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Appendix X

PROPOSED REVISION TO THE CLASS NAMES AND INTERNATIONAL SYSTEM FOR FOOD ADDITIVES
(CXG 36-1986)

(For adoption at Step 5/8)

The additions are highlighted in bold/underlined. Deleted entries are indicated in beld/underlined/strikethrough
font.

INS No. Name of food additive Functional class Technological purpose
246 Glycolipids Preservative preservative
Acidity requlator acidity requlator
267 Buffered vinegar
Preservative preservative
322a Oat lecithin Emulsifier emulsifier
Emulsifier emulsifier
Gelling agent gelling agent
410 Carob bean gum
Stabilizer stabilizer
Thickener thickener
418 Gellan
Gelling agent gelling agent
418 (i) Gellan gum Stabilizer stabilizer
Thickener thickener
Gelling agent gelling agent
418(ii) Low-acyl clarified gellan gum | Stabilizer stabilizer
Thickener thickener
Anticaking agent anticaking agent
Bulking agent bulking agent
Carrier nutrient carrier
421 Mannitol Humectant humectant
Stabilizer stabilizer
Sweetener sweetener
Thickener texturizing agent
Acidity regulator acidity regulator
Anticaking agent anticaking agent
500(iii) Sodium sesquicarbonate Raising agent raising agent
Stabilizer Stabilizer
Thickener thickener
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INS No. Name of food additive Functional class Technological purpose
Acidity regulator acidity regulator
Colour colour
Firming agent firming agent
516 Calcium sulfate
Flour treatment agent flour treatment agent
Sequetrant sequestrant
Stabilizer stabilizer
antibrowning agent
Antioxidant
antioxidant
539 Sodium thiosulfate
Preservative preservative
Sequestrant sequestrant
Bulking agent bulking agent
1210 Carbomer Stabilizer stabilizer
Thickener thickener
Carrier nutrient carrier
Emulsifier emulsifier
1450 Starch sodium octenyl succinate | Stabilizer stabilizer
binder
Thickener
thickener

Additions are shown in bold underline text.
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