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postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18, e06188. 0.9 4

144 Immobilization of peroxidase on textile carrier materials and their application in the bleaching of
colored whey. Journal of Dairy Science, 2021, 104, 1548-1559. 1.4 4
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145 Tandem mass tag-based proteomics for studying the effects of a biotechnologically produced oyster
mushroom against hepatic steatosis in obese Zucker rats. Journal of Proteomics, 2021, 242, 104255. 1.2 4

146 Diet Fermentation Leads to Microbial Adaptation in Black Soldier Fly (Hermetia illucens; Linnaeus,) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 702 Td (1758) Larvae Reared on Palm Oil Side Streams. Sustainability, 2022, 14, 5626.1.6 4

147 Bestandsaufnahme zu Aufkommen und Nutzung biogener Reststoffe in der deutschen Lebensmittel-
und Biotechnikindustrie. Chemie-Ingenieur-Technik, 2015, 87, 537-542. 0.4 3

148
Scientific Opinion of Flavouring Group Evaluation 410 (FGE.410): 4â€™,5,7â€•trihydroxyflavanone from
chemical group 25 (phenol derivatives containing ringâ€•alkyl, ringâ€•alkoxy, and sideâ€•chains with an) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 617 Td (oxygenated functional group). EFSA Journal, 2017, 15, e05011.0.9 3

149 Safety evaluation of the food enzyme Î±â€•amylase from a genetically modified AspergillusÂ niger (strain) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 582 Td (NZYMâ€•MC). EFSA Journal, 2018, 16, e05451.0.9 3

150 Safety evaluation of food enzyme xylanase from a genetically modified BacillusÂ subtilis (strain LMG) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 542 Td (Sâ€•27588). EFSA Journal, 2018, 16, e05169.0.9 3

151 Safety evaluation of the food enzyme xylanase from a genetically modified BacillusÂ subtilis strain
TD160(229). EFSA Journal, 2018, 16, e05008. 0.9 3

152 Safety assessment of the process â€˜Morssinkhof Plasticsâ€™, used to recycle highâ€•density polyethylene and
polypropylene crates for use as food contact materials. EFSA Journal, 2018, 16, e05117. 0.9 3

153 Safety assessment of the substance, titanium dioxide surface treated with fluorideâ€•modified alumina,
for use in food contact materials. EFSA Journal, 2019, 17, e05737. 0.9 3

154 Safety evaluation of the food enzyme endoâ€•1,4â€•Î²â€•xylanase from the genetically modified Trichoderma
reesei strain RF5427. EFSA Journal, 2020, 18, e06127. 0.9 3

155
Supplementation of Sulfur-Containing Amino Acids or Essential Amino Acids Does Not Reverse the
Hepatic Lipid-Lowering Effect of a Protein-Rich Insect Meal in Obese Zucker Rats. Nutrients, 2020, 12,
987.

1.7 3

156 Safety evaluation of the food enzyme cellulase from the nonâ€•genetically modified Penicillium
funiculosum strain DPâ€•Lzc35. EFSA Journal, 2021, 19, e06365. 0.9 3

157 Safety evaluation of the food enzyme triacylglycerol lipase from the genetically modified Aspergillus
luchuensis strain FL100SC. EFSA Journal, 2021, 19, e06561. 0.9 3

158 Safety evaluation of food enzyme trypsin from porcine pancreas. EFSA Journal, 2021, 19, e06637. 0.9 3

159 Safety assessment of the process Viridor Waste Management, based on Starlinger iV+ technology,
used to recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06788. 0.9 3

160 Safety evaluation of the food enzyme catalase from the genetically modified Aspergillus niger strain
DPâ€•Azw58. EFSA Journal, 2021, 19, e06787. 0.9 3

161 Safety assessment of the process PET STAR RECYCLING, based on Starlinger iV+ technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06791. 0.9 3

162 Safety evaluation of the food enzyme rennet paste from the abomasum of suckling goats, lambs and
calves. EFSA Journal, 2021, 19, e07006. 0.9 3
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163 Biotransformation of Dimethenamid-P by the basidiomycete Irpex consors. Chemosphere, 2016, 165,
59-66. 4.2 2

164 Safety assessment of the process â€˜EREMA Recycling (MPR, Basic and Advanced technologies)â€™, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2017, 15, e04842. 0.9 2

165 Scientific Opinion of Flavouring Group Evaluation 500 (FGE.500): rum ether. EFSA Journal, 2017, 15,
e04897. 0.9 2

166 Safety evaluation of the food enzyme peroxidase obtained from soybean (Glycine max) hulls. EFSA
Journal, 2017, 15, e05119. 0.9 2

167 Scientific opinion of Flavouring Group Evaluation 503 (FGE.503): grill flavour â€˜Grillinâ€™ CBâ€•200SFâ€™. EFSA
Journal, 2017, 15, e04963. 0.9 2

168 Process Parameters Affecting the Synthesis of Natural Flavors by Shiitake (Lentinula edodes) during
the Production of a Non-Alcoholic Beverage. Beverages, 2017, 3, 20. 1.3 2

169 Safety assessment of the active substance selenium nanoparticles, for use in active food contact
materials. EFSA Journal, 2018, 16, e05115. 0.9 2

170 SUPERSEDED: Safety assessment of the substance poly((R)â€•3â€•hydroxybutyrateâ€•coâ€•(R)â€•3â€•hydroxyhexanoate)
for use in food contact materials. EFSA Journal, 2018, 16, e05326. 0.9 2

171 Safety evaluation of the food enzyme aqualysin 1 from a genetically modified BacillusÂ subtilis (strain) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 422 Td (LMGS 25520). EFSA Journal, 2018, 16, e05170.0.9 2

172 Safety assessment of the active substance polyacrylic acid, sodium salt, crossâ€•linked, for use in active
food contact materials. EFSA Journal, 2018, 16, e05448. 0.9 2

173 Safety evaluation of the food enzyme glucose oxidase from a genetically modified AspergillusÂ oryzae
(strain NZYMâ€•KP). EFSA Journal, 2018, 16, e05319. 0.9 2

174 Safety evaluation of the food enzyme Î±,Î±â€•trehalase glucohydrolase from TrichodermaÂ reesei (strain) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 302 Td (DPâ€•Nzs51). EFSA Journal, 2019, 17, e05768.0.9 2

175
Safety assessment of the substance, montmorillonite clay modified with
hexadecyltrimethylammonium bromide, for use in food contact materials. EFSA Journal, 2019, 17,
e05552.

0.9 2

176
Safety assessment of the substance phosphorous acid, triphenyl ester, polymer with
alphaâ€•hydroâ€•omegaâ€•hydroxypoly[oxy(methylâ€•1,2â€•ethanediyl)], C10â€“16 alkyl esters, for use in food contact
materials. EFSA Journal, 2019, 17, e05679.

0.9 2

177 Safety evaluation of the food enzyme alphaâ€•amylase from a genetically modified Bacillus subtilis
(strain NBA). EFSA Journal, 2019, 17, e05681. 0.9 2

178 Safety evaluation of the food enzyme phospholipase C from a genetically modified Komagataella
phaffii (strain PRF). EFSA Journal, 2019, 17, e05682. 0.9 2

179 Safety evaluation of the food enzyme endoâ€•1,4â€•Î²â€•xylanase from a genetically modified Bacillus
licheniformis (strain NZYMâ€•CE). EFSA Journal, 2019, 17, e05685. 0.9 2

180 Safety assessment of the substance poly((R)â€•3â€•hydroxybutyrateâ€•coâ€•(R)â€•3â€•hydroxyhexanoate) for use in food
contact materials. EFSA Journal, 2019, 17, e05551. 0.9 2
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181 Safety evaluation of the food enzyme Î±â€•amylase from Aspergillus oryzae (strain DPâ€•Bzb41). EFSA Journal,
2019, 17, e05899. 0.9 2

182 Safety evaluation of the food enzyme triacylglycerol lipase from TrichodermaÂ reesei (strain RF10625).
EFSA Journal, 2019, 17, e05837. 0.9 2

183 Safety evaluation of the food enzyme cellulase from Trichoderma reesei (strain DPâ€•Nzc36). EFSA
Journal, 2019, 17, e05839. 0.9 2

184 Safety evaluation of the food enzyme isoamylase from a Dyella sp. strain. EFSA Journal, 2020, 18,
e06250. 0.9 2

185 Safety evaluation of the food enzyme phospholipase C from the genetically modified Bacillus
licheniformis strain NZYMâ€•VR. EFSA Journal, 2020, 18, e06184. 0.9 2

186 Safety assessment of the substance benzophenoneâ€•3,3â€²,4,4â€²â€•tetracarboxylic dianhydride, for use in food
contact materials. EFSA Journal, 2020, 18, e06183. 0.9 2

187 Safety evaluation of the food enzyme Î±â€•cyclodextrin glucanotransferase from Escherichia coli strain
WCM105xpCM703. EFSA Journal, 2020, 18, e06248. 0.9 2

188 Safety assessment of the process Veolia URRC used to recycle postâ€•consumer PET into food contact
materials. EFSA Journal, 2020, 18, e06125. 0.9 2

189 Safety evaluation of the food enzyme xylose isomerase from the genetically modified Streptomyces
rubiginosus strain DPâ€•Pzn37. EFSA Journal, 2020, 18, e05978. 0.9 2

190 Safety evaluation of the food enzyme xylanase from the genetically modified Aspergillus luchuensis
Inui strain RF7398. EFSA Journal, 2020, 18, e05971. 0.9 2

191 Safety assessment of the process REâ€•PET, based on EREMA Basic technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18, e06049. 0.9 2

192 Safety evaluation of a food enzyme containing trypsin, chymotrypsin, elastase and carboxypeptidase
from porcine pancreas. EFSA Journal, 2021, 19, e06368. 0.9 2

193 Safety evaluation of the food enzyme Î±â€•amylase from the genetically modified Bacillus licheniformis
strain NZYMâ€•KE. EFSA Journal, 2021, 19, e06433. 0.9 2

194 Safety evaluation of the food enzyme dâ€•psicose 3â€•epimerase from the genetically modified Escherichia
coli strain Kâ€•12 W3110 (pWKLP). EFSA Journal, 2021, 19, e06565. 0.9 2

195 Aroma active alkylated pyrazines are produced by <i>Basfia succiniciproducens</i> as byâ€•products of
succinic acid production. Flavour and Fragrance Journal, 2021, 36, 605-612. 1.2 2

196 Safety assessment of the process DENTIS RECYCLING ITALY, based on PET direct iV+ technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06796. 0.9 2

197 Safety evaluation of the food enzyme Î±â€•amylase from the genetically modified Bacillus licheniformis
strain DPâ€•Dzb45. EFSA Journal, 2020, 18, e06311. 0.9 2

198 Aerobic Câˆ’C Bond Cleavage Catalyzed by Wholeâ€•Cell Cultures of the Whiteâ€•Rot Fungus <i>Dichomitus
albidofuscus</i>. ChemCatChem, 2022, 14, . 1.8 2



13

Holger Zorn

# Article IF Citations

199 Odor Characteristics of Novel Non-Canonical Terpenes. Molecules, 2022, 27, 3827. 1.7 2

200
Safety assessment of the substance
diethyl[[3,5â€•bis(1,1â€•dimethylethyl)â€•4â€•hydroxyphenyl]methyl]phosphonate, for use in food contact
materials. EFSA Journal, 2016, 14, e04536.

0.9 1

201
Scientific Opinion of Flavouring Group Evaluation 407 (FGE.407):
4â€•aminoâ€•5â€•(3â€•(isopropylamino)â€•2,2â€•dimethylâ€•3â€•oxopropoxy)â€•2â€•methylquinolineâ€•3â€•carboxylic acid. EFSA Journal,
2017, 15, e04660.

0.9 1

202 Safety evaluation of the food enzyme Î²â€•amylase from genetically modified BacillusÂ licheniformis strain
NZYMâ€•JA. EFSA Journal, 2017, 15, e04896. 0.9 1

203 Safety assessment of the process â€˜Veroniki Ecogrup SRLâ€™, based on Starlinger Decon technology, used
to recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2017, 15, e04900. 0.9 1

204 Safety evaluation of the food enzyme pullulanase from PullulanibacillusÂ naganoensis strain AEâ€•PL.
EFSA Journal, 2017, 15, e05009. 0.9 1

205 Safety evaluation of the food enzyme Î²â€•amylase obtained from barley (HordeumÂ vulgare). EFSA Journal,
2017, 15, e04756. 0.9 1

206 Safety of ethyl acrylate to be used as flavouring. EFSA Journal, 2017, 15, e05012. 0.9 1

207 Safety assessment of the process â€˜PEGRAâ€•Vâ€™, based on Starlinger IV+Â® technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2017, 15, e04899. 0.9 1

208 Safety assessment of the substance 1,2,3,4â€•tetrahydronaphthaleneâ€•2,6â€•dicarboxylic acid, dimethyl ester
for use in food contact materials. EFSA Journal, 2017, 15, e04840. 0.9 1

209 Scientific opinion of Flavouring Group Evaluation 502 (FGE.502): grill flavour â€˜Grillinâ€™ 5078â€™. EFSA
Journal, 2017, 15, e04973. 0.9 1

210
Scientific Opinion on Flavouring Group Evaluation 302 (FGE.302):
Nâ€•(2â€•methylcyclohexyl)â€•2,3,4,5,6â€•pentafluoroâ€•benzamide from Chemical Group 30. EFSA Journal, 2017, 15,
e04726.

0.9 1

211 Safety assessment of the process â€˜MÃ¤rkische Faserâ€™, based on NGR technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2017, 15, e04898. 0.9 1

212 Safety assessment of the process â€˜Concept Plastic Packagingâ€™, based on Starlinger Decon technology,
used to recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2018, 16, e05166. 0.9 1

213 Safety evaluation of the food enzyme endoâ€•1,4â€•Î²â€•xylanase from a genetically modified AspergillusÂ niger
(strain XEA). EFSA Journal, 2018, 16, e05228. 0.9 1

214 Safety evaluation of the food enzyme Î±â€•amylase from a genetically modified BacillusÂ licheniformis
(strainÂ NZYMâ€•AV). EFSA Journal, 2018, 16, e05318. 0.9 1

215 Safety assessment of the substance Ln 1,4â€•benzene dicarboxylic acid (with LnÂ =Â La, Eu, Gd, Tb) for use in
food contact materials. EFSA Journal, 2018, 16, e05449. 0.9 1

216 Safety evaluation of the food enzyme maltogenic amylase from a genetically modified BacillusÂ subtilis
(strain NZYMâ€•SM). EFSA Journal, 2018, 16, e05171. 0.9 1
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217 Safety evaluation of the food enzyme endoâ€•1,4â€•Î²â€•xylanase from a genetically modified BacillusÂ subtilis
(strain LMG Sâ€•24584). EFSA Journal, 2018, 16, e05447. 0.9 1

218 Safety assessment of the process â€˜RecyPET HungÃ¡riaâ€™, based on RecyPET HungÃ¡ria technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2018, 16, e05481. 0.9 1

219 Safety evaluation of the food enzyme Î±â€•amylase from a genetically modified AspergillusÂ niger (strain) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 662 Td (NZYMâ€•SB). EFSA Journal, 2018, 16, e05320.0.9 1

220

Scientific opinion on flavouring group evaluation 77, revision 3 (FGE.77Rev3): consideration of
pyridine, pyrrole and quinoline derivatives evaluated by JECFA (63rd meeting) structurally related to
pyridine, pyrrole, indole and quinoline derivatives evaluated by EFSA in FGE.24Rev2. EFSA Journal, 2018,
16, e05226.

0.9 1

221 Safety assessment of the process â€˜Linpacâ€™, based on Linpac super clean technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2018, 16, e05323. 0.9 1

222 Safety evaluation of food enzyme glucan 1,4â€•Î±â€•maltohydrolase produced with a genetically modified
BacillusÂ subtilis (strain MAM). EFSA Journal, 2018, 16, e05168. 0.9 1

223 Safety evaluation of the food enzyme alphaâ€•amylase from a genetically modified BacillusÂ licheniformis
(strain NZYMâ€•AN). EFSA Journal, 2018, 16, e05317. 0.9 1

224 Safety evaluation of the food enzyme chitinase from Streptomyces violaceoruber (strain pChi). EFSA
Journal, 2019, 17, e05767. 0.9 1

225 Safety assessment of the process Quinn Packaging, based on Erema Basic technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05771. 0.9 1

226 Safety assessment of the process Texplast, based on Starlinger iV+ technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05773. 0.9 1

227 Bioflavour Conference 2018â€”Biotechnology for Flavors, Fragrances, and Functional Ingredients.
Journal of Agricultural and Food Chemistry, 2019, 67, 13363-13366. 2.4 1

228 Safety evaluation of the food enzyme 4â€•Î±â€•glucanotransferase from AeribacillusÂ pallidus (strainÂ AEâ€•SAS).
EFSA Journal, 2019, 17, e05628. 0.9 1

229 Safety evaluation of the food enzyme alphaâ€•amylase from nonâ€•genetically modified Aspergillus niger
strain (strain DPâ€•Azb60). EFSA Journal, 2019, 17, e05680. 0.9 1

230 Safety evaluation of the food enzyme triacylglycerol lipase from AspergillusÂ niger (strain LFS). EFSA
Journal, 2019, 17, e05630. 0.9 1

231 Safety evaluation of the food enzyme pullulanase from a genetically modified BacillusÂ licheniformis
(strain DPâ€•Dzp39). EFSA Journal, 2019, 17, e05554. 0.9 1

232 Safety evaluation of the food enzyme glucose oxidase from AspergillusÂ niger (strain ZGL). EFSA
Journal, 2019, 17, e05629. 0.9 1

233 Safety evaluation of the food enzyme glucose isomerase from StreptomycesÂ murinus (strain NZYMâ€•GA).
EFSA Journal, 2019, 17, e05547. 0.9 1

234 Safety evaluation of the food enzyme betaâ€•galactosidase from Bacillus sp. (strain M3â€•1). EFSA Journal,
2019, 17, e05827. 0.9 1
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235 Safety assessment of the process Ferrarelle, based on Starlinger Decon technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05834. 0.9 1

236 Safety assessment of the process PETman, based on Starlinger Decon technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05829. 0.9 1

237 Safety evaluation of the food enzyme xylanase from Bacillus pumilus (strain BLXSC). EFSA Journal,
2019, 17, e05901. 0.9 1

238 Safety assessment of the process Somoplast â€• Riachi & Co, based on Starlinger deCON technology, used
to recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18, e06252. 0.9 1

239 Safety evaluation of the food enzyme Î±â€•amylase from the genetically modified Bacillus
amyloliquefaciens strain DPâ€•Czb53. EFSA Journal, 2020, 18, e06185. 0.9 1

240 Safety evaluation of the food enzyme Î±â€•amylase from Bacillus amyloliquefaciens strain BANSC. EFSA
Journal, 2020, 18, e05976. 0.9 1

241 Safety evaluation of the food enzyme Î²â€•galactosidase from the genetically modified Escherichia coli
NCIMB 30325. EFSA Journal, 2020, 18, e05977. 0.9 1

242 Safety assessment of the substance N,Nâ€•bis(2â€•hydroxyethyl)stearylamine partially esterified with
saturated C16/C18 fatty acids, for use in food contact materials. EFSA Journal, 2020, 18, e06047. 0.9 1

243 Safety evaluation of the food enzyme triacylglycerol lipase from the genetically modified Aspergillus
niger strain NZYMâ€•DB. EFSA Journal, 2021, 19, e06366. 0.9 1

244 Safety evaluation of the food enzyme maltogenic Î±â€•amylase from the genetically modified
Saccharomyces cerevisiae strain LALLâ€•MA. EFSA Journal, 2021, 19, e06434. 0.9 1

245 Safety evaluation of the food enzyme endoâ€•1,4â€•Î²â€•xylanase from the genetically modified Bacillus subtilis
strain DPâ€•Ezd31. EFSA Journal, 2021, 19, e06562. 0.9 1

246 Safety evaluation of a food enzyme with glucan 1,4â€•Î±â€•glucosidase and Î±â€•amylase activities from the
genetically modified Aspergillus niger strain NZYMâ€•BX. EFSA Journal, 2021, 19, e06563. 0.9 1

247 Safety evaluation of the food enzyme Î²â€•amylase from Bacillus flexus strain AEâ€•BAF. EFSA Journal, 2021, 19,
e06635. 0.9 1

248 Safety evaluation of the food enzyme containing chymosin and pepsin from the abomasum of suckling
lambs and goats. EFSA Journal, 2021, 19, e06633. 0.9 1

249 Safety assessment of the process Novapet, based on Protec technology, used to recycle postâ€•consumer
PET into food contact materials. EFSA Journal, 2021, 19, e06794. 0.9 1

250 Safety assessment of the substance bis(2â€•ethylhexyl)cyclohexaneâ€•1,4â€•dicarboxylate, for use in food
contact materials. EFSA Journal, 2020, 18, e05973. 0.9 1

251 Safety evaluation of the food enzyme dâ€•psicose 3â€•epimerase from the genetically modified
Corynebacterium glutamicum strain FIS002. EFSA Journal, 2021, 19, e06870. 0.9 1

252 Safety assessment of the process ONDUPET, based on EREMA Basic technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18, e06251. 0.9 1
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253 Safety assessment of the process sichtâ€•pack Hagner, based on Starlinger deCON technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18, e06256. 0.9 1

254
Safety assessment of the substance (butadiene, styrene, methyl methacrylate, butyl acrylate)
copolymer crossâ€•linked with divinylbenzene or 1,3â€•butanediol dimethacrylate for use in food contact
materials. EFSA Journal, 2016, 14, e04637.

0.9 0

255 Safety assessment of the mixture of methylâ€•branched and linear C14â€“C18 alkanamides, derived from
fatty acids, for use in food contact materials. EFSA Journal, 2017, 15, e04724. 0.9 0

256 Safety evaluation of the food enzyme endoâ€•1,4â€•Î²â€•xylanase from genetically modified Aspergillus niger
strain XYL. EFSA Journal, 2017, 15, e04755. 0.9 0

257 Safety evaluation of the food enzyme Î²â€•amylase obtained from soybean (GlycineÂ max). EFSA Journal, 2017,
15, e04757. 0.9 0

258 Safety evaluation of the food enzyme pullulanase from genetically modified Bacillus subtilis strain
NZYMâ€•AK. EFSA Journal, 2017, 15, e04895. 0.9 0

259 Safety assessment of the process â€˜Coexpan Deutschlandâ€™, based on EREMA Basic technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2017, 15, e04846. 0.9 0

260 Safety assessment of the process â€˜Kronesâ€™ used to recycle postâ€•consumer PET into food contact
materials. EFSA Journal, 2017, 15, e05015. 0.9 0

261 Safety assessment of the substance [3â€•(2,3â€•epoxypropoxy)propyl]trimethoxy silane, for use in food
contact materials. EFSA Journal, 2017, 15, e05014. 0.9 0

262 Safety assessment of the substance phosphorous acid, mixed 2,4â€•bis(1,1â€•dimethylpropyl)phenyl and
4â€•(1,1â€•dimethylpropyl)phenyl triesters for use in food contact materials. EFSA Journal, 2017, 15, e04841. 0.9 0

263 Safety assessment of the process â€˜Plastienvaseâ€™, based on EREMA Basic technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2017, 15, e04843. 0.9 0

264 Safety assessment of the process â€˜Coexpan Montonateâ€™, based on Starlinger Decon technology, used
to recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2017, 15, e04848. 0.9 0

265 Safety evaluation of a Î²â€•amylase food enzyme obtained from wheat (Triticum spp.). EFSA Journal, 2017, 15,
e04754. 0.9 0

266 Safety assessment of the substance dimethyl carbonate for use in food contact materials. EFSA
Journal, 2017, 15, e04901. 0.9 0

267 Safety assessment of the process â€˜EstPak Plastikâ€™, based on Starlinger Decon technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2018, 16, e05165. 0.9 0

268 Safety evaluation of the food enzyme acetolactate decarboxylase from a genetically modified
BacillusÂ licheniformis (strain NZYMâ€•JB). EFSA Journal, 2018, 16, e05476. 0.9 0

269 Safety evaluation of the food enzyme maltogenic amylase from a genetically modified BacillusÂ subtilis
(strain NZYMâ€•OC). EFSA Journal, 2018, 16, e05477. 0.9 0

270 Safety evaluation of the food enzyme glucan 1,4â€•Î±â€•glucosidase from a genetically modified
AspergillusÂ niger (strain NZYMâ€•BW). EFSA Journal, 2018, 16, e05446. 0.9 0
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271 Safety evaluation of the food enzyme maltogenic amylase from a genetically modified BacillusÂ subtilis
(strain NZYMâ€•SO). EFSA Journal, 2018, 16, e05478. 0.9 0

272 Safety assessment of the process â€˜Envases UreÃ±aâ€™, based on Starlinger Decon technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2018, 16, e05118. 0.9 0

273 Safety assessment of the substance isobutane, for use in food contact materials. EFSA Journal, 2018,
16, e05116. 0.9 0

274 Safety of the food enzyme glucoamylase from a genetically modified AspergillusÂ niger (strain NZYMâ€•BF).
EFSA Journal, 2018, 16, e05450. 0.9 0

275
Scientific Opinion of Flavouring Group Evaluation 406 (FGE.406):
(S)â€•1â€•(3â€•(((4â€•aminoâ€•2,2â€•dioxidoâ€•1Hâ€•benzo[c][1,2,6]thiadiazinâ€•5â€•yl)oxy)methyl)piperidinâ€•1â€•yl)â€•3â€•methylbutanâ€•1â€•one.
EFSA Journal, 2018, 16, e05120.

0.9 0

276 Safety assessment of the process â€˜Gneuss 1â€™, based on Gneuss technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2018, 16, e05324. 0.9 0

277 Safety assessment of the process â€˜General Plasticâ€™, based on Starlinger Decon technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2018, 16, e05388. 0.9 0

278 Safety evaluation of the food enzyme maltogenic amylase from genetically modified EscherichiaÂ coli
(strain BLASC). EFSA Journal, 2019, 17, e05769. 0.9 0

279 Safety assessment of the process AMB, based on Bandera technology, used to recycle postâ€•consumer
PET into food contact materials. EFSA Journal, 2019, 17, e05770. 0.9 0

280 Safety evaluation of the food enzyme Î±â€•amylase from BacillusÂ licheniformis (strain DPâ€•Dzb44). EFSA
Journal, 2019, 17, e05738. 0.9 0

281 Safety evaluation of the food enzyme glucan 1,4â€•Î±â€•maltotetraohydrolase from BacillusÂ licheniformis
(strain DPâ€•Dzf24). EFSA Journal, 2019, 17, e05739. 0.9 0

282 Safety evaluation of the food enzyme lâ€•ascorbate oxidase from Cucurbita pepo L. and Cucurbita
moschata Duchesne. EFSA Journal, 2019, 17, e05740. 0.9 0

283 Safety assessment of the process â€˜POLY RECYCLING PET DIRECT IV+â€™, used to recycle postâ€•consumer PET
into food contact materials. EFSA Journal, 2019, 17, e05865. 0.9 0

284 Safety evaluation of the food enzyme Î±â€•amylase from a genetically modified strain of
BacillusÂ licheniformis (DPâ€•Dzb54). EFSA Journal, 2019, 17, e05549. 0.9 0

285 Safety evaluation of the food enzyme endoâ€•1,4â€•Î²â€•xylanase from BacillusÂ subtilis (strain XAS). EFSA Journal,
2019, 17, e05550. 0.9 0

286 Safety evaluation of the food enzyme Î±â€•amylase and 1,4â€•Î±â€•glucan 6â€•Î±â€•glucosyltransferase from Paenibacillus
alginolyticus. EFSA Journal, 2019, 17, e05683. 0.9 0

287 Safety evaluation of the food enzyme lysophospholipase from TrichodermaÂ reesei (strain RF7206). EFSA
Journal, 2019, 17, e05548. 0.9 0

288 Safety evaluation of the food enzyme glucan 1,4â€•Î±â€•maltotetraohydrolase from BacillusÂ licheniformis
(strain DPâ€•Dzr46). EFSA Journal, 2019, 17, e05684. 0.9 0
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289 Safety evaluation of the food enzyme Î²â€•glucanase, xylanase and cellulase from
MycothermusÂ thermophiloides (strain NZYMâ€•ST). EFSA Journal, 2019, 17, e05631. 0.9 0

290 Safety assessment of the process â€˜JÃ¡szâ€•Plasztikâ€™, based on Vacurema Prime technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05627. 0.9 0

291 Safety evaluation of the food enzyme glucan 1,4â€•Î±â€•glucosidase from TrichodermaÂ reesei (strain DPâ€•Nzh63).
EFSA Journal, 2019, 17, e05825. 0.9 0

292 Safety evaluation of the food enzyme 4â€•phytase from a genetically modified TrichodermaÂ reesei (strain) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 622 Td (DPâ€•Nzt55). EFSA Journal, 2019, 17, e05826.0.9 0

293 Safety assessment of the process V & T Trade, based on Starlinger Decon technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05831. 0.9 0

294 Safety assessment of the process Veripack Embalajes, based on Starlinger Decon technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05835. 0.9 0

295 Safety assessment of the process Poly Recycling, based on recoSTAR PET FG technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05836. 0.9 0

296 Safety evaluation of the food enzyme Î±â€•amylase from a genetically modified strain of Bacillus
licheniformis (DPâ€•Dzb25). EFSA Journal, 2019, 17, e05900. 0.9 0

297 Safety assessment of the process Recoâ€•Kavala, based on Starlinger Decon technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05830. 0.9 0

298 Safety assessment of the process Pinaform, based on Starlinger Decon technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05833. 0.9 0

299 Safety assessment of the process Sharpak Bridgewater, based on Starlinger Decon technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2019, 17, e05832. 0.9 0

300 Safety assessment of the substance trimellitic acid, tris (2â€•ethylhexyl) ester, for use in food contact
materials. EFSA Journal, 2019, 17, e05864. 0.9 0

301 Safety evaluation of the food enzyme Î²â€•cyclodextrin glucanotransferase from Escherichia coli strain
WCM105xpCM6420. EFSA Journal, 2020, 18, e06249. 0.9 0

302 Safety evaluation of the food enzyme lysophospholipase from the genetically modified Aspergillus
niger strain NZYMâ€•LP. EFSA Journal, 2020, 18, e06130. 0.9 0

303 Safety assessment of the process Erreplast, based on Starlinger deCON technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18, e06255. 0.9 0

304 Safety assessment of the process Flight Plastics (UK), based on Starlinger deCON technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18, e06253. 0.9 0

305 Alkene cleavage activity of Pleurotus sapidus to obtain natural flavors. Chemie-Ingenieur-Technik,
2020, 92, 1338-1339. 0.4 0

306 Safety assessment of the process WIP, based on Starlinger deCON technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18, e06187. 0.9 0
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307 Safety evaluation of the food enzyme Phospholipase A2 from the genetically modified Trichoderma
reesei strain RF8793. EFSA Journal, 2020, 18, e06310. 0.9 0

308 Safety assessment of the process Severn Valley Polymers, based on Starlinger deCON technology, used
to recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18, e06308. 0.9 0

309 Safety assessment of the process PT Asiaplast, based on Starlinger deCON technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18, e06254. 0.9 0

310 Safety assessment of the substance phosphoric acid, mixed esters with 2â€•hydroxyethyl methacrylate,
for use in food contact materials. EFSA Journal, 2020, 18, e06120. 0.9 0

311 Safety evaluation of the food enzyme phospholipase A1 from the genetically modified Aspergillus niger
strain NZYMâ€•FP. EFSA Journal, 2020, 18, e06131. 0.9 0

312 Safety evaluation of the food enzyme cyclomaltodextrin glucanotransferase from Paenibacillus
illinoisenis strain 107. EFSA Journal, 2020, 18, e06044. 0.9 0

313 Safety evaluation of the food enzyme glucan 1,4â€•alphaâ€•glucosidase from the genetically modified
Trichoderma reesei strain DPâ€•Nzh38. EFSA Journal, 2020, 18, e06126. 0.9 0

314 Safety assessment of the substance (triethanolamineâ€•perchlorate, sodium salt) dimer, for use in food
contact materials. EFSA Journal, 2020, 18, e06046. 0.9 0

315
Safety evaluation of the food enzyme with 4â€•Î±â€•dâ€•{(1â€•>4)â€•Î±â€•dâ€•glucano}trehalose trehalohydrolase and
(1â€•>4)â€•Î±â€•dâ€•glucan 1â€•Î±â€•dâ€•glucosylmutase activities from the Gryllotalpicola ginsengisoli strain S34. EFSA
Journal, 2020, 18, e06042.

0.9 0

316 Safety evaluation of the food enzyme Î±â€•amylase from the Parageobacillus thermoglucosidasius strain
DPâ€•Gzb47. EFSA Journal, 2020, 18, e06129. 0.9 0

317 Safety evaluation of the food enzyme endoâ€•1,4â€•Î²â€•xylanase and Î²â€•glucanase from Disporotrichum
dimorphosporum strain DXL. EFSA Journal, 2020, 18, e05975. 0.9 0

318 Safety evaluation of the food enzyme triacylglycerol lipase from the genetically modified Ogataea
polymorpha strain DPâ€•Jzk33. EFSA Journal, 2020, 18, e06048. 0.9 0

319 Safety assessment of the process STF, based on EREMA Basic technology, used to recycle postâ€•consumer
PET into food contact materials. EFSA Journal, 2020, 18, e06050. 0.9 0

320 Safety assessment of the process Buergofol, based on EREMA Basic technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2020, 18, e06051. 0.9 0

321 Safety evaluation of the food enzyme Î±â€•amylase from the genetically modified Pseudomonas fluorescens
strain BD15754. EFSA Journal, 2020, 18, e06043. 0.9 0

322 Safety evaluation of the food enzyme alternansucrase from Leuconostoc citreum strain NRRL Bâ€•30894.
EFSA Journal, 2021, 19, e06367. 0.9 0

323 Safety evaluation of the food enzyme endoâ€•1,3(4)â€•Î²â€•glucanase from the genetically modified Bacillus
subtilis strain DPâ€•Ezm28. EFSA Journal, 2021, 19, e06431. 0.9 0

324 Safety evaluation of the food enzyme Î±â€•amylase from the genetically modified Bacillus licheniformis
strain DPâ€•Dzb52. EFSA Journal, 2021, 19, e06564. 0.9 0
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325 Safety evaluation of the food enzyme preparation isomaltulose synthase from Serratia plymuthica
strain Z12A. EFSA Journal, 2021, 19, e06432. 0.9 0

326 Safety evaluation of a food enzyme containing trypsin and chymotrypsin from porcine pancreas. EFSA
Journal, 2021, 19, e06640. 0.9 0

327 Safety assessment of the process ISAP Packaging, based on Starlinger deCON technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06643. 0.9 0

328 Safety evaluation of the food enzyme maltogenic Î±â€•amylase from the genetically modified Bacillus
subtilis strain ROM. EFSA Journal, 2021, 19, e06634. 0.9 0

329 Safety assessment of the process Martogg Group, based on EREMA Advanced technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06638. 0.9 0

330 Safety evaluation of the food enzyme containing chymosin and pepsin from the abomasum of calves
and cows. EFSA Journal, 2021, 19, e06636. 0.9 0

331 Safety assessment of the process ROL, based on Starlinger deCON technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06644. 0.9 0

332 Safety assessment of the process HIROYUKI INDUSTRIES, based on Starlinger iV+ technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06793. 0.9 0

333 Safety assessment of the process DY Polymer, based on PET direct iV+ technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06797. 0.9 0

334
Safety assessment of the substance phosphorous acid, triphenyl ester, polymer with
alphaâ€•hydroâ€•omegaâ€•hydroxypoly[oxy(methylâ€•1,2â€•ethanediyl)], C10â€“16 alkyl esters (FCM No 1076), for use in
food contact materials. EFSA Journal, 2021, 19, e06786.

0.9 0

335 Safety assessment of the process ESTERPET, based on Starlinger iV+ technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06789. 0.9 0

336 Safety assessment of the process SML Maschinengesellschaft, based on SML technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06795. 0.9 0

337 Safety assessment of the process Nosoplas, based on Starlinger iV+ technology, used to recycle
postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06798. 0.9 0

338
Safety assessment of the process RECICLADOS INDUSTRIALES DE PRAVIA (RECINPRA), based on Starlinger
iV+ technology, used to recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19,
e06792.

0.9 0

339 Safety assessment of the process Sulpet PlaÌ•sticos, based on Starlinger deCON technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06867. 0.9 0

340 Safety assessment of the process UTSUMI RECYCLE SYSTEMS, based on Starlinger deCON technology,
used to recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06869. 0.9 0

341 Updated safety evaluation of the food enzyme isoamylase from the Dyella sp. strain MU 1174. EFSA
Journal, 2021, 19, e06871. 0.9 0

342 Safety assessment of the process Omorika Recycling, based on PET direct iV+ technology, used to
recycle postâ€•consumer PET into food contact materials. EFSA Journal, 2021, 19, e06872. 0.9 0
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343 Safety evaluation of the food enzyme with Î²â€•glucanase and Î²â€•xylanase activities from the Trichoderma
reesei strain DPâ€•Nya67. EFSA Journal, 2020, 18, . 0.9 0

344 Safety evaluation of the food enzyme dextranase from Collariella gracilis strain ATCCâ€•16153. EFSA
Journal, 2020, 18, e06309. 0.9 0

345 Safety assessment of the process deSter, used to recycle plastic catering tableware for use as food
contact materials. EFSA Journal, 2021, 19, e06947. 0.9 0

346 Screening of fungi from the phylum Basidiomycota for degradation of boar taint aroma compounds.
European Food Research and Technology, 0, , . 1.6 0


