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INTRODUCTION

The Codex Committee on Food Additives (CCFA) held its fifty-second session virtually, on 1, 2, 3, 6, 7 and 10
September, at the kind invitation of the Government of the People’s Republic of China. Dr Yongxiang Fan,
Professor, China National Centre for Food Safety Risk Assessment, chaired the session, which was attended
by 85 Member Countries, one Member Organization and 34 Observer Organizations. A list of participants is
contained in Appendix I.

OPENING OF THE SESSION

Mr Liu Jinfeng, Director-General, the National Health Commission, speaking on behalf of Mr. Lei Haichao, Vice
Minister, opened the meeting and welcomed participants. He complemented Codex for maintaining the
momentum of its work under the COVID-19 pandemic and emphasized the important role Codex plays in the
protection of consumer health and promotion of fair practices in food trade. He expressed the commitment of
Chinese government to support Codex activities and make contributions to the achievement of the Sustainable
Development Goals by 2030.

Dr Markus Lipp and Dr Kim Petersen welcomed the attendees on behalf of FAO and WHO, respectively. Mr
Tom Heilandt, Secretary of the Codex Alimentarius Commission (CAC) also addressed the Committee.

Division of competence!

CCFA52 noted the division of competence between the European Union (EU) and its Member States,
according to paragraph 5, Rule Il, of the Rules of Procedure of the Codex Alimentarius Commission.

ADOPTION OF THE AGENDA (Agenda item 1)?

CCFAb52 adopted the provisional agenda with the addition under item 9, “Other business and future work”, a
discussion paper on the use of certain food additives in wine production (proposed by Chile).

MATTERS REFERRED BY THE CODEX ALIMENTARIUS COMMISSION AND OTHER CODEX
SUBSIDIARY BODIES (Agenda item 2)3

CCFA52 noted that some matters were for information only and that several other matters for consideration
would be taken up under the relevant agenda items, and took the following decisions:

Matters from CAC42
Draft provision for trisodium citrate (INS 331(iii)) in FC 01.1.1 “Fluid milk (plain)”

The Chairperson recalled that there had been extensive discussions on the use of trisodium citrate (INS
334(iii)) in Food Category (FC) 01.1.1 “Fluid milk (plain)” both within CCFA and at CAC42. He encouraged the
delegations to seek a compromise position in order to proceed with the adoption of the draft provision.

Two Members and one Observer supported the adoption of the draft provision, underlining that Codex standard
should be based on science; technical justifications for the use of trisodium citrate in this FC were addressed;
and adding citrate to fluid milk would not change the nature of the product due to the fact that citrate naturally
occurs in milk. Brazil proposed, as a compromise solution, that CCFA should explore the possibility to establish
a numerical value rather than GMP. This would address the concern related to potential misuse of the additive.

On the contrary, some delegations were against the adoption of the draft provision, referring to the lack of
sufficient technological justifications for the use of trisodium citrate in fluid milk; the potential change of the
nature of the product which in their opinion could mask poor quality of the product and mislead consumers. All
these would violate the principles of the General Standard for Food Additives (GSFA, CXS 192-1995) as
enshrined in its preamble. Members from the African region drew attention to the fact that trisodium citrate was
not used in fluid milk in their region and that the use of the additive was inconsistent with the definition for fluid
milk in the General Standard for the Use of Dairy Terms (CXS 206-1999).

The Chairperson proposed holding an informal meeting among interested Members to resolve the issue and
reach consensus in the margin of the session; however, due to the differences in time zones, this proposal
was hot supported.

Members made the following suggestions on how to proceed the discussion on the matter:

(i) to task the electronic working group (EWG) on GSFA to further consider this provision and report back
to CCFA53;

1 CRD1.

2 CXIFA 21/52/1; CRD21 (Chile)

3 CXIFA 21/52/2; CX/FA 21/52/2 Add.1; CRD7 (The Codex Secretariat); CRD16 (Brazil, Uganda, Tanzania, EAC, ICBA
and IFU ); CRD22 (Senegal); CRD23 (EU); CRD25 (African Union)
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(i) to consider developing a regional standard for this type of fluid milk that contained trisodium citrate,
given the fact that this product was mainly produced in the Latin American region and intra-regionally
traded; and

(i) to prepare a discussion paper on the matter for consideration at CCFA53.

The Codex Secretary, while not in favour of the proposal to develop a regional standard for this product,
proposed issuing a Circular Letter (CL) to collect information on the technical justification for the use of
trisodium citrate in this FC as well as the use level. This information could be provided to Brazil for the
preparation of the discussion paper.

There was a proposal to invite Members from African region as co-authors of the discussion paper together
with Brazil; however, no members from Africa region expressed a willingness to participate.

Conclusion
CCFAbB2 agreed to hold the draft provision at the current Step and request:

(i) the Codex Secretariat to distribute a CL collecting information on technological justification for the use
of trisodium citrate in FC 01.1.1 “Fluid milk (plain)” as well as the use level; and

(i) Brazil prepare a discussion paper based on the response to the above mentioned CL.

CCFA52 noted that, for purposes of transparency, the comments in response to the CL would also be made
available (e.g., as an appendix to the discussion paper).

Matters from CCEXEC78

Timeliness of Codex working documents

CCFA52 agreed to continue reminding the EWGs and other sponsors of agenda papers to make their
reports/papers available at least three months prior to the plenary sessions.

Matters from CCMAS40

The appropriateness of the methods identified in the General Methods of Analysis for Food Additives (CXS
239-2003)

Noting that testing methods in the General Methods of Analysis for Food Additives (CXS 239-2003) (CXS 234-
1999) had been transferred in CXS 234-1999, CCFA52 recommended that the Codex Committee on Methods
of Analysis and Sampling (CCMAS) revoke CXS 239-2003 and update the relevant testing methods where
appropriate.

Matters from CCEURO31 and CCNFSDU41
Alignment of food-additive provisions in CCEURO and CCNFSDU standards

CCFAb52 agreed to request that the EWG on Alignment established by CCFA52 to consider the replies on the
alignment of relevant standards as provided by the 315 session of the FAO/WHO Regional Coordinating
Committee for Europe (CCEURO31) and the 415 session of the Codex Committee on Nutrition and Foods for
Special Dietary Uses (CCNFSDUA41).

Appraisal of the technological need for xanthan gum (INS 415) and pectins (INS 440)

CCFA52 considered the draft provisions for xanthan gum (INS 415) and pectins (INS 440) in FC 13.1.3
“Formulae for special medical purposes for infants” contained in CRD7.

It was noted that CCFA49 had agreed to refer the result of the 82" meeting of the Joint FAO/WHO Expert
Committee of Food Additives (JECFA) evaluation to CCNFSDU for the inclusion of xanthan gum (INS 415)
and pectins (INS 440) in relevant standards. After extensive discussions at several sessions, CCNFSDU41
recommended for adoption of the two food additives in the Standard for Infant Formula and Formulas for
Special Medical Purposes Intended for Infants (CXS 72-1981) and these were adopted by CAC43.

The Russian Federation requested clarification from the JECFA Secretariat on whether infants had been
included in the toxicological and microbiological evaluation for the two food additives, and whether the
allergenic properties of sulfur dioxide in pectins had been explicitly reviewed. They proposed to hold the
provisions at the current stage and include the two food additives in the priority list of substances proposed for
JECFA’s evaluation.
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In response to these questions, the JECFA Secretariat confirmed that the evaluations of the food additives
i.e., pectins and xanthan gum explicitly included the potential safety concerns of infants. In particular, JECFA
had considered the data provided from studies on neonatal pigs which are an appropriate animal model for
the assessment of the safety of the additive for infants. Regarding the issues relating to sulfur dioxide, the
JECFA Secretariat explained that while evaluation of pectins did not include this aspect, the JECFA had
evaluated sulfur dioxide in the past and this safety evaluation as a separate additive.also covered the use of
sulfur dioxide in pectins. On the inclusion of the two food additives in the priority list, the JECFA Secretariat
pointed out that CCFA could make that decision.

Members in support of the adoption of the provision, clarified that: (i) JECFA had concluded that the use of the
two food additives in infant formula was of no safety concern; (ii) the use of food additives in infant formula
falls within the mandates of CCNFSDU in which the two provisions had been thoroughly considered; and (iii)
FC 13.1.3 had a one to one correspondence with products covered by CXS 72-1981 and therefore holding the
provisions would create a gap between the GSFA and the corresponding Commodity standard.

Members also expressed the view that they were not in support of including the two food additives in the priority
list at this session.

The Russian Federation reiterated that, in their view: (i) the safety assessment of sulfur dioxide as a separate
food additive was not sufficient to conclude that the use of pectins would not provoke allergen reactions; and
(ii) the safety assessment for xanthan gum carried out by JECFA in 2016 was not sufficient and additional
assessment relating to Xantomonas campestris in the additive and its impact to infants and young children (0-
3 years) would be needed.

On the proposal to add Note 72 reading “On the ready-to-eat basis” to the provision for xanthan gum, CCFA52
noted that Note 381 reading “As consumed” would be more appropriate. It was further noted that these relevant
notes would be revised for consistency when aligning CCNFSDU standards and the GSFA.

Conclusion

CCFA52 agreed to include xanthan gum (INS 415) and pectins (INS 440) in FC 13.1.3 “Formulae for special
medical purposes for infants” of the GSFA (Appendix VI, Part A), noting the reservation of the Russian
Federation for the reasons as expressed above.

Matters from CCPFV29

Technological justification for the use of food additives in various food products

One Observer Organization drew attention specifically to technological justifications for the use of food
additives described in para. 47(i) of CX/FA 21/52/2 and the proper classification of juice and nectar products
with “non-juice food additive ingredients (e.g., stabilizers)” within the GSFA. They supported further discussion
at the EWG on GSFA and this view was also reaffirmed by another Observer.

CCFAbL2 agreed to refer:

(i) the replies from CCPFV29 regarding the technological justifications, specified in paras. 44-47 of CX/FA
21/52/2, for consideration by the EWG on GSFA established by CCFA52; and

(i) the recommendations from CCPFV on alignment for consideration by the EWG on alignment established
by CCFAS52 or inclusion on the future alignment work plan.

Matters from CCFA51

The review of seven group food additives in the GSFA

The JECFA Secretariat stated that the reporting basis for saccharins should be revised as “For saccharin and
its Ca, K, Na salts, expressed as Na Saccharin”.

CCFAb52 agreed with the proposal from the United States of America (USA) as the Chair of the EWG to refer
the recommendations contained in Appendix 1 of CX/FA 21/52/2 for discussion by the EWG on GSFA
established by CCFA52.

Matters from CCCF14

One Member Organization expressed their support to the proposals from CCCF14 pertaining to the lead
specifications for diatomaceous earths, charcoal (activated carbon) and bentonite to be included in the JECFA
Priority List at this session.

CCFAb52 agreed to discuss this matter further under agenda item 7.
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MATTERS OF INTEREST ARISING FROM FAO/WHO AND FROM THE 87™ AND 89" MEETINGS OF THE
JOINT FAO/WHO EXPERT COMMITTEE ON FOOD ADDITIVES (JECFA) (Agenda item 3(a))*

MATTERS OF INTEREST ARISING FROM THE 87" JECFA MEETING

The JECFA Secretariat presented CX/FA 21/52/3 and summarized the main conclusions of the scientific
advice arising from the 87th meeting of JECFA.

The definition of ADI not specified

CCFA52 noted that JECFA had reconfirmed its definition of ADI “not specified” as in EHC 240, following a
question raised by the Codex Secretariat on the application of the term “group” ADIs, particularly with respect
to the addition of food additives to Table 3 of the GSFA.

‘A term applicable to a food substance of very low toxicity that, based on the available chemical,
biochemical and toxicological data as well as the total dietary intake of the substance (from its use at the
levels necessary to achieve the desired effect and from its acceptable background in food), does not, in the
opinion of JECFA, represent a hazard to health. For that reason, and for reasons stated in individual
evaluations, the establishment of an ADI expressed in numerical form is not deemed necessary. An additive
meeting this criterion must be used within the bounds of Good Manufacturing Practice: that is, it should be
technologically efficacious and should be used at the lowest level necessary to achieve this effect, it should
not conceal inferior food quality or adulteration, and it should not create a nutritional imbalance.”

CCFA 52 further noted that the definition was based on information on: both toxicity and dietary exposure, as
well as uses proposed at the time of the evaluation, and that “ADI not specified” did not mean that unlimited
intake is acceptable.

The JECFA secretariat reported that JECFA had noted that Guideline 2 of the GSFA, i.e., Food Additives with
an ADI of “Not Specified”, uses a similar approach and further recommended that it should be applied with the
addition of appropriate qualifications in Table 3 of the GSFA.

CAROTENOIDS (provitamin A)

CCFAb52 noted that JECFA had withdrawn the two group ADIs of 0—5 mg/kg bw for: (1) the sum of carotenoids
including Beta-carotene, Beta-apo-8'- carotenal and Beta-apo-8'-carotenoic acid methyl and ethyl esters of
Beta-apo-8-carotenoic acid and (originally applicable to INS 160e, INS 160f); (2) Beta-carotene (synthetic)
and Beta-carotene derived from Blakeslea trisporae (originally applicable to INS 160a(i) and INS 160ayiii)),
because a group ADI is applicable to the general population, which includes heavy smokers. CCFA further
noted that JECFA had established an ADI of 0-0.3 mg/kg bw for INS 160e and no data was submitted for INS
160f.

Discussion

Delegations, generally supporting JECFA evaluation on CAROTENOIDS, expressed the following
views:

(i) Withdrawing of JECFA ADI is mainly based on consideration of heavy smokers and the health risks
arising from the additional risks from the intake of carotenoids was likely to be small relative to the
significant additional risks associated with heavy smoking itself. It was noted that EFSA established the
safety level of 15 mg/day for the general population including heavy smokers. It was the opinion of these
delegations that it was not appropriate to remove the food additives provision for those additives in the
GSFA. CCFA should carefully consider the consequential action.

(ii) If there were no ADIs, it would be difficult to develop the maximum use levels in the GSFA and to check
if the established use levels were safe. The possibility for using an alternative approach or an equivalent
safety assessment was also pointed out.

(i) JECFA only withdrew ADIs for synthetic carotenoids not for natural carotenoids and the intake
assessments did not separate sources from natural or synthetic Beta-carotene, but identified different
sources of carotenoids intake including food, food additives and supplements. The issue of carotenoids
and heavy smokers was related to the use of carotenoids from supplementation with the high dose of
Beta- carotenoid, and not specifically its uses as a food additive.

(iv) Based on the JECFA report, the current maximum use levels for CAROTENOIDS in the GSFA were
excessive and it was suggested that CCFA request JECFA to share the data on the uses and use levels

4 CXIFA 21/52/3; CX/FA 21/52/3 Add.1; CRD7 (The Codex Secretariat); CRD17 (Republic of Korea and NATCOL);
CRD22 (Senegal); CRD25 (African Union)
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submitted for the exposure assessment, so that it could be taken into account when addressing the
JECFA recommendation.

(v) Questions were raised on: i) the possibility of developing the individual ADIs, if the group ADI is not
possible; and ii) whether particular exposure levels were considered for the safety evaluation for the
general population

The JECFA Secretariat clarified that the 87" JECFA meeting reaffirmed its previous conclusion that rodents
are unsuitable animal models for establishing the safety of Beta-carotene for the whole population. As a
consequence, JECFA, withdrew its previously established group ADI of 0-5 mg/kg bw for the two groups of
Beta-carotenes. Furthermore, the JECFA Secretariat mentioned, that due to the elevated level of risk of
developing lung cancer in heavy smokers as observed in some intervention studies where participants had
received Beta-carotene as supplements, the 87" JECFA Committee found it to be unlikely that it will ever be
able to establish a group ADI for Beta-carotenes.

The JECFA Secretariat further clarified that although JECFA was not able to develop a group ADI for
CAROTENOIDS, there were no safety concerns for the general population and CCFA could address the
recommendations in the JECFA assessment with appropriate risk management measures. CCFA52 noted that
Section 1.1 of the Preamble to the GSFA allows for the inclusion of additives without a JECFA ADI in the GSFA
if they are determined by JECFA to be safe on the basis of other criteria. Therefore, CCFA52 agreed to ask
the GSFA EWG to consider this matter.

In reply to the request of sharing the data submitted for the exposure assessment to JECFA, one Observer
expressed their willingness to provide the pertinent data to CCFA.

The United States of America, as Chair of the EWG on GSFA, expressed the view that, based on JECFA’s
evaluation, CCFA should consider which food additives should be under the group header of CAROTENOIDS
and which food additives should be dealt with individually.

One Member Organization pointed out that the risk management measures on CAROTENOIDS should also
include Beta-Carotenes, vegetable (INS 160a(ii)). They stressed that INS160a(ii) had the same active
component (i.e., Beta-carotene as a colouring principle) as INS160a(i), INS160a(iii) and INS 160a(iv) and
therefore, its omission would maintain very high maximum use levels in the GSFA for vegetable Beta-carotene
while the use levels for Beta-carotene additives from other sources would be revised. This, according to the
Member Organization, would compromise the risk management measures aimed at reducing the exposure to
Beta-carotene and thus the potential risk for heavy smokers. Another Member also pointed out that the issue
of heavy smoker is not specifically related to the synthetic carotenoids, so INS 160a(ii) should be considered.

One Member, while not in favour of the proposal of including INS160a(ii), expressed a view that INS 160a(ii)
has an individual JECFA ADI, and was not under the group header, so it should be treated as a separate issue.
Moreover, the evaluation carried out by the 87JECFA had not included INS 160a(ii).

CCFA52 agreed with the Chairperson’s proposal to include INS 160a(ii) as part of the work of the GFSA EWG
as a consequential action of the JECFA evaluation.

CCFAb52 noted the following explanations and proposals provided by the Chair of the EWG on the GSFA:

(i) For INS 160e: this food additive is currently under the GSFA CAROTENOIDS group header, however
JECFA established a separate ADI. As a consequence, it should be taken out of the group header and
consider its use levels individually. GSFA EWG would circulate those provisions for comment on actual
use and use level;

(i) For INS 160f: this food additive is currently under the GSFA CAROTENOIDS group header, however
JECFA did not receive any information on this food additive. As food additives are not eligible for
inclusion into the GSFA if they do not have a corresponding JECFA evaluation, GSFA EWG would
discuss removal of INS160f from the group header for CAROTENOIDS and the subsequent removal
from the GSFA;

(iii) For INS 160a(iv): this food additive will be added to the group header for CAROTENOIDS in the GSFA
due to the fact that this was included in the JECFA evaluation for CAROTENOIDS. This food additive
has separate proposed draft provisions in the GSFA. The GSFA EWG would circulate for comment on
existing proposed draft provisions in the GSFA for INS 160a(iv) for comparison with the existing
provisions for CAROTENOIDS with the intention of subsuming the existing proposed draft provisions
for INS 160a(iv) and incorporating them into provisions for CAROTENOIDS;

(iv) For INS 160a(ii): this food additive has a separate JECFA ADI and provisions. Provisions for this food
additive would be circulated for comments separately; and

(v) Reporting basis: in order to set the maximum use levels that would be applicable across the group
header of CAROTENOIDS, a common reporting basis (i.e., Beta-carotene basis) is needed. This
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common reporting basis should also be applied to INS 160a(ii) but not for INS 160e as that additive is
not a beta-carotene.

Framework for developing specifications for steviol glycosides by method of production

The JECFA secretariat reported that a framework was adopted for developing specifications for steviol
glycosides by four different methods of production.

CCFA52 noted that no safety issues exist for steviol glycosides produced by any one of these methods
resulting in products with 295% steviol glycosides as per existing specifications; and that a group ADI of 0—4
mg/kg bw for steviol glycosides (expressed as steviol), was established at the 69" meeting of JECFA.

The Codex Secretariat draw the Committee’s attention to CRD7, in which explanations had been provided on
the process to include/remove individual food additives under the group header of STEVIOL GLYCOSIDES
based on the decision of CCFA51.

CCFA52 noted that due to the changes to the group food additives of STEVIOL GLYCOSIDES, and in view of
the fact that two new types of steviol glycosides (Enzyme modified steviol glycosides and Enzyme modified
glucosylated steviol glycosides) might be assigned the INS numbers under agenda item 6, and the
specifications for four types of steviol glycosides might be adopted as full under the agenda item 3, the new
types of steviol glycosides could be included in the GSFA group heading depending on the decisions on the
recommendations for adoption on the specifications and INS numbers.

CCFAb2 further noted that INS 960b would cover INS 960b(i), and if INS 960b was included in the GSFA, INS
960b(i) should be removed accordingly.

CCFA52 noted the recommendations contained in CRD7 would be re-examined after completing the
discussion on agenda item 6.

MATTERS OF INTEREST ARISING FROM THE 89™ JECFA MEETING
The JECFA Secretariat informed CCFA:

(i) JECFA89 was the first JECFA meeting held virtually. The virtual format allowed only a significantly
reduced meeting time and as a consequence, JECFA89 was not able to consider all compounds
proposed for evaluation. In particular, nisin (INS 234) and natamycin (INS 235)) are expected to be
evaluated in 2023.

(i) the progress on updating certain chapters of the Principles and Methods for the Risk Assessment of
Chemicals in Food (EHC240) including evaluation of enzyme preparations that was used for the
evaluation of enzymes in the 89" JECFA and found no safety concerns for the four enzymes evaluated.

The JECFA Secretariat explained that the official name of “Jagua (genipin-glycine) blue (Jagua blue)” is “jagua
(genipin-glycine) blue” and the addition in parenthesis of (Jagua blue) was provided for clarity.

Discussion

One Member expressed concern on the postponement of the evaluation of nisin (INS 234) and natamycin (INS
235) to 2023, , considering that the use of these two food additives relates to antimicrobial resistance which is
a global health issue. The Member also expressed its expectation that JECFA evaluation of nisin and
natamyicin would not be further postponed

The JECFA secretariat clarified that a sponsor had informed them that data from a long-term toxicological
study would become available in 2023, which was critical for the conduct of the evaluation.

In response to a question regarding the definition of the “typical use level” and the “mean use level”’ as well as
the mapping table, the JECFA secretariat recommended referencing the guidance in EHC240 and JECFA
report to find the detailed information on data requirements for the submission of dietary exposure data.

Conclusion

CCFAb52 agreed to the summary of the final recommendations regarding actions required as a result of
changes to the status of the ADI for CAROTENOIDS, as well as other recommendations contained in Appendix
Il.

In addition, CCFA52 agreed to request:

(i) the EWG on the GSFA established by CCFA52 consider the following as a result of review of 87th
JECFA on CAROTENOIDS as well as discussion on Agenda Item 3(a):

¢ Revise the list of food additives contained in the GSFA under the group header “CAROTENOIDS”
based on the recommendations from JECFA:
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a) Removal of Beta -apo-8’-Carotenal (INS 160e) from the group header “CAROTENOIDS”
and consequentially duplicate separate provisions for Beta -apo-8’-Carotenal (INS 160e)
as currently exist for “CAROTENOIDS” in the GSFA and circulate those provisions for
comment on actual use and use level,

b) Removal of Beta -apo-8-carotenoic acid ethyl ester (INS 160f) from the group header
“CAROTENOIDS”, and consequential removal of this additive from the GSFA,;

c) Add Beta-Carotene-Rich Extract from Dunaliella salina (INS 160a(iv)) to the
“CAROTENOIDS” group header in the GSFA

= As aconsequence, circulate for comment existing provisions in the GSFA for INS
160a(iv) for comparison with the existing provisions for “CAROTENOIDS” with the
intention of subsuming the existing provisions for INS 160a(iv) into provisions for
“CAROTENOIDS” and consequential removal of separate provisions for INS
160a(iv) from the GSFA,

d) Circulate for comment the existing provisions in the GSFA for the group header
“CAROTENOIDS” (inclusive of Beta -carotene, synthetic (INS 160a(i)) and Beta -
Carotenes, Blakeslea trispora (INS 160a(iii)), and Beta-Carotene-Rich Extract from
Dunaliella salina INS 160a(iv)) for comment on actual use and use level;

e Pertaining to discussion at CCFA52 on Agenda Item 3(a), also circulate provisions for carotenes,
Beta -, vegetable (INS 160a(ii)) for comment on actual use and use level in the context of the
mandate for provisions in the GSFA for the group header “CAROTENOIDS”.

¢ Inthe context of provisions for the group header “CAROTENOIDS”, INS 160a(iv), and INS 160a(ii),
request that all information on use levels be provided on a Beta -carotene basis.

(i) comments/proposals on uses and use levels of potassium polyaspartate (INS 456) in wine (to be
provided in response to CL 2021/55-FA requesting proposals for new and /or revision of adopted food
additive provisions in the GSFA); and

(iii) the Codex Secretariat distribute a CL collecting information on commercial use of ortho-phenylphenol
(INS 231) and sodium ortho-phenylphenol (INS 232) in food as preservatives for consideration by
CCFA53 in order to make further decisions e.g., whether to include them in the priority list for JECFA’s
re-evaluation or delete them from the GSFA.

PROPOSED DRAFT SPECIFICATIONS FOR THE IDENTITY AND PURITY OF FOOD ADDITIVES ARISING
FROM THE 877 89™ AND 915T JECFA MEETINGS (Agenda item 3(b))°

The JECFA Secretariat informed CCFA52 of the main conclusions regarding specifications for the identity and
purity of food additives arising from the 87, 89" and 915t JECFA meetings as summarized in CX/FA 21/52/4,
CX/FA 21/52/4 Add.1, and CX/FA 21/52/4 Add.2.

Discussion

CCFAb52 noted that the issue of the tentative status of specifications of one type of steviol glycosides from the
87th JECFA meeting had been resolved as the 91t JECFA meeting assigned the status full to the
specifications.

CCFA52 also noted the editorial corrections requested for CITREM (CX/FA 21/52/4 Add.3) and Beta-Carotene
(CRD 17) that will be addressed as appropriate by the JECFA secretariat.

In response to a question regarding the implication of the framework for specification for steviol glycosides,
the JECFA secretariat clarified that the single specifications monograph for the new framework for steviol
glycosides would capture all steviol glycosides and the existing individual specifications for INS 960a and INS
960b(i) would be superseded by this new specifications, consequentially.

CCFA52 noted that considering the usage of Jagua (genipin-glycine) blue in the different regions around the
world, synonyms could be included and updated in the JECFA database as necessary and appropriate.

5 CXIFA 21/52/4; CXIFA 21/52/4 Add.1; CX/FA 21/52/4 Add.2; CX/FA 21/52/4 Add.3 (Replies to CL 2019/118/0CS-FA
of Egypt, Iraq, Malaysia, Paraguay, USA, CCTA, EFEMA, ISA and ISC and Replies to CL 2021/34/OCS-FA of Cuba,
Colombia, Malaysia, Panama, Peru and Philippines); CX/FA 21/52/4 Add.4 (Australia, Cuba, Egypt, Kenya, Malaysia,
Panama, Paraguay, Peru, ISA, ISC); CRD17 (Republic of Korea and NATCOL); CRD22 (Senegal); CRD25 (African Union)
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Conclusion

CCFA52 agreed to forward the full specifications for food additives to CAC44 for adoption at Step 5/8 and
make the consequential amendment to the List of Codex Specifications for Food Additives (CXM 6-2019)
(Appendix III)

ENDORSEMENT AND/OR REVISION OF MAXIMUM LEVELS FOR FOOD ADDITIVES AND PROCESSING
AIDS IN CODEX STANDARDS (Agenda item 4a)®

Australia, the Chair of the virtual working group (VWG) held on 25 June, presented the report of the VWG on
endorsement as contained in CRD3, noting that the endorsement proposals included eleven (11) draft or
proposed draft standards and one (1) set of proposed draft guidelines put forward by the Regional Coordinating
Committees (CCAFRICA, CCNE and CCNASWP) and the Codex Committees (CCNFSDU, CCPFV and
CCSCH) and made five (5) recommendations.

CCFA52 considered the five (5) recommendations of the VWG on endorsement proposals of the eleven
standards and one set of guidelines as follows:

Recommendation 1 — draft standards provided by CCAFRICA, CCNASWP and CCNE

CCFA52 endorsed the recommendation, noting that the food additive provisions for the draft standards
provided by CCAFRICA, CCNASWP and CCNE did not permit use of food additives.

Recommendation 2 - draft regional standard for mixed zaatar

CCFAb52 agreed to the recommendation for the endorsement of the proposed food additive provision for citric
acid (INS 330) in the draft regional standard for mixed zaatar (for grade 3 mixed zaatar).

Recommendation 3 — proposed draft quidelines for ready to use therapeutic foods (RUTF)

CCFAb52 recognised that proposed draft guideline of RUTF contained provisions for food additives, and that
there was no existing FC in the GSFA for products classified as RUTF. However, the food additive provisions
in the proposed draft guidelines for RUTF were similar to comparable CCNFSDU standards and in particular
the Standard for Infant Formula and Formulas for Special Medical Purposes Intended for Infants (CXS 72 —
1981). Therefore, CCFA will need to undertake further alignment work as well as determine the appropriate
GSFA food category.

Based on the above considerations, CCFA52 agreed to the recommendation to endorse the food additive
provisions in the guidelines for RUTF; and to include the guidelines for RUTF to the future Alignment work with
the other CCNFSDU standards; and that the alignment working group would also consider the appropriate
GSFA food category.

Recommendation 4 - food additive provisions in the five proposed draft standards provided by CCPFV

The Chair of the VWG noted that: five (5) standards were provided by the Codex Committee on Processed
Fruits and Vegetables (CCPFV) for endorsement; and that CCPFV had undertaken a partial alignment
exercise; and there were several identified inconsistencies in some food additive provisions. It was further
observed that CCPFV had been adjourned sine die, and it would therefore be appropriate that CCFA take on
the task for resolving the identified technical issues through the alignment EWG.

Furthermore, the VWG had agreed with the explanation that the alignment and endorsement
exercises were separate, and that the alignment exercise was not a prerequisite for endorsement.

CCFA52 endorsed the recommendation to refer the CCPFV food additive provisions to the alignment EWG to
resolve the technical issues as identified by the VWG in their consideration of endorsement.

Recommendation 5 — CCSCH Standards

The Chair of the VWG introduced the recommendation noting that the VWG had proposed to endorse the food
additive provision in the draft standard for dried seeds — nutmeg (at step 5).

6 CL 2021/23-FA; CX/FA 21/52/5; CX/FA 21/52/5 Add.1; CX/FA 21/52/5 Add.2 (Chile, Colombia, Dominican Republic,
Ecuador, European Union, Indonesia, Japan, Peru, United States of America and IFU); CRD3 (Report of the 52nd CCFA’s
Virtual Working Group on endorsement and alignment); CRD9 (India and the Philippines); CRD12 (Nigeria/India); CRD18
(Tanzania and EAC); CRD22 (Senegal); CRD25 (African Union); CRD 26(EU)
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Regarding the draft standard for dried roots, rhizomes and bulbs — dried or dehydrated ginger (at step 8), the
Chair explained that the VWG had recommended endorsement of calcium oxide (INS 529) as a processing
aid and that sulfur dioxide (INS 220) was not a processing aid for the proposed purpose but a food additive
and so had removed the provision from the draft standard. It also endorsed changes to the units for the
maximum level of calcium oxide from “mg/kg” to “on dry basis by mass, %”. However, after the VWG meeting,
the Chair had consulted with India, the host country for CCSCH, and agreed to amend the recommendation
to alter the original provision for sulfur dioxide as a processing aid to a provisions as a food additive otherwise
no provision for using sulfur dioxide would be in the draft standard. It was also required to add the technological
function of bleaching agent to this food additive provision.

The European Union expressed the view that calcium oxide (INS 529) is used as a food additive and that the
EU does not question the technological justification provided by the Codex Committee on Spices and Culinary
Herbs (CCSCH). The EU further noted that they would support the endorsement of the food additives
provisions if both substances were classified as food additives. In their opinion, calcium oxide (INS 529) used
for bleaching cannot be classified as a processing aid as ‘bleaching agent’ is a food additive functional class
recognised by Codex; and the indicated level of use (i) at 25000 mg/kg is in conflict with the Codex definition
of processing aids as set out in the Procedural Manual that refers to “the only unavoidable presence of residues
or derivates”; and ii) it affects the characteristics of foods, which is in line with the Codex definition of a food
additive.

Members supporting the endorsement of the food additive provisions in the draft standard for dried roots,
rhizomes and bulbs — dried or dehydrated ginger pointed out the following issues:

(i) In the class names and the International Numbering System for food additives (CXG 36-1989), the
functional classes of calcium oxide (INS 529) are acidity regulator and flour treatment agent. Calcium
oxide is a processing aid, and this issue has already been decided by CCSCH and the VWG. According
to the Procedural Manual, processing aids are listed under food additives; moreover, processing aids
have no limitation for the specified maximum use level.

(i) CCFA had discussed the subject of processing aids multiple times and agreed to remove these
substances from the GSFA. However, there is a set of guidelines on the use of processing aids (i.e.,
Guidelines on Substances used as Processing Aids (CXG 75-2010)) as well as an inventory of
processing aids that is hosted by China.

(iii) The delineation between processing aids and food additives has always been blurry and has never been
clearly defined. Therefore, determination of the technological purpose for use of substances is the
responsibility of the concerned commaodity committee (in this case CCSCH); and such a commodity
committee is responsible for determining whether a substance is a processing aid or not.

(iv) It was noted that calcium oxide (INS 529) was included into the inventory for processing aids hosted by
China.

The Codex Secretariat explained that the inventory for processing aids had no official status in Codex..
Moreover CCSCH had collaborated with CCFA on the use of these substances in the corresponding
commodity standards and how to reflect processing aids in commodity standards.

The JECFA Secretariat reported that JECFA evaluates processing aids and there were specifications for
processing aids; and CCFA could use this as a basis for determining the course of action if thought appropriate.

Chile proposed to return the provision to CCSCH for further analysis on its use as processing aids noting that
there is no objection to the technological justification. This proposal was supported by Canada.

CCFAb52 agreed to endorse the recommendation with amendments (i.e. transfer of the entry sulfur dioxide
(INS 220) from processing aids to the food additive section with functional class of bleaching agent) .

The European Union expressed their reservation to the endorsement of calcium oxide (INS 529) as a
processing aid in the draft standard for dried roots, rhizomes and bulbs — dried or dehydrated ginger based
for the reasons outlined in the para. 78. Chile also expressed reservation on the same issue.

Conclusion
CCFA52 agreed:

(i) to endorse the food additive provisions in the:

a) draft regional standards for; “fermented cooked cassava-based products”, “fermented noni fruit

juice”, “kava products for use as a beverage when mixed with water”, and “mixed zaatar”;
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b) proposed draft standard for dried seeds — nutmeg, draft standard for dried roots, rhizomes and
bulbs — dried or dehydrated ginger as amended i.e., i) the units for the maximum level of calcium
oxide (INS 529) from “mg/kg” to “on dry basis by mass, %”; and ii) transferring the original provision
for sulfur dioxide (INS 220) as a processing aid to a provision as a food additive; and

c) the proposed draft guidelines for ready to use therapeutic foods (RUTF) (Appendix 1V);

(i) toinclude the guidelines for RUTF in the list of CCNFSDU standards awaiting future alignment work and
that this work will also undertake the determination of the appropriate GSFA food category; and

(ii) refer the food additive provisions in the CCPFV standards to the alignment EWG with a view to resolve
the technical issues identified by the VWG in their consideration of endorsement.

ALIGNMENT OF THE FOOD ADDITIVE PROVISIONS OF COMMODITY STANDARDS AND RELEVANT
PROVISIONS OF THE GSFA (Agenda item 4b)’

Australia, the Chair of the VWG, introduced the report of the VWG (CRD3) and explained that the VWG on
Alignment had prepared 15 recommendations related to: (i) alignment of 18 commodity standards for the
Codex Committee on Milk and Milk Products (CCMMP), the Codex Committee on Fats and Oils (CCFO) and
CCSCH, (ii) amendments to Table 3 of the GSFA as a consequence of aligning tamarind seed polysaccharide
provisions of CXS 249-2006, CXS 273-1968, CXS 275-1973 and CXS 288-1976; (iii) the draft guideline on
avoiding future divergence of food additive provisions in the GSFA with Commodity Standards; and (iv)
updating future work.

The Chair of the VWG also highlighted the importance of coordination between the Alignment and GSFA
Working Groups to ensure consistent recording of results.

Discussion

CCFA52 considered the VWG recommendations and took the decisions highlighted in the subsequent
paragraphs below.

Recommendation 6 - Development of Table 3 notes

CCFA52 endorsed the recommendation to in-principle introduce Notes in Table 3 similar to those in Table 1
and 2 in the GSFA, as this new approach would ensure clarity in the use of food additives with numeric use
levels; and thus, avoid potentially complicated requirements that could arise once a commodity standard has
been aligned with the GSFA.

CCFA52 further tasked the alignment EWG established by CCFA52 to identify and consider the
implementation issues around Table 3 notes; and to consult the Codex Secretariat to identify any issues
associated with the inclusion of the new notes in the GSFA database.

Recommendation 7 — Amendment to titles

CCFA52 endorsed the recommendation related to the removal of the second entry for CXS 283-2978 in the
Tables of Annex C of the GSFA referring to food category 01.6.1 (Appendix VI, Part C.1)

Recommendation 8 — Statement on processing aids

CCFA52 endorsed the recommendation to use the following standardised text for the milk and milk products
standards that refer specifically to processing aids, and noted that this will not apply as a general approach for
all cheese or all dairy standards.

“Processing aids used in products conforming to this standard should be consistent with the Guidelines
on Substances used as Processing Aids (CXG 75-2010)” in any dairy commodity standard that refers
specifically to processing aids, but not as a general approach for all cheese or all dairy standards”.

Recommendation 9 — Guidelines to avoid future divergence between the GSFA and commodity standards

CCFA52 endorsed the recommendation and agreed that the Guideline document could prevent the future
divergence of food additive provisions of commodity standards with the GSFA and should be communicated
to the active commaodity committees and be published as an Information Document on the Codex website.

Recommendation 10 — Evaluation of the information in the Procedural manual on alignment of standards

7 CL 2021/24-FA; CX/FA 21/52/6; CX/FA 21/52/6 Add.1 (Brazil, Chile, Colombia, Ecuador, Japan, Peru, United Kingdom,
EU Specialty Food Ingredients, IDF, IFAC and ISC); CRD3 (Report of the 52nd CCFA’s Virtual Working Group on
endorsement and alignment); CRD8 (USA); CRD10 (European Union); CRD22 (Senegal); CRD23 (European Union)
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CCFA52 endorsed the recommendation and underscored the need to evaluate whether the information in the
Procedural Manual was sufficient to avoid future divergence; and If not, then the Alignment EWG should
consider appropriate additions to the Procedural Manual.

Recommendation 11 - Additive status of lysozyme and paprika oleoresin

CCFAb52 endorsed the revised recommendation, noting that the JECFA Secretariat had advised that lysozyme
(INS 1105) had been evaluated as a processing aid for cheese production only, whereas paprika oleoresin
(INS 106c (i)) was evaluated as a flavouring, and not as a colouring. As a consequence, the status quo before
alignment exercise was undertaken had been maintained i.e., no proposed changes were made to the GSFA.

Recommendation 12 — Amendments to CCMMP _commodity standards

CCFA52 endorsed the recommendation on amendments to the nine (9) CCMMP commodity standards, noting
that they had been aligned in accordance with the decision tree as developed by CCFA.

Recommendation 13 — Amendments to the GSFA associated with CCMMP standards

CCFA52 endorsed the recommendation on associated amendments to the GSFA as a consequence of the
amendments to the CCMMP commodity standards.

Recommendation 14 — Amendments to CCFO commodity standards

CCFA52 endorsed the recommendation on the amendments to the six (6) CCFO commodity standards as a
result of the alignment exercise and noted that no written comments on the proposals where received by the
VWG.

Recommendation 15 — Amendments to the GSFA associated with CCFO standards

CCFA52 endorsed the recommendation to amend GSFA as a consequence of the alignment of the CCFO
commodity standards.

Recommendation 16 — Amendments to CCSCH commodity standards

CCFA52 endorsed the recommendation on the amendment to the three (3) CCSCH Commodity standards as
a result of the alignment exercise

Recommendation 17 — GSFA Working Group

CCFA52 endorsed the recommendation to task the GSFA EWG to consider whether the note 188 in the GSFA
linked to aspartame (INS 951), acesulfame potassium (INS 950) and the aspartame-acesulfame salt (INS 962)
was correct and appropriate. It was clarified that the work would include Note 188 in the GSFA linked to the
three food additives in all FCs although originally, the question was only related to the note associated with
the use of acesulfame potassium (INS 950) in FC 12.2.

Recommendation 18 — Amendments to the GSFA associated with CCSCH standards

CCFA52 endorsed the recommendation to amend GSFA as a consequence of the alignment of the three (3)
CCSCH commaodity standards noting that there were no written comments submitted to VWG

Recommendation 19 — Alignment of tamarind seed polysaccharide (INS 437) provisions

CCFA52 endorsed the recommendation on the amendments to the entry for tamarind seed polysaccharide
(INS 437) in Table 3 of the GSFA

Recommendation 20 —Other consequential amendments

CCFA52 endorsed the revised recommendation on the proposed consequential alignment amendments that
had been forwarded from the GSFA VWG.

Others — Future work plan for alignment

CCFA52 discussed and noted that the EWG on alignment should update its current work plan taking into
account the discussion at the current session and that the existing EWG should continue with the alignment
work, further noted the opinion of the EWG Chair that the workplan for the EWG leading to CCFA53 was
ambitious with some associated uncertainty over whether all tasks can be completed.
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Conclusion
106. CCFA52 agreed to forward to CAC44 for adoption of:
() the revised food-additive sections of

a) the nine standards for milk and milk products, i.e. Group Standards for Cheeses in Brine (CXS
208-1999); Unripened Cheese including Fresh Cheese (CXS 221-2001); Standards for a Blend of
Evaporated Skimmed Milk and Vegetable Fat (CXS 250-2006); a Blend of Skimmed Milk and
Vegetable Fat in Powdered Form (CXS 251-2006); a Blend of Sweetened Condensed Skimmed
Milk and Vegetable Fat (CXS 252-2006); Standards for Cottage Cheese (CXS 273-1968); Cream
Cheese (CXS 275-1973); Extra Hard Grating Cheese (CXS 278-1978); and General Standard for
Cheese (CXS 283-1978) (Appendix V, Part A);

b) the six standards for fats and oils, i.e. Standards for Edible fats and oils not covered by individual
standards (CXS 19-1981); Olive oils and olive pomace oils (CXS 33-1981); Named vegetable oils
(CXS 210-1999); Named animal fats (CXS 211-1999); Fat spreads and blended spreads (CXS
256-2007); and Fish oils (CXS 329-2017) (Appendix V, Part B);

c) the three standards for spices and culinary herbs, i.e. Standards for Black, White and Green
(BWG) Peppers (CXS 326-2017); Cumin (CXS 327-2017); and Dried Thyme (CXS 328-
2017).(Appendix V, Part C);

d) amendmentsto CXS 117-1981 and CXS 152-1985 due to alignment of methylate copolymer, basic
(INS 1205) (Appendix V, Part D);

(ii) the revised provisions of the GSFA in relation to

a) the amendments to title and food category number for CXS 283 in Annex C of the GSFA (Appendix
VI, Part C.1);

b) the alignment of nine standards for CCMMP, six standards for CCFO and three standards for
CCSCH (Appendix VI, Part C.2-C.4);

c) the partial alignment of CXS 249-2006, CXS 273-1968, CXS 275-1973 and CXS 288-1978 to
include tamarind seed polysaccharide (INS 437) (Appendix VI, Part C.5); and

d) the linked entry for food category 12.5 in the References to Commodity Standards for GSFA Table
3 Additives in the Annex to Table 3 (Appendix VI, Part C.6);

107. CCFA52 also agreed to:

(i) publish on the Codex website the document titled “Guideline on avoiding future divergence of food
additive provisions in the GSFA with Commodity Standards” as an information document and inform the
corresponding Commodity Committees of this document (Appendix XII);

(i) Update the alignment future work plan contained in the Information Document titled Guidance to
Commodity Committees on the Alignment of Food Additive Provisions (Appendix XIII);

(iii) establish an EWG, chaired by Australia and co-chaired by the United States of America and Japan, and
working in English only, to consider:

a) re-circulating for a third time the alignment of the following milk and milk products commodity
standards which were circulated twice for comments in 2020: CXS 207-1999; CXS 243-2003; CXS
253-2006; CXS 262-2006; CXS 281-1971; CXS 282-1971; CXS 288-1976; CXS 290-1995 and
CXS 331-2017;

b) investigating the development and implementation issues associated with establishing Table 3
notes in the GSFA, in consultation with the Codex Secretariat (ref. CRD0O3 recommendation 6);

c) whether the information in the Procedural Manual is sufficient or if amendments are required to
ensure future divergence does not occur, taking into account the Guideline Document on Avoiding
Future Divergence of Food Additive Provisions in the GSFA with Commodity Standards, (ref.
CRDO03 recommendation 10);

d) CCPFV food additives provisions to resolve the technical issues identified by the VWG in their
consideration of endorsement, specifically for: Standard for Mango Chutney; Standard for
Gochujang; and Standard for Chilli Sauce (ref. CRD03 recommendation 4) ;
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e) the alignment of the following CCNFSDU commodity standards: CXS 72-1981; CXS73-1981; CXS
74-1981; CXS 156-1987; CXS 181-1991; CXS 203-1995; and the Guideline for the Ready to Use
Therapeutic Foods (RUTF) (ref. Brought forward from Workplan and CRD3 recommendation 3);
and

f) alignment for the regional standards: CCAFRICA (CXS 325R-2017); CCEURO (CXS 40R-1981);
(ref. Brought forward from Workplan).

The report of the EWG should be made available to the Codex Secretariat at least three months before
CCFA53.

CCFA52 further agreed to establish a physical working group (PWG) (or a VWG, depending on the
development of the COVID-19 pandemic), chaired by Australia and working in English only, to meet
immediately prior to CCFA53 (half-day, preceding the session) to consider and prepare recommendations for
the plenary on:

(i) the report of the Alignment EWG ; and

(i) the endorsement of food-additive provisions referred by commodity committees.

GENERAL STANDARD FOR FOOD ADDITIVES (Agenda item 5)8

CCFA52 noted that the VWG on the GSFA (VWG-GSFA), held on 21, 22 and 23 June and chaired by USA,
had made recommendations on 500 provisions already in the Codex step procedure and/or already adopted,
146 provisions relating to the creation of a group header named SUCROSE ESTERS, and discussed 90
proposed new and/or revised provisions. These matters related to agenda items 5(a) and 5(b).

CCFA52 considered VWG-GSFA recommendations 1-35 (as contained in CRD2) and took decisions as
follows:

GENERAL STANDARD FOR FOOD ADDITIVES (GSFA): THE REPORTS OF THE EWG ON THE GSFA
(Agenda item 5a)°

Recommendations 1 - 2

CCFA52 endorsed the recommendation regarding:

(i) the adoption at Step 5/8 of the draft provisions in Tables 1 and 2 of the GSFA contained in CRD2 Annex
1 Part A; and.

(i) the discontinuation of the draft and proposed draft provisions contained in CRD2 Annex 2 Part A.

Recommendation 3

CCFA52 noted that recommendation 3 (i.e., alignment of (i) the provisions in FC 02.1.2 and the corresponding
commodity standards; and (ii) the provisions in FC 12.2.1 and the corresponding commodity standards) had
been considered in CRD3 Annexes 3, 4, 6 and 9; and the relevant provisions had been endorsed under agenda
item 4.

Recommendation 4

CCFA52 endorsed the recommendation regarding the adoption at Step 5/8 of the draft provisions in Table 3
of the GSFA contained in CRD2 Annex 1 Part B.

CCFAb52 also agreed that, should agreement be reached on the approach discussed in agenda item 8 related
to the status of the GSFA online system (see para. 231), the following notes in column 5 of Table 3 attached
to the corresponding food additives should be removed from CRD2 Annex 1 Part B:

(i) CS66-1981,CS 117-1981, CS 291-2010, CS 309R-2011 and CS 319-2015 attached to lecithin, partially
hydrolyzed (INS 322(ii)); and

(i) CS 117-1982 and CS 319-2015 (special holiday pack canned pears only) attached to lutein from
Tagetes Erecta (INS 161b(i)) and zeaxanthin (synthetic) (INS 161h(i)).

8 CRD2 (Report of the 52nd CCFA'’s Virtual Working Group on GSFA)

9 CL 2021/25-FA; CX/FA 21/52/7; CX/IFA 21/52/7 Add.1; CX/FA 21/52/7 Add.2 (Australia, Chile, Colombia, Costa Rica,
Ecuador, Egypt, European Union, Guatemala, Indonesia, Japan, Kenya, Peru, Thailand, United Kingdom, CCC, FIA,
IACM, ICBA, IDF, IFAC, ISA, ISC and NATCOL); CRD11 (India); CRD13 (Senegal); CRD2 (Report of the 52nd CCFA’s
Virtual Working Group on GSFA); CRD14 (EU Specialty Food Ingredients); CRD19 (Burkina Faso, Chile, Tanzania,
Uganda and EAC); CRD22 (Senegal); CRD24 (El Salvador); CRD25 (African Union); CRD27 (Kenya)
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The Codex Secretariat explained that the revised approach to listing corresponding commodity standards in
Table 3 had been implemented as requested by CCFAS0. In terms of the technical operation associated with
the GSFA database, there should be no further obstacles.

Recommendations 5 - 6

One Member proposed that gum arabic (acacia gum) (INS 414) should be allowed for use in FC 04.1.1.2 at
the level of GMP and that it is used to maintain the stability/ wetting or thickening effect of the application of
waxes, coatings or glazes where these surface treatments were permitted for application to the surface of
fresh fruit.

CCFA52 endorsed the recommendation regarding the adoption at Step 5/8 of the draft provisions in Tables 1
and 2 of the GSFA contained in CRD2 Annex 1 Part C with the insertion of gum arabic (acacia gum) (INS 414)
at a maximum use level (ML) of Good Manufacturing Practice (GMP) and associated with Notes 453 and 454.

Consequentially, CCFA52 agreed to remove the provision for gum arabic (acacia gum) (INS 414) in FC
04.1.1.2 from CRD2 Annex 2 Part B and endorsed the recommendation regarding the discontinuation of the
remaining draft and proposed draft provisions in CRD2 Annex 2 Part B.

Recommendation 7

Noting that no information had been provided on the actual use of alginic acid (INS 400), calcium alginate (INS
404), and pectins (INS 440) as a glaze or in a glaze/coating or wax applied to fresh vegetables in FC 04.2.1.2,
CCFAb52 agreed to discontinue work on the three draft and proposed draft provisions contained in CRD2 Annex
3 Part A.

Recommendations 8 - 10

CCFA52 agreed to consider recommendations 8-10 together as they were all related and noted the views
expressed in the following paragraphs.

One Member pointed out that the provision for SUCROSE ESTERS in FC 05.1.4 should be maintained at Step
2 rather than for adoption at Step 5/8 as agreed by VWG. Another Member also indicated that it might be
inappropriate to send the provision for SUCROSE ESTERS in FC 05.1.4 for adoption in view of the fact that
dietary exposure assessment for the three individual food additives under the group header (i.e. sucrose esters
of fatty acids (INS 473), sucrose oligoesters type | and type Il (INS 473a), and sucroglycerides (INS 474)) had
not been completed by JECFA.

The Codex Secretariat sought clarifications on: (i) the reason why JECFA’s uncompleted dietary exposure
assessment would only impact the provision for SUCROSE ESTERS in FC 05.1.4 not in other FCs; and (ii) if
the provision for SUCROSE ESTERS in FC 05.1.4 was removed from the provisions for adoption (i.e. CRD2
Annex 1 Part D), where the proposed draft provisions would be placed and whether the pertinent provisions
included in provisions for discontinuation (i.e. CRD2 Annex 2 Part C) needed reconsidering.

The VWG Chair explained that: (i) the original recommendation in document CX/FA 21/52/7 Appendix 3, was
to combine the existing provisions for the three individual food additives (which were currently at step 2) the
under group header SUCROSE ESTERS in FC 05.1.4 and hold that provision at Step 2; however, during the
discussions of the VWG, it was agreed to combine the three provisions under the group header SUCROSE
ESTERS and forward the provision for adoption at Step 5/8; (ii) all of the FCs where provisions for SUCROSE
ESTERS are listed in CRD2 Annex 1 Part D already contained adopted provisions for at least one of the
individual additives with exception of FC 05.1.4., (iii) a proposal to combine the existing individual provisions
in 05.1.4 into a single provision for the group header SUCROSE ESTERS to be held at Step 2 was just an
administrative exercise as the provision under the group header would be held at the current step and not
advance through the step process; and (iv) there was no impact to the provisions outlined in CRD2 Annex 2
Part C as the draft provisions for sucrose esters of fatty acids (INS 473), sucrose oligoesters type | and type I
(INS 473a), and sucroglycerides, (INS 474) in FC 05.1.4 would still be discontinued as a result of including a
provision for SUCROSE ESTERS at step 2 in this FC in the GSFA database.

CCFA52 endorsed the recommendation regarding:

(i) the adoption at Step 8 of the provisions for the group header SUCROSE ESTERS in Tables 1 and 2 of
the GSFA contained in CRD2 Annex 1 Part D with the exception of the provision for SUCROSE ESTERS
in FC 05.1.4, which would be included in the GSFA database and maintained at Step 2 under this group
header;

(ii) the discontinuation of the draft and proposed draft provisions contained in CRD2 Annex 2 Part C; and

(iii) the revocation of the adopted provisions contained in CRD Annex 4 Part A.
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Recommendation 11

The VWG Chair proposed to consider the recommendation at this session to avoid forgetting the
recommendation and also in view of the fact that the Standard for Chili Sauce (formally CXS 306R-2011) had
been converted into an international standard by CCPFV while CCPFV had been adjourned sine die.
Therefore, the revision to the food additive section of CXS 306R-2011 should be under the purview of CCFA.

Australia, as the EWG Chair on Alignment clarified that alignment of CXS 306R-2011 and the GSFA had been
included in the terms of reference of the alignment EWG and the outcomes of the EWG would be considered
at CCFAS53.

CCFAb52 agreed to task the EWG on Alignment established by CCFA52 (see para. 107(iii)) to consider revision
to the food additive section of CXS 306R-2011 to replace the listing for sucrose esters of fatty acids (INS 473)
with a listing for SUCROSE ESTERS (INS 473, 473a, 474) at a use level of 5000 mg/kg.

Recommendations 12 - 13

CCFA52 endorsed the recommendation regarding:

(i) the adoption at Step 8 or Step 5/8 of the draft and proposed draft provisions in Tables 1 and 2 of the
GSFA contained in CRD2 Annex 1 Part E;

(ii) the revision of the adopted provision for Lauric arginate ethyl ester (INS 243) in FC 09.2.5 indicated in
CRD2 Annex 1 Part E; and

(iii) the discontinuation of the draft and proposed draft provisions contained in CRD2 Annex 2 Part D.

Recommendation 14

CCFA52 endorsed the recommendation:

e to task the EWG on Alignment to consider consequential revisions to the food additive sections of
corresponding commodity standards as a result of the following decisions made by the GSFA WG,
noting that the alignment of CXS 243-2003, CXS 294R-2009 and CXS 288-1976 would be addressed
in CCFA53 and the alignment of CXS 223-2001 had been included in the future workplan.

For tamarind seed polysaccharide (INS437):

(i) to adopt provisions in FCs 01.2.1.1 and 01.2.1.2 without Note XS243: add INS 437 to the list of allowed
stabilizers/thickeners for use in plain fermented milks in CXS 243-2003;

(ii) to adopt the provision in FC 01.4.2 without Note XS288: add INS 437 to the list of allowed stabilizers
and emulsifiers/thickeners in CXS 288-1976; and

(i) to adopt the provision in FC 04.2.2.7 without Notes XS223 and XS294R: add INS 437 to the list of
specific thickeners/stabilizing agents in CXS 223-2001 and the list of thickeners in CXS 294R-2009.

Pertaining to the decision to adopt a provision for methacrylate copolymer, basic (INS 1205) in FC 06.2.1
without Note XS152, CCFA52 further noted that the recommendation regarding revising the food additive
section of CXS 152-1985 to include “carrier” and “glazing agent” to the list of specific functional effects in the
general reference for food additives listed in Tables 1 and 2 of the GSFA had been considered in CRD3 Annex
9 Part A and the revision had been endorsed under agenda item 4b.

Recommendation 15

CCFA52 endorsed the recommendation to hold the draft provision for propylene glycol alginate (INS 405) in
FC 01.1.2 “Other fluid milks (plain)” as contained in CRD2 Annex 3 Part B and recirculate for comment on the
specific use level and technological justification for the use level.

Recommendation 16

CCFA52 reformulated the question to CCFO to ensure clarity on the issues being requested.

CCFAb52 agreed to hold the provision for mono- and diglycerides of fatty acids (INS 471) in FC 02.1.2 at its
current step as contained in CRD2 Annex 3 Part C and request guidance from CCFO on the technological
justification for the use of INS 471 as an antifoaming agent in products for deep frying conforming to the
Standard for Named Vegetable Oils (CXS 210-1999) excluding virgin and cold-pressed oils.

CCFAb52 noted that the suggestion not to add Note XS210 to the provision for INS 471 in FC 02.1.2 and instead
wait for the guidance from CCFO had been incorporated in CRD3 Annex 4 and had been considered under
agenda item 4b.
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Recommendation 17

CCFA52 endorsed the recommendation regarding the adoption at step 8 of the provision for magnesium
carbonate (INS 504(i)) in FC 06.2.1 listed in CRD2 Annex 1 Part F, pending the decision on the addition of
flour treatment agent into the INS functional class list for magnesium carbonate (INS 504(i)) under agenda
item 6 (CX/FA 21/52/11).

CCFAb52 agreed to re-examine the decision after completing the discussions on agenda item 6 (see para.
203(i)).

Recommendation 18

Taking into account the decision on agenda item 2 on CCPFV report pertaining to the technological justification
of emulsifiers, stabilizers, and thickeners in fruit and vegetable nectars, CCFA52 agreed to request the EWG
on the GSFA established by CCFA52 recirculate the draft and proposed draft provisions contained in CRD2
Annex 3 Part D for comments and consideration by CCFA53 (see para. 183(ii)).

Recommendation 19

In order to provide detailed information on topics where consensus had been reached by the VWG, CCFA
agreed to include the following texts in the reporti.e., para. 7 and 8 of CX/FA 21/52/7 Appendix 5:

“7. In the first and second circular letters for the EWG on the GSFA to CCFA52, EWG members were
invited to comment on 5 general topics raised in CX/FA 19/51/19 that could influence the approach
taken to address the individual provisions for the use of nitrates and nitrites in specific foods. The topics
included (1) the reporting basis for both incoming and residual levels and how both incoming and
residual levels would be recorded in the same provision; (2) if the MLs for provisions for nitrates and
nitrites in the same food category should be linked; (3) whether it was appropriate in certain food
categories to express the MLs “on a meat basis”; (4) a proposal that the use of additional food additives
used in conjunction with nitrates and nitrites be the subject of a separate food additive provision; and
(5) whether provisions for nitrates and nitrites should account for testing timeframes for residual levels.
EWG members were also invited to provide comment and information on actual use, ingoing use levels,
and residual levels for individual provisions for nitrates and nitrites in the GSFA.

8. The EWG was able to reach consensus for most of point 1 and points 2 through 5. Specifically 1)
provisions would report the ingoing amount as the ML with a footnote designating the residual level, and
that the ingoing level would be set on the corresponding ion basis (Nitrate: “as NO3 ion”; Nitrites: “As
NO2 ion”) as well as the residual level for nitrites (“As NO2 ion”); 2) that discussion on linking nitrate and
nitrite use in the same food category should be postponed until consensus is reached on a reporting
basis for the nitrate provisions; 3) that MLs should be based on the product as marketed and not on a
‘meat basis”; 4) the use of additional food additives used in conjunction with nitrates and nitrites should
be the subject of separate food additive provisions; and 5) specifying testing timeframes for residual
levels is not necessary.”

Recommendations 20 - 21

CCFA52 endorsed the recommendations to request the Codex Committee on Methods of Analysis and
Sampling (CCMAS) to:

(i) establish criteria for the detection of nitrate and nitrite ions in a variety of food matrices specifically dairy
(cheese), meat, and seafood; and

(i) provide information on available methods for detection that meet the established criteria, and in addition
whether the method can detect both ions and if so whether the method detects each ion separately or
only in combination.

To support CCMAS’ analysis, CCFA52 agreed to forward to CCMAS the following:

() the information on test method and the background discussion contained in CX/FA 21/52/7 Appendix 5,
Annex 1,

(i) Paras. 9 and 10 of CX/FA 21/52/7 Appendix 5 to assist in explaining CCFA’s request;

(iii) the information on the maximum use level in adopted provision for nitrates in FC 01.6.2 “Ripened
cheese” and adopted provisions for nitrites in FCs 08.2.2 “Heat treated processed meat, pouliry, and
game products in whole pieces of cuts”, and 08.3 “Processed comminuted meat, poultry, and game
products”; and
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(iv) the information on the lowest proposed residual levels for representative provisions in dairy (cheese),
meat, and seafood as contained in CX/FA 20/52/7, Appendix 5, Annex 2.

Recommendations 22 - 23

CCFAb52 endorsed the recommendations to:
(i) revise the adopted provisions for alitame (INS 956) in the GSFA as listed in CRD2 Annex 1 Part G;

(i) maintain the provision for alitame (INS 956) in FC 11.6 “Table-top sweeteners, including those
containing high-intensity sweeteners” without revision; and

(iii) revoke the adopted provisions contained in CRD2 Annex 4 Part B.

Recommendation 24

CCFA52 endorsed the recommendation regarding the adoption at Step 5/8 of the proposed draft provisions in
Tables 1 and 2 of the GSFA contained in CRD2 Annex 1 Part H with two minor typographical corrections (i.e.
the Step for aspartame-acesulfame salt (INS 962) in FC 14.1.5 and Note 119).

Recommendations 25 - 26

CCFAb52 endorsed the recommendations to:

(i) adopt at Step 5/8 the proposed draft provisions in Tables 1 and 2 of the GSFA contained in Annex 1
Part I; and

(ii) hold at their current step the proposed draft provisions contained in Annex 3 Part E and recirculate for
comment on the actual use level within products conforming to FC 14.1.5 as well as the reporting basis
for the use level (on an “as consumed” basis or a “on a dry mixture basis”).

Recommendation 27

CCFA52 endorsed the recommendation with the following revisions to the last paragraph of the
recommendation:

(i) to replace the wording reading “on a bixin basis” in the third line with "on a norbixin basis”; and

(ii) torevise the penultimate sentence as “A proposal has been made to reduce the use levels for saccharins
(INS 954(i)-(iv)) to 230 mg/kg, amaranth (INS 123) to 50 mg/kg and annatto-norbixin (INS 160b(ii)) to
30 mg/kg as norbixin, in FC14.1.4”.

CCFAb52 agreed (see para 210) that the revised questions would be included in the Priority List of Substances
Proposed for Evaluation by JECFA (see Appendix XI)

Recommendations 28 - 29

CCFAb52 endorsed the recommendations to:

(i) adopt at Step 8 or Step 5/8, the draft and proposed draft provisions in Tables 1 and 2 of the GSFA
contained in CRD2 Annex 1 Part J; and

(i) hold at their current step, the draft provisions contained in CRD2 Annex 3, Part F pending a response
from JECFA to the questions posed in Recommendation 27.

Recommendation 30

One Member proposed to reduce ML for Caramel Il - sulfite caramel from 50,000 mg/kg to 10,000 mg/kg due
to possible toxicological effects that could be caused by usage of this food additive in such high dosages.

One Observer proposed to: (i) replace the term “products” contained in the Notes B6 and B7 with the term
“forms” to be consistent with the Guidelines for vitamin and mineral food supplements (CXG 55-2005), noting
that Notes B6 and B7 were only attached to the food additive provision in FC 13.6; (ii) add the wordings “as
sold to the consumer only” in Note B6; and (iii) add a new note associated with azorubine (INS 122) reading
“except for use at 1100mg/kg in effervescent forms as sold to the consumer only”.

In response to the above comments, the VWG Chair explained that Note B6 covered products in “solid form”
and insertion of the new note for products in “effervescent forms” might need further consideration to avoid
confusion. It was suggested that not to add the new Note associated with azorubine (INS 122) in FC 13.6 in
light of the fact that this issue was rather complicated, and it was not appropriate to discuss it at the plenary. It
was further noted that Members and Observers could make proposals to revise food additive provisions in the
GSFA in response to the pertinent CL on proposals for new and/or revision of food additive provisions in the
GSFA, should need arise.
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Two Members indicated that the use level for tartrazine (INS 102) in FC 05.1.4 listed in CRD2 Annex 1 Part K
was incorrect. The rapporteurs for the VWG on the GSFA verified that the correct level for the provision is 100
mg/kg.

CCFA52 endorsed the recommendation regarding the adoption at Step 8 or Step 5/8 of the draft and proposed
draft provisions in Tables 1 and 2 of the GSFA contained in CRD2 Annex 1 Part K with the following changes:

(i) to revise Note B6 to read “For use in solid forms as sold to the consumer only”;

(ii) to revise Note B7 to read “Except for use at 100 mg/kg in liquid forms as sold to the consumer only”;
and

(iii) To reduce the use level for tartrazine (INS 102) in FC 05.1.4 to 100mg/kg.

Recommendations 31 - 32

CCFA52 endorsed the recommendation regarding:
(i) the discontinuation of the draft and proposed draft provisions contained in CRD2 Annex 2 Part E; and
(i) the revocation of the adopted provisions contained in CRD2 Annex 4 Part C.

Recommendation 33

CCFAb52 noted that (i) matters related to CAROTENOIDS had been considered under agenda item 3a (see
paras 38-47, 59 and 60); and (ii) the provisions for lutein from Tagetes erecta (INS 161b(i)) and Zeaxanthin,
synthetic (INS 161h(i)) had been endorsed by CCFA52 during discussion of recommendation 4 of CRD2.

CCFAb52 agreed to:

(i) request the EWG on the GSFA established by CCFA52 to consider the provisions for Beta-Carotene-
rich extract Dunaliella salina (INS 160(a)(iv), and CAROTENOIDS (INS 160a(i), a(iii), e, f) listed in CRD2
Annex 3 Part G; and

(ii) discontinue the provisions for lutein from Tagetes erecta (INS 161b(i)) and Zeaxanthin, synthetic (INS
161h(i)) listed in CRD2 Annex 3 Part H, noting that these two food additives had been recommended
for adoption in Table 3 of the GSFA (see recommendation 4 of CRD2).

Recommendation 34

One Member objected to the recommendation as in their view, the use of colours in FC 14.2.3 should be
considered by a separate working group. This view was also supported by another Member.

The Codex Secretariat clarified that the proposed draft provision for Caramel 1l — sulfite caramel (INS 150b) in
FC 14.2 was still in the step process in the GSFA. Therefore, transferring the proposed draft provision in the
subcategory of FC 14.2 (i.e. 14.2.3) but not advancing that provision further in the step process was only an
administrative action rather than a new proposed draft provision.

The VWG Chair explained that the wording of the recommendation is to hold the provision at its current step,
for circulation in the future without explicitly stating when and which working group would consider this
proposed draft provision.

CCFA52 endorsed the recommendation to include a proposed draft provision for Caramel Il — sulfite caramel
(INS 150b) in FC 14.2.3 “Grape wines” as listed in Annex 3 Part | and hold the provisions at its current step
for circulation at a later date.

PROPOSALS FOR NEW AND/OR REVISION OF FOOD ADDITIVE PROVISIONS (REPLIES TO CL2019/40-
FA AND CL 2020/36-FA) (Agenda Item 5b)*°

Recommendation 35

CCFA52 endorsed the recommendation to include the proposed new provisions contained in CRD2 Annex 5
in the GSFA at Step 2.

10 CL2019/40-FA; CL 2020/36-FA; CL 2021/25-FA; CX/FA 21/52/8; CX/FA 21/52/8 Add.1 (Australia, Colombia, Egypt,
Peru, IFU and ISC); CRD2 (Report of the 52nd CCFA’s Virtual Working Group on GSFA); CRD19 (Burkina Faso, Chile,
Tanzania, Uganda and EAC); CRD22 (Senegal)



161.

162.

163.

164.

165.

166.

167.

168.

169.

170.

REP21/FA 19

CONTINUATION OF THE DISCUSSION ON THE RELEVANT PROVISIONS FOR SWEETENERS
ASSOCIATED WITH NOTE 161 (Agenda item 5c)!!

The European Union, as co-Chair of the VWG, (co-chaired with the USA and the VWG was held on 25 June),
presented its report (CRD4), and highlighted the five (5) recommendations put forward for consideration by
CCFA52.

Discussion
CCFA52 considered the recommendations and took the decisions as indicated in the following paragraphs:

Recommendation 1 — Replacement notes for Note 161

CCFA52 endorsed recommendation to revise the adopted provisions for sweeteners to remove Note 161 or
replace Note 161 with alternative notes.

Recommendation 2 — Revocation of food additive provisions

CCFA52 endorsed the revocation of the adopted provisions and agreed that these should be removed from
the GSFA.

Recommendation 3 — Referred to GSFA EWG

CCFA52 endorsed the recommendation and agreed to task the EWG on the GSFA established by CCFA52 to
revise the draft and proposed draft sweetener provisions still in the step process contained in the FCs listed in
Appendix 1 of CX/FA 21/52/9 as per the horizontal approach listed in CRD4 Annex 1; and circulate the
provisions for comments.

Recommendation 4 — Future mandate of the EWG

Before addressing recommendation 4, the co-Chair informed about the reflections on how to proceed with the
remaining work. In light of the limited number of the provisions with Note 161 attached to them, which still need
to be discussed, he proposed that the remaining work be undertaken by the EWG on GSFA rather than the
EWG on Note 161.

A Member praised the considerable success of the current co-Chairing arrangement (between the EU and the
USA) for consideration of Note 161, but observed that the proposed change could make it difficult to reach
consensus on the complex and difficult issues associated with as the remaining three FCs where CCFA had
yet to reach consensus on an approach to Note 161..

The co-Chairs clarified that it is more efficient to manage/or handle related work under one EWG instead of
two, in this case the EWG on GSFA. It was stressed that both the EU and USA are committed to the work on
Note 161 through continued close collaboration and proposed that the mandate of the EWG on the GSFA
pertaining to this topic should reflect the fact that the close collaborative efforts on this issue will continue.

CCFAb52 agreed to endorse the amended recommendation to task the EWG on GSFA to discuss adopted
provisions with Note 161 attached to them in FCs 5.1.1, 7.1 and, 12.2 and its subcategories and provide
recommendations for a replacement of Note 161 or where such provisions should be revoked/ discontinued,
and whether the descriptors of these FCs should be revised to address the use of food additives, including
sweeteners.

Recommendation 5 — Application of horizontal approach

The EU, speaking as the Co-Chair of the VWG, recalled that during the VWG, a Member Organisation noted
that CCFA had not yet considered the horizontal approach to address Note 161 for sweeteners in the context
of adopted provisions for sweeteners that are not associated with Note 161. As a consequence, the outcome
of the working group could create inconsistencies amongst GSFA provisions for sweeteners that are not based
on science or risk management considerations and do not provide comprehensive information on the
differences in the use of sweeteners amongst Codex Members. Therefore, the VWG proposed that CCFA52
further discuss the expansion of the mandate for the EWG on Note 161 to CCFA53 to include the consideration
of the application of the horizontal approach in the context of adopted provisions for sweeteners that do not
have Note 161 attached to them. The Co-chair subsequently proposed that, rather than assigning this task to
the EWG on Note 161, CCFAS52 task the Codex Secretariat to undertake this work as an administrative
exercise taking into account the horizontal approach to the use of sweeteners in food categories as listed in

11 CL 2021/26-FA; CX/FA 21/52/9; CX/FA 21/52/9 Add.1 (Australia, Chile, Colombia, Cuba, Dominican Republic, Ecuador,
Egypt, European Union, Kenya, Paraguay, Peru, United Kingdom, CCC, FIA, IDF and ISA); CRD4 (Report of the 52nd
CCFA’s Virtual Working Group on Note 161); CRD04 (Report of the 52nd CCFA’s Virtual Working Group on Note 161);
CRD11 (India); CRD15 (European Union); CRD19 (Burkina Faso, Chile, Tanzania, Uganda and EAC); CRD22 (Senegal);
CRD27 (Kenya)
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CRD4 Annex 1.
CCFA52 noted:

() that the intent of the work is to ensure consistency for the notes attached to sweeteners in the GSFA
without re-discussing the individual provisions, especially maximum use levels;

(ii) the proposal would be undertaken administratively by the Codex Secretariat by way of compiling the
relevant information regarding adopted provisions in the GSFA for additives with sweetener functions
but not associated with note 161; and

(iii) the clarification that all additives with sweetener function, including polyols, should be considered and it
was stressed that the work would pertain to the horizontal approach but not re-open discussions on any
specific provision.

The Codex Secretariat confirmed that it will undertake the administrative work to prepare a discussion paper
as requested by CCFA52.

Conclusion
CCFA52 agreed:

(i) to forward to CAC44 for adoption the revised provisions for sweeteners in different food categories, as
listed in Appendix VI, Part E;

(ii) to forward to CAC44 for revocation the provisions for sweeteners in different food categories, as listed
in Appendix VII, Part B;

(iii) to request the EWG on GSFA as established under para. 183 to:

a) revise the draft and proposed draft sweetener provisions still in the step process contained in the
FCs listed in Appendix 1 of CX/FA 21/52/9 as per the horizontal approach listed in CRD4 Annex 1
and circulate the provisions for comments;

b) to discuss adopted provisions with Note 161 attached to them in FCs 5.1.1, 7.1 and, 12.2 and its
subcategories and provide recommendations for a replacement of Note 161 or where such
provisions should be revoked/ discontinued, and whether the descriptors of these FCs should be
revised to address the use of food additives, including sweeteners, and that this work would be
undertaken in close collaboration between the USA and the EU; and

(iv) to request the Codex Secretariat to undertake an administrative review of all adopted food additives
provisions in the GSFA for additives with sweetener function but not associated with Note 161 and
prepare a status paper for consideration at CCFA53.

GENERAL INFORMATION ON THE AVAILABILITY OF DATA RELATED TO NITRATES AND NITRITES
(Agenda item 5d)*?

The Codex secretariat informed the Committee that based on the decision made by CCFA51, a CL was
distributed to collect general information. It was noted that although some countries could submit more data;
they were limited in some food categories, some parameters and some countries.

Discussion

The Chairperson observed that based on the JECFA Secretariat’'s explanation in document CCFA 50/CRDO06,
it was unlikely for the available data to meet the required global coverage and proposed that the Committee
should discontinue the consideration on this matter for the time being.

The JECFA secretariat informed the Committee that although the available data on nitrates and nitrites were
not sufficient, if the Committee decided, JECFA would start looking into what scientific advice could be provided
to CCFA on this matter.

One Member indicated a request had been referred to CCMAS to consider developing the methods of analysis
for nitrates/nitrites, and it would take a while to receive feedback from CCMAS and information on the data
availability for nitrates/nitrites would be of help for further analysis in terms of progressing the food additive
provisions for nitrates/nitrites. Another Member informed CCFA52 that there were newly published data on
nitrates/nitrites in both water and food.

One Observer, while citing the example of dairy products, pointed out that it would be difficult to analytically
determine whether nitrates/nitrites were used as an additive or are naturally present.

12 CL 2019/49-FA; CX/FA 21/52/10 (Brazil, European Union, Indonesia, Iran, Japan and Paraguay); CRD19 (Burkina
Faso, Chile, Tanzania, Uganda and EAC)
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CCFAb52 noted that it might be useful to issue another CL to give more opportunity for data submission in order
to assist CCFA in determining whether the advice from JECFA could be sought.

Conclusion

CCFAb52 agreed to request the Codex Secretariat issue a CL (same as CL 2019/49-FA) to further collect
general information on data related to nitrates and nitrites

The Chairperson encouraged Members and Observers to respond to the CL by providing the requested
information.

GENERAL CONCLUSION FOR AGENDA ITEM 5

CCFAb52 agreed to forward to CAC44:

(i) the draft and proposed draft food-additive provisions of the GSFA for adoption at Step 8 and Step 5/8
and revisions to adopted provisions (Appendix VI)*3;

(i) the food additive provisions of the GSFA for revocation (Appendix VII)14

(iif) a number of draft and proposed draft food-additive provisions for discontinuation in the GSFA (Appendix
VIII)S; and

(iv) two food-additive provisions at Step 2 for inclusion in the GSFA (Appendix IX)?®.

Work for CCFA53
EWG on the GSFA
CCFAb52 agreed to establish an EWG, chaired by the USA and working in English only, to consider:

(i) The result of review of 87th JECFA on CAROTENOIDS as well as discussion at CCFA52 on agenda
item 3(a) (see para. 60):

(i) replies from CCPFV on:

a) tartrates (INS 334, 335(ii), 337) in FC 04.1.2.6 “Fruit based spreads (e.g. chutney), excluding
products in FC 04.1.2.5)”;

b) acidity regulators in general, and tartrates (INS 334, 335(ii), 337) specifically in FC 04.1.2.2
“Dried fruit”;

c) emulsifiers, stabilizers, thickeners in general, and xanthan gum (INS 415) specifically, in FC
14.1.2 “Fruit and vegetable juices” and its subcategories and FC 14.1.3 “Fruit and vegetable
nectar” and its subcategories. This would also include tamarind seed polysaccharide (INS
437)in FCs 14.1.3.1, 14.1.3.2, 14.1.3.3, and 14.1.3.4 as listed in Annex 3 Part D of CRD2;

d) colours in the Annex on French fried potatoes of the Standard for Quick Frozen Vegetables
(CXS 320-2015);

e) acidity regulators in general, and calcium lactate (INS 327) specifically, in FC 14.1.2.1 “Fruit
juice” generally, and in Chinese plum juice specifically;

f) acidity regulators in general, and phosphates (INS 338; 339(i)-(iii); 340(i)-(iii); 341(i)-(iii);
342(i)-(i1); 343(i)-(iii); 450(i)-(iii), (v)-(vii), (ix); 451(i),(ii); 452(i) (v);542) and tartrates (INS 334,
335(ii), 337) specifically in FC 14.1.2.2 “Vegetable juice”, FC 14.1.2.4 “Concentrates for
vegetable juice”, FC 14.1.3.2 “Vegetable nectar”, and FC 14.1.3.4 “Concentrates for vegetable
nectar” and the maximum use levels needed to achieve the intended technological effect;

g) tamarind seed polysaccharide (INS 437) in the Standard for Pickled Cucumbers (CXS 115-
1981);

(iii) the appropriateness of the proposals listed in Appendix 1 of CX/FA 21/52/2 pertaining to notes
associated with food additives contained under group headers;

(iv) whether the notes in the GSFA linked to aspartame (INS 951), acesulfame potassium (INS 950) and the
aspartame-acesulfame salt (INS 962) are aligned and revise related provisions in the GSFA accordingly;

13 Recommendations for adoption arising from agenda item 5a.

14 Recommendations for revocation arising from agenda item 5a and 5c.
15 Recommendations for discontinuation related to agenda items 5a.

16 Recommendations related to agenda item 5b.
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(v) the provision for propylene glycol alginate (INS 405) in FC 01.1.2 for comment on the specific use level
and technological justifications for the use level (CRD2, Annex 3 Part B);

(vi) draft and proposed draft provisions for sweeteners in FC 14.1.5 for comment on the actual use level as
well as the reporting basis for any provided use level (CRD2, Annex 3 Part E);

(vii)the requests from agenda item 5c: draft and proposed draft sweetener provisions still in the Step
Process in the Food Categories listed in Appendix 1 of CX/FA 21/52/9 (see para. 173(ii))a));

(viii) the requests from agenda item 5c: discuss provisions with Note 161 attached to them in FCs 05.1.1,
07.1 and 12.2 and its subcategories (see para. 173(iii)b));

(iX) draft and proposed draft provisions for sweeteners in all FCs of the GSFA not covered by the topics (vi),
(vii), and (viii); and

(x) provisions entered at Step 2 of the GSFA contained in CRD2 Annex 5.
PWG on the GSFA

CCFAb52 agreed to establish a PWG (or a vVWG, depending on the development of the COVID-19 pandemic),
chaired by the USA and working in English only, to meet immediately prior to CCFA53 (1.5 days) to consider
and prepare recommendations for the plenary on:

(i) the outstanding provisions from the VWG to CCFA52 i.e. provisions for colours in FC 01.0 — 03.0 and
subcategories, including all provisions currently in the step process and those adopted with Note 161
(CX/FA 21/52/7 Add. 1 Appendix D);

(ii) the report of the EWG on the GSFA; and
(iii) responses to the CL on proposals for new and/or revised provisions of the GSFA (i.e. CL 2021/55-FA).

PROPOSED DRAFT REVISION TO THE CLASS NAMES AND THE INTERNATIONAL NUMBERING
SYSTEM FOR FOOD ADDITIVES (CXG 36-1989) (Agenda item 6)7

The Chairperson informed the Committee that due to the nature of virtual meeting, it was not possible to hold
an in-session WG on INS; and that based on the comments compiled in CX/FA/ 21/52/11 Add.1, the Chair of
the EWG on INS had updated conclusions and recommendations contained in CX/FA/ 21/52/11 and prepared
CRDS5. The Chairperson proposed that the Committee consider CRD5 as the basis for discussion.

Belgium, Chair of the EWG on INS, introduced this item.

Discussion

CCFA52 considered the recommendations and made the following decisions:
Recommendation 1

The Chair of the EWG recommended that CCFA52 endorse INS 960c and INS 960d with revised names
contained in CRD5 and proposed that JECFA insert the INS numbers in the specifications for consistency
purpose.

CCFAb52 noted that the recomended names for INS 960c and INS 960d had been changed respectively, with
INS 960c changed from “enzyme modifed steviol glycosides” to “enzymatically produced steviol glycosides”
and INS 960d, changed from “enzyme modified glucosylated steviol glycosides” to “glucosylated steviol
glycosides”.

The JECFA secretariat explained that JECFA had chosen the names for the various steviol glycosides to
appropriately delineate among the various production methods employed. He further confirmed that JECFA
would update its databases automatically once the Committee had issued the corresponding INS numbers.

Some Members and Observers supported the revised names as they were clear in differentiating these
production methods from the steviol glycoside extracted from the plant and would not mislead consumers. In
the case of INS 960c, the revised name is legally used in one Member Organization.

Some Members were not in favour of the revised name for INS 960c, noting that this compound was produced
through enzyme modifications. One Member, objecting the name of “glucosylated steviol glycoside” for INS
960(d), emphasized that “enzyme modified” should be included in the name for INS 960(d) for the sake of
safety.

17 CL 2019/12-FA; CL 2021/1-FA; CX/FA 21/52/11; CX/FA 21/52/11 Add.1 (Colombia, Ecuador, European Union,
Malaysia, Peru, EU Specialty Food Ingredients, IFAC and ISC); CRD5 (Report of the chairs on INS); CRD20 (Republic of
Korea); CRD22 (Senegal), CRD25 (African Union)
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Another Member expressed the view that although they supported JECFA names for the purpose of
consistency, in spirit of compromise, they could agree with the revised names if JECFA could insert INS
numbers and names as synonyms in the JECFA specifications.

CCFA52 endorsed the recommendation regarding INS 960c and INS 960d with the revised names and the
request to JECFA for insertion of the INS numbers and names as synonyms in JECFA specifications.

In reply to the question of the possible inclusion of synonyms for Jagua (genipin-glycine) blue, the EWG Chair
clarified that it was uncommon to include many different synonyms in INS. However, the EWG may further
consider this request.

Recommendation 2

CCFA52 endorsed the recommendation to assign INS 101(iv) to riboflavin from Ashhbya gossypii with the
functional class “Colour” and technological purpose “colour”.

Recommendation 3

CCFA52 endorsed the recommendation.

In reply to the request to delete INS 960b(i) as INS 960b covers INS 960 b(i), the Codex secretariat clarified
that as described in the corresponding CL, proposal on deletion of INS number should be submitted in reply
to a CL and with appropriate justification.

The Chairperson encouraged interested Members and Observers to submit a request to delete INS 160b(i) in
reply to the CL titled “Request for comments on the proposed draft revision at Step 5/8 to the Class Names
and the International Numbering System for Food Additives (CXG 36-1989)".

Recommendation 4

CCFAb52 endorsed the recommendation on the information document on INS for deleted and re-used numbers
and agreed to request the Codex secretariat to regularly update the information document and publish it on
CCFA webpage.

Conclusion
CCFAb52 agreed to:

(i) forward the proposed draft amendments to the INS to CAC44 for adoption at Step 5/8 and consequential
amendments to CXM 6-2019 (Appendix X);

(ii) publish the information of deleted INS numbers and re-used numbers as an information document and
request Codex secretariat regularly update the information document and publish it on CCFA webpage
(Appendix XIV);

(ii) establish an EWG, chaired by Belgium and co-chaired by the Islamic Republic of Iran, working in English,
to consider

a) replies to the CL 2021/30-FA requesting proposals for change and/or addition to Section
3 of the Class Names and International Numbering System for Food Additives (CXG 36-
1989); and preparing a proposal for circulation for comments at Step 3;

b) assigning an INS number to fungal amylase from Aspergillus niger and including the
functional class and technological purpose of “flour treatment agent”; and

c) the appropriateness to include one or more synonyms for Jagua (genipin-glycine) blue
(INS 183) as requested in CX/FA 21/52/11 Add.1

CCFA52 noted that the report of the EWG should be made available to the Codex Secretariat at least three
months before CCFA53.

CCFAb2 further agreed that:

(i) as consequential action of the addition of “flour treatment agent” into functional class for magnesium
carbonate (INS 504(i)), the provision for magnesium carbonate (INS 504(i)) in FC 06.2.1 listed in CRD2
Annex 1 Part F should be endorsed (see recommendation 17 of CRD2); and

(ii) based on the decisions of specifications and INS numbers for STEVIOL.GLYCOSIDES, the proposed
changes relating to the group header STEVIOL GLYCOSIDES in the GSFA as outlined in Annex 1 of
CRDY7 should be sent for adoption with the update to (i) the names for INS 960c and INS 960d and the
corresponding explanatory footnote (Appendix VI, Part B).
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PROPOSALS FOR ADDITIONS AND CHANGES TO THE PRIORITY LIST OF SUBSTANCES PROPOSED
FOR EVALUATION BY JECFA (REPLIES TO CL 2019/41-FA AND CL 2020/37) (Agenda item 7)8

Canada introduced the item, noting that no in-session WG on Priority was held due to the virtual meeting
format. He explained that, based on CX/FA 21/52/12 Add.1 (Replies to CL 2021/61-FA) and other relevant
documents, a report (CRD6) which addressed the Priority List of Substances Proposed for Evaluation by
JECFA has been prepared. He proposed that the Committee consider CRD6 as the basis for discussion.

Discussion

CCFA52 considered the six (6) recommendations in CRD6, and made the following comments and decisions:
Discussion

Titanium dioxide (INS 171)

In response to the request for clarification on the timeline for the call for data and re-evaluation of titanium
dioxide (INS 171), Canada clarified that even though titanium dioxide was put on the priority list, it would be in
2023 when a call for data would be issued.

One Member stressed a potential impact on trade if titanium dioxide is removed from EU market based on
EFSA’s recent opinion and given the fact that titanium dioxide is widely used as a food additive and that the
risk assessment by JECFA would begin in 2024 at the earliest. He urged the JECFA Secretariat to consider
every possible option to expedite the risk assessment by JECFA.

The JECFA Secretariat, in response to the concern, stated that JECFA would do its best to expedite the
process.

Aspartame (INS 951), acesulfame potassium (INS 950), saccharins (INS 954(i)-(iv)), amaranth (INS 123),
annatto extracts, norbixin based (INS 160b(ii))

ICBA drew the attention of CCFAS52 to the fact that the re-evaluation of aspartame (INS 951) was independent
from the other relevant food additives being discussed (including acesulfame potassium (INS 950), saccharins
(INS 954(i)-(iv)), amaranth (INS 123) and annatto extracts, norbixin based (INS 160b(ii))) and that available
national or regional assessments on aspartame should also be considered as part of the JECFA review.
Canada clarified that re-evaluation of aspartame is aimed at safety while re-evaluation for other four food
additives are for exposure assessment.

CCFA52 noted the request from ICBA to amend the text in the “basis for request of re-evaluation of exposure
for acesulfame potassium, saccharins, amaranth and annatto extracts, norbixin-based” in line with the decision
agreed on agenda item 5a (see para. 145, Recommendation 27 of CRD2).

In response to the question of whether the matters discussed under this agenda item would be included in the
call for data for the 95" JECFA meeting which was published on 7" of September 2021, Canada stated that
the list of substances contained in the call for data for the 95" JECFA meeting would not be updated, consistent
with usual practice.

Lead specifications for diatomaceous earth, charcoal (activated carbon) and bentonite

Regarding bentonite, CCFA52 noted a proposal by IFU to include bentonite in Table 2, as it may be used in
fruit juice production, as a processing aid, during clarification of the product.

While there was a proposal from the EU and its Member States (EUMS) to include at least bentonite (INS 558)
in the priority 1 group for safety reason, Canada clarified that the priority ranking is systematically assigned
based on the type of the request for the placement in the priority list rather than urgency of the issue, and thus
ranking of the priority for bentonite needed not to be changed. CCFA52 agreed to draw JECFA'’s attention to
this request due to the safety concerns for bentonite.

Thaumatin Il

The CCC requested that their contact information in the Table 1 of Annex 1 would be modified accordingly.

18 CL 2019/41-FA; CL 2020/37-FA; CL 2021/61-FA; CX/FA 21/52/12 (Replies to CL 2019/41-FA of Colombia, Japan,
CEFIC, EU Specialty Food Ingredients, ICBA, IOFI, ISC, and DSM Food Specialties and replies to CL 2020/37-FA of
Colombia, European Union, CCC, FoodDrinkEurope, IACM, IOFI and Intertek); CX/FA 21/52/12 Add.1 (Replies to CL
2021/61-FA of Australia, Canada, Colombia, Costa Rica, Cuba, Egypt, European Union, Japan, Peru, Saudi Arabia, United
Kingdom, United States of America, AMFEP, CCC, EFEMA, EU Specialty Food Ingredients, IACM, ISA, NATCOL and
Intertek Health Sciences Inc.); CRD6 (Report of in session WG chair on the JECFA priority list)
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Spirulina extract (INS 134)

CCFA52 noted the request from NATCOL that the contact information in the Table 1 of Annex 1 would be
modified accordingly.

Natamycin (INS 235) and Nisin (INS 234)

Responding to a request by a Member to clarify the timeframe for the data collection for natamycin and nisin,
the JECFA Secretariat noted that, although JECFA has already received some information for the evaluation
of natamycin and nisin to some extent, the sponsors had informed JECFA that toxicological studies would be
submitted the following year, meaning that the evaluation for natamycin and nisin was likely to begin at the
JECFA meeting of 2023.

Lycopenes, synthetic (INS 160d(i)) and lycopene, Blakeslea trispora (INS 160d(iii))

Canada reported that for lycopenes there was no information provided by Members in reply to CL 2021/61-FA
and noted that the United Kingdom had indicated that they would offer support for this issue. The United
Kingdom confirmed their willingness to provide support.

Conclusion
Recommendation 1

CCFA52 endorsed recommendation to add the substances subject to the request from CCCF set out in 21/52/2
Add. 1 to the draft JECFA Priority List (Tables 1 and 2 of Annex 1) and further agreed to the revision of Table
1 of Annex 1 by adding the reduced level for amaranth (INS 123) and annatto, norbixin based (INS 160b(ii)),
as well as adding a note on bentonite as a recognised processing aid in fruit juices

Recommendation 2
CCFAb52 endorsed the recommendation and agreed:

(i) to retain the requests on the JECFA Priority List of the substances for which no confirmation of the
provision of data has been made, with a new date for the confirmation as CCFA53. On the understanding
that should there be no data provided they will be removed.

(ii) that the removal of requests from the JECFA Priority List may require the CCFA to consider subsequent
risk-management options for provisions in the GSFA or in the Step process, including an examination
of whether the additives are in use.

Recommendation 3

CCFA52 endorsed the recommendation and agreed to retain ortho-phenylphenol (INS 231) and sodium ortho-
phenylphenol (INS 232) on the JECFA Priority List.

CCFAb52 also noted that any discussions on the classification of these substances as food additives should
occur as a separate matter outside of the working group on JECFA Priorities.

Recommendation 4

CCFA52 endorsed the recommendation, noting that the United Kingdom was willing to provide Member
support for the request on lycopenes.

Recommendation 5 (Endorsement of the JECFA Priority List)

Brazil proposed to add some questions related to beta-carotenes on the priority list. The questions were
intended to clarify: 1) if the use of beta-carotenes as a food additive was a risk to heavy smokers; 2) if there
were any difference from a toxicological point of view related to different sources; 3) why an ADI was defined
as not specified for natural beta-carotenes and was withdrawn for synthetic ones; 4) if natural beta-carotenes
maximum levels should be revised.

However, it was noted that, as a normal practice, inclusion of substances in the priority list should be done by
submitting comments and information in reply to the CL. Thus the Chairperson encouraged Brazil to submit
their comments on beta-carotenes by replying to the CL that will be sent after CCFA52 for review at the next
session.

Conclusion

CCFA52 agreed on the revision to the recommendation 5 to read that; It is recommended that CCFA52
consider including the substances identified in the tables attached to this report (CRD6, Annex 1) on the Priority
List of Food Additives Proposed for Evaluation by JECFA, with the noted clarifications raised by the CCC,
ICBA and NATCOL to be captured in the report of CCFAS52.

Recommendation 6 (New work on a discussion paper to map FCs of the GSFA to the FoodEx2 database)
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CCFA52 endorsed recommendation 6, noting the offer by Canada, Australia and Japan to co-author a
discussion paper on a new work proposal to map food categories of the GSFA to the FoodEx2 database.

Conclusion
CCFAb52 agreed to:

(i) forward the amended Priority List of Substances Proposed for Evaluation by JECFA for endorsement
by CAC44 (Appendix Xl); and to FAO and WHO for follow-up;

(i) request Codex Secretariat to issue a CL requesting information and comments on the priority list of
substances proposed for evaluation by JECFA; and

(i) consider a discussion paper on mapping FCs of the GSFA to the FoodEx2 database, and the paper will
be co-authored by Canada, Australia and Japan and be presented at the meeting held prior to December
2023.

STATUS AND ANALYSIS OF THE GSFA ONLINE SYSTEM IN RELATION TO THE APPROACH OF NOT
LISTING RELEVANT COMMODITY STANDARDS (Agenda item 8)%°

The Codex Secretariat introduced the item, recalling that CCFA50 endorsed a revised approach to listing
corresponding commaodity standards in Table 3 of the GSFA, and agreed that the implementation of the revised
approach be effected as soon as the technology issues associated with the GSFA online version were
resolved. CCFA51 requested the Codex Secretariat to report on the matter at CCFA52. The Codex Secretariat
further outlined the changes made to the structure of the GSFA database as a result of addressing the
technology issues, including the removal of commodity standards that either permit the use of all Table 3
additives or all Table 3 additives of a particular functional class from the fifth column of Table 3. The great
support from FAO information technology division, in realizing the revised approach, was acknowledged
accordingly.

CCFAb52 noted that: (i) seven notes had been removed from the fifth column of Table 3, while four notes, that
were tentatively retained due to some discrepancies, were proposed for deletion; and (ii) there is an ongoing
project managed by FAO with the purpose of modifying the databases managed by FAO and the GSFA
database has been included in the work.

CCFAb52 expressed appreciation to the Codex Secretariat for the tremendous work in order to implement the
revised approach.

Conclusion
CCFAb52 agreed to:

(i) implement the decision taken at CCFA5L1 (i.e., to include a proposed draft Table 3 provision at step 3 in
the agenda Item 3(a) “Matters of Interest Arising from FAO/WHO and from the Meeting of the Joint
FAO/WHO Expert Committee on Food Additives (JECFA)” document when JECFA publishes an ADI of
“not specified’ and provides full specifications for the additive”); and

(ii) request the Codex Secretariat, when updating the GSFA database after CCFA52, make revisions to
Table 3 as indicated in paras. 16 and 17 of CX/FA 21/52/13.

As a consequential effect, CCFA52 agreed to remove the pertinent notes as elaborated in recommendation 4
and outlined in CRD2 Annex 1 Part B. (See para. 115)

OTHER BUSINESS AND FUTURE WORK (Agenda item 9)

Discussion paper on the use of certain food additives in wine production?

Chile introduced CRD21 recalling that the work on food additives in wines had been suspended at CCFA49
and a number of draft and proposed draft provisions used in wine production were held at Steps 4 and 7
respectively. They proposed that CCFA resume the work and highlighted the importance to harmonize
international standards in this area.

19 CX/FA 21/52/13
20 CRD21 (Chile)
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CCFAb52 noted this matter had been considered since CCFA45. Following the consideration of the horizontal
approach to the use of food additives with the technological function of “acidity regulators” and “emulsifier,
stabilizer, thickener” in FC 14.2.3 “Grape wines” and its sub-categories, CCFA started addressing a footnote
associated with the food additive provisions under FC 14.2.3; however, after extensive discussions, consensus
could not be reached on whether reference to the International Organisation of Vine and Wine (OIV) should
be made in the footnote and this work was discontinued at CCFA49.

It was further noted that the use of references in codex texts had been considered at CCEXECT78.
CCEXEC782! noted that CAC subsidiary bodies were aware of the consequences of including either
references to, or content of, other standards and largely kept such references to the minimum level necessary.
CCEXECT78 also noted that other standards setting organizations may have more limited membership and
may develop standards in a less transparent manner than Codex. CCEXEC78 emphasized that while there
may on occasion be merit in including references to standards of another standard setting organization, these
should be kept to a minimum since they become an integral part of a Codex text and require life-long
monitoring.

The Chairperson pointed out that the discussion paper submitted by Chile did not make any specific proposals
on how to address the issues; therefore, he suggested that Chile update the discussion paper by further
analysing the issues and providing a concrete way forward for consideration by CCFA53.

Some Members were of the view that: (i) discussions on this subject should take into consideration the
guidance from CCEXEC78 and making reference to the standards developed by OIV would incur concerns
due to the fact that Codex and OIV had different memberships; (ii) Codex standards should be developed and
applied globally and should not refer to standards set up by other organizations; and (iii) based on the
experience learnt from addressing the issue relating to Note 161, it was important for Members with different
opinions to collaborate and work together in order to make progress; therefore, it was suggested to have co-
authors together with Chile and other interested Members to prepare the discussion paper; and (iv) before the
relevant issues were clearly identified, this item should not be formally included on the agenda for consideration
by CCFA.

Other Members who were in support of the work, emphasized the importance for reactivating the work, and
suggested that in view of the complicity of this topic and in order to better prepare the discussion paper, a CL
for collection of the relevant information from Members be distributed.

OIV noted the concerns expressed by Members and highlighted that they were ready to participate in this work
and make contributions in the spirit of compromise.

Conclusion

CCFA52 agreed to request Chile, the EU and the USA as co-authors, to prepare a discussion paper which
would be included on the agenda for CCFA53.

DATE AND PLACE OF THE NEXT SESSION (Agenda item 10)

CCFA52 was informed that the fifty-third session was tentatively scheduled to take place in 12 months or 18
months, with the final arrangements subject to confirmation by the host Government in consultation with the
Codex Secretariat.

21 REP20/EXEC1, paras. 58-64
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Office National de la Sécurité Sanitaire des Produits
Alimentaires

Rabat

Eng Bouchra Messaoudi

Cadre au Service de la Normalisation et Codex
Alimentarius

Office National De La Sécurité Sanitaire Des Produits
Alimentaires

Rabat

Mrs Rim Rekaibi

Senior Regulatory Affairs Manager North Africa at the
Coca Cola Company / Member of the AMB
(Association Marocaine des boissons)

Coca Cola /AMB

Casablanca

NEPAL - NEPAL

Mr Upendra Ray

Director General

Ministry of Agriculture and Livestock Development
Kathmandu

NEW ZEALAND - NOUVELLE-ZELANDE -
NUEVA ZELANDIA

Mr John Van Den Beuken
Principal Adviser Composition
Ministry for Primary Industries
Wellington

Ms Imogen Dear

Senior Adviser

Ministry for Primary Industries
Wellington

Ms Cathy Zhang

Regulatory Manager

Fonterra Co-operative Group Ltd
Auckland

NIGERIA - NIGERIA

Dr Salome Samuel Bawa

Assistant Director

Federal Ministry of Agriculture and Rural
Development

Abuja

Mrs Talatu Kudi Ethan

Deputy Director

Standards Organisation of Nigeria
Lagos

Mr Babajide Emmanuel Jamodu
Senior Standards Officer
Standards Organisation of Nigeria
Abuja

Dr Mairo Gujba Lawan Kachalla
Assistant Director

Federal Ministry of Agriculture and Rural
Development

Abuja

Mrs Nene Maudline Obianwu
CSO

Standards Organisation of Nigeria
Lagos

NORWAY - NORVEGE - NORUEGA

Mrs Cecilie Svenning

Senior Adviser

Norwegian Food Safety Authority
Oslo
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OMAN - OMAN

Mrs Nawal Al-abri

Head of Section of Specification of Food and
Agricultural Products

Ministry of Commerce and Industry & Investment
Promotion

Muscat

Mrs Asma Al.hashmi
Head of Standards
MOAWWR

Mrs Naela Al.hinai
Head of Conformity
MOAWWR

PANAMA - PANAMA

Eng Joseph Gallardo

Ingeniero de Alimentos / Punto de Contacto Codex
Ministerio de Comercio e Industrias

Panama

Eng Aracelis Arosemena De Vergara
Supervisor de Plantas de Alimentos Diversos
Ministerio de Salud

Panamé

Mrs Leticia De Nufiez

Jefe de la Seccion de Analisis de Alimentos y
Bebidas del Instituto Especializado de Analisis
UP (Universidad de Panama)

Panama

Eng Hildegar Mendoza

Gerencia

Camara Panamerfia de Alimentos
Panama

PARAGUAY

Mrs Trini Jiménez Riveros

Directora de la Unidad Técnica de Cooperacion
Instituto Nacional de Tecnologia, Normalizacion y
Metrologia INTN

Asuncién

Prof Maria Eugenia Alvarenga Torres
Técnica

INAN

Asuncién

Mrs Bernardita Gomez
Técnica

CABE

Asuncion

Mrs Maria Inés Ibarra Colman

Punto de Contacto del Codex, Paraguay

Instituto Nacional de Tecnologia, Normalizacion y
Metrologia - INTN

Asuncién

Mrs Alcira Orlandini
Technical Officer
INTN

Asuncion

PERU - PEROU - PERU

Mrs Mirtha Sachun Segura

Coordinadora Titular de la Comision Técnica
Permanente de Aditivos Alimentarios (CCFA) del
Codex

DIGESA

Lima

Mr Gladis Aldave Palacios

Miembro de la Comisiéon Técnica Nacional de Aditivos
alimentarios del Codex/Asesor Tecnico

Universidad Nacional Federico Villarreal

Lima

Mrs Rosa Curi Ayamani

Coordinadora Alterna de la Comisién Técnica
Permanente de Aditivos Alimentarios (CCFA) del
Codex

DIGESA

Lima

Mr Ernesto José Davila Taboada

Miembro de la Comisidn Técnica Nacional de Aditivos
alimentarios del Codex’ ASESOR TECNICO

ADEX (Asociacion de exportadores)

Lima

Mrs Jenny HuamAn TUpac

Miembro de la Comisidn Técnica Nacional de Aditivos
alimentarios del Codex’ASESOR TECNICO

INACAL

Lima

Ing. Oscar Linares Rosas

Asesor técnico

Miembro de la Comisién técnica Nacional de Aditivos
Alimentarius.

DRESDEN FOOD INGREDIENTS

Lima

PHILIPPINES - FILIPINAS

Mr Alberto R Cariso Jr
Co-Chairperson, SCFA
Food Development Center

Mr John Mark Tan
Chairperson, SCFA
Food and Drug Administration

Eng Ma. Cecilia Dela Paz

Member, SCFA

Philippine Chamber of Food Manufacturers, Inc.
(PCFMI)

Ms Marites Directo

Member, SCFA

Philippine Chamber of Food Manufacturers, Inc.
(PCFMI)

Ms Pamela Forshage

Member, Sub-Committee on Food Additive
Philippine Association of Food Technologist, Inc.
(PAFT)
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Ms Maria Josephine Gonzales
Member, SCFA
Philippine Chamber of Food Manufacturers (PCFMI)

Ms Sasha Inso
Member, SCFA
Food and Drug Administration

Ms Diana Micua
Member, SCFA
Food and Drug Administration

Ms Angelina Miles

Member, SCFA

Philippine Chamber of Food Manufacturers, Inc.
(PCFMI)

Ms Chrismasita Oblepias
Member, SCFA
Food and Drug Administration

Ms Charina May Tandas

Member, SCFA

Philippine Association of Food Technologists, Inc.
(PAFT)

POLAND - POLOGNE - POLONIA

Mrs Malgorzata Klak-sionkowska
Senior Specialist

Agricultural and Food Quality Inspection
Warsaw

Mrs Agnieszka Strzebicka

Main Specialist

Agricultural and Food Quality Inspection
Warsaw

PORTUGAL

Mrs Marta Borges

Head of Unit

Directorate-General for Food and Veterinary (DGAV)
Lisboa

Mrs Andreia Alvarez Porto
Permanent Representation of Portugal to the EU

Eng Cristina Gardner Marques

Senior Technician

Directorate-General for Food and Veterinary (DGAV)
Lisboa

QATAR

Dr Osama A. A. Abushahma
Food Safety Expert
Ministry of Public Health

REPUBLIC OF KOREA - REPUBLIQUE DE COREE
- REPUBLICA DE COREA

Dr Namkyu Sun
Deputy Director
Ministry of Food and Drug Safety (MFDS)

Ms Kiok Jeong
CODEX Researcher
Ministry of Food and Drug Safety (MFDS)

Ms Heajin Kim

Researcher

National Agriculture Product Quality Management
Service (NAQS)

Mr Jinwoo Kim
Research Scientist
Korea Food Research Institute

Dr Sangho Lee
Scientific Officer
Ministry of Food and Drug Safety (MFDS)

Mr Jaemyoung Oh
Scientific Officer
Ministry of Food and Drug Safety (MFDS)

Mr Changwon Park
Senior Research Scientist
Korea Food Research Institute

Mr Youshin Shim
Principal Research Scientist
Korea Food Research Institute

Ms Yoonah Yeom

Researcher

Ministry of Agriculture, Food and Rural Affairs
(MAFRA)

Dr Yoye Yu

Researcher

Ministry of Agriculture, Food and Rural Affairs
(MAFRA)

ROMANIA - ROUMANIE - RUMANIA

Ms Georgeta Popovici

Counselor

National Sanitary Veterinary and Food Safety
Authority

Bucharest

RUSSIAN FEDERATION -
FEDERATION DE RUSSIE -
FEDERACION DE RUSIA

Dr Olga Bagryantseva

Leading Researcher

Federal Research Center of food, biotechnology and
food safety

Moscow

Ms Julia Kalinova

Expert

Consumer Market Participants Union
Moscow

Ms Anna Koroleva

Consultant

Federal Service for Surveillance on Consumer Rights
Protection and Human Well-being

Mr Alexey Petrenko

Expert

Consumer Market Participants Union
Moscow
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Ms Tatiana Zavistyaeva

Deputy Chief

Clinic FBUN "FIZ Food and Biotechnology"”
Moscow

RWANDA

Ms Gaelle Ingabire
Product Development
Africa Improved Foods

Ms Rosine Niyonshulti
Codex Contact Point
Rwanda Standards Board

SAUDI ARABIA - ARABIE SAOUDITE -
ARABIA SAUDITA

Mr Fawzi Alhamdan

Regulatory and standards Expert
Saudi Food and Drug Authority
Riyadh

Ms Bayan Altoaimi

Senior Risk Assessment Specialist
Saudi Food and Drug Authority
Riyadh

SENEGAL - SENEGAL

Prof Amadou Diouf

President

Comité national du Codex Alimentarius
Dakar

Prof Mady Cisse

Directeur des Etudes
Université Cheikh Anta Diop
Dakar

Dr Raphaael Coly
Expert SSA

Comité National Codex
DAKAR

Mrs Ndeye Yacine Diallo
Conseillére en qualité industrielle
Institut de Technologie Alimentaire
Dakar

Mr Younoussa Diallo
Researcher
Institute of Food Technology

Mrs Sokhna Ndao Diao

Expert SSA

Laboratoire De Chimie Analytique
Dakar

Ms Adja Basse Dieng

Chef De Laboratoire

Institut De Technologie Alimentaire
Dakar

Mrs Ndeye Diop

Responsable Division Agroalimentaire
Association Sénégalaise De Normalisation
Dakar

Mrs Seynabou Momar Fall Dioum
Chef de Bureau

Institut de Technologie Alimentaire
Dakar

Ms Mame Diarra Faye Leye
Point de Contact du Codex
Direction Générale de la Santé
Dakar

Dr Ale Kane
Enseignant Chercheur
Université Gaston Berger

Dr Cheikh Ndiaye
Chercheur
Institut De Technologie Alimentaire

Mrs Safietou Sabaly Diallo

Chef De Bureau

Ministére Agriculture et Equipement Rural
Dakar

SINGAPORE - SINGAPOUR - SINGAPUR

Ms Joanna Lee
Specialist Team Lead
Singapore Food Agency

SLOVENIA - SLOVENIE - ESLOVENIA

Ms Jana Frantar

secretary

MAFF - Administration for Food Safety, Veterinary
Sector and Plant Protection

Ljubljana

Ms Mona Lepadatu

Political Administrator

Council of the European Union, General Secretariat
Bruxelles

SOUTH AFRICA - AFRIQUE DU SUD - SUDAFRICA

Ms Yvonne Tsiane

Assistant Director: Food Control
Department of Health
PRETORIA

SPAIN - ESPAGNE - ESPANA

Mr Juan Manuel Delgado Galan

Jefe del Servicio de Normativa Técnica
Agencia Espafola de Seguridad Alimentaria y
Nutricion (AESAN)-Ministerio de Consumo
Madrid

SRI LANKA

Dr Bhanuja Wijayatilaka
Consultant Community Physician
Ministry of Health

Colombo
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SUDAN - SOUDAN - SUDAN

Mrs Batoul Mohamed Abdo
Quality Control Officer
Federal Ministry of Agriculture
Khartoum

SWEDEN - SUEDE - SUECIA

Mrs Carmina lonescu
Codex Coordinator
National Food Agency
Uppsala

Ms Sara Babakirad
Principal Regulatory Officer
Swedish Food Agency
Uppsala

SWITZERLAND - SUISSE - SUIZA

Mr Martin Haller

Scientific Officer

Federal Food Safety and Veterinary Office FSVO
Bern

SYRIAN ARAB REPUBLIC -
SYRIENNE, REP ARABE —
SIRIA, REPUBLICA ARABE

Mrs Syrian Arabic Republic Iman Saleh

Deputy of general director

Syrian Arabic organization for standardization and
metrology

THAILAND - THAILANDE - TAILANDIA

Ms Jiraratana Thesasilpa

Food and Drug Technical Officer
Senior Professional Level

Food and Drug Administration
Nonthaburi

Mrs Siraprapa Liauburindr
Member

The Federation of Thai Industries
Bangkok

Mr Prateep Arayakittipong

Standards Officer, Senior Professional Level
Ministry of Agriculture and Cooperatives
Bangkok

Mrs Suphanan Boonyakarn

Veterinary Officer, Senior Professional Level
Ministry of Agriculture and Cooperatives
Bangkok

Mrs Apisthaa Changsuphan

Scientist, Professional level

Ministry of Higher Education, Science, Research and
Innovation

Bangkok

Dr Pichet Itkor

Vice Chairman

The Federation of Thai Industries
Bangkok

Dr Panisuan Jamnarnwej
President

Thai Frozen Foods Association
Bangkok

Ms Chansuda Jariyavattanavijit

Researcher, Senior level

Institute of Food Research and Product Development,
Kasetsart University

Bangkok

Ms Nareerat Junthong
Assistant Executive Director
Thai Frozen Foods Association
Bangkok

Ms Passarapa Kaewnern

Food Technologist

Ministry of Agriculture and Coopertives
Bangkok

Ms Huai-hui Lee

Director

Thai Food Processors' Association
Bangkok

Ms Roongtiwa Rodchan

Scientist, Senior professional level
Ministry of Agriculture and Cooperatives
Bangkok

Ms Torporn Sattabus

Standards Officer, Professional Level
Ministry of Agriculture and Cooperatives
Bangkok

Ms Porntip Siriruangsakul

Trade and Technical Manager
Thai Food Processors' Association
Bangkok

Ms Paweeda Sripanaratanakul

Food and Drug Technical officer, Professional Level
Ministry of Public Health

Nonthaburi

Ms Suthatip Vitchaivutivong
Medical Scientist

Ministry of Public Health
Nonthaburi

Mrs Ladda Sangduean Wattanasiritham

Researcher

Institute of Food Research and Product Development,
Kasetsart University

Bangkok

TOGO

Dr Chantal Ekpetsi Goto

Directeur

Institut Togolais de Recherche Agronomique
Lomeé



REP21/FA Appendix |

42

TRINIDAD AND TOBAGO - TRINITE-ET-TOBAGO -
TRINIDAD Y TOBAGO

Mr Farz Khan

Director of Food Drugs

Ministry of Health;

Chemistry/Food and Drugs Division
Port-of-Spain

Ms Joanna Malsingh

Chemist

Chemistry Food and Drugs Division —
Ministry of Health

Port-of-Spain

TURKMENISTAN - TURKMENISTAN -
TURKMENISTAN

Ms Maya Ashirova

CCP TURKMENISTAN

Ministry of Health and Medical Industry of
Turkmenistan

Ashgabat

UGANDA - OUGANDA

Prof Yusuf Byaruhanga
Senior Lecturer
Makerere University
Kampala

Mr Awath Aburu

Standards Officer

Uganda National Bureau of Standards
Kampala

Dr Denis Male
Senior Lecturer
Makerere University
Kampala

Mr Moses Matovu

Senior Certification Officer

Uganda National Bureau of Standards
Kampala

Ms Rehema Meeme

Standards Officer

Uganda National Bureau of Standards
Kampala

Mr Hakim Baligeya Mufumbiro
Principal Standards Officer

Uganda National Bureau of Standards
Kampala

Prof George Nasinyama
Consultant Food Safety
RIMCA

Kampala

Mr Collins Wafula

Standards Officer

Uganda National Bureau of Standards
Kampala

UNITED ARAB EMIRATES -
EMIRATS ARABES UNIS -
EMIRATOS ARABES UNIDOS

Ms Shaima Al Hammadi
Food Safety Department
MOIAT

Ms Fathiya Al Mazmi
Food Safety Department
MOIAT

Ms Hajer Alali
Food Safety Department
MOIAT

Dr Maryam Alsallagi
Head of studies and Risk assessment Unit
ESMA

Mr Eyad Attari
Head of Regulatory and Scientific Affairs
MOIAT

Mr Wael Bani
Food Safety Department
MOIAT

Ms Khadija Eid
Food Control
MOIAT

Mr Vaidehi Garimella
Food Safety Department
MOIAT

Ms Ayesha Kamal
Food Safety Department
MOIAT

UNITED KINGDOM - ROYAUME-UNI -
REINO UNIDO

Dr Adam Hardgrave

Head of Food Additives, Flavourings and Contact
Materials

Food Standards Agency

London

Dr Andy Holroyde
Senior Policy Advisor
Food standards Agency

Mr Steve Wearne
Director of Global Affairs
Food Standards Agency
London

UNITED REPUBLIC OF TANZANIA -
REPUBLIQUE-UNIE DE TANZANIE —
REPUBLICA UNIDA DE TANZANIA

Prof Godwin Ndossi

University Professor

Hurbet Kairuki Memorial University (HKMU)
Dar es Salaam
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Mr Emanuel Bakashaya

Quality Assuarance Officer

Tanzania Bureau of Standards (TBS)
Dar Es Salaam

Mr Lawrence Chenge

Ag. Head Agriculture and Food Standards
Tanzania Bureau of Standards

Dar Es Salaam

Dr Lucy Chove

University Professor

Sokoine University of Agriculture (SUA)
Morogoro

Mrs Stephanie Silas Kaaya
Standards Officer

Tanzania Bureau of Standards
Dar es Salaam

Mr Ngwani Kilasa
Chemical Engineer

Coca Cola Kwanza Co.Ltd
Dar Es Salaam

Mr Roman Mmanda
Lecturer
University of Dar Es Salaam

Ms Anastazia Nyakwesi Wandwi

Officer

Government Chemist Laboratory Authority
Dar Es Salaam

UNITED STATES OF AMERICA -
ETATS-UNIS D'AMERIQUE —
ESTADOS UNIDOS DE AMERICA

Dr Paul Honigfort

Supervisory Consumer Safety Officer
U.S. Food and Drug Administration
College Park, Maryland

Ms Karlee Charlton

Senior Analyst, Regulatory Intelligence
Bryant Christie Inc.

Seattle, WA

Dr Lashonda Cureton

Review Chemist

U.S. Food and Drug Administration
College Park, Maryland

Dr Daniel Folmer

Review Chemist

U.S. Food and Drug Administration
College Park, MD

Mr Nicholas Gardner

Vice President, Codex and International Regulatory
Affairs

U.S. Dairy Export Council

Arlington, VA

Mr Kenneth Lowery

Senior International Issues Analyst

U.S. Codex Office U.S. Department of Agriculture
Washington DC

Ms Mari Kirrane

Wine Trade and Technical Advisor
Alcohol & Tobacco Tax & Trade Bureau
Walnut Creek, California

Dr Wu Li
Senior Director, Regulatory Affairs
Symrise Inc

Dr Annette Mccarthy

Consumer Safety Officer

U.S. Food and Drug Administration
College Park, Maryland

Mr Sylvester Mosley

Principal Manager, CCNA SRA
The Coca-Cola Company
Atlanta, GA

Ms Carmella Rashed

Director — Global Regulatory Affairs
Grupo Bimbo

Chicago, IL

Dr Chih-yung Wu

International Trade Specialist

Foreign Agriculture Service, U.S. Department of
Agriculture

Washington, D.C.

VENEZUELA (BOLIVARIAN REPUBLIC OF) -
VENEZUELA (REPUBLIQUE BOLIVARIENNE DU) -
VENEZUELA (REPUBLICA BOLIVARIANA DE)

Ms Maybelyn Iglesias
Presidenta del SC1 Alimentos para nifios
Servicio Autonomo de Contraloria Sanitaria SACS

Ms Jenitksa Salas

Jefe de Divisién de Anadlisis y Desarrollo de Normas
Servicio Auténomo Nacional de Normalizacion,
Calidad, Metrologia y Reglamentos Técnicos

VIET NAM

Mrs Thi Bui Oanh Dang

Official

Quality Assurance and Testing center 3
Ho Chi Minh

Mrs Thi Huong Dang

Director

VinaCert Certification and Inspection Joint Stock
Company

Hanoi

Mr Hoang Vinh Le

Regulatory Affairs Lead
Nutrition & Biosciences Vietnam
Ho Chi Minh

Mrs Thi Thuy Tien Nguyen
Regulatory Officer
Brenntag Vietnam Ltd.

Ho Chi Minh
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Mrs Thi Thanh Hang Nguyen
Regulatory Affairs Superior
Brenntag Vietnam Co.Ltd

Ho Chi Minh

Mrs Ngoc Chu Uyen Phung
Regulatory Officer
Brenntag Vietnam Co, Ltd
Ho Chi Minh

Mrs Do Lan Anh Tran

Regulatory Officer

Quality Assurance and Testing Center 3
Ho Chi Minh

Mrs Thi Bang Tuyet Tran
SRA manager

Coca-Cola Southeast Asia Inc
Ho Chi Minh

Mrs Thi Bach Yen Vo

Manager of Quality Control Dept
Yakult Viet Nam CO. LTD.

Binh Duong

Mrs Thi Trang Vu

Head of Laboratory

National Institute for Food Control (NIFC)
Hanoi

ZIMBABWE

Mr Fredy Chinyavanhu

Deputy Director-Food Control
Ministry of Health and Childcare
Harare
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INTERGOVERNMENTAL ORGANIZATIONS -
ORGANISATIONS INTERGOUVERNEMENTALES-
ORGANIZACIONES INTERGUBERNAMENTALES

AFRICAN UNION (AU)

Mr John Oppong-otoo

Food Safety Officer

AFRICAN UNION INTERAFRICAN BUREAU FOR
ANIMAL RESOURCES

NAIROBI

ECONOMIC COMMUNITY OF WEST AFRICAN
STATES (ECOWAS)

Dr Benoit Gnonlonfin
Senior SPS advisor
ECOWAS

ORGANISATION INTERNATIONALE DE LA VIGNE
ET DU VIN (OIV)

Dr Jean-Claude Ruf
Scientific Coordinator
ol

Paris

INTERNATIONAL NON-GOVERNMENTAL
ORGANIZATIONS -
ORGANISATIONS INTERNATIONALES NON
GOUVERNEMENTALES -
ORGANIZACIONES INTERNACIONALES NO
GUBERNAMENTALES

ASSOCIATION INTERNATIONALE POUR LE
DEVELOPPEMENT DES GOMMES NATURELLES
(AIDGUM)

Mr Olivier Bove
President
AIDGUM

ASSOCIATION FOR INTERNATIONAL
PROMOTION OF GUMS (AIPG)

Dr Marina Panten

Manager Scientific Affairs

AIPG (Association for international promotion of
Gums)

Hamburg

CALORIE CONTROL COUNCIL (CCC)

Mr Robert Rankin
President

Calorie Control Council
Washington

Mr Eyassu Abegaz
Senior Director, Scientific & Regulatory Affairs
Ajinomoto Health & Nutrition North America, Inc.

Ms Alexis Casselano
Account Executive - Food & Nutrition at Kellen
Calorie Control Council

Ms Nicole Cuellar-kingston
Principal Scientist, Scientific & Regulatory Affairs
Cargill

Mr Jaspreet Gujral

Sr Manager, Regulatory & Scientific Affairs -
Toxicology

Tate & Lyle

CONSEIL EUROPEEN DE L'INDUSTRIE CHIMIQUE
(CEFIC)

Mr Miguel Angel Prieto Arranz
PAPA Sector Group Manager
Cefic

Brussels

COMITE EUROPEEN DES FABRICANTS DE
SUCRE (CEFS)

Mr Themistoklis Choleridis

Scientific & Regulatory Affairs Officer
CEFS

Brussels

EUROPEAN FEDERATION OF THE
ASSOCIATIONS OF DIETITIANS (EFAD)

Prof Gllden Pekcan

Delegate

The European Federation of the Associations of
Dietitians (EFAD)

Gaziantep

EUROPEAN FOOD EMULSIFIER
MANUFACTURERS' ASSOCIATION (EFEMA)

Ms Britta Japp

Regulatory Affairs Manager
EFEMA

Juelsminde

Mrs Anja Andersen

Global Regulatory Affairs Strategy Lead
EFEMA

Brabrand

ENZYME TECHNICAL ASSOCIATION (ETA)

Dr Pushpa Kiran Gullapalli

n/a

Matsutani Chemical Industry Co. Ltd.
Washington

Mr Yuma Tani
n/a
Matsutani Chemical Industry Co. Ltd.

FEDERATION OF EUROPEAN SPECIALTY FOOD
INGREDIENTS INDUSTRIES (EU SPECIALTY
FOOD INGREDIENTS )

Dr Dirk Rainer Cremer

Senior Regulatory Affairs Manager

EU Specialty Food Ingredients, Federation of
European Specialty Food Ingredients Industrie
Basel
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Ms Nicola Leinwetter

Head Regulatory & External Affairs Asia Pacific,
Human Nutrition

EU Specialty Food Ingredients

Singapore

Mr Petr Mensik

Secretary General

EU Specialty Food Ingredients
Brussels

Ms Dijana Mitic

Scientific and Regulatory Affairs Manager
EU Specialty Food Ingredients

Vilvoorde

Mrs Caroline Rey

Member of delegation

EU Specialty Food Ingredients
Brussels

Mr Huub Scheres

Scientific& Regulatory Advocacy, Director
EU Specialty Food Ingredients
Oegstgeest

Dr Alexander Schoch

Senior Manager, Head of Regulatory Affairs
EU Specialty Food Ingredients

Obrigheim

FOOD INDUSTRY ASIA (FIA)

Ms Yifan Jiang
Head of Science and Regulatory Affairs
Food Industry Asia

Ms Tina Chen
Member
Food Industry Asia

Ms Rachel Choy
Member
Food Industry Asia

Ms Wendy Gao
Member
Food Industry Asia

Ms Alice Gu
Member
Food Industry Asia

Mr Leon Liu
Member
Food Industry Asia

Ms Teresa Lo
Regulatory Affairs Manager
Food Industry Asia

Mr Maurice Lua
Regulatory Affairs Executive
Food Industry Asia

Ms Angela Pablo
Member
Food Industry Asia

Ms Nuray Seckin
Member
Food Industry Asia

Ms Soepraba Setyarini
Member
Food Industry Asia

Ms Daphne Sim
Member
Food Industry Asia

Mr Steve Tan
Member
Food Industry Asia

Ms Aliah Wahab
Member
Food Industry Asia

Ms Debbie Wang
Member
Food Industry Asia

Ms Mei Yee Wang
Member
Food Industry Asia

Ms Sunny Yan
Member
Food Industry Asia

Mr Karl Zhou
Member
Food Industry Asia

FOODDRINKEUROPE

Ms Rebeca Fernandez
FoodDrinkEurope delegate
FoodDrinkEurope
Etterbeek, Brussels,

Dr Julia Gelbert

scientific manager and regulatory affairs
Food Federation Germany

Berlin

GLOBAL ORGANIZATION FOR EPA AND DHA
OMEGA-3S (GOED)

Dr Harry Rice

VP, Regulatory & Scientific Affairs

Global Organization for EPA and DHA Omega-3s
(GOED)

Salt Lake City

INTERNATIONAL ASSOCIATION OF COLOR
MANUFACTURERS (IACM)

Mrs Sarah Codrea
Executive Director
IACM

Washington

Mrs Sueann Mcavoy
Secretary/Treasurer
IACM
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Dr Doug Williams
Board Member
IACM

INTERNATIONAL ALLIANCE OF DIETARY/FOOD
SUPPLEMENT ASSOCIATIONS (IADSA)

Mrs Cynthia Rousselot

Dir Technical & Regulatory Affairs

International Alliance of Dietary/Food supplement
Associations (IADSA)

London

Mr Simon Pettman

Executive Director

International Alliance of Dietary/Food supplement
Associations (IADSA)

London

INTERNATIONAL CO-OPERATIVE ALLIANCE
(ICA)

Mr Yuji Gejo

Officer

International Co-operative Alliance
Tokyo

Mr Toshiyuki Hayakawa

Head of Unit

Japanese Consumers' Co-operative Union
Tokyo

Mr Kazuo Onitake

Senior Scientist, Quality Assurance Department
International Co-operative Alliance

Tokyo

INTERNATIONAL CONFECTIONERY
ASSOCIATION (ICA/IOCCC)

Ms Eleonora Alquati

Regulatory & Scientific Affairs Manager
CAOBISCO

Brussels

Ms Allie Graham
Advisor
International Confectionery Association

Ms Paige Smoyer

Senior Manager, Food Safety
International Confectioners Association
Washington

INTERNATIONAL COUNCIL OF BEVERAGES
ASSOCIATIONS (ICBA)

Dr Maia Jack

VP, Science & Regulatory Affairs
American Beverage Association
Washington, DC

Mr Sunil Adsule

Director, Regulatory

The Coca-Cola Company
Atlanta

Dr Suzanne Baaghil
Scientific and Regulatory Affairs Manager
PepsiCo, Inc.

Dr Sachin Bhusari

Senior Manager

The Coca-Cola Company
Atlanta, GA

Ms Daniela Carvalheiro
Regulatory Affairs Latam Region
PepsiCo

Sao Paulo

Dr Natalia Douek

Senior Director, Global Scientific Affairs
PepsiCo

Reading

Ms Jacqueline Dillon
Senior Manager
PepsiCo

Chicago, IL

Mr Hidekazu Hosono

Deputy Senior General Manager
Suntory MONOZUKURI expert limited
Tokyo

Ms Paivi Julkunen

ICBA Codex Policy Advisor

International Council of Beverages Associations
Washington, DC

Dr Padhma Ranganathan
R&D Manager

PepsiCo

Purchase, NY

Mrs Shuang Wang
Food Officer
International Council of Beverages Associations

INTERNATIONAL CHEWING GUM ASSOCIATION
(ICGA) (ICGA)

Mr Christophe Leprétre

Executive Director

ICGA - International Chewing Gum Association
Brussels

Dr Kirstie Canene-adams

Senior Principal Scientist - Global Nutrition and
Claims

ICGA - International Chewing Gum Association
Chicago

Mrs Jenny (xin) Li
Legal Counsel
ICGA

Shanghai

Mrs Debbie Yuu

Staff Scientist

The Hershey Company
Hershey
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Mrs Rachel Zhao
SRA program Lead
Mars Wrigley
Guangzhou

INTERNATIONAL DAIRY FEDERATION (IDF/FIL)

Mr Christian Bruun Kastrup

Chief Consultant, Dairy Dep. of Food Safety
Danish Agriculture and Food Council
Aarhus

Ms Aurélie Dubois Lozier

Science and Standards Programme Manager
International Dairy Federation

Brussels

Mr Keith Johnston
Casual Technologist
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Appendix I

ACTION REQUIRED AS A RESULT OF CHANGES IN THE ACCEPTABLE DAILY INTAKE (ADI) STATUS
AND OTHER RECOMMEDATIONS ARISING FROM THE 87™ AND 89™ JECFA MEETINGS

(For information and action)

PART A: From 87" JECFA Meeting

Table 1. Food additives evaluated toxicologically and/or considered for specifications at the 87t
JECFA meeting

INS Number Food additive Recommendation of CCFA52
INS 163(vi) Black carrot extract Note the JECFA conclusion that it was unable
to complete the evaluation of black carrot
extract.

Note the JECFA conclusion that to proceed
with its assessment, at least a 90-day
toxicological study on a well-characterized
extract representative of the material of
commerce would be required.

Note that the ADI for grape skin extract
previously established by JECFA was not
reconsidered as part of this assessment and
remains unchanged.

Note the new tentative specifications for black
carrot extract (see CX/FA 21/52/4).

Note the JECFA request for further
information on the material of commerce.

151 Brilliant Black (Black PN) Note the JECFA conclusion that the new data
that have become available since the previous
evaluation of brilliant black do not give reason
to revise the ADI and confirmed the previous
ADI of 0—1 mg/kg bw.

Note the new JECFA specifications for
Brilliant Black PN (see CX/FA 21/52/4).

160a(i) Carotenoids (provitamin A) Note the JECFA conclusion that the group
160a(ii) ADI of 0-5 mg/kg bw was withdrawn for (1) the
sum of carotenoids including B-carotene, B-
160a(iv) apo-8'- carotenal and 3-apo-8'-carotenoic acid
1606 methyl and ethyl esters and (originally
applicable to INS 160e, INS 160f)
160f

(2) p-carotene (synthetic) and p-carotene
derived from Blakeslea trisporae (originally
applicable to INS 160a(i) and INS 160a(iii)).

JECFA reaffirmed that rodents are
inappropriate animal models for establishing
the safety of B-carotene.

Note that JECFA was unable to establish a
group ADI for INS 160a(i), INS160a(iii), INS
160a(iv), and INS 160f because a group ADI
is applicable to the general population, which
includes heavy smokers.
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INS Number

Food additive

Recommendation of CCFA52

Note that it is very unlikely that JECFA will
ever be possible to establish a group ADI for
INS 160a(i), INS160a(iii), INS 160a(iv), and
INS 160f because further data from the
population of heavy smokers cannot be
gathered ethically.

Note that no data was submitted for Bapo-8'-
carotenoic acid methyl and ethyl esters.

Note that JECFA established an ADI of 0-0.3
mg/kg bw for INS 160e.

Note that JECFA recommended that the
CCFA should review current uses of INS
160a(i), INS160a(iii), INS 160a(iv), INS 160e
and INS 160f in the GSFA, including the
maximum permitted levels and the food
categories in which these additives may be
used.

Note the existing specifications for
carotenoids were revised (see CX/FA
21/52/4).

418

Gellan gum

Note that JECFA retained the previously
established ADI “not specified” for gellan gum.

Note the use of gellan gum in formulas for
special medical purposes for infants and liquid
fortification products for addition to human
milk or infant formula at a maximum level of
50 mg/L in the fed product is of no safety
concern.

Note the new tentative specifications for
gellan gum (see CX/FA 21/52/4).

Note the JECFA request for further
information on new methods for characterizing
the three forms of gellan gum in commerce.

456

Potassium polyaspartate

Note the JECFA conclusion on the use of
potassium polyaspartate in wine - that the
proposed maximum use level of 300 mg/L is
not of safety concern.

Note the new JECFA specifications for
potassium polyaspartate (see CX/FA 21/52/4).

392

Rosemary extract

Note that JECFA retained the temporary ADI
of 0-0.3 mg/kg bw, pending the submission of
studies on the developmental toxicity of
rosemary extract and studies to elucidate
whether the effects noted on rodent pup
thyroid hormone levels can be replicated.

Note that 2021 deadline for submitting the
requested studies to JECFA otherwise the
ADI will be withdrawn.

Note the existing specifications for rosemary
extract were revised (see CX/FA 21/52/4).
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PART B: From 89'" JECFA Meeting

Table 1. Food additives evaluated toxicologically and/or considered for specifications at the 89t

JECFA meeting

INS Number

Food additive

Recommendation of CCFA52

Adenosine 5°- monophosphate
deaminase from Streptomyces
murinus

Note the JECFA conclusion that the use of AMP
deaminase from Streptomyces murinus would
not pose a health concern.

Note the new JECFA specifications for AMP
deaminase from Streptomyces murinus (see
CX/FA 21/52/4 Add.1).

D-Allulose 3-epimerase from
Arthrobacter globiformis
expressed in Escherichia coli

Note that JECFA established an ADI “not
specified” for D-allulose 3-epimerase from A.
globiformis.

Note the new JECFA specifications for AMP
deaminase from Streptomyces murinus (see
CX/FA 21/52/4 Add.1).

Carbohydrate-derived fulvic acid
(CHD-FA)

Note that JECFA concluded that the available
data are inadequate for an evaluation of the
safety of CHD-FA.

Note the JECFA recommendation for additional
toxicological studies.

Note that JECFA concluded that the chemical
and technical information was insufficient to
prepare specifications for CHD-FA.

Note the JECFA request for data on
manufacturing processes and thorough
chemical characterization of the commercial
products.

Jagua (genipin-glycine) blue
(Jagua blue)

Note that JECFA established an ADI of 0—11
mg/kg bw for Jagua blue, on a blue-polymer
basis.

Note that JECFA noted that the upper end of
the high-level dietary exposure estimate for
Jagua blue, for infants and toddlers is in the
region of the upper bound of the ADI. However,
JECFA noted that in view of the conservative
nature of the dietary exposure assessments the
estimated dietary exposure to Jagua blue, does
not represent a health concern.

Note the existing specifications for Jagua
(genipin-glycine) blue (Jagua blue) extract were
revised (see CX/FA 21/52/4 Add.1).

Lipase from Mucor javanicus

Note that JECFA established an ADI “not
specified” for the lipase enzyme preparation
from M. javanicus.

Note the new JECFA specifications for lipase
from Mucor javanicus (see CX/FA 20/52/4
Add.1).

Phosphatidylinositolspecific
phospholipase C expressed in
Pseudomonas fluorescens (PI-
PLC)

Note that JECFA established an ADI “not
specified” for the PI-PLC enzyme preparation
expressed in P. fluorescens.

Note the new JECFA specifications for
phosphatidylinositolspecific phospholipase C
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INS Number Food additive

Recommendation of CCFA52

expressed in Pseudomonas fluorescens (PI-
PLC) (see CX/FA 21/52/4 Add.1).

Riboflavin from Ashbya gossypii

Note that JECFA has postponed the evaluation
of riboflavin from Ashbya gossypii.

Table 2. Food additives assessed only for dietary exposure at the 89" JECFA meeting

INS Number Food additive

Recommendation of CCFA52

473 473a
473) (SEFs) and sucrose

473a) (SOEs)

Sucrose esters of fatty acids (INS

oligoesters type | and type Il (INS

Note that JECFA considered that more refined
dietary exposure estimates should be provided.

Note that JECFA requests data in order to refine
the dietary exposure estimates.

Note the JECFA deadline of 2 vyears for
submitting refined data on use and use levels.

Table 3. Flavouring agents evaluated at the 89" JECFA meeting

The flavouring agents were evaluated by the revised Procedure for the Safety Evaluation of Flavouring Agents.

A. Amino acids and related substances

Conclusion based on
current estimated

Flavouring agent No. Specifications dietary exposure
Structural class |
Betaine 2265 N No safety concern
N-Acetyl-glutamate 2269 N No safety concern
L-Cysteine methyl ester hydrochloride 2270 N No safety concern
Glutamyl-2-aminobutyric acid 2266 N No safety concern
Glutamyl-norvaline 2268 N No safety concern
Glutamyl-norvalyl-glycine 2267 N No safety concern
B. Phenol and phenol derivatives
Conclusion based on current
Flavouring agent No. Specifications  estimated dietary exposure
Structural class |
(*¥)-Homoeriodictyol sodium salt 2256 N No safety concern
(¥)-Naringenin 2257 N No safety concern
(2R)-3",5-Dihydroxy-4’- 2258 N No safety concern
methoxyflavanone
7,8-Dihydroxyflavone 2259 N No safety concern
(2S)-3°,7-Dihydroxy-8-methyl-4°- 2260 N Genotoxicity data for (2S)-
methoxyflavan 3°,7-Dihydroxy-8-methyl-4’-
methoxyflavan raise concerns
for potential genotoxicity
(R)-5-Hydroxy-4-(4"-hydroxy-3’- 2261 N No safety concern
methoxyphenyl)-7-methylchroman-2-
one
3-(3-Hydroxy-4-methoxyphenyl)-1- 2262 N No safety concern

(2,4,6-trihydroxyphenyl)propan-1-
one
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Appendix Il
PROPOSED DRAFT SPECIFICATIONS FOR THE IDENTITY AND PURITY OF FOOD ADDITIVES
(For adoption at Step 5/8)

A. Proposed draft specifications for the identity and purity of food additives from 87" JECFA

FOOD ADDITIVES SPECIFICATIONS DESIGNATED AS FULL (FAO JECFA Monographs 23, Rome,
2019):"

Brilliant black (Black PN) (INS 151) (R)

Carotenal, beta-apo-8'- (INS 160e) (R)

Carotenes, beta-, Blakeslea trispora (INS 160a(iii)) (R)
B-carotene-rich extract from Dunaliella salina (INS 160a(iv)) (R)
Carotenes, beta-, synthetic (INS 160a(i)) (R)

Citric and fatty acid esters of glycerol (CITREM) (INS 472c) (R)
Metatartaric acid (INS 353) (R)

Yeast mannoproteins (INS 455) (R)

Potassium polyaspartate (INS 456) (N)

Rosemary extract (INS 392) (R)

Flavouring agents considered for revision of specifications only’

Flavouring agent JECFA Specifications
No.
Methyl propionate 141 R
Ethyl oleate 345 R
alpha-Methyl-beta-hydroxypropyl alpha-methyl-beta-mercaptopropyl 547 R
sulphide

Vanillin 889 R
Ethyl vanillin 893 R
2,2,3-Trimethylcyclopent-3-en-1-yl acetaldehyde 967 R
alpha- and beta-Cyclocitral (50:50 mixture) 979 R
Sodium 2-(4-methoxyphenoxy)propanoate 1029 R
2,2,6-Trimethyl-6-vinyltetrahydropyran 1236 R

" (N) new specifications; (R) revised specifications
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B. Proposed draft specifications for the identity and purity of food additives from 89t JECFA
FOOD ADDITIVES SPECIFICATIONS DESIGNATED AS FULL (FAO JECFA Monographs 25, Rome,
2020):2
Adenosine 5-monophosphate deaminase from Streptomyces murinus (N)
D-Allulose 3-epimerase from Arthrobacter globiformis expressed in Escherichia coli (N)
Jagua (genipin-glycine) blue (Jagua blue) (R)
Lipase from Mucor javanicus (N)
Magnesium stearate (INS 470(iii) (R)
Phosphatidylinositol-specific phospholipase C expressed in Pseudomonas fluorescens (PI-PLC) (N)
Polyvinyl alcohol (INS 1203) (R)

Flavouring agents considered for new specifications?

Flavouring agent No. Specifications

Structural class |

Betaine 2265 N
N-Acetyl-glutamate 2269 N
L-Cysteine methyl ester hydrochloride 2270 N
Glutamyl-2-aminobutyric acid 2266 N
Glutamyl-norvaline 2268 N
Glutamyl-norvalyl-glycine 2267 N
B. Phenol and phenol derivatives
Flavouring agent No. Specifications
Structural class |
(x)-Homoeriodictyol sodium salt 2256 N
(x)-Naringenin 2257 N
(2R)-3",5-Dihydroxy-4"-methoxyflavanone 2258 N
7,8-Dihydroxyflavone 2259 N
(25)-3",7-Dihydroxy-8-methyl-4"-methoxyflavan 2260 N
(R)-5-Hydroxy-4-(4"-hydroxy-3"-methoxyphenyl)-7- 2261 N
methylchroman-2-one
3-(3-Hydroxy-4-methoxyphenyl)-1-(2,4,6- 2262 N
trihnydroxyphenyl)propan-1-one
Flavouring agents considered for revision of specifications only?

Food additive No. Specifications
4-Hydroxy-2,3-dimethyl-2,4-nonadienoic acid - 2002 R
lactone
Beta-caryophyllene oxide 1575 R
2-Acetyl-1-pyrroline 1604 R
(2E,6E/Z,8E)-N-(2-Methylpropyl)-2,6,8-decatrienamide 2077 R
4-Hexen-3-one 1125 R
d-Carvone 380.1 R
2-Pentylfuran 1491 R

2 (N) new specifications; (R) revised specifications
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3-(2-Furyl)acrolein 1497 R
2-Phenyl-3-(2-furyl)prop-2-enal 1502 R
2-Acetyl-5-methylfuran 1504 R
3-Acetyl-2,5-dimethylfuran 1506 R
4-(2-Furyl)-3-buten-2-one 1511 R
Ethyl 3-(2-furyl) propanoate 1513 R
Phenethyl 2-furoate 1517 R

C. Proposed draft specifications for the identity and purity of food additives from 91stJECFA

FOOD ADDITIVES SPECIFICATIONS DESIGNATED AS FULL (FAO JECFA Monographs 26, Rome,
2021):3

Steviol glycosides (R, N)*

3 (N) new specifications; (R) revised specifications
4 Specifications for steviol glycosides produced by different production methods were included as annexes, as follows:

e Annex 1: Steviol Glycosides from Stevia rebaudiana Bertoni (revised from the specifications monograph for
Steviol glycosides from Stevia rebaudiana Bertoni (INS 960a) prepared at the 84" JECFA)

e Annex 2: Steviol Glycosides from Fermentation (revised from the specifications for Rebaudioside A from multiple
gene donors expressed in Yarrowia lipolytica (INS 960b(i)) prepared at the 82"¢ JECFA to include other steviol
glycosides from Saccharomyces cerevisiae)

Annex 3: Enzyme Modified Steviol Glycosides (new specifications)
e Annex 4: Enzyme Modified Glucosylated Steviol Glycosides (new specifications)
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Appendix IV
STATUS OF ENDORSEMENT AND/OR REVISION OF MAXIMUM LEVELS OF FOOD ADDITIVES AND
PROCESSING AIDS IN COMMODITY STANDARDS
A. CCFA52 endorsed the food additive provisions in the following six (6) standards
FAO/WHO COORDINATING COMMITTEE FOR AFRICA (CCAFRICA23)

* REGIONAL STANDARD FOR FERMENTED COOKED CASSAVA-BASED PRODUCTS (Adopted by
CACA43 at Step 8)

FAO/WHO COORDINATING COMMITTEE FOR NORTH AMERICA AND THE SOUTH WEST PACIFIC

(CCNASWP15)

- DRAFT REGIONAL STANDARD FOR FERMENTED NONI FRUIT JUICE (Adopted by CAC43 at Step 5)

- DRAFT REGIONAL STANDARD FOR KAVA PRODUCTS FOR USE AS A BEVERAGE WHEN MIXED
WITH WATER (Adopted by CAC43 at Step 5)

FAO/WHO COORDINATING COMMITTEE FOR THE NEAR EAST (CCNE10)

«  REGIONAL STANDARD FOR MIXED ZAATAR (Adopted by CAC43 at Step 8)

CODEX COMMITTEE ON NUTRITION AND FOODS FOR SPECIAL DIETARY USES (CCNFSDUA41)

+ DRAFT GUIDELINES FOR READY TO USE THERAPEUTIC FOODS (RUTF) (Adopted by CAC43 at
Step 5)

CODEX COMMITTEE ON SPICES AND CULINARY HERBS (CCSCHS5)

+ PROPOSED DRAFT STANDARD FOR DRIED SEEDS — NUTMEG (At Step 5)

B. CCFA52 endorsed the food additive provision in the DRAFT STANDARD FOR DRIED ROOTS,
RHIZOMES AND BULBS - DRIED OR DEHYDRATED GINGER (At Step 8) with the following
changes

(Note: All additions are shown in bold underlined font; all deletions are shown in strikethrough font.)

4. FOOD ADDITIVES

4.1.1 Anticaking agents listed in Table 3 of the General Standard for Food Additives (CXS 192-1995) are
acceptable for use in powdered form of the foods conforming to this standard.

Bleaching agents

INS No. Food additive Maximum Level
4.1.2 220 Sulfur dioxide 150 mg/kq, as residual SO

4.2 Processing aids
The following processing aids used in products conforming to this Standard should be consistent with the
Guidelines on Substances used as Processing Aids (CXG 75-2010).

Ins No. Processing Aid Maximum Level
4.21 529 Calcium oxide 2.5 mgtkg on dry basis by mass, %

422 220 Sulfur dioxide 150-mgtkg,asresidual-SO2
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Appendix V
PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF CODEX COMMODITY
STANDARDS
(For adoption)

Part A: Related to Agenda Item 4b CCMMP standards

PROPOSED AMENDMENT TO THE FOODADDITIVE PROVISIONS OF VARIOUS MILK AND MILK

PRODUCT COMMODITY STANDARDS

New text is indicated in bold/underline. Text to be removed is indicated in strikethrough-

A. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE GROUP STANDARD
FOR CHEESES IN BRINE (CXS 208-1999)

The following amendments to Section 4 of the Group Standard for Cheeses in Brine (CXS 208-1999) are

proposed.
4, FOOD ADDITIVES

Only those additive classes indicated as justified in the table below may be used for the product

categories specified.

Only certain acidity requlators in Table 3 of the General Standard for Food Additives (CXS 192-1995)

are acceptable for use in foods conforming to this standard.

Additive functional class Justified use

Colours

Bleaching agents

Acidity regulators

|>< [N ]

Stabilizers

Thickeners

Emulsifiers

Antioxidants

Preservatives

Foaming agents

Anticaking agents

Packaging gas

X The use of additives belonging to the class is technologically justified.

— The use of additives belonging to the class is not technologically justified.

575

Glucono-delta-lactone = Limited by GMP

B. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE GROUP STANDARD
FOR UNRIPENED CHEESE INCLUDING FRESH CHEESE (CXS 221-2001)

The following amendments to Section 4 of the Group Standard for Unripened Cheese including Fresh Cheese

(CXS 221-2001) are proposed.

4., FOOD ADDITIVES

Only those additive classes indicated as justified in the table below may be used for the

product categories specified.
Acidity reqgulators, anticaking agents, colours, preservatives, stabilizers and thickeners used




REP21/FA Appendix V 60

in accordance with Tables 1 and 2 of the General Standard for Food Additives (CXS 192-1995)
in food category 01.6.1 (Unripened cheese including fresh cheese) and only certain acidity
regulators, anticaking agents, colours, foaming agents, preservatives, stabilizers and
thickeners in Table 3 are acceptable for use in foods conforming to this standard.

Justified use

Additive functional class Cheese mass Surfacelrind treatment
X9

Colours:

Bleaching agents:

IAcidity regulators:

Stabilizers:

Thickeners:

Emulsifiers:

IAntioxidants:

< 11| 1 'E 'E: < 1| 1
11

Preservatives:

Foaming agents:
/Anticaking agents:

Packaging gas = =

x
G
|

III|
>é

(a) For the surface treatment of sliced, cut, shredded or grated cheese only

(b) For whipped products only

(c) Stabilizers and thickeners including modified starches may be used in compliance
with _the definition for milk products and only to the extent they are functionally
necessary taking into account any use of gelatine and starch as provided for in
Section 3.2.

(d) For edible cheese rind

X The use of additives belonging to the class is technologically justified.

— The use of additives belonging to the class is not technologically justified.
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C. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE STANDARD FOR A
BLEND OF EVAPORATED SKIMMED MILK AND VEGETABLE FAT (CXS 250-2006)

The following amendments to Section 4 of the Standard for a Blend of Evaporated Skimmed Milk and

Vegetable Fat (CXS 250-2006) are proposed.

4, FOOD ADDITIVES

Only those additive classes indicated as justified in the table below may be used for the

product categories specified.

Acidity regulators used in accordance with Tables 1 and 2 of the General Standard for Food

Additives (CXS 192-1995) in food cateqory 01.3.2 (Beverage whiteners), and only certain

acidity requlators, emulsifiers, stabilizers and thickeners in Table 3 are acceptable for use in

foods conforming to this standard.

Additive functional class

Justified use

Colours

Bleaching agents

Acidity regulators

Stabilizers

Thickeners

Emulsifiers

IX| IX| IX| X[ 11

Antioxidants

Preservatives

Foaming agents

Anticaking agents

Packaging gas

X The use of additives belonging to the class is technologically justified.

— The use of additives belonging to the class is not technologically justified.
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Thickeners

407 Carrageenan Limited-by-GMP

407a Processed-euchema seaweed(PES) Limited-by-GMP

D. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE STANDARD FOR A

BLEND OF SKIMMED MILK AND VEGETABLE FAT IN POWDERED FORM (CXS 251-2006)

The following amendments to Section 4 of the Standard for the Standard for a Blend of Skimmed Milk and
Vegetable Fat in Powdered Form (CXS 251-2006) are proposed.

4, FOOD ADDITIVES

Only those additive classes indicated as justified in the table below may be used for the product

categories specified.

Acidity requlators, anticaking agents and antioxidants used in accordance with Tables 1 and 2

of the General Standard for Food Additives (CXS 192-1995) in food category 01.5.2 (Milk and

cream powder analogues), and only certain acidity requlators, anticaking agents, emulsifiers

and stabilizers in Table 3 are acceptable for use in foods conforming to this standard.

Additive functional class

Justified use

Colours

Bleaching agents

Acidity regulators

Stabilizers

IX| IX| 11

Thickeners

Emulsifiers

Antioxidants

IX| IX| 11

Preservatives

Foaming agents

Anticaking agents

|>< [ ]

Packaging gas

X The use of additives belonging to the class is technologically justified.

— The use of additives belonging to the class is not technologically justified.




REP21/FA Appendix V

66




REP21/FA Appendix V 67

3436 o e~ T ~Sinaivori bt
phespherous

Antioxid

304 Sedium-ascorbate

307 | o e bt v

305 Ascorbyl-stearate stearate

30 o £ : i basi

321 Butylated-hydroxytoluene

E. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE STANDARD FOR A
BLEND OF SWEETENED CONDENSED SKIMMED MILK AND VEGETABLE FAT (CXS 252-2006)

The following amendments to Section 4 of the Standard for the Standard for a Blend of Sweetened Condensed
Skimmed Milk and Vegetable Fat (CXS 252-2006) are proposed.

4, FOOD ADDITIVES

Only those additive classes indicated as justified in the table below may be used for the product
categories specified.

Acidity requlators used in accordance with Tables 1 and 2 of the General Standard for Food
Additives (CXS 192-1995) in food cateqgory 01.3.2 (Beverage whiteners), and only certain acidity
requlators, emulsifiers, stabilizers and thickeners in Table 3 are acceptable for use in foods
conforming to this standard.

Additive functional class Justified use

Colours

Bleaching agents

Acidity requlators

Stabilizers

Thickeners

X| IDX| X[ X[ 1s

Emulsifiers

Antioxidants =

Preservatives -

Foaming agents -
Anticaking agents -

Packaging gas -
X The use of additives belonging to the class is technologically justified.

— The use of additives belonging to the class is not technologically justified.
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407a | Processed-euchemaseaweed(PES) | Limited-byGMP

F. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE STANDARD FOR
COTTAGE CHEESE (CXS 273-1968)

The following amendments to Section 4 of the Standard for the Standard for Cottage cheese (CXS 273-1968)
are proposed.

4, FOOD ADDITIVES

Only those additives classes |nd|cated as JUStIerd in the table below may be used for the product
categories specmed A , W .

Acidity requlators, preservatives and stabilizers used in accordance with Tables 1 and 2 of

the General Standard for Food Additives (CXS 192-1995) in food category 01.6.1 (Unripened
cheese), and only certain_acidity requlators, preservatives and stabilizers in Table 3 are
acceptable for use in foods conforming to this standard.

Justified use

IAdditive functional class Cheese Surface/rind treatment
mass(P)

Colours: - -

Bleaching agents: - -

Acidity regulators: X -
Stabilizers: x(a) -
Thickeners: — -
Emulsifiers: — -

IAntioxidants: - -

Preservatives: X —

Foaming agents: - -

)Anti—caking agents: - -

(a)Stabilizers including modified starches may be used in compliance with the definition of milk
products and only to the extent they are functionally necessary, taking into account any use
of gelatine and starches as provided for in section 3.2.

(b)Cheese mass includes creaming mixture.
X The use of additives belonging to the class is technologically justified.

— The use of additives belonging to the class is not technologically justified.

Preservatives

200 Serbic-acid

203 Caleium-sorbate

234 Nisin 12-5-mglkg
282 Caleium-propionate

283 Potassivm-propionate
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200 Nain . Cirmitod by GME
201 Sod o Cirmitod by GME
202 = - - Cirmitod by GME
203 A - i Cirmitod by GME
204 Saloi - Cirmitod by GME
405 Propylene-glycol-alginate 5000-mgtkg

206 Agar Cirmitod by GME
407 Carrageenan Limited-by-GMP
407a Processed-euchema seaweed(PES) Limited-by-GMP
270 = I Cirmitod by GME
412 Guargum Limited-by-GMP.
443 Fragacanth-gum Limited-by-GMP.
295 ot Cirmitod by GME
416 Karaya-gum Limited-by-GMP
447 Fara-gum Limited-by-GMP.
266 Sodi ; vl colldl Cirmitod bv GME

(Cellulose-gum)

1403 Bleached-starched Limited-by-GMP
1404 xidized ; Cirmitod bvGME
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14406 | Monestarch-phosphate Limited-by-GMP
1413 | Phosphated distarch phosphate Limited by GMP
1414 Acetylated distarch phosphate Limited by GMP
4420 | Starch-acetate Limited-by-GMP
1440 | Hydroxypropytstarch Limited-by-GMP

G. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE STANDARD FOR
CREAM CHEESE (CXS 275-1973)

The following amendments to Section 4 of the Standard for the Standard for Cream cheese (CXS 275-1973)
are proposed.

4, FOOD ADDITIVES

Only those additive classes |nd|cated as JUStIerd in the table beIow may be used for the product
categories specmed A : A M .

Acidity regulators, antioxidants, colours, emulsifiers, preservatives, stabilizers and thickeners

used in accordance with Tables 1 and 2 of the General Standard for Food Additives (CXS 192-
1995) in food cateqory 01.6.1 (Unripened cheese) and only certain acidity regulators,
antioxidants, colours, emulsifiers, foaming agents, preservatives, stabilizers and thickeners in
Table 3 are acceptable for use in foods conforming to this standard.

Justified use

Additive functional class Cheese mass Surface/rind treatment

Colours: x(a) -

Bleaching agents: - -

Acidity regulators: X -
Stabilizers: x(b) -
Thickeners: x(b) -
Emulsifiers: X -
Antioxidants: X -
Preservatives: xtb) —
Foaming agents: x(c) -

Anticaking agents: - —

(a) Only to obtain the colour characteristics, as described in Section 2.

(b) Stabilizers and thickeners including modified starches may be used in compliance
with the definition of milk products and only to heat treated products to the extent
they are functionally necessary, taking into account any use of gelatine and starches
as provided for in section 3.2.

(c) For whipped products, only.
X The use of additives belonging to the class is technological