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acetyl CoA 2-ketobutyrate

pyruvate/v l l

PLASTID malonyl CoA Propionyl CoA

Malony! group transferred to acyl
carrier protein (ACP)
—— malonyl ACP ————

Addition of 2 carbons at a time
to a growing chain of ACP Odd chain: eg
intermediates heptadecanoic (17:0)
and heptadecenoic
Even chain: eg palmitic (17:1) esterified to ACP.
(16:0), stearic (18:0) and
oleic (18:1) acids
esterified to ACP

CYTOPLASM

Release of fatty acids from ACP by thioesterases

Fatty acid acyl CoAs (acyl CoA pool)

-

¥ v
18:1 phosphotidylcholine

(oleic) L FAD2 Y
18:2 phdsphotidylcholine Triacylglycerols

ENDOPLASMIC B oy .
(Iinoleic)‘ls FAD3 o (TAGs) GM soybean ‘
18:3 phdsphotidyicholine  }~~ soybean
(linolenic) Canola

Olive oil

Figure 5: A simplified schematic summary of the synthesis of fatty acids in plants
(adapted from Kinney (1999) and Durrett et al. (2008)).
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GMO aquash but some
A oxperts say GM '
/ | s squash have blended

For more information go to
olmag.co/gmo-foods
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Tomatoes have been with wild sauash

{

genetically modified, but 1
they are not being grown GMO rice has & é ' It
commarically at thia time been approved "
but is not yet
- being used More than 70 percent of i i
3] Tﬁ‘ commercially corn grown in the United ¥ GMO yeast for wine has

States has been genetically 87% of canola grown been approved

(2 “ b
b enginesrad commerclally, and 80%
GMO salmon has not been of wild canlola is GMO
B L approved by the FDA, but it
4 will be very soon
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a rapid rate
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GMO alfalfa crops at -

D
1 -
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", Unapproved 90% of Sugar Beets (used to g:&?nfog‘:cg: '::2 but are not approved
GMO has make 50% of our sugar) are GMO P or avalllable
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wh:nl 1::|¢'13 znd —p—— Most Hawailan papaya is
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24 countries which have adopted biotech crops
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50,000 hectares, or more

ARG L) M Lo

USA
Brazil*
Argentina*
Canada
India*
Paraguay*
Pakistan*
China*

South Africa*
o

. Uruguay*

. Australia

. Philippines*
. Myanmar*
. Sudan*

. Spain

. Mexico*

. Colombia*

75.0 million
50.2 million
23.6 million
13.1 million
11.4 million
3.0 million
3.0 million
2.8 million
2.7 million

1.1 million
0.9 million
0.6 million
0.3 million
0.2 million
0.1 million
0.1 million
0.1 million

Less than 50,000 hectares

Vietham*
Honduras*
Chile*

Portugal
Bangladesh*
Costa Rica*

* Developing countries
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Allergenic

AT R R e —8)

Not allergenic

by R : >70% over whole protein
L& B R ———

) —
Z2_AB W1 & <35% identity over 80 aa

Stable for 60 min
AT ——

>909% digested < 2 min
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17" December 2001

° O E C D TG 420 OECD GUIDELINE FOR TESTING OF CHEMICALS

Acute Oral Toxicity -~ Fised Dose Procedure
_ FE] 3] -EL
e 14x H - 1&"UH
first alternative 1o the conventional acute toxicity test, described in Test Guadeline 401, Based on the

* FEIL
i recommendations of several expert mectings, revision was consadered timely because: 1) micrnational
7‘ -'— agreement had beem reached on harmomised 1LD30 cut-off values for the classificanon of chemical
';* substances, which differ from the cut-offs recommended in the 1992 version of the Guideline, and 1)
testing i ooe sex (usually females) ts now considered sulficient.

o

INTRODUCTION

"' I 1 OECD Guadelines for the Testing of Chemicals are penodically reviewed in the hight of scientific
ﬁ W progress or changing assessment practices.  The original Guideline 420 was adopted in July 1992 as the

2 Traditonal methods for assessing acute toxicity use death of animals as an endpoint. In 1984, a

new approach to acute tsaaity testing was suggested by the Batish Toxicology Socicty based on the
admmistration at a scriss of fixed dose levels (1) The approach avosded using death of amsmals as an
endpoint, and rehied instead on the observition of clear signs of toxiaty at one of a senes of fived dose
levels Following UK (2) and international (3) i vive validation studies the procedure was adopted by the
Council as 2 Test Guidcline in 1992 Subsequently, the statistical properties of the Fived Dose Procedure
have been evalusted using mathematical models 1 o series of studies (ANSK6). Together, the i vive and
modelling studics have demonstiated that the procedure 1s reproducible, uses fewer anumals and causes less
suffering than the traditional methods and is able o rank substances (0 o similar manner o the other scute
wanicity testing methods (Test Guidelines 423 and 425)

3 Guidance on the sclection of the most appropriste test method for & given purpose can be found
in the Guidance Document on Acute Oral Toxicity Testing (7). This Gudance Document also contains
additional mfonmation on the conduct and micrpretation of Guidelne 420

4 Puafinianc moad in the contest af thic Caidalines ans ot vt in Anser |
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« £33 .8 4L £ = tiE (ELISA test)
* P A& (strip test)

« 18 B|DNA
— R & péady F i (PCR, polymerase chain reaction)
« T HPCR
« Z_¥ PCR (real-time PCR/gPCR)
« #*PCR (digital PCR, dPCR)
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« The International Service for the Acquisition of Agri-biotech
Applications (ISAAA) http://www.isaaa.org/
https://www.facebook.com/pg/%E5%9F%BA%E5%9B%A0%E6%9
4%B9%E9%80%A0%E9%A3%9F%E5%93%81%E5%B0%88%ES
%8D%80-299942680686091/posts/
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