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Methods and application of risk assessment for food flavouring agents
Ma Ning, Li Fengqin, Liu Zhaoping
( National Institute for Nutrition and Food Safety, China CDC, Beijing 100021, China)

Abstract: In comparison with the risk assessment methods for other food additives, the method for food flavourings is
different. The main method for the risk assessment of food flavourings is threshold of toxicological concern (TTC).
Accurate estimation of the exposure level of food flavourings in diets is also necessary in the application of TTC method. At
present, the commonly used methods for assessing the exposure of food flavourings are maximised survey-derived daily

intakes (MSDI) , single-portion exposure technique (SPET) and added portion exposure technique ( APET). The methods

for assessing the risk of food flavourings will be introduced in this paper.
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Figure 1  Procedures for the safety evaluation of food flavouring agents
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Figure 2 Procedures for safety evaluation of chemically defined flavouring substances
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Figure 3 Procedures for individual evaluation of flavouring substances
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