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Origin and Deter mination of For maldehyde in Foods
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problems on itsorign and determination were discussed. Trace formd dehyde exids as a neturd ingredient of many foods. Besdes
factitious addtion , the formal dehyde in food may orig nete from physca and chemicd reaction of some other ingredients of the
food, and may be asociated with the water and wrapping materia used in the process of food production and method of
determination. S eva uating the ety of foods contai ning formal dehyde mug be scientific and careful .
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Methods to Assess Exposure to Food Additives
ZHANGJianrbo, ZHAO Li-juan
(Nationa Ingitute for Nutrition and Food Sfety , Chinese CDC, Beijing 100021, China)

Abgract : The aseessment of exposure to food additives is an important part of risk assessment of food sfety. Hve food additive
exposure asessment methods were introduced. The data needed , the method of caculation and the expresson of the reault , the
advantages and shortcomings for each method were explicated.
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