The provisions in this document have not been adopted or endorsed by the European
Commission. Any views expressed are the preliminary views of the Commission services and
may not in any circumstances be regarded as stating an official position of the Commission.
The information transmitted is intended only for the Member State or entity to which it is
addressed for discussions
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ANNEX

The Annex to Regulation (EC) No 1881/2006 is amended as follows:
(1) In section 8, the entry 8.1 is replaced by the following:

“Foodstuffs (') Maximum level (g/kg)
8.1 Erucic acid
8.1.1 Vegetable oils and fats placed on the 20.0

market for the final consumer or for use as
an ingredient in food, with the exception of
camelina oil, borage oil and mustard oil

8.1.2. | Camelina oil and borage oil

8.1.3. | Mustard (condiment)

(2) In section 8, the entry 8.3 is replaced by

“Foodstuffs (1)

8.3 Hydrocyanic acid,
hydrocyanic acid bound
glycosides

including
cyanogenic

20.0

8.3.1 Unprocessed whole,  groun:
cracked, chopped apricot kernels\g déd
the market for thesfigal consumer ({4 )

4
(5 ) 'Unprocessedép
Parliamen#a

poulation (EC) No 852/2004 of the European
P04 on they hygiene of foodstuffs (OJ L
&) alPonsumer' as defined in Regulation (EC) No
arliament and of the Council of 28 January 2002 laying
adrequirements of food law, establishing the European
ing down procedures in matters of food safety (OJ L
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