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The report of the Forty-sixth Session of the Codex Committee on Food Additives will be considered by the
37" Session of the Codex Alimentarius Commission (Geneva, Switzerland, 14-18 July 2014).

PART A — MATTERS FOR ADOPTION BY THE 37" SESSION OF THE CODEX ALIMENTARIUS COMMISSION

Draft and Proposed Draft Standards and Related Texts at Steps 8 or 5/8 of the Procedure

1. Guidelines for the Simple Evaluation of Dietary Exposure to Food Additive (Revision of CAC/GL 3-
1989) at Step 5/8 (para. 52 and Appendix VIII);

2. Food additive provisions of the General Standard for Food Additives (GSFA), at Steps 8 and 5/8,
respectively (paras 17, 101 and App. I1X);

3. Proposed draft amendments to the International Numbering System for Food Additives, at Step 5/8
(para. 113 and Appendix XIlII);

4. Proposed draft Specifications for the Identity and Purity of Food Additives, at Step 5/8 (para. 123
and Appendix XIV).

Other matters for adoption

5. Amendments to the Notes of the GSFA (para. 14 and Appendix II);

6. Revised provisions for aluminium-containing food additives in selected standards (para. 20 and
Appendix I1I);

7. Revised food additives sections of the standards for meat products (para. 43 and Appendix VII);

8. Revised food additives provisions of GSFA food category 08.0 “Meat and meat products,
including poultry” and its sub-categories (para. 43 and Appendix IX, Part D).

Governments and international organizations wishing to submit comments on the above texts should do so in
writing to the Secretariat, Codex Alimentarius Commission, Joint FAO/WHO Food Standards Programme,
FAOQ, Viale delle Terme di Caracalla, 00153 Rome, Italy (e-mail: codex@fao.org) before 30 May 2014.

PART B - REQUEST FOR COMMENTS AT STEP 3
9. Proposed draft food additive provisions of the GSFA (paras 16, 90 and Appendix VII).

Governments and international organizations wishing to submit comments at Step 3 on the above matters
should do so in writing to the Secretariat of the Codex Committee on Food Additives, China National Center for
Food Safety Risk Assessment (CFSA), Building 2, No. 37 Guangqu Road, Chaoyang District, Beijing 100022,
China, (E-mail: secretariat@ccfa.cc), with a copy to the Secretariat of the Codex Alimentarius Commission,
Joint FAO/WHO Food Standards Programme, Viale delle Terme di Caracalla, 00153 Rome, Italy (e-mail:
codex@fao.org) before 15 October 2014.
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SUMMARY AND CONCLUSIONS

The Forty-sixth Session of the Codex Committee on Food Additives reached the following conclusions:

Matters for Adoption/Approval by the 37" Session of the Codex Alimentarius Commission

Draft and proposed draft Standards and Related Texts for adoption at Steps 8 or 5/8

The Committee forwarded:

Proposed draft Guidelines for the Simple Evaluation of Dietary Exposure to Food Additive (revision of
CAC/GL 3-1989) for adoption at Step 5/8 (para. 52 and Appendix VIII);

Draft and proposed draft food additive provisions of the General Standard for Food Additives (GSFA) for
adoption at Steps 8 and 5/8 (paras 17, 101 and Appendix 1X);

Proposed draft amendments to the International Numbering System for Food Additives for adoption at
Step 5/8 (para. 113 and Appendix XIII); and

Proposed draft Specifications for the Identity and Purity of Food Additives for adoption at Step 5/8 (para.
123 and Appendix XIV).

Other matters for adoption

Amendments to the Notes of the GSFA (para. 14 and Appendix II);

Revised provisions for aluminium-containing food additives in selected standards (para. 20 and Appendix

Iy;

Revised food additives sections of the standards for Luncheon Meat (CODEX STAN 89-1981), for Corned
Beef (CODEX STAN 88-1981), for Cooked Cured Ham (CODEX STAN 96-1981); for Cooked Pork
Shoulder (CODEX STAN 97-1981) and for Cooked Cured Chopped Meat (CODEX STAN 98-1981) (para
43 and Appendix VII); and

Revised food additives provisions of GSFA food category 08.0 “Meat and meat products, including
poultry” and its sub-categories (para 43 and Appendix IX Part D).

Codex Standard and Related Texts for revocation

The Committee agreed to request the 37" Session of the Commission to revoke:

Provisions for brilliant blue (INS 133) in food category 09.2.5 “Smoked, dried, fermented, and/or salted
fish and fish products, including mollusks, crustaceans and echinoderms” of the GSFA (para. 24 and
Appendix XlI, Part A);

Provisions related to ammonium acetate (INS 264), ammonium adipates (INS 359), ammonium lactate
(INS 328), choline salts and esters (INS 1001), chlorine dioxide (INS 926), formic acid (INS 236) and
potassium hydrogen malate (INS 351 (i)) (para. 56 and Appendix XII, Part B); and

Food additive provisions of the GSFA (para. 101 and Appendix XII).

Other Matters of Interest to the Commission and FAO and WHO

The Committee agreed:

To request JECFA to (i) revise the specifications monograph for potassium acetate to list INS 261(i) and
clarify whether the group ADI for potassium acetates also include the potassium diacetate and (ii)
consider deleting the functional use of carrier in the specifications for potassium aluminium silicate (INS
555) (paras 22 and 122);

To continue work on alignment food additive provisions of commodity standards and relevant provisions
of the GSFA (para. 44);

To prepare a discussion paper on secondary food additives, including a definition (para. 128);

To request information on the availability of data for the re-evaluation of the prioritised six colours for
consideration by the Working Group on Priority (para. 143);

To forward the Priority List of substances proposed for evaluation to FAO and WHO for their follow-up
(para. 136 and Appendix XV); and
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- Prepare a discussion paper on inconsistent terminology related to flavourings in the Guidelines for the
Use of Flavourings (CAC/GL 66-2008) and other Codex standards (para. 146).

Matters Referred / Interest to Codex Committees and Task Forces

The Committee:
Committee on Fish and Fishery Products (CCFFP)

- Endorsed the food additive provisions forwarded by the CCFFP and noted that phosphates INS 342(i),(ii)
and INS 343(i)-(iii) in the draft Standard for Fresh and Quick Frozen Raw Scallop Products were
associated with functions of humectant or sequestrant, which were not listed in CAC/GL 36-1989 (para.
29 and Appendix V);

- Agreed to add a note to the provisions for phosphates in food category 09.2.2 “Frozen battered fish, fish
fillets and fish products, including molluscs, crustaceans and echinoderms” of the GSFA to read: “At 400
mg/kg as phosphorous for use singly or in combination in breaded or batter coating is accordance with
Standard for Quick Frozen Fish Sticks (Fish Fingers), Fish Portions and Fish Fillets — Breaded or in Batter
(CODEX STAN 166-1989)” (para. 30).
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INTRODUCTION

1. The Codex Committee on Food Additives (CCFA) held its Forty-sixth Session in Hong Kong (China)
from 17 to 21 March 2014, at the kind invitation of the Government of the People’s Republic of China.
Dr Junshi Chen, Professor of the China National Center for Food Safety Risk Assessment (CFSA), chaired
the Session. The Session was attended by delegates from 50 Member countries and one Member
organization; Observers from 33 international organizations; and FAO and WHO. The list of participants is
given in Appendix I.

OPENING OF THE SESSION

2. Dr Xiaohong Chen, Vice Minister, National Health and Family Planning Commission (NHFPC) of the
People’s Republic of China, welcomed the delegates. In his remarks, the Vice Minister noted that CCFA was
an important platform for exchange and communication of views on food additives management, and
contributes towards protecting the health of consumers and improving food safety management. The Vice
Minister also informed the Committee that China was committed towards establishing integrated Food Safety
Standards systems by 2015 and that Codex standards would be the foundation for its operations. Finally, Dr
Xiaohong Chen said that China will continue to participate actively in Codex and work with other countries, in
order to safeguard global food safety. He wished the Committee successful deliberations.

3. Dr Wing-man Ko, the Secretary for Food and Health, Food and Health Bureau, Hong Kong, also
addressed the Committee and underscored the importance of the Codex standards in assisting Hong Kong
in food control activities especially in ensuring the safety of food imports.

Division of Competence

4, The Committee noted the division of competence between the European Union and its Member States,
according to paragraph 5, Rule Il of the Procedure of the Codex Alimentarius Commission, as presented in
CRD 1.

ADOPTION OF THE AGENDA (Agenda Item 1)
5. The Committee adopted the Provisional Agenda as its Agenda for the Session.

6. The Committee agreed to discuss under other business (Agenda Item 9) a document prepared by IOFI
on inconsistency in the terminology for flavourings in the Guidelines for the Use of Flavourings (CAC/GL 66-
2008) and other Codex texts.

7. The Committee agreed to establish in-session Working Groups, open to all interested members and
observers and working in English only, on:

- Endorsement and/or revision of maximum levels for food additives and processing aids in Codex
standards (Agenda Item 4a) and the alignment of food additive provisions in commodity standards
with the GSFA (Agenda Item 4b), chaired by Australia;

- The International Numbering System (INS) for food additives (Agenda Item 6), chaired by Iran;
and

- The priority list of compounds proposed for evaluation by JECFA (Agenda Item 8a), chaired by
Canada.

8. The Delegation of China informed the Committee that a workshop on the status of the database on
processing aids, developed by China with the assistance of New Zealand, will be organised on 19 March
2014 during the lunch break and that CRD 13 provided additional information on this subject.

MATTERS REFERRED BY THE CODEX ALIMENTARIUS COMMISSION AND OTHER CODEX
COMMITTEES AND TASK FORCES (Agenda Item 2)?

9. The Committee noted relevant decisions of the 36" Session of the Commission and of the 33™
Session of the Committee on Fishery and Fishery Products (CCFFP) related to its work.

10. The Committee also noted that matters arising from the 35" Session of the Committee on Nutrition
and Food for Special Dietary Uses (CCNFSDU) would be considered under Agenda Items 5(a) and (b).

L CXIFA 14/46/1
2 CXIFA 14/46/2; CXIFA 14/46/2 Add.1; Comments of China, European Union, India, Japan, African Union (CRD 7);
Indonesia (CRD 14); Russian Federation (CRD 15).
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Categories of Notes of the GSFA

11. The Committee noted that the proposed amendments were purely of editorial nature and that other
amendments/revision to the notes should be submitted in response to the Circular Letter on proposals for
new or revised provisions of the GSFA.

12. The Committee agreed with the proposal in the Annex of CX/FA 14/46/2 to revise the texts of a
numbers of notes of the GSFA to improve clarity and harmonise the language of notes, which express the
same concept. The Committee also agreed to amend other four notes (i.e. notes 41, 84, 182, 192), which
were not addressed in the Annex to CX/FA 14/46/2.

13. The Committee also agreed to remove Note 241 “For use as acidity regulator and raising agent”,
which was not associated with any food additive provision (adopted or in the Step process) of the GSFA.

Conclusion

14. The Committee agreed to forward the amendments to the notes of the GSFA to the Commission for
adoption (Appendix II).

Exclusions to Food Categories 01.1.1 “Milk and buttermilk” and 12.2.1 “Herbs and spices” in the
Annex to Table 3 of the GSFA

15. The Committee agreed to revise the text associated with food category 12.2.1 “Herbs and Spices” in
the Annex to Table 3 of the GSFA to read “Excluding Spices” to align it with the text associated with food
category 01.1.1 “Milk and buttermilk”.

Cyclotetraglucose (INS 1504(i)) and Cyclotetraglucose syrup (INS 1504(ii))

16. The Committee agreed to include the provisions in Table 3 of the GSFA for cyclotetraglucose (INS
1504 (i)) and cyclotetraglucose syrup (INS 1504 (ii)) for circulation at Step 3 and consideration at its next
Session (Appendix XI, Part 1(a)).

Potassium hydrogen sulfate (INS 515(ii))

17. The Committee agreed to forward the provisions for potassium hydrogen sulfate (INS 515 (ii)) in Table
3 of the GSFA to the 37" Session of the Commission for adoption at Step 5/8 (with omission of Steps 6/7)
(Appendix IX Part C).

Benzoates — Note 301 “Interim maximum level” and Food Category 14.1.4 “Water-based flavoured
drinks, including “sport”, “energy”, or “electrolyte” drinks and particulated drinks”

18. The Committee could not reach a consensus to remove Note 301 and, therefore, agreed to request
JECFA to undertake an exposure assessment of benzoates in this food category. The Committee noted that
such assessments would require submission of relevant data by countries and industry with usage levels in
various food categories worldwide to provide meaningful information on dietary exposure. In this regard the
delegations of Australia, European Union and Norway offered to provide data to assist JECFA.

19. The Committee agreed to request the in-session Working Group on Priority to include this request in
the Priority List (Agenda 8a).

Provisions for aluminium-containing food additives

20. The Committee agreed to forward to the Commission for adoption the revised provisions for sodium
aluminium silicate (INS 554) and calcium aluminium silicate (INS 556) in the standards for Milk Powders and
Cream Powders (CODEX STAN 207-1999), for Edible Casein Products (CODEX STAN 290-1995) and for a
Blend of Skimmed Milk and Vegetable Fat in Powdered Form (CODEX STAN 251-2006), which had been
inadvertently omitted in the report of the 45" CCFA (Appendix 11).

21. The Committee recalled that JECFA had established a new PTWI of 2 mg/kg body weight for
aluminium from all sources and that CCFA had revised the provisions for aluminium-containing food additives
in several commodity standards, as well as in the GSFA, in response to the JECFA recommendation to
decrease the use of aluminium-containing food additives to the extent possible.

Potassium acetates (INS 261)

22. The Committee agreed to: (i) request JECFA to revise the specifications monograph for potassium
acetate to list INS 261(i); and (ii) clarify whether the group ADI for potassium acetates also include the
potassium diacetate.

23. The Committee noted that JECFA would require data and information to reply to this request.
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Brilliant blue (INS 133)

24. Inresponse to the request of the 33" CCFFP, the Committee agreed to request the 37" Session of the
Commission to revoke the provision for brilliant blue (INS 133) in food category 09.2.5 “Smoked, dried,
fermented, and/or salted fish and fish products, including mollusks, crustaceans and echinoderms”
(Appendix XII, Part A).

MATTERS OF INTEREST ARISING FROM FAO/WHO AND FROM THE 77" MEETING OF THE JOINT
FAO/WHO EXPERT COMMITTEE ON FOOD ADDITIVES (JECFA) (Agenda Item 3)°

25. The Representatives of WHO, speaking on behalf of FAO and WHO and referring to CX/FA 14/46/3,
informed the Committee on activities carried out by FAO and WHO in the area of scientific advice to Codex
and Member countries relevant to the Committee as well as other activities of interest.

26. In particular, the Joint Secretariat of JECFA presented the recommendations listed in Table 1 of CX/FA
14/46/3 for the food additives evaluated by the 77" meeting of JECFA (Rome, Italy, 4-13 June 2013), which
were endorsed by the Committee.

Conclusion

27. The final recommendations regarding action required as a result of changes to the status of ADI and
other toxicological recommendations are summarized in Appendix IV.

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

28. The Committee considered the recommendations of the in-session Working Group on endorsement,
led by Australia, related to the food additive provisions forwarded by the 33" CCFFP as follows:

Draft Standard for Fresh and Quick Frozen Raw Scallop Products

29. The Committee endorsed the food additive provisions as proposed by CCFFP and noted that CAC/GL
36-1989 did not associated the functions of humectant or sequestrant with INS 342(i),(ii) and INS 343(i)-(iii).

Standards for Quick Frozen Shrimps or Prawns (CODEX STAN 92-1981); for Quick Frozen Lobsters
(CODEX STAN 95-1981); for Quick Frozen Blocks of Fish Fillets, Minced Fish Flesh and Mixtures of
Fillets and Minced Fish Flesh (CODEX STAN 165-1989); for Quick Frozen Fish Sticks (Fish Fingers),
Fish Portions and Fish Fillets — Breaded or in Batter (CODEX STAN 166-1989); and General Standard
for Quick Frozen Fish Fillets (CODEX STAN 190-1995)

30. The Committee endorsed the proposed new and revised provisions in the above standards as
proposed by CCFFP and agreed to add a note to the provisions for phosphates in food category 09.2.2
“Frozen battered fish, fish fillets and fish products, including molluscs, crustaceans and echinoderms” of the
GSFAto read: “At 400 mg/kg as phosphorous for use singly or in combination in breaded or batter coating is
accordance with Standard for Quick Frozen Fish Sticks (Fish Fingers), Fish Portions and Fish Fillets —
Breaded or in Batter (CODEX STAN 166-1989)”.

Conclusion

31. The status of endorsement of food additive provisions is presented in Appendix V.

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

32. The Delegation of Australia introduced the report of the in-session Working Group on the alignment of
the food additive provisions of commodity standards and relevant provisions of the GSFA (CRD 3). The
Delegation explained that the Working Group had agreed that it was high priority to complete the work on the
five meat standards and that, to do this work, it had used the decision tree, as amended by the EWG,

% CXIFA 14/46/3; Comments of African Union (CRD 8).

* CXIFA 14/46/4; CXIFA 14/46/4-Add.1; Report of the in-session Working Group on Endorsement (CRD 3); Comments of
China, European Union, Philippines, Thailand, African Union and ICA (CRD 9); Russian Federation (CRD 15)

® CXIFA 14/46/5; Report of the in-session Working Group on Endorsement and/or Revision of Maximum Levels for Food
Additives and Processing Aids in Codex Standards and on Recommendations on the Alignment of the Food Additive
Provisions of Commodity Standards and Relevant Provisions of the GSFA (CRD 3); Comments of China, European
Union, India, Philippines, Thailand, African Union and ICA (CRD 9); Indonesia (CRD 14); Russia Federation (CRD 15).
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established by the 45™ CCFA®. The Working Group had focused its work in solving the outstanding issues
related to additives limited by GMP in the respective commodity standards and already listed in Table 3 of
the GSFA.

33. The Committee further noted that, as result of the Working Group’s exercise, the food additive
sections of the five meat standards had been replaced with references to the GSFA and the GSFA had been
amended to include the food additive provisions of the five meat standards and a number of notes (in Table 1
and 2 and in Table 3) which aimed at preserving the identity of the food additive provisions used in the
commodity standards.

Discussion

34. The Committee considered the recommendations of the Working Group and made the following
comments and conclusions.

Recommendations 2 and 3

35. The Committee noted the changes made to the decision tree and the principles to guide its work on
alignment and agreed to append the revised decision tree to this report for reference for its further work on
alignment (Appendix VI).

Recommendations 4, 5 and 6

36. The Committee endorsed recommendation 4 relating to the provisions for food additives in food
category 08.0 “Meat and meat products, including poultry” and its sub-categories. The Committee agreed to
delete: (i) “added” in the listing of phosphates in food category 08.2.2 “Heat-treated processed meat, poultry
and game products in whole pieces or cuts” as this was covered by the new Note BB-1; (ii) the reference to
the level of residual nitrite in Note AA-1; and the maximum level of phosphorus in the new Note BB-1.

37. In food category 08.3 “Processed comminuted meat, poultry and game products” the Committee
agreed to replace the two provisions for nitrites (INS 249-250) with one provision for nitrites of 80 mg/kg
associated with new Note XX: “For use in products conforming to the Standard for Luncheon Meat (CODEX
STAN 89-1981) and the Standard for Cooked Cured Chopped Meat (CODEX STAN 98-1981)” and YY:
“Except for use in products conforming to the Standard for Corned Beef (CODEX STAN 88-1981) at 30
mg/kg as residual NO, ion”.

38. The Committee endorsed recommendations 5 and 6 concerning: (i) addition of specific notes in food
categories 08.0, 08.2 “Processed meat, poultry and game products in whole pieces or cuts”, 08.2.2, 08.3 and
08.3.2 “Heat-treated processed comminuted meat, poultry and game products” to provisions of food
additives not listed in the five meat standards; and (ii) amendments to Table 3 and the Annex to Table 3.

39. The Committee noted that in CRD 3 the name of potassium chloride (INS 508) was not correct and
that sodium citrates (INS 331) is listed in Table 3 as individual additives: sodium dihydrogen citrate (INS
331(i)) and trisodium citrate (INS 331(iii)).

40. The Committee noted that the Codex Secretariat will consider how best to reflect the above decisions
related to the addition of specific notes to Table 3 and its Annex.

Recommendation 7

41. The Committee endorsed the recommendation to replace the food additive listing in the five meat
standards with a reference to the GSFA.

Recommendation 8

42. The Committee endorsed the recommendation to establish an EWG to continue work on alignment
and complete the task assigned by the 45" CCFA.

Conclusion

43. The Committee agreed to forward to the 37" Session of the Commission for adoption:

- Revised food additive sections of the standards for Luncheon Meat (CODEX STAN 89-1981), for
Corned Beef (CODEX STAN 88-1981), for Cooked Cured Ham (CODEX STAN 96-1981); for Cooked
Pork Shoulder (CODEX STAN 97-1981) and for Cooked Cured Chopped Meat (CODEX STAN 98-
1981) (Appendix VII) and ;

- Revised food additive provisions of the GSFA (Appendix IX Part D).

® CX/FA 14/46/5 Appendix .
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44. The Committee further agreed to establish an EWG, led by Australia and working in English only, on
the alignment of food additive provisions in Codex commodity standards with the GSFA to:

- Consider the application of the decision tree (Appendix VI) to the Standard for Bouillons and
Consommés (CODEX STAN 117-1981) and the standards for chocolate and cocoa products;

- Consider the food additive provisions of the GSFA that, according to the Committee on Processed
Fruits and Vegetables (CCPFV) are not technologically justified in specific food categories covered by
the standards for Certain Canned Citrus (CODEX STAN 254-2007), for Preserved Tomatoes (CODEX
STAN 13-1981) and for Processed Concentrates (CODEX STAN 57-1981);7 and

- Develop a draft list of prioritised commodity standards for application of the decision tree approach to
guide future work on alignment.

45. The CCFA Chairperson noted that the work on alignment was a very complex task and that the
completion of the alignment work on the five meat standards with the GSFA was an important
accomplishment for the Committee that will facilitate work on the alignment of other commodity standards
and contribute to make the GSFA the single authoritative reference point for food additives in Codex.

REVISION OF THE GUIDELINES FOR THE SIMPLE EVALUATION OF FOOD ADDITIVES INTAKE
(CAC/GL 3-1989) (N08-2013) (Agenda Item 4c)®

46. The Delegation of Brazil, as lead country, provided a summary of the work of the electronic Working
Group (EWG) on the revision of the Guidelines for the Simple Evaluation of Food Additives Intake (CAC/GL
3-1989) and highlighted key issues of discussions and revisions made to the document. The Delegation
further informed the Committee that a revised proposal had been prepared, which included changes resulting
from the written comments submitted for consideration by the Committee (CRD 10).

General comments

47. The Committee noted that the purpose of the document was to develop a tool for the simple
evaluation of dietary exposure at national level and that it did not contradict the Working Principles for Risk
Analysis for Application in the Framework of the Codex Alimentarius, since the objective of the two
documents were different.

48. In view of the general support for the proposed draft revision, the Committee agreed to base its
discussion on CRD 10.

Specific comments

49. The Committee considered the proposed draft Guidelines section by section and agreed with most of
the proposals made and, in addition to editorial corrections, made the following decisions and comments:

- The reference to developing countries was deleted, however it was reiterated by the Committee that
the principles and methods for the exposure assessment of chemicals in food are described in EHC
240 and that the current document was intended to provide a tool for the simple evaluation of dietary
exposure to countries with limited resources;

- Aclarification on the use of the budget method, as described in EHC 240, was included as a footnote.

- The text in Table 1 on the characteristic of population-based method was amended to give less
emphasis on these data which were less useful;

- Asimple approach for the determination of food consumption of “high consumers” was included;

- It was clarified that since the Guidelines were providing a simple approach to dietary exposure for
those countries that have limited data, it was not realistic to discuss a detailed assessment for the
exposure of groups of children of different ages and body weights;

- It was also clarified that the purpose for checking the data for average consumption of “eaters” was to
verify that they were not higher than those of the whole population;

- It was noted that in the prioritization process the inclusion of additional and/or more refined criteria
could result in a complex process;

" REP13/PFV paras 109-114.

8 CXIFA 14/46/6; Comments at Step 3 of Costa Rica, El Salvador, Peru and CCC (CX/FA 14/46/6 Add 1); European
Union, India, Japan, Kenya and JECFA Secretariat (CX/FA 14/46/6 Add 2); Comments of China, European Union, India,
Philippines, Thailand, African Union and ICA (CRD 9); Brazil (CRD 10); Indonesia (CRD 14); Russian Federation (CRD
15); Brazil (CRD 23).
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- It was agreed that the criteria for prioritization i.e. low ADI and high level of additives authorized in food
do not represent a risk per se;

- The example was amended to make it consistent with the document and to include the estimation of
consumption of high consumers;

50. The Committee discussed the possible inclusion of actual highest use levels within the example to
estimate the EDI to account for consumer’s brand loyalty and concluded that this would increase the
complexity of the example without major benefit.

Conclusion

51. The Committee noted that all comments had been addressed and that no outstanding issues
remained and, therefore, agreed that the document was ready to progress in the Step Procedure.

Status of the proposed draft revision of the Guidelines for the Simple Evaluation of Food Additive
Intakes (CAC/GL 3-1989) (N08-2013)

52. The Committee agreed to forward the renamed Guidelines for the Simple Evaluation of Dietary
Exposure to Food Additives to the 37" Session of the Commission for adoption at Step 5/8 (with omission of
Steps 6/7) (Appendix VIII).

INFORMATION ON COMMERCIAL USE OF SELECTED FOOD ADDITIVES (REPLIES TO CL 2013/8-FA,
PART B, POINT 4) (Agenda Item 4d)°

53. The Committee noted that in reply to CL 2013/8-FA, Part B, Point 4, requesting information on the
commercial use of 16 food additives listed in the GSFA and for which no corresponding specifications had
been developed by JECFA, information had been provided for the following substances: dipotassium tartrate
(INS 336 (ii)), monopotassium tartrate (INS 336 (i)), potassium bisulfite (INS 228), monosodium tartrate (INS
335(i)), potassium adipates (INS 357), potassium ascorbate (INS 303), potassium malate (INS 351(ii)),
sodium adipates (INS 356), and propane (INS 944).

54. Consistent with the decision taken at it 45" Session, the Committee agreed to include these nine
substances in the JECFA Priority List (Appendix XV), with the understanding that commitment for the
sutl%mission of full dossiers (data and sponsor) for JECFA evaluation would be confirmed not later than the
477 CCFA.

55. The Committee noted that a number of these substances would require a full re-evaluation, e.g.
propane for which the evaluation in 1979 was very brief, while in other cases a re-evaluation might be
acceptable.

Conclusion

56. The Committee agreed to remove from the GSFA the remaining seven compounds for which
information on their commercial use was not provided, namely: ammonium acetate (INS 264), ammonium
adipates (INS 359), ammonium lactate (INS 328), choline salts and esters (INS 1001), chlorine dioxide (INS
926), formic acid (INS 236) and potassium hydrogen malate (INS 351 (i)) and revoke the related provisions
(Appendix XII, Part B).

57. The Committee noted that Members and Observers could propose the re-evaluation of these
substances through the Circular Letter on the Priority list of Substances Proposed for Evaluation by JECFA.

GENERAL STANDARD FOR FOOD ADDITIVES (Agenda Item 5)*

58. The Committee noted that the pre-session Working Group on the GSFA, led by the United States of
America, had made recommendations on:

- Provisions in Tables 1 and 2 of Table 3 food additives with “emulsifier, stabilizer and thickener”
function (Agenda Item 5a);

- A portion of provisions in Tables 1 and 2 of Table 3 food additive with; (i) “ acidity regulator” function
for other use than acidity regulators; and (ii) for other table 3 food additive with functions other that

”

“emulsifier, thickener, stabilizer”, “colour” and “sweetener” (Agenda Item 5b); :

° CXIFA 14/46/7 (Replies of Australia, Costa Rica, European Union and OIV); CX/FA 14/46/7 Add.1 (Replies of India);
Comments of China, European Union, India, Philippines, Thailand, African Union and ICA (CRD 9); Indonesia (CRD 14).
Y cRrD 2 (Report of physical Working Group on the GSFA); Comments of China, Egypt, European Union, India, Japan,
Kenya, Philippines, Thailand, African Union, ICA, IFFA (CRD 6).
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- Food additives provisions of food category 14.2.3 “Grape wines” and its sub-categories (Agenda ltem
5¢); and

- Discussion paper on the Use of Note 161 in provisions for selected sweeteners (Agenda item 5g)

59. The Working Group made recommendations for approximately 700 provisions of the GSFA (550
recommended for adoption and 159 for discontinuation). The Chairperson of the Working Group noted that
the adoption of these provisions by the Commission would result in the GSFA containing more adopted
provisions than provisions in the Step process for the first time.

60. The Committee noted that, due to time constraints, the Working Group could not complete work on
Agenda Item 5b and on the remaining agenda items, which included: (i) proposals for new provisions,
including those for food category 16 “Prepared foods” and for revision of existing food additive provisions
(Agenda Item 5e); (ii) proposals for provisions for nisin (INS 234) in food category 08.0 “Meat and meat
products, including poultry and game” and its sub-categories (Agenda Item 5f); and (iii) proposals for new
additive provisions and/or revision of food additive provisions of the GSFA (Agenda Item 5h). The Committee
also noted that Agenda Item 5(d) on descriptors and food additives provisions of selected dairy food
categories had not been included in the mandate of the Working Group.

61. The Committee considered recommendations 1-11 of the Working Group and made decisions and
commented as follows.

Matters related to Agenda Item 5a “Recommendations for Provisions in Tables 1 and 2 for Food
Additives Listed in Table 3 with “Emulsifier, Stabilizer and Thickener” Function”"*

Recommendation 1

62. The Committee endorsed the recommendation regarding the adoption at Step 8 or Step 5/8 of the
draft and proposed draft provisions for Table 3 food additives with “emulsifier, stabilizer, thickener” function
contained in CRD 2 Appendix 3, Part A, with the exception of the provisions for calcium carbonate (INS
170(i)) and calcium sulfate (INS 516) in food category 06.2.1 “Flours” that were retained in the GSFA at the
Step 7, as they were not used as emulsifiers in these products. The Committee further agreed to associate
with the provisions listed in CRD 2 Appendix 3, Part A:

- A new Note BB “For use only in fresh minced meat which contains other ingredients apart from
comminuted meat” to all provisions of food category 08.1.2 “Fresh meat, poultry and game,
comminuted” as the food category included products with no other ingredients or food additives;

- A new Note EE “Singly or in combination: INS 1412, 1413, 1414 and 1440 in products conforming to
the Standard for Infant Formula and Formulas for Special Medical Purposes Intended for Infants
(CODEX STAN 72-1981)” to the relevant provisions in food category 13.1.1 “Infant formulae” to align it
with the food additive provisions in the Standard; and

- A new Note FF “Singly or in combination: INS 1412, 1413, 1414 and 1422 in products conforming to
the Standard for Follow-Up Formula (CODEX STAN 156-1981) to the relevant provisions in food
category 13.1.2 “Follow-up formulae” to align with the food additive provisions in the Standard.

Recommendation 2

63. The Committee endorsed the recommendation regarding discontinuation of work on the draft and
proposed draft provisions for Table 3 food additives with “emulsifier, stabilizer, thickener” function contained
in CRD 2 Appendix 4, Part A.

Matters related to Agenda Items 5b “Provisions in Tables 1 and 2 of Table 3 Food Additives with: (i)
“Acidity Regulator” Function for other use than Acidity Regulators; and (ii) for other Table 3 Food
Additives gith Functions other than “Emulsifier, Stabilizer and Thickener”, “Colour” and “Sweeteners”
Function”

Recommendation 8

64. The Committee endorsed the recommendation regarding the adoption at Step 8 or Step 5/8 of the
draft and proposed draft provisions for Table 3 food additives with acidity regulator function for use other
than as acidity regulators, and for other Table 3 food additives with functions other than “emulsifier, stabilizer,
thickener”, “colour” or “sweetener” contained in CRD 2 Appendix 3, Part B, with the exception of the

' CXIFA 14/46/8; CXIFA 14/46/8 Add.1; Comments of Indonesia (CRD 14); Russian Federation (CRD 15); Philippines
CRD 17).
gz CXI/FA 14/46/9; Comments of Indonesia (CRD 14); Russian Federation (CRD 15).
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provision for ascorbic acid, L- (INS 300) in food category 02.1.2 “Vegetable oils and fats” as the food
category had a full correspondence with the relevant standards, which did not contain this provision. The
provision was therefore discontinued.

65. The Delegations of European Union and Norway expressed general reservation as to the use of
erythorbic acid (INS 315) at GMP level as a numerical ADI was established for these additives in European
Union.

Recommendation 9

66. The Committee endorsed the recommendation regarding discontinuation of work on the draft and
proposed draft provisions for Table 3 food additives with acidity regulator function for use other than as
acidity regulators, and for other Table 3 food additives with functions other than “emulsifier, stabilizer,

thickener”, “colour” or “sweetener” contained in CRD 2 Appendix 4, Part B.

Matters related to Agenda Item 5c¢ “Food Additive Provisions of Food Category 14.2.3 “Grape Wines”
and its Sub-categories”*®

67. The Delegation of the United States of America, as the Chair of the pre-session Working Group, while
introducing this item explained that the Working Group had agreed to the recommendation of the EWG that
food additives with “acidity regulator” and “emulsifier, stabilizer and thickener” function should be considered
on a case-by-case basis in food category 14.2.3 “Grape wines and its sub-categories” and, therefore, had
considered each provision in these food categories on an individual basis.

Recommendation 4

68. The Committee endorsed the recommendation regarding the discard of the proposed new provisions
for: calcium tartrate DL- (INS 354), potassium tartrate DL-, tartaric acid DL-, monopotassium tartrate (INS
336(i)), dipotassium tartrate (INS 336(ii)), calcium phophates (INS 341), ammonium phosphates (INS 342),
agar (INS 406), potassium sulfate (INS 515), potassium citrate (INS 332), and malic acid, L(-) compiled in the
various appendices of CX/FA 46/16/10, with the understanding that substances used as processing aids can
be nominated for inclusion in the database for processing aids.

Recommendation 5

69. The Committee endorsed the recommendation regarding discontinuation of work on the draft and
proposed draft provisions listed in CRD 2 Appendix 4, Part C, with the understanding that substances used
as processing aids can be nominated for inclusion in the database for processing aids.

70. The Committee agreed to discontinue work on the provision for calcium carbonate (INS 170(i)), noting
that it was used in wine only as a processing aid, and could be nominated for inclusion in the database for
processing aids.

Recommendations 6 and 7

71. The Committee endorsed the recommendations to: (i) include the new provision for sodium
carboxymethyl cellulose (INS 466) in the GSFA at Step 2; and (ii) hold the provisions listed in CRD 2
Appendix 6, with the exception of the provision for calcium carbonate, with the understanding that
information would be requested on the technological function and use level (GMP or numerical) of these
provisions when they will be circulated for comments.

Conclusion

72. The Committee noting that the Working Group had not discussed the mechanisms to request and
consider these information, agreed to the proposal of the CCFA Chairperson to establish an EWG, led by
France and working in English only, to collect information on the actual levels of use in provisions listed in
Appendix 6 of CRD 2, including sodium carboxymethyl cellulose (INS 466) and prepare recommendations on
a case-by-case basis.

“Descriptors and food additive provisions of food category 01.1.1 “Milk and butter milk (plain)” and
its sub-categories and food category 01.1.2 “Dairy-based drinks, flavoured and/or fermented (e.g.
chocolate milk, cocoa, eggnog, drinking yoghurt, whey-based drink)” (Agenda Items 5d) 14

73. The Delegation of New Zealand, as the Chair of the EWG, introduced CX/FA 14/46/12 and pointed out

13 CX/FA 14/46/10; Comments of Indonesia (CRD 14); Russian Federation (CRD 15).

14 CXIFA 14/46/11; CRD 2 (Report of the physical Working Group on GSFA); CRD 6 (Comments of China, Egypt,
European Union, India, Japan, Kenya, Philippines, Thailand, African Union, ICA and IFFA); CRD 14 (Comments of
Indonesia); CRD 15 (Comments of Russian Federation).
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the conflicts between the definition of “milk” in the General Standard for the Use of Dairy Terms (CODEX
STAN 206-1999) and the descriptor of food category 01.1.1 “Milk (plain)” and its sub-categories. The
Delegation also noted that the current food category system and descriptors do not address reconstituted/
recombined plain milk and other plain (non-flavoured) milk products. The EWG identified three options for
addressing these inconsistencies and recommended Option 3 as the preferred option.

Discussion

74. The Committee agreed that the food additive descriptors needed to be revised to address these
inconsistencies.

75. The Committee considered the three options, while noting that Option 1 would not delay the current
work on the GSFA. However, the Committee agreed that Option 3 would be more suitable as it would also
allow addressing the issues of recombined milks, which are currently not included. Several delegations
stated that no additives were needed for pasteurised milk and that only very limited additive uses were
justified in sterilised and UHT milk (i.e. phosphates and sodium citrate) and that the revision should not result
in allowing additional additives in the GSFA.

76. The Committee noted that in order to implement Option 3 it was necessary to also undertake an
analysis of the implications of the proposed changes on the current food additive provisions of the GSFA.

Conclusion
77. The Committee agreed to establish an EWG, led by New Zealand, and working in English only to:

- Further revise the structure of food category 01.1 “Milk and dairy-based drinks” and its subcategories
to resolve the issues identified regarding the correct placement of certain dairy products in the food
category system; and

- Prepare a project document for new work, which would also include an analysis of the implications of
the proposed revision on the current provisions in the GSFA.

Recommendations for the Entry of New Provisions, including those for Food Category 16.0 “Prepared
Foods”, and for Revision of Existing Food Additive Provisions (Based on Replies to CL 2012/5-FA, Part
B, Points 9 and 10) (Agenda Item 5e) *°

78. The Delegation of the United States, as the Chairperson of the Working Group, drew the attention of
the Committee to the recommendations of the EWG charged to prepare recommendations for entry of new
provisions into the GSFA, including those for food category 16.0 “Prepared food” and for revision of existing
food additive provisions.

79. The Delegation explained that the EWG recommendations (discard, include in the GSFA at Step 2)
were based upon whether information submitted proved that the provisions meet the minimum requirements
for the inclusion of a food additive provision in the GSFA, i.e. that the additive: (i) has a full Acceptable Daily
Intake (ADI) established by JECFA; (ii) an INS number; and (iii) is used in international trade. It was further
explained that consideration against the specific criteria in Section 3.2 of the Preamble to the GSFA would
take place when the provisions are circulated for comments at Step 3.

80. The Delegation of the European Union, supported by Norway, expressed concern that sufficient
technological justification, as required in the Procedure for Consideration of the Entry and Review of Food
Additives Provisions in the GSFA'®, had not been provided for several provisions being proposed for entry
into the GSFA.

81. In response to the above concern, it was clarified that the Procedure, which was relatively new, had
not been strictly adhered to by the CCFA. It was proposed that, in the future, the Circular Letter for new entry
and or revision of food additive provisions in the GSFA would include a form for the submission of proposals,
which would clearly identify the seven criteria for initiation of work, i.e.: (i) Evaluation by JECFA, (ii) INS
number; (iii) Functional Effect(s); (iv) Conditions of Use; (v) Justification of Technological Need; (vi) Dietary
Intake Assessment (as appropriate); and (vii) Justification that Use Does not Mislead Consumer.

82. Information provided with this form would be compiled in a working document and considered by the
physical Working Group on the GSFA, which will make recommendations as to their inclusion in the GSFA at
Step 2.

83. The Chairperson of the CCFA emphasised that the Committee should work towards a more uniform

!> CX/FA 14/46/12; CRD 2 (Report of the physical Working Group on GSFA); Russian Federation (CRD 15).
'® procedural Manual
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approach based on the established procedures and that the proposals for new entry should be evaluated
based on the required information.

84. The Committee agreed to consider the EWG recommendations, noting that they referred to
outstanding proposals dating back to the 44™ CCFA and that these provisions would be entered into the
GSFA at Step 2 and subsequently circulated for comments at Step 3 to consider information on technological
justification.

85. The Committee considered the recommendations of the EWG as follows:
New Proposals (CX/FA 14/46/12 Appendix 1)
86. The Committee endorsed the recommendations of the EWG to:

- Include specific new food additive provisions in the GSFA at Step 2, to be circulated at a later date for
comments at Step 3 (Appendix XI, Part 2 (b) ); and

- Discard all the other proposals.
Proposals for Revision or Revocation of Existing Provisions in the GSFA (CX/FA 14/46/12 Appendix 2)
87. The Committee agreed:

- To include proposals for revision of adopted provisions in the GSFA at Step 2, to be circulated at a
later date for comments at Step 3 (Appendix XI, Part 2(b)); and

- Not to include proposals for revision of provisions currently in the Step process, recognising that the
proposed revision could be discussed when these provisions are circulated for comments.

88. The Committee did not support the proposal to revoke the provisions for:
- Calcium hydroxide (INS 526) and sodium hydroxide (INS 524) in food category 02.2.1 “Butter”; and

- Pectins (INS 440) in food categories 01.2.1.1 “Fermented milks (plain), not heat-treated after
fermentation”; 01.2.1.2 “Fermented milks (plain), heat-treated after fermentation”; and 01.2.2
“Renneted milk (plain)”.

Proposals for provisions of nisin (INS 234) in food category 08.0 “Meat and meat products, including
poultry and game” and its sub-categories (replies to CL 2012/5-FA, Part B, point 8) (Agenda Item 5f)1

89. The Delegation of the United States of America, which was charged by the 44™ CCFA to compile in a
structured form the proposal submitted for the use of nisin in food category 08.0 “Meat and meat products,
including poultry and game” and its sub-categories, recalled that at its 45™ Session the Committee had
agreed to postpone consideration of new proposals until the current session to take into consideration the
outcome of the 77" JECFA evaluation (Agenda Item 3).

90. The Committee considered the proposals in CX/FA 14/46/15, which compiled the document and
comments submitted at the 45" CCFA, and agreed:

- Not to include the provision for nisin in food category 08.0, noting that the provision had previously been
discontinued at its 44" Session'®; and.

- To include into the GSFA at Step 3 the provisions for nisin in food categories: 08.2.2 “Heat treated
processed meat, poultry, and game products in whole pieces or cuts”; 08.3.2; “Heat treated processed
comminuted meat, poultry, and game products in whole pieces or cuts” and 08.4 “Edible casings (e.g.
sausage casings)”, to be circulated for comments at Step 3 (Appendix XI, Part 1 (b)).

“Discussion Paper on Use of Note 161 in provisions for selected sweeteners (Agenda Item 5g)*

Recommendation 3

91. Inintroducing this recommendation, the Delegation of the United States of America, as the Chair of the
pre-session Working Group, explained that in the Working Group there appeared to be a strong consensus
to remove Note 161 from the GSFA and that the use of sweeteners was justified in energy reduced foods
and foods with no-added sugar. However, it was evident that the Working Group could not reach consensus
on the use of sweeteners in food which do not meet the definition of energy-reduced or no-added sugars.

" CXIFA 14/46/15; Comments of Indonesia (CRD 14); Russian Federation (CRD 15); El Salvador (CRD 16).

'8 REP12/FA, para. 80.

9 CX/FA 14/46/14; Comments of Indonesia (CRD 14); Russian Federation (CRD 15); El Salvador (CRD 16); Ghana
(CRD 18); ICGA (CRD 19); CCC (CRD 20); FoodDrink Europe (CRD 21)
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92. There was a general support by the Committee to: advance work on Note 161 and to establish a new
EWG. However, there was no consensus on the recommendation 3 of the Working Group and on whether
the EWG should base its work on Option 3 or both Option 1 and 3 (contained in para. 11 of CX/FA 14/46/14).

93. Delegations which supported Option 3 were of the opinion that this approach would ensure more
focused work and faster progress towards the replacement of Note 161. They were of the opinion that there
was no value to consider Option 1, which did not meet the consensus of the in-session Working Group’s
discussion and noted that the mandate of the EWG in Recommendation 3 allowed the possibility to explore
additional notes for specific food categories where the replacement note was not appropriate.

94. Delegations which supported both Options 1 and 3 were of the opinion that this approach would allow
a more balanced discussion in the EWG and make its work more systematic by allowing a deeper analysis of
the effects of the replacement of Note 161 on international trade. These delegations also noted that this
approach would make the EWG more open to consider the views expressed by those in support of Option 1,
who were of the opinion that consideration of only Option 3 would not include many products now in trade.

Conclusion

95. After an extensive debate, the CCFA Chairperson noted that Option 3 was included in
Recommendation 3, but that this did not imply that in the future the Committee will use the Note (based on
Option 3) to solve all the problems related to Note 161. He further noted that Recommendation 3 gave a
mandate to the EWG to explore and assess the consequences and the impact of the Note and that, if the
analysis will show huge consequences, the Committee would continue to explore other alternative notes.
The Chairperson urged all interested Members and Observers to actively participate and provide information
to allow the EWG to accomplish its mandate.

96. The Committee agreed to establish an EWG, led by the United Kingdom with the assistance of the
United States of America and working in English only, to request information on the effect of the application
of the following Note: “For use only in energy-reduced food or food with no added sugars as defined in
CAC/GL 23-1997” to provisions for sweeteners contained in Appendix 8 of FA/45 CRD 2.

97. The EWG will utilise this information to determine if the application of this Note on a general basis for
provisions for sweeteners in specific food categories is appropriate, or if alternative Notes can be developed
to address concerns for the provisions for sweeteners in specific food categories when the replacement Note
is not appropriate. The EWG can make recommendations on:

- The amendment of adopted provisions;

- Progression of provisions within the Step process;

- Progression of new provisions into the Step process.
“Proposals for New and/or Revised Food Additive Provisions (Replies to CL 2013/8-FA Part B, Point 5)
(Agenda Item 5h) ?°

98. The Committee agreed to the proposal that the Circular Letter for new entry and or revision of food
additive provisions in the GSFA would include a form for the submission of proposals, which would clearly
identify the seven criteria for initiation of work as outlined in the Procedure for Consideration of the Entry and
Review of Food Additives Provisions in the GSFA. It was further agreed that the replies submitted would be
compiled by the Secretariat in a working document and considered by the physical Working Group on the
GSFA, which will make recommendations as to their inclusion in the GSFA at Step 2.

Conclusion

99. In view of this decision, the Committee agreed not to consider the proposals for new and/or revised
food additive provisions submitted in reply to CL 2013/8-FA Part B, Point 5 and to request Members and
Observers to resubmit their proposal in reply to the next Circular Letter.

Others (Recommendations to the in-session Working Groups on the INS and the JECFA Priority List)

Recommendations 10-11

100. The Committee endorsed the two last recommendations in CRD 2 and noted that the request to
consider the inclusion of new functional classes to selected food additives (Recommendation 10) had not
been discussed by the in-session Working Group and would be considered by the EWG on INS (see Agenda
Item 6).

% CXIFA 14/46/15; Comments of Russian Federation (CRD 15).
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GENERAL CONCLUSIONS FOR AGENDA ITEM 5

101. The Committee agreed to forward to the 37" Session of the Commission:

- Draft and progosed draft food additive provisions of the GSFA for adoption at Step 8 and Step 5/8
(Appendix IX)*"; and

- Food additive provisions recommended for revocation (Appendix X11)%.

102. The Committee agreed to discontinue work on a number of draft and proposed draft food additive
provisions of the GSFA as presented in APpendix X?® and to include a number of food additive provisions at
Step 2 and 3 in the GSFA (Appendix XI). 2
Work for the 47" Session of the CCFA

Electronic Working Group on the GSFA

103. The Committee agreed to establish an EWG led by the United States of America and working in
English only, to:

- Prepare proposals for the provisions in Tables 1 and 2 of the GSFA for Table 3 food additives with
“emulsifier, stabilizer, thickener” function, for their use for technological function other than as
emulsifier, stabilizer, thickener”; and

- Prepare proposals for consideration of the provisions in Table 1 and 2 in food categories 01.2 through
08.4, with the exclusion of food categories 04.1.2.4 “Canned or bottled (pasteurized) fruit”, 04.2.2.4
“Canned or bottled (pasteurized) or retort pouch vegetables (including mushrooms and fungi, roots
and tubers, pulses and legumes, and aloe vera), and seaweeds”, 04.2.2.5 “Vegetable (including
mushrooms and fungi, roots and tubers, pulses and legumes, and aloe vera), seaweed, and nut and
seed purees and spreads (e.g. peanut butter)”, 04.2.2.6 “Vegetable (including mushrooms and fungi,
roots and tubers, pulses and legumes, and aloe vera), seaweed, and nut and seed pulps and
preparations (e.g. vegetable desserts and sauces, candied vegetables) other than food category
4.2.2.5", 05.1.1 “Cocoa mixes (powders) and cocoa mass/cake”, 05.1.3 “Cocoa-based spreads,
including fillings” and 05.1.4 “Cocoa and chocolate products”, for those food additives without “colour”
or “sweetener” function.

Physical Working Group on the GSFA

104. The Committee agreed to establish a physical Working Group, which would meet immediately prior to
its 47" Session and be chaired by the United States of America and work in English only, to consider and
prepare recommendations for the Plenary on:

- Outstanding provisions related to Agenda Item 5b;

- The reports of the electronic Working Group on (i) the GSFA,; (ii) Food category 14.2.3 “Grape wines”;
(iii) revision of food category 01.1 “Milk and dairy-based drinks” and its subcategories; and (iv) Note
161; and

- New proposals for entry or revision of food additive provisions (reply to Circular Letter) and provisions
circulated for comments at Step 3.
PROPOSALS FOR CHANGES AND/OR ADDITION TO THE INTERNATIONAL NUMBERING SYSTEM
(INS) FOR FOOD ADDITIVES (CAC/GL 36-1989) (Agenda Item 6)*°

105. The Delegation of Iran introduced the report of the in-session Working Group on the International
Numbering System (INS).

106. The Committee considered the recommendations of the Working Group and made the following
comments and conclusions.

Recommendation 1

107. The Committee agreed to add the technological purpose of "stabilizer synergist” to the functional class

Appendlx IX includes recommendations for adoption related to Agenda Items 2, 4b, 5a and 5b.

Appendlx Xll includes recommendations for revocation arising from Agenda Items 2 and 4d.

Appendlx X includes recommendations for discontinuation related to Agenda Items 5a, 5b and 5c.

Appendlx Xl includes recommendations related to Agenda Items 2, 5c, 5e and 5f.

% CX/IFA 14/46/16; Comments at Step 3 of Costa Rica, Japan, Malaysia, New Zealand, Peru, United States of America,
IFAC (CX/FA 14/46/16 Add.1); European Union and ICA (CX/FA 14/46/16 Add.2); Report of the in-session Working Group
on INS (CRD 4); Comments of Indonesia (CRD 14); Russian Federation (CRD 15); Ghana (CRD 18); IDF (CRD 21); .
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of "stabilizer”, and add the technological purpose of "thickener synergist” to the functional class of "thickener”.
Recommendation 2

108. The Committee agreed to add new INS numbers, functional classes and technological purposes for
eleven additives listed in Table 2 of CRD 4.

109. While agreeing with the recommendation, the Delegation of the European Union informed the
Committee that potassium aluminium silicate based-pearlescent pigments were regulated differently in the
European Union and were not recognized as food additives on their own.

Recommendation 3

110. The Committee agreed to change the names and INS numbers of eight additives listed in Table 3 of
CRD 4.

Recommendation 4

111. The Committee agreed to add new functional classes and technological purposes associated with 57
food additives, listed in Table 4 of CRD 4.

Conclusion

112. The Committee agreed to establish an EWG, led by Iran and working in English only, to consider the
replies to the Circular Letter requesting proposals for changes and/or additions to the INS and to prepare
proposals for circulation for comments at Step 3 and consideration at its next Session.

Status of the amendment to the International Numbering System (INS) for Food Additives

113. The Committee agreed to forward the proposed draft amendments to the INS to the 37" Session of
the Commission for adoption at Step 5/8 (with omission of Steps 6/7) (Appendix XIlII).

PROPOSED DRAFT SPECIFICATIONS FOR THE IDENTITY AND PURITY OF FOOD ADDITIVES
ARISING FROM THE 77" JECFA (Agenda Item 7a)%

114. The JECFA Secretariat presented the results of the 77" Meeting of JECFA regarding the specifications
for identity and purity of food additives, as outlined in the document CX/FA 14/46/17. The JECFA Secretariat
informed the Committee that these specifications have been published in the FAO JECFA Monographs 14,
2013. The Monographs are available in printed form and also accessible on the FAO web site at:
http://www.fao.org/fileadmin/user_upload/agns/pdf/jecfa/FAO_Monograph 14 final updated Jan 2014.pdf

115. The individual specifications have also been included in the FAO JECFA Specifications database
(available at: http://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-additives/en/)

116. In total 23 specifications monographs were considered at the 77" JECFA meeting. Of these, 11 were
made full, 3 maintained, 8 tentative and 1 was withdrawn. The JECFA Secretariat clarified that the reason for
withdrawal of the specification for glycerol ester of tall oil rosin (GETOR) (INS 445(ii)) was that no data were
submitted and that JECFA was informed that the substance was no longer supported by the previous data
sponsor.

117. The JECFA Secretariat informed the Committee that for the tentative specifications additional data
were needed to complete the evaluation. The specific requested data were outlined in the individual
specifications monographs, and time limits for submitting the information were indicated in Annex 2 of the
FAO JECFA Monographs 14, 2013. The Committee further noted that in the case of the additives containing
aluminium and/or silicon, the 77" JECFA received only a limited part of the previously requested data and
that the tentative specifications would be withdrawn, if the required information is not received by end of
2014.

118. The Committee considered the full specifications for endorsement, and the following issues were
discussed:

119. The Delegation of the European Union, reiterated its reservation on the references to food additives
used in food additives in specifications, as expressed at the 45" CCFA...

Paprika extract (INS 160c(ii))

120. In response to the concern expressed by several delegations in relation to the inclusion of information

% CX/FA 14/46/17; Comments at Step 3 of Costa Rica, European Union, Peru (CX/FA 14/46/17 Add.1); China, India,
African Union (CRD 11); Ghana (CRD 18).
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on commercial preparation in the definition, the JECFA Secretariat explained that this information was an
integral part of the description of the manufacturing process included in the specifications. Such information
was important both for food manufacturers and consumers and was standard practice for JECFA to include
such information.

Potassium aluminium silicate (PAS) (INS 555) and PAS-based pigments

121. In response to the three questions raised by the Delegation of the European Union (CX/FA 14/46/17
Add. 1) the JECFA Secretariat explained that:

i. Inthe case of PAS-based pigments, the PAS did not comply with the Codex definition for carriers as it
plays a critical role in the generation of the pearlescent colour and, therefore exerts a technological
function in the pigments.

i. Since PAS is an integral part of the pigments, it could not be considered as a secondary additive; and

iii. The format for the specifications monographs, outlined in the Combined Compendium, was a
guideline and the individual criteria should be included as appropriate. In the case of PAS-based
pigments, JECFA did not consider the inclusion of the criteria mentioned in the question appropriate.

Conclusion
122. Based on this discussion the Committee endorsed all the full specifications with the exception of PAS
(INS 555), which was referred back to JECFA for consideration of deleting the functional use of carrier.

Status of the Specifications for the Identity and Purity of Food Additives

123. The Committee agreed to forward full specifications for food additives to the 37™ Session of the
Commission for adoption at Steps 5/8 (with omission of Steps 6/7) (Appendix XIV).

DISCUSSION PAPER ON USE OF ADDITIVES IN ADDITIVES (SECONDARY ADDITIVES)
(Agenda Item 7b)*’

124. The Delegation of European Union introduced CX/FA 14/46/18 and pointed out that secondary
additives (additives in additives) were normally incorporated in food additives, enzyme preparations,
flavourings and nutrients in order to facilitate their storage, sale, standardisation, dispersing, dilution or
dissolution. The Delegation noted that there was no single consolidated source of information on secondary
additives, but such information was scattered in other documents such as: the Preamble to the GSFA, the
Guidelines for the Use of Flavourings (CAC/GL 66-2008); and the General Specifications and Considerations
for Enzyme Preparations Used in Food Processing % The Delegation also noted that there were no
harmonised principles and rules to deal with secondary additives and, therefore, there was a need to
develop harmonised criteria based on available information. The Delegation finally drew the attention of the
Committee to the recommendations in CX/FA 14/46/18, which offered various options to consider this issue.

Discussion
125. The CCFA Chairperson invited the Committee to consider whether to proceed with work on this topic.

126. Delegations recognised that issues related to secondary additives were an important topic to be dealt
with by the Committee and that principles and criteria could be developed to help clarifying on how best
secondary additives can be managed. However, there were differing views on how to proceed. Delegations
noted that: it was not the right time to commit CCFA resources due to urgent need to deal with the existing
backlog of provisions in the GSFA; that there were no reported safety concerns in relation to the use of
secondary additives; and that the existing mechanisms, both within JECFA and CCFA, were adequate to
address any related safety issues.

127. The CCFA Chairperson noted that there was a need to have a common understanding on what
secondary additives are and, as a starting point, to develop a definition and analyse the implications of
undertaking new work on this topic. The Chairperson then proposed that the discussion paper be improved
to focus on the definition and analysis of the issue.

Conclusion

128. The Committee supported the proposal of the Chairperson and agreed to establish an EWG, led by

2T CXIFA 14/46/18; Comments of China, India, African Union (CRD 11); Indonesia (CRD 14); Russian Federation (CRD
15); El Salvador (CRD 16); Ghana (CRD 18).
3 http://www.fao.org/ag/agn/jecfa-additives/docs/enzymes_en.htm .
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the European Union and working in English only, to further develop the discussion paper and, in particular to:
- Develop a definition for secondary food additives; and

- Analyse the issue of secondary food additives including potential inconsistencies in their current
handling by the CCFA, and;

- Make recommendations, if appropriate, to the 47" CCFA on possible ways to address the use of
secondary food additives

PROPOSALS FOR ADDITIONS AND CHANGES TO THE PRIORITY LIST OF FOOD ADDITIVES
PROPOSED FOR EVALUATION BY JECFA (Replies to CL 2013/12-FA) (Agenda Item 8a)*°

129. The Delegation of Canada introduced the report of the in-session Working Group on Priority.

130. The Committee was reminded that requests for work by JECFA needed to be submitted using the
“Form on Which Information on the Compound to be Evaluated by JECFA is Provided” and recalled that the
nature of a request needs to be clearly indicated.

131. The Committee considered the recommendations of the Working Group and made the following
comments and conclusions:

Acacia polyacantha var. Campylacantha, kakamut gum, arabino-galactan protein complex

132. The Committee agreed to keep the substance on the list (not with high priority) with the understanding
that if confirmation of availability of the required data, as well as appropriate information on the type of data
and identification of the data provider, will not be received by the 47" CCFA, the substance will be removed
from the list.

Potassium acetates (INS 261)

133. The Committee agreed that the Codex Secretariat would request, through a Circular Letter,
information on use of potassium diacetate (INS 261(ii)) in food before deciding whether this substance
should be included in the List. It was understood that if no information is received, the 47" CCFA will not
consider potassium diacetate.

Others

134. The Committee noted that the JECFA Secretariat suggested to consider planning priorities for a
number of years ahead. This approach is working well in the pesticides committee, which is able to set
priorities for the next five years.

135. The Committee recalled its decision to add in the Priority list the nine substances for which information
on their use was sent in reply to CL 2013/8-FA, Part B, Point 4.

Conclusion

136. The Committee agreed to forward the Priority List of Compounds Proposed for Evaluation to FAO and
WHO for their follow-up (Appendix XV).

DISCUSSION PAPER ON OPTIONS FOR THE USE OF OUTCOMES OF THE PRIORITIZATION
EXERCISE AND OTHER FEASIBLE STEPS TO IDENTIFY COMPOUNDS FOR RE-EVALUATION BY
JECFA (Agenda Item 8b)*

137. The Delegation of Canada, as lead country, provided a summary of the work of the EWG on
identification of compounds for re-evaluation by JECFA.

138. The pros and cons of options presented in the discussion paper were discussed by the Committee and
in particular it was noted that:

- A systematic process for the periodic re-evaluation of food additives would use too much of the JECFA
resources; and

- Some of the assessments done by JECFA a long time ago were not complying with current scientific
quality standards.

139. The JECFA Secretariat proposed to allocate a limited proportion of JECFA meetings on food additives

29 CX/FA 14/46/19; Report in-session Working Group on Priority (CRD 5); Comments of African Union (CRD 12); Russian
Federation (CRD 15); AIDGUM and AIPG (CRD 22).
%0 CXIFA 14/46/20; Comments of IOFI (CRD 12); Russian Federation (CRD 15); Ghana (CRD 18).
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to the re-evaluation of compounds, as prioritized by CCFA, and emphasized the fact that confirmation of data
availability was a key criterion for allowing re-evaluation.

140. The Committee agreed that, by comparison with the process for new substance applications, there
would need to be an additional step in the process for re-evaluation of substances, to ensure that data would
be provided.

141. The Committee supported the JECFA proposal and agreed to start the process on a trial basis using
the prioritization exercise done for the 45" CCFA on food colours (CX/FA 13/45/17).
Conclusion

142. The Committee decided to use the colours, listed as priority in Group 1 and Group 2*, as amended by
the 45" CCFA®, as a working example, and agreed to integrate them in the list of compounds to be
examined by the Working Group on Priorities at its next Session.

143. The Committee agreed that:

- The Codex Secretariat will issue a circular letter requesting information on the availability of data to re-
evaluate the six colours; and

- Based on responses, the Working Group on Priority of the 47™ CCFA will provide JECFA with a final
list of compounds prioritized for re-evaluation.

144, The Committee further agreed that the report of the 47™ CCFA Working Group on Priority will contain
two separate tables: one addressing new requests and the other the re-evaluation of colours.

OTHER BUSINESS (Agenda Item 9)*

Inconsistencies of terminology for flavourings

145. The Observer from IOFI presented CRD 13 on inconsistencies of terminologies related to flavourings
between various standards on labelling and the Guidelines for the Use of Flavourings (CAC/GL 66-2008).

146. The Committee supported further work to address the problem identified in CRD 13 and agreed to
request the United States of America to prepare a discussion paper to analyse and make recommendations
to address the issue of inconsistent terminology related to flavourings between the Guidelines and other
Codex standards.

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

147. The Committee was informed that its Forty-seventh Session was tentatively scheduled to be held in
China in from 23 to 27 March 2015. The exact venue would be determined by the host Government in
consultation with the Codex Secretariat.

31 CX/FA 13/45/17
%2 REP 13/FA para. 133
% Comments of China, ICA and IOFI (CRD 13)
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Bureau

Room 1408£- Tower B, Guojian Building,No.66,Huacheng
Avenue, Zhujiang Xincheng, Guangzhou

Guangdong

CHINA

Tel: 020-38290331

Fax: 020-38290325

E-mail: cigxxl@163.com
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Mr Yi XUE

Deputy Chairman and Secretary General

China Food Additives and Ingredients Association
Rm.1402, Tower 3 Vantone, No.6A, Chaoyangmenwai
Beijing

CHINA

Tel: +86-10-59071330

Fax: +86-10-59071335

E-mail: cfaal402@yahoo.com.cn

Ms Xingfen YANG

Deputy Director General

Guangdong Provincial Center for Disease Control and
Prevention

Qunxian road No.160,Panyu

511430 Guangzhou

CHINA

Tel: 86 13829722963

Fax: 86£ 020-31051502

E-mail: yangxingfen@21cn.com

Ms Jiyue ZHANG

Research Assistant

China National Center for Food Safety Risk Assessment
Building 2, No. 37 Guangqu Road, Chaoyang District
100022 Beijing

CHINA

Tel: +8610-52165429

Fax: +8610-52165424

E-mail: yue.zhang@cfsa.net.cn

Mr Zhifei ZHANG

Principal Staff Member

Ministry of Industry and Information Technology of the People's
Republic of China

No.27 Wanshou Road, Haidian District

100846 Beijing

CHINA

Tel: 86-10-68205637

Fax: 86-10-66017178

E-mail: zhangzhifei@miit.gov.cn

Ms Xi ZHANG

Section Chief

China General Chamber of Commerce
Xicheng District, Beijing,N0.25 Yuetanbeijie
100000 Beijing

CHINA

Tel: +86-13801122667

Fax: +86-10-68391386

E-mail: Xz11lcn@163.com

Mr Chen ZHANG

Deputy Chief Section Member

China General Chamber of Commerce
Xicheng District, Beijing,N0.25 Yuetanbeijie
100000 Beijing

CHINA

Tel: +86-13810831731

Fax: +86-10-68391387

E-mail: Zhangc31@126.com

Ms Ruijun ZHAO

Vice Section Chief

Shanghai entry-exit Inspection & Quarantine
Bureau of The Peoplej s Republic of China
1215£-N0.1208, Minsheng Road,Pudong
Shanghai

CHINA

Tel: 86-21-38620963

Fax: 86-21-68545464

E-mail: zhaorj@shcig.gov.cn
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COLOMBIA - COLOMBIE

Ms Maira Andrea ARRIETA GUEVARA

Profesional especializado

Instituto Nacional de Vigilancia de Medicamentos y Alimentos-
INVIMA

Carrera 68D No. 17-11, Zona industrial de Montevideo.
Bogota

COLOMBIA

E-mail: marrietag@invima.gov.co

COSTA RICA

Ms Ménica ELIZONDO ANDRADE

Asuntos Cientificos y Regulatorios

Camara Costarricense de la Industria Alimentaria (CACIA)
San José

7097-1000 Sabana Sur

COSTA RICA

Tel: (506) 2220-3031

Fax: (506) 2220-3070

E-mail: melizondo@cacia.org

DENMARK

Mr René Sig SVENDSEN

Head of Section

Danish Veterinary and Food Administration
Stationsparken 31

2600 Glostrup

DENMARK

Tel: +45 72276283

E-mail: rens@fvst.dk

EGYPT - EGYPTE - EGIPTO

Dr. Manal ATWA

Regional Center for Food and Feed RCFF-ARC
EGYPT

Tel: +21001067106

Fax: +2035732280

E-mail: manalaatwa@gmail.com

Ms Ehsan HEGAZY

Senior Food Standard Specialist

Egyptian Organization for Standardization and Quality
16 Tadreeb el-Modarrebeen Street , Ameriya

Shobra Cairo

EGYPT

Tel: +20 228 455 31

Fax: +20 228 455 04

E-mail: eos@idsc.net.eq

ESTONIA - ESTONIE

Ms Anneli TUVIKE

Chief specialist

Ministry of Agriculture

Food Safety Department

Lai St. 39/41

15056 Tallinn

ESTONIA

Tel: +3726256213

Fax: +3726256210

E-mail: anneli.tuvike@agri.ee

EUROPEAN UNION - UNION EUROPEENNE -
UNION EUROPEA

Mr Denis DE FROIDMONT
Administrator

European Commission

DG Roral Development and Agriculture
Rue de la Loi 130

1099 Brussels

Belgium

Tel: +32 2 2956938

Email: denis.de-froidmont@ec.europa.eu
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Ms Eva Maria ZAMORA ESCRIBANO

Deputy head of unit

European Commission

Sanco G6

Rue Froissart 101

1049 Brussels

EUROPEAN UNION

Tel: 0032 2 299 86 82

Fax: 0032 2 299 85 66

E-mail: eva-maria.zamora-escribano@ec.europa.eu

Mr Jiri SOCHOR

Administrator

European Commission

DG SANCO

Rue Froissart 101

1049 Brussels

E-mail: jiri.sochor@ec.europa.eu

FINLAND

Ms Anna LEMSTRG

Senior Officer, Food Policy
Ministry of Agriculture and Forestry
Department of Food

P.O.Box 30

00023 Government Helsinki
FINLAND

Tel: +358-50-5020414

E-mail: anna.lemstrom@mmm.fi

FRANCE

Ms Catherine EVREVIN

Chargée de mission

Ministére de I'économie et des Finances
DGCCRF

Teledoc 223 59 bld Vincent Auriol

75703 Paris cedex 13

France

Tel: +33 (0) 1 44 97 32 05

Fax: +33 (0) 1 44 97 30 37

E-mail: catherine.evrevin@dgccrf.finances.gouv.fr

Ms Nelly DELFAUT

Chargée de mission

French Dairy Processor's Association
42 rue de Chéateaudun

75009 PARIS

France

Tel: 331497072 66

Fax: 33142 80 63 62

E-mail: nelly.delfaut@atla.asso.fr

Mr Franck FAIVRE

Chargé d'études Législation des technologies alimentaires
Ministére de I'agriculture, de I'agroalimentaire et de la forét
Direction générale de l'alimentation

Bureau de la législation alimentaire

251 rue de Vaugirard

75732 Paris Cédex 15

France

Tel: (+33) (0) 1 4955 49 34

Fax: (+33) (0) 1 49 55 59 48

E-mail: franck.faivre@agriculture.gouv.fr

Mr Anders LILJEGREN
E-mail: anders.liljegren@roquette.com

Ms Sophie PALLAS

General Manager

Oenoppia

21 rue Croulebarbe

75013 PARIS

FRANCE

Tel: +33 (0)6 29 43 27 83

Fax: +33 (0)1 43 37 88 04
E-mail: spallas@oenoppia.com
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GERMANY - ALLEMAGNE - ALEMANIA

Mr Hermann BREI

Administrator

Federal Ministry of Food, and Agriculture
Unit 313

Rochusstrafe 1

D-53123 Bonn

GERMANY

Tel: +49 228 99529 4655

Fax: +49 228 99529 4965

Mr Alexander Michael SCHOCH

Senior Manager, Head of Regulatory Affairs
BENEO GmbH

Wormser Str. 11

67283 Obrigheim

GERMANY

Tel: +49 6359 803 823

Fax: +49 6359 803 839

E-mail: alexander.schoch@beneo.com

Mr Stéphane BRION
Administrator

Council of the European Union
DG B 2B

Rue de la Loi 175

1048 Brussels

BELGIUM

Tel: +3222812142

Fax: +3222816198

E-mail: secretariat.codex@-consilium.europa.eu

GREECE - GRECE - GRECIA

Ms Dimitra KARDASI

Head of Directorate

Hellenic Food Authority

Training, Communication and IT Directorate
124 Kifissias Ave & 2 latridou str.

11526 Athens

GREECE

Tel: +30 210 6971592

Fax: +30 210 6971501

E-mail: dkardassi@efet.qr

Ms Dimitra PAPADIMITRIOU
Regulatory Toxicologist

Hellenic Food Authority

Training, Communication &IT Directorate
124 Kifissias Ave & 2 latridou str.

115 26 Athens

GREECE

Tel: +30 2106971694

Fax: +30 2106971585

E-mail: dpapadimitriou@efet.qr

HUNGARY - HONGRIE - HUNGRIA

Mr Gabor KELEMEN

Chief councellor

Ministry of Rural Development
Division of Food Regulation
Kossuth Lajos tér 11.

H-1055 Budapest

HUNGARY

Tel: +36 1 795 3867

Fax: +36 1 795 0096

E-mail: gabor.kelemen@vm.gov.hu
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INDIA - INDE

Ms Sakshi GAMBHIR

Technical Officer

Food Safety And Standards Authority of India

National Codex Contact Point Of India

Food Safety And Standards Authority Of India, 3" Floor, Fda
Bhawan, Kotla Road.

110002 New Delhi

India

Tel: 09999094795

E-mail: sakshi.gambhir@yahoo.co.in

Mr Rajesh KAPUR

Advisor

Ministry Of Science &Technology, Dept. of Biotechnology
Department Of Biotechnology

Ministry Of Science & Technology, Dept. of
Biotechnology,Block-2,Cgo Complex,

110003 New Delhi

INDIA

Tel: +91 11 24360745

Fax: +91 11 24360745

E-mail: kapur@dbt.nic.in

Mr Anil MEHTA

Deputy Director

Food Safety and Standards Authority Of India
Ground Floor, Cheb Building,Kotla Road, Near
110002 New Delhi

INDIA

Tel: +9111-23217833, +91 9818316559
E-mail: anilmehta@fssai.gov.in

Mr Amit SHARMA

Assistant Director (T)

Export Inspection Agency Mumbai

Aman Chambers, 4" Floor, 113, Maharshi Karve Road,
Mumbai.

400004 Mumbai

India

Tel: +919930240020

E-mail: aksharmadr@yahoo.co.in

Mr Jasvir SINGH

AVP & Head (Scientific Affairs, Regulatory Affairs & Nutrition)
FilCCI Codex Cell/Cadbury India Limited

303-305 Vipul Agora, Mg Road, Gurgaon.

122002

INDIA

Tel: +91-9958995804

E-mail: Jasvir.Singh@mdlz.com

INDONESIA - INDONESIE

Mr — GASILAN

Deputy Director for Raw Material and Food Additives
Standardization

National Agency for Drug and Food Control

JI. Percetakan Negara 23

10560 JAKARTA

INDONESIA

Tel: +62 21 42875584

Fax: +62 21 42875780

E-mail: subdit.bb _btp@yahoo.com

Ms Siti ELYANI

Head of Subdirectorate of Food and Food Additive Assesment
National Agency for Drug and Food Control

JI. Percetakan Negara No. 23 Gedung D Lantai 3

10560 JAKARTA

INDONESIA

Tel: +62 21 42800221

Fax: +62 21 4245267

E-mail: selyani5965@yahoo.com
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Mr Fatah MARGANA

Head of Section of Standardization and Technology

Ministry of Industry

JI. Gatot Subroto Kav 52-53

12950 JAKARTA

INDONESIA

Tel: +62 21 5252236

Fax: +62 21 5252236

E-mail: fatahmargana@yahoo.co.id

Mr Yose RIZAL

Head of Section of Standardization and Technology

Ministry of Industry

Gatot Subroto kav 52-53

12950 JAKARTA

INDONESIA

Tel: +62 21 5252236

Fax: +62 21 5252236

E-mail: Hamrana 2009@yahoo.com

IRAN (ISLAMIC REPUBLIC OF) -
REPUBLIQUE ISLAMIQUE D' IRAN -
REPUBLICA ISLAMICA DE IRAN

Mr Behzad HOSSEINKHANI MARANDI
Food Legal Advisor

Tel: +982188747234

Fax: +982188534055

E-mail: bmarandi@arianprocess.com

IRELAND - IRLANDE

Mr Rhodri EVANS

Chief Specialist Toxicology

Food Safety Authority of Ireland
Abbey Court, Lower Abbey Street
1 Dublin

IRELAND

Tel: + 3531817 1303

Fax: +353 1 817 1203

E-mail: revans@fsai.ie

ISRAEL - ISRAEL

Mr Yosef SADE

Senior Food Engineer- Food Additives
Ministry of Health

Food Control Services

12 Ha'arbaah Street

64739 Tel Aviv

ISRAEL

Tel: 972-3-6270183

Fax: 972-3-6270126

E-mail: yossi.sadeh@moh.health.gov.il

ITALY - ITALIE - ITALIA

Mr Ciro IMPAGNATIELLO
Italian Codex Contact Point

Ministry of Agricultural, Food and Forestry Policies

Via XX Settembre, 20

00187 Rome

ITALY

Tel: +39 0646654058

Fax: +39 064880273

E-mail: c.impagnatiello@mpaaf.gov.it
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JAPAN - JAPON - JAPON

Mr Manabu SUMI

Director

Ministry of Health, Labour and Welfare

Office of International Food Safety, Department of Food Safety
1-2-2 Kasumigaseki, Chiyoda-ku

100-8916 Tokyo

JAPAN

Tel: +81-3-3595-2326

Fax: +81-3-3503-7965

E-mail: codexj@mhlw.go.jp

Mr Hiroshi AKIYAMA

Division Head

National Institute of Health Sciences
Division of Food Additives

1-18-1, Kamiyoga, Setagaya-ku
158-8501 Tokyo

JAPAN

Tel: 81-3-3700-9484

Fax: 81-3-3700-9484

E-mail: akiyama@nihs.qgo.jp

Dr Ryota NAKAMURA

Section Chief

Ministry of Agriculture, Forestry and Fisheries
Food Safety and Consumer Affairs Bureau
1-2-1 Kasumigaseki, Chiyoda-ku

100-8950 Tokyo

JAPAN

Tel: 81-3-6738-6069

Fax: 81-3-6744-1526

E-mail: ryouta_nakamura@nm.maff.go.jp

Ms Moe OHTA

Technical Officer

National Tax Agency

Analysis and Brewing Technology
3-1-1 Kasumigaseki Chiyoda-ku
100-8978 Tokyo

JAPAN

Tel: 81-3-3581-4161 ext.3481
Fax: 81-3-3593-0406

E-mail: moe.ota@nta.go.jp

Mr Tsunehiro Ol

Technical Officer

Ministry of Health, Labour and Welfare

Division of Standards and Evaluation Department of Food
Safety

1-2-2 Kasumigaseki Chiyoda-ku

100-8916 Tokyo

JAPAN

Tel: 81-3-3595-2431

Fax: 81-3-3501-4868

E-mail: codexj@mhlw.go.jp

Mr Makoto SAKASHITA

Associate Director

Ministry of Agriculture, Forestry and Fisheries
Food Safety and Consumer Affairs Bureau
1-2-1 Kasumigaseki, Chiyoda-ku

100-8950 Tokyo

JAPAN

Tel: +81-3-3502-8732

Fax: +81-3-3507-4232E-mail:
makoto_sakashita@nm.maff.go.jp

Mr Katsuya SEGURO

Technical Advisor

Japan Food Hygiene Association

1-3-9 Nihonbashi-Horidomechou Chuo-ku
Tokyo

JAPAN

Tel: 81-3-3667-8311

Fax: 81-3-3667-2860

E-mail: ka-sequro1982JAFA@jafa.qr.jp
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KENYA

Mr Robert KILONZO

Head

Food Safety and Quality Unit
Ministry of Health

P.O. Box 30016

00100 Nairobi

KENYA

Tel: +254 202 717 077

Fax: +254 202 710 065

E-mail: rmkilonzo@yahoo.co.uk

Mr Peter MUTUA

Principal Standards Officers
Kenya Bureau of Standards
54974

00200 Nairobi

KENYA

Tel: +254 20 6948000

E-mail: mutuap@kebs.org

LATVIA - LITUANIE - LITUANIA

Ms Inuta KALKE

Senior officer

Ministry of Agriculture

Veterinary and Food Department
Republikas laukums 2

LV-1981 Riga

LATVIA

Tel: +37167878714

Fax: +37167027205

E-mail: inuta.kalke@zm.gov.lv

LUXEMBOURG - LUXEMBURGO

Ms Sarah HAUNERT

Ministry of Health

Direction de la santé

9 avenue victor Hugo

L-1750 Luxembourg
LUXEMBOURG

Tel: +35224775634

E-mail: sarah.haunert@ms.etat.lu

MEXICO - MEXIQUE - MEXICO

Ms Nidia COYOTE ESTRADA

Directora Ejecutiva de Manejo de Riesgos

Comision Federal para la Proteccion contra Riesgos Santarios
Comision de Evidencia y Manejo de Riesgos

Oklahoma #14, Colonia Napoles, Delegacién Benito Juarez
03810 México D.F.

MEXICO

Tel: (5255) 5080 5459

E-mail: ncoyote @cofepris.gob.mx

Mr Luis Atzin ROCHA LUGO

Enlace de Alto Nivel De Responsabilidad en Inocuidad de los
Alimentos

Direccién Ejecutiva de Operacién Internacional

Comision Federal para la Proteccion contra Riesgos Sanitarios
Monterrey 33, Col. Roma. Del. Cuauhtémoc, C.P. 06700.
Mexico D.F.

MEXICO

Tel: (5255) 5080 5200 ext.1141

E-mail: Irocha@cofepris.gob.mx

Ms Karla Nallely ANGELES MELGOZA

Oklahoma #14, Colonia Napoles, Delegacién Benito Juarez
MEXICO

Tel: (5255) 5080 5200 ext.1420

E-mail: knangeles@-cofepris.gob.mx
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MOROCCO - MAROC - MARRUECOS

Mr Abdelaziz FALAQ

Chef de Section

Laboratoire Officiel d'Analyses et de Recherches Chimiques
Ministére de I'Agriculture

25, Rue Nichakra Rahal

Casablanca

MOROCCO

Tel: +212 661 536883

Fax: +212 522 301972

E-mail: ajfalag@yahoo.fr

NETHERLANDS - PAYS-BAS - PAISES BAJOS

Mr Kees PLANKEN

Policy Adviser

Ministry of Health, Welfare and Sport
P.O. BOX 20350

2500 EJ The Hague
NETHERLANDS

Tel: +31703407132

E-mail: k.planken@minvws.nl

Mr Wim MENNES

Senior toxicologist

RIVM

Centre for Substances and Integrated Risk Assessment (SIR)
PO Box 1

3720 BA Bilthoven

NETHERLANDS

Tel: +31 30 274 2975

E-mail: wim.mennes@rivm.nl

NEW ZEALAND - NOUVELLE ZELANDE -
NUEVA ZELANDIA

Mr John VAN DEN BEUKEN

Principal Adviser

Ministry for Primary Industries

Science & Risk Assessment

P.O. Box 2526

Wellington 6140

NEW ZEALAND

Tel: +64 489 425 81

Fax: +64 489 425 30

E-mail: john.vandenbeuken@mpi.govt.nz

Ms Clare CHANDLER

Senior Adviser

Ministry for Primary Industries
Science and Risk Assessment

25 The Terrace

P.O. Box 2526

Wellington 6140

NEW ZEALAND

Tel: +64-4-8942650

E-mail: clare.chandler@mpi.govt.nz

Ms Janet GOODMAN

Senior Adviser, Labelling
Ministry for Primary Industries
Plant Food and Environment
25 The Terrace

P.O. Box 2526

Wellington 6140

NEW ZEALAND

Tel: +64-4-894 2575

Fax: +64-4-894 2530

E-mail: janet.goodman@mpi.govt.nz

Mr Keith JOHNSTON

Principal Research Technologist
Fonterra Co-operative Group Ltd
Private Bag 11029

Palmerston North 4442

NEW ZEALAND

Tel: +64-6-350 4640

Fax: +64-6-350 4660

E-mail: Keith.Johnston@fonterra.com
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NIGERIA - NIGERIA Ms Maria Cecilia DELA PAZ
Managing Director, PROMESSERYV CORP.

Mr Anthony ABAH Philippine Chamber of Food manufacturers

Assistant Chief Regulatory Officer

: . . Member

National Agency for Food and Drug Administration and Control B1 L4 Monterey St. Sta. Monica Mission Hills Brgy. San Roque,
(NAFDAC) ) ) Antipolo City

Plot 2032 Olusegun Obasanjo Way, Wuse, Zone 7, Abuja 1870 Antipolo

ABUJA PHILIPPINES

NIGERIA Tel: (02) 706- 4871

Tel: +234-805-116-9979 Fax: (02) 605-5350

E-mail: abah.a@nafadac.gov.ng E-mail: delapaz@promesserv.com.ph

NORWAY — NORVEGE - NORUEGA POLAND — POLOGNE - POLONIA

Ms Vigdis S. VEUM MOELLERSEN Mr Mariusz BOGUSZEWSKI

Senior Adviser Vice Consul

Norwegian Food Safety Authorithy Consulate General of Poland in Hong Kong

Head Office, Felles postmottak Hopewell Centre, p. 2506 183 Queen's Road East Wanchai,
P.O.Box 383 2381 Brumunddal Hong Kong

NO_RWAY HONG KONG

Tel: +47 22400000 Tel: +852 2840 0779

E-mail: visvm@mattilsynet.no Fax: +852 2596 0062

Ms Cecilie SVENNING E-mail: Mariusz.Boguszewski2@msz.gov.pl

Senior Adviser . -
Norwegian Food Safety Authority REPUBLIC OF KOREA - REPUBLIQUE DE COREE -
Head Office REPUBLICA DE COREA

P.O.Box 383

N-2381 Brumunddal M_r Dong Sul KIM - L

NORWAY Director, Food Additives Standard Division

Tel: +472240000 Ministry of Food and Durg Safety

Food Safety Policy Bureau
187, Osongsaengmyeong 2-ro, Osong-eup, Cheongwon-gun,
Chungcheongbuk-do

E-mail: cesve@mattilsynet.no

PERU - PEROU - PERU 363-700

Mr Erick Xammar ARONES QUIROZ REPUBLIC OF KORE

Coordinador Titular de la Comisién Técnica sobre Aditivos Tel: 82-43-719-2501

Alimentarios Fax: 82-43-719-2500

Ministerio de Salud-Direccién General de Salud Ambiental E-mail: dongsul@korea.kr

(DIGESA) o Ms Min-Hee JEONG

L_as Amapolas N°350.Urb. San Eugenio. Lince Researcher

Lima National Agricultural Products Quality Management
PERU Service(NAQS)

Tel: 511 631-4430 Anexo 149

. ; ) Experiment Research Institu
E-mail: earones@digesa.minsa.gob.pe

567, Unnam-ri, Nam-myeon740-870 Gimcheon-si, Gyeongbuk

Ms Monica Patricia SAAVEDRA CHUMBE REPUBLIC OF KOREA

MB.A Tel: +82-54-429-7818

Presidenta del Comité Nacional del Codex Directora General Fax: 'f'.82‘_5‘_“429‘7829

de la Direccién General de Salud Ambiental E-mail: miniya33@korea.kr

Ministerio de Salud Ms Sheen Hee KIM

Ca”‘? Las Amapolas N° 350 Urb. San Eugenio Senior Scientific Officer, Food Additives and Packages Division
é‘IlEIIiILTa National Institute of Food and Drug

Safety Evaluation
Food Safety Evaluation Department187, Osongsaengmyeong
2-ro, Osong-eup, Cheongwon-gun, Chungcheongbuk-do

Tel: +511 631-4430, anexo 108
Fax: +511 422 6404

E-mail: msaavedra@minsa.gob.pe; 363-700

codex@digesa.minsa.gob.pe REPUBLIC OF KOREA
Tel: 82-43-719-4352

PHILIPPINES - FILIPINAS Fax: 82-43-719-4350

. . -mail: ci @ .
Ms Christmasita OBLEPIAS E-mail: cinee@korea.kr

Food and Drug Regulatory Officer Ms Sul Hyun PARK

Food and Drug Administration Codex Researcher

Civic Drive Filinvest Corporate City, Alabang Ministry of Food and Durg Safety

Muntinlupa, Philippines Food Safety Policy Bureau

Phone: (+632)-842462 187, Osongsaengmyeong 2-ro, Osong-eup, Cheongwon-gun,
Fax: (+632)8424625 Chungcheongbuk-do

E-mail: oblepias_bfad@yahoo.com 363-700

REPUBLIC OF KOREA

Tel: 82-43-719-2507

Fax: 82-43-719-2500

E-mail: seolhyunpark@korea.kr
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RUSSIA - RUSSIE - RUSIA

Ms Olga BAGRYANTSEVA
Leading Specialist

Institute of Nutrition RAS
2/14 Ustinsky proezd
Moscow 109240

RUSSIA

Tel: +495 698-54-05

Fax: +495 698-54-05

E-mail: bagryantseva@ion.ru

Mr Alexey SOKOLOV

Chief Expert

Federal Service for Surveillance on Consumer Rights
Protection and Human Well-being (Rospotrebnadzor)
Bldg. 18/constr.5 and 7, Vadkovskiy per.

Moscow 127994

RUSSIA

Tel: +7 499 973 3012

SAUDI ARABIA - ARABIE SAOUDITE - ARABIA SAUDITA

Mr Khalid ALZAHRANI

Senior Food Safety Specialist

Saudi Food and Drug Authority

Executive Department for Technical Regulations and
Standards

3292 North Ring road Al Nafel Area Unit (1)
13312 - 6288 Riyadh

SAUDI ARABIA

Tel: +966 1 2038222

Fax: +966 1 2751282

E-mail: codex.cp@sfda.gov.sa

Mr Bandar ALOTAIBI

Director of Research Center
Ministry of Agriculture

Riyadh

SAUDI ARABIA

Tel: +966 505471881

Fax: +966 112900793

E-mail: abuhosam99@hotmail.com

Mr Ameen ALAHMAR

Ministry of Agriculture

Riyadh

SAUDI ARABIA

Tel: +966 541223703

Fax: +966 114584979

E-mail: alahmer88@hotmail.com

SINGAPORE - SINGAPOUR - SINGAPUR

Mr Teng Yong LOW

Senior Executive Manager

Agri-Food & Veterinary Authority

Regulatory & Administration Group

5 Maxwell Road #18-00 Tower Block, MND Complex
069110 Singapore

SINGAPORE

Tel: +65 6325 3092

Fax: +65 6220 6068

E-mail: LOW_teng_yong@ava.gov.sq

SOUTH AFRICA - AFRIQUE DU SUD - SUDAFRICA

Ms Maryke HERBST
Assistant Director

Department of Health

Food Control

Private Bag X828

Pretoria 0001

SOUTH AFRICA

Tel: +27-12-3958786

Fax: +27-12-3958854

E-mail: herbsm@health.gov.za
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SWEDEN - SUEDE - SUECIA

Ms Evelyn JANSSON ELFBERG
Head of Delegation

National Food Agency

Food Standards Department

Box 622

SE-751 26 Uppsala

SWEDEN

Tel: +46 18 17 55 00

Fax: +46 18 17 53 10

E-mail: Codex.Sweden@slv.se

Mr Niklas MONTELL
Principal Regulatory Officer
National Food Agency

Food Standards Department
Box 622

751 26 Uppsala

SWEDEN

Tel: +46 733 54 53 41
E-mail: niklas.montell@slv.se

THAILAND - THAILANDE - TAILANDIA

Ms Chitra SETTAUDOM
Senior Expert in Food Standard
Food and Drug Administration
11000 NONTHABURI
THAILAND

Tel: +66 (2) 590 7055

Fax: +66 (2) 591 8446

E-mail: schitra@fda.moph.go.th

Ms Chanakarn KANCHANAKUN

Trade and Technical manager of Fruit & vegetable products
Thai Food Processors’ Association

170/21-22 9th Floor Ocean Tower 1 Bldg., New
Ratchadapisek Rd., Klongtoey

10110 Bangkok

THAILAND

Tel: 662 261 2684-6

Fax: 662 261 2996-7

E-mail: thaifood@thaifood.org

Ms Huai-Hui LEE

Director

Thai Food Processors’ Association

170/21-22 9" Floor Ocean Tower 1 Bldg., New Ratchadapisek
Rd., Klongtoey

10110 Bangkok

THAILAND

Tel: 662 261 2684-6

Fax: 662 261 2996-7

E-mail: thaifood@thaifood.org

Ms Jariya PUCHAROEN

Food Technologist

Department of Fisheries

Ministry of Agriculture and Cooperatives
50 Phaholyothin Rd., Chatuchak

10900 Bangkok

THAILAND

Tel: 66 344 57423

Fax: 66 348 57192

E-mail: jariya.p@dof.mail.go.th

Mr Thanabadee RODSOM

Senior Veterinary Expert Officer

Department of Livestock Development, Ministry of Agriculture
and Cooperatives

Livestock Academic Development Group

Phayathai Road, Rajthevee10400 BANGKOK

THAILAND

Tel: 669 2680 0474

Fax: 662 967 9700 ext. 2105

E-mail: NUIFQC9@hotmail.com
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Mr Wipon SAEAIEW

Thai Frozen Foods Association

92/6 6th floor, Sathorn Thani Il, North Sathorn Rd.
10500 Bangkok

THAILAND

Tel: 662 235 5622-4

Fax: 662 235 5625

E-mail: dr.wipon@gmail.com

Ms Kanjana SAKSANGUAN

Thai Frozen Foods Association

92/6 6" floor, Sathorn Thani Il, North Sathorn Rd.
10500 Bangkok

THAILAND

Tel: 662 235 5622-4

Fax: 662 235 5625

E-mail: kanjana.s191@gmail.com

Ms Torporn SATTABUS

Standards Officer - Professional Level

National Bureau of Agricultural Commodity and Food
Standards

50 Paholyothin Road, Chatuchak

10900 Bangkok

THAILAND

Tel: 662 561 2277 ext.1416

Fax: 662 561 3357

E-mail: cartoon _cmu@hotmail.com

Mrs Paweeda SRIPANARATANAKUL

Food and Drug Technical officer, Practitioner level
Food and Drug Administration

88/24 Moo 4, Tiwanon Rd., Muang

11000 Nonthaburi

THAILAND

Tel: 662 590 7178

Fax: 662 591 8476

E-mail: thaifood@thaifood.org

Ms Malinee SUBVANICH

Advisor

Thai Food Processor's Association

170/21-22 9th Floor Ocean Towerl Building, Klongtoey
10110 Bangkok

THAILAND

Tel: 662 261 2684-6

Fax: 662 261 2996-7

E-mail: thaifood@thaifood.org

Mr Akarat SUKSOMCHEEP

Committee of Food Processing Industry Club

The Federation of Thai Industries

214 Thainamthip Bldg. (4th floor), Vibhavadi-Rangsit Rd.
10210 Bangkok

THAILAND

Tel: 662 835 1421

Fax: 662 835 1019

E-mail: sakarat@apac.ko.com

Mr Sasiwimon TAMYAM

Standards Officer - Senior Professional Level
National Bureau of Agricultural Commodity and Food
Standards

50 Paholyothin Road, Chatuchak

10900 Bangkok

THAILAND

Tel: 662 561 2277

Fax: 662 561 3357

E-mail: sasiwimon@acfs.go.th

Ms Suvannee TEERAPAPTHAMKUL

Medical Scientist-Senior Professional Level

Department of Medical Sciences, Ministry of Public Health
88/7 Moo 4, Tiwanon Rd., Muang

11000 Nonthaburi

THAILAND

Tel: 662 951 0000 ext 99630

Fax: 662 951 1023

E-mail: suvannee.t@dmsc.mail.go.th
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TURKEY - TURQUIE - TURQUIA

Ms Ayse KURT

Food Engineer

The Ministry of Food, Agriculture and Livestock

The General Directorate of Food and Control-Codex Division
Eskisehir Yolu 9.km Lodumlu

06530 Ankara

TURKEY

Tel: 00903122587752

Fax: 00903122587760

E-mail: ayse.kurt@tarim.gov.tr

Ms Ozgen CANAN OTO

Food Engineer

The Ministry of Food, Agriculture and Livestock

The General Directorate of Food and Control-Codex Division
Eskisehir Yolu 9.km Lodumlu

06530 Ankara

TURKEY

Tel: 00903122587751

Fax: 00903122587760

E-mail: ozgen.oto@tarim.gov.tr

UKRAINE - UCRANIA

Mr Serhii KOLESNYK

Secretary of Commission/Head of Department

The National Codex Alimentarius Commission of
Ukraine/Research Center of Preventive Toxicology, Food and
Chemical Safety, Ministry

of Health

Secretariat/International relations and scientific advice
6, Heroiv Oborony str

03680 Kyiv

UKRAINE

Tel: +3800963480071

E-mail: ccp.ukraine@codex.co.ua

UNITED KINGDOM - ROYAUME-UNI - REINO UNIDO

Ms Stephen JOHNSON

Head of Food Additives Policy

Food Standards Agency

Aviation House, 125 Kingsway

WC2B 6NH London

UNITED KINGDOM

E-mail: Stephen.johnson@foodstandards.gsi.gov.uk

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

Mr Khatib KHATIB

DIRECTOR GENERAL

Zanzibar Bureau of Standard (ZBS)
P.O BOX 1136

+255 ZANZIBAR

UNITED REPUBLIC OF TANZANIA
Tel: +255777872021

E-mail: khatib.mwadini@zbs.go.tz

Mr Raymond NICHOLAUS WIGENGE
Director of Food Safety

Tanzania Food and Drugs Authority
Food Safety Division

P. O BOX 77150

+255 DAR ES SALAAM

UNITED REPUBLIC OF TANZANIA
Tel: +255 22 2450512

Fax: +255 22 2450793

E-mail: raywigenge@yahoo.com
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UNITED STATES OF AMERICA - ETATS-UNIS D'AMERIQUE
ESTADOS UNIDOS DE AMERICA

Ms Susan CARBERRY

Supervisory Chemist, Division of Petition Review
Office of Food Additive Safety (HFS-265)

Center for Food Safety and Applied Nutrition, Food and Drug
Administration

5100 Paint Branch Parkway

20740-3835 College Park, MD

UNITED STATES OF AMERICA

Tel: +12404021269

ilFax: +13014362972

E-mail: susan.carberry@fda.hhs.gov

Mr Kyd BRENNER

Senior Consultant

DTB Associates LLP

1700 Pennsylvania Avenue, NW, Suite 200
Washington, DC 20006

UNITED STATES OF AMERICA

Tel: +1 202 684 2508

Fax: +1 202 684 2234

E-mail: kbrenner@dtbassociates.com

Mr Daniel FOLMER

Review Chemist, Division of Petitition Review

Office of Food Additive Safety (HFS-265)

Center for Food Safety and Applied Nutrition, Food and Drug
Administration 5100 Paint Branch Parkway

20740-3835 College Park, MD

UNITED STATES OF AMERICA

Tel: +12404021274

Fax: +13014362972

E-mail: daniel.folmer@fda.hhs.gov

Mr Paul HONIGFORT

Consumer Safety Officer, Division of Food Contact
Notifications

Office of Foods Additive Safety (HFS-275)

Center for Food Safety and Applied Nutrition, Food and Drug
Administration

5100 Paint Branch Parkway

College Park , MD 20740

UNITED STATES OF AMERICA

Tel: +1240-402-1206

Fax: +13014362972

E-mail: paul.honigfort@fda.hhs.gov

Ms Mari KIRRANE

Wine Trade and Technical Advisor
Alcohol & Tobacco Tax & Trade Bureau
International Trade Division

490 N. Wiget Lane

Walnut Creek, CA 94598

UNITED STATES OF AMERICA

Tel: +1 5136843289

Fax: +1 2024532678

E-mail: Mari.Kirrane @ttb.gov

Ms Brinda MAHADEVAN

Manager, ToxicologistAbbott Nutrition/Abbot Laboratories
Regulatory Affair

3300 Stelzer Road

43219 Colombus, Ohio

UNITED STATES OF AMERICA

Tel: +1 614 624 3089

Fax: +1 6114 727 6245

E-mail: Brinda.mahadevan@abbott.com

Mr Matt MCKNIGHT

Senior Vice President

Market Access, Industry and Regulatory Affairs
U.S. Dairy Export Council

2101 Wilson Blvd, Suite 400

22201 Arlington, VA

Tel: +1.703.528.3049

Fax: +1.703.528.3705

E-mail: mmcknight@usdec.org

Ms Barbara MCNIFF

Senior International Issues Analyst

U.S. Codex Office

U.S. Department of Agriculture1400 Independence Avenue,
Room 4870

20250-3700 Washington, DC

UNITED STATES OF AMERICA

Tel: +1 202 690 4719

Fax: +1 202 720 3157

E-mail: barbara.mcniff@fsis.usda.gov

Mr Chih-Yung WU

International Trade Specialist

SProcessed Products & Technical Regulations
USDA Foreign Agriculture Service/OASA
1400 Independence Avenue SW Room 5532
20250 Washington, DC

UNITED STATES OF AMERICA

Tel: +1.202.720.9058

Fax: +1.202.690.0677

E-mail: chih-yung.wu@fas.usda.gov

Ms Li WU

Director, Food Safety

PepsiCO Corp/Frito Lay

7701 Legacy Drive, 3T-218
75024 Plano, Texas

UNITED STATES OF AMERICA
Tel: +1 214 606 8688

Fax: +1 972 334 4416

E-mail: wu.li@pepsico.com

INTERNATIONAL INTERGOVERNMENTAL
ORGANIZATIONS -

ORGANISATIONS INTER- GOUVERNEMENTALES
INTERNATIONALES -

ORGANIZACIONES INTERGUBERNAMENTALES
INTERNACIONALES

African Union - Union Africaine - Uni6n Africana

Mr Andrew EDEWA

Food Safety Officer

Westlands Road, Kenindia Business Park
00100 Nairobi

KENYA

Tel: +254203674000

Fax: +254203674341

E-mail: Andrew.Edewa@au-ibar.org

Office international de la vigne et du vin (OIV)

Mr Jean Claude RUF

Scientific Coordinator

International Organisation of Vine and Wine (OIV)
18, Rue d'Aguesseau

75008 Paris

FRANCE

Tel: 33144948094

Fax: 33142669063

E-mail: jruf@oiv.int
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INTERNATIONAL NON-GOVERMENTAL ORGANIZATIONS
ORGANISATIONS NON GOUVERNEMENTALES
INTERNATIONALES — ORGANIZACIONES NON
GUBERNAMENTALES INTERNACIONALES

Association International Association for the Development
of Natural Gums (AIDGUM)

Mr Olivier BOVE

Regulatory Affairs

129 CHEMIN DE Croisset-CS94151
76723 ROUEN

FRANCE

Tel: +33(0)2 3283 18 18

E-mail: 0.bove@aidgum.com

Association of Manufacturers and Formulators of Enzyme
Products (AMFEP)

Mr Peter HVASS
Senior Manager
Novozymes A/S
Krogshoejvej 36
2880 Bagsvaerd
DENMARK

Tel: +45 44463610

E-mail: amfep@agep.eu

Mr Youri SKASKEVITCH
Secretary General

Bd. Saint Michel 77-79
1040 Brussels

BELGIUM

Tel: +32479982500

E-mail: amfep@agep.eu

Calorie Control Council (CCC)

Ms Victoria BETTERIDGE

1 Kingsway

WC2B 6AT London

UNITED KINGDOM

Tel: 0044 207 257 2100

E-mail: victoria.betteridge @tateandlyle.com

Ms Theresa HEDRICK

Nutrition Communication Specialist
1100 Johnson Ferry Road

30342 Atlanta

UNITED STATES OF AMERICA

Tel: 404 252-3663

Fax: 404 252-0774

E-mail: thedrick@kellencompany.com

Dr Sidd PURKAYASTHA

615 Glen Wood Luv

LOMBARD, 1L-60148

Tel: (217) 417-8440

E-mail: Sidd.Purkayastha@purelircle.com

Ms Nan XU

Regulatory Affairs Mgr,

China

450 Hautie Road

Shanghai

CHINA

Tel: 86 21 3774066-2170

Fax: 86 13795390946

E-mail: anna.xu@ingredion.com

Conseil européen de I'industrie chimique (European
Chemical Industry Council) (CEFIC)

Mr Marc VERMEULEN

Director Foodchain and Protective Applications
4 Avenue E. Vannieuwenhuyse

1160 Brussels

BELGIUM

Tel: 0032 2 676 74 46

E-mail: mve@cefic.be

Comité européen des fabricants de sucre (CEFS)

Ms Céline BENINI

Scientific & Regulatory Affairs Officer
CEFS

Avenue de Tervuren 182

1150 Bruxelles

BELGIUM

Tel: 322 762 07 60

Fax: 322771 00 26

E-mail: celine.benini@cefs.org

European Food Emulsifier Manufacturers' Association
(EFEMA)

Ms Inger BILLESKOV

Head of delegation

Tel: +4529381855

E-mail: inger.billeskov@dupont.com

European Food and Feed Cultures Association (EFFCA)

Mr Youri SKASKEVITCH
Secretary General

Bd. Saint Michel 77-79
1040 Brussels

BELGIUM

Tel: +32479982500

E-mail: effca@agep.eu

Federation of European specially Food Ingredients
Industries (ELC)

Mr Dirk Rainer CREMER
Head of delegation
E-mail: dirk.cremer@dsm.com

Ms Caroline REY
E-mail: caroline.rey@ecco-eu.com

Mr Hubertus Maria Elisabeth SCHERES
Member of Delegation
E-mail: Huub.Scheres@dupont.com

Federation international des vins et spiritueux (FIVS)

Mr Timothy RYAN

Director, Regulatory Affairs and Compliance
E&J Gallo Winery

600 Yosemite Boulevard

95354 Modesto, California

UNITED STATES OF AMERICA

Tel: + 1 209 341 3349

Fax: +1 209 341 7760

E-mail: Tim.ryan@eigallo.com

FoodDrinkEurope

Mr Emmanuel GUICHARD
Secretary General COFALEC
Food Policy Science and R&D
Avenue des Nerviens 9-31
1040 Brussels

BELGIUM

Tel: +33670580881

E-mail: guichard@cofalec.com
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International Association of Color Manufacturers (IACM)

Ms Sarah CODREA

Executive Director

1101 17" Street NW Suite 700
20036 Washington

UNITED STATES OF AMERICA
Tel: 202-331-2463

Fax: 202-463-8998

E-mail: scodrea@vertosolutions.net

Ms Sandra GEBAUER

Wm. Wrigley Jr. Company

1132 W Blackhawk Street

60642 Chicago

UNITED STATES OF AMERICA

Tel: 312-794-6029

Fax: 312-794-6161

E-mail: sandra.gebauer@wrigley.com

Mr Colin LI

Regulatory Affairs Manager

Shanghai Colorcon Coating Technology Limited

No. 688 Chundong Road, Shanghai Xinzhuang Industry Zone
Minhang

201108 Shanghai

CHINA

Tel: 86 21 6198 2422

E-mail: cli@colorcon.com

Ms Daphne SIM

Regional Regulatory Affairs Specialist, APAC
Chr. Hansen

E-mail: sgdsi@chr-hansen.com

Ms Aliah Abdul WAHAB

Regional Regulatory Director Asia Pacific
Chr. Hansen Singapore

Tel: 65 6631 9299

E-mail: sgaaw@chr-hansen.com

International Alliance of Dietary/Food Supplement
Associations (IADSA)

Ms Sam JENNINGS
Technical Adviser

Rue de I'Association 50

1000 Brussels

BELGIUM

Tel: +32 2 209 11 55

Fax: +32 2 223 30 64

E-mail: secretariat@iadsa.org

Ms Yifan JIANG

Advisor, Regulatory Affairs
Rue de I'Association 50

3 Killiney Road #07-04
Winsland House 1
Singapore 239519

Tel: +6566810105

E-mail: yifanjiang@iadsa.org

Mr Xavier LAVIGNE

Rue de I'Association 50

1000 Brussels

BELGIUM

Tel: +32 2 209 11 55

Fax: +32 2 223 30 64

E-mail: secretariat@iadsa.org

Mr Kazuo SUEKI

Rue de I'Association 50

1000 Brussels

BELGIUM

Tel: +32 2 209 11 55

Fax: +32221973 42

E-mail: secretariat@iadsa.org

International Co-operative Alliance (ICA)

Mr Toshiyuki HAYAKAWA

Staff

Japanese Consumers’ Co-operative Union
Safety Policy Service

Coop Plaza 3-29-8, Shibuya, Shibuya-ku
150-8913 Tokyo

JAPAN

Tel: +81-3-5778-8109

Fax: +81-3-5778-8141

E-mail: toshiyuki.hayakawa@jccu.coop

International Council of Beverages Associations (ICBA)

Ms Paivi JULKUNEN

Chair, ICBA Committee for Codex
1101 16™ Street NW

20036 Washington

UNITED STATES OF AMERICA
Tel: +14046762677

Fax: +14045982677

E-mail: pjulkunen@coca-cola.com

Mr Taher SHOUKRY

SRA Manager, MENA

The Coca-Cola Export Corporation
Office Park Building

Block B, Knowledge Village

Dubai

UNITED ARAB EMIRATES

Tel: +9714 4444 585

E-mail: tshoukry@coca-cola.com

Mr Hidekazu HOSONO

Regulatory Affairs

ISDA

3-3-3 Nihonbashi-Muromachi Cyuou-ku
103-0022 Tokyo

JAPAN

Tel: 81-3-3270-7300

Fax: 81-3-3270-7306

E-mail: Hidekazu Hosono@suntory.co.jp

Mr Wei SUN

SRA Director, China

The Coca-Cola Company
International Organization

702 Full Link Plaza Mansion, No.18 Chaoyangmenwai Avenue

100020 Beijing

CHINA

Tel: +86-10-58610-388

Fax: 404-598-2895

E-mail: wsun@coca-cola.com

International Chewing Gum Association (ICGA)

Mr Christophe LEPRETRE
Regulatory & Scientific Affairs

1001G Street, NW

Suite 500 West

Washington D.C. 20001

USA

Tel: +32 (0) 2 645 5060

Fax: +32 (0) 2 645 5050

E-mail: lepretre@gumassociation.org

Ms Yannie CHUNG

Senior Scientific & Regulatory Affairs Specialist-Asia
Wrigley Asia Pacific Ltd.

23/F, Dorset House,

Taikoo Place, 979 king’s Road

Quarry Bay

Hongkong

Tel: +852 228 50201

Fax :+852 2858 9722

E-mail: yannie.chung@wrigley.com
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Ms Lisa LAI

Corporate Affairs

Wrigley Taiwan Limited

9F/#112, the first part of Zhongxiao East Rd
Tel: +886273223123

TAIWAN

E-mail: Lisa.Lai@Wrigley.com

Ms Jenny LI

Legal Consultant Suite 3604, The Bund Center, 222 Yan'an
Dong Lu

200002 Shanghai

CHINA

Tel: +86 21 6335 1000

Fax: +86 21 6335 1618

E-mail: li@khlaw.com

Ms Trapta RASTOGI

Regulatory Manager

Wrigley India Puidi Limited

Building 9B, 10th floor DLF Cybacity, Phase Il
Guagaon-122002

INDIA

Tel: +91 12439406789

Fax: +91 1243041900

E-mail: Trapta.Rastogi@wrigley.com

Ms Lily XU

Scientific & Regulatory Affairs

Wrigley

Corporate Affairs Department

33F, R&F Center, 10 Hua Xia Road, Zhujiang Xincheng,
Tianhe District

510-623 Guangzhou

CHINA

Tel: +86 20 8519 6069

E-mail: Lily.Xu@Wrigley.com

International Council of Grocery Manufacturers
Associations (ICGMA)

Ms Adrienne BLACK

Senior Manager, Science Policy and Chemical Safety
Grocery Manufacturers Association

1350 | Street, NW, Suite 300

20005 Washington, DC

UNITED STATES OF AMERICA

Tel: 1 202 639 5972

E-mail: ablack@gmaonline.org

Ms Wendy GAO

Director, North Asia Regional Regulatory Affairs

Cargill, Inc

Suite 2601, Tower B, Ping An International Financial Center,
No 3 Xinyuan South Road, Chaoyang District

100027 Beijing

Tel: 86 10 8414 2655

E-mail: Wendy Gao@cargill.com

Ms Deborah YUU

Manager, Ingredient Regulatory and Labeling
General Mills, Inc

1 General Mills Blvd, MS W01 - C

55426 Minneapolis, MN

UNITED STATES OF AMERICA

Tel: 1 763 764 5563

E-mail: debbie.yuu@genmills.com

International Dairy Federation (IDF)

Mr Michael HICKEY

Delegate

Irish National Committee of IDF
Derryreigh, Creggane,

Co. Cork Charleville

IRELAND

Tel: +353 63 89392

E-mail: mfhickey@oceanfree.net

Ms Aurélie DUBOIS-LOZIER
Standards Officer

International Dairy Federation
Boulevard Auguste Reyers, 70/B
1030 Brussels

BELGIUM

Tel: +3223256745

E-mail: adubois@fil-idf.org

Mr Allen SAYLER

Managing Partner

Center for Food Safety & Regulatory Solutions (CFSRS)
17290 River Ridge Blvd., Suite 103B

VA 22191 Woodbridge

UNITED STATES OF AMERICA

Tel: +1 571-931-6763

E-mail: asayler@cfsrs.com

International Food Additives Council (IFAC)

Mr Steven BASART

International Food Additives Council
11F/1177 No 18 Xiaguangli

100027 Beijing

CHINA

Tel: 86 10 5923 1096

Fax: 86 10 5929 1090

E-mail: sbasart@kellencompany.com

Mr Nicholas GARDNER

Regulatory Affairs Specialist
International Food Additives Council
529 14th Street NW

20045 Washington

UNITED STATES OF AMERICA

Tel: 202 207-1116

Fax: 202 591-2445

E-mail: ngardner@kellencompany.com

Ms Meredith GE
International Food Additives Council
CHINA

E-mail: mge@ashland.com

Mr Jean Xu

International Food Additives Council
11F/1177 No.18 Xiaguangli 100027 Beijing
China

Tel: 8610 59231096

Email: Jxu@kellencompany.com

Mr Ted HUAN

International Food Additives Council
Jiangsu

CHINA

E-mail: ted.huan@innophos.com

Ms Yan HUANG

Application Specialist

International Food Additives Council
Jiangsu

CHINA

E-mail: yan.huang@innophos.com

Mr Carl BAO

International Food Additives Council
1535 Hongmei Road Shanghai, China
CHINA

E-mail: carl.bao@CPKelco.com

Mr Kevin KENNY

COO

DECERIN LLC

1250 Connecticut Avenue NW#200
Washington DC 20036

UNITED STATES OF AMERICA
Tel: 3015352234

Fax: 3019901086

E-mail: kkenny@decernis.com
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Dr Pierre KIRSCH

Scientific &Regulatory Advisor
Fartech

Avenue de Pesage 18/9
Brussels

BELGIUM

Tel: 32473974002

E-mail: kirsch@skynet.be

Ms Angela LIM

Duport Nutrition & Health

660 White Plains Rd

Suite 610, Tarry town, Nt 10591
10562 Ossining, NY

UNITED STATES OF AMERICA
E-mail: angela.lim@dupont.com

Mr Jiasheng SHEN

International Food Additives Council

4" F, Bldg. No. 92, 1122 Qinzhou No. Rd
Shanghai

E-mail: Roy.Shen@kerry.com

Mr Yingbin XU

International Food Additives Council
11F/1177, Block A, Gateway Plaza
Beijing

CHINA

Tel: 86 19 5823 1985

E-mail: JXu@kellencompany.com

Institute of Food Technologists (IFT)

Ms Gloria BROOKS-RAY

Advisor, Codex and International Regulatory Affairs
Exponent

Center for Chemical Regulation and Food Safety
P.O. Box 97

07046 Mountain Lakes, NJ

UNITED STATES OF AMERICA

Tel: +1 973 334 4652

E-mail: gbrooksray@exponent.com

Dr Mitchell CHEESEMAN

Managing Director Environmental and Life Sciences
Steptoe and Johnson

1330 Connecticut Ave., N.W.

20036 Washington, DC

UNITED STATES OF AMERICA

Tel: 202-429-6473

Fax: 202-429-3902

E-mail: mcheeseman@steptoe.com

International Federation of Fruit Juice Producers (IFU)

Mr Hany FARAG

Chairman, Legislation Committee

International Federation of Fruit Juice Producers (IFU)
14, rue de Turbigo F

75001 Paris

FRANCE

Tel: +33 147 42 29 28

Fax: +33 1 47 42 29 28

E-mail: hany.farag@doleintl.com

International Glutamate Technical Committee (IGTC)

Dr Masanori KOHMURA

Scientific Adviser

Umami Manufacturers Association of Japan
Hatchobori 3-11-8

104-0032 Tokyo

JAPAN

Tel: +81 80 3258 1900

Fax: +81 3 5250 8403

E-mail: secretariat@e-igtc.org
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Ms Yoko OBAYASHI

External Scientific Affairs Dpt.

Ajinomoto Co., Inc

1-51-1, Kyobashi, Chuo-Ku,

Tokyo, JAPAN, 104-8315

Tel: +81 3 5252 8184

Fax: +81 3 5250 8403

E-mail: youko oobayashi@ajinomoto.com

Mr Akira OTABE

External Scientific Affairs

Ajinomoto Co., Inc

1-51-1, Kyobashi, Chuo-Ku,
104-8315 Tokyo

JAPAN

Tel: +81 3 5252 8184

Fax: +81 3 5250 8403

E-mail: akira_otabe@ajinomoto.com

International Life Sciences Institute (ILSI)

Mr Ryuji YAMAGUCHI

Executive Director

ILSI Japan

Nishikawa Building 5F, 3-5-19, Kojimachi, Chiyoda-ku
102-0083 Tokyo

JAPAN

Tel: 81-3-5215-3535Fax: 81-3-5215-3537

E-mail: ryamaguchi@ilsijapan.org

Ms Pauline CHAN

Director, Scientific Program

ILSI Southeast Asia Region

9 Mohamed Sultan Road #02-01238959 Singapore
SINGAPORE

Tel: 65-63525220

E-mail: panlinechan@ilsisea.org.sg

Ms Jenny YUEH-ING CHANG
Executive Director

ILSI Taiwan

No. 1, Sec. 4, Roosevelt Road,
National Taiwan University
106 Taipei

TAIWAN

Tel: 886-2-33669890

E-mail: jenny@ilsitaiwan.org

Dr Shin-mo HAYASHI

San-Ei Gen F.F.1., Inc.

1-4-9, Hirano-machi

540-8688 Chuo-ku, Osaka

JAPAN

Tel: 81-6-6202-3752

Fax: 81-6-6202-3753

E-mail: shinmo-hayashi@saneigenffi.co.jp

Dr Tadashi HIRAKAWA

Director

ILSI Japan

Nishikawa Building 5-F, 3-5-19, Kojimachi
102-0083 Chiyoda-ku, Tokyo

JAPAN

Tel: 81-3-5215-3535

Fax: 81-3-5215-3537

E-mail: thirakawa@ilsijapan.org

Mr Seng Hong Tan

Senior Executive, compliance & Regulatory
Cerebos Pacific Limited

Group Quality Assurance

3 Biopolis Drive #06-14/19 Synapse
138623 Singapore

SINGAPORE

Tel: 65-65789449

E-mail: tsh@cerebos.com.sg
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Mr Jaw-Jou KANG

Professor

National Taiwan University

Graduate Institute of Toxicology, College of Medicine
5F, No. 1, Sec. 1, Jen-Ai Road

100 Taipei

TAIWAN

Tel: 886-2-23123456, ext. 88603

Fax: 886-2-23410217

E-mail: jjkang@ntu.edu.tw

Mr Philip KWAN

Senior Regulatory Affairs Specialist

MARS/Wrigley Asia Pacific

23/F, Dorset House, Taikoo Place 979 King's Road, Quarry
Bay

Hong Kong

HONG KONG

Tel: 852-22850208

Fax: 852-28582722

E-mail: philip.kwan@wrigley.com

Mr Hiroyuki OKAMURA

Senior Advisor

T. Hasegawa Co., Ltd.

Quality Assurance

5th Floor, Hatchobori Center Building, 4-6-1,
Hatchobori

104-8531 Chuo-ku, Toyko

JAPAN

Tel: 81-3-5205-7502

Fax: 81-3-3241-1300

E-mail: hiroyuki_okamura@t-hasegawa.co.jp

Mr Keng Ngee TEOH

Manager, Scientific Programs
ILSI Southeast Asia Region

9 Mohamed Sultan Road #02-01
238959 Singapore

SINGAPORE

Tel: 65.6352.5220

Fax: 65.6352.5536

E-mail: kengngee@ilsisea.org.sg

Ms Debbie WANG

Manager, Compliance & Regulatory
Cerebos Pacific Limited

Group Quality Assurance

3 Biopolis Drive #06-14/19 Synapse
138623 Singapore

SINGAPORE

Tel: 65-65789471

E-mail: dwws@cerebos.com.sg

International Organization of the Flavor Industry (IOFI)

Mr Thierry CACHET

Regulatory & Advocacy Director

International Organization of the Flavor Industry
6, Avenue des Arts

B-1210 Brussels

BELGIUM

Tel: +32 2 214 20 50

Fax: +32 2 214 20 69

E-mail: secretariat@iofiorg.org

International Sweeteners Association (ISA)

Ms Frances HUNT

Secretary General

International Sweeteners Association (ISA)
Avenue des Gaulois 9

1040 Brussels

BELGIUM

Tel: 003227365354

E-mail: isa@ecco-eu.com

International Special Dietary Foods Industries (ISDI)

Ms Olive MISA
Member ISDI

rue de | Association 50
1000 Brussels
BELGIUM

Tel: 003222091143
Fax: 003222197342

E-mail: secretariat@isdi.org

Ms Ziting ZHANG

Member ISDI

EU Chambe of Conmerce in China

Tel: 0086-10-64622066 ext.33

Fax: 0086-10-64622067

E-mail: ztzhang@europeanchambes.com.cn

International Union of Food Science and Technology
(IUFOST)

Mr John LUPIEN

Adjunct Professor

University of Massachusetts
Food Science

University of Massachusset
01003 Amherst MA

UNITED STATES OF AMERICA
Tel: +39-06-5725-0042

E-mail: john@jrlupien.net

Mr Duo LI

Professor

Zhejiang University

Food science and nutrition
Zhejiang University
Hangzhou

CHINA

Tel:+86 13819484621

E-mail: duoli@zju.edu.cn

World Association of Seaweed Processors (MARINALG
International)

Ms Eunice CUIRLE

Manager, Global Regulatory Affairs

FMC Health & Nutrition of FMC Corporation
1735 Market Street

19103 Philadelphia

UNITED STATES OF AMERICA

Tel: +215-299-6999

Fax: +215-299-6821

E-mail: eunice.cuirle@fmc.com

Ms Joy HARDINGE

Regulatory Advisor

Marinalg

43 Mountbatten Way, Brabourne Lees
TN25 6PZ Ashford

UNITED KINGDOM

Tel: 44 1303812569

E-mail: ajhconsulting@btinternet.com

Natural Food Colours Association (NATCOL)

Ms Valerie RAYNER

Chair Legislation WG
NATCOL

FMC Health & Nutrition
Third Avenue, Centrum 100
DE14 2WD Burton-on-Trent
UNITED KINGDOM

Tel: 00447980901991

Fax: 00353214919673

E-mail: wgl@natcol.org
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Ms Brigitte GROTHE

Global Regulatory Affairs Manager
BASF SE

Human Nutrition

G-ENH/R - G31,

68623 Lampertheim

GERMANY

Tel: +49 621 60-44322

Fax: +49 621 60-6644322
E-mail: brigitte.grothe@basf.com

National Health Federation (NHF)

Mr Scott TIPS

President

National Health Federation

P.O. Box 688

91017 Monrovia, California
UNITED STATES OF AMERICA
Tel: 16263572181

Fax: 16263030642

E-mail: scott@rivieramail.com

Ms Katherine CARROLL
Associate Editor

National Health Federation

P.O. Box 688

91017 Monrovia

UNITED STATES OF AMERICA
Tel: 16263572181

Fax: 16263030642

E-mail: katacarroll@gmail.com

Organisation des fabricants de produits cellulosiques
alimentaires (OFCA)

Mr Evert IZEBOUD
Secretary

Kerkweide 27

2265DM

Leidschendam Netherlands

E-mail: ofca@kpnmail.nl

United States Pharmacopeial Convention (USP)

Ms Carla MEJIA

Senior Scientific Liaison

United States Pharmacopeial Convention
Food Standards

12601 Twinbrook Parkway

20852 Rockville

UNITED STATES OF AMERICA

Tel: 301-816-8571

E-mail: cdm@usp.org

Food and Agricultural Organization of the United Nations
Organisation des Nations Unies pour |'alimentation et
I'agriculture -

Organizacion de las Naciones Unidas parala Agricultura 'y
la Alimentacion (FAO)

Mr Vittorio FATTORI

Food Safety and Quality Officer

Food Safety and Codex Unit,

Agriculture and Consumer Protection Department, FAO
Viale delle Terme di Caracalla

00153 Rome

ITALY

Tel: +39 06570 56951

Fax: +39 06570 54593

E-mail: vittorio.fattori@fao.org
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Ms Inge MEYLAND

FAO Secretary to JECFA

Food safety and Codex Unit

Agriculture and Consumer Protection Department, FAO
Viale delle Terme di Caracalla

00153 ROME

ITALY

E-mail: jecfa@fao.org

World Health Organization (WHO) -
Organisation mondiale de la santé (OMS) -
Organizaciéon Mundial de la Salud (OMS)

Mr Jongsoo KIM

Department of Food Safety and Zoonoses (FOS)
20 Avenue Appia

CH-1211 Geneva

SWITZERLAND

Tel: + 41 22 791 3604

Fax: +41 22 791 4807

E-mail: kimjo@who.int

Mr Philippe VERGER

Department of Food Safety and Zoonoses
20, Avenue Appia, CH-1211 Geneva 27
Geneva

SWITZERLAND

Tel: + 41 22 791 30 53

Fax: +41 79 701 94 62

E-mail: verger@who.int

SECRETARIAT — SECRETARIAT - SECRETARIA

Codex Secretariat - Secrétariat du Codex -
Secretaria del Codex

Ms Annamaria BRUNO

Senior Food Standards Officer
FAO/WHO Food Standards Programme
Via delle Terme di Caracalla

00153 Roma

ITALY

Tel: +39 6570 56254

E-mail: annamaria.bruno@fao.org

Mr KyoungMo KANG

Food Standards Officer

Joint FAO/WHO Food Standards Programme
Viale delle Terme di Caracalla

00153 Rome

ITALY

Tel: +39 06570 54796

E-mail: KyoungMo.Kang@fao.org

Mr Patrick SEKITOLEKO

Food Standards Officer

Joint FAO/WHO Food Standards Programme
Viale delle Terme di Caracalla

00153 Rome

ITALY

Tel: +39 06570 56626

E-mail: patrick.sekitoleko@fao.org

Host Government Secretariat -
Secrétariat du Gouvernement responsable —
Secretaria del Gobierno Hospedante

Ms Xiumei LIU

Professor

China National Center for Food Safety Risk Assessment
Building 2, No. 37 Guangqu Road, Chaoyang District
100022 Beijing

CHINA

Tel: +8610-52165463

Fax: +8610-52165408

E-mail: liuxiumei@cfsa.net.cn
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Ms Jing TIAN

Associate Professor

China National Center for Food Safety Risk Assessment
Building 2, No. 37 Guangqu Road, Chaoyang District
100022 Beijing

CHINA

Tel: +8610-52165402

Fax: +8610-52165408

E-mail: tianjing@cfsa.net.cn

Mr Jianbo ZHANG

Associate Professor

China National Center for Food Safety Risk Assessment
Building 2, No. 37 Guangqu Road, Chaoyang District
100022 Beijing

CHINA

Tel: +8610-52165425

Fax: +8610-52165424

E-mail: jianbozhang@cfsa.net.cn

Ms Hao DING

Research assistant

China National Center for Food Safety Risk Assessment
Building 2, No. 37 Guangqu Road, Chaoyang District
100022 Beijing

CHINA

Tel: +8610-52165407

Fax: +8610-52165408

E-mail: dinghao@cfsa.net.cn

Ms Hanyang LU

Research assistant

CFSA

Building 2, No. 37 Guangqu Road, Chaoyang District
100022 Beijing

CHINA

Tel: +8610-52165464

Fax: +8610-52165408

E-mail: luhangyang@cfsa.net.cn

Ms Xuedan MAO

Associate Professor

China National Center for Food Safety Risk Assessment
Building 2, No. 37 Guangqu Road, Chaoyang District
100022 Beijing

CHINA

Tel: +8610-52165403

Fax: +8610-52165408

E-mail: maoxuedan@cfsa.net.cn

Mr Hangyu YU

Research Assistant

China National Center for Food Safety Risk Assessment
Building 2, No. 37 Guangqu Road, Chaoyang District
100022 Beijing

CHINA

Tel: +8610-52165465

Fax: +8610-52165408

E-mail: yuhangyu@cfsa.net.cn

Ms Lei ZHU

Associate Researcher

China National Center for Food Safety Risk Assessment
Building 2, No. 37 Guangqu Road, Chaoyang District,
100022 Beijing

CHINA

Tel: +86 1052165427

Fax: +86 1052165424

E-mail: zhulei@cfsa.net.cn
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Appendix Il

AMENDMENTS TO THE NOTES OF THE GENERAL STANDARD FOR FOOD ADDITIVES

(GSFA)

(for adoption)

Note Current Note Amended Notes
Number

2 On dry ingredient, dry weight, dry mix or On the dry ingredient, dry weight, dry mix or
concentrate basis. concentrate basis.

3 Surface treatment. For use in surface treatment only.

4 For decoration, stamping, marking or For use in decoration, stamping, marking or
branding the product. branding the product only.

7 For coffee substitutes only. For use in coffee substitutes only.

9 10 000 mg/kg for use in ready-to-drink coffee | Except for use in ready-to-drink coffee products
products. at 10 000 mg/kg.

11 Flour basis. On the flour basis.

12 Carryover from flavouring substances. As aresult of carryover from flavouring
substances.

15 Fat or oil basis. On the fat or oil basis.

16 For use in glaze, coatings or decorations for For use in glaze, coatings or decorations for

fruit, vegetables, meat or fish. fruit, vegetables, meat or fish only.

18 Added level; residue not detected in ready-to- | As added level; residue not detected in ready-

eat food. to-eat food.
; . Split into two notes:
19 lL:)st(‘alcsl in cocoa fat; use level on ready-to-eat Note 19: For use in cocoa fat only.”
) Note 72: “On the ready-to-eat basis.”

20 On total amount of stabilizers, thickeners On-totalameuntof Singly or in combination

and/or gums. with other stabilizers, thickeners and/or gums

31 Of the mash used. On the mash used basis.

34 Anhydrous basis. On the anhydrous basis.

36 Residual level. On the residual level basis.

38 Level in creaming mixture. On the creaming mixture basis.

39 Only when product contains butter or other Only-when For use in products containing

fats and oils. butter or other fats and oils only.
INS 451(i) (Pentasodium triphosphate) only, {Pentaseodium-triphosphate) Pentasodium

40 to enhance the effectiveness of benzoates triphosphate (INS 451(i)) only, to enhance the

and sorbates. effectiveness of benzoates and sorbates.

41 Use in breading or batter coatings only. For use in breading or batter coatings only.

47 On egg yolk weight, dry basis. On the dry egg yolk weight;-dry basis.

48 For olives only. For use in olives only.
Singhy-erin-combination; Within the limits for
sodium, calcium, and potassium specified in the

Singly or in combination, within the limits for Standard for Infant Formula and Formula for

55 sodium, calcium, and potassium specified in Special Dietary Purposes Intended for

the commodity standard. Infants (CODEX STAN 72-1981): singly or in
combination with other sodium, calcium,
and/or potassium salts.

56 Provided starch is not present, Excluding products where Provided starch is
notpresent.

59 Use as packaging gas. For use as a packaging gas only.

. . Except for use H-used as a carbonating agent:

60 | frusedas acarbonating agent, the COZ inthe | C02 in the finished wine shall not excesd

inished wine shall not exceed 39.2 mg/kg. 39.2 ma/k
.2 mg/kg.

63 On amount of dairy ingredients. On the amount of dairy ingredients basis.
Split into two notes:

64 Level added to dry beans; 200 mg/kg in Note 64: “For use in dry beans only.”

ready-to-eat food, anhydrous basis.

New Note: “The level in the ready-to-eat food
shall not exceed 200 mg/kg on the
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Note Current Note Amended Notes
Number
anhydrous basis.”
65 Carryover from nutrient preparations. As aresult of carryover from nutrient

preparations.

As formaldehyde. For use in provolone

Split into two notes:

66 Note 66 “As formaldehyde” and
cheese only. P . »
New Note “For use in provolone cheese only
69 Use as carbonating agent. For use as a carbonating agent only.
72 Ready-to-eat basis. On the ready-to-eat basis.
73 Except whole fish Exeept Excluding whole fish.
75 Use in milk powder for vending machines For use in milk powder for vending machines
only. only.
76 Use in potatoes only. For use in potatoes only.
78 50 000 mg/kg for pickling and balsamic Except for use in 56-000-mgtkg-for pickling and
vinegars only. balsamic vinegars at 50 000 mg/kg enly-
. N Except for use in shrimp:-6-000-mglkg-for
82 E;rnuiilgnsggpapﬁ 602(3/%{712:;9 for Crangon (Crangon crangon and Crangon vulgaris) at
9 9 gars. 6000 mg/kg.
84 For infants over 1 year of age only. Zg; L:)s;ﬁym products for infants over 1 year of
86 Use in whipped dessert toppings other than For use in whipped dessert toppings other than
cream only. cream only.
87 Treatment level. On the treatment level basis.
88 Carryover from the ingredient. As aresult of carryover from the ingredient.
89 For sandwich spreads only. For use in sandwich spreads only.
20 For use in milk-sucrose mixtures used in the For use in milk-sucrose mixtures used in the
finished product. finished product only.
91 Benzoates and sorbates, singly or in Singly or in combination: Benzoates and
combination. sorbates;singly-erin-combination.
93 Except natural wine produced from Vitis Exeept Excluding natural wine produced from
vinifera grapes. Vitis vinifera grapes.
2% On a dried weight basis of the high intensity On the a dried weight basis of the high intensity
sweetener. sweetener.
97 In the finished product/final cocoa and On the finished-produetffinal cocoa and
chocolate products. chocolate product basis.
98 For dust control. For use in dust control only.
100 Only for crystalline products and sugar For use in Only-for crystalline products and
toppings. sugar toppings only.
Uselevelsingly= When used in combination
with other emulsifiers, total combined use
101 Use level singly, not to exceed 15 000 mg/kg | level not to exceed 15 000 mg/kg in
in combination. combination as specified in the Standard for
Chocolate and Chocolate Products (CODEX
STAN 87-1981).
. . . Maximum-5-000-mgtkgresidue Except for use
104 MaX|m|um 5000 mE/kg residue in bread and in bread and yeast-leavened bakery products:
yeast-leavened bakery products. maximum 5 000 mg/kg residue.
Excluding dried glucose syrup used in the Exeluding Except for use in dried glucose
manufacture of sugar confectionery at 150 syrup used in the manufacture of sugar
111 mg/kg and glucose syrup used in the confectionery at 150 mg/kg and glucose syrup
manufacture of sugar confectionery at 400 used in the manufacture of sugar confectionery
mg/kg. at 400 mg/kg.
Use level reported as acesulfame potassium Uselevelreported As acesulfame potassium
equivalents (the reported maximum level can | equivalents (the reported maximum level can be
be converted to an aspartame-acesulfame converted to an aspartame-acesulfame salt
113 salt basis by dividing by 0.44). Combined use | basis by dividing by 0.44). Combined use of

of aspartame-acesulfame salt with individual
acesulfame potassium or aspartame should
not exceed the individual maximum levels for
acesulfame potassium or aspartame (the

aspartame-acesulfame salt with individual
acesulfame potassium or aspartame should not
exceed the individual maximum levels for
acesulfame potassium or aspartame (the
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Number
reported maximum level can be converted to | reported maximum level can be converted to
aspartame equivalents by dividing by 0.68). aspartame equivalents by dividing by 0.68).
Use level reported as aspartame equivalents .
. Use-levelreported As aspartame equivalents
(the reported maximum level can be )
(the reported maximum level can be converted
converted to an aspartame-acesulfame salt -
. -~ X to an aspartame-acesulfame salt basis by
basis by dividing by 0.64). Combined use of L .
s dividing by 0.64). Combined use of aspartame-
aspartame-acesulfame salt with individual AR
. acesulfame salt with individual aspartame or

119 aspartame or acesulfame potassium should .

S . acesulfame potassium should not exceed the
not exceed the individual maximum levels for | . ~“=* .

! individual maximum levels for aspartame or
aspartame or acesulfame potassium (the - .
. acesulfame potassium (the reported maximum
reported maximum level can be converted to .
. . level can be converted to acesulfame potassium

acesulfame potassium equivalents by equivalents by multiplying by 0.68)
multiplying by 0.68).% q y muttiplying by ©.96).
Excluding fermented fish products at 1 000 Exeluding Except for use in fermented fish

121
mg/kg. products at 1 000 mg/kg.

123 1 000 mg/kg for beverages with pH greater 4-000-mgtkg-for Except for use in beverages
than 3.5. with pH greater than 3.5 at 1 000 mg/kg.

Only for products containing less than 7% Only-for For use in products containing less

124 0
ethanol. than 7% ethanol only.

For use as a release agent for baking pans in For use in a mixture with vegetable oil only,

125 , ; gen gp as a release agent for baking pans in-a-mixture
a mixture with vegetable oil. . .

126 For releasing dough in dividing or baking only. Erc:lryuse In releasing dough in dividing or baking

127 As served to the consumer. On the served to the consumer basis.

128 INS 334 (tartaric acid) only. Tartaric acid (INS 334) {tartaricaeid) only.

129 For use as an acidity regulator in grape juice. Eg:yuse as an acidity regulator in grape juice

131 As a result of use as a flavour carrier. As-aresultof For use as a flavour carrier only.

. s Except for use at-130-mgtkg-{dried-basis) in

132 Excgpt for use at 130 mg/kg (dried basis) in semi-frozen beverages at 130 mg/kg on a
semi-frozen beverages. . .

dried basis.

136 To prevent browning of certain light coloured For use to prevent browning of certain light
vegetables. coloured vegetables only.

145 Products are energy reduced or with no For use in Produets-are energy reduced or with
added sugar. no added sugar products only.

Split into 2 notes:
Use level for beta-carotene (synthetic) (INS Note 146 ,,146: beta-carotene (synthetic) (INS 160ai)
160ai); 35 mg/kg for beta-apo-8'-carotenal only.

146 y . . . New Note “Except for use of beta-apo-8'-
(INS 160e) and beta-apo-8'-carotenoic acid, tenal (INS 160 d bet g tenoi
methyl or ethyl ester (INS 160f). carotena ( e) and beta-apo-8-carotenoic

acid, methyl or ethyl ester (INS 160f) at 35
mg/kg.”

148 For use in microsweets and breath freshening | Except for use in microsweets and breath
mints at 10 000 mg/kg freshening mints at 10 000 mg/kg

Split into 2 notes:
Use level for soy-based formula; 25 000 Note 150: “For use in soy-based formula only.”

150 mg/kg for hydrolyzed protein and/or amino New Note: “Except for use in hydrolyzed
acid-based formula. protein and/or amino acid-based formula at 25

000 mg/kg.”
Split into 2 notes:
Use level for soy-based formula; 1 000 mg/kg | Note 150: “For use in soy-based formula”.

151 for hydrolyzed protein and/or amino acid- Note 151: “Except for use in hydrolyzed protein
based formula. and/or amino acid-based formula at 1 000

mg/kg.”

152 For frying purposes only. For use in frying only.

156 For use in microsweets and breath freshening | Except for use in microsweets and breath
mints at 2 500 mg/kg. freshening mints at 2 500 mg/kg.

157 For use in microsweets and breath freshening | Except for use in microsweets and breath
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Number
mints at 2 000 mg/kg. freshening mints at 2 000 mg/kg.
158 For use in microsweets and breath freshening | Except for use in microsweets and breath
mints at 1 000 mg/kg. freshening mints at 1 000 mg/kg.
163 For use in microsweets and breath freshening | Except for use in microsweets and breath
mints at 3 000 mg/kg. freshening mints at 3 000 mg/kg.
164 For use in microsweets and breath freshening | Except for use in microsweets and breath
mints at 30 000 mg/kg. freshening mints at 30 000 mg/kg.
166 For milk-based sandwich spreads only. For use in milk-based sandwich spreads only.
167 For dehydrated products only. For use in dehydrated products only.
Quillaia extract type 1 (INS 999(i)) only. Split into 2 Notes: Note 168: “Quillaia extract
168 Acceptable maximum use level is expressed type 1 (INS 999(i)) only.” and new Note: “On the
on saponin basis. saponin basis.”
178 Expressed as carminic acid. Expressed As carminic acid.
179 To restore the natural colour lost in For use in restoring the natural colour lost in
processing only. processing only.
181 Expressed as anthocyanin. Expressed As anthocyanin.
182 Except for use in coconut milk. Exeept Excluding feruse in coconut milk.
I ; - T
I ; INS 950) i .
Not to exceed the maximum use level for inati i
188 acesulfame potassium (INS 950) singly or in {NS-962)-If used in combination with
combination with aspartame-acesulfame salt | aspartame-acesulfame salt (INS 962), the
(INS 962). combined maximum use level, expressed as
acesulfame potassium, should not exceed
this level.
! ; - T
INS-954) sing| . L
Not to exceed the maximum use level for i - If
191 aspartame (INS 951) singly or in combination | used in combination with aspartame-
with aspartame-acesulfame salt (INS 962). acesulfame salt (INS 962), the combined
maximum use level, expressed as
aspartame, should not exceed this level.
192 For liquid products only. For use in liquid products only.
Only for use in instant noodles conforming to | ©nly For use in instant noodles conforming to
194 the Standard for Instant Noodles (CODEX the Standard for Instant Noodles (CODEX
STAN 249-2006). STAN 249-2006) only.
Split into 2 Notes:
Use level for solid products (e.g., energy, Note 198: “For use in solid products (e.g.,
198 meal replacement or fortified bars); 600 mg/kg | energy, meal replacement or fortified bars)
as steviol equivalents for use in liquid only.” and
products. New Note: “Except for use in liquid products at
600 mg/kg as steviol equivalents.”
For use in microsweets and breath freshening Except'for use in microsweets and brea.th
199 : . . freshening mints at 6 000 mg/kg as steviol
mints at 6000 mg/kg as steviol equivalents. .
equivalents.
204 For use at 50 mg/kg in longan and lichee only. Eé(hceeeptg;(;r_:tsgo mg/kgg. g in longan and
205 For use at 50 mg/kg to prevent browning of Except for use at-50-mgtkg to prevent browning
certain light colored vegetables. of certain light colored vegetables at 50 mg/kg.
For use at 30 mg/kg as a bleaching agent Except for use at-30-mgtkg as a bleaching
206 only for products conforming to the Standard agent enly-for in products conforming to the
for Aqueous Coconut Products (CODEX Standard for Aqueous Coconut Products
STAN 240-2003). (CODEX STAN 240-2003) at 30 mg/kg.
. Except for use at-50,000-mgfkg in soybean
207 _For use at 50,000 mg/kg in _soybean sauce sauce intended for further processingyat 50,000
intended for further processing. mg/kg
210 For use in pasta made from Triticum For use in pasta made from Triticum aestivum,
aestivum, and for use in noodles. and for use in noodles only.
212 Except for products conforming to the Except for use in products conforming to the
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Standard for Bouillon and Consommés Standard for Bouillon and Consommés (CODEX
(CODEX STAN 117-1981) at 3000 mg/kg. STAN 117-1981) at 3000 mg/kg.
217 For use at 300 mg/kg in toppings only. 538?;}5& use at-300-mgfkg in toppings oAy at
Except for use at 5,000 mg/kg in non- Except for use at-5;000-mglkg in non-alcoholic
219 alcoholic aniseed-based, coconut-based, and | aniseed-based, coconut-based, and almond-
almond-based drinks. based drinks at 5 000 mg/kg.
. Except for use at-3;000-mgtkg in products
223 E;r?tea pi);ifnor :(sz:(; ?r&?so ?eg/Z?albnlepsrogru?rtlZats containing added fruits, vegetables, or meats at
9 + Veg ’ ~ | 3,000 mg/kg.
Except for use at 1,320 mg/kg to stabilize Except for use at-4:320-mgtkg-to stabilize higher
228 higher protein liquid whey used for further protein liquid whey used for further processing
processing into whey protein concentrates. into whey protein concentrates at 1 320 mg/kg.
299 For use as a flour treatment agent, raising For use as a flour treatment agent, raising agent
agent or leavening agent. or leavening agent only.
Only for use in flavoured fermented milks and | Only For use in flavoured fermented milks and
231 flavoured fermented milks heat treated after flavoured fermented milks heat treated after
fermentation. fermentation only.
Only for use in vegetable fats conforming to For use in vegetable fats conforming to the
239 the Standard for Edible Fats and Oils Not Standard for Edible Fats and Oils Not Covered
Covered by Individual Standards (CODEX by Individual Standards (CODEX STAN 19-
STAN 19-1981), singly or in combination. 1981);singly-or-in-combination-only.
234 For use as stabilizer or thickener only. For use as a stabilizer or thickener only.
235 Use restricted to reconstitution and For use restrictedto in reconstitutiened and
recombination only. recombinatiened products only.
GMP in foods corresponding to the Standard | Except for use in products GMP-infoeds
238 for Processed Cereal-Based Foods for Infants | corresponding to the Standard for Processed
and Young Children (CODEX STAN 74- Cereal-Based Foods for Infants and Young
1981). Children (CODEX STAN 74-1981) at GMP.
Within the limit for sodium listed in the The use level is within the limit for sodium
240 Standard for Canned Baby Foods (CODEX listed in the Standard for Canned Baby Foods
STAN 73-1981). (CODEX STAN 73-1981).
242 For use as an antioxidant. For use as an antioxidant only.
Split into 2 Note.
For use as a raising agent in products Note 243: *For use as-a-faising agent in
; products conforming to the Standard for
conforming to the Standard for Processed P dc l-based Foods for Infant d
Cereal-based Foods for Infants and Young rocessed \-ereal-based Foods for mants an
243 | Children (CODEX STAN 74-1981) and as an | oung Children (CODEX STAN 74-1981) only,
- . . as araising agent.” And
acidity regulator in products conforming to the New Note: “For use as-an-acidity-regulator in
Standard for Canned Baby Foods (CODEX new Hoe. ;
STAN 73-1981). products conforming to the Standard for Canned
Baby Foods (CODEX STAN 73-1981) only, as
an acidity regulator.
244 For use in biscuit dough. For use in biscuit dough only.
Split into 2 Notes:
245 !:or use ip pic}(Ied vegetables, except for use —:?ée 245 "For use in pickled vegetables only
in perilla in brine at 780 mg/kg. New Note: “Except for use in perilla in brine at
780 mg/kg.”
248 For use as a raising agent. For use as a raising agent only.
249 For use as a raising agent in mixes for For use as a raising agent in mixes for steamed
steamed breads and buns. breads and buns only.
. . . Except for use at-1,700-mglkg in seasonings
255 {:or use gt 1,700 mg/kg in seasonings applied applied to foods in food category 15.1 at 1 700
o foods in food category 15.1. ma/kg
258 Except for use in maple syrup. Excluding Exeeptforusein maple syrup.
262 For use in edible fungi and fungus products. Ecrn]Tyuse in edible fungi and fungus products
263 20,000 mg/kg in pickled fungi. Except for use 20;000-mgtkg in pickled fungi at
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20 000 mg/kg.
o . . . Except for use in sterilized fungi at 5 000
- g'(t)r(')%ﬁ;é&'\'jnﬁ%fFndc'ﬁgfnggfn(i'r':‘s 270) | mglkg: citric acid (INS 330) and lactic acid (INS
sterilized fungi. 270_),. 5»99&mg¢kg singly or in combination ir
265 For use in quick frozen French fried potatoes | For use in quick frozen French fried potatoes
as a sequestrant. only, as a sequestrant.
266 Not for use in salted Atlantic herring and Excluding Netferuse-in salted Atlantic herring

sprat.

and sprat.
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Appendix Il

REVISION OF FOOD ADDITIVE PROVISIONS IN COMMODITY STANDARDS
(for adoption)

Standard for Milk powders and Cream Powder (CODEX STAN 207-1999)
- Revise the provisions for Sodium aluminosilicate (INS 554) and Calcium aluminium silicate (INS
556) at 265 mg/kg as aluminium singly or in combination.
Standard for Edible Casein Products (CODEX STAN 290-1995)

- Revise the provisions for Sodium aluminosilicate (INS 554) and Calcium aluminium silicate (INS
556) at 265 mg/kg as aluminium singly or in combination.

Standard for a Blend of Skimmed Milk and Vegetable Fat in Powdered Form (CODEX STAN 251-2006)

- Revise the provisions for Sodium aluminosilicate (INS 554) and Calcium aluminium silicate (INS
556) at 570 mg/kg as aluminium singly or in combination.
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Appendix IV

ACTION REQUIRED AS A RESULT OF CHANGES IN THE ACCEPTABLE DAILY INTAKE (ADI)
STATUS AND OTHER TOXICOLOGICAL RECOMMEDATIONS ARISING FROM THE 77" JECFA

INS Number | Food additive Recommendation of 46" CCFA
969 Advantame No action required
(Wait for further evaluation by JECFA)
Glucoamylase from Trichoderma Include in the database on processing aids
reesei expressed in Trichoderma
reesei
445 (i) Glycerol ester of gum rosin (GEGR) | No action required
(Wait for further evaluation by JECFA)
445 (ii) Glycerol ester of tall oil rosin No action required
(GETOR)
445 (iii) Glycerol ester of wood rosin (GEWR) | No action required
234 Nisin Delete Note 28 of the GSFA on ADI conversion
as no longer necessary
423 Octenyl succinic acid (OSA) modified | No action required
gum arabic (Wait for further evaluation by JECFA)
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Appendix V

STATUS OF ENDORSEMENT AND/OR REVISION OF MAXIMUM LEVELS OF FOOD ADDITIVES AND
PROCESSING AIDS IN COMMODITY STANDARDS

Part A:
Draft Standard for Fresh and Quick Frozen Raw Scallop Products

4.2 Quick Frozen Scallop Meat and Quick Frozen Roe-on Scallop Meat Processed With Phosphates

INS Number Additive Maximum level Status of Endorsement
338; 339(i)-(iii); 340(i)-(iii);
341(i)-(iii); 342(i),(ii);
343(1-(i); 450()(ii)(v)- | Phosphates §h2005f; ma/kg as Endorsed by the 46" CCFA
(vii); 451(i),(ii); 452(i)-(v);
542
Part B:

FOOD ADDITIVE PROVISIONS IN STANDARDS FOR FISH AND FISHERY PRODUCTS!

STANDARD FOR QUICK FROZEN SHRIMPS OR PRAWNS
CODEX STAN 92-1981

Humectants — Moisture/Water Retention Agents

INS Number Additive Maximum level Status of Endorsement
339(i) Sodium dihydrogen phosphate

339(ii) Disodium hydrogen phosphate

339(iii) Trisodium phosphate

340(i) Eﬁéiis;;trg dihydrogen

340(ii) Fl?rl]%ztsﬁ:tlgm hydrogen

340(iii) Tripotassium phosphate

341(i) Calcium dihydrogen phosphate

341(ii) Calcium hydrogen phosphate

341(iii) Tricalcium phosphate ;Z)hzoos?)rr:)%ks? 2isngly orin | Endorsed by the 46™ CCFA
450(i) Disodium diphosphate combination

450(ii) Trisodium diphosphate

I e

452(i) Sodium polyphosphate

452(ii) Potassium polyphosphate

452(iii) Sodium calcium polyphosphate

452(iv) Calcium polyphosphate

452(v) Ammonium polyphosphate

542 Bone phosphate

'The listing only include the food additives provisions forwarded for endorsement by the 33 CCFFP.
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Humectants — Moisture/Water Retention Agents

STANDARD FOR QUICK FROZEN LOBSTERS

CODEX STAN 95-1981

45

INS Number Additive Maximum level Status of Endorsement
339(i) Sodium dihydrogen phosphate

339(ii) Disodium hydrogen phosphate

339(iii) Trisodium phosphate

340(i) Eﬁé&;ﬁ)ﬂ;g dihydrogen

340(ii) Eri]%c;tssasigm hydrogen

340(iii) Tripotassium phosphate

341(i) Calcium dihydrogen phosphate

341(ii) Calcium hydrogen phosphate 2 200 mglkg as .
341(iii) Tricalcium phosphate phosphorus, singly orin | Endorsed by the 46~ CCFA
450(i) Disodium diphosphate combination

450(ii) Trisodium diphosphate

450(iii) Tetrasodium diphosphate

450(v) Tetrapotassium diphosphate

ssou) | gk droger

452(ii) Potassium polyphosphate

452(iii) Sodium calcium polyphosphate

452(v) Ammonium polyphosphate

542 Bone phosphate

STANDARD FOR QUICK FROZEN BLOCKS OF FISH FILLET, MINCED FISH FLESH AND MIXTURES OF FILLETS
AND MINCED FISH FLESH

CODEX STAN 165-1989

Humectants — Moisture/Water Retention Agents

INS Number Additive Maximum level Status of Endorsement
339(ii) Disodium hydrogen phosphate

339(iii) Trisodium phosphate

340(ii) Ekl‘pc))zts;;gm hydrogen

340(iii) Tripotassium phosphate

341(i) Calcium dihydrogen phosphate

341(ii) Calcium hydrogen phosphate 5o )

341(!") Trlcak.uum Phosphate phoos(z)tzr;)%s? zisngly orin | Endorsed by the 46" CCFA
450(i) Disodium diphosphate combination

450(ii) Trisodium diphosphate

o | Gopch dhyogen

452(ii) Potassium polyphosphate

452(iii) Sodium calcium polyphosphate

452(v) Ammonium polyphosphate

542 Bone phosphate
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STANDARD FOR QUICK FROZEN FISH STICKS (FISH FINGERS), FISH PORTIONS AND FISH FILLETS -
BREADED OR IN BATTER

CODEX STAN 166 — 1989

Humectants — Moisture/Water Retention Agents

INS Number Additive Maximum level Status of Endorsement
339(ii) Disodium hydrogen phosphate

339(iii) Trisodium phosphate

340(ii) S;gzts::}igm hydrogen

340(iii) Tripotassium phosphate

341(i) Calcium dihydrogen phosphate

341(ii) Calcium hydrogen phosphate

341(?ii) Tficalc.:ium ?hosphate if&%m}%‘g ’;Sn gy orin | Endorsed by the 46" CCFA
450(i) Disodium diphosphate combination

450(ii) Trisodium diphosphate

T o

452(ii) Potassium polyphosphate

452(iii) Sodium calcium polyphosphate

452(v) Ammonium polyphosphate

542 Bone phosphate

Food Additives for Breaded or Batter Coatings

Raising Agents

INS Number Additive Maximum level Status of Endorsement
339(i) Sodium dihydrogen phosphate
340(iii) Tripotassium phosphate
341(iii) Tricalcium phosphate
450(i) Disodium diphosphate
450(ii) Trisodium diphosphate
450(iii) Tetrasodium diphosphate
: : 440 mg/kg as "

450(v) Tetrapotassium diphosphate phosphorus, singly orin | Endorsed by the 46~ CCFA
450(vi) Dicalcium diphosphate combination
o) | o dvege
452(i) Sodium polyphosphate
452(ii) Potassium polyphosphate
452(jii) Sodium calcium polyphosphate

(

Calcium polyphosphate
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Thickeners

INS Number Additive Maximum level Status of Endorsement
400 Alginic acid
402 Potassium alginate GMP Endorsed by the 46" CCFA
403 Ammonium alginate
404 Calcium alginate

Humectants — Moisture/Water Retention Agents

GENERAL STANDARD FOR QUICK FROZEN FISH FILLETS
(CODEX STAN 190-1995)

INS Number Additive Maximum level Status of Endorsement
339(ii) Disodium hydrogen phosphate
339(iii) Trisodium phosphate
340(ii) Dipotassium hydrogen phosphate
340(iii) Tripotassium phosphate
341(i) Calcium dihydrogen phosphate
341(ii) Calcium hydrogen phosphate

icalci 2 200 mg/kg as

e rn | sy e o
450(ii) Trisodium diphosphate
450(vii) Calcium dihydrogen diphosphate
452(ii) Potassium polyphosphate
452(iii) Sodium calcium polyphosphate
452(v) Ammonium polyphosphate

542 Bone phosphate
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Appendix VI

DECISION TREE FOR THE RECOMMENDED APPROACH TO ALIGNMENT OF THE GSFA AND
COMMODITY STANDARDS FOOD ADDITIVE PROVISIONS

(for information)

Identify and correct inconsistencies between the commodity standard and CAC/GL36, including
INS and subscript, additive name and technological purpose.

Does the Additional food additives in the GSFA

appropriate GSFA food category
category contain food
additive provisions,
which are not listed in
the commodity

YES Add a Note to the relevant GSFA provisions
excluding their use in Commodity Standard food
unless evidence of a technical reason otherwise. 1

standard? /
Regardless of any Consider commodity
decision/s at Box C standard food additive
provisions one at a time
Additive permitted in Commodity
E Standard and GSFA category in Tables 1 or 2
Is the - Use GSFA Food Category levels as default.
Commodity Standard - Only if significantly different and technically justified,
{‘;Od alddltlvteG“gt:,g I YES modify GSFA Food Category provisions for
e relevan .
Eondlcateasndiniiable commodity standard products by use of a Note.
1 or Table 2?

@ Additive permitted \
in Commodity Standard

and GSFA Table 3, which

applies
o Allow all Table 3 additives
H currently listed in the
LR IEE commaodity standard to be
Table 3 apply to this
Is the Commodity Food Category (i.e., the added at GMP.
Standard food additive YES Food Category is NOT YES e Only if significantly
listed in GSFA Table 3? listed in the Annex to different and technically
Table 3)? justified, maintain the

numerical levels of some
Table 3 additives listed in

the commodity standard by
use of a Note in the GSFA

Food Cat isions.
/ G | Additive permitted in Commodity \ coc Lategory provisions

Standard but not GSFA food category. 3 \
e In general, add Commaodity Standard food ( Additive permitted in
additive to GSFA Food Category provisions by Commodity Standard and GSFA \ j

Table 3, but Table 3 does not
apply to this food group

; e Add Commodity Standard food
o Start the process of entry into the GSFA. additive to GSFA Food Category
Default positions as below.

provisions by use of a Note,
\k 2 A/ unless evidence of a technical
reason otherwise.
o Start the process of entry into the

kGSFA. /

use of a Note, unless evidence of a technical
reason otherwise.
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Principles established that have guided the direction and development of the Decision Tree

There is a need for the food additive to be technologically justified and safe for use.

The GSFA is being developed to be the single reference point for food additives within Codex
Alimentarius and should therefore take into account any food additive provisions in the commodity
standards.

It is recognised that commodity standards have legitimate technical reasons for a reduced set of
food additive permissions whilst also recognising that where possible the provisions of the GSFA
should be used as a default.

It has been agreed that a decision tree approach to harmonising food additive permissions in
commodity standards with the GSFA be used.

The decision tree is a tool for CCFA to align commodity standards with the GSFA. However, it is
recognised that there may be cases where the results of its application are not consistent with the
intention of the commodity committee, or not consistent with the general principles for entry into the
GSFA. In these cases, entries should be considered on a case-by-case basis.

It is not considered appropriate to automatically allow the addition of all food additives in Table 3 of
the GSFA to commodity standards, but to allow for all Table 3 additives that are currently listed in a
particular commodity standard to be added at GMP through the GSFA unless it is technologically
justified to restrict their use for that commodity.

When it is clear that the intention of the relevant commodity committee was to list all food additives
belonging to a certain functional class, permission of all Table 3 food additives belonging to such a
class is appropriate. This approach is consistent with the Codex Procedural Manual regarding the
format of the Food Additives Section of commodity standards®. Namely, a reference to the
associated functional class and GSFA food category is appropriate, except when a list of specific
additives is technologically justified for a product that is the subject of the commodity standard.

C: Technological justification is to be determined by the relevant commodity committee, where an active commodity
committee exists, or by the CCFA, where the relevant commodity committee has been adjourned/abolished.

G1: Additive in Table 1 for other GSFA food categories

Add Commodity Standard food additive to GSFA Food Category provisions by use of a Note.

Start the process of entry into the GSFA

G2: Additive does not have any provision in the GSFA, however has been assessed by JECFA and has been included in the
CAC/GL 36-1989.

Add to GSFA but only for relevant Commodity Standard products. Start the process of entry into the GSFA.

G3: Additive is not listed in the GSFA. Remove from commodity standards.

Codex Procedural Manual (21St Ed., 2013) Section IlI; Elaboration of Codex Texts, Format for Codex Commodity Standards,
pp.51-52.
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Appendix VI

PROPOSED AMENDMENTS TO THE FOOD ADDITIVES PROVISIONS OF THE CODEX STANDARDS
FOR MEAT PRODUCTS

(for adoption)

A. STANDARD FOR CORNED BEEF (CODEX STAN 88-1981)
4. FOOD ADDITIVES

4.1 Preservatives used in accordance with Tables 1 and 2 of the General Standard for Food Additives
(CODEX STAN 192-1995) in food category 08.3.2 “Heat-treated processed comminuted meat, poultry, and
game products” and its parent food categories are acceptable for use in foods conforming to this Standard.
Only certain Table 3 food additives (as indicated in Table 3) are acceptable for use in foods conforming to
this Standard.

4.2 Section 4.1 of the General Standard for Food Additives (CODEX STAN 192-1995), referring to the
conditions applying to carry-over of food additives from ingredients and raw materials into foods, shall apply.

B. STANDARD FOR LUNCHEON MEAT (CODEX STAN 89-1981)
4. FOOD ADDITIVES

41 Preservatives, humectants and colours used in accordance with Tables 1 and 2 of the General
Standard for Food Additives (CODEX STAN 192-1995) in food category 08.3.2 “Heat-treated processed
comminuted meat, poultry, and game products” and its parent food categories are acceptable for use in
foods conforming to this Standard. Only certain Table 3 food additives (as indicated in Table 3) are
acceptable for use in foods conforming to this Standard.

4.2 Use of flavouring substances should be consistent with the Guidelines for the Use of Flavourings
(CAC/GL 66-2008).

4.3 Section 4.1 of the General Standard for Food Additives (CODEX STAN 192-1995), referring to the
conditions applying to carry-over of food additives from ingredients and raw materials into foods, shall apply.

C. STANDARD FOR COOKED CURED HAM (CODEX STAN 96-1981)
4. FOOD ADDITIVES

4.1 Preservatives and humectants used in accordance with Tables 1 and 2 of the General Standard for
Food Additives (CODEX STAN 192-1995) in food category 08.2.2 “Heat-treated processed meat, poultry,
and game products in whole pieces or cuts” and its parent food categories are acceptable for use in foods
conforming to this Standard. Only certain Table 3 food additives (as indicated in Table 3) are acceptable for
use in foods conforming to this Standard.

4.2 Use of flavouring substances should be consistent with the Guidelines for the Use of Flavourings
(CAC/GL 66-2008).

4.3 Section 4.1 of the General Standard for Food Additives (CODEX STAN 192-1995), referring to the
conditions applying to carry-over of food additives from ingredients and raw materials into foods, shall apply.

D. STANDARD FOR COOKED PORK SHOULDER (CODEX STAN 97-1981)
4. FOOD ADDITIVES

4.1 Preservatives and humectants used in accordance with Tables 1 and 2 of the General Standard for
Food Additives (CODEX STAN 192-1995) in food category 08.2.2 “Heat-treated processed meat, poultry,
and game products in whole pieces or cuts” and its parent food categories are acceptable for use in foods
conforming to this Standard. Only certain Table 3 food additives (as indicated in Table 3) are acceptable for
use in foods conforming to this Standard.

4.2 Use of flavouring substances should be consistent with the Guidelines for the Use of Flavourings
(CAC/GL 66-2008).

4.3 Section 4.1 of the General Standard for Food Additives (CODEX STAN 192-1995), referring to the
conditions applying to carry-over of food additives from ingredients and raw materials into foods, shall apply.
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E. STANDARD FOR COOKED CURED CHOPPED MEAT (CODEX STAN 98-1981)
4. FOOD ADDITIVES

4.1 Preservatives, humectants and colours used in accordance with Tables 1 and 2 of the General
Standard for Food Additives (CODEX STAN 192-1995) in food category 08.3.2 “Heat-treated processed
comminuted meat, poultry, and game products” and its parent food categories are acceptable for use in
foods conforming to this Standard. Only certain Table 3 food additives (as indicated in Table 3) are
acceptable for use in foods conforming to this Standard.

4.2 Use of flavouring substances should be consistent with the Guidelines for the Use of Flavourings
(CAC/GL 66-2008).

4.3 Section 4.1 of the General Standard for Food Additives (CODEX STAN 192-1995), referring to the
conditions applying to carry-over of food additives from ingredients and raw materials into foods, shall apply.
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Appendix VIII
PROPOSED DRAFT GUIDELINES FOR THE SIMPLE EVALUATION OF DIETARY EXPOSURE TO
FOOD ADDITIVES
(Revision of CAC/GL 3-1989)
(N08-2013)

(for adoption at Step 5/8)

1. INTRODUCTION

1. The Codex General Standard for Food Additives (GSFA) states in its Preamble that the use of food
additives is justified only when such use has an advantage, does not present an appreciable health risk to
consumers, does not mislead the consumer, and serves one or more technological functions. The quantity of
a food additive added to food shall be limited to the lowest level necessary to achieve the intended technical
effect’, according to the basic principle of the Good Manufacture Practice (GMP).

2. In regard to protecting the health of the consumers, principles for risk analysis have been applied in
the framework of the Codex Alimentarius. Risk analysis has been defined by the Codex Alimentarius
Commission (CAC) as a process con3|st|ng of three closely linked components: risk assessment, risk
management and risk communication?. Risk assessment is defined as a scientifically based process
consisting of the following steps: 1) hazard identification, 2) hazard characterization, 3) exposure
assessment and 4) risk characterization®.

3. The Joint FAO/WHO Expert Committee on Food Additives (JECFA) is primarily responsible for
performing the risk assessments upon WhICh Codex Committee on Food Additives (CCFA) and ultimately the
CAC base their risk management decision®.

4. On an international level, the first step in the consideration of the safety assessment of food additives
is an evaluation by JECFA, including the establishment of an Acceptable Daily Intake (ADI), where relevant,
and the elaboration of their identity and purity criteria. The ADI is an estimate of the amount of a food
additive in food or beverages expressed on a body welght (bw) basis that can be ingested daily over a
lifetime without appreciable health risk to the consumer®. It is derived on the basis of all the known facts at
the t|me of the evaluation. The ADI is expressed in milligrams of the food additive per kilogram of body
weight® on a daily basis. JECFA evaluates the estimated dietary exposures and in the risk characterization
step, compares the probable exposure to the food additive with the relevant ADI’.

5. In the second step, proposals for the permitted use of an additive in different foods are made by the
responsible national authorities or by the Codex Commodity Committees to the CCFA. The endorsement of
the proposed use by the CCFA should take into account the ADI, or an equivalent health based guidance
value, established for the additive by JECFA and the probable daily dietary exposure to the additive from all
food sources. When the food additive is to be used in foods eaten by special groups of consumers (e.g.,
diabetics, those on special medical diets, sick individuals on formulated liquid diets), account shall be taken
of the probable daily dietary exposure to the food additive by those consumers.

6. There are different approaches for estimating the probable daily dietary exposure to food additives.
Some of these approaches are very expensive and time consuming and may pose difficulties to some
countries in initiating such dietary exposure assessments for food additives. Therefore, the present

! Preamble to the Codex General Standard for Food Additives (GSFA; CODEX STAN 192-1995, available at
www.codexalimentarius.org/codex-home/en/ under the “Standards” menu).

Codex Alimentarius Commission Procedural Manual (21% Ed.) Section IV: Risk Analysis, Working Principles for Risk
Analy5|s for Application in the framework of the Codex Alimentarius, pp. 107 - 113.

% Codex Alimentarius Commission Procedural Manual (21 Ed.) Section IV: Risk Analysis, Definitions of Risk Analysis
Terms Related to Food Safety, pp. 114 -115.
* Codex Alimentarius Commission Procedural Manual (21" Ed.) Section IV: Risk Analysis, “Risk Analysis Principles
Applled by the Codex Committee on Food Additives”, pp. 116-120.

® For this purpose, "without appreciable risk" is taken to mean the practical certainty that injury will not result even after a
life-time's exposure (Preamble to the GSFA; CODEX STAN 192-1995).
® The methods used to establish health-based guidance value such as an ADI are described in Chapter 5 of the
publication Principles and Methods for the Risk Assessment of Chemicals in Food - Environmental Health Criteria 240
(EHC 240; Food and Agriculture Organization of the United Nations and the World Health Organization, 2009;
www. who.int/foodsafety/chem/principles/en/index1.html) Chapter 5.

" JECFA’s monographs are available at http://www.fao.org/food/food-safety-quality/scientific-advice/jecfaljecfa-
additives/en/.
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guidelines are intended to facilitate the work of governments, particularly for countries with limited resources,
on the assessment of dietary exposure to food additives by reflecting current procedures in place to carry out
such work in a simple way. The present guidelines are not intended to provide support to CCFA on the work
on the GSFA, as JECFA is the international expert scientific advisory body to provide such advice to the
Committee based on the Principles and Methods for The Risk Assessment of Chemicals in Food -
Environmental Health Criteria (EHC) 240.

2. DIETARY EXPOSURE ASSESSMENT

7. Dietary exposure assessment® combines food consumption data and the concentration of the food
additive in food. The resulting dietary exposure estimate may then be compared with the ADI for the food
additive, if available, as part of the risk characterization.

8. Three elements must be taken into account in assessing the dietary exposure to a food additive: (1)
the concentration of the food additive in food; (2) the amount of food consumed; and (3) the average body
weight of the population (kg). The general equation for dietary exposure is:

Dietary exposure =_% (Concentration of food additive in food x Food consumption)

Body weight (kg)

9. There are different methods for estimating probable dietary exposureg. The method used should be
appropriate for the purpose, clearly stated and reproducible. Information about the model and data sources
used, assumptions, limitations and uncertainties should also be documented. National or regional data
should be used whenever possible.

10. A stepwise approach is recommended in which screening methods based on conservative
assumptions can be applied to identify those of no safety concern that may be present, among the large
number of food additives using minimal resources in the shortest possible time. If no safety concerns are
identified'’, no additional exposure assessment is required. Where potential safety concerns are identified,
the subsequent steps of the framework provide methods that incorporate increasingly specific and refined
data (as they also require more resources).

11. The screening methods should overestimate dietary exposure of high consumers by using
conservative assumptions for food consumption and food additive concentration. This overestimation will
avoid situations where the dietary exposure estimated by the screening process may erroneously indicate no
safety concern (i.e., underestimate exposure, particularly for high consumers). However, in order to
effectively screen food additives and establish risk assessment priorities, the first steps of the procedure
should not consider unsustainable diets, or the results will be too unrealistic to be useful. At a minimum,
physiological limits of food consumption should be taken into account'".

12.  If the existence of a safety concern cannot be ruled out on the basis of dietary exposure assessed at
the initial steps, more refined assessments of dietary exposure may be needed. Refinements to a point
estimate would include less conservative assumptions based on more specific information about the foods
consumed. For example, the use of market share data to identify specific types or brands of food to refine
the amount of food consumed; the use of actual levels of additive in foods obtained fromthe food industry
and/or laboratory analysis to refine the concentration of the food additive in food; and consideration of the
impact of food processing and preparation. Considering the aim of this guideline, two approaches have been
proposed for a simple evaluation of dietary exposure to food additives: Theoretical Maximum Daily Intake
(TMDI) and Estimated Daily Intake (EDI).

8 The use of standard terminology is recommended to ensure consistent application and understanding. It is
recommended that “consumption” be used to refer to the amount of food consumed and “dietary exposure” to the
amount of food additive ingested via food. The term “dietary exposure” is used synonymously with the term “dietary
intake”, depending upon existing regulatory frameworks or other related considerations. Food also includes beverages,
drinking-water and food supplements (EHC 240, Chapter 6, p. 3).

® For more detailed information on the dietary exposure assessment methods, see EHC 240, Chapter 6

"% For this purpose, there is no safety concern if the estimated dietary exposure to a food additive does not exceed its
ADI value.

" EHC 240, Chapter 6, p. 45. The budget method is recognized as an initial screening approach to assess exposure
based on physiological limit.
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2.1 Theoretical Maximum Daily Intake (TMDI)

13.  The TMDI is calculated by multiplying the average per capita'“daily food consumption for each food by
the maximum use level (ML)"of the food additive established by national regulations or contained in the
GSFA™ or by the proposed use levels by the food industry and summing the resulting exposure values to
give total dietary exposure.

14. The TMDI only approximates the dietary exposure to a food additive since it does not take into
consideration the food consumption by special populations groups. This approach assumes that:

(@) all foods in which a food additive is permitted contain that additive;
(b) the food additive is always present at the ML;

(c) the foods in question containing the additive are consumed by people every day of their lives at the
mean per capita level;

(d) the amount of the food additive in the food does not change as a result of storage, cooking or
processing techniques;

(e) all foods permitted to contain the food additive are ingested and nothing is discarded.

2.2 Estimated Daily Intake (EDI)

15. The EDI of a food additive is the amount of an additive ingested by the average consumer of the food
based on a) the actual use of the additive by industry, or b) if the food additive is used according to Good
Manufacturing Practice (GMP), an approximation as close as possible to the actual uses levels.

3. DATA AVAILABLE

16. The first step is to identify and collect all data available in the country and check if these data can
provide sufficient information (i.e., concentration of the food additive in food, food consumption data and
body weights of the population of interest) to assess the dietary exposure to the food additive.

17. It is recommended to use national data on food additive concentrations, food consumption and body
weight, and international toxicological reference values'®.National toxicological reference values may also be
used, if available.

3.1 Concentration of the food additives in food

18. The type of data required for assessing dietary exposure for food additives is determined by the
objective of the assessment. Dietary exposure can be assessed for a food additive before it has been
approved for use (pre-regulation) or after it has been in the food supply for years (post-regulation). In a pre-
regulation exposure assessment, food additive concentration data should be available from or estimated by
the manufacturer.

19. MLs established for food additives by national authorities can be used in post regulation dietary
exposure assessments. In the absence of a national regulation for the use of the food additive, the
assessment can be conducted using the MLs in the GSFA'. ltis recognized that the use of these MLs will
overestimate the dietary exposure to a food additive because it is not typical that a person would consume
all foods containing the food additive at the corresponding ML.

2 The per capita food consumption data represents the food intake by the entire population of a country. For most foods,
only a certain percentage of the population will consume that food. Therefore, the per capita food consumption includes
“eaters” as well as “non-eaters” of that food. As such, the amount of food consumed on a per capita basis will generally
be lower than the “eaters-only” amount (i.e., the amount of food consumed only by those individuals who actually
consumed the food). In the case where the entire population consumes the food, the per capita and “eaters-only” food
consumption amount will be the same.

Maximum Use Level of an additive is the highest concentration of the additive determined to be functionally effective in
a food or food category and agreed to be safe by the Codex Alimentarius Commission. It is generally expressed as mg
additive/kg of food.” (Preamble to the GSFA; CODEX STAN 192-1995).The ML may similarly be established by national
authorities.
"The use of the MLs established in the GSFA will necessarily overestimate the exposure to a food additive from its use
in a given food. The MLs in the GSFA are acceptable MLs that “... will not usually correspond to the optimum,
recommended, or typical level of use. Under GMP, the optimum, recommended, or typical use level will differ for each
application of an additive and is dependent on the intended technical effect and the specific food in which the additive
would be used, taking into account the type of raw material, food processing and post-manufacture storage, transport
and handling by distributors, retailers, and consumers.”(Preamble to the GSFA; CODEX STAN 192-1995).
'8 EHC 240, Chapter 6, pp. 4-5.
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20. In a post-regulation exposure assessment, in addition to all pre-regulation data sources, information
on the specific foods containing the food additive in the market and the actual use levels of the food additives
in those foods may be obtained from food manufacturers or food processors. Available analytical data on the
concentrations of the food additive in food may also be used to more realistically estimate the levels of the
food additive likely to be found in the diet as consumed. These data can be derived from monitoring and
surveillance data on food.

21.  When using data provided by national authorities as well as other sources in international exposure
assessments, it is important, whenever possible, to have detailed information on the data source, survey
type or design, sampling procedures, sample preparation, analytical method, analytical parameters such as
limit of detection (LOD) or limit of quantification (LOQ), and quality assurance procedures, as applicable to
the assessment methodology.

3.1.1 Regulation of use of food additives

22. The use of national or international standards of food additives for dietary exposure assessments
should be made taking into consideration the regulations in force concerning the additives.

23. The following three types of regulations will be considered:

(@) Authorization for using the food additive is given according to a specific use and thereby there is a
positive list. That is, for each additive there is a list of foods in which the additive may be used with
an indication of the ML of use. Here data on consumption of foods in which the additive is
specifically authorized are needed.

(b) The food additive is authorized for use in specified foods, but according to GMP. Here also, as in
(a), consumption data are needed for the specified foods. However, numerical use levels
representing current GMP need to be provided. The food industry can provide actual levels for the
additive in different foods. Foods in which the use of the additive is authorized may be sampled
and analyzed to determine the levels of the additive present in foods.

(c) The food additive is authorized according to GMP in all foods, but the use in certain foods is under
specific provision. This legislative situation requires close collaboration with the food industry
and/or a rather complete sampling and analytical evaluation of the levels present in foods. The
financial consequences of this approach may limit its applicability.

24. In some countries, incomplete regulations for the use of food additives can make the problem even
more complicated, especially when the majority of processed food is imported. In these cases, information
on the ML authorized by the exporting countries and/or the actual use levels may be provided by exporters.

25. It should be noted that distinguishing the imported food products from those produced domestically is
not simple. Consumers may not realize that a product has been imported (e.g., in household-based food
consumption surveys), or may not report it as such. However, data on the amount of imported food may be
available from national food balance sheet data, depending on the reporting requirements.

3.2 Food consumption data

26. Food consumption data reflect what individuals or groups consume in terms of solid foods, beverages
(including drinking water), and food supplements. Food consumption can be estimated through surveys at an
individual, household level or approximated through national food balance sheet statistics. The latter two
provide gross annual estimates of the type and amount of food available for human consumption within a
household or country, respectively, and can be used to derive a gross estimate of average food consumption
per capita without indicating the distribution of consumption in the population. Such data at international level
can be obtained through FAOSTAT'® and/or OECD.stat"’.

27. There are two general approaches in order to obtain information on the dietary habits: (i) involving the
collection of inferred data on the movement and disappearance of food in a region or home; and (ii) involving
the collection of direct personal data on the actual amounts of food consumed by an individual or household.
A combined analysis of both types of data may be performed.

28. A summary of the generally used methods is given in Table 1.

16 http://faostat.fao.org/
17http://stats.oecd.org/
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Table 1: Approaches for Determining Food Consumption Data

Approaches Method Characteristics

Inferred data on the movement and disappearance of food in a region or home

Population-based food balance sheets; food | Represent the total annual amount of a
methods disappearance data commodity available for domestic consumption
per year. The amount consumed daily by an
individual may be estimated by dividing the total
annual amount by 365 and by the national
population. Because consumption is expressed
in terms of raw and semi-processed
commodities, these data are not generally useful
for estimating dietary exposure to food additives,
which are primarily used in processed foods.

Household-based data on food purchased by a | Useful for comparing food availability among

methods household; follow-up  of | different communities, geographic areas and
consumed foods or changes in | socioeconomic groups and for tracking dietary
food stocks changes in the total population. However, these

data do not provide information on the
distribution of food consumption among individual
members of the household.

Personal data on the actual food consumption by an individual or household

Individual-based food record; 24 h dietary recall; | Provide detailed information on food
methods food frequency questionnaires | consumption patterns. Data from individual
(FFQs); diet history survey; | dietary surveys are also understood to more
food habit questionnaire closely reflect actual consumption. However,

these data may be prone to bias. For instance,
individuals may tend to  overestimate
consumption of foods perceived as “good” foods
and underestimate consumption of foods
perceived as “bad” foods.

29. When examining existing food consumption data, the possible variation of food habits within
subgroups of the population should be considered. The methodologies should take into consideration non-
average individuals, which may be possible at the household or individual survey level.

30. Some subgroups within the population will show patterns of food consumption that differ widely from
those of the population as a whole and include, for example, ethnic and cultural minority groups within a
community; and individuals consuming large portions of specific food items. Some consumers may also be
loyal to those foods or brands of food containing the highest concentrations of the food additive or may
occasionally consume foods with very high concentrations of the food additive. In these cases, data from
individual-based methods are the most useful.

31.  Sub-population groups that consume large quantities of food in general or of specific food items may
be taken into account by considering higher percentiles of food consumption data (e.g., 90th, 95th or 97.5th).
Individual survey methods typically contain food consumption data for different sex, age, ethnic, economic,
and regional populations18.

32. A simple approach to determine the food consumption of the sub-population groups that consume
large quantities of food is the assumption that the high consumer is only a high consumer of one food
category and has an average consumption of other food categories. In this case, a particular food category is
selected which contributes most to the intake of the specific food additive. A correction factor of three is used
to estimate the high consumers consumption from the average users consumption“’.

'® A discussion of approaches to estimating exposure for “high” consumers is provided in EHC 240, Chapter 6,
pp. 56-57.

1Eg?l'he correction factor of three is based on information from the "Guidelines for the Study of Dietary intakes of Chemical
Contaminants" (WHO, 1985), which indicates that 95thpercentile of the population eats less than three times the average
consumption.
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3.3 Body weight

33.  For the purposes of dietary exposure estimates, an average body weight of 60 kg for adults and 15 kg
for children are assumed for most populations in the world. However, for certain regions, the average body
weight of the adult population may differ significantly from 60 kg. For example, an average body weight of 55
kg is assumed for the adult Asian populationzo.

34. It is important that the average body weight used is representative of the individuals in the country or
region or population sub-group of interest as much as possible. For food consumption data collected using
individual-based methods, it is recommended that the actual body weights of the survey participants be
used. If the default 60 kg adult body weight underestimates the actual individual body weights, the dietary
exposure estimate on a per kg body weight basis will be overestimated. Similarly, if the default 60 kg adult
body weight overestimates the actual individual body weights, the dietary exposure estimate on a per kg
body weight basis will be underestimated.

4, SIMPLE APPROACH FOR THE EVALUATION OF DIETARY EXPOSURE TO FOOD ADDITIVES

35. Estimates of dietary exposure may be sequentially calculated starting with the simplest TMDI and
proceeding to more refined EDI if necessary. Data on consumption of “eaters” and of specific foods should
be available and checked to verify that the average consumption of “eaters” is not higher than the average
consumption of the whole population. An estimate based upon the TMDI can give adequate assurance of
safe use if the estimated dietary exposure is lower than the ADI. However, if the estimated dietary exposure
using this approach exceeds the ADI, a more refined estimate would be necessary. The TMDI can be refined
by taking into account food consumption by appropriate population subgroups.

4.1  Criteria for prioritization of evaluation of dietary exposure to food additives

36. The following criteria may be used to prioritize those food additives for which a dietary exposure
assessment is applicable. A low priority can be qiven to additives that have been assigned an ADI of “not
specified” when they are used according to GMP?".

(i) Additives assigned a low ADI and also authorized for use at a high level in foods.

(i)  Additives authorized in foods consumed in large quantities or by a significant proportion of the
population or consumed by potentially-at-risk subgroups (e.g. children, diabetics, pregnant
women, elderly), as appropriate.

(iii)  Additives that have been assigned a numerical ADI when they are used according to GMP.

4.2 Proposed method for a simple evaluation of the dietary exposure to food additives

37. The following stepwise procedure is proposed:

A. Evaluation of the TMDI

A.1 Elaboration of the list of foods in which the additive is permitted. This approach assumes that
the additive is used in all of the foods in which it is regulated for use.

A.2 Determination of the levels of use:
A.2.1 MLs according to the regulation;

A.2.2 Actual levels if authorization is given according to GMP (levels obtained from industry or
from analysis of foods);

A.2.3 Proposed use levels before the food additive has been approved for use (pre-regulation).
A.3 Determination of the average consumption of the food in which the additive is permitted:

A.3.1 Collection of all available information regarding food habits in the country;

20 EHC 240, Chapter 6, p. 42.

z According to JECFA, an ADI of “not specified” is a term applicable to a food additive of very low toxicity that, on the
basis of the available chemical, biochemical and toxicological data, as well as the total dietary exposure of the additive
(from its use at the levels necessary to achieve the desired effect and from its acceptable background in food), does not
represent a hazard to health. For that reason, the establishment of an ADI expressed in numerical form is not necessary.
An additive meeting this criterion must be used in accordance with GMP: 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. (EHC 240, Annex 1 — Glossary of Terms, p. 2)
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A.3.2 When little information is available, the national population-based method (i.e., per capita
estimate) should be used as a first step;

A.3.3 Check whether the average consumption of “eaters” is not higher than the average
consumption of the population. Consumption data for “eaters” should be used when
“eaters” consume greater quantities of the food than the total population over long
periods.

A.3.4 Obtain a better estimate of food consumption by replacing average values obtained from
the national population-based method by average consumption for “eaters” (see example
in the Annex), taking into account the physiological limits of food consumption, in order to
not consider patterns of unsustainable diets®.

38. If the TMDI < ADI, the actual dietary exposure is considered to be lower than the ADI (overestimations
in A.1 and A.2). If the TMDI > ADI, the EDI approach should be followed.
B. Evaluation of the EDI
B.1  Check the list of foods:

Modify the list in such a way that only foods within a food group that actually contain the
additive are considered. For example, if an additive is only used in fruit-flavoured soft drinks,
use the food consumption data for this more specific category rather than that for all soft
drinks.

B.2 Check the actual levels of use:

Determine whether the additive is used at the maximum authorized level for all the foods, or
only for some subcategories. Use actual maximum reported levels of use of the additive
obtained from the food industry and/or mean concentration determined from the analysis of
foods (see example in the Annex), as appropriate.

B.3 Introduce these more refined data (B.1 and B.2) in the TMDI previously calculated (see section
A).

39. If the EDI < ADI, the actual intake is considered to be lower than the ADI. If the EDI > ADI, check the
need and the possibility to conduct a more refined exposure assessment and, when appropriate, discuss
with the food industry reviewing the MLs of the additive and the foods in which it is used.

5. SUMMARY

40. This document describes a stepwise approach to estimate exposure to additives to check whether an
ADI is potentially exceeded.

22 EHC 240, Chapter 6, p. 6.
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ANNEX

Example of Calculation of TMDI and EDI

Table 1 — ADI and acceptable daily amount per person
ADI 0-5 mg/kg bw

Average body weight (kg) ADI x bw Acceppet?gleerggrzlyznejlr;)ount
Adults (Asian) = 55 5x 55 275
Adults = 60 5x 60 300
Children = 15 5x15 75

Table 2 — Example of MLs by food category

Food categories and subcategories with permitted use of the
food additive MLs (mg/kg food)

1. Dairy products and analogues -
1.1 Dairy-based desserts -

1.1.1 Dulce de leche 1000
2. Fats and oils, and fat emulsions -
2.1. Fat spreads, dairy fat spreads and blended spreads -

2.1.1. Margarine 1000
3.  Processed fruit -
3.1. Jams, jellies, marmalades 1000
3.2. Coconut milk 3000
4.  Processed vegetables -
4.1. Pickled vegetables and olives 1000
5.  Fruit and vegetable juices and nectars 1000
6. Water-based flavoured drinks, including "sport," “energy,” or -
"electrolyte" drinks and particulated drinks
6.1. Carbonated water-based flavoured drinks 500
7. Alcoholic beverages, including alcohol-free and low-alcoholic -
counterparts
7.1. Aromatized alcoholic beverages -
7.1.1. Cooler-type beverages 500
7.1.1.1. Sangria 500
7.2. Distilled spirituous beverages containing more than 15% -
alcohol
7.2.1. Cachaga 500
7.2.2. Aperitifs 500
7.2.3. Liqueurs 500
8.  Table-top sweeteners (liquid form) 2000

9. Salts, spices, soups, sauces, salads and protein products -
9.1 Seasonings and condiments (including mayonnaise) 1000
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Theoretical Maximum Daily Intake (TMDI)

Table 3 — Example of TMDI

MLs Average
. . consumption Food additive intake
Food categories and subcategories (mg/kg per capita (g or (mg/day)
food) mi/day)

1. Dairy products and analogues -
1.1. Dairy-based desserts - - -
1.1.1. Dulce de leche 1000 0.36 0.36

2. Fats and oils, and fat emulsions - - -
2.1. Fat spreads, dairy fat spreads and - - -
blended spreads

2.1.1. Margarine 1000 4.0 4.0
3. Processed fruit - - -
3.1. Jams, jellies, marmalades 1000 0.84 0.84
3.2. Coconut milk 3000 negligible 0.0
4. Processed vegetables - - -
4.1. Pickled vegetables and olives 1000 negligible 0.0
5. Fruit and vegetable juices and nectars 1000 2.0 20

6. Water-based flavoured drinks, including - - -
"sport," “energy,” or "electrolyte" drinks
and particulated drinks
6.1.Carbonated water-based flavoured - - -
drinks

6.1.1 Soft drinks 500 57.1 28.55

7. Alcoholic beverages, including alcohol- - - -
free and low-alcoholic counterparts

7.1. Cooler-type beverages, sangria, 500 0.74 0.37

aperitifs and liqueurs

7.2. Cachacga 500 0.76 0.38
8. Table-top sweeteners (liquid form) 2000 negligible 0.0

9. Salts, spices, soups, sauces, salads and - - -
protein products

9.1. Mayonnaise 1000 0.96 0.96
9.2. Other seasonings and condiments 1000 0.72 0.72
TMDI (mg/day) - - 38.18

Remarks: The TMDI is lower than the acceptable daily amount for adults and children (see Table 1). To
obtain a better estimate of food consumption, check whether the average consumption of “eaters” is not
much higher than the average consumption of the population (see Section A.3.3).
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Improved Theoretical Maximum Daily Intake (TMDI)
Average consumption of soft drinks and juices of “eaters”:

- Vegetable juices and nectars: 275ml (instead of 2.0ml average intake of the population).

- Soft drinks: 259ml (instead of 57.1ml average intake of the population).

As the average consumption of soft drinks and juices by “eaters” is much higher than the average
consumption of the population, consumption data for “eaters” were used to refine the estimate (See Section
A.3.3)

The revised consumption values for these two food categories are indicated in bold in Table 4.

Table 4 — Example of improved TMDI

Food categories and MLs Consumption Food additive intake
subcategories (mg/kg food) (g or ml/day)* (mg/day)

Dulce de leche 1000 0.36 0.36
Margarine 1000 4.0 4.0
Jams, jellies, marmalades 1000 0.84 0.84
Fruit and v le jui n 1
neléttaarsd egetable juices and 000 275 275
Soft drinks 500 259 129.5
Cooler-type beverages, sangria, 500 0.74 0.37
aperitifs and liqueurs
Cachaga 500 0.76 0.38
Mayonnaise 1000 0.96 0.96
Other seasonings and condiments 1000 0.72 0.72
Improved TMDI (mg/day) - - 412.13

*Average consumption per capita, except for bolded figures where average consumption for “eaters” were
used.

In order to calculate the TMDI for high consumers, the food additive intake from the food category that is
the major contributor (fruit and vegetables juices and nectars) should be multiplied by 3. In the example in
table 4, the food additive intake from this food category for high consumers will be 825 mg/day (275 mg/day
x 3), and the TMDI for high consumers is estimated at 962mg/day.

Remarks: The estimated dietary exposure exceeds the acceptable daily amount for adults (275 and 300 mg
— see Table 1) and children (75 mg - see Table 1). A more refined evaluation is therefore needed.
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Estimate Daily Intake (EDI)

As the Improved TDMI exceeded the acceptable daily amount of the food additive for adults and children
consumers (Table 1), the EDI approach was then followed. The actual levels of use (based on analytical
data) of the food additive in the most representative sources of the additive in the diet (soft drinks, juices,
nectars and margarine) were used in the calculations. (See Section B.2.)

Analytical data on the concentrations of the food additive:

- Mean concentration in margarine: 552.7 mg/kg (instead of 1000 mg/kg).

- Mean concentration in fruit and vegetable juices and nectars: 533.6 mg/kg (instead of 1000 mg/kg).

- Mean concentration in soft drinks: 259.2 mg/kg (instead of 500 mg/kg).

The revised concentration of the food additive for these three food categories are indicated in bold in Table
5.

Table 5 — Example of EDI

Food categories and MLs ormean Consumption F.OOd additive
subcategories concentration of the food (g or ml/day)** intake (mg/
additive (mg/kg)* day)
Dulce de leche 1000 0.36 0.36
Margarine 552.7 4.0 2.21
Jams, jellies, marmalades 1000 0.84 0.84
Fruit and vegetable juices and 533.6 275 146.74
nectars
Soft drinks 259.2 259 67.13
Cooler-type beverages, sangria, 500 0.74 0.37
aperitifs and liqueurs
Cachaga 500 0.76 0.38
Mayonnaise 1000 0.96 0.96
Other seasonings and condiments 1000 0.72 0.72
EDI (mg/day) - - 219.71

*Except for bolded figures where actual levels of use (based on analytical data) MLs were used.

**Average consumption per capita, except for bolded figures where average consumption for ‘eaters’ were
used.

In order to calculate the EDI for high consumers, the food additive intake from the food category that is the
major contributor (fruit and vegetables juices and nectars) should be multiplied by 3. In the example in table
5, the food additive intake from this food category for high consumers will be 441 mg/day (147 mg/day x 3),
and the EDI for high consumers is estimated at 513 mg/ day”.

Remarks: This estimated daily dietary exposure exceeds the acceptable daily amount of the food additive
for children (75 mg — see Table 1). Check the need and the possibility to conduct further refinement, using
more specific data (e.g. average food consumption and specific weight by children, specific types or brands
of foods in which the additive is used, and the impact of food processing and preparation). If appropriate,
discuss with the food industry to review the current MLs of the food additive and/or the foods in which it is
used.
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Appendix IX

Food Category No. 06.2.1 Flours

Additive INS Step Year Max Level Notes
LECITHIN 322(j) 5/8 GMP A B
Food Category No. 06.4.1 Fresh pastas and noodles and like products

Additive INS Step Year Max Level Notes
AGAR 406 8 GMP 211
ALGINIC ACID 400 8 GMP 211
CAROB BEAN GUM 410 8 GMP 211
CARRAGEENAN 407 8 GMP 211
CURDLAN 424 5/8 GMP 211
DISTARCH PHOSPHATE 1412 5/8 GMP 211
GELLAN GUM 418 5/8 GMP 211
GUAR GUM 412 8 GMP 211
GUM ARABIC (ACACIA GUM) 414 8 GMP 211
KARAYA GUM 416 8 GMP 211
KONJAC FLOUR 425 8 GMP 211
LECITHIN 322(i) 5/8 GMP
MICROCRYSTALLINE CELLULOSE  460(i) 8 GMP 211
(CELLULOSE GEL)
MONO- AND DI-GLYCERIDES OF 471 8 GMP
FATTY ACIDS
PECTINS 440 5/8 GMP 211
PHOSPHATED DISTARCH 1413 5/8 GMP 211
PHOSPHATE
PROCESSED EUCHEUMA 407a 5/8 GMP 211
SEAWEED (PES)
SODIUM ALGINATE 401 8 GMP 211
SODIUM CARBOXYMETHYL 466 5/8 GMP 211
CELLULOSE (CELLULOSE GUM)
TRAGACANTH GUM 413 5/8 GMP 211
XANTHAN GUM 415 8 GMP 211

Food Category No. 06.4.2 Dried pastas and noodles and like products

Additive INS Step Year Max Level Notes
AGAR 406 8 GMP 256
ALGINIC ACID 400 8 GMP 256
AMMONIUM ALGINATE 403 8 GMP 256
CALCIUM ALGINATE 404 8 GMP 256
CALCIUM SULFATE 516 8 GMP 256
CAROB BEAN GUM 410 8 GMP 256
DISTARCH PHOSPHATE 1412 5/8 GMP 256
GELLAN GUM 418 8 GMP 256
GUAR GUM 412 8 GMP 256
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Food Category No. 06.4.2 Dried pastas and noodles and like products
Additive INS Step Year Max Level Notes

CARRAGEENAN 407 8 GMP 256
GUM ARABIC (ACACIA GUM) 414 8 GMP 256
KARAYA GUM 416 8 GMP 256
KONJAC FLOUR 425 8 GMP 256
LECITHIN 322(j) 8 GMP 256
MANNITOL 421 8 GMP 256
MICROCRYSTALLINE CELLULOSE  460(j) 8 GMP 256
(CELLULOSE GEL)
MONO- AND DI-GLYCERIDES OF 471 8 GMP 256
FATTY ACIDS
PECTINS 440 8 GMP 256
PHOSPHATED DISTARCH 1413 8 GMP 256
PHOSPHATE
POTASSIUM ALGINATE 402 8 GMP 256
POTASSIUM CHLORIDE 508 8 GMP 256
PROCESSED EUCHEUMA 407a 8 GMP 256
SEAWEED (PES)
SALTS OF MYRISTIC, PALMITIC 470(j) 8 GMP 256

AND STEARIC ACIDS WITH
AMMONIA, CALCIUM,
POTASSIUM AND SODIUM

SODIUM ALGINATE 401 8 GMP 256
SODIUM CARBOXYMETHYL 466 5/8 GMP 256
CELLULOSE (CELLULOSE GUM)
SODIUM GLUCONATE 576 5/8 GMP 256
TARA GUM 417 8 GMP 256
TRAGACANTH GUM 413 8 GMP 256
XANTHAN GUM 415 8 GMP 256
Food Category No. 08.1.1 Fresh meat, poultry, and game, whole pieces or cuts
Additive INS Step Year Max Level Notes
ACETIC AND FATTY ACID 472a 8 GMP 16
ESTERS OF GLYCEROL
ACETYLATED DISTARCH 1414 8 GMP 16
PHOSPHATE
CALCIUM CARBONATE 170(i) 8 GMP 4&16
CALCIUM CHLORIDE 509 8 GMP 16
CITRIC AND FATTY ACID ESTERS  472c 8 GMP 16
OF GLYCEROL
GELLAN GUM 418 5/8 GMP 16
GUM ARABIC (ACACIA GUM) 414 8 GMP 16
HYDROXYPROPYL CELLULOSE 463 8 GMP 16
HYDROXYPROPYL METHYL 464 8 GMP 16
CELLULOSE
HYDROXYPROPYL STARCH 1440 8 GMP 16
KARAYA GUM 416 5/8 GMP 16
LACTIC AND FATTY ACID 472b 8 GMP 16
ESTERS OF GLYCEROL
LECITHIN 322(i) 8 GMP 16
MAGNESIUM CHLORIDE 511 8 GMP 16
METHYL CELLULOSE 461 8 GMP 16
METHYL ETHYL CELLULOSE 465 8 GMP 16
MICROCRYSTALLINE CELLULOSE  460(i) 8 GMP 16

(CELLULOSE GEL)

MONO- AND DI-GLYCERIDES OF 471 8 GMP 16
FATTY ACIDS
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Food Category No. 08.1.1 Fresh meat, poultry, and game, whole pieces or cuts
Additive INS Step Year Max Level Notes
OXIDIZED STARCH 1404 8 GMP 16
POTASSIUM CHLORIDE 508 8 GMP 16
POTASSIUM DIHYDROGEN 332(j) 8 GMP 16
CITRATE
POWDERED CELLULOSE 460(ii) 8 GMP 16
SALTS OF MYRISTIC, PALMITIC 470(j) 8 GMP 16 & 71

AND STEARIC ACIDS WITH
AMMONIA, CALCIUM,
POTASSIUM AND SODIUM

SALTS OF OLEIC ACID WITH 470(ii) 8 GMP 16
CALCIUM, POTASSIUM AND
SODIUM
SODIUM ALGINATE 401 8 GMP 16
SODIUM CARBOXYMETHYL 466 8 GMP 16
CELLULOSE (CELLULOSE GUM)
SODIUM DIHYDROGEN CITRATE  331(j) 8 GMP 16
TRAGACANTH GUM 413 8 GMP 16
TRIPOTASSIUM CITRATE 332(ji) 8 GMP 16
TRISODIUM CITRATE 334(jii) 8 GMP 16
Food Category No. 08.1.2 Fresh meat, poultry, and game, comminuted
Additive INS Step Year Max Level Notes
ACETIC AND FATTY ACID 472a 8 GMP BB
ESTERS OF GLYCEROL
ACETYLATED DISTARCH 1414 8 GMP BB
PHOSPHATE
CALCIUM CARBONATE 170(i) 8 GMP 4,16& BB
CAROB BEAN GUM 410 8 GMP BB
CITRIC AND FATTY ACID ESTERS  472c 8 GMP BB
OF GLYCEROL
GELLAN GUM 418 5/8 GMP BB
GUAR GUM 412 8 GMP BB
GUM ARABIC (ACACIA GUM) 414 8 GMP BB
HYDROXYPROPYL CELLULOSE 463 8 GMP BB
HYDROXYPROPYL METHYL 464 8 GMP BB
CELLULOSE
HYDROXYPROPYL STARCH 1440 8 GMP BB
KARAYA GUM 416 5/8 GMP BB
LACTIC AND FATTY ACID 472b 8 GMP BB
ESTERS OF GLYCEROL
LECITHIN 322(j) 8 GMP BB
MAGNESIUM CHLORIDE 511 8 GMP BB
METHYL CELLULOSE 461 8 GMP BB
METHYL ETHYL CELLULOSE 465 8 GMP BB
MICROCRYSTALLINE CELLULOSE  460(i) 8 GMP BB
(CELLULOSE GEL)
MONO- AND DI-GLYCERIDES OF 471 8 GMP BB
FATTY ACIDS
OXIDIZED STARCH 1404 8 GMP BB
POTASSIUM DIHYDROGEN 332(j) 8 GMP BB
CITRATE
POWDERED CELLULOSE 460(ii) 8 GMP BB
SALTS OF MYRISTIC, PALMITIC 470() 8 GMP 71& BB

AND STEARIC ACIDS WITH
AMMONIA, CALCIUM,
POTASSIUM AND SODIUM

SALTS OF OLEIC ACID WITH 470(ii) 8 GMP BB
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Food Category No. 08.1.2 Fresh meat, poultry, and game, comminuted
Additive INS Step Year Max Level Notes
CALCIUM, POTASSIUM AND
SODIUM
SODIUM ALGINATE 401 8 GMP BB
SODIUM CARBOXYMETHYL 466 8 GMP BB
CELLULOSE (CELLULOSE GUM)
SODIUM DIHYDROGEN CITRATE  331(i) 8 GMP BB
TRAGACANTH GUM 413 8 GMP BB
TRICALCIUM CITRATE 333(iii) 8 GMP BB
TRIPOTASSIUM CITRATE 332(ii) 8 GMP BB
TRISODIUM CITRATE 331(jii) 8 GMP BB
Food Category No. 09.2.1 Frozen fish, fish fillets, and fish products, including
mollusks, crustaceans, and echinoderms
Additive INS Step Year Max Level Notes
ACETIC AND FATTY ACID 472a 8 GMP c
ESTERS OF GLYCEROL
ACETYLATED DISTARCH 1414 8 GMP c
PHOSPHATE
AGAR 406 8 GMP 3,53&C
ALGINIC ACID 400 8 GMP c
AMMONIUM ALGINATE 403 8 GMP c
CALCIUM ALGINATE 404 8 GMP c
CAROB BEAN GUM 410 5/8 GMP D
CARRAGEENAN 407 8 GMP D
CITRIC AND FATTY ACID ESTERS  472¢ 8 GMP c
OF GLYCEROL
DEXTRINS, ROASTED STARCH 1400 8 GMP 3,53&C
GELLAN GUM 418 5/8 GMP c
GUAR GUM 412 8 GMP 73&D
GUM ARABIC (ACACIA GUM) 414 8 GMP c
HYDROXYPROPYL CELLULOSE 463 8 GMP c
HYDROXYPROPYL METHYL 464 8 GMP c
CELLULOSE
HYDROXYPROPYL STARCH 1440 8 GMP c
KARAYA GUM 416 5/8 GMP c
LACTIC AND FATTY ACID 4720 8 GMP c
ESTERS OF GLYCEROL
LECITHIN 322(j) 8 GMP c
MAGNESIUM CHLORIDE 511 8 GMP c
MANNITOL 421 8 GMP c
METHYL CELLULOSE 461 8 GMP D
METHYL ETHYL CELLULOSE 465 8 GMP c
OXIDIZED STARCH 1404 8 GMP c
PECTINS 440 8 GMP 16&D
POLYDEXTROSES 1200 8 GMP c
POTASSIUM ALGINATE 402 8 GMP c
POTASSIUM CHLORIDE 508 8 GMP c
POWDERED CELLULOSE 460(ji) 8 GMP c
PROCESSED EUCHEUMA 407a 8 GMP D
SEAWEED (PES)
SALTS OF MYRISTIC, PALMITIC 470(j) 8 GMP 71,C
AND STEARIC ACIDS WITH
AMMONIA, CALCIUM,
POTASSIUM AND SODIUM
SALTS OF OLEIC ACID WITH 470(ii) 8 GMP c
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Food Category No. 09.2.1 Frozen fish, fish fillets, and fish products, including
mollusks, crustaceans, and echinoderms
Additive INS Step Year Max Level Notes
CALCIUM, POTASSIUM AND
SODIUM
SODIUM ALGINATE 401 8 GMP D
SODIUM CARBOXYMETHYL 466 8 GMP D
CELLULOSE (CELLULOSE GUM)
TARA GUM 417 8 GMP 73&C
TRAGACANTH GUM 413 8 GMP C
TRICALCIUM CITRATE 333(Gii) 8 GMP c
XANTHAN GUM 415 8 GMP D
Food Category No. 09.2.2 Frozen battered fish, fish fillets, and fish products,
including mollusks, crustaceans, and echinoderms
Additive INS Step Year Max Level Notes
ACETIC AND FATTY ACID 472a 8 GMP 16&C
ESTERS OF GLYCEROL
ACETYLATED DISTARCH 1422 8 GMP E
ADIPATE
ACETYLATED DISTARCH 1414 8 GMP E
PHOSPHATE
ACID-TREATED STARCH 1401 8 GMP E
AGAR 406 8 GMP c
ALKALINE TREATED STARCH 1402 8 GMP E
CAROB BEAN GUM 410 5/8 GMP F
CARRAGEENAN 407 8 GMP F
CITRIC AND FATTY ACID ESTERS  472c 8 GMP 16&C
OF GLYCEROL
DEXTRINS, ROASTED STARCH 1400 8 GMP c
DISTARCH PHOSPHATE 1412 8 GMP E
GELLAN GUM 418 5/8 GMP c
GUAR GUM 412 8 GMP F
GUM ARABIC (ACACIA GUM) 414 8 GMP 16&C
HYDROXYPROPYL CELLULOSE 463 8 GMP E
HYDROXYPROPYL DISTARCH 1442 8 GMP E
PHOSPHATE
HYDROXYPROPYL METHYL 464 8 GMP E
CELLULOSE
HYDROXYPROPYL STARCH 1440 8 GMP E
KARAYA GUM 416 5/8 GMP c
LACTIC AND FATTY ACID 472b 8 GMP 16&C
ESTERS OF GLYCEROL
LECITHIN 322(j) 8 GMP E
MAGNESIUM CHLORIDE 511 8 GMP c
MANNITOL 421 8 GMP c
METHYL CELLULOSE 461 8 GMP F
METHYL ETHYL CELLULOSE 465 8 GMP E
MONOSTARCH PHOSPHATE 1410 8 GMP E
OXIDIZED STARCH 1404 8 GMP E
PECTINS 440 8 GMP F
PHOSPHATED DISTARCH 1413 8 GMP E
PHOSPHATE
POWDERED CELLULOSE 460(ii) 8 GMP 16&C
PROCESSED EUCHEUMA 407a 8 GMP F

SEAWEED (PES)
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Food Category No. 09.2.2 Frozen battered fish, fish fillets, and fish products,

including mollusks, crustaceans, and echinoderms

Additive INS Step Year Max Level Notes
SALTS OF MYRISTIC, PALMITIC 470(i) 8 GMP 16,71&C

AND STEARIC ACIDS WITH
AMMONIA, CALCIUM,
POTASSIUM AND SODIUM

SALTS OF OLEIC ACID WITH 470(ii) 8 GMP 16&C
CALCIUM, POTASSIUM AND
SODIUM
SODIUM ALGINATE 401 8 GMP G
SODIUM CARBOXYMETHYL 466 8 GMP F
CELLULOSE (CELLULOSE GUM)
STARCH ACETATE 1420 8 GMP E
TARA GUM 417 8 GMP 73&C
TRAGACANTH GUM 413 8 GMP 16&C
XANTHAN GUM 415 8 GMP F
Food Category No. 09.2.3 Frozen minced and creamed fish products, including
mollusks, crustaceans, and echinoderms

Additive INS Step Year Max Level Notes
ACETIC AND FATTY ACID 472a 8 GMP 16
ESTERS OF GLYCEROL
ACETYLATED DISTARCH 1414 8 GMP 16
PHOSPHATE
AGAR 406 8 GMP
CAROB BEAN GUM 410 5/8 GMP
CARRAGEENAN 407 8 GMP
CITRIC AND FATTY ACID ESTERS ~ 472c 8 GMP 16
OF GLYCEROL
DEXTRINS, ROASTED STARCH 1400 5/8 GMP
GELLAN GUM 418 5/8 GMP
GUAR GUM 412 8 GMP
GUM ARABIC (ACACIA GUM) 414 8 GMP 16
HYDROXYPROPYL CELLULOSE 463 8 GMP 16
HYDROXYPROPYL METHYL 464 8 GMP 16
CELLULOSE
HYDROXYPROPYL STARCH 1440 8 GMP 16
KARAYA GUM 416 5/8 GMP
LACTIC AND FATTY ACID 472b 8 GMP 16
ESTERS OF GLYCEROL
LECITHIN 322(i) 8 GMP 16
MAGNESIUM CHLORIDE 511 8 GMP 16
MANNITOL 421 8 GMP
METHYL CELLULOSE 461 8 GMP 16
METHYL ETHYL CELLULOSE 465 8 GMP 16
OXIDIZED STARCH 1404 8 GMP 16
PECTINS 440 8 GMP
POWDERED CELLULOSE 460(ii) 8 GMP 16
PROCESSED EUCHEUMA 407a 8 GMP
SEAWEED (PES)
SALTS OF MYRISTIC, PALMITIC 470(i) 8 GMP 16

AND STEARIC ACIDS WITH
AMMONIA, CALCIUM,
POTASSIUM AND SODIUM

SALTS OF OLEIC ACID WITH 470(ii) 8 GMP 16
CALCIUM, POTASSIUM AND
SODIUM

SODIUM ALGINATE 401 8 GMP
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Food Category No. 09.2.3 Frozen minced and creamed fish products, including
mollusks, crustaceans, and echinoderms

Additive INS Step Year Max Level Notes
SODIUM CARBOXYMETHYL 466 8 GMP 16
CELLULOSE (CELLULOSE GUM)
TARA GUM 417 8 GMP
TRAGACANTH GUM 413 8 GMP 16
XANTHAN GUM 415 8 GMP
Food Category No. 09.2.4.1 Cooked fish and fish products

Additive INS Step Year Max Level Notes
ACETYLATED DISTARCH 1414 8 GMP H
PHOSPHATE
CAROB BEAN GUM 410 5/8 GMP H
DEXTRINS, ROASTED STARCH 1400 5/8 GMP H
GELLAN GUM 418 5/8 GMP H
HYDROXYPROPYL STARCH 1440 8 GMP H
KARAYA GUM 416 5/8 GMP H
OXIDIZED STARCH 1404 8 GMP H
PROCESSED EUCHEUMA 407a 8 GMP H
SEAWEED (PES)
TRAGACANTH GUM 413 8 GMP H
Food Category No. 09.2.4.3 Fried fish and fish products, including mollusks,

crustaceans, and echinoderms

Additive INS Step Year Max Level Notes
ACETYLATED DISTARCH 1414 8 GMP 41
PHOSPHATE
CAROB BEAN GUM 410 5/8 GMP 41
DEXTRINS, ROASTED STARCH 1400 5/8 GMP 41
GELLAN GUM 418 5/8 GMP 41
HYDROXYPROPYL STARCH 1440 8 GMP 41
KARAYA GUM 416 5/8 GMP 41
OXIDIZED STARCH 1404 8 GMP 41
PROCESSED EUCHEUMA 407a 5/8 GMP 41
SEAWEED (PES)
TRAGACANTH GUM 413 8 GMP 41
Food Category No. 09.2.5 Smoked, dried, fermented, and/or salted fish and fish

products, including mollusks, crustaceans, and
echinoderms

Additive INS Step Year Max Level Notes
ACETIC AND FATTY ACID 472a 8 GMP J
ESTERS OF GLYCEROL
ACETYLATED DISTARCH 1414 8 GMP J
PHOSPHATE
AGAR 406 8 GMP J
CARRAGEENAN 407 8 GMP J
CITRIC AND FATTY ACID ESTERS 472c 8 GMP J
OF GLYCEROL
GUAR GUM 412 8 GMP J
GUM ARABIC (ACACIA GUM) 414 8 GMP J
HYDROXYPROPYL CELLULOSE 463 8 GMP J
HYDROXYPROPYL METHYL 464 8 GMP J

CELLULOSE
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Food Category No. 09.2.5 Smoked, dried, fermented, and/or salted fish and fish
products, including mollusks, crustaceans, and
echinoderms

Additive INS Step Year Max Level Notes
HYDROXYPROPYL STARCH 1440 8 GMP J
LACTIC AND FATTY ACID 472b 8 GMP J
ESTERS OF GLYCEROL
LECITHIN 322(i) 8 GMP J
MAGNESIUM CHLORIDE 511 8 GMP J
MANNITOL 421 8 GMP J
METHYL CELLULOSE 461 8 GMP J
METHYL ETHYL CELLULOSE 465 8 GMP J
OXIDIZED STARCH 1404 8 GMP J
PECTINS 440 8 GMP J
POWDERED CELLULOSE 460(ii) 8 GMP J
PROCESSED EUCHEUMA 407a 5/8 GMP J
SEAWEED (PES)

SALTS OF MYRISTIC, PALMITIC 470(i) 8 GMP J

AND STEARIC ACIDS WITH
AMMONIA, CALCIUM,
POTASSIUM AND SODIUM

SALTS OF OLEIC ACID WITH 470(ii) 8 GMP J
CALCIUM, POTASSIUM AND
SODIUM
SODIUM ALGINATE 401 8 GMP J
SODIUM CARBOXYMETHYL 466 8 GMP J
CELLULOSE (CELLULOSE GUM)
TARA GUM 417 8 GMP J
TRAGACANTH GUM 413 8 GMP J
XANTHAN GUM 415 8 GMP J
Food Category No. 10.2.1 Liquid egg products
Additive INS Step Year Max Level Notes
AGAR 406 8 GMP
CALCIUM ALGINATE 404 8 GMP
CAROB BEAN GUM 410 8 GMP
CARRAGEENAN 407 8 GMP
GELLAN GUM 418 8 GMP
GUAR GUM 412 8 GMP
GUM ARABIC (ACACIA GUM) 414 8 GMP
KARAYA GUM 416 8 GMP
KONJAC FLOUR 425 8 GMP
LECITHIN 322(j) 8 GMP
MICROCRYSTALLINE CELLULOSE  460(i) 8 GMP
(CELLULOSE GEL)
PECTINS 440 8 GMP
POLYDEXTROSES 1200 8 GMP
PROCESSED EUCHEUMA 407a 5/8 GMP
SEAWEED (PES)
SALTS OF MYRISTIC, PALMITIC 470(i) 8 GMP
AND STEARIC ACIDS WITH
AMMONIA, CALCIUM,
POTASSIUM AND SODIUM
SODIUM ALGINATE 401 5/8 GMP
SODIUM CARBOXYMETHYL 466 5/8 GMP
CELLULOSE (CELLULOSE GUM)
TARA GUM 417 8 GMP

XANTHAN GUM 415 8 GMP
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Food Category No. 10.2.2 Frozen egg products

Additive INS Step Year Max Level Notes
AGAR 406 8 GMP
CALCIUM ALGINATE 404 8 GMP
CAROB BEAN GUM 410 8 GMP
CARRAGEENAN 407 8 GMP
GELLAN GUM 418 8 GMP

Food Category No. 10.2.2 Frozen egg products

Additive INS Step Year Max Level Notes
GUAR GUM 412 8 GMP
GUM ARABIC (ACACIA GUM) 414 8 GMP
KARAYA GUM 416 8 GMP
KONJAC FLOUR 425 8 GMP
LECITHIN 322(i) 8 GMP
MANNITOL 421 8 GMP
MICROCRYSTALLINE CELLULOSE  460(i) 8 GMP
(CELLULOSE GEL)

MONO- AND DI-GLYCERIDES OF 471 8 GMP

FATTY ACIDS

PECTINS 440 8 GMP

POLYDEXTROSES 1200 8 GMP

PROCESSED EUCHEUMA 407a 8 GMP

SEAWEED (PES)

SALTS OF MYRISTIC, PALMITIC 470(i) 8 GMP

AND STEARIC ACIDS WITH

AMMONIA, CALCIUM,

POTASSIUM AND SODIUM

SODIUM ALGINATE 401 5/8 GMP

SODIUM CARBOXYMETHYL 466 5/8 GMP

CELLULOSE (CELLULOSE GUM)

TARA GUM 417 8 GMP

XANTHAN GUM 415 8 GMP

Food Category No. 114 Other sugars and syrups (e.g., xylose, maple syrup, sugar
toppings)

Additive INS Step Year Max Level Notes
ACETIC AND FATTY ACID 472a 8 GMP 258
ESTERS OF GLYCEROL
ACETYLATED DISTARCH 1422 8 GMP 258
ADIPATE
ACETYLATED DISTARCH 1414 8 GMP 258
PHOSPHATE
ACID-TREATED STARCH 1401 8 GMP 258
AGAR 406 8 GMP 258
ALGINIC ACID 400 8 GMP 258
ALKALINE TREATED STARCH 1402 8 GMP 258
AMMONIUM ALGINATE 403 8 GMP 258
BLEACHED STARCH 1403 8 GMP 258
CALCIUM ALGINATE 404 8 GMP 258
CAROB BEAN GUM 410 8 GMP 258
CARRAGEENAN 407 8 GMP 258
CITRIC AND FATTY ACID ESTERS  472c 8 GMP 258
OF GLYCEROL
DISTARCH PHOSPHATE 1412 8 GMP 258
GELLAN GUM 418 8 GMP 258
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Food Category No. 11.4 Other sugars and syrups (e.g., xylose, maple syrup, sugar
toppings)

Additive INS Step Year Max Level Notes
GUAR GUM 412 8 GMP 258
GUM ARABIC (ACACIA GUM) 414 8 GMP 258
HYDROXYPROPYL CELLULOSE 463 8 GMP 258
HYDROXYPROPYL DISTARCH 1442 8 GMP 258
PHOSPHATE
HYDROXYPROPYL METHYL 464 8 GMP 258
CELLULOSE
HYDROXYPROPYL STARCH 1440 8 GMP 258
KARAYA GUM 416 8 GMP 258
KONJAC FLOUR 425 8 GMP 258
LACTIC AND FATTY ACID 472b 8 GMP 258
ESTERS OF GLYCEROL
LECITHIN 322(j) 8 GMP 258
MAGNESIUM CHLORIDE 511 8 GMP 258
MANNITOL 421 8 GMP 258
METHYL CELLULOSE 461 8 GMP 258
METHYL ETHYL CELLULOSE 465 8 GMP 258
MICROCRYSTALLINE CELLULOSE  460(i) 8 GMP 258
(CELLULOSE GEL)

MONO- AND DI-GLYCERIDES OF 471 8 GMP 258
FATTY ACIDS

MONOSTARCH PHOSPHATE 1410 8 GMP 258
OXIDIZED STARCH 1404 8 GMP 258
PECTINS 440 8 GMP 258
PHOSPHATED DISTARCH 1413 8 GMP 258
PHOSPHATE

POLYDEXTROSES 1200 8 GMP 258
POTASSIUM ALGINATE 402 8 GMP 258
POWDERED CELLULOSE 460(ji) 8 GMP 258
PROCESSED EUCHEUMA 407a 8 GMP 258
SEAWEED (PES)

SALTS OF MYRISTIC, PALMITIC 470(j) 8 GMP 71 & 258
AND STEARIC ACIDS WITH

AMMONIA, CALCIUM,

POTASSIUM AND SODIUM

SALTS OF OLEIC ACID WITH 470(ii) 8 GMP 258
CALCIUM, POTASSIUM AND

SODIUM

SODIUM ALGINATE 401 8 GMP 258
SODIUM CARBOXYMETHYL 466 8 GMP 258
CELLULOSE (CELLULOSE GUM)

STARCHES, ENZYME TREATED 1405 8 GMP 258
TRAGACANTH GUM 413 8 GMP 258
XANTHAN GUM 415 8 GMP 258
Food Category No. 12.1.2 Salt Substitutes

Additive INS Step Year Max Level Notes
ACETIC AND FATTY ACID 472a 8 GMP
ESTERS OF GLYCEROL
ACETYLATED DISTARCH 1414 8 GMP
PHOSPHATE
AGAR 406 8 GMP
ALGINIC ACID 400 8 GMP
CALCIUM CHLORIDE 509 8 GMP 58
CARRAGEENAN 407 8 GMP
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Food Category No. 12.1.2 Salt Substitutes
Additive INS Step Year Max Level Notes
CITRIC AND FATTY ACID ESTERS  472c 8 GMP
OF GLYCEROL
GELLAN GUM 418 8 GMP
GUAR GUM 412 8 GMP
GUM ARABIC (ACACIA GUM) 414 8 GMP
HYDROXYPROPYL CELLULOSE 463 8 GMP
HYDROXYPROPYL METHYL 464 8 GMP
CELLULOSE
HYDROXYPROPYL STARCH 1440 8 GMP
KARAYA GUM 416 8 GMP
KONJAC FLOUR 425 8 GMP
LACTIC AND FATTY ACID 472b 8 GMP
ESTERS OF GLYCEROL
LECITHIN 322(i) 8 GMP
MAGNESIUM CHLORIDE 511 8 GMP
MANNITOL 421 8 GMP
METHYL CELLULOSE 461 8 GMP
METHYL ETHYL CELLULOSE 465 8 GMP
MICROCRYSTALLINE CELLULOSE  460(i) 8 GMP
(CELLULOSE GEL)
MONO- AND DI-GLYCERIDES OF 471 8 GMP
FATTY ACIDS
OXIDIZED STARCH 1404 8 GMP
PECTINS 440 8 GMP
POTASSIUM CHLORIDE 508 8 GMP
POWDERED CELLULOSE 460(ii) 8 GMP
SALTS OF MYRISTIC, PALMITIC 470(i) 8 GMP
AND STEARIC ACIDS WITH
AMMONIA, CALCIUM,
POTASSIUM AND SODIUM
SALTS OF OLEIC ACID WITH 470(ii) 8 GMP
CALCIUM, POTASSIUM AND
SODIUM
SODIUM CARBOXYMETHYL 466 8 GMP
CELLULOSE (CELLULOSE GUM)
SODIUM GLUCONATE 576 5/8 GMP
TRAGACANTH GUM 413 8 GMP
XANTHAN GUM 415 8 GMP
Food Category No. 13.1.1 Infant formulae
Additive INS Step Year Max Level Notes
ACETYLATED DISTARCH 1414 8 5000 mg/kg 72,150 & EE
PHOSPHATE
CAROB BEAN GUM 410 8 1000 mgl/kg 72
DISTARCH PHOSPHATE 1412 8 5000 mg/kg 72,150 & EE
GUAR GUM 412 8 1000 mglkg 14 & 72
HYDROXYPROPYL STARCH 1440 8 5000 mg/kg 72,150 & EE
LECITHIN 322(i) 8 5000 mg/kg 72
MONO- AND DI-GLYCERIDES OF 471 8 4000 mg/kg 72
FATTY ACIDS
PHOSPHATED DISTARCH 1413 8 5000 mg/kg 72,150 & EE
PHOSPHATE
POTASSIUM DIHYDROGEN 332(i) 8 GMP 55& 72
CITRATE
SODIUM DIHYDROGEN CITRATE  331(i) 5/8 GMP 55& 72
TRIPOTASSIUM CITRATE 332(ii) 8 GMP 55& 72
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Food Category No. 13.1.1 Infant formulae
Additive INS Step Year Max Level Notes
TRISODIUM CITRATE 334(iii) 8 GMP 55 & 72
Food Category No. 13.1.2 Follow-up formulae
Additive INS Step Year Max Level Notes
ACETYLATED DISTARCH 1422 8 5000 mg/kg 72,150 & FF
ADIPATE
ACETYLATED DISTARCH 1414 8 5000 mg/kg 72,150 & FF
PHOSPHATE
CAROB BEAN GUM 410 8 1000 mgl/kg 72
DISTARCH PHOSPHATE 1412 8 5000 mg/kg 72,150 & FF
GUAR GUM 412 8 1000 mglkg 72
LECITHIN 322(i) 8 5000 mg/kg 72
MONO- AND DI-GLYCERIDES OF 471 8 4000 mg/kg 72
FATTY ACIDS
PECTINS 440 8 10000 mg/kg 72
PHOSPHATED DISTARCH 1413 8 5000 mg/kg 72,150 & FF
PHOSPHATE
Food Category No. 13.1.3 Formulae for special medical purposes for infants
Additive INS Step Year Max Level Notes
ACETYLATED DISTARCH 1414 8 5000 mg/kg 72 & 150
PHOSPHATE
CAROB BEAN GUM 410 8 1000 mg/kg 72
DISTARCH PHOSPHATE 1412 5/8 5000 mg/kg 72 & 150
GUAR GUM 412 5/8 1000 mglkg 14 & 72
HYDROXYPROPYL STARCH 1440 8 5000 mg/kg 72 & 150
LECITHIN 322(j) 8 5000 mg/kg 72
MONO- AND DI-GLYCERIDES OF 471 8 4000 mg/kg 72
FATTY ACIDS
PHOSPHATED DISTARCH 1413 8 5000 mg/kg 72 & 150
PHOSPHATE
POTASSIUM DIHYDROGEN 332(i) 5/8 GMP 55, 72
CITRATE
SODIUM DIHYDROGEN CITRATE  331(i) 5/8 GMP 55 & 72
TRIPOTASSIUM CITRATE 332(ii) 8 GMP 55 & 72
TRISODIUM CITRATE 334(jii) 8 GMP 55& 72
Food Category No. 13.2 Complementary foods for infants and young children
Additive INS Step Year Max Level Notes
ACETIC AND FATTY ACID 472a 8 5000 mg/kg 239 & K
ESTERS OF GLYCEROL
ACETYLATED DISTARCH 1422 8 50000 mg/kg L&M
ADIPATE
ACETYLATED DISTARCH 1414 8 50000 mg/kg L&M
PHOSPHATE
ACETYLATED OXIDIZED STARCH 1451 8 50000 mgl/kg 239& L
CAROB BEAN GUM 410 8 2000 mg/kg N&O
CITRIC AND FATTY ACID ESTERS  472c 8 5000 mg/kg 239 & K
OF GLYCEROL
DISTARCH PHOSPHATE 1412 8 50000 mg/kg L&M
GUAR GUM 412 8 2000 mg/kg N&O
GUM ARABIC (ACACIA GUM) 414 8 10000 mg/kg 239&Q
HYDROXYPROPYL STARCH 1440 8 60000 mgl/kg 237 &V
LACTIC AND FATTY ACID 472b 8 5000 mg/kg 239 & K
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Food Category No. 13.2 Complementary foods for infants and young children
Additive INS Step Year Max Level Notes

ESTERS OF GLYCEROL

LECITHIN 322(j) 8 5000 mg/kg N&R
MONO- AND DI-GLYCERIDES OF 471 8 5000 mg/kg K&S
FATTY ACIDS
MONOSTARCH PHOSPHATE 1410 8 50000 mg/kg 239& L
OXIDIZED STARCH 1404 8 50000 mg/kg 239& L
PECTINS 440 8 10000 mg/kg Q,CC &DD
PHOSPHATED DISTARCH 1413 8 50000 mgl/kg L&M
PHOSPHATE
STARCH ACETATE 1420 8 50000 mg/kg 239& L
STARCH SODIUM OCTENYL 1450 8 50000 mgl/kg 239& L
SUCCINATE
XANTHAN GUM 415 8 10000 mg/kg 239&Q
Food Category No. 14.1.3.2 Vegetable nectar

Additive INS Step Year Max Level Notes
PECTINS 440 5/8 GMP
Food Category No. 14.1.3.4 Concentrates for vegetable nectar

Additive INS Step Year Max Level Notes
PECTINS 440 5/8 GMP
Food Category No. 14.1.5 Coffee, coffee substitutes, tea, herbal infusions, and

other hot cereal and grain beverages, excluding cocoa

Additive INS Step Year Max Level Notes
ACETIC AND FATTY ACID 472a 8 GMP 160
ESTERS OF GLYCEROL
ACETYLATED DISTARCH 1422 8 GMP 160
ADIPATE
ACETYLATED DISTARCH 1414 8 GMP 160
PHOSPHATE
ACID-TREATED STARCH 1401 8 GMP 160
AGAR 406 8 GMP 160
ALGINIC ACID 400 8 GMP 160
ALKALINE TREATED STARCH 1402 8 GMP 160
BLEACHED STARCH 1403 8 GMP 160
CALCIUM CHLORIDE 509 8 GMP 160
CAROB BEAN GUM 410 8 GMP 160
CARRAGEENAN 407 8 GMP 160
CITRIC AND FATTY ACID ESTERS  472c 8 GMP 160
OF GLYCEROL
DEXTRINS, ROASTED STARCH 1400 8 GMP 90 & 160
DISTARCH PHOSPHATE 1412 8 GMP 160
GELLAN GUM 418 8 GMP 160
GUAR GUM 412 8 GMP 160
GUM ARABIC (ACACIA GUM) 414 8 GMP 160
HYDROXYPROPYL CELLULOSE 463 8 GMP 160
HYDROXYPROPYL DISTARCH 1442 8 GMP 160
PHOSPHATE
HYDROXYPROPYL METHYL 464 8 GMP 160
CELLULOSE
HYDROXYPROPYL STARCH 1440 8 GMP 160

KARAYA GUM 416 8 GMP 160
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Food Category No. 14.1.5 Coffee, coffee substitutes, tea, herbal infusions, and
other hot cereal and grain beverages, excluding cocoa
Additive INS Step Year Max Level Notes

KONJAC FLOUR 425 8 GMP 160
LACTIC AND FATTY ACID 472b 8 GMP 160
ESTERS OF GLYCEROL
LECITHIN 322(i) 8 GMP 160
MAGNESIUM CHLORIDE 511 8 GMP 160
METHYL CELLULOSE 461 8 GMP 160
METHYL ETHYL CELLULOSE 465 8 GMP 160
MICROCRYSTALLINE CELLULOSE  460(i) 8 GMP 160
(CELLULOSE GEL)
MONO- AND DI-GLYCERIDES OF 471 8 GMP 160
FATTY ACIDS
MONOSTARCH PHOSPHATE 1410 8 GMP 160
OXIDIZED STARCH 1404 8 GMP 160
PECTINS 440 8 GMP 160
PHOSPHATED DISTARCH 1413 8 GMP 160
PHOSPHATE
POTASSIUM CHLORIDE 508 8 GMP 160
POWDERED CELLULOSE 460(ii) 8 GMP 160
PROCESSED EUCHEUMA 407a 8 GMP 160
SEAWEED (PES)
SALTS OF MYRISTIC, PALMITIC 470(i) 8 GMP 160
AND STEARIC ACIDS WITH
AMMONIA, CALCIUM,
POTASSIUM AND SODIUM
SALTS OF OLEIC ACID WITH 470(ii) 8 GMP 160
CALCIUM, POTASSIUM AND
SODIUM
SODIUM ALGINATE 401 5/8 GMP 160
SODIUM CARBOXYMETHYL 466 8 GMP 160
CELLULOSE (CELLULOSE GUM)
SODIUM GLUCONATE 576 5/8 GMP 160
STARCHES, ENZYME TREATED 1405 8 GMP 160
TARA GUM 417 8 GMP 160
TRAGACANTH GUM 413 8 GMP 160
XANTHAN GUM 415 8 GMP 160

Notes to the General Standard for Food Additives

Note 3 Surface treatment.

Note 4 For decoration, stamping, marking or branding the product.

Note 14 For use in hydrolyzed protein liquid formula only.
Note 16 For use in glaze, coatings or decorations for fruit, vegetables, meat or fish.

Note 41 Use in breading or batter coatings only.
Note 53 For use in coatings only.

Note 55 Singly or in combination, within the limits for sodium, calcium, and potassium specified in the commodity

standard.

Note 57 GMP is 1 part benzoyl peroxide and not more than 6 parts of the subject additive by weight.

Note 58 As calcium.

Note 71 Calcium, potassium and sodium salts only.

Note 72 Ready-to-eat basis.
Note 73 Except whole fish.

Note 90 For use in milk-sucrose mixtures used in the finished product.

Note 150 Use level for soy-based formula; 25 000 mg/kg for hydrolyzed protein and/or amino acid-based formula.

Note 160 For use in ready-to-drink products and pre-mixes for ready-to-drink products only.
Note 211  For use in noodles only.

Note 239  Excluding products conforming to the Standard for Canned Baby Foods (CODEX STAN 73-

Note 256  For use in noodles, gluten-free pasta and pasta intended for hypoproteic diets only.
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Note 258
Note A
Note B

Note C
Note D

Note E

Note F

Note G
Note H
Note J
Note K
Note L
Note M
Note N
Note O

Note Q

Note R
Note S
Note V
Note BB
Note CC
Note DD
Note EE

Note FF

Except for use in maple syrup.

For use at GMP in full fat soy flour only.

Except for use in wheat flour conforming to the codex standard for Wheat Flour (CODEX STAN 152-1985) at
2,000 mg/kg.

For non-standardized food only.

For non-standardized food and food conforming to the standard for Quick Frozen Blocks of Fish Fillets,
Minced Fish Flesh and Mixtures of Fillets and Minced Fish Flesh (CODEX STAN 165-1989).

For non-standardized food and breaded or batter coatings in food conforming to the standard for Quick
Frozen Fish Sticks (Fish Fingers), Fish Portions and Fish Fillets - Breaded or in Batter (CODEX STAN 166-
1989).

For non-standardized food and minced fish flesh and breaded or batter coatings conforming to the Standard
for Quick Frozen Fish Sticks (Fish Fingers), Fish Portions and Fish Fillets -Breaded or in Batter (CODEX
STAN 166-1989).

For non-standardized food and fish filets and minced fish flesh conforming to the standard for Quick Frozen
Fish Sticks (Fish Fingers), Fish Portions and Fish Fillets - Breaded or in Batter (CODEX STAN 166-1989).
For use in surimi products only.

For use in salted squid only.

Singly or in combination: INS 471, 472a, 472b and 472c in products conforming to the Standard for
Processed Cereal-Based Foods for Infants and Young Children (CODEX STAN 74-1981)

Singly or in combination with other modified starches used as thickeners in products conforming to the
Standard for Processed Cereal-Based Foods for Infants and Young Children (CODEX STAN 74-1981)

For use at 60,000 mg/kg, singly or in combination with other starch thickeners In products conforming to the
Standard for Canned Baby Foods (CODEX STAN 73-1981)

For use in products conforming to the Standard for Canned Baby Foods (CODEX STAN 73-1981)

Singly or in combination: INS 410, 412, 414, 415 and 440 at 20,000 mg/kg in gluten-free cereal based foods,
and 10,000 mg/kg in other products conforming to the Standard for Processed Cereal-Based Foods for
Infants and Young Children (CODEX STAN 74-1981

Singly or in combination: INS 410, 412, 414, 415 and 440 except for use at 20,000 mg/kg in gluten-free
cereal based foods in products conforming to the Standard for Processed Cereal-Based Foods for Infants
and Young Children (CODEX STAN 74-1981).

For use at 15,000 mg/kg in products conforming to the Standard for Processed Cereal-Based Foods for
Infants and Young Children (CODEX STAN 74-1981)

For use at 1500 mg/kg In products conforming to the Standard for Canned Baby Foods (CODEX STAN 73-
1981)

Singly or in combination with other modified starches used as thickeners In products conforming to the
Standard for Canned Baby Foods (CODEX STAN 73-1981)

For use only in fresh minced meat which contains other ingredients apart from comminuted meat.

Only non-amidated pectins may be used in the Standard for Canned Baby Foods (CODEX STAN 73-1981)
Only for use in canned fruit-based baby foods conforming to the Standard for Canned Baby Foods (CODEX
STAN 73-1981)

Singly or in combination: INS 1412, 1413, 1414 and 1440 in products conforming to the Standard for Infant
Formula and Formulas for Special Medical Purposes Intended for Infants (CODEX STAN 742-1981)

Singly or in combination: INS 1412, 1413, 1414 and 1422 in products conforming to the Standard for Follow-
Up Formula (CODEX STAN 156-1981)
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Part B: Provisions Included in Agenda ltem 5b

Food Category No. 01.2.1.2 Fermented milks (plain), heat-treated after fermentation

Additive INS Step Year Max Level Notes
CARBON DIOXIDE 290 5/8 GMP 59
NITROGEN 941 5/8 GMP 59
NITROUS OXIDE 942 5/8 GMP 59

Food Category No. 01.2.2 Renneted milk (plain)

Additive INS Step Year Max Level Notes
CARBON DIOXIDE 290 5/8 GMP 59
GLYCEROL 422 8 GMP
NITROGEN 941 5/8 GMP 59

Food Category No. 01.4.2 Sterilized and UHT creams, whipping and whipped
creams, and reduced fat creams (plain)

Additive INS Step Year Max Level Notes
CARBON DIOXIDE 290 8 GMP 59 & W
NITROGEN 941 5/8 GMP 59 & W
NITROUS OXIDE 942 8 GMP 59 & W
Food Category No. 02.1.2 Vegetable oils and fats

Additive INS Step Year Max Level Notes
CITRIC ACID 330 8 GMP 15&Y

Food Category No. 02.1.3 Lard, tallow, fish oil, and other animal fats

Additive INS Step Year Max Level Notes

CITRIC ACID 330 8 GMP

Food Category No. 04.1.1.3

Peeled or cut fresh fruit

Additive INS Step Year Max Level Notes
CALCIUM ASCORBATE 302 5/8 GMP
CARBON DIOXIDE 290 5/8 GMP 59
NITROGEN 941 5/8 GMP 59
NITROUS OXIDE 942 8 GMP
POTASSIUM ASCORBATE 303 5/8 GMP
SODIUM ASCORBATE 301 5/8 GMP
Food Category No. 04.2.1.3 Peeled, cut or shredded fresh vegetables (including
mushrooms and fungi, roots and tubers, pulses and
legumes, and aloe vera), seaweeds, and nuts and seeds
Additive INS Step Year Max Level Notes
SODIUM ASCORBATE 301 8 GMP



REP14/FA Appendix IX

79

Food Category No. 04.2.2.1 Frozen vegetables (including mushrooms and fungi,
roots and tubers, pulses and legumes, and aloe vera),
seaweeds, and nuts and seeds

Additive INS Step Year Max Level Notes
ASCORBIC ACID, L- 300 8 GMP 110
MONOSODIUM L-GLUTAMATE 621 8 GMP 201

Food Category No. 04.2.2.7 Fermented vegetable (including mushrooms and fungi,
roots and tubers, pulses and legumes, and aloe vera) and
seaweed products, excluding fermented soybean
products of food categories 06.8.6, 06.8.7, 12.9.1, 12.9.2.1
and 12.9.2.3

Additive INS Step Year Max Level Notes

CALCIUM 5'-RIBONUCLEOTIDES 634 5/8 GMP z

DISODIUM 5-GUANYLATE 627 5/8 GMP z

DISODIUM 5'-INOSINATE 631 5/8 GMP z

DISODIUM 5'-RIBONUCLEOTIDES 635 5/8 GMP z

GLYCEROL 422 5/8 GMP

MONOSODIUM L-GLUTAMATE 621 5/8 GMP z

PULLULAN 1204 5/8 GMP

SODIUM ASCORBATE 301 5/8 GMP

SODIUM ERYTHORBATE 316 5/8 GMP AA

(SODIUM ISOASCORBATE)

Food Category No. 06.2 Flours and starches (including soybean powder)

Additive INS Step Year Max Level Notes

AMYLASE FROM BACILLUS 1100 5/8 GMP

LICHENIFORMIS

(CARBOHYDRASE), ALPHA-

AMYLASE FROM BACILLUS 1100 5/8 GMP

SUBTILIS, ALPHA-

Food Category No. 06.2.1 Flours

Additive INS Step Year Max Level Notes

ASCORBIC ACID, L- 300 8 300 mglkg

POTASSIUM ASCORBATE 303 8 300 mglkg

PULLULAN 1204 5/8 GMP A

SODIUM ASCORBATE 301 8 300 mglkg

Food Category No. 06.2.2 Starches

Additive INS Step Year Max Level Notes
SODIUM CARBONATE 500(i) 5/8 GMP
Food Category No. 06.4.1 Fresh pastas and noodles and like products

Additive INS Step Year Max Level Notes

CARBON DIOXIDE 290 5/8 GMP 59 & 211

GLYCEROL 422 5/8 GMP 211

PULLULAN 1204 5/8 GMP 211

SODIUM ASCORBATE 301 5/8 GMP
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Food Category No. 06.4.2 Dried pastas and noodles and like products
Additive INS Step Year Max Level Notes
CALCIUM 5'-RIBONUCLEOTIDES 634 5/8 GMP 256
CALCIUM ASCORBATE 302 5/8 200 mglkg 256
DISODIUM 5'-GUANYLATE 627 5/8 GMP 256
DISODIUM 5'-INOSINATE 631 5/8 GMP 256
DISODIUM 5'-RIBONUCLEOTIDES 635 5/8 GMP 256
MONOSODIUM L-GLUTAMATE 621 5/8 GMP 256
NITROUS OXIDE 942 8 GMP 256
PULLULAN 1204 5/8 GMP 256
SODIUM ASCORBATE 301 5/8 200 mglkg 256
Food Category No. 08.1 Fresh meat, poultry, and game
Additive INS Step Year Max Level Notes
DISODIUM 5'-GUANYLATE 627 8 GMP 16
DISODIUM 5'-INOSINATE 631 8 GMP 16
MONOAMMONIUM L- 624 8 GMP 16
GLUTAMATE
MONOSODIUM L-GLUTAMATE 621 8 GMP 16
Food Category No. 08.1.1 Fresh meat, poultry, and game, whole pieces or cuts
Additive INS Step Year Max Level Notes
BROMELAIN 1104(iii) 8 GMP 16
GLYCEROL 422 8 GMP 16
Food Category No. 08.1.2 Fresh meat, poultry, and game, comminuted
Additive INS Step Year Max Level Notes
ASCORBIC ACID, L- 300 8 GMP BB
CALCIUM ASCORBATE 302 8 GMP BB
CALCIUM LACTATE 327 8 GMP BB
CITRIC ACID 330 8 GMP 15 & BB
ERYTHORBIC ACID 315 5/8 GMP BB
(ISOASCORBIC ACID)
GLYCEROL 422 8 GMP
SODIUM ASCORBATE 301 8 GMP BB

Notes to the General Standard for Food Additives

Note 15
Note 16
Note 59
Note 110
Note 201
Note 211
Note 256
Note A
Note W
Note Y

Note Z

Note AA
Note BB

Fat or oil basis.

For use in glaze, coatings or decorations for fruit, vegetables, meat or fish.

Use as packaging gas.

For use in frozen French fried potatoes only.

For use in flavoured products only.

For use in noodles only.

For use in noodles, gluten-free pasta and pasta intended for hypoproteic diets only.

For use at GMP in full fat soy flour only.

For use in whipped cream and cream packed under pressure only.

Excluding virgin and cold pressed oils and products conforming to the standard for Olive Oils and Olive
Pomace Oils (CODEX STAN 33-1981).

Except for products conforming to the standard for Edible Fungi and Fungus Products (CODEX STAN 038-
1981).

For use in pickled radish only.

For use only in fresh minced meat which contains other ingredients apart from comminuted meat.
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Table 3 of the GSFA

Potassium hydrogen sulfate (INS 515(ii)) at Step 5/8
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Food category 08.2.2 Heat-treated processed meat, poultry, and game products in whole pieces or cuts

Additive INS Maximum Level Notes
Nitrites 249, 250 85mg/kg 32 & AA-1
Phosphates | 338, 339(i)-(iii), 340(i)-(iii), 341(i)-(iii), | 1320mg/kg 33 & BB-1
450(i)-(iii), (v)-(vii), 451(i), (i), 452(i)-(v),
542
Food category 08.3 Processed comminuted meat, poultry and game products
Additive INS Maximum Level Notes
Nitrites 249, 250 80 mg/kg 32, XX & YY
Phosphates | 338, 339(i)-(iii), 340(i)-(iii), 341(i)-(iii), | 1 320 mg/kg 33 & BB-1
450(i)-(iii), (v)-(vii), 451(), (i), 452(i)-(v),
542
Nitrites
INS 249, Potassium nitrite Functional class: Preservative, Colour retention agent
INS 250, Sodium nitrite Functional class: Preservative, Colour retention agent
Food category No | Food Category Max Level Notes
08.2.2 Heat-treated processed meat, poultry and | 85mg/kg 32 & AA-1
game products in whole pieces or cuts
08.3 Processed comminuted meat, poultry and | 80 mg/kg 32, XX & YY
game products
Phosphates
338, 339(i)-(iii), 340(i)-(iii), 341(i)-(iii), 450(i)-(iii), (v)-(vii), 451(i), (ii), 452(i)-(v), 542
Food category No | Food Category Max Level Notes
08.2.2 Heat-treated processed meat, poultry and | 1320 mg/kg 33 & BB-1
game products in whole pieces or cuts
08.3 Processed comminuted meat, poultry and | 1320 mg/kg 33 & BB-1
game products

Food category 08.2 — Processed meat, poultry and game products in whole pieces or cuts

Food Additive INS Maximum Level Notes

Butylated hydroxyanisole 320 200 mg/kg XS96 & XS97
Butylated hydroxytoluene 321 100 mg/kg XS96 & XS97
Carmines 120 500 mg/kg XS96 & XS97
Carotenes, beta-, vegetable 160a(ii) 5000 mg/kg XS96 & XS97
Erythrosine 127 30 mg/kg XS96 & XS97
Fast green FCF 143 100 mg/kg XS96 & XS97
Grape skin extract 163(ii) 5000 mg/kg XS96 & XS97
Polysorbates 432-436 5000 mg/kg XS96 & XS97
Propyl gallate 310 200 mg/kg XS96 & XS97
Riboflavins 101(i), (ii) 1000 mg/kg XS96 & XS97
Sunset yellow FCF 110 300 mg/kg XS96 & XS97
Tertiary Butylhydroguinone 319 100 mg/kg XS96 & XS97
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Food category 08.2.2 Heat-treated processed meat, poultry, and game products in whole pieces or cuts

Food Additive INS Maximum Level Notes

Saccharins 954(i)-(iv) 500 mg/kg XS96 & XS97
Sucroglycerides 474 5000 mg/kg XS96 & XS97

Food category 08.3 — Processed comminuted meat, poultry and game products

Food Additive INS Maximum Level Notes

Butylated hydroxyanisole 320 200 mg/kg XS88, XS89 & XS98
Butylated hydroxytoluene 321 100 mg/kg XS88, XS89 & XS98
Erythrosine 127 30 mg/kg XS88 & EE-1

Grape skin extract 163(i) 5000 mg/kg XS88, XS89 & XS98
Polysorbates 432-436 5000 mg/kg XS88, XS89 & XS98
Propyl gallate 310 200 mg/kg XS88, XS89 & XS98
Riboflavins 101(i), (ii) 1000 mg/kg XS88, XS89 & XS98
Tertiary butylhydroquinone 319 100 mg/kg XS88, XS89 & XS98
Phosphates 338,  339(i)-(iii), 340(i)-(iii), | 2200 mg/kg BB-1

341()-(iii), 450()-(iii), (v)-(vi),
451(i), (i), 452(i)-(v), 542

Food category 08.3.2 Heat-treated processed comminuted meat, poultry, and game products

Food Additive INS Maximum Level Notes

Allura red AC 129 25 mg/kg XS88, XS89 & XS98
Carmines 120 100 mg/kg XS88, XS89 & XS98
Carotenes, beta-, vegetable 160a(ii) 20 mg/kg XS88, XS89 & XS98
Carotenoids 160(i),a(iii), e,f 20 mg/kg XS88, XS89 & XS98
Ethylene diamine tetra acetates 385, 386 35 mg/kg XS88, XS89 & XS98
Saccharins 954(i)-(iv) 500 mg/kg XS88, XS89 & XS98
Steviol glycosides 960 100 mg/kg XS88, XS89 & XS98
Sucroglycerides 474 5000 mg/kg XS88, XS89 & XS98
Sunset yellow FCF 110 300 mg/kg XS88, XS89 & XS98

Food category 08.0 — Meat and meat products, including poultry

Food Additive INS Maximum Level Notes

Brilliant blue FCF 133 100 mg/kg XS88, XS89, XS96, XS97, XS98
Caramel Ill- ammonia process 150c GMP XS88, XS89, XS96, XS97, XS98
Caramel IV — sulphite ammonia | 150d GMP XS88, XS89, XS96, XS97, XS98
process
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New Notes to the General Standard for Food Additives

Note AA-1:

Note BB-1:

Note EE-1:

Notes XX:

Note YY:

Note XS96:
Note XS97:

Note XS88:
Note XS89:
Note XS98:

For use in products conforming to the Standard for Cooked Cured Ham (CODEX STAN 96-1981) and
Cooked Cured Pork Shoulder (CODEX STAN 97-1981).

For use of sodium dihydrogen phosphate (INS 339(i)), disodium hydrogen phosphate (INS 339(ii)),
trisodium phosphate (INS 339(iii)), potassium dihydrogen phosphate (INS 340(i)), dipotassium hydrogen
phosphate (INS 340(ii)), tripotassium phosphate (INS 340(iii)), calcium dihydrogen phosphate (INS 341(i)),
calcium hydrogen phosphate (INS 341(ii)), tricalcium phosphate (INS 341(iii), disodium diphosphate (INS
450(i)), trisodium diphosphate (INS 450(ii)), tetrasodium diphosphate (INS 450(iii)), tetrapotassium
diphosphate (INS 450(v)), calcium dihydrogen diphosphate (INS 450(vii)), pentasodium triphosphate (INS
451(i)), pentapotassium triphosphate (INS 451(ii)), sodium polyphosphate (INS 452(i)), potassium
polyphosphate (INS 452(ii)), sodium calcium polyphosphate (INS 452(ii)), calcium polyphosphate (INS
452(iv)), ammonium polyphosphate (INS 452(v)), and bone phosphate (INS 542) as humectants in products
conforming to the Standard for Cooked Cured Ham (CODEX STAN 96-1981) and Cooked Cured Pork
Shoulder (CODEX STAN 97-1981). The total amount of phosphates (naturally present and added) shall not
exceed 3520 mg/kg as phosphorus.

For use in products conforming to the Standard for Luncheon Meat (CODEX STAN 89-1981) and Cooked
Cured Chopped Meat (CODEX STAN 98-1981) at 15 mg/kg to replace loss of colour in product with binders
only.

For use in products conforming to the Standard for Luncheon Meat (CODEX STAN 89-1981) and the
Standard for Cooked Cured Chopped Meat (CODEX STAN 98-1981)

Except for use in products conforming to the Standard for Corned Beef (CODEX STAN 88-1981) at 30
mg/kg as residual NO2 ion

Excluding products conforming to the Codex Standard for Cooked Cured Ham (CODEX STAN 96-1981).
Excluding products conforming to the Codex Standard for Cooked Cured Pork Shoulder (CODEX STAN 97-
1981)

Excluding products conforming to CODEX STAN 88-1981, Corned Beef

Excluding products conforming to CODEX STAN 89-1981, Luncheon Meat

Excluding products conforming to CODEX STAN 98-1981, Cooked Cured Chopped Meat
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Table 3 of the GSFA
INS No Additive Functional Class Year Adopted Acceptable in foods
conforming to the following
commodity standards
508 Potassium chloride Flavour enhancer, 1999 CS 88-1981, CS 89-1981, CS
Stabilizer, Thickener 96-1981, CS 97-1981, CS 98-
1981
627 Disodium 5'- Flavour enhancer 1999 CS 89-1981, CS 96-1981, CS
guanylate 97-1981, CS 98-1981
631 Disodium 5'-inosinate | Flavour enhancer 1999 CS 89-1981, CS 96-1981, CS
97-1981, CS 98-1981
621 Monosodium L- Flavour enhancer 1999 CS 89-1981, CS 96-1981, CS
glutamate 97-1981, CS 98-1981
331 (i) Sodium dihydrogen Acidity Regulator 1999 CS 89-1981, CS 96-1981, CS
citrate 97-1981
331 (iii) Trisodium citrate Acidity Regulator 1999 CS 89-1981, CS 96-1981, CS
97-1981
406 Agar Bulking agent, Carrier, 1999 CS 96-1981, CS 97-1981,
Emulsifier, Gelling agent,
Glazing agent, Humectant,
Stabilizer, Thickener
407 Carrageenan Bulking agent Emulsifier, 1999 CS 96-1981, CS 97-1981
Gelling agent, Glazing
agent, Humectant,
Stabilizer,
Thickener ,Carrier,

Annex to Table 3

08.2.2 Heat-treated processed meat, poultry, and game products in whole pieces or cuts

Codex CS 96-1981 Cooked cured ham, CS 97-1981 Cured pork shoulder

standard
Only certain Table 3 food additives (as indicated in Table 3) are acceptable for use in foods conforming to
these standards.

08.3.2 Heat-treated processed comminuted meat, poultry, and game products

Codex CS 88-1981 Corned beef, CS 89-1981 Luncheon meat, CS 98-1981 Cooked cured chopped meat

standard
Only certain Table 3 food additives (as indicated in Table 3) are acceptable for use in foods conforming to
these standards.
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Appendix X

DISCONTINUATION OF WORK ON DRAFT AND PROPOSED DRAFT FOOD ADDITIVE PROVISIONS

(for information)

Part A: Provisions Included in Agenda Iltem 5a

Food Category No. 06.1 Whole, broken, or flaked grain, including rice
Additive INS Step Year Max Level Notes
CAROB BEAN GUM 410 7 GMP
Food Category No. 08.1 Fresh meat, poultry, and game
Additive INS Step Year Max Level Notes
GELLAN GUM 418 7 GMP
KARAYA GUM 416 7 GMP
Food Category No. 09.1 Fresh fish and fish products, including mollusks,
crustaceans, and echinoderms
Additive INS Step Year Max Level Notes
ACETYLATED DISTARCH 1414 7 GMP 16
PHOSPHATE
GELLAN GUM 418 7 GMP
HYDROXYPROPYL STARCH 1440 7 GMP 16
OXIDIZED STARCH 1404 7 GMP 16
TRAGACANTH GUM 413 7 GMP 16
Food Category No. 09.2 Processed fish and fish products, including mollusks,
crustaceans, and echinoderms
Additive INS Step Year Max Level Notes
CAROB BEAN GUM 410 7 GMP
DEXTRINS, ROASTED STARCH 1400 4 GMP
GELLAN GUM 418 7 GMP
KARAYA GUM 416 7 GMP
Food Category No. 09.24 Cooked and/or fried fish and fish products, including
mollusks, crustaceans, and echinoderms
Additive INS Step Year Max Level Notes
ACETYLATED DISTARCH 1414 7 GMP
PHOSPHATE
CAROB BEAN GUM 410 GMP
HYDROXYPROPYL STARCH 1440 7 GMP
OXIDIZED STARCH 1404 7 GMP
TRAGACANTH GUM 413 7 GMP
Food Category No. 09.2.4.2 Cooked mollusks, crustaceans, and echinoderms
Additive INS Step Year Max Level Notes
PROCESSED EUCHEUMA 407a 4 GMP

SEAWEED (PES)
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Food Category No. 11.3 Sugar solutions and syrups, also (partially) inverted,
including treacle and molasses, excluding products of
food category 11.1.3
Additive INS Step Year Max Level Notes
GELLAN GUM 418 7 500 mglkg
Food Category No. 12.2.1 Herbs and spices
Additive INS Step Year Max Level Notes
ACETYLATED DISTARCH 1414 7 GMP 51
PHOSPHATE
CAROB BEAN GUM 410 7 GMP 51
GELLAN GUM 418 7 GMP 51
HYDROXYPROPYL STARCH 1440 7 GMP 51
KARAYA GUM 416 7 GMP 51
OXIDIZED STARCH 1404 7 GMP 51
TRAGACANTH GUM 413 7 GMP 51
Food Category No. 13.2 Complementary foods for infants and young children
Additive INS Step Year Max Level Notes
AGAR 406 7 GMP
ALGINIC ACID 400 7 5000 mglkg
AMMONIUM ALGINATE 403 7 5000 mglkg
CALCIUM ALGINATE 404 7 5000 mglkg
GELLAN GUM 418 7 GMP
GUM ARABIC (ACACIA GUM) 414 4 GMP
KARAYA GUM 416 7 GMP
KONJAC FLOUR 425 7 GMP
MANNITOL 421 7 GMP
MICROCRYSTALLINE CELLULOSE  460(i) 7 GMP
(CELLULOSE GEL)
POTASSIUM ALGINATE 402 7 5000 mglkg
POWDERED CELLULOSE 460(ii) 7 GMP
PROCESSED EUCHEUMA 407a 4 GMP
SEAWEED (PES)
SODIUM ALGINATE 401 7 5000 mg/kg
SODIUM CARBOXYMETHYL 466 4 GMP
CELLULOSE (CELLULOSE GUM)
TARA GUM 417 7 GMP

Notes to the General Standard for Food Additives

Note 16 For use in glaze, coatings or decorations for fruit, vegetables, meat or fish.

Note 51 For use in herbs only.
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after

Food Category No. 01.2 Fermented and renneted milk products (plain), excluding
food category 01.1.2 (dairy- based drinks)

Additive INS Step Year Max Level Notes
CARBON DIOXIDE 290 7 GMP 59
NITROGEN 941 7 GMP 59
Food Category No. 01.2.11 Fermented milks (plain), not heat-treated

fermentation

Additive INS Step Year Max Level Notes
NITROUS OXIDE 942 7 GMP
Food Category No. 01.2.1.2 Fermented milks (plain), heat-treated after fermentation

Additive INS Step Year Max Level Notes
GLYCEROL 422 7 GMP
Food Category No. 01.4.1 Pasteurized cream (plain)

Additive INS Step Year Max Level Notes
CARBON DIOXIDE 290 7 GMP 59
NITROGEN 941 7 GMP 59
NITROUS OXIDE 942 7 GMP
Food Category No. 02.1.2 Vegetable oils and fats

Additive INS Step Year Max Level Notes
ASCORBIC ACID, I- 300 7 GMP
NITROGEN 941 7 GMP 59
NITROUS OXIDE 942 7 GMP
POTASSIUM ASCORBATE 303 7 GMP
SODIUM ASCORBATE 301 7 200 mg/kg
SODIUM ERYTHORBATE 316 7 100 mgl/kg
(SODIUM ISOASCORBATE)

Food Category No. 02.1.3 Lard, tallow, fish oil, and other animal fats

Additive INS Step Year Max Level Notes
ACETIC ACID, GLACIAL 260 7 5000 mg/kg
ASCORBIC ACID, L- 300 7 200 mg/kg
CALCIUM ASCORBATE 302 7 GMP
CALCIUM LACTATE 327 7 GMP
ERYTHORBIC ACID 315 7 100 mgl/kg
(ISOASCORBIC ACID)

GLUCONO DELTA-LACTONE 575 7 GMP

NITROGEN 941 7 GMP 59
NITROUS OXIDE 942 7 GMP

POTASSIUM ACETATES 261 7 GMP

POTASSIUM ASCORBATE 303 7 GMP

POTASSIUM LACTATE 326 7 GMP

SODIUM ACETATE 262(i) 7 5000 mg/kg

SODIUM ASCORBATE 301 7 200 mg/kg

SODIUM CARBONATE 500(i) 7 GMP

SODIUM ERYTHORBATE 316 7 100 mgl/kg

(SODIUM ISOASCORBATE)
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Food Category No. 02.1.3 Lard, tallow, fish oil, and other animal fats
Additive INS Step Year Max Level Notes
SODIUM HYDROGEN CARBONATE  500(ii) 7 1000 mg/kg
SODIUM LACTATE 325 7 GMP
SODIUM SESQUICARBONATE 500(iii) 7 GMP
Food Category No. 04.1.1 Fresh fruit
Additive INS Step Year Max Level Notes
CALCIUM ASCORBATE 302 7 GMP
CARBON DIOXIDE 290 7 GMP 59
ERYTHORBIC ACID 315 7 GMP
(ISOASCORBIC ACID)
NITROGEN 941 7 GMP 59
POTASSIUM ASCORBATE 303 7 GMP
SODIUM ASCORBATE 301 7 GMP
Food Category No. 04.1.1.1 Untreated fresh fruit
Additive INS Step Year Max Level Notes
NITROUS OXIDE 942 7 GMP
Food Category No. 04.2.1 Fresh vegetables (including mushrooms and fungi, roots
and tubers, pulses and legumes, and aloe vera),
seaweeds, and nuts and seeds
Additive INS Step Year Max Level Notes
CARBON DIOXIDE 290 7 GMP 59
Food Category No. 04.2.1.1 Untreated fresh vegetables (including mushrooms and
fungi, roots and tubers, pulses and legumes (including
soybeans),and aloe vera), seaweeds, and nuts and seeds
Additive INS Step Year Max Level Notes
NITROUS OXIDE 942 7 GMP
Food Category No. 04.2.1.2 Surface-treated fresh vegetables (including mushrooms
and fungi, roots and tubers, pulses and legumes, and
aloe vera), seaweeds, and nuts and seeds
Additive INS Step Year Max Level Notes
CALCIUM GLUCONATE 578 7 800 mglkg 58
CALCIUM HYDROXIDE 526 7 800 mglkg 58
MAGNESIUM CARBONATE 504(j) 7 GMP 16
MAGNESIUM HYDROXIDE 528 7 GMP 16
MAGNESIUM HYDROXIDE 504(ii) 7 GMP 16
CARBONATE
Food Category No. 04.2.1.3 Peeled, cut or shredded fresh vegetables (including
mushrooms and fungi, roots and tubers, pulses and
legumes, and aloe vera), seaweeds, and nuts and seeds
Additive INS Step Year Max Level Notes
ERYTHORBIC ACID 315 7 GMP
(ISOASCORBIC ACID)
NITROUS OXIDE 942 7 GMP
SODIUM ERYTHORBATE 316 7 GMP

(SODIUM ISOASCORBATE)
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Food Category No. 04.2.2.1 Frozen vegetables (including mushrooms and fungi,
roots and tubers, pulses and legumes, and aloe vera),
seaweeds, and nuts and seeds

Additive INS Step Year Max Level Notes

CALCIUM ASCORBATE 302 7 GMP

CALCIUM GLUCONATE 578 7 1000 mg/kg 58
CALCIUM HYDROXIDE 526 7 1000 mg/kg 58
CARBON DIOXIDE 290 7 GMP 59
ERYTHORBIC ACID 315 7 GMP

(ISOASCORBIC ACID)

NITROGEN 941 7 GMP 59
NITROUS OXIDE 942 7 GMP

SODIUM ASCORBATE 301 7 GMP

SODIUM ERYTHORBATE 316 7 GMP

(SODIUM ISOASCORBATE)

Food Category No. 04.2.2.7 Fermented vegetable (including mushrooms and fungi,
roots and tubers, pulses and legumes, and aloe vera) and
seaweed products, excluding fermented soybean
products of food categories 06.8.6, 06.8.7, 12.9.1, 12.9.2.1

and 12.9.2.3
Additive INS Step Year Max Level Notes
AMMONIUM CHLORIDE 510 4 GMP
SILICON DIOXIDE, AMORPHOUS 551 4 GMP
Food Category No. 06.1 Whole, broken, or flaked grain, including rice
Additive INS Step Year Max Level Notes
AMYLASE FROM ASPERGILLUS 1100 7 GMP
ORYZAE VAR., ALPHA-
NITROUS OXIDE 942 7 GMP
PAPAIN 1101(ii) 7 1000 mg/kg
SODIUM ACETATE 262(j) 7 6000 mg/kg
Food Category No. 06.2 Flours and starches (including soybean powder)
Additive INS Step Year Max Level Notes
CALCIUM PROPIONATE 282 4 1000 mg/kg
NITROUS OXIDE 942 7 GMP
SILICON DIOXIDE, AMORPHOUS 551 4 GMP
SODIUM ACETATE 262(j) 7 6000 mg/kg
SODIUM ASCORBATE 301 4 GMP
SODIUM CARBONATE 500(i) 4 GMP
Food Category No. 06.2.1 Flours
Additive INS Step Year Max Level Notes
GLUCOSE OXIDASE 1102 4 780 mg/kg
PAPAIN 1101(ii) 7 GMP

SODIUM HYDROGEN CARBONATE  500(ii) 7 45000 mg/kg
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Food Category No. 06.2.2 Starches
Additive INS Step Year Max Level Notes
AMYLASE FROM BACILLUS 1100 4 GMP

LICHENIFORMIS
(CARBOHYDRASE), ALPHA-

AMYLASE FROM BACILLUS 1100 4 GMP
SUBTILIS, ALPHA-

Food Category No. 06.4.1 Fresh pastas and noodles and like products
Additive INS Step Year Max Level Notes
CALCIUM ASCORBATE 302 4 200 mglkg
CALCIUM PROPIONATE 282 4 1000 mg/kg
Food Category No. 06.4.2 Dried pastas and noodles and like products
Additive INS Step Year Max Level Notes
AMYLASE FROM ASPERGILLUS 1100 7 GMP
ORYZAE VAR., ALPHA-
CALCIUM PROPIONATE 282 4 1000 mg/kg
Food Category No. 08.1 Fresh meat, poultry, and game
Additive INS Step Year Max Level Notes
AMMONIUM CHLORIDE 510 4 GMP
ASCORBIC ACID, L- 300 7 2000 mg/kg
NITROUS OXIDE 942 7 GMP
SODIUM CARBONATE 500(j) 4 GMP
ACETIC ACID, GLACIAL 260 7 GMP
CALCIUM HYDROXIDE 526 7 GMP
CALCIUM OXIDE 529 7 GMP
CITRIC ACID 330 7 2000 mg/kg
ERYTHORBIC ACID 315 7 500 mg/kg
(ISOASCORBIC ACID)
MAGNESIUM CARBONATE 504(j) 7 GMP 16
MAGNESIUM HYDROXIDE 528 7 GMP 16
MAGNESIUM HYDROXIDE 504(ii) 7 GMP 16
CARBONATE
PAPAIN 1104(ii) 7 GMP
SODIUM ACETATE 262(j) 7 GMP
SODIUM ASCORBATE 301 7 500 mglkg
SODIUM CARBONATE 500(i) 7 GMP
SODIUM HYDROGEN CARBONATE  500(ii) 7 GMP
SODIUM SESQUICARBONATE 500(iii) 7 GMP
Food Category No. 08.1.2 Fresh meat, poultry, and game, comminuted
Additive INS Step Year Max Level Notes
CARBON DIOXIDE 290 7 100 mg/kg 59
MAGNESIUM CARBONATE 504¢(j) 7 GMP
MAGNESIUM HYDROXIDE 528 7 GMP
MAGNESIUM HYDROXIDE 504(ii) 7 GMP
CARBONATE

Notes to the General Standard for Food Additives

Note 16 For use in glaze, coatings or decorations for fruit, vegetables, meat or fish.
Note 58 As calcium.
Note 59 Use as packaging gas.



REP14/FA Appendix X

Part C: Provisions Included in Agenda ltem 5c¢

Food Category No.

14.2.3  Grape wines

Additive INS Step Year Max Level Notes
CALCIUM MALATE, D,L- 352(ii) 7 GMP
CALCIUM CARBONATE 170(i) 7 3500 mg/kg
CAROB BEAN GUM 410 7 GMP
GELLAN GUM 418 7 GMP
GUAR GUM 412 7 GMP
KARAYA GUM 416 7 GMP
KONJAC FLOUR 425 7 GMP
MONO- AND DI-GLYCERIDES OF 471 7 18 mgl/kg
FATTY ACIDS
PECTINS 440 7 GMP
POTASSIUM CARBONATE 501(i) 7 5000 mg/kg
POTASSIUM HYDROGEN 501(ii) 7 5000 mg/kg
CARBONATE
TARA GUM 417 7 GMP
TRAGACANTH GUM 413 7 GMP
XANTHAN GUM 415 7 GMP
Food Category No. 14.2.3.1 Still grape wine
Additive INS Step Year Max Level Notes
TARTRATES 334; 335(i), (ii); 7 9000 mg/kg 45

Food Category No.

336(i),(ii); 337

14.2.3.2 Sparkling and semi-sparkling grape wines

Additive INS Step Year Max Level Notes
CALCIUM ALGINATE 404 7 GMP
POTASSIUM ALGINATE 402 7 GMP
TARTRATES 334; 335(i), (ii); 4 4000 mg/kg 45

Food Category No.
Additive

336(i),(ii); 337

14.2.3.3 Fortified grape wine, grape liquor wine, and sweet grape wine
INS Step Year Max Level Notes

TARTRATES

334; 335(i), (ii); 4 4000 mg/kg 45
336(i), (ii); 337

Notes to the General Standard for Food Additives

Note 45 As tartaric acid.

92
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Part 1 — Entered at Step 3

(a): Provisions related to Agenda Item 2
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Appendix XI

Cyclotetraglucose (INS 1504(i)) and Cyclotetraglucose Syrup (INS 1504(ii)) at Step 3 in Table 3 of the GSFA.

(b): Provisions related to Agenda Item 5f

NISIN

INS 234 Nisin Functional Class: Preservative

FoodCatNo FoodCategory MaxLevel Notes Step

08.2.2 Heat-treated processed meat, poultry and 25 mgl/kg 233 3
game products in whole pieces or cuts

08.3.2 Heat-treated processed comminuted meat, 25 mgl/kg 233 3
poultry and game products

08.4 Edible casings (e.g., sausage casings) 7 mg/kg 233 3

Notes to the General Standard for Food Additives
Note 233  As nisin.

Part 2 — Entered at Step 2

(a): Provisions related to Agenda ltem 5c¢

SODIUM CARBOXYMETHYL CELLULOSE (CELLULOSE GUM)

INS 466 Carboxymethyl cellulose Functional Class: Bulking agent, Emulsifier, Firming agent, Gelling agent,

Glazing agent, Humectant

FoodCatNo FoodCategory MaxLevel Notes Step

14.2.3 Grape wines 100 mgl/kg 2

(b): Provisions related to Agenda Item 5e

New Proposals

ACETIC AND FATTY ESTERS OF GLYCEROL

INS 472a Acetic and Fatty Esters of Glycerol Functional Class: Emulsifier, Sequestrant, Stabilizer
FoodCatNo FoodCategory MaxLevel Notes Step
06.4.1 Fresh pastas and noodles and like products GMP 2

ACETYLATED DISTARCH ADIPATE

INS 1422 Acetylated Distarch Adipate Functional Class: Emulsifier, Sequestrant, Stabilizer

FoodCatNo FoodCategory MaxLevel Notes Step

06.4.2 Dried pastas and noodles and like products GMP 2
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ACETYLATED DISTARCH PHOSPHATE

INS 1414 Acetlylated Distarch Phosphate  Functional Class: Emulsifier, Sequestrant, Stabilizer

FoodCatNo FoodCategory MaxLevel Notes Step

06.4.2 Dried pastas and noodles and like products GMP 2

ALUMINIUM SULFATE

INS 520 Aluminium sulfate Functional Class: Firming agent

FoodCatNo FoodCategory MaxLevel Notes Step
10.2.1 Liquid egg products 100 mg/kg 6 2
10.2.2 Frozen egg products 100 mg/kg 6 2

AMMONIUM HYDROXIDE

INS 527 Ammonium Hydroxide Functional Class: Acidity regulator

FoodCatNo FoodCategory MaxLevel Notes Step
04.1.1.2 Surface-treated fresh fruit GMP 2
BROWN HT

INS 155 Brown HT Functional Class: Colour

FoodCatNo FoodCategory MaxLevel Notes Step
08.4 Edible casings (e.g. sausage casings) 5000 mg/kg 2

CALCIUM SULFATE

INS 515 Calcium sulfate Functional Class: Acidity regulator, Firming agent, Flour treatment agent,
Sequestrant, Stabilizer

FoodCatNo FoodCategory MaxLevel Notes Step
10.2.1 Liquid egg products GMP 2
CARRAGEENAN

INS 407 Carrageenan Functional Class: Bulking agent, Carrier, Emulsifier, Gelling agent,

Glazing agent, Humectant, Stabilizer, Thickener

FoodCatNo FoodCategory MaxLevel Notes Step
01.2.1.2 Fermented milks (plain), heat-treated after GMP 2
fermentation

CITRIC AND FATTY ACID ESTERS OF GLYCEROL

INS 472c Citric and fatty acid esters of glycerol Functional Class: Antioxidant, Emulsifier, Flour treatment agent,
Sequestrant, Stabilizer

FoodCatNo FoodCategory MaxLevel Notes Step

06.4.1 Fresh pastas and noodles and like products GMP 2

DEXTRINS, ROASTED STARCH

INS 1400 Dextrins, Roasted starch Functional Class: Carrier, Emulsifier, Stabilizer, Thickener

FoodCatNo FoodCategory MaxLevel Notes Step
06.4.2 Dried pastas and noodles and like products GMP 2
10.2.1 Liquid egg products GMP 2
10.2.2 Frozen egg products GMP 2
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LACTIC AND FATTY ACID ESTERS OF GLYCEROL

INS 472b Lactic and fatty acid esters of glycerol Functional Class: Emulsifier, Sequestrant, Stabilizer glycerol
FoodCatNo FoodCategory MaxLevel Notes Step
06.4.1 Fresh pastas and noodles and like products GMP 2

LAURIC ARGINATE ETHYL ESTER

INS 243 Lauric arginate fatty ethyl ester Functional Class: Preservative

FoodCatNo FoodCategory MaxLevel Notes Step

08.2.1 Non-heat treated processed meat, poultry and 200 mg/kg 2
game products in whole pieces and cuts

08.2.2 Heat-treated processed meat, poultry and 200 mg/kg 2
game products in whole pieces and cuts

08.3.1 Non-heat-treated processed comminuted meat 200 mg/kg 2
poultry and game products

08.3.2 Heat-treated comminuted meat poultry 200 mg/kg 2

and game products

LECITHIN

INS 322(i) Lecithin Functional Class: Antioxidant, Emulsifier

FoodCatNo FoodCategory MaxLevel Notes Step
01.8.2 Dried whey and whey product, excluding 30000 mg/kg 2

whey cheeses

MONO- AND DI-GLYCERIDES OF FATTY ACIDS

INS 471 Mono- and di-glyceride of fatty acids Functional Class: Antifoaming agent, Emulsifier, Stabilizer

FoodCatNo FoodCategory MaxLevel Notes Step

01.2.1.2 Fermented milks (plain), non heat-treated GMP 2
after fermentation

10.2.1 Liquid egg products GMP 2

NEOTAME

INS 961 Neotame Functional Class: Flavour enhancer, Sweetener

FoodCatNo FoodCategory MaxLevel Notes Step

14.1.3.1 Fruit nectar 65 mg/kg 2

14.1.3.3 Concentrates for fruit nectar 65 mg/kg 2

PECTINS

INS 440 Pectins Functional Class: Emulsifier, Gelling agent, Stabilizer, Thickener

FoodCatNo FoodCategory MaxLevel Notes Step

14.1.2 Fruit and vegetable juices 3000 mg/kg 2

14.1.3 Fruit and vegetable nectars 3000 mg/kg 2

STARCH SODIUM OCTENYL SUCCINATE

INS 1450 Starch sodium octenyl succinate Functional Class: Emulsifier, Stabilizer, Thickener

FoodCatNo FoodCategory MaxLevel Notes Step
10.2.1 Liquid egg products GMP 2
10.2.2 Frozen egg products GMP 2
14.1.5 Coffee, coffee substitutes, tea, herbal infusions GMP 2

and other hot cereal and grain beverages
excluding cocoa
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TARTRAZINE

INS 102 Tartrazine Functional Class: Colour

FoodCatNo FoodCategory MaxLevel Notes Step
08.4 Edible casings (e.g. sausage casings) 300 mg/kg 2

XANTHAN GUM

INS 415 Xanthan gum Functional Class: Emulsifier, Foaming agent, Stabilizer, Thickener
FoodCatNo FoodCategory MaxLevel Notes Step
14.1.2 Fruit and vegetable juices 3000 mg/kg 2
14.1.3 Fruit and vegetable necatrs 3000 mg/kg 2

Proposals for revision

ASCORBYL ESTERS

INS 304 Ascorbyl palmitate Functional Class: Antioxydant
INS 305 Ascorbyl stearate Functional Class: Antioxydant
FoodCatNo FoodCategory MaxLevel Notes Step
13.2 Complementary foods for infants and 200 10,15& 77 2

young children

CARMINES

INS 120 Carmines Functional Class: Colour

FoodCatNo FoodCategory MaxLevel Notes Step
08.4 Edible casings (e.g. sausage casings) 10000 16 2

CAROTENOIDS

INS 160(i) beta-Carotenes, synthetic Functional Class:  Colour

INS 160(iii) beta-Carotenes, Blakeslea trispora Functional Class:  Colour

INS 160e Carotenal, beta-apo-8'- Functional Class: Colour

INS 160f Carotenoic acid, ethyl ester, beta-apo-8-  Functional Class:  Colour

FoodCatNo FoodCategory MaxLevel Notes Step
08.4 Edible casings (e.g. sausage casings) 10000 2
IRON OXIDES

INS  172(i) Iron oxide, black Functional Class: Colour

INS 172(i)) Iron oxide, red Functional Class: Colour

INS 172(jii) Iron oxide, yellow Functional Class: Colour

FoodCatNo FoodCategory MaxLevel Notes Step
08.4 Edible casings (e.g. sausage casings) 5000 72 2

SODIUM CARBONATE

INS 500(i) Sodium carbonate Functional Class: Acidity regulator, Anticaking agent, Raising agent
FoodCatNo FoodCategory MaxLevel Notes Step
02.2.1 Butter GMP CcC 2

SODIUM HYDROGEN CARBONATE

INS 500(i) Sodium hydrogen carbonate Functional Class: Acidity regulator, Anticaking agent, Raising agent

FoodCatNo FoodCategory MaxLevel Notes Step

02.2.1 Butter GMP CcC 23
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Notes to the General Standard for Food Additives

Note 6 As aluminium.

Note 10  As ascorbyl stearate

Note 15 Fat or oil basis

Note 16 for use in glaze, coatings or decorations for fruit, vegetable, meat or fish
Note 72 Ready-to-eat basis

Note CC  Use as a pH stabilizer in soured cream butter only

Note ZZ  INS 304 (ascorbyl stearate only)
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CODEX GENERAL STANDARD FOR FOOD ADDITIVES

REVOCATION OF FOOD ADDITIVE PROVISIONS

(for approval)
Part A (Agenda Item 2, para. 24)

BRILLIANT BLUE FCF
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Appendix Xl

INS 133 Brilliant blue FCF Functional Class: Colour
FoodCatNo FoodCategory MaxLevel Notes Adopted
09.2.5 Smoked, dried, fermented, and/or salted fish and fish 100mg/kg 22 2009
and products, including mollusks, crustaceans and
echinoderm
Notes to the General Standard for Food Additives
Note 22 For use in smoked fish products only.
Part B (Agenda Item 4d, para. 56)
Tableland 2
CHLORINE DIOXIDE
INS 926 Chlorine dioxide Functional Class: Flour treatment agent
FoodCatNo FoodCategory MaxLevel Notes Adopted
06.2.1 Flours 30mg/kg 87 2010
FORMIC ACID
INS 236 Formic acid Functional Class: Preservative
FoodCatNo FoodCategory MaxLevel Notes Adopted
12.6 Sauces and like products 200 mg/kg 25 2001
14.1.4 Water-based flavoured drinks, including "sport," 100 mg/kg 25 2001

"energy," or "electrolyte" drinks and particulated drinks

Ammonium adipates (INS 359) from ADIPATES

Table 3

Ammonium acetate (INS 264) (adopted 1999)
Ammonium lactate (INS 328) (adopted 1999)

Choline salts and esters (INS 1001) (adopted 1999)
Potassium hydrogen malate (INS 351 (i)) (adopted 1999)

Notes to the General Standard for Food Additives

Note 25 As formic acid.
Note 87 Treatment level.
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Appendix Xl

PROPOSED DRAFT CHANGES AND/OR ADDITIONS TO THE INTERNATIONALNUMBERING SYSTEM
FOR FOOD ADDITIVES

(for adoption at Step 5/8)

Section 2

New technological purposes in the INS (changes are indicated in bold)

FUNCTIONAL CLASSES DEFINITION TECHNOLOGICAL PURPOSE
25. Stabilizer A food additive, which makes it | Stabilizer, foam stabilizer, colloidal
possible to maintain a uniform | stabilizer, emulsion stabilizer,

dispersion of two or more components.

stabilizer synergist

27. Thickener

viscosity of the food

A food additive which increases the

Thickener, bodying agent, binder,
texturizing
synergist

agent, thickener

Section 3and 4

Part 1 - New Additives for Inclusion in the INS (changes are indicated in bold)

INS No. | Name of Food Additive Functional Class Technological
Purpose
105 Carthamus vellow Colour Colour
163 (vi) | Black carrot extract Colour Colour
176 Potassium aluminium silicate-based
pearlescent pigments (PAS-BPP)
176(i) Potassium aluminium silicate-based | Colour Colour
pearlescent pigments coated with titanium
dioxide, Type |
176(ii) Potassium aluminium silicate-based | Colour Colour
pearlescent pigments coated with iron
oxide, Type Il
176(iii) | Potassium aluminium silicate-based | Colour Colour
pearlescent pigments coated with titanium
dioxide and iron oxide, Type lll
499 Stigmasterol-rich plant sterols Stabilizer Stabilizer
1205 Basic methacrylate copolymer Glazing agent Glazing agent
1206 Neutral methacrylate copolymer Glazing agent Glazing agent
1207 Anionic methacrylate copolymer Glazing agent Glazing agent
1209 Polyvinyl alcohol (PVA)-polyethylene glycol | Glazing agent Glazing agent

(PEG) graft co-polymer

Part 2 - Changes to existing names and INS numbers (changes are indicated in bold: deletions

strikethrough)
INS No. Name of Food Additive Functional Class | Technological
Purpose

102 Tartrazine Colour Colour

1100 Amylases Flour—treatment | Flourtreatmentagent
agent

1100 (i) alpha-Amylase from Aspergillus oryzae var. Flour treatment | Flour treatment agent
agent

1100 (ii) alpha-Amylase from Bacillus | Flour treatment | Flour treatment agent

stearothermophilus agent
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INS No. Name of Food Additive Functional Class | Technological
Purpose
1100 (iii) | alpha-Amylase from Bacillus subtilis Flour treatment | Flour treatment agent
agent
1100 (iv) | alpha-Amylase from Bacillus _megaterium | Flour treatment | Flour treatment agent
expressed in Bacillus subtilis agent
1100 (v) alpha-Amylase from Bacillus | Flour treatment | Flour treatment agent
stearothermophilus _expressed in_Bacillus | agent
subtilis
1100 (vi) | Carbohydrase from Bacillus licheniformis Flour treatment | Flour treatment agent
agent

Part 3 - Changes to Functional Classes and Technological Purposes for Existing Food Additives (changes

are indicated in bold:+deletions-strikethrough)

INS No. Name of Food Additive Functional Class Technological Purpose
243 Lauric arginate ethyl ester Preservative preservative
antimicrobial preservative

290 Carbon dioxide Carbonating agent carbonating agent
Foaming agent foaming agent
Packaging gas packaging gas
Preservative preservative
Propellant propellant

325 Sodium lactate Acidity regulator acidity regulator
Antioxidant antioxidant synergist
Bulking agent bulking agent
Emulsifier emulsifier
Emulsifying salt emulsifying salt
Humectant humectant
Thickener bodying agent

327 Calcium lactate Acidity regulator acidity regulator
Emulsifying salt emulsifying salt
Firming agent firming agent
Flour treatment agent flour treatment agent

331(i) Sodium dihydrogen citrate Acidity regulator acidity regulator
Emulsifier emulsifier
Emulsifying salt emulsifying salt
Sequestrant sequestrant
Stabilizer stabilizer

331(ii) Disodium monohydrogen Acidity regulator acidity regulator

citrate Emulsifier emulsifier

Emulsifying salt emulsifying salt
Sequestrant sequestrant
Stabilizer stabilizer

331(iii) Trisodium citrate Acidity regulator acidity regulator
Emulsifier emulsifier
Emulsifying salt emulsifying salt
Sequestrant sequestrant
Stabilizer stabilizer

332(i) Potassium dihydrogen citrate | Acidity regulator acidity regulator
Emulsifying salt emulsifying salt
Sequestrant sequestrant
Stabilizer stabilizer

332(ii) Tripotassium citrate Acidity regulator acidity regulator

Emulsifying salt

Sequestrant
Stabilizer

emulsifying salt
sequestrant
stabilizer




REP14/FA Appendix XIlI

101

INS No. Name of Food Additive Functional Class Technological Purpose
333(i) Monocalcium citrate Acidity regulator acidity regulator
Firming agent firming agent
Emulsifying salt emulsifying salt
Sequestrant sequestrant
Stabilizer stabilizer
333(ii) Dicalcium citrate Acidity regulator acidity regulator
Firming agent firming agent
Emulsifying salt emulsifying salt
Sequestrant sequestrant
Stabilizer stabilizer
333(iii) Tricalcium citrate Acidity regulator acidity regulator
Firming agent firming agent
Emulsifying salt emulsifying salt
Sequestrant sequestrant
Stabilizer stabilizer
335(i) Monosodium tartrate Acidity regulator acidity regulator
Emulsifying salt emulsifying salt
Sequestrant sequestrant
Stabilizer stabilizer
335(ii) Sodium L(+)-tartrate Acidity regulator acidity regulator
Emulsifying salt emulsifying salt
Sequestrant sequestrant
Stabilizer stabilizer
336(i) Monopotassium tartrate; Acidity regulator acidity regulator
Emulsifying salt emulsifying salt
Sequestrant sequestrant
Stabilizer stabilizer
336(ii) Dipotassium tartrate Acidity regulator acidity regulator
Emulsifying salt emulsifying salt
Sequestrant sequestrant
Stabilizer stabilizer
337 Potassium sodium L(+)- Acidity regulator acidity regulator
tartrate Emulsifying salt emulsifying salt
Sequestrant sequestrant
Stabilizer stabilizer
339(i) Sodium dihydrogen Acidity regulator acidity regulator/buffer
phosphate Emulsifier emulsifier
Emulsifying salt emulsifying salt
Humectant humectant
moisture-retention agent
Raising agent raising agent
Sequestrant sequestrant
Stabilizer stabilizer
Thickener texturizing agent
339(ii) Disodium hydrogen Acidity regulator acidity regulator/buffer
phosphate Emulsifier emulsifier
Emulsifying salt emulsifying salt
Humectant humectant
moisture-retention agent
Sequestrant sequestrant
Stabilizer stabilizer
Thickener texturizing agent
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INS No. Name of Food Additive Functional Class Technological Purpose
339(iii) Trisodium phosphate Acidity regulator acidity regulator
Emulsifier emulsifier
Emulsifying salt emulsifying salt
Humectant humectant
moisture-retention agent
Preservative antimicrobial synergist
Sequestrant sequestrant
Stabilizer stabilizer
Thickener texturizing agent
340(i) Potassium dihydrogen Acidity regulator acidity regulator
phosphate buffer
Emulsifier emulsifier
Emulsifying salt emulsifying salt
Humectant humectant
moisture-retention agent
Sequestrant sequestrant
Stabilizer stabilizer
Thickener texturizing agent
340(ii) Dipotassium hydrogen Acidity regulator acidity regulator
phosphate buffer
Emulsifier emulsifier
Emulsifying salt emulsifying salt
Humectant humectant
moisture-retention agent
Sequestrant sequestrant
Stabilizer stabilizer
Thickener texturizing agent
340(iii) Tripotassium phosphate Acidity regulator acidity regulator
buffer
Emulsifier emulsifier
Emulsifying salt emulsifying salt
Humectant humectant/moisture-retention
agent
Sequestrant sequestrant
Stabilizer stabilizer
Thickener texturizing agent
341(i) Calcium dihydrogen Acidity regulator acidity regulator
phosphate Anticaking agent anticaking agent
Emulsifying salt emulsifying salt
Firming agent firming agent
Flour treatment agent dough conditioner
flour treatment agent
Humectant humectant/moisture retention
agent
Raising agent raising agent
Sequestrant sequestrant
Stabilizer stabilizer
Thickener texturizing agent
344 (ii) Calcium hydrogen phosphate | Acidity regulator acidity regulator

Anticaking agent
Emulsifying salt
Firming agent

Flour treatment agent

Humectant

Raising agent
Stabilizer
Thickener

anticaking agent
emulsifying salt
firming agent

dough conditioner

flour treatment agent
humectant
moisture-retention agent
raising agent

stabilizer

texturizing agent
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INS No. Name of Food Additive Functional Class Technological Purpose
344(iii) Tricalcium phosphate Acidity regulator acidity regulator/buffer
Anticaking agent anticaking agent
Emulsifier clouding agent
Emulsifying salt emulsifying salt
Firming agent firming agent
Flour treatment agent flour treatment agent
Humectant humectant/moisture-retention
agent
Raising agent raising agent
Stabilizer stabilizer
Thickener texturizing agent
342(i) Ammonium dihydrogen | Acidity regulator acidity regulator
phosphate Flour treatment agent flour treatment agent
Stabilizer stabilizer
Thickener thickener
Raising agent Raising agent
342(ii) Diammonium hydrogen | Acidity regulator acidity regulator
phosphate Flour treatment agent flour treatment agent
Stabilizer stabilizer
Thickener thickener
Raising agent Raising agent
343(i) Magnesium dihydrogen | Acidity regulator acidity regulator
phosphate Emulsifying salt emulsifying salt
Anticaking agent Anticaking agent
Stabilizer stabilizer
Thickener thickener
343(ii) Magnesium hydrogen | Acidity regulator acidity regulator
phosphate Emulsifying salt emulsifying salt
Anticaking agent Anticaking agent
Stabilizer stabilizer
Thickener thickener
Raising agent Raising agent
343(iii) Trimagnesium phosphate Acidity regulator acidity regulator
Anticaking agent Anticaking agent
Stabilizer stabilizer
Thickener thickener
422 Glycerol Humectant Humectant
Thickener Bodying agent
Emulsifier Emulsifier
440 Pectins Emulsifier Emulsifier
Gelling agent Gelling agent
Stabilizer Stabilizer
Thickener Thickener
Glazing agent Glazing agent
450(i) Disodium diphosphate Acidity regulator acidity regulator

Emulsifier
Emulsifying salt
Humectant
Raising agent
Sequestrant
Stabilizer
Thickener

buffering agent
emulsifier

emulsifying salt
moisture-retention agent
raising agent
sequestrant

stabilizer

texturizing agent
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INS No. Name of Food Additive

Functional Class

Technological Purpose

450(ii) Trisodium diphosphate Acidity regulator acidity regulator
Emulsifier emulsifier
Emulsifying salt emulsifying salt
Humectant moisture-retention agent
Raising agent raising agent
Sequestrant sequestrant
Stabilizer stabilizer
Thickener texturizing agent

450(iii) Tetrasodium diphosphate Acidity regulator acidity regulator

buffering agent

Emulsifier emulsifier
Emulsifying salt emulsifying salt
Humectant moisture-retention agent
Raising agent raising agent
Sequestrant sequestrant
Stabilizer stabilizer
Thickener texturizing agent

450(iv) Dipotassium diphosphate Acidity regulator acidity regulator
Emulsifier emulsifier
Emulsifying salt emulsifying salt
Humectant moisture-retention agent
Raising agent raising agent
Sequestrant sequestrant
Stabilizer stabilizer

450(v) Tetrapotassium diphosphate Acidity regulator acidity regulator
Emulsifier emulsifier
Emulsifying salt emulsifying salt
Humectant moisture-retention agent
Raising agent raising agent
Sequestrant sequestrant
Stabilizer stabilizer
Thickener texturizing agent

450(vi) Dicalcium diphosphate Acidity regulator acidity regulator

Emulsifier
Emulsifying salt
Firming agent
Raising agent

buffering agent
emulsifier
emulsifying salt
firming agent
raising agent

Sequestrant sequestrant
Stabilizer stabilizer
Thickener texturizing agent
450(vii) Calcium dihydrogen | Acidity regulator acidity regulator
diphosphate Emulsifier emulsifier
Emulsifying salt emulsifying salt
Humectant moisture-retention agent
Raising agent raising agent
Sequestrant sequestrant
Stabilizer stabilizer
450(ix) Magnesium dihydrogen Acidity requlator acidity requlator
diphosphate Raising agent raising agent
451(i) Pentasodium triphosphate Acidity regulator acidity regulator

Emulsifier
Emulsifying salt
Humectant
Sequestrant
Stabilizer
Thickener

emulsifier

emulsifying salt
moisture-retention agent
sequestrant

stabilizer

texturizing agent




REP14/FA Appendix XIlI

105

INS No. Name of Food Additive Functional Class Technological Purpose
451(ii) Pentapotassium triphosphate | Acidity regulator acidity regulator
Emulsifier emulsifier
Emulsifying salt emulsifying salt
Humectant moisture-retention agent
Sequestrant sequestrant
Stabilizer stabilizer
Thickener texturizing agent
452(i) Sodium polyphosphate Acidity regulator acidity regulator
Emulsifier emulsifier
Emulsifying salt emulsifying salt
Humectant moisture-retention agent
Raising agent raising agent
Sequestrant sequestrant
Stabilizer stabilizer
Thickener texturizing agent
452(ii) Potassium polyphosphate Acidity regulator acidity regulator
Emulsifier emulsifier
Emulsifying salt emulsifying salt
Humectant moisture-retention agent
Raising agent raising agent
Sequestrant sequestrant
Stabilizer stabilizer
Thickener texturizing agent
452(iv) Calcium polyphosphate Acidity regulator acidity regulator
Emulsifier emulsifier
Emulsifying salt emulsifying salt
Humectant moisture-retention agent
Raising agent raising agent
Sequestrant sequestrant
Stabilizer stabilizer
Thickener texturizing agent
452(v) Ammonium polyphosphate Acidity regulator acidity requlator
Emulsifier emulsifier
Emulsifying salt Emulsifying salt
Humectant moisture-retention agent
Sequestrant sequestrant
Stabilizer stabilizer
Thickener texturizing agent
500(i) Sodium carbonate Acidity regulator acidity regulator
Anticaking agent anticaking agent
Raising agent raising agent
Stabilizer stabilizer
Thickener thickener
500(ii) Sodium hydrogen carbonate Acidity regulator acidity regulator
Anticaking agent anticaking agent
Raising agent raising agent
Stabilizer stabilizer
Thickener thickener
508 Potassium chloride Firming agent firming agent
Flavour enhancer flavour enhancers
Stabilizer stabilizer synergist
Thickener thickener synergist
509 Calcium chloride Firming agent firming agent
Stabilizer stabilizer synergist
Thickener thickener synergist
530 Magnesium oxide Anticaking agent Anticaking agent

Acidity requlator

Acidity requlator
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INS No. Name of Food Additive Functional Class Technological Purpose
541(i) Sodium aluminium Acidity regulator Acidity regulator
phosphate, acidic Emulsifier Emulsifier
Emulsifying salt Emulsifying salt
Raising agent Raising agent
Stabilizer Stabilizer
Thickener Texturizing agent
541(ii) Sodium aluminium Acidity regulator Acidity regulator
phosphate, basic Emulsifier Emulsifier
Emulsifying salt Emulsifying salt
Stabilizer Stabilizer
Thickener Texturizing agent
542 Bone phosphate Anticaking agent anticaking agent
Emulsifier emulsifier
Humectant moisture-retention agent
Stabilizer stabilizer
Thickener thickener
941 Nitrogen Foaming agent foaming agent
Packaging gas packaging gas
Propellant propellant
1442 Hydroxypropyldistarch Anticaking agent anticaking agent
phosphate Emulsifier emulsifier
Stabilizer stabilizer

Thickener

binder/thickener
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Appendix XIV

PROPOSED DRAFT SPECIFICATIONS FOR THE IDENTITY AND PURITY OF FOOD ADDITIVES

(for adoption at Step 5/8)

SPECIFICATIONS DESIGNATED AS FULL (FAO JECFA Monographs 14, Rome, 2013):1
Mineral oil (medium viscosity) (INS 905e) (R)

Modified starches (INS 1400-1405, 1410, 1412-1414, 1420, 1422, 1440, 1442, 1450, 1451) (R)
Glucoamylase from Trichoderma reesei expressed in Trichoderma reesei (N)

Glycerol ester of wood rosin (GEWR) (INS 445(iii)) (R)

Nisin (INS 234) (R)

Paprika extract (INS 160c(ii)) (R)

Phytase from Aspergillus niger expressed in Aspergillus niger (R)

Potassium aluminium silicate—based pearlescent pigments, Type | (N)

Potassium aluminium silicate—based pearlescent pigments, Type Il (N)

Potassium aluminium silicate—based pearlescent pigments, Type Il (N)

! (N) new specifications; (R) revised specifications.
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Appendix XV

Substance(s) (High Priority(*)

Question(s) to be answered

Data availability
(when, what)

Proposed by

Acacia polyacantha var. Campylacantha,
kakamut gum, arabino-galactan protein
complex

Safety assessment and establishment of specifications

December 2014

Sudan

Asparaginase from Aspergillus niger
expressing a modified gene from
Aspergillus niger

Safety assessment and establishment of specifications

December 2014

European Union

Aspartame (INS 951) *

Revision of specifications ((1) Change of test of 5-benzyl-3,6-dioxo-2-
piperazine acetic acid; (2) Change of test of other optical isomers)

December 2014

Japan

Benzoates

Dietary exposure assessment

December 2014

CCFA 46" Session.
Australia, the
European Union,
and ICBA to provide
data

Beta-glucanase, cellulase and xylanase
from Talaromyces emersonii *

Safety assessment and establishment of specifications

December 2014

European Union

Beta-glucanase and xylanase from
Disporotrichum dimorphosporum *

Safety assessment and establishment of specifications

December 2014

European Union

Dipotassium tartrate (INS 336 (ii))

Safety assessment and establishment of specifications

To be confirmed by
47" CCFA

Australia, European
Union, OIV

Flavouring substances
(continued from the priority list
recommended by the 43" CCFA)

Safety assessment and establishment of specifications

December 2014

United States of
America

Flavourings (JECFA no: 973, 1114, 1122,
1203, 1238, 2031 and 2123)

Revision of specifications and safety assessment as appropriate

December 2014

United States of
America

Glucose oxidase from Penicillium
chrysogenum expressed in Aspergillus
niger

Safety assessment and establishment of specifications

December 2014

European Union

Lipase from Fusarium heterosporum
expressed in Hansenula polymorpha *

Safety assessment and establishment of specifications

December 2014

European Union
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Substance(s) (High Priority(*)

Question(s) to be answered

Data availability
(when, what)

Proposed by

Magnesium stearate (INS 470(iii)) *

Safety assessment and establishment of specifications

December 2014

European Union

Maltotetraohydrolase from Pseudomonas
saccharophila expressed in Bacillus
licheniformis *

Safety assessment and establishment of specifications

December 2014

European Union

Metatartaric acid Safety assessment and establishment of specifications To be confirmed Australia
M.on.k. fruit extract/_l'_o han gu? (LHG); Safety assessment and establishment of specifications December 2014 Umtet_j States of
Siraitia grosvenorii Swingle America

. . . e To be confirmed by | Australia, European
Monopotassium tartrate (INS 336 (i)) Safety assessment and establishment of specifications 47" CCFA Union, OIV
Monosodium tartrate (INS 335(i)) Safety assessment and establishment of specifications l’;)thbgégr;flrmed by European Union

Phospholipase A2 from pig pancreas
expressed in Aspergillus niger

Safety assessment and establishment of specifications

December 2014

European Union

Polyvinyl alcohol (PVA)-polyethylene glycol
(PEG) graft co-polymer *

Safety assessment and establishment of specifications

December 2014

European Union

Potassium acetates (INS 261)

Establishment of specifications and clarification whether the group ADI
also includes potassium diacetate (INS 261(ii)).

To be determined

CCFA 46™ Session

To be confirmed by

Potassium adipates (INS 357) Safety assessment and establishment of specifications 47" CCEA European Union
Potassium Ascorbate (INS 303) Safety assessment and establishment of specifications l—?thb(e:égr:irmed by India

Potassium bisulfite (INS 228) Safety assessment and establishment of specifications Igthbg&ggfirmed by Australia
Potassium malate (INS 351(ii)) Safety assessment and establishment of specifications Igthbgggr;‘firmed by European Union
Propane (INS 944) Safety assessment and establishment of specifications l—?thb(e:égr:irmed by European Union

Rosemary extract (INS 392)

Safety assessment and establishment of specifications

December 2014

European Union

Stevia extract, steviol glycosides (INS 960),
purity 85% and 90%

Safety assessment and establishment of specifications

June 2015

Paraguay

Steviol glycosides

Safety assessment and revision of specifications ((1) To include
rebaudioside M and rebaudioside E; (2) delete the requirement for
stevioside and/or rebaudioside A as the primary steviol glycosides in
stevia preparations)

December 2014

Malaysia and the
United States of
America
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Substance(s) (High Priority(*)

Question(s) to be answered

Data availability
(when, what)

Proposed by

Sodium adipates (INS 356)

Safety assessment and establishment of specifications

To be confirmed by
47" CCFA

European Union

Tannins (Tannic acid)

Safety assessment and establishment of specifications

To be confirmed

Australia

Yeast mannoproteins

Safety assessment and establishment of specifications

To be confirmed

Australia

Xylanase from Talaromyces emersonii
expressed in Aspergillus niger

Safety assessment and establishment of specifications

December 2014

European Union




