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Wet pomace 246,136
Dry pomace 8.7.75
Juice <0.12, 0.09
Canned fruit 0.93,0.59
Jam 0.39, 0.31
Jelly <0.20, <0.02
Dried fruit DT A
Reference: 6.5.3/10
Report 51.2¢ (2018). Lambda-cyhalothrin - Residue study on blackcurrants
and processed products in Germany in 2016. Report No. S16-04972,
Syngenta Task No. TK0312465. Syngenta file No. A12690B_12051
Guideline(s): Commission of the European Communities, General Recommendations for
the Design, Preparation and Realization of Residue Trials; 7029/VI1/95 (rev.
5, working document).
OECD Guidance Document on Overview of Residue Chemistry Studies (as
revised 2009), Series on Testing and Assessment (No. 64) and Series on
Pesticides (No. 32), ENV/IM/MONO(2009)31.
Guidelines and Criteria for the Preparation and Presentation of Complete
Dossiers and of Summary Dossiers for the Inclusion of Active Substances in
Regulations (EU) 283/2013 and 284/2013 implementing Regulation (EC)
1107/2009.
OECD Guidelines for the Testing of Chemicals — Crop Field Trial, No. 509,
OECD, Paris 2009.
OECD Guidance Document on Crop Field Trials, Series on Pesticides No.
66 and Series on  Testing and  Assessment No. 164,
ENV/IM/MONO(2011)50.
Commission of the European Communities, Processing Studies; 7035/V1/95
(rev. 5, working document).
OECD Guidelines for the Testing of Chemicals, Number 508 (2008):
Magnitude of the Pesticide Residues in Processed Commodities
OECD (2008). Guidance document on magnitude of pesticide residues in
processed commodities. Environment, Health and Safety Publications. Series
on Testing and Assessment No. 96.
European Commission Guidance for Generating and Reporting Methods of
Analysis in Support of Pre-registration Requirements for Annex II (Part A,
Section 4) of Directive 91/414, SANCO/3029/99 revision 4 (11 Jul 2000).
Deviations: No
GLP: Yes
Acceptability: Yes
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Materials and methods

Two residue trials on field blackcurrants were conducted in Germany in 2016. Lambda-cyhalothrin was
applied to blackcurrants (var. Ben Alder and Ben Tirran) as A12690B, a CS formulation containing 100 g
a.s./L. Two plots were treated; Plot 2 at a rate of 2 x 25 g a.s./ha and Plot 3 at a rate of 2 x 50 g a.s./ha,
with 10 day intervals and spray volumes of 1250 L/ha. Treated samples of fruit were collected at normal
commercial harvest, 3 days after the last application (DALA).

The processing of the samples was conducted at Eurofins Agroscience Services Chem SAS, France.
Relevant industrial processes were employed during the processing phase. Samples were stored chilled
for a maximum of 8 days prior to processing. Whole blackcurrants were processed into washed fruits,
canned fruit, juice, wet and dry pomace, jam, jelly and dried fruit.

Washing: The blackcurrants were covered with tap water (ratio blackcurrants/water = 1) and the
specimens “Washed blackcurrants™ were taken.

Juicing: The washed blackcurrants were crushed using a “fruit grinder”. The juice was extracted from the
fruits with a sieving machine Robot Coupe C80 and a sieve 0.5 mm. The specimen “Wet Pomace” was
taken. As the pH of the raw juice was 2.2 for all the samples, citric acid was not added. The bottles with
the raw juice were pasteurised in the autoclave at 85°C for 2 minutes. The specimen “Blackcurrant juice”
was taken after cooling down. Between 0.6 kg and 2.1 kg of wet pomace were dried in a drying oven
regulated at approximately +60°C until the drying is deemed visually complete (moisture content = 0.6%
to 4.7%). The specimen “Dry Pomace” was taken.

Canning: The washed blackcurrants were blanched in boiling water (about 100°C) (ratio
blackcurrants/blanching water = 1) for 1 minute. After blanching, the blackcurrants were drained. For
each sample, a syrup was prepared with 800 g sugar and 2 kg of tap water. It was heated (boiled) until the
sugar is completely solubilised. The berries were placed in suitable containers and covered with the syrup
(ratio =1 for all the samples). The containers were transferred into the autoclave for pasteurization at
92°C for 20 minutes. The specimen “Canned fruit” was taken.

Jam processing: The washed blackcurrants were crushed with the help of a “fruit grinder”. The berries
were placed in a pot. The sugar was added to the mix. The preparation was stirred and heated until boiling
and maintained at this temperature (90-100°C) to obtain a degree brix about 62° (for 40 minutes to 50
minutes). At the end of this step the pH was measured: between 2.0 and 2.3. The hot jam was filled in
suitable containers. They were put into the autoclave and heated at 85 °C for 20 minutes. The specimen
“jam” was taken.

Jelly processing: The washed fruits were put in a cooking pot, with addition of tap water (about 0.25kg of
water per kilogram of berries). The mix was boiled for 15 minutes. Then, it was dripped and the juice was
kept. The cooked fruits were sieved to extract the maximum of juice. The dripped juice and extracted
juice were mixed and weighted. The degree brix of the juice was determined with a refractometer:
between 9.5°B and 19°B. The juice was placed in a pot and sugar was added. The preparation was stirred
and heated until boiling and maintained at this temperature (90-100°C) for 45 minutes to 100 minutes, to
obtain a degree brix at 65°. The hot jelly was filled in suitable containers. They were put into the
autoclave and heated at 85 °C for 20 minutes. The specimen “jelly” was taken.

Dried fruits: The washed berries were put on the racks covered with cooking paper, in a drying oven at
60°C. They were dried for 45 hours 30 minutes to 64 hours 45 minutes, until the moisture content was <
15 % (between 0.8% and 9.9%). The sample “dried blackcurrants™ were weighed and sampled.

Processed samples were stored frozen for a maximum of 8 months from sampling to analysis. Extract
solutions were stored for a maximum of 14 days before analysis, procedural recoveries demonstrate
extract solution stability over this time period.
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Residues of lambda-cyhalothrin were determined by analytical method GRMO043.10A, residues of
metabolite R119890 were determined by analytical method GRM043.04A and residues of metabolites
R110649 and R947650 were determined by analytical method GRMO043.03A. These methods were
validated on blackcurrant fruit, dry pomace, juice, jam and dried blackcurrant in accordance with
SANCO/3029/99 rev.4. The LOQs for all metabolites and all matrices were 0.01 mg/kg.

Results and discussions

The methods of analysis are validated on blackcurrants and processed commodities, as described below.
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Method validation data
Matrix Analyte / Transition | Fortification | n | Recovery range, Mean RSD, %
method level, mg/kg % recovery, %
Blackcurrant | Lambda- 450—225 | 0.01 5 82-111 90 13
fruit cyhalothrin / 0.1 5 94 - 103 98 3
GRMO043.10A | 450—141 0.01 5 88-114 99 11
0.1 5 90 - 104 98 5
R119890 / 241—205 | 0.01 5 86 -92 90 3
GRMO043.04A 0.1 5 78 -92 83 7
241—121 0.01 5 87-95 92 3
0.1 5 79 -89 85 6
R110649 / 198 0.01 5 70 -73 72 2
GRMO043.03A 0.1 5 80 - 84 82 2
181 0.01 5 80 - 88 83 4
0.1 5 82 -87 85 2
115 0.01 5 71-74 72 2
0.1 5 78 - 81 80 2
R947650 / 163 0.01 5 90 - 96 92 3
GRMO043.03A 0.1 5 96 - 102 98 3
222 0.01 5 93 -102 97 4
0.1 5 93 - 94 90 0
207 0.01 5 76 - 84 80 5
0.1 5 87-91 90 2
Jam Lambda- 450—225 | 0.01 5 88 - 96 91 3
cyhalothrin / 0.1 5 89-95 91 3
GRMO043.10A | 450—141 0.01 5 63 - 81 99 11
0.1 5 85-91 98 5
R119890 / 241—205 | 0.01 5 58 - 88 72 16
GRMO043.04A 0.1 5 89 - 100 93 6
241—121 0.01 5 53-85 71 19
0.1 5 85-102 91 7
R110649 / 198 0.01 5 104 - 111 109 3
GRMO043.03A 0.1 5 89-97 94 3
181 0.01 5 95 -107 102 5
0.1 5 100 - 106 102 2
115 0.01 5 76 - 87 83 6
0.1 5 106 - 109 107 1
R947650 / 163 0.01 5 92 -93 92 1
GRMO043.03A 0.1 5 100 - 105 103 2
222 0.01 5 89 - 96 92 3
0.1 5 90 - 94 92 2
207 0.01 5 87-95 90 4
0.1 5 92 - 96 95 2
Juice Lambda- 450—225 | 0.01 5 76 - 89 83 6
cyhalothrin / 0.1 5 52 -102% 83 24
GRMO043.10A | 450—141 0.01 5 84 -94 90 5
0.1 5 52 -106% 85 25
R119890 / 241—205 | 0.01 5 72-10 86 11
GRMO043.04A 0.1 5 90 - 92 91 1
241—121 0.01 5 67-95 78 11
0.1 5 80 - 83 81 2
R110649 / 198 0.01 5 87 -109 103 9
GRMO043.03A 0.1 5 107 - 110 108 1
181 0.01 5 74 -89 82 7
0.1 5 95 -106 101 5
115 0.01 5 74 -86 80 6
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0.1 5 100 - 109 105 5

R947650 / 163 0.01 5 85-97 90 5
GRMO043.03A 0.1 5 84-92 87 3
222 0.01 5 92 - 109 100 7

0.1 5 82-93 86 5

207 0.01 5 92 -96 94 2

0.1 5 83-90 86 3

Dried fruit Lambda- 450—225 0.01 5 82 -89 86 4
cyhalothrin / 0.1 5 93 -98 96 2
GRMO43.10A | 450—141 0.01 5 75-90 32 7
0.1 5 94-99 96 2

R119890/ 241205 0.01 5 64 -97 76 17
GRMO043.04A 0.1 5 93-97 95 2
241—-121 0.01 5 66 - 99 79 16

0.1 5 92-94 93 1

R110649 / 198 0.01 5 71 -82 75 6
GRMO043.03A 0.1 5 101 - 105 103 2
181 0.01 5 71-90 31 10

0.1 5 106 - 110 107 2

199 0.01 5 84 -97 91 6

0.1 5 78 - 85 31 3

R947650 / 163 0.01 5 70-73 72 2
GRMO043.03A 0.1 5 74-77 74 4
222 0.01 5 70-78 75 5

0.1 5 99 - 104 101 2

207 0.01 5 73-76 75 2

0.1 5 84 -86 80 7

Dry pomace | Lambda- 450—225 0.01 5 79 - 100 93 9
cyhalothrin / 0.1 5 99 - 106 103 3
GRMO43.10A | 450—141 0.01 5 81-91 87 5
0.1 5 99 - 107 104 4

R119890/ 241205 0.01 5 87-89 90 5
GRMO043.04A 0.1 5 87-89 38 1
241—-121 0.01 5 81-93 87 5

0.1 5 86 -90 38 2

R110649 / 198 0.01 5 83 - 106 95 11
GRMO043.03A 0.1 5 78 - 87 34 4
181 0.01 5 80 - 107 96 10

0.1 5 80 -83 31 2

199 0.01 5 92 -96 94 2

0.1 5 86 -95 91 4

R947650 / 163 0.01 5 88 -96 91 3
GRMO043.03A 0.1 5 97-103 101 2
222 0.01 5 91-101 95 4

0.1 5 96 - 103 100 3

207 0.01 5 95 -110 105 6

0.1 5 93 -101 98 4

+ For this specific juice matrix, one of the recovery at 10 x LOQ was much lower than the 4 other (52% for both confirmatory
and quantification mass transitions). Dixon and Grubbs tests didn’t allow us to exclude this outlier. However, this analytical run
was validated because:

-the overall mean recoveries were of 83% and 88% and the overall relative standard deviations (RSD) were of 16% and 17% for
quantification and confirmatory mass transitions respectively and were included within the requested criteria.

-this outlier recovery value was within the requested criteria (91%) when injected 11 days after for stability extract study
purpose. The first outlier value might be due to injection issue and not extraction issue.

Procedural recoveries
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Matrix Fortification Lambda- R119890 R947650 R110649
level, mg/kg cyhalothrin
n Mean n Mean n Mean n Mean
recovery, recovery, % recovery, % recovery, %
%
Fruit priorto | 0.01 3 96 4 97 - - - -
processing 0.1 2 84 4 81 - - - -
1.0 1 74 - - - - - -
Jam 0.01 1 86 1 91 1 104 1 110
0.1 - - 1 98 1 100 1 94
10 1 78 - - - - - -
Jelly 0.01 1 94 1 91 1 109 1 85
0.1 - - 1 86 1 100 1 91
10 1 82 - - - - - -
Juice 0.01 1 82 1 76 1 89 1 106
0.1 1 88 1 88 1 92 1 108
Canned 0.01 2 97 1 84 1 100 1 100
0.1 1 81 1 84 1 99 1 104
10 1 104 - - - - - -
Dried fruit 0.01 1 111 1 92 1 70 1 71
0.1 - - 1 97 1 74 1 106
10 1 96 - - - - - -
Dried pomace | 0.01 1 85 1 92 1 90 1 80
0.1 - - 1 88 1 97 1 80
10 1 94 - - - - - -
Wet pomace 0.01 1 80 1 118 - - - -
1.0 - - 1 87 - - - -
10 1 86 - - - - - -
Washed fruit | 0.01 1 82 1 74 - - - -
1.0 - - 1 103 - - - -
10 1 96 - - - - - -

Residues in the fruit pre-processing and in the various processed commodities are summarised in table

A26.
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Table A 26: Residue data from blackcurrant processing study with lambda-cyhalothrin
Trial / plot RAC Residues in | PHI | Processed commodity Residue (mean) PF* Comments/
RAC (days) (mg/kg) Reference
(unwashed Lambda- R119890 | R110649% | R9476507%
sample, cyhalothrin
mg/kg) Y
S19-04972-01/ Blackcurrant  |0.05 3 Residues <0.1 mg/kg, |na na na na - Residues in control
Plot2(2x25¢g therefore not used for were < LOQ
a.s./ha) processing
S19-04972-01/ Blackcurrant  |0.08 3 Fruit, pre-processing |0.11, 0.11 (0.11) |<0.01, <0.01 |na na - Residues in control
Plot3(2x50¢g Washed fruit | 0.06 <0.01 0.58 were < LOQ
a.s./ha)
Fruit, pre-processing | 0.07, 0.10 (0.09) |<0.01, <0.01 |na na -
Wet pomace |0.21 <0.01 na na 2.46
Dry pomace |0.74 <0.01 <0.01 <0.01 8.68
Juice [ <0.01 <0.01 <0.01 <0.01 <0.12
Fruit, pre-processing | 0.06, 0.07 (0.07) |<0.01, <0.01 |na na -
Canned fruit |0.06 <0.01 <0.01 <0.01 0.93
Fruit, pre-processing |0.11,0.12 (0.12) |<0.01, <0.01 |na na -
Jam |0.04 <0.01 <0.01 <0.01 0.39
Fruit, pre-processing | 0.02, 0.08 (0.05) |<0.01, <0.01 |na na -
Jelly | <0.01 <0.01 <0.01 <0.01 <0.20
Fruit, pre-processing | 0.10, 0.12 (0.11) [<0.01, <0.01 |na na -
Dried fruit | 0.31 <0.01 <0.01 <0.01 2.73
S19-04972-02 / Blackcurrant |0.13 3 Not analysed na na na na - Residues in control
Plot2(2x25¢g were < LOQ
a.s./ha)
S19-04972-02 / Blackcurrant  |0.22 3 Fruit, pre-processing | 0.31, 0.29 (0.30) [<0.01, <0.01 |na na - Residues in control
Plot3(2x50¢g Washed fruit | 0.19 <0.01 0.62 were < LOQ
a.s./ha)
Fruit, pre-processing | 0.28, 0.29 (0.29) |<0.01, <0.01 |na na -
Wet pomace | 0.39 <0.01 na na 1.36
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Trial / plot RAC Residues in | PHI | Processed commodity Residue (mean) PF* Comments/
RAC (days) (mg/kg) Reference
(unwashed Lambda- R119890 | R110649+ | R947650+
sample, cyhalothrin
mg/kg) Y
Dry pomace |2.14 <0.01 <0.01 <0.01 7.48
Juice |0.02 <0.01 <0.01 <0.01 0.09
Fruit, pre-processing |0.36, 0.28 (0.32) |<0.01, <0.01 |na na -
Canned fruit |0.19 <0.01 <0.01 <0.01 0.59
Fruit, pre-processing | 0.36, 0.33 (0.35) [<0.01, <0.01 |na na -
Jam|0.11 <0.01 <0.01 <0.01 0.31
Fruit, pre-processing | 0.38, 0.44 (0.41) [<0.01, <0.01 |na na -
Jelly | <0.01 <0.01 <0.01 <0.01 <0.02
Fruit, pre-processing | 0.33, 0.38 (0.35) [<0.01, <0.01 |na na -
Dried fruit | 0.99 <0.01 <0.01 <0.01 2.79

* Processing factor, calculated as residue in processed commodity / mean residue in pre-processed fruit. Calculations conducted with unrounded values and only calculated for parent lambda-
cyhalothrin, as no metabolites were detected at or above the LOQ.

na Not analysed

+ Metabolites were only analysed in processes that included high temperatures.
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Table A 27: Residue data from blackcurrant processing study with lambda-cyhalothrin
Trial / plot RAC Residues in | PHI | Processed commodity Residue (mean) PF* Comments/
RAC (days) (mg/kg) Reference
(unwashed Lambda- R119890 |R110649+ | R947650+
sample, cyhalothrin
mg/kg) Y
S17-02770-01 Blackcurrant  |0.19 3 Fruit, pre-processing | 0.14, 0.21 (0.18) [<0.01, <0.01 |na na - Residues in control
(2 x50 ga.s./ha) Washed fruit | 0.01 <0.01 0.06 were <LOQ
Fruit, pre-processing |0.14, 0.16 (0.15) |<0.01, <0.01 |na na -
Wet pomace | 0.03 <0.01 na na 0.20
Dry pomace | 1.13 <0.01 <0.01 <0.01 7.53
Juice [0.07 <0.01 <0.01 <0.01 0.47
Fruit, pre-processing | 0.26, 0.30 (0.28) |<0.01, <0.01 |na na -
Canned fruit | <0.01 <0.01 <0.01 <0.01 <0.04
Fruit, pre-processing |0.24, 0.12 (0.18) |<0.01, <0.01 |na na -
Jam |0.10 <0.01 <0.01 <0.01 0.56
Fruit, pre-processing | 0.30, 0.30 (0.30) |<0.01, <0.01 |na na -
Jelly |0.02 <0.01 <0.01 <0.01 0.07
Fruit, pre-processing |0.13, 0.25 (0.19) ]0.01,<0.01 |na na -
Dried fruit | 0.49 <0.01 <0.01 <0.01 2.6
(2.45%%)
S17-02770-02 Blackcurrant  |0.22 3 Fruit, pre-processing | 0.42, 0.53 (0.48) [<0.01, <0.01 |na na - Residues in control
(2 x50 ga.s./ha) Washed fruit | 0.02 <0.01 0.04 were <LOQ
Fruit, pre-processing | 0.60, 0.40 (0.50) |<0.01, <0.01 |na na -
Wet pomace | 0.03 <0.01 na na 0.06
Dry pomace | 1.36 <0.01 <0.01 <0.01 2.72
Juice [0.10 <0.01 <0.01 <0.01 0.20
Fruit, pre-processing |0.22, 0.20 (0.21) |<0.01, <0.01 |na na -
Canned fruit |0.01 <0.01 <0.01 <0.01 0.05
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Trial / plot RAC Residues in | PHI | Processed commodity Residue (mean) PF* Comments/
RAC (days) (mg/kg) Reference
(unwashed Lambda- R119890 | R110649+ | R947650+
sample, cyhalothrin
mg/kg) Y
Fruit, pre-processing |0.16, 0.19 (0.18) ]0.02,<0.01 |na na -
Jam|0.17 <0.01 <0.01 <0.01 0.97
(0.85%%)
Fruit, pre-processing |0.20, 0.21 (0.21) |<0.01, <0.01 |na na -
Jelly |0.04 <0.01 <0.01 <0.01 0.19
Fruit, pre-processing |0.38, 0.31 (0.35) |<0.01,<0.01 |na na -
Dried fruit | 0.86 <0.01 <0.01 <0.01 2.53

* Processing factor, calculated as residue in processed commodity / mean residue in pre-processed fruit. Calculations conducted with unrounded values and only calculated for parent lambda-
cyhalothrin, as no metabolites were detected at or above the LOQ.

**Metabolite R119890 was included in this transfer factor calculation. Metabolite concentrations found were corrected for molecular weight difference (ie parent equivalent) then total residues were
summed for the sample before calculating the transter factor.

na Not analysed

+ Metabolites were only analysed in processes that included high temperatures.
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Conclusion

Blackcurrants were processed using procedures simulating common commercial processes into washed
fruits, canned fruit, juice, wet and dry pomace, jam, jelly and dried fruit. A summary of processing factors
is presented in the table below. Residues of lambda-cyhalothrin concentrated in wet pomace, dry pomace
and dried fruit, but decreased when washed and processed into juice, canned fruit, jam and jelly.

Residues of R119890, R110649 and R947650 were not found in whole blackcurrants prior processing or
in any processed commodity at or above the LOQ (0.01 mg/kg). The transfer factors were not calculated.

Summary of lambda-cyhalothrin PFs in blackcurrants and processed commodities

Commodity Individual PFs Mean PF
Washed fruit 0.06, 0.04 0.06
Wet pomace 0.20, 0.06 0.13
Dry pomace 75,27 513
Juice 047,020 0.33
Canned fruit <0.04, <0.05 <0.04
Jam 0.56, 0.097 (0.85%) 0.70
Jelly 0.07,0.19 0.13
Dried fruit 2.6 (2.45%),2.5 249

*Metabolite R119890 was included in this transfer factor calculation. Metabolite concentrations found were corrected for
molecular weight difference (ie parent equivalent) then total residues were summed for the sample before calculating the transfer
factor.

A21.9 Magnitude of residues in representative succeeding crops

No new data submitted.

A 2.1.10 Other/Special Studies

No new data submitted.
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Appendix 3 Pesticide Residue Intake Model (PRIMo)
A 3.1 TMDI calculations

This calculation 1s not shown here as the result was >100% ADI.
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A 3.2 IEDI calculations, taking into account the existing uses at EU level and the acceptable CXLs
o Input values
:‘ Lambda-cyhalothrin
x LOQs (mgkg) range ftom: 1o; Details - chronic risk Supplementary results -
ke e S a m Toxicological reference values assessment chronic risk assessment
[ADI (mg/kg bw/day): 0.0025 AR (m gkg bw): 0.005
European Food Safety Authority | — & |source of ARm: w Details - acute risk Details - acute risk
EFSAPRIMo revision 3.1; 2019/03/19 Year of evaluation: 2016 Year of evaluation: 2016 assessment/chlldren assessment/adults
Comments:
Chronic risk assessment: JMPR methodology (IEDVTMDI)
No of diets exceeding the ADI : - | Exposure resulting from
MRLs set at| commodties not
Calculated Expsoure | Highest contributor 2nd contributor to 3rd contributor to "_'e Lo anRe
exposure (ugkgbwper|  toMSdiet  |Commodity/ MS diet Commodity/ MS diet Comm odity/ @in % of agi/egi’fg“
(% of ADI) MS Diet day) (in % of ADI) group of commodities (in % of ADI) group of commodities (in % of ADI) group of commodities ADI) (e !
91% NL toddler 227 24% Milk: Catile 10% |Bovine:Muscle/meat 9% Apples 27%
63% FR child 315 yr 157 14% Bovine: Muscle/meat 14% Swine: Mus cle/meat 9% Mik: Cattle 9%
61% GEMS/Food G08 152 18% Swine: Mus cle/meat 9% Swine: Fattissue 4% Bovine: Muscle/meat 14%
60% SE general 1.50 40% Bovine: Muscle/meat 5% Mik: Cattle 2% Potatoes 7%
58% NL child 145 10% Swine: Mus cle/meat 10% Mik: Cattle 9% Bovine: Muscle/meat 16%
57% GEMS/Food G11 142 1% Swine: Mus cle/meat 9% Swine: Fattissue 6% Bovine: Muscle/meat 10%
55% GEMS/Food G15 137 13% Swine: Mus cle/meat 1% Swine: Fattissue 5% Bovine: Muscle/meat 14%
54% FRtoddler2 3y 1.34 12% Mik: Cattle 1% Bovine: Muscle/meat 1% Swine: Muscle/m eat 8%
= 53% ES child 1.33 13% Bovine: Muscle/meat 1% Swine: Mus cle/meat 5% Mik: Cattle 6%
'%_ 53% DK child 132 20% Swine: Mus cle/meat 12% Bovine: Muscle/meat 5% Mik: Cattle 11%
g 50% GEMS/Food GO7 1.25 1% Swine: Mus cle/meat 8% Bovine: Muscle/meat 3% Swine: Fat tissue 1%
2 49% GEMS/Food G10 1.22 8% Bovine: Muscle/meat 8% Swine: Mus cle/meat 3% Bovine: Fattissue 1%
S 47% DE child 1.17 10% Apples 8% Milk: Cattle 5% Swine: Muscle/m eat 20%
3 45% |E adult 1.14 11% Other farmed animals: Mus cle/meat 5% Tea (dried leaves of Camellia sinensis) 4% Bovine: Muscle/meat 7%
& 43% UK infant 1.07 15% Mik: Cattle 1% Bovine: Muscle/meat 2% Tea (dried leaves of Camellia sing 7%
2 39% DE general 0.98 10% Swine: Mus cle/meat 5% Milk: Cattle 4% Bowine: Muscle/meat 10%
E 38% UK toddler 0.95 12% Bovine: Muscle/meat 8% Mik: Cattle 5% Bovine: Fattissue 8%
: 36% RO general 0.90 1% Swine: Mus cle/meat 5% Mik: Cattle 3% Bovine: Muscle/meat 14%
.: 35% NL general 0.89 9% Swine: Mus cle/meat % Bovine: Muscle/meat 3% Mik: Cattle 8%
H 35% ES adult 0.87 % Bovine: Muscle/meat % Swine: Mus cle/meat 3% Other farmed anim als : Muscle/ng 6%
3 35% DE women 14-50 yr 0.87 8% Swine: Mus cle/meat 5% Milk: Cattle 3% Bovine: Muscle/meat 10%
E 34% GEMS/Food G0& 0.84 3% Wheat 3% Tomatoes 3% Bovine: Muscle/meat 13%
k] 34% FR adult 0.84 6% Swine: Mus cle/meat 6% Tea (dried leaves of Camellia sinensis) 6% Bovine: Muscle/meat 5%
t_=a 33% DK adult 0.82 8% Swine: Mus cle/meat 8% Swine: Fattissue 5% Bowine: Muscle/meat 4%
E 27% FRinfant 0.67 7% Mik: Cattle 3% Swine: Mus cle/meat 3% Bovine: Muscle/meat 4%
ﬂ 25% LT adult 0.62 9% Swine: Mus cle/meat 5% Swine: Fattissue 2% Bovine: Muscle/meat 6%
a 18% UK adult 044 6% Bovine: Muscle/meat 2% Tea (dried leaves of Camellia sinensis) 1% Mik: Cattle 4%
g 15% PT general 0.37 2% Potatoes 2% Wine grapes 2% Wheat 10%
a 13% Fl3y 0.31 2% Oat 2% Potatoes 1% Bananas 8%
E 12% IE child 0.30 5% Swine: Fattissue 2% Swine: Mus cle/meat 1% Mik: Cattle 2%
12% UK vegetarian 0.30 2% Tea (dried leaves of Camellia sinensis) 1% Mik: Cattle 08% Wheat 5%
11% IT toddler 0.26 3% (Wheat 1% Tomatoes 0.7% Apples 7%
9% IT adult 0.24 2% (Wheat 09% Tomatoes 08% Spinaches 5%
9% Fley 023 2% Potatoes 1% Oat 07% Rice 6%
7% Fl adult 0.18 2% Coffee beans 05% Oat 0.5% Potatoes 3%
7% PL general 0.18 2% Apples 1% Potatoes 0.7% Tomatoes 6%
The estimated long-term dietaryintake (TMDINEDIAEDI) was below the ADI.
The long-term intake of residues of Lambda-cyhalothrin is unlikelyto present a public health concern.
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A 3.3 IESTI calculations - Raw commodities
.3 Results for children Results for adults
5 No. of commodities for which ARfD/ADI is No. of commodities for which ARfD/ADI is
g exceeded (IESTI): - exceeded (IESTI): -
£
8 |iesm IESTI
kS MRL / input MRL / input
§ Highest % of for RA Exposure Highest % of for RA Exposure
8 ARMD/ADI Commodities (mg/kg) (ug/kg bw) ARMD/ADI Commodities (mg/kg) (ug/kg bw)
E. 74% Head cabbages 0/0.08 3.7 71% Head cabbages 0/0.08 35
> 71% Chinese cabbages/pe- 0/0.11 35 56% Chinese cabbages/pe-tsai 0/0.11 28
67% Celeries 0/0.09 34 34% Florence fennels 0/0.09 1.7
44% Broccoli 0/0.05 22 30% Chards/beetleaves 0/0.08 15
36% Spinaches 0/0.08 18 29% Celeries 0/0.09 14
36% Pears 0/0.01 1.8 25% Broccoli 0/0.05 13
31% Potatoes 0/0.01 15 14% Lamb's lettuce/corn 0/0.38 0.71
30% Melons 0/0.01 15 13% Sheep: Muscle/meat 0/0.14 0.66
29% Florence fennels 0/0.09 15 9% Parsley 0/0.39 047
25% Chards/beetleaves 0/0.08 12 9% Roman rocket/rucola 0/0.39 046
25% Milk: Cattle 0/0.01 12 8% Cherries (sweet) 0/0.04 0.42
24% Leeks 0/0.02 12 8% Bovine: Muscle 0/0.07 040
21% Lamb's lettuce/corn 0/0.38 11 8% Pears 0/0.01 040
21% Roman rocket/rucola 0/0.39 10 8% Melons 0/0.01 0.39
16% Table grapes 0/0.01 0.80 8% Milk: Cattle 0/0.01 0.39
Expand/collapse list
Total number of commodities exceeding the ARfD/ADI in
children and adult diets
(IESTI calculation)
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A 3.4 IESTI calculations - Processed commodities
Results for children Results for adults

,3 No of processed commodities for which No of processed commodities for which

§ ARfD/ADI is exceeded (IESTI): - ARfD/ADI is exceeded (IESTI): -—-

£ [esm IESTI

S MRL /input MRL / input

3 Highest % of for RA Exposure Highest % of for RA Exposure

o ARfD/ADI Processed commodities (mg/kg) (Mg/kg bw) ARfD/ADI Processed commodities (mg/kg) (Mg/kg bw)

§ 84% Broccoli / boiled 0/0.05 42 61% Celeries / boiled 0/0.09 3.0

o 82% Florence fennels / boiled 0/0.09 4.1 35% Florence fennels / boiled 0/0.09 1.7
50% Chards/beetleaves / boiler  0/0.08 25 26% Broccoli / boiled 0/0.05 1.3
38% Spinaches /frozen; boiled 0/0.14 19 23% Spinaches / frozen; boiled 0/0.14 1.1
23% Leeks /boiled 0/0.02 11 20% Chards/beetleaves / 0/0.08 1.0
22% Sugar beets (root) /sugar 0/0.12 11 11% Pumpkins / boiled 0/0.01 055
19% Potatoes / fried 0/0.01 0.93 9% Sugar beets (root) / sugar 0/0.12 0.44
18% Pumpkins / boiled 0/0.01 0.89 8% Cauliflowers / boiled 0/0.01 0.42
14% Cauliflowers / boiled 0/0.01 0.70 8% Beetroots / boiled 0/0.01 0.39
12% Potatoes / dried (flakes) 0/0.05 0.59 7% Leeks / boiled 0/0.02 0.35
10% Turnips / boiled 0/0.01 0.51 5% Courgettes / boiled 0/0.01 0.23
10% Parsnips / boiled 0/0.01 0.51 4% Barley/beer 0/0.01 0.22
10% Sweet potatoes / boiled 0/0.01 0.50 4% Parsnips / boiled 0/0.01 0.21
9% Beetroots / boiled 0/0.01 0.44 4% Turnips / boiled 0/0.01 0.19
7% Carrots /juice 0/0.01 0.36 4% Celeriacs / boiled 0/0.01 0.18
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Appendix 4 Additional information provided by the applicant

Lambda-cyhalothrin

Formulation bridging data
APPENDIX 4
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