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CODEX GENERAL STANDARD FOR FOOD ADDITIVES (GSFA) [N this

ONLINE DATABASE Section
Food Category Index

The "Codex General Standard for Food Additives" (GSFA, Codex STAN 192-1995) sets forth the conditions Food Additive Index

under which permitted food additives may be used in all foods, whether or not they have previously been Functional Classes

standardized by Codex. The Preamble of the GSFA contains additional information for interpreting the data.
Users are encouraged to consult the Preamble when using this database.

Search Database

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

Provisions are searchable by food additive (name, synonym, INS number), by functional class and by food
category, as described in Annex B of the Codex GSFA.

Please note that the summary and conclusions of recent JECFA meetings and other relevant information,
such as call for data for future meetings, are available on the FAO website and the WHO website. Other
useful links:

= JECFA reports and toxicological monographs
= JECFA specifications
"E Click here to view the current version of the Codex General Standard for Food Additives.

Please note: The Codex General Standard for Food Additives is currently under development and it will be
regularly updated to include additional food additive provisions adopted by the Codex Alimentarius
Commission.

http:/lwww.codexalimentarius.net/gsfaonline/index.html;jsessionid=55AEC717E1E3CF37
D611C8BBOAD17BF9
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7‘lZZ)lx77A7] U rbA TABLE ONE

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

ACESULFAME POTASSIUM

MZ 85 Acesulfame potassium Functicnal Class: Flavour enhancer, Sweetener
FoodCathe  FoodCategoy Maxlevel ~  Motes  Year Adopted
01.1.2 Dary-based drinks, flavoured and'or fermented (=g, 250 mg'kg 161 & 1BB 2007
chocolate milk, cocoa, eggnoeg, drnking yoghurt, whey-
based drinks)

01.3.2 Beverage whiteners 2000 rmg'kg 161 & 1BB 2004

nd 4 4 T e s e L 1M e il 1Rd & 100 AT
0522 Soft candy 1000 mg/kg 157, 161 & 2007

188
0523 Mougats and marzipans 1000 mg/kg 161 & 188 2007
053 Chewing gum 5000 mg/kg 161 & 188 2007
054 Decorations (e.g., for fine bakery wares), toppings (non-fruit) 500 mg/kg 161 & 188 2007
and sweet sauces
06.3 Breakfast cereals, including rolled cats 1200 mg/kg 161 & 188 2007
06.5 Cereal and starch based desserts (e.g., rice pudding, 350 mg/kg 161 & 188 2007
tapioca pudding)
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JILE Vg

SORBATES VILEDEEA D L 72 3.0g/ke
INS 200 Sorbic acid Functional Class: Preservative VILEVEEHIL Y L e .
INS 201 Sodium sorbate Functional Class: Preservative AR YES (AR 2.0g/kg
INS 202 Potassium sorbate Functional Class: Preservative LA
INS 203 Calcil hat Functional Class: P ti el )
alcium sorbate unctional Class: Preservative A< ABE ] 2.08/k
______________________________________ 2 ARE e
FoodCatNo FoodCategory MaxLevel Motes Year Adopt BAKE =
011.2 Dairy-based drinks, flavoured and/or fermented (e.g., 1000 markg 42 8 220 2012 MR- CS0E:
chocolate milk, cocoa, eggnog, drinking yoghurt, whey- YTy RFz
based drinks) ANERE (I
0122 Renneted milk (plain) 1000 maikg 42 2012 Swh. SOvF
0132 Beverage whiteners 200 mafkg 42 2009 < HiE (—TE 1.0g/kg
=& Ag
0161 Unripened cheese 1000 maikg 42 & 223 2012 =< t;‘ =
—3v
0162 Ripened cheese 3000 ma'kg 42 2012 IS5ST—R—Z R
0163 Whey cheese 1000 makg 42 2006 X—H) Y
0164 Processed cheese 3000 magfkg 42 2012 #HZ
TFxvyT -
0165 Cheese analogues 3000 mafkg 3842 2010 BB D EY
0166 Whey protein cheese 3000 mgikg 42 2006 2A—T (RE—>a 0.508/k
. JUg/Kg
01.7 Dairy-based desserts (e.qg., pudding, fruit or flavoured 1000 mafkg 42 2012 =h
yoghurt) o]
pz222 Fat spreads, dairy fat spreads and blended spreads 2000 mg'kg 42 2009 FLITEHE -
5 3 |3 —3<
023 Fat emulsions mainly of type oil-in-water, including mixed 1000 maikg 42 2009 H'E(SJ“ LfJ:Lf%%RL, ] 0.50g/kg
andior flavoured products based on fat emulsions [EoBEFL (FLERE Bdt
024 Fat-bhased desserts excluding dairy-based dessern products 1000 mafkg 42 2010 BEH 7
of food category 01.7 W i 0.20g/kg
04122 Dried fruit 500 mafkg 42 2012 IBESEEELY 005¢/kg (ZLELE AL B
04.1.2.3 Fruit in vinegar, oil, or brine 1000 ma/kg 42 2009 (ST HBICHoTIE
0.30g/kg)
04125 Jams, jellies, marmelades 1000 ma'kg 42 2012 (F.JILE BN
DLARUYVIVEVEED
EFOREICAWNS 1.0g/kg
BER—Z+ (BE
EFOHREICAWLS
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ASPARTAME

INS 951 Aspartame Functional Class: Flavour enhancer, Sweetener

FDECEWE - ?nﬂ_dEEteE]r; _______________ r'uTa:-:Te\EI - _Naes_ - ?EE .ﬂﬁnﬁed_
01.1.2 Dairy-based drinks, flavoured and/or fermented (e.qQ., 600 mg'kg 161 & 1M 2007

chocolate milk, cocoa, eggnog, drinking yoghurt, whey-
hased drinks)

01.3.2 Beverage whiteners G000 mgkg 161 & 191 2008
0144 Cream analogues 1000 mgikg 161 & 191 2008
0152 Milk and cream powder analogues 2000 mgkg 161 & 191 2007
01.6.1 Unripened cheese 1000 mag/kg 161 & 191 2008
01.6.5 Cheese analogues 1000 mgikg 161 & 191 2008
01.7 Dairy-based dessers (e.g., pudding, fruit or flavoured 1000 mg/kg 161 & 191 2007
yoghurt)
023 Fat emulsions mainly of type oil-in-water, including mixed 1000 mgikg 161 & 191 2008

andfor flavoured products based on fat emulsions
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