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! Abbreviations: Al: Adequate Intake; Bw: Body weight; CHD: Coronary Heart Disease; CONTAM: Contaminantsin
the Food Chain; CRC: Colorectal Cancer; DALY : Disability-Adjusted Life Y ear; DANSDA: Danish National Survey
of Diet and Physical Activity; DHA: Docosahexaenoic Acid; dI-PCB: Dioxin-Like Polychlorinated Biphenyls, DW:
disability weight; EFSA: European Food Safety Authority; EPA: Eicosapentaenoic Acid; FAO: Food and Agriculture
Organization of the United Nations; FBDG: Food-Based Dietary Guidelines; 1Q: Intelligence Quotient; LE: Life
Expectancy; MeHg: Methyl Mercury; NDA: Dietetic Products, Nutrition, and Allergies; P10: 10" Percentile; P50: 50
Percentile; P90: 90™ Percentile; RBA: Risk-Benefit Assessment; RR: Relative Risk; SC: Stomach Cancer; SD: Standard
Deviation; TCDD: 2,3,7,8-Tetrachlorodibenzo-p-dioxin; TEF: Toxic Equivalency Factor; TEQ: Toxic Equivalents;
TWI: Tolerable Weekly Intake; WHO: World Health Organization; YLD: Years Lived with Disability; YLL: Years of
Life Lost.
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