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Terms of Reference

Identify process Highlight conditions Evaluate health risks
contaminants that are that are relevant for related to
formed to a greater the formation consumption of
extent by grilling grilled food
Concentrations Two strategies



Risk assessment grilled foods and data sources

Use existing
knowledge

Literature search and
grey literature

Identify Health Based
Guidance Values
(EFSA)

Identify the
characteristics of
the PICs: toxicity,

absorption,

metabolism etc

What are the
toxic effects and

at what

concentrations
do they occur?

Does the
exposure for the
compound(s)
present a risk
for the

Norwegian
population

Call for data — EFSA focal point,
occurrence data in grilled foods

Literature search, databases, grey
literature

Previous risk assessment from 2007

Scenarios

What is the
exposure?

Use collected occurrence
data

Characterize risk

Health Based Guidance Values
VS
exposure scenarios




Protocol

What is the exposure to process
contaminants from grilled food in relation to
established health-based guidance values?

Is there new knowledge on health risk
related to consumption of grilled food
and health (compared with fried food)?

Call for data — EFSA
focal point. Systematic literature

Literature search, search
databases, grey
literature )

Identify process
contaminants

Factors altering the
formation of process
contaminants

Health and
of grilled food => HBGVs consumption of grilled

Health and consumption

food => Update from

and eXposure scenarios systematic reviews




Health and grilled food — two approaches

Concentrations
of process
contaminants in
grilled food

Scenarios on
intake

Health risk
characterization

Umbrella review

Systematic review over
systematic reviews
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Updated knowledge on intake of
grilled food and health outcomes

Risk assessment

of grilled food
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Thank you for sharing data
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