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OBJECTIVE

Estimate chronic exposure to a food additive, for a
particular/proposed use, for different population
groups throughout the EU.

Rationale

Carry out an exposure estimation based on food
consumption data
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 Aims of exposure assessment:

- estimate both the average exposure to a food additive and its

distribution across the population (i.e. 95" percentile exposure) to be
compared with tox data (namely ADI, if available)

New Assessment tool (developed for the applicant)
Food Additives Intake Model (FAIM) — Template
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Two-scenario approach

> Authorisation of a new food additive (Scenario 1)

» Modification of proposed uses or use levels of an authorised
food additive (Scenario 2)

New Exposure Assessment tool (FAIM)

> Based on EFSA Comprehensive European Food
consumption database
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Background: EFSA Comprehensive European Food
Consumption Database

» Data collected by EFSA (DATEX/DCM) including detailed information for
a number of EU countries in refined food categories and specific
population groups, also partly covering children.

> To be downloaded from EFSA homepage:
http://www.efsa.europa.eu/en/datexfoodcdb/datexfooddb.htm

(data is included in the FAIM template, no separate download required)




Consumption database t«?efsam

European Food Safety Authority

EFSA Comprehensive European Food Consumption Database
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1 [Counti _-éurvey 'Agefé'iaaﬁ FoodExL1 _code " HFoodExL1 7c0d'e "I-'-nodl_-f)'('i:ifname g ﬁiﬁl:li:]“j"eC{S Y Mean ¥ é
2 Belgium Diet_National_2004 Adolescents  A01.000001 A Grains and grain-based products 584 43
S Belgiumn Diet_National_2004 Adolescents  A01.000317 A2 “egetables and vegetable products (including fungi) 584 1.6
4 Belgiumn Diet_National_2004 Adolescents  A01.000467 AD3 Starchy roots and tubers 534 16
5 Belgiumn Diet_National_2004 Adolescents  A01.000486 A4 Legumes, nuts and cilseeds 684 0.1
& | Belgium Digt_National_2004 Adolescents  A01.000644 ALB Fruit and fruit products 684 1.6
7 | Belgium Diet_Mational_2004 Adolescents  A01.000727 A.08 Meat and meat products {including edible offal)
8 Belgium Dist_National_2004 Adolescents  A01.000876 AT Fish and other seafoad (including amphibians, reptiles, snails and insects)
9 Belgiumn Digt_National_2004 Adolescents  A01.000948 A0S Milk and dairy products
10 | Belgium Diet_National_2004 Adolescents  A01.001262 A9 Eggs and eqg products
11 | Belgium Diet_National_2004 Adolescents  A01.001267 A0 Sugar and confectionary
12 | Belgium Diet_National_2004 Adolescents  A01.001346 AT Animal and vegetable fats and oils
13 Belgium Diegt_Mational_2004 Adolescents  A01.001394 A2 Fruit and vegetable juices
14 | Belgium Digt_National_2004 Adolescents  A01.001470 A3 Nonralcoholic heverages [excepting milk hased beverages)
15 | Belgium Diet_National_2004 Adolescents  A01.001534 A4 Alcoholic beverages
16 | Belgium Digt_National_2004 Adolescents  A01.001673 AL Drinking water (water without any additives except carbon dioxide; includes water ice for consumption)
17 | Belgium Diet_National_2004 Adolescents A01.0015380 ATEB Herbs. spices and condiments
18 | Belgium Diet_National_2004 Adalescents  A01.001715 AT Food for infants and small children
19 Belgium Digt_National_2004 Adolescents  A01.001748 A8 Praducts for special nutritional use
20 | Belgium Diet_Mational_2004 Adolescents  A01.001789 A9 Composite food {including frozen products)
21 | Belgium Diet_National_2004 Adolescents  A01.001877 AZ0 Snacks, desserts, and other foods
22 Belgium Digt_National_2004 Adults A.01.000001 A Grains and grain-based products
23 | Belgium Diel_Nalional_2004 Adulls A01.000317 A2 wegeldbles and veygeldble producls (including fungi)
24 | Belgium Diet_Mational_2004 Adults AD1.000467 A.03 Starchy roots and tubers
25 Belgium Digt_National_2004 Adults AD1.000488 AD4 Legumes, nuts and ocilseeds
26 Belgium Diet_National_2004 Adults A01.000544 A0S Fruit and fruft products
27 | Belgium Diet_National_2004 Adults A01.000727 A0S Meat and meat products (including edible offal)
28 | Belgium Diet_National_2004 Adults A01.000876 A07 Fish and other seafood (including amphibians. reptiles. snails and insects)
29 Belgium Diet_National_2004 Adults A01.000948 A8 Milk and dairy products
30 | Belgium Diegt_Mational_2004 Adults A01.001262 A.08 Eggs and egg products
31 Belgium Digt_National_2004 Adults A01.001267 A0 Sugar and confectionary
52  Belgium Diet_National_2004 Adults A01.001346 A1 Animal and vegetable fats and ails
55 Belgium Digt_National_2004 Adults A01.001394 A2 Fruft and vegetable juices
54 Belgium Diet_National_2004 Adults A01.001470 A3 Nonralcoholic beverages {excepting milk based beverages)
36 | Belgium Diet_National_2004 Adults AD1.001634 A4 Alcoholic beverages
36 | Belgium Diegt_Mational_2004 Adults AD1.001673 A1B Drinking water (water without any additives except carbon dioxide; includes water ice for consumption)
Mt Rlokinnal 2004 AL 1 nnE 1e i A -
j y_bw / L1_Consumers_only_g_day_bw / L2_Al_subjects_g_day_bw / L2_Consumers_only_g_day_bw /ﬁ
Bereit ‘ ‘
6




"K*

Consumption Data ***t*éfsa.

European Food Safety Authority

Limits of this database

Different methodologies used in different countries (24 h recalls,
dietary records, food frequency questionnaires)

No chronic consumption calculated for surveys using single 24 h recalls
Sample size too small to calculate 95 percentile for some population
groups or food categories

Food categorisation is not completely congruent with EU regulations
and directives
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Rationale

harmonisation of data submission
more transparent

user friendly

no expertise required

Development of the FAIM template

» Matching of the food categorisation of the EFSA Comprehensive
European Food Consumption Database (FoodEx) to the categorisation
system of the EU Commission Regulation 1129/2011 (FCS)
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FAIM Template (2)

Development of the FAIM template

» Matching of the food categorisation of the EFSA Comprehensive European
Food Consumption Database (FoodEx) to the categorisation system of the EU
Commission Regulation 1129/2011 (FCS)
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Dairy products and analogues
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The foods list presents the food items under each food calegory of he nomencatune used in FAIM lempiale

FCS e Level 2
Untavoured pasteunsed and starlised (including UHT) mik

(L1
Wik and dairy products

1

] Diairy products and analogues 11 Unifavoured pasteunsed and sterised (mcluding UHT) mik A8 Mk and dairy producs

il Dairy products and analogues 11 Untavoured pastaurised and starfised (including UHT) milk A3 Mk and dairy products
10 Dairy products and analogues 11 Untavoured pasteunsed and sterfised (including UHT) mik A8 Milk and dairy products
1nh Dairy products and analogues 11 Untavoured pastaurised and sterlised (including UHT) milk A8 Mk and dairy products
121 Dairy products and analogues 11 Unavoured pasteunsed and sieriised (mcluding UHT) mik Ada Mk and dairy products
1301 Dairy products and analogues 11 Untavoured pastaunsed and starfised (incuding UHT) milk AlE Mk and dairy products
141 Dairy products and analogues 11 Untavoured pasteunsed and starfised (ncluding LHT) mik A8 Mk and dairy products
181 Daity products and analogues 11 Unfiavoured pestaurised and starised (nduding UHT) mik AD8 Mk and dairy produtds
16 1 Dairy products and analogues 11 Unitavoured pasteunsed and sterlised (mcluding UHT) mik A8 Mk and dairy products
171 Dairy products and analogues 11 Unitavoured pestaursed and sieriised (including UHT) milk AD3 Mk ard dairy products
1801 Dairy products and analogues in Untavoured fermented milk products, including natural butarmilk (axcluding storil ADS Mk and dairy products
190 Dairy products and analogues i Unikavoured feemented milk products, including natural unf busrmlk W AA Mk and dairy products
201 Dairy products and analogues K] Untavoured fermented milk products, including natural lisding steriksed AD8 Mk and dairy products
21N Diairy products and analogues 173 Unfavoured leemented milk products, including natural unf bubarmdk {s Alg Mk and dairy products
= 1 Diairy products and analogues 23 Unkavoured fermented milk products, including natural bussrmilk {axcluding sterilised A8 Milk and dairy products
i il Diairy products and analogues KF:1 Untavoured fermented milk products, including natural unfavoured buer nilk ding steril A8 Milk and dairy products
24N Diry products and analogues 23 Unfavoured fermented milk products, mcluding natural bubarmlk (i Ala Mk and dairy produtts
B Dairy products and analogues .23 Uniavoured fermented milk products, mmmmmm:ummw; A8 Mk and dairy producds
26 1 Dairy products and analogues 123 Untavoured fermentsd milk products, including natural butarmik A8 Mk and dairy products
Zh Dairy products and analogues 23 UnEavoured fermented milk products, including natural butsarmilk A8 Mk aind dairy produrds
‘zh Dairy products and analogues .z Unfavoured fermenied milk products, including natural Alg Mk and dairy products
zh Dairy products and analogues 2 Unavoured fermented milk products, including natural unf busarmilk 9 AD3 Mk ard dairy products
30 il Dhairy producs and analogues 14 Flavourad fermentad milk products induding heat reated products A08 Mk and dairy products
T Dairy products and analogues 14 Flavoured fermenled milk products inciuding heal Iraated products A8 Mk and dairy products
2 Dairy products and analogues 14 Flavoured fermented milk products including heat ireated products A8 Milk and dairy products
N Diairy products and analogues 14 Flavoured lermented milk products induding heat Irealed peoducts Alg Mk and dairy products
240 Dairy products and analogues 14 Fiavoured fermented milk products induding heat reated peoducts A8 Mk and dairy products
%N Dairy products and analogues 14 Flavoured fermented milk products including heat reated products L8] Products for special nutritonal use
36 1 Dairy products and analogues 15 Dehydrated milk as defined by Direcive 2001/ 14/EC A08 Mk and dairy products
Exll(] Dairy products and analogues 15 Dehydrated milk as defined by Direcive 2001/114/EC A8 Mk and dairy products
381 Dairy products and analogues 15 Dehiydrated mik as defined by Direcive 2001/114/EC ) ) ) ) _ﬂtne [ Wkarddarvnmduds 1
W “Mbof consumers ~ Concentraton vakies / 2 ! Z 4

T T Yo m———
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> Testing on plausibility of matching FoodEx to FCS

> Testing on robustness of 95t percentiles

10
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PRINCIPLES OF EXPOSURE CALCULATIONS (via the template)

Mean exposure =
X

High level exposure =

2 [(Mean consumption food category X.y)
(MPL/proposed use level food category x.y)]

(Consumption at 95th percentile of food

category m.n with highest contribution to total
mean exposure)

X
(MPL/proposed use level food category m.n)

+

2 [(Mean consumption food category X.y)
X

(MPL/proposed use level food category x.y)]

(Mean consumption food category m.n)

X
(MPL/proposed use level food category m.n)]

11




FAIM Template (5) A

European Food Safety Authority

-
Start  FEinfiigen  Seitenlayout  Formeln  Daten  Uberprifen  Ansicht Entwicklertools  Acrobat @ = @ 2
‘ Al - (‘ f=| Food Additives Intake Model (FAIM) E
[ 4 A B \ C D E E B
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3 A Important : Read #ge instructions bgfore ulinglthis file
4 The dietary surveys include Is template are detailed here
| =
5 Links to the different sheets

Nomenclature used in
7 the FAIM template
List of the foods under

Nomencdlature ... summarises the two levels of the food nomenclature used in the FAIM model

. Foods list ... corresponds to the list of foods included in each food category of the nomenclature
& food categories -
number of consumers in
surveys per age class and Nb of consumers ... indicates the number of consumers in each surveys, per age class and food category 1
] food category L —
MPLs and reported use . In this sheet, you are allowed to enter the values for MPLs and/or use levels in order to run
Concentration values : . :
10 levels the calculations. The unit of each value must be in mg/kg foods
1y Toddlers
12 Children
13 Estimated exposure Adolescents
14 Adults
15 The elderly
16 Summa surveys ... summarises the total exposure (mean and high level) calculated in the previous sheets
S—
. ... summarises the range of the total exposure in % of the ADI (mean and high level) per age
Summarised exposure Summary per age class . ||
17 class calculated with MPLs and/or proposed use levels

... summarises the range of the total exposure (mean and high level) per age class calculated

S ry % ADI per age cl :
18 umma Erage cass with MPLs and/or proposed use levels

Contributions 2 5%

Contribution = 5% to the ... corresponds to the food categories which contribute to higher than 5% of the total

total exposure

exposure for MPLs and/or proposed use levels, for each age class and the number of

19 surveys that are higher than 10% for each major contributor. =
v | Homepage ATnSEUCONETOUSEN /DRt SUYS" Nomendatire . / Faads Ist NG GF consumers " Concentration vakies  Todders  Chidren  Adolescents _ Adults _ The eids I 1
Bereit | F | B % O————(®
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to homepage

Instructions for use:

Important: Please respect the general rule that only cells highlighted in yellow in the
"Concentration values" sheet (columns C and D as well as the name of the
substance) should be filled! The other cells contain data, calculation formula or
references. If you change the entries, the results might be incorrect.

SCFOI' dOWﬂ For a full description of the model and the underlying assumptions please consult the following
document:

to read al I (add here the link to the general information document on the website)

INnstructions

Please follow the following procedure:
1 In the "Concentration values" worksheet, insert in cell B2 the name of the substance/food additive for
which the dietary exposure assessment should be performed. If any, please insert also the ADI of the
considered additive
2 In the case of re-evaluation of an already authorised food additive: in the "Concentration values"”
worksheet, please insert the MPLs values in the cells ranging C6:C71 for the food categories under
consideration (scenario n.1). Please note that values should be expressed in mg/kg or mg/L and that
dots are used for decimal numbers.
3 In the case of re-evaluation/extension of use of an already authorised food additive or a new
application: in the "Concentration values" worksheet, please insert in the cells ranging D6:D71 the
reported/proposed levels. Please note that values should be expressed in mg/kg or mg/L and that
dots are used for decimal numbers.
When in doubt on the correct classification of a food item, please consult the worksheet "food list".
4 Once all food categories for which either MPLs, use levels or both are available, are filled, then go to the
"Summary per age class & survey” worksheet. Here the results are provided: mean and high level of the
exposure estimates, on the basis of both the MPLs and use levels, per survey and age class.
5 Once all MPLs and/or use levels are filled for the relevant food categories, it's possible to see the
summarised results of the dietary exposure estimates per age class when going to the "Summary per age
class" worksheet.
6 Go to the "Contrib = 5%" worksheet to see which food categories contribute the most to the total mean

‘ , Aiatarm: avanciira Mnhi tha fAnd ratannriace whinh rantrikhiita mmara than BO0L $a tha Avarall Aiatan: avaacira
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‘ Al - (‘ f=| Food Additives Intake Model (FAIM) E
[ 4 A B \ C D E E B
1 AFl:)od Additives Intake Model (FAIM) J
3 A Important : Read e instructions bgfore using this file
4 The dietary surveys include is template are detailed here
=]
5 Links to the different sheets
N lat d i
omenclature usecin Nomencdlature ... summarises the two levels of the food nomenclature used in the FAIM model
7 the FAIM template -
List of the food d
st ot thetoo s.un er Foods list ... corresponds to the list of foods included in each food category of the nomenclature
& food categories -
number of consumers in
surveys per age class and Nb of consumers ... indicates the number of consumers in each surveys, per age class and food category 1
] food category
MPLs and reported use . In this sheet, you are allowed to enter the values for MPLs and/or use levels in order to run
Concentration values : . :
10 levels - the calculations. The unit of each value must be in mg/kg foods
11 oddlers
12 Children
13 Estimated exposure Adolescents
14 Adults
15 The elderly
16 Summa surveys ... summarises the total exposure (mean and high level) calculated in the previous sheets
S—
. ... summarises the range of the total exposure in % of the ADI (mean and high level) per age
Summarised exposure Summary per age class . ||
17 class calculated with MPLs and/or proposed use levels
Summary % ADI per age class - summarises the range of the total exposure (mean and high level) per age class calculated
18 Summary s 2L Der age cass with MPLs and/or proposed use levels
Contribution = 5% to the - ... corresponds to the food categories which contribute to higher than 5% of the total
total Contributions 2 5% exposure for MPLs and/or proposed use levels, for each age class and the number of
19 otal exposure surveys that are higher than 10% for each major contributor. =
4 4 » ¥ | Homepag " Dietany ys1 Nomendlature  Foods st /Nbof consumers ~ Concentration values  Todders ~ Chidren ~ Adolescents ~ Aduks u ] 1
I!E[Ei‘l‘ = | H@Eﬂ 120%@—0—@
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Name of the substance

XXX

ADI (mg/kg bw/day)

y

Levels in beverages and foods

FCS name Level 1

FCS name Level 2

MPL

Use levels

mg/kg - mg/L*

mglkg - mg/L*

23

24
25
26
27
28
29
30
31
32

1 - Dairy products and analogues

1.1 - Unflavoured pasteurised and sterilised (including UHT) milk

1 - Dairy products and analogues

1.23 - Unflavoured fermented milk products, including natural unflavoured
buttermilk (excluding sterilised buttermilk)

-

1 - Dairy products and analogues

1.4 - Flavoured fermented milk products including heat treated products

1 - Dairy products and analogues

1.5 - Dehydrated milk as defined by Directive 2001/114/EC

1 - Dairy products and analogues

1.6 - Cream

1 - Dairy products and analogues

1.7.1 - Unripened cheese (excl cat 16)

1 - Dairy products and analogues

1.7.2 - Ripened cheese

1 - Dairy products and analogues

1.7.4 - Whey cheese

1 - Dairy products and analogues

1.7.5 - Processed cheese

1 - Dairy products and analogues

1.8 - Dairy analogues, including beverage whiteners

2 - Fats and oils, and fat emulsions

2.1 - Fats and oils essentially free from water {excluding anhydrous milkfat)

2 - Fats and oils, and fat emulsions

2.2 - Fat and oil emulsions mainly of type water-in-oil

3 - Edible ices

3 - Edible ices

4 - Fruit and vegetables

4.1 - Unprocessed fruit and vegetables

4 - Fruit and vegetables

4.2 - Processed fruit and vegetables

5.1 - Cocoa and Chocolate products as
covered by Directive 2000/36/EC

5.1 - Cocoa and Chocolate products as covered by Directive 2000/36/EC

5.2 - Other confectionery including
breath refreshening microsweets

5.2.1 - Other confectionery with added sugar

5.2 - Other confectionery including
breath refreshening microsweets

5.2.2 - Other confectionery without added sugar

5.3 - Chewing gum

5.3.1 - Chewing gum with added sugar

5.3 - Chewing gum

5.3.2 - Chewing gum without added sugar

6 - Cereals and cereal products

6.1 - Whole, broken, or flaked grain

6 - Cereals and cereal products

6.2 - Flours and starches

6 - Cereals and cereal products 6.3 - Breakfast cereals
6 - Cereals and cereal products 6.4 - Pasta
6 - Cereals and cereal products 6.5 - Noodles

7 - Bakery wares

7.1- Bread and rolls

15
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enter data for new
authorisation
(proposed use levels
for each proposed
food category)

(Scenario 1)

add data of use
levels (if available)
for modification of
authorisation

(Scenario 2)
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Start  FEinfiigen  Seitenlayout  Formeln  Daten  Uberprifen  Ansicht Entwicklertools  Acrobat @ = @ 2
‘ Al - (‘ f=| Food Additives Intake Model (FAIM) E
[ 4 A B \ C D E E B
1 AFl:)od Additives Intake Model (FAIM) J
3 A Important : Read e instructions bgfore using this file
4 The dietary surveys include Is template are detailed here
=]
5 Links to the different sheets
N lat d i
omenclature usecin Nomencdlature ... summarises the two levels of the food nomenclature used in the FAIM model
7 the FAIM template -
List of the food d
st ot thetoo s.un er Foods list ... corresponds to the list of foods included in each food category of the nomenclature
& food categories -
number of consumers in
surveys per age class and Nb of consumers ... indicates the number of consumers in each surveys, per age class and food category 1
9 food category L ———
MPLs and reported use . In this sheet, you are allowed to enter the values for MPLs and/or use levels in order to run
Concentration values : . :
10 levels the calculations. The unit of each value must be in mg/kg foods
11 Toddlers
12 Children
13 Estimated exposure Adolescents
14 Adults
15 PG
16 ... summarises the total exposure (mean and high level) calculated in the previous sheets
-
. ... summarises the range of the total exposure in % of the ADI (mean and high level) per age
Summarised exposure Summary per age class . ||
17 class calculated with MPLs and/or proposed use levels
Summary % ADI per age class - summarises the range of the total exposure (mean and high level) per age class calculated
18 Summary s 2L Der age cass with MPLs and/or proposed use levels
Contribution > 5% to the ... corresponds to the food categories which contribute to higher than 5% of the total
total Contributions 2 5% exposure for MPLs and/or proposed use levels, for each age class and the number of
L —
19 otal exposure surveys that are higher than 10% for each major contributor. =
4 4 » ¥ | Homepag " Dietany ys1 Nomendlature  Foods st /Nbof consumers ~ Concentration values  Todders ~ Chidren ~ Adolescents ~ Aduks u ] 1
I!E[Ei‘l‘ = | H@Eﬂ 120%@—0—@
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1 Back to homepage
2| SUMMARY OF TOTAL ESTIMATED EXPOSURE (mg/kg bw/day)
3
4
Range for mean across Range for high level across Range for mean across Range for high level across
5 dietary surveys dietary surveys dietary surveys dietary surveys
B | Min Max Min Max Min Max Min Max
iToddlers 0,12 0,31 0,26 0,87 0,05 0,15 0,12 0,43
8 Children 0,04 0,27 0,15 0,51 0,02 0,13 0,07 0,26
9 Adolescents 0,02 0,08 0,07 0,20 0,01 0,04 0,04 0,10
10 Adults 0,01 0,05 0,04 0,12 0.000 0,02 0,02 0,06
11 The elderly 0,01 0,04 0,04 0,11 0.000 0,02 0,02 0,06
12
13
14
15
16
- Use the data as presented here for your
18 = =
o application
20
el AND |
v v oGS ISE NGOG 5 . !
s . provide the FAIM template with your data [~ * ~
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Start  FEinfiigen  Seitenlayout  Formeln  Daten  Uberprifen  Ansicht Entwicklertools  Acrobat @ = @ 2
‘ Al - (‘ f=| Food Additives Intake Model (FAIM) E
[ 4 A B \ C D E E B
1 AFl:)od Additives Intake Model (FAIM) J
3 A Important : Read e instructions bgfore using this file
4 The dietary surveys include Is template are detailed here
=]
5 Links to the different sheets
N lat d i
omenclature usecin Nomencdlature ... summarises the two levels of the food nomenclature used in the FAIM model
7 the FAIM template -
List of the food d
st ot thetoo s.un er Foods list ... corresponds to the list of foods included in each food category of the nomenclature
& food categories -
number of consumers in
surveys per age class and Nb of consumers ... indicates the number of consumers in each surveys, per age class and food category 1
& food category I —
MPLs and reported use . In this sheet, you are allowed to enter the values for MPLs and/or use levels in order to run
ncentration value : . :
10 levels the calculations. The unit of each value must be in mg/kg foods
11 NSaddlese”
12 Children
13 Estimated exposure Adolescents
14 Adults
15 AThE eldemN
16 ... summarises the total exposure (mean and high level) calculated in the previous sheets
. ... summarises the range of the total exposure in % of the ADI (mean and high level) per age
Summarised exposure Summary per age class . ||
17 class calculated with MPLs and/or proposed use levels
Summary % ADI per age class - summarises the range of the total exposure (mean and high level) per age class calculated
18 with MPLs and/or proposed use levels
Contribution = 5% to the o ... corresponds to the food categories which contribute to higher than 5% of the total
total Contributions 2 5% exposure for MPLs and/or proposed use levels, for each age class and the number of
19 otal exposure - surveys that are higher than 10% for each major contributor. =
4 4 » ¥ | Homepag " Dietany ys1 Nomendature - Foods ISt //Nb'of consumers~ Concentration values  Todders ~ Chidren ~ Adolescents ~ Aduks . The elde u ] 1
I!E[Ei‘l‘ = | H@Eﬂ 120%@—0—@
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Also indicate in your application those food categories
contributing more than 5% to the total exposure of the
additive.

The categories are automatically highlighted in the template

19
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‘ Al - (‘ f=| Food Additives Intake Model (FAIM) E
[ 4 A B \ C D E E B
1 AFl:)od Additives Intake Model (FAIM) J
3 A Important : Read #ge instructions bgfore ulinglthis file
4 The dietary surveys include Is template are detailed here
| =
5 Links to the different sheets

Nomenclature used in
7 the FAIM template
List of the foods under

Nomencdlature ... summarises the two levels of the food nomenclature used in the FAIM model

. Foods list ... corresponds to the list of foods included in each food category of the nomenclature
& food categories -
number of consumers in
surveys per age class and Nb of consumers ... indicates the number of consumers in each surveys, per age class and food category 1
] food category P
MPLs and reported use . In this sheet, you are allowed to enter the values for MPLs and/or use levels in order to run
ncentration valu . : :
10 levels - the calculations. The unit of each value must be in mg/kg foods
A addee”
12 Children
13 Estimated exposure Adolescents
14 Adults
15 PG
16 ... summarises the total exposure (mean and high level) calculated in the previous sheets
-
. ... summarises the range of the total exposure in % of the ADI (mean and high level) per age
Summarised exposure Summary per age class . ||
17 class calculated with MPLs and/or proposed use levels
Summary % ADI per age class - summarises the range of the total exposure (mean and high level) per age class calculated
18 __e— with MPLs and/or proposed use levels
Contribution = 5% to the o ... corresponds to the food categories which contribute to higher than 5% of the total
total ontributions 2 5% - exposure for MPLs and/or proposed use levels, for each age class and the number of
19 otal exposure surveys that are higher than 10% for each major contributor. =
47 Homepage A IRSIFUCHONSTONSENY ADEEESUNEVEY Nomendature . Foods ISE /b G COnSUMErsConcentratin values  Todders  Chidren  Adokescents _ Aduls _The elderty  SI| ¢ 1
Bereit | F | B % O————(®
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Exposure data % E -
P L ~efsam
S u b m I S S I O n European Food Safety Authority

Applicants should submit exposure data
using the FAIM template following its
publication on the EFSA website
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