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Comments of Malaysia, Russian Federation and ISDI 

Malaysia 

Malaysia supports the proposals received from Calorie Control Council (CCC) and The International Council of 
Beverages Associations.  

Russian Federation 

1. Nisin (INS234) and Natamycin (Pimaricin) (INS 235) 

The Russian Federation is requesting safety re-assessment of nisin and natamycin due to emerging data on 
the bioactivity including the role of nisin and natamycin played in: (i) promoting the antimicrobial resistance as 
well as speeding up virulence and pathogenic potential of microorganisms which cause food-borne illnesses; 
(ii) misbalance of immunity status and guts’ microflora and other functions in human body. The JECFA re-
evaluation is requested to allow CCFA to consider if antibiotics Nisin (INS234) and Natamycin (Pimaricin) (INS 
235) should be retained in the GSFA. 

The position regarding the proposals for the use of re-assessment of nisin (INS 234)  and natamycin (INS 235)  
is set out in the comments on Agenda 7(Additional Replies CX/FA 17/49/13 Add.1) 

2. The European Union and its Member States are proposing to add the following substances to the 
priority list of substances proposed for evaluation by JECFA: 

1)  Protease Aqualysin 1 from Thermus aquaticus produced by B. subtilis, strain LMGS 25520 – safety 
assessment and establishment of specifications 

2)  Inulinase from Aspergillus ficuum produced by Aspergillus oryzae, strain MUCL 44346 - safety assessment 
and establishment of specifications 

3)  Endo-1,4-β-xylanase from Bacillus subtilis produced by B. subtilis LMG S-28356 - safety assessment and 
establishment of specifications 

4)  Endo-1,4-β-xylanase from Pseudoalteromonas haloplanktis produced by B. subtilis, strain LMG S-24584 - 
safety assessment and establishment of specifications 

5)  Endo-1,4-β-xylanase from Thermotoga maritima produced by B. subtilis, strain LMG S-27588 – safety 
assessment and establishment of specifications. 

In opinion of Ru, for all estimated strains «List of data available (please check, if available)» (point 9 Agenda 
7) should be added by data: 

1. On the availability of data on the nucleotide sequence of the DNA insert; 

2. Characteristics of the vector used in the design of the GMO strains. 

International Special Dietary Foods Industries (ISDI) 

GELLAN GUM (INS 418) 

In preparation for the 48th Session of CCFA, ISDI responded to CL 2015/11-FA with a proposal for the Joint 

FAO/WHO Expert Committee on Food Additives (JECFA) to evaluate gellan gum (INS 418) for use as a 

thickener up to 0.005 g/100 mL in hydrolyzed protein and/or amino acid based formula only (formula for special 
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medical purposes (FSMP) for infants, food category 13.1.3).   ISDI requests that CCFA retain gellan gum 

on the JECFA priority list (REP16/FA Appendix XIV; see Appendix A) for safety evaluation pending the 

conclusions of the electronic Working Group (eWG) established by CCNFSDU during their 38th Session in 

December 2016 (REP17/NFSDU para 178; see Appendix B). As CCNFSDU is still considering the 

technological justification for gellan gum, the listing for gellan gum should be retained on the JECFA priority 

list pending conclusions from CCNFSDU, which should be available for the 50th CCFA Session.  

Appendix A 
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