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%% 2 — 1 : O0fficials’ Review of New Zealand’ s BSE Country—-Categorisation

Measure (2006 4F 10 H OIE =2 — RETEZHINTENZ 0 DHOEERL)
http://www. foodsafety. govt. nz/elibrary/industry/Officials_Review-Scie

ntific_Evidence. pdf

23 2 — 2 : Opinion of the Scientific Panel on Biological Hazards of the European
Food Safety Authority on the “Quantitative assessment of the human BSE
risk posed by gelatin with respect to residual BSE risk.” The EFSA Journal
(2006) 312, 1-29. http://www. efsa. europa. eu/en/efsajournal/doc/312. pdf
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