A8 RE

E2E FErT7ILTER
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CASES 75-07-0

fexEH ERL184E5H16H B

HEET —
FE-BRAEBEESREREESHE :Fﬁm 7¥9R8H
EZR-SRA4EEESRRMEELHERNYSNSE FHR175£6823AR

EEZEZA"

TEF7ILTERE, BERETRICEHERICEY —BORRIBEATOHEN TLY
EX]

F104E BERETELEER E17%78218 EHI=IX3

% 200 HNMEFGRES TR175E48138
% 18 HAMPEMREES TR1752H23H
% 8l ANMMEMAES TRR16E4H270
¥ 70 FNYEMRES THK1644H89H
% 50 FNYEMRES TR165E3A3H

JECFAZ o) E M rY 5T 484 A8
DHER

FEXPANIZ &Y SHE S 19654EMGRAS 3 I &aht=",

19974 ZE49EJECFARERICTRAMABRIFIR XK — {7 /La—ILEE. 7ILTEFR
BOBEODY IN—TFELTEEiESh =, KMEILHISR ] IZn5EEN ., HEEREILIS
21 DBIEZBA TLV =P, TRICERRRS ITRESH ., HhOFOLAILITEIEMEE
EEBAAVETRESNORTYTALTRERICERALEHISN T2,

JECFAE & 80

NEORTRR - FERKR  |BRkEECHEETRASHEERSM TS,
FEMA GRASE & 2003

CoEHE S 89

FDA 21 CFR 182.60

EUL Y RA— FL No. 05.001

FHRET—42 145,850kg CGRE) . 77,931kg (EU)?

o . EMERTL—VROEREET SRRICERCHET BHATHY, BLORROE
EOLETORMAELTD  |VEERTIBLEFRARLGYETHD, ANERREBRTIRRATHLA, £
HEMH DFRMEFBELGHONRIFEEICKE HRAGMIERISHLTT TICERMIZIE

EEDEMTIEERSN TS,

TITIWNFF F)— AL LEY TL—TIN—Y AN— AQY A =F
KATCOHOEFEE /) H=D)9o RKRTb F—X N\F— =T L Y)—LE RARITREFEETS

4

F7ILa—)Larg 24.4ppm\§ﬁ§‘§? 19.4ppm. AL 41.0ppm. ;HfE 0.4ppm. TARY
w . 1)—Ls 17.8ppm. €)—& T2 156ppm. FL—E—Y—X 0.20pm. N—FF T4
KETORBANDERB |51 4000m. x—H1U> 0.7ppm. S—FEUE 553ppm. & REE 22.4ppm. YIRF v

T4 8.47ppm3)

1) Food Technology. (1965) Vol.19, No.2, pp.151-197.

2) Evaluation of certain food additives and contaminants (Fourty—nineth report of the

Joint FAO/WHO Expert Committee on Food Additives). WHO Technical Report Series.
%%ﬁ*—l http://www.inchem.org/documents/jecfa/jecmono/v040je10.htm

3) RIFM-FEMA Database
4) TNO(1996) Volatile Compounds in Food. Edited by L. M. Nijssen et al. 7th Ed. Index of
Compounds. TNO Nutrition and Food Research Institute. Zeist.

"BRETECETIEME. FRAFIAIBLYHEBETABESNELS:

http://www.mhlw.go.jp/topics/bukyoku/iyaku/syoku-anzen/other/ikan.html
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TEFPLTERZERMPELTEDDH LI
FROBMBREZEHEICE Y 5 EEER

1. [FL&HIC

T E7LTE FIZ. IL—YHKOBFLREBL.BERUVUIIL—Y P21 —X (0.2~230 ppm)..
F3 (0.2~400 ppm). FEGE (0.001~76 ppm). /82 (42~99 ppm) FEOBMICKAIZER
nTWB DD, T ZFRUYV I KUY 2Y (02~0.6ppm). E—JL (0.6~24 ppm). T4 > (0.7
~290 ppm). REA (0.5~104 ppm) ZOEKICEEFTNTLD 2, BRKTIE. EREHE (F
WERE: 5.05ppm) . ¥y o7 — (EHFERZ: /\— K 929ppm. V7 k326 ppm) F. A4
HINIBRIZEY ZFRT IHEMShTNS Y,

H ooyl
2. B=%F

FEEFEEIL. FR14E7 A0ES - BRHEZSESERRESHETOTEBIRIZHEL,
OJECFA CTEEBMICRESMIHENRT L. —FE0HBERTEEUIERIATEY. 1D @
*¥ER UV EU HEETHEANLG RO ONTOTEBRYICHESNT I EEZ SN S2BHFM
MIZONWTIE. TESHSORTEEREZHF O L4, ENEAMICIEEICRIT=HRET =6k
THAHERLTND, SBRIOFHICHBTIFTHOBSELT. 7 FPIILTE FIZOWL
TEHEERNE L E -2 Lh S, BRBBEEZENMENBERRERZERITKEIN-LDTH
5 (Fp 15511 A21 B, BEREFEEESD).

HE. ERIZOVWTIZEEFEHEINRLTL: TBREANYOIEER MEREEREIZEAYT
B8 ICIZEOHT . TEBEMNICSAASNA TOWSEFERORSEIHED A EIZDONT) ITEDE
BHOEBEMNMTHNTILNS,

3. BHE
¥ TFTEEFFPILTEFR
H 4 : Acetaldehyde
#BEX: o

P

DFE 441
CAS &HF = : 75-07-0

4. Z&H
() EfnEtt
HEZAV-EREATEZR CIIREOBRMHE SN TS Y5 BEBEEHERED
ICEVTIEZ L DEBRICBVTETEOERSMRESh TS,
EMEKRERANDHBRRTIE, BRAIZE 5 DNA #U1H V. BEERRSC & Sk EE o ER
MERER ), BEERIRSICE D> EEZRAV ISR OTBEORROBELNH D, —A.
|



RERENR S & B TEMRD/ MIEERICB VTRt EDBREL HD ),

BH., ZEERHFOLOETIHNRTIEEVEDOD, £ MZHBHFA7ILaA—ILERIZLST
+ b 7ILTE KO DNA IHARS RIS DWTIHRNT-& 25, MAPOIBAERR ) /BTN
KOBEEMARDSNI-EDRELAHS 7,

) RERS

D Wistar 5 bAD 11 BREIRESKIESHER (24 L, 0, 120, 500 mgkg KE/B) IZH
LT, 500 mgkg (KE/B TIXAFEED/NMREEFBEES RO o f-H. 120 mgke AE/BI%
SHTEFEIROLNGH, oY, JMEME (NOAEL) [E. 120 mgkg KB/REEZLNT
Wb,

Wistar 5 v bADEUKES 4 BREIRERSHER (0, 25, 125, 625 mgkg (AFE/R) IZHLVT,
625 mgkg AE/BRSHOE T, BEENEEITEM L 1=, 625 mykg AE/BIRSEIZH T,
IS OHIBEEEA#H LN, FDO5 b 1| MDA LEEKEREETR L= ?. NOAEL
(&, 125mgkg KFE/BEEZ LTINS,

(3) LAY

International Agency for Research on Cancer IARC)TIZ5 v FIRAGER (0. 750, 1,500, 3,000
ppm(11 h B#EHA S 1,000 ppm [ZHEE). 6 BEREVA. 5 BAE, &K 27 » AR TSMEIZ, LA
A3 —IRAGER (2,500 ppm~1,650 ppm [ZiHE. 7 BEREVE. 5 B48. 52 :8[) THEEEIZAAD
RENROLND V-8, FIL—7T 2B (£ Mz L TEIAAENH S M E L) 12558
ShtTwd Y, 8. FHBRE. EEOESEMPOFTEE L TERSAIZZFO/ERBTE
<. BRAREBRTH D,

SD S5 v bADEKES—EFERAAMFER (50. 250, 500, 1,500, 2,500 mg/L) ‘VIZHLNT,
HED 50 mg/L RUMERED 2,500 mg/L HETEMHEBEORENEML -, XREBRICHET, LEH
EBEROEMAZRD 5N TS, R LN -BEITHENT. ASHENRTEMNEAH S
W EDS, BNADFMI-Az>TEBET—4 L9 5,

@) fEFE

BORBICEARABT—FIERA- 540,

TEBOBSLADHERIZOVLWTUTOL SHRESHHN., CholdSET—2ET 5,

S Mk HESHERAER (IR 8-15 H, 50, 75. 100, 150 mgkg (KE/H. EEERES)
[ZBWT. TRTOBSETERERUVSHORBROEMAED Sht- 12,

TR ERAWEF AR (R 7-9 B. $931. 62 mgkg (KE/A. FIRMNIZS) (BT,
REIZEKE LERERCRUFEOENAA S0P,

NOXRZAW-ERE (iR, 7XIE8 H) HHWLIEIRE (HFiE6-8 AXIE7-9 B) #ARAE
BIzL DESMFER (2%BK 0.1 mVI/A) ITHEWLT. FHEBROERAZHLA TS 'O

14)
°

5) TDOh
ORI BLEZFEHLE SBREER S =54L,
2



QEEREEMICEAL. T4/ —ILABROBEEIZEANES Y FOBAIZET237 2 F7ILTE
EDA w0 SIMADEEAER I TS A, 2 UnRgIEIZ DOV TOEYERE
ZICEHLTIISHEOMEDEETHY .. BERTOHWmIITELRNESATNS 'Y,

5. EINEDHEE

AMEOEHE LTOERFRENDZEFA00 10%IHELTWSERTET S JECFA O
PCTTRICEDCKRERUVEUINIZE TS5 —A—BHY OfFEENREL. ThFh 19,211 pg KU
9,618 ug ', FRICITRTHDBHRAEIC L IHIARELEZ SN B, BICHFTSh TN
SEHYEOENE L RO TIEWMENRIEE L DERAHIEh 6. BAERTORME
O TFIEREIL. BEXF9,618M5 19211 pg DEAEAIZHZ EBESND, 4H. KETIE.
BRPICHLELEFET SHN ELTOXPEDEREZ. ERNISHEMIN-APED 45
ED/ENHD Y,

6. REV—TUDEH

11 BRRERSHBAEN 55515 NOAEL 120 mgke AF/B &, HTEERE (9,618~
19211 pg/t b/A) ZBERAFHERE (50kg) TENDSZ & THEHE ShAHEEEINE (0.192~0.384
mgkg AE/H) EELEL, RET—IU313~625 H’iFbh 5,

7. W& S5 AITED GHE
AMERUTORMENSERRS ER—WHTHY . THRMENIERHTHY ., S5
“ELHRE KRB E N, RORUIFSPICHEMECH I Sh, 23R 1ITHEh
5",

8. JECFA =B+ 5 5%

JECFATIE. 19975 I BfBEEIEIRAK—BR 7L a—ILE. 7ILTE FHE. BEOTIL
—JELTEMiEh, PSR TIZH5EEh, NOAELIXI2S mgkghE/B (S k) ARASHh
T3, #FEERE (9,700~11,000 pg/t b/B*) (X, V75X 1 OERFEE (1,800 pg/E ~/
A) #LtE3M, BLICEARRSIZRESIh, N OZFOLANLITEENERZEX G0 E T
ShaE=HFHELTOReHORMBEIEENEShT S,

* JECFAIZHITAFHBICAL S -HEERE

9. TEEMICAASN TV S2EHOBEAEIZES T 2RE L) (TH D <EHE

AMEIL. Ames HBRTIIEMETH -1 DD, FOMOEESHERBRFICS L THEOKBER
AELNTLNSI ENG., EHMNICIHEGESHERTI2LDEEZIONDS, £1-. V5XI1IC
NEIN 1 BEBRERSHBRICEOCRETY—D 0 313~625) [T YR ET—2 2 1,000
#TEY. BESNHHTIERE (9,618~19211 pg/k MBA) (&, 25X 1 OEEFA(E (1,800
ng/E M/B) EEBA TS,

10. 20
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3



HRIZE > TKREBAHIHETHB,. &L ISFFROBRRES /) LDBEFITIYRES
A2 EnD, BEBMGDICADSIBOHTYLEL, T-—8BE, BEEE. 8§, &5 PL-
=EEERTE7ILTE KBKEBEE (ALDH) [C&YKBEHhE ¥, ALDH [C&K37+ +7
ILTE FOLEERADRBEE. 7)) —STOHILXIOFEEET HhRAEHMOERZFES
L DT P, ALDH BHHZE 7ILTE FEMEBERFIC L AR E L S AL — b TFET
%) 20)°

8. ALDH [F. BRADHTHLBREUHRIZEVWTELFRETRHL A D22
FARDOIHEIZHE T A7 ILTE FEEREZ BRADH 1/110~1/5 12T 5 EDHBENH D 7,

7t F7ZILTE FOEGFRERZICOWTIE, BIEICKELGIESDELHDI DD, EFEA
OmREL LT 1.3 uM® B39 yWMPBED7E R 7ILTE FARE IS EOHRELSH
5. BRERBLYTHESHSHL., HABEIZCETSA27E R7ILTE FO—BH-YDBESINDS
HTERE #19myt MB) 2—EICERL, N OERLEZ7E F7ILTE A 100%0%IR
Sh, FEPEEENEICEIKHMEZFTIZERRNIZHHALI-ELTEH, b BEX 14 M F
HBMRLHEIFTBWEEZOND, LHALEGAS, EHELTERINWDE (BE) BEOT7t
F7ZILTE FZELAREZAEOBEFRICBLTERTARRE. CORELITRELCELRY,
EEICIE, BOERLE7E F7ILTE FORTHEERRICRIRESN S Z E1Fa ., HEEE
RUR#ED ALDH F TRKEBLMEBRICKB#HIND EEZ OGNS,

HE. EROTF—ATEENWLOD, WEBO7E F7ILTE FORSE (EE) EEX, BF
1gdh=Y 075 umol/DEDIRE?IELHY. £ FTERBET ZERAOFRE 9 1ke) OB
HRENIE 750 umol/5y (#3933 mg/43) ThH Y. FIZRNRD & 5 BEHRUKR (8 19mgA%E—EIC
EREL. hD 100%RINEhb EL5EE) THH-ELTEH, FHEICHE LT 1 2UNITHRSH
ShdéEEZON, PREBEBEMEICK > THERODICADIEEBOTHENEEZI LGNS, b
HHAHZ, HEERE (19038 mygkg (AE/H) D24 SIZHAUT 89 mgkg FEDTE L7
LTERZEHES Y FOBRIZ—EIZESLE-EAOLSRRNET 7L F7ILTE FORERE
F10pM AT TH oY,

7 HE ALDH OBEMERM E7ILa—ILARBEOBEN M RE SN TH Y . BAATIEZALDH
IEREOE FAEWNI ENHONTINS, ALDHIEORBIZEY ., 7ZIa—ILEZHELAS
WE FDBSIE. BESHMELE FERELTHHTILTE FEREALR LT AR EH
0. BORABMBERNERNIZEH L O®PLDEEZOND,

11 FHbHBR

FEF7ILTEFIE. SHAEORARZICKYENAEETT, Anes HERTIIREMTH 1=
HFDO0, TOMOEGESHFBFICEVLTHBHOBRENELN TSI ENS., EEMICILE
EEMEETLIEDEEZAONDD., SERIEENTFHELHLELLDS S, LH. EHSAFMRE
BB HEEEHICETIEBRT 2 [EFE o TV,

F-. APBEOREINIHTEREE ISR I DERFESFEITHY . 11 BARRESE
SEHBICEOS(HRLT—IUEEYLGERET—U 21,000 # FER>TL S,

LA LEARS,

BASAEBROREL. BESINIE FORBEELYSLILRLTHY ., BOLNELNAM
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THERESEHOBVNTE E7ILTE FOEEREICKIDILD LTINS,

AYEIE. BPCBEELCEREORINGERLTEY. ZOEEFEFHLE L TERMICE
MENTERT 22L& YLZVEHEShDS,
BRELTERLTVWSEEESNIZEDOLARILTHE., HEERBEICHZ7ILTE KK
FER ADH) ICK YBHEANERBZRITIZY, 20NV BLOBEICKYBREShD L.
Ff. ZEZBELEEMSRINENTzE LTHFRICHE T 2 EEBNRIC & YU KE S HLEH
Sh., 2EBEERMPICIKFEAEALLEVNEEZLND,
FYEEEEREHSTHY .. REVRICET5EAEENHY . BHELTOFERICKL R
RBEEDOREILGL,

JECFA TIX. MBIV SR TICHESh, HTEEREEI SR IOERGFEEX EED
M. BLRICEEBSIZRBEBESh, hDZFDOLANITEBNERZRBA LW EFREhD =6
EHELTOREMHOMRBEIEA VW EFHASh TS,

ULEZEHREMICHNT L. T FPILTE R, BRICERBSFICRESH, HDDEOLA
IVIZEBNREAZBEA LGN ETRSN D, BROBEFOENTHERAT 56, T2MHICE
SRV EEZON D EFHELT -,

(BE) 7 F7ILTE FOXTELABER?
CH;CH,OH (4% ./ —JL)
|1 Ao
CH;CHO (7¥ +7ZITEK)
| ALDH
CH;COOH (BFES)
f31>ﬁ4AA
CH;CO-CoA (FZEFIL CoA)
ADH : 7L a—IBikEESE
hREEEER (VT UBREIER) ALDH: 7ILTE FRKRESR

v
CO, + H0

(51Fx#R)
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Evaluation Results on the Health Risk Assessment of Acetaldehyde as Food Additive

1. Introduction

Acetaldehyde has a fruity aroma, and is naturally contained in foods such as fruits and fruit juice
(0.2-230 ppm), vegetables (0.2-400 ppm), dairy products (0.001-76 ppm) and bread (4.2-9.9 ppm) 2.
In addition, acetaldehyde is contained in beverages such as tea and soft drinks (0.2-0.6 ppm), beer (0.6-24
ppm), wine (0.7-290 ppm) and spirits (0.5-104 ppm) .  In Europe and the United States, it is added to
reproduce flavors in various processed foods such as soft drinks (average usage: 5.05 ppm) and candy
(average usage: hard type: 9.29 ppm, soft type 3.26 ppm) 2.

2. Background

The Ministry of Health, Labour and Welfare, in accordance with the matters approved by the
Subcommittee of the Pharmaceutical Affairs and Food Sanitation Council in July 2002, is indicating a
policy to start, without waiting for requests of designation from companies and others, a study initiated by
the government for the designation of food additives, (1) for which a safety evaluation was completed
internationally in the Joint FAO/WHO Expert Committee on Food Additives (JECFA) to ensure their
safety to a certain extent, (2) whose use has been approved widely in the U.S., European Union (EU)
member states, etc., and for which are considered to have high demands internationally. This time,
evaluation data of acetaldehyde as a flavoring agent was collected, and the assessment of the effect of
food on health was requested to the Food Safety Commission. (The related documents were received on
November 21, 2003.)

Data on flavors are compiled based not on the "Guidelines for Designation of Food Additives and
for Revision of Standards for Use of Food Additives” set out by the Ministry of Health, Labour and
Welfare, but on the "Japanese Safety Evaluation Methods for the Flavor Additives Used Widely as well as
Internationally™.

3. Name, etc.
Name: Acetaldehyde
English name: Acetaldehyde

Structural formula: 0

Chemical formula; C,H,O
Molecular weight: 44.1 g/mol
CAS number: 75-07-0

4. Safety
(1) Genotoxicity
Negative genotoxicity results were reported in the microbial reverse mutation tests , while positive
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results were reported in many test methods using eukaryotes including yeast.

With regard to the test methods using animals, DNA strand breakage by inhalation exposure® is
reported, and, in sister chromatid exchange tests using intraperitoneal administration ® as well as in
micronucleus tests with rodents using intraperitoneal administration® positive results are reported.
On the other hand, negative results are reported in micronucleus tests with germ cells by intraperitoneal
administration ®.

In addition, it is reported in one paper that DNA adduct formation was observed in granulocytes and
lymphocytes in the blood in a test of DNA adduct formation by acetaldehyde through alcohol intake in
humans, ” however, it should be noted that this was not a finding that itself indicates mutagenicity

(2) Repeated-dose toxicity

In an 11-week repeated-dose (in drinking water) study (24 male Wistar rats; 0, 120 and 500 mg/kg
body weight/day), some degeneration such as that of vesiculate lipid droplets in the liver was observed
in the 500 mg/kg body weight/day group, but no effects were observed in the 120 mg/kg body
weight/day treated group ®. The no observed adverse effect levels (NOAEL) was estimated at 120
mg/kg body weight/day.

In a 4-week repeated-dose (in drinking water) study (0, 25, 125 and 625 mg/kg body weight/day) to
Wistar rats, kidney weights were significantly increased in male rats in the 625 mg/kg body weight/day
administration group. Mucosal hypertrophy of the anterior stomach was observed in the 625 mg/kg
body weight/day administration group, and only one female rat among them indicated papillary
hyperplasia histologically ¥. The NOAEL was estimated to be 125 mg/kg body weight/day.

(3) Carcinogenicity

Since cancer development was observed in the nasal mucosa in a rat inhalation test (0, 750, 1,500
and 3,000 ppm (dose reduction to 1,000 ppm at 11 months), 6 hours/day, 5 days/week and 27 weeks at
the longest) and in the larynx in a hamster inhalation test (dose reduction to 2,500-1,650 ppm, 7
hours/day, 5 days/week, 52 weeks) in the tests carried out by the International Agency for Research on
Cancer (IARC) ', acetaldehyde was classified into Group 2B (possibly carcinogenic to humans) °.
It should be noted that this was not an oral administration test, conducted to evaluate usual food
additives, but an inhalation test.

In a lifetime carcinogenicity test by administrating the substance to SD rats in drinking water (50,
250, 500, 1,500 and 2,500 mg/L) ', the cases of developing malignant tumors were increased in the 50
mg/L female and 2,500 mg/L male/female groups. In this test, although the total number of the cases
of malignant tumors was increased, the observed tumors were so sporadic that neither dose relationship
nor target characteristics was observed, thus, these results were used as reference data for the
evaluation of carcinogenesis.

(4) Developmental toxicity
There is no test data using oral administration.
The following reports are available for the tests other than those using oral administration, but they
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are used as reference data.

In the developmental toxicity study in rats (8-15 day pregnancy, 50, 75, 100 and 150 mg/kg body
weight/day, intraperitoneal injection), the incidence of embryonic death and fetal malformations was
increased in all the treated groups. *?

In the developmental toxicity study in mice (7-9 day pregnancy, approximately 31 and 62 mg/kg
body weight/day, intravenous injection), the dose-related increases in incidence of embryonic death
and fetal malformations was observed 119,

In the developmental toxicity study by single (6, 7 or 8 day pregnancy) or repeated (6-8 or 7-9 day
pregnancy) intravenous injection to mice (0.1 mL of 2% solution/mouse/day), the malformed fetuses
were observed 104,

(5) Others

(1) There are no reports in which endocrine disruption was suspected.

(2) Regarding neurotoxicity, it has been identified that protein adduct formation by acetaldehyde
through administration of ethanol solution was observed in the brains of infant rats ™. However,
the biological effects of protein adduct should merit further research in future, and thus, it is
considered that the effects cannot be assessed at this time .*®

5. Estimation of the intake

The estimated daily per capita intake are 19,211 ug and 9,618 ug in U.S. and Europe, respectively,
based on the PCTT method of JECFA using a hypothesis that 10% of the population consumes the whole
amount of the annual usage of this substance as a flavoring agent® .  Confirmation by a follow-up
survey after approval is considered necessary in terms of accuracy, but the estimated intake in Japan can
be estimated approximately in the range between 9,618 ug and 19,211 ug since those of the
already-approved flavoring agent in Japan are reported comparable to those in the U.S. and Europe. In
addition, the volume of intake of this substance as an ingredient contained naturally in food is 4-fold

larger than that of this substance added for flavoring purposes 2.

6. Calculation of safety margin

The estimated intake (0.192-0.384 mg/kg weight/day), calculated by dividing the estimated amount
of intake (9,618-19,211 ug/person/day) by Japanese average body weight (50 kg), is compared with the
NOAEL of 120 mg/kg weight/day in an 11-week repeated-dose toxicity study, and subsequently, a safety
margin of 313-625 can be obtained.

7. Evaluation based on structure class

This substance is classified into structure class | since the substance itself and its metabolites are as
same as the biogenic substances. The main metabolite is acetic acid, which is further metabolized into
carbon dioxide and water which are to be eliminated relatively rapidly into the urine and the breath 1.

8. Evaluation by JECFA



This substance was evaluated by JECFA in 1997 as a group of saturated-fat acyclic branched chain
primary alcohol, aldehydes and acids, and was classified into class I. The NOAEL of 125 mg/kg body
weight/day (rat) was used. The estimated intake (9,700-11,000 ug/person/day*) exceeds the acceptable
intake of class I (1,800 ug/person/day). However, the substance is completely metabolized into biogenic
substances, and its level is not predicted to exceed the physiological range; therefore, the substance is
considered to be free of any safety concern as a flavoring agent *".

* Estimated intake used for the evaluation by JECFA

9. Evaluation based on "Japanese Safety Evaluation Methods for the Flavor Additives Used Widely as
well as Internationally”

A negative result was obtained in an Ames test on this substance, however, positive results were
obtained in other genotoxicity tests; therefore, the substance was considered to have only qualitative
genotoxicity. It should be noted that the substance is classified into Class I, that the safety margin
(313-625) which is based on an 11-week repeated-dose toxicity study is below the appropriate safety
margin (1000), and that the estimated intake (9,618-19,211 ug/person/day) exceeds the acceptable intake
of Class I substances (1,800 ug/person/day).

10. Others

Acetaldehyde is extremely soluble in both water and oil and easily absorbed orally, but only minimal
amount enters the circulating blood since the majority of it is metabolized by the initial pass effect in the
liver or removed by binding to membrane-surface proteins in hepatocytes. Besides, a part of it is also
metabolized by aldehyde dehydrogenase (ALDH) within the gastrointestinal tracts including the
esophageal mucous membrane, stomach and colon # ). Metabolism by ALDH from acetaldehyde to
acetic acid does not generate intermediate metabolites that contain free radicals or substances with other
toxicity 2, and different routes including a metabolic route via aldehyde oxidase also exist besides that of
ALDH 2,

ALDH exists in livers and other organs of adults as well as of fetuses and infants 22222324 and
one report indicates that the aldehyde oxidation ability in the livers of human fetuses was equivalent to
about 1/10-1/5 of that in adults *.

Although the measurements of the amounts of in vivo acetaldehyde synthesis vary widely, some
reports state that approximately 1.3 uM®® and 3.9 M of blood acetaldehyde levels can be detected in
healthy persons. Though the following values are overestimates, the blood level is not considered to
exceed 14 uM even if the estimated daily intake of acetaldehyde in Japan (approximately 19
mg/person/day) is consumed at a time, and if 100% of it is absorbed and distributed in the body without
being metabolized by the first pass effect. However, the situation, in which the level of acetaldehyde,
equivalent to that used as a flavoring ingredient, is consumed in daily dietary life, is far from being
applicable to the above hypothesis. In fact, not all the orally-ingested acetaldehyde is absorbed directly
into the body, the majority of it is supposed to change into acetic acid via metabolism by ALDH and other
enzymes in the gastrointestinal tracts and liver.

Another report indicates that the metabolic (oxidative) rate of acetaldehyde in nonhuman mammals
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is 0.75 pumol/min/g liver 2.  If the rate in humans is assumed to be comparable to this, the processing
capacity in the liver of human adults (approximately 1 kg) is 750 umol/min (approximately 33 mg/min);
thus, acetaldehyde is considered to be metabolized in the liver within 1 minute even if the intake status is
as described above (i.e., approximately 19 mg/day is consumed at a time, and 100% is absorbed), and
thus, only minimal amount is considered to enter circulating blood by the first pass effect. In this regard,
the maximum level of acetaldehyde in the systemically circulating blood was <10 uM after
approximately 9 mg/kg body weight of acetaldehyde (equivalent to about 24-fold amount of estimated
intake (approximately 0.38 mg/kg body weight/day)) was administered into the stomach of male rats ®.

In addition, a relationship between the genetic polymorphism of ALDH and alcohol metabolism has
been reported. It is known that ALDH Il type deficiency is more common among Japanese.  Although
ALDH II type deficiency is likely to increase the blood aldehyde levels in more susceptible humans than

in less susceptible ones, another metabolic pathway is considered to function in a complementary manner
20), 28)

11. Evaluation results

High-dose inhalation exposure of acetaldehyde has carcinogenicity. A negative result was obtained
in an Ames test, while positive results were obtained in other genotoxicity tests. Therefore, this
substance is considered to have qualitative genotoxicity, but quantitative evaluation will be needed in the
future. Test data on genotoxicity in cancer-target organs has not been obtained.

In addition, the estimated intake of this substance exceeded the acceptable intake of class |
substances, and the safety margin based on the 11-week repeated-dose toxicity study is below the
appropriate safety margin (1,000).

However,

The dose in the inhalation test is at a higher level than that of the estimated exposure in humans, thus,
the observed carcinogenesis was presumed to have resulted from the direct exposure to highly
cytotoxic acetaldehyde.

- This substance is consumed from daily foods such as fruit and alcoholic beverages, and the volume

of intake is supposed to be larger than that being consumed as flavoring agent.

- The volume presumed to be consumed from food is metabolized by aldehyde dehydrogenase
(ALDH) in the gastrointestinal mucosa and eliminated after binding with proteins. In addition, the
majority is metabolized by the first pass effect in the liver even if absorbed from the gastrointestinal
tract. Therefore, a limited amount is believed to enter the systemically-circulating blood.

- This substance is a biogenic substance, used for a long time in the U.S. and Europe, and no health
hazards have been reported due to its use as a flavor.

- According to the evaluation carried out by the JECFA, the substance is classified into class I, and the
estimated intake exceeds the acceptable intake of class I, however, this substance is free of safety
problems as a flavoring agent because it is presumed to be metabolized completely into biogenic
substances and its level do not exceed the physiological range.



By evaluating the above results and reports comprehensively, acetaldehyde is considered to be free
of safety concerns when used as a flavoring agent as it is completely metabolized into biogenic
substances, and thus, its level is presumed not to exceed the physiological range.

(Reference) Major metabolic pathway of acetaldehyde 22

CH3CH,0H (ethanol)
| 1 AoH
CH3CHO (acetaldehyde)
| ALDH
CH3COOH (acetic acid)
f Coenzyme A
CH3CO-CoA (acetyl-CoA)
ADH: Alcohol dehydrogenase
Intermediate metabolic pathway (TCA cycle) ALDH: Aldehyde dehydrogenase

v
CO, + HO
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Classification of structures of flavoring ingredients (Acetaldehyde)

A4 R
6. Does it have any one of the following
substitutions on the benzene ring?

YES =—> NO: ===
START
2. Does it have any one of the following functional groups?
Aliphatic secondary amine and its salt, or cyano, N-nitroso, diazo, > m
triazeno or quaternary nitrogen (including exceptions)
4. Which one of the following items was not listed in the preceding
3. Does it have an element other than N questions?
C, H, O, N or a divalent S contained in 7| a Na, K, Mg, NH, salts of a carboxylic acid > I
the structure? b. Sulphate or hydrochloride of amine
: ¢. Na-, K-, Ca-sulphonate, sulphamate or sulphate
- \2
5. Is it a simply-branched acyclic aliphatic - .
hydrocarb orﬁ) Igr carbohydrat)é’> . —> I J 7. Heterocyclic structure? I—)| 8. Lactone or cyclic diester?
s KU H H v
3 pd 9. Is it fused to anather ring, five-membered

16. Is it an ordinary
terpene-hydrocarbon, -alcohoal,
-aldehyde, or -carboxylic acid (not

or six-membered o,B—-unsaturated lactone?
Handled as hydroxyl acid in the case of
lactone

—> II

a. hydrocarbon or its 1'-hydroxy or hydroxy ester a ketone)? Handled as separate components in the
body,and o case of cyclic diester
b. One or multiple alkoxy groups, one of which is at M) . .
iti : Heterocyclic rin : i Carbocycle
the para position of the hydrocarbon of (a) 17. Is it easily hydrolyzed into P Cy g w7 Open 7 Y
‘1’ terpene, -alcohol, -aldehyde or v v Q20 Q23
I I -carboxylic acid? 10. Is it a three-membered heterocyclic compound? I—) m
:) 19. Open chain? |< ................................ @
o \1/ 11. Does the heterocyclic ring has

20. Does it have a linear or simply-branched
aliphatic compound containing any one of the
following functional groups?

a. 4 or less of an alcohol, aldehyde,

18. Does it have any one of the following?

a. Adjacent diketone; ketone, or ketal linked to
terminal vinyl group

b. Secondary alcohol or its ester linked to a

a functional group other than the
following ones (ignore hetero atom
in any ring)?

Simple hydrocarbon (including

cross-linking and monocyclic aryl
or alkyl), alkyl alcohol, aldehyde,
acetal, ketone, ketal, acid, ester
(ester other than lactone)

carboxylic acid or ester
b. 1 or more of an acetal, ketone or ketal,
mercaptan, sulphide, thioester, polyethylene

terminal vinyl group
c. Allyl alcohol or acetal, ketal or ester derivative

d. Allyl mercaptan, allyl sulphide, allyl thioester, — I

(n<4), primary or tertiary amine allyl amine
1 | e.Acrolein, methacrolein or its acetal mercaptan, sulphide, methyl
N i | £ Acrylic or methacrylic acid ethers, hydroxyl group; single ring
21. Does it contain 3 or more kinds of L > g. Acetylenic compound not containing a functional group
different functional groups (excluding h. Contains only acyclic aliphatic ketone, ketal or other than the above functional
methoxy)? i | ketoalcohol as a functional group, and 4 or more groups (hetero or aryl)
‘l’ 1 | carbons are contained in any one of the sides of
: : | the keto group
v In i. Sterically hindered functional group

23. Aromatic compound?

A o
v \1' v | 12. Is it a heteroaromatic compound? |
: )\

24. Not replaced by monocarbocyclic : i) I
compounds excluding cyclopropane, + | 13 Doesithave asubstivent? |...3
cyclobutane and their derivatives, orhas | _: o ‘1’

A4 [

aring or aliphatic side chain containing
any one of the following substituents?
(alcohol, aldehyde, side-chain ketone,

14. Does it have 2 or more
aromatic rings?

22. Isita general food component, or
structurally similar to a component?

acid, ester, or Na, K, Ca, sulphonate, ) \1, A 4,
sulphamate, acyclic acetal or ketal) i I : 15.Is it easily hydrolyzed into
: individual rings? => I
N2 v : — :
5
27. Does the ring have a 25. Does it have any one of the following? EG'DIDOZESS :Ostagfgn?;r{ ?Sr?c(ti)'];tr:: fo:lgl\:wzgc;ther than
substituent? a. Cyclopropane or cyclobutane having only the > tHose listed in 24 group
7 ‘1’ zug]stlauentrd;scrlfe . |In Eij r mercantan b. Contains a monocycloalkanone or bicyclic
m 28. Does it have 2 or - Mono- orbicyclc suiphide or mercap compound with or without a cyclic ketone
more aromatic rings? \l,
J Qu 32. Does it have only the functional
: 29. Can it be hydrolyzed 30. Ring has a substituent group other than group of Q30, or the derivatives of
€ ioa monocyclic > the following aliphatic groups of carbon 31. Does it have any ]9;31 or agy one of, or all of the
1 Q 3 = number 1-5 (ignore the hydroxyl, methoxy ; ollowing«
= 35 e YDA THEE one of acyclic acetal, ! o
: @ v g % groups of the ring) i.e., aliphatic substituent = _etal or -ester of Q30 ** g' guzegtnonfrﬂm_atlc;]arboxwtlﬁ ”ng
: I ® &f group containing hydrocarbon, alcohol, - Substtuentchan withymore tman
5( ...................................... ketone, aldehyde, carboxyl, simple ester * \I/ of carbon number
*When simple ester is (hydrolyzed to be aring substituent with 5 or ~ f=ssss=ss > Q18 c Polyoquthylen;'ci;]alh O'?da” -
hydrolyzed, aromatic is Q19 less carbon number. aromatic ring or aliphatic side chain
*When simple ester is v (V%

hydrolyzed, aromatic is Q18 I Q22
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