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tes%252Fcodex%252FStandards%252FCXC%2B67-
2009%252FCXP_067e.pdf

Food Standards Agency (FSA). Acrylamide. Jan 2018.
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https://www.food.gov.uk/sites/default/files/media/document/acrylamide.pdf

Food Standards Agency (FSA). Acrylamide. Feb 2019.
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https://www.food.gov.uk/sites/default/files/media/document/sfbb-chinese-
cuisine-cantonese-2019.pdf

European Food Safety Authority (EFSA). Acrylamide.
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https://www.efsa.europa.eu/en/topics/topic/acrylamide

European Food Safety Authority (EFSA). Outcome of the public consultation
on the draft Scientific Opinion of the EFSA Panel on Contaminants in the
Food Chain (CONTAM) on acrylamide in food. EFSA supporting
publication 2015: EN-817.
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https://efsa.onlinelibrary.wiley.com/doi/epdf/10.2903/sp.efsa.2015.EN-817

FoodDrink Europe. Acrylamide Toolbox 2019.
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https://www.fooddrinkeurope.eu/uploads/publications_documents/FoodDrin
kEurope Acrylamide Toolbox 2019.pdf

U.S. Food and Drug Administration (US FDA). Guidance for Industry:
Acrylamide in Foods. Mar 2016.
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https://www.fda.gov/media/87150/download

U.S. Food and Drug Administration (US FDA). FDA lIssues Final Guidance
for Industry on How to Reduce Acrylamide in Certain Foods. Mar 2016.
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