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about SFSJ

oI TEHES TR EEEENERTEEAVCLET.
This page provides the information about polymer nomenclature.

L, Tl #BE, = (IUPACENE2007)

"Definitions of Terms Relatlnq to tl“e Structure of Processing Df Sols Gels, Networks and Ino|
organic Hybrid Materials (IUPAC Recommendations 2007)"

=

"Nomenclature of Reqular Single-strand Organic Polymers(IUPAC Recommendations 2002 )"
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The book "Kobunshi Meimeihg", Japanese translation of IUPAC purple book
"Compendium of Macromolecular Nomenclature"

List of Projects on Nacromolecular Nomenclature and DEﬁﬂItIOr‘IS Being Discussed
Presently by IUPAC Macromolecular Nomenclature Commission
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NOMENCLATURE
The universal adoption of an agreed nomenclature is a key tool for efficient communication in the chemical sciences, in industry and|
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CLASS NAMES AND THE INTERNATIONAL NUMBERING SYSTEM FOR FOOD ADDITIVES
CXG 36-1989
Adopted in 1989. Revised in 2008. Amended in 2018, 2019, 2021.

Sections 3 and 4 “International Numbering System for Food Additives” are regularly upd
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@ Class Names and INS for Food Additives

—ieS

CXG 36-1989

SECTION 2 - TABLE OF FUNCTIONAL CLASSES, DEFINITIONS AND TECHNOLOGICAL PURPOSES

& Section(ZEA T DLIRHERLIC
O TVWET,

3

DEFINITION

FUNCTIONAL CLASSES

Section3 : INSESEIC AN

TECHNOLOGICAL PURPOSE

A food additive, which controls the
acidity or alkalinity of a food.

1. Acidity regulator

PN, FRX D EERE
B SCak

acidity regulator, acid, acidifier,
alkali, base, buffer, buffering
agent, pH adjusting agent

A food additive, which reduces the

o ok Ermal $m

2. Anticaking agent

tondornss of neenee

anticaking agent, anti-stick agent, SeCt|On4 . 7) 1/77/\\‘“} I\J”,E\(:‘;ﬁﬁ

Arvpre aeoet cleindine -

CXG 36-1989
SECTION 3

List in numerical order

INTERNATIONAL NUMBERING SYSTEM FOR FOOD ADDITIVES

e —
INS No. Name of Food Additive

L M2, FRX 73 EER
BEYz5CEk

Section2 : ARXDERDES

i

Functional class

Technological purpose

Colour colour

Colour colour

100 Curcumins

100(i) Curcumin

100(ii) Turmeric

101 Riboflay™

101(i) Riboflay] CXG 36-1989
SECTION 4

INTERNATIONAL NUMBERING SYSTEM FOR FOOD ADDITIVES

List in alphabetical order

49

850

INS No. Name of Food Additive

Acesulfame potassium

&
Functional class technological purpose
Flavour enhancer flavour enhancer
Sweetener sEweetener
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@ General Standard for Food Additives CODEX STAN 192-1

O

95

CODEX ALIMENTARIUS

INTERNATIONAL FOOD STANDARDS
...... . @W@ Food and Agriculture 772N, World Health

Organization of the

: 0000 ’ : : (&’ Organization
/* World Food Safety Day Lot Mo
a ‘ About Codex ~ ‘ Codex Texts ¥ | Themes ¥ | Committees ¥ ‘ Meetings ¥ | Resources ¥ | Publications | News and Events | Login
codexalimentarius > Codex Texts > Codex online databases > Food Additives DB {GSFA Online) u n n E
= - . Links
Codex General Standard for Food Additives (GSFA) Online Database
+
The summary and conclusions of recent
The "Codex General Standard for Food Additives” (GSFA, Codex STAN 192-1995) sets forth the conditions under which permitted food JECFA meetings and other relevant
additives may be used in all foods, whether or not they have previously been standardized by Codex. The Preamble of the GSFA information, such as call for data for
contains additional information for interpreting the data. Users are encouraged to consult the Preamble when using this database. future meetings, are available on the FAQ)
website and the WHO website. Other

-F m 73— (: 5 5 [ m Click here to view the current version of the Codex General Standard for Food Additives. ] E a U“J a lJ-C
BB 21—y I XA —fiiRi& (GSFA) ZRE.
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https://www.fao.org/fao-who-codexalimentarius/codex-texts/dbs/gsfa/en/

@ General Standard for Food Additives CODEX STAN 192-1995 — =

CODEX STAN 192-1995 Di&Ehk

COREX AMIMENTARIUS o o ble g9

D @l | Annexes ((JBEXE)
- Annex A--BUE(IC L3 —HIEREFEEN"TEINC
| ﬁl:ll:l/d\\buq:%@'fﬁﬁﬁ@ty)d)ﬁ_j(%—%'rg%}rf(c_

; BEIDdHARI1A>

~ Annex B -EmI%R>AT L

-~ Annex C- -BaaD AT AED—TvI A ER B RS
GENERAL STANDARD FOR FOOD ADDITIVES FDIEEESBRE

CODEX STAN 192-1995

Adopted in 1995. Revision 1997, 1999, 2001, 2003, 2004, 2005, 2006, 2007, 2008, 2009, 2010, i FO O d Ad d |t | Ve P rOV| S | O N S (ﬁ I:IEEII iﬁb [I EF% %IE)

- Table 1 } B O A BT AR PEA

Table 2 g =5
Table 3 ERAREEZERTEET,

Annex To Table 3 (Table 3 OfIEXE)

PreambletAnnex A [CDWTIE. EDFIERH . EMKEAZHPIIBHEHEThTVWET,
(BN OMESCEA 20065E0R)  #iticBA@EIN3EABEDLET .

Annex B ([EDUWTIE, €DOFERH, EFSEDHPICI®BE INTVET,
(EmMIBEIIE AT A 20116E5R)
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@ General Standard for Food Additives CODEX STAN 192-1995 — e

Annex B [CDWTIE, €DFNER
| 7= (BEmanl¥) EmPFES AT L)
Annex B Hr 1, EHEDOHPICBRANTUET.

CODEX STAN 192-1995 10
ANNEX B CODEX STAN 1921985 Annex B

FOOD CATEGORY SYSTEM fHRXER
PART I: Food Category System
01.0 Dairy products and analogues, excluding products of food category 02.0
01.1  Fluid Milk and Milk Products

R AT B
CODEX STAN 192-1995  Annex B

01.1.1  Fluid Milk (plain) P 1 B
01.1.2  Other Fluid Milk (plain)

01.1.3  Fluid Buttermilk (plain)
01.1.4  Flavoured Fluid Milk Drinks

01.2 Fermented and renneted milk products (plain), OLLI fEGRAS—IAs (FL—)
01.21  Fermented milks (plain) O0LLLD 5 (7 L—2)

I 02.0 DRLE EiE < ARG B UM

011 FLE UL IR

01.2.1.1  Fermented milks (plain), not heat-treated after fermentation DL1 st
12 AF—Iay (F—r)
01.2.1.2 Fermented milks (plain), heat-treated after fermentation

0122 Renneted milk (plain) 0112 WERC/EAEMAME (FaolL—Finy, - L T i I

01.3 Condensed milk and analogues (plain) A e, R RS
01.3.1 Condensed milk (plain)
01.3.2 Beverage whiteners

01.4 Cream (plain) and the like

012 $EFRUFLL Ty

Lo MR (F—) (£S5% 00112 DILEHEER)

0121 SAEF, (7 L—1)

01.4.1 Pasteurized cream (plain) 01211 MBI S TR (T — )
01.4.2 Sterilized and UHT creams, whipping and whipped creams, and reduced fat creams 012,12 SEREE I IISAER X7 SRS (1L — 1)
(plain) ' - o

g (FL—2)

01.4.3 Clotted cream (plain) 0122 LFo b

01.4.4 Cream analogues 013 #FLE RS (Fr—)
01.5 Milk powder and cream powder and powder analogues (plain)

01.5.1  Milk powder and cream powder (plain)

01.5.2 Milk and cream powder analogues

0131 @3, (FL—)

0132 BEALT A R H—

01.6 Cheese and analogues 014 #U—b (FL—r) BUFRERS
01.6.1 Unripened cheese 0141 BESHLEY Y —5 (FL—)
01.6.2 Ripened cheese

01.6.21 Ripened cheese, includes rind
01.6.2.2 Rind of ripened cheese Bis)—L (FL—2)

0142 MM ECERENE LY V—2o, ErTHERE

Zodr U — 4 O EERR

043 FoF v Frll—n (Fl—)
Oldd 2 U — EENR

015 BfLEUEHRY U —Lif N B RS RS (7 L—)

F5LEEE_FHIRROEN
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@ General Standard for Food Additives CODEX STAN 192-1995

— e

Table 104l73<

Food Items

[izﬁbu#@z ]

ACESULFAME POTASSIU Ml

Flavoured fluid milk drinks

01.1.4

GENERAL STANDARD FOR FOOD ADDITIVES

TABLE ONE

Additives Permitted for Use Under Specified
Conditions in Certain Food Categories or Individual

Flavour enhancer, Sweetener

F____\_

MaxLevel

350ma/kg

Functional Class:

~ Notes

478 & 188

2000mg/kg 8201,

Table 1T(&.

é x/,J\\bDfF%GM@EHD‘
SRHBNTULVAEm
XI(FEmPDFEED
RAEREEEZ
IO T IV TRy k
J“E((_naiko

\01.3.2 Beverage whiteners it )
N " X5250 JXS25
° ' = — 7 1
aRsgEs | ( aRsEs | FES

XSTIFZDEOL, &5

| BXxEmELE | [
BRARAGICRI B 5

][ BARBENRIRENEE |

Table 2(, Table 1£FAUIGEHRZERmD RS S/IRCHHIL TELHK.

F5EHE_BHIRRDEN
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Table 100#l= | #&RZFEHIlacetic acid] :

ACETIC ACID, GLACIAL MaxLevelTIGMP* |I'F&R7R
INS 260  Acetic acid, glacial Funcond ENTEHZ S, Table36MHER,

FoodCatNo FoodCategory Notes Year Adopted

01.6.6 Whey protein cheese GMP 2006
04.2.1.1 Untreated fresh vegetables (including mushrooms and GMP 262 & 263 2013

fungi, roots and tubers, pulses and legumes [(including
soybeans)], and aloe vera), seaweeds, and nuts and seeds

04.2.2.1 Frozen vegetables (including mushrooms and fungi, roots GMP 262 & 263 2013
and tubers, pulses and legumes, and aloe vera), seaweeds,
and nuts and seeds

04.2.2.7 Fermented vegetable (including mushrooms and fungi, roots GMP 2013
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
12923

x I ENEHREEI Ao TR (L% 33

3.3 Good Manufacturing Practice (GMP)®

bia_o All food additives subject to the provisions of this Standard shall be used under conditions of good
manufacturing practice, which include the following:

(Eéﬁ%m (j:\ G S FAO)E_HY 3 . 3 a) The quantity of the additive added to food shall be limited to the lowest possible level necessary

to accomplish its desired effect;
HZHR)
=

AN N

b) The quantity of the additive that becomes a component of food as a result of its use in the
manufacturing, processing or packaging of a food and which is not intended to accomplish any
physical, or other technical effect in the food itself, is reduced to the extent reasonably possible;
and,

c) The additive is of appropriate food grade quality and is prepared and handled in the same way as
a food ingredient.

F5LEEE_RHIRRDOREN 20
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Table 30417~

CODEX STAN 192-1995
Table Three

GENERAL STANDARD FOR FOOD ADDITIVES

TABLE THREE

Additives Permitted for Use in Food in General, Unles
Otherwise Specified, in Accordance with GMP

WNWEREZ. GMPOIRBICAE>TERAT S
BEE. BmEMR (Table 30MBXECZS
ANTLWAEENIERMERNERRB%ZR) CD
ERMNFEIN. ADIZIEFELRVIXIE
[ IRV JEIECFAIC KD E N300
Y(EF). K7L IRy MEICEE S ENE T

thb Table 3DfTEXE(HZFEINE
FE(CHBITBRRINYIDERZIRTE T 2%
I/:|_\(j:\ Table 1 & UTable 2(CE2&dENF9,

(Spm:lflc allowance in
Year the following
INS No Additive Functional Class Adopted commodity standards

MR E (Y EINIER R
RRIB(CHI DRIV DERZRRE

260 Acetic acid, glacial Acidity regulator, Preservative 19949

cs 249—2005: G 1-2001,
‘QS 273-1968. C5 2187,

S 84-1981,
302-2011,

I35 aE. COMISESEINET.
HIZ(L, TCS70-1981 [&mpnid

Table 3OMIEXETICS70-
1981 |1&#EERL TSIZ20LN,

Table 3[CEFNZEEDFELZHERULVES(L. GSFA Online Database T 2R R I DERRSINF T,
FEIEE BIRIRROEN o1
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@ General Standard for Food Additives CODEX STAN 192-1995 — fr=

Annex To Table 3 ( Table 3 fEXZE) Ol

[CS70-1981] 2RI BHa
Ctri+FTRURFRAI(C, [70-1981 JE AU, Enterd—ZHU. IRZRUTLIZEN,
(CODEX STAN 70-1981) OZEAIC, EREmMREENIREINET,

CODEX STAN 192-1995 498

[ANNEX TO TABLE THREE
Food Categories or Individual Food Items Excluded from the General Conditions of Table Three

The use of additives listed in Table Three in the following foods is governed by the provisions in Tables One
and Two.

CODEX STAN 192-1995 499

References to Commodity Standards for GSFA Table 3 Additives?

01.3.2 Beverage whiteners
Only certain Table 3 additives (as indicated in Table 3) are acceptable for use in foods
conforming to these standards

Codex Blend of Evaporated Skimmed Milk and Vegetable Fat (CXS 250-2006), Blend of
|| Stangdas=—" ondensed Skim le Fat (CXS /
| — | Fully preserved, including canned or fermented fish and fish products, including
'ﬂEB Jﬁuu;ﬁ*g% Jmnollusks. crustaceans, and echinoderms

Only certain Table 3 food additives (as indicated in Table 3) are acceptable for use in foods
conforming to these standards.

Codex Canned Shrimps or Prawns iCODEX STAN 37-1991) I_CODEX STAN 70' 198 1 J (l:
standards Canned Tuna and Bonito (CODEX STAN 70-1981) =

Canned Crab Meat (CODEX STAN 90-1981) EEE 3ﬂ_Cb\5o

Canned Sardines and Sardine-Type Products (CODEX STAN 94-T98T)
Canned Finfish (CODEX STAN 119-1981)

FoEfF TRHIRZRDEN 22



https://www.fao.org/fao-who-codexalimentarius/codex-texts/dbs/gsfa/en/

2 GSFA Online Database

GSFAA> 54> 7 —AN-XTlE. GSFAIC
SFINDIRNYI OB IR TEE T,
GSFA OHINXICIE, T—5Z IR DI28HD
E\I:'I'ERQN A?ONEAXOC}?S'II; IEDQRADSE N T L}J[I rﬁ*ﬁb Eintb\i?o)t\ L_O)_“ g
R—AZfERIBERICE, I (AFAEL7

i support 0000

" World Food Safety Day E) E““n,bﬂ'éc_t%__’ib\gby)bi@_

A  About Codex~ | Codex Texts = | Themes~ | Committzes = | Meetings~ | Resources

codexalimentarius > Codex Texts > Codex online databases > Food Additives DB (G5FA Online)

. . Link
%) Codex General Standard for Food Additives (GSFA) Online Database e

The summary and conclusions of recent |ECFA

The "Codex General Standard for Food Additives™ (GSFA, Codex STAN 192-1995) sets forth the conditions under which permitted food additives may meetings and other relevant information,

be used in all foods, whether or not they have previously been standardized by Codex. The Preamble of the GSFA contains additional information for such as call for data for future meetings, are

interpreting the dats. Users are encoursged to consult the Preamble when using this databasze. available on the FAD website and the WHO
-

- F website. Other useful links:

‘ BmxATIRETIIESD
SearchT

—

Food Categories . Food Additives | Search JFunctional Classes

This database provides, in a searchable format, all the provisiggls for food additives that hawe been adopted by the Codex Alimentarius Commission.

Provisions are searchable by food additive (name., synony M5 number), by functional class and by food category. as described in Annex B of the

Codex GEFA.
m Click here to view the current version of the Codex Jfereral Standard for Food Additives.

Please note: The Codex General Standard for Food
food additive provisions adopted by the Codex Alimentarius Commission.

[ditives is currently under development and it will be regularly updated to include additional

G5FA Home - Food Categories . Food Additives . Sesrch . Functional Classes - Glossary

F5
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https://www.fao.org/fao-who-codexalimentarius/codex-texts/dbs/gsfa/en/

2 GSFA Online Database

SearchidH

EMGLISH | FRANGALS | ESPAMOL

FAO /WHO Food Standards ___
CODEXalimentarius Bl

GSFA Online

Updated up to the 44'™ Session of the Codex Alimentarius Commission (2021) ]«

GSFA DATABASE SEARCH

Updated up- - - ¢H2i5E(.

EECNEEEET

DO7YIT—NIOT, TOREFOTIREENHDES
1315 &(&. CODEX STAN 192-1995%1RZR U

saLELLD.

To search for the provisions of a food additive, enter the food additive name, synonym or INS Mo in the corrisponding boxes and click

"search”. You can also browse the entire list of food additives by clicking on "Browse Alphabetically”.

To search for food additives within a functional dass, select a functional class and click on "search”. You can also browse on the entire list

of functional classes of food additives by clicking on "Browse Alphabetically”.

To search for food additive provisions in a food category, enter the food category name or keyword,
"search”. You cam also browse the entire food category system by clicking on "Browse Hierarchy".

or food category number and click

Food Additive Search Food Category Search
ﬂlditive, Group Name or Synonym Category Mame or Code

I | [Search | |

Browse Alphabetically Browse Hierarchy

INS No

I | [ Search |

Functional Class

| v ] [ search |

Quwse Alphabetically

RB|SFMAELEV

e EIFRICIRZREE

A7

F5
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https://www.fao.org/fao-who-codexalimentarius/codex-texts/dbs/gsfa/en/

® IPA Database by CCFA (h0TBh#l)

INTENFIDOCODEXAMAZREHEH L RESNTVEIN, &E15H#HREVTCCFAEERD
hEHHERS - TFLTL\S IPA Database by CCFA #FIFEBIRETT,

Searching Z2UvyJUL.

IPA Database by CCFA ROEHTHRREZAD

Technological Function Substance

Searching

the 42nd session of Codex Committee of Food Additives decided to establish a database on
i processing aids. With help of international organization such as WHO, FAQ, etc., the
database is developed under collaboration of Mew Zealand and China. Besides, it also
gained support from global countries.

F5LEEE_FHIRROEN 25


https://ipa.cfsa.net.cn/login?task=index_pro

@ Guidelines on Nutrition Labeling CXG 2-1985 (E4=>KU=%3I))

CODEX ALIMENTARIUS

INTERNATIONAL FOOD STANDARDS
&) World Health

™ Organization

=
E-mail: codex@fao.org - www.codexalimentarius.org

Food and Agriculture
Organization of
the United Nations

GUIDELINES ON NUTRITION LABELLING

CXG 2-1985

Adopted in 1985. Revised in 1993 and 2011. Amended in 2003, 2006, 2009, 2010, 2012, 2013, 2015,
2016, 2017, 2021.

ANNEX 1 adopted in 2011. Revised in 2013, 2015, 2016, 2017.
ANNEX 2 adopted in 2021.

3.4.4.1nRvs-R|e— Nutrient Reference Values - Requirements (NRVs-R) : MEBE(CEICGRESRE
Vitamins
Vitamin A (ug RAE or RE) 800
Vitamin D (ug) 5-15
Vitamin C (mg) 100

MR EFHEDHPICI/HEHEINTVWEY, (CAC/GL 2-1985 2013F4R)
FEIEAR_ SRR



https://www.fao.org/fao-who-codexalimentarius/sh-proxy/pt/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXG%2B2-1985%252FCXG_002e.pdf
https://www.mhlw.go.jp/topics/idenshi/codex/06/dl/06a.pdf

® Commodity standard {ERIEmR (Bf) BIE%E

CODEX ALIMENTARIUS

INTERNATIONAL FOOD STANDARDS

Food and Agriculture World Health

.Y
_ e W Hea
- support 0000 Y5/ Organization ofthe {4 Organization
< World Food Safety Day

A  About Codex~ | CodexTexts~ | Themes~ Committees~ | Meetings » | Resources ~ | Publications | News and Events | Login

codexalimentarius » Codex Texts » Standards

Standards

Click on any column to order the list of standards. Use the yellow arrow to order the data ascending or descending.

Type any criteria in the search box to filter the data (e.g. a year, 3 committee code or a keyword). Download & standard by clicking on the green symbol in the available languages indicated.

CXS5 1-1985 Generzl Standard for the Labelling of Prepackaged Foods CCFL 2018 W W oW
CX5 3-1981 Standard for Canned Salmon CCFFP 2013 "SR SRV SRV v e
CX512-1981 Standard for Honey ccs 2022 o w w w v
CXS 13-1981 Standard for Preserved Tomatoes CCPFV 2022 A A A AT R
CX517-1981 Standard for Canned Applesauce CCPRV 2022 o w w w v
FEIEHE_BIRIRROEN 27



https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/en/

HH

1-2. EIRSMNCHEIBERRL (3) EU

@ Reqgulation (EC) No 1333/2008

¥RQ REETENMNIZ"Regulation”hMFD>0—- RTEET,
OB RAE®E(L, [ © Inforce: This act has been changed. Current consolidated version |

BOBfZ2IIY IS HEMEZRNEIRET T .

EUR-Lex
Access to European Union law

= MENU Q  QUICK SEARCH

@ Search tips

EUROPA > EUR-Lex home > EUR-Lex-32008R1333-EN ﬁ EE 0) " Reg u | a ti O n ’,E
A9>0-RU. &

and of the Council of 16 December 2008 on food additives (Text with EEA

- =h
NEEE

Document 32008R1333

Regulation (EC) No 1333/2008 of the European Parliamer
Text relevance)

0J L 354, 31.12.2008, p. 16-33 (BG, ES, CS, DA, DE, ET, EL, EN, FR, GA

Document information V. LT, HU, MT, NL, PL, PT, RO, SK, SL,

Procedure O Inforce: This act has been changed. Current consolidated versid: 29/10/2023
Document summary ELI: http://data.europa.eu/eli/reg/2008/1333/0j
xpand all # Collapse all
[J saveto Myitems .
~ Languages, formats and link to 0J

< Up-to-date link
W Permanent link BG ES CS DA DE ET ELJENJFR GA HR IT LV LT HU MT NL PL PT RO SK SL Fl SV
& Download notice HTML ﬂﬂﬂﬂﬂﬂﬂﬂﬂmﬂﬂﬂﬂﬂﬂﬂﬂﬂmﬂﬂﬂﬂ
N Follow this document PDF 25 S v S S S v S| WS e 28 IS I S S I I 28 5 I S v 8 (- 8 8

Oficaldoural (% 5 = (f E @ F|E|ld @ 2 dfd d dd @ dEd & dE

N
i= Table of contents ~ Multilingual display
) Hide consolidated versions English (en) v  Pleasechoose ~  Please choose vw
29/10/2023 (] o = 28
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https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:32008R1333

@ Regqulation (EC) No 1333/2008 — s

lANNEX IT Union list of food additives approved for use in foods and conditions of use l

PART A
§ \/—, o_:\\
1. Introduction W;i\;(;_;t‘ l{\/\ <
2. General provisions on listed food additives and conditions of use %9"E<ték’\°
Table 1 Foods in which the presence of an additive may not be permitted by virtue of the carry over
principle set out in Article 18(1)(a) of Regulation (EC) No 1333/2008

Table 2 Foods in which the presence of a food colour may not be permitted by virtue of the carry over
principle set out in Article 18(1)(a) of Regulation (EC) No 1333/2008

Table 3 Colours which may be used in the form of lakes

PART B LIST OF ALL ADDITIVES

1. Colours

2. Sweeteners

3. Additives other than colours and sweeteners

PART C DEFINITIONS OF GROUPS OF ADDITIVES
(1) Group 1
(2) Group II: Food colours authorised at quantum satis

(3) Group III: Food colours with combined maximum limit

(4) Group IV: Polyols [ BmPDFECLORAERRE ]

(5) Other additives that may be regulated combined

PART D FOOD CATEGORIES /

PART E AUTHORISED FOOD ADDITIVES AND CONDITIONS OF USE IN FOOD CATEGORIES

F5LEEE_FHIRROEN



https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:32008R1333

@ Regqulation (EC) No 1333/2008 — s

HIEO{RER

ANNEX II BmAOERNRAISNEE@AIIETOERFZMAOIZACUZS

PART A

1. &

2. YZNPYTENfe BRI R UMERSRAHCE T 32— AR E
Table 1 #BI (EC) No 1333/2008 M55 18 5&(1)(a)ICEDHBFrU—A—/{—DRAICLD., FIMYIOERANRHSNBVEm
Table 2 #BI (EC) No 1333/200803£18%&(1)(a)(CEHZFr)—A—/\-DFRAICLD, BREBROEANFRAIINRVER
Table 3 L—FORERETEAMELREER

PART B E£ZNDVA N

1. B

2. HEkE

3. HEERANRUEKREINOFNI)

PART C &I —TDES

(1) Group I

(2) Group II: quantum satis (BE ) *OARIIZEREAIESNTVIEEEER

(3) Group I AFEDEE LRZFOEREEH *[quantum satis|¢(3. RAREREEMEESN TR
(4) Group IV: RUA—JL48 mE (RniYD) (Lo T BRENIZBNZERT DI
5) ZOMf. EANICIEEISN BRI WMEBERIANNZIBZY . hMOEBEEIGRAEUBRVEDICHWNT.
() ot e ’ (RRSEEE. 20) EERE-TERTS
PART E BERH%ECHI BRI ERRIIY R MERE -

F5LEEE_FHIRROEN


https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02008R1333-20231029
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:32008R1333

@ Requlation (EC) No 1333/2008

PART E
AUTHORISED FOOD ADDITIVES AND CONDITIONS OF USE IN FOOD CATEGORIES

| ﬁg%ﬁ I Eii%] ==

\ 4

| Bxemmx | @R | | smon |

Category |E-number [Name Maximum level (mg/l Footnotes |Restrictions/exceptions
number or mg/kg as

appropriate)
YM6l¥

0|Food additives permitted in all categories of foods excluding foods for infants and young
children, except where specifically provided for

E 290 Carbon dioxide quantum satis may be used in foods for
infants and young children
E 938 Argon quantum satis may be used in foods for
infants and young children
E 939 Helium quantum satis may be used in foods for
infants and young children
E 941 Nitrogen quantum satis may be used in foods for
infants and young children
E 942 Nitrous oxide quantum satis may be used in foods for
infants and young children
E 948 Oxygen quantum satis may be used in foods for
infants and young children

F5LEEE_FHIRROEN



https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02008R1333-20231029
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:32008R1333

@ ==X (DB)

[ Bl : VIVESEERRT HIEE ]

Search Food additives

European Commission > Food > Food and Feed Information Portal > Food Additives > Search Food additives

[ OFzE (BIZL, ]

sorbic acid) A1,

Food additives (5 matching records)

v INS No. v Additive Name

QBEEDEEMHEY M,
EULREWEDEZEIR, Q__“___z o

(f5 : Sorbic acid%iEiR) - BN

@rbic acid > \
E 200 - 202 I Sorbic acid - potassium sorbate (SA) I
E 200 - 219 : ﬁ;{rjl;)éi?g;iéggssssium sorbate; Benzoic acid - benzoates; p-:
E200-202;214-219 | Sorbic acid - potassium sorbate; p-hydroxybenzoates I
E 200 - 213 \ \Sorbic acid — potassium sorbate; Benzoic acid — benzoates '

F5LEEE_FHIRROEN 32


https://ec.europa.eu/food/food-feed-portal/screen/food-additives/search

@ F=9~ =X (DB)

Sorbic acid

European Commission > Food > Food and Feed Information Portal > Food Additives > Search Food additives > Details

Characteristics Characteristics

Messages

Additive Name Sorbic acid
Conditions of use

Synonym Name(s)
Legislations

E No. E 200
INS No.

Notes

Group No

—
Member of Sorbic acid - potassium sorbate; Benzoic acid - benzoates; p-hydroxybenzoates >

00 - 219, -
Sorbic acid - po — e - 202, 214 - 219)
Sorbic acid - potassium sorbate (SA) (E 200 - 202)

Sorbic acid — potassium sorbate; Benzoic acid — benzoates (E 200 - 213)

YIVESEEDIBE(L,
HEDbETEAETNS

Sorbic acid - potassium sorbate; Benzoic acid - benzoates; p-hydroxybenzoates

European Commission » Food » Food and Feed Information Portal » Food Additives > Search Food additives > Defails

Characteristics Characteristics

Messages

Additive Name Sorbic acid - potassium sorbate; Benzoic acid - benzoates; p-hydroxybenzoates
Conditions of use

Synonym Name(s)

Legislations
ENo. E200-219
INS No.
Notes
Group Yes
Group members Sorbic acid (E 200)

Potassium sorbate (E 202)

Benzoic acid (€ 210)

Sodium benzoate (E 211)

Potassium benzoate (E 212)

Calcium benzoate (E 213)
Ethyl-p-hydroxybenzoate (E 214)

Sodium ethyl p-hydroxybenzoate (E 215)
Methyl p-hydroxybenzoate (E 218)

Sodium methyl p-hydroxybenzoate (E 219)

Messages

“Conditions of use
The additive s autharised to be used in the following category(ies):

$/2008 of the European Parliament and of the Council
XT with EEA relevance. , applicable from 02/12/2011)

ZEP, MBI BEN WREmaT

Footnotes 1 The additives may be added individually or in combination

SEIHEMEN HDET
CO&LSRIBEICE.

2 The maximum level is applicable to the sum and the levels

= SHE are expressed as the free acid
4 ﬂ- 5 E 214 — 219 p-hydroxybenzoates (PHB), maximum 300
2 I=IZ e i
mg/kg

IRNTOERBE%#E%
HEERLEL LS,

8.3.1 Non-heat-treated processed meat (COMMISSION REGULATION (EU) 2018/98

of 22 January 2018

amending Annexes |l and lIl to Regulation (EC) No 1333/2008 of the European Parliament and of the
Council and the Annex to Commission Regulation (EU) No 231/2012 as regards calcium sorbate (E 203)
(Text with EEA relevance), applicable from 11/02/2018)

Individual restriction(s) I exceptions) quantum satis, only surfacs treatment of dried meat products

Footnotes 1 The additives may be added individually or in combination

F5
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https://ec.europa.eu/food/food-feed-portal/screen/food-additives/search

® EU Rules

Introduction

All additives in the EU must be authorised and listed with conditions of use in the EU's positive list
based on:

« A safety assessment

The technological need

Ensuring that use of the additive willnd @ ZFLC., Ez¥TORequlation (EC) No 1333/2008 #%7~

Regulation EC 1333/2008 ‘@), sets the ruleq éﬂ- i?o
and procedures. [ © Inforce: This act has been changed. Current consolidated version: 29/10/2023 |

It contains:

Other pieces of EU legislation relevant to food additives are the following:

OERIDN 29102023 |%7)9)IHET,
Annex | ‘@,: Techngledical functions of ﬁzto)ﬁ-ﬁj@fﬁﬁﬁ;%g%%\ HE§¥EODAn nex ]I b\BﬁEE?&J\_C%ig_O

Annex | nion list of food additives approved for use in food additives and conditions of

use

Annex lIl ‘@, Union list of food additives approved for use in food additives, food enzymes and
food flavourings, and their conditions of use

Annex |V 4@,: Traditional foods for which certain EU countries may continue to prohibit the use
of certain categories of food additives

Annex V ‘@: Additives labelling information for certain food colours

Regulation (EC) No 178/2002 ‘@, lays down the general principles and requirements of food
law.

Regulation (EC) No 1331/2008 ‘@, establishes the common authorisation procedure for food
additives, food enzymes and food flavourings.

34
FEIFHE_IBIRIRZRENDEA


https://food.ec.europa.eu/safety/food-improvement-agents/additives/eu-rules_en

@ Directive 2002/46/EC

2 BRI DS ETEHINIZ"Regulation” it >0— RTEET,
R O{ERE (L, [ o In force: This act has been changed. Current consolidated version |
AOBEfZI I T BN BIEETY .

Document 32002L0046

? & <« Share

Directive 2002/46/EC of the European Parliament and of the Council of 10 June 2002 on the approximation of the laws of the Member States
relating to food supplements (Text with EEA relevance)

OJ L 183, 12.7.2002, p. 51-57 (ES, DA, DE, EL, EN, FR, IT, NL, PY, FI, SV)
Special edition in Czech: Chapter 13 Volume 029 P 490 - 497
Special edition in Estonian: Chapter 13 Volume 029 P 490 - 497
Special edition in Latvian: Chapter 13 Volume 029 P 490 - 497
Special edition in Lithuanian: Chapter 13 Volume 029 P. 490 - 497
Special edition in Hungarian Chapter 13 Volume 029 P 490 - 497
Special edition in Maltese: Chapter 13 Volume 029 P 490 - 497
Special edition in Polish: Chapter 13 Volume 029 P 490 - 497
Special edition in Slovak: Chapter 13 Volume 029 P 490 - 497
Special edition in Slovene: Chapter 13 Volume 029 P. 490 - 497
Special edition in Bulgarian: Chapter 13 Volume 036 P. 39 - 46
Special edition in Romanian: Chapter 13 Volume 036 P 39 - 46
Special edition in Croatian: Chapter 13 Volume 030 P 154 - 160

O] In force: This act has been changed. Current consolidated Versic(?ﬁ/(}gfzméj

ELI: http://data.europa.eu/eli/dir/2002/46/0j

¥ Expand all & Collapse all

v Languages, formats and link to OJ

BG ES CS T v LT HU MT NL PL PT RO SK SL FI S8V
HTML LLLTST LTS T HTML O WTML WTML HTmL WML T TR T WP WTm HTmc BT
PDF N AH & 2 v O v I v I v I I v [ 'S S S RS (N
Official Jounal (5 5 = E & dEdE d dé & & & & & &
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https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02002L0046-20220930

1-2. ERYMNCHET2E

R (4) XE

- BIRIYIOXEOERRRE. £F9TOFood Additive Status List/[CHWT
EERDIBERNI DI ZHERLET,

MDFood Additive Status List

@21CFR

HEROBZE(E
® Color Additive Status

L|st (B (BFRINY))
—5) =W

O

@21 CFR
[Part 182. 184. 186 | =%,
l AL

3 GRAS Notice Inventory

l BERARL

@ Inventory of Food Contact
Substances Listed in 21CFR

l —y

3 Inventory of Effective Food Contact
Substance (FCS) Notifications

F5LEEE_FHIRROEN
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https://www.fda.gov/food/food-additives-petitions/food-additive-status-list
https://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/cfrsearch.cfm
https://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/cfrsearch.cfm
https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=GRASNotices
https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=IndirectAdditives
https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=IndirectAdditives
https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=FCN
https://www.fda.gov/industry/color-additive-inventories/color-additive-status-list
https://www.fda.gov/industry/color-additive-inventories/color-additive-status-list
https://www.fda.gov/industry/color-additive-inventories/color-additive-status-list

@ Food Additives Status List

=#J(C. Food Additive Status List (CI&IRHHINEEZELE T,

1Y U.S. FOOD & DRUG ‘ Q, Search ‘ ‘ = Menu ‘

ADMINISTRATION

l—Home / Food / Food Ingredients & Packaging / Food Additives & Petitions / Food Additive Status List

Food Additive Status List
| #1: yEEe (Sorbic acid) #WEIZES |

Color Additive Status List

Food Additives & Petitions Content current as of:
. . s 1 . o . 08/25/2022

Color Additives in Food Disclaimer FDA offers this list as a service to the Field Offices. Inclusion of a

substance in the Food Additive Status list does not necessarily represent its Regulated Product(s)

: it : Food & Beverages
Food & Golor Additive legal regulatory status. The regulations for food additives in 21 Code of 3
. Food & Color Additives

Petitions Federal Regulations need to be consulted.

More >>

EXF S &OUvYY

Food Additive Status List

Substances Added to Food
(formerly EAFUS)

Forward | Abbreviations

Additives:ABCDEFGHL_TKLMEQE_ UVWXYZ

FOREWORD

F5
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https://www.fda.gov/food/food-additives-petitions/food-additive-status-list

@ Food Additives Status List

RSN WG EDFRRY

Sodium xylenesulfonate - SANI, REG, 31-62 ppm -Comp of sanitizing sln -
178.1010

Solvent Extraction Process for Citric Acid - MISC, REG -173.280

Sorbic acid - PRES, GRAS/FS, < 0.2% - Cheeses and Cheese Rel Prods - Part 133;\
PRES, GRAS/FS, < 0.3% by weight as sorbic acid, alone or comb wi potassium or
sodium sorbate -Cheeses and Rel Cheese Prods - Part 133; < 0.1% - Art Sw Fruit
Jellies, Pres, and Jams - 150.141, 150.161; < 0.2% by wt Concentrated Orange Juice
-146.154; <0.1% alone or <0.2% in comb with other preservatives - Margarine -

166.110; GRAS, GMP - 182.3089 )

Sorbitan monooleate - EMUL, REG, See REG, Use: In clarification of cane and
beet sugar juice or liquor - 173.75

Sorbitan monostearate - EMUL, REG, < 0.4% alone or any comb of Polysorbate
60, 65, or 8o of the weight of finished whipped edible oil topping; > 0.4% in comb if
Polysorbate 60 < 0.77% and Sorbitan monostearate < 0.27% of weight of finished
whipped edible oil topping - In whipped edible oil toppings - 172.842; REG, < 0.4% of

b il R | h | h | . x L IS i 11

F5LEEE_FHIRROEN
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https://www.fda.gov/food/food-additives-petitions/food-additive-status-list

@ 21CFR

CFR - Code of Federal Regulations Title 21

© FDAHome © Medical Devices @ Databases

/\ This information is current as of Oct 17, 2023.

This online reference for CFR Title 21 is updated once a year. For the most up-to-date version of CFR
Title 21, go to the Electronic Code of Federal Regulations (eCFR).

This database includes a codification of the general and permanent rules published in the Federal
Register by the Executive departments and agencies of the Federal Government. Title 21 of the CFR i
reserved for rules of the Food and Drug Administration.

Learn More...
Search Databass . [Full Text Search [C
1{;113215 Part Secton | Full Text Search ( | IRFEEBZAD
¥ . 1 ~—
CFRTille 21 -Food and | {1) General enforcement regulations A
Drugs: Parts 11 1439 {2) General administrative rulings and decisions .
{3) Product jurisdiction
{4) Regulation of combination products
{5) Organization
{7) Enforcement policy
{10) Administrative practices and procedures
{11} Electronic records; electronic signatures
{12) Formal evidentiary public hearing
{13) Public hearing before a public board of inguiry v

Clear Form

F5LEEE_FHIRROEN



https://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/cfrsearch.cfm

@ 21CFR

Food Additive Status ListiC|EERH

—ifeS

ﬁl:l\

GRASEUTEERENTULWR LN, @21CFR [Part 182, 184, 186 THE:R

LET.

{K U.S. Department of Health & Human Services

[p/Y U.S. FOOD & DRUG

ADMINISTRATION

FDA Home

Learn More._..

Search Database
Title21 Part.Section
(e.q., 662.1365)

CFRTitle 21 - Food and
Drugs: Parts 1 to 1499

Home | Food | Drugs | Medical Devices | Radiation-Emitting Products | Vaccines, Blood & Biologi

CFR - Code of Federal Regulations Title 21

Medical Devices

A This information is current as of Nov 29, 2022.
This online reference for CFR Title 21 is updated once a year. For the most up-to-date version of CFR
Title 21, go to the Electronic Code of Federal Regulations (eCFR).
This database includes a codification of the general and permanent rules published in the Federal
Register by the Executive departments and agencies of the Federal Government. Title 21 of the CFR is
reserved for rules of the Food and Drug Administration.

Databases

£8 Help

[ | Furteascarn

(179) Irradiation in the production, processing and handling of fo ..
(180) Food additives permltted in food or in contact with food on .

404 Do n oo

(182) Substances generally recognized as safe
(184) Direct food substances affirmed as generally recognized as s ...
(186) Indirect food substances affirmed as generally recognized as ..

HET. @, @®XIEEODDBICHERDFT,

*PART 182 SUBSTANCES GENERALLY

RECOGNIZED AS SAFE

-PART 184 DIRECT FOOD SUBSTANCES

-PART 186 INDIRECT FOOD SUBSTANCES

AFFIRMED AS GENERALLY
RECOGNIZED AS SAFE

AFFIRMED AS GENERALLY
RECOGNIZED AS SAFE

~

arket SUNeHIance Studies
adiation-Emitting Products

» Radiation-Emitting Electronic
Products Corrective Actions

* Recalls

* Registration & Listing

* Standards

# Total Product Life Cycle

» X-Ray Assembler

foad
(190) Dietary supplements
(191-199) [reserved]
(200) General e
Clear Form
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https://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/cfrsearch.cfm

3 GRAS Notice Inventory

GRAS Notices

DA Home Generally Recognized as Safe Food Ingredient & Packaging Inventories GRAS Motices

The inventory of GRAS notices provides information about GRAS notices filed since 1993, when FDA received its first GRAS notice
FR 54960; August 17, 2016) requires a specific format for a GRAS notice. Prior to that date, FDA processed GRAS notices under th
18938; April 17, 1997). Notices received prior to the effective date of the GRAS final rule provide examples for potential notifiers for

GRAS conclusion. In the inventory, notices follow the reguirements for the format and content of a GRAS notice as of the effective g

We will update this information approximately monthly. More information about this inventory is available on the GRAS Notice Inven

Search and display hints:

Select the specific GRN number below to view additional details about any GRAS Notice.

To sort by a specific field, click on the column header for that field.

To browse the records, use the Show All, First/PreviousiMexi/Last, and Jump To options at the bottom of the data table.

To search for a specific substance/term, enter the term in the Search box and select Show Items to display only those records|
results also includes terms not shown on this page, but included in the full record on the detail page.)

The search results will return hits of records containing words that include the search term. For example, a search for the coloj

d

=

@?Z%?&E’:E\ i@%ﬁ%\\
BiRiEFR%A. FCIRFEAHE
TY,

Evhg B, BEEICECH
D'5%k. FDADEIE, EH

reduce, ingredient, and cultured. To limit results to only the searched term, place a space before and after the word in the basi
phrase” field.

|£1 Download data from this searchable database in Excel format. If
Players.

Search |[C
IRREEBZ2AD

Advanced Search Field Search

‘ Basic Search

rent file formats, see Instructions for Downloading Viewers and

METEES.
N /

g

Search: ( | Show ltems || Clear |
Records Found: 1147 Show All  Page 1 of 2]
GRN No.
(sorted Z-A) Substance Date of closure FDA's Letter
147 Copper(ll} ion Pending
. 41
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https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=GRASNotices

@ Inventory of Food Contact Substances Listed in 21 CFR

Inventory of Food Contact Substances Listed in 21 CFR

FDAHome Food Ingredient and Packaging Inventories

FDA authorizes Food Contact Substances by identity, intended use, and conditions of use; the presence of a substance in

conditions are authorized by FDA regulations. This list is a compilation of the names of these substances (or combinations

resins) found in 21 CFR parts 173, 175 - 178, 179.45, 180.22, 181, and 186. The regulation(s) cited for specific substance
status of a given substance, its allowed intended uses and conditions of use.

The inventory also contains information on substances listed in 21 CFR 189 that are prohibited from use as food contact sy
See more about Inventory of Food Contact Substances Listed in 21 CFR.

See also: Inventory of Effective Food Contact Substance (FCS) MNotifications.

Search and display hints

+ Select the substance name below to view the addiional names for the substance.
To view the regulations authorizing the use of a given substance, select the corresponding link(s) in the 21 CFR colun
To sort by a specific field, click on the column header for that field.

To search for a specific term (or phrase or partial word), enter that term in the Search box and select Show ltems to disp

containing “p-cresol”.
s Use the Advanced Search or Field Search for more search options.

|£1 Download data from this searchable database in Excel format._ |
Players.

Search (C
IREEBZ2AD

Advanced Search

‘ Basic Search

F9,
To browse the records, use the Show All, First/Previous/Mexi/Last, and Jump To options at the bottom of the data tabh%!’\

Inventory of Food Contact Substances Liste/*%ggwﬁb\ 2 1CFR(:*ER“\

hURE TN TVW S RmiEAd
MBEORETY,
BEniEfME (FCS) (.
RN * EEIEEN,
BFHRARME, FHEFTN

/

The search results may include terms not shown on the results pages, but included in the full record descriptions. For example, a search for “4-methylphenol” will find results

erent file formats, see Instructions for Downloading Viewers and

Search: C | Show ltems || Clear |
CAS Reg. No.* Substance*

(or other 1D} (sorted A-7)

514-10-3 ABIETIC ACID

Records Found: 3647 Show All Page 1 of 73

21 CFR*

175.105

x BXMNCERU TRmIENMZDME TE RN, BHENICRMm(SEATS SRIEEE05HdME

F5
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https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=IndirectAdditives

® Inventory of Effective Food Contact Substance (FCS) Notifications

Inventory of Effective Food Contact Substance (FCS)
Notifications

-
FDA Home Packaging & Food Contact Substances Food Ingredient & Packaging Inventories ﬁ&;&ﬂm%giﬂi H'J Fm m
Inventory of Effective Food Contact Substance (FCS) Notifications
1B ( BE) [C&
The database ists effective premarket nofifications for food contact substances that have been demonstrated to be safe for ﬁj >Z FC N >Z L DT
substance (FCS), the notifier, the manufacturer of the FC3, the intended use, the limitations on the conditions of use for the — \“ LY
environmental decision. Under section 409(h)(2)(C) of the Federal Food, Drug, and Cosmetic Act (21 U.S.C. 348 (h)(2}C)) ,m mant_ b IIR ant

effective for the manufaciurer or supplier identified in the notification. Persons who market a FCS based on an effective nofi
i5 effective for their food contact substance. All persons who purchase a food contact substance manufactured or supplied b b\% E ﬁt‘g—
notification may rely on that notification to legally market or use the foed contact substance for the use that is the subject of o

notification. Additional information about Food Contact Substances and the definitions of Food Types and Conditions of Use

Search and display hints: j

» Select the FCN number below to view the record details, including its intended use, limitations, specifications, and the Final Environmental Impact Decisions.
« Tosort by a specific field, click on the column header for that field.
L]

To browse the records, use the Show All, First/Previous/Mext/Last, and Jump To options at the bottom of the data table.
To search for a specific substance/fterm, enter the term in the Search box and select Show ltems to display only those records that contain the selected term. (The search
results also includes terms not shown on this page, but included in the full record on the detail page.)

» The search results will return hits of records containing words that include the search term. For example, a search for the color red will return results that include terms such as
reduce, ingredient, and manufactured. To imit results to only the searched term, place a space before and after the word in the basic search or in the advanced search “this
exact phrase” field.

@ Download data from this searchable database in Excel format. If you ne Sea rc h ("‘

e RRBEZAT]

Basic Search Advanced Search Field Search

Search: ( j | Show ltems || Clear |

rmats, see Instructions for Downloading Viewers and

Records Found: 1673 Show All  Page 1 of 34

FCHN No.

(sorted Z-A) Food Contact Substance Manufacturer/Supplier Effective Date
2316 Hypochlorous Acid (CAS Reg. No. 7790-82-3). REPLACES FCN 2186 Clarentis Technologies, LLC MNowv 23, 2023
2315 Ethylene/1-butene copolymer (CAS Reqg. No. 25087-34-T). Formasa Plastics Corporation, Mowv 18, 2023

F5
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https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=FCN

® Inventory of Effective Food Contact Substance (FCS) Notifications
—HreE

[ VIESROBRRER |

Inventory of Effective Food Contact Substance (FCS) B

Notifications

© FDAHome © Packaging & Food Contact Substances @ Food Ingredient & Packaging Inventories
© Inventory of Effective Food Contact Substance (FCS) Nofifications @ Original Search Results @ FCN No. 1833

FCN No. 1833
Sherwin-Williams Company

According to Section 409(h)(1)(C) of the Federal Food, Drug, and Cosmetic Act, food contact substance notifications (FCMs) are effective only for the listed manufacturer and its
customers. Other manufacturers must submit their own FCM for the same food contact substance and intended use.

Food Contact Substance: Sorbic Acid (CAS Reg. Mo. 110-44-1). REPLACES FCN 1305

Notifier: The Valspar Corporation

Manufacturer/Supplier: Sherwin-Williams Company

Intended Use: For use as a monomer in the production of epoxy coatings resins as described in 21 CFR 175.300(b)(3)

(wviii). The resin may be used in the production of coatings on metal substrates for can-ends only, except
for use in contact with infant formula and human milk {see Limitations/Specifications). The FCS may be
used in combination with other substances authorized for use in epoxy can coatings under FDAs food
additive regulations and effective Food Contact Substance Motifications.

Limitations/Specifications: Coatings containing the FCS may contact all food types under Conditions of Use A through H. The FCS is
not for use in contact with infant formula and human milk. Such uses were not included as part of the
intended use of the substance in the FCN.

Effective Date: Dec 15, 2017
National Environmental Policy Act (NEPAY* Submission: Categorical Exclusion 25.32(i)
FDA Decision: Categorical Exclusion Memo

F5LEEE_FHIRROEN 44


https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=FCN

® Color Additive Status List (R (&R —
Color Additive Status List

List 1~7(CDWTC

L|St 1 . n:l_.\nIEb M\gﬂﬁuuﬁﬁ%@*—l

List 2. 3 : SN EREERBIMEMEMAE
Food Additive Status List %é*—l

_ ) _ _ o . L|St 4 n:l_.\nJ-.Eb ﬁB%éﬂ%ﬁDDﬁﬁ%@*‘l‘

Lista | List | Lists | Lista | Lists | Liste | | st 5 » SREFARIRN 3 E SR FRROE SR
Preface List 6 : n:unJ—.Eb ﬁﬁ%éﬂ%’fb*ﬁnuﬁﬁfﬁ@%@*—i
This status list, formerly called Appendix A q List 7 : "’l"":'IEb ﬁB%én%l:fg&k%ﬁﬁﬁ %0)%@*4

f share | X Post | in Lin

(IOM), provides current information concerning color additives, and will enable yvou to

determine the statys and limitations of maost color additives likely fg be encountered in a
WW
|

LIST 1 =
~ ===
o L | Ctrl+FT. E5m Z18%R
Color additives subject to certification and permanently listed (unless o =

for use in FOOD. Most are also listed for use in DRUGS AND COSMETICS as noted.
(Wone of these colors may be used in products that are for use in the area of the eyve, unless
otherwise indicated).

* FD&C Blue #1 - Food, drugs and cosmetics, including drugs and cosmetics for eve
area - GMP - 74.101, 74.1101, 74.2101, 82.101

* FD&C Blue #1 Aluminum Lake - Drugs and cosmetics for eve area - GMP -
74.1101, 74.2101, 82.101
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https://www.fda.gov/industry/color-additive-inventories/color-additive-status-list

HH

1-2. BERINIHTBERIN
(5) A-ARSV7-Z21—-2-32OR

DIRENEREERS |-
O EmTEHH (Food Standards Code) THISES
-[E¥ (Standard) 1.3.1 Food additives] Zxh0%
-[E¥ (Standard) 1.3.2 Vitamins and minerals] E4=>-Z%35)

-[E#E (Standard) 1.3.3 Processing aids] HNTEh#|

Food Standards Code

Home > Food Standards Code > Food Standards Code legislation

Food Standards Code
L] -
Food Standards Code legislation
Food Standards Code legislation
Public consultations
licati The Federal Register of Legislation (FRL) website has undergone changes. The
Applications format and layout of the Food Standards Code Standards and Schedules is

different to what you may be familiar with. Guidance on using and
Proposals understanding the FRL website is available under Help and Resources

Part 1.3 Substances added to or present in foo

Standard 1.3.1 Food additives

Standard 1.3.2 Vitamins and minerals

Standard 1.3.3 Processing aids
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https://www.foodstandards.gov.au/food-standards-code/legislation

O EETEIRH (Food Standards Code)

Subscriptions Publications Careers Media About us Contact us

Food recalls Business guidance Consumer information Science and data Food Standards Code

Home > Food Standards Code > Food Standards Cade legislation

@ Food Standards Code

Food Standards Code legislation

| Food Standards Code legislation

Public consultations

The Federal Register of Legislation (FRL) website has undergone changes. The
format and layout of the Food Standards Code Standards and Schedules is
different to what you may be familiar with. Guidance on using and

— 3\
Proposals understanding the FRL website is available under Help and Resources. -Fmﬁ((_SChed u I esb\ 56
M °

Schedules

Applications

Schedule 1 - RDIs and ESADDIs

Schedule 2 - Units of measurement

Schedule 3 - Identity and purity

Schedule 4 - Nutrition, health and related claims

Schedule 5 - Nutrient profiling scoring method

Schedule 6 - Required elements of a systematic review

Schedule 7 - Food additive class names (for statement of ingredients)

Schedule 8 - Food additive names and code numbers (for statement of = SC h ed u I e XX Y — 4\' ﬁxx
ingredients)

Schedule 9 - Mandatory advisory statements

Schedule 10 - Generic names of ingredients and conditions for their use

\; AY
Schedule 11 - Calculation of values for nutrition information panel 1q-§ 1 4 ;lJ\\}J u #w 0)% J%
Schedule 12 - Nutrition information panels < 1 5 :;_—‘

N ‘ ' ‘ J7Jw

RS Lz
Schedule 14 - Technological purposes performed by substances used as food 1q'§ 1 6 \;IJ E\}J u #w @;‘Egu
additives 4\ >
L w ~~ —_— —
Schedule 15 - Substances that may be used as food additives \ 1 7 - / N - \7} l/
-~ -~

Schedule 16 - Types of substances that may be used as food additives %u s I
Schedule 17 - Vitamins and minerals 1#%% 1 8 KL—E %ﬁj

Schedule 18 - Processing aids
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https://www.foodstandards.gov.au/food-standards-code/legislation
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1-3. EFREREEFCHT3LZ 2 45T
(1) EmTZEZER
@ YRYEHESR

@ English

/ﬁunﬁ%gﬁﬁ 2

mpsfg  Food Safety Commission of Japan HFOREE {= 3 KEL [ M@E )
ZBEFIBERLTOER ERExERTYT EUR-BEEER HEENEER EREET S

9 @ e @ ‘/ﬁnnfééé‘é. p sroxes [ <2<

BERg2EES SEEETES BRERESEFM ER - ROz pappy - ood Safety Commission of Japan

(FSC) & Z8aF0RE (VRS ) (URpIz15-53) / ﬁ ﬁfgﬁﬁ%f?#& SAFL m** — IJ — F (:
REEBEAD

R ds > UZSFH

| U Z 42 55l hyTF  F-O-FER ESzemuEs  SmEn
|'J29§F4ﬁtt2t
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https://www.fsc.go.jp/fsciis/evaluationDocument/search?kya=on&Exact=true&_Exact=on&Fuzzy=true&_Fuzzy=on&Logic=AND&Type=all&pagesize=100&itemCategoryId=000&&page=0&size=100&pagenation=pagenation
https://www.fsc.go.jp/hyouka/
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https://www.fsc.go.jp/fsciis/evaluationDocument
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1-3. EFREEFCHIIDRZE 5 i
(2) JECFA

@ The database of evaluation of JECFA
EEMOBH TR, SHIMFEERENTRS., FASOEDEICHDINZIRZRT B,
%)

r{‘ 5Y, World Health
¥ Organization

Evaluations of the Joint FAO/WHO Expert Committee on Food Additives

(JECFA)

This searchable database contains the summaries of all the evaluations of flavours, food additives, contaminants, toxicants

inary drugs JECFA has performed. Each summary contains basic chemical information, ADIs/TDIs, links to the

*ﬁi%ﬁ l jj t reports and monographs as well as to the specification database, and a history of JECFA evaluations. The
searchable by partial name or CAS number, by first character (letter or symbol), or by functional class.

Includes all updates up to the 95th JECFA meeting (June 2022).

:> sorbicacid > FEMA or JECFA number
- - ~9

First ...~/ (’ Functional Class
-~y - ) -
List of chemicals with partial name or CAS# sorbic acid (6 results):
HYDROSORBIC ACID, ET! ESTER )EH ﬁ%}ﬁﬁbﬁ:
HEXADIENOQIC Al +
SORBIC ACID E E’] OD*ﬁ;—E% %7& *ﬁ?ﬁ?ﬁﬁjﬁg

HYDROSORBIC ACID 0 U‘Jaa_é o

T Ins o ) IS RIANAT

F5LEEE_FHIRROEN


https://apps.who.int/food-additives-contaminants-jecfa-database/

@ The database of evaluation of JECFA

LSS

T—HIR-ZRZFRDFERZTT(C. TR0 —ENSEFmEFOFMFER (TRS, FAS) %
HEER I DTN TEET,

| I LSS ORFZER (1/3)

J

SORBIC ACID | [#mme |

Overview

CHEMICAL NAMES
Sorbic acid; (E,E}-2 4-Hexadienoic
acid; 2-Propenylacrylic acid

CAS NUMBER
110-44-1

INS
200

FUNCTIONAL CLASS

Food Additives
PRESERVATIVE

INS MATCHES
200

Evaluations

Evaluation year: 1973

ADI: [ NMRS 53/TRS 539-JECFA17/18 | %¢

Comments 17UvHI0LT. @TRS (WHO Technical

Meeting. Report Series) %R,

Specs Code:

| Report: NMRS 53/TRS 539-JECFA 17/18]

[_Tox Monograph: (_FAS SNMRS 53A-JECFA 17/121]

Specification: F1 0 Combin .
earod FAS 5(& TWHO Food Additives

Previous Years: 1

—

Series 5]%&R~9,

[ Fas smmrs szaecra 17121 | &RGUWHIL T,

[Sorbic acid]. WHO Food
Additives Series 51%1&R3I DL
®FAS (WHO Food Additives
Series) ZHEER,

t\\

¥

FEEHE_BHIRROEA
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https://apps.who.int/food-additives-contaminants-jecfa-database/

@ The database of evaluation of JECFA ey

I LSS ORFTEG (2/3)

[TRSZH#EEE]

roup of experts
or the stared policy of the Wi h O, or
the Food and Agriculiure Organization of the United Nations,

WORLD HEALTH ORGANIZATION
TECHNICAL REPORT SERIES

No. 539

FAO NUTRITION xW‘::(;lj"I;GS REPQRT SERIES E/H\H (:*IJ ,/fi-ént:T RS ( I \
EERTHRFEINTED. XF
TOXICOLOGICAL EVALUATION OF FRZRMEBENME Z IR LVE8D,
o o e ASERAT, UILS
AND OF SPECIFICATIONS (Sorbic acid) ([CE93
Seventeenth Report W %‘Q%Eﬁ E’{?\ LJ t < 7:':“3 L \ °

of the Joint FAO/WHO Expert Committee
on Food Additives

Geneva, 25 June— 4 July 1973

\\""V Published by F ",:., W
> FAO und WHO YMERQ

Sorbic acid and its calcium and potassium salts

The ADI for man was set at 0-25 mg/kg body weight, a figure that
includes the figures previously given for the conditional ADI.

Sulfur dioxide, sodium and potassium metabisulfite, sodium sulfite and
Sodium hydrogen sulfite
Recent long-term and 3-generation studies on rats, using metabisulfite
in a diet with added thiamine, provided a higher no-effect level than that
indicated by the earlier studies in which metabisulfite was administered in
drinking water. The ADI could thus be increased.

WORLD HEALTH ORGANIZATION
GENEVA

1974

F5LEEE_FHIRROEN



https://apps.who.int/food-additives-contaminants-jecfa-database/

@ The database of evaluation of JECFA e

FHIEiHH MBS DORFER (3/3)

[FAS%Z 5] e
F—ANR-2ADFER. [FAS 51052&LD. [WHO Food Additives Series 51h'5.

SIS SREEED I DN TS FT,
IPCS INCHEM

JECFA - Monographs & Evaluations
| H Search | Clear |

e JECFA Monographs @ Ctr|+F_C\\ rsorbic aCidJ
o = Introduction [ WHO Food Additives Series 5 |

© 001. Introduction (FAO Nutrition Meetings Report S %*ﬁi
Z1S
O 002. Butylated hydroxytoluene (FAQ Nutrition Meef

© 003. Formic acid {FAO MNutrition Meetings Report Series 383)

o 273. Sodium diacetate (WHO Food Additives Series 5)

© 274, Sorbic acid and its calcium, potassium and sedium salts S

© 275, Sulfur dioxide and sulfites (WHO Food Additives Series 5)

®F274. Sorbic acid and its calcium, potassium and sodium salts (WHO Food Additives Series 5)J7('1__'

HwHIU TFASZ R T~
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https://apps.who.int/food-additives-contaminants-jecfa-database/

@ The database of evaluation of JECFA ey

sHE D FL VMBS DIRFES (1/3)

T —IN-ADFER%ETTC, FEiD—
BENZOIC ACD| FII40%E |

BB EmFOMIGR 2RI AENTEET,

Overview

CHEMICAL NAMES

Evaluations

Evaluation year: 2021

SHIEN 2 DHDEE(EFTLVGHIF OFERZHERT.

| Benzoic AcidDfITl&., 20024, 202 1FE(CEHiiENn

BENZOIC ACID ADI: _ EE =7 ,1 %:I:% 3&5@5}3

Comments: _C(/\éit_&)\ 2021 0)!::': ﬂﬁ: ‘A %\ 35 n:b\a_éo
SYNONYMS . S0 U VTS S T olalmiaTec U b H]UUP Fan] =) Qv Qv e 1||H|’]\H L")
BENZENECARBOXYLIC ACID; giﬁ'c'“m D%TE‘SS'U'“ e

_ enzoic acid egu I 9 @ E

CARBOXYBENZENE: PHENYL Meeting: 93 7 J‘J b_C TRS %_:ﬁ Gitr o
FORMIC ACID; DRACYLIC ACID

Specs Code: N
CAS NUMBER Report: TRS 1037-JECFA 92/5
65-85-0 Tox Monograph: FAS 83-JECFA 92/3
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Evaluation year: 2002
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2131 Specs Code: R
Report: TRS 913-JECFA 59/112
FUNCTIONAL CLASS _ I
Tox Monograph: FAS 48-JECFA 57/227 (2001)
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@ The database of evaluation of JECFA 5t
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@Ctrl+FT.
Evaluation of certain food additives: ninety-second 7 EERE (Benzoic acid) 7
report of the Joint FAO/WHO Expert Committee on MR CGCHEsSRAERL TEE0N,
Food Additives

WHO technical report series; 1037

24 November 2022 | Report

Overview

Ninety-second meeting of the Joint FAQ/WHO Expert Committee on Food Additives|

Virtual meeting, 7-18 June 2021

WHO TEAM

Joint FAQ/WHO Expert Committee on Food Additives (|ECFA), Mutrition and Food Safety {NFS),
Standards & Scientific Advice on Food Mutrition

EDITORS

World Health Organization, Food and Agriculture Organization of the United Mations & Joint FA
Expert Committee on Food Additives

Download (588.3 kB) NUMBER OF PAGES
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Safety evaluatlon.of certain food adcfltwes: E%é@ﬁ (Benzoic acid) %_:
prepared by the ninety-second meeting of the

Joint FAO/WHO Expert Committee on Food *ﬁ%b(%ﬁ{ﬂﬂ%ﬁ%ﬁﬁﬁ%ﬂb((7:—_3(,\0

Additives (JECFA)
WHO Food additives series; 83

26 May 2022 | Publication

Overview

The monographs contained in this volume were prepared at the ninety-second meeting of the
Joint Food and Agriculture Organization of the United Nations (FAQ) / World Health
Organization (WHO) Expert Committee on Food Additives (JECFA), which rmet virtually on 7-18

Sl June 2021. These monographs summarize the data on specific food additives reviewed by the
Committee.
WHO TEAM
Joint FAQYWHO Expert Committee on Food Additives (JECFA), Nutrition and Food Safety (NFS),
@;u;-_- .—-.—- Standards & Scientific Advice on Food Mutrition
EDITORS

World Health Organization & Food and Agriculture Organization of the United Mations
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@ TRS (WHO Technical Report Series)
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3 About WHO

Couniries ~ Newsroom ~ Emergencies

JECFA Publications
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¢ Joint FAOMHO Expert Reports
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[JECFA)

Publications

Calls for data

Calls for experts

Procedural guidance

About

WHO Technical Report Series (TRS)
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Evaluation of certain food
additives: ninety-fifth report of the
Joint FAD/WHO Expert Committe...
on Food...

Download Frad

73 Novernb 2
Evaluation of certain food
additives and centaminants:
ninety-first report of the Joint...

FADSWHD Expert...

Download Ao

31 Ma )

Evaluation of certain
contaminants in food: ninety-third
report of the Joint FAQ/WHO...
Expert Committee...

Download Read More

10 Dctan :
Evaluation of certain veterinary
drug residues in foed: ninety-
fourth report of the Joint...
FAQ/WHO Expert...

Downlaad R

Evaluation of certain food
additives: ninety-second report of
the Joint FAD/WHO Expert...
Committee on Food...

Download Rea

& 0o

Evaluation of certain
contaminants in food: ninetieth
report of the |oint FAG/WHO...
Expert Committee on...

Downdoad

Mecess all reports
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® FAS (WHO Food Additives Series)
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safety evaluation of certain food
additives: prepared by the ninety-
fifth meeting of the Joint...
FAO/WHO...

Download Read Mare

safety evaluation of certain
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the ninety-first meeting of the...
Joint...

Download Read Mare

14 July 2003
safety evaluation of certain
contaminants in food: prepared by
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FAD/WHO...

Downlaad Read More

safety evaluation of certain food
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Downlaad Read More
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additives: prepared by the eighty-
ninth meeting of the joint...
FAD/WHO...

Downioad Read Mare

F5

S SRR EADEN

[ Toxicological Monographs
WHO Food Additive Series
(FAS)IO D

Access all monographs

Z7IIIBE.
AFRIRERE COFASOFH#ER
ZHESR TEET

59



https://www.who.int/groups/joint-fao-who-expert-committee-on-food-additives-(jecfa)/publications

@ INCHEM (International Peer Reviewed Chemical Safety Information)
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iﬁ; I N H E M Internationally Peer Reviewed ERERT
ottt e b Chemical Safety Information
&

Rapid access to internationally peer reviewed information on ¢ lhicals published through the International Programme on Chemical Safe ‘ About

(IPCS). All types of chemicals from the full range of exposure s il tions (environment, food, occupational) are incdluded. Searching across atI{ INCHEM
collections or withil il lividual collections is available.

Filter your search by: Showing 1 - 10 of 3272 Perpage 10 =
Chemical Identity Search *ﬁi%ﬂ:%
o 2 ] [ =
Sorbic acid
CAS NUMEER
Search... Document Title Summary
127-18-4 3 g . . o |w
-439-90-1 : Sorbic acid and its calcium, Toxicological evalug 7 JJO[J‘
7439-92- B ﬁ EH\ASH
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https://inchem.org/#/

1-3. EFH#EECHITdRZE M
(3) EFSAXKUSCF

@ EFSA (European Food Safety Authority)

| mzmsEEAS |

—_—

=y
\' m EUROPEAN FOOD | q&'arch news, topics, publications, evj
SAFETY AUTHORITY English Menu

Avian influenza: EFSA recommends increased
protection of farms from wild birds

As the autumn migratory season starts, the protection of poultry and other farmed
animals from wild birds should be prioritised. Biosecurity should be enhanced in fur

animal farms.
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https://www.efsa.europa.eu/en

2 EFSA Re-evaluation [ IREEB AN ]

e —

European | English Q )Search
Commission @ g

Food, Farming, Fisheries

Food Safety

Home QCLLEEVAN Animals v | Plants v | Horizontal topics v

Home > Food » Food improvement agents > Additives > Re-evaluation

Re-evaluation

PAGE CONTENTS .
About re-evaluation

About re-evaluation

To ensure the business continuity during the COVID-19 outbreak, any data related to the safety re-
Clarification on transitional evaluation of food additives (e.g. replies to DG SANTE calls for data related to the follow-up on the
provisions for E 422, E 475 safety re-evaluation of food additives) should be submitted to the Commission by using the
and E 476 as laid down by online platform CIRCABC. These measures will remain in place until further notice. No parallel or

Commission Regulation (EU) . - . . o .
2023/1329 and for E 471 as later submission of the same data in a physical medium (as well as paper copies) is required.

laid down by Commission

Regulation (EU) 2023/1428 Please check the Guidance for online data submission on Food Improvement Agents via CIRCABC

Sante-Cad-In Group ‘@, for further practical information on how to use the CIRCABC platform for the
Avinctinme © Amcwnre an online submissions.
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https://food.ec.europa.eu/safety/food-improvement-agents/additives/re-evaluation_en

® SCF (Scientific Committee on Food)

Food Safety

Home | Food w | Animals v | Plants + [allirdeliiz|Ri]s -

Ctrl+FT

:ﬂ LIST OF REPORTS OF THE SCIENTIFIC COMMITTEE FOR FOOD (1974-1997)
)\ D % 2 S

Home > Horizontal topics > Expertgroups > Scientific committees > Scientific Committee on Food - Archive

Scientific Committee on Food - Archive

PAGE CONTENTS The opinions are published by the European Commission in their original language. Only this
version Is the original one. If other linguistic versions appear on this page, these will be clearly

Reports identified. The opinions are those of the Scientific Committees. It does not necessarily reflect the
position of the European Commission.

Opinions

Minutes Reports

The reports of the Scientific Committee on Food from 1974 until 1997 are published below in pdf
format. The list is sorted in chronological order beginning with the most recent reports

Forty-fourth Series (2000) (No Catalogue: GT-29-98-003-EN-C, ISBN 92-828-5888-X) - (View

report)
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https://food.ec.europa.eu/horizontal-topics/expert-groups/scientific-committees/scientific-committee-food-archive_en
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1-3. ERFRHEEFCHIDRZE 5T
(4) FDA

@ SCOGS (Select Committee on GRAS Substances)

f5l : sorbic acidDGRAS|E#k ZSCOGS TIRFE

(p2Y U.S. FOOD & DRUG

ADMINISTRATION

SCOGS (Select Committee on GRAS Substances) & o

FDA Home GRAS Substances (SCOGS) Database Food Ingedient & Packaging Inventories
SCOGS (Select Committee on GRAS Substances)

This database allows access to opinions and conclusions from 115 SCOGS reports* published between 1972-1980 on the safety of over 370 Generally Recognized As Safe
(GRAS) food substances. The GRAS ingredient reviews were conducted by the Select Committee in response to a 1969 White House directive by President Richard M. Nixon (see
History of GRAS and SCOGS).

The SCOGS database allows users to search for the SCOGS opinion and conclusion, and includes the United States Code of Federal Regulations (21 CFR) citation for those GRAS
food substances that have been codified in the CFR. Many of the SCOGS reports reviewed have more than one GRAS substance and each substance was evaluated and assigned
its own individual type of conclusion on safety; Type 1, 2, 3, 4, or 5, as shown in the table below.**

The SCOGS Conclusions were made by scientific experts outside of FDA. The complete background of the Select Committee is described in the History of GRAS and SCOGS.

Search and display hints:

Select the GRAS substance below to view the record details, including the SCOGS opinion.
Select the CFR reference below fo view the 21 CFR regulations.

Select the NTIS Accession Number below to retrieve the full report from NTIS.

To sort by a specific field, click on the column header for that field.

To browse the records, use the Show All, First/Previous/Next/Last, and Jump To options at the bottom of the data table.
To search for a specific substance/term, enter the term in the Search box and select Show ltems to display only those records that contain the selected term.

Searchlic

m% EEEA ’ ' .é] Download data from this searchable database in Excel format. If you need help accessing information in different file formats, see Instructions for Downloading Viewers and

Players

‘ Basic Search Advanced Search Field Search

Search: | sorbic acid Show Items

Records Found: 381 ShowAll Page 10of8
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https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=SCOGS

@ SCOGS (Select Committee on GRAS Substances)

51 : sorbic acidlc{%?
SCOGSERZE Bk

Select Committee on GRAS Substances
(SCOGS) Opinion: Calcium sorbate,

Potassium sorbate, Sodium sorbate, Sorbic
acid

The GRAS Substances (SCOGS) Database

allows access fo opinions and conclusions from 115 SCOGS reports published between 1972-1980 on the safety of
over 370 Generally Recognized As Safe (GRAS) food substances. The GRAS ingredient reviews were condticted by
the Select Committee in response to a 1969 White House directive by President Richard M. Nixon.

Calcium sorbate, potassium sorbate, sodium sorbate, and sorbic
acid

SCOGS Report Number: 57
NTIS Accession Number: PB262662*
Year of Report: 1975

GRAS Substance ID Code 21 CFR Section
Calcium sorbate 7492-55-9 182.3225
Potassium sorbate 24634-61-5 182.3640
Sodium sorbate 7757-81-5 182.3795
Sorbic acid 110-44-1 182.3089
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@ NTIS (National Technical Information Services)

(REBEAN

Federal Data Produc’s  Contact Us

UNITED STATES DEPARTMENT nr. COMMERCE

Home  About Us Partner with Us Qur Work Newsroom (o}

National Technical Information Service

We Help Federal Agencies put their Data to Work

Quick Links

Case Studies Joint Venture Partners

« 01 NTIS Overview One Pager
« 02 NTIS Case Studies

+ 03 NTIS Classified One Pager
= 04 NTIS DTA One Pager

About Us

05 HHS Office of Inspector General: Combatting Health Care Fraud, Waste, and Abuse (PDE 300KB)
06 NTIS Case Study USAID PMI Partner with Us
07 NTIS Success through Collaboration

Archive Mission

What We Do

F5
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https://www.ntis.gov/ourwork.xhtml

3 GRAS Notice Inventory

f Health & Human Services

ip2y U.S. FOOD & DRUG

ADMINISTRATION

GRAS Notices

© FDAHome ® Generally Recognized as Safe @ Food Ingredient & Packaging Inventories @ GRAS Notices 'gl od

The inventory of GRAS notices provides information about GRAS notices filed since 1998, when FDA received its first GRAS notice. Az of October 17, 2016, the GRAS final rule (81
FR 54960; August 17, 2018) requires a specific format for a GRAS notice. Prior to that date, FDA processed GRAS notices under the framework of the GRAS proposed rule (62 FR
18938; April 17, 1997). Notices received prior to the effective date of the GRAS final rule provide examples for potential notifiers for the types of information that may support a
GRAS conclusion. In the inventory, notices follow the requirementis for the format and content of a GRAS notice as of the effeciive date of the GRAS final rule.

‘We will update this information approximately monthly. More information about this inventory is available on the GRAS Notice Inventory Infroduction page.

Search and display hints:

Select the specific GRN number below to view additional details about any GRAS Motice.

To sort by a specific field, click on the column header for that field.

To browse the records, use the Show All, FirstiPrevious/Mext/Last, and Jump To options at the bottom of the data table

To search for a specific substance/term, enter the term in the Search box and select Show Items to display only those records that contain the selected term. (The search
results also includes terms not shown on this page, but included in the full record on the detail page.)

REFBZAND

The search results will return hits of records containing words that include the search term. For example, a search for the color red will return results that include terms such as
reduce, ingredient, and cultured. To limit results to only the searched term, place a space before and after the word in the basic search or in the advanced search “this exact
phrase” field.

N

=] Download data from this searchable database in Excel format. If you need help accessing information in different file formats, see Instructions for Downloading Viewers and
Players.

Advanced Search Field Search

o e[ Clear]

Records Found: 1077 Show All  Page 1 of 22

GRN No.

(sorted Z-A) Substance Date of closure FDA's Letter
1077 (Qat polar lipid extract Pending
1076 (Galacio-oligosaccharides Pending
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67


https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=GRASNotices

@ FDABE#H/FH5E3KWebbA b

ol U.S. FOOD & DRUG

ADMINISTRATION

+Home / Regulatory Information / Ereedom of Information

Freedom of Information

FOI Information

Frequently Asked Questions
(FAQ) for Freedom of
nformation

FOIA Annual Reports

FDA FOIA Logs

Electronic Reading Room

FOIA Fees

Freedom of Information
Reference Materials

How to Make a FOIA Request

Privacy Act

Freedom of Information

f share in Linkedin | % Email | & Print

The 1996 amendments to the Freedom of Information Act (FOIA) mandate publicly
accessible "electronic reading rooms" with agency FOIA response materials and other 26/20/2018
information routinely available to the public, with electronic search and indexing features.

Before submitting a FOIA request, please check to see if the information you are looking

for is already available on FDA's Web site. You can use our search engine to help you find

what vou're looking for.

/isitors seeking to obtain records via the Public Reading Room are
encouraged to call ahead (301-796-3900) and speak to a DFOI staff member
to determine whether the records they are seeking are maintained in the
Public Reading Room, available electronically, or would require the
submission and processing of a Freedom of Information (FOI) Request.

If you wish to visit the FDA FOIA or Dockets Public Reading Room in person, it is located
at:

* 5630 Fishers Lane Rm 1061, Rockville, MD 20857.

Hours of operation for both sites are 9 a.m. to 4 p.m., Monday through Friday.

FOIA Service Centers

« ACF - Administration for Children and Families

Content current as of:

‘QSealch‘ |_ enu|
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https://www.fda.gov/regulatory-information/freedom-information
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PREEEES
(5) FSANZ

FCHIT DT

@ Applications (FSANZ)

81 : Polysorbate 20& %I 38a (1/3)

Subscriptions Publications

Careers Media About us

Food recalls

Home > Food Standards Code > Applications

Applications

Business guidance

Consumer information

Science and data Food Stai

Use the filtering function below to find applications to change the Food Standards Code. All application documents and public submissions are
published on our website. You can check the status of an application on the FSANZ Work Plan which provides information on assessment timing

and upcoming consultation opportunities.

S

(Polysorbate 20) #AH

Status —Anyl v Category | Additive v

AdditiveZi#iR
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https://www.foodstandards.gov.au/food-standards-code/applications

@ Applications (FSANZ)

[1?']:

Polysorbate 20 R%I3H& (2/3) |

Applications

Use the filtering function below to find applications to change the Food Standards Code. All application documents and public submissions are
published on our website. You can check the status of an application on the ESANZ Work Plan which provides information on assessment timing
and upcoming consultation opportunities.

Polysorbate 20

Status - Any - v Category  Additive v

Search results 1-1 of 1 [ ::Ea U\\Ja ]play: 3 v Sortby: Newest first W

- /

A1137 - Polysorbate 20 as a Food Additive

Status: Gazetted
Category: Additive

F5LEHE_BHRRROEA
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https://www.foodstandards.gov.au/food-standards-code/applications

® Applications (FSANZ)
| B1: Polysorbate 20&R%IZHE (3/3) |

A1137 - Polysorbate 20 as a Food
Additive [ wemommmmicce Uy |

The purpose of the Applicaw permit the use of polysorbate 20 as an emulsifier.

_AE_Eroval report 20 Septedhber 2018 (pdf 917 kb) | (word 144 kb)

Supporting document 1 - Safety Assessment (at approval) (pdf 1461 kb) | (word 324 kb)

Submissions (zip file 834 kb)

Call for submissions - 26 June 2018 (pdf 931 kb) | (word 132 kb)

Supporting document 1 - Safety Assessment (pdf 1461 kb) | (word 324 kb)

Administrative Assessment Report - 13 December 2016 (pdf 235 kb) | (word 75 kb)

Application (pdf 575 kb)

Executive Summary (pdf 197 kb)

F5LEHE_BHRRROEA

— e

/1
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