Government of the People’s Republic of Bangladesh
Bangladesh Food Safety Authority
Ministry of Food
DRAFT NOTIFICATION
Dated the 2023

S.R.O. No. - In exercise of the powers conferred by section 870f the Food Safety Act 2013 (Act
No. 43 of 2013), to be read with section 27, the Bangladesh Food Safety Authority, with the prior
approval of the Government hereby enacted the following Regulation, as follows: -

1. Title and commencement- (1) the regulations may be called the Food Safety (Use of Food
Additives) Regulation, 2023.

ii) It shall come into force after 6 month from the date of their publication in the Official Gazette and
Food Business Operator shall comply with all the provisions of these regultations by .......

2. Definitions- (1) in the regulations, unless there is anything repugnant in the subject or context-

a)

b)

“Food additive” means any substance not normally consumed as a food by itself and not
normally used as a typical ingredient of the food, whether or not it has nutritive value, the
intentional addition of which to food for a technological (including organoleptic) purpose in the
manufacture, processing, preparation, treatment, packing, packaging, transport or holding of
such food results, or may be reasonably expected to result (directly or indirectly), in it or its
byproducts becoming a component of or otherwise affecting the characteristics of such foods.
The term does not include contaminants or substances added to food for maintaining or
improving nutritional qualities.

“Maximum Limit” of an additive is the highest concentration of the additive determined to
be functionally effective in a food or food category and agreed to be safe. It is generally
expressed as mg additive/kg of food.

The maximum limit does not usually correspond to the optimum, recommended, or typical
level of use. Under GMP, the optimum, recommended, or typical use level will differ for
each application of an additive and is dependent on the intended technical effect and the
specific food in which the additive would be used, considering the type of raw material, food
processing and post-manufacture storage, transport and handling by distributors, retailers, and
consumers. Unless otherwise specified, maximum use levels for food additives are set on the
final product as consumed.

“Act” means the Food Safety Act, 2013 (Act No. 43 of 2013);

“Authority” means the Bangladesh Food Safety Authority established under section 5 of the
Act;

“Codex Alimentarius” means the integrated food code comprising of stipulated or accepted
standard as to production of food and food safety, direction of use, directions and other
recommendations adopted by the Codex Alimentarius Commission which has been constituted
by the Food and Agriculture Organization of the United Nations and the World Health
Organization.
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f) *“Schedule” means any schedule of the regulations;

g) “Functional Class” means the following materials or ingredients, such as:-

1) “Anti-Oxidant” means a food additive, which prolongs the shelf-life of foods by protecting against
deterioration caused by oxidation;

2) “Color retention agent” means a food additive, which stabilizes, retains or intensifies the color of a
food; :

3) “Color” means a food additive, which adds or restores color in a food;

4) “Preservatives” means a food additive, which prolongs the shelf-life of a food by protecting against
deterioration caused by microorganisms;

5) “Flavor Enhancer” means a food additive, which enhances the existing taste and/or odor of a food;

6) “Stabilizer” means a food additive, which makes it possible to maintain a uniform dispersion of two
Or more components; ‘

7) “Sweetener” means a food additive (other than a mono- or disaccharide sugar), which imparts a
sweet taste to a food;

8) “Acidity Regulator” a food additive, which controls the acidity or aikalinity of a food;
9) “Antifoaming agent” mecans a food additive, which prevents or reduces foaming;

10) “Foaming agent” means a food additive, which makes it possible to form or maintain a uniform
dispersion of a gaseous phase in a liquid or solid food;

11) “Firming agent” means a food additive, which makes or keeps tissues of fruit or vegetables firm
and crisp, or interacts with gelling agents to produce or strengthen a gel;

12) “Thickener” means a food additive, which increases the viscosity of a food;

13) “Anti-caking agent” means a food additive, which reduces the tendency of components of food to
adhere to ong another; '

14) “Sequestrant” means A food additive, which controls the availability of a cation;
15) “Gelling agent” means a food additive, which gives a food texture through formation of a gel;

16) “Emulsifier” means a food additive, which forms or maintains a uniform emulsion of two or more
phases in a food;

17) “Bulking agent” means a food additive, which contributes to the bulk of a food without contributing
significantly to its available energy value;

18) “Flour treatment agent” means a food additive, which is added to flour or dough to improve its
baking quality or color;

19) “Glazing agent” means a food additive, which when applied to the external surface of a food,
imparts a shiny appearance or provides a protective coating;

20) “Humectant” means a food additive, which prevents food from drying out by counteracting the
effect of a dry atmosphere;

21)“Propellant” means a food additive gas (except air), which expels a food from a container;

22} “Raising agent” means a food additive or a combination of food additives, which liberate(s) gas and

thereby increase(s) the volume of a dough or batter; M
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(2) The words or expressions used in the regulations but not provided with any definition or
explanation shall carry the same meaning as provided under the Act.

3. Food Additives Included in the Regulation

Only the food additives listed herein are recognized as suitable for use in foods in conformance with
the provisions of the regulation. The use of additives listed herein the regulation are considered to be
technologically justified.

(1) International Numbering System (INS) for Food Additives:

A complete list of food additives, along with their INS numbers and recognized functional classes
and technological purposes has been published in latest version of Codex Guideline (CXG 36-1989),
which shall be used as a reference for this purpose.

(2) Foods in Which Additives May be Used

The regulation sets forth the conditions (Notes included in Schedule 11T} under which food additives
(listed in Schedule 1) may be used in foods.

4. General Principles for the Use of Food Additives

The use of food additives in conformance with the regulation requires adherence to all the principles
set forth in Sections 4(1) — 4(3).

{1) Justification for the Use of Addifives

The use of food additives is justified only when such use has an advantage, does not present health
risk to consumers, does not mislead the consumer, and serves one or more of the technological
functions set out by the authority. The needs set out from (a) through (d) below, and only where these
objectives cannot be achicved by other means that are economically and technologically practicable:

a) To preserve the nutritional quality of the food; an intentional reduction in the nutritional
quality of a food would be justified in the circumstances dealt with in sub-paragraph (b) and
also in other circumstances where the food does not constitute a significant item in a normal
diet;

b) To provide necessary ingredients or constituents for foods manufactured for groups of
consumers having special dietary needs;

¢) To enhance the keeping quality or stability of a food or to improve its organoleptic propertics,
provided that this does not change the nature, substance or quality of the food so as to deceive
the consumer;

d) To provide aids in the manufacture, processing, preparation, treatment, packing,- transport or
storage of food, provided that the additive is not used to disguise the effects of the use of
faulty raw materials or of undesirable (including unhygienic) practices or techniques during
the course of any of these activities. ‘

(2) Good Manufacturing Practice (GMP)
All food additives subject to the provisions of the regulation shall be used under conditions of good
manufacturing practice, which include the tollowing:

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

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

¢) The additive is of appropriate food grade quality and is prepared and handled in the same way
as a food ingredient.
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Alongside with the above requirements manufacturer should also follow “International Food
Additives Council Good Manufacturing Practice and Quality Assurance Guide for Food Additives
and GRAS Substances”. :

(3) Specification for the identity and purity of Food Additives
Food additives shall be food grade quality and should at ail times conform to the applicable
Specifications of Identity and Purity recommended by the Authority, and in absence of such
specifications Codex Alimentarius Commission specifications/standards or any recognized
international organization’s (ISO, BRC ete.) specifications/standards will be applicable.

5. Carry-Over of Feod Additives into Food

(1) Conditions Applying to Carry-Over of Food Additives from ingredients and raw materials
into foods
Other than by direct addition, an additive may be present in a food as a result of carry-over from a raw
material or ingredient used to produce the food, provided that:
a) The additive is acceptable for use in the raw materials or other ingredients (including food
additives) according to the regulation;

by The amount of the additive in the raw materials or other ingredients (including food
additives) does not exceed the maximum use level specified in the regulation;
¢) The food into which the additive is carried over does not contain the additive in greater
quantity than would be introduced by the use of raw materials, or ingredients under proper
technological conditions or manufacturing practice, consistent with the provisions of the
regulation.
(2) Special conditions applying to the use of food additives not directly authorized in food
ingredients and raw materials
An additive may be wvsed in or added to a raw material or other ingredient if the raw material or
ingredient is used exclusively in the preparation of a food that is in conformity with the provisions of
the regulation, including that any maximum level applying to the food is not exceeded.

6. Food Category System
The food category system applies to all foodstuffs. Food category descriptors are not to be legal
product designations nor are they intended for labelling purposes. Food category system is applied in
this regulation for assigning food additives in foods.
The tood category system is based on the following principles:
a) The food category system is hierarchical, meaning that when an additive is recognized for use
in a general category., it is recognized for use in all its sub-categories, unless otherwise stated.

Similarly, when an additive is recognized for use in a sub-category, its use is recognized in
any further sub- categories or individual foodstufts mentioned in a sub-category.

b) The food category system is based on product descriptors of foodstuffs as marketed, unless
otherwise stated.

¢) The food category system takes into consideration the carry-over principle. By deing so, the
food category system does not need to specifically mention compound foodstuffs (e.g.
prepared meals, such as pizza, because they may contain, pro rata, all the additives endorsed
for use in their components), unless the compound foodstuff needs an additive that is not
endorsed for use in any of its components,

d) The food category system is used to simplify the reporting of food additive uses for
assembling and constructing the regulation.

7. Inapplicability- The provisions of Pure Food Rules 196Wwith this Regulation shall be
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rendered inapplicable as soon as this Regulation comes into effect.

8. Publication of English translation of the Regulation- After the commencement of this
Regulation, the Government may, if necessary, by notification in the official Gazette, publish an
authentic English text of the Regulation.

Provided that in the event of conflict between the Bangla and the English text, the Bangla text shall

prevail.

SCHEDULE I:
FOOD CATEGORY SYSTEM

PART I: Food Category System

01.0  Dairy products and anafogues, exciuding products of food category 02.0

01.1  Fluid Mitk and Milk Products

01.4.1
01.1.2
01.1.3
G1.1.4

Fluid Milk (plain)

Other Fluid Milk (plain)
Fluid Buttermilk (plain)
Flavoured Fluid Milk Drinks

01.2  Fermented and renneted miltk products (plain),

0f1.2.1

0122

Fermented milks (plain)
012,11 #ermented milks (plain), not beat-ireated after fermentation
01.21.2  Fermented milks (plain), heat-treated after farmentatjon

Renneted milk (plain)

01.3  Condensed milk and analogues (plain)

01.31
01.3.2

Condensed milk (plain}

Beverage whiteners

01.4  Cream (ploin) and the like

01.4.1
01.4.2
01.4.3
0144

Pasteurized cream {plain)
Sterilized and UHT creams, whipping and whipped creams. and reduced fat creams {plain}
Clotted cream (plain}

Cream analogues

01.5 Milk powder and cream powder and powder analogues (plain)

01.5.1
01.8.2

Milk powder and cream powder {plain)

Miik and cream powder analogues

01.6  Cheese and analogues

0161
01.6.2

0163
0164

01.8.5
0166

Unripeaed cheese

Ripened cheese

01.6.21 Ripened cheese, includes rind

01.8.2.2 Riad of vipened cheese

016.2.3  Cheese powder (for reconstitution; e.g. for cheese sauces)

Whey cheese

Processed cheese

01.6.4.1 Pilain processed cheese

01.64.2 Flavoured processed cheese, including containing fruit, vegetables, meat, etc.
Cheese analogues

Whey protein cheese
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02.0

030
04.0

01.7 Dairy-based desseris (e.g. pudding, fruit or flavoured yoghurt)
01.8 Whey and whey products, excluding whey cheeses
01.8.1  Liguid whey and whey products, excluding whey cheeses
01.8.2  Dried whey and whey products, excluding whey cheeses
Fats and oils, and fat emulsions
02.1 Vals and oils essentially free from water
02.1.1  Butter oil, anhvdrous millfat, ghee
02.1.2  Vegetable oils and fats
0213 Lard, tallow, fish oil, and other animal fats
02.2 Patemulsions mainly of type water-in-oil
02.2.1  Butter
02.2.2  Falspreads, dairy fat spreads and blended spreads

02.3 Fat emulsions mainly of type oll-in-water, including mixed and/or flavoured products hased on far
ermulsions

02.4 Fat-based desserts excluding dairy-based dessert products of food category 01.7
Hdible ices, including sherbet and sorbet

Fruits and vegetables (including mushrooms and fungi, roots and tubers, pulses and legwmes, and aloe vera),
seaweeds, and nuts and seeds

04.1 Fruit

04.1.1  Fresh fruit
04.1.1.1  Untreated fresh fruit
04.1.1.2 Surface-treated fresh fruit
04.1.1.3  Peeled or cut fresh fruit

04.1.2  Processed fruit
04.1.21  Frozen fruit
04.1.2.2  Dried fruit
04.1.2.3  Fruitin vinegar, oif, or brine
04.1.2.4  Canned or bottled {pasteurized) fruit
04.1.2.5  Jams, jelijes. marmalades
04.1.26 Fruit-based spreads (e.g. chutney) excluding products of food category 04.1.2.5
04.1.2.7  Candied fruit
04.1.2.8  Fruit preparations, incloding pulp, purces, fruit toppings and coconut milk
04.1.2.9 Fruit-based desserts, incl. fruit-flavoured water-based desserts
04.1.2.10 Fermenied fruit products -
04.1.2.11 Fruit fillings for pastries
04.1.2.12 Cooled fruit

04.2  Vegetables (including mushrooms and lungi, roots and tubers, pulses and legumes, and alee vera).
seaweeds, and auts and secds

0421 Fresh vegetables, (including mushrooms and fungi, roots and tubers. pulses and legumes.

and aloe vera), seaweeds and nuts and seeds

04.2.1.1  Untreated fresh vegetables, (including mushrooms and fungi, roots and tubers.
pulses and legumes (including soybeans), and aloe vera), seaweeds and nuts and

seeds

(4.21.2  Surface-treated fresh vegetables, (including mushrooms and lungi. roots and tubers,

pulses and leguimes, and aloe vera), seaweeds and nuts and seeds
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05.0

06.0

0422

Confectionery

04.2.1.3

Peeled, cut or shredded fresh vegetables. (including mushrooms and fungi, roots
and tubers, pulses and legumes, and aloe vera), seaweeds and nuts and seeds

Processed vegetables (including mushrooms and fungi. roots and tubers, pulses and fegumes,
and atoe vera}, seaweeds, and nuts ang seeds

04.2.2.1

04222

04223

04.2.24

04.2.2.5

04228

04227

04.2.2.8

Frozen vegetables (inciuding mushrooms and fungi. roots and tubers, pulses and
legumes, and aloe vera), seaweeds and nuls and seeds

Dried vegetables (including mushrooms and fungi, roots and wibers, pulses and
tegumes, and aloe vera), seaweeds. and nuts and seeds

Vegetables {including mushrooms and fungi, reots and tubess, pulses and legumes,
and aloe vera), and seaweeds in vinegar. oil, brine, or soybean sauce

Canned or bottled (pasteurized) or retort pouch vegetables {including mushrooms
and fungi, roots and tubers, pulses and legumes, and aloe vera), and seaweeds

Vegetable (including mushrooms and fungi, roots and tubers, pulses and legumes,
and aloe vera), seaweed, and nut and seed purces and spreads (e.g. peanut butter)

Vegetable (including mushrooms and fungi, roots and tubers, pulses and legumes,
and aloe vera). seaweed. and nut and seed pulps and preparations {c.g. vegelable
desserls and sauces, candied vegetables) other than food category 04.2.2.5

Fermented vegetable (including mushrooms and fungi, roots and tubers, puises and
legumes, and aloe vers) and scaweed products. excluding fermented soybean
products of food categories 06.8.6, 06.8.7, 12.9.1,

12921 and 12.9.2.3

Cocked or fried vegetables (including mushrooms and fungi, roots and tubers,
putses and legumes, and aloe vera), and seaweeds

05.1  Cocoa products and chocolate produets including imitations and chocolate substitutes

05.1.1
06.1.2
058.1.3
05.1.4
05.1.5

Cocoa mixes (powders) and cocoa mass/cake

Cocoa mixes (syrups)

Cocoa-based spreads, incl. fillings

Cocoa and chocolate produets

Imitation chocolate, chocolate substitute products

05.2 Confectionery including hard and soft candy, nougats, ete. other than Tood categories 05,1, 05.3, and 03 4

05.2.1
06.22
05.2.3

Hard candy

- Soft candy

Nougats and marzipans

06.3 Chewing gum

05.4  Decorations (e.g. for fine bakery wares), toppings {non-fruit), and sweet sauces

Cereals and cereal products, derived from cereal grains, from roots and tubers, pulses. legumes and pith or soft
core of paim tree, excluding bakery wares of food category 07.0

06.1 Whole, broken, or flaked grain, including rice

06.2  Flours and starches (including soybean powder)

06.2.1
06.2.2

Flours

Starches




06.3 Brenkfast cereals, including rolled oats
06.4 Pastas and noodles and like products (e.g. rice paper, rice vermicelli, sovbean pastas and noodles)
06.4.1  Fresh pastas and noodles and like products
06.4.2  Dried pastas and noodies and like products
06.4.3  Pre-cooked pastas and noodles and like products
06.5 Cereal and starch based desserts (e.g. rice pudding, tapioca pudding)
066 Batters {e.g. for breading or batters for fish or pouliry)
06.7 Pre-cooked or processed rice products, including rice cakes (Oriental type only}
06.8 Soybean products (excluding soybean-based seasonings and condiments of food category 12.9)
06.8.1 Soybean-based beverages
06.8.2 Soybean-based beverage film
06.8.3  Soybean curd (tofu)
06.84  Semi-dehydrated soybean curd
08.8.4.1 Thick gravy-stewed semi-dehydrated soyhean curd
06.8.4.2 Deep fried semi-dehydrated soybean curd
06.8.4.3 Semi-dehydrated soybean curd, other than food categorics 06.8.4.1 and (6.8.4.2
06.8.5  Dehydrated soybean cord (kori tofu)
08.8.8 Fermented soybeans {e.g. natto. tempe)
06.8.7 TFermented soybean curd
06.8.8  Other soybean protein products
07.0 Bakery wares
07.1 Bread and ordinary bakery wares and mixes
07.1.1  Breads and rolls
07.1.1.1  Yeast-leavened breads and specialty breads
07.1.1.2  Soda breads
07.1.2  Crackers, excluding sweet crackers
07.1.3  Other ordinary bakery products (e.g. bagels, pita, English muffins)
07.1.4  Bread-type products, including bread stuffing and bread crumbs
07.1.5  Steamed breads and buns
07.1.6  Mixes for bread and ordinary bakery wares
07.2 Fine bakery wares (sweet, salty, savoury) and mixes
07.21  Cakes, conkies and pies (e.g. fruit-filled or custard types)
07.2.2  Other fine bakery products (e.g. doughnuts, sweet rolls, scones, and muffins}
07.2.3  Mixes for fine bakery wares (c.g. cakes, pancakes)
08.0 Meat and meat products, including p{wul.lry and game
08.1 Fresh meat, poultry, and game
08.1.1  Fresh meat, poultry and game. whole pieces or cuts
08.1.2  Fresh meat, pouliry and game. comminuted
08.2 Processed meat, pouliry, and game products in whole pieces or culs
08.2.1  Non-heat treated processed meat, poultry, and game products in whole picces or cuts




08.3

08.4 Ld]hlc casings (e:g. sausage casings)

08.21.1  Cured (inciuding salied) non-heat treated processed meat, poultry, and game
products in whole pieces or cuts

08.2.1.2 Cured (including salled) and dried non-heat treated processed meat, poultry, and
game products in whole pieces or cuts

08.21.3  Fermented non-heat treated processed meat, poultry, and game products in whole
pieces or cuts

0822  Heat-treated processed meat, poultry, and game products in whole pieces or culs
08.2.3  Trozen processed meat, poulley and game products in whole pieces or cuts
Processed comminuted meat, poultry, and game products

08.3.17  Non-heat treated processed comminuted meat, poultry, and game products

08.3.1.1  Cured (including salted) non-heat treated processed comminuted meat, pouliry,
and game products

08.3.1.2  Cured (including salted) and dried non-heat treated processed commmuted meat,
poultry. and game products

08.3.1.3 TFermented nop-heat treated processed comminuted meat, poultry, and game
products

08.3.2  Heat-treated processed comminuted meat, poultry, and game products

08.3.3  Frozen processed comminuted meat, poultry, and game products -

09 0 Fishand iflsh products, including molluacq crustaceans. and echinoderms

09.1

08.2

09.3

Fresh fish and fish products, including molluses, crustaceans, and echinoderms

“08.1.1  Fresh fish

09.1.2  Fresh molluscs, crustaceans, and echinoderms
Processed fish and fish products; including molluses, crustaceans, and echinoderms

02.2.1  Frozen fish, fish fillets, and fish products, including moliuscs, crustaceans, and
echinoderms

08.2.2  [Frozen battered fsh, fish fillets and fish products. including motuses, crustaceans, and
echinoderms

09.2.3  Frozen minced and creamed fish products, including molluscs, crustaceans, and
echinoderms

09.2.4  Cooked and/or fried fish and fish products, including molluscs, crustaceans, and
echinoderms : .

09.2.4.1  Cooked fish and fish products
08.2.4.2 Cooked moHuscs. crustaceans, and echinoderms

09.24.3 VPried fish and fish products, including molfluses, crustaceans, and
echinoderms

0925  Smoked, dried, f"eé‘mmtﬁd, andfor salted fish and fish products, including moliuscs,
crustaceans, and echinoderms

Semi-preserved fish and {ish producis, including molluscs, crustaceans, and echinoderms

08.3.1  Fish and fish produets, including molluses, crustaceans, and echinoderms. marinated and/or in
jelly TR

09.32  TFish and fish products, including moliuses, crustaceans and echinoderms, pickled and/or in
brine

09.3.3  Salmon substitules, caviar and other fish roe products

08.3.4  Semi-preserved fish and fish products, including molluses. crustaceans and
echinoderms (e.g. fish paste), excluding products of food categories 09.3.1 - 09.3.3




10.0

12.0

09.4

Fully preserved, including canned or fermented fish and fish products, including molluscs,
crustaceans, and echinoderms

Fggs and egg products

10.1

102

10.3
104

Fresh eggs

Egg products 7

10.2.1  Liguid egg products

10.2.2  Frozen egg products

10.2.3  Dried and/or heat coagulated egg products
Preserved eggs, including alkaline, salted. and canned eggs

Egg-based desserts (¢.g. custard)

Sweeteners, including honey

11.1

11.2
11.3

11.4
11.5
116

Refined and raw sugars

11.1.1  White sugar, dextrose anhydrous, dextrose monohydrate, fructose

11.1.2  Powdered sugar, powdered dextrose

11.1.3  Soft while sugar, soft brown sugar. glucose syrup, dried glucose syrup, raw cane sugar
11.1.3.1  Dried glucose syrup used to manufacture sugar confectionery
11.1.3.2  Glucose syrup used to manufacture sugar confectionery

1114  Lactose

11.1.5  Plantation or mill white sugar

11.1.6  Gurorjeggery

Browh sugar excluding products of food category 11.1.3

Sugar solutions and syrups, also (partially) inverted, including treacle and molasses, excluding products
of food category 1.1.1.3

Other sugars and syrups (e.g. xylose, maple syrup. sugar toppings)
Honey

Table-top sweeteners, including those containing high-intensity sweeteners

Salts, spices. soups, sauces, salads and protein prochicts

12.1

12.2

12.3
12.4
12.5

128

Salt and salt substitutes

1211 Sali

12.1.2  Saltsubstitutes

Herbs, spices, seasonings, and condiments {(e.g. seasoning for instant noodles)
12.2.1  Herbs and spices

12.2.2  Seasonings and condiments

Vinegars

Mustards

Soups and broths

12.5.1  Ready-to-cat soups and broths, including canned..bottled, and frozen
12.5.2  Mixes for soups and broths

Sauces and like products

12.8.1  Emulsified sauces and dips (e.g. mayonnaise, salad dressing, onion dips)
1282  Nou-emulsified sauces (e.g. ketchup, cheese sauce, cream sauce, brown gravy)

12.6.3  Mixes for sauces and gravies

12.6.4  Clear sauces {e.2. fish sauce)} M
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13.0

14.0

12.7 Salads (e.g. macaroni salad, potato salad) and sandwich spreads excluding cocoa-and nut-based spreads of
food categories 04.2.2.5 and 05.1.3

12.8  Yeast and like products
12.8  Soybean-based seasonings and condiments
12.89.1  Fermented soybean paste (e.g. miso)
12.8.2  Sovybean sauce
12.9.2.1 Fermented soybean sauce
12.9.2.2 Non-fermented soybean sauce
12.9.2.3 Other soybean sauces
12.10 Protein products other than from soybeans
Foodstuffs intended for particular nutritional uses
13.1  TInfant formudae, follow-on formulae, and formulae for special medical purposes for infants
13.1.1  Infant formulae
13.1.2  Follow-up formulae
13.1.3  Formulae for special medical purposes for infants
13.2  Complementary foods for infants and young children
18.3  Dietetic toods intended for special medical purposes (exeluding products of food category 13.1)
13.4  Dietetic formulae for slimming purposes and weight reduction

13.5 Dietetic foods (e.g. supplementary foods for dietary use) excluding products of food categories 13.1- 13.4
and 13.6

13.6 Food supplements
Beverages, excluding dairy products
14.1 Non-aleoholic ("sofi") beverages
1411 Walers
14111 Natwrzl mineral waters and source waters
14.1.1.2  Table waters and soda waters
1412 Fruitand vegetable juices
14121 Fruitjuice
14.1.2.2  Vegetable juice
14.1.2.3  Concenirates for fruit juice
14.1.2.4  Concentrates for vegetable juice
14.1.3  Fruit and vegetable nectars
14.1.31  Fruit nectar
14.1.3.2  Vegetable nectar
14.1.3.3  Concenirates for fruit nectar
14.1.3.4  Concentrates for vegetable nectar

14.1.4  Water-based flavoured drinks, including "sport,” “energy,” or "electrolyte” drinks and
particulated drinks

14.1.4.1  Carbonated water-based flavoured drinks
14.1.4.2  Non-carbonated water-based flavoured drinks, including punches and ades
14.1.43  Concentrates (liquid or solid) for water-based flavoured drinks

14.1.5  Coffee, cotfee substitutes, tea, herbal infusions, and other hot cereal and grain beverages,
excluding cocoa
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15.0 Ready-to-cat savouries
18.1  Snacks - potato, cereal, Tlour or starch baged (from roots und tubers, pulses and legumes)
15.2  Processed nuts, including coated nuts and nut mixtures (with e.g. dried fruit)
15.3 Snacks - fish based

16.  Prepared foods
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PART tI: Food Category Descriptors

01.0 Dairy products and analogues. excluding preducts of food category (2.0

Includes all types of dairy products that are derived from the milk of any milking animal ( ¢.g. cow, sheep. goat, buttalo). In
this category, with the exception of food category L.L4, a “plain™ product is one that is not flavoured, nor contains fruit,
vegetables or other non-dairy ingredients, nor is mixed with other non-dairy ingredients, unless permitted by relevant
standards. Analogues are products in which milk fat has been partially or wholly replaced by vegetable fats or oils.

01.1 Fluid mitk and milk products

Includes ali plain and flavoured fluid milks based on skim, part-skim. low-fat and whole milk, excluding plain fermented
products and plain renneted milk products of food category 1.2. Fluid milks are 'milk products’ as defined in CODEX
STAN 206-1999, that are obtained by the processing of milk, and may contain food additives and other ingredients
functionally necessary for processing. Raw milk (“milk™ as defined in CODEX STAN 206- 1999} shall not contain any
food additives.

01.1.1 Fluid milk (plain)

Plain fluid milk obtained from milking animals (c.g., cows. sheep, goats, buffalo) that has been processed. Includes

pasteurized, ultra-kigh temperature (UHT) treated, sterilized, homogenized, or fat adjusted miik. Includes. but is aot
tHimited to, skim, part-skim. low-fat and whole milk. :

01.1.2 Other fluid milks (plain)

Includes all plain fluid milk, excluding products of foed categories 01.1.1 Fluid milk (plain), 01.1.3 Fluid buttermilk
{plain). and 01.2 Fermented and renneted milk products (plain). Includes, but is not limited to, plain recombined fluid
milks, plain reconstituted fluid milks, plain composite milks, non-flavoured vilamin and mineral fortitied luid milks.
protein adjusted milks, lactose reduced milk, and plain mifk-based beverages. In this food calegory. plain products
contain no added flavouring nor other ingredients that intentionally impart flavour, bul may coatain other non-dairy
ingredienis.

01.1.3 Fluid buttermitk (plain}:

Fiuid buttermilk is the nearly milkfat-free fluid remaining from the butter-making precess (i.e. churning fermented or
non-fermented milk and cream). Fluid buttermilk is also produced by fermentation of fluid skim milk, either by
spontaneous souring by the action of lactic acid-forming or acoma-forming bacteria, or by inoculation of heated milk
with pure bacterial cultures (cultured buttermilk). Flaid buttermilk nay be pastenrized or sterilized.

01.1.4 Flavoured fiuid milk drinks

Includes all mixes and ready-to-drink fermented or not fermented milk-based drinks with flavourings and/or food
ingredients that intentionaily impart flavour, excluding mixes for cocoa {cocoa-sugar mixtures, category 03.1.1%
Exampies, include but are not limited to, chocolate milk, chocolate malt drinks, strawberry-flavoured yoghurt drink,
lactic acid bacteria drinks, whey-based drinks, and lassi (liquid obtained by whipping curd from the lactic acid

fermentation of milk, and mixing with sugar or intense sweetener),

01.2 Fermented and renneted milk products (plain):

Inciudes all plain fermented or renneted products based on skim. pari-skim. fow-fat and whole milk, excluding food
category 01,1.4. Flavoured products are included in 01.1.4 (beverages) and 01.7 (desserts),

01.2.1 Fermented milks (plain)

Includes all plain products, including fuid fermented mitk, acidified milk and cultured milk. Plain voghurt and plain
drinks based on fermented milk, which do not contain flavouring or colours, may be found in one of the sub-categories of
01.2.7 depending on whethet it is heat-treated afler fermentation or not.

01.2.1.1 Fermented milks (plain). not heat treated afler fermeniation

Includes fluid and non-fluid plain products, such as yoghurt and plain drinks based on fermented milk.

01.2.1.2 Fermented milks (plain). heat-treated after fermentation:

Products similar to that in 01.2.1.1, except that they have been heat-treated (e.g. sterilized or pasteurized) afler
fermentation, ‘
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01.2.1.3 Renneted milk {plain}:

Plain, coagulated milk produced by the action of milk coagulating enzymes. Includes curdled milk. Flavoured renneted
milk products are found in category OL.7.

01.3 Condensed milk and analogues (plaink

includes plain and sweetened types of condensed milk. evaporated milk, and their analogues ( including beverage
whiteners). Includes products based on skim. part-skim, low-fat and whole milk, blends of evaporated skimmed milk and
vegetable fat, and biends of sweetened condensed skimmed milk and vegetable fat.

01.3.1 Condensed milk (plain):
Condensed milk 15 obtained by partial removal of water from mitk to which sugar may have been added. For evaporated
milk, the water removal may be accomplished by heating. Includes pariially debydrated milk, evaporated milk, sweetened
condensed mitk, and khoa (cow or buffalo milk concentrated by boiling).

01.3.2 Beverage whiteners:

Milk or cream substitute consisting of a vegetable fat-water emulsion in water with milk protein and laclose or vegetable
proteins for use in beverages such as coffee and tea. Also includes the same type of products in powdered form, includes
condensed milk analogues, biends of evaporated skimmed milk and vegetable fat and blends of sweetened condensed
skimmed milk and vegetable fat.

01.4 Cream (plain) and the like:

Cream is a fluid dairy product, relatively high in fat content in comparison to milk. Includes all plain fluid, semi- fluid and
semi-solid cream and cream analogue products, Flavoured cream products are found in 01.1.4 (beverages) and 017
(desserts). .

01.4.1 Pasteurized cream (plain):

Cream subjected to pasteurization by appropriate heat treatment or made from pastewrized milk. Includes milk cream and
“half-and-half.”

01.4.2 Sierilized and UHT creamns, whipping and whipped ¢reams, and veduced Jut creams (plain);

Includes every cream, regardless of fat content, which has undergone a higher heat-treatment than pasteurization. Also
inciudes pasteurized creams with a reduced fat content. as well as every cream intended for whipping or being whipped.
Sterilized cream is subjected to appropriate heat-treatment in the container in which it is presented to the consumer. Ltra-
heat treated (UHT) or ultrapasteurized cream is subjected to the appropriate heat treatment (UHT or ullrapasteurization) in
a continuous flow process and aseptically packaged. Cream may also be packaged wnder pressure (whipped cream).
Includes whipping cream, heavy cream, whipped pasteurized cream. and whipped cream-type dairy toppings and fHlngs.
Creams or loppings with partial or total replacement of milkfat by other fats are included in sub-category 01.4.4 (cream
analogues).

(01.4.3 Clotied cream ¢plaink

Thickened. viscous cream formed from the action of milk coagulating enzymes. lnctudes sour eream (cream subjected to
lactic acid termentation achieved as described for buttermilk (01.1.3)). _Cream analogues:

Cream substitute consisting of a vegelable fat-water emulsion in liquid or powdered form for use other than as a beverage
whitener {01.3.2). Includes instant whipped cream toppings and sour cream substitutes.

01.5 Milk powder and cream powder and powder analogues (plain:

Includes plain milk powders, cream powders, or combination of the two. and their analogues. Includes producty based on
skim, part-skim, low-fat and whole milk.

01.5.1 Milk powder and cream powder (plain):

Milk products obtained by partial removal of water from milk or cream and produced in a powdered form,
Includes casein and caseinates.
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01.5.2 Milk and cream sowder analogues:

Products based on a fat-water emulsion and dried for use other than as 1 beverage whitener (01.3.2). Examples include
imitation dry cream mix and blends of skimmed milk and vegetable fat in powdered form,

Q1.8 Cheese and analogues:

Cheese and cheese analogues are products that have water and fat included within a coagulated milk-protein structure.
Products such as cheese sauce (12.6.2), cheese-flavoured snacks {#5.1), and composite prepared foods containing cheese
as an ingredient (e.g. macaroni and cheese; 16.0) are categorized elsewhere.

01.6.1 Unripened cheese:

Unripened cheese. including fresh cheese, is ready for consumption soon after manafacture, Examples include cottage
cheese {(a soft, unripened, coagulated curd cheese), creamed coitage cheese {cottage cheese covered with a creaming
mixture), cream cheese {rahmfrischkase, an uncured, soft spreadable cheese), mozzarelia and scamorza cheeses and
panger (milk protein coagulated by the addition of citric acid Trom lemon or Jine juice or of lactic acid from whey, that is
strained into a solid mass, and is used in vegetarian versions of, e.g. hamburgers). Includes the whole unripened cheese
and unripened cheese rind (for those unripened cheeses with a “skin™ such as mozzarella). Most products are plain,
however, some. such as collage cheese and cream cheese, may be flavoured or contain ingredients such as fruit,
vegetables or meat. Excludes ripened cream cheese, where cream is a qualitier for a high fat content,

01.8 2 Ripened cheese:

Ripened cheese is not ready for consumption soon after manufacture, but is held under such time and temperature
conditions so as to allow the necessary biochemical and physical changes that characterize the specific cheese. For
mould-ripened cheese, the ripening is accomplished primarily by the development of characteristic mould growth
throughout the interior and/or on the surface of the cheese. Ripened cheese may be soft (e.g. camembert), firm {e.g. edam,
gouda), hard (e.g. cheddar), or extra-hard. Includes cheese in brine, which is a ripened semi-hard to soft cheese, white to
yellowish in colour with a compact texture, and without actual rind that has been preserved in brine until presented to the
CONSUMEE,

01.6.2.1 Ripened cheese, includes rind:

Refers to ripened (including mould-ripened) cheese, including rind, or any pasi thereol. such as cut, shredded, grated or
sliced cheese. Examples of ripened cheese include: blue cheese, brie, gouda, havarti, hard grating cheese, and Swiss
cheese.

01.6.2.2 Rind of ripened cheese:

Refers to the rind-only of the cheese. The rind of the cheese is the exterior portion of the cheese mass that initially has the
same composition as the interior portion of the cheese, but which may dry after brining and ripening.

01.6.2.3 Cheese powder ([or reconstilution: e.e. for cheese SaUCes):

Dehydrated product prepared from a variety or processed cheese. Does not include grated or shredded cheese (01.6.2.1 for
variety cheese; 01.6.4 for processed cheese). Product is intended sither to be reconstituted with milk or water Lo prepare a
sauce, or used as-is as an ingredient (e.g. with cooked macaroni, milk and butter to prepare a macaroni and cheese
easserole). Includes spray-dried cheese.

01.6.3 Whev cheese:

A solid or semi-solid product obtained by concentration of whey with or without the addition of milk, cream or other
materials of milk origin, und moulding of the concentrated product. Includes the whole cheese and the rind of the cheese.
Difterent from whey protein cheese (01.6.6).
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01.6.4 Processed cheese;

Product with a very long sheif life obtained by melting and enuisifying cheese. Inciudes products manufactured by heating
and emulsifying mixtares of cheese, milkfat. milk protein, milk powder, and water in different amounts. Products may
contain other added ingredients, such as aromas, seasonings and fruit, vegetables and/or meat. Product may be spreadable
or cut into slices and pieces. The term “processed” does not mean cutting, grating, shredding, etc. of cheese, Cheese
treated by these mechanical processes are included under food category 01.6.2 (Ri pened cheese).

01.8.4.1 Plain processed chegge:

Processed cheese product that does not contain added flavours, seasonings. fruit, vegetables -and/or meat. Examples
include: American cheese, requeson.

01.6.4.2 Flavoured processed cheese. including containing fruit, vegetables, meat, ete.:

Processed cheese product that contains added flavours. seasonings, fruit, vegetables andfor meat. Examples include:
neufchatel cheese spread with vegetables, pepper jack cheese. cheddar cheese spread with wine. und cheese balls {formed
processed cheese coated in nuts, herbs or spices),

01.6.5 Cheese analogues:

Products that look Iike cheese, but in which milkfat has been partly or completely replaced by other fats. Includes
imitation cheese, imitation cheese mixes, and imitation cheese powders.

01.6.6 Whey protein cheese:

Product containing the protein extracted from the whey component of milk, These products are principally made by
coagulation of whey proteins. Example: ricotta cheese. Different from whey cheese (41.6.3).

01.7 Dairy-based desserts (e.g. pudding, Gruit or lavoured yoghurty

includes ready-to-eat flavoured dairy dessert products and dessert mives. Includes frozen dairy confections and
novelties, and dairy-hased fillings. Includes flavoured yoghurt {a milk product obtained by fermentation of milk and
milk products to which flavours and ingredients (e.g. fruit. cocoa, coffee) have been added) that may or may not be heat-
treated after fermentation. Other exampies include: ice cream (frozen dessert that may contain whole milk, skim mitk
products, cream ot butter, sugar. vegetable oil, egg products, and fruit. cocoa. or coffee), ice milk {product similar 1o ice
cream with reduced whole or skim milk content, or made with nonfat milk), jellied milk, frozen flavoured yoghurt,
junket (sweet custard-like dessert made from flavoured milk set with rennet), dulce de leche (cocked milk with sugar
and added ingredients such as coconut or chocolate),butterscotch pudding and chocolate mousse. Includes traditional
mitk-based sweets prepared from milk concentrated partially, from khoa (cow or butlalo milk concentrated by boiling),
or chhena (cow or buffalo milk, heat coagulated aided by acids like citric acid, lactic acid. malic acid, ete). sugar or
synthetic sweetener. and other ingredients (e.g. maida {refined wheat flour), flavours and colours (e.g. peda, burfee.
mitk cake, gulab jamun. rasgulla, rasmalai, basundi). These products are different from those in food category 03.0
(edible ices, including sherbet and sorbet) in that the foods in category 01.7 are dairy-based, while those in 03.0 are
water-based and contain no dairy ingredients.

01.8 Whev and whey produets, excluding whey cligeses;

includes a variety of whey-based products in liquid and powdered forms,

01.8.1 Liguid whev and whey products, excluding whey cheeses:

Whey is the fluid separated from the curd after coagulation of milk, cream, skimmed milk or buttermilk with mitk
coagulating enzymes during the manufacture of cheese. casein or similar products. Acid whey is obtained afier the
coagulation of milk, cream, skimmed mitk or buttermilk, mainly with ucids of the type used for the manufacture of fresh
cheese, Dried whey and whey products, excluding whey cheeses:

Whey powders are prepared by spray- or roller-drying whey or acid whey from which the major portion of the milkfat
has been removed. Fats and oils. and fat emulsions:

includes ail fat-based products that are derived from vegetable. animal or maring sources. ot their mixtures.

o
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02.0 Fats and oils essentiallv tree from water:

Edible fats and oils are foods composed mainly of tiglycerides of fatty acids from vegetable, animal or marine sources.
Butter oil. anhydrous milkdat, ghee:

The milkfat products anhydrous milkfat. anhydrous butter oil and butter vil are products derived exclusively from milk
andior products obtained from milk by a process that almost completely removes water and non-fat solids, Ghee is 2
product obtained exclusively from milk, cream or butter by a process that almest completely removes water and non-fat
s0lids; it has a specially developed flavour and physical structure,

02.0.1 Yepetable oils and fats:

Edible fats and oifs obtained from edible plant sources. Products may be from a single plaat source or marketed and used as
blended oils that arc generally designated as edible, cooking, frying. table or salad oils. Virgin oils are obtained by
mechanicat means (e.g. pressing or expelling}, with application of heat only 5o as not 1o alter the natural composition of
the oil. Virgin oils are suitable for consumption in the natural state. Cold pressed oils are obtained by mechanical means
without application of heat. Exanmples include: virgin olive oil, cottonseed oil. peanut oil, and vanaspati.

02.0.2 Lard. tallow. fish oil, and other animal fats:

Ali animal fats and oils should be derived from animals in good health at the time of slaughter and intended for human
consumption. Lard is fat rendered from the fatty tissue of swine. Edible beef fat is obiained from fresh hovine Tatty tissye
covering the abdominal cavity and surrounding the kidney and heart, and from other compact, undamaged tat tissues.
Such fresh fat obtained at the time of slaughter is the “killing fat.” Prime beef fat (premiere jus or oleo stock) is oblained
by fow-heat rendering (50-35°C") of killing fat and selected fat trimmings (cutting fat). Secunda beef fat is a product with
typical beet fat odour and taste obtained by rendering (60-635°C) und purifying beef fat. Rendered pork fat is fat obtained
from the tissue and bones of swine. Edible tallow (dripping) is produced by the rendering of fatty tissue (excluding
trimmings and cutting fat). attached muscles and bones of bovine animals or sheep, Fish oils are derived from suitable
sources such as herring, sardines, sprat, and anchovies, Other examples include: tallow and partiaily defatted beef or pork
fatty tissue.

02.1 Fatemulsions nainly of type water-in-oil:

tnclude all emulsified products excluding fat-based counterparts of dairy producis and dairy desserts.
02.1.1 Butter:

Butter is a fatty product consisting of a primarily water-in-oil emulsion derived exclusively from milk and/or products
obtained from milk.

02.1.2 FFat spreads, dairy fat spreads and blended spreads:

Includes fai spreads (emulsions principally of the type water and edible fats and oils), dairy fat spreads (eimulsions
principally of the type water-in-milkfat), and blended spreads (fat spreads blended with higher amounts of milkfat).
Examples include margarine (a spreadable or fluid water-in-oil emulsion produced mainly from edible fats and oils);
products derived from butter (e.g. “bulterine,” a spreadable butter blend with vegetable oils) blends of buotter and
margarine; and minarine (a spreadable water-in-oil emulsion produced principally from water and edible fats and oils
that are not solely derived from mitk). Also includes reduced fat- based products derived from milkfat or from animal or
vegetable [ais. including reduced-fat counterparts of butter, margarine, and their mixtures (e.g. three-guarter fat butter,
three-quarter fat margurine, or three-quarter fat butter-margarine blends).
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02.2 Fat emulsions mainly of type oil-in-water. including mixed_and/or flavoured products based on fat
emulsions:

Includes fat-based courterparis of dairy-based foods excluding dessert products. The fat portion of these products are
derived from sources other than milkfat (¢.g. vegetable fats and oits). Examples include: imitation milk ta fat-substituted
milk produced from non-fat milk solids by addition of vegetable fats (coconut, safflower ar corn oil)), non-dairy whipped
cream; non-dairy toppings; and vegetable cream. Mayonnaise is included in food category 12.6.1.

02.3 Fat-based desserts excluding dairv-hased dessert products of food category 91.7:

Includes fat-based counterparts of dairv-based desserts. which are found in category 017, Includes ready-to- eat
products and their mixes. Also includes non-dairy fillings for desserts. An example is an ice cream-like product made
with vegetable fats.

(3.0 Edible ices. including sherbet and sorbet:

This category includes water-based frozen desserts, confections and novelties. such as fruit sorbet, “Halian™ styleice, and
flavoured ice, Frozen desserts containing primarily dairy ingredients are included in food category 04.7.

04.0 Fruits and vegetables {including mushrooms and fungi, roots and tubers, puises and legumes, and atoe veral,
seaweeds, and nuts and seeds: _
This major category is divided into two categories: 04.1(Fruit) and 04.2 (Vegetables (including mushrooms and fungi. roots
and tubers, pulses and legumes, and aloe vera). seaweeds. and nuts and seeds). Each of these caregories is further divided
into sub-categories for fresh and processed products.
04.1 Fruit:
Includes all fresh (04.1.1) and processed (04.1.2) products.
04.1.1 Fresh fruit:
Fresh fruit is generally free of additives, However, fresh fiuit that is coaled or cut or peeled for presentation to the
consumer may contain addilives,

04.1.1.1 Unwreated fresh fruit:

Raw fruit presented fresh from harvest.

04.1.1.2 Surface-treated fresh fruit:
The surfaces of certain fresh fruit are coated with glazes or waxes or are trealed with other food additives that act as
protective coatings and/or help to preserve the treshness and quality of the fruit, Examples include apples. oranges, dates,
and longans.

04.1.1.3 Peeted or cut fresh fruit:
Fresh fruit that is cut or peeled and presented to the consumer, e.g. in a fruit salad. Includes fresh shredded or flaked
coconut,

04.1.2 Processed fruit;

Inchudes all forms of processing other than peeling, cutting and surface freating fresh fruit,
04.1.2.1 Frozen fuit:

Fruit that may or may not be blanched prior to freezing. The product may be frozen in a juice or sugar syrup.”® Exampies
inciude [rozen {ruit salad and frozen sirawberries.

04.1.2.2 Dried fruit;

Fruit from which water is removed to prevent microbial growth.*® Includes dried fruit leathers (fruit rolls) prepaved by
drying Truit purees. Examples include dried apple slices, raisins. dried shredded or flaked coconut, and prunes,
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04.1.2.3 Fruit in vinegar, oil. or brine:

fncludes pickled products such as pickled plums, mango pickles, lime pickles, pickled gooseberries, and pickied
watermelon rind. Oriental pickied (“cured” or “preserved”) fruit products are sometimes referred to as “candied™ fruit.
These are not the candied fruit products of category 04.1.2.7 (Le. dried, sugar coated [ruit).

04.1.2.4 Canned or bottled (pasteurized) fiuit:

Fully preserved product in which fresh fruil is cleaned and placed in cans or jars with natural Juice or sugar syrup
(inchuding artificiaily sweetened syrup) and heat-sterilized or pasteurized. Includes products processed in retort pouches.
Examples include: canned fruit salad, and applesauce in jars.

04.1.2.5 Jams. jellies. marmalades:

Jams, preserves and conserves are thick, spreadable products prepared by boiling whole fruit or pieees of fruit, fruit pulp
or puree, with or without fiuit juice or concentrated feuit juice, and sugar to thicken, and to which pectin and fruit pieces
may be added. Jelly is a clear spreadable product prepared similarly to jam, except that it is has a smoother consistency and
does not contain fruit pieces. Marmalade is a thick spreadable fruit slurry prepared from whole fruit, fruit pulp or puree
(usually citrus), and boiled with sugar to thicken, to which pectin and fruit pieces and fruit peel pieces may be added,
Ieludes dietetic counterparts made with non-nutritive high-intensity sweeteners. Examples include: orange marmalade,
grape jelly, and strawberry fam.

04.1.2.6 Fruit-based spreads ie.o. chutney) excluding products of food category 04.1.2.5:

Includes all other fruit-based spreads. such as apple butter and lemon curd. Also includes condiment-type fruit products
such as mango chutney and raisin chutney,

04.1.2.7 Candied fruit;
tncludes glazed fruits (fruit treated with a sugar solution and dried), candied fruit (chied glazed fruit immersed in a sugar
solution and dried so that the fruit is covered by a candy-like sugar shell). and crystallized fruit is prepared (dried glazed
froit rolled in icing or granulated sugar and dried), Examples include: cocktail {maraschino) cherries, candied citrus peel,
candied citrons (e.g. used in holiday fruitcakes), and mosiarda di Tratta.

04.1.2.8 Fruit preparations, including pulp. purees, fruit toppings and coconut mitk:

Fruit pulp is not usually intended for dircet consumption. It is a slurry of lightly steamed and strained fresh fruit, with or
without added preservatives. Fruit puree (e.g. mango puree. prune puree) is produced in the same way, but has a smoother,
finer texture, and may be used as fillings for pastries. but is not limited to this use. Frait sauce {e.g. pineapple sauce or
strawberry sauce) is imade from boiled fruit pulp with or without added sweeteners and may contain fruit pieces. Fruit
salice may be used as toppings for fine bakery wares and ice cream sundaes. Fruit syrup (e.g. blueberry syrup) is a more
liquid form of fruit sauce that may be used as a topping e.g. for pancakes. Non-fruit toppings are included in category
05.4 (sugar- and chocolate-based toppings) and sugar syrups (e.g. maple syrup) are included in category [1.4. Coconut
mifk and coconut cream are products prepared using a significant amount of separated, whole, disintegrated macerated or
comminuted fresh endosperm (kernel) of coconut palm and expelled, where most filterable fibers and residues are
excluded, with or without coconut water, and/or with additional water. Coconut mitk and coconut cream are treated by
heat pasteurization, sterilization or ultrzhigh temperature (UHT) processes. Coconut milk and coconut cream may also be
produced in concentrated or skim (or “light™ forms. Examples of traditional foods in ihis sub-category are: tamarind
concentrate {clean extract ol tamarind fruit with not less than 63% total soluble solids), tamarind powder (tamarind paste
mixed with tapioca starch), tamarind toffee {mixture of tamarind pulp, sugar, milk solids, antioxidants, flavours, stabilizers
and preservatives), and fruit bars (a mixture of fruit (mango, pineapple. or guava) pulp mixed with sugar, flavours and
preservatives, dried into a sheet),

04.1.2.8 Pruit-hased desserts. inel. fruit-flavoured water-based desserts:

includes the ready-to-eat products and mixes. Includes fruit-favoured gelating, rote gruze, frutgrod, fruit compote, nata
de coco, and mitsumane (gelatine-like dessert of agar jelly, fruit pieces and syrup), This category does not include fing
bakery wares containing fruit {calegories 07.2.1 and 07.2.2), fruit-flavoured edible ices {category 03.0), or fruit-
containing frozen dairy desserls {category 01.7).
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(4.1.2.10 Fermented fiyit products:
Type of pickled product produced by preservation in salt by lactic acid fermentation. Examples include: fermented
plums.

04.1.2.11 Fruit fillings for pastries:

Includes the ready-to-cat products and mixes. Includes all type of fillings excluding purees (category 04.1.2.8). These

filtings usually include whole fruit or fruit pieces. Examples include: cherry pie filling and raisin filling for oatmeal
cookies.

04.1.2.12 Cooked fruit:

Fruit that is steamed, boiled, baked, or fried, with or without a coating, for presentation to the consumer. Examples
include: baked apples, fried apple rings, and peach dumplings (baked peaches with & swect dough covering).

04.2 Vegetables (includine mushrooms and funpi. roots and tubers, pulses and fegumes. and aloe vera). seaweeds,
and nuts and seeds:

Includes all fresh (04,21} and processed (04.2.2) products.

04.2.1 Fresh vegetables (including mushrooms and fungi. roots and tubers, pulses aad legumes, and aloc vera),
seaweeds. and nuts and seeds;

Fresh vegetables are generally free of additives. However, fresh vegetables that are coated or cut or peeled for
presentation to the consumer may contain additives.
04.2.1.1 Untreated fresh vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes (including
sovbeans). and aloe vera), seaweeds, and nuts and seeds:

Raw vegetables presented fresh from harvest,

04.2.1.2 Surface-ireated fresh vegetables (including mushrooms and fungi, roots and tubers. pulses and legymes,
and aloe vera), seaweeds, and nuts and sgeds:

The surfaces of certain fresh vegetables are coated with glazes or waxes or are treated with other food additives that act
as protective coatings and/or help to preserve the freshness and quality of the vegetable. Examples include: avocados,
cucumbers, green peppers and pistachio nuts.

04.2.1.3 Peeled. cut or shredded fresh vegetables (including mushrooms and fungi, roots and tubers. pulses and
legumes. and aloe vera), seaweeds, and nuts and seeds:

Fresh vegetables, e.g. peeled raw potaioes, that are presented to the consumer to be cooked at home (e.g. in the preparation
ol hash brown potatoes).
04.2.2 Processed vepetables (including mushrooms and fungl, roots and tubers, pulses and legumes. and algg vera),
seaweeds, and nuts and seeds:

Ineludes all forms of processing other than peeling, cutting and surface reating fresh vegetables.

04.2.2 1 Frozen vegetables (including mushrooms and fungl, roots and tubers, pulses and legumes. and aloe vera),
seaweeds. and nuts and seeds:

Fresh vegetables are usually blanched and frozen. Examples include: quick-frozen corn, guick-frozen French-fried
potatoes, quick frozen peas, and quick frozen whole processed tomatoes.

04.2.2.2 Dried vegetables {including mushrooms and fungi, roots and wbers, pulses and legumes. and aloe vera),
seaweeds. and nuts and seeds: :

Products in which the natural water content has been reduced below that eritical for growth for microorganisms without
affecting the important nutrients. ‘The product may or may not be intended for rehydration prior to consumption.
Includes vegetable powders that are obtained from drying the juice, such as tomato powder and beet powder.? Examples
include: dried potato flakes and dried lentil. Examples of Oriental dried products include: dried sea tangle (kelyy; kombud,
dried sea tangle with seasoning (shio-kombu), dried seaweed (tororo- komban, dried gourd strips (kampyo), dried laver
(rord). and dried laminasiales Grakame).

oo
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04.2.2 3 Vegetables {including mushrooms and fungi. roots and (ubers. pulses and legumes, and aloe vera) and
seaweeds in viaegar, oil, bring. or sovbean sauce:

Products prepared by treating raw vegetables with sall solution excluding fermented soybean products. Fermented
vegetables, which are a type of pickled product, are classified in 04.2.2.7. Fermented soybean products are classified in
06.8.6. 06.8.7, 12.9.1, 12.9.2.1 and 12.9.2.3, Examples include: pickled cabbage. pickled cucumber. olives, pickled
onions, mushrooms in oil, marinated artichoke hearts, achar, and piccalilli. Examples of Oriental-style pickled vegetables
include: /sukeniono such as rice bran pickled vegetables (nuka- zike), koji-pickled vegetables (koji-zuke), sake lees-
pickled vegetables (kasu-zuke). miso-pickled vegetables {miso-zuke), soybeansauce-pickied vegetables (shoyu-zuke),
vinegar-pickled vegetables (si-zuke) and brine- pickled vegetables (shio-ztke). Other examples include: pickled ginger,
pickled garlic, and chilli pickles.

04.2.2.4 Canned or bottled (pasteurized) or retort pouch vegetables (including mushrooms and fungi. roots and tubers,
pulses and legumes, and aloe vera, and seaweedy:

Fully preserved product in which fresh vegetables are cleaned, blanched, and placed in cans or fars in liquid {e.g. brine,
waler, oil or sauce}, and heat-sterilized or pasteurized. Examples include: canned chestnuts, canned chestnod puree,
asparagus packed in glass jars, eanned and cooked pink beans, canned tomato paste (low acid), and canned tomatoes
(pieces, wedges or whole).

04.2.2.5 Vegelable (including mushrooms and funei, roots and tubers. puises and_legumes, and aloe vera), seaweed
and nut and seed purees and spreads (e.g. peanut buiter):

Yegetable puregs are finely dispersed sluries prepared from the concentration of vegetables, which may have been
previously heat-treated (e.g. steamed). The slurries may be filtered prior to packaging. Purces contain lower amounts of
solids than pastes (found in category 04.2.2.6). Exampies include: tomato puree, peanut butter (a spreadable paste made
from roasted and ground peanuts by the addition of peanut oil}, other nut butters (e.g. cashew butler), and pumpkin
butter,

04.2.2.8 Yegetable (including mushrooms and fungi. roots and tubers, pulses and leoumes. and aloe veral, seaweed
and nut and seed pulps and preparations (a.g. vegetable desserts and sauces. candied vegetables) other than food catepory

Vegetable pastes and pulps are prepared as described for vegetable purees (category 04.2.2.5}. However, pastes and pulps
have a higher amount of soiids, and are asually used as components of other foods { e.g. sauces). Examples include:
potato pulp, horseradish pulp, aloe extract, salsa (e.g. chopped tomato, onion, peppers, spices and herbs), sweet red bean
paste (i), sweet colfec bean paste (filling), tomato paste, tomato pulp, tomato savce. crystaliized ginger, and bean-based
vegetable dessert (namagashiy.

04.2.2.7 Fermented vepelable (including mushrooms and fungi, roots and tubers. pulses and leeumes. and aloe vera)
and seaweed products, excluding fermented sovbean products of food category 06.8.6. 06.8.7. 12.9.1. 12.9.2.1 and
12.9.2.3;

Fermeated vegetabies are a type of pickled product. formed by the action of lactic acid bacteria, usually in the presence
of salt. Traditional Oriental fermented vegetable products are prepared by air-drying vegetables and exposing them 1o
ambient temperatures 5o as (o allow the microorganisms to flourish; the vegetables are then sealed in an anaerobic
environment and salt (to generate lactic acid). spices and seasonings are added. Examples include: red pepper paste,
fermented vegetoble products (some fsukemono other than category 04.2.2.3), kimchi (fermented Chinese cabbage and
vegetable preparation), and sauerkraut (fermented cabbage). Fxcludes fermented soybean products that are found in food
categories 06.8.6 (fermented soybeans (e.g. natto and tempe)), 06.8.7 (fermented soybean curd), 12.9.1 (fermented
sovbean paste e.g. miso),

12.8.2.1 (fermented soybean sauce), and 12.9.2.3 (other soybean sauce).

04.2.2.8 Cocked or fried vegetables (including mushrooms and fungi. roots and tubess. pulses and fepumes, and aloe
vera) and seaweeds:

Vegetables that are steamed, boiled. baked, or fried. with or without a coating, for presentation to the consumer.
Examples include: simmered beans, pre-fried potatoes, fried okra, and vegetables boiled down in soy sauce (Fsukidani).

05.0 Confectionery:

Includes all cocoa and chocolate products (03.1), other confectionery products that may or may aot contain cocoa (05.2),
chewing gum (05.3), and decorations and icings (05.4), or foods produced solely with any combination ol foods
conforming to these sub-categories.
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(5.1 Cocoa products and chocolate products including imitations and chocolate substitutes:

This category is divided to reflect the variety of standardized and non-standardized cocoa- and chocolate- based products.

05.1.1 Cocoa mixes (powders) and cocoa mass/cake:

Includes a varicty of produets that are used in the manufacture of other chocolate products or in the preparation of cocoa-
based beverages. Most cocoa products have their origin in the cocoa nib, which is obtained from cocoa beans that have
been cleaned and freed from the shells. Cocoa mass is obtained from the mechanical disintegration of the nib.
Depending on the desired finished chocolate product, the cocoa nib or mass may be tieated by an alkalinization process
that mellows the flavour. Cocoa dust is the fraction of the cocoa bean produced as a product during winnowing and
degerming, Cocoa powder is produced by reducing the fat content of cocoa mass or liquor by pressing {including
expeller pressing) and molding into a cocoa press cake. The cocoa press cake is disintegrated and ground to cocoa
powder. Cocoa liquor is a homogeneous flowing paste produced from the cocoa nib, which has been roasted, dried,
disintegrated and milled. Cocoa-sugar mixtures contain only cocoa powder and sugar. Chocolate powder for beverages
is made from cocoa liguer or cocoa powder and sugar to which flavouring (e.g. vanillin) may be added. Examples
include: drinking chocolate powder; breakfast cocoa; cocoa dust {fines). nibs, mass, press eake; chocolate liquor; cocoa
mixes (powders for preparing the hot beverage); cocoa-sugar mixture; and dry mixes for sugar-cocon confectionery.
Finished cocoa beverages and chocolate milk are included in category 0114, and most finished chocolate products are
included in category 05.1.4.

05.1.2 Cocoa mixes (syrups):

Products that may be produced by adding a bacierial amylase lo cocoa liquor. The enzyme prevents the syrup from
thickening of setting by solubilizing and dextrinizing cocoa starch. Includes products such as chocolate syrup used to
prepare chocolate milk or hot chocolate, Chocolate syrup differs from fudge sauce {e.g. for ice cream sundues), which is
found in category 05.4.

05.1.3 Cocoa-hased spreads, including fillings:

Products in which cocoa is mixed with other ingredients (usually fat-based) to prepare a spreadable paste that isusedas a
spread for bread or as a filling for fine bakery wares. Examples inciude: cocoa butter, fillings for bonbons and
checolates, chocolate pie filling, and nut-chocolate based spreads for bread ( Nutella-type product),

05.1.4 Cocon and chocolate producis:

Chocolate is produced from cocoa nibs. mass, press cake, powder, or liquor with or without addition of sugar, cocoa
butter, aroma or flavouring substances, and optional ingredients (e.g. nuts). This category is for chocolate as defined in
the Standard for Chocolate and Chocolate Products (CODEX STAN 87-1981), and for confectionery that uses chocolate
that meets the standard and may comntain other ingredients, for example chocolate-covered nuts and fruit (e.g. raisins).
This category includes only the chocolate portion of any confectionery within the scope of food category 05,2, Examples
include: bonbens, cocoa bulter confectionery (composed of cocoa butter. mitk solids and sugar), white chocolate,
chocolate chips {e.g. for baking). milk chocolate, cream chocolate, sweet chocolate, bitter chocolate, enrobing chocolate,
chocolate covered in a sugar-based “shell” or with coloured decorations, filled chocolate {chocolate with a texturally
distinet center and external coating, excluding Nour confectionery and pastry products of categories 07.2.1 and 07.2.2)
and chocolate with added edibie ingredients. This category does not include yoghurt-, cereat-, and honey- covered nuts
(category 15.2).

05.1.5 imitation chocolate. chocolate substitute products:

Includes chocolate-like products that may or may not be cocoa-based, bul have similar organoleptic properties as chocolate.
such as carob ¢hips, and cocoa-based products that contain greater than 5% vegetable fat (other than cocos butter) that are
excluded from the scope of the Standard for Chocolate and Chocolate Products (CODEX STAN R7-1981). These
chocolate-like products may contain additional optional ingredients and may include filled confectionery. Exampies
include: compound chocolate, flavoured and coloured compound chocolate. compound chocolate coatings, and imitation
choeolate covered nuts and fruit {¢.g. raising). This category includes only the chocolate-like portion of any confectionery
within the scope of food category 005.2.

o
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05.2 Confectionery including hard and soft candv. nougats. ete. other than food categories 05.1, 95.3. and 03.4:

Includes all types of products that primarily contain sugar and their dietetic counterparts and may or may not contain
cocoz. [ncludes hard candy (03.2.1), soft candy (03.2.2), and nougais and marzipans {05.2.3).
056.2.1 Hard candy;
Products made from water and sugar (simple syrup), colour and flavour that may or may not have a filling, their dietetic
counterparts, and products that may or may not contain cocoa. Includes: pastilles and lozenges (rolled. shaped and filled
sweetened candy). These types of products may be used as fillings for chocelate products within she scope of food
categories 03.1.4 and 05.1.5.
05.2.2 Sofi candy:
Products include soft, chewy products such as caramels {containing sugar syrup, fats, colour and flavour) and their
dieletic counterparts: products that may or may noel contain cocoa and milk {e.g. toffees and chocolate- flavoured
caranels); jelly-based candies (e.g. jelly beans, jellied fruit paste covered in sugar, made from gelatin, pectin, colour
and flavour): and ficorice. Also included are halwa teheniaa and oriental specialties, such as sweet bean jelly {(vokan) and
agar jelly for mitsumane. These types of products may be used as fillings for chocolate products within the scope of food
categories 03.1.4 and 05,1.3,

05.2.3 Nougals and marzipans:

Nougats consist of roasted ground nuts, sugar and cocoa and their dietetic counterparts, that may be consumed as is. or
may be used as a filling for chocolate products within the scope of food categories 05.1.4 and 05.1.5. Marzipan consists
of almond paste and sugar and their dietetic counterparts, that may be shaped and coloured for direct consumption, or may
be used as a {illing for chocolate products within the scope of food categories 05.1.4 and 05.1.5.

05.3 Chewing gum:
Product made from natural or synthetic gum base containing flavours, sweetenesrs (nutritive or non-nutritive), aroma
compounds, and other additives. Includes bubble gum and breath-freshener gum products.

05.4 Decorations (¢.g. for fine bukery wares), toppings (non-fruit) and sweet sauces:

Includes ready-to-eat icings and frostings for cakes, cookies, pies and bread and flour confectionery, as well as mixes
for these products. Also includes sugar- and chocolate-based coatings for baked goods. Sweet sauces and toppings
inciude buiterscotch sauce for use, e.g. on ice ¢ream. These sweet sauces are different than the syrups (e.g. maple,
caramel, and flavoured syrups for fine bakery wares and ices) included in category

H1.4. Fruit-based toppings are included in 04.1.2.8. Chocolate sauce is included in 05.1.2.,

06.0 Cereals and cereal products derived from cereal grains. roots and tubers. pulses. legumes and pith or soft core of
palm tree. excluding bakery wares of food category G7.0:

Includes unprocessed {06.1) and various processed forms of cereal and cereai-based products.

06.1 Whole, broken, or flaked grain, including rice:

Includes whole, husked, unprocessed cereals and grains. Examples include: barley, corn (maize), hops (for beer
manufacture). oats, rice {including eariched, instant and parboiled), sorghum, sovbeans, and wheat,

086.2 Flours and starches {including sovbesn powderd:

The basic milled products of cereal grains, roots, tubers. pulses, pith or softy core of palin tree or legumes sold as such or
used as ingredients {e.g. in baked goods).

06.2.1 Flours:

Flour is produced trom the milling of grain, cereals and tubers {e.g. cassava) and pith or soft core of palm tree. Includes
flour pastes for bread and ftour confectionery, flour for bread. pastries, noodles and pasta, and flour mixes (physical
mixtures of flours from different cereal or grain sources. which are different from mixes for bakery goods {dry mixes
containing flour and other ingredients, categories 07.1.6 (mixes for ordinary bakery wares) and 07.2.3 {mixcs for fine
bakery wares)). Examples include: durum wheat flour. self-rising flour, enriched lour, instantized flour, corn four, corm
meal. bran, farina, roasted séybean flour (kinake). konjac flour (devil’s tongue jelly powder, konnayaku-ko), and maida
(refined wheat flour} and sago flour.
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Starch is a glucose polymer oceurring in granutar form in certain plant species. notably seeds (e.g. cereals, pulses, corn,
wheat, rice, beans. peas) and {ubers {e.g. tapioca, potato). ‘The polymer consists of linked anhydre-alpha-D-giucose
units. Native starch is separated by processes that are specific for each raw material.

06.3 Breakfast cereals, including rolled oats:

Includes ali ready-to-eat, instant, and regular hot breakfast cereal products. Examples include: granola-type breakfast
cereals, instant oatmeal, farina, corn flakes. puffed wheat or rice, molti-geain (e.g rice, wheat and corn) breakfast
cereals, breakiast cereals made from soy or bran, and extruded-type breakfast cereals made from grain flour or powder.

06.4 Pastas and noodles and like products {e.g, rice paper, rice vermicelll, soybean pastas and noodles):

This food category was revised, with the understanding that there would be few, if any additives needed in dried pastas
and noodles. Includes all pasta, noodle and similar products.

06.4.1 Fresh nastas and nondles and like products:

Products that are untreated (3.e. not heated, boiled, steamed, cooked, pre-gelutinized or [rozen) and are not dehydrated.
These products are intended to be consumed soon after preparation, Examples include: unboiled noodles, and “skins™ or
crusts for spring rolls. wontons, and shuo mai.

(16.4.2 Dried pastas and noodles and like producis;

Products that are untreated (i.e. not heated, boiled, steamed, cooked, pre-gelatinized or frozen} and are dehydrated.
Fixamples include dried forms of: spaghetti, bean vermicelli, rice vermicelli, macareni, and rice noodles,

06.4.3 Pre-cooked pastas and noodles and like products:

Products that are treated (i.e. heated, boiled, steamed, cooked, pre-gelatinized or frozen). These products may be sold
directly to the consumer (e.g. pre-cooked. chilled gnocchi to be heated prior to consumption), or may be the starch
component of prepared meals (e.p. heat-and-serve frozen dinner entrees containing spaghetti, macaroni or noodles:
canned spaghetii and meatbails entrée). Also includes instant noodles (sofuse/ii-men; e.g. pre-cooked ramen, udon, rice
noodies), that are pre-gelatinized. heated and dried prior to sale to the consuimer,

06.5 Cereal and starch based desserts (e.g. rice pudding, tapioca puddingy:

Dessert products containing cercal. starch or grain as the main ingredient. Also includes cereal- or starch based fillings
for desserts. Examples include: rice pudding, semolina pudding, tapicca pudding, rice tlour dumplings (dango), a
steamed yeast-fermented wheat flour dough dessert (smusipan), and a starchy pudding based dessert (ramagashi).

06.6 Batters (e.2, tor breading or batters for fish or poultry):

Producis containing flaked or ground cereal or grain that when combined with other ingredients (e.g. egg. water, milk)
are used as a coating tor fish or pouliry. Products are usvally sold as dry mix of the cereal or grain component. Examples
include breading for fempura batter, Doughs {e.g. for bread) are found in 07.1.4, and other mixes {e.g. for bread or
cakes) are found in 07.1.6 and (7.2.3, respectively.

06.7 Pre-cooked or processed rice products, including rice cakes (Oviental type only):

Products prepared from rice that is soaked. drained, steamed, kneaded and shaped into cake forms {(e.g. Japanese mochi.
Korean fenck). Crisp snacks made from rice grains, also called “rice cakes™ are categorized in 15,1, and dessert-type rice
cakes are in 06.5, Category 06.7 would also include processed rice and enriched rice products, such as pre-cooked products
that are sold canned, chilled or frozen; and processed rice products sold in retort pouches. This is to distinguish from
category 06.1 (Whole, broken, or flaked grain. inctuding rice) that is intended to include only whole, husked, unprocessed
cereals and grains.

06.8 Soyhean products (excluding sovbean-based seasonings and condiments of food category 12.9): Includes

dried, cooked. Mtied or termented soybean products, and soybean curd products.

B
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06.8.1 Sovbean-based beverages

Products prepared from dried soybeans that are soaked in water, pureed, boiled and strained, or prepared from soybean
flour, soybean concenirate, or soybean isolate, In a number of countries this category includes products referred to as
soybean milk. Soybean-based beverages may be consumed as is, or used to prepare other soybean products, such as those
in food categories 06.8.2 {soybean-based beverage film), 06.8.3 (soybean curd {tofu)}, (6.8.4 (semi-dehydrated soybean
curdy, and 06.8.5 (dehydrated soybean curd {kori tofu)). Also includes soybean products, such ss soybean-bused
heverage powder, which is sold as is, for reconstitution, or as a mix containing a coagulant that can be reconstituted by the
constiner for preparation of home-made sofl tofu. Sovbean-based beverage film:

Film formed on the surface of boiling soybean-based beverage that is dried. It may be deep-fried or softened in water
prior to use in soups or poached food. Also known as flizhu or yuba.

08.8.2 Soybean curd {tolu):

Soybean curd is prepared from dried soybeans that are soaked in water, pureed, and strained to produce soybean-based
beverage, which is then made into a curd with a coagulant. and placed in @ mould. Soybean curds may be of a variety of
textures (e.g. soft, semi-firm, firm).

08.8.3 Semi-delvdrated sovbean curd:

Sovbean curd that has been pressed while being moulded into blocks so that some moisture has been removed, but so that
it is not completely dried (see food category 06.8.5). Semi-dehydrated soybean curd typically contains 62% water, and
has a chewy texture. Thick gravy-stewed semi-dehvdrated sovbean curd: '

Partially dehydrated sovbean curd that is cooked (stewed) with a thick sauce (e.g. miso sauce). The partially dehydrated
sovbean curd Lypicaily absorbs the sauce, and so regains its original texiure, Deep fried semi-dehydrated soybean curd:

Partially dehydrated soybean curd that is deep-tried. It may be consumed as such, or covked (e.g. stewed in sauce) after
fiying.

06.8.3.1 Semi-dehvdrated sovhean curd. other than food catepories 06.8.4.1 and 06.8.4.2:

Partiaily dehydrated sovbean curd prepared other than by stewing in thick {e.g. mise) sauce or by deep-frying. Includes
grilled products and mashed products that may be combined with other ingredients {e.g. to make a patly or a loal),
Dehvdrated soybean curd (kori tofu):

Soybean curd from which all moisture has been removed through the process of freezing, aging, and dehydrating. It may
be reconstituted with water or sauce for consumption, or is used directly in prepared dishes. It may also be deep-fried or
simmered in sauce.

06.8 4 Fermented sovbeans {e.g. natio. tempel:

The product is prepared from soybeans that have been steamed and fermented with certain fungi or bacteria (starter), The
soft, whole beans have a distinctive aroma and taste. [t includes products such as dowu chi (China), narte (Japan), and
zempe (Indonesia).

06.8.5 Fermented sovbean curd;

The product is prepared by forming soybean curd into a loaf during the fermentation process. It is a soft, Ravoured
product. gither in red, rice-vellow, or grey-green.
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06.8.6 Oiher soybean protein products

Gither products from soybeans composed mainly of soybean protein such as extruded, textured, concentrated, and isolated
soybean protein.

07.0 Bakery wares:

Includes categories for bread and ordinary bakery wares (07.1) and for sweet, salty and savoury fine bakery wares (07.2).

07.1 Bread and ordinary bakery wares and mixes:

Includes all types of non-sweet bakery products and bread-derived products.

07.1.1 Breads and rolls:

Includes veast-leavened and specialty breads and soda bread.

07.1.1.1 Yeasi-leavened breads and specialty breads:

Includes all types of non-sweet bakery products and bread-derived products. Examples include: white bread, rye bread,
pumpernickel bread, raisin bread. whole wheat bread, pain courant francais, malt bread, hamburger rolls, whole wheat
rolis, and mitk rolls.

07.1.1.2 Soda breads:

Includes sada breads.

07.1.2 Crackers, excluding sweel crackers:

The term “cracker™ refers to a thin, crisp wafer, usually of unsweetened dough. Flavoured crackers (e.g. cheese flavoured)
that are consumed as snacks are in 15,1, Examples include: soda crackers, rye crisps, and matzohs.

(07.1.3 Other ordinary bakery products {e,z. bagels, pita, English muffins):

Includes all other ordinary bakery wares, such as cornbread and biscuits. The term “biscuit™ in this category refers 1o a
small cake of shortened bread, leavened with baking powder or baking soda. It does not refer to the British “biscuit,”
which is a “cookie”™ or “sweet cracker™ included in category 07.2.1.

07.1.4 Bread-tvpe products, including bread stulfing and bread crumbs:

includes bread-based products such as croutons. bread stuffing and stuffing mixes, and prepared doughs (e.g. Tor biscuits).
Bread mixes are included in category 07.1.6.

07.1.5 sSteamed breads and buns:

Oriental-styte leavened wheat or rice products that are cooked in a steamer. Products may be made with or without
filling. In China, products without [Hing are called steamed bread (mantor). and those with filling are called steamed
buns (baozi or bao). Twisted rolls of various shapes (fgfian) may also be prepared. Examples include: filled dumplings
and steamed bun with meat, jam or other {THing {manjyur).

07.1.6 Mixes Tor bread and ordinary bakery wares;

Includes all the mixes containing the dry ingredients to which wet ingredients {e.g. water, milk, oil, buiter, eggs) are added
to prepare a dough for baked goods from food categories 07.1.1 to 07.1.5. Examples include: French bread mix, tin bread
mix. panettone mix, ciabatia mix, among others. Mixes for fine bakery wares {e.g. cakes, cookies, pancakes) are found in
category 07.2.3.

07.2 Fine bakery wares {sweet. saltv. savoury) and mixes:

Includes sub-categories for ready-to-eat products (07.2.1 and 07.2.2} as well as mixes (07.2.3) for preparing fine baked
goods.

07.2.1 Cakes, cookies and pies (e.p. Truit-filied or custard tvpes):

The term “sweet cracker™ or “sweet biscuit™ used in this calegory refers to a cookie-like product that may be eaten as a
dessert. Examples include: butter cake, cheesecake. fruit-filled cereal bars, pound cake (including kasitera), moist cake
{type of starchy dessert (namagashi)). western cakes, moon cakes, sponge cake, fruit- filied pies {e.g. apple pie), oatmeal
cookies. sugar cookies and British “biscuits” (cookies or sweet crackers).
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07.2.2 Oiher fine bakerv producis {e.g. doughnuts, sweet rolls, scones. and muffins):

Includes products that may be ealen as a dessert or as breakiast. Examples include: pancakes, wallles, filled sweet buns
(anpain), Danish pastry, walers or cones for ice cream, flour contectionery, and trifles.

07.2.3 Mixes for fine bakery wares (e.g. cakes, pancakes):

Mixes containing the dry ingredients to which wet ingredients (e.g. water, milk, oil, butter. eggs) are added to prepare a
dough for fine baked goods. Examples include: cake mix, flour confectionery mix, pancake mix, pie mix, and waffle
mix. Prepared dough is found in category 07.1.4. Mixes for ordinary bakery wares {e.g. bread) is found in category
07.1.6.

(8.9 Meat and meat products, including poultry and same:

This category includes all types of meat, poultry, and game products, in pieces and cuts or comminuted, fresh (08.1) and
processed (08.2 and 08.3),

08.1 Fresh meat. pouliry and pame:

Fresh products are usually free of additives. However, in certain circumstances, additives are necessary, For example,
colours are used for certitication stamps on the surfaces of fresh cuts of meat, and are indicated in the Food Category
System with a notation for “stamping, marking or branding the product,” Additionally. coatings, such as glazes and
spice rubs, may be applied to meat products prior to marketing to the consumer {e.g. glazed ham, and barbecued
chicken). In the Food Category System, this is indicated with a notation for “use as a glaze or coating (surface
treatment).” I should be noted that the coatings marketed per se are included in food categories 04.1.2.8 (fruit-based
glazes, e.g. for ham) and §2.2 (spice rubs).

08.1.1 Fresh meat. poulley and game. whole pieces or cuts:

Untreated raw meat, poultry and game carcasses and cuts. Examples include: beef, hog and pork carcasses; [resh beel
blood; fresh whole chickens and chicken parts; fresh beef cuts (e.g. steaks); beet organs (e.g. heart. kidney); fresh tripe; and
pork chops.

08,1.2 Fresh meat, pouliry and game, comminuted;

Untreated raw comminuted or mechanically deboned meat. pouitry and game. xamples include: tresh beet (hamburger)
palties; boerewors; resh breakfast sausages; gehakt (chopped meat); loganiza (fresh, uncured sausage); [resh meatballs;
mechanically deboned, ground and formed poultry pieces (with or without breading or coating): and fresh sausages (e.g.
beef, lealian. and pork).

08.2 Processed meat, pouliry, and game producis in whole pieces or cuts:

[nchudes various treatments for non-heat treated meat cuts (08.2.1) and heat-treated meat cugs (08.3.2).

ieces or cuts:

08.2.1 Non-heat treated processed meat, poultry and roducts in whole ¢

This category describes several freatment methods (e.g. curing, salting, drying, pickling) that preserve and exiend the
shelf life of meats.
08.2.1.1 Cured (including salted) non-heat treated processed meat, poultry, and game products in whole pieces or
culs;

Salted products are treated with sodium chloride. Dry cured (dry pickled) products are prepared by rubbing salt directly
on the meat surface. Wet pickle cured products are prepared by submerging the meat in a brine solution. Pump cured
products are prepared by injecting brine into the meat. Curing may alse be achieved by addition of additives. Smoked
products are also included here, Examples include: bacon {cured, dryv-cured, immersion-cared, pumap-cured); side bacon;
corned beel: marinated beet! and different types of Oriental pickled products: miso-pickled meat (miso-zike), koji-
pickied meat (kgji-cuke), and soy sauce-pickied meat {shoyu-znke).
08.2.1.2 Cured (including salted) and dried non-heat treated processed meat, poultry. and game products in whole
pieces or guts:
The meat cuts may be cured or salted as described for category 08.2.1.1, and then drigd, or they may only be dried. Drying
is achieved either in hot air or in vacuum. Examples include: dried salt pok, dehydrated meat, stuffed loin, Therian ham,
and prosciutto-type ham.
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08.2.1.3 Fermenied non-heat treated processed meat, poultry, and game products in whole pieces or cuts:

Fermented products are a type of pickled product produced by the action of lactic acid bacterta in the presence of salt.
Examples include: potted beefl and pickled (Termented) pig’s feet.

08.2.2 Heat-treated processed meat, poultry, and game products in whole pieces or cus:

Includes cooked (including cured and cooked. and dried and cooked), heat-treated (inciuding sterilized) and canned meat
cuts. Fxampiles include: cured, cooked ham; cured. cooked pork shoulder; canned chicken meat: and meat pieces boiled in
50y sauce (Isukudani).

08.2.3 Frozen processed meat, poultry, and game products in whole pieces or culs:

Includes raw and cooked meat culs that have been frozen, Examples include: frozen whole chickens, frozen chicken
parts, and frozen beef steaks.

08.3 Processed comminuted meat, poultry, and eame producis:

Includes various trcatments for non-heat treated products (08.3.1) and heat-treated products (08.5.2).

08.3.1 Non-heat treated processed comminuted meat, poultry, and game products;

This category describes several treatment methods (e.g. curing, salting. drving, pickling) that preserve and extend the
shelf life of comminuted and mechanically deboned meat products,

08.3.1.1 Cured {including salted) non-heat treated processed comminuted meat, poultry, and game products:

Salted products are treated with sodivm chloride. Dry cured (dry pickled) products are prepared by rubbing salt divectly
on the meat surface. Wet pickle cured products are prepared by submerging the meat in a brine solution. Pump cured
products are prepared by injecting brine into the meat. Curing may also be achieved by addition of additives. Also
includes smoked products. Examples inciude: chorizos (spicy pork sausages). salami-type products, salchichon, tocing
(fresh, cured sausage), pepperoni, and smoked sausage.

08.3.1.2 Cured (including salted) and dried non-heat treated processed comminuted meat. poultry, and game sroducts:

The comminuted or mechanically deboned products may be cured or salted as described for category 08.3.1.1, and then
dried, or they may only be dried, Drying is achieved either in hot alr or in vacuum, Examples include: pasturmas, deied
sausages. cured and dried sausages, beef jerky. Chinese sausages (including traditional cured or smoked pork sausage).
and sobrasada.

08.3.1.3 Fermented non-heat treated processed comminuted meat. poultry, and game products:

Fermented products are a type of pickled product produced by the action of lactic acid bacteria in the presence of salt.
Certain types of sausages may be fermented.

08.3.2 Heat-treated processed comminuted meat, poultry, and game products:

Includes cooked (including cured and cooked, and dried and cooked), heat-treated (including sterilized) and canned
comminuted products. Examples include: pre-grilled beef patties: foie gras and pates; brawn and head cheese; cooked,

cured chopped meat: chopped meat botled in soy sauce (fsukudani), canned corned beef; luncheon meats: meat pastes;

cooked meat patiies; cooked salami-type products; cooked meathalls: saucises de strasbourg: breakfast sausages: brown-
and-serve sausages, and terrines {2 cooked chopped meat mixiure).

(08.3.3 Frozen processed comminuted meat, poultry, and game products:

includes raw. partially cooked and fully cooked comminuted or mechanicaily deboned meat products that have been
frozen. Examples include: frozen hamburger patties; frozen breaded or battered chicken fingers.

(8.4 Fdible casings (c.g, sausage casings);

Casings or lubing prepared from collagen, cellulose, or food-grade synthetic material or from natural sources (e.g. hog or
sheep intestines) that contain the sausage mix.

09.0 Fish and fish produets, including moliuscs, crustaceans, and echinederms:

This broad category is divided into categories for fresh fish (09.1) and varions processed fish products (09.2 -~ (09.4).
This category includes aquatic vertebrates (fish and aquatic maramals {e.g. whales)), aquatic invertebrates (e.g.
jellytish), as well as molluses (e.g. clams, snails), crustaceans (e.g. shrimp, crab, lobster), and echinoderms (e.g. sea
urchins, sea cucumbers). Fish products may be treated with coatings. such as glazes and spice rubs. prior to marketing to
the consumer {e.g. glazed frozen fish fillets). In the Food Catlegory System. this is indicated with a notation for “usc as a
glaze or coating (surface treatment).”
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09.1 Fresh fish and fish products, including moljuscs, crustaceans. and echinoderms:

The term “fresh” refers to fish and fish products that are untreated except for refrigeration, storage on ice, or freezing
upon catching at sea or in Jakes or other bodies of water in order to prevent decomposition and spoilage.
091.1. Fresh {ish:

Includes Tresh whale meat. cod, salmon. trout, ete.: and fresh fish roe.

09.1.2 Fresh moliuses. crustaceans and echinoderms:

Includes fresh shrimp, clams, crabs, lobster, snails, ete.

(9.2 Processed fish and fish products, including molluses, crustaceans, and echinoderms:

This category refers to fish products that are frozen and may require further cooking, as well as ready-to-eat cooked,
smoked, dried, fermented, and salted products.

09.2.1 Frozen fish, fish fillets, and fish_products, including molluscs. erustaceans. and echinoderms:

Fresh. including partially cooked, fish subjected to freezing or quick-freezing at sea and on land for further processing.
FExamples include: frozen or deep frozen clams, cod fillets. erab, finfish, haddock, hake, lobster, minced [ish, prawns and
shrimp; frozen fish roe; frozen surimi: and trozen whale meat.

Uncooked product prepared from fish or fish portions, with dressing in eggs and bread crumbs or batter. Examples
include: frozen raw breaded or batler-coated shrimp: and frozen or quick-frozen breaded or batter- coated fish fillets, fish
portions and [ish sticks (fish fingers).

08.2.3 Frozen minced and creamed fish products. including molluses. crustaceans, and echinodernis: Uncooked

product prepared trom mineed fish picces in cream-type sauce.

all ready-to-eat cooked products as described in the sub-categories,
09.2.4.1 Cooked fish and fish products:

Cooked products include steamed, boiled or any other cooking method except frving (see 09.2.4.3). The fish may be
whole, in portions or comminuted. Examples include: fish sausage: cooked fish products boiled down in soy sauce
{tsukudaniy, cooked surimi product (Ramaboko); crab-flavowred cooked kamaboke product (kanikamay; cocked fish roe;
cooked surimi; cooked, tube-shaped surimi product (chikinva); and cooked fish and lobster paste {surimi-like products.
Onther tish paste (Oriental type} is found in 09.3.4,

09.2.4.2 Cooked molluses, crustaceans, and echinoderms:

Cooked products include steamed, boiled or any other cooking method except frying (see 09.2.4.3). Examples include:
cooked crangon crangon and crangor valgaris (brown shrimp; cooked shrimp, clams and crabs.

09.2.4.3 Fried fish and fish products. inchuding molluses. erusiaceans, and echinoderms:

Ready-to-cat products prepared from fish or fish portions, with or without further dressing in eggs and bread crumbs or
hatter, thal are fried, baked, roasted or barbecued, and then packaged or canned with or without sauce ov oil. Examples
include: ready-to-eat fried surimi, tried calamari, and fried soft-shell crabs.

09.2.5 Smoked. dried. fermented. and/or salted fish and fish products, including motluscs, crustaceans, and
echinoderms:

Simcked fish are usually prepared from fresh deep frozen or frozen fish that are dried directly or after boiling, with or
without salting, by cxposing the fish to freshly-generaied sawdust smoke. Dried {ish are prepared by exposing the {ish to
suntight or drving directly or after boiling in a special installation; the fish may be salted prior to drying. Salted fish are
either rubbed with salt or placed in a salt solution. This manufacturing process is different from that deseribed in food
category (9.3 for marinated and pickled fish. Cured fish is prepared by salting and then smoking {ish.® Examples
include: salted anchovies, shrimp, and shad; smoked chub, cuttlefish and octopus; fish ham; dried and salted species of the
Gadidae species; smoked or salied fish paste and fish roe; cured and smoked sablefish, shad, and salmon; dried shelifish,
dried bonito (katsuobushi), and boited, dried fish (niboshi).
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(9.3 Semi-preserved tish and 1ish products, including moltluscs. crusiaceans, and echinoderms:

inciudes products treated by methods such as marinating. pickling and partial cooking that have a Himited sheif life,

09.3.1 Fish and fish products. including moliuscs, crustaceans. and echinoderms, marinated and/or in jeily:

Marinated products are manufactured by soaking the fish in vinegar or wine with or without added salt and spices. They
are packaged in jars or cans and have a limited shelf life. Products in jelly may be manufactured by tenderizing fish
products by cooking or steaming, adding vinegar or wine, salt and preservatives, and solidifying in a jetly. Examples
include: “rofimops™ (a type of marinated herring), sea eel (dogfish) in jelly and tish aspic.

09.3.2 Fish and [ish products, including molluses. crusiaceans. and echinoderms. pickled and/or in brine:

Pickled products are sometimes considered a type of marinated product. Pickling resulis from the treatment of the fish
with a salt and vinegar or aleohol {e.g. wine} solution.®® Examples include: different types of Oriental pickled products:
kaji-pickied fish (foji-cuke). lecs-pickled fish (Zasi-znke), miso-pickled fish (miso-zuke), soy sauce-pickled fish (shoyn-
ke, and vinegar-pickled fish {sw-znke); pickled whale meat; and pickled herring and sprat.

09.3.3 Salmon substitules, caviar, and other fish roe products:

Roe is usnally produced by washing, salting and allowing to ripen until transparent. The roe is then packaged in glass or
other suitable containers. The term “caviar™ refers only (o the roe of the sturgeon species (e.g. beluga). Caviar
substitutes are made of roe of various sea and [reshwater {ish (e.g. cod and herring) that are salted, spiced. dyed and
may be treated with a preservative.S! IZxamples include: salted salmon roe (sufiko), processed. salied salmon roe (Hura),
cod roe, salted cod roe (yarako) and fumpfish caviar, Occasionally, roe may be pasteurized. In this case, it is included in
food category 09.4, since il is & Tully preserved product, Roe products that are frozen, cooked or smoked are included in
category 09.2.1, 09.2.4.1, and 09.2.5, respectively; fresh fish roe is found in category 09.1.1,

08.3.4 Semi-preserved fish and fish products. including molluscs. crustaceans, and echinoderms {e.o. fish paste).
excluding products of food categories 09.3.1 - 0.9.3.3:

Examples include fish or crustacean pates and traditional Oriental fish paste. The latter is produced from tresh fish or the
residue from fish sauce production, which is combined with other ingredients such as wheat flour, bran, rice or
soybeans. The product may be further fermented. Cooked fish or crustacean pastes {surimi-like products) are found in
09.2.4.1 and 09.2.4.2, respectively.

09.4 Fullv preserved, including canned or fermented fish and figh products, including moiluscs, crustaceans. and
echinoderms:

Products with extended shelf life, manufactured by pasteurizing or sleam retorting and packaging in vacuum- seated air-
tight containers to ensure sterility. Products may be packed in their own juice or in added oil or sauce. This category
excludes fully cooked products {see category 09.2.4). Examples include: canned tuna, clams. crab, fish roe and sardines;
gefilte fish balls; and susimi (heat-pasteurized).

10.0 Eges and ege producis:

includes fresh in-shell eggs (10.1), products that may substitute for fresh eggs (10.2) and other egg products (10,3 and
10.4}.

10.1 Fresh eggs:
Fresh in-shell eggs are not expected to contain additives. However, colours may be used for decoraling, dyeing or stamping
the exterior surfaces of shell eggs. In the Food Category System, a notation for "for decoration, stamping, marking or
branding the product (surface treatment) accommodates this.

10.2 Egx products:

Products that may be used as replacement for fresh eggs in recipes or as a food (e.g. omelette). They are produced from
fresh eggs by either (i) mixing and purifving the whole egg: or (ii) separating the egg white and yolk, and then mixing and
purifying each separately. The purified whole egg, white or volk is then further processed to produce liquid, frozen or
dried eggs as described below,* ‘
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10.2.1 Liquid egg products:

The purified whole egg, egg volk or egg white is pasteurized and chemically preserved (e.g. by addition of salt),

10.2.2 Frozen eag products:

The purified whole egg. egg yolk or epg white is pastevrized and frazen,

10.2.3 Dried and/or heai coagulated egu products:

Sugars are removed from the purified whole egg, egg yoik or ege white. which is then pasteurized and dried.

103 Preserved eggs, including alkaline. salted, and canned exus:

Includes traditional Oriental preserved products, such as salt-cured duck eggs (Hueidam), and alkaline treated “thousand-
year-old-eggs™ (pidan).

10.4 Fre-based desserts (e.z. custard):

Includes ready-to-gat products and products to be prepared from a dry mix. Examples include: flan and egg custard. Also
includes custard Tillings for ine bakery wares (e.g. pies),

11.0 Sweeleners, including honey:

Includes all standardized sugars (11.1), non-standardized products (e.g. §1.2, 11.3, 11.4 and 11.6), and natural sweeleners
(11.5 — honey).

11.1 Refined and raw sugars:

Nuttitive sweeteners, such as fully or partially purified sucrose (derived from sugar beet and sugar cane), glucose
(derived from starch), or fructose, that are included in sub-categories 11.1.140 11.1.5,

1212 White sugar, dextrose anhvdrous. dextrose monohvdrate, fruciose:

White sugar is purified and crystallized sucrose with a polarisation of not less than 99.7°Z. Dextrose anhydrous is purified
and crystallized D-glucose wilhout waler of crystallizaion, Dextrose monohydrate is purified and crystallized D-
glucose with one molecule of water of crystallization. Fructose is purified and crystallized D- fructose.

11.1.2 Powdered sugar, powdered dextrose:

Powdered sugar (icing sugar) is finely pulverized white sugar with or without added anticaking agents. Powdered
dextrose (icing dextrose) is finely pulverized dextrose anhydrous or dexirose monohydiate, or a mixture of the two, with
or without added anticaking agents._Soft white sugar. soft brown sugar, glucose syrup. dried glucose syrup. raw cane

Sugs

- Soft white sugar is fine grain purified. moist sugar, that is white in colour. Soft brown sugar is fine grain moist sugar that
is light to dark brown in colour. Glucose syrup is a puritied concentrated aqueous sofution of nutritive saccharides derived
from starch and/or inulin. Dried glucose syrup is glucose syrup from which water has been partiaily removed. Raw cane
sugar is partially purified sucrose crystallized from partially purified cane juice without further purification,

11.1.2.1 Dried glucose syrup used Lo manafacture sugar confectionery:

Dried glucose syrup, as described in 11.1.3, used 1o manufacture candy products that are included in food category 03.2
(c.g. hard or soft candies). :

11.1.2.2 Glugose syrup used to manufacture sugar confectionery:

Glacose syrup. as described in 11.1.3, used ro manufacture candy products that are included in food category
(5.2 {e.g. hard or st candies).
11.1.3 Luctose:

A natural constituent of milk normatly obtained from whey, It may be anhydrous, or contain one melecule of water of
crystatlization, or be a mixiure of both forms,
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11.1.4 Plantation or mill while sugar:

Purified and crystallized sucrose with a polarisation of not less than 99.5°Z,
11.1.5 Guror jeggery

11.2 Brown sugar excluding products of food gategory 11.1.3:

includes large-grain, brown o yellow lump sugars. such as Demerara sugar,
11.3 Sugar solutions and syrups. also {partially) inverted, including treacle and molasses. excluding products of food
category 11.1.3: ’
Includes co-products of the sugar refining process {e.g. treacle and molasses). invert sugar (equimolar mixture of glucose
and fructose produced from the hydrolysis of sucrose), and other sweeteners, such as high fructose com syrup. high
fructose inulin syrup and corn sugar,

11.4 Other sugars and syrups (€2, xvlose, maple syrup, sugar foppings):

includes all types of table syrups {e.g. maple syrup). syrups for fine bakery wares and ices (e.g. caramel syrup, flavoured
syrups), and decorative sugar toppings (e.g. coloured sugar crystals for cookies).

11.5 Honey:
Honey is the natural sweet substance produced by honeybees from the nectar of blossoms or secretions of piants. The
honeybees collect the nectar or secretions, transform it by combination with specific substances of the bees’ own, and
store it in @ honeycomb to ripen and mature. Examples of honey include wildflower honey and clover honey.

11.6 Table-top sweeteners, including those containing high-intensity sweeteness:

[neludes products that are preparations of high-intensity sweeteners {(e.g. acesalfame potassium) and/or of polyols (e.g.
sorbitol) which may contain other additives and/or nutritive ingredients, such as carbohydrates. These products, which
are sold fo the final consumer, may be in powder, solid (e.g. tablets or cubes), or liquid form.

12.0 Salis, spices, soups, sayces, salads. protein products:

This is a broad category that includes substances added to food to enhance its aroma and taste (12.1 — salt and salt
substitutes; 12,2 — herbs, spices, seasonings and condiments (e.g. seasoning for instant noodies);
12.3 ~ vinegars; and 12.4 - mustards), certain prepared foods (12.5 — soups and broths; 12.6 - sauces and like products;

and 12.7 — salads (e.g. macaroni salad, potato satad) and sandwich spreads, excluding cocos- and nui-based spreads of

food categories 04.2.2.5 and 05.1.3)), and products composed prinmarily of protein that are derfved from soybeans or
from other sources (e.g. milk, cereal. or vegetables) (12.9 - soybean-based seasonings and condiments; and 12,10 -
protein products other than from soybeans).

12.1 Salt and salt substitutes:

Includes salt {12.1.1.) and salt substitutes (12.1.2) used as seasoning for tood.
12.1.1 Salt;
Primarily food-grade sodium chloride. includes table salt, iodized and fluoride iodized salt, and dendritic salt.

12.1.2 Sall substitutes:

Salt substitutes are seasonings with reduced sodivum content intended to be used on food in place of salt.

12,2 Herbs. spices. seasonings, and condiments (e.g. seasoning for instant noodles):

This category describes items whose use is inlended to enhance the aroma and taste ol food.

12.2.1 Herbs and spices:

Herbs and spices are usually derived from botanical sources, and may be dehydrated, and either ground or whole.
Examples of herbs include basil, oregane and thyme. Examples of spices include cumin and caraway seeds. Spices may
also be found as blends in powder or paste form. Examples of spice blends include chilli seasoning, chilli paste. curry
pasie, curry roux, and dry cures or rubs that are applied to external surfaces of meat or fish,
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12.2.2 Seasonings and condiments:

Condiments include seasonings such as meat ténderizers, onion salt, garlic salt, Oriental seasoring mix {dashi), topping
t0 sprinkle on rice (furikake. containing, e.g. dried seaweed flakes. sesame seeds and seasoning), and seasoning for
noodles. The term “condiments™ as used in the Food Category System does not include condiment sauces (e.g. ketchup,
mayoanaise, mustard) or relishes.
12.3 Vinegars:
Liquid produced from fermentation of ethanol from a suitable source (e.g. wine, cider). Examples include, cider vinegar,
wine vinegar, malt vinegar, spirit vinegar. grain vinegar, raisin vinegar, and fruit (wine) vinegar.
12.4 Mus
Condiment sauce prepared from ground, often defaited mustard seed that is mixed inte & slurry with water, vinegar, salt,
oil and other spices and refined, Examples include Dijon mustard, and “hot” mustard (prepared from seeds with huils),

Includes ready-to-cat soups and mixes. The finished products may be water- (e.g. consommeé) or milk-based (e.g.
chowder).

12.5.1 Readyv-io-eat soups and broths, including canned, bottled. and frozen;

Water- or milk-based products consisting of vegetable, meat or fish broth with or without other ingredients (e.g. vegelables,
meat, noodles). Examples include: bouiflon, broths, consommés, water- and cream-based soups, chowders, and bisques.

12.5.2 Mixes for soups and broths:

Concentrated soup (o be reconstituted with water and/or milk. with or without addition ol other optional ingredients (e.g.
vegetables, meat, noodlesy. Examples include: bouillon powders and cubes, powdered and condensed soups (e.g.
mentsuyn); and stock cubes and powders.

12 .6 Sauces and ke products:

Includes ready-to-cat sauces, gravies and dressings. and mixes to be reconstituted betore consumption. The ready-to cat
products are divided info sub-categories for emulsified (12.6.1) and non-emulsified (12.6.2) products, whereas the sub-
category for the mixes (12.6.3) encompasses both emulsified and non-emulsified sauce mixes.

12 6.1 Fmulsified sauces and dips (e.n. mayonnaise, salad dregsing, onion dips);

Sauces, gravies, dressings based and dips, at least in parl, on a fat~ or oil-in water emulsion. Examples include: salad
dressing (e.g. French, Fralian, Greek, ranch style), fat-based sandwich spreads (e.g. mayonnaise with mustard), salad
cream, and fatty sances and snack dips (e.g. bacon and cheddar dip. onion dip).

12.6.2 Non-emulsified sauces {e.¢. ketchup. cheese sauce, cregm sauce, brown gravy);

Include water-. coconut milk-, and milk-based sauces, gravies and dressings. Examples include: barbecue sauce, tomato
ketchup, cheese sauce, Worcestershire sauce, Oriental thick Worcestershire sauce (fonkatsy sauce), chilli sauce, sweet and
sour dipping sauce, and white {cream-based) sauce (sauce consisting primarity of milk or cream, with little added fat {e.g.
butter) and flour, with or without seasoning or spices).

12.6.3 Mixes for sauces and gravies:

Concentrated product, usually in powdered form, to be mixed with water, milk, oil or other liquid to prepare a finished
sauce ot gravy. Examples include mixes for cheese sauce, hollandaise sauce, and salad dressing (e.g. Italian or ranch
dressing).

12.6.4 Clear sauces (e.o, fish sauce):

Includes thin, non-emulsified clear sauces that may be water-based. These sauces may be used as condiments or
ingredients rather than as finished gravy (for use e.g. on voast beef). Examples include: oyster sauce, and Thai fish sauce
(nam pla).
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12.7 Salads (e.g, macaroni salad, potato salad) and sandwich spreads excluding cocoa- and nut-based spreads of
food categories 04.2.2.5 and 03.1.3;

Includes prepared salads, milk-based sandwich spreads, non-standardized mayonnaise-like sandwich spreads, and
chessing for coleslaw {cabbage salad).

12.8 Yeast and like products:

Includes baker™s yeast and leaven used in the manufacture of baked goods. Includes the Oriental products koji
(rice or wheat malted with 4. orpzae)} used in the production of alcoholic beverages.

12.9 Sovbean-based seasonings and condiments;

Includes products that are derived from soybeans and other ingredients intended for use as seasonings and condiments,
such as fermented soybean paste and soybean sauces,

12.9.1 Fermented sovbean paste (e.g. miso):

The product is made of soybeans, salt, water and other ingredients, using the process of fermentation. The product
includes dow jiang (China), doenjang (Republic of Korea), or miso {Japan), which may be used in the preparation of
soups or dressings, or as s seasoning.

12.9.2 Sovbean sauce:

A liquid seasoning obtained by fermentation of soybeans, non-fermentation (e.g. hydrolysis) of soybeans, or by
hydrolysis of vegetable protein,

12.8.2 1 Fermented soybean sauce:

A clear, non-emulsified sauce made of soybeans, cereal, sall and water by the fermentation process.

12.8.2 2 Non-fermented sovbean sauces:

Non-fermented saybean sauce. which is also known as non-brewed soybean sauce, may be produced from vegetable
proteins, such as defatted soybeans that are acid-hydrolyzed (e.g. with hydrochloric scid), neutralized (e.g. with sodium
carbonate), and filtered.

12.9.2.3 Other soybean sauce:

Non-emulsitied sauce made from fermented soybean sance and/or non-fermented soybean sauce, with or without sugar,
with or without caramelization process,

12.10 Protein products other than from sovheans:

Includes, for example, milk protein, cereal protein and vegetable protein analogues or substitutes for standard products,
such as meat, fish or milk. Examples include: vegetable protein analogues. fu {(a mixture of gluten (vegetable protein} and
flour that is sold dried (baked} or raw, and s used as an ingredient, e.g. in miso soup) and proleinaceous meat and fish
substitutes.

13.0 Foodstufts intended for particular nuiritional uses:

Foods for special dieiary use are specially processed or formulated to satisfy particular dietary requirements that exist
because of a particular physical or physiological condition and/or specific disease and disorder. The composition of these
foods must differ significantly from the composition of ordinary foods of comparable nature, if such foods exist, Dietetic
foods other than thosc in 13.0 are included in the categories for their standard counterparts.

13.1 Infant formulae. follow-up formulae. and formuiae for special medical purposes for infants:

Foods that are intended for infants and for young children as defined in the sub-categories 13.1.1, 13.1.2, and 13.1.3.
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13.1.1 Infant formulge:

A human milk substitute for infants (aged no more than 12 months) that is specificatly formulated to provide lhe sole
sowce of nuirition during the first months of life up to the introduction of appropriate complementary feeding. Product is
in a Hquid form, either as a ready-to-cat product, or is reconstituted from a powder. Products, other than those under food
category 13.1.3, may be, hydrolyzed protein and/or amino acid-based, or milk-based.

13.1.2 Follow-up formulae:

Food intended for use as a liquid part of the complementary teeding of infants (aged at least 6 months} and for young
children (aged 1-3 years). They may be ready-to-eat or in a powdered form to be reconstituted with water. Produets, other
than those under food category 13.1.3, may be soy based hydrolyzed protein and/or amino acid-based, or milk-based.

13.1.3 Formulae for special medical purposes intended for infants:

Foods for special dietary use that are specially processed or formulated and presented for the dietary management of
infants and may be used only under medical supervision. They are intended for the exclusive or partial feeding of infants
with limited or.impaired capacity to take, digest, absorb or metabolize ordinary infant formulae or certain nutrients
contained therein, or who have other special medicalty-determined nutrient requirement, whose dietary management
cannot be achieved only by modification of the normal diet, by other foods for special dietary uses, or by a combination of
the two. Complementary {oods for infhnts and young children:

Foods that are intended for infants 6 months of age and older, and for progressive adaptation of infants and children to
ordinary food. Products may be ready-to-eat or in powder form to be reconstituted with water, milk, or other suitable
fiquid. These foods exclude infant formulae {13.1.1), follow-up formulae (13.1.2), and formulae for special medical
purposes (13.1.3). Examples include: cereal-, fruit-. vegetable-, and meat-based “baby foods™ for infants, “toddier foods,”
and “junior foods™; lactea flour, biscuits and rusks for children.

13.2 Dietetic foods intended for special medical purposes (excluding products of food cateeory 13,13

Foods for special dietary use that are specially processed or formulated and presenied for the dietary management of
patienls and may be used only under medical supervision. They are intended for the exclusive or partial feeding of patients
with limited or impaired capacity to take, digest, absorb or metabolize ordinary foods or certain nutrients contained
therein, or who have other special medjcally-determined nutrient requirement, whose dietary management cannot be
achieved only by modification of the normal diet, by other foods for special dietary uses, or by a combination of the two.

13.3 Dietetic formulae for slimming purposes and weight reduction:

Formula foods that when presented as “ready-to-eat” or when prepared in conformity with the directions for use are
specifically presented as replacements for all or part of the total daily diet. Includes products with reduced caloric
content such as those that ate low in sugar and/or fat, sugar- or fat-free, or contain sugar- and/or Tat-substitutes.

13.4 Dietetic foods {e.g, supplementary foods for dietarv use’ excluding products of food categories 13.1 - 13.4 and 13.6:

Products of high nutritional content, in liquid or solid form (e.g. protein bars), to be used by individuals as part of a
balanced diet to provide supplemental nutrition. Products are not intended 10 be used for purposes of weighi loss or as
purt of # medical regimen.

13.5 Food supplements:

Includes vitamin and mineral supplements in unit dose forms such as capsules, tablats, powders, solutions, ete. where
national jurisdictions regulate these products as food.
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14.0 Beverages. exciuding dairy producls:

This major category is divided into the broad categories of non-aleoholic (14.1) and alecholic (14.2) beverages. Dairy-
based beverages are included in 01.1.4

14.1 Non-alcoholic ("soft™) beverages:

This broad category includes waters and carbonated waters (14.1.1), fruit and vegetable juices (14.1.2), fiuit and
vegetable nectars (14.1.3), water-based flavoured carbonated and non-carbonated drinks (14.1.4}. and water-based
brewed or steeped beverages such as coffee and tea {14.1.5).

14.1.1 Waters:

Includes natural waters (14.1.1.1) and other bottled waters (14.1.1.2), each of which may be non-carbonated or
carbonated.

14.1.1.1 Natural mineral waters and seurce waters:

Waters obtained directly at the source and packaged close to the source; are characterized by the presence of certain
mineral salts in relative proportions and trace elements or other constituents. Natural mineral water may be naturalty
carbonated (with carbon dioxide from the source), carbonated (with added carbon dioxide of another origin),

decarbonated (with less carbon dioxide than present in the water at the source so it does not spontaneously give off

carbon dioxide under conditions of standard temperature and pressure), or fortified (with carbon dioxide from the
source), and non-carbonated {containg no free carbon dioxide).

14.1.1.2 Table waters and soda watcrs:

includes waters other than natural source waters that may be carhonated by addition of carbon dioxide and may be
processed by filtration, disinfection, or other suitable means. These waters may contain added mineral saits. Carbonated
and non-carbonated waters containing flavours are found in category 14.1.4. Examples are table water, bottled water with
or without added minerals, purified water, seltzer water, club soda, and sparkling water,

14.1.2 Fruit and vegetable juices.

This category applies only to fruit and vegetable juices. Beverages based on fruit and vegetable juices are found in food
category 14.1.4.2, Fruit-vegetable juice blends have separate clussifications for each component (i.e. fruit juice (14.1.2.1)
and vegetable juice (14.1.2.2)).

14.1.2.1 Fruit juice:

Fruit juice is the unfermented but fermentable liquid obtained from the edible part of sound. appropriately mature and
fresh fruit or of {fruit mainiaired in sound condition by suitable means. The juice is prepared by suitable processes,
which maintain the essential physical, chemical, organoleptical and nutritional characteristics of the juices of the fruit
from which it comes. The juice may be cloudy or clear, and may have restored (to the normal level attained in the same
kind of fruit) aromatic substances and volatile flavour components, all of which must be ebtained by suitable physical
means, and all of which must have been recovered from the same kind of fruit. Pulp and cells cbtained by suitable
physical means frem the same kind of fruit may be added. A single juice is obtained from one kind of fruit. A mixed
juice is obtained by blending two or more juices or juices and purees, from ditferent kinds of fruit. Fruit juice may be
obtained, e.g. by directly expressing the juice by mechanical extraction processes, by reconstituting concentrated fruit
juice (food category 14.1.2.3) with water, or in limited situations by water extraction of the whole fiuil (e.g. prune juice
from dried prunes). Examples include: orange juice, apple juice. black currant juice, lemon juice, orange- mango juice
and coconut water.

14.1.2.2 Vegetable juice;

Vegetable juice is the liquid unfermented but fermentable product intended for direct consumption obtained by mechanical
expression, crushing, grinding. and/or sieving of one or more sound fresh vegetables or vegetables preserved exclusivety by
physical means. The juice may be clear, turbid. or pulpy. It may have been concentrated and reconstituted with water,
Products may be based on a single vegetable (e.g. carrot) or blends of vegetables (e.g. carrots, celery).

36




14.1.2.3 Concentrates for fiuit juice:

Concentraled [uit juice is the product that comphies with the definition given in food category 14,1.2.1. It is prepared by
the physical removal of water from fruit juice in an amount to increase the Brix level to a value at least 50% greater than
that estabiished for reconstituted juice from the same fruit. In the production of juice that is to be concentrated, suitabie
processes are used, and may be combined. with simultaneous ditfusion of the pulp cells or freit pulp by water, provided
that the water-extracted soluble fruit solids are added in-line lo the primary juice, before the concentration procedure,
Fruit juice concentrates may have restored (1o the normal level attained in the same kind of fruit) aromatic substances
and volatile flavour components, all of which must be cbtained by suitable physical means, and all of which must be
recovered from the same kind of fruit. Pulp and celis obtained by suitable physical means from the same kind of fruit
may be added. Sold in liquid, syrup and frozen forms for the preparation of a ready-to-drink juice by addition of water.
Examples include: frozen orange juice concentrate, and lemon juice concentrate,

14.1.2.4 Concentrates for vezetable juice;

Prepared by the physical removal of water from vegetable juice. Sold in lguid, syrup and frozen forms for the
preparation of a ready-1o-drink juice by addition of water. Includes carrol juice concentrate.

14.1.3 Fruit and vegetable neclars:

Fruil and vegetable nectars ave beverages produced from purees, juices, or concentrates of cither, blended with water and
sugar, honey, syrups, and/or sweeteners, Froit-vegetable nectar blends are reported under their components (i.e. fruit
nectar (14.1.3.1) and vegetable nectar (14.1.3.2)).
14.1.3.1 Fruit nectar;

Fruit nectar is the unfermented but fermeniable product obtained by adding water with or without the addition of sugar,
honey, syrups, and/or sweeteners to fruit juice, concentrated fruit juice, fruit purees or concentrated fruit purees, or a
mixiure of those products. Aromatic substances, volatile flavour components, pulp and cells, all of which must have been
recovered from the same kind of fruit and obtained by suitable physical means, may be added. Products may be basedon a
single fruit or on fruit blends. Examples include: pear nectar and peach nectar,

14.1.3.2 Vegeiable nectar:

Product obtained by adding water with or without the addition of sugar, honey, syrups, and/or sweeteners to vegetable
! ! gar, ¥, BYIUPS,

juice or concentrated vegetable juice, or a mixiure of those products, Products may be based on a single vegetable or on a
blend of vegetabies,

14.1.3.3 Concentrates Tor fruif nectar;

Prepared by the physical removal of water from fruit nectar or its starting materials. Sold in lquid, syrup and frozen
forms Tor the preparation of a ready-to-drink nectar by addition of water. Examples: pear nectar concentrate and peach
nectar concentrate.

14.1.3.4 Concentrates for vegetable neclar;

Prepared by the physical removal of water from vegetable nectar. Sold in liquid, syrup and frozen forms for the preparation
ofready-to-drink nectars by addition of water,

14.1.4 Water-based flavoured drinks. in
includes all carbonated and non-carbonated varfetics and concentrates. Includes products based on fruit and vegetable
Juices.® Also, includes coffee-, tea- and herbal-based drinks.

14.1.4.1 Carbonated water-based flavoured drinks;

[nciudes water-based flavoured drinks with added carbon dioxide with nutritive, non-nuiritive and/or intense sweeteners
and other permitled foed additives. Includes gaseosa (water-based drinks with added carbon dioxide, sweetener, and
flavour}, and sodas such as colss. pepper-types, root beer, femon-lime, and citrus types. both dietflight and regular
ypes. These bevernges may be clear, cloudy, or may contain particulated matter (e.g. fruit pleces). Includes so-called
“energy” drinks that are carbenated and contain high levels of autrients and other ingredients (e.g. caffeine. taurine,
arrtitine).
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14.1.4.2 Non-carhonated water-based Havoured dripks, including punches and ades:

Include water-based flavoured drinks without added carbon dioxide, fruit and vegetable juice-based drinks (e.g, almond,
aniseed, coconut-based drinks, and ginseng drink), fruit Havoured ades {e.g. lemonade, orangeade). squashes {citrus-
based soft drinks), capile groselha, lactic acid beverage, ready-to-drink cotfee and tea drinks with or without milk or
milk solids, and herbul-based drinks (e.g. iced tea, fruit-flavoured iced tea, chilled canned cappuccine drinks) and
“sports” drinks containing electrolyies. These beverages may be clear or contain particulated matter {e.g. fruil pieces).
and may be unsweelened or sweetened with sugar or a non-nutritive high-intensity sweetener. Includes so-called
“energy” drinks that are non-carbonated and contain high levels of autrients and other ingredients (e.g. caffeine, taurine,
carniting).

14.1.4.3 Concentrates ({iquid or solid) for water-based flavoured drinks:

Include powder. syrup, ligquid and frozen conceatrates for the preparation of carbonated or non-carbonated water-based
non-alcoholic beverages by addition of water or carbonated water. Examples include: fountain syrups {e.g. cola syrup),
fruit syrups for soft drinks, frozen or powdered concentrate for lemonade and iced tea mixes.

14.1.5 Coffee, colfee substitutes, tea. herbal infusions, and other hot cereal and grain beverages, excluding cocoa:

Includes the ready-to-drink products {e.g. canned), and their mixes and concentrates. Examples include: chicory-based
hot beverages (postum), rice tea, mate tea. and mixes for hot cotfee and tea beverages (e.g. instant coffee. powder for hot
cappuccino beverages). Treated coflee beans for the manufacture of coffee products are also included. Ready-to-drink
cocoa is inctuded in category 01.1.4, and cocoa mixes in 05.1.1.

15.0 Readv-to-eat savouries:

Includes all types of savoury snack foods.

15.1 Snacks - potato. cereal, flour or starch based (from roots and tubers, pulses and legumes):

Includes all savoury snacks, with or without added flavourings, but excludes unsweetened crackers (category 07.1.2).
Examples include potato chips. popeorn, pretzels, rice crackers (sembei), flavoured crackers (e.g. cheese-flavoured
crackers), blnjia (nantkeer: snack made of a mixture of flowrs, maize, potatoes. salt, dried frait, peanuts, spices, colours,
flavours. and antiosidants). and papads (prepared from soaked rice flour or from black gram or cow pea flour, mixed with
salt and spices, and formed into balls or flat cakes).

15.2 Processed nuts. including coated nuts and put mixtures (with e.g, dried fruit):

Includes all types of whole nuts processed by, e.g. dry-roasting, roasting, marinating or boiling, either in-shell or
shelled, salted or unsalted. Yoghurt-, cerveal-, and honey-covered nuis, and dried fruit-nut-and-cereal snacks (e.g. “trail
mixes™} are classified here. Chocolate-covered nuts are classified in 05.1.4. and nuis covered in imitation chocolale are
included in 03.1.5.
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15,3 Snacks - {ish based:

This describes savoury crackers with fish, fish products or fish flavouring. Dried fish per se that may be
consumed as a snack is assigned to food category 09.2.5, and dried meat snacks (e.g. beet jerky, pemmican) are
assigned to food category 98.3.1.2,

16.0 Prepared foods:

These foods are not included in the other food categories (0§-15) and should be considered on a case-by- case
basis. Prepared foods are mixtures of multiple components {e.g. meat, sauce. grain. cheese, vegetables); the
components are included in other food categories. Prepared foods require minimal preparation by the consumer
(e.g. heating, thawing. rehydrating). Provisions for additives will be listed in this food category in the GSFA
oniy if the additive is needed: (i) solely to have a technological function in the prepared food as sold to the
consumer; or (i) at a use level that has an intentional technological function in the prepared food that exceeds
the use level that can be accounted for by carry-over from the indivicdual components.
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Schedule IT
List of Permitted Additives

338; 339(j)-
(iii); 340(i)-
(iif): 3441 (i)-(jii);
- 342(D)-
{ii); 343(i)-ii);
_ PHOSPHATES 450(i)-
(i), {v)-(vii),

. {ix);
451(3),Gii);
452(Hv);

542

Food Category

01.0 Dairy products and
analogues, excluding
products of food

category 02.0

01.1.1 Fiuid Milk (plain)

SODBIUM CITRATES

ACETIC AND FATTY ACID ESTERS OF
ASCORBIC ACID, - nﬂi-ﬂ_-m-
CAROB BEAN GUM n_mm- 407 8438
___ CARRAGEENAN -E_m 407 & 438
CITRIC AND FATTY ACID ESTERS OF _

GLYCEROL GMP 407
DIAGETYLTARTARIC AND FATTY ACID m
ESTERS OF GLYCEROL
‘E!Emm—-ﬂ.-%‘
‘Eﬂ_m_m
GUM ARABIC {ACACIA GUM) 414 m
HYDROXYPROPYL_ STARCH -EE_

LACTIC AND FATTY ACID ESTERS OF

MICROCRYSTALLINE CELLULOSE ;
(CELLULOSE GEL) 460(i) GMP | 407 & 438
MONO- AND DJ-GA_(;%ERIDES OF FATTY P

01.1.2 Other Fluid Miik
(plain)

|

éll

40


Rectangle


Food Category Food Additive INS number N}::(é',"":;)'t Note
NITROGEN 941 GMP 59
PECTINS 440 GMP | 407 &438
336; 3390
(iiy; 340(1)-
Gil); 34 i)-{it;
342(i)-
(i): 343()-(i):;
PHOSPHATES 450)- 2200 33&;‘*?4'
(i, (v)-{viil),
(ix);
451(), i)
452()-{v};
542
POLYDEXTROSES 1200 oMP | 4078438
e
EOLYGLYCEROL ESTERS OF FATTY
pinl 475 1000 410
FOTASSIUM CARBONATE 501() GMP 407
POTASSIUM HYDROXIDE 525 GMP 410
SODIUM ASCORBATE 301 GMP 410
SODIUM CARBOXYMETHYL CELLULOSE
LU, OSE GUM) 466 GMP | 407 8438
SODIUM HYDROXIDE 524 GMP 410
SUCROSE ESTERS 4734;113"" 1000 410
| sueRRSERR TR L A% e
TOCOPHEROLS 307a, b, € 200 410
TRISODIUM CITRATE 334(ii) GMP 410
' XANTHAN GUM 415 GMP | 407 6438
VAGNESIUM CARBONATE 504() GMP 261
MAGNESIUM HYDROXIDE 528 GMP 261
MAGNESIUM HYDROXIDE CARBONATE | 504(i) GMP 261
AN RS
338; 339()-
(ii); 340()-
(i, 341 -G
342(1)-
(1); 343(0)-(ii);
PHOSPHATES 450(1)- 1500 | 23 22TE
(i) {v)-(vil), :
01.1.3 Fluid Buttermilk ) (ix)',(
{pain) 45441, (1);
A82(1)-(v);
542
POTASSIUM DIHYDROGEN GITRATE 332(i) GMP 261
PSS D e
FOTASSIUM LACTATE 326 GMP 261
SOBIUM DIHYDROGEN CITRATE 331(1) GMP 261
SODIUM LACTATE 325 GMP 261
TRIPOTASSIUM CITRATE 3320 GMP 261
TRISODIUM CITRATE 331(ii) GMP 261
_____t_,_;r____,__,‘_——___,_f_ﬁ_ﬁ_-_ﬁ__
ACESULFAME POTASSIUM 950 350 478 & 188
ALLURA RED AC 129 300 .0 52
AMARANTH 123 50 0 52
01.1.4 Flavoured Fluid Mik | ANNATTO EXTRACTS, BIXIN-BASED 160b(i) 8852
A
Drinks — - - - - 100.0
ANNATTO EXTRACTS, NORBIXIN- BASED | 160b(f) 52 & 185
— 78, 191
ASPARTAME 951 600 .0 e
ASPARTAME-ACESULFAME SALT 962 3500 | 113 & 477




AZORUBINE (CARMOISINE) 52 |
BRILLIANT BLACK (BLACK PN) | 151 |

BRILLIANT BLUE FCF
BROWN HT
CANTHAXANTHIN
CARAMEL Il - SULFITE CARAMEL 2000.0

CARAMEL 1i] - AMMONIA CARAMEL 150c 2000 .0
&

CARAMEL IV - SULFITE AMMONIA
[ 420 52& 178

CARAME
CAROTENES, BETA-, VEGETABLE 160a(ii) 1000 .0 52 & 401
CAROTENOIDS 160a(i),a(iii),e.f

CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER
COMPLEXES

‘

|

52 & 400
5

2000 .0

=
r
Il

|

50 .0 52 & 190

| 178477 |

DIACETYLTARTARIC AND FATTY ACID
GRAPE SKIN EXTRACT
INDIGOTINE (INDIGO CARMINE) | 132

IRON OXIDES — 20| 200 | s26405
LUTEIN FROM TAGETES ERECTA m 100 .0 52 & 400
_m_-a-m 233 8,403

(iil); 340()-
{iit); 341(i)-{ii);
"342()-
(ii); 343(1)-Gi;
450(i)-
(fiiy, (vi=(vii),
X
451(i){ii):
452(i)-(v);
542

OLYGLYCEROL ESTERS OF FATTY
ACIDS

OLYSOREATES
PONCEAU 4R (COCHINEAL RED A)

PROPYLENE GLYCOL ALGINATE

PROPYLENE GLYCOL ESTERS OF 477
FATTY ACIDS

QUINOLINE YELLOW
RIBOFLAVINS

141(i), iy

55

8
=
juty
7]

‘ PHOSPHATES

3000 .0

,i,
ro

@ S

ha S

< [=)

e

w

477 & 406
42 & 220

|

SORBATES 200, 202, 203
SORBITAN ESTERS OF FATTY ACIDS 491-495
STEAROYL LACTYLATES 481(), 482(i) 1000.0

960a, 960b 26 &
STEVIOL GLYCOSIDES 960c, 960d 200.0

SUCRALOSE
(TRICHLOROGALACTOSUCROSE) 478 & 404

14 0 S
Qo o
e |o
o o
[= B e
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(plain),

{plain)

o

Food Category

01.2 Fermented and
renneted milk products

01.2.1 Fermented milks

01.2.1.1 Fermented milks
(plaln), not heat-treated
after fermentation

[
Max, Limit
Food Additive {NS number ' Note
_f__f_d——f______—;———r_',_f_r_(ﬂm_r__ﬁ_
SUCROSE ESTERS 473;‘;1135' 5000 .0
SUNSET YELLOW FCF 110 300 .0 52
TARTRAZINE 102 300 .0 52
TOGOPHEROLS 307a, b, © 200 .0 15
JEAXANTHIN, SYNTHETIC 1610() 100.0 | 528400
CARAMEL COLOR (PLAIN) 1508 GMP
ERYTHROSINE 127 50.0
SHDIUM ALUMINOSILICATE 554 80 .0 5,253
CNDROXY PROPYL METHYL CELLULOSE 464 7 5gikg
- T ]
‘ 338, 339()-
(il): 340(1)- (Bi):.
344)-(il):
3420)- (i):
PHOSPHATES 343(1)-il): 1000 .0 33
450(i)- {ii) (v)-
(vli), (i
451 (), 0); -
: 452()-(v); 542
#ffgf’—f_f_ﬁ;;
| 8, 508,
ANNATTO EXTRACTS, BIXIN-BASED 1600() 10.0 )
X5210
CARAMEL IV - SULFITE AMMONIA
L RAMEL 1504 150 .0 12
ACETYLATED DISTARGH ADIPATE 1422 cvp | 2348235
ACETYLATED DISTARCH PHOSPHATE 1414 amp | 2348235
ACID-TREATED STARCH 1401 GMP | 234 8235
AGAR 206 GMP | 234 8235
ALKALINE TREATED STARCH 1402 GMP | 234 8235
RLEACHED STARCH 1403 avP | 2348235
CAROB BEAN GUM 410 GMP | 2348235
CARRAGEENAN 407 oMP | 234 8235
DEXTRINS, ROASTED STARCH 1400 GMP | 234 & 235
DISTARCH PHOSPHATE 1412 GMP | 234 & 235
GELLAN GUM 418 GMP | 234 8235
GUAR GUM 412 GMP | 234 & 235
GUM ARABIC (ACACIA GUM) 414 oMP | 234 & 235
HYDROXYPROPYL DISTARCH '
I SPHATE 1442 GMP | 2348235
ww——— 1440 GMP__ | 234 &235 |
____% 416 2000 | 234&235 |
KONJAC FLOUR 425 GMP | 234 6235
AICROCRYSTALLINE CELLULOSE )
oL OLOSE GE) 460() GMP | 2348235
MONO- AND DI—G,L_(\:/%ESR'IDES OF FATTY i owp | 2348235
| _AoDS _ ISR
IGNOSTARCH PHOSPHATE 1410 GMP | 234 8235
wﬁ————— 1404 GMP__ | 2348235 |
PECTINS 440 CMP | 234 6235
BHOSPHATED DISTARCH PHOSPHATE 1413 GMP | 2348235
% 1200 GMP__ | 2348235 |
SGWDERED CELLULOSE 260(7) GMP | 234 & 235
PROCESSED EL(JSIE-ISEUMA SEAWEED 078 owp | 2348238




Max, Limit

Food Category Food Additive INS number (mg/ kg) Note
PROPYLENE GLYGOL ALGINATE 405 5000.0 | 234 & 235
SODBIUM ALGINATE 201 GMP | 234 & 235
SODIUM CARBOXYMETHYL. CELLULOSE
(CELLULOSE GUM) 466 oMP | 2348235
STARCH ACETATE 1420 GMP | 234 & 235
STARCH SODIUM OCTENYL SUCCINATE 1450 GMP | 234 & 235
STARCHES, ENZYME TREATED 1405 GMP | 234 & 235
TAMARIND SEED POLYSACCHARIDE 437 GMP | 2348235
TARA GUM 17 GMP | 234 & 235
XANTHAN GUM 415 GMP | 231 & 235
ACETIC AND FATTY ACID ESTERS OF
RS 472a GMP 234
ACETYLATED DISTARCH ADIPATE 1422 GMP 234
ACETYLATED DISTARCH PHOSPHATE 1414 GMP 234
ACID-TREATED STARCH 1401 GMP 234
ADIPATES 355 1500 0 1
AGAR 406 GMP 734
ALGINIC AGID 300 GMP 234
ALKALINE TREATED STARCH 1402 GMP 234
AMMONIUM ALGINATE 403 GMP 234
AMMONIUM HYDROXIDE 527 GMP
BLEACHED STARGCH 1403 GMP 234
CALCIUM ALGINATE 404 GMP 534
CALCIUM CARBONATE 1700 GMP
CALCIUM HYDROXIDE 526 GMP
CALCIUM LACTATE 327 GMP
CALCIUM OXIDE 529 GMP
CAREON DIOXIDE 290 GMP 59
CAROB BEAN GUM 410 GMP 234
1212 Formented milke CARRAGEENAN 207 GMP 234
LT, nee!
(plain), heat-treated after | gggg ﬁg:g ESTERS OF - o
fermentati
ermentation G 472¢ cMP 234
DEXTRINS, ROASTED STARCH 1400 GMP 734
DIACETYLTARTARIC AND FATTY ACID
ESTERS OF GLYGEROL 472e 5000.0
DISTARCH PHOSPHATE 412 GMP 234
GELLAN GUM 418 GMP 234
GLUCONO DELTA-LACTONE 575 GMP
GUAR GUM 412 GNP 234
GUM ARABIC (ACACIA GUM) 412 GMP 234
HYDROXYPROPYL CELLULOSE 163 GMP 234
HYDROXYPROPYL METHY. CELLULOSE 464 aMp 234
HYDROXYPROPYL STARCH 1440 GMP 234
KARAYA GUM 416 GMP 334
KONJAC FLOUR 425 GMP 234
LACTIC AND FATTY ACID ESTERS OF
KA 4720 GMP 234
MAGNESIUM CARBONATE 504() GMP
MAGNESIUM CHLORIDE 511 GMP 234
MAGNESIUM HYDROXIDE 508 GP
MAGNESIUM HYDROXIDE CARBONATE 504 i) GMP

o




Max, Limit

Food Category Food Additive INS numbher (mg/ kg) Note
— MALIC ACID, DL- 296 GMP
METHYL CELLULOSE 461 GMP 234
METHYL ETHYL CELLULOSE 465 GMP 234
MICROCRYSTALLINE CELLULOSE )
(CELLULOSE GEL) 460(1) GMP 234
MIONO- AND DI-GLYCERIDES OF FATTY
b 47t GMP 234
MONOSTARGH PHOSPHATE 7410 GMP 234
NITROGEN 941 GMP 59
NITROUS OXIDE 942 GMP 59
OXIDIZED STARCH 1404 GMP 234
PECTINS 440 GMP 234
PHOSPHATED DISTARCH PHOSPHATE 1413 GMP 234
POLYDEXTROSES 1200 GMP 234
POTASSIUM ALGINATE 402 GMP 734
POTASSIUM CARBONATE 501() GMP 234
POTASSIUM DIHYDROGEN GITRATE 332(3) GMP
POTASSIUM LACTATE 326 GNP
FOWDERED CELLULOSE 460(ii) GMP 734
PROCESSED EL(J}SESE)UMA SEAWEED so7a - -
PROPYLENE GLYCOL ALGINATE 405 5000 .0 234
SALTS OF MYRISTIC, PALMITIC AND
STEARIC ACIDS WITH AMMONIA, 470() GMP 234
CALCIUM, POTASSIUM AND SODIUM .
SALTS OF OLEIC ACID WITH CALCIUM, )
POTASSIUM AND SODIUM 4704ii) GMP 234
SODIUM ALGINATE 201 GMP 234
SODIUM CARBONATE 50007 GMP
SODIUM CARBOXYMETHYL CELLULOSE
(CELLULOSE GUM) 466 GMP 234
SODIUM DIHYDROGEN CITRATE 331() GMP 234
SODIUM HYDROGEN CARBONATE 500(ii) GMP
SODIUM HYDROXIDE 524 GMP
SODIUM LACTATE 325 GMP
STARGH ACETATE 1420 GVP 734
STARCH SODIUM OCTENYL SUGCINATE 1450 GMP 234
STARCHES, ENZYME TREATED 1405 GNP 234
TAMARIND SEED POLYSAGCHARIDE 437 GMP 234
TARA GUM 47 GMP 234
TARTRATES 334’3339;5(")' 2000 0 | 458230
TRAGAGANTH GUM 413 GMP 534
TRIPOTASSIUM CITRATE 332(1) GMP 734
XANTHAN GUM 415 GMP 234
CURCUMIN 100 100 .0
RIBOFLAVINS GMP
CARAMEL COLOUR
(PLAIN) CARAMEL | 1508 150 .0
160b(), 100 0

ANNATTO

(i)




Max, Limit

Food Category Food Additive ‘ INS number (mg/ kg) ' Note
INS 160f
only in
CAROTENOIDS 100 .0 flavoured
and fruit
voghurt
CANTHAXANTHIN | 161g | 100.0
TARTRAZINE | 102 | 1000 ]
SUNSET YELLOW FCF | 110 [ 100.0
CARMOISINE - 122 | 1000
PONCEAU 4R 124 100 .0
ERYTHROSINE 127 50.0
INDIGOTINE
L (INDIGOCARMINE) 132 100.0
BRILLIANT BLUE FGF l 133 " 1000
FAST GREEN FCF ! 143 [ 100 .0
QUINOLINE YELLOW l [ 100
LYCOPENE [ 160d | 30.0
SUCCINIC ACID | 363 | 8000 .0
' CASSIA GUM 427 2500 .0
STEARYL TARTRATE 483 5000 .0
anly as
957 5.0 flavour
THAUMATIN enhancer
I I I l
ACETIC AND FATTY ACID ESTERS OF
GLYCEROL ‘ 472a ‘ GMP ‘
ACETYLATED DISTARCH ADIPATE ‘ 1422 ‘ GMP ‘
ACETYLATED DISTARCH PHOSPHATE ' 1414 GMP ‘ ‘
ACID-TREATED STARCH 1401 | GMP ]
AGAR 406 | GMP_ |
ALKALINE TREATED STARCH 1402 |  omP
BLEACHED STARCH 1403 | GMP
CALCIUM CARBONATE ! 170() | GMmP
CARAMEL IV - SULFITE AMMONIA
CARAMEL ‘ 150d l GMP l
CARBON DIOXIDE 290 | GMP | " s
CAROB BEAN GUM : 410 [ GMP__ |
CARRAGEENAN 407 | _Gmp |
CITRIC AND FATTY ACID ESTERS OF
472 GMP
01.2.2 Renneted milk GLYCEROL , ¢ ’ M .
{plain) DEXTRINS, ROASTED STARCH | 1400 [ GMP |
DIACETYLTARTARIC AND FATTY ACID '
ESTERS OF GLYCEROL 472e 5000.0
DISTARCH PHOSPHATE 1412 GMP
GLYCEROL 422 GMP
GUAR GUM 412 GMP
GUM ARABIC (ACACIA GUW) 414 GMP
HYDROXYPROPYL CELLULOSE 463 GMP
HYDROXYPROPYL DISTARCH
PHOSPHATE 1442 GMP
HYDROXYPROPYL METHYL CELLULOSE 464 GMP
HYDROXYPROPYL STARCH 1440 GMP
KONJAGC FLOUR 425 GMP
LACTIC AND FATTY ACID ESTERS OF
GLYCEROL 4726 GMP
LECITHIN 322(j) | omP
MAGNESIUM CHLORIDE 511 | owmP j

VeV

|
|
|




Max, Limit

Food Category Food Additive INS number (mgf kg) Note
MANNITOL 421 GMP
METHYL CELLULOSE 461 GMP
METHYL ETHYL CELLULOSE 465 GMP
MICROCRYSTALLINE CELLULOSE .
(CELLULOSE GEL) 460(1) GMP
NONO- AND DI-GLYCERIDES OF FATTY
ACIDS 471 GMP
MONOSTARCH PHOSPHATE 1410 GMP
NITROGEN 941 GMP 59
OXIDIZED STARCH 1404 GMP
PECTINS 440 GMP
PHOSPHATED DISTARCH PHOSPHATE 1413 GMP
POLYDEXTROSES 1200 GNP
POTASSIUM DIHYDROGEN CITRATE 332() GMP
POWDERED CELLULOSE 460(3) GMP
PROCESSED EUCHEUMA SEAWEED 107 avP
‘ (PES)
SALTS OF MYRISTIC, PALMITIC AND ‘
STEARIC ACIDS WITH AMMONIA, 470(i) GMP
CALCIUM, POTASSIUM AND SODIUM
SALTS OF OLEIC ACID WITH CALGIUM, )
" POTASSIUM AND SODIUM 470(i) GMP
SODIUM ALGINATE 401 GMP
SODIUM CARBOXYMETHYL CELLULOSE
(CELLULOSE GUM) 466 GMP
SODIUM DIHYDROGEN CITRATE 331() GMP
SORBATES 200 202,203 | 1000.0 42
STARCH ACETATE 1420 GMP
STARCH SODIUM OCTENYL SUCCINATE 1450 GMP
STARCHES, ENZYME TREATED 1405 GMP
TARA GUM 417 GMP
TRAGACANTH GUM 413 GMP
TRIPOTASSIUM CITRATE 332(ii) GMP
TRISODIUM CITRATE 331 (i) GMP
XANTHAN GUM 415 GMP
01.3 Condensed milk and
analogues (plain)
338, 339()-
(iiiy; 340()-
(i), 341)-ii);
342(7)-
(ii); 343(i)-{i);
PHOSPHATES 450, 880 33
(if), (v)-(vii),
. (ix);
01.3.1 Conr{ensed milk 451().Gi;
(plain) 452(i)-{v); 542
CALCIUM CARBONATE 170 () Total salt
SODIUM CITRATES 331 :i-l?olo fr ;ﬁ;ﬁfgt
POTASSIUM CITRATES 332 a0  ead
CALCIUM CITRATES 333 “in 3,000
SODIUM CARBONATE 500 () combination 0
POTASSIUM CARBONATE 501 (i) calculated




Food Gategory Food Additive , INS number "(';"éll"ig’)“ Note
POTASSIUM CHLORIDE l 508 as
: phosphah
orus/carbo
CALCIUM CHLORIDE 509 nates
{citrate/
chioride
Permitted
GLUCONO DELTA .
LACTONE ( 575 GMP in cl::;ya
PROPIONIC ACID:
SODIUM AND CALGIUM )
Permitted
PROPIONATE EXPRESSED .
AS PROPIONIC AGID 280,281,282 | 2000 .0 in (I:rr:‘oya
(SINGLY OR IN ¥
COMBINATION)

01.3.2 Beverage whitaners

SORBATES

Permitted

2000 .0 In khoya
onl

Permitted

125 .0 in khoya
onl

Permitted

407 150 .0 in khoya
onl

NISIN

CARRAGEENAN

ACESULFAME POTASSIUM

ASCORBYL ESTERS

ASPARTAME

15, 195,
X8250 &
X8252
15, 195,
X5250 &
X8252

X5280 &

BUTYLATED HYDROXYANISOLE

BUTYLATED HYDROXYTOLUENE

CARAMEL Il - AMMONIA CARAMEL

X252
CARAMEL IV - SULFITE AMMONIA XS250 &
CARA 150d 1000 .0
CAROTENES, BETA-, VEGETABLE 160a(ii) 1000 .0 stzggzg‘
— X5350 &
CAROTENOIDS 160a(ia(ii)ef | 1000 ooy
DIACETYLTARTARIC AND FATTY AGID 2 5000 0 | XS250&
ESTERS OF GLYCEROL : X8252
207, 478,
NEOTAME 65.0 X250,
X§252
338 339(1)-
{iiiy, 340(i)-
(iny; 341¢i)-{iii);
342(i)-
PHOSPHATES (i j;g((,')“('“) 13000.0 | 33 & 480
(i}, (v)-(vi),
(ix);
451(i){;

452(i)- (v) 542




Food Category lFood Additive INS number sz:;‘,[‘::;“ Note
352,
POLYGLYCEROA_CTS'SI'ERS OF EATTY 475 50000 | xo2e08
X5252
- XS250 &
POLYSORBATES 432-436 4000 .0 S
PROPYLENE GLYCOL ALGINATE 405 5000 .0 xgéggz&
PROPYLENE GLYCOL ESTERS OF XS250 &
FATTY ACIDS ari 1000.0 X5252
— XS250 &
RIBOFLAVINS 10160, i), (i) 300 .0 ane2
6, 260,
SODIUM ALUMINIUM SILICATE 554 570.0 | XS250&
XS252
242, X5250
SORBATES 200,202,203 | 2000 | gvere
SORBITAN ESTERS OF FATTY ACIDS 491-495 4000 0 x)?szggza
STEAROYL LACTYLATES 481(), 482() | 3000 .0 X8250 5
SUCRALOSE . 955 580 .0 2215'227(’)8'
(TRICHLOROGALACTOSUCROSE) : -
X$252
473, 473a, X5250 &
SUCROSE ESTERS o 200000 | “repes
15, 195,
TERTIARY BUTYLHYDROQUINONE 319 1000 | XS2508&
XS252
XS250 &
TOCOPHEROLS 307a, b, c 200 .0 NES
338; 3390)-
(ii): 340(i)-
(iiy; 341(0)-(ii);
342(i)-
: (il); 343()-Gil;
01.4 Cream (plain) and the PHOSPHATES 450(i)- 2200 .0 33
like (i) (v)-{vii).
{ix):
451 (.4il:
45201 (v);
542
ZCETIC AND FATTY ACID ESTERS OF
A eRoL 472a GMP 236
ACETYLATED DISTARCH ADIPATE 1422 GMP 236
ACETYLATED DISTARCH PHOSPHATE 1414 GMP 236
AGAR 406 GMP 236
ALGINIC ACID 400 GMP 236
AMMONIUM ALGINATE 403 GMP 236
01.4.1 Pasteurized cream CALCIUM ALGINATE 404 GMP 236
(plain) CALCIUM CARBONATE 700) GMP 536
CALGIUM CHLORIDE 509 GMP 236
CALCIUM LACTATE 327 GMP
CALCIUM SULFATE 516 GMP 236
CAROB BEAN GUM 410 GMP 236
CARRAGEENAN 407 GMP 236
CITRIC ACID 330 GMP
CITRIC AND FATTY AGID ESTERS OF 1720 - 236
GLYCEROL
DISTARCH PHOSPHATE 1212 GMP 236 J




Food Category

Max, Limit

Food Additive INS number Note
{mg/ kg)
GELLAN GUM |48 7T owP | 23 |
GUAR GUM | 412" 7T "amp | s |
GUM ARABIC (ACACIA GUM) ! 414 GMP 236
HYDROXYPROPYL CEI.LULOSE | 463 GMP | 23
HYDROXYPROPYL DISTARCH
PHOSPHATE 1442 GMP ‘ 236
HYDROXYPROPYL METHYL CELLULOSE 464 GMP , 236
HYDROXYPROPYL STARCH GMP | 238
KONJAC FLOUR GMP | 238
LACTIC ACID, L-, D- and DL GMP
LACTIC AND FATTY ACID ESTERS OF
- GLYCEROL GMP 236
LECITHIN 322(i) GMP | 238
METHYL CELLULOSE I 461 GMP__ | 236
METHYL ETHYL CELLULOSE 465 GMP 236
MICROCRYSTALLINE CEL[ ULOSE

(CELLULOSE GEL) GMP 236

MOMO- AND DI-GLYCERIDES OF FATTY

ACIDS

MONOSTARCH PHOSPHATE
OXIDIZED STARCH ] 1404
PECTINS | 440

PHOSPHATED DISTARCH PHOSPHATE
POLYGLYCEROL ESTERS OF FATTY

ACIDS
POLYSORBATES
POTASSIUM ALGINATE
POTASSIUM CARBONATE GMP | 236
POTASSIUM CHLORIDE GMP 236
POTASSIUM DIHYDROGEN CITRATE J GMP 236
POTASSIUM HYDROGEN CARBONATE GMP 236
POTASSIUM LACTATE =T
POWDERED CELLULOSE GMP 236
PROCESSED E[EJSEISE)UMA SEAWEED 072 GMP 2356
SODIUM ALGINATE [ 401 " T Gwe [ 236 |
SODIUM CARBONATE 500(i) GMP
SODIUM CARBOXYMETHYL CELLULOSE
(CELLULOSE GUM) ! 466 GMP 236
SODIUM DIHYDROGEN CITRATE | 331(i) I GMP | 238
SODIUM HYDROGEN CARBONATE { 500(i) GMP -
SODIUM LACTATE L 325 GMP_.
SODIUM SESQUICARBONATE [ 500i) GMP

STARCH ACETATE 1420 - GMP 236

'STARCH SODIUM OCTENYL SUCCINATE 1450 GMP

TAMARIND SEED POLYSACCHARIDJ 437

TARA GUM ! 417
TRAGACANTH GUM | 413
TRICALCIUM CITRATE [
TRIPOTASSIUM CITRATE |
l

!

TRISODIUM CITRATE
XANTHAN GUM 415- GMP 236 I




Food Category Food Additive INS number | Max, Limit Note—‘
(mal ka)
ACETIC AND FATTY ACID ESTERS OF
GLYCEROL 4723 GMP
ACETYLATED DISTARCH ADIPATE 1422 GMP
ACETYLATED DISTARCH PHOSPHATE 1414 GMP
ACID-TREATED STARCH 1401 GMP 236
AGAR 408 GMP
ALGINIC ACID 400 GMP
AMMONIUM ALGINATE 403 GMP
BLEACHED STARCH 1403 GMP 236
CALCIUM ALGINATE 404 GMP
CALCIUM CARBONATE 1700) GMP
CALCIUM CHLORIDE 509 GMP
CALCIUM LACTATE 327 GMP
CALCIUM SULFATE 516 GMP
CARBON DIOXIDE 290 GMP 50 & 278
CAROB BEAN GUM 410 GMP
CARRAGEENAN 207 GMP
CITRIC ACID 330 GMP
CITRIC AND FATTY ACID ESTERS OF
GLYCEROL 4rzc GMP
DEXTRINS, ROASTED STARCH 1400 GMP 236
DIACETYLTARTARIC AND FATTY ACID
ESTERS OF GLYCEROL 472e 6000 .0
DISTARCH PHOSPHATE 1412 GMP
01.4.2 Sterilized and UHT GELLAN GUM 418 GMP
creams, whipping and GUAR GUM 412 GMP
whipped creams, andl GUM ARABIC (ACACIA GUM) 414 GMP
reduced fat creams (plain} HYDROXYPROPYL CELLULOSE 463 GMP.
HYDROXYPROPYL DISTARCH
PHOSPHATE 1442 GMP
HYDROXYPROPYL METHYL CELLULOSE 464 GMP
HYDROXYPROPYL STARCH 1440 GMP
KONJAC FLOUR 425 GMP 236
[ ACTIC ACID, L, D- and DL- 270 GMP
CACTIC AND FATTY ACID ESTERS OF
GLYCEROL 47zb GMP
LECITHIN 322(1) GMP
METHYL CELLULOSE 461 GMP
VETHYL ETHYL CELLULOSE 465 GMP
MICROGRYSTALLINE CELLULOSE .
(CELLULOSE GEL) 460() GMP
ONO- AND DI-GLYCERIDES OF FATTY
DS 471 GMP
ONOSTARCH PHOSPHATE 1210 GMP
NITROGEN 941 GNP 59 & 278
NITROUS OXIDE 942 GMP 59 & 278
OXIDIZED STARCH 1404 GMP 236
PECTINS 440 GMP
PHOSPHATED DISTARCH PHOSPHATE 1413 GMP
POLYDEXTROSES 1200 GNP 236
POLYGLYCEROA.;S;ERS OF FATTY 75 5000 0
POLYSORBATES 23243 | 10000 | |




Food Category ) Food Additive ' INS number “’(’;’; I']Z;")" ) Note
[ POTASSIUM ALGINATE ] 402 | GMPp ]
POTASSIUM CARBONATE l 501(i) [ _GMP |
POTASSIUM CHLORIDE I 508 | GMP |
POTASSIUM DIHYDROGEN CITRATE ‘ 332(i) , GMP )
POTASSIUM HYDROGEN CARBONATE ' 501(ii) ‘ GMP ‘
POTASSIUM LACTATE | 326 | GMmP
POWDERED CELLULOSE l 460(i) |  GMP
PROCESSED EUCHEUMA SEAWEED 4072 GMP
(PES)
SODIUM ALGINATE I 401 I eMp ]
SODIUM CARBONATE | 500(i) | _cmp |
SODIUM CARBOXYMETHYL CELLULOSE
(CELLULOSE GUM) ‘ 468 ‘ emP '
SODIUM DIHYDROGEN CITRATE | 331(i) [ _GMP |
SODIUM HYDROGEN CARBONATE 500(ii) ' GMP ’
, SODIUM LACTATE 325 | GMmP
SODIUM SESQUICARBONATE 5004i) | emP
STARCH ACETATE ! 1420 I emP
STARCH SODIUM OCTENYL SUCCINATE ' 1450 } GMP ‘
SUCROSE ESTERS ' 4734;“;’3"‘" ) 5000 .0 ‘
: TAMARIND SEED POLYSACCHARIDE ’ 437 ‘ GMP ‘
l TARA GUM I 417 | GMmP 236
TRAGACANTH GUM l 413 | owmp 236
TRICALCIUM CITRATE [ 333 | GMP
- _TRIPOTASSIUM GITRATE | 332(i) GMp_ |
TRISODIUM CITRATE [ 331(ii) GMP |
XANTHAN GUM I 415 GwP |
| l ! |
DIACETYLTARTARIC AND FATTY ACID
ESTERS OF GLYCEROL ‘ 4728 ‘ 3000.0 (
‘ NISIN i 234 [ 10.0 |
01.4.3 Clotted cream POLYGLYCEROL ESTERS OF FATTY
(plain) ACIDS ) 475 ' 6000 .0 ‘
[ POLYSORBATES | 432436 1000.0 |
PROPYLENFE GLYCOL ALGINATE | 405 5000.0 | H
L ACESULFAME POTASSIUM 950 ‘ 1000 .0 ! 188,478
© ASPARTAME 951 ‘ fo00.0 | 9] on
CARAMEL lIl - AMMONIA CARAMEL 150¢ , 5000 .0
‘ CARAMEL IV - SULFITE AMMONIA
CARAMEL 150d ‘ 5000 .0
01.4.4 Cream analoguos CAROTENES, BETA-, VEGETABLE 160a(ji) 20.0
CAROTENOIDS 160a(i),a(iii),ef 20.0
DIACETYLTARTARIC AND FATTY ACID
' ESTERS OF GLYCEROL 4728 6000.0
GRAPE SKIN EXTRACT 163(ii) 150 .0 181 & 201
NEOTAME 961 33.0 478 & 68
POLYGLYCEROL ESTERS OF FATTY
ACIDS 475 8000 .0
POLYSORBATES 432436~ | 5000.0

e




Food Category Food Additive INS number "’;:‘é,";;‘)“ Note
PROPYLENE GLYCOL ALGINATE 405 2500 .0
PROPYLENE GLYCOL ESTERS OF
 bs 477 5000 .0 86
SORBITAN ESTERS OF FATTY ACIDS 491-495 5000 .0 349
STEAROYL LACTYLATES 484(), 482() | 5000.0 2
SUCRALOSE
(TRICHLOROGALACTOSUCROSE) 953 580.0 | 478868
SUCROSE ESTERS 473;;133' 10000 .0
TOCOPHEROLS 307a, b, © 200.0
ASCORBYL ESTERS 304, 305 500 .0 10
BUTYLATED HYDROXYANISOLE 320 1000 | 154196
EUTYLATED HYDROXYTOLUENE 321 2000 | 158196
DIAGETYLTARTARIC AND FATTY ACID
ESTERS OF GLYCEROL 472e 10000 .0
338; 339()-
(i, 340()-(ii);
341()-(li;
342(1)-Gi);
PHOSPHATES 343(1)-Gili); 4400 .0 33
01.5.1 Milk powder and 450(’()\;1(;)“)-(")'
cream powdér {plain) (x);451 (li) (i:
452(1)-(v);542
SOLYDIMETHYLSILOXANE 500a 100
PROPYL GALLATE 310 200 .0 15352 &
SGDIUM ALUMINIUM SILICATE 554 265 0 6 & 259
536,
SUCROSE ESTERS 4734;‘133' 10000 .0 | XS207 &
X5290
TERTIARY BUTYLHYDROQUINONE 319 2021
188, 478,
ACESULEAME POTASSIUM - 950 10000 | XS2518&
408
ASCORBYL ESTERS 304, 305 80.0 10
191, 478,
ASPARTAME 951 2000.0 | XS25%&
408
BUTYLATED HYDROXYANISOLE 320 7000 | 15 & 481
BUTYLATED HYDROXYTOLUENE 321 100 .0 15 & 481
CARAMEL 1l - AMMONIA CARAMEL. 1500 5000 .0 X8251
01.5.2 Milk and cream
CARAMEL IV - SULFITE AMMONIA
powder analogues CARAMEL 150d 5000 .0 X58251
CAROTENES, BETA-, VEGETABLE 160a(i) 1000 .0 XS251
CAROTENOIDS Te0aGyatief | 100.0. XS251
DIACETYLTARTARIC AND FATTY ACID
ESTERS OF GLYCEROL 472e 10000 0 | XS251
- 181, 201
GRAPE SKIN EXTRACT 183(ii) 1500 | g s
478,
NEOTAME 961 65.0 XS251 &
408

A




(_ " Max, Limit
Food Category Food Additive INS humber (mg/ kg) Note
338; 339()-
(i), 340()-(ii);
341(i)-{iil):
‘ 342(i)-{ii): 33 88
PHOSPHATES 343(i)-(iil) 44000 | 5.98
450)-(i), (v)-
(vii),
{ix)451(i),(ii);
452(i)-(v) 542
POLYGLYCEROL ESTERS OF FATTY . 5000 0 XS5+
ACIDS
POLYGLYCEROL ESTERS OF
INTERESTERIFIED RIGINOLEIC ACID 476 5000.0 X5251
POLYSORBATES 432436 2000 .0 X5251
FROPYLENE GLYCOL ESTERS OF
oy s E 477 GMP X$251
RIBOFLAVINS 101G 300 0 | xsast
SODIUM ALUMINIUM SILICATE 554 2021 570 .0 6
SORBITAN ESTERS OF FATTY ACIDS | 4914952016 | 4000 o XS251
960a, 960D, 26,2018
STEVIOL GLYCOSIDES 960c, 960d 330 .0
XS251
\ 2021
473, 4733, 350 &
SUCROSE ESTERS PERES 5000 .0 B
TERTIARY BUTYLHYDROQUINONE 319 2021 1000 | 158& 481
CALCIUM ALUMINIUM
Rt 556 570 .0 6, 259
- 185, 485,
ANNATTO EXTRAGTS, NORBIXIN- BASED | 160b{li) 2021 GMP s
10,
ASCORBYL ESTERS 304,3052021 | 500.0 | xS291
X5273
191, 201,
478,
Xs221,
ASPARTAME 951 2021 tooo.0 | X322,
XS273 &
XS275
488,
. CALCIUM SILICATE 552 2021 GMP XS273,
X8275
01.6.1 Unripened cheese 201,
- XS221,
CANTHAXANTHIN 161g 2021 15 .0 ey
XS275
201,
CARAMEL ill - AMMONIA CARAMEL 150c 2021 15000.0 | X221,
XS275
201,
CARAMEL IV - SULFITE AMMONIA - XS221,
CARALL 150d 2021 50000.0 | 322}
XS275
CAROTENES, BETA-, VEGETABLE 160a(ii) 2005 600 .0
160a().a(i) e.f 489, 490,
CAROTENOIDS 0. 100 0 e

e




Max, Limit

Food Category Food Additive INS number (mg/ kg) Note
CHLOROPHYLLS AND 484,
CHLOROPHYLLINS, COPPER 141(3),{ii) 2021 50 .0 XS273,
COMPLEXES X5275
493,
CURCUMIN 100(i) 2021 GMP X8273,
XS275
497
DIACETYLTARTARIC AND FATTY ACID '
ESTERS OF GLYCEROL 472e 2021 10000 .0 ’;(%222713
3, X5221,
INDIGOTINE (INDIGO CARMINE) 132 2021 200.0 XS273,
XS275
Xs221,
LAURIC ARGINATE ETHYL ESTER 243 2021 200 .0 XS273,
i XS275
488,
MAGNESIUM SILICATE, SYNTHETIC 553(f) 2021 GMP XS273,
XS275
3, B0, 486,
NATAMYCIN (PIMARICIN) 235 2021 40 .0 X8273,
X8275
NISIN 234 2016 125 0 233
338; 339()-
(iii); 340()- (iii); 33, 487,
341(7)-(Hi); 495, 406
342(1)-{ii);
PHOSPHATES 343(i)-(ii); 4400 .0
450(7)-(ill),(v)-
(i), (ix);
451(i),(i);
452(i)-(v);542
38,
X8221,
POLYSORBATES 432-436 2021 80.0 e273.
X8275
3, X5221,
PONCEAU 4R (COCHINEAL RED A) 124 2021 100 .0 X8273,
XS275
PROPYLENE GLYCOL ALGINATE 405 5000 .0 X5262
491,
RIBOFLAVINS 104 (i), i, (it} 300 .0 X273,
XS275
3, 488,
SILICON DIOXIDE, AMORPHOUS 551 GMP XS273,
XS275
42, 223,
SORBATES 200,202,203 | 10000 | 400494
3, XS221,
SUNSET YELLOW FCF 110 300 .0 XS273,
XS275
3, 488,
TALC 553(iii) GMP XS273,
XS275
TARTRATES 334,935, | 15000 | 458351
168, 351,
TOCOPHEROLS 307a, b, ¢ 200 .0 X8221,
XS273
(sing
ly orin
PROPIONIC ACID, 280, combinat
SODIUM PROPIONATE, 281, 30000 | o orossed
CALCIUM PROPIONATE, 282, 283 b
propicnic
acid)

o




Food Category

Food Additive

INS number

Max, Limit
{mg/ kg)

Note

GLUCONG DELTA
LACTONE

575

GMP

{for
channa
and
paneer
only)

CALCIUM CHLORIDE

509

200 .0

Except
cream
cheese

CARRAGEENAN

407

5000 .0

Far
cream
cheese

only

ALGINATE OF
SODIUM/POTASSIUM/CA
LCIUM

401,402,
404

5000 .0

For
cream
cheese

only

PAPRIKA EXTRACT

160c

GMP

CURCUMIN

100

GMP

LAURIC ARGINATE ETHYL
ESTER

243

200.0 -

01.6.2 Ripened cheese

CANTHAXANTHIN

161g

15.0

201,
XS208,
%5221,
XS263,
XS264,
X8265,
XS266,
XS267,
XS268,
XS269,
XS270,
X8271,
XS272,
X5274,
XS278,
X8277,
XS283

CURCUMIN

100{i)

GMP

498,
X5208,
X5278

LYSOZYME

1105

GMP

X3208,
Xs274,
X5278,
X8277,
X8278

NATAMYCIN {PIMARICIN)

235

40.0

3, 80,
X5208,
X5274,
XS276,
X8277,
X8278

NISIN

234

12.5.0

233,
XS208,
X8274,
XS2786,
X8277,
X5278

NITRATES

251, 252

35.0

30, 464,
X5208,
XS274,
XS278,
X8277,
X8278




Food Category

Food Additive

INS number

Max, Limit
{mg/ kg)

Note

SORBATES

200, 202, 203

3000.0

42, 457,
499, 501,
X5208,
X8274,
X82786,
X8277

CALCIUM CHLORIDE

509

200.0

RIBOFLAVINS

300 .0

SODIUM SALTS OF
MONG/DIPOLY
PHOSPHORIC ACID

339,
450(i, if,
i)
451(1),45
2(i)

POTASSIUM SBALTS OF
MONO/DI/POLY
PHOSPHORIC ACID

340, 450
{iv), (v),
451(ii),

452(ii)

8000 .0

Total salt
content
should not
exceed
9000
.0
calculated
as
phosphoh
orusfcarbo
nates
fcitratef
chloride

ANNATTO EXTRACTS,
BIXIN-BASED

160b (i)

50.0

Normal to
arange
colour

PROPIONIC ACID,
SODIUM PROPIONATE,
CALCIUM PROPIONATE,

280,
281,
282, 283

3000 .0

Singly or
in
combinati
on,
expressed
as
propionic
acid

PAPRIKA EXTRACT

160¢

GMP

01.6.2.1 Ripened cheese,
includes rind

ANNATTO EXTRACTS, NORBIXIN- BASED

160b(i)

100 .0

185, 463,
506,
X5208,
X8278

ASCORBYL ESTERS

304, 305

500 .0

10, 112,
XS208,
XS263,
XS264,
XS265,
XS268,
XS267,
XS268,
X5269,
XS270,
XS271,
XS272,
XS274,
XS276,
X8277,
'XS278,
%5283

CALCIUM PROPIONATE

282

GMP

3, 460,
503,
X5208,
X5269,
X8274,
X3276,
X8277,
X5278

e




Food Category

Food Additive

INS number

Max, Limit
{mg/ kg)

Note—’

CALCIUM SILICATE

552

GMP

458, 4861,
502,
X8208,
X8274,
X8276,
X8277

CARAMEL IV - SULFITE AMMONIA
CARAMEL

150d

50000 .0

201,
XS208,
X$283,
XS264,
XS265,
XS266,
XS267,
XS268,
XS269,
XS270,
Xs271,
XS272,
XS274,
Xs278,
Xs277,
X8278

CARMINES

120

125 0

178, 505,
XS208,
XS2863,
XS264,
XS265,
XS266,
XS267,
XS268,
X5269,
X279,
XS271,
XS272,
XS274,
X8278,
XS277,
XS278

CAROTENES, BETA-, VEGETABLE

160a(ii)

600 .0

483,
X35208,
xX8278

CAROTENOIDS

160a(i),a(iii),e,f

100 .0

458, 500,
X8208,
X5278

CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER
COMPLEXES

144}, (i}

15.0

62,
XS208,
XS263,
XS264,
XS265,
XS266,
XS267,
XS268,
XS2869,
X8270,
XS271,
XS272,
XS274,
X5276,
X5277

DIACETYLTARTARIC AND FATTY ACID
ESTERS OF GLYCEROL

472e

10000 .0

X5208,
X5263,
X5264,
X5265,
X5266,
X8267,
X8268,
X5269,

X8270,

N




Food Category

Food Additive

INS number

Max, Limit -
{mg! kg)

Note

X8271,
X8272,
X8274,
X8276,
X8277,
X8278,
X5283

HEXAMETHYLENE TETRAMINE

239

25.0

66, 298,
XS208,
XS263,
XS264,
XS265,
XS5266,
X5267,
X5268,
X5269,
XS270,
XS271,
XS272,
X§274,
X§276,
XS277,
XS278

LAURIC ARGINATE ETHYL ESTER

243

200.0

X5208,
X8263,
X5264,
X5265,
X5266,
X5267,
X5268,
X5269,
X8270,
XS271,
X5272,
X8274,
X8276,
X5277,
X5278,
X5283

MAGNESIUM SILICATE, SYNTHETIC

553())

GMP

459, 461,
502,
X5208,
X8274,
X82786,
X8277,
XS5278

PROPIONIC ACID

280 2021

GMP

3, 460,
503,
X5208,
X5269,
X8274,
X8278,
X8277,
XS278

RIBOFLAVINS

101 (i), (i), (iif)

300 .0

462,504,
XS208,
X52865,
X5266,
X5267,
X5268,
X5269,
XS270,
XS271,
XS272,
XS274,
X278,

o




Food Category Food Additive , INS number "’(';"é’,"‘:g‘)“ ) Note
X§277,
X5278
459,461,
502,
X8208,
SILICON DIOXIDE, AMORPHOUS 551 GMP XS274,
XS278,
XS277,
XS278
3, 460,
503,
X5208,
‘ X5269,
SODIUM PROPIONATE 281 GMP XS974.
XS276,
Xs277,
Xs278
459, 361,
502,
XS208,
TALC 553 i} GMP Xs274,
XS278,
Xs277,
XS278 2
ALLURA RED AC | 129 100 .0 [
BRILLIANT BLUE FCF | 133 I 1000 ]
CARAMEL ill - AMMONIA CARAMEL , 150¢ ‘ 50000 .0 ,
CARAMEL IV - SULFITE AMMONIA
CARAMEL ‘ 150d ' 50000 .0 ‘
CAROTENES, BETA-, VEGETABLE ' 160a(ii) ’ 1000 .0 '
CAROTENOIDS | 160a(i)a(ipef | 500.0 | B
) . CHLOROPHYLLS AND
01622 F;'”"S"f ripened CHLOROPHYLLINS, COPPER 14100, 4i) 75 .0
cheose COMPLEXES
GRAPE SKIN EXTRACT [ 163i) |~ 1000.0 I
INDIGOTINE (INDIGO CARMINE) 132 | 1000 |
IRON OXIDES 1720)-i) | 100.0 |
MICROCRYSTALLINE WAX 905c(i) 30000.0 |
PONCEAU 4R (COCHINEAL RED A) 124 100.0 ]
RIBOFLAVINS 101(),( u) (iii} 300
SUNSET YELLOW FCF 110 300
I
CAROTENES, BETA-, VEGETABLE 160a(ii) 1000 .0

CARCTENOIDS

160a(i),aliii),e,f 100 .0

01.6.3 Whey cheese

F_T T T T T T

!
|
|
|
’ 141(1),(ii)
I
|
I
|

01.6.2.3 Cheese powder CHLOROCPHYLLS AND
(for reconstitution; e.g. for CHLOROPHYLLINS, COPPER 50.0
cheese sauces) COMPLEXES
PROPYLENE GLYCOL ALGINATE 405 - | 16000.0 53 |
TOCOPHEROLS 307a,b,c | 300.0
LAURIC ARGINATE ETHYL ESTER 243 ' 200.0




Food Category Food Additive INS number N:f:é,]';g')“ Note
SORBATES 200, 202, 203 1000 .0 42
ALLURA RED AC 129 100 .0
CAROTENES, BETA-, VEGETABLE 160al(ii) 1000 .0
CAROTENGQIDS 160afi),a(ili).e.f 100 .0
DIACETYLTARTARIC AND FATTY ACID
'ESTERS OF GLYCEROL 472e 10000 .0
HYDROXYBENZOATES, PARA- 214, 218 300.0 27
IRON OXIDES 172(i)-{lii) 50.0
LAURIC ARGINATE ETHYL ESTER 243 200 .0
NATAMYCIN (PIMARICIN) 235 40.0 3 & 80
NISIN 234 12.5 .0 233
338; 339(i)-
tiii); 340(1)-
tiiiy: 341 (i)-(iii);
342(i)-
(iiy; 343(0)-Gii);
PHOSPHATES 450(i) 9000 .0 33
(i), (v)-vii,
(ix);
A54{1), (ii);
452(1)-(v);
01.6.4 Processed cheese 542
POLYGLYCEROL ESTERS OF FATTY
ACIDS 475 5000 .0
POLYGLYCEROL ESTERS OF 476 500 .0
INTERESTERIFIED RICINOLEIC ACID :
PROPYLENE GLYCOQL ALGINATE 405 9000 .0
RIBOFLAVINS 101().4i), (i) 300 .0
SODIUM ALUMINIUM PHOSPHATES 544 (i), (i) 1600 .0 6 & 251
SORBATES 200, 202, 203 3000 .0 42
SUCROSE ESTERS 473;1,?13"’" 3000.0
SUNSET YELLOW FCF 110 200.0 3
TARTRATES 334'3%375(“)' 30000 .0 45
TOCOPHEROLS 307a, b, ¢ 200.0
CURCUMIN 100 100.0
CHLOROPHYLL 140 100 .0
ANNATTO 160(b} 50 .0
(i), (i)
CANTHAXANTHIN 161g 15 .0
CARAMEL Il - AMMONIA CARAMEL 150c 50000 .0
CARAMEL IV - SULFITE AMMONIA
01.6.4.2 Flavoured CARAMEL 150d 50000 .0 72
_ processed cheese, CARMINES 120 100 0 178
including containing fruit,
vegetables, meat, etc. CHLOROPHYLLS AND .
CHLOROPHYLLINS, COPPER 141(1),(i) 50.0
COMPLEXES
GRAPE SKIN EXTRACT 183(ii) 1000 .0
INDIGOTINE (INDIGC CARMINE} 132 100_.0
L PONCEAU 45(900H|NEAL RED A) 124 100.0

>




ALLURR RED A0 B R B N
SRILLIANT BLUE FoF R < T N

CARAMEL Il - AMMONIA CARAMEL 150c 50000 .0

ARAMEL |V - SULFITE AMMONIA
_-mm_-rz_-mm 38178

|

CAROTENES, BETA., VEGETABLE 180a{li) 1000 .0 3

160a(i).afii)e,f | 2000 |
147(1),4ii) 50.0
COMPLEXES
DIACETYLTARTARIC AND FATTY ACID
ESTERS OF GLYCEROL
GRAPE SKIN EXTRACT
HYDROXYBENZOATES, PARA-

INDIGOTINE (INDIGO CARMINE) [ 182 o000 | s |
LAURIC ARGINATE ETHYL ESTER 243 -
NATAMYCIN (PIMARICIN} 235 | 400 3 &80
—Nﬁ_ﬂ_ 125 0

338; 339(j)-
(iii); 340()-
2012
(iii); 341 (i)~(iii);

: 342(i)-

(i, 343¢)-(iii);
450(i}-
(fif3,(v)-(vi),

(ixy;
4514), (ii);

CAROTENOIDS

CHLOROPHYI LS AND
CHLOROPHYLLINS, COPPER

01.6.5 Cheese analogues

PHOSPHATES

POLYGLYCEROL ESTERS OF FATTY
ACIDS

PONCEAU 4R (CCCHINEAL RED A)

PROPYLENE GLYCOL ALGINATE
RIBOFLAVINS

200, 202, 203 3000 .0 3&42

10000 .0
SUNSET YELLOW FCF 110 300 .0 3
TOCOPHEROLS | _307a,b,c | 400.0
ACESULFAME POTASSIUM 950 350.0 188

l
ASPARTAME 951 1000.0 [ 199

SUCRALOSE
(TRICHLOROGALACTOS_UCR

OSE) '
01.6.6 Whey protein CALCIUM PROPIONATE “ 3000.0 70
cheese CITRIC ACID | 330 | awmp l
01.7 Dairy-based desserts GLUCONO DELTA-LACTONE | 575 | Gwp

(e.g. pudding, fruit or LACTIC ACID, L, D- and DL 270 GMP
flavoured yoghur) MALIC ACID, DL- l 298 GMP
NATAMYCIN (PIMARICIN} [ 235 400 | 3&a0

SORBATES
STEAROYL LAGTYLATES 481(i), 482()) -
SUCROSE ESTERS 473, f73a, .



Food Category

- < ———]

Food Additive - INS number Max, Limit Note
(mal ka)
NISIN 234 12.5 0
PROPIONIC ACID 280 3000 .0 70
SODIUM PROPIONATE 281 3000 .0 70
SORBATES 200, 202, 203 | 30000 42
ACESULFAME POTASSIUM 950 350.0 | 478 &188
ADVANTAME 969 0.0 478
ALLURA RED AC 129 300 .0
AMMONIUM SALTASC%: PLOSEHATIDIC " 5000 0 vt
ASCORBYL ESTERS 304, 305 500 .0 7810
ASPARTAME 951 1000 0 | 478 & 191
A SPARTAME-ACESULFAME SALT 962 350.0 | 113 & 477
BENZOATES 210213 300.0 13
BRILLIANT BLUE FCF 133 150 .0
CANTHAXANTHIN 161g 150 170
CARAMEL 1l - AMMONIA CARAMEL 150¢ 2000.0
GARAMEL IV - SULFITE AMMONIA
Lt 150d 3000 .0
[ CARMINES | 120 1500 | 178 |
CAROTENES, BETA-, VEGETABLE 160a(i) 1000 .0
CARCTENOIDS 160a(]),aliii).e.f oo 1
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 144 (1), (i) 500 .0
COMPLEXES
CYCLAMATES 5520, (i, (v) | __ 250.0__| 178477
SIAGETYLTARTARIC AND FATTY ACID
ESTERS OF GLYCEROL 472e 10000 .0
ETHYL MALTOL 537 200 0
FAST GREEN FCF 143 100 .0 2
GRAPE SKIN EXTRACT 183(M) 200 .0 181
TVDROXYBENZOATES, PARA- 214, 218 120 0 27
INDIGOTINE (INDIGO CARMINE) 132 150 .0
, |RON OXIDES 172y 100 .0
LAURIC ARGINATE ETHYL ESTER 243 200 .0 170
ekl I
o wmaTOL 636 | 2000 |
NEOTAME 961 100 0 78|
NISIN 234 1250 | 233 & 362
338; 339()-
(ii); 340()-
(i), 341 -y
342()-
(i): 343(0)-(ii);
PHOSPHATES 450(1)- 1500 .0 33
{iii}, (v)-{vil),
(ix):
451(1),30);
4520 (V)
542
SOLYGLYCEROL ESTERS OF FATTY 354 &
ACIDS e GMP X5243
POLYGLYCEROL ESTERS OF
INTERESTERIFIED RICINOLEIC ACID 4T6 5000.0 X5243
| BOLYSORBATES 452-436 3000 0
PONGEAU 4R (COGHINEAL RED A) 124




Max, Limit

542

Food Category Food Additive INS number (mg/ kg) Note
PROPYL GALLATE 310 90 .0 2815
PROPYLENE GLYCOL ALGINATE 405 GMP
PROPYLENE GLYCOL ESTERS OF
FATTY ACIDS 477 5000.0
RIBOFLAVINS 101().qi), (i) 300 .0
SACCHARINS 954()-(iv) 1000 477
SORBATES 200, 202, 203 | 1000 .0 42
SORBITAN ESTERS OF FATTY ACIDS 491-495 5000 .0 362
STEAROYL LACTYLATES 481(), 482()) | 5000.0 355
960a, 960D,
STEVIOL GLYCOSIDES So0e. 860d 330.0 26
SUCRALOSE
(TRICHLOROGALAGCTOSUCROSE) 955 400.0 478
SUCROSE ESTERS 4734;‘;’33’ 5000 .0
SUNSET YELLOW FCF 110 300 .0
TARTRATES 334'3%375(”)' 20000 | 458 449
TOCOPHEROLS 307a, b, ¢ 500 0 XS243
BUTYLATED Only for
HYDROXYANISOLE 320 200 .0 rasgulla
{BHA) dry mixes
POLYOXYETHYLENE
SORBITAN TRISTEARATE 436 GupP
POLYOXYETHYLENE
SORBYTON MONO 432 GMP
LAUREATE
POLYOXYETHYLENE
SORBYTON MONOSTERATE 435 GMP
DISTARCH GLYCEROL 411 GMP
DISTARCH GLYCEROL
ACETYLATED 1432 GMP
DISTARCH GLYCEROL
HYDROXYPROPYL 1443 GMP
MICROCRYSTALLINE -
S UL OGE 460 () 10000 .0
CURCUMIN 100 100 .0
. ANNATTO 16%5’(')' 100.0
CARMOISINE 122 100 0
ERYTHROSINE 127 50 0
TARTRAZINE 102 100 .0
01.8 Whey and whey TOCOPHEROLS 307a, b, 200 .0
products, excluding whey
cheeses
BENZOYL PEROXIDE 928 100 .0 74
01.8.1 Liguid whey and 3.1.:'.8.; 339(i)-
whey products, excluding (iii()l!lgi'f‘ldf(?)(l()i;i)'
h 341 (i)-(ii;
whey cheeses 3423}
. (ii); 3431l
PHOSPHATES 450(i)- B80.0 | 338228
(i), (v)-(vii},
(ix);
451(1) {iiy:
452(i)-{(v);




Max, Limit Note

Food Category Food Additive INS number (mg/ kg)
BENZOYL PEROXIDE 928 100 .0 147
CALCIUM CARBONATE 170(i) 10000 .0
CALCIUM CHLORIDE 509 GMP
CALCIUM HYDROXIDE 526 GMP
CALCIUM SILICATE 552 10000 .0
HYDROXYPROPYL DISTARCH
PHOSPHATE 1442 10000 .0
LECITHIN 322(i) GMP
MAGNESIUM CARBONATE 504{i) 10000 .0
MAGNESIUM OXIDE 530 10000 .0
MAGNESIUM SILICATE, SYNTHETIC 553(i) 10000 .0
MICROCRYSTALLINE CELLULOSE - .
(CELLULOSE GEL) 460() 10000.0
338; 339()
(ili); 340(i)-
{iii); 3414)-(ily;
342(j)-
(ii); 343(i)-(iit);
PHOSPHATES 450( 4400 .0 33
01.8.2 Dried whey and (i), (v)-(vii),
whey products, excluding {"f)- -
whey cheesas 4511, (ii;
452(i)-(v);
542
POTASSIUM CARBONATE 501(i) GMP
POTASSIUM CHLCRIDE 508 GMP
POTASSIUM DIHYDROGEN CITRATE 332(i) GMP
POTASSIUM HYDROGEN CARBONATE 501(ii) GMP
POTASSIUM HYDROXIDE 525 GMP
POWDERED CELLULOSE 460() 10000 .0
SILICON DIOXIDE, AMORPHOUS 551 10000 .0
SODIUM ALUMINIUM SILICATE 554 1140 .0 6
SODIUM CARBONATE 500(i) GMP
SODIUM DIHYDROGEN CITRATE 331(1) GMP
SODIUM HYDROGEN CARBONATE 500(ii) GMP
SOPIUM HYDROXIDE 524 GMP
SODIUM SESQUICARBONATE 500(iii) GMP
TALC 553(iii) 10000 .0
TRIPOTASSIUM CITRATE 332(ii) GMP

TRISODIUM CITRATE 331D GMP




TABLE 2

02.0 Fats and oils, and fat

emulsions
ANNATTO EXTRACTS, BIXIN- )
o 160b(i) 10 .0 8, 508
ASCORBYL ESTERS 304, 305 500 .0 108 171
BUTYLATED HYDROXYANISOLE 320 175 .0 11?1 12?4
BUTYLATED HYDROXYTOLUENE 321 75 .0 11751 1313;1
CITRIC ACID 330 GMP 171
LECITHIN 322(1) GMP 507
NIONO- AND DI-GLYCERIDES OF -
FATTY ACIDS 471 GMP 507
02.1.1 Butter cil, anhydrous 15 133, .
milkfat, ghee PROPYL. GALLATE 310 100 .0 15,13,
SODIUM DIHYDROGEN CITRATE 331() GNP 171
TERTIARY 15, 171,
BUTYLHYDROQUINONE 319 120.0 514
TOCOPHEROLS 307a, b, © 500 .0 171,513
TRICALCIUM CITRATE 333(iii) GMP 507
TRIPOTASSIUM CITRATE 332(ii) GMP 507
TRISODIUM CITRATE 331 (i) GMP 171
GALLATE(OCTYL/ 311, 313, 100 0
ETHYL/DODECYL ) 312 '
ANNATTO EXTRACTS, BIXIN- . B, 5‘§'§°9'
S 160b(i) 10.0 X833,
XS210
ASCORBYL ESTERS 304, 305 500 .0 10, 511,
’ : X533
15, 130,
BUTYLATED HYDROXYANISOLE 320 200 .0 511, 515,
X$33
15, 130,
BUTYLATED HYDROXYTOLUENE 321 200.0 511, 515,
X533
509, 517,
CAROTENES, BETA-, VEGETABLE 160a(i) 1000 .0 XS33,
‘ XS210
500, 508,
CAROTENOIDS 160a(i),afiii). . 260 XS33,
‘ XS210
15 511,
CITRIC ACID 330 GMP > s
CITRIC AND FATTY ACID ESTERS 511, 520,
021.2 Vegetable oils and fat OF GLYCEROL Arze 1990 X533
1.2 Vegetable o s - E09. 508,
CURCUMIN 100() 5.0 XS33,
. XS210
DIACETYLTARTARIC AND FATTY- | 4726 10000 .0 ig;g
ACID ESTERS OF GLYCEROL 000 . '
Xs210
X519,
GUAIAC RESIN 314 1000 .0 XS33,
X5210
511, 520,
ISOPROPYL CITRATES 384 200 .0 1.2
: 511, 519,
LECITHIN 322(i) GMP g
511, 524,
POLYDIMETHYLSILOXANE 9004 10.0 iaa
102, XS19.
POLYSORBATES 432-436 5000 .0 X833,
X$210
15, 130,
PROPYL GALLATE 310 200 .0 511, 515,
X533

P




OCTYL GALLATE 311 200
DODECYL GALLATE 312 200
X519
PROPYLENE GLYCOL ESTERS -
O RATTY ACIDS 477 10000 © X833,
X$210
SODIUM DIHYDROGEN CITRATE 331()) GMP 511, X833
XS19,
STEARYL CITRATE 484 GMP X533,
X5210
15, 130
TERTIARY 130,
BUTYLHYDROQUINONE 319 200.0 511, 515,
X$33
THIODIPROPIONATES 388, 389 200 0 4?(’353131’
TOCOPHEROLS 3072, b, ¢ GMP 357, 511
TRICALCIUM CITRATE 333(ii) GMP 511, XS33
TRIPOTASSIUM CITRATE 332(ii) GMP 511, XS33
TRISODIUM CITRATE 331 (i) GMP 511, X533
TARTARIC ACID 334 GMP 15.277
PHOSPHORIC ACID 338 100 .0 Singly or in
] combination
LACTIC AND FATTY
ACID ESTERS OF 472b 10000 0 408
GLYCEROL
MONO AND
DIGLYCERIDES OF 471 GMP 408
" FATTY ACIDS
POLYGLYCEROL
ESTERS OF FATTY 475 5000 .0 408
ACID
ASCORBIC ACID 300 GMP
ANNATTO EXTRACTS, BIXIN- ) 8,512,
BASED 160b(1) 10.0 XS329
X519,
ASCORBIC ACID, L- 300 GMP by
ASCORBYL ESTERS 304, 305 500 .0 10, 526
BUTYLATED HYDROXYANISOLE 320 200 .0 15;5 11630-
BUTYLATED HYDROXYTOLUENE 321 200.0 15511630'
CAROTENES, BETA-, VEGETABLE 160ai) 1000 .0 518, XS329
CAROTENOIDS 160a(i,alii).ef 25 0 512, X8329
CITRIC ACID 330 GP
CITRIC AND FATTY ACID ESTERS
O R oenoL 472¢ 100 .0 521
CURCUMIN 100() 5.0 512, X8329
BIACETYLTARTARIC AND FATTY 1720 13000 0 X519,
02.1.3 Lard, tallow, fish oil, ACID ESTERS OF GLYCEROL : X521
and other animal fats X519,
EAST GREEN FCF 143 GMP X3211,
X5329
X519,
GUAIAC RESIN 314 1000 0 s
X519,
INDIGOTINE (INDIGO CARMINE) 132 300 .0 Xs211,
X5329
ISOPROPYL CITRATES 384 200 0 521
LECITHIN 352(1) GMP
MONO- AND DI-GLYCERIDES OF
' FATTY ACIDS 4t GMP 525
POLYDIMETHYLSILOXANE 900a 10 .0 523, X211
102, X819,
POLYSORBATES 432-436 5000 .0 e
PROPYL GALLATE 310 200 .0 15, 130,

516




PROPYLENE GLYCOL ESTERS X819,
OF FATTY ACIDS ar7 10000 .0 XS211
SODIUM DIHYDROGEN CITRATE 3310 GMP 522, XS329
XS10,
STEARYL CITRATE 484 GMP xSor)
X519,
SUNSET YELLOW FCF 110 300.0 Xs211,
X8329
TERTIARY 15, 130,
BUTYLHYDROQUINONE 319 200.0 516
THIODIPROPIONATES 388, 389 200 0 46, XS211
TOCOPHEROLS 307a,b, 6 GMP 527
TRICALCIUM GITRATE 333(iil) GNP 507, XS211
TRIPOTASSIUM CITRATE 332(7) GMP 507, X§211
TRISODIUM CITRATE 331(7i) GMP 522, X8329
ASCORBIC ACID 300 GMP
TARTARIC ACID 334 GNP
PHOSPHORIC ACID 338 100 0
02.2 Fat emulsions mainly of
type water-in-oil
ANNATTO Eﬂ%ﬁcm' BIXIN- 16000 20 0 2
EALCIUM HYDROXIDE 526 GMP
CAROTENES, BETA-, VEGETABLE 160afi) 500 .0
CAROTENOIDS 160a(i).alii)e f 35 .0 148 & 201
338; 339(1)-(ii);
340(i)-
(ii); 341(i)-(if);
342(3)-
ity; 343(i)-(i):
02.2.1 Butter PHOSPHATES (i 450{(i;_( ) 880 .0 33834
{ifi),(v)-{vii), (ix);
451 (i), {i:
452(i)-(v);
542
SODIUM CARBONATE 500()) GMP
DIUM HYDROGE -
S0 (IJAR;C\){NETE N S00(ti) GMP
SODIUM HYDROXIDE 524 GMP
CURCUMIN 100 100 .0
ANNATTO EBigF\éADCTS, BIXIN- 16000) 000 .
ASCORBYL ESTERS 304, 305 500 .0 10
\ BENZOATES 210-213 1000 .0 13, 520
BUTYLATED HYDROXYANISOLE 320 300 .0 15 & 130
BUTYLATED HYDROXYTOLUENE 371 200 .0 15 & 130
CANTHAXANTHIN 161g 15 .0 214 8 215
CARAMEL Il - SULFITE CARAMEL 150b 500.0 528
CARAMEL 11l - AMMONIA
A o AM’EL 1500 500.0
02.2.2 Fat spreads, dairy fat | CAMEL '\&\ﬁﬁbf E'[E AMMONIA 1500 500 .0 214
spreads and blended spreads CARMINES 120 500 0 178
CAROTENES, BETA-, VEGETABLE 160a(i) 1000 .0
CAROTENOIDS 160a(h),a(iil)e.f 35 .0
CURCUMIN 100(7) 10.0 528
DIACETYLTARTARIC AND EATTY
ACID ESTERS OF GLYCEROL 472e 10000 .0
ETHYLENE DIAMINE TETRA
ACE T A 385, 386 100 .0 21
HYDROXYBENZOATES, PARA- 214, 918 300 .0 27, X5256
ISOPROPYL CITRATES 384 100 .0
L 'LAURIC ARGINATE ETHYL ESTER 243 2000 214 & 215

o




338; 339(i)-(iii);

340(1)-
(rily; 344 (0)-ii);
342()-
PHOSPHATES (i) iggggj(“'); 2200 .0 33, 530
iif), v )-{vii), {ixy;
451 (), (ii);
A52(0)(v);
542
POLYDIMETHYLSILOXANE 900a 0.0 152
POLYGLYCEROL ESTERS OF
Y ATIDS 475 5000 .0 359
POLYGLYCEROL ESTERS OF
INTERESTERIFIED RICINOLEIC 476 4000.0 359
ACID
POLYSORBATES 432436 10000 .0 360 & 364
PROPYL GALLATE 210 200 .0 15 & 130
PROPYLENE GLYCOL ALGINATE 405 3000 0 359
PROPYLENE GLYCOL ESTERS
OF FATTY ACIDS 477 20000.0
RIBOFLAVINS 01 ({1, (i) 300 .0
SODIUM DIACETATE 262{11) 1000 0 XS253
SORBATES 200, 202, 203 2000 .0 42, 529
SORBITAN EAsc;Egs OF FATTY 491495 10000 0 250
STEAROYL LACTYLATES 481(1), 482()) 10000 ©
STEARYL CITRATE 484 100 0 15
SUCROSE ESTERS 473, 473a, 474 10000 .0 360
TARTRATES 334535?}5(“)' GMP 45 & 364
TERTIARY
BUTYLHYDROQUINONE 319 200.0 154130
THERMALLY OXIDIZED SOYA
BEAN OIL INTERAGTED WITH
MONO- AND DIGLYCERIDES OF 479 5000 .0 531
FATTY ACIDS
THIODIPROPIONATES 388, 389 200 .0 4
TOCOPHEROLS 307a, b, ¢ GMP
LEGITHINS 32(%')' GMP
GUAIAC RESIN 314 1000 .0
CURCUMIN 100 100 .0
ASCORBYL ESTERS 304, 305 500 .0 10
BENZOATES 210-213 1000 .0 13
BRILLIANT BLUE FCF 133 100 .0
BUTYLATED HYDROXYANISOLE 320 200 .0 15 & 130
BUTYLATED HYDROXYTOLUENE 321 200 0 15 & 130
CANTHAXANTHIN 161g 15 .0
GARAMEL Il - AMMONIA
CARAMEL 150¢ 20000 .0
02.3 Fat emulsions mainly of CARMINES 120 500 .0 178
type oil-in-water, including | CAROTENES, BETA-, VEGETABLE 160a(i) 1000_.0°
mlx?jd at”dgc” f'ﬁ""“;ef' CAROTENOIDS 160a{).alii)e.f 200 .0
prodicts la?e onta DIAGETYLTARTARIC AND FATTY 4720 10000 .0
emuisions ACID ESTERS OF GLYCEROL :
HYDROXYBENZOATES, PARA- 214, 218 300 .0 27
INDIGOTINE (INDIGO CARMINE) 132 300 .0
338; 339(i)-(iii);
PHOSPHATES 3400 2200 .0 33
(i), 341()-(iin;
242(i}-

Giiy; 343(i)-i);

450())-




(#i), (v)-(vii), (ix);

451(i),{ii);
452(iH{v);

542
POLYGLYCEROL ESTERS OF
FATTY ACIDS 475 20000.0 . 363
POLYGLYCEROL ESTERS OF |
INTERESTERIFIED RICINOLEIC 476 10000 .0
ACID
POLYSORBATES 432-438 5000 0 102
PROPYL GALLATE 310 200 .0 15 & 130
PROPYLENE GLYCOL ALGINATE 405 3000 .0
PROPYLENE GLYCOL ESTERS
OF FATTY ACIDS a7 30000.0
RIBOFLAVINS 101(0), (i), (it} 300 .0
SODIUM DIACETATE 262(ii) 1000 .0
SORBATES 200, 202, 203 1000 .0 42
SORBITAN is(;g:;s OF FATTY 291.495 5000 0 263
STEAROYL LACTYLATES 481(i), 482() 3000 .0
SUCROSE ESTERS 473, 473a, 474 5000 .0 102 & 363
TARTRATES 334=3%3;5(")' 100 .0 45
TERTIARY
BUTYLHYDROQUINONE 319 200.0 15 & 130
TOCOPHEROLS 307a, b, ¢ 900 .0
NEOTAME 961 10.0
ACESULFAME
O TASSIUM 950 1000 .0 188
ASPARTAME 951 1000 .0 191
ACESULFAME POTASSIUM 950 350 .0 188 & 478
ALLURA RED AC 129 300 0
ASCORBYL ESTERS 304, 305 80 .0 10
ASPARTAME 951 1000 .0 191 & 478
ASPARTAME-ACESULFAME SALT 962 350 .0 113 & 477
BENZOATES 210213 1000 .0 13
BRILLIANT BLUE FCE 133 150 .0
BUTYLATED HYDROXYANISOLE 320 200 .0 15 & 130
BUTYLATED HYDROXYTOLUENE 321 200 .0 15 & 130
GANTHAXANTHIN 161g 100 .0
CARAM&;&M&"{'MON'A 150c 20000 .0
02.4: Fat—pased desserts CARAMEL IV - SULFITE AMMONIA 450d 20000 .0
excluding dairy-based dessert CARAMEL )
products of food category CARMINES 120 150 .0 178
' 01.7 CAROTENES, BETA-, VEGETABLE 160a(ii) 1000 .0
CAROTENOIDS 160a(i),aii),e.f 150 .0
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 141() (i) 500 .0
COMPLEXES
CYCLAMATES 852(i), (i), {(iv) 250 .0 17 & 477
DIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL 472e 5000.0
FAST GREEN FCF 143 100 .0
GRAPE SKIN EXTRACT 163(ii) 200 .0 181
INDIGOTINE (INDIGO CARMINE) 132 150 .0
IRON OXIDES 1720~y 350 .0
NEOTAME 961 100 .0 478

o




338; 339())-(iii);

340(7)-
(ii); 341)-(i;
342(1)-
(iiy: 343()-Gil);
PHOSPHATES parg 1500 .0 33
: (i) (v)-(vii), {ix);
451(3),(ii);
452(1)-(v);
542
POLYGLYCEROL ESTERS OF
Al 475 . 10000 .0
POLYGLYCEROL ESTERS OF
INTERESTERIFIED RICINOLEIC 476 2000 .0
ACID
POLYSORBATES 432-436 3000 .0 102
PONGEAU 4R (%)CHINEAL RED o4 50 0
PROPYL GALLATE 310 200 .0 158 130
PROPYLENE GLYCOL ESTERS
OF FATTY ACIDS 47 40000 .0
RIBOFLAVINS 1010, () | . 300.0
SACCHARINS 954(i)-(iv) 100 .0 477
SODIUM DIACETATE 262(i) 1000 0
SORBATES 200, 202, 203 1000 .0 42
SORBITAN E}gggs OF FATTY 291495 10000 0
STEAROYL LACTYLATES 481(1), 482() 50000
960a, 960b,
STEVIOL GLYCOSIDES e, 6600 330 .0 2
SUCRALOSE
(TRICHLOROGALACTOSUCROSE) 955 400.0 478
SUCROSE ESTERS 473, 4733, 474 5000 .0
SUNSET YELLOW FCF 110 50 .0
TARTRATES 3345353;5(”)' 100 .0 45
TERTIARY
BUTYLHYDROQUINGNE 319 200 .0 15 & 130
TOCOPHEROLS 307a,b, 200 .0
PROPYLENE GLYCOL
ALGINATE 405 10g/kg
POLYOXETHYLENE
SORBITIAN 432 10g/kg
MONOLAUREATE
POLYOXETHYLENE
SORBITIAN 436 10g/kg
TRISTEARATE.
POLYOXETHYLENE
SORBITIAN 435 10g/kg
MONOLSTEARATE
GURCUMIN 100 100 0
ANNATTO 1600 100 .0
BETA APO -6-
CAROTENAL 160e 100 .0
METHYL ESTER OF
BETA APO- 8- 160f
. CAROTENAL
TARTRATES 334, 335, 1g/kg

337




TABLE 3

ACESULFAME POTASSIUM 950 80D .0 478 & 168
ADVANTAME 089 10.0 478
ALITAME 956 100 .0 a77
ALLURA RED AC 129 150 0
ASCORBYL ESTERS 304, 305 200 0 10815
ASPARTAME 95+ 1000 0 478 & 191
ASPARTAME-ACESULFAME SALT 962 1000 .0 119 & 477
BRILLIANT BLUE FCF 133 150 0
BUTYLATED HYDROXYANISOLE 320 200.0 158 195
BUTYLATED HYDROXYTOLUENE 321 100 0 15 % 195
CARAMEL Il - AMMONIA
AL 150¢ GMP
CARAMEL IV - SULFITE AMMONIA
] 150d 3000.0
CARMINES 120 150 .0 178
CAROTENES, BETA-, VEGETABLE 160a(i) 1000 .0
CAROTENOIDS T60a(,a(i) e.f 200 0
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 141(),(i) 500 .0
COMPLEXES
CYCLAMATES 952(), (), (v) 250 .0 17 8 477
DIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL 472e 1000.0
ETHYL MALTOL 537 200 .0
FAST GREEN FCF 143 100 .0
GRAPE SKIN EXTRACT 183(i) 100 .0 181
INDIGOTINE (INDIGO CARMINE) 132 150 .0
IRON OXIDES 1720 300 0
VALTOL 636 200 .0
03.0 Edible ices, including NEQTAME 961 100 .0 478
sherbet and sorbet :
‘ 338; 339(i)-(ii):
340(i)-
(il): 341)-ill);
342(i)-
ii): 343(1)-(il);
PHOSPHATES (f) 4508_( ) 7500 .0 33
(i) )i, ()
451(0,(iD);
452(i0-{vY:
542
POLYGLYCEROL ESTERS OF
YCEROLEST 475 10000 .0
POLYGLYCEROL ESTERS OF
INTERESTERIFIED RICINOLEIC 476 5000 .0
ACID
POLYSORBATES 432-436 1000 0
PONCEAU 4R (g;)CHINEAL RED 1oa 100 0
PROPYLENE GLYCOL ALGINATE 405 10000 .0
PROPYLENE GLYCOL ESTERS
OF FATTY ACIDS arr 5000.0
RIBOFLAVINS 1010).Gi. Gy 5000
SACCHARINS 954(1)-(iv) 100 .0 477
SORBITAN EAS&E;S OF FATTY 401495 1000
STEAROYL LACTYLATES 481(), 482()) 5000 .0 15
960a, 960D,
STEVIOL GLYCOSIDES Ba0s oo 270.0 26
SUCRALOSE
(TRICHLOROGALACTOSUCROSE) 955 320.0 478
SUCROSE ESTERS 473, 4733, 474 50000

-

e




SUNSET YELLOW FCF 110 100 .0
TARTRATES 334'3%3;5(")' 4000 .0 45
TERTIARY
BUTYLHYDROQUINONE 319 200.0 158195
TOGOPHEROLS 3074, b, o 500 .0 15
CURCUMIN 100 100 .0
ANNATTO 1600 100 .0
CANTHAXANTHIN 181g 100 0
CARMOISINE 122 50.0
ERYTHROSINE 127 100 0
TARTRAZINE 102 1000 .0




TABLE 4

04.0 Fruits and vegetables
{including mushrooms and
fungi, roots and tubers,
pulses and legumes, and
aloe vera), seaweeds, and
nuts and seeds

ACETIC AND FATTY ACID

ESTERS OF GLYCEROL 472a GMP 454
ACETYLATED DISTARCH
P OSPHAS 1414 GMP 454
AGAR 406 GMP 453 8 454
ALGINIC ACID 200 GMP 454
AMMONIUM ALGINATE 403 GMP 454
BEESWAX 9071 GMP
CALCIUM ALGINATE 404 GMP 454
CANDELILLA WAX 902 GMP
CARMINES 120 500 .0 4'11768&
CARNAUBA WAX 903 400 0
CARRAGEENAN 407 GMP 454
GLYCEROL gggﬁlR OF WOOD 245(i) 110 0
GUM ARABIC (ACACIA GUM) 414 GMP 453 & 454
HYDROXYPROFYL CELLULOSE 463 GMP 454
HYDROXYPROPYL METHYL
AR 464 GMP 454
IRON OXIDES 1720)il) 1000 .0 4816
04.1.1.2 Surf?cgt-treated fresh "LECITHIN 322(1) GMP 454
ruf MICROCRYSTALLINE WAX 905¢() 50 0
MONO- AND DI-GLYCERIDES OF
ATy i 471 GMP 453
ORTHO-PHENYLPHENOLS 231, 232 2.0 49
PECTINS 440 GMP 454
POLYETHYLENE GLYCOL 1521 GMP
POLYVINYLPYRROLIDONE 1201 GMP
RIBOFLAVINS YONG) 300 0 4816
SALTS OF MYRISTIC, PALMITIC
AND STEARIC ACIDS WITH .
AMMONIAS\TEAEC(I:U M, PSTYX\SSIUM 470() GMP 718454
AND SODIUM
SALTS OF OLEIC ACIDWITH
CALCIUM, POTASSIUM AND 470(i) GMP 454
SODIUM
SHELLAC, BLEACHED 904 GMP
SODIUM ALGINATE 401 GMP 453 & 454
SUCROSE ESTERS 473, 473, 474 1500 .0 454
SULFITES 220-225, 539 30 .0 44 8 204
SODIUM ORTHOPHENYLPHENOL 237 12.0 29
CALCIUM ASCORBATE 302 GMP
CARBON DIOXIDE 290 GMP 59
NITROGEN 941 GMP 59
NITROUS OXIDE 942 GMP
SODIUM ASCORBATE 301 GMP
04.1.1.3 Peeled or cut fresh UM
fruit ESJSSSATE 303 GMP
CALCIUM CHLORIDE, 509 350 .0
CALCIUM LACTATE 327 350 .0
CALCIUM
GLUCONATE 578 850 .0
CALCIUM 170 ) 350 .0

o




CARBONATE

CITRIC ACID 330 GMP
ASCORBIC ACID 300 GMP
POTASSIUM
CARBONATE 501 GMP
04.1.2 Processed fruit CARNAUBA WAX 903 GMP
ACESULFAME POTASSIUM 950 500 .0 1885‘5";8 &
191, 478,
ASPARTAME 951 2000 .0 A
04.1.2.1 Frozen fruit NEOTAME 961 1000 478 & 358
SUCRALOSE
(TRICHLOROGALACTOSUCROSE) 985 400 .0 478 £ 358
SULFITES 220-225, 539 500.0 44 & 155
ASCORBYL ESTERS 304, 305 0.0 10
BENZOATES 210-213 800 .0 13
DIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL 4720 10000.0
ETHYLENE DIAMINE TETRA '
CETATES 385, 386 265 .0 21
FYDROGENATED POLY-1-
el 907 2000 .0
HYDROXYBENZOATES, PARA- 214,218 800.0 27
UAURIC ARGINATE ETHYL ESTER 243 200 .0
MINERAL OIL. HIGH VISCOSITY 905d 5000 .0
MINERAL OIL, MEDIUM
04.1.2.2 Dried fruit VISCOSITY 905e 5000 .0
SORBATES 200, 202, 203 500 .0 42
220-225, 539 44,135 &
SULFITES a2 1000 .0 o
X367,
TOCOPHEROLS 307a, b, ¢ 2018 200.0 e
CALCIUM :
v 341(3) 20000 .0
MAGNESIUM ;
PHOSPHATE 343(ii) 20000 .0
TARTAIR’(LC:) ACID, 1. - P
ACESULFAME POTASSIUM 950 200.0 124 8 188
ASPARTAME 951 300 .0 144 & 191
BENZOATES 210-213 1000 .0 13
CARAMEL Il - AMMONIA
e et 150¢ 200 .0
CARAMEL IV - SULFITE AMMONIA
et 1504 7500 .0
CAROTENES, BETA-, VEGETABLE 160a(i) 1000 .0
CAROTENOIDS 160a(i).a(li.ef 1000 .0
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 144, i) 100 .0 62
04.1.2.3 Fruit in vinegar, oi, or COMPLEXES
brine DIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL 4720 1000 .0
ETHYLENE DIAMINE TETRA
D ATES 385, 386 250 .0 21
GRAPE SKIN EXTRACT 163(7) 1500 .0
HYDROXYBENZOATES, PARA- 214, 218 250 .0 27
NEOTAME 961 100 0 144
338- 330()-(i):
340(i)-{il):
PHOSPHATES 341 (iy-(iily; 2200 .0 33
342(i)-{ii);
343(i)-{ii);

Vil




450(7)-(iii), (v)-
{vii), (ix);
4510i).(ii):

452(i)-(v); 542

POLYDIMETHYLSILOXANE 900a 100 | 1
SACCHARINS 954(1)-{iv) 160 .0 144
SORBATES 200, 202, 203 1000 .0 22
9608, 960D,
STEVIOL GLYCOSIDES S0 oo 100 .0 26
SUCRALOSE ‘
TRICHLOROGALACTOSUCROSE) 955 186.0 144
SULFITES 220-225, 539 100 0 42
TARTRATES 334'3%";5(”)' 1000 .0 45
ACESULFAME POTASSIUM 950 350 .0 18)?8‘;‘:3 &
101, 478 &
ASPARTAME 951 1000 .0 sar ]
ASPARTAME-ACESULFAME SALT 962 350.0 11)?33% &
BRILLIANT BLUE FCF 133 200 .0 267
CARANEL ilT - AMMONIA
ARy 150¢ 200.0
CARAMEL IV - SULFITE AMMONIA
ey 1504 7500 .0
CARMINES 120 200.0 104 & 178
CAROTENES, BETA-, VEGETABLE 160a(i) 1000 0 104
CAROTENOIDS 160a(),aii),e.f 200 0 104
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 141 i) 100 .0 62 & 267
COMPLEXES
o e o 17,4778 |
CYCLAMATES 052(i), (i), (iv) 1000 .0 Lot
04.1.2.4 Canned or botfled FAST GREEN FCF 143 | 2000 | 267
(pasteurizad) frui GRAPE SKIN EXTRACT 1631, | 1500 .0 181 & 267
IRON OXIDES 172()-{i) 300 0 267
478 &
NEOTAME 961 33 0 ook
POLYDIMETHYLSILOXANE 900a 10.0 266
PONCEAU 4R (g;)CHINEAL RED 124 ‘ 200 0 267
RIBOFLAVINS 10106 () | 3000 | 267
= 477 &
SACCHARINS 954(1)-(iv) ‘ 200 .0 ‘ NS
STANNOUS CHLORIDE 512 0.0 43 & 141
9804, 960D, 76 &
STEVIOL GLYCOSIDES S0 o 330.0 s
SUCRALOSE - 200 0 478 &
(TRICHLOROGALACTOSUCROSE) : XS319
[ CANTHAXANTHIN 161g 200 .0
CARMOISINE 122 200 .0
ERYTHROSINE 127 100 .0
SAFFRON GMP
ACESULFAME POTASSIUM 950 1000 .0 478 & 188
AT8 &
ADVANTAME 969 10.0 oo &
ALLURA RED AC 129 1000
04.1.2.5 Jams, jellies, ASPARTAME 951 1000 .0 478 8 191
marmalades ASPARTAME-ACESULFAME SALT 962 1000 .0 119 & 477
BENZOATES 210213 1000 .0 13
BRILLIANT BLUE FCF 133 200 .0
CANTHAXANTHIN 1619 200 0 5
CARAMEL ill - AMMONIA 150c 200 .0

e




CARAMEL .

EARANEL TV - SULFITE AMMONIA
S AMEL 150d 1500.0
CARMINES 120 200 .0 178
. CAROTENES, BETA-, VEGETABLE 160a{i) 70000
CAROTENOIDS 160a().aliil)ef 200 .0
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 144 (i) 200 .0
COMPLEXES
CYCLAMATES 95201). (i) (V) 1000 .0 17 & 477
ETHYLENE DIAMINE TETRA
N D ATES 385, 386 130 .0 21
FAST GREEN FCE 143 400.0
GRAPE SKIN EXTRACT 163(7) 500 .0 181
IYDROXYBENZOATES, PARA- 214, 218 250 0 27
INDIGOTINE (INDIGO CARMINE) 132 300.0
IRON OXIDES 17200 2000
NEGTAME 961 700 478
POLYDIMETHYLSILOXANE 900a 30.0
PONCEAU 4R (%}CHINEAL RED 4 200 0
PROPYLENE GLYCOL ALGINATE 405 5000 .0 x?z%e
RIBOFLAVINS 61 0.0, i) 200 .0
SACCHARINS 954()-(v) 200.0 a77
SORBATES 200, 202, 203 1000 .0 22
9602, 960D,
STEVIOL GLYCOSIDES T oot 360 .0 26
SUCRALOSE
(TRICHLOROGALACTOSUCROSE) 955 400 .0 478
SULFITES 220-225, 539 100 .0 a4
SUNSET YELLOW FCF 110 300 .0
TARTRATES 334, S350, aMP a5
CARMOISINE 122 200 0
CURCUMIN 100 100 .0
TARTRAZINE 102 200 .0
except
LUTEIN 161b 100.0 chestnut
purée
ACESULFAME POTASSIUM 950 1000 .0 475 & 188
278 &
ADVANTAME 969 10 .0 aas
ASPARTAME 951 1000 0 478 8 191
ASPARTAME-ACESULFAME SALT 962 1000 .0 ”3;3‘1‘26 &
BENZOATES 210-213 1000 0 13
BRILLIANT BLUE FCF 133 100 .0
CANTHAXANTHIN 161g 15 0
CARAMEL Il - AMMONIA 1300 500 0
04.1.2.6 Fruitbased spreads s payE] |\? A?SEAFFTIT_E AMMONIA
{e.g. chuiney) excluding C}\R AMEL 150d 500 .0
f food cat -
products of food category CARMINES 120 500 .0 178
CAROTENES, BETA-, VEGETABLE 160a(i) 500.0
CAROTENOIDS 160a(.aliier 500.0
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER A4 (1)) 150 .0
COMPLEXES
CYCLAMATES 9520, (1), (V) 2000 .0 178477
DIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL Ar2e 5000 .0
ETHYLENE DIAMINE TETRA 285, 356 00 0 ”

ACETA




GRAPE SKIN EXTRACT

HYDROXYBENZOATES, FPARA-
INDIGOTINE (INDIGO CARMINE

IRON OXIDES

1000 .6

!!

g!!

338; 339(7)-{iii);
340(1)-
(ifiy; 341i)-il);
342(i)-
(ifY; 343(i)-{iii;
450(i)-
(i), (v)-(vii), (ix);
451(i),{ii);
452(iy(v);

542
POLYDIMETHYLSILOXANE
PONCEAU 4R (COCHINEAL RED 124 500 0
RIBOFLAVINS
SORBATES 200, 202, 203
9602, 960D,
STEVIOL GLYCOSIDES S0 oo 26
SUCRALOSE
TRICHLOROGALACTOSUCROSE 400.0 A78

PHOSPHATES 1100.0 33

-
o
=}
=]
o

TOCOPHEROLS

:

TARTARIC ACID, L
+

ASCORBYL
PALMITATE 304

ACESULFAME POTASSIUM
ALLURA RED AC
ASPARTAME 2000 .0
BENZOATES

10000 |~ 13 ]
BRILLIANT BLUE FGF

CARAMEL IV - SULFITE AMMONIA

CAROTENES, BETA-, VEGETABLE | 160a(_ | 1000 0 T
, , CAROTENOIDS 160a(i)a(iii),e,f ]
04.1.2.7 Candied fruit CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 141, (i) 250.0
~___COMPLEXES ,

DIACETYLTARTARIC AND FATTY 1000 .0
ACID ESTERS OF GIYGEROL )

GRAPE SKIN EXTRACT
HYDROXYBENZOATES, PARA.
INDIGOTINE (INDIGC CARMINE)

IRON OXIDES

- —
© oo
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04.1.2.8 Fruit preparations,
including pulp, purees, fruit
toppings and coconut milk

S

e ——
338: 330()-(1);
340(i)-
(i, 341()-(il;
342(1)-
PHOSPHATES (i); 3434)-G):; 10.0 33
450())-
(i, (v)-(vil), {ix):
A51(1).{ii);
452()-(v); 542
FONCEAU 4R (gOCHINEAL RED 124 200 0
RIBOFLAVING T010),), () 300 .0
SORBATES 200, 202, 203 500.0 22
960a, 9605,
STEVIOL GLYCOSIDES ragery 40.0 26
: SUCRALOSE
(TRICHLOROGALACTOSUCROSE) 985 1500 .0 478
SULFITES 220225, 539 100 .0 42
SUNSET YELLOW FCF 110 200.0
TARTRATES 334'3%§,5(")' GMP 45
ANNATTO 160D 200 .0
CURCUMIN 100 200.0
TARTRAZINE 102 200 .0
ACESULFAME POTASSIUM 950 350 0 478 & 188
478,
ADVANTAME 969 10 .0 X8240 &
XS314R
ALLURA RED AC 129 300 .0 182
ASPARTAME 951 1000 .0 478 8 191
ASPARTAME-ACESULFAME SALT 062 350 .0 113 & 477
BENZOATES 210-243 1000 0 13
BRILLIANT BLUE FCF 133 100 0 182
EARAMEL 11l - AMMONIA
et 1500 7500 .0 182
CARAMEL IV - SULFITE AMMONIA
AL 150d 7500 .0 182
CARMINES 120 5000 178 & 182
CAROTENES, BETA-, VEGETABLE 160a(i) 100 0 182
CAROTENOIDS T60a().ali)e.r 100 .0 182
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 141 ()i 100 .0 62 & 182
COMPLEXES
CYCLAMATES 9821, (1), () 250 .0 178477
DIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL 472e 2500.0
FAST GREEN FCF 143 100 .0 182
GRAPE SKIN EXTRACT 163(ii) 500 .0 e et
| e
YDROXYBENZOATES, PARA- 214, 218 500 .0 27
INDIGOTINE (INDIGO CARMINE) 132 150 .0 182
NEOGTAME 961 100 .0 478
338; 3390)-(); — ]
340()-
Gily, 341()-(i);
342(i)-
(iy; 3436)-Gi);
PHOSPHATES el 350..0 33
(i )-Cvi), ();
510), i:
452(i(v);
| 542 | e
SOLYGLYCEROL ESTERS OF %5240 &
FATTY ACIDS 475 5000.0 XS314R
POLYSORBATES 432-436 1000 0 154




PONCEAU 4R (E\)OCHINEAL RED 50 0
PROPYLENE GLYCOL m 2000 .0 ;‘gg‘}gé‘
PROPYLENE GLYCOL ALGINATE _ 5000 0 fgﬁ‘igg‘
PROPYLENE GLYCOL ESTERS
OF FATTY ACIDS 40000 0 -
RIBOFLAVINS mm-ﬁm
954(i)-(iv) 2000 | 477
SORBATES 200, 202, 203 10000 | 42|
SORBITAN ESTERS OF FATTY 5000 .0 XS240 &
' XS314R

%

491-495

__ACIDS
STEAROYL LACTYLATES 481(1), 4824j) .
960a, 960D,
SUCRALOSE
TRICHLOROGALACTOSUCROSE 955 478
SUCROSE ESTERS 473, 473a, 474 m-m
| 220225635 | — 100.0 | 448 206

TOCOPHEROLS

>
88
e
o
A e

PAPRIKA OLEORESIN

ACESULFAME POTASSIUM
ADVANTAME
ALLURA RED AC 129
ASCORBYL ESTERS 304, 305
ASPARTAME
ASPARTAME-ACESULFAME SALT
BENZOATES
BRILLIANT BLUE FCF

CARAMEL |1 - AMMONIA :
CARAMEL 200.0

CARAMEL IV - SULFITE AMMONIA 150 7500 0

CARAMEL
CAROTENES, BETA-, VEGETABLE | 160a(i) | 1000 .0
CAROTENOIDS 160a(i),a(ii),e.f

CHLOROPHYLLS AND -
144(i).(if) 150 .0

CHLOROPHYLLINS, COPPER
COMPLEXES
DIACETYLTARTARIC AND FATTY
DICCTYL SODIUM , 480

ACID ESTERS OF GLYCEROL
SULFOSUCCINATE

FAST GREEN FCF

i

S S
@ @
=] =)
— —
© o
- s3]

1000 .0

~__1000.0

5!!!

|

04.1.2.9 Fruit-based desserts,
incl. fruit-flavoured water-
based desserts

2500 .0

' 383,384 &
385

15.0

GRAPE SKIN EXTRACT 500 .0 181
m 8000 27
-E_-Eil__

IRON OXIDES 172006) | 2000 [T T
NEOTAME 981 | 1000 _| “a7s |
338; 3390)-Giy |
340(i)-
(iii); 341¢)-(iii);
342(i)-
PHOSPHATES (i o 438_ iy
450()-

(i), (v)~(vil),

ix)

—— e



04.1.2.10 Fermented fruit
products

452(i(v); -
542
FOLYDIMETHYLSILOXANE 900a 1100
SGLYGLYCEROL ESTERS OF
ARt 475 5000 .0
SOLYGLYCEROL ESTERS OF
INTERESTERIFIED RIGINOLEIC 476 2000 .0
ACID _ .
POLYSORBATES 432436 3000 0
FONGEAU 4R (g)OCH!NEAL RED 24 50 0
PROPYL GALLATE 310 900 7815
BROPYLENE GLYCOL ALGINATE 405 6000 0
BROPYLENE GLYCOL ESTERS
OF FATTY ACIDS ar7 40000.0
RIBOFLAVINS 1071 (., (i) 300 .0
SACCHARINS 954()-(iv) 100 .0 a77
SORBATES 200, 202, 203 1000 .0 42
SORBITAN Ef&ggs OF FATTY 491,495 2000 0
STEAROYL LACTYLATES 284(), 482(1) 5000 .0
360, 060D,
STEVIOL GLYCOSIDES o0 Seos | 3500 26
SUGRALOSE
(TRICHLOROGALACTOSUCROSE) 955 400.0 478
SUCROSE ESTERS 473, 4733, 474 5000 0
SULFITES 220-225, 539 100 .0 a4
SUNSET YELLOW FCF 110 50 0 :
TARTRATES 334’333375(“)' 1000 .0 45
TOGOPHEROLS 3073, b, ¢ 560 .0 15
ACESULFAME POTASSIUM 950 350 0 478 & 188
ADVANTAME 969 10 .0 478
ASPARTAME 951 1000.0 476 & 191
A SPARTAME-ACESULFAME SALT 962 350 .0 113 & 477
BENZOATES 210-243 1000 .0 13
CARGTENES, BETA-, VEGETABLE 160ai) 200.0
CAROTENOIDS T60a().aii).of 500 .0
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 144(0),(0) 100 .0 62
COMPLEXES
SIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL 4r2e 2500.0
ETHYLENE DIAMINE TETRA '
Jra 385, 386 250 0 21
GRAPE SKIN EXTRACT 163(i) 500 .0 181
{[YDROXYBENZOATES, PARA- 714, 218 800 .0 27
NEOTAME 961 65 .0 478
338, 3300)-();
340())-
(i), 341()-(7;
342(7)-
(il 34301)-(i);
PHOSPHATES e 2200 .0 33
(i), (v}, (0
A510),();
452()4v);
: 542 ]
EOLYDIMETHYLSILOXANE 900a 00
RIBOFLAVINS _ 301G, i), i) 500.0




04.1.2.11 Fruit fillings for
pastries

| SAGCHARNS T omaiiy | 1600 __arr ]
SORBATES 200, 202, 203 10000 | 42

960a, 960D,
STEVIOL GLYCOSIDES 9606, 960d 26 |
SUCRALOSE

TRICHLOROGALACTOSUCROSE
SULFITES

150 .0 478
950 350 .0 188 & 478

129 300 [ T
951 191 8478

oz | e
—
|
i

133
I
I

ACESULFAME POTASSIUM
ALLURA RED AC
ASPARTAME
BENZOATES
BRILLIANT BLUE FCF
CANTHAXANTHIN
CARAMEL NI - AMMONIA
CARAMEL
CARAMEL IV - SULFITE AMMONIA
CARAMEL
CARMINES
CAROTENES, BETA-, VEGETABLE
CAROTENOQIDS

160a(i)afil).e,f |

CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 144}, (7i) 62
COMPLEXES
ETHYLENE DIAMINE TETRA 21

ACETATES
FAST GREEN FCF
GRAPE SKIN EXTRACT
HYDROXYBENZOATES, PARA-
INDIGOTINE (INDIGC CARMINE)
LAURIC ARGINATE ETHYL ESTER

338; 339(i)-(iii);
340(i)-

(iit); 349(3)-(iiv):
342(i)-

(if); B43(i)-{i);
450(i)-

(iii), (v)-(vii), (ix);

451(i), (iiy;

A52(i){v);

PHOSPHATES

542
POLYGLYCEROL ESTERS OF
FATTY ACIDS
POLYGLYCEROL ESTERS OF
INTERESTERIFIED RICINOLEIC
ACID
POLYSORBATES ‘ 432-436 L
PONCEAU 4R (COCHINEAL RED 124 50 0 _
A) :
PROPYLENE GLYCOL ALGINATE | 405 | 5000 .0 T
PROPYLENE GLYCOL ESTERS
OF FATTY ACIDS ) ar 40000.0 -
RIBOFLAVINS 101(i), (i), (i) 300.0
SORBATES | 200,202,203 | 1000 .0 42
SORBITAN isglggs OF FATTY 491495 [ 5000 0
STEAROYL LAGTYLATES |_481(), 482() |  2000.0 |
960a, 960b,
STEVIOL GLYCOSIDES ) 9600, 8604 ' 330.0 26
SUCRALOSE
TRICHLOROGALACTOSUCROSE) ‘ 95 400.0 478
SULFITES 220-225, 539 100 .0 44
SUNSET YELLOW FCF 110 300 .0
TARTRATES , 334'32375‘“)' ' 10000 .0 45

r

v



TOCOPHEROLS 307a, b, c 150 .0
ACESULFAME POTASSIUM 950 500 .0 478 & 188
ADVANTAME 989 10 .0 478
ASPARTAME 951 1000 .0 478 & 191
ASPARTAME-ACESULFAME SALT 962 500 .0 113 & 477
BENZOATES 210-213 1000 .0 13
CHLOROPHYLLS AND _
CHLOROPHYLLINS, COPPER 141(1),(ii) 100 .0 62
04.1.2.12 Cooked fruit COMPLEXES
NEOTAME 961 85 .0 478
SORBATES 200, 202, 203 1200.0 42
980a, 2960b, !
STEVIOL GLYCOSIDES 960c, 960d 40 .0 26
SUCRALOSE
| (TRICHLOROGALACTOSUCROSE) 955 150.0 478
04.2.1.1 Untreated fresh ACETIC ACID, GLACIALl 260 GMP 262 & 263
vagetables, (including ASCORBIC ACID, L- 300 500 .0 262
mushrooms and fungi, roots CITRIC ACID 330 GMP 262 & 264
and tubers, pulses and LACTIC ACID, L-, D-and DL- 270 GMP 262 & 264
legumes {including soybeans), | SODIUM DIHYDROGEN CITRATE 331(1) GMP 262
and aloe vera), seaweeds and TRISODIUM CITRATE 331(jii) GMP 262
nuts and seeds
AGAR 406 GMP 455 & 456
BEESWAX 901 GMP 79
CANDELILLA WAX Q02 GMP 79
CARMINES 120 500 .0 R
CARNAUBA WAX 903 GMP 79
CAROTENOIDS 160a(i),afiil),e.f 500 .0 4,16
GLYCEROLFEg;ﬁ“R OF WOOD 445 110 .0
LAURIC ARGINATE ETHYL ESTER 243 200.0
LECITHIN 322{i) GMP 455 & 456
MICROCRYSTALLINE WAX 905¢(i) 50.0
MONO- AND DI-GLYCERIDES OF :
FATTY ACIDS 471 GMP 455
338; 339()-il);
04.2.1.2 Surface-treated fresh 340()-
vegetables, (including (ifly: 341 (7)-(ii;
mushrooms and fungi, roots 342(i}-
and tubers, pulses and (it); 343(0)-(ii);
legumes, and aloe vera), PHOSPHATES 450()- 1760 .0 16 & 33
seaweeds and nuts and seeds (i), (v)- (i), (i)
451(i),(ii%;
452(i)-(v);
542
RIBOFLAVINS 104(i),4i), {ii) 300 .0 4816
SALTS OF MYRISTIC, PALMITIC )
AND STEARIC ACIDS WITH .
AMMONIA, CALCIUM, POTASSIUM 470{) GMP 718456
AND SODIUM
SALTS OF OLEIC ACID WITH
CALCIUM, POTASSIUM AND 470(i) GMP 456
SODIUM
SHELLAC, BLEACHED a04 GMP 79
SODIUM ALGINATE 401 GMP 455 & 456
SUNSET YELLOW FCF 110 300 .0 4 & 16
LAURIC ARGINATE ETHYL ESTER 243 200 .0 J

| 04213 Paeled, cut or
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shredded fresh vegetables,

338; 339(i)-(ii);

(including mushrooms and 340(i)-
fungl, roots and tubers, pulses (fiiy; 341 (i)~(iii;
and legumes, and aloe vera), 342(i)-
seaweeds and nuts and seads PHOSPHATES (”);2;3((:)):('“): 5600 .0 33876
i}, (v)-(vil), (ixy
4510),{fi);
452(i)-(v);
542
SODIUM ASCORBATE 301 | GMP [
SULFITES 220-225, 539 50.0 M, 108
CALCIUM CHLORIDE 509 350 .0
|_ CALCIUM LACTATE 327 350 .0
CALCIUM ‘
( GLUGONATE 578 . 350.0
CALCIUM .
CARBONATE 1700 ' 350.0
CITRIC ACID 330 l GMP
ASCORBIC ACID 300 ! GMP
CALCIUM
ASCORBATE 302 ‘ GMP '
POTASSIUM .
) CARBONATE S01 ' GMP ‘ ]
| !
04.2.2 Processed vegetables CARAMEL 1V - SULFITE AMMONIA ‘
(including mushrooms and CARAMEL 150d ‘ 50000 .0 92 :
fungi, roots and tubers,
pulses and legumes, and aloe
vera), seaweeds, and nuts
and seeds
: ACETIC ACID, GLACIAL 260 ’ GMP 262 & 263
ASCORBIC ACID, L- 300 ] GMP 110
29, 323 &
CALCIUM CHLORIDE 509 GMP 324
CALCIUM SULFATE 516 ) GMP 29 323 &
. 242, 262,
CITRIC ACID 330 ) GMP 264 8265
ETHYLENE DIAMINE TETRA
ACETATES . 385, 386 \ 100 .0 21 & 110
LACTIC ACID, L-, D- and DL- 270 I GMP 262 & 264
MALIC ACID, DL- 296 I GMP 265
MONCSODIUM I.-GILUTAMATE 621 f GMP 201
338; 330(7)-(iif);
04.2.2.1 Frozen vegetables 340(i)-
(including mushrooms and (iii}; 341 (i)-(ii);
fungi, roots and tubers, pulses 342(i)-
and legumes, and aloe vera), (ii); 343(i)-(iiny;
seaweeds and nuts and seeds PHOSPHATES 450(i)- >000.0 33476
(iif), (v)-(wi), {Ix);
4514}, (ii);
452(ix-(v);
542
POLYDIMETHYLSILOXANE 900a 10.0 15
POTASSIUM DIHYDROGEN .
CITRATE 332(i) GMP 29
SODIUM DIHYDROGEN CITRATE 331{i} GMP 29
SULFITES 220-225, 539 50.0 44, 76,136
TRICALCIUM CITRATE 333y GMP 29
TRIPOTASSIUM CITRATE 332{ii) GMP 29
TRISODIUM CITRATE 331y . GMP 29
04.2.2.2 Dried vegetables ASCORBYL ESTERS 304, 305 80 .0 10
{including mushrooms and ASPARTAME 951 1000 .0 144, 191 &

o




fungi, roots and tubers, pulses

348

and legumes, and aloe vera), BENZOATES 210-213 1000 .0 13
seaweeds, and nuts and 15 76 &
eeeds BUTYLATED HYDROXYANISOLE 320 200 .0 e
BUTYLATED HYDROXYTOLUENE 321 200 .0 ", gg &
CANTHAXANTHIN 161g 100
CARAMEL Il - AMMONIA
RAMEL 150¢ 50000 .0 76
CAROTENES, BETA-, VEGETABLE 60a(i) 200 0
CAROTENOIDS 160a(),adii).ef 1000 .0
DIACETYLTARTARIC AND EATTY
ACID ESTERS OF GLYCEROL 472e 10000 0
ETHYLENE DIAMINE TETRA 21,64 &
D ATES 385, 386 800 .0 bor
NEOTAME 961 33 .0 144 & 348
338: 330()-(1);
340(i)-
(ily; 341 (i
342(i)-
(i): 343()-(Gi);
PHOSPHATES Seotr 5000 .0 33 & 76
(i, (v)-{vi), (ix); '
A451{i),(ii);
AB2(1):
. 547
PROPYL GALLATE 310 50..0 15; gg &
SACCHARINS 954(i)-(iv) 500.0 724 & 348
SORBITAN EAS(;EES OF FATTY 491495 2000 0 "
STEAROYL LACTYLATES 481(), 482() 5000 .0 76
9602, 960h,
STEVIOL GLYCOSIDES aiagavel 40.0 26
SUCRALOSE
(TRICHLOROGALACTOSUGROSE) 955 580 .0 144 & 348
" SULFITES 220-225, 539 500 .0 24 & 105
TOCOPHEROLS 307a. b, 200 .0 X538
ACESULFAME POTASSIUM 950 200 .0 144 & 188
ALLURA RED AC 129 300 .0
ALUMINIUM AMMONIUM 6,245, 206
SULFATE 523 520.0 & X366
ASPARTAME 951 300 0 144 & 191
ASPARTAME-ACESULFAME SALT 962 200.0 143 & 144
BENZOATES 210-213 2000.0 13
BRILLIANT BLUE FCF 133 500 .0
CARAMEL Il - AMMONIA
, el 150¢ 500 .0
04.2.2.3 Vegetables {including CARMINES 120 500 .0 178
mushrooms and fungl, “:iﬂts CAROTENES, BETA-, VEGETABLE 160a(ii) 1320 0
Iegg;‘;;”t;irg-aﬁ’gff:rg;‘ran | CAROTENOIDS 160a()a(li),e,f 50 .0
Jumes, B e e | DIACETYLTARTARIC AND FATTY 4720 2500 0
o Soyboan SALICE AGID ESTERS OF GLYCEROL
ETHYLENE DIAMINE TETRA 285, 286 250 0 »
ACETATES ' .
FAST GREEN FCF 143 300 .0
FERROUS GLUCONATE 579 150 0 73 & 48
FERROUS LACTATE 585 150 0 73 8 48
GRAPE SKIN EXTRACT 163(i1) 100 0 179 8 181
VDROXYBENZOATES, PARA- 214, 218 1000 .0 27
INDIGOTINE (INDIGO CARMINE) 132 150 .0
[ AURIC ARGINATE ETHYL ESTER 243 200.0
NEOTAME 961 10 .0 144

ﬁﬁ\/ |




338; 339(1)-iii):
340()-

{iii); 341¢)-(itiy;
342(i)-

(if); 343(i)-(ii);
450(i)-
(H), (v )-(vit), (ix);
45101}, (in);
452(1)-(v);
542
900a

PHOSPHATES

POLYDI

;

,Ilé

ALLURA RED AC

l;ll

CARAMEL Ifi - AMMON|A

ASPARTAME .
BRILLIANT BLUE FCF SN Y N

160a(i),a(iii), o, 7

o
I
)
p
=
m
~

CAROTENES, BETA-, VEGETABLE -Emﬁ-m

338; 339(i)-(ii);
340(i)~

iy, 341(5)-(iii):
04.2.2.4 Canned or bottisd (i 342((,'))_( )
asteurized) or retort poy h iy i)-(iiiy:
® vegetgbkgs (includirl?g ° PHOSPHATES W 2543((;))-0"}’
mushrooms and fungi, roots (i), (v -{vii) (ix);
and tibers, pulses ang 4’1510') (ii')' '

legurnes, and aloe vera}, and 452(1)-(v);

Seaweeds 542
POLYDIMETHYLSILOXANE -m_
STANNOUS CHLORIDE -i_m

STEVIOL GLYCOSIDES 960c. 960

i

SUCRALOSE
TRICHLOROGALACTOSUCROSE

334, 335(if),

TARTRATES

04.2.2.5 Vegstabig (including

mushrooms and fungi, roots ASPARTAME m_
and tubers, pulses and BENZOATES m

METHYLSJLOXANE
PROPYLENE GLYCOL ALGINATE “
RIBOFLAVINS Imxm.-mm-

SORBATES 200, 202, 203 1000 .0
960a, 960b,
STEVIOL GLYCOSIDES 960c, 9604 m
SUCRALOSE 400 .0
TRICHLOROGALACTOSUCROSE '

| ACESULFAME POTASSIUM ‘m_‘m_

15000 .0

CAROTENOIDS
ETHYLENE DIAMINE TETRA
_ FAST GREEN FCF -E-m
NEOTAME ‘E_‘E_

ACESULFAME POTASSIUM ‘E_ 10000

386, X538

>
[
NS
[+3]

45, X838
X8115

33

[=]
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50000 .0

legumes, and aloe vera), CARAMEL [H - AMMONIA 150c
seaweed, and nut and seed CARAMEL
purees and spreads (e.g. CARMINES 120 100.0 178
peanut butter) CAROTENES, BETA-, VEGETABLE 180a(ii) 1000 .0
CAROTENOIDS 160a(l},aii},e,f 50 .0
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 141(i3,{ii) 100.0 62
COMPLEXES
ETHYLENE DIAMINE TETRA
ACETATES 385, 386 250 .0 21
GRAPE SKIN EXTRACT 163(il) 100.0 179 & 181
HYDROXYBENZOATES, PARA- 214, 218 1000 .0 27
NEOTAME 261 33.0 478
338; 339(i)-(iii);
340(i)-
(iif); 341 ()-(iit);
342(j)-
PHOSPHATES iy presini 2200.0 33876
(iii). (v)-(vii), (ix);
451(7), (ii):
452(ix-(v),
542
POLYDIMETHYLSILOXANE 900a 10.0
SACCHARINS 954(i)~(iv) 160.0 477
SORBATES 200, 202, 203 1000 .0 42
960a, 9608,
STEVIOL GLYCOSIDES 9600, 960d 330 .0 26
SUCRALOSE
(TRICHLOROGALACTOSUCROSE} 955 400.0 169 & 478
SULFITES 220-225, 539 500 .0 44 & 138
TOCOPHEROLS 307a, b, ¢ 300 .0 X557
ACESULFAME POTASSIUM 950 350 .0 188 & 478
ALLURA RED AC 129 200 .0 o2
ASPARTAME 951 1000 .0 191 & 478
ASPARTAME-ACESULFAME SALT 962 350 .0 113 & 477
BENZOATES 210-213 3000 .0 13
BRILLIANT BLUE FCF 133 100.0 92
A A MONIA 150¢ 50000 .0
GARMINES 120 200 .0 92 & 178
CAROTENES, BETA-, VEGETABLE 160alji) 1000 .0 92
CAROTENOIDS 160a(i},alii),e,f 50.0 92
04.2.2.6 Vegetable (including CHLOROPHYLLS AND
mushrooms and fungi, roots CHLORQPHYLLINS, COPPER 141(0).4ii) 100 .0 62 & 92
and tubers, pulses and COMPLEXES
legumes, and aloe vera), CYCLAMATES 952(]), (i), (iV) 250 .0 17 & 477
seaweed, and nut and seed DIACETYLTARTARIC AND FATTY 47% 2500 .0
pulps and preparations (e.g. | - ACID ESTERS OF GLYCEROL ’
.vegetable dessens and ETHYLENE DIAMINE TETRA
sauces, candied vegetables) ACETATES 385, 386 80.0 21
other than food category GRAFE SKIN EXTRACT 163(i) 100 .0 92 & 181
04.2.25 HYDROXYBENZOATES, PARA- 214, 218 1000 .0 27
INDIGOTINE (INDIGO CARMINE) 132 200 .0 92
NEQTAME 961 33.0 478
338; 339(f)-{iil);
340(i)-
(iii); 341 (i)-(iii):
C 342(0)
ii); 343(i)-(iii); :
PHOSPHATES (i; 243 (i)-(' i) 2200 0 33
(i), (vi=(vii}, {ix);
451(i), (ii:
452(i)-(v):
) 542

o




04.2.2.7 Fermented vegetable
{including mushrooms and
fungi, roots and tubers,
12.9.2.1 and 12.9.2.3 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,

POLYDIMETHYLSILOXANE 900a 1 7500 [
POLYSORBATES | 432438 30000

PROPYLENE GLYCOL ESTERS
OF FATTY ACIDS ar7 -

RIBOFLAVINS 10160, i) | 3000 | 5 ]
SACCHARINS |_954)}(v) | 2000 | a7 |
SORBATES 200, 202, 203 10000 | 42|
960a, 9606,
SUCRALOSE

473, 473a, 474

TRICHLOROGALACTOSUCROSE

SUCROSE ESTERS

220-225, 539

SULFITES
SUNSET YELLOW FCF

ACESULFAME POTASSIUM 950 1000 .0 188
ACETIC ACID, GLACIAL 260 GMP T
ALGINIC ACID 400 ! GMP
ASCORBIC ACID, L- 300 GMP
ASPARTAME : 951 25000
BENZOATES 210-213 1000 .0
BRILLIANT BLUE FCF 133 1000 | a2 |
CALCIUM 5'-RIBONUCLEOTIDES 634 GMP | 279 |
CALCIUM CARBONATE 170(i) GMP T
i CALCIUM CHLORIDE 509 l GMP
CALCIUM LACTATE | 327 | 10000 .0 58
CARAMEL 1l - AMMONIA 1500 50000 0

CARAMEL
CAROTENES, BETA-, VEGETABLE 160a(ii) 1000 .0
CAROTENOIDS 160a(i),aiii),e.f 50.0

[
CHLOROPHYLLS AND ‘
I

CARRAGEENAN 407 GMP
CHLOROPHYLLINS, COPPER 141(i), (i) 100.0 . 82

COMPLEXES
CITRIC ACID 330 T
CITRIC AND FATTY ACID ESTERS 4770 _
OF GLYCEROL

DEXTRINS, ROASTED STARCH 1400 l
DIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL

DISODIUM 5'-GUANYLATE

827

DISODIUM 5-INOSINATE 631 !
DISODIUM 5-RIBONUCLEOTIDES | 635 |
ERYTHROSINE 127 [
ETHYLENE DIAMINE TETRA '
ACETATES 385,366 )
FAST GREEN FCF 143 |
FUMARIC ACID ~ - I 297 l
GLYCEROL 1 a2 ! GMP
GRAPE SKIiN EXTRACT 163(il) | 100 .0 181
GUAR GUM 412 [ GMP 4
HYDROXYBENZOATES, PARA- 214, 218 300.0 27
INDIGOTINE (INDIGO CARMINE) | 132 3000 I N
LACTICACID, L-, D-andDL- | 270 GMP
LECITHIN [ 322(i) | GMP
MAGNESIUM CARBONATE | 504(1) | 5000.0 36

MALIC ACID, DL- | 296 | GMP |
MONOSODIUM L-GLUTAMATE _| 621 GMP 279 |

@/ -



144

04.2.2.8 Cooked or fried
vegetables (including
mushrooms and fungi, roots
and tubers, pulses and
legumes, and aloe vera), and
seaweeds

é@/

NEOTAME 581 350
PECTINS 440 GMP
338, 339()-(1)
340(i)-
(ii); 341 6)-Gi;
342(j)-
(i: 3434
PHOSPHATES prasis 2200 .0 33
G, (v)-4i), (i
451 () (i)
452(-(v);
542
FOLYDIMETHYLSILOXANE 9004 100
PONCEAU 4R (COCHINEAL RED
R 124 500.0
SGTASSIUM CARBONATE 501 () GMP
POTASSIUM CHLORIDE 508 GMP
PROCESSED EUCHEUMA
SEAWEED (PES) 407a GMP
PULLULAN 1204 GMP
RIBOFLAVINS 107),), ) 500 .0
SACCHARINS 954(i)-(iv) 200 .0 144
SODIUM ACETATE 262(1) GMP
SODIUM ASCORBATE 301 GuP
SODIUM CARBONATE 500() GMP
SODIUM DL-MALATE 350(i) GMP
SODIUM ERYTHORBATE
(SODIUM ISOASCORBATE) 316 GMP 280 |
SODIUM FUMARATES 365 GMP
SODIUM GLUCONATE 576 GMP
SODIUM LACTATE 325 GMP
SORBATES T 200, 202, 203 7000 .0 a2
9608, 960D,
STEVIOL GLYCOSIDES e 0 200 .0 26
SUCRALOSE
(TRICHLOROGALACTOSUGROSE) 955 580.0 144
SULFITES 220225, 539 500 0 4
SUNSET YELLOW FCF 110 200 .0 92
TAMARIND SEED
POLYSACCHARIDE 437 GMP X538
TRISODIUM CITRATE 330 GMP
YANTHAN GUM 415 GMP
CALCIUM BISULFITE 227 500 .0
‘ 144,791,
ASPARTAME 951 4000 0 et
BENZOATES 210-213 1000 .0 13
CARAMEL ll - AMMONIA
L 150c 50000 .0
CHLOROPHYLLS AND
CHLOROPHYLLINS, GOPPER 1441, 100.0 62
COMPLEXES
BIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL 4728 2500 .0
ETHYLENE DIAMINE TETRA
N D es 385, 386 250.0 21
NEOTAME 961 33.0 14452;8 &
338; 339()-(il);
340()-
(li): 341()-(i);
342()
PHOSPHATES (1 S4o0 i 2200 .0 33876
450())-
(i), (v)-(vi), (ix);
451(), (i)




452(1)-(v);
542

|

SACCHARINS 954(iy-{iv) } 160.0 ' 1445257 7&
SORBATES 200, 202, 203 1000.0 | 42 & 221
960a, 960b,
STEVIOL GLYCOSIDES ‘ 9606, 9600 ‘ 40.0 ’ 26
SUCRALOSE ‘ 955 150 0 ’ 144, 478 &
(TRICHLOROGALACTOSUCROSE} ' 345
L-TARTARIC ACID | 334 GMP [
CURCUMIN ! 100 ] GMP |




TABLE 5
10,15,
375, XS86,
ASCORBYL ESTERS 304, 305 500 .0 XS105,
XS141 &
XS309R
‘ 86
05.0 Confectionery 3')();?37 ,
M'NE%’?"S-‘C?(')EIQ"\(ED'UM 905e 2000 .0 XS105,
XS309R &
X5141
POLYDIMETHYLSILOXANE 900a 100
3, X586,
MINERAL OIL, HIGH VISCOSITY 905d 2000 .0 xé?gg'&
05.1 Cocoa products and X514
chocolate products including 15 130
imitations and chocolate : 303 ! XSB'B
substitutes PROPYL GALLATE 310 200.0 s
' X5141
ACESULFAME POTASSIUM 950 350 .0 9;'§18f1&
AMMONIUM SALTS OF
PHOSPHATIDIC ACID 442 GMP o7
97 191 &
ASPARTAME 951 3000 .0 o
338, 339(0)-(ii): '
340(-
(iiy; 341)-{ii);
a2l 33, 97
(ify; 343()-(l);
PHOSPHATES - 1100 .0
(i), (v)-{vii), (Ix);
451 (). (i;
452(i-(v):
542
FOLYGLYCEROL ESTERS OF 97 &
05.1.1 Cocoa mixes FATTY ACIDS 475 5000 .0 XS141
{powders) and cocoa POLYGLYCEROL ESTERS OF
mass/cake INTERESTERIFIED RICINOLEIC 476 5000 .0 97
ACID
SROPYLENE GLYCOL ESTERS 97 &
OF FATTY ACIDS ar7 5000 .0 XS141
— 97 &
SACCHARINS 954(i)-(iv) 100 .0 oo
SORBITAN ESTERS OF FATTY 57, 123 &
DS 491-495 20000 St
SUCRALOSE 97 &
(TRICHLOROGALACTOSUCROSE) 955 580 .0 X$141
SUCROSE ESTERS 473, 4733, 474 10000 .0 ng71i‘1
34, 335(1), 45,07 &
TARTRATES oy 5000 .0 o
BENZOATES 1500 .0
SORBATES 1500 .0
 ACESULFAME POTASSIUM 950 $350.0 o7, 188 &
ASPARTAME 951 1000 .0 1918 478
05.1.2 Cocoa mixes (syrups) CARAMEL Ik - AMMONIA
e AVEL 150¢ 50000 .0
150d 50000 .0 J

L

CARAMEL IV - SULFITE AM 3
&Cgﬁ




CARMINES 120 | 300.0 | 178
T 17,127 &
CYCLAMATES 952(i), i), (iv) 250 .0 pd
NEOTAME 961 33.0 97 & 478
POLYSORBATES 432-436 500 .0
PROPYLENE GLYGOL ALGINATE | 405 10000 .0
SACCHARINS [ 9540)(v) 80.0 477
SORBATES 200, 202, 203 10000 | 42
: SUCRALOSE
TRICHLOROGAL ACTOSUCROSE) 955 400.0 97 & 478
SUCROSE ESTERS 473,473a,474 | 10000 0
TARTRATES 33453375(")' 2000 .0
TOCOPHEROLS | " 307a,b, ¢ 500 .0
l l
ACESULFAME POTASSIUM ‘ 950 ’ 1000 .0 47%18%8
478 &
ADVANTAME ‘ 969 ‘ 10 .0 . WA
ALLURA RED AC | 129 ! 300 .0 | xsss
ANNATTO EXTRAGTS, BIXIN-
o 160b(i) ' 50 .0 ‘ 8 & XS86 ]
ANNATTO EXTRACTS, NORBIXING 185 &
BASED 160h(i) ‘ 30.0 XS86
478, 191 &
ASPARTAME 951 ‘ 3000 .0 s
SPARTAME ACESULFAME SALT 962 ‘ 1000 .0 1“;(-54827 &
BENZOATES 210213 | 1500 0 13 & X586 |
BRILLIANT BLUE FCF 133 ™ 1000 X586
CARAMEL 1l - SULFITE CARAMEL 1506 | 50000 .0 X386
CARAMEL 11l - AMMONIA
AR 1500 ‘ 50000 .0 X386
CARAMEL 1V - SULFITE AMVONIA
evil] 150d ‘ 50000 .0 XS86
CAROTENES, BETA-. VEGETABLE 160a(i) | 1000 | X388
CAROTENOIDS 160a(i),aii),e,f | 100 .0 | Xsas
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 141i), i) 6.4.0 62 & XS86
COMPLEXES
05.1.3 C‘:ﬁgffﬁﬁﬁgg Spreads, CURCUMIN 1006 | 3000 X586
CYCLAMATES 952(), i), (iv) 500 .0 17},(;1;; &
ETHYLENE DIAMINE TETRA
ACE AT 385, 386 ‘ 50.0 21 & XS86
GRAPE SKIN EXTRACT 163(i) 200 .0 ;‘38182‘
HYDROXYBENZOATES, PARA: 214, 218 300 .0 27 & XS86
LAURIC ARGINATE ETHYL ESTER 243 200 .0 XS86
478 &
NEOTAME 961 100 .0 WA
PAPRIKA EXTRACT 160c(7) 95.0 39 & X566
338; 339(7)-(i);
340(1)-
(iiy; 341 (i)
342(j)-
PHOSPHATES {ix deo 880.0 | 33&xS86
(i), (vy-(vi), {ix);
451(),ii);
452(i-{v)
| 542
POLYSORBATES 432436 1000 .0 XS86
PROPYLENE GLYCOL 1520 1000 .0 X586
PROPYLENE GLYCOL ALGINATE 405 10000 .0 X586
I SACCHARINS 954(i)-(iv) 200 .0 477 &




X586

SORBATES 200, 202, 203 1600 .0 42 8 X586
SORBITAN ESTERS OF FATTY 491495 10000 0 -
ACIDS
9602, 960D, 56,477 &
STEVIOL GLYCOSIDES e o0 350 .0 il
SUCRALOSE 055 100 0 478, 160 &
(TRICHLOROGALACTOSUCROSE) : XS86
SUCROSE ESTERS 473, 4738, 474 | 10000.0 XS86
TARTRATES 334'3%%5(")' 2000 .0 45 & XS86
TARTRAZINE 102 100 0 X586
TOCOPHEROLS 3072 b, © 100 .0 15 & X586
Propyl gallate 310 200.0 15, 130
ACSCORBYL
i 500 .0 10, 15, 114
INERAL OIL. MEDIUM AND LOW
VISCOSITY, CLASS | 905e 2000.0 3
ACESULEAME POTASSIUM 950 1000 0 478 & 188
ADVANTAME 969 20 .0 478
ALLURA RED AC 129 300 .0 183
AMMONIUM SALTS OF
PHOSPHATIDIC AGID 442 GMP 101
ANNATTO EXTRACTS, BIXIN- )
e 160b(i) 100 .0 8 & 183
ASPARTAME 951 3000 .0 37'1‘;718 &
ASPARTAME-ACESULFAME SALT 962 5000 113 & 477
BEESWAX 901 GMP 3
BRILLIANT BLUE FCF 133 100 .0 183
BUTYLATED HYDROXYANISOLE 320 200 .0 15'310330 &
15, 130 &
BUTYLATED HYDROXYTOLUENE 324 200.0 o
CANDELILLA WAX 502 GMP 3
CARAMEL 1i - SULFITE CARAMEL 1500 50000 .0 183
CARAMEL 1l - AMMONIA _
L 150c 50000°.0 183
EARAMEL IV - SULFITE AMMONIA
vl 150d 50000 .0 183
05.1.4 Cosoa and chocolate CARNAUBA WAX 503 GMP 3 & X587
P oducts CARGTENES, BETA, VEGETABLE 160a() 100 0 183
CAROTENOIDS T60a()ali)ef 100 0 183
CASTOR OIL 1503 350 0 X587
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 14140}, (i) 700.0 183
COMPLEXES
CURCUMIN 1000) 300 .0 183
CYCLAMATES 85240, (i), () 5000 17 & 477
GRAPE SKIN EXTRACT 163(i) 200 .0 181 & 183
INDIGOTINE (INDIGO CARMINE) 132 450 0 183
178 &
NEOTAME 961 100 .0 A
PAPRIKA EXTRACT 80(i) 95 0 39 & 183
338; 339()-(i);
340(1)-
(i), 341(1)-(ily:
342()-
(i): 343(0)-Gil):
PHOSPHATES prssls 2500 .0 33
(iiiy, (v)-(vii), (ixh;
451(i)ik
45201 (v},
542
SOLYGLYCEROL ESTERSOF 476 5000 0 101




INTERESTERIFIED RICINOLEIC

ACID
POLYSORBATES 432-436 5000 .0 101
PONCEAU 4R ( C;)CHINEAL RED 124 300 0 183
SACCHARINS 954()-(iv) 500 .0 477
SHELLAC, BLEACHED 904 GMP 3
SORBITAN ESTERS OF FATTY 491495 10000 0 101 ﬂ
ACIDS
060a, 9600,
STEVICL GLYCOSIDES 9600, 9604 350 .0 26 & 477
SUCRALOSE _ 478 &
TRICHLOROGALACTOSUCROSE) 955 800.9 XS87
SUNSET YELLOW FCF 110 4000 | 183
TARTRATES 334’323}5(“" 5000 .0 ‘ 458128
TARTRAZINE 102 100.0 183
TERTIARY 15, 130 &
BUTYLHYDROQUINONE 318 200.0 303
TOCQOPHEROLS 307a,b, ¢ 750 .0 15 & 168
ETHYLENE DIAMIE TETRA 50 0 21
ACETATES (EDTA) '
SAFFRON GMP
ERYTHROSINE 127 | 50 .0 |
POLYGLYCEROL ESTERS OF - By weight
FATTY ACID 4 2,000.0 in
chocolateS
HYDROXYBENZOATES, PARA- | 300.0 27
RIBOFLAVINS | 3000
CARMOISINE 122 | 100.0
FAST GREEN FCF 143 | 100 .0
CANTHAXANTHIN '181g [ 100 .0
LAURIC ARGINATE ETHYL ESTER 243 | 2000 l
l J
ACESULFAME POTASSIUM 950 500 .0 | 1888478
ALLURA RED AC 129 3000 |
AMMONIUM SALTS OF
PHOSPHATIDIC ACID 442 GMP '
ANNATTO EXTRACTS, BIXIN- . _ 1
BASED 160by(i) 100 .0 ' 8
ANNATTO EXTRACTS, NORBIXIN- i
BASED 160h(ii) 100 .0 185
ASPARTAME 951 3000.0 191 & 478
ASPARTAME—ACESULFAME SALT 962 500 .0 113 & 4774‘{
BEESWAX 901 GMP 3
BENZQATES 210-213 1500 .0 13
BRILLIANT BLUE FCF 133 100 .0
BUTYLATED HYDROXYTOLUENE 321 200 0 15 & 197
05.1.5 Imitation chocolate, CANDELILLA WAX 902 GMP 3
chocolate substitute products | "CARAMEL 11 - SULFITE CARAMEL 150b 50000 .0
CARAMEL il - AMMONIA
L CARAMEL 150c 50000 .0
CARAMEL [V - SULFITE AMMONIA
CARAMEL 150d 50000 .0
CARMINES 120 300 .0 178 |
CARNAUBA WAX 903 GMP 3
CARCTENES, BETA-, VEGETABLE 160a(ii) 100 .0
CAROTENOIDS 160a(i).afiii).e,f 100 .0
CHLORCPHYLLS AND
CHLOROPHYLLINS, COPPER 14140, (ii) 700 .0
COMPLEXES
CURCUMIN 100() 300 .0
CYCLAMATES 952()), (i}, (iv) 500 .0 17 & 477
GRAPE SKIN EXTRACT 163(il) 200 .0 181

o




HYDROXYBENZOATES, PARA- 214, 218 300 .0 |
INDIGOTINE (INDIGO CARMINE) 132 300 .0
NEOTAME 961 100.0 478
PAPRIKA EXTRACT 160(i) 95 .0 39
338: 339(1)-(il);
340(i)-
(ii); 344 (1)-Giy;
342(i)-
(i); 343()-(i);
PHOSPHATES Soot 2200 .0 33
(iiiy, (v)-(wii}, (ix);
451 (1) {il);
4520
542
POLYDIMETHYLSILOXANE 900a 10.0
POLYGLYCEROL ESTERS OF
N ACIDS 475 2000 .0 366
POLYGLYCEROL ESTERS OF
INTERESTERIFIED RICINOLEIC 476 5000 .0 366
ACID
FOLYSORBATES 432436 5000 .0
FONCEAU 4R ('(ﬂl\)OCHINEAL RED 24 o0 0
RIBOFLAVINS 01 (), (i), (i) 1000 .0
SACCHARINS 54(7)-(iv) 500 .0 477
SHELLAC, BLEACHED 904 GMP 3
SORBATES 500, 202, 203 1500 .0 42
SORBITAN ESTERS OF FATTY 191495 10000 0
ACIDS
SUCRALOSE
(TRICHLOROGALACTOSUCROSE) 935 800.0 AT8
SUCROSE ESTERS 473, 4734, 474 6000 .0
TARTRATES 334’3333;5(“)' 5000 .0 45
TARTRAZINE 102 100 .0
TOCOPHEROLS 307a, b, ¢ 500.0 15
CANTHAXANTHIN 181g 100 .0
SAFFRON GMP
SULFUR DIOXIDE 220 150 .0
ALLURA RED AC 129 300 .0 XS309R
ANNATTO EXTRACTS, BIXIN- )
D 160b() 200 .0 8
38
BEESWAX 901 GMP JamoR
- 138
BENZOATES 210-213 1500 .0 R
BRILLIANT BLACK (BLACK PN} 151 100 .0
BRILLIANT BLUE FCF 133 300 .0 XS309R
BROWN HT 155 50 .0
15,130 &
06,2 Confictionery indluding | BUTYLATED HYDROXYANISOLE 320 200 .0 L 3o9R
hard and soft candy, nougats, 15, 130 &
D e oo categories | BUTYLATED HYDROXYTOLUENE 321 200 .0 e 309R
05.1, 05,3, and 05.4 38R
: CANDELILLA WAX 902 GMP AToR
CARAMEL 1l - SULFITE CARAMEL 1500 50000 0
CARAMEL 1l} - AMMONIA
I AAMEL 150¢ 50000 .0 XS309R
CARAMEL IV - SULFITE AMMONIA
L ANEL 150d 50000 .0 XS309R
178 &
CARMINES 120 300 .0 A
34
CARNAUBA WAX 903 5000 .0 SA00R
CAROTENES, BETA-, VEGETABLE 160a(i) 500 .0 XS309R




B CAROTENOIDS 160a(),a(ii,e.f GMP XS309R
CASTOR OIL 1503 500.0 XS309R
CURCUMIN 100() GMP
17,156,
CYCLAMATES 952(1), (i), (iv) 500 .0 477 &
XS309R
DIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL 472e Ghp XS309R
ETHYL MALTOL 637 1000 .0 XS309R
FAST GREEN FCF 143 100.0 XS309R
27 &
HYDROXYBENZOATES, PARA- 214,218 1000 .0 XoveR
INDIGOTINE (INDIGO CARMINE) 132 300.0 XS309R
IRON OXIDES 7200 200 0 XS309R
MALTOL 636 200 .0 XS309R
) 3g
MICROCRYSTALLINE WAX 905c¢i) GMP A,
_ 34
MINERAL. OIL, HIGH VISCOSITY 9054 2000 .0 XSaoR
158, 478 &
NEOTAME 961 330 .0 oars
PAPRIKA EXTRACT 160c(i) 1000 39
338; 330()-(1;
340()-
(il); 349(1)-(il);
342(i)-
(1); 343(0)-Gii): 38
PHOSPHATES prosig 2200 0 A,
{iid), (v)-{wi), {ixy;
451(3), (i
452(i)-{v);
542
POLYDIMETHYLSILOXANE 900a T 100 XS309R
POLYGLYCEROL ESTERS OF 367 &
FATTY ACIDS 475 2000 .0 XS309R
POLYGLYCEROL ESTERS OF
INTERESTERIFIED RICINOLEIC 476 3000 .0 XS309R
ACID
POLYSORBATES 432-436 1000 0 XS309R
PONCEAU 4R (g;)CHINEAL RED 124 100 0 XS309R
15, 130 &
PROPYL GALLATE 310 200 .0 R
PROPYLENE GLYCOL ALGINATE 405 5000 .0 XS309R
PROPYLENE GLYCOL ESTERS
L OF FATIY AGIDS ‘ 477 5000 .0 XS309R
i RIBOFLAVINS 101Gy (0. Gi) 1000 .0 XS309R
" 477, 163 &
SACCHARINS 954(i)-(iv) 500.0 e
‘ 3&
SHELLAC, BLEACHED 904 GMP XOTR
SODIUM DIACETATE 262(ih) 1000 0 XS309R
' A2 &
SORBATES 200, 202, 203 1500.0 A
STEAROYL LACTYLATES 481(i), 4820) 5000 .0 XS309R
960a, G60b, 26, 199 &
STEVIOL GLYCOSIDES Sa0s oon 700.0 o
SUCRALOSE - 1300 0 478, 164 &
TRICHLOROGAL ACTOSUCROSE) ' XS309R
SUCROSE ESTERS 473, 4733, 474 5000 .0 XS309R
SUNSET YELLOW FCF 110 300 0 XS300R
- ) 45,
TARTRATES 334, 335(ii), 5000 .0 XS309R &
337 450
TARTRAZINE 102 300.0
TERTIARY 75,130 &
BUTYLHYDROQUINONE 319 200.0 X$300R |




500 .0

15 &

TOCOPHEROLS 3074, b, ¢ OR
SULFUR DIOXIDE 220 7.000 0
CANTHAXANTHIN 1619 GMP
LIQUID PARAFFIN 805 GMP

ANMMONIUM SALTS OF
PHOSPHATIDIC ACIDS 442 GMP
ERYTHROSINE 127 50 0
ACESULFAME POTASSIUM 950 3500 .0 166, 478 &
ADVANTAME ‘ 969 0.0 114 & 478
ANNATTO EXTRACTS, NORBIXIN- -
iyt 160b{ii) 2000 185, 40
ASPARTAME 051 70000 0 | 478 & 148
AZORUBINE (CARMOISINE} 122 100 .0 441
05.2.1 Hard candy CHLOROPHYLLS AND ‘
CHLOROPHYLLINS, COPPER 14101, ii) 700 .0
COMPLEXES
PROPYLENE GLYCOL 1520 5300 0
QUINOLINE YELLOW 104 100 .0 442
SORBITAN ESTERS OF FATTY
P 491-495 10000 .0
167, 478,
ACESULFAME POTASSIUM 950 3500.0 188 &
XS309R
114,476 &
ADVANTAME 969 30 .0 i
ANNATTO EXTRACTS, NORBIXIN- - 185, 440 &
ivieet 160b(ii) GMP o
748, 478 &
ASPARTAME 951 3000 .0 A8 ook
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 1410, G7) 100 .0 XS309R
05.2.2 Soft candy COMPLEXES
: ) 1814
GRAPE SKIN EXTRACT 163(ii) 1700 .0 e
HYDROGENATED POLY-1-

s 907 2000.0 XS309R
PROPYLENE GLYCOL 1520 4500 0 XS309R
QUINOLINE YELLOW 104 100 0

SORBITAN ESTERS OF FATTY 491-495 10000.0 | XS309R

SULFUR DIOXIDE 220 2.000.0

ACESULFAME POTASSIUM 950 1000 .0 476 & 188
ADVANTAME 969 30.0 478
ANNATTO EXTRACTS, NORBIXIN-
vl 160B(1) 30 .0 185
ASPARTAME 951 3000 .0 478 & 191
AZORUBINE (CARMOISINE) 122 50.0
CHLOROPHYLLS AND
06.2.3 Nougats and CHLOROPHYLLINS, COPPER 14103, (ID 100.0
marzipans COMPLEXES
PROPYLENE GLYCOL 1520 1000 0
QUINOLINE YELLOW 104 100 0
SORBITAN ESTERS OF FATTY
-STER 491-495 10000 .0
FAST GREEN FCF 143 200 0
CAROTENOIDS 100 .0
ACESULFAME POTASSIUM 950 5000 0 478 & 188
05.3 Chewing gum ADVANTAME 969 400 .0 478
ALITAME 956 300.0 477




ALLURA RED AG 129 300.0
AMARANTH 123 100 .0
ANNATTO EXTRACTS, BIXIN 1 6000) J .
ANNATTO Exgig\ggs, NORBIXIN- 16061 00 155
ASPARTAME 951 100000 | 478 & 191
ASPARTAME-ACESULFAME SALT 962 5000 .0 113 8 477
AZORUBINE (CARMOISINE) 122 100 .0
BEESWAX 901 GMP
BENZOATES 210-243 1500 0 13
BRILLIANT BLACK (BLACK PN) 151 300 .0
BRILCLIANT BLUE FCF 133 300.0
BROWN HT 165 300 0 :
BUTYLATED HYDROXYANISOLE 320 400 .0 130
BUTYLATED HYDROXYTOLUENE 321 400 .0 130
CANDELILLA WAX 902 GMP
CARAMEL I - SULFITE CARAMEL 1506 20000 .0
CARAM&'A&'\ME"S“"ON'A 150¢ 20000 .0
CARAMEL TV - SULFITE AMMONIA
ey 150d 20000 .0
CARMINES 120 500.0 178
CARNAUBA WAX 903 GMP 3
CAROTENES, BETA-, VEGETABLE 160a(i) 500 0
CAROTENOIDS 160a(ialiii).e.f 100 .0
CASTOR OIL 1503 2100 0
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 141(i) i) GMP
COMPLEXES
CURCUMIN 100(7 GMP 444
CYCLAMATES 982(3), (ih, (V) 3000 .0 17 & 477
CYCLODEXTRIN, BETA- 459 20000 .0
DIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL 472e 50060.0
ERYTHROSINE 127 50.0
ETHYL MALTOL 637 1000 0
FAST GREEN FGF 143 300 .0
GRAPE SKIN EXTRACT 163(i) 500 .0 181
GUAIAC RESIN 314 1500 .0
HYDROXYBENZOATES, PARA- 214, 218 1500 .0 27
INDIGOTINE (INDIGO CARMINE) 132 300.0
IRON OXIDES 172(i) 10000 .0
LAURIC ARGINATE ETHYL ESTER 243 225 .0
MALTOL 636 200.0
MICROCRYSTALLINE WAX 905¢(7) 20000 0 3
MINERAL OIL, HIGH VISCOSITY 9054 20000 .0
NEOTAME 961 1000 .0 478
PAPRIKA EXTRACT 1600(i) 150 0 39
338; 339()-G);
340(i)-
(ii); 34 (i)-(l):
342(i)-
PHOSPHATES (i 2;88;:{'"); 44000 .0 33
(i), (v)-(vil), (ix);
451(0) (i)
452(i)-(v);
542
POLYDIMETHYLSILOXANE 9003 100 .0
POLYETHYLENE GLYGOL 1521 20000 .0
POLYGLYCEROL ESTERS OF
FATTY AGIDS 475 5000 .0
POLYGLYCEROL ESTERS OF 476 GMP




INTERESTERIFIED RICINOLEIC

ACID
POLYOXYETHYLENE STEARATES | 430, 431 200 0
POLYSORBATES 432436 5000 .0
FOLYVINYLPYRROLIDONE 1201 10000 0
PONGCEAU 4R (g?CHINEAL RED 174 300 0
PROPYL GALLATE 310 1000 .0 130
PROPYLENE GLYCOL 1520 20000 .0
PROPYLENE GLYCOL ALGINATE 405 5000 .0
PROPYLENE GLYCOL ESTERS
OF FATTY ACIDS 477 20000.0
QUINOLINE YELLOW 104 30.0 445
RIBOFLAVINS 010,y (i) 1000 .0
SACCHARINS 954(i)-(v) 2500 .0 477
“SHELLAC, BLEACHED 904 GMP 3
SODIUM ALUMINIUM SILICATE 554 100 .0 68174
SORBATES 200, 202, 203 1500 .0 42
SORBITAN ESTERS OF FATTY
DS 491-495 5000 .0
STEAROYL LACTYLATES 481(3), 482(1) 20000
STEARYL CITRATE 484 15000 .0
560a, 9600,
STEVIOL GLYCOSIDES 200c, 960d 3500 .0 26
SUCRALOSE
(TRICHLOROGALACTOSUCROSE) 955 5000.0 478
SUCROSF ESTERS 473, 4733, 474 12000 .0
SUNSET YELLOW ECF 110 300 .0
TARTRATES 334'3%375(“)’ 30000 .0 45
TARTRAZINE 102 300.0
TERTIARY
BUTYLHYDROQUINONE 319 400.0 130
TOCOPHEROLS 307a, b, ¢ 1500 .0
SUCROGLYCERIDES 474 20,000 .0
SUCROSE ESTERS OF FATTY
Pl 473 GMP
L-TARTARIC ACID 334 3.000.0
Expressed
CALCIUM ALUMINIUM SILICATE 556 100 .0 as
Aluminium
AMMONIUM SALTS OF -
PHOSPHATIDIC ACIDS 442 GMP
CANTHAXANTHIN 161g GMP
ALUMINIUM SILICATE 559 100.0
ACESULFAME POTASSIUM 950 - 500 0 478 & 188
ADVANTAME 969 20 .0 478
ALLURA RED AC 129 300 .0
AMARANTH 123 100 .0
ANNATTO EXTRACTS, BIXIN- )
oD 160b(i) B0 .0 8
ANNATTO EXTRACTS, NORBIXIN- - )
et 160h(ii) 25 .0 185 & 446
05.4 Decorations (e.g. for fine ASPARTAME 951 1000 .0 478 & 191
bakery wares), toppings (non- | ASPARTAME-ACESULFAME SALT 962 500 .0 113 & 477
fruit), and sweet sauces AZORUBINE (CARMOISINE) 122 300 .0 447
BEESWAX 901 GMP
BENZOATES 210-213 1500 .0 13
BRILLIANT BLACK (BLACK PN) 151 500 .0
BRILLIANT BLUE FCF 133 500 .0
BROWN HT 155 50 .0
BUTYLATED HYDROXYANISOLE 320 200 .0 15 & 130
BUTYLATED HYDROXYTOLUJENE 321 200 .0 15 & 130




CANDELILLA WAX 302 GMP
CARAMEL Il - SULFITE CARAMEL 150b 50000 .0
CARAMEL I - AMMONIA
R AN 150c 50000 .0
CARAMEL IV - SULFITE AMMVONIA
o 1504 50000 .0
CARMINES 120 500 0 178
CARNAUBA WAX 903 GMP
CAROTENES, BETA-, VEGETABLE 16081 20000 .0
CAROTENOIDS 160a(),aliil).o.1 100.0
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 14440, i 100 .0
COMPLEXES
CURCUMIN 100() 500 0
CYCLAMATES 95201, (i), (iv) 500 .0 17 & 477
DIACETYLTARTARIC AND FATTY :
ACID ESTERS OF GLYGEROL 472 10000 .0
ERYTHROSINE 127 100 .0
FAST GREEN FCF 143 100 0
GRAPE SKIN EXTRACT 163(i) 500 .0 181
HYDROXYBENZOATES, PARA- 214, 218 300.0 27
INDIGOTINE (INDIGO CARMINE) 132 300.0
[RON OXIDES 720 100 0
MINERAL OIL, HIGH VISCOSITY 9054 2000 .0 3
NEOTAME 961 100 0 478
PAPRIKA EXTRACT 1600(i) 100 .0 39
338, 33001
34041y (i)
341 ()-{iiy
342(i}- (i)
PHOSPHATES 343(i-(il): 1500 .0 33
450(7)- (i), (v)-
(vi), (i)
4510 i;
452(i)-(v): 542
POLYGLYCEROL ESTERS OF )
RO ST 475 2000 .0 368
POLYGLYCERGL ESTERS OF
INTERESTERIFIED RICINOLEIC 476 5000 .0
ACID
POLYSORBATES 432436 3000 0
PONCEAU 4R (E\;)CHINEAL RED 124 0
PROPYL GALLATE 310 1000 0 15 & 130
PROPYLENE GLYCOL ALGINATE 405 5000 .0
PROPYLENE GLYCOL ESTERS
OF FATTY ACIDS AT7 40000 .0
QUINOLINE YELLOW 104 50.0 245
RIBOFLAVINS 010, . (i) 3000 .0
SACGHARINS 954(i)-(iv) 500 .0 477
SHELLAC, BLEACHED 204 GMP
SORBATES 200, 202, 203 1000 0 42
SORBITAN iscrlggs OF FATTY 401.495 10000 ©
STEAROYL LACTYLATES 28101, 482(1) 2000 0
960a, 560b,
STEVIOL GLYCOSIDES S0, a0 330.0 26 & 477
SUCRALOSE
TRICHLOROGALACTOSUCROSE) 955 1000.0 478
SUCROSE ESTERS 473, 4732 474 5000 .0 387
SUNSET YELLOW FOF 110 300 .0
TARTRATES 334, 23540 8000 .0 45
TARTRAZINE 102 500 .0
TERTIARY 319 200 .0 15 & 130




BUTYLHYDROQUINONE

TOCOPHEROLS

307a,b, ¢

500.0

15




TABLE 6
06.0 Cereals and cereal
products, derived from
cereal grains, from roots
and tubers, pulses, legumes
and pith or soft core of paim
tree, excliuding bakery
wares of food category 07.0
MINERAL OIL, HIGH VISCOSITY 905d - 800.0 X9882§2
06.1 Whole, broken, or flaked 15 &
grain, including rice PROPYL GALLATE 310 100 .0 XS202
ALPHA AMYLASE FROM ,
ASPERGILLUS ORYZAE VAR. 11004) GMP
ALPHA-AMYLASE FROM
06.2 Flours and starches BACILLUS SUBTILIS 1oea P s
(including soybean powder) Bﬁéfﬁfﬁg\(%RH‘Esﬁrng?Ms 1100(vi) GMP Xs152
DIACETYLTARTARIC AND FATTY 186 &
ACID ESTERS OF GLYCEROL 472e 3000.0 XS152
ASCORBIC ACID, L- 300 300 .0 472
AZODICARBONAMIDE 927a 45 .0 467
BENZOYL PEROXIDE 928 75 .0 468
CALCIUM SULFATE 516 GMP 57
CHLORINE 925 2500 .0 87, 471
LECITHIN 322(i) GMP 25 & 28
MAGNESIUM CARBONATE S04(i) 1500 .0
METHACRYLATE COPOLYMER,
BASIC (BMC) 1205 GMP
- 338; 339(i)-(jii);
340()-
(iii); 344 (i)-(iii);
342(j)-
(ii); 343(0)-(lii); 33, 225,
PHOSPHATES 2500 2500 .0 469
(i), (v)=(vii), (ix);
4510y, (ii);
452(i-(v);
: 542
PROTEASE FROM ASPERGILLUS \ '
ORYZAE VAR T101() GMP
06.2.1 Flours ] 25 &
PULLULAN 1204 GMP XS157
SQDIUM ALUMINIUM S B, 252,
PHOSPHATES 541( (i) 1600.0 X8152
SODIUM ASCORBATE 301 300.0
STEAROYL LACTYLATES 481(1), 482(7) 5000 .0 oo
SULFITES 220-225, 539 200 .0 44, 470
SODUIM BISULPHITE 222 GMP
SODUIM META BISULFPHITE 223 GMP
334, 335(i), 45, 186 &
TARTRATES 337 5000 .0 XS152
15, 186 &
TOCOPHEROLS 307a, b, ¢ 5000 .0 XS152
: 258
TRISODIUM CITRATE 331(iii) GMP XS 152
AMYLASES AND OTHER
ENZYMES 1100 GMP
On flour
AMMONILM PERSULPHATE 923 2500.0 mass basis
. On flour
CALCIUM CARBONATE 170(i) 5,000 .0 mass basis |




510

500.0

On flour

AMMONIUM CHLORIDE .
mass basis
L-CYSTEINE MONO 20 90 0 On flour
HYDROCHLORIDE ) mass basis
SODIUM CARBONATE 500(i) GMP
SULFITES 220-225, 539 200 .0 44
TARTRATES 334’3%5;5{“)' 2000 0 45
ASCORBIC ACID, L- 200 300 .0
AZODICARBONAMIDE 927a 45 0
BENZOYL PEROXIDE 028 75 0
CHLORINE 925 2500 .0
LLECITHIN 322()) GMP
338; 330()-(il);
340()-
(iil); 341 (0)-Gi);
342()-
(if); 343(i)-(ii);
PHOSPHATES 450(i- 2500 .0 225, 33
(i), (v)-(vi), (ix);
451(i). (i),
452{i)-(vh
542
PROTEASE FROM ASPERGILLUS )
06.2.2 Starches ORYZAE VAR, 1101(i) GMP
PULLULAN 1204 GMP 25
SODIUM ALUMINIUM N
PHOSPHATES 541(). (i) 1600 .0 6252
SODIUM ASCORBATE 301 300 .0
SULFITES 220-225, 539 200 .0 44
SODUIM BISULPHITE 222 GMP
SODUIM META BISULPHITE 223 GMP
TRISODIUM CITRATE 331 (i) GMP
AMYLASES AND OTHER
CZYMES 1100 | GMP
On flour
AMMONIUM PERSULPHATE 923 2500 .0 s basis
CALCIUM CARBONATE 170() 5,000 .0 On flour
mass basis
AMMONIUM CHLORIDE 510 5,00 .0 On flour
mass basis
L-CYSTEINE MONO On flour
HYDROCHLORIDE 920 g0.0 mass basis
ACGESULFAME POTASSIUM 950 1200 .0 478 & 188
ADVANTAME 969 10 .0 478
ALLURA RED AC 129 300.0
ASCORBYL ESTERS 304, 305 200 .0 10
ASPARTAME 951 1000 .0 478 & 191
ASPARTAME-ACESULFAME SALT 962 1000 .0 119 & 477
BRILLIANT BLUE FCF 133 200 .0
BUTYLATED HYDROXYANISOLE 320 200.0 15 8 196
06.3 Breakfast cereals, BUTEIAAJESETYIEJR%XA;\(AEOI\:;:ENE 321 100.0 16 & 196
including rolled oats - -
including oa CARAMEL 150¢ 50000 .0 189
CARAMEL IV - SULFITE AMMONIA
CARAMEL 150d 2500 .0
CARMINES 120 200 .0 178
CAROTENES, BETA-, VEGETABLE 160a(ii) 400 .0
CAROTENOIDS 160a(i),aliii),e,f 200 .0
GRAPE SKIN EXTRACT 163(ii) 200 .0
IRON OXIDES 172(i)-(ii}) 75 .0
NEOTAME 961 1600 478




338, 339(i)—(iii);

340}~
(ii); 341 (i)-(ii;
342(i)-
ii): 343(1)-(iiiy:
PHOSPHATES @ 450((”)_( ) 2200 .0 33
(i) (v)=(vii), (ix);
4510, ii);
452(i)-(v);
542
POLYGLYGEROL ESTERS OF
RO EST 475 10000 .0 369
PROPYL GALLATE 310 200 0 158 196
RIBOFLAVINS 0T(in i, (i) 300 .0
SACCHARINS 954(i)-(iv) 100.0 a77
STEAROYL LAGTYLATES 481(), 482()) 5000 .0
9604, 960b,
STEVIOL GLYCOSIDES S0 oo 350 .0 26
SUCRALOSE _
(TRICHLOROGALACTOSUCROSE) 965 1000 .0 478
SUCROSE ESTERS 473,473, 474 | 10000 0
SUNSET YELLOW FGF 110 300 .0
TOCOPHEROLS 307a.b, 200 .0
CIRCUMIN 100 GMP
PAPRIKA OLEORESIN 160() GMP
ACETIC AND FATTY ACID :
ESTERS OF GLYCEROL 4723 CMP 211
AGAR 408 GMP 211
ALGINIC ACID 200 GMP 211
ALOMINIUM AMMONIUM
UM AU 523 300 .0 6 & 247
ASCORBIC ACID, L- 300 200.0
CALCIUM CARBONATE 770(i) GNP
CARBON DIOXIDE 290 GMP 59 & 211
CAROE BEAN GUM 410 GMP 211
CARRAGEENAN 207 GMP 211
CITRIC AGID 330 GMP
CITRIC AND FATTY ACID ESTERS
I OF G;I\_I’CEQOL ST 472¢ GMP 211
CURDLAN 424 GMP 211
DISTARCH PHOSPHATE 1412 GMP 211
6.4.1 Fresh pastas and FUMARIC ACID 297 700 .0
noodles and like GELLAN GUM 418 GMP 211
products GLUCONOQ DELTA-LACTONE 575 GMP
GLYCEROL i GMP 211
GUAR GUM 412 GMP 211
GUM ARABIC (ACACIA GUM) 414 GMP 211
KARAYA GUM 416 GMP 211
KONJAC FLOUR 425 GMP 211
LACTIC AGID, L-, D- and DL- 270 GMP
LACTIC AND FATTY ACID
ESTERS OF GLYCEROL 4720 GMP 211
LECITHIN 32201 GMP
MICROCRYSTALLINE )
CELLULOSE (CELLULOSE GEL) 460(7) GMP 211
MONO- AND DI-GLYCERIDES OF
FATTY ACIDS ' 471 GMP
PECTINS 440 GMP 211
PHOSPHATED DISTARGH 141 o 11

PHOSPHATE




338; 339{))-{iii);

340())-
if): 341 (-G
(0 33 & 211
ii): 34340)-(ii):
PHOSPHATES (i 4508_( ) 2500 .0
{iif), {v)-(vi), (ix);
4573, ity
AB2(i)-(v);
542
POTAGSIUM CARBONATE 501 () 11000 0
PROCESSED EUCHEUMA
SEAWEED (PES) 407a GMP 211
PROPYLENE GLYCOL 1520 20000-.0 370
PROPYLENE GLYCOL ALGINATE 405 10000 .0 370
PULLULAN 1204 GMP 211
SODIUM ACETATE 262() 6000 .0
SODIUM ALGINATE 401 GMP 211
S0DIUM ASCORBATE 301 GMP
SODIUM CARBONATE 500() 10000 .0
SODIUM CARBOXYMETHYL
CELLULOSE {CELLULOSE GUM) 466 GMP 211
SODIUM DL-MALATE 350(1) GMP
SODIUM HYDROGEN Ny
CARBONATE 500(i) GMP
SODIUM LACTATE 325 GMP
SUCROSE ESTERS 473, 4733, 474 2000 .0 370
TAMARIND SEED
POLYSACCHARIDE 437 GMP 211
TARTRATES 334'3%?,.5(“)' 5000 .0 45 & 128
TRAGACANTH GUM 413 GMP 211
XANTHAN GUM 415 GMP 211
ACETYLATED DISTARCH
AL 1422 GMP 256
ACETYLATED DISTARCH
T PHATE 1414 GMP 256
AGAR 406 GMP 256
ALGINIC ACID 400 GMP 256
AMMONIUM ALGINATE 403 GMP 256
ASCORBIC ACID, L- 300 GMP 256
CALCIUM 5-RIBONUCLEOTIDES 834 GMP 256
CALCIUM ALGINATE 404 GMP 756
CALCIUM ASCORBATE 302 200 .0 256
CALCIUM CARBONATE 1700) GMP 256
CALCIUM SULFATE 516 GMP 256
CANTRAXANTHIN 161g 15 0 211
06.4.2 Dried pastas and CARAMEL IV - SULFITE AMMONIA
noodles and Iiﬁe products CARAMEL 150d 50000 .0 21
CAROB BEAN GUM 410 GMP 256
CAROTENES, BETA- VEGETABLE | 160a(i) 1000 .0 211
CARRAGEENAN 407 GMP 256
CITRIC ACID 330 GMP 256 -
DEXTRINS, ROASTED STARCH 1400 GNP 256
DIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL 4720 5000.0
DISODIUM 5-GUANYLATE 527 GMP 256
DISODIUM 5-INOSINATE 831 GMP 256
DISODIUM 5-RIBONUCLEOTIDES 635 GMP 256
DISTARCH PHOSPHATE 1412 GNP 256
FUMARIC ACID 297 GMP 256
GELLAN GUM 418 GMP 256
GUAR GUM 412 GMP 256




GUM ARABIC (ACACIA GUM] 414 GMP 256
KARAYA GUM 416 GMP 256
KONJAC FLOUR 425 GMP 256
LACTIC ACID, L-, D- and DL- 270 GMP 756
LECITHIN 322(7) GNP 756
MALIC ACID, DL~ 206 GMP 256
MANNITOL 421 GMP 256
MICROCRYSTALLINE )
CELLULOSE (GELLULOSE GEL) 480(7) GMP 256
MONO- AND DI-GLYCERIDES OF
preeipifes ar GMP 256
MONOSODIUM L-GLUTAMATE 621 GMP 256
NITROUS OXIDE 942 GMP 256
PECTINS 440 GMP 258
PHOSPHATED DISTARCH
oS 1413 GMP 256
338; 339(-(in;
340(i)-
(ii); 3410)-Gi:
342(1)-
PHOSPHATES (i 2‘5‘38;:(‘“); 900 .0 33 & 211
(i), (v )-{vii), (ix);
4516) iy,
452 {v);
542
POLYSORBATES 432-436 5000 .0
POTASSIUM ALGINATE 402 GMP 256
POTASSIUM CARBONATE 504 (i) GNP 556
POTASSIUM CHLORIDE 508 GMP 256
PROCESSED EUCHEUMA
SEAWEED [es; 407a GMP 256
PROPYLENE GLYCOL ALGINATE 405 5000 .0 211
PULLULAN 1204 GMP 258
SALTS OF MYRISTIC, PALMITIC
AND STEARIC ACIDS WiTH .
AMMONIA, CALCIUM POTASSIUM 4704) GMP 256
AND SODIUM
SODIUM ACETATE 262() GMP 256
SODIUM ALGINATE 401 GMP 256
SODIUM ASCORBATE 301 200 .0 256
SODIUM CARBONATE 500() GMP 256
SODIUM CARBOXYMETHYL
CELLULOSE (GELLULOSE GUM) 466 GMP 256
SODIUM GLUCONATE 576 GMP 258
SODIUM HYDROGEN -
CARBONATE 500(ii) GMP 258
SODIUM LAGTATE 325 GMP 258
SORBITAN ESTERS OF FATTY 491-495 5000 .0 118 211
STEAROYL LACTYLATES 481(), 4820) 5000 0 271
SUCROSE ESTERS 473, 4733, 474 4000 .0 271
TAMARIND SEED
POLYSACCHARIDE 437 GMP 256
TARA GUM 07 GMP 256
TOCOPHEROLS 307a.b, ¢ 500 .0 211
TRAGACANTH GUM 413 GMP 256
XANTHAN GUM 415 GMP 256
AMARANTH 123 100 .0 104
ASCORBYL ESTERS 304, 305 500 .0 08 211
06.4.3 Pre-cooked pastas and 13 &
noodles and like products BENZOATES 210-213 1000.0 X5249
BUTYLATED HYDROXYANISOLE 320 206 .0 15 & 130
I BUTYLATED HYDROXYTOLUENE 321 200.0 15 & 130




153 &
CANTHAXANTHIN 161g 15 .0 e
CARAMEL Il - SULFITE CARAMEL 150b 50000 .0 104
CARAMEL 11l - AMMONIA
CARAMEL 150¢ 50000 0 | 153 & 173
CARAMEL IV - SULFITE AMMONIA
L AMEL 150d 50000 .0 153
CARMINES 120 100 0 153 & 178
CAROTENES, BETA- VEGETABLE 160a(i) 1000 .0 153
CARQTENOIDS T60a(),aliie.f 1200 .0 153, 474
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 141 i) 100 .0 153
COMPLEXES :
CURCUMIN 100() 500 .0 104
GYCLODEXTRIN, BETA- 459 1000 .0 153
DIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL 472e 10000 .0
FAST GREEN FCF 143 590 .0 194
338, 339()-(1);
340(i)-
(iiy; 341()-(i);
342()-
(i), 343(7)-(il); 33, 211,
PHOSPHATES s 2500 .0 2
(i), (v)={vii), (ix);
45100, il);
4B2(im(v);
542
POLYDIME THYLSILOXANE 9003 50.0 153
FOLYGLYCEROL ESTERS OF
v ACIDS 475 2000 .0 194
FOLYGLYCEROL ESTERS OF
INTERESTERIFIED RICINOLEIC 476 500 .0 194
ACID
BOLYOXYETHYLENE STEARATES | 430,431 5000 .0 2519
POLYSORBATES 432-436 5000 .0 153
PROPYL GALLATE 310 200 .0 15-211310 &
PROPYLENE GLYCOL 1520 10000 .0 194
PROPYLENE GLYCOL ALGINATE 405 5000 .0 194 & 371
PROPYLENE GLYCOL ESTERS
e R ACIDS 477 50000 | 28153
RIBOFLAVINS 1010 0), (i) 300 .0 153, 473
SORBATES 200, 202, 203 2000 .0 42 & 211
SORBITAN ESTERS OF FATTY 491-495 5000 .0 28194
STEAROYL LACTYLATES 48107, 482() 5000.0 194 & 371
SUCROSE ESTERS 473, 4732, 474 2000 .0 104
SULFITES 220-225, 530 20 0 44, 476
SUNSET YELLOW FCF 110 300 .0 153
TARTRATES 534, 33500 GMP 45 & 128
TARTRAZINE 102 300 .0 194
TERTIARY
BUTYLHYDROQUINONE 319 200.0 158130
TOCOPHEROLS 307a, b, © 200 .0 211
PAPRIKA OLEORESIN 160c() GMP
ANNATTO 1606(i)(i) GMP
ACESULFAME POTASSIUM 950 350 .0 188 & 478
ALLURA RED AC 129 300 .0 )
03-5 Celfa' a”d,StaFChdg?SEd ASCORBYL ESTERS 304, 305 500 .0 7810
esserts (.g. rice pucding, ASPARTAME 951 1000 .0 191 & 478
tapioca pudding)
, BENZOATES 210213 1000 .0 13
L BRILLIANT BLUEEEF— 133 150 .0




CARAMEL

CANTHAXANTHIN 161g 15 0
CARAMNEL I1] - AMMONIA
ey 150¢ 50000 .0
CARAMEL 1V - SULFITE AMMONIA
CARANL 150d 2500.0
CARMINES 120 150 0 178
CAROTENES, BETA-, VEGETABLE 160a{il) 1000 0
CAROTENOIDS 160a() aliii).e 1 150 .0
CHILOROPHYLLS AND
CHLOROPHYLLINS, COPPER 1414, i) 750
COMPLEXES
CYCLAMATES 9527, (i), (v) 750 0 78477
DIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL Arze 3000.0
ETHYLENE DIAMINE TETRA
OB IATES 385, 386 315 .0 21
FAST GREEN FCF 143 100 0
GRAPE SKIN EXTRACT 163(i) 200 0 181
INDIGOTINE (INDIGO CARMINE) 132 150 .0
IRON OXIDES 720G} 75 0
LAURIC ARGINATE ETHYL ESTER 243 200 .0
NEOTAME 961 33.0 478
NISIN 234 3.0
338; 339()-f);
340(i)-
(iiy; 341(i)-(ii);
342(i}-
(il); 3430)-(il):
PHOSPHATES pae 7000 .0 a3
(i (v)-{vii), (ix);
451 (i)
452(i)-{v);
542
POLYGLYCEROL ESTERS OF
AT _ 475 9000 .0
POLYGLYCEROL ESTERS OF
INTERESTERIFIED RIGINGLEIC 476 5000 .0
ACID
POLYSORBATES 432435 3000.0
PONGEAU 4R (g)OCHINEAL RED o 100 0
PROPYL GALLATE 310 90 .0 2815
PROPYLENE GLYGOL ESTERS
OF FATTY ACIDS art 40000 .0
RIBOFLAVINS 1010), (i, () 300 0
SACCHARINS 954(i)-(iv) 100 .0 a77
SORBATES 200, 202, 203 1000 .0 42
SORBITAN EAsc;ggs OF FATTY 297495 5000 0
STEAROYL LACTYLATES 481(), 482(3) 6000 .0
960a, 960D,
STEVIOL GLYCOSIDES S00e, oo 165.0 26
SUCRALOSE
(TRICHLOROGALACTOSUCROSE) 935 400.0 478
SUCROSE ESTERS 473, 4734, 474 5000 .0
SUNSET YELLOW FCF 110 100 .0
TARTRATES 334@%3;5(“)’ 2860 .0 45
TOCOPHEROLS 307a. b, G GMP i5
TBHQ 319 500 .0
CARMOISINE 122 100 .0
ERYTHROSINE 127 100 .0
TARTRAZINE 102 100 .0
06.8 Batters (e.q. for breading CARAMEL lil - AMMONIA 150¢ 50000 .0

or batters for fish or poultry)




({5, (w)=(vii), (ix):

CARAMEL I\é A at;knFéTLE AMMONIA 150d 2500 0
CARMINES 120 500 .0 178
CARGTENES, BETA-, VEGETABLE 160a(il) 1000 .0
CAROTENOIDS 160a().a(i),ef 500 .0
DIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL 472e 5000 .0
338. 339()1;
340(i)-
(ii); 341(0)-{ii;
342()- 33
(iiy: 343()-Gil);
PHOSPHATES 2ol 5600 .0
(i), {v)-{vii), (ix);
51\ (i):
452(i)-(v);
542
POLYDIMETHYLSILOXANE 900 0.0
FOLYSORBATES 232436 5000 .0 2
RIBOFLAVINS 101 (i), (i) 300 .0
SODIUM ALUMINIUM -
D HOSPHATES 541(i), i) 1000 0 6
SORBATES 200, 202, 203 2000 .0 42
SUCROSE ESTERS 473, 473, 474 10000 .0
TOCOPHEROLS 307a, b, ¢ 100 ©
Only for
BUTYLATED HYDROXYANISOLE 220 200 0 o
(BHA) ,
mixes
TARTARIC ACID 334 GMP
CARAMEL 11 - AMMONIA
AL 150¢ 50000 .0
CARAMEL IV - SULFITE AMMONIA
06.7 Pre-cooked or processed CARAMEL 150d 2500.0
rice products, including rice SUCRALOSE
cakes (Qriental type only) | (TRICHLOROGALACTOSUCROSE) 955 200.0 72
SUCROSE ESTERS 473, 473a, 474 10000 .0
CARAMEL 11T - AMMONIA
CARAMEL 150¢ 1500 .0
CARMINES 120 100 0 178
DIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL 472e 2000 .0 347
338; 339(1)-(il);
340(i)-
(iiy; 341 (i)-(ii);
342(i)-
PHOSPHATES (i) 343 | 4300 .0 33
06.8.1 Soybean-based _ 450{i}-
beverages (i}, {v)=(vii), Gix);
A51).{ii);
4521 (v
542
RIBOFLAVINS 10940, (i) 50.0
' 960, 960b,
STEVIOL GLYCOSIDES e 04 200 .0 26
SUGRALOSE
(TRICHLOROGALACTOSUCROSE) 955 400 .0
SUCROSE ESTERS 473, 473a, 474 | 20000.0
338, 339(){il);
340()- .
(il); 344 (3)-(ii);
06.8.3 Soybean curd (tofu) PHOSPHATES 342(i)- 100 .0 33
‘ (il 343()-(i;
450i)-

L

o




4510)).(i);
452(i)-(v):
542

_ CARAMEL 11 - AMMONIA 20000 0 XS175

06.8.8 Other soyb i CARAVEL

T rod oA protein | e AMEL TV - SULFITE AMMONIA 20000 0 XS175
products - CARAMEL :




T T T T

TABLE 7
-
ASCORBYL ESTERS 304, 305 10000 | 10&15
BENZOATES 210-213 1000 .0 13
BUTYLATED HYDROXYANISOLE 320 200 0 15 & 180
BUTYLATED HYDROXYTOLUENE 321 200 .0 15 & 180
: CARNAUBA WAX 903 GNP 3
07.0 Bakery wares FAST GREEN FCF 143 100 .0
MINERAL OIL, HIGH VISCOSITY 905d 3000 0 125
PROPYLENE GLYCOL ESTERS
%_Lﬂ_ﬁﬂz_
,,___#___AJ§9E§¥£U§§_#___#___A__j43Lj¥¥éj§Ei__ﬁ__1999;9___ﬁ___ﬁjﬁéﬁ___
__#___ﬁ____g___ﬁ___ﬁ___ﬁ___f____4___4___ﬁ___ﬁ___ﬁ___#___;n__ﬁ___f,___g___4___%___ﬁ___7___ﬁ___#__
AGESULFAME POTASSIUM 950 1000 .0 188
ASPARTAME 951 4000 .0 194
BRILLIANT BLUE FCF 133 100 .0
DIACETYLTARTARIC AND FATTY '
AGID ESTERS OF GLYCEROL Ar2e 6000 .0
NEOTAME 961 70 .0
POLYOXYETHYLENE STEARATES 430, 431 3000 .0
07.1 Bread and ordinary PROPYLENE GLYCOL 1520 1500 .0
bakery wares and mixes SODIUM DIACETATE 262(ii) 4000 .0
SUCRALOSE
(FRICHLOROGALACTOSUCROSE) 935 650 .0
SUCROSE ESTERS 473, gggi‘ 474 GMP
| SUCROSERSTR® A —
TARTRATES 334’3333}5(”)' GMP 45 & 388
it S SR Sy
4___ﬁ___.é___ﬁ___ﬁ___ﬁ___g___ﬁ___ﬁ___ﬁ___f___ﬁ___4___ﬁ_______ﬁ____ﬁ___f___ﬁ___ﬁ___ﬁ___#___#___ﬁ_
TINERAL OIL, MEDIUM :
N ISCOSITY 905e 3000 .0 36 & 126
POLYGLYCEROL ESTERS OF
Y ACIDS 475 10000 .0 372
POLYSORBATES 432-436 3000 .0
SORBITAN ESTERS OF FATTY
DS 491-495 3000 .0
TERTIARY :
BUTYLHYDROQUINONE 319 200.0 15 8195
) Only for
XYLANASE GMP breads,
07.1.1 Breads and rolls FS03
338: 3390)-(il);
340i)-Gii);
341 (i)4iil);
342(0)-(il);
PHOSPHATES 343(i)-Gii); 9,300 .0 229,33
450(i)-{iii) {v)-
{vii},
(ix):451 (), (i0);
I — Asoiveysa2 |
07411 Yeast] d _EBQEEEEES%IgghﬂéﬂMEE._,__Agi_ﬂ__#_;EEQEL,__f__f___
1.1.1 Yeastleavan® STEAROYL LACTYLATES 481(3), 482(i) 5000 .0 388

breads and specialty breads

r_;____———-—‘_#__r__f———r—*

338; 339()-(ii%
340()-(ii);
241 ()-(iii);
342(i)-(ii):
PHOSPHATES 343 (i) 9300.0 33 & 229
450(i)-(1, (v)-

{vii},
(ix):451(). (i)
452(i)-(v); 542
STEAROVYL LACTYLATES 481(1), 482() 5000 .0

07.1.1.2 Soda breads

b ——

—
129 300.0

A

07.1.2 Crackers, excluding | LURA RED AC




[ sweet crackers ALUMINIUM AMMONIUM
SUL AT 523 100.0 6 & 246
CARAMEL Nl - AMMONIA
CARAVEL 150¢c 50000 .0
CARAMEL IV - SULFITE AMMONIA
CARAMEL 150d 50000 .0
CARMINES 120 200 0 178
CAROTENES, BETA., VEGETABLE 160ali) 1000 .0
CARGTENOIDS 160a(ha(ii)e.f 1000 .0
GRAPE SKIN EXTRACT 163(il) 200 0 187
338; 330(1)-(i1);
340(i)-(ii):
341 (i)
342(i)-{ii):
PHOSPHATES 343(i)-(il); 9300 .0 33 & 229
450}, (v)-
(vi),
(ix);451(7), (ii);
452(i)-{v): 542
POLYGLYCEROL ESTERS OF '
FATTY ACIDS 475 6000 .0
POLYSORBATES 437436 5000 .0 11
PROFYLENE GLYCOL ALGINATE 405 2000 .0
SODIUM ALUMINIUM .
PHOSPHATES 541(i), () 100 .0 6 & 246
SORBITAN ESTERS OF FATTY 491-495 10000 .0 1
STEAROYL LACTYLATES 481(1), 482() 5000 0
TERTIARY
BUTYLHYDROQUINONE 819 200.0 158195
TOCOPHEROLS 307a, b, ¢ 200 0
i
ALLURA RED AC 129 300 .0
ALUMINIUM AMMONIUM 6,344 &
SULFATE 523 100.0 246
CARAMEL Il - AMMONIA
CARAMEL 150¢ 50000 .0
CARAMEL IV - SULFITE AMMONIA
CARAMEL 150d 50000 .0
CAROTENOIDS 160a(ali.e.f 100.0
338; 339()-(if)
340(i)-(ii):
341(i)-(ii)-
342(1)-(ii):
« PHOSPHATES 343(1)-{ii): 9300.0 33 & 220
, 450(i}-(iil), (v}
07.1.3 Gther ordinary bakery (vii),
products (e.g. bagels, pita, (ix);451(1),(ii):
English muffing) 482(i)-(v); 542
POLYGLYCEROL ESTERS OF
FATTY ACIDS 475 6000 .0
POLYSORBATES 437436 3000 0 11
PROPYL GALLATE 310 100 .0 15 & 130
SODIUM ALUMINIUM - 6, 244 &
PHOSPHATES 410 (i) 100.0 246
SORBITAN isc;ggs OF FATTY 491495 10000 0 »
STEAROYL LACTYLATES 481(7), 482(1) 5000 .0
TERTIARY
BUTYLHYDROQUINONE 319 200.0 158130
ARAMEL 11l - AMMONIA
07.1.4 Bread-type products, CARA CARAMEL 150c 50000 .0
including bread stuffing and CARMINES 120 500 0 178
bread orumbs CAROTENES, BETA-, VEGETABLE 80a(il) 1000 .0

e




CAROTENOIDS 160a.ai).e.f 200 .0 116
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 1416 4ii) 6.4 .0 62
COMPLEXES
GRAPE SKIN EXTRACT 163(i) 200 0 181
338, 339()-(iil);
340(i)-{il):
341 (i)l
342(1)-(il);
PHOSPHATES 343(i)-Gil): 9300.0 33 & 229
450(i)-Gil), (v
(vii),
(ix);451(i).40i);
452(1)(v); 542
POLYGLYCEROL ESTERS OF
FATTY ACIDS 475 10000.0
POLYSORBATES 432-436 3000 .0 11
SORBITAN EE;EI;S OF FATTY 191495 10000 0 »
STEAROYL LACTYLATES 48101, 482(1) 5000 0
TERTIARY ‘
BUTYLHYDROQUINONE 318 209.0 15 & 195
ALUMINIUM AMMONIUM 6,246 &
SULFATE 523 40 .0 248
CARAMEL I1T - AMMONIA -
I RAMEL 1506 50000 .0
CAROTENOIDS 160adi).ai),elf 100 .0 216
338: 339()-(il);
340())-{ii);
341(){il);
342(i)-(ii);
PHOSPHATES 343()-(i); 9300 .0 33 8 229
450()-{ii), (v}
{vii),
07.1.5 Steamed breads and {ix);451(1).{iiy;
buns 452{i)-(v); 542
POLYGLYCEROL ESTERS OF
Al 475 10000 .0
POLYSORBATES 432436 3000 .0 1
PROPYLENE GLYCOL ALGINATE 405 500 .0
SODIUM ALUMINIUM - 5, 246 &
PHOSPHATES 5411 (i) 40.0 248
SORBITAN Ef&ggs OF FATTY 101495 10000 0 Ny
STEAROYL LACTYLATES 48101, 482(1) 5000 .0
PROPYLENE GLYCOL ESTERS
OF FATTY ACIDS ari 15,000 .0
ALUMINIUM AMMONIUM 6,746 &
SULFATE 523 40.0 249
CARAMEL Il - AMMONIA
E RAMEL 150¢ 50000 .0
338, 339()-(01);
340(1)-{i):
344 ()-(ii);
3420)-{ii);
, PHOSPHATES 343(i)-(ii): 9300 .0 33 8 229
07.1.8 Mixes for bread and 4500)_(“]) {v)-
ordinary bakery wares (i, ’
(ix):457 {1y, (ii);
452(i)-(v); 542
POLYGLYCEROL ESTERS OF
Ao 475 15000 .0 1
POLYSORBATES 432-436 3000 0 11
PROPYLENE GLYCOL ALGINATE 405 20000 .0 11
SODIUM ALUMINIUM - 6, 246 &
PHOSPHATES _ 5410).0D 40.0 249




SORBITAN ESTERS OF FATTY

ACIDS 491-495 10000 .0 11
STEAROYL LACTYLATES 481(i), 482() 5000 .0
TOCOPHEROLS 307a,b, ¢ 100 .0
ACESULFAME POTASSIUM 950 1000 .0 165 & 188
ALLURA RED AC 129 300 .0
ASPARTAME 951 1700 .0 165 & 191
ASPARTAME-ACESULFAME SALT 962 1000 .0 77 & 113
BEESWAX 901 GMP 3
BRILLIANT BLUE FCF 133 200 .0
CANDELILLA WAX 802 GMP 3
CARAM&%’AM@"EMON'A 150¢ 50000 .0
CARAMEL IV - SULFITE AMMONIA
CARAMEL 150d 1200 .0
CARMINES 120 200 0 178
CARQTENES, BETA-, VEGETABLE 160alji) 1000 .0
CAROTENOIDS 160a{l), afiii),e.f 100 .0
CHLOROPHYL!.S AND
CHLOROPHYLLINS, COPPER 144 (i) 75 .0
COMPLEXES
CYCLAMATES 952{)), (i), (iv) 1600 .0 17 & 165
DIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL 472e 20000 .0
HYDROXYBENZOATES, PARA- 214, 218 300 .0 27
INDIGOTINE (INDIGO CARMINE) 132 200 .0
IRON OXIDES 172(7)-(111) 100.0
NEOTAME 961 80 .0 165 & 478
07.2 Fine bakery wares NISIN 234 6.95 0 233
{sweet, salt)(. savoury) and 338; 339(1)-(ii);
mixes 340(i)-ii);
344(i)-(ii);
342)-(i);
PHOSPHATES 343(1)-(ii1); 9300 .0 33 & 229
450(1)-{i), {v)-
(vii},
{ix),451(1), (ii):
452{i)-{v); 542
POLYOXYETHYLENE STEARATES 430, 431 3000 .0
POLYSORBATES 432-436 3000 0
PONCEAU 4R (g;)CHINEAL RED 124 =0 0
PROPYLENE GLYCOL 1520 1500 .0
RIBOFLAVINS 1010).4i0), (iil) 300.0
SACCHARINS 954(1)-(iv) 170 0 165
. SHELLAC, BLEACHED 904 GWIP 3
SORBITAN ESTERS OF FATTY
ACIDS 491-495 10000 .0
STEAROYL LACTYLATES 481(i), 482(j) 5000 .0
SUCRALOSE
(TRICHLOROGALACTOSUCROSE) 355 700.0 165 & 478
SUCROSE ESTERS 473, 473a, 474 10000 .0
SULFITES 220-225, 539 50.0 44
SUNSET YELLOW FCF 110 50 .0 110
POLYGLYCEROL ESTERS OF
FATTY ACIDS 475 10000.0
PROPYLENE GLYCOL ALGINATE 405 3000 .0
07.2.1 Cakes, cookies and 334, 335(ii},
pies {e.g. fruit-filled or custard TARTRATES 337 5000 .9 45
types) TOCQPHEROLS 307a, b, ¢ 200.0 389
SUCROGLYCERIDES 474 10,00 .0
SUCROSE ESTERS OF FATTY 473 SMP

ACIDS




TARTARIC ACID 334 GMP
INDIGOTINE {INDIGO CARMINE) 132 200.0
BENZQOYL PEROXIDE 928 40 .0
CURCURMIN 100(]) GMP
CANTHAXANTHIN 161g GMP
ANNATTO 160(b} GMP
CARMOISINE 122 100 .0
ERYTHROSINE 127 50 .0
TARTARAZINE 102 100 .0
POLYGLYCEROL ESTERS OF
‘ FATTY ACIDS 475 10000 .0
07.2.2 Other fine bakery PROPYLENE GLYCOL ALGINATE 405 2000 .0
products {e.g. doughnuts, 334, 335(1)
sweet rolls, scones, and TARTRATES ’337 i 500.0 45
muffins) TOCOPHEROLS 307a, b, ¢ 200.0
POLYGLYCERQOL ESTERS OF
FATTY ACIDS 475 16000 .0 451
PROPYL GALLATE 310 200 .0 15 & 196
PROPYLENE GLYCOL ALGINATE 405 10000 .0 11
07.2.3 Mixes for fine bakery 334, 335(1)
wares (e.g. cakes, pancakes) TARTRATES '337 ! 8000.0 11 & 45
TOCOPHEROLS 307a, b, c 200 .0 11
TABLE 8
4,186,
. X388,
XS89,
BRILLIANT BLUE FCF 133 100 .0 XS96.
X597 &
X598
3,4, 16,
) X588,
08.0 Meat and meat CARAMEL 11l - AMMONIA 150c GMP X589,
products, Including poultry CARAMEL X808,
and game X897 &
XSe8
3, 4, 16,
X588,
CARAMEL IV - SULFITE AMMONIA X889,
GARAMEL 150d GMP XS06.
X897 &
X598
DISODIUM 5'-GUANYLATE 627 GMP 16
DISODIUM 5'-INOSINATE 631 GMP 16
08.1 Fresh -meat, poultry, '
.and game FAST GREEN FCF 143 100 .0 3,4416
MONOAMMONIUM L.-GLUTAMATE 624 GMP 16
MONOSODIUM L-GLUTAMATE 621 GMP 16




SUNSET YELLOW FCF 110 300 .0 4816
ACETIC AND FATTY ACID
ESTERS OF GLYCEROL 472a GMP 16 & 326
ACETYLATED DISTARCH
O OSPHAE 1414 GMP 16 & 326
AGAR 406 GMP 16 & 326
BROMELAIN 1107{iil) GMP 16 & 326
CALCIUM CARBONATE 170()) GMP 4,16 & 326
CALCIUM CHLORIDE 500 GMP 16 & 326
CARMINES 120 500 .0 4,16 & 178
CARRAGEENAN 407 GMP 16 & 326
CITRIC AND FATTY ACID ESTERS
OF GLYCERGL 472¢ GMP 16 & 326
GELLAN GUM 418 GMP 16 & 326
GLYCEROL 422 GMP 16 & 326
GUM ARABIC (ACACIA GUM) 414 GMP 16 & 326
HYDROXYPROPYL CELLULOSE 463 GMP 16 & 326
HYDROXYPROPYL METHYL
SR UL OSE 464 GMP 16 & 326
HYDROXYPROPYL STARCH 1440 GMP 16 & 326
gf;“ rzreswhhml?t'i F“’“'”Vr KARAYA GUM 416 GMP 16 & 326
game, e s KONJAC FLOUR 425 GMP 16 & 326
LACTIC AND FATTY ACID
ESTERS OF GLYCEROL 4720 GMP 164 326
LECITHIN 322()) GMP 16 & 326
MAGNESIUM CHLORIDE 511 GMP 16 & 326
MANNITOL 421 GMP 16 & 326
METHYL CELLULOSE 461 GNP 16 & 326
METHYL ETHYL CELLULOSE 465 GMP 16 & 326
MICROCRYSTALLINE .
CELLULOSE (CELLULOSE GEL) A60(1) GMP 16 & 326
MONO- AND DI-GLYCERIDES OF
AT IS 471 GMP 16 & 326
OXIDIZED STARCH 1404 GMP 16 & 326
PECTINS 440 GMP 16 & 326
POTASSIUM CHL.ORIDE 508 GMP 16 & 326
POTASSIUM DIHYDROGEN ) .
> RALE 332(i) GMP 16 & 326
POWDERED CELLULOSE 460(1) GMP 16 & 326
PROCESSED EUCHEUMA i
SEAWEED (PES) 407a GMP 16 & 326
SALTS OF MYRISTIC, PALMITIC
AND STEARIC ACIDS WITH 4700) oMp 16,3 gg &

AMMONIA, CALCIUM,
POTASSIUM AND SODIUM




SALTS OF OLEIC ACID WITH

CALCIUM, POTASSIUM AND 470(i) GMP 16 & 326
SODIUM
SODIUM ALGINATE 401 GMP 16 & 326
SODIUM CARBOXYMETHYL
CELLULOSE (CELLULOSE GUM) 466 GMP 16 4 326
SODIUM DIHYDROGEN CITRATE 331(i) GMP 16 & 326
TARA GUM 417 GMP 16 & 326
TRAGACANTH GUM 413 GMP 16 & 326
TRIPOTASSIUM CITRATE 332() GMP 16 & 326
TRISODIUM CITRATE 334(ii) GMP 16 & 326
XANTHAN GUM 415 GMP 16 & 326
AGETIC AND FATTY ACID
ESTERS OF GLYCEROL 4722 GMP 281
ACETYLATED DISTARCH
O SHATE 1414 GMP 281
AGAR 406 GMP 281
ASCORBIC ACID, L- 300 GMP 281
GALCIUM ASCORBATE 302 GMP 281
CALCIUM CARBONATE 1704) GMP 4,16 & 281
CALCIUM LACTATE 327 GMP 281
4,16, 117
CARMINES 120 100 .0 A
CAROB BEAN GUM 410 GMP 281
(08.1.2 Fresh meat, poultry AROD ES. BETA- .
and game, comminuted c VgGEgTAéLET ' 180a(ii) 20.0 4816
CAROTENOIDS 180a(i) adiii).e.f 100 .0 4816
CARRAGEENAN 407 GMP 281
CITRIC ACID 330 GMP 15 & 281
CITRIC AND FATTY ACID ESTERS '
edieliMavey 472¢ GMP 281
ERYTHORBIC ACID
(ISOASCORBIC ACID) 315 GMP 281
GELLAN GUM 418 GMP 281
GLYCEROL 422 GMP
GRAPE SKIN EXTRACT 163(1i 1000 0 | 4,16894
GUAR GUM 412 GMP 281

A




GUM ARABIC (ACACIA GUM) 414

HYDROXYPROPYL CELLULOSE ' 463

@
=
T
2

HYDROXYPROPYL METHYL
CELLOL OgE ) 464 GMP 281
HYDROXYPROPYL STARCH 1440 GMP 281
ISOPROPYL CITRATES 384 | 2000 ]
KARAYA GUM ) 416 ( GMP 281 T
KONJAC FLOUR 425 , GMP 281 1
LACTIC AND FATTY AGID _
ESTERS OF GLYCEROL 4720 ‘ GMP ’ 281 ,
LECITHIN , 322(i) ’ GMP ‘ 281
MAGNESIUM CHLORIDE 511 ) GMP ‘ 281
MANNITOL 421 ‘ GMP ( 281 7
METHYL CELLULOSE 461 ( GMP ( 281 7
METHYL ETHYL CELLULOSE ) 465 , GMP
MICROCRYSTALLINE .
CELLULOSE (CELLULOSE GEL) 460() ' GMP
MONG- AND DI-GLYGERIDES OF
FATTY ACIDS 47 ‘ GMP
OXIDIZED STARCH 1404 ) GMP
PECTINS ' 440 ) GMP
POTASSIUM DIHYDROGEN )
CITRATE ] 332(7) ‘ GMP
POWDERED CELLULOSE 460(1f) ‘ GMP
PROCESSED EUCHEUMA
SEAWEED (PES) 407a ‘ GMP
SALTS OF MYRISTIC, PALMITIC
AND STEARIC ACIDS WITH .
AMMONIA, CALCIUM, 470() GMP 714 281
POTASSIUM AND SODIUM
SALTS OF OLEIC ACID WITH
CALCIUM, POTASSIUM AND 470(i) GMP
SODIUM
SODIUM ALGINATE ) 401 ) GMP
SODIUM ASCORBATE | 301 | eMp | 28
SODIUM CARBOXYMETHYL
CELLULOSE (CELLULOSE GUM) 466 l‘ GMP 281
SODIUM DIHYDROGEN CITRATE ‘ 331(i) , GMP 281
 TARAGUM ’ 417 l GMP 281




pieces or cuts

S

450(i)-(iii}, (v)-
(vil},
(ix);451 (1), (ii);

TOCOPHEROLS 307a, b, ¢ 300.0 15 & 281
TRAGACANTH GUM 413 GMP 281
TRICALCIUM CITRATE 333(ii) GMP 281
TRIPOTASSIUM CITRATE 332 GMP 281
TRISODIUM CITRATE 331} GMP 281
XANTHAN GUM #15 GMP 281
15, 130,
BUTYLATED HYDROXYANISOLE 320 200 .0 XS96 &
XS97
15, 130,
BUTYLATED HYDROXYTOLUENE 321 100 0 167, X596
& XS97
16, 178,
CARMINES 120 500 .0 X596 &
XS97
CAROTENES, BETA-, . 16, XS96 &
VEGETABLE 160a(i) 5000 .0 XS97
2,16,
ERYTHROSINE 127 30 .0 XS96 &
XS97
3, 4, X506
FAST GREEN FCF 143 100 .0 o o97
GRAPE SKIN EXTRACT 163(ii) 50000 | (Ogeo s
08.2 Processed meat POLYSORBATES 432-436 5000 .0 nggf
poultry, and game products
in whole pieces or cuts -15, 130,
P PROPYL GALLATE 310 200 .0 XS96 &
XS97
RIBOFLAVINS 101G).40, Gi) | 1000.0 16’%%%6 &
SODIUM DIACETATE 262(ii) 1000 .0 X)?SQST&
16, X596 &
SUNSET YELLOW FCF 140 300 .0 ooy
15, 130
TERTIARY - 130,
319 100 .0 167, XS96
BUTYLHYDROQUINONE e
TOCOPHEROLS 307a, b, ¢ 500 .0 nggﬁ
PAPRIKA OLEORESIN 160¢(1) GMP
TAURIC ARGINATE ETHYL ESTER 243 200.0
338; 339(1)-(ii);
08.2.1 Non-heat treated gi?(f):(l!!)i
processed meat, poultry, and 3 42((? ((1i|i|))'l
game products in whole PHOSPHATES 343(i))-(i'|i)l' 2200 .0 33

o




452(i)-(v); 542

08.2.1.1 Cured (including

|
L

safted) non-heat treated SORBATES 200, 202, 203 200 .0 3842
processed meat, poultry, and
game products in whole
pieces or cuts | f |
BENZOATES 210-213 ’ 1000 .0 3&13
08.2.1.2 Cured ( (including ISOPROPYL CITRATES 200.0
salted) and dried non-heat
treated processed meat,
oultry, game products i
e piotan oy acts in NATAMYCIN (PIMARICIN) ) 1 6.0
SORBATES / 200, 202, 203 2000 .0 3&42
| | I
SORBATES 200, 202, 203 200 .0 3&42
08.2.1.3 Fermented non-heat
treated processed meat,
poultry, and game products Sucroglycerides 474 5,000.0
in whaole pieces or cuts
,; NITRITES 80 .0 32,288
LAURIC ARGINATE ETHYL ESTER 243 200 .0 396
. ) 233, 330,
NISIN 234 25.0 X596 &
X897
NITRITES 249,250 | 80.0 | 3z&288
338; 339(i)-(iil); -
340(i)-(iii);
341{i)-iii);
342(1)-(if);
08.2.2 Heat-treated PHOSPHATES 343(0)-{iiiy; 1320.0 33 & 289
processed meat, poultry, and 450{i)-iii}, (v)-
game products in whole {vif},
) pieces or cuts (1);451(i). (i),
452(i)-{v); 542
3,42,
SORBATES 200, 202, 203 200 .0 X596 &
X597
STEAROYL LACTYLATES 481(i), 482(7) 2000 .0 378‘35%236
SUCROSE ESTERS 473,4732,474 | so00.0 | 15.X096 &
X597,
SACCHARINS 500 .0 XS96




X596, X8

TOCOPHEROLS 500 .0 97
LAURIC ARGINATE ETHYL ESTER 243 200 .0 38374
MINERAL OIL, HIGH VISCOSITY 905d 950 .0 3
08.2.3 Frozen processed 338: 339()-(ii);
meat, poultry and game 340()-(iii);
products in whole pieces or 344(i)-(iii);
cuts 342(i)-{ii);
PHOSPHATES 343(1)-(iii); 2200 .0 33
450(i)-(iii).{v)-
(i),
(ixy481().000)
452(i)-(v); 542
SORBATES 200, 202, 203 200 .0 3&42
15, 130,
X588,
BUTYLATED HYDROXYANISOLE 320 200 .0 XS89 &
X598
15, 130,
162, X586,
BUTYLATED HYDROXYTOLUENE 321 100.0 XS89 &
X598
4,290 &
ERYTHROSINE 127 30.0 Xs88
16, X588,
GRAPE SKIN EXTRACT 163{ii) 5000 .0 XS89 &
X598
NITRITES 249, 250 80 .0 52,295 &
338: 339(1)-(iil);
340(i)-(ii);
341(0y-(iii),
. 342{i)-(ii);
08.3 Processed comminuted PHOSPHATES 343(i)-{iil; 2200 .0 . 33,302 &
meat, poultry, and game 450()-{iil), (v}- X588
products (vil) !
(ix):451(D).{il;
" 452(1)-{v); 542
X588,
POLYSORBATES 432-436 5000 .0 X889 &
X598
15, 130,
X588,
PROPYL GALLATE 310 200 .0 XSB8O &
X598
) X588,
PROPYLENE GLYCOL ALGINATE 405 3000.0 X588 &
X598
16, X588,
RIBOFLAVINS 101(D),{iy, (D 1000 .0 X588 &
X598
X588,
SODIUM DIACETATE 262{ii) 1000 .0 X889 &
. . X898

i




42, X588,

SORBATES 200, 202, 203 1500 .0 X589 &
X593
15, 130,
TERTIARY 319 100 .0 162, X588,
BUTYLHYDROQUINONE ' X589 &
X598
X588,
TOCOPHEROLS 307a,b, ¢ 500 .0 X589 &
X$98
PAPRIKA OLEORESIN 160c(i) GMP
CAROTENES, BETA-, "
VEGETABLE 160al(ii) 20.0 118
08.3.1 Non-heat treated "} (jRiC ARGINATE ETHYL ESTER 243 315.0
processed comminuted
meat, pouliry, and game ' -
products TARTRATES 334, 33500, 500 .0 45
CANTHAXANTHIN 1619 100.0 4,16 & 118
CARMINES 120 200 .0 118 & 178
08.3.1.1 Cured {including
salted) non-heat treated
processed comminuted
meat, poultry, and game e
products CAROTENOQIDS 160a(i),a(iii),e,f 100 .0 16
SUNSET YELLOW FCF 110 300 .0 16
BENZOATES 210-213 1000 .0 3&13
CARMINES 120 100 .0 178
08.3.1.2 Cured (including CAROTENOQIDS 1.60a(i),a(iii),e,f 20 .0 16
salted) and dried non-heat
treated processed
comminuted, meat, pouitry,
and game prodiscts ISOPROPYL CITRATES 384 200 .0
NATAMYCIN (PIMARICIN) 235 20 .0 3481
SUNSET YELLOW FCF 110 135 .0




CARMINES 120 100 .0 178
CAROQTENOIDS 180a(i),alil),e.f 20.0 16
08.3.1.3 Fermented non-heat
treated processed SUNSET YELLOW FCF 110 300 .0 16
comminuted meat, poultry, .
and game products
Sausages
& sausage
meat
SULPHUR DIOXIDE 220 450 .0 containing
cereals
and
condimenits
X588,
ALLURA RED AC 129 25.0 X589 &
X508
178, XS88,
CARMINES 120 100 .0 X589 &
X598
X588
CAROTENES, BETA- o :
: T 160a(iiy 20 .0 X889 &
VEGETABLE %S98
16, X588,
CARQTENOCIDS 160a(i),afiii),e.f 20.0 X588 &
X598
i 21, X588,
ETHYLENE DIAMINE TETRA 385, 386 35 0 XS89 &
ACETATES
X598
LAURIC ARGINATE ETHYL ESTER 243 200.0 377.
08.3.2 Heat-treated NISIN 234 25 .0 233 & 377
processed comminuted
meat, poultry, and game . . X588,
STEARQOYL LACTYLATES AB1(i), 482(i) 2000 .0 X589 &
products
X398
26, 202,
960a, 960b, X588,
STEVIOL GLYCOSIDES 960c, 960d 100 .0 XSB &
X598
15, 373,
SUCROSE ESTERS 473, 473a, 474 | 5000.0 X588,
’ ' : XS89 &
XS98
16, X888,
SUNSET YELLOW FCF 110 300 .0 XS89 &
X593
" 45, X588,
TARTRATES 334, 335, 500 .0 XS89 &
X898
TOCOPHEROLS s00 0 | XSES
" CARMINES 120 500 .0 16 & 178
08.3.3 Frozen processed
comminuted meat, pouitry,
and game products CAROQTENES, BETA-, "
VEGETABLE 160a(ii) 5000 .0 16
LAURIC ARGINATE ETHY1. ESTER 243 315 .0 3&374




MINERAL OIL, HIGH VISCOSITY 905d 950 .0 3
SUNSET YELLOW FCF 110 300 .0 16
TARTRATES 334, 335(ii), 500 .0 45
337
ALLURA RED AC 128 300 .0 16
ASCORBYL ESTERS 304, 305 5000 .0 10
CARMINES 120 500 .0 16 & 178
CAROTENES, BETA-, "
VEGETABLE 160a(if) 5000 .0
CARCTENOIDS 160a(l),a(ii).e.} 100 .0
FAST GREEN FCF 143 100 .0 384
08.4 Edible casings (e.g. GRAPE SKIN EXTRACT 163(ii) 5000 .0
sausage casings)
HYDROXYBENZOATES, PARA- 214, 218 36.0 27
IRON OXIDES 172(i)-(iii) 1000 .0 72
NISIN 234 7.0 233
338; 339(7)-(iil);
340(i)-(iil);
341(i-(ii);
342(iHil); ]
PHOSPHATES 343(D-(ID; 1100 .0 33 n
450(i)-(iil), (v)-
i), - ]
(i%):45140), (ii); ]
452(1)-(v); 542 —
POLYGLYCEROL ESTERS OF 475 5000 0 365

FATTY ACIDS




POLYGLYCEROL ESTERS OF

INTERESTERIFIED RICINOLEIC 476 5000 .0 365
ACID
POLYSORBATES 432-436 1500 .0
PONCEAU 4R (;J\?CHINEAL RED 124 500 0 ©
RIBOFLAVINS 1010, i), (i) 1000 .0 16
SORBATES 200,202,203 |  10000.0 42'3%252 &
- SUNSET YELLOW FCF 110 300 .0 16
TARTRATES 334’3331;5(")' 2000.0 45 8 365
TOCOPHEROLS 307a, b, ¢ 5000 .0 365
PAPRIKA OLEORESIN 160c(i) GMP




TABLE 9

09.0 Fish and fish
products, including
molluscs, crustaceans, and
echinoderms
09.1 Fresh fish and fish 4,16,
et res | (';? an ”'S CARAMEL 1l - AMMONIA 1506 30000 .0 X8292,
proaudts, inciuding molluscs, CARAMEL . XS312 &
¢crustaceans, and
- XS315
echinoderms
BRILLIANT BLUE FCF 133 300.0 | 4,1868&50
CARMINES 120 00 |+ 19,50 &
CAROTENES, BETA-, VEGETABLE 160a(ii) 1000 | 4, 16&50
09.1.1 Fresh fish
CAROTENOIDS 160a(i),aliii).e f 300 .0 4
INDIGOTINE (INDIGO CARMINE) 132 3000 | 4,16&50
SUNSET YELLOW FCF 110 3000 | 4, 16&50
390, XS312
ASCORBIC ACID, L- 300 GMP 8 X5315
4, 18,
XS292,
BRILLIANT BLUE FCF 133 500.0 XS312 &
XS315
360, XS312
CALCIUM ASCORBATE 302 GMP & XS315
4,18, 178,
XS292,
CARMINES 120 500 .0 X8312 &
XS315
09.1.2 Fresh molluscs, 4, 1B,
1 , and -
O o a1 CAROTENOIDS 160a(iaij.ef | 100.0 x’gﬁgzzé‘
XS315
390, XS312
CITRIC ACID 330 GMP % X5315
CITRIC AND FATTY ACID ESTERS 390, XS312
OF GLYCEROL 472 GMP 8 XS315
ERYTHORBIC ACID 390, XS312
(ISOASCORBIC ACID) 315 GMP | "2 'xs315
. 300, XS312
LECITHIN 322(i) GMP 3 %8315
390, X5312
NITROUS OXIDE 942 GMP & XS315




SODIUM ASCORBATE

301

GMP

390, X58312
& X5315

SODIUM ERYTHORBATE
{SODIUM 1ISOASCORBATE)

316

GMP

390, X5312
& X8315

SULFITES

220-225, 539

100.0

44, 390,
XS312 &
XS8315

SUNSET YELLOW FCF

110

300 .0

4,16,
X5292,
X8312 &
X8316

09.2 Processed fish and fish
products, including molluscs,
crustaceans, and
echinoderms

ACESULFAME POTASSIUM

950

200.0

144, 188,
X838, X592,
X585,
X8185,
X5166,
X58167,
X8189,
XS190,
X5191,
X§222,
X52386,
X5244,
X5292,
X5311,
X8312 &
X8315

ASPARTAME

951

300.0

144,191,
X836, XS92,
X895,
X8185,
X5166,
XS167,
XS189,
X8190,
X$191,
X$222,
XS238,
XS244,
X8292,
XS311,
XS312 &
X8315

CARAMEL 1l - AMMONIA
CARAMEL

150c

30000 .0

X836, X882,
X595,
X81865,
X58166,
X81867,
X5188,
X8180,
XS191,
X8222,
X5236,
X5244,
X8292,
X8311,
X5312 &
X5315

CARAMEL IV - SULFITE AMMONIA
CARAMEL

150d

30000 .0

95, X336,
X892, X595,
X5165,
X5166,
X8167,
X5189,
X5180,
X519,
X5222,
X5236,

o




X5244,
X5292,
X8311,
X5312 &
XS315

‘CAROTENOIDS

160a(i) afiii)e.f

100.0

95, 304,
X836, X892,
X895,
XS165,
XS167,
X5189,
XS190,
XS191,
X§222,
XS236,
XS244,
XS292,
XS311,
XS312 &
X5315

POTASSIUM DIHYDROGEN
CITRATE

332(j)

GMP

253, 391,
X836, X592,
X895,
X3167,
XS189,
XS190,
XS191,
X222,
X8236,
XS244,
%8292,
XS314,
XS312 &
XS315

SODIUM ASCORBATE

1oy

GMP

437, 307,
3082, X592,
X&167,
X5189,
X5191,
X8222,
X5236,
X5244,
X8312 &
X8315

SODIUM DIHYDROGEN CITRATE

331(7)

GMP

253,307,
X538, XS92,
X595,
X8167,
XS1809,
XS190,
X8191,
Xs8222,
X5238,
XS244,
%5292,
X831,
X8312 &
XS315




SODIUM GLUCONATE

576

GMP

X836, X592,
X895,
X5165,
X5166,
X5167,
X5189,
X5190,
XS8191,
X8222,
XS2386,
X5244,
X85292,
X831,
X5312 &
X8315

TRICALCIUM CITRATE

333(ili)

GMP

X838, X892,
X595,
X8165,
X5168,
X8167,
X5188,
X8190,
X819,
X8222,
X5236,
X8244,
X8292,
Xs311,
X8312 &
XS315

TRIPOTASSIUM CITRATE

332(ii)

GMP

253, 391,
X536, X592
X595
XS167,
XS189,
XS190,
X8191,
XS222,
XS236,
XS244,
X5202,
XS311,
X5312 &
X8315

TRISODIUM CITRATE

331iii)

GMP -

253, 391,
X536, X592,
X585,
X5167,
X5189,
X5180,
XS191,
X8222,
X5236,
X5244,
X5292,
X3311,
X8312 &
X5315

09.2.1 Frozen fish, fish fillets,
and fish products, including
molluscs, crustaceans, and

echinoderms

ACETIC AND FATTY ACID
ESTERS OF GLYCEROL

472a

GMP

X836, X592,
X895,
X5165,
X8190,
X5191,
X8292,
X5312 &
X8315




ACETYLATED DISTARCH
PHOSPHATE

1414

GMP

XS36, X592,
. XS95,
XS165,
XS190,
XS191,
XS292,
X8312 &
X$315

AGAR

406

GMP

3, 53, X836,
X892, X395,
X51885,
XS190,
Xs191,
X5292,
X5312 &
X5315

ALGINIC ACID

400

GMP

16, X538,
X592, X595,
X5165,
X8180,
X8191,
X5292,
X8312 &
X5315

ALLURA RED AC

129

300.0

95, X536,
X882, X895,
X5165,
X8180,
X8191,
X5292,
X8312 &
X8315

AMMONIUM ALGINATE

403

GMP

X536, X592,
XS95,
XS165,
XS190,
XS191,
X5292,
X5312 &
XS315

ASCORBIC ACID, L-

300

GMP

307, 392,
X5189,
X8190,
X8191,
X8222,
X8238,
X8312 &
X8315

ASCORBYL ESTERS

304, 305

1000 .0

10, 392,
X836, X892,
X595,
X8190,
X5191,
X8312 &
X8315

BRILLIANT BLUE FCF

133

500 .0

g5, X836,
X592, X595,

XS165,
X5190,
XS191,
X5292,

X5312 &
X8315

BUTYLATED HYDROXYANISOLE

320

200 .0

15, 180,
392, X536,
X592, X595,
XS 165,
XS190,
XS191,
X8312 &




X5315

BUTYLATED HYDROXYTOLUENE

321

200 .0

15, 180,
392, X836,
X892, X595,
X5165,
X5180,
X5191,
X8312 &
X5315

CALCIUM ALGINATE

404

GMP

X836, X592,
X895,
X5165,
X5190,
X5191,
X8292,
X8312 &
x5315

CALCIUM ASCORBATE

302

GMP

308, 392,
XS36, X892,
X595,
XS165,
XS190,
XS191,
X8312 &
X5315

CALCIUM CARBONATE

170(i)

GMP

95, X836,
X592, X595,
X8165,
X5190,
X51941,
X5292,
X8312 &
X8315

CANTHAXANTHIN

161g

35.0

95, X538,
X892, X895,
X§165,
X5190,
Xs191,
X8292,
X8312 &
X8315

CARMINES

120

100 .0

85, 178,
X836, X892,
X895,
X8165,
X8190,
X5191,
X5292,
Xs312 &
X8315

CAROB BEAN GUM

410.

GMP

391, X538,
X592, X585,
X5190,
X8191,
X8292,
X8312 &
X8315

CARRAGEENAN

407

GMP

332, 391,
X836, X592,
X505,
X8180,
XS8191,
x5292,
X8312 &
XS8318

M




CITRIC ACID

330

GMP

331, 391,
392, X838,
X895,
X5190,
Xs191,
X5312 &
X3315

CITRIC AND FATTY ACID ESTERS
OF GLYCEROL

472c

GMP

382, X836,
X882, X595,
X81685,
X85190,
X5191,
X8312 &
X8315

DEXTRINS, RCASTED STARCH

4

14400

GMP

3, 53, X536,
X882, X895,
X8185,
X51490,
X5191,
X5292,
X8312 &

_X8315

DISODIUM 5'-GUANYLATE

627

GMP

95, X536,
X592, X895,
X5165,
X5140,
X813,
X8292,
X8312 &
X3315

DISODIUM 5-INOSINATE

631

GMP

g5, X336,
X892, XS95,

XS165,
XS190,
XS191,
XS292,

XS312 &
XS315

DISODIUM 5'-RIBONUCLEOTIDES

635

GMP

95, X536,
X882, X895,
X5165,
X8190,
X5191,
X5292,
X5312 &
X8315

ERYTHORBIC ACID
{ISOASCORBIC ACID)

315

GMP

308, 392,
X536, X592,
X895,
X5165,
X8180,
X8191,
X3312 &
X8315

ETHYLENE DIAMINE TETRA
ACETATES

385, 386

75.0

21, 392,
X836, X592,
X305,
X5165,
X5190,
X8191,
XS312 &
X5315

GELLAN GUM

418

GMP

X536, X562,
XS05,
XS5165,
XS190,
XS191,
X5292,

XS312 &
X8315




GUAR GUM

412

GMP

73,391,
X836, X882,
X595,
X8180,
X8101,
X8202,
X8312 &
X8315

GUM ARABIC (ACACIA GUM)

414

GMP

16, X836,
X892, X585,
X5165,
X5190,
X58191,
X5292,
X5312 &
X8315

HYDROXYPROPYL CELLULOSE

483

GMP

16, X536,
X892, X585,
X8165,
X8180,
Xs191,
X5292,
X5312 &
X5315

HYDROXYPROPYL METHYL
CELLULOSE

464

GMP

18, X536,
X892, X585,
X5165,
X5180,
XS191,
X8292,
X5312 &
X8315

HYDROXYPROPYL STARCH

1440

GMP

X536, X592,
X595,
XS165,
XS190,
XS191,
X292,
X5312 &
XS315

INDIGOTINE (INDIGO CARMINE)

132

300.0

95, X536,

XS92, X595,

X5165,

X5190,

X5191,

x5292,
X85312 &
X8315

KARAYA GUM

416

GMP

X836, X592,
X585,
X8185,
X8190,
X8191,
Xs8202,
X8312 &
X85315

KONJAC FLOUR

425

GMP

18, X836,
X882, X595,
X31865,
X5190,
Xs101,
X8292,
X8312 &
X8315

LACTIC AND FATTY ACID
ESTERS OF GLYCEROL

4720

GMP

X836, X882,
X895,
X5165,
X8190,
X5191,
X§292,

S




X8312 &
X8315

LECITHIN

322(j)

GMP

392, X536,
X892, X895,
X8165,

MAGNESIUM CHLORIDE

511

GMP

X536, X592,
X895,
XS165,
XS190,
XS191,
XS292,
X8312 &
XS315

MANNITOL

421

GMP

X536, X592,
X895,
XS165,

METHYL CELLULOSE

461

GMP

332, 391,
XS36, XS92,
X895,
XS190,
XS191,
XS292,
XS5312 &
XS315

METHYL ETHYL CELLULOSE

465

GMP

X836, X892,
X595,
X5165,
X5190,
X8191,
X8292,
X5312 &
X8315

MICROCRYSTALLINE
CELLULCSE (CELLULOSE GEL)

460(7)

GMP

16, X536,
X882, X595,
X5165,
X5190,
X5191,
X8292,
X8312 &
X5315

MONOSODIUM L-GLUTAMATE

621

GMP

95, X536,
X502, X585,
X5185,
Xs8190,
X5191,
X8292,
X8312 &
X8315

NITRCUS OXIDE

942

GMP

308, 302,
X336, X392,
X395,
X5165,
X5190,
X51e1,
X8312 &
X8315




OXIDIZED STARCH

1404

GMP

X536, X592,
X595,
X5165,
X3180,
Xs191,
X8292,
X5312 &
X8316

PECTINS

440

GMP

18, 391,
X538, X882,

PHOSPHATES

338, 339(1)-(iii);
340()-(iii); 341(i)-
(iif); 3420)-(i);
343(1)-(iii); 450(i)-
{iiit, (v)-(vll),
{ix); 4510 (it);
452{i)-(v); 542

2200.0

33, 393,
394, X836,
XS191,
X5292 &
X8312

POLYDEXTRGSES

1200

GMP

X836, X592,
X595,
X5165,
X5190,
X5191,
X8292,
X8312 &
X8315

POLYGLYCEROL ESTERS OF
FATTY ACIDS

475

5000 .0

241

PONCEAU 4R (COCHINEAL RED
A)

124

30.0

395, X536,
X595,
X5165,
X5190,
X5191,
X5202,
X8312 &
X8315

POTASSIUM ALGINATE

402

GMP

X836, X592,
X595,
X5165,
X5190,
X8191,
X5292,
X8312 &
XS5315

POTASSIUM CHLORIDE

508

GMP

X836, X592,
X895,
X8165,
X5190,
X8191,
X8292,
X8312 &
X8316

POWDERED CELLULOSE

480(ii}

GMP

16, X538,
X592, X595,
X5165,
X5190,

. X8191,
X829z,
X8312 &

S




X5315

PROCESSED EUCHEUMA
SEAWEED (PES)

407a

GMP

332, 391,
X836, X592,
X595,
X5190,
X5191,
X8292,
X8312 &
X8315

RIBOFLAVINS

101 i), i, (i)

1000 .0

95, X538,
X892, X895,
X81865,
X5190,
X5191,
X5292,
X5312 &
X5315

SALTS CF MYRISTIC, PALMITIC
AND STEARIC ACIDS WITH
AMMONIA, CALCIUM, POTASSIUM
AND SODIUM

A470(i)

GMP

71, X838,
XS92, X895,
XS165
X5190,
XS191,
XS202,
XS312 &
XS315

SALTS OF OLEIC ACID WITH
CALCIUM, POTASSIUM AND
S0DIUM

470(ii)

GMP

X836, X592
X595,
XS165,
Xs190,
XS191,
XS292,
X8312 &
X5315

SODRIUM ALGINATE

401

GMP

X836, X592,
X895,
X8191,
X8292,
X8312 &
X83156

SODIUM CARBOXYMETHYL
CELLULOSE (CELLULOSE GUM)

466

GMP

332, 3N,
X538, X592,
X595,
X5190,
X8191,
X8292,
X8312 &
X8315

SODIUM ERYTHORBATE
(SODIUM ISOASCORBATE)

316

GMP

308, 392,
X536, X892
X595,
XS165,
X5190,
X3191,
X8312 &
%8315

SULFITES

220-225, 539

100.0

19, 44, 139,
392, X836,
Xs165,
X8190,
X5191,
X5312 &
X8315




95, X836,

XS92, X595,
XS165,
Xs190,
SUNSET YELLOW FCF 110 300 .0 Xoror
X$292,
XS312 &
X$315
73, X536,
X892, X595,
| xs1es,
XS190,
TARA GUM 417 GMP ey
X$292,
XS312 &
X§315
X536, X592,
X595,
XS165,
XS190,
TRAGACANTH GUM 413 GMP Xelo1
X$292,
XS312 &
XS315
391, X536,
XS92, XS95,
XS190,
XANTHAN GUM 415 GMP Xs191,
XS292,
XS312 &
XS315
CARBOXYMETHYL CELLULOSE 466 GMP
POTASSIUM DIHYDROGEN ,
o AT 332(i) GMP 61
SODIUM DIHYDROGEN CITRATE 331() GNP X
TRICALCIUM CITRATE 333(ii) GMP 29
TRIPOTASSIUM GITRATE 332(ii) GMP 61
TRISODIUM CITRATE 331ii) GMP 61
ACETIC ACID, GLACIAL 260 GMP | 41&XS166
ACETIC AND FATTY ACID
ESTERS OF GLYCEROL 472a GMP | 16 & XS166
ACETYLATED DISTARCH
e 1422 GMP 63
ACETYLATED DISTARCH
P inre 1414 GMP 63
ACID-TREATED STARCH 1401 GMP 63
09.2.2 Frozen battered fish, AGAR 406 GMP X5166
fish fillets and fish products, ALGINIC ACID 400 GMP 41 & 332
inciuding mofluscs,
crustaceans, and ALKALINE TREATED STARCH 1402 GMP 63
echinoderms
AMMONIUM ALGINATE 403 GMP 63
AMMONIUM CARBONATE 503(i) GMP 41
AMMONIUM HYDROGEN -
CARBONATE 503(ii) GMP 63
ASCORBIC ACID, L- 300 GMP | 306 & 307
ASCORBYL ESTERS 304, 305 1000 .0 10

ﬁzq/




BRILLIANT BLUE FCF 133 500.0 | 16 & XS166
: 15, 180 &
BUTYLATED HYDROXYANISOLE 320 200 .0
XS166
BUTYLATED HYDROXYTOLUENE 321 2000 | 15 180&
XS166
CALCIUM ALGINATE 404 GMP 63
139 &
CALCIUM ASCORBATE 302 GMP N
CALCIUM CARBONATE 170) GMP_ | 16 & X5166
CALCIUM CHLORIDE 500 GMP | 41 & X5168
CALCIUM LAGTATE 327 GMP | 41 & X3166
CARAMEL | - PLAIN CARAMEL 150a GMP 41
16, 95, 178,
CARMINES 120 s00.0 | 159517
CAROB BEAN GUM 410 GMP 177
CAROTENES, BETA-, VEGETABLE 160a(ii) 100 0 304
CARRAGEENAN 407 GMP | 177 &332
CITRIC ACID 330 GMP 61
CITRIC AND FATTY ACID ESTERS
OF vl 4720 GMP | 16 & XS166
DEXTRINS, ROASTED STARGH 1400 GMP XS166
: 300 &
DISODIUM 5-GUANYLATE 627 GMP ook
) 300 &
DISODIUM 5-INOSINATE 631 GMP Soa &
. 309 &
DISODIUM 5-RIBONUCLEOTIDES 635 GMP ok
DISTARCH PHOSPHATE 1412 GMP 63
'ERYTHORBIC ACID 139 &
(ISOASCORBIC ACID) 315 GMP XS166 .
ETHYLENE DIAMINE TETRA
NS, 385, 386 75.0 | 218XS166
FUMARIC ACID 297 GMP_| 41 & XS166
GELLAN GUM 418 GMP X5166
GLYCEROL 422 GMP | 41 & X5166
GRAPE SKIN EXTRAGT 163(i) 500.0 | 16 & XS166
GUAR GUM 412 GMP 177
GUM ARABIC (ACACIA GUN) 414 GMP | 16 & X5166
HYDROXYPROPYL CELLULOSE 463 GMP 63 8 332
HYDROXYPROPYL DISTARCH
PHOSPHATE 1442 GMP 63
HYDROXYPROPYL METHYL
AL 464 GMP 63 & 332
HYDROXYPROPYL STARCH 1440 GMP 63
KARAYA GUM 415 GNP XS166
KONJAC FLOUR 425 Gmp | 41,325 332

& X5166




UACTIC AND FATTY ACID
ESTERS OF GLYCEROL 472b GMP | 168 XS166
LEGITHIN 322(3) GMP 63
VAGNESIUM CARBONATE 504() GMP | 16 & X5166
MAGNESIUM CHLORIDE 511 GMP X5166
MAGNESIUM HYDROXIDE 528 GMP | 16 & XS166
MAGNESIUM HYDROXIDE )
e 504(ii) GMP | 168 XS166
MALIC ACID, DL- 206 GMP | 41 & X3166
MANNITOL 421 GMP X5166
METHYL CELLULOSE 461 GMP | 177 &332
METHYL ETHYL CELLULOSE 465 GMP 63
MICROCRYSTALLINE . 41, 325, 332
CELLULOSE (CELLULOSE GEL) 460(1) GMP | g xs166
MONO- AND DI-GLYCERIDES OF
FATTY ACIDS 4n GMP 41
MONOPOTASSIUM L-GLUTAMATE 622 GMP 41
MONOSODIUM L-GLUTAMATE 621 GMP 41
MONOSTARCH PHOSPHATE 1410 GMP 63
OXIDIZED STARCH 1404 GMP 63
PECTINS 440 GMP 177
PHOSPHATED DISTARCH
PHOSPHATE 1413 GMP &3
338, 3390,
380(i)-(ii); 344()-
(il 342()-(il);
PHOSPHATES 343(1)(ily; 4506y | 22000 | 338209
(i), (w)-(vii).
()45 1) (i)
A52(i)-{v); 542
PONCEAU 4R (COCHINEAL RED 16,95 &
o 124 500 .0 VA
POTASSIUM ALGINATE 402 GMP 63
POTASSIUM CARBONATE 5014i) GMP 41
POTASSIUM CHLORIDE 508 GMP | 416 X5166
POTASSIUM HYDROGEN -

CARBONATE 501 (ii) GMP 41
POWDERED CELLULOSE 480(i) GMP | 16 & X5166
PROCESSED EUCHEUMA

SEAWEED (PES) 407a GMP | 1778332
PULLULAN 1204 GMP | 41 & XS166
RIBOFLAVINS 1040 i) (i) 300.0 | 168&XS166
SALTS OF MYRISTIC, PALMITIC
AND STEARIC ACIDS WITH : 16,71 &
AMMONIA, CALCIUM, POTASSIUM 470() GMP X5166
AND SODIUM
SALTS OF OLEIC ACID WITH
CALCIUM, POTASSIUM AND 470(il) GMP | 16 & XS166
SODIUM
SODIUM ACETATE 262() GMP | 41 & X5166
SODIUM ALGINATE 401 GMP | 2108332




08.2.3 Frozen minced and
treamed fish products,
including molluscs,
crustaceans, and
echinoderms

SODIUM CARBOXYMETHYL
CELLULOSE (CELLULOSE GUM)

STARCH ACETATE

SODIUM SESQUICARBONATE m GMP

—
—_
<

THIODIPROPIONATES

TOCOPHEROLS 307a, b, ¢

TRISODIUM CITRATE

POTASSIUM DIHYDROGEN
CITRATE

]

ACETIC ACID, GLACIAL

ACETYLATED DISTARCH 1414
PHOSPHATE

| SODIUMDLWALATE T~ sg |

m
CARBONATE

| SODIUMLAGTATE _ [~ — 35 — ]|

SODIUM DIHYDROGEN CITRATE 3810 |
_ TRIPOTASSIUM CITRATE | 38y |

—_—
3
S
o
]
[ ]

~
-
Qo
>
w
-
!
||

N
"]
>
w
@
&

'
2
]

|__GWP_ [ 418 XS166 |

200.0
200.0
GMP

GMP

GMP

ACETIC AND FATTY ACID GMP
ESTERS OF GLYCERQL

16 & XS166

73 & X5166
15, 46 &
X5166

15, XS166

16 & XS166

177

l
-

16

120

CARMINES



] — 1
CAROB BEAN GUM 410 GMP
| AR ]
CAROTENES, BETA-, VEGETABLE 160a(i) 1000 .0 16
I RS -
CARRAGEENAN 407 GMP
T ]
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 144 )i} 400 95
COMPLEXES
CITRIC ACID 330 GMP 16
e %
CITRIC AND FATTY ACID ESTERS
OF GLYCEROL Arae GMP A
DEXTRINS, ROASTED STARCH 1400 GMP
| DEXTRINS RO s | ]
DISODIUM 5-GUANYLATE 627 GMP 314
| pisopbmskGUANWATE | % | o ———]
DISODIUM 5-INOSINATE 631 GMP 311
DISODIUM 5-RIBONUGLEOTIDES 635 GMP 311
O
FUMARIC ACID 207 GMP 16
H___ﬁ______——————————-——__________—— . ]
GELLAN GUM 418 GMP
I it S I D
GLYGEROL 422 GMP
e ]
GRAPE SKIN EXTRACT 163(7) GWP 6895 | |
GUAR GUM 412 GMP
Ittt T B
GUM ARABIC (ACACIA GUM) 414 GMP 16
| GUMARABICMR T L I
LIYDROXYPROPYL CELLULOSE 483 GMP 16
| HYDROXYPROPYLGELLULOSE | 7% |
TYDROXYPROPYL METHYL
CELLULOSE 464 GMP 16
HYDROXYPROPYL STARCH 1440 GMP 16
| HYDROXYPROML S - ]
KARAYA GUM 416 GMP
s L ]
KONJAC FLOUR 425 GMP
| KoMRemE
CAGTIC AND FATTY ACID
ESTERS OF GLYCEROL 472b GMP 16
LECITHIN 322(i) GMP 16
I i 0
MAGNESIUM CARBONATE 504(3) GMP 16
M G
MAGNESIUM CHLORIDE 511 GMP 16
MR T ]
MAGNESIUM HYDROXIDE 528 GMP 16
| M ]
VAGNESIUM HYDROXIDE -
S ATE 504 (i) GMP 16
MALIC ACID, D~ 296 GMP 16
| M |
MANNITOL 421 GMP
ol R RN I
METHYL CELLULOSE 461 GMP 16

|




METHYL ETHYL CELLULOSE 465 GMP 16
MICROCRYSTALLINE .
CELLULOSE (CELLULOSE GEL) 460(1) GMP
MONO- AND DI-GLYCERIDES OF
FATTY ACIDS A GMP
MONOSODIUM L-GLUTAMATE 621 GMP 311
OXIDIZED STARCH 1404 GMP 16
PECTINS 440 GMP
338, 339(-7)
340(i)-(ily; 341(1)-
(ii); 3420)-Gi):
PHOSPHATES 343(i)-(ily; 450()- | 2200.0 33
(i) {v)-(vil),
(ix):451 (i) i)
452(i)-{v). 542
PONCEAU 4R (g?CHINEAL RED 124 so00 | 16805
POTASSIUM CARBONATE 501(i) GMP
POTASSIUM CHLORIDE 508 GMP
POWDERED CELLULOSE 460(i) GMP 16
PROCESSED EUCHEUMA '
SEAWEED (PES) 407a GMP
PULLULAN 1204 GMP
RIBOFLAVINS 1010y, () | 300.0 16
SALTS OF MYRISTIC, PALMITIC
AND STEARIC ACIDS WITH .
AMMONIA, CALCIUM, POTASSIUM 4700) GMP 16
AND SODIUM
SALTS OF OLEIC ACID WITH
CALCIUM, POTASSIUM AND 470(i) GMP 16
SODIUM
SODIUM ACETATE 262(i) GMP 16
SODIUM ALGINATE 401 GMP
SODIUM CARBONATE 500() GMP 16
SODIUM CARBOXYMETHYL
CELLULOSE (CELLULOSE GUM) 466 GMP 16
SODIUM DL-MALATE 350(ii) GMP 16
SODIUM FUMARATES 365 GMP 16
SODIUM LACTATE 325 GMP 16
SUNSET YELLOW FCF 110 3000 | 16895




TARA GUM a7 GMP
TRAGACANTH GUM 413 GMP 16
XANTHAN GUM 415 GMP
TRIPOTASSIUM CITRATE 332(ii) GMP
TRISODIUM CITRATE 331(jii) GMP
ACETIC ACID, GLACIAL 260 GMP
ASCORBIC ACID, L- 300 GMP
CALCIUM CARBONATE 170(i) GMP
CALCIUM LACTATE az7 GMP
CITRIC ACID 330 GMP
DISODIUM 5-GUANYLATE 627 GMP 312
DISODIUM 5-INOSINATE 631 GMP 312
DISODIUM 5-RIBONUCLEOTIDES 635 GMP 312
FUMARIC ACID 207 GMP
MAGNESIUM CARBONATE 504(i) GMP
09.2.4 Cooked andfor fried MAGNESIUM HYDROXIDE 528 GMP
fish and fish products,
> . MAGNESIUM HYDROXIDE i
including molluscs, CARBONATE 504(ii) GMP
crustaceans, and
echinoderms MALIC ACID, DL- 296 GNP
MONOSODIUM L-GLUTAMATE 621 GMP 312
POTASSIUM CARBONATE 501 (i) GMP
SODIUM ACETATE 262(1) GMP
S0DIUM CARBONATE 500(i) GMP
SODIUM DL-MALATE 350(ii) GMP
SODIUM FUMARATES 365 GMP
SODIUM LACTATE 325 GMP
POTASSIUM DIHYDROGEN .
CITRATE 332(1) GMP
SODIUM DIHYDROGEN CITRATE 331() GMP
TRICALCIUM GITRATE 333(iii) GMP
TRIPOTASSIUM CITRATE 332(ii) GMP
TRISODIUM CITRATE 331 (iii) GMP
ACETIC AND FATTY ACID
4723 GMP 241
09.2.4.1 Cooked fish and fish ESTERS OF GLYCEROL
products ACETYLATED DISTARCH 1414 GMP 241 -

PHOSPHATE




AGAR 406 GMP 241
ALGINIC ACID 400 GMP 325
ALLURA RED AC 129 300.0 95
BRILLIANT BLUE FCF 133 100.0 95
CALCIUM CHLORIDE 509 GMP 241
CARMINES 120 500 .0 178
CAROB BEAN GUM 410 GMP 241
CAROTENES, BETA-, VEGETABLE 160a(ii) 1000 .0 05
CARRAGEENAN 407 GMP 16 & 325
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 141(3),(ii) 30.0 62 & 95
COMPLEXES
CITRIC AND FATTY ACID ESTERS
OF GLYCEROL 472¢ GMP 241
DEXTRINS, ROASTED STARGH 1400 GMP 241
ETHYLENE DIAMINE TETRA
AGETATES 385, 386 50 .0 21
FAST GREEN FCF 143 200 .0
GELLAN GUM 418 GMP 241
GLYCEROL 422 GMP 241
GRAPE SKIN EXTRAGT 163(i) 500 .0 95
GUAR GUM 412 GMP 241
GUM ARABIC (ACACIA GUM) 414 GMP 16 & 325
HYDROXYPROPYL CELLULOSE 463 GMP 16 & 325
HYDROXYPROPYL METHYL
CELLULOSE 464 GMP 16 & 325
HYDROXYPROPYL STARCH 1440 GMP 241
INDIGOTINE (INDIGO CARMINE) 132 1300 .0 95
KARAYA GUM 416 GMP 241
KONJAC FLOUR 425 GMP 16 & 325




LACTIC AND FATTY ACID

ESTERS OF GLYCEROL 472b GMP 241
LAURIC ARGINATE ETHYL ESTER 243 200 0
LECITHIN 322()) GMP 241
MAGNESIUM CHLORIDE 511 GMP 241
MANNITOL 421 GMP 241
METHYL CELLULOSE 461 GMP 16 & 325
METHYL ETHYL GELLULOSE 465 GMP 241
MICROCRYSTALLINE .
CELLULOSE (CELLULOSE GEL) 460(3) GMP 164325
MONO- AND DI-GLYCERIDES OF
FATTY ACIDS 471 GMP 241
OXIDIZED STARCH 1404 GMP 241
PECTINS 440 GMP 241
338; 330()Gi);
340()-(il); 341 (i)
(il); 342(i)-(i;
PHOSPHATES 343(1)-(ii); 450()- | 2200.0 33
(R, (v )-vi),
(ix)y,451(0). (i),
452(i)-{v); 542
POLYDEXTROSES 1200 GMP 241
POLYGLYCEROL ESTERS OF
ANAENS 475 1000 .0 412
POLYGLYCEROL ESTERS OF
INTERESTERIFIED RICINOLEIC 476 1000 .0 412
ACID
PONCEAU 4R (%DCHINEAL RED 124 500 .0 o5
POWDERED CELLULOSE 46001 GMP 16 & 325
PROCESSED EUCHEUMA
SEANEED (PES) 407a GMP 16 & 325
PULLULAN 1204 GMP 241
RIBOFLAVINS 1014i), i, {ii) 300 .0 95
SACCHARINS 954(i)-(iv) 500.0 | 4778322
SALTS OF MYRISTIC, PALMITIC
AND STEARIC ACIDS WITH .
AMMONIA, CALCIUM, POTASSIUM 470() GMP 241
AND SODIUM
SALTS OF OLEIC ACID WITH
CALCIUM, POTASSIUM AND 470(ii) GMP 241
SODIUM :
SODIUM ALGINATE 401 GNP 16 & 325




SODIUM CARBOXYMETHYL
CELLULOSE (CELLULOSE GUM) 466 GMP 16 & 325
SORBATES 200,202,203 | 2000.0 42
SUCROSE ESTERS 473,473, 474 | 4500 .0 241
SUNSET YELLOW FGF 110 300 .0 95
TAMARIND SEED
POLYSACCHARIDE 437 GMP | 2418&327
TARA GUM 417 GMP 241
TRAGACANTH GUM 413 GMP 241
XANTHAN GUM 415 GMP | 2414 327
CALCIUM CARBONATE 1700 GMP
SODIUM FUMARATE 365 GMP
AGAR 406 GMP 241
ALGINIC ACID 400 GMP 16
~ ALLURA RED AG 129 250 .0
ALUMINIUM AMMONIUM
oLy 523 200 .0 6 & 250
BENZOATES 210-213 20000 | 13482
BRILLIANT BLUE FCF 133 200 .0
09.2.4.2 Cooked moliuscs,
crustaceans, and
echinoderms CARMINES 120 250 .0 178
CAROTENES, BETA-, VEGETABLE 160a(ii) 10000
CARRAGEENAN 407 GMP 16 8 325
GRAPE SKIN EXTRACT 163(i) 1000 .0
GUM ARABIC (ACACIA GUM) 414 GMP 16
HYDROXYPROPYL CELLULQSE 463 GMP 16
HYDROXYPROPYL METHYL
CELLULOSE 464 GMP 16




INDIGOTINE (INDIGO CARMINE) 132 250 .0 16
KONJAC FLOUR 425 GMP 16
LAURIC ARGINATE ETHYL ESTER 243 200 0
METHYL CELLULOSE 461 GMP 16
MICROCRYSTALLINE .
CELLULOSE (CELLULOSE GEL) 460() GMP 16
338; 330(1)-(ii);
3A0(-(iiY; 347 (i)~
(i), 342()-(ii);
PHOSPHATES 343(i)-(iil); 450()- | 2200 .0 33
(i) v)-(vii),
(ix);451(i),(it);
452(0)-(v): 542
PONCEAU 4R (g;)CHINEAL RED 124 250 0
POWDERED CELLULOSE 460(ii) GMP 16
PROCESSED EUCHEUMA
SEAWEED (PES) 407a GMP 16
RIBOFLAVINS 101G).Ga), (i) 300 .0
SODIUM ALGINATE 401 GNP 16 & 325
SODIUM CARBOXYMETHYL
CELLULOSE (CELLULOSE GUM) 466 - GMP | 168325
SORBATES 200,202,203 | 20000 | 42&82
SULFITES 220-225, 539 150 .0 44
SUNSET YELLOW FCF 110 250 .0
ACETIC AND FATTY ACID
ESTERS OF GLYCEROL 472a GMP 41
ACETYLATED DISTARCH
| D 1414 GMP 41
e iuntoulaic il AGAR 406 GMP | 418325
o ang mojuecs: ALGINIC ACID 400 GMP | 418332
echinoderms
BRILLIANT BLUE FCF 133 500 .0 16
CALGIUM CHLORIDE 509 GMP 41

g




CARMINES 120 500.0 | 16,954 178
CAROB BEAN GUM 410 GMP 41
CAROTENES, BETA-, VEGETABLE 160a(i) 1000 .0 16
CARRAGEENAN 407 ovp | 4 '3%225 &
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 1414),Gi 40.0 95
COMPLEXES
CITRIC AND FATTY ACID ESTERS
OF GLYCEROL 472¢ GMP 41
DEXTRINS, ROASTED STARGH 1400 GMP 41
GELLAN GUM 418 GMP 41
GLYCEROL 422 GMP 41
GRAPE SKIN EXTRACT 163(ii) 10000 | 16&95
GUAR GUM 412 GMP 41
GUM ARABIC (ACACIA GUM) 414 eup | 13254
HYDROXYPROFYL CELLULOSE 463 emp | A '3%225 &
HYDROXYPROPYL. METHYL 41,325 &
CELLULOSE 464 GMP 332 -
HYDROXYPROPYL STARCH 1440 GMP 41
KARAYA GUM 416 GMP 41
KONJAC FLOUR 425 GMP 41 '3%225 &
LACTIC AND FATTY ACID
ESTERS OF GLYCEROL 4720 GMP 4
LAURIC ARGINATE ETHYL ESTER 243 2000 419
LECITHIN 322() GMP 41
MAGNESIUM GHLORIDE 511 GMP 41
MANNITOL 421 GMP 41
METHYL CELLULOSE 461 amp | M '333225 &
METHYL ETHYL CELLULOSE 465 GMP 41
MICROCRYSTALLINE ) 41,325 &
CELLUI.OSE (CELLULOSE GEL) 460(i) GMP 332
MONO- AND DI-GLYCERIDES OF
FATTY ACIDS 471 GMP 4
OXIDIZED STARCH 1404 GMP 41
PECTINS 440 GMP 41




POLYDEXTROSES 1200 GMP 41
POLYGLYCEROL ESTERS OF
R 475 5000 .0 41
POWDERED CELLULOSE 460(i) emp | 1250 &
PROCESSED EUCHEUMA : 41,325 &
SEAWEED (PES) 407a GMP 332
PULLULAN 1204 GMP 41
RIBOFLAVINS 1017 i), (i) 300 0 16
SALTS OF MYRISTIC, PALMITIC
AND STEARIC ACIDS WITH .
AMMONIA, CALCIUM, POTASSIUM - A70() GMP 41
AND SODIUM
SALTS OF OLEIC ACID WITH
CALCIUM, POTASSIUM AND 470(i) GMP 41
SODIUM
SODIUM ALGINATE 401 eup | 135 &
SODIUM CARBOXYMETHYL 456 aup | 41,3258
CELLULOSE (CELLULOSE GUM) 332
SUNSET YELLOW FCF 110 300 .0 16
TARA GUM 417 GMP 41
TRAGACANTH GUM 413 GMP 41
XANTHAN GUM 415 GMP 41
437, XS167,
XS189,
ACETIC ACID, GLACIAL 260 GMP X5222.
X5236 &
XS244
300, XS167,
X5188,
ACETIC AND FATTY ACID Xs222,
ESTERS OF GLYCEROL 472a GMP XS236,
09.2.5 Smoked, dried, X5244 &
fermented, and/or salted fish X8311
and fish products, including 300, X8167,
molluscs, crustaceans, and X5189,
echinoderms ACETYLATED DISTARCH 414 GMP XS222.
PHOSPHATE XS236,
XS244 &
X531
300, XS167,
XS189,
X$222.
AGAR 406 GMP Xogas,
XS244 &
XS311

"




ALGINIC ACID

400

GMP

300, 332,
Xs167,
X3189,
X5222,
XS238,
X5244 &
X531

ALLURA RED AC

129

300.0

382, X5167,
X5189,
X5222,

XS236 &
X5244

ANNATTO EXTRACTS, BIXIN-
BASED

160b(i}

10.0

8, 382,
X5167,
Xs189,
X8222,
X5236 &
X5244

ASCORBIC ACID, L-

300

GMP

X8167,
X5189,
X5222,
X5236 &
X831

BENZOATES

210-213

200.0

13, 121,
333, X5167,
X5189,
X5222 &
X5236

BUTYLATED HYDROXYANISOLE

320

200 .0

15, 196,
X5167,
Xx5189,
XS222,
XS238,
XS244 &
XS311

BUTYLATED HYDROXYTOLUENE

321

200.0

15, 1986,
X5167,
X5189,
X8222,
X52386,
X5244 &
X8311

CALCIUM CARBONATE

170())

GMP

XS167,
XS189,
XS222,
%8236,
X8244 &
X$311

CALCIUM CHLORIDE

509

GMP

300, XS167,
X5189,
X8222,
X8236,

X5244 &
X8311

CALCIUM LACTATE

327

GMP

437, X8167,
X5189,
X5222,

X5236, &
X5244

CANTHAXANTHIN

181g

15.0

22, X5167,
X5189,
X5222,
X5238,

X5244 &
X531

CARBON DICXIDE

290

GMP

59, 382,
X8167,
X8189,
X8222,
X5238 &




X5244

CARMINES

120

- 300 .0

22,178,
X5167,
XS5189,
X8222,
X5236,
X5244 &
X8311

CAROTENES, BETA-, VEGETABLE

160a(il)

1000.0

XS167,
X5189,
X5222,
X5238,
X5244 &
X83N

CARRAGEENAN

407

GMP

300, 332,
Xs1a7,
X5189,
X8222,
X5236,
X5244 &
X831

CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER
COMPLEXES

141 (i), (i)

200.0

X8167,
X5189,
X8222,
X5236,
X5244 &
X5311 .

CITRIC ACID

330

GMP

437, X8167,
X5188,
X5222 &
X5236

CITRIC AND FATTY ACID ESTERS
OF GLYCERGL

472¢c

GMP

300, X5167,
X8189,
X8222,
X8236,

X8244 &
X831

DISODIUM 5-GUANYLATE

627

GMP

29, X8167,
X5189,
XS222,
X5236,
X5244 &
XS311

DISODIUM 5-INOSINATE

631

GMP

29, X8167,
X5189,
X8222,
X8238,
X6244 &
X831

DISODIUM 5-RIBONUCLEQTIDES

635

GMP

29, X5167,
X5189,
x8222,
X8238,

X8244 &
X331

FAST GREEN FCF

143

100 .0

X8167,
X8189,
X8222,
X8238,
X5244 &
X831

FUMARIC ACID

297

GMP

X8167,
X5188,
X8222,
X5236,
X5244 &
X831

c




GLYCEROL

422

GMP

300, X5167,
X5189,
X822z,
X5238,

X5244 &
X531

GRAPE SKIN EXTRACT

163(ii)

1000 .0

22, X8167,
X5189,
X5222,
X352386,

X5244 &
X8311

GUAR GUM

412

GMP

300, X5167,
x8189,
X8222,
XS238,

Xs244 &
- X831

GUM ARABIC (ACACIA GUM)

414

GMP

300, 332,
XS167,
XS189,
XS222,
XS236,
XS244 &
XS311

HYDROXYPROPYL CELLULOSE

463

GMP

300, 332,
X5167,
X5189,
X8222,
X82386,
X5244 &
X531

HYDROXYPROPYL METHYIL.
CELLULOSE

464

GMP

300, 332,
XS167,
X3189,
XS222,
XS236,
XS244 &
XS311

HYDROXYPROPYL STARCH

1440

GMP

300, X8167,
X81889,
X8222,
X5238,

X5244 &
X521

IRON OXIDES

172(i)-(il)

250 .0

22, X5167, -

X8189,
X5222,
X8236,
X5244 &
X8311

KONJAC FLOUR

425

GMP

300, 332,
XS167,
XS189,
XS222,
XS2386,
XS244 &
%5311

LACTIC ACID, L-, D- and DL-

270

GMP

382, X8167,
X5189,
X8222,

X8236 &
X5244

LACTIC AND FATTY ACID
ESTERS OF GLYCEROL

472b

GMP

300, X5167,
X5189,
X5222,
X8238,

X5244 &
X8311




LAURIC ARGINATE ETHYL ESTER

243

200.0

333, X51889,
X&222 &
X5236

LECITHIN

322(i)

GMP

300, X8167,
X5189,
X5222,
X5238,

X8244 &
X831

MAGNESIUM CARBONATE

504())

GMP

X5167,
X5189,
xX5222,
X8236,
X5244 &
X831

MAGNESIUM CHLORIDE

511

GMP

300, X5167,
X5189,
X822z,
X8236,
X8244 &
X8311

MAGNESIUM HYDROXIDE

528

GMP

XS167,
%5189,
X$222,
XS236,
X5244 &
XS311

MAGNESIUM HYDROXIDE
CARBONATE

504(ii)

GMP

X8167,
X5189,
X8222,
X8236,
X8244 &
X38311

MALIC ACID, DL-

296

GMP

X§167,
X8188,
X8222,
X8236,
X5244 &
X8311

MANNITOL

421

GMP

300, X5167,
X5189,
X8222,
X5238,

X5244 &
X831t

METHYL CELLU LOSE

461

GMP

300, 332,
X5167,
X5189,
X5222,
XS2386,
XS244 &
Xs311

METHYL ETHYL CELLULOSE

485

GMP

300, X5167,
X5189,
x8222,
X5236,

X8244 &
X831

MICROCRYSTALLINE
CELLULOSE (CELLULOSE GEL)

460(i)

GMP

300, 332,
X8167,
X5189,
X85222,
X8238,

X5244 &
X8311

MONO- AND DI-GLYCERIDES OF
FATTY ACIDS

471

GMP

300, X8167,
X5189,
X5222,
X5236,

X5244 &

A




X831

MONOSODIUM L-GLUTAMATE

621

GMP

29, 313,
X5167,
X5189,
X5238,
X5244 &
X831

NITROGEN

241

GMP

59, 382,
XS167,
XS189,
XS222,
X5236 &
XS244

OXIDIZED STARCH

1404

GMP

300, X5167,
X5189,
X8222,
X8236,

X8244 &
X5311

PECTINS

440

GMP

300, X8167,
X5189,
X3222,
X5236,

X5244 &
X831

PHOSPHATES

338; 339(1)-{iii);
340(i)-(iiy; 341()-
(iii); 342(i)-{ii);
343(i)-(iif); 450(i)-
(i), (v)-{vii),
(x);451(1),(i);
452(i)-(v): 542

2200 .0

33, 334,
X5167,
X5189,
X5236,
X5244,
XS8311, 413,
420

PONCEAU 4R (COCHINEAL RED
A}

124

100 .0

22, X5167,
XS189,
X3222,
XS236,

X3244 &
XS311

POTASSIUM CARBONATE

501(i)

GMP

230, X5167,
X5189,
X5222,
X82386,

X5244 &
X531

POTASSIUM CHI.ORIDE

508

GMP

300, X51867,
X5189,
X8222,
X5236,
X5244 &
X531

POTASSIUM LACTATE

326

GMP

382, X5167,
X51886,
X5222,

X5236 &
XS244

POWDERED CELLULOSE

A60(ii)

GMP

300, 332,
XS167,
X51889,
X8222,
XS238,

X5244 &




X831

PROCESSED EUCHEUMA
SEAWEED (PES)

407a

GMP

300, 332,
X85167,
X5189,
X§222,
X5236,
X8244 &
X8311

PROPYL GALILATE

310

100.0

15, 198,
XS167,
X189,
X8222,
X238,
XS244 &
XS311

PULLULAN

1204

GMP

300, X5167,
X5189, .
X5222,
X5236,
X8244 &
X5311

RIBOFLAVINS

101(i),{ii), (iii)

300 .0

22, X5167,
X8189,
X8222,
X8238,

X5244 &
X831

SALTS OF MYRISTIC, PALMITIC
AND STEARIC ACIDS WITH
AMMONIA, CALCIUM, POTASSIUM
AND SODIUM

470()

GMP

300, X8167,
X5189,
X8222,
X8236,

X8244 &
X831

SALTS OF OLEIC ACID WITH
CALCIUM, POTASSIUM AND
SODIUM

470(ii)

GMP

300, X5167
%5189,
X§222,
XS236,
XS244 &
XS311

SODIUM ACETATE

262(i)

GMP

X5167,
X5189,
X8222,
X8236,
X8244 &
X52311

SODIUM ALGINATE

401

GMP

300, 332,
X8167,
XS189,
X8222,
X52386,

X5244 &
X5311

SQODIUM CARBONATE

500(i)

GMP

XS8167,
X5188,
X8222,
X5236,
X8244 &
X831

SODIUM CARBOXYMETHYL
CELLULOSE (CELLULOSE GUM)

486

GMP

300, 332,
X5167,
X5189,
X5222,
X8238,

XS244 &
X8311




SODIUM DL-MALATE

350(ii)

GMP

X3167,
XS189,
XS222
XS238,
XS244 &
XS311

SODIUM ERYTHORBATE
(SCDIUM ISOASCORBATE)

316

GMP

382, X3167,
X8189,
X5222,

X5236 &
X5244

SODIUM FUMARATES

365

GMP

X5167,
X5189,
X8222,
X8238,
XS5244 &
X5311

SODIUM LACTATE

325

GMP

437, XS167,
X5189,
X8222,

X5236 &
X8244

S0ORBATES

200, 202, 203

1000 .0

20, 42,
X5189,
X5222 &
X5236

SULFITES

220-225, 539

30.0

44, X3167
XS189,
XS222,
X5236,
XS244 &
X8311

SUNSET YELLOW FCF

110

100.0

382, X5167,
X8189,
xX8222,

X5236 &
X5244

TARA GUM

417

GMP

300, X&8167,
X5189,
X8222,
X823,

X5244 &
X831

TARTRATES

334, 335(ii), 337

200.0

45, 128,
382, X5167,
X51889,
X5222,
X5236 &
XS244

TARTRAZINE

102

100 .0

382, X5167,
X5189,
X8222,

X5236 &
XS244

TRAGACANTH GUM

413

GMP

300, X8167,
X5189,
X5222,
X52386,

X8244 &
X531

XANTHAN GUM

415

GMP

300, X8167,
X5189,
X8222,
X5236,

X5244 &
X531

INDIGOTINE (INDIGO CARMINE)

132

100.0

22

PQTASSIUM DIHYDROGEN
CITRATE

332(i)

GMP

22




SODIUM DIHYDROGEN CITRATE 331(0) GmP 44
144, 188 &
ACESULFAME POTASSIUM 950 200 .0 207
144, 161 &
ASPARTAME 951 300 .0 4
ASPARTAME-ACESULFAME SALT 962 200.0 113 &
X5201
13,120 &
BENZOATES 210-213 2000 .0 ooy
BUTYLATED HYDROXYANISOLE 320 2000 | 121808
X291
BUTYLATED HYDROXYTOLUENE 321 2000 | 121808
XS291
CARAMEL 1ll - AMMONIA -
CARAMEL 150¢ 30000 .0 | 95 & XS291
09.3 Serni-preserved fish and )
fish products, including
molluscs, crustaceans, and | CARAMEL 1V - SULFITE AMMONIA 150d 30000 0 | 95 & XS291
. CARAMEL -
echinoderms _
CAROTENOIDS 160a()aiipef | 100.0 | 95&XS291
HYDROXYBENZOATES, PARA- 214, 218 1000 0 | 27 & X5291
1243
NEGTAME 961 10.0 9901
SORBATES 200,202,203 | 1000.0 | 42 & XS291
SUCRALOSE 055 1200 144 &
(TRICHLOROGALAGTOSUCROSE) : XS291 -
BRILLIANT BLUE FCF 133 500 .0 16
09.3.1 Fish and fish products, CARMINES 120 500 .0 16 & 178
including molluscs,
crustaceans, and
echinoderms, marinated
and/or in jelly "
CAROTENES, BETA-, VEGETABLE 160a(ii) 1000 .0 16
CHLOROPHYLLS AND
141), (il 16

CHLOROPHYLLINS, GOPPER
COMPLEXES

40 .0




GRAPE SKIN EXTRACT 163(ii) 500 .0 16
LAURIC ARGINATE ETHYL ESTER 243 200 .0
338; 339(1)-(ill);
340{i)-(iii); 3414i)-
(iif}; 342(i)-(ii);
PHOSPHATES 343(i)-(jiiy; 450()- | 2200.0 33
(ill), (v)-(vii),
(ixe);45 1), (fi);
452(i)-{v); 542
POLYGLYCERQL ESTERS OF
FATTY ACIDS 475 1000 .0 414
RIBOFLAVINS 101(1).{ii), i) 300.0 16
SACCHARINS 954(i)-(iv) 160 .0 144
STEVIOL GLYCOSIDES 960a, 3%?]'3' 90C | 1000 | 268142
SUNSET YELLOW FCF 110 300 .0 16
BRILLIANT BLUE FCF 133 500 .0 16
CARMINES 120 500 .0 16 & 178
CARGCTENES, BETA-, VEGETABLE 180a(fi) 1600 .0 16
. CHLOROPHYLLS AND
09.3.2 Fish and fish products, CHLOROPHYLLINS, COPPER 1414i), (i) 40.0 18
including molluscs, COMPLEXES
crustaceans and
echinoderms, pickled and/or
h ! ETHYLENE DIAMINE TETRA
in brine ACETATES 385, 3686 250 .0 21
GRAPE SKIN EXTRACT 163(ii) 1500 .0 16
LAURIC ARGINATE ETHYL ESTER 243 200 .0
338; 339(1)-(iii);
340(iy-(iity; 341(i)-
(ifi); 342(0)-(ii);
PHOSPHATES 343¢i)-(iii); 450(i)- | 2200 .0 33
(i), {v-(vii),
(i}, A51(i}, (i);

452(i)-(_V); 542




POLYGLYCEROL ESTERS OF

FATTY ACIDS 475 1000 .0 415

RIBOFLAVINS 1010, {0}, (i) 300.0 16

SACCHARINS 954(1)-(v) 160.0 144

STEVIOL GLYCOSIDES 960a, 9500 960¢c, | 4650 26

SUNSET YELLOW FCF 110 300.0 16
ALLURA RED AC 129 300 .0 X5291
BRILLIANT BLUE FCF 133 500 .0 X5291
CANTHAXANTHIN 161g 15.0 X5291
178 &
CARMINES 120 500 .0 XG201
CAROTENES, BETA-, VEGETABLE 160a(ii) 1000 .0 X5291

09.3.3 Salmon substitutes, CHLOROPHYLLS AND
caviar and other fish roe CHLOROPHYLLINS, COPPER 141(i),(ii} 200 .0 X829
products COMPLEXES
FAST GREEN FCF 143 100 .0 X829
GRAPE SKIN EXTRACT 163(ii) 1500 .0 X5291
INDIGOTINE (INDIGO CARMINE) 132 300.0 xX5291
IRON OXIDES 172(i)-(ili) 10¢ .0 X5291
LAURIC ARGINATE ETHYL ESTER 243 200 .0 X8291
338; 339(i)-(iii);
PHOSPHATES Wiii); 341(j)- 2200 .0 33 & X582

o




. (ifi); 342()-(if L]
343(i)-(iii); 450(i)-
(i), {)-(vii), ]
(ix);451 (i), i) —
452(1)-(v); 542
PONCEAU 4R (g)OCHINEAL RED 124 500 0 XS291
RIBOFLAVINS 101 (B, (1), (i) 300 .0 X5201
STEVIOL GLYCOSIDES 960a, ooy %89 | 1000 | 26 & xs291
SUNSET YELLOW FCF 110 300.0 XS291
ALLURA RED AC 129 300 .0
CARMINES 120 100 .0 178
CAROTENES, BETA-, VEGETABLE 160a(iiy 1000 .0 16
CHLOROPHYLLS AND
CHLOROPHYLLINS, COFPPER 141(i). (i} 75.0 95
COMPLEXES
GRAPE SKIN EXTRACT 163(ii) 1500 .0 16
(8.3.4 Semi-preserved fish
and fish products, including
molluscs, crustaceans and
echinoderms (e.g. fish paste), | INDIGOTINE (INDIGO CARMINE}) 132 300 .0
excluding products of food
categories 09.3.1 - 09.3.3
IRON OXIDES 172(i)-(iii) 50.0 05
LAURIC ARGINATE ETHYL ESTER 243 200 .0
338; 339(i)-(iii);
340i)-(iii); 341(j)- T
(iii); 342(1)-(5i); : ]
PHOSPHATES 343()-(iiiy; 450()- | 2200 .0 338193
(iff), (v)-(vii), -
(ix);451(i),(ii); ||
452(i)-(v); 542
PONCEAU 4R (g)OCHINEAL RED 124 100 .0
RIBOFLAVINS 101G, (i), (iify 300 .0




SACCHARINS

954(j)-{iv)

160 .0

144

SUNSET YELLOW FCF

110

300.0

09.4 Fully preserved,
“including canned or
fermented fish and fish
products, including molluscs,
crustaceans, and
echinoderms

ACESULFAME POTASSIUM

950

200.0

144, 188,
X83, X837,
X870, X580,

X58¢4 &

X5119

AMARANTH

123

30.0

435, X83,
X870, XS90,
X594 &
X8119

ASPARTAME

951

300.0

144, 191,
X853, X337,
X870, X590,

X594 &
X5119

ASPARTAME-ACESULFAME SALT

962

200 .0

113, X83,
X837, X570,
X890, X584

& X5119

BRILLIANT BLUE FCF

133

500 .0

X83, X837,
XS70, X380,
X8¢4 &
X5119

BUTYLATED HYDROXYANISOLE ‘

320

200.0

15, 180,
XS3, X837,
XS70, X590,

XS94 &

X5119

BUTYLATED HYDROXYTOLUENE

321

200 .0

15, 180,
XS3, X537,
X870, X590,

X594 &

X5119

CANTHAXANTHIN

161g

15.0

X83, X837,
X870, X590,
X594 &
X§119

CARAMEL IIl - AMMONIA
CARAMEL

150¢

30000 .0

50, X83,
X837, X570,
X590, X894

& X8119

CARAMEL IV - SULFITE AMMONIA
CARAMEL

150d

30000 .0

95, X83,
X837, X870,
X590, X584

& X5119

CARMINES

120

500 .0

16, 178,
X83, X837,
X870, X590,

X594 &

X8119

CAROTENES, BETA-, VEGETABLE

160al(ii)

500 .0

X83, X837,
X870, X590,
X594 &
X5118

CAROTENOIDS

160a(i),aiii).e.f

100.0

95, X83,
X837, X870,
X590, X594

& %5119

s




CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER
COMPLEXES

141(3),i)

95, X83,
X837, X870,
X590, X594

& X5119

500 .0

ACETATES

385, 386

21, 310,
X83, X870,
X394 &
X8119

ETHYLENE DIAMINE TETRA /
FAST GREEN FCF ,

143

95, X33,
X837, X870,
XS90, XS94

& X5119

GRAPE SKIN EXTRACT J

163(ii)

16, XS3, .
X837, XS70,
X590, XS94

& X8118

INDIGOTINE (INDIGO CARMINE)

132

X83, X837,
X570, X590,
X594 &
X8119

172(7)-(iif)

X837, X870,
X590, X594
& X8119

981

144, XS3,
X837, Xs70,
X890, X594

& XS119

|
|
|

IRON OXIDES _ (
NEOTAME (
PHOSPHATES j

338; 339(i)-iii);
340(i)-{iii); 341(1)-
(iif); 342(i)-(ii);
343(i)-{iii); 450(7)-
(iii}.(v)-(vii),
{Px): 454 (i), (ii);
452())-(v}; 542

33, 436,
X383, X594
& XS119

2200.0

124

435, XS3,
X870, X890,
X884 &
X8119

500 .0

104(i), (i), ¢if)

X837, X570,
X590, X594
& Xs119

500 .0

PONCEAU 4R (COCHINEAL RED
A)
RIBOFLAVINS
SACCHARINS

954(j)-(iv)

144, X83,
X837, X870,
X580, X594

& XS5119

l 95, X83,
200 .0 ’

STEVIOL GLYCOSIDES

960a, 960b, 960c,

960d

|
|

26, X583,
X837, X570,
X590, X594

& X5119

100 .0

(TRICHLOROGALACTOS UCROSE)

855

X837, X570,
X380, X594
& X5119

150 .0

SULFITES

220-225, 539

44, 140,
X853, X837,
X870, Xs90,

X594 &

Xs119

I 144, XS3,
150 .0 (

SUNSET YELLOW FCF

110

85, 435,
X83, X870,
X590, X594

& XS119

300 .0

|
|
|
SuoRALOSE ’
(
|

102

|
/
|
|

435, X33,
XS70, XS0,

30.0 XS94 &
xs119 | |

T e e




TABLE 10

10.0 Eggs and egg
products

10.1 Fresh eggs

ALLURA RED AC 129 100 .0 4
BRILLIANT BLUE FCF 133 GMP 4
CANTHAXANTHIN 161g GMP 4
CARAME"\;F'{',’X;W';TMON'A 150c 20000 .0 4
CARAMEL IV - SuLFTE AMMONIA 1504 20000 0 .
CARMINES 120 GMP 48178
CAROTENES, BETA-, VEGETABLE 160a(ii) 1000 .0 4
CAROTENOIDS se0a()alivef | 1000.0 4
FAST GREEN FCF 143 GMP 4
GRAPE SKIN EXTRACT 163(ii) 1500 .0 4
INDIGOTINE {INDIGO CARMINE) 132 300 .0 4
IRON OXIDES 17204 GMP 4
124 500 .0 4

PONCEAU 4R (COCHINEAL RED
A)

o




RIBOFLAVINS 101(0),4i0), (iii) 300.0 4
SUNSET YELLOW FCF 110 GMP 4
CARAMEL IV - SULFITE AMMONIA
CARAMEL 150d 20000 .0
CAROTENES, BETA-, VEGETABLE 160a(ii) 1000 .0
LAURIC ARGINATE ETHYL ESTER 243 200 .0
16.2 Egg products
POLYGLYCEROL ESTERS OF
FATTY ACIDS 475 10000
POLYGLYCEROL ESTERS OF
INTERESTERIFIED RICINOCLEIC 478 1000 .0
ACID
ACETIC ACID, GLACIAL 260 GMP
AGAR 406 GMP
BENZOATES 210-213 5000 .0 13
CALCIUM ALGINATE 404 GMP
CALCIUM SULFATE 516 GMP
CAROB BEAN GUM 410 GMP
10.2.1 Liquid egg products
CARRAGEENAN 407 GMP
CITRIC ACID 330 GMP
DEXTRINS, ROASTED STARCH 1400 GMP
GELLAN GLiIM 418 GMP
GUAR GUM 412 GMP
GUM ARABIC (ACACIA GUM) 414 GMP
KARAYA GUM 416 GMP




KONJAC FLOUR 425 GMP
LACTIC ACID, L-, D- and DL- 270 GMP
LECITHIN 322(i) GMP
MICROCRYSTALLINE .
GELLULOSE (CELLULOSE GEL) 460} GMP
MIONO- AND DI-GLYCERIDES OF
FATTY ACIDS 471 GMP
NISIN 234 6.25 0 233
PECTINS 440 GMP
338: 339()-(Il);
340(i)-(iil); 341(1)-
(i), 342(i)-(i1);
PHOSPHATES 343(1)-(ii) 450()- | 4400 0 | 33867
(i) (v)-(ui),
(ix):457 (1), (ii);
A52(i)-(v); 542
POLYDEXTROSES 1200 GMP
PROCESSED EUCHEUMA
SEAWEED (PES) 407a GMP
PROPYLENE GLYCOL ALGINATE 405 10000 .0
SALTS OF MYRISTIC, PALMITIC
AND STEARIC ACIDS WITH .
AMMONIA, CALCIUM, POTASSIUM 470() GMP
AND SODIUM
SODIUM ACETATE 262(7) GMP
SODIUM ALGINATE 401 GMP
SODIUM CARBOXYMETHYL
GELLULOSE (CE\ LULOSE GUM) 468 GMP
SODIUM DIHYDROGEN CITRATE 331() GMP
SODIUM LACTATE 325 GMP
SORBATES 200, 202, 203 5000 .0 42
SORBITAN ESTERS OF FATTY
Y 491-495 500 0
STARCH SODIUM OCTENYL
. SUCCINATE 1450 GMP

o




-

STEAROQYL LACTYLATES

481(i), 482(7)

200 .0

TARA GUM 417 GMP

TRIETHYL CITRATE 1505 2500 .0 47
TRISODIUM GITRATE 331iif) GMP
XANTHAN GUM 415 GMP

LECITHIN 322(i)
ACETIC ACID, GLACIAL 260 GMP
AGAR 406 GMP
CALCIUM ALGINATE 404 GMP
CAROB BEAN GUM 410 GMP
CARRAGEENAN 407 GMP
CITRIC ACID 330 GMP
DEXTRINS, ROASTED STARCH 1400 GMP
© GELLAN GUM 218 GMP
GLYCEROL 422 GMP
GUAR GUM 412 GMP
GUM ARABIC (ACACIA GUM) 414 GMP
10.2.2 Frozen egg products KARAYA GUM 418 GMP
KONJAC FLOUR 425 GMP
LACTIC ACID, L-, D- and DL- 270 GMP
LECITHIN 322(1) GMP
MANNITOL 421 GMP
CELLI\JII_%F\’S(I)EC(?}EEITSII:B@IIIEE GEL) 4604) GMP
MONO- AERTE_)I—I;G}I\_(\:KI%I;RIDES OF a1 ovp
PECTINS 440 GMP
338 339()-(i1;
340()-(iii); 341()-
(iit); 342(i)-(ii):;
PHOSPHATES 343(i)-(iil); 450()- | 1290 .0 33

(i), {v)-(vil), (ix);
451(i),(if); 452()-
(v); 542




POLYDEXTROSES 1200 GMP
~ PROCESSED EUCHEUMA
SEAWEED {PES) 407a GMP
PROPYLENE GLYCOL ALGINATE 405 100000
PULLULAN 1204 GMP
SALTS OF MYRISTIC, PALMITIC
AND STEARIC ACIDS WITH .
AMMONIA, CALCIUM, POTASSIUM 470() GMP
AND SODIUM
SODIUM ACETATE 262(i) GMP
SODIUM ALGINATE 401 GMP
SODIUM CARBOXYMETHYL
CELLUILOSE (CELLULOSE GUM) 466 GMP
SODIUM DIHYDROGEN CITRATE 331(i) GMP
SODIUM LACTATE 325 GMP
SORBATES 200, 202, 203 1000 .0 42
SORBITAN ESTERS OF FATTY
DS 491-495 500 .0
STARCH SODIUM OCTENYL
SUCCINATE 1450 GMP
STEAROYL LACTYLATES 481(i), 482() 500 .0
TARA GUM 417 GMP
TRISODIUM CITRATE 331(iii) GMP
XANTHAN GUM 415 GMP
LECITHIN 322(i) GMP
TRIETHYL CITRATE 1505 2,500 .0 a7
DIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL 4728 5000.0
10.2.3 Dried and/or heat ETHYLENE DIAMINE TETRA
coagulated egg products ACETATES 385, 386 200.0 21847
SORBATES 200, 202, 203 1000 .0 42

e




SORBITAN ESTERS OF FATTY
ACIDS 491-495 500 .0 452
STEAROYL LACTYLATES 481(i), 482(i) 5000 .0
TRIETHYL CITRATE 1505 2500 .0 47
CARAMEL lll - AMMONIA
CARAMEL 150c 20000 .0 4
CARAMEL IV - SULFITE AMMONIA
10.3 Preserved eggs, CARAMEL 150d 20000 .0
including alkaline, salted, and
canned eggs
: 338; 339()-(iui);
340(i)-(iii); 341()-
(iii}; 342()-(ii);
PHOSPHATES 343(0)~(iii); 450(1)- 1000 .0 33
i), (v)-=(vii), (ix);
451(i),(ii); 452(i)-
{v); 542
ACESULFAME POTASSIUM 950 350.0 478 & 188
ADVANTAME 969 10.0 478
ALLURA RED AC 129 300.0
ASCORBYL ESTERS 304, 305 500.0 28&10
10.4 Egg-based desserts
(e.g. custard)
ASPARTAME 951 1000 .0 478 & 191
ASPARTAME-ACESULFAME SALT 962 350.0 113 & 477
BENZOATES 210-213 1000 .0 13
BRILLIANT BLUE FCF 133 150 .0




CANTHAXANTHIN 161g 15.0
CARAMEL Ill - AMMONIA
vy 150¢ 20000 0
CARAMEL IV - SULFITE AMMONIA
/o SULET 150d 20000 .0
CARMINES 120 150.0 178
CAROTENES, BETA-, VEGETABLE 160a(i) 1000 .0
CAROTENOIDS 160a(i)a(iil).e.f 150 .0
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 14140, (i 300 .0 2
COMPLEXES
CYCLAMATES 952(i), {ii), {iv) 250 .0 17 8 477
DIAGETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL 4t2e 5000.0
FAST GREEN FCF 143 100.0
GRAPE SKIN EXTRACT 163(ii) 200 0 181
INDIGOTINE {INDIGO CARMINE) 132 300.0
IRON OXIDES 172} 150 .0
LAURIC ARGINATE ETHYL ESTER 243 200 0
NEOTAME 961 100 .0 478
338; 3380)-(;
, 340()-(ii): 341(P-
PHOSPHATES (fli); 342(i)-{ii) 1400 0 33

343(i)-(iii); 450(i)-
iy, (w)={vii), (ix);
451(i),(ii); 452(i)-




POLYGLYCEROL ESTERS OF
FATTY ACIDS

POLYGLYCEROL ESTERS OF
INTERESTERIFIED RICINOLEIC
CID

! .
POLYSORBATES 432-436 3000 .0 -
PONCEAU 4R (COCHINEAL RED n 50.0
A) ’

PROPYL GALLATE

PROPYLENE GLYCOL ALGINATE

PROPYLENE GLYCOL ESTERS
OF FATTY ACIDS

RIBOFLAVING

SODIUM DIACETATE

SORBATES 200, 202, 203

SORBITAN ESTERS OF FATTY
ACIDS 491-495 5000 .0

330.0 26

STEVIOL GLYCOSIDES

9

SUCRALOSE
(TRICHLOROGALACTOSUCROSE) 400.0
473, 4733, 474

960a, 960, 960c,
60d

SUCROSE ESTERS




SUNSET YELLOW FCF 110 50.0
TARTRATES 334, 335{ii), 337 2000.0 45
TOCOPHEROLS 307a, b, ¢ 500 .0 72




TABLE 11

11.0 Sweeteners, including
haney

SULFITES 220-225, 539 5.0 44
11.1.1 White sugar, dextrose
anhydrous, dextrose
monochydrate, fructose
CALCIUM SILICATE 552 15000 .0 56, 465
MAGNESIUM CARBONATE 504{i) 15000 .0 56, 465
MAGNESIUM SILICATE, .
SYNTHETIC 553(i) 15000 .0 56, 465
338; 338(i)-(iii);
340(i)-{iii); 341(i)-
(iii; 342(0)-(ity;
PHOSPHATES 343(i)-(iiiy; 450()- 6600.0 33, 56, 465
(i), (v)-{vii), (ix);
11.1.2 Powdered sugar, 451(i), {iil); 452()-(v);
powdered dextrose 542
SILICON DIOXIDE, AMORFHOUS 551 15000 .0 56, 465
SULFITES 220-225, 539 20.0 44
carbonates of .
caleium 170(i) 15000 .0
) SULFITES 220-225, 539 150 .0 44 & 111
11.1.3 Scft white sugar, soft
brown sugar, glucose syrup,
dried glucose syiup, raw cane
sugar
11.1.5 Plantation or mill white SULFITES 220-225, 539 70 0 a4

sugar




11.1.6 Gur or jaggery SULFITES 220-225, 539 130 .0 44
MICROCRYSTALLINE .
CELLULOSE (CELLULOSE GEL) 460(1) GMP
11.2 Brown sugar excluding
products of food category SULFITES 220-225, 539 40 .0 44
11.1.3
RIBOFLAVINS 101 {i).¢i), (i} 300.0
11.3 Sugar solutions and
syrups, also (partially} :
inverted, including treacle and SULFITES 220-225, 539 200 .0 44
molasses, excluding proeducts
of food category 11.1.3
ACESULFAME POTASSIUM 950 1000 .0 159 & 188
ACETIC AND FATTY ACID
ESTERS OF GLYCEROL 4r2a GMP 258
ACETYLATED DISTARCH
ADIPATE 1422 GMP 258
ACETYLATED DISTARCH
PHOSPHATE 1414 GMP 258
11.4 Other sugars and syrups
(e.g. xylose, maple syrup,
sugar toppings)
ACID-TREATED STARCH 1401 GMP 258
AGAR 406 GMP 258
ALGINIC ACID 400 GMP 258
ALKALINE TREATED STARCH 1402 GMP 258

-




ALLURA RED AC 129 300.0
AMMONIUM ALGINATE 403 GMP 258
ASCORBYL ESTERS 304, 305 200.0 10

ASPARTAME 951 3000.0 | 159 & 191
BENZOATES 210-213 1000.0 13
BLEACHED STARCH 1403 GMP 258
CALCIUM ACETATE 263 GMP 258
CALCIUM ALGINATE 404 GMP 258

CANTHAXANTHIN 161g 16.0
CARAM&AQ\ME'\L”MON'A 150¢ 50000 .0 100
CAROB BEAN GUM 410 GMP 258
.

CAROTENES, BETA-, VEGETABLE 160a(i) 50.0
CAROTENOIDS 160ai)a(iil).e.f 50 .0 217
CARRAGEENAN 407 GMP 258

CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 141 i) 64.0 62

COMPLEXES




CITRIC AND FATTY ACID ESTERS

OF GLYCEROL 472c GMP 258
CYCLAMATES 952(1), {ii), (iv) 5000 | 178&159
DISTARCH PHOSPHATE 1412 GMP 258
GELLAN GUM 418 GMP 258
GLYCEROL 422 GMP 258
GUAR GUM 412 GMP 258
GUM ARABIC (ACACIA GUM) 414 GMP 258
HYDROXYBENZOATES, PARA- 214, 218 100.0 27
HYDROXYPROPYL CELLULOSE 463 GMP 258
HYDRoxgﬁggggk TDEISTARCH 1442 P 258
HYD RO)C(:‘ETIESLP(;IS:EMETHYL 464 - 253
HYDROXYPROPYL STARCH 1440 GMP 258
INDIGOTINE (INDIGO CARMINE) 132 300.0
KARAYA GUM 416 GMP 258
KONJAC FLOUR 425 GMP 258




LACTIC AND FATTY ACID

ESTERS OF GLYCEROL 472b GMP 258
LECITHIN 322) GMP 258
MAGNESIUM CARBONATE 504(i) GMP 258
MAGNESIUM CHLORIDE 511 GMP 258
MAGNESIUM HYDROXIDE 528 GMP 258
MAGNES K R OXIDE 504(i) GMP 258
MANNITOL 421 GMP 258
METHYL (;ELLULOSE 461 GMP 258
METHYL ETHYL CELLULOSE 465 GMP 258
CELLrS:_%%%C(EEEESESSNEE GEL) 480(i} GMP 238
MONO- AND DI-GLYCERIDES OF . P 28
MONOSTARCH PHOSPHATE 1410 GMP 258
NEOTAME 961 70 .0 159

NITROUS OXIDE 942 GMP
OXIDIZED STARCH 1404 GMP 258




PECTINS 440 GMP 258
PHOSPHATED DISTARCH
D 1413 GMP 258
338, 3300
340(i)-(ii); 341(7)-
(il}; 3420)-Gi):
PHOSPHATES 343(i)qii), 450()- | 1320.0 33
(i} (v)=(vii), (ix);
451(),(ii); 452()-(v);
542
POLYDEXTROSES 1200 GMP 258
PONGEAU 4R (%JCHINEAL RED 124 200 0 158
POTASSIUM ALGINATE 402 GMP 258
POTASSIUM DIHYDROGEN .
um DHY 332()) GMP 258
POWDERED CELLULOSE 460(ii) GMP 258
PROCESSED EUCHEUMA
SEAWELD (PES) 407a GMP 258
PROPYLENE GLYCOL ALGINATE 405 10000 .0 258
PROPYLENE GLYCOL ESTERS
OF FATTY ACIDS Arv 5000.0
PULLULAN 1204 GMP 258
RIBOFLAVINS 101(i).(id), (i) 300 .0
SACCHARINS 954()-(1v) 300 .0 159
SALTS OF MYRISTIC, PALMITIC
AND STEARIC ACIDS WITH - 74 & 258

AMMONIA, CALCIUM, POTASSIUM
AND SODIUM

470(i)

/




SALTS OF OLEIC ACID WiTH

CALCIUM, POTASSIUM AND 470(i) GMP 258
SODIUM '
SODIUM ALGINATE 401 GMP 258
SODIUM CARBOXYMETHYL
CELLULOSE (CELLULOSE GUM) 466 GMP 258
SODIUM DIHYDROGEN CITRATE 331) GMP 258
SORBATES 200, 202, 203 1000 .0 42
STARCHES, ENZYME TREATED 1405 GMP 258
SUCRALOSE
(TRICHLOROGALACTOSUCROSE) 955 1800.0 | 159 & 478
SULFITES 220-225, 539 40 0 44
TAMARIND SEED
POLYSACCHARIDE 437 GMP 256
TRAGACANTH GUM 413 GMP 258
TRIPOTASSIUM CITRATE 332(ii) GMP 258
TRISODIUM CITRATE 331G GMP 258
XANTHAN GUM 415 GMP 258
11.6 Table-top sweeteners,
ACESULFAME POTASSIUM 950 GMP 188

including those containing
high-intensity sweeteners




ALITAME 956 GMP
ASPARTAME 951 GMP 191
ASPARTAME-ACESULFAME SALT 962 GMP
BENZOATES 210-213 2000 .0 13
CARAMEL IV - SULFITE AMMONIA
ityerid] 150d 1200 0 213
CYCLAMATES 352(i), (ii), (iv) GMP 17
ETHYLENE DIAMINE TETRA
e 385, 386 10000 | 21896
NEOTAME 961 GMP
336: 3390)-();
340()-(iily; 341(1)-
| (i), 342()-(i);
PHOSPHATES 343(i)-(iiy; 450()- | 1000 .0 33
(), (v-{vi, (i)
451 (i) fi); 452()v);
542
POLYETHYLENE GLYCOL 1521 10000 .0
POLYVINYLPYRROLIDONE 1201 3000 .0
SACCHARINS 954()-(Iv) GMP
SORBATES 200, 202, 203 1000.0 | 428192
STEVIOL GLYCOSIDES 960a, g%%% 960¢, GMP 26
SUCRALOSE - P

(TRICHLOROGALACTOSUCROSE)

o




TARTRATES 334, 335(Ji), 337 2000 .0 45

THAUMATIN 957 GMP
NEOHESPERIDINE DC 959 GMP

ADVANTAME 969 GMP




TABLE 12

12.0 Salts, spices, soups,
sauces, salads and protein

products
CALCIUM CARBONATE 170() GMP
CALCIUM SILICATE 552 GMP
FERROCYANIDES 535, 536, 538 140 | 248107
MAGNESIUM CARBONATE 504(1) GMP
MAGNESIUM OXIDE 530 GMP
MAGNESIUM SILICATE, .
SYNTHETIC 553(i) GMP
METHAGRYLATE COPOLYMER, ,
BASIC (BMC) 1205 GMP
12.1.1 Salt
338, 330()-(11);
340(1-(ii); 341(1)-
(ii); 3420)i):
PHOSPHATES 343(i)-(iiiy: 450()- | 8800 .0 33
(i) (v)-(vii), (ix); '
A51(1), (ii); 452(i)-(v};
542
POLYSORBATES 432-436 10.0
SALTS OF MYRISTIC, PALMITIC
AND STEARIC ACIDS WITH .
AMMONIA, CALCIUM, POTASSIUM 4700) GMP 7
AND SODIUM
SILICON DIOXIDE, AMORPHOUS 551 GMP
SODIUNM ALUMINIUM SILICATE 554 10000 | 6&254
ETHYLENE DIAMINE TETRA 285.386 500

ACETATES (EDTA)

@/




12.1.2 Sait Substitutes

ADIPIC ACID

HYDROXY PROPYL METHYL
CELLULOSE

TITANIUM DIOXIDE

ACETIC ACID, GLACIAL

ACETIC AND FATTY ACID
ESTERS OF GLYCEROL

ACETYLATED DISTARCH
PHOSPHATE

ALGINIC ACID

ASCORBIC ACID, L-

CALCIUM 5~GUANYLATE

CALCIUM 5"-INOSINATE

CALCIUM 5-RIBONUCLEQTIDES

CALCIUM CARBONATE

GALCIUM CHLORIDE

Only in
doubie
fortified salt

Only in
double
fortified salt




CALCIUM DI-L-GLUTAMATE

ey

CALCIUM LACTATE
CALCIUM SILICATE

CARRAGEENAN

ey

CITRIC ACID

CITRIC AND FATTY ACID ESTERS
OF GLYCEROL ‘

DIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL

DIPOTASSIUM 5'-GUANYLATE

Iy

DISODIUM 5-GUANYLATE

]

DISCDIUM 5-INOSINATE

DISCDIUM 5-RIBONUCLEOTIDES

-

FERROCYANIDES

.

FUMARIC ACID

]

GELLAN GUM

.

GLUTAMIC ACID, L(+)-

623

327

[ e

552.

[

407

330

e

472¢C

___#_____,——;——————'_H__ﬁ___e__#—

4728

628

627

. e —

631

I

635

- ——

535, 536, 538

| e ———

297

7 T

GMP

GMP

GMP

GMP

GMP

GMP

16000 .0

GMP

GMP

GMP

GMP

20.0

GMP

GMP

GMP

24




GLYCEROL 422 GMP ) ‘
GUANYLIC ACID, 5'- 626 GMP ,
GUAR GUM 412 GMP /
GUM ARABIC (ACACIA GUM) 414 GMP /
HYDROXYPROPYL CELLULOSE 463 GMP
HYDRO)éE}E}ESEgéEMETHYL 264 GMP {
HYDROXYPROPYL STARCH 1440 GMP } ,I
INOSINIC ACID, 5 630 GMP /
KARAYA GUM 416 GMP (
KONJAC FLOUR 425 GMP
i
LACTIC ACID, L-, D- and DL- 270 GMP
EREEHL | o | ow
LECITHIN 322(i) GMP
MAGNESIUM CARBONATE 504 i) GMP
MAGNESIUM CHLORIDE 511 GMP




MAGNESIUM DI-L-GLUTAMATE 625 GMP
MAGNESIUM HYDROXIDE 528 GMP
worsroone | auy | o

i I
MAGNESIUM SULFATE 518 GMP
MALIC ACID, DL~ 296 GMP
MANNITOL 421 GMP

METHYL CELLULOSE 461 GMP
METHYL ETHYL CELLULOSE 465 GMP
CELL“SII_%)RSCI)E(:(EEEIS oSt GEL) 460()) GMP
MONO- AleliTDTl\-{GA_gI%ESRmEs OF . -
MONOAMMONIUM L-GLUTAMATE 624 GMP
MONOPOTASSIUM L-GLUTAMATE 622 GMP
MONOSODIUM L-GLUTAMATE 621 GMP
OXIDIZED STARCH 1404 GMP

v




PECTINS 440 GMP
338; 3300)-(1);
340(3}-(ii); 341(1)-
(ii); 342(i)-(ii):
PHOSPHATES 343()-(ii); 450()- | 4400.0 | 334230
(i), (v )=( i), {ix);
451 (i, (il); 4526i)-(v):
542
POTASSIUM 5-INOSINATE 632 GMP
POTASSIUM CHLORIDE 508 GMP
POTASSIUM DIHYDROGEN .
CITRATE 33201 GMP
POWDERED CELLULOSE 460(ji) GMP
SALTS OF MYRISTIC, PALMITIC
AND STEARIC ACIDS WiTH .
AMMONIA, CALCIUM, POTASSIUM 470() GMP
AND SODIUM
SALTS OF OLEIC ACID WITH
CALCIUM, POTASSIUM AND A470(ii) GMP
SODIUM
SILICON DIOXIDE, AMORPHOUS 551 GMP
SODIUM ACETATE 262(i) GMP
SODIUM ASCORBATE 301 GMP 314
SODIUM CARBONATE 500() GMP
SODIUM CARBOXYMETHYL
CELLULOSE (CELLULOSE GUM) 466 GMP
SODIUM DIHYDROGEN CITRATE 331() GMP
SODIUM FUMARATES 365 GMP




SODIUM GLUCONATE 576 GMP
TALC 553(iil) GMP
TRAGACANTH GUM 413 GMP
TRIPOTASSIUM CITRATE 332i) GMP
TRISODIUM CITRATE 334(il) GMP
XANTHAN GUM 415 GMP
RIBONUCLEOTIDES 626-635 GMP
188,
XS326,
AGESULFAME POTASSIUM 950 20000 | yeazr
XS328
10, XS326,
ASCORBYL ESTERS 304, 305 500 .0 XS327,
XS328
15, 130,
XS326,
BUTYLATED HYDROXYANISOLE 320 200 .0 Xaugy
XS328
12.2 Herbs, spices, 15, 130,
seasonings and condiments | gy rvq ATED HYDROXYTOLUENE 321 200 .0 X5326,
(e.g. seasoning for instant xX8327,
noodles) XS328
XS326,
CARAMEL Nc;q%iinFéTLE AMMONIA 1504 10000 0 | X8327,
XS328
21, XS326,
ETHYLE';EET”;“T’“:E%E TETRA 385, 386 70.0 X8327,
XS328
XS328,
NEOTAME 961 32 .0 XS327,
X$328

M |




15, 130,

XS326,

PROPYL GALLATE 310 200 0 Xasoy

XS328

42, XS326,

SORBATES 200, 202, 203 1000.0 | X8327,

XS328

15, 130,

TERTIARY XS326,

BUTYLHYDROQUINONE 319 200.0 XS327.

XS328
421,

XS328,

TOCOPHEROLS 307a. b, ¢ 20000 | (335

XS328
CALCIUM CARBONATE 170(i) GMP 534
CALCIUM SILICATE 552 GMP 534

HYDROXYPROPYL DISTARCH ‘
o oP D! 1442 GMP 534
ISOMALT (HYDROGENATED
ISOMALTULOSE) 853 GMP 534
MAGNESIUM CARBONATE 504(1) GMP 534
12.2.1 Herbs and spices
MAGNESIUM HYDROXIDE )
AR HYDR 504(ii) GMP 534
MAGNESIUM OXIDE 530 GMP 534
MAGNESIUM SILICATE, .

R 553() GMP 534
MAGNESIUM STEARATE 470(1i) GMP 534
MANNITOL 421 GMP 534




GMP

MICROCRYSTALLINE .

CELLULOSE (CELLULOSE GEL) 460(3) 534

XS326,
POLYSORBATES 432-436 20000 | Xs327.
X$328
POWDERED CELLULOSE 460(ii) GMP 534
SALTS OF MYRISTIC, PALMITIC
AND STEARIC ACIDS WITH .
AMMONIA, CALCIUM, POTASSIUM 470() GMP 534
AND SODIUM
SALTS OF OLEIC ACID WITH
CALCIUM, POTASSIUM AND 470(ii) GMP 534
SODIUM :

SILICON DIOXIDE, AMORPHOUS 551 GMP 51 & 534
SODIUM CARBONATE 500()) GMP 534
SODIUM HYDROGEN ) _

e 500(ii) GMP 534
SODIUM SESQUICARBONATE 500(ii) GMP 534
(TRICHLORSggES‘l\-g'I‘S(F)ESUCROSE) 955 400.0 ﬁggg?
- XS328
422,
XS326,
SUCROSE ESTERS 473, 4734, 474 20000 | gencry
X5328
44, 532,
SULFITES 220-225, 539 150 .0 X$327.
XS328
TALG - 553(ii) GMP 534
12.2.2 Seasonings and ALLURA RED AC 129 300 .0

condiments

oo




ASPARTAME 951 2000 .0 191
BENZOATES 210-213 1000 .0 13
BRILLIANT BLUE FCF 133 100 .0
CANTHAXANTHIN 161g 20.0
CARAMEL Il - AMMONIA
CARAMEL 150c 50000 .0
CARMINES 120 500 .0 178
CAROTENES, BETA-, VEGETABLE 160a(ii) 500 .0
CAROTENOIDS 160a(i),afii)e,f 500 .0
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 144(), () 500 .0
COMPLEXES
FAST GREEN FCF 143 100 .0
FERROCYANIDES 535, 536, 538 20.0 24
INDIGOTINE (INDIGO CARMINE}) 132 300 .0
IRON OXIDES 172(i)-(iii) 1000 .0
LAURIC ARGINATE ETHYL ESTER 243 200 .0
338; 339()-(iii);
340(8)-(iil); 341(i)-
(iiiy; 342()-(ii;
PHOSPHATES 343()-(iii); 450()- | 2200.0 | 33&226

(1), {v)-{vii), (ix);
AS1(i).(if); 452(0)-(v);
542




POLYSORBATES 432-436 5000 .0
PONCEAU 4R (%DCHINEAL RED 124 500 0
RIBOFLAVINS 1016).(ii), (i) 350 .0
SACCHARINS 954(i)-(iv) 1500.0
SODIUM ALUMINIUM SILICATE 554 10000 | 68255
STEVIOL GLYCOSIDES 960a, 960b, 960c. 30 .0 26
(TRICHLOR"S(;JGCm—g'I'S(ESUCROSE) 865 700.0
SUCROSE ESTERS 473, 473a,474 | 20000.0 | 423 & 424
SULFITES 220-225,539 ' | 200.0 44
SUNSET YELLOW FCF 110 300 .0
TARTRATES 334, 335(ii), 337 GMP 45
CURCUMIN 100 GMP
PAPRIKA OLEORESIN - 160c(i) GMP
RIBONUCLEOTIDES 526-635 GMP

g




188,478 &

ACESULFAME POTASSIUM 950 2000 .0 il
ASPARTAME 951 3000.0 192;‘; 8é&
BENZOATES 210-213 1000 .0 13 |
CARAM& - AviONIA 500 . "
CARAMEL V- SULFITE AMMONIA 1504 oup
HYDROXYBENZOATES, PARA- 214,218 100 .0 27
12.3 Vinegars
NEOTAME 961 12.0 | 4788277
POLYVINYLPYRROLIDONE 1201 40 .0
SACCHARINS 954(7)-(iv) 300.0
(TRICHFORS(;JSE&CC)EC)ESUCROSE) 955 400.0 1 4788277
SULFITES 220225, 539 100.0° a4
ACESULFAME POTASSIUM 950 350.0 188
12.4 Mustards ALLURA RED AC 129 300 .0
ASCORBYL ESTERS 304, 305 500 .0 10




ASPARTAME 951 350.0 191
BENZOATES 210-213 1000 .0 13
BRILLIANT BLUE FCF 133 100 .0
CARAMgk Flel}\ v Péi\lilMONlA 150¢ 50000 .0
CARAMEL |\,(r: " ?{lilr:féIE AMMONIA 150d 50000 .0
CARMINES 120 300.0 178
CAROTENES, BETA-, VEGETABLE 180a(ii) 1000 .0
CAROTENOIDS 160a(i) afiii),e.f 300 .0
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 141(1),(ii) 500 .0
COMPLEXES
DUCETLIRTIONOTATY | ar2g | toom
ETHYLEI'\'\II(E: g_:_ﬁ;h_élllzl\éE TETRA 285, 386 75 0 21
GRAPE SKIN EXTRACT 183(il) 200 .0 181
HYDROXYBENZOATES, PARA- 214, 218 300.0 27
INDIGOTINE (INDIGC CARMINE) 132 300 .0
NEOTAME 961 12 0

@5\/




PONCEAU 4R (COCHINEAL RED

2 124 300 .0
RIBOFLAVINS 101(1) i), (i) 300.0
SACCHARINS 954(i)-(iv) 320.0
SORBATES 200, 202, 203 1000.0 42
STEVIOL GLYCOSIDES 960a, oa0D. 9600, | 130 0 26
(TRICHLORSOUGCES\L(?TS(ESUCROSE) 955 140.0
SULFITES 220-225, 539 250.0 | 448108
SUNSET YELLOW FCF 110 300 .0
TARTRATES 334, 335(1), 337 | 5000.0 45
BUTYLEEEESQEINONE 319 200.0 15
B
TOCOPHEROLS 307a, b, ¢ 200 .0
ACESULFAME POTASSIUM 950 110.0 478 188 &
12.5 Soups and broths ADVANTAME 969 12 .0 Vlhd
ALLURA RED AC 129 300.0 337




ASCORBYL ESTERS 304, 305 200.0 10
478, 188 &
ASPARTAME 951 1200 .0 R
113, 138,
ASPARTAME-ACESULFAME SALT 962 110.0 477 &
, X117
AZORUBINE (CARMOISINE) 122 50.0 99
BENZOATES 210-213 500 .0 13'3%%8 &
BRILLIANT BLUE FCF 133 100 .0
BUTYLATED HYDROXYANISOLE 320 200.0 | 15&130
BUTYLATED HYDROXYTOLUENE 321 200 .0 15'31‘3)0 &
CARAMEL Ii - AMMONIA
AL 150¢ 25000 .0
CARAMEL IV - SULFITE AMMONIA
et 150d 25000 .0 212
CARMINES 120 500 178
CAROTENES, BETA-, VEGETABLE 160a(il) 1000 .0 341
CAROTENOIDS 160a().a(ii.e.f 300.0 341
CHLOROPHYLLS AND
CHLOROPHYLLINS, COFPER 1411 400 0 342
COMPLEXES
CURCUMIN 100() 50.0 99

=




DIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYGEROL 472e 5000.0 X117
GRAPE SKIN EXTRACT 163(ii) 500 .0 1814
' XS$117
INDIGOTINE (INDIGO CARMINE) 132 100 .0
IRON OXIDES 172(33-(ii) 100.0 XS117
I LAURIC ARGINATE ETHYL ESTER 243 200.0 XS117
478 &
L NEOTAME 961 20.0 o d
338; 339(i)-(iif); |
340()-(i); 341(7)-
(il); 342(7)-(i): _
PHOSPHATES 343(i)-(ii); 450()- | 15000 | 338 343
(ifi ), {v)-(vii), (ix);
451 (i) (i); 452()-(v):
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POLYDIMETHYLSILOXANE 900a 10.0
POLYSORBATES 432-436 1000 .0
PONCEALU 4R (g;)CHINEAL RED 124 500
PROPYL GALLATE 310 200 .0 15’113%7 &
QUINOLINE YELLOW 104 50,0 99
RIBOFLAVINS 101), (i), i) 200.0 344
. 4778
SACCHARINS 954(i)-(iv) 110 .0 ar &
SODIUM DIACETATE 262(i) 500 .0 X817




200, 202, 203

1000 .0

42,338 &

SORBATES o
STEVIOL GLYCOSIDES 960a, 9600, 960%, | 50.0 N
(TRlCHLOF{SggE&LgTSc)ESUCROSE) 955 600.0 oty
SUCROSE ESTERS 473, 4732, 474 | 2000.0
SUNSET YELLOW FCF 110 50.0
TARTRATES 334, 335(i), 337 | 5000.0 | 45,XS117
TARTRAZINE 102 50 .0 99
BUTYL;\E(EESCRJEINONE 318 200.0 | 158130
TOCOPHEROLS 307a, b, ¢ 50.0 346
CURCUMIN 100 GMP
GANTHAXANTHIN 161g GMP
ANNATTO 160b (i), (il GMP
SAFFRON GMP
SULPHUR DIOXIDE 220 150 .0

M |




NISIN 234 5.0 233, 339
POLYGLYCEROL ESTERS OF
FATTY ACIDS 475 400.0 Xs117
12.5.1 Ready-to-eat soups
and broths, including canned,
bottled, and frozen
FROPYLENE GLYCOL ALGINATE 405 10000 .0 XS117
CANTHAXANTHIN 161g GMP XS117
POLYGLYCEROL ESTERS OF
FATTY ACIDS 475 3000 .0 127, X5117
SODIUM ALUMINIUM SILICATE 554 570.0 8 & X5117
12.5.2 Mixes for soups and SORBITAN ESTERS QF FATTY
broths ACIDS 491-495 250.0 127, XS117
. Carry over
SULPHUR DIOXIDE 220 350.0 from fruit
products
CURCUMIN 100 GMP
ACESULFAME POTASSIUM 950 1000 .0 188
ALLURA RED AC 129 300.0 X5302
12.6 Sauces and like products
ASPARTAME 951 350 .0 191
BENZOATES 210-213 1000 .0 13




BRILLIANT BLUE FCF 133 100 .0 XS302
BUTYLATED HYDROXYANISOLE 320 2000 | 191308
: X5302
15. 130 &
BUTYLATED HYDROXYTOLUENE 321 100 .0 S
CANTHAXANTHIN 161g 30.0 X5302
CARAMEL [1l - AMMONIA
AL 150¢ 50000 .0
CARAMEL IV - SULFITE AMMONIA
o] 150d 30000.0 | Xs302
178 &
CARMINES 120 500 .0 N
CAROTENOIDS 160a(i).a(iil).e.f 500 .0 X8302
GHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 141 (1), (i1 100 .0 X$302
COMPLEXES
DIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL 4728 10000.0 |  XS302
GUAIAC RESIN 314 600 .0 15 &
: X§302
HYDROXYBENZOATES, PARA- 214, 218 1000 .0 27 &
' ' ‘ X8302
INDIGOTINE (INDIGO CARMINE) 132 300 .0 X5302
IRON OXIDES 172(i)-(ii} 750 XS302
338, 338(0-Gil);
340(1)-{iil); 341 (i)-
(il); 3420)-(i); -
PHOSPHATES 343()-(ii); 450()- | 2200.0 -

(§iy, (v)-(vii), (0x);
451(i),(ii); 452(1)-(v);
542

@/




dips (e.g. mayonnaise, salad
L dressing, onion dip)

PONCEAU 4R (%JCHINEAL RED 12 50 0 X§302
15,130 &
PROPYL GALLATE 310 200 .0 >
RIBOFLAVINS 101(). i), (i) 350 .0 XS302
SACCHARINS 954(i)-(iv) 160.0 X$302
SORBATES 200, 202, 203 10000 | 428127
SUCRALOSE
(TRICHLOROGALACTOSUCROSE) 355 450 .0 127
SULFITES 220-225, 539 300 .0 44 &
: : XS302
SUNSET YELLOW FCF 110 300 .0 XS302
TERTIARY 15, 130
BUTYLHYDROQUINONE 39 2000 1 xs302
SUCROGLYCERIDES 474 10,000 .0
L-TARTARIC ACID 334 GMP
DIMETHYL POLYSILOXANE GMP
PROPYLENE GLYCOL ALGINATE 405 200 .0
12.6.1 Emulsified sauces and
ASCORBYL ESTERS 304, 305 500 .0 10815




ACIDS

CAROTENES, BETA-, VEGETABLE 160a(i) 2000 .0
CYCLAMATES 952(1), (i) (iv} 500.0 | 178477
ETHYLE'XEET”;‘%%E TETRA 385, 386 100 .0 21
FAST GREEN ECF 143 100 .0
GRAPE SKIN EXTRACT 163(ii) 300 .0 181
LAURIC ARGINATE ETHYL ESTER 243 200 .0
NEOTAME 961 65.0
NISIN 234 50 | 2338538
POLYGL:ETEIB(OA_CIIES'SFERS OF 75 5000 0
POLYGLYCEROL ESTERS OF
INTERESTERIFIED RICINOLEIC 476 5000 .0
ACID
POLYSORBATES 432-436 30000
PROPYLENE GLYCOL 1520 1000 .0 426
PROPYLENE GLYCOL ALGINATE 405 8000 .0
SODIUM DIACETATE 262-('|i) 2500 .0
SORBITAN ESTERS OF FATTY 401495 5000 .0

o




STEAROYL LACTYLATES 481(1), 482()) 2500 .0 427
STEVIOL GLYCOSIDES 960a, 3600, 980c. | 3500 26
SUCROSE ESTERS 473, 4733, 474 2000 .0 426
TARTRATES 334, 335(ii), 337 2000 .0 45
TOCQOPHEROLS 3073, b, c 600.0
ANNATTO 160b{i), {ii) GMP
PAPRIKA OLEQORESIN 160c(i) GMP
ASCORBYL ESTERS 304, 305 500.0 10
CAROQOTENES, BETA-, VEGETABLE 160a(ii} 2000 .0
ETHYLENE DIAMINE TETRA y
ACETATES 385, 386 75.0 21
12.6.2 Non-emulsified sauces
{e.g. ketchup, cheese sauce, GRAPE SKIN EXTRACT 163(ii} 300 .0 181
cream sauce, brown gravy)
LAURIC ARGINATE ETHYL ESTER 243 200 .0
NEOTAME 961 70.0
233,
NISIN 234 5.0 XS306R &

538




POLYGLYCEROL ESTERS OF
O oIS 475 5000 0 | XS306R
POLYSORBATES 432-436 5000 .0
SODIUM DIACETATE 262(i) 2500.0 | XS306R
STEAROYL LACTYLATES 481(), 482(i) 2500.0 | XS306R
STEVIOL GLYCOSIDES 960a, 960b, 960¢, | 354 g 26
960d
SUCROSE ESTERS 473,473a,474 | 10000.0 537
 TARTRATES 334, 335(i), 337 | 5000.0 43,
+ 335(ii), : XS306R
TOCOPHEROLS 307a, b, ¢ 600.0
ANNATTO 160b(i) (i) GMP
PAPRIKA OLEORESIN 160¢(i) GMP
ASCORBYL ESTERS 304, 305 200 .0 10
CAROTENES, BETA-, VEGETABLE 160a(ii) 2000 .0
12.8.3 Mixes for sauces and
gravies
GRAPE SKIN EXTRACT 163 (i) 300.0 181
NEOTAME 961 12 0

e




POLYGLYCEROL ESTERS OF
At 475 5000 .0 127
POLYGLYCEROL ESTERS OF
INTERESTERIFIED RICINOLEIC 476 5000 .0 127
ACID
POLYSORBATES 432-436 5000 .0 127
PROPYLENE GLYCOL ALGINATE 405 8000 .0 127
SODIUM ALUMINIUM SILICATE 554 570 .0 6
SODIUM DIAGETATE 262(ii) 2500 .0 127
SORBITAN ESTERS OF FATTY
JRAR 491-495 50.0 127
STEVIOL GLYGOSIDES 960a, 32%3' %0c. | a500 | 268127
SUCROSE ESTERS 473,473,474 | 10000 0 127
TARTRATES 334,335(ii), 337 | 50000 | 45,127
TOCOPHEROLS 307a, b, ¢ 300 .0 127
CURCUMIN 100 GMP
ANNATTO 160b(i) (i) GMP
12.6.4 Clear sauces (e.g. fish ASCORBYL ESTERS 304, 305 200 .0 x?ag‘z

sauce)




NEOTAME 961 12°.0 X8302
NISIN 234 so | 2% xss0z
POLYSORBATES T 432-436 5000 .0 X5302
SODIUM DIACETATE 262(1l) 2500 0 X5302
STEVIOL GLYCOSIDES 960a, 960h 960c, | 350 0 e
SUCROSE ESTERS 473, 473a, 474 10000 .0 XS302
ACESULFAME POTASSIUM 950 350 .0 188 & 478
ASCORBYL ESTERS 304, 305 200 .0 10
ASPARTAME 951 350.0 166 & 478
12.7 Salads (e.g. macaroni BENZOATES 210-213 1500 .0 13
salad, potato salad) and
sandwich spreads excluding
cocoa- and nut-baseq
s cfongcegars | CARAYEL | w00 s
CARAMEL |\6 " SRLAl&/I:é'[E AMMONIA 150d 50000 0
CAROTENES, BETA-, VEGETABLE 160a(il) 1000 .0
CAROTENOIDS 160a(i),afiil}e,f 50 .0

O/




CYCLAMATES 952(), (i), (iv) 500.0 | 178477
g d IR
ETHYLEEEEE’T“;"T”IJE’\S'E TETRA 385, 386 100..0 21
GRAPE SKIN EXTRAGT 163(ii 1500 .0
LAURIC ARGINATE ETHYL ESTER 243 200.0
NEOTAME 961 33.0 | 1668478
NISIN 234 50 | 2338538
POLYSORBATES 432438 2000 .0
PONCEAU 4R (%DCHINEAL RED 124 200 0
RIBOFLAVINS 101(i),(i.l'), (i) 300 .0
SACCHARINS 954(i)-(iv) 200.0 | 1668477
SORBATES 200, 202, 203 15000 42
STEVIOL GLYCOSIDES 960a, oo 960C, | 145 9 26
(TRICH LORS(;J(?AR&LCOTSCIJESUCROSE) 955 1250.0 ' 169 & 478




SORBITAN ESTERS OF FATTY
ACIDS 491-495 15000 .0
12.8 Yeast and yeast BUTYLATED HYDROXYANISOLE 320 200 .0 15
products
338; 339()-(jii}
340¢i)-(iit); 341{)-
(iily; 342(i)-(iv);
PHOSPHATES 343{i)-iii); 450(i)- 1200 .0 33
(iii), (v)-(vii), (ix);
12.9 Soyhean-based 451(0),(i); 452()-(v)
seasonings and condiments 542
RIBOFLAVINS 101(i), (i), (i) 30.0
SACCHARINS 954(i)-(iv) 200.0
12.9.1 Fermented soybean
paste (e.g., miso)
SORBATES 200, 202, 203 1000 .0 42
BENZOATES 210-213 750.0
12.9.2 Soybean Sauce
CARAMEL Il - AMMONIA
CARAMEL 150¢ 20000 .0 207
CARAMEL IV - SULFITE AMMONIA
CARAMEL 150d 60000 .0
12.9.2.1 Fermented soybean
sauce
SACCHARINSG 954(i)-(iv) 500 .0
SORBATES 200, 202, 203 1000 .0 42

o




12.9.2.2 Non-fermented
soybean sauce

12.9.2.3 Other soybean
sauces

STEVIOL GLYCOSIDES

CARAMEL Il - AMMONIA
CARAMEL

STEVIOL GLYCOSIDES

CARAMEL Il - AMMONIA
CARAMEL

SORBATES

STEVIOL GLYCOSIDES

980a, 960h, 960¢,
960d

960a, 960b, 960,
960d

200, 202, 203

9608, 960b, 960c,
960d




13.0 Foodstuffs intended for
particular nutritional uses

e
13.1 Infant formulae, follow-up
formulae, and formulae for

special medical purposes for

infants

e

13.1.1 Infant formulae

13.1.2 Follow-up formulae

ey

13.4.3 Formulae for special
medical purposes for infants

-

13.2 Complementary fbods for
infants and young children

.

13.3 Dietetic foods intended

TABLE 13

Food Safety {Infant Formula and
formula for special medical
purposes for infant, follow up
formula and process cereal based
food for infant and young childern})

Regulation 2023 -

Food additives used according to
Food Safety (Infant Formula and
formula far special medical
purposes for infant, follow up
formula and process cereal based
food for infant and young childern)
Regulation 2023
Food additives used according to
Food Safety (Infant Formula and
formuia for special medical
purposes for infant, follow up
formula and process cereal based
foad for infant and young childern)
Regulation 2023
Food additives used according to

Food Safety (infant Formula and -
formula for special medical
purposes for infant, follow up
formula and process cered! based
food for infant and young childern)

Regulation 2023

ACESULEAME POTASSIUM

ALLURA RED AC

for special medical purposes
(excluding products of food
category 13.1)

BENZOATES

BRILLIANT BLUE FCF

-

e
Food additives used according to

.

-

-

850 500 .0 188
I TR
129 50 .0
DS Et s S
951 1000 .0 191

ASPARTAME

ASPARTAME-ACESULFAME SALT

r___;,__—-———%/_,

210-213

ey

113




CARAMEL Iif - AMMONIA
vy 150¢ 20000 .0
CARAMEL IV - SULFITE AMMONIA
AL 150d 20000 .0
CARMINES 120 50 .0 178
CAROTENES, BETA-, VEGETABLE 160a(i) 600.0
CAROTENOIDS 160a(i),a(lii.e.f 50.0
CYCLAMATES 952(3), (i), (iv) 400 0 17
DIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL 472e 5000.0
GRAPE SKIN EXTRACT 163i) 250 0 181
INDIGOTINE (INDIGO CARMINE) 132 50 .0
NEOTAME 961 33 0
338; 339(i)-(i);
340)-(iiy, 341(i)-
(i), 342(i)-(i):
PHOSPHATES 343(i)-(ii); 450()- | 2200 .0 33
(i), (v)-{vil), (i);
a5 (i), (ii); 452()-(v);
542
POLYDIMETHYLSILOXANE 900a 50 .0
POLYGLYCEROL ESTERS OF
FATTY ACIDS 475 1000.0
POLYSORBATES 432-436 1000 .0
PONCEAU 4R (E\))OCHINEAL RED 124 50 0
PROPYLENE GLYCOL ALGINATE 405 1200 .0

e




PROPYLENE GLYCOL ESTERS
OF FATTY ACIDS at7 5000.0
RIBOFLAVINS 1014),Gi), ) 300.0
SACCHARINS 954(i)-(iv) 200 .0
SORBATES 200, 202, 203 1500 .0 42
SORBITAN.ESTERS OF FATTY
A0S 491-495 1000 .0
STEAROYL LACTYLATES 481(i), 482() 2000 .0
STEVIOL GLYCOSIDES 960a, 366%"(’; 980c, | 3500 26
SUCRALOSE
(TRICHLOROGALACTOSUCROSE) 935 400.0
SUCROSE ESTERS 473, 4733, 474 5000 .0
SUNSET YELLOW FCF 110 50 .0
TOCOPHEROLS 3073, b, © 300
ACESULFAME POTASSIUM 950 450 .0 188
ALLURA RED AC 129 50 .0
13.4 Dietetic formulae for
slimming purposes and weight ASCORBYL ESTERS 304, 305 500 .0 10
reduction
ASPARTAME 951 1000 .0 191
962 450 .0 113

ASPARTAME-ACESULFAME SALT




BENZOATES 210-213 1600 .0
133 50.0 .
150¢ 20000 .0 -
e
120 178

-

180a(i),a(iiiy,e,f 50.0

BRILLIANT BLUE FCF

CARAMEL NI - AMMONIA
CARAMEL

CARAMEL IV - SULFITE AMMONIA
CARAMEL

CAROTENES, BETA-, VEGETABLE

CAROTENOIDS

95243}, (i), (iv)

DIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL

GRAPE SKIN EXTRACT

INDIGOTINE (INDIGO CARMINE)

338; 338(1)-();
340()-(ii); 341(i)-
(iil); 342(i)-(il):
343(i)-(iit); 450(i)-
(i), (v)-(vii), (ix};
451(i), (ii); 452(1)-(v);
542

PHOSPHATES

POLYDIMETHYLSILOXANE

POLYGLYCEROL ESTERS OF
FATTY ACIDS

ORBATES
(

PONCEAU 4R (COCHINEAL RED
A)

PROPYLENE GLYCOL ALGINATE

PROPYLENE GLYCOL ESTERS
OF FATTY ACIDS

RIBOFLAVINS

101G), i), (i)



SACCHARINS 954(i)-(iv) 300.0

R S

SORBATES 200, 202, 203 1500 .0 42
I S Sy p
SORBITAN ESTERS OF FATTY
o 491-495 1000 .0
—_— —_-_—_——___—————V e — —_
STEAROYL LACTYLATES 481(3), 482(1) 2000 .0
I B S
STEVIOL GLYCOSIDES 960a, 9605, 960c, | 570.0 26
T
SUCRALOSE
(TRICHLOROGALACTOSUCROSE) 953 320.0
(TRICHLOROGALACTOSHERPR® | oo
SUCROSE ESTERS 473,473,474 | 50000
- 1
SUNSET YELLOW FGF 110 50 .0
-
TOCOPHEROLS 3073, b, € 300 .0
[
ACESULFAME POTASSIUM 950 450 .0 188
S IR e s
ALLURA RED AC 129 300 .0
ASCORBYL ESTERS 304, 305 500 .0 10
r‘—_‘—ﬁM __,_————'—‘—7

ASPARTAME
13.5 Dietetic foods (e.g.
supplementary foods for

dietary use) excluding
products of food categories
13.1-13.4 and 13.6

ASPARTAME-ACESULFAME SALT

" BENZOATES 210-2153

BRILLIANT BLUE FCF

CARAMEL 11t - AMMONIA
CARAMEL




CARAMEL IV - SULFITE AMMONIA 150d 20000 0

CARAMEL
CARMINES 120 300 .0 178
CAROTENES, BETA-, VEGETABLE 180al(fi) 600 .0
CAROTENOIDS 160a(i),afiil),e,f / 300.0
. CYCLAMATES 952(i), (ii), (iv) ( 400 .0 17
DIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYGEROL 4726 5000.0
GRAPE SKIN EXTRACT 163(ii) 250 .0 181
INDIGOTINE (INDIGO CARMINE} 132 ’ 300 .0
NEOTAME ! 961 I 65 .0
338 339(i)-(iii);
340(i)-(iii); 341(i)-
- (i), 342(0)-(iiy;
PHOSPHATES 343(i)-(iii); 450(i)- 2200 .0 33
(fii), (v)= (i), (ix);
451(j), (u) 452(|) -{v);
POLYDIMETHYLSILOXANE 900a
PONCEAU 4R (COCHINEAL RED 124 300 0
A)
RIBOFLAVINS 1010, i), (iii) ’ 300.0
SACCHARINS 954(i)-(iv) ! 200 .0

T e e .




SORBATES 200, 202, 203 1500 .0 42
SORBITAN ESTERS OF FATTY
oIS 491-495 5000 .0
960a, 960b, 960c, 26, 198 &
STEVIOL GLYCOSIDES as0d 660 .0 204
SUCRALOSE
(TRICHLOROGALACTOSUGROSE) 955 400 0
SUNSET YELLOW FCF 110 300 .0
ALITAME 956 300 .0
ACESULFAME POTASSIUM 950 2000 .0 188
ALLURA RED AC 129 300.0
ANNATTO EXTRACTS, BIXIN- .
S ASED 160b()) 200 .0 8 & 539
ANNATTO EXTRACTS, NORBIXIN- )
, BASED 160b(ji) 100 .0 | 1858539
ASCORBYL ESTERS 304, 305 500 .0 10
13.6 Food supplements
ASPARTAME 951 5500 .0 191
ASPARTAME-ACESULFAME SALT 962 2000 .0 113
AZORUBINE (CARMOISINE) 122 300.0 | 5398&533
BEESWAX 901 GMP 3
BENZOATES 210-213 2000 .0 13

o




BRILLIANT BLACK (BLACK PN) 151 530.0 539
BRILLIANT BLUE FCF 133 300.0
BROWN HT 155 300.0 539
BUTYLATED HYDROXYANISOLE 320 400 .0 15 & 196
BUTYLATED HYDROXYTOLUENE 321 400 .0 15 & 196
CANDELILLA WAX 902 GMP 3
CARAMEL Il - SULFITE CARAMEL 150b 7500 .0
CARAMEL Ii] - AMMONIA
CARAMEL 150¢ 20000 .0
CARAMEL IV - SULFITE AMMONIA
CARAMEL 150d 20000 .0
CARMINES 120 300 .0 178
CARNAUBA WAX 903 5000 .0 3
CAROTENES, BETA-, VEGETABLE 160a(ii) 600 .0
CAROTENOIDS 160a(i),afiil)e,f 300 .0
CASTOR OIL 1503 1000 .0
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 500.0 3

COMPLEXES

1411, (i)




CURCUMIN 100(i) 300 .0 539
CYCLAMATES 952(1), (i), {iv) 1250 .0 17
DIACETYLTARTARIC AND FATTY
ACID ESTERS OF GLYCEROL 472e 5000.0
ETHYLENE DIAMINE TETRA '
GETATES 385, 386 150..0 21
FAST GREEN FCF 143 600 .0
GRAPE SKIN EXTRACT 163(ii) 500 .0 181
INDIGOTINE (INDIGO CARMINE}) 132 300 .0
IRON OXIDES 172(0)-iii) 7500 0 3
NEOTAME 961 90 .0
PAPRIKA EXTRACT 160c(ii) 100.0 39 & 539
338; 339(i)-(iii);
340(0)-(ili); 341(i)-
(iily; 342(7)-(ii;
PHOSPHATES 343()-(ill); 450()- | 2200.0 33
(i), (v)-(vii), (ix);
451, (i), 452(1-{v);
542
POLYDIMETHYLSILOXANE 900a 50.0
POLYETHYLENE GLYCOL 1521 70000 .0
POLYGLYCEROL ESTERS OF 475 18000 .0

FATTY ACIDS




432-436

POLYSORBATES 25000 0
POLYVINYL ALCOHOL 1203 45000 .0
POLYVINYL ALCOHOL (PVA) —
POLYETHYLENE GLYCOL {PEG) 1200 100000 .0 417
GRAFT COPOLYMER
POLYVINYLPYRROLIDONE 1201 GMP
PONCEAU 4R (E;DCHINEAL RED 124 200 0
PROPYL GALLATE 310 4000 | 158196
PROPYLENE GLYCOL 1520 2000 .0 417
PROPYLENE GLYGOL ALGINATE 405 1000 .0
QUINOLINE YELLOW 104 300.0 | 5306535
RIBOFLAVINS 101G), i), i) 300.0
SACCHARINS 954(i)-(iv) 1200 .0
SHELLAC, BLEACHED 904 GMP 3
SORBATES 200, 202, 203 2000.0 42
SORBITAN ESTERS OF FATTY
s 491-495 10000 .0 364
STEVIOL GLYCOSIDES - 9603, 960p, 980c, | L5000 | 96 & 203

960d




SUCRALOSE

(TRICHLOROGALACTOSUCROSE) 985 2400 .0
SUCROSE ESTERS 473, 4738, 474 | 20000.0
SUNSET YELLOW FCF 110 300.0
TARTRATES 334, 335(i), 337 | 5000.0 45
TARTRAZINE 102 300 .0 539
TOCOPHEROLS 3078, b, ¢ 2000 .0 418




TABLE 14

14.0 Beverages, excluding
dairy products

14.1.1.1 Natura| mineral
waters and source waters

14.1.1.2 Table waters and
s0da waters

ASCORBIC ACID, L-

BENZOATES 210-213 135 321 &
e ecorenre -.

J02
oo -
o -

14.1.2.1 Fruit juice
MALIC ACID, DL- 296 GMP 115
m o
338; 339(1)-(iii):

340(7)-(iit); 341(1)-
(iit); 3420)-Gi:
343(i)-(iil); 450()-
(i, (v)-{vil), ix);
451(i){il); 452(i)-(v);
542

PHOSPHATES

SODIUM ASCORBATE



0
maximum”

ﬁ/’/ 44 & 122- -
For

industrial

SULFITES 220-225, 539 50.0 use at 1000

]

TARTRATES 334, 335(i), 337 | 4000.0 45’112%8 &
NITROGEN 341 GMP
ALGINIC ACID 400 GMP

SODIUM ALGINATE 401 GMP

CALCIUM ALGINATE 404 GMP

PROPYLENE GLYCOL
ALGINATE 408 oMP

POTASSIUM ALGINATE 402 GMP

b

GLYCEROL ESTER OF 445(iii) 100.0

woOoD RESIN
-
-

270 GMFP

L +

234 - 5,000 IU F504b

~F

SORBATES 200, 202, 203 42;3;&




14.1.2.2 Vegetable Juice

ASCORBIC ACID, L-

CITRIC ACID 330

MALIC ACID, DL- 296
' CARBON DIOXIDE 200
ACETIC ACID 260
LACTIC AGID 270
NITROGEN 941
ALGINIC ACID 400

e -

I-TARTARIC ACID

SUCRALOSE

TOCOPHERLS 307a, b, c

BENZOATES 210-213

50.0

GMP
GMP
GMP
GMP
GMP

GMP

GMP

600.0

44 & 122- -
For
industrial
use at 1000
.0
maximum”




a’\/

SULPHUR DIOXIDE 220 1000 .0
]
I Dy o
ASCORBIC ACID, L- 300 GMP 127
I SRS
: 13,91, 122
BENZOATES 210-213 1000 .0 S
I
CALCIUM ASCORBATE 302 GMP 127
R S ]
CARBON DIOXIDE 290 GMP 69 & 127
I
CITRIC ACID 330 ovMP | 122&127
MALIC ACID, DL- 296 amP | 1158127
I
PECTINS 440 GMP 35 & 127
14.1 2.3 Congcentrates for
Fruit JUiCe ____.__————-_—___—___'—————_“—_———
338; 339()-{iii),
3400)-(ii); 341(i)-
(il 3420)-(1);
PHOSPHATES 343(i{il); 450()- 33';2’2;22
(i), (vi-(vii), (ix);
4510 i); 4520)-(v);
R 542 I
SODIUM ASCORBATE 301 GMP 127
S SR D
SORBATES 200, 202, 203 10000 | 42581122
8 127
T
34,122 &
i27- For
SULFITES 220225, 539 50.0 industrial
use at 1000
: maxirnum”
) 45, 127,
TARTRATES 334, 335(1), 357 | 40000 | 158138
D R ]
ACETIC ACID 260 GMP




LACTIC ACID 270 GMP 127
DIMETHYL
POLYSILOXANE 900a 10.0
MONQ-AND
DIGLYCERIDES OF
FATTY ACIDS OF EDIBLE 471 10.0
QILS
NITROGEN 918 GMP
ALGINIC ACID 400 GMP
ASCORBIC ACID, L- 300 GMP
CITRIC ACID 330 GMP
MALIC ACID, DL- 296 GMP
44,122 &
127-For
SULFITES 220-225, 539 50.0 industrial
use at 1500
maximum
14.1.2.4 Concentratas for
LACTIC ACID 270 GMP
DIMETHYLEE)LYSILOXA 900a 10.0 127
MONQO-AND
DIGLYCERIDES OF 471 10.0 127
FATTY ACIDS
NITROGEN 941 GMP




CARBON DIOXIDE 200 GMP
ALGINIC ACID 400 GMP
ACETIC ACID 260 GMP
BENZOATES 210-213 600 .0 13
SORBATES 200, 202, 203 100 .0 42,127
STEVIOL GLYCOSIDES S60a B | 200.0 26
14.1.3 Fruit and Vegetable
nectars :
ACESULFAME POTASSIUM 950 350.0 | 188
ASCORBIC ACID, L- 300 GMP
ASPARTAME 951 600 .0 191
14.1.3.1 Fruit nactar BENZOATES 210-213 t000.0 | 578
CALCIUM ASCORBATE 302 GMP
CARBON DIOXIDE 290 GMP 69
330 5000 .0

CITRIC ACID

s vl




400.0 17 & 122

MALIC ACID, DL-

PHOSPHATES

338; 339()-(iny,
340(i)-(il); 341 (j)-
(iil); 342(i)-(ii):
343(i)-(iil); 450(i)-
i), (V)-vii), (ix;
4511, i); 452(7)-(v);
542

SACCHARINS 954 ()-(iv)

SODIUM ASCORBATE

200, 202, 203

220-225, 539 448122

4000 .0 45 8 128

SORBATES :

SUCRALOSE
(TRICHLOROGALACTOSUCROSE}

SULFITES

TARTRATES 334, 335(i), 337

SODIUM ALGINATE

CALCIUM ALGINATE

PROPYLENE GLYCOL
ALGINATE

s oo



CHLOROPHYLLS

BETA-CAROTENES,
VEGETABLE

CAROTENCIDS

ACESULFAME POTASSIUM

ASCORBIC ACID, L-

101 & 478

ASPARTAME

14.1.3.2 Vegetable nectar

17 & 477

MALIC ACID, DL-

e e e e




“.
m BN Ml

SUCRALOSE
(TRICHLOROGALACTOSUCROSE)

955 300 .0 478

CHLOROPHYLLS

BETA-CAROTENES,
VEGETABLE

CAROTENOIDS

CANTHAXANTHIN

RIBOFLAVINS

160(b)
(1), (i)




14.1.3.3 Concentrates for fruit
nectar

fﬁ

]
SODIUM HEXAMETAPHOSPHATE 452(7) 1000 .0
I IS ]
TARTARIC ACID 334 GMP
I ]
]
ACESULFAME POTASSIUM . 950 350 0 | 127 &188
ASCORBIC ACID, L- 300 GMP 127
R
ASPARTAME 951 600.0 | 127 &191
13,91, 122
BENZOATES 210-213 1000 .0 oy
-
CALCIUM ASCORBATE 302 GMP 127
I B
CARBON DIOXIDE 290 oMp | 694127
I IS
CITRIC ACID 330 5000 .0 127
]
CYCLAMATES 952(3), (ii), (V) a0 |1 112272 &
I —
_ MALIC ACID, DL.- 206 GMP 127
R —
 PECTINS 440 GMP 127
R —
338; 339( (I,
340(i-Gily; 341()-
(Y, 342()-(i;
PHOSPHATES 343(i)(il; 450() | 10000 33'&45"2;22
(illy, (v)-Cvii), (),
A5 i); 452(0)-(v);
542 _
SACCHARINS 954(i)-(iv) 80 .0 127




SODIUM ASCORBATE 301 GMP 127
SORBATES 200, 202, 203 1000.0 | %% 91,122
g 127
SUCRALOSE
(TRICHLOROGALACTOSUCROSE) 955 300 0 127
SULFITES 220-225, 539 so0.0 | * '112272 &
TARTRATES 334,335(1),337 | 40000 | 1278
LECITHINS 322 {i), (i) cMP
ALGINIC ACID 400 GMP
SODIUM ALGINATE 401 GMP
CALCIUM ALGINATE 404 GMP
PROPYLENE GLYCOL
ALGINATE 405 GMP
1\ _-
A
ACESULFAME POTASSIUM 950 350 0 127&;38 &
ASCORBIC ACID, L- 300 GMP
14.1.3.4 Concentrates for .
vegetable nectar "
ASPARTAME 951 600.0 | 127 &478
BENZOATES 210-213 600.0 13




CITRIC ACID 330 GMP
CYCLAMATES 9524, i), (Iv) a0o | 17 417277 &
MALIC ACID, DL~ 296 GMP
NEOTAME 961 65.0 127 & 478
PECTINS 440 GMP
SUCRALOSE
(TRICHLOROGALACTOSUCROSE) 955 300.0 | 1274478
SULFITES 220-225, 539 s00 | 4% 112272 &
ACESULFAME POTASSIUM 950 600 .0 188
ADVANTAME 969 10.0 478
ALITAME 956 400 477
14.1.4 Water-based flavoured
drinks, including “sport,” ALLURA RED AC 129 150 .0 127
energy,” or "electrolyte
drinks and particulated drinks
ANNATTO EXTRACTS, BIXIN- .
B ASED 160b(i) 100.0 88127
ASCORBYL ESTERS 304, 305 1000 .0 10 & 15
ASPARTAME 951 478 & 191

€00 .0




ASPARTAME-ACESULFAME SALT 962 600.0 | 119 &477
AZORUBINE (CARMOISINE) 122 95 .0 127
BEESWAX 901 200 .0 131
BENZOATES 210-213 §00.0 | 13 & 301
BRILLIANT BLACK (BLACK PN) 151 10.0 127
BRILLIANT BLUE FCF 133 100 .0
CANDELILLA WAX 902 200.0 131
CARAMEL 1l L AMMONIA 150¢ 50000 9
CARAVIEL IV - SULFITE AMONIA 1504 50000 0
CARMINES 120 100 .0 178
CARNAUBA WAX 903 200 .0 131
CAROTENES, BETA-, VEGETABLE 160a(ii) 2000 .0
CAROTENOIDS 160a(i)aii) e.f 200 .0
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 1414, (il 300 .0
COMPLEXES
CURCUMIN 100(i) 100 .0 127




CYCLAMATES 952(i), (i), (iv} 350.0 17 & 127
CYCLODEXTRIN, BETA- 459 500 .0
UETMISEMOENTY | oy | somo
DIMETHYL DICARBONATE 242 250 .0 18
ETHYLE'XEST'Q’}“:E’}'SE TETRA 385, 386 200 .0 21
FAST GREEN FCF 143 100 .0
GLYCEROL gg;FNR OF WOOD | 445(i) 150 .0
GRAPE SKIN EXTRACT 163(ii) 300 .0 181
HYDROXYEENZOATES, PARA- 214, 218 500 .0 27
INDIGOTINE (INDIGO CARMINE) 132 100.0
IRON OXIDES 172()-(iii) 100 .0
ISOPROPYL CITRATES 384 200 .0
NEOTAME 961 33 .0 478
PAPRIKA EXTRACT 160c(ii) 30.0 39 & 127
338; 339())-(i);
340(0)-(ii); 341()-
(iiiy; 342(0)-(i);
343(i)-(iii); 450()- | 1000 .0 33

PHOSPHATES

(i), (v)-({vii), {ix);
451(0),(ii); 452()~(v);
542

<




{TRICHLOROGALACTOSUCROSE)

POLYDIMETHYLSILOXANE 900a 20.0
POLYETHYLENE GLYCOL, 1521 1000 .0
POLYGLYCEROL ESTERS OF 475 5000 .0 127
POLYSORBATES 432-436 500 .0 127
PONCEAU 4R (%JCH]NEAL RED 124 100 0
PROPYL GALLATE 310 1000 .0 15
oo ayeaeses |y
QUILLAIA EXTRACTS 999(i), (i) 500 | 1328&293
QUINOLINE YELLOW 104 70.0 127
RIBOFLAVINS 1013, i, (i) 100.0
SORBATES 200, 202, 203 500.0 | 428127
STANNOUS CHLORIDE 512 20.0 43
STEARYL CITRATE 484 500 .0
STEVIOL GLYCOSIDES 960a, 960, 960 | 200 0 26
SUCRALOSE 955 300.0 | 127 &478




SUCROSE ACETATE

ISOBUTYRATE 444 500.0
SUCROSE ESTERS 473, 4733, 474 200 .0 219
SULFITES 220225, 539 700 | *1TE
SUNSET YELLOW FCF 110 100 .0 127
TARTRATES 334, 335(i), 337 | 800.0 a5
TARTRAZINE 102 100 .0 127
THIODIPROPIONATES 388, 389 10000 | 15&46
TOCOPHEROLS 307a, b, ¢ 200 .0 434
TRIETHYL CITRATE 1505 200 .0
ANTHOCYANINS 1?5}()‘)’ GuP
QUININE SALTS 100 .0
SAFFRON GMP
ERYTHROSINE 127 50 .0
D N

5.0

i




LAURIC ARGINATE ETHYL ESTER 243 50.0
PROPYLENE GLYCOL ALGINATE 405 500 .0
SACCHARINS 954()-(iv) 300.0
SORBITAN ESTERS OF FATTY
ACIDS 491-485 500 .0
CANTHAXANTHIN 161g 5.0
LAURIC ARGINATE ETHYL ESTER 243 50.0
PROPYLENE GLYCCL ALGINATE 405 500 .0
SACCHARINS 854(i)-(iv) 300.0
SORBITAN ESTERS OF FATTY 494-495 500 0
ACIDS
14.1.4.2 Non-carbonated
water-based flavoured drinks,
including punches and ades
PROPYLENE GLYCOL 405 GMP
ALGINATE
ALGINIC ACID 400 GMP
SODIUM ALGINATE 401 GMP
CALCIUM ALGINATE 404 GMP
GLYCEROL ESTER OF
WOOD ROSIN 445(ii) 100 .0




SODIUM ALUMINIUM

5g/kg

PHOSPHATE

SILICATE 554
CANTHAXANTHIN 181g 5.0 127
FERRIC AMMONIUM CITRATE 381 10.0 23
LAURIC ARGINATE ETHYL ESTER 243 50.0 127
POLYVINYLPYRROLIDONE 1201 500 .0
14.1.4.3 Concentrates (liquid
or solid) for water- based
flavoured drinks .
PROPYLENE GLYCOL ALGINATE 405 500 .0 127
SACCHARINS 954(i)~{iv) 300 .0 127
SORBITAN ESTERS OF FATTY
ACIDS 491-495 500.0 127
ACESULFAME POTASSIUM 950 800.0 160 & 188
ACETIC ACID, GLACIAL 260 GMP 160
14.1.5 Coffee, coffee
substitutes, tea, herbal
. . ! ! ACETIC AND FATTY ACID
infusions, aqd other hot cereai ESTERS OF GLYCEROL 472a GMP 160
and grain beverages,
excluding cocoa
ACETYLATED DISTARCH
ADIPATE 1422 GMP 160
ACETYLATED DISTARCH 1414 GMP 160

e




ACID-TREATED STARCH 1404 GMP 160
ADVANTAME 969 6.0 160 & 478
AGAR 406 GMP 160
ALGINIC ACID 400 GMP 160
ALKALINE TREATED STARCH 1402 GMP 160
ASCORBIC ACID, L- 300 GMP 160
ASPARTAME 951 600.0 | 1608478
ASPARTAME-ACESULFAME SALT 962 s00.0 | 19,7608
BEESWAX 901 GMP 108
BENZOATES 210-213 1000.0 13
BLEACHED STARCH 1403 GMP 160
CALCIUM CARBONATE 170(1) GMP 160
CALCIUM CHLORIDE 509 GMP 160
CALCIUM LACTATE 327 GMP 160
CANDELILLA WAX 902 GMP 108




CARAMEL I - PLAIN CARAMEL 150a GMP | 160 &201
AR A 150¢ 10000.0 | 74160
CARAVEL IV - SULFITE AMMONIA 1504 100000 | 78127
CARBON DIOXIDE 200 GMP | 59&160
CARNAUBA WAX 903 200 .0 108
CAROB BEAN GUM 410 GMP 160
CARRAGEENAN 407 GMP 160
CITRIG AGID 330 GMP 160
CITRIC AND FATTY ACID ESTERS 4720 oMP 160
DEXTRINS, ROASTED STARCH 1400 GMP | 90&160
oncermeseon | | o |
DIMETHYL DICARBONATE 242 250 .0 18
DISODIUM 5-GUANYLATE 627 GMP 201
DISODIUM 5-INOSINATE 631 GMP 201
DISODIUM 5-RIBONUCLEOTIDES 635 GMP 201

@/




DISTARCH PHOSPHATE 1412 GMP 160

ERYTHRITOL 968 160000 | 00,381
ETHYLENE DIAVINE TETRA 385, 386 25 0 o1
FUMARIC ACID 207 GMP 160
GELLAN GUM 418 GMP 160
GLYCEROL 422 GMP 160
GUAR GUM 412 GMP 160
GUM ARABIC (ACACIA GUM) 414 GMP 160

HYDROXYBENZOATES, PARA- 214, 218 450.0 | 278&160

HYDROXYPROPYL CELLULOSE 463 GMP 160
HYDROXYPROPYL DISTARCH w2 P 160
HYDROXYPROPYL METHYL a6 oMp 160
HYDROXYPROPYL STARCH 1440 GMP 160
KARAYA GUM 416 GMP 160
KONJAC FLOUR 425 GMP 160




LACTIC AND FATTY ACID

ESTERS OF GLYCEROL 472b GMP ‘ 160
LECITHIN 322()) GMP 160
MAGNESIUM CARBONATE 504(j) GMP 160
MAGNESIUM CHLORIDE 511 GMP 160
MAGNESIUM HYDROXIDE 528 GMP 160
MAGNE&E&”&EEOX'DE 504(ii) GMP 160
MALIC ACID, DL- 296 GMP 160
MALTITOL 965(i) oMP | 1608477
MALTITOL SYRUP 965(ii) GMP | 1608477
METHYL CELLULOSE 461 GMP 160
METHYL ETHYL CELLULOSE 465 GMP 160
CELLﬂL%%%%@EEIStIE)'SNg GEL) 460(1) GMP 160
MONO- AND DI-GLYCERIDES OF r . ‘60
MONOSODIUM L-GLUTAMATE 621 GMP 201
MONOSTARCH PHOSPHATE 1410 GMP 160

/




NEOTAME 961 50 .0 160
NITROGEN 941 GMP 59 & 160
OXIDIZED STARCH 1404 GMP 160
PECTINS 440 GMP 180
PHOSPHATED DISTARCH
PHOSPHATE 1413 GMP 160
338; 339(i)-(il);
340(i)-(iii); 341(i)-
(iiiy; 342()-(ii);
PHOSPHATES 343(i)-(iii); 450(7)- 300 .0 33 & 160
(i), (V)Avi), (i)
451(i).{ii); 452(i)-{v};
542
POLYGLYCEROL ESTERS OF
EATTY ACIDS 475 5000.0 127
POTASSIUM CARBONATE 501() GMP 160
POTASSIUM CHLORIDE 508 GMP 160
POTASSIUM DIHYDROGEN .

CITRATE 332(i) GMP 160
POWDERED CELLULOSE 460(ii) GMP 160
PROCESSED EUCHEUMA

SEAWEED (PES) 407a GMP 160
PROPYLENE GLYCOL ALGINATE 405 500 .0 160
PROTEASE FROM ASPERGILLUS .

ORYZAE VAR, 1101} GMP 160
PULLULAN 1204 GMP 160




SACCHARINS 954()-(iv) 200 .0 160
SALTS OF MYRISTIC, PALMITIC
AND STEARIC ACIDS WITH .
AMMONIA, CALCIUM, POTASSIUM 470() GMP 160
AND SODIUM

SALTS OF OLEIC ACID WITH

CALCIUM, POTASSIUM AND 470(ii) GMP 160
SODIUM

SHELLAC, BLEACHED 904 GMP 108
SILICON DIOXIDE, AMORPHOUS 551 GMP 321
SODIUM ACETATE 262(i) GMP 160
SODIUM ALGINATE 401 GMP 160
SODIUM ASCORBATE 301 GMP 160
SODIUM CARBONATE 500(1) GMP 160

SODIUM CARBOXYMETHYL
CELLULOSE (CELLULOSE GUM) 466 GMP 160
SODIUM DIHYDROGEN CITRATE 331() GMP 160
SODIUM DL-MALATE 350(ii) GMP 160
SODIUM FUMARATES 365 GMP 160
SODIUM GLUCONATE 576 GMP 160
SODIUM HYDROGEN 500(i) GNP 160

CARBONATE

A




SODIUM LACTATE 325 GMP 160
SORBATES 200, 202, 203 500.0 | 428160
SORBITAN ESTERS OF FATTY 291495 500 0 425
L
STARCHSﬁgB1H%TCéCTENYL 1450 - 160
STARCHES, ENZYME TREATED 1405 GMP 160
STEVIOL GLYCOSIDES 960a, b 980e | 2000 | 264 180
(TRICHLOR%JC(%:EL/X—(?TS(ESUCROSE ) 955 300.0 | 1608478
SUCROSE ESTERS 473,4733,474 | 1000 0 176
L
TARA GUM 417 GMP 160
THAUMATIN 957 GMP | 160 & 478
TRAGACANTH GUM 413 GMP 160
TRIPOTASSIUM CITRATE 332(i) GMP 160
TRISODIUM CITRATE 331(ii) GMP 160
XANTHAN GUM 415 GMP 160
SORBITOL 420(i) GMP




SORBITOL SYRUP 420(ii) GMP
MANNITOL 421 GMP
ISOMALT 953 GNP
MALTITOL 965(i) GMP
MALTITOL SYRUP 965((ii) GMP
XYLITOL 967 GMP
LACTITOL 966 GMP
ERYTHRITOL 968 GMP




338; 339()-(if);
340()-(ii); 341(i)-
(iif); 342(i)-(ir):
343(i)-(ii); 450(i)-
{iif}, (v-{vii), (ix);

2200 .0 33
451(1),(ii); 452(i)-(v);
542

954(i)-(iv) 100 .0 .
SHELLAC, BLEACHED GMP 3
955 478
45
BUTYL!EESESSEINONE 319 15&130
THIODIPROPIONATES 46
950 188
ASPARTAME 951

BUTYLATED HYDROXYTOLUENE
{BHT)

PHOSPHATES

STEVIOL GLYCOSIDES

SUCRALOSE
(TRICHLOROGALACTOSUCROSE)

334, 335(if), 337

ACESULFAME POTASSIUM

CANDELILLA WAX



legumes)

gf_f__‘___——

15.1 Snacks - potato, cereal,
flour or starch based (from
roots and tubers, pulses and

/h/—w‘—,"‘__]
CARNUBA WAX 903 GMP 3
e I
CARAME‘AQLMQ&”MON'A 150¢ 10,000 .0
T
CARAMEL V- SRLAHR;EI'{'—E AMMONIA 150 10,000 0
T
I I N
ALLURA RED AC 129 200 .0
I RS
ASCORBYL ESTERS 304, 305 200.0 10
‘__,___————__ﬁ__;_r_f_f___,__r_ﬁ
BENZOATES 210-213 1000 .0 13
I BNy by
BRILLIANT BLUE FCF 133 200 .0
“__;——’—““_——’___H__—
BUTYLATED HYDROXYANISOLE 2 2000 | 158130
r_,___—————//J
CANTHAXANTHIN 161g

. -

CARMINES

CAROTENES, BETA-, VEGETABLE

‘CAROTENOIDS

CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER
COMPLEXES

CYCLODEXTRIN, BETA-

160a(ii)

144(1), (i)

459

160a(),a(ii),e.f







12

———_’_ﬁf—‘——‘_ﬁ_j’/{/‘r—’é_‘
SUCROSE ESTERS 473, 4733, 474 5000.0 433
_r_’____——f__f______f_f_f_‘
SULFITES 220-225, 539 50 .0 44
] ]
SUNSET YELLOW FCF 110 GMP
] ]
TOCOPHEROLS 307a, b, ¢ GMP
[ ety o
PAPRIKA OLEORESIN 160c(i} GMP
e ]
CURCUMIN 100{i) GMP
‘———F‘#;_,#——’# P —
TURMERIC 100(ii) GMP
] | ]
r__,__’—'_____———r___r__r___ﬁ__
ALLURA RED AC 129 100.0
_____,___._—r—‘____f____,_ﬁ_____
ASCORBYL ESTERS 304, 305 200 .0 10
BRILLIANT BLUE FCF . 133 100.0
15.2 Processed nuts,
including coated nuts and nut | BUTYLATED HYDROXYANISOLE 320 200.0 15 & 130
mixtures {with e.g. dried fruit)
fﬂfﬂﬁ
CARMINES 120 100 .0 178
] I
CAROTEN.ES, BETA-, VEGETABLE 160afii} GMP 3
- ]
CARCTENOIDS 160a(D),a(ii)e,f 100 .0
L________-L_,‘_/J

S ——



CHLOROPHYLLS AND

CHLOROPHYLLINS, COPPER 141(i), (i} 100 .0
COMPLEXES
DIACETYLTARTARIC AND FATTY .
ACID ESTERS OF GLYCEROL 4728 10000 .0
GRAPE SKIN EXTRACT 163¢ii) 300 .0 181
HYDROXYBENZOATES, PARA- 214,218 300.0 27
INDIGOTINE ({INDIGO CARMINE) 132 100 .0
|IRON OXIDES 172{i)-(iii) 400 .0
PCNCEAU 4R (%Z)CHINEAL RED 124 100 .0
PROPYL GALLATE 310 200 .0 15 & 130
RIBOFLAVINS 101(i), i), (i) 1000 .G
SORBATES 200, 202, 203 1000 .0 42
TOCOPHERQLS 307a, b, ¢ 200 .0
CARMINES 120 200.0 178
CARQTENES, BETA-, VEGETABLE 160a(ii) 100 .0
15.3 Snacks - fish based
CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER 144i),(ii) 350 .0
COMPLEXES
GRAPE SKIN EXTRACT 163(ii) 400 .0
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SCHEDULE ili

Notes to the Food Additive provisions given in SCHEDULE Il

Except for use in products conforming to the Standard for Edible Fats and Oils not
Covered by Individual Standards (CXS 19-1881); butylated hydroxyanisole (INS
320) at 175 mg/kg, butylated hydroxyteluene (INS 321) at 75 mo/kg, propy! gallate
(INS 310} at 100 mg/ky, and tertiary butyihydroguinone (INS 319) at 120 mg/kg; as
well, any combination of INS 320, INS 321, INS 310 and INS 319 at up to 200
mg/kg, provided the single use limits are not exceaded.

As adipic acid.

On the dry ingredient, dry weight, dry mix or concentrate basis.

For use in surface treatment only.

For use in decoration, stamping, marking or branding the product only.

Exciuding products conforming to the Standard for Jams, Jeltiss and Marmalades
{CODEX STAN 296-2008). :

As aiumirium.

For use in coffee substitutes only.

As bixin.

Except for use in ready-to-drink coffee products at 10 00C mg/kg.

As ascorbyl stearats. '

On the four basis.

As a result of carryover from flavouring substances.

As benzoic acid.

For use in hydrolyzed protein liguid formula only,

Cn the fat or off basis.

For use in glaze, coatings or decorations for fruit, vegetables, meat or fish only.

As cyclémic acid.

As added level, residue not detected in ready-to-eat food.

For use in products conforming to the Standard for Quick Frozen Shrimps and
Prawns (CODEX STAN 82-1981) and the Standard for Quick Frozen Lobsters
(CODEX STAN 95-1981): sulfur dioxide {INS 220), sodium sulfite {INS221), sadium
hydrogen sulfite (INS 222), sodium metabisuffite (INS 223), Potassium metabisulfite
(INS 224), potassium sulfite (INS 225) as preservatives at 100 mg/kg in the edible
part of the raw product, or 30 mg/kg in the edible part of the cooked product.
Except for use in products conforming to the Standard for Saited Fish and Dried
Salted Fish of the Gadidae Family of Fishes (CODEX STAN 167-1988) and the
Standard for Salted Atlantic Herring and Salted Sprat (CODEX STAN 244-2004) at
200 mg/kg, and in smoked fish and smoke-flavoured fish in products conforming to
the Standard for Smoked Fish, Smoke-Flavoured Fish and Smoke-Dried Fish
(CODEX STAN 311-2013) at 2000 mgikg for reduced oxygen packaged product
onty,

As anhydrous calcium disodium ethylenediaminetetraacetate.

For use in smoked fish paste only.

As iron.

As anhydrous sodium ferrocyanide.

For use at GMP in full fat soy flour only.

As steviol equivalents.

As para-hydroxybenzoic acid.

Except for use in wheat flour conforming to the standard for Wheat Flour (CODEX
STAN 152-1985) at 2 00G mg/kg.

For non-standardized food only.

As residual NO3 ion.

On the mash used basis.

As regidual NOZ ion.

As phosphorus.
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On the anhydrous basis.

For use in cloudy juices only.

On the residual level basis.

Except for products conforming to the Standard for Chocolate and Chocolate
Products (CODEX STAN 87-1981) at 2000 mg/kg.

On the creaming mixture basis,

On a total carotenoid basis.

Pentasodium triphasphate (INS 451(i}) only, to enhance the effectivenass of
benzoates and sorbates.

For use in breading or batter coatings only,

As sorbic acid.

As tin.

As residual 302,

As tartaric acid.

As thiodipropionic acid.

On the dry egg yelk weight basis,

For use in olives only.

For use on citrus fruits only.

For use in fish roe only.

For use in herbs only,

Excluding chocolate milk.

For use in coatings only.

For use in cocktail cherries and candiaed cherries only.

Within the limits for sodium, calcium, and potassium specified in the Standard for
Infant Formula and Formula for Speciai Dietary Purposes Intended for Infants
(CODEX STAN 72-1981): singly or in combination with other sodium, calcium,
and/or potassium salts.

Excluding products where starch is present.

GMP is 1 part benzoyl peroxide and not mere than 6 parts of the subject additive by
weight.

As calcium. .

For use as a packaging gas only.

The CO2 contant in finished still wine shall not exceed 4000 mg/kg at 200 C.
For use in minced fish only.

As copper.

For non-standardized food and for breaded or batter ceatings in food conforming to
the Standard for Quick Frozen Fish Sticks {(Fish Fingers), Fish Portions and Fish
Fillets - Breaded or in Batter (CODEX STAN 166-1989),

For use in dry beans oniy.

As a result of carryover from nufrient preparations.

As formaldehyde.

Except for use in liquid egg whites at 8 800 mg/kg as phosphorus, and in liquid
whole eggs at 14 700 mg/kg as phosphorus,

For use in flavoured and/or sweetened products only.

For use as a carbonating agent only.

As the acid.

Calcium, potassium and sodium salts only.

On the ready-to-eat basis.

Excluding whele fish.

Excluding liquid whey and whey products used as ingredients in infant formula.
For use in milk powder for vending machines only.

For use in potatoes only,

For special nutritional uses only.

Except for use in pickling and balsamic vinegars at 50 000 mg/kg.
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For use on nuis only.

Equivalent to 2 mg/dm2 surface application to a maximum depth of & mm.
Equivalent to 1 mg/dm2 surface application to a maximum depth of 5 mm.

Except for use in shrimp (Crangon grangon and Grangon vulgaris) at 6 000 mg/kg.
L{+)-form onty.

For use in products for infants over 1 year of age only.

Use level in sausage casings, residue in sausage preparad with such casings
should not exceed 100 mg/kg.

For use in whipped dessert toppings other than cream only.

On the treatment level basis.

As a resuli of carryover from the ingredient.

For use in sandwich spreads only.

For use in milk-sucrose mixtures used in the finished product only.

Singly or in combination: Benzoates and sorbaies.

Exciuding tomato-based sauces.

Excluding natural wine produced from Viis vinifera grapes.

For use in loganiza (fresh, uncured sausage) only.

For non-standardized foods: for use in surimi and fish ree products only,

On the dried weight basis of the high intensity sweetener.

On the fingl cocoa and chocolate product basis.

For use in dust control only.

For use in products conforming to the Standard for Bouillons and Consomimés
(CODEX STAN 117-1981) only.

For use in crystalline products and sugar toppings only.

When used in combination as emulsifiers: ammonium salts of phosphatidic acid (INS
442), polygiycerol esters of interesterified ricinoleic acid {INS 476), sorbitan
monostearate {INS 491), sorbitan tristearate (INS 492}, and polysorbates
{polyoxyethylens (20) sorbitan monolaurate (INS 432), polyoxysthylene (20} sorbitan
monooleate (INS 433), polyoxyethylene (20}, sorbitan monostearate (INS 435) and
polyoxyethylene (20) sorbitan tristearate {INS 436)), the total combined use ievel
shall not exceed 15,000 mgrkg.

For use in fat emulsions for baking purposes only.

Except for use in special white wines at 400 mg/ka.

Excluding canned pears (except for use in special holiday packs) and canned
pineapples conforming to the Standard for Certain Canned Fruits (CODEX STAN
318-2015).

Except for use in dried gourd strips (Kampyo) at 5 000 mg/kg.

_Except for use in Dijon mustard ai 500 mg/kg.

Except for use of sodium ferrocyanide (INS 535) and potassium ferrocyanide (INS
536} in food-grade dendridic salt at 26 mg/kg as anhydrous sodium ferrocyanide,
For use on coffee beans only.

Use level reported as 25 tbs/t 000 gal x {3.45 kg/lb) x (1 gal/3.75 L) x {1 L/kg) x
¢10E6 mg/kg) = 3 000 mglkg ‘

For use in frozen French fried potatoes only.

Except for use in dried glucose syrup used in the manufacture of sugar
confectionery at 150 mgrkg and giucose syrup used in the manufacture of sugar
confectionsry at 400 mg/kg.

For use in grated cheese only.

As acesulfame potassium equivalents (the reporfed maximum level can be
converted to an aspartame-acesuifame salt basis by dividing by 0.44). Combined
use of agpartame-acesulfame salt with individual acesulfame potassium or
aspartame should not exceed the individual maximum levels for acesulfame
potassium or aspartame (the reported maximurm level can be converied to
aspartame equivalents by dividing by 0.68).

Except for use in microsweets and breath freshening mints at 100 mg/kg.
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For use in pineapple juice only,

Fer use in doughs only.

Except for use in foganiza (fresh, uncured sausage) af 1 000 mgrkg.

Except for use in tocine (fresh, cured sausage) at 1 000 mg/kg.

As aspartame equivalents (the reported maximum level can be converted o an
aspartame-acesulfame salf basis by dividing by 0.64). Combined use of aspartame-
acesulfame salt with individual aspartame or acesulfame potassium should not
exceed the individual maximum leveis for aspartame or acesulfame potassium (the
reported maximum level can be converted to acesulfame potassium equivalents by
muifiplying by 0.68).

Except for use in caviar substitutes at 2 500 mg/kg.

Except for use in fermented fish preducts at 1 000 mg/kg.

Subject to national legisiation of the importing country. .

For use of sorhitan monostearate (INS 451), sorbitan tristearate (INS 492), sorbitan
monolaurate (INS 493), sorbitan monoocleate (INS 494), and sorbitan monopaimitate
(INS 495) in combination up fo 2 maximum level of 2000 mg/kg on the final cocoa
and chocolate basis as emuisifiers in products sonforming to the Standard for Cocoa
Powders {Cocoas) and Dry Mixtures of Cocoa and Sugars (CODEX STAN 105-
1881).

For use in products containing less than 7% ethanot only.

For use in a mixture with vegetable oil only, as a release agent for baking pans.

For use in refeasing dough in dividing or baking only.

On the served to the consumer basis.

Tartaric acid (NS 334) only.

For use as an acidity reguiator in grape juice oniy.

Singly or in combination: butylated hydroxyanisole (INS 320), butylated
hydroxytoluene (INS 321), tertiary butylated hydroquinone (INS 319), and propyl
gallate (INS 310).

For use as a flavour carrier only.

Except for use in semi-frozen beverages at 130 mg/kg on a driad basis.

Any combination of butylated hydroxyanisole (INS 320), butylated hydroxyteluene
(INS 321), and propyl gallate {INS 310) at 200 mg/ky, provided that single use limits
are not exceeded.

Except for use in cereal-based puddings at 500 mg/kg.

Except for use in dried apricots at 2 000 mg/kg, bleached raisins at 1 500 mg/kg,
desiccated coconut at 200 mg/kg and coconut fram which oil has been partially
extracted at 50 mg/kg.

For use to prevent browning of certain light coloured vegetables only.

Except for use in frozen avocado at 300 mgfkg.

For usa in energy-reduced products only.

Far use in mallusks, crustaceans, and echinoderms only.

Except for use in canned abalone (PAUA) at 1 000 mgfkg.

Excluding canned pears and canned pineapples conforming to the Standard for
Certain Canned Fruits (CODEX STAN 319-2015).

Excluding coffee and tea.

For use in fruit juice-based drinks and dry ginger ale oniy.

For use in sweet and sour products anly,

For use in energy reduced or no added sugar products only.

Beta-carctene (synthetic) (INS 160a(i)} anly.

Excluding whey powders for infant food.

Except for use in microsweets and breath freshening mints at 10 000 mg/kg.
Except for use in fish roe at 100 mg/kg.

For use in soy-based formula only.

Except for use in hydrolyzed protein and/or amino acid-based formula at 1 000
mg/kg.
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For use in frying only.

For use in instant noodles only.

For use in coconut milk only.”

For use in frozen, sliced apples only.

Except for use in microsweets and breath freshening mints at 2 500 mg/kg.
Except for use in microsweets and breath freshening mints at 2 000 mg/kg.
Except for use in microsweets and breath freshening mints at 1 000 mg/kg.

For use in pancake syrup and maple syrup only.

For use in ready-to-drink products and pre-mixes for ready-to-drink products cnly.

Subject to national legislation of the importing country aimed, in particular, at
consistency with Section 3.2 of the Preamble.

For use in dehydrated products and salami-type products only.

Except for use in microsweets and breath freshening mints at 3 000 mg/kg.
Except for use in rmicrosweets and breath freshening mints at 30 000 mg/kg.

For use in products for special nutritional use only.

For use in milk-based sandwich spreads only.

For use in dehydrated products only.

Singly or in combination: d-alpha-tocopherol (INS 307a}, focopherol concentrate,
mixed (INS 307b) and dl-alpha-tocopherof (INS 307c¢).

For use in fat-based sandwich spreads only.

Excluding. products conforming to the Standard for Fermented Milks {CODEX STAN
243-2003).

Excluding anhydrous milkéat.

Except for use in fruit sauces, fruit toppings, coconut cream, ceconut milk and "fruit
bars" at 50.mgfkg.

Excluding instant noodies containing vegetables and eggs.

Singly ar in combination: sodium aluminasilicate (INS 554), calcium aluminium
silicate (INS 556), and aluminium silicate (INS 559).

Except for use in jelly-type fruit-based desserts at 200 mgkg.

For use in canned liquid coffee only.

For non-standardized food and for minced fish flesh and breaded or batier coatings
conforming to the Standard for Quick Frozen Fish Sticks (Fish Fingers), Fish
Portions and Fish Fillets -Breaded or in Batter (CODEX STAN 166-1989).

As carminic acid.

For use in restoring the natural colour iost in processing only.

Singly or in combination: butylated hydroxyanisole (BHA, INS 320) and butylated
hydroxytoluene (BHT, INS 321}

As anthocyanin.

Exciuding coconut milk.

For use In surface decoration only.

For tse in nutrient coated rice grain premixes only.

As norbixin.

For use in flours with additives anly.

Ascorbyl palmitate (INS 304) only.

If used in combination with aspartame-acesulfame salt (INS 962}, the combined
maximum use level, expressed as acesulfame potassium, should not exceed this
level.

Excluding rolied oats.

Except for use in fermented milk drinks at 500 mgrkg.

If used in combination with aspartame-acesulfame salt (INS 962), the combined
maximuim use level, expressed as aspartame, should not exceed this level.

For use in liquid products only.

For use in crusiacean and fish pastes only.
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For use In instant noodles conferming to the Standard for Instant Noodles (CODEX
STAN 249-2008) only.

Singly or in combination: butylated hydroxyanisoie (BHA, INS 320}, butylated
hydroxytoluene (BHT, INS 321) and tertiary bhutylhydroguinone {TBHCQ, INS 319).
Singly or in cornbination: butylated hydroxyanisole (BHA, INS 320), butylated
hydraxytoluene (BHT, INS 321) and propy! gallate (INS 310).

Singiy or in combination: butylated hydraxytoluene (BHT, INS 321) and propyi
gallate (INS 310).

For use in solid products (e.g., energy, meal replacement or fortified bars) only.
Except for use in microsweets and breath freshening mints at 6 000 mg/kg as stevio!
equivalents.

Except for use in Japanese style 'lachs ham' of pork loin (cured and non-heat-
freated) at 120 mg/kyg as steviol equivalents

For use in flavourad products onaly,

For use in brine used in the production of sausage only,

Far use in chewable supplements only.

Except for use in iongan and lichee at 50 mg/kg.

Except for use to prevent browning of certain light colored vegetables at 50 mg/kg.
Except for use as a blsaching agent in products conforming to the Standard for
Agueous Coconut Products (CODEX STAN 240-2003) at 30 mg/kg.

Except for use in soybean sauce intended for further processing at 50 000 mg/kg,
For use in dried and dehydrated products only.

Excluding products conforming to the Standard for Blend of Skimmed Milk and
Vegetable Fat in Powdered Farm (CODEX STAN 251-2008).

For non-standardized food and for use as a humectant in products conforming to the
Standard for Quick Frozen Fish Sticks (Fish Fingers), Fish Poriions and Fish Fillets -
Breaded or in Batter (CODEX STAN 168-1989); and for tise as a thickener in
breading or batter coatings for products conforming to the Standard for Quick
Frozen Fish Sticks (Fish Fingers), Fish Portions and Fish Fillets - Breaded orin
Batter (CODEX STAN 166-19889).

For use in nocdles only.

Except for use in products conforming to the Standard for Bouilion and Consommeés
(CODEX STAN 117-1981) at 3 000 mg/kg.

For use in liguid products containing high intensity sweetenars enly.

Excluding products confarming to the Standard for Dairy Fat Spreads (CODEX
STAN 253-2006).

Excluding products conforming to the Standard for Fat Spreads and Blended
Spreads (CODEX STAN 256-2007).

For use in maize-based products only.

Except for use in toppings at 300 mgrkg.

Only sulfites can be used as preservatives and antioxidants in the products covered
by the Standard for Desiceated Coconut (CODEX STAN 177-1991).

Except for use in non-alcoholic aniseed-based, coconut-based, and almond-based
drinks at 5 000 mg/kg.

For use in flavoured products heat ireated after fermentation only.

For use in potato dough and pre-fried potato slices only.

For usa in collagen-based casings with a water activity greater than 0.6 only,
Except for use in products containing added fruits, vegetables, or meats at 3 600
mgkg.

Excluding aromatized beer.

Except for use in seif-raising flour at 12,000 mg/kg.

Except for use as a meat tenderizer at 35,000 mg/kg.

For use in sterilized and UHT treated milks only.

Except for use to stabilize higher protein liquid whey used for further processing into
whey protein concentrates at 1 320 mghkg.
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For use as a flour treatment agent, raising agent or leavening agent only.

For use as an acidity regulator oniy.

For use in flavoured fermented miiks and flavoured fermented milks heat treated
after fermentation only.

For use in vegetable fats conforming to the Standard for Edible Fats and Oiis Not
Covered by Individual Standards (CODEX STAN 19-1981) only.

As nisin.

For use as a stabilizer or thickener only.

For use in reconstituted and recombined products only.

Excluding products conforming to the Standard for Cream and Prepared Creams
{reconstituled cream, recombined cream, prepackaged liguid cream) (CODEX STAN
288-1876).

Excluding products conforming to the Standard for Processed Cereal-Based Foods
for Infants and Young Children (CODEX STAN 74-1981}.

Except for use in products corresponding to the Standard for Processed Cereal-
Based Foods for Infants and Young Children {CODEX STAN 74-1981) at GMP.
Exciuding products conforming to the Standard for Canned Baby Foods (CODEX
STAN 73-1981).

The use level is within the limit for sodium listed in the Standard for Canned Baby
Foods (CODEX STAN 73-1981),

For use in surimi products only.

For use as an anticxidant only.

For use in products conforming to the Standard for Processed Cereal-based Foods
for Infants and Young Children (CODEX STAN 74-1981) only, as a raising agent.
For use in biscuit dough only.

For use in pickled vegetables only.

Singly or in combination: aluminium ammonium sulfate (INS 523) and sodium
aluminium phosphates (acidic and basic; (INS 541(i),(i)).

For use in kuzukiri and harusame only.

For use as a raising agent only.

For use as araising agent in mixes for steamed breads and buns only.

For use in boiled mollusks and tsukudani only.

For use in processed American cheese only.

For use in self-rising flour and self-rising corn meal only.

For non-standardized foods and for use in minced fish flesh only in products
conforming to the Standard for Quick Frozen Fish Sticks (Fish Fingers), Fish
Portions and Fish Fillets - Breaded or in Batter (CODEX STAN 166-1989).

For use in salt applied to dry saited cheeses during manufacturing only.

Except for use in seasonings applied to foods in food category 15.1 at 1 700 mg/kg.
For use in noodles, gluten-free pasta and pasta intended for hypoproteic diets only.
Except for use in breading or batter coatings in products conforming fo the Standard
for Quick Frozen Fish Sticks (Fish Fingers), Fish Portions and Fish Fillets - Breaded
or in Batter (CODEX STAN 166-1989) only at 25 mg/kg as bixin.

Excluding maple syrup.

Singly or in combination: sodium aluminosiiicate (INS 554) and calcium aluminium
silicate (INS 556).

For use in powdered beverage whiteners only,

For use in heat-freated buttermitk only.

For use in edibie fungi and fungus products only.

Except for use in pickled fungi at 20 000 mg/kg.

Except for use in sterilized fungi at 5 000 mg/kg: citric acid {INS 330} and lactic acid
(INS 270), singly or in combination.

For use in quick frozen French fried potatoes only, as a sequestrant,

Excluding canned mangoees and canned pears conforming to the Standard for
Certain Cannad Fruits (CODEX STAN 318-2015).
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Excluding products conforming to the Standard for Certain Canned Fruits (CODEX
STAN 318-2015) except for use in special holiday packs for canned pears
conforming to the standard.

Singly or in combination: INS 471, 472a, 472b and 472¢ In products conforming to
the Standard for Processed Cereal-Based Foods for Infants and Young Children
(CODEX STAN 74-1981).

Singly or in combination with other modified starches used as thickeners in producis
conforming to the Standard for Processed Cereal-Based Foods for Infants and
Young Chiidren (CODEX STAN 74-1981).

For use at 80 000 mg/kg, singly or in combination with other starch thickeners In
products conforming to the Standard for Canned Baby Foods (CODEX STAN 73-
1981).

For use in products conforming to the Standard for Canned Baby Foods (CODEX
STAN 73-1981).

Singly or in combination: INS 410, 412, 414, 415 and 440 at 20 000 mg/kg in giuten-
free cereal based foods, and 10 Q00 mg/kg in other products conforming to the
Standard for Processed Ceraal-Based Foods for Infants and Young Children
(CODEX STAN 74-1981).

Singly or in comhbination: INS 410, 412, 414, 415 and 440 except for use at 20 000
mg/kg in giuten-free cereal based foods in products confarming to the Standard for
Processed Cereal-Based Foods for Infants and Young Children (CODEX STAN 74-
1881).

For use at 15 000 mg/kg in products conforming to the Standard for Processed
Cereal-Based Foods for Infants and Young Children {CODEX STAN 74-1881).

For use at 1 800 mg/ky In preducts conforming to the Standard for Canned Baby
Foods (CODEX STAN 73-1981}.

Singly or in combination with other modified starches used as thickeners In products
conforming te the Standard for Canned Baby Foods {CODEX STAN 73-1981).

For use in flavoured vinegar and in rice vinegar only.

For use in whipped crearmn and cream packed under pressure only,

Excent for products conforming to the standard for Edible Fungi and Fungus
Products (CODEX STAN 38-1981).

For use in pickled radish oniy.

For use in fresh minced meat which contains other ingredients apart from
comminuted meat only.

Only non-amidated pectins may be used in the Standard for Canned Baby Foods
{CODEX STAN 73-1981}.

For use in canned fruit-based baby foods conforming to the Standard for Canned
Baby Foods {CODEX STAN 73-1981) only,

Singly or in combination: INS 1412, 1413, 1414 and 1440 in produets conforming to
the Standard for nfant Formuta and Formulas for Special Medical Purposes
Intended for Infants (CODEX STAN 72-1981).

Singly or in combinatiors: INS 1412, 1413, 1414 and 1422 in products conforming to
the Standard for Follow-Up Formuia (CODEX STAN 156-1887).

For use in products conforming to the Standard for Luncheon Meat (CODEX STAN
89-1981) and the Standard for Cocked Cured Chopped Meat (CODEX STAN 98-
1981). '

Except for use in products conforming to the Standard for Corned Beef (CODEX
STAN 88-1981) at 30 mg/kg as residual NOZ ion.

For use in products conforming to the Standard for Cooked Cured Ham (CODEX
STAN 95-1281) and Cooked Cured Pork Shoulder {(CODEX STAN 97-1981).
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For use of sodium dihydrogen phosphate {INS 339(i)}, disodium hydrogen
phosphate (INS 338(i))), trisodium phosphate (INS 338(iil)), potassium dihydrogen
phosphate (INS 340(i}), dipotassium hydrogen phosphate (INS 340(if)), tripotassium
phosphate (INS 340(jii}), calcium dihydragen phosphate (INS 341(i)). calcium
hiydrogen phosphate (INS 341(ii)), tricalcium phosphate (INS 341(iii}, disodium
diphosphate (INS 450(i)), trisodium diphosphate (INS 450(ii)), tetrasodium
diphosphate (JNS 450(iii)), tetrapotassium diphosphate (INS 450(v)}, calcium
dihydrogen diphosphate (INS 450{vii)}, pentasodium triphosphate (INS 451(i)),
pentapotassium triphosphate (INS 451(ii)), sedium polyphosphate {INS 452(1)),
potassium polyphosphate {INS 452(ii})), sodium calcium polyphosphate (INS 452(iii)),
calcium polyphosphate (INS 452(iv)), ammonium polyphosphate (INS 452(v)), and
bone phosphate {INS 542) as humectants in products conforming to the Standard
for Cooked Cured Ham (CODEX STAN 96-1981) and Cooked Cured Pork Shoulder
(CODEX STAN 97-1981). The total amodnt of phosphates (naturally present and
added) shall not exceed 3 $20 mg/kg as phosphorus.

For use in products conforming to the Standard for Luncheon Meat (CODEX STAN
89-1981} and Cooked Cured Chopped Meat (CODEX STAN 88-1881) at 15 ma/ky
{o replace logs of colour in product with binders only,

Except for use of beta-apo-8-caroienal {INS 160e) and beta-apo-8'-carotenoic acid,
methyl or ethyl ester (INS 160f) at 35 mg/kg.

Except for.use in hydrolyzed protein and/or amino acid-based formula at 25 GO0
mg/kg.

On the saponin basis.

Except for use in tiquid products at 600 mg/kg as steviol equivalents.

For use in products conforming to the Standard for Canned Baby Foods (CODEX
STAN 73-1981) only, as an acidity regulator.

Except for use in perilia in brine at 780 mg/kg.

The level in the ready-to-eat food shall not exceed 200 mg/kg on the anhydrous
basis.

For use anly in products conforming to the Standard for Provolone (CXS 272-1968).
For use in nor-standardized food; and in products conforming to the Standard for
Quick Frozen Fish Sticks (Fish Fingers), Fish Portions and Fish Filles - Breaded or
in Batter (CODEX STAN 166-1989). the following phosphates for use as humectants
at 2200 mgfkg as phosphorous, INS 339(i), 339(), 339(iil), 340(i), 340{ii), 340(iii),
344D, 341(ib), 341(itiy, 450¢i), 450(ii), 450(ii), 450(v), 450(vii}, 451D}, 451{i), 452(i),
452(i#), 452(iii), 452{iv), 452{v), and 542; and the following phosphates for use as
raising agents in bread and batter coatings only at 440 mg/kg as phosphorous, INS
339(1), 340(iii), 341(), 341(ii), 341(iii), 450(3), 450(ii}, 450(jii), 450{v), 450{vi}, 450(vii),
450(ix), 452(i), 452(ii), 452(iity and 4562(iv).

For use in salted squid only.

Interim maximum level until CCFAS3.

For use of sodium dihydrogen phosphate (INS 339(1)), disodium hydrogen
phosphate (JNS 338(ii), trisadium phosphate (INS 339(iii}}, potassium dihydrogen
phosphate (INS 340()), dipotassium hydrogen phosphate (INS 34G(il)), tripotassium
phosphate (INS 340(iii), calcium dihydrogen phosphate (341(1}). calcium hydrogen
phosphate (INS 341(ii)), tricaicium phosphate (INS 341(iii)), disodium diphosphate
(INS 450(i)), trisodium diphosphate (INS 450{ii)}, tetrasodium diphosphate (INS
450(iii)}, tetrapotassium diphosphate (INS 450{v)), calcium dihydrogen diphosphate
{INS 450(vii)), pentasodium triphosphate (INS 451(i)), pentapotassium triphosphate
{INS 451(i)), sodium polyphosphate (INS 452(i)), potassium polyphosphate {(INS
452(ii}), sodium caicium polyphosphate (INS 452(jii)), calcium polyphesphate (INS
452(iv)), ammeonium polyphosphate {INS 452(v)), and bone phosphate (INS 542) as
humectants in products conforming to the Standard for Luncheon Meat (CODEX
STAN 89-1981) and Cooked Cured Chopped Meat (CODEX STAN 98-1961) at
1320 mg/kg as phosphorous. The total amount of phosphates (naturally preseat and
added) shall not exceed 3520 mg/kg as phosphorous.

Excluding products (other than white chocolate) cenforming to the Standard for
Chocolate and Chocolate Products (CODEX STAN 87-1981).
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For use only in breaded or batter coatings in products conforming to the Standard
for Quick Frozen Fish Sticks (Fish Fingers), Fish Portions and Fish Fillets — Breaded
or in Batter (CODEX STAN 166~ 1889), singly or in combination: carotengids (beta-

carctenes, synthetic {INS 160a(}), beta-carotenes, Blakeslea trispora (INS 180afiii),

carotenal, beta-apo-8' (INS 160e), carotenocic acid, ethyl ester, betagpo-8- (INS
160f)) and beta-carotenas, vegetable (INS 160a(i)).

Except for use in breading or batter coatings in products conforming to the Standard
for Quick Frozen Fish Sticks (Fish Fingers), Fish Partions and Fish Filiets —~ Breaded
or in Batter (CODEX STAN 166-1989) only at 25 mg/kg as norbixin,

Excluding products conforming to the Standard for Dried Shark Fins (CODEX STAN
188-1893), the Standard for Crackers from Marine and Freshwater Fish,
Crustaceans and Moliuscan Shellfish (CODEX STAN 222-2001), the Standard for
Boiled Dried Salted Anchovies (CODEX STAN 236-2003)}, the Standard for Live
Abalone and for Raw Fresh Chilled or Frozen Abalone for Direct Consumption or for
Further Processing (CODEX STAN 312-2013), and the Standard for Fresh and
Quick Frozen Raw Scallop Products (CODEX STAN 315-2014).

Excluding raw squid.

For use in raw mcllusks only.

For use in breaded or battered foods applied to non-standardized foods only.
Except for use in products conforming to the Standard for Canned Shrimps or
Prawns (CODEX STAN 37-1981) and the Standard for Canned Crab Meat (CODEX
STAN 90-1981) at 250 mo/kg.

For use in terrine only.

For use in tsukudani and surimi products only.

For use in products conforming to the Standard for Crackers from Marine and
Freshwater Fish, Crustaceans and Molluscan Shellfish (CODEX STAN 222-2001),
For use in yeast extracts.

Singly or in combination: ascorbic acid (INS 300), sodium ascorbate (INS 301},
caicium ascorbate (INS 302), and ascorbyl paimitate (iNS 304).

Within the limit for sodium specified in the Codex Standard for Follow-up Formutae
(CODEX STAN 156-1987): singly ar in combination with other sodium containing
additives.

As ascorbic acid.

In dry cereal only.

Within the limit for sodium listed in the Codex Standard for Canned Baby Food
(CODEX STAN 73-1981) for foods corresponding to that standard : singly or in
combination with other sodium containing additives.

Within the limit for sedium listed in the Codex Standard for Processed Cereal-based
Foods for infants and Young Children (CODEX STAN 74-1881) for foods
corresponding to that standard : singly or in combination with other sodium
containing additives.

For use in powdered mixes only.

For use in cooked products boiled with soy sauce only.

For use as firming agent.

For use in aloe vera conly.

For general use in surimi products,

For use in fresh meat, poultry and game products only.

For use in fish products cooked in soy sauce.

Singly or in combination with other thickeners.

Use level in milk and soy based products only.

Except for use in canned products.

For non-standardized foods: for use in minced fish, shrimps and prawns only.

For general use as a glazing agent.

In foods conforming to the Standard for Smoked Fish, Smoke-Flavoured Fish and

SmokeDried Fish (CODEX STAN 311-2013), for use in reduced oxygen packaged
products in smoked fish and smoke-flavoured fish products anly.
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For saited fish with a salt content of greater than or equai to 18 percent during
processing.

For use in products containing vegetable protein only.

For use in Chinese plurf juices only.

For use in products conforrming to the Codex Standard for Bouillons and
Consommés (CODEX STAN 117-1981} at 50 mg/kg.

For use in products conforming to the Codex Standard for Bouilions and
Consommeés (CODEX STAN 117-1981) singly or in combination: sorbic acid (INS
2003}, potassium sorbate (INS 202), calcium sorbate (INS 203), benzeic acid (INS
210), sodium benzoate (INS 211), potassium benzoate (INS 212), and calcium
benzeate (INS 213) at 500 my/kg as sorbic acid (INS 200-203) or as benzoic acid
{(INS 210-213).

Excluding use for canned bouillons and consommés.

Except for products not conforming tothe Codex Standard for Bouillons and
Consommés (CODEX STAN 117-1881} at 100 myg/kg.

For use in products conforming to the Codex Standard for Bouilions and
Consormmés (CODEX STAN 117-1881) singly or in combination: carotenes, beta-,
vegetable {(INS 160a(ii)), carotenal, beta-apo-8'- (INS 160e) and carotenoic acid,
ethy) ester, beta-apo-8™- (INS 160f) at 50 mg/kg.

For use of chlorophylls, copper complexes (INS 141(i)} only in products conforming
o the Codex Standard for Bouifloris and Consommeés (CODEX STAN 117-1981).
For use in products conforming to the Codex Standard for Bouillons and
Consommeés (CODEX STAN 117-1981): sodium dihydrogen phosphate (INS
338(i)), disodium hydrogen phosphate (INS 33%¢ii}), trisodium phosphate (INS
338(ii5}), potassium dihydrogen phosphate (INS 340(i)}, dipotassium hydrogen
phosphate (INS 340(i), tripotassium phosphate (INS 340(ii)), disodium diphosphate
(INS 450(i}), trisodium diphosphate (INS 450(ii}), tetrasadium diphosphate (INS
450(i#)), tetrapotassium diphosphate (INS 450(v}), pentasodiurm triphosphate (INS
451(1}}, pentapotassium triphosphate (INS 454{ii}), sodium polyphosphate (INS
452(i)), and potassium polyphosphate (INS 452(ii}) as acidity regulators at 440
mg/kg as phosphorus; calcium dihydrogen phosphate (INS 341(i}), calcium
hiydrogen phosphate (INS 341(ii)), and tricaicium phosphate (INS 341(iii)) as
anticaking agents at 800 mg/kg as phasphorus on the dry matter basis in
dehydrated products only; and dicalcium diphosphate (INS 480(vi)} and calcium
polyphosphate (INS 452(iv)) as emulsifiers, stabilizers, and thickeners at 1320
mg/kg as phosphorus.

For use of riboflavin, synthetic (INS 101(i)) only in preducts conforming to the Codex
Standard for Bouillons and Consommés {CODEX STAN 117-1881).

For use in curried products only

For use in products conforming to the Codex Standard for Bouillons and
Consommaes (CODEX 8TAN 117-1981), singly or in comkination; d-alpha-
tocopherol {INS 307a), tocopherol concentrate, mixed (INS 307h), and dl-alpha-
tocophero! (INS 307¢) at 50 mgrka.

Exciuding plain products.

For general use in dried seaweed only.

For use at 7,000 mg/kg in bakery cream fillings only.

For use at 10,000 mgrkg in cream powder analogues only.

Only for use in products conforming to the Standard for Cream Cheese (CODEX
STAN 275-1973).

Except for use at 6,000 mg/kg in products with > 20% fat content.

On dry basis.

For use at 2,000 mg/kg in flavoured products conforming to the Standard for
Fermented Milks (CODEX STAN 243-2003) only.

For use at 10,000 mg/kg in flavoured products conforming to the Standard for
Fermented Milks (CODEX STAN 243-2003) only.

Excluding virgin or cold pressed oils.

Except for use in refined olive oil, olive oil, refined olive-pomace oil and olive-
pomace ofl at 200 mg/kg to restore natural tocopherol lost in production.
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For use in products in a syrup or juice cnly.

Excluding dairy fat spreads with 2 70% milk fat content.

I dairy fat spreads limited te products with < 70% fat content or baking purposes
only.

For use at 5,000 mg/kg as tartaric acid in products conferming to the Standard for
Dairy Fat Spreads (CODEX STAN 253-20086).

Excluding plain products conforming {o the Standard for Fermented Mitks (CODEX
STAN 243-2003).

For use at 50,000 mg/kg for emulsified cils used in the production of noodles or
bakery products. .

Singly or in combination.

On a casings basis.

10,000 mg/kg in imitation chocolate with >5% water content.

For use at 10,000 mg/kg in candy containing not less than 10% oil.

For use at 10,000 mg/kg in whipped decorations.

For use in granola-type breakfast cereals only.

For use in noodies, skin or crusts for spring rolls, wontons, and shou mai only.

For use at 10,000 mg/kg in boiled noodles only.

For use in rolls cnly.

For use in sausage only.

For use in cooked frozen meat products only.

Excluding products conforming to the Standard for Chocolate and Chocolate
Products (CODEX STAN 87-1981) except for white chocolate, where ascorby!
palmitate {INS 304) may be used only as an antioxidant at 200 mg/kg calculated on
a fat content basis.

For use in hydrolyzed protein and/or amino acid based infant formula only.

For products conforming to the Standard for Luncheon Meat {CODEX STAN 89-
1881}, Standard for Cooked Cured Chopped Meat (CODEX STAN 98-1981), and
Standard for Corned Beef (CODEX STAN 88-1881) use is limited to ready-to-eat
products which require refrigeration.

For oils and fais for deep frying.

For use in hydrolyzed protein andfor amine acid based liquid infant foermufa only.
Except for use in powdered infant formuta at 7,500 mg/kg.

As consumed.

For use only in smoked fish and smoke-flavaured fish products conforming te the
Standard for Smoked Fish, Smoked-flavoured fish, and Smoke-dried fish (CODEX
STAN 311-2013).

For use in gelatin powder only.

On a gelatin powder hasis.

As a hurmectant for wetting of fumaric acid (INS 297).

Except for tise in the Standard for Picikded Cucumbers {Cucumber Picldes) (CODEX
STAN115-1981) at 500 mg/kg, singly or in combination with other emulsifiers.
Except for use af 20000 mg/kg in powdered sugar for fine bakery wares.
Excluding brezd prepared solely with wheat flour, water, yeast or leaven, and salt.
Except for use at 500 mg/kg in products containing nut paste

For use as an antioxidant for non-standardized food and for raw chilled shucked
mollusks conforming to the Standard for Live and Raw Bivalve Molluscs (CODEX
STAN 282-2008).

For non-standardized foad and for minced fish flesh ondy in products conforming to
the Standard for Guick Frezen Blocks of Fish Fillets, Minced Fish Flesh and
Mixtures of Fillets and Minced Fish Flesh (CODEX STAN 185-1989).

For non-standardized food and for products conforming to the Standard for Live and
Raw Bivaive Moiluscs (CODEX STAN 292-2008): for use as an antioxidant for raw

frozen molluscs.
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For use on Quick Frozen Scailop Meat and Quick Frozen Roe-on Scallop Meat
Processed with phosphates conforming to the Standard for Fresh and Quick Frozen
Raw Scallop Products (CODEX STAN 315-2014) as follows: the following
phosphates at 2200 mg/kg as phosphorus for use as acidity regulators: INS 338,
330(1,11,if), 3401, 1), 341(111LHD, 34201,11), 343(i,11,Hi), 4504,it,ili,v,vi,viiix), 451{,i),
452(1,ii il iv,v); the following for use as humectants: INS 339(i,ii, i), 340(i,ii,iii),

341(1, i), 480(,1,1it,v,vil), 451(1.ii), INS 452(1,ii,iil,iv,v), and 542; the following for
use as sequestrants: INS 338, 339(1,il,Hi), 340(i,ii,Hi), 341(), 450(i,iiiii,v,vi,vii},
451¢1,ii,), 452(i,ii,iitiv,v); and the following for use as stabilizers: INS 338(i,ii, i),
340(LH TiEy, 341(ER,ID, 342(1,ii), 3430,i11i), 145008, INS 480(i}, INS 450iii, v, vi,vii ix),
451(,H), 452(1,ii,ii,iv,v) and 542,

For use in non-standardized food; and in products conforming to the Standard for
Quick Frozen Shrimps or Prawns (CODEX STAN 92-1981); Quick Frozen Lobsters
{CODEX STAN 95-1981); Quick Frozen Blocks of Fish Fillet, Minced Fish Flesh and
Mixtures of Fillets and Minced Fish Flesh (CODEX STAN 165-1989); and Quick
Frozen Fish Fillets (CODEX STAN 190-1995) as humectants at 2200 mg/kg as
phosphorous: INS 339(i}), INS 338(ii), INS 338(iii), INS 340(i}, INS 340(i), INS
340i0), INS 341(i), INS 341{), INS 450(ii1), INS 450(v), INS 450(vit}, INS 451(i), INS
451(H), INS 452(1), INS 452(ii), INS 452(iii), INS 452(iv), INS 452(v}, and INS 542,
For use in heat-treated products conforming to the Standard for Quick Frozen
Shrimps and Prawns {(CODEX STAN 92-1081).

For products conforming to the Standard for Cooked Cured Ham (CODEX STAN 96-
1981) and the Standard for Cooked Cured Pork Shoulder (CODEX STAN 97-1981),
tse is limited to ready-to-eat products which require refrigeration.

For use at 1000 mg/kg in non-UHT and non-sterilised buttermitk,

For use in products conforming to the Standard for Fermented Milk (CODEX STAN
243- 2003} at 1000 mygikg.

For use in products conforming to the Standard for Fermented Milk (CODEX STAN
243~ 2003} at 10,000 mg/kg.

For use in products conforming to the Standard for Fermented Milk (CODEX STAN
243- 2003) at 150 mg/kg.

For use in products conforming to the Standard for Fermented Milk (CODEX STAN
243- 2003) at 800 my/kg.

For use in products conforming to the Standasd for Fermented Milk {CODEX STAN
243- 2003) at 100 mg/kg.

Excluding fermented milks and drinks not heai-treated after fermentation.

For use in energy-reduced products or products with no added sugar conforming to
the Standard for Fermented Mitk (CODEX STAN 243-2003) at 400 mg/kg.

For uge in energy-reduced products or products with no added sugar conforming to
the Standard for Fermented Milk (CODEX STAN 243-2003) at 1000 mg/kg.

For use in energy-reduced products or products with no added sugar conforming to
the Standard for Fermented Milk (CODEX STAN 243-2003) at 100 mg/kg.
Excluding all fiuid milks that are not mineral or vitamin fortified.

For use in flavoured and/or sweetenad milk powder analogues onty.

For use only in products intended for further processing or special dietary uses,
recduced or low sugar content, or where sweetening properties have been replaced
wholly or partially by food additive sweeteners.

Excluding lactose reduced mitks.

Except for use in iactose reduced milks at 500 mg/kg.

For use in fish sausage cnly.

INS 452(i-v) only in products conforming to the Standard for Crackers From Marine
and Freshwater Fish, crustacean and Molluscan Shellfish (CODEX STAN 222-2001).
For use in marinated products only. '

For use in pickled products only.

Tocopherol concentrate, mixed (INS 307b) only.

Far use in capsule and tablet form.

Except for use at 6,000 mg/kg, singly or in combination, on the basis of fish oils.
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For use only in ready-to-eat products that require refrigeration.

Except for use at 700 mg/kg in smoked molluscs and salted molluscs.

For use in pastes and condiment products containing plant-derived oils only.

For use in curry roux only.

For use in dashi and furikake only.

For use as a glazing agent.

For use in mait liguor only.

Except for use in concentrated marinades applied to food af 20,000 mg/kg.
Except for use in concentrated marinades applied to foed at 10,000 mg/kg.

As residue in biscuits and rusks.

Excapt for use in canned coffee with milk at 2000 mg/kg.

Only for use in emulsified liquors.

Excluding use in whiskey.

For use in doughs used in cereal based savory snacks only.

For use in rice crackers and potaio snacks only.

Carry-over from use as an antioxidant in flavours, colours, juice ingredients and
nutrient preparations.

For use of tartrazing (INS 102), sunset yellow FOF (INS 110}, amaranth (INS 123}
and ponceau 4R (cochineal red A) {(INS 124} singly or in combination up to a
maximum level of 30 mg/kg in the finat product as colours only for the purpose of

restoring colour lost in procesaing for products conforming to the Standard for
Canned Shrimps or Prawns (CODEX STAN 37-1891),

For use as acidity regulators only: in products conferming to the Standard for
Canned Shrimps or Prawns (CODEX STAN 37-1991) only Phosphoric Acid (INS
338) is permitied up to a maximum of 540 mg/kg as phosphorus; in products
conforming to the Standard for Canned Tuna and Bonito (CODEX STAN 70-1981)
only Disodium diphosphate (INS 450()} is permitted up to a maximum of 4,400
mg/kg as phosphorus (including natural phosphates); in products conforming to the
Standard for Canned Crab Meat (CODEX STAN 20-1981) only Phosphoric Acid
{INS 338} and Disodium diphosphate (INS 450(i)) are permitted up to a maximurm of
4,400 mgikg, singly or in combination, as phosphorus (including natural phosphates).
Exctuding use in smoke-dried fish conforming to the Standard for Smoked Fish,
SmokeFlavoured Fish and Smoke-Dried Fish (CODEX STAN 311-2013).

For use as emulsifier or stabilizer only.

For UHT milk from non-bavine species only.

Except for use ai 200 mg/kg in candy with hard panned sugar coating.

Except for use at 300 mg/kg in candies with red fruit flavour.

Except for use at 300 mg/kg in iemon flavored candies.

Except for use at 200 mg/kg in milk toffees.

Except for use at 700 mg/kg in yeliow fruit or spice flaveured chewing gum.

Except for use at 300 mg/kg in lemon and citrus flavoured products.

Except for use at 100 mg/kg in sugar-based icings.

Except for use at 500 mg/ky in fat based or aerated products.

For use in UHT milk from bovine species to compensate for citrate or calcium
content to prevent sedimentation as & result of climatic conditions only.

Excluding plain farmented milks based on fermented milks not heat treated after
fermentation conforming to CXS 243-2003.

Except for use at 20,000 mg/kg in fruity confection products.

Cn the dry mixture basis.

Except for use at 5200 mg/kg in dried egg whites used for further procassing only.
For use as a glaze where such surface treatment is allowed for application to the
surface of fresh fruit.

For use in waxes, coatings or glazes where these surface treatments are allowed for
application to the surface of fresh fruit.




Note 455 For use as a glaze where such surface treatment is atlowed for application to the
surface of fresh vegetables, seaweeds or nuts and seeds.

Note 4556 For use in waxes, coatings or glazes where these surface treatments are allowed for
the application to the surface of fresh vegetables, seaweeds, or huts and seeds.
Note 457 Except for use in preducts conforming to the Standards for Cheddar {CX8 263~

1966), Danbo {CXS 264-1966), Edam (CXS 265-1966), Gouda (CXS 266-1966),
Havarii (CXS 267-1066), Samsg (CXS 268-1966), Emmental (CXS 269-1867),
Tilsiter {CXS 270-1968), Saint-Paulin {CXS 271-1968) and Provolone {CXS 272-
1968): at a maximum level of 1000 my/ky for surface treaiment only.

Note 458 Except for use in cheese mass only for products conforming to the Standards for
Cheddar (CXS 263-1966), Danbo (CXS 264-1966), Edam (CXS 265-1966), Gouda
(CXS 266-1966), Havarli (CXS 267-1966), Samse {CXS 268-1866), Emmental {CXS
260-1967), Tilsiter (CXS 270-1968), Saint-Paulin (CXS 271-1968), Provolone (CXS
272-1968), Coulommiars (CXS 274-1969), Camembert (CXS 276-1973) and Brie
{CXS 277-1973), singly or in combination at 35 mg/ikg.

Note  45¢ Except for use at 10,000 mglkg, singly or in combination; silicon dioxide, amorphous
{INS 551}, calcium silicate {INS 552), magnesium silicate, synthetic {INS 553(i}) and
talc (INS 553(i)) in products confarming to the Standards for Cheddar {CX5 263-
1968), Danbo {CXS 264-1966) Edam (CXS 265-1966), Gouda {(CXS 266-1986),
Havarti (CXS 267-1966), Samsg (CXS 268-1966), Emmental (CXS 269-1967),
Tilsiter (CXS 270-1968), Saint-Paulin (CXS 271-1968) and Provolone (CXS 272-
1968), as anticaking agents only: silicates calculated as silicon dioxide.

Note 460 Except for use at 3,000 mg/kg singly or in combination: propionic acid (INS 280},
sodium propicnate {INS 281} and calcium propionate (INS 282) in products
conforming to the Standards for Cheddar {CXS 263-1966), Danbo {CXS 264-1866}
Edam {CXS 265-19686), Gouda (CXS 266-1966), Havarti (CXS 267-1966), Samseg
{CX3 268-1966), Tilsiter (CXS 270-1968), Saint-Paulin (CXS 271-1868) and
Provolone (CXS 272-1968). :

Note 461 For the surface treatment of sliced, cut, shredded or grated cheese for products
conforming {o the Standards for Cheddar {CXS 263-1966), Danbo {CX8 264-1866)
Edam (CXS 265-1966), Gouda (CXS 266-1966), Havarli (CXS 267-1966), Samse
{CXS 268-1866), Emmental (CXS 269-1967), Tilsiter (CXS 270-1968), Saint-Paulin
{CXS 271-1968) and Provolone (CXS 272-1968) only as anticaking agents

Note 462 For use in cheese mass only for products conforming to the Standards for Cheddar
{CXS 263-1966) and Danbo (CXS 264-1966).
Note 4863 For use in cheese mass only for products conforming to the Standards for Cheddar

(CXS 263-1966), Danbo (CXS 264-1968) Edam {CXS 265-1966), Gouda (CXS 266-
1966), Havarti (CXS 267-1986), Samse (CXS 268-1966), Emmental (CXS 26©-
19873, Titsiter (CXS 270-1968), Saint-Paulin (CXS 271-1888), Provalone (CXS 272-
1968), Coulormmiers (CXS 274-1968), Camembert (CXS 276-1973) and Brie (CXS
277-1973).

Note 464 For use in products conforming to the Standards for Cheddar (CXS 263-1966),
Danbo {CXS 264-1966) Edam (CXS 265-1966), Gouda (CXS 266-1966), Havarti
{CXS 267-1966), Samsp (CXS 268-1966), Emmental (CXS 269-1667), Tilsiter (CXS
270-1968), Saint-Paulin (CXS 271-1968} and Provolone (CXS 272-1968) only as
preservatives.

Note 485 For products conforming to the Standard for Sugars (CXS 212-1999) as anticaking
agents only: Caicium dihydrogen phosphate (INS 341(i)}, calcium hydrogen
phosphate (INS 341(ii}}, tricalcium phosphate (INS 341(ii))}, magnesium dihydrogen
phosphate (INS 343()), magnesium hydrogen phosphate (INS 343(ii), trimagnesium
phosphate (INS 343(iif}), magnesium carbonate (INS 504(i)), bone phosphate (INS
542), silicon dioxide, amorphous (INS 551), calcium silicate {INS 552), and
magnesium silicate, synthetic (INS 553(i}) singly or in combination but still within
prescribed separate individual maximum leveis.

MNote 466 For use to produce carbonated products only.

Note 467 Far flours for leavened bread only in products conforming to the Standard for Wheat
: Flour (CXS 152-1985).

Note 468 Except for use in products conforming to the Standard for Wheat Flour {CXS 152-

1985} as a flour treatment agent only, at a maximum level of 60 mg/kg.:
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For use in products conforming to the Standard for Wheat Flour {CXS$ 152-1985) as
a flour treatment agent: calcium dihydrogen phosphate (INS 341(), calcium
hydragen phosphate {INS 341(i))), tricalcium phosphate (INS 341(ii), ammonium
dihydrogen phosphate {INS 342(i)) and diammonium hydrogen phosphate (INS
342(ii)) only.

in products conforming to the Standard for Wheat Flour (CXS 152-1985), only for
use as a flour treatment agent in flours for biscuit and pastry manufacture: sulfur
dioxide (INS 220), sodium sulfite (INS 221), sodium metabisulfite {INS 223) and
potassium metabisulfite (INS 224) only.,

In products conforming to the Standard for Wheat Flour (CXS 152-1985), only for
use in flours for high ratic cakes.

For use in products conforming to the Standard for Wheat Flour (CXS 152-1085) as
a flour treatment agent only.

Except for use in products conforming to the Standard for Instant Noodles {CXS 249-
20086) at 200 mgikg.

Except for use of beta-carctenes, Blakesiea trispora (INS 160a{iii)) at 1000 mg/kg,
carotenal, beta-apo-8 (INS 160e) at 200 mg/kg, and carotenoic acid, ethyl ester,
beta-apo-8' (INS 160f).at 1000 mg/kg in products conforming to the Standard for
Instant Noodles {CXS 248-2006).

Except in products confarming to the Standard for Instant Noodles (CXS 249-2006);
sedium dihydrogen phosphate (INS 33%(i)), disodium hydrogen phosphate {INS
338(iiy;, trisodium phosphate (INS 338(iii)), potassium dihydrogen phosphate (INS
340(iy), dipotassium hydrogen phosphate (INS 340(il}), tripotassium phosphate {INS
340(ii1)), calcium dihydrogen phosphate (INS 341(i)}, calcium hydrogen phosphate
(INS 341(i1}}, tricalcium phosphate (INS 341(iii)), disodium diphosphate (INS 450(i)),
trisodium phosphate INS 450(ii), tetrasodium diphosphate (INS 450(iii), dipotassium
diphosphate INS 450(iv), tetrapotassium diphosphate (INS 450(v)), calcium
dihydrogen phospheate INS 450(vii}, pentasodium triphosphate (INS 451()),
pentapotassium triphosphate INS 451(ji), sodium polyphosphate (INS 452()),
potassium polyphosphate (IN3 452(i1)), sodium calcium polyphosphate INS 452(iil),
calcium polyphosphate (INS 452(iv)), and ammonium polyphosphate (INS 452(v))
for use only as humectants at 2,000 mg/kg, singly or in combination, as phosphorus.
For products conforming to the Standard for Instant Noodles {TXS 248-2006): sulfur
dioxide {INS 220}, sodium sulfite {INS 221}, sodium mestabisulfite {INS 223} and
potagsium metabisulfite {INS 224) for use as flour treatment agents only.

Some Codex Members aillow use of additives with sweetener function in all foods
within this Food Category while others limit additives with sweetener function to
those foods with significant energy reduction or no added sugars.

Some Codex Membears aliow use of additives with sweetener function in all foods
within this Food Category while others limit additives with sweetener function to
those foods with significant energy reduction or no added sugars. This limitation may
not apply to the appropriate use as a flavour enhancer.

In powdered hydrolysed protein and/or amino acid based infant formula ony.

Except for use in products conforming to the Standard for a Blend of Evaporated
Skimmed Milk and Vegetable Fat (CXS 250-2006) and the Standard for a Blend of
Sweetened Condensed Skimmed Milk and Vegetable Fat (CXS 252-2006): sodium
dihydrogen phosphate (INS 339(j)), disodium hydrogen phosphate (INS 33%ii)),
trisodium phosphate (INS 338(iii}), potassium dihydrogen phosphate (iNS 340(i)),
dipotassium hydrogen phosphate (INS 340(ii)), tripotassium phosphate (INS
340(iii}), calcium dihydrogen phosphate (INS 341(), calcium hydrogen phosphate
{INS 341(i)), tricalcium phosphate (INS 341(jii), disodium diphosphate (INS 450(i)),
irisodium  diphosphate (INS 450(i1}), tetrasodium diphosphate (INS 450(ii),
tetrapotassium diphosphate (INS 450(v)), dicaicium diphosphate {INS 450/vi)),
calcium dihydrogen diphosphate (INS 450{vii)), pentasodium triphosphate (INS
451{1)}, pentapotassium triphosphate (INS 451{ii)), sodium polyphosphate (INS
452(i)). potassium polyphosphate {INS 452(i)), sadium caicium polyphosphate (INS
452(jii}), calcium polyphosphate (INS 452(iv)}, ammonium polyphosphate (INS
452(v)), as acidity regulators only, at 4,400 mg/kg as phosphorus.
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For use in products conforming fo the Standard for a Blend of Skimmed Miik and
Vegetable Fat in Powdered Form (CXS 251-2008), singly or in combination:
butyiated hydroxyanisole (BHA, INS 320}, butyiated hydroxytoluene (BHT, INS 321}
and tertiary butylhydroxyquinone (TBHQ, INS 318).

Except for use in products conforming to the Standard for a Blend of Skimmed Mik
and Vegetable Fat in Powdered Form (CXS 251-2008): tricalcium phosphate (INS
341(ii) and trimagnesium phosphate (INS 343(ii)) for use as anticaking agents only.
Except for use in products conforming to the Standard for a Blend of Skimmed Milk
and Vegetable Fat in Powdered Form (CXS 251-2006): sodium dihydrogen
phosphate (INS 338(i)), disodium hydrogen phosphate (INS 339(ii)), trisodium
phosphate {INS 339(iii)), potassium dihydrogen phosphate (INS 340(i)), dipotassium
hydrogen phosphate (INS 340(ii)), tripotassium phosphate (INS 340(iii)), calcium
dihydrogen phosphate (INS 341(i}}, calcium hydrogen phosphate (INS 341(ii)),
disodium diphosphate (INS 450(1)), trisodium diphosphate (INS 450(ii)). tetrasodium
diphosphate (INS 450(iii)), tetrapotassium diphosphate (INS 450(v}), dicalcium
diphosphate (INS 450(vi)), calcium dihydrogen diphosphate (INS 450(vii)),
pentasodium triphosphate (INS 451(i)), pentapotassium triphosphate (INS 451(i)),
sodium polyphosphate {INS 452(i)), potassium polyphosphate (INS 452(i)}, sodium
calcium polyphosphate (INS 452(iii}), calcium polyphosphate (INS 452{iv)), and
ammonium polyphosphate (INS 452(v)), as acidity regulators only.

Except for use in products conforming to the Group Standard for Unripened Cheese
including Fresh Cheese {CXS8 221-2001) at 15 mg/kg.

Only for use in products conforming to the Standard for Unripened Cheese including
Fresh Cheese (CXS 221-2001) and the cheese mass of products confarming to the
Standard for Cream Cheese (CXS 275-1973).

Except for use in the surface treatment of sliced, cut, shredded, and grated cheese
products conforming to the Group Standard for Unripened Cheese including Fresh
Cheese {CXS 221-2001): at 20 mg/kg applied ta the surface, added during kneading
and stretching process. :

Except for use in products conforming to the Group Standard for Unripened Cheese
including Fresh Cheese (CXS 221-2001); phosphoric acid (INS338) as acidity
regulators at 880 mg/kg as phosphorus, and sodiumn dihydrogen phosphate {INS
339(1)), disedium hydrogen phosphate (INS 339(i1), frisedium phosphate (INS
335(iiRy), potassium dihydrogen phosphate (INS 340()), dipotassium hydrogen
phosphate (INS 340(i)), tripotassium phosphate (INS 340(ii)), calcium dihydrogen
phosphate (INS 341(1}}, calcium hydrogen phosphate (INS 341(ii)), tricalcium
phaosphate (INS 341(iii}}, disodium diphosphate {INS 450(i)} and trisodium
diphosphate {INS 450(ii)}, as stabilizers/thickeners at 1540 mg/kg as phosphorus, in
cheese mass only.

Except for use in products confarming to the Group Standard for Unripened Cheaese
including Fresh Cheese (CXS 221-2001): silicon dioxide, amorphous {(INS 551),
calcium silicate (INS 552}, magnesium silicate, synthetic (INS 553(i)), talc (INS
B553(iii)) and potassium silicate (INS 560), singly or in combination, as anticaking
agents for the surface treatment of sliced, cut, shredded or grated cheese only, at
10,000 mg/kg as silicon diexide.

Except for use in products conforming fo the General Standard for Unripened
Cheese inciuding Fresh Cheese (CXS 221-2001)} at 25 mg/kg for carotenes, beta-,
synthetic (INS 160a(i)) and 35 mo/kg for both carotenal, beta-apo-8' (INS 160e) and
carotenocic acid, ethyl ester, beta-apc-08'- (INS 160f) only, i.e. no provision for
carotenes, beta-, Blakesiea trispora (INS 180a(iii}).

Except for use in products conforming to the Standard for Cream Cheese (CXS 275-
1973}, for carotenes, beta-, synthetic (INS 160a(i)), beta-, Biakaslea trispora (INS
160a(iii}), carotenal, beta-apo-8 (INS 160e) and carotenoic acid, ethyl ester, beta-
apo-08'- (INS 160f), singly or in combination, at 35 mg/kg.

Except for use in products conforming to the Group Standard for Unripened Cheese
including Fresh Cheese (CXS 221-2001) at GMP.

For use in cheese mass only of products confarming fo the Standard for Cottage
Cheese (CXS 273-1868) and the Standard for Cream Cheese {CXS 275-1973):
sorbic acid (INS 200), potassium sorbate (INS 202), calcium sorbate (INS 203).
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For use in products conferming to the Group Standard for Unripened Cheesa
including Fresh Cheese (CXS 221-2001), for treatment of edible cheese rind only.
For use in cheese mass and the surface treatment of sliced, cut, shredded and
grated chesse praducts conforming to the Group Standard for Unripened Cheese
including Fresh Cheese (CXS 221-2001}): sarbic acid {INS 200}, potassium sorbate
(INS 202}, calcium sorbate (INS 203).

Except for use in preducts conforming to the Standard for Cottage cheese (CXS 273-
1968). phosphoric acid (INS338) as acidity regulators at 880 mg/kg as phosphorus,
and sodium dihydrogen phosphate (INS 339(1)), disodium hydrogen phosphate {INS
339Ny, trisodium phosphate (INS 339(iii)), potassium dinydrogen phosphate (INS
340(1)), dipotassium hydrogen phosphate {INS 340(i1)), tripotassium phosphate (INS
340¢ii)), calcium dihydrogen phosphate (INS 341(i}}, calcium hydrogen phosphate
(INS 341(it}), tricalcium phosphate (INS 341(iii)), ammenium dihydrogen phosphate
{INS 342(i}), diammonium hydregen phosphate (INS 342(if}}, magnesium hydrogen
phosphate (INS343(i)), trimagnesium phosphate (INS 343(iii}), disodium
diphosphate (INS 450(i}}, tetrasodium diphosphate (INS 450(iil)}, fetrapotassium
diphosphate (INS 450(v)), dicalcium diphosphate {(INS 450{v)}, pentasodium
triphosphate (INS 451(i)), pentapotassium triphosphate (INS 451{ii)), sodium
polyphosphate (INS 452(i)}, potassium polyphosphats (INS 452(ii}), calcium
polyphosphate (NS 452(iv}), ammonium polyphosphate (INS 452(v)), as stabilizers
at 1,300 mg/kg as phosphorus, in cheese mass only.

Except for use in products conforming fo the Standard for Cream cheese (CXS 275~
1973): phosphoric acid (INS338) as acidity regulators at 880 mg/kg as phosphorus,
and sodium dihydrogen phosphate {INS 339(i)}, disedium hydrogen phosphate (INS
339(1)), frisodium phosphate (INS 339(iii)), potassium dihydrogen phosphate {INS
340(1)), dipotassium hydrogen phosphate {INS 340()), tripotassium phosphate (INS
340, calcium dihydrogen phosphate (INS 341()), calcium hydrogen phosphate
{INS 341(#)), tricatcium phosphate {INS 341(ifl)), ammonium dihydrogen phosphate
{INS 342(i)), diammonium hydrogen phosphate {INS 342(ii)), magnesium hydrogen
phosphate (INS343(if)), frimagnesium phosphate (INS 343(ii)), disodium
diphosphate (INS 450{i}}, tetrasodium diphosphate {INS 450(jii}}, tetrapotassium
diphosphate (INS 450{v}), dicalcium diphosphate {INS 450{vi}), pentasodium
triphosphate (INS 451(i)), pentapotassium triphosphate (INS 451(ii)), sodium
polyphosphate (ING 452(i)), potassium polyphosphate {INS 452(ii}), calcium
polyphosphate (INS 452(iv)}, ammanium polyphosphate (INS 452(v)), as stabilizers
at 4400 mg/ikg as phosphorus, in cheese mass only.

Except for use in products conforming to the Standard for Cream cheese (CXS 275-
1973) as an emulsifier in cheese mass only.

Only for use in the edible cheese rind in products conforming to the General
Standard for Cheese (CXS 283-1978).

Except for use in products conforming to the Standard for Extra Hard Grating
Cheese (CXS 278-1978): sorbic acid (INS 200}, potassium sorhate (INS-202) and
calcium sorbate {INS 203), at 1000 mg/kg as sorbic acid in the final product.
Except for use in products conforming to the General Standard for Cheese {CXS
283-1978) at 25 mg/ky for carotenes, heta-, synthetic (INS 160a(i)) and 35 mg/kg for
both carctenal, beta-apo-8' (INS 180e} and carotenoic acid, ethyl ester, beta-apo-
08'- (INS 180f) only, i.e. no provision for carotenes, beta-, Blakeslea trispora (INS
180a(iin),

For use in the cheese mass at 3000 mg/kg, and for surface or rind treatment of
sficed, cut, shredded or grated cheese only at 1000 ma/kg, for products conforming
fo the General Standard for Cheese (CXS 283-1978): sorbic acid (INS 200},
potassium sorbate (INS 202) and caicium sorbate (INS 203), as sorhic acid.

Except for use in surface treatment of sliced, out, shrecded or grated cheese only for
products conforming to the General Standard for Cheese {CXS 283-1978): silicon
dioxide, amorphous {INS 551), calcium silicate (INS 552), magnesium silicate,
synthetic (INS 553(1)), tale (INS 553(iil)) and potassium silicate (INS 560) as
anticaking agents at 10,000 mg/kg, as silicon dioxide, singly or in combination.
Except for use in products conforming to the General Standard for Cheese {CXS
283-1978): propionic acid (INS 280), sodium progionate (INS 281) and calcium
propionate (INS 282) at 3000 mg/kg as propionic acid.
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Except for use in products conforming to the General Standard for Cheese (CX8
2583-1978) at GMP.

Except for use in products conforming to the General Standard for Cheese (CXS
283-1978) at GMP for red marbled cheeses only.

Except for use in products conforming to the General Standard for Cheese {CXS
283-1978) at 50 mg/kg.

For use in products conforming to the Standard for Edible fats and Olls Not Covered
by Individual Standards (CXS 19-1981).

For use in products conforming to the Standard for Edible Fats and Oils not Covered
by Individual Standards (CXS 18-1981) for the purposes of natural colour lost in
processing, or standardizing colour only.

Excluding virgin and cold pressed oils in products conforming to the Standard for
Edible Fats and Oils not Coversed by Individual Standards (CXS 18-1881).

Wafer paper only.

Exciuding virgin and cold pressed oils in products conforming to the Standard for
Edibie Fats and Oils not Coverad by Individual Standards (CXS 18-1881) and the
Standard for Named Vegetable Oils (CXS 210-1999).

For use in products conforming to the Standasd for Edible fats and oils not Covered
by Individual Standards (CXS 19-1981) and the Standard for Named Animal Fats
(CXS 211-1999) for the purposes of restoring natural colour jost in processing, or
standardizing colour ondy.

Except for use in praducts conforming to the Standard for Edible Fats and Oils not
Covered by Individual Standards (CXS 18-1881) at 300 mg/kg.

Except for use in products conforming to the Standard for Edible Fats and Oils not
Covered by Individual Standards (CXS 19-1981): butylated hydroxyanisole (INS
320) at 175 mgikg. butylated hydroxytoluene {INS 321} at 75 mgikg, propyl gallate
(INS 310) at 100 mgfkg, and tertiary buiylhydroguinone (INS 318} at 120 mg/kg; as
well, any combination of INS 320, INS 321, INS 310 and INS 31¢ at up to 200
mgrkg, provided the single use limits are not exceeded.

Except for use In products conforming to the Standard for Edible Fais and Oils not
Covered by Individual Standards (CXS 19-1881) and the Standard for Named
Vegetable Oils (CXS 210-1998): butylated hycdroxyanisole (INS 320) at 175 mg/kg,
butylated hydroxytoluene (INS 321) at 75 mg/kg, propy! gallate (INS 310) 2t 100
mg/kg, and tertiary butylhydrogquinone {INS 319) at 120 mg/kg; as well, any
combination of INS 320, INS 321, INS 310 and INS 319 at up to 200 mgikg,
provided the single use limits are not exceeded.

Except for use in products conforming to the Standard for Edible Fats and Oils not
Covered by Individual Standards (CXS 19-1981) and the Standard for Named
Animal Fats (CXS 211-1989) ): butylated hydroxyanisole (iNS 320) at 175 mg/kg,
butylated hydroxytoluene (INS 321} at 75 mg/kg, propy! galiate (INS 310) at 100
mg/kg, and tertiary butylhydroquinone (INS 319) at 120 mg/kg; as well, any
combination of INS 320, INS 321, INS 310 and INS 319 at up to 200 mg/kg,
provided the single use limits are not exceeded.

Except for use in products conforming to the Standard for Edibie fats and oils not
cavered by individual standards (CXS 19-1881) at 25 mg/kg for the purpeses of
restoring natural colour lost in processing, or standardizing colour oaly,

Except for use in produsts conforming to the Standard for Edible fats and oils not
covered by individual standards {CXS 19-1981) and the Standard for Named Animal
Fats (CXS 211-1999) at 25 mg/kg for the purposes of restoring natural colour lost in
processing, or standardizing colour only.

For use in products conforming to the Standard for Edible Fats and Oits not Covered
by Individual Standards (CXS 18-1981) and the Standard for Named Vegetable Qils
{CXS 210-1899) as an antioxidant only.

Except for use in products conforming to the Standard for Edible Fats and Oils not
Covered by Individuzl Standards (CXS 19-1981), the Standard for Named Vegetable
Oils (CXS 210-1999), singly or in combination: isopropyl cifrates (INS 384) and citric
and fatty acid esters of glycerol (INS 472¢) at 100 mg/kg.
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For use in products cenforming to the Standard for Edible Fats and Oils not Coverad
by Individual Standards (CXS 19-1981) and the Standard for Named Animal Fats
(CX& 211-1998), singly or in combination: isoprapyl citrates (INS 384) and citric and
fatty acid esters of glycerol (INS 472c) at 160 mg/kg.

For use in products conforming to the Standard for Edible Fats and Qils not Covered
by Individual Standards {CXS 19-1981) and Named Animal Fats (CXS 211-1999).
For use in products conforming to the Standard for Edibie Fats and Qils not Coverad
by Individual Standards (CXS 19-1981), as an antifoarning agent in oils for deep
frying only.

For use in products conforming to the Standard for Edible Fats and Qils not Covered
by Individual Standards (CXS 16-1881) and the Standard for Named Vegetable Oils
(CXB 210-1988), as an antifoaming agent in oils for deep frying only.

For use in products conforming to the Standard for Edible Fats and Qits not Covered
by {ndividual Standards (CXS 19-1981) and the Standard for Named Animal Fats
{CX5 211-1999), as an antifoaming agent in oils for deep frying only,

Except for use in products conforming to the Standards for Fish Oils (CXS 329-
2017} at 2500 mg/kg.

Except for use in products conforming to the Standards for Fish Qils (CXS 329-
2017}, singly or in combination at 600C mg/kg.

For use in products conforming to the Standard for Fat Spreads and Blended
Spreads (CXS 256-2007).

For use in products conforming to the Standard for Fat Spreads and Blended
Spreads (CXS 256-2007); i benzoates and sorbates are used in combination, the
combined use shall not exceed 2000 mg/kg of which the benzoic acid portion shall
not exceed 1000 ma/kg.

Except for use in products conforming to the Standard for Spreads and Blended
Spreads (CXS 256-2007): phospharic acid (INS 338), sodium dihydrogen phosphate
{INS 338(i)), disodium hydrogen phosphate (INS 339(ii)), trisodium phosphate (INS
339(iii)), potassium dihydrogen phosphate (INS 340()), dipotassium hydrogen
phosphate (INS 340(i1)), tripotassium phosphate {INS 340(iii)), calcium dihydrogen
phosphate (INS 341(i)), calcium hydrogen phosphate (INS 341(ii)), tricalcium
phosphate (INS 341(iii), ammonium dihydrogen phosphate (INS 342(i)),
diammonium hydrogen phosphate (INS 342(ii)), magnesium dihydrogen phosphate
{INS 343(i)), magnesium hydrogen phosphate (INS 343(ii)), trimagnesium
phosphate (INS 343(iii)), disodium diphosphate (INS 450(i}), trisodium diphosphate
(INS 450(if}), tetrasodium diphosphate (INS 450(ii)), tetrapotassium diphosphate
(INS 450(v}}, dicalcium diphosphate (INS 450(vi)), calcium dihydrogen diphosphate
(INS 450(vii)), magnesium dihydrogen diphosphate (INS 450{ix)), pertasodium
triphosphate (INS 451(i)), pentapotassium triphosphate (INS 451(ii)), sodium
polyphosphate {INS 452(i}), potassium polyphosphate (INS 452(ii)), sadium calcium
polyphosphate (INS 452(iii)), calcium polyphosphate {INS 452(iv)), ammonium
polyphosphate (INS 452(v}), as acidity regulators at 1000 my/kg as phosphorus,
For use in products conforming to the Standard for Spreads and Blended Spreads
(CXS 258-2007); for use in fat emuisions for frying or baking purpose only.

For products conforming to the Standard for Black, White and Green Peppers {CXS
328-2017), only suifur dioxide (INS 220) may be used and only in green peppers.
Except for use at 100 mgfkg in liquid forms as seold to the consumer only.

For herbs use is limited to herbs that have been ground or processed into powder
only.

Except for use in hard capsules and film coated tablets at 1800 mg/kg.

For use as an emuisiier only.

Except for use at 5000 mgfkg in products conforming to the Regional Standard for
Chilli Sauce (CXS 306R-2011}.

For use in low cil content or refrigerated products only,

For use in solid forms as sold to the consumer only, .

Excluding preducts conforming to the Standard for Preserved Tomatoes [CODEX
STAN 13-1981).

e v




Note X836 Excluding products conforming to the Standard for Quick Frozen Finfish,
Uneviscerated and Eviscerated (CODEX STAN 38-1981).

Note X838 Excluding products conforming to the General Standard for Edible Fungi and
Fungus Products (CODEX STAN 38-1981).

Note X857 Excluding products conforming to the Standard for Processed Tomato Concentrates
({CODEX STAN 57-1981).

Note X566 Exciuding products conforming to the Standard for Table Olives {CODEX STAN 66-
1981).

Nole X886 Excluding products conforming to the Standard for Cocoa Buiter (CODEX STAN 86-
1981).

Note XS87 Excluding products gonforming to the Standard for Chocolate and Checolate
Products {CODEX STAN 87-1881). :

Nole X588 Excluding products corforming to the Standard for Corned Beef (CODEX STAN 88-
1981).

Note XS89 Excluding products corforming to Standard for Luncheon Meat (CODEX STAN 89-
1981).

Note X592 Excluding products conferming to the Standard for Quick Frozen Shrimps and
Prawns (CODEX STAN 92.1981).

MNote X535 Excluding produsts conforming to the Standard for Quick Frozen Lobsters (CODEX
STAN 95-1981).

MNote XS86 Excluding products conforming to the Standard for Cooked Cured Ham (CODEX
STAN 96-1881).

Note X897 Exciuding products conforming to the Standard for Cooked Cured Pork Shouider
{CODEX STAN 97-1981).

Note XS95 Exciuding products conforming to the Standard for Cooked Cured Chopped Meat
{CODEX STAN 98-1981).

Note XS105 Excluding products conforming to the Standard for Cocoa Powders (Cocoas) and
Dry Mixtures of Cocoa and Sugars {CODEX STAN 105-1881}.

Notle XS115 Excluding products conforming to the Standard for Pickled Cucumbers (Cucumber
Pickles} (CODEX STAN 115-1981).

Note  XS8117 Excluding products conforming to the Codex Standard for Bouillons and
Consommés (CODEX STAN 117-1981).

Nota XGi41 Excluding products conforming to the Standard for Cocoa (Cacae) Mass
{Cocoalchocolate liquor) and Cocoa Cake (CODEX STAN 141-1883).

Note X8145 Excluding produsts conforming o the Standard for Canned Chestnuts and Canned
Chestnut Puree (CODEX STAN 145-1985).

Note X8185 Excluding products conforming to the Standard for Quick Frozen Blocks of Fish

Fillet, Minced Fish Flesh and Mixtures of Fillets and Minced Fish Flesh (CODEX
STAN 165-1989).

Note X&166 Excluding preducts conforming to the Standard for Quick Frozen Fish Sticks (Fish
Fingers), Fish Portions and Fish Fillets — Breaded or in Batter (CODEX STAN 166-
1989). _

Note XS189 Excluding products conforming to the Standard for Dried Shark Fins (CODEX STAN
189-1693).

Note  XS5190 Excluding products conforming to the Standard for Quick Frozen Fish Fillets
(CODEX STAN 190-1995).

Note  X&5191 Excluding products conforming to the Standard for Quick Frozen Raw Squid
(CODEX STAN 121.1995).

Note XS208 Excluding products conforming to the Standard for Cheese in Brine (CODEX STAN
208-1999),

Note X8222 Excluding products conforming to the Standard for Crackers from Marine and
Freshwater Fish, Crustaceans and Molluscan Shellfish (CODEX STAN 222-2001).

Note  X5238 Excluding products conforming to the Standard for Boiled Dried Saited Anchovies
(CODEX STAN 236-2003).

Note X8240 Excluding products gonforming to the Standard for Aqueous Coconut Products

(CODEX STAN 240-2003).




Note

Note

Note

Note

Note

Note

Note

Note

Note

Note

Note

Note

Note

Note

Note

Note

Mote
Note

Mote

Note

Mote

Note

Note

Note

Note

Note

Note

Note

MNote

X3243
XE250
X8251
x5252
X§253
X8257R
XS250R
X5260
X8262
X8262
X5297
XS309R
X&311

A3312

X8314R
X8315

XS67
X$130

XS160
X321
X5296
X873
XB167
X8244
X5291.
Xs8302
X8306R
X5326

X8327

Excluding products conforming to the Standard for Fermented Milks (CODEX STAN
243-2003).

Excluding products conforming to the Standard for a Blend of Evaporated Skimmed
Mitk and Vegetable Fat (CODEX STAN 250-20086).

Excluding products conforming to the Standard for a Blend of Skimmed Milk and
Vegetable Fat in Powdered Form (CODEX STAN 251-2006).

Excluding products conforming to the Standard for a Blend of Sweetened
Condensed Skimmed Milk and Vegetable Fat (CODEX STAN 252-2006).

Excluding products conforming to the Standard for Dairy Fat Spreads (CODEX
STAN 253-2008).

Excluding products conforming to the Codex Regional Standard for Canned Humus
with Tehena (CODEX STAN 257R-2007). ‘

Excluding products conforming to the Codex Regional Standard for Tehena -
(CODEX STAN 259R-2007).

Excluding praducts conforming to the Standard for Pickled Fruits and Vegetables
(COBEX STAN 260-2007).

Exciuding products conforming to the Standard for Mozzarella (CODEX STAN 252-
2007).

Excluding products cenforming to the Standard for Live and Raw Bivalve Molluscs
{CODEX 8TAN 292-2008).

Excluding prodiucts conforming to the Standard for Certain Canned Vegetables
{CODEX STAN 297-2008).

Exsluding products conforming to the Codex Regional Standard for Halawa Tehenia
{CODEX STAN 308R-211).

Exciuding products conforming to the Standard for Smoked Fish, Smoked-flavourad
Fish and Smoke-dried Fish (CODEX STAN 311-2013).

Excluding preducts conforming to the Standard for Live Abalone and for Raw Fresh
Chilled or Frozen Abalone for Direct Consumption or for Further Processing
{CODEX STAN 312-2013).

Excluding products conforming to the Standard for Date Paste (CODEX STAN 314R-
2013).

Excluding products conforming to the Standard for Fresh and Quick Frozen Raw
Scallop Products (CODEX STAN 315-2014),

Excluding products conforming to the Standard for Raisins (CODEX STAN 67-1981).
Excluding products conforming to the Standard for Dried Apricots (CODEX STAN
130-1981).

Excluding products conforming to the Standard for Mange Chuiney (CODEX STAN
180-1987).

Excluding products conforming to the Standard for Named Animal Fat {CODEX
STAN 211- 1999),

Excluding products conforming to the Standard for Jams, Jellies and Marmalades
(CODEX STAN 296-2009). ‘

Excluding products conforming to the Standard for Canned Baby Foods (CODEX
STAN 73- 1981).

Exchluding products conforming to the Standard for Salted Fish and Dried Salted Fish
of the Gadidae Family of Fishes (CODEX STAN 167-1988).

Excluding products conforming to the Standard for Salted Atlantic Herring and
Salted Sprat (CODEX STAN 244-2004).

Excluding products conforming to the Standard for Sturgeon Caviar {CODEX STAN
291-2010}.

Excluding products conforming to the Standard for Fish Sauce (CODEX STAN 302-
2011).

Excluding products conforming to the Standard far Chilli Sauce (Regiconal Standard)
{CODEX 8TAN 306R-2011).

Excluding products conforming to the Standard for Black, White and Graen Peppers
{CODEX 8TAN 326-2017).

Exciuding products confarming to the Standard for Cumin (CODEX STAN 327-2017).

o




Note
Note
Note
Note
Note
Note
Note
Note
Note

Note
Note
Note
Note
Note
Note
Note
Note
Note
Note
Note
Note
Note
Nate
Note
Note
Note

Note

Note
Note

Note
Note
Note

Note
Note

Note
Noie
Note

Note

XB328

HS318

X533

X594

A33

X537

X870

X590

X519

X8263
X5264
X5265
A5266
X&267
X3268
X5265
XG270
X8271
xsz272
X5274
X5276
X8277
X8152
A5202
X524¢
X&175

X&5118

X8151
X5181

X5203

X8210

Xs221

X8223
X5258

X8273
X8275
X3278

X327¢

Excluding products conforming fo the Standard for Dried Thyme (CODEX STAN 328-
2017).

Excluding products conforming to the Standard for Certain Canned Fruits (CODEX
STAN 319-2015).

Excluding products conforming tc¢ the Standard for Qlive Qils and Olive Pomace Qils
{CODEX STAN 33-1981).

Excluding products conforming o the Standard for Ganned Sardines and Sardine-
Type Products (CODEX STAN 94-1981).

Excluding products conforming to the Standard for Canned Salmon (CODEX STAN
3-1881).

Excluding products conforming to the Standard for Canned Shrimps or Prawns
(CODEX STAN 37-1991}.

Exciuding products conforming to the Standard for Canned Tuna and Bonito (70-
1981).

Excluding products conforming to the Standard for Canned Crab Meat (CODEX
STAN 80-1981).

Excluding products confarming to the Standard for Canned Finfish (CODEX STAN
119-1981). :

Excluding products conforming to the Standard for Cheddar {CX8 263-1866).
Excluding products conferming to the Standard for Danbo (CXS 264-1866),
Excluding products conforming to the Standard for Edam (CXS 265-1966).
Exciuding products conforming to the Standard for Gouda (CXS 266-1966).
Excluding products conforming to the Standard for Havarti (CXS 267-1966).
Exciuding products conforming to the Standard for Samse (CXS 268-1566).
Excluding products conforming to the Standard for Emmental (CXS 269-1967).
Excluding products conforming to the Standard for Tilsiter (CXS 270-1968).
Excluding products conforming te the Standard for Saint-Paulin (CXS 271-1968).
Excluding products conforming te the Standard for Provelone (CXS 272-1968).
Excluding products conforming to the Standard for Coulommiers (CXS 274-1989).
Excluding products conforming to the Standard for Camembert (CXS 276-1873).
Excluding produets conforming to the Standard for Brie (CXS 277-1973}).

Exciuding products conforming fo the Standard for Wheat Flour (CXS 152-1985).
Exciuding products conforming to the Standard for Couscous {CXS 202-1995).
Excluding products conforming to the Standard for Instant Noodles (CXS 249-2008).
Excluding products conforming to the Standard for Soy Protein Products (CXS 175-
1989).

Excluding products conforming fo the Standard for Foods for Special Dietary Use for
Persons Intolerant to Gluten (CXS 118-197%).

Excluding products conforming to the Standard for Gari (CXS 151-1985).

Excluding products conforming to the Standard for Formula Foods for Use in Weight
Controt Diets {CXS 181-1991).

Excluding products conforming to the Standard for Formula Foods for Use in Very
Low Energy Diets for Weight Reduction {CXS 203-1995),

Excluding products conforming to the Standard for Named Vegetable Oils (CXS 210-
1999},

Excluding products conforming to the Group Standard for Unripened Cheese
including Fresh Cheese {CX3 221-2001).

Excluding products conforming to the Standard for Kimchi (CX8 223-2001).
Excluding products conforming to the Standard for Fat Spreads and Blended’
Spreads (CXS8 256-2007}.

Excluding products conforming to the Standard for Cottage Cheese (CXS5 273-1868).
Excluding products conforming to the Standard for Cream Cheese (CXS 275-1973).
Exciuding products conforming fo the Standard for Extra Hard Grating Cheese (CXS
278-1978).

Excluding products conforming to the Standard for Butter (CX8 278-1871).




X5283 Excluding products conforming to the General Standard for Cheese {CXS 283-1978).
X8294R Excluding products conforming to the Regional Standard for Gochujang (CXS 294R-

2009).

XS3IZ2E6R Excluding products conforming to the Regional Standard for Unrefined Shea Butter (CX8
325R-2017).

X5329 Excluding products conforming to the Standard for Fish Oils (CXS 329-2017).

X519 Exciuding products canforming to the Standard for Edible Fats and Oils not covered by
Individual Standards {CXS 19-1881).

X5207 Excluding products conforming to the Standard for Standard for Milk Powders and Cream
Powder (CXS 207-1999)

X5290 Excluding products conforming fo the Standard for Standard for Edibie Casein

Products (CXS 290-1995),
X8308R Exchuding products conforming to the Regional Standard for Harissa (Red Hot Pepper
Paste) {CXS 308R-2011).
X3321 Excluding products conforming to the Standard for Ginseng Products (CXS 321- 2015).
X8332R Excluding products conforming to the Regional Standard for Doogh (CXS 332R- 2018}

Explanation to use of NOTES:

A reference to Codex commodity standards have been made in above notes. In case there is no
such commodity standard issned by the Government of Bangladesh, then a reference will be
made to the Codex Commeodity standard referred in the note.




Additives Permitted for Use in Food in General in Accordance with

SCHEDULE IV
GMP TABLE

GMP unless otherwise specified

INS No

Adlitive

Functional Class

260

472a

1422

1414

1451

1401

406

Acatic acid, glacial

Acetic and fatty acid esters of
glycerol

Acetylated distarch adipate

Acetylated distarch phosphate

Acetylated oxidized starch

Acid-treated starch

Agar

Acidity regulatar, Preservative

Emulsifier, Sequestrant, Stabilizer

Emulsifier, Stabilizer, Thickener

Emulsifier, Stabilizer, Thickener

Emulsifier, Stabitizer, Thickener

Emulsifier, Stabilizer, Thickener

Bulking agent, Carrler, Emulsifier,
Geliing agent, Glazing agent,
Humectant, Stabilizer, Thickener




INS No

Additive

Functional Class

400

1402

1100()

1100{iv}

1100(i)

1100{v)

1100(#)

403

503()

510

503(#)

527

300

162

Alginic acid

Alkaling treated starch

alpha-Amylase from Aspergillus
oryzae var.

alpha-Amyiase from Bacillus
megaterium expressed in Bacillus
subtilis

alpha-Amylase from Bacilius
stearothermophilus

alpha-Amytase from Bacillus
stearothermophilus expressed in
Bacillus subtilis

alpha-Amylase from Bacillus subilis

Armmonium alginate

Ammonium carbonate

Ammonium chloride

Ammonium hydrogen carbonate

Ammonium hydroxide

Ascorbic acid, |-

Beet rad

Bulking agent, Carrier, Emulsifier,
Foaming agent, Gelling agent,
Glazing agent, Humectant,
Sequestrant, Stabilizer, Thickener

Emulsiiier, Stabilizer, Thickener

Flour treatment agent

Flour treatment agent

Fiour treatment agent

Flour treatment agent

Flour treatment agent

Bulking agent, Carrier, Emulsifier,
Foaming agent, Gelling agent,
Glazing agent, Humectant,
Sequestrant, Stabilizer, Thickener

Acidity reguiator, Raising agent

Ftour treatment agent

Acidity regulator, Raising agent

Acidity regulator

Acidity regulator, Antioxidant, Flour
treatment agent, Sequastrant

Colour




NG No

Additive

Functional Class

1403

1101l

629

833

834

263

404

302

1700

508

623

578

35201

Bleached starch

Bromelain

Calcium 5-guanylate
Calgium 5-inosinate
Calcium 5'-ribonucleotides

Calcium acetate

Calcium alginate

Calcium ascorbate

Calcium carbonate

Calcium chloride

Calcium di-L-glutamate

Calcium gluconate

Calcium hydroxide

Calcium lactate

Calcium malate, D, L-

Emuilsifier, Stabilizer, Thickener

Flavour enhancer, Flour treatment
agent, Stabilizer

Flavour enhancar
Flavour enhancer
Favour enhancer

Acidity reguiator, Preservative,
Stabilizer

Antifcaming agent, Bulking agent,
Carrier, Foaming agent, Gelling

agent, Glazing agent, Humectant,
Sequestrant, Stabilizer, Thickensr

Antioxidant

Acidity regulator, Anticaking agent,
Colour, Firming agent, Flour
treatment agent, Stabilizer

Firming agent, Stabilizer, Thickener

Flavour enhancer

Acidity reguiator, Firming agent,
Sequestrant

Acidity regulater, Firming agent

Acidity regulator, Emulsifying salt,
Firming agent, Flour tfreaiment
agent, Thickener

Acidity reguiator




INS No Additive Functional Class

529 Calcium oxide Acidity regulator, Flour treatment
agent

252 Calcium propianate Praservative

552 Calcium silicate Anticaking agent

516 Calcium suifate Acidity regulator, Firming agent,
Flour treatment agent, Sequestrant,
Stabiiizer

150a Caramel | — plain caramel Colour

1100{vi) Carbohydrase from Baclitus Fiour treatment agent

ficheniformis

280 Carbon dioxide Carbonating agent, Foaming agent,
Packaging gas, Presarvative,
Prepeilant

410 Carcb bean gum Emulsifier, Stahilizer, Thickener

407 Carrageenan Bulking agent, Carrier, Emulsifier,
Gelling agent, Glazing agent,
Hurmnectant, Stabilizer, Thickenar

427 Cassia gusm Emulsifier, Gelling agent, Stabilizer,
Thickener

140 Chloraphyils Colour

330 Citric acid Acidity regulator, Anfioxidant, Cotour

retention agent, Sequestrant

o>




INS No Additive Functional Class
- 472¢c Citric and fatty acid esters of Antioxidant, Emuisifier, Flour
glycerol treatment agent, Sequestrant,
Stabilizer
468 Cross-linked sodivm carboxymethyl  Stabitizer, Thickener
celivfose (Cross-linked-celiulose
gum)
424 Curdlan Firming agent, Gelling agent,
Stabilizer, Thickener
457 Cyclodextrin, aipha- Stabilizer, Thickener
458 Cyctodextrin, gamma- Stabilizer, Thickener
1504{))  Cyclotetraghicose Carrier
1504(i))  Cyclotetraglucose syrup Canier
1400 Dextrins, roasted starch Carrier, Emulsifier, Stabilizer,
Thickener
628 Dipotassium S-guanylate Flavour enhancer
627 Disodium §'-guanylate Fiavour enhancer
431 Disodium 5-inosinata Flavour enhancer
635 Disodium §-ribonucleotides Flavour enhancer
1412 Distarch phosphate Emuisifier, Stabllizer, Thickener
315 Erythorbic Acid (lsoascorbic acid)  Antioxidant
968 Erythritol Flavour enhancer, Humegtant,
Sweetener
462 Ethyl cellulose Bulking agent, Carrier, Glazing
agent, Thickener
467 Ethyt hydroxyethyl cellulose Emuisifier, Stabilizer, Thickener
267 Fumaric acid Acidity reguiator
418 Gellan gum Gelling agent, Stabilizer, Thickener




INS No Additive Functional Class

575 Glucono delta-factone Acidity regulator, Raising agent,
Sequestrant

1102 Giucose oxidase Antioxidant

620 ~ Gheamic acid, L{+}- Flavour enhancer

422 Gilycerol Humectant, Thickener

G628 Guanylic acid, 5 Fiavour enhancer

412 Guar gum Emulsifier, Stabilizer, Thickener

414 Gum arabic {Acacia gum) Bulking agent, Carrier, Emulsifier,
Glazing agent, Stabilizer, Thickenar

419 Gum ghatli Carrier, Emulsifier, Stabilizer,
Thickener

507 Hydrochloric acid Acidity regulator

483 Hydroxypropyl celiulose Emulsifier, Foaming agent, Glazing
agent, Stabilizer, Thickener

1442 Hydroxypropyl distarch phosphate  Anticaking agent, Emulsifier,
Stabilizer, Thickener

464 Hydroxypropyl methyl cetluiose Bulking agent, Emulsifier, Glazing
agent, Stabilizer, Thickener

1440 Hydroxypropyl starch Emulsifier, Stabilizer, Thickener




INS No Additive Functionai Class

830 thosinic acid, 5 Flavour enharnicer

953 lsomalt {Hydrogenated Andicaking agent, Bulking agent,

isomaltliose} Flavour enhancer, Glazing agent,

Stabilizer, Sweetener, Thickener

416 Karaya gum Emuisifier, Stabilizer, Thickener

425 Konjac flour Carrier, Emulsifier, Gelling agent,
Glazing agent, Humectant,
Stabilizer, Thickener

270 Lactic acid, L-, D- and DL- Acidity reguiator

472b Lactic and fatty acid esters of Emulsifier, Sequestrant, Stabilizer

glycerol

966 Lactiiol Emulsifier, Sweetener, Thickener

322) Lecithin Antioxidant, Emulsifier, Flour
treatment agent

322(i} Lecithin, partially hydrolysed Antioxidant, Emuisifier

1104 lLipases Flavour enhancer

181b(iliy  Lutein esters from Tagetes erecta  Calour

161b() Lutein from Tagetes erecta Colour

180ddi)  Lycopene, Blakeslea trispora Calour

160d(i) Lycopene, synthetic Colour

180d{iy  Lycopene, tomato Calour




INS No

Additive

Functional Class

5044

511

625

580

528

504(0)

329

530

553(i)

470(i)

518

296

965(1)

965(ii)

421

1208

Magnesium carbonate

Magnesium chioride

Magnesium di-L-gittamate

Magnesium giuconate

Magnesium hydroxide

Magnesium hydroxide carbonate

Magnesium lactate, DL~

Magnesium oxide

Magnesium sificate, synthetic

Magnesium stearate

Magnesium sulfate

Mallc acid, DL~

Mailtitol

Malitol syrup

Mannitol

Methacrylate copelymer, basic
{BMC)

Acidity regulator, Anticaking agent,
Colour retention agent, Flour
treatment agent

Colour retention agent, Firming
agent, Stabilizer

Flavour enhancer

Acidity regulatar, Firming agent,
Flavour enhancer

Acidity regulator, Colour retention
agent

Agidity regulator, Anticaking agent,
Carrier, Colour retention agent

Acidity regulator, Flour treatment
agent

Acidity regulator, Anticaking agent

Anticaking agent

Anticaking agent, Emuilsifier,
Thickener

Firming agent, Flavour enhancer

Acidity regulator, Sequestrant

Bulking agent, Emulsifier,
Humectan?, Stabilizer, Sweetener,
Thickener

Bulking agent, Emulsifier,
Humectani, Stabilizer, Sweetener,
Thickener

Anticaking agent, Bulking agent,
Humectant, Stabilizer, Sweetener,
Thickener

Carrier, Glazing agent




INS No

Additive

Functional Class

461

465

450(i}

471

624

622

621

1410

042

423

1404

1101

Methyl cellulose
Methyl ethyl cellulose

Microcrystalline celluiose (Celivlose
gel}

Mono- and di-glycerides of faity
acids

Monoammonium L-glutamate
Monopotassium L-giutamate

Monosodium L-glutamate

Monostarch phosphate

Nitrogen
Nitrous oxide
Octenyl succinic acid (0SA)

rnodified gum arabic

Oxidized starch

Papain

Bulking agent, Emulsifier, Gfazing
agent, Stahilizer, Thickener

Emulsifier. Foaming agent,
Stabilizer, Thickenar

Anticaking agent, Butking agent,
Carrier, Emulsifier, Foaming agent,
Clazing agent, Stabilizer, Thickener

Antifeaming agent, Emulsifier,
Glazing agent, Stabilizer

Flavour enhancer
Flavour enhancer

Flaveur enhancer

Emulsifier, Stabilizer, Thickener

Foaming agent, Packaging gas,
Propeilant

Antioxidant, Foaming agent,
Packaging gas. Propeliant

Emuisifier

Emulsifier, Stabitizer, Thickener

Flavour enhancer




INS No Additive Functional Class

440 Pectinsg Emuisifier, Gelting agent, Glazing
agent, Stabilizer, Thickenar

1413 Phosphated distarch phosphate Emaulsifier, Stabilizer, Thickener

1200 Polydextroses Bulking agent, Glazing agent,
Humectant, Stabilizer, Thickener

964 Polyglycitol syrup Sweetener

1202 Polyvinylpyrrolidone, insoluble Colour retention agent, Stabilizer

632 Potassium &'-inosinate Flavour enhancer

261 Potassium acetate Acidity regulator, Preservative

402 Potassium alginate Bulking agent, Carrier, Emulsifier,
Foaming agent, Gelling agent,
Glazing agent, Humectant,
Sequestrant, Stabilizer, Thickener

501¢) Potassium carbonate Acidity regulator, Stabilizer

508 Potassium chioride Firming agent, Flavour enhancer,
Stabilizer, Thickener

33240) Potassium dihydrogen citrate Acidity regulator, Emulsifying sait,
Sequestramt, Stabilizer

577 Potassium gluconate Acidity regulator, Saguestrant

o




NS No

Addifive

Functional Class

S01(if)

525

326

233

515(i}

4600}

407a

280

1101(i}

1204

470

470(H)

551

Potassium hydrogen carbenate

Potassium hyd'roxide

Potassium lactate

Potassium propionate

Potassium suifate

Powdered cellulose

Processed sucheuma seawesad
{PES)

Propionic acid

Protease from Aspergillus orizas
var,

Pullulan

Salts of myristic, palmiiic and
stearic acids with ammonia,
calcium, potassium and sodium

Balts of oleic acid with calcium,
potassium and sodium

Silicon dioxide, amorphous

Acidity regulator, Raising agent,
Stabilizer

Acidity regulator

Acidity regulator, Antioxidant,
Emulsifier, Humeactant

Preservative

Acidity regulator

Anticaking agent, Bulking agent,
Emulsifier, Glazing agent,
Humectani, Stahilizer, Thickener

Bulking agent, Carrier, Emulsifier,
Gelting agent, Glazing agent,
Humectant, Stabilizer, Thickener

Preservative

Flavour enhancer, Flour treatment
agent, Stabilizer

Glazing agent, Thickener

Anticaking agent, Emulsifier,
Stabilizer

Ardicaking agent, Emulsifier,
Stabilizer

Anticaking agent, Antifoaming
agent. Carrfar




INS No Additive Functional Class

' Acidity regulator, Preservative,

282(i) Sedium acetate

Sequestrant
401 Sedium alginate Bulking agent, Carrier, Emuisifier,
Foaming agent, Gelling agent,
Glazing agent, Humectant,
Sequestrant, Stabilizer, Thickener
301 Sodium ascorbate Antioxidant, Flour treaiment agent
500} Sodium carbonate Acidity reguiator, Anticaking agent,
Emulsifying salt, Raising agent,
Stabilizer, Thickener
466 Sodium carboxymethyl cellulose Bulking agent, Emuisifier, Firming
{Cellulcse gum) agent, Gelling agent, Glazing agent,
Humectant, Stabilizer, Thickener
469 Sodium carbexymethyl cellulose, Stabilizer, Thickenar
enzymatically hydrolysed {Ceillulose
gum, enzymatically hydrolyzed}
33100 Sodium dihydrogen citrate Acidity reguiator, Emulsifier,
Emulsifying sait, Sequestrani,
Stabilizer
350(i) Sodiurm Di-malate Acidity reguiater, Humectant
316 Sodium erythorbate (Sodium Antioxidant
isoascorbate)
365 Sodium fumarates Acidity reguiator

576 Sodiwm gluconate Sequestrant, Stabilizer, Thickener




INS No

Additive

Functichal Class

500(i}

350(3)

514(i7)

524

325

281

5004ii

5144j)

420()

420(ii)

1420

1450

1405

53{iii)

437

Sodium hydrogen carbonate

Sodium hydrogen DI-malate

Sodium hydrogen sulfate

Sodium hydroxide

Sodium lactate

Sodium propionate

Sodium sesyuicarbonate

Sodium sulfate

Sorbitol

Sorbitol syrup

Starch acefate

Stareh sodium ocleny! succinate

Starches, enzyme treated

Talc

Tamarind seed polysaccharide

Acidity regulator, Anticaking agent,
Raising agent, Stabilizer, Thickenar

Acidity regulator, Humectant

Acidity reguiaior

Acidity regulator

Acidity regulator, Antioxidant,
Bulking agent, Emuisifier,
Emulsifying salt, Humectant,
Thickener

Preservative

Acidity regulator, Anticaking agent,
Raising agent

Acidity reguiator

Bulking agen{, Humectant,
Sequestrant, Stahilizer, Sweetener,
Thickenear

Buiking agent, Humeactant,
Sequestrant, Stabilizer, Sweetensr,
Thickener

Emulsifier, Siabifizer, Thickener

Emusdsifier, Stabilizer, Thickener

Emuisifier, Stabilizer, Thickener

Anticaking agenti, Glazing agent,
Thickener

Emulsifying salt, Gelling agent,
Stabifizer, Thickener




INS No Additive Functional Class

417 Tara gum Gelling agent, Stabilizer, Thickener

957 Thaumatin Flavour enhancer, Sweetener

171 Titanium dioxide Colour

413 Tragacanth gum Emuisifier, Stabilizer, Thickener

1618 Triacetin Carrier, Emulsiﬁer,- Humectant

380 Triammonium citrate Acidity regulator

3333)  Tricalcium citrate Acidity regulator, Antioxidant,
Emulsifying sait, Firming agent,
Sequestrant, Stabilizer

332(i) Tripotassium citrate Acidity reguiator, Antioxidant,
Emulsifying salt, Sequestrant,
Stabilizer

331jiiy Trisodium citrate Acidity regulator, Emulsifier,
Emulsifying salt, Sequestrant,
Stabiiizer

415 Xanthan gum Emullsifier, Foaming agent,
Stabilizer, Thickener

987 Kylitol Emulsifier, Humectant, Stabitizer,

1611(i)

Zeaxanthin, synthetic

Sweetener, Thickener

Colour




ANNEX TO GMP TABLE !
Food Categories or Individual Food ltems Excluded from the General Conditions of Schedule TV.

The use of additives listed in Schedule IV in the following foods/ food categories is governed by the
provisions in SCHEDULE I1.

01.1.1 Fluid milk (plain)

01.1.2  Other fluid milk (plain)

0113 Fluid buttermilk (plain)

1.2 Fermented and renneted milk products (plain)1

01.4.1 Pasteurized cream (plain)

01.4.2  Sterilized and UHT creams, whipping or whipped creams, and reduced fat creams (plain)

01.6.3 Whey cheese

01.6.6  Whey protein cheese

01.8.2 Dried whey and whey products, excluding whey cheese

2.1 Fats and oils essentially free from water

02.2.1 Butter '

04.1.1 Fresh fruit

04.2.1 Fresh vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, and
aloe vera), seaweeds, and nuts and seeds

04.2.2.1 Frozen vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes,
and aloe vera), seaweeds, and nuts and seeds

04.2.27 Fermented vegetable (including mushrooms and fungi, roots and tubers, pulses and Iegumes,
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 12.9.2.3

6.1 Whole, broken or flaked grain, including rice

6.2 Flours and starches (including soybean powder)

06.4.1 Fresh pastas and noodles and like products

06.4.2 Dried pastas and noodles and like products

8.1 Fresh meat, poultry, and game
9.1 Fresh {ish and fish products, including moiluscs, crustaceans and echinoderms
0.2 Processed fish and fish products, including molluscs, crustaceans and echinoderms

10.1 Fresh eggs
10.2.1 Liquid egg products
10.2.2 Frozen egg products

11.1- Refined and raw sugars

1.2 Brown sugar, excluding products of food category 11.1.3 (soft white sugar, soft
brown sugar, glucose syrup, dried glucose syrup, raw cane sugar)

11.3 Sugar solutions and syrups, also (partially) inverted, including treacle and molasses,

excluding products of food category 11.1.3 (soft white sugar, soft brown sugar, glucose
syrup, dried glucose syrup, raw cane sugar)
11.4 Other sugars and syrups (e.g., xylose, maple syrup, sugar toppings)

11.5 Honey

12.1 Salt and salt substitutes

12.2.1 Herbs and spices (EXCLUDING SPICES)

13.1 Infant formulae, follow-up formuiae, and formulae for special medical purposes for infants
13.2 Complementary foods for infants and young children

14.1.1 Waters

14,12 Fruit and vegetable juices

14.1.3 Fruit and vegetable nectars

14.15 Coftee, coffee substitutes, tea, herbal infusions, and other hot cereal beverages, exciuding
cocoa

14,23 Grape wines




! Acidity regulators, packaging gases, stabilizers and thickeners listed in Schedule 1V are
acceptable for use in fermented milks, heat treated after fermentation, as defined in the Food
Safety (Milk and milk products) Regulation 2023 that correspond to food category 01.2.1.2
“Fermented milks (plain), heat treated after fermentation™. '

W
By order of the Bangladesh Food Safety Authority

Md. Abdul Kayowm Sarkar
Chairman




