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1-4. PIEEFEREE (1) SRIDREE
@ JECFA#RAS

= Chemical risks and JEGFA

Online Edition: "Combined Compendium of Food Additive
Specifications”
Online help About the data General specifications for enzymes Analytical Methods (Volume 4)

This database provides the most recent specificafions for food additives evaluated by JECFA. Each specification
is in PDF format for online review or printing. A free programme to read POF files may be downloaded from here.
All specifications are in English only, buft the query interface and background information are provided in Enalish,
French, Spanish, Arabic and Chinese.

NOTE: The current version of the specifications is that included in the Monograph with the highest
number.

To search for food additives by name enter a search term (name or portion of name) and click SEARCH or press
ENTER. For additive names using greek symbols use the English eguivalent (e q. alpha). For addifives starfing
with numerals, use the numeral (e.g. 1,1,2-).

Browse alphabetically

— | (BR%E (RIG. INSES, )
— ‘ CASES. Big) OLTNH%E

[ INs&ES R AT .

ST &, TacetlE5. &FROD
) ’ A \ DBTB@Q_JHE‘O )
[ A& ] Functional use

Search

F5IEH_BHRZROEN


https://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-additives/en/

@ JECFARRAE —frE
Bl : VIEVEZIRFETSES (1/3)
Foogstoyamiqialy

= Chemical risks and JECFA

Online Edition: "Combined Compendium of Food Additive
Specifications"
Online help About the data General specifications for enzymes Analytical Methods (Volume 4)

This database provides the most recent specifications for food additives evaluated by JECFA. Each specification
is in PDF format for online review or printing. A free programme to read PDF files may be downloaded from here.
All specifications are in English only, but the query interface and background information are provided in English,
French, Spanish, Arabic and Chinese.

NOTE: The current version of the specifications is that included in the Monograph with the highest
number.

To search for food additives by name enter a search term (name or portion of name) and click SEARCH or press

EMTER. For additive names using greek symbols use Tl
RZR5E (Sorbic acid) ZAS7

with numerals, use the numeral (e.g. 1,1,2-).

Browse alphabetically

ood Additive

Sorbic acid

INS number

CAS number

Functional use

Search

F5

R _BIRIRRDEA


https://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-additives/en/

® JECFAIRHS — i
| B1: e BERRTSBA (2/3))

Online Edition: "Combined Compendium of Food Additive
Specifications” HUwIE3 SORBIC ACID

Frepared at the 20th JECFA (1976), published in FNS 1B (1977) and in

Online help About the data neral specmcatons 1or enzymes Analytical Methg FNP 52 (1992). Metals and arsenic specifications revised at the 63rd
JECFA {2004). A group ADI 0-25 mg/kg bw for sorbic acid and its Ca, K, &
mm— Na salts was established at the 17th JECFA (1973)
<_soric Acid
SYNONYMS INS No. 200
. . . | .| DEFINITION
O n I Ine Ed ItIDn - CD m bl d CDm pe nd IU Chemical names Sorbic acid, 2,4-hexadienoic acid, 2-propenylacrylic acid
Specifications” CAS. number 110-44-1

J I\
a J Jag-a Chemical formula CsHaOz
Online help About the data Geé = Analy
Structural formula HaC H
N

Additive Sorbic Ag Jo=c{
— H c=c”
Specification s N
H CoCH
oot s Formula weight 112.12
Codex GSFA Online INS number: 200
Assay Not less than 99.0% calculated on the anhydrous basis
DESCRIPTION Colourless needles or white free flowing powder, having a slight

characteristic odour

FUNCTIONAL USES Antimicrobial preservative, fungistatic agent

CHARACTERISTICS
FUBDTIREND || ooronon
Solubility (Vol. 4) Slightly soluble in water, soluble in ethanol.

Melting range (Vol. 4)  Between 132 and 135° (the melting apparatus should be preheated to 12
before introducing the sample).

F5LEEE_BHRROEA 7


https://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-additives/en/

@ JECFARRA

(81 : VIVESEERRT B (3/3) ) |

Assay

Solubili

SYNONYMS
DEFINITION

Chemical names
C.A.S. number
Chemical formula

Structural formula

Formula weight

DESCRIPTION

CHARACTERISTICS

IDENTIFICATION

(Vol. 4)

Melting rangE (Val. 4)

SORBIC ACID

Prepared at the 20th JECFA (1976), published in FNS 1B (1977) and in
FNP 52 (1992). Metals and arsenic specifications revised at the 63rd

JECFA (2004). A group AD! 0-25 mg/kg bw for sorbic acid and its Ca, K,

Na salts was esfablished at the 17th JECFA (1973)

INS No. 200

Sorbic acid, 2,4-hexadienoic acid, 2-propenylacrylic acid

110-44-1
CeHaO2
HiC, H
e=c( H
H /C_C/
H COOH
112.12

Not less than 99.0% calculated on the anhydrous basis

Colourless needles or white free flowing powder, having a slight
characteristic odour

FUNCTIONAL USES Antimicrobial preservative, fungistatic agent

Slightly soluble in water, soluble in ethanol.

Between 132 and 135° (the melting apparatus should be preheated to 125°

before introducing the sample).

/J/C FAIBASIC
:

(Vol. 4) JEEEESNTL\BIEE.

ERAERIE (Vol.4%) (CUNEEN

TV EZBIRLET,

SVEREDHESR T3 A
IR 1-4. Y)EEEFRIIEE

(3) BRI

@ Combined compendium of

food additive specifications

Volume 4

N

SSRBALTVET,

N—

*:Combined compendium of food
additive specifications Volume 4
Analytical methods, test procedures
and laboratory solutions used by
and referenced in the food additive

specifications
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https://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-additives/en/
https://www.fao.org/documents/card/en/c/29bce63b-7cdf-55e7-bf99-67ae8c8e2f9e/
https://www.fao.org/documents/card/en/c/29bce63b-7cdf-55e7-bf99-67ae8c8e2f9e/
https://www.fao.org/documents/card/en/c/29bce63b-7cdf-55e7-bf99-67ae8c8e2f9e/

@ FCCHiAg

FCCIE. 13k (2022€F) M5 ATFAUMR (BR) OHERITVWET FCCRAg%Z
S5IAI3%E(E. FEEOYA MSEIRL T, BRFTOARISZR VTSV,

Food“

Chemicals

COdQX| FCC® Technical Support

FCC Forum Notices FCC Revisions, Commentary & Errata Buy now

Food Chemicals Codex (FCC) .

Now Available

Food Chemicals Codex + FCC Forum
New platform. Expanded content. Related Resources

/ — - ghemicals » Publication & Comment Schedule
, E Learn more Codex|rcc,

» Frequently Asked Questicns

The FCC and associated Reference Materials enables you to verify the identity, quality, and purity of the food ingredients you
buy and sell, which help to ensure the overall safety and integrity of the food ingredient supply chain. An FCCstandard can he > View Sample FCC Monograph
used to characterize ingredients used in food. Monographs in the FCC consist of tests and specifications for identification,

assay and impurities, as well as other tests that help describe the purity and quality of the ingredient. FCC standards are > Food Standards Regulatory
reviewed and approved by independent experts. Learn how to become an expert volunteer. Recognition

FEIEHE_BHARROEN


https://www.foodchemicalscodex.org/

3 EURRIE

BATDOANNex I . MTTRENTTARNIYIDIRAZ (L. COMMISSION REGULATION
(EU) No 231/20120AnnexICRESNTVET,

[ © In force: This act has been changed. Current consolidated version ]
BOBMZIIISREEZBHBIEETT
EUROPA EUR-Lex home Regulation - 231,/2012 - EN - EUk-a~ -

Document 320T2REQ3 ] ? & 5 Share
Commission Regulation (EU) No Q12 of 9 March 2012 laying down specifications for food additives listed in Annexes Il and 11l to

Text Regulation (EC) No 1333/2008 of the EuropedmRatliament and of the Council Text with EEA relevance

B —_— P 0J L 83,22.3.2012, p. 1-295 (BG, ES, CS, DA, DE, ET, EL, EN" PRIV, LT, HU, MT, NL, PL, PT, RO, SK, SL, FI, V)
Special edition in Croatian: Chapter 13 Volume 037 P 3- 297

[ O Inforce: This act has been changed. Current consolidated versio('l 2/02/2024

O Save to My items

2 Up-to-date link ELI: http://data.europa.eu/eli/reg/2012/231/0j

M Permanent link % Expand all # Collapse all
& Download notice > Dates

® Follow this document

> Miscellaneous information

= Table of contents > Relationship between documents

. i i > Classifications
‘D Hide consolidated versions

a ~ Languages, formats and link to 0J

12/02/2024
éziégggzg BG ES CS DA DE ET EL JENJFR GA HR IT LV LT HU MT NL PL PT RO SK SL F 3V
’I, HTML A s I B sy Yy B By I Wil [ A e P e . Y e N NP N s I N e P e O B sy [
22/03/2023 T TN T 1A T T G il NG L L T 1
31/10/2022 = 5 & H A E (] E A H A H A A EH A A E
01/09/2022 .
Official Journai

10
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https://eur-lex.europa.eu/legal-content/EN/ALL/?uri=CELEX%3A32012R0231

@ EUFEHS —ieS

ANNEX
YM37 ¥

Ethylene oxide may not be used for sterilising purposes in food additives.

No residue above 0,1 mg/kg, irmmespective of its origin, of ethylene oxide (sum of ethylene oxide and 2-chloro-ethanol

expressed as ethylene oxide ( ' )) shall be present in food additives listed in Annexes II and III to Regulation (EC)
No 1333/2008, including mixtures of food additives.

ves [ EmsmEoREs )
Aluminium lakes for use in colours only where explicitly stated. }%%&Zéntb\ijo

— T —
—_— | Ctl+FCEESIRE

E 100 CURCUMIN :;;}J[H:%%%ﬁﬁb\_c
)\
WREEAEER )

) i N\
Synonyms CI Natural Yellow 3; Turmeric Yellow; Diferoyl Methang
Definition Curcumin is obtained by solvent extraction of turmeric i.e. the ground rhizomes of

strains of Curcuma Jonga L. In order to obtain a concentrated curcumin powder, the
extract is purified by crystallization. The product consists essentially of curcumins; i.e.
the colouring principle (1,7-bis(4-hydroxy-3-methoxyphenyl)hepta-1,6-dien-3,5-dione)
and its two desmethoxy derivatives in varying proportions. Minor amounts of oils and
resins naturally occurring in turmeric may be present.

Curcumin is also used as the aluminium lake; the aluminium content is less than 30 2.

Only the following solvents may be used in the extraction: ethylacetate, acetone,
carbon dioxide, dichloromethane, n-butanol, methanol, ethanol, hexane, propan-2-ol.

Colour Index Mo 75300

Einecs 207-280-5

F5LEEE_FHIRROEN 11


https://eur-lex.europa.eu/legal-content/EN/ALL/?uri=CELEX%3A32012R0231

@ EmaIINES

AUBICBIEY B —AGRENE. B RS, MO REEESR. HEEENHRTEET,
) BE7@E

Ministry of Health, Labour and Welfare

=L BERCOLWT aBRIORSE—%> #E-EE 55> Bailt #10

FIOREMANMMIAES

E10RE RN TFE [2IME]

@A )

S E 2 i [B09KE] /A

A58 (5] ) —hRERERA g ™
i SRS AR,

B
P iyl C
o O ot [2144KE] s
D FiAHRIE-(BFHIER S [26692KE] ‘ D FESHENE R E R AFARI1-2. ER
E
F

e (R oz
S LR )

{£31 [618KE]
o {tt32 (57015 | mmp [ [RFEF (2017) . (2010)

3 English version
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https://www.mhlw.go.jp/stf/seisakunitsuite/bunya/kenkou_iryou/shokuhin/syokuten/kouteisho10e.html
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A & A

1. iEmpoETIE. BicRET S bomiId, Bl —BRRE, ok - REEESRSOH
il aTHET S, L, HikoEEoBEOERIT, #5407, ET0HELNE
FTRTHO TR,

2. PEHAONEIC T ) #Hd-boi, aHE - REERESRICHET M 2R+, K
L. AtritsE - RFEESFoRE, NEEERUEREETCRZ I AEMfTRN,

3. EAORIC () THFANTMEMRE T - boi, EFENMEEE®RT S5, R8I,
015FEBERFRER—FFEE (2017) (BXREFEFRTFEFMEZFES) L5, L, 20155
EREFRFRECBSVWTRFESEREE CRIASTHEORFRIZ, 20001FERERFER R F&
F# (2010) (BXR{EF=FFEEMERS) I0k5, £, 7R, MEE2MMETEL, B3
fi#MEHEAT 5,

BAr R MR B
4. EHRHBEOREMIZ, oS ERNS,
A— v m
FirFA—F cm
TN A—FRA mm
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https://www.mhlw.go.jp/stf/seisakunitsuite/bunya/kenkou_iryou/shokuhin/syokuten/kouteisho10e.html
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GOO100

Ctrl+FT
EBRIEZIRZR B —BRRE

1. ERBREERE

MR E AR, EMEEERA 3 B LREEERE, BREO I UELFARETST Y 0L TH
WEL, RGCEL-avROER»LEREEL ERT L HIETH L,

BiFEE

BlcHET AL 00EN, ROoFiEIZLS,

BIcHET AR OREZFEEICREY, H5H U0, 05mel,~/ L 3 7 EEIEOnL A ERE - & - T AR
HBREZAZIFAIICANTEH»L, BELTOoMKRE L%, HFE (2—3) 202Nz b, &
RO I 7HEE0 mol S LFARRES P D LABETEETS (ERE Fo7ooRil1~3
mL), 2L, Fryro|ii, #A0 TlAECERICR oL EFICMA, B, HoaiE
AHLELTD, BlICERBEITI,
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https://www.mhlw.go.jp/stf/seisakunitsuite/bunya/kenkou_iryou/shokuhin/syokuten/kouteisho10e.html

@ EmBIIINTES

C RE-HwE

Ctrl+FT

N

VIR - SR

EER
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BICHETS2H001F0, BRBICHCLHE - Wik, FRorAEER, E8R, fEL, 7o-
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wiZRTHOER NS,
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https://www.mhlw.go.jp/stf/seisakunitsuite/bunya/kenkou_iryou/shokuhin/syokuten/kouteisho10e.html
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Ctrl+FT
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- EEOFEREB-GOLRVBREINERICOVTIL, YEMEOEROERICELIHAE

WA L2,
:W;
FADDO 10D
TOODZ0

EEREUK

Chlorous Acid Water

OB AfE EEeF Y o AEfERICERES A, BERET T, EREERE (BETR
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THEE, HiTogRiENeAESE BRI, —BARES) LHICEBERIOTEIZTE Lo
ET5,

3. A&

gL, i TEhiEmty (RERURA ) mafg - REEBEGE] RV R
¥ - HiEE] 2@ l+5, ok, @AICREEOZVEEIZOWTIEL, LS RORRE
I L isEd 5 L0 TES,
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© EmanINY) O MRS/ ERDfEER —ieS

3.3 #iExN (F&#%)

W O FRor 8 90.0% L ETHH &, JRIWE L TEOMEALZplrd 5, 72720,
RMEDEGH TENZTNDOGED 90. 0% A &> > TH T DEFDN 90. 0% ETHD & &,
TNENOHEGENZH T 5,

S 2L TWHO A b & s CEE# T 14 B A o (The graphic representation of chemical formulae
in the publications of international nonproprietary names (INN) for pharmaceutical substances
(WHO/Pharm/95. 579)) . http://apps. who. int/medicinedocs/pdf/h1807e/h1807e. pdf | Z¥5&HZVERK
T 5, 7B, MATEMEE, STEEEEENT 2 ILEMTHIHAICBWTH, Yi%bs
MO FRERITEMARTH L Z 2R L7oERE L, IRREEDSHIEIZ 20D X 9
(2, FHIE LTS SORFRRTRT, 2L, HRE TEOEELZ IR T 720l —
AR ZHNTHR,

[45]]
1 - -
LVl o o R OH
HO O o 0
s Caz"' « 2H 20 OH H s @)
B 0 OH |2 HO H OH i OH In
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@ 2015FERIRFEFR-RFEXR (2017) (HAMEFR)

fiéx 2

[BEFEF (2017)] <2\ T

BRtFs RTESEMIRER

THERORTFEIF 1961 £, (B2 120ikE (YC) OBEE 12 (WMHYEL) EURCSOBNBEET D] SRrHoN
2o LR, BEHMEZSOYENTECLISTHRORBEOEE -AMNEEROIAET —2 38, EEBICEERICELEL
2. BEERMILE - HALEES (UPAC) O, RFEBLUBMATEEZES (CIAAW) Tl HUSAESNET—
SYOREEBRFEEEIC, 2FCE (FHE) ICRFERODUEZETOTVD. CNAERITT, BREEERFEEIERE
ATR, BELBICZFOEORFEEERELTND. LTICTRT 2017 EROEREFEEOHIBEIF IUPAC (BT 2015 4
CERRENEEFEOUE" ICETNTVR. &5ICEULNTE I IUPAC O CIAAW OISR * H LU #2881
TLEEEREW.

RFERICRHNTVZETHRORTEDER, ERBETR (—DOORERKEHNSBDTTR) UANDTRTIE, 20T
FESOYEORRPUNEBOAABECLOTEDD DS, CNERFENENZNOTEERER U T2 LEZIEDIRS
HHEE GTROBMIKL) ICkBET NS THD. AERTOESICE>T, BTROBMFEEERNBESTFLE—ET
FR<, R ETRIZHBLHBBEDEDICEHL, FNHRFEICRKRIZIEHNDH>TER. ESLEEEND,
2009 £ IUPAC [& 10 DERICDVWTIKEFEXE—DRIETIRHEL, ZBEETRI EERELLEY. BELEERTF
EHMEEBATRIIOTEICDVTRIL, [EFEX (2011)] L&, IUPAC OE#ZERMRL, COLSBITROEFS
EEHEET, FNLUNDOTRICDOVTIHEEBED REN S E/ASE—DHETRI T EICU.

EHEHAICLIFEFEORRLICOVT

]BE, KFE UFOL, ROR KFE BR BER YIRIYDL, F1FR WE 8% BR FUILD12THED
RFENEHEETRSNCVD. INSDITFK(EHIK E THRRENZFHBPHEPORHFEMDOEEHAE N EHH]
5N TS, LIFIFESEBIBNRZEIND R DICRTFEDELZOREDNSHED SN, ZDEBICSFNENBEF
FHDBDEEICE '8, ARNBRUADHIERIFITEAEN—ROICHASNTVASIREELHDHBSICIE 'm” OFH
SN T2, TOKDICEHBENASVEDATERMOES U TEREORIVWRFEESA DI ENTERVITRIC
& " EWDEDEEENZ. PIRIEKRICONTHRLBHBOBUFEREZNICHINT DRFEZ THICTRI. R LR
[CRFEDZESHEE 1.00784~1.00811, RIC [RFEFK (2010)] DfE 1.00794+0.00007 HRENTHBOD, ZOFITHRLE
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@ 2015FERRFEXR-RFEXR (2017) (HMLFE — e

E ¥ & £ (2017)

(TRORFERF, BEY1208F (C) £12&L, TNICHIDBHEES T2, BL, ZOVC BEBIUBFHIEEREICHIBELTV
BNPHERETETRI.)

HLOTEOFETFERBESOYEPORUFAFEEOERNICLO>TELET D EDRLDG12DTEICOVNTIF, EFEDE
EFEEZE [0,b] TRY. CDEE, TREDETEA(E) Fe<A(E)<b OREICHD. HIHEDVEICHULTHLDILHE
BRFESHNDEVESICE, AIEkHDaEN DS, E0OMD 72 TERICDNTRE, BRFEA(E) SZOAMELNE (BAAD
i) ®Td. TEDSIFFEDEFTOREDHICHING .

iz ®= & z=2 EFE Mz Bix = & 2 ETE Mz
1 # H [1.00784,100811] m 60 % A+ ¥ A Nd  144242(3) g
2~ Y % A He 14002602 (2) gr 61 7 o A F % A* Pm

3y F % A L (6938, 6.997] m 624 = Y & A Sm  15036(2) g
4 < Y Y % A Be 9.0121831(5) 63 2 % o ¥ % A Eu  151964(1) g
5 & % # B [10806,10821] m 64 ## F 1) =% & Gd 15725(3) g
6 I # C  [12009,120116] 65 7 L ¥ % A Th  15892535(2)

7 8 # N [1400643,1400728] m 66 Y 27T LA Dy  162500(1) g
8 Mk #F 0  [1599903,1599977] m 67k & I & A  Ho  16493033(2)

9 7 9 # F 18998403163 (6) 68 T L ¥ & A Er 167259(3) g
10 # #+ ¥ Ne 20.1797 (6) gm 69 v Y 7 A  Tm 16893422(2)

119 F Y % A Na  2298976928(2) 04 vFLES A Yb  173045(10) g
12 % % ¥ % A& Mg [24304,24307] 710 5 F % A Lu  1749668(1) g
137 M3 =% A Al 269815385(7) 728 7 = & A Hf  17849(2)

4 # £ # Si [28084,28086] 73 % ¥ % 0  Ta  18094783(2)

15 1 > P 30973761998 (5) MY v ATy W 183.84(1)

16 T # S [32059,32076] 7L = % A Re 186207(1)

17 # Cl [35446,35457] m %4 A2 I 0% A Os 190233 g
187 N T ¥ Ar  39948(1) gr 774 U ¥ % oa Ir 192217(3)

94 v w A K 390983 (1) 78 H & Pt 195084(9)

204 L ¥ % A Ca  40078(4) g 79 & Au 196966569 (5)

20 2 A v ¥ 7 A Se  44955008(5) 80 & S Hg  200592(3)

2 F 4 ¥ Ti @ 47867(1) 81 4 Y % A Tl [204382,204385]

B F Y om oAV 50.9415(1) 82 8 Pb  2072(1) gr
24 7 5] A Cr 51.9961 (6) 8 ¥ 2 = A* Bi 208.98040(1)

25 % v A ¥ Mn 54938044(3) 84 # v = ¥ A% Po
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R ¥ & & (2010

CTEORFTEE, BEH2ORECCOEREL, CNICHTAENEET D, BL, “CBESIUEFTTEERECHSPHERET THD.)

ZOTERORFEF—ETEIAL, YEORFEPLEDLLICIKET S, RFECEOAEDE (LR EICERESS,
RARCHEHET SPEPOTECEREND, COROHFICE, BLOTRCESVS5E0T, RIBICHRISTEISE
B2 STEMOBEIEDORATTENTI\D, RFES120518FETOTEIISEENEEDTH D,

=z = % ZE BT mzs w2 x & = L2 BI m3zs owm=

T4 224 =224* Es 99 oo % A Tm 69 168.93421(2)

i 5 Zn 30 65.38(2) r 7T 7 & F v a* Tc 43

T 7 F = % A* Ac 89 & Fe 26 55.845(2)

T A &7 F * At 85 F o v 97 A Tb 65 158.92535(2)

7oA 3 M A* Am 95 2 y.” A Te 52 127.60(3) g
7 N T i Ar 18 39.948(1) B r ] Cu 29 63.546(3) r
T L I o= A Al 15! 26.9815386(8) F 7 = = &4* Db 105

T ¥ F £ » Shb 51 121.760(1) B b ) 7 4% Th 90 232.03806(2) B
Wi w8 16 32.065(5) B r + F U 7 4 Na 11 22.98976928(2)

£ v FnreEwA YD 70 173.054 (5) g fi Pb 82 207.2(1) g r
£ v b U A Y 39 88.90585(2) = * 7 Nb 4l 92.90638 (2)

£ 0 ¥ 27 A Ir 77 192.217(3) - w 4 N Ni 28 58.6934(4) r
4 » ¥ v A In 49 114.818(3) F E ¥ A Nd 60 144.242(3) g
=7 7 »* U 92 238.02891(3) m S #* > Ne 10 20.1797(6) EM
Syt Fyat Uno 118 A7 v =7 A Np o 93

77T A* Uug 114 /S — ~ 1] 7 4* No 102

7y b)) Aa® Unt 113 % — 27 1) 77 A% Bk 97

A~y a* Uuh 116 S| & Pt 78 195.084(9)
vrwrxyFoat Uup 115 Ny v ooa* Hs o 108

z L E w7 A Er 68 167.259(3) g AT >R VN U 23 50.9415(1)

B = 17 35.453(2) gmr N 7 = v A Hf 72 178.49(2)

A F 2 % A Cd 48 112.411(8) B ' ) o L Ba 56 137.327(7)

A F ) =% A Gd 64 157.25(3) =] ¥ 2 = Z* Bi 83 208.98040(1)

7 ) = A K 15 39.0983(1) E #  As 33 74.92160(2)

# 1) 7 A Ga 31 69.723(1) 7 =z N 2 7 A% Fm 100

A k= A* Cf 98 7 v % F 9 18.9984032(5)
vy oa Ca 2 40.078(4) 8 7 744 v A Pr 59 140.90765(2)
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JECFARAB(CTL(Vol. 4)] 1EHDZE(E EUBRIED. sERE TERIN TV SRS

Vol. 4THEERLE Y.

Sorbic acidDFR&zHICERBALE T,

SORBIC ACID

Prepared at the 20th JECFA (1976), published in FNS 1B (1977) and in
FNP 52 (1992). Metals and arsenic specifications revised at the 63rd
JECFA (2004). A group ADI 0-25 mg/kg bw for sorbic acid and its Ca, K, &
Na salts was established at the 17th JECFA (1973)

— e

—_— . .

DRESE CHARACTERISTICS
[ Solu biIityJ IDENTIFICATION
%EE”’;E{° \ls'J'“b"" Vol. 4) Slightly soluble in water, soluble in ethanol.

—_— .

METHOD OF Dissolve about 0.25 g of the sample, accurately yei

anhydroys methanol previously neutralized with§0.1 N sodium hyrdmxld

ASSAY
f =] st
@R

[ phenolphthalein TS|
%EEEILJ‘O

~

phennlphthalem TS] and titrate with 0.1 N sGaIOM NyargAade 10

oToUr W grsists for at least 30 sec. Each ml of 0. sodium
hydrﬂxlde is equwalent to 11.21 mg of CgH:O-

CFEENRIRER
[0.1 N Sodium Hydroxide]

J

%EE it o
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GENERAL METHODS

APPEARANCE AND PHYSICAL PROPERTIES

Boiling Point and Distillation Range

The following method employs 100 ml of sample. In cases where it is necessary or would be
desirable to use a smaller sample, the method of McCullough et al. [J. Chem. Ed. 47, 57
(1970)], which employs only 50 pl of sample, may be used.

41
Definitions

Distillation range: The difference between the temperature olf The temperature at first will gradually fall, then become constant as crystallization starts and

distillation and that observed at which a specified volume has dig continues under equilibrium conditions, and finally will start to drop again. Some chemicals
point is reached may super-cool slightly below (0.5%) the solidification point; as crystallization begins the

temperature will rise and remain constant as equilibrium conditions are established. Other
Initial boiling point: The temperature indicated by the distillation products may cool more than 0.5° and cause deviation from the normal pattern of temperature

the first drop of condensate leaves the end of the condenser tube changes. If the temperature rise exceeds 0.5° after the initial crystallization begins, repeat the
test and seed the melted compound with small crystals of the sample at 0.5% intervals as the

Dy point: The temperature indicated at the instant the last drop of| temperature approaches the expected solidj
lowest point in the distillation flask, disregarding anv liquid on the | obtained by freezing a small sample in a test G E N E RAL M ETH O DS 0)

that seeds of the stable phase be used from a |—SO | u bl | |tYJ Tﬁﬁg@—cgijo

Ohserve and record the temperature reading
from a minimum, due to super-cooling, to a
temperature reading is the solidification poin
to establish that the temperature is at the maximum level and continues until the drop in
temperature is established.

Solubility

Approximate solubilities, as specified in the Identification Tests, are to be interpreted
according to the following descriptive terms:

F5LEEE_FHIRROEN
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TEST SOLUTIONS

For the preparation of Test Solutions (TS), analytical grade reagents are to be used.

Certain of the following Test Solutions are intended for use as acid-base indicators in
volumetric analyses. Such solutions should be adjusted so that when 0.15 ml of indicator
solution is added to 25 ml of carbon dioxide-free water, 0.25 ml of 0.02 N acid or alkali,
respectively, will produce the characteristic colour change.

The notation “PbT™ indicates a lead-free solution.

In general, the directive to use a freshly prepared solution indicates that the solution is of
limited stability and must be prepared on the day of use.

—_— . = .

Phenol Red TS

( Phenolsulfonphthalein TS). Dissolve 0.1 g of phenolsulfonphthalein in 100 ml of ethanol,

and ﬁlt_er if necessary. _Far pH d&t_ern_\inatians, dissolve 0.1 g in
hydroxide, and dilute with carbon dioxide-free water to 200 ml. rPhenOI ph tha lel n TS J 0)
sAE 5. [ Test Solutions |
WSHEFETEE T,
I

Phenolphthalein TS

Dissolve 0.2 g of phenolphthalein (CaH404) in 60 ml of 90%
water to make 100 ml.
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B=DTREER
(Volumetric Solutions)

VOLUMETRIC SOLUTIONS

Normal Solutions

A normal solution contains | g equivalent weight of the solute per litre of solution. The
normalities of solutions used in volumetric determinations are designated as | N; 0.1 N; 0.05
N: etc.

M

0.1 N Sodium Hvdroxide

Dilute 1 N sodium hydroxide with water, freshly boiled and cooled, to 10 volumes, or use
about 4.5 g of sodium hydroxide and prepare as dlrected under | N sodium hydroxide.
Standardize and store, as directed under 1 N sodium rdize frequently

0.05 N Sodium Hydroxide [0.1 N Sodium Hydroxidel®

Dilute 1 N sodium hydroxide with water, f Eﬁ%ﬁiﬁ‘&h rVO|umetriC SO|UtI0nSJ73"5
Standardi d s , as directed under 1 N sodi =
tandardize and store, as directed under sodi \EEE@_(‘_‘%i@_O
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WebhRICIE,  (ENRHATHIITENTZ) 2006FLARF(CHE (X(ECRET) SRk
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COMBINED COMPENDIUM OF FOOD ADDITIVE SPECIFICATIONS

|| UMD CONPEN DR

4
. FODAVDILE Joint FAO/WHO Expert Committee on Food Additives

All specifications monographs from the 1st to the 65th meeting (1056@32005)

Analytical methods, test procedures and laboratory solutions used by and referenced in the food additive
specifications

FOOD AND AGRICULTURE ORGANIZATION OF THE UNITED NATIONS
Rome, 2006

Last updated (Web version): August 2011

— S

Download full PDF version (1.08Mb)

Download updated version of Nickel in Polyols (July 2008) (10 KB)

Download Glycerol Esters of Rosins - Ring and ball softening point method (July 2009) (139 KB)

Download Total Colouning Matters Content_tentative method (August 2011) (31 KB)
Download Determination of residual solvents in annatfo extracts {solvent extracted bixin and norbixin), tentative method (June 2013) (571 KB)

Download Phosphorous,_calcium,_magnesium and aluminium detfermination by Inductively Coupled Plasma-Atomic Emission Spectrophotometry (ICP-AES) (June 2013) (31 KB)

Download Measurement of minerals and metals by Inductively Coupled Plasma €3Atomic Emission spectrophotometric (ICP-AES) Technique {June 2013) (566 KB)

Download Carbon number at 5% distillation point (June 2013) (560 KB)

Download Oxalate Limit Test (June 2014) (531 KB)

Download Alginates Assay (Carbon Dioxide Determination by Decarboxylation) (June 2014) (586 KB)

F5LEEE_FHIRROEN

32


https://www.fao.org/3/a0691e/a0691e00.htm

2. B3E
O EF - -EnfEE=sEmEEDRE RIS
EHETLRINTWS XS  EmAEERSEMEEDBZ RIS | OFREE DR E

fr =l > BEECOVT > BEs - BRSE - B - eREtEEEs (BERGESRSEINES)

XE -  EmEEEESs (EnEESHSRN
maEk=)

BBER E e =2E8 EEEs &85 BEEN

- 202418260 HESE v B v B v GEEE
(&#6E18260) (1) £MaEET—Tv A
B Ay RATLE
S B ETFHEDER
EREOEREC DN
T

(2) BiEsisnozett
MESECDNT

(3) T

- 2023fF10H258 (1) Z10EERFINL  » 558 » B8 » BER au\‘ja?a

(=H5:F10825H) EEICDNT o)
(2) &l
- 20235781987 (1) MUEDILFILO— | » B2 v B BEE
(&HsFE7H108) JADEEHEEDEE ]

EZI DT
(2) &

FEHE BRRTOEZN 33



https://www.mhlw.go.jp/stf/shingi/shingi-yakuji_127889.html

O RS - EmBEEERSEMEEDBIRIIMEI= —

XE - EmFEERSERFEESBSTNY
e (A>S51 >8R &8

| En-u IUYyIULT

| SIEHREEZRE,

v [por| BEETE [PDFRSTE : 89KB] O
b [po PDFR:T, : S1KB] &

¥ |PDF

A MGR=E

b [por) B

BHA1—2 (4BET)
ek EIES
S“HSETHRI9E

RYEZLFLIA-LORSEENDOREICHT SHEBESR (¥)

SEROBENWE LTOFREERUAREROREORBICDINTIE, HEHMBAEL Y EMR
LESNMOBEIRIAGREERRE/EAREBARICEVTEEA O LERFR. &
MSBLIZEVTERESTL., UTORSEMYTLHIHLDOTHD.

1. RBE%
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A - Polyvinyl Alcohol
CAS &S : 9002-89-5
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® Applications (FSANZ)
| B1: Polysorbate 20&#R%I3HA (1/3) |

Subscriptions Publications Careers Media About us

Food recalls Business guidance Consumer information Science and data Food Stal

Home * Food Standards Code > Applications

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 FSANZ Work Plan which provides information on assessment timing
and upcoming consultation opportunities.

P (Polysorbate 20) &ZA 7]

Status - Any 4 v Category | Additive v Ad d it i Veiig;R
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[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
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https://www.foodstandards.gov.au/food-standards-code/applications

@ Applications (FSANZ)
| BI: Polysorbate 20&R%IZHE (3/3) |

A1137 - Polysorbate 20 as a Food
Additive

The purpose of the Application is to permit the use of polysorbate 20 as an emulsifier.

Approval report 20 September 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)

| mmmszzeovys |

Application (pdf 575 kb)

Executive Summary (pdf 197 kb)
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® EHC240

Principles and methods for the risk assessment of chemicals in food

Environmental health criteria 240

31 December 2008 | Manual

Download (997.9 kB)

Overview

The Joint FAD/WHO Expert Committee on Food Additives (JECEA) and the Joint FAO/WHO Meeting on Pesticide
Residues (JMPR) have served as scientific advisory bodies to the Codex Alimentarius Commission, to member
countries and other interested parties since the 1960s. Considerable changes have taken place in the
procedures and complexity of assessments of chemicals in food since the preparation of the original guidance
documents for the work of |ECFA and |MPR (EHCs 70 and 104). In order to reflect significant advances in
chemical analysis, toxicological assessment, and risk assessment procedures, this detailed monograph on the
methods and principles for the risk assessment of chemicals in food was developed and published in 2005,

The monagraph has been developed so that the key chapters are stand-alone documents, which allows for
update of specific chapters as required. The individual chapters as well as all other relevant parts of the
document are published here separately:

» Front Matter {Preamble; Preface, Table of Content)

s Acronyms and Abbreviations

+ Summary (English}

s Chapter 1 : Introduction

« Chapter 2 : Risk Assessment and its Role in Risk Analysis

s Chapter 3 : Chemical Characterization, Analytical Methods and the Development of Specifications

» Chapter 4 : Hazard Identification and Characterization; Toxicological and Human Studies

s Chapter 5 : Dose-Response Assessment and Derivation of Health-Based Guidance Values
s Chapter & : Dietary Exposure Assessment of Chemicals in Food

s Chapter 7 : Rick Characterization

s Chapter 8 : Maximum Residue Limits for Pesticides and Veterinary Drugs

s Chapeter 9 : Principles Related to Specific Groups of Substances

» Annex 1:Glossary of Terms

 Annex 2: Dose Conversion Table
» Cumulative Index

Updated in 2020
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