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Aspartame hazard and risk assessment results released
14 July 2023
https://www.who.int/news/item/14-07-2023-aspartame—hazard—and-risk—assessment-results-released
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Ramazzini Institute (RI) DZhET

® Soffritti M, Belpoggi F, Degli Esposti D, et al. First Experimental Demonstration of the Multipotential Carcinogenic
Effects of Aspartame Administered in the Feed to Sprague-Dawley Rats Environ Health Perspect 114:379-385 (2006).
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® Soffritti M, Belpoggi F, Tibaldi E, Degli Esposti D, Lauriola M. 2007. Life-span exposure to low doses of aspartame
beginning during prenatal life increases cancer effects in rats. Environ Health Perspect115:1293-1297
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® Soffritti M, Belpoggi F, Manservigi M, et al. Aspartame Administered in Feed, Beginning Prenatally Through Life Span,
Induces Cancers of the Liver and Lung in Male Swiss Mice Am J Ind Med 2010; 53: 1197-206
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Susan A. Elmore et al., Pathologists’ perspective on the study design, analysis, and interpretation of proliferative lesions
in lifetime and prenatal rodent carcinogenicity bioassays of aspartame, Food and Chemical Toxicology 171 (2023) 113504
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Opinion of the Scientific Committee on Food on Methyleugenol (4-Allyl-1,2-dimethoxybenzene)
(adopted on 26 September 2001)
https://food.ec.europa.eu/system/files/2016-10/fs_food-improvement-agents_flavourings-out102.pdf
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at advice, and Consumers Union, its public policy and advocacy arm, urges
the FDA to complete its risk assessment and set a standard for arsenic in rice.
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Obesity » | Dietary Guidelines for the Brazilia

Dietary Guidelines for the Brazilian population

THE GOLDEN RULE

ALWAYS PREFER NATURAL OR
MINIMALLY PROCESSED FOODS AND
FRESHLY MADE DISHES AND MEALS
TO ULTRA-PROCESSED

FOODS

Brazil's latest food-based dietary guidelines (2014) take a novel approach to nutrition

recommendations and are unlike any other official in the importance of making natural and minimally
processed foods the building blocks of a healthy diet, while limiting the use of processed foods and
avoiding ultra-processed foods altogether—or as much as possible.
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World Nutrition Volume 7, Number l-:w__]nnum?‘x\f_nch 2016

Food classification. Public health
NOVA. The star shines bright

Carlos A. Monteiro, Geoffrey Cannon, Renata Levy, Jean-Claude Moubarac,
Patricia Jaime, Ana Paula Martins, Daniela Canella, Maria Louzada, Diana Parra.
Also with Camila Ricardo, Giovanna Calixlo, Priscila Llachado, Casla h{arlins,
Euridice Martinez, Larissa Baraldi, Josefa Garzillo, Isabela Sattamini.

Centre for Epidemiological Studies in Health and Nutrition,

School of Public Health, University of Sio Paulo, Brazil

Email for correspondence: carlosam@usp.br
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Canada’s food guide
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Have plenty of

vegetables and fruits Ea,t pr.oiem foods

Make water
your drink
of choice

Choose
. wholegrain
. foods

Limit highly processed foods.
If you choose these foods,
eat them less often and in
small amounts.

Highly processed foods are
processed or prepared foods
and drinks that add excess
sodium, sugars or saturated
fat to the diets of Canadians.

Not all processed foods have added sodium,

sugars or saturated fat. Some types of
processing, like pasteurization, help create
a safe and convenient food supply.
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