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Cinquante-troisieme session

ALIGNEMENT DES DISPOSITIONS RELATIVES AUX ADDITIFS ALIMENTAIRES DES NORMES DE
PRODUITS :
RAPPORT DU GROUPE DE TRAVAIL ELECTRONIQUE SUR L'ALIGNEMENT

Le GTE sur l'alignement était présidé par I'Australie et coprésidé par les Etats-Unis d’Amérique et le Japon.
Les membres du GTE étaient le Brésil, le Canada, le Chili, 'Egypte, le Salvador, I'UE, la France, I'Inde,
I'Indonésie, le Japon, la Nouvelle-Zélande, la République de Corée, la Fédération de Russie, I'Arabie saoudite,
le Sénégal, la Thailande, le Royaume-Uni, les Etats-Unis, le Viet Nam, 'EFEMA, les Ingrédients alimentaires
spécialisés de I'UE, la FIA, la FIL, I''FAC, I'lFU, I'"CBA, le NATCOL, I'lOFI et I'lSDI.

Travaux d'alignement entrepris en 2021 et 2022

1. La 52éme session du CCFA (CCFA52) a convenu d'établir un Groupe de travail électronique (GTE),
présidé par I'Australie et co-présidé par les Etats-Unis d'Amérique (USA) et le Japon, et travaillant uniguement
en anglais, pour examiner (REP21/FA par. 107) :

a) rediffuser pour la troisieme fois l'alignement des normes de produits suivantes pour le lait et les
produits laitiers qui ont été diffusées deux fois pour commentaires en 2020 : CXS 207-1999 ; CXS
243-2003 ; CXS 253-2006 ; CXS 262-2006 ; CXS 281-1971 ; CXS 282-1971 ; CXS 288-1976 ; CXS
290-1995 et CXS 331-2017 ;

b) étudier les questions de développement et de mise en ceuvre associées a |'établissement de notes
du tableau 3 dans la NGAA, en consultation avec le Secrétariat du Codex (réf. recommandation 6 du
CRDO3) ;

c) si les informations contenues dans le Manuel de procédure sont suffisantes ou si des modifications
sont nécessaires pour éviter toute divergence future, en tenant compte du Document d'orientation sur
la prévention des divergences futures entre les dispositions relatives aux additifs alimentaires de la
NGAA et les normes de produits (réf. recommandation 10 du CRDO3) ;

d) Les dispositions du CCPFV relatives aux additifs alimentaires afin de résoudre les problémes
techniques identifiés par le VWG lors de leur examen de I'approbation, en particulier pour : Norme
pour le Chutney de Mangue ; Norme pour le Gochujang ; et Norme pour la Sauce au Piment (réf.
CRDO03 recommandation 4) ;

e) l'alignement des normes de produits suivantes du CCNFSDU : CXS 72-1981 ; CXS73-1981 ; CXS
74-1981 ; CXS 156-1987 ; CXS 181-1991 ; CXS 203-1995 ; et le Guide pour les aliments
thérapeutiques préts a I'emploi (RUTF) (réf. Reporté du plan de travail et recommandation 3 du
CRD3); et

f) alignement pour les normes régionales : CCAFRICA (CXS 325R-2017) ; CCEURO (CXS 40R-1981)
(réf. reportée du plan de travail).

Progreés réalisés depuis la 52°m¢ session du CCFA

2. Le présent rapport du GTE répond a tous les mandats qui lui ont été assignés lors du CCFA52.

3. Un résumé des problémes et des questions découlant des travaux du GTE figure a I'annexe 1. L'annexe
7 comprend une discussion des questions relatives & I'alignement du CCPFV et I'annexe 8 une discussion des
guestions relatives a l'alignement des normes du CCFNFSDU. Ces annexes fournissent également une
explication de l'approche proposée par le président pour chacune des questions clés qui ont été identifiées.

4. Les annexes 2, 3, 4, 5, 6, 7, 9 et 10 traitent des demandes formulées par le GTE a l'intention du CCFA.

1 Le document sera partiellement traduit en francais et en espagnol et certaines annexes seront uniquement en anglais.
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Liste des annexes

1.

10.

Document explicatif - questions, commentaires et propositions du président pour le GTE pour le CCMMP,
et les questions associées a l'alignement des normes de produits du CCPFV (liées aux points a) et €) du
mandat).

Propositions d'amendements aux dispositions relatives aux additifs alimentaires des normes de produits
du Codex pour le lait et les produits laitiers (CCMMP) en raison de l'alignement sur la NGAA (lié au point
a) du mandat).

Amendements proposés aux tableaux 1, 2 et 3 de la NGAA relatifs a l'alignement des normes de produits
du Codex pour le lait et les produits laitiers (CCMMP) (liés au point a) du mandat).

Examen des questions de développement et de mise en ceuvre associées a |'établissement des notes du
tableau 3 dans la NGAF (lié au point b) du mandat).

Liste compléte des modifications apportées a la NGAA en raison de l'introduction des notes du tableau 3
découlant de l'alignement du CCFA51, du CCFA52 et du CCMMP proposé par le CCFA53 (en rapport
avec le point b) du mandat).

Evaluer si les informations contenues dans le Manuel de procédure sont suffisantes ou si des
modifications sont nécessaires pour éviter toute divergence future (en rapport avec le point ¢) du mandat).

Amendements proposés aux dispositions relatives aux additifs alimentaires des normes de produits du
Codex pour les fruits et Ilégumes transformés (CCPFV) et aux tableaux 1, 2 et 3 de la NGAA relatifs au
CCPFV (lié au point d) du mandat).

Document explicatif - questions et propositions du président relatives a l'alignement des normes du
CCNFSDU sur la NGAA (en rapport avec le point €) du mandat).

L'alignement des sept normes de produits du CCNFSDU, y compris la directive sur les aliments
thérapeutiques préts a I'emploi (RUTF) (en rapport avec le point €) du mandat).

Propositions d'amendements a la NGAA en raison de : CXS 325R-2017 Norme régionale pour le beurre
de karité non raffiné (FC 02.1.2) CCAFRICA ; et CXS 40R-1981 Norme régionale pour les chanterelles
(FC 04.2.1.1) CCEURO (en rapport avec le point f) du mandat).



CX/FA 23/53/6 3

Annexe 1

DOCUMENT EXPLICATIF - QUESTIONS, COMMENTAIRES ET PROPOSITIONS DU PRESIDENT POUR
LE GTE DU CCMMP, ET UNE QUESTION LIEE A L'ALIGNEMENT DES NORMES DE PRODUITS DU
CCPFV

Introduction et contexte

Ce document présente les problémes et les questions soulevés par les travaux d'alignement dans le cadre du
mandat du groupe de travail sur l'alignement convoqué. Il fournit également une proposition d'approche par le
président pour examen par le GTP.

Des travaux techniques préliminaires d'alignement avaient été entrepris par la Fédération internationale de
laiterie (FIL). Ces travaux préliminaires ont été vérifiés et validés par I'Australie pour s'assurer que les
propositions d'alignement avaient été menées de maniére appropriée, conformément aux procédures
d'alignement, y compris I'arbre de décision du CCFA et les principes de travail? .

Les questions de l'annexe 1 concernent spécifiquement les modifications proposées a la NGAA en raison de
I'alignement des neuf (9) derniéres normes du CCMMP, tel que détaillé a I'annexe 3. Les problémes qui ont
été résolus par le GTE d'alignement lors des travaux d‘alignement antérieurs du CCMMP en 20183 et 20214
n'‘ont généralement pas été repris ici. Il convient toutefois de noter que les travaux d'alignement entrepris par
le GTE en 2019 devaient étre présentés au CCFA en mars 2020, mais que cette réunion a été reportée en
raison de la pandémie de COVID-19. Les documents du GTE sur l'alignement ont donc été examinés lors de
la réunion du CCFA52 en septembre 2021, aprés une réunion virtuelle du GT en juin 2021.

En outre, il est & noter qu'il existe un certain chevauchement des travaux menés par le GTE sur l'alignement
et le GTE de la NGAA. Cela a été constaté tant pour le CX/FA 21/52/6 que pour le CX/FA 21/52/7. Les
présidents et leurs équipes des deux GTE ont eu des communications lorsque ces chevauchements sont
devenus évidents. Des commentaires ont été ajoutés a certaines recommandations d'alignement lorsque cela
a été identifié, bien qu'ils puissent ne pas couvrir tous les chevauchements. Une trés bonne communication
sera nécessaire lorsque les deux séries de documents seront finalisées, car des modifications pourraient étre
nécessaires pour traiter des modifications similaires apportées a la NGAA par les deux GTE.

De nombreux commentaires et suggestions fournis dans les soumissions du GTE ont été évalués et, s'ils
étaient corrects et appropriés et considérés comme non controversés, des modifications ont été apportées
sans reconnaissance. Cependant, ils ont été trés appréciés. Les commentaires et suggestions qui soulevaient
des questions plus complexes ou qui, dans certains cas, n'étaient pas soutenus, ont été résumes et expliqués
dans ce document. Certains des commentaires et discussions relatifs a des circulaires antérieures figurant
dans ce document ont été supprimés lorsqu'ils ne modifiaient pas la proposition du président, afin de réduire
la longueur du document.

Il s'agit du document final du GTE pour I'alignement formé par le CCFA52, donc le 4" document post CCFA52.
Il est & noter qu'il y a eu deux cycles de consultation pour ces normes de produits du CCMMP entre Le CCFA51
(2019) et Le CCFA52 (2021). Cependant, elles n'ont pas été examinées lors de la réunion du CCFA52 en
septembre 2021, car il a été convenu gu'il aurait été trop difficile d'examiner tous les documents d'alignement
lors de la réunion virtuelle. En raison de nombreux commentaires supplémentaires et de la complexité de
certaines de ces normes, elles n'ont pas été finalisées a ce moment-la mais ont été distribuées au GTE pour
une vérification plus approfondie.

Les références suivantes aux différentes circulaires du GT sont utilisées dans ce document (qui differe
Iégérement des versions précédentes du GT) pour des raisons de clarté :

Considérations en 2020 qui n'ont pas été prises en compte lors de la réunion du CCFA52 (2021) mais qui
font maintenant partie du GTE pour le CCFA53 (2023) : 1 circulaire (2020) et 2éme circulaire (2020).

Prise en compte au cours de I'année 2022 : 1¢ circulaire (2022) ; 2é™e circulaire (2022) et 3¢™e circulaire
(2022).

L'annexe 1 a été préparée pour séparer les questions qui ont été discutées par le GTE et fournit des
informations et des explications supplémentaires. Elle prend également en compte une question
supplémentaire associée a l'alignement d'une norme de produit de base CCPFV, également discutée dans
lannexe 7.

L'annexe 1 contient les trois annexes suivantes :

2 http://www.fao.org/fileadmin/user _upload/codexalimentarius/committee/docs/INF_CCFA e 01.pdf
3 CX/FA 19/51/6
4 CX/FA 21/52/6
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Annexe 1 - Principaux points et questions a examiner par le Comité

Annexe 2 - Autres questions découlant des travaux du GTE pour la réunion du CCFA53
Annexe 3 - Examen détaillé des questions identifiées, y compris les propositions du président.
Considérations

Complexité de I'alignement pour CXS 243-2003 et CXS 288-1976

En ce qui concerne l'alignement des deux normes de produits suivantes, certains membres du GTE ont fait
remarquer que le travail d'alignement est tres compliqué et qu'il pourrait nécessiter d'autres travaux du GTE
sur l'alignement, voire un examen par le CCFA apres le CCFA53 :

. CXS 243-2003 - Norme pour les laits fermentés (concernant les CF 01.1.4. 01.2. 01.2.1, 01.2.1.1,
01.2.1.2 et 01.7) (voir discussion aux points 12, 26, 28, 31, 35, 42, 44, 46, 47 et 52) ;

. CXS 288-1976 - Norme pour la créme et les cremes préparées (concernant les CF 01. 4.1, 01.4.2 et
01.4.3) (voir discussion aux points 10, 11, 23, 29 et 49).

Tableau 3 Notes

La question des notes du tableau 3 a été débattue lors du CCFAS52 et il a été convenu que le GTE sur
I'alignement examinerait les questions de développement et de mise en ceuvre associées a l'établissement de
notes du tableau 3 dans la NGAA, en consultation avec le Secrétariat du Codex.

Etant donné qu'aucune décision n'a encore été prise par le CCFA en ce qui concerne les notes du tableau 3,
le GTE sur l'alignement a continué & utiliser I'approche précédente consistant a continuer & apporter des
modifications aux tableaux 1 et 2, plutdt qu'au tableau 3. Cette approche est conforme a celle adoptée dans
le cadre des travaux d'alignement pour le CCFA52. Sile CCFA53 accepte I'approche consistant a ajouter des
notes au tableau 3, des maodifications devront étre apportées par la suite pour refléter cette décision.

Cependant, veuillez consulter les documents de discussion sur I'exploration de ['utilisation des notes de la
Table 3 en tant que point séparé du mandat et les documents qui proposent plus en détail comment les
notes de la Table 3 pourraient fonctionner (c'est-a-dire les annexes 4 et 5).
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Annexe 1
Principaux probléemes et questions a examiner par le comité

Numéro 1

Elargir la proposition générale des Etats-Unis dans les notes du tableau 3 pour les considérer également
comme identifiant la classe de fonction spécifique, conformément a l'alignement de la disposition dans la
norme sur les produits de base. Toutefois, cela ne se ferait qu'au cas par cas s'il existe une variété de classes
fonctionnelles possibles et si cela est justifié et soutenu. Voir la discussion plus détaillée a I'annexe 3, point 8.

Commentaires sur la 3¢™e circulaire (2022)

Soutien : Brésil, uniquement au cas par cas

Numéro 2

Les recommandations du GTE sur I'alignement visant a modifier les noms et les descripteurs de la CF 01.4 et
des sous-catégories 01.4.1, 01.4.2 et 01.4.3, telles qu'elles sont proposées, doivent étre soumises au CCFA
pour un examen plus approfondi et éventuellement de nouveaux travaux. Le CCFA est invité a examiner cette
suggestion et a donner son avis sur les prochaines étapes (voir la discussion plus détaillée a I'annexe 3, points
10 et 11 ci-dessous). Si de nouveaux travaux sont proposeés, l'alignement de la norme pertinente, CXS 288,
pourrait devoir étre reporté.

Numéro 3

Quels sont les LM pour le SIN 405 (alginate de propyléne glycol), le SIN 636 (maltol) et le SIN 637 (éthyl
maltol) appropriés pour aligner le CXS 243 sur la NGAA ? Est-ce en dehors du champ d'application de
l'alignement, comme I'examen de la LM pour la curcumine (SIN 100(i)), mais doit étre examiné par un autre
processus ? Voir la discussion a I'annexe 3, point 35 (et point 37 pour la curcumine). Il est proposé que cette
guestion soit transmise au GTE sur la NGAA.

Commentaires sur la 3¢™e circulaire (2022)

Brésil : a proposé un niveau maximal de 5000 mg/kg pour le SIN 405 comme point de départ des discussions
comme autorisé pour le lait fermenté au Brésil. Les SIN 636 et 637 ne sont pas autorisés au Brésil. La question
devrait étre soumise & la NGAA [ GTE].

Numéro 4

Il a été suggéré que le nom de I'additif alimentaire adipates (SIN 355) devrait étre changé en acide adipique
puisqu'il n'existe pas de groupe d'adipates. En raison de I'appui du Brésil et de la FIL a la suggestion originale
du Canada, il est proposé d'effectuer ce changement méme s'il n'entre pas dans le cadre de l'exercice
d'alignement. Voir I'annexe 3, point 41.

Commentaires sur la 3¢me circulaire (2022)

Le Brésil et la FIL : Bien que cette question ne reléve pas du champ d'action du GTE sur l'alignement, le Brésil
et la FIL ne s'opposent pas a l'apport de la correction soulignée des lors gqu'elle est bien justifiée et qu'elle
évitera une incohérence dans la NGAA. La FIL note que CXS 243 se référe spécifiguement a SIN 355 en tant
gu'acide adipique, tout comme CXG 36.

Numéro 5

Est-il approprié pour l'alignement de recommander la suppression des dispositions relatives aux additifs
alimentaires dans les catégories alimentaires concernées de la NGAA alors qu'il n'existe que des notes XS.
La suppression des dispositions signifie I'absence de dispositions pour les produits non normalisés. Il s'agit
d'une question de I'annexe 10 (alignement du CXS 325R) pour FC 02.1.2. La question a été posée de savoir
s'il fallait supprimer les dispositions pour quatre additifs alimentaires (472e, 314, 432-436 et 477) car ils ont
tous 4 notes d'exclusion (XS19, XS33, XS210 et XS325R) et aucune disposition. Il a été noté que la CF 02.1.2
est liée uniquement a ces quatre normes. Cependant, aprés examen par le GTE, il a été proposé de ne pas
apporter de modifications, c'est-a-dire de ne pas supprimer de dispositions. Des commentaires sont demandés
si cela est considéré comme un probléme ou une préoccupation, ou si la suppression de ces dispositions
serait un dépassement de la part de I'alignement. Voir annexe 3, point 56.

Numeéro 6 - GTE sur la NGAA

Voir la question 3 ci-dessus, examinée a I'annexe 3, point 35.




CX/FA 23/53/6 6

Questions 7 - GTE sur I'INS

Il est suggéré que le GTE sur l'alignement transmette au GTE sur le SIN la question de savoir si le
sesquicarbonate de sodium (SIN 500(iii)) a la classe fonctionnelle de stabilisant et d'épaississant, pour laquelle
il est répertorié dans CXS 253-2006, mais pas dans CXG 36-1989. Voir annexe 3, point 51

Numeéro 8 - Secrétariat du Codex

Un amendement mineur suggéré est que la norme pour la mozzarella est répertoriée dans les tableaux de
l'annexe C de la NGAA comme étant la norme Codex 262-2007, mais elle devrait étre corrigée comme étant
la norme Codex 262-2006. Les changements proposés se trouvent aux pages 50, 57 et 60 de la NGAA actuelle
(version actualisée de 2021). La suggestion est que le Secrétariat du Codex remplace CXS 262-2007 par CXS
262-2006 dans les trois tableaux de I'annexe C de la NGAA. Voir I'annexe 3, point 9.

Le Chili a noté ce qui semble étre des problémes de traduction en espagnol, puisqu'il « demande que les notes
234 et 235 du document CXS 192-1995 en espagnol soient modifiées, puisque le méme sens apparait ». Il
est demandé au secrétariat du Codex d'enquéter sur cette question et d'y remédier si nécessaire. Voir annexe
3, point 39. Il est noté que ce probléeme a été résolu.

Il a été noté que la note 236 devrait étre remplacée par la note d'exclusion XS288, mais étant donné qu'aucune
nouvelle utilisation de la note 236 n'est proposée en raison de l'alignement, cela n'a pas été considéré comme
guelque chose qui peut étre effectué pendant l'alignement. Il est noté qu'il y a de nombreuses entrées avec la
note 236 qui pourraient étre remplacées par XS288, mais cela devrait étre effectué par un autre processus
(c'est-a-dire par le secrétariat du Codex remplacant toutes les notes 236 par XS288) si cela est convenu. Voir
Annexe 3, point 48
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a)

b)

d)

e)

f)

9)

h)

k)

Annexe 2
Autres questions découlant des travaux du GTE pour laréunion du CCFA53

Le résultat proposé est de supprimer les notes 130 pour les dispositions relatives au BHA (SIN 320), au
BHT (SIN 321) et au gallate de propyle (SIN 310) en raison de l'alignement de la CXS 253 (et
séparément de la CXS 256) pour FC 02.2.2. L'alignement de la CXS 256 a déja eu lieu dans la CX/FA
21/52/6 (au CCFA52), qui a di étre modifiée pour garantir que I'alignement fonctionne pour les deux
normes ensemble. C'est-a-dire que la note B253 a été modifiée pour mieux refléter les notes de
condition dans la norme CXS 253. Une nouvelle note supplémentaire (B256) liée spécifiquement a la
norme CXS 256 est également proposée, afin de garantir un alignement consolidé approprié. La note
B256 s'applique également a la tertiobutylhydroquinone (SIN 319) (des informations complémentaires
sont fournies a I'annexe 3, point 4).

Utiliser les LM et la déclaration les plus récentes pour assurer la cohérence des dispositions relatives
aux phosphates en tant que régulateurs d'acidité dans I'alignement des CXS 207, CXS 281 et CXS 282
de «4 400 mg/kg, seuls ou en combinaison ».

Les entrées pour les citrates de sodium (SIN 331(i) & 331(ii)), les citrates de potassium (332(i) & 332(ii)),
les carbonates de sodium (SIN 500(i) & 500(ii)) et les carbonates de potassium (SIN 501(i) & 501(ii))
liées a l'alignement de CXS 207, CXS 281 et CXS 282 sont faites dans le tableau 3, et non dans les
tableaux 1 & 2.

Elle doit examiner au cas par cas l'utilisation de notes faisant référence a la classe fonctionnelle
appropriée en raison de l'alignement, lorsque les additifs ont une variété de classes fonctionnelles. Une
telle utilisation de notes doit étre justifiée et soutenue, car on craint un nombre excessif de notes dans
la NGAA. Cette question est également soulevée en ce qui concerne les notes du tableau 3 (voir annexe
4).

Remplacer CXS 262-2007 par CXS 262-2006 dans les trois tableaux de I'annexe C de la NGAA, afin
de corriger une erreur.

Une déclaration selon laquelle tous les régulateurs d'acidité, émulsifiants, stabilisants et épaississants
du tableau 3 peuvent étre ajoutés aux produits conformes a la norme CXS 288-1976 et couverts par la
catégorie d'aliments 01.4.3 n'est pas considérée comme appropriée. Ceci est d0 au fait qu'une telle
déclaration n'est pas écrite dans la norme de produit. Seuls les additifs alimentaires énumérés dans la
norme et ensuite ajoutés au tableau 3 en raison de I'alignement sont appropriés.

Il est noté que lors de la réunion du CCFA52, le Secrétariat du Codex a accepté de corriger les notes
EE et FF dans les tableaux 1 et 2 de la NGAA, en raison des travaux d'alignement du CCFA51. Ceci
est noté dans le CRD3 page 10 de la réunion du CCFA52, donc cette information est fournie pour
information car rien d'autre n'est nécessaire (des informations supplémentaires sont fournies dans
l'annexe 3 point 13).

La recommandation du GTE de la NGAA comme résultat du CCFA52 (CX/FA 21/52/7 Annexe 2, page
21) était d'ajouter la Iécithine, partiellement hydrolysée (SIN 322(ii)) dans le tableau 3 de la NGAA. Ceci
a été noté séparément dans le CRD3 du CCFA52, page 9. Ce résultat modifie le travail d'alignement lié
a cet additif alimentaire qui est lié & un certain nombre de normes de produits, et ils ont été faits.

Elle ne doit pas faire référence, dans les notes de la colonne 5 du tableau 3 de la NGAA, aux tableaux
de classes fonctionnelles figurant dans d'autres normes de produits laitiers que les normes CXS 243,
CXS 253 et CSX 262.

La note antérieure A207 de la 1 circulaire (2020) n'a pas été jugée nécessaire. Un examen plus
approfondi a permis de déterminer que la note 196 actuelle et la note d'exclusion XS207 fournissent
une couverture appropriée pour l'alignement de la CXS 207 et de la CXS 290 relatives a la CF 01.5.1.

Il a fallu examiner la maniére la plus appropriée d'aligner les dispositions de la norme CXS 207 pour les
trois additifs alimentaires (acide ascorbique, L- (SIN 300), ascorbate de sodium (SIN 301) et esters
d'ascorbyle (SIN 304 et 305)) en ce qui concerne l'utilisation des notes 10 et 317. Il a été conclu que
I'approche la plus simple est de conserver la note appropriée aux additifs alimentaires pertinents ; ainsi
la note 10 pour les esters d'ascorbyle, et la note 317 pour l'acide ascorbique, L- et I'ascorbate de sodium.
La nouvelle note D207 est également ajoutée aux dispositions relatives aux trois additifs alimentaires.

Il s'agit de poursuivre la pratique convenue d'ajouter des phosphates supplémentaires de la famille des
phosphates des additifs alimentaires (avec une spécification du JECFA) et la méme classe fonctionnelle
gue les phosphates dans la norme de produit sont ajoutés aux dispositions via des notes dans la NGAA.



CX/FA 23/53/6 8

m)

0)

p)

a)

s)

B

Des questions ont été soulevées pour savoir s'il est préférable d'accepter des projets de dispositions
(via le GTE NGAA) ou via l'alignement (GTE Alignement) lorsque des propositions identiques ou
similaires sont suggérées. Il est suggéré de continuer a proposer des dispositions en raison de
l'alignement, puisque c'est le processus entrepris par le GTE sur l'alignement, mais aussi de prendre
note du besoin de cohérence. Une coordination étroite est nécessaire entre les présidents des GTE de
la NGAA et de l'alignement pour garantir des résultats cohérents. Parfois, différents LM et notes sont
utilisés entre les différents GTE (par exemple, les dispositions relatives a la curcumine dans FC 01.7 en
raison de l'alignement avec CXS 243 par rapport aux projets de dispositions a un LM différent).

Une explication est fournie quant a la raison pour laquelle aucune disposition supplémentaire relative
aux additifs alimentaires n'a été introduite dans la CF 01.4.1 de la NGAA dans le cadre de l'alignement
de la norme CXS 288 (voir I'explication plus compléte a I'annexe 3, point 23).

Ne pas ajouter l'acide phosphorique (SIN 338) a la note B243, car il n'a pas la classe de fonction de
stabilisant ou d'épaississant, qui est la fonction pour les dispositions relatives aux phosphates dans CXS
243, méme s'il figure dans CXS 243.

L'isomalt (isomaltulose hydrogéné) (SIN 953) en tant qu'édulcorant n'est pas ajouté aux dispositions de
la catégorie FC 01.2.1.2 en raison de l'alignement sur la norme CXS 243. Il n'y a pas de dispositions
pour les édulcorants pour FC 01.2.1.2 via le tableau des classes fonctionnelles dans CXS 243, donc la
note d'exclusion XS243 a été ajoutée. La note d'exclusion XS243 a également été ajoutée aux projets
de dispositions pour deux autres édulcorants, le sorbitol (SIN 420) et le sirop de sorbitol (SIN 420(ii)).

Il existe un certain nombre de dispositions relatives aux additifs alimentaires dans le CXS 243 liées aux
FC 01.2.1.1 et 01.2.1.2 qui n'ont pas nécessité de modifications de la NGAA et qui n'ont donc pas été
fournies a titre d'information seulement dans l'annexe 3. Cette décision est justifiée par le fait que la
guantité importante de travail et de pages supplémentaires ne justifiait pas I'effort pour un avantage
mineur. De méme, des entrées supplémentaires qui ne recommandaient pas de modifications de la
NGAA ont été supprimées de la 2é¢me circulaire (2020) afin de raccourcir le volumineux document de
l'annexe 3. Ces suppressions sont principalement dues a l'alignement sur la norme CXS 243.

Le niveau maximal de nisine (SIN 234) proposé de 12,5 mg/kg est maintenu dans l'alignement du CXS
243 dans les catégories d'aliments 01.1.4 et 01.7 plut6t que 500 mg/kg comme expliqué dans I'annexe
3, point 27.

Effectuer les changements relatifs a I'alignement des phosphates en raison du fait que CXS 243 & des
sous-catégories supérieures étant FC 01.2, plutdét que FC 1.2.1.1 et 1.2.1.2. Ceci a été fait en ajoutant
la nouvelle note P243 (Pour les laits fermentés (nature), non traités thermiquement aprés fermentation
conformément & la Norme pour les laits fermentés (CXS 243), pour utilisation dans les produits
reconstitués et recombinés uniquement) avec B243 pour FC 1.2, et en supprimant les dispositions
relatives aux phosphates pour FC 01.2.1.1 et 01.2.1.2.

Une approche modifiée similaire a été adoptée en ce qui concerne l'alignement de la CXS 288 sur le
FC 1.4 plutét que surles FC 1.4.1, 1.4.2 et 1.4.3.

Ne pas remplacer les notes 234 et 235 par la nouvelle note H243 dans FC 01.2.1.1 en raison de
l'alignement avec CXS 243, a l'exception de celles qui ont été actuellement ajoutées dans les
amendements de l'annexe 3. Il ne semblait pas justifié d'effectuer des changements aussi importants
puisque ces notes actuelles (234 et 235) ont été ajoutées a la NGAA relativement récemment, et que
l'alignement est satisfaisant, bien que de légers changements aient été proposés pour la note 235.

Ne pas ajouter une disposition pour SIN 472e (esters diacétyltartriques et d'acides gras de glycérol) a
FC 01.2.1.2 en raison de l'alignement avec CXS 243. Ceci est di au fait que les stabilisateurs et les
épaississants, mais pas les émulsifiants, sont répertoriés dans le tableau des catégories de fonctions
des additifs alimentaires dans CXS 243 pour FC 01.2.1.2. Le SIN 472e est répertorié comme un
émulsifiant mais pas comme un stabilisant et un épaississant dans les dispositions relatives aux additifs
alimentaires de la CXS 243.

Il est proposé de ne pas supprimer les notes 3 (traitement de surface uniquement) et 80 (ne dépassant
pas 2 mg/dm? et absent a une profondeur de 5 mm) dans FC 1.6.1 pour l'agent de conservation
natamycine (pimaricine) (SIN 235) en raison de l'alignement de CXS 262. Il est a noter que le tableau
des classes fonctionnelles dans la CXS 262 permet d'utiliser des conservateurs a la fois pour la masse
de fromage et le traitement de surface pour la CXS 262. La disposition relative a la natamycine dans la
norme CXS 262 utilise la note de qualification identique a la note 80. Il est entendu que cette note se
réfere uniguement au traitement de surface (par la référence a « non présent sur une profondeur de 5
mm ») et que la note 3 s'applique également.
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Pour rester dans l'alignement de la norme CXS 243, utiliser le niveau maximal de bonnes pratiques de
fabrication pour les trois additifs alimentaires SIN 405, 636 et 637 dans la nouvelle note D243, méme
s'ils ont une DJA numérique et ne sont pas répertoriés dans le tableau 3, car cela est cohérent avec
l'alignement, et il n'est pas clair ce que serait un autre niveau maximal (voir annexe 1, point 3, et annexe
3, point 35).

Apporter de lIégeres modifications a la note D290 concernant I'alignement des dispositions relatives aux
agents anti-mouillage dans la norme CXS 290-1995, en notant qu'elles sont Iégérement différentes de
celles de la norme CXS 207-1999.

De légéres modifications ont été apportées au L243 concernant I'alignement du CXS 243-2003 pour les
CF 01.1.4 et 01.7. Des notes différentes ont été rédigées selon qu'il y avait ou non une disposition
existante dans la NGAA. Cela inclut la nouvelle note S243, et les notes 355 et 235 Iégérement modifiées.

Une nouvelle note Q243 a été ajoutée pour l'alignement des édulcorants de la norme CXS 243-2003 et
des FC 01.1.4 et 01.7 afin de garantir que la note de bas de page («Pour les produits conformes a la
norme pour les laits fermentés (CXS 243-2003) : limitée aux produits a base de lait et de dérivés du lait
a énergie réduite ou sans sucre ajouté ») dans la norme ne soit pas perdue.

Une nouvelle note pour les exhausteurs de golt (pour les produits aromatisés uniquement) n'est pas
ajoutée lors de l'alignement de la norme CXS 243-2003 avec les CF 01.1.4 et 01.7 car il s'agit
uniguement de produits aromatisés.

Il existe une disposition pour le caramel IV - caramel au sulfite et & 'ammoniac (SIN 150d) dans le FC
01.2.1 - Laits fermentés (nature) avec la note 12 « a la suite d'un transfert de substances aromatiques »,
ce qui est considéré comme inhabituel. Pour 'alignement de CXS 243-2003, il a été initialement suggéré
d'ajouter XS243 mais il est maintenant proposé de supprimer complétement la disposition.

L'alignement des additifs alimentaires dans le CXS 243-2003 qui n'étaient pas dans le FC 01.2.1.2 a
nécessité une nouvelle note exclusive, R243, tandis qu'un certain nombre de notes d'exclusion XS243
étaient nécessaires pour les dispositions déja dans le FC 01.2.1.2 mais pas dans le CXS 243. Ce n'était
pas le cas pour la CF 01.2.1.1. Cela a nécessité un certain nombre de nouvelles entrées dans lI'annexe
3.

Les sels dammonium de l'acide phosphatidique (SIN 442) ont une disposition dans FC 01.7 avec la
note 231 (« Pour utilisation dans les laits fermentés aromatisés et les laits fermentés aromatisés traités
thermiquement aprés fermentation uniquement »). Cela semble étre en conflit avec la note d'exclusion
XS243 ajoutée en raison de l'alignement du CXS 243. La disposition relative a la NGAA a été ajoutée
en 2012. Il est proposé de conserver la note XS243 en raison de l'alignement et la note 231 pour les
produits non standardisés.

Comme aucune nouvelle utilisation de la note 236 n'est proposée en raison de l'alignement, il n'a pas
été jugé approprié de remplacer la note 236 par XS288 en raison de l'alignement. Il est noté qu'il y a de
nombreuses entrées avec la note 236 qui pourraient étre remplacées par XS288 mais cela devrait étre
effectué par un autre processus (c'est-a-dire par le secrétariat du Codex remplacant toutes les notes
236 par XS288) si cela est convenu. Egalement noté dans I'Annexe 1.

Pour l'alignement de CXS 288-1976 et FC 01.4.1, les notes originales E288 et F288 ont été rajoutées.
Une note différente pour FC 01.4.3 était nécessaire, a savoir G288.

L'alignement de la CXS 331-2017 ne concernait que la CF 01.8.2 et non la CF 01.5 puisque la NGAF
indique que la CF 01.8.2 est uniquement liée & la CXS 289 et & la CXS 331. Le CF 01.5.1 est lié aux
CXS 207 et CXS 290 qui sont actuellement en cours d'alignement.

Le sesquicarbonate de sodium (SIN 500(iii)) est répertorié dans le document CXS 253 en tant que
stabilisant et épaississant mais ces classes fonctionnelles ne sont pas répertoriées dans la NGAA ou
dans le document CXG 36-1989 pour l'additif. Par conséquent, il semble inapproprié d'ajouter SIN
500(iii) au tableau 3 dans le cadre de I'alignement jusqu'a ce que la justification technologique en tant
gue stabilisant et épaississant soit établie, ce qui est en dehors de l'alignement. Il est proposé que la
question soit transmise pour examen au GTE sur le SIN relatif & la classe fonctionnelle. Egalement noté
dans l'annexe 1.

L'ajout de numéros FC en haut du tableau des classes fonctionnelles pour la CXS 243 pour les quatre
colonnes (différentes catégories d'aliments) dans I'annexe 2 a été vérifié. Il est considéré comme correct
et approprié de les énumérer (de gauche a droite des colonnes) comme 01.2.1.1, 01.1.4, 01.2.1.2 et
01.7.

Il est proposé d'apporter quelques maodifications a la liste des tableaux des classes fonctionnelles pour
les différentes normes du CCMMP (dans l'annexe 2). Les classes fonctionnelles seront énumérées par
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ordre alphabétique dans la norme CXS 262. Les classes fonctionnelles qui ont été biffées ou qui n'ont
pas de dispositions a c6té d'elles seront supprimées des tableaux.

Les dispositions relatives a l'alitame (SIN 956) ont été supprimées des CF 01.1.4 et 01.7 en raison des
travaux du GTE sur la NGAA au CCFA52 (septembre 2021). Par conséquent, il est inapproprié de
réintroduire ces dispositions en raison de l'alignement.

Il s'agit d'une question de I'annexe 10 (alignement de CXS 325R) pour FC 02.1.2. La question a été
posée de savoir s'il fallait supprimer les dispositions relatives a quatre additifs alimentaires (472e, 314,
432-436 et 477), car ils comportent tous quatre notes d'exclusion (XS19, XS33, XS210 et XS325R) et
aucune disposition. Il a été noté que la norme FC 02.1.2 est liée uniqguement a ces quatre normes. Mais
supprimer les dispositions signifie que les produits non normalisés n'ont pas non plus de dispositions. Il
n'est pas proposé de supprimer les dispositions mais de conserver les notes d'exclusion. Egalement
noté dans l'annexe 1, question 5.

Les entrées pour les autres adipates, l'adipate de sodium (SIN 356), I'adipate de potassium (SIN 357)
et 'adipate d'ammonium (SIN 359) qui sont répertoriés dans CXS 243-2003 n'ont pas été ajoutées en
raison de l'alignement car ils n'ont pas de spécification JECFA. Seul l'acide adipique (SIN 355) a été
aligné comme indiqué dans l'annexe 1, question 4 et I'annexe 3, point 41.

Il est proposé que la note 15 (sur la base de la matiéere grasse ou de I'huile) ne s'applique pas a
l'alignement de la CXS 207 pour I'hydroxyanisole butylé (SIN 320) car elle n'est pas explicitement écrite
dans la norme, donc une nouvelle note a été écrite pour remplacer la note 15. Il s'agit de E207 - Sur la
base de la graisse ou de I'huile, sauf pour I'utilisation dans des produits conformes a la norme pour les
poudres de lait et la creme en poudre (CXS 207-1999).

Des questions ont été soulevées concernant les dispositions relatives a la nisine (SIN 234) et aux
sorbates (SIN 200, 202, 203) pour FC 01.7 en raison de l'alignement de la CXS 243 liée a la note 220
('Pour utilisation dans les produits aromatisés traités thermiquement aprés fermentation uniquement’)
et de l'utilisation dans les produits non normalisés. Par souci de clarté, une nouvelle note T243 « Sauf
pour les produits conformes a la norme pour les laits fermentés (CXS 243-2003), a utiliser uniquement
dans les produits aromatisés traités thermiquement apres fermentation » a remplacé la note 220 de la
CF 01.7 pour les conservateurs benzoates, nisine et sorbates. Voir la discussion plus compléte a
l'annexe 3, point 62.

Des notes légérement différentes étaient appropriées pour les dispositions relatives au tartrate
(SIN 334, 335(ii), 337) en raison de l'alignement de CXS 243 avec FC 01.1.4 par rapport a FC 01.7
plutdt que la note générale M243 proposée pour couvrir les deux dispositions. Un amendement est
apporté a M243 pour FC 01.1.4 et une nouvelle note (U243) spécifique a FC 01.7. Voir la discussion
plus compléte a I'annexe 3, point 63.

Il est proposé de ne pas supprimer la note 359 (‘A I'exclusion des matiéres grasses laitiéres a tartiner
ayant une teneur en matiéres grasses laitiéres =2 70%") pour le SIN 472¢ et les stéaroyl lactylates (481(i),
482(i)) dans FC 02.2.2 en raison de I'alignement de CXS 253. Cela est d{ au fait que les mémes entrées
utilisant la note 359 existent déja dans la NGAA pour FC 02.2.2. pour des dispositions comparables
relatives aux additifs alimentaires (c'est-a-dire les esters de polyglycérol d'acides gras (475) et les esters
de sorbitan d'acides gras (491-495). Voir la discussion plus compléte a I'annexe 3, point 64.

Le talc (SIN 553(iii)) fait partie de la famille de SIN 553, c'est-a-dire des silicates de magnésium, qui
inclut le talc, donc tous les additifs alimentaires de cette famille doivent étre inclus dans les dispositions,
a condition qu'ils aient la méme classe fonctionnelle, qu'ils soient inclus dans la méme famille d'additifs
alimentaires, qu'ils aient le méme LM et gu'ils aient une spécification JECFA. Par conséquent, le talc
doit étre inclus dans les autorisations pertinentes et dans la note D262.

De légéres modifications ont été apportées aux notes proposées E288 et F288 liées a l'alignement de
CXS 288 avec certains additifs alimentaires dans FC 01.4.2 et 01.4.3. En outre, de nouvelles notes
G288 et H288, qui ne sont que légerement différentes, ont également été requises. Voir la discussion
plus compléte a I'annexe 3, point 65.

La raison pour laquelle tous les additifs alimentaires ayant certaines catégories fonctionnelles ont une
entrée dans le tableau 3 en raison de l'alignement de la norme CXS 243 est liée a des notes spécifiques
comme expliqué au point 12. Ces notes générales se trouvent sous le tableau des classes fonctionnelles
dans la norme CXS 243 et la note de bas de page dans l'annexe du tableau 3. Le résultat signifie qu'il
existe un certain nombre de classes fonctionnelles dans le tableau 3 qui sont autorisées pour des
produits spécifigues conformes a la norme CXS 243. Voir la discussion plus compléte dans I'annexe 3,
point 66.
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Annex 3
Detailed consideration of identified issues, including Chair’s proposals

Sucrose esters

1. Amendments have been made to use the proposed food additive group of “sucrose esters” that
contains INS 473 (sucrose esters of fatty acids), INS 473a (sucrose oligoesters, type | and type 1l) and INS
474 (sucroglycerides) for this alignment work. This was work that was proposed and endorsed by CCFA52
meeting in September 2021 by the EWG for the GSFA in CX/FA 21/52/7, Appendix 3 and published in
REP21/FA, and now made in the 2021 update of the GSFA.

Anticaking agents (US alternative suggestion to use Table 3 notes)

2. The alignment of the following anticaking agents: calcium carbonate (INS 170(i)), calcium silicate (INS
552), magnesium carbonate (INS 504(i)), magnesium oxide (INS 530), magnesium silicate, synthetic (INS
553(i)), silicon dioxide, amorphous (INS 551) and talc (INS 553(iii)) for a number of the commodity standards
(CXS 207, CXS 262 and CXS 290) has been made consistent with the decisions adopted at CCFA51 and
added into CX/FA 21/52/6 which were endorsed at CCFA52. Using the alignment decision tree, it is appropriate
that these food additives fit into Box I. However, the reason these provisions are not added into Table 3 is to
ensure the conditions listed in the standards are captured by use of notes. The decision has been to propose
adding them into Tables 1 and 2 at GMP, but with a note restricting their use to the ML and conditions in the
Standard. These anticaking agents are able to be used singly or in combination.

If, and when, Table 3 notes are considered and endorsed by the CCFA, then changes to the GSFA can be
made to address these changes. This is linked to the TOR for the Alignment EWG for CCFA53 to investigate
the development of Table 3 notes (and discussed in Appendices 4 and 5).

The discussion in earlier versions of this document has been reduced since it is more fully explained and
discussed in Appendices 4 and 5.

Chair’s initial proposal: Add provisions for calcium carbonate (INS 170(i), calcium silicate (INS 552),
magnesium carbonate (INS 504(i)), magnesium oxide (INS 530), magnesium silicate, synthetic (INS 553(i)),
silicon dioxide, amorphous (INS 551) and talc (INS 553(iii)) as anticaking agents related to alignment of CXS
207, CXS 262 and CXS 290 to Tables 1 and 2 at GMP but with new notes. This is to ensure that the appropriate
condition notes in the standards are maintained in the GSFA.

Chair’s proposal at 2" circular (2020): Due to the USA proposal for a change in approach to what has been
suggested, it is appropriate to receive EWG comments on it. As this potentially could require quite a major
change to the operation of Table 3 and the GSFA, it seems that a broader discussion than just within the EWG
on Alignment would be appropriate, such as also within the GSFA PWG. If the EWG on Alignment considers
the USA proposal has merit then that could be a recommendation taken to the PWG on Alignment for
discussion.

But at the present time, until a resolution is decided, the current approach is continued. This is also addressed
with other examples in later items (items 19 and 21).

The EWG was therefore asked to provide comments on the 2™ circular (2020) related to the alternative
suggestion of the USA of making amendments due to alignment in Table 3 if appropriate and developing
specific Table 3 notes to deal with complicated conditions linked to provisions required in the original
commodity standard. This was proposed as an alternative to aligning nominally Table 3 additives in Tables 1
and 2 due to ensuring complicated conditions are addressed by Table 1 and 2 notes.

The Chair’s proposal to support of the USA proposal for use of Table 3 notes remains unchanged and should
be implemented in the future (see Appendices 4 and 5). However, it is noted that this significant change to the
operation of the GSFA has not yet been agreed by CCFA. The approach has not therefore been implemented
at this stage of the alignment work.

JECFA specifications required

3. If the food additive either listed in the commodity standard, or listed in CXG 36-1989 as part of a food
additive group does not have a JECFA specification, it is not added to the GSFA. This is the case for a number
of food additives in these CCMMP standards, and consistent with earlier work.

Maintaining note 130 for alignment of CXS 253

4, During the alignment of CXS 253-2006 (Standard for Dairy Fat Spreads) which relates to food category
02.2.2, it was noted that CXS 256-2007 (Standard for Fat Spreads and Blended Spreads) also applies to this
same food category. CCFO is the relevant committee for CXS 256. CXS 256 was aligned in CX/FA 21/52/6 at
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CCFA52. It is noted that the current note 130 (Singly or in combination: butylated hydroxyanisole (INS 320),
butylated hydroxytoluene (INS 321), tertiary butylated hydroquinone (INS 320), and propyl gallate (INS 310))
does not apply to CXS 253, but it does apply to CXS 256. It is important to consider the alignment of both CXS
253 and CXS 256 together.

Chair’s initial proposal: To maintain note 130 during the alignment for CXS 253, against specific provisions,
noting it is relevant to CXS 256 which also applies to food category 02.2.2.

EWG comments on 15t circular (2020)
Support
NZ, IDF, Japan, USA

Additional comment:

Chile: Pointed out the current notes are not correct.

Japan: Noted that the alignment of CXS 256 had already occurred as part of CX/FA 21/52/6 (has now occurred
post the comment). Note 130 was maintained in the provisions in Tables 1 and 2 for relevant food additives.

Additional suggestions:

IDF suggests that additional words referring to the relevant specific commodity standard should be added to
note 130 (referring only to CXS 256). Separately it also suggests a similar addition for note 196 referring only
to CXS 253. Initially these seemed reasonable suggestions, since the notes are already used in the GSFA and
are not new ones. Proposed amendments are:

Note 130: For use in products conforming to the Standard for Fat Spreads and Blended Spreads
(CXS 256-2007) only, singly or in combination: butylated hydroxyanisole (INS 320), butylated
hydroxytoluene (INS 321), tertiary butylated hydroquinone (INS 319), and propyl gallate (INS 310).

Note 196: For used in products conforming to the Standard for Dairy Fat Spreads (CXS 253-2006)
only, singly or in combination: butylated hydroxyanisole (BHA, INS 320), butylated hydroxytoluene (BHT,
INS 321) and propyl gallate (INS 310).

However, a check was made of the GSFA for notes 130 and 196 and they are used for more provisions than
those just for CXS 256 and CXS 253, so it is inappropriate to make the proposed amendments to the notes.

USA: Linked to this issue, the USA observed that note B253 due to the alignment of CXS 253 with FC 02.2.2
was not accurate and that it did not adequately reflect the provisions and conditions. This relates to provisions
for the antioxidants propyl gallate (INS 310), butylated hydroxyanisole (BHA, INS 320) and butylated
hydroxytoluene (BHT, INS 321).

CXS 253 and the original note B253 has been reconsidered and it is agreed that it is inadequate and does not
accurately reflect CXS 253. The original draft of the commodity standard CXS 253 was located which confirmed
that the ML for BHT is 75 mg/kg and not 200 mg/kg, so this needed to be part of the amendment.

Further consideration of alignment of CXS 253, and the link also to CXS 256 (which was aligned in CX/FA
21/52/6) indicated that the current note 130 and proposed addition of note 196 are not appropriate since they
do not link specifically to the relevant commodity standard. Therefore, a new note was written due to CXS 256
(being listed as B256) as well as B253 being amended as part of the alignment to ensure the note is more
accurate.

Support was received from the EWG (IDF, USA and Japan)

Comments on the 15t circular (2022)

Support
IDF
Comment

Canada suggested making changes to note B253 to improve clarity, especially to prevent the inadvertent
exclusion of non-standardised foods. The alternative wording proposes using the term ‘Except for..." up front.
It also proposed some restructuring of the note. The use of the term ‘on a fat or oil basis’ suggested is not
required as that is captured by note 15. It further questions whether removal of note 130 again affects
provisions for non-standardised foods.

Chair’s response

It questions whether there would be any non-standardised foods since FC 02.2.2 (Fat spreads, dairy fat
spreads and blended spreads) seems to fully capture the two commodity standards linked to it. That is CXS
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253 — Dairy fat spreads and CXS 256 — Fat spreads and blended spreads. Therefore, there does not seem a
reason to use the term ‘Except’ as the two notes apply to the relative standards.

The removal of note 130 which captures the singly or in combination is also addressed by the use of both new
notes B253 as well as B256 (linked to CXS 256) which both use this term.

Other parts of the proposed restructure of note B253 do seem to improve clarity so they have been made.
The original note B253:

“For use in products conforming to the Standard for Dairy Fat Spreads (CXS 253-2006) only intended
for cooking purposes, singly or in combination with the individual maximum limits: propyl gallate (INS
310) of 200 mg/kg, butylated hydroxyanisole (INS 320) of 200 mg/kg and butylated hydroxytoluene (INS
321) of 75 mg/kg, with the combined maximum level of 200 mg/kg.”

The proposed amended note B253:

“Except for use in products conforming to the Standard for Dairy Fat Spreads (CXS 253-2006), only
intended for cooking purposes: propyl gallate (INS 310) at 200 mg/kg, butylated hydroxyanisole (INS
320) at 200 mg/kg or butylated hydroxytoluene (INS 321) at 75 mg/kg, singly or in combination at 200
mg/kg.”

Chair’s proposal is slightly changed at this circular: The proposed outcome is to remove notes 130 and 196 for
these provisions due to alignment of CXS 253 (and separately CXS 256) and create new notes that link
explicitly to the relevant standards as proposed by the IDF. Separately noting that the alignment of CXS 256
already occurred in CX/FA 21/52/6, which will need to be amended to ensure alignment works for the two
standards together.

Note B253 has been further amended to better reflect the condition notes in CXS 253 and the comments from
Canada to use the term ‘Except for ..". An additional new note linked specifically to CXS 256 is also proposed,
to aim to ensure appropriate consolidated alignment occurs.

Comments on the 2" circular (2022)

Support
IDF
USA

Comments on the 3" circular (2022)

Canada supported but noted that the change made reflecting Canada’s earlier comments in Appendix 3 for
note B253 is not reflected here [i.e. it has not been updated]. This uses the language ‘Except for use...’.

Chair’s note: the entry here has been slightly updated to reflect the change to note B253 made in Appendix 3
due to Canada’s earlier comments.

Amendments due to outdated statements of MLs

5. The notes written relating to the provisions of phosphates listed in some of the standards (CXS 207,
CXS 281 and CXS 282) appears old, out of date and inconsistent with more recent language, including as
outcomes of recent alignment work. Therefore, it has been proposed to make these notes more consistent.
The language in some of the standards refers to ‘xxxx mg/kg singly or yyyy mg/kg in combination, expressed
as anhydrous substances’, while the new consistent notes state ‘4400 mg/kg, singly or in combination’ with
note 33 (‘as phosphorous’).

Chair’s initial proposal: Use the more recent ML and statement for phosphate provisions as acidity regulators
in the alignment of CXS 207, CXS 281 and CXS 282 of ‘4,400 mg/kg, singly or in combination’.

EWG comments on 15t circular (2020)

Support
NZ, USA, IDF

IDF further explains that the level of 4400 mg/kg was derived from similar provisions in the more recently
drafted and aligned dairy commodity standards, being CXS 250, 251 and 252.

Not support

Malaysia raised issues, noting the differences to the provisions and qualifications in the commodity standards
with those provided at alignment in comments in Appendix 3, related to this issue for notes to CXS 207, CXS
281 and CXS 282.
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Chair’s proposal at 2" circular (2020): It is unchanged to that at the 15t circular (2020). That is, the changes
proposed to phosphate provisions are to update them and to make them more consistent.

EWG comments on 2™ circular (2020)

Support
IDF, USA

Comments on the 1st circular (2022)

Support
IDF

Not support
Canada

It expressed concern that the MLs for phosphates proposed are too high and not consistent with the original
MLs. For CXS 281 & CXS 282 depending on the phosphate used the ML of 2000 mg/kg (singly) translate to
between 292-632 mg/kg as phosphorus and for 3000 mg/kg (in combination) to 438-948 mg/kg as phosphorus.
It further notes that the current GSFA ML for the relevant FC 01.3.1 is 880 mg/kg as phosphorus, which was
adopted in 2012. It therefore suggests that a ML of 1000 mg/kg as phosphorus is more appropriate.

The same issue applies for CXS 207 (but not CXS 290) and proposed note B207290. The suggestion is that
the provisions for the two standards may be more appropriate separated and not tried to be combined, so that
the note would also be split. The original ML for CXS 207 of 5000 mg/kg is calculated to between 729-1580
mg/kg as phosphorus. This is a lot less than the proposed ML of 4400 mg/kg as phosphorus. Canada didn’t
state a specific ML but taking the same approach as above possibly an ML of 1600 mg/kg as phosphorus is
suggested.

It separately noted a contradiction related to provisions for polyphosphates between the proposed notes
B207290 (ML 4400 mg/kg, including polyphosphates) and A290 (ML 2200 mg/kg specific for polyphosphates)
related to the same polyphosphates.

Response

Noting the above information and suggestions from Canada, it seems appropriate that there is a need to split
both the notes for phosphates due to alignment of both CXS 207 & 290 with FC 01.5.1. This is especially
important due to the inadvertent contradiction in MLs for polyphosphates for CXS 290 which does complicate
the alignment.

The current ML for FC 01.5.1 (Milk powders and cream powder (plain) in the GSFA for phosphates is 4400
mg/kg, as phosphorus (note 33), was adopted in 2012. CXS 207 — Milk powders and cream powders was
adopted in 1999, and amended in 2010, 2013, 2014, 2016 and 2018. It is not known if the ML for phosphates
was changed since initially adopted but it seems unlikely due to how it is written. The proposal is that the
adoption of the phosphates in the GSFA of 4400 mg/kg as phosphorus is most recent and so should stand
unless the EWG proposes a reason why a lower one (as Canada suggests) is more appropriate.

It is also proposed to reduce the MLs for phosphates as acidity regulators for FC 01.3.1 due to alignment of
CXS 281 & 282 as explained above from Canada’s comments. This would be an ML of 1000 mg/kg compared
to the earlier proposed ML due to alignment of 4400 mg/kg (also compared to the current ML in FC 01.3.1 of
880 mg/kg) for note A281282. A question for the EWG is whether such a relatively small increase in the ML is
required. EWG comments are sought on these proposed amendments in Appendix 3.

Chair’s proposal is altered due to Canada’s comments with EWG comments sought on proposed amendments
to MLs and notes. That is to reduce the MLs for CXS 281 & 282 to be more consistent with the original ML. It
is also to split the phosphate provisions for CXS 207 and 290 with their own different MLs and notes but that
the current ML for FC 01.5.1 in the GSFA of 4400 mg/kg is maintained. Note B207290 has been split into
separate notes B207 and B290. There is also the need to ensure there is no contradiction between different
notes and MLs for the same phosphates linked to the same commodity standard as part of alignment.

EWG comments are sought on these various amendments and justifications.

EWG comments on 2™ circular (2022)

Support

IDF, it would not oppose (i.e. can support) the suggested amendments based on Canada’s reasoning provided
in summary above.

EWG comments on 3™ circular (2022)
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Support

Canada supports the changes to the MLs for CXS 281 & 282 for FC 01.3.1 based on its earlier comments.
Relating to the ML for FC 01.5.1 it notes the ML in the standard translates to a range of 729-1580 mg/kg as
phosphorus which is significantly different to the proposed ML of 4,400 mg/kg [current permission in the GSFA
for FC 01.5.1 is 4,400 mg/kg]. However, if the committee considers it to be technologically justified then Canada
will not object.

Chair’s proposal is unchanged, as above.

6. Other old and outdated conditions linked to MLs were also identified in CXS 207, CXS 281 and CXS
282 in relation to provisions for sodium and potassium citrates (INS 331 and 332 respectively) as stabilizers,
and sodium and potassium carbonates (INS 500 and 501 respectively) as acidity regulators. Using the
alignment decision tree, it is appropriate that these food additives fit into Box |. There are no technological
reasons for using a numerical ML and so they have been added to Table 3, and not incorporated into Tables
1 & 2. Also the relevant food category numbers for these standards, 01.5.1 for CXS 207, and 01.3.1 for CXS
281 and CXS 282, are not listed in the annex to Table 3.

General support received for above, but error noted and amendment made.

Chair’s proposal is slightly changed due to error noted, INS 331(ii) should be 331(iij): Add provisions for sodium
citrates (INS 331(i) & 331(iii)), potassium citrates (332(i) & 332(ii)), sodium carbonates (INS 500(i) & 500(ii))
and potassium carbonates (INS 501(i) & 501(ii)) related to alignment of CXS 207, CXS 281 and CXS 282 to
Table 3, and not to Tables 1 & 2.

EWG comments on 2" circular (2022)

Support
IDF
EWG comments on 3" circular (2022)

Support

Canada: it can support the proposal so long as there is no technological reasons for maintaining a numerical
ML. It notes that there are some numerical MLs for specific food additives in other dairy standards, e.g. CXS
207, 262 and 290.

Chair’s proposal is unchanged, as above.
Use of notes to limit provisions to certain function classes

7. IDF have requested that certain exclusion notes that maintain the functional class listed for the food
additive provisions are incorporated when the provisions are aligned in the GSFA, especially when many of
the food additives have a variety of functional classes. IDF does not propose that this approach is taken for all
provisions but there are some it maintains are important for its industry and it does not want to lose these
distinctions. There are examples in the GSFA where notes relating only to the functional class are used, but
there are not that many. This issue has been raised and discussed before with the EWG with the decision, in
general, not to produce such functional class only notes due to the concern that there would be a plethora of
new notes if this became the policy. There does not seem to be policy on how to make such decisions and
distinctions. A number of specific functional class notes suggested by the IDF have not been included in this
circular. Comments and consideration of when it may be appropriate to include such notes into the GSFA are
sought from the EWG.

Chair’s proposal in 1%t circular (2020): At this stage, not to make explicit new notes relating only to the functional
class of the food additive provisions reflecting those in the commodity standards, reflecting earlier discussions
and conclusions of the EWG. However, at the request of the IDF, the EWG is asked to comment explicitly on
this issue. If there is support for having such notes, what justifications and maybe decision questions can be
used for future consideration to make such decisions more consistent.

Chair’s proposal at 2™ circular (2020): Support has been provided (but not unanimous) for use on case by
case basis for new notes relating only to functional class of the food additive when a variety of functional
classes are possible. Relevant uses of such notes provided by IDF in its comments have been used in
amendments to Appendix 3 in the 2M circular (2020). A case may be made for additives that have a variety of
functional classes, and that have different provisions for these functional classes in the commodity standard,
to make it explicit via notes what the provision relates to.
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EWG comments on 2™ circular (2020)

Support Chair's proposal to make notes on a case-by-case basis relating only to functional class in Table 3,
and only when justified via alignment with the commodity standard.

IDF

The IDF supported the Chair’s proposal at the 2™ circular (2020). The IDF had specifically requested the use
of the former note C243 (Except for use in products conforming to the Standard for Fermented Milks (CXS
243-2003) as a sweetener only) for sweeteners that also have the functional class as a flavour enhancer. This
relates to the alignment of CXS 243 with the food categories 01.1.4 and 01.7. This was not supported and not
made for the reasons explained earlier, that there seems no firm justification for making such a note. It is also
noted that some of these provisions are linked to the note 161, which are currently going through their own
evaluation for alternative replacement notes (consideration by the Note 161 EWG) or note 161 had already
been replaced.

Support for not making notes only relating to function class

USA: It does not believe these notes are necessary but understands they can be considered on a case-by-
case basis.

Comments on the 15t circular (2022)

Support
Alternative comment

IDF still of the view that for sweeteners that also have a flavour enhancing function, entries should have a note
restricting use only for sweetening in those products that conform to CXS 243. Therefore, it suggests
reinstating note C243 in Appendix 3 for those Table 1&2 sweeteners in FCs 01.7 and 01.1.4.

Not support

Canada: It supports the notes accurately reflecting the appropriate functional classes in the standards being
reflected in the alignment amendments. This has not uniformly been applied. How such decisions are made
on a case-by-case approach has not been described, nor clear to Canada.

Response

Canada’s comment is correct since there is not such a structured approach to determining whether provisions
have a note indicating the appropriate functional class. It has been an approach (explained above and in earlier
EWG Alignment documents) not to make such distinctions as routine, unless there is a justified reason, to limit
the size and number of notes.

Chair’s proposal is unchanged: It is to consider on a case-by-case basis the use of notes where additives that
have a variety of functional classes, and that have different provisions for these functional classes in the
commodity standard, to make it explicit via notes what the provision relates to. The use of such notes would
need to be justified and supported as the EWG concern is trying to limit the number of notes written for the
GSFA. The Chair notes the IDF comments for the specific case identified of the former note C243. However,
it is not proposed to add the note to the relevant sweeteners that also have the functional class of flavour
enhancers during alignment of CXS 243. This is because this note was not thought required especially due to
the recent and continuing work dealing with note 161 which is, and has, been linked to these provisions and
also deals with sweeteners that also have a flavour enhancing function.

Comments on the 2" circular (2022)

Support
USA

Comments on the 3 circular (2022)

Not support

Canada: It re-iterates its comments provided in earlier submission, summarised above, so it is not repeated
here. Its preference is to consistently apply appropriate conditional notes, which include functional class notes,
as a minimum. It provided a number of comments where such conditional notes have not been applied within
it comments to Appendix 3, specific to CXS 288.

Chair’s proposal: Canada and other comments on this topic are noted. But as stated above a consistent
approach has not been developed, especially as there are different views on whether such notes are required
or appropriate. At this stage the proposal is unchanged, as above. This issue can be considered further by the
committee, noting the large amount of current work alignment still needs to undertaken.
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8. A similar issue to above relates to considering the requests to also include qualification notes relating
to specific functional classes for Table 3 provisions, again to reflect the specific provisions in the commaodity
standards. For similar reasons, the EWG has not been supportive of adding such functional class notes to the
right hand side column in the entries for Table 3 provisions as it will make the Table a lot longer and the
guestion is also is there a technological justification for such restrictions for GMP food additives. For the
alignment of a number of very complicated commodity standards (CXS 243, CXS 253 and some food additives
in CXS 262) a different approach was taken. This was to use a note to refer back to the functional class table
and any footnote(s) within the commodity standard as the provisions are dependent on the types of foods. This
is as an alternative to making very long and detailed conditional notes in the right hand side column in Table
3.

Chair’s initial proposal: Only to make important condition notes related to the provisions in the commodity
standard for new entries into Table 3 in the right hand side column (Specific allowance in the following
commodity standardsl) and not related to specific functional class. For the complicated situation for the
alignment of commodity standards such as CXS 243 and CXS 253, a reference was made to the functional
class table and any footnote(s) in the commodity standard rather than having to write many long, detailed
condition notes for each entry.

EWG comments on 2" circular (2020)

IDF: It can support the Chair’s proposal for complicated alignment provisions but it still maintains its view that
notes should be used when aligning standards where a single function class use is specified for the additive,
when provisions are added to Tables 1&2.

However, if the USA approach for adding notes to Table 3 is adopted then it would support the use of such
notes in column 5 entries in Table 3, to simplify and shorten the length of entries in the Table.

Discussion: The USA comments in item 2 also seems appropriate for further consideration for this item. That
is, use the new USA suggested approach for Table 3 notes (see earlier item 2). In this case, they would only
be written relating to functional class and only when justified due to alignment as being consistent with
provisions in the commodity standard where there are a variety of function classes for the additive, so on a
case-by case basis.

Comments on the 15t circular (2022)

Support
IDF

Chair’s proposal is unchanged: The proposal is similar to that proposed for item 2. It is proposed to take the
general USA proposal of Table 3 notes to the PWG seeking approval in principle of the approach. That is, the
suggestion to add notes to column 5 of entries in Table 3 and therefore to have a separate list of notes for
Table 3, similar to the existing list of notes for Tables 1 & 2. In this case it would be related to identifying the
specific function class consistent with aligning the provision in the commodity standard but only on a case-by-
case basis if there are a variety of possible functional classes and if justified and supported (see Appendices
4 & 5 for discussion of Table 3 notes, including this issue in the questions and responses at the back of
Appendix 4).

Comments on the 2" circular (2022)

Support
USA

Comments on the 3" circular (2022)

Support

FIA supports the use of Table 3 notes as per the USA proposal. It separately does support the use of Table 3
notes to clarify which functional classes are permitted to ensure the details in the commodity standards are
captured in a way that does not take up too much space.

Proposed amendments to Annex B and C of the GSFA

9. A minor suggested amendment is that the Standard for Mozzarella is listed in the tables to Annex C
in the GSFA as Codex Standard 262-2007 but it should be corrected to Codex Standard 262-2006. The
proposed changes are on pages 50, 57 and 60 of the current GSFA (2021 updated version).

Chair’s proposal is unchanged: That Codex Secretariat replace CXS 262-2007 with CXS 262-2006 in the three
tables within Annex C of the GSFA.
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Additional discussion due to CXS 288

Like for CX/FA 21/52/6, it is proposed that some amendments to the tables in Annex C of the GSFA to clarify
which food categories are related to which Codex Standard. These proposed changes also refer to the
nomenclature of the food categories. During the alignment work, it has become clear that there was a lack of
certainty and clarity which the proposed amendments seek to improve. As the technical experts for these
standards, the IDF considered and proposed the amendments. A specific comment taken from IDF’s
comments to the 1st circular (2020) was that it had assumed that with respect to food category 01.4.1
(Pasteurised cream (plain)) the use of food additives is not justified in pasteurised plain cream made from milk
obtained by physical separation (even if involving either reconstitution and/or recombination). Comments from
the EWG were sought on these suggested amendments noted below.

10. One of the proposed changes is due to CXS 288 (Standard for Cream and Prepared Creams) which
relates to food categories 01.4.1, 01.4.2 and 01.4.3. The descriptors for these food categories in Annex B and
the names of the food categories in Annex C of the GSFA were found to be confusing and made the alignment
work hard to complete. To help clarify the situation, IDF considered these descriptors and food categories and
have proposed amendments. The main area of concern and confusion was where the ‘recombined and/or
reconstituted cream products’ fit into the categories. For the alignment work it has been assumed that they do
comply with the three food categories as listed below. If this is agreed by the EWG then the following changes
within Annex B and Annex C are proposed (using bold and underlined, and strike through).

Annex B Food Category System, Part |l: Food Category Descriptors
01.4 Cream (plain) and the like:

Cream, reconstituted cream and/or recombined cream are is—a fluid dairy products, relatively high in fat
content in comparison to milk. Includes all plain fluid, semi-fluid and semi-solid cream and cream analogue
products. Flavoured cream products are found in 01.1.4 (beverages) and 01.7 (desserts).

Annex C Cross-reference of Codex Standardised foods with the Food Category System used for the
Elaboration of the GSFA

Three specific tables sorted by:
Codex Standard Number

Codex Standard Title [alphabetical]
Food Category Number

The amendments proposed are listed for the Codex Standard Number table; with consistent amendments
needed to be made to the other tables.

288-1976 Cream and Prepared Creams (fermented cream, acidified cream) made from | 01.4.3
cream, reconstituted cream and/or recombined cream

288-1976 Cream and Prepared Creams (reconstituted—cream,—recombined—cream; | 01.4.1
prepackaged liquid cream) made from _cream, reconstituted cream and/or
recombined cream

288-1976 Cream and Prepared Creams (whipping cream, cream packaged under | 01.4.2
pressure, whipped cream) made from cream, reconstituted cream _and/or
recombined cream

Chair’s proposal in 15t circular (2020): Propose the amendments above to both Annex B Part Il and the three
tables in Annex C to make the descriptors and food category names more helpful to remove uncertainty and
allow the alignment work to proceed. Comments were sought from the EWG on these suggestions.

EWG comments on 1t circular (2020)

Support
IDF

IDF made these additional comments, which were also part of the original technical input for consideration
relating to the alignment of CXS 288 linked to food categories 01.4.1, 01.4.2 and 01.4.3. That is, that the IDF
have assumed that with respect to food category 01.4.1 (Pasteurised cream (plain)), limited use of food
additives in pasteurised plain cream made from milk obtained by physical separation and involving either
reconstitution and/or recombination.

In the earlier preparaToRy work considering the alignment of CXS 288 with FC 01.4.1, 01.4.2 and 01.4.3, IDF
also made the comment and observation supporting its conclusion that there should be limited food additive
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provisions for FC 01.4.1. This is since currently almost all of the food additives with the function class of
stabilizer, thickener or emulsifier have note 236 (Excluding products conforming to the Standard for Cream
and Prepared Creams (reconstituted cream, recombined cream, prepackaged liquid cream) (CXS 288-1976))
next to them. This note essentially excludes these additives from FC 01.4.1. The only other functional class
listed for this FC is acidity regulators and there are a number of those without note 236. The suggestion has
been that no other food additive provisions should be added to FC 01.4.1 due to alignment (further explanation
is provided below in item 23).

Not support, or question
Malaysia, USA

Malaysia: Noted that making these proposed changes is not within the scope of the EWG. It favoured retaining
the existing descriptors and titles without changes.

USA: The US seeks clarification regarding the need for the proposed changes to the descripToR for food
category 01.4, and the changes to the commaodity standard name in Annex C. Based on our review of the
commodity standard 288-1976, we believe the proposed changes to the descripToR for food category 01.4
are intended to bring the GSFA food category into closer alignment with the commodity standard. We
recommend that the WG and subsequently CCFA have a discussion pertaining to whether the proposed
changes to the descriptors changes the scope of the food category and whether the existing provisions in the
food category would apply under the revised descripToR or if those provisions would need to be re-examined
for applicability. Such a discussion is necessary to determine if the change constitutes new work that would
require approval by the CAC. If the changes to the descripToR are considered ediToRial only, and do not
change the scope of the food category and the existing provisions in the food category would apply unchanged
under the new descripToR, then it may not be necessary for the changes to be made through a proposal for
new work to the CAC. However, if CCFA determines that the revisions to the descripToR for food category
01.4 do change the scope of the food category, and the existing provisions in the food category would not
apply unchanged under the new descripToR, then it may be necessary to propose these changes to CAC as
new work, which would also require the revocation of all provisions from the food category [due to the alignment
work?].

Consideration

Due to concern raised that the original chair’s proposal may be considered to be outside the remit of the EWG
on Alignment, the EWG was asked how best to progress such amendments. Does this require CCFA agreeing
to request new work be undertaken to deal with the issue(s) raised but outside of alignment? Or can the EWG
for Alignment propose an alternative to CCFA as a recommendation to address this, before alignment is
undertaken?

Chair’s proposal at second circular (2020): Requested views of the EWG on alternative next steps. Is it
reasonable and appropriate for the Alignment EWG to recommend CCFA consider the suggestion to amend
the titles CXS 288-1976 linked to the food categories as proposed above, separately to the alignment work?
Or should this issue be considered as requiring agreement of new work, outside of alignment? This issue
covers item 10 and 11 (below). EWG comments sought on preferred approach, and hence next steps. It may
require deferring alignment of CXS 288-1976 until the issues of the names and descriptions of the
subcategories are resolved.

EWG comments on 2™ circular (2020)

Support making the proposed changes

IDF: IDF’s intention in making the original recommendation was not intended to change the scope of the food
category(ies) but merely to clarify the status of reconstituted/recombined products. However, if there is concern
with the proposed changes then the IDF supports further discussion if it will help clarify the issue and whether
it is outside the scope of the Alignment EWG and so constitutes new work.

Defer alignment of CXS 288 until issues of names and descriptions resolved

USA: It is supportive of the EWG recommendation but it suggests that the proposed changes to the descripToR
for FC 01.4 and the name and descripToR for FC 01.4.3 should be brought to the broader CCFA for
consideration and discussion.

Japan: It supports deferring alignment of CXS 288 until the issues are resolved.

Comments on the 15t circular (2022)

Support
IDF
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Canada:
It believes the issues are larger than just the descriptions in FC 01.4 and subcategories.

It supports a proposal for new work to CCFA to examine the names and descriptors for FC 01.4, 01.4.1, 01.4.2
& 01.4.3, as they relate to the product categories described in the food additive functional class table in CXS
288.

There are additional issues related to the cross-referencing of the food standards with food categories in the
GSFA (specifically, Annex C of the GSFA). For example, “prepackaged liquid cream” not only falls under FC
01.4.1 but would also fall under 01.4.2 since some of “all creams that have undergone a higher heat-treatment
than pasteurization”, including sterilized, UHT and ultrapasteurized cream would fall under the “prepackaged
liquid cream” product category described in CXS 288. Use of note 236 in both FC 01.4.1 and 01.4.2 in the
GSFA further suggests that “prepackaged liquid cream” falls under both food categories.

Canada also believe that IDF’s original concerns regarding the status of reconstituted and recombined
products would be better resolved through appropriate amendments to the food category descriptors, rather
than modifying the food category names.

Comments on the 3" circular (2022)

Support

Egypt: It supports the earlier view of Malaysia in its submission to the 1st circular (2020) that making the
changes initially proposed is not within the scope of the Alignment EWG. It indicates the necessity of studying
the Dairy Committee (CCMMP).

Chair’s proposal: it is to suggest a proposal for new work to CCFA to examine the names and descriptors for
FC 01.4, 01.4.1, 01.4.2 & 01.4.3, as they relate to the product categories described in the food additive
functional class table in CXS 288. It should include the Alignment EWG recommendations to amend the names
and descriptors of FC 01.4, and subcategories 01.4.1, 01.4.2 and 01.4.3 as proposed above. This covers both
items 10 and 11 (below).

Comments on the 2" circular (2022)

IDF: its intention in recommending the text changes to the names and descriptors for the FCs mentioned was
simply to clarify the status of recombined and reconstituted creams and prepared creams and the products
made from them. As such, IDF was hoping that the recommended changes avoided the need for new work.
However, if new work is warranted IDF would support such work recommending that alignment of CXS 288 be
delayed until the new work has been completed.

IDF also notes that its recommendation to amend the names and descriptors of FC 01.4 and subcategories is
the foundation for IDF not supporting the proposed changes to Notes E288 and F288 and new Note G288
(see discussion on item 49).

In response to Canada’s suggestion that the issue would be better resolved through amendments to the FC
descriptors rather than modifying the FC names, IDF did consider this option but thought it would be simpler
and less confusing to modify the FC names.

Comments on the 3" circular (2022)

Support
Canada

Chair’s proposal: Similar to above. Noting the comments from both Canada and IDF and other EWG members,
it is to suggest a proposal for new work to CCFA to examine the names [and possibly descriptors] for FC 01.4,
01.4.1, 01.4.2 & 01.4.3, as they relate to the product categories described in the food additive functional class
table in CXS 288. It should include the Alignment EWG recommendations to amend the names and descriptors
of FC 01.4, and subcategories 01.4.1, 01.4.2 and 01.4.3 as proposed above. This covers both items 10 and
11 (below).

11. In addition, it is also considered that the current description of food category 01.4.3 in Annex B, Part
Il should be updated to better reflect current practices and products in this category. The suggested
amendments are:

aeh+eved—a&deseﬁbed—fe#buttermnk—(01—1%)}“ Prepared cream products Wherebv the pH is reduced by

means of fermentation with suitable microorganisms and/or by the use of suitable acidity regulators,
with or without coagulation.
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Chair’s proposal is amended: It is the same as for item 10.

11.1  IDF:in its submission to Appendix 2, section G, dealing with proposed amendments to CXS 288-1976
guestioned how provisions for food category 01.4.3 should be considered. This related specifically to whether
CXS 288-1976 can be understood that all acidity regulators, emulsifiers, stabilizers and thickeners in Table 3
have provisions for products captured by food category 01.4.3. This is because 01.4.3 is not listed in the annex
to Table 3. The proposed paragraph to be added to CXS 288-1976 post alignment to refer to the GSFA is
currently written to state only certain acidity regulators, emulsifiers, stabilizers and thickeners in Table 3 are
acceptable to foods conforming to this standard. IDF suggests that all such acidity regulators, emulsifiers,
stabilizers and thickeners are allowed.

Consideration

A concern is that there is no specific statement to that effect in CXS 288-1976. It is not believed that is how
the statements written in the table to Annex 2 to Table 3 are and have been determined. Comments on this
matter were sought from the EWG.

Chair’s proposal at 2™ circular (2020): It does not believe the statement that all acidity regulators, emulsifiers,
stabilizers and thickeners in Table 3 allowed to be added to products conforming to Standard CXS 288-1976
and covered by food category 01.4.3 is appropriate since such a statement is not written in the Standard and
that is not how such statements are developed. The Chair believes only those food additives listed in the
standard and then added into Table 3 due to alignment are appropriate.

Comments on the 1st circular (2022)

Support
IDF
Canada, to reflect CXS 288

Chair’s proposal is unchanged: That is, since no such statement (all acidity regulators, emulsifiers, stabilizers
and thickeners in Table 3) is written in the commodity standard only those food additives listed in the standard
are appropriate to be added into Table 3 due to alignment of CXS 288 and FC 01.4.3.

Issues related specifically to CXS 243

The alignment of the Standard for Fermented Milks (CXS 243-2003) was particularly complicated due to the
standard being linked to a large number of food categories, being 01.1.4, 01.2.1, 01.2.1.1, 01.2.1.2 and 01.7.
As well, the functional class table includes a variety of product categories, detailed footnotes and an additional
statement dealing with some of the food additive classes. Separately there is also an additional footnote linked
to the food category 01.2 in the annex to Table 3 that also deals with specific food additive functional class
provisions linked to the commodity standard and the specific food category 01.2.1.2. These statements and
footnotes are not always consistent so careful consideration had been needed by IDF, as the dairy industry
experts, to come up with some conclusions and assumptions so that the alignment can be completed. These
are further explained below.

A working assumption is that, as for alignment of a number of other commodity standards, the requirements
in the commaodity standard takes precedence over conditions in conflict listed in the GSFA.

12. The statement in CXS 243 under the function class table reads:

Acidity regulators, colours, emulsifiers, packaging gases and preservatives listed in Table 3 of the
General Standard for Food Additives (CODEX STAN 192-1995) are acceptable for use in fermented
milk product categories as specified in the table above.

The footnote linked to food category 01.2 (Fermented and renneted milk products (plain)) in the annex to Table
3 reads:

Acidity regulators, packaging gases, stabilizers and thickeners listed in Table 3 are acceptable for use
in fermented milks, heat treated after fermentation, as defined in the Codex Standard for Fermented
Milks (CODEX STAN 243-2004) that correspond to food category 01.2.1.2 “Fermented milks (plain),
heat treated after fermentation”.

The CXS 243 statement includes all food categories, unlike the footnote in the annex to Table 3 that only refers
to food category 01.2.1.2 (Fermented milks (plain), heat treated after fermentation) which also lists the food
additive classes of acidity regulators, packaging gases, stabilizers and thickeners, so the two lists are not the
same.

Taking the two notes together, as well as the detailed functional class table within CXS 243, the following
conclusions have been reached and used for the alignment work.
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The functional classes of acidity regulators and packaging gases are listed in both statements. Footnote 1 in
the annex to Table 3 only refers to food category 01.2.1.2 (Fermented milks (plain), heat treated after
fermentation). Food category 01.2 is listed in the annex to Table 3 so Table 3 food additives can only be
prescribed in Tables 1 & 2, meaning food categories 01.2.1 and 01.2.1.1 are not captured, only 01.2.1.2 as
detailed in the footnote as a special case.

For the function class table in CXS 243, it has been concluded that the following GSFA food categories
are linked to the columns:

o Plain fermented milks and drinks based on fermented milk (01.2.1.1)
o Flavoured fermented milks and drinks based on fermented milk (01.1.4)
o Plain fermented milks heat treated after fermentation and drinks based on fermented milk heat

treated after fermentation (01.2.1.2)

o Flavoured fermented milks heat treated after fermentation and drinks based on fermented milk
heat treated after fermentation (01.7)

All Table 3 acidity regulators and packaging gases have provisions in plain fermented milks that have
been heat treated after fermentation. From the functional class table in CXS 243, Table 3 acidity
regulators and packaging gases also have provisions for flavoured products, both heat and not heat
treated after fermentation.

Stabilizers and thickeners are not in the note below the functional class table in CXS 243, so Table 3
stabilizers and thickeners do not have provisions for such products, except where there are provisions
in the standard itself. The provisions for stabilizers and thickeners in CXS 243 that are already in Table
3 need to have an entry for CXS 243 added to them. These stabilizers and thickeners with provisions
for plain products not heat treated after fermentation have the additional condition that they are used for
reconstitution and recombination (and if permitted by national legislation in the country of sale to the
final consumer).

Colours, emulsifiers and preservatives are listed in the note in CXS 243. But the functional class table
does not have provisions for the use of colours and emulsifiers in plain products, only flavoured products,
both heat treated and non-heat treated after fermentation. The relevant food categories for these types
of products, being 01.1.4 and 01.7 are not in the annex to Table 3 so all Table 3 colours and emulsifiers
have provisions for these categories. Preservatives only have provisions in flavoured heat treated after
fermentation, not for non-heat treated, so only FC 01.7, not 01.1.4.

Other functional classes, being carbonating agents, flavour enhancers and sweeteners are not covered
by the note in CXS 243. Therefore, the only provisions for such functional classes are those listed in the
standard, not all relevant Table 3 food additives. The provisions for carbonating agents, flavour
enhancers and sweeteners in CXS 243 that are already in Table 3 need to have an entry for CXS 243
added to them. There is an additional condition note required for carbonating agents, where they are
justified only in drinks based on fermented milk.

Rather than needing to make very long detailed notes in column five of individual provisions in Table 3
for each of the various food additives noted above, the required amendments were able to be simply
made by making new table entries relating to food categories 01.1.4, 01.2.1.2 and 01.7 in section 2 of
Table 3. This is the case for acidity regulators, colours, emulsifiers, packaging gases and preservatives
for the food categories 01.1.4 and 01.7. This is also the case for acidity regulators and packaging gases
for food category 01.2.1.2.

Individual entries for certain flavour enhancers, stabilizers and thickeners, and sweeteners in Table 3
are still required. To simplify the entries in column 5 of Table 3, reference is made to the functional class
table in CXS 243, where the differences in provisions for the different types of products and conditional
notes are provided. It is considered doing this is preferable to needing to write very detailed notes in
column 5 of Table 3 for each entry.

Separately, an additional footnote was added to the functional class table in CXS 243, as footnote (c),
linked to sweeteners, picking up footnote (a) in the list of food additive provisions in section 4 of CXS
243. This note is: ‘The use of sweeteners is limited to milk- and milk derivative-based products energy
reduced or with no added sugar.’ It is important not to lose this note when the provisions are removed
due to alignment. This proposed change is located in Appendix 2.

Chair’s proposal at 1t circular (2020): Comments were sought from the EWG on the explanations and
conclusions noted above and the suggested changes proposed within Appendix 3 (and a consequential
change in Appendix 2) related to the alignment of CXS 243.
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EWG comments to 15t circular (2020)
Questions and additional proposed amendments
Chile, Nz, Japan, IDF, USA

Chile suggested additional words are required to be added to note G243 to make it accurate. Amended wording
was also recommended by Japan to make it clear that the provisions only applied to flavoured products, which
has been accepted and made.

NZ supports most of the background, explanation and Chair's proposal, but with an additional suggestion
related to some statements in the dot points. In summary they suggest that additional function classes (being
carbonating agents, flavour enhancers and sweeteners) are needed to be added to the sentence relating to
Table 3 provisions below the functional class table. Therefore the current sentence would be amended:

‘Acidity regulators, carbonating agents, colours, emulsifiers, flavour_enhancers, packaging gases, and
preservatives and sweeteners listed in Table 3 of the General Standard for Food Additives (CXS 192-1995)
are acceptable for use in fermented milk product categories as specified in the table above.’

Japan: It noted that the usual standard alignment sentences referring to provisions in the GSFA provided in
the commodity standard after alignment has occurred are missing and are required to be written. It provided
suggested new paragraphs. One of them also dealt with the same sentence that refers to Table 3 of the GSFA,
with additional edits.

Japan also provided a number of suggested amendments related to alignment in Appendix 3. One specific
suggestion was that note 362 (Excluding plain products conforming to the Standard for Fermented Milks (CXS
243-2003)) was not needed for provision to FC 01.1.4 (Flavoured fluid milk drinks) and 01.7 (Dairy-base
desserts (e.g. pudding, fruit or flavoured yoghurt) since these are flavoured categories which do not include
plain products. This was accepted, and so note 362 has been removed from a number of provisions including
colour, sweeteners and emulsifiers in FC 01.1.4 and 01.7 due to alignment with CXS 243. The same
justification for removing the proposed new note 1243 that also refers to excluding plain products was also
accepted, and it has also been removed.

However, Japan’s suggestion to add two additional notes, i.e. its new note L243 dealing with the sweetener
note in CXS 243 was not supported as the current alternative sweetener notes replacing note 161 (either 477
or 478) essentially address this note. Also the suggestion of Japan to add its new notes M243 and N243 linking
the various food additives explicitly to CXS 243 with a specific functional class was also not considered fully
warranted. The reason for this view is similar to the reasons explained in earlier comments regarding adding
comments specifically to functional class, or even to commodity standards, unless there is a good technological
reason to do so (response to item 7). However, slightly different new notes were added.

IDF: IDF acknowledges and appreciates that because CXS 243 is such a complex standard, that this
suggested approach of referencing the functional class table in the standard significantly reduces the need for
extensive notes in column 5 of Table 3 and as such IDF can support this approach for the reasons given.

IDF also notes that this approach of referencing the functional class table has also been proposed by the EWG
in the alignment of Table 3 provisions in the Standard for Dairy Fat Spreads, CXS 253. IDF can also support
this proposal.

Furthermore, as all the dairy standards now contain a functional class table and to be consistent, IDF would
recommend that the principle of referencing the table in the other dairy standards be adopted, particularly for
the more complex CXS 262, Standard for Mozzarella and CXS 288, Standard for Cream and Prepared
Creams.

USA: In general it supports the conclusions made by the EWG chair. However, it has a concern with the
language taken from a footnote of the functional class table related to stabilizers and thickeners in CXS 243,
to create the new note H243. This note uses the phrase ‘national legislation in the country of sale to the final
consumer’.

The USA states that CCFA has made a great effort to remove text from the GSFA that refers to “national
legislation”. As such, the USA does not think it is appropriate to add Note H243 to provisions in the GSFA
based on its current text. It notes that the table of functional classes and the footnote referring to national
legislation will remain in CXS 243. As a compromise, it proposed the following revision to Note H243 that
removes the term “national legislation”, but still refers to the commodity standard and footnotes contained
therein.

Revised Note H243: For use in plain fermented milks as a stabilizer and/or thickener but restricted to

reconstitution and recombination, conforming to CXS 243-2003 and-if-permitted-by-nationalHegislation-in-the
country-of sale-to-the final consumer.
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Chair’s proposal at 2™ circular (2020): It is agreed that the standard new paragraphs added to the commodity
standard after alignment with the GSFA has been completed need to be written. These paragraphs will be
complicated due to the complicated nature of the provisions and functional class table. They need to be added
to amendments in Appendix 2, dealing with changes to CXS 243 and are proposed as:

Carbonating agents, stabilizers and thickeners in food category 01.2.1.1 (Fermented milks (plain), not
heat treated after fermentation), acidity regulators, packaging gases, stabilizers and thickeners in food
category 01.2.1.2 (Fermented milks (plain), heat treated after fermentation), acidity requlators, colours,
emulsifiers, flavour enhancers, stabilizers, sweeteners and thickeners in food category 01.1.4
(Flavoured fluid milk drinks) and acidity requlators, colours, emulsifiers, flavour enhancers,
preservatives, stabilizers, sweeteners and thickeners in food category 01.7 (Dairy-based deserts (e.q.
pudding, fruit or flavoured voghurt)) used in accordance with Tables 1 and 2 of the General Standard
for Food Additives (CXS 192-1995) are acceptable for use in foods conforming to this standard.

For food category 01.2.1.2 all Table 3 acidity requlators and packaging gases, and-some Table 3
carbonating agents, stabilizers and thickeners are acceptable for use in foods conforming to this
standard.

For flavoured products, all acidity requlators, colours, emulsifiers, packaging gases and preservatives
listed in Table 3 of the General Standard for Food Additives (CXS 192-1995) and only certain
carbonating agents, flavour enhancers, stabilizers, sweeteners and thickeners in Table 3 of the General
Standard for Food Additives (CXS 192-1995) are acceptable for use in fermented milk products
cateqgories as specified in the table below.

Comments from the EWG were sought on the appropriateness of these proposed new paragraphs.

The Chair supported the USA’s suggested amendment to note H243, to remove reference to ‘national
legislation’ and has made the changes in Appendix 3, along with additional editing due to other EWG
comments.

EWG comments to 2" circular (2020)
Support

USA: It is appreciative of the Chair's proposal supporting its earlier suggestion to remove mention of ‘national
legislation’ in the revised note H243.

It also supports, in general, the proposals made to the standard paragraphs added to CXS 243 referencing the
GSFA.

Additional comments

IDF: Suggests that due to the footnote 1 to the annex to Table 3, as well as the statement in the commodity
standard and as outlined in the functional class table that certain Table 3 additives are allowed in ‘plain’
products. Therefore, it suggested the additional two sentences it provided, relating to FC 01.2.1.1 and 01.2.1.2
were also required (these were accepted and have been added to the proposed entries above).

Comments on the 15t circular (2022)

Support
IDF
Not support

Japan, it notes that it did not support for note H243 linked to FC 01.1.4 since this is a flavoured product and
therefore there is no need. Note H243 should be removed, noting it is currently only linked to INS 405 and FC
01.1.4 due to alignment with CXS 243.

Canada, made the same comment, that it is not required for FC 01.1.4 linked to INS 405. It separately
guestioned whether it could be appropriate to add to FC 01.2.1

Response
The suggestions to remove H243 from FC 01.1.4 for INS 405 is agreed and will be removed.

A check was made whether it was appropriate for provisions for INS 405 in FC 01.2.1 was checked but it was
noted different provisions and notes were required for the subcategories 01.2.1.1 and 01.2.1.2, and the
proposed notes seem appropriate.

The proposal is therefore to remove note H243 completely from Appendix 3.
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Canada questioned the proposed approach as explained above, in particular to the provisions and entries for
Table 3. It noted that provisions from aligning CXS 243 had been made for FCs 01.2.1.1 and 01.2.1.2 in Tables
1&2, and so no provisions should be made in Table 3. Adding a section in annex to Table 3 for FC 01.2.1.2
would appear to broaden the scope of permitted Table 3 food additives, which is not considered necessary.

This appears to be linked to the new paragraphs added to the section referring to the GSFA in the CXS 243
post alignment, where reference is made to FCs 01.2.1.1 and 01.2.1.2 in Table 3.

Response

Further consideration of the IDF comments to the 2" circular (2020) and Canada’s questions noted the
complicated nature of the standard and therefore alignment.

It was considered that Table 3 provisions for FC 01.2.1.1 and 01.2.1.2 need to be considered in light of the
note below the functional class table of CXS 243, that refers only to acidity regulators, colours, emulsifiers,
packaging gases and preservatives. Plus the footnote to FC 01.2 in the annex to Table 3 refers only to FC
01.2.1.2 and not FC 01.2.1.1. Because of this it has been concluded that food additive provisions are not listed
in Table 3 but Tables 1 and 2 for FC 01.2.1.1. This is not the case for FC 01.2.1.2 where relevant provisions
have been made to Table 3.

It is further thought that the provisions of the functional class table cannot be considered in isolation from the
note. It has been assumed that the listed carbonating agents, stabilizers and thickeners only listed in CXS 243
for FC 01.2.1.2 can be added to Table 3.

For food category 01.2.1.2 all Table 3 acidity requlators and packaging gases, and some Table 3

carbonating agents, stabilizers and thickeners are acceptable for use in foods conforming to this
standard.

Comments on the 2" circular (2022)

IDF: IDF understands that as the Table 3 carbonating agents, stabilizers and thickeners covered by this
statement will be duplicated in Tables 1 & 2 as part of the alignment process for CXS243 this statement [struck
through] is redundant and therefore IDF can support its removal. It would however, have to be reinstated if the
same Table 3 carbonating agents, stabilizers and thickeners were moved back to Table 3 (with appropriate
notes) due to the proposal for creating Table 3 notes (see Appendix 4 & 5).

This also requires amendments to the entries to the table for FC 01.2.1.2 in the annex to Table 3.

As well, a number of provisions for FC 01.2.1.2 that were added in Tables 1&2 for Table 3 food additives were
duplicated and so needed to be removed. This included acidity regulators in Table 3.

It is also important to note the relatively recent footnote 1 in column 5 of Table 3: “This column only lists
commodity standards that allow specific Table 3 additives. If a commodity standard allows Table 3 additives
on a general basis or based on functional class, that information is contained in the “References to Commodity
Standards for GSFA Table 3 Additives”. The footnote reduces the number of new entries required to be added
to Table 3 for CXS 243, to only being the specific carbonating agents, flavour enhancers, stabilizers,
sweeteners and thickeners listed in CXS 243 that are Table 3 additives. But this is still a large list, provided in
Appendix 3.

Chair’s proposal is changed: There does not appear to be any requirement to include note H243 as other notes
linked to provisions for alignment of CXS 243 for FC 01.1.4 as well as 01.2.1 and 01.2.2 seem appropriate
using notes 235 and 236 [incorrect, it was meant to be notes 234 and 235] as required as well as note G243.
Therefore note H243 is removed.

Following further consideration of the footnote below the function table in CXS 243, it is proposed to make
changes to the sentences added to the section referring to the GSFA in CXS 243 post alignment. This has
consequential changes to the table for FC 01.2.1.2 in the References to Commaodity Standards for GSFA Table
3 Additives. The footnote applying to acidity regulators, colours, emulsifiers, packaging gases and
preservatives below the functional class table in CXS 243 also apply for Table 3 provisions for FC 01.1.4 and
01.7 as listed in their own Tables.

Changes have also been made by removing a number of food additive provisions in Tables 1&2 for FC 01.2.1.2
since many are Table 3 additives, and so provisions had been duplicated.

If the EWG consider that the alignment of CXS 243 is still very complicated with different opinions on how to
align the standard then it may be appropriate to defer alignment to a later meeting, so issues can be further
considered and hopefully agreed.
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Comments on the 2™ circular (2022)

IDF: IDF can support the removal of Note H243. However, IDF believes that the notes 234 & 235 (not 236) as
well as note G243 are required to cover the removal of H243. Note 236 relates to the Creams and Prepared
Creams standard, ie CXS 288, not CXS 243.

Comments on the 3" circular (2022)

Canada: It agrees with the Chair’s earlier proposal that the alignment of CXS 243 is very complicated and so
it is best to defer the alignment for a later meeting so issues can be further considered and hopefully agreed
[noted in Chair’s above proposal].

Canada further repeats it comments to the 1st circular that questioned why entries are proposed in section 2
of Table 3 (References to Commaodity Standards for GSFA Table 3 Additives) for FC 01.2.1.2 and not 01.2.1.1.

Chair’s response: The response to the last point from Canada’s submission is noted above in earlier
responses. That is, that the footnote in the Annex to Table 3 for FC 01.2 refers only to FC 01.2.1.2 and not
01.2.1.1. The footnote is: ‘Acidity regulators, packaging gases, stabilizers and thickeners listed in table 3 are
acceptable for use in fermented milks, heat treated after fermentation, as defined in the Standard for fermented
Milks (Codex STAN 243-2004) that correspond to food category 01.2.1.2 “Fermented milks (plain), heat treated
after fermentation”.

Chair’s proposal: Note H243 is removed (as noted above) for the alignment of CXS 243 and FC 01.1.4,01.2.1.1
& 01.2.1.2. It is appropriate to continue to use notes 234 and 235 [not 235 & 236 listed in error above] as well
as note G243 (only for FC 01.1.4 & 01.7). Note 235 is slightly edited.

Separate suggested amendments to address errors in GSFA noted during alignment work (notes EE
and FF in the GSFA)

13. Mention was made in the 2021 Alignment circular that notes EE and FF in the GSFA needed to be
correctly amended due to the 2019 Alignment work (CCFA51). However, this was noted, discussed and
endorsed due to comments received in the Alignment work for CCFA52 (CRDS3, page 10). The Codex
Secretariat has corrected the errors when the GSFA is updated after CCFA52. Therefore, this issue is no
longer relevant but has been left so there is a record and also the numbering system of issues has not changed
from the 2021 document.

Additional issues and comments from EWG member submissions to 15! circular (2020)

14. IDF proposed that the current sentence “Within each additive class, and where permitted according to
the table, only those individual additives listed may be used and only within the limits specified” in the
paragraph in the food additives sections of the commodity standards CXS 243, CXS 253, CXS 262 and CXS
288, is no longer required due to alignment.

Chair’s proposal is unchanged due to earlier support: The indicated sentence was removed from the relevant
paragraphs in section B (CXS 243), C (CXS 253), D (CXS 262) and G (CXS 288) in Appendix 2.

15. EFEMA correctly picked up an error made in Appendix 2, relating to the current list of provisions in
CXS 207, where the emulsifier 471 is not potassium citrates, but mono- and diglycerides of fatty acids. This
has been corrected. However, the alignment has been completed correctly. There are not new entries required
for Table 1 or Table 2 in Appendix 3 for mono- and diglycerides of fatty acids (INS 471) due to alignment with
CXS 207 since a new entry has been provided in Table 3 (page 104).

Comments on the 15t circular (2022)

Canada

Notes that CXS 207 has a numerical ML (2500 mg/kg) for INS 471, so wonders if this ML should be retained
by use of notes in Tables 1&2 (or T3 note should be used if new proposal for Table 3 notes is accepted). CXS
290 has GMP for INS 471 so it already aligns with Table 3.

Response

Since INS 471 is a Table 3 food additive it seemed appropriate that an entry be made in Table 3 (as proposed
above). A check of Table 1 of the GSFA confirmed that aside from infant formula and foods for infants (FC
13.1 subcategories and 13.2) all MLs are GMP. It seems an anomaly that the ML is 2500 mg/kg for CXS 207.
It therefore proposes to stay with making a Table 3 entry.

Chair’s proposal: It is unchanged from above, that is to make an entry for INS 471 in Table 3 for both CXS 207
and 290 due to alignment.
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Lecithin, partially hydrolyzed (INS 322(ii))

16. EU Specialty Food Ingredients have requested that provisions be included for lecithin, partially
hydrolyzed (INS 322(ii)) in Table 3 due to alignment with a number of commaodity standards, similar to lecithin
(INS 322(i)). Detailed explanations for the request were provided including the current consideration by the
EWG for the GSFA at CCFA52 which supported the proposal as noted in CX/FA 21/52/7, Appendix 2 pages
21-23. This was also noted by the Alignment EWG in CRD3, page 9.

Chair’s proposal is unchanged: For information. Since CCFA52 supported the recommendation of the GSFA
EWG to add lecithin, partially hydrolyzed (INS 322(ii)) into Table 3 of the GSFA the alignment work related to
this food additive needs to be amended. This relates to the commodity standards: CXS 207-1999, CXS 281-
1971, CXS 282-1971, CXS 288-1976 (but only related to FC 01.4.3) and CXS 290-1995 (these are linked to
lecithin provisions in Table 3 for these standards).

Reference to functional class tables

17 IDF acknowledges and appreciates that because CXS 243 is such a complex standard, that the
suggested approach of referencing the functional class table in the standard in column 5 of Table 3 of the
GSFA is reasonable. That is to the alternative of making many long and detailed notes in column 5 of Table 3.
It also notes this approach has been proposed for the alignment of CXS 253, which it also supports.

Furthermore, as all the dairy standards now contain a functional class table and to be consistent, IDF would
recommend that the principle of referencing the table in the other dairy standards be adopted, particularly for
the more complex CXS 262, Standard for Mozzarella and CXS 288, Standard for Cream and Prepared
Creams.

NZ also made the suggestion to include a copy of the functional class table from the commodity standards into
a new section in Table 3 of the GSFA so it would remain the sole source for food additive provisions and
people would not need to refer back to the commodity standard at all.

Consideration

The proposal to refer to the functional class table of the complex commodity standards CXS 243 and CXS 253
in column 5 of entries in Table 3 of the GSFA was a way to reduce the very long and complex notes that would
have been required to be developed.

However, it is still considered desirable to aim for the GSFA to be the sole reference of information on food
additive provisions for Codex standards. Therefore, the 3 cases to date, referring back to the functional class
tables in CXS 243 and CXS 253 (and also for some provisions for CXS 262) should be considered the
exception and not the rule. It is considered that the advantages of reducing the size of the notes in column 5
outweigh needing to consult the commodity standard.

Chair’s proposal at the 2™ circular (2020): It is not to make reference in notes in column 5 of Table 3 of the
GSFA to functional class tables in other commodity standards than CXS 243, CXS 253 and CSX 262 for the
above reason. At this stage also not to duplicate the functional class tables of the commodity standards into a
new section in Table 3 as proposed by New Zealand.

Comments on the 15t circular (2022)

Support
IDF with additional comments:

IDF agrees with the Chair’s proposal in so far as CXS 243, CXS 253 & CXS 262 but maintains the view that a
general reference within the Column 5 entry in Table 3 be made to the functional class table in all dairy
standards, for reasons of consistency and a reduced need for notes. However, IDF does acknowledge that the
acceptance of the US suggestion to have a separate ‘Notes’ table for Table 3 would have a major impact on
this view and may well make it redundant.

Canada

Comments on the 3" circular (2022)

Canada: It suggests that the Chair’s proposal may need to be reconsidered depending on the outcome of the
discussion on Table 3 notes [Appendix 4 & 5].

Chair’s proposal is unchanged: The comments of the IDF and Canada are noted, but at this stage no changes
are proposed. That is, not to make reference in notes in column 5 of Table 3 of the GSFA to functional class
tables in other dairy commodity standards than CXS 243, CXS 253 and CSX 262.
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Proposed new notes for Tables 1 and 2 considered superfluous

18. The USA provided an additional comment relating to some new notes which have been proposed to
be added to Tables 1 and 2 of the GSFA due to alignment, in CX/FA 21/52/6 (CCFA52) and Appendix 3. The
concern is that some new notes have been written that only indicate the use of a particular food additive in a
commodity standard, without any additional clarification on use levels or additional restrictions required by the
standard have been proposed for addition to the GSFA. The USA considers such notes are superfluous, are
inconsistent with previous practices, and will serve to further complicate the GSFA. It further suggests that
such notes do not provide any additional information beyond the provision implied by a lack of any exclusion
“X8” note. The USA recommends that such notes not be added to the GSFA.

Two examples were provided:

A207: For use in products conforming to the Standard for Milk Powders and Cream Powder (CXS 207-1999)
only.

D253: For use in products conforming to the Standards for Dairy Fat Spreads (CXS 253-2006).
Consideration

Investigation of these notes, across CX/FA 21/52/6 and Appendix 3 indicated that the situation is not as straight
forward as originally thought, and that there are not that many notes of the type suggested.

The specific case for D253 is explained further. In this case, simple notes have been written to make it explicit
that the provisions in the aligned entries relate only to one of the possible commodity standards that apply to
the food category (which can relate to two or more commodity standards) and also the MLs differ.
Unfortunately, the alignment of two separate standards was performed separately and independently. This is
the situation for CXS 256 (aligned in CX/FA 21/52/6) and then CXS 253 aligned in Appendix 3. In this case the
MLs are different, so a consolidated alignment will be required.

Food category 02.2.2 (Fat spreads, dairy fat spreads and blended spreads) is linked to 2 commodity standards;
CXS 253-2006 (Standard for Dairy Fat Spreads) and CXS 256-2007 (Standard for Spreads and Blended
Spreads). CXS 256 (CCFO) was aligned as part of CX/FA 21/52/6, while CXS 253 (CCMMP) is being aligned
in Appendix 3 as part of this circular. Relevant ‘simple’ notes are provided below, which had been written
specifically for the commodity standard being aligned and independently of the other relevant commodity
standard.

CX/FA 21/52/6: CXS 256

A-CXS256: For use in products conforming to the Standard for Spreads and Blended Spreads (CXS 256-2007)
Appendix 3: CXS 253

D253: For use in products conforming to the Standard for Dairy Fat Spreads (CXS 253-2006).

There is also the situation of different MLs for the same food additive linked to different commodity standards
and so different alignments; in this case the only identified additive was curcumin.

Curcumin (INS 101(i)):
CX/FA 21/52/6: 10 mg/kg, note A-CXS256
Appendix 3: 5 mg/kg, note D253, as well as a draft provision at step 4 of 10 mg/kg.

Therefore, a more complicated consolidated note will be required to address both sets of alignment for CXS
256 and CXS 253, where a decision will be required as to which ML to use as the reference and which to use
in the note. In this situation it is proposed to keep both notes, as they will act to highlight that a consolidated
alignment is needed to combine CXS 253 and CXS 256.

The only other note identified was A207 as noted by the USA, related to alignment of CXS 207 and food
category 01.5.1 for the food additive BHA. CXS 290 is also linked to food category 01.5.1 and an XS290 note
is used so it is agreed that A207 can be removed from Appendix 3 without having any impact.

No other explicit ‘simple’ note was identified that could be removed. A-CXS19 in CX/FA 21/52/6 seemed
reasonable to keep related to food category 02.1.1 and CXS 19, as CXS 280 is also linked to 01.5.1.

List of such notes
CX/FA 21/52/6:

A-CXS256 (pages 95, 96 and 101 of CX/FA 21/52/6), propose to keep as linked to D253, needed to finalise
consolidated alignment of CXS 253 and CXS 256

Appendix 3 of the 2" circular (2020):
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A207 (pages 1, 4, 80 and 82 of 1%t circular), have removed, not required

D253 (pages 49, 55, 92 and 94 of 1%t circular (2020)), propose to keep, as linked to A-CXS256, needed to
finalise consolidated alignment of CXS 253 and CXS 256

Chair’s proposal at 2" circular (2020): The comments by the USA are noted and appreciated. A check has
been made of CX/FA 21/52/6 and Appendix 3 to locate and identify any other such notes but limited ones were
located. An assessment concluded that it is appropriate to remove A207 from Appendix 3, but that D253 (in
Appendix 3) and A-CXS256 (in CX/FA 21/52/6) should be left to indicate that a consolidated alignment of CXS
253 and CXS 256 is required.

EWG comments to 2" circular (2020)

Comments

Support

USA: It appreciates the Chair’s efforts to consider the USA’s earlier comment.
Japan

El Salvador: Questioned why note 196 is included for the BHA provision for food category 01.5.1, since the
food additive INS 310 cannot be used for CXS 207.

The explanation for this is partly explained above. This involved removal of the original note A207 which had
been written to relate only to CXS 207 and not CXS 290. But it was agreed that it is superfluous, since there
is an XS207 note for the other 2 food additives, being INS 321 and 310 linked to the current note 196. Note
196 does apply for CXS 290.

Comments on the 1st circular (2022)

Support
IDF

Chair’s proposal is unchanged: That is the original note written in the1st circular (2020), A207 was deemed
not required, as noted in the explanation above. Further consideration identified that the current note 196 and
the exclusion notes XS 207 provide appropriate coverage for alignment of both CXS 207 and CXS 290 related
to FC 01.5.1.

Ascorbyl esters, ascorbic acid and sodium ascorbate

19 The USA pointed out some inconsistencies in the alignment of CXS 207 related to its provisions for
the antioxidants; ascorbic acid, L- (INS 300), sodium ascorbate (INS 301) and ascorbyl palmitate (INS 304),
which has a joint provision of 500 mg/kg expressed as ascorbic acid.

As has been done as part of alignment for members of a chemical group a provision for one of the group in a
standard has been considered a provision for all members of the chemical group. This has been the case for
ascorbyl palmitate (INS 304) and ascorbyl stearate (INS 305), as members of ascorbyl esters (INS 304, 305).
The added complication is having ascorbic acid, L- and sodium ascorbate also linked as part of the joint
provision. Plus the ML is expressed as ascorbic acid. This is unusual since the ML for ascorbyl esters is
expressed as ascorbyl stearate (ie note 10). The USA therefore have noted that the proposed alignment for
ascorbyl esters for CXS 207 in food category 01.5.1 has two inconsistent notes, being notes 10 (as ascorbyl
stearate) and note 317 (as ascorbic acid).

Japan also noted concerns with the alignment of these food additives with CXS 207. It considered that since
ascorbic acid and sodium ascorbate are Table 3 additives the ML should be GMP and not 500 mg/kg. The ML
of 500 mg/kg should be included in the note. It also noted the inconsistency with notes 10 and 317.

The suggestion of Japan to add the ML as GMP and with the ML of 500 mg/kg due to alignment to be added
in the note is supported and has been made. The reason the two additives are not added directly to Table 3 is
due to the complicated conditions of the ML linked with ascorbyl esters. This is similar to issues noted earlier
in item 2 and below in item 21.

Chile also noted the complication of this issue.

Chair’s proposal at 2 circular (2020): The ML for ascorbic acid and sodium ascorbate has been changed to
GMP, with the ML of 500 mg/kg due to CXS 207 added via a new note.

Consideration of the most appropriate way to further align the provisions in CXS 207 for the antioxidants
ascorbic acid, L-, sodium ascorbate and ascorbyl palmitate specifically related to the use of notes 10 and 317
was required. It was proposed that the simplest approach was to keep the appropriate note to the relevant
food additives; so note 10 for ascorbyl esters and note 317 for the ascorbic acid, L- and sodium ascorbate,
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which was what had been done in the 2@ circular. Comments from the EWG on the most appropriate approach
was sought.

EWG comments to 2™ circular (2020)

Support

IDF: it supports using note 10 for INS 304 & 305, and note 317 for INS 300 & 301.
USA

Not support

El Salvador: It proposed that a new note was required regarding the analytical method authorized for the
ascorbyl esters which according to the food additive database should be expressed as ‘ascorbyl palmitate’,
therefore, leave note 10 (as ascorbyl stearate) without effect.

The response proposed relates to both notes for ascorbic acid and also ascorbyl esters, as they are linked
together in CXS 207, therefore complicating the alignment. What is proposed at the 2™ circular aims to address
both.

Comments on the 1st circular (2022)

Support
IDF
Comment
Canada

It suggests a rewording of note D207 to improve clarity, by using the term ‘Except for use in..’, add ‘expressed
as ascorbic acid’ and noting that note 317 (as ascorbic acid) is redundant for the food additive ascorbic acid,
L-.

Response: Canada’s suggestions are supported and amendments have been made in Appendix 3 to reflect
these.

Chair’s proposal is changed to reflect Canada’s suggestions noted above: That is the new note D207 has been
amended but is still added to the provisions for the three food additives. It is also proposed that the simplest
approach is to keep the appropriate note to the relevant food additives; so note 10 for ascorbyl esters and note
317 for sodium ascorbate as it is redundant for ascorbic acid, L-.

Additional phosphates added into notes linked to provisions due to same functional class

20. As has been the policy and the situation over the last several years for alignment work, additional
members of a food additive family have been added to notes linked to provisions when such members of the
chemical food additive family have the same function class. This is expressly detailed in the Codex CCFA
Information document “Guidance to Commodity Committees on the Alignment of Food Additive Provisions”
second dot point on page 9°.

If a commodity standard lists an individual additive that is included under a “group” additive in the GSFA
(e.g., sulfites, ascorbyl esters), and the individual additives in the group that have the same functional
class(es) as the additive listed in the relevant commodity standard are expected to be appropriate for
the use specified in the relevant commodity standard, then the alignment should include all the individual
additives with the appropriate functional class(es) in the group.

It has also been noted in the various explanation documents (Appendix 1, accompanying the alignment
documents) to explain the policy and approach. For example, item 3 in Appendix 1 of the 2019 alignment
document CX/FA 19/51/65 related to phosphate provisions states: For alignment work, CCFA has taken the
decision where there is provision for one or more substances of a food additive group to have provisions for
all of the substances in that group, provided they have the appropriate technological purpose and are captured
by a group ADI.

In the case for phosphates, sometimes only a limited number of phosphates are listed in the commodity
standard but additional members with the same function class have been added during alignment.

5 http://www.fao.org/fileadmin/user _upload/codexalimentarius/committee/docs/INF_CCFA_e 01.pdf

6 http://www.fao.org/fao-who-codexalimentarius/sh-
proxy/jp/?Ink=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FMeetings%252FCX -
711-51%252FWD%252Ffa51 06e.pdf
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This has been questioned, in particular by the USA comments in Appendix 3, related to various phosphate
provisions in its introducToRy comments and also within entries in Appendix 3.

To date that is how the current and recent alignment has been conducted, including for phosphate provisions.

That is, additional phosphates out of the phosphate family of food additives that have the same functional class
as listed in the commodity standard for the phosphate food additives have been added to notes as part of
aligning provisions into the GSFA.

EWG comments (USA and Japan) supported this approach.

Comments on the 1st circular (2022)

Support
IDF

Chair’s proposal is unchanged: It is to continue the agreed practice of adding additional phosphates from the
phosphate family of food additives (with a JECFA specification) and the same functional class as the
phosphates in the commodity standard are added to provisions via notes in the GSFA.

Alignment of Table 3 additives in Tables 1 & 2 using notes e.g.

. Anticaking agents due to CXS 207, CXS 262 and CXS 290 (see item 2)

. Ascorbyl esters, ascorbic acid and sodium ascorbate due to CXS 207 (see item 19)
. three lycopene colours due to CXS 243

o Anticaking agents due to CXS 262

21. The USA raised additional examples about why certain food additives that are Table 3 additives and
the food category is not in the annex to Table 3 have been aligned in Tables 1 and 2. It had been noted that
these additives had numeric MLs in the commodity standard but it questioned the approach taken (see earlier
discussion on some of these situations in items 2 and 19).

One additional such case was the three lycopene colours, 160d(i), (ii) & (iii) for the alignment of CXS 243 with
food categories 01.1.4 and 01.7 (also raised by NATCOL, along with other comments it made related to
colours).

Another case was that of certain anticaking agents, silicon dioxide, amorphous (551), calcium silicate (552),
magnesium silicate, synthetic (553(i)) and talc (553(ii)) for the alignment of CXS 262 and food category 01.6.1.

CXS 243 is a very complicated commodity standard with the function class table and different provisions
related to different food categories. This situation has required very complicated notes as part of alignment to
ensure the provisions and restrictions within the detailed functional class table are carried over when aligned
in the GSFA. Itis also noted that the ML for the three lycopene colours in CXS 243 are 30 mg/kg and not GMP.
Because of the complexity, it was determined during alignment that it was better to provide provisions in Tables
1 and 2 rather than Table 3 where sometimes very complicated additional notes would be required.

An alternative that has not been directly considered during alignment is to simply add provisions for the three
lycopene colours to Table 3, without any note, i.e. simply GMP, linked to CXS 243 (food categories 01.1.4 and
01.7).

The alternative suggested by the USA was to add the provisions at GMP in Tables 1 and 2, but with a new
note indicating they have a specific numerical ML and any other conditions linked to the commodity standard,
in this case CXS 243. That suggestion seems a reasonable compromise approach since it allows conditional
notes due to CXS 243 to be addressed via notes and that suggestion was taken up by amending the entries
and using a new note (N243) for these provisions aligned in Tables 1 and 2, and not Table 3.

For the alignment of the anticaking agents in CXS 262, they also did not have a GMP ML but required a note
since the ML is linked to the four additives, singly or in combination as silicon dioxide. Again, it was considered
more appropriate to align these linked provisions in Table 1 and 2 so the ML and condition would be reflected
in a reasonably complicated note D262, and not Table 3.

The USA proposal of Table 3 notes (see item 2) is also relevant here. This suggestion is being considered for
the CCFA53 meeting (see Appendices 4 & 5). But as already noted, since it has not been formally considered
or agreed by CCFA the current proposed approach is continued.

Chair’s proposal at 2™ circular (2020): It was to continue with aligning some Table 3 food additives in Tables
1 and 2 due to the requirement of adding complicated additional conditions due to alignment with complicated
commodity standards such as CXS 243. But the suggestion to use GMP as the ML seems reasonable for such
Appendix 3 food additives, but with a new note listing a numerical ML if listed in the commodity standard. This
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approach can be altered if the alternative, broader suggestion of the USA to also add notes to Table 3 is
discussed and agreed by the EWG and PWG for Alignment and maybe also the GSFA, as a recommendation.
As noted earlier comments from the EWG was sought.

EWG comments to 2" circular (2020)
Support

IDF: repeats its earlier support for the USA proposal to add notes to Table 3.

USA: It also repeats its earlier comments where it does not support inclusion of provisions in Tables 1 and 2
for Table 3 additive in food categories not listed in the annex to Table 3. Its suggested alternative is the use of
notes in Table 3 as explained in item 2 (and repeated in some other items).

Comments on the 1st circular (2022)

Support
IDF

Chair’s proposal is unchanged: As noted earlier the USA proposal to add notes to column 5 of entries in Table
3 and therefore to have a separate list of notes for Table 3, similar to the existing list of notes for Tables 1 &
2, is being considered in the Terms of Reference for CCFA53 (see Appendices 4 & 5).

But at the present time, until a resolution is decided, the current approach is continued, that is making entries
in Tables 1 and 2 and using notes to address the commodity standard conditions.

Propose amendments due to alignment or accept draft provision

22. The USA comments have suggested that there is no need to add a new provision for adoption for a
number of provisions which are consistent with draft provisions. We should just adopt the Step 7 provision
shown in Green with Note 362 (related to alignment of CXS 243). The GSFA EWG is also working on these
provisions, so as long as we are consistent with the final decision, the provision at Step 7 can be put forward.
These comments have been made to a number of colour provisions due to CXS 243 and related to food
category 01.7.

It is agreed, that so long as the consistent provisions are made then it does not matter which process achieves
the outcome. This situation has occurred before and the decision was made by the EWG to stay with proposing
the provisions due to alignment, since that is the process being undertaken by the Alignment EWG and make
note of the need for consistency. Close coordination will be needed between the EWG Chairs of GSFA and
Alignment to ensure consistent outcomes are reached which occurred at CCFA52. Sometimes different MLs
and notes are used between the different EWGs (e.g. curcumin provisions in FC 01.7 due to alignment with
CXS 243 compared to draft provisions at a different ML). This is noted for information only.

Limited provisions for food additives for food category 01.4.1 linked to alignment CXS 288

23. There have been questions raised in submissions that proposed amendments to FC 01.4.1 did not
include all the provisions listed in CXS 288 as part of the alignment. The below information is provided to
explain the justification and assumptions used for this decision. This has also been discussed within item 10.

In the earlier preparaToRy work considering the alignment of CXS 288 with FC 01.4.1, 01.4.2 and 01.4.3, IDF
also made the comment and observation supporting its conclusion that there should be limited food additive
provisions for FC 01.4.1. IDF spent time searching archive materials but were unable to locate justifications
for the use of note 236 (Excluding products conforming to the Standard for Cream and Prepared Creams
(reconstituted cream, recombined cream, prepackaged liquid cream) (CXS 288-1976)) for many additive
provisions listed in FC 01.4.1, but not listed against many additives in FC 01.4.2. IDF assumed that limited
additive provisions were justified for FC 01.4.1 because it covered the ‘plain’ products — plain fresh, plain
reconstituted, plain recombined cream. This category with limited food additive provisions is different to the
other ‘more processed’ cream products which are covered in FC 01.4.2 (as well as 01.4.3). This is since
currently almost all of the food additives with the function class of stabilizer, thickener or emulsifier have note
236 next to them in FC 01.4.1, but not many in FC 1.4.2. This note essentially excludes these additives from
FC 01.4.1. The only other functional class listed for this FC is acidity regulators and there are a number of
those without note 236. The suggestion has been that no other food additive provisions should be added to
FC 01.4.1 due to alignment.

Chair’s proposal at 2™ circular (2020): A belated explanation as to why no additional food additive provisions
were made to FC 01.4.1 in the GSFA as part of alignment of CXS 288 is provided above. The EWG are
welcome to provide comments and thoughts on these assumptions and conclusions.

EWG comments to 2n circular (2020)
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Support
USA
Additional comments

Japan: It notes that according to page 60 of the GSFA (Annex C sorted by GSFA Food Category Number):
CXS 288-1976 is titled Cream and Prepared Creams (reconstituted cream, recombined cream, prepackaged
liquid cream). Food category 01.4.1, includes prepackaged liquid cream. Stabilizers, acidity regulators,
thickeners and emulsifiers are permitted in prepackaged liquid cream (in the function class table within CXS
288). It is not clear why note 236 is necessary for so many food additive provisions in FC 01.4.1. [see further
explanation within issue 10]

Comments on the 1st (2022)

Support

IDF

Chair’s proposal is unchanged: No change to that proposed at the 2" circular (2020).
Phosphoric acid

24, The USA noted that phosphoric acid (INS 338) is not added to the phosphate note, note B243, as part
of the alignment of CXS 243 with FC 01.1.4, 01.2 (captures 01.2.1.1 and 01.2.1.2) and 01.7 even though it
listed in CXS 243.

The reason for this omission is that the various phosphates have provisions in CXS 243 as stabilizers and
thickeners. But during alignment only the phosphates that have the functional class of stabilizer or thickener
have been added to the note, and phosphoric acid does not have such functions.

Support was received from the EWG (the IDF and USA).

Comments on the 15t circular (2022)

Support
IDF
Canada

Chair’s proposal is unchanged: It is not to add phosphoric acid (INS 338) to note B243, since it does not have
the function class of stabilizer or thickener, which is the function for the phosphate provisions in CXS 243, even
though it is listed in CXS 243.

Isomalt (hydrogenated isomaltulose)

25. The USA noted that isomalt (hydrogenated isomaltulose) (INS 953) has a provision in CXS 243 and
as such it should not be listed for the draft provision in FC 01.2.1.2 as ‘suggest no provision in CXS 243 for FC
01.2.1.2’ as part of alignment.

Consideration

The justification for adding this comment as part of the alignment work is that sweeteners are not appropriate
as there are no provisions for them for FC 01.2.1.2 via the functional class table in CXS 243.

Support was received from the EWG (Japan and USA).

Comments on the 15t circular (2022)

Support
IDF

Chair’s proposal is unchanged: It is not to add note 362, but to stay with XS243 for the draft provision at step
7 for isomalt in FC 01.2.1.2 for the above reason. The explanation in the recommendation column has been
expanded to add ‘for sweeteners’. The exclusion note XS243 has also been added to draft provisions for two
other sweeteners, sorbitol and sorbitol syrup.

Limited listing of entries showing no amendments to GSFA needed, for information only

26. The USA noted that there were a lack of food additives listed in FC 01.2.1.1 and 01.2.1.2 in Tables 1
and 2 of the GSFA due to alignment with CXS 243. CXS 243 contains a large number of additive provisions.
It indicated that these additional entries needed to be added into the alignment document.

Consideration
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These were checked and it was realised that the many additive entries mentioned by the USA were not added
to the documents because no changes were proposed to the GSFA due to alignment with CXS 243. That is,
the entries already in Tables 1 and 2 are already consistent with provisions in CXS 243. It was decided during
the alignment exercise that though it is helpful for information and completeness to include all food additive
entries it was considered that adding many entries that did not propose any changes was not worth the
considerable effort and additional pages. It is recognised that Appendix 3 is very large as it is.

It is noted that some other entries have been provided for information, even when no changes are proposed
as part of alignment of some easier commodity standards. It is conceded that the approach taken has been
inconsistent. Also this information should have been made clear in the 1st circular (2020). But the additional
work is still not thought warranted in the case of the alignment of CXS 243.

Chair’s note to the 2nd circular (2020): This explanation is provided for information only. That is, there are a
number of food additive provisions in CXS 243 related to FC 01.2.1.1 and 01.2.1.2 that did not require any
changes to the GSFA so they have NOT been provided for information only in Appendix 3. The justification for
this decision is the major amount of additional work and pages did not to warrant the effort for the minor benefit.

EWG comments to 2" circular (2020)
Support

USA: appreciated the explanation provided
Additional comments linked to this item.

IDF, noted that there were a number of entries in Appendix 3 where ultimately no changes to the GSFA were
recommended (either initially or after removal of inappropriate initial proposed changes). To shorten the very
long Appendix 3 the IDF recommended that such entries that did not recommend any changes to Tables 1
and 2 of the GSFA be removed. There were a number of these, especially related to the alignment of CXS
243. This suggestion was accepted and acted upon.

Comments on the 1st circular (2022)

Support
IDF
Canada, in principle, but re-iterates its recommendation discussed in comments under item 7.

Chair’s note: Removal of additional entries that did not recommend changes to the GSFA has occurred to
shorten the large Appendix 3 document. In the main these have been due to alignment with CXS 243.

Nisin, ML, 500 mg/kg compared to 12.5 mg/kg

27. Questions were raised in a number of EWG submissions stating that the ML for the preservative nisin
(INS 234) when aligned in the GSFA was not consistent with the ML in the commodity standard. The particular
case is the alignment of CXS 243 with food categories 01.1.4 and 01.7. During the initial alignment exercise,
IDF noted that the ML for nisin in CXS 243 is in error as it explained. IDF believes that the 500 mg/kg ML refers
to the level of nisin preparation (called nisaplin) used and not of (pure) nisin. The commercial brand Nisaplin
contains 2.5% of the antimicrobial peptide nisin and thus adding 500 mg/kg of Nisaplin is the equivalent of
adding 12.5 mg/kg of pure nisin. On this basis, IDF can support the proposed ML of 12.5 mg/kg. CXS 262 also
has this ML for nisin, which has been made as part of this alignment. It is further noted that this ML of 12.5
mg/kg or similar low concentrations are in the GSFA for other food categories.

Support was received from the EWG (Japan and USA).

Comments on the 15t circular (2022)

Support
IDF

Chair’s proposal is unchanged: The proposed nisin ML of 12.5 mg/kg is maintained in the alignment of CXS
243 in food categories 01.1.4 and 01.7 rather than 500 mg/kg as explained above.

Comments on the 2" circular (2022)

Support

USA

Phosphate provisions in categories and subcategories
CXS 243
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28. As noted earlier dealing with phosphate provisions during alignment is always complex (see items 5,
20 and 24). For alignment with CXS 243, the relevant food categories are 01.2.1.1 and 01.2.1.2. The parent
category 01.2 also contains phosphate provisions, so it needed to be considered as part of alignment.

The entry in category 01.2 introduces the alignment note relevant to CXS 243, being B243. This entry for FC
01.2 also applies to the subcategories 01.2.1.1 and 01.2.1.2. The entry for category 01.2.1.1 requires note 235
relating to use for reconstituted and recombined products only which picks up the condition note in the
functional class table in CXS 243. There is no need for an entry for FC 01.2.1.2 since note 235 does not apply
and the provisions from B243 in FC 1.2 apply.

EWG comments to 2n circular (2020)

USA: It provided detailed additional explanations not supporting the proposal in the 2" circular (2020).

Its concern is that it is not possible, based on the hierarchical rules of the GSFA, to have adopted provisions
for phosphates in both the higher parent category FC 01.2 and in subcategories (FC 1.2.1.1 and 1.2.1.2). The
provision in FC 01.2 is currently adopted in the GSFA. It proposes a better option than that proposed in the 2nd
circular (2020) of adding provisions in FC 1.2.1.1 and 1.2.1.2. Its suggestion is to only have a provision in FC
01.2 with notes added to it to address use in CXS 243 (existing Note B243), and to address the issue pertaining
to use only in reconstituted and recombined products due to FC 1.2.1.1 (Fermented milks (plain), not heat-
treated after fermentation). It believes its proposal will achieve the purposes of Alignment, but will only require
revisions to the existing provision in FC 01.2 without the addition of provisions in FC 1.2.1.1 and FC 1.2.1.2. It
is to add B243 and a new note (see below) for FC 01.2.

New note (P243): For fermented milks (plain), not heat-treated after fermentation conforming to the
Standard for Fermented Milks (CXS 243), for use in reconstituted and recombined products only.

Comments on the 15t circular (2022)

Support
IDF
Comments

Canada notes that the current phosphates provisions also applies to FC 01.2.2 (renneted milk) but the
proposed new note P243 appears to prevent use for products under FC 01.2.2. Therefore, it suggests a minor
edit to rectify this by using ‘Except for use..’

Its proposed edited P243 is:

P243: Except for use in products conforming to the Standard for Fermented Milks (CXS 243): for use
only in reconstituted and recombined fermented milks (plain), not heat-treated after fermentation.

It is not clear that the original P243 excluded use in FC 01.2.2 but if the amended note P243 clarifies the issue
then it seems appropriate. The suggested amended note P243 appears to work, noting it also operates in
conjunction with B243 so it is proposed to make edits provided by Canada.

Chair’s proposal is changed to Canada’s suggested edit to ensure certainty: To make the changes proposed
by the USA (with Canada’s edits) relating to alignment of phosphates in CXS 243 with FC 01.2, by adding the
new note P243 (“Except for use in products conforming to the Standard for Fermented Milks (CXS 243-2003):
for use only in reconstituted and recombined fermented milks (plain), not heat-treated after fermentation.”)
along with B243, and removing phosphate provisions for FC 01.2.1.1 and 01.2.1.2.

Comments on the 2" circular (2022)

IDF: IDF can support
CXS 288

29 Similar issues needed to also be considered for the alignment of CXS 288 and FCs 01.4.1, 01.4.2 and
01.4.3. As noted earlier it was considered appropriate not to add new food additive provisions to FC 01.4.1, so
phosphate provisions due to CXS 288 could not be added to FC 01.4. They were subsequently added to FC
01.4.2 and 01.4.3.

Chair’s proposal at 2™ circular (2020): For information and explanation of how alignment for phosphates is
proposed for higher order categories and subcategories due to CXS 288.

EWG comments to 2M circular (2020)

IDF: As indicated earlier, the IDF notes there are some acidity regulators, emulsifiers, stabilizers and thickeners
that appear to be allowed for 01.4.1. It was unable to locate any recorded discussion or rationale as to why
note 236 applied to some additives in these function classes but not others. Therefore, it has assumed that
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some are required for use mainly in reconstituted and recombined products but may be also (rarely) needed
in fresh creams to ensure stability and integrity of the emulsion as outlined in footnote (a) in the function class
table for CXS 288. Therefore, it supports keeping note 236, and does not recommend the addition of any new
food additives to FC 01.4.1, other than INS 437.

Consequently it accepts that phosphates are allowed in FC 01.4.1, noting they have provisions in the higher
category 01.4. Therefore, it does not support what has been proposed in the 2" circular (2020), in Appendix
3.

Discussion: To achieve this it is considered appropriate to reinstate the phosphate provisions for the higher
category being 01.4, and remove XS288 from FC 01.4.1, and the proposed phosphate provisions in 01.4.2
and 01.4.3. It was also noted by the IDF that the ML for the phosphate provisions in CXS 288 is 1,100 mg/kg
so this needs to be added into the new note D288.

Comments on the 1st circular (2022)

Support
IDF

Chair’s proposal is unchanged: Amendments have been made to the phosphate provisions aligning CXS 288
with FCs 01.4.1, 01.4.2 and 01.4.3 due to the clarified comments of the IDF. That is, phosphate provisions
have been added back to FCs 01.4, and removed XS288 from FC 01.4 and 01.4.1, as well as removed the
proposed phosphate provisions in 01.4.2 and 01.4.3. It was also noted that the ML for the phosphate provisions
in CXS 288 is 1,100 mg/kg so this has been added into the new note D288.

Additional issues and comments from EWG member submissions to 2" circular (2020)

Replace exclusion notes with current notes

30. El Salvador raised a number of times the idea of replacing proposed exclusion notes with alternative
notes that are already used in the GSFA. The justification was that the exclusion notes, e.g. XS243 compared
to note 170, excludes ‘natural’ products related to alignment of CXS 243. The same issue was identified for
the alignment of CXS 253, with XS253 and note 214. It is unclear what is meant here as the wording in XS243
and note 170 (and XS253 and 214) are identical.

It is also noted that there has been a policy to use exclusion notes in preference to alternative notes, where
they say exactly the same thing. This has been noted in earlier alignment work. For example, see the
explanation and Chair’s proposal for item 14 in CX/FA 21/52/6: “The Chair further notes that the GSFA EWG
has proposed similar changes; to replace current notes with new exclusion notes that say the same thing.
Therefore, it is appropriate for consistency that the same approach is taken between the EWGs for alignment
and the GSFA.”

This information is provided for information only. Exclusion notes are proposed to be used when appropriate
and not replaced by alternative notes if they say exactly the same thing.

Replace notes 234 and 235 with new note H243

31. El Salvador proposed consideration of replacing the current notes 234 (for use as a stabilizer or thicker
only) and 235 (for use in reconstituted and recombined products only) with the new note H243 (for use in plain
and flavoured fermented milks and plain and flavoured drinks based on fermented milks, not heat treated after
fermentation as a stabilizer and/or thickener but in the case of plain fermented milks and plain drinks based
on fermented milks use is restricted to reconstitution and recombination, conforming to the Standard for
Fermented Milks (CXS 243-2003)) for many food additives in CXS 243 with the functional class of stabilizer
and thickener.

This suggestion was considered but because these notes were specifically added to the relevant food category
01.2.1.1 in Tables 1 and 2 of the GSFA, it was considered appropriate to stay with what was decided then.
Replacing them with H243 did not seem to provide any extra additional value, as H243 is quite a complicated
and involved note.

Comments on the 15t circular (2022)

Support
IDF

Chair’s proposal is unchanged: Not to replace notes 234 and 235 with the new note H243 in FC 01.2.1.1 due
to alignment with CXS 243 except those that have been currently added in amendments in Appendix 3. There
did not seem to be justification for making such big changes since these current notes had been added to the
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GSFA relatively recently, and satisfy alignment. See the earlier discussion within issue number 12 where the
proposed note H243 has been determined not to be required so it has been removed from Appendix 3.

Provision for INS 472e for FC 01.2.1.2 due to alignment with CXS 243

32. El Salvador suggested that INS 472e (diacetyltartaric and fatty acid esters of glycerol) needed to be
added to FC 01.2.1.2 due to alignment with CXS 243.

This had been considered but it was noted that stabilizers and thickeners but not emulsifiers are listed in the
food additive function class table in CXS 243 for FC 01.2.1.2. INS 472e is listed as an emulsifier but not as a
stabilizer and thickener in the food additive provisions in CXS 243. Therefore, there is no provision for INS
472e in FC 01.2.1.2 due to alignment with CXS 243 so the XS243 note has been added.

Comments on the 1st circular (2022)

Support

IDF: with additional comment questioning whether XS243 was proposed or removal of the provision all
together. It stated it could support either, noting there may be a need to include a provision of INS 472e in FC
01.2.1.2 it is not aware of.

Chair’s proposal is unchanged, but further explained: The IDF comment was noted, so the explanation was
expanded to include the XS243 note. Not add a provision for INS 472e (diacetyltartaric and fatty acid esters
of glycerol) to FC 01.2.1.2 due to alignment with CXS 243 for reasons explained above, but to add the XS243
note.

Sorbate provisions linked to ‘as sorbic acid’

33. It was noted that sorbates (200, 202 and 203) need to be expressed as ‘sorbic acid’ linked to
provisions. This was noted by El Salvador for alignment of CXS 243 with FC 01.7.

The current note 42 (as sorbic acid) linked to the provision does this. For information only.
Surface treatment of natamycin (INS 235) for Mozzarella

34. Concern was expressed by El Salvador that the functional class table within CXS 262 permits
preservatives to be used for both cheese mass and surface treatment for CXS 262 (Mozzarella). It therefore
considered the notes 3 (surface treatment only) and 80 (not exceeding 2 mg/dm? and absent at a depth of 5
mm) in FC 1.6.1 for the preservative natamycin (pimaricin) (INS 235) to be inconsistent with CXS 262 and so
need to be removed.

The provision for natamycin in CXS 262 uses the qualification note identical to note 80. It is understood that
this refers only to surface treatment (by the reference to ‘not present in a depth of 5 mm’) so note 3 applies.

Comments on the 1st circular (2022)

Canada proposed changes to note B262 for clarity. It believes the application of proposed Note B262 requires
clarification, we recommend the following modification “Includes use in products conforming to the Standard
for Mozzarella (CXS 262-2006) except for the surface treatment of high moisture products packaged in liquid”.
This modification would continue to allow the use of hatamycin in non-standardized products falling under FC
01.6.1, and allow its use in those products conforming to CXS 262 where it is permitted, while excluding the
products in which it is not permitted.

Canada also notes the comments within issue 17 related to the apparent contradiction of the use of Note 3
with those provisions appearing in the functional class table for CXS 262 (i.e., preservative use in cheese mass
as well as surface treatment). Perhaps note B262 could also refer to the functional class table in CXS 262 due
to the complicated nature of the functional class table within the standard.

Response
Current note B262:

B262: Except for use for surface treatment of high moisture products packaged in liguid conforming
to the Standard for Mozzarella (CXS 262-2006).

Canada’s proposed B262:

B262: Includes use in products conforming to the Standard for Mozzarella (CXS 262-2006) except
for the surface treatment of high moisture products packaged in liquid.

The proposed amendments to note B262 by Canada seem reasonable as well as the additional suggestion to
add reference to the functional class table within CXS 262.

Combining the two suggestions provides an amended note B262.
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B262: Includes use in products conforming to the Standard for Mozzarella (CXS 262-2006) except
for the surface treatment of high moisture products packaged in liquid, noting the functional
class table in CXS 262-2006.

Chair’s proposal: Make the amendment to note B262 due to the above explanation.

Comments on the 2™ circular (2022)

IDF: IDF can support
GMP for INS 405, 636 and 637 due to alignment with CXS 243

35. Japan noted that the alignment of the three food additives INS 405 (propylene glycol alginate), INS
636 (maltol) and INS 637 (ethyl maltol) in CXS 243 have a ML of GMP, which is what the note D243 due to
alignment uses. However, these three additives have a numerical ADI and are not listed in Table 3 so Japan
does not believe an ML of GMP is appropriate, even if that is listed in CXS 243.

The simple alignment with CXS 243 provides an ML of GMP but Japan is correct that this may be inappropriate
due to these three food additives having a numerical ADI and not being listed in Table 3. It is unclear if this
situation occurs sometimes in the GSFA and commodity standards and if so how it is addressed. This seems
outside the role of the Alignment EWG to dispute an ML of GMP and in particular to determine what an
appropriate ML for this particular food category should be for these three food additives.

Unless alternative suggestions are made the Alignment EWG can only align with the commodity standard so
note D243 will stay with the ML of GMP.

Comments on the 1st circular (2022)

Canada

It suggests that the EWG be asked what the appropriate MLs are for these food additives aligned with CXS
243, in a similar way to curcumin (INS 100(i)) aligned with CXS 306.

Chair’s initial proposal: Noting Canada’s suggestion the EWG is asked what MLs are appropriate for the food
additives INS 405, 636 and 637 in relation to CXS 243. If no suitable suggestions are received then to stay
with aligning CXS 243 using the ML of GMP for the three food additives INS 405, 636 and 637 with new note
D243.

What MLs for INS 405 (propylene glycol alginate), INS 636 (maltol) and INS 637 (ethyl maltol) are
appropriate to align CXS 243 with the GSFA? Is this outside the scope of Alignment and so needs to
be considered by the EWG on the GSFA?

Comments on the 2" circular (2022)
Stay with GMP due to Alignment

FIA: supported staying with GMP consistent with alignment with CXS 243. It considered changing the ML to
be outside the scope of Alignment.

IDF: The current proposed MLs reflect what is in CXS 243 and therefore this issue is outside the scope of
Alignment and as such should be handled by the EWG on the GSFA if EWG members believe a change in
levels is required.

Chair’s final proposal: Since no suitable suggestions are received then to stay with aligning CXS 243 using the
ML of GMP for the three food additives INS 405, 636 and 637 with new note D243. If the Committee agree,
the questions could be directed to the EWG on the GSFA to seek a ML for these food additives in FCs 01.1.4,
01.2.1.1, 01.2.1.2 and 01.7 due to alignment of CXS 243.

Additional issues and comments for EWG members for the 15t circular (2022)
Apparent inconsistency in condition notes for CXS 207 and CXS 290: C207 & D290

36. It was noted that the condition statements with the ML columns for the anticaking agents for CXS 207-
1999 and CXS 290-1995 are reasonably similar but not identical. How they are currently written in the
commodity standards has been written into notes as part of this alignment work. However, it has been belatedly
recognised that the current note D290 has needed to be amended to more fully reflect the condition statement,
‘4,400 mg/kg singly or in combination* to include the asterisk (*) linked, which states ‘The amount of
phosphorus shall not exceed 4,400 mg/kg’. This is not listed for the anticaking agent conditions for CXS 207 -
1999, which is simply ‘10,000 mg/kg singly or in combination’.

Is there any reason to believe the maximum levels and condition statements for the two commodity standards
for anticaking agents, which have almost identical food additives lists are meant to be (almost) identical?
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Or, as has been the case in the current alignment work in Appendix 3, the new notes need to reflect the MLs
and condition statements exactly as written in the two commodity standards? To do that slight amendments
have been made to D290.

Comments on the 1st circular (2022)

Support

IDF: with additional explanation noting it had conducted a brief review into the history of the 2 standards, which
were last reviewed in 2010, however it did not find any conclusive evidence of why the MLs are expressed as
they are. It notes potential problems and possible impacts beyond these 2 standards of trying to make the
condition statement more consistent. Consequently, any potential changes would need to be considered
carefully before being adopted. It also pointed out that any rationalisation of the 2 condition statements to make
them more consistent would probably involve the adoption of new MLs and/or new text in either or both
standards which would then put this work outside the scope of the current alignment work. However, such
work could go through the EWG on the GSFA. Consequently, IDF suggests that, in answer to the EWG’s
guestion, and from an alignment perspective, any action here, for the time being, should only reflect what is
currently stated in the 2 commodity standards. Therefore, it supports the chair’s proposal.

Canada

Chair’s proposal is unchanged: To make the slight amendments to D290 to more accurately reflect the ML and
condition statements relating to anticaking agents as written in CXS 290-1995, noting they are different to
comparable provisions in CXS 207-1999. Alignment will only change the notes if any EWG member can
provide reasons why they should be changed.

Additional question related to CCPFV commodity standards (Standard for chili sauce), Appendix 7

37. The alignment work within Appendix 7 for the Standard for Chili Sauce (CXS 306-2011) notes that the
Standard includes a provision for the colour curcumin (INS 100(i)) with a ML of GMP. However, JECFA has
assigned curcumin with a numerical ADI of 0-3 mg/kg bw so the ML of GMP is not appropriate, but it requires
a numerical ML. The issue that Alignment faces is what is the appropriate ML that should be added to curcumin
for this standard and in particular for the food category 12.6.2 once aligned. Therefore, the Alignment Chair
requests comments and suggestions as to:

What ML for curcumin is appropriate to align CXS 306-2011 with the GSFA?

Comments on the 1st circular (2022)

NATCOL: suggested the appropriate ML was 500 mg/kg.
Response

See Appendix 7, 2™ circular (2022), discussion and comments section, issue 2 on page 1. The chair’s proposal
is copied here.

Chair’s proposal: Since the use of curcumin in food category 12.6.2 is currently under review by the GSFA on
the EWG, the current level of GMP will serve as a place holder in the Alignment work until a recommendation
is made by the GSFA on the EWG on the appropriate use level.

Additional issues and comments from EWG members to the 15! circular (2022)

38. Chile noted that proposed new note L243 (For use in products conforming to the Standard for
fermented Milks (CXS 243-2003) as an emulsifier only in flavoured fermented milks and flavoured drinks based
on fermented milks, heat treated or not after fermentation) for CXS 243-2003 for diacetyltartaric and fatty acid
esters of glycerol (INS 472¢) needed the ML of 10,000 mg/kg added to it to be consistent with the standard. It
is noted there is the existing note 399 (For use in products conforming to the Standard for Fermented Milk
(CXS 243-2003) at 10,000 mg/kg.

Chair’s Response: Note L243 has been applied to a number of other emulsifiers which have different MLs, so
it is not appropriate to add it. The other MLs are addressed via other notes or different MLs added with the
new entries to the GSFA to ensure alignment. Changes related to MLs in the GSFA are best addressed via
notes as the current ML applies to non-standardized products. Therefore, no changes are required.

39. Chile noted what appears to be Spanish translation issues, as it ‘requests that notes 234 and 235 in
CXS 192-1995 in Spanish be modified, since the same meaning appears’.

Chair’s Response: This seems outside the EWG Alignment remit but the issue will be communicated to Codex
secretariat to investigate and remedy. It is noted that corrections to Notes 234 and 235 in the GSFA (2021
version) in the Spanish version have been made so the problem in this regard no longer exits.
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40. Chile made the general statement in relation to proposed amendments to Table 3 entries for alignment
of the various standards. Specifically it requested if the ML in the commodity standard is not GMP but numerical
this needs to be identified via notes. It noted that for some food additives the MLs may be GMP in one standard
and numerical in another. Specifically it mentioned the following food additives: INS 331(i), 331(iii), 332(i),
332(ii), 471, 500(i), 500(ii), 500(iii), 501(i) and 501(ii). It also noted that magnesium citrate (INS 345) is listed
as GMP in CXS 290 but it is not listed in Table 3. INS 437 was also noted not to be permitted in CXS 288 so
it should not be added to Table 3.

Chair’s Response: Checks were made with the following comments and conclusions. This issue is part of the
discussion of using Table 3 notes for alignment (if and hopefully when that is agreed by CCFA) for some of
these complicated standards. For calcium citrates, only tricalcium citrate (333(iii)) has a JECFA specification
so only it has been added. Plus magnesium citrate also does not have a JECFA specification so it also has
not been added. CFA52 REP21/FA (page 133) added INS 437 to FCs 01.4.1 and 01.4.2 in the GSFA via the
EWG on the GSFA in September 2021. FC 1.4.3 is not in the annex to Table 3, while FCs 1.4.1 and 1.4.2 are
so provisions for FC 1.4.3 can be added to Table 3.

Comments from Canadian submission to 15t circular 2022

41. It notes that the name of the food additive adipates (INS 355) should be changed to adipic acid since
there is not a group of adipates.

Comments on the 3" circular (2022)

Brazil: It notes that the issue is not directly within the scope of the EWG on Alignment but it supports making
the highlighted correction as it is well justified and will avoid inconsistency between standards.

IDF: It notes that CXS 243-2003 refers to INS 355 as adipic acid as does CXG 36-1989. Therefore, for the
alignment exercise to accurately reflect the standard in the GSFA there is a good argument to accept Canada’s
proposal.

Canada: It reiterates its support for making the change.

Chair’s proposal: Noting support from Brazil and the IDF, unless alternatives views are provided, it is proposed
to make the change as suggested by Canada. That is change adipates to adipic acid (INS 355) as part of the
changes due to alignment. See also item 58 where it is noted that the adipates 356, 357 and 359 do not have
JECFA specification so they cannot be added to the GSFA.

42. The footnote ¢ below the functional class table of CXS 243 needs to be added as notes so that it is
not lost when aligned into the GSFA. This note applies to the use of sweeteners in milk- and milk derivative-
based products energy reduced or with no added sugar. The note is “For products conforming to the Standard
for Fermented Milks (CXS 243-2003): limited to milk- and milk derivative-based products energy reduced or
with no added sugar”. This note should be added for specific sweeteners with provisions in FCs 01.1.4 and
01.7. Itis noted that some of the sweeteners are listed in Table 3.

Comments on the 3" circular (2022)

IDF: supports chair’s proposal

Chair’s proposal: This suggestion was supported and a new note Q243 added for relevant sweeteners aligned
in FCs 01.1.4 and 01.7. The note was not required for some of the provisions due to comparable notes already
listed. Plus the note has not been applied to provisions in Table 3, though it could be added as new Table 3
notes in the future if their development is supported by CCFA.

43. A suggestion for the alignment of CXS 243 was that a new note be added for flavour enhancers aligned
in FCs 01.1.4 and 01.7 stating they are for use in flavoured products only.

Comments on the 3 circular (2022)

IDF: supports chair’s proposal

Chair’s proposal: This suggestion is not agreed as the FC are only for flavoured products, therefore the note
is superfluous.

44. For the alignment of CXS 243 and FCs 01.1.4 and 01.7 there were suggestions to slightly alter the
note L243 to ensure use in hon-standardised products is not prohibited.

Comments on the 3" circular (2022)

IDF: supports chair's proposal. However, it also stresses the need for commentary clearly explaining the
intention of these and similar notes as outlined under item 55.

Response
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The appreciates the comment from the IDF and the discussions it has held related to such matters. This is
explained in a bit more detail under item 55. Unfortunately, this is not solely an Alignment issue.

The justifications and reasons for the slightly different notes is expanded on so hopefully it can be better
understood.

When there was already a provision for a food additive in the relevant FC within the GSFA prior to alignment
then note L243 was use. Then the term ‘Except for..” was used to make it clear that the provisions due to
alignment was different to what originally was in the GSFA. But if there was no original provision already in the
GSFA then the note S243 ‘For use in..” was used, which applies only to product conforming to the commodity
standard.

Chair’s proposal: The solution was for a slight amendment to L243 for existing provisions of food additives in
the GSFA to make it clear the new aligned provisions applies only to products conforming to CXS 243 as
emulsifiers. For new provisions to the GSFA due to alignment of CXS 243 the new note was needed to be
written slightly differently, being S243. Like for many of the notes it is about where the word ‘only’ is added. In
a similar way notes 355 and 235 have been slightly edited to make their purpose more appropriate.

45, It is considered peculiar that there is a provision for the colour caramel IV — sulfite ammonia caramel
(INS 150d) in a plain category FC 01.2.1 — Fermented milks (plain). It has the note 12 — as a result of carryover
from flavouring substances. It has not been considered as part of alignment but a suggestion was made that
a note XS243 be added.

Comments on the 3" circular (2022)

IDF: It can support the addition of XS243 for the reasons discussed. However, this does not address non-
standardised products. If XS243 is added and note 12 is maintained then it would appear to indicate that non-
standardised products permit the addition of flavouring substances to plain products since carry-over of the
colour (INS 150d) is allowed. The alternative options proposed appear to be:

1. INS 150d is carried over from other ingredients consistent with a plain product (i.e., not a flavouring
substance). Note 12 is removed and replaced by a new note allowing carry-over, but not from

flavouring substances, i.e., ‘as a result of carry-over from-flavouring-substances’.

2. IfINS 150d is only carried over from flavouring substances and flavouring substances are not permitted
in plain products then the provision could be removed.

Chair’s proposal: The discussion and suggestions from the IDF are appreciated. Unless there are alternatives
proposed option 2 above seems the most appropriate and is proposed. That is, to remove provisions for INS
150d in FC 01.2.1.

46. For alignment of CXS 243 with FC 01.2.1.2, it is noted that there are a number of food additive
provisions in CXS 243 that are not listed in FC 01.2.1.2. It is therefore suggested that an exclusive note is
required, “for use in products conforming to the Standard for Fermented milks (CXS 243-2003) only”. As well
a number of exclusions notes, XS243, are required where a provision exists in FC 01.2.1.2 in the GSFA but
not in CXS 243. It questioned whether similar notes are required for FC 01.2.1.1. It specifically mentioned
ammonium hydroxide (527) and calcium hydroxide (526).

Comments on the 3" circular (2022)

IDF: supports chair’s proposal

Canada: it has some reservations to what is proposed by the Chair so reiterates its earlier comment supporting
the Chair’s previous proposal that the alignment of CXS 243 should be deferred to a later meeting so issues
can be further considered. This is because it's alignment has been very complicated with different views
expressed.

It repeats its earlier comments made to the 18t circular 2022 that XS243 notes are required for some provisions
in FC 01.2.1.2 (and maybe 01.2.1.1).

Chair’s proposal: Further consideration of this issue occurred and has been explained in issue 12. It was
identified that many [identified as 25] provisions for FC 01.2.1.2 are actually Table 3 entries and so these
provisions that were proposed due to alignment needed to be removed from Tables 1 & 2. For the small
number remaining a new note was added, being R243. No such exclusive note was required for FC 01.2.1.1.
After this work there was not a need to add any additional exclusion notes i.e. XS243. No changes were
required for the alignment of FC 01.2.1.1 after a check was made.

47. For the alignment of CXS 243 and FC 01.7 it is noted that food additive ammonium salts of
phosphatidic acid (INS 442) has the note 231 “For use in flavoured fermented milks and flavoured fermented
milks heat treated after fermentation only”. This seems to be in conflict with CXS 243 which does not have a
provision for it, so at alignment it is proposed to add the exclusion note XS243. The provision was adopted in
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the GSFA in 2012 which may have been after the food additive provisions for CXS 243 standard were finalised,
in which case the XS243 note should be removed.

Comments to 2" circular (2022)

IDF did not support this proposal as it notes that CXS 234 does not have a provision for INS 442, so the XS243
note is appropriate and should not be removed. Note 231 could be removed, or left as it would apply for non-
standardized product.

Comments on the 3" circular (2022)

IDF: supports chair’s proposal.

Chair’'s amended proposal: Noting the IDF comments the proposal is to keep both notes, i.e. XS243 (due to
alignment) and the original note 231 which can apply to non-standardized product.

48. For the alignment of CXS 288 for FCs 01.4.1 and 01.4.2 it is considered that there are a number of
food additives in the GSFA FCs that have not been aligned in Appendix 3, since they require an exclusion
note, XS288 to be added to them.

Chair’s proposal: This was not considered required as these food additives already have the exclusion note
236 (Excluding products conforming to the Standard for Cream and Prepared Creams (reconstituted cream,
recombined cream, prepackaged liquid cream) (CXS 288-1976)) that has been edited as proposed in earlier
issue 10. Note 236 has also been discussed earlier in issues 10 and 23.

Comments on the 2" circular (2022)

Not support, with comment
USA, for consistency it supports replacement of existing note 236 with an “XS type” (i.e. XS288) note.

Comments on the 3" circular (2022)

Supports

Canada: fully supports replacing note 236 with XS288 for transparency reasons, and given the discussion of
new work mentioned in item 10 to revise the terms. It further requested that additional XS288 notes be added
to various provisions in FC 01.4.1 and 01.4.2 where provisions are currently listed for food additives but they
are not permitted in CXS 288. It notes that if these food additives are not listed in Appendix 3 due to alignment
with an XS288 note they will erroneously be permitted in CXS 288. Canada added mention of these food
additives in its comments. For both 01.4.1 and 01.4.2 they are: konjac flour (425), tara gum (417) and
tragacanth gum (413). For FC 01.4.2 they are: acid-treated starch (1401), bleached starch (1403), dextrins,
roasted starch (1400), oxidised starch (1404) and polydextrose (1200).

Chair’'s amended proposal: Noting the USA and Canadian comments, which are correct, alignment has tended
to use XS notes compared to other notes, therefore the proposal in general is supported to replace note 236
with XS288 as part of the alignment work. However, when checks were made no additional new entries of note
236 were proposed due to Alignment. It is separately noted that the Chair had made amendments IDF and
Canada had proposed of a slight edit of note 236 which is provided in Appendix 3. Therefore, no change was
proposed as part of alignment.

The food additives listed by Canada’s comments already have note 236 added to them so as noted above it
is not proposed to make the changes explicitly as part of alignment, as all the changes can be made at the
one time as noted below.

However, if agreed, a general replacement of note 236 with XS288 by Codex secretariat could be performed
outside of alignment for consistency of the GSFA (noting there are many entries with note 236).

49, For the alignment of CXS 288 for FC 01.4.2, it is considered that the notes E288 and F288 need to be
slightly amended, when adding new provisions for stabilizers and thickeners (E288) and emulsifiers (F288)
that could provide provisions for non-standardized products (if there is not a 1:1 relation between CXS 288
and FC 1.4.2). Separately, different amended notes are required for adding provisions to FC 01.4.3. A question
was asked whether alternative notes were required for adding alignment provisions to current entries already
in the GSFA, only to identify the function class, noting that this has been done inconsistently during alignment.

Chair’s initial response and proposal: Like many of these questions relating to non-standardized products it
depends on whether there is a 1:1 relationship between the commodity standard and the FC, in this case CXS
288 and FCs 01.4.2 and 1.4.3. This is unclear, so responses have been taken assuming there is not such a
1:1 relationship. Slight amendments to E288 and F288 as suggested have been made, for the addition of new
entries and provisions due to alignment with CXS 288 (i.e. no original provisions for the food additive were
already in the FC within the GSFA). A different note has been required for alignment to FC 01.4.3, being G288
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(emulsifiers). But as also noted these notes are not appropriate for aligning a provision to current entries for
the food additive already listed for the FC in the GSFA, where the note is only to state the functional class. In
this case it was decided not to add further notes just to make explicit the functional class. As explained in
earlier discussions (issue 7) this has been a case by case situation since otherwise the GSFA would be
overwhelmed with notes that only refer to functional class.

Comments to 2" circular (2022)

The IDF referenced item 10 as background to understanding the intent behind the alignment of CXS 288 and
the proposed amendments. This item is directly linked to the explanation and justification provided. The
important conclusion relevant to this item is that it is understood that function class table in CXS 288 permits
emulsifiers, stabilizers and thickeners (EST) in all relevant food categories, 01.4.1, 01.4.2 and 01.4.3. That is
that all categories of cream and prepared creams can be produced using reconstituted and recombined
creams. Using that premise the IDF requests that the original notes E288 and F288 be reinstated and not the
amended versions proposed in the 2M circular (2022). This also means that the proposed new note G288 is
not required for provisions within 01.4.3, but either E288 or F288 is needed.

Comments on the 3" circular (2022)

IDF: supports chair’s proposal.

Canada: it does not object in principle, but it has made some slight modifications to these notes in its comments
to Appendix 3 which it believes improves clarity.

Chair’'s amended proposal: Due to the response of the IDF which have been accepted, the original notes E288
and F288 have been reinstated and G288 removed, as per the 15t circular (2022).

Canada’s proposed edits to E288 and F288 within its comments to Appendix 3 have needed to be separately
checked and amendments made (see issue 66) and amendments made in Appendix 3 for notes E288, F288,
and new notes G288 and H288.

50. For the alignment of CXS 331, Canada questioned whether other FCs in addition to 01.8.2 are
involved, such as 01.5 — Milk powder and cream powder and powder analogues (plain).

Comments on the 3" circular (2022)

IDF: supports chair’s proposal.
Not support and request further consideration

Canada: it reiterates its earlier concerns as it strongly believes that there are other FCs in addition to 01.8
(Whey and whey products, excluding whey cheeses) and 01.8.2 (Dried whey and whey products, excluding
whey cheeses) that are directly associated with CXS 331-2017. It notes that the GSFA does not list other FCs
within Annex C (Cross-reference of Codex Standardised Foods with the Food Category System Used for the
Elaboration of the GSFA) but it suggests that this was inadvertently missed. It considers ‘whey permeate
powders’ fall under FC 01.8.2 but other ‘Dairy permeate powders’ and ‘Milk permeate powders’ sourced from
milk and cream do not but almost certainly fall under FC 01.5 (Milk powder and cream powder and cream
powder analogues (plain)). It therefore requests that Codex Secretariat or CCFA make a determination as to
whether the information in Annex C of the GSFA concerning CXS 331-2017 and its associated FC is correct
or not. It considers alignment needs to also be conducted for the permeate powders falling under FC 01.5 as
well.

Response

The Chair's questions how CXS 331-2017 relates to CXS 207-1999 as surely it is a different and distinct
standard with distinct products (dairy permeate powders) not captured by CXS 207-1999. The difference
seems to be that the products captured by CXS 331 are obtained from permeates only. It is further noted that
CXS 331 does not allow any food additives for its products while CXS 207 does allow a specific list of additives.
But the Chair is happy for the EWG/PWG or Committee to provide thoughts on the matter.

Chair’s original response: A check of the tables in Annex C in the GSFA indicated that FC 01.8.2 is linked only
to CXS 289 (already been aligned, but not via the Alignment EWG) and CXS 331. Plus FC 01.5.1 is linked to
CXS 207 and CXS 290 being aligned in this circular. Therefore, no change is proposed.

Noting Canada’s further insistence that the Annex C tables in the GSFA may be incorrect, it is happy to seek
EWG/PWG or Committee views on whether such information needs to be amended and CXS 331-2017 should
also be linked to FC 01.5, and so alignment is also required for such FC.

51. Sodium sesquicarbonate (INS 500(iii)) is listed in CXS 253 as a stabilizer and thickener but these
functional classes are not listed in the GSFA or in CXG 36-1989. Are these two functional classes
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technologically justified for the food additive? If so, then they should be proposed to be added into CXG 36 -
1989 and ultimately the GSFA [via the EWG on INS?].

Chair’s proposal: This issue is outside Alignment, but seems like something that could be considered by the
EWG on INS, but would require technological justification (initially via EWG on the GSFA?). Is this something
the EWG on Alignment needs to consider; seeking comments on this? If not then alignment should not add
INS 500(iii) to Table 3 due to aligning with CXS 253 until the technological justification as stabilizer and
thickener is established.

Comments to 2M circular (2022)

USA comment

It suggested that it may be best to make a request that the INS EWG consider this issue. If it agrees that the
functional class of stabiliser and thickener can be added to INS 500(iii), then the association could be made in
Table 3.

Comments on the 3" circular (2022)

IDF and Canada: supports chair’s proposal.

Chair’'s amended proposal: Noting the USA comment, it is proposed that this issue is outside Alignment, but it
could be forwarded for consideration by the EWG on INS relating to the functional class. That is, can sodium
sesquicarbonate (INS 500(iii)) be considered to have the function class of stabiliser and thickener. Until that
has occurred alignment should not consider adding INS 500(iii) to Table 3 due to aligning with CXS 253.

Additional issues and comments from EWG members to the 2" circular (2022)

CXS 243 alignment, food categories for function class table

52. In Appendix 2, for CXS 243, Chile questioned whether the Function Class table that had been
amended using track changes by the Chair with the GSFA Food Class numbers should be amended. It
guestioned whether the fourth (right hand) column listed as 01.7 should also include 01.1.4.

A check of the definitions within the GSFA notes the titles and definitions of the two categories.
01.14 Flavoured fluid milk drinks
01.7 Dairy-based desserts (e.g. pudding, fruit or flavoured yogurt).

Further consideration of the issue as well as communications with IDF indicates that what was proposed by
Alignment is viewed as correct. That is only FC 01.7 is appropriate for the 4t column, not with FC 01.1.4. The
issue is more about the heat treated versus not heat treated. The table is split into 2 halves — ‘Plain and
flavoured fermented milks and drinks based on fermented milks'....and...’Plain and flavoured milks and drinks
based on fermented milks heat treated after fermentation’ (only).

The FC descriptor FC 01.1.4 while making reference to flavouring makes no reference to heat treatment. This
omission is understood that heat treated flavoured products are not covered by FC 01.1.4. The descriptor for
FC 01.7 does mention heat treatment and references CXS 243 via footnote 27. Therefore, flavoured products
(Fermented milks and drinks based on fermented milks) that have been heat treated after fermentation are
covered by FC 01.7 (and not FC 01.1.4). Those that haven’t been heat treated are covered by FC 01.1.4 hence
the distinction which has been used to decide the alignment outcomes.

Comments on the 3" circular (2022)

IDF: supports chair’s proposal.

Chair’s proposal: Maintain the FC entries as originally proposed in track changes. The addition of the FC
entries was proposed by the Chair to help to better understand CXS 243. It is therefore not appropriate to add
a provision to preservatives in FC 01.1.4 in the paragraph above the FC table referring to provisions in the
GSFA in Appendix 2.

Functional class table issues for CCMMP standards

53. The US made a number of comments relating to the Functional Class tables within Appendix 2, noting
some inconsistencies and seeking comments to some questions. These are copied below, with responses
provided beneath each.

1. Some functional class tables list the functional classes in alphabetical order while others are
not, e.g., CXS 262-2006 and CXS 288-1976. Alphabetical listing of functional classes should be
consistent.
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This comment is noted and the Chair agrees it would be best if all FC tables are as consistent as
deemed appropriate. Listing in alphabetical order seems appropriate. This requires amending of
the Commodity Standard CXS 262 but it is not proposed to alter CXS 288 as its structure is quite
different.

2. The functional class table formatting is inconsistent between standards. Additionally, the US
considers whether the functional class tables are necessary for all standards if the reference to the
GSFA describes the functional class for which specific food additives are technologically justified.

The question of whether all CCMMP standards should require FC tables was considered earlier
and it was agreed by the WG that all would contain such tables to be consistent, but only for
relevant CCMMP standards. Again, formatting is slightly different but due to differences in
columns. No additional changes, except noting other comment above, will be made due to
Alignment.

3. For some standards, the functional class table includes only certain functional classes, while
other standards list a different set of functional classes, e.g., compare CSX 207-1999 and CXS 281-
1971. The US requests a rationale for the differences in these functional class tables.

This question had also been considered. It is noted and agreed that which functional classes used
for different CCMMP standards is variable. However, Alignment chair had earlier taken advice
from the relevant industry group (IDF for CCMMP which is adjourned — sine die). It was initially
proposed to use a generic list of functional classes for every CCMMP standard, but this does not
seem that useful so ones that are not relevant will be removed..

4, For CXS 253-20086, certain functional classes are struck through, e.g., Bleaching agents. The
US requests a rationale for why these functional classes are struck through.

Similar to the above response Alignment questioned which functional classes were appropriate
for the different CCMMP standards. Functional classes that have been struck through or those
have do not have a provision will be removed as they do not appear to add useful information.
The original idea was to come up with a generic list of functional classes for all CCMMP standards
(as per above), but that does not seem a worthwhile approach when put in practice.

Comments on the 3" circular (2022)

IDF: supports chair’s proposal.

Chair’s proposal: Make minor changes as noted above to the different functional class tables in the relevant
CCMMP standards due to Alignment within Appendix 2. Making changes to CXS 262 to make the entries in
alphabetical order will be made, though it does cause some reorganisation within the standard. Entries with
strikethrough or that have no provisions will be removed, as they do not add value to the tables.

Revocation of alitame provisions in FC 01.1.4 & 01.7

54, IDF questioned why alitame provisions in FC 01.7 (and 01.1.4) due to alignment of CXS 243 were
struck through, as it proposed removing the strikethrough and restoring proposed provisions.

The explanation has now been provided, when it was not in the 2™ circular (2022). Provisions had been
removed at CCFA52, noted in REP21/FA, page 159, due to EWG GSFA work. Therefore, it is not appropriate
to add back the revoked provisions. This explanation has been added into the relevant entries within Appendix
3 in the RHS column.

Comments on the 3" circular (2022)

IDF: supports chair’s proposal.

Chair’s proposal: The strikethrough for alitame provisions due to alignment of CXS 243 and FC 01.1.4 and
01.7 is maintained but with an explanation as noted above.

Understanding slight nuances of notes, ‘for use in..” ‘Except for use...’

55. IDF would suggest that the EWG consider adding an addendum to the alignment document clarifying
that such standard phrases as ‘For use’... and ...’Except for use’... denote certain use criteria? Otherwise,
IDF would suggest that those readers not as familiar with the GSFA may not appreciate the subtle difference,
especially those that have English as a second language.

Comments on the 3" circular (2022)

IDF: It supports any action that helps users of the GSFA better understand the complicated document the
GSFA is. Standardisation of text used in notes and some accompanying explanation as to the difference in
meaning between notes with similar text would be welcome and helpful.
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Chair’s proposal: IDF’s comment is understood and appreciated. This is something that can be considered in
more detail at a later time, to see whether some advisory commentary relating to how notes in the GSFA can
be written and interpreted. It is understood the suggestion is for this explanation to be written into the
Information document on Alignment (‘Guidance to Commodity Committees on the Alignment of Food Additive
Provisions’). It is not clear if that would be the best position for such advisory information or even what is most
appropriate to communicate. It is fully understood that the writing of notes is complicated but also that it is not
an Alignment only issue.

Appendix 10, removal of provisions when only have XS notes?

56. For the alignment of CXS 325R-2017 the Chair has questioned whether it is appropriate to remove
food additive provisions for four food additives in the GSFA for FC 02.1.2 (Vegetable oils and fats). The
additives are: Diacetyltartaric and fatty acid esters of glycerol (472e), guaiac acid (314), polysorbates (432-
436) and propylene glycol esters of fatty acids (477).

The reason for the question is that these all have exclusion notes: XS19, XS33, XS210 and now XS325R, and
no other notes providing a provision. FC 02.1.2 is only linked to these four standards. Therefore, only non
standardised products would be permitted.

Japan in its comments to the 2 circular (2022) sought clarification for why these four additives were proposed
to be removed, i.e. they have strikethrough added to them. The response is as explained above. This may
have been overreach by Alignment, if it is considered important that non-standardized products have these
food additive provisions. Therefore, the strikethrough has been removed from these provisions. But the Chair's
seeks the view of the EWG on this issue; should provisions stay in the GSFA even when there are only XS
notes, so provisions exist for non-standardised products?

Comments on the 3" circular (2022)

IDF: It notes the broader issue of removing food additive provisions that are not allowed in commodity
standards that have a 1:1 relationship with a FC, but it notes there is still the principle of catering for future
non-standardised products even though none exist currently.

Canada: it supports Japan’s comments that removing provisions in non-standardised foods is not appropriate
and as such is an overreach.

Chair’s proposal: Further consideration of the issue, including the relevant IDF and Canada’s comments,
caused a change in approach to not make any changes due to alignment but to leave the existing XS notes
and not remove any provisions.

Provisions for sucrose esters for FC 01.5.1

57. Chile in its comments to the 3™ circular (2022) questioned note 536 (for use as an emulsifier only)
seeking clarification for other function classes for sucrose esters (INS 473, 473a and 474). This is for the
alignment of CXS 207 and CXS 290 and the FC 01.5.1 in the GSFA.

Chair’s response: On investigating this query it was identified that the amendments for sucrose esters came
out of CCFA52, specifically in REP21/FA and the EWG on GSFA. Explicitly on page 128, Appendix VI, section
D.4 from CX/FA 21/52/7. No changes were therefore needed due to alignment. But the entries has been left
in Appendix 3, for information only, but no changes are required.

Provisions for other adipates listed in CXS 243-2003, not aligned

58. Chile in its comments to the 3" circular (2022) noted that CXS 243-2003 has entries for other adipates,
not just adipic acid, but also sodium adipate (INS 356), potassium adipate (INS 357) and ammonium adipate
(INS 359). These have not been aligned.

Chair’s response: The three adipates listed in CXS 243-2003 do not have a JECFA specification, only adipic
acid so only it has been aligned. There is an entry for adipates in the GSFA but as noted in the earlier issue 4
and item 41 it is proposed to be replace with adipic acid (INS 355) only.

Additional comments from Canadian submission to 3" circular 2022

59. It noted that calcium carbonate (170(i)) [or calcium carbonates (170)] are not listed as acidity regulators in
CXS 290, but calcium carbonate is listed as an anticaking agent. Therefore, note E290 in Appendix 3 and T3-
10 note in Appendix 4 needs to be reconsidered and amended.

Chair’s response: It has considered that the entry for INS 170 as an acidity regulator in CXS 290 listed as
calcium citrates is an error and it should refer to calcium carbonates. It further notes that calcium citrates (INS
333) is listed further down the acidity regulators list in CXS 290. Therefore, it has determined the alignment by
correcting that entry. Therefore, no change is proposed.
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60. It questions whether note 15 (on the fat or oil basis) applies for the alignment of CXS 207 for butylated
hydroxyanisole (INS 320) for FC 01.5.1. Such a condition is not explicitly listed within CXS 207. Clarification
should be sought whether it is applicable.

Chair’s response: Canada is correct, such a condition is not explicitly listed in CXS 207. Advice is sought from
the EWG whether it is expected to be the situation. Unless information is provided to the contrary from the
EWG then it is assumed not to be the case, therefore a new note is required, which has been added into
Appendix 3.

The new note would replace note 15, being the new note E207 — On the fat or oil basis except for use in
products conforming to the Standard for Milk Powders and Cream Powder (CXS 207-1999).

61. Unless there is known to be a 1:1 correspondence between CXS 243 and the FCs 01.2.1.1 and 01.2.1.2
which are both sub categories of FC 01.2 which is in the annex to Table 3 then specific exclusion notes should
be written to prevent the inadvertent provisions of various food additives in non-standardised products. These
relate to new entries added to the FCs due to alignment.

This is a repeat of Canada’s comments to the 15t circular (2022) which has been addressed in issue 46.

For FC 01.2.1.1 such a note is proposed as an alternative to note 235 (For use in reconstituted and recombined
products only). The suggestion of the exclusive note is: ‘For use only in reconstituted and recombined products
conforming to the Standard for Fermented Milks (CXS 243-2003)’. [This is the amended note 235 added in
Appendix 3.]

For FC 01.2.1.2 such an exclusive note is proposed as: ‘For use in products conforming to the Standard for
Fermented Milks (CXS 243-2003) only’. [This is note R243.]

Chair’s response: Canada’s suggestion and proposed notes seems appropriate to ensure clarity, as it is not
clear whether a 1:1 relationship exists between CXS 243 and the various FCs. These had already been made
to Appendix 3 in the 3 circular as proposed by Canada above. The Chair notes that the amended note 235
has been made so no new note is required (for FC 01.2.1.1). Note R243 is consistent with the second
suggested note for FC 01.2.1.2.

62. It repeated its comment to the 15t circular (2022) that for the nisin and sorbates provisions for FC 01.7 due
to alignment of CXS 243 that adding the proposed note 220 (‘For use in flavoured products heat treated after
fermentation only’) could inadvertently eliminate acceptable use in non-standardized products. To prevent this,
it suggests that a new note replaces note 220, to state: ‘Except for products conforming to the Standard for
Fermented Milks (CXS 243-2003), only for use in flavoured products heat treated after fermentation’.

Chair’s response: To ensure clarity due to uncertainty the proposed note has been added as proposed (note
T243) within Appendix 3 as a replacement for note 220 in FC 01.7 for the preservatives benzoates, nisin and
sorbates. CXS 243 does not have provisions for preservatives for FC 01.1.4 due to the function class table
within CXS 243. However, there are existing provisions in FC 01.1.4 for nisin and sorbates but not benzoates.
Nisin has the current note 403 (‘Excluding fermented milks and drinks not heat-treated after fermentation’)
which is considered a more appropriate note for FC 01.1.4 than note 220 so it is proposed to replace note 220
with note 430 in the provision for sorbates.

63. It suggested that slightly different notes were appropriate for the tartrate provisions due to alignment of
CXS 243 with FC 01.1.4 (new provision added since no existing provisions) compared to FC 01.7 where there
is an existing provision. That is, that the proposed general note M243 proposed to cover both provisions is not
appropriate. Therefore, it proposed that a slightly altered new note was required for the tartrate provision for
FC 01.7.

Chair’s response: Canada’s suggestion is appropriate. But it does require an amendment to M243 to make it
specific to FC 01.1.4 and a new note (U243) specific to FC 01.7 as suggested. Again, as noted in issue 44 and
55 how the notes are written is dependent on whether there exists an initial provision or not. The amendment
to M243 and new note U243 have been added to Appendix 3 picking up Canada’s comment.

64. It repeated its comment to the 1t circular (2022) questioning whether adding note 359 (‘Excluding dairy fat
spreads with = 70% milk fat content’) for INS 472e and stearoyl lactylates(INS 481(i), 482(i)) in FC 02.2.2 is
the alignment of CXS 253 inadvertently excludes non-standardized foods. A comment is also made for the use
of note 360 (‘In dairy fat spreads limited to products with <70% fat content or baking purposes only’) for sucrose
esters, though it is unclear what the purpose of the comment refers to.

Chair’s response: It is noted that the same entries using note 359 already exist in the GSFA for FC 02.2.2. for
comparable food additive provisions (i.e. polyglycerol esters of fatty acids (INS 475) and sorbitan esters of
fatty acids (INS 491-495). Therefore, it is proposed not to make any changes that had been suggested.
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65. It repeated its comment to the 1t circular (2022) questioning whether talc (553(iii)) should be considered
to be included in new note D262 due to alignment of CXS 262 with FC 01.6.1. This is because talc is not listed
within CXS 262. It seeks clarification on the decision making.

Chair’s response: The reason for the proposed change was that it was considered that Talc is part of the family
of INS 553, i.e. magnesium silicates due to the listing in CXS 36-1989, which includes talc. , This has been the
approach alignment has taken as explained in earlier documents. Separate questions were raised whether
this is actually the case since there are separate JECFA specifications for talc and magnesium silicate.
Changes have needed to be made to the alignment, specifically to note D262 to not include talc. It would be
appreciated if JECFA can confirm whether talc is considered part of the magnesium silicate food additive
family.

66. Comments were provided that slight edits are required for proposed notes E288 and F288 related to the
alignment of CXS 288 with some food additives in FC 01.4.2 and 01.4.3. These changes relate to whether
there was an existing provision in the FC or whether a new entry was proposed due to alignment. Like earlier
discussion in issues 44 and 55 it relates to whether the note starts with ‘For use in ..." for new entries, or
‘Except for use in ...” when there is an existing provision.

Chair’s response: Canada’s suggested amendments to notes E288 and F288 were noted and supported. This
required some slight amendments to both as well as slightly new different notes G288 and H288, as provided
in Appendix 3.

67. Canada repeats its comments made to the 15t circular (2022) that not all food additives with certain function
classes should have an entry in Table 3 due to alignment of CXS 243. It recommends that only food additives
listed in the standard should be added to Table 3 as part of the alignment process. Some examples it noted
were INS 472a (acetic and fatty acid esters of glycerol) which is not listed in the standard, while INS 1422
(acetylated distarch adipate) is and so should be added.

Chair’s response: It had not specifically responded to Canada’s earlier submission; however, it had considered
the issue raised. The reason changes were not made is due to the earlier explanation in item 12 as well as the
general note below the functional class table in CXS 243. The note states that ‘Acidity regulators, colours,
emulsifiers, packaging gases and preservatives listed in table 3 of the General Standard for Food Additives
(CXS 192-1995) are acceptable for use in fermented milk product categories as specified in the table above.’
Due to this general statement, along with the footnote in the Annex to Table 3 there are a number of functional
classes within Table 3 that are permitted for specific products complying with CXS 243.
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Appendix 2

PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE CODEX COMMODITY
STANDARDS FOR MILK AND MILK PRODUCTS (CCMMP) DUE TO ALIGNMENT WITH THE GSFA

The relevant Codex Standards for milk and milk products that are being aligned with the GSFA are included
in the following food categories in the GSFA:

CXS Number Codex Standard Name GSFA food category

207-1999 Milk powders and cream powder 01.5.1

243-2003 Fermented milks 01.1.4,01.2.1,01.2.1.1,01.2.1.2,01.7
253-2006 Dairy fat spreads 02.2.2

262-2006 Mozzarella 01.6.1

281-1971 Evaporated milks 01.3.1

282-1971 Sweetened condensed milks 01.3.1

288-1976 Cream and prepared creams 01.4.1,01.4.2,01.4.3

290-1995 Edible casein products 01.5.1

331-2017 Dairy permeate powders 01.8.2

1. Proposed amendments to the Codex commodity Standards for milk and milk products

The following amendments to the food additive provisions in Codex commodity Standards are proposed.

New text is indicated in pold/underline. Text to be removed is indicated in strikethrough-

A. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE STANDARD FOR MILK
POWDERS AND CREAM POWDER (CXS 207-1999)

The following amendments to Section 4 of the Standard for Milk Powders and Cream Powder (CXS 207-1999)
are proposed.

4. FOOD ADDITIVES
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oxid
201 = ol 500 o bic_acid
304 Ascorbyl-palmitate
320 Butylated-hydroxyanisole 100-mgtkg

Only those additive functional classes indicated as technologically justified in the table below may be
used for the product categories specified.

Acidity requlators, anticaking agents and antioxidants used in accordance with Tables 1 and 2 of the
General Standard for Food Additives (CXS 192-1995) in food category 01.5.1 (Milk powder and cream
powder (plain)) and only certain acidity requlators, anticaking agents, antioxidants, emulsifiers, firming
agents and stabilizers in Table 3 are acceptable for use in foods conforming to this standard.

Additive  functional

Justified use in Milk Powders and Cream Powder
class

Acidity regulators X

Anticaking agents X

o A

Antioxidants X

Carbonating-agents -

GColours -

Emulsifiers X

Firming agents X

Flavourenhancers -

Foaming-agents -

Preservatives -

Propellants -

Stabilizers X

Fhickeners -

X The use of additives belonging to the class is technologically justified.

B. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE STANDARD FOR
FERMENTED MILKS (CXS 243-2003)
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The following amendments to Section 4 of the Standard for Fermented Milks (CXS 243-2003) are proposed.

4,

FOOD ADDITIVES

Only those addltlves classes indicated in the table below may be used for the product categorles
specmed A ;

. | I ' 'I g ifiod.

In accordance with Section 4.1 of the Preamble to the General Standard for Food Additives (CXS 192-
1995), additional additives may be present in the flavoured fermented milks and drinks based on
fermented milk as a result of carry-over from non-dairy ingredients.

Carbonating agents, stabilizers and thickeners in food category 01.2.1.1 (Fermented milks
(plain), not heat treated after fermentation), acidity regulators, packaging gases, stabilizers and
thickeners in food category 01.2.1.2 (Fermented milks (plain), heat treated after fermentation),
acidity regulators, colours, emulsifiers, flavour enhancers, stabilizers, sweeteners and
thickeners in food cateqgory 01.1.4 (Flavoured fluid milk drinks) and acidity requlators, colours,
emulsifiers, flavour enhancers, preservatives, stabilizers, sweeteners and thickeners in food
category 01.7 (Dairy-based deserts (e.q. pudding, fruit or flavoured yoghurt)) used in accordance
with Tables 1 and 2 of the General Standard for Food Additives (CXS 192-1995) are acceptable
for use in foods conforming to this standard.

For plain fermented milks heat treated after fermentation and drinks based on fermented milk
heat treated after fermentation, all Table 3 acidity regulators and packaging gases, and some
Table 3 carbonating agents, stabilizers and thickeners are acceptable for use in foods
conforming to this standard.

For flavoured products, all acidity regulators, colours, emulsifiers, packaging gases and
preservatives listed in Table 3 of the General Standard for Food Additives (CXS 192-1995) and
only certain carbonating agents, flavour enhancers, stabilizers, sweeteners and thickeners in
Table 3 of the General Standard for Food Additives (CXS 192-1995) are acceptable for use in
fermented milk products categories as specified in the table below.

Additive class Fermented Milks and Drinks based Fermented Milks Heat Treated After

on Fermented Milk Fermentation and Drinks based on
Fermented Milk Heat Treated After
Fermentation

Plain Flavoured Plain Flavoured
GSFA FC 01.2.1.1 01.1.4 01.2.1.2 01.7
Acidity - X X X
regulators:
Carbonating X(®) X(® X(® X(®
agents:
Colours: - X - X
Emulsifiers: - X — X
Flavour - X — X
enhancers:
Packaging - X X X
gases:
Preservatives: - — — X
Stabilizers: X@) X X X
Sweeteners: - X - peu
Thickeners: X@) X X X

(@)

Use is restricted to reconstitution and recombination and if permitted by national legislation in the

country of sale to the final consumer.

(b)
(c)

Use of carbonating agents is technologically justified in Drinks based on Fermented Milk only.

The use of sweeteners is limited to milk and milk derivatives-based products energy reduced

or with no added sugar.

X

The use of additives belonging to the class is technologically justified. In the case of flavoured products

the additives are technologically justified in the dairy portion.

The use of additives belonging to the class is not technologically justified.
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436 Polyexyethylene (20} sorbitan-tristearate
glycerol
473 Sucrose-esters-of fatty-acids 5 000-mgtkg
474 Sucroglycerides 5 000-mgtkg
475 Polyglycerol estersof fatty-acids 2-000-mgtkg
477 Propylene-glycol-esters-of fatty-acids 5 000-mgtkg
4810 Sodium-stearoyHactylate 10 000-mgtkg
482(H Calcium-stearoyHactylate 10-000-mgtkg
491 Sorbitan-monostearate
492 Sorbitan-tristearate
493 Sorbitan-monolaurate 5 000-mgtkg
494 Sorbitan-monooleate
495 Serbitan-monopalmitate
900a Polydimethylsiloxane
Flavour-enhancers
580 Magnesium-gluconate
621 Meneosodivm-L-glitamate
622 Meneopeotassitm-L-glutamate
623 Calcium-di--glutamate
624 Meneammonivm-L-glutamate
625 Magnesivm-di-L-glutamate
629 Calcium-5’-guanylate
636 Malto!
837 Ethyl-maltol
Preservatives
200 Sorbicacid
203 Calcium-sorbate
210 Benzoicacid
212 Potassium-benzoate 300-mgfkg-as-benzoic-acid
213 Calcium-benzoate
234 Nisin
1700 Calcium-carbonate
338 Phespheric-acid
34041 Bipetassium-hydrogen-phosphate 1-000-mglkg, singly-orin-combination,
: : .- I_ as-phosphorous
341} Caleium-hydrogenphosphate
34241 Biammenivm-hydrogen-phosphate
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[NSno. | Name of-additive Maximumlevel
. .

S |g(.)' Aorol raghesiam phosphate

S |3(”|;' ,Is.tgnesmn' hydrogen-phosphate

3 |3(.||) I'." raghesian phosphate

IE;(.). E'.SQE’ i E'.al osphate

IE;(..'). I"SEE“H“. E|I|Q|I'ES|9|IELEE

150¢H) |EEIELSQEiH'IEI3| .esalnate

IE;("). Ig. t|a|a.stass'|un diphosphate

IE;(".). EISE&!SIEI '.Elal esalnate'

IE;(." H Saleium E.'I W'G. gen diphosphate

IEl(.’. i E“tE*ng'H“. trip OSp ate

'51‘.'9 i E“FEHQQEELSSE A rphosphate

|52(.)' SGE“H“. polyphosphate

|52("|)' i GtE.*SS'H : |a'sly|el osphate

|52(.||) SGE“.H“ caleium-polyphosphate

I:?E “;) Calei HPOTPROSP atel

542 Bonephosphate

401 Sodium-alginate

402 Potassium-alginate

403 Ammonivm-alginate

404 Calcium-alginate

405 Propylene-glycolalginate

406 Agar

407 Carrageenan

407a Processed-euchema-seaweed-{RPES)

410 Carob-bean-gum

412 GHargum

413 Fragacanth-gum

414 Gum-Arabic-{Acacia-gum)

415 Xanthan-gum

416 Karaya-gum

417 Fara-gum

418 Gellan-gum

425 Konjactlour

448 Pectins

459 Cyelodextrin—beta

|5@(E.)_; Hicroe 55?‘“"'8 celiiose {Celilose-gel)

461 Methyl-cellulose

463 Hydroxypropyl-cellulose

464 Hydroxypropyl-methyl-celldlose

465 Methyl-ethyl-cellilose

466 Sodivm———carboxymethyl—«cellulose
{Celllosegumy)

467 Ethylhyeroxyethyl cellulose

468 Cross-linked—————————— sodium
carbexymethylecellulose——(Cross-linked
cellulose-gur)

469 Sodivm——carboxymethyl—cellulose;
enzymatically—hydrolyzed(Cellulose—gum;
enzymatically-hydrolyzed)

HOgh) Sa. :Es orA 5‘”5.“9, palll ."“G’a' ¢ stearie aeldsl
sodium
and-sodium

4723 Acetic-and-fatty-acid-esters-of glycerol

472b Lactic-and-fatty-acid-esters-of glycerol
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C. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE CODEX STANDARD
FOR DAIRY FAT SPREADS (CXS 253-2006)

The following amendments to Section 4 of the Standard for Dairy Fat Spreads (CXS 253-2006) are proposed.
4, FOOD ADDITIVES

Only those additive functional classes indicated as technologically justified in the table below may be

used for the product categorles specmed W%Mneaehﬁddﬂweelass—and—m}e#&pe#nﬂmd-aeewdmg%

Acidity requlators, antifoaming agents, antioxidants, colours, emulsifiers, preservatives,

stabilizers and thickeners used in accordance with Tables 1 and 2 of the General Standard for
Food Additives (CXS 192-1995) in food category 02.2.2 (Fat spreads, dairy fat spreads and
blended spreads) and only certain acidity requlators, emulsifiers, flavour enhancers stabilizers
and thickeners, in Table 3 are acceptable for use in foods conforming to this standard.
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Justified use in dairy fat spreads:

Additive functional class

< 70% milk fat 2 70% milk fat content

content(a)
Acidity regulators X X
Anticakingagents - -
Antifoaming agents X X
Antioxidants X X
Carbenating-agents - -
Colours X X
Emulsifiers X -
Firming-agents - -
Flavour enhancers X -
Foaming-agents - -
Preservatives X X
Propellants X X
Stabilizers X -
Thickeners X -

(a) The application of GMP in the use of emulsifiers, stabilizers, thickeners and flavour enhancers includes
consideration of the fact that the amount required to obtain the technological function in the product
decreases with increasing fat content, fading out at fat content about 70%.

X The use of additives belonging to the class is technologically justified.
— The use of additives belonging to the class is not technologically justified.

Ceoleuts
160e Carotenal-beta-apo-8- kg Sihgty
heta-apo-8-
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132 Pol v 20) b P - ination (Dairy f

fonelaurate spreads for baking purposes only)
433 Polyoxyethylene{20)-sorbitan-monooleate
434 Polyoxyethylene——(20)—sorbitan

monopalmitate
435 Polyoxyethylene——(20)—sorbitan

monostearate
436 Polyoxyethylene{20)-sorbitan-tristearate

glycerol

purposes-only
purposes-only

175 -
176 Polyglycerol esters of fatly acies — 5090-mg/kg

I_e_lygly_eem[ | esters—ot—interesteritied | 4-000-mg/kg

G Sodi m I Y000 kg-sing! - —
482(1) Galeium-stearoyHactylate
491 Sorbitan-monostearate
492 Sorbitan-tristearate
494 Sorbitan-monooleate
495 Sorbitan-monopalmitate
Preservatives
202 Potassium-sorbate acid)-forfat-contents
203 ~alci £004 {1 00C inal . o
j i —
™F Thi (a5 sorbic-acid) lor fat conlents > 59%

35 IQ; 9; i .GEE*SS'H. ' E'II 5E|||egen al osphate
S416) 'IE“.EEE“;'H Haihydrogen phosphate phosphorous
3436i) ;E.*IE'H.' nydrogen-phosphate
3436 I|_|eale.|un g.'t ophosphate
499|5Q() E'S.QE.I i '.E'al osphate —
201 : ‘Ig".' cacie Iz. “.'EEd By GMI
202 SGE“H“. alg a.te Iz. “.'EEd By GMI
203 i stassw_l ' algn. ate Iz. “.'EEd By GMI
204 A Ill _|e|||u||n _alg hate I:_ “.'tee: bl y GM
406 Agar Limited-by GMP
205 -
107 Propylene glycol alginate g.gg.g 'l"lg’lég
407a Processed-euchema-seaweed{(PES) Limited-by- GMP
210 ——
212 Carob beah gun I:. “.'teg by GMI
213 Suar guR I:. “.'teg by GMI
214 I|agaeantl_ gu I:. “.'teg by GMI
215 Sum-Arabie (Acacia gum) I:. “.'teg by GMI
218 Xanthan gum I:. “.'teg by GMI
122 Gellan gun I:. “.'teg by GMI
240 Slye_em I:. n_|ted| bl y GM
460} Powdered-cellulose Lirmted-by-GMP
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addit - Iovel

161 —
263 Aothyt celilose |=. “.'EEE by GMI
264 Hydroxypropylcelilose E.“.'EEE by GMI
265 Hydroxypropyl methyt celiviose I:ln!tes by GMI
266 E'IEEI.'H othyl cellulose ; Tl Iz. n'ltesl :g5 ;; IIIIIF

{Cellulose-gumy _

. I
506() . E.“.'md by GMI
EQQE '); SGEI.'H” Inyeneg. enlea bonate I=. n_ltedl bl y M
14063 Bleached stareh Limited-by-GMP
1410 Meono-starch-phosphate Limited-by GMP
1420 Starch-acetate Limited-by-GMP
1449 Hydroxypropyl-starch Limited-by-GMP
—

32_5’ eidity |eghlate|s_ I —
326 - I=. n_|tee| by GMi
327 e I=. n_|tee| by GMi
329 - ’ I=. n_|tee| by GMi

ulag_nesn:l_n tactate E.E I=. n_|tee| by GMi
S316) S.GE“'”".' difydroger emate_ I=. n_|tee| by GMi | - |
334331(') bisod U A Ie,| ohydrogen citrate L -'"EEEI b§| S,l' l. ;
334 Potassivm-sodivm-{+)-tartrate
339 Sodivm-dibvdrogenphosphate

338 Phosphoric-acid

Antioxidants

304 Ascorbyl-palmitate

305 A | 500-mgtkg—as-ascorbyl-stearate
hydroxyanisele——(INS—320)—bubdated
hydroxyteluene—(INS-321)—and—propyl-gallate

! .
(INS-310)-as-a-cer '.b"'ed. '_' aximum-level-of gg.g
|||g_tlsg eﬁn a-tator gl Ieas_ 1S Iullaylbeﬁuseel of Iy_ #
hydroxyanisole—(NS— 320} butylated
hydroxytoluene
HINS-321)—and-propyl-gallate (INS-310)-as—a
combined-maximum-level-of 200-mgikg-on-afat
| basis. I | b i dair §

WW‘ j O
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e p
(INS-310)-as-a-cer |.b|||eel_ '.' aximum-levelof gg.g
|||g.tleg eﬁn atatol gl bas_ 1S Iullaylbeﬁused of Iy_ #
purposes-
I I i o . F s T v

purposes;-only

Flavourenhancers

D. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE CODEX STANDARD

FOR MOZZARELLA (CXS 262-2006)

The following amendments to Section 4 of the Standard for Mozzarella (CXS 262-2006) are proposed.

4,

FOOD ADDITIVES

Only those additive classes |nd|cated as justified in the table below may be used for the product
categories speC|f|ed i

Acidity regulators, anticaking agents, colours, preservatives and stabilizers used in

accordance with Tables 1 and 2 of the General Standard for Food Additives (CXS 192-1995) in
food category 01.6.1 (Unripened cheese) and only certain acidity requlators, anticaking agents,
colours, preservatives and stabilizers in Table 3 are acceptable for use in foods conforming to
this standard

(The functional class table has been reorganized to be listed in alphabetical order, with removal of entries with
no provisions)

JUSTIFIED
USE
I | I . il .

Additive moisturecontent content
functional Cheese Surface Cheese Surface
class mass treatment mass treatment
Golours: xta) - xta) -
Bleaching - - - -
agents:
Acidity X - X -
regulaters:
IStabilizers: X - X -
Thickeners: X - X -
Emulsifiers: - - - -
Antioxidants: - - - -
Feaming-agents: — - -
Anti— _ X&) -
caking xfeh
agents:
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JUSTIFIED
USE
Mozzarella with low Mozzarella with high moisture
Additive moisture content content
functional Cheese Surface Cheese Surface
class mass treatment mass treatment
Acidity X - X -
regulators:
Anti— _ X®) -
caking x(d)
agents:
Colours: x(a) - x(@) -
Preservatives: X X X x(€)
Stabilizers: X — X -
Thickeners: X — X -
(@) Only to obtain the colour characteristics, as described in Section 2.
(b) For the surface of sliced, cut, shredded or grated cheese, only.
© Only for high moisture Mozzarella not packaged in liquid
(d) For the surface treatment of shredded and/or diced cheese only
X The use of additives belonging to the class is technologically justified.
- The use of additives belonging to the class is not technologically justified.
Preservatives
200 Serbic-acid 1-000-mglkg
202 inal ! binati bi .
203 Calcium-sorbate
235 - (pimaricin. g 2 i and
depth-of 5-mm
281 Sodium-propionate
282 Calcium-propionate ted-by-€
283 Potassiym-propionate
0 ]
1764y GCaleivm-carbonate Limited-by GMP
280 . i . v G
2616) Potassium-acetate Limited by GMP
262() Sodium-acetate Limited-by- GMP
270 . d L I rited by C
325 Sodium-lactate Limited-by- GMP
330 e o rited by C
338 Phosphoric-acid 880-mgtkg-as-phosphorous
; E I I rited by C
500(i) Ssd.'H“ Inyeneg_ Sh-carbonate Limnited by GMI
5004 Sodium-sesguicarbonate Limited-by- GMP
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INS  addit - lovel

) - — 5

) AR AU — 5

) ghest — 5
5%{} 9 Rl A — 5
575 §5I ol — 5
77 - — 5
t78 - 9 — 5

il 9 Limited by GMi

) +Eyerog - — 5
33;} ~alci +amycros — 5
3394, Sod v ; >

451(H Pentasodivm-triphosphate
i . ol
4524} Sedivm-peolyphesphate

406 Agar Limited-by-GMP.
407 Carrageenan Limited-by GMP
407a Processed-euchema-seaweed{RPES) Limited-by-GMP
410 Carob-bean-gum Limited-by-GMP
412 Guargom Limited-by-GMP
413 Tragacanth-gum Limited-by GMP
415 Xanthan-gum Limited-by GMP
416 Karaya-gum Limited-by GMP
417 Tara-gum Limited-by GMP
(Cellvlose-gum)
Colours
140 Chlorophylls Limited-by GMP.

potasstum-salts % A
— Lirnited by GMi
4806) Microcrystalline cellvlose(Cellulose gel) | Limited by GMP
ggi&l} Powdered-cellulese Limited-by-GMP
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* For the definition of cheese surface and rind see Appendix to the General Standard for Cheese (CXS 283-
1978).

E. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE CODEX STANDARD
FOR EVAPORATED MILKS (CXS 281-1971)

The following amendments to Section 4 of the Standard for Evaporated Milks (CXS 281-1971) are proposed.

4, FOOD ADDITIVES

Only those additive functional classes indicated as technologically justified in the table below
may be used for the product category specified.

Acidity regulators used in accordance with Tables 1 and 2 of the General Standard for Food
Additives (CXS 192-1995) in food category 01.3.1 (Condensed milk (plain))) and only certain
acidity regulators, emulsifiers, firming agents, stabilizers and thickeners, in Table 3 are
acceptable for use in foods conforming to this standard.

Additive _ functional
class

Justified use in evaporated milks:

Acidity requlators

<

e aki

oxid _

Bleachingagents -

Colouts -

Emulsifiers

<

<

Firming agents

Preservatives z

Seguestrants z

Stabilizers

<

Thickeners

<
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expressed-as-anhydrous-substances
Stabil
333 cal expressed-as-anhydrous-substances
eidi I
1706 GCaleivm-carbonates
339 Sodium-phosphates
340 Potassium-phosphates
341 Calcium-phosphates
451 Triphosphates expressed-as-anhydrous-substances
452 Polyphosphates
500 Sedivm-carbonates
501 Potassitm-ecarbonates
Thickener
407 Carrageenan 150-mgikg
Emulsifier

F. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE CODEX STANDARD
FOR SWEETENED CONDENSED MILKS (CXS 282-1971)

The following amendments to Section 4 of the Standard for Sweetened Condensed Milks (CXS 282-1971) are
proposed.

4. FOOD ADDITIVES

Only those additive functional classes indicated as technologically justified in the table below
may be used for the product category specified.

Acidity regulators used in accordance with Tables 1 and 2 of the General Standard for Food
Additives (CXS 192-1995) in food category 01.3.1 (Condensed milk (plain))) and only certain
acidity regulators, emulsifiers, firming agents, stabilizers and thickeners, in Table 3 are
acceptable for use in foods conforming to this standard.

Additive _ functional
class

Justified use in sweetened condensed milks:

Acidity requlators

<

Emulsifiers X
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Firming agents X
Preservatives -
Segquestrants =
Stabilizers X
Thickeners X

X The use of addltlves belonqmq to the class |s technolomcallv |ust|f|ed

407 Carrageenan 150-mgtkg
i
322 ithi irmited by G

G. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE CODEX STANDARD
FOR CREAM AND PREPARED CREAMS (CXS 288-1976)

The following amendments to Section 4 of the Standard for Cream and Prepared Creams (CXS 288-1976) are
proposed.

4. FOOD ADDITIVES

Only those addltlves classes indicated in the table below may be used for the product categorles
specified. W A .

Y | I | onlvarithin the limi fiod.
Stabilizers and thickeners, including modified starches may be used singly or in combination, in

compliance with the definitions for milk products and only to the extent that they are functionally
necessary, taking into account any use of gelatine and starch as provided for in Section 3.2.

Acidity regulators, emulsifiers, stabilizers and thickeners in food category 01.4.1 (Pasteurized
cream (plain)), acidity requlators, emulsifiers, packaging gases, propellants, stabilizers and
thickeners in food category 01.4.2 (Sterilized and UHT creams, whipping and whipped creams,
and reduced fat creams (plain)) and acidity regulators, emulsifiers, stabilizers and thickeners
in food category 01.4.3 (Clotted cream (plain)) used in accordance with Tables 1 and 2 of the
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General Standard for Food Additives (CXS 192-1995) and only certain acidity regulators,

emulsifiers, stabilizers and thickeners in food category 01.4.3 (Clotted cream (plain)) in Table

3 are acceptable for use in foods conforming to this standard.

Product category

Additive functional class

Stabilizers® | Acidity Thickeners® and | Packaging gases
regulators® emulsifiers® and propellants

Prepackaged liquid cream | X X X -

(2.4.1):

Whipping cream (2.4.2): X X X -

Cream  packed under | X X X X

pressure (2.4.3):

Whipped cream (2.4.4): X X X X

Fermented cream (2.4.5): X X X -

Acidified cream (2.4.6): X X X -

(a) These additives may be used when needed to ensure product stability and integrity of the emulsion, taking
into consideration the fat content and durability of the product. With regard to the durability, special
consideration should be given to the level of heat treatment applied since some minimally pasteurized products

do not require the use of certain additives.

X The use of additives belonging to the class is technologically justified.

— The use of additives belonging to the class is not technologically justified.

: | addit | - lovel
i |
325 Sedium-lactate GMP
326 Potassium-lactate GMP
327 Caleium-lactate GMP
333 Calcium-citrates GMP
500() Sedium-carbonate GMP
: ;{E"}'E Sodi Yerog ; oMP

501() Potassium-carbonate GMP
> I{')I' l;ti_iil; YEFOgen Caroonaie
1700 Calcium-carbonate GMP

{.}.. odi Yerog oMP

{. ) - - - oMP
T ;{E.}.; - . yerog oMP
516 Caleium-sulphate GMP

{.}. — AL

{..}. — yerog I

{. ) LR PHOSS

{.}. - - yerog I

{..}. I. . YErogen I

{. ) I - .

{.}. - Yerog I 1100 mglkg-expressed-as-phosphorus

{..}. HICHA hyarogen

{. ) — - I

{.}. —

{..}. - PROSE

(i - -

{E }.; ~al i o ; I I
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451(H Pentasodium-triphosphate

4516H Pentapetassivm-triphosphate

4520) Sedium-peolyphesphate

4524H Potassivm-polyphosphate

452(ii) Sedivm-calcivm-polyphospahte

4520w Galeivm-polyphosphate

45204 Ammenidm-polyphosphate

401 Sodium-alginate

402 Potassium-alginate

403 Ammonium-alginate

404 Calcium-alginate

405 Propylene-glycol-alginate 5-000-mglkyg
406 Agar

407 Carrageenan

407a Processed-euchema-seaweed{PES)

410 Carob-bean-gum

412 Guargum

414 Gum-arabic{Acaciagum)

415 Xanthan-gum

418 Gellan-gum

440 Pectins

4600 Microerystalhine-cellulose-(Cellulose-gely

46005 Powdered cellulose

461 Methyl-cellulose

463 Hydroxypropyl-cellulose

464 Hydroxypropyl-methyl-celliose

465 Methyl-ethylcellwlose

466 Sodivm-carboxymethylcellulose-(Cellulose-gum)
508 Potassium-chloride

509 Caleiwm-ehloride

1410 Menestarch-phosphate

1412 Distarch-phosphate

1413 Phosphated-distarch-phosphate

1414 Acetylated-distarch-phosphate

1420 Starch-acetate

1422 Acetylated-distarch-adipate

1440 Hydroxypropyl starch

1442 Hydroxypropyl-distarch-phosphate

1450 Starch-sodium-octenylsuceinate

Emulsifiers

432 Polyixyethylene (20) sorbitan monolaurate

433 Polyixyethylene (20) sorbitan monooleate

434 Polyixyethylene (20) sorbitan monopalmitate 1-000-mglky
435 Polyixyethylene (20) sorbitan monostearate

436 Polyixyethylene (20) sorbitan tristearate

4724 Acetic-and-fatty-acid-esters-of-glycerol

472b Laeticand-fatby-acid-esters-of-glycerol

473 Suerose-esters-of-fatty-aceids 5-000-mgky
475 Polyglycerol-esters-of fatty-acids 6-000-mgikg
491 Serbitan-menostearate

492 Serbitan-tristearate

493 Serbitan-meonolaurate 5-000-mofkg
494 Seorbitan-monoecleate
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495 Sorbitan-moenopalmitate

Packing-gases

290 Carbon-dioxide GMP
941 Nitrogen GMP
Propellant

942 | Nitrous-oxide | GMP

H. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE CODEX STANDARD
FOR EDIBLE CASEIN PRODUCTS (CXS 290-1995)

The following amendments to Section 4 of the Standard for Edible Casein Products (CXS 290-1995) are
proposed.

4. FOOD ADDITIVES

Only those additive functional classes indicated as technologically justified in the table below
may be used for the product cateqory specified.

Acidity requlators and anticaking agents used in accordance with Tables 1 and 2 of the General
Standard for Food Additives (CXS 192-1995) in food category 01.5.1 (Milk powder and cream
powder (plain)) and only certain_acidity requlators, anticaking agents, bulking agents and
emulsifiers in Table 3 are acceptable for use in foods conforming to this standard.

Additive _ functional
class

Justified use in edible casein products:

Acidity requlators

<

Anticaking agents

<

oxid _

Bleaching-agents -

Bulking agents X

Colouts -

Emulsifiers

<

E
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X The use of additives belonging to the class is technologically justified.

I PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE CODEX STANDARD
FOR DAIRY PERMEATE POWDERS (CXS 331-2017)
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The following amendments to Section 4 of the Standard for Dairy Permeate Powders (CXS 331-2017) are
proposed.

There are no food additive provisions for CXS 331-2017 so no changes are required for section 4.1. However,
a minor change is required in section 4.2 to be consistent with recent alignment amendments and to be in line
with the Procedural Manual (specific reference is to flavourings but can also apply to processing aids).

4.2 Processing aids

The processing aids used in products conforming to this standard shall-should be consistent with the
Guidelines on Substances used as Processing Aids (CAC/GL CXG 75-2010).



CX/FA 23/53/6 70

Appendix 3

PROPOSED AMENDMENTS TO TABLES 1, 2 AND 3 OF THE GSFA RELATING TO THE ALIGNMENT
OF THE CODEX COMMODITY STANDARDS FOR MILK AND MILK PRODUCTS (CCMMP)

The following amendments to the food additive provisions in the GSFA are proposed. If no changes are
proposed, then the entry has NOT been added to the document.

New text is indicated in bold/underline. Text to be removed is indicated in strikethrough-

Alignment of commodity standards for the same food category have been grouped together, for ease of future
amendments to the GSFA.

A PROPOSED AMENDMENTS TO TABLE 1

PROPOSED AMENDMENTS TO FOOD CATEGORY 01.5.1

Amendments related to the Standard for Milk Powders and Cream Powder (CXS 207-1999) and
Amendments related to the Standard for Edible Casein Products (CXS 290-1995)

Ascorbic acid, L-
INS 300: Functional class: Acidity regulator, Antioxidant, Flour treatment agent, Sequestrant
Food Category | Food Category Max Level Notes Recommendations
No.
015.1 Milk powder and | GMP D207, XS290 Adopt

cream _powder

(plain)

Ascorbyl esters
INS 304, 305: Functional class: Antioxidant

Food Category | Food Category Max Level Notes Recommendations
No.
01.5.1 Milk powder and | 500 mg/kg 10, D207, XS290 | Adopt

cream  powder

(plain)

Butylated hydroxyanisole
INS 320: Functional class: Antioxidant

Food Category | Food Category Max Level Notes Recommendations
No.
01.5.1 Milk powder and | 100 mg/kg 15; 196, E207, | Adopt

cream powder XS290

(plain)

Butylated hydroxytoluene
INS 321: Functional class: Antioxidant

Food Category | Food Category Max Level Notes Recommendations
No.
0151 Milk powder and | 200 mg/kg 15, 196, XS207, | Adopt

cream powder XS290

(plain)

Calcium carbonate
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INS 170(i): Functional class: Acidity regulator, Anticaking agent, Colour, Firming agent, Flour
treatment agent, Stabilizer

Food Category | Food Category Max Level Notes Recommendations
No.
01.5.1 Milk powder and | GMP C207, D290, | Adopt
cream _powder E290
(plain)
Calcium silicate
INS 552: Functional class: Anticaking agent
Food Category | Food Category Max Level Notes Recommendations
No.
015.1 Milk powder and | GMP C207, D290 Adopt
cream _powder
(plain)

Diacetyltartaric and fatty esters of glycerol
INS 472e: Functional class: Emulsifier, Sequestrant, Stabilizer

Food Category
No.

Food Category

Max Level

Notes

Recommendations

01.5.1 Milk powder and | 10000 mg/kg XS207, XS290 Adopt
cream powder
(plain)

Hydroxypropyl distarch phosphate

INS 1442: Functional class: Anticaki

ng agent, Emulsifier, Stabilizer, Thickener

Food Category | Food Category Max Level Notes Recommendations
No.
01.5.1 Milk powder and | GMP D290, XS207 Adopt

cream powder

(plain)

Magnesium carbonate
INS 504(i): Functional class: Acidity regulator, Anticaking agent, Colour retention agent

Food Category | Food Category Max Level Notes Recommendations
No.
01.5.1 Milk powder and | GMP C207, D290, | Adopt

cream _powder E290

(plain)

Magnesium hydroxide carbonate
INS 504(ii); Functional class: Acidity regulator, Anticaking agent, Carrier, Colour retention

agent
Food Category | Food Category Max Level Notes Recommendations
No.
01.5.1 Milk powder and | GMP E290 Adopt
cream powder
(plain)

Magnesium oxide

INS 530: Functional class: Acidity regulator, Anticaking agent

cream powder

(plain)

Food Category | Food Category Max Level Notes Recommendations
No.
01.5.1 Milk powder and | GMP C207, D290 Adopt
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Magnesium silicate, synthetic
INS 553(i): Functional class: Anticaking agent

Food Category | Food Category Max Level Notes Recommendations
No.
01.5.1 Milk powder and | GMP C207, D290 Adopt

cream _powder

(plain)

Microcrystalline cellulose (Cellulose gel)
INS 460(i): Functional class: Anticaking agent, Bulking agent, Carrier, Emulsifier, Foaming
agent, Glazing agent, Stabilizer, Thickener

Food Category | Food Category Max Level Notes Recommendations
No.
015.1 Milk powder and | GMP D290, XS207 Adopt
cream _powder
(plain)
Phosphates

INS 338, 339(i)-(iii), 340(i)-(iii), 341(i)-(iii), 342(i)-(ii), 343(i)-(iii), 450(i)-(iii),(v)-(vii),(ix), 451(i),(ii),
452(i)-(v), 542: Functional class: Acidity regulator, Anticaking agent, Antioxidant, Emulsifier,
Emulsifying salt, Firming agent, Flour treatment agent, Humectant, Preservative, Raising
agent, Sequestrant, Stabilizer, Thickener

Food Category | Food Category Max Level Notes Recommendations
No.
0151 Milk powder and | 4400 mg/kg 33, B207, B290, | Adopt

cream
(plain)

powder

C207, A290,

C290

Polydimethylsiloxane
INS 900a: Functional class: Anticaking agent, Antifoaming agent, Emulsifier

Food Category | Food Category Max Level Notes Recommendations
No.
01.5.1 Milk powder and | 10 mg/kg XS207, XS290 Adopt

cream
(plain)

powder

Powdered cellulose
INS 460(ii): Functional class: Anticaking agent, Bulking agent, Emulsifier, Glazing agent,
Humectant, Stabilizer, Thickener

Food Category | Food Category Max Level Notes Recommendations
No.
01.5.1 Milk powder and | GMP D290, XS207 Adopt

cream
(plain)

powder

Propyl gallate

INS 310: Functional class: Antioxidant

Food Category | Food Category Max Level Notes Recommendations
No.
01.5.1 Milk powder and | 200 mg/kg 15, 75, 196, | Adopt

cream
(plain)

powder

XS207, XS290

Silicon dioxide, amorphous
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INS 551: Functional class: Anticaking agent, Antifoaming agent, Carrier,
Food Category | Food Category Max Level Notes Recommendations
No.
01.5.1 Milk powder and | GMP C207, D290 Adopt
cream _powder
(plain)
Sodium ascorbate
INS 301: Functional class: Antioxidant
Food Category | Food Category Max Level Notes Recommendations
No.
015.1 Milk powder and | GMP 317, D207, | Adopt
cream _powder XS290
(plain)

Sucrose esters
INS 473, 473a, 474: Functional class: Emulsifier, Foaming agent, Glazing agent, Stabilizer

Food Category | Food Category Max Level Notes Recommendations
No.
01.5.1 Milk powder and | 10000 mg/kg 536, XS207, | Already adopted in
cream powder XS290 2021, FYI
(plain)
Talc
INS 553(iii): Functional class: Anticaking agent, Glazing agent, Thickener
Food Category | Food Category Max Level Notes Recommendations
No.
01.5.1 Milk powder and | GMP C207, D290 Adopt
cream _powder
(plain)
NOTES
XS207 Excluding products conforming to the Standard for Milk Powders and Cream Powder (CXS
207-1999).
XS290 Excluding products conforming to the Standard for Edible Casein Products (CXS 290-1995).
B207: For use in products conforming to the Standards for Milk Powders and Cream Powder (CXS

207-1999) and Edible Casein Products (CXS 290-1995): phosphoric acid (INS 338), sodium
dihydrogen phosphate (INS 339(i)), disodium _hydrogen phosphate (INS 339(ii)), trisodium
phosphate (INS 339(iii)), potassium dihydrogen phosphate (INS 340(i)), dipotassium hydrogen
phosphate (INS 340(ii)), tripotassium phosphate (INS 340(iii)), calcium dihydrogen phosphate
(INS 341(i)), calcium hydrogen phosphate (INS 341(ii)), tricalcium phosphate (INS 341(iii)),
ammonium_dihydrogen phosphate (INS 342(i)), diammonium hydrogen phosphate (INS
342(ii)), magnesium dihydrogen phosphate (INS 343(i)), magnesium hydrogen phosphate (INS
343(ii)), trimagnesium phosphate (INS343(iii)), disodium diphosphate (INS 450(i)), trisodium
diphosphate (INS 450(ii)), tetrasodium diphosphate (INS 450(iii)), tetrapotassium diphosphate
(INS 450(v)), dicalcium diphosphate (INS 450(vi), calcium dihydrogen diphosphate (INS
450(vii)), magnesium dihydrogen diphosphate (INS 450(ix)), pentasodium triphosphate (INS
451(i)), pentapotassium_triphosphate (INS 451(ii)), sodium polyphosphate (INS 452(i)),
potassium polyphosphate (INS 452(ii)), sodium calcium polyphosphate (INS 452(iii)), calcium
polyphosphate (INS 452(iv)), ammonium polyphosphate (INS 452(v)), as acidity regulators
only, singly or in combination at 4,400 mqg/kqg.
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C207

Except for use in products conforming to the Standard for Milk Powders and Cream Powder

D207

(CXS 207-1999): bone phosphate (INS 542), calcium carbonate (INS 170(i)), calcium
dihydrogen phosphate (INS 341(i)), calcium hydrogen phosphate (INS 341(ii)), calcium silicate
(INS 552), magnesium carbonate (INS 504(i)), magnesium dihydrogen phosphate (INS 343(i)),
magnesium _hydrogen phosphate (INS 343(ii)), magnesium_oxide (INS 530), magnesium
silicate, synthetic (INS 553(i)), silicon dioxide, amorphous (INS 551), talc (INS 553(iii)),
tricalcium phosphate (INS 341(iii)) and trimagnesium phosphate (INS 343(iii)), as anticaking
agents only, singly or in combination at 10,000 mg/kg.

Except for use in products conforming to the Standard for Milk Powders and Cream Powder

E207

(CXS 207-1999): ascorbic acid, L- (INS 300), ascorbyl palmitate (INS 304), ascorbyl stearate
(INS 305) and sodium ascorbate (INS 301), as antioxidants only, singly or in combination at
500 mg/kg, expressed as ascorbic acid.

On the fat or oil basis except for use in products conforming to the Standard for Milk Powders

A290

and Cream Powder (CXS 207-1999).

Except for use in products conforming to the Standard for Edible Casein Products (CXS 290-

B290:

1995): sodium polyphosphate (INS 452(i)), potassium polyphosphate (INS 452(ii)), sodium
calcium polyphosphate (INS 452(iii)), calcium polyphosphate (INS 452(iv)), ammonium
polyphosphate (INS 452(v)), as acidity regulators only, singly or in combination at 2,200

mqg/kg.

For use in products conforming to the Edible Casein Products (CXS 290-1995): phosphoric

C290

acid (INS 338), sodium dihydrogen phosphate (INS 339(i)), disodium hydrogen phosphate (INS
339(ii)), trisodium phosphate (INS 339(iii)), potassium dihydrogen phosphate (INS 340(i)),
dipotassium hydrogen phosphate (INS 340(ii)), tripotassium phosphate (INS 340(iii)), calcium
dihydrogen phosphate (INS 341(i)), calcium hydrogen phosphate (INS 341(ii)), tricalcium
phosphate (INS 341(iii)), ammonium dihydrogen phosphate (INS 342(i)), diammonium
hydrogen phosphate (INS 342(ii)), magnesium dihydrogen phosphate (INS 343(i)), magnesium
hydrogen phosphate (INS 343(ii)), trimagnesium_phosphate (INS343(iii)), disodium
diphosphate (INS 450(i)), trisodium diphosphate (INS 450(ii)), tetrasodium diphosphate (INS
450(iii)), tetrapotassium diphosphate (INS 450(v)), dicalcium diphosphate (INS 450(vi),
calcium dihydrogen diphosphate (INS 450(vii)), magnesium dihydrogen diphosphate (INS
450(ix)), pentasodium triphosphate (INS 451(i)), pentapotassium triphosphate (INS 451(ii)), as
acidity reqgulators only, singly or in combination at 4,400 mg/kg.

For use in products conforming to the Standard for Edible Casein Products (CXS 290-1995):

D290

bone phosphate (INS 542), calcium dihydrogen phosphate (INS 341(i)), calcium hydrogen
phosphate (INS 341(ii)), tricalcium phosphate (INS 341(iii)), magnesium dihydrogen
phosphate (INS 343(i)), magnesium hydrogen phosphate (INS 343(ii)) and trimagnesium
phosphate (INS 343(iii)), as anticaking agents only, singly or in combination at 4,400 mg/kg.

Except for use in products conforming to the Standard for Edible Casein Products (CXS 290-

E290:

1995): bone phosphate (INS 542), calcium carbonate (INS 170(i)), calcium silicate (INS 552),
hydroxypropyldistarch phosphate (INS 1442), magnesium carbonate (INS 504(i)), magnesium
oxide (INS 530), magnesium_silicate, synthetic (INS 553(i)), microcrystalline cellulose
(cellulose gel) (INS 460(i)), powdered cellulose (INS 460(ii)), silicon dioxide, amorphous (INS
551), ), talc (INS 553(iii)), calcium dihydrogen phosphate (INS 341(i)), calcium hydrogen
phosphate (INS 341(ii)), tricalcium phosphate (INS 341(iii)) magnesium dihydrogen phosphate
(INS 343(i)), magnesium hydrogen phosphate (INS 343(ii)) and trimagnesium phosphate (INS
343(iii)), as anticaking agents only, singly or in combination at 4,400 mg/kg, noting the total
amount of phosphorus shall not exceed 4,400 mg/kq.

For use in products conforming to the Standard for Edible Casein Products (CXS 290-1995)

as an acidity requlator.
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PROPOSED AMENDMENTS TO FOOD CATEGORIES 01.1.4, 01.2, 01.2.1.1, 01.2.1.2, 01.7
Amendments related to the Standard for Fermented Milks (CXS 243-2003)

PROPOSED AMENDMENTS TO FOOD CATEGORY 01.1.4

Acesulfame potassium
INS 950: Functional class: Flavour enhancer, Sweetener

Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured fluid | 350 mg/kg 478, 188, 0243 Adopt

milk drinks

Adipates Adipic acid
INS 355: Functional class: Acidity regulator

Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured fluid | 1500 mg/kg 1 Adopt
milk drinks
Alitame
Food—Category | Food-Category | MaxlLevel Notes Recommendations
Neo-
o144 Hlavoured—Huid | 100-mglkg 1610243 Provision was
mitk-drinks revoked in
REP21/FA due to
EWG GSFA. Not
appropriate to re-
add via alignment.
Amaranth
INS 123: Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured  fluid | 50 mg/kg 52, XS243 Adopt
milk drinks
Annatto extracts, norbixin-based
INS 160b(ii): Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured  fluid | 10 mg/kg 52, 185, A243 Adopt
milk drinks
Aspartame
INS 951: Functional class: Flavour enhancer, Sweetener
Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured  fluid | 600 mg/kg 478, 191, 405, | Adopt
milk drinks Q243
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Aspartame-acesulfame salt
INS 962: Functional class: Sweetener

INS 952(i), (ii), (iv): Functional class: Flavour enhancer, Sweetener

Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured fluid | 350 mg/kg 113, 477, Q243 Adopt
milk drinks
Benzoates
Food—Category | Food-Category | MaxlLevel Notes Recommendations
Ne-
0114 Flavoured fluid | 300-mgtkg 13,220 Adopt
mitkdrinks
Canthaxanthin
INS 161g: Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured  fluid | 15 mg/kg 52, 170; XS243 Adopt
milk drinks
Cyclamates

milk drinks

Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured  fluid | 250 mg/kg 17,477, Q243 Adopt
milk drinks
Cyclodextrin, -beta
INS 459: Functional class: Carrier, Stabilizer, Thickener
Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured fluid | 5 mg/kg G243 Adopt

Diacetyltartaric and fatty acid esters of glycerol
INS 472e: Functional class: Emulsifier, Sequestrant, Stabilizer

INS 637: Functional class: Flavour enhancer

Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured fluid | 5000 mg/kg 399, L243 Adopt
milk drinks
Ethyl maltol
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Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured fluid | GMP R243 Adopt
milk drinks
Grape skin extract
INS 163(ii): Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured  fluid | 100 mg/kg 52, 181,402 Adopt
milk drinks
Lycopene, Blakeslea trispora
INS 160d(iii): Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured fluid | GMP N243 Adopt
milk drinks
Lycopene, synthetic
INS 160d(i): Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured fluid | GMP N243 Adopt
milk drinks
Lycopene, tomato
INS 160d(ii): Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured fluid | GMP N243 Adopt
milk drinks
Maltol
INS 636: Functional class: Flavour enhancer
Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured fluid | GMP R243 Adopt
milk drinks
Neotame
INS 961: Functional class: Flavour enhancer, Sweetener
Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured  fluid | 20 mg/kg 478, 406, Q243 Adopt
milk drinks
Nisin

INS 234: Functional class: Preservative

Food Category | Food Category Max Level Notes Recommendations

No.

01.1.4 Flavoured  fluid | 12.5 mg/kg 233, 403220 Unchanged, but
milk drinks provided for

information as
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initially proposed to
add note 220

Phosphates

INS 338, 339(i)-(iii), 340(i)-(iii), 341(i)-(iii), 342(i)-(ii), 343(i)-(iii), 450(i)-(iii),(v)-(vii),(ix), 451(i),(ii),
452(i)-(v), 542: Functional class: Acidity regulator, Anticaking agent, Antioxidant, Emulsifier,
Emulsifying salt, Firming agent, Flour treatment agent, Humectant, Preservative, Raising
agent, Sequestrant, Stabilizer, Thickener

Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured  fluid | 1500 mg/kg 33,-364-398 Adopt

milk drinks B243

Polydimethylsiloxane
INS 900a: Functional class: Anticaking agent, Antifoaming agent, Emulsifier

Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured fluid | 50 mg/kg S243 Adopt
milk drinks
Polyglycerol esters of fatty acids
INS 475: Functional class: Emulsifier, Stabilizer
Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured  fluid | 2000 mg/kg L243 Adopt
milk drinks
Polysorbates
INS 432-436: Functional class: Emulsifier, Stabilizer
Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured  fluid | 3000 mg/kg L243 Adopt

milk drinks

Propylene glycol alginate
INS 405: Functional class: Bulking agent, Carrier, Emulsifier, Foaming agent, Gelling agent,
Stabilizer, Thickener

Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured  fluid | 1300 mg/kg %xS243 D243, | Adopt
milk drinks G243
Quinoline yellow
INS 104: Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations

No.
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01.1.4 Flavoured  fluid | 10 mg/kg 52, 400 Adopt
milk drinks
Sorbates
INS 200, 202, 203: Preservative
Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured  fluid | 1000 mg/kg 42, 226, 403 Adopt
milk drinks

Sorbitan esters of fatty acids
INS 491-495: Emulsifier, Stabilizer

Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured  fluid | 5000 mg/kg L243 Adopt

milk drinks

Stearoyl lactylates
INS 481(i), 482(i): Emulsifier, Flour treatment agent, Foaming agent, Stabilizer

Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured  fluid | 1000 mg/kg 355, 1.243 Adopt

milk drinks

Sucrose esters
INS 473, 473a, 474: Functional class: Emulsifier, Foaming agent, Glazing agent, Stabilizer

Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured  fluid | 5000 mg/kg L243 Adopt
milk drinks
Tartrates

INS 334, 335(ii), 337: Acidity regulator, Antioxidant, Emulsifying salt, Flavour enhancer,
Sequestrant, Stabilizer

Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured fluid | 2000 mg/kg 45, M243 Adopt

milk drinks

Tocopherols
INS 307a, b, c: Functional class: Antioxidant

Food Category | Food Category Max Level Notes Recommendations
No.
01.1.4 Flavoured  fluid | 200 mg/kg 15, XS243 Adopt

milk drinks

PROPOSED AMENDMENTS TO FOOD CATEGORY 01.2

Phosphates

INS 338, 339(i)-(iii), 340(i)-(iii), 341(i)-(iii), 342(i)-(ii), 343(i)-(iii), 450(i)-(iii),(v)-(vii),(ix), 451(i),(ii),
452(i)-(v), 542: Functional class: Acidity regulator, Anticaking agent, Antioxidant, Emulsifier,
Emulsifying salt, Firming agent, Flour treatment agent, Humectant, Preservative, Raising
agent, Sequestrant, Stabilizer, Thickener

Food Category | Food Category Max Level Notes Recommendations
No.
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01.2 Fermented and | 1000 mg/kg 33, B243, P243 Adopt
renneted milk
products (plain)
PROPOSED AMENDMENTS TO FOOD CATEGORY 01.2.1
: I 7 - I
Food—Category | Food-Category | MaxlLevel Notes Recommendations
Ne-
(plain)

PROPOSED AMENDMENTS TO FOOD CATEGORY 01.2.1.1

Acetic and fatty acid esters of glycerol
INS 472a: Functional class: Emulsifier, Sequestrant, Stabilizer

fermentation

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented GMP 234, 235 Adopt

milks (plain), not

heat treated

after

Acetylated oxidised starch
INS 1451: Functional class: Emulsifier, Stabilizer, Thickener

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented GMP 234, 235 Adopt
milks (plain), not
heat treated
after
fermentation
Alginic acid

INS 400: Functional class: Bulking agent, Carrier, Emulsifier, Foaming agent, Gelling agent,
Glazing agent, Humectant, Sequestrant, Stabilizer, Thickener

fermentation

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented GMP 234, 235 Adopt

milks (plain), not

heat treated

after

Ammonium alginate
INS 403: Functional class: Bulking agent, Carrier, Emulsifier, Foaming agent, Gelling agent,
Glazing agent, Humectant, Sequestrant, Stabilizer, Thickener

fermentation

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented GMP 234, 235 Adopt

milks (plain), not

heat treated

after
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Calcium alginate
INS 404: Functional class: Antifoaming agent, Bulking agent, Carrier, Foaming agent, Gelling
agent, Glazing agent, Humectant, Sequestrant, Stabilizer, Thickener

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented GMP 234, 235 Adopt

milks (plain), not

heat treated

after

fermentation

Calcium carbonate
INS 170(i): Functional class: Acidity regulator, Anticaking agent, Colour, Firming agent, Flour
treatment agent, Stabilizer

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented GMP 234, 235 Adopt

milks (plain), not

heat treated

after

fermentation

Calcium chloride

INS 509: Functional class: Firming agent, Stabilizer, Thickener
Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented GMP 234, 235 Adopt
milks (plain), not
heat treated
after
fermentation

Carbon dioxide
INS 290: Functional class: Carbonating agent, Foaming agent, Packaging gas, Preservative,
Propellant

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented GMP J243 Adopt

milks (plain), not

heat treated

after

fermentation

Citric and fatty acid esters of glycerol
INS 472c: Functional class: Antioxidant, Emulsifier, Flour treatment agent, Sequestrant,
Stabilizer

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.11 Fermented GMP 234, 235 Adopt

milks (plain), not

heat treated

after

fermentation

Cross-linked carboxymethylcellulose (Cross-linked cellulose gum)
INS 468: Functional class: Stabilizer, Thickener
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Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented GMP 235 Adopt
milks (plain), not
heat treated
after
fermentation
Cyclodextrin, -beta
INS 459: Functional class: Carrier, Stabilizer, Thickener
Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented 5 ma/kg 234, 235 Adopt
milks (plain), not
heat treated
after

fermentation

Ethyl hydroxyethyl cellulose
INS 467: Functional class: Emulsifier, Stabilizer, Thickener

fermentation

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented GMP 234, 235 Adopt

milks (plain), not

heat treated

after

Hydroxypropyl cellulose
INS 463: Functional class: Emulsifier, Foaming agent, Glazing agent, Stabilizer, Thickener

fermentation

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented GMP 234, 235 Adopt

milks (plain), not

heat treated

after

Hydroxypropyl methyl cellulose
INS 464: Functional class: Bulking agent, Emulsifier, Glazing agent, Stabilizer, Thickener

INS 416: Functional class: Emulsifier, Stabilizer, Thickener

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented GMP 234, 235 Adopt
milks (plain), not
heat treated
after
fermentation
Karaya gum

(plain), not heat
treated after
fermentation

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.11 Fermented milks | 200 mg/kg 234, 235, D243 Adopt
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Lactic and fatty acid esters of glycerol
INS 472b: Functional class: Emulsifier, Sequestrant, Stabilizer

fermentation

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented GMP 234, 235 Adopt

milks (plain), not

heat treated

after

Magnesium chloride
INS 511: Functional class: Colour retention agent, Firming agent, Stabilizer

fermentation

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented GMP 234, 235 Adopt

milks (plain), not

heat treated

after

Methyl cellulose

INS 461: Functional class: Bulking agent, Emulsifier, Glazing agent, Stabilizer, Thickener

fermentation

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented GMP 234, 235 Adopt

milks (plain), not

heat treated

after

Methyl ethyl cellulose
INS 465: Functional class: Emulsifier, Foaming agent, Stabilizer, Thickener

fermentation

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented GMP 234, 235 Adopt

milks (plain), not

heat treated

after

Potassium alginate
INS 402: Functional class: Bulking agent, Carrier, Emulsifier, Foaming agent, Gelling agent,
Glazing agent, Humectant, Sequestrant, Stabilizer, Thickener

fermentation

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented GMP 234, 235 Adopt

milks (plain), not

heat treated

after

Potassium chloride
INS 508: Functional class: Firming a

gent, Flavour enhancer, Stabilizer, Thickener

milks (plain), not

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented GMP 234, 235 Adopt
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heat treated
after

fermentation

Propylene glycol alginate
INS 405: Functional class: Bulking agent, Carrier, Emulsifier, Foaming agent, Gelling agent,
Stabilizer, Thickener

(plain), not heat
treated after
fermentation

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.11 Fermented milks | 5000 mg/kg 234, 235, D243 Adopt

Salts of myristic, palmitic and stearic acids with ammonia, calcium, potassium and sodium
INS 470(i): Functional class: Anticaking agent, Emulsifier, Stabilizer

fermentation

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented GMP 234, 235 Adopt

milks (plain), not

heat treated

after

Salts of oleic acid with calcium, potassium and sodium
INS 470(ii): Functional class: Anticaking agent, Emulsifier, Stabilizer

fermentation

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented GMP 234, 235 Adopt

milks (plain), not

heat treated

after

hydrolyzed)

INS 469: Functional class: Stabilizer

Thickener

Sodium carboxymethyl cellulose, enzymatically hydrolyzed (Cellulose gum, enzymatically

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented GMP 234, 235 Adopt
milks (plain), not
heat treated
after
fermentation
g harid

Food Category

Food Category

Max Level

Notes Recommendations

No.

9211 Fermented—mitks | GMP 234,235 Entry already made,
(plain)—net—heat due to CCFA52
treated—after
fermentation

Tragacanth gum

INS 413: Functional class: Emulsifier, Stabilizer, Thickener
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Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented GMP 234,235 Adopt
milks (plain), not
heat treated
after

fermentation

Trisodium citrate

INS 331(iii): Functional class: Acidity regulator, Emulsifier, Emulsifying salt, Sequestrant,

fermentation

Stabilizer
Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.1 Fermented GMP 234, 235 Adopt
milks (plain), not
heat treated
after

PROPOSED AMENDMENTS TO FOOD CATEGORY 01.2.1.2

Carbon dioxide

INS 290: Functional class: Carbonating agent, Foaming agent, Packaging gas, Preservative,

fermentation

Propellant
Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.2 Fermented milks | GMP 59, J243 Adopt
(plain), heat
treated after
fermentation
Cyclodextrin, -beta
INS 459: Functional class: Carrier, Stabilizer, Thickener
Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.2 Fermented 5 ma/kg 234, R243 Adopt
milks (plain),
heat treated
after

Diacetyltartaric and fatty acid esters of glycerol
INS 472e: Functional class: Emulsifier, Sequestrant, Stabilizer

(plain), heat
treated after
fermentation

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.2 Fermented milks | 5000 mg/kg XS243 Adopt
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Propylene glycol alginate
INS 405: Functional class: Bulking agent, Carrier, Emulsifier, Foaming agent, Gelling agent,
Stabilizer, Thickener

(plain), heat
treated after
fermentation

Food Category | Food Category Max Level Notes Recommendations
No.
01.2.1.2 Fermented milks | 5000 mg/kg 234, D243 Adopt

MaxLevel Notes Recommendations

Neo-

o212 Fermented—milks | GMP 234 R243 Entry already made,
{plam————Hheat due to CCFA52
freated—after Add CS 243 to
fermentation Table 3

PROPOSED AMENDMENTS TO FOOD CATEGORY 01.7

| Acesulfame potassium
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INS 950: Functional class: Flavour enhancer, Sweetener

desserts (e.q.
pudding, fruit or
flavoured
yoghurt)

Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 350 mg/kg 478, 188, 0243 Adopt

Adipates Adipic acid
INS 355: Functional class: Acidity regulator

Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 1500 ma/kg 1 Adopt
desserts  (e.q.
pudding, fruit or
flavoured
yoghurt)
Advantame
INS 969: Functional class: Flavour enhancer, Sweetener
Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 10 mg/kg 478, XS243 Adopt
desserts (e.0.
pudding, fruit or
flavoured
yoghurt)
Alitame
Food—Category | Food-Category | Maxlevel Notes Recommendations
Neo-
ek Dairy-based 100-mgikg 161145 Provision was
desserts—(e-g- revoked in
pudding—fruit—or REP21/FA due to
flavoured EWG GSFA. Not
yoghurt) appropriate to re-

add via alignment.

Ammonium salts of phosphatidic acid
INS 442: Functional class: Emulsifier
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Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 5000 mg/kg 231,.XS243 Adopt
desserts (e.q.
pudding, fruit or
flavoured
yoghurt)
Ascorbyl esters
INS 304, 305: Functional class: Antioxidant
Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 500 mg/kg 2,10, XS243 Adopt
desserts (e.q.
pudding, fruit or
flavoured
yoghurt)
Aspartame

INS 951: Functional class: Flavour enhancer, Sweetener

Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 1000 mg/kg 478, 191, Q243 Adopt

desserts (e.0.

pudding, fruit or

flavoured

yoghurt)

Aspartame-acesulfame salt
INS 962: Functional class: Sweetener

yoghurt)

Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 350 mg/kg 113, 477, Q243 Adopt

desserts (e.0.

pudding, fruit or

flavoured
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Azorubine (carmoisine)
INS 122: Functional class: Colour

desserts (e.q.
pudding, fruit or
flavoured
yoghurt)

Food Category | Food Category Max Level Notes Recommendations

No.

01.7 Dairy-based 150 mqg/kg Adopt (noting
desserts _ (e.q. consistent with
pudding, fruit or GSFA EWG)
flavoured
yoghurt)

Benzoates

INS 210-213: Functional class: Preservative

Food Category | Food Category Max Level Notes Recommendations

No.

01.7 Dairy-based 300 mg/kg 13,220 17243 Adopt
desserts (e.q.
pudding, fruit or
flavoured
yoghurt)

Brilliant black (Black PN)

INS 151: Functional class: Colour

Food Category | Food Category Max Level Notes Recommendations

No.

01.7 Dairy-based 150 mg/kg Adopt
desserts __ (e.q.
pudding, fruit or
flavoured
yoghurt)

Brown HT

INS 155: Functional class: Colour

Food Category | Food Category Max Level Notes Recommendations

No.

01.7 Dairy-based 150 ma/kg Adopt

| Canthaxanthin
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INS 161g: Functional class: Colour

Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 15 mg/kg 170; XS243 Adopt
desserts (e.q.
pudding, fruit or
flavoured
yoghurt)
Carotenes, beta-, vegetable
INS 160a(ii): Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 1000 mg/kg 401 Adopt
desserts (e.q.
pudding, fruit or
flavoured
yoghurt)
Curcumin
INS 100(i): Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 100 mg/kg R243 Adopt
desserts _ (e.q.
pudding, fruit or
flavoured
yoghurt)
Cyclamates

INS 952(i), (ii), (iv):

Functional class: Flavour enhancer, Sweetener

Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 250 mg/kg 17,477, Q243 Adopt

desserts (e.g.

pudding, fruit or

flavoured

yoghurt)

Cyclodextrin, -beta

INS 459: Functional class: Carrier, Stabilizer, Thickener
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Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 5 mag/kg G243 Adopt

desserts (e.q.
pudding, fruit or
flavoured

yoghurt)

Diacetyltartaric and fatty acid esters of glycerol
INS 472e: Functional class: Bulking agent, Carrier, Emulsifier, Foaming agent, Gelling agent,
Stabilizer, Thickener

Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 10000 mg/kg L243 Adopt
desserts (e.0.
pudding, fruit or
flavoured
yoghurt)
Ethyl maltol
INS 637: Functional class: Flavour enhancer
Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 200 mg/kg D243 Adopt
desserts (e.0.
pudding, fruit or
flavoured
yoghurt)
Grape skin extract
INS 163(ii): Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 200 mg/kg 181, 402 Adopt
desserts (e.g.
pudding, fruit or
flavoured
yoghurt)
Hydroxybenzoates, para
INS 214, 218: Functional class: Preservative
Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 120 mg/kg 27, XS243 Adopt
desserts (e.0.
pudding, fruit or
flavoured
yoghurt)
Indigotine (Indigo carmine)
INS 132: Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 150 mg/kg 402 Adopt

desserts (e.0.
pudding, fruit or
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flavoured
yoghurt)

Lauric arginate ethyl ester
INS 243: Functional class: Preservative

Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 200 mg/kg 170; XS243 Adopt
desserts (e.q.
pudding, fruit or
flavoured
yoghurt)
Lutein from Tagetes erecta
INS 161b(i): Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 150 mqg/kg Adopt
desserts __ (e.q. Noting REP21/FA
pudding, fruit or para 155, has been
flavoured added to Table 3,
yoghurt) candidate for future
T3 notes?
Lycopene, Blakeslea trispora
INS 160d(iii): Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based GMP N243 Adopt
desserts __ (e.q.
pudding, fruit or
flavoured
yoghurt)
Lycopene, synthetic
INS 160d(i): Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based GMP N243 Adopt
desserts __ (e.q.
pudding, fruit or
flavoured
yoghurt)
Lycopene, tomato
INS 160d(ii): Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based GMP N243 Adopt

desserts (e.q.
pudding, fruit or




CX/FA 23/53/6

93

flavoured

yoghurt)

Maltol

INS 636: Functional class: Flavour enhancer

Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 200 mg/kg D243 Adopt
desserts (e.0.
pudding, fruit or
flavoured
yoghurt)
Neotame
INS 961: Functional class: Flavour enhancer, Sweetener
Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 100 mg/kg 478, Q243 Adopt
desserts (e.q.
pudding, fruit or
flavoured
yoghurt)
Nisin
INS 234: Functional class: Preservative
Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 12.5 mg/kg 233—362, 220 | Adopt
desserts (e.q. T243
pudding, fruit or
flavoured
yoghurt)
Phosphates

INS 338, 339(i)-(iii), 340(i)-(iii), 341(i)-(iii), 342(i)-(ii), 343(i)-(iii), 450(i)-(iii),(v)-(vii),(ix), 451(i),(ii),
452(i)-(v), 542: Functional class: Acidity regulator, Anticaking agent, Antioxidant, Emulsifier,
Emulsifying salt, Firming agent, Flour treatment agent, Humectant, Preservative, Raising
agent, Sequestrant, Stabilizer, Thickener

Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 1500 mg/kg 33,B243 Adopt

desserts (e.0.
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pudding, fruit or
flavoured
yoghurt)

Polydimethylsiloxane
INS 900a: Functional class: Anticaking agent, Antifoaming agent, Emulsifier

Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 50 mag/kqg S243 Adopt
desserts  (e.q.
pudding, fruit or
flavoured
yoghurt)
Polyglycerol esters of fatty acids
INS 475: Functional class: Emulsifier, Stabilizer
Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 5000 mg/kg 354 & XS243, | Adopt
desserts (e.g. L243
pudding, fruit or
flavoured
yoghurt)

Polysorbates

INS 432-436: Functional class: Emulsifier, Stabilizer

Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 3000 mg/kg L243 Adopt
desserts (e.0.
pudding, fruit or
flavoured
yoghurt)
Propyl gallate
INS 310: Functional class: Antioxidant
Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 90 mg/kg 2,15, XS243 Adopt
desserts (e.0.
pudding, fruit or
flavoured
yoghurt)

Propylene glycol alginate
INS 405: Functional class: Bulking agent, Carrier, Emulsifier, Foaming agent, Gelling agent,
Stabilizer, Thickener

Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 6000 mg/kg D243, G243 Adopt

desserts (e.g.

pudding, fruit or

flavoured

yoghurt)

| Quinoline yellow
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INS 104: Colour

desserts (e.0.
pudding, fruit or
flavoured
yoghurt)

Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 150 mqg/kg Adopt
desserts _ (e.q.
pudding, fruit or
flavoured
yoghurt)
Sorbates
INS 200, 202, 203: Functional class: Preservative
Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 1000 mg/kg 42, 220-T243 Adopt
desserts (e.g.
pudding, fruit or
flavoured
yoghurt)
Sorbitan esters of fatty acids
INS 491-495: Acidity regulator, Emulsifier, Stabilizer
Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 5000 mg/kg 362; S243 Adopt

Stearoyl lactylates
INS 481(i), 482(i): Emulsifier, Flour treatment agent, Foaming agent, Stabilizer

desserts (e.g.
pudding, fruit or
flavoured
yoghurt)

Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 5000 mg/kg 355, L.243 Adopt
desserts (e.0.
pudding, fruit or
flavoured
yoghurt)
Steviol glycosides
INS 960a, 960b, 960c, 960d: Sweetener
Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 330 mg/kg 26, XS5243 Adopt

Sucrose esters

INS 473, 473a, 474: Functional class: Emulsifier, Foaming agent, Glazing agent, Stabilizer
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Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 5000 mg/kg S243 Adopt

desserts (e.q.
pudding, fruit or

flavoured
yoghurt)
Tartrates
INS 334, 335(ii), 337: Acidity regulator, Antioxidant, Flavour enhancer, Sequestrant
Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 2000 mg/kg 45, 449; U243 Adopt
desserts (e.0.
pudding, fruit or
flavoured
yoghurt)
Tartrazine
INS 102: Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 300 ma/kg Adopt

desserts (e.q.
pudding, fruit or
flavoured

yoghurt)

Zeaxanthin, synthetic
INS 161h(i): Colour

Food Category | Food Category Max Level Notes Recommendations
No.
01.7 Dairy-based 150 mqg/kg Adopt
desserts __ (e.q. Noting REP21/FA
pudding, fruit or para 155, has been
flavoured added to Table 3,
yoghurt) candidate for future
T3 notes?
NOTES

XS243 Excluding products conforming to the Standard for Fermented Milks (CXS 243-2003).

A243 Except for use in products conforming to the Standard for Fermented Milks (CXS 243-2003),
at 20 ma/kg.

B243 Except for use in products conforming to the Standard for Fermented Milks (CXS 243-243):
sodium dihydrogen phosphate (INS 339(i)), disodium hydrogen phosphate (INS 339(ii)),
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D243

trisodium phosphate (INS 339(iii)), potassium dihydrogen phosphate (INS 340(i)), dipotassium
hydrogen phosphate (INS 340(ii)), tripotassium phosphate (INS 340(iii)), calcium dihydrogen
phosphate (INS 341(i)), calcium hydrogen phosphate (INS 341(ii)), tricalcium phosphate (INS
341(iii)), ammonium dihydrogen phosphate (INS 342(i)), diammonium hydrogen phosphate
(INS 342(ii)), magnesium dihydrogen phosphate (INS 343(i)), magnesium hydrogen phosphate
(INS 343(ii)), trimagnesium_phosphate (INS 343(iii)), Disodium diphosphate (INS 450(i)),
trisodium diphosphate (INS 450(ii)), tetrasodium diphosphate (INS 450(iii)), tetrapotassium
diphosphate (INS 450(v)), dicalcium phosphate (INS 450(vi), calcium dihydrogen phosphate
(INS 450(vii)), magnesium dihydrogen diphosphate (INS 450(ix)), pentasodium triphosphate
(INS 451(i)), pentapotassium triphosphate (INS 451(ii)), sodium polyphosphate (INS 452(i)),
potassium polyphosphate (INS 452(ii)), sodium calcium polyphosphate (INS 452(iii)), calcium
polyphosphate (INS 452(iv)), ammonium polyphosphate (INS 452(v)) and bone phosphate (INS
542), as stabilizers and/or thickeners only, singly or in combination, at 1,000 mg/kqg.

Except for use in products conforming to the Standard for Fermented Milks (CXS 243-2003)

E243

at GMP.

Except for use in products conforming to the Standard for Fermented Milks (CXS 243-2003),

G243

at 1,500 ma/kq.

For usein flavoured products conforming to the Standard for Fermented Milks (CXS 243-2003)

J243

only, as a stabilizer and/or thickener.

For use in products conforming to the Standard for Fermented Milks (CXS 243-2003) only, as

L243

a carbonating agent in drinks based on fermented milks.

Except for use in products conforming to the Standard for Fermented Milks (CXS 243-2003)

M243

only, as an emulsifier in flavoured fermented milks and flavoured drinks based on fermented
milks, heat treated or not after fermentation.

For use in products conforming to the Standard for fermented Milks (CXS 243-2003) only, as

N243

an acidity requlator in flavoured fermented milks and flavoured drinks based on fermented

milks, not heat treated after fermentation.-and-plainand-flavoured milks and drinks based on

Except for use in products conforming to the Standard for Fermented Milks (CXS 243-2003):

P243

lycopene, synthetic (INS 160d(i)), lycopene, tomato (INS 160d(ii)) and lycopene, Blakeslea
trispora (INS 160d(iii)), singly or in combination at 30 mqg/kg, expressed as pure lycopene.

Except for use in products conforming to the Standard for Fermented Milks (CXS 243-2003):

Q243

for use only in reconstituted and recombined fermented milks (plain), not heat-treated after
fermentation.

Except for products conforming to the Standard for Fermented Milks (CXS 243-2003): limited

R243

to milk- and milk derivative-based products energy reduced or with no added sugar.

For use in products conforming to the Standard for Fermented Milks (CXS243-2003) only.

S243

For use in products conforming to the Standard for Fermented Milks (CXS 243-2003) only, as

T243:

an emulsifier in flavoured fermented milks and flavoured drinks based on fermented milks,
heat treated or not after fermentation.

Except for products conforming to the Standard for Fermented Milks (CXS243-2003), only for

U243

use in flavoured products heat treated after fermentation.

Except for usein products conforming to the Standard for fermented Milks (CXS 243-2003) as

an acidity requlator, only in flavoured milks and drinks based on fermented milks, heat treated
after fermentation.
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PROPOSED AMENDMENTS TO FOOD CATEGORY 02.2.2

Except for use at 10,000 mg/kg in flavoured products conforming to the Standard for Fermented

For use only in reconstituted and recombined products conforming to the Standard for Fermented

Amendments related to the Standard for Dairy Fat Spreads (CXS 253-2006)

Annatto extracts, bixin-based
INS 160b(i): Functional class: Colour

dairy fat spreads
and blended
spreads

Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 100 mg/kg 8, A253
dairy fat spreads
and blended
spreads
Benzoates
INS 210-213: Functional class: Preservative
Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 1000 mg/kg 13, 529, XS253 Adopt

Butylated hydroxyanisole
INS 320: Functional class: Antioxidant

Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 200 mg/kg 15, 136,—B253, | Adopt

dairy fat spreads B256

and blended

spreads

Butylated hydroxytoluene
INS 321: Functional class: Antioxidant

dairy fat spreads

XS253

Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 200 mg/kg 15, 136,—B253, | Adopt
dairy fat spreads B256
and blended
spreads
Canthaxanthin
INS 161g: Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 15 mg/kg 234,215, XS256, | Adopt
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and blended
spreads

Caramel Il, sulfite caramel
INS 150b: Functional class: Colour

dairy fat spreads
and blended
spreads

Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 500 mg/kg 528, XS253 Adopt
dairy fat spreads
and blended
spreads
Caramel lll, ammonia caramel
INS 150c: Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 500 mg/kg XS253 Adopt
dairy fat spreads
and blended
spreads
Caramel 1V, sulfite ammonia caramel
INS 150d: Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 500 mg/kg 234; XS253 Adopt
dairy fat spreads
and blended
spreads
Carmines
INS 120: Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 500 mg/kg 161, 178, XS253 | Adopt
dairy fat spreads
and blended
spreads
Carotenes, beta-, vegetable
INS 160a(ii): Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 1000 mg/kg XS253 Adopt
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Curcumin

INS 100(i): Functional class: Colour

Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 10 mg/kg 528, D253 Adopt

dairy fat spreads

and blended

spreads

Diacetyltartaric and fatty acid esters of glycerol
INS 472e: Functional class: Emulsifier, Sequestrant, Stabilizer

Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 10000 mg/kg 359, H253 Adopt

dairy fat spreads

and blended

spreads

Ethylene diamine tetra acetates
INS 385, 386: Functional class: Antioxidant, Colour retention agent, Preservative, Sequestrant

Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 100 mg/kg 21, XS253 Adopt
dairy fat spreads
and blended
spreads
Hydroxybenzoates, Para-
INS 214, 218: Functional class: Preservative
Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 300 mg/kg 27, XS256, | Adopt
dairy fat spreads XS253
and blended
spreads

Isopropyl citrates

INS 384: Functional class: Antioxidant, Preservative, Sequestrant

dairy fat spreads

Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 100 mg/kg XS253 Adopt
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and blended
spreads

Lauric arginate ethyl ester
INS 243: Functional class: Preservative

Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 200 mg/kg 234, 215; XS256, | Adopt
dairy fat spreads XS253
and blended
spreads
Phosphates

INS 338, 339(i)-(iii), 340(i)-(iii), 341(i)-(iii), 342(i),(ii), 343(i)-(iii), 450(i)-(iii),(v)-(vii),(ix), 451(i),(ii),
452(i)-(v), 542: Functional class: Acidity regulator, Anticaking agent, Antioxidant, Emulsifier,
Emulsifying salt, Firming agent, Flour treatment agent, Humectant, Preservative, Raising
agent, Sequestrant, Stabilizer, Thickener

dairy fat spreads
and blended
spreads

F253

Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 2200 mg/kg 33, 530,__E253, | Adopt

Polydimethylsiloxane
INS 900a: Functional class: Anticaking agent, Antifoaming agent, Emulsifier

No.

Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 10 mg/kg 152, 1253 Adopt
dairy fat spreads
and blended
spreads
Polyglycerol esters of fatty acids
INS 475: Functional class: Emulsifier, Stabilizer
Food Category | Food Category Max Level Notes Recommendations
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02.2.2 Fat spreads, | 5000 mg/kg 359, H253 Adopt
dairy fat spreads
and blended
spreads
Polysorbates
INS 432-436: Functional class: Emulsifier, Stabilizer
Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 10000 mg/kg 360, 364; H253 Adopt
dairy fat spreads
and blended
spreads
Propyl gallate
INS 310: Functional class: Antioxidant
Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 200 mg/kg 15, 1306; B253, | Adopt
dairy fat spreads B256
and blended
spreads
Propylene glycol esters of fatty acids
INS 477: Functional class: Emulsifier
Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 20000 mg/kg XS253 Adopt
dairy fat spreads
and blended
spreads
Riboflavins
INS 101(i), (ii), (iii): Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 300 mg/kg XS253 Adopt
dairy fat spreads
and blended
spreads
Sorbates
INS 200, 202, 203: Functional class: Preservative
Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 2000 mg/kg 42,529, G253 Adopt
dairy fat spreads
and blended
spreads
Sorbitan esters of fatty acids
INS 491 -- 495:; Functional class: Emulsifier, Stabilizer
Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 10000 mg/kg 359, H253 Adopt

dairy fat spreads
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and blended

spreads

Stearoyl lactylates

INS 481(i), 482(i): Functional class: Emulsifier, Foaming agent, Stabilizer

Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 10000 mg/kg 359, H253 Adopt

dairy fat spreads

and blended

spreads

Stearyl citrate

INS 484: Functional class: Antioxidant, Emulsifier, Sequestrant

Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 100 mg/kg 15, XS253 Adopt

dairy fat spreads

and blended

spreads

Sucrose esters

INS 473, 473a, 474: Functional class: Emulsifier, Foaming agent, Glazing agent, Stabilizer

Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 10000 mg/kg 360, H253 Adopt
dairy fat spreads
and blended
spreads
Tertiary butylhydroquinone
INS 319: Functional class: Antioxidant
Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 200 mg/kg 15, 1306;_XS253, | Adopt
dairy fat spreads B256
and blended
spreads

Thermally oxidized soya bean oil interacted with mono- and diglycerides of fatty acids

INS 479: Functional class: Emulsifier

Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 5000 mg/kg 531, XS253 Adopt
dairy fat spreads
and blended
spreads
Thiodipropionates
INS 388, 389: Functional class: Antioxidant
Food Category | Food Category Max Level Notes Recommendations
No.
02.2.2 Fat spreads, | 200 mg/kg 46, XS253 Adopt
dairy fat spreads
and blended

spreads
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NOTES

XS253

Excluding products conforming to the Standard for Dairy Fat Spreads (CXS 253-2006).

A253

Except for use in products conforming to the Standard for Dairy Fat Spreads (CXS 253-2006)

at 20 mag/kg.

Except for use in products conforming to the Standard for Dairy Fat Spreads (CXS 253-2006),
only intended for cooking purposes: propyl gallate (INS 310) at 200 mg/kg, butylated
hydroxyanisole (INS 320) at 200 mg/kg or butylated hydroxytoluene (INS 321) at 75 mg/kqg,
singly or in combination at 200 mg/kg.

Except for use in products conforming to the Standard for Dairy Fat Spreads (CXS 253-2006)
at 5 ma/kg.

Except for use in products conforming to the Standard for Dairy Fat Spreads (CXS 253-2006):

F253

sodium _dihydrogen phosphate (INS 339(i)), disodium hydrogen phosphate (INS 339(ii)),
trisodium phosphate (INS 339(iii)), potassium dihydrogen phosphate (INS 340(i)), dipotassium
hydrogen phosphate (INS 340(ii)), tripotassium phosphate (INS 340(iii)), calcium dihydrogen
phosphate (INS 341(i)), calcium hydrogen phosphate (INS 341(ii)), tricalcium phosphate (INS
341(iii)), ammonium dihydrogen phosphate (INS 342(i)), diammonium hydrogen phosphate
(INS 342(ii)), magnesium dihydrogen phosphate (INS 343(i)), magnesium hydrogen phosphate
(INS 343(ii)), trimagnesium phosphate (INS343(iii)), Disodium diphosphate (INS 450(i)),
trisodium diphosphate (INS 450(ii)), tetrasodium diphosphate (INS 450(iii)), tetrapotassium
diphosphate (INS 450(v)), dicalcium phosphate (INS 450(vi), calcium dihydrogen diphosphate
(INS 450(vii)), magnesium dihydrogen diphosphate (INS 450(ix)), pentasodium triphosphate
(INS 451(i)), pentapotassium triphosphate (INS 451(ii)), sodium polyphosphate (INS 452(i)),
potassium polyphosphate (INS 452(ii)), sodium calcium polyphosphate (INS 452(iii)), calcium
polyphosphate (INS 452(iv)), ammonium polyphosphate (INS 452(v)), as stabilizers and/or
thickeners only, singly or in combination for dairy fat spreads with less than 70% milk fat
content only, at 880 mg/kg.

Except for use in products conforming to the Standard for Dairy Fat Spreads (CXS 253-2006):

phosphoric acid (INS 338), sodium dihydrogen phosphate (INS 339(i)), disodium hydrogen
phosphate (INS 339(ii)), trisodium phosphate (INS 339(iii)), potassium dihydrogen phosphate
(INS 340(i)), dipotassium hydrogen phosphate (INS 340(ii)), tripotassium phosphate (INS
340(iii)), calcium dihydrogen phosphate (INS 341(i)), calcium hydrogen phosphate (INS
341(ii)), tricalcium phosphate (INS 341(iii)), ammonium dihydrogen phosphate (INS 342(i)),
diammonium hydrogen phosphate (INS 342(ii)), magnesium dihydrogen phosphate (INS
343(i)), magnesium hydrogen phosphate (INS 343(ii)), trimagnesium phosphate (INS343(iii)),
disodium diphosphate (INS 450(i)), trisodium diphosphate (INS 450(ii)), tetrasodium
diphosphate (INS 450(iii)), tetrapotassium diphosphate (INS 450(v)), dicalcium diphosphate
(INS 450(vi), calcium_ dihydrogen phosphate (INS 450(vii)), magnesium dihydrogen
diphosphate (INS 450(ix)), pentasodium__triphosphate (INS 451(i)), pentapotassium
triphosphate (INS 451(ii)), sodium polyphosphate (INS 452(i)), potassium polyphosphate (INS
452(ii)), sodium calcium polyphosphate (INS 452(iii)), calcium polyphosphate (INS 452(iv)),
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ammonium_polyphosphate (INS 452(v)), for use as acidity regulators only, singly or in
combination at 880 mqg/kg.

G253 Except for use in products conforming to the Standard for Dairy Fat Spreads (CXS 253-2006),
at 2000 mqg/kg for fat contents <59%, and at 1000 mg/kq for fat contents 259%.

H253 Except for use in products conforming to the Standard for Dairy Fat Spreads (CXS 253-2006),
as an emulsifier only.

1253 Except for use in products conforming to the Standard for Dairy Fat Spreads (CXS 253-2006),
only in dairy fat spreads as an antifoaming agent.

B256 For use in products conforming to the Standard for Fat Spreads and Blended Spreads (CXS

256-2007): propyl gallate (INS 310), tertiary butylhydroquinone (INS 319), butylated
hydroxyanisole (INS 320) and butylated hydroxytoluene (INS 321), singly or in combination at

200 ma/kg.

for information:

529

For use in products conforming to the Standard for Fat Spreads and Blended Spreads (CXS 256-
2007); if benzoates and sorbates are used in combination, the combined use shall not exceed 2000
mg/kg of which the benzoic acid portion shall not exceed 1000 mg/kg.

PROPOSED AMENDMENTS TO FOOD CATEGORY 01.6.1
Amendments related to the Standard for Mozzarella (CXS 262-2006)

Annatto extracts, norbixin-based
INS 160b(ii): Functional class: Colour

Food Category | Food Category Max Level Notes Recommendations
No.
01.6.1 Unripened 25 mg/kg 185, 485, XS273, | Adopt
cheese XS262
Aspartame
Food—Category | Foed-Category | MaxLevel Netes Recommendations
No-
0161 Unripened 1000-mglkyg 191,201,478, | Entry already made,
cheese XS221—XS262; | due to CCFA52
XS273,XS275
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Calcium silicate

INS 552: Functional class: Anticakin

g agent

Food Category | Food Category Max Level Notes Recommendations
No.
01.6.1 Unripened GMP 488, D262, | Adopt
cheese XS273, XS275
Canthaxanthin
INS 161g: Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
01.6.1 Unripened 15 mg/kg 201, XS221, | Adopt
cheese XS273, XS275,
XS262
Caramel lll, ammonia caramel
INS 150c: Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
01.6.1 Unripened 15 000 mg/kg 201, XS221, | Adopt
cheese XS273, XS275,
XS262
Caramel 1V, sulfite ammonia caramel
INS 150d: Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
01.6.1 Unripened 50 000 mg/kg 201, XS221, | Adopt
cheese XS273, XS275,
XS262

Carotenes, beta-, vegetable
INS 160a(ii): Functional class: Colour
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Food Category | Food Category Max Level Notes Recommendations
No.
01.6.1 Unripened 600 mg/kg XS262 Adopt
cheese
Carotenoids
INS 160a(i),a(iii),e,f: Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
01.6.1 Unripened 100 mg/kg 489, 490, XS273, | Adopt
cheese XS262

Chlorophylls and chlorophyllins, copper complexes
INS 141(i), 144(ii): Functional class: Colour

cheese

XS275, XS262

Food Category | Food Category Max Level Notes Recommendations

No.

01.6.1 Unripened 50 mg/kg 161, 484, XS273, | Adopt

cheese XS275, A262 Note that GSFA

EWG also
proposing different
ML and notes, so
coordination
needed

Indigotine (Indigo Carmine)

INS 132: Functional class: Colour

Food Category | Food Category Max Level Notes Recommendations

No.

01.6.1 Unripened 200 mg/kg 3, XS221, | Adopt

cheese XS273, XS275,
XS262

Lauric arginate ethyl ester

INS 243: Functional class: Preservative

Food Category | Food Category Max Level Notes Recommendations

No.

01.6.1 Unripened 200 mg/kg XS221, XS273, | Adopt
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Magnesium silicate, synthetic
INS 553(i): Functional class: Anticaking agent

Food Category | Food Category Max Level Notes Recommendations
No.
01.6.1 Unripened GMP 488, D262, | Adopt

cheese XS273, XS275

Natamycin (Pimaricin)
INS 235: Functional class: Preservative

Food Category | Food Category Max Level Notes Recommendations
No.
01.6.1 Unripened 40 mg/kg 3, 80, 486, | Adopt

cheese XS273, XS275,

B262

Nisin
INS 234: Functional class: Preservative
Food Category | Food Category Max Level Notes Recommendations
No.
01.6.1 Unripened 12.5 mg/kg 233, B262 Adopt

cheese
Phosphates

INS 338, 339(i)-(iii), 340(i)-(iii), 341(i)-(iii), 342(i)-(ii), 343(i)-(iii), 450(i)-(iii),(v)-(vii),(ix), 451(i),(ii),
452(i)-(v), 542: Functional class: Acidity regulator, Anticaking agent, Antioxidant, Emulsifier,
Emulsifying salt, Firming agent, Flour treatment agent, Humectant, Preservative, Raising
agent, Sequestrant, Stabilizer, Thickener

cheese

496, C262, E262

Food Category | Food Category Max Level Notes Recommendations
No.
01.6.1 Unripened 4400 mg/kg 33, 487, 495, | Adopt
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Polysorbates

INS 432-436: Functional class: Emulsifier, Stabilizer

Food Category | Food Category Max Level Notes Recommendations
No.
01.6.1 Unripened 80 mg/kg 38, XS221, | Adopt
cheese XS273, XS275,
XS262
Ponceau 4R (Cochineal red A)
INS 124: Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
01.6.1 Unripened 100 mg/kg 3, 161, XS221, | Adopt
cheese XS273, XS275,
XS262
Riboflavins
INS 101(i),(ii),(iii) : Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
01.6.1 Unripened 300 mg/kg 491, XS273, | Adopt
cheese XS275, XS262

Silicon dioxide, amorphous
INS 551: Functional class: Anticaking agent, Antifoaming agent, Carrier,

Food Category | Food Category Max Level Notes Recommendations
No.
01.6.1 Unripened GMP 3, 488, D262, | Adopt
cheese XS273, XS275
Sorbates

INS 200, 202,203: Functional class: Preservative

Food Category | Food Category Max Level Notes Recommendations
No.
01.6.1 Unripened 1000 mg/kg 42, 223, 492, | Adopt

cheese 494, B262
Sunset yellow FCF
INS 110: Functional class: Colour
Food Category | Food Category Max Level Notes Recommendations
No.
01.6.1 Unripened 300 mg/kg 3, XS221, | Adopt

cheese XS273, XS275,

XS262

Talc

INS 553(iii): Functional class: Anticaking agent, Glazing agent, Thickener
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Food Category | Food Category Max Level Notes Recommendations
No.
01.6.1 Unripened GMP 3, 488, D262, | Adopt
cheese XS273, XS275
Tartrates

INS 334, 335(ii), 337: Functional class: Acidity regulator, Antioxidant, Emulsifying salt, Flavour
enhancer, Sequestrant, Stabilizer

Food Category | Food Category Max Level Notes Recommendations
No.
01.6.1 Unripened 1500 mg/kg 45, 351, XS262 Adopt

cheese

Tocopherols
INS 307a, b, c: Functional class: Antioxidant

Food Category | Food Category Max Level Notes Recommendations
No.
01.6.1 Unripened 200 mg/kg 168, 351, XS221, | Adopt
cheese XS273, XS262
NOTES
XS262 Excluding products conforming to the Standard for Mozzarella (CXS 262-2006).

A262 Except for use in products conforming to the Standard for Mozzarella (CXS 262-2006) at 5
ma/kg, in cheese mass only, to obtain the colour characteristics of the product.

B262 Includes use in products conforming to the Standard for Mozzarella (CXS 262-2006) except
for the surface treatment of high moisture products packaged in liquid, noting the functional
class table in CXS 262-2006.

C262 Except for use in products conforming to the Standard for Mozzarella (CXS 262-2006): sodium

dihydrogen phosphate (INS 339(i)), disodium hydrogen phosphate (INS 339(ii)), trisodium
phosphate (INS 339(iii)), potassium dihydrogen phosphate (INS 340(i)), dipotassium hydrogen
phosphate (INS 340(ii)), tripotassium phosphate (INS 340(iii)), calcium dihydrogen phosphate
(INS 341(i)), calcium hydrogen phosphate (INS 341(ii)), tricalcium phosphate (INS 341(iii)),
ammonium_dihydrogen phosphate (INS 342(i)), diammonium hydrogen phosphate (INS
342(ii)), magnesium dihydrogen phosphate (INS 343(i)), magnesium hydrogen phosphate (INS
343(ii)), trimagnesium phosphate (INS 343(iii)), disodium diphosphate (INS 450(i)), trisodium
diphosphate (INS 450(ii)), tetrasodium diphosphate (INS 450(iii)), tetrapotassium diphosphate
(INS 450(v)), dicalcium diphosphate (INS 450(vi)), calcium dihydrogen phosphate (INS
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450(vii)), magnesium dihydrogen diphosphate (INS 450(ix)), pentasodium triphosphate (INS

451(i)), pentapotassium triphosphate (INS 451(ii)), sodium polyphosphate (INS 452(i)),

potassium polyphosphate (INS 452(ii)), sodium calcium polyphosphate (INS 452(iii)), calcium
polyphosphate (INS 452(iv)), ammonium polyphosphate (INS 452(v)), as stabilizers at 4400
ma/kg as phosphorus, singly or in combination, in cheese mass only.

Except for usein products conforming to the Standard for Mozzarella (CXS 262-2006): calcium
silicate (INS 552), magnesium silicate, synthetic (INS 553(i)) and silicon dioxide, amorphous
(INS 551), for the surface treatment of sliced, cut, shredded or grated low moisture Mozzarella
or for the surface treatment of shredded and/or diced high moisture Mozzarella, as anticaking
agents only at 10,000 mg/kg, singly or in combination, as silicon dioxide.

Except for use in products conforming to the Standard for Mozzarella (CXS 262-2006):
phosphoric _acid (INS 338), sodium dihydrogen phosphate (INS 339(i)), disodium hydrogen
phosphate (INS 339(ii)), trisodium phosphate (INS 339(iii)), potassium dihydrogen phosphate
(INS 340(i)), dipotassium hydrogen phosphate (INS 340(ii)), tripotassium phosphate (INS
340(iii)), calcium dihydrogen phosphate (INS 341(i)), calcium hydrogen phosphate (INS
341(ii)), tricalcium phosphate (INS 341(iii)), ammonium dihydrogen phosphate (INS 342(i)),
diammonium hydrogen phosphate (INS 342(ii)), magnesium_ dihydrogen phosphate (INS
343(i)), magnesium hydrogen phosphate (INS 343(ii)), trimagnesium phosphate (INS343(iii)),
disodium diphosphate (INS 450(i)), trisodium diphosphate (INS 450(ii)), tetrasodium
diphosphate (INS 450(iii)), tetrapotassium diphosphate (INS 450(v)), dicalcium diphosphate
(INS_450(vi), calcium dihydrogen diphosphate (INS 450(vii)), magnesium dihydrogen
diphosphate (INS 450 (ix)), pentasodium triphosphate (INS 451(i)), pentapotassium
triphosphate (INS 451(ii)), sodium polyphosphate (INS 452(i)), potassium polyphosphate (INS
452(ii)), sodium calcium polyphosphate (INS 452(iii)), calcium polyphosphate (INS 452(iv)),
ammonium polyphosphate (INS 452(v)), as acidity regulators at 880 mqg/kg as phosphorus,
singly or in combination, in cheese mass only.

PROPOSED AMENDMENTS TO FOOD CATEGORY 01.3.1
Amendments related to the Standard for Evaporated Milks (CXS 281-1971)

and

Amendments related to the Standard for Sweetened Condensed Milks (CXS 282-1971)

Phosphates

INS 338, 339(i)-(iii), 340(i)-(iii), 341(i)-(iii), 342(i)-(ii), 343(i)-(iii), 450(i)-(iii),(v)-(vii), (ix), 451(i),(ii),
452(i)-(v), 542: Functional class: Acidity regulator, Anticaking agent, Antioxidant, Emulsifier,
Emulsifying salt, Firming agent, Flour treatment agent, Humectant, Preservative, Raising

agent, Sequestrant, Stabilizer, Thickener

Food Category | Food Category Max Level Notes Recommendations
No.
01.3.1 Condensed milk | 880 mg/kg 33, A281282 Adopt
(plain)
Note

A281282:Except for use in products conforming to the Standards for Evaporated Milks (CXS 281-1971)

and Sweetened Condensed Milks (CXS 282-1971): phosphoric _acid (INS 338), sodium
dihydrogen phosphate (INS 339(i)), disodium hydrogen phosphate (INS 339(ii)), trisodium
phosphate (INS 339(iii)), potassium dihydrogen phosphate (INS 340(i)), dipotassium hydrogen
phosphate (INS 340(ii)), tripotassium phosphate (INS 340(iii)), calcium dihydrogen phosphate
(INS 341(i)), calcium hydrogen phosphate (INS 341(ii)), tricalcium phosphate (INS 341(iii)),




CX/FA 23/53/6 112

ammonium_dihydrogen phosphate (INS 342(i)), diammonium hydrogen phosphate (INS
342(ii)), magnesium dihydrogen phosphate (INS 343(i)), magnesium hydrogen phosphate (INS
343(ii)), trimagnesium phosphate (INS343(iii)), disodium diphosphate (INS 450(i)), trisodium
diphosphate (INS 450(ii)), tetrasodium diphosphate (INS 450(iii)), tetrapotassium diphosphate
(INS 450(v)), dicalcium diphosphate (INS 450(vi), calcium dihydrogen diphosphate (INS
450(vii)), magnesium dihydrogen diphosphate (INS 450 (ix)), pentasodium triphosphate (INS
451(i)), pentapotassium_triphosphate (INS 451(ii)), sodium polyphosphate (INS 452(i)),
potassium polyphosphate (INS 452(ii)), sodium calcium polyphosphate (INS 452(iii)), calcium
polyphosphate (INS 452(iv)), ammonium polyphosphate (INS 452(v)), as acidity regulators
only, at 1000 mg/kg as phosphorous, singly or in combination.

PROPOSED AMENDMENTS TO FOOD CATEGORIES 01.4,01.4.1, 01.4.2,01.4.3
Amendments related to the Standard for Cream and Prepared Creams (CXS 288-1976)

PROPOSED AMENDMENTS TO FOOD CATEGORY 01.4

Phosphates

INS 338, 339(i)-(iii), 340(i)-(iii), 341(i)-(iii), 342(i)-(ii), 343(i)-(iii), 450(i)-(iii),(v)-(vii),(ix), 451(i),(ii),
452(i)-(v), 542: Functional class: Acidity regulator, Anticaking agent, Antioxidant, Emulsifier,
Emulsifying salt, Firming agent, Flour treatment agent, Humectant, Preservative, Raising
agent, Sequestrant, Stabilizer, Thickener

Food Category | Food Category Max Level Notes Recommendations
No.
01.4 Cream (plain) | 2200 mg/kg 33,.D288 Adopt

and the like

PROPOSED AMENDMENTS TO FOOD CATEGORY 014.1
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Max-Level Recommendations
No-
0141 Pasteurised Entry already made,
cream{plain) due to CCFA52
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PROPOSED

AMENDMENTS

TO

FOOD

CATEGORY

01.4.2

Diacetyltartaric and fatty acid esters of glycerol
INS 472e: Functional class: Emulsifier, Sequestrant, Stabilizer

UHT creams,
whipping and
whipped creams,
and reduced fat
creams (plain)

Food Category | Food Category Max Level Notes Recommendations
No.
01.4.2 Sterilized and | 6000 mg/kg C288 Adopt
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Nitrous oxide
INS 942: Functional class: Antioxidant, Foaming agent, Packaging gas, Propellant
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UHT creams,
whipping and
whipped creams,
and reduced fat
creams (plain)

Food Category | Food Category Max Level Notes Recommendations
No.
01.4.2 Sterilized and | GMP 59 & 278 Adopt

Propylene glycol alginate
INS 405: Functional class: Bulking
Stabilizer, Thickener

agent, Carrier, Emulsifier, Foaming agent, Gelling agent,

UHT creams,
whipping and

whipped
creams, and
reduced fat

creams (plain)

Food Category | Food Category Max Level Notes Recommendations
No.
01.4.2 Sterilized __and | 5000 mg/kg E288 Adopt
UHT creams,
whipping _and
whipped
creams, and
reduced fat
creams (plain)
Sorbitan esters of fatty acids
INS 491-495: Functional class: Emulsifier, Stabilizer
Food Category | Food Category Max Level Notes Recommendations
No.
01.4.2 Sterilized _and | 5000 ma/kg F288 Adopt

| Sucrose esters
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INS 473, 473a, 474: Functional class: Emulsifier, Foaming agent, Glazing agent, Stabilizer
Food Category | Food Category Max Level Notes Recommendations
No.
01.4.2 Sterilized and | 5000 mg/kg H288 Adopt
UHT creams,
whipping and
whipped creams,
and reduced fat
creams (plain)
Food—Category | Food-Category | MaxlLevel Notes Recommendations
Ne-
0142 Steriized——and | GMP Entry already made,
UHT——creams; due to CCFA52
hiopi |
whipped
creams——and
reduced——fat
creams-{plain)
PROPOSED AMENDMENTS TO FOOD CATEGORY 01.4.3

Diacetyltartaric and fatty acid esters of glycerol
INS 472e: Functional class: Emulsifier, Sequestrant, Stabilizer

Food Category | Food Category Max Level Notes Recommendations
No.
01.4.3 Clotted cream | 5000 mg/kg G288 Adopt

(plain)

| Nisin
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INS 234: Functional class: Preservative
Food Category | Food Category Max Level Notes Recommendations
No.
01.4.3 Clotted cream | 10 mg/kg XS$288 Adopt
(plain)

Propylene glycol alginate
INS 405: Functional class: Bulking agent, Carrier, Emulsifier, Foaming agent, Gelling agent,
Stabilizer, Thickener

Food Category | Food Category Max Level Notes Recommendations
No.
01.4.3 Clotted cream | 5000 mg/kg G288 Adopt

(plain)

Sorbitan esters of fatty acids
INS 491-495: Functional class: Emulsifier, Stabilizer

Food Category | Food Category Max Level Notes Recommendations
No.
01.4.3 Clotted cream | 5000 ma/kg F288 Adopt

(plain)

Sucrose esters
INS 473, 473a, 474: Functional class: Emulsifier, Foaming agent, Glazing agent, Stabilizer

Food Category | Food Category Max Level Notes Recommendations
No.
01.4.3 Clotted cream | 5000 mqg/kg F288 Adopt
(plain)
NOTES
XS288 Excluding products conforming to the Standard for Cream and Prepared Creams (CXS 288-

B288

1976).

For use in reconstituted cream, recombined cream, prepackaged liquid cream, whipping

C288:

cream, cream packed under pressure and whipped cream products conforming to the
Standard for Cream and Prepared Creams (CXS 288-1976) as an emulsifier, stabilizer and

thickener only.

Except for use in products conforming to the Standard for Cream and Prepared Creams (CXS

D288

288-1976) as a stabilizer and thickener, at 5000 mg/kg.

Except forusein products conforming to the Standard for Creams and Prepared Creams (CXS

288-1976): sodium dihydrogen phosphate (INS 339(i)), disodium hydrogen phosphate (INS
339(ii)), trisodium phosphate (INS 339(iii)), potassium dihydrogen phosphate (INS 340(i)),
dipotassium hydrogen phosphate (INS 340(ii)), tripotassium phosphate (INS 340(iii)), calcium
dihydrogen phosphate (INS 341(i)), calcium hydrogen phosphate (INS 341(ii)), tricalcium
phosphate (INS 341(iii)), ammonium dihydrogen phosphate (INS 342(i)), diammonium
hydrogen phosphate (INS 342(ii)), magnesium dihydrogen phosphate (INS 343(i)), magnesium
hydrogen phosphate (INS 343(ii)), trimagnesium_phosphate (INS343(iii)), disodium
diphosphate (INS 450(i)), trisodium diphosphate (INS 450(ii)), tetrasodium diphosphate (INS
450(iii)), tetrapotassium diphosphate (INS 450(v)), dicalcium phosphate (INS 450(vi), calcium
dihydrogen diphosphate (INS 450(vii)), magnesium dihydrogen diphosphate (INS 450(ix)),
pentasodium triphosphate (INS 451(i)), pentapotassium triphosphate (INS 451(ii)), sodium
polyphosphate (INS 452(i)), potassium polyphosphate (INS 452(ii)), sodium calcium
polyphosphate (INS 452(iii)), calcium polyphosphate (INS 452(iv)), ammonium polyphosphate
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(INS 452(v)) and bone phosphate (INS 542), singly or in combination as stabilizers and
thickeners only, at 1,100 mag/kg.

E288 For use in products conforming to the Standard for Cream and Prepared Creams (CXS 288-
1976) only, as a stabilizer and thickener.

F288 For use in products conforming to the Standard for Cream and Prepared Creams (CXS 288-
1976) only, as an emulsifier.

G288 Except for use in products conforming to the Standard for Cream and Prepared Creams (CXS
288-1976) as a stabilizer and thickener.

H288 Except for use in products conforming to the Standard for Cream and Prepared Creams (CXS
288-1976) as an emulsifier.

236

Excluding reconstituted cream, recombined cream, prepackaded liguid cream products

conforming to the Standard for Cream and Prepared Creams {reconstituted-cream—recombined
cream;-prepackaged-iguid-cream) (COPEX-STAN CXS 288-1976).

PROPOSED AMENDMENTS TO FOOD CATEGORIES 01.8 and 01.8.2
Amendments related to the Standard for Dairy Permeate Powders (CXS 331-2017)

PROPOSED AMENDMENTS TO FOOD CATEGORY 01.8

Tocopherols
INS 307a, b, c: Functional class: Antioxidant
Food Category | Food Category Max Level Notes Recommendations
No.
01.8 Whey and whey | 200 mg/kg XS331 Adopt
products,
excluding whey
cheeses

PROPOSED AMENDMENTS TO FOOD CATEGORY 01.8.2
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Benzoyl peroxide

INS 928: Functional class: Bleaching

agent, Flour treatment agent, Preservative

Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | 100 mg/kg 147, XS331 Adopt

whey products,

excluding whey

cheeses

Calcium carbonate

INS 170(i): Functional class: Acidity regulator, Anticaking agent, Colour, Firming agent, Flour
treatment agent, Stabilizer

Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | 10000 mg/kg XS331 Adopt

whey  products,

excluding whey
cheeses

Calcium chloride

INS 509: Functional class: Firming a

gent, Stabilizer, Thickener

Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | GMP XS331 Adopt

whey  products,

excluding whey

cheeses

Calcium hydroxide

INS 526: Functional class: Acidity regulator, Firming agent

Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | GMP XS331 Adopt
whey  products,
excluding whey
cheeses
Calcium silicate
INS 552: Functional class: Anticaking agent
Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | 10000 mg/kg XS331 Adopt

whey  products,
excluding whey
cheeses

Hydroxypropyl distarch phosphate
INS 1442: Functional class: Anticaking agent, Emulsifier, Stabilizer, Thickener

Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | 10000 mg/kg XS331 Adopt

whey products,
excluding whey
cheeses

Lecithin
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INS 322(i): Functional class: Antioxidant, Emulsifier

whey products,
excluding whey
cheeses

Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | GMP XS331 Adopt

Magnesium carbonate
INS 504(i): Functional class: Acidity regulator, Anticaking agent, Colour retention agent

whey  products,
excluding whey
cheeses

Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | 10000 mg/kg XS331 Adopt

Magnesium oxide

INS 530: Functional class: Acidity regulator, Anticaking agent

whey  products,
excluding whey
cheeses

Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | 10000 mg/kg XS331 Adopt
whey  products,
excluding whey
cheeses
Magnesium silicate, synthetic
INS 553(i): Functional class: Anticaking agent
Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | 10000 mg/kg XS331 Adopt

Microcrystalline cellulose (Cellulose gel)
INS 460(i): Functional class: Anticaking agent, Bulking agent, Carrier, Emulsifier, Foaming
agent, Glazing agent, Stabilizer, Thickener

Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | 10000 mg/kg XS331 Adopt
whey  products,
excluding whey
cheeses
Phosphates

INS 338, 339(i)-(iii), 340(i)-(iii), 341(i)-(iii), 342(i)-(ii), 343(i)-(iii), 450(i)-(iii),(v)-(vii),(ix) 451(i),(ii),
452(i)-(v), 542: Functional class: Acidity regulator, Anticaking agent, Antioxidant, Emulsifier,
Emulsifying salt, Firming agent, Flour treatment agent, Humectant, Preservative, Raising
agent, Sequestrant, Stabilizer, Thickener

whey products,
excluding whey
cheeses

Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | 4400 mg/kg 33, XS331 Adopt
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Potassium carbonate

INS 501(i): Functional class: Acidity regulator, Stabilizer

Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | GMP XS331 Adopt

whey products,
excluding whey
cheeses

Potassium chloride
INS 508: Functional class: Firming agent, Flavour enhancer, Stabilizer, Thickener

Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | GMP XS331 Adopt

whey  products,
excluding whey
cheeses

Potassium dihydrogen citrate
INS 332(i): Functional class: Acidity Regulator, Emulsifying salt, Sequestrant, Stabilizer

Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | GMP XS331 Adopt

whey  products,
excluding whey
cheeses

Potassium hydrogen carbonate
INS 501(ii): Functional class: Acidity regulator, Raising agent, Stabilizer

Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | GMP XS331 Adopt
whey  products,
excluding whey
cheeses
Potassium hydroxide
INS 525: Functional class: Acidity regulator
Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | GMP XS331 Adopt

whey  products,
excluding whey
cheeses

Powdered cellulose
INS 460(ii): Functional class: Anticaking agent, Bulking agent, Emulsifier, Glazing agent,
Humectant, Stabilizer, Thickener

Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | 10000 mg/kg XS331 Adopt

whey products,
excluding whey
cheeses

Silicon dioxide, amorphous
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INS 551: Functional class: Anticakin

g agent, Antifoaming agent, Carrier,

Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | 10000 mg/kg XS331 Adopt
whey products,
excluding whey
cheeses
Sodium aluminium silicate
INS 554: Functional class: Anticaking agent
Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | 1140 mg/kg 6, XS331 Adopt

whey  products,
excluding whey
cheeses

Sodium carbonate

INS 500(i): Functional class: Acidity regulator, Anticaking agent, Emulsifying salt, Raising
agent, Stabilizer, Thickener

Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | GMP XS331 Adopt

whey  products,
excluding whey
cheeses

Sodium dihydroge

n citrate

INS 331(i): Functional class: Acidity regulator, Emulsifier, Emulsifying salt, Sequestrant,

Stabilizer

Food Category | Food Category Max Level Notes Recommendations
No.

01.8.2 Dried whey and | GMP XS331 Adopt

whey  products,
excluding whey
cheeses

Sodium hydrogen

carbonate

INS 500(ii): Functional class: Acidity regulator, Anticaking agent, Raising agent, Stabilizer,

Thickener
Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | GMP XS331 Adopt
whey  products,
excluding whey
cheeses
Sodium hydroxide
INS 524: Functional class: Acidity regulator
Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | GMP XS331 Adopt

whey products,
excluding whey
cheeses
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Sodium sesquicarbonate
INS 500(iii): Functional class: Acidity regulator, Anticaking agent, Raising agent

INS 553(iii): Functional class: Anticaking agent, Glazing agent, Thickener

Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | GMP XS331 Adopt
whey products,
excluding whey
cheeses
Talc

whey  products,
excluding whey
cheeses

Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | 10000 mg/kg XS331 Adopt

Tripotassium citrate
INS 332(ii): Functional class: Acidity regulator, Emulsifying salt, Sequestrant, Stabilizer

whey  products,
excluding whey
cheeses

Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | GMP XS331 Adopt

Trisodium citrate

INS 331(iii): Functional class: Acidity regulator, Emulsifier, Emulsifying salt, Sequestrant,

Stabilizer
Food Category | Food Category Max Level Notes Recommendations
No.
01.8.2 Dried whey and | GMP XS331 Adopt
whey  products,
excluding whey
cheeses
NOTE
XS331 Excluding products conforming to the Standard for Dairy Permeate Powders (CXS 331-2017).
B PROPOSED AMENDMENTS TO TABLE 2

FOOD CATEGORY 01.5.1

Standard for Milk Products and Cream Powder (CXS 207-1999)

and

Standard for Edible Casein Products (CXS 290-1995)

Food category 01.5.1: Milk powder and cream powder (plain

Additive INS Max Level Notes Recommendations
Ascorbic acid, L- 300 GMP D207, XS290 | Adopt
Ascorbyl esters 304, 305 500 mg/kg 10, D207, | Adopt

XS290
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Butylated 320 100 mg/kg 15; 196, | Adopt
hydroxyanisole E207, XS290
Butylated 321 200 mg/kg 15, 196, | Adopt
hydroxytoluene XS207,

XS290
Calcium carbonate 170(i) GMP C207, D290, | Adopt
E290
Calcium silicate 552 GMP C207, D290 Adopt
Diacetyltartaric and fatty | 472e 10000 mg/kg XS207, Adopt
esters of glycerol XS290
Hydroxypropyldistarch | 1442 GMP D290, XS207 | Adopt
phosphate
Magnesium carbonate | 504(i) GMP C207, D290, | Adopt
E290
Magnesium hydroxide | 504(ii) GMP E290 Adopt
carbonate
Magnesium oxide 530 GMP C207, D290 Adopt
Magnesium silicate, | 553(i) GMP C207, D290 Adopt
synthetic
Microcrystalline 460(i) GMP D290, XS207 | Adopt
cellulose (Cellulose
gel)
Phosphates 338, 339(i)-(iii), | 4400 mg/kg 33, B207 | Adopt
340(i)-(iii), B290, C207
341 (i)-(iii), A290, C290
342(i)-(ii),
343(i)-(iii),
450(i)-(iii), (v)-
(vii), (ix),
451(i),(ii),
452(i)-(v), 542
Polydimethylsiloxane 900a 10 mg/kg XS207, Adopt
XS290
Powdered cellulose 460(ii) GMP D290, XS207 | Adopt
Propyl gallate 310 200 mg/kg 15, 75, 196, | Adopt
XS207,
XS290
Silicon dioxide, | 551 GMP C207, D290 Adopt
amorphous
Sodium ascorbate 301 GMP 317, D207, | Adopt
XS290
Sucrose esters 473, 473a, 474 | 10000mg/kg 536, XS207, | Already adopted in
XS290 2021, FYI
Talc 553(iii) GMP C207, D290 | Adopt
NOTES
XS207 Excluding products conforming to the Standard for Milk Powders and Cream Powder (CXS
207-1999).
XS290 Excluding products conforming to the Standard for Edible Casein Products (CXS 290-1995).
B207: For use in products conforming to the Standards for Milk Powders and Cream Powder (CXS

207-1999) and Edible Casein Products (CXS 290-1995): phosphoric acid (INS 338), sodium

dihydrogen phosphate (INS 339(i)), disodium hydrogen phosphate (INS 339(ii)), trisodium

phosphate (INS 339(iii)), potassium dihydrogen phosphate (INS 340(i)), dipotassium hydrogen

phosphate (INS 340(ii)), tripotassium phosphate (INS 340(iii)), calcium dihydrogen phosphate

(INS 341(i)), calcium hydrogen phosphate (INS 341(ii)), tricalcium phosphate (INS 341(iii)),

ammonium dihydrogen phosphate (INS 342(i)), diammonium hydrogen phosphate (INS

342(ii)), magnesium dihydrogen phosphate (INS 343(i)), magnesium hydrogen phosphate (INS
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C207

343(ii)), trimagnesium phosphate (INS343(iii)), disodium diphosphate (INS 450(i)), trisodium
diphosphate (INS 450(ii)), tetrasodium diphosphate (INS 450(iii)), tetrapotassium diphosphate
(INS 450(v)), dicalcium diphosphate (INS 450(vi), calcium dihydrogen diphosphate (INS
450(vii)), magnesium dihydrogen diphosphate (INS 450(ix)), pentasodium triphosphate (INS
451(i)), pentapotassium _triphosphate (INS 451(ii)), sodium polyphosphate (INS 452(i)),
potassium polyphosphate (INS 452(ii)), sodium calcium polyphosphate (INS 452(iii)), calcium
polyphosphate (INS 452(iv)), ammonium polyphosphate (INS 452(v)), as acidity regulators
only, singly or in combination at 4,400 ma/kqg.

Except for use in products conforming to the Standard for Milk Products and Cream Powder

D207

(CXS 207-1999): bone phosphate (INS 542), calcium carbonate (INS 170(i)), calcium
dihydrogen phosphate (INS 341(i)), calcium hydrogen phosphate (INS 341(ii)), calcium silicate
(INS 552), magnesium carbonate (INS 504(i)), magnesium dihydrogen phosphate (INS 343(i)),
magnesium _hydrogen phosphate (INS 343(ii)), magnesium oxide (INS 530), magnesium
silicate, synthetic (INS 553(i)), silicon dioxide, amorphous (INS 551), talc (INS 553(iii)),
tricalcium phosphate (INS 341(iii)), trimagnesium phosphate (INS 343(iii)) and bone
phosphate (INS 542) as anticaking agents only, singly or in combination at 10,000 mqg/kqg.

Except for use in products conforming to the Standard for Milk Powders and Cream Powder

E207

(CXS 207-1999): ascorbic acid, L- (INS 300), ascorbyl palmitate (INS 304), ascorbyl stearate
(INS 305) and sodium ascorbate (INS 301), as antioxidants only, singly or in combination at
500 mag/kg, expressed as ascorbic acid.

On the fat or oil basis except for use in products conforming to the Standard for Milk Powders

A290

and Cream Powder (CXS 207-1999).

Except for use in products conforming to the Standard for Edible Casein Products (CXS 290-

B290:

1995): sodium polyphosphate (INS 452(i)), potassium polyphosphate (INS 452(ii)), sodium
calcium polyphosphate (INS 452(iii)), calcium polyphosphate (INS 452(iv)), ammonium
polyphosphate (INS 452(v)), as acidity regulators only, singly or in combination at 2,200

ma/kg.

For use in products conforming to the Edible Casein Products (CXS 290-1995): phosphoric

C290

acid (INS 338), sodium dihydrogen phosphate (INS 339(i)), disodium hydrogen phosphate (INS
339(ii)), trisodium phosphate (INS 339(iii)), potassium dihydrogen phosphate (INS 340(i)),
dipotassium hydrogen phosphate (INS 340(ii)), tripotassium phosphate (INS 340(iii)), calcium
dihydrogen phosphate (INS 341(i)), calcium hydrogen phosphate (INS 341(ii)), tricalcium
phosphate (INS 341(iii)), ammonium dihydrogen phosphate (INS 342(i)), diammonium
hydrogen phosphate (INS 342(ii)), magnesium dihydrogen phosphate (INS 343(i)), magnesium
hydrogen phosphate (INS 343(ii)), trimagnesium phosphate (INS343(iii)), disodium
diphosphate (INS 450(i)), trisodium diphosphate (INS 450(ii)), tetrasodium diphosphate (INS
450(iii)), tetrapotassium diphosphate (INS 450(v)), dicalcium diphosphate (INS 450(vi),
calcium dihydrogen diphosphate (INS 450(vii)), magnesium dihydrogen diphosphate (INS
450(ix)), pentasodium triphosphate (INS 451(i)), pentapotassium triphosphate (INS 451(ii)), as
acidity regulators only, singly or in combination at 4,400 mg/kg.

For use in products conforming to the Standard for Edible Casein Products (CXS 290-1995):

D290

bone phosphate (INS 542), calcium dihydrogen phosphate (INS 341(i)), calcium hydrogen
phosphate (INS 341(ii)), tricalcium phosphate (INS 341(iii)), magnesium dihydrogen
phosphate (INS 343(i)), magnesium hydrogen phosphate (INS 343(ii)) and trimagnesium
phosphate (INS 343(iii)), as anticaking agents only, singly or in combination at 4,400 mg/kqg,

Except for use in products conforming to the Standard for Edible Casein Products (CXS 290-

1995): bone phosphate (INS 542), calcium carbonate (INS 170(i)), calcium silicate (INS 552),
hydroxypropyldistarch phosphate (INS 1442), magnesium carbonate (INS 504(i)), magnesium
oxide (INS 530), magnesium silicate, synthetic (INS 553(i)), microcrystalline cellulose
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(cellulose gel) (INS 460(i)), powdered cellulose (INS 460(ii)), silicon dioxide, amorphous (INS

551), ), talc (INS 553(iii)), calcium dihydrogen phosphate (INS 341(i)), calcium hydrogen

phosphate (INS 341(ii)), tricalcium phosphate (INS 341(iii)) magnesium dihydrogen phosphate

(INS 343(i)), magnesium hydrogen phosphate (INS 343(ii)) and trimagnesium phosphate (INS

343(iii)), as anticaking agents only, singly or in combination at 4,400 mg/kqg, noting the total

amount of phosphorus shall not exceed 4,400 mqg/kg.

E290:

For use in products conforming to the Standard for Edible Casein Products (CXS 290-1995)

as an acidity requlator.

Standard for Fermented Milks (CXS 243-2003)

FOOD CATEGORY 01.1.4

Food category 01.1.4: Flavoured fluid milk drinks

Additive INS Max Level Notes Recommendations

Acesulfame potassium 950 350 mg/kg 478,188, Q243 | Adopt

Adipates Adipic acid 355 1500 ma/kg | 1 Adopt

Alitame 956 100-mgtkg 161 Provision was
revoked in
REP21/FA due to
EWG GSFA. Not
appropriate to re-
add via alignment.

Amaranth 123 50 mg/kg 52, X5243 Adopt

Annatto extracts — | 160b(ii) 10 mg/kg 52, 185, A243 | Adopt

norbixin-based

Aspartame 951 600 mg/kg 478,191,405, Adopt

Q243

Aspartame-acesulfame 962 350 mg/kg 113,477, Q243 | Adopt

salt

Benzoates 210-213 300-mglkg 13220 Adopt

Canthaxanthin 161g 15 mg/kg 52, 3#0; XS243 | Adopt

Cyclamates 952(i),(ii), (iv) 250 mg/kg 17,477,0243 | Adopt

Cyclodextrin, beta 459 5 ma/kg G243 Adopt

Diacetyltartaric and fatty | 472e 5000 mg/kg 399, L243 Adopt

acid esters of glycerol

Ethyl maltol 637 GMP R243 Adopt

Grape skin extract 163(ii) 100 mg/kg 52,181 & 402 | Adopt

Lycopene, Blakeslea | 160d(iii) GMP N243 Adopt

trispora

Lycopene, synthetic 160d (i) GMP N243 Adopt

Lycopene, tomato 160d(ii) GMP N243 Adopt

Maltol 636 GMP R243 Adopt

Neotame 961 20 mg/kg 478, 406, Q243 | Adopt

Nisin 234 12.5 mg/kg 233, 403 220 Unchanged, but
provided for
information as
initially proposed to
add note 220

Phosphates 338, 339(i)-(iii), | 1500 mg/kg 33,—364; 398 | Adopt

340(i)-(iii), B243

341(i)-(iii),
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342(1)-(ii),
343(i)-(iii),
450(i)-(iii),  (v)-
(vii), (ix),
451(i), i),

452(i)-(v), 542

Polydimethylsiloxane 900a 50 ma/kg S243 Adopt
Polyglycerol esters of | 475 2000 mg/kg L243 Adopt
fatty acids

Polysorbates 432-436 3000 mg/kg L 243 Adopt
Propylene glycol alginate | 405 1300 mg/kg | %XS243D243, Adopt

G243

Quinoline yellow 104 10 mg/kg 52, 400 Adopt
Sorbates 200, 202, 203 1000 mg/kg | 42, 220; 403 Adopt
Sorbitan esters of fatty | 491-495 5000 mg/kg | L243 Adopt
acids

Stearoyl lactylates 481(i), 482(i) 1000 mg/kg 355, L243 Adopt
Sucrose esters 473, 473a, 474 | 5000 mg/kg L243 Adopt
Tartrates 334, 335(ii), | 2000 ma/kg | 45, M243 Adopt

337
Tocopherols 307a, b, c 200 mg/kg 15, XS243 Adopt

FOOD CATEGORY 01.2

Food category 01.2: Fermented and renneted milk products

Additive INS Max Level Notes Recommendations
Phosphates 338, 339(i)-(iii), | 1000 mg/kg 33, B243, | Adopt

340(i)-(iii), P243

341(i)-(iii),

342(i)-(ii),

343(i)-(iii),

450(i)-(iii),  (v)-

(vii), (ix),

451(i),(ii),

452(i)-(v), 542

FOOD CATEGORY 01.2.1

Food category 01.2.1: Fermented milks (plain)
Additive INS Max Level Notes Recommendations
Caramel IV —— sulfite | 150d 150 -mglkg 12, %5243 Adopt
ammonia-caramel

FOOD CATEGORY 01.2.1.1

Food category 01.2.1.1: Fermented milks (Plain), not heat treated after fermentation

Additive INS Max Level Notes Recommendations
Acetic _and fatty acid | 472a GMP 234, 235 Adopt

esters of glycerol

Acetylated oxidised | 1451 GMP 234, 235 Adopt

starch

Alginic acid 400 GMP 234,235 Adopt

Ammonium alginate 403 GMP 234,235 Adopt

Calcium alginate 404 GMP 234,235 Adopt

Calcium carbonate 170(i) GMP 234, 235 Adopt

Calcium chloride 509 GMP 234,235 Adopt
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Carbon dioxide 290 GMP J243 Adopt

Citric _and fatty acid | 472c GMP 234,235 Adopt

esters of glycerol

Cross-linked 468 GMP 235 Adopt

carboxymethylcellulose

(Cross-linked cellulose

qum)

Cyclodextrin, -beta 459 5 ma/kg 234,235 Adopt

Ethyl hydroxyethyl | 467 GMP 234, 235 Adopt

cellulose

Hydroxypropyl 463 GMP 234,235 Adopt

cellulose

Hydroxypropyl methyl | 464 GMP 234, 235 Adopt

cellulose

Karaya gum 416 200 mg/kg 234, 235, | Adopt
D243

Lactic _and fatty acid | 472b GMP 234, 235 Adopt

esters of glycerol

Magnesium chloride 511 GMP 234, 235 Adopt

Methyl cellulose 461 GMP 234, 235 Adopt

Methyl ethyl cellulose 465 GMP 234, 235 Adopt

Potassium alginate 402 GMP 234, 235 Adopt

Potassium chloride 508 GMP 234, 235 Adopt

Propylene glycol alginate | 405 5000 mg/kg 234, 235, | Adopt
D243

Salts ___of _ myristic, | 470(i) GMP 234, 235 Adopt

palmitic _and _ stearic

acids _with _ammonia,

calcium, potassium and

sodium

Salts of oleic_acid with | 470(ii) GMP 234,235 Adopt

calcium, potassium and

sodium

Sodium carboxymethyl | 469 GMP 234,235 Adopt

cellulose, enzymatically

hydrolyzed (Cellulose

gum, enzymatically

hydrolyzed)

Famarind——seed | 437 GMP 234235 Entry already made,

poelysaccharide due to CCFA52

Tragacanth gum 413 GMP 234, 235 Adopt

Trisodium citrate 331(iii) GMP 234, 235 Adopt

FOOD CATEGORY 01.2.1.2

Food category 01.2.1.2: Fermented milks (Plain), heat treated after fermentation

Additive INS Max Level Notes Recommendations
Carbon dioxide 290 GMP 59, J243, Adopt
Cyclodextrin, -beta 459 5 ma/kg 234, R243 Adopt
Diacetyltartaric and fatty | 472e 5000 mg/kg XS243 Adopt

acid esters of glycerol

Propylene glycol alginate | 405 5000 mg/kg 234, D243 Adopt
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Entry already made,
due to CCFA52
Add to Table 3, CS
243

FOOD CATEGORY 01.7

Food category 01.7: Dair\

based dairy desserts (e.g. pudding, fruit or flavoured yogurt)

Additive INS Max Level Notes Recommendations
Acesulfame potassium 950 350 mg/kg 478, 188,
Q243

Adipates Adipic acid 355 1500 mag/kg | 1 Adopt

Alitame 956 100-mgtkg 161145 Provision was
revoked in
REP21/FA due to
EWG GSFA. Not
appropriate to re-
add via alignment.

Ammonium  salts  of | 442 5000 mg/kg 231, XS243 Adopt

phosphatidic acid

Ascorbyl esters 304, 305 500 mg/kg 2,10, XS243 | Adopt

Aspartame 951 1000 mg/kg 478, 191, | Adopt

Q243

Aspartame-acesulfame 962 350 mg/kg 113, 477, | Adopt

salt 0243

Azorubine (carmoisine) | 122 150 mg/kg Adopt (noting
consistent with
GSFA EWG)

Benzoates 210-213 300 mg/kg 13,220-T243 | Adopt

Brilliant black (Black | 151 150 mg/kg Adopt

PN)

Brown HT 155 150 mg/kg Adopt

Canthaxanthin 161g 15 mg/kg 170, XS243 Adopt
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Carotenes, beta-, | 160a(ii) 1000 mg/kg 401 Adopt
vegetable
Curcumin 100(i) 100 ma/kg Adopt
Cyclamates 952(i), (ii), (iv) 250 mg/kg 17,477, Q243 | Adopt
Cyclodextrin, -beta 459 5 ma/kag G243 Adopt
Diacetyltartaric and fatty | 472e 10000 mg/kg | L243 Adopt
acid esters of glycerol
Ethyl maltol 637 200 mg/kg D243 Adopt
Grape skin extract 163(ii) 200 mg/kg 181, 402 Adopt
Hydroxybenzoates, para | 214, 218 120 mg/kg 27, XS243 Adopt
Indigotine (Indigo | 132 150 mg/kg 402 Adopt
carmine)
Lauric arginate ethyl ester | 243 200 mg/kg 170; XS243 Adopt
Lutein from Tagetes | 161b(i) 150 ma/kg Adopt
erecta Noting REP21/FA
para 155, has been
added to Table 3,
candidate for future
T3 notes?
Lycopene, Blakeslea | 160d(iii) GMP N243 Adopt
trispora
Lycopene, synthetic 160d(i) GMP N243 Adopt
Lycopene, tomato 160d(ii) GMP N243 Adopt
Maltol 636 200 mg/kg D243 Adopt
Neotame 961 100 mg/kg 478, Q243 Adopt
Nisin 234 12.5 mg/kg 233, 362; 220 | Adopt
T243
Phosphates 338, 339(i)-(iii), | 1500 mg/kg 33,B243 Adopt
340(i)-(iii),
341(i)-(iii),
342(i)-(ii),
343(i)-(iii),
450(i)-(iii),  (v)-
(vii), (ix),
451(i),(ii),
452(i)-(v), 542
Polydimethylsiloxane 900a 50 ma/kg S243 Adopt
Polyglycerol esters of | 475 5000 mg/kg 354 &XS243, | Adopt
fatty acids L243
Polysorbates 432-436 3000 mg/kg L243 Adopt
Propyl gallate 310 90 mg/kg 2,15, XS243 | Adopt
Propylene glycol alginate | 405 6000 mg/kg D243, G243 Adopt
Quinoline yellow 104 150 mg/kg Adopt
Sorbates 200, 202, 203 1000 mg/kg 42,220 7243 | Adopt
Sorbitan esters of fatty | 491-495 5000 mg/kg 362; S243 Adopt
acids
Stearoyl lactylates 481(i), 482(i) 5000 mg/kg 355, 1L.243 Adopt
Steviol glycosides 960a, 960b, | 330 mg/kg 26, XS243 Adopt
960c, 960d
Sucrose esters 473, 473a, 474 | 5000 mg/kg S243 Adopt
Tartrates 334, 335(ii), 337 | 2000 mg/kg 45, 449 U243 | Adopt
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Tartrazine 102 300 ma/kg Adopt
Zeaxanthin, synthetic 161h(i) 150 ma/kg Adopt

Noting REP21/FA
para 155, has been
added to Table 3,
candidate for future
T3 notes?

NOTES

XS243

Excluding products conforming to the Standard for Fermented Milks (CXS 243-2003).

A243

Except for use in products conforming to the Standard for Fermented Milks (CXS 243-2003),

B243

at 20 mg/kg.

Except for use in products conforming to the Standard for Fermented Milks (CXS 243-2003):

D243

sodium _dihydrogen phosphate (INS 339(i)), disodium hydrogen phosphate (INS 339(ii)),
trisodium phosphate (INS 339(iii)), potassium dihydrogen phosphate (INS 340(i)), dipotassium
hydrogen phosphate (INS 340(ii)), tripotassium phosphate (INS 340(iii)), calcium dihydrogen
phosphate (INS 341(i)), calcium hydrogen phosphate (INS 341(ii)), tricalcium phosphate (INS
341(iii)), ammonium dihydrogen phosphate (INS 342(i)), diammonium hydrogen phosphate
(INS 342(ii)), magnesium dihydrogen phosphate (INS 343(i)), magnesium hydrogen phosphate
(INS 343(ii)), trimagnesium_phosphate (INS 343(iii)), Disodium diphosphate (INS 450(i)),
trisodium _diphosphate (INS 450(ii)), tetrasodium diphosphate (INS 450(iii)), tetrapotassium
diphosphate (INS 450(v)), dicalcium phosphate (INS 450(vi), calcium dihydrogen phosphate
(INS 450(vii)), magnesium dihydrogen diphosphate (INS 450(ix)), pentasodium triphosphate
(INS 451(i)), pentapotassium triphosphate (INS 451(ii)), sodium polyphosphate (INS 452(i)),
potassium polyphosphate (INS 452(ii)), sodium calcium polyphosphate (INS 452(iii)), calcium
polyphosphate (INS 452(iv)), ammonium polyphosphate (INS 452(v)) and bone phosphate (INS
542), as stabilizers and/or thickeners only, singly or in combination, at 1,000 mg/kqg.

Except for use in products conforming to the Standard for Fermented Milks (CXS 243-2003)

E243

at GMP.

Except for use in products conforming to the Standard for Fermented Milks (CXS 243-2003),

G243

at 1,500 mag/kQ.

For usein flavoured products conforming to the Standard for Fermented Milks (CXS 243-2003)

J243

only, as a stabilizer and/or thickener.

For use in products conforming to the Standard for Fermented Milks (CXS 243-2003) only, as

L243

a carbonating agent in drinks based on fermented milks.

Except for use in products conforming to the Standard for Fermented Milks (CXS 243-2003)

M243

only, as an emulsifier in flavoured fermented milks and flavoured drinks based on fermented
milks, heat treated or not after fermentation.

For use in products conforming to the Standard for fermented Milks (CXS 243-2003) only, as

N243

an acidity requlator in flavoured fermented milks and flavoured drinks based on fermented
milks, hea eated-afte -..-._=._.==_._.= avoured mdi _.==. based-on

Except for use in products conforming to the Standard for Fermented Milks (CXS 243-2003):

lycopene, synethic (INS 160d(i), lycopene, tomato (INS 160d(ii) and lycopene, Blakeslea
trispora (INS 260d(iii)), singly or in combination at 30 mqg/kg, expressed as pure lycopene.
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P243

Except for use in products conforming to the Standard for Fermented Milks (CXS 243-2003):

0243

for use only in reconstituted and recombined fermented milks (plain), not heat-treated after
fermentation.

Except for products conforming to the Standard for Fermented Milks (CXS243-2003): limited

R243

to milk- and milk derivative-based products energy reduced or with no added sugar.

For use in products conforming to the Standard for Fermented Milks (CXS243-2003) only.

S243

For use in products conforming to the Standard for Fermented Milks (CXS 243-2003) only, as

T243:

an_emulsifier in flavoured fermented milks and flavoured drinks based on fermented milks,
heat treated or not after fermentation.

Except for products conforming to the Standard for Fermented Milks (CXS243-2003), only for

U243

use in flavoured fermented products.

Except for usein products conforming to the Standard for fermented Milks (CXS 243-2003) as

w
(3]
(31

N
al

an acidity requlator, only in flavoured milks and drinks based on fermented milks, heat treated
after fermentation.

Except for use at 10,000 mg/kg in flavoured products conforming to the Standard for Fermented
Milks (COBEX-STAN-CXS 243-2003) only.

For use only in reconstituted and recombined products conforming to the Standard for Fermented
Milks (CXS 243-2003). enly

FOOD CATEGORY 02.2.2

Standard for Dairy Fat Spreads — CXS 253-2006

Food category 02.2.2: Fat spreads, dairy fat spreads and blended spreads
Additive INS Max Level Notes Recommendations
Annatto extracts — | 160b(i) 100 mg/kg 8, A253 Adopt GSFA EWG
bixin-based proposing
consistent
provisions and
notes
Benzoates 210-213 1000 mg/kg 13, 529, XS253 | Adopt
Butylated 320 200 mg/kg 15, 136,-B253, | Adopt
hydroxyanisole B256
Butylated 321 200 mg/kg 15, 436,-B253, | Adopt
hydroxytoluene B256
Canthaxanthin 1619 15 mg/kg 234— 215 | Adopt
XS256, XS253
Caramel II, sulfite | 150b 500 mg/kg 528, XS253 Adopt
caramel
Caramel lll, ammonia | 150c 500 mg/kg XS253 Adopt
caramel
Caramel 1V, sulfite | 150d 500 mg/kg 234, XS253 Adopt
ammonia caramel
Carmines 120 500 mg/kg 161, 178, | Adopt
XS253
Carotenes, beta-, | 160a(ii) 1000 mg/kg XS253 Adopt
vegetable
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Curcumin 100(i) 10 mg/kg 528, D253 Adopt
Diacetyltartaric and | 472e 10000 mg/kg 359, H253 Adopt
fatty acid esters of
glycerol
Ethylene diamine | 385, 386 100 mg/kg 21, XS253 Adopt
tetra acetates
Hydroxybenzoates, 214,218 300 mg/kg 27, XS256, | Adopt
Para- XS253
Isopropyl citrates 384 100 mg/kg XS253 Adopt
Lauric arginate ethyl | 243 200 mg/kg 234,215 | Adopt
ester XS5256, XS253
Phosphates 338,  339(i)-(iii), | 2200 mg/kg 33, 530, E253, | Adopt

340(i)-(iii), 341(i)- E253

iii), 342(i),(ii),

343(i)-(iii), 450(i)-

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

451(i),(ii), 452(i)-

(v), 542
Polydimethylsiloxane | 900a 10 mg/kg 152, 1253 Adopt
Polyglycerol esters of | 475 5000 mg/kg 359, H253 Adopt
fatty acids
Polysorbates 432-436 10000 mg/kg 360, 364; H253 | Adopt
Propyl gallate 310 200 mg/kg 15, 136, B253, | Adopt

B256

Propylene glycol | 477 20000 mg/kg XS253 Adopt
esters of fatty acids
Riboflavins 101(i), (ii), (iii) 300 mg/kg XS253 Adopt
Sorbates 200, 202, 203 2000 mg/kg 42,529, G253 | Adopt
Sorbitan esters of | 491-495 10000 mg/kg 359, H253 Adopt
fatty acids
Stearoyl lactylates 481(i), 482(i) 10000 mg/kg 359, H253 Adopt
Stearyl citrate 484 100 mg/kg 15, XS253 Adopt
Sucrose esters 473, 473a, 474 10000 mg/kg 360, H253 Adopt
Tertiary 319 200 mg/kg 15, 130; | Adopt
butylhydroquinone XS253, B256
Thermally  oxidized | 479 5000 mg/kg 531, XS253 Adopt
soya bean oil
interacted with mono-
and diglycerides of
fatty acids
Thiodipropionates 388, 389 200 mg/kg 46, XS253 Adopt

NOTES

XS253

Excluding products conforming to the Standard for Dairy Fat Spreads (CXS 253-2006).

A253 Except for use in products conforming to the Standard for Dairy Fat Spreads (CXS 253-2006)

at 20 ma/kg.

B253 Except for use in products conforming to the Standard for Dairy Fat Spreads (CXS 253-2006),

only intended for cooking purposes: propyl gallate (INS 310) at 200 mag/kqg, butylated

hydroxyanisole (INS 320) at 200 mqg/kg or butylated hydroxytoluene (INS 321) at 75 mg/kq,

singly or in combination at 200 mag/kg.




CX/FA 23/53/6 135

D253

Except for use in products conforming to the Standard for Dairy Fat Spreads (CXS 253-2006),

E253

at 5 mag/kg.

Except for use in products conforming to the Standard for Dairy Fat Spreads (CXS 253-2006):
sodium dihydrogen phosphate (INS 339(i)), disodium hydrogen phosphate (INS 339(ii)),
trisodium phosphate (INS 339(iii)), potassium dihydrogen phosphate (INS 340(i)), dipotassium
hydrogen phosphate (INS 340(ii)), tripotassium phosphate (INS 340(iii)), calcium dihydrogen
phosphate (INS 341(i)), calcium hydrogen phosphate (INS 341(ii)), tricalcium phosphate (INS
341(iii)), ammonium dihydrogen phosphate (INS 342(i)), diammonium hydrogen phosphate
(INS 342(ii)), magnesium dihydrogen phosphate (INS 343(i)), magnesium hydrogen phosphate
(INS 343(ii)), trimagnesium phosphate (INS343(iii)), Disodium_ diphosphate (INS 450(i)),
trisodium _diphosphate (INS 450(ii)), tetrasodium diphosphate (INS 450(iii)), tetrapotassium
diphosphate (INS 450(v)), dicalcium phosphate (INS 450(vi), calcium dihydrogen diphosphate
(INS 450(vii)), magnesium dihydrogen diphosphate (INS 450(ix)), pentasodium triphosphate
(INS 451(i)), pentapotassium triphosphate (INS 451(ii)), sodium polyphosphate (INS 452(i)),
potassium polyphosphate (INS 452(ii)), sodium calcium polyphosphate (INS 452(iii)), calcium
polyphosphate (INS 452(iv)), ammonium polyphosphate (INS 452(v)), as stabilizers and/or
thickeners only, singly or in combination for dairy fat spreads with less than 70% milk fat
content only, at 880 mg/kg.

Except for use in products conforming to the Standard for Dairy Fat Spreads (CXS 253-2006):

G253

phosphoric acid (INS 338), sodium dihydrogen phosphate (INS 339(i)). disodium hydrogen
phosphate (INS 339(ii)), trisodium phosphate (INS 339(iii)), potassium dihydrogen phosphate
(INS 340(i)), dipotassium hydrogen phosphate (INS 340(ii)), tripotassium phosphate (INS
340(iii)), calcium dihydrogen phosphate (INS 341(i)), calcium hydrogen phosphate (INS
341(ii)), tricalcium phosphate (INS 341(iii)), ammonium dihydrogen phosphate (INS 342(i)),
diammonium hydrogen phosphate (INS 342(ii)), magnesium_ dihydrogen phosphate (INS
343(i)), magnesium hydrogen phosphate (INS 343(ii)), trimagnesium phosphate (INS343(iii)),
disodium diphosphate (INS 450(i)), trisodium diphosphate (INS 450(ii)), tetrasodium
diphosphate (INS 450(iii)), tetrapotassium diphosphate (INS 450(v)), dicalcium phosphate (INS
450(vi), calcium dihydrogen diphosphate (INS 450(vii)), magnesium dihydrogen diphosphate
(INS 450(ix)), pentasodium triphosphate (INS 451(i)), pentapotassium triphosphate (INS
451(ii)), sodium polyphosphate (INS 452(i)), potassium polyphosphate (INS 452(ii)), sodium
calcium polyphosphate (INS 452(iii)), calcium polyphosphate (INS 452(iv)), ammonium
polyphosphate (INS 452(v)), for use as acidity requlators only, singly or in combination at 880

mag/kg.

Except for use in products conforming to the Standard for Dairy Fat Spreads (CXS 253-2006),

H253

at 2000 mg/kq for fat contents <59%, and at 1000 mg/kq for fat contents 259%.

Except for use in products conforming to the Standard for Dairy Fat Spreads (CXS 253-2006),

1253

as an emulsifier only.

Except for use in products conforming to the Standard for Dairy Fat Spreads (CXS 253-2006),

B256

only in dairy fat spreads as an antifoaming agent.

For use in products conforming to the Standard for Fat Spreads and Blended Spreads (CXS

256-2007): propyl gallate (INS 310), tertiary butylhydroquinone (INS 319), butylated
hydroxyanisole (INS 320) and butylated hydroxytoluene (INS 321), singly or in combination at

200 ma/kg.

for information:

529

For use in products conforming to the Standard for Fat Spreads and Blended Spreads (CXS 256-
2007); if benzoates and sorbates are used in combination, the combined use shall not exceed 2000
mg/kg of which the benzoic acid portion shall not exceed 1000 mg/kg.
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FOOD CATEGORY 01.6.1

Standard for Mozzarella (CXS 262-2006)

Food category 01.6.1 Unripened cheese

Additive INS Max Level Notes Recommendations
Annatto extracts | 160b(ii) 25 mg/kg 185, 485, | Adopt
— norbixin-based XS5273, XS262
Aspartame 951 1000-mglkyg 191, 201, 478; | Entry already made,
XS221,XS273; | due to CCFA52
XS275;XS262
Calcium silicate | 552 GMP 488, D262, | Adopt
XS273, XS275
Canthaxanthin 1619 15 mg/kg 201, XS221, | Adopt
XS273, XS275,
XS262
Caramel I, | 150c 15000 mg/kg 201, XS221, | Adopt
ammonia XS273, XS275,
caramel XS262
Caramel IV, | 150d 50000 mg/kg 201, XS221, | Adopt
sulfite ammonia XS273, XS275,
caramel XS262
Carotenes, beta- | 160a(ii) 600 mg/kg XS262 Adopt
, vegetable
Carotenoids 160a(i),a(iii),e,f 100 mg/kg 489, 490, | Adopt
XS273, XS262
Chlorophylls and | 141(i), (i) 50 mg/kg 161, 484, | Adopt
chlorophyllins, XS273, XS275, | Note that GSFA
copper A262 EWG also
complexes proposing different
ML and notes, so
coordination
needed
Indigotine 132 200 mg/kg 3, XS221, | Adopt
(Indigo carmine) XS273, XS275,
XS262
Lauric arginate | 243 200 mg/kg XS221, XS273, | Adopt
ethyl ester XS275, XS262
Magnesium 553(i) GMP 488, D262, | Adopt
silicate, XS273, XS275
synthetic
Natamycin 235 40 mg/kg 3, 80, 486, | Adopt
(Pimaricin) XS273, XS275,
B262
Nisin 234 12.5 mg/kg 233, B262 Adopt
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Phosphates 338, 339(i)-(iii), | 4400 mg/kg 33, 487, 495, | Adopt
340(i)-(iii),  341(i)- 496, C262, E262
(iii), 342(i)-(ii),
343(i)-(iii),  450(i)-
(iii), (v)-(vii),(ix),
451(i),(ii)),  452(i)-
(v), 542
Polysorbates 432-436 80 mg/kg 38, XS221, | Adopt
XS273, XS275,
XS262
Ponceau 4R | 124 100 mg/kg 3, 161, XS221, | Adopt
(Cochineal red XS273, XS275,
A) XS262
Riboflavins 101(), (i), (i) 300 mg/kg 491, XS273, | Adopt
XS275, XS262
Silicon dioxide, | 551 GMP 3, 488, D262, | Adopt
amorphous XS273, XS275
Sorbates 200, 202, 203 1000 mg/kg 42, 223, 492, | Adopt
494, B262
Sunset  yellow | 110 300 mg/kg 3, XS221, | Adopt
FCF XS273, XS275,
XS262
Talc 553(iii) GMP 3, 488, D262, | Adopt
XS273, XS275
Tartrates 334, 335(ii), 337 1500 mg/kg 45, 351, XS262 | Adopt
Tocopherols 307a, b, c 200 mg/kg 168, 351, | Adopt
XS221, XS273,
XS262

NOTES

XS262 Excluding products conforming to the Standard for Mozzarella (CXS 262-2006).

A262 Except for use in products conforming to the Standard for Mozzarella (CXS 262-2006) at 5
mg/kg, in cheese mass only, to obtain the colour characteristics of the product.

B262: Includes use in products conforming to the Standard for Mozzarella (CXS 262-2006) except
for the surface treatment of high moisture products packaged in liquid, noting the functional
class table in CXS 262-2006.

C262 Except for use in products conforming to the Standard for Mozzarella (CXS 262-2006): sodium

dihydrogen phosphate (INS 339(i)), disodium hydrogen phosphate (INS 339(ii)), trisodium
phosphate (INS 339(iii)), potassium dihydrogen phosphate (INS 340(i)), dipotassium hydrogen
phosphate (INS 340(ii)), tripotassium phosphate (INS 340(iii)), calcium dihydrogen phosphate
(INS 341(i)), calcium hydrogen phosphate (INS 341(ii)), tricalcium phosphate (INS 341(iii)),
ammonium_dihydrogen phosphate (INS 342(i)), diammonium hydrogen phosphate (INS
342(ii)), magnesium dihydrogen phosphate (INS 343(i)), magnesium hydrogen phosphate (INS
343(ii)), trimagnesium phosphate (INS 343(iii)), disodium diphosphate (INS 450(i)), trisodium
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E262

diphosphate (INS 450(ii)), tetrasodium diphosphate (INS 450(iii)), tetrapotassium diphosphate
(INS 450(v)), dicalcium diphosphate (INS 450(vi)), calcium dihydrogen phosphate (INS
450(vii)), magnesium dihydrogen diphosphate (INS 450(ix)), pentasodium triphosphate (INS
451(i)), pentapotassium _triphosphate (INS 451(ii)), sodium polyphosphate (INS 452(i)),
potassium polyphosphate (INS 452(ii)), sodium calcium polyphosphate (INS 452(iii)), calcium
polyphosphate (INS 452(iv)), ammonium polyphosphate (INS 452(v)), as stabilizers at 4400
maqg/kg as phosphorus, singly or in combination, in cheese mass only.

Except for use in products conforming to the Standard for Mozzarella (CXS 262-2006): calcium
silicate (INS 552), magnesium silicate, synthetic (INS 553(i)) and silicon dioxide, amorphous
(INS 551) for the surface treatment of sliced, cut, shredded or grated low moisture Mozzarella
or for the surface treatment of shredded and/or diced high moisture Mozzarella, as anticaking
agents only at 10,000 mg/kg, singly or in combination, as silicon dioxide.

Except for use in products conforming to the Standard for Mozzarella (CXS 262-2006):

phosphoric acid (INS 338) sodium dihydrogen phosphate (INS 339(i)), disodium hydrogen
phosphate (INS 339(ii)), trisodium phosphate (INS 339(iii)), potassium dihydrogen phosphate
(INS 340(i)), dipotassium hydrogen phosphate (INS 340(ii)), tripotassium phosphate (INS
340(iii)), calcium dihydrogen phosphate (INS 341(i)), calcium hydrogen phosphate (INS
341(ii)), tricalcium phosphate (INS 341(iii)), ammonium dihydrogen phosphate (INS 342(i)),
diammonium hydrogen phosphate (INS 342(ii)), magnesium _dihydrogen phosphate (INS
343(i)), magnesium hydrogen phosphate (INS 343(ii)), trimagnesium phosphate (INS343(iii)),
disodium diphosphate (INS 450(i)), trisodium diphosphate (INS 450(ii)), tetrasodium
diphosphate (INS 450(iii)), tetrapotassium diphosphate (INS 450(v)), dicalcium diphosphate
(INS 450(vi), calcium dihydrogen diphosphate (INS 450(vii)), magnesium dihydrogen
diphosphate (INS 450 (ix)), pentasodium triphosphate (INS 451(i)), pentapotassium
triphosphate (INS 451(ii)), sodium polyphosphate (INS 452(i)), potassium polyphosphate (INS
452(ii)), sodium calcium polyphosphate (INS 452(iii)), calcium polyphosphate (INS 452(iv)),
ammonium polyphosphate (INS 452(v)), as acidity regulators at 880 mqg/kg as phosphorus,
singly or in combination, in cheese mass only.

FOOD CATEGORY 01.3.1

Standard for Evaporated Milks — CXS 281-1971

and

Standard for Sweetened Condensed Milks — CXS 282-1971

Food category 01.3.1: Condensed milk (plain)

Additive INS Max Level Notes Recommendations

Phosphates 338,  339(i)-(iii), | 880 mg/kg 33, A281282 Adopt

340(i)-(iii), 341(i)-
(iii), 342(i)-(ii),
343(i)-(iii), 450(i)-
(iii), (v)-(vii), (i),
451(i),(ii), 452(i)-
(v), 542

NOTE

A281282 Except for use in products conforming to the Standards for Evaporated Milks (CXS 281-1971)

and Sweetened Condensed Milks (CXS 282-1971): phosphoric _acid (INS 338), sodium
dihydrogen phosphate (INS 339(i)), disodium hydrogen phosphate (INS 339(ii)), trisodium
phosphate (INS 339(iii)), potassium dihydrogen phosphate (INS 340(i)), dipotassium hydrogen
phosphate (INS 340(ii)), tripotassium phosphate (INS 340(iii)), calcium dihydrogen phosphate
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(INS 341(i)), calcium hydrogen phosphate (INS 341(ii)), tricalcium phosphate (INS 341(iii)),
ammonium_dihydrogen phosphate (INS 342(i)), diammonium hydrogen phosphate (INS
342(ii)), magnesium dihydrogen phosphate (INS 343(i)), magnesium hydrogen phosphate (INS
343(ii)), trimagnesium phosphate (INS343(iii)), disodium diphosphate (INS 450(i)), trisodium
diphosphate (INS 450(ii)), tetrasodium diphosphate (INS 450(iii)), tetrapotassium diphosphate
(INS 450(v)), dicalcium _diphosphate (INS 450(vi), calcium dihydrogen diphosphate (INS
450(vii)), magnesium dihydrogen diphosphate (INS 450 (ix)), pentasodium triphosphate (INS
451(i)), pentapotassium_triphosphate (INS 451(ii)), sodium polyphosphate (INS 452(i)),
potassium polyphosphate (INS 452(ii)), sodium calcium polyphosphate (INS 452(iii)), calcium
polyphosphate (INS 452(iv)), ammonium polyphosphate (INS 452(v)), as acidity regulators
only, at 1000 mg/kg as phosphorous, singly or in combination.

Standard for Cream and Prepared Creams — CXS 288-1976

FOOD CATEGORY 01.4

Food category 01.4 cream (plain) and the like

Additive INS Max Level Notes Recommendations
Phosphates 338, 339(i)-(iii), | 2200 mg/kg 33,.D288 Adopt

340(i)-(iii), 341(i)-

iii), 342(i)-(ii),

343(i)-(iii),  450()-
(i), (v)-(vii), (ix),
451(i), (i),  452()-
(v), 542

FOOD CATEGORY 01.4.1

Food category 01.4.1 Pasteurised cream (plain)

Additive INS Max Level Notes Recommendations
Famarind—seed | 437 GMP 236 Entry already made,
polysaceharide due to CCFA52

FOOD CATEGORY 01.4.2

Food category 01.4.2 Sterilized and UHT creams, whipping and whipped creams, and reduced
fat creams (plain)
Additive INS Max Level Notes Recommendations

Diacetyltartaric 472e 6000 mg/kg C288 Adopt
and fatty acid
esters of glycerol
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Nitrous oxide 942 GMP 59 & 278 Adopt
Propylene 405 5000 ma/kg E288 Adopt
alycol alginate
Sorbitan _esters | 491-495 5000 ma/kg F288 Adopt
of fatty acids
Sucrose esters 473, 473a, 474 5000 mg/kg H288 Adopt
Tamarind—seed | 437 GMP Entry already made,
polysaccharide due to CCFA52

FOOD CATEGORY 01.4.3

Food category 01.4.3 Clotted cream (plain)

Additive INS Max Level Notes Recommendations
Diacetyltartaric 472e 5000 mg/kg G288 Adopt
and fatty acid

esters of glycerol

Nisin 234 10 mg/kg XS288 Adopt
Propylene glycol | 405 5000 mg/kg G288 Adopt
alginate

Sorbitan esters | 491-495 5000 ma/kg F288 Adopt
of fatty acids

Sucrose esters | 473, 473a, 474 5000 mag/kg F288 Adopt

NOTES

XS288 Excluding products conforming to the Standard for Cream and Prepared Creams (CXS 288-
1976).

B288 For use in reconstituted cream, recombined cream, prepackaged liquid cream, whipping
cream, cream packed under pressure and whipped cream products conforming to the
Standard for Cream and Prepared Creams (CXS 288-1976) as an emulsifier, stabilizer and
thickener only.

C288: Except for use in products conforming to the Standard for Cream and Prepared Creams (CXS
288-1976) as a stabilizer and thickener, at 5,000 mag/kg.

D288 Except for usein products conforming to the Standard for Creams and Prepared Creams (CXS

288-1976): sodium dihydrogen phosphate (INS 339(i)), disodium hydrogen phosphate (INS
339(ii)), trisodium phosphate (INS 339(iii)), potassium dihydrogen phosphate (INS 340(i)),
dipotassium hydrogen phosphate (INS 340(ii)), tripotassium phosphate (INS 340(iii)), calcium
dihydrogen phosphate (INS 341(i)), calcium hydrogen phosphate (INS 341(ii)), tricalcium
phosphate (INS 341(iii)), ammonium dihydrogen phosphate (INS 342(i)), diammonium
hydrogen phosphate (INS 342(ii)), magnesium dihydrogen phosphate (INS 343(i)), magnesium
hydrogen phosphate (INS 343(ii)), trimagnesium phosphate (INS343(iii)), disodium
diphosphate (INS 450(i)), trisodium diphosphate (INS 450(ii)), tetrasodium diphosphate (INS
450(iii)), tetrapotassium diphosphate (INS 450(v)), dicalcium phosphate (INS 450(vi), calcium
dihydrogen diphosphate (INS 450(vii)), magnesium dihydrogen diphosphate (INS 450(ix)),
pentasodium triphosphate (INS 451(i)), pentapotassium triphosphate (INS 451(ii)), sodium
polyphosphate (INS 452(i)), potassium polyphosphate (INS 452(ii)), sodium_calcium
polyphosphate (INS 452(iii)), calcium polyphosphate (INS 452(iv)), ammonium polyphosphate
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(INS 452(v)) and bone phosphate (INS 542), singly or in combination as stabilizers and
thickeners only, at 1,100 mag/kg.

E288 For use in products conforming to the Standard for Cream and Prepared Creams (CXS 288-
1976) only, as a stabilizer and thickener.

F288 For use in products conforming to the Standard for Cream and Prepared Creams (CXS 288-
1976) only, as an emulsifier.

G288 Except for use in products conforming to the Standard for Cream and Prepared Creams (CXS
288-1976) as a stabilizer and thickener.

H288 Except for use in products conforming to the Standard for Cream and Prepared Creams (CXS
288-1976) as an emulsifier.

236 Excluding reconstituted cream, recombined cream, prepackaded liguid cream products

conforming to the Standard for Cream and Prepared Creams (reconstituted cream, recombined
cream, prepackaged liquid cream) (CODEX STAN CXS 288-1976).

Standard for Dairy Permeate Powders (CXS 331 — 2017)

FOOD CATEGORY 01.8

Food category 01.8: Whey and whey products, excluding whey cheeses

Additive INS Max Level Notes Recommendations

Tocopherols 307a, b, c 200 mg/kg XS331 Adopt

FOOD CATEGORY 01.8.2

Food category 01.8.2: Dried whey and whey products, excluding whey cheeses
Additive INS Max Level Notes Recommendations
Benzoyl peroxide 928 100 mg/kg 147, XS331 Adopt
Calcium carbonate 170(i) 10000 mg/kg XS331 Adopt
Calcium chloride 509 GMP XS331 Adopt
Calcium hydroxide 526 GMP XS331 Adopt
Calcium silicate 552 10000 mg/kg XS331 Adopt
Hydroxypropyl 1442 10000 mg/kg XS331 Adopt
distarch phosphate
Lecithin 322(i) GMP XS331 Adopt
Magnesium 504(i) 10000 mg/kg XS331 Adopt
carbonate
Magnesium oxide 530 10000 mg/kg XS331 Adopt
Magnesium silicate, | 553(i) 10000 mg/kg XS331 Adopt
synthetic
Microcrystalline 460(i) 10000 mg/kg XS331 Adopt
cellulose (Cellulose
gel)
Phosphates 338,  339(i)-(iii), | 4400 mg/kg 33, XS331 Adopt

340(i)-(ii1), 341(i)-

(iii), 342(i)-(ii),

343(i)-(iii), 450(i)-

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

451(i),(ii), 452(i)-

(v), 542
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Potassium carbonate | 501(i) GMP XS331 Adopt

Potassium chloride 508 GMP XS331 Adopt

Potassium 332(i) GMP XS331 Adopt

dihydrogen citrate

Potassium hydrogen | 501(ii) GMP XS331 Adopt

carbonate

Potassium hydroxide | 525 GMP XS331 Adopt

Powdered cellulose 460(ii) 10000 mg/kg XS331 Adopt

Silicon dioxide, | 551 10000 mg/kg XS331 Adopt

amorphous

Sodium  aluminium | 554 1140 mg/kg 6, XS331 Adopt

silicate

Sodium carbonate 500(i) GMP XS331 Adopt

Sodium dihydrogen | 331(i) GMP XS331 Adopt

citrate

Sodium hydrogen | 500(ii) GMP XS331 Adopt

carbonate

Sodium hydroxide 524 GMP XS331 Adopt

Sodium 500(iii) GMP XS331 Adopt

sesquicarbonate

Talc 553(iii) 10000 mg/kg XS331 Adopt

Tripotassium citrate | 332(ii) GMP XS331 Adopt

Trisodium citrate 334(iii) GMP XS331 Adopt
NOTE

XS331 Excluding products conforming to the Standard for Dairy Permeate Powders (CXS 331-2017).

C PROPOSED AMENDMENTS TO TABLE 3

Standard for Milk Powders and Cream Powder (CXS 207-1999)
and
Standard for Edible Casein Products (CXS 290-1995)

Section 2 of Table 3

In the case of the Standard for Milk powders and cream powder (CXS 207-1999) the intention of the commodity
committee has been to allow only certain Table 3 additives

In the case of the Standard for Edible Casein Products (CXS 290-1995) the intention of the commodity
committee has been to allow only certain Table 3 additives.

Therefore it is proposed to add the following to Section 2 of the Annex to Table 3 of the GSFA

01.5.1 Milk powder and cream powder (plain)

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

Codex Milk powders and cream powder (CXS 207-1999)

standards | Edible Casein Products (CXS 290-1995)

AMENDMENTS TO TABLE 3

INS No. | Additive Functional Class Year Specific allowance
Adopted in the following
commodity
standards!
503(i) Ammonium carbonate | Acidity regulator, Raising | 1999 CS 290-1995
agent
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503(ii) Ammonium hydrogen | Acidity regulator, Raising | 1999 CS 290-1995
carbonate agent
527 Ammonium hydroxide | Acidity regulator 1999 CS 290-1995
263 Calcium acetate Acidity regulator, | 1999 CS 290-1995
Preservative, Stabilizer
170(i) Calcium carbonate Acidity regulator, | 1999 CS 290-1995
Anticaking agent, Colour,
Firming agent, Flour
treatment agent,
Stabilizer
509 Calcium chloride Firming agent, Stabilizer, | 1999 CS 207-1999
Thickener
526 Calcium hydroxide Acidity regulator, Firming | 1999 CS 290-1995
agent
327 Calcium lactate Acidity regulator, | 1999 CS 290-1995
Emulsifying salt, Firming
agent, Flour treatment
agent, Thickener
322(i) Lecithin Antioxidant,  Emulsifier, | 1999 CS 207-1999, CS
Flour treatment agent 290-1995
322(ii) Lecithin, partially | Antioxidant, Emulsifier CS 207-1999, CS
hydrolysed 290-1995
504(i) Magnesium carbonate | Acidity regulator, | 1999 CS 290-1995
Anticaking agent, Colour
retention agent, Flour
treatment agent
528 Magnesium hydroxide | Acidity regulator, Colour | 1999 CS 290-1995
retention agent
504(ii) Magnesium hydroxide | Acidity regulator, | 1999 CS 290-1995
carbonate Anticaking agent, Carrier,
Colour retention agent
329 Magnesium lactate, | Acidity regulator, Flour | 1999 CS 290-1995
DL- treatment agent
471 Mono- and di- | Antifoaming agent, | 1999 CS 207-1999, CS
glycerides of fatty acids | Emulsifier, Glazing agent, 290-1995
Stabilizer
261(i) Potassium acetate Acidity regulator, | 1999 CS 290-1995
Preservative
501(i) Potassium carbonate Acidity regulator, | 1999 CS 207-1999, CS
Stabilizer 290-1995
508 Potassium chloride Firming agent, Flavour | 1999 CS 207-1999
enhancer, Stabilizer,
Thickener
332(i) Potassium dihydrogen | Acidity regulator, | 1999 CS 207-1999, CS
citrate Emulsifying salt, 290-1995
Sequestrant, Stabilizer
501(ii) Potassium  hydrogen | Acidity regulator, Raising | 1999 CS 207-1999, CS
carbonate agent, Stabilizer 290-1995
525 Potassium hydroxide Acidity regulator 1999 CS 290-1995
326 Potassium lactate Acidity regulator, | 1999 CS 290-1995
Antioxidant,  Emulsifier,
Humectant
262(i) Sodium acetate Acidity regulator, | 1999 CS 290-1995
Preservative,
Sequestrant
500(i) Sodium carbonate Acidity regulator, | 1999 CS 207-1999, CS
Anticaking agent, 290-1995
Emulsifying salt, Raising
agent, Stabilizer,

Thickener
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331(i) Sodium dihydrogen | Acidity regulator, | 1999 CS207-1999, CS
citrate Emulsifier,  Emulsifying 290-1995
salt, Sequestrant,
Stabilizer
500(ii) Sodium hydrogen | Acidity regulator, | 1999 CS 207-1999, CS
carbonate Anticaking agent, Raising 290-1995
agent, Stabilizer,
Thickener
524 Sodium hydroxide Acidity regulator 1999 CS 290-1995
325 Sodium lactate Acidity regulator, | 1999 CS 290-1995
Antioxidant, Bulking
agent, Emulsifier,
Emulsifying salt,
Humectant, Thickener
500(iii) Sodium Acidity regulator, | 1999 CS 207-1999, CS
sesquicarbonate Anticaking agent, Raising 290-1995
Agent
380 Triammonium citrate Acidity regulator 1999 CS 290-1995
333(iii) Tricalcium citrate Acidity regulator, | 1999 CS 290-1995
Antioxidant, Emulsifying
salt, Firming  agent,
Sequestrant, Stabilizer
332(ii) Tripotassium citrate Acidity regulator, | 1999 CS 207-1999, CS
Antioxidant, Emulsifying 290-1995
salt, Sequestrant,
Stabilizer
334(iii) Trisodium citrate Acidity regulator, | 1999 CS207-1999, CS
Emulsifier,  Emulsifying 290-1995
salt, Sequestrant,
Stabilizer

Standard for Fermented Milks (CXS 243-2003)

Section 2 of Table 3

In the case of the Standard for Fermented Milks (CXS 243-2003) the intention of the commodity committee
has been to allow only certain Table 3 additives, as detailed in the Standard, taking precedence over the
footnote to the annex to Table 3, linked to food category 01.2.

Therefore it is proposed to add the following to Section 2 of the Annex to Table 3 of the GSFA.

Additional entries are also required to Table 3, as noted below.

01.1.4

Flavoured fluid milk drinks

Acidity regulators, colours, emulsifiers; and_packaging gases and-preservatives{only

ferfermentationproduets) listed in Table 3 are acceptable for use in foods conforming
to this food category in this standard, as further detailed in the functional class table in

the standard. Certain carbonating agents, flavour enhancers, stabilisers, sweeteners
and thickeners as listed in Table 3 are also acceptable for use in flaveured products enly
conforming to this standard.

Codex
standards

Fermented Milks (CXS 243-2003)

01.2.1.2

Fermented milks (plain), heat treated after fermentation

Acidity regulators and packaging gases, listed in Table 3 are acceptable for use in foods
conforming to this food category in this standard, as further detailed in the functional
class table in the standard. Certain carbonating agents, stabilizers and thickeners as
listed in Table 3 are also acceptable for use in foods conforming to this food category in

this standard.
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Codex Fermented Milks (CXS 243-2003)

standards

01.7 Dairy-based desserts (e.g. pudding, fruit or flavoured yoghurt)
Acidity regulators, colours, emulsifiers, packaging gases and preservatives (only for
heat treated after fermentation products) listed in Table 3 are acceptable for use in foods
conforming to this food category in this standard, as further detailed in the functional
class table in the standard. Certain carbonating agents, flavour enhancers, stabilisers,
sweeteners and thickener as listed in Table 3 are also acceptable for use in flavoured
products only conforming to this standard.

Codex Fermented Milks (CXS 243-2003)

standards

AMENDMENTS TO TABLE 3

INS No. Additive Functional Class Year Specific
Adopted allowance in
the following
commodity
standards?
472a Acetic and fatty acid | Emulsifier, 1999 CS 243-2003
esters of glycerol Sequestrant, (see functional
Stabilizer class table and
footnotes)
1422 Acetylated distarch | Emulsifier, Stabilizer, | 1999 CS 243-2003
adipate Thickener (see functional
class table and
footnotes)
1414 Acetylated distarch | Emulsifier, Stabilizer, | 1999 CS 243-2003
phosphate Thickener (see functional
class table and
footnotes)
1451 Acetylated oxidised | Emulsifier, Stabilizer, | 2005 CS 243-2003
starch Thickener (see functional
class table and
footnotes)
1401 Acid-treated starch Emulsifier, Stabilizer, | 1999 CS 243-2003
Thickener (see_functional
class table and
footnotes)
406 Agar Bulking agent, | 1999 CS 243-2003
Carrier, Emulsifier, (see_functional
Gelling agent, class table and
Glazing agent, footnotes)
Humectant,
Stabilizer, Thickener
400 Alginic acid Bulking agent, | 1999 CS 243-2003
Carrier, Emulsifier, (see functional
Foaming agent, class table and
Gelling agent, footnotes)
Glazing agent,
Humectant,
Sequestrant,
Stabilizer, Thickener
1402 Alkaline treated starch | Emulsifier, Stabilizer, | 1999 CS 243-2003
Thickener (see_functional
class table and
footnotes)
403 Ammonium alginate Bulking agent, | 1999 CS 243-2003
Carrier, Emulsifier, (see functional
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Foaming agent,
Gelling agent,
Glazing agent,
Humectant,
Sequestrant,

Stabilizer, Thickener

class table and

footnotes)

1403 Bleached starch Emulsifier, Stabilizer, | 1999 CS 243-2003
Thickener (see functional
class table and

footnotes)

629 Calcium 5-guanylate Flavour enhancer 1999 CS 243-2003
(see functional
class table and
footnotes)

633 Calcium 5-inosinate Flavour enhancer 1999 CS 243-2003
(see functional
class table and
footnotes)

634 Calcium 5’- | Flavour enhancer 1999 CS 243-2003

ribonucleotides (see functional
class table and
footnotes)

404 Calcium alginate Antifoaming  agent, | 1999 CS 243-2003

Bulking agent, (see functional
Carrier, Foaming class table and
agent, Gelling agent, footnotes)
Glazing agent,
Humectant,
Sequestrant,
Stabilizer, Thickener
170(i) Calcium carbonate Acidity regulator, | 1999 CS 243-2003
Anticaking agent, (see functional
Colour, Firming class table and
agent, Flour footnotes)
treatment agent,
Stabilizer
509 Calcium chloride Firming agent, | 1999 CS 243-2003
Stabilizer, Thickener (see functional
class table and
footnotes)
623 Calcium di-L- | Flavour enhancer 1999 CS 243-2003
glutamate (see functional
class table and
footnotes)

290 Carbon dioxide Carbonating agent, | 1999 CS 243-2003

Foaming agent, (see functional
Packaging gas, class table and
Preservative, footnotes)
Propellant
410 Carob bean gum Emulsifier, Stabilizer, | 1999 CS 243-2003
Thickener (see functional
class table and
footnotes)
407 Carrageenan Bulking agent, | 1999 CS 243-2003
Carrier, Emulsifier, (see_functional
Gelling agent, class table and
Glazing agent, footnotes)
Humectant,
Stabilizer, Thickener

472c Citric and fatty esters | Antioxidant, 1999 CS 243-2003

of glycerol Emulsifier, Flour (see functional

treatment agent,
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Stabilizer, Thickener

Sequestrant, class table and
Stabilizer footnotes)

468 Cross-linked  sodium | Stabilizer, Thickener | 1999 CSs 243-2003
carboxymethyl (see functional
cellulose (Cross-linked class table and
cellulose gum) footnotes)

1400 Dextrins, roasted | Carrier, Emulsifier, | 1999 CSs 243-2003
starch Stabilizer, Thickener (see_functional

class table and
footnotes)

628 Dipotassium 5’- | Flavour enhancer 1999 CS 243-2003
guanylate- (see functional

class table and
footnotes)

627 Disodium 5’-guanylate- | Flavour enhancer 1999 CS 243-2003
(see_functional
class table and
footnotes)

631 Disodium 5-inosinate Flavour enhancer 1999 CS 243-2003
(see functional
class table and
footnotes)

635 Disodium 5’- | Flavour enhancer 1999 CS 243-2003

ribonucleotides (see_functional
class table and
footnotes)

1412 Distarch phosphate Emulsifier, Stabilizer, | 1999 CS 243-2003

Thickener (see functional
class table and
footnotes)

968 Erythritol Flavour enhancer, | 2001 CS 243-2003

Humectant, (see functional
Sweetener class table and
footnotes)

467 Ethyl hydroxyethyl | Emulsifier, Stabilizer, | 1999 CS 243-2003
cellulose Thickener (see_ functional

class table and
footnotes)

418 Gellan gum Gelling agent, CS 243-2003

Stabilizer, Thickener (see_ functional
class table and
footnotes)

620 Glutamic acid, L(+)- Flavour enhancer 1999 CS 243-2003
(see functional
class table and
footnotes)

626 Guanylic acid, 5'- Flavour enhancer 1999 CS 243-2003
(see_ functional
class table and
footnotes)

412 Guar gum Emulsifier, Stabilizer, | 1999 CS 243-2003

Thickener (see_functional
class table and
footnotes)

414 Gum Arabic (Acacia | Bulking agent, | 1999 CS 243-2003
gum) Carrier, Emulsifier, (see functional

Glazing agent, class table and
Stabilizer, Thickener footnotes)

463 Hydroxypropyl Emulsifier, Foaming | 1999 CS 243-2003

cellulose Agent, Glazing agent, (see functional

class table and

footnotes)
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Stabilizer, Sweetener,
Thickener

1442 Hydroxypropy! distarch | Anticaking agent, | 1999 CS 243-2003
phosphate Emulsifier, Stabilizer, (see functional
Thickener class table and

footnotes)

464 Hydroxypropyl methyl | Bulking agent, | 1999 CS 243-2003

cellulose Emulsifier,  Glazing (see functional
agent, Stabilizer, class table and
Thickener footnotes)
1440 Hydroxypropyl starch Emulsifier, Stabilizer, | 1999 CS 243-2003
Thickener (see functional
class table and
footnotes)

630 Inosinic acid, 5’- Flavour enhancer 1999 CS 243-2003
(see_functional
class table and
footnotes)

953 Isomalt (Hydrogenated | Anticaking agent, | 1999 CS 243-2003

isomaltulose) Bulking agent, (see functional
Flavour enhancer, class table and
Glazing agent, footnotes)
Stabilizer, Sweetener,
Thickener
416 Karaya gum Emulsifier, Stabilizer, | 1999 CS 243-2003
Thickener (see functional
class table and
footnotes)

425 Konjac flour Carrier, Emulsifier, | 1999 CS 243-2003

Gelling agent, (see functional
Glazing agent, class table and

Humectant, footnotes)

Stabilizer, Thickener

472b Lactic and fatty acid | Emulsifier, 1999 CS 243-2003
esters of glycerol Sequestrant, (see functional
Stabilizer class table and

footnotes)

966 Lactitol Emulsifier, 1999 CS 243-2003

Sweetener, Thickener (see_functional
class table and
footnotes)

511 Magnesium chloride Colour retention | 1999 CS 243-2003

agent, Firming agent, (see functional
Stabilizer class table and
footnotes)

625 Magnesium di-L- | Flavour enhancer 1999 CS 243-2003

glutamate (see functional
class table and
footnotes)

580 Magnesium gluconate | Acidity regulator, | 1999 CS 243-2003

Firming agent, (see functional
Flavour enhancer class table and
footnotes)
965(i) Maltitol Bulking agent, | 1999 CS 243-2003
Emulsifier, (see_functional
Humectant, class table and
Stabilizer, Sweetener, footnotes)
Thickener

965(ii) Maltitol syrup Bulking agent, | 1999 CS 243-2003
Emulsifier, (see functional
Humectant, class table and

footnotes)
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421 Mannitol Anticaking agent, | 1999 CS 243-2003
Bulking agent, (see functional
Humectant, class table and
Stabilizer, Sweetener, footnotes)
Thickener
461 Methyl cellulose Bulking agent, | 1999 CS 243-2003
Emulsifier,  Glazing (see functional
agent, Stabilizer, class table and
Thickener footnotes)
465 Methyl ethyl cellulose Emulsifier, Foaming | 1999 CS 243-2003
agent, Stabilizer, (see functional
Thickener class table and
footnotes)
460(i) Microcrystalline Anticaking agent, | 1999 CS 243-2003
cellulose (Cellulose | Bulking agent, (see functional
gel) Carrier,  Emulsifier, class table and
Foaming agent, footnotes)
Glazing agent,
Stabilizer, Thickener
471 Mono- and di- | Antifoaming  agent, | 1999 CS 243-2003
glycerides of fatty acids | Emulsifier,  Glazing (see functional
agent, Stabilizer class table and
footnotes)
624 Monoammonium L- | Flavour enhancer 1999 CS 243-2003
glutamate (see functional
class table and
footnotes)

622 Monopotassium L- | Flavour enhancer 1999 CS 243-2003

glutamate (see functional
class table and
footnotes)

621 Monosodium L- | Flavour enhancer 1999 CS 243-2003

glutamate (see functional
class table and
footnotes)

1410 Monostarch phosphate | Emulsifier, Stabilizer, | 1999 CS 243-2003

Thickener (see functional
class table and
footnotes)

1404 Oxidized starch Emulsifier, Stabilizer, | 1999 CS 243-2003

Thickener (see functional
class table and
footnotes)

440 Pectins Emulsifier, Gelling | 1999 CS 243-2003

agent, Glazing agent, (see functional
Stabilizer, Thickener class table and
footnotes)

1413 Phosphated distarch | Emulsifier, Stabilizer, | 1999 CS 243-2003

phosphate Thickener (see functional
class table and
footnotes)

1200 Polydextroses Bulking agent, | 1999 CS 243-2003

Glazing agent, (see functional
Humectant, class table and
Stabilizer, Thickener footnotes)

964 Polyglycitol syrup Sweetener 2001 CS 243-2003
(see_functional
class table and
footnotes)

1200 Polydextroses Bulking agent, | 1999 CS 243-2003

Glazing agent, (see functional
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Humectant,
Stabilizer, Thickener

class table and
footnotes)

632 Potassium 5'-inosinate | Flavour enhancer 1999 Cs 243-2003
(see functional
class table and
footnotes)
402 Potassium alginate Bulking agent, | 1999 CS 243-2003
Carrier,  Emulsifier, (see functional
Foaming agent, class table and
Gelling agent, footnotes)
Glazing agent,
Humectant,
Sequestrant,
Stabilizer, Thickener

508 Potassium chloride Firming agent, | 1999 CS  243-2003
Flavour enhancer, (see functional
Stabilizer, Thickener class table and

footnotes)
460(ii) Powdered cellulose Anticaking agent, | 1999 CS 243-2003
Bulking agent, (see functional
Emulsifier,  Glazing class table and
agent, Humectant, footnotes)
Stabilizer, Thickener
407a Processed euchema | Bulking agent, | 2001 CS  243-2003
seaweed (PES) Carrier,  Emulsifier, (see functional
Gelling agent, class table and
Glazing agent, footnotes)
Humectant,
Stabilizer, Thickener
470(i) Salts of  myristic, | Anticaking agent, | 1999 CS 243-2003
palmitic and stearic | Emulsifier, Stabilizer (see functional
acids with ammonia, class table and
calcium, potassium footnotes)
and sodium
470(ii) Salts of oleic acid with | Anticaking agent, | 1999 CS 243-2003
calcium, potassium | Emulsifier, Stabilizer (see functional
and sodium class table and
footnotes)
401 Sodium alginate Bulking agent, | 1999 CS 243-2003
Carrier, Emulsifier, (see functional
Foaming agent, class table and
Gelling agent, footnotes)
Glazing agent,
Humectant,
Sequestrant,
Stabilizer, Thickener
466 Sodium carboxymethyl | Bulking agent, | 1999 CS 243-2003
cellulose (Cellulose | Emulsifier,  Firming (see functional
gum) agent, Gelling agent, class table and
Glazing agent, footnotes)
Humectant,
Stabilizer, Thickener
469 Sodium carboxymethyl | Stabilizer, Thickener | 1999 CS 243-2003
cellulose, (see functional
enzymatically class table and
hydrolyzed (Cellulose footnotes)
gum, enzymatically
hydrolyzed)
420(i) Sorbitol Bulking agent, | 1999 CS 243-2003
Humectant, (see functional
Sequestrant, class table and

footnotes)
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Stabilizer, Sweetener,
Thickener

Stabilizer, Sweetener,
Thickener

420(ii) Sorbitol syrup Bulking agent, | 1999 CS 243-2003
Humectant, (see functional
Sequestrant, class table and

Stabilizer, Sweetener, footnotes)

Thickener

1420 Starch acetate Emulsifier, Stabilizer, | 1999 CSs 243-2003
Thickener (see functional
class table and

footnotes)
1405 Starches, enzyme | Emulsifier, Stabilizer, | 1999 CS 243-2003
treated Thickener (see_functional
class table and

footnotes)
1450 Starch sodium octenyl | Emulsifier, Stabilizer, | 1999 CS  243-2003
succinate Thickener (see_functional
class table and

footnotes)
437 Tamarind seed | Emulsifying salt, | 2019 CS 243-2003
polysaccharide Gelling agent, (see functional
Stabilizer, Thickener class table and

footnotes)
417 Tara gum Gelling agent, | 1999 CS 243-2003
Stabilizer, Thickener (see functional
class table and

footnotes)
413 Tragacanth gum Emulsifier, Stabilizer, | 1999 CS 243-2003
Thickener (see functional
class table and

footnotes)
334(iii) Trisodium citrate Acidity regulator, | 1999 CS  243-2003
Emulsifier, (see_functional
Emulsifying salt, class table and

Sequestrant, footnotes)

Stabilizer

415 Xanthan gum Emulsifier, Foaming | 1999 CS 243-2003
agent, Stabilizer, (see functional
Thickener class table and

footnotes)
967 Xylitol Emulsifier, 1999 CS 243-2003
Humectant, (see functional

class table and

footnotes)

Standard for Dairy Fat Spreads (CXS 253-2006)

Section 2 of Table 3

In the case of the Standard for Dairy Fat Spreads (CXS 253-2006) the intention of the commodity committee
has been to allow only certain Table 3 additives

Therefore it is proposed to add the following to Section 2 of the Annex to Table 3 of the GSFA

02.2.2 Fat spreads, dairy fat spreads and blended spreads
Only certain Table 3 additives (as indicated in Table 3) are acceptable for use in foods
conforming to this standard.

Codex Dairy Fat Spreads (CXS 253-2006)

standards
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AMENDMENTS TO TABLE 3

INS No. | Additive Functional Class Year Specific allowance
Adopted in the following

commodity

standards?

472a Acetic and fatty acid | Emulsifier, Sequestrant, | 1999 CS 253-2006

esters of glycerol Stabilizer (see functional
class table and
footnote)

1422 Acetylated distarch | Emulsifier, Stabilizer, | 1999 CS 253-2006

adipate Thickener (see functional
class table and
footnote)

1414 Acetylated distarch | Emulsifier, Stabilizer, | 1999 CS 253-2006

phosphate Thickener (see functional
class table and
footnote)

1401 Acid-treated starch Emulsifier, Stabilizer, | 1999 CS 253-2006
Thickener (see functional

class table and
footnote)

406 Agar Bulking agent, Carrier, | 1999 CS 253-2006
Emulsifier, Gelling agent, (see functional
Glazing agent, class table and
Humectant, Stabilizer, footnote)
Thickener

400 Alginic acid Bulking agent, Carrier, | 1999 CS 253-2006
Emulsifier, Foaming (see functional
agent, Gelling agent, class table and
Glazing agent, footnote)
Humectant, Sequestrant,

Stabilizer, Thickener

1402 Alkaline treated starch | Emulsifier, Stabilizer, | 1999 CS 253-2006

Thickener (see functional
class table and
footnote)

403 Ammonium alginate Bulking agent, Carrier, | 1999 CS 253-2006
Emulsifier, Foaming (see functional
agent, Gelling agent, class table and
Glazing agent, footnote)
Humectant, Sequestrant,

Stabilizer, Thickener

1403 Bleached starch Emulsifier, Stabilizer, | 1999 CS 253-2006

Thickener (see functional
class table and
footnote)

404 Calcium alginate Antifoaming agent, | 1999 CS 253-2006
Bulking agent, Carrier, (see functional
Foaming agent, Gelling class table and
agent, Glazing agent, footnote)
Humectant, Sequestrant,

Stabilizer, Thickener

526 Calcium hydroxide Acidity regulator, Firming | 1999 CS 253-2006
agent

327 Calcium lactate Acidity regulator, | 1999 CS253-2006
Emulsifying salt, Firming
agent, Flour treatment
agent, Thickener
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410 Carob bean gum Emulsifier, Stabilizer, | 1999 CS 253-2006
Thickener (see functional
class table and
footnote)
407 Carrageenan Bulking agent, Carrier, | 1999 CS 253-2006
Emulsifier, Gelling agent, (see functional
Glazing agent, class table and
Humectant, Stabilizer, footnote)
Thickener
472c Citric and fatty acid | Antioxidant, = Emulsifier, | 1999 CS 253-2006
esters of glycerol Flour treatment agent, (see functional
Sequestrant, Stabilizer class table and
footnote)
1400 Dextrins, roasted | Carrier, Emulsifier, | 1999 CS 253-2006
starch Stabilizer, Thickener (see functional
class table and
footnote)

628 Dipotassium 5’- | Flavour enhancer 1999 CS 253-2006

guanylate (see functional
class table and
footnote)

627 Disodium 5-guanylate | Flavour enhancer 1999 CS 253-2006
(see functional
class table and
footnote)

1412 Distarch phosphate Emulsifier, Stabilizer, | 1999 CS 253-2006

Thickener (see functional
class table and
footnote)

418 Gellan gum Gelling agent, Stabilizer, | 1999 CS 253-2006

Thickener (see functional
class table and
footnote)

422 Glycerol Humectant, Thickener 1999 CS 253-2006
(see functional
class table and
footnote)

412 Guar gum Emulsifier, Stabilizer, | 1999 CS 253-2006

Thickener (see functional
class table and
footnote)

414 Gum arabic (Acacia | Bulking agent, Carrier, | 1999 CS 253-2006

gum) Emulsifier, Glazing agent, (see functional
Stabilizer, Thickener class table and
footnote)

463 Hydroxypropyl Emulsifier, Foaming | 1999 CS 253-2006

cellulose agent, Glazing agent, (see functional
Stabilizer, Thickener class table and
footnote)

1442 Hydroxypropyl distarch | Anticaking agent, | 1999 CS 253-2006

phosphate Emulsifier, Stabilizer, (see functional
Thickener class table and
footnote)

464 Hydroxypropyl methyl | Bulking agent, Emulsifier, | 1999 CS 253-2006

cellulose Glazing agent, Stabilizer, (see functional
Thickener class table and
footnote)

1440 Hydroxypropyl starch Emulsifier, Stabilizer, | 1999 CS 253-2006

Thickener (see functional
class table and

footnote)
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472b Lactic and fatty acid | Emulsifier, Sequestrant, | 1999 CS 253-2006
esters of glycerol Stabilizer (see functional
class table and
footnote)
329 Magnesium lactate, | Acidity regulator, Flour | 1999 CS253-2006
DL- treatment agent

461 Methyl cellulose Bulking agent, Emulsifier, | 1999 CS 253-2006
Glazing agent, Stabilizer, (see functional
Thickener class table and

footnote)

465 Methyl ethyl cellulose Emulsifier, Foaming | 1999 CS 253-2006
agent, Stabilizer, (see functional
Thickener class table and

footnote)

460(i) Microcrystalline Anticaking agent, Bulking | 1999 CS 253-2006

cellulose agent, Carrier, Emulsifier, (see functional
(Cellulose gel) Foaming agent, Glazing class table and
agent, Stabilizer, footnote)
Thickener
471 Mono and di-glycerides | Antifoaming agent, | 1999 CS 253-2006
of fatty acids Emulsifier, Glazing agent, (see functional
Stabilizer class table and
footnote)

1410 Monostarch phosphate | Emulsifier, Stabilizer, | 1999 CS 253-2006

Thickener (see functional
class table and
footnote)

1404 Oxidized starch Emulsifier, Stabilizer, | 1999 CS 253-2006
Thickener (see functional

class table and
footnote)

440 Pectins Emulsifier, Gelling agent, | 1999 CS 253-2006
Glazing agent, Stabilizer, (see functional
Thickener class table and

footnote)

1413 Phosphated  distarch | Emulsifier, Stabilizer, | 1999 CS 253-2006

phosphate Thickener (see functional
class table and
footnote)

402 Potassium alginate Bulking agent, Carrier, | 1999 CS 253-2006
Emulsifier, Foaming (see functional
agent, Gelling agent, class table and
Glazing agent, footnote)
Humectant, Sequestrant,

Stabilizer, Thickener

326 Potassium lactate Acidity regulator, | 1999 CS253-2006
Antioxidant,  Emulsifier,

Humectant

460(ii) Powdered cellulose Anticaking agent, Bulking | 1999 CS 253-2006
agent, Emulsifier, Glazing (see functional
agent, Humectant, class table and
Stabilizer, Thickener footnote)

407a Processed euchema | Bulking agent, Carrier, | 1999 CS 253-2006

seaweed (PES) Emulsifier, Gelling agent, (see functional
Glazing agent, class table and
Humectant, Stabilizer, footnote)
Thickener

401 Sodium alginate Bulking agent, Carrier, | 1999 CS 253-2006
Emulsifier, Foaming (see functional
agent, Gelling agent, class table and
Glazing agent, footnote)
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Humectant, Sequestrant,
Stabilizer, Thickener
500(i) Sodium carbonate Acidity regulator, | 1999 CS 253-2006
Anticaking agent, (see functional
Emulsifying salt, Raising class table and
agent, Stabilizer, footnote)
Thickener
466 Sodium carboxymethyl | Bulking agent, Emulsifier, | 1999 CS 253-2006
cellulose (Cellulose | Firming agent, Gelling (see functional
gel) agent, Glazing agent, class table and
Humectant, Stabilizer, footnote)
Thickener
331(i) Sodium dihydrogen | Acidity regulator, | 1999 CS253-2006
citrate Emulsifier,  Emulsifying
salt, Sequestrant,
Stabilizer
500(ii) Sodium hydrogen | Acidity regulator, | 1999 CS 253-2006
carbonate Anticaking agent, Raising (see functional
Agent, Stabilizer, class table and
Thickener footnote)
524 Sodium hydroxide Acidity regulator 1999 CS 253-2006
325 Sodium lactate Acidity regulator, | 1999 CS253-2006
Antioxidant, Bulking
agent, Emulsifier,
Emulsifying salt,
Humectant, Thickener
500(iii) Sodium Acidity regulator, | 1999 CS 253-2006
sesquicarbonate Anticaking agent, Raising (see functional
agent class table and
footnote)
1420 Starch acetate Emulsifier, Stabilizer, | 1999 CS 253-2006
Thickener (see functional
class table and
footnote)
1405 Starches, enzyme | Emulsifier, Stabilizer, | 1999 CS 253-2006
treated Thickener (see functional
class table and
footnote)
413 Tragacanth gum Emulsifier, Stabilizer, | 1999 CS 253-2006
Thickener (see functional
class table and
footnote)
415 Xanthan gum Emulsifier, Foaming | 1999 CS 253-2006
agent, Stabilizer, (see functional
Thickener class table and
footnote)

Standard for Mozzarella (CXS 262-2006)

Section 2 of Table 3

In the case of the Standard for Mozzarella (CXS 262-2006) the intention of the commodity committee has been

to allow only certain Table 3 additives

Therefore it is proposed to add the following to Section 2 of the Annex to Table 3 of the GSFA

01.6.1 Unripened cheese
Only certain Table 3 additives (as indicated in Table 3) are acceptable for use in foods
conforming to this standard.

Codex Mozzarella (CXS 262-2006)

standards
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AMENDMENTS TO TABLE 3

INS No. Additive Functional Class Year Specific
Adopted allowance in the
following
commodity
standards?

260 Acetic acid, glacial Acidity regulator, | 1999 CS 262-2006 (for
Preservative use in_cheese

mass only)

406 Agar Bulking agent, Carrier, | 1999 CS 262-2006 (for
Emulsifier, Gelling agent, use in_ cheese
Glazing agent, mass only)
Humectant, Stabilizer,

Thickener

263 Calcium acetate Acidity regulator, | 1999 CS 262-2006 (for
Preservative, Stabilizer use in_ cheese

mass only)

170(i) Calcium carbonate Acidity regulator, | 1999 CS 262-2006 (for
Anticaking agent, Colour, use in cheese
Firming agent, Flour mass only)
treatment agent,

Stabilizer

578 Calcium gluconate Acidity regulator, Firming | 1999 CS 262-2006 (for
agent, Sequestrant use in cheese

mass only)

327 Calcium lactate Acidity regulator, | 1999 CS 262-2006 (for
Emulsifying salt, Firming use in_ cheese
agent, Flour treatment mass only)
agent, Thickener

352(ii) Calcium malate, D, L- Acidity regulator 1999 CS 262-2006 (for
use in_cheese
mass only)

282 Calcium propionate Preservative 1999 CS 262-2006
(see functional
class table in
CXS 262-2006)

410 Carob bean gum Emulsifier, Stabilizer, | 1999 CS 262-2006 (for
Thickener use in_cheese

mass only)

407 Carrageenan Bulking agent, Carrier, | 1999 CS 262-2006 (for
Emulsifier, Gelling agent, use in cheese
Glazing agent, mass only)
Humectant, Stabilizer,

Thickener

140 Chlorophylls Colour 1999 CS 262-2006 (for
use in_cheese
mass_only, see
functional class
table _in_ CXS
262-2006)

330 Citric acid Acidity regulator, | 1999 CS 262-2006 (for
Antioxidant, Colour use in_cheese
retention agent, mass only)
Sequestrant

575 Glucono delta-lactone | Acidity regulator, Raising | 1999 CS 262-2006 (for
agent, Sequestrant use in_cheese

mass only)
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412 Guar gum Emulsifier, Stabilizer, | 1999 CS 262-2006 (for
Thickener use in_cheese
mass only)

507 Hydrochloric acid Acidity regulator 1999 CS 262-2006 (for
use in cheese
mass only)

416 Karaya gum Emulsifier, Stabilizer, | 1999 CS 262-2006 (for

Thickener use in cheese
mass only)

270 Lactic acid, L-, D- and | Acidity regulator 1999 CS 262-2006 (for

DL- use in_cheese
mass only)

504(i) Magnesium carbonate | Acidity regulator, | 1999 CS 262-2006 (for

Anticaking agent, Colour use in cheese
retention agent, Flour mass only)
treatment agent

504(ii) Magnesium hydroxide | Acidity regulator, | 1999 CS 262-2006 (for

carbonate Anticaking agent, Carrier, use in cheese

Colour retention agent mass only)
296 Malic acid Acidity regulator, | 1999 CS 262-2006 (for
Sequestrant use in_ cheese

mass only)

460(i) Microcrystalline Anticaking agent, Bulking | 1999 CS 262-2006 (as

cellulose (Cellulose | agent, Carrier, Emulsifier, anticaking agent
gel) Foaming agent, Glazing only, see
agent, Stabilizer, functional class
Thickener table in CXS
262-2006)

440 Pectins Emulsifier, Gelling agent, | 1999 CS 262-2006 (for
Glazing agent, Stabilizer, use in cheese

Thickener mass only)
261(i) Potassium acetate Acidity regulator, | 1999 CS 262-2006 (for
Preservative use in cheese

mass only)

501(i) Potassium carbonate Acidity regulator, | 1999 CS 262-2006 (for

Stabilizer use in_cheese
mass only)

332(i) Potassium dihydrogen | Acidity regulator, | 1999 CS 262-2006 (for

citrate Emulsifying salt, use in_cheese

Sequestrant, Stabilizer mass only)
577 Potassium gluconate Acidity regulator, | 1999 CS 262-2006 (for
Sequestrant use in_ cheese

mass only)

501(ii) Potassium  hydrogen | Acidity regulator, Raising | 1999 CS 262-2006 (for

carbonate agent, Stabilizer use in_ cheese
mass only)

326 Potassium lactate Acidity regulator, | 1999 CS 262-2006 (for

Antioxidant,  Emulsifier, use in_ cheese
Humectant mass only)

283 Potassium propionate Preservative 1999 CS 262-2006
(see functional
class table in
CXS 262-2006)

460(ii) Powdered cellulose Anticaking agent, Bulking | 1999 CS 262-2006 (as

agent, Emulsifier, Glazing anticaking agent

agent, Humectant, only, see

Stabilizer, Thickener functional class
table _in_ CXS
262-2006)

407a Processed euchema | Bulking agent, Carrier, | 2001 CS 262-2006 (for

seaweed Emulsifier, Gelling agent, use in cheese

Glazing agent,

mass only)
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Humectant, Stabilizer,
Thickener

280 Propionic acid Preservative 1999 CS 262-2006
(see functional
class table in
CXS 262-2006)

262(i) Sodium acetate Acidity regulator, | 1999 CS 262-2006 (for
Preservative, use in cheese
Sequestrant mass only)

500(i) Sodium carbonate Acidity regulator, | 1999 CS 262-2006 (for
Anticaking agent, use in cheese
Emulsifying salt, Raising mass only)
Agent, Stabilizer,

Thickener
466 Sodium carboxymethyl | Bulking agent, Emulsifier, | 1999 CS 262-2006 (for
cellulose (Cellulose | Firming agent, Gelling use in cheese
gum) agent, Glazing agent, mass only)
Humectant, Stabilizer,
Thickener
331(i) Sodium dihydrogen | Acidity regulator, | 1999 CS 262-2006 (for
citrate Emulsifier,  Emulsifying use in_ cheese
salt, Sequestrant, mass only)
Stabilizer
500(ii) Sodium hydrogen | Acidity regulator, | 1999 CS 262-2006 (for
carbonate Anticaking agent, Raising use in cheese
Agent, Stabilizer, mass only)
Thickener
350(i) Sodium hydrogen DL- | Acidity regulator, | 1999 CS 262-2006 (for
malate Humectant use in cheese
mass only)

325 Sodium lactate Acidity regulator, | 1999 CS 262-2006 (for
Antioxidant, Bulking use in cheese
agent, Emulsifier, mass only)
Emulsifying salt,

Humectant, Thickener

350(ii) Sodium DL-malate Acidity regulator, | 1999 CS 262-2006 (for
Humectant use in_cheese

mass only)

281 Sodium propionate Preservative 1999 CS 262-2006
(see functional
class table in
CXS 262-2006)

500(iii) Sodium Acidity regulator, | 1999 CS 262-2006 (for

sesquicarbonate Anticaking agent, Raising use in cheese
Agent mass only)

417 Tara gum Gelling agent, Stabilizer, | 1999 CS 262-2006 (for
Thickener use in_ cheese

mass only)

171 Titanium dioxide Colour 1999 CS 262-2006 (for
use in_cheese
mass _only, see
functional class
table _in CXS
262-2006)

413 Tragacanth gum Emulsifier, Stabilizer, | 1999 CS 262-2006 (for

Thickener use in_cheese
mass only)

333(iii) Tricalcium citrate Acidity regulator, | 1999 CS 262-2006 (for
Antioxidant, Emulsifying use in cheese
salt, Firming agent, mass only)
Sequestrant, Stabilizer
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415

Xanthan gum

Emulsifier, Foaming
agent, Stabilizer,
Thickener

1999

CS 262-2006 (for
use in_cheese
mass only)

Standard for Evaporated Milks (CXS 281-1971)

and

Standard for Sweetened Condensed Milks (CXS 282-1971)

Section 2 of Table 3

In the case of the Standard for Evaporated Milks (CXS 281-1971) the intention of the commodity committee
has been to allow only certain Table 3 additives.

In the case of the Standard for Sweetened Condensed Milks (CXS 282-1971) the intention of the commaodity
committee has been to allow only certain Table 3 additives.

Therefore it is proposed to add the following to Section 2 of the Annex to Table 3 of the GSFA

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

Codex Evaporated milks (CXS 281-1971)

standards | Sweetened Condensed Milks (CXS 282-1971)

AMENDMENTS TO TABLE 3

INS No. Additive Functional Class Year Specific allowance
Adopted in the following
commodity
standards!
170(i) Calcium carbonate Acidity regulator, | 1999 CS 281-1971, CS
Anticaking agent, Colour, 282-1971
Firming agent, Flour
treatment agent,
Stabilizer
509 Calcium chloride Firming agent, Stabilizer, | 1999 CS 281-1971, CS
Thickener 282-1971
407 Carrageenan Bulking agent, Carrier, | 1999 CS 281-1971, CS
Emulsifier, Gelling agent, 282-1971
Glazing agent,
Humectant, Stabilizer,
Thickener
322(i) Lecithin Antioxidant,  Emulsifier, | 1999 CS 281-1971, CS
Flour treatment agent 282-1971
322(ii) Lecithin, partially | Antioxidant, Emulsifier CS 281-1971, CS
hydrolyzed 282-1971
501(i) Potassium carbonate Acidity regulator, | 1999 CS 281-1971, CS
Stabilizer 282-1971
508 Potassium chloride Firming agent, Flavour | 1999 CS 281-1971, CS
enhancer, Stabilizer, 282-1971
Thickener
332(i) Potassium dihydrogen | Acidity regulator, | 1999 CS 281-1971, CS
citrate Emulsifying salt, 282-1971
Sequestrant, Stabilizer
501(ii) Potassium  hydrogen | Acidity regulator, Raising | 1999 CS 281-1971, CS
carbonate agent, Stabilizer 282-1971
500(i) Sodium carbonate Acidity regulator, | 1999 CS 281-1971, CS
Anticaking agent, 282-1971




CX/FA 23/53/6

160

Emulsifying salt, Raising
agent, Stabilizer,
Thickener
331(i) Sodium dihydrogen | Acidity regulator, | 1999 CS 281-1971, CS
citrate Emulsifier,  Emulsifying 282-1971
salt, Sequestrant,
Stabilizer
500(ii) Sodium hydrogen | Acidity regulator, | 1999 CS 281-1971, CS
carbonate Anticaking agent, Raising 282-1971
agent, Stabilizer,
Thickener
500(iii) Sodium Acidity regulator, | 1999 CS 281-1971, CS
sesquicarbonate Anticaking agent, Raising 282-1971
Agent
333(iii) Tricalcium citrate Acidity regulator, | 1999 CS 281-1971, CS
Antioxidant, Emulsifying 282-1971
salt, Firming  agent,
Sequestrant, Stabilizer
332(ii) Tripotassium citrate Acidity regulator, | 1999 CS 281-1971, CS
Antioxidant, Emulsifying 282-1971
salt, Sequestrant,
Stabilizer
334(iii) Trisodium citrate Acidity regulator, | 1999 CS 281-1971, CS
Emulsifier,  Emulsifying 282-1971
salt, Sequestrant,
Stabilizer

Standard for Cream and Prepared Creams (CXS 288-1976)

Section 2 of Table 3

In the case of the Standard for Cream and Prepared Creams (CXS 288-1976) the intention of the commodity
committee has been to allow only certain Table 3 additives for food category 01.4.3 only (since food categories
01.4.1 and 01.4.2 are listed in the annex to Table 3).

Therefore it is proposed to add the following to Section 2 of the Annex to Table 3 of the GSFA

01.4.3 Clotted cream (plain)
Only certain Table 3 additives (as indicated in Table 3) are acceptable for use in foods
conforming to this standard.

Codex Cream and Prepared Creams (CXS 288-1976)

standards

AMENDMENTS TO TABLE 3

INS No.

Additive

Functional Class

Year
Adopted

Specific
allowance in
the following
commodity
standards?

472a

Acetic and fatty acid
esters of glycerol

Emulsifier,
Stabilizer

Sequestrant,

1999

CS 288-1976

In Fermented
creams (2.4.5)
and Acidified
creams (2.4.6)
only

1422

Acetylated distarch

adipate

Emulsifier,
Thickener

Stabilizer,

1999

CS 288-1976

In Fermented
creams (2.4.5)
and Acidified
creams (2.4.6)
only
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1414 Acetylated distarch | Emulsifier, Stabilizer, | 1999 CS 288-1976
phosphate Thickener In Fermented
creams _ (2.4.5)
and Acidified
creams _ (2.4.6)
only
406 Agar Bulking agent, Carrier, | 1999 CS 288-1976
Emulsifier, Gelling agent, In Fermented
Glazing agent, Humectant, creams  (2.4.5)
Stabilizer, Thickener and Acidified
creams  (2.4.6)
only
400 Alginic acid Bulking agent, Carrier, | 1999 CS 288-1976
Emulsifier, Foaming agent, In Fermented
Gelling agent, Glazing creams  (2.4.5)
agent, Humectant, and Acidified
Sequestrant, Stabilizer, creams  (2.4.6)
Thickener only
403 Ammonium alginate Bulking agent, Carrier, | 1999 CS 288-1976
Emulsifier, Foaming agent, In Fermented
Gelling agent, Glazing creams (2.4.5)
agent, Humectant, and Acidified
Sequestrant, Stabilizer, creams _ (2.4.6)
Thickener only
404 Calcium alginate Antifoaming agent, Bulking | 1999 CS 288-1976
agent, Carrier, Foaming In Fermented
agent, Gelling agent, creams  (2.4.5)
Glazing agent, Humectant, and Acidified
Sequestrant, Stabilizer, creams (2.4.6)
Thickener only
170(i) Calcium carbonate Acidity regulator, | 1999 CS 288-1976
Anticaking agent, Colour, In Fermented
Firming  agent, Flour creams (2.4.5)
treatment agent, Stabilizer and Acidified
creams (2.4.6)
only
509 Calcium chloride Firming agent, Stabilizer, | 1999 CS 288-1976
Thickener In Fermented
creams (2.4.5)
and Acidified
creams (2.4.6)
only
327 Calcium lactate Acidity regulator, | 1999 CS 288-1976
Emulsifying salt, Firming In Fermented
agent, Flour treatment creams (2.4.5)
agent, Thickener and Acidified
creams (2.4.6)
only
516 Calcium sulfate Acidity regulator, Firming | 1999 CS 288-1976
agent, Flour treatment In Fermented
agent, Sequestrant, creams (2.4.5)
Stabilizer and Acidified
creams (2.4.6)
only
410 Carob bean gum Emulsifier, Stabilizer, | 1999 CS 288-1976
Thickener In Fermented
creams (2.4.5)
and Acidified
creams (2.4.6)
only
407 Carrageenan Bulking agent, Carrier, | 1999 CS 288-1976

Emulsifier, Gelling agent,
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Glazing agent, Humectant, In Fermented
Stabilizer, Thickener creams  (2.4.5)
and Acidified
creams _ (2.4.6)
only
330 Citric acid Acidity regulator, | 1999 CS 288-1976
Antioxidant, Colour In Fermented
retention agent, creams (2.4.5)
Sequestrant and Acidified
creams  (2.4.6)
only
472c Citric and fatty acid | Antioxidant, Emulsifier, | 1999 CS 288-1976
esters of glycerol Flour treatment agent, In Fermented
Sequestrant, Stabilizer creams _ (2.4.5)
and Acidified
creams _ (2.4.6)
only
1412 Distarch phosphate Emulsifier, Stabilizer, | 1999 CS 288-1976
Thickener In Fermented
creams _ (2.4.5)
and Acidified
creams (2.4.6)
only
418 Gellan gum Gelling agent, Stabilizer, | 1999 CS 288-1976
Thickener In Fermented
creams (2.4.5)
and Acidified
creams (2.4.6)
only
412 Guar gum Emulsifier, Stabilizer, | 1999 CS 288-1976
Thickener In Fermented
creams _ (2.4.5)
and Acidified
creams (2.4.6)
only
414 Gum arabic (Acacia | Bulking agent, Carrier, | 1999 CS 288-1976
gum) Emulsifier, Glazing agent, In Fermented
Stabilizer, Thickener creams (2.4.5)
and Acidified
creams (2.4.6)
only
463 Hydroxypropy! cellulose | Emulsifier, Foaming agent, | 1999 CS 288-1976
Glazing agent, Stabilizer, In Fermented
Thickener creams (2.4.5)
and Acidified
creams (2.4.6)
only
1442 Hydroxypropyl distarch | Anticaking agent, | 1999 CS 288-1976
phosphate Emulsifier, Stabilizer, In Fermented
Thickener creams (2.4.5)
and Acidified
creams (2.4.6)
only
464 Hydroxypropyl methyl | Bulking agent, Emulsifier, | 1999 CS 288-1976
cellulose Glazing agent, Stabilizer, In Fermented
Thickener creams (2.4.5)
and Acidified
creams (2.4.6)
only
1440 Hydroxypropyl starch Emulsifier, Stabilizer, | 1999 CS 288-1976
Thickener In Fermented
creams (2.4.5)




CX/FA 23/53/6

163

and Acidified

creams (2.4.6)

only

270

Lactic acid, L-, D- and
DL-

Acidity regulator

1999

CS 288-1976
In Fermented

creams (2.4.5)

and Acidified

creams (2.4.6)

only

4720

Lactic and fatty acid
esters of glycerol

Emulsifier, Stabilizer,

Thickener

1999

CS 288-1976
In Fermented

creams (2.4.5)

and Acidified

creams (2.4.6)

only

322(i)

Lecithin

Antioxidant, emulsifier,
Flour treatment agent

1999

CS 288-1976

In Fermented

creams (2.4.5)

and Acidified

creams (2.4.6)

only

332(ii)

Lecithin, partially

Antioxidant, emulsifier

hydrolyzed

CS 288-1976

In Fermented

creams (2.4.5)

and Acidified

creams (2.4.6)

only

461

Methyl cellulose

Bulking agent, Emulsifier,
Glazing agent, Stabilizer,
Thickener

1999

CS 288-1976

In Fermented

creams (2.4.5)

and Acidified

creams (2.4.6)

only

465

Methyl ethyl cellulose

Emulsifier, Foaming agent,
Stabilizer, Thickener

1999

CS 288-1976

In Fermented

creams (2.4.5)

and Acidified

creams (2.4.6)

only

460(i)

Microcrystalline
cellulose (Cellulose gel)

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

1999

CS 288-1976

In Fermented

creams (2.4.5)

and Acidified

creams (2.4.6)

only

471

Mono- and di-glycerides
of fatty acids

Antifoaming agent,
Emulsifier, Glazing agent,
Stabilizer

1999

CS 288-1976

In Fermented

creams (2.4.5)

and Acidified

creams (2.4.6)

only

1410

Monostarch phosphate

Emulsifier, Stabilizer,

Thickener

1999

CS 288-1976

In Fermented

creams (2.4.5)

and Acidified

creams (2.4.6)

only

440

Pectins

Emulsifier, Gelling agent,
Glazing agent, Stabilizer,
Thickener

1999

CS 288-1976

In Fermented

creams (2.4.5)

and Acidified
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creams  (2.4.6)
only
1413 Phosphated distarch | Emulsifier, Stabilizer, | 1999 CS 288-1976
phosphate Thickener In Fermented
creams _ (2.4.5)
and Acidified
creams _ (2.4.6)
only
402 Potassium alginate Bulking agent, Carrier, | 1999 CS 288-1976
Emulsifier, Foaming agent, In Fermented
Gelling agent, Glazing creams  (2.4.5)
agent, Humectant, and Acidified
Sequestrant,  Stabilizer, creams  (2.4.6)
Thickener only
501(i) Potassium carbonate Acidity regulator, Stabilizer | 1999 CS 288-1976
In Fermented
creams _ (2.4.5)
and Acidified
creams _ (2.4.6)
only
508 Potassium chloride Firming agent, Flavour | 1999 CS 288-1976
enhancer, Stabilizer, In Fermented
Thickener creams (2.4.5)
and Acidified
creams (2.4.6)
only
332(i) Potassium dihydrogen | Acidity regulator, | 1999 CS 288-1976
citrate Emulsifying salt, In Fermented
Sequestrant, Stabilizer creams _ (2.4.5)
and Acidified
creams _ (2.4.6)
only
501(ii) Potassium hydrogen | Acidity regulator, Raising | 1999 CS 288-1976
carbonate agent, Stabilizer In Fermented
creams (2.4.5)
and Acidified
creams (2.4.6)
only
326 Potassium lactate Acidity regulator, | 1999 CS 288-1976
Antioxidant, Emulsifier, In Fermented
Humectant creams (2.4.5)
and Acidified
creams (2.4.6)
only
460(ii) Powdered cellulose Anticaking agent, Bulking | 1999 CS 288-1976
agent, Emulsifier, Glazing In Fermented
agent, Humectant, creams (2.4.5)
Stabilizer, Thickener and Acidified
creams (2.4.6)
only
407a Processed euchema | Bulking agent, Carrier, | 2001 CS 288-1976
seaweed Emulsifier, Gelling agent, In Fermented
Glazing agent, Humectant, creams  (2.4.5)
Stabilizer, Thickener and Acidified
creams (2.4.6)
only
401 Sodium alginate Bulking agent, Carrier, | 1999 CS 288-1976
Emulsifier, Foaming agent, In Fermented
Gelling agent, Glazing creams  (2.4.5)
agent, Humectant, and Acidified
Sequestrant, Stabilizer, creams  (2.4.6)
Thickener only
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500(i) Sodium carbonate Acidity regulator, | 1999 CS 288-1976
Anticaking agent, In Fermented
Emulsifying salt, Raising creams  (2.4.5)
Agent, Stabilizer, and Acidified
Thickener creams  (2.4.6)
only
Sodium carboxymethyl | Bulking agent, Emulsifier, | 1999 CS 288-1976
466 cellulose (Cellulose | Firming agent, Gelling In Fermented
gum) agent, Glazing agent, creams  (2.4.5)
Humectant, Stabilizer, and Acidified
Thickener creams  (2.4.6)
only
331(i) Sodium dihydrogen | Acidity regulator, | 1999 CS 288-1976
citrate Emulsifier, Emulsifying In Fermented
salt, Sequestrant, creams  (2.4.5)
Stabilizer and Acidified
creams _ (2.4.6)
only
500(ii) Sodium hydrogen | Acidity regulator, | 1999 CS 288-1976
carbonate Anticaking agent, Raising In Fermented
Agent, Stabilizer, creams _ (2.4.5)
Thickener and Acidified
creams (2.4.6)
only
325 Sodium lactate Acidity regulator, | 1999 CS 288-1976
Antioxidant, Bulking agent, In Fermented
Emulsifier, Emulsifying creams  (2.4.5)
salt, Humectant, Thickener and Acidified
creams _ (2.4.6)
only
500(iii) Sodium Acidity regulator, | 1999 CS 288-1976
sesquicarbonate Anticaking agent, Raising In Fermented
Agent creams _ (2.4.5)
and Acidified
creams (2.4.6)
only
1420 Starch acetate Emulsifier, Stabilizer, | 1999 CS 288-1976
Thickener In Fermented
creams (2.4.5)
and Acidified
creams (2.4.6)
only
1450 Starch sodium octenyl | Emulsifier, Stabilizer, | 1999 CS 288-1976
succinate Thickener In Fermented
creams (2.4.5)
and Acidified
creams (2.4.6)
only
437 Tamarind seed | Emulsifying salt, Gelling | 2019 CS 288-1976
polysaccharide agent, Stabilizer, In Fermented
Thickener creams (2.4.5)
and Acidified
creams (2.4.6)
only
333(iii) Tricalcium citrate Acidity regulator, | 1999 CS 288-1976
Antioxidant,  Emulsifying In Fermented
salt, Firming agent, creams  (2.4.5)
Sequestrant, Stabilizer and Acidified
creams (2.4.6)
only
332(ii) Tripotassium citrate Acidity regulator, | 1999 CS 288-1976
Antioxidant, Emulsifying
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salt, Sequestrant, In Fermented
Stabilizer creams  (2.4.5)
and Acidified
creams _ (2.4.6)
only
334(iii) Trisodium citrate Acidity regulator, | 1999 CS 288-1976
Emulsifier, Emulsifying In Fermented
salt, Sequestrant, creams (2.4.5)
Stabilizer and Acidified
creams  (2.4.6)
only
415 Xanthan gum Emulsifier, Foaming agent, | 1999 CS 288-1976

Stabilizer, Thickener

In Fermented

creams (2.4.5)

and Acidified

creams (2.4.6)

only
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Annexe 4

EXAMEN DES QUESTIONS D'ELABORATION ET DE MISE EN CEUVRE LIEES A L'ETABLISSEMENT
DES NOTES DU TABLEAU 3 DANS LA NGAA

Recommandation

Le président recommande que le GTE pour I'alignement soutienne le développement de notes du
tableau 3 (T3) a la NGAA.

De telles notes T3 pourraient étre développées et présenter les caractéristiques suivantes :

) Les notes actuelles pertinentes des tableaux 1 et 2 pourraient servir de base aux futures notes
T3.
. Les déclarations sur |'état actuel qui figurent déja dans la 5éme colonne du tableau 3 pourraient

étre utilisées et converties en notes T3.

o Les notes T3 pourraient étre répertoriées comme T3-1, T3-2, etc. pour les différencier des notes
des tableaux 1 et 2.

. Il est proposé de créer une sixiéme colonne pour ajouter ces notes T3. Il est proposé d'ajouter
au titre une note de bas de page expliquant que les notes ne s'appliquent qu'aux aliments
normalisés. Le titre abrégé pourrait étre « Notes2” , la note de bas de page 2 indiquant « Notes
concernant uniquement les normes de produits de la colonne 5 de ce tableau ». Cette
proposition vise & maintenir la largeur de la colonne étroite.

. Les 5°™¢ et 6™ colonnes pourraient étre divisées en sous-lignes, chaque ligne ne traitant que
d'une seule norme de produit et d'une seule note liée, afin de garantir une clarté totale sur les
notes qui s'appliquent a chaque norme.

. La référence a la norme de produit n'est pas nécessaire dans les notes puisqu'elles sont liées
directement a la norme de produit dans la colonne 5.

. Une question qui n'a pas été résolue est de savoir si les notes T3 peuvent étre utilisées
uniquement pour identifier la classe de fonction que l'additif alimentaire remplit dans les
produits conformes a la norme. Certains membres ont soutenu cette idée afin d'assurer une
harmonisation compléte de la norme. D'autres ont estimé que cela n'était pas justifié, notant en
outre que cela augmenterait le nombre de notes nécessaires et rendrait le tableau 3 plus grand
et plus lourd.

. Le président recommande la premiéere solution (c.-a-d. ne pas utiliser les notes T3 a cette fin)
mais suggere que d'autres discussions au sein du GTE et du GTP sont nécessaires pour espérer
atteindre un consensus.

Contexte

La 52¢me session du Comité du Codex sur les additifs alimentaires (CCFA52), qui s'est tenue virtuellement du
ler au 10 septembre 2021, est convenue de convoquer un GTE sur ['alignement présidé par I'Australie et
coprésidé par les Etats-Unis d'Amérique et le Japon avec une partie du mandat’ a examiner :

b) Etudier les questions de développement et de mise en ceuvre associées a I'établissement de
notes du tableau 3 dans la NGAA, en consultation avec le Secrétariat du Codex.

Cette partie du mandat est issue de la recommandation 6 du CCFA52/CRDO038 :

Recommandation 6 - Développement des notes du tableau 3

Le CCFA52 a approuvé la recommandation d'introduire en principe dans le tableau 3 des notes similaires a
celles des tableaux 1 et 2 de la NGAA, car cette nouvelle approche garantirait la clarté de Il'utilisation des
additifs alimentaires avec des niveaux d'utilisation numériques ; et éviterait ainsi les exigences potentiellement
compliquées qui pourraient survenir une fois qu'une norme de produit a été alignée sur la NGAA.

Le CCFA52 a en outre chargé le GTE sur l'alignement établi par le CCFA52 d'identifier et d'examiner les
questions de mise en ceuvre relatives aux notes du tableau 3 ; et de consulter le Secrétariat du Codex pour
identifier toute question liée a l'inclusion des nouvelles notes dans la base de données de la NGAA.

" REP21/FA, paragraphe 107(iii)
8 REP21/FA, paragraphes 88-89
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Le document de discussion a été rédigé dans ce but.

Au cours des travaux d'alignement de diverses normes de produits du CCMMP pour les CCFA51 et 52 et des
travaux préliminaires pour le CCFA53 (en 2020 et 2021, qui n'ont pas été présentés au CCFA52 mais reportés
au CCFAb3), certaines décisions ont été prises a I'époque qui, rétrospectivement, ont été jugées inappropriées
ou doivent étre modifiées et traitées par une autre approche.

Le comité a convenu d'un certain nombre de cas ou des dispositions relatives aux additifs du tableau 3 ont
été ajoutées aux tableaux 1 et 2 de la NGAA dans des catégories d'aliments qui ne figurent pas dans l'annexe
du tableau 3 lorsqu'une norme de produit correspondante comporte des restrictions spécifiques sur l'utilisation
d'un additif du tableau 3. Cela a été fait pour s'assurer que la NGAA inclut toute restriction (telle qu'une limite
d'utilisation numérique, ou l'utilisation seule ou en combinaison avec d'autres additifs) sur l'utilisation des
additifs du tableau 3 énumérés dans une norme de produit correspondant a une catégorie d'aliments
spécifique qui n'est pas dans l'annexe du tableau 3. Ces restrictions auraient autrement été perdues.

En utilisant l'arbre de décision d'alignement?® , il est approprié que ces additifs alimentaires entrent dans la
case |. Cependant, la raison pour laquelle ces dispositions n'ont pas été ajoutées dans le tableau 3 était de
s'assurer que les conditions énumérées dans les normes sont capturées par I'utilisation de notes. La décision
avait été de proposer de les ajouter aux tableaux 1 et 2 des BPF, mais avec une note limitant leur utilisation
aux LM et aux conditions de la norme de produit.

Cette nouvelle approche a entrainé un probléme dans la mesure ou elle n'est plus cohérente avec le texte du
préambule relatif au tableau 3. Il pourrait étre interprété que les additifs du tableau 3 sans dispositions dans
les catégories d'aliments des tableaux 1 et 2 ne peuvent pas étre utilisés dans d'autres aliments qui entrent
dans le champ d'application de la catégorie d'aliments mais pas dans celui de la norme de produit.
Conformément au préambule de la NGAA, le CCFA n'a pas inclus de dispositions relatives a I'utilisation des
additifs du tableau 3 dans les tableaux 1 et 2 de la NGAA pour les catégories d'aliments qui ne sont pas
répertoriées dans I'annexe du tableau 3, car l'utilisation générale des additifs du tableau 3 dans ces catégories
d'aliments est déja autorisée par l'inscription de I'additif dans le tableau 3.

Cette question a été notée puis examinée en 2020 et 2021, notamment dans les soumissions, en particulier
celles des Etats-Unis. Les Etats-Unis ont indiqué qu'ils étaient convaincus que tous les additifs du tableau 3
utilisés dans les catégories d'aliments non incluses dans l'annexe du tableau 3, tant pour les aliments
normalisés que pour les aliments non normalisés, devraient étre inclus dans le tableau 3. Ceci est lié aux
propositions d'alignement visant a ajouter des dispositions pour les additifs du tableau 3 dans les tableaux 1
et 2 et non dans le tableau 3, de sorte que les notes de condition compliquées dans les normes de produits
puissent étre maintenues en ajoutant ces notes détaillées dans les tableaux 1 et 2. Il est a noter que cela s'est
déja produit a la suite des travaux d'alignement pour le CCFA51 et le CCFA52.

Les commentaires des Etats-Unis proposaient une stratégie alternative consistant a ajouter des notes a la
colonne 5 des entrées du tableau 3 et donc d'avoir une liste de notes séparée pour le tableau 3, similaire & la
liste de notes existante pour les tableaux 1 et 2. Cette proposition a regu un soutien et a donc été proposée
pour examen au CCFA52 et soutenue.

Il a été noté que ces types de notes pourraient étre différents des notes CS existantes contenues dans le
tableau 3, bien que celles-ci puissent étre absorbées dans les nouvelles notes du tableau 3. La proposition
des Etats-Unis est une approche visant & simplifier les entrées dans le tableau 3, & se conformer au préambule
de la NGAA et a limiter la confusion potentielle dans la compréhension future du fonctionnement du tableau
3. La proposition permet également de garantir que les dispositions relatives aux additifs alimentaires
répertoriés dans le tableau 3 pour les catégories d'aliments non répertoriées dans l'annexe du tableau 3 ne
sont pas ajoutées aux tableaux 1 et 2, car cela entrainerait une confusion dans le fonctionnement du tableau
3, de l'annexe du tableau 3 et de la NGAA.

Comme l'utilisation des notes du tableau 3 n'a pas été discutée ou approuvée par le CCFA, elle n'a pas été
effectuée dans le cadre des récents travaux d'alignement. Des vérifications récentes effectuées dans le cadre
de cet exercice ont permis de constater qu'il existait des exemples dans les travaux d'alignement du CCFA52
(voir exemples et explications ci-dessous). Il y a également eu des exemples antérieurs ou des modifications
ont été apportées aux tableaux 1 et 2, mais pas au tableau 3. C'était le cas dans le document CX/FA 19/51/6
pour le CCFA51 (réunion de 2019), ou les modifications ont été examinées par le GTE, le GTP et la pléniere,
puis apportées au GSFA en raison de l'alignement. Cela a été détaillé au point 20 de I'annexe 1 du document
d'alignement, CX/FA 19/51/6.

9 L'arbre de décision sur l'alignement se trouve a I'annexe 2 du document Directives du Codex a l'intention des comités
de produits sur l'alignement des dispositions relatives aux additifs alimentaires,
https://www.fao.org/fileadmin/user_upload/codexalimentarius/committee/docs/INF_CCFA_e_01.pdf.
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Il est noté que si le CCFA accepte en principe d'utiliser les notes du tableau 3, des modifications devront étre
apportées aux travaux d'alignement antérieurs du CCFA51 et du CCFA52 (et du futur CCFAS3).

En résumé, la proposition consiste a élaborer une liste distincte de notes pour le tableau 3 de I'ASG, similaire
a la liste existante de notes pour les tableaux 1 et 2. Le présent document a pour objet d'examiner les
différentes options possibles pour y parvenir, ainsi que de fournir des détails sur les dispositions pertinentes
déja établies qui seront affectées.

Des exemples sont fournis ci-dessous a partir de I'alignement de diverses normes de produits du CCMMP au
CCFA51 (2019) et au CCFAB2 (2021), et proposés pour le CCFA53 (2023).

Alignements des modifications approuvées par le CCFA51 (2019) pour les tableaux 1 et 2.

Cette question a été examinée au point 20 de I'annexe 1 du document CX/FA 19/51/6 (pages 15-16) pour le
CCFA51 (2019). Les modifications finales apportées a la NGAA étaient légerement différentes de celles
initialement proposées dans le document CX/FA 19/51/6. Il a été noté qu'un certain nombre d'additifs
alimentaires, en particulier le silicate de calcium (SIN 552), le silicate de magnésium, synthétique (SIN 553(i)),
le propionate de calcium (SIN 282), I'acide propionique (SIN 280), le dioxyde de silicium, amorphe (SIN 551),
le propionate de sodium (SIN 281) et le talc (SIN 553(iii)) sont des additifs alimentaires du tableau 3.
Cependant, les LM pour ces produits dans les différentes normes de fromage de base du CCMMP ne sont
pas répertoriées comme des BPF mais ont des LM numériques, ainsi que des notes de condition assez
compliquées et détaillées qui ont été considérées comme devant étre maintenues une fois l'alignement
effectué dans la NGAA, sinon elles seraient perdues.

A I'époque, il a été reconnu que le processus d'alignement a exigé que les entrées soient faites dans les
tableaux 1 et 2 de la NGAA en raison des niveaux maximaux numériques dans les normes pour ces additifs
alimentaires. Cependant, il est également noté que le numéro de catégorie d'aliments 01.6.2.1 ne figure pas
dans I'annexe du tableau 3 et que ces additifs alimentaires sont répertoriés dans le tableau 3. Ainsi, il pourrait
y avoir une confusion chez les utilisateurs de la NGAA : si ces additifs alimentaires peuvent étre utilisés dans
le cadre des BPF (puisqu'ils sont répertoriés dans le tableau 3 et que la catégorie 01.6.2.1 n'est pas répertoriée
dans l'annexe du tableau 3) ; ou s'ils ont des dispositions numériques telles que répertoriées dans les notes
de condition ajoutées a leurs dispositions dans les tableaux 1 et 2. C'est essentiellement la raison pour laquelle
les travaux d'alignement ont permis d'ajouter des dispositions dans les tableaux 1 et 2 avec les notes
compliquées et détaillées, plutdt que de les ajouter au tableau 3 (puisque les notes du tableau 3 n'étaient pas
considérées comme une possibilité a I'époque). Il est a noter que cette question a fait I'objet d'une discussion
au sein du GTE a I'époque, mais malheureusement les ramifications et les conséquences n'ont pas été
pleinement comprises ou réalisées a I'époque, parmi toutes les questions examinées par le GTE sur
l'alignement et le comité.

Il a également été reconnu, alors que l'on envisageait de supprimer les dispositions relatives a ces additifs
alimentaires des tableaux 1 et 2 et de les ajouter au tableau 3, avec de nouvelles notes pour le tableau 3, que
des amendements (et peut-étre de nouvelles entrées) sont également nécessaires pour les tableaux dans les
références aux normes de produits pour les additifs du tableau 3 de la NGAA (sous l'annexe du tableau 3).
Une réflexion sur ce que seraient ces changements a également été envisagée et fournie ci-dessous. Il s'agit
d'une complication supplémentaire qui doit étre abordée.

Des exemples de la fagon dont l'alignement de ces additifs alimentaires a été abordé lors du CCFA51 et
ensuite des modifications apportées a la NGAA sont fournis ci-dessous en utilisant I'exemple d'un additif
alimentaire, le silicate de calcium (SIN 552), mais une situation similaire existe pour les autres additifs
alimentaires mentionnés ci-dessus. C'est-a-dire que les dispositions et les notes relatives au silicate de
calcium (SIN 552) s'appliquent également au silicate de magnésium, synthétique (SIN 553(i)), au dioxyde de
silicium, amorphe (SIN 551) et au talc (SIN 553(iii)).

Exemple : silicate de calcium (SIN 552).

Tableau 1
Silicate de calcium
SIN 552 : Classe fonctionnelle : Agent anti-agglomérant
N° de la catégorie | Catégorie Niveau maximum | Notes Recommandations
d'aliments d'aliments
01.6.2.1 Fromage affiné, BPF 459, 461, XS274, | Adopter
comprend la XS276, XS277
couenne
Tableau 2

| Catégorie d'aliments 01.6.2.1 Fromage affiné, y compris la cro(ite
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Additif SIN Niveau Notes Recommandations
maximum

Silicate de | 552 BPF 459, 461, XS274, | Adopter

calcium XS276, XS277

459 Sauf pour une utilisation a 10 000 mg/kg, seuls ou en combinaison : dioxyde de silicium, amorphe (SIN
551), silicate de calcium (SIN 552), silicate de magnésium, synthétique (SIN 553(i)) et talc (SIN 553(iii))
dans les produits conformes aux normes pour le Cheddar (CXS 263-1966), Danbo (CXS 264-1966)
Edam (CXS 265-1966), Gouda (CXS 266-1966), Havarti (CXS 267-1966), Samsg (CXS 268-1966),
Emmental (CXS 269-1967), Tilsiter (CXS 270-1968), Saint-Paulin (CXS 271-1968) et Provolone (CXS
272-1968), uniquement en tant qu'antiagglomérants : silicates calculés en dioxyde de silicium.

461 Pour le traitement de surface des fromages en tranches, coupés, rapés ou rapés pour les produits
conformes aux normes pour le Cheddar (CXS 263-1966), le Danbo (CXS 264-1966), I'Edam (CXS 265-
1966), Gouda (CXS 266-1966), Havarti (CXS 267-1966), Samsg (CXS 268-1966), Emmental (CXS 269-
1967), Tilsiter (CXS 270-1968), Saint-Paulin (CXS 271-1968) et Provolone (CXS 272-1968),
uniquement comme anti-agglomérants.

Entrée alternative du tableau 3 avec de nouvelles notes du tableau 3

Il existe déja une entrée dans la 5éme colonne de I'entrée pour le citrate de calcium dans le tableau 3, soit CS
105-1981. Les nouvelles entrées proposées en tant que notes aux entrées du tableau 3 sont indiquées en
gras et soulignées. Il est noté que les nouvelles notes sont destinées a s'appliquer a toutes les normes de
produits fromagers spécifiques, CS 263, 264, etc., mais le préciser dans la colonne n'est pas simple ou direct,
méme en prévoyant un saut de ligne entre les groupes. Le coprésident japonais chargé de l'alignement a
proposé une autre option, a savoir l'utilisation d'une 6™ colonne ou les notes spécifiques sont situées
directement & c6té des normes de produits auxquelles elles se rapportent. Cette option est également jugée
importante car certaines entrées du tableau 3 contiennent déja des énoncés de conditions qui pourraient étre
convertis en leurs propres notes du tableau 3, de sorte que la colonne unique peut devenir assez confuse.
Les deux options sont présentées ci-dessous :

Option 1 : ajouter les notes du tableau 3 dans la colonne 5, et séparer les listes de normes pertinentes par
des sauts de ligne dans la cellule.

Option 2 (préférée) : ajouter une 6ém colonne pour s'assurer que la note pertinente figure a c6té des normes
appropriées, ce qui nécessite des sous-lignes supplémentaires dans la ligne.

Le Canada a fait un commentaire utile qui a été accepté et qui fait donc partie de la proposition, a savoir que
les notes ne doivent s'appliquer qu'aux aliments normalisés, de maniéere similaire au titre de la colonne 5. Cela
reprend la question soulevée par les Etats-Unis plusieurs années auparavant lors de l'incorporation des
dispositions relatives aux additifs dans les tableaux 1 et 2. Il a suggéré que le titre de la colonne pourrait étre
« Notes relatives aux normes de produits ». Etant donné que ce titre est un peu long, le président suggére que
le point pertinent identifié par le Canada puisse étre abordé par le biais d'une note de bas de page, similaire
a ce qui a été utilisé par les Etats-Unis pour la colonne 5 lorsqu'ils ont amélioré le tableau 3 récemment.

Option 1

N° Additif Classe Année Acceptable dans les aliments conformes aux
SIN. fonctionnelle d'adoption normes de produits suivantes?
552 Silicate de | Agent anti- | 1999 CS 105-1981,

calcium agglomérant CS 263-1966, CS 264-1966, CS 265-1966, CS

266-1966, CS 267-1966, CS 268-1966, CS 269-
1967, CS 270-1968, CS 271-1968, CS 272-1968
(note T3-1)

CS 263-1966, CS 264-1966, CS 265-1966, CS
266-1966, CS 267-1966, CS 268-1966, CS 269-
1967, CS 270-1968, CS 271-1968, CS 272-1968

(note T3-2)
Option 2
N° Additif Classe Année Acceptable dans les aliments conformes | Notes?
SIN. fonctionnelle | d'adoption | aux normes de produits suivantes?
552 1999 CS 105-1981
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Silicate CS 263-1966, CS 264-1966, CS 265-1966, | T3-1,
de Agent  anti- CS 266-1966, CS 267-1966, CS 268-1966, | T3-2
calcium agglomérant CS 269-1967, CS 270-1968, CS 271-1968,
CS 272-1968
1 Cette colonne énumére uniquement les normes de produits qui autorisent des additifs spécifiques

du tableau 3. Si une norme de produit autorise les additifs du tableau 3 sur une base générale ou en fonction
de la classe fonctionnelle, cette information est contenue dans les « Références aux normes de produits pour
les additifs du tableau 3 de la NGAA ».

2 Notes concernant uniquement les normes relatives aux produits

Comme indiqué a I'annexe 5 - qui fournit une liste compléte des maodifications proposées a la NGAA en raison
de l'utilisation des notes du tableau 3 - certaines des nouvelles entrées du tableau 3 sont encore plus
compliquées que I'exemple ci-dessus et peuvent nécessiter 3 ou 4 sous-lignes pour l'option 2 privilégiée.

Il est entendu que cela nécessiterait une modification de la structure du tableau 3, mais c'est un fait acquis si
les notes du tableau 3 sont soutenues et acceptées pour étre adoptées. Des barrettes ont été ajoutées pour
supprimer la référence aux normes de produits, reprenant la suggestion du Chili en réponse aux questions
posées a la fin du document. Il a fait le précieux commentaire gqu'il n'était pas nécessaire d'énumérer les noms
des normes de produits dans les notes lorsque les notes sont énumérées a coté des normes de produits dans
la colonne 5 du tableau 3. Cette suggestion a été soutenue et est proposée, a moins que des avis divergents
et des justifications soient fournis.

Notes

T3-1 Pour utilisation & 10,000 mg/kg, seuls ou en combinaison : dioxyde de silicium, amorphe (SIN 551),
silicate de calcium (SIN 552), silicate de magnésium, synthétique (SIN 553(i)) et talc (SIN 553(iii)) dans

T3-2 Pour le traitement de surface des fromages en tranches, coupés, rapés ou rapés peourles—produits

uniguement comme anti-agglomérants.

La reformulation des notes T3 proposées pour les rendre plus cohérentes avec la fagon dont les notes des
tableaux 1 et 2 sont rédigées une fois que les références aux normes de produits sont supprimées est fournie
ci-dessous.

T3-1Pour utilisation comme agents anti-agglomérants uniqguement : dioxyde de silicium, amorphe (SIN
551), silicate de calcium (SIN 552), silicate de magnésium, synthétique (SIN 553(i)) et talc (SIN 553(iii)),
a 10,000 mg/kg, seuls ou en combinaison, silicates calculés en tant que dioxyde de silicium.

T3-2 Pour_utilisation comme agents anti-agglomérants pour le traitement de surface des fromages en
tranches, coupés, rapés ou rapés uniquement.

Un autre exemple de la facon dont l'alignement s'est produit est fourni ci-dessous en utilisant I'exemple d'un
additif alimentaire, le propionate de calcium (SIN 282), mais une situation similaire existe pour les autres
additifs alimentaires mentionnés ci-dessus. C'est-a-dire que les dispositions et les notes s'appliquent
également a l'acide propionique (SIN 280) et au propionate de sodium (SIN 281).

Exemple : propionate de calcium (SIN 282)
Tableau 1

Propionate de calcium
SIN 282 : Classe fonctionnelle : Agent de conservation

N° de lacatégorie | Catégorie Niveau Notes Recommandations
d'aliments d'aliments maximum
01.6.2.1 Fromage affiné, BPF 3, 460, XS269, | Adopter

comprend la XS274, XS276,

couenne XS8277
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Tableau 2
Catégorie d'aliments 01.6.2.1 Fromage affiné, y compris la crodte
Additif SIN Niveau Notes Recommandations
maximum
Propionate de | 282 BPF 3, 460, XS269, | Adopter
calcium XS274, XS276,
XS277
Notes

460 : A I'exception de ['utilisation a 3.000 mg/kg, seuls ou en combinaison : acide propionique (SIN 280),
propionate de sodium (SIN 281) et propionate de calcium (SIN 282) dans les produits conformes aux
normes pour le Cheddar (CXS 263-1966), Danbo (CXS 264-1966), Edam (CXS 265-1966), Gouda (CXS
266-1966), Havarti (CXS 267-1966), Samsg (CXS 268-1966), Tilsiter (CXS 270-1968), Saint-Paulin
(CXS 271-1968) et Provolone (CXS 272-1968).

3: A utiliser uniqguement pour le traitement de surface

Entrée alternative du tableau 3 avec de nouvelles notes du tableau 3

N° SIN. | Additif Classe Année Acceptable dans les aliments | Notes?
fonctionnelle | d'adoption | conformes aux normes de produits
suivantes?
282 Propionate | conservateur | 1999 CS 263-1966, CS 264-1966, CS 265-1966, | T3-3
de calcium CS 266-1966, CS 267-1966, CS 268-1966,
CS 270-1968, CS 271-1968, CS 272-1968

Il est proposé de profiter de I'occasion pour mettre a jour les notes qui deviendront des notes T3. En patrticulier,
il est noté qu'il n'est pas nécessaire d'utiliser le terme « seul ou en combinaison » pour les additifs du méme
groupe d'additifs alimentaires. Il est également noté que le terme de déclaration pour les propionates est l'acide
propionique tel qu'utilisé dans certaines notes. Par conséquent, ces modifications devraient étre apportées
dans les nouvelles notes T3 proposées. La nouvelle version de la note T3-3, aprés suppression de la référence
aux normes de produits, restructuration et quelques ajustements de cohérence, est présentée ci-dessous.

T3-3:Pour utilisation en traitement de surface uniquement : acide propionique (SIN 280), propionate de sodium
(SIN 281) et propionate de calcium (SIN 282), 3,000 mg/kg en tant gu'acide propionique.

Examen des modifications a apporter au tableau pertinent dans les références aux normes de produits
pour les additifs du tableau 3 de la NGAA et le paragraphe sur les additifs alimentaires ajouté aux
normes de produits apres Il'alignement.

La catégorie d'aliments pertinente dans la NGAA est 01.6.2.1 Fromage affiné, y compris la crodte. Il existe un
tableau actuel pour cette catégorie d'aliments, qui doit étre modifié. Les amendements proposés sont fournis
ci-dessous en utilisant le barré (pour la suppression) et le gras, souligné (pour I'ajout). Les modifications
concernent la catégorie fonctionnelle supplémentaire de conservateur. Vous trouverez ci-dessous une
suggestion de ce a quoi les modifications pourraient ressembler.

01.6.2.1 Fromage affiné, y compris la cro(ite

Seuls certains additifs du tableau 3 (comme indiqué dans le tableau 3) sont acceptables pour
une utilisation dans les aliments conformes a ces normes. Les régulateurs d'acidité ne
peuvent étre utilisés que dans la masse de fromage. Les colorants ne peuvent étre utilisés
dans la masse de fromage que pour obtenir les caractéristiques de couleur décrites a la
section 2 de la norme de produit. Les agents anti-agglomérants ne sont justifiés que pour le
traitement de surface du fromage en tranches, coupé, rapé ou rapé. Lorsqu'ils sont
acceptables, les agents de conservation ne sont acceptés que pour le traitement de
surface.

Normes Cheddar (CXS 263-1966), Danbo (CXS 264-1966), Edam (CXS 265-1966), Gouda (CXS 266-
du Codex | 1966), Havarti (CXS 267-1966), Samsg (CXS 268-1966), Emmental (CXS 269-1967) Tilsiter
(CXS 270-1968), Saint-Paulin (CXS 271-1968), Provolone (CXS 272-1968), Coulommiers
(CXS 274-1969), Camembert (CXS 276-1973) et Brie (CXS 277-1973)
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Les paragraphes ajoutés a la section sur les additifs alimentaires dans l'alignement des normes de produits
doivent également étre examinés et modifiés au besoin.

Un exemple de l'une d'entre elles est la norme CXS 263-1966 pour le cheddar qui est fournie ci-dessous et
qui a été modifiée apreés l'alignement. Les modifications proposées sont indiquées ci-dessous en utilisant les
caractéres barrés (pour les suppressions) et les caractéres gras et soulignés (pour les ajouts).

Norme pour le Cheddar (CXS 263-1966)
4LES ADDITIFS ALIMENTAIRES

4.1 Seules les classes d'additifs indiquées comme justifiées dans le tableau ci-dessous peuvent étre utilisées
pour les catégories de produits spécifiées. Les agents-antiagglomeérantsles-colorants et les conservateurs
utilisés conformément aux tableaux 1 et 2 de la Norme générale pour les additifs alimentaires (CXS 192-1995)
dans la catégorie 01.6.2.1 (Fromage affiné, y compris la crodte) et seuls certains régulateurs d'acidité, agents
antiagglomérants, et-colorants et _conservateurs du tableau 3 peuvent étre utilisés dans les aliments
conformes a la présente norme.

Résumé du CCFA51 (2019)

Le tableau ci-dessous résume les dispositions concernées par la modification des entrées et des notes des
tableaux 1 et 2 pour mettre en ceuvre les modifications du tableau 3 et l'introduction de nouvelles notes du
tableau 3 relatives aux modifications d'alignement du CCFA51.

Additif Classe Catégorie Norme NGAA Notes du
alimentaire fonctionnelle/objectif | d'aliments relative aux | Notes tableau 3
(SIN) technologique (Tableau 2) produits de | Tableaux 1 | proposé
base et 2
Silicate de Normes pour
calcium (552) Cheddar (CXS
Silicate de 263-1966), 459 T3-1
magnésium, Danbo (CXS
synthétique 264-1966)
(553(ii)) Edam (CXS
Dioxyde de 265-1966),
silicium, Gouda (CXS
amorphe (551) 266-1966),
Talc (553(iii) 01.6.2.1 Havarti (CXS
Agent anti- Frqrqage 267-1966),
agglomérant affiné, y | Samsg (CXS
compris la | 268-1966),
crodte Emmental
(CXs 269- | 461 T3-2
1967), Tilsiter
(CXSs 270-
1968), Saint-
Paulin (CXS
271-1968),
Provolone
(CXs 272-
1968)
Propionate de | Conservateur Cheddar (CXS
calcium (282) 263-1966),
Acide Danbo (CXS
propionique 264-1966)
(280) Edam (CXS
Propionate de 01.6.2.1 265-1966),
sodium (281) Fromage Gouda (CXS
affine, y | 266-1966), 460 T3-3
compris la | Havarti (CXS
crolte 267-1966),
Samsg (CXS
268-1966),
Tilsiter (CXS
270-1968),
Saint-Paulin
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(CXs 271-
1968),
Provolone
(CXSs 272-
1968)

Des changements conséquents sont également requis pour le tableau de la catégorie d'aliments 01.6.2.1 dans
les références aux normes de produits pour les additifs du tableau 3 de la NGAA. De méme, des madifications
doivent étre apportées a la section sur les additifs alimentaires dans chacune des normes de produits alignées,
a savoir :

Cheddar (CXS 263-1966), Danbo (CXS 264-1966), Edam (CXS 265-1966), Gouda (CXS 266-1966),
Havarti (CXS 267-1966), Samsg (CXS 268-1966), Tilsiter (CXS 270-1968), Saint-Paulin (CXS 271-
1968) et Provolone (CXS 272-1968).

Alignements des modifications approuvées par le CCFA52 (2021) pour les tableaux 1 & 2

Les changements similaires proposés par le travail d'alignement pour la CCFA51, détaillés ci-dessus, sont
également nécessaires pour Le CCFA52.

Il a été noté qu'un certain nombre d'additifs alimentaires ayant pour fonction d'étre des agents anti-
agglomérants, en particulier le silicate de calcium (SIN 552), le silicate de magnésium, synthétique (SIN
553(i)), le dioxyde de silicium, amorphe (SIN 551) et le talc (SIN 553(iii)) ont été déterminés comme ayant une
LM des BPF pour les différents fromages affinés lorsqu'ils ont été alignés au CCFA51. Une situation
comparable a également été déterminée pour le silicate de potassium (SIN 560) au CCFA52, en notant qu'il
ne s'agit pas d'un additif alimentaire du tableau 3 (n'était pas présent a la réunion du CCFA52). Une situation
similaire s'est produite pour les additifs alimentaires conservateurs, le propionate de calcium (SIN 282), l'acide
propionique (SIN 280) et le propionate de sodium (SIN 281) au CCFA51. Cette méme situation s'applique pour
l'alignement des produits fromagers alignés pour le CCFA52. L'alignement d'un certain nombre de ces additifs
alimentaires, qui sont des additifs alimentaires du tableau 3, a été aligné dans les tableaux 1 et 2 a l'aide de
notes détaillées. Comme indiqué ci-dessus, il est proposé que ces problémes puissent et doivent étre résolus
par des modifications du tableau 3 et l'utilisation de nouvelles notes du tableau 3. Tous les additifs alimentaires
répertoriés ci-dessus sont des additifs du tableau 3 (a I'exception du silicate de potassium (SIN 560)) et les
catégories d'aliments ne sont pas répertoriées dans I'annexe du tableau 3.

Le coprésident du GTE japonais chargé de I'alignement a fait remarquer que le silicate de potassium n'a PAS
de spécification JECFA et qu'il ne devrait donc PAS étre ajouté a la NGAA dans le cadre des travaux
d'alignement. Pour rectifier cette situation, il est proposé de supprimer I'entrée du silicate de potassium des
amendements proposés concernant les notes du tableau 3. Cette situation a également été identifiée lorsque
la NGAA a été mise a jour a la suite du REP21/FA de la réunion du CCFA52. Cela a nécessité des
changements, notés par ['utilisation de biffement-dans les sections pertinentes du document dans la 1ére
circulaire mais les références ont été complétement supprimées dans cette 3¢™e circulaire.

Des exemples de la maniére dont I'alignement de ces additifs alimentaires a été abordé lors de la réunion du
CCFA52, puis des modifications apportées a la NGAA suite a la réunion de la CAC44, sont fournis ci-dessous
en utilisant I'exemple d'un additif alimentaire, le silicate de calcium (SIN 552), mais une situation similaire
existe pour les autres additifs alimentaires.

Exemple : silicate de calcium (SIN 552)

Tableau 1
Silicate de calcium
SIN 552 : Classe fonctionnelle : Agent anti-agglomérant
N° de la catégorie | Catégorie Niveau maximum | Notes Recommandations
d'aliments d'aliments
01.6.1 Fromage non | BPE 488, XS273, | Adopter
affiné XS275
01.6.2.1 Fromage affiné BPF 459, 461, 502, | Adopter
comprend la XS274, XS276,
couenne XS277, XS208,
XS278
Tableau 2
Catégorie d'aliments 01.6.1 Fromage non affiné
Additif SIN Niveau Notes Recommandations
maximum
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Silicate de 488, XS273,
calcium 252 BPE XS275 Adopter
Catégorie d'aliments 01.6.2.1 Fromage affiné, y compris la cro(te
Additif SIN|Niveau Notes Recommandations
maximum
Silicate de552BPF 459, 461, 502, XS274, XS276, XS277, XS208,Adopter
calcium XS278
488: A l'exception de l'utilisation dans les produits conformes a la norme de groupe pour le fromage non

affiné, y compris le fromage frais (CXS 221-2001) : dioxyde de silicium, amorphe (SIN 551), silicate
de calcium (SIN 552), silicate de magnésium, synthétique (SIN 553(i)) et talc (SIN 553(iii)), seuls ou
en combinaison, comme agents anti-agglomérants pour le traitement de surface du fromage en
tranches, coupé, rapé ou rapé uniqguement, a 10,000 mg/kg en tant que dioxyde de silicium.

502: A l'exception de l'utilisation dans le traitement de surface des fromages en tranches, coupés, rapés
ou rapés, uniquement pour les produits conformes a la Norme générale pour le fromage (CXS 283-
1978) : dioxyde de silicium, amorphe (SIN 551), silicate de calcium (SIN 552), silicate de magnésium,
synthétique (SIN 553(i)) et talc (SIN 553(iii)) comme agents anti-agglomérants a 10,000 mg/kg, en
tant que dioxyde de silicium, seul ou en combinaison.

XS278 Ce point a été mis en évidence parce qu'il est considéré comme une erreur, que XS278 devrait étre
ajouté aux entrées pour le silicate de calcium en raison de I'alignement effectué au CCFA52 (2021)10,

Entrée alternative du tableau 3 avec de nouvelles notes du tableau 3

N° Additif Classe fonctionnelle Année Acceptable dans les | Notes
SIN. d'adoption | aliments conformes aux
normes de produits
suivantes
552 | Silicate de | Agent anti-agglomérant | 1999 CS 105-1981
calcium CS 221-2001, CS 283-1978 13-4

le—tmmage—#as—é@)(%—%%l—%@@%— Dloxyde de S|I|C|um amorphe (SIN 551) S|I|cate de caIC|um (SIN
552), silicate de magnésium, synthétique (SIN 553(i)) et talc (SIN 553(iii)), seuls ou en combinaison,

comme agents anti-agglomérants pour le traitement de surface des fromages en tranches, coupés,
rapés ou rapés uniguement, a 10,000 mg/kg en tant que dioxyde de silicium.

T3-5 : Pour utilisation dans le traltement de surface des fromages en tranches, coupes rapés ou rapeés
uniquement poet 9 ~dioxyde
de silicium, amorphe (SIN 551), S|I|cate de caIC|um (SIN 552) silicate de magnesmm synthétique (SIN
553(i)) et talc (SIN 553(iii)) comme agents anti-agglomérants a 10,000 mg/kg, en tant que dioxyde de
silicium, seul ou en combinaison.

Il est également noté que les deux nouvelles notes T3 devraient étre réécrites pour étre plus comparables
l'une & l'autre et & la maniére dont les notes des tableaux 1 et 2 sont rédigées une fois que la référence aux
normes de produits est supprimée. Il est noté qu'elles sont maintenant identiques et que seule la note T3-4
est nécessaire (c'est-a-dire que la note T3-5 reformulée est identique a la note T3-4).

T3-4 : Pour utilisation en tant qu'agents anti-agglomérants pour le traitement de surface du fromage en
tranches, coupé, rapé ou rapé uniquement : dioxyde de silicium, amorphe (SIN 551), silicate de calcium
(SIN 552), silicate de magnésium, synthétique (SIN 553(i)) et talc (SIN 553(iii))), seuls ou en
combinaison, a 10,000 mg/kg en tant que dioxyde de silicium.

Une situation similaire s'est produite pour les additifs alimentaires, propionate de calcium (SIN 282), acide
propionique (SIN 280) et propionate de sodium (SIN 281). L'alignement d'un certain nombre de ces additifs
alimentaires, qui sont des additifs alimentaires du tableau 3, a été aligné dans les tableaux 1 et 2 en utilisant
des notes détaillées.

L'exemple de ces conservateurs est I'acide propionique, un additif alimentaire (SIN 280).

Exemple : Acide propionique (SIN 280)

10 REP21/FA, Annexe VI, pages 88 et 97
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Tableau 1

Acide propionique
SIN 280 : Classe fonctionnelle : Agent de conservation

N° de la catégorie | Catégorie Niveau maximum | Notes Recommandations
d'aliments d'aliments
01.6.2.1 Fromage affiné BPF 3, 460, 503, | Adopter
comprend la XS269, XS274,
couenne XS8276, X8277,
XS208, XS278,
Tableau 2
Catégorie d'aliments 01.6.2.1 Fromages affinés, y compris la crolte
Additif SIN|Niveau Notes Recommandations
maximum
Acide 280BPF 3, 460, 503, XS269, XS274, XS276, XS277,Adopter
propionique X5208, XS278
3: A utiliser uniquement pour le traitement de surface.
503: Sauf pour les produits conformes a la Norme générale pour le fromage (CXS 283-1978) : acide

propionique (SIN 280), propionate de sodium (SIN 281) et propionate de calcium (SIN 282) a 3000
mg/kg en tant qu'acide propionique.

Entrée alternative du tableau 3 avec de nouvelles notes du tableau 3

N° Additif Classe Année Acceptable dans les aliments | Notes
SIN. fonctionnelle d'adoption | conformes aux normes de produits
suivantes
280 | Acide Conservateur 1999 CS 283-1978 T3-6
propionique

Il a également été jugé important que la note 3 (traitement de surface uniquement) soit également reprise dans
la nouvelle note T3, comme indiqué ci-dessous. Ce point a été initialement négligé mais il s'agit d'un rappel
important pour prendre en compte toutes les exigences pertinentes en matiere de conditions afin qu'elles ne
soient pas perdues lorsque les notes T3 sont rédigées a partir des notes des tableaux 1 et 2.

En outre, il est jugé utile de rendre les différentes nouvelles notes T3 cohérentes avec celles proposées dans
le cadre de l'alignement du CCFA51 (2019), c'est-a-dire la note T3-4 fournie ci-dessus.

Notes

i ) - Acide propionique
(SIN 280) proplonate de sodlum (SIN 281) et proplonate de caIC|um (SIN 282) & 3000 mg/kg en tant
gu'acide propionique, pour le traitement de surface uniquement.

La T3-6 restructurée, une fois les normes de produits supprimées, est présentée ci-dessous.

T3-6: Pour le traitement de surface uniqguement : acide propionique (SIN 280), propionate de sodium (INS
281) et propionate de calcium (SIN 282), a 3000 mg/kg en tant qu'acide propionique.

Examen des modifications a apporter au tableau pertinent dans les références aux normes de produits
pour les additifs du tableau 3 de la NGAA et le paragraphe sur les additifs alimentaires ajouté aux
normes de produits apres l'alignement.

Les catégories d'aliments concernées dans la NGAA sont 01.6.1 Fromage non affiné (lié a la norme pour le
fromage non affiné, y compris le fromage frais (CXS 221-2001)), et 01.6.2.1 Fromage affiné, y compris la
cro(te (lié a la norme générale pour le fromage (CXS 283-1978)). Il existe un tableau actuel pour la catégorie
d'aliments 01.6.2.1 (notant les amendements proposés déja notés par le CCFA51 ci-dessus). Le CCFA52 a
également proposé des changements a 01.6.2.1 et la création d'un tableau pour la catégorie d'aliments 01.6.1,
qui ont tous deux étés vérifiés et aucune modification n'est requise. Les tableaux de REP21/FA sont copiés
ci-dessous pour information.

01.6.1 Fromage non affiné

Seuls certains additifs du tableau 3 (comme indiqué dans le tableau 3) peuvent étre
utilisés dans les aliments conformes a la présente norme.

Normes Fromage non affiné, y compris le fromage frais (CXS 221-2001), le fromage blanc (CXS
du Codex | 273-1968), le fromage a la creme (CXS 275-1973).
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01.6.2.1 Fromage affiné, y compris la crolte
Seuls certains régulateurs d'acidité, agents antiagglomérants, colorants et
conservateurs du tableau 3 (comme indiqué dans le tableau 3) peuvent étre utilisés
dans les aliments conformes a la norme CXS 283-1978, et seuls certains régulateurs
d'acidité du tableau 3 (comme indiqué dans le tableau 3) peuvent étre utilisés dans les
aliments conformes a la norme CXS 208-1999.

Normes Fromages en saumure (CXS 208-1999)

du Codex | Norme générale pour le fromage (CXS 283-1978)

Les paragraphes ajoutés a la section sur les additifs alimentaires des deux normes de produits aprés
l'alignement doivent également étre examinés et modifiés au besoin.

Ces normes de produits sont la norme de groupe pour le fromage non affiné, y compris le fromage frais (CXS
221-2001) et la norme générale pour le fromage (CXS 283-1978). Les paragraphes qui ont été modifiés aprés
I'alignement sont indiqués ci-dessous. Les modifications proposées sont indiquées ci-dessous en utilisant les
caracteres barrés (pour les suppressions) et les caracteres gras et soulignés (pour les ajouts).

Norme de groupe pour les fromages non affinés, y compris les fromages frais (CXS 221-2001)
4, ADDITIFS ALIMENTAIRES

Seules les classes d'additifs indiguées comme justifiées dans le tableau ci-dessous peuvent étre utilisées

pour les catégories de produits spécifiées.

Les régulateurs d'acidité, les antiagglomeérants—les—colorants, les conservateurs, les stabilisants et les
épaississants utilisés conformément aux tableaux 1 et 2 de la Norme générale pour les additifs alimentaires
(CXS 192-1995) dans la catégorie d'aliments 01.6.1 (fromage non affiné, y compris le fromage frais) et seuls
certains régulateurs d'acidité, antiagglomérants, colorants, agents moussants, conservateurs, stabilisants et
épaississants du tableau 3 peuvent étre utilisés dans les aliments conformes a la présente norme.

Norme générale pour le fromage (CXS 283-1978)
4.LES ADDITIFS ALIMENTAIRES

Lesregulateurs-d-aciditéles-colorants et les conservateurs utilisés conformément aux tableaux 1 et 2 de la
Norme générale pour les additifs alimentaires (CXS 192-1995) dans la catégorie d'aliments 01.6.2.1
(Fromage affiné, y compris la cro(ite) et seuls certains régulateurs d'acidité, agents antiagglomérants,
colorants et conservateurs du tableau 3 sont acceptables pour une utilisation dans les aliments conformes
a la présente norme.

Résumé du CCFA52 (2021)

Le tableau ci-dessous résume les dispositions concernées par la modification des entrées et des notes des
tableaux 1 et 2 pour mettre en ceuvre les modifications du tableau 3 et l'introduction de nouvelles notes du
tableau 3 relatives aux modifications d'alignement du CCFA52.

Additif Classe Catégorie Norme NGAA Notes du
alimentaire fonctionnelle/objectif | d'aliments relative aux | Notes des | tableau 3
(SIN) technologique (Tableau 2) produits de | Tableaux 1 | proposé
base et 2
Silicate de Norme de
calcium (552) groupe pour
Silicate de les fromages
magnésium, 01.6.1 non affinésl, y
synthétique Agent anti- - compris les
(553(ii)) agglomérant Z}fﬁ:éage non fromages 488 T3-4
Dioxyde de frais  (CXS
silicium, 221-2001)
amorphe (551)
Talc (553(iii)
Silicate de Norme
calcium (552) Igi(.)ié;e générale
Silicate de | Agent anti- affiné y pour le 502 T3-4
magnésium, agglomérant i’ fromage
o compris la
synthétique crodte (CXs  283-
(553(ii)) 1978)
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Dioxyde de

silicium,

amorphe (551)

Talc (553(iii)

Propionate de | conservateur Norme
calcium (282) 01.6.2.1 générale
Acide Fromage pour le
propionique affiné, y | fromage 503 T3-6
(280) compris la | (CXS  283-
Propionate de crodte 1978)
sodium (281)

Des vérifications ont été effectuées mais aucune modification conséquente n'est requise pour le tableau des
catégories d'aliments 01.6.1 et 01.6.2.1 dans les références aux normes de produits pour les additifs du
tableau 3 de la NGAA. Cependant, quelques changements mineurs doivent étre apportés a la section sur les
additifs alimentaires dans chacune des normes de produits alignées, a savoir :

Norme de groupe pour les fromages non affinés, y compris les fromages frais (CXS 221-2001)
Norme générale pour le fromage (CXS 283-1978)
Tracé du CCFAS53 (2023) (annexe 1, question 2), tracé proposé

L'alignement des agents anti-agglomérants suivants : carbonate de calcium (SIN 170(i)), silicate de calcium
(SIN 552), carbonate de magnésium (SIN 504(i)), oxyde de magnésium (SIN 530), silicate de magnésium,
synthétique (SIN 553(i)), dioxyde de silicium, amorphe (SIN 551) et talc (SIN 553(iii)) pour un certain nombre
de normes de produits (CXS 207, CXS 262 et CXS 290) a été rendu conforme aux décisions adoptées lors
des réunions du CCFA51 et du CCFA52. |l s'agit de travaux d'alignement envisagés en 2020 et 2021, mais
qui n'ont pas fait I'objet d'un rapport lors de la réunion du CCFA52 (2021), et qui ont donc été reportés au
CCFA53.

Les mémes explications et arguments ont été avanceés pour la considération de l'alignement, ils ne sont donc
pas répéteés ici.

Toutefois, c'est au cours de I'examen par le GTE pour l'alignement du prochain lot de normes de produits du
CCMMP que la proposition des Etats-Unis d'utiliser les notes du tableau 3 a modifié I'approche adoptée
jusque-la. Ceci est expliqué plus haut dans le contexte. La soumission des Etats-Unis, ainsi que I'explication
de la raison pour laquelle ils ont proposé des notes du tableau 3 par rapport a ce qui a été fourni, a également
ajouté un exemple de ce a quoi les notes du tableau 3 pourraient ressembler, qui est fourni ci-dessous (mais
a été modifié pour étre cohérent avec les notes des tableaux 1 et 2 proposées).

Exemple d'utilisation des « notes du tableau 3 » pour traiter |'utilisation des additifs du tableau 3 pour lesquels
la_saisie de limites numériques est justifiée.

SIN Additif Classe fonctionnelle Année Acceptable, y compris | Notes
d'adoption | les aliments conformes
ala
produit suivant
normes
170(i) | Carbonate de | Régulateur de l'acidité, | 1999 CS 207-1999 13-7
calcium Antiagglomérant,
Colorant, Affermissant,
Agent de traitement des CS 290-1995 %
farines, Stabilisateur. —_—

T3_7 . Po od mae 2

peed#e—(%—%@l-}QQQ)— phosphate d'os (SIN 542), carbonate de caIC|um (SIN 170(i)),
dihydrogénophosphate de calcium (SIN 341(i)), hydrogénophosphate de calcium (SIN 341(ii)),
silicate de calcium (SIN 552), carbonate de magnésium (SIN 504(i)), dihydrogénophosphate de
magnésium (SIN 343(i)), hydrogénophosphate de magnésium (SIN 343(ii)), oxyde de magnésium
(SIN 530), silicate de magnésium, synthétique (SIN 553(i)), dioxyde de silicium, amorphe (SIN
551), talc (SIN 553(iii)), phosphate tricalcique (SIN 341(iii))) et phosphate trimagnésien (SIN
343(iii)), seuls ou en combinaison, pour utilisation comme agents anti-agglomérants, uniquement
a 10 000 mg/kg

T3-8:

eemestlble—(GXS—Z-gO—%QQé)— Phosphate dos (SIN 542), carbonate de caIC|um (SIN 170(|))
silicate de calcium (SIN 552), phosphate d'hydroxypropyldistarch (SIN 1442), carbonate de
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magnésium (SIN 504(i)), oxyde de magnésium (SIN 530), silicate de magnésium synthétique
(SIN 553(i)), cellulose microcristalline (gel de cellulose) (SIN 460(i)), cellulose en poudre (SIN
460(ii)), dioxyde de silicium, amorphe (SIN 551), talc (SIN 553(iii)) phosphate tricalcique (SIN
341(iii)) et phosphate trimagnésien (SIN 343(iii)), en tant qu'anti-agglomérants uniquement, seuls
ou en combinaison a 4.400 mg/kg, la quantité totale de phosphore ne devant pas dépasser 4.400

T3-10:

La note T3-7 du tableau 3 (qui a été modifiée depuis sa proposition dans la soumission des Etats-Unis pour
étre cohérente avec les notes proposées pour les tableaux 1 et 2) est une alternative aux entrées individuelles
dans les tableaux 1 et 2 pour les six additifs alimentaires (SIN 170(i), 552, 504(i), 530, 553(i), 551, 341(jii) et
343(iii)) pour la catégorie d'aliments 01.5.1 (CXS 207-1999 et CXS 290-1995). La méme note est requise pour
le CXS 290-1995 (c'est-a-dire CS 290 (Note T3-1)). En outre, une nouvelle note est CS 262 (Note T3-9) est
nécessaire pour CXS 262-2006 (catégorie d'aliments 01.6.1) pour quatre des additifs alimentaires (SIN 552,
553(i), 551 et 553(iii)) avec un libellé similaire.

T3-9: Pour4 ation-danslesprodui 0 alane ozzarella{C> 6 :
Silicate de calcium (SIN 552), silicate de magnésium, synthétique (SIN 553(i)), dioxyde de
silicium, amorphe (SIN 551) et talc (SIN 553(iii)), pour le traitement de surface de la Mozzarella
en tranches, coupeée, rapée ou rapée a faible taux d'humidité ou pour le traitement de surface de
la Mozzarella rapée et/ou en dés a taux d'humidité élevé, comme agents anti-agglomérants
uniqguement a 10,000 mg/kg, seuls ou en combinaison, en tant que dioxyde de silicium.

Les quatre notes ci-dessus pourraient étre réorganisées de la méme maniére que les notes T3 précédentes,
afin de les rendre plus cohérentes avec la maniére dont les notes des tableaux 1 et 2 sont généralement
rédigées, comme indiqué ci-dessous. La question se pose de savoir s'il est nécessaire d'ajouter la note T3-10
au tableau 3, puisqu'elle ne se réfere désormais qu'a la classe fonctionnelle. Cette question est examinée a
l'arriere-plan du document, a la question 6, ou des points de vue différents ont été exprimés par le GTE.

T3-7 A utiliser uniquement comme agents anti-agglomérants : phosphate d'os (SIN 542), carbonate de
calcium (SIN 170(i)), dihydrogénophosphate de calcium (SIN 341(i)), hydrogénophosphate de
calcium (SIN 341(ii)), silicate de calcium (SIN 552), carbonate de magnésium (SIN 504(i)),
dihydrogénophosphate de magnésium (SIN 343(i)), hydrogénophosphate de magnésium (SIN
343(ii)), oxyde de magnésium (SIN 530), silicate de magnésium, synthétique (SIN 553(i)), dioxyde
de silicium, amorphe (SIN 551), talc (SIN 553(iii)), phosphate tricalcique (SIN 341(iii)) et
phosphate trimagnésien (SIN 343(iii)), seuls ou en association, a 10 000 mg/kg.

T3-8: A utiliser uniquement comme agents anti-agglomérants : phosphate d'os (SIN 542),
carbonate de calcium (SIN 170()), silicate de calcium (SIN 552), phosphate
d'hydroxypropyldistarch (SIN 1442), carbonate de magnésium (SIN 504(i)), oxyde de magnésium
(SIN 530), silicate de magnésium, synthétique (SIN 553(i)), cellulose microcristalline (gel de
cellulose) (SIN 460(i)), (SIN 460(i)), cellulose en poudre (SIN 460(ii)), dioxyde de silicium,
amorphe (SIN 551), talc (SIN 553(iii)), phosphate tricalcique (SIN 341(iii)) et phosphate
trimagnésien (SIN 343(iii)), seuls ou en combinaison, a 4 400 mg/kg, étant entendu que la
guantité totale de phosphore ne doit pas dépasser 4 400 mg/kg.

T3-9: Pour utilisation comme agents anti-agglomérants pour le traitement de surface de la Mozzarella
a faible taux d'humidité en tranches, coupée, rapée ou rapée ou pour le traitement de surface de
la Mozzarella & taux d'humidité élevé rapée et/ou coupée en dés uniquement : silicate de calcium
(SIN 552), silicate de magnésium, synthétique (SIN 553(i)), dioxyde de silicium, amorphe (SIN
551) et talc (SIN 553(iii)), & 10,000 mg/kg, seuls ou en combinaison, en tant que dioxyde de
silicium.

T3-10 : A utiliser uniguement-comme régulateur d'acidité.

Des explications plus complétes pour un exemple sont fournies pour le carbonate de calcium (SIN 170(i))
extraites des tableaux 1 et 2 de l'alignement des amendements proposés pour le CCFA53 par rapport a la
note T3-7 du tableau 3 fournie ci-dessus.

Alignement actuel proposé pour le CCFA53 (modifications des tableaux 1 et 2)
Exemple : Carbonate de calcium (SIN 170(i))
Tableau 1

| Carbonate de calcium
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SIN 170(i) : Classe fonctionnelle : Régulateur d'acidité, Antiagglomérant, Colorant,
Affermissant, Agent de traitement des farines, Stabilisant
N° de la | Catégorie Niveau Notes Recommandations
catégorie d'aliments maximum
d'aliments
01.5.1 Lait en poudre | BPF C207, D290, | Adopter

et _créeme _en E290

poudre (nature)
Tableau 2
Catégorie d'aliments 01.5.1 : Lait en poudre et creme en poudre (nature)
Additif SIN Niveau maximal | Notes Recommandation
Carbonate de calcium | 170(i) BPE C207, D290, | Adopter

E290

C207 Sauf pour utilisation dans des produits conformes a la Norme pour les produits laitiers et la creme en
poudre (CXS 207-1999) : phosphate d'os (SIN 542), carbonate de calcium (SIN 170(i)),
dihydrogénophosphate de calcium (SIN 341(i)), hydrogénophosphate de calcium (SIN 341(ii)), silicate
de calcium (SIN 552), carbonate de magnésium (SIN 504(i)), dihydrogénophosphate de magnésium
(SIN 343(i)), hydrogénophosphate de magnésium (SIN 343(ii)), oxyde de magnésium (SIN 530), silicate
de magnésium, synthétique (SIN 553(i)), dioxyde de silicium, amorphe (SIN 551), talc (SIN 553(iii)),
phosphate tricalcique (SIN 341(iii)) et phosphate trimagnésien (SIN 343(iii)), seuls ou en combinaison,
pour utilisation comme agents anti-agglomérants, uniquement a 10 000 mg/kg.

D290 Sauf pour utilisation dans des produits conformes a la Norme pour les produits a base de caséine
comestible (CXS 290-1995) : phosphate d'os (SIN 542), carbonate de calcium (SIN 170(i)), silicate de
calcium (SIN 552), phosphate d'hydroxypropyldistarch (SIN 1442), carbonate de magnésium (SIN
504(i)), oxyde de magnésium (SIN 530), silicate de magnésium synthétique (SIN 553(i)), cellulose
microcristalline (gel de cellulose) (SIN 460(i)), cellulose en poudre (SIN 460(ii)), dioxyde de silicium,
amorphe (SIN 551), talc (SIN 553(iii)), phosphate tricalcique (SIN 341(iii)) et phosphate trimagnésien
(SIN 343(iii)), en tant qu'anti-agglomérants uniquement, seuls ou en combinaison a 4.400 mg/kg, la
guantité totale de phosphore ne devant pas dépasser 4.400 mg/kg.

E290 Pour utilisation dans les produits conformes a la norme pour les produits de caséine comestible (CXS
290-1995) comme régulateur d'  acidité.

Examen des modifications a apporter au tableau pertinent dans les références aux normes de produits
pour les additifs du tableau 3 de la NGAA et le paragraphe sur les additifs alimentaires ajouté aux
normes de produits apres Il'alignement.

Les catégories d'aliments pertinentes dans la NGAA sont 01.5.1 Lait en poudre et creme en poudre (nature)
(liees aux normes pour les laits en poudre et la creme en poudre (CXS 207-1999) et les produits a base de
caséine comestible (CXS 290-1995)), et 01.6. 1 Fromage non affiné (lié¢ a la norme pour la mozzarella (CXS
262-2006)). Il est a noter que le CCFA52 a proposé la création d'un tableau pour la catégorie d'aliments 01.6.1.
Les tableaux de l'alignement du CCFA53 sont copiés ci-dessous pour information. Aucun changement n'est
nécessaire pour ces deux tableaux.

01.5.1 Lait en poudre et creme en poudre (nature)

Seuls certains additifs du tableau 3 (comme indiqué dans le tableau 3) peuvent étre
utilisés dans les denrées alimentaires conformes a la présente norme.

Normes Poudres de lait et creme en poudre (CXS 207-1999)

du Codex | Produits a base de caséine comestible (CXS 290-1995)

01.6.1 Fromage non affiné

Seuls certains additifs du tableau 3 (comme indiqué dans le tableau 3) peuvent étre
utilisés dans les aliments conformes a la présente norme.

Normes Mozzarella (CXS 262-2006)

du Codex

Les paragraphes ajoutés a la section sur les additifs alimentaires des trois normes de produits aprés
l'alignement doivent également étre examinés et modifiés au besoin.

Ces normes de produits sont la norme pour les poudres de lait et la creme en poudre (CXS 207-1999), la
norme pour les produits a base de caséine comestible (CXS 290-1995) et la norme pour la mozzarella (CXS
262-2006). Les paragraphes fournis ci-dessous sont proposés dans le cadre de lalignement. Les
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amendements proposés sont présentés ci-dessous en utilisant le barré (pour la suppression) et le gras,
souligné (pour l'ajout). Un seul amendement mineur est proposé pour I'entrée de la norme CXS 262-2006
(comme indiqué ci-dessous).

Norme pour les poudres de lait et la creme en poudre (CXS 207-1999)
4, ADDITIFS ALIMENTAIRES

Les régulateurs d'acidité, les agents antiagglomérants et les antioxydants utilisés conformément aux
tableaux 1 et 2 de la Norme générale pour les additifs alimentaires (CODEX STAN 192-1995) dans la
catégorie d'aliments 01.5.1 (lait en poudre et creme en poudre (nature)) et seuls certains régulateurs
d'acidité, agents antiagglomérants, antioxydants, émulsifiants, agents raffermissants et stabilisants du
tableau 3 sont acceptables pour une utilisation dans les aliments conformes a la présente norme.

Norme pour les produits a base de caséine comestible (CXS 290-1995)
4, ADDITIFS ALIMENTAIRES

Les régulateurs d'acidité et les agents antiagglomérants utilisés conformément aux tableaux 1 et 2 de la
Norme générale pour les additifs alimentaires (CXS 192-1995) dans la catégorie d'aliments 01.5.1 (lait en
poudre et créme en poudre (nature)) et seuls certains régulateurs d'acidité, agents antiagglomérants, agents
de charge et émulsifiants du tableau 3 peuvent étre utilisés dans les aliments conformes a la présente norme.

Norme pour la mozzarella (CXS 262-2006)
4, LES ADDITIFS ALIMENTAIRES

Les régulateurs d'acidité, les antiagglomérants-les-colorants, les conservateurs et les stabilisateurs utilisés
conformément aux tableaux 1 et 2 de la Norme générale pour les additifs alimentaires (CXS 192-1995) dans
la catégorie d'aliments 01.6.1 (fromage non affiné) et seuls certains régulateurs d'acidité, antiagglomérants,
colorants, conservateurs et stabilisateurs du tableau 3 peuvent étre utilisés dans les aliments conformes a
la présente norme.

Résumé pour CCFA53 (2023)

Le résumé des dispositions affectées par la modification des entrées et des notes des tableaux 1 et 2 pour
mettre en ceuvre les modifications du tableau 3 et l'introduction de nouvelles notes du tableau 3 relatives aux
modifications de l'alignement pour Le CCFA53 est fourni dans le tableau ci-dessous.

Additif Classe Catégorie Norme NGAA Notes
alimentaire (SIN) | fonctionnelle/objectif | d'aliments relative aux | Notes du | proposées

technologique (Tableau 2) | produits de | tableaux 1 | du tableau

base et 2 3
Carbonate de
calcium (170(i))
Silicate de
calcium (552)
Carbonate de
magn_ésium . | Norme  pour
(504(i) 0151 Lait |, :
es  produits
Oxyde de Agent anti- | &" poudre et laitiers et la
magnésium (530) . creme  en N C207 T3-7
Silicate de agglomérant poudre créme en
magnésium (nature) poudre (CXS
PSR 207-1999)

synthétique
(553(ii))
Dioxyde de
silicium, amorphe
(551)
Talc (553(iii))
Cark_)onate _de 01.5.1 Lait | Norme pour
calcium (170(i)) : N
Silicate de Agent ) anti- en\poudre et | les produits a

agglomérant creme  en | base de | D290 T3-8

calcium (552)
Phosphate de
diamidon

poudre caséine
(nature) comestible
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hydroxypropylique (CXSs 290-
(1442) 1995)
Carbonate de
magnésium
(504(1))

Oxyde de
magnésium (530)
Silicate de
magnésium,
synthétique
(553(ii))

Cellulose
microcristalline
(gel de cellulose)
(460(1))

Cellulose en
poudre (460(ii))
Dioxyde de
silicium, amorphe
(551)

Talc (553(iii))
Carbonate de
calcium (170(i)) Norme  pour
Carbonate de 01.5.1 Lait | les produits a
magnésium en poudre et | base de
(504(i) Régulateur d'acidité créeme  en | caséine E290 T3-10 (?)
Carbonate poudre comestible
d'hydroxyde de (nature) (CXSs 290-
magnésium 1995)
(504¢(ii))
Silicate de Norme pour la
calcium (552) mozzarella
Silicate de (CXSs 262-

magnésium, : 2006)

synthétique Agent ) anti- | 01.6.1 D262
- agglomérant Fromage T3-9

(553(ii)) non affiné

Dioxyde de

silicium, amorphe

(551)

Talc (553(iii)

D262 Sauf pour utilisation dans les produits conformes a la norme pour la mozzarella (CXS 262-2006) : silicate
de calcium (SIN 552), silicate de magnésium, synthétique (SIN 553(i)), dioxyde de silicium, amorphe
(SIN 551) et talc (SIN 553(iii)) pour le traitement de surface de la Mozzarella en tranches, coupée, rapée
ou rapée a faible taux d'humidité ou pour le traitement de surface de la Mozzarella rapée et/ou en dés
a taux d’humidité élevé, en tant qu'agents anti-agglomérants uniquement & 10,000 mg/kg, seuls ou en
combinaison, en tant que dioxyde de silicium.

Des vérifications ont été effectuées mais aucune modification conséquente n'est requise pour le tableau des
catégories d'aliments 01.5.1 et 01.6.1 dans les références aux normes de produits pour les additifs du tableau
3 de la NGAA. La section sur les additifs alimentaires a également été vérifiée pour savoir si des changements
conséquents étaient nécessaires dans chacune des normes de produits alignées, a savoir :

Norme pour les produits laitiers et la créme en poudre (CXS 207-1999)
Norme pour les produits a base de caséine comestible (CXS 290-1995)
Norme pour la mozzarella (CXS 262-2006)

Seule une modification mineure doit étre apportée pour la CXS 262-2006, et les deux autres entrées ne
nécessitent aucune modification.

Notes potentielles du tableau 3 en raison des déclarations sur |'état actuel des choses

Comme indiqué précédemment, il est suggéré que les énoncés de I'état actuel qui figurent déja dans les
entrées de la colonne 5 du tableau 3 soient également convertis en notes du tableau 3. Ces notes actuelles
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pourraient constituer la base initiale d'une liste de notes du tableau 3. A partir d'une étude de la version actuelle
(2021) du tableau 3, une premiére liste de notes potentielles du tableau 3 est fournie dans I'annexe du présent
document.

Options

Ce qui est proposé comme option préférée a été mis en évidence par les exemples de travail ci-dessus tirés
des travaux d'alignement achevés pour les CCFA51 et CCFA52, et ce qui est proposé pour Le CCFA53.

Il s'agit de remplacer les dispositions et les notes des tableaux 1 et 2 qui ont été alignées a partir des normes
de produits du CCMMP pour les additifs alimentaires du tableau 3, lorsque la catégorie alimentaire concernée
n'est pas répertoriée dans l'annexe du tableau 3, et de les ajouter au tableau 3. L'ajout de ces dispositions
pour les additifs alimentaires du tableau 3 est proposé pour inclure également I'ajout de nouvelles notes pour
le tableau 3, qui seront essentiellement les mémes notes pour les tableaux 1 et 2 qui ont été créées pour
l'alignement sur les tableaux 1 et 2. Il s'agit d'un nouveau concept, mais I'option et I'apparence devraient étre
relativement simples, les nouvelles notes étant numérotées (par exemple T3-1, T3-2, etc.) et ajoutées a la
cinquieme colonne (Allocation spécifique dans les normes de produits suivantes! ) ou les déclarations de
conditions existantes (notes) sont actuellement répertoriées. Voici des exemples de mentions d'état actuelles
dans la 5¢me colonne pour la gélose (SIN 406) :

CS 70-1981 (uniguement pour les supports d'emballage)
CS 94-1981 (pour utilisation dans les supports d'emballage uniqguement)
CS 119-1981 (pour utilisation dans les supports d'emballage uniquement).
La note de condition pourrait étre facilement exprimée, par exemple :
T3-1 Pour utilisation dans les supports d'emballage uniquement

dans une nouvelle liste de notes du tableau 3, de la méme maniére que les notes des tableaux 1 et 2 sont
listées.

Les normes relatives aux produits de base pourraient également étre regroupées afin de les consolider et de
les ordonner Iégérement, par exemple ;

{CS 70-1981, CS 94-1981, CS 119-1981 : T3-1}

Afin de s'assurer que les nouvelles notes du tableau 3 sont liées aux normes de produits appropriées, une
alternative préférée proposée est d'inclure une 6éme colonne qui est spécifiqguement une colonne de notes et
d'inclure des sous-lignes dans la liste actuelle des normes de produits pour un additif alimentaire particulier
pour s'appliquer & une note particuliere, afin de limiter la confusion potentielle. Des exemples ont été fournis
dans les pages précédentes, pour indiquer comment ils se présenteraient et fonctionneraient.

Ce qui est proposé, c'est que les déclarations de condition existantes, les notes qui figurent déja dans la 5éme
colonne soient converties en notes du tableau 3. Les nouvelles notes du tableau 3 qu'il est proposé de créer
a partir des récents travaux d'alignement seraient ajoutées a celles-ci dans un ordre numérique séquentiel,
l'ordre des numéros n'étant pas important.

Il a déja été suggéré que de nouvelles notes pourraient étre développées pour fournir des informations
supplémentaires aux dispositions du tableau 3 pour les additifs alimentaires, y compris en notant la classe
fonctionnelle spécifique que I'additif a par rapport a la norme de produit, si cela est considéré comme important.
Il est entendu que les avis divergent quant a I'importance de ce type d'information pour les additifs alimentaires
du tableau 3 des BPF.

A ce stade initial de I'examen, il ne semble pas y avoir beaucoup d'options & considérer, mais le GTE est invité
a faire des commentaires supplémentaires et a proposer des alternatives ou des commentaires additionnels
a ce qui est proposeé.

Il est important de noter que le comité a apporté son soutien de principe a I'ajout de notes du tableau 3 a la
NGAA. Il est donc demandé au GTE de considérer et de fournir des réponses aux questions suivantes. Tout
autre commentaire, suggestion ou proposition d'amendement est également apprécié.

Annexe 1 : Questions du GTE et résumé des réponses

Annexe 2 : Liste initiale des notes du tableau 3, tirée de la colonne 5 de la version actuelle, avant examen de
l'alignement



CX/FA 23/53/6 184

Appendice 1
Questions du GTE et résumé des réponses

1. Les notes actuelles des tableaux 1 et 2, qui figurent déja dans la NGAA en raison d'un alignement
antérieur, peuvent-elles servir de base aux notes du tableau 3? Des modifications doivent-elles
étre apportées ?

oul

IDF : pour les normes laitieres, au moins étre la base des notes T3

Chili

Japon : les notes actuelles du tableau 3 ont été rédigées de maniére a saisir les conditions spécifiques des

dispositions relatives aux additifs alimentaires dans les normes de produits pertinentes, les nouvelles notes
du tableau 3 devraient donc étre basées sur celles-ci.

Canada : convient qu'il est approprié de fonder I'élaboration de nouvelles notes du tableau 3, spécifiques aux
normes de produits, sur les notes existantes qui ont été initialement placées dans les tableaux 1 et 2 pour les
additifs du tableau 3 dans les catégories d'aliments qui ne sont pas incluses dans I'annexe du tableau 3.

USA : Les notes existantes des tableaux 1 et 2 déja incluses dans la NGAA peuvent étre utilisées comme
base pour les notes du tableau 3. Il s'agira de déterminer au cas par cas si des changements doivent étre
apportés aux notes existantes.

2. Est-il approprié de convertir les déclarations (notes) sur les conditions actuelles qui figurent déja
dans la 5°M¢ colonne du tableau 3 en notes du tableau 3 ?

oul
IDF : commentaires comparables a la réponse a la Q1

Japon : commentaires comparables a la réponse a la Q1. Cela permet de s'assurer que les notes sont
cohérentes afin d'éviter toute confusion de la part des utilisateurs.

Le Canada : estime qu'il est approprié de convertir les stipulations actuelles de la colonne 5, lorsqu'elles
existent, pour les normes de produits individuels en notes du tableau 3 qui apparaitront dans la colonne 6.

USA : Il serait approprié de convertir les déclarations sur les conditions actuelles dans la 5é™e colonne du
tableau 3 en notes du tableau 3.

COMMENTAIRE

Chili : suggére gu'il est plus approprié d'inclure une sixiéme colonne pour les notes [Commentaire du président
: comprend que le commentaire soutient la proposition d'inclure les déclarations sur I'état actuel déja dans la
5¢éme colonne a la 6™ colonne , notant la réponse a Q1].

3. La suggestion de numéroter les notes du tableau 3 comme T3-1, T3-2, etc. est-elle claire et
appropriée afin qu'elles ne soient pas confondues avec les notes déja numérotées des tableaux 1
et 2 ? Si non, quelle est une autre suggestion ?

oul

FIL : peut soutenir le systéeme de numérotation proposé. Elle soutient également le commentaire du Chili ci-
dessous, selon lequel il n'est pas nécessaire d'inclure la norme du produit dans la note, car elle figure déja
dans la colonne 5.

Chili : plus clair avec la nomenclature T3-1, etc. En outre, le Chili suggere que la définition de la note ne

nomme pas a nouveau la norme de produit, puisque la colonne 5 nomme déja les normes de produit
[Commentaire du président : bonne suggestion a accepter si elle est pertinente].

Japon : il distingue clairement les notes de la table 3 de celles des tableaux 1 et 2.
Canada : approuve cette approche
USA : soutient la proposition actuelle d'étiqueter les notes du tableau 3 (par exemple T3-1, T3-2, etc.).

4. Est-il possible de créer une 6™ colonne, intitulée « Notes », pour ajouter ces nouvelles notes du
tableau 3 ? Cette option est proposée en tant qu'option préférée afin de s'assurer que les nouvelles
notes du tableau 3 sont directement listées & c6té des normes de produits pertinentes. Cela
nécessiterait également l'ajout de sous-lignes supplémentaires dans l'entrée pour assurer la
clarté.
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oul

IDF : cela permettrait de clarifier considérablement le document. Mais la prudence est de mise pour qu'il n'y
ait pas de confusion. Elle note I'exemple de la version en ligne de la CXG 36-1989 ou I'ajout de sous-rubriques
pour différencier les fonctions préte a confusion.

Chili : soutient I'option d'une sixieme colonne et l'ajout de sous-lignes supplémentaires dans I'entrée pour
assurer la clarté.

Japon : soutient la proposition du Président (option 2 en page 4) car il est plus facile de voir les notes liées a
la norme de produit pertinente. L'option 1 peut devenir redondante si une norme de produit fait référence a
plusieurs notes.

USA : soutient la proposition d'ajouter une 6é™me colonne au tableau 3 dans laquelle ajouter les notes, et soutient
également l'inclusion de sous-lignes supplémentaires pour assurer la clarté.

Canada : appuie l'inclusion d'une 6¢™e colonne. Cependant, nous recommandons fortement que le titre de la
6éme colonne indique que les notes se rapportent aux aliments normalisés, de sorte que les aliments non
normalisés ne soient pas affectés par inadvertance par l'alignement des dispositions relatives aux normes de
produits, ce qui était I'une des préoccupations des Etats-Unis lors de l'intégration de ces dispositions relatives
aux additifs dans les tableaux 1 et 2. Le titre de la colonne pourrait étre « Notes relatives aux normes de
produits ».

Commentaire du président : La proposition du Canada est soutenue pour assurer la certitude. Etant donné
gue le titre proposé rendrait la colonne assez large, il est suggéré que le titre soit ajouté sous forme de note
de bas de page (#2), comme la note de bas de page #1 déja utilisée pour la colonne 5. Cette proposition est
présentée comme l'option 2 a la page 5 (avec surbrillance jaune).

Commentaire supplémentaire du président : Le Chili a fait des commentaires dans sa soumission a la 1ée
circulaire dans l'annexe 5 ou il a demandé des clarifications pour un certain nombre d'entrées dans des sous-
lignes séparées ou il est proposé que certaines des normes de produits n'aient pas de notes du tableau 3.
C'est exact, ces normes n‘ont pas besoin de notes de la table 3 car il n'y en a pas actuellement dans la colonne
5 du tableau 3 de la NGAA et rien n'est nécessaire en raison des récents travaux d'alignement. C'est la raison
pour laquelle il est important d'ajouter des sous-rangs, afin d'assurer la clarté des normes de produits
auxquelles s'appliquent les notes du tableau 3.

5. Si I'option proposée d'utiliser une 6™ colonne n'est pas soutenue, quelle autre solution est
proposée pour assurer la clarté quant a savoir quelles normes de produits sont liées a quelles
notes du tableau 3, car certaines entrées d'additifs alimentaires sont déja assez longues et
deviendront plus compliquées a mesure que le travail d'alignement sera finalisé ?

oul
IDF : voir le commentaire ci-dessus a Q4
Chili : soutient une 6%™me colonne car c'est l'option la plus claire.

6. A quelles autres fins les notes du tableau 3 pourraient-elles étre utilisées, alors que jusqu'a
présent, il était considéré comme trop encombrant d'écrire de trés longues notes détaillées dans
la colonne 5 ? Ou bien le développement des notes du tableau 3 doit-il rester tres limité puisqu'il
s'agit d'additifs alimentaires conformes aux BPF ? Un exemple signalé trés tét était peut-étre de
les utiliser pour identifier la classe fonctionnelle pertinente pour I'additif alimentaire spécifique a
la norme de produit. Est-ce requis, hécessaire ou important ?

SOUTENIR LA REFERENCE A LA CLASSE FONCTIONNELLE
oul

FIL : soutient fermement les notes T3, car elles permettent un alignement qui reflete plus précisément les
conditions dans les normes de produits. Elle note que les notes T3 devraient étre utilisées pour identifier la
classe fonctionnelle pertinente d'un additif alimentaire avec plusieurs classes fonctionnelles appropriées et
pour lesquelles il a été mandaté dans la norme de produit originale. Cela a été particulierement le cas pour
les normes relatives aux produits laitiers ou I'élaboration des normes a accordé une attention particuliere a la
classe fonctionnelle de I'additif alimentaire, plus que la NGAA, méme pour les additifs alimentaires conformes
aux BPF. Elle estime que cela refléterait plus fidélement les conditions de la norme de produit, ce qui est un
principe clé de l'alignement.

Japon : soutient I'utilisation des notes du tableau 3 pour identifier la classe fonctionnelle pertinente puisque
les normes de produits énumerent les additifs alimentaires et leurs groupes de niveaux maximaux par classe
fonctionnelle. Si les notes du tableau 3 ne permettent pas de saisir la classe fonctionnelle pertinente, ces
informations seront perdues.
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Canada : souscrit avec IDF et le Japon pour que la catégorie fonctionnelle pertinente soit maintenue pour tous
les additifs alimentaires, conformément aux conditions des normes de produits. Il a également soutenu sa
position dans les commentaires soumis aux documents de la 3¢™e circulaire.

Le Canada croit fermement que les classes fonctionnelles indiquées dans les normes de produits avant
I'harmonisation devraient étre maintenues dans les listes du tableau 3 grace a l'utilisation des notes du tableau
3 proposées. Nous pensons qu'elles doivent se rapporter au nouveau texte de la section 4 des normes de
produits (aprés I'alignement), qui comprend une identification des classes fonctionnelles spécifiques et renvoie
le lecteur aux tableaux 1, 2 et 3 de la NGAA pour des détails supplémentaires sur les autorisations d'additifs
alimentaires. Si ces informations sur les catégories fonctionnelles ne sont pas également incluses dans le
tableau 3 (ou également dans les tableaux 1 et 2), les informations sur les catégories fonctionnelles dans les
normes de produits alignées ne peuvent pas étre liées aux informations de la NGAA et ce lien avec la référence
de la catégorie fonctionnelle dans la norme de produit est perdu. Cette approche suit également les principes
de l'alignement, a savoir que la NGAA est le point de référence unique pour les additifs alimentaires. Si la
classe fonctionnelle n'est pas incluse dans la NGAA, il faut se référer a la norme de produit, ce qui fait que la
NGAA n'est pas le point de référence unique.

Le Canada fait également remarquer que l'utilisation du terme « uniquement » dans ces notes T3 doit étre
considérée avec soin. On note toutefois, a I'aide des exemples des notes T3-8 et T3-10 ci-dessus, qu'il faut
étre prudent avec l'utilisation du terme « uniguement » dans les notes aprés I'énumération de la classe
fonctionnelle. Par exemple, le carbonate de magnésium peut étre utilisé a la fois comme agent anti-
agglomérant (T3-8) et comme régulateur d'acidité (T3-10) dans les produits conformes a la Norme pour les
produits a base de caséine comestible (CXS 290-1995). Inclure « uniqguement » dans la note T3-10 suggérerait
gue son utilisation pour toute autre fonction technologique n'est pas autorisée, ce qui contredit les informations
contenues dans la note T3-8.

Réponse du président a l'utilisation du terme « uniqguement » dans les notes T3 : Le Canada souléve un bon
point. Le terme « uniqguement » est-il nécessaire pour toutes les notes T3 ? Est-il seulement nécessaire s'il
est considéré important d'étre explicite sur la classe fonctionnelle de I'additif alimentaire utilisé avec I'énoncé
de condition spécifique de la norme de produit ? Il est suggéré que la note T3-10 (si son utilisation est
soutenue) n'a pas besoin du terme « uniquement ». Nous sollicitons d'autres commentaires du GTP sur ce
point important, qui est un résultat de la question de savoir si les classes fonctionnelles sont nécessaires pour
les notes T3.

NON

Chili : suggére que les notes dans la 6éme colonne se référent uniquement a la limite maximale et selon la
norme du produit [norme de produit originale].

Etats-Unis : en général, ils ne soutiennent l'inclusion des notes du tableau 3 que lorsqu'elle est nécessaire.
lIs craignent que l'inclusion de notes supplémentaires non essentielles ne rende le tableau 3 trop lourd. Dans
la plupart des cas, les Etats-Unis ne soutiennent pas l'inclusion de notes du tableau 3 qui indiquent uniquement
la classe fonctionnelle spécifique a utiliser dans la norme de produit particuliére.

Commentaire et proposition du président : Les avis des membres du GTE sont partagés quant a savoir s'il
est approprié ou soutenu de ne faire référence qu'a la classe fonctionnelle dans les notes du tableau 3,
conformément aux dispositions originales de la norme sur les produits.

Le président comprend les raisons et la justification de I'ajout de telles notes en raison de l'alignement, mais |l
n'est pas convaincu gu'il s'agisse d'une raison suffisamment forte pour étendre le tableau 3. Le projet de
proposition n'est PAS de proposer l'ajout de notes au tableau 3 qui ne font référence qu'a la classe
fonctionnelle. Cette proposition devrait faire I'objet d'un examen plus approfondi lors de la réunion du PWG du
CCFA53.

Il est a noter que les entrées des références aux normes de produits pour les additifs du tableau de la NGAA
et les sections relatives aux additifs alimentaires faisant référence a la NGAA ajoutées aux normes de produits
dans le cadre des travaux d'alignement devront étre vérifiées et que des modifications conséquentes devront
étre apportées le cas échéant.
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Appendice Il

Liste initiale des notes du tableau 3 tirée de la colonne 5 de la version actuelle (2021), avant examen
de l'alignement

Il est entendu que la numérotation des notes du tableau 3 énumérées ci-dessous fait manifestement double
emploi avec celles proposées dans la partie principale du document. Toutefois, ces notes ne sont utilisées
qu'a titre de référence, c'est-a-dire que si elles sont soutenues, toutes les nouvelles notes dues a l'alignement
seront numérotées consécutivement a partir de la fin de celles-ci, c'est-a-dire a partir de T3-10.

d'emballage

Tableau | Note Lié a un additif alimentaire (norme de produit)
3 note #
T3-1 A utiliser uniqguement dans les supports | Agar (CS 70, CS 94, CS 119)

Acide alginique (CS 70, CS 94, CS 119)
Alginate de calcium CS 70, CS 94, CS 119)
Gomme de caroube (CS 70, CS 94, CS 119)
Carraghénane (CS 70, CS 94, CS 119)
Gomme de guar (CS 70, CS 94, CS 119)
Pectines (CS 70, CS 94, CS 119)

Alginate de potassium (CS 70, CS 94, CS 119)

Algues Eucheuma transformées (PES) (CS 70, CS
94, CS 119)

Alginate de sodium (CS 70, CS 94, CS 119)

Carboxyméthylicellulose sodique (Gomme de
cellulose) (CS 70, CS 94, CS 119)

Gomme tragacanthe (CS 70, CS 94, CS 119)
Gomme de xanthane (CS 70, CS 94, CS 119)

T3-2

Comme antioxydant dans l'ananas en
conserve

Acide ascorbique, L- (CS 319)

T3-3

Dans la masse de fromage uniguement

Carbonate de calcium (CS 263, CS 264, CS 265,
CS 266, CS 267, CS 268, CS 269, CS 270, CS
271, CS 272)

Chlorophylles (CS 263, CS 264)

Glucono delta-lactone (CS 263, CS 264, CS 265,
CS 266, CS 267, CS 268, CS 269, CS 270, CS
271, CS 272, CS 274, CS 276, CS 277)

Carbonate de magnésium (CS 263, CS 264, CS
265, CS 266, CS 267, CS 268, CS 269, CS 270,
CS 271, CS 272)

Polysaccharide de graines de tamarin (CS 273, CS
275)

Dioxyde de titane (CS 221, CS 275, CS 283)

T3-4

Pour une utilisation en décoration de
surface uniguement

Esters de lutéine de Tagetes erecta (CS 87)

T3-5

Pour le traitement de surface uniquement,
de fromage en tranches, coupé, rapé ou en
lamelles.

Cellulose microcristalline (gel de cellulose) (CS
263, CS 264, CS 265, CS 266, CS 267, CS 268,
CS 269, CS 270, CS 271, CS 272)
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Cellulose en poudre (CS 263, CS 264, CS 265, CS
266, CS 267, CS 268, CS 269, CS 270, CS 271,
CS 272)

T3-6 Pour les produits fouettés uniquement Dioxyde de carbone (CS 221)
Azote (CS 221)

T3-7 Pour les fromages a pate persillée verte | Chlorophylles (CS 221, CS 283)
uniguement

T3-8 A utiliser uniquement pour le fromage en | Cellulose microcristalline (gel de cellulose) (CS
tranches, coupé, rapé ou rapé. 221, CS 283)

Cellulose en poudre (CS 221, CS 283)
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Appendix 5

FULL LIST OF AMENDMENTS TO GSFA DUE TO INTRODUCTION OF TABLE 3 NOTES ARISING
FROM CCFA51, CCFA52 AND PROPOSED CCFA53 CCMMP ALIGNMENT

CCFAb1
Table 1
- -
Slagle;ugnz:pl;leple'natelI r .
Food—Category | Food-Category MaxLevel Notes Recommendations
No-
includesrind XS274,—XS276,
XS277
~alci T
: >. onal class: caki
Food-Category-No. | Food-Category MaxLevel Notes Recommendations
includesrind XS276, XS277
includesrind XS276, XS277
Food— Category | Food-Category Max-Level Notes Recommendations
No-
includes+ind XS274,—X5276;
XS277
INS 551 onal olase: caki , i . _Cari
Food-Category-No. | Food-Category Max-Level Notes Recommendations
includesrind XS276,XS277 -EWG —— comments
sought
Sodi -
Food-Category-No- | Food-Category Max-Level Notes Recommendations
includes+ind XS274— XS276;
XS277

Table 2
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Food category 01.6.2.1 Ripened cheese, includes rind

Additive INS Max Level Notes Recommendations
XS277
XS276,XS277

silicates; XS276,XS277

synthetic
XS274,—XS276;
XS277

amorphous XS276, XS277

propionate XS274—XS276;
XS277
XS276,XS277

Notes

459

460
461
Tableau 3
Section 2 of the Annex to Table 3 of the GSFA
01.6.2.1 Ripened Cheese, includes rind

Only certain Table 3 additives (as indicated in Table 3) are acceptable for use in foods
conforming to these standards. Acidity regulators are only acceptable for use in the cheese
mass. Colours are only for use in the cheese mass to obtain the colour characteristics as
described in Section 2 of the commodity standard. Anticaking agents are only justified for the
surface treatment of sliced, cut, shredded or grated cheese. Where acceptable preservatives
are acceptable for surface treatment only.

Codex Cheddar (CXS 263-1966), Danbo (CXS 264-1966), Edam (CXS 265-1966), Gouda (CXS 266-
standards | 1966), Havarti (CXS 267-1966), Samsg (CXS 268-1966), Emmental (CXS 269-1967) Tilsiter
(CXS 270-1968), Saint-Paulin (CXS 271-1968), Provolone (CXS 272-1968), Coulommiers
(CXS 274-1969), Camembert (CXS 276-1973) and Brie (CXS 277-1973)

INS Additive Functional Class Year Acceptable in foods Notes
No. Adopted | conforming to the following
commodity standards?
282 Calcium Preservative 1999 CS 263-1966, CS 264-1966, CS | T3-3
propionate 265-1966, CS 266-1966, CS
267-1966, CS 268-1966, CS
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270-1968, CS 271-1968, CS
272-1968

552

Calcium
silicate

Anticaking agent

1999

CS 105-1981

CS 263-1966, CS 264-1966, CS

T3-1,

265-1966, CS 266-1966, CS
267-1966, CS 268-1966, CS
269-1967, CS 270-1968, CS
271-1968, CS 272-1968

I3-2

553())

Magnesium
silicates,
synthetic

Anticaking agent

1999

CS 105-1981

CS 263-1966, CS 264-1966, CS

I3-1

265-1966, CS 266-1966, CS

267-1966, CS 268-1966, CS

269-1967, CS 270-1968, CS

271-1968, CS 272-1968

I3-2

280

Propionic
acid

Preservative

1999

CS 263-1966, CS 264-1966, CS

I3-3

265-1966, CS 266-1966, CS

267-1966, CS 268-1966, CS

270-1968, CS 271-1968, CS

272-1968

551

Silicon
dioxide,
amorphous

Anticaking agent,
Antifoaming agent,
Carrier

1999

CS 105-1981

CS 263-1966, CS 264-1966, CS

265-1966, CS 266-1966, CS

267-1966, CS 268-1966, CS

269-1967, CS 270-1968, CS

271-1968, CS 272-1968

281

Sodium
propionate

Preservative

1999

CS 263-1966, CS 264-1966, CS

I3-3

265-1966, CS 266-1966, CS

267-1966, CS 268-1966, CS

270-1968, CS 271-1968, CS

272-1968

553(iii)

Talc

Anticaking agent,
Glazing agent,
Thickener

1999

CS 105-1981

CS 263-1966, CS 264-1966, CS

265-1966, CS 266-1966, CS

267-1966, CS 268-1966, CS

269-1967, CS 270-1968, CS

271-1968, CS 272-1968

Table 3 notes

T3-1:

—
N
N

—
N
w

For use as anticaking agents only: silicon dioxide, amorphous (INS 551), calcium silicate (INS 552),
magnesium silicate, synthetic (INS 553(i)) and talc (INS 553(iii)), at 10,000 mg/kg, singly or in

combination, silicates calculated as silicon dioxide.

For use as anticaking agents for the surface treatment of sliced, cut, shredded or grated cheese only.

For use for surface treatment only: propionic acid (INS 280), sodium propionate (INS 281) and
calcium propionate (INS 282), at 3,000 mg/kg as propionic acid.

Amendments to the food additives section in the commodity standards

Standards for:

Cheddar (CXS 263-1966)
Danbo (CXS 264-1966)
Edam (CXS 265-1966)
Gouda (CXS 266-1966)
Havarti (CXS 267-1966)
Samsg (CXS 268-1966)

Emmental (CXS 269-1967)

Tilsiter (CXS 270-1968)
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Saint-Paulin (CXS 271-1968)
Provolone (CXS 272-1968)
4, FOOD ADDITIVES

4.1 Only those additives classes indicated as justified in the table below may be used for the product
categories specified. Within each additive class, and where permitted according to the table, only those food
additives listed below may be used and only within the functions and limits specified. Anticaking—agents;
Colours and preservatives used in accordance with Tables 1 and 2 of the General Standard for Food Additives
(CXS 192-1995) in food category 01.6.2.1 (Ripened cheese, includes rind) and only certain acidity regulators,
anticaking agents, and colours and preservatives in Table 3 are acceptable for use in foods conforming to
this standard.

CCFA52
Table 1
e -
Food Food MeapcLevel Netes Year Recommendations
Category-Ne. | Category adopted
Cheese XS274;
XS277
XS208;
XS278,503
~alci T
S 550 onal class: icaki
Food Food-Category | Maxlevel Notes Year Recommendations
Category-Ne- adopted
Cheese XS2¥%5
Cheese XS274;
XS277-502;
XS208;
XS278
. — ’ het
Food Food-Category | Maxlevel Notes Year Recommendations
CategoryNe- adopted
Cheese XS275
Cheese XS274
XS277;
XS208;
XS278,-502
— o
INS-280-Functional-class-Preservative
Food Food Max-tLevel Notes Year Recommendations
Category-Neo: | Category adepted
Cheese XxXS269;
XS276;
XS2¥H
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Recommendations
Endorse
Endorse
Recommendations
Endorse
Recommendations
Endorse
Endorse
Food category 01.6.1 Unripened cheese
Additive INS Year Max Notes Recommendations
adopted Level
XS275
synthetic XS275
amorphous XS273;
XS275
XS273;
XS275
Food category 01.6.2.1 Ripened cheese, includes rind
Additive INS Year Max Notes Recommendations
adopted Level
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(The notes below, i.e. 459. 460 & 461, already removed due to CCFA51 Table 3 work detailed above, but
provided here for completeness)
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Table 3

Section 2 of the Annex to Table 3 of the GSFA
No changes are required for the Tables for FC 01.6.1 and 01.6.2.1.

INS Additive Functional Class Year Acceptable in foods Notes
No. Adopted | conforming to the
following commodity
standards
282 Calcium Preservative 1999 CS 221-2001, CS 273-
propionate 1968, CS 275-1973
CS 283-1978 T3-6
552 Calcium Anticaking agent 1999 CS 105-1981, CS 251-
silicate 2006,
CS 221-2001, CS 283- 13-4
1978
553()) | Magnesium Anticaking agent 1999 CS 105-1981, CS 251-
silicate, 20086,
synthetic CS 221-2001, CS 283- 13-4
1978
283 Potassium Preservative 1999 CS 221-2001, CS 273-
propionate 1968, CS 275-1973
CS 283-1978 T3-6
280 Propionic acid | Preservative 1999 CS 221-2001, CS 273-
1968, CS 275-1973
CS 283-1978 T3-6
551 Silicon dioxide, | Anticaking agent, 1999 CS 105-1981, CS 251-
amorphous Antifoaming agent, 2006,
Carrier CS 221-2001, CS 283- 13-4
1978
281 Sodium Preservative 1999 CS 221-2001, CS 273-
propionate 1968, CS 275-1973
CS 283-1978 T3-6
553(iii) | Talc Anticaking agent, 1999 CS 105-1981, CS 251-
Glazing agent, 2006,
Thickener CS 221-2001, CS 283- 13-4
1978

Table 3 notes

T3-4: For use as anticaking agents for the surface treatment of sliced, cut, shredded or grated cheese only:
silicon dioxide, amorphous (INS 551), calcium silicate (INS 552), magnesium silicate, synthetic (INS
553(i)) and talc (INS 553(iii)), singly or in combination, at 10,000 mg/kg as silicon dioxide.

T3-6: For surface treatment only: propionic acid (INS 280), sodium propionate (INS 281) and calcium
propionate (INS 282), at 3000 mg/kg as propionic acid.

Amendments to the food additives section in the commodity standards
Group Standard for Unripened Cheese including Fresh Cheese (CXS 221-2001)
4, FOOD ADDITIVES

Only those additive classes indicated as justified in the table below may be used for the product
categories specified.

Acidity regulators, anticaking—agents; colours, preservatives, stabilizers and thickeners used in
accordance with Tables 1 and 2 of the General Standard for Food Additives (CXS 192-1995) in food
category 01.6.1 (Unripened cheese including fresh cheese) and only certain acidity regulators,
anticaking agents, colours, foaming agents, preservatives, stabilizers and thickeners in Table 3 are
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acceptable for use in foods conforming to this standard.
General Standard for Cheese (CXS 283-1978)
4. FOOD ADDITIVES
Acidity-regulators; Colours and preservatives used in accordance with Tables 1 and 2 of the General

Standard for Food Additives (CXS 192-1995) in food category 01.6.2.1 (Ripened cheese, includes

rind) and only certain acidity regulators, anticaking agents, colours and preservatives in Table 3 are
acceptable for use in foods conforming to this standard.

CCFA53
Table 1
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eFee_rm—pewdeF
(plain)
cheese

01.6-% GMP DB262 Adept
cheese
Table 2
Food category 01.5.1: Milk powder and cream powder (plain)
Additive INS Max Level Notes Recommendations
E290
Hydroxypropyldistareh | 1442 GMP D290, XS207 | Adept
phesphate
E290
synthetic
cellulose {Cellulose
geh
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amorphous
Food category 01.6.1: Unripened cheese
Additive INS Max Level Notes Recommendations
synthetic
amorphous

Notes

c207

Section 2 of the Annex to Table 3 of the GSFA
No changes are required for the Tables for FC 01.5.1 and 01.6.1.
INS Additive

Year Notes

Adopted

Functional Class Acceptable, including
foods conforming to

the

following commodity

standards

Calcium 1999

170()
carbonate

Acidity regulator,
Anticaking agent, Colour,

CS 87-1981, CS 105-
1981, CS 141-1983,
CS 249-2006




CX/FA 23/53/6

199

INS Additive

Functional Class

Year
Adopted

Acceptable, including
foods conforming to

the

following commodity
standards

Notes

Firming agent, Flour
treatment agent, Stabilizer

CS 263-1966, CS 264-
1966, CS 265-1966,
CS 266-1966, CS 267-
1966, CS 268-1966,
CS 269- 1967, CS 270-
1968, CS 271-1968,
CS 272-1968

CS 207

13-7

CS 290

T3-8,

102

552 Calcium

silicate

Anticaking agent

1999

CS 105-1981

CS 207-1999

13-7

CS 290-1995

T3-8

CS 262-2006

T3-9

1442 Hydroxypropyl
distarch

phosphate

Anticaking agent,
Emulsifier, Stabiliser,
Thickener

1999

CS 70-1981, CS 94-
1981,

CS 119-1981, CS 249-
2006

CS 290-1995

504(i) | Magnesium

carbonate

Acidity regulator,
Anticaking agent, Colour,
Colour retention agent

1999

CS 87-1981, CS 105-
1981, CS 141-1983,
CS 249-2006

CS 263-1966, CS 264-
1966, CS 265-1966,
CS 266-1966, CS 267-
1966, CS 268-1966,
CS 269- 1967, CS 270-
1968, CS 271-1968,
CS 272-1968

CS 207

CS 290

504(ii) | Magnesium
hydroxide

carbonate

Acidity regulator,
Anticaking agent, Carrier,
Colour retention agent

1999

CS 275-1973, CS 283-
1978, CS 273-1968

CS 290

530 Magnesium

oxide

Acidity regulator,
Anticaking agent

1999

CS 87-1981, CS 105-
1981,
CS 141-1983,

CS 207

CS 290

553(i)) | Magnesium
silicate,

synthetic

Anticaking agent

1999

CS 105-1981

CS 207-1999

CS 290-1995

CS 262-2006

460(i) | Microcrystalline
cellulose

(Cellulose gel)

Anticaking agent, Bulking
agent, Carrier, Emulsifier,
Foaming agent, Glazing
agent, Stabiliser, Thickener

1999

CS 105-1981

CS 263-1966, CS 264-
1966, CS 265-1966,
CS 266-1966, CS 267-
1966, CS 268-1966,
CS 269- 1967, CS 270-
1968, CS 271-1968,
CS 272-1968

CS 290
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INS

Additive Functional Class Year Acceptable, including | Notes

Adopted | foods conforming to
the

following commodity
standards

460(ii)

Powdered Anticaking agent, Bulking 1999 CS 105-1981
cellulose agent, Emulsifier, Glazing CS 263-1966, CS 264- | IT3-12

agent, Humectant, 1966, CS 265-1966,
Stabiliser, Thickener CS 266-1966, CS 267-
1966, CS 268-1966,
CS 269- 1967, CS 270-
1968, CS 271-1968,
CS 272-1968

CS 290 T3-8

551

Silicon dioxide, | Anticaking agent, 1999 CS 105-1981
amorphous Antifoaming agent, Carrier CS 207-1999 13-7

CS 290-1995 13-8
CS 262-2006 T3-9

553(i)

Talc Anticaking agent, Glazing 1999 CS 105-1981

agent, Thickener CS 207-1999 I3-7
CS 290-1995 13-8
CS 262-2006 T3-9

Table 3 notes

T3-7:

T3-8:

T3-9:

For use as anticaking agents only: bone phosphate (INS 542), calcium carbonate (INS 170(i)),
calcium dihydrogen phosphate (INS 341(i)), calcium hydrogen phosphate (INS 341(ii)), calcium
silicate (INS 552), magnesium carbonate (INS 504(i)), magnesium dihydrogen phosphate (INS
343(i)), magnesium hydrogen phosphate (INS 343(ii)), magnesium oxide (INS 530), magnesium
silicate, synthetic (INS 553(i)), silicon dioxide, amorphous (INS 551), talc (INS 553(iii)), tricalcium
phosphate (INS 341(iii)) and trimagnesium phosphate (INS 343(iii)), singly or in combination, at
10,000 mg/kg.

For use as anticaking agents only: bone phosphate (INS 542), calcium carbonate (INS 170(i)),
calcium silicate (INS 552), hydroxypropyldistarch phosphate (INS 1442), magnesium carbonate
(INS 504(i)), magnesium oxide (INS 530), magnesium silicate, synthetic (INS 553(i)),
microcrystalline cellulose (cellulose gel) (INS 460(i)), powdered cellulose (INS 460(ii)), silicon
dioxide, amorphous (INS 551), talc (INS 553(iii)), tricalcium phosphate (INS 341(iii)) and
trimagnesium phosphate (INS 343(iii)), singly or in combination at 4,400 mg/kg, noting the total
amount of phosphorus shall not exceed 4,400 mg/kg.

For use as anticaking agents for the surface treatment of sliced, cut, shredded or grated low
moisture Mozzarella or for the surface treatment of shredded and/or diced high moisture
Mozzarella only: calcium silicate (INS 552), magnesium silicate, synthetic (INS 553(i)), silicon
dioxide, amorphous (INS 551) and talc (INS 553(iii)), at 10,000 mg/kg, singly or in combination,
as silicon dioxide.

T3-10: For use as an acidity regulatory enly.

T3-11:
T3-12:

For use in cheese mass only.

For use in the surface treatment of sliced, cut, shredded or grated cheese only.

Amendments to the food additives section in the commodity standards

No changes are required to the food additives sections of the commodity standards Standard for Milk Powders
and Cream Powder (CXS 207-1999) and Standard for Edible Casein Products (CXS 290-1995), while only a
minor amendment was required for the Standard for Mozzarella (CXS 262-2006) as noted below.

Standard for Mozzarella (CXS 262-2006)

4,

FOOD ADDITIVES

Acidity regulators, anticaking-agents; colours, preservatives and stabilizers used in accordance with
Tables 1 and 2 of the General Standard for Food Additives (CXS 192-1995) in food category 01.6.1
(Unripened cheese) and only certain acidity regulators, anticaking agents, colours, preservatives and
stabilizers in Table 3 are acceptable for use in foods conforming to this standard.
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Annexe 6

EVALUATION DE LA QUESTION DE SAVOIR SI LES INFORMATIONS CONTENUES DANS LE
MANUEL DE PROCEDURE SONT SUFFISANTES OU S| DES MODIFICATIONS SONT NECESSAIRES
POUR EVITER TOUTE DIVERGENCE FUTURE.

Contexte

Depuis sa 42¢me session!! en 2010 (CCFA42), le CCFA s'est efforcé de parvenir a un alignement complet
entre la Norme générale pour les additifs alimentaires (NGAA ; CXS 192-1995) et les dispositions relatives
aux additifs alimentaires contenues dans les normes de produits du Codex.

L'objectif du travail d'alignement est d'aligner systématiquement les dispositions relatives aux additifs
alimentaires des normes de produits avec celles de la NGAA, avec le principe général que la NGAA est le
point de référence unique pour les additifs alimentaires dans le Codex Alimentarius et devrait donc tenir
compte de toute disposition relative aux additifs alimentaires dans les normes de produits.

Le CCFA50 a approuvé I'élaboration d'une « Directive a l'intention des comités de produits sur I'alignement
des dispositions relatives aux additifs alimentaires'? » pour aider les comités de produits & examiner leurs
normes de produits pour lesquelles I'alignement n'a pas encore été entrepris.

Une fois que ce travail d'alignement sur les normes de produits aura été achevé, les nouvelles dispositions
relatives aux additifs alimentaires ne devraient étre envisagées que par le CCFA, sur la base de l'avis du
Comité des produits sur la justification technologique de la ou des utilisations nouvelles ou modifiées
proposeées pour les additifs alimentaires.

Afin d'éviter toute nouvelle divergence entre les dispositions relatives aux additifs alimentaires de la NGAA et
celles des normes de produits, le CCFA52 a adopté une « Directive visant a éviter toute divergence future des
dispositions relatives aux additifs alimentaires dans la NGAA® » . Toutefois, l'inquiétude subsiste quant a la
possibilité que cette directive ne suffise pas a elle seule & garantir I'absence de nouvelles divergences.
Certaines délégations ont exprimé l'avis que des modifications du Manuel de procédure pourraient étre
nécessaires pour refléter cette préoccupation.

En conséquence, le CCFA52 a approuvé la recommandation!4 , émanant du groupe de travail virtuel (VWG)
sur l'alignement, selon laquelle il conviendrait de procéder a « une évaluation des informations contenues
dans le Manuel de procédure sur l'alignement des normes ».

En approuvant la recommandation, le CCFA52 a souligné la nécessité d'évaluer si les informations contenues
dans le Manuel de procédure sont suffisantes pour éviter toute divergence future ; et si ce n'est pas le cas, le
GTE sur l'alignement devrait envisager des ajouts appropriés au Manuel de procédure.

Le CCFA52 a egalement convenu de créer un GTE sur l'alignement®® , présidé par 'Australie et coprésidé par
les Etats-Unis d'Amérique et le Japon, et travaillant uniguement en anglais. Le mandat du GTE comprenait
I'examen des points suivants :

e siles informations contenues dans le Manuel de procédure sont suffisantes ou si des modifications
sont nécessaires pour éviter toute divergence future, en tenant compte du Document d'orientation sur
la prévention de toute divergence future entre les dispositions relatives aux additifs alimentaires de la
NGAA et les normes de produits (réf. recommandation 10 du CRD03)

Discussion

L'objectif ultime du travail d'alignement est d'achever l'alignement de toutes les normes de produits de sorte
gu'aucun autre travail d'alignement ne soit nécessaire. Pour que ce travail soit achevé, il estimpératif qu'aucun

11 CX/FA 10/42/17 et ALINORM 10/33/12, paras. 151-164

12 REP 18/FA Annexe Xl, INF_CCFA_DIVe,pdf
(https:/iwww.fao.org/fileadmin/user_upload/codexalimentarius/committee/docs/INF_CCFA_e_01.pdf)
13 REP 21/FA 107(i) et App. XlI, INF_CCFA_DIVe,pdf
(https://www.fao.org/fileadmin/user_upload/codexalimentarius/committee/docs/INF_CCFA_DIVe.pdf)
14 REP21/FA. Para 94

15REP21/FA. Para 107
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autre désalignement des dispositions relatives aux additifs alimentaires ne soit introduit dans les normes de
produits.

Une fois que le travail d'alignement sera terminé et qu'aucun autre désalignement n'aura été introduit par les
comités de produits, I'examen par le CCFA de I'approbation des dispositions relatives aux additifs alimentaires
élaborées par les comités de produits ne sera plus nécessaire.

La vingt-septieme édition**du Manuel de procédure, comprend I'examen des « Procédures pour I'examen de
I'entrée et de la révision des dispositions relatives aux additifs alimentaires dans la NGAA ». Cela inclut le
texte spécifique relatif aux additifs alimentaires qui est reproduit a I'annexe 1.

Le Manuel de procédure ne fait aucune distinction entre les deux scénarios suivants dans la procédure décrite
pour I'élaboration de dispositions relatives aux additifs alimentaires par les comités de produits actifs :

a) ou l'alignement complet des dispositions relatives aux additifs alimentaires entre les normes de
produits et la NGAA a été réalisé.

b) ou l'alignement des dispositions relatives aux additifs alimentaires entre les normes de produits et la
NGAA n'a pas été achevé.

Le Manuel de procédure est donc incompatible avec le « Document d'orientation visant & éviter toute
divergence future entre les dispositions relatives aux additifs alimentaires de la NGAA et les normes de
produits ». En outre, le texte du Manuel de procédure n'indique pas clairement qu'une fois l'alignement entre
les normes de produits et la NGAA réalisé, de nouvelles dispositions relatives aux additifs alimentaires ne
devraient étre envisagées que par le CCFA, sur la base de l'avis du comité des produits sur la justification
technologique.

Consultation avec le GTE sur l'alignement

Il a été demandé au GTE sur l'alignement de commenter la discussion de fond et les projets de
recommandations dans le cadre de la 2éme circulaire . Il s'agit notamment d'une recommandation visant a
remplacer le texte du Manuel de Procédure relatif aux additifs alimentaires (page 49-50 de la 27eme édition).
Une proposition de nouveau texte pour le Manuel de procédure a été incluse dans la 2é™me circulaire.

La deuxiéme circulaire a été envoyée pour les commentaires du GTE entre le 29 ao(t et le 30 septembre
2022. Des commentaires sur I'annexe 6 ont été recus du Canada, de la Fédération internationale de laiterie
(FIL), du Japon et des Etats-Unis.

Des modifications ont été apportées au texte proposé pour le nouveau Manuel de procédure afin de tenir
compte des commentaires recus de la 2é™me circulaire . Le texte révisé a été diffusé le 16 novembre 2022 dans
le cadre de la 3¢me circulaire . En réponse a la 3¢™e circulaire, des commentaires sur le texte révisé du Manuel
de procédure ont été recus du Canada, du Chili, de la FIL et du Royaume-Uni. Le Canada a demandé quelques
changements supplémentaires au texte, tandis que le Chili, la FIL et le Royaume-Uni ont souligné leur soutien
aux recommandations de la 3¢™e circulaire. Les changements supplémentaires demandés par le Canada ont
apporté une clarté utile et sont reflétés dans le texte de I'annexe 2.

Recommandations

1. Le texte du Manuel de procédure est modifié afin d'éviter tout nouveau désalignement des dispositions
relatives aux additifs alimentaires une fois que I'alignement complet des dispositions relatives aux additifs
alimentaires entre les normes de produits et la NGAA aura été réalisé.

2. Le texte du Manuel de procédure relatif aux additifs alimentaires (page 49-50 de la 27éme édition) est
remplacé par le texte figurant a I'annexe 2.

3. Le nouveau texte figurant a 'annexe 2 sous l'en-téte « L'alignement n'a pas été achevé pour la norme de
produit pertinente » devrait étre retiré du Manuel de procédure une fois que le CCFA aura achevé
l'alignement de toutes les normes de produit.

16 PM27_2019f.pdf ; Section Il : Elaboration des textes du Codex (https://www.fao.org/3/ca2329en/CA2329EN.pdf)
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Appendice 1
Extrait de la 27¢™¢ 'édition du Manuel de procédure (P49-50)

Additifs alimentaires

Les comités de produits examineront la Norme générale pour les additifs alimentaires (CODEX STAN 192-
1995) en vue d'incorporer une référence a la Norme générale dans les normes de produits pertinentes.

Toutes les propositions d'ajouts ou d'amendements a la Norme générale pour les additifs alimentaires en vue
d'établir une référence a la Norme générale pour les additifs alimentaires doivent étre soumises au Comité sur
les additifs alimentaires. Le Comité sur les additifs alimentaires examine ces propositions pour approbation.
Les révisions de nature substantielle qui sont approuvées par le Comité sur les additifs alimentaires seront
renvoyées au comité de produits afin de parvenir a un consensus entre les deux comités a un stade précoce
de la procédure par étapes.

Si le comité de produits estime qu'une référence générale a la Norme générale pour les additifs alimentaires
ne sert pas son objectif, une proposition doit étre préparée et transmise au Comité sur les additifs alimentaires
pour examen et approbation. Le comité de produits doit justifier pourquoi une référence générale a la Norme
générale pour les additifs alimentaires ne serait pas appropriée a la lumiere des critéres d'utilisation des
additifs alimentaires établis dans le préambule de la Norme générale pour les additifs alimentaires, en
particulier la section 3.

Toutes les dispositions relatives aux additifs alimentaires (y compris les auxiliaires technologiques) contenues
dans les normes de produits doivent étre soumises au Comité sur les additifs alimentaires, de préférence
avant que les normes ne soient avancées a I'étape 5 de la procédure d'élaboration des normes Codex ou
avant qu'elles ne soient examinées par le comité de produits concerné a I'étape 7, bien qu'une telle soumission
ne doive pas retarder le passage de la norme aux étapes suivantes de la procédure.

Toutes les dispositions relatives aux additifs alimentaires contenues dans les normes de produits devront étre
approuvées par le Comité sur les additifs alimentaires, sur la base de la justification technologique soumise
par les comités de produits et des recommandations du Comité mixte FAO/OMS d'experts des additifs
alimentaires concernant la sécurité d'emploi (dose journaliere admissible (DJA) et autres restrictions) et une
estimation de l'ingestion potentielle et, si possible, réelle des additifs alimentaires, en veillant a la conformité
avec le préambule de la Norme générale pour les additifs alimentaires.

Lorsqu'il transmet une section sur les additifs alimentaires d'une norme de produit pour approbation par le
Comité sur les additifs alimentaires, le Secrétariat doit préparer un rapport a l'intention du Comité qui comprend
le numéro du Systéme international (SIN), la dose journalieére admissible (DJA) attribuée par le Comité mixte
FAO/OMS d'experts des additifs alimentaires, la justification technologique, la concentration proposée et si
I'additif a été précédemment approuve par le Comité du Codex sur les additifs alimentaires.

Lorsqu'il existe un comité de produits actif, les propositions relatives a I'utilisation d'additifs dans toute norme
de produit a I'étude doivent étre préparées par le comité concerné et transmises au Comité sur les additifs
alimentaires pour approbation et inclusion dans la Norme générale pour les additifs alimentaires. Lorsque le
Comité sur les additifs alimentaires décide de ne pas approuver des dispositions spécifiques relatives aux
additifs, la raison doit en étre clairement indiquée. La section a I'étude doit étre renvoyée au comité de produits
concerné si des informations supplémentaires sont nécessaires, ou pour information si le Comité sur les
additifs alimentaires décide de modifier la disposition.

Lorsqu'il n'existe pas de comité de produits actif, les propositions de nouvelles dispositions relatives aux
additifs ou d'amendement des dispositions existantes a inclure dans la Norme générale pour les additifs
alimentaires doivent étre transmises directement par les membres du Codex au Comité sur les additifs
alimentaires.
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Appendice 2
Extrait de la 27¢™¢ édition du Manuel de procédure (P49-50).

Nouveau texte proposé pour le Manuel de procédure
Additifs alimentaires

La Norme générale pour les additifs alimentaires (CODEX STAN 192-1995) (NGAA) doit étre le point de
référence unique pour les additifs alimentaires dans le Codex Alimentarius. Par conséquent, les Comités de
produits doivent examiner la NGAA en vue de s'assurer que les normes de produits pertinentes sont alignées
sur l'utilisation des additifs alimentaires décrits dans la NGAA en incorporant une référence a la NGAA.

Les cas ou l'alignement n'a pas été achevé pour la norme de produit concernée.

Lorsque l'alignement des dispositions relatives aux additifs alimentaires entre les normes de produits et la
NGAA n'est pas terminé, les ajouts ou les amendements aux dispositions relatives aux additifs alimentaires
peuvent étre examinés par le Comité de produits, mais doivent ensuite étre renvoyés au Comité sur les additifs
alimentaires. Le renvoi au Comité sur les additifs alimentaires doit se faire de préférence avant |'étape 5 de la
procédure d'élaboration des normes Codex ou avant leur examen par le comité de produit concerné a I'étape
7, bien qu'un tel renvoi ne doive pas retarder I'avancement de la norme aux étapes suivantes de la procédure.

Le Comité sur les additifs alimentaires examinera ces propositions, relatives aux normes de produits pour
lesquelles I'alignement complet n'est pas achevé, pour approbation. Cet examen se fera sur la base de la
justification technologique soumise par les comités de produits et des recommandations du Comité mixte
FAO/OMS d'experts des additifs alimentaires concernant la sécurité d'emploi (dose journaliére admissible
(DJA) et autres restrictions) et une estimation de l'ingestion potentielle et, si possible, de l'ingestion réelle des
additifs alimentaires, en veillant a la conformité avec le préambule de la NGAA. Lorsque le Comité sur les
additifs alimentaires décide de ne pas approuver des dispositions spécifiques relatives aux additifs, la raison
doit en étre clairement indiquée. La section a I'étude doit étre renvoyée au comité de produits concerné si des
informations supplémentaires sont nécessaires, ou pour information si le Comité sur les additifs alimentaires
décide de modifier la disposition.

Dans les cas ou il n'existe pas de comité de produits actif se réunissant physiquement ou travaillant par
correspondance, les propositions de nouvelles dispositions relatives aux additifs ou d'amendement des
dispositions existantes doivent étre transmises directement par les membres du Codex au Comité sur les
additifs alimentaires, que les normes de produits soient ou non entierement alignées.

Les cas ou l'alignement a été achevé pour la norme de produit concernée.

Une fois que l'alignement des additifs alimentaires dont I'utilisation est autorisée dans une norme de produit
sur la NGAA est terminé et que la norme de produit contient une référence générale a la NGAA, toute demande
d'ajout, de suppression ou de modification d'une disposition relative a un additif alimentaire applicable a la
norme de produit doit étre adressée directement au CCFA. Le CCFA prendra une décision sur la base d'une
évaluation de la justification technologique et de la sécurité d'emploi, conformément au préambule de la NGAA.
Lorsqu'il existe un comité de produits actif, se réunissant physiquement ou travaillant par correspondance, il
doit toujours étre consulté, en particulier en ce qui concerne la fonction technologique. Il convient de se référer
a la procédure décrite dans la « Directive visant a éviter toute divergence future entre les dispositions relatives
aux additifs alimentaires de la NGAA et les normes de produits'’” » et de I'utiliser.

17 INF_CCFA_DIVe
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Appendix 7

DISCUSSION AND COMMENTS

PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE CODEX COMMODITY
STANDARDS FOR PROCESSED FRUITS AND VEGETABLES (CCPFV) AND TABLES 1, 2 AND 3 OF
THE GSFA RELATING TO CCPFV

Comments by EWG members were not included in the 2"? Circular, rather updates were made as
necessary to address the comment provided. However, comments requiring discussion by the EWG
and further explanation from the Chair are included in this cover page.

1. Use of Tartrates (INS 334, 335(ii), 337) in Food Category 04.1.2.6

In the GSFA EWG, the use of Tartrates (INS 334, 335(ii), 337) in Food Category 04.1.2.6 are being discussed
as a result of the comments received from the Codex Committee on Processed Fruits and Vegetables
(CCPFV). CCFA48 agreed to hold the provisions for the use of Tartrates in food categories 04.1.2.2 and
04.1.2.6 in the GSFA and request guidance from CCPFV on the use of acidity regulators in general and
Tartrates specifically in foods FC 04.1.2.6 and corresponding Standard for Mango Chutney (CSX 160-1987).

CCPFV29 agreed with the inclusion of tartrates as acidity regulators in FC 04.1.2.6 with the technological
justifications that (i) Mango is generally rich in vitamins & minerals like calcium, iron, vitamin C, vitamin B
complex. These nutrients are highly susceptible to temperature and oxidation. Tartrates, as acidity regulators,
can protect against this; (ii) the use of tartrates in fruit-based spreads, e.g., mango chutney, can help improve
product shelf life by helping ensure that the pH of the product does not exceed 4.6; product is not spoiled by
bacteria (spoilage bacteria cannot grow at low pH); and potential for lesser amounts of preservatives to be
used due to the maintenance of a low pH.

As such, the GSFA EWG has recommended that the provision for Tartrates be adopted for use in standardized
and non-standardized products covered under FC 04.1.2.6 and to request the revision of CXS 160-1987 to
include provision for tartrates.

Chair’s Proposal: Since the work of the GSFA EWG indicates that Tartrates be adopted for use in
standardized and non-standardized products covered under FC 04.1.2.6 and the alignment of CXS 160-
1987 is currently being undertaken by the Alignment EWG, the proposal is to accept the
recommendation and align the provision in the commodity standard.

2. Use of Curcumin INS 100(i) in Food category 12.6.2

Curcumin INS 100(i) in listed in CXS 306-2011 (corresponding to food category 12.6.2) for use at a level of
GMP. However, JECFA has assigned it a Numeric ADI, so GMP is not appropriate.

Chair’s Proposal: Since the use of curcumin in food category 12.6.2 is currently under review by the
GSFA EWG, the current level of GMP will serve as a place holder in the Alignment work until a
recommendation is made by the GSFA EWG on the appropriate use level.

3. Preservatives in CXS 306-2011

A comment by one EWG member notes that INS 539 (currently included in CXS 306-2011) does not have the
preservative function, and so its use in FC 12.6 would not be appropriate. A proposal could be forwarded to
the working group on the INS to endorse the use of preservative for this additive, in which case the proposal
for FC 12.6 can be maintained as shown. However, if the functions for INS 539 are not expanded to include
preservative functions, then it is suggested that a new note would be needed to the effect of, “Except for use
in products conforming to the Standard for Chili Sauce (CXS 306-2011): potassium metabisulfite (INS 224),
potassium sulfite (INS 225), sodium hydrogen sulfite (INS 222), sodium metabisulfite (INS 223) and sulfur
dioxide (INS 220), singly or in combination”.

Chair’s Proposal: This comment correctly notes that INS 539 does not have the preservative function
even though it is listed in CXS 306-2011 for use in standardized products. This EWG is not mandated
to determine whether INS 539 is appropriate for use in non- standardized products. Therefore, applying
the general practice of the Alignment exercise, the Chair has two proposals:

1. Apply anew note excluding the use of INS 539

2. Forward arecommendation to the working group on the INS to endorse the use of preservative
for INS 539.
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4. Allowance of Additives with the same Functional Action

Comments by one EWG member referred to the Guidance to Commodity Committees on the Alignment of
Food Additive Provisions citing the general principle that “if a commodity standard lists an individual additive
that is included under a “group” additive in the GSFA (e.g., sulfites, ascorbyl esters), and the individual
additives in the group that have the same functional class(es) as the additive listed in the relevant commodity
standard are expected to be appropriate for the use specified in the relevant commaodity standard, then the
alignment should include all the individual additives with the appropriate functional class(es) in the group.”

Chair’s Proposal: We appreciate the general comment about including all the individual additives with
the appropriate functional class(es) in the group. This activity has not been practiced consistently in
the Alignment exercise but should be considered by the EWG. As such, it is proposed to include the
group of additives with the same functional class thereby modifying the new notes (e.g., A-160, B-294
and E-306) and also combining notes that link additive groups and their respective use levels (e.g., B-
160 and D-160).

5. Use of Chlorophylls and Chlorophylls, Cooper Complexes

A comment by one EWG member indicated that for Note G-306, the use of INS 141(i) could be expanded to
the group of Chlorophylls and Chlorophylls, Cooper Complexes because Chlorophylls and Chlorophylls,
Cooper Complexes are already in the parent food category 12.6. However, Note 62 does not appear for the
provision in the parent food category. As such, all provisions for the use of Chlorophylls and Chlorophylls,
Cooper Complexes regardless of their reporting basis should be included in the subcategories since they are
not all calculated on an equivalent reporting basis.

Chair’s Proposal: We consider this comment introduces a point for consideration, but not for the
Alignment EWG rather for the GSFA EWG. It is therefore proposed to retain the Note G-306 based on
the alignment of CXS 306-2011 and refer the issue to the GSFA EWG to consider moving the provision
for Chlorophylls and Chlorophylls, Cooper Complexes to the subcategories so that the appropriate
reporting basis can be applied accordingly.

6. Comment on the Note 144

Comments by one EWG member indicated Note 144 (“For use in sweet and sour products only”) listed for
Aspartame (INS 951), Neotame (INS 621), Saccharins (INS 954(i-iv), and Sucralose (trichlorogalactosucrose)
(INS 955) in FC 04.2.2.7 should be note 161 instead.

Chair's Comment: These provisions were discussed by the VWG on Note 161 and the recommendation
to CCFA52 were provided in FA52/CRD4. CCFA52 endorsed recommendation to adopt the revised
provisions for sweeteners in different food categories (see REP21_FA, para. 173). Therefore, Note 144
is correct as listed (see CXS 192-1995 (2021)).

7. Comment on Section 2 of the Annex to Table 3

A comment by one EWG member asks if the text proposed for food category 04.1.2.6 in the Section 2 of the
Annex to Table 3 should be specific to “Certain acidity regulators”, rather than general to Table 3 food additives.

Chair’'s Comment: While this is correct for the use of acidity regulators in CXS 160-1987, this section
of CXS 192-1995 (Section 2 of the Annex to Table 3) only pertains to use of additives listed in Table 3.
Such language is consistent with the reference to other commodity standards in this section.
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It is noted that CAC43 adopted the conversion of the regional standards for Gochujang (CXS 294R-2009) and
Chili sauce (CXS 306R-2011) at step 5/8 as noted in REP20/PFV, App Il and IIl respectively. CCFA52 were
subsequently tasked to endorse the food additive provisions, via agenda paper 4a (CX/FA 21/52/5) with the
decision in the REP21/FA for the Alignment EWG to undertake the alignment work on these food additives
(see Terms of Reference for the EWG, REP21/FA para 107 (iii)).

Therefore, the alignment work has been conducted with the removal of the Regional term and (R) suffix to
address the CACA43 decision.

The relevant Codex Standards for processed fruits and vegetables that are being aligned with the GSFA are
included in the following food categories in the GSFA:

CXS Number Codex Standard Name GSFA food
category
160-1987 Mango Chutney 04.1.2.6
294-2009 Gochujang 04.2.2.7
306-2011 Chili Sauce 12.6.2

ALIGNMENT WORKING DOCUMENT CONVENTIONS:

Alignment of the CODEX Standards 160-1987, 294-2009 and 306-2011 were done using the following
Codex documents:

1. The most recent applicable CODEX Standards located at https://www.fao.org/fao-who-
codexalimentarius/codex-texts/list-standards/en/.

2. The most recent version of CODEX Standard 192-1995 (2021)

3. Decision on the use of Table 3 notes as a result of the CCFA51

The following amendments to the food additive provisions in Codex commodity Standards are proposed.

New text is indicated in bold/underline. Text to be removed is indicated in strikethrough-

1. Proposed amendments to the Codex commodity standards for processed fruits and vegetables

A. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE STANDARD FOR
MANGO CHUTNEY (CXS 160-1987)
3. FOOD ADDITIVES

Acidity reqgulators and preservatives used in accordance with Tables 1 and 2 of the General Standard
for Food Additives (CXS 192-1995) in food category 04.1.2.6 (Fruit-based spreads (e.qg. chutney)
excluding products of food category 04.1.2.5) are acceptable for use in foods conforming to this
standard and only certain acidity requlators in Table 3 are acceptable for use in foods conforming to
this standard.

31 ——— I
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[ 3.25 | Serbicacid | 1000-mglkg |
B. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE STANDARD FOR
GOCHUJANG (CXS 294-2009)
4. FOOD ADDITIVES

Acidity requlators, antioxidants, flavour enhancers, preservatives, and stabilizers used in
accordance with Tables 1 and 2 of the General Standard for Food Additives (CXS 192-1995) in food
category 04.2.2.7 (Fermented vegetable (including mushrooms and fungi, roots and tubers, pulses
and lequmes, and aloe vera) and seaweed products, excluding fermented soybean products of food
categories 06.8.6, 06.8.7, 12.9.1, 12.9.2.1 and 12.9.2.3) are acceptable for use in foods conforming to
this standard.

41— PRESERVATNES

INS No: | Nameof food-additives Maximum-level

200 Sorbi o o I . s - il
202 Potassium-sorbate

203 Calcium-sorbate

INS No- | Nameof food-additives Maximum-level
296 Malic-acid{(DL-) Limited-by-GMP
; ; T I ; ; s - binat
phosphate
3390H Disodium-hydrogen
phosphate
; - m
phosphate
i - ; v
phe_sphate
452(i) Potassivmpolyphosphate

45  STABHIZERS

INS No: | Nameoffood-additives Maximum-level

412 Guargum Limited-by-GMP

214 ; bie { - ; o |

415 Xanthan-gum Limited by GMP

C. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE STANDARD FOR
CHILI SAUCE (CXS 306-2011)

4, FOOD ADDITIVES

Acidity requlators, antioxidants, colours, emulsifiers, preservatives, stabilizers, sweeteners, and
thickeners used in accordance with Tables 1 and 2 of the General Standard for Food Additives (CXS
192-1995) in food category 12.6.2 (Non-emulsified sauces (e.q. ketchup, cheese sauce, cream sauce,
brown gravy) are acceptable for use in foods conforming to this standard. Additionally, acidity
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regulators, colours, flavour enhancers, preservatives, sweeteners and thickeners listed in Table 3 of
the General Standard for Food Additives (CXS 192-1995) are acceptable for use in food conforming to
this standard.
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based
160d{i) | Lycopene{synthetic) 390-mgtkg
45  PRESERVATIVES
NS No. | Food Addit Mo I
211 ot 1000-mg/kg-(as-benzoic-acidi{(singly-or-in-combinatien)
212 ]
213 o~
200 bi o kgt - i) (sing! - bination
201 Sodium-sorbate
202 Potassium-sorbate
203 Calcium-sorbate
220 e diox - i - —
221 ; i 300-mglkg-(as-fesidual-SOa(singly-or-in-combination)
222 - -
223 Sedl.'h' H 5e||s|g_e IFS' uifite
222 - alf
225 - i
£3g I' i ﬁ
214 Ethyl 1066-mglkg
parabydroxybenzoates
218 Methyl-para-
hydroxybenzoate
46— EMULSIFIERS
I elyle;;yetlny elle 26) 5-000-mg/kg-{singly-or-in-combination)
433 Polyoxyethylene-(20)
sorbitan-monooleate
434 Polyoxyethylene-(20)
serbitan-monopalmitate
435 Polyoxyethylene-(20)
sorbitan-monoesterate
473 Sucrose-esters-of fatty 5 000-mgtkg
acids
475 Polyglycerol-esters-offatty | 10-000-mglkyg
acids
477 Propylene-glycolestersof | 20-000-mglkg
fatty-acids
47 —SWEETNERS
951 Aspartame 350-mgtkg
950 Acesulfame potassium 1000-mgikg
955 Sucralose 450-mgtkg
48— STABILIZERS
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472e | Diacetyctartaricand-fatty | 10-000-mglkg
acid-esters-of glyeerel

49—TFHICKENERS

405 | Propyleneglycolalginate | 8000-mglkg

4.10 FLAVOURINGS

The flavourings used in products covered by this standard should shall comply with the Guidelines
for the Use of Flavourings (CXG 66-2008).

2. Proposed amendments to Tables 1, 2 and 3 of the GSFA for processed fruits and vegetables

The following amendments to the food additive provisions in the GSFA are proposed.

New text is indicated in pold/underline. Text to be removed is indicated in strikethrough-

A. PROPOSED AMENDMENTS TO TABLE 1

Acesulfame Potassium:

INS: 950 Functional class: Flavour enhancer, Sweetener
Food Food Category Max Notes Step/Year | Recommendation
Category level Adopted
No
04.1.2.6 Fruit-based 1000 478, 188, 2005 Adopt
spreads (e.qg. mg/kg XS160
chutney)
excluding

products of
food category
04.1.2.5
04.2.2.7 Fermented 1000 188, XS294 2008 Adopt
vegetable mg/kg
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean products
of food categories

06.8.6, 06.8.7,
12.9.1,129.2.1
and 12.9.2.3
12.6 Sauces and like 1000 188 2007 Maintain
products mg/kg

Acetic Acid, Glacial:

INS: 260 Functional class: Acidity requlator, Preservative
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Food
Category
No

Food Category

Max
level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean products
of food categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

GMP

XS294

2013

Adopt

Advantame:

INS: 969

Functional class: Flavour enhancer, Sweetener

Food
Category
No

Food Category

Max
level

Notes

Step/Year
Adopted

Recommendation

04.1.2.6

Fruit-based
spreads (e.qg.
chutney)
excluding
products of
food category
04.1.2.5

10 mg/kg

478, XS160

2021

Adopt

Alginic Acid:
INS: 400

Functional class: Bulking agent, Carrier, Emulsifier,

Foaming agent, Gelling agent, Glazing agent, Humectant,

Sequestral

nt, Stabilizer, Thickener

Food
Category
No

Food Category

Max
level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean products
of food categories
06.8.6, 06.8.7,

GMP

XS294

2013

Adopt
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12.9.1,12.9.2.1
and 12.9.2.3

Allura Red:

INS: 129 Functional class: Colour

Food Food Category Max Notes Step/Year | Recommendation

Category level Adopted

No

12.6 Sauces and like 300 XS302 2018 Maintain
products mg/kg

Annatto extracts, bixin based:

INS: 160b(i) Functional class: Colour

Food Food Category Max Notes Step/Year | Recommendation

Category level Adopted

No

12.6.2 Non-emulsified 10 8, D-306 Adopt
sauces (e.q. ma/kg Also under
ketchup, cheese consideration in
sauce, cream GSFA EWG

sauce, brown
gravy)

Ascorbic Acid, L-:

INS: 300

Functional class: Acidity requlator, Antioxidant, Flour

treatment agent, Sequestran

t

Food
Category
No

Food Category

Max
level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean products
of food categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

GMP

XS294

2013

Maintain

Ascorbyl esters:

INS: 304, 305 Functional class: Antioxidant
Food Food Category Max Notes Step/Year | Recommendation
Category level Adopted
No
12.6.2 Non-emulsified 500 10, XS306 2005 Adopt
sauces (e.g. mg/kg
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ketchup, cheese
sauce, cream
sauce, brown

gravy)
Aspartame:
INS: 951 Functional class: Flavour enhancer, Sweetener
Food Food Category Max Notes Step/Year | Recommendation
Category level Adopted
No
04.1.2.6 Fruit-based 1000 478, 191, 2019 Adopt
spreads (e.g. mg/kg XS160
chutney)
excluding
products of
food category
04.1.2.5
04.2.2.7 Fermented 2500 144,191, 2021 Adopt
vegetable mg/kg XS294
(including
mushrooms and
fungi,
roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean products
of food categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3
12.6 Sauces and like 350 191 2005 Maintain
products mg/kg
Aspartame-Acesulfame Salt:
INS: 962 Functional class: Sweetener
Food Food Category Max Notes Step/Year | Recommendation
Category level Adopted
No
04.1.2.6 Fruit-based 1000 119, 477 & 2021 Maintain
spreads (e.qg. mg/kg XS160
chutney)
excluding
products of
food category
04.1.2.5
Benzoates:
INS: 210 Functional class: Preservative
INS: 211 Functional class: Preservative
INS: 212 Functional class: Preservative
INS: 213 Functional class: Preservative
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Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.1.2.6

Fruit-based
spreads (e.qg.
chutney)
excluding
products of
food category
04.1.2.5

1000
mg/kg

13, B-160

2001

Adopt

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

1000

13, XS294

2001

Adopt

12.6

Sauces and like
products

1000
mg/kg

13

2003

Maintain

Brilliant Blue FCF:

INS: 133

Functional class: Colour

Food
Category
No

Food Category

Max
level

Notes

Step/Year
Adopted

Recommendation

04.1.2.6

Fruit-based
spreads (e.qg.
chutney)
excluding
products of
food category
04.1.2.5

100
mg/kg

161, XS160

2009

Adopt

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean products

100
mg/kg

92, 161, XS294

2009

Adopt
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of food categories

sauces (e.q.

ketchup, cheese
sauce, cream
sauce, brown
gravy)

06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3
12.6 Sauces and like 100 XS302 2018 Maintain
products mg/kg
Brown HT:
INS: 155 Functional class: Colour
Food Food Category Max level | Notes Step/Year | Recommendation
Category Adopted
No
12.6.2 Non-emulsified 50 mg/kg | D-306 Adopt

Butylated hydroxyanisole:

ketchup, cheese
sauce, cream
sauce, brown

gravy)

INS: 320 Functional class: Antioxidant
Food Food Category Max level | Notes Step/Year | Recommendation
Category Adopted
No
12.6 Sauces and like | 200 mg/kg | 15, 130, XS302, | 2018 Adopt
products B-306
Butylated hydroxytoluene:
INS: 321 Functional class: Antioxidant
Food Food Category Max level | Notes Step/Year | Recommendation
Category Adopted
No
12.6 Non-emulsified 100 15, 130, XS302 | 2018 Maintain
sauces (e.g. mg/kg

Calcium 5’-Ribonucleotides:

INS: 634

Functional class: Flavour enhancer

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented

GMP

279, XS294

2014

Adopt
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soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

Calcium Carbonate:

INS: 170(i)

Functional class: Acidity requlator, Anticaking agent,

Colour, Firming agent, Flour treatment agent, Stabilizer

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.21
and 12.9.2.3

GMP

XS294

2013

Adopt

Calcium Chloride:

legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,

INS: 509 Functional class: Firming agent, Stabilizer, Thickener
Food Food Category Max level | Notes Step/Year | Recommendation
Category Adopted
No
04.2.2.7 Fermented GMP XS294 2013 Adopt
vegetable
(including
mushrooms and
fungi,
roots and tubers,
pulses and
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12.9.1,12.9.21
and 12.9.2.3

Calcium lactate:

INS: 509 Functional class: Acidity regulator, Emulsifying salt,
Firming agent, Flour treatment agent, Thickener
Food Food Category Max level | Notes Step/Year | Recommendation
Category Adopted
No
04.2.2.7 Fermented 10000 58, XS294 2013 Adopt
vegetable
(including
mushrooms and
fungi,
roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products
of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3
Canthaxanthin:
INS: 1619 Functional class: Colour
Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted
No
04.1.2.6 Fruit-based 15 mg/kg | XS160 2011 Adopt
spreads (e.qg.
chutney)
excluding
products of
food category
04.1.2.5
12.6 Sauces and like 30 mg/kg | XS302, XS306 2018 Adopt
products
Caramel lll = Ammonia Caramel:
INS: 150c Functional class: Colour
Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted
No
04.1.2.6 Fruit-based 500 XS160 1999 Adopt
spreads (e.qg. mg/kg
chutney)
excluding
products of
food category
04.1.2.5
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04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

50000

161, XS294

2010

Adopt

12.6

Sauces and like
products

50000
mg/kg

H-306

2010

Adopt

Caramel IV = Sulfite Ammonia Caramel:

INS: 150d

Functional class: Colour

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.1.2.6

Fruit-based
spreads (e.qg.
chutney)
excluding
products of
food category
04.1.2.5

500
mg/kg

XS160

1999

Adopt

04.2.2

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

50000

92,161 &
XS294

2009

Adopt

12.6

Sauces and like
products

30000
mg/kg

XS302, H-306

2018

Adopt

Carmines:

INS: 120

Functional class: Colour

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.1.2.6

Fruit-based
spreads (e.qg.
chutney)
excluding
products of

500
mg/kg

178, XS160

2005

Adopt
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food category
04.1.2.5

12.6

Sauces and like
products

500
mg/kg

178, XS302, E-
306

2018

Adopt

Carnauba wax:

INS: 903

Functional class: Acidity requlator, Anticaking agent,

Bulking agent, Carrier, Glazing agent

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.1.2

Processed fruit

400
mg/kg

XS160

2004

Adopt

Carotenes, Beta-,Vegetable:

INS: 160a(ii)

Functional class: Colour

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.1.2.6

Fruit-based
spreads (e.qg.
chutney)
excluding
products of
food category
04.1.2.5

500
ma/kg

XS160

2005

Adopt

Also under
consideration in
GSFA EWG

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

1000

XS294

2005

Adopt

Also under
consideration in
GSFA EWG

12.6.2

Non-emulsified
sauces (e.g.
ketchup, cheese
sauce, cream
sauce, brown

gravy)

2000
mg/kg

2005

Maintain

Also under
consideration in
GSFA EWG

INS 160a(i)

INS 160a(iii)
INS 160e

Carotenoids:

Functional Class: Colour

Functional Class: Colour

Functional Class: Colour
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INS 160f

Functional Class: Colour

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.1.2.6

Fruit-based
spreads (e.qg.
chutney)
excluding
products of
food category
04.1.2.5

500
mg/kg

XS160

2009

Adopt

Also under
consideration in
GSFA EWG

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.21
and 12.9.2.3

50

XS294

2009

Adopt

Also under
consideration in
GSFA EWG

12.6

Sauces and like
products

500
mg/kg

XS302, XS306

2018

Maintain

Also under
consideration in
GSFA EWG

Carrageenan:
INS 407

Functional Class: Bulking agent, Carrier, Emulsifier, Gelling

agent, Glazing agent, Humectant, Stabilizer, Thickener

legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,

Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted
No
04.2.2.7 Fermented GMP XS294 2013 Adopt
vegetable
(including
mushrooms and
fungi,
roots and tubers,
pulses and
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12.9.1,12.9.2.1
and 12.9.2.3

Chlorophylls and chlorophyllins, Copper Complexes:

INS 141(i)
INS 141(ii)

Functional Class: Colour

Functional Class: Colour

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.1.2.6

Fruit-based
spreads (e.qg.
chutney)
excluding
products of
food category
04.1.2.5

150
mg/kg

XS160

2009

Adopt

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.21
and 12.9.2.3

100

62, XS294

2005

Adopt

12.6

Sauces and like
products

100
mg/kg

XS302, G-306

2018

Adopt

Citric acid:
INS: 330

Functional class: Acidity requlator, Antioxidant, Colour

retention agent, Sequestrant

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

GMP

XS294

2013

Adopt
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of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.21
and 12.9.2.3

Citric and Fatty Acid Esters of Glycerol:

chutney)

INS 472c Functional Class: Antioxidant, Emulsifier, Flour treatment
agent, Sequestrant, Stabilizer
Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted
No
04.2.2.7 Fermented GMP XS294 2013 Adopt
vegetable
(including
mushrooms and
fungi,
roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products
of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3
Curcumin:
INS 100(i) Functional Class: Colour
Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted
No
12.6.2 Non-emulsified GMP D-306 Adopt
sauces (e.g. Also under
ketchup, cheese consideration in
sauce, cream GSFA EWG;
sauce, brown
rav Chair’s Note:
Curcumin has a
numerical JECFA
ADI
Cyclamates:
INS 952(i) Functional Class: Sweetener
INS 952(ii) Functional Class: Sweetener
INS 952(iv) Functional Class: Sweetener
Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted
No
04.1.2.6 Fruit-based 2000 17,477, XS160 | 2019 Adopt
spreads (e.qg. mg/kg
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excluding
products of
food category
04.1.2.5

Dextrins, Roasted Starch:

INS 1400

Functional Class: Carrier, Emulsifier, Stabilizer, Thickener

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

GMP

XS294

2013

Adopt

Diacetyltartaric and Fatty Acid Esters of Glycerol:

INS 472¢

Functional Class: Emulsifier, Sequestrant, Stabilizer

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.1.2.6

Fruit-based
spreads (e.qg.
chutney)
excluding
products of
food category
04.1.2.5

5000
mag/kg

XS160

2005

Adopt

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

2500

XS294

2005

Adopt
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of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.21
and 12.9.2.3

12.6

Sauces and like
products

10000
mg/kg

XS302

2018

Maintain

Disodium 5’-Guanylate:

INS 627

Functional Class: Flavour enhancer

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

GMP

279, XS294

2014

Adopt

Disodium 5’-Inosinate:

INS 631

Functional Class: Flavour enhancer

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,

GMP

279, XS294

2014

Adopt
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12.9.1,12.9.2.1
and 12.9.2.3

Disodium 5’-Ribonucleotides:

INS 635

Functional Class: Flavour enhancer

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

GMP

279, XS294

2014

Adopt

Erythrosine:
INS 127

Functional Class: Colour

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.21
and 12.9.2.3

30 mg/kg

XS294

2011

Adopt

12.6.2

Non-emulsified

50 mag/kg

D-306

sauces (e.g.

ketchup, cheese

sauce, cream

Adopt
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sauce, brown
gravy)

Ethylene diamine tetra acetates:

INS 385

INS 386

Functional Class: Antioxidant, Colour retention agent,

Preservative, Sequestrant

Functional Class: Antioxidant, Colour retention agent,

Preservati

e, Sequestrant, Stabilizer

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.1.2.6

Fruit-based
spreads (e.qg.
chutney)
excluding
products of
food category
04.1.2.5

100
mg/kg

21, XS5160

2001

Adopt

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.21
and 12.9.2.3

250

21, XS294

2001

Adopt

12.6.2

Non-emulsified
sauces (e.g.
ketchup, cheese
sauce, cream
sauce, brown

gravy)

75 mg/kg

21, C-306

2001

Adopt

Fast Green FCF:

vegetable

INS 143 Functional Class: Antioxidant, Colour
Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted
No
04.1.2.6 Fruit-based 100 161, XS160 2009 Adopt
spreads (e.qg. mg/kg
chutney)
excluding
products of
food category
04.1.2.5
04.2.2.7 Fermented 100 161, XS294 2009 Adopt
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(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.21
and 12.9.2.3

Fumaric acid:

INS 297

Functional Class: Acidity requlator

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,129.21
and 12.9.2.3

GMP

XS294

2013

Adopt

Glycerol:
INS 422

Functional Class: Humectant, Thickener

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and

GMP

XS294

2014

Adopt
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legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.21
and 12.9.2.3

Grape Skin Extract:

INS 163(ii)

Functional Class: Antioxidant, Colour

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.1.2.6

Fruit-based
spreads (e.g.
chutney)
excluding
products of
food category
04.1.2.5

500
mg/kg

161, 181,
XS160

2009

Adopt

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.21
and 12.9.2.3

100

161, 181,
XS294

2009

Adopt

12.6.2

Non-emulsified
sauces (e.g.
ketchup, cheese
sauce, cream
sauce, brown

gravy)

300
mg/kg

181, XS306

2009

Adopt

Guaiac resin:

INS 314 Functional Class: Antioxidant

Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted

No
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12.6

Sauces and like
products

600
mg/kg

15, XS302,
XS306

2009

Adopt

Guar gum:
INS 412

Functional Class: Emulsifier, Stabilizer, Thickener

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

GMP

2013

Maintain

Gum Arabic (Acacia gum):

INS 414

Functional Class: Bulking agent, Carrier, Emulsifier, Glazing

agent, Stabilizer, Thickener

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented

vegetable
(including

mushrooms and

fungi,

roots and
tubers, pulses
and legumes,
and aloe vera)

and
seaweed

products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

Adopt

Hydroxybenzoates, para:
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INS 214
INS 218

Functional Class: Preservative

Functional Class: Preservative

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.1.2.6

Fruit-based
spreads (e.qg.
chutney)
excluding
products of
food category
04.1.2.5

1000
mg/kg

27, D-160

2012

Adopt

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

300

27, XS294

2012

Adopt

12.6

Sauces and like
products

1000
mg/kg

27, XS302

2018

Maintain

Indigotine (Indigo Carmine):

INS 132

Functional Class: Colour

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.1.2.6

Fruit-based
spreads (e.qg.
chutney)
excluding
products of
food category
04.1.2.5

300
mg/kg

161, XS160

2009

Adopt

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented

300

161, XS294

2009

Adopt
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products
of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3
12.6 Sauces and like 300 XS302, XS306 2018 Adopt
products mg/kg
Iron Oxides:
INS 172(i) Functional Class: Colour
INS 172(ii) Functional Class: Colour
INS 172(iii) Functional Class: Colour
Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted
No
04.1.2.6 Fruit-based 500 XS160 2005 Adopt
spreads (e.qg. mg/kg
chutney)
excluding
products of
food category
04.1.2.5
12.6 Sauces and like 75 mg/kg | XS302, XS306 2018 Adopt
products

Lactic acid, L-, D- and DL-:

INS 270

Functional Class: Acidity requlator

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.21
and 12.9.2.3

GMP

XS294

2013

Adopt

Lauric arginate ethyl ester:

INS 243 Functional Class: Preservative
Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted

No
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12.6.2

Non-emulsified
sauces (e.g.
ketchup, cheese
sauce, cream
sauce, brown

gravy)

200
mg/kg

XS306

2011

Adopt

Lecithin:

INS 322(i)

Functional Class: Antioxidant, Emulsifier

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

GMP

XS294

2013

Adopt

Magnesium Carbonate:

INS 504(i)

Functional Class: Acidity requlator, Anticaking agent,

Colour retention agent

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

5000
mg/kg

36, XS294

2013

Adopt
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Malic acid, DL-:

INS 296

Functional Class: Acidity regulator, Sequestrant

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

GMP

2013

Maintain

Monosodium L-glutamate:

INS 621

Functional Class: Flavour enhancer

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.21
and 12.9.2.3

GMP

279

2014

Maintain

Neotame:
INS 621

Functional Class: Flavour enhancer, Sweetener

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation
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04.1.2.6

Fruit-based
spreads (e.qg.
chutney)
excluding
products of
food category
04.1.2.5

70 mg/kg

478, XS160

2019

Adopt

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.21
and 12.9.2.3

33 mg/kg

144, XS294

2021

Adopt

12.6.2

Non-emulsified
sauces (e.g.
ketchup, cheese
sauce, cream
sauce, brown

gravy)

70 mg/kg

XS306

2007

Adopt

Nisin:

INS 234

Functional Class: Preservative

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

12.6.2

Non-emulsified
sauces (e.g.
ketchup, cheese
sauce, cream
sauce, brown

gravy)

5 mg/kg

233, XS306R,

XS306, B5

2021

Adopt

Pectins:

INS 440

Functional Class: Emulsifier, Gelling agent, Glazing agent,

Stabilizer, Thickener

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and

GMP

XS294

2013

Adopt
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legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.21
and 12.9.2.3

Phosphates:
INS 338

INS 339(i)

INS 339(ii)
INS 339(iii)
INS 340(i)
INS 340(ii)
INS 340(iii)
INS 341(i)

INS 341(ii)

INS 341(iii)

INS 342(i)
INS 342(ii)
INS 343(i)
INS 343(ii)
INS 343(iii)
INS 450(i)

INS 450(ii)

INS 450(iii)

INS 450(ix)
INS 450(v)

Functional Class: Acidity regulator, Antioxidant,
Sequestrant

Functional Class: Acidity reqgulator, Emulsifier, Emulsifying
salt, Humectant, Raising agent, Sequestrant, Stabilizer,
Thickener

Functional Class: Acidity regulator, Emulsifier, Emulsifying
salt, Humectant, Sequestrant, Stabilizer, Thickener
Functional Class: Acidity requlator, Emulsifier, Humectant,
Preservative, Sequestrant, Stabilizer, Thickener

Functional Class: Acidity requlator, Emulsifier, Humectant,
Sequestrant, Stabilizer, Thickener

Functional Class: Acidity requlator, Emulsifier, Humectant,
Sequestrant, Stabilizer, Thickener

Functional Class: Acidity regulator, Emulsifier, Emulsifying
salt, Humectant, Sequestrant, Stabilizer, Thickener
Functional Class: Acidity requlator, Anticaking agent,
Emulsifying salt, Firming agent, Flour treatment agent,
Humectant, Raising agent, Sequestrant, Stabilizer,
Thickener

Functional Class: Acidity requlator, Anticaking agent,
Emulsifying salt, Firming agent, Flour treatment agent,
Humectant, Raising agent, Stabilizer, Thickener

Functional Class: Acidity requlator, Anticaking agent,
Emulsifier, Emulsifying salt, Firming agent, Flour treatment
agent, Humectant, Raising agent, Stabilizer, Thickener
Functional Class: Acidity requlator, Flour treatment agent,
Raising agent, Stabilizer, Thickener

Functional Class: Acidity requlator, Flour treatment agent,
Raising agent, Stabilizer, Thickener

Functional Class: Acidity requlator, Anticaking agent,
Emulsifying salt, Stabilizer, Thickener

Functional Class: Acidity requlator, Anticaking agent,
Emulsifying salt, Raising agent, Stabilizer, Thickener
Functional Class: Acidity requlator, Anticaking agent,
Stabilizer, Thickener

Functional Class: Acidity requlator, Emulsifier, Emulsifying
salt, Humectant, Raising agent, Sequestrant, Stabilizer,
Thickener

Functional Class: Acidity requlator, Emulsifier, Emulsifying
salt, Humectant, Raising agent, Sequestrant, Stabilizer,
Thickener

Functional Class: Acidity requlator, Emulsifier, Emulsifying
salt, Humectant, Raising agent, Sequestrant, Stabilizer,
Thickener

Functional Class: Acidity requlator, Raising agent, Stabilizer
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Functional Class: Acidity regulator, Emulsifier, Emulsifying
salt, Humectant, Raising agent, Sequestrant, Stabilizer,

INS 450(vi) Thickener
Functional Class: Acidity regulator, Emulsifier, Emulsifying
salt, Firming agent, Raising agent, Sequestrant, Stabilizer,
INS 450(vii) Thickener
Functional Class: Acidity regulator, Emulsifier, Emulsifying
INS 451(i) salt, Humectant, Raising agent, Sequestrant, Stabilizer
Functional Class: Acidity regulator, Emulsifier, Emulsifying
INS 451(ii) salt, Humectant, Sequestrant, Stabilizer, Thickener
Functional Class: Acidity regulator, Emulsifier, Emulsifying
INS 452(i) salt, Humectant, Sequestrant, Stabilizer, Thickener
Functional Class: Acidity regulator, Emulsifier, Emulsifying
salt, Humectant, Raising agent, Sequestrant, Stabilizer,
INS 452(ii) Thickener
Functional Class: Acidity regulator, Emulsifier, Emulsifying
salt, Humectant, Raising agent, Sequestrant, Stabilizer,
INS 452(iii) Thickener
Functional Class: Acidity regulator, Emulsifier, Humectant,
INS 452(iv) Raising agent, Sequestrant, Stabilizer
Functional Class: Acidity regulator, Emulsifier, Emulsifying
salt, Humectant, Raising agent, Sequestrant, Stabilizer,
INS 452(v) Thickener
Functional Class: Acidity regulator, Emulsifier, Emulsifying
INS 542 salt, Humectant, Sequestrant, Stabilizer, Thickener
Functional Class: Anticaking agent, Emulsifier, Humectant
Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted
No
04.1.2.6 Fruit-based 1100 33, XS160 2009 Adopt
spreads (e.g. mg/kg
chutney)
excluding
products of
food category
04.1.2.5
04.2.2.7 Fermented 2200 33, B-294 2010 Adopt
vegetable
(including
mushrooms and
fungi,
roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products
of food
categories
06.8.6, 06.8.7,
12.9.1,129.2.1
and 12.9.2.3
12.6 Sauces and like 2200 33, XS302, A- 2018 Adopt
products mg/kg 306

Polydimethylsiloxane:
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INS 900a

Functional Class: Anticaking agent, Antifoaming agent,

Emulsifier

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.1.2.6

Fruit-based
spreads (e.qg.
chutney)
excluding
products of
food category
04.1.2.5

10 mg/kg

XS160

1999

Adopt

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.21
and 12.9.2.3

10 mg/kg

XS294

2008

Adopt

Polyglycerol esters of fatty acids:

ketchup, cheese
sauce, cream

INS 475 Functional Class: Emulsifier, Stabilizer
Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted
No
12.6.2 Non-emulsified 5000 XS306R L-306 2018 Adopt
sauces (e.g. mg/kg
ketchup, cheese
sauce, cream
sauce, brown
gravy)
Polysorbates:
INS 432 Functional Class: Emulsifier, Stabilizer
INS 433 Functional Class: Emulsifier, Stabilizer
INS 434 Functional Class: Emulsifier
INS 435 Functional Class: Emulsifier, Stabilizer
INS 436 Functional Class: Emulsifier, Stabilizer
Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted
No
12.6.2 Non-emulsified 5000 J-306 2007 Adopt
sauces (e.g. mg/kg
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sauce, brown
gravy)

Ponceau 4R (Cochineal Red A):

INS 124

Functional Class: Colour

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.1.2.6

Fruit-based
spreads (e.qg.
chutney)
excluding
products of
food category
04.1.2.5

500
mg/kg

161, XS160

2008

Adopt

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.21
and 12.9.2.3

500
mg/kg

161, XS294

2008

Adopt

12.6

Sauces and like
products

50 mg/kg

XS302

2018

Maintain

Potassium Carbonate:

INS 501(i)

Functional Class: Acidity requlator, Stabilizer

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

GMP

XS294

2013

Adopt
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of food
categories
06.8.6, 06.8.7,
12.9.1,129.21
and 12.9.2.3

Potassium Chloride:

INS 508

Functional Class: Firming agent, Flavour enhancer,

Stabilizer, Thickener

Food
Category
No

Food Category

Max level | Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

GMP

2013

Maintain

Processed eucheuma seaweed (PES):

INS 407a

Functional Class: Bulking agent, Carrier, Emulsifier, Gelling

agent, Glazing agent, Humectant, Stabilizer, Thickener

Food
Category
No

Food Category

Max level | Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

GMP XS294

2013

Adopt
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Propyl gallate:
INS 310 Functional Class: Antioxidant
Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted
No
12.6 Sauces and like 200 15, 130, XS302, | 2018 Adopt
products mg/kg XS306

Propylene glycol alginate:

categories

INS 405 Functional Class: Bulking agent, Carrier, Emulsifier,
Foaming agent, Gelling agent, Stabilizer, Thickener
Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted
No
12.6.2 Non-emulsified | 8000 D-306 Adopt
sauces (e.q. ma/kg
ketchup, cheese
sauce, cream
sauce, brown
gravy)
Propylene glycol esters of fatty acids:
INS 477 Functional Class: Emulsifier
Food Food Category | Max level Notes Step/Year Recommendation
Category Adopted
No
12.6.2 Non-emulsified | 20000 D-306 Adopt
sauces (e.g. ma/kg
ketchup,
cheese sauce,
cream
sauce, brown
gravy)
Pullulan:
INS 1204 Functional Class: Glazing agent, Thickener
Food Food Category | Max level Notes Step/Year Recommendation
Category Adopted
No
04.2.2.7 Fermented GMP XS294 2014 Adopt
vegetable
(including
mushrooms and
fungi,
roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products
of food
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06.8.6, 06.8.7,
12.9.1,129.2.1
and 12.9.2.3

Riboflavins:
INS 101(i) Functional Class: Colour
INS 101(ii) Functional Class: Colour
INS 101(iii) Functional Class: Colour
Food Food Category | Max level Notes Step/Year Recommendation
Category Adopted
No
04.1.2.6 Fruit-based 500 mg/kg | XS160 2005 Adopt
spreads (e.qg.
chutney)
excluding
products of
food category
04.1.2.5
04.2.2.7 Fermented 500 mg/kg | XS294 2008 Adopt
vegetable
(including
mushrooms and
fungi,
roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products
of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3
12.6 Sauces and like | 350 mg/kg | XS302, E-306 | 2018 Adopt
products
Saccharins:
INS 954(i) Functional Class: Sweetener
INS 954(ii) Functional Class: Sweetener
INS 954(iii) Functional Class: Sweetener
INS 954(iv) Functional Class: Sweetener
Food Food Category | Max level Notes Step/Year Recommendation
Category Adopted
No
04.1.2.6 Fruit-based 200 mg/kg | 477, XS160 2019 Adopt
spreads (e.qg.
chutney)
excluding
products of
food category
04.1.2.5
04.2.2.7 Fermented 200 mg/kg | 144, XS294 2021 Adopt
vegetable
(including
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mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

12.6

Sauces and like
products

160 mg/kg

XS302, M-306

2018

Adopt

Sodium acetate:

INS 262(i)

Functional Class: Acidity requlator, Preservative,

Sequestrant

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.21
and 12.9.2.3

GMP

XS294

2013

Adopt

Sodium ascorbate:

INS 301

Functional Class: Antioxidant

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and

GMP

XS294

2014

Adopt
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legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.21
and 12.9.2.3

Sodium carbonate:

INS 500(i)

Functional Class: Acidity regulator, Anticaking agent,

Emulsifying salt, Raising agent, Stabilizer, Thickener

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

GMP

XS294

2013

Adopt

Sodium diacetate:

ketchup, cheese
sauce, cream
sauce, brown

gravy)

INS 262(ii) Functional Class: Acidity requlator, Anticaking agent,
Emulsifying salt, Raising agent, Stabilizer, Thickener
Food Food Category | Max level Notes Step/Year Recommendation
Category Adopted
No
12.6.2 Non-emulsified 2500 XS306R Adopt
sauces (e.g. mg/kg XS306

Sodium DL-malate:

INS 350(ii)

Functional Class: Acidity requlator, Humectant
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Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.21
and 12.9.2.3

GMP

XS294

2013

Adopt

Sodium erythorbate (sodium isoascorbate):

INS 350(ii)

Functional Class: Acidity requlator, Humectant

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.21
and 12.9.2.3

GMP

280, XS294

2014

Adopt

Sodium fumarates:

(including

INS 365 Functional Class: Acidity regulator
Food Food Category | Max level Notes Step/Year Recommendation
Category Adopted
No
04.2.2.7 Fermented GMP XS294 2013 Adopt
vegetable
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mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

Sodium gluconate:

INS 365

Functional Class: Acidity requlator

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

GMP

XS294

2013

Adopt

Sodium lactate:

aloe vera) and

INS 325 Functional Class: Acidity requlator, Antioxidant, Bulking
agent, Emulsifier, Emulsifying salt, Humectant, Thickener
Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted
No
04.2.2.7 Fermented GMP 2013 Maintain
vegetable
(including
mushrooms and
fungi,
roots and tubers,
pulses and
legumes, and
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seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

Sorbates:

INS 200
INS 202
INS 203

Functional Class: Preservative

Functional Class: Preservative

Functional Class: Preservati

e

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.1.2.6

Fruit-based
spreads (e.g.
chutney)
excluding
products of
food category
04.1.2.5

1000
mg/kg

42, C-160

2009

Adopt

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.21
and 12.9.2.3

1000
mg/kg

42

2012

Maintain

12.6

Sauces and like
products

1000
mg/kg

42,127

2012

Maintain

Stearoyl lactylates:

ketchup,

INS 481(i) Functional Class: Emulsifier, Flour treatment agent, Foaming
agent, Stabilizer

INS 482(i) Functional Class: Emulsifier, Flour treatment agent, Foaming
agent, Stabilizer

Food Food Category | Max level | Notes Step/Year | Recommendation

Category Adopted

No

12.6.2 Non-emulsified | 2500 XS306R-XS306 | 2018 Adopt

sauces (e.g. mg/kg
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cheese sauce,
cream sauce,
brown gravy)

Steviol glycosides:

INS 960a
INS 960b
INS 960c
INS 960d

Functional Class

. Sweetener

Functional Class

: Sweetener

Functional Class

: Sweetener

Functional Class

: Sweetener

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.1.2.6

Fruit-based
spreads (e.qg.
chutney)
excluding
products of
food category
04.1.2.5

330 mg/kg

26, XS160

2011

Adopt

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

200 mg/kg

26, XS294

2011

Adopt

12.6.2

Non-emulsified
sauces (e.g.
ketchup, cheese
sauce, cream
sauce, brown

gravy)

350 mg/kg

26, XS306

2011

Adopt

Sucralose (trichlorogalactosucrose):

products of
food category
04.1.2.5

INS 955 Functional Class: Flavour enhancer, Sweetener
Food Food Category | Max level Notes Step/Year Recommendation
Category Adopted
No
04.1.2.6 Fruit-based 400 mg/kg | 478, XS160 2019 Adopt
spreads (e.qg.
chutney)
excluding
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04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

580 mg/kg

144, XS294

2021

Adopt

12.6

Sauces and like
products

450 mg/kg

127

2007

Maintain

Sucrose esters:

products of
food category
04.1.2.5

INS 473 Functional Class: Emulsifier, Foaming agent, Glazing agent,
INS 473a Stabilizer
INS 474 Functional Class: Emulsifier, Glazing agent, Stabilizer
Functional Class: Emulsifier
Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted
No
12.6.2 Non-emulsified 10000 2021 Adopt
sauces (e.g. mg/kg B4 K-306
ketchup, cheese
sauce, cream
sauce, brown
gravy)
Sulfites:
INS 220 Functional Class: Antioxidant, Bleaching agent, Flour
treatment agent, Preservative
INS 221 Functional Class: Antioxidant, Bleaching agent, Flour
treatment agent, Preservative
INS 222 Functional Class: Antioxidant, Preservative
INS 223 Functional Class: Antioxidant, Bleaching agent, Flour
treatment agent, Preservative
INS 224 Functional Class: Antioxidant, Bleaching agent, Flour
treatment agent, Preservative
INS 225 Functional Class: Antioxidant, Preservative
INS 539 Functional Class: Antioxidant, Sequestrant
Food Food Category | Max level Notes Step/Year Recommendation
Category Adopted
No
04.1.2.6 Fruit-based 100 mg/kg | 44, A-160 Adopt
spreads (e.g.
chutney)
excluding
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04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

500 mg/kg

44, XS294

2006

Adopt

12.6

Sauces and like
products

300 mg/kg

44, XS302, N-
306

2018

Maintain

Sunset vellow FCE:

INS 110

Functional Class: Colour

Food
Category
No

Food Category

Max level

Notes

Step/Year
Adopted

Recommendation

04.1.2.6

Fruit-based
spreads (e.qg.
chutney)
excluding
products of
food category
04.1.2.5

300 mg/kg

161, XS160

2008

Adopt

04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

200 mg/kg

92, XS294

2008

Adopt

12.6

Sauces and like
products

300 mg/kg

XS302

2018

Maintain

Tamarind seed polysaccharide:
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INS 437 Functional Class: Emulsifier, Gelling agent, Stabilizer,
Thickener
Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted
No
04.2.2.7 Fermented GMP XS38 2021 Adopt
vegetable
(including
mushrooms and
fungi,
roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products
of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3
Tartrates:
INS 334 Functional Class: Acidity regulator, Antioxidant, Flavour
enhancer, Sequestrant
INS 335(ii) Functional Class: Acidity regulator, Emulsifying salt,
Sequestrant, Stabilizer
INS 337 Functional Class: Acidity requlator, Emulsifying salt,
Sequestrant, Stabilizer
Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted
No
Fruit-based Adopt
spreads (e.g.
chutney) Chair’s Note:
excluding Since the work of
products of the GSFA EWG
food category provides to adopt
04.1.2.5 the provision for
Tartrates be
adopted for use in
standardized and
non-standardized
04.1.2.6 3000 45 products covered

under FC 04.1.2.6
and the alignment
of CODEX STAN
160-1987 is
currently being
undertaken by the
Alignment EWG,
the proposal is to
accept the
recommendation
and align the
provision in the
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commodity
standard.

12.6.2 Non-emulsified 5000 45, XS306R 2018 Adopt
sauces (e.g. mg/kg
ketchup, cheese
sauce, cream
sauce, brown
gravy)
Tartrazine:
INS 102 Functional Class: Colour
Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted
No
12.6.2 Non-emulsified | 100 D-306 Adopt
sauces (e.q. ma/kg

ketchup, cheese

sauce, cream
sauce, brown
gravy)

Tertiary butylhydroguinone:

INS 319 Functional Class: Antioxidant
Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted
No
12.6 Sauces and like 200 15, 130, XS302, | 2018 Adopt
products mg/kg XS306

Tocopherols:

ketchup, cheese
sauce, cream
sauce, brown

gravy)

INS 307a Functional class: Antioxidant
INS 307b Functional class: Antioxidant
INS 307c Functional class: Antioxidant
Food Food Category Max Notes Step/Year Recommendation
Category level Adopted
No
04.1.2.6 Fruit-based 200 XS160 2018 Maintain
spreads (e.g. mg/kg
chutney)
excluding
products of
food category
04.1.2.5
12.6.2 Non-emulsified 600 2018 Maintain
sauces (e.g. mg/kg

Trisodium citrate:

No

INS 331(iii) Functional class: Acidity regulator, Emulsifier, Emulsifying
salt, Sequestrant, Stabilizer

Food Food Category Max level | Notes Step/Year Recommendation

Category Adopted
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04.2.2.7

Fermented
vegetable
(including
mushrooms and
fungi,

roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products

of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3

GMP

XS294

2013

Adopt

Xanthan gum:

INS 415 Functional class: Emulsifier, Foaming agent, Stabilizer,
Thickener
Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted
No
04.2.2.7 Fermented GMP 2013 Maintain
vegetable
(including
mushrooms and
fungi,
roots and tubers,
pulses and
legumes, and
aloe vera) and
seaweed
products,
excluding
fermented
soybean
products
of food
categories
06.8.6, 06.8.7,
12.9.1,12.9.2.1
and 12.9.2.3
Notes
8 As bixin.
10 As ascorbyl stearate.
13 As benzoic acid.
15 On the fat or oil basis.
17 As cyclamic acid.
21 As anhydrous calcium disodium ethylenediaminetetraacetate.
26 As steviol equivalents.



CX/FA 23/53/6

254

27
33
36
42
44
45
58
62
92
127
130

161

178

181

188

191

279

280

477

478

XS160

XS294

XS302

XS306

As para-hydroxybenzoic acid.

As phosphorus.

On the residual level basis.

As sorbic acid.

As residual SO2.

As tartaric acid.

As calcium.

As copper.

Excluding tomato-based sauces.

On the served to the consumer basis.

Singly or in combination: butylated hydroxyanisole (INS 320), butylated
hydroxytoluene (INS 321), tertiary butylated hydroquinone (INS 319), and propy!
gallate (INS 310).

Subject to national legislation of the importing country aimed, in particular, at
consistency with Section 3.2 of the Preamble.

As carminic acid.

As anthocyanin.

If used in combination with aspartame-acesulfame salt (INS 962), the combined
maximum use level, expressed as acesulfame potassium, should not exceed this
level.

If used in combination with aspartame-acesulfame salt (INS 962), the combined
maximum use level, expressed as aspartame, should not exceed this level.
Except for products conforming to the standard for Edible Fungi and Fungus
Products (CXS 38-1981).

For use in pickled radish only.

Some Codex Members allow use of additives with sweetener function in all foods
within this Food Category while others limit additives with sweetener function to
those foods with significant energy reduction or no added sugars.

Some Codex Members allow use of additives with sweetener function in all foods
within this Food Category while others limit additives with sweetener function to
those foods with significant energy reduction or no added sugars. This limitation
may not apply to the appropriate use as a flavour enhancer.

Excluding products conforming to the Standard for Mango Chutney

(CXS 160-1987).

Excluding products conforming to the Standard for Gochujang

(CXS 294-2009).

Excluding products conforming to the Standard for Fish Sauce

(CXS 302-2011).

Excluding products conforming to the Standard for Chili Sauce

(CXS 306-2011).



CX/FA 23/53/6 255

B5 For use in low oil content or refrigerated products only.

A-160 For use only in products conforming to the Standard for Mango Chutney (CXS 160-
1987): Sodium metabisulfite (INS 223) and Potassium metabisulfite (INS 224), singly or
in combination.

B-160 Except for use in products conforming to the Standard for Mango Chutney (CXS 160-
1987): Sodium benzoate (INS 211) and Potassium benzoate (INS 212) only at 250
mg/kg, singly or in combination.

C-160 Except for use in products conforming to the Standard for Mango Chutney (CXS 160-
1987): Sorbic acid (INS 200) only.

D-160 Except for use at 250 mg/kg in products conforming to the Standard for Mango Chutney
(CXS 160-1987)

A-294 For use only in products conforming to the Standard for Gochujang (CXS 294-2009).

B-294 Except for use in products conforming to the Standard for Gochujang (CXS 294-2009):

Sodium dihydrogen phosphate (INS 339(i)), Disodium hydrogen phosphate (INS 339(ii)),
Potassium dihydrogen phosphate (INS 340(i)), Dipotassium hydrogen phosphate
(340(ii)), Sodium polyphosphate (INS 452(i)), and Potassium polyphosphate (INS
453(ii)) only at 5000 mg/kg, singly or in combination.

A-306 Except for use in products conforming to the Standard for Chili Sauce (CXS 306-2011):
Sodium polyphosphate (INS 452(i)) only at 1000 mg/kg.

B-306 Except for use at 100 mg/kg in products conforming to the Standard for Chili Sauce (CXS
306-2011).

C-306 Except for use in products conforming to the Standard for Chili Sauce (CXS 306-2011):
Disodium ethylenediaminetetraacetate (INS 386) only.

D-306 For use only in products conforming to the Standard for Chili Sauce (CXS 306-2011).

E-306 Except for use in products conforming to the Standard for Chili Sauce (CXS 306-2011):

Riboflavin, synthetic (INS 101(i)) and Riboflavin, 5’-phosphate sodium (INS 101(ii)) only,
singly or in combination.

F-306 Except for use at 50 mg/kg in products conforming to the Standard for Chili Sauce (CXS
306-2011).

G-306 Except for use in products conforming to the Standard for Chili Sauce (CXS 306-2011):
Chlorophylls, copper complexes (INS 141(i)) only at 30 mg/kg as copper.

H-306 Except for use at 1500 mg/kg in products conforming to the Standard for Chili Sauce
(CXS 306-2011).

J-306 Except for use in products conforming to the Standard for Chili Sauce (CXS 306-2011):

Polyoxyethylene (20) sorbitan monolaurate (INS 432), Polyoxyethylene (20) sorbitan
monooleate (INS 433), Polyoxyethylene (20) sorbitan monopalmitate (INS 434) and
Polyoxyethylene (20) sorbitan monostearate (INS 435) only, singly or in combination.

K-306 Except for use in products conforming to the Standard for Chili Sauce (CXS 306-2011):
Sucrose esters of fatty acids only at 5000 mg/kg.

L-306 Except for use at 10000 mg/kg in products conforming to the Standard for Chili Sauce
(CXS 306-2011).

M-306 Except for use at 150 mg/kg in products conforming to the Standard for Chili Sauce (CXS
306-2011).

N-306 Except for use in products conforming to the Standard for Chili Sauce (CXS 306-2011):

sulfur dioxide (INS 220), sodium sulfite (INS 221), sodium hydrogen sulfite (INS 222),
sodium metabisulfite (INS 223), potassium metabisulfite (INS 224), and potassium sulfite
(INS 225) only, singly or in combination.
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B. PROPOSED AMENDMENTS TO TABLE 2

Food category 04.1.2

Processed fruit

Additive INS Step/Year Max Notes Recommendation
Adopted |[Level
1000 (478, 188
ACESULFAME POTASSIUM 950 2019 malkg |8 XS160 Adopt

Food category 04.1.2.6

Fruit-based spreads (e.g. chutney) excluding products of food

category 04.1.2.5

i, Step/Year|Max .
Additive INS Adopted |Level Notes [Recommendation
1000 478, 188
ACESULFAME POTASSIUM 950 2019 malk & Adopt
99 Ixs160
ADVANTAME 969 2021 10 XS160 |Adopt
mg/kg ———
1000 478, 191
ASPARTAME 951 2019 malk & Adopt
99 Ixs160
1000 119, 477
ASPARTAME-ACESULFAME SALT 962 2021 & Maintain
mg/kg
XS160
1000 [13 & B-
BENZOATES 210-213 2001 mglkg [160 Adopt
100 [161&
BRILLIANT BLUE FCF 133 2009 mg/kg XS160 Adopt
CANTHAXANTHIN 161g bo11 [ XS160 |Adopt
mag/kg
CARAMEL IIl - AMMONIA CARAMEL 150c 1999 ?nogolkg XS160 |Adopt
CARAMEL IV - SULFITE AMMONIA 500
CARAMEL 150d 1999 markg XS160 |Adopt
500 178 &
CARMINES 120 2005 mg/kg XS160 Adopt
Adopt
CAROTENES, BETA-, VEGETABLE 160a(ii) boos P99 [xsieg [MSOunder
mg/kg [——— [consideration in
GSFA EWG
Adopt
N 500 Also under
CAROTENOIDS 160a(i),a(iii),e,f 2009 mg/kg XS160 consideration in
GSFA EWG
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CHLOROPHYLLS AND 150
CHLOROPHYLLINS, COPPER 141(), (ii) 2009 | > XS160 Adopt
COMPLEXES g/kg

booo L7 477
CYCLAMATES 952(), (ii), (iv) 2019 & Adopt
99 xs160
DIACETYLTARTARIC AND FATTY ACID 5000
ESTERS OF GLYCEROL ar2e 2005 jgikg (RSL60 jAdopt
ETHYLENE DIAMINE TETRA ACETATES (385, 386 boor 00 RL& ladopt
’ mg/kg XS160 P
100 [161&
FAST GREEN FCF 143 2009 | kg k1o [AdOPt
oo 161,181
GRAPE SKIN EXTRACT 163(i) 2009 | K Adopt
98 xs160
HYDROXYBENZOATES, PARA- 214, 218 o1z [F000 R7&D- o
mg/kg 160
300 [161 &
INDIGOTINE (INDIGO CARMINE) 132 2009 | keieo [AdOPt
o 500
IRON OXIDES 172())-(iii) 2005 XS160 |Adopt
mg/kg
70 478 &
NEOTAME 961 2019 || g ksieo [AdOPt
338; 339())-(iil);
340(i)-
(iii); 342i)-(iii);
342(i)-(ii); 343()- 1100 [33 &
PHOSPHATES i 450()- 2009 | Ke1eo [AdOPt
(iii), (v)-(vii), (ix);
A51(i),(ii); 452(i)-(v);
542
POLYDIMETHYLSILOXANE 900a 1999 rlnog/kg XS160 |Adopt
500 [161 &
PONCEAU 4R (COCHINEAL RED A) (124 2008 1o k1o (AdOPt
o 500
RIBOFLAVINS 101()),(ii), (iii) 2005 XS160 |Adopt
ma/kg
o 200 477 &
SACCHARINS 954(i)-(iv) 2019 g Kkeiso [AdOPt
1000 {42 & C-
SORBATES 200, 202, 203 2009 | kg leo  [Adopt
960a, 960D, 960c, 330 [26&
STEVIOL GLYCOSIDES 5604 2011 g keieo [AdoPt
SUCRALOSE 400 478,
(TRICHLOROGALACTOSUCROSE) 955 2019 mglkg Xs160 (APt
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SULFITES 920-225, 539 %Ol_kg ﬁ% Adopt

SUNSET YELLOW FCF 110 2008 ?nogolkg oo Adopt
TARTRATES 334, 335(ii), 337 3000 45  |Adopt
TOCOPHEROLS 307a, b, ¢ 2018 rznogolkg XS160 |Maintain

Food category 04.2.2

Processed vegetables (including mushrooms and fungi, roots and
tubers, pulses and legumes, and aloe vera), seaweeds, and nuts

and seeds
Additive INS Step/Year Max Notes Recommendation
Adopted |Level
CARAMEL IV — SULFITE AMMONIA 92, 161 &
CARAMEL 150d 2009 50000 XS294 Adopt

Food category 04.2.2.7

Fermented vegetable (including mushrooms and fungi, roots and

tubers, pulses and legumes, and aloe vera) and seaweed
products, excluding fermented soybean products of food

categories 06.8.6,06.8.7,12.9.1, 12.9.2.1 and 12.9.2.3

Additive INS Step/Year Max Notes Recommendation
Adopted |Level
1000
ACESULFAME POTASSIUM 950 2008 malkg 188, XS294 |Adopt
ACETIC ACID, GLACIAL 260 2013 GMP [XS294 Adopt
ALGINIC ACID 400 2013 GMP [XS294 Adopt
ASCORBIC ACID, L- 300 2013 GMP [XS294 Maintain
2500 (144,191 &
ASPARTAME 951 2008 mg/kg [XS294 Adopt
1000
BENZOATES 210-213 2001 13, XS294 |Adopt
mg/kg E—
100 1[92, 161 &
BRILLIANT BLUE FCF 133 2009 malkg XS294 Adopt
. 279 &
CALCIUM 5'-RIBONUCLEOTIDES 634 2014 GMP XS294 Adopt
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CALCIUM CARBONATE 170() 2013 GMP [XS294 Adopt
CALCIUM CHLORIDE 509 2013 GMP [XS294 Adopt

10000
CALCIUM LACTATE 327 2013 mglkg 3 XS294 Adopt
50000
CARAMEL I1l - AMMONIA CARAMEL 150¢ 2010 glkg 161 XS294 Adopt
Adopt
N 1000 Also under
CAROTENES, BETA-, VEGETABLE 160a(ii) 2005 gk XS294 onsideration in
GSFA EWG
Adopt
e 50 Also under
CAROTENOIDS 160a(i),a(iii),e,f 2009 mg/kg XS294 consideration in
GSFA EWG
CARRAGEENAN 407 2013 GMP [XS294 Adopt
CHLOROPHYLLS AND 100
CHLOROPHYLLINS, COPPER 141i), (ii) 2005 kg B2 & XS294 |Adopt
COMPLEXES 9/kg
CITRIC ACID 330 2013 GMP [XS294 Adopt
CITRIC AND FATTY ACID ESTERS OF
SLYCEROL 472¢ 2013 GMP [XS294 Adopt
DEXTRINS, ROASTED STARCH 1400 2013 GMP [XS294 Adopt
DIACETYLTARTARIC AND FATTY ACID 2500
ESTERS OF GLYCEROL ar2e 2005 mglkg Bo224  |Adopt
DISODIUM 5'-GUANYLATE 627 2014 cmp [212& Adopt
XS294 P
DISODIUM 5-INOSINATE 631 2014 cmp [219& Adopt
XS294 P
. 279 &
DISODIUM 5'-RIBONUCLEOTIDES 635 2014 GMP [\ oy Adopt
ERYTHROSINE 127 2011 30 Ixs204 Adopt
mg/kg———
ETHYLENE DIAMINE TETRA ACETATES [385, 386 2001 r2n59(;kg 21 & XS294 |Adopt
100 |161 &
FAST GREEN FCF 143 2009 Y Adopt
FUMARIC ACID 297 2013 GMP [XS294 Adopt
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GLYCEROL 422 2014 GMP |XS294 Adopt
} 100 [161, 181 &
GRAPE SKIN EXTRACT 163(ii) 2009 kg XS204 Adopt
GUAR GUM 412 2013 GMP Maintain
GUM ARABIC (ACACIA GUM) 414 GMP |A-294 Adopt
HYDROXYBENZOATES, PARA- 014, 218 2012 ?nog;)/kg 27 & XS294 |Adopt
300 [161 &
INDIGOTINE (INDIGO CARMINE) 132 2009 kg XS204 Adopt
LACTIC ACID, L-, D- and DL- 270 2013 GMP [XS294 Adopt
LECITHIN 322()) 2013 GMP [XS294 Adopt
. 5000
MAGNESIUM CARBONATE 504()) 2013 kg P & XS294 Adopt
MALIC ACID, DL- 296 2013 GMP Maintain
MONOSODIUM L-GLUTAMATE 621 2014 GMP [279 Maintain
33 144 &
NEOTAME 961 2007 ok XS204 Adopt
PECTINS 440 2013 GMP [XS294 Adopt
338; 339())-(iii);
340(i)-(iii); 341(i)-
(iil): 342(7)- 500
PHOSPHATES (ii); 343(i)-(iii): 2010 kg |33 B:294  Adopt
450(i)- (i), (v)-(Vi), 9/kg
(ix); 451(i),(ii);
452(i)-(v); 542
POLYDIMETHYLSILOXANE 900a 2008 1m°g g (KS294 Adopt
500 [161 &
PONCEAU 4R (COCHINEAL RED A) 124 2008 ok XS294 Adopt
POTASSIUM CARBONATE 501()) 2013 GMP |XS294 Adopt
POTASSIUM CHLORIDE 508 2013 GMP Maintain
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PROCESSED EUCHEUMA SEAWEED

(PES) 407a 013 |GMP [XS294  |Adopt
PULLULAN 1204 b014  |GMP XS294  |Adopt
RIBOFLAVINS 101(i), i), (i) boos [P0 xs204  |Adopt
mg/kg
SACCHARINS 954(i)-(iv) 2008 rznoggkg & Adopt
SODIUM ACETATE 262(i) b013  (GMP [XS294  |Adopt
SODIUM ASCORBATE 301 014  |GMP XS294  |Adopt
SODIUM CARBONATE 500(i) 013 |GMP [XS294  |Adopt
SODIUM DL-MALATE 350(ii) 013 |GMP [XS294  |Adopt
%%?;gg"oiRB\;IT"gRBATE (SODIUM 316 014 |GMP & Adopt
SODIUM FUMARATES 365 013 |GMP [XS294  |Adopt
SODIUM GLUCONATE 576 013 |GMP [XS294  |Adopt
SODIUM LACTATE 305 b013  [GMP Maintain
SORBATES b00, 202,203 poiz  [-000 s Maintain
mg/kg
STEVIOL GLYCOSIDES 3283’ 960b, 960¢, 1,54 rznoglkg 26 & XS294 |Adopt
(S'I'Llj??gﬁll__glgCE)GALACTOSUCROSE) 955 2008 r5n890/kg & Adopt
SULFITES 920-225, 539 006 r5nOgO/kg 44 & XS294 |Adopt
SUNSET YELLOW FCF 110 b008 rznogkg 92 & XS294 |Adopt
TAMARIND SEED POLYSACCHARIDE 437 021 |GMP [XS38 Adopt
TRISODIUM CITRATE 331 013 |GMP [XS294  |Adopt
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XANTHAN GUM 415 2013 GMP Maintain
Food category 12.6 Sauces and like products
Additive INS Step/Year Max Level [Notes Recommendation

Adopted

ACESULFAME POTASSIUM 950 2007 1000 mg/kg 188 Adopt
ALLURA RED AC 129 2018 300 mg/kg [XS302 Maintain
ASPARTAME 951 2005 350 mg/kg |191 Adopt
BENZOATES 210-213 2003 1000 mg/kg |13 Maintain
BRILLIANT BLUE FCF 133 2018 100 mg/kg [XS302 Maintain

15, 130,
BUTYLATED HYDROXYANISOLE 320 2018 200 mg/kg [XS302 & |Adopt

B-306

15, 130 & I
BUTYLATED HYDROXYTOLUENE 321 2018 100 mg/kg S302 Maintain

XS302 &
CANTHAXANTHIN 161g 2018 30 mg/kg S306 Adopt
CARAMEL Ill - AMMONIA CARAMEL  [150c 2010 50000 mg/kgH-306 Adopt
CARAMEL IV - SULFITE AMMONIA XS302 &
CARAMEL 150d 2018 30000 mg/kgH_306 Adopt

178,
CARMINES 120 2018 500 mg/kg [XS302 & |Adopt

F-306

Maintain
N XS302, Also under
CAROTENOIDS 160a(i),a(iii),e,f (2018 500 mg/kg S306 consideration in
GSFA EWG

CHLOROPHYLLS AND XS302 &
CHLOROPHYLLINS, COPPER 141(i),(ii) 2018 100 mg/kg G-306 Adopt
COMPLEXES —
DIACETYLTARTARIC AND FATTY ACID
ESTERS OF GLYCEROL 472e 2018 10000 mg/kglXS302 Adopt

15, XS302
GUAIAC RESIN 314 2018 600 mg/kg 2 XS306 Adopt

27 & L
HYDROXYBENZOATES, PARA- 214, 218 2018 1000 mg/kg XS302 Maintain
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INDIGOTINE (INDIGO CARMINE) 132 2018 BOOmgky [auoe © |Adopt
o XS302 &
IRON OXIDES 172(i)-(iii) 2018 75 mg/kg XS306 Adopt
338; 339()-(il);
340(i)-(iil); 341(i)-
(ii): 342(i)-(ii):
PHOSPHATES 343()-(iii); 450(i)- [2018  [2200 mg/kg 23/&?;%3602 Adopt
(i), (v)-(vii), (ix): A-306
451(3),(ii): 452()-
(v); 542
PONCEAU 4R (COCHINEAL RED A) 124 018 [50mghkg  [XS302  |Maintain
15, 130,
PROPYL GALLATE 310 2018 [200mg/kg [XS302 & |Adopt
XS306
RIBOFLAVINS 101().Gi), (i)~ [2018 350 mglkg éi%%z & |adopt
SACCHARINS 954(i)-(iv) 2018 160 mgkg |osoe ¢ |Adopt
SORBATES b00, 202,203 012 |1000 mgkg W2, 127  Maintain
SUCRALOSE
(TRICHLOROGALACTOSUCROSE) ~ [02° 2007 A50mgkg (127 Adopt
SULFITES 020-225,539 2018 [300 mglkg 44, XS302 Maintain
SUNSET YELLOW FCF 110 018 [300 mg/kg [XS302  Maintain
15, 130,
TERTIARY BUTYLHYDROQUINONE 319 018 [200 mg/kg [XS302 & |Adopt
XS306

Food category 12.6.2

Non-emulsified sauces (e.g. ketchup, cheese sauce, cream sauce,

brown gravy)

. Step/Year :
Additive INS Adopted Max Level |Notes Recommendation
ANNATTO EXTRACTS, BIXIN BASED [160Db(i) 10 ma/kg 8, D-306 Adopt
ASCORBYL ESTERS 304, 305 2005 500 mg/kg [10 & XS306 |Adopt
BROWN HT 155 50 mg/kg |D-306 Adopt

Maintain
CAROTENES, BETA-, VEGETABLE 160a(ii) 2005 2000 mg/kg Also under

consideration in
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GSFA EWG

CURCUMIN 100() GMP D-306 Adopt
ERYTHROSINE 1127 50 ma/kg |D-306 Adopt
ETHYLENE DIAMINE TETRA
ACETATES 385, 386 2001 75 mg/kg 21, C-306 |Adopt
" 181 &
GRAPE SKIN EXTRACT 163(ii) 2009 300 mg/kg XS306 Adopt
LAURIC ARGINATE ETHYL ESTER 243 2011 200 mg/kg |XS306 Adopt
NEOTAME 961 2007 70mg/kg  [XS306 Adopt
233,
NISIN 234 2021 5 mg/kg XS306R, |Adopt
XS306, B5
POLYGLYCEROL ESTERS OF FATTY XS306R L-
ACIDS 475 2018 5000 mg/kg 306 — |Adopt
PROPYLENE GLYCOL ALGINATE 405 8000 ma/kg [D-306 Adopt
PROPYLENE GLYCOL ESTERS OF 20000
FATTY ACIDS ars malkg D-306 Adopt
POLYSORBATES 432-436 2007 5000 mg/kg U-306 Adopt
SODIUM DIACETATE 262(ii) 2018 2500 mg/kg _x 285’3%%6” Adopt
STEAROYL LACTYLATES 481(i), 482(i) 2018 2500 mg/kg ;X;Ssssogg_n Adopt
960a, 960b,
STEVIOL GLYCOSIDES 960c. 960d 2011 350 mg/kg [26 & XS306 |Adopt
1000
SUCROSE ESTERS 473, 473a, 474 mg/kg K-306 Adopt
TARTRATES 334, 335(ii), 337 [2018 5000 mg/kg ©5, XS306R |Adopt
TARTRAZINE 1102 100 mag/kg |D-306 Adopt
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TOCOPHEROLS 307a, b, c 2018 600 mg/kg Maintain
Notes

8 As bixin.

10 As ascorbyl stearate.

13 As benzoic acid.

15 On the fat or oil basis.

17 As cyclamic acid.

21 As anhydrous calcium disodium ethylenediaminetetraacetate.

26 As steviol equivalents.

27 As para-hydroxybenzoic acid.

33 As phosphorus.

36 On the residual level basis.

42 As sorbic acid.

44 As residual SO2.

45 As tartaric acid.

58 As calcium.

62 As copper.

92 Excluding tomato-based sauces.

127 On the served to the consumer basis.

130 Singly or in combination: butylated hydroxyanisole (INS 320), butylated
hydroxytoluene (INS 321), tertiary butylated hydroquinone (INS 319), and propyl
gallate (INS 310).

161 Subject to national legislation of the importing country aimed, in particular, at
consistency with Section 3.2 of the Preamble.

178 As carminic acid.

181 As anthocyanin.

188 If used in combination with aspartame-acesulfame salt (INS 962), the combined
maximum use level, expressed as acesulfame potassium, should not exceed this
level.

191 If used in combination with aspartame-acesulfame salt (INS 962), the combined
maximum use level, expressed as aspartame, should not exceed this level.

279 Except for products conforming to the standard for Edible Fungi and Fungus
Products (CXS 38-1981).

280 For use in pickled radish only.

477 Some Codex Members allow use of additives with sweetener function in all foods
within this Food Category while others limit additives with sweetener function to
those foods with significant energy reduction or no added sugars.

478 Some Codex Members allow use of additives with sweetener function in all foods
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XS160

XS294

XS302

XS306

BS

A-160

B-160

C-160

D-160

A-294
B-294

A-306

B-306

C-306

D-306

E-306

F-306

G-306

H-306

J-306

within this Food Category while others limit additives with sweetener function to
those foods with significant energy reduction or no added sugars. This limitation
may not apply to the appropriate use as a flavour enhancer.

Excluding products conforming to the Standard for Mango Chutney

(CXS 160-1987).

Excluding products conforming to the Standard for Gochujang

(CXS 294-2009).

Excluding products conforming to the Standard for Fish Sauce

(CXS 302-2011).

Excluding products conforming to the Standard for Chili Sauce

(CXS 306-2011).

For use in low oil content or refrigerated products only.

For use only in products conforming to the Standard for Mango Chutney (CXS 160-
1987): Sodium metabisulfite (INS 223) and Potassium metabisulfite (INS 224), singly
or in combination.

Except for use in products conforming to the Standard for Mango Chutney (CXS 160-
1987): Sodium benzoate (INS 211) and Potassium benzoate (INS 212) only at 250
mg/kg, singly or in combination.

Except for use in products conforming to the Standard for Mango Chutney (CXS 160-
1987): Sorbic acid (INS 200) only.

Except for use at 250 mg/kg in products conforming to the Standard for Mango
Chutney (CXS 160-1987)

For use only in products conforming to the Standard for Gochujang (CXS 294-2009).

Except for use in products conforming to the Standard for Gochujang (CXS 294-2009):
Sodium dihydrogen phosphate (INS 339(i)), Disodium hydrogen phosphate (INS
339(ii)), Potassium dihydrogen phosphate (INS 340(i)), Dipotassium hydrogen
phosphate (340(ii)), Sodium polyphosphate (INS 452(i)), and Potassium
polyphosphate (INS 453(ii)) only at 5000 mg/kg, singly or in combination.

Except for use in products conforming to the Standard for Chili Sauce (CXS 306-2011):
Sodium polyphosphate (INS 452(i)) only at 1000 mg/kg.

Except for use at 100 mg/kg in products conforming to the Standard for Chili Sauce
(CXS 306-2011).

Except for use in products conforming to the Standard for Chili Sauce (CXS 306-2011):
Disodium ethylenediaminetetraacetate (INS 386) only.

For use only in products conforming to the Standard for Chili Sauce (CXS 306-2011).

Except for use in products conforming to the Standard for Chili Sauce (CXS 306-2011):
Riboflavin, synthetic (INS 101(i)) and Riboflavin, 5’-phosphate sodium (INS 101(ii))
only, singly or in combination.

Except for use at 50 mg/kg in products conforming to the Standard for Chili Sauce
(CXS 306-2011).

Except for use in products conforming to the Standard for Chili Sauce (CXS 306-2011):
Chlorophylls, copper complexes (INS 141(i)) only at 30 mg/kg as copper.

Except for use at 1500 mg/kg in products conforming to the Standard for Chili Sauce
(CXS 306-2011).

Except for use in products conforming to the Standard for Chili Sauce (CXS 306-2011):
Polyoxyethylene (20) sorbitan monolaurate (INS 432), Polyoxyethylene (20) sorbitan
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K-306

L-306

M-306

monooleate (INS 433), Polyoxyethylene (20) sorbitan monopalmitate (INS 434) and
Polyoxyethylene (20) sorbitan monostearate (INS 435) only, singly or in combination.

Except for use in products conforming to the Standard for Chili Sauce (CXS 306-2011):
Sucrose esters of fatty acids only at 5000 mg/kg.

Except for use at 10000 mg/kg in products conforming to the Standard for Chili Sauce
(CXS 306-2011).

Except for use at 150 mg/kg in products conforming to the Standard for Chili Sauce
(CXS 306-2011).

C. PROPOSED AMENDMENTS TO TABLE 3

INS No

Specific
allowance in the
following
commodity
standards

Additive Functional Class | Year Adopted

260

CS 70-1981, CS
94-1981, CS 119-
1981, CS 160-
1987 (only for
use in heat

pasteurized

products to
maintain the pH

at less than or
equal to 4.6, and
in_heat sterilized
products), CS
302-2011, CS
249-2006

Acetic acid,
glacial

Acidity regulator,

Preservative 1999

330

Citric acid Acidity regulator, 1999 CS 87-1981, CS

Antioxidant,
Colour retention
agent,
Sequestrant

105-1981, CS
141-1983, CS 13-
1981, CS 57-
1981, CS 37-
1991, CS 70-
1981, CS 90-
1981, CS 94-
1981, CS 119-
1981, CS 160-
1987 (only for
use in heat
pasteurized

products to
maintain the pH

at less than or
equal to 4.6, and
in_heat sterilized
products), CS
302-2011, CS
249-2006

160d(i)

Lycopene,
synthetic

Colour

2012

CS 306-2011 (at
390 mg/kg)

Section 2 of the Annex to Table 3
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04.1.2.6

Fruit-based spreads (e.g. chutney) excluding products of food category
04.1.2.5

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

standards

Codex Mango chutney (CXS 160-1987)

standards

12.6.2 Non-emulsified sauces (e.g. ketchup, cheese sauce, cream sauce, brown
gravy)
Acidity requlators, antioxidants, colours, flavour enhancers, preservatives,
sweeteners and thickeners listed in Table 3 are acceptable for use in foods
conforming to this standard.

Codex Chili sauce (CXS 306-2011)
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Annexe 8
DOCUMENT EXPLICATIF — QUESTIONS ET PROPOSITIONS DU PRESIDENT

CONCERNANT L'ALIGNEMENT DES NORMES DU CCNFSDU SUR LA NGAA

Le CCNFSDU a discuté de l'alignement des dispositions relatives aux additifs alimentaires dans les nhormes
de produits du CCNFSDU avec la NGAA. Les rapports du CCNFSDU42 et du CCNFSDU41 et le CX/NFSDU
19/41/9 ont été renvoyés pour examiner les amendements proposés aux normes de produits du CCNFSDU
et a la NGAA.

Ce document présente les questions qui ont été soulevées au cours des travaux d'alignement. Il fournit
également l'approche proposée telle que décrite par le président et les raisons des décisions prises.

Le président souhaite mettre en évidence une question spécifique (voir le contexte et la discussion de la
question V) des le départ afin qu'elle ne soit pas perdue.

Le président demande des commentaires sur la suggestion de changer les unités des LM de mg/kg, comme
cela est habituel dans la NGAA, a mg/L pour étre cohérent avec les normes de produits originales du
CCNFSDU qui sont alignées. Il est demandé de soutenir ou de s'opposer a cette suggestion, avec des
justifications requises.

Commentaires recus du GTE sur la 2é™me circulaire
Support : ISDI

La Nouvelle-Zélande et le Japon expriment leur soutien.

ISDI : Toutes les normes de produits correspondant aux FC 13.1.1, 13.1.2 et 13.1.3 expriment leurs
dispositions relatives aux additifs alimentaires « tels quels » avec des unités de g/100mL. La mise a jour des
unités dans la NGAA en g/L [mg/L] permettrait la meilleure harmonisation entre les normes de produits et la
NGAA.

Commentaires recus du GTE sur la 3éme circulaire

Support: Chili, Royaume-Uni, ISDI

Proposition du président : Remplacer les unités ML de mg/kg par des mg/L pour la catégorie FC 13.1 et les
sous-catégories dans la NGAA afin de mieux s'aligner sur les normes de produits pertinentes.

Partie A : Questions générales

Question | - Listes consultatives de composés nutritifs a utiliser dans les aliments destinés a des fins
diététiques spéciales pour les nourrissons et les enfants en bas age (CXG 10-1979)

Section sur les additifs alimentaires des normes relatives aux produits de base

1. Certaines normes de produits établies par le CCNFSDU contiennent la référence aux listes
consultatives de composés nutritifs a utiliser dans les aliments destinés a des usages diététiques spéciaux
pour les nourrissons et les jeunes enfants (CXG 10-1979) dans la section relative aux additifs alimentaires.
Les normes de produits et les directives contenant la référence a la CXG 10-1979 sont les suivantes ;

v Norme pour les préparations pour nourrissons et les préparations a des fins médicales spéciales
destinées aux nourrissons (CXS 72-1981)

v Norme pour les aliments transformés a base de céréales destinés aux nourrissons et aux enfants en
bas age (CXS 74-1981)

v' Directives pour les aliments thérapeutiques préts a I'emploi (RUTF)

Les additifs alimentaires répertoriés dans la norme CXG 10-1979 en tant que vecteurs de nutriments peuvent
étre présents a la suite d'un transfert d'une matiere premiere ou d'un autre ingrédient (y compris un additif
alimentaire) utilisé pour produire des aliments conformes aux normes de produits et aux directives
susmentionnées.

Préambule de la NGAA

2. La section 4.3 « Aliments pour lesquels le transfert d'additifs alimentaires est inacceptable » du
préambule de la NGAA stipule ce qui suit ;
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« Le transfert d'un additif alimentaire a partir d'une matiére premiére ou d'un ingrédient est inacceptable pour
les aliments appartenant aux catégories alimentaires suivantes, a moins qu'une disposition relative a un additif
alimentaire dans la catégorie spécifiée ne figure dans les tableaux 1 et 2 de la présente norme.

a) 13.1 - Préparations pour nourrissons, préparations de suivi et préparations a des fins médicales
spéciales pour nourrissons.

b) 13.2 - Aliments complémentaires pour nourrissons et jeunes enfants.

CXS 72-1981 correspond a FC 13.1.1 (Formules pour nourrissons) et FC 13.1.3 (Formules a des fins
médicales spéciales destinées aux nourrissons) et CXS 74-1981 correspond a FC 13.2 (Aliments
complémentaires pour nourrissons et jeunes enfants). Par conséquent, les dispositions relatives aux additifs
alimentaires énumérées dans la norme CXG 10-1979 doivent étre incluses dans les normes FC 13.1.1, FC
13.1.3 et FC 13.2 de la NGAA et les conditions spécifiques de chaque additif alimentaire énoncées dans la
norme CXG 10-1979 doivent étre saisies au moyen de notes. Le président sollicite des commentaires sur la
guestion ci-dessus.

Commentaires recus du GTE sur la 1ére circulaire
Accepter : Chili, Etats-Unis, I1SDI

Le Chili, les Etats-Unis et I''SDI proposent que les additifs énumérés dans la partie D de la norme CXG 10-
1979 soient inclus dans la norme FC 13.1.2 de la NGAA. L'ISDI recommande que les dispositions énumérées
dans la norme CXG 10-1979 soient étendues a la norme FC 13.1.2 pour garantir que toutes les normes de
produits qui font référence au principe de report de la NGAA sont également couvertes par le champ
d'application de la norme CXG 10-1979 (qui couvre les aliments pour nourrissons et enfants en bas age). Il
note également que le principe de report a été pris en compte dans la révision proposée de la horme pour les
préparations de suite (REP22/NFSDU p.27-28).

Réponse

Le président a vérifié le paragraphe 27-28 de REP22/NFSDU et a constaté que le CCNFSDU42 avait approuvé
le report des additifs alimentaires et des supports de nutriments et que le texte était cohérent avec le texte des
CXS 72-1981 et CXS 74-1981. Par conséquent, le président propose que la CF 13.1.2 soit incluse dans la
proposition.

Commentaires recus du GTE sur la 2é™¢ circulaire
Support : US, ISDI

Commentaires recus du GTE sur la 38™me circulaire
Support : Chili, ISDI

Proposition du président : sans modification, les dispositions relatives aux additifs alimentaires énumérées
dans CXG 10-1979 sont incluses dans FC 13.1.1, 13.1.2, 13.1.3 et 13.2 de la NGAA avec les conditions
spécifiques saisies a l'aide de notes.

Fonction technologique des additifs alimentaires figurant dans la liste CXG 10-1979

3. CXG 10-1979 autorise la gomme arabique (SIN 414), le dioxyde de silicium, amorphe (SIN 551), le
mannitol (SIN 421), l'octényl succinate d'amidon sodique (SIN 1450) et l'ascorbate de sodium (SIN 301)
comme supports de nutriments. Cependant, les SIN 421, 1450 et 301 n'ont pas de fonction de support dans
les noms de classe et le systeme international de numérotation des additifs alimentaires (CXG 36-1989). |l est
suggéré que la fonction technologique de SIN 301 dans la préparation des nutriments est celle d'un
antioxydant. Les deux autres additifs alimentaires comprennent les classes fonctionnelles de stabilisateur et
d'épaississant (SIN 421) et d'émulsifiant, stabilisateur et épaississant (SIN 1450). Par conséquent, le président
demande un avis sur la fonction technologique des trois additifs alimentaires (SIN 421, 1450 et 301) dans les
aliments conformes a la norme CXS 72-1981 ou CXS 74-1981.

Commentaires recus du GTE sur la 1¢ circulaire

Les Etats-Unis soutiendraient une recommandation au GTE SIN pour que la classe fonctionnelle de
transporteur soit ajoutée a ces additifs si une justification technologique est fournie pour indiquer que ces
additifs agissent comme des transporteurs (spécifiquement des transporteurs de nutriments).

L'ISDI fournit des informations selon lesquelles la justification technologique des additifs alimentaires
répertoriés dans la CXG 10-1979 se rapporte a leur fonction dans les préparations nutritives (c'est-a-dire en
tant que support de nutriments), plutt qu'a leur fonction dans les produits alimentaires finaux (CXS 72-1981,
CXS 73-1981, CXS 74-1981 et CXS 156-1987). Ces substances sont justifiées par la fonction technologique
de transporteur dans le contexte de la préparation des nutriments elle-méme. L'ISDI note également que
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I'absence d'une fonction de support dans la liste SIN ne signifie pas que ces substances ne peuvent pas
remplir une fonction de support dans les préparations nutritives, car la section 1 de la CXG 36-1989 stipule :

« Les différentes finalités technologiques des additifs alimentaires sont reprises dans le SIN dans une
guatriéme colonne. Les finalités énumérées sont indicatives et non exhaustives ».

Réponse

Sur la base des commentaires fournis par I'ISDI, le président note que les additifs alimentaires répertoriés
dans la CXG 10-1979 sont utilisés comme support de nutriments dans la préparation des nutriments. La page
63 « Procédures d'examen de I'entrée et de la révision des dispositions relatives aux additifs alimentaires dans
la Norme générale pour les additifs alimentaires » du 27¢m Manuel de procédure indique :

« Effet fonctionnel de I'additif alimentaire

® Laliste des classes fonctionnelles utilisée dans les noms de classe et le systéme international
de numérotation (CAC/GL 36-1989) doivent étre utilisés. »

Par conséquent, comme l'ont noté les Etats-Unis, le président propose que le CCFA53 charge le prochain
groupe de travail sur les SIN d'examiner I'ajout d'une classe fonctionnelle de support aux additifs alimentaires
SIN 421, 1450 et 301.

Commentaires recus du GTE sur la 2é™e circulaire
Support : US, ISDI

Commentaires recus du GTE sur la 3¢ circulaire

Support : Chili, Royaume-Uni, ISDI

Proposition du président : Les SIN 421, 1450 et 301 sont utilisés comme support de nutriments dans les
préparations nutritives. Le président propose que le CCFA53 charge le prochain GTE SIN d'envisager I'ajout
de la classe fonctionnelle de support aux additifs alimentaires SIN 421, 1450 et 301.

Commentaires supplémentaires d'un observateur du CCFA

L'ISDI ne soutient pas la suppression de la référence a la CXG 10-1979 et suggére que le maintien de la
référence a la CXG 10-1979 serait meilleur pour la clarté et le maintien de la référence a la CXG 10-1979
pourrait aider a réduire la confusion quant a savoir si ces dispositions sont toujours approuvées par le Codex.

La section 1.2 du préambule de la NGAA indique clairement que «la Norme générale pour les additifs
alimentaires (NGAA) doit étre le seul point de référence faisant autorité pour les additifs alimentaires ». Par
conséquent, le président recommande que les dispositions relatives aux additifs alimentaires répertoriées
dans la norme CXG 10-1979 soient répertoriées dans les catégories d'aliments correspondantes de la NGAA.
Le président ne recommande PAS de maintenir la référence a la norme CXG 10-1979.

Commentaires recus du GTE sur la 28me circulaire

Support (ne pas maintenir la référence a CXG 10-1979) : US
Pas de support : ISDI

ISDI : Soutenir le maintien de la référence & CXG 10-1979 pour plus de clarté entre les normes. Etant donné
gue les membres du Codex peuvent faire référence a certains, mais pas a tous les textes du Codex, elle
suggere que le maintien de la référence aux substances dans CXG 10-1979 pourrait aider & réduire la
confusion quant a savoir si ces dispositions sont toujours approuvées par le Codex.

Réponse

Si les membres du Codex ne font pas référence a tous les textes du Codex, I'établissement d'un point de
référence unique faisant autorité pour les additifs alimentaires (NGAA) présente un grand avantage puisque
les utilisateurs ne consultent que la NGAA pour comprendre la norme actuelle pour les additifs alimentaires.

De plus, aucun changement n'est proposé pour les dispositions relatives aux additifs alimentaires pour la CXG
10-1979. Si les utilisateurs vérifient les dispositions relatives aux additifs alimentaires énumérées dans la CXG
10-1979, ils peuvent confirmer que ces dispositions relatives aux additifs alimentaires sont approuvées par le
Codex.

Par conséquent, le président estime qu'il n'est pas nécessaire de modifier la proposition du président. Il est
important que des notes de condition aient été ajoutées pour préciser que les dispositions ne concernent que
['utilisation de préparations nutritives ajoutées au produit, ce qui est le point important.

Commentaires recus du GTE sur la 3%e circulaire
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Support : ISDI

Proposition du président : inchangée, inclure les dispositions relatives aux additifs alimentaires énumérés
dans CXG 10-1979 dans les catégories d'aliments correspondantes de la NGAA et supprimer la référence
a CXG 10-1979. Il est important que des notes de condition aient été ajoutées pour préciser que les additifs
alimentaires sont autorisés dans les préparations nutritives uniquement.

Question Il - Principe de report stipulé dans les normes relatives aux produits de base

Situation dans les normes de produits du CCNESDU

La norme pour les préparations pour nourrissons et les préparations a des fins médicales spéciales destinées
aux nourrissons (CXS 72-1981), la norme pour les aliments pour bébés en conserve (CXS 73-1981), les
aliments transformés a base de céréales pour nourrissons et enfants en bas age (CXS 74-1981) et la norme
pour les préparations de suite (CXS 156-1987) stipulent le principe du report dans les normes. Ces quatre
normes de produits correspondent aux sous-catégories FC 13.1 ou FC 13.2. Selon la section 4.3 du préambule
de la NGAA, le transfert d'un additif alimentaire d'une matiere premiére ou d'un ingrédient est inacceptable
pour les aliments appartenant aux catégories FC 13.1 et FC 13.2. Par conséquent, pour refléter correctement
l'intention des normes de produits, il est important d'énoncer le principe de transfert dans la section sur les
additifs alimentaires des normes de produits ci-dessus.

Le CCNFSDU42 a examiné la révision du principe de transfert dans la norme CXS 156-1987 et a adopté le
texte des normes CXS 72-1981 et CXS 74-1981 pour le transfert des additifs alimentaires et des supports de
nutriments (voir par.27 du REP22/NFSDU). Par conséquent, la révision de la section 4.6 de la norme CXS
156-1987 est proposée sur la base du texte des normes CXS 72-1981 et CXS 74-1981.

Commentaires recus du GTE sur la 1% circulaire
Chili, Etats-Unis, ISDI : d'accord

L'ISDI suggére que, puisque la liste des additifs se trouvera désormais dans la NGAA et non dans la norme
sur les préparations pour nourrissons, il n'y a aucune raison de répéter le préambule de la NGAA dans ce
document. Par conséquent, elle recommande d'éliminer cette section et de la remplacer par une référence au
préambule de la NGAA.

Le président réitéere que le report d'additifs alimentaires est inacceptable dans les catégories d'aliments 13.1
et 13.2 (voir page 5 de la section 4.3 du préambule de la NGAA). Par conséquent, le principe du transfert doit
étre clairement énoncé dans les normes de produits correspondant aux catégories d'aliments 13.1 et 13.2 si
le CCNFSDU le juge nécessaire.

Commentaires recus du GTE sur la 2é™e circulaire
Support : US, ISDI

Commentaires recus du GTE sur la 3®me circulaire

Support : Chili, Royaume-Uni, ISDI

Proposition du président : Inchangé, ajouter les déclarations de principe de report dans les normes de produits
correspondant aux catégories d'aliments 13.1 et 13.2 (c'est-a-dire CXS 72-1981, CXS 73-1981, CXS 74-1981
et CXS 156-1987). Cette recommandation devrait étre transmise au CCNFSDU qui révise actuellement la
CXS 156-1987.

Question Il - Examen de la catégorie d'aliments a laquelle se rapportent les Directives pour les
aliments thérapeutiques préts a I'emploi (RUTF)

Contexte
Le rapport du CCFA52 (paragraphe 72) indique ce qui suit ;

« Sur la base des considérations ci-dessus, le CCFA52 a accepté la recommandation d'approuver les
dispositions relatives aux additifs alimentaires dans les directives pour 'ATPE ; et d'inclure les directives
pour 'ATPE dans le futur travail d'alignement avec les autres normes du CCNFSDU ; et que le groupe de
travail sur l'alignement examine également la catégorie d'aliments NGAA appropriée. »

Sur la base de la décision ci-dessus, le GTE doit examiner la catégorie d'aliments NGAA appropriée a laquelle
se rapportent les directives pour les RUTF.

Champ d'application et description des directives relatives aux RUTFE

La 42¢me session du CCNFSDU a convenu de transmettre les directives pour les RUTF a la CAC45 qui s'est
tenue en novembre 2022. Le champ d'application des directives et la définition des RUTF sont les suivants ;
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3. CHAMP D'APPLICATION

Les dispositions de ces directives s'appliquent aux RUTF pour les enfants agés de 6 a 59 mois souffrant de
malnutrition aigué sévére. Les aliments complémentaires préts a I'emploi (RUSF), les suppléments en
micronutriments? , les aliments transformés a base de céréales?, les aliments complémentaires formulés pour
les nourrissons plus agés et les jeunes enfants*, les aliments en conserve pour bébés® ne sont pas couverts
par ces directives.

2Directives pour les compléments alimentaires en vitamines et minéraux (CXG 55-2005)

3Norme pour les aliments transformés a base de céréales pour nourrissons et enfants en bas age (CXS
74-1981)

4Guidelines sur les aliments complémentaires formulés pour les nourrissons plus agés et les jeunes
enfants (CXG 8-1991)

5Norme pour les aliments en conserve pour bébés (CXS 73-1981)
4. DESCRIPTION

4.1 Les aliments thérapeutiques préts a I'emploi (RUTF) sont des aliments destinés a des fins médicales
spéciales. lls sont riches en énergie et contiennent des protéines et d'autres nutriments essentiels en quantité
suffisante pour la prise en charge diététique des enfants de 6 a 59 mois souffrant de malnutrition aigué sévere
sans complications médicales liées a I'appétit. Ces aliments doivent étre mous ou écrasables et doivent étre
faciles a manger pour les enfants sans aucune préparation préalable.

Prise en compte de la catégorie d'aliments NGAA appropriée

Selon le champ d'application et la description des directives, les aliments couverts par les directives sont
classés dans la catégorie d'aliments 13.0. Compte tenu du champ d'application des directives, les aliments
couverts par les directives relévent de la catégorie 13.3 - Aliments diététiques destinés a des fins médicales
spéciales (a I'exclusion des produits de la catégorie 13.1), ou de la catégorie 13.5 - Aliments diététiques (par
exemple, aliments d'appoint & usage diététique) a lI'exclusion des produits des catégories 13.1 & 13.4 et 13.6.
Les descripteurs des catégories d'aliments 13.3 et 13.5 sont les suivants ;

13.3 Aliments diététigues destinés a des fins médicales spéciales (a I'exclusion des produits de la catégorie

13.1):

Les aliments destinés a un usage diététique spécial qui sont spécialement traités ou formulés et présentés
pour la gestion diététique des patients et ne peuvent étre utilisés que sous surveillance médicale. lls sont
destinés a l'alimentation exclusive ou partielle de patients dont la capacité a prendre, digérer, absorber ou
métaboliser des aliments ordinaires ou certains nutriments qu'ils contiennent est limitée ou altérée, ou qui ont
d'autres besoins nutritionnels particuliers déterminés médicalement, et dont la gestion diététique ne peut étre
assurée uniguement par une modification du régime alimentaire normal, par d'autres aliments destinés a des
fins diététiques spéciales, ou par une combinaison des deux. réf 76 Norme pour I'étiquetage et les allégations
concernant les aliments destinés a des fins médicales spéciales (CODEX STAN 180-1991).

13.5 Aliments diététigues (par exemple, aliments complémentaires a usage diététique), a I'exclusion des
produits des catéqgories 13.1 a13.4 et 13.6:

Produits a haute teneur nutritionnelle, sous forme liquide ou solide (par exemple, barres protéinées), destinés
a étre utilisés par les individus dans le cadre d'un régime équilibré pour fournir une nutrition complémentaire.
Les produits ne sont pas destinés a étre utilisés a des fins de perte de poids ou dans le cadre d'un régime
médical.

La description des « aliments thérapeutiques préts a I'emploi (RUTF) » indique clairement que les RUTF sont
des aliments destinés a des fins médicales spéciales. La catégorie 13.3 couvre les aliments destinés a des
fins médicales spéciales. La catégorie 13.5 ne couvre pas les produits destinés a étre utilisés dans le cadre
d'un régime médical. Par conséquent, les aliments couverts par les RUTF peuvent étre classés dans la
catégorie 13.3.

Commentaires recus du GTE sur la 1% circulaire
Chili, Etats-Unis, ISDI ; Soutien

L'ISDI est d'accord avec l'approche proposée dans I'Annexe 9 en ce qui concerne l'ajout de notes dans la
cinquiéme colonne du Tableau 3 en relation avec ces produits.

Commentaires recus du GTE sur la 3¢ circulaire
Support : Chili, ISDI
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Proposition du président : inchangée, pour saisir les RUTF dans la catégorie d'aliments 13.3 (aliments
diététiques destinés a des fins médicales spéciales (a I'exclusion des produits de la catégorie d'aliments
13.1)) pour le travail d'alignement.

Question IV - Dispositions relatives a I'emballage dans les normes relatives aux produits de base

Le CCNFSDU a proposé une révision de la disposition relative aux emballages dans les normes de produits.
Elle a été décrite dans le document CX/NFSDU 19/41/9 page. 5 (CXS 72-1981), 7 (CXS 73-1981) et 14 (CXS
156-1987). Par conséquent, la révision des dispositions relatives aux emballages dans les normes de produits
est proposée sur la base de la proposition faite par le CCNFSDU. Par souci de cohérence, les mémes révisions
sont proposées pour les normes CXS 181-1991 et CXS 203-1995.

Commentaires recus du GTE sur la 1° circulaire
Chili, Etats-Unis, ISDI ; d'accord

Question V - Expression des dispositions en unités qui s'alignent sur les normes relatives aux produits
de base

L'ISDI propose une modification supplémentaire de toutes les dispositions des catégories d'aliments 13.1.1,
13.1.2 et 13.1.3 de la NGAA pour assurer un alignement complet entre les normes de produits et la NGAA.
Les normes de produits qui correspondent aux catégories d'aliments 13.1.1, 13.1.2, et 13.1.3 expriment toutes
leurs dispositions relatives aux additifs « tels quels » avec des unités de g/100 ml.

Alors que la NGAA exprime actuellement toutes les dispositions dans l'unité « mg/kg » , I''SDI pense que pour
ces catégories d'aliments, il serait plus harmonisé d'exprimer les niveaux d'utilisation maximale avec l'unité
« mg/L » . Ceci est harmonisé avec les dispositions actuelles, puisqu'elles ont toutes une note définissant les
niveaux d'utilisation maximum sur la base « tel que consommé » ou « prét a consommer ». L'ISDI estime que
ce changement d'unité serait trés bénéfique pour assurer des interprétations harmonisées des dispositions.

Selon les définitions du préambule de la NGAA, la limite maximale d'utilisation est définie comme suit ;

d) La limite maximale d'utilisation d'un additif est la concentration la plus élevée de I'additif déterminée
comme fonctionnellement efficace dans un aliment ou une catégorie d'aliments et jugée sire par la
Commission du Codex Alimentarius. Elle est généralement exprimée en mg d'additif/kg d'aliment.

Comme indiqué dans la soumission de I'ISDI, le président note que les CXS 72-1981 et CXS 156-1981
stipulent une limite d'utilisation maximale dans 100 ml de produit prét a la consommation. Le président ne voit
pas de dispositions relatives aux additifs alimentaires dans la NGAA dont la limite d'utilisation maximale est
établie autrement que par « mg d'additif’kg d'aliment ». Si le CCFA53 est d'accord, il pourrait étre possible
d'établir une limite maximale d'utilisation autre que « mg d'additif/kg d'aliment » dans la CF 13.1 de la NGAA
puisque les CXS 72-1981 et CXS 156-1981 correspondent & la CF 13.1. Le président sollicite des
commentaires sur la question ci-dessus. Si les membres du GTE soutiennent le remplacement des unités ML
de mg/kg & mg/L pour FC 13.1 et les sous-catégories, les unités ML dans l'annexe 9 seront modifiées dans la
circulaire suivante.

Commentaires recus du GTE sur la 2éme circulaire
Support : NZ, Japon, ISDI

NZ : La révision des unités dans la NGAA en mg/L pour les dispositions relatives aux additifs dans FC 13.1
évite un léger changement dans les niveaux autorisés qui se produirait si les mg/kg étaient utilisés comme
cela se produit dans la NGAA. Les normes de produits qui correspondent a la catégorie et aux sous-catégories
FC 13.1 expriment toutes leurs dispositions relatives aux additifs « tels quels » avec des unités de g/100 ml.
Par conséquent, I'actualisation des unités dans la NGAA en mg/L permettrait la meilleure harmonisation entre
les dispositions des normes de produits et la NGAA. Cela pourrait étre réalisé par l'utilisation d'une note
indiquant que l'unité du ML est le mg/L.

Japon : Bien que la LM soit « généralement » exprimée en mg d'additif/kg, il semble approprié de fixer la LM
en mg d'additif/L d'aliment pour la catégorie FC13.1 et les sous-catégories car cela permet de refléter
précisément les normes de produits par rapport a la NGAA.

ISDI : Toutes les normes de produits correspondant aux FC 13.1.1, 13.1.2 et 13.1.3 expriment leurs
dispositions relatives aux additifs alimentaires « tels quels » avec des unités de g/100mL. La mise a jour des
unités dans la NGAA en g/L permettrait la meilleure harmonisation entre les normes de produits et la NGAA.

Commentaires recus du GTE sur la 3%e circulaire

Support : Chili, Royaume-Uni, ISDI
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Proposition du président : Inchangée, pour remplacer les unités ML de mg/kg par des mg/L pour la catégorie
et les sous-catégories FC 13.1 afin de mieux s'aligner sur le produit concerné. Cela se fera par l'insertion
d'une nouvelle note car il n'est pas possible d'apporter des changements aussi spécifiques a la base de
données de la NGAA. Une telle nouvelle note doit étre ajoutée a l'annexe 9 pour les dispositions concernées.

Question VI - Elimination des notes de bas de page redondantes relatives aux limites existantes en
matiére de nutriments

L'ISDI a proposé I'élimination d'une série de notes de bas de page pour les dispositions de ces catégories
d'aliments qui font référence a la garantie que I'utilisation d'additifs alimentaires contenant du calcium, du
sodium ou du potassium doit étre utilisée dans les limites de ces nutriments dans ces normes. L'ISDI estime
gue ces notes de bas de page (55, 240, 316, 319 et 320) n'apportent aucune clarté, les exigences qu'elles
décrivent sont déja clairement énoncées dans les sections des normes de produits correspondantes dans les
sections relatives a la composition des nutriments, et I'ajout de notes de bas de page supplémentaires ne fait
gu'accroitre la complexité de I'utilisation de la NGAA. L'élimination des notes de bas de page peut faciliter
['utilisation de la NGAA et réduire la confusion potentielle liée a l'interprétation des notes.

Les notes signalées par I''SDI sont les suivantes ;

Note 55: Dans les limites de sodium, calcium et potassium spécifiées dans la Norme pour les préparations
destinées aux nourrissons et les préparations diététiques spéciales destinées aux nourrissons
(CODEX STAN 72-1981) : seuls ou en combinaison avec d'autres sels de sodium, calcium et/ou
potassium.

Note 240 : Le niveau d'utilisation est conforme a la limite pour le sodium figurant dans la Norme pour les
aliments pour bébés en conserve (CODEX STAN 73-1981).

Note 316 : Dans les limites de sodium spécifiées dans la Norme Codex pour les préparations de suite (CODEX
STAN 156-1987) : seul ou en combinaison avec d'autres additifs contenant du sodium.

Note 319 : Dans les limites de sodium figurant dans la Norme Codex pour les aliments pour bébés en conserve
(CODEX STAN 73-1981) pour les aliments correspondant a cette norme : seuls ou en combinaison
avec d'autres additifs contenant du sodium.

Note 320 : Dans les limites de sodium figurant dans la Norme Codex pour les aliments transformés a base de
céréales destinés aux nourrissons et aux enfants en bas age (CODEX STAN 74-1981) pour les
aliments correspondant a cette norme : seuls ou en combinaison avec d'autres additifs contenant du
sodium.

Les normes de produits correspondant a FC 13.1 ou 13.2 autorisent certains additifs alimentaires dans les
limites de sodium, potassium et calcium et cela est clairement décrit dans la section 4 Additifs alimentaires
des normes de produits. Par exemple, I'hydroxyde de sodium (SIN 524) est autorisé dans la norme CXS 72-
1981 en tant que régulateur d'acidité & 0,2 g/100ml dans les limites de sodium, potassium et calcium dans la
section 3.1.3(e) dans tous les types de préparations pour nourrissons. Par conséquent, les notes signalées
par I''SDI sont jointes aux additifs alimentaires concernés afin de saisir correctement l'intention des normes
de produits. Le président recommande que ces notes soient maintenues pour refléter l'intention des normes
de produits. Toutefois, le président sollicite des commentaires sur la question ci-dessus.

Commentaires recus du GTE sur la 2éme circulaire
Support : US
Pas de support : ISDI

Ces notes de bas de page ne sont pas nécessaires car elles sont redondantes avec les exigences de
composition dans les normes de produits et ajoutent a la complexité de linterprétation des dispositions
additives dans la NGAA.

Ces notes de bas de page renvoient les utilisateurs de la NGAA aux normes de produits ou les limites pour
les nutriments sont saisies puisque tous les composants d'un produit qui ont un impact sur la composition
doivent étre pris en compte. Cela inclut non seulement les additifs alimentaires mais aussi tout autre ingrédient.

Il existe d'autres conditions énoncées dans ces normes qui ne sont pas saisies par des notes de bas de page,
et il est donc atypique que ces informations soient traitées par une note de bas de page.

L'élimination des notes de bas de page pourrait grandement contribuer a assurer une application cohérente
des dispositions, étant donné que la référence a plusieurs notes de bas de page pour une disposition additive
est un moyen potentiel d'introduire une erreur.
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Toutefois, si le comité accepte de conserver ces notes de bas de page, il note que cette approche devrait étre
appliquée de maniere cohérente a tous les additifs qui fourniraient du calcium, du sodium ou du potassium
dans toutes les dispositions FC 13.1 et FC 13.2.

Réponse

Le président a vérifié la section sur les additifs alimentaires des normes de produits pertinentes et a constaté
que

I. CXS72-1981; la limitation du sodium, du potassium, du calcium et du phosphore est jointe a certaines
dispositions relatives aux additifs alimentaires.

. CXS 73-1981 ; la limitation du sodium est liée a certaines dispositions relatives aux additifs
alimentaires.

Ill. CXS 74-1981 ; aucune limitation pour les nutriments n'est attachée aux dispositions relatives aux
additifs alimentaires.

IV. CXS156-1987 ; la limitation du sodium est liée a certaines dispositions relatives aux additifs
alimentaires.

L'approche de l'alignement consiste a s'assurer que tous les énoncés de conditions pertinents et importants
qui sont liés aux dispositions relatives aux additifs alimentaires avec les normes de produits ne sont pas perdus
lorsque les normes sont alignées dans la NGAA. Il en va de méme pour ces énoncés de conditions.

Si la limitation des nutriments est jointe a certaines dispositions relatives aux additifs alimentaires dans les
normes de produits, l'intention du CCNFSDU est d'adopter des dispositions relatives aux additifs alimentaires
avec la limitation des nutriments. Si les notes de limitation sont supprimées des dispositions relatives aux
additifs alimentaires dans la NGAA, il devient plus difficile pour les utilisateurs de la NGAA d'obtenir des
informations sur la limitation des nutriments stipulée dans la norme CXS 72-1981. Par conséquent, la
proposition du président est maintenue.

Il semble raisonnable que tous les composants qui ont un impact sur la quantité de nutriments dans les produits
soient pris en compte si les notes qui limitent les nutriments ont déja été incluses dans les sections sur les
additifs alimentaires des normes de produits. Par exemple, la norme CXS 73-1981 comporte déja des notes
de limitation pour le sodium. Par conséquent, le président propose que les notes qui limitent la quantité de
sodium soient ajoutées aux dispositions relatives aux additifs alimentaires contenant du sodium. L'alignement
ne prend en compte que les notes pertinentes aux normes de produits qu'il aligne, sans apporter de
modifications supplémentaires en dehors de l'alignement sur la NGAA.

Le président note que la note 55 ne reprend pas correctement le titre de la norme CXS 72. Par conséquent,
le président propose que la note 55 soit Iégérement modifiée comme suit (les ajouts proposés sont indiqués
en caracteres gras soulignés ; les suppressions proposées sont indiquées en caracteres-barrés) ;

Note 55 : Dans les limites de sodium, calcium et potassium spécifiées dans la Norme pour les
préparations destinées aux nourrissons et les préparations diététigues-destinées aux nourrissons
a des fins médicales spéciales (CXSCODEX STAN-72-1981) : seuls ou en combinaison avec
d'autres sels de sodium, calcium et/ou potassium.

Commentaires recus du GTE sur la 3¢ circulaire
Support : Chili, ISDI

ISDI : Elle a inclus quelques suggestions de notes supplémentaires dans ses commentaires sur lI'annexe 9.

Il suggére que les notes de limitation pour le potassium soient appliquées a la CF 13.1.2 pour assurer la
cohérence.

Elle suggére que les notes de limitation pour les éléments nutritifs ne devraient pas étre appliquées a FC
13.1.3 puisque la section B 3.1.3 de CXS 72-1981 stipule ce qui suit ;

« La teneur énergétique et la composition nutritionnelle des préparations pour nourrissons destinées a des
fins médicales spéciales doivent étre fondées sur les exigences applicables aux préparations pour nourrissons
telles gu'elles figurent aux sections A 3.1.2 et A 3.1.3, a I'exception des dispositions relatives a la composition
qui doivent étre modifiées pour répondre aux besoins nutritionnels particuliers découlant de la ou des
maladies, troubles ou états pathologiques pour la prise en charge diététique desquels le produit est
spécifiguement formulé, étiqueté et présenté. »

Elle demande spécifiguement des éclaircissements concernant l'utilisation de la note actuelle 55 et de la
nouvelle note D72 (en raison de I'alignement). Elle suggére que la situation pourrait étre simplifiée en utilisant
une seule note (soit 55, soit D72).
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Réponse

La catégorie d'aliments 13.1.2 correspond a la norme CXS 156-1987. Le président note que la section sur les
additifs alimentaires de la norme CXS 156-1987 ne stipule pas de limite pour le potassium. Par conséquent,
aucun changement n'est proposeé.

Le président note que la section B de la norme CXS 72-1981 est déclarée telle que mentionnée par I'ISDI.
Cependant, pour un certain nombre de dispositions relatives aux additifs alimentaires dans le tableau des
dispositions relatives aux additifs alimentaires de la section 4 (Additifs alimentaires) de la norme CXS 72-1981,
les déclarations de condition relatives aux limites pour le sodium, le potassium et le calcium (c'est-a-dire la
note 55), ainsi qu'une autre condition pour le sodium, le potassium et le phosphore (c'est-a-dire la note D72)
s'appliquent a tous les types de préparations pour nourrissons. Par conséquent, ces notes de condition
devraient toujours s'appliquer a la CF 13.1.3.

Le président note que la note 55 et la D72 ne sont pas identiques et qu'a ce stade, il est proposé de continuer
a les utiliser pour les déclarations de conditions spécifiques pertinentes en raison de l'alignement sur les
normes relatives aux produits.

Proposition du président : Inchangé : (1) Maintenir les notes 55, 240, 316, 319 et 320 pour capturer
I'intention des normes de produits (méme que la proposition de la 2é™me circulaire ) ; (2) Si une norme de
produits a déja eu les notes de limitation pour un nutriment dans la section additif alimentaire, les notes
qui limitent la quantité pour le nutriment sont ajoutées aux additifs alimentaires contenant le nutriment, y
compris pour FC 13.1.3 (3) Modifier la note 55 comme proposé ci-dessus.

Question VII - Dispositions relatives aux additifs alimentaires adoptées en 2021

Le Chili n'est pas d'accord avec les dispositions relatives aux additifs alimentaires (il s'agit de SIN 440 et SIN
415 dans FC 13.1.3, SIN 473, 473a et 474 dans FC 13.3) qui ont été adoptées en 2021 car I'année de révision
du CXS 192-1995, disponible sur le site web du codex est 2019 et ces dispositions ne peuvent pas étre
révisées.

Le président confirme que la norme CXS 192-1995 téléchargée sur le site web du codex a été révisée en
2019. Cependant, l'annexe du rapport de la 52¢me session du CCFA indique clairement comment ces
dispositions relatives aux additifs alimentaires sont révisées. Par exemple, les dispositions relatives aux
additifs alimentaires pour SIN 440 et SIN 415 sont décrites dans I'annexe VI du REP21/FA. Par conséquent,
le président ne propose pas de modifier la proposition initiale plutét que d'avoir a la modifier plus tard, une fois
gue la NGAA aura été officiellement mise a jour. La NGAA a été mise a jour en tant que mise a jour 2021,
apres la réunion du CCFA52, maintenant sur le site web du Codex.

Commentaires recus du GTE sur la 2éme circulaire
Support : US, ISDI

Question VIII - Justification de I'utilisation de stabilisateurs dans les aliments conformes aux normes
CXS 72-1981, CXS 73-1981, CXS 74-1981 et CXS 156-1987.

L'ISDI note que les classes fonctionnelles saisies dans la 1¢ circulaire refletent celles qui sont actuellement
listées dans les CXS 72-1981, CXS 73-1981, CXS 74-1981 et CXS 156-1987. Cependant, elle fait remarquer
gue cette liste ne reflete pas complétement les classes fonctionnelles identifiées dans le rapport du JECFA de
1971 sur l'utilisation des additifs dans les aliments pour nourrissons comme étant justifieées pour I'utilisation
dans ces produits afin d'augmenter la durée de conservation, d'assurer une stérilisation adéquate en favorisant
I'nomogénéisation, ou de maintenir la cohérence et la texture afin d'assurer une utilisation sdre et acceptable.
Il recommande I'ajout de la classe fonctionnelle des « stabilisateurs » a cette liste afin de refléter précisément
la recommandation du rapport et d'étre cohérent avec les autorisations actuelles d'additifs, dont beaucoup ont
une double fonction incluant celle de « stabilisateur ».

Le président confirme a nouveau que les normes CXS 72-1981, CXS 73-1981, CXS 74-1981 et CXS 156-
1987 n'autorisent aucun additif alimentaire en tant que « stabilisant » et il est indiqué dans le document
CX/NFSDU 19/41/19 que les stabilisants ne sont pas autorisés par le CCNFSDU. Par conséquent, le président
NE recommande PAS que la catégorie fonctionnelle des stabilisants soit ajoutée a la référence générale des
guatre normes de produits susmentionnées puisque le comité de produits compétent (c.-a-d. le CCNFSDU)
examine les catégories fonctionnelles des additifs si I'additif est utilisé dans un aliment normalisé (voir la page
64 du 27¢me Manuel de procédure ). Ce n'est PAS une décision appropriée pour l'alignement ni pour le CCFA.

Commentaires recus du GTE sur la 2éme circulaire
Support : US, ISDI

Commentaires recus du GTE sur la 3®me circulaire
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Support : ROYAUME-UNI, ISDI

Proposition du président : inchangée, ne pas ajouter la classe fonctionnelle de « stabilisateur » dans la section
des additifs alimentaires des CXS 72-1981, CXS 73-1981, CXS 74-1981 et CXS 156-1987, car cela n'est pas
approprié dans le cadre de l'alignement ni méme pour le CCFA.

Partie B : Questions spécifiques

I.  Norme pour les aliments en conserve pour bébés (CXS 73-1981)

Question - Disposition relative aux additifs alimentaires pour le glycérol de fécule (SIN 1411), le
glycérol de fécule acétylé (pas de numéro SIN) et I'ascorbate de potassium (SIN 303)

Le glycérol de fécule (SIN 1411), le glycérol de fécule acétylé (pas de numéro SIN) et I'ascorbate de potassium
(SIN 303) n'ont pas de spécifications JECFA. Par conséquent, les dispositions relatives aux additifs
alimentaires pour les trois additifs ci-dessus sont supprimées des amendements a la NGAA.

Commentaires recus du GTE sur la 1¢¢ circulaire
Chili, Etats-Unis, I1SDI ; d'accord

Commentaires recus du GTE sur la 3®™¢ circulaire
Support : Chili, ISDI

Proposition du président : inchangée, supprimer les dispositions relatives aux additifs alimentaires pour le
glycérol de fécule (SIN 1411), le glycérol de fécule acétylé (pas de numéro SIN) et I'ascorbate de potassium
(SIN 303) des amendements proposés pour l'alignement.

II. Catégorie d'aliments 13.1

Question 1 - Disposition relative aux additifs alimentaires pour les esters citriques et d'acides gras de
glycérol (SIN 472c)

Il existe une disposition relative aux additifs alimentaires pour le SIN 472c¢ dans FC 13.1. CX/NFSDU 19/41/9
page 15 indique que le SIN 472c n'est pas technologiqguement justifié dans les aliments conformes a la CXS
156-1987. Le CCFAC38 a décidé que la CXS 156-1987 avait une correspondance directe avec la FC 13.1.2
(réf. Annexe IX du document ALINORM 06/29/12). Par conséquent, il n'est pas approprié de maintenir sa
disposition relative aux additifs alimentaires dans la CF 13.1. Le président propose que la disposition relative
aux additifs alimentaires pour SIN 472c dans FC 13.1 soit révoquée et établie dans les sous-catégories FC
13.1.1 et FC 13.1.3.

Commentaires recus du GTE sur la 18 circulaire
Chili ; Accord

Les Etats-Unis font remarquer que la proposition du président semble appropriée compte tenu de I'explication
fournie ici et dans le document CX/NFSDU 19/41/9.

L'ISDI demande de maintenir la disposition relative au SIN 472c¢ dans la catégorie FC 13.1.2 en l'incluant dans
la catégorie mére (FC 13.1). Elle reconnait qu'aucun besoin technologique n'a été justifié dans le CCNFSDU
tenu en 2019. Toutefois, avant la suppression de cette disposition, elle apprécierait d'avoir le temps d'évaluer
si, depuis le CCNFSDU 2019, des produits ont été mis sur le marché qui nécessitent le SIN 472c.

Le président note qu'il est clairement indiqué au para. 3 de la page 15 du document CX/NFSDU 19/41/9 ;

« La disposition relative aux esters citriques et d'acides gras de glycérol (SIN 472c) dans la catégorie
d'aliments 13.1 ne figure pas dans la norme de produit. Elle n'est pas applicable a la sous-catégorie
13.1.2, mais uniqguement aux sous-catégories 13.1.1 et 13.1.3. Par conséquent, cette disposition doit
étre supprimée dans la catégorie d'aliments 13.1 et introduite dans les sous-catégories 13.1.1 et
13.1.3. »

Le paragraphe 5 de la «Directive aux comités de produits sur l'alignement des dispositions relatives aux
additifs alimentaires » stipule que ;

« Bien que l'octroi de conseils aux comités de produits soit utile, il n'est pas réaliste d'attendre des
comités de produits qu'ils entreprennent tout le travail d'alignement pour les normes de produits dont
ils sont responsables. D'un autre cdté, ce sont les Comités de produits gui comprennent la fonction
technologigue des additifs nécessaires aux produits normalisés, et qui savent s'il est approprié de
répertorier des additifs alimentaires spécifigues ou d'autoriser tous les additifs d'une catégorie
fonctionnelle pertinente dans ces produits. »
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Compte tenu des informations ci-dessus, il appartient a CCNFSDU d'examiner s'il y a eu des produits mis sur
le marché qui nécessitent le SIN 472c depuis CCNFSDU41. Cependant, le CCNFSDU a déja conclu que le
SIN 472c n'est pas applicable au FC 13.1.2. Le CCNFSDU a révisé la norme pour la formule de suivi mais le
SIN 472c n'est pas répertorié dans la section des additifs alimentaires de I'annexe IV du REP22/NFSDU. Par
conséquent, le président ne considére pas qu'il soit approprié pour le CCFA d'évaluer s'il existe des produits
sur le marché qui nécessitent le SIN 472c. Le président ne propose donc pas de modifier la proposition de la
1¢ circulaire .

Commentaires recus du GTE sur la 2é™me circulaire
Support : US, ISDI

Commentaires recus du GTE sur la 3%me circulaire

Support : Chili, Royaume-Uni, ISDI

Proposition du président : inchangée, révoquer la disposition relative aux additifs alimentaires pour SIN 472c
dans FC 13.1 et établir des dispositions relatives aux additifs alimentaires dans FC 13.1.1 et FC 13.1.3.

Question 2 - Remplacement de la note 72 par la note 381
Le paragraphe 26 du rapport du CCFA52 indique ce qui suit :

« Concernant la proposition d'ajouter la note 72 lisant « Sur la base du prét-a-manger » a la
disposition relative a la gomme xanthane, le CCFA52 a noté que la note 381 lisant « Tel que
consommé » serait plus appropriée. Il a également été noté que ces notes pertinentes seraient
révisées par souci de cohérence lors de l'alignement des normes du CCNFSDU et de la NGAA »

Il est donc proposé de remplacer la note 72 par la note 381 dans les CF 13.1.1 et 13.1.3.

Commentaires recus du GTE sur la 1¢ circulaire

Chili, Japon, Etats-Unis : Support

Le Japon note que le remplacement de la note 72 par la note 381 est également approprié pour la disposition
13.1.2 du CF. Les dispositions de la CF 13.1.2 ont déja été révisées dans la circulaire 15t de I'Appendice 9.

L'ISDI recommande que toutes les notes de bas de page relatives a l'application des dispositions « tel que
consommeé « , y compris les notes 72 et 381, soient éliminées des dispositions dans FC 13.1.1, FC 13.1.2, FC
13.1.3, et FC 13.2, conformément & la section 6 du préambule de la NGAA selon laquelle toutes les
dispositions relatives aux additifs sont appliquées « tel que consommé » sauf indication contraire. L'ISDI note
gue la section 6 du préambule de la NGAA (CXS 192-1995) se lit comme suit : « Sauf indication contraire, les
niveaux d'utilisation maximaux pour les additifs des tableaux 1 et 2 sont fixés sur le produit final tel que
consommeé ». Ainsi, les notes 72 et 381 sont inutiles compte tenu de ce principe inscrit dans le préambule de
la NGAA. L'inclusion de ces notes de bas de page pour les dispositions de ces catégories d'aliments peut
entrainer une confusion quant a l'interprétation du langage de la section 6 du préambule.

La section 6 du préambule de la NGAA est comme indiqué par I'IlSDI. Cependant, la note 72 ou la note 381
est ajoutée aux dispositions relatives aux additifs alimentaires dans FC13.1.1 et 13.1.3 pour capturer
correctement l'intention de la norme de produit et pour spécifier que le ML est sur une base de poudre ou sur
une base préte a la consommation. CX/NFSDU 19/41/9 page 5 a déclaré que « Par souci de cohérence, la
note de bas de page 381 « Tel que consommé » lorsqu'elle est utilisée dans les catégories d'aliments 13.1,
13.1.1 et 13.1.3 pourrait étre remplacée par la note de bas de page 72 « Sur la base du prét a consommer ».
Aprés cela, le CCFA52 a décidé que la note 381 « Tel que consommeé » serait plus appropriée que la note 72.
Pour les catégories d'aliments autres que la catégorie 13.1, le président note que la note 127 « Sur la base de
ce qui est servi au consommateur » est ajoutée a toutes les dispositions des catégories d'aliments 12.6.3
(Mélanges pour sauces et jus de viande) et 14.1.4.3 (Concentrés (liquides ou solides) pour les boissons
aromatisées a base d'eau) pour préciser que le LM est sur une base concentrée ou sur une base « tel que
servi au consommateur » (voir CRD 2 du CCFA50). Par conséquent, le président recommande que la note
381 soit ajoutée aux dispositions relatives aux additifs alimentaires dans la CF 13.1.

Commentaires recus du GTE sur la 2éme circulaire
Soutien ;: US, NZ

NZ : Elle prend note de I'argument de I'|SDI selon lequel le maintien de l'une ou des deux notes dans la CF
13.1 peut créer une confusion sur la maniére d'appliquer une LM lorsque d'autres catégories d'aliments
s'appuient sur la clause « sauf indication contraire » du préambule de la NGAA.

Dans le cas de la norme FC 13.1, elle soutient la proposition du Président de remplacer la note 72 par la note
381 afin qu'une seule note soit utilisée. Cela garantit qu'il est clair qu'une LM s'applique a la poudre ou a la
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préparation préte a boire. Les autres sous-catégories de 13.0 sont plus susceptibles d'étre vendues sous
forme préte a consommer.

Pas de support : ISDI

ISDI : Il n'y a pas besoin de la Note 72 ou de la Note 381 puisque les produits dans les FC 13.1.1, 13.1.2, et
13.1.3 ne sont jamais consommés que sous forme liquide, et toutes les dispositions « sont établies sur le
produit final tel que consommé », selon la Section 6 du préambule de la NGAA. Les produits des CF 13.1.1,
13.1.2 et 13.1.3 peuvent étre vendus sous forme de poudres, de liquides concentrés ou de liquides préts a la
consommation. Cependant, dans tous les cas, les dispositions s'appliqguent au produit final tel qu'il est
consommeé, ce qui garantit la cohérence de I'application des dispositions d'une maniére alignée sur le langage
de la section 6 du préambule de la NGAA.

L'ISDI est d'avis que si le comité décide qu'il est important d'inclure ces notes comme mécanisme redondant
pour spécifier les limites s'appliquant a ces produits tels que consommés, I'ISDI s'aligne sur larecommandation
d'utiliser la note 381 pour toutes les dispositions. L'ISDI recommanderait alors également que la Note 381 soit
appliquée a toutes les dispositions pour les FC 13.2, 13.3, 13.4, et 13.5.

Réponse
Le président note que la section 6 du préambule de la NGAA stipule ;

« Sauf indication contraire, les doses maximales d'emploi des additifs des tableaux 1 et 2 sont fixées
sur le produit final tel que consommeé. »

Les produits couverts par les FC 13.1.1, FC 13.1.2 et FC 13.1.3 sont vendus soit en tant que poudres, liquides
concentrés ou liquides préts a la consommation. La note 381 est utilisée pour garantir que la limite d'utilisation
maximale est appliquée a la préparation préte a la consommation. Il n'est pas nécessaire d'utiliser la note 381
puisque les produits visés par les FC 13.2, 13.3, 13.4 et 13.5 sont vendus en tant que base préte a consommer.
Plus l'alignement ne concerne que l'alignement des normes de produits pertinentes, il est donc inapproprié
d'apporter d'autres changements en dehors de l'alignement. Par conséquent, le président maintient la
proposition de la 2éme circulaire.

Commentaires recus du GTE sur la 3¢ circulaire
Soutien : Chili

Pas de soutien : ISDI : Elle répéte et justifie davantage pourquoi elle considére que ni la note 72 ni la note 381
ne sont nécessaires. Elle note également une incohérence avec la maniére dont ces notes sont utilisées dans
la NGAA.

Réponse

Le président prend note des points soulevés par I'lSDI, mais il répéte les raisons mentionnées ci-dessus. Il
note également qu'il ne s'agit que d'aligner les normes de produits de base pertinentes du CCNFSDU, et non
d'essayer de traiter toutes les notes de la NGAA, ce qui sort du cadre de l'alignement. Comme I'a noté I'ISDI,
c'est une question qui pourrait étre étudiée dans le cadre de travaux futurs (en dehors de I'alignement).

Proposition du président : Inchangé, remplacer la note 72 par la note 381 dans FC 13.1.1, FC 13.1.2 et FC
13.1.3.

Question 3 - Dispositions relatives aux additifs alimentaires pour SIN 322(i) et SIN 471

CXS 72-1981 autorise la Iécithine (SIN 322(i)) et les mono- et diglycérides d'acides gras (SIN 471) avec la
note suivante ;

« Si plus d'une des substances INS 322, 471 sont ajoutées, le niveau maximal pour chacune de ces
substances est abaissé avec la partie relative comme présente des autres substances ».

L'ISDI propose la note alternative suivante pour rendre I'approche proportionnelle pour ces deux additifs plus
explicite afin d'éviter toute interprétation différente ;

« Si la lécithine (SIN 322 (i)) est utilisée en combinaison avec les mono- et diglycérides d'acides
gras (SIN 471), la somme des proportions de ces substances dans l'aliment ne doit pas étre
supérieure a 1. La somme des proportions est calculée comme suit : Somme des proportions =
(Concentration de SIN 322(i) / Niveau maximal autorisé de SIN 322(i)) + (Concentration de SIN 471
/ Niveau maximal autorisé de SIN 471 ».

Le président note que le CCNFSDU a proposé une nouvelle note a la page 4 du document CX/NFSDU 19/41/9
comme suit :



CX/FA 23/53/6 281

« Si la lécithine (SIN 322 (i)) est utilisée en combinaison avec les mono- et diglycérides d'acides
gras (SIN 471), le niveau maximal pour chacune de ces substances est abaissé avec la part relative
comme présente des autres substances. »

La note proposée par le CCNFSDU est la méme que la note B72. Par conséquent, le président recommande
gue la note B72 soit maintenue. Toutefois, I'avis du GTE est sollicité.

Commentaires recus du GTE sur la 2¢me circulaire
Soutenir la note révisée proposée par I''SDI : US, NZ, ISDI

US : La note révisée proposée par I'ISDI est claire alors que la note B72 laisse encore place a la confusion et
a une mauvaise interprétation.

NZ : Elle peut soutenir la formulation plus explicite et plus claire proposée par I''SDI. Cependant, I'alignement
est réalisé avec la proposition du président de maintenir la note telle que proposée par le CCNFSDU.

ISDI : La note B72 proposée par le CCNFSDU laisse place a une interprétation qui pourrait entrainer une
confusion ou un manque d'harmonisation sur la facon dont la disposition est appliquée. L'inclusion de
I'équation dans la note de bas de page réduit considérablement le potentiel d'interprétations alternatives.

Réponse

Sur la base des commentaires fournis par les membres du GTE, la note proposée par I'lSDI est plus claire
que la note B72 proposée par le CCNFSDU. Le président note que « abaissé avec la partie relative » dans la
note B72 laisse place a une mauvaise interprétation. Par conséquent, le président a révisé la note B72 sur la
base de l'observateur du Codex afin de la rendre plus explicite.

Commentaires regus du GTE sur la 3¢me circulaire
Support : ISDI

Proposition du président : Modifier la note B72 sur la base de la suggestion de I'observateur du Codex
avec de légers amendements.

Note révisée B72 « Si la lécithine (SIN 322 (i)) est utilisée en combinaison avec les mono- et
diglycérides d'acides gras (SIN 471), la somme des proportions de ces substances dans l'aliment ne
doit pas étre supérieure a 1. La somme des proportions est calculée comme suit : Somme des
proportions = (Concentration de SIN 322(i) / Niveau d'utilisation maximale de SIN 322(i)) +
(Concentration de SIN 471 / Niveau d'utilisation maximale de SIN 471 ».

Question 4 - Dispositions relatives aux additifs alimentaires pour les phosphates de potassium

L'ISDI fait remarquer que les phosphates de potassium (SIN 340) figurent dans la liste consultative des
éléments nutritifs (CXG 10-1979) comme sources acceptables de potassium. Elle recommande de supprimer
les notes 230 et D72.

Selon la NGAA (copiée du Manuel de procédure), la définition de I' »additif alimentaire » est la suivante :

« On entend par additif alimentaire toute substance qui n'est pas normalement consommée en tant
gu'aliment en soi et qui n'est pas normalement utilisée comme ingrédient type de l'aliment, qu'elle
ait ou non une valeur nutritive, et dont I'adjonction intentionnelle a des denrées alimentaires dans un
but technologique (y compris organoleptique) lors de la fabrication, de la transformation, de la
préparation, du traitement, du conditionnement, de I'emballage, du transport ou de la détention de
ces denrées a pour résultat, ou peut raisonnablement avoir pour résultat (directement ou
indirectement), que cette substance ou ses sous-produits deviennent un composant de ces denrées
ou en affectent autrement les caractéristiques. Le terme ne comprend pas les contaminants ou
les substances ajoutées aux aliments pour maintenir ou améliorer leurs qualités
nutritionnelles. »

Par conséquent, le président ne soutient pas la proposition.

Question 5 - Dispositions relatives aux additifs alimentaires pour I'ascorbate de sodium (SIN 301) dans
la catégorie d'aliments 13.1.2

L'ISDI recommande d'actualiser le niveau maximal a 75 mg/kg puisque la CXG 10-1979 autorise le SIN 301 a
75 mg/kg dans la catégorie d'aliments 13.1.2 et recommande également d'ajouter la note H72 « Pour utilisation
comme support de nutriments dans une matiére premiére ou un autre ingrédient, dans I'enrobage de
préparations nutritives contenant des acides gras polyinsaturés ».

Le président note que CXG 10-1979 autorise le SIN 301 a 75 mg/kg. D'autre part, CXS 156-1987 autorise
l'acide L-ascorbique et ses sels de Na, Ca a 50 mg/kg, seuls ou en combinaison, exprimés en tant qu'acide
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ascorbique. Par conséquent, la limite maximale d'utilisation de I'acide L-ascorbique, de I'ascorbate de sodium
et de I'ascorbate de calcium dans la catégorie d'aliments 13.1.2 de la NGAA est de 50 mg/kg. Le président
maintient la limite maximale d'utilisation a 50 mg/kg et propose la nouvelle note A156 :

« Pour une utilisation comme support de nutriments dans I'enrobage des préparations nutritives
contenant des acides gras polyinsaturés utilisées pour produire les aliments conformes a la norme
pour les formules de suivi (CXS 156-1987) a 75 mg/kg ».

au lieu de la note H72 proposée, car le niveau d'utilisation maximal doit étre stipulé dans la note.
Commentaires recus du GTE sur la 2¢™e circulaire

Support : US, ISDI

Commentaires recus du GTE sur la 3¢™ circulaire

Support : Chili, ISDI

Proposition du président : inchangée, pour maintenir le niveau maximal de 50 mg/kg pour l'ascorbate de
sodium (SIN 301) dans FC 13.1.2 et ajouter la nouvelle note A156 (comme indiqué ci-dessus).

Question 6 - Dispositions relatives aux additifs alimentaires pour le carraghénane (SIN 407) dans la
catégorie d'aliments 13.1.1 et 13.1.3

L'ISDI suggere que la nouvelle note « Pour utilisation dans des produits liquides uniquement » soit ajoutée a
cette disposition puisque la norme CXS 72-1981 autorise uniqguement les préparations liquides pour
nourrissons a base de soja et de lait.

Réponse

Comme l'a noté I'observateur du Codex, la norme CXS 72-1981 n'autorise que les préparations liquides pour
nourrissons a base de soja et de lait. Cependant, la note A72 « Pour utilisation dans les préparations liquides
pour nourrissons, a l'exception de l'utilisation dans les préparations liquides pour nourrissons a base de
protéines hydrolysées et/ou d'acides aminés a 1000 mg/kg » a déja saisi la condition spécifique. Il n'est donc
pas nécessaire d'ajouter une nouvelle note.

Commentaires recus du GTE sur la 3¢me circulaire
Support : Chili, ISDI

Proposition du président : Ne pas ajouter la nouvelle note proposée.

Question 7 - Disposition relative aux additifs alimentaires pour les tocophérols (SIN 307a-c) dans la
catégorie d'aliments 13.1.2

L'ISDI suggére que la note 168 « Seul ou en combinaison : d- alpha-tocophérol (SIN 307a), concentré de
tocophérol, mélangé (SIN 307b) et dl-alpha-tocophérol (SIN 307c) soit ajoutée a la disposition relative aux
additifs alimentaires pour les tocophérols (SIN 307a-c) dans FC 13.1.2.

Réponse

Lors de la discussion des dispositions relatives aux additifs alimentaires pour les esters de saccharose dans
le CCFA52, le CCFA est convenu que la note 348 « Seuls ou en combinaison : Esters de saccharose d'acides
gras (SIN 473), oligoesters de saccharose, type | et type Il (SIN 473a) et sucroglycérides (SIN 474) » n'est
plus nécessaire car les trois additifs sont regroupés sous une seule rubrique. Pour assurer la cohérence, le
président ne recommande PAS que la note 168 soit ajoutée aux tocophérols (SIN 307a-c) dans FC 13.1.2
puisque les trois additifs sont regroupés sous une seule rubrique d'additifs alimentaires (c.-a-d., groupe
d'additifs alimentaires).

Commentaires recus du GTE sur la 3éme circulaire
Support : Chili, ISDI

Proposition du président : Ne pas ajouter la note 168 a la disposition sur les additifs alimentaires pour les
tocophérols dans FC 13.1.2.

Question 8 -Note G72 dans FC 13.1.1 et 13.1.3 et note A156 dans FC 13.1.2

L'ISDI suggéere de modifier la note G72 et la note A156 comme suit (les ajouts proposés sont indiqués en
caractéres gras soulignés) :

Note proposée G72
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« Pour une utilisation comme support de nutriments dans une matiére premiére ou un autre ingrédient
a 100 mg/kg dans l'aliment tel gue consommeé. »

Note proposée A156

« Pour une utilisation comme support de nutriments dans I'enrobage des préparations nutritives
contenant des acides gras polyinsaturés utilisées pour produire les aliments conformes a la norme
pour la formule de suivi (CXS 156-1987) a 75 mg/kg dans l'aliment tel gue consommé. »

Réponse

La note 381 « Tel que consommé » a déja été jointe a toutes les dispositions relatives aux additifs alimentaires
dans les sous-catégories de la CF 13.1. Par conséquent, il n'est pas nécessaire de modifier a la fois la note
G72 et la note A156.

Commentaires recus du GTE sur la 3¢me circulaire
Soutien : Chili

Pas de soutien : ISDI : Elle fait valoir séparément et en outre que ces deux notes concernent ['utilisation
d'additifs alimentaires secondaires ou les utilisations indirectes d'additifs alimentaires, c'est-a-dire l'utilisation
d'additifs alimentaires dans des préparations nutritives qui sont ensuite ajoutées a l'aliment final. C'est la
premiéere fois que de telles notes sont utilisées a cette fin. Par conséquent, pour assurer la clarté, elle suggére
d'ajouter les mots supplémentaires et de ne pas se fier a la note 381 (telle que consommée).

Réponse

Le président note la situation unique de ces autorisations d'additifs alimentaires, étant des additifs alimentaires
secondaires et indirects. Il convient donc que l'ajout de la formulation supplémentaire suggérée garantit la
clarté et devrait empécher toute mauvaise interprétation.

Proposition du président : Il est modifi€, pour ajouter les mots supplémentaires comme [I'ISDI I'a proposé ci-
dessus pour la note G72 et la note A156 pour les raisons expliquées.

Il Catégorie alimentaire 13.2

Question 1 - Dispositions relatives aux additifs alimentaires pour le SIN 551 (dioxyde de silicium,
amorphe)

Le Chili demande que la limite de 2000 mg/kg pour SIN 551 soit revue car elle est trop élevée pour la catégorie
13.2.

Le président a confirmé que la CXS 73-1981 n'autorise pas le SIN 551 et que la CXS 74-1981 autorise le SIN
551 a 2000 mg/kg pour les céréales séches uniquement. Le niveau d'utilisation maximal dans la NGAA est le
méme que celui de la norme CXS 74-1981. Les notes 65 (a la suite du report d'un élément nutritif) et 318
(dans les céréales séches uniguement) sont jointes pour saisir l'intention de la norme CXS 74-1981. Si les
pays membres souhaitent modifier la limite d'utilisation maximale de la norme CXS 74-1981, la proposition
doit étre soumise au CCNFSDU, étant donné que le CCNFSDU est un comité de produits actif (voir I'annexe
XIl « Directive visant a éviter toute divergence future des dispositions relatives aux additifs alimentaires dans
la NGAA » du REP21/FA). Le travail d'alignement consiste & assurer la cohérence avec la norme de produit
pertinente.

Commentaires recus du GTE sur la 2¢™e circulaire
Support : US, ISDI

Commentaires recus du GTE sur la 32™e circulaire
Support : Chili, ISDI

Proposition du président : inchangée, pour maintenir le point ML et les notes pour assurer I'alignement du
dioxyde de silicium amorphe (SIN 551) dans FC 13.2 avec CXS 74-1981.

Question 2 - Dispositions relatives aux additifs alimentaires pour le SIN 421 (Mannitol)

L'ISDI suggére que les notes XS73 et XS74 soient supprimées puisque l'autorisation d'utiliser le SIN 421
comme support de nutriments dans la CXG 10-1979 s'applique également aux CXS 73 et 74. Le préambule
de la CXG 10-1979 fait référence aux aliments pour nourrissons et jeunes enfants, ce qui inclut les CXS 73 et
74.

Le président confirme que le CXS 74-1981 fait référence au CXG 10-1979. Cependant, le document CXS 73-
1981 n'y fait pas référence. Le président ne voit pas l'intention du CCNFSDU d'ajouter la référence de la CXG
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10-1979 a la CXS 73-1981. Le président note que cette question n'est pas du ressort du CCFA puisque le
CCNFSDU est un comité de produits actif.

Commentaires recus du GTE sur la 2éme circulaire

Support maintenant le Note XS73: US
Supporter la suppression de la note XS73 : NZ, ISDI

NZ : Elle note que les CXS 73 et CXS 74 autorisent la clause de report de la NGAA de différentes maniéres.
La section 4.6 Principe de report de la CXS 73 stipule que « la section 4.1 de la Norme générale pour les
additifs alimentaires (CXS 192-1995) s'applique ». Cela devrait permettre de supprimer également la note XS
73.

La NZ note également que la section 3.1.2.1 de la CXS 73 fait directement référence a la CXG 10-1979. Si
les éléments nutritifs de la CXG 10-1979 peuvent étre utilisés dans la CXS 73, logiquement les transporteurs
autorisés nécessaires pour ces éléments nutritifs dans la CXG 10-1979 devraient également étre autorisés.

ISDI : Elle note que la section 3.1.2.1 de la CXS 73-1981 stipule que « les vitamines et/ou les minéraux ajoutés
conformément a la section 3.1.2 doivent étre choisis dans les listes consultatives des composés nutritifs a
utiliser dans les aliments destinés a des fins diététiques spéciales pour les nourrissons et les enfants (CXG
10-1979) » . Par conséquent, I''SDI maintient la position que la note XS73 peut étre supprimée des dispositions
relatives aux additifs utilisés comme supports de nutriments, y compris le mannitol mais aussi les autres
additifs dans CXG 10-1979 (se référer aux commentaires dans I'Annexe 9).

Réponse

Le président note que la section 3.1.2.1 de la section 3 « Facteurs essentiels de composition et de qualité »
de la norme CXS 73-1981 fait référence a la norme CXG 10-1979 mais pas a la section 4 « Additifs
alimentaires ». Le président confirme également que la norme CXG 10-1979 est mentionnée a la fois a la
section 3.7.4 de la section 3 « Facteurs essentiels de composition et de qualité « et a la section 4 « Additifs
alimentaires » de la norme CXS 74-1981. La référence a la section 3.1.2.1 ne signifie pas que les additifs
alimentaires énumérés dans la norme CXG 10-1979 sont acceptables dans les aliments couverts par la norme
CXS 73-1981.

Le président recommande que le CCFA53 demande au CCNFSDU d'examiner si la norme CXS 73-1981
autorise ou non les additifs alimentaires répertoriés dans la norme CXG 10-1979 partie D en tant que supports
de nutriments. Le président recommande également que l'alignement de la CXS 73-1981 soit suspendu
jusqu'a ce que la réponse du CCNFSDU soit fournie.

Commentaires recus du GTE sur la 3éme circulaire
Support : Chili, ISDI

Proposition du président : Il a reconsidéré sa proposition antérieure de maintenir la note XS73 en raison
des commentaires divergents des membres du GTE et de 'observateur. Il est maintenant proposé que le
CCFA53 demande au CCNFSDU d'examiner si la norme CXS 73-1981 autorise ou non les additifs
alimentaires répertoriés dans la norme CXG 10-1979 partie D en tant que supports de nutriments. Cela
retardera l'alignement de la CXS 73-1981.

Question 3 - Dispositions relatives aux additifs alimentaires pour les phosphates

L'ISDI fait remarquer que, étant donné que seuls les SIN 338, 339(i)-(iii), 340(i)-(iii) et 341(i)-(iii)) sont autorisés
dans les produits conformes a la norme CXS 74-1981, elle propose que la note pertinente soit révisée afin de
saisir I'exclusion des autres additifs de cette catégorie d'aliments.

CX/NFSDU 19/41/9 page.12 indique clairement ce qui suit :

« Les dispositions relatives aux additifs alimentaires dans la catégorie d'aliments 13.2 pour les
phosphates vont au-dela de celles dans CXS 74-1981 et incluent également les phosphates avec
les numéros SIN 342 (i)-(ii), 343 (i)-(iii), 450 (i)-(iii), (v)-(vii), (ix), 451 (i)-(ii), 452 (i)-(v) et 542. Compte
tenu du fait que (a) les phosphates énumérés dans la catégorie d'aliments 13.2 partagent une DJA
de groupe et (b) leur utilisation est limitée a celle d'un régulateur d'acidité par la note 230, la
disposition relative aux phosphates dans la catégorie d'aliments 13.2 peut étre considérée comme
conforme aux dispositions correspondantes dans CXS 74-1981 »

Cette méme situation a été envisagée et acceptée par le GTE sur I'alignement a plusieurs reprises, notamment
pour les phosphates. Il s'agit d'autoriser tous les additifs alimentaires d'un groupe ayant la méme fonction
technologique (par exemple, le régulateur d'acidité) a condition qu'ils partagent une DJA, qu'ils aient une
spécification du JECFA et qu'il n'y ait aucune raison d'interdire des dispositions.
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Par conséquent, le président maintient la proposition de la 1% circulaire de ne pas modifier la note
correspondante.

Question 4 - Dispositions relatives aux additifs alimentaires pour certains groupes d'additifs
alimentaires

L'ISDI suggére de maintenir la note 364 « Seul ou en combinaison » et d'ajouter la note 83 « Forme L(+)
uniguement » et de supprimer la note 45 « En tant qu'acide tartrique ».

En ce qui concerne le commentaire pour la note 364, lorsque la création d'un en-téte de groupe dans la NGAA
pour les SIN 473, 473a et 474 a été discutée au sein du CCFA52, le CCFA52 a convenu qu'il était implicite
que le niveau d'utilisation était automatiquement seul ou en combinaison pour tous les additifs énumérés dans
I'en-téte de groupe (voir page 7 du CRD2 du CCFA52). Par conséquent, le président maintient que la
proposition de la 1 circulaire est appropriée et que la note 364 n'est pas nécessaire.

En ce qui concerne le commentaire relatif a la note 45, la page 63 du 27¢m Manuel de procédure indique ce
qui suit :

« Pour certains additifs alimentaires, la DJA a été rapportée sur une base spécifique (par exemple,
« en tant que phosphore « pour les phosphates ; « en tant qu'acide benzoique » pour les benzoates).
Par souci de cohérence, la limite maximale d'utilisation de ces additifs doit étre rapportée sur la
méme base que la DJA »

Par conséquent, la note 45 doit étre maintenue pour assurer la cohérence.

En ce qui concerne le commentaire relatif & la note 83, CXS 74-1981 autorise uniguement l'acide L(+)-
Tartrique. Les seuls tartrates autorisés dans la NGAA sont tous des versions L+, & savoir les SIN 334, 335(ii)
et 337. La note 83 n'est donc pas nécessaire (ou peut-étre plus nécessaire).

Commentaires recus du GTE sur la 2éme circulaire
Support : US, ISDI
Commentaires recus du GTE sur la 3¢™¢ circulaire
Support : Chili, ISDI

Proposition du président : inchangée, pour maintenir la note 45, supprimer la note 364 et ne pas ajouter la
note 83 pour l'alignement de l'acide tartrique.

Question 5 - Disposition relative aux additifs alimentaires pour I'acide malique, DL- (SIN 260)

Le Chili suggére que le nom de I'additif soit modifié en « acide malique, L » , car seule la forme L peut étre
incluse.

La section 1.1 du préambule de la NGAA stipule que «une désignation du Systéme international de
numeérotation (SIN) par le Codex sera prise en considération pour inclusion dans la présente norme ».
« L'acide malique, DL-« et non « l'acide malique, L-« est répertorié dans les noms de classe et le systéeme
international de numérotation des additifs alimentaires (CXG 36-1989). Par conséquent, « I'acide Malique,
DL » doit étre inclus dans la NGAA.

Commentaires recus du GTE sur la 3éme circulaire
Support : Chili, ISDI

Proposition du président : Maintenir la disposition relative aux additifs alimentaires pour I'acide malique, DL-
(SIN 260).

Question 6 - Disposition relative aux additifs alimentaires pour le dioxyde de silicium, amorphe (SIN
550)

L'ISDI suggeére que la note XS73 soit supprimée puisque la note 318 « Dans les céréales seches uniguement »
a déja été ajoutée et que la note 318 empéche I'utilisation de I'additif dans les aliments couverts par CXS 73.

Réponse

La CXS 73-1981 couvre les aliments en conserve pour bébés et la CXS 74 couvre les aliments & base de
céréales pour les nourrissons et les jeunes enfants. La note 318 peut empécher I'utilisation d'additifs
alimentaires dans les aliments couverts par la norme CXS 73. Cependant, une note XS est normalement
ajoutée a toutes les dispositions relatives aux additifs alimentaires lorsqu'une norme de produit n‘autorise pas
I'additif alimentaire, afin de garantir la clarté. C'est I'approche adoptée par I'alignement depuis un certain
nombre d'années en tant que politique ; parfois méme pour remplacer les notes par des notes XS si elles
disent la méme chose.
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Commentaires recus du GTE sur la 3%me circulaire

Support : ISDI

Proposition du président : Maintenir la note XS73

IV. Catégorie alimentaire 13,3
Question 1 - Notes du tableau 3

Le travail d'alignement effectué pour les directives pour les RUTF a été réalisé pour la catégorie d'aliments
13.3. Si les directives pour les RUTF correspondent a la catégorie d'aliments 13.3, les notes du tableau 3 sont
nécessaires pour saisir les déclarations et les conditions spécifiques puisque la catégorie d'aliments 13.3 ne
figure pas dans l'annexe du tableau 3. Le président sollicite des commentaires sur la question des notes du
tableau 3. Les propositions dans ce document seront modifiées, en tenant compte des commentaires fournis
sur la question des notes du tableau 3, pour assurer la cohérence (notant que les annexes 4 et 5 traitent des
notes du tableau 3).

Commentaires recus du GTE sur la 1° circulaire

L'US soutient l'utilisation des notes du tableau 3, comme indiqué dans ses commentaires sur I'annexe 4.

L'ISDI soutient lI'approche de I'Annexe 9 en ce qui concerne les RUTF et les additifs du Tableau 3. Il est a
noter que la norme FC 13.3 ne figure pas dans I'annexe du tableau 3 et que, par défaut, tous les additifs du
tableau 3 seraient autorisés dans les RUTF s'ils sont compris dans la norme FC 13.3. La fagon d'éviter cette
position par défaut est d'ajouter la CF 13.3 & la deuxieme partie de I'annexe du tableau 3, puis d'ajouter une
note dans la 5e colonne du tableau 3 pour les additifs spécifiques du tableau 3 qui sont autorisés dans les
aliments préts a consommer.

Commentaires recus du GTE sur la 3%me circulaire
Support : Chili, ISDI

Proposition du président : Sur la base des commentaires fournis par les Etats-Unis et I'1SDI, le président
recommande que les notes du tableau 3 soient utilisées pour saisir les déclarations et les conditions
spécifiques si les directives pour les aliments préts a consommer sont acceptées comme correspondant a la
catégorie d'aliments 13.3. Cela dépend également de l'acceptation des notes du tableau 3 par le CCFA53 (via
I'examen des annexes 4 et 5).

Question 2 - Dispositions relatives aux additifs alimentaires pour les caroténoides

Le CCFAS52 a chargé le GTE sur la NGAA de réeviser la liste des additifs alimentaires contenus dans I'en-téte
de groupe « CAROTENOIDES » (REP 21/FA para. 60).

° Suppression du SIN 160e de I'en-téte du groupe et duplication des dispositions distinctes pour le SIN
160e.

° Suppression de la disposition relative aux additifs alimentaires pour le SIN 160f de la NGAA
° Ajouter Extrait riche en béta-caroténe de Dunaliella salina (SIN 160a(iv)) a I'en-téte du groupe

Les changements ci-dessus sont incorporés dans le document proposé. L'alignement des dispositions
relatives aux additifs alimentaires pour les caroténoides devrait étre suspendu jusqu'a ce que le CCFA prenne
une décision (attendue au CCFA53, examen du GTE sur les propositions de la NGAA).

Commentaires recus du GTE sur la 1¢ circulaire

Chili, Etats-Unis : Soutenez

L'ISDI ne voit pas clairement en quoi l'alignement des caroténoides releve de l'alignement du CCNFSDU.
D'apres ce qu'elle comprend, cela ne concerne que les FC 13.3, FC 13.4 et FC 13.5. Cependant, seul le FC
13.3 correspond a l'un des produits qui sont dans le champ d'application (c'est-a-dire les RUTF) et les
caroténoides ne sont pas autorisés dans les RUTF.

Comme l'a noté I'ISDI, des dispositions relatives aux additifs alimentaires ont été adoptées pour les
caroténoides uniguement dans la FC 13.3. Cependant, Le GTE de la NGAA est en train de réviser toutes les
dispositions relatives aux additifs alimentaires pour les caroténoides sur la base des commentaires sur
['utilisation réelle et le niveau d'utilisation qui seront fournis par les membres de la NGAA EWG. Si le CCFA
décide de modifier le niveau d'utilisation maximal ou les notes sur la base des résultats du GTE de la NGAA,
les changements devraient étre reflétés dans les dispositions pertinentes pour les caroténoides. Par
conséquent, le président recommande que les dispositions relatives aux additifs alimentaires pour les
caroténoides soient maintenues jusqu'a ce que le CCFA prenne une décision.
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Commentaires recus du GTE sur la 2¢me circulaire
Support : US, ISDI

Commentaires recus du GTE sur la 3%me circulaire

Support : Chili, Royaume-Uni, ISDI

Proposition du président : inchangée, pour maintenir les dispositions relatives aux additifs alimentaires pour
les « caroténoides » jusqu'a ce que le CCFA prenne sa décision a ce sujet (attendue au CCFA53).
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Appendix 9

THE ALIGNMENT OF THE SEVEN CCNFSDU COMMODITY STANDARDS, INCLUDING THE GUIDELINE
FOR THE READY TO USE THERAPEUTIC FOODS (RUTF)

This Appendix provides a first assessment of the work as noted in the EWG on Alignment Terms of Reference:

e) the alignment of the following CCNFSDU commaodity standards: CXS 72-1981; CXS73-1981; CXS 74-1981,
CXS 156-1987; CXS 181-1991; CXS 203-1995; and the Guideline for the Ready to Use Therapeutic Foods
(RUTF) (ref. Brought forward from Workplan and CRD3 recommendation 3);
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1. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE CODEX COMMODITY
STANDARDS FOR NUTRITION AND FOODS FOR SPECIAL DIETARY USES, INCLUDING THE
GUIDELINES FOR READY TO USE THERAPEUTIC FOODS (RUTF)

The relevant Codex Standards for nutrition and foods for special dietary uses including RUTF that are being
aligned with the GSFA are included in the following food categories in the GSFA.

CXS Codex Standard Name GSFA
Number food category
72-1981 Infant formula and formulas for special medical purposes intended for 131.1

infants 1313
73-1981 Canned baby foods 13.2
74-1981 Processed cereal based foods for infants and children 13.2
156-1987 Follow-up formula 13.1.2
181-1991 Formula foods for use in weight control diets 134
203-1995 Formula foods for use in very low energy diets for weight reduction 13.4
CXG Codex Guideline Name GSFA
Number Food category
To be Ready to use therapeutic foods To be
decided by discussed in
Codex _ this EWG
secretariat

The following amendments to the food additive provisions in Codex commodity standards/guidelines are
proposed.

INew text is indicated in bold/underline. Text to be removed is indicated in strikethrough)

A. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE STANDARD FOR
INFANT FORMULA AND FORMULAS FOR SPECIAL MEDICAL PURPOSES INTENDED FOR
INFANTS (CXS 72-1981)

SECTION A: STANDARD FOR INFANT FORMULA
4. FOOD ADDITIVES

4.1 Acidity requlators, antioxidants, carriers, emulsifiers, packaging gases and thickeners used
in accordance with Tables 1 and 2 of the General Standard for Food Additives (CXS 192-1995) in
food category 13.1.1 (Infant formulae) are acceptable for use in foods conforming to this
standard.

4. 2 OnIy the food addltlves I|sted in food category 13.1.1 (Infant formulae) of the CXS 192 1995 this

fepm#antsend—yeungeeh#dten—é@%@—l@-}gm}may be present in the foods onformlng todesenbed—m

Section-2-1-of this Standard, as a result of carry-over from a raw material or other ingredient (including
food additive) used to produce the food, subject to the following conditions:

a) The amount of the food additive in the raw materials or other ingredients (including food
additives) does not exceed the maximum level specified; and

b) The food into which the food additive is carried over does not contain the food additive in greater
guantity than would be introduced by the use of the raw materials or ingredients under good
manufacturing practice, consistent with the provisions on carry-over in the Preamble of the

General%tandard—fet—Feed—Addttwes—(CXS 192-1995).
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xed-tocopherol-concentrate gha ypes-¢ antformula-singly-€
Ascorbyl-palmitate giha ypes-otintantformula-singly oF i
4.5 Packaging Gases
290 GCarben-diexide GMP
o41 Nitregen
7. PACKAGING

7.1 The product shall be packed in containers which will safeguard the hygienic and other qualities of the
food. When in liquid form, the product shall be packed in hermetically sealed containers;:hitregen-and
lioid | | i o

SECTION B: FORMULA FOR SPECIAL MEDICAL PURPOSES INTENDED FOR INFANTS
4. FOOD ADDITIVES

4.1 Acidity requlators, antioxidants, carriers, emulsifiers, packaging gases and thickeners used
in accordance with Tables 1 and 2 of the General Standard for Food Additives (CXS 192-1995) in
food category 13.1.3 (Formulae for special medical purposes intended for infants) are acceptable
for use in foods conforming to this standard.

4.2 Only the food additives listed in food category 13.1.3 (Formulae for special medical purposes
intended for infants) of the CXS 192-1995 may be present in the foods conforming to this
Standard, as a result of carry-over from a raw material or other ingredient (including food
additive) used to produce the food, subject to the following conditions:

a) The amount of the food additive in the raw materials or other ingredients (including
food additives) does not exceed the maximum level specified; and

b) The food into which the food additive is carried over does not contain the food additive
in_greater gquantity than would be introduced by the use of the raw materials or
ingredients under good manufacturing practice, consistent with the provisions on carry-
over in the Preamble of the CXS 192-1995.

See-Section-A4-
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B. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE STANDARD FOR
CANNED BABY FOODS (CXS 73-1981)

4. FOOD ADDITIVES

4.1 Acidity regulators, antioxidants, emulsifiers, packaging gases and thickeners used in accordance
with Tables 1 and 2 of the General Standard for Food Additives (CXS 192-1995) in food category
13.2 (Complementary foods for infants and young children) are acceptable for use in foods
conforming to this standard.

4.2 Flavourings

Name of flavouring Maximum use level
Vanilla extract GMP

Ethyl vanillin 70 mag/kqg

Vanillin 70 mag/kq

The flavouring used in products covered by this standard should comply with the Guidelines for the
Use of Flavourings (CXG 66-2008).

4.3 Carry-Over Principle

Only the food additives listed in food category 13.2 (Complementary foods for infants and young
children) of the CXS 192-1995 may be present in the foods conforming to this Standard, as a
result of carry-over from a raw material or other ingredient (including food additive) used to
produce the food, subject to the following conditions:

a) The amount of the food additive in the raw materials or other ingredients (including
food additives) does not exceed the maximum level specified; and

b) The food into which the food additive is carried over does not contain the food additive
in_qgreater guantity than would be introduced by the use of the raw_materials or
ingredients under good manufacturing practice, consistent with the provisions on carry-
over in the Preamble of the CXS 192-1995.
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7. PACKAGING

The product shall be packed in containers which will safeguard the hygienic and other qualities of the
food. If in ready-to-eat form, it shall be packed in hermetically sealed containers;-hitregen-and-carbon
fioxi i o
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C. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE STANDARD FOR
PROCESSED CEREAL BASED FOODS FOR INFANTS AND YOUNG CHILDREN (CXS 74-1981)

4, FOOD ADDITIVES

4.1 Acidity regulators, anticaking agents, antioxidants, carriers, emulsifiers, packaging gases,
raising agents and thickeners used in accordance with Tables 1 and 2 of the General Standard
for Food Additives (CXS 192-1995) in food category 13.2 (Complementary foods for infants and
young children) are acceptable for use in foods conforming to this standard.

4.2 Only the food additives listed in food category 13.2 (Complementary foods for infants and
younq ch|Idren) of the CXS 192- 1995 thlséeeuen%pmmeﬁAdwsepy—Hs%&ef—Nﬁnem_Gempmmdsw
, 979)may be present
in the foods ¢ onformlng to desenbed—méeeuen—Z—l—ef—thls Standard as a result of carry-over from a
raw material or other ingredient (including food additive) used to produce the food, subject to the
following conditions:

a) The amount of the food additive in the raw materials or other ingredients (including food
additives) does not exceed the maximum level specified; and

b) The food into which the food additive is carried over does not contain the food additive in
greater quantity than would be introduced by the use of the raw materials or ingredients under
good manufacturing practice, consistent with the provisions on carry-over in the Preamble of

the General-StandardforFood-Additives{CXS 192-1995).

4.3 Flavourings

Name of flavouring Maximum use level
Natural fruit extracts and vanilla extract GMP

Ethyl vanillin 70 mag/kq

Vanillin 70 mag/kg

The flavouring used in products covered by this standard should comply with the Guidelines for the Use of
Flavourings (CXG 66-2008).
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575 Glucono-delta-lactone GMPR
334 | L{+)-Tartaricacid—L{+form-only 500-mg
—— Singl . bingti
337 Potassium-sodivm-L{+)}tartrate L{+}form due i
only biscui |
238 rthoo! . » Yl for oH_adi
339 Disodium-orthophosphate Singly-orin-combination
as-phospherous

Antioxidant
306 Mixed-tocopherols-concentrate 300-mglkgtatoroil
combination
304 | L-Ascorbylpalmitate 200-mglkg fat
300 L-Ascorbic-acid
- 50-mgexpressed-as
304 Sodium-ascorbate . id
303 Potassium-ascorbate
302 | Calcium-ascorbate 20-mgexpressed-as
, o
Raising A |
503+ Ammoenium-carbonate Limited-by-GMP
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410 | Careb-beangum 1000-mg-singhrorin
414 | Gum-arabic
415 | Xanthan-gum
cereal-basedfoods
1404 | Oxidized-starch
1410 | Monostarch-phosphate
1412 | Distarch-phosphate
+13 Phosphated distarch phosphate
HH4 Acetylated distarch-phosphate 5000-mg
1422 | Acetylated distarch-adipate Singly-erin-combination
anhydride
1450 | Starch-sodium-octenyl-succinate
1451 | Acetylated-oxidized-stareh
Anticaking 2 I
551 Sil lioxide { | ; 200 :
only
Packaging Gases
290 | Carbon-dioxide GMP
o414 Nitrogen GMP
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D. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE STANDARD FOR

FOLLOW-UP FORMULA (CXS 156-1987)
4, FOOD ADDITIVES

4.1 Acidity regulators, antioxidants, emulsifiers, packaging gases and thickeners used in accordance

with Tables 1 and 2 of the General Standard for Food Additives (CXS 192-1995) in food category

13.1.2 (Follow-up formulae) are acceptable for use in foods conforming to this standard.

4.2 Flavourings

Name of flavouring Maximum use level
Natural Fruit Extracts GMP

Vanilla extract GMP

Ethyl vanillin 50 mag/kg

Vanillin 50 mag/kg

The flavouring used in products covered by this standard should comply with the Guidelines for

the Use of Flavourings (CXG 66-2008).

4.3 Carry-Over Principle

Only the food additives listed in food category 13.1.2 (Follow-up formulae) of the CXS 192-1995

may be present in the foods conforming to this Standard, as a result of carry-over from a raw

material or other ingredient (including food additive) used to produce the food, subject to the

following conditions:

a)

b)

The amount of the food additive in the raw materials or other ingredients (including
food additives) does not exceed the maximum level specified; and

The food into which the food additive is carried over does not contain the food additive
in_greater guantity than would be introduced by the use of the raw materials or
ingredients under good manufacturing practice, consistent with the provisions on
carry-over in the Preamble of the CXS 192-1995.

b o = o
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7. PACKAGING

7.1 The product shall be packed in containers which will safeguard the hygienic and other qualities of the
food. When in liquid form, the product shall be packed in hermetically sealed containers:nitrogen-and

carbon-dioxide-may-be-used-as-packing-media.
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E. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE STANDARD FOR
FORMULA FOODS IN WEIGHT CONTROL DIETS (CXS 181-1991)

4, FOOD ADDITIVES

Food additives used in_accordance with Tables 1 and 2 of the General Standard for Food
Additives (CXS 192-1995) in food category 13.4 (Dietetic formulae for sliming purposes and
weight reduction) or listed in Table 3 are acceptable for use in foods conforming to this

standard.

7. PACKAGING

7.1 The product shall be packed in containers which will safeguard hygienic and other qualities of the food.
When in liquid form, the product shall be thermally processed and packed in hermetically sealed

containers to ensure sterility;
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F. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE STANDARD FOR
FORMULA FOR USE IN VERY LOW ENERGY DIETS FOR WEIGHT REDUCTION (CXS 203-1995)

4. FOOD ADDITIVES

Food additives used in _accordance with Tables 1 and 2 of the General Standard for Food

Additives (CXS 192-1995) in food category 13.4 (Dietetic formulae for sliming purposes and
weight reduction) or listed in Table 3 are acceptable for use in foods conforming to this

standard.

7. PACKAGING
7.1 The product shall be packed in containers which will safeguard hygienic and other qualities of the foods.
When in liquid form, the product shall be thermally processed and packed |n hermetlcally sealed

containers to ensure sterility
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G. PROPOSED AMENDMENTS TO THE FOOD ADDITIVE PROVISIONS OF THE GUIDELIES FOR
READY TO USE THERAPEUTIC FOODS (CXG XXX-XXXX)

The report of the 52" session of the CCFA (para.72) states as follows;

“Based on the above considerations, CCFA52 agreed to the recommendation to endorse the food
additive provisions in the guidelines for RUTF; and to include the guidelines for RUTF to the future
Alignment work with the other CCNFSDU standards; and that the alignment working group would also
consider the appropriate GSFA food category.”

EWG should consider two issues for the guidelines. Firstly, EWG considers the appropriate GSFA food
category, and secondly, EWG considers amendments to the food additive provisions of the guidelines.

i) Consideration of appropriate GSFA food category
Scope and description of the guidelines

The 42n session of the CCNFSDU agreed to forward the Guidelines for Ready-to-Use Therapeutic Foods to
CACA45 for adoption at Step 8. Scope of the guidelines are as follows;

The provisions of these guidelines apply to RUTF for children aged 6 to 59 months with severe acute
malnutrition. Ready-to-Use Supplementary Foods (RUSF), micronutrient supplements?, processed cereal
based foods?, formulated complementary foods for older infants and young children4, canned baby foods®
are not covered by these guidelines.

2Guidelines for Vitamin and Mineral Food Supplements (CXG 55-2005)

3Standard for Processed Cereal-Based Foods for Infants and Young Children (CXS 74-1981)
4Guidelines on Formulated Complementary Foods for Older Infants and Young Children (CXG 8-1991)
5Standard for Canned Baby Foods (CXS 73-1981)

“Ready-to-Use Therapeutic Foods (RUTF)” is described in the guidelines as follows;

Ready-to-Use Therapeutic Foods (RUTF) are foods for special medical purposes and are high-energy and
contain adequate protein and other essential nutrients for the dietary management of children from 6 to 59
months with severe acute malnutrition without medical complications with appetite. These foods should be soft
or crushable and should be easy for children to eat without any prior preparation.

Description of “Foods for special medical purposes”

“Foods for special medical purposes” are described in the Standard for the labelling of and claims for foods for
special medical purposes (CXS 180-1991) as follows;

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

Consideration of appropriate GSFA food category

According to the scope and description of the guidelines, foods covered by the guidelines are categorized in
food category 13.0. Taken the scope of the guidelines into consideration, foods covered by the guidelines are
covered by food category 13.3 - Dietetic foods intended for special medical purposes (excluding products of
food category 13.1), or food category 13.5 - Dietetic foods (e.g. supplementary foods for dietary use) excluding
products of food categories 13.1- 13.4 and 13.6. Descriptors of food categories 13.3 and 13.5 are as follows;

13.3 Dietetic foods intended for special medical purposes (excluding products of food category 13.1):

Foods for special dietary use that are specially processed or formulated and presented for the dietary
management of patients and may be used only under medical supervision. They are intended for the exclusive
or partial feeding of patients with limited or impaired capacity to take, digest, absorb or metabolize ordinary
foods or certain nutrients contained therein, or who have other special medically-determined nutrient
requirement, whose dietary management cannot be achieved only by modification of the normal diet, by other
foods for special dietary uses, or by a combination of the two. ref 76 Standard for the Labelling of and Claims
for Foods for Special Medical Purposes (CODEX STAN 180-1991).
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13.5 Dietetic foods (e.q. supplementary foods for dietary use) excluding products of food categories 13.1 -13.4
and 13.6:

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

Description of the “Ready-to-Use Therapeutic Foods (RUTF)” clearly states that RUTF are foods for special
medical purposes. Food category 13.3 covers foods for special medial purposes. Food category 13.5 does not
cover products intended to be used as part of a medical regimen. Therefore, foods covered by RUTF may be
categorized into food category 13.3.

The chair seeks the views from the EWG about the appropriate food category corresponding to RUTF. For the
reasons provided above the Alignment chair proposes the most appropriate food category to be 13.3. The
alignment work conducted has been performed for food category 13.3. However, the views of the EWG, with
justifications, are sought.

Comments are received from Chile, US and ISDI. They agree that foods covered by RUTF are captured within
food category 13.3.

ii) Amendments to the food additive provisions of the guidelines
5.2.2 Food Additives

5.2.2.1 Antioxidants used in accordance with Tables 1 and 2 of the General Standard for Food
Additives (CXS 192-1995) in food cateqory 13.3 (Dietetic foods intended for special medical
purposes (excluding products of food category 13.1)) and only certain _acidity regulators,
antioxidants, carriers, emulsifiers and packaging gases in Table 3 are acceptable for use in foods
conforming to this standard.

5.2.2.2 Section 4.1 of the CXS 192-1995, referring to the conditions applying to carry-over of food
additives from ingredients and raw materials into foods, shall apply.
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2. PROPOSED AMENDMENTS TO TABLES 1, 2 AND 3 OF THE GSFA RELATING TO CCNFSDU
COMMODITY STANDARDS

A. PROPOSED AMENDMENTS TO TABLE 1

ACESULFAME POTASSIUM:
INS: 950 Functional class: Flavour enhancer, Sweetener

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended {500 188, A 2007 Endorse
for special medical mg/kg
purposes (excluding
products of food
category 13.1)
ACETIC ACID, GLACIAL:
INS: 260 Functional class: Acidity regulator, Preservative
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
ACETIC AND FATTY ACID ESTERS OF GLYCEROL.:
INS: 472a Functional class: Emulsifier, Sequestrant, Stabilizer
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.2 Complementary foods 5000 239,-268, | 2014 Endorse
for infants and young mag/kg XS73
children
ACETYLATED DISTARCH ADIPATE:
INS: 1422 Functional class: Emulsifier, Stabilizer, Thickener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.2 Follow-up formula 5000 72-150, | 2014 Endorse
ma/k 285 &
9e 292, 381,
U
ACETYLATED DISTARCH PHOSPHATE:
INS: 1414 Functional class: Emulsifier, Stabilizer, Thickener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.1 Infant formula 5000 #2150, | 2014 Endorse
ma/k 284 &
99 292, 381,
U, D72
13.1.2 Follow-up formula 5000 #2-150, | 2014 Endorse
mg/kg 285 &
292, 381,
9}
13.1.3 Formulae for special 5000 #2-150, | 2014 Endorse
medical purposes for mg/kg 284 &
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infants

292, 381,
U, D72

ACETYLATED OXIDIZED STARCH:
INS: 1451 Functional class: Emulsifier, Stabilizer, Thickener

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.2 Complementary foods 50000 239269, | 2014 Endorse
for infants and young ma/kg XS73
children
ADVANTAME:
INS: 950 Functional class: Flavour enhancer, Sweetener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
ALLURA RED AC:
INS: 129 Functional class: Colour
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended |50 A 2009 Endorse
for special medical mag/kg
purposes (excluding
products of food
category 13.1)
AMMONIUM CARBONATE:
INS: 503(i) Functional class: Acidity regulator, Raising agent
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.2 Complementary foods GMP 239248, | 2013 Endorse
for infants and young XS73
children
AMMONIUM HYDROGEN CARBONATE:
INS: 503(ii) Functional class: Acidity regulator, Raising agent
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.2 Complementary foods GMP 239,248, | 2013 Endorse
for infants and young XS73
children
ANNATTO EXTRACTS, BIXIN-BASED:
INS: 160b(i) Functional class: Colour
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted




CX/FA 23/53/6

306

ANNATTO EXTRACTS, NOR BIXIN-BASED:
INS: 160b(ii) Functional class: Acidity regulator, Raising agent

Food
Category No

Food Category

Max
level

Notes

Step/Year
Adopted

Recommendation

ASCORBIC ACID, L-:
INS: 300 Functional class: Acidity regulator, Antioxidant, Flour treatment agent, Sequestrant

purposes (excluding

products of food category

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.2 Follow-up formula 50 mg/kg | #2242 &| 2015 Endorse
315,381,
y
ASCORBYL ESTERS:
INS: 304 Functional class: Antioxidant
INS: 305 Functional class: Antioxidant
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.1 Infant formulae 10 mg/kg | #2187, | 2019 Endorse
381, U
13.1.2 Follow-up formula 50 mg/kg | #2187, | 2019 Endorse
315, 381,
U
13.1.3 Formulae for special 10 #2.-187, | 2019 Endorse
medical purposes for mg/kg 381, U
infants
13.3 Dietetic foods 10 mg/kg | 187, B Adopt
intended for special
medical purposes
(excluding products
of food cateqgory
13.1)
ASPARTAME:
INS: 951 Functional class: Flavour enhancer, Sweetener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended (1000 191, A 2007 Endorse
for special medical mg/kg
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13.1)

ASPARTAME-ACESULFAME SALT:
INS: 962 Functional class: Flavour enhancer, Sweetener

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended {500 113, A 2012 Endorse
for special medical mg/kg
purposes (excluding
products of food category
13.1)
AZORUBINE (CARMOISINE):
INS: 122 Functional class: Colour
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
BENZOATES:
INS: 210-213 Functional class: Preservative
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended {1500 13, A 2003 Endorse
for special medical mg/kg
purposes (excluding
products of food category
13.1)
BRILLIANT BLACK (BLACK PN):
INS: 151 Functional class: Colour
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
BRILLIANT BLUE FCF:
INS: 133 Functional class: Colour
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended |50 A 2005 Endorse
for special medical mg/kg
purposes (excluding
products of food category
13.1)
BROWN HT:
INS: 155 Functional class: Colour
Food Food Category Max Notes Step/Year | Recommendation
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Category No

level

Adopted

CALCIUM ACETATE:
INS: 263 Functional class: Acidity regulator, Preservative, Stabilizer

children

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.2 Complementary foods for (GMP 239XS73 | 2013 Endorse
infants and young
children
CALCIUM ASCORBATE:
INS: 302 Functional class: Antioxidant
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.2 Follow-up formulae 50 mg/kg | #0++2; 2015 Endorse
315,317,
381, U
13.2 Complementary foods for 200 mg/kg| 239317, | 2015 Endorse
infants and young XS73

CALCIUM CARBONATE:
INS:170(i) Functional class: Acidity regulator, Anticaking agent, Colour, Firming agent, Flour
treatment agent, Stabilizer

infants and young
children

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
CALCIUM HYDROXIDE:
INS:526 Functional class: Acidity regulator, Firming agent
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.1 Infant formulae 2000 55, 2013 Endorse
mg/kg #2381, U

13.1.2 Follow-up formulae GMP #2381, U | 2013 Endorse
13.1.3 Formulae for special 2000 55, 2013 Endorse

medical purposes for mg/kg #2381, U

infants
13.2 Complementary foods for (GMP 239XS73 | 2013 Endorse

CALCIUM LACTATE:
INS:327 Functional class: Acidity regulator, Emulsifying salt, Firming agent, Flour treatment
agent, Thickener

Food
Category No

Food Category

Max
level

Notes

Step/Year
Adopted

Recommendation
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13.2 Complementary foods for (GMP 83, 2013 Endorse
infants and young 239XS73
children
CARAMEL Il - SULFITE:
INS:150b Functional class: Colour
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
CARAMEL IIl - AMMONIA CARAMEL:
INS:150c Functional class: Colour
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended  [20000 A 2010 Endorse
for special medical mg/kg
purposes (excluding
products of food category
13.1)
CARAMEL IV - SULFITE AMMONIA CARAMEL.:
INS:150d Functional class: Colour
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended  [20000 A 2009 Endorse
for special medical mg/kg
purposes (excluding
products of food category
13.1)
CARMINES:
INS:120 Functional class: Colour
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended (50 mg/kg | 178_A 2005 Endorse
for special medical
purposes (excluding
products of food category
13.1)
CAROTENAL, BETA-APO-8’-:
INS:160e Functional class: Colour
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted

CAROTENES, BETA-, VEGETABLE:
INS:160a(ii) Functional class: Colour
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Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted

CAROTENOIDS:

INS:160a(i), a(iii), a(iv)e-£Functional class: Colour

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted

CARBON DIOXIDE:
INS:290 Functional class: Carbonating agent, Foaming agent, Packaging gas, Preservative,

Propellant
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.2 Follow up formulae GMP 59 Adopt
CAROB BEAN GUM:
INS:410 Functional class: Emulsifier, Stablizer, Thickener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
1311 Infant formulae 1000 #2381, U | 2014 Endorse
mg/kg
13.1.2 Follow up formulae 1000 #2381, U | 2014 Endorse
mg/kg
13.1.3 Formulae for special 1000 #2381, U | 2014 Endorse
medical purposes for mg/kg
infants
CARRAGEENAN:

INS:407 Functional class: Bulking agent, Carrier, Emulsifier, Gelling agent, Glazing agent,
Humectant, Stabilizer, Thickener

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.1 Infant formulae 300 mg/kg| 379381, | 2016 Endorse

A72, U
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13.1.2 Follow up formulae 300 mg/kg| #2151, | 2015 Endorse
328, 329,
381, U
13.1.3 Formulae for special 1000 300 | 379,381, | 2016 Endorse
medical purposes for mg/kg A72, U
infants
CITRIC ACID:

INS:330 Functional class: Acidity regulator, Antioxidant, Colour retention agent, Sequestrant

infants

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.1 Infant formulae GMP #2381, | 2015 Endorse
y
13.1.2 Follow up formulae GMP #2-381, | 2013 Endorse
y
13.1.3 Formulae for special GMP #2-381, | 2015 Endorse
medical purposes for u

CITRIC AND FATTY ACID ESTERS OF GLYCEROL.:
INS:472c Functional class: Antioxidant, Emulsifier, Flour treatment agent, Sequestrant,

for special medical
purposes (excluding

Stabilizer
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13-4 Infantformulaefollow-up 9000 380381 | 2016 Revoke
formulaeand-formulae  imglkg
: il eal
purposesforinfants
13.1.1 Infant formulae 9000 380, 381, Adopt
mg/kg U
13.1.3 Formulae for special 9000 380, 381, Adopt
medical purposes for |mag/kg u
infants
13.2 Complementary foods for 5000 239268, | 2014 Endorse
infants and young mg/kg XS73
children
CURCUMIN:
INS:100(i) Functional class: Colour
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
CYCLAMATES:
INS: 952(i), (ii), (iv) Functional class: Sweetener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended 400 mg/kg| 17, A 2007 Endorse
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products of food category
13.1)

DIACETYLTARTARIC AND FATTY ACID ESTERS OF GLYCEROL:

INS: 472e Functional class: Emulsifier, Sequestrant, Stabilizer

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended {5000 A 2005 Endorse
for special medical mg/kg
purposes (excluding
products of food category
13.1)
DISTARCH PHOSPHATE:
INS: 1412 Functional class: Emulsifier, Stabilizer, Thickener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.1 Infant formulae 5000 #2-150, | 2014 Endorse
mg/kg 284 &
292, 381,
U, D72
13.1.2 Follow up formulae 5000 #2150, | 2014 Endorse
mg/kg 285 &
292, 381,
u
13.1.3 Formulae for special 5000 #2150, | 2014 Endorse
medical purposes for mg/kg 284 &
infants 292, 381,
U, D72

GLUCONO DELTA-LACTONE:
INS: 575 Functional class: Acidity regulator, Raising agent, Sequestrant

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.2 Complementary foods for (GMP XS73 2013 Endorse

infants and young

children
GRAPE SKIN EXTRACT:
INS: 163(ii) Functional class: Colour
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended [250 mg/kg| 181, A 2009 Endorse

for special medical

purposes (excluding

products of food category

13.1)
GUAR GUM:
INS: 412 Functional class: Emulsifier, Stabilizer, Thickener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
1311 Infant formulae 1000 14, #2; 2014 Endorse

mg/kg 381, U




313

CX/FA 23/53/6
13.1.2 Follow up formulae 1000 #2-381, | 2014 Endorse
mg/kg U
13.1.3 Formulae for special 1000 14, 72; 2014 Endorse
medical purposes for mg/kg 381, U

infants

GUM ARABIC (ACACIA GUM):
INS: 414 Functional class: Bulking agent, Carrier, Emulsifier, Glazing agent, Stabilizer,

for special medical
purposes (excluding
products of food category
13.1)

Thickener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.1 Infant formulae 10 ma/kg | 381, F72, Adopt
U
13.1.2 Follow up formulae 10 mg/kg | 381, F72, Adopt
y
13.1.3 Formulae for special 10 ma/kg | 381, F72 Adopt
medical purposes for U
infants
13.2 Complementary foods for 10000 239,273, | 2014 Endorse
infants and young mg/kg A74,
children XS73
HYDROCHLORIC ACID:
INS: 507 Functional class: Acidity regulator
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.2 Complementary foods for (GMP 239XS73 | 2013 Endorse
infants and young
children
HYDROXYPROPYL STARCH:
INS: 1440 Functional class: Emulsifier, Stabilizer, Thickener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.1 Infant formulae 5000 #2-150, | 2014 Endorse
mg/kg 284, 292,
381, U
13.1.3 Formulae for special 5000 #2150, | 2014 Endorse
medical purposes for mg/kg 284,292,
infants 381, U
13.2 Complementary foods for 60000 23%-276, | 2014 Endorse
infants and young mg/kg XS74
children
INDIGOTINE (INDIGO CARMINE):
INS: 132 Functional class: Colour
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended |50 mg/kg | A 2009 Endorse
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ISOMALT (HYDROGENATED ISOMALTULOSE):
INS: 953 Functional class: Anticaking agent, Bulking agent, Glazing agent, Stabilizer,
Sweetener, Thickener

infants

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
LACTIC ACID, L-, D- and DL-:
INS: 270 Functional class: Acidity regulator
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.1 Infant formulae GMP #2-83, 2015 Endorse
381, U
13.1.2 Follow-up formulae GMP #2-83, 2013 Endorse
381, U
13.1.3 Formulae for special GMP +2:-83, 2015 Endorse
medical purposes for 381, U
infants
LACTIC AND FATTY ACID ESTERS OF GLYCEROL:
INS: 472b Functional class: Emulsifier, Sequestrant, Stabilizer
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.2 Complementary foods for 5000 239,-268, | 2014 Endorse
infants and young mg/kg XS73
children
LACTITOL:
INS: 966 Functional class: Emulsifier, Sweetener, Thickener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
LECITHIN:
INS: 322(i) Functional class: Antioxidant, Emulsifier
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.1 Infant formulae 5000 #2381, 2014 Endorse
mg/kg B72, U
13.1.2 Follow-up formulae 5000 #2381, U | 2014 Endorse
mg/kg
13.1.3 Formulae for special 5000 #2381, 2014 Endorse
medical purposes for mg/kg B72, U

LUTEIN FROM TAGETES ERECTA:
INS: 161b(i) Functional class: Acidity regulator, Sequestrant
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Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
MALIC ACID, DL-:
INS: 296 Functional class: Acidity regulator, Sequestrant
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.2 Complementary foods for (GMP 23983, 2013 Endorse

infants and young XS73

children
MALTITOL:
INS: 965(i) Functional class: Bulking agent, Emulsifier, Humectant, Stabilizer, Sweetener,
Thickener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted

MALTITOL SYRUP:
INS: 965(ii) Functional class: Bulking agent, Emulsifier, Humectant, Stabilizer, Sweetener,

Thickener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted

children

MANNITOL:
INS: 421 Functional class: Anticaking agent, Bulking agent, Humectant, Stabilizer, Sweetener,
Thickener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.1 Infant formulae 10 mg/kg | 381, F72, Adopt
U
13.1.2 Follow-up formula 10 mg/kg | 381, F72, Adopt
U
13.1.3 Formulae for special 10 mg/kg | 381, F72, Adopt
medical purposes for U
infants
13.2 Complementary foods |10 mg/kg | XS73, Adopt
for infants and young A74

MONO- AND DI-GLYCERIDES OF FATTY ACIDS:
INS: 471 Functional class: Antifoaming agent, Emulsifier, Glazing agent, Stabilizer

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
1311 Infant formulae 4000 #2381, 2014 Endorse

mg/kg B72, U
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13.1.2 Follow-up formulae 4000 #2381, U | 2014 Endorse
mg/kg

13.1.3 Formulae for special 4000 #2381, 2014 Endorse

medical purposes for mg/kg B72, U

infants
MONOSTARCH PHOSPHATE:
INS: 1410 Functional class: Emulsifier, Stabilizer, Thickener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.2 Complementary foods for (50000 239,-269, | 2014 Endorse

infants and young mg/kg XS73

children
NEOTAME:
INS: 961 Functional class: Flavour enhancer, Sweetener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended [33 mg/kg | A 2007 Endorse

for special medical
purposes (excluding
products of food category
13.1)

NITROGEN:

INS: 941 Functional class: Foaming agent, Packaging gas, Propellant

children

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.2 Follow-up formulae GMP 59 Adopt
OXIDIZED STARCH:
INS: 1404 Functional class: Emulsifier, Stabilizer, Thickener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.2 Complementary foods for 50000 239,269, | 2014 Endorse
infants and young mg/kg XS73

PECTINS:

INS: 440 Functional class: Emulsifier, Gelling agent, Glazing agent, Stabilizer, Thickener

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.2 Follow-up formulae 10000 #2381, U | 2014 Endorse

mg/kg
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13.1.3 Formulae for special 2000 14, 2021 Endorse
medical purposes for mg/kg #2381, U
infants
PHOSPHATED DISTARCH PHOSPHATE:
INS: 1413 Functional class: Emulsifier, Stabilizer, Thickener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.1 Infant formulae 5000 #2150, | 2014 Endorse
mg/kg 284, 292,
381, U,
D72
13.1.2 Follow-up formulae 5000 #2-150, | 2014 Endorse
mg/kg 285, 292,
381, U
13.1.3 Formulae for special 5000 #2150, | 2014 Endorse
medical purposes for mg/kg 284, 292,
infants 381, U,
D72
PHOSPHATES:

INS: 338; 339(i)-(iii); 340(i)-(iii); 341(i)-(iii); 342(i)-(ii); 343(i)-(iii); 450(i)-(iii),(v)-(vii), (ix);
451(i),(ii); 452(i)-(v); 542
Functional class: Acidity regulator, Antioxidant, Emulsifier, Emulsifying salt, Firming agent,
Flour treatment agent, Humectant, Preservative, Raising agent, Sequestrant, Stabilizer,

Thickener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.1 Infant formulae 450 mag/kg| 33, 230, Adopt
381, C72,
D72, U
13.1.3 Formulae for special 450 mag/kg| 33, 230, Adopt
medical purposes for 381, C72,
infants D72, U
13.2 Complementary foods for |4400 33,230, | 2012 Endorse
infants and young mg/kg XS73
children
13.3 Dietetic foods intended {2200 33,A 2009 Endorse
for special medical mg/kg

purposes (excluding
products of food category
13.1)

POLYDIMETHYLSILOXANE:

INS: 900a Functional class: Anticaking agent, Antifoaming agent, Emulsifier

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended |50 mg/kg | A 2004 Endorse

for special medical
purposes (excluding
products of food category
13.1)
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POLYGLYCEROL ESTERS OF FATTY ACIDS:
INS: 475 Functional class: Emulsifier, Stabilizer

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended {1000 A 2018 Endorse
for special medical mg/kg
purposes (excluding
products of food category
13.1)
POLYSORBATES:
INS: 432-436 Functional class: Emulsifier, Stabilizer
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended {1000 A 2005 Endorse
for special medical mg/kg
purposes (excluding
products of food category
13.1)
PONCEAU 4R (COCHINEAL RED A):
INS: 124 Functional class: Colour
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended |50 mg/kg | A 2008 Endorse
for special medical
purposes (excluding
products of food category
13.1)
POTASSIUM ACETATE:
INS: 261(i)) Functional class: Acidity regulator, Preservative
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.2 Complementary foods for (GMP 239XS73 | 2013 Endorse
infants and young
children
POTASSIUM CARBONATE:
INS: 501(i) Functional class: Acidity regulator, Stabilizer
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.1 Infant formulae 2000 55, 2013 Endorse
mg/kg #2381, U
13.1.2 Follow-up formulae GMP #2381, U | 2013 Endorse
13.1.3 Formulae for special 2000 55, 2013 Endorse
medical purposes for mg/kg #2381, U

infants

POTASSIUM DIHYDROGEN CITRATE:
INS: 332(i) Functional class: Acidity regulator, Emulsifying salt, Sequestrant, Stabilizer

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
1311 Infant formulae GMP 55, 2014 Endorse

#2381 U
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13.1.2 Follow-up formulae GMP #2381, U | 2013 Endorse
13.1.3 Formulae for special GMP 55, 2014 Endorse
medical purposes for #2381, U
infants
13.2 Complementary foods for (GMP 239XS73 | 2013 Endorse

infants and young
children

POTASSIUM HYDROGEN CARBONATE:
INS: 501(ii) Functional class: Acidity regulator, Raising agent, Stabilizer

infants and young
children

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.1 Infant formulae 2000 55, 2013 Endorse
mg/kg #2381, U
13.1.2 Follow-up formulae GMP #2381, U | 2013 Endorse
13.1.3 Formulae for special 2000 55, 2013 Endorse
medical purposes for mg/kg #2381, U
infants
POTASSIUM HYDROXIDE:
INS: 525 Functional class: Acidity regulator
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.1 Infant formulae 2000 55, 2013 Endorse
mg/kg #2381, U
13.1.2 Follow-up formulae GMP #2381, U | 2013 Endorse
13.1.3 Formulae for special 2000 55, 2013 Endorse
medical purposes for mg/kg #2381, U
infants
13.2 Complementary foods for (GMP 239XS73 | 2013 Endorse

POTASSIUM LACTATE:
INS: 326 Functional class: Acidity regulator, Antioxidant, Emulsifier, Humectant

children

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.2 Complementary foods for (GMP 83, 2013 Endorse

infants and young 239XS73

PROPYLENE GLYCOL ALGINATE:
INS: 405 Functional class: Bulking agent, Carrier, Emulsifier, Foaming agent, Gelling agent,
Stabilizer, Thickener

purposes (excluding
products of food category
13.1)

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended [1200 A 2018 Endorse

for special medical mg/kg
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PROPYLENE GLYCOL ESTERS OF FATTY ACIDS:
INS: 477 Functional class: Emulsifier

for special medical
purposes (excluding
products of food category
13.1)

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended  |5000 A 2001 Endorse
for special medical mg/kg
purposes (excluding
products of food category
13.1)
QUINOLINE YELLOW:
INS: 104 Functional class: Colour
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
RIBOFLAVINS:
INS: 101(i),(ii), (i) Functional class: Colour
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended [300 mg/kg| A 2005 Endorse
for special medical
purposes (excluding
products of food category
13.1)
SACCHARINS:
INS: 954(i)-(iv) Functional class: Sweetener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended [200 mg/kg| A 2007 Endorse

SILICON DIOXIDE, AMORPHOUS:
INS: 551 Functional class: Anticaking agent, Antifoaming agent, Carrier

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.1 Infant formulae 10 mg/kg | 381, F72, Adopt
U
13.1.2 Follow-up formulae 10 mag/kg | 381, F72, Adopt
U
13.1.3 Formulae for special 10 mag/kg | 381, F72, Adopt
medical purposes for U
infants
13.2 Complementary foods for 2000 65318, | 2015 Endorse
infants and young mg/kg A74,
children XS73

SODIUM ACETATE:
INS: 262(i) Functional class: Acidity regulator, Preservative, Sequestrant
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Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.2 Complementary foods for (GMP 239319, | 2015 Endorse
infants and young 320,
children XS73
SODIUM ASCORBATE:
INS: 301 Functional class: Antioxidant
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.1 Infant formulae 75 mg/kg | 83,381, Adopt
H72, U,
D72
13.1.2 Follow-up formulae 50 mg/kg | #0++2; 2015 Endorse
315, 316,
317,381
A156, U
13.1.3 Formulae for special 75 mg/kg | 83, 381, Adopt
medical purposes for H72, U
infants D72
13.2 Complementary foods for 500 mg/kg| 317, 319, | 2015 Endorse
infants and young 320, C74

children

SODIUM CARBONATE:
INS: 500(i)) Functional class: Acidity regulator, Anticaking agent, Emulsifying salt, Raising
agent, Stabilizer, Thickener

Food Food Category Max Notes Step/Year | Recommendation

Category No level Adopted

13.1.1 Infant formulae 2000 55, 2013 Endorse

mg/kg #2381, U
13.1.2 Follow-up formulae GMP #2-316, | 2015 Endorse
381, U

13.1.3 Formulae for special 2000 55, 2013 Endorse
medical purposes for mg/kg #2381, U
infants

13.2 Complementary foods for (GMP 240243, | 2015 Endorse
infants and young 295, 319,
children 320

SODIUM DIHYDROGEN CITRATE:
INS: 331(i) Functional class: Acidity regulator, Emulsifier, Emulsifying salt, Sequestrant,

children

Stabilizer
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
1311 Infant formulae GMP 55, 2014 Endorse
#2381, U
13.1.2 Follow-up formulae GMP #2-316, | 2015 Endorse
381, U
13.1.3 Formulae for special GMP 55, 2014 Endorse
medical purposes for #2381, U
infants
13.2 Complementary foods for 5000 238, 240; | 2015 Endorse
infants and young mg/kg 319, 320

SODIUM HYDROGEN CARBONATE:
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INS: 500(ii) Functional class: Acidity regulator, Anticaking agent, Raising agent, Stabilizer,
Thickener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.1 Infant formulae 2000 55, 2013 Endorse
mg/kg #2381, U
13.1.2 Follow-up formulae GMP #2316, | 2015 Endorse
381, U
13.1.3 Formulae for special 2000 55, 2013 Endorse
medical purposes for mg/kg #2381, U
infants
13.2 Complementary foods for GMP 240; 319, | 2015 Endorse
infants and young 320
children
SODIUM HYDROXIDE:
INS: 524 Functional class: Acidity regulator
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.1 Infant formulae 2000 55, 2013 Endorse
mg/kg #2381, U
13.1.2 Follow-up formulae GMP #2316, | 2015 Endorse
381, U
13.1.3 Formulae for special 2000 55, 2013 Endorse
medical purposes for mg/kg #2381, U
infants
13.2 Complementary foods for (GMP 239,319, | 2015 Endorse
infants and young 320,
children XS73

SODIUM LACTATE:
INS: 325 Functional class: Acidity regulator, Antioxidant, Bulking agent, Emulsifier,
Emulsifying salt, Humectant, Thickener

purposes (excluding
products of food category

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.2 Complementary foods for (GMP 83, 239; | 2015 Endorse
infants and young 319,320,
children XS73
SORBATES:
INS: 200, 202, 203 Functional class: Preservative
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended {1500 42, A 2009 Endorse
for special medical mg/kg
purposes (excluding
products of food category
13.1)
SORBITAN ESTERS OF FATTY ACIDS:
INS: 491-495 Functional class: Emulsifier, Stabilizer
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended {1000 A 2018 Endorse
for special medical mg/kg
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13.1)
SORBITOL:
INS: 420(i) Functional class: Bulking agent, Humectant, Sequestrant, Stabilizer, Sweetener,
Thickener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted

SORBITOL SYRUP:
INS: 420(ii) Functional class: Bulking agent, Humectant, Sequestrant, Stabilizer, Sweetener,

Thickener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
STARCH ACETATE:
INS: 1420 Functional class: Emulsifier, Stabilizer, Thickener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.2 Complementary foods for {50000 239269, | 2014 Endorse
infants and young mg/kg XS73
children
STARCH SODIUM OCTENYL SUCCINATE:
INS: 1450 Functional class: Emulsifier, Stabilizer, Thickener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.1 Infant formulae 20000 376, 381, Adopt
ma/kg G72, U,
D72
13.1.2 Follow-up formulae 100 ma/kg| 316, 381, Adopt
— F72, U
13.1.3 Formulae for special 20000 376, 381, | 2016 Endorse
medical purposes for mg/kg G72, U
infants D72
13.2 Complementary foods for 50000 239269, | 2014 Endorse
infants and young mg/kg XS73,
children B74

STEAROYL LACTYLATES:
INS: 481(i), 482(i) Functional class: Emulsifier, Flour treatment agent, Foaming agent, Stabilizer

purposes (excluding
products of food category
13.1)

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended {2000 A 2018 Endorse

for special medical mg/kg

STEVIOL GLYCOSIDES:
INS: 960a, b, ¢, d Functional class: Sweetener
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for special medical
purposes (excluding
products of food category
13.1)

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended  [350 mg/kg| 26, A 2011 Endorse
for special medical
purposes (excluding
products of food category
13.1)
SUCRALOSE (TRICHLOROGALACTOSUCROSE):
INS: 955 Functional class: Sweetener
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended 400 mg/kg| A 2007 Endorse

SUCROSE ESTERS:
INS: 473, 473a, 474 Functional class: Emulsifier, Foaming agent, Glazing agent, Stabilizer

for special medical
purposes (excluding
products of food category
13.1)

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended {5000 A 2021 Endorse
for special medical mg/kg
purposes (excluding
products of food category
13.1)
SUNSET YELLOW FCF:
INS: 110 Functional class: Colour
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.3 Dietetic foods intended |50 mg/kg | A 2008 Endorse

TARTRATES:

INS: 334, 335(ii), 337 Functional class: Acidity regulator, Antioxidant, Flavour enhancer,
Emulsifying salt, Sequestrant, Stabilizer

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.2 Complementary foods for 5000 45, 364, | 2018 Endorse
infants and young mg/kg XS73,
children 428
TARTRAZINE:
INS:102 Functional class: Colour
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted

THAUMATIN:
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INS: 957 Functional class: Flavour enhancer, Sweetener

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
TOCOPHEROLS:
INS: 307a-c Functional class: Antioxidant
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.1 Infant formulae 10 mg/kg | #2381, 2018 Endorse
416, U

13.1.2 Follow-up formulae 30 mg/kg 381, U| 2018 Endorse
13.1.3 Formulae for special 10 mg/kg | #2381, 2018 Endorse

medical purposes for 416, U

infants
13.3 Dietetic foods intended (30 mg/kg | C 2018 Endorse

for special medical
purposes (excluding
products of food category
13.1)

TRICALCIUM CITRATE:
INS: 333(iii) Functional class: Acidity regulator, Emulsifying salt, Firming agent, Sequestrant,

Stabilizer
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.2 Complementary foods for (GMP 239; 2015 Endorse
infants and young XS73

children

TRIPOTASSIUM CITRATE:
INS: 332(ii) Functional class: Acidity regulator, Emulsifier, Emulsifying salt, Sequestrant,

Stabilizer
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
1311 Infant formulae GMP 55, 2014 Endorse
#2381, U

13.1.2 Follow-up formulae GMP #2;381, U| 2013 Endorse
13.1.3 Formulae for special GMP 55, 2014 Endorse

medical purposes for #2381, U

infants
13.2 Complementary foods for (GMP 239XS73 | 2013 Endorse

infants and young
children

TRISODIUM CITRATE:
INS: 331(iii) Functional class: Acidity regulator, Emulsifier, Emulsifying salt, Sequestrant,

Stabilizer
Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted




CX/FA 23/53/6 326
13.1.1 Infant formulae GMP 55, 2014 Endorse
#2381, U
13.1.2 Follow-up formulae GMP #2-316, | 2015 Endorse
381, U
13.1.3 Formulae for special GMP 55, 2014 Endorse
medical purposes for #2381, U
infants
13.2 Complementary foods for 5000 238, 240; | 2015 Endorse
infants and young mg/kg 319, 320

children

XANTHAN GUM:
INS:415 Functional class: Emulsifier, Foaming agent, Stabilizer, Thickener

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted
13.1.3 Formulae for special 1000 #2381, 2021 Endorse
medical purposes for mg/kg E72. U
infants
13.2 Complementary foods for {10000 239; 273, | 2014 Endorse
infants and young mg/kg XS73
children
Xylitol:

INS:967 Functional class: Emulsifier, Humectant, Stabilizer, Sweetener, Thickener

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted

ZEAXANTHIN, SYNTHETIC:

INS:161h(i)) Functional class: Colour

Food Food Category Max Notes Step/Year | Recommendation
Category No level Adopted

Proposed notes to the GSFA

XS72:

Medical Purposes Intended for Infants (CXS 72-1981).

XS73:
XS74:

A72:

liquid infant formula at 1000 mg/kg.

B72:

Excluding products conforming to the Standard for Canned Baby Foods (CXS 73-1981)

Excluding products conforming to the Standard for Processed Cereal-Based Foods for
Infants and Young Children (CXS 74-1981)

XS156: Excluding products conforming to the Standard for Follow-Up Formula (CXS 156-1987).

Excluding products conforming to the Standard for Infant Formula and Formula for Special

For use in liquid infant formula except for use in hydrolysed protein and/or amino acid based

If Lecithin (INS 322(i)) is used in combination with Mono-and diglycerides of fatty acids (INS

471) the sum of the proportions of these substances in the food should not be more than 1.

The sum of the proportions is calculated as: Sum of proportions = (Concentration of INS

322(i) / Maximum Use

322(i

)) + (Concentrati

of INS 471)maximum
present-of the othersubstance.

Level of INS

on of INS 471 / Maximum Use Level
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C72: For usein products conforming to the Standard for Infant Formula and Formula for Special
Medical Purposes Intended for Infants (CXS 72-1981): Sodium dihydrogen phosphate (INS
339(i)), Disodium hydrogen phosphate (INS 339(ii)), Trisodium phosphate (INS 339(iii)),
Potassium dihydrogen phosphate (INS 340(i)), Dipotassium hydrogen phosphate (INS 340(ii)),
and Tripotassium phosphate (INS 340(iii)) only, singly or in combination.

D72:  Within the limits for sodium, potassium and phosphorus specified in the Standard for Infant
Formula and Formula for Special Dietary Purposes Intended for Infants (CXS 72-1981)

E72: For usein powdered hydrolysed protein and/or amino acid based infant formula only.
F72: For use as a nutrient carrier in a raw material or other ingredient.

G72: For use as a nutrient carrier in araw material or other ingredient at 100 mg/kg in the food as
consumed.

H72: For use as a nutrient carrier in a raw material or other ingredient, in coating of nutrient
preparations containing polyunsaturated fatty acids.

55: Within the limits for sodium, calcium, and potassium specified in the Standard for Infant Formula
and Formulag for Special MedicalBietary Purposes Intended for Infants (CXSCOBEX-STAN 72-
1981): singly or in combination with other sodium, calcium, and/or potassium salts.

269:  Singly or in combination;_INS 1404, 1410, 1412, 1413, 1414, 1420, 1422, 1450 and 1451 with-other
modified-starches-used-as-thickeners-in products conforming to the Standard for Processed Cereal-
Based Foods for Infants and Young Children (CXS 74-1981).

270:  For use at 60 000 mg/kg, singly or in combination; INS 1

412,1413, 1414, 1422 and 1440 with-otherstarch-thickeners-in products conforming to the Standard for
Canned Baby Foods (CXS 73-1981).

A74: For use as a nutrient carrier in a raw material or other ingredient used to produce the foods
conforming to the Standard for Processed Cereal-Based Foods for Infants and Young
Children (CXS 74-1981) at 10 mg/kg.

B74: For use as a nutrient carrier in araw material or other ingredient used to produce the foods
conforming to the Standard for Processed Cereal-Based Foods for Infants and Young
Children (CXS 74-1981) at 100 mg/kg.

C74: For use as a nutrient carrier in coating of nutrient preparations containing polyunsaturated
fatty acids used to produce the foods conforming to the Standard for Processed Cereal-
Based Foods for Infants and Young Children (CXS 74-1981) at 75 mg/kg.

A156: For use as a nutrient carrier in coating of nutrient preparations containing polyunsaturated
fatty acids used to produce the foods conforming to the Standard for Follow-up formula (CXS
156-1987) at 75 mg/kg in the food as consumed.

A: Excluding products conforming to the Guidelines for Ready to Use Therapeutic Foods (CXG
XX-XXXX).

B: Forusein products conforming to the Guidelines for Ready to Use Therapeutic Foods (CXG
XX-XXXX).

C: For use of Tocopherol concentrate, mixed (INS 307b) only in products conforming to the
Guidelines for Ready to Use Therapeutic Foods (CXG XX-XXXX) at 10 mg/kg.

U: Maximum use level is expressed as mg additive/L of food.
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B. PROPOSED AMENDMENTS TO TABLE 2

Food category 13.1 Infant formulae, follow-up formulae, and formulae for special medical purposes

242

for infants:
Additive INS Max Notes Step/Year | Recommendation
level Adopted
Citric-and-fatty-acid-esters | 472¢ 9000-mg/kg | 380,381 2016 Revoke
of ghycerol
Food category 13.1.1 Infant formulae:
Additive INS Max Notes Step/Year | Recommendation
level Adopted
Acetylated distarch 1414 5000 mg/kg | 72-150, 284, | 2014 Endorse
phosphate 292,381, U,
D72
Ascorbyl esters 304, 305 10 mg/kg 72,187,381, U | 2019 Endorse
Calcium hydroxide 526 2000 mg/kg | 55-72,381, U | 2013 Endorse
Carob bean gum 410 1000 mg/kg | #2381, U 2014 Endorse
Carrageenan 407 300 mg/kg 379381, A72, | 2016 Endorse
y
Citric acid 330 GMP 72381, U 2015 Endorse
Citric and fatty acid 472c 9000 ma/kg | 380,381, U Adopt
esters of glycerol
Distarch phosphate 1412 5000 mg/kg | 72150, 284, | 2014 Endorse
292,381, U,
D72
Guar gum 412 1000 mg/kg | 14,72,381, U | 2014 Endorse
Gum Arabic (qum 414 10 mg/kg 381, F72, U Adopt
acacia)
Hydroxypropyl starch 1440 5000 mg/kg | 72150, 284, | 2014 Endorse
292, 381, U
E«'stctic acid, L-, D-and | 270 GMP 72-83,381, U | 2015 Endorse
Lecithin 322(i) 5000 mg/kg | 72,381, B72, U| 2014 Endorse
Mannitol 421 110 mg/kg 381, F72, U Adopt
Mono- and di- . 471 4000 mg/kg | 72,381, B72, U| 2014 Endorse
glycerides of fatty acids
Phosphated distarch 1413 5000 mg/kg | 72150, 284, | 2014 Endorse
phosphate 292,381, U,
D72
Phosphates 338; 339(1)- |450 mg/kg | 33,230, 381, Adopt
(iii); 340(i)- C72,D72, U
(iii); 341(i)-
(iii); 342(i)-
(ii); 343(i)-
(iii); 450(i)-
iii), (v)-
vii), (ix);
451(i), (ii);
452(i)-(v);
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Potassium carbonate 501(i) 2000 mg/kg | 55-72,381, U | 2013 Endorse
Potassium dihydrogen | 332j) GMP 55.72,381, U | 2014 Endorse
Citrate
Potassium hydrogen 501 (ii) 2000 mg/kg | 55:72,381, U | 2013 Endorse
carbonate
Potassium hydroxide 525 2000 mg/kg | 55-72,381, U | 2013 Endorse
Silicon dioxide, 551 10 ma/kg 381, F72. U Adopt
amorphous
Sodium ascorbate 301 75 mag/kq 83,381, H72, U Adopt
Sodium carbonate 500(i) 2000 mg/kg | 55,72,381, U | 2013 Endorse
Sodium dihydrogen 331()) GMP 55:72,381, U | 2014 Endorse
citrate
Sodium hydrogen 500(ii) 2000 mg/kg | 55:72,381, U | 2013 Endorse
carbonate
Sodium hydroxide 524 2000 mg/kg | 55-%2,381, U | 2013 Endorse
Starch sodiu_m 1450 20000 ma/kg | 376, 381, G72, Adopt
octenyl succinate U, D72
Tocopherols 307a, b, ¢ 10 mg/kg 72,381, 416, U | 2018 Endorse
Tripotassium citrate 332(ii) GMP 55.72, 381, U | 2014 Endorse
Trisodium citrate 331(iii) GMP 55-72,381, U | 2014 Endorse
Food category 13.1.2 Follow-up formula:
Additive INS Max Notes Step/Year | Recommendation
level Adopted
Acetylated distarch adipate| 1422 5000 mg/kg | #2150, 285, 2014 Endorse
292,381, U
Acetylated distarch 1414 5000 mg/kg | 72-150, 285, | 2014 Endorse
phosphate 292,381, U
Ascorbic acid, L- 300 50 mg/kg 72,242, 315, 2015 Endorse
381, U
Ascorbyl esters 304, 305 50 mg/kg 72-187,315, | 2019 Endorse
381, U
Calcium ascorbate 302 50 mg/kg 7072315, 2015 Endorse
317,381, U
Calcium hydroxide 526 GMP 72,381, U 2013 Endorse
Carbon dioxide 200 GMP 59 Adopt
Carob bean gum 410 1000 mg/kg | 72381, U 2014 Endorse
Carrageenan 407 300 mg/kg 72-151, 328, | 2015 Endorse
329,381, U
Citric acid 330 GMP 72381, U 2013 Endorse
Distarch phosphate 1412 5000 mg/kg | 72-150, 285, | 2014 Endorse
292, 381, U
Guar gum 412 1000 mg/kg | #2,381, U 2014 Endorse
Gum)Arabic (acacia 414 10 ma/kg 381, F72 U Adopt
gum
I[_)?_ctic acid, L-, D- and 270 GMP 72-83,381, U | 2013 Endorse
Lecithin 322(j) 5000 mg/kg | 72,381, U 2014 Endorse
Mannitol 421 10 ma/kg 381, F72, U Adopt
Mono- and di- . 471 4000 mg/kg | 72381, U 2014 Endorse
glycerides of fatty acids
Nitrogen 941 GMP 59 Adopt
Pectins 440 10000 mg/kg | 72,381, U 2014 Endorse
Phosphated distarch 1413 5000 mg/kg | #2-150, 285, | 2014 Endorse
phosphate 292,381, U




CX/FA 23/53/6

330

Potassium carbonate 501(i) GMP 72,381, U 2013 Endorse
Potassium dihydrogen | 332j) GMP 72,381, U 2013 Endorse
Citrate
Potassium hydrogen 504(ii) GMP 72,381, U 2013 Endorse
carbonate
Potassium hydroxide 525 GMP 72,381, U 2013 Endorse
Silicon dioxide, 551 10 ma/kg 381, F72, U Adopt
amorphous
Sodium ascorbate 301 50 mg/kg 70,.72;:315, | 2015 Endorse
316, 317, 381,
A156, U
Sodium carbonate 500(i) GMP 72,316,381, U | 2015 Endorse
Sodium dihydrogen 331(i) GMP 72,316,381, U | 2015 Endorse
Citrate
Sodium hydrogen 500(ii) GMP 72,316,381, U | 2015 Endorse
carbonate
Sodium hydroxide 524 GMP 72316, 381, U | 2015 Endorse
Starch sodium 1450 10 ma/kg 316,381, F72 Adopt
octenyl succinate U
Tocopherols 307a,b,c  [30 mg/kg 72,381, U 2018 Endorse
Tripotassium citrate 332(ii) GMP 72,381, U 2013 Endorse
Trisodium citrate 331(iii) GMP 72-316,381, U | 2015 Endorse
Food category 13.1.3 Formulae for special medical purposes for infants:
Additive INS Max Notes Step/Year | Recommendation
level Adopted
Acetylated distarch 1414 5000 mg/kg | #2150, 284, | 2014 Endorse
phosphate 292,381, U,
D72
Ascorbyl esters 304, 305 10 mg/kg 72,187,381, U | 2019 Endorse
Calcium hydroxide 526 2000 mg/kg | 55-72,381, U | 2013 Endorse
Carob bean gum 410 1000 mg/kg | 72381, U 2014 Endorse
Carrageenan 407 1000300 379,381, A72, | 2016 Endorse
mg/kg y
Citric acid 330 GMP 72381, U 2015 Endorse
Citric and fatty acid 472c 9000 mag/kg | 380,381, U Adopted
esters of glycerol
Distarch phosphate 1412 5000 mg/kg | 72150, 284, | 2014 Endorse
292,381, U,
D72
Guar gum 412 1000 mg/kg | 14,72,381, U | 2014 Endorse
Gum Arabic (gum 414 10 ma/kg 381, F72, U Adopt
acacia)
Hydroxypropyl starch 1440 5000 mg/kg | 72150, 284, | 2014 Endorse
292,381, U
Eeictic acid, L-, D-and | 270 GMP 72.-83,381, U | 2015 Endorse
Lecithin 322(j) 5000 mg/kg | 72,381, B72, U| 2014 Endorse
Mannitol _ 421 110 ma/kg 381, F72, U Adopt
Mono- and di- _ 471 4000 mg/kg | 72381, B72, U| 2014 Endorse
glycerides of fatty acids
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Pectins 440 2000 mg/kg 14, 72381, U 2021 Endorse
Phosphated distarch 1413 5000 mg/kg | 72150, 284, | 2014 Endorse
phosphate 292,381, U,

D72

Phosphates 338; 339(i)- 450 ma/kg | 33,230, C72, Adopt

(iii); 340(i)- D72, U

(iii); 341(i)-

(iii); 342(i)-

(ii); 343(i)-

(iii); 450(i)-

i), (v)-

vii), (ix);

451(i), (ii);

452(i)-(v);

542
Potassium carbonate 501(i) 2000 mg/kg | 55-72,381, U | 2013 Endorse
Potassium dihydrogen | 332j) GMP 55.72,381, U | 2014 Endorse
citrate
Potassium hydrogen 504(ii) 2000 mg/kg | 55:72,381, U | 2013 Endorse
carbonate
Potassium hydroxide 525 2000 mg/kg | 55-72,381, U | 2013 Endorse
Silicon dioxide, 551 10 ma/kg 381, F72, U Adopt
amorphous
Sodium ascorbate 301 75 ma/kg 83,381, H72, U Adopt
Sodium carbonate 500(i) 2000 mg/kg | 55,72,381, U | 2013 Endorse
Sodium dihydrogen 331(i) GMP 55.72,381, U | 2014 Endorse
citrate
Sodium hydrogen 500(ii) 2000 mg/kg | 55:72,381, U | 2013 Endorse
carbonate
Sodium hydroxide 524 2000 mg/kg | 55-72,381, U | 2013 Endorse
Starch sodium octenyl | 1450 20000 mg/kg | 376, 381, G72, | 2016 Endorse
succinate U, D72
Tocopherols 307a,b,c |10 mg/kg 72,381,416, U | 2018 Endorse
Tripotassium citrate 332(ii) GMP 55.72,381, U | 2014 Endorse
Trisodium citrate 331(iii) GMP 55-72,381, U | 2014 Endorse
Xanthan gum 415 1000 mg/kg | #2381, E72, U | 2021 Endorse

Proposed notes to the GSFA

XS72: Excluding products conforming to the Standard for Infant Formula and Formula for Special
Medical Purposes Intended for Infants (CXS 72-1981).

XS156: Excluding products conforming to the Standard for Follow-Up Formula (CXS 156-1987).

55:

A72:

B72:

C72:

Within the limits for sodium, calcium, and potassium specified in the Standard for Infant Formula and
Formulas for Special MedicalBietary Purposes Intended for Infants (CXSCOBEX-STAN 72-1981):
singly or in combination with other sodium, calcium, and/or potassium salts.

For use in liquid infant formula except for use in hydrolysed protein and/or amino acid based
liquid infant formula at 1000 mg/kg.

If Lecithin (INS 322(i)) is used in combination with Mono-and diglycerides of fatty acids (INS
471) the sum of the proportions of these substances in the food should not be more than 1.
The sum of the proportions is calculated as: Sum of proportions = (Concentration of INS 322(i)
[ Maximum Use Level of INS 322(i)) + (Concentration of INS 471 / Maximum Use Level of INS

471) maximem
the othersubstance.

For use in products conforming to the Standard for Infant Formula and Formula for Special
Medical Purposes Intended for Infants (CXS 72-1981): Sodium dihydrogen phosphate (INS
339(i)), Disodium hydrogen phosphate (INS 339(ii)), Trisodium phosphate (INS 339(iii)),
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D72:

E72:
F72:
G72:

H72:

A156:

u:

Potassium dihydrogen phosphate (INS 340(i)), Dipotassium hydrogen phosphate(INS 340(ii)),
and Tripotassium phosphate (INS 340(ii)) only.

Within the limits for sodium, potassium and phosphorus specified in the Standard for Infant
Formula and Formula for Special Dietary Purposes Intended for Infants (CXS 72-1981)

For use in powdered hydrolysed protein and/or amino acid based infant formula only.
For use as a nutrient carrier in a raw material or other ingredient.

For use as a nutrient carrier in a raw material or other ingredient at 100 mg/kg in the food as
consumed.

For use as a nutrient carrier in a raw material or other ingredient, in coating of nutrient
preparations containing polyunsaturated fatty acids.

For use as a nutrient carrier in coating of nutrient preparations containing polyunsaturated
fatty acids used to produce foods conforming to the Standard for Follow-up formula (CXS 156-
1987) at 75 mg/kg in the food as consumed.

Maximum use level is expressed as mg additive/L of food.
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Food category 13.2 Complementary foods for infants and young children:

Additive INS Max Notes Step/Year | Recommendation
level Adopted

Acetic and fatty acid esters| 472a 5000 mg/kg | 239268, XS73| 2014 Endorse
of glycerol

Acetylated oxidized starch | 1451 50000 mg/kg | 239269, XS73| 2014 Endorse
Ammonium carbonate 503(i) GMP 239,248, XS73| 2013 Endorse
Ammonium hydrogen 503(ii) GMP 239,248, XS73 | 2013 Endorse
carbonate

Calcium acetate 263 GMP 239XS73 2013 Endorse
Calcium ascorbate 302 200 mg/kg 239,317, XS73| 2015 Endorse
Calcium hydroxide 526 GMP 239XS73 2013 Endorse
Calcium lactate 327 GMP 83, 239 XS73 | 2013 Endorse
Citric and fatty acid esters | 472c 5000 mg/kg | 239268, XS73| 2014 Endorse
of glycerol

Glucono delta-lactone 575 GMP 239XS73 2013 Endorse
Gum arabic (Acacia gum) | 414 10000 mg/kg | 239273, A74, | 2014 Endorse

XS73

Hydrochloric acid 507 GMP 239XS73 2013 Endorse
Hydroxypropyl starch 1440 60000 mg/klg | 23#-276, XS74|2014 Endorse
Lactic and fatty acid esters| 472b 5000 mg/kg | 239,268, XS73| 2014 Endorse
of glycerol

Malic acid, DL- 296 GMP 23983, XS73 2013 Endorse
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Mannitol 421 |10 mag/kg XS73, A74 Adopt
Monostarch phosphate 1410 50000 mg/kg | 239,269, XS73| 2014 Endorse
Oxidized starch 1404 50000 mg/kg | 239269, XS73| 2014 Endorse
Phosphates 338; 339(i)- 14400 mg/kg | 33, 230,XS73 | 2012 Endorse
(iii); 340(i)-
(iii); 341(i)-
(iii); 342(i)-
(ii); 343(i)-
(iii); 450(i)-
(iii), (v)-
(vii), (ix);
451(i), (ii);
452(i)-(v);
542
Potassium acetate 261(i) GMP 239XS73 2013 Endorse
Potassium dihydrogen 332(i) GMP 239XS73 2013 Endorse
citrate
Potassium hydroxide 525 GMP 239XS73 2013 Endorse
Potassium lactate 326 GMP 83, 239 XS73 | 2013 Endorse
Silicon dioxide, amorphous| 551 2000 mg/kg | 65:-318, A74, 2015 Endorse
XS73
Sodium acetate 262(i) GMP 239,319,320, | 2015 Endorse
XS73
Sodium ascorbate 301 500 mg/kg 317, 319, 320, | 2015 Endorse
C74
Sodium carbonate 500(i) GMP 240,243, 295, | 2015 Endorse
319, 320
Sodium dihydrogen citrate | 331(i) 5000 mg/kg | 238, 240,319, | 2015 Endorse
320
Sodium hydrogen 500(ii) GMP 240319, 320 | 2015 Endorse
carbonate
Sodium hydroxide 524 GMP 239:-319:-320, | 2015 Endorse
XS73
Sodium lactate 325 GMP 83, 239,319, 2015 Endorse
320, XS73
Starch acetate 1420 50000 mg/kg | 239269, XS73| 2014 Endorse
Starch sodium octenyl 1450 50000 mg/kg | 239,-269, XS73, 2014 Endorse
succinate B74
Tartrates 334, 5000 mg/kg | 45,.364,-XS73, | 2018 Endorse
335(ii), 337 428
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Tricalcium citrate 333(iii) GMP 239XS73 2015 Endorse

Tripotassium citrate 332(ii) GMP 239XS73 2013 Endorse

Trisodium citrate 334iii) 5000 mg/kg | 238, 246319, | 2015 Endorse
320

Xanthan gum 415 10000 mg/kg | 239273, XS73| 2014 Endorse

Proposed notes to the GSFA

XS73:
XS74:

269:

270:

AT74:

B74:

C74:

Excluding products conforming to the Standard for Canned Baby Foods (CXS 73-1981).

Excluding products conforming to the Standard for Processed Cereal-Based Foods for Infants and
Young Children (CXS 74-1981).

Singly or in combination;_INS 1404, 1410, 1412, 1413, 1414, 1420, 1422, 1450 and 1451 with-other
modified-starchesused-as-thickeners-in products conforming to the Standard for Processed Cereal-
Based Foods for Infants and Young Children (CXS 74-1981).

For use at 60 000 mg/kg, singly or in combination;_INS 1412, 1413, 1414, 1422 and 1440 with-other
stareh-thickeners-in products conforming to the Standard for Canned Baby Foods (CXS 73-1981).

For use as a nutrient carrier in a raw material or other ingredient used to produce the foods
conforming to the Standard for Processed Cereal-Based Foods for Infants and Young Children
(CXS 74-1981) at 10 mg/kg.

For use as a nutrient carrier in a raw material or other ingredient used to produce the foods
conforming to the Standard for Processed Cereal-Based Foods for Infants and Young Children
(CXS 74-1981) at 100 mg/kg.

For use as a nutrient carrier in coating of nutrient preparations containing polyunsaturated
fatty acids used to produce the foods conforming to the Standard for Processed Cereal-Based
Foods for Infants and Young Children (CXS 74-1981) at 75 mg/kg.
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category 13.1):

Food category 13.3 Dietetic foods intended for special medical purposes (excluding products of food

Additive INS Max Notes Step/Year| Recommendation
level Adopted
Acesulfame potassium | 950 500 mg/kg | 188, A 2007 Endorse
Allura red ac 129 50 mg/kg A 2009 Endorse
Ascorbyl esters 304, 305 10 mg/kg | 187, B Adopt
Aspartame 951 1000 mg/kg| 191, A 2007 Endorse
Aspartame-acesulfame | 962 500 mg/kg | 113, A 2012 Endorse
salt
Benzoates 210-213 1500 mg/kg| 13,_A 2003 Endorse
Brilliant blue FCF 133 50 mg/kg A 2005 Endorse
Caramel 11l - ammonia 150c 20000 A 2010 Endorse
caramel mg/kg
Caramel IV - sulfite 150d 20000 A 2009 Endorse
ammonia caramel mg/kg
Carmines 120 50 mg/kg 178, A 2005 Endorse
Cyclamates 952(i), (i), (iv) 400 mg/kg | 17, A 2007 Endorse
Diacetyltartaric and fatty | 472e 5000 mg/kg| A 2005 Endorse
acid esters of glycerol
Grape skin extract 163(ii) 250 mg/kg | 181, A 2009 Endorse
Indigotine (Indigo 132 50 mg/kg A 2009 Endorse
carmine)
Neotame 961 33 mg/kg A 2007 Endorse
Phosphates 338; 339(i)-(iii); 2200 mg/kg| 33_,A 2009 Endorse




CX/FA 23/53/6

337

340()-
(iii); 341(i)-(iii);

342(j)-

(ii); 343(i)-(iii):

450(j)-

(i), (v)-(vii), (i%);

451(i),(ii); 452(i)-

(v);

542
Polydimethylsiloxane 900a 50 mgkg | A 2004 Endorse
Polyglycerol esters of 475 1000 mg/kg| A 2018 Endorse
fatty acids
Polysorbates 432-436 1000 mg/kg| A 2005 Endorse
Ponceau 4R (cochineal | 124 50 mg/kg A 2008 Endorse
red a)
Propylene glycol alginate| 405 1200 mg/kg| A 2018 Endorse
Propylene glycol esters | 477 5000 mg/kg| A 2001 Endorse
of fatty acids
Riboflavins 101(i),(ii), (iii) 300 mg/kg | A 2005 Endorse
Saccharins 954(i)-(iv) 200 mg/kg | A 2007 Endorse
Sorbates 200, 202, 203 1500 mg/kg| 42._A 2009 Endorse
Sorbitan esters of fatty | 491-495 1000 mg/kg| A 2018 Endorse
acids
Stearoyl lactylates 481(i), 482(i) 2000 mg/kg| A 2018 Endorse
Steviol glycosides 960a, b, c, d 350 mg/kg | 26 A 2011 Endorse
Sucralose 955 400 mg/kg | A 2007 Endorse
(trichlorogalactosucrose)
Sucrose esters 473, 473a, 474 5000 A 2021 Endorse

mg/kg

Sunset yellow FCF 110 50 mg/kg A 2008 Endorse
'Tocopherols 307a, b, c 50 mg/kg C 2018 Endorse

Proposed notes to the GSFA

A: Excluding products conforming to the Guidelines for Ready to Use Therapeutic Foods (CXG XX-

XXXX).

B: Forusein products conforming to the Guidelines for Ready to Use Therapeutic Foods (CXG XX-

XXXX).

C: For use of Tocopherol concentrate, mixed (INS 307b) only in products conforming to the

Guidelines for Ready to Use Therapeutic Foods (CXG XX-XXXX) at 10 mg/kg.
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Food category 13.4 Dietetic formulae for sliming purposes and weight reduction
No changes to the GSFA Table 2 are proposed.

Both Standard for Formula Foods for Use in Weight Control Diets (CXS 181-1991) and Standard for Formula
Foods for Use In Very Low Energy Diets For Weight Reduction (CXS 203-1995) are corresponds to Food
category 13.4 of the GSFA. Both of the standards permit food additives listed in FC 13.4 of the GSFA and
those of Table 3.
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C. PROPOSED AMENDMENTS TO TABLE 3

amorphous

Antifoaming agent, Carrier

INS No | Additive Functional class Year Specific allowance in the
Adopted following commodity standards
300 Ascorbic acid, Acidity regulator, Antioxidant, | 1999 CS 88-1981, CS 89-1981,
L- Flour treatment agent, CS 96-1981, CS 97-1981,
Sequestrant CS 98'1981, CS 13-1981,
CS 57-1981, CS 302-2011
CS 249-2006, CG XX-XXXX
CS 319-2015 {acidityregutaterin
generaland-as antioxidant in
canned pineapple-and-canned
mangees), CS 249-2008, CS 251-
2006, CS 273-1968
290 Carbon dioxide Carbonating agent, Foaming | 1999 CS 221-2001(for whipped
agent, Packaging gas, products only), CS 275-1973), CG
Preservative, Propellant XX-XXXX
330 Citric acid Acidity regulator, Antioxidant, | 1999 CS 87-1981, CS 105-1981, CS
Colour retention agent, 141-1983, CS 13-1981, CS 57-
Sequestrant 1981, CS 37-1991, CS 70-1981,
CS 90-1981, CS 94-1981, CS
119-1981, CS 302-2011, CS 249-
2006, CS 221-2001, CS 273-
1968, CS 275-1973, CG XX-
AXXX
472¢ Citric and fatty ~ |Antioxidant, Emulsifier, Flour | 1999 CS 275-1973
acid esters of treatment agent, CG XX-XXXX (For use at 9000
glycerol Sequestrant, Stabilizer mg/kg as emulsifier)
414 Gum Arabic Bulking agent, Carrier, 1999 CS 87-1981, CS 105-1981, CS
(Acacia gum) Emulsifier, Glazing agent, 249-2006
Stabilizer, Thickener CG XX-XXXX (For use at 10
mg/kg as carrier)
322() | Lecithin Antioxidant, Emulsifier 1999 CS 87-1981, CS 105-1981, CS
141-1983, CS 249-2006
CG XX-XXXX (For use at 5000
mg/kg as emulsifier)
421 Mannitol IAnticaking agent, Bulking 1999 CS 87-1981, CS 105-1981
agent, Humectant, Stabilizer, CG XX-XXXX (For use at 10
Sweetener, Thickener mg/kg as carrier), (For use in
vitamin Bz dry rubbing, 0.1%
only)
471 Mono- and di- Antifoaming agent, 1999 CS 87-1981, CS 105-1981, CS
glycerides of Emulsifier, Glazing agent, 141-1983, CS 249-2006, CS 251-
fatty acids Stabilizer 2006, CS 275-1973,
CG XX-XXXX (For use at 4000
mg/kg as emulsifier)
941 Nitrogen Foaming agent, Packaging 1999 CS 221-2001(for whipped
gas, Propellant products only), CS 275-1973), CG
XX-XXXX
551 Silicon dioxide, IAnticaking agent, 1999 CS 105-1981, CS 251-2006,

CG XX-XXXX (For use at 10

mg/kg as carrier)




CXIFA 23/53/6 340
301 Sodium Antioxidant 1999 CS 88-1981, CS 89-1981,
ascorbate CS 96-1981, CS 97-1981, CS 98-
1981, CS 251-206, CS 275-1973,
CG XX-XXXX (For use in coating
of nutrient preparations
containing polyunsaturated
fatty acids at 75 mg/kg)
1450 Starch sodium Emulsifier, Stabilizer, 1999 CS 249-2006
octenyl Thickener CG XX-XXXX (For use at 100
succinate mg/kg as carrier)




CX/FA 23/53/6

341

D. PROPOSED AMENDMENTS TO REFERENCES TO COMMODITY STANDARDS FOR GSFA TABLE 3

ADDITIVES

13.3 Dietetic foods intended for special medical purposes (excluding products of
food category 13.1)
Only certain Table 3 additives (as indicated in Table 3) are acceptable for use in
foods conforming to these standards.

Codex Guidelines for Ready to Use Therapeutic Foods (CXG XX-XXXX)

Guideline

134 Dietetic formulae for sliming purposes and weight reduction
Food additives listed in Table 3 are acceptable for use in foods conforming to the
standard.

Codex Formula foods for use in weight control diets (CXS 181-1991)

Standard Formula foods for use in very low energy diets for weight reduction (CXS 203-1995)
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PROPOSED AMENDMENTS TO THE GSFA DUE TO:
CXS 325R-2017 REGIONAL STANDARD FOR UNREFINED SHEA BUTTER (FC 02.1.2) CCAFRICA
CXS 40R-1981 REGIONAL STANDARD FOR CHANTERELLES (FC 04.2.1.1) CCEURO CXS 325R-2017
Some comments coming out of CCFA52 regarding future work by the EWG on the GSFA are provided, relating

to carotenoids and mono- and di-glycerides of fatty acids (INS 471).
CXS 325R-2017

PROPOSED AMENDMENTS TO TABLE 1
Food category 02.1.2 Vegetable oils and fats

Appendix 10

Annatto extracts, bixin based:
INS: 160b(i) Functional class: Colour
Food Food Category Max level | Notes Step/Year Recommendation
Category No Adopted
02.1.2 Vegetable oils and | 10 mg/kg | 8, 508, 509, 2021 Adopt

fats XS33, XS210,

XS325R

Ascorbyl esters:
INS: 304, 305 Functional class: Antioxidant
Food Food Category Max level | Notes Step/Year Recommendation
Category No Adopted
02.1.2 Vegetable oils and | 500 10, 511, XS33, 2021 Adopt

fats mg/kg XS325R
Butylated hydroxyanisole:
INS: 320 Functional class: Antioxidant
Food Food Category Max Notes Step/Year Recommendation
Category No level Adopted
02.1.2 Vegetable oils and | 200 15, 130, 511, 2021 Adopt

fats mg/kg 515, XS33,

XS325R

Butylated hydroxytoluene:
INS: 321: Functional class: Antioxidant
Food Food Category Max Notes Step/Year Recommendation
Category No level Adopted
02.1.2 Vegetable oils and | 200 15, 130, 511, 2021 Adopt

fats mg/kg 515, XS33,

XS325R
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Carotenes, beta-, vegetable:
INS: 160a(ii) Functional class: Colour

Food Food Category Max Notes Step/Year Recommendation
Category No level Adopted
02.1.2 Vegetable oils and | 1000 509, 517, XS33, | 2021 Pending, waiting
fats mg/kg XS210, decision EWG
XS325R GSFA on
carotenoids, post
CCFA521°
Carotenoids:
INS:160a(i), a(iii),e,f Functional class: Colour
Food Food Category Max Notes Step/Year Recommendation
Category No level Adopted
02.1.2 Vegetable oils and | 25 mg/kg | 508, 509, 2021 Pending, waiting
fats XS33, XS210, decision EWG
XS325R GSFA on
carotenoids, post
CCFA52!

Citric acid:

INS: 330 Functional class: Acidity regulator, Antioxidant, Colour retention agent, Sequestrant

Food Food Category | Max Notes Step/Year Recommendation
Category level Adopted
No
02.1.2 Vegetable oils GMP 15, 511, XS33, 2021 Adopt
and fats XS325R

Citric and fatty acid esters of glycerol:
INS: 472c¢ Functional class: Antioxidant, Emulsifier, Flour treatment agent, Sequestrant, Stabilizer

Food Food Category | Max Notes Step/Year Recommendation
Category level Adopted
No
02.1.2 Vegetable oils 100 511, 520, XS33, 2021 Adopt

and fats mg/kg | XS325R
Curcumin:
INS: 100(i) Functional class: Colour
Food Food Category Max Notes Step/Year Recommendation
Category No level Adopted
02.1.2 Vegetable oils and | 5 mg/kg | 508, 509, XS33, | 2021 Adopt

fats XS210,

XS325R

Diacetyltartaric and fatty acid esters of glycerol:
INS: 472e Functional class: Emulsifier, Sequestrant, Stabilizer
Food Food Category Max Notes Step/Year Recommendation
Category No level Adopted

19 REP21/FA, para 60
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02.1.2 Vegetable oils and | 10000 XS19, XS33, 2021 Adopt
fats mg/kg XS210,
XS325R
Guaiac resin:
INS: 314 Functional class: Antioxidant
Food Food Category Max Notes Step/Year Recommendation
Category No level Adopted
02.1.2 Vegetable oils and | 1000 XS19, XS33, 2021 Adopt
fats mg/kg XS210,
XS325R

Isopropyl citrates:
INS: 384 Functional class: Antioxidant, Preservative, Sequestrant

fats

XS325R

Food Food Category Max Notes Step/Year Recommendation
Category level Adopted
No
02.1.2 Vegetable oils 200 511, 520, XS33, | 2021 Adopt
and fats mg/kg XS325R
Lecithin:
INS: 322(i) Functional class: Antioxidant, Emulsifier
Food Food Category Max Notes Step/Year Recommendation
Category level Adopted
No
02.1.2 Vegetable oils and | GMP 511, 519, XS33, | 2021 Adopt

Mono- and di-glycerides of fatty acids:

INS: 471 Functional class: Antifoaming agent, Emulsifier, Glazing agent, Stabilizer

Food Food Category Max Notes Step/Year Recommendation
Category No level Adopted
02.1.2 Vegetable oils GMP 511,524, Hold, post CCFA52
and fats XS33, XS210, discussion CCFO
XS325R re technological
justification and
use in CXS210%°

Polydimethylsiloxane:
INS: 900a Functional class: Anticaking agent, Antifoaming agent, Emulsifier

Food Food Category Max Notes Step/Year Recommendation
Category No level Adopted
02.1.2 Vegetable oils and | 10 511, 524, XS33, | 2021 Adopt

fats mg/kg XS325R

20 REP21/FA, para 134
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Polysorbates:

INS 432-436 Functional class: Emulsifier, Stabilizer

Food Food Category Max Notes Step/Year Recommendation
Category No level Adopted
02.1.2 Vegetable oils and | 5000 102, XS19, 2021 Adopt
fats mg/kg XS33, XS210,
XS325R
Propyl gallate:
INS: 310 Functional class: Antioxidant
Food Food Category Max Notes Step/Year Recommendation
Category No level Adopted
02.1.2 Vegetable oils and | 200 15, 130, 511, 2021 Adopt
fats mg/kg 515, X33,
XS325R
Propylene glycol esters of fatty acids:
INS: 477 Functional class: Emulsifier
Food Food Category Max Notes Step/Year Recommendation
Category No level Adopted
02.1.2 Vegetable oils and | 10000 XS19, XS33, 2021 Adopt
fats mg/kg XS210,
XS325R

Sodium dihydrogen citrate:
INS: 331(i) Functional class: Acidity regulator, Emulsifier, Emulsifying salt, Sequestrant, Stabilizer

Food Food Category Max Notes Step/Year Recommendation
Category No level Adopted
02.1.2 Vegetable oils and | GMP 511, XS33, 2021 Adopt

fats XS325R
Stearyl citrate:
INS 484 Functional class: Emulsifier, Sequestrant
Food Food Category Max Notes Step/Year Recommendation
Category No level Adopted
02.1.2 Vegetable oils and | GMP XS19, XS33, 2021 Adopt

fats XS210,

XS325R

Tertiary butylh

ydroquinone:

INS 319 Functional class: Antioxidant
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Food Food Category Max Notes Step/Year Recommendation
Category No level Adopted
02.1.2 Vegetable oils and | 200 15, 130, 511, 2021 Adopt

fats mg/kg 515, XS33,

XS325R

Thiodipropionates:
INS 388, 389 Functional class: Antioxidant
Food Food Category Max Notes Step/Year Recommendation
Category No level Adopted
02.1.2 Vegetable oils and | 200 46, 511, XS33, | 2021 Adopt

fats mg/kg XS325R
Tocopherols:
INS 307a, b, ¢ Functional class: Antioxidant
Food Food Category Max level | Notes Step/Year Recommendation
Category No Adopted
02.1.2 Vegetable oils and | 300 357,511, 2021 Adopt

fats mg/kg XS325R

Tricalcium citrate:
INS 333(iii) Functional class: Acidity regulator, Firming agent, Emulsifying salt, Sequestrant,

Stabilizer
Food Food Category Max Notes Step/Year Recommendation
Category No level Adopted
02.1.2 Vegetable oils and | GMP 511, XS33, 2021 Adopt
fats XS325R

Tripotassium citrate:
INS 332(ii) Functional class: Acidity regulator, Emulsifying salt, Sequestrant, Stabilizer

Food Food Category Max Notes Step/Year Recommendation
Category No level Adopted
02.1.2 Vegetable oils and | GMP 511, XS33, 2021 Adopt

fats XS325R

Trisodium citrate:
INS 331(iii) Functional class: Acidity regulator, Emulsifier, Emulsifying salt, Sequestrant, Stabilizer

Food Food Category Max Notes Step/Year Recommendation
Category No level Adopted
02.1.2 Vegetable oils and | GMP 511, XS33, 2021 Adopt
fats XS325R
PROPOSED AMENDMENTS TO TABLE 2
Food category 02.1.2 Vegetable oils and fats
Additive INS Max Notes Year Recommendation
Level Adopted
Annatto extracts, | 160b(i) 10 mg/kg | 8, 508, 509, | 2021 Adopt
bixin based XS33,
XS210,
XS325R
Ascorbyl esters 304, 305 500 10, 511, 2021 Adopt
mg/kg X833,
XS325R
2021
Butylated 320 200 15, 130, 511, | 2021 Adopt
hydroxyanisole mg/kg 515, XS33,
XS325R
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Butylated 321 200 15, 130, 511, | 2021 Adopt
hydroxytoluene mg/kg 515, XS33,
XS325R
Carotenes, beta-, | 160ay(ii) 1000 509 517 2021 Pending, waiting
vegetable mg/kg ' ' decision EWG
XS33,
XS210 GSFA on
XS325T? carotenoids, post
—_— CCFA52!
Carotenoids 160a(i), 25 mg/kg 508. 509 2021 Pending, waiting
a(iii), e, f . ' decision EWG
XS33, GSFA on
égg;gh carotenoids, post
—_— CCFA52!
Citric acid 330 GMP 15, 511, 2021 Adopt
XS33,
XS325R
Citric and fatty acid | 472c 100 511, 520, 2021 Adopt
esters of glycerol mg/kg XS33,
XS325R
Curcumin 100(i) 5mg/kg | 508, 509, 2021 Adopt
XS33,
XS210,
XS325R
Diacetyltartaric and | 472e 10000 XS19, XS33, | 2021 Adopt
fatty acid esters of mg/kg XS210,
glycerol XS325R
Guaiac resin 314 1000 XS19, XS33, | 2021 Adopt
mg/kg XS210,
XS325R
Isopropyl citrates 384 200 511, 520, 2021 Adopt
mg/kg XS33,
XS325R
Lecithin 322(i) GMP 511, 519, 2021 Adopt
XS33,
XS325R
Mono- and di- 471 GMP 511, 524, Hold, post CCFA52
glycerides of fatty XS33, discussion CCFO
acids XS210; re technological
XS325R justification and
use in CXS210?
Polydimethylsiloxane | 900a 10 mg/kg | 511, 524, 2021 Adopt
XS33,
XS325R
Polysorbates 432-436 5000 102, XS19, 2021 Adopt
mg/kg XS33,
XS210,
XS325R
Propyl gallate 310 200 15, 130, 511, | 2021 Adopt
mg/kg 515, X833,

XS325R
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Propylene glycol | 477 10000 XS19, XS33, | 2021 Adopt
esters of fatty acids mg/kg XS210,
XS325R
Sodium dihydrogen | 331(i) GMP 511, XS33, 2021 Adopt
citrate XS325R
Stearyl citrate 484 GMP X819, XS33, | 2021 Adopt
XS210,
XS325R
Tertiary 319 200 15, 130, 511, | 2021 Adopt
butylhydroquinone mg/kg 515, XS33,
XS325R
Thiodipropionates 388, 389 200 46, 511, 2021 Adopt
mg/kg X833,
XS325R
Tocopherols 307a, b, c 300 357,511, 2021 Adopt
mg/kg XS325R
Tricalcium citrate 333(iii) GMP 511, XS33, 2021 Adopt
XS325R
Tripotassium citrate | 332(ii) GMP 511, XS33, 2021 Adopt
XS325R
Trisodium citrate 331(iii) GMP 511, XS33, 2021 Adopt
XS325R

Footnotes

1. REP21/FA, para 60

2. REP21/FA, para 134

NOTES

XS325R Excluding products conforming to the Regional Standard for Unrefined Shea Butter (CXS

325R-2017).

508 For use in products conforming to the Standard for Edible Fats and Oils not Covered by Individual
Standards (CXS 19-1981) for the purposes of resToRing natural colour

509 Excluding virgin and cold pressed oils in products conforming to the Standard for Edible Fats and
Oils not Covered by Individual Standards (CXS 19-1981).

511 Excluding virgin and cold pressed oils in products conforming to the Standard for Edible Fats and
Oils not Covered by Individual Standards (CXS 19-1981) and the Standard for Named Vegetable
Oils (CXS 210-1999).

515 Except for use in products conforming to the Standard for Edible Fats and Oils not Covered by
Individual Standards (CXS 19-1981) and the Standard for Named Vegetable Oils (CXS 210-1999):
butylated hydroxyanisole (INS 320) at 175 mg/kg, butylated hydroxytoluene (INS 321) at 75 mg/kg,
propyl gallate (INS 310) at 100 mg/kg, and tertiary butylhydroquinone (INS 319) at 120 mg/kg; as
well, any combination of INS 320, INS 321, INS 310 and INS 319 at up to 200 mg/kg, provided the
single use limits are not exceeded.

517 Except for use in products conforming to the Standard for Edible fats and oils not covered by
individual standards (CXS 19-1981) at 25 mg/kg for the purposes of resToRing natural colour lost
in processing, or standardizing colour only.

519 For use in products conforming to the Standard for Edible Fats and Oils not Covered by Individual
Standards (CXS 19-1981) and the Standard for Named Vegetable Oils (CXS 210-1999) as an
antioxidant only.

520 Except for use in products conforming to the Standard for Edible Fats and Oils not Covered by

Individual Standards (CXS 19-1981), the Standard for Named Vegetable Oils (CXS 210-1999),
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PROPOSE

singly or in combination: isopropyl citrates (INS 384) and citric and fatty acid esters of glycerol (INS
472c) at 100 mg/kg.

For use in products conforming to the Standard for Edible Fats and Oils not Covered by Individual
Standards (CXS 19-1981) and the Standard for Named Vegetable Oils (CXS 210-1999), as an
antifoaming agent in oils for deep frying only.

CXS 40R-1981

D AMENDMENTS TO TABLE 1

Food Category No. 04.2.1.1 Untreated fresh vegetables (including mushrooms and fungi, roots and

tubers, pulses and legumes, and aloe vera), seaweeds, and nuts and seeds

Acetic acid, glacial:
INS: 260 Functional class: Acidity regulator, Preservative
Food Food Category Max Notes Step/Year Recommendation
Category level Adopted
No
04.2.1.1 Untreated fresh GMP 262, 263, XS40R | 2013 Adopt
vegetables (including
mushrooms and fungi,
roots and tubers,
pulses and legumes,
and aloe vera),
seaweeds, and nuts
and seeds
Ascorbic acid, L-:
INS: 300 Functional class: Acidity regulator, Antioxidant, Flour treatment agent, Sequestrant
Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted
No
04.2.1.1 Untreated fresh 500 262, XS40R 2013 Adopt
vegetables (including | mg/kg
mushrooms and
fungi, roots and
tubers, pulses and
legumes, and aloe
vera), seaweeds, and
nuts and seeds
Citric acid:
INS: 330 Functional class: Acidity regulator, Antioxidant, Colour retention agent, Sequestrant
Food Food Category Max level | Notes Step/Year Recommendation
Category Adopted
No
04.21.1 Untreated fresh GMP 262, 264, 2013 Adopt
vegetables (including XS40R
mushrooms and
fungi, roots and
tubers, pulses and
legumes, and aloe
vera), seaweeds,
and nuts and seeds
Lactic acid, L-, D- and DL-:
INS: 270 Functional class: Acidity regulator
Food Food Category | Max Notes Step/Year Recommendation
Category level Adopted
No
04.2.1.1 Untreated fresh | GMP 262, 264, XS40R 2013 Adopt
vegetables
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(including
mushrooms
and fungi, roots
and tubers,
pulses and
legumes, and
aloe vera),
seaweeds, and
nuts and seeds

Sodium dihydrogen citrate:
INS: 331(i) Functional class: Acidity regulator, Emulsifier, Emulsifying salt, Sequestrant, Stabilizer

Food
Category
No

Food Category

Max
level

Notes

Step/Year
Adopted

Recommendation

04.2.1.1

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

GMP

262, XS40R

2015

Adopt

Trisodium citrate:
INS: 331(iii) Functional class: Acidity regulator, Emulsifying salt, Firming agent, Sequestrant,

seaweeds, and
nuts and seeds

Stabilizer
Food Food Category | Max Notes Step/Year Recommendation
Category level Adopted
No
04.21.1 Untreated fresh | GMP 262, XS40R 2015 Adopt
vegetables
(including
mushrooms
and fungi, roots
and tubers,
pulses and
legumes, and
aloe vera),

PROPOSED AMENDMENTS TO TABLE 2

Food category 04.2.1.1 Untreated fresh vegetables (including mushrooms and fungi, roots and
tubers, pulses and legumes, and aloe vera), seaweeds, and nuts and seeds
Additive INS Max Notes Year Recommendation
Level Adopted
Acetic acid, glacial 260 GMP 262, 263, 2013 Adopt
XS40R
Ascorbic acid, L- 300 500 262 XSA0R 2013 Adopt
mg/kg —_
Citric acid 330 GMP 262, 264, 2013 Adopt
XS40R
Lactic acid, L-, D- | 270 GMP 262, 264, 2013 Adopt
and DL- XS40R
Sodium dihydrogen | 331(i) GMP 262, XS40R | 2015 Adopt
citrate
Trisodium citrate 3341(iii) GMP 262, XS40R | 2015 Adopt




CX/FA 23/53/6 351

NOTES
XS40R Excluding products conforming to the Regional Standard for Chanterelles (CXS 40R-2017).
PROPOSED AMENDMENTS TO TABLE 3

No changes are required to Table 3 due to alignment of the two commaodity standards since the relevant food
categories (02.1.2 and 04.2.1.1) are captured by 02.1 and 04.2.1, which are both included in the Annex to
Table 3. This requires that use of any food additives listed in Table 3 are governed by provisions in Tables 1
& 2.
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