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|__|5i I The Saciety of Polymer Science, Japan Since 1951 o PR
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about SPSJ publig

EBRFEREE

about SPSJ

ZON—ITRES TS TEEDEREESEAVILET.

This page provides the information about polymer nomenclature.

L, I, 8, =(IUPACEIE2007)

"Definitions of Terms Relatlnq to tl"e Structure of Processing of Sols Gels, Networks and Ino|

organic Hybrid Materials (IUPAC Recommendations 2007)"

=

"Nomenclature of Reqular Single-strand Organic Polymers(IUPAC Recommendations 2002)"

ENTFEeEnTaEEEEaR, [EaFmER] CDVT
The book "Kobunshi Meimeihg", Japanese translation of IUPAC purple book

"Compendium of Macromolecular Nomenclature"

List of Projects on Nacromolecular Nomenclature and Definitions Being Discussed
Presently by IUPAC Macromolecular Nomenclature Commission
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2 Brief Guides to Nomenclature
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DX Chemvoices
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INTERNATIONAL UNION OF e
PURE AND APPLIED CHEMISTRY Pt ﬁ

candid.

WHO WE ARE WHAT WE DO PROJECTS

IUPAC | INTERNATIONAL UNION OF PURE AND APPLIED CHEMISTRY = WHAT WE DO = NOMENCLATURE = BRIEF GUIDES TO NOMENCLATURE

SENREES BRIEF GUIDES TO NOMENCLATURE

NOMENCLATURE
The universal adoption of an agreed nomenclature is a key tool for efficient communication in the chemical sciences, in industry and

DIGITAL STANDARDS for regulations associated with |mp0m’export or health and safety IUPAC provides recommendatlons on many aspects of
nomenclature. The basics of organic nom nclature and mmarized in

RECOMMENDATIONS AND

TECHNICAL REPORTS ﬁ%ﬂﬂ%)ﬁ s accessible belo ,.‘\%up%/f brdinated by th 7|-\|J7_ up%/f bture and

Division VIII).

JOURNALS ; ‘ ‘

BOOKS

E:rganic Nomenclature I Inorganic Nomenclature Polymer Nomenclature
DATABAS Es . e Tusernaninnd Lo of Fure wed A ppliedt { hominery
RESOURCES == : i T P S I?&‘E.T«.Iwh_um

CONFERENCES

AWARDS

TOP TEN EMERGING
TECHNOLOGIES IN CHEMISTRY

PERIODIC TABLE OF ELEMENTS
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2 Class Names and INS for Food Additives

(CXG 36-1989) [1/3]

A=FYIZANARSA 2 ORBRBEEZELRDET,
CODEX ALIMENTARI
INTERNATIONAL FOOD STANDARDS
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CXG1-1979 General Guidelines on Claims

[36-1989 12 AN TR

Commitiee ot moditod | #0125 an_zn %0

CCFL 2002 WAV ARV SV R

F50EME_BWRIRZROEA (1)

Ju



https://www.fao.org/fao-who-codexalimentarius/codex-texts/guidelines/en/
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4 | About Codex~ | Codex Texts v | Themes~ | Committees~ | Meetings ~ | Resources ~ | Publications | News and Events | Login

codexalimentarius » Codex Texts = GQuidelines ( \
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36-1989 Q

referane t7ie | Commitiee | Lo modifed BN % g5 AR 21 R0
CXG 36-1989 [JClass Names and the International Numbering System for Food Additives CCFA 2021

Showing 1 to 1 of 1 entridiltered from 85 total entries)

CODEX ALIMENTARIUS

INTERNATIONAL FOOD STANDARDS

TATN Food and Agricutture (777
\&/0) organization of ¥
W </ the United Nations o

E-mad: @fa0.org - www.codexali

CLASS NAMES AND THE INTERNATIONAL NUMBERING SYSTEM FOR FOOD ADDITIVES
CXG 36-1989
Adopted in 1989. Revised in 2008. Amended in 2018, 2019, 2021.

Sections 3 and 4 “International Numbering System for Food Additives” are regularly upd
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@ Class Names and INS for Food Additives (CXG 36-1989) [3/3]

CXG 36-1989

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

EZTEER

3

FUNCTIONAL CLASSES QJDEFINITION

1. Acidity regulator

TECHNOLOGICAL P

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

acidity regulator, acid
alkali, base, buffer, by
agent, pH adjusting af

2. Anticaking agent

A food additive, which reduces the

Fovm el s o e e e o nf £ ot

anticaking agent, anti;

Arvpre amoet cliandine

CXG 36-1989

SECTION 3
INTERNATIONAL NUMBERING SYSTEM FOR FOOD ADDITIVES

List in numerical order

K- SectionDi&sk

Section2 : &, . I ERN

Section3 : N4, R, FAiteYEY
— INSE=SIE

Section4 : NI, FE. FAiteYE Y
— 7 IRy NIE

EZZEER

INS No. Name of Food Additive

100
100(i)
100(ii)
101

101(i)

Functional class

Technological purpose

Curcumins

Curcumin Colour colour

Turmeric Colour colour

Riboflay

Riboflav CXG 36-1989 49
SECTION 4

List in alphabetical order

INTERNATIONAL NUMEBERING SYSTEM FOR FOOD ADDITIVES
(e )

INS No. Mame of Food Additive

Functional class technological purpose
Flavour enhancer flavour enhancer
Sweetener sweetener

950 Acesulfame potassium

F5LEEE_BHRROEA (1) 14
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@ Codex General Standard for Food Additives CXS 192-1995 [1/7]

CODEX ALIMENTARIUS D

INTERNATIONAL FOOD STANDARDS

': 0000
/" World Food Safety Day

Food and Agriculture N\
Q\\?J@ Organization of the ‘1‘? World Health
- ] b

United Nations ‘ Orgamzatlon

A ‘ About Codex ~ ‘ Codex Texts = ‘ Themes ~ ‘ Committees ~ Meetings ¥ | Resources ~ | Publications | News and Events

Login

codexalimentarius > Codex Texts > Codex online databases > Food Additives DB (GSFA Online) u n n E

" . Links
* Codex General Standard for Food Additives (GSFA) Online Database
The summary and conclusions of recent
The "Codex General Standard for Food Additives” (GSFA, Codex STAN 192-1995) sets forth the conditions under which permitted food JECFA meetings and other relevant
additives may be used in all foods, whether or not they have previously been standardized by Codex. The Preamble of the GSFA information, such as call for data for
contains additional information for interpreting the data. Users are encouraged to consult the Preamble when using this database. future meetings, are available on the FAQ|

website and the WHO website. Other

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

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

Preamble (#i2)
CODEX ALIMENTARIUS Annexes ({1BX=)
U SRR W’%"r"gf;ﬂ.';':aﬁ'n‘ Annex A--#BYB(c LD —HEEBETFEENERTEINIT
= B oER OO OEAKEEEREC
B3 HARI1M>
Annex B: - EmNIIBEBmIDIEI AT
:  Annex C- - BRO4E3I AT AED-TYIZERI B RS

: LOHESRE
o ' Food Additive Provisions (BmRNMYISIR)
- TABLE ONE (Table 1) } EEmMEEETEEMmM
s s v o ot 2ot s s e | TABLE TWO (Table 2) PEAERAEEEZHET |
 TABLE THREE (Table 3) | T&%9, ’

- ANNEX TO TABLE THREE (Table 3 Of1@XE)

PreambleéAnnex A (CDL\'C(:J:\ TODFERH, EMKEZBHPICIHEH INTWED,
(BN OMESCEA 20065E0R)  #iticBA@EIN3EABEDLET .

Annex B [CDULTIX, €DHIERD, HEEFTDWebY A MAGEH TN TNET,
(EmSIIIBmDFEI AT 201 165R)

F5LEEE_BHRROEA (1)
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Annex B [CDWTIE, TDFIERH, B
Annex B {8l HEEFTDOWebY A MIGEEINTVET,
(B EmDFES AT L)

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

FOOD CATEGORY SYSTEM Loy e 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
01.1.1 Fluid Milk (plain)
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), 0LL] ABECAS—I Ay (FL—2)

01.21  Fermented milks (plain) OLLLY H, (=)

R AT b
CODEX STAN 192-1995  Annex B

011 FLE U HORH

01.2.1.1  Fermented milks (plain), not heat-treated after fermentation Oll1a s s
12 AF—ind (Fl—)
01.2.1.2 Fermented milks (plain), heat-treated after fermentation

01.2.2 Renneted milk (plain) 0112 WERCF/LARMAME (Faar—Fiar, -

-

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

01.4 Cream (plain) and the like

012 SMFLRTL LTy Lo WA (T L—) (&5 0112 OFLME EE)

0121 SAEFL (7 L—1)

01.4.1 Pasteurized cream (plain) 01211 SRR I Sh T EM, (TL—2)
01.4.2 Sterilized and UHT creams, whipping and whipped creams, and reduced fat creams 012,12 SEREEIChISNER X4 SRS (o1L— 1)
(plain) ' o o

vy (Fl—i)

01.4.3 Clotted cream (plain) 0122 LFo b3
01.4.4 Cream analogues 013 #EFLE R (FL—)
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 #V—L (FL—) RUREIRS

0131 @3, (FL—)

01.3.2 BRATET A b H—

01.6.1  Unripened cheese 0141 EBESH LAY Y=o (FL—2)
01.6.2 Ripened cheese
01.6.21 Ripened cheese, includes rind
01.6.22 Rind of ripened cheese iz ) —b (F =)

0142 MM ECEAENAE Ly V—2, A TARNE

Zadr ) — 4 WL

043 FoF oy Fril—n (Fl—)

0144 U —LEEME

015 BrLRUEFRS | —LifiRo B REEER (-

F5LERE_BHRROEA (1)
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¢ )

—fi%

SR

Table 104l73<

Food Items

[izﬁbu#@z ]

ACESULFAME POTASSIU Ml

GENERAL STANDARD FOR FOOD ADDITIVES

TABLE ONE

Functional Class:

Additives Permitted for Use Under Specified
Conditions in Certain Food Categories or Individual B
_R\lCo

Flavour enhancer, Sweetener

L3

Table 1T(&.
é x/,J\\bDfF%OME-ZﬁﬂD‘
SRHBNTULVAEm
X(IERmIDFETED
RAEREEEZ
DD T IV IR ~

""""""""" MaxCevel | ( ~ Notes
01.1.4 Flavoured fluid milk drinks 350ma/kg 478 & 188
\01.3.2 Beverage whiteners 2000mg/kg 38201, )
n " _» X5250 JXs25
1 1 = ~—— —7

| amsEEs | | agsEs |

( BxmmmeE | [ﬁﬂ#%

XSTIRFDED(E. ERID
EmAAg(CEd 55

][ BAERRIRRENLE |

Table 2(3. Table 1£FAUIEREBmI*EESIR(CAYIL TEEE.
FEIEH_BRARORN (1)
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@ Codex General Standard for Food Additives CXS 192-1995 [5/7] W=
Table 10#l:= | #&RZFEHIlacetic acid] : ——

ACETIC ACID, GLACIAL MaxLevelTIGMP* Ih&/R
INS 260  Acetic acid, glacial Funcond e NEESIE. Table3 62,
FoodCatNo ~ FoodCategory = | Maxtevel | Notes Year Adopted
01.6.6 Whey protein cheese GMP 2006
04.2.1.1 Untreated fresh vegetables (including mushrooms and GMP 262 & 263 2013
fungi, roots and tubers, pulses and legumes [(including
soybeans)], and aloe vera), seaweeds, and nuts and seeds
04.2.2.1 Frozen vegetables (including mushrooms and fungi, roots GMP 262 & 263 2013
and tubers, pulses and legumes, and aloe vera), seaweeds,
and nuts and seeds
04227 Fermented vegetable (including mushrooms and fungi, roots . GMP 2013
and tubers, pulses and legumes, and aloe vera) and
seaweed products, excluding fermented soybean products
of food categories 06.8.6, 06.8.7, 12.9.1, 12.9.2.1 and
12923
oond =18 ES51—4 X 3.3
%2 LF B E ARSI HE > TR D
3.3 Good Manufacturing Practice (GMP)
bia_o All food additives subject to the provisions of this Standard shall be used under conditions of good

manufacturing practice, which include the following:

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

- to accomplish its desired effect;
%ié/&,ﬂ‘l\j\) 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.

FEEMR ISMIRTORA (1) 21
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)

5= — — e
Table 30H17s Table 3(C(F. HEREZGMPOEECHEST o
ot T FRATIEEE. BREMS (Table 30 EXXEC

HFSNTVZERSERMERNERREER) TOE
GENERAL STANDARD FOR FOOD ApDITI| FAD5T&xcA 1%, ADI%Z r_ﬁﬁbﬂwy(ir%ﬂ
FEUARWVIEIECFAICK DS NIZAINYD (BF)
TABLE THREE W7 TPy NMEICSE &SN TUVET,

Additives Permitted for Use in Food in General, 7:—-7‘_‘—;1’_‘_ Table 30)11?22(:@]}%3“7:-@””
Otherwise Specified, in Accordance with G DEECH DRI DERZRESNDIHZE
(&. Table 1% UTable 2(CEE&kENF I,

(" Specific allowance in ) 'f—.l- YE(LEJ}%;':{&“R{E}DJU:@DD

INS No Additive Functional Class A:::[Ld mm::.:ﬁ:ﬁ:g,m k %E*%((_ B (,j'é )/ J\\}J [I fl:% 0)1%% D\%E):E é
260 Acetic acid, glacial Acidity regulator, Preservative 19949 = TD—1931 CS 94-1981, n%i&% (j: L_O)*Fﬁﬁ((_/} DE énij

CS 302—201 1,

_CS- 248-2006_je
5 273-18968. G5 2?5—19?

HZ(E, TCS 249-2006 ] EHmNIE
Table 30MiEXZE (ANNEX TO
TABLE THREE)TICS 249-
2006 |ZHEFRL TIZE LN,

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 fEXE&E) Oflx

[CS 249-2006] Z1&FKIdHE
Ctri+FTRUREREI(C. [249-2006 1AL, Enterd—%3HL. #RZRULF T,
(CXS 249-2006) OEAIC, fERIORmAIEEIREINET,

CXS 192-1995 530

ANNEX TO TABLE THREE

and Two.

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

Catego od Category

References to Commodity Standards for GSFA Table 3 Additives?

01.3.1

Condensed milk (plain)

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

Codex
standards

Evaporated milks (CXS 281-1971)

ed Condensed Milks (CXS =1971
UM-

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.

Codex
standards

L
33
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e et O 2T *[ [CXS 249-2006 1&, RETSNTVET,
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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

website. Other useful links:

. BmailMaTiRzEIdIESE
[Searchl&sVUvsy

—

v §e=

[F::rnd Categories . Food Additives | Search JFunctional Classes

T Ny

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/

— L

® GSFA Online Database [2/2] ™
Searchidm (5= |

FAOQ /WHO Food Standards ENGLISH | FRANGAIS | ESPANOL
CODEX alimentarius B lK] e
— i ,,5’
GSFA Online Frangais | spafion 77

Updated up to the 46" Session of the Codex Alimentarius Commissio EE'I?D\HI_] fEJ:DHI_] 0)17,% (j: %@{é@%%ﬁb“}i Hyeén
GSFA DATABASE SEARCH TVRWSEHHDD T, CXS 192-1995% R E
L&D

To search for the provisions of a food additive, enter the food additive name, synonym or INS No 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”.

ﬁod Additive Search Food Category Search \ Az
REFESFHELEW

Additive, Group Name or Synonym Category Name or Code

=™ b =
| = | G| (| EPRICIRZRES
Browse Alphabetically Browse Hierarchy ljJ
INS No
| | | Search |

Functional Class

| wv || Search |
Ewse Alphabetically /
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3 IPA (Inventry Processing Aids) Database by CCFA

iEES
INTEAFIOI -y IRRNERBEFIREXSNTOLFEIN, SE1BHRELU TCCFASETEE
OHEHHERF - EFTLTULS IPA Database by CCFA ZFIHTIEETY,

Searching &JYyJU.
IPA Database by CCFA | ROEHTHRREZAD

Technological Function Substance Searching

the 42nd session of Codex Committee of Food Additives decided to establish a database on
| processing aids. With help of international organization such as WHO, FAD, etc., the
database is developed under collaboration of Mew Zealand and China. Besides, it also
gained support from global countries.
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1-2. ERSMCBIBERIRN  (2) O-TvIXZER

@ Guidelines on Nutrition Labeling CXG 2-1985 (EA4=>KU=%3))

CODEX ALIMENTARIUS

INTERNATIONAL FOOD STANDARDS

/0) Groninacion ot " (@) World Health

¥ </ the United Nations X' 1% Organlzatlon
———

E-mail: codex@fao.org - www.codex alimentarius.org

GUIDELINES ON NUTRITION LABELLING

CXG 2-1985

1992.and 2011 Amended.in2002.2006.2000.2010.2012.2013.2015
3.4.4.1| NRVs-R |« Nutrient Reference Values - Requirements (NRVs-R) : MWBE(CEICRESIEE
Vitamins
Vitamin A (pg RAE or RE) 800
Vitamin D (pg) 5-15
Vitamin C (mg) 100

HIGRHS, SHEHTOWebY A MsEENTWEYI ., (CAC/GL 2-1985 2013FhR)

FE5EHE_BWIRZROREA (1) 27



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.caa.go.jp/policies/policy/consumer_safety/food_safety/codex/document/assets/06a.pdf

@ commodity standards ({ERIDERIRIE)

CODEX ALIMENTARIUS

INTERNATIONAL FOOD STANDARDS

Food and Agriculture World Health

e ol W/*] Organization of the v ot
support 0000 - - : ¥ Organization
¥ World Food Safety Day Ll & g

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.

CX51-1985 General Standard for the Labelling of Prepackaged Foods CCFL 2018 W o
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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@ Requlation (EC) No 1333/2008 [1/4]

_52"Reqgulation”H'BiE. 4> 0—-RTEET,
EHO#RA(F. (Hide consolidated versiondD—&E_FOHAFEIIYI ST BEMERTEET,

E U R- Lex Experimental features .

| Access to European Union law

EUROPA > EUR-Lex home > Regulation- 13/3-"2003 - EN - additives - EUR-Lex 0Help = Print =2 Share
= MENU l % QUICK SEARCH n
Search tips Need more search options? Use the Advanced search
Document 32008R1333

Regulation (EC) No 1333/2008 of the European Parliament and of the Council of 16 December 2008 on food additives (Text with EEA relevance)

0J L 354,31.12.2008, p. 16-33 (BG, ES, CS, DA, DE, ET, EL, EN, FR, GA, IT, LV, LT, HU, MT, NL,
Document information » This document has been published in a special edition(s) (HR)
Document summary © Inforce: This act has been changed. Current consolidated version: 28/10/2024
ELI: http://data.europa.eu/eli/req/2008/1333/0j E N
' Up-to-datelink
M Permanent link v Languages, formats and link to 0J
& Download notice %gﬂ@”Re u |ati0n ”%
_ BG ES CS5 DA DE ET EL v O g
[J Saveto My |1er?15 L N e n, & g“lj\/D _ IQ
L\ Create an email algrt E
™ Create anRSS al T
i= Table of conten ~ Multilingual display

l ) Hide consolidated versions I l English (en) v“ Please choose v“ Please choose vlm
a
e 28/10/2024 2
28/10/202 « Text

02/06/2024
23/04/2024
12/02/2024
29/10/2023
05/10/2023 REGULATION (EC) No 1333/2008 OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL
20/07/2023

31.12.2008 EN Official Journal of the European Union L 354/16
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https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:32008R1333

@ Reqgulation (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 — : —

1. Introducti 'f&ER(j:\ /k/\_‘/

. uction il /
> =N el AN

2. General provisions on listed food additives and conditions of use
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_BHRROEA (1)
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https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:32008R1333
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@ Requlation (EC) No 1333/2008 [3/4]

HIEO{RER

ANNEX II BmAOERNRAISNEE@AIIETOERFZMAOIZACUZS

PART A

1. &

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

PART B E£ZNDVA N

1. B

2. HEkE

3. HEERANRUEKREINOFNI)

PART C &I —TDES

(1) Group I

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

(3) Group I AFEDEE LRZFOEREEH *[quantum satis|¢(3. RAREREEMEESN TR

(4) Group IV: RUA—JL48 mE (RniYD) (Lo T BRENIZBNZERT DI

(5) 2Ofh. EAMICESIENBHI M\g@k/\\)bﬁﬁ:@}?\ 73‘37%E%(;Eﬁﬁ%&@&‘ﬁﬂb[ﬁb\(\
N : (BREEEEZF, 20) BFRERECRE-TERTS

PART E BERH%ECHI BRI ERRIIY R MERE -

F5LEEE_BHRROEA (1)
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@ Requlation (EC) No 1333/2008

[4/4]

PART E

AUTHORISED FOOD ADDITIVES AND CONDITIONS OF USE IN FOOD CATEGORIES

| ﬁg%ﬁ I Eii%] ([ ammmme

A 4

| Bxemmx | =R | | smon |

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

appropriate)
YM61 ¥

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

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

infants and young children

FEEHE_BIRZROEA (1)
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@ Food and Feed Information Portal Database : Food additives [1/2]
[ Bl : VL MERRTHIEA ]

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 [

F5LEEE_BHRROEA (1) 33
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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 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
= .

ERE_BHIRROEA (1)


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

® EU Rules

Introduction

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

A safety assessment

The technological need

Ensuring that use of the additive ZZ%OU“}OL/_C\ %%ﬁd)RegUIation (EC) No 1333/2008 %

Regulation EC 1333/2008 ‘@, sets the] %lﬁéﬂijo
and procedures. SH(C BRSNFR=D(TREND

It contains: [ Inforce: This act has been changed. Current consolidated version: XX/ XX/ XXXX ]

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

Annex | @ Tear@ogieal functi] D ID BT XX/ XX/ xXxx 127 )W) FBIET.

Annex 11 f@®,: Union list of food ad BmctORXFEREESEZ. &=FTOANnex I MR TEET,

use

Annex |II “@,: Union list of food additives approved for use in food additives, food enzymes and
food flavourings, and their conditions of use

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

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

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

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

FEEH#E_BHBIRROEA (1)
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1-2.

FNIMCHITDERNRT  (3) EU

@ Food and Feed Information Portal Database Food flavourings [1/2]

Food and Feed Information Portal Database

CASESR Food flavourings (2549 matching records)( jecra =
e 7| &S
FL CoE JECFA ]

European Commission » Food > Food and Feed Information Portal > Food flavourings » Search Food flavourings

4 CAS No.

X L e )

ry r r 'y H
v No. v No. v No. y Chemical name

Ee

Qﬁ%bi&b\

5] 7] o
R3R5E

0000098-01-1 13.018 2014 450 Furfural
0000096-00-0 13.019 2023 451 Furfuryl alcohol
0000097-99-4 13.020 2029 1443 Tetrahydrofurfuryl alcohol

klj] o

~

J

EUDEmEN (RUEBRH) R3RYA b

FEIEH#E_BIRZROEA (1)
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@ Food and Feed Information Portal Database Food flavourings [2/2]
Eh

Food flavourings (1 matching records)

FL CoE JECFA P
v CAS No. v No. v No. v No. v Chemical na HH&ZANLT, ?ﬁﬁo
| #: Isobutylamine
‘ ‘ ‘ ‘ ‘ ‘ ‘ F sobutylaminé >
0000078-81-9 Characteristics
Chemical name Isobutylamine

Purity of the named substance at least 95%
unless otherwise specified

Cas No. 0000078-81-9

FI No. 11.002 CoE No. 213
JECFA No. 1583 Flavouring Type substances
Mixture No

F5LERE_BHRROEA (1) 37
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@ Requlation (EC) No 1334/2008 [1/2]
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EUR-Lex

| Access to European Union la

Ee
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© 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
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)

0J L 354,31.12.2008, p. 34-50 (BG, ES, CS, DA, DE, ET, EL, EN, FR, GA, IT, LV, LT, HU, MT, NL, PL, PT, RO, SK, SL, Fi, SV)
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® Regulation (EC) No 1334/2008 [2/2]

Ee

ANNEX T

YM2¥

UNION LIST OF FLAVOURINGS AND SOURCE MATERIALS
PART A

Union list of flavouring substances
SECTION 1
Content of the list
Table 1 contains the following information:
Column 1 (FL No.): the unigue 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
lzid down in Annex II of Regulation (EC) No 1333/2008, shall be referred to:

YM33 ¥

Category | Food Category
number

0. All categories of foods

01. Dairy products and analogues

F5EHE_BFIRROEA (1) 7
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@ EU List and Applications [1/2] B3R

Food, Farming, Fisheries

Food Safety

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

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

EU List and Applications
Uv9

PAGE CONTENTS

EU List EU List

Applications

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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Register

EUROPEAN COMMISSION

DIRECTORATE-GENERAL FOR HEALTH AND FOOD SAFETY

Food and feed safety, innovation
Food processing technologies and novel foods

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

REGISTER OF FOOD ENZYMES TO BE CONSIDERED FOR INCLUSION IN
THE UNION LIST

Article 17 of Regulation (EC) No 1332/2008' provides for the establishment of a
Register of all food enzymes to be considered for inclusion in the Union list.

In accordance with that Article, the Register includes all applications which were
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ion ID (EC) submitted i
submitted as
submitted
201319 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
20151179 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
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W Show All
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Last updated on: 20/11/2024
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FOOD IMPROVEMENT AGENTS

Food Enzymes

EF5A-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
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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.org/10.2903/j.efsa.2024.8712 [ PDFO)gU)D— I‘\‘h\“ﬂﬁg ]

Adopted: 12 March 2024

Appendix A is available under the Supporting Information section.
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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
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Avian flu: cases on the decline in Europe,
surveillance recommended in view of

upcoming season

Europe has recorded the lowest number of highly pathogenic avian
influenza (HPAI) cases in poultry and wild birds since 2019/2020 and the
risk to the general public remains low.
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SCIENTIFIC OPINION

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.

F5LERE_BHRROEA (1)

50

=3


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

H

1-2.

RIMNCHIFDERIRSL  (3) EU

@ Directive 2002/46/EC [1/2]

EUOHTUA> NCBI T 3"Regulation”h'EIE, 49> 0— RTEET,

=0 AZ. [Hide all versions

l

—H LOBMZIWIIDEHERTEET

EUR-Lex

| Access to Europdan Union law

Document information

Up-to-datg link

Permangnt link

[« m Q

Downlogd notice

[}
tn
']
g
1]
i
g

My items

Table of contents
D Hide all versions

0/09/2022
30/03/2021
26/07/2017
02/04/2015
28/02/2014
05/12/2011
21/12/2009
11/12/2008

EUROPA > EUR-Lexhoghe > EUR-Lex- 02002L0046-20240717 - EN

@Help BPrint  «§ Share

l Q. QUICK SEARCH

@ Search tips

Document 02002L0046-20240717

Need more search options? Use the Advanced search

Consolidated text: Directive 2002/46/EC of the European Parliament and of the Council of
Member States relating to food supplements (Text with EEA relevance)

Access initial legal act (© In force)
ELI: http://data.europa.eu/eli/dir/2002/46/2024-07-17

~ Languages and formats available

BG ES CS 1
HTML il al
PDF &

EN

ZRFEND"Regulation”%
A9>0-R

~ Multilingual display

English (en) v“ Fleaze choose v“ Flease choose v]m

w Text

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 in this document

0200210046 — EN — 17.07.2024 — 011.001

CRERS (EFI. I25)) HRODNBHRAOWTHRLTVET.

FEEHE_BBIRZROEA (1)

51



https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02002L0046-20220930

@ 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 approxXimation of the laws of the
Member States relating to food supplements (Text with EEA relevance)

:E:?T‘:)ITIZ:: ;E:Ua'IOTJ‘: e( E‘e:ina' c:icir'(;i)"ﬁzi 6/2024-07-17 :w EE w T‘ g Ct rI + F E;$ b *
25m ZRELITT
v Languages and formats available WIJ . Ca ICi u m acetate

BG ES C5 DA DE ET EL EN FR GA HR IT LV LT HU MT NL PL PT RO SK SL F S8V

=

~ Multilingual display

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

~ Text

02002L0046 — EN — 17.07.2024 — 011.001

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 in this document

=B ¥ 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

B. Minerals

| calcium acetate |

52
F5

ERE_BHIRROREA (1)


https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02002L0046-20220930

@Requlation (EC) No 1925/2006 [1/2]

E5Z> - IR RUEDMOR T (RS "Regulation”H'BE, #U>0—-RTEFT,
DA, Hide consolidated versiongD—& _FOH{GZIUWI T 2EMERTEET,

E U R'Lex Experimental features .

| Access to Europeaf Union law

EUROPA » EUR-Lex homef > Regulation - 1925/2006 - EM - EUR-Lex OHeIp SPrint  «§ Share

l Q. QUICK SEARCH n

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

Document 32006R1925

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

OJ L 404, 30.12.2006, p. 26-38 (ES, CS, DA, DE, ET, EL, EN, FR, IT, LV, LT, HU, MT, NL, PL, PT, 5|

Document inforghation

Procedure » This document has been published in a special edition(s) (BG, RO, HR) \
© In force: This act has been changed. Current consolidated version: 17/07/2024
Document sumfmary ELI: hitp://data.europa.eu/eli/req/2006/1925/0j E N

~ Languages, formats and link to 0J

REEMD"Regulation”%

Download jotice BG ES CS DA DE ET EL v
A\
D savetoM HTML ol Bl Bl o B B ol AT O0-RK
[\ Create anfemail alert PDF
M Create af RSS alert Official Journal
= Table of gontents LA
English (en) v” Please choose v“ Please choose vlm
‘D Hide consolidated versions
~ Text

22/06/2023

21/12/2022 30.12.2006 Official Journal of the European Union L 404/26

22/06/2022

08/04/2021 _

15/05/2019 REGULATION (EC) No 1925/2006 OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL

AT AR

F5EH#E_BFHIRZROEA (1) 53


https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A32006R1925&qid=1728373182038

@Reqgulation (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)

ELI: http://data.europa.eu/eli/reg/2006/1925/2024-07-17

¥ Expand all = Collapse all

v Languages and formats available

BG

ES CS DA DE ET EL EN FR GA HR IT IV IT HU MT NL PL PT RO SK SL F SV
HTML T T P P A A P T fiw ) G Wl o el G fw ) fl el o )
PDF S I O S I v S (v S v I v v S v B v 8 (-]

~ Multilingual display :wmawr‘\ Ctl‘|+FE;$lJ\
[ Prease choose v]m EEEEII:I E*ﬁibgg—o
« Text #l : beta-carotene

English (em) v” Please choose W

02006R1925 — EN — 17.07.2024 — 013.001

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 in this document

_— /e e
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 |

F5

EE_BRIRROEA (1)

54



https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A32006R1925&qid=1728373182038

®Reqgulation (EU) No 609/2013 [1/2]

AR -R/NEHAEEENERPAEEIEEMO " Requlation” HHEE., y9>0—-RTEXT,
EATOEAE%E(R, (Hide all versmnsb)—%-'%J:O)EIh"eE’]U“J’]@“ZatﬁEEE‘C‘%i@“O =
EUR-Lex

| Access to European Union Ifw

EUROPA > EUR-Lex home » EUR-Ley- 02013R0609-20230321 - EN OHeIp & Print «§ Shareg)
= MENU l Q. QUICK SEARCH '
@ Search tips Need more search options? Use the Advanced seg

Document 02013R0609-20230321

Consolidated text: Regulation (EU) No 609/2013 of the European Parliament and of the Council of 12 June 2l:l1 3on food |n1ended for infants and
young children, food for special medical purposes, and total diet replacement for weigh
Commission Directives 96/8/EC, 1999/21/EC, 2006/125/EC and 2006/141/EC, Directivg
Council and Commission Regulations (EC) No 41/2009 and (EC) No 953/2009 (Text wit]
Document summpry Access initial legal act (0 In force)

ELI: http://data.europa.eu/eli/req/2013/609/2023-03-21 E N

Document informafion

Z Up-to-date ljfk

M Permanenflink v Languages and formats available -+ =£ Y74 . Y74

& Downloag notice 9&5":'0) Regulatlon %
[J SavetoMyitems BG ES CS DA DE

A1>0-R

HTML @ HTHL HTHL @ HTHL
PDF

= Table ¢f contents

I D Hide all versions I ~ Multilingual display

@ English (en) v” Please choose v“ Please choose vlm

11/07/2017  Text
Q/NRMINTT

F5LERE_BHRROEA (1) 55


https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A32011R1169&qid=1728373182038
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02013R0609-20230321&qid=1728373182038

Regulation (EU) No 609/2013 [2/2]

Document 02013R0609-20230321

Consolidated text: Regulation (EU) No 609/2013 of the European Parliament and of the Council of 12 June 2013 on food intended for infants and
young children, food for special medical purposes, and total diet replacement for weight control and repealing Council Directive 92/52/EEC,
Commission Directives 96/8/EC, 1999/21/EC, 2006/125/EC and 2006/141/EC, Directive 2009/39/EC of the European Parliament and of the
Council and Commission Regulations (EC) No 41/2009 and (EC) No 953/2009 (Text with EEA relevance)Text with EEA relevance

Access initial legal act (O In force) Access current version (20/11/2024)

ELI: http://data.europa.eu/eli/reg/2013/609/2023-03-21

i EXDEHCI all = CoH_aEse all

v Languages and formats available - E 0y E
COHEMEAT, Ctri+F
BG ES CS DA DE ET EL EN FR GA HR IT IV LT HU MT NL E;*b Eiiﬂi*ﬁgbi?
HTML P T B T s R s T R s O B T T s TR T O e T T T | A ) I:Iﬁﬂl:l o

HTHL  HTHL  HTHL  HTHL  HTHL  HTHL  HTHL  HTHL  HTHL  HTHL  HTHL  HTHL  HTHL  HTHL  HTHL  HTHL  HTAL

PDF gu:bEta-CarOtene

v Multilingual display

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

~ Text

02013R0609 — EN — 21.03.2023 — 003.001

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
throuah the links embedded in this document

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
56
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Substances Added to Food (formerly EAF

FDA Home Ingredients and Packaging Food Ingredient and Packagi

T

Inventories Substances Added to Food (formerly EAFUS)

The Substances Added to Food inventory replaces what was prevjbusly known as Everything Added to Foods in the United States (EAFUS).
The Substances Added o Food invento regulated by the U.S. Food and Drug Administration (FDA):

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.

{5

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

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

Gflo £ o Sl Ens . ol = "

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

_~"| sorbic acid& A7

.

‘ Basic Search | Advanced Search | Field Search

Search: C 5Show ltems || Clear

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

Search and display hints

substance “Acacia”.

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

reducing, ingredient, and denatured.

[2/3]

PN TV E0xRTG BRIOYIERZ))Y)

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

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

&‘] 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 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

F5LERE_BHRROEA (1)
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https://www.hfpappexternal.fda.gov/scripts/fdcc/index.cfm?set=FoodSubstances

@ Substances Added to Food (Inventory)

[3/3]

Sorbic acidDizEa 21 CFROPartESZENBINMESNET,

2 U.S. FOOD & DRUG

ADMINISTRATION

© Original Search Results ©@ SORBIC ACID

SORBIC ACID

CAS Reg. No. {or other ID}*:
Substance*:

Other Names:

Used for*t (Technical Effect):

Food additive and GRAS regulations (21 CFR Parts 170-186)":

FEMA No.*:
FEMA GRAS Publication No(s).*:
JECFA Flavor Number®:

Select Committee on GRAS Substances (SCOGS):

Food labeling and standards regulations (21 CFR Parts 100-169):

Substances Added to Food (formerly EAFUS)

© FDAHome @ Ingredients and Packaging @ Food Ingredient and Packaging Inventories @ Substances Added to Food (formerly EAFUS)

& L

110-44-1

SORBIC ACID

+ SOREIC ACID

+ 2 4-HEXADIENOIC ACID, (2E 4E)-

+ 1. 3-PENTADIENE-1-CARBOXYLIC ACID, (E.E}-
+ 2 4-HEXADIENOIC ACID, (EE)-

FLAVORING AGENT QR ADJUVANT

172.872

177.2260

181.23

182.3089

133118, 133.123, 133,124 , 132,169, 133173, 133.179 , 133187, 133.188 , 166.110
3921

19

176

See report SCOGS no. 57

*Definitions

F5
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https://www.hfpappexternal.fda.gov/scripts/fdcc/index.cfm?set=FoodSubstances

@ 21CFR

CFR - Code of Federal Regulations Title 21

FDA Home Medical Devices Databases

A The information on this page is current as of Aug 30, 2024.

This online reference for CFR Title 21 is updated approximately 4 times per year if there are
relevant changes. For the most up-to-date version of CFR Title 21, go to the Electronic Code of
Federal Regulations (eCFR).

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

Learn More... [

Search Database
Title21 Part.Section
(e.g., 862.1385)

CFR Title 21 - Food and
Drugs: Parts 1 to 1499

Part. SectionB=2 AU TIRE ]
SRS : 172.515

0 )
—fi%
—l
&l
—

=3

—

RE

~—

(1/78) Indirect food additives: adjuvants, production aids, and san .
(179) Irradiation in the production, processing and handling of fo ...
(180) Food additives permitted in food or in contact with food on ...
(181) Prior-sanctioned food ingredients

(182) Substances generally recognized as safe
(184) Direct food substances affirmed as generally recognized as s ...
(186) Indirect food substances affirmed as generally recognized as ...
(189) Substances prohibited from use in human food

(190) Dietary supplements

(191-199) [reserved]

F5LEEE_BHRROEA (1)
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https://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/cfrsearch.cfm

3 GRAS Notice Inventory

L
33

=3

—

GRAS Notices

DA Home Generally Recognized as Safe Food Ingredient & Packaging Inventories
The inventory of GRAS notices provides information about GRAS notices filed since 1998, when FDA received its first GRAS
FR 54960; August 17, 2016) requires a specific format for a GRAS notice. Frior to that date, FDA processed GRAS notices uj
18938; April 17, 1997). Notices received prior to the efiective date of the GRAS final rule provide examples for potential notify
GRAS conclusion. In the inventory, notices follow the requirements for the format and content of a GRAS notice as of the effl

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

Search and display hints:

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

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

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

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

« The search results will return hits of records containing words that include the search term. For example, a search for tn\'t\ E i?o

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

Search |[C
IRREEBZ2AD

Advanced Search Field Search

‘ Basic Search

GRAS Notices

rent file formats, see Instructions for Downloading Viewers and

RE

~—

~

ifm

HATIRA, BEES,
AL, ETRATLE
7.

Ey M3, BEBICRED
%%, FDAQEIX, $HBIE

/

e

<_

Search: | Show ltems || Clear |
Records Found: 1147  Show All  Page 1 of 2]
GRN No.
(sorted Z-A) Substance Date of closure FDA's Letter
1147 Copper(ll) ion Pending
61
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https://www.cfsanappsexternal.fda.gov/scripts/fdcc/?set=GRASNotices
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@Regulatory Status of Color Additives (BERIOIREIRL)

plY U.S. FOOD & DRUG

ADMINISTRATION

Regulatory Status of Color Additives B O

© FDAHome © Color Additives @ Ingredient & Packaging Inventories © Regulatory Status of Color Additives

This database lists the status of color additives for use in foods, drugs, cosmetics, and some medical devices in the U.S. The list includes color additives permanently listed and
those that once were provisionally listed, but then removed from the list (“delisted™) and are no longer permitted for use. This database will be updated periodically as amendments
are made to the color additive regulations.

Whether a color addifive is permanentiy Ilsted prowsmnally Ilsted or delisted is |nd|{:ated under the slatus heading in the database. Only lhuse [:u-lur addmves identified as
permanenlly or provisionally listed are p iatelitdetatlentonl — seltatentledites lorants permitted for

SR T e A SRS BlC(E. CNEIEIR

eview or held in abeyance, see Food Additive and Color Additive Petitions Under Review or Held in Abeyance.

See additional Background Informati

For color additive pefitions und,

Filter on current uses:

|. Color additives in foods l
v ics

» Color additives in drugs
« Color additives in devices
» Mo current uses

Search and display hinis

» Select the Substance name below to view the additional information 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 “natural orange 47 will find the

substance “Annatto” and "Annatto Extract”™.

s 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
reducing, ingredient, and denatured. 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. You may also do a Field Search, to limit occurrence to a specific data field type (such as "color” names).

Lx——l 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: | Show ltems || Clear |

Records Found: 298 Show All  Page 1 of 6
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https://www.fda.gov/industry/color-additive-inventories/color-additive-status-list

@Requlatory Status of Color Additives (BHEROIREIARL) [2/2]

Ctrl+FT. EiEMm ZHRRTSFIN, 88
HBDT. TNETNOETHERZRLFLLD.

@ Download data from this searchable database in Excel format. If you need help accessing information in diffierent file formats, see Instructions for Dowwgloading Viewers and
Players.

Basic Search Advanced Search Field Search

Choose a field to search. (An asterisk (*) indicates that the field is found on an individual record's detail page and is not shown below.)

Field: |Use-current v| Search: foods Show Items || Clear |
[ search within th
Records Found: 56  Show Al

Page 1 of 2}

CAS Reg. No. Use

{or other ID Color (Former use) End

code) (sorted A-Z) Status Restrictions Notes 21 CFR

977010-47-1 Algas Meal, Dried Permanently listed, Foods 73.275
exempt from Chicken feed, NTE 0.3% or 150 ppm ethoxyquin,
certification

1393-63-1 Annatto Exiract / Annatto Permanently listed, Foods, Drugs, Cosmetics 56 73.1030
exempt from Foods generally; ingested drugs generally, extermal drugs including 73.2030
certification eye area use; cosmetics generally including eye area use. 73.30

Antarchic krill meal Permanently listed, Foods 1 73.32

exempt from Salmonid feed. NTE 4% by weight in freshwater salmonid feed and
certification 12% by weight in marine salmonid feed. The guantity of astaxanthin

in the finished feed, from Antarctic krill meal when used alone orin
combination with other astaxanthin coler additive sources listed in
this part, must not exceed 80 mg/kg astaxanthin (72 gramsfton) in
the finished feed.
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https://www.fda.gov/industry/color-additive-inventories/color-additive-status-list

3 FEMA GRAS Lists [1/2] =4
FEMA GRAS

/ﬂﬁﬂ‘lﬁéﬂ&l (R U E.FY) \
TXREMAFEMADERL TV
&8 (RUEKS) TGRASIC
SHledeLTWamBEIN—E.

FEMA | 3l

FLAVOR & EXTRACT MANUFACTURERS ASSOCIATION

04:02

Click here to view the Interim GRAS 32 list.

GRASUZ MER3BICIZTTRIUYS ]

£ consideration of Tlavoring ingredients

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.

F5LEHE_BHRRROEA (1) 64


https://www.femaflavor.org/fema-gras

® FEMA GRAS Lists [2/2] [ GRASUAMzR3BICECZZIVYY ] 4

About FEMA GRAS Program

Introduction

The GRAS Concept

How Does the FEMA GRAS Program Meet the Requirements for GRAS?
FEMA Expert Panel Conflict of Interest Protections and Procedures
The FEMA GRAS Program and Transparency

References

BRAZANULTIRSE
il : Isobutylamine

Flavor Ingredient Library

What is the
Flavor Ingredient Library?
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(DFood Standards Code

| S -NZOARBRMHEENTZFSANZOY A k |

Subscriptions Publications Careers About us Contact us

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

CCIIyI

Food Standards Code
legislation

i

Public consultations

Have your say on proposed

doslbn Caod Cs

Science and data Food Standards Code

Notification Circulars

Notification Circulars contain

AZ i shos COARIT
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https://www.foodstandards.gov.au/code/Pages/default.aspx

@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

F5LEHE_BHRRROEA (1)
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https://www.foodstandards.gov.au/food-standards-code/legislation

®Schedule (13X)

% ' Zeals Subscriptions Publications Careers About us Contact us
Ta Mans Kounas Kt

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

Home > Food Standards Code > Food Standards Code legislation

(© Food Standards Code -Fwﬁ(:SChed u IeSb\“Eéo

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"= {F&XX

Schedule 9 - Mandatory advisory statements

Schedule 10 - Generic names of ingredients and conditions for their use
i F&R14 HRIMYIORZE
fF2R15 R0¥D

FR16 FHRIHIOFER!
&R17 EAZ> 2R3
F&18 KiSHA|

ERE_BEIRROEA (1) 68

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

F5



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

@Standard (E#)
1.1.2—2 Definitions —general

Food Standards Code legislation

Published 29 September 2023

On this page

Food Standards Code Compilation PDF

Food

7WwIL T,
Standard 1.1.2
2R o

Chapter 1: Introduction and standa

Part 1.1 Preliminary

Ee

ode links to t Register of Leaislation —

s Standard 1,1.1 Structure of te® Code and seneral provisions
» Btandard 1.1.2 Definitions used throughout the Cod

4

—_— . e e

Standard 1.1.2 :
FSANZOFREITHUVASNTLVAER

F5

Standard 1.1.2 Definitions used throughout the Code

Note 1 This instrument is a standard under the Food Standards Australia New Zealand Act 1897 (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.
(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 product or a veterinary chemical product, 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 Agricultural and Veterinary Chemicals Code 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

# eans a substance that is used as a food additive to perform the technological purpose of
accordance with this Code.

w
# | Eermftted ﬂavouring substancglmeans any of the following:

(@) asubstance that is listed in at least one of the following publications:

0] 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;

(iiiy  Annex | of Council Regulation (EU) No 872/2012 of 1 October 2012 adopting the list of flavouring sul
L267/1;

(iv) 21CFR§172515;

(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).

69
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QR 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.

M

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

F5EME_BHRIRZRD
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https://www.femaflavor.org/sites/default/files/2021-06/Interim%20GRAS%2030_06022021.pdf

@Chemically-defined flavouring substances

Chemically-defined flavouring substances (2001)

| HEALTH PROTECTION OF THE CONSUMER |

ISEN 978-92-871-4453-9
Type of document : Book
Format: Paper
Language : English

Size: 16 x 24 em

Number of pages : 620

68.60 €/ 112.50 $US

ﬁ Add to basket

siave: [ E1 62

Summary Table of contents
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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.

F5LEHE_BHRRROEA (1)
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https://book.coe.int/en/health-protection-of-the-consumer/2208-chemically-defined-flavouring-substances.html

BAnnex I of Council Regulation (EU) No 872/2012

(Commission Implementing Regulation (EU) No 872/2012)

FE2D"Regulation” M. YU>0—-RTEFY,

Document 32012R0872

Document information
relevance

Up-to-date link

~

_r

M Permanent link
Q Inforce

Fa

|

Save to My items

[\ Create an email alert
e ~ Languages, formats and link to 0J

z

Create an RSS alert

BG ES CS5 DA
i= Table of contents HTML il o oo
PDF rS
D Hide consolidated versions Official Journal
02/10/2012 ~ Multilingual display
Legal act

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

Download notice ELI: http://data.europa.eu/eli/reg_impl/2012/872/0j E N \

Commission Implementing Regulation (EU) No 872/2012 of 1 October 2012 adopting the list of flavouring substances provided for by Regulation

_ (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

OJ L 267,2.10.2012, p. 1-161 (BG, ES, CS, DA, DE, ET, EL, EN, FR, IT, LV, LT, HU, MT, NL, PL, PT, RO, SK, SL, Fl, SV)
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English (en) v” Please choose
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~ Text

2.10.2012

Official Journal of the European Union L2671

FSANZTI(Z. Annex I of Council Regulation (EU) No 872/2012&8>TWEIHY, IELL(E.
Annex of Commission Implementing Regulation®&>T9, 12d5. Commission
Implementing Regulation (EU) No 872/2012M0Annex(&. REGULATION (EC) No

1334/2008MAnnex I[EASNTWVEY,
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https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A32012R0872

®21 CFR § 172,515 | aRsNRUOENBROREYAN e

Mew Search Help | More About 21CFR

[Code of Federal Regulations]
[Title 21, Volume 3]
[CITE: 21CFR172.515]

TITLE 21--FOOD AND DRUGS
CHAPTER I--FOCD AND DRUG ADMINISTRATICH
DEPARTMENT OF HEALTH AND HUMAN SEEVICES
SUBCHAPTER B - FOOD FOR HUMAN CONSUMPTION (CONTINUED)

PRET 172 -- FOOD ADDITIVES PERMITTED FORE DIRECT ADDITION TO FOOD FOR HUMAN CONSUMFTION

Subpart F - Flavoring Agents and Related Substances

Sec. 172.515 Synthetic flavoring substances and adjuvants.

Synthetic flavoring substances and adjuvants may be safely used in food in accordance with
the following conditions.

_— = = . =

cetal; acetaldehyde diethyl acetal.

ol

Acetaldehyde phenethyl propyl acetal.
Zoetanisole; 487*-methoxyacetophenone.
Aecetophenone; methyl phenyl ketone.
811yl anthranilate.

411yl butyrate.

A11y]l cinnamate.

F5

TR _BIRZROEA (1) 73


https://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/CFRSearch.cfm?fr=172.515

@Standard (E¥£)
1.3.3-6 Enzymes
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Australia New Zealand Food Standards Code — Standard 1.3.3 — Processing aids

Latest version E ﬂ n

Administered by Department of Health and Aged Care F2023C00757 (CO3)

9 July 202
This item is authorised by the following title: 19.July 20

Food Standards Australia New Zealand Act 1997

o euman. | Logsvemarort || 000 000000600
[

Table of contents (<] 1.3.3—6 Enzymes
w « < ¥ » T [+] =] An enzyme listed in section S18—4 may be "used as a processing aid to perform any technolegical purpose if the enzyme is
derived from the corresponding source specified in the table.
Australia New Zealand Food Standards Code - Note 1 Section 515—4 lisfs enzymes of animal origin, enzymes of plant crigin and enzymes of microbial crigin.
Standard 1.3.3 — Processing aids - [Legislative Note 2 Some enzymes identified in section S18—4 are protein engineered. If such an enzyme is used as a processing aid, the resulting food may have as an
L ingredient a food produced using gene technology, and the labelling and other requirements relating to foods produced using gene technology will apply—

Instrumnent Compilation] see Standard 1.2.1 and Standard 1.5.2, in parficular seclion 1.5.2—3(b).

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 purpose 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
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Home > Food Standards Code > Food Standards Code legislation

@ Food Standards Code

Food Standards Code legislation

TFToDAICSchedulesh'® 3.

| Food Standards Code legislation
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 S h d | 1 8

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

Schedule 8 - Food additive names and code numbers (for statement of S 1 8 — 4 P m 1 tt d m
ingredients) er I e e nzy es

Schedule 9 - Mandatory advisory statements ﬁ%@%i (: F*ﬁjégﬁ ( 1 . 3 . 3 -_ 6) (:
Schedule 10 - Generic names of ingredients and conditions for their use %j‘\b \TEtFE-I' éﬂt@%io) _%_—‘

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

e 1ot e ety et —various technological purposes
::;::: 15 - Substances that may be used as food additives PI‘OCGSSI ng d IdS(: Eﬂ?é%i—% ( 1 ' 3 ' 3 - 1 1) (:
Schedule 16 - Types of substances that may be used as food additives Ej\(*% /"Z @}iﬂﬁ E’\J E E’\J /'Ej-'O)}J [I IHjJ ﬁu O)_%
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Schedule 18 - Processing aids N Ve kY
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EBmODEBIFCTIRERL., FHMIFERNMNTRS, FASDOEDZE(CHDINEIRZRT B,

r*"‘ World Health

\S®¥ Organization

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

(JECFA)

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

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

EEET N

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

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

sorbicacid > _FEMA or JECFA number
- - ~v

FirEl ... 52 (’ Functional Class
~.-- ________ ———’
List of chemicals with partial name or CAS# sorbic acid (6 results):
HYDROSORBIC ACID, ET ESTER )EH ‘%7@3}5 = L/r-
= =P= o
2AHEXADIENOIC Al H I (DIRZRAEH SR % MRTRE TS

SORBIC ACID
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SORBIC ACID

J

Fme |

RE

Overview

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

CAS NUMBER
110-44-1

INS
200

FUNCTIONAL CLASS

Food Additives
PRESERVATIVE

INS MATCHES
200

Evaluations

Evaluation year: 1973
ADI:

Comments:

Meeting:

Specs Code:

(—

[ NMRS 53/TRS 539-JECFA17/18 | %

7)wHILT. @QTRS (WHO Technical

Report Series) %R,

[ Report:

NMRS 53/TRS 539-JECFA 17/18]

| Tox Monograph:

(_FAS 5NMRS 53A-JECFA 17/121]

Specification:

Previous Years:

FE5EHE_BWIRZROREA (1)

) Comb

cificatig

FAS 5(&. [WHO Food Additives Series
51Z7x~UFT,

FAS 5INMRS 53a-JECcFA 171121 | Z2 UL T, IPCS
INCHEMIZRZEIL. @FAS (WHO Food
Additives Series) ZHEERLET,
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WORLD HEALTH ORGANIZATION
TECHNICAL REPORT SERIES

No. 530

FAOQ 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
w Published by . ".:.', N
& FAO and WHO Y08 ¥

WORLD HEALTH ORGANIZATION

GENEVA

1974

0 )
— %
——
&Rl

________
—

=3

—

BHACHIITENIETRSIZ,
B{RTI7/ ) TREFEINTHD,
N FIRFREEEMEZ FH Ao
ZDIHE(E. KX ZFA T,
VILE>EE (Sorbic acid) (C
B3RS ZMEREL TZEL,

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, sodiun 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 (FAQ Nutrition Meetings Report Series 38a)
© 002. Butylated hydroxytoluene (FAO Nutrition Meetinas Report Series 38a)

o 273, Sodium diacetate {WHO Food Additives Series 5)
— e e

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

®F274. Sorbic acid and its calcium, potassium and sodium salts (WHO Food Additives Series 5)J75_’
v TCFASZ TR~
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BENZOIC AcID| Il |

Overview Evaluations SHIEED 2 DD EE(IFTUVEHMEEDFERZESELE T,
CHEMICAL NAMES Evaluation year: 2021 [ | B@NZOiC AC|d0)'f§IJ_C(I\ ZOOZE\ 202 lﬁ(lﬁzﬁﬂﬁéﬂf

BENZOIC ACID ADI: = T =3
WEINM5. 2021 FDOFHMEREZ. FIMHEBLET

SYNONYMS ’ SOU, LT VTN S T ol ST I U el H UUP AT T =0T H T\H LA TF)

BENZENECARBOXYLIC ACID: (calcium, potassiunpesd-aadivemifassaldandahanmuds

CARBOXYBENZENE; PHENYL Vesting. gi”m“f% OU\JOL/_C @TRS %_:EED,U

FORMIC ACID; DRACYLIC ACID

CAS NUMBER
65-85-0

JECFA NUMBER
-850

INS
210

COE NUMBER
21

FEMA NUMBER
2131

FUNCTIONAL CLASS
Food Additives
PRESERVATIVE

INS MATCHES
210

Specs Code:
Report:
Tox Monograph:

Specification:

Evaluation year: 2002

N

TRS 1037-JECFA 92/5

FAS 83-JECFA 92/3

ADI:
Comments:
Intake:

Meeting:

Specs Code:
Report:

Tox Monograph:
Specification:

Frevious Years:

FAU pined Compendium of Food Additive Specifications
1I=l> JUwILUT @FAS ZhE:R

0-5 mg/kg bw (1996)

No safety concern at current levels of intake when used as a fl:
See BENZOATES

46

R

TRS 913-JECFA 59/112

FAS 48-JECFA 57/227 (2001)

COMPENDIUM ADDENDUM 12/FMP 52 Add. 12/67 (METALS
2001, TRS 909-JECFA 57/73, COMPENDIUM ADDENDUM 9/F
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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
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ZEEBE (Benzoic acid) ZAN
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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
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WHO Food additives series; 83

26 May 2022 | Publication

Safety evaluation of certain food additives:
prepared by the ninety-second meeting of the
Joint FAO/WHO Expert Committee on Food
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food addtives

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
June 2021. These monographs summarize the data on specific food additives reviewed by the

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

As the autumn migratory season starts, the protection of poultry and other farmed

animals from wild birds should be prioritised. Biosecurity should be enhanced in fur

animal farms.
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n European
Commission

Food, Farming, Fisheries

Food Safety

Home QYA Animals

Re-evaluation

PAGE CONTENTS
About re-evaluation

Clarification on transitional
provisions for E 422, E 475
and E 476 as laid down by
Commission Regulation (EU)
2023/1329 and for E 471 as
laid down by Commission
Regulation (EU) 2023/1428
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@ English & )Search

Plants « | Horizontal topics v

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

About re-evaluation

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

Please check the Guidance for online data submission on Food Improvement Agents via CIRCABC
Sante-Cad-In Group @, for further practical information on how to use the CIRCABC platform for the
online submissions
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Food Safety

Home | Food v | Animals v | Plants + [QalafrdliIRislls=aumyg

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

Scientific Committee on Food - Archive

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

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

Opinions

Minutes Reports

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

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)
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About -~ Newsroom - Topics -~ 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

P S S S S S U SR S SRS S

Published on this topic

Scientific Opinion

Flavouring Group Evaluation 413 (FGE.413): Naringenin

Published: 15 May 2024

Scientific Obinion

Em— cTERYUYS
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Search news, topics, publications, events... m
Reset all @

Results 1-10 of 343 Sort by

Scientific output

Flavouring Group Evaluation 413 (FGE.413): Naringenin

O 15 May 2024

Scientific output

Flavouring group evaluation 419 (FGE.419): 2 - methyl - 1 - (2 - (5 - (p - tolyl) - 1H - imidazol - 2 - yl)piperidin - 1 -
yl)butan - 1 - one

[ 6 May 2024

F5LEHE_BHRRROEA (1)

93


https://www.efsa.europa.eu/en/topics/topic/flavourings

ERIIN—-T

EFSANARUTVWBRERII I T

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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{5 : Peroxidase

Results 1-7 of 7 Sort by

Scientific output

=3

Search

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

... The food enzyme peroxidase (phenolic donor hydrogen - peroxide oxidoreductase ... evaluation of an extension of use of the food enzyme
peroxidase from the genetically modified Aspergillus niger ...

= 10 April 2024 JUYIUT, IRFEFER
/ zHERLE T,

Safety evaluation of the food enzyme peroxidase from the genetically modified Aspergillus niger strain MOX

Scientific output

... and adoption of this scientific output The food enzyme peroxidase (phenolic donor hydrogen - peroxide oxidoreductase ... conditions of use
Safety evaluation of the food enzyme peroxidase from the genetically modified Aspergillus niger ...
™ 30 June 2023
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@ SCOGS (Select Committee on GRAS Substances) [1/2]

f5l : sorbic acidDGRAS|E#k ZSCOGS TIRFE

Searchlc
IRREBZAND

(p2Y U.S. FOOD & DRUG

ADMINISTRATION

SCOGS (Select Committee on GRAS Substances) & o

FDA Home GRAS Substances (SCOGS) Database Food Ingedient & Packaging Inventories
SCOGS (Select Commitiee 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.

.5] 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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@ SCOGS (Select Committee on GRAS Substances)

[2/2]

51 : sorbic acidlc{%?
SCOGSERZE Bk

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

acid

The GRAS Substances (SCOGS) Database

allows access fo opinions and conclusions from 115 SCOGS reports published between 1972-1980 on the safety of
over 370 Generally Recognized As Safe (GRAS) food substances. The GRAS ingredient reviews were 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
Calcium sorbate
Potassium sorbate
Sodium sorbate

Sorbic acid

ID Code
7492-55-9
24634-61-5
7757-81-5

110-44-1

21 CFR Section
182.3225
182.3640
182.3795

182.3089
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@National Technical Reports Library - NTIS

oL L o0 et National Technical Reports Library

epartment of C

The National Technical Information Service acquires. indexes. abstracts, and archives the largest collection of U.5. government-sponsored technical reports in existence. The NTRL offers online, free and open access to these authenticated government
technical reports. Technical repo online for free either from the issuing federal agency, the U.S. Government Publishing Office’s Federal Digital System website, or through search engines.

Advanced Search Search Results

Enter search here
[ Torvmasaizggis it i

Search Clear

Filter results

erran Ean

©-0cro)

Title/Authors Accession Number Publication Year Page Count Download
Mo items
[‘ﬁue A {0-0of 0} 10~
Add field
Date Published e
=1900 =, TO 2024 =

Refine

| - Source |

Hon Paid ADAS (532337)
i Center Oak Ridge

(359575)

Hational Aeronautics and Space Administration
(200761}

Invalid Source Agency Code (114243)
International Nuclear Information System (85340)

(Show More)

-

Keywords

-

Subject

-

Document Type

r Year
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3 GRAS Notice Inventory

f Health & Human Services

iplY U.S. FOOD & DRUG

ADMINISTRATION

GRAS Notices

© FDAHome ©® Generally Recognized as Safe @ Food Ingredient & Packaging Inventories @ GRAS Nofices E' o
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, 2018) requires a specific format for a GRAS notice. Prior to that date, FDA processed GRAS notices under the framework of the GRAS proposed rule (62 FR
18938; April 17, 1997). Notices received prior to the effective date of the GRAS final rule provide examples for potential notifiers for the types of information that may support a
GRAS conclusion. In the inventory, notices follow the reguirements for the format and content of a GRAS notice as of the effective date of the GRAS final rule.

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

Search and display hinis

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

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

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

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

REFBZAND

The search results will return hits of records containing words that include the search term. For example. a search for the color red will return results that include terms such as
reduce, ingredient, and cultursg. 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.

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

N&amh | Advanced Search | Field Search |

Records Found: 1077 Show All  Page 1 of 22

GRN No.

(sorted Z-A) Substance Date of closure FDA's Letter
1077 Cat polar lipid extract Pending
1076 Galacto-oligosaccharides Pending
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Freedom of Information G
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‘ f Share | X Post | inLinkedin | @ Email | & Print ‘ ﬁ‘é%
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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 %ﬁﬁ(:%gﬁb\giﬁgﬁlﬁi
FRUICLOT. 1B
FsRIRN T HE

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

FOIA Service Centers

+ ACF - Administration for Children and Families

« AHRQ - Agency for Healthcare Research and Quality
F5IEEE_FHRRROFEA (1)
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81 Polysorbate 20& %7388 (1/3) |

Subscriptions Publications Careers Media About us

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 FSANZ Work Plan which provides information on assessment timing
and upcoming consultation opportunities.
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https://www.foodstandards.gov.au/food-standards-code/applications

@ Applications (FSANZ) [2/3]

[1?']:

Polysorbate 20&1R%I3HA (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

F5LEHE_BHRRROEA (1)

103

—fi%
—
=

>—

=3

—

RE

~—



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

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