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ist in numerical order
3 List | ord
(/) EI*.I'C Ctrl+F Z#U.
Eihm ZIRFELTI.
International numbering system for food additives
INS No. Mame of food additive Functional class Technological purpose
(s]4] Curcumins
10040 Curcumin Colour colour
100Ci) Turmeric Colour calour
101 Riboflavins
10101) Riboflavin, synthetic Colour colour
101400} Riboflavin 5'-phosphate sodium Colour colour
101Ciiiy Riboflavin from Bacillus subtilis Colour calour
101¢iv) Riboflavin from Ashbya gossypil Colour colour
102 Tartrazine Colour tocolour
103 Alkanet Colour calour
104 Quincline yellow Colour colour
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@ Food and Feed Information Portal Database : Food additives

[ Bl : VIVEYEERRETZIEE ]

Food and Feed Information Portal Database

[@#ﬁ%%ﬁ (B Esorbic acid) ZA7 Tse@‘})bl:“‘zﬁéd)i%éﬂ:\ HEDEIC )
FOTERSEREENRESN

Food additives (5 matching resgrds) TWET., cOLSRIESIICE.

v Eno. v Is agroup? + Additive/group r\ ?&twiﬁmgﬁtﬁﬁggbibﬁao

_/
N et // \

E 200 No Sorbic acid

P I I I I I S S I S D S S S e .
E 200 - 202 Yes I Sorbic acid - potassium sorbate (SA) \
E 200-219 Yes I Sorbic acid - potassium sorbate; Benzoic acid - benzoates; p-hydroxybenzoates I
E 200 -202; 214 - 219 Yes I Sorbic acid - potassium sorbate; p-hydroxybenzoates I
E 200-213 Yes \ Sorbic acid — potassium sorbate; Benzoic acid — benzoates [

F5LEHE_BHRRROEAN 12
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@ Food and Feed Information Portal Database : Food additives [2/2]

Food and Feed Information Portal Database

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

Food and Feed Information Portal Database

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

Food additives (5§ matching records)

. Characteristics icti
% Eno. % Isagroup? % Additive/group name Characteristics
Messages
Additive Name Sorbic acid - potassium sorbate (SA)
sorbic acid .
Conditions of use

Synonym Name(s)

E 200 N Sorbi d Legislations
° oric ack E No. £ 200- 202

E 200 - 202 Yes < Sorbic acid - potassium sorbate (SA) > INS No.

E 200-219 Yes acid - potassium sorbate; Benzoic acid - benzoates; p-hydroxybenzoates Notes

E 200-202; 214 - 219 Yes orbic acid - potassium sorbate; p-hydroxybenzoates Group Yes
Sorbic acid (E 200!

E 200-213 Yes Sorbic acid — potassium sorbate; Benzoic acid — benzoates Group mempers orbic acid ( !

/ Potassium sorbate (E 202)

/Sorbic acid-potassium A Messages
Sorbate(SA)EaU‘ygg-a ;onditions of use s :E =
EYNESEEVIE RN | (HRRm oo N R
DLADIIN—-T DEREEH T, W A

u
—
amending Annexes Il and Iil to Reguiation (EC) No 1333/2008 of the Eyfopean Parliament and of the
,J\ o Council and the Annex to Commission Regulation (EU) No 231/2012¢4s regards calcium sorbate (E 203)

(Text with EEA relevance), applicable from 11/02/2018)

ML = 1000 mgll, only curdled milk

Footnotes 1 The additives may be added individually or in combination

Individual restriction(s) / exception(s)

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

1
= .
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2 Table of functional classes, definitions and
technological purposes

‘ % SectionDERK
bE ERHR 2 =) _
BB ] | onD - Fg. . Bt e

Section3 : 7hil¥Is4. B, BB ERY

- ) - & food additive, which controls the acidity regulator, acid, acid IN S§  — | J”E
. Acidity regulato aondite aralkalioie of o fonn buffering agent oH gdiyst L 5 I~

Functional classes Definition Technelegical purpose

3 | List in numerical order Section4 : I¥&. R, B
— 7)) IJrRyNIE

International numbering system for food additives

EZZEED

INS No. Mame of food additive Functional class

Techneolegical purpose

100 Curcumins

4 List in alphabetical order

International numbering system for food additives [ ﬁﬁﬁﬂ{]gﬂg ]
IM5 No. Hame of food additive | Functional class | Technological purpose

Flavour enhancer flavour enhancer
950 Acesulfame potassium
Sweetenar sweataner
Acidity regulator acidity regulator
260 Acetic acid, glacial
Preservative preservative

F5EEE_RHRREOREA 18
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[/

3.3 BER (k%)
W DERIT 90.0%LL ETH D & & FHIE L TEDMEEhrnd 5, 72720

BIERDIREMTENENOEEN 90. 0% A > THEDOEFHN 9.0%LL ETHS & é“ .

TNENOEEXNZHIRT 5,

S XU X TWHO b A& 58 T 4 B A > (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/medicinedoos/pdf/h1807e/h1807e pdf | ZfREHIAER
T 5, 2B, BTEMEE, SMERERLERT EILEMTH L5 %b\‘f% EBZ (4
MO FREEUTEERTH D Z L A L7oEE s L JJZM%LﬁlEﬁﬁE TIND XD
(2, JFANE LTS SRR TRT, 127210, %i‘ﬁ’%’(“%@%iﬂcj%Eﬁﬁ%éiﬂ?ﬂ‘fz&béov—

EXEHNTHRV,

[f1]
H OH H R‘I - -
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- TABLE THREE (Table 3) | T&%49, |

- ANNEX TO TABLE THREE (Table 3 OftEXE)

PreambletAnnex A (JJL\'C(:J:\ TODFERH, EMKEZBHPICIHEH INTWED,
(BT NMTIESEA 20065FEhR) #iicE&@EN3LaSEDLET .,

Annex B [DWTIX, €DHIERH EFHEDWebY A MIHEHEINTVET,
(EmIII B AT A 20119FhR)

F5LEEE_FHIRROEN



https://www.maff.go.jp/j/syouan/kijun/codex/standard_list/pdf/stan192.pdf
https://www.maff.go.jp/j/syouan/kijun/codex/standard_list/pdf/stan192.pdf
https://www.maff.go.jp/j/syouan/kijun/codex/standard_list/pdf/stan192.pdf
https://www.mhlw.go.jp/topics/idenshi/codex/06/dl/codex_stan192.pdf
https://www.mhlw.go.jp/topics/idenshi/codex/06/dl/codex_stan192.pdf
https://www.mhlw.go.jp/topics/idenshi/codex/06/dl/codex_stan192.pdf
https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/jp/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/jp/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/jp/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/jp/

— L

@ Codex General Standard for Food Additives CXS 192-1995 [3/7] W 2J

Annex B [CDWTIE, TDFIERH, B
Annex B fillx= E5SEDWebYA MciEEENTVWEY,
(EmIYIBRIDIESATA)

CODEX STAN 192-1995 10
ANNEX B CODEX STAN 192-1985 Annex B

FOOD CATEGORY SYSTEM Lo s 3
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

RS AT b
CODEX STAN 192-1995  Annex B

01.1.1  Fluid Milk (plain) b L 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 fEGFAZ—IAS (FL—)
01.21  Fermented milks (plain) 0LLL1 B (FL—2)

010

59 020 DR % 5L v

011 FLE UL

01.2.1.1  Fermented milks (plain), not heat-treated after fermentation D12 A (e
01.2.1.2 Fermented milks (plain), heat-treated after fermentation
01.2.2 Renneted milk (plain)
01.3 Condensed milk and analogues (plain) A BECE, R EEHED
01.3.1 Condensed milk (plain)
01.3.2 Beverage whiteners

01.4 Cream (plain) and the like

0112 FERC/LEIRBALE (Faal—F ity 33T, Dol ie¥, a—r

012 BMHAECLL Ry b IS ME (FL—1) (85500112 DILERLR)

0121 SMEFL (L—)

01.4.1 Pasteurized cream (plain) 01211 SERFfE AN Sh Tyl gmf (T —)
0142 ;Sller.ili)zed and UHT creams, whipping and whipped creams, and reduced fat creams 01212 SR8 - NSNS S - SEEEL (7 L— 1)
plain
01.4.3 Clotted cream (plain) 0122 LrFw biny (FL—)
01.4.4 Cream analogues 01.3 L ECPEEES (Fe—)

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

01.6 Cheese and analogues 014 # U —4 (FL—) RUTRERS

0131 @3, (F—)

0132 BRALT A FH—

01.6.1  Unripened cheese 0141 EESH LAY V=2 (FL—2)
01.6.2 Ripened cheese
01.6.21 Ripened cheese, includes rind
01.6.22 Rind of ripened cheese Wiz U —b (Fb—)

0142 MM RCESRRNAL Ay V-4, AT THEWMIETHELR, -0, BOZER

043 yoFyFri—n (Fl—)
0l44 # U — LM

015 Bl RiFERS U — sl iho B e (-
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Table 10617 | GENERAL STANDARD FOR FOOD ADDITIVES (=

TABLE ONE (rpie 17

é de“b”"f%@'fﬁﬁﬁb\ &)bh—cméﬁuu
Additives Permitted for Use Under Spe X (IEBERDIECLORXEREE(EZ

Certain Food Categories or Individ &I 0O 7L I7Ry NMIRICEE .

Table 2(3. Table 1£FAVIE#ERBmIEESIR(CEYIU TEEE,

&b
| 4-HEXYLRESORCINOL |

INS 586 4-Hexylresorcinol Functional Class: Antioxidant, Colour retention agent
FoodCatMNo FoodCategory MaxLevel | " MNotes Ygar;_ﬁudo_pte_d
0912 Fresh mollusks, crustaceans, and echinoderms 50mglkg 683, 641, 2025

XS312

Y ¥ P ) & XS315 y
(BassEs ) (Renms ) = - 7 N S
L L | Bxmmaem | (2nss BAEREN
XSTIEEZ60. ERID || FRENLE

IS SR 32
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Table 10#l:= | #&RZFEHIlacetic acid] :

ACETIC ACID, GLACIAL

INS 260 Acetic acid, glacial

MaxLevelCIGMP* HhRR
shiziZ&(d. Table36HER,

Functional

FoodCatMo FoodCategory MaxLevel Motes Year Adopted
01.6.6 Whey protein cheese GMP 2006
04211 Unireated fresh vegetables (including mushrooms and GMP 262, 263, 2025
fungi, roots and tubers, pulzes and legumes [(including XS40R, XS324R
soybeans)]. and aloe vera), seaweads, and nuts and seeds
04221 Frozen vegetables (including mushrooms and fungil, roots GMP 262, 263 & 2024
and tubers, pulses and legumes, and aloe vera), seawaads, X5320
and nuts and seeds
04.2.2.7 Faermented vegetable (including mushrooms and fungl, roots \__GMP J 2025

and tubers, pulses and legumes, and aloe vera) and
saaweed products, excluding fermented soybean products
of food categories 06.8.6, 06.8.7, 1291, 12921 and

12823

x 1 L E BOS AR CIE O TIER
L&Y,
(FF#l(&. GSFADHEIY 3.3
ZSHR)

mX 3.3

3.3 Good Manufacturing Practice (GMP)®

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

a) The quantity of the additive added to food shall be limited to the lowest possible level necessary
to accomplish its desired effect;

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.
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@ Codex General Standard for Food Additives CXS 192-1995 [6/7] =%

Table 3067 =
CXS 192-1995 Table 3(c(&. LZ‘E@%&GMP@EE\U(:?ED_C‘;
EHTBEE. BEmEM (Table 30HEE(C

ZFSNTVIRENERMERNEREEER) CTOE
GENERAL STANDARD FOR FOOD ADD mferzsan 3. ADIZMFELR U] S Z[ 4]
BRLAU | EJECFAICEDEME NI (BE)
TABLE THREE | yi5) 55~y NECER#ENTOET.

Additives Permitted for Use in Food in Genel 7:__7:_1/\ Table 30),1#)%3'(%(:%%{3“73@%
Otherwise Specified, in Accordance with *E(‘Bwé*‘*bﬂ%@@ﬁﬁ’iﬁ* B —
*HlC JARY TENBdIHEIC
(X, Table 1&UTable 2(CsE2&HdENFx T,

|
runctonaiCass A% stesoweainire | fSEXE(SFENIAERI R
= BB RN OFERNRES
Coas e o s cozrsioi cooe | NBIBE(F, COMTETENET.
1m-laﬂ?ranlvfnrw 49”2(1\ rCS 249'2006]&@“(&
Table 30OMIESZE (ANNEX TO
TABLE THREE)TICS 249-

2006 |22 L TTZE 0N,

v,

260 Acetic acid, glacial Acidity requlator, 1999
Prasarvative

Table 3[CEFNZEEDFELZHERULVES(L. GSFA Online Database T 2R R I DERRSINF T,
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@ Codex General Standard for Food Additives CXS 192-1995 [7/7]

ANNEX TO TABLE THREE ( Table 3 fiEXE&) Ofl/=

[CS 249-2006] Z1RFEKIdmE
Ctri+ FTHRMRZERZR(C, [249-20061EA L, Enterd—2 U, RZRLFT,
(CXS 249-2006) OEAIC. ERIDRARIEZ NI RENET,

CXS 192-1995 530
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.

References to Commodity Standards for GSFA Table 3 Additives?

01.31 Condensed milk (plain)

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

Codex Evaporated milks (CXS 281-1971)

standards ned Condensed Milks (CXS =1971

06.4.3 Pre-cooked pastas and noodles and like products

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

L
33
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Codex

standards _|CnstantHoodes (CXS 2492000) .| [CXS 249-2006 & BZINTVET

ERloRSEES |
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@ GSFA Online Database [1/2] -

GSFAA> A >F7 —ANR—ZXTlE. GSFAIC [ m=
SFINB3RIIDIBHRZIRZRTETE T, T
GSFA DORIXIC(E. T—AZEEFRI B0 D
E\l:'I'ERON AI'?ONEAXOOéS'I;ﬁ EDMDEE N T L}J[I rﬁ*ﬁb Eintb\i?o)t\ (_0)_“ g
N—2Z{EHIBRICE. BIX (AFFHEL7

i support 0000

" World Food Safety Day E) ﬁ,“\njbﬁ'égtﬁﬁﬁb&)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
S website. Other useful links:

—

e

Food Categories . Food Additives { Search JFunctional Classes

. BmailMaTiRzEIdIESE
[Searchl&sVUvsy

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
Codex GEFA.

M5 number], by functional class and by food category, as described in Annex B of the

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

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

G5FA Home . Food Categories . Food Additives - Search . Functional Classes - Glossary
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@ GSFA Online Database [2/2]

SearchidH

FAO AWHO Food Standards : EMGLISH | FRANCAIS | ESPANOL
CODEXalimentarius BRG] o
GSFA Online |Prancats [ eseaRoL <57 <

L
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Updated up to the 48" Saccion of the Codex Alimentarius Cummigsiu ﬂf%b‘ﬁﬁfﬁ&bﬁﬁ@i%’é(j:\ %@?&@E%ﬁb\‘}i Hyeén
GSFA DATABASE SEARCH TLWRWSEBHDDT, CXS 192-1995% 20 F

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 class, 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, or food category number and click
"search”. You can also browse the entire food category system by clicking on "Browse Hierarchy".

ﬁnd Additive Search Food Category Search \
RFEEMAELEV

Functional Class

| || Searcn |
Qawse Alphabetically /

F5

RS SRR EADEN

Additive, Group Name or Synonym Category Name or Code

[ | =] [ | ==y EIPRCIRZREE
Browse Alphabetically Browse Hierarchy l jJ

INS No

| | [ Searen |
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@ Regulation (EC) No 1333/2008 [1/4]

_Fi2"Reqgulation”h'BiE. 4>0—-RTEEY,
E=FNDARAL. [Hide consolidated versiongD—&F _FOR A= IWIITREHERTEET,

E U R' LEX Experimental features .

| Access to EuropeanfUnion law

EUROPA » EUR-Lex home J> Regulation - 1333/2008 - EN - additives - EUR-Lex 0H8||J EPrint  «§ Share

l Q  QUICK SEARCH nl

@ Search tips Need more search options? Use the Advanced search

Document 32008R1333

Regulation (EC) Mo 1333/2008 of the European Parliament and of the Council of 16 December 2008 on food additives (Text with EEA relevance)

I Text 0J L 354, 31.12.2008, pp. 16-33 (BG, ES, CS, DA, DE, ET, EL, EN, FR, GA, IT, LV, LT, HU, MT, N|j-=—"=—Ra—ou—az

Document infgrmation » This document has been published in a special edition(s) (HR)

Procedure O Inforce: This act has been changed. Current consolidated version: 04/11/2025

Document shmma ELI: http://data.europa.eu/eli/reg/2008/1333/0] E N

ry

< Up-to-dite link ~ Languages, formats and link to 0J ——

R Permagent link BG ES CS DA DE ET E QQEEODHReg u |at|0n"7@__’
& Downjpad notice L I I R B g“lj\ D _ IQ

[J Savefo My items PDF /

[ Cregte an email alert Official Journal

Crefte an RSS alert
v Multilingual display

l English (en) v” Please choose v” Please choose vlm

I= Tat le of contents

'D Hide consolidated versions

= v Text
31/07/2025 31.12.2008 Official Journal of the European Union L354/16
02/07/2025

REGULATION (EC) No 1333/2008 OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL
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® Regulation (EC) No 1333/2008 [2/4]
IANNEX IT Union list of food additives approved for use in foods and conditions of use l

PART A
§ \/—, o_:\\
1. Introduction Wi\;(;—;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
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@ Regqulation (EC) No 1333/2008 [3/4]

HIEDRER

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. 588

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 -
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@ Requlation (EC) No 1333/2008

[4/4]

PART E

AUTHORISED FOOD ADDITIVES AND CONDITIONS OF USE IN FOOD CATEGORIES

| %227 | (em= ) [ mmsoma )
Voo |

| Bxemax | =R | smen |

|

Category|E-number |Name Maximum Footnotes |Restrictions/exceptions
number level (mg/l or
mg/kg as
appropriate)
YME1 ¥
0|Food additives permitted in all categories of foods excluding foods for infants and young children, except where
specifically provided for
YM122 4
E 290 Carbon dioxide quantum may be used in foods for
satis infants  and young
children and foods
mentioned in Part E,
point 01.10, of Annex |
E 938 Argon quantum may be used in foods for
satis infants  and young
children and foods
mentioned in Part E,
point 01.10, of Annex 1|

F5LEEE_FHIRROEN
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@ Food and Feed Information Portal Database : Food additives [1/2]

[ Bl : VIEYEERETZIEA ]

Food and Feed Information Portal Database

[@#ﬁ%%ﬁ (B Esorbic acid) ZA7 Tse@‘})bl:“‘zﬁéd)i%éﬂ:\ HEDEIC )
FOTERSEREENRESN

Food additives (5 matching resgrds) TWET., cOLSRIESIICE.

v Eno. v Is agroup? + Additive/group r\ ?&twiﬁmgﬁtﬁﬁggbibﬁao

_/
N et // \

E 200 No Sorbic acid

P I I I I I S S I S D S S S e .
E 200 - 202 Yes I Sorbic acid - potassium sorbate (SA) \
E 200-219 Yes I Sorbic acid - potassium sorbate; Benzoic acid - benzoates; p-hydroxybenzoates I
E 200 -202; 214 - 219 Yes I Sorbic acid - potassium sorbate; p-hydroxybenzoates I
E 200-213 Yes \ Sorbic acid — potassium sorbate; Benzoic acid — benzoates [
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2 Food and Feed Information Portal Database : Food additives [2/2]

Food and Feed Information Portal Database

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

Food and Feed Information Portal Database

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

Food additives (5§ matching records)

. Characteristics icti
% Eno. % Isagroup? % Additive/group name Characteristics
Messages
Additive Name Sorbic acid - potassium sorbate (SA)
sorbic acid .
Conditions of use

Synonym Name(s)

E 200 N Sorbi d Legislations
° oric ack E No. £ 200- 202

E 200 - 202 Yes < Sorbic acid - potassium sorbate (SA) > INS No.

E 200-219 Yes acid - potassium sorbate; Benzoic acid - benzoates; p-hydroxybenzoates Notes

E 200-202; 214 - 219 Yes orbic acid - potassium sorbate; p-hydroxybenzoates Group Yes
Sorbic acid (E 200!

E 200-213 Yes Sorbic acid — potassium sorbate; Benzoic acid — benzoates Group mempers orbic acid ( !

/ Potassium sorbate (E 202)

/Sorbic acid-potassium O Messages
sorbate(SA)&JUvJ9% = -
“w “ Conditions of use Eﬁ*ﬁm ;EE
& VIVESEEEVIVESEERY YREmET
Ubwa}b_j @Emgﬁb\ OMMISSION REGULATIO! U) 2018/98
\_ARNFI, ) Aoy S

(Text with EEA relevance), applicable from 11/02/2018)

ML = 1000 mgll, only curdled milk

Footnotes 1 The additives may be added individually or in combination

The additive is authorised to be used in the following category(ies):

1.2 Unflavoured fermented milk prod

Individual restriction(s) / exception(s)

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

4
= .
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3 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:

ex#1MDRegulation (EC) No 1333/2008%z% "~
g B(clE. XoRENIR—-Z T, Hide consolidated
— eai ol VErsionsO—&F_LOBfZIUVIUTIZEL,

« A safety assessment

« The technological need

« Ensuring that use of the additi

Regulation EC 1333/2008 @; sets the rules on food additives: definitions, conditions of use, labelling
and procedures.

It contains:

« Annex | ‘@, Technological functions of food additives

« Annex Il ‘@ Union list of food additives approved for use in food additives and conditions of
use

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

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

« 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.

T O/ IAF _TEFIRCRUJZRPY
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@ Substances Added to Food (Inventory) [1/3] EES

— Substances Added to Food Inventory(c(E. RE
FDA ([CdoTHRREIENTWACNASOFEFEDRK I H
EXUETE

Substances Added to Foodrermery=rv—~
FDA Home Ingredients and Packaging Food Ingredient and Packagin

i

7
ventories Substances Added to Food (formerly EAFUS)

sly known as Everything Added to Foods in the United States (EAFUS).
the U.S. Food and Drug Administration (FDA):

The Substances Added to Food inventory replaces what was previ
The Substances Added o Food invento

Food additives and color additives that are listed in FDA regulations (21 CFR Parts 172, 173 and Paris 73, 74, 82 respectively), and flavering substances evaluated by FEMA®
and JECFA*®.
o« Mote that for a substance to be used as a color additive in the US, it must be authorized by a regulation in 21 CFR Part 73, 74, or 82.
Generally Recognized as Safe ("GRAS™) substances that are listed in FDA regulations (21 CFR Parts 182 and 184).
Substances approved for specific uses in foods prior to September 6, 1958, known as prior-sanctioned substances (21 CFR Part 181).
Substances formerly used:
o« Prohibited substances that are listed in FDA regulations (21 CFR Part 189) as prohibited from use in food (labeled as "PROHIEITED" or "PROHIBITED WITH
EXCEPTIONS").
o Delisted color additives in FDA regulations (21 CFR 81.10 and/or 81.30) (labeled as "DELISTED").
o« Some substances "no longer FEMA GRAS"

It is important to note that the inventory is only a partial list of food ingredients. Inclusion in this inventory of information from non-FDA entities does not indicate an FDA approval or
evaluation of this use.

includes the followin

Users also have the option to search multiple food ingredient and packaging inventories at one time. This includes the following substances not listed in the Subsfances Added to
Food inventory:

» Most substances listed in the inventory of GRAS Notices.
» Indirect food additives such as packaging adhesives, paperboard, and other food contact substances, unless they are also known to be directly added to food.

For more information, please refer fo Food Ingredient and Packaging Inventories.

Search and display hints

« Select the Substance name below to view the additional details about the substance.
» To =ort by a specific field, click on the column header for that field.
» To browse the records, use the Show All, First/Previous/MNext/Last, and Jump To options at the bottom of the data table.

\v those records that contain the selected term.
a search for “gum Arabic” will find the

{ylj : y)bt“ >E§ (So rbic aCid) Em%ﬂ?%iﬁe red will return results that include terms such as

Gflo £ o Sl Ens . ol = "

E‘] Download data from this searchable database in Excel format. If you need help accessing information in dj

_~"| sorbic acid& A7

.

Search: C 5Show ltems || Clear

Advanced Search | Field Search

‘ Basic Search

Records Found: 3971 ShowAll  Page 1 of 80

F5
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https://www.hfpappexternal.fda.gov/scripts/fdcc/index.cfm?set=FoodSubstances
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For more information, please refer to Food Ingredient and Packaging Inventories.

Search and display hints

Select the Substance name below to view the additional details about the substance.

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 term (or phrase or partial word), enter that term in the Search box and select Show Items to display only those records that contain the selected term.
The search results may include terms not shown on the results pages, but included in the full record descriptions. For example, a search for “gum Arabic” will find the
substance “Acacia”.

The search resuits 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
reducing, ingredient, and denatured.

&‘J 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

‘ Basic Search

Search: |sorbic acid

Show ltems [CJ search within these results

Records Found: 10 Page 1 of 1

CAS Reg. No.* Substance* Used for*t
{or other 1D} (sorted A-Z) (Technical Effect) 21 CFR*
7493-75-6 ALLYL SORBATE FLAVORING AGENT OR ADJUVANT 172515
T7492-55-9 CALCIUM SORBATE PRESERVATIVE 1823225
520-45-6 DEHYDROACETIC ACID ANTIMICROBIAL AGENT 172130
175.105
2396-84-1 ETHYL SORBATE FLAVOR ENHANCER, 172515
FLAVORING AGENT OR ADJUVANT
4219-24-3 3-HEXENOIC ACID FLAVORING AGENT OR ADJUVANT
689-89-4 METHYL SORBATE FLAVORING AGENT OR ADJUVANT
24634-61-5 POTASSIUM SORBATE ANTIMICROBIAL AGENT, 182.3640
ANTIOXIDANT, 182.80
COLOR OR COLORING ADJUNCT,
FLAVOR ENHANCER,
FLAVORING AGENT OR ADJUVANT,
NUTRIENT SUPPLEMENT,
PH CONTROL AGENT
10297-72-0 PROPYL SORBATE FLAVORING AGENT OR ADJUVANT
7757-81-5 SODIUM SORBATE ANTIMICROBIAL AGENT 182.3795
182.90
110-441 SORBIC ACID FLAVORING AGENT OR ADJUVANT 172.872
177.2260
18123
182.3089

*Definitions

F5LEEE_FHIRROREN
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—
- . = 3 ~i ,l\ $I§ A=
Sorbic acidDiFE& 21 CFROPart&ESEFDIGEHRNMESNET, B3R
—
ANz
RE
(Y U.S. FOOD & DRUG —
ADMINISTRATION
Substances Added to Food (formerly EAFUS) &
© FDAHome @ Ingredients and Packaging @ Food Ingredient and Packaging Inventories @ Substances Added to Food (formerly EAFUS)
© Original Search Results ©@ SORBIC ACID
SORBIC ACID
CAS Reg. No. {or other ID}*: 110-44-1
Substance*: SORBIC ACID
Other Names: + SOREIC ACID
+ 2 4-HEXADIENOIC ACID, (2E 4E)-
+ 1,3-PENTADIENE-1-CARBOXYLIC ACID, (E,E)-
+ 2 4-HEXADIENOIC ACID, (E,E)-
Used for*t (Technical Effect): FLAVORING AGENT OR ADJUVANT
Food additive and GRAS regulations (21 CFR Parts 170-186)": 172872
1772260
181.23
182.3089
Food labeling and standards regulations (21 CFR Parts 100-169): 133.118 , 133.123, 133.124 , 132.169, 133173, 133179, 133.187, 133.188 , 166.110
FEMA No.™: 3921
FEMA GRAS Publication No(s).*: 19
JECFA Flavor Number®: 176
Select Committee on GRAS Substances (SCOGS): See report SCOGS no. 57
*Definitions
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Details
e Print
Q Search

Subscribe

E Timeline

(BRFIESEDS 1L,
- and - Subchapter BIcEFEFnTWEY,
v Chapterl Food an% Drug Administration, Department SUbChapter B Eau‘yog—at‘

\

Services PartD 54 M E%=#RTEEI, )

Subchapier A General

[Subchapter B Food for Human Consumption]
Subchapter C Drugs: General
Subchapter D Drugs for Human Use
Subchapter E Animal Drugs, Feeds, and Related Products
Subchapter F Biologics
Subchapter G Cosmetics
Subchapter H Medical Devices

100 — 199
200 - 299
300 - 499
500 - 599
600 - 680
700 - 799
800 - 898
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3 GRAS Notice Inventory ™

GRAS Notices i

B 3
FDA Home Generally Recognized as Safe Food Ingredient & Packaging Inventories GRAS Motices - L —
RE
The inventory of GRAS notices provides information about GRAS notices filed since 1998, when FDA received its first GRAS nofice. As of October 17, 2016, the GRAS final rule (&1

FR 54960; August 17, 2016) requires a specific format for 8 GRAS notice. Prior to that date, FDA processed GRAS nofices under the framework of the GRAS proposed rule (62 FR
189338; 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 requirements for the format and content of 8 GRAS notice as of the effective_date of the GRAS final nule

The inventory notes what type of response letter the FDA sent in response to the notice. Motifiers often resubmit nofices

request, and resubmitted notices commonly receive a letter indicating FDA has no questions, after addressing deficiencis Ey =a \ﬁ H= =1
resubmitted link to the newer entry in the final column. Newer entries for notices that were resubmitted include a link to ﬁ,(g ?5 an E N i - =1 E"?\
Some GRNs that FDA previously ceased to evaluate at the notifier's request were later resubmitted as a food additive pg Egﬁﬁﬁg %T\mﬁﬂlﬂu
the food additive petition. oR . He

After issuing a response letter, we may issue a subsequent letter as circumstances warrant. The issue dates of any subs| 't“g'
comrespondence.” o

As of July 2025, FDA is posting nofices in a Docket at www.regulations.gov. In these cases, the link for the notices will ta t\\) I\g'a & ‘ﬁ LI:E(: EE ﬁw
will update this information approximately monthly. More information about this inventory is available on the GRAS Noticd s 1— == n
\Y
REk b, SHRE
Search and display hints: B N FDA@ = =1

» Select the specifiic GRN number below to view additional details about any GRAS Notice. T‘ E gg-o
» 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 tabl

To search for a specific substancefterm, enter the term in the Search box and select Show ltems to display only those re TTETT TETTIT T TTTE SeaTCT
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 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.

lﬁl Download data from this searchable database in Excel format. If you n formats, see Instructions for Downloading Viewers and

Flayers.

Search |[C
IRREEB2AD

‘ Basic Search Advanced Search Field Search

-
Search: ( | Show Items || Clear |
Records Found: 1290 Show All  Page 1 of 26
GRN No. Date of add’l Resubmitted
(sorted Z-A) Substance Date of closure FDA's Letter cormespondence as GRN No.
1290 Glucose oxidase enzyme preparation produced by Pending
Komagataela phaffii expressing a gene encoding glucose
Avidnns fram Aonarmilloie misse
V447 |=E A\ =]
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https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=GRASNotices
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@ Reqgulatory Status of Color Additives (FHERIOFMREIIAT)

).5. Department of Health & Human Services

(p2Y U.S. FOOD & DRUG

ADMINISTRATION

Regulatory Status of Color Additives

© FDAHome @ Color Additives @ Ingredient & Packaging Inventories © dditives & o

Ctrl+FT. Eifm ZIRZRTEEIN BHE
HBDT. TNTNOETRELELLD,

not contain colorants permitted for

This database lists the status of color additives for use in foods, drugs, cosmetics, and s
those that once were provisionally listed, but then removed from the list (*delisted”) and
are made to the color additive regulations.

Whether a color additive is permanently listed, provisionally listed, or delisted is indicate
permanently or provisionally listed are permitted for the indicated use. Delisted color additives are not permitted for any use. The database

use in food contact/packaging materials.

See additional Background Information.
For color additive petitions under review or held in abeyance, see Food Additive and Color Additive Petitions Under Review or Held in Abeyance.

—_—— e

Lx-—l Download data from this searchable database in Excel format. If you need help accessing information in different file formats, see Instructions for Downlo
Flayers.

ing Viewers and

Basic Search Advanced Search Field Search

Search: Show ltems || Clear |
Records Found: 304 Show A Page 1of 7

CAS Req.
No. Use
{or other ID Color {Former use) End
code) (sorted A-Z) Status Restrictions Notes 21 CFR
S77010-47-1 Algae Meal, Dried Permanently listed, Foods 73275

exempt from Chicken feed, NTE 0.3% or 150 ppm ethoxyquin,

rartifiratinn
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https://www.fda.gov/industry/color-additive-inventories/color-additive-status-list

¢ )

2. (7) 5) A=AMIU7-Z1—>

!

—I>R

—fi%
——l

Ee

@D Food Standards Code

| M -NZOARBRARHEENTSFSANZOY A - |

Subscriptions Publications

Food recalls Business guidance Consumer information

Food Standards Code

All food sold in Australia and New Zealand must comply with
food standards. These standards are compiled in the
Australia New Zealand Food Standards Code. FSANZ
assesses applications to amend the Code and prepares
proposals to vary existing standards or develop new ones.

D)

i

Food Standards Code Public consultations
legislation

Have your say on proposed
L to it T = Cs = <l

Careers About us Contact us

Science and data Food Standards Code

Notification Circulars

Notification Circulars contain
ey i oo COABIT §
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https://www.foodstandards.gov.au/code/Pages/default.aspx
https://www.foodstandards.gov.au/code/Pages/default.aspx

2 Standard (E¥#)

-1.3.1 Food additives 0%
-1.3.2 Vitamins and minerals E4=>-Zx3)l
-1.3.3 Processing aids HlT Bl

Subscriptions Publications Careers 5 About us Contact us

Food recalls Business guidance

Heme * Food Standards Code * Food Standards Code legislation

@ Food Standards Code

Food Standards Code legislation
Public consultations
Applications

Proposals

Notification Circulars

Changing the code

MNW
'-____
Part 1.3 Substances added to or present in foo

Consumer information Science and data Food Standards Code

DFENBREERD
ZETER |

Food Standards Code legislation

Published 29 September 2023

On this page

Food Standards Code Compilation PDF

Food Standards Code links to the Federal Register of Legislation

out the Food Standards Code

W

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

® Schedule (%)

STANDARDS
% FOO STANDARDS Subscriptions Publications Careers About us Contact us
Te Mana Koungs Kai

Australia + New Zealand
- Ahitarairia me Aotasron

Home > Food Standards Code > Food Standards Code legislation

(© Food Standards Code -FO)H(:SChed u IeSb\“ﬁéo

Food Standards Code legislation

| Food Standards Code legislation
Published 29 September 2023

Schedules

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

e “Schedule XX"= {#&XX

Schedule 9 - Mandatory advisory statements

Schedule 10 - Generic names of ingredients and conditions for their use
Schedule 11 - Calculation of values for nutrition information panel \\;E .
tion informati =14 SO E
Schedule 12 - Nutrition information panels V)
~
I
1215 ARH0YD
Schedule 14 - Technological purposes performed by substances used as foo N e
s f42=16 RINYIOFER!
7~
Schedule 15 - Substances that may be used as food additives w -~ - —_—
TR17 4= 23
Schedule 16 - Types of substances that may be used as food additi 41- \/ N~ \7
A}
Schedule 17 - Vitamins and minerals 4#% 18 T‘:EIJ ]%% ﬁIJ

Schedule 18 - Processing aids
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https://www.foodstandards.gov.au/food-standards-code/legislation
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© JECFARg [1/4]

Ik ZE

INS&E=S

CASE=S

Food safety and quality

» 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
iz 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 searc d click SEARCH ar pre

EMTER. For additive names using greek symbo
with numerals, use the numeral (e.g. 1,1,2-).

RXRFE (YD, INSES. CASE
5. AiR) OVLINHZERZRERIC AT,
i, 2Ir0—EF (acet®) TH
FRZRBIEE,

Browse alphabetically

! Food Additive

\

=3
RE

J

! INS number I

i CAS number i
i Functional use

Search



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

= 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 FDF 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
EMNTER. For additive names using greek symbols use the English eguivalent (e.g. alpha). For additives starting

with numerals, use the numeral (e.g. 1,1,2-). ~
1&%R5E (Sorbic acid) Z AN

Browse alphabetically

ood Additive

Sorbic acid

INS number

CAS number

Functional use

Search
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https://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-additives/en/
https://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-additives/en/
https://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-additives/en/
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Online Edition: "Combined Compendium of Food Additive
IUvI9%

Online help Hbuuttya( General specmications for enzymes Analytical Methg

Specifications”

. S0orbic Acid
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Online Edition: "Combirred Compendit
Specifications”
2UvI93
Online help About the data Ge = Analy
Additive Sorbic Acid
ShEblE ol Monograph 1 {20[6
CAS number 110-44-1 ——
Codex GSFA Online INS number: 200

MEHRREND

S

FaI5EA

73

3

SYNONYMS
DEFINITION

Chemical names
C.A.S. number
Chemical formula

Structural formula

Formula weight
Assay

DESCRIPTION

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)

INS No. 200

Sorbic acid, 2,4-hexadiencic acid, 2-propenylacrylic acid

110-44-1
CeHs0s
HC, _ H
= H
H” c=c
H COOH
112.12

Mot 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

CHARACTERISTICS

IDENTIFICATION

Solubility (Vol. 4)

Melting range (Vol. 4)

Slightly soluble in water, soluble in ethanol.

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

R EADES
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https://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-additives/en/
https://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-additives/en/
https://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-additives/en/
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SORBIC ACID / *ﬁ

ﬁﬁgargd %fgfge ;“:‘{th;!ECFA (1976), pub“;!_shed in FNS 1B (19?’?}sgnddf |- (VOI . 4) J (l:- E iﬁénz L\é 7/5 :l N
82 (1 . f; d [ ificati ised at th =} N
JECFA (2004). A group ADI 0-55 makg bw for sorne soid and 15 o, | aTuRIZs (4ol 2 (Vol.4%) (CUN&EEN
Na salts was established at the 17th JECFA (1973)

TLWBEZEERULF T,

SYNONYMS INS No. 200
DEFINITION . . =5
Chemical names Sorbic acid, 2,4-hexadienoic acid, 2-propenylacrylic acid Eitl%ﬁlﬁ ODEE n,b\jlj_ /E (j:

CAS.number 11044 AEHE. 4. BRDRIBREEAFOMR
Chemical formula CsHeO2 * %0)5(1 "R «_13_%

Smewslomia oy @ Combined compendium of
N food additive specifications
W oo Volume 4
Formula weight 112.12 QER BHLUCTWEX T,
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 X+ Combined compendium of food
CHARACTERISTICS additive specifications Volume 4

Analytical methods, test procedures

IDENTIFICATION .
souit{ o7 Sl soluble i water. <oluble n ethancl and laboratory solutions used by
olubilit§ (Vol. [ soluble in water, soluble in ethanol. . L.
e - . 132 2 135 e 4 be oreheated to 12 and referenced in the food additive
elting rangE{ al. 4) etween an 5% (the melting apparatus should be preheated fo 125° - .

before introducing the sample). SpeCIfI cations
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https://www.fao.org/4/a0691e/a0691e00.htm
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List of Codex Specifications for Food Additives (CXA 6)

CODEX ALIMENTARIUS GO

INTERNATIONAL FOOD STANDARDS

. \g Food and Agriculture @ World Health
Tr—— (§9) gtaension” () Grganiation

\S" World Food Safety Day

4  AboutCodex~ | CodexTexts~ Themes~ Committees~ Meetings~  Resources~ Publications | News and Events | Login
codexalimentarius > Codex Texts > Miscellaneous
CT)IIIDEERF
&Iy X
reerence ¢ S5 s
| IBIRNHERTEET
D|EHRMESR T o
CXA 2-1976 Statement on Infant Feeding CCNFSDU
CXA 4-1989 Classification of Foods and Animal Feeds CCPR \ — J
CXA5-1903 Glossary of Terms and Definitions (Residues of Veterinary Drugs in Foods) CCRVDF 2021 ARV
CXA 6-2025 List of Codex Specifications for Food Additives CCFA 2025 AR

LIST OF CODEX SPECIFICATIONS
FOR FOOD ADDITIVES

LISTE DES SPECIFICATIONS DU CODEX

APPLICABLES AUX ADDITIFS ALIMENTAIRES

LISTA DE ESPECIFICACIONES DEL CODEX RELATIVAS
A LOS ADITIVOS ALIMENTARIOS

CXA 6-2025
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https://www.fao.org/fao-who-codexalimentarius/codex-texts/miscellaneous/en/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/miscellaneous/en/
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@ EUFRAZ

BEmA\OEANEa] SN0 R (E. COMMISSION REGULATION (EU)
No 231/20120Annex(TARESINTVEYD,

SHOMRAN. [Hide

all versions] O—& _LOB &IV IITREMESRTEET

EUR-Lex

| Access to European Unigh law

Experimental features -

EUROPA > EUR-Lexhome > EUf-Lex-02012R0231-20260509 - EN ﬂHeIp S Print  «§ Share

© Search tips

Text

Document infofmation

Up-to-datg link

Permangnt link

e 3 O

| €09/05/2026

27/10/2025
27/04/2025

27/10/2024
23/04/2024
12/02/2024
29/10/2023

Need more search options? Use the Advanced sear|

Document 02012R0231-20260509

Consolidated text: Commission Regulation (EU) No 231/2012 of 9 March 2012 laying ¢
and Ill to Regulation (EC) No 1333/2008 of the European Parliament and of the Counci

Access initial legal act (O In force)
ELI: http://data.europa.eu/eli/req/2012/231/2026-05-09 E N

~ Languages and formats available

REED ”Regulation”’a‘:

BG ES CS DA ~
HTML T T L glj |\o
HIF S Sy
~ Multilingual display
English (en) v” Please choose v” Please choose vlm

~ Text

02012R0231 — EN — 09.05.2026 — 036.001

This text is meant purely as a documentation tool and has no legal effect. The Union's institutions do not assume any liability
for its contents. The authentic versions of the relevant acts, including their preambles, are those published in the Official
Journal of the European Union and available in EUR-Lex. Those official texts are directly accessible through the links embedded
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https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02012R0231-20260509
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02012R0231-20260509
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Foodw

Chemicals
Codex|Fcc,

FCC Forum Notices FCC Revisions, Commentary & Errata

Food Chemicals Codex (FCQ)

AL LY Food Chemicals Codex + FCC Forum
- New platform. Expanded content.
Foodw

(o ) Codenics
Learn more Codex|Fcc,

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 be
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
reviewed and approved by independent experts. Learn how to become an expert volunteer.

Technical Support

Buy now

Share Print
2 =

Related Resources

» Publication & Comment Schedule
> Frequently Asked Questions
> View Sample FCC Monograph

» Food Standards Regulatory
Recognition
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https://www.caa.go.jp/policies/policy/standards_evaluation/food_additives/official_documents_002
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JECFARZAZ(CT| (Vol. 4)] 1EddImE(E. A, SRERETHERAIN TLIRKREFEZ e

Vol. 4THESRUE T, Eji
Sorbic acidDiE & EICSREALED . FE

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 salfs was established af the 17th JECFA (1973)

:M
DHERE ] CHARACTERISTICS

W

[ Solubility | IDENTIFICATION
EHERY Solubilityf(Vol. 4) J Slightly soluble in water, soluble in ethanol.

1

[/

— > e .

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

ASSAY anhydroys methanol previously neutralized withf0.1 N sodium hydm:-cld
phennlphthalem TS] and titrate with 0.1 N sGaIOM Nyargxde 10 irst

4 )\ oIour W Sts for at least 30 sec. Each ml of 0.1\N sodium
@Eﬂjﬁ hydmxlde is Equwalent to 11.21 mg of CgHz0:
[phenolphthalein TS| (QEEDWARER
Hﬁn,u [0.1 N Sodium Hydroxide]

) %EE [=1{Y
FEIEHE_FIRIRROEN



https://www.fao.org/4/a0691e/a0691e00.htm

- L] L] - - - L] _ rl.‘
@® Combined compendium of food additive specifications Volume 4 [4/7]U_ =
NIt
=P
IOV @%}%
—
RE
VOLUME 4
Combined Compendium of Food Additive Specifications
CONTENTS
GENERAL INFORMATION Lot e eeee |
Revision of Food and Nutrition Paper No. 5 . |
Criteria for Replacement of Older Methods ... 2
Food Chemicals Codem ..ot e st s see s naa e 2
Hazardous Reagents and SOIVENTS ... e 2

Validation .......ccooeoeeeess

—— e s
GENERAL METHODS. .} e = ~  —
: . . OFHEREICONT

ppearance and Physical Properties ... . -
Boiling Point and Distillation Range ................ rSOI u b| I |tyJ (3:4 1 Eb\b
Determination of pH (Potentiometric Method).
Melting Range/Melting Point ..., EE:I:L,\—C g ia_
Refractive Indext..........oooil

SOLAIfICatiom PO oot ettt e s ee e e mtanan

SOIIBIIEY ] et

T MDA REAGENTS D SOLUTIONS... (S 3 mees s s T )

Media .o, ~
ROBEENIS...-. s [ Test Solutions](F2518hH5
T i T Saiaions. | [Volumetric Solutions J(&2858A%5
Standard Buffer Solutions.......... w
Standard Solutions ... k En:b\_c % asg_
Test Solutions (TS] ............................................................................................... Q5 1)
OlUmMEtric SOIUHONS . .....o.oiiiiii et &)

FE|HE EIRIRTROEN 79


https://www.fao.org/4/a0691e/a0691e00.htm

@ Combined compendium of food additive specifications Volume 4 [5/7]

OFEREICDONT

—iREIARE

35

Boiling Point and Distillation Range

GENERAL METHODS

APPEARANCE AND PHYSICAL PROPERTIES

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

(19707], which employs only 50 pl of sample, may be us
Definitions

Distillation range: The difference between the temper
distillation and that observed at which a specified volumg
point is reached.

Initial boiling poini: The temperature indicated by the dis
the first drop of condensate leaves the end of the condenser

Diry point: The temperature indicated at the instant the last
lowest point in the distillation flask, disregarding any liquid

41

The temperature at first will gradually fall, then become constant as crystallization starts and
continues under equilibrium conditions, and finally will start to drop again. Some chemicals
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
products may cool more than 0.5° and cause deviation from the normal pattern of temperature
changes. If the temperature rise exceeds 0.5° after the initial crystallization begins, repeat the

fi%

Ag

x

L
)i

=
=

test and seed the melted compound with sma}
temperature approaches the expected soli

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

Observe and record the temperature reading |_SO | u bl | ItYJ _C‘EEEI}L‘?\_C‘ g 353_0

from a minimum, due to super-cooling, to a

temperature reading is the solidification point. Readings 10 sec apart should be taken in order
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:
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251

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.

hw

Phenol Red TS

\

{Phenolsulfonphthalein TS). Dissolve 0.1 g of phenolsulfonphthalein in 100 ml of ethanol,
and filter if necessary. For pH determinations, dissolve 0.1 g in 5.7 ml of 0.05 N sodium
hydroxide, and dilute with carbon dioxide-free water to 200 ml.

fi%

Ag

x

[ Phenolphthalein TS1D
AR F5E(L. [Test Solutions|
MMEER TEET,

\

l Phenolphthalein TS

Dissolve 0.2 g of phenolphthalein (CspH404) in 60 ml of 90%
water to make 100 ml.
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BENITRAEERICOVNT

BS=DTREER
(Volumetric Solutions)

VOLUMETRIC SOLUTIONS

Normal Solutions

A normal solution contains 1 g equivalent weight of the solute per litre of solution. The
normalities of solutions used in volumetric determinations are designated as 1 N; 0.1 N; 0.05
N; etc.

!

EW

0.1 N Sodium Hvdroxide

Dilute | 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 so rdize freauently

[7/7]

0.05 N Sodium Hvdroxide [0.1 N Sodium Hydroxidel®
Dilute 1 N sodiom hydroxide with wate
Standardize and store, as directed under 1 N

e TEEI,

FR L. [Volumetric Solutionsh'bs
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® Scientific Opinion [1/3]

81 : TURU M- ERFT BB (1/3) |

SearchZ(CEHNDYIERZFIMZ AT,
[ TopiclEUTERRENBEDNDI5, [Scientific Opinion |&EWVDIREHNDNITHESZEL T

2L (#%sE (W1, erythritol ) #A7 |

/
L

\' F - EUROPEAN FOOD m English D Calendar (erythritol ) n
SAFETY AUTHORITY ———

About ~~ Newsroom - Topics ~ Resources ~ Publications Applications ~~ Engage -~ Careers -

o

A'\.

”u’

Multi-agency report highlights W

importance of reducing antibiotic use v, \.
i

Countries that have decreased their consumption of antibiotics in both
animals and humans have seen a reduction in antibiotic-resistant
bacteria. This is according to the fourth joint JJACRA report by ECDC,
EFSA and EMA.
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® Scientific Opinion [2/3]
fl : TURAU M-I %ZIRFETRIBEES (2/3)

Search

Additional search options are available for scientific outputs published in the EFSA Journal [

To follow the risk assessment process, visit OpenEFSA )

Description:

sugar alcohol (polyol), also referred to by number E 968, used as a sweetener

erythritol

e ~mwe

—_—

mﬁ

1]

7
&IV
Scientific output /

Re - evaluation of erythritol (E 968) as a food additive =7

.. Re - evaluation of erythritol (E 968) as a food additive Note: A plain language ... This opinion addresses the re - evaluation of erythritol (E 968) as
food additive and an application for ... Re - evaluation of erythritol (E 968) as a food additive Note: A plain language ...
™ 20 December 2023
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® Scientific Opinion [3/3]
81 : TURUN-NERTRTHIBE (3/3) |

EFSEJ O U R NAL OPEN ACCESS

SCIENTIFIC OPINION & Open Access (& ® (&

Re-evaluation of erythritol (E 968) as a food additive

EFSA Panel on Food Additives and Flavourings (FAF) . Maged Younes, Gabriele Aquilina,
Laurence Castle, Gisela Degen, Karl-Heinz Engel, Paul . Fowler ... See all authors -

First published: 20 December 2023 | https://doi.org/10.2903/j.efsa.2023.8430 | ~* VIEW METRICS

Adopted: 25 October 2023

Annexes A, B and C are available under the Supporting Information section.
Mote: A plain language summary of this scientific opinion is available at
https://efsa.onlinelibrary.wiley.com/doi/10.2903/.efsa.2023.p211203
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@ Applications [1/3]
| #1: Polysorbate 20&#%%73BA (1/3) |

STANDARDS e S .
Ausialia » Now Zealand Subscriptions Publications Careers Media About us
o Ka

= Ahitarsiria me Aotanres

Food recalls Business guidance Consumer information Science and data Food Sta

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

__#%:E (Polysorbate 20) ZAJ%

Status - Any | v Category | Additive v Ad d it i Veﬁig;R
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@ Applications [2/3]
| 8 : Polysorbate 20&R%I31H& (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 FSANZ 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 ~  Sortby: Newest first v

- /

A1137 - Polysorbate 20 as a Food Additive

Status: Gazetted
Category: Additive
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@ Applications [3/3]
| BI: Polysorbate 20&®%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)

- BRI CEIVYS
| ]

Executive Summary (pdf 197 kb)

F5EH_BIRZROER

98

L
33


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

¢ )

11. Z2%(CEIDAR

—fi%
—l

Ee

O EmTZEZE-HE

—

=3

—

P EBRRLESS

mmy; Food Safety Commission of Japan

)

BRELERS
(FsC) &

EFFRESEOER BEnTEBERvy S

@

SEMETES
ERAEOESR

EIH - BEESR

Q,
XFOAEE

HEEATER 2z ERTEETS-

Q

BREESETE AR - BROTH
(U ZL25HE)

(VApIE1Zr-33)

RE

~—

g%

=/ > FEE > SRS (FE =)

ENRDT [ FER

VRO7FIUZZ (U225 QB0 1 JAIHE /

SR USHRER / &5F [ o - B/ (CFNERSE /

FEEST / BEENE / VRYIZa2 2523/ o/

AE—E (5 03ECRER) / BiREE /BEEs / BEE0 TS

R i

[ Ctrl+F I TRz

D=9 DM

BHE—
&iT T =iT =T T (31T =T || T BiT | 0T A~E F~J K~0 P~T U~Z
HiT
» RNATS > —HEE] 3 =
> IARC A > ECTFHBZED > ABUEFHS y(j:
> IS090003 1) —X > ECTHEZ R >EF
> IS022000 > EGTFED >EZICRHEUZS

Uy)U CFEEZHERR

F5LEHE_BHRRROEAN

99


https://www.fsc.go.jp/yougoshu/kensaku_list.html

@ EHC240

Principles and methods for the risk assessment of chemicals in food

Environmental health criteria 240

31 December 2008 | Manual

Overview
-] ﬂ The joint FAQOMWHO Expert Committee on Food Additives (JECFA) and the Joint FAO/WHO Meeting on Pesticide
,m:::'.:,','_,':" 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 JMPR (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 2009.

Akl T e The monograph has been developed so that the key chapters are stand-alone documents, which allows for

@M:‘; s update of specific chapters as required. The individual chapters as well as all other relevant parts of the

document are published here separately:
Download (997.9 kB)

» Front Matter (Preamble; Preface, Table of Content)
s Acronyms and Abbreviations

= Summary (English]
s Chapter 1 : Introduction

s 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 : Risk 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

s Cumulative Index

Updated in 2020

WHO TEAM

Nutrition and Food Saf
LStandards & Scientific

EDITORS

World Health Organizg
Organization of the Ur|

REFERENCE NUMB|
ISBN: 9789241572408

COPYRIGHT

All rights reserved
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@ OECD Guidelines for the Testing of Chemicals, Section 4 Health EffectsHﬂﬂ
OECD TG 452 (I8 :RER) OFERT5E [UU‘MVC&%EE (1 : 452830\ } —

e . Test No. 452) £A7 e

—
@» OECD Topics Countries & regions Publications Data News & events About Al Q EKEEEGE)

OECD » Publications » OECD Guidelines for the Testing of Chemicals, Section 4

OECD Guidelines for the Testing of
Chemicals, Section 4

RFRUIZOECD HERENA RS5A >7J‘“}

o J|rsh
Rcdo
All Results Publications Data News Events
Order byl
. 6 results
Filters X Reset
Most

Languages -

Test No. 452: Chronic Toxicity Studies
English (6) Report » 27 June 2018 + 16 Pages

The objective of these chronic toxicity studies is to characterize the profile of a substance in a mammalian species (primarily rodents)

French (2) following prolonged and repeated exposure. The Test Guideline focuses on rodents and oral administration. Both ...
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® PubMed
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PubMed® comprises more than 36 million citations for biomedical literature from MEDLINE, life science journals, and online books.
Citations may include links to full text content from PubMed Central and publisher web sites.
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@ The database of evaluation of JECFA [1/7]
EEROLI TR, TMEENTRS. FASDEDEICHINEIRERT 3. e

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
and veterinary drugs JECFA has performed. Each summary contains basic chemical information, ADIs/TDIs, links to the
most recent reports and monographs as well as to the specification database, and a history of JECFA evaluations. The
*ﬁi %ljj is searchable by partial name or CAS number, by first character (letter or symbaol), or by functional class.

~AA

meiaes all updates up to the 101st JECFA meeting (October 2025).

@zoic acid ) FEMA or JECFA number

Ve
First ... ~ . Lunctional Class

BRORFRIGERE | FAREISELR
7097 | IRZREOIRE

List of chemicals with partial na
o-METHOXYBENZOQIC ACID

BENZOIC ACID
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BENZOIC ACID) (#m#

Overview Evaluations SHIEED 2 DHBES(IFTUVEHEEDFERZMEEELE T,
CHEMICAL NAMES Evaluation year: 2021 | | Benzoic AC|d0)4§IJ_C(j: 2002£E 2021&(:5“@131’1?
BENZOICACID ADE WEINB, 2021 0 HIFERZ, £IHEERLET .

SYNONYMS Comments: 4.0, the Committee established a group ADI of 0—20 mg/kg 1

SO, senzoc acd saqd UL T @TRS  (WHO Technical
CARBO}{YBEI\TIZENE: PHENYL Meeting: 9 % . al

FORMIC ACID; DRACYLIC ACID Specs Gode N Re po rt Seri eS) ﬁﬁﬁ =3

[

CAS NUMBER Report: TRS 1037-JECFA 92/5

65-65-0 Tox Monograph: | FAS 83-JECFA 92/3 |
JECFA NUMBER Specification: FAQO Cdhbined Cor - 2 T
850 L;, J)wILT @FAS (WHO Food Additives

Evaluation year: 2002 e . =5
INS Se r|e5) %__'EEE:&\
210 ADI 0-5 mg/kg bw (1996
COE NUMBER Comments: Mo safety concern at current levels of intake when used as 3
21 Intake: See BENZOATES
ino- 46
FEMA NUMBER Meeting:
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Food Additives

WHO technical report series; 1037

24 Novemnber 2022 | Report

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

@ RUWT. Ctrl+FZL., BRE
ZBEEBE (Benzoic acid) ZAN
THRFRL., FMmFERZMEEUET

7o —
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Evaluation of

certain food additives

Overview

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

Virtual meeting, 7-18 June 2021

WHO TEAM

Joint FAD/WHO Expert Committee on Food Additives (JECFA), Nutrition and Food Safety (NFS),

Standards & Scientific Advice on Food Mutrition

EDITORS

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

NUMBER OF PAGES

76

\ @ [Download|%Z#LT
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afety evaluation of certain food additives: 7 B S Fif . .
prepared by the ninety-second meeting of the XZEH @51 s\(,Ben:tZOIC an'g) AL,
Joint FAO/WHO Expert Committee on Food RZRU T, FHiFERZMERLE T,
Additives (JECFA)

WHO Food additives series; 83

26 May 2022 | Publication

Overview

The menographs 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 Cornmittee on Food Additives (JECFA), which rmet virtually on 7-18

e June 2021. These monographs summarize the data on specific food additives reviewed by the
Committee.
WHO TEAM
Joint FAD/WHO Expert Committee on Food Additives (JECFA), Mutrition and Food Safety (MFS),
0“:““‘“"_"- .—-n—h Standards & Scientific Advice on Food Mutrition
EDITORS

World Health Organization & Food and Agriculture Organization of the United Nations
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Overview Evaluations
CHEMICAL NAMES Evaluation year: 1973 [ NMRS 53/TRS 539-JECFA 17118 ™ | B JUw LT,
Sorbic acid: (E,E)-2.4-Hexadienoic ADI: Q@TRS%HMHER,
acid; 2-Propenylacrylic acid Comments: .. . .

Mesting. 17 *FAO Nutrition Meeting Report Series No. 53/
GAS NUMBER | 2 1o7d WHO Technical Report Series No0.539
110-44-1 Specs Code: (
e | Report: B NMRS 53 RS 539UECFA 17/18
o [ Tox Monograph: C_FAS 5DIMRS 53A-JECFA 17/121

Specification: FAO C B N
FUNCTIONAL CLASS Specit [ Fas siuvirs saaJecra17121%| & Uw/L . IPCS
Food Additives Previous Years: jg]ﬁ{’ INCHEM(:*%E}JL/\ JECFA MOnOgraph_C‘
PRESERVATIVE _V =

QFASZEHERLE T .
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200 WHO Food Additives Series No.5/

FAO Nutrition Meeting Report Series No. 53A
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This repart contains the collective wiews of an international

gmup af experes and does not represent lecizios
e sraved po n’ licy af the ith Qrgan oF 0

the Fo na‘ and Agriculiure Organization of the United Nations

WORLD HEALTH ORGANIZATION
TECHNICAL REPORT SERIES

No. 539

FAO NUTRITION MEETINGS REPORT SERIES
No. 53

TOXICOLOGICAL EVALUATION OF

CERTAIN FOOD ADDITIVES WITH A

REVIEW OF GENERAL PRINCIPLES
AND OF SPECIFICATIONS

Seventeenth Report
of the Joint FAO/WHO Expert Committee
on Food Additives

Geneva, 25 June -4 July 1973

TR pubiished by RN
z FAQ mnd WHO G

WORLD HEALTH ORGANIZATION
GENEVA
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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.
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JECFATEHmEI. FASICURSHENIZED(E. IPCS INCHEMZEU T, 4t
faoRaiEne 9 o ENMEKE T,

[PCS INCHEM

@ CtrI+F'CFSorb|c audJ’i’fﬁ?ébi@“

JECFA - Monographs & Evaluations

[ H Search ] Clear ]

* JECFA Monographs
O * Introduction

© 001. Introduction (FAO Nutrition Meetings Report Series 38a)
© 002. Butylated hydroxytoluene (FAO Nutrition Meetinas Report Series 38a)

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

© 274. Sorbic acid and its calcium, potassium and sodium salts SUHO Fo

o 275. Sulfur dioxide and sulfites {(WHC Food Additives Series 5)

@F274. Sorbic acid and its calcium, potassium and sodium salts (WHO Food Additives Series 5)J7‘a':
DU TFASZZRR
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¢ Joint FAO/WHO Expert Repo rts
Committee on Food Additives

(JECFA)

WHO Technical Report Series (TRS)

Publications v
These reports, published by the Warld Health Organization, contain cancise toxicological evaluations and the chemical and analytical aspects of each

substance reviewed by JECFA, as well as information on the intake assessment. Reports reflect the agreed view of the Committee as a whole and
describe the basis for their conclusions. They are available in PDF format, and the 1st through 36th reports are also available in French and Spanish.

Calls for data

Calls for experts

Procedural guidance

BT {TD
TRSH
FKRENEY .

25 November 2025

Evaluation of certain food
additives: one-hundredth report of
the Joint FAO/WHO Expert...
Committee on Food...

Download Read More

18 June 2024

Evaluation of certain veterinary
drug residues in food: ninety-
eighth report of the Joint FAO/W...
Expert...

Download Read More

25 October 2024

Joint FAO/WHO expert consultation
on the risks and benefits of fish
consumption: meeting report,...
Rome,...

Download Read More

B April 2024

Evaluation of certain food
additives: ninety-seventh report of
the Joint FAO/WHO Expert...
Committee on...

Download Read More

19 September 2024

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

Download Read More

29 December 2023

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

Download Read More

Access all reports

[ Reports
WHO Technical Report
Series (TRS)IOTF®D

Access all reports
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AFEEERETOTRSH
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® FAS (WHO Food Additives Series)
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¢ Joint FAO/WHO Expert
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Publications
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Toxicological Monographs

WHO Food Additive Series (FAS)

These monographs, published by the World Health Organization, contain detailed descriptions of the biological and toxicological data considered in
the evaluation, as well as the intake assessment. The 1st, 4th, 5th, 6th, 8th, 10th, and 12th through 52nd series of FAS monographs are available in

HTML format. WHO monographs beginning with the 51st series are also available in PDF format.

25 February 2026

Safety evaluation of certain food
additives: prepared by the one-
hundredth meeting of the Joint...
FAO/WHO...

Download Read More

L ==

25 October 2024

Safety evaluation of certain food
additives: prepared by the ninety-
seventh meeting of the Joint...
FAO/WHO...

Download Read More

D= W

26 February 2025

Toxicological evaluation of certain
veterinary drug residues in food:
prepared by the ninety-eighth...
meeting...

Read More

Download

25 September 2024

FAO/WHO background document
on the risks and benefits of fish
consumption

Download Read More

P

4 November 2024

Safety evaluation of certain food
additives: prepared by the ninety-
ninth meeting of the Joint...

FAQO/WHO...
Download Read
=]
15 July 2024

Safety evaluation
contaminants in fg
the ninety-third m
Joint...

Bwnload Read

Access all monographs

[ Toxicological Monographs
WHO Food Additive Series
(FAS)IDO +®@

Access all monographs
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@ INCHEM (International Peer Reviewed Chemical Safety Information)
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Organization
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Sorbic acid

Rapid access to internationally peer reviewed information on ¢
(IPCS). All types of chemicals from the full range of exposure s

Filter your search by:

QIRFEFEBEZANUTEnter¥—%iHd

INCHEM

Chemical Identity Search

CAS NUMBER

Search...

127-18-4
7439-92-1
7440-38-2
7440-43-9
1327-53-3

wToleIRatate]

| OIIECFAlZIYYY

IARC

_COLLECTION
P8 JECFA 1084
[0 ==
JMPR 461
321

collections or withil

Showing 1 - 10 of 3272

Internationally Peer Reviewed
Chemical Safety Information

licals published through the International Programme on Chemical Safe
tions (environment, food, occupational) are included. Searching across a
lividual collections is available.

Sorbic acid

FRERTGER

Document Title

Sorbic acid and its calcium,
potassium and sodium salts (WHO
Food Additives Series 5)

Sorbic acid (FAD Mutntion
Meetings Report Series 40abc)

Summary

About
INCHEM

Per page 10 $

—

Toxicological eva
E] nits

thickening agent
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@ Open EFSA [1/2]

[Search entire sitelz2/VUv% o

wefsa B OPEN QUESTIONS PUBLIC CONSULTATIONS EXPERTS

Q, Search entire site

Open EFSA

The single public interface for all information related to EFSA's scientific work. Follow the risk assessment process from

receipt of the dossier to adoption of the opinion: status of assessments, dossier and studies (non-confidential versions),
info on experts, and more. This platform also includes data migrated from the old Register of Questions.

Explore ongoing work

Latest updated questions

Food Improvement Agents EFSA-Q-2023-00681
Application for the authorisation of oryzin from a non-genetically modified Aspergillus oryzae strain AE-MB as a new food enzyme

Last updated on: 19/02/2026
Status: Intake

Pesticides MRL EFSA-0-2025-00

Metalaxyl-M - MRLs in lemons and limes
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https://open.efsa.europa.eu/

@ EFSA Re-evaluation

RREBZAD

European | ® EN q,\ ) ‘
= Commission . )

Food, Farming, Fisheries

Food Safety

Home Food Safety Animals Plants Horizontal topics

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

Re-evaluation

Page contents

About re-evaluation AbOUt re_evaluatlon

Clarification on transitional To ensure the business continuity during the COVID-19 outbreak, any data related to the safety re-
provisions for E 422, E 475 evaluation of food additives (e.g. replies to DG SANTE calls for data related to the follow-up on the safety
and E 476 as laid down by re-evaluation of food additives) should be submitted to the Commission by using the online platform
Commission Regulation (EU) CIRCABC. These measures will remain in place until further notice. No parallel or later submission of the
2023/1329 and for E 471 as same data in a physical medium (as well as paper copies) is required.

laid down by Commission

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

Cad-In Group @ for further practical information on how to use the CIRCABC platform for the online
Questions & Answers on submissions.
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https://food.ec.europa.eu/safety/food-improvement-agents/additives/re-evaluation_en
https://food.ec.europa.eu/safety/food-improvement-agents/additives/re-evaluation_en
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® SCF

- An official website of the European Union  How do you know? s

European |
Commission

Food, Farming, Fisheries

Food Safety

Home Food Safety Animals

Plants Horizontal topics v

Home > Horizontal topics > Expert groups » Scientific committees > Scientific Committee on Food - Archive

Page contents

Reports

Ctrl+FT |
AN 2R

Scientific Committee on Food - Archive

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

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.

LIST OF REPORTS OF THE SCIENTIFIC COMMITTEE FOR FOOD (1974-1997)
Forty-fourth Series (2000) (No Catalogue: GT-29-98-003-EN-C, ISBN 92-828-5888-X) - (View report) @,

Opinions on:
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11. (4) 4) FDA

@ SCOGS (Select Committee on GRAS Substances) [1/2]

fl : sorbic acidDGRAS|E$# %ZSCOGS THRZE

(p2Y U.S. FOOD & DRUG

ADMINISTRATION

SCOGS (Select Committee on GRAS Substances)

© FDAHome ©® GRAS Substances (SCOGS) Database @ Food Ingedient & Packaging Inventories '& o
© 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 19689 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.
s Select the CFR reference below to 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.

Searchlc

*ﬁ% EEEA ’ ' ‘g 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 1of8
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https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=SCOGS
https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=SCOGS
https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=SCOGS
https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=SCOGS

@ SCOGS (Select Committee on GRAS Substances) [2/2]

51 : sorbic acidlc{%?
SCOGSERZE 5%k

Select Committee on GRAS Substances
(SCOGS) Opinion: Calcium sorbate,
Potassium sorbate, Sodium sorbate, Sorbic
acid

The GRAS Substances (SCOGS) 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.

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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@ National Technical Reports Library

—i%
_

Ee

of Commerc

ol TSNt tpeeT et National Technical Reports Library

The National Technical Information Service acquires. indexes. abstracts. and archives the largest collection of U.S. government-sponsored technical reports in existence. The NTRL offers online, free and open access to these authenticated gov
technical reports. Technical repo _E online for free either from the issuing federal agency, the U.S. Government Publishing Office’s Federal Digital System website, or through search engine
RREBEAS

Help =

Advanced Search Search Results

%ter search here Filter results
[T Omesaizagis i e I .. :
=)
Search Clear - '
0-0r0
_ Title/Authors Accession Number Publication Year Page Count Download
Mo items
[‘ﬁue - {0 -0 of 0} 10w
Add field

<1900 - ) 2024 -

| Source |

Hon Paid ADAS (532337)

Technical Information Center Oak Ridge Tennessee
(359575)

Hational Aeronautics and Space Administration

(200761)
Invalid Source Agency Code (114249)
International Nuclear Information System (85340)
(Show More)

r Keywords

» Subject

+ Document Type

» Year

=3

RE

FEIEHE_BHARROEN 124


https://ntrl.ntis.gov/NTRL/

3 GRAS Notice Inventory

(plY U.S. FOOD & DRUG

ADMINISTRATION

GRAS Notices

the food additive petition.

correspondence.”

Search and display hints:

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

RFREBZAND

‘ Basic Search dvanced Search Field Search

Search:

© FDAHome © Generally Recognized as Safe @ Food Ingredient & Packaging Inventories @ GRAS Notices

The inventory of GRAS notices provides information about GRAS notices filed since 1998, when FDA received its first GRAS notice. As of October 17, 2018, the GRAS final rule (81
FR 54960; August 17, 2016) requires a specific format for a GRAS notice. Prior to that date, FDA processed GRAS nofices 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 requirements for the format and content of a GRAS notice as of the effective date of the GRAS final rule.

The inventory notes what type of response letter the FDA sent in response to the notice. Motifiers often resubmit notices that FDA previously ceased to evaluate at the notifier's
request, and resubmitied notices commonly receive a letter indicating FDA has no questions, after addressing deficiencies. In the inventory, entries for notices that were later
resubmitted link to the newer entry in the final column. Newer entries for notices that were resubmitted include a link o the previous submission below the substance name.

Some GRMs that FDA previously ceased to evaluate at the notifier's request were later resubmitted as a food additive petition. For each of these cases, the GRN detail page links to
After issuing a response letier, we may issue a subsequent letter as circumstances warrant. The issue dates of any subseguent letters are listed under the column, "Date of add

As of July 2025, FDA is posting nofices in a Docket at www.regulations_gov. In these cases, the link for the notices will take you to the document posted at www regulations_gov. We
will update this information approximately monthly. More information about this inventory is available on the GRAS Notice Inventory Introduction page.

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

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

To =earch for a specific substancefterm, 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.)

» 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
ient, and cultured. To limit results to only the searched term, place a space before and afier the word in the basic search or in the advanced search “this exact

wnload data from thiz searchable database in Excel format. If you need help accessing information in different file formats, see Instructions for Downloading Viewers and

LT

GRN No.
(sorted Z-A) Substance

1290 Glucose oxidase enzyme preparation produced by

HKomagalaells phaffii expressing a gene encoding glucose

Records Found: 1290 Show All  Page 1 of 26

Date of add’l Resubmitted
correspondence as GRN No.

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

@ FDAE¥RFHzEKkWebb A b

Freedom of Information

FQI Information

Frequently Asked
Questions (FAQ) for
Freedom of Information

FOIA Annual Reports

FDA FOIA Logs

Electronic Reading
Room

FOIA Fees

Freedom of Information
Reference Materials

How to Make a FOIA
Request

Privacy Act

Whom to Contact About
FOIA

Freedom of Information

The 1996 amendments to the Freedom of Information Act (FOIA) mandate publicly
accessible "electronic reading rooms” with agency FOIA response materials and other
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 you're looking for.

Visitors seeking to obtain records via the Public Reading Room are encouraged to
call ahead (301-796-3900) and speak to a Division of Headquarters Freedom of
Information 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 am. to 4 p.m_, Monday through Friday.

FOIA Service Centers

ACF - Administration for Children and Families
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« AHRQ - Agency for Healthcare Research and Quality

* AOA - Administration on Aging

CDC - Centers for Disease Control and Prevention
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https://www.fda.gov/regulatory-information/freedom-information
https://www.fda.gov/regulatory-information/freedom-information
https://www.fda.gov/regulatory-information/freedom-information
https://www.fda.gov/regulatory-information/freedom-information

11. (4) 5) FSANZ

@ Applications [1/3]
81 : Polysorbate 20& 2% I3H& (1/3) | R

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

%5258 (Polysorbate 20) ZAhH

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

@ Applications [2/3]

[W'J:

Polysorbate 20&1R%T3HA (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

[
- 7

::EGU“JG ]I‘-"a!ﬂ 3 v Sorthy: Newest first v

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 [3/3]
| 81: Polysorbate 20% 2% I3H8& (3/3) |

A1137 - Polysorbate 20 as a Food

Additive [ s emommRRECCEIUYY

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

Approval report 20 Septefhber 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)
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https://www.foodstandards.gov.au/food-standards-code/applications
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https://www.caa.go.jp/policies/policy/standards_evaluation/food_additives/official_documents_002

2. (7) 2) A—TYIAZRES -

@ Codex General Standard for Food Additives CXS 192-1995 [1/7] Fisa

CODEX ALIMENTARIUS D

INTERNATIONAL FOOD STANDARDS

Organization of the (&Y
United Nations &#%) Organization

--7-\'-—

@Q@ Food and Agriculture ﬂﬁf&\\ World Health

‘e.v"-._
| support 0000
&J World Food Safety Day

codexalimentarius > Codex Texts > Guidelines

Standards
[192-1995 ]2 AU TSR

Click on any column to order tf : ta ascending or dg =

Type any criteria in the search box to filter the data (e.g. a year,\g committee code or a keyword). Downl Z:%g I J\yq a_é(l: %%Fr

symbol in the available languages indicated. 0) 'l‘% $E b\\ﬁE E,L‘,\_C‘ % 35 g_ .

CXS 1-1985 General Standard for the Labelling of Pre-packaged Foods CCFL 2024
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https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/jp/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/jp/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/jp/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/jp/

@ Codex General Standard for Food Additives CXS 192-1995 [2/7] )

CXS 192-1995 DiEak B¥sR

Preamble (BIX)
CODEX ALIMENTARIUS | Annexes ({f/Esci)
@ @ | Annex A--BUB(LL3—BIEEGFSENSEINT
| B OERDDDERAREERTEIC
BEIHARSA>
Annex B - EmAIYIEmIFE AT L
- Annex C- BRI AT LET-TvI BRI BRI

: LOESEE
T —— - Food Additive Provisions (B&RNNYIE1E)
e e || TABLE ONE (Table 1) } BEWEERTEZER
- TABLE TWO (Table 2) - P“RABRAEEEZHESR
- TABLE THREE (Table 3) | T&%49, |

- ANNEX TO TABLE THREE (Table 3 OftEXE)

PreambletAnnex A (JJL\'C(:J:\ TODFERH, EMKEZBHPICIHEH INTWED,
(BT NMTIESEA 20065FEhR) #iicE&@EN3LaSEDLET .,

Annex B [DWTIX, €DHIERH EFHEDWebY A MIHEHEINTVET,
(EmIII B AT A 20119FhR)
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プレゼンターのノート
プレゼンテーションのノート
しょくひんｔ

https://www.maff.go.jp/j/syouan/kijun/codex/standard_list/pdf/stan192.pdf
https://www.maff.go.jp/j/syouan/kijun/codex/standard_list/pdf/stan192.pdf
https://www.maff.go.jp/j/syouan/kijun/codex/standard_list/pdf/stan192.pdf
https://www.mhlw.go.jp/topics/idenshi/codex/06/dl/codex_stan192.pdf
https://www.mhlw.go.jp/topics/idenshi/codex/06/dl/codex_stan192.pdf
https://www.mhlw.go.jp/topics/idenshi/codex/06/dl/codex_stan192.pdf
https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/jp/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/jp/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/jp/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/jp/
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@ Codex General Standard for Food Additives CXS 192-1995 [3/7] W 2J

Annex B [CDWTIE, TDFIERH, B
Annex B fillx= E5SEDWebYA MciEEENTVWEY,
(EmIYIBRIDIESATA)

CODEX STAN 192-1995 10
ANNEX B CODEX STAN 192-1985 Annex B

FOOD CATEGORY SYSTEM Lo s 3
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

RS AT b
CODEX STAN 192-1995  Annex B

01.1.1  Fluid Milk (plain) b L 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 fEGFAZ—IAS (FL—)
01.21  Fermented milks (plain) 0LLL1 B (FL—2)

010

59 020 DR % 5L v

011 FLE UL

01.2.1.1  Fermented milks (plain), not heat-treated after fermentation D12 A (e
01.2.1.2 Fermented milks (plain), heat-treated after fermentation
01.2.2 Renneted milk (plain)
01.3 Condensed milk and analogues (plain) A BECE, R EEHED
01.3.1 Condensed milk (plain)
01.3.2 Beverage whiteners

01.4 Cream (plain) and the like

0112 FERC/LEIRBALE (Faal—F ity 33T, Dol ie¥, a—r

012 BMHAECLL Ry b IS ME (FL—1) (85500112 DILERLR)

0121 SMEFL (L—)

01.4.1 Pasteurized cream (plain) 01211 SERFfE AN Sh Tyl gmf (T —)
0142 ;Sller.ili)zed and UHT creams, whipping and whipped creams, and reduced fat creams 01212 SR8 - NSNS S - SEEEL (7 L— 1)
plain
01.4.3 Clotted cream (plain) 0122 LrFw biny (FL—)
01.4.4 Cream analogues 01.3 L ECPEEES (Fe—)

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

01.6 Cheese and analogues 014 # U —4 (FL—) RUTRERS

0131 @3, (F—)

0132 BRALT A FH—

01.6.1  Unripened cheese 0141 EESH LAY V=2 (FL—2)
01.6.2 Ripened cheese
01.6.21 Ripened cheese, includes rind
01.6.22 Rind of ripened cheese Wiz U —b (Fb—)

0142 MM RCESRRNAL Ay V-4, AT THEWMIETHELR, -0, BOZER

043 yoFyFri—n (Fl—)
0l44 # U — LM

015 Bl RiFERS U — sl iho B e (-
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https://www.mhlw.go.jp/topics/idenshi/codex/06/dl/codex_stan192.pdf
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@ Codex General Standard for Food Additives CXS 192-1995 [4/7] )

Table 10617 | GENERAL STANDARD FOR FOOD ADDITIVES (=

TABLE ONE (rpie 17

é de“b”"f%@'fﬁﬁﬁb\ &)bh—cméﬁuu
Additives Permitted for Use Under Spe X (IEBERDIECLORXEREE(EZ

Certain Food Categories or Individ &I 0O 7L I7Ry NMIRICEE .

Table 2(3. Table 1£FAVIE#ERBmIEESIR(CEYIU TEEE,

&b
| 4-HEXYLRESORCINOL |

INS 586 4-Hexylresorcinol Functional Class: Antioxidant, Colour retention agent
FoodCatMNo FoodCategory MaxLevel | " MNotes Ygar;_ﬁudo_pte_d
0912 Fresh mollusks, crustaceans, and echinoderms 50mglkg 683, 641, 2025

XS312

Y ¥ P ) & XS315 y
(BassEs ) (Renms ) = - 7 N S
L L | Bxmmaem | (2nss BAEREN
XSTIEEZ60. ERID || FRENLE

BERIRCITSEE 10
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https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/jp/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/jp/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/jp/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/jp/

@ Codex General Standard for Food Additives CXS 192-1995 [5/7]

Table 10#l:= | #&RZFEHIlacetic acid] :

ACETIC ACID, GLACIAL

INS 260 Acetic acid, glacial

MaxLevelCIGMP* HhRR
shiziZ&(d. Table36HER,

Functional

FoodCatMo FoodCategory MaxLevel Motes Year Adopted
01.6.6 Whey protein cheese GMP 2006
04211 Unireated fresh vegetables (including mushrooms and GMP 262, 263, 2025
fungi, roots and tubers, pulzes and legumes [(including XS40R, XS324R
soybeans)]. and aloe vera), seaweads, and nuts and seeds
04221 Frozen vegetables (including mushrooms and fungil, roots GMP 262, 263 & 2024
and tubers, pulses and legumes, and aloe vera), seawaads, X5320
and nuts and seeds
04.2.2.7 Faermented vegetable (including mushrooms and fungl, roots \__GMP J 2025

and tubers, pulses and legumes, and aloe vera) and
saaweed products, excluding fermented soybean products
of food categories 06.8.6, 06.8.7, 1291, 12921 and

12823

x 1 L E BOS AR CIE O TIER
L&Y,
(FF#l(&. GSFADHEIY 3.3
ZSHR)

mX 3.3

3.3 Good Manufacturing Practice (GMP)®

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

a) The quantity of the additive added to food shall be limited to the lowest possible level necessary
to accomplish its desired effect;

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 11



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

¢ )

@ Codex General Standard for Food Additives CXS 192-1995 [6/7] =%

Table 3067 =
CXS 192-1995 Table 3(c(&. LZ‘E@%&GMP@EE\U(:?ED_C‘;
EHTBEE. BEmEM (Table 30HEE(C

ZFSNTVIRENERMERNEREEER) CTOE
GENERAL STANDARD FOR FOOD ADD mferzsan 3. ADIZMFELR U] S Z[ 4]
BRLAU | EJECFAICEDEME NI (BE)
TABLE THREE | yi5) 55~y NECER#ENTOET.

Additives Permitted for Use in Food in Genel 7:__7:_1/\ Table 30),1#)%3'(%(:%%{3“73@%
Otherwise Specified, in Accordance with *E(‘Bwé*‘*bﬂ%@@ﬁﬁ’iﬁ* B —
*HlC JARY TENBdIHEIC
(X, Table 1&UTable 2(CsE2&HdENFx T,

|
runctonaiCass A% stesoweainire | fSEXE(SFENIAERI R
= BB RN OFERNRES
Coas e o s cozrsioi cooe | NBIBE(F, COMTETENET.
1m-laﬂ?ranlvfnrw 49”2(1\ rCS 249'2006]&@“(&
Table 30OMIESZE (ANNEX TO
TABLE THREE)TICS 249-

2006 |22 L TTZE 0N,

v,

260 Acetic acid, glacial Acidity requlator, 1999
Prasarvative

Table 3[CEFNZEEDFELZHERULVES(L. GSFA Online Database T 2R R I DERRSINF T,
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https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/jp/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/jp/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/jp/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/jp/

@ Codex General Standard for Food Additives CXS 192-1995 [7/7]

ANNEX TO TABLE THREE ( Table 3 fiEXE&) Ofl/=

[CS 249-2006] Z1RFEKIdmE
Ctri+ FTHRMRZERZR(C, [249-20061EA L, Enterd—2 U, RZRLFT,
(CXS 249-2006) OEAIC. ERIDRARIEZ NI RENET,

CXS 192-1995 530
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.

References to Commodity Standards for GSFA Table 3 Additives?

01.31 Condensed milk (plain)

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

Codex Evaporated milks (CXS 281-1971)

standards ned Condensed Milks (CXS =1971

06.4.3 Pre-cooked pastas and noodles and like products

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

L
33

=3

Codex

standards _|CnstantHoodes (CXS 2492000) .| [CXS 249-2006 & BZINTVET

ERloRSEES |
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@ GSFA Online Database [1/2] -

GSFAA> A >F7 —ANR—ZXTlE. GSFAIC [ m=
SFINB3RIIDIBHRZIRZRTETE T, T
GSFA DORIXIC(E. T—AZEEFRI B0 D
E\l:'I'ERON AI'?ONEAXOOéS'I;ﬁ EDMDEE N T L}J[I rﬁ*ﬁb Eintb\i?o)t\ (_0)_“ g
N—2Z{EHIBRICE. BIX (AFFHEL7

i support 0000

" World Food Safety Day E) ﬁ,“\njbﬁ'égtﬁﬁﬁb&)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
S website. Other useful links:

—

e

Food Categories . Food Additives { Search JFunctional Classes

. BmailMaTiRzEIdIESE
[Searchl&sVUvsy

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
Codex GEFA.

M5 number], by functional class and by food category, as described in Annex B of the

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

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

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

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

@ GSFA Online Database [2/2]

SearchidH

FAO AWHO Food Standards : EMGLISH | FRANCAIS | ESPANOL
CODEXalimentarius BRG] o
GSFA Online |Prancats [ eseaRoL <57 <

L
33

=3

L&Do

Updated up to the 48" Saccion of the Codex Alimentarius Cummigsiu ﬂf%b‘ﬁﬁfﬁ&bﬁﬁ@i%’é(j:\ %@?&@E%ﬁb\‘}i Hyeén
GSFA DATABASE SEARCH TLWRWSEBHDDT, CXS 192-1995% 20 F

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 class, 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, or food category number and click
"search”. You can also browse the entire food category system by clicking on "Browse Hierarchy".

ﬁnd Additive Search Food Category Search \
RFEEMAELEV

Functional Class

| || Searcn |
Qawse Alphabetically /

F5

RS SRR EADEN

Additive, Group Name or Synonym Category Name or Code

[ | =] [ | ==y EIPRCIRZREE
Browse Alphabetically Browse Hierarchy l jJ

INS No

| | [ Searen |

15


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

2. (7) 3) EU

@ EU List and Applications [1/2]

Food, Farming, Fisheries

Food Safety

‘Home Food Safety ~ Ralllil1EeE ‘F‘Iants v ‘Horizontal topics

PAGE CONTENTS
EU List

Applications

EU List and Applications

Home » FoodSafety » Food improvement agents > Enzymes » EU List and Applications

2099

EU List

Is there a list of authorised food enzymes?

The Regulation on food enzymes (FEf, Regulation (EC) No 1332/2008 hjrmonises for the first time
the provisions relating to the use of enz™&gn foods in the Eurogga#®@nion (EU).

According to this regulation, all food enzymes have to be subject to safety evaluation by the
European Food Safety Authority 4@, (EFSA) and subsequently approved by the European
Commission by means of their inclusion into the Union list of food enzymes

A food enzyme will be included in the EU list only if:

— It does not pose a health concern to the consumer

— There is a technological need

| EUBRBR(CHETRANSAAESETZRANANTY,
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https://food.ec.europa.eu/food-safety/food-improvement-agents/enzymes/eu-list-and-applications_en

@ EU List and Applications [2/2]

EUDEBREEZRIC%RD "Requlation”h' &, 47>0—-RTEEY,

EHOFRANZ. Hide consolidated versionsD—& OB {G%IIWIFREMERTEFT,

EUR-Lex

| Access to European Union law

Experimental features .

EUROPA » EUR-Lex home » Regulation -1332/2008 - EM - EUR-Lex @Help &Print  «f Share

(o]

Text
Document informatjon
Procedure

Document summa

< Up-to-date link
M Permanent lin
& Download notige
[J Saveto My itens
[\ Create an emdil alert

alert

Create an RS:

= Table of cont::nts

20/01/2009
I Legal act

de consolidated versions l English (en) v” Please choose v” Please choose vl

O Search tips Need more search options? Use the Advanced search

Document 32008R1332

Regulation (EC) No 1332/2008 of the European Parliament and of the Council of 16 December 2008 on food enzymes and amending Council
Directive 83/417/EEC, Council Regulation (EC) No 1493/1999, Directive 2000/13/EC, Council Directive 2001/112/EC and Regulation (EC) No
258/97 (Text with EEA relevance)

OJ L 354, 31.12.2008, pp. 7-15 (BG, ES, CS, DA, DE, ET, EL, EN, FR, GA, IT, LV, LT, HU, MT, NL, PL, PT, RO, SK, SL, Fl, V)

» This document has been published in a special edition(s) (HR)
O Inforce: This act has been changed. Current consolidated version: 03/12/2012
ELI: http://data.europa.eu/eli/req/2008/1332/0j E N

v Languages, formats and link to 0OJ

REEMD"Regulation”%

BG ES CS DA DE ET EL v
HTML o ol /5)‘|j>|:|_|<
PDF °
Official Journal ]

v Multilingual display

v Text

31.12.2008 Official Journal of the European Union L354/7

F5EHE_BIIRROEA
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https://food.ec.europa.eu/food-safety/food-improvement-agents/enzymes/eu-list-and-applications_en

Register

EUROPEAN COMMISSION
DIRECTORATE-GENERAL FOR HEALTH AND FOOD SAFETY E% §'=§

Food and feed safety, innovation

Food processing technologies and novel foods

Brussels, 28 April 2020
(updated July 2024 and February 2026 — see note)

REGISTER OF FOOD ENZYMES TO BE CONSIDERED FOR INCLUSION IN

THE UNION LIST == — =
FRERA(CI TR
cRmfE3R
Article 17 of Regulation (EC) No 1332/2008! provides for the establishment of a énhﬁnu@ - \0)

Register of all food enzymes to be considered for inclusion in the Union list. §ﬂ.k: J % = 1:':':%/_\
of gl N BY. 1o

In accordance with that Article, the Register includes all applications which were ;E &Z}“ % )% @Ezlz 4@
/ DAT—HRAZIER

Name of
Name of the the a— - —
Commiss ::i?nh::: Systematic name Nal‘:: Ofn:i;ea:ﬂﬂd Breduicn [Esructo ErL 5 7:_&)0)% 5
: zym organism as n strain Number
ion ID (EC) submitted N
submitted as
submitted
2013/19 1.1.3.4 | B-D-glucose:oxygen 1- | Glucose oxidase Aspergillus | ZGL EFSA-Q-
oxidoreductase niger 2013-01005
2013/22 1.1.3.4 | B-D-glucose:oxygen 1- | Glucose oxidase Aspergillus | not EFSA-Q-
oxidoreductase niger available 2023-00238
2015/151 1.1.3.4 | B-D-glucose:oxygen 1- | Glucose oxidase Aspergillus | NZYM-KA | EFSA-Q-
oxidoreductase niger 2016-00134
2015179 1.1.3.4 | B-D-glucose:oxygen 1- | Glucose oxidase Aspergillus | DP-Aze23 | EFSA-Q-
oxidoreductase niger 2016-00144
2013/06 1.1.3.4 | B-D-glucose:oxygen 1- | Glucose oxidase Aspergillus | NZYM-KP | EFSA-Q-
oxidoreductase oryzae 2013-00687

2015 £ 3 A 11 HETHRESNcE mBE R Az NS
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https://food.ec.europa.eu/document/download/910b596e-aa10-4c5f-9831-677c28f4a973_en?filename=fs_food-improvement-agents_enzymes_register.pdf

@ OpenEFSA [1/5]

| EFSA WebH+ NCORREITIBEDR—IL | (ma

Questions %FSA Q Numberz AU TR )
5l : EFSA-Q-2013-01005

I
b

1 results found .. Export (1) questions to CSV

Food Improvement Agents EFSA-Q-2013-01005

Food domain e
a, Request for EFSA to perform a scientific risk assessment on food enzyme: glucose oxidase frg
Food Improvement Agents (1) Last updated on: 07/02/2019
Status: Published
Substances e
Status w
Published (1)
Transparency Regulation (TR) w
Pre-TR (1)
Post-TR
Date filters [

F5LEHE_BHRRROEAN 19


https://open.efsa.europa.eu/questions

@ OpenEFSA [2/5]

EFSA WebS 4 NCOIRZRZITIIHZEDIN—F )

Questions

Gofsamoren { BEZEADULTRE

{5 : Peroxidase

22989 results found

Food domain

Administrative and Technical Support (17)
Animal Health (255}

Animal Welfare (512)

Assessment and Methodological Support (28)
Biclogical Hazards (206)

W Show Al

Substances

Status

Application Mot Valid (65}
Application Terminated {101)
Application Withdrawn (1269)
EFSA Peer Review (117)

Intake {1996)

Ongoing Risk Assessment (884)
Published (18443)

Publishing {114)

Transparency Regulation (TR)

Pre-TR (19944
Post-TR (3032)

Novel Foods EFSA-0-2025-00503
Application for a modification of the authorised Chuta® as a novel food

Last updated on: 26/03/2026
Status: Ongoing Risk Assessment

Data Collection and Analysis EFSA-Q-2025-00297
2024 - The EU pesticide residues report on food

Last updated on: 25/03/2026
Status: Publishing

Risk Assessment Methodology EFSA-Q-2026-00083

2025 Annual Report of the Advisory Group on Biomarkers of Effect

Last updated on: 25/03/2026
Status: Published

Engagement and Cooperation EFSA-Q-2026-00101
2025 Annual Report of the Advisory Group on Data (AGoD)

Last updated on: 25/03/2026
Status: Publishing

F51E
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https://open.efsa.europa.eu/questions

@ OpenEFSA [3/5]

=3

@eFSG-OPEN QUES @@igilb
{5 : Peroxidase

Questions

N @9UyIL T, AaZHE:R

peroxidase

4 results found . Export (4) questions to CSV

Food domain » Food Improvement Agents EFSA-Q-2023-003585

Application for the extension of use of the food enzyme peroxidase from a genetically modified Aspergillus niger strain MO

Substance name: peroxidase
Administrative and Technical Support
Animal Health Last updated on: 10/04/2024

Animal Welfare Status: Published

Assessment and Methodological Support
Biclogical Hazards
Food Improvement Agents EFSA-Q-2016-00737

W Show All

Substances y Assistance request to FIP for a scientific risk assessment on food enzyme: peroxidase obtained from soy bean hulls
Substance name; peroxidase
Last updated on: 04/12/2017

Status v Status: Published

Application Not Valid

Application Terminated
Food Improvement Agents EFSA-0-2013-00897

Application Withdrawn
EFSA Peer Review Request for EFSA to perform a scientific risk assessment on food enzyme: peroxidase obtained from soy bean hulls
Intake

Substance name: peroxidase
Ongoing Risk Assessment

Published (4) Last updated on: 01/12/2017
Publishing Status: Published
Transnarencv Reaulation (TR) W
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https://open.efsa.europa.eu/questions

@ OpenEFSA [4/5]

=3

FOOD IMPROVEMENT AGENTS

Food Enzymes

EFSA-0Q-2023-00385 | Status: Published

Subject

Application for the extension of use of the food enzyme peroxidase from a genetically modified Aspergilius niger strain MOX

Substances

| FHEAHE T U TULSEEEI(E. EFSA JOURNAL
T | (CEEMERHIA S HENET

[ See details 1Z2%')y-UTEFSA JOURNAL%Z
FESR.

Output Number: U572
Output Type: Scientific Panel or Commif

Publication Date: £ 10/04/2024
View published version of the out See defails

Output

Supporting documents [ Ansies |
Document Type Download file
Mandate 4. PDF (167.1KB)
Motification of Studies 1 PDF (104.9KB)
Overarching Mandate A, PDF (167.3KBE)
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@ OpenEFSA [5/5]
weFSG “ sumceca soon Mational Institute Of Health Sciences | Search

=3

JOURNALS SUBJECTS w

9&29_] OURN A| [oPENAGEESS

SCIENTIFIC OPINION (3 OpenAccess @ ® @

Safety evaluation of an extension of use of the food enzyme

peroxidase from the genetically modified Aspergillus niger
strain MOX

EFSA Panel on Food Contact Materials, Enzymes and Processing Aids (CEP) 22 Claude Lambré
José Manuel Barat Baviera, Claudia Bolognesi, Pier Sandro Cocconcelli --- See all authors -

First published: 10 April 2024 | https://doi.orgf10.2903/j.efsa.2024.8712 PDFO)Q‘U)D_ I‘\‘h\“ﬂﬁg ]
Adopted: 12 March 2024

Appendix A is available under the Supporting Information section.

i= SECTIONS = PDF %, TOOLS « SHARE

Abstract

The food enzyme peroxidase (phenolic donor: hydrogen-peroxide oxidoreductase, EC
1.11.1.7) is produced with the genetically modified Aspergillus niger strain MOX by DSM
Food Specialties B.V. A safety evaluation of this food enzyme was made previously, in
which EFSA concluded that this food enzyme did not give rise to safety concerns when
used in one food manufacturing process. Subsequently, the applicant requested to
extend its use to include an additional process. In this assessment, EFSA updated the

F5LEE_RHIRROREN
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3 EFSA [1/3]

( EFSA Web¥{ MM5R%I 5B EAIRETT ., | %

ERB[EANDUVTIRER
f5 : Peroxidase

\' —
Vefsq - EUROPEAN FOOD m English  Calendar d peroxidase 5 n

SAFETY AUTHORITY

About ~ Newsroom - Topics ~ Resources -~ Publications Applications -+ Engage -~ Careers -

¥
o /s

EFSA and ECDC rapid outbreak assessment
on cereulide incident: likelihood of

—
 ——

exposure low .~ N —

The assessment concludes that, given the large-scale recalls, the

current likelihood of exposure to contaminated infant formula is low. 20 e

_
B
 —
| e——
B —

F5LEHE_BHRRROEAN 24


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

® EFSA [2/3]

Search Brse

Additional search options are available for scientific outputs published in the EFSA Journal

To follow the risk assessment process, visit OpenEFSA [

e e m

Reset all ®

e el Uy IU TIRFRFE R 2 iR
Scientific output /

[ Safety evaluation of an extension of use of the food enzyme peroxidase from the genetically modified Aspergillus
niger strain MOX @
G

... Safety evaluation of an extension of use of the food enzyme peroxidase from the genetically modified Aspergillus niger ... digestive enzymes help to
break down food into nutrients peroxidase (phenolic donor: hydrogen - peroxide oxidoreductase, ... Safety evaluation of an extension of use of the
food enzyme peroxidase from the genetically modified Aspergillus niger ...

O 10 April 2024

| EE : EFSA WebB4 MSIRRULISA. BHSLOBRNZ VLN HDET., |
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3) EFSA

[3/3]

Adopted: 12 March 2024

SCIENTIFIC OPINION

DOl: 10.2903/].2fsa.2024.8712

Safety evaluation of an extension of use of the food enzyme

K% JOURNAL

peroxid

3.1 | Dietary exposure

strain M!

EFSA Panel ¢
José Manue
David Michd
Gilles Riviér
Laurence Vi

The current dietary exposure supersedes section 3.5 of the previous evaluation (EFSA CEP Panel, 2023a).

3.1.1 | Revised intended use of the food enzyme

The food enzyme is intended to be used in two food manufacturing processes at the use levels summarised in Table 1.

TABLE 1 Updated intended uses and use levels of the food enzyme.

Food manufacturing process® Raw materlal (RM)

Processing of dairy products

« Production of modified milk proteins Whey

Processing of plant- and fungal-derived products

» Production of plant-based analogues of milk and milk Plant materials
products

Recommended use level (mg TO5/kg RM)

Current evaluation® Previous evaluation™*
24-31.9 24-31.9
479

*The name has been harmonised by EFSA according to the ‘Foed manufacturing processes and technical data used in the exposure assessment of food enzymes’ (EFSA

CEP Panel, 2023h).

5The numbers in bold represent the maximum recommended use levels and were used for calculation.

“The previous evaluation is made for the food enzyme application EFSA-Q-2015-00274.

F5LEEE_FHIRROEN
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@ Substances Added to Food (Inventory) [1/3] EES

— Substances Added to Food Inventory(c(E. RE
FDA ([CdoTHRREIENTWACNASOFEFEDRK I H
EXUETE

Substances Added to Foodrermery=rv—~
FDA Home Ingredients and Packaging Food Ingredient and Packagin

i

7
ventories Substances Added to Food (formerly EAFUS)

sly known as Everything Added to Foods in the United States (EAFUS).
the U.S. Food and Drug Administration (FDA):

The Substances Added to Food inventory replaces what was previ
The Substances Added o Food invento

Food additives and color additives that are listed in FDA regulations (21 CFR Parts 172, 173 and Paris 73, 74, 82 respectively), and flavering substances evaluated by FEMA®
and JECFA*®.
o« Mote that for a substance to be used as a color additive in the US, it must be authorized by a regulation in 21 CFR Part 73, 74, or 82.
Generally Recognized as Safe ("GRAS™) substances that are listed in FDA regulations (21 CFR Parts 182 and 184).
Substances approved for specific uses in foods prior to September 6, 1958, known as prior-sanctioned substances (21 CFR Part 181).
Substances formerly used:
o« Prohibited substances that are listed in FDA regulations (21 CFR Part 189) as prohibited from use in food (labeled as "PROHIEITED" or "PROHIBITED WITH
EXCEPTIONS").
o Delisted color additives in FDA regulations (21 CFR 81.10 and/or 81.30) (labeled as "DELISTED").
o« Some substances "no longer FEMA GRAS"

It is important to note that the inventory is only a partial list of food ingredients. Inclusion in this inventory of information from non-FDA entities does not indicate an FDA approval or
evaluation of this use.

includes the followin

Users also have the option to search multiple food ingredient and packaging inventories at one time. This includes the following substances not listed in the Subsfances Added to
Food inventory:

» Most substances listed in the inventory of GRAS Notices.
» Indirect food additives such as packaging adhesives, paperboard, and other food contact substances, unless they are also known to be directly added to food.

For more information, please refer fo Food Ingredient and Packaging Inventories.

Search and display hints

« Select the Substance name below to view the additional details about the substance.
» To =ort by a specific field, click on the column header for that field.
» To browse the records, use the Show All, First/Previous/MNext/Last, and Jump To options at the bottom of the data table.

\v those records that contain the selected term.
a search for “gum Arabic” will find the

{ylj : y)bt“ >E§ (So rbic aCid) Em%ﬂ?%iﬁe red will return results that include terms such as

Gflo £ o Sl Ens . ol = "

E‘] Download data from this searchable database in Excel format. If you need help accessing information in dj

_~"| sorbic acid& A7

.

Search: C 5Show ltems || Clear

Advanced Search | Field Search

‘ Basic Search

Records Found: 3971 ShowAll  Page 1 of 80
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For more information, please refer to Food Ingredient and Packaging Inventories.

Search and display hints

Select the Substance name below to view the additional details about the substance.

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 term (or phrase or partial word), enter that term in the Search box and select Show Items to display only those records that contain the selected term.
The search results may include terms not shown on the results pages, but included in the full record descriptions. For example, a search for “gum Arabic” will find the
substance “Acacia”.

The search resuits 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
reducing, ingredient, and denatured.

&‘J 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

‘ Basic Search

Search: |sorbic acid

Show ltems [CJ search within these results

Records Found: 10 Page 1 of 1

CAS Reg. No.* Substance* Used for*t
{or other 1D} (sorted A-Z) (Technical Effect) 21 CFR*
7493-75-6 ALLYL SORBATE FLAVORING AGENT OR ADJUVANT 172515
T7492-55-9 CALCIUM SORBATE PRESERVATIVE 1823225
520-45-6 DEHYDROACETIC ACID ANTIMICROBIAL AGENT 172130
175.105
2396-84-1 ETHYL SORBATE FLAVOR ENHANCER, 172515
FLAVORING AGENT OR ADJUVANT
4219-24-3 3-HEXENOIC ACID FLAVORING AGENT OR ADJUVANT
689-89-4 METHYL SORBATE FLAVORING AGENT OR ADJUVANT
24634-61-5 POTASSIUM SORBATE ANTIMICROBIAL AGENT, 182.3640
ANTIOXIDANT, 182.80
COLOR OR COLORING ADJUNCT,
FLAVOR ENHANCER,
FLAVORING AGENT OR ADJUVANT,
NUTRIENT SUPPLEMENT,
PH CONTROL AGENT
10297-72-0 PROPYL SORBATE FLAVORING AGENT OR ADJUVANT
7757-81-5 SODIUM SORBATE ANTIMICROBIAL AGENT 182.3795
182.90
110-441 SORBIC ACID FLAVORING AGENT OR ADJUVANT 172.872
177.2260
18123
182.3089

*Definitions
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RE
(Y U.S. FOOD & DRUG —
ADMINISTRATION
Substances Added to Food (formerly EAFUS) &
© FDAHome @ Ingredients and Packaging @ Food Ingredient and Packaging Inventories @ Substances Added to Food (formerly EAFUS)
© Original Search Results ©@ SORBIC ACID
SORBIC ACID
CAS Reg. No. {or other ID}*: 110-44-1
Substance*: SORBIC ACID
Other Names: + SOREIC ACID
+ 2 4-HEXADIENOIC ACID, (2E 4E)-
+ 1,3-PENTADIENE-1-CARBOXYLIC ACID, (E,E)-
+ 2 4-HEXADIENOIC ACID, (E,E)-
Used for*t (Technical Effect): FLAVORING AGENT OR ADJUVANT
Food additive and GRAS regulations (21 CFR Parts 170-186)": 172872
1772260
181.23
182.3089
Food labeling and standards regulations (21 CFR Parts 100-169): 133.118 , 133.123, 133.124 , 132.169, 133173, 133179, 133.187, 133.188 , 166.110
FEMA No.™: 3921
FEMA GRAS Publication No(s).*: 19
JECFA Flavor Number®: 176
Select Committee on GRAS Substances (SCOGS): See report SCOGS no. 57
*Definitions
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@ Code of Federal Regulations Title 21
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Details
e Print
Q Search

Subscribe

E Timeline

(BRFIESEDS 1L,
- and - Subchapter BIcEFEFnTWEY,
v Chapterl Food an% Drug Administration, Department SUbChapter B Eau‘yog—at‘

\

Services PartD 54 M E%=#RTEEI, )

Subchapier A General

[Subchapter B Food for Human Consumption]
Subchapter C Drugs: General
Subchapter D Drugs for Human Use
Subchapter E Animal Drugs, Feeds, and Related Products
Subchapter F Biologics
Subchapter G Cosmetics
Subchapter H Medical Devices

100 — 199
200 - 299
300 - 499
500 - 599
600 - 680
700 - 799
800 - 898
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3 GRAS Notice Inventory

GRAS Notices

=

B 3
FDA Home Generally Recognized as Safe Food Ingredient & Packaging Inventories GRAS Motices - L —
RE
The inventory of GRAS notices provides information about GRAS notices filed since 1998, when FDA received its first GRAS nofice. As of October 17, 2016, the GRAS final rule (&1

FR 54960; August 17, 2016) requires a specific format for 8 GRAS notice. Prior to that date, FDA processed GRAS nofices under the framework of the GRAS proposed rule (62 FR
189338; 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 requirements for the format and content of 8 GRAS notice as of the effective_date of the GRAS final nule

The inventory notes what type of response letter the FDA sent in response to the notice. Motifiers often resubmit nofices

request, and resubmitted notices commonly receive a letter indicating FDA has no questions, after addressing deficiencis Ey =a \ﬁ H= =1
resubmitted link to the newer entry in the final column. Newer entries for notices that were resubmitted include a link to ﬁ,(g ?5 an E N i - =1 E"?\
Some GRNs that FDA previously ceased to evaluate at the notifier's request were later resubmitted as a food additive pg Egﬁﬁﬁg %T\mﬁﬂlﬂu
the food additive petition. oR . He

After issuing a response letter, we may issue a subsequent letter as circumstances warrant. The issue dates of any subs| 't“g'
comrespondence.” o

As of July 2025, FDA is posting nofices in a Docket at www.regulations.gov. In these cases, the link for the notices will ta t\\) I\g'a & ‘ﬁ LI:E(: EE ﬁw
will update this information approximately monthly. More information about this inventory is available on the GRAS Noticd s 1— == n
\Y
REk b, SHRE
Search and display hints: B N FDA@ = =1

» Select the specifiic GRN number below to view additional details about any GRAS Notice. T‘ E gg-o
» 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 tabl

To search for a specific substancefterm, enter the term in the Search box and select Show ltems to display only those re TTETT TETTIT T TTTE SeaTCT
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 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.

lﬁl Download data from this searchable database in Excel format. If you n formats, see Instructions for Downloading Viewers and

Flayers.

Search |[C
IRREEB2AD

‘ Basic Search Advanced Search Field Search

-
Search: ( | Show Items || Clear |
Records Found: 1290 Show All  Page 1 of 26
GRN No. Date of add’l Resubmitted
(sorted Z-A) Substance Date of closure FDA's Letter cormespondence as GRN No.
1290 Glucose oxidase enzyme preparation produced by Pending
Komagataela phaffii expressing a gene encoding glucose
Avidnns fram Aonarmilloie misse
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@ Food Standards Code
| M -NZOARBRARHEENTSFSANZOY A - |

Subscriptions Publications Careers About us Contact us

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

Food Standards Code

All food sold in Australia and New Zealand must comply with
food standards. These standards are compiled in the
Australia New Zealand Food Standards Code. FSANZ
assesses applications to amend the Code and prepares
proposals to vary existing standards or develop new ones.

D)

i

Food Standards Code Public consultations Notification Circulars
legislation
Have your say on proposed Notification Circulars contain
L o il L = Cs = = ey i oo COABIT §
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https://www.foodstandards.gov.au/code/Pages/default.aspx
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@ Standard (E¥#)
1.3.3-6 Enzymes

RmiERICEAITIEE BESR

Australia New Zealand Food Standards Code — Standard 1.3.3 — Processing aids

|
Latest version View as made version E a n

Administered by  Department of Health, Disability and Ageing F2025000919 CO5

L : N ) 2025
This item is authorised by the following title: 02 September 2025

Food Standards Australia New Zealand Act 1991

View document ‘ Legislative instrument . e o o o ° ° ° o e o
Table of contents (<8 HK33—s Enzymes “

_ « 4 > » T 8 = An enzyme listed in section S18—4 may be “used as a processing aid to perform any technological purpose if the enzyme is
derived from the corresponding source specified in the table.

Text Note 1 Seclion 518—4 lisis enzymes of animal origin, enzymes of plant origin and enzymes of microbial origin.

1.3.3—7 Microbial nutrients and microbial nutrient adjuncts
A substance listed in section 518—5 may be "used as a processing aid to perform the technological purpese of a microbial nutrient
or a microbial nutrient adjunct in the course of manufacture of any food.

Division 3 Processing aids that can be used with specified foods

1.3.3—8 Processing aids for water
A substance listed in section 518—&6 may be *used as a processing aid in the course of manufacture of:

(a) packaged water; or

F5
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Food recalls Business guidance Consumer information Science and data Food Standards Code

Home > Food Standards Code > Food Standards Code legislation

@ Food Standards Code

Food Standards Code legislation

[ - TdDFIcSchedulesh® 3.

Published 29 September 2023

%M/

Schedules

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) SC h ed u | e 1 8

i:;lzil::;fs)— Food additive names and code numbers (for statement of S 1 8 — 4 Pe rm itted e n Zy m es
Schedule 9 - Mandatory advisory statements ﬁ%@%i(:&ﬁjégﬁ ( 1 3 3_6) (:
Schedule 10 - Generic names of ingredients and conditions for their use j L \T q:—-l' énr E%io)

: . u] o

Schedule 11 - Calculation of values for nutrition information panel

Schedule 12 - Nutrition information panels S 1 8 b 9 Pe rm Itted p roceSSi n g a id S

Schedule 13 - Nutrition information required for food in small packages

Schedule 14 - Technological purposes performed by substances used as food _va ri O u S teCh n O | Og ica I pu rposes
. Processing aidsICRIT2E 4 (1.3. 3—11) (C

Schedule 15 - Substances that may be used as food additives

Schedule 16 - Types of substances that may be used as food additives <¢% /‘7 7&5‘21’1' E’] E E’] 'Eﬂ-‘d)b [I IH}J ﬁu O)

R (Bt BRI P REmD Eﬁ)bﬂh@%it@ﬁﬁ
o) |
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CASE=S

Food safety and quality

» 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
iz 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 searc d click SEARCH ar pre

EMTER. For additive names using greek symbo
with numerals, use the numeral (e.g. 1,1,2-).

RXRFE (YD, INSES. CASE
5. AiR) OVLINHZERZRERIC AT,
i, 2Ir0—EF (acet®) TH
FRZRBIEE,

Browse alphabetically

! Food Additive

\
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! INS number I

i CAS number i
i Functional use

Search



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

= 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 FDF 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
EMNTER. For additive names using greek symbols use the English eguivalent (e.g. alpha). For additives starting

with numerals, use the numeral (e.g. 1,1,2-). ~
1&%R5E (Sorbic acid) Z AN

Browse alphabetically

ood Additive

Sorbic acid

INS number

CAS number

Functional use

Search
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Online Edition: "Combined Compendium of Food Additive
IUvI9%

Online help Hbuuttya( General specmications for enzymes Analytical Methg

Specifications”

. S0orbic Acid
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Online Edition: "Combirred Compendit
Specifications”
2UvI93
Online help About the data Ge = Analy
Additive Sorbic Acid
ShEblE ol Monograph 1 {20[6
CAS number 110-44-1 ——
Codex GSFA Online INS number: 200

MEHRREND

S

FaI5EA

73

3

SYNONYMS
DEFINITION

Chemical names
C.A.S. number
Chemical formula

Structural formula

Formula weight
Assay

DESCRIPTION

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)

INS No. 200

Sorbic acid, 2,4-hexadiencic acid, 2-propenylacrylic acid

110-44-1
CeHs0s
HC, _ H
= H
H” c=c
H COOH
112.12

Mot 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

CHARACTERISTICS

IDENTIFICATION

Solubility (Vol. 4)

Melting range (Vol. 4)

Slightly soluble in water, soluble in ethanol.

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

R EADES

A

37



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

® JECFARAE [4/4] -
(3 v meRRTaES (3/3) -~ ~ =%
JECFARRA&I(C

SORBIC ACID / *ﬁ

ﬁﬁgargd %fgfge ;“:‘{th;!ECFA (1976), pub“;!_shed in FNS 1B (19?’?}sgnddf |- (VOI . 4) J (l:- E iﬁénz L\é 7/5 :l N
82 (1 . f; d [ ificati ised at th =} N
JECFA (2004). A group ADI 0-55 makg bw for sorne soid and 15 o, | aTuRIZs (4ol 2 (Vol.4%) (CUN&EEN
Na salts was established at the 17th JECFA (1973)

TLWBEZEERULF T,

SYNONYMS INS No. 200
DEFINITION . . =5
Chemical names Sorbic acid, 2,4-hexadienoic acid, 2-propenylacrylic acid Eitl%ﬁlﬁ ODEE n,b\jlj_ /E (j:

CAS.number 11044 AEHE. 4. BRDRIBREEAFOMR
Chemical formula CsHeO2 * %0)5(1 "R «_13_%

Smewslomia oy @ Combined compendium of
N food additive specifications
W oo Volume 4
Formula weight 112.12 QER BHLUCTWEX T,
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 X+ Combined compendium of food
CHARACTERISTICS additive specifications Volume 4

Analytical methods, test procedures

IDENTIFICATION .
souit{ o7 Sl soluble i water. <oluble n ethancl and laboratory solutions used by
olubilit§ (Vol. [ soluble in water, soluble in ethanol. . L.
e - . 132 2 135 e 4 be oreheated to 12 and referenced in the food additive
elting rangE{ al. 4) etween an 5% (the melting apparatus should be preheated fo 125° - .

before introducing the sample). SpeCIfI cations
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List of Codex Specifications for Food Additives (CXA 6)

CODEX ALIMENTARIUS GO

INTERNATIONAL FOOD STANDARDS

. \g Food and Agriculture @ World Health
Tr—— (§9) gtaension” () Grganiation

\S" World Food Safety Day

4  AboutCodex~ | CodexTexts~ Themes~ Committees~ Meetings~  Resources~ Publications | News and Events | Login
codexalimentarius > Codex Texts > Miscellaneous
CT)IIIDEERF
&Iy X
reerence ¢ S5 s
| IBIRNHERTEET
D|EHRMESR T o
CXA 2-1976 Statement on Infant Feeding CCNFSDU
CXA 4-1989 Classification of Foods and Animal Feeds CCPR \ — J
CXA5-1903 Glossary of Terms and Definitions (Residues of Veterinary Drugs in Foods) CCRVDF 2021 ARV
CXA 6-2025 List of Codex Specifications for Food Additives CCFA 2025 AR

LIST OF CODEX SPECIFICATIONS
FOR FOOD ADDITIVES

LISTE DES SPECIFICATIONS DU CODEX

APPLICABLES AUX ADDITIFS ALIMENTAIRES

LISTA DE ESPECIFICACIONES DEL CODEX RELATIVAS
A LOS ADITIVOS ALIMENTARIOS

CXA 6-2025
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General specifications and considerations for enzymes used in food processing

ISSN 1817-7077

FAO JECFA Monographs
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Chemicals
Codex|Fcc,

FCC Forum Notices FCC Revisions, Commentary & Errata

Food Chemicals Codex (FCQ)

AL LY Food Chemicals Codex + FCC Forum
- New platform. Expanded content.
Foodw

(o ) Codenics
Learn more Codex|Fcc,

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 be
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
reviewed and approved by independent experts. Learn how to become an expert volunteer.

Technical Support

Buy now

Share Print
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Related Resources

» Publication & Comment Schedule
> Frequently Asked Questions
> View Sample FCC Monograph

» Food Standards Regulatory
Recognition
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e Analytical methods, test procedures and Iahn;a;ggﬂigltlij;il?gs used by and referenced in the food additive
@ @ Combined compendium of food
additive specifications Volume 4
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/ Download updated virsion of MNickef in Polyols (July 2008) (10 KB)

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

Download Tofal Colouring Matters Content, tentative method (August 2011) (31 KB)

Download Carbon num")er at 5% distillation point (June 2013) (560 KB)

\ Dof | 5t updated (Web version): August 2011(&.
Download Alginates Assay (i rCONTENTSJCD—F(:ai)Dano
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INTRODUCTION
COMBINED COMPENDIUM

Introduction Contents
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JECFARZAZ(CT| (Vol. 4)] 1EddImE(E. A, SRERETHERAIN TLIRKREFEZ e

Vol. 4THESRUE T, Eji
Sorbic acidDiE & EICSREALED . FE

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 salfs was established af the 17th JECFA (1973)

:M
DHERE ] CHARACTERISTICS

W

[ Solubility | IDENTIFICATION
EHERY Solubilityf(Vol. 4) J Slightly soluble in water, soluble in ethanol.

1

[/

— > e .

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

ASSAY anhydroys methanol previously neutralized withf0.1 N sodium hydm:-cld
phennlphthalem TS] and titrate with 0.1 N sGaIOM Nyargxde 10 irst

4 )\ oIour W Sts for at least 30 sec. Each ml of 0.1\N sodium
@Eﬂjﬁ hydmxlde is Equwalent to 11.21 mg of CgHz0:
[phenolphthalein TS| (QEEDWARER
Hﬁn,u [0.1 N Sodium Hydroxide]

) %EE [=1{Y
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Boiling Point and Distillation Range

GENERAL METHODS

APPEARANCE AND PHYSICAL PROPERTIES

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

(19707], which employs only 50 pl of sample, may be us
Definitions

Distillation range: The difference between the temper
distillation and that observed at which a specified volumg
point is reached.

Initial boiling poini: The temperature indicated by the dis
the first drop of condensate leaves the end of the condenser

Diry point: The temperature indicated at the instant the last
lowest point in the distillation flask, disregarding any liquid

41

The temperature at first will gradually fall, then become constant as crystallization starts and
continues under equilibrium conditions, and finally will start to drop again. Some chemicals
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
products may cool more than 0.5° and cause deviation from the normal pattern of temperature
changes. If the temperature rise exceeds 0.5° after the initial crystallization begins, repeat the

fi%

Ag

x

L
)i

=
=

test and seed the melted compound with sma}
temperature approaches the expected soli

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

Observe and record the temperature reading |_SO | u bl | ItYJ _C‘EEEI}L‘?\_C‘ g 353_0

from a minimum, due to super-cooling, to a

temperature reading is the solidification point. Readings 10 sec apart should be taken in order
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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@EAICONT =t (Test Solutions (TS))

251

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.

hw

Phenol Red TS

\

{Phenolsulfonphthalein TS). Dissolve 0.1 g of phenolsulfonphthalein in 100 ml of ethanol,
and filter if necessary. For pH determinations, dissolve 0.1 g in 5.7 ml of 0.05 N sodium
hydroxide, and dilute with carbon dioxide-free water to 200 ml.

fi%

Ag

x

[ Phenolphthalein TS1D
AR F5E(L. [Test Solutions|
MMEER TEET,

\

l Phenolphthalein TS

Dissolve 0.2 g of phenolphthalein (CspH404) in 60 ml of 90%
water to make 100 ml.
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BS=DTREER
(Volumetric Solutions)

VOLUMETRIC SOLUTIONS

Normal Solutions

A normal solution contains 1 g equivalent weight of the solute per litre of solution. The
normalities of solutions used in volumetric determinations are designated as 1 N; 0.1 N; 0.05
N; etc.

!

EW

0.1 N Sodium Hvdroxide

Dilute | 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 so rdize freauently

[7/7]

0.05 N Sodium Hvdroxide [0.1 N Sodium Hydroxidel®
Dilute 1 N sodiom hydroxide with wate
Standardize and store, as directed under 1 N

e TEEI,

FR L. [Volumetric Solutionsh'bs
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Principles and methods for the risk assessment of chemicals in food

Environmental health criteria 240

31 December 2008 | Manual

Overview
-] ﬂ The joint FAQOMWHO Expert Committee on Food Additives (JECFA) and the Joint FAO/WHO Meeting on Pesticide
,m:::'.:,','_,':" 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 JMPR (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 2009.

Akl T e The monograph has been developed so that the key chapters are stand-alone documents, which allows for

@M:‘; s update of specific chapters as required. The individual chapters as well as all other relevant parts of the

document are published here separately:
Download (997.9 kB)

» Front Matter (Preamble; Preface, Table of Content)
s Acronyms and Abbreviations

= Summary (English]
s Chapter 1 : Introduction

s 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 : Risk 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

s Cumulative Index
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@ OECD Guidelines for the Testing of Chemicals, Section 4 Health EffectsHﬂﬂ
OECD TG 452 (I8 :RER) OFERT5E [UU‘MVC&%EE (1 : 452830\ } —

e . Test No. 452) £A7 e
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@» OECD Topics Countries & regions Publications Data News & events About Al Q EKEEEGE)

OECD » Publications » OECD Guidelines for the Testing of Chemicals, Section 4

OECD Guidelines for the Testing of
Chemicals, Section 4
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All Results Publications Data News Events
Order byl
. 6 results
Filters X Reset
Most

Languages -

Test No. 452: Chronic Toxicity Studies
English (6) Report » 27 June 2018 + 16 Pages

The objective of these chronic toxicity studies is to characterize the profile of a substance in a mammalian species (primarily rodents)

French (2) following prolonged and repeated exposure. The Test Guideline focuses on rodents and oral administration. Both ...
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11. (5) 2) JECFA

@ The database of evaluation of JECFA [1/7] R
BAmOBINTHRZRL., FHMIEFERNTRS. FASDEDE(CHhINEIRZET D,

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

This searchable database contains the summaries of all the evaluations of flavours, food additives, contaminants, toxicants
and veterinary drugs JECFA has performed. Each summary contains basic chemical information, ADIs/TDIs, links to the
most recent reports and monographs as well as to the specification database, and a history of JECFA evaluations. The
*ﬁi%ﬁ ljj is searchable by partial name or CAS number, by first character (letter or symbaol), or by functional class.

meiaes all updates up to the 101st JECFA meeting (October 2025).

@zoic acid ) FEMA or JECFA number

Ve
First ... \.Ewcnonal Class

BRORFRIGERE | FAREISELR
7097 | IRZREOIRE

List of chemicals with partial na
o-METHOXYBENZOQIC ACID

BENZOIC ACID
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https://apps.who.int/food-additives-contaminants-jecfa-database/
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@ The database of evaluation of JECFA [2/7] ez |

RZREH1 B%3x

F—HR—ZREDIERETTC. FRO—EBNSERERE0 i ReERT 3 Tasy, e

BENZOIC ACID) (#m#

Overview Evaluations SHIEED 2 DHBES(IFTUVEHEEDFERZMEEELE T,
CHEMICAL NAMES Evaluation year: 2021 | | Benzoic AC|d0)4§IJ_C(j: 2002£E 2021&(:5“@131’1?
BENZOICACID ADE WEINB, 2021 0 HIFERZ, £IHEERLET .

SYNONYMS Comments: 4.0, the Committee established a group ADI of 0—20 mg/kg 1

SO, senzoc acd saqd UL T @TRS  (WHO Technical
CARBO}{YBEI\TIZENE: PHENYL Meeting: 9 % . al

FORMIC ACID; DRACYLIC ACID Specs Gode N Re po rt Seri eS) ﬁﬁﬁ =3

[

CAS NUMBER Report: TRS 1037-JECFA 92/5

65-65-0 Tox Monograph: | FAS 83-JECFA 92/3 |
JECFA NUMBER Specification: FAQO Cdhbined Cor - 2 T
850 L;, J)wILT @FAS (WHO Food Additives

Evaluation year: 2002 e . =5
INS Se r|e5) %__'EEE:&\
210 ADI 0-5 mg/kg bw (1996
COE NUMBER Comments: Mo safety concern at current levels of intake when used as 3
21 Intake: See BENZOATES
ino- 46
FEMA NUMBER Meeting:
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@ The database of evaluation of JECFA [3/7] ;—*}
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[TRSZHE:E] @ RUT. Crl+F&IRL, BRRE(C
Evaluation of certain food additives: ninety-second Z 2B (Benzoic acid) Z AN
report of the Joint FAO/WHO Expert Committee on THRFRL. SMrEER#MER2LET,
Food Additives

WHO technical report series; 1037

24 Novemnber 2022 | Report

Overview

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

Virtual meeting, 7-18 June 2021

Evaluation of

certain food additives

WHO TEAM

Joint FAD/WHO Expert Committee on Food Additives (JECFA), Nutrition and Food Safety (NFS),
Standards & Scientific Advice on Food Mutrition

EDITORS

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

Download (588.3 kB) NUMBER OF PAGES
76

\ @ [Downloadl|%## LT
TRSZEUSUL., "RSEET,
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________
—

RFHIL —
[FASZH#EE] B
it - . J
afety evaluation of certain food additives: 7 B S Fif . .
prepared by the ninety-second meeting of the XZEH @51 s\(,Ben:tZOIC an'g) AL,
Joint FAO/WHO Expert Committee on Food RZRU T, FHiFERZMERLE T,
Additives (JECFA)

WHO Food additives series; 83

26 May 2022 | Publication

Overview

The menographs 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 Cornmittee on Food Additives (JECFA), which rmet virtually on 7-18

e June 2021. These monographs summarize the data on specific food additives reviewed by the
Committee.
WHO TEAM
Joint FAD/WHO Expert Committee on Food Additives (JECFA), Mutrition and Food Safety (MFS),
0“:““‘“"_"- .—-n—h Standards & Scientific Advice on Food Mutrition
EDITORS

World Health Organization & Food and Agriculture Organization of the United Nations

SE DE -

@ [Download|Zz$8LT
son] TRSZEVBL., RoREEFT,

NUMBER
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@ The database of evaluation of JECFA

T—AIR-ARZFRDFERETC. FaeO—ENSEHEmEFOEER (TRS, FAS) %

HEER T BIENTEET,
R3RH12

[5/7]
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Overview Evaluations
CHEMICAL NAMES Evaluation year: 1973 [ NMRS 53/TRS 539-JECFA 17118 ™ | B JUw LT,
Sorbic acid: (E,E)-2.4-Hexadienoic ADI: Q@TRS%HMHER,
acid; 2-Propenylacrylic acid Comments: .. . .

Mesting. 17 *FAO Nutrition Meeting Report Series No. 53/
GAS NUMBER | 2 1o7d WHO Technical Report Series No0.539
110-44-1 Specs Code: (
e | Report: B NMRS 53 RS 539UECFA 17/18
o [ Tox Monograph: C_FAS 5DIMRS 53A-JECFA 17/121

Specification: FAO C B N
FUNCTIONAL CLASS Specit [ Fas siuvirs saaJecra17121%| & Uw/L . IPCS
Food Additives Previous Years: jg]ﬁ{’ INCHEM(:*%E}JL/\ JECFA MOnOgraph_C‘
PRESERVATIVE _V =

QFASZEHERLE T .

INS MATCHES . . )
200 WHO Food Additives Series No.5/

FAO Nutrition Meeting Report Series No. 53A
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@ The database of evaluation of JECFA [6/7]

3R 12
[TRSZH#E:E]

This repart contains the collective wiews of an international

gmup af experes and does not represent lecizios
e sraved po n’ licy af the ith Qrgan oF 0

the Fo na‘ and Agriculiure Organization of the United Nations

WORLD HEALTH ORGANIZATION
TECHNICAL REPORT SERIES

No. 539

FAO NUTRITION MEETINGS REPORT SERIES
No. 53

TOXICOLOGICAL EVALUATION OF

CERTAIN FOOD ADDITIVES WITH A

REVIEW OF GENERAL PRINCIPLES
AND OF SPECIFICATIONS

Seventeenth Report
of the Joint FAO/WHO Expert Committee
on Food Additives

Geneva, 25 June -4 July 1973

TR pubiished by RN
z FAQ mnd WHO G

WORLD HEALTH ORGANIZATION
GENEVA

1974
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— %
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&Rl
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—
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BHA(CHIATENIETRSI,
B{RTI7( ) TREFEINTHD,
Y—?*ﬁ?@ﬁ%’“‘sb‘ﬁiiﬁ/\,o
TOHBEIE. AKX ZHih
VILESEE (Sorbic aC|d) (C
9 2MEZHESRL TIEE0N,

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.
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@ The database of evaluation of JECFA [7/7]
R3EH2

[FASZ ]
JECFATEHmEI. FASICURSHENIZED(E. IPCS INCHEMZEU T, 4t
faoRaiEne 9 o ENMEKE T,

[PCS INCHEM

@ CtrI+F'CFSorb|c audJ’i’fﬁ?ébi@“

JECFA - Monographs & Evaluations

[ H Search ] Clear ]

* JECFA Monographs
O * Introduction

© 001. Introduction (FAO Nutrition Meetings Report Series 38a)
© 002. Butylated hydroxytoluene (FAO Nutrition Meetinas Report Series 38a)

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

© 274. Sorbic acid and its calcium, potassium and sodium salts SUHO Fo

o 275. Sulfur dioxide and sulfites {(WHC Food Additives Series 5)

@F274. Sorbic acid and its calcium, potassium and sodium salts (WHO Food Additives Series 5)J7‘a':
DU TFASZZRR
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@ TRS (WHO Technical Report Series)

sl |

GG World Health

*‘u,_iiﬁ Organization —
=3

# Countries + Newsroom + Emergencies + Data v About WHO ~ —
v
KRE

— ~—
- o

¢ Joint FAO/WHO Expert Repo rts
Committee on Food Additives

(JECFA)

WHO Technical Report Series (TRS)

Publications v
These reports, published by the Warld Health Organization, contain cancise toxicological evaluations and the chemical and analytical aspects of each

substance reviewed by JECFA, as well as information on the intake assessment. Reports reflect the agreed view of the Committee as a whole and
describe the basis for their conclusions. They are available in PDF format, and the 1st through 36th reports are also available in French and Spanish.

Calls for data

Calls for experts

Procedural guidance

BT {TD
TRSH
FKRENEY .

25 November 2025

Evaluation of certain food
additives: one-hundredth report of
the Joint FAO/WHO Expert...
Committee on Food...

Download Read More

18 June 2024

Evaluation of certain veterinary
drug residues in food: ninety-
eighth report of the Joint FAO/W...
Expert...

Download Read More

25 October 2024

Joint FAO/WHO expert consultation
on the risks and benefits of fish
consumption: meeting report,...
Rome,...

Download Read More

B April 2024

Evaluation of certain food
additives: ninety-seventh report of
the Joint FAO/WHO Expert...
Committee on...

Download Read More

19 September 2024

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

Download Read More

29 December 2023

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

Download Read More

Access all reports

[ Reports
WHO Technical Report
Series (TRS)IOTF®D

Access all reports

(IPVIE R TN
AFEEERETOTRSH
HEERTEET,
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https://www.who.int/groups/joint-fao-who-expert-committee-on-food-additives-(jecfa)/publications
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3 FAS (WHO Food Additives Series)

0 )
— %
——

el |
fms s World Health
"L;i.f Organization

Jﬁ Health Topics +

¢ Joint FAO/WHO Expert
Committee on Food Additives
(JECFA)

Publications

Calls for data

sITHIT0
FASH
RINEI,

‘ v

Countries

Newsnoom

Emergendies «

_— . e

Data v

About WHO
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#
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Toxicological Monographs

WHO Food Additive Series (FAS)

These monographs, published by the World Health Organization, contain detailed descriptions of the biological and toxicological data considered in
the evaluation, as well as the intake assessment. The 1st, 4th, 5th, 6th, 8th, 10th, and 12th through 52nd series of FAS monographs are available in

HTML format. WHO monographs beginning with the 51st series are also available in PDF format.

25 February 2026

Safety evaluation of certain food
additives: prepared by the one-
hundredth meeting of the Joint...
FAO/WHO...

Download Read More

L ==

25 October 2024

Safety evaluation of certain food
additives: prepared by the ninety-
seventh meeting of the Joint...
FAO/WHO...

Download Read More

D= W

26 February 2025

Toxicological evaluation of certain
veterinary drug residues in food:
prepared by the ninety-eighth...
meeting...

Read More

Download

25 September 2024

FAO/WHO background document
on the risks and benefits of fish
consumption

Download Read More

P

4 November 2024

Safety evaluation of certain food
additives: prepared by the ninety-
ninth meeting of the Joint...

FAQO/WHO...
Download Read
=]
15 July 2024

Safety evaluation
contaminants in fg
the ninety-third m
Joint...

Bwnload Read

Access all monographs

[ Toxicological Monographs
WHO Food Additive Series
(FAS)IDO +®@

Access all monographs

209 Bk,
AFRIEERETOFASOTHh
TERZMEER CEE T,
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11. (5) 3) EFSAXUSCF

@ Open EFSA [1/2] e

[Search entire sitel&®9Uv%

Wefsamoren

QUESTIONS PUBLIC CONSULTATIONS EXPERTS

Q, Search entire site

Open EFSA

The single public interface for all information related to EFSA's scientific work. Follow the risk assessment process from

receipt of the dossier to adoption of the opinion: status of assessments, dossier and studies (non-confidential versions),
info on experts, and more. This platform also includes data migrated from the old Register of Questions.

Explore ongoing work

Latest updated questions

Food Improvement Agents EFSA-Q-2023-00681
Application for the authorisation of oryzin from a non-genetically modified Aspergillus oryzae strain AE-MB as a new food enzyme

Last updated on: 19/02/2026
Status: Intake

Pesticides MRL EFSA-0-2025-00

Metalaxyl-M - MRLs in lemons and limes

F5
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https://open.efsa.europa.eu/

@ Open EFSA [2/2]

Search the entire site

EFSAOWebY 1 hT, BERBZANUVTREVEIES
DOEEF BHADISTIYERESNBZEDBDIEY,

Hermcidase

Public Consultations (show am

Closed

N Food Domain Submitted - No Cansultation Type Submitted

QUESTIONS

.

BERABZANDUT, IRFRLET,

{5 : Peroxidase

PUBLIC CONSULTATIONS

Application on the food enzyme peroxidase from a genetically modified Aspergillus niger strain MOX

Public consultations

Peroxidase

Food domain

Administrative and Technical Suppeort
Animal Health

Animal Welfare

Assessment and Methodological Support
Biclogical Hazards

v Show Al

Status

Open
Closed

Upcoming

Start date

EXPERTS

EFSA camries out different types of public consultations before and during risk assessment. Stakeholders and interested parties are encouraged to co
Download the Public Consultation Toolkit for guidance on how to contribute!

JVyIUT, &%

=3

other useful feedback.

. LR EAVES
=] m o

o Closed /
a - -

Application on the food enzyme peroxidase from a genetically modified Aspergillus niger strain MOX

Created on: 20/11/2023 (Y Deadline: 11/12/2023
W
W

accessed from the archive here.

Reports on consultations carried out before June 2021 can be

F5

R _BIRIRROEA

89


https://open.efsa.europa.eu/
https://open.efsa.europa.eu/

11. (5) 4) FDA

@ SCOGS (Select Committee on GRAS Substances) [1/2] e

f5l : sorbic acidDGRAS|E#k ZSCOGS TIRFE

(p2Y U.S. FOOD & DRUG

ADMINISTRATION

SCOGS (Select Committee on GRAS Substances) & o

© FDAHome © 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 1968 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 to 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/Previcus/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.

S hic
earcinlc
m% EEEA ’ ' ‘g 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 Page1of8
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https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=SCOGS
https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=SCOGS
https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=SCOGS
https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=SCOGS

@ SCOGS (Select Committee on GRAS Substances) [2/2]

51 : sorbic acidlc{%?
SCOGSERZE 5%k

Select Committee on GRAS Substances
(SCOGS) Opinion: Calcium sorbate,
Potassium sorbate, Sodium sorbate, Sorbic
acid

The GRAS Substances (SCOGS) 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.

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

F5LEEE_FHIRROEN
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@ National Technical Reports Library

—i%
_

Ee

of Commerc

ol TSNt tpeeT et National Technical Reports Library

The National Technical Information Service acquires. indexes. abstracts. and archives the largest collection of U.S. government-sponsored technical reports in existence. The NTRL offers online, free and open access to these authenticated gov
technical reports. Technical repo _E online for free either from the issuing federal agency, the U.S. Government Publishing Office’s Federal Digital System website, or through search engine
RREBEAS

Help =

Advanced Search Search Results

%ter search here Filter results
[T Omesaizagis i e I .. :
=)
Search Clear - '
0-0r0
_ Title/Authors Accession Number Publication Year Page Count Download
Mo items
[‘ﬁue - {0 -0 of 0} 10w
Add field

<1900 - ) 2024 -

| Source |

Hon Paid ADAS (532337)

Technical Information Center Oak Ridge Tennessee
(359575)

Hational Aeronautics and Space Administration

(200761)
Invalid Source Agency Code (114249)
International Nuclear Information System (85340)
(Show More)

r Keywords

» Subject

+ Document Type

» Year
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https://ntrl.ntis.gov/NTRL/

3 GRAS Notice Inventory

(plY U.S. FOOD & DRUG

ADMINISTRATION

GRAS Notices

the food additive petition.

correspondence.”

Search and display hints:

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

RFREBZAND

‘ Basic Search dvanced Search Field Search

Search:

© FDAHome © Generally Recognized as Safe @ Food Ingredient & Packaging Inventories @ GRAS Notices

The inventory of GRAS notices provides information about GRAS notices filed since 1998, when FDA received its first GRAS notice. As of October 17, 2018, the GRAS final rule (81
FR 54960; August 17, 2016) requires a specific format for a GRAS notice. Prior to that date, FDA processed GRAS nofices 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 requirements for the format and content of a GRAS notice as of the effective date of the GRAS final rule.

The inventory notes what type of response letter the FDA sent in response to the notice. Motifiers often resubmit notices that FDA previously ceased to evaluate at the notifier's
request, and resubmitied notices commonly receive a letter indicating FDA has no questions, after addressing deficiencies. In the inventory, entries for notices that were later
resubmitted link to the newer entry in the final column. Newer entries for notices that were resubmitted include a link o the previous submission below the substance name.

Some GRMs that FDA previously ceased to evaluate at the notifier's request were later resubmitted as a food additive petition. For each of these cases, the GRN detail page links to
After issuing a response letier, we may issue a subsequent letter as circumstances warrant. The issue dates of any subseguent letters are listed under the column, "Date of add

As of July 2025, FDA is posting nofices in a Docket at www.regulations_gov. In these cases, the link for the notices will take you to the document posted at www regulations_gov. We
will update this information approximately monthly. More information about this inventory is available on the GRAS Notice Inventory Introduction page.

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

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

To =earch for a specific substancefterm, 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.)

» 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
ient, and cultured. To limit results to only the searched term, place a space before and afier the word in the basic search or in the advanced search “this exact

wnload data from thiz searchable database in Excel format. If you need help accessing information in different file formats, see Instructions for Downloading Viewers and

LT

GRN No.
(sorted Z-A) Substance

1290 Glucose oxidase enzyme preparation produced by

HKomagalaells phaffii expressing a gene encoding glucose

Records Found: 1290 Show All  Page 1 of 26

Date of add’l Resubmitted
correspondence as GRN No.

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

@ FDAE¥RFHzEKkWebb A b

Freedom of Information

FQI Information

Frequently Asked
Questions (FAQ) for
Freedom of Information

FOIA Annual Reports

FDA FOIA Logs

Electronic Reading
Room

FOIA Fees

Freedom of Information
Reference Materials

How to Make a FOIA
Request

Privacy Act

Whom to Contact About
FOIA

Freedom of Information

The 1996 amendments to the Freedom of Information Act (FOIA) mandate publicly
accessible "electronic reading rooms” with agency FOIA response materials and other
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 you're looking for.

Visitors seeking to obtain records via the Public Reading Room are encouraged to
call ahead (301-796-3900) and speak to a Division of Headquarters Freedom of
Information 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 am. to 4 p.m_, Monday through Friday.

FOIA Service Centers

ACF - Administration for Children and Families
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« AHRQ - Agency for Healthcare Research and Quality

* AOA - Administration on Aging

CDC - Centers for Disease Control and Prevention
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11. (5) 5) FSANZ

@ Applications [1/3] EES
81 Polysorbate 202i%%I3BA (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

1%5%58 (Polysorbate 20) ZAH

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

@ Applications [2/3]

[W'J:

Polysorbate 20&1R%T3HA (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

[
- 7

::EGU“JG ]I‘-"a!ﬂ 3 v Sorthy: Newest first v

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 [3/3]
| 81: Polysorbate 20% 2% I3H8& (3/3) |

A1137 - Polysorbate 20 as a Food

Additive [ s emommRRECCEIUYY

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

Approval report 20 Septefhber 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)
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Mmnistry of Health Labour and Welfare
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https://www.mhlw.go.jp/bunya/kenkou/kenkou_eiyou_chousa.html
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OIUPACO Brief Guides to Nomenclature(8n&E=DRIE A R)

IUPACIC L 2RI,

pgan A, KUY —an

EOEAA BB TEXT,

INTERNATIONAL UNION OF
PURE AND APPLIED CHEMISTRY

WHO WE ARE

WHAT WE DO
NOMENCLATURE
DIGITAL STANDARDS

RECOMMENDATIONS AND
TECHNICAL REPORTS

JOURNALS
BOOKS
DATABASES
RESOURCES
CONFERENCES
AWARDS

TOP TEN EMERGING
TECHNOLOGIES IN CHEMISTRY

PERIODIC TABLE OF ELEMENTS

Silver 1UPAC |
Transparency —

2023

Candid. g

IUPAC | INTERNATIONAL UNION OF PURE AND APPLIED CHEMISTRY = WHAT WE DO =

w

Chem\oices

= NOMENCLATURE = BRIEF GUIDES TO NOMEMNCLATURE

Contact Login Join

PROJECTS

BRIEF GUIDES TO NOMENCLATURE

The universal adoption of an agreed nomenclature is a key tool for efficient communication in the chemical sciences, in industry and
for regulations associated with |mporﬂexpor‘t or health and safety IUPAC provides recommendatlons on many aspects of

nomenclature. The basics of organic nom

ible bel
Btk f[f.i.ci?;' vﬁn.eo

¥

E:rganic Nomenclature I

_1.:.

TEE D STHUCTURE REPEESENTATION

MTERNATIGNAL UNIDN OF PURK AND APPLIST) CHEMETRY

SN OF CHEMICAL ROMIR

,m%un%/f

nclature and
prdinated by th

IYPT 2019

mmarized in

]

Inorganic Nomenclature

NIV —6p&iE

ature and

L 4

Polymer Nomenclature

rirmaiend i o Fare i Apped e .
Guide to Polymer Nomencluture - b
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https://iupac.org/what-we-do/nomenclature/brief-guides/
https://iupac.org/what-we-do/nomenclature/brief-guides/
https://iupac.org/what-we-do/nomenclature/brief-guides/

2 PubChem =5

National Center for Biotechnology Information

m National Library of Medicine

LI,

PU b © h em About Docs Submit Contact - Of
R3REE (3&5E) 2D
Quickly find chemical inrformation

o 2

Draw 1D File

EGFR C9HBO4  57-27-2 InChl=1S/C3H60/c1-3(2)4/h1-2H3  glycolysis homo sapiens

Advanced Search v Search History £9 How to Search ®

PubChem Search has been updated

You may continue to use the previous version for a limited time. For questions or feedback, visit our contact page. Recent changes are described in the release notes.
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® Class Names and INS for Food Additives (CXG 36-1989) [1/3]

CODEX ALIMENTARIUS

INTERNATIONAL FOOD STANDARDS

.mpporf- 0000
* World Food Safety Day

qﬁ.’@ Food and Agriculture gf E World Health

Organization of the _ s
United Nations N, Y Organization

4  About Codex ~ | CodexTexts~ | Themes~ | Committees v | Meetings » | Resources ¥ | Publications | News and Events | Login

codexalimentarius > Codex Texts » Guidelines

codexalimentarius > Codex Texts > Guidelines

Guidelines
——

Tite [Committce | Last modified | EN FR S AR 24 RU

CXG1-1979 General Guidelines on Claims CCFL 2009 W o o W

[36-198912 AL THRFR
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https://www.fao.org/fao-who-codexalimentarius/codex-texts/guidelines/en/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/guidelines/en/
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https://www.fao.org/fao-who-codexalimentarius/codex-texts/guidelines/en/

- 334
® Class Names and INS for Food Additives (CXG 36-1989) [2/3]
4 | About Codex~ | Codex Texts v | Themes~ | Committees = | Meetings ~ | Resources~ | Publications | News and Events | Login
codexalimentarius » Codex Texts » Guidelines ( = \ 7'(%]
CTEDIWITDRE. HE%

Guidelines

36-1989 Q
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https://www.fao.org/fao-who-codexalimentarius/codex-texts/guidelines/en/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/guidelines/en/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/guidelines/en/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/guidelines/en/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/guidelines/en/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/guidelines/en/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/guidelines/en/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/guidelines/en/

3 Class Names and INS for Food Additives

(CXG 36-1989)

[3/3]

ist in numerical order
3 List | ord
(/) EI*.I'C Ctrl+F Z#U.
Eihm ZIRFELTI.
International numbering system for food additives
INS No. Mame of food additive Functional class Technological purpose
(s]4] Curcumins
10040 Curcumin Colour colour
100Ci) Turmeric Colour calour
101 Riboflavins
10101) Riboflavin, synthetic Colour colour
101400} Riboflavin 5'-phosphate sodium Colour colour
101Ciiiy Riboflavin from Bacillus subtilis Colour calour
101¢iv) Riboflavin from Ashbya gossypil Colour colour
102 Tartrazine Colour tocolour
103 Alkanet Colour calour
104 Quincline yellow Colour colour
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https://www.fao.org/fao-who-codexalimentarius/codex-texts/guidelines/en/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/guidelines/en/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/guidelines/en/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/guidelines/en/
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https://www.fao.org/fao-who-codexalimentarius/codex-texts/guidelines/en/
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@ Food and Feed Information Portal Database : Food additives

[ Bl : VIVEYEERRETZIEE ]

Food and Feed Information Portal Database

[@#ﬁ%%ﬁ (B Esorbic acid) ZA7 Tse@‘})bl:“‘zﬁéd)i%éﬂ:\ HEDEIC )
FOTERSEREENRESN

Food additives (5 matching resgrds) TWET., cOLSRIESIICE.

v Eno. v Is agroup? + Additive/group r\ ?&twiﬁmgﬁtﬁﬁggbibﬁao

_/
N et // \

E 200 No Sorbic acid

P I I I I I S S I S D S S S e .
E 200 - 202 Yes I Sorbic acid - potassium sorbate (SA) \
E 200-219 Yes I Sorbic acid - potassium sorbate; Benzoic acid - benzoates; p-hydroxybenzoates I
E 200 -202; 214 - 219 Yes I Sorbic acid - potassium sorbate; p-hydroxybenzoates I
E 200-213 Yes \ Sorbic acid — potassium sorbate; Benzoic acid — benzoates [

F5LEHE_BHRRROEAN 8


https://ec.europa.eu/food/food-feed-portal/screen/food-additives/search
https://ec.europa.eu/food/food-feed-portal/screen/food-additives/search
https://ec.europa.eu/food/food-feed-portal/screen/food-additives/search
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@ Food and Feed Information Portal Database : Food additives [2/2]

Food and Feed Information Portal Database

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

Food and Feed Information Portal Database

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

Food additives (5§ matching records)

. Characteristics icti
% Eno. % Isagroup? % Additive/group name Characteristics
Messages
Additive Name Sorbic acid - potassium sorbate (SA)
sorbic acid .
Conditions of use

Synonym Name(s)

E 200 N Sorbi d Legislations
° oric ack E No. £ 200- 202

E 200 - 202 Yes < Sorbic acid - potassium sorbate (SA) > INS No.

E 200-219 Yes acid - potassium sorbate; Benzoic acid - benzoates; p-hydroxybenzoates Notes

E 200-202; 214 - 219 Yes orbic acid - potassium sorbate; p-hydroxybenzoates Group Yes
Sorbic acid (E 200!

E 200-213 Yes Sorbic acid — potassium sorbate; Benzoic acid — benzoates Group mempers orbic acid ( !

/ Potassium sorbate (E 202)

/Sorbic acid-potassium A Messages
Sorbate(SA)EaU‘ygg-a ;onditions of use s :E =
EYNESEEVIE RN | (HRRm oo N R
DLADIIN—-T DEREEH T, W A

u
—
amending Annexes Il and Iil to Reguiation (EC) No 1333/2008 of the Eyfopean Parliament and of the
,J\ o Council and the Annex to Commission Regulation (EU) No 231/2012¢4s regards calcium sorbate (E 203)

(Text with EEA relevance), applicable from 11/02/2018)

ML = 1000 mgll, only curdled milk

Footnotes 1 The additives may be added individually or in combination

Individual restriction(s) / exception(s)

2 The maximum level is applicable to the sum and the levels are
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https://ec.europa.eu/food/food-feed-portal/screen/food-additives/search
https://ec.europa.eu/food/food-feed-portal/screen/food-additives/search
https://ec.europa.eu/food/food-feed-portal/screen/food-additives/search
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Division of Food Additives

HOME HE=E E-= Bo= E-=E Em= FADCC HRsE UTE

SENANTE R RS RS [NEW] PITFShIHNET SRS ERL AT [NEW] EEHEZRNESA(FE]

> BRSO SRR ORS

BaRIRINMOBS R ER DR

I BRI ORA IS EROBESE 3 ?

BEREEESVERFIMOFREEPRIENEEZERT 3883 AOAEE. TORNSOENEFRL. BESLL6ICREHEEICRETIS
ENEDET. EHSNLHESFEERER. EEFEE0ES - ER@EESS A TEOERFINOESEENTFIERT EREL L TEYLEED
THRMEINOESETET. ERFMMAESCNSINET.

BRI O REE DAENEOTFEETENRCEDBTHIL. FRORENVE S CREESNEEREN SRR RT3 LB EL
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COfERE CNETRRMIMEESETS SR DUV EERERER. EHENORENECEES
B REEORANDRES. ESMLE. RAMER T, BESEEICN URREE D RE EORR £

Bl fOTRELIZEL.
RH. CofHE. BRORFIEREFCED S

/ )
( mossrrons e
S

ST TRITEL,

T — b 2023/10/27

F5

R _BIRIRROEA



https://www.nihs.go.jp/dfa/dfa_jp/jsfa_explanation.html
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https://www.nihs.go.jp/dfa/dfa_jp/jsfa_explanation.html

© EmaI¥IOm D RS EOfER [3/3]

[/

3.3 BER (k%)
W DERIT 90.0%LL ETH D & & FHIE L TEDMEEhrnd 5, 72720

BIERDIREMTENENOEEN 90. 0% A > THEDOEFHN 9.0%LL ETHS & é“ .

TNENOEEXNZHIRT 5,

S XU X TWHO b A& 58 T 4 B A > (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/medicinedoos/pdf/h1807e/h1807e pdf | ZfREHIAER
T 5, 2B, BTEMEE, SMERERLERT EILEMTH L5 %b\‘f% EBZ (4
MO FREEUTEERTH D Z L A L7oEE s L JJZM%LﬁlEﬁﬁE TIND XD
(2, JFANE LTS SRR TRT, 127210, %i‘ﬁ’%’(“%@%iﬂcj%Eﬁﬁ%éiﬂ?ﬂ‘fz&béov—

EXEHNTHRV,

[f1]
H OH H R‘I - -
HO o o) OH
0 @)
CaQ+ . 2H20 OH H - p @]
H \— R2 HO -
B O OH 12 HO H OH i OH In
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2. (4) DT=E =0

@ 2015FEERFEXR-FEFEX (2017) (AXEEs [1/2] E

S

fté 2 RE

~—

[BEFEE (2017)] Ic2WT

BAtEs RFESMHZEER

TEORFEIF 1961 £, [BEH120K%F (YC) DESE 12 (HHEL) EULEEEDBNEEETD] SRH5N
2o LR, BEOWMESOYEBNTECLZIETHROREDEE-BMEEROAET —4 38, EEBICBERICELEL
2. ERMLE - HALEES (UPAC) O, RFEBLVEMATEEEZESS (CIAAW) Tl HULAESNET—
YDORECRTEBEIC, 2ETE (FHE) ICRFEROUEETOTVD. INERIT, BEALZERFESFIZES
AT, BELBICFOEORFEREREZLTVS, LUTICRY 2017 EROERFSERORIBIL IUPAC [CHBWLT 2015 F
CERENEERFEOUE" ICETNTUND. &5ICZLNTEKIUPAC O CIAAW OISR H LUK #88B1L
TLEREEREW.

RFERICRHBINTVIBTRORTEDER. ERETHE (—ORTERENSHRZTR) LADTHRTR, 207
FRESODYBDORBELNEOABBEICKOTEDDS 3, CNEREFENEFNENDOTRERE L CL DR ERZIEDIER
GHEE (TROBMFL) ([CKBETINSTHD. AERMDESICLOT, BTROMFEEEFIHNRSTFLE—ET
FR<, R ETRIDBLBBROEDHICEHL, FNHRFSICRKRIZIEHNDHOTER. FSLEEENS,
2009 £ IUPAC R 10 DTERICDOVWTREFEEE—DHETIRIABL, EHEHETRICEERELE . BALEERETF
SEHMPEBATIRTOEECDVTERSL, [BEFEX (2011)) LI, IUPAC OBE#HERIL, COLESBRTEOEFE
EEHEHET, FNLUADOTRICODVTIHERBDREN S ELSB—DHETTRI ZEICUE,.

EHEHAICEIIFEFEORRLICOVT

]RE, K& UFDL, ROFR KFR BR BEER YIRYOL, FA%F WE 8% BX FUILD12THED
FRTFENEDEA TSN TND. INSDTTRIEHER E TRRESN/ZEHEPHEPORBMFEROZEEHNAEN EHH
5NTV%. LEIRESHEIBRSENDLDICRFEDEEZOMNENSHED S, ZOBEICSENAVIEFS
AENBDBEICE 8", ARNGENMEDHIZRIFLEHABED —MROICFIASN TV YREENDDBSICE "m” OFEN
LNz T2, COKRDICEDBEDNAZTVZOAERMNES LU TEBEDORIVWRFEESZHIENTERNITEIC
& r" EWDEDEEENZ. PIZRIEKRICOVNTHRLBHBOBMUFEREZNICHINT DRFEZ FHICTRT. REER
ICIRFEDZESHEF 1.00784~1.00811, RIC [RFEFXR (2010)] D1E 1.00794x0.00007 K RENTHBO, ZDFICHRLE
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https://www.mhlw.go.jp/content/11130500/001206780.pdf
https://www.mhlw.go.jp/content/11130500/001206780.pdf
https://www.mhlw.go.jp/content/11130500/001206780.pdf
https://www.mhlw.go.jp/content/11130500/001206780.pdf
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(HAEF=
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BOPHRFTERT.)

BE¥F = JTHE
ge * * A& =5
1 K& S H
2~ 1) 7 2y He
3 v 3P w7 A Li
4 ~ 1 ) 75 A Be
5 =k 7 % B
6 b £ C
7 2 # N
8 M £ 0
9 7 o S F
10 + =+ v Ne
1 + + U 5 A Na
12 v 7 % ¥ 7 A Mg
13 7 0 2 = 9% A Al
14 4 4 * Si
15 1 = P
16 o S
17 & #* Cl
18 7 W o v Ar
19 # 1) vz A K
2004 N ¥ v A Ca
21 A H ¥ ¥V o7 A Se
22 F & = Ti
23 % F Y 0 A Vv
24 # o A Cr
25 = v A v Mn

B ¥ B £ (2017)

EF & 1Pz
[1.00784,1.00811] m
4002602 (2) g r
[6.938 , 6.997] m
9.0121831(5)
[10.806 , 10.821] m

[12.0096, 12.0116)
[14.00643 ,14.00728] m
(1599903 15999771 m
18993403163 (6)
20.1797(6)
22.98976928(2)
(24.304 , 24.307]
26.9815385(7)
(28084 , 28.086]
30973761998 (5)
(32059, 32.076]
(35446 , 35.457] m
30.948(1) g r
300983 (1)

40.078(4) g
44.955908 (5)
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144.242(3)

150.36(2)
151.964(1)
157.25(3)
158.92535(2)
162.500(1)
164.93033(2)
167.259(3)
168.93422(2)
173.045(10)
174.9668 (1)
17849(2)
180.94788(2)
183.84(1)
186.207 (1)
190.23(3)
192217(3)
195.084(9)
196.966569 (5)
200.592(3)
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2. (7) 2) A—TYIAERES

@ Guidelines on Nutrition Labeling CXG 2-1985 [1/2] —
CODEX ALIMENTARIUS G

INTERNATIONAL FOOD STANDARDS

@w@ Food and Agriculture B\ World Health

0000 Organization of the (&8 0

- i rganization
\  World Food Safety Day United Nations 9

4\ About Codex~ CodexTexts~ Themes~ Committees~ Meetings~ Resources~ Publications News and Events = Login

codexalimentarius > Codex Texts > Guidelines

codexalimentarius > Codex Texts > Guidelines

Guidelines CXG 2-1985(4.
CCDIWI I BERRFT
| Q] DEHRMEERTEET,

Reference % | Title Committee Last .
modified

CXG 1-1979 General Guidelines on Claims CCFL 2009 t\/ v v v

(CXG2-1985  Guidelines on Nutrition Labelling > CCFL 2024

CXG 3-1989 Guidelines for Simple Evaluation of Dietary Exposure to Food Additives CCFA 2014 v v v v v
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https://www.fao.org/fao-who-codexalimentarius/codex-texts/guidelines/en/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/guidelines/en/
https://www.fao.org/fao-who-codexalimentarius/codex-texts/guidelines/en/

@ Guidelines on Nutrition Labeling CXG 2-1985 [2/2]

CODEX ALIMENTARIUS

INTERNATIONAL FOOD STANDARDS
g8} World Health
%2 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,

3.4.41 NJ?_Q_LLlVS'E for general population}  Nutrient Reference Values - Requirements (NRVs-R) }
Vitamins L  MEBE(CEDGRESR=E
Vitamin A (pg RAE or RE) | 80O
Vitamin D (pg) 5-15
Vitamin C (mg) 100
Vitamin K (pg) 60

RN EHEDWebB A MIGEEINTVWE I, (CAC/GL 2-1985 201344R)
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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.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.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
https://www.mhlw.go.jp/topics/idenshi/codex/06/dl/06a.pdf
https://www.mhlw.go.jp/topics/idenshi/codex/06/dl/06a.pdf
https://www.mhlw.go.jp/topics/idenshi/codex/06/dl/06a.pdf

@ commodity standards ({EABINEGRIFIE)

BRI OB MmIAFE(E. StandardslCEFNTULEYT,
BHOBGEMRIEDENO TFOVN—I27)v)9 3L =TDIGIRNMESR TEE T,

CODEX ALIMENTARIUS

INTERNATIONAL FOOD STANDARDS

Q}?@ Food and Agriculture 7N World Health

Organization of the )
United Nations AR Organization

U swepport 0000
¥ World Food Safety Day

A  About Codex ~ | Codex Texts~ | Themes~ | Committees ~ | Meetings v | Resources | Publications | News and Events | Login

codexalimentarius > Codex Texts > Standards
Standards

Click an 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 fe.g. a year. a committee code or 3 keyword). Download a standard by clicking on the green symbol in the available languages indicated.

Tite Committee | Last modied | R e A% 2 u

CX5 1-1985 General Standard for the Labelling of Prepackaged Foods CCFL 2018

CX5 31981 Standard for Canned Salmon CCFFP 2013 "SR SRV SRV v e
CXS 12-1981 Standard for Honey cCcs 2022 o W v
CX513-1981 Standard for Preserved Tomatoes CCPFV 2022 A A A R g
CXS 17-1981 Standard for Canned Applesauce CCPRV 2022 o W v
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© Search tips
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@ Directive 2002/46/EC [2/2]

Document 02002L0046-20240717

Consolidated text: 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)

ELI: http://data.europa.eu/eli/dir/2002/46/2024-07-17

Binm ZIRFRULEY

Access initial legal act (O In force) -’QTEWT‘ Ctrl + F &;$ lJ\
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of 10 June 2002
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@ Regulation (EC) No 1925/2006 [2/2]

Document 02006R1925-20240717

Consolidated text: Regulation (EC) No 1925/2006 of the European Parliament and of the Council of 20 December 2006 on the addition of
vitamins and minerals and of certain other substances to foods

Access initial legal act (© In force)
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e e R S
ANNEX IT
Vitamin formulations and mineral substances which may be added to foods
1. Vvitamin formulations
VITAMIN A
retinol
retinyl acetate

retinyl palmitate

| beta-carotene |
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ANNEX
Union list as referred to in Article 15(1)

Substance Category of food
Infant formula Processed Food for special|Total diet
and follow on|cereal-based medical purposes |replacement for
formula food and baby weight control
food
Vitamins
Vitamin A
retinol X X X X
retinyl acetate X X X X
retinyl palmitate X X X X
beta-carotene X X X
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@ Substances Added to Food (Inventory) [1/3] EES

— Substances Added to Food Inventory(c(E. RE
FDA ([CdoTHRREIENTWACNASOFEFEDRK I H
EXUETE

Substances Added to Foodrermery=rv—~
FDA Home Ingredients and Packaging Food Ingredient and Packagin

i

7
ventories Substances Added to Food (formerly EAFUS)

sly known as Everything Added to Foods in the United States (EAFUS).
the U.S. Food and Drug Administration (FDA):

The Substances Added to Food inventory replaces what was previ
The Substances Added o Food invento

Food additives and color additives that are listed in FDA regulations (21 CFR Parts 172, 173 and Paris 73, 74, 82 respectively), and flavering substances evaluated by FEMA®
and JECFA*®.
o« Mote that for a substance to be used as a color additive in the US, it must be authorized by a regulation in 21 CFR Part 73, 74, or 82.
Generally Recognized as Safe ("GRAS™) substances that are listed in FDA regulations (21 CFR Parts 182 and 184).
Substances approved for specific uses in foods prior to September 6, 1958, known as prior-sanctioned substances (21 CFR Part 181).
Substances formerly used:
o« Prohibited substances that are listed in FDA regulations (21 CFR Part 189) as prohibited from use in food (labeled as "PROHIEITED" or "PROHIBITED WITH
EXCEPTIONS").
o Delisted color additives in FDA regulations (21 CFR 81.10 and/or 81.30) (labeled as "DELISTED").
o« Some substances "no longer FEMA GRAS"

It is important to note that the inventory is only a partial list of food ingredients. Inclusion in this inventory of information from non-FDA entities does not indicate an FDA approval or
evaluation of this use.

includes the followin

Users also have the option to search multiple food ingredient and packaging inventories at one time. This includes the following substances not listed in the Subsfances Added to
Food inventory:

» Most substances listed in the inventory of GRAS Notices.
» Indirect food additives such as packaging adhesives, paperboard, and other food contact substances, unless they are also known to be directly added to food.

For more information, please refer fo Food Ingredient and Packaging Inventories.

Search and display hints

« Select the Substance name below to view the additional details about the substance.
» To =ort by a specific field, click on the column header for that field.
» To browse the records, use the Show All, First/Previous/MNext/Last, and Jump To options at the bottom of the data table.

\v those records that contain the selected term.
a search for “gum Arabic” will find the

{ylj : y)bt“ >E§ (So rbic aCid) Em%ﬂ?%iﬁe red will return results that include terms such as

Gflo £ o Sl Ens . ol = "

E‘] Download data from this searchable database in Excel format. If you need help accessing information in dj

_~"| sorbic acid& A7

.

Search: C 5Show ltems || Clear

Advanced Search | Field Search

‘ Basic Search

Records Found: 3971 ShowAll  Page 1 of 80
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https://www.hfpappexternal.fda.gov/scripts/fdcc/index.cfm?set=FoodSubstances

[2/3]
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For more information, please refer to Food Ingredient and Packaging Inventories.

Search and display hints

Select the Substance name below to view the additional details about the substance.

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 term (or phrase or partial word), enter that term in the Search box and select Show Items to display only those records that contain the selected term.
The search results may include terms not shown on the results pages, but included in the full record descriptions. For example, a search for “gum Arabic” will find the
substance “Acacia”.

The search resuits 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
reducing, ingredient, and denatured.

&‘J 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

‘ Basic Search

Search: |sorbic acid

Show ltems [CJ search within these results

Records Found: 10 Page 1 of 1

CAS Reg. No.* Substance* Used for*t
{or other 1D} (sorted A-Z) (Technical Effect) 21 CFR*
7493-75-6 ALLYL SORBATE FLAVORING AGENT OR ADJUVANT 172515
T7492-55-9 CALCIUM SORBATE PRESERVATIVE 1823225
520-45-6 DEHYDROACETIC ACID ANTIMICROBIAL AGENT 172130
175.105
2396-84-1 ETHYL SORBATE FLAVOR ENHANCER, 172515
FLAVORING AGENT OR ADJUVANT
4219-24-3 3-HEXENOIC ACID FLAVORING AGENT OR ADJUVANT
689-89-4 METHYL SORBATE FLAVORING AGENT OR ADJUVANT
24634-61-5 POTASSIUM SORBATE ANTIMICROBIAL AGENT, 182.3640
ANTIOXIDANT, 182.80
COLOR OR COLORING ADJUNCT,
FLAVOR ENHANCER,
FLAVORING AGENT OR ADJUVANT,
NUTRIENT SUPPLEMENT,
PH CONTROL AGENT
10297-72-0 PROPYL SORBATE FLAVORING AGENT OR ADJUVANT
7757-81-5 SODIUM SORBATE ANTIMICROBIAL AGENT 182.3795
182.90
110-441 SORBIC ACID FLAVORING AGENT OR ADJUVANT 172.872
177.2260
18123
182.3089

*Definitions

F5LEEE_FHIRROREN
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https://www.hfpappexternal.fda.gov/scripts/fdcc/index.cfm?set=FoodSubstances
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Sorbic acidDiFE& 21 CFROPart&ESEFDIGEHRNMESNET, B3R
—
ANz
RE
(Y U.S. FOOD & DRUG —
ADMINISTRATION
Substances Added to Food (formerly EAFUS) &
© FDAHome @ Ingredients and Packaging @ Food Ingredient and Packaging Inventories @ Substances Added to Food (formerly EAFUS)
© Original Search Results ©@ SORBIC ACID
SORBIC ACID
CAS Reg. No. {or other ID}*: 110-44-1
Substance*: SORBIC ACID
Other Names: + SOREIC ACID
+ 2 4-HEXADIENOIC ACID, (2E 4E)-
+ 1,3-PENTADIENE-1-CARBOXYLIC ACID, (E,E)-
+ 2 4-HEXADIENOIC ACID, (E,E)-
Used for*t (Technical Effect): FLAVORING AGENT OR ADJUVANT
Food additive and GRAS regulations (21 CFR Parts 170-186)": 172872
1772260
181.23
182.3089
Food labeling and standards regulations (21 CFR Parts 100-169): 133.118 , 133.123, 133.124 , 132.169, 133173, 133179, 133.187, 133.188 , 166.110
FEMA No.™: 3921
FEMA GRAS Publication No(s).*: 19
JECFA Flavor Number®: 176
Select Committee on GRAS Substances (SCOGS): See report SCOGS no. 57
*Definitions
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Details
e Print
Q Search

Subscribe

E Timeline

(BRFIESEDS 1L,
- and - Subchapter BIcEFEFnTWEY,
v Chapterl Food an% Drug Administration, Department SUbChapter B Eau‘yog—at‘

\

Services PartD 54 M E%=#RTEEI, )

Subchapier A General

[Subchapter B Food for Human Consumption]
Subchapter C Drugs: General
Subchapter D Drugs for Human Use
Subchapter E Animal Drugs, Feeds, and Related Products
Subchapter F Biologics
Subchapter G Cosmetics
Subchapter H Medical Devices

100 — 199
200 - 299
300 - 499
500 - 599
600 - 680
700 - 799
800 - 898
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3 GRAS Notice Inventory

GRAS Notices

=

B 3
FDA Home Generally Recognized as Safe Food Ingredient & Packaging Inventories GRAS Motices - L —
RE
The inventory of GRAS notices provides information about GRAS notices filed since 1998, when FDA received its first GRAS nofice. As of October 17, 2016, the GRAS final rule (&1

FR 54960; August 17, 2016) requires a specific format for 8 GRAS notice. Prior to that date, FDA processed GRAS nofices under the framework of the GRAS proposed rule (62 FR
189338; 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 requirements for the format and content of 8 GRAS notice as of the effective_date of the GRAS final nule

The inventory notes what type of response letter the FDA sent in response to the notice. Motifiers often resubmit nofices

request, and resubmitted notices commonly receive a letter indicating FDA has no questions, after addressing deficiencis Ey =a \ﬁ H= =1
resubmitted link to the newer entry in the final column. Newer entries for notices that were resubmitted include a link to ﬁ,(g ?5 an E N i - =1 E"?\
Some GRNs that FDA previously ceased to evaluate at the notifier's request were later resubmitted as a food additive pg Egﬁﬁﬁg %T\mﬁﬂlﬂu
the food additive petition. oR . He

After issuing a response letter, we may issue a subsequent letter as circumstances warrant. The issue dates of any subs| 't“g'
comrespondence.” o

As of July 2025, FDA is posting nofices in a Docket at www.regulations.gov. In these cases, the link for the notices will ta t\\) I\g'a & ‘ﬁ LI:E(: EE ﬁw
will update this information approximately monthly. More information about this inventory is available on the GRAS Noticd s 1— == n
\Y
REk b, SHRE
Search and display hints: B N FDA@ = =1

» Select the specifiic GRN number below to view additional details about any GRAS Notice. T‘ E gg-o
» 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 tabl

To search for a specific substancefterm, enter the term in the Search box and select Show ltems to display only those re TTETT TETTIT T TTTE SeaTCT
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 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.

lﬁl Download data from this searchable database in Excel format. If you n formats, see Instructions for Downloading Viewers and

Flayers.

Search |[C
IRREEB2AD

‘ Basic Search Advanced Search Field Search

-
Search: ( | Show Items || Clear |
Records Found: 1290 Show All  Page 1 of 26
GRN No. Date of add’l Resubmitted
(sorted Z-A) Substance Date of closure FDA's Letter cormespondence as GRN No.
1290 Glucose oxidase enzyme preparation produced by Pending
Komagataela phaffii expressing a gene encoding glucose
Avidnns fram Aonarmilloie misse
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@D Food Standards Code

| M -NZOARBRARHEENTSFSANZOY A - |

Subscriptions Publications

Food recalls Business guidance Consumer information

Food Standards Code

All food sold in Australia and New Zealand must comply with
food standards. These standards are compiled in the
Australia New Zealand Food Standards Code. FSANZ
assesses applications to amend the Code and prepares
proposals to vary existing standards or develop new ones.

D)

i

Food Standards Code Public consultations
legislation

Have your say on proposed
L to it T = Cs = <l

Careers About us Contact us

Science and data Food Standards Code

Notification Circulars

Notification Circulars contain
ey i oo COABIT §

F5LEHE_BHRRROEAN

34

—

=3

—
RE

~—


https://www.foodstandards.gov.au/code/Pages/default.aspx
https://www.foodstandards.gov.au/code/Pages/default.aspx

2 Standard (E¥#)

-1.3.1 Food additives #xhl¥p
-1.3.2 Vitamins and minerals E4=>-Zx3)l
-1.3.3 Processing aids HlT Bl

Subscriptions Publications Careers 5 About us Contact us

Food recalls Business guidance

Heme * Food Standards Code * Food Standards Code legislation

@ Food Standards Code

Food Standards Code legislation
Public consultations
Applications

Proposals

Notification Circulars

Changing the code

MNW
'-____
Part 1.3 Substances added to or present in foo

Consumer information Science and data Food Standards Code

DIENEAREERD

CETER

Food Standards Code legislation

Published 29 September 2023

On this page

Food Standards Code Compilation PDF

Food Standards Code links to the Federal Register of Legislation

out the Food Standards Code

W

Standard 1.3.1 Food additives

Standard 1.3.2 Vitamins and minerals

Standard 1.3.3 Processing aids

—— 1 il F-}-n.x. o N A ey
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® Schedule ({13)

ProOD s

Food recalls

@ Food Standards Code

| Food Standards Code legislation

Business guidance Consumer information

Home > Food Standards Code > Food Standards Code legislation

Subscriptions Publications Careers About us Contact us

Science and data Food Standards Code

Food Standards Code legislation

TFToDAICSchedulesh‘'d 3.

Published 29 September 2023

Schedules

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
ingredients)

Schedule 9 - Mandatory advisory statements

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

Schedule 11 - Calculation of values for nutrition information panel

Schedule 12 - Nutrition information panels

Schedule 14 - Technological purposes performed by substances used as foo
additives

Schedule 15 - Substances that may be used as food additives

Schedule 16 - Types of substances that may be used as food additi

Schedule 17 - Vitamins and minerals

Schedule 18 - Processing aids

o i Il NS 2% 2 Y PAN =
=1 IH?ilgiﬁiﬁ/ﬁ\saxiﬂ

IR 14 IO
(NEIRIIE7)
I5R16 FNYIDFER!
HR17 B> 2R3
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Food safety and quality

» 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
iz 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 searc d click SEARCH ar pre

EMTER. For additive names using greek symbo
with numerals, use the numeral (e.g. 1,1,2-).

RXRFE (YD, INSES. CASE
5. AiR) OVLINHZERZRERIC AT,
i, 2Ir0—EF (acet®) TH
FRZRBIEE,

Browse alphabetically

! Food Additive

\

=3
RE

J

! INS number I

i CAS number i
i Functional use

Search



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

= 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 FDF 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
EMNTER. For additive names using greek symbols use the English eguivalent (e.g. alpha). For additives starting

with numerals, use the numeral (e.g. 1,1,2-). ~
1&%R5E (Sorbic acid) Z AN

Browse alphabetically

ood Additive

Sorbic acid

INS number

CAS number

Functional use

Search
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https://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-additives/en/
https://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-additives/en/
https://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-additives/en/
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Online Edition: "Combined Compendium of Food Additive
IUvI9%

Online help Hbuuttya( General specmications for enzymes Analytical Methg

Specifications”

. S0orbic Acid
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Online Edition: "Combirred Compendit
Specifications”
2UvI93
Online help About the data Ge = Analy
Additive Sorbic Acid
ShEblE ol Monograph 1 {20[6
CAS number 110-44-1 ——
Codex GSFA Online INS number: 200
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SYNONYMS
DEFINITION

Chemical names
C.A.S. number
Chemical formula

Structural formula

Formula weight
Assay

DESCRIPTION

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)

INS No. 200

Sorbic acid, 2,4-hexadiencic acid, 2-propenylacrylic acid

110-44-1
CeHs0s
HC, _ H
= H
H” c=c
H COOH
112.12

Mot 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

CHARACTERISTICS

IDENTIFICATION

Solubility (Vol. 4)

Melting range (Vol. 4)

Slightly soluble in water, soluble in ethanol.

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

R EADES

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

® JECFARAE [4/4] -
(3 v meRRTaES (3/3) -~ ~ =%
JECFARRA&I(C

SORBIC ACID / *ﬁ

ﬁﬁgargd %fgfge ;“:‘{th;!ECFA (1976), pub“;!_shed in FNS 1B (19?’?}sgnddf |- (VOI . 4) J (l:- E iﬁénz L\é 7/5 :l N
82 (1 . f; d [ ificati ised at th =} N
JECFA (2004). A group ADI 0-55 makg bw for sorne soid and 15 o, | aTuRIZs (4ol 2 (Vol.4%) (CUN&EEN
Na salts was established at the 17th JECFA (1973)

TLWBEZEERULF T,

SYNONYMS INS No. 200
DEFINITION . . =5
Chemical names Sorbic acid, 2,4-hexadienoic acid, 2-propenylacrylic acid Eitl%ﬁlﬁ ODEE n,b\jlj_ /E (j:

CAS.number 11044 AEHE. 4. BRDRIBREEAFOMR
Chemical formula CsHeO2 * %0)5(1 "R «_13_%

Smewslomia oy @ Combined compendium of
N food additive specifications
W oo Volume 4
Formula weight 112.12 QER BHLUCTWEX T,
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 X+ Combined compendium of food
CHARACTERISTICS additive specifications Volume 4

Analytical methods, test procedures

IDENTIFICATION .
souit{ o7 Sl soluble i water. <oluble n ethancl and laboratory solutions used by
olubilit§ (Vol. [ soluble in water, soluble in ethanol. . L.
e - . 132 2 135 e 4 be oreheated to 12 and referenced in the food additive
elting rangE{ al. 4) etween an 5% (the melting apparatus should be preheated fo 125° - .

before introducing the sample). SpeCIfI cations
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List of Codex Specifications for Food Additives (CXA 6)

CODEX ALIMENTARIUS GO

INTERNATIONAL FOOD STANDARDS

. \g Food and Agriculture @ World Health
Tr—— (§9) gtaension” () Grganiation

\S" World Food Safety Day

4  AboutCodex~ | CodexTexts~ Themes~ Committees~ Meetings~  Resources~ Publications | News and Events | Login
codexalimentarius > Codex Texts > Miscellaneous
CT)IIIDEERF
&Iy X
reerence ¢ S5 s
| IBIRNHERTEET
D|EHRMESR T o
CXA 2-1976 Statement on Infant Feeding CCNFSDU
CXA 4-1989 Classification of Foods and Animal Feeds CCPR \ — J
CXA5-1903 Glossary of Terms and Definitions (Residues of Veterinary Drugs in Foods) CCRVDF 2021 ARV
CXA 6-2025 List of Codex Specifications for Food Additives CCFA 2025 AR

LIST OF CODEX SPECIFICATIONS
FOR FOOD ADDITIVES

LISTE DES SPECIFICATIONS DU CODEX

APPLICABLES AUX ADDITIFS ALIMENTAIRES

LISTA DE ESPECIFICACIONES DEL CODEX RELATIVAS
A LOS ADITIVOS ALIMENTARIOS

CXA 6-2025
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https://www.fao.org/fao-who-codexalimentarius/codex-texts/miscellaneous/en/
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https://www.fao.org/fao-who-codexalimentarius/codex-texts/miscellaneous/en/
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BEmA\OEANEa] SN0 R (E. COMMISSION REGULATION (EU)
No 231/20120Annex(TARESINTVEYD,

SHOMRAN. [Hide

all versions] O—& _LOB &IV IITREMESRTEET

EUR-Lex

| Access to European Unigh law

Experimental features -

EUROPA > EUR-Lexhome > EUf-Lex-02012R0231-20260509 - EN ﬂHeIp S Print  «§ Share

© Search tips

Text

Document infofmation

Up-to-datg link

Permangnt link

e 3 O

| €09/05/2026

27/10/2025
27/04/2025

27/10/2024
23/04/2024
12/02/2024
29/10/2023

Need more search options? Use the Advanced sear|

Document 02012R0231-20260509

Consolidated text: Commission Regulation (EU) No 231/2012 of 9 March 2012 laying ¢
and Ill to Regulation (EC) No 1333/2008 of the European Parliament and of the Counci

Access initial legal act (O In force)
ELI: http://data.europa.eu/eli/req/2012/231/2026-05-09 E N

~ Languages and formats available

REED ”Regulation”’a‘:

BG ES CS DA ~
HTML T T L glj |\o
HIF S Sy
~ Multilingual display
English (en) v” Please choose v” Please choose vlm

~ Text

02012R0231 — EN — 09.05.2026 — 036.001

This text is meant purely as a documentation tool and has no legal effect. The Union's institutions do not assume any liability
for its contents. The authentic versions of the relevant acts, including their preambles, are those published in the Official
Journal of the European Union and available in EUR-Lex. Those official texts are directly accessible through the links embedded

TR _BHRROEA
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https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02012R0231-20260509
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02012R0231-20260509
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Foodw

Chemicals
Codex|Fcc,

FCC Forum Notices FCC Revisions, Commentary & Errata

Food Chemicals Codex (FCQ)

AL LY Food Chemicals Codex + FCC Forum
- New platform. Expanded content.
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Vol. 4THESRUE T, Eji
Sorbic acidDiE & EICSREALED . FE

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 salfs was established af the 17th JECFA (1973)

:M
DHERE ] CHARACTERISTICS

W

[ Solubility | IDENTIFICATION
EHERY Solubilityf(Vol. 4) J Slightly soluble in water, soluble in ethanol.

1

[/

— > e .

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

ASSAY anhydroys methanol previously neutralized withf0.1 N sodium hydm:-cld
phennlphthalem TS] and titrate with 0.1 N sGaIOM Nyargxde 10 irst

4 )\ oIour W Sts for at least 30 sec. Each ml of 0.1\N sodium
@Eﬂjﬁ hydmxlde is Equwalent to 11.21 mg of CgHz0:
[phenolphthalein TS| (QEEDWARER
Hﬁn,u [0.1 N Sodium Hydroxide]

) %EE [=1{Y
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Boiling Point and Distillation Range

GENERAL METHODS

APPEARANCE AND PHYSICAL PROPERTIES

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

(19707], which employs only 50 pl of sample, may be us
Definitions

Distillation range: The difference between the temper
distillation and that observed at which a specified volumg
point is reached.

Initial boiling poini: The temperature indicated by the dis
the first drop of condensate leaves the end of the condenser

Diry point: The temperature indicated at the instant the last
lowest point in the distillation flask, disregarding any liquid

41

The temperature at first will gradually fall, then become constant as crystallization starts and
continues under equilibrium conditions, and finally will start to drop again. Some chemicals
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
products may cool more than 0.5° and cause deviation from the normal pattern of temperature
changes. If the temperature rise exceeds 0.5° after the initial crystallization begins, repeat the

fi%

Ag

x

L
)i

=
=

test and seed the melted compound with sma}
temperature approaches the expected soli

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

Observe and record the temperature reading |_SO | u bl | ItYJ _C‘EEEI}L‘?\_C‘ g 353_0

from a minimum, due to super-cooling, to a

temperature reading is the solidification point. Readings 10 sec apart should be taken in order
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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251

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.

hw

Phenol Red TS

\

{Phenolsulfonphthalein TS). Dissolve 0.1 g of phenolsulfonphthalein in 100 ml of ethanol,
and filter if necessary. For pH determinations, dissolve 0.1 g in 5.7 ml of 0.05 N sodium
hydroxide, and dilute with carbon dioxide-free water to 200 ml.

fi%

Ag

x

[ Phenolphthalein TS1D
AR F5E(L. [Test Solutions|
MMEER TEET,

\

l Phenolphthalein TS

Dissolve 0.2 g of phenolphthalein (CspH404) in 60 ml of 90%
water to make 100 ml.
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L
)i

=
=



https://www.fao.org/4/a0691e/a0691e00.htm

@ Combined compendium of food additive specifications Volume 4

BENITRAEERICOVNT

BS=DTREER
(Volumetric Solutions)

VOLUMETRIC SOLUTIONS

Normal Solutions

A normal solution contains 1 g equivalent weight of the solute per litre of solution. The
normalities of solutions used in volumetric determinations are designated as 1 N; 0.1 N; 0.05
N; etc.

!

EW

0.1 N Sodium Hvdroxide

Dilute | 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 so rdize freauently

[7/7]

0.05 N Sodium Hvdroxide [0.1 N Sodium Hydroxidel®
Dilute 1 N sodiom hydroxide with wate
Standardize and store, as directed under 1 N

e TEEI,

FR L. [Volumetric Solutionsh'bs
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Principles and methods for the risk assessment of chemicals in food

Environmental health criteria 240

31 December 2008 | Manual

Overview
-] ﬂ The joint FAQOMWHO Expert Committee on Food Additives (JECFA) and the Joint FAO/WHO Meeting on Pesticide
,m:::'.:,','_,':" 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 JMPR (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 2009.

Akl T e The monograph has been developed so that the key chapters are stand-alone documents, which allows for

@M:‘; s update of specific chapters as required. The individual chapters as well as all other relevant parts of the

document are published here separately:
Download (997.9 kB)

» Front Matter (Preamble; Preface, Table of Content)
s Acronyms and Abbreviations

= Summary (English]
s Chapter 1 : Introduction

s 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 : Risk 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

s Cumulative Index

Updated in 2020
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@ OECD Guidelines for the Testing of Chemicals, Section 4 Health EffectsHﬂﬂ
OECD TG 452 (I8 :RER) OFERT5E [UU‘MVC&%EE (1 : 452830\ } —

e . Test No. 452) £A7 e

—
@» OECD Topics Countries & regions Publications Data News & events About Al Q EKEEEGE)

OECD » Publications » OECD Guidelines for the Testing of Chemicals, Section 4

OECD Guidelines for the Testing of
Chemicals, Section 4

RFRUIZOECD HERENA RS5A >7J‘“}

o J|rsh
Rcdo
All Results Publications Data News Events
Order byl
. 6 results
Filters X Reset
Most

Languages -

Test No. 452: Chronic Toxicity Studies
English (6) Report » 27 June 2018 + 16 Pages

The objective of these chronic toxicity studies is to characterize the profile of a substance in a mammalian species (primarily rodents)

French (2) following prolonged and repeated exposure. The Test Guideline focuses on rodents and oral administration. Both ...
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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
and veterinary drugs JECFA has performed. Each summary contains basic chemical information, ADIs/TDIs, links to the
most recent reports and monographs as well as to the specification database, and a history of JECFA evaluations. The
*ﬁi %ljj is searchable by partial name or CAS number, by first character (letter or symbaol), or by functional class.

~AA

meiaes all updates up to the 101st JECFA meeting (October 2025).
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Overview Evaluations SHIEED 2 DHBES(IFTUVEHEEDFERZMEEELE T,
CHEMICAL NAMES Evaluation year: 2021 | | Benzoic AC|d0)4§IJ_C(j: 2002£E 2021&(:5“@131’1?
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SYNONYMS Comments: 4.0, the Committee established a group ADI of 0—20 mg/kg 1
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CAS NUMBER Report: TRS 1037-JECFA 92/5

65-65-0 Tox Monograph: | FAS 83-JECFA 92/3 |
JECFA NUMBER Specification: FAQO Cdhbined Cor - 2 T
850 L;, J)wILT @FAS (WHO Food Additives

Evaluation year: 2002 e . =5
INS Se r|e5) %__'EEE:&\
210 ADI 0-5 mg/kg bw (1996
COE NUMBER Comments: Mo safety concern at current levels of intake when used as 3
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Evaluation of certain food additives: ninety-second Z 2B (Benzoic acid) Z AN
report of the Joint FAO/WHO Expert Committee on THRFRL. SMrEER#MER2LET,
Food Additives

WHO technical report series; 1037

24 Novemnber 2022 | Report

Overview

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

Virtual meeting, 7-18 June 2021

Evaluation of

certain food additives

WHO TEAM

Joint FAD/WHO Expert Committee on Food Additives (JECFA), Nutrition and Food Safety (NFS),
Standards & Scientific Advice on Food Mutrition

EDITORS

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

Download (588.3 kB) NUMBER OF PAGES
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WHO Food additives series; 83

26 May 2022 | Publication

Overview

The menographs 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 Cornmittee on Food Additives (JECFA), which rmet virtually on 7-18

e June 2021. These monographs summarize the data on specific food additives reviewed by the
Committee.
WHO TEAM
Joint FAD/WHO Expert Committee on Food Additives (JECFA), Mutrition and Food Safety (MFS),
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World Health Organization & Food and Agriculture Organization of the United Nations
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the Fo na‘ and Agriculiure Organization of the United Nations

WORLD HEALTH ORGANIZATION
TECHNICAL REPORT SERIES

No. 539

FAO NUTRITION MEETINGS REPORT SERIES
No. 53

TOXICOLOGICAL EVALUATION OF

CERTAIN FOOD ADDITIVES WITH A

REVIEW OF GENERAL PRINCIPLES
AND OF SPECIFICATIONS

Seventeenth Report
of the Joint FAO/WHO Expert Committee
on Food Additives

Geneva, 25 June -4 July 1973
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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.
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JECFA - Monographs & Evaluations

[ H Search ] Clear ]

* JECFA Monographs
O * Introduction

© 001. Introduction (FAO Nutrition Meetings Report Series 38a)
© 002. Butylated hydroxytoluene (FAO Nutrition Meetinas Report Series 38a)

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

© 274. Sorbic acid and its calcium, potassium and sodium salts SUHO Fo

o 275. Sulfur dioxide and sulfites {(WHC Food Additives Series 5)

@F274. Sorbic acid and its calcium, potassium and sodium salts (WHO Food Additives Series 5)J7‘a':
DU TFASZZRR
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sl |

GG World Health

*‘u,_iiﬁ Organization —
=3

# Countries + Newsroom + Emergencies + Data v About WHO ~ —
v
KRE

— ~—
- o

¢ Joint FAO/WHO Expert Repo rts
Committee on Food Additives

(JECFA)

WHO Technical Report Series (TRS)

Publications v
These reports, published by the Warld Health Organization, contain cancise toxicological evaluations and the chemical and analytical aspects of each

substance reviewed by JECFA, as well as information on the intake assessment. Reports reflect the agreed view of the Committee as a whole and
describe the basis for their conclusions. They are available in PDF format, and the 1st through 36th reports are also available in French and Spanish.

Calls for data

Calls for experts

Procedural guidance
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25 November 2025

Evaluation of certain food
additives: one-hundredth report of
the Joint FAO/WHO Expert...
Committee on Food...

Download Read More

18 June 2024

Evaluation of certain veterinary
drug residues in food: ninety-
eighth report of the Joint FAO/W...
Expert...

Download Read More

25 October 2024

Joint FAO/WHO expert consultation
on the risks and benefits of fish
consumption: meeting report,...
Rome,...

Download Read More

B April 2024

Evaluation of certain food
additives: ninety-seventh report of
the Joint FAO/WHO Expert...
Committee on...

Download Read More

19 September 2024

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

Download Read More

29 December 2023

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

Download Read More

Access all reports

[ Reports
WHO Technical Report
Series (TRS)IOTF®D

Access all reports
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Toxicological Monographs

WHO Food Additive Series (FAS)

These monographs, published by the World Health Organization, contain detailed descriptions of the biological and toxicological data considered in
the evaluation, as well as the intake assessment. The 1st, 4th, 5th, 6th, 8th, 10th, and 12th through 52nd series of FAS monographs are available in

HTML format. WHO monographs beginning with the 51st series are also available in PDF format.

25 February 2026

Safety evaluation of certain food
additives: prepared by the one-
hundredth meeting of the Joint...
FAO/WHO...

Download Read More

L ==

25 October 2024

Safety evaluation of certain food
additives: prepared by the ninety-
seventh meeting of the Joint...
FAO/WHO...

Download Read More

D= W

26 February 2025

Toxicological evaluation of certain
veterinary drug residues in food:
prepared by the ninety-eighth...
meeting...

Read More

Download

25 September 2024

FAO/WHO background document
on the risks and benefits of fish
consumption

Download Read More
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4 November 2024

Safety evaluation of certain food
additives: prepared by the ninety-
ninth meeting of the Joint...

FAQO/WHO...
Download Read
=]
15 July 2024

Safety evaluation
contaminants in fg
the ninety-third m
Joint...

Bwnload Read

Access all monographs

[ Toxicological Monographs
WHO Food Additive Series
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Access all monographs
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@ INCHEM (International Peer Reviewed Chemical Safety Information)
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Sorbic acid

Rapid access to internationally peer reviewed information on ¢
(IPCS). All types of chemicals from the full range of exposure s

Filter your search by:

QIRFEFEBEZANUTEnter¥—%iHd

INCHEM

Chemical Identity Search

CAS NUMBER

Search...

127-18-4
7439-92-1
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321

collections or withil

Showing 1 - 10 of 3272

Internationally Peer Reviewed
Chemical Safety Information

licals published through the International Programme on Chemical Safe
tions (environment, food, occupational) are included. Searching across a
lividual collections is available.

Sorbic acid

FRERTGER

Document Title

Sorbic acid and its calcium,
potassium and sodium salts (WHO
Food Additives Series 5)

Sorbic acid (FAD Mutntion
Meetings Report Series 40abc)

Summary

About
INCHEM

Per page 10 $

—

Toxicological eva
E] nits
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@ Open EFSA [1/2] e

[Search entire sitelz2/VUv% o

wefsa B OPEN QUESTIONS PUBLIC CONSULTATIONS EXPERTS

Q, Search entire site

Open EFSA

The single public interface for all information related to EFSA's scientific work. Follow the risk assessment process from

receipt of the dossier to adoption of the opinion: status of assessments, dossier and studies (non-confidential versions),
info on experts, and more. This platform also includes data migrated from the old Register of Questions.

Explore ongoing work

Latest updated questions

Food Improvement Agents EFSA-Q-2023-00681
Application for the authorisation of oryzin from a non-genetically modified Aspergillus oryzae strain AE-MB as a new food enzyme

Last updated on: 19/02/2026
Status: Intake

Pesticides MRL EFSA-0-2025-00

Metalaxyl-M - MRLs in lemons and limes
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https://open.efsa.europa.eu/

@ EFSA Re-evaluation

RREBZAD

European | ® EN q,\ ) ‘
= Commission . )

Food, Farming, Fisheries

Food Safety

Home Food Safety Animals Plants Horizontal topics

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

Re-evaluation

Page contents

About re-evaluation AbOUt re_evaluatlon

Clarification on transitional To ensure the business continuity during the COVID-19 outbreak, any data related to the safety re-
provisions for E 422, E 475 evaluation of food additives (e.g. replies to DG SANTE calls for data related to the follow-up on the safety
and E 476 as laid down by re-evaluation of food additives) should be submitted to the Commission by using the online platform
Commission Regulation (EU) CIRCABC. These measures will remain in place until further notice. No parallel or later submission of the
2023/1329 and for E 471 as same data in a physical medium (as well as paper copies) is required.

laid down by Commission

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

Cad-In Group @ for further practical information on how to use the CIRCABC platform for the online
Questions & Answers on submissions.
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® SCF

- An official website of the European Union  How do you know? s

European |
Commission

Food, Farming, Fisheries

Food Safety

Home Food Safety Animals

Plants Horizontal topics v

Home > Horizontal topics > Expert groups » Scientific committees > Scientific Committee on Food - Archive

Page contents

Reports

Ctrl+FT |
AN 2R

Scientific Committee on Food - Archive

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

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.

LIST OF REPORTS OF THE SCIENTIFIC COMMITTEE FOR FOOD (1974-1997)
Forty-fourth Series (2000) (No Catalogue: GT-29-98-003-EN-C, ISBN 92-828-5888-X) - (View report) @,

Opinions on:
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@ SCOGS (Select Committee on GRAS Substances) [1/2]

fl : sorbic acidDGRAS|E$# %ZSCOGS THRZE

(p2Y U.S. FOOD & DRUG

ADMINISTRATION

SCOGS (Select Committee on GRAS Substances)

© FDAHome ©® GRAS Substances (SCOGS) Database @ Food Ingedient & Packaging Inventories '& o
© 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 19689 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.
s Select the CFR reference below to 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.

Searchlc

*ﬁ% EEEA ’ ' ‘g 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 1of8
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https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=SCOGS
https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=SCOGS
https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=SCOGS
https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=SCOGS

@ SCOGS (Select Committee on GRAS Substances) [2/2]

51 : sorbic acidlc{%?
SCOGSERZE 5%k

Select Committee on GRAS Substances
(SCOGS) Opinion: Calcium sorbate,
Potassium sorbate, Sodium sorbate, Sorbic
acid

The GRAS Substances (SCOGS) 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.

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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@ National Technical Reports Library

—i%
_

Ee

of Commerc

ol TSNt tpeeT et National Technical Reports Library

The National Technical Information Service acquires. indexes. abstracts. and archives the largest collection of U.S. government-sponsored technical reports in existence. The NTRL offers online, free and open access to these authenticated gov
technical reports. Technical repo _E online for free either from the issuing federal agency, the U.S. Government Publishing Office’s Federal Digital System website, or through search engine
RREBEAS

Help =

Advanced Search Search Results

%ter search here Filter results
[T Omesaizagis i e I .. :
=)
Search Clear - '
0-0r0
_ Title/Authors Accession Number Publication Year Page Count Download
Mo items
[‘ﬁue - {0 -0 of 0} 10w
Add field

<1900 - ) 2024 -

| Source |

Hon Paid ADAS (532337)

Technical Information Center Oak Ridge Tennessee
(359575)

Hational Aeronautics and Space Administration

(200761)
Invalid Source Agency Code (114249)
International Nuclear Information System (85340)
(Show More)

r Keywords

» Subject

+ Document Type

» Year
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https://ntrl.ntis.gov/NTRL/

3 GRAS Notice Inventory

(plY U.S. FOOD & DRUG

ADMINISTRATION

GRAS Notices

the food additive petition.

correspondence.”

Search and display hints:

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

RFREBZAND

‘ Basic Search dvanced Search Field Search

Search:

© FDAHome © Generally Recognized as Safe @ Food Ingredient & Packaging Inventories @ GRAS Notices

The inventory of GRAS notices provides information about GRAS notices filed since 1998, when FDA received its first GRAS notice. As of October 17, 2018, the GRAS final rule (81
FR 54960; August 17, 2016) requires a specific format for a GRAS notice. Prior to that date, FDA processed GRAS nofices 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 requirements for the format and content of a GRAS notice as of the effective date of the GRAS final rule.

The inventory notes what type of response letter the FDA sent in response to the notice. Motifiers often resubmit notices that FDA previously ceased to evaluate at the notifier's
request, and resubmitied notices commonly receive a letter indicating FDA has no questions, after addressing deficiencies. In the inventory, entries for notices that were later
resubmitted link to the newer entry in the final column. Newer entries for notices that were resubmitted include a link o the previous submission below the substance name.

Some GRMs that FDA previously ceased to evaluate at the notifier's request were later resubmitted as a food additive petition. For each of these cases, the GRN detail page links to
After issuing a response letier, we may issue a subsequent letter as circumstances warrant. The issue dates of any subseguent letters are listed under the column, "Date of add

As of July 2025, FDA is posting nofices in a Docket at www.regulations_gov. In these cases, the link for the notices will take you to the document posted at www regulations_gov. We
will update this information approximately monthly. More information about this inventory is available on the GRAS Notice Inventory Introduction page.

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

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

To =earch for a specific substancefterm, 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.)

» 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
ient, and cultured. To limit results to only the searched term, place a space before and afier the word in the basic search or in the advanced search “this exact

wnload data from thiz searchable database in Excel format. If you need help accessing information in different file formats, see Instructions for Downloading Viewers and

LT

GRN No.
(sorted Z-A) Substance

1290 Glucose oxidase enzyme preparation produced by

HKomagalaells phaffii expressing a gene encoding glucose

Records Found: 1290 Show All  Page 1 of 26

Date of add’l Resubmitted
correspondence as GRN No.

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

@ FDAE¥RFHzEKkWebb A b

Freedom of Information

FQI Information

Frequently Asked
Questions (FAQ) for
Freedom of Information

FOIA Annual Reports

FDA FOIA Logs

Electronic Reading
Room

FOIA Fees

Freedom of Information
Reference Materials

How to Make a FOIA
Request

Privacy Act

Whom to Contact About
FOIA

Freedom of Information

The 1996 amendments to the Freedom of Information Act (FOIA) mandate publicly
accessible "electronic reading rooms” with agency FOIA response materials and other
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 you're looking for.

Visitors seeking to obtain records via the Public Reading Room are encouraged to
call ahead (301-796-3900) and speak to a Division of Headquarters Freedom of
Information 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 am. to 4 p.m_, Monday through Friday.

FOIA Service Centers

ACF - Administration for Children and Families
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« AHRQ - Agency for Healthcare Research and Quality

* AOA - Administration on Aging

CDC - Centers for Disease Control and Prevention
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https://www.fda.gov/regulatory-information/freedom-information
https://www.fda.gov/regulatory-information/freedom-information
https://www.fda.gov/regulatory-information/freedom-information
https://www.fda.gov/regulatory-information/freedom-information

11. (4) 5) FSANZ

@ Applications [1/3]
81 : Polysorbate 20& 2% I3H& (1/3) | R

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

%5258 (Polysorbate 20) ZAhH

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

@ Applications [2/3]

[W'J:

Polysorbate 20&1R%T3HA (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

[
- 7

::EGU“JG ]I‘-"a!ﬂ 3 v Sorthy: Newest first v

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 [3/3]
| 81: Polysorbate 20% 2% I3H8& (3/3) |

A1137 - Polysorbate 20 as a Food

Additive [ s emommRRECCEIUYY

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

Approval report 20 Septefhber 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)
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https://www.foodstandards.gov.au/food-standards-code/applications

= = | A~ — %
12. TEEERNE DT
O EEEER-XERAE [1/2]
=

) BE7 @4

Mmnistry of Health Labour and Welfare
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OIUPACO Brief Guides to Nomenclature(8n&E=DRIE A R)

IUPACIC L 2RI,

pgan A, KUY —an

EOEAA BB TEXT,

INTERNATIONAL UNION OF
PURE AND APPLIED CHEMISTRY

WHO WE ARE

WHAT WE DO
NOMENCLATURE
DIGITAL STANDARDS

RECOMMENDATIONS AND
TECHNICAL REPORTS

JOURNALS
BOOKS
DATABASES
RESOURCES
CONFERENCES
AWARDS

TOP TEN EMERGING
TECHNOLOGIES IN CHEMISTRY

PERIODIC TABLE OF ELEMENTS

Silver 1UPAC |
Transparency —

2023

Candid. g

IUPAC | INTERNATIONAL UNION OF PURE AND APPLIED CHEMISTRY = WHAT WE DO =

w

Chem\oices

= NOMENCLATURE = BRIEF GUIDES TO NOMEMNCLATURE

Contact Login Join

PROJECTS

BRIEF GUIDES TO NOMENCLATURE

The universal adoption of an agreed nomenclature is a key tool for efficient communication in the chemical sciences, in industry and
for regulations associated with |mporﬂexpor‘t or health and safety IUPAC provides recommendatlons on many aspects of

nomenclature. The basics of organic nom
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https://iupac.org/what-we-do/nomenclature/brief-guides/
https://iupac.org/what-we-do/nomenclature/brief-guides/
https://iupac.org/what-we-do/nomenclature/brief-guides/

2 PubChem =5

National Center for Biotechnology Information

m National Library of Medicine

LI,

PU b © h em About Docs Submit Contact - Of
R3REE (3&5E) 2D
Quickly find chemical inrformation

o 2

Draw 1D File

EGFR C9HBO4  57-27-2 InChl=1S/C3H60/c1-3(2)4/h1-2H3  glycolysis homo sapiens

Advanced Search v Search History £9 How to Search ®

PubChem Search has been updated

You may continue to use the previous version for a limited time. For questions or feedback, visit our contact page. Recent changes are described in the release notes.
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https://www.nihs.go.jp/dfa/dfa_jp/jsfa_explanation.html
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https://www.nihs.go.jp/dfa/dfa_jp/jsfa_explanation.html
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TNENOEEXNZHIRT 5,

S XU X TWHO b A& 58 T 4 B A > (The graphic representation of chemical formulae
in the publications of international nonproprietary names (INN) for pharmaceutical substances
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https://www.mhlw.go.jp/content/11130500/001206780.pdf
https://www.mhlw.go.jp/content/11130500/001206780.pdf
https://www.mhlw.go.jp/content/11130500/001206780.pdf
https://www.mhlw.go.jp/content/11130500/001206780.pdf
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2. (7) 3) EU -

@ Food and Feed Information Portal Database
Food flavourings (2549 matching records) [1/2]

Food and Feed Information Portal Database

European Commission > Food > Food and Feed Information Portal > Food flavourings > Search Food flavourings

Food flavourings (2549 matching (tama )
TS = ) 7
4 CAS No. 4 FL No. 4 CoE No. 4 JECFANo. “ Chemical name [ \
— BRRULEWESHD
I e I O O A O - | ZZORRE
ZHRICATT.

0007540-51-4 02.229 (-)-3.7-Dimethyl-6-octen-1-ol K /
0000639-99-6 02.149 10205 (-)-alpha-Elemol
0005655-61-8 09.848 1864 (-)-Bornyl acetate

EUDEmMER (RUEBRE) RRYA b
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@ Food and Feed Information Portal Database

Food flavourings (2549 matching records) [2/2] B
Food flavourings (1 matching records)
v CAS No. — ;I; — EEF — ‘I:IE:[.:FA v Chemical na OENBEAN ]
S 5l : Isobutylamine
= |
Isobutylamin
B i i ‘ | QIRENSHLTZEDE
0000078-81-9 11.002 513 1583 UUW?
Characteristics
Chemical name |sobutylamine

Purity of the named substance at least 95%
unless otherwise specified

Cas No. 0000078-81-9

Fl No. 11.002 CoE No.

JECFA No. 1583 Flavouring Type
Mixture No

913

substances
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@ Regulation (EC) No 1334/2008 [1/2]
_FE2”Reqgulation”H'BE. 40> 0—-RTEFY,
T DFRAl(E. [Hide consolidated versiondD—& OB {G%&IVYIF2EMERTEET,

E U R' Lex Experimental features .

| Access to European Union law

Ee

EUROPA > EUR-Lexhome > Regulation - 13B4/2005 - EN - EUR-Lex OHeIp B Print  «® Share
T (oo (o]
p Search tips Need more search options? Use the Advanced search

Document 32008R1334

Regulation (EC) No 1334/2008 of the European Parliament and of the Council of 16 December 2008 on flavourings and certain food ingredients
Text with flavouring properties for use in and on foods and amending Council Regulation (EEC) No 1601/91, Regulations (EC) No 2232/96 and (EC) No
110/2008 and Directive 2000/13/EC (Text with EEA relevance)

Document information
0J L 354, 31.12.2008, pp. 34-50 (BG, ES, CS, DA, DE, ET, EL, EN, FR, GA, IT, LV, LT, HU, MT, NL, PL, PT, RO, SK, 5L, FI, SV)

Document summary » This document has been published in a special edition(s) (HR)

© In force: This act has been changed. Current consolidated version: 25/06/2025
< Up-to-date link . _ ) )

ELI: http://data.europa.eu/eli/reg/2008/1334/0j E N
M Permanent link
& Download notice

v Languages, formats and link to 0J =x o o
O Save to My items o= H %
- | RzBMD"Regulation
[ Create an email aler BG ES €S DA DE ET v w1 "
™ Create an RSS alert HTML ol Wl ol @l i) glj/D_I\o

PDF (] o~

IE Table of contents official Journal Ex [ e o o R i N N O i O

‘ Hide consolidated versions ~ Multilingual display

Y
l English (en) v” Please choose v“ Please choose vlm

19/02/2025
03/12/2024
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https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A32008R1334&qid=1732177545738

3 Requlation

(EC) No 1334/2008 [2/2]

yM2 4

ANNEX T

UNION LIST OF FLAVOURINGS AND SOURCE MATERIALS

SECTION

PART A

Union list of flavouring substances
1

Content of the list

Table 1 contains the following information:

Column 1 (FL No.): the unique identification number of the substance

Column 2 (Chemical Name): the name of the substance

Column 3 (CAS No): the Chemical Abstracts Service (CAS) registry number

Column 4 (JECFA No.): The Joint FAQ/WHO Expert Committee on Food additives (JECFA) number
Column 5 (CoE No.): The Council of Europe (CoE) number

Column & (Purity of the named substance at least 95% unless otherwise specified): The purity of the named flavouring
substance has to be at least 95%. If less, the composition of the flavouring substances is given in this column.

Column 7 (Restrictions of Use): The use of flavouring substances is permitted in accordance with good manufacturing practices
unless specific restriction is given in this column. Flavouring substances with restrictions of use may only be added to the listed
food categories and under the specified conditions of use. For the purpose of the restrictions the following food categories, as
laid down in Annex II of Regulation (EC) No 1333/2008, shall be referred to:

YM33 ¥

Category
number

Food Category

0.

All categories of foods

01.

Dairy products and analogues

F5
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2. (7) 4) K& (e

@ Substances Added to Food (Inventory) [1/3] EES

— Substances Added to Food Inventory(c(E. RE
FDA ([CdoTHRREIENTWACNASOFEFEDRK I H
EXUETE

Substances Added to Foodrermery=rv—~
FDA Home Ingredients and Packaging Food Ingredient and Packagin

i

7
ventories Substances Added to Food (formerly EAFUS)

sly known as Everything Added to Foods in the United States (EAFUS).
the U.S. Food and Drug Administration (FDA):

The Substances Added to Food inventory replaces what was previ
The Substances Added o Food invento

Food additives and color additives that are listed in FDA regulations (21 CFR Parts 172, 173 and Paris 73, 74, 82 respectively), and flavering substances evaluated by FEMA®
and JECFA*®.
o« Mote that for a substance to be used as a color additive in the US, it must be authorized by a regulation in 21 CFR Part 73, 74, or 82.
Generally Recognized as Safe ("GRAS™) substances that are listed in FDA regulations (21 CFR Parts 182 and 184).
Substances approved for specific uses in foods prior to September 6, 1958, known as prior-sanctioned substances (21 CFR Part 181).
Substances formerly used:
o« Prohibited substances that are listed in FDA regulations (21 CFR Part 189) as prohibited from use in food (labeled as "PROHIEITED" or "PROHIBITED WITH
EXCEPTIONS").
o Delisted color additives in FDA regulations (21 CFR 81.10 and/or 81.30) (labeled as "DELISTED").
o« Some substances "no longer FEMA GRAS"

It is important to note that the inventory is only a partial list of food ingredients. Inclusion in this inventory of information from non-FDA entities does not indicate an FDA approval or
evaluation of this use.

includes the followin

Users also have the option to search multiple food ingredient and packaging inventories at one time. This includes the following substances not listed in the Subsfances Added to
Food inventory:

» Most substances listed in the inventory of GRAS Notices.
» Indirect food additives such as packaging adhesives, paperboard, and other food contact substances, unless they are also known to be directly added to food.

For more information, please refer fo Food Ingredient and Packaging Inventories.

Search and display hints

« Select the Substance name below to view the additional details about the substance.
» To =ort by a specific field, click on the column header for that field.
» To browse the records, use the Show All, First/Previous/MNext/Last, and Jump To options at the bottom of the data table.

\v those records that contain the selected term.
a search for “gum Arabic” will find the

{ylj : y)bt“ >E§ (So rbic aCid) Em%ﬂ?%iﬁe red will return results that include terms such as

Gflo £ o Sl Ens . ol = "

E‘] Download data from this searchable database in Excel format. If you need help accessing information in dj

_~"| sorbic acid& A7

.

Search: C 5Show ltems || Clear

Advanced Search | Field Search

‘ Basic Search

Records Found: 3971 ShowAll  Page 1 of 80
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https://www.hfpappexternal.fda.gov/scripts/fdcc/index.cfm?set=FoodSubstances

[2/3]
IRFHEN TV EOFRRS BROMERET )Y

For more information, please refer to Food Ingredient and Packaging Inventories.

Search and display hints

Select the Substance name below to view the additional details about the substance.

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 term (or phrase or partial word), enter that term in the Search box and select Show Items to display only those records that contain the selected term.
The search results may include terms not shown on the results pages, but included in the full record descriptions. For example, a search for “gum Arabic” will find the
substance “Acacia”.

The search resuits 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
reducing, ingredient, and denatured.

&‘J 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

‘ Basic Search

Search: |sorbic acid

Show ltems [CJ search within these results

Records Found: 10 Page 1 of 1

CAS Reg. No.* Substance* Used for*t
{or other 1D} (sorted A-Z) (Technical Effect) 21 CFR*
7493-75-6 ALLYL SORBATE FLAVORING AGENT OR ADJUVANT 172515
T7492-55-9 CALCIUM SORBATE PRESERVATIVE 1823225
520-45-6 DEHYDROACETIC ACID ANTIMICROBIAL AGENT 172130
175.105
2396-84-1 ETHYL SORBATE FLAVOR ENHANCER, 172515
FLAVORING AGENT OR ADJUVANT
4219-24-3 3-HEXENOIC ACID FLAVORING AGENT OR ADJUVANT
689-89-4 METHYL SORBATE FLAVORING AGENT OR ADJUVANT
24634-61-5 POTASSIUM SORBATE ANTIMICROBIAL AGENT, 182.3640
ANTIOXIDANT, 182.80
COLOR OR COLORING ADJUNCT,
FLAVOR ENHANCER,
FLAVORING AGENT OR ADJUVANT,
NUTRIENT SUPPLEMENT,
PH CONTROL AGENT
10297-72-0 PROPYL SORBATE FLAVORING AGENT OR ADJUVANT
7757-81-5 SODIUM SORBATE ANTIMICROBIAL AGENT 182.3795
182.90
110-441 SORBIC ACID FLAVORING AGENT OR ADJUVANT 172.872
177.2260
18123
182.3089

*Definitions
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https://www.hfpappexternal.fda.gov/scripts/fdcc/index.cfm?set=FoodSubstances

—fi%
(3/3] B

—
- . = 3 ~i ,l\ $I§ A=
Sorbic acidDiFE& 21 CFROPart&ESEFDIGEHRNMESNET, B3R
—
ANz
RE
(Y U.S. FOOD & DRUG —
ADMINISTRATION
Substances Added to Food (formerly EAFUS) &
© FDAHome @ Ingredients and Packaging @ Food Ingredient and Packaging Inventories @ Substances Added to Food (formerly EAFUS)
© Original Search Results ©@ SORBIC ACID
SORBIC ACID
CAS Reg. No. {or other ID}*: 110-44-1
Substance*: SORBIC ACID
Other Names: + SOREIC ACID
+ 2 4-HEXADIENOIC ACID, (2E 4E)-
+ 1,3-PENTADIENE-1-CARBOXYLIC ACID, (E,E)-
+ 2 4-HEXADIENOIC ACID, (E,E)-
Used for*t (Technical Effect): FLAVORING AGENT OR ADJUVANT
Food additive and GRAS regulations (21 CFR Parts 170-186)": 172872
1772260
181.23
182.3089
Food labeling and standards regulations (21 CFR Parts 100-169): 133.118 , 133.123, 133.124 , 132.169, 133173, 133179, 133.187, 133.188 , 166.110
FEMA No.™: 3921
FEMA GRAS Publication No(s).*: 19
JECFA Flavor Number®: 176
Select Committee on GRAS Substances (SCOGS): See report SCOGS no. 57
*Definitions
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@ Code of Federal Reqgulations Title 21
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Details
e Print
Q Search

Subscribe

E Timeline

(BRFIESEDS 1L,
- and - Subchapter BIcEFEFnTWEY,
v Chapterl Food an% Drug Administration, Department SUbChapter B Eau‘yog—at‘

\

Services PartD 54 M E%=#RTEEI, )

Subchapier A General

[Subchapter B Food for Human Consumption]
Subchapter C Drugs: General
Subchapter D Drugs for Human Use
Subchapter E Animal Drugs, Feeds, and Related Products
Subchapter F Biologics
Subchapter G Cosmetics
Subchapter H Medical Devices

100 — 199
200 - 299
300 - 499
500 - 599
600 - 680
700 - 799
800 - 898
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https://www.ecfr.gov/current/title-21
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® FEMA GRAS Lists [1/2] -
FEMA GRAS

/ﬂﬁﬂ‘lﬁéﬂ&l (R U E.FY) \
TXREMAFEMADERL TV
&8 (RUEKS) TGRASIC
SHledeLTWamBEIN—E.

FEMA | Esalar

FLAVOR & EXTRACT MANUFACTURERS ASSOCIATION

04:02

{,—-"
GRASUAMzRBICECC®IVUYY ]

£ consideration of Tlavoring ingredients

Click here to view the Interim GRAS 32 list.

The GRAS 31list was released in the May 202

provides an update on recent progress in
generally recognized as sate under th##1958 Food Additives Amendment to the
Federal Food Drug and Cozmetg#ct. For more information on FEMA GRAS see
[About the FEMA GRAS Program.}

The supplementary information for GRAS 31 released online is available here.
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3 FEMA GRAS Lists [2/2]

[ GRASUAMzRBICRZZ=2 /YY) ] R
/

GRAS Program Meet the Requirements for GRAS?
Conflict of Interest Protections and Procedures
The FEMA GRAS Program and Transparency

References
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BRAZANULTIRSE
il : Isobutylamine

What is the
Flavor Ingredient Library?
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@D Food Standards Code

| M -NZOARBRARHEENTSFSANZOY A - |

Subscriptions

Food Standards Code

All food sold in Australia and New Zealand must comply with
food standards. These standards are compiled in the
Australia New Zealand Food Standards Code. FSANZ
assesses applications to amend the Code and prepares
proposals to vary existing standards or develop new ones.

Food recalls Business guidance Consumer information

D)

i

legislation

L doilbn Cood Co

Food Standards Code Public consultations

Have your say on proposed

Publications

Careers About us Contact us

Science and data Food Standards Code

Notification Circulars

Notification Circulars contain
ey i oo COABIT §
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2 Standard (BE¥#)

1.1.2—2 Definitions —general

Published 29 September 2023

On this page

Food Standards Code Compilation PDF

Food ode links to t

Food Standards Code legislation

Ee

Chapter 1: Introduction and standa

Part 1.1 Preliminary

ZR7TNo

UL T,
Standard

1.1.2

'W

Standard 1.1.2 :
FSANZOFBITAHUVWSNTUVWATES

F5

:M\__//

Standard 1.1.2

Note 1 This instrument is a standard under the Food Standards Australia New Zealand Act 1991 (Cth). The standards together make up the Australia New Zealand Food Standards
Code. See also section 1.1.1—3

1.1.2—2 Definitions—general
Note Definitions for foods are provided in section 1.1.2—3.

(1)  Subject to subsection (2), a term used in this Code that is also used in the *FSANZ Act has the same meaning as in the FSANZ Act,
unless the contrary intention appears.

Definitions used throughout the Code

(2)  Inapplying this Code under an application Act, a term used in this Code that is also used in the *application Act has the same
meaning as in the application Act, unless the contrary intention appears.

Example A contrary intention is apparent in the definition of label in subsection 1.1.2—2(3).
(3) Inthis Code, unless the contrary intention appears, the following definitions apply:
additive permitted at GMP—see section 1.1.2—11.
agvet chemical means an agricultural chemical praduct or a veterinary chemical praduct, within the meaning of the Agvet Code

Note The Agvet Code is the Agricultural and Veterinary Chemicals Code set out in the Schedule to the Agnicultural and Veterinary Chemicals Gode Act 1994 (Cth)
See subsection 4(1) of the FSANZ Act

amino acid modified food—see section 2.9.6—2.
AS/NZS means a joint Australia New Zealand Standard published by Standards Australia

application Act means an Act or Ordinance of a *jurisdiction under which the requirements of this Code are applied in the

q eans a substance that is used as a food additive to perform the technological purpose of

accordance with this Code.

q | Eenni!fed ﬂavourr'ng substam:dmeans any of the following:

(a) asubstance that is listed in at least one of the following publications:

(i) Generally Recognised as Safe (GRAS) lists of flavouring substances published by the Flavour and E
Manufacturers’ Association of the United States from 1960 to 2022 (edition 30);

(i) Chemically-defined flavouring substances, Council of Europe, November 2000;

(i) Annex | of Council Regulation (EU) No 872/2012 of 1 October 2012 adopting the list of flavouring sul
L267/1;

(iv) 21CFR§172.515;

(b)  a*flavouring substance obtained by physical, microbiological, enzymatic or chemical processes from matel
animal origin either in its raw state or after processing by traditional preparation process including drying, rc
fermentation;

(c) aflavouring substance that is obtained by synthetic means and which is identical to one of the substances
paragraph (b).
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® FEMA GRAS lists (edition 30)

GRAS Flavoring

Substances 30

30. GRAS Flavoring Substances. This list of substances will appear in the 30" publication authored
by the Expert Panel of the Flavor and Extract Manufacturers Association on recent progress in the
consideration of flavoring ingredients “generally recognized as safe” (GRAS) under conditions of
their intended use in food flavorings in accordance with the 1958 Food Additives Amendment to the
Federal Food, Drug and Cosmetic Act. For more information on FEMA GRAS see “About the FEMA
GRAS Program” on the FEMA website.

— X X X

Table 1. Primary names (in boldface) Synonyms (in lightface)

FEMA No. Primary Names and Synonyms

4943

Decanedioic acid
1,8-Octanedicarboxylic acid
1,10-Decanedioic acid
Sebacic acid
Decanedicarboxylic acid

4949

Corynebacterium ammoniagenes fermentation product
C. ammoniagenes dried fermentation broth

4957

Rebaudioside M 85%
Rebaudioside X 85%

4958

4-Formyl-2-methoxyphenyl /-menthyl glutarate

4-Formyl-2-methoxyphenyl-(1R ,2S ,5R }-2-isopropyl-5-methylcyclohexyl pentanedioate
Pentanedioic acid, 1-(4-formyl-2-methoxyphenyl) 5-[(1R,2S ,5R )-5-methyl-2-(1-
methylethyl)cyclohexyl] ester

4959

9-Dodecen-12-olide
Yuzu lactone

F5LEHE_BHRRROEAN
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@ Chemically-defined flavouring substances

Chemically-defined flavouring substances (2001)

| HEALTH PROTECTION OF THE CONSUMER | English A Formzt: aatdds

/E uh“ﬁuum\\m%tbt\

S DOEREFIEITRGRER

UIZEDC, FSANZTE
SHBERIELTVEY,

68.60 €/ 112.50 $US 'fb%*ﬁ (L{Ejtﬁiﬁ

SNz 899 FEFEDER

WIEEL. 2O EETHIN

ﬁ Add to basket

wemge \ERRNTVET.

Summary Table of contents

This reprint of the 4th edition of the "Blue Book" contains the toxicological evaluation of 899 flavouring
substances classified according to their chemical structure and divided into substances which may be added to
food for human consumption without hazard to public health and flavouring substances that are temporarily
acceptable in foodstuffs, that is to say, those for which there does not exist enough toxicological data for a
definite safety-in-use assessment. Safety-in-use criteria are recommended which should be met by the
manufacturers of flavouring substances. Also included are the five modifications to the 4th edition (1992) so far
adopted by the Committee of Experts on Flavouring Substances of the Council of Europe.
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® Annex I of Council Regulation (EU) No 872/2012
(Commission Implementing Regulation (EU) No 872/2012)

FE2D”"Regulation”HBE., 4U>0—-RTEEY,
EUR-Lex Experimental features @)

| Access to European Union law

EUROPA > EUR-Lex home > Implementing regulation - 872/2012 - EN - EUR-Lex OHeIp SPrint = Share
= MENU Q. QUICK SEARCH n\
O Searchtips Need mare search options? Use the Advanced search

Document 32012R0872

Commission Implementing Regulation (EU) Mo 872/2012 of 1 October 2012 adopting the list of flavouring substances provided for by Regulation

I Text (EC) No 2232/96 of the European Parliament and of the Council, introducing it in Annex | to Regulation (EC) No 1334/2008 of the European
. . Parliament and of the Council and repealing Commission Regulation (EC) No 1565/2000 and Commission Decision 1999/217/EC Text with EEA
Document information relevance

Un-to-date link 0JL 267,2.10.2012, pp. 1-167 (BG, ES, CS, DA, DE, ET, EL, EN, FR, IT, LV, LT, HU, MT, NL, PL, P
-to-date lin
P » This document has been published in a special edition(s) (HR)
Permanent link
O In force
Download notice ELI: http.//data.europa.eureli/req_impl/2012/872/0j E N
Save to My items
Create an email alert
REBMD"Regulation”%
BG ES CS DA DE ET e
A\
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v Languages, formats and link to 0J

A

Create an RSS alert

jul
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POF i f
9 Hide consolidated versions Official Journal !
02/10/2012 > Multilingual display
I Legal act
> Text

FSANZTI(E. Annex I of Council Regulation (EU) No 872/2012¢R>TWEIH. IELL(F.
Annex of Commission Implementing Regulation®&L>T9, I&é. Commission
Implementing Regulation (EU) No 872/2012MAnnex(&. REGULATION (EC) No
1334/2008®Annex I(Zi%léﬂfb\i%bﬂg SRR TRDZN
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® Code of Federal Reqgulations Title 21 [1/2]
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A pointin time eCFR system

(.. Code of Federal Regulations

i\ Title 21 W

Displaying title 21

HHoDPart. Section®&sS%1172.515 | AHU TR

1
)

2 There have been changesn th751 Two weeks 1o TIte 21.

2 1oL

R o cowrenr

v Title 21 Food and Drugs

Navigate by entering citations or phrases (eg:
FAR ).

113

Choosing an item from
SEARCH REsULTS Wil bri

Background and more

Regulation ¥

1CFR 1.1 49 CFR172.101 Organization and Purpose

ing you directly to the content. Choosing an item from FULL TEXT
enter in the search box will also bring you to search results.

& Navigation guide.

172.515

/

Q search

Subscribe

E Timeline

Subchapter C
Subchapter D
Subchapter E
Subchapter F
Subchapter G
Subchapter H

Details v Chapter| Food and Drug Administration, Department of
— . Services
) Frint Subchapter A General

Subchapter B Food for Human Consumption

Drugs: General

Drugs for Human Use

Animal Drugs, Feeds, and Related Prod
Biologics

Cosmetics

Medical Devices

CH RESULTS

3 matching results in Title 21 of th@

3 matching results in the full text
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21 CFR172.515

§172.515 Synthetic flavoring substances and adjuvants.
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® Code of Federal Requlations Title 21 [2/2]

Ee

Search display: Display individual results Display results as hierarchy

Showing the most relevant 3 of 3 matching results. Click on the hierarchy levels in each result to narrow your search.

§ 172.515 Synthetic flavoring substances and adjuvants.
Title 21 Q. Chapter |Q, Part172 Q, AN u g ur = |
Slynihetic ﬂavoiri)ge;ubstan:ers and adjuvants may = méﬂ&v éﬂﬂb ﬁ“ @ Ao E JZ h

used in the minimum quantity required to produce Displaying title 2

| versions

§ 501.22 Animal foods; labeling of sp|
Title 21 Q Chapter 1Q  Part 501 Q Q
flavor includes the substances listed in §§ 172.51

§ 101.22 Foods; labeling of spices, fli  Title 21 Chapter| ' SubchapterB =/ Part 172 = SubpartF = § 172.515 Previous ' Next ' Top
Title 21 Q, Chapter1Q, Part101 Q

flavor includes the substances listed in §§ 172.51 <

VEoE]

Contents
Editorial Note: Nomenclature changes to part 172 appear at 61 FR 14482, Apr. 2, 1996; 66 FR
Details 56035, Nov. 6, 2001; 66 FR 66742, Dec. 27, 2001; 68 FR 15355, Mar. 31, 2003; 70 FR 40880, July 15,
2005; 70 FR 67651, Nov. 8, 2005; 70 FR 72074, Dec. 1, 2005; and 81 FR 49896, July 29, 2016.

ro Print/PDF
. §172.515 Synthetic flavoring substances and adjuvants.
isplay
D Options Synthetic flavoring substances and adjuvants may be safely used in food in accordance with the
following conditions.

Subscribe

(a) They are used in the minimum quantity required to produce their intended effect, and otherwise

in accordance with all the principles of good manufacturing practice.
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= Scientific advice » Chemical risks and JECFA

Online Edition: "Specifications for Flavourings"

Online help About the data Analytical Methods (Volume 4)

This database provides the most recent specifications for flavourings evaluated by JECFA. Each specification is available for on-line review or printing. All
specifications are in English only, but the query interface and background information are provided in English, French, Spanish, Arabic and Chinese.
Information about analytical methods referred to in the specifications is available in the Combined Compendium of Food Additive Specifications (Volume
4), which can be accessed through the link above.

To search for flavourings by name enter search term (name or portion of name), and click SEARCH or press ENTER. For flavouring names using Greek
symbols use the English equivalent (e.g. alpha), sl == =0

Browse alphabetically *ﬁi ng /lJ\\)J[ItWJ% INS%’?\ CAS%"’?\
FR) OLTNHERIIBICAN.

Loy IS, ZHO—ED (acet) TH
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CASES

FEMA Number
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Food safety and quality

= Scientific advice > Chemical rigks and JECFA

Food and Agriculture

Organizationofthe ~  Online Edition: "Specifications for Flavourings"
United Nations

Online help About the data Analytical Methods (Volume 4)

This database provides the most recent specifications for flavourings evaluated by JECFA. Each specificafion is available for on-line review or printing. All
specifications are in English only, but the query interface and background information are provided in English, French, Spanish, Arabic and Chinese.
Information about analytical methods referred to in the specifications is available in the Combined Compendium of Food Additive Specifications (Volume
FAO Home 4), which can be accessed through the link above.

Food safety & quality
To search for flavourings by name enter search term (name or portion of name), and click SEARCH or press ENTER. For flavouring names using Greek

Scientific advice ) . . . }
symbols use the English eguivalent (e.g. alpha). For flavourings starting with numerals, use the numeral (e.g. 1,1,2-).

Calls for data and

expers Browse alphabetically

Microbiological risks = H H

== Hovouring name ¥RZR5E (triethylamine) Z A

Chemical risks and
JECFA

JECFA publications JECFA Number
from meetings

Guidelines
Summary reporls CAS number

Full reports

Toxicological FEMA Number
monographs

Other scientific advice
Flavourings according to their structural group

SEARCH RESET
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Online Edition: "Specifications for Flavourings”
Online Edition: "Specifications for Flavourings™

e

Online help About the data Analytical Methods (Volume 4)
Online help About the data Analytical Methods (Volume 4)

This database provides the most recent specifications for flavourings evalug
specifications arjp-= S yiterface and background im ¢ -

Information abo au\‘jag-é in the specifications is aval

4), which can be

;
o
=

e Flavouring Triethylamine

Flavourings Ind Synonym(s)

Latest JECFA evaluation
Triethylamine

Status of specification

2005 (Session 65)

Full

Chemical name Triethylamine

JECFA number 1611

CAS number 121-44-3

4246

HiEhRREND

FLAVIS numbser 11.023

Molecular weight 101.18
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List of Codex Specifications for Food Additives (CXA 6)

CODEX ALIMENTARIUS GO

INTERNATIONAL FOOD STANDARDS

. \g Food and Agriculture @ World Health
Tr—— (§9) gtaension” () Grganiation

\S" World Food Safety Day

4  AboutCodex~ | CodexTexts~ Themes~ Committees~ Meetings~  Resources~ Publications | News and Events | Login
codexalimentarius > Codex Texts > Miscellaneous
CT)IIIDEERF
&Iy X
reerence ¢ S5 s
| IBIRNHERTEET
D|EHRMESR T o
CXA 2-1976 Statement on Infant Feeding CCNFSDU
CXA 4-1989 Classification of Foods and Animal Feeds CCPR \ — J
CXA5-1903 Glossary of Terms and Definitions (Residues of Veterinary Drugs in Foods) CCRVDF 2021 ARV
CXA 6-2025 List of Codex Specifications for Food Additives CCFA 2025 AR

LIST OF CODEX SPECIFICATIONS
FOR FOOD ADDITIVES

LISTE DES SPECIFICATIONS DU CODEX

APPLICABLES AUX ADDITIFS ALIMENTAIRES

LISTA DE ESPECIFICACIONES DEL CODEX RELATIVAS
A LOS ADITIVOS ALIMENTARIOS

CXA 6-2025
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Foodw

Chemicals
Codex|Fcc,

FCC Forum Notices FCC Revisions, Commentary & Errata

Food Chemicals Codex (FCQ)

AL LY Food Chemicals Codex + FCC Forum
- New platform. Expanded content.
Foodw

(o ) Codenics
Learn more Codex|Fcc,

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 be
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
reviewed and approved by independent experts. Learn how to become an expert volunteer.

Technical Support

Buy now

Share Print
2 =

Related Resources

» Publication & Comment Schedule
> Frequently Asked Questions
> View Sample FCC Monograph

» Food Standards Regulatory
Recognition
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@ Combined compendium of food additive specifications Volume 4

Joint FAOMVHO Expert

00D AND AGRICULTURE ORGANIZATION OF THE UNITE(Q

COMBINED COMPENDIUM OF FOOD ADDITIVE SPECIFICATIONS

Committee on Food Additives

All specifications monographs from the 1st to the 65th meeting (1956€22005)

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

specifications

Combined compendium of food
additive specifications Volume 4
(C(E. 2006FLARICEEESNLL,

Download Giycerol Esters of Rosin.

- Ring_and ball softening point method (July 2008) (139 KB)

Download Phosphorous,_calcium,_magnesium and aluminium determination

Download Determination of residual solvents in annatto ex

Download Total Colouring Matfers Content,_tentative method (August 2011) (31 KB)

racts (solvent extracted bixin and norbixin), tentative method (June 2013) (571 KB)

by Inductively Coupled Plasma-Atomic Emission Spectrophotometry (ICP-AES) (June 2013) [& (31 KB)

Download Measurement of minerals and metals by Inductively Coupls

d Plasma $3Atomic Emission spectrophotometric (ICP-AES) Technigue (June 2013) [B (566 KB)

Download Carbon numf'uer at 5% distillation point (June 2013) (560 KB)

\ Dof | 5t updated (Web version): August 2011(&.

Download Alginates Assay (1 rCONTENTSJ @T(:@Diqo

FEIFHE_IRIRIRZREDEREA

2006 ABF(ICHTES (NI Rome, 2006 JECFARME TEIREN B ERA G
cRE]) SNUSEREBREL. 5 Last updated (Web version): August 2011 | SR ZEHNUINE SN TUVE T,
Bl CHERRTZE L, ZCIIWIFBRE HUO-RTEET,
! Downlbad full PDF versio
/ Download updated virsion of Nickel in Polyols (July 2008) (10 KB)
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Combined compendium of food additive specifications Volume 4(C(&.
JECFARIE TS RN s BRIEPURFENMNE TN TNE T,

A 181077

COMBINED COMPENDIUM OF
FOOD ADDITIVE SPECIFICATIONS

INTRODUCTION

COMBINED COMPENDIUM

Introduction Contents

OF FOOD ADDITIVE

* Foreword
Joint FAO/WHO Expert Committee on Food Additives o Purpose and function of specifications of identity and purity of food additives
- s JECFA specifications and the Codex system
All specifications monographs from the i i i
st to the 65th meeting (1956-2005) » Specifications and methods of analysis
¢ Format of specifications
[ Volume 4 | o (eneral specifications and considerations for enzyme preparations used in food
Analytical methods, test procedures and H
laboratory solutions used by and referenced ptﬂﬂﬁss In'g
in the food additive specifications ™ TESIS ﬂ.ﬂd 3553}"5

o  Weights and measures
s Abbreviations
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JECFAFRARDEERIE®, sERE THEAINTLSiiRZFZAnalytical Methods (Volume 4)
(Combined compendium of food additive specifications Volume 4)THEERLE T,
TriethylamineDFRAED[ Assay |z H(CEZBALE T,

Online Edition: "Specifications for Flavourings"

Online help About the data) Analytical Methods (Volume 4)

% Print Mew search

Flavouring Triethylamine
Synonym(s)
Latest JECFA evaluation 2005 (Session 65)

Status of specification Full

Chemical name Triethylamine

é

Solubility in ethanol Soluble

Boiling point (°C) as"
Assay min % 95%

Acid value max

[ Assay |%Z
e

Refractive index 1.395-1.401

‘Specific gravity 0.724-0.730
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xxR—ZDFlavouring agents(c. Bk ARAEIEBOSEANHDET

XX

the principle of the method, apparatus and reagents required, and give details of
the analytical procedure and the method of calculating results. Suppliers of
standards for test materials are named in the text.

Flavouring agents

Specifications for flavouring agents are set out in tabular format. They are not included in the
Combined Compendium and, as noted above, may be found in the searchable Flavouring
Agents database at the FAO website. The specific items included in flavouring agent
specifications are set out below.

Specification
Heading

Comment

No.

The number allocated by JECFA

MName

The name by which the flavouring agent 1s known in the trade

Chemical name

The IUPAC name or a similar, more familiar, name

Synonyms Usually restricted to not more than four names

FEMA The number allocated by the Flavour and Extract Manufacturers Association of the United
States

COE The number allocated by the Council of Europe. These will be superseded in due course by
the European Commission number

CAS Chemical Abstracts Serviee regisiry number

Mol Wi Molecular weight

Formula Empirical formula

Physical form/odour

Descriptions of the physical form and odour

Assay

Solubility

Solubility in water and in solvents other than ethanol.

Solubility in ethanol

For mterpretation see Volume 4

Boiling point (*C) A1 760 mm Hg, unless specified otherwise
1D Tesl Identification testmethodis) (IR, NMR, MS)
Assay min Minimum assay value. Where this is <95%, other components are also specified. See also
Other requirements —
y_-“-\ Upper limit for acid
e P e g
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YOLUME 4

Combined Compendium of Food Additive Specifications

CUNTEN//%*M)EfC%ﬁ‘E(at\ [Flavouring AgentsJ‘C‘\
GENERAL INFORMATION ...coooincien TFTEE2nIEBAHERTEET,

Revision of Food and Nutrition Paper No. Acid Value Assay Boili ng Point
Criteria for Replacement of Older Method ! ] ! !
Food Chemicals Codex ... ESter Dete Fmi nat|0n /

Hazardous Reagents and Solvents ............

Melting Point (Melting Range),
Refractive Index,

SPECIFIC METHODS ... SO|UbI|Ity In Ethan0|,
Solubility in General,

Specific Gravity /

Method Validation

Enzyme Preparations ..o,
lase Activity :

(ﬁﬂamu Fing Agents..] e N
Acid Value

Ester Determination ...y
Melting Point (Melting Range).... ..o [ rAssayJ (j: 1 9 15\73“5 ]

Refractive Index ... =
=X 7=
Solubility in Ethanol ........o.ooroooo o] W2 TEET,
Solubility in General ..o T
\ SPeCific GIAVITY (oo ettt e 192
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FLAVOURING AGENTS

Acid Value

Dissolve about 10 g of sample, accurately weighed, in 50 ml of ethanol, previously
neutralized to phenolphthalein TS with 0.1 N sodium hydroxide. Add | ml of
phenolphthalein TS and titrate with 0.1 N sodium hydroxide until the solution remains faintly
pink after shaking for 10 sec, unless otherwise directed. Calculate the Acid Value (AV) by
the formula:

AV=(536lx5)/W
in which

S is the number of ml of 0.1 N sodium hydroxide consumed in the titration of the sample, and
W is the weight of the sample in g.

Assay

For Gas Chromatographic analysis procedures see Gas Chromatography in the Section on
Analytical Techniques.

I'd
FLAVOURING AGENTS®D
[ Assay | THEER TEE T,
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@ EHC240

Principles and methods for the risk assessment of chemicals in food

Environmental health criteria 240

31 December 2008 | Manual

Overview
-] ﬂ The joint FAQOMWHO Expert Committee on Food Additives (JECFA) and the Joint FAO/WHO Meeting on Pesticide
,m:::'.:,','_,':" 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 JMPR (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 2009.

Akl T e The monograph has been developed so that the key chapters are stand-alone documents, which allows for

@M:‘; s update of specific chapters as required. The individual chapters as well as all other relevant parts of the

document are published here separately:
Download (997.9 kB)

» Front Matter (Preamble; Preface, Table of Content)
s Acronyms and Abbreviations

= Summary (English]
s Chapter 1 : Introduction

s 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 : Risk 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

s Cumulative Index

Updated in 2020

WHO TEAM

Nutrition and Food Saf
LStandards & Scientific

EDITORS

World Health Organizg
Organization of the Ur|

REFERENCE NUMB|
ISBN: 9789241572408

COPYRIGHT

All rights reserved
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@ OECD Guidelines for the Testing of Chemicals, Section 4 Health EffectsHﬂﬂ
OECD TG 452 (I8 :RER) OFERT5E [UU‘MVC&%EE (1 : 452830\ } —

e . Test No. 452) £A7 e

—
@» OECD Topics Countries & regions Publications Data News & events About Al Q EKEEEGE)

OECD » Publications » OECD Guidelines for the Testing of Chemicals, Section 4

OECD Guidelines for the Testing of
Chemicals, Section 4

RFRUIZOECD HERENA RS5A >7J‘“}

o J|rsh
Rcdo
All Results Publications Data News Events
Order byl
. 6 results
Filters X Reset
Most

Languages -

Test No. 452: Chronic Toxicity Studies
English (6) Report » 27 June 2018 + 16 Pages

The objective of these chronic toxicity studies is to characterize the profile of a substance in a mammalian species (primarily rodents)

French (2) following prolonged and repeated exposure. The Test Guideline focuses on rodents and oral administration. Both ...
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PubMed® comprises more than 36 million citations for biomedical literature from MEDLINE, life science journals, and online books.
Citations may include links to full text content from PubMed Central and publisher web sites.
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11. (2) 2) JECFA =5

@ The database of evaluation of JECFA [1/7]
EEROEINTIRZRL., FHMIFERNTRS., FASDEDE(ICHDIHNZIRZRT D,

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

This searchable database contains the summaries of all the evaluations of flavours, food additives, contaminants, toxicants
and veterinary drugs JECFA has performed. Each summary contains basic chemical information, ADIs/TDIs, links to the
most recent reports and monographs as well as to the specification database, and a history of JECFA evaluations. The
*ﬁi%ﬁ ljj is searchable by partial name or CAS number, by first character (letter or symbaol), or by functional class.

meiaes all updates up to the 101st JECFA meeting (October 2025).

@zoic acid ) FEMA or JECFA number

Ve
First ... \.Ewcnonal Class

BRORFRIGERE | FAREISELR
7097 | IRZREOIRE

List of chemicals with partial na
o-METHOXYBENZOQIC ACID

BENZOIC ACID
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@ The database of evaluation of JECFA [2/7] ez |

RZREH1 B%3x

F—HR—ZREDIERETTC. FRO—EBNSERERE0 i ReERT 3 Tasy, e

BENZOIC ACID) (#m#

Overview Evaluations SHIEED 2 DHBES(IFTUVEHEEDFERZMEEELE T,
CHEMICAL NAMES Evaluation year: 2021 | | Benzoic AC|d0)4§IJ_C(j: 2002£E 2021&(:5“@131’1?
BENZOICACID ADE WEINB, 2021 0 HIFERZ, £IHEERLET .

SYNONYMS Comments: 4.0, the Committee established a group ADI of 0—20 mg/kg 1

SO, senzoc acd saqd UL T @TRS  (WHO Technical
CARBO}{YBEI\TIZENE: PHENYL Meeting: 9 % . al

FORMIC ACID; DRACYLIC ACID Specs Gode N Re po rt Seri eS) ﬁﬁﬁ =3

[

CAS NUMBER Report: TRS 1037-JECFA 92/5

65-65-0 Tox Monograph: | FAS 83-JECFA 92/3 |
JECFA NUMBER Specification: FAQO Cdhbined Cor - 2 T
850 L;, J)wILT @FAS (WHO Food Additives

Evaluation year: 2002 e . =5
INS Se r|e5) %__'EEE:&\
210 ADI 0-5 mg/kg bw (1996
COE NUMBER Comments: Mo safety concern at current levels of intake when used as 3
21 Intake: See BENZOATES
ino- 46
FEMA NUMBER Meeting:
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Evaluation of certain food additives: ninety-second Z 2B (Benzoic acid) Z AN
report of the Joint FAO/WHO Expert Committee on THRFRL. SMrEER#MER2LET,
Food Additives

WHO technical report series; 1037

24 Novemnber 2022 | Report

Overview

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

Virtual meeting, 7-18 June 2021

Evaluation of

certain food additives

WHO TEAM

Joint FAD/WHO Expert Committee on Food Additives (JECFA), Nutrition and Food Safety (NFS),
Standards & Scientific Advice on Food Mutrition

EDITORS

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

Download (588.3 kB) NUMBER OF PAGES
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WHO Food additives series; 83

26 May 2022 | Publication

Overview

The menographs 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 Cornmittee on Food Additives (JECFA), which rmet virtually on 7-18

e June 2021. These monographs summarize the data on specific food additives reviewed by the
Committee.
WHO TEAM
Joint FAD/WHO Expert Committee on Food Additives (JECFA), Mutrition and Food Safety (MFS),
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CHEMICAL NAMES Evaluation year: 1973 [ NMRS 53/TRS 539-JECFA 17118 ™ | B JUw LT,
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acid; 2-Propenylacrylic acid Comments: .. . .

Mesting. 17 *FAO Nutrition Meeting Report Series No. 53/
GAS NUMBER | 2 1o7d WHO Technical Report Series No0.539
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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.
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@ The database of evaluation of JECFA [7/7]
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JECFA - Monographs & Evaluations

[ H Search ] Clear ]

* JECFA Monographs
O * Introduction

© 001. Introduction (FAO Nutrition Meetings Report Series 38a)
© 002. Butylated hydroxytoluene (FAO Nutrition Meetinas Report Series 38a)

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

© 274. Sorbic acid and its calcium, potassium and sodium salts SUHO Fo

o 275. Sulfur dioxide and sulfites {(WHC Food Additives Series 5)

@F274. Sorbic acid and its calcium, potassium and sodium salts (WHO Food Additives Series 5)J7‘a':
DU TFASZZRR
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¢ Joint FAO/WHO Expert Repo rts
Committee on Food Additives

(JECFA)

WHO Technical Report Series (TRS)

Publications v
These reports, published by the Warld Health Organization, contain cancise toxicological evaluations and the chemical and analytical aspects of each

substance reviewed by JECFA, as well as information on the intake assessment. Reports reflect the agreed view of the Committee as a whole and
describe the basis for their conclusions. They are available in PDF format, and the 1st through 36th reports are also available in French and Spanish.

Calls for data

Calls for experts

Procedural guidance
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25 November 2025

Evaluation of certain food
additives: one-hundredth report of
the Joint FAO/WHO Expert...
Committee on Food...

Download Read More

18 June 2024

Evaluation of certain veterinary
drug residues in food: ninety-
eighth report of the Joint FAO/W...
Expert...

Download Read More

25 October 2024

Joint FAO/WHO expert consultation
on the risks and benefits of fish
consumption: meeting report,...
Rome,...

Download Read More

B April 2024

Evaluation of certain food
additives: ninety-seventh report of
the Joint FAO/WHO Expert...
Committee on...

Download Read More

19 September 2024

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

Download Read More

29 December 2023

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

Download Read More

Access all reports

[ Reports
WHO Technical Report
Series (TRS)IOTF®D

Access all reports
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Toxicological Monographs

WHO Food Additive Series (FAS)

These monographs, published by the World Health Organization, contain detailed descriptions of the biological and toxicological data considered in
the evaluation, as well as the intake assessment. The 1st, 4th, 5th, 6th, 8th, 10th, and 12th through 52nd series of FAS monographs are available in

HTML format. WHO monographs beginning with the 51st series are also available in PDF format.

25 February 2026

Safety evaluation of certain food
additives: prepared by the one-
hundredth meeting of the Joint...
FAO/WHO...

Download Read More

L ==

25 October 2024

Safety evaluation of certain food
additives: prepared by the ninety-
seventh meeting of the Joint...
FAO/WHO...

Download Read More

D= W

26 February 2025

Toxicological evaluation of certain
veterinary drug residues in food:
prepared by the ninety-eighth...
meeting...

Read More

Download

25 September 2024

FAO/WHO background document
on the risks and benefits of fish
consumption

Download Read More

P

4 November 2024

Safety evaluation of certain food
additives: prepared by the ninety-
ninth meeting of the Joint...

FAQO/WHO...
Download Read
=]
15 July 2024

Safety evaluation
contaminants in fg
the ninety-third m
Joint...

Bwnload Read

Access all monographs

[ Toxicological Monographs
WHO Food Additive Series
(FAS)IDO +®@

Access all monographs
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@ INCHEM (International Peer Reviewed Chemical Safety Information)
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Sorbic acid

Rapid access to internationally peer reviewed information on ¢
(IPCS). All types of chemicals from the full range of exposure s

Filter your search by:

QIRFEFEBEZANUTEnter¥—%iHd

INCHEM

Chemical Identity Search

CAS NUMBER

Search...

127-18-4
7439-92-1
7440-38-2
7440-43-9
1327-53-3
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JMPR 461
321

collections or withil

Showing 1 - 10 of 3272

Internationally Peer Reviewed
Chemical Safety Information

licals published through the International Programme on Chemical Safe
tions (environment, food, occupational) are included. Searching across a
lividual collections is available.

Sorbic acid

FRERTGER

Document Title

Sorbic acid and its calcium,
potassium and sodium salts (WHO
Food Additives Series 5)

Sorbic acid (FAD Mutntion
Meetings Report Series 40abc)

Summary
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INCHEM

Per page 10 $
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E] nits

thickening agent
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@ Flavourings [1/2]
EFSAN AU TOWSEROFH—E
EUROPEAN FOOD @Eng\ish () calendar [ Search news, topics, public.. E

SAFETY AUTHORITY

wefsa

About -~ Newsroom - Topics v Resources - Publications Applications -~ Engage - Careers -

Home / Topics

Flavourings

3 minutes read Share: @ 0 @

Contents

EFSA's role

EU framework

Published on this topic
Flavourings are products added to food to give them a different or stronger

See also
taste and/or smell.

They can be produced in different ways such as by extraction from plants or

Published on this topic

Scientific Opinion

Flavouring Group Evaluation 413 (FGE.413): Naringenin

Published: 15 May 2024

Scientific Opinion

_— e e e e

cTERIVYY |
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https://www.efsa.europa.eu/en/topics/topic/flavourings

@ Flavourings [2/2]
EFSAN AU TWSEROFHImDIRZR

Search

Additional search options are available for s¢

BROERIAFENSENIN-TEEANLTRE |

To follow the risk assessment process, visi

Search news, topics, publications, events... Search ,O

Reset all ®
Sort by JEGEE IR

Results 1-10 of 348

Scientific output

Reporting guidance for use level data on food additives and food flavourings - 2025 &

[ 19 February 2025
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https://www.efsa.europa.eu/en/topics/topic/flavourings
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Overview on adopted and published scientific opinions by the European Food Safety
Authority on flavouring substances

1. Flavouring groups in the evaluation programme of EFSA (situation 1 Sepiember

2014)

FGE.O01 rev2: Branched-chain aliphatic saturated aldehydes, carboxylic acids and related
esters of primary alcohols and branched-chain carboxylic acids.

FGE.O2 rev] : Branched-and straight-chain aliphatic saturated primary alcohols,
aldehydes and related esters of primary alcohols and straight-chain carboxylic
acids.

FGE.03 rev2: Acetals of branched-and straight-chain aliphatic saturated primary alcohols
and branched- and straight-chain saturated aldehydes, and an orthoester of
formic acid.

FGE.04: 2-Ethylhexyl derivatives

FGE.05 rev2: Esters of branched- and straight-chain aliphatic saturated primary alcohols
and of one secondary alcohol and branched- and straight- chain unsaturated
carboxylic acids

FGE.06 rev4: Straight- and branched-chain aliphatic unsaturated primary alcohols,
aldehydes, carboxylic acids and esters

FGE.O7 rev4: Saturated and unsaturated aliphatic secondary alcohols, ketones and esters
of secondary alcohols and saturated linear or branched chain carboxylic acids

FGE.08 rev5: Aliphatic and alicyelic mono-, di-, tri-, and polysulfides with or without

additional oxygenated functional groups

FGE.09 rev4: Secondary alicyelic saturated and unsaturated aleohols, ketones and esters

containing secondary alicyclic alcohols

FGE.10 rev3: Aliphatic primary and secondary saturated and unsaturated alcohols,

aldehydes, acetals, carboxylic acids and esters containing an additional
oxygenated functional group and lactones

FGE.11 rev2: Aliphatic dialcohols, diketones and hydroxyketones
FGE.12 rev4: Primary saturated or unsaturated alicyclic alcohol, aldehyde and esters
FGE. 13 rev2: Furfuryl and furan derivatives with and without additional side-chain

substituents and heteroatoms
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https://food.ec.europa.eu/system/files/2016-10/fs_food-improvement-agents_flavouring_eu-lists_overview_en.pdf
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@ SCOGS (Select Committee on GRAS Substances) [1/2]

fl : sorbic acidDGRAS|E$# %ZSCOGS THRZE

(p2Y U.S. FOOD & DRUG

ADMINISTRATION

SCOGS (Select Committee on GRAS Substances)

© FDAHome ©® GRAS Substances (SCOGS) Database @ Food Ingedient & Packaging Inventories '& o
© 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 19689 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.
s Select the CFR reference below to 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.

Searchlc

*ﬁ% EEEA ’ ' ‘g 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 1of8
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https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=SCOGS
https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=SCOGS
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@ SCOGS (Select Committee on GRAS Substances) [2/2]

51 : sorbic acidlc{%?
SCOGSERZE 5%k

Select Committee on GRAS Substances
(SCOGS) Opinion: Calcium sorbate,
Potassium sorbate, Sodium sorbate, Sorbic
acid

The GRAS Substances (SCOGS) 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.

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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@ National Technical Reports Library

—i%
_

Ee

of Commerc

ol TSNt tpeeT et National Technical Reports Library

The National Technical Information Service acquires. indexes. abstracts. and archives the largest collection of U.S. government-sponsored technical reports in existence. The NTRL offers online, free and open access to these authenticated gov
technical reports. Technical repo _E online for free either from the issuing federal agency, the U.S. Government Publishing Office’s Federal Digital System website, or through search engine
RREBEAS

Help =

Advanced Search Search Results

%ter search here Filter results
[T Omesaizagis i e I .. :
=)
Search Clear - '
0-0r0
_ Title/Authors Accession Number Publication Year Page Count Download
Mo items
[‘ﬁue - {0 -0 of 0} 10w
Add field

<1900 - ) 2024 -

| Source |

Hon Paid ADAS (532337)

Technical Information Center Oak Ridge Tennessee
(359575)

Hational Aeronautics and Space Administration

(200761)
Invalid Source Agency Code (114249)
International Nuclear Information System (85340)
(Show More)

r Keywords

» Subject

+ Document Type

» Year
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https://ntrl.ntis.gov/NTRL/

3 GRAS Notice Inventory

(plY U.S. FOOD & DRUG

ADMINISTRATION

GRAS Notices

the food additive petition.

correspondence.”

Search and display hints:

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

RFREBZAND

‘ Basic Search dvanced Search Field Search

Search:

© FDAHome © Generally Recognized as Safe @ Food Ingredient & Packaging Inventories @ GRAS Notices

The inventory of GRAS notices provides information about GRAS notices filed since 1998, when FDA received its first GRAS notice. As of October 17, 2018, the GRAS final rule (81
FR 54960; August 17, 2016) requires a specific format for a GRAS notice. Prior to that date, FDA processed GRAS nofices 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 requirements for the format and content of a GRAS notice as of the effective date of the GRAS final rule.

The inventory notes what type of response letter the FDA sent in response to the notice. Motifiers often resubmit notices that FDA previously ceased to evaluate at the notifier's
request, and resubmitied notices commonly receive a letter indicating FDA has no questions, after addressing deficiencies. In the inventory, entries for notices that were later
resubmitted link to the newer entry in the final column. Newer entries for notices that were resubmitted include a link o the previous submission below the substance name.

Some GRMs that FDA previously ceased to evaluate at the notifier's request were later resubmitted as a food additive petition. For each of these cases, the GRN detail page links to
After issuing a response letier, we may issue a subsequent letter as circumstances warrant. The issue dates of any subseguent letters are listed under the column, "Date of add

As of July 2025, FDA is posting nofices in a Docket at www.regulations_gov. In these cases, the link for the notices will take you to the document posted at www regulations_gov. We
will update this information approximately monthly. More information about this inventory is available on the GRAS Notice Inventory Introduction page.

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

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

To =earch for a specific substancefterm, 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.)

» 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
ient, and cultured. To limit results to only the searched term, place a space before and afier the word in the basic search or in the advanced search “this exact

wnload data from thiz searchable database in Excel format. If you need help accessing information in different file formats, see Instructions for Downloading Viewers and

LT

GRN No.
(sorted Z-A) Substance

1290 Glucose oxidase enzyme preparation produced by

HKomagalaells phaffii expressing a gene encoding glucose

Records Found: 1290 Show All  Page 1 of 26

Date of add’l Resubmitted
correspondence as GRN No.

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

@ FDAE¥RFHzEKkWebb A b

Freedom of Information

FQI Information

Frequently Asked
Questions (FAQ) for
Freedom of Information

FOIA Annual Reports

FDA FOIA Logs

Electronic Reading
Room

FOIA Fees

Freedom of Information
Reference Materials

How to Make a FOIA
Request

Privacy Act

Whom to Contact About
FOIA

Freedom of Information

The 1996 amendments to the Freedom of Information Act (FOIA) mandate publicly
accessible "electronic reading rooms” with agency FOIA response materials and other
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 you're looking for.

Visitors seeking to obtain records via the Public Reading Room are encouraged to
call ahead (301-796-3900) and speak to a Division of Headquarters Freedom of
Information 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 am. to 4 p.m_, Monday through Friday.

FOIA Service Centers

ACF - Administration for Children and Families
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« AHRQ - Agency for Healthcare Research and Quality

* AOA - Administration on Aging

CDC - Centers for Disease Control and Prevention
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® Applications [1/3]
81: Polysorbate 20%##%73i8& (1/3) |

% ’ - Subscriptions Publications Careers Media About us

Te Mana Koungs Koi - Ahitersiri

Food recalls Business guidance Consumer information Science and data Food Stai

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

1%5%58& (Polysorbate 20) ZAH

Sstatus - Any v Category | Additive v Ad d itive E%;R
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https://www.foodstandards.gov.au/food-standards-code/applications

@ Applications [2/3]

[W'J:

Polysorbate 20&1R%T3HA (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

[
- 7

::EGU“JG ]I‘-"a!ﬂ 3 v Sorthy: Newest first v

A1137 - Polysorbate 20 as a Food Additive

Status: Gazetted
Category: Additive

—i%
_
Ee

>—

=3

—

RE

F5LEHE_BHRRROEA

~—



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

@ Applications [3/3]
| 81: Polysorbate 20% 2% I3H8& (3/3) |

A1137 - Polysorbate 20 as a Food

Additive [ s emommRRECCEIUYY

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

Approval report 20 Septefhber 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)
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