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Title and name
Dr. Laurence Castle

Nationality
British.

|

Panel
CEF - Food contact materials, enzymes, flavourings and processing aids.

Education
B.A. Honours degree in Chemistry with Education, 1976, University of York, UK.

D.Phil in Organic Chemistry, 1980, University of York

Scientific and risk assessment experience

1. Chemical analysis of foods for targeted substances

2. Profiling of complex mixtures

3. Identification of hitherto unknown substances

4. Understanding and controlling the occurrence and mechanism of formation of substances of
concern during food production and processing and storage

- Assessment of human exposure
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