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Chile 

Proteomic Analysis of Recombinant and Native Phycocyanin from Spirulina sp. 

I. SUMMARY 

Proteomic analysis was performed on 5 total samples, corresponding to native phycocyanin extracts from Spirulina 
sp., triplicated, and phycocyanin recombinant protein, duplicated. Proteins were extracted and quantified from each 
sample and subsequently analyzed via nLC-MS/MS using DDA (Data Dependent Acquisition) as the data acquisition 
method. The results were analyzed using the FragPipe software with the MSFragger search engine, utilizing a 
database of Spirulina sp. or E. coli proteome along with sequences provided by the researcher. An average of 124 
proteins were identified in the mass spectrometry runs of the native samples, and 1,055 in the recombinant samples. 

The total identified proteins are presented in tables and sequences. All information is available at the following 
Dropbox link. 

Please also find the report here. 

European Union 

Mixed Competence 

European Union Vote 

The European Union and its Member States (EUMS) would like to thank Belgium for chairing the electronic 
Working Group and Iran for co-chairing and preparing the discussion paper CX/FA 24/55/9. 

The EUMS would like to submit the following comments: 

 The EUMS support the changes to the INS list as presented in the Annex to CX/FA 24/55/9 including the 
footnote clarifying the exact name and synonym of INS 183. 

 The EUMS are in favour of the deletion of 2-phenylphenol [JECFA number: 735] in the list of flavourings (Table 
2) in the list of codex specifications for food additives (CXA 6-2023).  

This substance is not listed in the EU list of flavouring substances. 

 The EUMS support adding the point on deletion of azocarbonamide (INS 927a) in a future mandate of the 
EWG on INS to investigate whether it still needs to remain included in the INS (CXG 36-1989) because of 
national authorisation(s). Azodicarbonamide is not authorised as a food additive in the EU. 

Philippines 

Position: 

The Philippines supports the proposed changes by the EWG, chaired by Belgium and co-chaired by Iran, to CXG 
36-1989, as reflected in the Annex of CX/FA 25/55/9. This includes the addition and deletion of food additives in 

https://www.dropbox.com/scl/fo/9tz07jdf2s3spxhgzeutn/ABfriIDeNfs5x5Y-5x5Vvl0?rlkey=e6yatxanar1hy69m1oiviuzyw&st=jwuubsth&dl=0
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FMeetings%252FCX-711-55%252FLinks%252FChile_PROTEOMICS_SERVICE_REPORT.pdf
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Sections 3 and 4, as well as the inclusion of an explanation in the explanatory notes to ensure consistency and 
clarity. 

Reason: 

The deletion of Ortho-phenylphenol (INS 231) and Sodium Ortho-phenylphenol (INS 232) from the International 
Numbering System (INS) is necessary, as these additives have already been removed from both the General 
Standard for Food Additives (GSFA) and the Joint FAO/WHO Expert Committee on Food Additives (JECFA) 
Priority List, unless national authorizations from Codex Members are presented. Furthermore, use of these 
additives is not evident in the Philippines for their identified functional and technological purpose and is not 
reflected in the country’s existing food additive regulations. 

The re-evaluation of Oxidized Polyethylene Wax (E 914) by the European Food Safety Authority (EFSA), as 
published in EFSA Journal 2015;13(7):4145, confirmed that this additive poses no safety concerns at the maximum 
reported use level for its currently authorized applications. In the European Union (EU), it is permitted under 
quantum satis exclusively for the surface treatment of fruits.  

The addition of “Jagua Blue” as a synonym for Jagua (genipin-glycine) blue provides a simple alternative while 
maintaining the use of the full name. In relation to this, the inclusion of an explanation in the explanatory notes of 
CXG 36-1989, stating that “a footnote can be used to clarify the use of parentheses,” addresses concerns about 
inconsistencies with the existing INS and the potential for similar cases in the future. 
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