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Background

1. The physical working group (p-WG) on the General Standard for Food Additives (GSFA) for the 45™
and 46™ Codex Committee on Food Additives (CCFA) reached consensus on the horizontal approach for the
use of Table 3 additives with “emulsifier, stabilizer, thickener” function in food categories listed in the Annex
to Table 3 of the GSFA."? These p-WGs then considered proposals for provisions for Table 3 additives with
emulsifier, stabilizer, thickener function in the context of this horizontal approach and recommended that
when emulsifier, stabilizer, thickeners are not justified in a food category, provisions for Table 3 food
additives with functions in addition to emulsifier, stabilizer, thickener should be held at their current step in
the GSFA.* * The 46™ CCFA agreed that the e-WG on the GSFA for the 47" CCFA should prepare
proposals for these held provisions for the use of these Table 3 food additives for functions other than
emulsifier, stabilizer, thickener.®

Working Document

Appendix 1
2. Appendix 1 of this document presents proposals on provisions currently in the step process in Tables

1 and 2 of the GSFA for Table 3 food additives with emulsifier, stabilizer, thickener function for their use for
technological functions other than emulsifier, thickener, stabilizer, or acidity regulator. Appendix 1 presents
these proposals in the format of the food categories listed in the Annex to Table 3. The hierarchical nature of
the food category system is reflected by including subcategories affected by the listing of a parent food
category in the Annex to Table 3. Information on corresponding Codex commaodity standards and the use of
food additives in those commaodity standards is provided for each food category. Information on the decision
of the p-WG to the 45" or 46™ CCFA as to justification of the use of emulsifiers, stabilizers, and thickeners,
or of acidity regulators, in a food category is also presented where such information may be informative to
the discussion of the provisions in that food category.

3. The proposals presented in Appendix 1 are based upon a consensus approach taking into account
alignment with corresponding Codex commodity standards and comments by members of the e-WG. These
recommendations are based on a “weight of evidence” approach; that is, comments containing justifications
were given more weight than comments with no supporting justification.

! FA45/CRD 2, Appendix V.
? FA46/CRD 2, Appendix IL.
3 FA45/CRD 2, Appendix VI.
* FA46/CRD 2, Appendix .
® REP 14/FA, para. 103.
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Appendix 2
4. The 45" and 46™ CCFA reached decisions on the majority of provisions in Tables 1 and 2 of the GSFA

for the use of Table 3 additives as emulsifiers, stabilizers, or thickeners. In addition, the 45" CCFA reached
decisions on the majority of provisions in Tables 1 and 2 of the GSFA for the use of Table 3 additives as
acidity regulators. However, there are multiple provisions currently in the step process in Tables 1 and 2 of
the GSFA for specific Table 3 additives where their use as emulsifiers, stabilizers, and thickeners, or as
acidity regulators, has not been considered by the Committee.® These provisions are compiled in Appendix
2 and are categorized below:

a)

b)

c)

d)

Consideration of additives with functions in addition to emulsifier, stabilizer thickener, for use as
emulsifiers, stabilizers, thickeners in subcategories of parent categories where emulsifiers, stabilizer,
or thickeners are not justified on a general basis - As per the working principles for the p-WGs to the
45" and 46™ CCFA, when emulsifiers, stabilizers, thickeners are not justified in a parent category,
provisions for additives with technological functions in addition to emulsifier, stabilizer, thickener were
held for consideration of the additional functions in the parent category. As such, these additives were
not considered for use as emulsifiers, stabilizers, or thickeners in the subcategories relevant to that
parent category. Should the current p-WG determine that these additives with functional effects in
addition to emulsifier, stabilizer, thickener are not used for these additional function effects in either
the parent category or its subcategories, the use of these food additives as emulsifiers, stabilizers, or
thickeners in the relevant subcategories would still need to be considered. As such these provisions
are presented in both Appendix 1 and 2.

Consideration of additives with both acidity requlator function and emulsifier, stabilizer, thickener
function, for use as acidity requlators in subcategories of parent cateqories where acidity requlators
are not justified on a general basis - As per the working principles for the p-WG to the 45" CCFA,
when acidity regulators are not justified in a parent category, provisions for additives with function in
addition to acidity regulators were held for consideration of the additional functions in the parent
category. As such, these additives were not considered for use as acidity regulators in the
subcategories relevant to that parent category. Should the current p-WG determine that additives with
acidity regulator function and emulsifier, stabilizer, thickener function are not used for emulsifier,
stabilizer, thickener function in the parent category or its subcategories, the use of these food
additives as acidity regulators in the relevant subcategories would still need to be considered.
Provisions for additives with functional effects in addition to acidity regulator and emulsifier, stabilizer,
thickener are presented in both Appendix 1 and 2. Those with acidity regulator and emulsifier,
stabilizer, thickener function only are presented in Appendix 2 only.

Consideration of provisions at Step 2 for additives with emulsifier, stabilizer, thickener function — The
46" CCFA entered provisions in Tables 1 and 2 for several Table 3 additives with emulsifier, stabilizer,
thickener function into the GSFA step procedure at Step 2.” ® Those provisions at Step 2 for Table 3
additives with technological functions in addition to emulsifier, stabilizer, thickener are considered for
these additional functions in Appendix 1. Should the current p-WG determine that these provisions at
Step 2 for Table 3 additives with functional effects in addition to emulsifier, stabilizer, thickener are not
used for these additional functions, the use of these food additives as emulsifiers, stabilizers, or
thickeners would still need to be considered. As such, provisions at Step 2 for Table 3 additives with
functional effects in addition to emulsifier, stabilizer, thickener are also presented in Appendix 2.
Provisions at Step 2 for Table 3 additives with emulsifier, stabilizer, thickener function only are
presented in Appendix 2 only.

Consideration of Provisions for Guar gum (INS 412) - The p-WGs on the GSFA for the 45" and 46™
CCFAs utilized working principles to implement the horizontal approach for emulsifiers, stabilizers, and
thickeners in each Food Category. To assist with the application of these working principles, the p-
WGs to the 45™ and 46™ CCFA compiled a table of those additives under consideration with
associated functional class of emulsifier, stabilizer, thickener only.> * Although guar gum has only
emulsifier, stabilizer, thickener function, it was omitted from this table. As such, provisions for guar
gum were held in categories where the use of emulsifiers, stabilizers, and thickeners is not justified on
a general basis, and the use of guar gum as an emulsifier, stabilizer, thickener was not considered in

® This document only considers provisions currently in the step process in Tables 1 and 2 of the GSFA for Table 3
additives with acidity regulator function when those additives also have emulsifier, stabilizer, or thickener function.
Provisions currently in the step process in Tables 1 and 2 of the GSFA for Table 3 additives with acidity regulator

function that do not also have emulsifier, stabilizer, or thickener function are compiled in CX/FA 15/47/7.

" REP14/FA, paras 84-86.

8 REP14/FA. Appendix X.
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the relevant subcategories to those parent categories. Proposals on these provisions for guar gum
have been compiled in Appendix 2 only.

e) Provisions for Carrageenan (INS 407) in food cateqgories 13.1.2 (Follow-up formulae) and 13.2
(Complementary foods for infants and young children) — Although the use of emulsifiers, stabilizers,
and thickeners are justified in food categories 13.1.2 and 13.2 on a case-by-case basis, the p-WG to
the 46™ CCFA held provisions for carrageenan in food categories 13.1.2 and 13.2 pending the
evaluation by the Joint Ex J)ert Committee on Food Additives (JECFA) of the use of this additive in
foods intended for infants.® The 79" JECFA evaluated carrageenan for this use.’® As carrageenan
has functional effects in addition to emulsifier, stabilizer, thickener, these provisions are presented in
both Appendix 1 and 2.

6. Appendix 2 of this document presents proposals on provisions currently in the step process in Tables
1 and 2 of the GSFA for Table 3 food additives for their use as emulsifiers, stabilizers and thickeners, or as
acidity regulators. The hierarchical nature of the food category system is reflected in Appendix 2 by including
subcategories affected by the listing of a parent food category in the Annex to Table 3. Information on
corresponding Codex commaodity standards and the use of food additives in those commodity standards is
provided for each food category. Information on the decision of the p-WGs to the 45" and 46™ CCFA as to
justification of the use of emulsifiers, stabilizers, and thickeners, or of acidity regulators, in a food category is
also presented when appropriate.

7. The proposals presented in Appendix 2 are based upon a consensus approach taking into account 1)
alignment with corresponding Codex commodity standards; 2) the horizontal approach for emulsifiers,
stabilizers, and thickeners, or acidity regulators, as developed by the p-WGs to the 45" and 46™ CCFA; and
3) comments by members of the e-WG. These recommendations are based on a “weight of evidence”
approach; that is, comments containing justifications were given more weight than comments with no
supporting justification.

Conventions
8. The following conventions were used to prepare Appendix 1 and 2:

- Subcategories not listed in the Annex to Table 3, but affected by the listing of the parent food category
in the Annex to Table 3, are indicated by underlining the food category number of the affected
subcategory.

- When the recommendation is to move a food additive provision from a parent food category to a
subcategory, the original provision in the parent food category is indicated with strikethreugh font and
the new provision in the subcategory is in bold font with no Step indicated in the "Step/Adopted"
column

- As a space-saving measure, the emulsifier, stabilizer, or thickener function associated with an additive
is not displayed in Appendix 1, with the exception of those provisions where emulsifier, stabilizer, or
thickener function should be considered.

° FA46/CRD 2.
10 JECFA/79/SC
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Appendix 1: Table 3 food additives for use other than “emulsifier, stabilizer, thickener”

Food Category No. 01.1.1 (Milk and buttermilk (plain))

Other Considerations: This FC is under consideration by the e-WG on Descriptors for FC 01.1 and subcategories (i.e. Dairy descriptors) - see REP 14/FA para. 77.

. Max Level Step / . 11
Additive INS (ma/kg) Notes Adopted INS Functional Class eWG proposal Comments by eWG members on proposal
Bulking agent, Carrier,
Gelling agent, Glazing
AGAR 406 4000 7 agent, Humectant
GELLAN GUM 418 GMP 7 Stabilizer, Thickener
Emulsifier. Stabilizer Thailand: Guar gum is used as stabilizer in plain UHT
Thickener’ ' millk to maintain emulsion stability of products and
GUAR GUM 412 6000 7 improve the mouthfeel
Emulsifier, Stabilizer,
KARAYA GUM 416 200 7 Thickener
Carrier, Gelling agent, o
KONJAC FLOUR 425 GMP 7 Glazing agent, Humectant | Hold provisions -
consider use as
MICROCRYSTALLINE Anticaking agent, Bulking ES&T after the
CELLULOSE agent, Carrier, Foaming work of the eWG
(CELLULOSE GEL) 460(i) GMP 7 agent, Glazing agent on Descriptors
MONO- AND DI- i'[fs?tsigcg%él c?r?gs Thailand: used as stabilizer in plain UHT millk to
GLYCERIDES OF FATTY Antifoaming agent is com Igte maintain emulsion stability of products and improve the
ACIDS 471 10000 7 P mouthfeel.
PECTINS 440 GMP 7 Gelling agent
Bulking agent, Glazing
POLYDEXTROSES 1200 GMP 7 agent, Humectant
PROCESSED Bulking agent, Carrier,
EUCHEUMA SEAWEED Gelling agent, Glazing
(PES) 407a GMP 4 agent, Humectant
TARA GUM 417 GMP 7 Gelling agent
TRISODIUM CITRATE 331(iii) GMP 7 Sequestrant

™ General comments: Russian Federation: use of additives (except those allowed in CODEX STAN 192-1995) can mislead consumers — plain milk and buttermilk are used to
prepare other foods, use of additives could affect quality of those foods.
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Food Category No. 01.1.1.1 (Milk (plain))

Other Considerations: This FC is under consideration by the e-WG on Descriptors for FC 01.1 and subcategories (i.e. Dairy descriptors) - see REP 14/FA para. 77.

Additive INS M(?:glylfg)e' Notes Aggepptéd INS Functional Class eWG proposal Comments by eWG members on proposal11

Emulsifier, Stabilizer,

CAROB BEAN GUM 410 GMP 7 Thickener
Bulking agent, Carrier,
Gelling agent, Glazing Hold provisions

CARRAGEENAN 407 10000 7 agent, Humectant consirt)jer use as | Thailand: used as stabilizers in plain UHT millk to
Bulking agent, Carrier ES&T after the | Maintain emulsion stability of products and improve the
Foaming agent, Gelling work of the ewG | mouthfeel.
agent, Glazing agent, on Descriptors

SODIUM ALGINATE 401 GMP 4 Humectant, Sequestrant for FC 01.1 and

SODIUM its Subcategories

is complete

CARBOXYMETHYL Bulking agent, Firming P

CELLULOSE agent, Gelling agent,

(CELLULOSE GUM) 466 GMP 4 Glazing agent, Humectant

XANTHAN GUM 415 GMP 7 Foaming agent

Food Category No. 01.1.1.2 (Buttermilk (plain))

Other Considerations: This FC is under consideration by the e-WG on Descriptors for FC 01.1 and subcategories (i.e. Dairy descriptors) - see REP 14/FA para. 77.

Additive INS I\/I(zra:](glykeg]/)el Notes Aigepﬁéd INS Functional Class eWG proposal Comments by eWG members on proposal11

ACETIC AND FATTY

ACID ESTERS OF

GLYCEROL 472a GMP 7 Sequestrant

ACETYLATED Emulsifier, Stabilizer, Hold provisions -

DISTARCH PHOSPHATE 1414 GMP 7 Thickener consider use as

ES&T after the

Bulking agent, Carrier, work of the eWG
Foaming agent, Gelling on Descriptors
agent, Glazing agent, for FC 01.1 and

ALGINIC ACID 400 6000 7 Humectant, Sequestrant its Subcategories
Antifoaming agent, Bulking Is complete
agent, Carrier, Foaming
agent, Gelling agent,

CALCIUM ALGINATE 404 6000 7

Glazing agent, Humectant,
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. Max Level Step / . 11
Additive INS (ma/kg) Notes Adopted INS Functional Class eWG proposal Comments by eWG members on proposal
Sequestrant
Emulsifier, Stabilizer,
CAROB BEAN GUM 410 5000 7 Thickener
Bulking agent, Carrier,
Gelling agent, Glazing
CARRAGEENAN 407 6000 7 agent, Humectant
Antioxidant, Flour
CITRIC AND FATTY ACID treatment agent,
ESTERS OF GLYCEROL 472¢c GMP 7 Sequestrant
GUM ARABIC (ACACIA Bulking agent, Carrier,
GUM) 414 GMP 7 Glazing agent
HYDROXYPROPYL Foaming agent, Glazing
CELLULOSE 463 GMP 7 agent
HYDROXYPROPYL Bulking agent, Glazing
METHYL CELLULOSE 464 GMP 7 agent
HYDROXYPROPYL Emulsifier, Stabilizer,
STARCH 1440 GMP 7 Thickener
LACTIC AND FATTY
ACID ESTERS OF
GLYCEROL 472b GMP 7 Sequestrant
LECITHIN 322(i) GMP 7 Antioxidant
Colour retention agent,
MAGNESIUM CHLORIDE 511 GMP 7 Firming agent
Bulking agent, Glazing
METHYL CELLULOSE 461 GMP 7 agent
METHYL ETHYL
CELLULOSE 465 GMP 7 Foaming agent
Emulsifier, Stabilizer,
OXIDIZED STARCH 1404 GMP 7 Thickener
Bulking agent, Carrier,
Foaming agent, Gelling
agent, Glazing agent,
POTASSIUM ALGINATE 402 6000 7 Humectant, Sequestrant
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. Max Level Step / . 11
Additive INS (ma/kg) Notes Adopted INS Functional Class eWG proposal Comments by eWG members on proposal
Anticaking agent, Bulking
POWDERED agent, Glazing agent,
CELLULOSE 460(ii) GMP 7 Humectant
SALTS OF MYRISTIC,
PALMITIC AND STEARIC
ACIDS WITH AMMONIA,
CALCIUM, POTASSIUM
AND SODIUM 470(i) GMP 7 Anticaking agent
SALTS OF OLEIC ACID
WITH CALCIUM,
POTASSIUM AND
SODIUM 470(ii) GMP 7 Anticaking agent
Bulking agent, Carrier,
Foaming agent, Gelling
agent, Glazing agent,
SODIUM ALGINATE 401 6000 7 Humectant, Sequestrant
SODIUM
CARBOXYMETHYL Bulking agent, Firming Japan: used to provide stable emulsification (inhibit
CELLULOSE agent, Gelling agent, solidification of fat)
(CELLULOSE GUM) 466 2000 7 Glazing agent, Humectant
Emulsifier, Stabilizer,
TRAGACANTH GUM 413 GMP 7 Thickener
XANTHAN GUM 415 3000 7 Foaming agent

Food Category No. 01.2 (Fermented and renneted milk products (plain) excluding food category 01.1.2 (dairy based drinks))

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are not justified on a general basis in this FC. However, ES&T are justified in certain subcategories.

Corresponding commodity standards: None, 243-2003 corresponds to subcategories 01.2.1.1 & 01.2.1.2 - allows specific carbonating agents, stabilizers and thickeners in both
FCs and Table 3 packaging gases in FC 01.2.1.2.

-, Max Level Step / . 12
Additive INS (ma/kg) Notes Adopted INS Functional Class eWG proposal Comments by eWG members on proposal
Bulking agent, Carrier, Consider ES&T | EU: Commaodity standards do not allow bulking/ gelling
Gelling agent, Glazing use in Appendix | agents
AGAR 406 5000 7 2

agent, Humectant,

Indonesia: permits use as bulking and gelling agents.

12 General Comments: Russian Federation: use of food additives in this food category could mislead consumers on quality.
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. Max Level Step / . 12
Additive INS (ma/kg) Notes Adopted INS Functional Class eWG proposal Comments by eWG members on proposal
Emulsifier, Stabilizer,
Thickener
Bulking agent, Carrier,
Gelling agent, Glazing EU: Commodity standards do not allow bulking/ gelling
agent, Humectant, agents
Emulsifier, Stabilizer, Indonesia: permits use as bulking and gelling agents.
CARRAGEENAN 407 5000 7 Thickener
Bulking agent, Carrier,
GUM ARABIC (ACACIA Glazing agent, Emulsifier,
GUM) 414 GMP 4 Stabilizer, Thickener
Carrier, Gelling agent,
Glazing agent, Humectant,
Emulsifier, Stabilizer,
KONJAC FLOUR 425 GMP 4 Thickener
MONO- AND DI- Antifoaming agent EU: antifoaming agents are not permitted in 243-2003
GLYCERIDES OF FATTY Emulsifier gStagbiIiz’er Indonesia: permits use as antifoaming agent
ACIDS 471 5000 7 ’ IFAC: used in some foods in this FC.
Bulking agent, Glazing 523233?9 agents and humectants are not permitted in
agen‘t., Humegtant, Indonesia: permits use as bulking agent and
POLYDEXTROSES 1200 GMP 7 Stabilizer, Thickener humectant
Bulking agent, Carrier,
Gelling agent, Glazing
PROCESSED agent, Humectant,
EUCHEUMA SEAWEED Emulsifier, Stabilizer,
(PES) 407a 5000 7 Thickener
Bulking agent, Carrier,
Zozmm&:giﬁmfsmng EU: antifoaming agents are not permitted in 243-2003
gent, g agent, IFAC: used as a foaming agent in some foods in this
Humectant, Sequestrant, FC
Emulsifier, Stabilizer, )
SODIUM ALGINATE 401 GMP 4 Thickener
Bulking agent, Firming
SODIUM agent, Gelling agent, . . L .
CARBOXYMETHYL Glazing agent, Humectant, iiﬁ’iﬁga‘i}sffé?fﬁg’v'gﬁ St‘gkr’tlse g_?v”és'f'foa“g:al('”h'b't
CELLULOSE Emulsifier, Stabilizer, - Supp proposal.
(CELLULOSE GUM) 466 GMP 4 Thickener
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. Max Level Step / . 12
Additive INS (ma/kg) Notes Adopted INS Functional Class eWG proposal Comments by eWG members on proposal
EU, ELC: antifoaming agents are not permitted in 243-
. " 2003
Foaming agent, Emulsifier, IFAC: used as a foaming agent in some foods in this
XANTHAN GUM 415 GMP 4 Stabilizer, Thickener FC.

Food Category No. 01.2.1.2 (Fermented milks (plain), heat-treated after fermentation))

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is justified in this FC on a general basis.

Corresponding commodity standards: 243-2003: allows stabilizers, thickeners, and table 3 packaging gases in foods corresponding to this food category.

Additive INS M(i;(glylfg)el Notes Aigepptéd INS Functional Class eWG proposal Comments by eWG members on proposal
cB;lélml:g :gg::tt’ Ccs:lgrzrilr?; IFAC: used as stabilizer/ thickener in applications
agent Humeétant when heat is applied after fermentation. Ensures a
- L consistent thickness and uniformity of the product.
Emulsifier, Stabilizer, Consider ES&T use | Use level should be GMP
CARRAGEENAN 407 GMP 2 Thickener in Appendix 2 ‘
Japan: INS 471 does not have thickener function,
MONO- AND DI- Antifoaming agent, proposes add note "for use as stabilizer only”
GLYCERIDES OF FATTY Emulsifier, Stabilizer EFEMA: used as a stabilizer in fermented milk, heat
ACIDS 471 GMP 2 treated after fermentation

Food Category No. 02.1.2 (Vegetable oils and fats)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are not justified in this FC on a general basis

Corresponding commodity standards: 019-1981, 210-1999: allows specific antioxidants, antioxidant synergists, and anti-foaming agents; 033-1981: does not allow food additives

(except tocopherols).

Max

Additive INS Level Notes Agf)epﬁéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
ACETIC AND FATTY
ACID ESTERS OF
GLYCEROL 472a GMP 7 Sequestrant Discontinue - not
Bulking agent, Carrier, co?:leoswiicliri]n Brazil, EU, India, Japan, RF: discontinue
Gelling agent, Glazing POndiNg | 1 qonesia: Does not support discontinuation
AGAR 406 GMP 7 agent, Humectant commaodity
- - standards
Bulking agent, Carrier,
Foaming agent, Gelling
ALGINIC ACID 400 GMP 7

agent, Glazing agent,
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Max Step /
Additive INS Level Notes AdopF;ed INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Humectant, Sequestrant
Bulking agent, Carrier,
Foaming agent, Gelling
agent, Glazing agent,
AMMONIUM ALGINATE 403 5000 7 Humectant, Sequestrant
Antifoaming agent,
Bulkln_g agent, Carrlgr, Brazil, EU, India, Japan, RF: discontinue
Foaming agent, Gelling
agent, Glazing agent,
CALCIUM ALGINATE 404 5000 7 Humectant, Sequestrant
Bulking agent, Carrier,
Gelling agent, Glazing
CARRAGEENAN 407 GMP 7 agent, Humectant
Adopt at 100 . . .
o . Brazil: Not allowed in Brazil
CITRIC AND FATTY ﬁggféfrin;gilr?tur g%llkag_vc\:lnggronzes EU, India, Japan, EFEMA, IFAC: Accepts proposal
ACID ESTERS OF Sequestrant to corresponding RF: also exclude from fats and oils essentially free
GLYCEROL 472c GMP 7 standards from water.
GUM ARABIC (ACACIA Bulking agent, Carrier, Discontinue - not . . e .
GUM) 214 15000 7 Glazing agent ~lowed in Brazil, EU, India, Japan, RF: discontinue
LACTIC AND FATTY corresponding
ACID ESTERS OF commodity Brazil, EU, Japan, RF: discontinue
GLYCEROL 472b GMP 7 Sequestrant standards
Reifnefrotr?n(a:\t(i:ol:no " | Brazil: allowed at 2000mg/kg
rovided EU: permitted in EU (except virgin oils and olive oils).
indigates use in EU, India: Supports proposal
this EC althouah Japan, RF: discontinue
not allowed ig ELC: adopt. Widely used as an antioxidant for fats and
correspondin oils. In particular it is effective as a synergist in
LECITHIN 322(i) 30000 7 Antioxidant stan?jards 9 combination with tocopherols, or other antioxidants.
MICROCRYSTALLINE Anticaking agent, Bulking Discontinue - not
CELLULOSE agent, Carrier, Foaming allowed in Multiple members: support e-WG proposal
(CELLULOSE GEL) 460(i) GMP 7 agent, Glazing agent corresponding

13 Note 277: Excluding virgin and cold pressed oils and products conforming to the standard for Olive Oils and Olive Pomace Oils (CODEX STAN 33-1981).
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Max Step /
Additive INS Level Notes AdopF;ed INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
MONO- AND DI- commodity
GLYCERIDES OF FATTY Antifoaming agent standards
ACIDS 471 20000 7
PECTINS 440 GMP 7 Gelling agent
Bulking agent, Carrier,
Foaming agent, Gelling
agent, Glazing agent,
POTASSIUM ALGINATE 402 GMP 7 Humectant, Sequestrant
CEFIC: Similar properties (sequestrant) as sodium
citrates and authorized at QS (GMP) level in Europe
POTASSIUM . with exception for "virgin oils and virgin olive oils."
DIHYDROGEN CITRATE 332(i) GMP 7 Sequestrant Multiple members: support e-WG proposal
PROCESSED Bulking agent, Carrier,
EUCHEUMA SEAWEED Gelling agent, Glazing
(PES) 407a GMP 7 agent, Humectant
Bulking agent, Carrier Multiple members: support e-WG proposal
Foaming agent, Gelling
agent, Glazing agent,
SODIUM ALGINATE 401 GMP 7 Humectant, Sequestrant
Japan: INS 331(i) is listed as "antioxidant synergist" in
corresponding commaodity standards but not the INS.
Adopt with note | Propose functional class of "antioxidant be added to
277 - conforms to | INS 331(i) in CAC/GL 36-1989.
corresponding CEFIC: sequestrant; authorized at QS (GMP) level in
standards Europe with exception for "virgin oils and virgin olive
SODIUM DIHYDROGEN oils."
CITRATE 331()) GMP 7 Sequestrant Multiple members: support e-WG proposal
TARA GUM 417 GMP 7 Gelling agent Discontinue Multiple members: support e-WG proposal
TRICALCIUM CITRATE 333jii) GMP 7 Sequestrant Refer to CCFO - _ _
information Brazil: recognizes sequestrant use
provided EU: citrates permitted in EU (except virgin oils and
indicates use in | olive ails)
Sequestrant this FC although | Japan, RF: Discontinue
not allowed in CEFIC: sequestrant, similar to sodium citrates
TRIPOTASSIUM . corresponding Multiple members: support e-WG proposal
CITRATE 332(ii) GMP 7 standards
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Max Step /
Additive INS Level Notes Adopried INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Japan: INS 331(i) is listed as "antioxidant synergist" in
corresponding commaodity standards but not the INS.
Adopt with note | Propose functional class of "antioxidant be added to
Sequestrant 277 - conforms to | INS 331(i) in CAC/GL 36-1989.
q corresponding CEFIC: sequestrant; authorized at QS (GMP) level in
standards Europe with exception for "virgin oils and virgin olive
oils."
TRISODIUM CITRATE 331(iii) GMP 7 Multiple members: support e-WG proposall
XANTHAN GUM 415 10000 4 Foaming agent Discontinue Multiple members: support e-WG proposal

Food Category No. 02.1.3 (Lard, tallow, fish oil, and other animal fats)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are not justified in this FC on a general basis

Corresponding commodity standards: 019-1981: allows specific antioxidants, antioxidant synergists, and anti-foaming agents; 211-1999: allows specific antioxidants, antioxidant

synergists.
Max Step / 14
Additive INS Level Notes Adopted INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
ACETIC AND FATTY
ACID ESTERS OF
GLYCEROL 472a GMP 7 Sequestrant
gléllﬁlr?g :3:::,‘ glzrzrilr?; Hold until the CCFO Q_dones,ia: Does not support any proposal to
AGAR 406 GMP 7 agent, Humectant completes its work on | Discontinue
the Codex Standard
Bulking agent, Carrier, for Fish Oils. Not
Foaming agent, Gelling currently allowed in Indonesia: Does not support any proposal to
agent, Glazing agent, corresponding Discontinue
ALGINIC ACID 400 GMP 7 Humectant, Sequestrant standards.
Bulking agent, Carrier,
Foaming agent, Gelling
agent, Glazing agent,
AMMONIUM ALGINATE 403 5000 7 Humectant, Sequestrant

!4 General comments on FC: Brazil: possible to discuss these provisions even if CCFO is not finished; Multiple members: support e-WG proposal
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Max
Additive INS Level Notes Agz)epriéd INS Functional Class eWG proposal Comments by eWG members on proposal14
(mg/kg)
Antifoaming agent,
Bulking agent, Carrier,
Foaming agent, Gelling
agent, Glazing agent,
CALCIUM ALGINATE 404 5000 7 Humectant, Sequestrant
Bulking agent, Carrier,
Gelling agent, Glazing
CARRAGEENAN 407 GMP 7 agent, Humectant
Hold until the CCFO
completes its work on
o the Codex Standard
pntioxidant, Flour for Fish Oils.
gent, Currently allowed in
CITRIC AND FATTY Sequestrant corresponding
ACID ESTERS OF standards at 100
GLYCEROL 472c GMP 7 mg/kg.
GUM ARABIC (ACACIA Bulking agent, Carrier,
GUM) 414 15000 7 Glazing agent
LACTIC AND FATTY
ACID ESTERS OF
GLYCEROL 472b 80000 7 Sequestrant
EU: permitted in EU (except virgin oils and olive
oils)
. ELC: adopt. widely used as an antioxidant for
clg?rlldlgtnet! ti?sev\%cr:{ c?n fats and oils. In particular it is effective as a
LECITHIN 322() 30000 . Antioxidant the %odex Standard synergist in combination with tocopherols, or other
i ntioxidan Ovi
for Fish Oils. Not ~ -2ntioxidants.
MICROCRYSTALLINE Anticaking agent, Bulking currently allowed in
CELLULOSE agent, Carrier, Foaming corresponding
(CELLULOSE GEL) 460(i) GMP 7 agent, Glazing agent standards.
MONO- AND DI- .
GLYCERIDES OF FATTY Antifoaming agent In.done§|a: Does not support any proposal to
ACIDS 471 | 100000 7 Discontinue
PECTINS 440 GMP 7 Gelling agent
Bulking agent, Carrier,
Foaming agent, Gelling
POTASSIUM ALGINATE 402 GMP 7

agent, Glazing agent,
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Max Step /
Additive INS Level Notes P INS Functional Class eWG proposal Comments by eWG members on proposal14
(ma/kg) Adopted
Humectant, Sequestrant
POTASSIUM EU, CEFIC: citrates permitted in EU at QS (GMP)
DIHYDROGEN CITRATE 332(i) GMP 7 Sequestrant level
PROCESSED Bulking agent, Carrier,
EUCHEUMA SEAWEED Gelling agent, Glazing
(PES) 407a GMP 7 agent, Humectant
Bulking agent, Carrier,
Foaming agent, Gelling Indonesia: Does not support any proposal to
agent, Glazing agent, Discontinue
SODIUM ALGINATE 401 GMP 7 Humectant, Sequestrant
Hold until the CCFO
completes its work on
the COd‘.aX Sta_mdard CEFIC: sequestrant; authorized at QS (GMP)
for Fish Oils. level in Europe
Currently allowed in P
SODIUM DIHYDROGEN _ corresponding
CITRATE 331(i) GMP 7 Sequestrant standards at GMP.
TARA GUM 417 GMP 7 Gelling agent Ho'dlut“t" t_re CCkFO
completes its work on - - -
EU, CEFIC: citrates permitted in EU at QS (GMP
TRICALCIUM CITRATE 333(iii) GMP 7 Sequestrant the Cc_Jdex _Standard level p Qs ( )
for Fish Oils. Not
currently allowed in i : ;
TRIPOTASSIUM Sequestrant corre)éponding IEU, ICEFIC. citrates permitted in EU at QS (GMP)
CITRATE 332(3i) GMP 7 standards. eve
Hold until the CCFO
completes its work on
the Codex Standard
Sequestrant for Fish Oils.
Currently allowed in
corresponding
TRISODIUM CITRATE 331(iii) GMP 7 standards at GMP.
Hold until the CCFO
completes its work on
the Codex Standard
for Fish Oils. Not ELC: agrees to discontinue this provision.
currently allowed in
. corresponding
XANTHAN GUM 415 10000 4 Foaming agent

standards.
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Food Category No. 02.2.1 (Butter)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are not justified in this FC on a general basis

Corresponding commodity standards: 279-1971: refers to provisions in FC 02.2.1 in Tables 1 & 2.

. Max Level Step / .
Additive INS (ma/kg) Notes Adopted INS Functional Class eWG proposal Comments by eWG members on proposal
GUM ARABIC (ACACIA Bulking agent, Carrier, . . . . i
GUM) 414 GMP 4 Glazing agent Discontinue Multiple members: support e-WG proposal

Food Category No. 04.1.1.2 (Surface treated fresh fruit)

Horizontal approach (FA/46 CRD 2 Appendix Il): Hold decision on horizontal justification of ES&T in this FC until discussion on additives in additives.

Corresponding commodity standards: 143-1985 (Codex Standard for Dates): allows only glycerol and sorbitol (INS 420) at GMP (Standard does not address coatings).

Max
Additive INS Level Notes Aiz)epptéd INS Functional Class eWG proposal Comments by eWG members on proposal®
(mg/kg)
ACETIC AND FATTY
ACID ESTERS OF
GLYCEROL 472a GMP | 16 7 Sequestrant
ACETYLATED Emulsifier, Stabilizer,
DISTARCH PHOSPHATE 1414 GMP | 16 7 Thickener
Bulking agent, Carrier, Hold provisions
. . to consider use
Gelling agent, Glazing as ES&T after
AGAR 406 GMP 7 agent, Humectant - .
the discussion of
Bulking agent, Carrier, the eWG on
Foaming agent, Gelling additives in
agent, Glazing agent, additives
ALGINIC ACID 400 GMP 7 Humectant, Sequestrant
Bulking agent, Carrier,
Foaming agent, Gelling
agent, Glazing agent,
AMMONIUM ALGINATE 403 GMP 7 Humectant, Sequestrant

!> General comments for Food Category: IFAC: food additives with an emulsifier, stabilizer, thickener function should be horizontally justified in this category with a with note 3 "surface
treatment.” According to CODEX STAN 192-1995, "The surfaces of certain fresh fruit 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 fruit. Examples include apples, oranges, dates, and longans." — supports e-WG proposal; Multiple members: support
e-WG proposal.

1% Note 16: For use in glaze, coatings or decorations for fruit, vegetables, meat or fish only.
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Max Step /
Additive INS Level Notes AdopF;ed INS Functional Class eWG proposal Comments by eWG members on proposal15
(mg/kg)
Antifoaming agent,
Bulking agent, Carrier,
Foaming agent, Gelling
agent, Glazing agent,
CALCIUM ALGINATE 404 GMP 7 Humectant, Sequestrant
Emulsifier, Stabilizer,
CAROB BEAN GUM 410 GMP 7 Thickener
Bulking agent, Carrier,
Gelling agent, Glazing
CARRAGEENAN 407 GMP 7 agent, Humectant
CITRIC AND FATTY Antioxidant, Flour
ACID ESTERS OF treatment agent,
GLYCEROL 472¢c GMP | 16 7 Sequestrant
GELLAN GUM 418 GMP 7 Stabilizer, Thickener
Emulsifier, Stabilizer,
GUAR GUM 412 GMP 7 Thickener
GUM ARABIC (ACACIA Bulking agent, Carrier,
GUM) 414 GMP | 16 7 Glazing agent
HYDROXYPROPYL Foaming agent, Glazing
CELLULOSE 463 GMP | 16 7 agent
HYDROXYPROPYL Bulking agent, Glazing
METHYL CELLULOSE 464 GMP | 16 7 agent
HYDROXYPROPYL Emulsifier, Stabilizer,
STARCH 1440 GMP | 16 7 Thickener
Emulsifier, Stabilizer,
KARAYA GUM 416 GMP 7 Thickener
Carrier, Gelling agent,
KONJAC FLOUR 425 GMP 7 Glazing agent, Humectant
LACTIC AND FATTY
ACID ESTERS OF
GLYCEROL 472b GMP | 16 7 Sequestrant
LECITHIN 322(i) GMP | 16 7 Antioxidant
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Max Step /
Additive INS Level Notes AdopF;ed INS Functional Class eWG proposal Comments by eWG members on proposal15
(mg/kg)
Colour retention agent,
MAGNESIUM CHLORIDE 511 GMP | 16 7 Firming agent
Anticaking agent, Bulking
agent, Humectant,
MANNITOL 421 GMP 4 Sweetener
Bulking agent, Glazing
METHYL CELLULOSE 461 GMP | 16 7 agent
METHYL ETHYL
CELLULOSE 465 GMP | 16 7 Foaming agent
MICROCRYSTALLINE Anticaking agent, Bulking
CELLULOSE agent, Carrier, Foaming
(CELLULOSE GEL) 460(i) GMP | 16 7 agent, Glazing agent
MONO- AND DI-
GLYCERIDES OF FATTY Antifoaming agent
ACIDS 471 GMP | 16 7
Emulsifier, Stabilizer,
OXIDIZED STARCH 1404 GMP | 16 7 Thickener
PECTINS 440 GMP 7 Gelling agent
Bulking agent, Carrier,
Foaming agent, Gelling
agent, Glazing agent,
POTASSIUM ALGINATE 402 GMP 7 Humectant, Sequestrant
Anticaking agent, Bulking
POWDERED agent, Glazing agent,
CELLULOSE 460(ii) GMP | 16 7 Humectant
PROCESSED Bulking agent, Carrier,
EUCHEUMA SEAWEED Gelling agent, Glazing
(PES) 407a GMP 7 agent, Humectant
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Max Step /
Additive INS Level Notes AdopF;ed INS Functional Class eWG proposal Comments by eWG members on proposal15
(mg/kg)
SALTS OF MYRISTIC,
PALMITIC AND STEARIC
ACIDS WITH AMMONIA,
CALCIUM, POTASSIUM 16 &
AND SODIUM 470(i) GMP | 71V 7 Anticaking agent
SALTS OF OLEIC ACID
WITH CALCIUM,
POTASSIUM AND
SODIUM 470(ii) GMP | 16 7 Anticaking agent
Bulking agent, Carrier,
Foaming agent, Gelling
agent, Glazing agent,
SODIUM ALGINATE 401 GMP 7 Humectant, Sequestrant
SODIUM
CARBOXYMETHYL Bulking agent, Firming ) . .
CELLULOSE agent, Gelling agent, Japan: used in Japan to keep from drying out
(CELLULOSE GUM) 466 GMP | 16 7 Glazing agent, Humectant
TARA GUM 417 GMP 7 Gelling agent
Emulsifier, Stabilizer,
TRAGACANTH GUM 413 GMP | 16 7 Thickener
XANTHAN GUM 415 GMP 7 Foaming agent

Food Category No. 04.1.1.3 (Peeled or cut fresh fruit)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are not justified in this FC on a general basis

Corresponding commodity standards: None.

Max
Additive INS Level Notes Aif)epﬁéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Bulking agent, Carrier, Adopt with note | EU: Requests clarification of foods which utilize
Gelling agent, Glazing "as glazing additive.
AGAR 406 GMP 7 agent, Humectant agent". The RF: "...may contain additives" means antioxidants. Not

" Note 71: Calcium, potassium and sodium salts only.
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Max Step /
Additive INS Level Notes AdopF;ed INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Bulking agent, Carrier, descriptor for allowed in RF. o _ _
Gelling agent, Glazing parent FC 04.1.1 | IFAC: used as a glazing in some foods that fall into this
CARRAGEENAN 407 GMP 7 agent, Humectant states "...fresh food category. Glazing agents may be used in cut or
fruit that is peeled fruit to prevent browning or otherwise protect
Carrier, Gelling agent, coated or cut or | parts of the fruit that would not normally be exposed to
KONJAC FLOUR 425 GMP 7 Glazing agent, Humectant peeled for the air.
o . presentation to
MICROCRYSTALLINE Anticaking agent, Bulking the consumer
CELLULOSE agent, Carrier, Foaming may contain
(CELLULOSE GEL) 460(i) GMP 7 agent, Glazing agent additives"
PECTINS 440 GMP 7 Gelling agent Discontinue Multiple members: support e-WG proposal.
PROCESSED Bulking agent, Carrier, Adopt V‘l’ith_ note
EUCHEUMA SEAWEED Gelling agent, Glazing as q,az'nﬁ EU: Requests clarification of foods which utilize
(PES) 407a GMP 4 agent, Humectant ggent. " Tf e additive.
escriptor for )
; ; Japan: supports e-WG proposal for INS 466.
Bulkmg agent, Carngr, parent F,,C 04.1.1 RF: "...may contain additives" means antioxidants. Not
Foaming agent, Gelling states "...fresh h
g ; . allowed in RF.
agent, Glazing agent, fruitthatis | \EAC ysed as a glazing i foods that fall into thi
SODIUM ALGINATE 401 GMP 4 Humectant, Sequestrant coated or cut or - used as a glazing In some foods that 1all into this
celed for food category. Glazing agents may be use_d in cut or
SODIUM repsentation to peeled fruit to prevent browning or otherwise protect
CARBOXYMETHYL Bulking agent, Firming Fihe consumer parts of the fruit that would not normally be exposed to
CELLULOSE agent, Gelling agent, may contain | 1€ &
(CELLULOSE GUM) 466 GMP 4 Glazing agent, Humectant additives"
TARA GUM 417 GMP 7 Gelling agent Multiple members: support e-WG proposal.
Discontinue ELC: Xanthanm gum is used to bind moisture when
_ the fruit releases it, not as a foaming aid.
XANTHAN GUM 415 GMP 7 Foaming agent

Multiple members: support e-WG proposal.
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Food Category No. 04.2.1 (Fresh vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe vera), seaweeds, and nuts and seeds)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are not justified in this FC on a general basis. However, the use of ES&T in subcategory 04.2.1.2 was placed on hold
for a decision on additives in additives.
(FA45/CRD 2, Appendix V): Acidity regulators are not justified in this FC on a general basis or in subcategories 04.2.1.2 or 04.2.1.3. However, acidity
regulators are justified in FC 04.2.1.1 with the Note "For use in edible fungi and fungus products.” (i.e. Note 262).

Corresponding commodity standards: None; subcategories have corresponding commaodity standards.

20

Max
Additive INS Level Notes Aiz)epaéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)

Bulking agent, Carrier, EU, RF: use of additives in unprocessed foods could
GUM ARABIC (ACACIA Glazing agent, Emulsifier, misllead. consumers P
GUM) 414 83000 | 79" 7 Stabilizer, Thickener '

Acidity Regulator, ConslﬁzrirllES&T ) )
SODIUM DIHYDROGEN Sequestrant, Emulsifier, b ' EU: move to FC 04.2.1.3, restrict use to refrlgerated
CITRATE 331()) GMP 7 Stabilizer su citegorléa_s ‘;5 unprocessed vegetables ready for consumption and

— per Appendix prepacked unprocessed and peeled potatoes

Acidity Regulator, RF: use of additives in unprocessed foods could

Sequestrant, Emulsifier, mislead consumers. Not allowed in RF.
TRISODIUM CITRATE 331(iii) 2000 7 Stabilizer

18 Note 79: For use on nuts only.
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Food Category No. 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)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are not justified in this FC on a general basis.
(FA45/CRD 2, Appendix V): Acidity regulators are justified with the Note "For use in edible fungi and fungus products.” (i.e. Note 262).

Corresponding commodity standards: 038-1981: allows specific acidity regulators in edible fungi and fungus product; 40R-1981, 131-1981, 171-1989, 185-1993, 186-1993, 188-
1993, 197-1995, 200-1995, 218-1999, 224-2001, 225-2001, 238-2003, 293-2008, 300-2010, 303-2011, 304R-2011, 307-2011: do not allow food additives.

INS Functional
Class

Max Level
(mg/kg)

Step /
Adopted

There are no provisions in this Food Category; included for

Additive INS : )
information purposes only

Notes

Food Category No. 04.2.1.2 (Surface-treated fresh vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe vera), seaweeds, and nuts

and seeds)

Horizontal approach (FA/46 CRD 2 Appendix II): hold decision on horizontal justification of ES&T in this FC until discussion on additives in additives.

(FA45/CRD 2, Appendix V): Acidity regulators are not justified in this FC on a general basis.

Corresponding commodity standards: None.

Max
Additive INS Level Notes Ai)epriéd INS Functional Class eWG proposal Comments by eWG members on proposal*®
(mg/kg)
ACETIC AND FATTY
ACID ESTERS OF
GLYCEROL 472a GMP | 16 7 Sequestrant
ACETYLATED Emulsifier, Stabilizer,
DISTARCH PHOSPHATE 1414 GMP | 16 7 Thickener
Bulking agent, Carrier,
Gelling agent, Glazing Hold provisions
AGAR 406 GMP 7 agent, Humectant to take into
Bulking agent, Carrier, Ecg gﬁ'l?:irr?gt?cr)]n
Foaming agent, Gelling after the work of
agent, Glazing agent, the eWG on
ALGINIC ACID 400 GMP 7 Humectant, Sequestrant i -
additives in
Bulking agent, Carrier, additives
Foaming agent, Gelling
agent, Glazing agent,
AMMONIUM ALGINATE 403 GMP 7 Humectant, Sequestrant
Antifoaming agent,
Bulking agent, Carrier,
Foaming agent, Gelling
CALCIUM ALGINATE 404 GMP 7 agent, Glazing agent,




CX/FA 15/47/8 Appendix 1 22
Max Step /
Additive INS Level Notes AdopF;ed INS Functional Class eWG proposal Comments by eWG members on proposal16
(mg/kg)
Humectant, Sequestrant
Anticaking agent, Colour,
4Y & Firming agent, Flour
CALCIUM CARBONATE 170(i) GMP | 16 7 treatment agent
CALCIUM CHLORIDE 509 800 | 58%° 7 Firming agent
Acidity regulator, Firming
agent, Flour treatment
agent, Sequestrant,
CALCIUM SULFATE 516 800 | 58 7 Stabilizer
Emulsifier, Stabilizer,
CAROB BEAN GUM 410 GMP 7 Thickener
Bulking agent, Carrier,
Gelling agent, Glazing
CARRAGEENAN 407 GMP 7 agent, Humectant
CITRIC AND FATTY Antioxidant, Flour
ACID ESTERS OF treatment agent,
GLYCEROL 472c GMP | 16 7 Sequestrant
GELLAN GUM 418 GMP 7 Stabilizer, Thickener
Emulsifier, Stabilizer,
GUAR GUM 412 GMP 7 Thickener
HYDROXYPROPYL Foaming agent, Glazing
CELLULOSE 463 GMP | 16 7 agent
HYDROXYPROPYL Bulking agent, Glazing
METHYL CELLULOSE 464 GMP | 16 7 agent
HYDROXYPROPYL Emulsifier, Stabilizer,
STARCH 1440 GMP | 16 7 Thickener
Emulsifier, Stabilizer,
KARAYA GUM 416 GMP 7 Thickener
KONJAC FLOUR 425 GMP 7

Carrier, Gelling agent,

!9 Note 4: For use in decoration, stamping, marking or branding the product only.

20 Note 58: As calcium.
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Max Step /
Additive INS Level Notes AdopF;ed INS Functional Class eWG proposal Comments by eWG members on proposal16
(mg/kg)
Glazing agent, Humectant
LACTIC AND FATTY
ACID ESTERS OF
GLYCEROL 472b GMP | 16 7 Sequestrant
LECITHIN 322(i) GMP | 16 7 Antioxidant
Colour retention agent,
MAGNESIUM CHLORIDE 511 GMP | 16 7 Firming agent
Anticaking agent, Bulking
agent, Humectant,
MANNITOL 421 GMP 4 Sweetener
Bulking agent, Glazing
METHYL CELLULOSE 461 GMP | 16 7 agent
METHYL ETHYL
CELLULOSE 465 GMP | 16 7 Foaming agent
MICROCRYSTALLINE Anticaking agent, Bulking
CELLULOSE agent, Carrier, Foaming
(CELLULOSE GEL) 460(i) GMP | 16 7 agent, Glazing agent
MONO- AND DI-
GLYCERIDES OF FATTY Antifoaming agent
ACIDS 471 GMP | 16 7
Emulsifier, Stabilizer,
OXIDIZED STARCH 1404 GMP | 16 7 Thickener
PECTINS 440 GMP 7 Gelling agent
Bulking agent, Carrier,
Foaming agent, Gelling
agent, Glazing agent,
POTASSIUM ALGINATE 402 GMP 7 Humectant, Sequestrant
POTASSIUM
DIHYDROGEN CITRATE 332(i) GMP | 16 7 Sequestrant
Anticaking agent, Bulking
POWDERED agent, Glazing agent,
CELLULOSE 460(ii) GMP | 16 7 Humectant
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Max Step /
Additive INS Level Notes AdopF;ed INS Functional Class eWG proposal Comments by eWG members on proposal16
(mg/kg)
PROCESSED Bulking agent, Carrier,
EUCHEUMA SEAWEED Gelling agent, Glazing
(PES) 407a GMP 7 agent, Humectant
SALTS OF MYRISTIC,
PALMITIC AND STEARIC
ACIDS WITH AMMONIA,
CALCIUM, POTASSIUM 16 &
AND SODIUM 470(i) GMP | 71 7 Anticaking agent
SALTS OF OLEIC ACID
WITH CALCIUM,
POTASSIUM AND
SODIUM 470(ii) GMP | 16 7 Anticaking agent
Bulking agent, Carrier,
Foaming agent, Gelling
agent, Glazing agent,
SODIUM ALGINATE 401 GMP 7 Humectant, Sequestrant
SODIUM
CARBOXYMETHYL Bulking agent, Firming . . .
CELLULOSE agent, Gelling agent, Japan: used in Japan to keep from drying out
(CELLULOSE GUM) 466 GMP | 16 7 Glazing agent, Humectant
TARA GUM 417 GMP 7 Gelling agent
Emulsifier, Stabilizer,
TRAGACANTH GUM 413 GMP | 16 7 Thickener
TRIPOTASSIUM Sequestrant
CITRATE 332(ii) GMP | 16 7 q
XANTHAN GUM 415 GMP 7 Foaming agent
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Food Category No. 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)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are not justified in this FC on a general basis.
(FA45/CRD 2, Appendix V): Acidity regulators are not justified in this FC on a general basis

Corresponding commodity standards: None.

Max

Additive INS Level Notes Aiz)epaéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Adopt with note "as EU: Requests clarification of foods which utilize
glazing agent”. Note | additive.
that the descriptor for | RF: "...may contain additives" means
Bulking agent, Carrier, parent FC 04.2.1 states | antioxidants. Not allowed in RF.
Gelling agent, Glazing "...fresh fruit that is IFAC: used as a glazing in some foods that fall
agent, Humectant coated or cut or peeled | into this food category. Glazing agents may be
for presentation to the | used in cut or peeled fruit to prevent browning or
consumer may contain | otherwise protect parts of the fruit that would not
AGAR 406 GMP 7 additives" normally be exposed to the air.
CALCIUM CHLORIDE 509 800 | 58 7 Firming agent Discontinue Multiple members: support e-WG proposal.
Acidity regulator, Firming
agent, Flour treatment . . . ) i
agent, Sequestrant, Discontinue Multiple members: support e-WG proposal.
CALCIUM SULFATE 516 800 | 58 7 Stabilizer
Bulking agent, Carrier, Adopt with note "as EU: Requests clarification of foods which utilize
Gelling agent, Glazing glazing agent”. Note | additive.
CARRAGEENAN 407 GMP 7 agent, Humectant that the descriptor for | RF: "...may contain additives" means
Carrier, Gelling agent parent FC 04.2.1 states | antioxidants. Not aIIo_weq in RF.
KONJAC FLOUR 495 GMP 7 Glazing agent, Humectant ...fresh fruit that is _IFAC. _used as a glazing in some foods that fall
coated or cut or peeled | into this food category. Glazing agents may be
MICROCRYSTALLINE Anticaking agent, Bulking for presentation to the | used in cut or peeled fruit to prevent browning or
CELLULOSE agent, Carrier, Foaming consumer may contain | otherwise protect parts of the fruit that would not
(CELLULOSE GEL) 460()) GMP 7 agent, Glazing agent additives” normally be exposed to the air.
PECTINS 440 GMP 7 Gelling agent Discontinue Multiple members: support e-WG proposal.
PROCESSED Bulking agent, Carrier, Adopt with note "as EU: Requests clarification of foods which utilize
EUCHEUMA SEAWEED Gelling agent, Glazing glazing agent”. Note | additive. o _
(PES) 407a GMP 4 agent, Humectant that the descriptor for | Japan: adopt, use in japan to keep from drying
parent FC 04.2.1 states | out.
SODIUM _ o "..fresh fruit thatis | RF: "...may contain additives" means
CARBOXYMETHYL Bulking agent, Firming coated or cut or peeled | antioxidants. Not allowed in RF.
CELLULOSE agent, Gelling agent, for presentation to the | IFAC: used as a glazing in some foods that fall
(CELLULOSE GUM) 466 GMP 4 Glazing agent, Humectant

consumer may contain

into this food category. Glazing agents may be
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Max
Additive INS Level Notes Agz)epriéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
additives" used in cut or peeled fruit to prevent browning or
otherwise protect parts of the fruit that would not
normally be exposed to the air.
TARA GUM 417 GMP 7 Gelling agent Multiple membgrs: support e-WG proposal.
Discontinue ELC: INS 415 binds m0|sture.when .
. shredded/chopped fresh veggies release it. Not
XANTHAN GUM 415 GMP 7 Foaming agent

used for nuts and seeds or as a foaming agent.

Food Category No. 04.2.2.1 (Frozen vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe vera), seaweeds, and nuts and seeds)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are not justified in this FC on a general basis.

Corresponding commodity standards: 038-198, 140-1983, allow only specific additives, 114-1981: only allows specific Sequestrants/processing aids; 41-1981, 110-1981, 111-
1981, 77-1981, 112-1981, 113-1981, 133-1981, 132-1981, & 104-1981: do not allow food additives.

Max

Additive INS Level Notes Aggeppte/d INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Bulking agent, Carrier, . .
Gelling ag?ent Glazing Discontinue Multiple members: support e-WG proposal.
AGAR 406 GMP 7 agent, Humectant
CALCIUM CHLORIDE 509 4000 7 Firming agent Adopt VfV_ith Notes "for
azzeN%S’[eerrglwgo?%ir: in EU: Requests information on identity of non-
non-standardized food standardized products and if use misleads
onlv" - comments consumer as to quality and freshness
res)(/ented in CX/FA Thailand: used to improve firmness and extend
f3/45/7 state firmin shelf-life. Strengthens cell wall structure and
agents needed ing prevents the destruction of cell compartments
Acidity regulator, Firming frozen vegetables, but during freezing of vegetables which cell walls
agent, Flour treatment not allowed in can be damaged easily (e.g. aloe vera).
agent, Sequestrant, corresponding RF: supports proposal
CALCIUM SULFATE 516 3500 7 Stabilizer commodity standards
Bulking agent, Carrier,
Gelling agent, Glazing
CARRAGEENAN 407 GMP 7 agent, Humectant . .
Discontinue — no
GUM ARABIC (ACACIA Bulking agent, Carrier, information on use Multiple members: support e-WG proposal.
GUM) 414 83000 7 Glazing agent provided
Carrier, Gelling agent,
KONJAC FLOUR 425 GMP 7 Glazing agent, Humectant
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Max Step /
Additive INS Level Notes AdopF;ed INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
) o India: allowed as an antioxidant in India all foods
LECITHIN 322(j) GMP 7 Antioxidant Multiple members: support e-WG proposal
MICROCRYSTALLINE Anticaking agent, Bulking
CELLULOSE agent, Carrier, Foaming ]
(CELLULOSE GEL) 460() GMP 7 agent, Glazing agent Multiple members: support e-WG proposal
PECTINS 440 20000 7 Gelling agent
Multiple members: support e-WG proposal
CEFIC: Citrates are used as sequestrant in the
POTASSIUM ) processing of frozen vegetables (as in frozen
DIHYDROGEN CITRATE 332(i) GMP 7 Sequestrant fruits) and are authorised in Europe at QS (GMP)
Anticaking agent, Bulking
POWDERED agent, Glazing agent,
CELLULOSE 460(ii) GMP 7 Humectant
PROCESSED Bulking agent, Carrier,
EUCHEUMA SEAWEED Gelling agent, Glazing
(PES) 407a GMP 4 agent, Humectant
SALTS OF MYRISTIC, Multiple members: support e-WG proposal
PALMITIC AND STEARIC
ACIDS WITH AMMONIA,
CALCIUM, POTASSIUM
AND SODIUM 470(i) GMP 7 Anticaking agent
Bulking agent, Carrier,
Foaming agent, Gelling
agent, Glazing agent,
SODIUM ALGINATE 401 GMP 4 Humectant, Sequestrant
Adopt with Notes "for
aﬁZeN%Stemzn;ITgo?%ir:in EU: Requests information on identity of non-
non-standardized food standardized products and if use misleads
onlv" - comments consumer as to quality and freshness
pres)(/anted in CX/FA Japan: used in Japan to keep from drying out
13/45/7 state firming RF, IFCA: supports proposal
agents needed in IFAC: firming agents help to ensure frozen
SODIUM frozgn vegetables, but vegetables maintain the crisp texture of
CARBOXYMETHYL Bulking agent, Firming not allowed in’ vegetables after they are )‘rozen. '_I'hls ensures
CELLULOSE agent, Gelling agent, corresponding frozen vegetables maintain a desired texture
(CELLULOSE GUM) 466 GMP 4 Glazing agent, Humectant

commodity standards
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Max
Additive INS Level Notes Agz)epriéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Adopt with Note 29
"For use in non-
standardized food only EU, CEFIC: citrates used as sequestrants in
- comments presented frozen vegetables. Citrates support antioxidants
in CXIFA 13/45/7 state getables. © pp xida
. to prevent discoloration resulting from oxidation
use in frozen )
vegetables, but not of colour producmg substances
i RF: Not allowed in RF.
allowed in
SODIUM DIHYDROGEN corresponding
CITRATE 331(i) GMP 7 Sequestrant commodity standards
TARA GUM 417 GMP 7 Gelling agent Discontinue Multiple members: support e-WG proposal
TRICALCIUM CITRATE 333(iii) GMP 7 Sequestrant EU, CEFIC: citrates used as sequestrants in
Adopt with Note 29 frozen vegetables. Citrates support antioxidants
I:IIQ'I!ES:II:QSSIUM 332(ii) GMP 7 Sequestrant "For use in non- to prevent discoloration resulting from oxidation
standardized food only" | of colour producing substances
TRISODIUM CITRATE 331iii) GMP 7 Sequestrant RF: Not allowed in RF.
Multiple members: support e-WG proposal
ELC: would be used more to bind moisture
Discontinue when the shredded/chopped fresh veggies
] release it. It would not be used for nuts and
XANTHAN GUM 415 GMP 7 Foaming agent

seeds and not as a foaming agent.

Food Category No. 06.1 (Whole, broken, or flaked grain, including rice)
Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are not justified in this FC on a general basis.

Corresponding commodity standards: 202-1995: does not allow food additives; 169-1989, 201-1995, 172-1989, 153-1985, 199-1995, 198-1995: do not discuss food additives.

Max

Additive INS Level Notes Agz)epﬁéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
ACETIC AND FATTY
ACID ESTERS OF Discontinue Multiple members: support e-WG proposal
GLYCEROL 472a GMP 7 Sequestrant
o Discontinue — Brazil, RF: Not allowed in Brazil, RF.
Anticaking agent, Colour, vitamin EU: adopt with Note 184 “For use in nutrient coated
_ o Firming agent, Flour supplement is | rice grain premixes only”

CALCIUM CARBONATE 170() 2220 | 184 7 treatment agent not a food USA: allowed in USA in enriched rice as a vitamin

L Note 184: For use in nutrient coated rice grain premixes only.
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Max Step /
Additive INS Level Notes AdopF;ed INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
additive use supplement up to ~ 2200 mg/kg (as calcium)
CX/FA 14/46/8 Add 1, Appendix 1 - Adopt with new
note "For use as anticaking agent”
LACTIC AND FATTY
ACID ESTERS OF Multiple members: support e-WG proposal
GLYCEROL 472b GMP 7 Sequestrant
MONO- AND DlI- Discontinue Multiple members: support e-WG proposal
GLYCERIDES OF FATTY Antifoaming agent EFEMA: adopt; can be used to reduce foaming when
ACIDS 471 GMP 7 cooking rice
TARA GUM 417 GMP 7 Gelling agent Multiple members: support e-WG proposal

Food Category No. 06.2 (Flours and starches (including soybean powder))

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are not justified in this FC on a general basis. However, they are justified in subcatgory 06.2.1 with the Note " For use at

GMP in full fat soy flour only."

Corresponding commodity standards: None; subcategory 06.2.1 has corresponding commodity standards.

Max Step /
Additive INS Level Notes | Adopte INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg) d
icaki Discontinue - no
Anticaking agent, informati i | Brazil: allowed at 10000 mg/kg.
Colour, Firming agent, niormarion on use in Multiple members: support e-WG proposal
CALCIUM CARBONATE 170G) | 10000 | 58 4 Flour treatment agent | FC 06.2.2 provided - P - Supp brop
use in flours covered
by proposed (INS
170(1)) and adopted | ngija: use as antioxidant is allowed in all foods
. o (INS 322(i)) provision
LECITHIN 322(i) 5000 7 Antioxidant in FC 06.2.1
Consider ES&T use in
Sequestrant subcategories as per
TRISODIUM CITRATE 331(iii) GMP 4 Appendix 2
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Food Category No. 06.2.1 (Flours)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are justified with the Note " For use at GMP in full fat soy flour only."
(FA45/CRD 2, Appendix V): Acidity regulators are not justified in this FC on a general basis

Corresponding commodity standards: 301R-2011: references FC 06.2.1 Tables 1 & 2; 176-1989, 154-1985, 173-1989, 170-1989, 178-1991, 155-1985: do not discuss food
additives; 152-1985: only lists enzymes and flour treatment agents.

Max
Additive INS Level Notes Agz)epﬁéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
o Adopt with note | Brazil: allowed at 10000 mg/kg.
Anticaking agent, Colour, "excluding EU, RF: Discontinue.
, - Firming agent, Flour products USA: allowed in USA in flour as a vitamin supplement
CALCIUM CARBONATE 170(i) GMP | 57 7 treatment agent, Stabilizer conforming to up to 2,100 mg/kg (as calcium)
CODEX STAN
152-1985" - both
have the tech
function of "flour
treatment agent" | Brazil: allowed at GMP.
- pPWG to 46th EU, RF: Discontinue.
CCFA noted USA: allowed in USA as a flour treatment agent
o . these additives | (bleaching agent) up to 60,000 mg/kg
Acidity regulator, Firming are not used as
agent, Flour treatment ES&T in this EC
agent, Sequestrant, (see REP14/FA
CALCIUM SULFATE 516 GMP | 57 7 Stabilizer para 62)

Food Category No. 06.2.2 (Starches)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are not justified in this FC on a general basis.

Corresponding commodity standards: None.

Additive

INS

Max Level
(mg/kg)

Notes

Step /
Adopted

INS Functional
Class

There are no provisions in this Food Category; included for
information purposes only

22 Note 57: GMP is 1 part benzoyl peroxide and not more than 6 parts of the subject additive by weight.
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Food Category No. 06.4.1 (Fresh pastas and noodles and like products)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are justified in noodles on a general basis, case-by-case in pasta.

Corresponding commodity standards: None.

Max
Additive INS Level Notes Agz)epr;éd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
ACETIC AND FATTY
ACID ESTERS OF Sequestrant, Emulsifier,
GLYCEROL 472a GMP 2 Stabilizer Consider ES&T
Antioxidant, Flour subcalizec;?ies as Brazil: Not allowed in Brazil.
CITRIC AND FATTY treatment agent, er A gndix o_ Japan: used as a stabilizer to maintain organoleptic
ACID ESTERS OF Squgstrant, Emulsifier, rl?o infgfmation on property of noodles by retaining water within the food.
GLYCEROL 472c GMP 2 Stabilizer non-ES&T use
LACTIC AND FATTY provided
ACID ESTERS OF Sequestrant, Emulsifier,
GLYCEROL 472b GMP 2 Stabilizer

Food Category No. 06.4.2 (Dried pastas and noodles and like products)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&Ts are justified on a general basis with the note "For use in noodles, gluten-free pasta and pasta intended for hypoproteic diets
only." (i.e. Note 256).

Corresponding commodity standards: None.

Max
Additive INS Level Notes Agz)epﬁéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Consider ES&T
. o usein . . .
DEXTRINS, ROASTED Carrier, Emulsifier, subcategories as Brazil: Not allowed in Brazil.
STARCH 1400 GMP 2 Stabilizer, Thickener per Appendix 2

Food Category No. 08.1 (Fresh meat, poultry, and game)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&Ts are not justified in this FC on a general basis. However, ES&Ts are justified in subcategories 08.1.1 (with note) and 08.1.2.

Corresponding commodity standards: None.

Max
Additive INS Level Notes Agz)epriéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Bulking agent, Carrier, Consider in Brazil: technological function "glazing agent" is not
AGAR 406 GMP 7 Gelling agent, Glazing Appendix 2 — applicable to meat in accordance with the definition of
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Max Step /
Additive INS Level Notes Adopried INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
agent, Humectant result of ES&T CAC/GL 36-1989.
. ) discussion may | IFAC: glazing agents may be used in this FC as per
Bulk_lng agent, Carr_ler, also apply to the descriptor "coatings, such as glazes and spice
Gelling agent, Glazing glazing agent | rubs, may be applied to meat products prior to
CARRAGEENAN 407 GMP ’ agent, Humectant use marketing to the consumer (e.g. glazed ham, and
Carrier, Gelling agent, barbecued chicken). In the Foc:d Category System, this
KONJAC FLOUR 425 GMP 7 Glazing agent, Humectant is indicated with a notation for “use as a glaze or
— - coating (surface treatment).” It should be noted that the
Anticaking agent, Bulking Consider ES&T | coatings marketed per se are included in food
agent, Humectant, use in categories 04.1.2.8 (fruit-based glazes, e.g. for ham)
MANNITOL 421 GMP 4 Sweetener subcategories as | and 12.2 (spice rubs)."
PECTINS 440 GMP 7 Gelling agent per Appendix 2
Consider in
Appendix 2 —
Bulking agent, Carrier, result of ES&T
Gelling agent, Glazing discussion may
PROCESSED agent, Humectant also apply to
EUCHEUMA SEAWEED glazing agent
(PES) 407a GMP 4 use
TARA GUM 417 GMP 7 Gelling agent Consider ES&T
use in
. subcategories as
XANTHAN GUM 415 GMP 7 Foaming agent per Appendix 2

Food Category No. 08.1.1 (Fresh meat, poultry, and game, whole pieces or cuts)

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is justified with Note "For use in glaze, coatings or decorations for fruit, vegetables, meat or fish."” (i.e. Note 16).

Corresponding commodity standards: None.

Additive

INS

Max Level
(mg/kg)

Notes

Adopted

INS Functional
Class

Step /

There are no provisions in this Food Category; included for

information purposes only
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Food Category No. 08.1.2 (Fresh meat, poultry, and game, comminuted)

33

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is justified in this FC on a general basis. However, during discussion of this FC during the plenary, the Note "For
use only in fresh minced meat which contains other ingredients apart from comminuted meat." was added to all provisions for ES&T recommended for adoption (see REP14 FA

Appendix 1X).

Corresponding commodity standards: None

Additive

INS

Max Level
(mg/kg)

Notes

INS Functional
Class

Step /
Adopted

There are no provisions in this Food Category; included for

information purposes only

Food Category No. 09.1 (Fresh fish and fish products, including mollusks, crustaceans, and echinoderms)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are not justified on a general basis in this FC or its subcategories.

Corresponding commodity standards: None; 292-2008 & 312-2013 correspond to subcategory 09.1.2, food additives not allowed in live bivalve molluscs live abalone or raw, fresh,
chilled or frozen abalone. Only antioxidants allowed in raw bivalve molluscs (chilled shucked molluscs) as per provisions in FC 09.1.2.

Max
Additive INS Level Notes Aiz)epptéd INS Functional Class eWG proposal Comments by eWG members on proposal®®
(mg/kg)
ACETIC AND FATTY
ACID ESTERS OF Discontinue
GLYCEROL 472a GMP | 16 7 Sequestrant
Gelling agent, Glazing | olasing agonts n | EU: 406 not supportprovision
CARRAGEENAN 407 GMP 4 agent, Humectant this FC IFAC: glazing agents may be used in this FC.
Refer to CCFFP
for use as EU: ascorbic acid and ascorbates are used as
antioxidant. Note | antioxidants in fresh fish. However, the EU is not aware
previous of the use /need for INS 472c (which acts as an
recommendation | antioxidant synergist) in this food category.
Antioxidant, Flour for other Japan, IFAC: support proposal
treatment agent, antioxidants in Norway: Move to appropriate subcategories. Request
Sequestrant CX/FA 14-46-9 CCFFP to clarify allowance in CS 292-2008 for
Appendix 1 of antioxidants in FC 09.1.2 when majority are not yet
"Adopt with note | adopted.
CITRIC AND FATTY "Excluding live Note: the only antioxidants adopted in FC 09.1.2 are
ACID ESTERS OF bivalve Sulfites.
GLYCEROL 472c GMP | 16 7 molluscs".

** General Comments: EU: generally does not support the use of additives in such products. According to the descriptor the term "fresh" refers to products that are untreated

except for refrigeration, storage on ice, or freezing upon catching. RF: use of additives in unprocessed food could mislead consumers.
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Max Step /
Additive INS Level Notes AdopF;ed INS Functional Class eWG proposal Comments by eWG members on proposal23
(mg/kg)
GUM ARABIC (ACACIA Bulking agent, Carrier,
GUM) 414 GMP | 16 7 Glazing agent
HYDROXYPROPYL Foaming agent, Glazing )
CELLULOSE 463 GMP | 16 ’ agent gg:i%lészguesﬁt:{n EU: does not support provision
HYDROXYPROPYL Bulking agent, Glazing this EC IFAC: glazing agents may be used in this FC.
METHYL CELLULOSE 464 GMP | 16 7 agent
Carrier, Gelling agent,
KONJAC FLOUR 425 GMP 4 Glazing agent, Humectant
LACTIC AND FATTY
ACID ESTERS OF Discontinue Multiple members: support e-WG proposal
GLYCEROL 472b GMP | 16 7 Sequestrant
Refer to CCFFP
for use as EU: ascorbic acid and ascorbates are used as
antioxidant. Note | antioxidants in fresh fish. However, the EU is not aware
previous of the use /need for INS 472c (which acts as an
recommendation | antioxidant synergist) in this food category.
for other Japan, IFAC: support proposal
antioxidants in Norway: Move to appropriate subcategories. Request
CX/FA 14-46-9 | CCFFP to clarify allowance in CS 292-2008 for
Appendix 1 of antioxidants in FC 09.1.2 when majority are not yet
"Adopt with note | adopted.
"Excluding live Note: the only antioxidants adopted in FC 09.1.2 are
) o bivalve Sulfites.
LECITHIN 322(i) GMP | 16 7 Antioxidant molluscs”.
Colour retention agent,
MAGNESIUM CHLORIDE 511 GMP | 16 7 Firming agent
Anticaking agent, Bulking Discontinue Multiple members: support e-WG proposal
agent, Humectant,
MANNITOL 421 GMP 4 Sweetener
Bulking agent, Glazing Ig:i%usz us:latso}‘n EU: does not support provision
METHYL CELLULOSE 461 GMP | 16 7 agent g tk?is lgC IFAC: glazing agents may be used in this FC.
METHYL ETHYL . . . . K
CELLULOSE 465 omp | 16 7 Foaming agent Discontinue Multiple members: support e-WG proposal
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Max Step /
Additive INS Level Notes AdopF;ed INS Functional Class eWG proposal Comments by eWG members on proposal23
(mg/kg)
MICROCRYSTALLINE Anticaking agent, Bulking Discuss use of i -
CELLULOSE agent, Carrier, Foaming glazing agents in E:Ligoizrilgt s:r;pnc;;t rﬁ;g)v'sg)zsed in this EC
(CELLULOSE GEL) 460(i) GMP | 16 7 agent, Glazing agent this FC -glazing ag Y '
MONO- AND DI-
GLYCERIDES OF FATTY Antifoaming agent Discontinue Multiple members: support e-WG proposal
ACIDS 471 GMP | 16 7
Australia: Permitted in AUS at GMP in uncooked
crustacea
Discuss use as EU: Does not support provision
Sequestrant in RF: adopt
this FC CEFIC: Citrates are used as sequestrant in fresh fish

POTASSIUM ] and fish products, including mollusks, crustaceans and
DIHYDROGEN CITRATE 332()) GMP 7 Sequestrant echinoderms and are authorised in Europe (QS (GMP))

Anticaking agent, Bulking
POWDERED agent, Glazing agent, )
CELLULOSE 460(ii) GMP | 16 7 Humectant Plslcuss use of | £\). 4oes not support provision

glazing agents in . ; S

PROCESSED Bulking agent, Carrier, this EC IFAC: glazing agents may be used in this FC.
EUCHEUMA SEAWEED Gelling agent, Glazing
(PES) 407a GMP 4 agent, Humectant
SALTS OF MYRISTIC,
PALMITIC AND STEARIC
ACIDS WITH AMMONIA,
CALCIUM, POTASSIUM 16 &
AND SODIUM 470(7) GMP |71 ’ Anticaking agent Discontinue Multiple members: support e-WG proposal
SALTS OF OLEIC ACID
WITH CALCIUM,
POTASSIUM AND
SODIUM 470(ii) GMP | 16 7 Anticaking agent

Bulking agent, Carrier, Discuss use of

Foaming agent, Gelling lazing agents in EU: does not support provision

agent, Glazing agent, 9 tk?is I%C IFAC: glazing agents may be used in this FC.
SODIUM ALGINATE 401 GMP 4 Humectant, Sequestrant
SODIUM Discuss use as | EU: does not support provision
CARBOXYMETHYL Bulking agent, Firming glazing Japan: used in Japan to keep from drying out
CELLULOSE agent, Gelling agent, agent/humectant | (Humectant)
(CELLULOSE GUM) 466 GMP | 16 7 Glazing agent, Humectant in this FC IFAC: glazing agents may be used in this FC.




CX/FA 15/47/8 Appendix 1 36
Max Step /
Additive INS Level Notes Adopr;ed INS Functional Class eWG proposal Comments by eWG members on proposal23
(mg/kg)

SODIUM DIHYDROGEN . Comments do not apply to INS 576:
CITRATE 331(i) GMP 7 Sequestrant Discuss use as | Australia: Cirates permitted in AUS at GMP in
SODIUM GLUCONATE 576 GMP 4 Sequestrant Sequestrantsin | uncooked crustacea

this FC — EU: accepts citrates as Sequestrants
TRICALCIUM CITRATE 333(iii) GMP 7 Sequestrant Corresponding RF: adopt provisions for citrates

Commodity CEFIC: Citrates are used as sequestrant in fresh fish

TRIPOTASSIUM N Sequestrant Standards do not | and fish products, including mollusks, crustaceans and
CITRATE 332(ii) GMP ’ list Sequestrants. | echinoderms and are authorised in Europe at QS
TRISODIUM CITRATE 331(iii) GMP 7 Sequestrant (GMP)

Food Category No. 09.1.1 (Fresh Fish)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are not justified on a general basis in this FC.

Corresponding commodity standards: None.

Additive

INS

Max Level
(mg/kg)

Notes

INS Functional
Class

Step /
Adopted

There are no provisions in this Food Category; included for

information purposes only

Food Category No. 09.1.2 (Fresh mollusks, crustaceans, and echinoderms)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are not justified on a general basis in this FC.

Corresponding commodity standards: 292-2008 and 312-2013: food additives not allowed in live bivalve molluscs live abalone or raw, fresh, chilled or frozen abalone. Only
antioxidants allowed in raw bivalve molluscs (chilled shucked molluscs) as per provisions in FC 09.1.2.

Max
Additive INS Level Notes Aiz)epptéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Anticaking agent, Colour,
Firming agent, Flour Discontinue Multiple members: support e-WG proposal
CALCIUM CARBONATE 170(i) GMP | 4&16 |7 treatment agent
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Food Category No. 09.2 (Processed fish and fish products, including mollusks, crustaceans, and echinoderms)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are not justified on a general basis in this FC. However, they are justified in subcategories 09.2.1, 09.2.2, 09.2.4.1, 09.2.4.3,
and 09.2.5 with specific notes, and in 09.2.3 on a general basis.

Corresponding commodity standards: None; subcategories have corresponding commodity standards, some of which do not allow food additives.

Max
Additive INS Level Notes Agz)epriéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Multiple members: supports e-WG proposal.
IFAC: used in re-structured or re-formed food products.
For example, processed fish products can be made by
. . . taking pieces of fish, binding them together to form
Egg(lga;gggﬁtcgg:ﬁ;b Consl:(:czrirl]ES&T p_roducts Ii!<e fish sticks. Has gellir_wg function (holds the
agent, Glazing égent subcategories as pieces of fish together).AIsc_; functions as hgmectant
Hume‘ctant Sequestr’ant per Appendix 2 keeping these products moist after processing and
' freezing. Also, glazing agents can be applied to the
surface of these products to provide a protective
coating, This is particularly important when the
ALGINIC ACID 400 GMP 4 products are frozen after processing.
Discontinue -
provisions at
Acidity Regulator, agoi\;fegl;g?%s Multiple members: supports e-WG proposal.
Anticaking agent, Colour, 170(i) in all
Firming agent, Flour subcategories of
CALCIUM CARBONATE 170(i) 10000 | 58 4 treatment agent, Stabilizer FC 09.2
CALCIUM CHLORIDE 509 10000 | 58 4 Firming agent Multiple members: supports e-WG proposal.
Multiple members: supports e-WG proposal.
IFAC: used in re-structured or re-formed food products.
For example, processed fish products can be made by
taking pieces of fish, binding them together to form
. . . products like fish sticks. Has gelling function (holds the
glag;iré Sgtle“nr;g:l?r?lrgétant ConslﬁzrirI]ES&T piecgs of fish together). Als_o functions as h_umectant
' subcategories as keep!ng these prod_ucts moist after processing and
per Appendix 2 freezing. Also, glazing agents can be applied to the
surface of these products to provide a protective
coating, This is particularly important when the
KONJAC FLOUR 425 GMP 7 products are frozen after processing.
MICROCRYSTALLINE Anticaking agent, Bulking
CELLULOSE agent, Carrier, Foaming Multiple members: supports e-WG proposal.
(CELLULOSE GEL) 460(i) 10000 7 agent, Glazing agent
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Max Step /
Additive INS Level Notes AdopF;ed INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
MONO- AND DI-
GLYCERIDES OF FATTY Antifoaming agent
ACIDS 471 10000 7
POTASSIUM CHLORIDE 508 GMP 4 Flavour enhancer
SODIUM GLUCONATE 576 GMP 4 Sequestrant

Food Category No. 09.2.4 (Cooked and/or fried fish and fish products, including molluscs, crustaceans, and echinoderms)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are not justified in this FC. However, ES&T are justified in subcategories 09.2.4.1 and 09.2.4.3 with specific Notes

(FA45/CRD 2, Appendix V): Acidity Regulators are justified in this FC on a general basis.

Corresponding commodity standards: None

Max
Additive INS Level Notes Aiéepﬁéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Consider ES&T
use in

ACETIC AND FATTY ACID subcategories as
ESTERS OF GLYCEROL 472a GMP 7 Sequestrant per Appendix 2

Bulking agent, Carrier, RF: used in RF at GMP

Gelling agent, Glazing Adopt with Note | IFAC: used in surimi products as a gelling agent and
AGAR 406 GMP ’ agent, Humectant 241 "For use in | humectant. As a gelling agent, it helps ensure a

Bulking agent, Carrier, surimi prcl)lducts consistent and desirable texture. As a hume_ct_a_nt, it

Gelling agent, Glazing only helps to prevent the product retain moisture if it is
CARRAGEENAN 407 GMP 7 agent, Humectant frozen.

Antioxidant, Flour
CITRIC AND FATTY ACID treatment agent,
ESTERS OF GLYCEROL 472c GMP 7 Sequestrant
GUM ARABIC (ACACIA Bulking agent, Carrier, Consider ES&T _
GUM) 414 GMP 7 Glazing agent use in RF: l_Jsed in RF at GMP

- - subcategories as | Multiple members: support e-WG proposal

HYDROXYPROPYL Foaming agent, Glazing per Appendix 2
CELLULOSE 463 GMP 7 agent
HYDROXYPROPYL Bulking agent, Glazing
METHYL CELLULOSE 464 GMP 7 agent
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Max Step /
Additive INS Level Notes AdopF;ed INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
LACTIC AND FATTY ACID
ESTERS OF GLYCEROL 472b GMP 7 Sequestrant
India: allowed as an antioxidant in India all foods
] o RF: used in RF at GMP
LECITHIN 322(i) GMP 7 Antioxidant Multiple members: support e-WG proposal
Colour retention agent, RF: used in RF at GMP as carrier and firming agent
MAGNESIUM CHLORIDE 511 GMP 7 Firming agent Multiple members: support e-WG proposal
Anticaking agent, Bulking
agent, Humectant,
MANNITOL 421 GMP 4 Sweetener
Bulking agent, Glazing
METHYL CELLULOSE 461 GMP 7 agent
METHYL ETHYL Multiple members: support e-WG proposal
CELLULOSE 465 GMP 7 Foaming agent
PECTINS 440 GMP 7 Gelling agent
Bulking agent, Glazing
POLYDEXTROSES 1200 GMP 7 agent, Humectant
Anticaking agent, Bulking
agent, Glazing agent,
POWDERED CELLULOSE 460(ii) GMP 7 Humectant
SALTS OF MYRISTIC,
PALMITIC AND STEARIC
ACIDS WITH AMMONIA, ) .
CALCIUM, POTASSIUM RF: used in RF at GMP
AND SODIUM 470(i) GMP 7 Anticaking agent
SALTS OF OLEIC ACID
WITH CALCIUM,
POTASSIUM AND
SODIUM 470(ii) GMP 7 Anticaking agent
Bulking agent, Carrier, Adopt with Note Japan: (INS 466) used in Japan to keep from drying
Foaming agent, Gelling 241 "Forusein | Out _
agent, Glazing agent, surimi products | RF ”.Sed in RF at GMP _
SODIUM ALGINATE 401 GMP 4 Humectant, Sequestrant only" IFAC: used in surimi products as a gelling agent and

hiimactant Ac a nollina anant it halne anciira a
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Max Step /
Additive INS Level Notes Adopried INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
SODIUM
CARBOXYMETHYL Bulking agent, Firming
CELLULOSE (CELLULOSE agent, Gelling agent,
GUM) 466 GMP 7 Glazing agent, Humectant
TARA GUM 417 GMP 7 Gelling agent RE: used in RE RF: used !n RF at GMP
. at GMP RF: used in RF at GMP
XANTHAN GUM 415 GMP 7 Foaming agent

ELC: discuss ES&T in subcategories

Food Category No. 10.2.1 (Liguid egg products)

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is justified in this FC on a general basis.

Corresponding commodity standards: None.

Max
Additive INS Level Notes Agéeprie/d INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Firiming agent, Flour
treatment agent,
CALCIUM SULFATE 516 GMP 2 Sequestrant
d Consider ES&T
DEXTRINS, ROASTED Carrier, Emulsifier, use in . . K
STARCH 1400 GMP 2 Stabilizer, Thickener subcategories as Multiple members: support e-WG proposal
per Appendix 2
MONO- AND DI- Antifoaming agent
GLYCERIDES OF FATTY Emulsiier. Stabiizer
ACIDS 471 GMP 2 '

Food Category No. 11.2 (Brown sugar, excluding products of food category 11.1.3 (soft white sugar, soft brown sugar, glucose syrup, dried glucose syrup, raw cane

sugar))

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is not justified in this FC on a general basis.

Corresponding commodity standards: None.

- Max Level Step / INS Functional
Additive INS (mg/ka) Notes Adopted Class eWG proposal Comments by eWG members on proposal
Anticaking AUS: permitted in AUS in sugar at GMP
agent, Bulking Further information | EU: Discontinue or provide information as per
MICROCRYSTALLINE ) agent’ Carrier’ on use? preamble.
CELLULOSE (CELLULOSE GEL) 460(i) GMP 4 Foaming agent, RF: used in RF at GMP as carrier, emulsifier,
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Additive INS M(i:(glylfg)el Notes Aggepptéd INS Féjlggélonal eWG proposal Comments by eWG members on proposal
Glazing agent stabilizer, thickener.
) CEFS: FC covers only solid sugars, ES&T not
Bulkl_ng agent, justified, other technological functions are questioned.
Glazing agent,
POLYDEXTROSES 1200 GMP 7 Humectant

Food Category No. 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))

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is not justified in this FC on a general basis.

Corresponding commodity standards: None.

Additive INS M(?:glykeg)el Notes Aigepptéd INS Fcl:Jlgggonal eWG proposal Comments by eWG members on proposal
Anticaking
agent, Bulking
agent, Carrier, CEFS: 11.3 covers only liquid sugars, so use for non
MICROCRYSTALLINE Foaming agent, ES&T tech functions is questioned. ES&T is not
CELLULOSE (CELLULOSE GEL) 460() GMP 4 Glazing agent Discontinue justified. A mixture of sugar solutions and syrups with
: a foaming agent would rather be covered by food
gllﬂklan agentt, category 11.4 than by food category 11.3.
azing agent,
POLYDEXTROSES 1200 GMP 7 Humectant

Food Category No. 12.2.1 (Herbs and spices)

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is not justified in this FC on a general basis

Corresponding commodity standards: None — Note: Table 3 additives can be used in spices without provisions in this food category. The Annex to Table 3 only lists herbs.

Max
Additive INS Level Notes Aigepﬁéd INS Functional Class eWG proposal Comments by eWG members on proposal®
(mg/kg)
ACETIC AND FATTY Discontinue — EU: does not support provision
ACID ESTERS OF 25 non-ES&T use in | RF: used in RF at GMP as carrier (colours and
GLYCEROL 4r2a 5000 | 51 ’ Sequestrant herbs not clear | liposoluble antioxidants), emulsifier, stabilizer,
AGAR 406 GMP | 51 7 Bulking agent, Carrier, from comments | thickener.

4 General Comment: EU: Very limited need for additives in herbs and spices. Herbs and Spices are different then seasonings (FC 12.2.2) which are blends of herbs and/or spices
with other food ingredients for which more additives are needed.
% Note 51: For use in herbs only.
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Max Step /
Additive INS Level Notes AdopF;ed INS Functional Class eWG proposal Comments by eWG members on proposal24
(mg/kg)
Gelling agent, Glazing
agent, Humectant
Bulking agent, Carrier,
Foaming agent, Gelling
agent, Glazing agent,
ALGINIC ACID 400 GMP | 51 4 Humectant, Sequestrant
EU: Does not support use.
Japan: used to prevent spice powders from adhering
o Adopt at GMP to one another. The ML in Japan is 25000 mg/kg.
Anticaking agent, Colour, | wjth no notes Propose ML of GMP
. Firming agent, Flour RF: used in RF at GMP as colour (surface), anticaking
CALCIUM CARBONATE 170(i) 10000 | 51&58 | 4 treatment agent agent, carrier, stabilizer.
Sl& Discontinue
CALCIUM CHLORIDE 509 10000 | 58 4 Firming agent
Bulking agent, Carrier,
Gelling agent, Glazing o
CARRAGEENAN 407 GMP | 51 7 agent, Humectant EU: does not support provision _
RF: used in RF at GMP as carrier gelling agent,
CITRIC AND FATTY Antioxidant, Flour thickener.
ACID ESTERS OF treatment agent,
GLYCEROL 472c GMP | 51 7 Sequestrant
GUM ARABIC (ACACIA Bulking agent, Carrier,
GUM) 414 GMP | 51 7 Glazing agent
HYDROXYPROPYL Foaming agent, Glazing ) )
CELLULOSE 463 GMP | 51 7 agent Discontinue —
HYDROXYPROPYL Bulki Glazi non-ES&T use In
ulking agent, Glazing herbs not clear : isi
METHYL CELLULOSE 464 GMP | 51 7 agent from comments ELFJ: gﬁ’g@;ﬂns‘éﬁ’:port provision
Carrier, Gelling agent,
KONJAC FLOUR 425 GMP | 51 7 Glazing agent, Humectant
LACTIC AND FATTY
ACID ESTERS OF
GLYCEROL 472b 5000 | 51 7 Sequestrant
EU: does not support provision
] o India: allowed as antioxidant in India for all foods
LECITHIN 322(i) GMP | 51 7 Antioxidant RF: allowed in RF
MAGNESIUM CHLORIDE 511 GMP | 51 7 EU: does not support provision

Colour retention agent,
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Max Step /
Additive INS Level Notes AdopF;ed INS Functional Class eWG proposal Comments by eWG members on proposal®
(mg/kg)
Firming agent RF: allowed in RF
Anticaking agent, Bulking
agent, Humectant,
MANNITOL 421 60000 | 51 4 Sweetener
Bulking agent, Glazing
METHYL CELLULOSE 461 GMP | 51 7 agent
METHYL ETHYL
CELLULOSE 465 GMP | 51 7 Foaming agent
EU: Does not support use.
Anticaking agent, Bulking Japan: used to prevent spice powders from adhering
MICROCRYSTALLINE agent, Carrier, Foaming ev?%p;gtn(g?gs to one another. The ML in Japan is 9000 mg/kg.
CELLULOSE , agent, Glazing agent Propose ML of GMP
(CELLULOSE GEL) 460(i) GMP | 51 7 RF: used in RF at GMP
MONO- AND DI-
GLYCERIDES OF FATTY Antifoaming agent
ACIDS 471 5000 | 51 7 Discontinue —
PECTINS 440 GMP | 51 7 Gelling agent non-ES&T use in | EU: does not support provision
herbs not clear RF: allowed in RF
Bulking agent, Glazing from comments
POLYDEXTROSES 1200 GMP | 51 7 agent, Humectant
POTASSIUM CHLORIDE 508 GMP | 51 4 Flavour enhancer
EU: does not support provision
RF: allowed in RF
CEFIC: Citrates are used in herbs and spices (powder
form) to improve the taste by modifying the acidity and
or sequestering certain metals. Is authorised in EU
Adopt at GMP although the definition of herbs and spices is not
POTASSIUM ) with no notes exactly the same as in tCodex. Example curry powder
DIHYDROGEN CITRATE 332(i) GMP | 51 7 Sequestrant is under condiments in Europe.
L . EU: Does not support use.
Qngﬁflkér:gz?gerg, eB:tlkmg Japan: used to prevent spice powders from adhering
POWDERED . gent, g agent, to one another. The ML in Japan is GMP
CELLULOSE 460(ii) GMP | 51 7 Humectant RE: used in RE at GMP
PROCESSED Bulking agent, Carrier, Discontinue — . -
EUCHEUMA SEAWEED Gelling agent, Glazing non-ES&T use in Eg; gﬁ’g;;ﬁ:‘éﬁfort provision
(PES) 407a GMP | 51 7 agent, Humectant herbs not clear '
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Max Step / 24
Additive INS Level Notes Adopted INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
SALTS OF MYRISTIC, from comments
PALMITIC AND STEARIC
ACIDS WITH AMMONIA,
CALCIUM, POTASSIUM
AND SODIUM 470(i) GMP | 51 7 Anticaking agent
SALTS OF OLEIC ACID
WITH CALCIUM,
POTASSIUM AND
SODIUM 470(ii) GMP | 51 7 Anticaking agent
SODIUM
CARBOXYMETHYL Bulking agent, Firming
CELLULOSE agent, Gelling agent,
(CELLULOSE GUM) 466 GMP | 51 7 Glazing agent, Humectant
SODIUM DIHYDROGEN EU: Does no_t SUppOft use.
CITRATE 331() GMP | 51 7 Sequestrant Adoptat GMP | RF: allowed in RF _ _
with no notes. CEFIC: Citrates are used in herbs and spices (powder
Information form) to improve the taste by modifying the acidity and
provided that or sequestering certain metals. Is authorised in EU
Sequestrants are | although the definition in EU of herbs and spices is not
used in this FC. | exactly the same as in the Codex. Example: curry
SODIUM GLUCONATE 576 GMP | 51 4 Sequestrant powder is under condiments in Europe.
TARA GUM 417 GMP | 51 7 Gelling agent Discontinue RF: allowed in RF
TRICALCIUM CITRATE 333((ii) GMP | 51 7 Sequestrant EU: Does not support use.
Adopt at GMP RF: allowed in RF
TRIPOTASSIUM Sequestrant with no notes. CEFIC: Citrates are used in herbs and spices (powder
CITRATE 332(ii) GMP | 51 7 Information form) to improve the taste by modifying the acidity and
provided that or sequestering certain metals. Is authorised in EU
Sequestrants are | although the definition in EU of herbs and spices is not
Sequestrant used in this FC | exactly the same as in the Codex. Example: curry
TRISODIUM CITRATE 331(iii) GMP | 51 7 powder is under condiments in Europe.
XANTHAN GUM 415 GMP | 51 7 Foaming agent Discontinue RF allowed in RF

ELC: no rational for use.
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Food Category No. 13.1 (Infant formulae, follow-up formulae, and formulae for special medical purposes for infants)
Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is justified in this FC on a case-by-case basis
Corresponding commodity standards: None, 072-1981 applies to subcategories 13.1.1 & 13.1.3; 156-1987 applies to subcategory 13.1.2

Additive INS M(«';lnxglykeg\’/)el Notes Agz)epptéd INS ggggonal eWG proposal Comments by eWG members on proposal
Hold pending EU,_ RF: Discontinue
consideration by India: supports. e-WG. proposal o
Bulking agent CCNESDU - not Japgn: H0|d.t.hIS provision. Gum Arabic is yseq asa
Carrier Glaziﬁg currently allowed in carrier t.o fac!lltate handling on fat solgble wtamm;
agent ' standards and is |IS.t(?d in the proposed draft revision of the list of
corresponding to food additives (CX/NFSDU 13/35/8). The food
. additive provision for Gum Arabic is under
GUM ARABIC (ACACIA GUM) 414 GMP 4 subcategories consideration in the CCNESDU.

Food Category No. 13.1.1 (Infant formulae)

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is justified in this FC on a case-by-case basis

Corresponding commodity standards: 072-1981: allows specific antioxidants and packaging gases, also allows specific acidity regulators.

Additive INS Max Level Notes Step / INS Functional There are no provisions in this Food Category; included for
(mg/kQg) Adopted Class information purposes only

Food Category No. 13.1.2 (Follow-up formulae)

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is justified in this FC on a case-by-case basis

Corresponding commodity standards: 156-1987: allows specific antioxidants and flavours.

Additive INS M(?;(gh(eg)el Notes Aiz)epptéd INS Functional Class eWG proposal Comments by eWG members on proposal
Bulking agent, Carrier, Gelling Consider use as ES&T in
agent, Glazing agent, Appendix 2 — comments
72% & Humectant, Emulsifier, irrl)gicate used as ES&T
CARRAGEENAN 407 300 | 1517 7 Stabilizer, Thickener

% Note 72: “on the ready-to-eat basis”
" Note 151: “Except for use in hydrolyzed protein and/or amino acid-based formula at 1 000 mg/kg.”
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Food Category No. 13.1.3 (Formulae for special medical purposes for infants)

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is justified in this FC on a case-by-case basis

Corresponding commodity standards: 072-1981: allows specific antioxidants and packaging gases and acidity regulators.

Additive

INS

Max Level

(mg/kg)

Notes

INS Functional
Class

Step /
Adopted

There are no provisions in this Food Category; included for
information purposes only

Food Category No. 13.2 (Complementary foods for infants and young children)

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is justified in this FC on a case-by-case basis

Corresponding commodity standards: 073-1981: allows specific antioxidants, flavours, packaging gasses; 74-1981: anticaking agents, raising agents, packaging gases,

antioxidants.
Additive INS Max Level Notes Step / INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg) Adopted
Euékr:?geﬁgzei?]t’ ga;rr;?r, Gelling Consider use as ES&T in
gent, g agent, Appendix 2 — comments
72 & Humectant, Emulsifier, indicate used as ES&T
CARRAGEENAN 407 300 | 151 7 Stabilizer, Thickener

Food Category No. 14.1.2 (Fruit and vegetable juices)

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is not justified in FC 14.1.2. However, ES&T are justified on a case-by-case basis in subcategories 14.1.2.1 and
14.1.2.3. ES&T are not justified in subcategories 14.1.2.2 & 14.1.2.4.

Corresponding commodity standards: None, 247-2005 corresponds to subcategory 14.1.2.1 & 14.1.2.3

Max
Additive INS Level Notes Aiz)epﬁéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)

Gelling agent, Emulsifier, )

PECTINS 440 3000 2 Stabilizer, Thickener ConslﬁzrirllES&T Comments submitted by multiple members, all discuss
Foaming agent subcategories as use as ES&Ts. Comments are compiled in Appendix
Emulsifier, Stabilizer, per Appendix 2 2.

XANTHAN GUM 415 3000 2 Thickener
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Food Category No. 14.1.3 (Fruit and vegetable nectars)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are not justified in this FC on a general basis.

subcategories.

Corresponding commodity standards: None, 247-2005 corresponds to subcategory 14.1.3.1

However, ES&T are justified on a case-by-case basis for each of the

Max

Additive INS Level Notes Agz)epriéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)

Gelling agent, Emulsifier, )

PECTINS 440 3000 2 Stabilizer, Thickener Consl:(i(;rirI]ES&T Comments submitted by multiple members, all discuss
Foaming agent, subcateqories as | YS€ @S ES&Ts. Comments are compiled in Appendix
Emulsifier, Stabilizer S 2.

, ; per Appendix 2
XANTHAN GUM 415 3000 2 Thickener

Food Category No. 14.2.3 (Grape wines)

Corresponding commodity standards: None

Other Considerations: This FC is under consideration by the eWG on FC 14.2.3 "Grape wines" and its subcategories - see REP 14/FA para. 72.

Max

Additive INS Level Notes Aggeppte/d INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)

Bulking agent, Carrier,
GUM ARABIC (ACACIA Glazing agent, Emulsifier,
GUM) 414 GMP 4 Stabilizer, Thickener Hold - provisions

Bulking agent, Carrier, discigsil:;dbe; the Multiple members: support e-WG proposal
GUM ARABIC (ACACIA Glazing agent, Emulsifier, eWG on EC RF: processing aids?
GUM) 414 300 7 Stabilizer, Thickener 14.23" Japan: INS 466 - used to prevent sedimentation of

.2.3 "grape : -
T X tartartic acid

SODIUM wines" and its
CARBOXYMETHYL Bulking agent, Firming subcategories
CELLULOSE agent, Gelling agent,
(CELLULOSE GUM) 466 100 2 Glazing agent, Humectant
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Food Category No. 14.2.3.3 (Fortified grape wine, grape liguor wine, and sweet grape wine)

Corresponding commodity standards: None

Other Considerations: This FC is under consideration by the eWG on FC 14.2.3 "Grape wines" and its subcategories - see REP 14/FA para. 72.

. Max Level Step / INS Functional
Additive INS (ma/kg) Notes Adopted Class eWG proposal Comments by eWG members on proposal
/rAngliII;ytor Hold - provision is
Firming agent, bunt(:lzrg\llaéu?j:(l):% Multiple members: support e-WG proposal
Flour treatment y14 2.3 "grape RF: used as acidity regulator
ggeeztéstrant wines" and its
que ' subcategories
CALCIUM SULFATE 516 2000 7 Stabilizer
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Appendix 2: Table 3 food additives for use as “emulsifier, stabilizer, thickener” or “acidity requlator”

Food Category No. 01.2 (Fermented and renneted milk products (plain) excluding food category 01.1.2 (dairy based drinks))
Horizontal approach (FA/45 CRD 2 Appendix IV): The use of ES&T is not justified in this food category on a general basis. However, ES&T are justified in certain subcategories

Corresponding commodity standards: None, 243-2003 corresponds to subcategories 01.2.1.1 & 01.2.1.2

- Max Level Step / . 28
Additive INS (ma/kg) Notes Adopted INS Functional Class eWG proposal Comments by eWG members on proposal

I _Carrier_Gell
AGAR 406 5000 7 StabilizerThickener

I ’ ior. -

I ‘ ier, .
SU'II]('!] (B;E] (;1(;']( 1 Hi y o y
GU-M) 414 GMP 4 Fhickener Consider ES&T

Carrier,Gelling-agent,-Glazing use in Multiple members: support e-WG proposal
, lcifi subcategories
KONJACFLOUR 425 GMP 4 Stabilizer,Thickener
i y

CLYCERIDES OFFATTY Antioaring-agent—Emuisite
ACIBS 471 5000 >z
POLYDEXTROSES 1200 GMP ? Thickener

I ‘ ier, -
{PES) 407a 5000 ? Stabilizer-Thickener

8 General comments: EU: Differences in the technological need for the sub-categories (especially between heat-treated and non-heat treated products) exist and the provisions of the
commodity standard CS 243-2003 corresponding to FC 01.2.1.1 and 01.2.1.2 should be respected. RF: Technological justification for the expansion of the use of food additives in this
food category should be provided. Such expansion could mislead consumers and reduce quality of these foods. Food additives are not necessary in fermented milk for obtain
consistence of acid milk or in milk containing technological microorganisms.
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- Max Level Step / : 28
Additive INS (mg/ka) Notes Adopted INS Functional Class eWG proposal Comments by eWG members on proposal
I ’ e .
(CELLULOSE GUM) 466 GMP 4 Stabilizer,-Thickener
. ’ Isifier.
XANTHAN-GUM 415 GMP 4 StabilizerThickener

Food Category No. 01.2.1 (Fermented milks (plain), not heat-treated after fermentation)

Horizontal approach (FA/45 CRD 2 Appendix IV): The use of ES&T is not justified in this food category on a general basis. However, ES&T are justified in certain subcategories

Corresponding commodity standards: None, 243-2003 corresponds to subcategories 01.2.1.1 & 01.2.1.2

Max
Additive INS Level Notes jtep /d INS Functional Class eWG proposal
(mg/kg) Adopte

There are no provisions in this Food Category for discussion by the p-WG; included for information

purposes only.

No provisions would be moved from the parent category 01.2 based upon
the horizontal approach that ES&T are not justified in the subcategory

01.2.1

Food Category No. 01.2.1.1 (Fermented milks (plain))

Horizontal approach (FA/45 CRD 2 Appendix IV): The use of ES&T is justified on a general basis with notes "For use as a stabilizer or thickener only"(i.e. Note 234) and "Use
restricted to reconstitution and recombination only" (i.e. Note 235).

Corresponding commodity standards: 243-2003: allows various additives in various foods

Max Note Step / eWG
Additive INS Level P INS Functional Class Comments by eWG members on proposal29
s Adopted proposal
(mg/kg)
Bulking agent, Carrier, Adopt at Thailand: used as stabilizer in plain for improving
AGAR 406 5000 Gelling agent, Glazing agent, GMP with | texture of products

% General comments: RF: Technological justification for the expansion of the use of food additives in this food category should be provided. Such expansion could mislead
consumers and reduce quality of these foods. Food additives are not necessary in fermented milk for obtain consistence of acid milk or in milk containing technological
microorganisms. IFAC: use of Notes 234 & 235 corresponds to CODEX STAN 243-2003. Multiple members: support e-WG proposal
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Max Note Step / eWG
Additive INS Level d P d INS Functional Class | Comments by eWG members on proposal29
(mg/ka) s Adopte proposal
Humectant, Emulsifier, notes 234 & | Multiple members: support e-WG proposal
Stabilizer, Thickener 235 as per
) ) horizontal
Bulking agent, Carrier, ap;oach
Gelling agent, Glazing agent,
Humectant, Emulsifier,
CARRAGEENAN 407 5000 Stabilizer, Thickener
Emulsifier, Stabilizer, gssg\t:asillli(;vgre/?h:gklésg in milk products at 6,000 mg/kg
GUAR GUM 412 GMP Thickener
Bulking agent, Carrier,
GUM ARABIC (ACACIA Glazing agent, Emulsifier,
GUM) 414 GMP Stabilizer, Thickener
Carrier, Gelling agent,
Glazing agent, Humectant,
Emulsifier, Stabilizer,
KONJAC FLOUR 425 GMP Thickener
MONO- AND DI- . .
GLYCERIDES OF FATTY e et
ACIDS 471 5000 '
Bulking agent, Glazing agent,
Humectant, Stabilizer,
POLYDEXTROSES 1200 GMP Thickener
Bulking agent, Carrier,
PROCESSED Gelling agent, Glazing agent,
EUCHEUMA SEAWEED Humectant, Emulsifier,
(PES) 407a 5000 Stabilizer, Thickener
Bulking agent, Carrier,
Foaming agent, Gelling agent,
Glazing agent, Humectant,
Sequestrant, Emulsifier,
SODIUM ALGINATE 401 GMP Stabilizer, Thickener
SODIUM Bulking agent, Firming agent,
CARBOXYMETHYL Gelling agent, Glazing agent,
CELLULOSE Humectant, Emulsifier,
(CELLULOSE GUM) 466 GMP Stabilizer, Thickener
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Max Note Step / eWG
Additive INS Level P INS Functional Class Comments by eWG members on proposal29
s Adopted proposal
(mg/kg)
Foaming agent, Emulsifier,
XANTHAN GUM 415 GMP Stabilizer, Thickener

Food Category No. 01.2.1.2 (Fermented milks (plain), heat-treated after fermentation)

Horizontal approach (FA/45 CRD 2 Appendix IV): The use of ES&T is justified in this FC on a general basis.

Corresponding commodity standards: 243-2003: allows table 3 packaging gases in foods corresponding to this food category

Additive INS I\/I(?gbkeg)el Notes Aigeppte/d INS Functional Class eWG proposal Comments by eWG members on proposal30

Bulking agent, Carrier,

Gelling agent, Glazing Japan: used to prevent syneresis and separation of

agent, Humectant, solids during storage by increasing the viscosity and

Emulsifier, Stabilizer, reducing the fluidity.
AGAR 406 5000 Thickener

Bulking agent, Carrier, Adopt at GMP IFAC: used as stabilizer/ thickener in applications

Gelling agent, Glazing agent, with Note 234 when heat is applied after fermentation. Ensures a

Humectant, Emulsifier, "For use as a consistent thickness and uniformity of the product. Use
CARRAGEENAN 407 GMP 2 Stabilizer, Thickener stabilizer or level should be GMP.

thickener only" - | Indonesia: proposes ML of 5,000 mg/kg
Emulsifier, Stabilizer, although USA: a_II_owed !n USA in milk products at 6,000 mg/kg
Thickener horizontal as ste.\blllzer/thlt_:kener
approach states | IFAC: helps to improve texture and prevents the

GUAR GUM 412 GMP 4 ES&Ts allowed | wheying-off defect.

Bulking agent, Carrier, on a general
GUM ARABIC (ACACIA Glazing agent, Emulsifier, | basis, CODEX
GUM) 414 GMP Stabilizer, Thickener STAN 243-2003

limits use to

Carrier, Gelling agent, stabilizer/thicken

Glazing agent, Humectant, er function only | RF: limit to 10,000 mg/kg Konjac gum, Konjac

Emulsifier, Stabilizer, glucomannane individually or in combination.
KONJAC FLOUR 425 GMP Thickener

Japan: INS 471 does not have thickener function,

MONO- AND DI- Antifoaming agent, proposes add note "for use as stabilizer only"
GLYCERIDES OF Emulsifier, Stabilizer EFEMA: used as a stabilizer in fermented milk, heat
FATTY ACIDS 471 GMP 2 treated after fermentation for stabilisation of the protein

% General Comments: Multiple members: support e-WG proposal. IFAC:

use of additives with Notes 234 corresponds to CODEX STAN 243-2003.
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Additive INS M(ﬁ;(glylfg)el Notes Aigepptéd INS Functional Class eWG proposal Comments by eWG members on proposal30
prior to heat treatment, stabilisation and optimisation of
the viscosity, and to prevent protein aggregation

Bulking agent, Glazing

agent, Humectant,
POLYDEXTROSES 1200 GMP Stabilizer, Thickener

Bulking agent, Carrier,

Gelling agent, Glazing
PROCESSED agent, Humectant,
EUCHEUMA SEAWEED Emulsifier, Stabilizer,
(PES) 407a 5000 Thickener

Bulking agent, Carrier,

Foaming agent, Gelling

agent, Glazing agent,

Humectant, Sequestrant,

Emulsifier, Stabilizer,
SODIUM ALGINATE 401 GMP Thickener

Bulking agent, Firming
SODIUM agent, Gelling agent,
CARBOXYMETHYL Glazing agent, Humectant,
CELLULOSE Emulsifier, Stabilizer,
(CELLULOSE GUM) 466 GMP Thickener

Foaming agent,

Emulsifier, Stabilizer,
XANTHAN GUM 415 GMP Thickener

Food Category No. 01.2.2 (Renneted milk (plain))

Horizontal approach (FA/45 CRD 2 Appendix IV): The use of ES&T is justified in this FC on a general basis.

Corresponding commodity standards: None

Additive INS I\/I(zra:glykeg)el Notes Aigepﬁéd INS Functional Class eWG proposal Comments by eWG members on proposal

Bulking agent, Carrier,
Gelling agent, Glazing agent,
Humectant, Emulsifier, Adopt - as per )

AGAR 406 5000 Stabilizer, Thickener horizontal Multiple members: support e-WG proposal.

approach

Bulking agent, Carrier,

CARRAGEENAN 407 5000 Gelling agent, Glazing agent,
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-, Max Level Step / .
Additive INS (mg/ka) Notes Adopted INS Functional Class eWG proposal Comments by eWG members on proposal
Humectant, Emulsifier,
Stabilizer, Thickener
Emulsifier, Stabilizer,
GUAR GUM 412 GMP Thickener
Bulking agent, Carrier,
GUM ARABIC (ACACIA Glazing agent, Emulsifier,
GUM) 414 GMP Stabilizer, Thickener
Carrier, Gelling agent,
Glazing agent, Humectant,
Emulsifier, Stabilizer,
KONJAC FLOUR 425 GMP Thickener
MONO- AND DI- . .
GLYCERIDES oF
FATTY ACIDS 471 5000 '
Bulking agent, Glazing
agent, Humectant, Stabilizer,
POLYDEXTROSES 1200 GMP Thickener
Bulking agent, Carrier,
PROCESSED Gelling agent, Glazing agent,
EUCHEUMA SEAWEED Humectant, Emulsifier,
(PES) 407a 5000 Stabilizer, Thickener
Bulking agent, Carrier,
Foaming agent, Gelling
agent, Glazing agent,
Humectant, Sequestrant,
Emulsifier, Stabilizer,
SODIUM ALGINATE 401 GMP Thickener
Bulking agent, Firming
SODIUM agent, Gelling agent, Glazing
CARBOXYMETHYL agent, Humectant,
CELLULOSE Emulsifier, Stabilizer,
(CELLULOSE GUM) 466 GMP Thickener
Foaming agent, Emulsifier,
XANTHAN GUM 415 GMP Stabilizer, Thickener
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Food Category No. 02.1.2 (Vegetable oils and fats)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are not justified in this FC on a general basis

Corresponding commodity standards: 019-1981, 210-1999: allows specific antioxidants, antioxidant synergists, and anti-foaming agents; 033-1981: does not allow food additives

(except tocopherols).

Max
Additive INS Level Notes Agz)epriéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Emulsifier, Stabilizer, . . . . . .
GUAR GUM 412 20000 7 Thickener Discontinue Brazil, EU, India, Japan, RF: Discontinue

Food Category No. 02.1.3 (Lard, tallow, fish oil, and other animal fats)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are not justified in this FC on a general basis

Corresponding commodity standards: 019-1981: allows specific antioxidants, antioxidant synergists, and anti-foaming agents; 211-1999: allows specific antioxidants, antioxidant

synergists.
. Max Step / .
Additive INS Level Notes Adopted INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Emulsifier, Stabilizer, Discontinue Japan: Hold provisions until the C.CFO .completes its
GUAR GUM 412 20000 7 Thickener work on the Codex Standard for Fish Oils.

Food Category No. 01.8.2 (Dried whey and whey products, excluding whey cheeses)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are justified in this FC on a case-by-case basis

Corresponding commodity standards: 289-1995: refers to provisions in FC 01.8.2 in Tables 1 & 2.

Additive

INS

Max Level
(mg/kg)

Notes

Step /
Adopted

INS Functional Class

eWG proposal

Comments by eWG members on proposal

LECITHIN

322())

30000

Antioxidant, Emulsifier

Adopt at GMP

India: allowed as an antioxidant in India in all foods
ELC: added to whey powders during drying process
to improve wettability/dispersability of the whey
products. Typical use level is 1-2 % but up to 3%
might be needed. Lecithin is also used as an
antioxidant in dried whey and whey products; it is
effective as a synergist in combination with
tocopherols, or other antioxidants.

IFAC: widely used in whey protein concentrate and
whey protein isolate for instantizing. Lecithin is
required to disperse dried whey to help emulsify the
mixture. As this is a table 3 additive, the use level
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Additive

INS

Max Level
(mg/kg)

Notes

Step /
Adopted

INS Functional Class

eWG proposal

Comments by eWG members on proposal

should be GMP.

Food Category No. 04.1.1.3 (Peeled or cut fresh fruit)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are not justified in this FC on a general basis

Corresponding commodity standards: None.

Max
Additive INS Level Notes Agz)epr;éd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Emulsifier, Stabilizer, . . . ) )
GUAR GUM 412 GMP 7 Thickener Discontinue Multiple Members: support e-WG proposal

Food Category No. 04.2.1 (Fresh vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe vera), seaweeds, and nuts and seeds)

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is not justified in this FC on a general basis. However, the use of ES&T in subcategory 04.2.1.2 was placed on

Corresponding commodity standards: None; subcategories have corresponding commodity standards

hold for the decision on additives in additives.
(FA45/CRD 2, Appendix V): The use of Acidity Regulators is not justified in this FC on a general basis or in subcategories 04.2.1.2 or 04.2.1.3. However,
acidity regulators are justified in FC 04.2.1.1with the Note "For use in edible fungi and fungus products.” (i.e. Note 262)..

Max
Additive INS Level Notes Agz)epﬁéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)

GUM-ARABIC(ACACH lazi , ier.
GUM) 414 83000 | 79 7 Stabizer—Fhickener

. Consider ES&T
SODIUM DIHYDROGEN Segquestrant-Emulisifier; Re OJlgg':jl'ge in Multiple Members: support e-WG proposal
CITRATE 3314) GMP 7 Stabilizer 9 .

subcategories

FRISOBHIM-CHFRATE 331y 2000 7 Stabilizer
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Food Category No. 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)

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is not justified in this FC on a general basis.
(FA45/CRD 2, Appendix V): The use of Acidity Regulators is justified in this FC with the Note "For use in edible fungi and fungus products.” (i.e. Note 262).

Corresponding commodity standards: 038-1981: only allows specific acidity regulators; 40R-1981, 131-1981, 171-1989, 185-1993, 186-1993, 188-1993, 197-1995, 200-1995, 218-
1999, 224-2001, 225-2001, 238-2003, 293-2008, 300-2010, 303-2011, 304R-2011, 307-2011: do not allow food additives.

Max
Additive INS Level Notes Agz)epriéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)

Acidity Regulator, Adoptat GMP | g\ /i ran: does not allow food additives in untreated
SODIUM DIHYDROGEN Sequestrant, Emulsifier, | With Note 262as | ¢ veqetaples, including mushrooms and fungi
CITRATE 331() GMP Stabilizer pe;g;)ioi;c;rt!z%nrtal EU: request information on use as acidity regulator

Acidity Regulator, Acidity Japan: supports proposal

Sequestrant, Emulsifier, | Regulators in this RI_:. use of additives in unprocessed foods could
TRISODIUM CITRATE 331(iii) 2000 Stabilizer FC mislead consumers.

Food Category No. 04.2.1.2 (Surface-treated fresh vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe vera), seaweeds, and nuts

and seeds)

Horizontal approach (FA/46 CRD 2 Appendix Il): Hold decision on horizontal justification of ES&T in this FC until discussion on additives in additives.
(FA45/CRD 2, Appendix V): The use of Acidity Regulators is not justified in this FC on a general basis.

Corresponding commodity standards: None.

- Max Level Step / .
Additive INS (mg/kg) Notes Adopted INS Functional Class eWG proposal | Comments by eWG members on proposal
ACETIC AND FATTY ACID
ESTERS OF GLYCEROL 472a GMP | 16 7 Sequestrant, Emulsifier, Stabilizer
Bulking agent, Carrier, Glazing
ACETYLATED DISTARCH agent, Emulsifier, Stabilizer, Hold provisions
PHOSPHATE 1414 GMP | 16 7 Thickener to take into
Bulking agent, Carrier, Gelling agent, consnderatlc_)n Brazil: only allows additives in nuts and
. ES&T Function
Glazing agent, Humectant, after the work of seeds
AGAR 406 GMP 7 Emulsifier, Stabilizer, Thickener the eWG on Multiple members: support e-WG proposal
Bulking agent, Carrier, Foaming additives in
agent, Gelling agent, Glazing agent, additives
Humectant, Sequestrant, Emulsifier,
ALGINIC ACID 400 GMP 7 Stabilizer, Thickener
AMMONIUM ALGINATE 403 GMP 7 Bulking agent, Carrier, Foaming
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Additive INS Max Level Notes Step / INS Functional Class eWG proposal | Comments by eWG members on proposal
(mg/kg) Adopted
agent, Gelling agent, Glazing agent,
Humectant, Sequestrant, Emulsifier,
Stabilizer, Thickener
Antifoaming agent, Bulking agent,
Carrier, Foaming agent, Gelling
agent, Glazing agent, Humectant,
CALCIUM ALGINATE 404 GMP 7 Sequestrant, Stabilizer, Thickener
Acidity Regulator, Anticaking agent,
4 & Colour, Firming agent, Flour
CALCIUM CARBONATE 170(i) GMP | 16 7 treatment agent, Stabilizer
CALCIUM CHLORIDE 509 800 | 58 7 Firming agent, Stabilizer, Thickener
Acidity Regulator, Firiming agent,
Flour treatment agent, Sequestrant,
CALCIUM SULFATE 516 800 | 58 7 Stabilizer
CAROB BEAN GUM 410 GMP 7 Emulsifier, Stabilizer, Thickener
Bulking agent, Carrier, Gelling agent,
Glazing agent, Humectant,
CARRAGEENAN 407 GMP 7 Emulsifier, Stabilizer, Thickener
CITRIC AND FATTY ACID Antioxidant, Flour treatment agent,
ESTERS OF GLYCEROL 472c GMP | 16 7 Sequestrant, Emulsifier, Stabilizer
GELLAN GUM 418 GMP 7 Stabilizer, Thickener
GUAR GUM 412 GMP 7 Emulsifier, Stabilizer, Thickener
Bulking agent, Carrier, Glazing
GUM ARABIC (ACACIA agent, Emulsifier, Stabilizer,
GUM) 414 83000 | 79 Thickener
HYDROXYPROPYL Foaming agent, Glazing agent,
CELLULOSE 463 GMP | 16 7 Emulsifier, Stabilizer, Thickener
HYDROXYPROPYL METHYL Bulking agent, Glazing agent,
CELLULOSE 464 GMP | 16 7 Emulsifier, Stabilizer, Thickener
HYDROXYPROPYL STARCH 1440 GMP | 16 7 Emulsifier, Stabilizer, Thickener
KARAYA GUM 416 GMP 7 Emulsifier, Stabilizer, Thickener
Carrier, Gelling agent, Glazing agent,
KONJAC FLOUR 425 GMP 7

Humectant, Emulsifier, Stabilizer,
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Additive INS Max Level Notes Step / INS Functional Class eWG proposal | Comments by eWG members on proposal
(mg/kg) Adopted
Thickener
LACTIC AND FATTY ACID
ESTERS OF GLYCEROL 472b GMP | 16 7 Sequestrant, Emulsifier, Stabilizer
LECITHIN 322(i) GMP | 16 7 Antioxidant, Emulsifier
Colour retention agent, Firming
MAGNESIUM CHLORIDE 511 GMP | 16 7 agent, Stabilizer
Anticaking agent, Bulking agent,
Humectant, Sweetener, Stabilizer,
MANNITOL 421 GMP 4 Thickener
Bulking agent, Glazing agent,
METHYL CELLULOSE 461 GMP | 16 7 Emulsifier, Stabilizer, Thickener
METHYL ETHYL Foaming agent, Emulsifier, Stabilizer,
CELLULOSE 465 GMP | 16 7 Thickener
Anticaking agent, Bulking agent,
MICROCRYSTALLINE Carrier, Foaming agent, Glazing
CELLULOSE (CELLULOSE agent, Emulsifier, Stabilizer,
GEL) 460(i) GMP | 16 7 Thickener
MONO- AND DI- Antifoaming agent, Emulsifier
GLYCERIDES OF FATTY Stabilizor g agent, '
ACIDS 471 GMP | 16 7
OXIDIZED STARCH 1404 GMP | 16 7 Emulsifier, Stabilizer, Thickener
Gelling agent, Emulsifier, Stabilizer,
PECTINS 440 GMP 7 Thickener
Bulking agent, Carrier, Foaming
agent, Gelling agent, Glazing agent,
Humectant, Sequestrant, Emulsifier,
POTASSIUM ALGINATE 402 GMP 7 Stabilizer, Thickener
POTASSIUM DIHYDROGEN Acidity Regulator, Sequestrant,
CITRATE 332(i) GMP | 16 7 Stabilizer
Anticaking agent, Bulking agent,
Glazing agent, Humectant,
POWDERED CELLULOSE 460(ii) GMP | 16 7 Emulsifier, Stabilizer, Thickener
407a GMP 7

PROCESSED EUCHEUMA

Bulking agent, Carrier, Gelling agent,
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. Max Level Step / .
Additive INS (ma/kg) Notes Adopted INS Functional Class eWG proposal | Comments by eWG members on proposal
SEAWEED (PES) Glazing agent, Humectant,
Emulsifier, Stabilizer, Thickener
SALTS OF MYRISTIC,
PALMITIC AND STEARIC
ACIDS WITH AMMONIA,
CALCIUM, POTASSIUM AND 16 & Anticaking agent, Emulsifier,
SODIUM 470(i) GMP | 71 7 Stabilizer
SALTS OF OLEIC ACID
WITH CALCIUM, Anticaking agent, Emulsifier,
POTASSIUM AND SODIUM 470(ii) GMP | 16 7 Stabilizer
Bulking agent, Carrier, Foaming
agent, Gelling agent, Glazing agent,
Humectant, Sequestrant, Emulsifier,
SODIUM ALGINATE 401 GMP 7 Stabilizer, Thickener
SODIUM CARBOXYMETHYL Bulking agent, Firming agent, Gelling
CELLULOSE (CELLULOSE agent, Glazing agent, Humectant,
GUM) 466 GMP | 16 7 Emulsifier, Stabilizer, Thickener
SODIUM DIHYDROGEN Acidity Regulator, Sequestrant,
CITRATE 331(i) GMP Emulsifier, Stabilizer
TARA GUM 417 GMP 7 Gelling agent, Stabilizer, Thickener
TRAGACANTH GUM 413 GMP | 16 7 Emulsifier, Stabilizer, Thickener
Acidity Regulator, Sequestrant,
TRIPOTASSIUM CITRATE 332(ii) GMP | 16 7 Stabilizer
331(ii Acidity Regulator, Sequestrant,
TRISODIUM CITRATE i) 2000 Emulsifier, Stabilizer
Foaming agent, Emulsifier, Stabilizer,
XANTHAN GUM 415 GMP 7 Thickener
ACETIC AND FATTY ACID
ESTERS OF GLYCEROL 472a GMP | 16 7 Sequestrant, Emulsifier, Stabilizer
Bulking agent, Carrier, Glazing
ACETYLATED DISTARCH agent, Emulsifier, Stabilizer,
PHOSPHATE 1414 GMP | 16 7 Thickener
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Food Category No. 04.2.1.3 (Peeled, cut or shredded fresh vegetables, (including mushrooms and fungi, roots and tubers, pulses and lequmes, and aloe vera), seaweeds
and nuts and seeds)

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is not justified in this FC on a general basis
(FA45/CRD 2, Appendix V): The use of Acidity Regulators is not justified in this FC on a general basis.

Corresponding commodity standards: None.

Max
Additive INS Level Notes Agz)epr;éd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Emulsifier, Stabilizer, . . . ) )
GUAR GUM 412 GMP 7 Thickener Discontinue Multiple Members: support e-WG proposal

Food Category No. 04.2.2.1 (Frozen vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe vera), seaweeds, and nuts and seeds)
Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are not justified in this FC on a general basis.

Corresponding commodity standards: 038-198, 140-1983, allow only specific additives, 114-1981: only allows specific Sequestrants/processing aids; 41-1981, 110-1981, 111-
1981, 77-1981, 112-1981, 113-1981, 133-1981, 132-1981, & 104-1981: do not allow food additives.

Max
Additive INS Level Notes Ai)epriéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Emulsifier, Stabilizer, . . . ) )
GUAR GUM 412 20000 7 Thickener Discontinue Multiple Members: support e-WG proposal

Food Category No. 06.1 (Whole, broken, or flaked grain, including rice)
Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are not justified in this FC on a general basis.
Corresponding commodity standards: 202-1995: does not allow food additives; 169-1989, 201-1995, 172-1989, 153-1985, 199-1995, 198-1995: do not discuss food additives.

Max
Additive INS Level Notes Aiz)epﬁéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)

Emulsifier, Stabilizer,

GUAR GUM 412 GMP 7 Thickener Discontinue Multiple Members: support e-WG proposal
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Food Category No. 06.2 (Flours and starches (including soybean powder))

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is not justified in this FC on a general basis. However, they are justified in subcatgory 06.2.1 with the Note " For
use at GMP in full fat soy flour only."

Corresponding commodity standards: None; subcategory 06.2.1 has corresponding commodity standards.

Max
Additive INS Level Notes Agz)epr;éd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
e Consider ES&T
EEE‘. © strant-Emulsitier; use in Multiple Members: support e-WG proposal
FRISOBHIM-CITRATE 33%4H GMR 4 Stabilizer subcategories

Food Category No. 06.2.1 (Flours)
Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T are justified in this FC with the Note 25 "For use at GMP in full fat soy flour only."

Corresponding commodity standards: 301R-2011: references FC 06.2.1 Tables 1 & 2; 176-1989, 154-1985, 173-1989, 170-1989, 178-1991, 155-1985: do not discuss food
additives; 152-1985: only lists enzymes and flour treatment agents

Max
Additive INS Level Notes Ai)epriéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Sequestrant, Emulsifier, Adopt with Note Brazn:. Permitted in Brazil at 5,000 mg/kg
o Japan: supports e-WG proposal
TRISODIUM CITRATE 331(ii) GMP Stabilizer 25 RF: technological need?

Food Category No. 06.2.2 (Starches)

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T are not justified in this FC on a general basis.

Corresponding commodity standards: None.

Additive

INS

Max
Level

(mg/kg)

Notes

Step /
Adopted

INS Functional Class

eWG proposal

There are no provisions in this Food Category for discussion by the pWG; included for information

purposes only.

No provisions would be moved from the parent category based upon the
horizontal approach that ES&T are not justified in this subcategory
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Food Category No. 06.4.1 (Fresh pastas and noodles and like products)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T are justified in noodles on a general basis, case-by-case in pasta.

Corresponding commodity standards: None.

63

Max
Additive INS Level Notes Ai:)epﬂe/d INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
ACETIC AND FATTY
ACID ESTERS OF Sequestrant, Emulsifier,
GLYCEROL 472a GMP 2 Stabilizer Adopt with Not
Antioxidant, Flour 21(ip"Fvc\)”r useoine Brazil: Not allowed in Brazil.
CITRIC AND FATTY treatment agent, noodles only" as Japan: used as a stab|||zer. tp maintain Qrganoleptlc
. . property of noodles by retaining water within the food.
ACID ESTERS OF Sequestrant, Emulsifier, per the horizontal Multiole Members: supbort e-WG pronosal
GLYCEROL 472¢ GMP 2 Stabilizer approach for this P - Supp prop
FC
LACTIC AND FATTY
ACID ESTERS OF Sequestrant, Emulsifier,
GLYCEROL 472b GMP 2 Stabilizer

Food Category No. 06.4.2 (Dried pastas and noodles and like products)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&Ts are justified on a general basis with the note "For use in noodles, gluten-free pasta and pasta intended for hypoproteic diets

only." (i.e. Note 256).

Corresponding commodit

standards: None.

Max

Additive INS Level Notes Aigepﬁéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
ACETYLATED Emulsifier, Stabilizer,
DISTARCH ADIPATE 1422 GMP 2 Thickener Adopt with Note
o . 256 as per the Brazil: Not allowed in Brazil.
ACETYLATED Emulsifier, Stabilizer, : . . K
DISTARCH PHOSPHATE 1414 GMP > Thickener horizontal _ Multiple Members: support e-WG proposal
approach for this
DEXTRINS, ROASTED Carrier, Emulsifier, FC
STARCH 1400 GMP 2 Stabilizer, Thickener
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Food Category No. 08.1 (Fresh meat, poultry, and game)

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T are not justified in this FC on a general basis. However, ES&Ts are justified in subcategories 08.1.1 (with note)
and 08.1.2.

Corresponding commodity standards: None.

Max
Additive INS Level Notes

(mg/kg)

Step /

Adopted INS Functional Class eWG proposal Comments by eWG members on proposal

Anticaking-agent—Bulking | Consider use in .
agentHumectant, subcategories Multiple members: support e-WG proposal
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Food Category No. 08.1.1 (Fresh meat, poultry, and game, whole pieces or cuts)

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is justified with Note "For use in glaze, coatings or decorations for fruit, vegetables, meat or fish." (i.e. Note 16).

Corresponding commodity standards: None.

Max
Additive INS Level Notes Aiz)epﬂéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Bulking agent, Carrier,
Gelling agent, Glazing
agent, Humectant,
Emulsifier, Stabilizer,
AGAR 406 GMP Thickener Adopt at GMP
Bulking agent, Carrier, with Ngte 16 “For
Gelling agent, Glazing usein glaze,
agent, Humectant, coatln_gs or . .
Emulsifier. Stabilizer dgcoratlons for B_razn: _partlally s_,u_pports e-WG proposal. However,
CARRAGEENAN 407 GMP Thickener ' ’ fruit, vegetables, | discontinue provisions for INS 421, 440, 417, and 415.
meat or fish." — | Japan: supports e-WG proposal
Carrier, Gelling agent, The descriptor RF: use of additives in this FC could mislead
Glazing agent, for parent FC IFAC: supports e-WG proposal. Glazes or coatings are
Humectant, Emulsifier, 08.1 states very important in meats that are sold as fresh meat but
KONJAC FLOUR 425 GMP Stabilizer, Thickener “coatings, such | may include a glaze added to the meat prior to
. as glazes and marketing to the consumer (e.g. glazed ham, and
Anticaking agent, spice rubs, may | barbecued chicken). Glazes may also function as a
Bulking agent, be applied to microbial barrier protecting meat between butchering
Humectant, Sweetener, meat products | and packaging.
MANNITOL 421 GMP Stabilizer, Thickener prior to marketing | IFAC: INS 407 and 407a are approved as a glaze for
Gelling agent, to the consumer | application to fresh slaughtered beef by the U.S.
Emulsifier, Stabilizer, (e.g. glazed ham, | Department of Agriculture (USDA) as a microbial
PECTINS 440 GMP Thickener and barbecued | barrier for carcasses in storage. We have been
chicken). In the | advised that in the US this is not a food additive
Bulking agent, Carrier, Food Category | application as carrageenan is actually removed before
Gelling agent, Glazing System, this is the carcass is butchered.
PROCESSED agent, Humectant, indicated with a | ELC: support e-WG proposal for Xantham gum.
EUCHEUMA SEAWEED Emulsifier, Stabilizer, notation for “use
(PES) 407a GMP Thickener as a glaze or
Gelling agent, Stabilizer, cota:gg?réztrj]ga"ce
TARA GUM 417 GMP Thickener ’
Foaming agent,
Emulsifier, Stabilizer,
XANTHAN GUM 415 GMP Thickener
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Food Category No. 08.1.2 (Fresh meat, poultry, and game, comminuted)

66

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is justified in this FC on a general basis. However, during discussion of this FC during the plenary, Note 281 "For
use only in fresh minced meat which contains other ingredients apart from comminuted meat only." was added to all provisions for ES&T recommended for adoption (see REP14/FA

para 62).

Corresponding commodity standards: None.

Max
Additive INS Level Notes Agz)eriéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg) P
Bulking agent, Carrier,
Gelling agent, Glazing
agent, Humectant,
Emulsifier, Stabilizer,
AGAR 406 GMP Thickener
Bulking agent, Carrier,
Gelllr:gHagent,tGIft;\zmg Brazil: Revise note to provide more details on meaning
Eﬁgls‘ifigrmg(t:aﬁ)?li,zer of “other ingredients”. Current note may allow ES&T
. ' ’ when use is not justified (i.e, if the meat has any kind
CARRAGEENAN 407 GMmP Thickener of ingredients, such as salt and seasons, the GSFA will
Carrier, Gelling agent, allow the use of ES&T ).
Glazin n Aqut at GMP Japan: supports e-WG proposal
azing agent, with Note 281 iti
Humectant. Emulsifier " : RF: does not support e-WG proposal. Food additives
umectant, Emuisiter, Foruseonlyin | .. ' . = ; a
KONJAC FLOUR 425 GMP Stabilizer, Thickener fresh minced in this FC should be limited even if other additives
—— meat which used. Use of additives could mislead consumers.
Antlc_aklng agent, contains other ELC: supports e-WG proposal for Xantham gum.
Bulking agent, ingredients apart IFAC: supports e-WG proposal. ESTs are used in re-
Humectant, Sweetener, from comminuted | Structured or re-formed food products that fall into this
MANNITOL 421 GMP Stabilizer, Thickener meat” - as per | Category. For example, sodium alginate, calcium
Gelling agent the HorizonFt)aI carbonate, lactic acid and calcium lactate are mixed
. R with meat pieces to form a calcium alginate gel that
Emulsifier, Stabilizer, approach . i .
PECTINS 440 GMP Thickener binds the meat pieces together. This reduces food
waste of these comminuted pieces. The proposed note
Bulking agent, Carrier, is sufficient to protect regional products such as
Gelling agent, Glazing minced-meats that may be common in countries like
PROCESSED agent, Humectant, Singapore.
EUCHEUMA SEAWEED Emulsifier, Stabilizer,
(PES) 407a GMP Thickener
Gelling agent, Stabilizer,
TARA GUM 417 GMP Thickener
Foaming agent,
XANTHAN GUM 415 GMP

Emulsifier, Stabilizer,
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Max
Additive INS Level Notes Aiz)epaéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)

Thickener

Food Category No. 09.2 (Processed fish and fish products, including mollusks, crustaceans, and echinoderms)

Horizontal approach (FA/45 CRD 2 Appendix IV): The use of ES&TS is not justified in this food category on a general basis. However, they are justified in subcategories 09.2.1,
09.2.2,09.2.4.1, 09.2.4.3, and 09.2.5 with specific notes, and in 09.2.3 on a general basis.

(FA/45 CRD2 Appendix IV): The use of acidity regulators is not justified in this food category on a general basis. However, they are justified in subcategory
09.2.1 on a case-hy-case basis and in 09.2.2, 09.2.3, and 09.2.4 on a general basis.

Corresponding commodity standards: None; subcategories have corresponding commaodity standards, some of which do not allow food additives

- Max Level Step / .
Additive INS (mg/kg) Notes Adopted INS Functional Class eWG proposal Comments by eWG members on proposal
I ’ ior, -
ALGINICACID 400 MR 4 Erulsifier Stabilizer,_Thickener iﬁ';,i'gfgg‘g?;;” Multiple members: support e-WG proposal
CALCIUM-CHLORIDE 509 10000 | 58 4 Thickener
Discontinue —
already adopted in
subcategories with ; ) K
exception of 09.2.4, Multiple members: support e-WG proposal
. . . which has a
GUAR GUM 412 GMP 4 Emulsifier, Stabilizer, Thickener separate provision
KONJACFLOUR 425 GMP va Stabilizer—Thickener
MICROC er. - ’ .
; EI:I:E I:; SE i Hi 1 th y i i
{CELLULOSE GEL) 460() 10000 7 Thickener §§g‘§;‘t‘§gg’§§;“ Multiple members: support e-WG proposal
ACIDS 471 10000 +
POTASSIIM
CARBONATE 504(h GMP 4 Acidity-regulator—Stabilizer




CX/FA 15/47/8 Appendix 2 68
. Max Level Step / .
Additive INS (mg/ka) Notes Adopted INS Functional Class eWG proposal Comments by eWG members on proposal
POTASSIUM-CHLORIDE 508 GMP 4 Thickener
Segquestrant;
SODIUM-GLUCONATE 576 GMP 4 Stabilizer, Thickener

Food Category No. 09.2.1 (Frozen fish, fish fillets, and fish products, including mollusks, crustaceans, and echinoderms)

Horizontal approach (FA/45 CRD 2 Appendix IV): The use of ES&T is justified in this FC with note 29 "For use in non-standardized food only"
(FA/45 CRD2 Appendix IV): The use of acidity regulators is justified in this food category on a case-by-case basis.

Corresponding commodity standards: 092-1981: allows specific antioxidants & preservatives; 95-1981: allows specific water retention agents, preservatives, antioxidants; 190-
1995, 165-1989: allows specific water retention agents, antioxidants; 36-1981: allows specific antioxidants; 191-1995: does not allow food additives; 292-2008: food additives not
allowed in live bivalve molluscs, only antioxidants allowed in raw bivalve molluscs (raw frozen molluscs) as per provisions in FC 09.2.1; 311-2013: does not allow food additives - None
of these standards discuss glazing (coatings) ingredients

Max
Additive INS Level Notes Aiz)epptéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Bulking agent, Carrier,
Foaming agent, Gelling
agent, Glazing agent,
Humectant, Sequestrant, ) )
Emulsifier, Stabilizer, Adopt at GMP Brazil, EU, Iran, Norway: requests technological
ALGINIC ACID 400 GMP Thickener with Note 29 "For | justification in non-standardized products
use in non- Japan: supports e-WG proposal
Firming agent, standardized RF: use could mislead consumers
CALCIUM CHLORIDE 509 10000 | 58 Stabilizer, Thickener food only" -as | IFAC: supports e-WG proposal. As noted at the 46th
Carrier, Gelling agent, per the horizontal CCFA, ESTs are n_eedeq for all frozen fish, fish fillets,
Glazing agent, appr_oach for and_flsh products, |r_1clu_d|ng mollusks, crustaceans, and
s ES&T in this FC - | echinoderms to maintain the texture of the products
Humectant, Emulsifier, See discussion after thawing. They are used to protect the product
KONJAC FLOUR 425 GMP Stabilizer, Thickener ) :
from CX/FA from structure changes during the freeze-thaw cycles
Anticaking agent, 14/46/8, many during handling and storage, by decreasing the
Bulking agent, Carrier, comments freezing point. Per the horizontal approach the use
MICROCRYSTALLINE Foaming agent, Glazing showing use of | level should be GMP. We do not object to the
CELLULOSE agent, Emulsifier, ES&T in these proposed note as we understanding these uses are for
(CELLULOSE GEL) 460(i) 10000 Stabilizer, Thickener products non-standardized products
MONO- AND DI- Antifoaming agent
GLYCERIDES OF FATTY Emulsifier Stabiliz’er
ACIDS 471 10000 '
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Max Step /
Additive INS Level Notes Adopﬁed INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
POTASSIUM Acidity regulator,
CARBONATE 501(i) GMP Stabilizer
Flavour enhancer,
POTASSIUM CHLORIDE 508 GMP Stabilizer, Thickener
Sequestrant,
SODIUM GLUCONATE 576 GMP Stabilizer,Thickener

Food Category No..09.2.2 (Frozen battered fish, fish fillets, and fish products, including mollusks, crustaceans, and echinoderms)

Horizontal approach (FA/45 CRD 2 Appendix IV): The use of ES&T is justified in this FC with note 29 "For use in non-standardized food only"
(FA/45 CRD2 Appendix IV): The use of acidity regulators is justified in this food category on a general basis.

Corresponding commodity standards: 166-1989: allows specific water retention agents & antioxidants, specific additives in breaded and batter coatings: Leavening agents, flavour

enhancers, modified starches.

Additive INS M(?T)](glyfg)el Notes Aigeppte/d INS Functional Class eWG proposal Comments by eWG members on proposal
Bulking agent, Carrier,
Foaming agent, Gelling
agent, Glazing agent,
Humectant, Sequestrant,
Emulsifier, Stabilizer, Brazil, EU, Iran, Norway: requests technological
ALGINIC ACID 400 GMP Thickener justification in non-standardized products
Firming agent, _ Japan: supports_e-WG proposal
CALCIUM CHLORIDE 509 10000 | 58 Stabilizer, Thickener Adopt at GMP with | RF: use could mislead consumers
Note 29 "For use IFAC: supports e-WG proposal. As noted at the 46th
Carrier, Gelling agent, in non- CCFA, ESTs are commonly used in the batter
Glazing agent, standardized food | preparations of products in this food category, but also
Humectant, Emulsifier, only" - as per the | function to stabilize the fish or mollusks protecting
KONJAC FLOUR 425 GMP Stabilizer, Thickener horizontal against degradation due to freezing and thawing. In the
. approach for ES&T | batters ESTs improve adhesion, reduce fat uptake
Antlc_aklng agent, in this FC during frying and improve the crispiness of the batter.
Bulking agent, Carrier, CODEX STAN 165-1989 and 166-1989, permit
MICROCRYSTALLINE Foaming agent, Glazing thickeners, including in batters. IFAC does not object to
CELLULOSE agent, Emulsifier, use of the proposed note.
(CELLULOSE GEL) 460(i) 10000 Stabilizer, Thickener
MONO- AND DI- Antifoaming agent
GLYCERIDES OF FATTY Emulsifier Stabiliz,er
ACIDS 471 10000 ’
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Additive INS Max Level Notes Step / INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg) Adopted
Adopt as per
o horizontal Japan: supports e-WG proposal
POTASSIUM _ Acidity regulator, approach for Norway, RF: technological need?
CARBONATE 501(i) GMP Stabilizer acidity regulators
Flavour enhancer, Adopt at GMP with | Brazil, EU, Iran, Norway: requests technological
POTASSIUM CHLORIDE 508 GMP Stabilizer, Thickener Note 29 "For use | justification in non-standardized products
in non- Japan: supports e-WG proposal
Sequestrant, standardized food | RF: use could mislead consumers
SODIUM GLUCONATE 576 GMP Stabilizer,Thickener On|y" IFAC: same comment as above.

Food Category No. 09.2.3 (Frozen minced and creamed fish products, including mollusks, crustaceans, and echinoderms)

Horizontal approach (FA/45 CRD 2 Appendix IV): The use of ES&T is justified in this food category on a general basis.
(FA/45 CRD2 Appendix IV): The use of acidity regulators is justified in this food category on a general basis.

Corresponding commodity standards: None.

Max
Additive INS Level Notes Ai)epriéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Bulking agent, Carrier,
Foaming agent, Gelling
agent, Glazing agent,
Humectant, Sequestrant,
Emulsifier, Stabilizer,
ALGINIC ACID 400 GMP Thickener
Firming agent, Brazil, Iran, Norway: requests technological
CALCIUM CHLORIDE 509 10000 | 58 Stabilizer, Thickener justification
- . Japan: supports e-WG proposal
g?;;?]rg Sgemg agent, A(;Z?th%tricz;mﬁ)a?s RF: use could mislead consumers
’ - IFAC: supports e-WG proposal. As noted at the 46th
Humectant, Emulsifier, approach for CCEA and ab the iustification in this food cat
KONJAC FLOUR 425 GMP Stabilizer, Thickener ES&T in this FC | . and above, the justification in this food category
is the same as in other frozen fish products (for water
Anticaking agent, retention) to maintain the texture of the products after
Bulking agent, Carrier, thawing by compensating the drip-loss.
MICROCRYSTALLINE Foaming agent, Glazing
CELLULOSE agent, Emulsifier,
(CELLULOSE GEL) 460(i) 10000 Stabilizer, Thickener
MONO- AND DI- Antifoaming agent
GLYCERIDES OF FATTY Emulsifier Stabiliz’er
ACIDS 471 10000 '
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Max Step /
Additive INS Level Notes Adopted INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Adopt as per
o horizontal
POTASSIUM . AC|d!ty regulator, approach for
CARBONATE 501(i) GMP Stabilizer acidity regulators
Flavqgr enhancer, Adopt as per
POTASSIUM CHLORIDE 508 GMP Stabilizer, Thickener horizontal
Sequestrant, approach for
SODIUM GLUCONATE 576 GMP Stabilizer, Thickener ES&T in this FC

Food Category No. 09.2.4 (Cooked and/or fried fish and fish products, including molluscs, crustaceans, and echinoderms)

Horizontal approach (FA/45 CRD 2 Appendix IV): The use of ES&T are not justified in this FC on a general basis. However, ES&T are justified in subcategories 09.2.4.1 and
09.2.4.3 with specific Notes.
(FA/45 CRD2 Appendix IV): The use of acidity regulators is justified in this food category and all subcategories on a general basis.

Corresponding commodity standards: None.

. Max Level Step / .
Additive INS (mg/kg) Notes Adopted INS Functional Class eWG proposal Comments by eWG members on proposal
ACETCAND FATTY
ACID-ESTERS OF
GLYCEROL 472a GMP ? Seguestrant,-Emulsifier-Stabilizer
AGAR 486 GMP v Emulsiiier—StabiizerThickener Consider use in
Bulking-agent-Carrier,-Gelling subcategories
e ’ 09.2.4.1&
i lrar Thi 09.2.4.3 - ES&T
CARRAGEENAN 407 GMP v Emuisifier—Stabilizer—Thickener X .
horizontally Multiple members: support e-WG proposal
CITRIC-AND FATTY AntioxidantFlourtreatment justified in these
ACID-ESTERS OF ; ; Hi subcategories
GLYCEROL 472¢ GMP Stabilizer with specific
GUAR GUM 412 GMP Ermulsifier, Stabilizer, Thickener notes
I ’ ier. .
Sul""l%’ ‘B g(’ (;’ (;Il( i Hi y i i
GUM) 414 GMP TFhickener
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. Max Level Step / .
Additive INS (mg/ka) Notes Adopted INS Functional Class eWG proposal Comments by eWG members on proposal
~ELLULOSE fior_Stabiizer —Thic
LACTGC-AND-FATTY
ACID-ESTERS OF
~ol . e
MAGNESIUM- CHLORIDE 511 GMP + agent-Stabilizer
MANNITOL 421 GMP 4 TFhickener
METHYL ETHY . ’ Isifier.
GELLULOSE 465 GMP 7 StabilizerTFhickener
" ’ ier.
PECTINS 440 GMP ? StabilizerThickener
POLYBEXTROSES 1200 GMP + Humectant-Stabilizer—Thickener
Adopt as per
horizontal
POTASSIUM ) o . approach for
CARBONATE 501(i) GMP Acidity regulator, Stabilizer acidity regulators
. 2 T ) Consider use in
GELLULOSE 46001 GMP Emulsiiier—StabiizerThickener )
* ’ ' subcategories
SALTFS OFMYRISHC, 09.241&
PALMIHC-AND STEARIC 09.2.4.3 - ES&T
ACIDS WATH AMMONIA. horizontally Multiple members: support e-WG proposal
CALCHIM, POTASSIUM Asttieting-aget B e justified in these
AND-SODIUM 4704y GMP ? Stabilizer subcategories
with specific
SALTS OF OLEICACID L i notes
G 7 -
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. Max Level Step / .
Additive INS (mg/ka) Notes Adopted INS Functional Class eWG proposal Comments by eWG members on proposal

SODHIM

I Carier, -
{CELLULOSE GUM) 466 GMP 7 Thickener

" _Stabilizer,
TFARA-GUM 417 GMP + Thickener

. ’ ier.

XANTHAN-GUM 415 GMP + StabilizerThickener

Food Category No. 09.2.4.1 (Cooked fish and fish products)

Horizontal approach (FA/45 CRD 2 Appendix IV): The use of ES&T is justified with Note 241 "For use in surimi products only."

Corresponding commodity standards: None.

Max
Additive INS Level Notes Aiz)epptéd INS Functional Class eWG proposal Comments by eWG members on proposal31
(mg’kg)

ACETIC AND FATTY Japan: used to blend fish paste with seasonings
ACID ESTERS OF Sequestrant, Emulsifier, entirely for keeping its quality uniform in surimi
GLYCEROL 472a GMP Stabilizer Adopt at GMP products.

Bulking agent, Carrier, with Note 241

Gelling agent, Glazing "For use in surimi

agent, Humectant, products only."

Emulsifier, Stabilizer, as per horizontal
AGAR 406 GMP Thickener approach for

ES&Ts in this FC

Bulking agent, Carrier,

Foaming agent, Gelling
ALGINIC ACID 400 GMP agent, Glazing agent,

3 General Comments: Norway: requests information on the technological need for additives in this FC. IFAC: As noted at the 46th CCFA, ESTSs, including carrageenan, cellulose
gum, HPMC, HPC, MC and Konjac are extremely important for use in surimi as thickeners. These additives help to bind the fish paste/bits into a uniform product and ensure a desired
consistency. Multiple Members: support e-WG proposal.
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Max Step /
Additive INS Level Notes Adoppted INS Functional Class eWG proposal Comments by eWG members on proposal31
(mg/kg)

Humectant, Sequestrant,

Emulsifier, Stabilizer,

Thickener

Firming agent, Stabilizer,
CALCIUM CHLORIDE 509 10000 | 58 Thickener

Bulking agent, Carrier,

Gelling agent, Glazing

agent, Humectant,

Emulsifier, Stabilizer,
CARRAGEENAN 407 GMP Thickener
CITRIC AND FATTY Antioxidant, Flour treatment Japan: used to blend fish paste with seasonings
ACID ESTERS OF agent, Sequestrant, entirely for keeping its quality uniform in surimi
GLYCEROL 472c GMP Emulsifier, Stabilizer products.

Emulsifier, Stabilizer, Japan: used to maintain texture by retention of air in
GUAR GUM 412 GMP Thickener surimi products.

Bulking agent, Carrier, . .
GUM ARABIC (ACACIA Glazing agent, Emulsifier, fnao".’at“'re?ﬁe‘j ﬁ‘.’mmak(fdteét“re smooth by keeping
GUM) 414 GMP Stabilizer, Thickener ISture in sunmi products.

Carrier, Gelling agent,

Glazing agent, Humectant,

Emulsifier, Stabilizer,
KONJAC FLOUR 425 GMP Thickener

Foaming agent, Glazing
HYDROXYPROPYL agent, Emulsifier, Stabilizer,
CELLULOSE 463 GMP Thickener

Bulking agent, Glazing
HYDROXYPROPYL agent, Emulsifier, Stabilizer,
METHYL CELLULOSE 464 GMP Thickener
LACTIC AND FATTY Japan: used to blend fish paste with seasonings
ACID ESTERS OF Sequestrant, Emulsifier, entirely for keeping its quality uniform in surimi
GLYCEROL 472b GMP Stabilizer products.
LECITHIN 322(i) GMP Antioxidant, Emulsifier

Colour retention agent,
MAGNESIUM CHLORIDE 511 GMP Firming agent, Stabilizer
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Max Step /
Additive INS Level Notes Adoppted INS Functional Class eWG proposal Comments by eWG members on proposal31
(mg/kg)
Anticaking agent, Bulking
agent, Humectant,
Sweetener, Stabilizer,
MANNITOL 421 GMP Thickener
Bulking agent, Glazing
agent, Emulsifier, Stabilizer,
METHYL CELLULOSE 461 GMP Thickener
METHYL ETHYL Foaming agent, Emulsifier,
CELLULOSE 465 GMP Stabilizer, Thickener
Anticaking agent, Bulking
agent, Carrier, Foaming
MICROCRYSTALLINE agent, Glazing agent,
CELLULOSE Emulsifier, Stabilizer,
(CELLULOSE GEL) 460(i) 10000 Thickener
MONO- AND DI- . . Japan: used to blend fish paste with seasonings
GLYCERIDES OF FATTY élr*lltlljfl(;i‘lrelrngsg;beilr;;er entirely for keeping its quality uniform in surimi
ACIDS 471 10000 ' products.
Gelling agent, Emulsifier, Japan: used to maintain texture by retention of air in
PECTINS 440 GMP Stabilizer, Thickener surimi products.
Bulking agent, Glazing
agent, Humectant,
POLYDEXTROSES 1200 GMP Stabilizer, Thickener
Anticaking agent, Bulking
agent, Glazing agent,
POWDERED Humectant, Emulsifier,
CELLULOSE 460(ii) GMP Stabilizer, Thickener
SALTS OF MYRISTIC,
PALMITIC AND
STEARIC ACIDS WITH
AMMONIA, CALCIUM,
POTASSIUM AND Anticaking agent,
SODIUM 470(i) GMP Emulsifier, Stabilizer
SALTS OF OLEIC ACID ) )
WITH CALCIUM, Antlcaklng agent,
POTASSIUM AND 470(“) GMP Emulsifier, Stabilizer
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Max Step /
Additive INS Level Notes Adoppted INS Functional Class eWG proposal Comments by eWG members on proposal31
(mg/kg)
SODIUM
Bulking agent, Carrier,
Foaming agent, Gelling
agent, Glazing agent,
Humectant, Sequestrant,
Emulsifier, Stabilizer,
SODIUM ALGINATE 401 GMP Thickener
Bulking agent, Firming
SODIUM agent, Gelling agent, . .
CARBOXYMETHYL Glazing agent, Humectant, \r]naoFi):t:.r eﬂflefutr?mrra:‘; dLe;tS“re smooth by keeping
CELLULOSE Emulsifier, Stabilizer, P '
(CELLULOSE GUM) 466 GMP Thickener
Sequestrant,
SODIUM GLUCONATE 576 GMP Stabilizer,Thickener
Gelling agent, Stabilizer,
TARA GUM 417 GMP Thickener
) . Adopt with Note | Japan: Xanthan gum is used in cooked fish products
Foaming agent, Emulsifier, 16 as per boiled down in soy souce to improve adhesion of
XANTHAN GUM 415 GMP Stabilizer, Thickener comments seasoning sauce to fish by increasing the viscosity.

Food Category No. 09.2.4.2 (Cooked mollusks, crustaceans, and echinoderms)

Horizontal approach (FA/45 CRD 2 Appendix IV): The use of ES&T is not justified in this FC on a general basis.

Corresponding commodity standards: None.

Additive

INS

Max
Level

(mg/kg)

Notes

Step /
Adopted

INS Functional Class

eWG proposal

There are no provisions in this Food Category for discussion by the pWG; included for information

purposes only.

No provisions would be moved from the parent category based upon the
horizontal approach that ES&T are not justified in this subcategory
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Food Category No. 09.2.4.3 (Fried fish and fish products, including mollusks, crustaceans, and echinoderms)

Horizontal approach (FA/45 CRD 2 Appendix IV): The use of ES&T is justified with Note "For use in breading or batter coatings only." (i.e. Note 41)

Corresponding commodity standards: None.

Additive

INS

Max
Level

(mg/kg)

Notes

Step /
Adopted

INS Functional Class

eWG proposal

Comments by eWG members on proposal

ACETIC AND FATTY
ACID ESTERS OF
GLYCEROL

472a

GMP

Sequestrant, Emulsifier,
Stabilizer

AGAR

406

GMP

Bulking agent, Carrier,
Gelling agent, Glazing
agent, Humectant,
Emulsifier, Stabilizer,
Thickener

ALGINIC ACID

400

GMP

Bulking agent, Carrier,
Foaming agent, Gelling
agent, Glazing agent,
Humectant, Sequestrant,
Emulsifier, Stabilizer,
Thickener

CALCIUM CHLORIDE

509

10000

58

Firming agent,
Stabilizer, Thickener

CARRAGEENAN

407

GMP

Bulking agent, Carrier,
Gelling agent, Glazing
agent, Humectant,
Emulsifier, Stabilizer,
Thickener

CITRIC AND FATTY
ACID ESTERS OF
GLYCEROL

472c

GMP

Antioxidant, Flour
treatment agent,
Sequestrant, Emulsifier,
Stabilizer

GUAR GUM

412

GMP

Emulsifier, Stabilizer,
Thickener

GUM ARABIC (ACACIA
GUM)

414

GMP

Bulking agent, Carrier,
Glazing agent,
Emulsifier, Stabilizer,
Thickener

Adopt at GMP
with Note 41
"For use in
breading or
batter coatings
only" as per the
horizontal
approach for
ES&T in this FC

Norway: requests technical need.

RF: For (INS 425) - 10,000 mg/kg, Konjac gum and
Konjac glucomannane individually or in combination
Multiple Members: support e-WG proposal

IFAC: As noted at the 46th CCFA, ESTs in the batters
improve adhesion, reduce fat uptake during frying and
improve the crispiness of the batter
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Max Step /
Additive INS Level Notes Adopﬁed INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Carrier, Gelling agent,
Glazing agent,
Humectant, Emulsifier,
KONJAC FLOUR 425 GMP Stabilizer, Thickener
Foaming agent, Glazing
HYDROXYPROPYL agent, Emulsifier,
CELLULOSE 463 GMP Stabilizer, Thickener
Bulking agent, Glazing
HYDROXYPROPYL agent, Emulsifier,
METHYL CELLULOSE 464 GMP Stabilizer, Thickener
LACTIC AND FATTY
ACID ESTERS OF Sequestrant, Emulsifier,
GLYCEROL 472b GMP Stabilizer
LECITHIN 322(i) GMP Antioxidant, Emulsifier
Colour retention agent,
MAGNESIUM CHLORIDE 511 GMP Firming agent, Stabilizer
Anticaking agent,
Bulking agent,
Humectant, Sweetener,
MANNITOL 421 GMP Stabilizer, Thickener
Bulking agent, Glazing
agent, Emulsifier,
METHYL CELLULOSE 461 GMP Stabilizer, Thickener
Foaming agent,
METHYL ETHYL Emulsifier, Stabilizer,
CELLULOSE 465 GMP Thickener
Anticaking agent,
Bulking agent, Carrier,
MICROCRYSTALLINE Foaming agent, Glazing
CELLULOSE agent, Emulsifier,
(CELLULOSE GEL) 460(i) 10000 Stabilizer, Thickener
MONQ- AND DI- Antifoaming agent
GLYCERIDES OF FATTY Emulsifier. Stabilizer
ACIDS 471 10000 '
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Max
Additive INS Level Notes Aiz)epaéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Gelling agent,
Emulsifier, Stabilizer,
PECTINS 440 GMP Thickener
Bulking agent, Glazing
agent, Humectant,
POLYDEXTROSES 1200 GMP Stabilizer, Thickener
Anticaking agent,
Bulking agent, Glazing
agent, Humectant,
POWDERED Emulsifier, Stabilizer,
CELLULOSE 460(ii) GMP Thickener
SALTS OF MYRISTIC,
PALMITIC AND
STEARIC ACIDS WITH
AMMONIA, CALCIUM,
POTASSIUM AND Anticaking agent,
SODIUM 470(i) GMP Emulsifier, Stabilizer
SALTS OF OLEIC ACID
WITH CALCIUM,
POTASSIUM AND Anticaking agent,
SODIUM 470(ii) GMP Emulsifier, Stabilizer
Bulking agent, Carrier,
Foaming agent, Gelling
agent, Glazing agent,
Humectant, Sequestrant,
Emulsifier, Stabilizer,
SODIUM ALGINATE 401 GMP Thickener
Bulking agent, Firming
SODIUM agent, Gelling agent,
CARBOXYMETHYL Glazing agent,
CELLULOSE Humectant, Emulsifier,
(CELLULOSE GUM) 466 GMP Stabilizer, Thickener
Sequestrant,
SODIUM GLUCONATE 576 GMP Stabilizer,Thickener
Gelling agent, Stabilizer,
TARA GUM 417 GMP Thickener
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80

Max
Additive INS Level Notes Aiz)epaéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Foaming agent,
Emulsifier, Stabilizer,
XANTHAN GUM 415 GMP Thickener

Food Category No. 09.2.5 (Smoked, dried, fermented, and/or salted fish and fish products, including mollusks, crustaceans, and echinoderms)

Horizontal approach (FA/46 CRD 2 Appendix Il): ES&T justified with Note 300 "For use in salted squid only."
(FA45/CRD 2, Appendix V): Acidity Regulators are justified with Note 267 which excludes standards 167-1989, 189-1993, 222-2001, and 236-2003.

Corresponding commodity standards: 244-2004: allows sorbates (antioxidants) Benzoates (preservatives), ascorbic and citric acid (ARs), 167-1989: allows specific preservatives
(sorbates), 222-2001: allows sequestrant (INS 452)) & flavour enhancer (INS 621); 311-2013: allows specific ARs, antioxidants, colours, and preservatives; 189-1993, 236-2003: food

additives are not permitted.

Additive INS M(?;(gblfgfl Notes Aigepptéd INS Functional Class eWG proposal Comments by eWG members on proposal®
Bulking agent, Carrier,
Foaming agent, Gelling
agent, Glazing agent,
Humectant, Sequestrant,
Emulsifier, Stabilizer,
ALGINIC ACID 400 GMP Thickener
Firming agent, Stabilizer, .
CALCIUM CHLORIDE 509 10000 | 58 Thickener Adopt with Note
300 "For use in
Carrier, Gelling agent, salted squid only"
Glazing agent, Humectant, as per the RF: 10,000 mg/kg, Konjac gum and Konjac
Emulsifier, Stabilizer, horizontal glucomannane individually or in combination
KONJAC FLOUR 425 GMP Thickener approach for
Anticaking agent, Bulking ES&T in this FC
agent, Carrier, Foaming
MICROCRYSTALLINE agent, Glazing agent,
CELLULOSE Emulsifier, Stabilizer,
(CELLULOSE GEL) 460(i) 10000 Thickener
MONO- AND DI- Antifoaming agent,
GLYCERIDES OF 471 10000 Emulsifier, Stabilizer

%2 General Comments: Brazil: technological function? Japan: Discontinue if no information on technological justification is provided. Norway: technological justification? Also,
CODEX STAN 244-2004 allows sorbates as antioxidants but sorbates do not have the technological function "antioxidant" in the INS - recommend CCFA request clarification on
function of sorbates in CODEX STAN 244-2004. RF: supports e-WG proposal.
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Additive INS Max Level Notes Step / INS Functional Class eWG proposal Comments by eWG members on proposal32
(mg/kg) Adopted
FATTY ACIDS
EU: request information if intended to be used as an
Adopt with Note ?hudltytre‘gFulator oras zlits(tjabllls.gr (|fI u”sed Ts stabiliser
267 as per e note “For use in salted squid only” applies - see
horizontal CRD 2 of 46 CCFA, p.15)
aobroach for Japan, RF: supports adoption with Note 267
acidF;p requlators Norway: revise Note 267 to exclude products
POTASSIUM . o . ty reg conforming to CODEX STANs 244-2004 and 311-
CARBONATE 501(|) GMP ACIdIty regulator, Stabilizer 2013. Otherwise refer to CCFEP.
POTASSIUM Flavour enhancer, Stabilizer,
CHLORIDE 508 GMP Thickener Adopt with Note
Sequestrant, 300
SODIUM GLUCONATE 576 GMP Stabilizer,Thickener

Food Category No. 10.2.1 (Liguid egg products)

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is justified in this FC on a general basis.

Corresponding commodity standards: None.

Max
Additive INS Level Notes Ai)epriéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)

Firiming agent, Flour

treatment agent,
CALCIUM SULFATE 516 GMP 2 Sequestrant
DEXTRINS, ROASTED Carrier, Emulsifier, Adopt - as per
STARCH 1400 GMP 2 Stabilizer, Thickener horizontal )

hf Multiple members: support e-WG proposal

MOMO- AND DI- Antifoaming agent opproach of
GLYCERIDES OF FATTY Emulsitier. Stabiizer ES&T forthis FC
ACIDS 471 GMP 2 '
STARCH SODIUM Emulsifier, Stabilizer,
OCTENYL SUCCINATE 1450 GMP 2 Thickener
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Food Category No. 10.2.2 (Frozen egg products)

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is justified in this FC on a general basis.

Corresponding commodity standards: None.

- Max Level Step / INS Functional
Additive INS (mg/kg) Notes Adopted Class eWG proposal Comments by eWG members on proposal
Adopt - as per
Emulsifier, horizontal approach . . K
STARCH SODIUM OCTENYL Stabilizer, for ES&T for this | Multiple members: support e-WG proposal
SUCCINATE GMP 2 Thickener FC

Food Category No. 12.2 (Herbs, spices, seasonings, and condiments (e. g. seasonings for instant noodles))

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is not justified in this FC on a general basis.
(FA45/CRD 2, Appendix V): The use of Acidity Regulators is not justified in this FC on a general basis.

Corresponding commodity standards: None.

Additive

INS

Max Level
(mg/kg)

Notes

Step /
Adopted

INS Functional
Class

eWG proposal

Comments by eWG members on proposal

POTASSIUM CARBONATE

501())

GMP

51

Acidity regulator,
Stabilizer

Discontinue - ES&Ts and
Acidity regulators are not
justified in 12.2.1, and 12.2.2
is not in the Annex to Table
3 so the additive can be
used in that subcategory
without a provision in the
parent category

Multiple members: support e-WG proposal

Food Category No. 12.2.1 (Herbs and spices)

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is not justified in this FC on a general basis

Corresponding commodity standards: None — Note: Table 3 additives can be used in spices without provisions in this food category. The Annex to Table 3 only lists herbs.

Max
Additive INS Level Notes Agz)epﬁéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Emulsifier, Stabilizer, . . . ) i
GUAR GUM 412 GMP 51 Thickener Discontinue Multiple Members: support e-WG proposal
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Food Category No. 13.1.2 (Follow-up formulae)

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is justified in this FC on a case-by-case basis

Corresponding commodity standards: 156-1987: allows specific antioxidants and flavours.

83

Additive INS M(?:glykeg\;)el Notes Aggepptéd INS Functional Class eWG proposal Comments by eWG members on proposal
Adopt, add notes "singly or . .
) S . AUS, Japan: support proposal. Allowed in AUS at
th'ir;'fgr:g?slﬂzt:%n..\s"stg I(()et\t]eelrin 300 mg/L in liquid infant formula
milk and sov based products EU: does not support. However, if adopted the notes
only” Iisted%n correspponding "in milk and soy-based products only" and "in
Bulking agent, Carrier, commodity standards hydrolyzed protein and/or amino acid-based liquid
Gelling agent, Glazing JECEA's recent evaluation products only" should be added as per CX 156-1987.
agent, Humectant, noted that INS 407 in infant RF: does not support. list of additives in this FC have
72%% ¢ Emulsifier, Stabilizer, formulae at up to 1000 MayL. similar technical functions.
CARRAGEENAN 407 300 | 151% | 7 Thickener P 9% | usA, IFAC™: supports e-WG proposal

is not of concern.

Food Category No. 13.2 (Complementary foods for infants and young children)

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is justified in this FC on a case-by-case basis

Corresponding commodity standards: 073-1981: allows specific antioxidants, flavours, packaging gasses; 74-1981: anticaking agents, raising agents, packaging gases,

antioxidants.
Additive INS Max Level Notes Step / INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg) Adopted
AUS: permitted in AUS at 10,000 mg/L in foods for
infants
) . . Refer to EU, Japan: Discontinue. Not listed in corresponding
Bulking agent, Carrier, Gelling CCFSNDU for | commodity standards
agent, Glazing agent, comment Indonesia, USA: supports e-WG proposal
2& Humectant, Emulsifier, RF: does not support. Other additives in this FC have
CARRAGEENAN 407 300 | 151 7 Stabilizer, Thickener similar technical functions.

% Note 72: “on the ready-to-eat basis”
% Note 151: “Except for use in hydrolyzed protein and/or amino acid-based formula at 1 000 mg/kg.”
® IFAC: Carrageenan is a very important stabilizer that helps ensure that nutrients remain in solution and do not settle to the bottom of these products. This ensures young children
receive adequate nutrition throughout the product. Carrageenan also adds to the thickness of the product that can be very important for picky eaters or young children that are

transitioning from formula for special medical purposes. Carrageenan also functions well (binding) with proteins in soy based follow-up formula and dairy based follow-up formula,
which is a functional advantage over some other permitted alternative stabilizers.
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Food Category No. 14.1.2 (Fruit and vegetable juices)

84

Horizontal approach (FA/45 CRD 2 Appendix IV): The use of ES&T is not justified in this FC on a general basis. However, ES&T are justified on a case-by-case basis in
subcategories 14.1.2.1 and 14.1.2.3. ES&T are not justified in subcategories 14.1.2.2 & 14.1.2.4.

Corresponding commodity standards: None, 247-2005 corresponds to subcategory 14.1.2.1 & 14.1.2.3.

Additive INS I\/I(?:glyke;/)el Notes Aggepptéd INS Egggonal eWG proposal Comments by eWG members on proposal
Discuss use of ES&Ts in all Costa Rica: INS 440 used in fruit and vegetable juices
sub-categories. Although 46th | is approved in several countries
Gellingagent; pWG decided ES&T are not India: GMP in aseptically packed fruit juices
Emulisifier—Stabilizer; justified in subcategories RF: restrict to pineapple nectars and passion fruit juice.
Fhickener 14.1.2.2 & 14.1.2.4, information | ICBA, IFAC: Use or ES&T is justified in all
provided indicates ES&T use in | subcategories. Maximum level should be GMP.
PECHNS 440 3000 | - 2 all subcatgories. Note that Recommend 5,000 mg/kg if numerical ML needed.
) there are adopted provisions Thailand: used in several types of fruit and vegetable
Foaming-agent; for Pectin @ GMP in FCs juices
Emulsifier-Stabilizer; 14.1.2.1 & 14.1.2.3foruse in | ELC: used as ES&T in all subcategories
XANFHAN-GUM 415 3000 2 Fhickener cloudy juices only (Note 35). | RF: not allowed in RF

Food Category No. 14.1.2.1 (Fruit juice)

Horizontal approach (FA/45 CRD 2 Appendix IV): The use of ES&T is justified on a case-by-case basis.
Corresponding commodity standards: 247-2005: allows food additives listed in Tables 1 & 2 in FCs 14.1.2.1, 14.1.2.3,14.1.3.1, & 14.1.3.3

Additive INS I\/I(zra:glykeg)el Notes Aigepﬁéd INS IZulgggonal prg\;/)voGsal Comments by eWG members on proposal
Adopt at Brazil: permitted as stabilizer at 2,000 mg/kg
GMP. EU, RF: not permitted by these Codex Members
ES&Ts are | Iran: does not support addition of any gum except Pectins to juice
justified on | Thailand: used as thickener and stabilizer in several types of fruit juices
a case-by- | (e.g. orange, grape, apple). Provides good colloidal suspension of solids
case basis | and improves mouthfeel and viscosity of products. It is resistant to acid and
and heat so suitable for low acid and heat treated products.
information | ELC: Stabilizers are necessary in general in the processing of juices and
provided nectars to obtain a better homogeneity of the product and distribution of pulp
indicates and fruit, avoiding problems related to separation during production process
use of this | and filling. In addition, oxidation, which changes the original flavor and
additive in | nutritional profile of these beverages, is more likely in these beverages if
) this food distinct phases are present. The addition of stabilizers results in a more
Foaming agent, category by | homogeneous product and avoids oxidation. Xanthan gum also maintains
Emulsifier, some uniform characteristics independent of the pH and temperature of the
XANTHAN GUM 415 3000 Stabilizer, Thickener Codex system, which enhances the versatility of use of this gum in juices and




CX/FA 15/47/8 Appendix 2

85

- Max Level Step / INS Functional eWG
Additive INS (mg/kg) Notes Adopted Class proposal Comments by eWG members on proposal
Members. | nectars. Many fruits have different varieties and this diversity brings

variation in colors, flavors, fiber, sugars, among other factors depending on
time of harvest. So, the use of stabilizers is necessary in order to obtain a
uniform product, When using pectins, dissolution in water at 80°C for
hydration and activation is recommended, whereas xanthan is cold-soluble.
This is an important factor for sustainability and productivity in industries,
reducing energy expenditure and simplifying processing steps.

ICBA: gives viscosity to beverages. can stabilize the appearance of a
cloudy beverage, by producing a suspension sufficiently viscous to prevent
fine particles from settling. Contributes to the organoleptic properties of the
beverage, enhancing mouthfeel and flavor release.

IFAC: additive is needed to provide stability to cloudy juices and to ensure
consistent and desired mouth feel.

Food Category No. 14.1.2.2 (Vegetable juice)

Horizontal approach (FA/45 CRD 2 Appendix IV): The use of ES&T is not justified in this FC on a general basis.

Corresponding commodity standards: None.

Max
Additive INS Level Notes Aggeppte/d INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
Gelling agent,
Emulsifier, Stabilizer, Further
PECTINS 440 3000 Thickener discussion on
use of ES&Ts in Brazil: allowed in Brazil as stabilizer at 2,000 mg/L
this FC. Although | |-an: Does not support use in this Food Category
4§th pWG Thailand: used as thickener and stabilizer in several
decided ES&T | yynes of vegetable juices (e.g., carrot, tomato). Other
are notjustified | comments from FC 14.1.2.1 apply here as well.
in this category, | RF: need? not allowed in RF.
_ comments ELC, ICBA, IFAC: comments to FC 14.1.2.1 apply
indicate ES&T here as well
_ are used in foods | |cBA: vegetable juice needs stabilization similar to fruit
Foaming agent, which fall under | jyice. Carrot juice, which is classified under 14.1.2.2,
Emulsifier, Stabilizer, this category. | has total solids content around 6%. This close, for
XANTHAN GUM 415 3000 Thickener instance, to the solids content of starfruit juice (5.9%).
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Food Category No. 14.1.2.3 (Concentrates for fruit juice)

Horizontal approach (FA/45 CRD 2 Appendix IV): The use of ES&T is justified on a case-by-case basis.
Corresponding commodity standards: 247-2005: allows food additives listed in Tables 1 & 2 in FCs 14.1.2.1, 14.1.2.3, 14.1.3.1, & 14.1.3.3

Max
Additive INS Level Notes Agz)epﬁéd INS Functional Class eWG proposal Comments by eWG members on proposal
(mg/kg)
. Adopt at GMP. Brazil: permitted as stabilizer at 2,000 mg/kg
Foaming agent, ES&Ts are EU, Iran, RF: not permitted by these Codex Members
Emulsifier, Stabilizer, justified on a ELC, ICBA, IFAC: comments to FC 14.1.2.1 apply
XANTHAN GUM 415 3000 Thickener case-by-case here as well

Food Category No. 14.1.2.4 (Concentrates for vegetable juice)

Horizontal approach (FA/45 CRD 2 Appendix IV): The use of ES&T is not justified in this FC on a general basis.

Corresponding commodity standards: None.

- Max Level Step / INS Functional
Additive INS (ma/kg) Notes Adopted Class eWG proposal Comments by eWG members on proposal

Gelling agent, Further discussion on use of
Emulsifier, ES&Ts in this FC. Although

PECTINS 440 3000 Stabilizer, Thickener | 46th pWG decided ES&T are

_ not justified in this category, ["Brazil: permitted as stabilizer at 2,000 mg/kg

Foaming agent, comments indicate ES&T are | |ran, RF: not permitted by these Codex Members
Emulsifier, used in foods which fall ELC, ICBA, IFAC: comments to FC 14.1.2.1 apply

XANTHAN GUM 415 3000 Stabilizer, Thickener under this category. here as well

Food Category No. 14.1.3 (Fruit and vegetable nectars)

Horizontal approach (FA/45 CRD 2 Appendix IV): The use of ES&T is not justified in this FC on a general basis. However, ES&T are justified on a case-by-case basis in each of the
subcategories.

Corresponding commodity standards: None, 247-2005 corresponds to subcategory 14.1.3.1 & 14.1.3.3.

. Max Level Step / INS Functional
Additive INS (mg/kg) Notes Adopted Class eWG proposal Comments by eWG members on proposal
Gelling agent, Discontinue, already
Emulsifier, Stabilizer, adopted in all
PECTINS 440 3000 2 Thickener subcategories at GMP Multiple members: support proposal
Foaming-agent, Consider ES&T use in
XANTHAN-GUM 415 3000 2 EmulsifierStabilizer. subcategories
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- Max Level Step / INS Functional
Additive INS (ma/kg) Notes Adopted Class eWG proposal Comments by eWG members on proposal
Fhickener

Food Category No. 14.1.3.1 (Fruit nectar)

Horizontal approach (FA/45 CRD 2 Appendix IV): The use of ES&T is justified in this FC on a case-by-case basis.
Corresponding commodity standards: 247-2005: allows food additives listed in Tables 1 & 2 in FCs 14.1.2.1,14.1.2.3,14.1.3.1, & 14.1.3.3

. Max Step / INS Functional
Additive INS Level Notes eWG proposal Comments by eWG members on proposal
Adopted Class
(mg/kg)
Adopt at GMP. ES&Ts Brazil: permitted as stabilizer at 2,000 mg/kg
are justified on a case-by- | Costa Rica: supports use as stabilizer in this FC.
case basis and EU, Iran, RF: not permitted by these Codex Members
. information provided Thailand: used as thickener and stabilizer in several
Foaming agent, indicates use of this fruit nectars (e.g., orange, passion fruit). Other
Emulsifier, additive in this food comments from FC 14.1.2.1 apply here as well.
Stabilizer, category by several ELC, ICBA, IFAC: comments to FC 14.1.2.1 apply
XANTHAN GUM 415 3000 Thickener

Codex Members.

here as well

Food Category No. 14.1.3.2 (Vegetable nectar)

Horizontal approach (FA/45 CRD 2 Appendix IV): The use of ES&T is justified in this FC on a case-by-case basis.

Corresponding commodity standards: None.

Max Step / INS Functional
Additive INS Level Notes Ad eWG proposal Comments by eWG members on proposal
opted Class
(mg/kg)
Brazil: permitted as stabilizer at 2,000 mg/kg
Adopt at GMP. ES&Ts Costa Rica: supports use as stabilizer in this FC.
are justified on a case-by- | EU: allowed in EU
case basis and Iran, RF: not permitted by these Codex Members
information provided Thailand: used as thickener and stabilizer in several
. indicates use of this vegetable nectars (e.g., carrot, tomato, mixed
Foaming agent, additive in this food vegetable). Other comments from FC 14.1.2.1 apply
Emulsifier, category by several here as well.
Stabilizer, Codex Members. ELC, ICBA, IFAC: comments to FC 14.1.2.1 apply
XANTHAN GUM 415 3000 Thickener

here as well
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Food Category No. 14.1.3.3 (Concentrates for fruit nectar)

Horizontal approach (FA/45 CRD 2 Appendix IV): The use of ES&T is justified in this FC on a case-by-case basis.
Corresponding commodity standards: 247-2005: allows food additives listed in Tables 1 & 2 in FCs 14.1.2.1, 14.1.2.3,14.1.3.1, & 14.1.3.3

Max

Additive INS Level Notes Aiz)epaéd INS Egggonal eWG proposal Comments by eWG members on proposal
(mg/kg)
Adopt at GMP. ES&Ts
are Jug’g;':%ggi:;r?;e'by' Brazil: permitted as stabilizer at 2,000 mg/kg
information orovided Costa Rica: supports use as stabilizer in this FC.
Foaming agent, indicates us% of this EU, Iran, RF: not permitted by these Codex Members
Emulsifier, additive in this food ELC, ICBA, IFAC: comments to FC 14.1.2.1 apply
Stabilizer, category by several here as well
XANTHAN GUM 415 3000 Thickener

Codex Members.

Food Category No. 14.1.3.4 (Concentrates for vegetable nectar)

Horizontal approach (FA/45 CRD 2 Appendix IV): The use of ES&T is justified in this FC on a case-by-case basis.

Corresponding commodity standards: None.

Max

Additive INS Level Notes Agtep / INS Functional eWG proposal Comments by eWG members on proposal
opted Class
(mg/kg)
Brazil: permitted as stabilizer at 2,000 mg/kg
Adopt at GMP. ES&Ts Costa Rica: supports use as stabilizer in this FC.
are justified on a case-by- | EU: allowed in EU
case basis and Iran, RF: not permitted by these Codex Members
information provided Thailand: used as thickener and stabilizer in several
) indicates use of this vegetable nectars (e.g., carrot, tomato, mixed
Foaming agent, additive in this food vegetable). Other comments from FC 14.1.2.1 apply
Emulsifier, category by several here as well.
Stabilizer, Codex Members. ELC, ICBA, IFAC: comments to FC 14.1.2.1 apply
XANTHAN GUM 415 3000 Thickener

here as well
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Food Category No. 14.1.5 (Coffee, coffee substitutes, tea, herbal infusions, and other hot cereal and grain beverages, excluding cocoa)

Horizontal approach (FA/46 CRD 2 Appendix Il): The use of ES&T is justified in this FC with Note 160 "For use in ready-to-drink products and pre-mixes for ready-to-drink products
only"

Corresponding commodity standards: None.

. Max Level Step / INS Functional
Additive INS (ma/kg) Notes Adopted Class eWG proposal Comments by eWG members on proposal
Emulsifier, ?gg?tg't;ewﬁg Brazil: not allowed in Brazil
STARCH SODIUM OCTENYL Stabilizer, horizontal approach | 22Pan. ICBA: supports proposal
SUCCINATE 1450 GMP 2 Thickener for ES&T in this EC | RF: does not support proposal




