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Scientific and risk assessment experience 

Food additive dietary exposure assessments - High intensity sweeteners, fat substitutes, enzymes, 
flavouring substances 
Contaminant dietary exposure assessments - Acrylamide, furan, perchlorate, methylmercury, 
cadmium, aflatoxins B1, G1, M1, fumonisins, deoxynivalenol, chloropropanols 
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