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Parma, 14 May 2007 
EFSA/AFC/P_M23 
 

Draft 
agenda  

23rd PLENARY MEETING of the 
SCIENTIFIC PANEL ON FOOD ADDITIVES, FLAVOURINGS, 

PROCESSING AIDS AND MATERIALS IN CONTACT WITH FOOD 
 

Meeting date: 15-16 May 2007  
Venue: Brussels

 
Draft Agenda 
 

1. Welcome; apologies for absence 
2. Adoption of the agenda  
3. Declarations of interest  
4. Matters arising from the 22nd plenary meeting on 17-19 April 2007 
.1 Adoption of the minutes  
5. General information from EFSA and the Commission
6. Feedback from Scientific Committee, Management Board and Advisory Forum meetings
7. Flavourings  
.1 Camphor (EFSA-Q-2003-144) 

  
.2 Flavouring group evaluations according to Regulation 1565/2000 of 18 July 2000

.2.1 FGE.01-revised Branched-chain aliphatic saturated aldehydes, carboxylic acids and related esters 
of primary alcohols and branched-chain carboxylic acids. Draft opinion. 

.2.2 FGE.02-revised Branched- and straight-chain aliphatic saturated primary alcohols, and related 
esters of primary alcohols and straight-chain carboxylic acids and one straight-chain aldehyde.  
Draft opinion. 

.2.3 FGE.14-revised (EFSA-Q-2003-159 revised). Phenethyl alcohol, aldehyde, acetal, a carboxylic 
acid and related esters. Draft opinion.  

.2.4 FGE.16-revised (EFSA-Q-2003-159 revised). Aromatic ketones. Draft opinion. 

.2.5 FGE.19(Q)SAR predictions on 291 alpha, beta-unsaturated substances including predicted 
metabolism products of flavouring precursors for alpha, beta-unsaturated aldehydes and ketones. 
 

.3 Consideration of JECFA evaluations of flavourings since 2000 according to Reg. 1565/2000 
(EFSA-Q-049) 

  
8. Any other business 

The genotoxic potential in vivo and in vitro of estragole and tarragon  
 


