[TO BE PUBLISHED IN THE GAZETTE OF INDIA, EXTRAORDIN ARY,
PART Ill, SECTION 4 ]

GOVERNMENT OF INDIA
MINISTRY OF HEALTH AND FAMILY WELFARE
(FOOD SAFETY AND STANDARDS AUTHORITY OF NDIA)

NOTIFICATION
New Delhij the 2015

F.No. 11/09/Reg/Harmoniztn/2014 The following draft of certain regulations,
further to amend the Food Safety and Standards (Food Products Standards and Food
Additives) Regulations, 2011, which the Food Safety and Standards Authority of India,
proposes to makeith previous approval of the Central Government, in exercise of the
powers conferred by clause (e) of sgkction (2) of section 92 read with section 16hef
Food Safety and Standards Act, 2006 (34 of 2006) is hereby published as required by the said
subsection (1), for the information of all persons likely to be affected thereby, and notice is
hereby given that the said draft regulations shall be taken amsideration after the expiry
of the period oSSixty days from the date on which the copies of the Official Gazette in which
this notification is published are made available to the public;

Objections or suggestion, if angiuly supported by scientific evdence, may be
addressed to the Chief Executive Officer, Food Safety and Standards Authority of India,
Food and Drug Administration Bhawan, Kotla Road, New D&{t6002;

The objections and suggestions, which may be received from any person with respect
to the said draft regulation before the expiry of the period so specified, will be considered by
the Food Authority.

Draft Regulations

1. (1) These regulations may be called the Food Safety and Standards (Food Products
Standards and Food Additivesinendment Regulations, 2015

(2) They shall come into foromith effect from the ensuing™Uanuary or $July of the year,
as the case may be, subject to a minimum of 180 days from the date of final notification
of theseregulations in the Official Gatte.

2. In the Food Safety and Standards (Food Products Standards and Food Additives)
Regulations, 2011, i€hapter 3 relating to SUBSTANCES ADDED TO FOQD,

(A) forregulation 3.1 relating to Food Additiveke followingshall be substitutechamely-

i 3 FODD ADDITIVES

3.1.1:
(1) Food additives included in these Regulations
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The food additives listed herein are recsgdi as suitable for use in foods in
conformance with the provisions tiiese Regulationd-ood additives that have been
assigned ar\cceptable Daily Intake (ADI) or determined, on the basis of other criteria,
to be safe The use of additives in conformance with these Regulations is considered to
be technologically justified.

(2) Food in which additives may be used

These Regulationsets forth the conditions under which food additives may be used in
all foods, whether or not they have previously been permittetthdizood Safety and
Standards (Food Standards and Food Additives) Regulations, 2011.

(3) Foods in which additives may not kb used
Food categories or individual food items in which the use of food additives is not
acceptable, owvhere use should brestricted, are defined ligeseregulations

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

(5) Acceptable Daily Intake (ADI) means the amount of a food expressed on a body
weight basis thatan be ingested daily over a lifetime without appreciable healthAisk
additive meetinghis criterion must be used within the bounds of good manufacturing
practice as defined in section3.1.1.(8)

(6) Maximum Use Level of an additive is the highestoncentration of the additive
determined to befunctionally effective in a food or food category and agreed to bié safe

is generally expressed as mg additive/kg of food. The maximum use level will not usually
correspond to the optimum, recommended, qictl level of use. Under GMP, the
optimum, recommended, or typical use level will differ for each application afldiive

and is dependent on the intended technical effect and the specific food in which the
additive would be used, taking into accourg type of raw material, food processing and
postmanufacture storage, transport and handling by distributors, retailers, and
consumers.

(7) Justification for the use of food additives

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

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

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

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

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

(8) Good Manufacturing Practice (GMP)

All food additives subject to the provisions of thesgulations shall be used under conditions of

good manufacturing practice, whiclcinde the following:

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

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

(c) The additive is of appropriate food grade quality and is prepanddchandled in the same
way as a food ingredient.

(9) Specifications for the Identity and Purity of Food Additives

Food additives used in accordance with this Standzaitl Ise of appropriate food grade quality
and shouldat all times conform with the applicable Specifications of Identity and Purity
recommended byhese regulations In terms of safety, food grade quality is achieysd
conformance of additives to their specifications as a whole (not merely with indicidesia)

and throughheir production, storage, transport, and handling in accordance with GMP

(10) Carry-Over of Food Additives Into Foods

(a) Conditions applying to carry-over of food additives from ingredients and raw
materials into foods

Otherthan by direct addition, an additive may be present in a food as a result ebwarfyom
a raw material or ingredient used to produce the food, provided that:
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(i) The additive is acceptable for use in the raw materials or other ingredients (including food
additives) in accordance with thasgulations;

(i) The amount of the additive in the raw materials or other ingredients (including food
additives) does not exceed the maximum use level specified in these regulations;

(iii) The food into which the additive is cad over does not contain the additive in a quantity
greater than would be introduced by the use of raw materials, or ingredients under proper
technological conditions or manufacturing practice, consistent with the provisions of these
regulations.

(b) Specal conditions applying to the use of food additives not directly authosed in
food ingredients and raw materials

An additive may be used in or added to a raw material or other ingredient if the raw
material or ingredient is used exclusively in the prapen of a food that is in
conformity with the provisions of thesegulations, including that any maximum level
applying to the food is not exceeded.

(c) Foods for which the carry-over of food additives is unacceptable

Carry-over of a food additive from a raw material or ingredient is unacceptable for foods
belonging to the following food categories; unless a food additive provision in the
specified category is mentioned in thesgulations

(i) Infant formulae, followup formulae, and formulae for special medical purposes for
infants.
(i) Complementary foods for infants and young childven.

(B) for the Appendix A relating to List of Food Additivethe following shall be substituted
namely:

AAPPENDIX A:

| FOOD CATEGORY SYSTEM

The food category system is a tool for assigning food additive uses in these
regulations. The food category system applies to all foodstuffs. The food category
descriptors are not to be legal product designations nor are they intended for labelling

purposesThe food category system is based on the following principles:

(&) The food category system is hierarchical, meaning that when an additive
is recognsed for use in a general category, it is recegphifor use in all
its subcategories, unlesstherwise stated. Similarly, when an additive is
recognsed for use in a subategory, its use is recogad in any further
subcategories or individual foodstuffs mentioned in acaibgory.
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(b) The food category system is based on product descriptors aitfibisdas
marketed, unless otherwise stated.

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

(d) The food category system is used to simplify the reportingooti
additive uses for assembling and constructing these regulations

01.0 Dairy products and analogues, excluding products of food category 02.0
01.1 Milk and dairybased drinks
01.1.1 Milk and buttermilk (plain)
01111  Milk (plain)
011.1.2  Buttermilk (plain)

01.1.2 Dairybased drinks, flavoured and/or fermented (e.g. chocolate milk,
cocoa, eggnogdrinking yoghurt, wheypased drinks)

012 Fermented and renneted milk products (plain), excluding food category
(dairy-based drinks)

01.2.1 Fermented milks (plain)

01.2.1.1 Fermented milks (plain), not hettated after fermentation
01.2.1.2 Fermented milks (plain), heateated after fermentation
01.2.2 Renneted milk (plain)
01.3 Condensed milk and analogues (plain)
01.3.1 Condensed milk (plain)
01.3.2 Beverage whiteners
01.4 Cream (plain) and the like
014.1  Pasteurized cream (plain)

01.4.2 Sterilized and UHT creams, whipping and whipped creams, and
reduced fat crean(plain)
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01.4.3  Clotted cream (plain)

01.4.4  Cream analogues
015 Milk powder and cream powder and powder analogues (plain)

0151  Milk powderand cream powder (plain)
015.2  Milk and cream powder analogues

01.6 Cheese and analogues
01.6.1 Unripened cheese
01.6.2 Ripened cheese
01.6.21 Ripened cheese, includes rind
01.6.2.2 Rind of ripened cheese
01.6.2.3 Cheese powder (for reconstitution; e.g. for cheese sauces)
01.6.3 Whey cheese
01.6.4 Processedheese
01.6.4.1 Plain processed cheese

01.6.4.2 Flavoured processed cheese, including containing fruit,
vegetables, meatfc.

01.6.5 Cheese analogues
01.6.6 Whey protein cheese

01.7 Dairy-based desserts (e.g. pudding, fruit or flavoured yoghurt)
01.8 Whey and whey products, excluding wheheeses

01.8.1  Liquid whey and whey products, excluding whey cheeses
01.8.2 Dried whey and whey products, excluding whey cheeses
020 Fats and oils, and fat emulsions
02.1 Fats and oils essentially free from water
02.1.1 Butter oil, anhydrous milkfaghee
02.1.2 Vegetable oils and fats



02.1.3 Lard, tallow, fish oil, and other animal fats
02.2 Fat emulsions mainly of type watexoil
02.2.1 Butter
02.2.2 Fat spreag dairy fat spreads and blended spreads
02.3 Fat emulsions mainly of type -@il-water, including mixed and/or flavoured
products based diat emulsions
02.4 Fatbased desserts excluding dagsed dessert products of food category 01.7
2.4.1 Coco based spreads, including fillin.

03.0Edible ices, including sherbet and sorbet

04.0 Fruits and vegetables (including mushrooms and fungi, roots and tubers, pulses and
legumes, andloe vera), seaweeds, and nuts and seeds
04.1 Fruit
04.1.1 Fresh fruit
04.1.1.1 Untreated fresh fruit
04.1.1.2 Surfacéreated fresh fruit
04.1.1.3 Peeled or cut fresh fruit
04.1.2 Processed fruit
04.1.2.1 Frozen fruit
04.1.2.2 Dried fruit
04.1.2.3 Fruit in vinegar, oil, or brine
04.1.2.4 Canned or bottled (pasteurized) fruit
04.1.2.5 Jams, jellies, marmalagdsgit bar/toffee and fruit cheese
04.1.2.6 Fruitbased spreads (e.g. chutney) excluding products of food
category
04.1.2.7 Candied fruit
04.1.2.8 Fruit preparationancluding pulp, purees, fruit toppings and
coconut milk

04.1.2.9 Fruibased desserts, incl. frdiavoured watetbased desserts
04.1.2.10 Fermented fruit products
04.1.2.11Fruit fillings for pastries
04.1.2.12 Cooked fruit

04.2 Vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes,

and aloevera), seaweeds, and nuts and seeds
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04.2.1 Fresh vegetablg#cluding mushrooms and fungi, roots and tubers, pulses
andlegumes, and aloe vera), seaweeds and nuts and seeds
04.2.1.1 Untreated fresh vegetables, (including mushrooms and fungi, roots
andtubers, pulses and legumes (including soybeans), and alge vera)
seaweedand nuts and seeds
04.2.1.2 Surfacéreated fresh vegetable@ncluding mushrooms and fungi,
rootsand tubers, pulses and legumes, and aloe vera), seaweeds and
nuts andseeds
04.2.1.3 Peeled, cut or shreddeesh vegetables, (including mushrooms
and fungj roots and tubers, pulses and legumes, and aloe vera),
seaweeds and nutsand seeds
04.2.2 Processed vegetables (including mushrooms and fungi, roots and tubers
pulsesandlegumes, and aloe vgraeaweeds, and nuts and seeds
04.2.2.1 Frozen vegetables (including mushrooms and fungi, roots and tubers,
pulses and legumes, and aloe vera), seaweeds and nuts and seeds
04.2.2.2 Dried vegetables (inciad mushrooms and fungi, roots and tubers,
pulsesand legumes, and aloe vera), seaweeds, and nuts and seeds
04.2.2.3 Vegetables (including mushrooms and fungi, roots and tubers, pulses
andlegumes, and aloe vera), and seaweedsniegar, oil, brine, or
soybearsauce
04.2.2.4 Canned or bottled (pasteurized) or retort pouch vegetables (including
mushrooms and fungi, roots and tubers, pulses and legumes, and
aloevera), and seaweeds
04.2.2.5 Vegetable (including mushrooms and fungi, roots and tubers, pulses
andlegumes, and aloe vera), seaweed, and nut and seed purees and
spreadge.g. peanut butter)
04.2.2.6 Vegetable (including mushrooms and fungi, rootsarets, pulses
andlegumes, and aloe vera), seaweed, and nut and seed pulps and
preparations (e.g. vegetable desserts and sauces, candied vegetables)
other than food category 04.2.2.5
04.2.2.7 Fermented vegetable (including mushm® and fungi, roots and

tubers,pulses and legumes, and aloe vera) and seaweed products,



excludingfermented soybean products of food categories 06.8.6,
06.8.7,12.9.112.9.2.1and 12.9.2.3

04.2.2.8 Cooked or fried vegetablesc{uding mushrooms and fungi, roots

andtubers, pulses and legumes, and aloe vera), and seaweeds
05.0 Confectionery

05.1 Cocoa products and chocolate products including imitations and chocolate
substitutes

05.1.1 Cocoa mixeowders) and cocoa mass/cake
05.1.2 Cocoa mixes (syrups)

05.13 Cocoa and chocolate products

05.14 Imitation chocolate, chocolate substitute products

05.2 Confectionery including hard ansbft candy, nougats, etc. other than food
categorie95.1,05.3, and 05.4
05.2.1 Hard candy
05.2.2 Soft candy

05.2.3 Nougats and marzipans
05.3 Chewing gum

05.4 Decorations (e.g. for fine bakewares), toppings (nefruit), and sweet sauces

06.0 Cereals and cereal products, derived from cereal grains, from roots and tubers,

pulses, legumes andgith or soft core of palm tree, excluding bakery wares of food
category 07.0

06.1 Whole, broke, or flaked grain, including rice

06.2 Flours and starches (including soybean powder)

06.2.1 Flours
06.2.2 Starches

06.3 Breakfast cereals, including rolled oats

06.4 Pastas and noodles and like prodgetg. rice paper, rice vermicelli, soybean
pastas andoodles)

06.4.1 Fresh pastas and noodles and like products
06.4.2 Dried pastas and noodles and like products

06.4.3 Precooked pastas and noodles and likedpicts
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06.5 Cereal and starch based desserts (e.g. rice pudding, tapioca pudding)
06.6 Batters (e.g. for breading or batters for fish or poultry)
06.7 Precooked or processed rice products, including rice cakes (Oriental type only)
06.8 Soybean products (excluding soybbased seasonings and condiments of food
categoryl2.9)
06.8.1 Soybeabased beverages
06.8.2 Soybeabhased beverage film
06.8.3 Soybean curd (tofu)
06.8.4 Semdehydrated soybeamurd
06.8.4.1 Thick grawstewed semdehydrated soybean curd
06.8.4.2 Deep fried sendiehydrated soybean curd
06.8.4.3 Semdehydrated soybean curd, other than food caite06.8.4.1
and06.8.4.2
06.8.5 Dehydrated soybean curd (kori tofu)
06.8.6 Fermented soybeans (e.g. natto, thinpe
06.8.7 Fermented soybean curd
06.8.8 Other soybean protein products
07.0 Bakery wares
07.1 Bread and ordinary bakery wares and mixes
07.1.1 Breads and rolls
07.1.1.1 Yeaskeavened breads and specialty breads
07.1.1.2 Soda breads
07.1.2 Crackers,
07.1.3 Other ordinary bakery products (e.g. bagels, pita, English muffins)
07.1.4 Breadype products, including bread stuffing and bread crumbs
07.1.5Steamed breads and buns
07.1.6 Mixes for bread and ordinary bakery wares
07.2 Fine bakery wares (sweet, salty, savoury) and mixes
07.2.1 Cakes, cookies and pies (e.q. fiilled or custard types)
07.22 Other fine bakery products (e.g. doughnuts, sweet rolls, scones, and muffins)
07.2.3 Mixes for fine bakery wares (e.g. cakes, pancakes)
08.0 Meat and meat products, including poultry and game
08.1 Fresh meat, poultry, and game
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08.1.1 Fresh meat, poultry and game, whole pieces or cuts

08.1.2 Fresh meat, poultry and game, comminuted
08.2 Processed meat, poultry, and game products in whole pieces or cuts
08.2.1 Nonheat treatedorocessed meat, poultry, and game productsvhiole
piecesor cuts
08.2.1.1 Cured (including salted) nbeat treated processed meat, poultry,
andgame products in whole pieces or cuts
08.2.1.2 Cured (includg salted) and dried nemeat treated processed meat,
poultry, and game products in whole pieces or cuts
08.2.1.3 Fermented ndreat treated processed meat, poultry, and game
productsin wholepieces or cuts
08.2.2 Heatreated processed meat, poultry, and game products in whole pieces or
cuts
08.2.3 Frozen processed meat, poultry and game products in whole pieces or cuts
08.3Processedomminuted meapoultry, and game products
08.3.1 Nonheat treated processed comminuted meat, poultry, and game products
08.3.1.1 Cured (including salted) nbeat treated processedmminuted
meat, poultryand game products
08.3.1.2 Cured (including salted) and dried +heat treated processed
comminutedneat, poultry, and game products
08.3.1.3 Fermented ndreat treated processed comminuted meat, poultry,
andgame prodats
08.3.2 Heatreated processed comminuted meat, poultry, and game products
08.3.3 Frozen processed comminuted meat, poultry, and game products
08.4 Edible casings (e.g. sausage casings)
09.0 Fish and fish poducts, including molluscs, crustaceans, and echinoderms
09.1 Fresh fish and fish products, including molluscs, crustaceans, and echinoderms
09.1.1 Fresh fish
09.1.2 Fresh molluscs, crustaceans, and echinoderms
09.2 Processed fish and fish products, including molluscs, crustaceans, and echinoderms

09.2.1 Frozen fish, fish fillets, and fish products, including molluscs, crustaceans,
andechinoderms
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09.2.2 Frozen battered fish, fidillets and fish products, including molluscs,
crustaceansaandechinoderms
09.2.3 Frozen minced and creamed fish products, including molluscs, crustaceans,
andechinoderms
09.2.4 Cooked and/or fried fish and fish productsluding molluscs, crustaceans,
andechinoderms
09.2.4.1 Cooked fish and fish products

09.2.4.2 Cooked molluscs, crustaceans, and echinoderms
09.2.4.3 Fried fish and fish producisgluding molluscs, crustaceans, and
echinoderms
09.2.5 Smoked, dried, fermented, and/or salted fish and fish products, including
molluscs crustaceansand echinoderms
09.3 Semipreservedfish and fish products, including nte$cs, crustaceans, and
echinoderms
09.3.1 Fish and fish products, including molluscs, crustaceans, and echinoderms,
marinatedand/or in jelly
09.3.2 Fish and fish products, includinmlluscs, crustaceans and echinoderms,
pickledand/or in brine
09.3.3 Salmon substitutes, caviar and other fish roe products
09.3.4 Sempreserved fish and fish products, including molluscs, crustaceans and
echinoderms (e.g. fish paste), excluding products of food categories
09.3.1-09.3.3
09.4 Fully preserved, including canned or fermented fish and fish products, including
molluscs,crustaceans, and echinoderms
10.0 Eggs and egg products
10.1 Fresh eggs
10.2 Egg products
10.2.1 Liquid egg products
10.2.2 Frozen egg products
10.2.3 Dried and/or heat coagulated egg products
10.3 Preserved eggs, including alkaline, salted, and daeggs
10.4 Eggbased desserts (e.g. custard)
11.0 Sweeteners, including honey

11.1 Refined and raw sugars
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11.1.1 White sugar, dextrose anhydrous, dextrose monohydrate, fructose
11.1.2 Powdered sugar, powddigextrose
11.1.3 Soft white sugar, soft brown sugar, glucose syrup, dried glucose syrup, raw
canesugar
11.1.3.1 Dried glucose syrup used to manufacture sugar confectionery
11.1.3.2 Glucose syrup used to manufacture sugar confectionery
11.1.4 Lactose
11.1.5 Plantation or mill white sugar
11.1.6 Jaggary and Gur
11.2 Brown sugar excludingroducts of food category 11.1.3
11.3 Sugar solutions and syrups, also (partially) inverted, including treacle and
molasses, excludingroducts of food category 11.1.3
11.4 Other sugars and syrups (e.g. xylose, maple syrup, sugar toppings)
11.5 Honey
11.6 Tabletop sweeteners, including those containing highnsity sweeteners
12.0Salts, spices, soups, sauces, salads and protein products
12.1 Salt and salt substitutes
12.1.1 Salt
12.1.2 Salt substitutes
12.2 Herbs, spices, seasonings, and condiments (e.g. seasoning for instant noodles)
12.2.1 Herbs and spices
12.2.2 Seasonings and condiments
12.3 Vinegars
12.4 Mustards
12.5Soups and broths
12.5.1 Readyo-eat soups and broths, including canned, bottled, and frozen
12.5.2 Mixes for soups and broths
12.6 Sauces and like products

12.6.1 Emulsified sauces and dips (e.g. maysenaalad dressing, onion dips)

12.6.2 Noremulsified sauces (e.g. ketchup, cheese sauce, cream sauce, brown

gravy)
12.6.3 Mixes for sauces and gravies
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12.6.4 Clear sauces (e.qg. fish sauce)
12.7 Saladge.g. macaroni salad, potato salad) and sandwich spreads excluding cocoa
and nutbasedpreads of food categories 04.2.2.5 and 05.1.3
12.8 Yeast and like products
12.9 Soybeaihased seasonings and condiments
12.9.1 Fermentesoybean paste (e.g. miso)
12.9.2 Soybean sauce
12.9.2.1 Fermented soybean sauce
12.9.2.2 NoAermented soybean sauce
12.9.2.3 Other soybean sauces
12.10 Protm products other than from soybeans

13.0 Foodstuffs intended for particular nutritional uses
13.1 Infant formulae, follovon formulae, and formulae for special medical purposes for
infants
13.1.1 Infant formulae
13.1.2 Followup formulae
13.1.3 Formulae for special medical purposes for infants
13.2 Complementary foods for infants and young children
13.3 Dietetic foods intended for special medical purposes (excluding produoisdof
categoryl3.1)
13.4 Dietetic formulae for slimming purposes and weight reduction
13.5 Dietetic foods (e.g. supplementary foods for dietary use) excluding products of
food categories13-13.4 and 13.6
13.6 Food supplements
14.0Beverages, excluding dairy products
14.1 Nonalcoholic ("soft") beverages
14.1.1 Waters
14.1.1.1 Natural mineral waters and source waters
14.1.1.2 Table waters and soda waters
14.1.2 Fruit and vegetable juices
14.1.2.1 Fruit juice
14.1.2.2 Vegetable juice
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14.1.2.3 Concentrates for fruit juice
14.1.2.4 Concentrates for vegkle juice
14.1.3 Fruit and vegetable nectars
14.1.3.1 Fruit nectar
14.1.3.2 Vegetable nectar
14.1.3.3 Concentrates for fruit nectar
14.1.34 Concentrates for vegetable nectar
1414 Watebased fl avoured drinks, i ncl udi
drinks andparticulated drinks
14.1.4.1 Carbonated watbased flavoured drinks

14.1.4.2 Norcarbonated watdrased flavoured drinks, including punches
and ades
14.1.4.3 Concentrates (liquid or solid) for wabased flavoured drinks
14.1.5 Coffee, coffee substitutes, tea, heifakions, and other hot cereal and grain
beverages, excluding cocoa
14.2 Alcoholic beverages, including alcotiie and lowalcoholic counterparts
14.2.1 Beer and malt beverages
14.2.2 Cider and perry
14.2.3 Grape wines
14.2.3.1 Still grape wine
14.2.3.2 Sparkling and sersparkling grape wines
14.2.3.3 Fortified grape wine, grape liquor wine, and sweet grape wine
14.2.4Wines (other than grape)
14.2.5 Mead
14.2.6 Distilled spirituous beverages containing more than 15% alcohol
14.2.7 Aromatized alcoholic beverages (e.g. beer, wine and spirituous-typaer
beverages, lovalcoholic réreshers)
15.0 Readyto-eat savouries
15.1 Snacks potato, cereal, flour or starch based (from roots and tubers, pulses and
legumes)
15.2 Processed nuts, including coated nuts and nut mixtures (with e.g. dried fruit)
15.3 Snacks fish based
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16.0 Prepared foods

I FOOD CATEGORY DESCRIPTIONS
01.0 Dairy products and analogues, excluding products of food category 02.0:

Includes all types of dairy products that are derived from the milk of any milking animal (e.g.

cow, sheepgoat,and uf f al o) . I n this category, a #npl ai
nor contains fruit, vegetables other nordairy ingredients, nor is mixed with other Ron

dairy ingredients, unless permitted by relevst@ndards. Analogues are products inchhi

milk fat has been partially or wholly replaced by vegetable fatsor oils.

011 Milk and dairy -based drinks:

Includes all plain and flavoured fluid milk products based on skim;gart, lowfat and
whole milk.

011.1 Milk and buttermilk (plain):
Includes plainfluid products only. Includes reconstituted plain milk that contains only dairy
ingredients.

011.1.1 Milk (plain):

Fluid milk obtained from milking animals (e.g. cows, sheep, goats, buffalo). Milk is usually
heattreated bypasteurization, ukhegh temperaturg UHT) treatment or sterilization.13
Includes skim, parskim, lowfat andwhole milk.

01.1.1.2 Buttermilk (plain):

Buttermilk is the nearly milkfafree fluid remaining from the buttenaking process (i.e. the
churningfermented or nefermented milk and cream).uBermilk is also produced by
fermentation of fluid skim milkgither by spontaneous souring by the action of lactic-acid
forming or aromdorming bacteria, or byinoculation of heated milk with pure bacterial
cultures (cultured buttermilkButtermilk maybe pasteurizedr sterilized.

01.1.2 Dairy-based drinks, flavoured and/or fermented (e.g. chocolate milk, cooca,
eggnog, drinking yoghurt,wheybased drinks):

Includes all readyo-drink flavoured and aromatized mibased fluid beverages and their
mixes,excludingmixes for cocoa (cocesugar mixtures, category 05.1.1). Examples include:
hot chocolate, chocolate maltinks, strawbernflavoured yoghurt drink, lactic acid bacteria
drinks, andassi(liquid obtained by whippingurd from the lactic acifermentation of milk,
and mixing wih sugar or synthetic sweetener)

012 Fermented and renneted milk products (plain), excluding food category 01.1.2
dairy -based drinks):

Includes all plain products based on skim, qs&itn, lowfat and whole milk. Flavoured
products are includeid 01.1.2 (beverages) and 01.7 (desserts).
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01.2.1 Fermented milks (plain):

Includes all plain products, including fluid fermented milk, acidified milk and cultured milk.
Plain yoghurt,which does not contain flavours or colours, may bedfau one of the sub
categories of 01.2.1 dependiog whether it is hedteated after fermentation or not.

01.2.1.1 Fermented milks (plain), not heattreated after fermentation:

Includes fluid and noffiuid plain productssuchas yoghurt.

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

Products similar to that in 01.2.1.1, except that they have beettréatad (e.g. sterilized or
pasteurizedafter fermentation.

01.2.2 Renneted milk (plain):

Plain, coagulated milk produced by the action of milkgtoating enzymes. Includes curdled
milk. Flavouredrenneted milk products are found in category 01.7.

01.3 Condensed milk and analogues (plain):

Includes plain and sweetened types of condensed milk, evaporatecmdiltheir analogues
(including beveragewhiteners). Includes products based on skim,-gldrh, lowfat and
whole milk, blends otvaporated skimmed milk and vegetable fat, and blends of sweetened
condensed skimmed milk andgetable fat.

01.3.1 Condensed milk (plain):

Condensed milk isbtained by partial removal of water from milk to which sugar may have
been added. Foevaporated milk, the water removal may be accomplished by heating.16
Includes partially dehydrated millevaporated milk, sweetened condensed milk, ldmzh

(cow or buftilo milk concentrated by boiling) .

01.3.2 Beverage whiteners:

01.3.2.1 Dairy based dairy whitener

Milk or cream constituting of milk protein and lactose

01.3.2.2Non-Dairy based bevrage whitener

Milk or cream substitute consisting of a vegetatastewater emulsion in water with milk
protein and lactose oregetable proteins for use in beverages such as coffee and tea. Also
includes the same type of productspowdered form. Includes condensed milk analogues,

blends of evaporated skimmed milk amegetable faand blends of sweetened condensed
skimmed milk and vegetable fat.
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01.4 Cream (plain) and the like:

Cream is a fluid dairy product, relatively high in fat content in comparison to milk. Includes
all plain fluid, semifluid and semisolid cream and cream analogue products. Flavoured
cream products are found in01.1.2 (beverages) and 01.7 (desserts).

01.4.1 Pasteurized cream (plain):

Cream subjected to pasteurization by appropriate heat treatment or made from pasteurized
milk.17 Includesnilk c r e a m aandh afil hfa. | of

01.4.2 Sterilized and UHT creams, whipping and whipped creams, and reduced fat
creams (plain):

Includes every cream, regardless of fat content, which has undergone a higtierateant

than pasteurization. Also includgsasteurized creams with a reduced fat content, as well as
every creamintended for whipping or being whipped. Sterilized cream is subjected to
appropriate hedreatment in theontainer in which it is presented to the consumer. Ultra
heat treated (UHT) oultra pasteurized cream ®subjected to the appropriate heat treatment
(UHT or ultrapasteurization) in a continuous flow process aseéptically packaged. Cream
may also be packaged under pressure (whipped cream).17 Includes wicig@ing heavy
cream, Vhipped pasteurized cream, and whipped crega dairy toppings and fillings.
Creams or toppings with partial or total replacement of failkoy other fats are included in
subcategory01.4.4 (cream analogues).

01.4.3 Clotted cream (plain):

Thickened, iscous cream formed from the action of milk coagulating enzymes. Includes sour
cream (creanmsubjected to lactic acid fermentation ackei@ as described for buttermilk
(01.1.1.2).

01.4.4 Cream analogues:

Cream substitute consisting of a vegetablenata emulsion in liquid or powdered form for

use other thaas a beverage whitener (01.3.2). Includes instant whipped cream toppings and
sour cream substitutes.

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

Includes plain milk powders, aen powders, or combination of the two, and their analogues.
Includesproducts based on skim, pakim, low-fat and whole milk.

01.5.1 Milk powder and cream powder (plain):

Milk products obtained by partial removal of water from milk or cream @woduced in a
powdered formincludes casein and caseinates.

01.5.2 Milk and cream powder analogues:
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Products based on a fanater emulsion and dried for use other than as a beverage whitener
(01.3.2).Examples include imitation dry cream mix and bleafilsskimmed milk and
vegetable fat in powdered form.

01.6 Cheese and analogues:

Cheese and cheese analogues are products that have water and fat included within a
coagulated millprotein structure. Products such as cheese sauce (12.6.2), -flaseseed

snacks (15.1), and composifgepared foods containing cheese as an ingredient (e.qg.
macaroni and cheese; 16.0) aategorizedlsewhere

01.6.1 Unripened cheese:

Unripened cheese, including fresh cheese, is ready for consumption soon after manufacture.
Examplesnclude cottage cheese (a soft, unripened, coagulated curd cheese), creamed cottage
cheese (cottagecheese covered with a creaming mixture),22 cream cheese (rahmfrischkase, an
uncured, soft spreadabttieese) mozzarella and scamorza cheesepamaer (milk protein
coagulated by the addition of citeid from lemon or lime juice or of lactic acid from whey,

that is strained into a solid mass, and is usedemetarian versions of, e.g. hamburgers).
Includes the whole unripened cheese andpened cheese rir{€br those unripened cheeses
with a fAskino .Maostproduets arenptain, h@avever| doraeph as cottage

cheese and cream cheese, may be flavoured or contain ingredients such as fruit, vegetables

or meat. Excludes ripex cream cheese, where cream is a qualifier for a high fat content.

01.6 2 Ripened cheese:

Ripened cheese is not ready for consumption soon after manufacture, but is held under such
time and temperatureconditions so as to allow the necessary biochemacal physical
changes that characterize thpecific cheese. For mouiipened cheese, the ripening is
accomplished primarily by the developmentabfaracteristic mould growth throughout the
interior and/or on the surface of the cheese. Ripened cheggbe soft (e.g. camembert),

firm (e.g. edam, gouda), hard (e.g. cheddar), or éxrd. Includes cheese inbrine, which is

a ripened serdnard to soft cheese, white to yellowish in colour with a compact texture, and
without actual rind that has been presdrirebrine until presented to the consumer.

01.6.2.1 Ripened cheese, includes rind:

Refers to ripened (including moutgened) cheese, including rind, or any part thereof, such
as cut,shredded, grated or sliced cheese. Examples of ripened cheese:itthgdcheese,

brie, gouda, havarthard grating cheese, and Swiss cheese.

01.6.2.2 Rind of ripened cheese:

Refers to the rind only of the cheese. The rind of the cheese is the exterior portion of the
cheese mass thatitially has the same compositi@s the interior portion of the cheese, but
which may dry after brining antgpening.

01.6.2.3 Cheese powder (for reconstitution; e.g. for cheese sauces):
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Dehydrated product prepared from a variety or processed cheese. Does not include grated or
shreddedcheese (01.6.2.1 for variety cheese; 01.6.4 for processed cheese). Product is
intended either to beeconstituted with milk or water to prepare a sauce, or uselassan
ingredient (e.g. with cookethacaroni, milk and butter to prepare a macaroni drebse
casserole). Includes sprdyied cheese.

01.6.3 Whey cheese:

A solid or semisolid product obtained by concentration of whey with or without the addition
of milk, cream ormther materials of millorigin and moulding of the concentrated product.26
includesthe whole cheese and thied of the cheese. Different from whey protein cheese
(01.6.6).

01.6.4 Processed cheese

Product with a very long shelf life obtained by melting and emulsifying cheese. Includes
productsmanufactured by heating aedulsifying mixtures of cheese, milkfat, milk protein,
milk powder, and water idifferent amounts. Products may contain other added ingredients,
such as aromas, seasonings and freijetables and/or meat. Product may be spreadable or
cutintoslicesang i eces . 27 T h e doesnotmeai puttingcgeatng, shdedding,
etc. of cheese. Cheese treated by these mechanical proeessexluded under food
category01.6.2 (Ripened cheese).

01.6.4.1 Plain processed cheese:

Processed cheese produdttdoes not contain added flavours, seasonings, fruit, vegetables
and/or meatExamples include: American cheese, requeson.

01.6.4.2 Flavoured processed cheese, including containing fruit, vegetables, meat, etc.:
Processed cheese product that containkeddlavours, seasonings, fruit, vegetables and/or
meat. Examples include: neufchatel cheese spread with vegetables, pepper jack cheese,
cheddar cheese spreaith wine, and cheese balls (formed processed cheese coated in nuts,
herbs or spices).

01.6.5 Cleese analogues:

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

01.6.6 Whey protein cheese:
Product containinghe protein extracted from the whey component of milk. These products
are principally made by coagulation of whey proteins. Example: ricotta cheese. Different

from whey cheese (01.6.3).

01.7 Dairy-based desserts (e.g. pudding, fruit or flavoured yoghurt)
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Includes readyo-eat flavoured dairy dessert products and dessert mixes. Includes frozen
dairy confectionsaand novelties, and daiyased fillings. Includes flavoured yoghurt (a milk
product obtained by fermentation @hilk and milk products to whichflavours and
ingredients (e.g. fruit, cocoa, coffee) have been added)rthgtor may not be heateated

after fermentation.28 Other examples include: ice cream (frozen dessemafatontain
whole milk, skim milk products, cream or butter, sugar, \edgletoil, egg products, and fruit,
cocoa, or coffee), ice milk (product similar to ice cream with reduced whole or skim milk
content, or madevith non fat milk), jellied milk, frozen flavoured yoghurt, junket (sweet
custardiike dessert made frorftavouredmilk set with rennet), dulce de leche (cooked milk
with sugar and added ingredients suchcasonut or chocolate),butterscotch pudding and
chocolate mousse. Includes traditional rblksed sweetprepared from milk concentrated
partially, fromkhoa(cow a buffalo milk concentrated by boiling), chhena(cow or buffalo

milk, heat coagulated aided by acids like citric acid, lactic acid, malic acid, etc), sugar or
synthetic sweetener, and other ingredients (eaida (refined wheat flour), flavours and
colours (e.g.peda burfee milk cake,gulab jamun rasgulla, rasmalaj basund). These
products are different from those in foodcategory 03.0 (edible ices, including sherbet and
sorbet) in that the foods in category Dare dairybased,while those in 03.0 are waltaised

and contain no dairy ingredients.

01.8 Whey and whey products, excluding whey cheeses:

Includes a variety of whelgased products in liquid and powdered forms.

01.8.1 Liquid whey and whey products, eXuding whey cheeses:

Whey is the fluid separated from the curd after coagulation of milk, cream, skimmed milk or
buttermilk with milk coagulating enzymes during the manufacture of cheese, casein or
similar products. Acid whey isbtained after the coagtlon of milk, cream, skimmed milk

or buttermilk, mainly with acids of the type uded the manufacture of frestheese.

01.8.2 Dried whey and whey products, excluding whey cheeses:

Whey powders are prepared by spray rollerdrying whey or acid wheyrom which the
major portion of thenilkfat has been removed.

02.0 Fats and oils, and fat emulsions:

Includes all fatbased products that are derived from vegetable, animal or marine sources, or
their mixtures.

02.1 Fats and oils essentially free from ater:

Edible fats and oils are foods composed mainly of triglycerides of fatty acids from vegetable,
animal ormame sources.

02.1.1 Butter oil, anhydrous milkfat, ghee:

The milk fat products anhydrous miliat, anhydrous butter oil and butter oil am®qlucts
derivedexclusivelyfrom milk and/or products obtained from milk by a process that almost
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completely removes water and nfat solids. Ghee is a product obtained exclusively from
milk, cream or butter by a process that almost complesahpves wadr and norfat solids; it
has a specially developed flavour and physical structure.

02.1.2 Vegetable oils and fats:

Edible fats and oils obtained from edible plant sources. Products may be from a single plant
source omarketed and used as blended tkst are generally designated as edible, cooking,
frying, table or saladils. Virgin oils are obtained by mechanical means (e.g. pressing or
expelling), with application of heat ongo as not to alter the natural composition of the oil.
Virgin oils are siitable for consumption in the natusdhte. Cold pressed oils are obtained by
mechanical means without application of heat. Exampldade: virgin olive oil, cottonseed

oil, peanut oil, and vanaspati.

02.1.3 Lard, tallow, fish oil, and other animalfats:

All animal fats and oils should be derived from animals in good health at the time of
slaughter and intendddr human consumption. Lard is fat rendered from the fatty tissue of
swine. Edible beef fat is obtained frofresh bovine fatty tissue coweg the abdominal
cavity and surrounding the kidney and heart, and from att@pact, undamaged fat tissues.
Such fresh fat obtained at t hebeefifampreneefe sl au
jus or oleo stock) is obtained by ldveat rendeng (50550C) of killing fat and selected fat
trimmings (cutting fat). Secunda beef fat is a product with typical beef fat odour and taste
obtained byrendering (66650C) and purifying beef fat. Rendered pork fat is fat obtained
from the tissue and bones @kine. Edible tallow (dripping) is produced by the rendering of
fatty tissue (excluding trimmings and cuttifgt), attached muscles and bones of bovine
animals or sheep. Fish oils are derived from suitable sosumdsas herring, sardines, sprat,
and arhovies. Other examples include: tallow and partially defdtéed or pork fatty tissue.

02.2 Fat emulsions mainly of type watem-oil:

Include all emulsified products excluding-fadsed counterparts of dairy products and dairy
desserts.

02.2.1 Butte:

Butter is a fatty product consisting of a primarily wateoil emulsion derived exclusively
from milk andbr productsobtained from milk.

02.2.2 Fat spreads, dairy fat spreads and blended spreads:

Includes fat spreads (emulsions principally of tyyge water and edible fats and oils), dairy

fat spreadgemulsions principally of the type watermilkfat), and blended spreads (fat
spreads blended with highamounts of milkfat). Examples include margarine (a spreadable

or fluid waterin-oil emulsionproducedmainly from edible fats and oils); products derived
from butter (e. g. A b ut withivagetable dls)38 blengsrofeattdra b | e
and margarine; and minarine (a spreadable watell emulsionproduced principally from
waterand edible fats and oils that are not solely derived from milk). Also incletksed

fat-based products derived from milkfat or from animal or vegetablgifaisiding reduced
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fat counterparts of butter, margarine, and their mixtures (e.g.-tluaeerfat butter, three
guarter faimargarine, or threquarter fat buttemargarine blends).

02.3 Fat emulsions mainly of type oiln-water, including mixed and/or flavoured
products based on fat emulsions:

Includes fatbased counterparts of daippsed food excluding dessert products. The fat
portion of thesgroducts are derived from sources other than milkfat (e.g. vegetable fats and
oils). Examples includeimitation milk (a fatsubstituted milk produced from ndat milk

solids by addition of vegetabliats (coconutsafflower or corn oil)); nomairy whipped

cream; nordairy toppings; and vegetable cream. Mayonnaisedsided in food category
12.6.1.

02.4 Fatbased desserts excluding daifpased dessert products of food category 01.7:
Includesfat-based counterparts of daibased desserts, which are found in category 01.7.
Includes readytoeat products and their mixes. Also includes-dairy fillings for desserts.

An example is an ice crealike product made with vegetable fats.

03.0 Edibleices, including sherbet and sorbet:

This category includes watbased frozen desserts, confections and novelties, such as fruit
sor bet ,-styfelice,aahd flavowed ice. Frozen desserts containing primarily dairy

ingredients are included in foadtegory 01.7.

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

This major category is divided into two categories: 04.1(Fruit) and 04.2 (Vegetables
(including mshroomsand fungi, roots and tubers, pulses and legumes, and aloe vera),
seaweeds, and nuts and seeds). Eatihesk categories is further divided into salbegories

for fresh and processed products.

04.1 Fruit:

Includes all fresh (04.1.1) aqpaocessed (04.1.2) products.

04.1.1 Fresh fruit:

Fresh fruit is generally free of additives. However, fresh fruit that is coated or cut or peeled
for presentation tthe consumer may contain additives.

04.1.1.1 Untreated fresh fruit:
Raw fruit preseni fresh from harvest.

04.1.1.2 Surfacdreated fresh fruit;
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The surfaces of certain fresh fruit are coated with glazes or waxes or are treated with other
food additiveghat act as protective coatings and/or help to preserve the freshness and quality
of the fruit. Examplesnclude apples, oranges, dates, and longans.

04.1.1.3 Peeled or cut fresh fruit:

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

04.1.2 Processettuit:
Includes all forms of processing other than peeling, cutting and surface treating fresh fruit.
04.1.2.1 Frozen fruit:

Fruit that may or may not be blanched prior to freezing. The product may be frozen in a juice
or sugaisyrup. Examples includedzen fruit salad and frozen strawberries.

04.1.2.2 Dried fruit:

Fruit from which water is removed to prevent microbial growth.39 Includes dried fruit
leathers (fruit rolls)prepared by drying fruit purees. Examples include dried apple slices,
raisins, died shredded or flakezbconut, and prunes.

04.1.2.3 Fruit in vinegar, oil, or brine:

Includes pickled products such as pickled plums, mango pickles, lime pickles, pickled
gooseberries, andi ckl ed water mel on r i ndipr@rsieanteald)pi
products are sometimes referredtdiasandi edo fruit. These are nc
of category 04.1.2.7 (i.e. dried, sugar coated fruit).

04.1.2.4 Canned or bottled (pasteurized) fruit:

Fully preserved product in which &l fruit is cleaned and placed in cans or jars with natural
juice or sugarsyrup (including artificially sweetened syrup) and bsatilized or
pasteurized. Includes produgisocessed in retort pouches. Examples include: canned fruit
salad, and applesaaim jars.

04.1.2.5 Jams, jellies, marmalades:

Jams, preserves and conserves are thick, spreadable products prepared by boiling whole fruit
or pieces offruit, fruit pulp or puree, with or without fruit juice or concentrated fruit juice,

and sugar to tlkken, and towhich pectin and fruit pieces may be added. Jelly is a clear
spreadable product prepared similarly to jaxgept that it is has a smoother consistency and
does not contain fruit pieces. Marmalade is a tlEpkeadable fruit slurry preparecdbin

whole fruit, fruit pulp or puree (usually citrus), and boiled with sugathicken, to which

pectin and fruit pieces and fruit peel pieces may be added. 39,41 Includes dietetic
counterparts made with newtritive highintensity sweeteners. Exampleglude: orange
marmalade, grapelly, and strawberry jam.
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04.1.2.6 Fruitbased spreads (e.g. chutney) excluding products of food category 04.1.2.5:

Includes all other fruibased spreads, such as apple butter and lemon curd. Also includes
condimenitypefruit products such as mango chutney and raisin chutney.

04.1.2.7 Candied fruit:

Includes glazed fruits (fruit treated with a sugar solution and dried), candied fruit (dried
glazed fruit immerseth a sugar solution and dried so that thetfis covered by a candike

sugar shell), and crystallized fruit pgepared (dried glazed fruit rolled in icing or granulated
sugar and dried).39 Examples include: cocktaibraschino) cherries, candied citrus peel,
candied citrons (e.g. used in haldfruitcakes), and mostardafditta.

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

Fruit pulp is not usually intended for direct consumption. It is a slurry of lightly steamed and
strained fresliruit, with or without added preservatives. Fruit puree (e.g. mango puree, prune
puree) is produced in theame way, but has a smoother, finer texture, and may be used as
fillings for pastries, but is not limited to thigse. Fruit sauce (e.g. pineapple sauce or
strawbery sauce) is made from boiled fruit pulp with or with@aalded sweeteners and may
contain fruit pieces. Fruit sauce may be used as toppings for fine bakeryawdres cream
sundaes. Fruit syrup (e.g. blueberry syrup) is a more liquid form of fruit fzsatomay be

used as a topping e.g. for pancakes. {itait toppings are included in category 05.4 (sugar
andchocolatebased toppings) and sugar syrups (e.g. maple syrup) are included in category
11.4. Coconut milkand coconut cream are products pregarsing a significant amount of
separated, whole, disintegratedacerated or comminuted fresh endosperm (kernel) of
coconut palm and expelled, where most filterdiiders and residues are excluded, with or
without coconut water, and/or with additional eatCoconut milkand coconut cream are
treated by heat pasteurization, sterilization or ultrahigh temperature ({pkbesses.
Coconut milk and coconut cream may al so be
forms. Examples of traditional foods this subcategory are: tamarind concentrate (clean
extract oftamarind fruit with not less than 65% total soluble solids), tamarind powder
(tamarind paste mixed witlapioca starch), tamarind toffee (mixture of tamarind pulp, sugar,
milk solids, antioxidats, flavours stabilizers and preservatives), and fruit bars (a mixture of
fruit (mango, pineapple, or guava) pulp mixed wstigar, flavours and preservatives, dried
into a sheet).

04.1.2.9 Fruitbased desserts, incl. fruiflavoured water-based desserts

Includes the readio-eat products and mixes. Includes fiilstvoured gelatine, rote gruze,
frutgrod, fruitcompote, nata de coco, amitsumamegelatinelike dessert of agar jelly, fruit
pieces and syrup). Thisategory does not include fine bakewares containing fruit
(categories 07.2.1 and 07.2.2), frilgvourededible ices (category 03.0), or frgbntaining
frozen dairy desserts (category 01.7).

04.1.2.10 Fermented fruit products:
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Type of pickled product produced by preservation in saltlanyic acid fermentation.
Examples includefermented plums.

04.1.2.11 Fruit fillings for pastries:

Includes the readto-eat products and mixes. Includes all type of fillings excluding purees
(category04.1.2.8). These fillings usually include wholeuifror fruit pieces. Examples
include: cherry pie filling andaisin filling for oatmeal cookies.

04.1.2.12 Cooked fruit:

Fruit that is steamed, boiled, baked, or fried, with or without a coating, for presentation to the
consumerExamples include: bakeapples, fried apple rings, and peach dumplings (baked

peaches with a swedbugh covering).

04.2 Vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes,
and aloe vera), seaweeds, and nuts and seeds:

Includes all fresh (04.2.1nd processed (04.2.2) products.

04.2.1 Fresh vegetables (including mushrooms and fungi, roots and tubers, pulses and
legumes, and aloe vera), seaweeds, and nuts and seeds:

Fresh vegetables are generally free of additives. However, fresh vegetabéae ttadted or
cut or peeledor presentation to the consumer may contain additives.

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

Raw vegetables presented fresh from harvest.

04.2.1.2 Surfacdreated fresh vegetables (including mushrooms and fungi, roots and
tubers, pulses and legumes, and aloe vera), seaweeds, and nuts and seeds:

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

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

Fresh vegetables, e.g. peeled raw potatoes, that are presented to the consumer to be cooked at
home (e.gin the preparation of hash brown potatoes).

04.2.2 Processed vegetables (including mushrooms and fungi, roots and tubers, pulses
and legumes, and aloe vera), seaweeds, and nuts and seeds:

26



Includes all forms of processing other than peeling, cutting surthce treating fresh
vegetables.

04.2.2.1 Frozen vegetables (including mushrooms and fungi, roots and tubers, pulses
and legumes, and aloe vera), seaweeds, and nuts and seeds:

Fresh vegetables are usually blanched and frozen.43 Examples irguclefrozen corn,
quick-frozen Frenchfried potatoes, quick frozen peas, and quick frozen whole processed
tomatoes.

04.2.2.2 Dried vegetables (including mushrooms and fungi, roots and tubers, pulses and
legumes, and aloe vera), seaweeds, and nuts anddsee

Products in which the natural water content has been reduced below that critical for growth
for microorganisms without affecting the important nutrients. The product may or may not be
intended forrehydration prior to consumption. Includes vegetataeders that are obtained
from drying the juice, suchs tomato powder and beet powder.43 Examples include: dried
potato flakes and dried lentil. Examples@iiental dried products include: dried sea tangle
(kelp; komby, dried sea tangle with seasonirgiibkomb, dried seaweeddroro-kombuy,

dried gourd stripskampy9, dried laver ifori), and dried laminarialgsvakamé.

04.2.2.3 Vegetables (including mushrooms and fungi, roots and tubers, pulses and
legumes, and aloe vera) and seaweeds in vinegait, brine, or soybean sauce:

Products prepared by treating raw vegetables with salt solution excluding fermented soybean
products. Fermented vegetables, which are a type of pickled product, are classified
in04.2.2.7. Fermented soybeproducts are claded in 06.8.6, 06.8.7, 12.9.1, 12.9.2.1 and
12.9.2.3. Examples include: pickled cabhap&kled cucumber, olives, pickled onions,
mushrooms in oil, marinated artichoke hearts, achar, and picdakéimples of Oriental

style pickled vegetables includsukemonauch as rice bran pickled vegetableskazukg,
koji-pickled vegetablek(ji-zukg, sake leepickled vegetablekésuzukg, misaepickled

vegetables rhisozukg, soybeansauegickled vegetables shoyuzukg, vinegarpickled
vegetables quzukg and brinepickled vegetables shiozuke). Other examples include:
pickled ginger, pickled garlic, arahilli pickles.

04.2.2.4 Canned or bottled (pasteurized) or retort pouch vegetables (including
mushrooms and fungi, rootsand tubers, pulses and legwes, and aloe vera), and
seaweeds

Fully preserved product in which fresh vegetables are cleaned, blanched, and placed in cans
or jars in liquid (e.g. brine, water, oil or sauce), and keatilized or pasteurized.43
Examples include: canned chestnu@)ned chestnut puree, asparagus packed in glass jars,
canned and cooked pink beans, canned topedte (low acid), and canned tomatoes (pieces,
wedges or whole).
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04.2.2.5 Vegetable (including mushrooms and fungi, roots and tubers, pulses and
legumes, andaloe vera), seaweed, and nut and seed purees and spreads (e.g. peanut
butter):

Vegetable purees are finely dispersed slurries prepared from the concentration of vegetables,
which mayhave been previously hetitated (e.g. steamed). The slurries may herdid

prior to packaging. Pureentain lower amounts of solids than pastes (found in category
04.2.2.6). Examples include: tomapuree, peanut butter (a spreadable paste made from
roasted and ground peanuts by the addition of peaifjutother nut buers (e.g. cashew
butter), and pumpkin butter.

04.2.2.6 Vegetable (including mushrooms and fungi, roots and tubers, pulses and
legumes, and aloe vera), seaweed, and nut and seed pulps and preparations (e.g.
vegetable desserts and sauces, candied vegetapteher than food category 04.2.2.5:

Vegetable pastes and pulps are prepared as described for vegetable purees (category
04.2.2.5). Howevempastes and pulps have a higher amount of solids, and are usually used as
components of other foods (espuces)Examples include: potato pulp, horseradish pulp,

aloe extract, salsa (e.g. chopped tomato, orpeppers, spices and herbs), sweet red bean
paste &n), sweet coffee bean paste (filling), tomato pastepato pulp, tomato sauce,
crystallized ginger, anddanbased vegetable desserahagash)i

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 category 06.8.6, 06.8.7, 12.912.9.2.1 and 12.9.2.3:

Fermented vegetables are a type of pickled product, formed by the action of lactic acid
bacteria, usually ithe presence of salt.43 Traditional Oriental fermented vegetable products
are prepared by adrying vegetables and expogirthem to ambient temperatures so as to
allow the microorganisms to flourish; theegetables are then sealed in an anaerobic
environment and salt (to generate lactic acid), spicessaadonings are added. Examples
include: red pepper paste, fermented valgie products (somsukemonmther than category
04.2.2.3),kimchi (fermented Chinese cabbage and vegetable preparadion)sauerkraut
(fermented cabbage). Excludes fermented soybean products that are found in food
categories 06.8.6 (fermented soybeémg. natto and temp@), 06.8.7 (fermented soybean
curd), 12.9.1(fermented soybean paste mig9, 12.9.2.1 (fermented soybean sauce), and
12.9.2.3 (other soybeansauce).

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

Vegetables that are steamed, boiled, baked, or fried, with or without a coating, for
presentation to theonsumer. Examples include: simmered beansfrige potatoes, fried
okra, and vegetables ibed down insoy saucetgukudan).

05.0 Confectionery:
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Includes all cocoa and chocolate products (05.1), other confectionery products that may or
may not containcocoa (05.2), chewing gum (05.3), and decorations and icings (05.4), or
foods produced sdiewith anycombination of foods conforming to these sisttegories.

05.1 Cocoa products and chocolate products including imitations and chocolate
substitutes:

This category is divided to reflect the variety of standardized anestamdardized cocea
ard chocolatdasedoroducts.

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

Includes a variety of products that are used in the manufacture of other chocolate products or
in the preparation of cocehased beverages. Most cocoa products have a@higin in the

cocoa nib, which i®btained from cocoa beans that have been cleaned and freed from the
shells. Cocoa mass is obtained frttme mechanical disintegration of the nib. Depending on

the desired finished chocolate product, the cocoa amibmass ray be treated by an
alkalinization process that mellows the flavour. Cocoa dust is the fractitme @bcoa bean
produced as a product during winnowing and degerming. Cocoa powder is produced by
reducing the fat content of cocoa mass or liquor by pre¢siolyiding expeller pressing) and
molding into acocoa press cake. The cocoa press cake is disintegrated and ground to cocoa
powder. Cocoa liquor is homogeneous flowing paste produced from the cocoa nib, which
has been roasted, dried, disintegrated mitbd. Cocoasugar mixtures contain only cocoa
powder and sugar. Chocolate powder for beveragesade from cocoa liquor or cocoa
powder and sugar to which flavouring (e.g. vanillin) may be ad#&s@dmples include:
drinking chocolate powder; breakfasicoa; cocoa dust (fines), nibs, mass, press cake;
chocolate liquor; cocoa mixes (powders for preparing the hot beverage);-sugyara
mixture; and dry mixesfor sugafcocoa confectionery. Finished cocoa beverages and
chocolate milk are included in categody.1.2,and most finished chocolate products are
included in category 05.1.4.

05.1.2 Cocoa mixes (syrups):

Products that may be produced by adding a bacterial amylase to cocoa liquor. The enzyme
prevents thesyrup from thickening or setting by solubiligy and dextrinizing cocoa starch.
Includes products such abBocolate syrup used to prepare chocolate milk or hot chocolate.47
Chocolate syrup differs from fudge sau@eg. for ice cream sundaes), which is found in
category 05.4.

05.1.3 Cocoaasedspreads, including fillings:

Products in which cocoa is mixed with other ingredients (usuallpdsed) to prepare a
spreadable pastihat is used as a spread for bread or as a filling for fine bakery wares.
Examples include: cocoa buttélings for bonbons and chocolates, chocolate pie filling, and
nut-chocolate based spreads for brdddtéllaype product).

05.1.4 Cocoa and chocolate products:

Chocolate is produced from cocoa nibs, mass, press cake, powder, or liquor with or without
addition ofsugar, cocoa butter, aroma or flavouring substances, and optional ingredients (e.g.
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nuts). This category i®r chocolate as defined in tiRSSR regulationsnd for confectionery

that uses chocolate that meets the standard and may contain other ingréaliexiample
chocolatecovered nuts and fruit (e.g. raisins). This category includes only the chocolate
portion of any confectionery within the scope of food category 05.2. Examples include:
bonbons, cocoa butteonfectionery (composed of cocoa buttailk solids and sugar), white
chocolate, chocolate chips (e.g. fobaking), milk chocolate, cream chocolate, sweet
chocolate, bitter chocolate, enrobing chocolate, chocotatered inasugdvas ed fAshel |
with coloured decorations, filled chocolatehgcolate with a texturallglistinct center and
external coating, excluding flour confectionery and pastry products of categories 07.2.1

and 07.2.2) and chocolate with added edible ingredients.49 This category does not include
yoghurt, cereal, and honeycovered nuts (category 15.2).

05.1.5 Imitation chocolate, chocolate substitute products:

Includes chocolatéke products that may or may not be codmesed, but have similar
organolepticproperties as chocolate, such as carob chips, and -based prodcts that
contain greater than% vegetablefat (other than cocoa butter) that are excluded from the
scope of thestandard for Chocolate an@hocolate ProductsThese chocolatike products
may contain additional optionailgredients and may include fillesbnfectionery. Examples
include: compound chocolate, flavoured aodloured compound chocolate, compound
chocolate coatings, and imitation chocolate covered nuts andemitraisins). This category
includes only the chocolatike portion of any confetionery within the scope ofood
category 05.2.

05.2 Confectionery including hard and soft candy, nougats, etc. other than food
categories 05.1, 05.3, and 05.4:

Includes all types of products that primarily contain sugar and their dietetic countarmhrts
may or may notontain cocoa. Includes hard candy (05.2.1), soft candy (05.2.2), and nougats
and marzipans (05.2.3).

05.2.1 Hard candy:

Products made from water and sugar (simple syrup), colour and flavour that may or may not
have a filling,their dietetic counterparts, and products that may or may not contain cocoa.
Includes: pastilles anlbzengegrolled, shaped and filled sweetened candy). These types of
products may be used as fillings for chocolateducts within the scope of food categories
05.1.4 and 05.1.5.

05.2.2 Soft candy:

Products include soft, chewy products such as caramels (containing sugar syrup, fats, colour
and flavour)and their dietetic counterparts; products that may or may not contain cocoa and
milk (e.g. toffees anahocolateflavoured caramels); jellpased candies (e.g. jelly beans,
jellied fruit paste covered in sugar,made from gelatin, pectin, colour and flavour); and
licorice. Error! Bookmark not defined. Also includedare halwa teheniaa and oriental
specialties, such as sweet bean jejlgkar) and agar jelly formitsumame These types of
products may be used as fillings for chocolate products within the scope of food categories
05.1.4 and 05.1.5.
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05.2.3 Nougats and marzipans:

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

as a filling for chocolate products within the scop#oofd categories 05.1.4 and 05.1.5.50

05.3 Chewing gum:

Product made from natural or synthetic gum base containing flavours, sweeteners (nutritive
or nonnutritive), aromacompounds, and other additives.50 Includes bubble gum and-breath
freshener gum products.

05.4 Decorations (e.qg. for findakery wares), toppings (norfruit) and sweet sauces:

Includes readyo-eat icings and frostings for cakes, cookies, pies and bread and flour
confectionery, as wels mixes for these products. Also includes sugiad chocolatdased
coatings for bakedapds. Sweesauces and toppings include butterscotch sauce for use, e.g.
on ice cream. These sweet sauces are diffehamt the syrups (e.g. maple, caramel, and
flavoured syrups for fine bakery wares and ices) includedategory 11.4. Fruibased
toppings are included in 04.1.2.8. Chocolate sauce is included in 05.1.2.

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

Includesunprocessed (06.1) and various processed forms of cereal anebes@aproducts.
06.1 Whole, broken, or flaked grain, including rice:

Includes whole, husked, unprocessed cereals and grains. Examples include: barley, corn
(maize), hops (fobeer manufeture), oats, rice (including enriched, instant and parboiled),
sorghum, soybeans, and wheat.

06.2 Flours and starches (including soybean powder):

The basic milled products of cereal grains, roots, tubers, pulses, pith or softy core of palm
tree or legurassold as such or used as ingredients (e.g. in baked goods).

06.2.1 Flours:

Flour is produced from the milling of grain, cereals and tubers (e.g. cassava) and pith or soft
core of palmtree. Includes flour pastes for bread and flour confectionery, ftoubread,
pastries, noodles and pasta, diar mixes (physical mixtures of flours from different cereal

or grain sources, which are different from mitasbakery goods (dry mixes containing flour

and other ingredients, categories 07.1.6 (mixes finary bakery wares) and 07.2.3 (mixes

for fine bakery wares)). Examples include: durum wheat flour;rsifg flour, enriched

flour, instantized flour, corn flour, corn meal, bran, farina, roasted soybean flour (kinako),
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konjac f 1 our Iy gbwderi Korhayakdkod argl umaida j(refined wheat flour)
and sago flour.

06.2.2 Starches:

Starch is a glucose polymer occurring in granular form in certain plant species, notably seeds
(e.g. cerealspulses, corn, wheat, rice, beans, peas) and tuybeags tapioca, potato). The
polymer consists of linkeé@nhydrealphaD-glucose units. Native starch is separated by
processes that are specific for each naaterial.

06.3 Breakfast cereals, including rolled oats:

Includes all readyo-eat, instant, ancegular hot breakfast cereal products. Examples include:
granolatypebreakfast cereals, instant oatmeal, farina, corn flakes, puffed wheat or rice, multi
grain (e.g. rice, wheand corn) breakfast cereals, breakfast cereals made from soy or bran,
and extudedtype breakfast cereals mafilem grain flour or powder.

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

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

06.4.1 Fresh pastas and noodles and like products:

Products that are untreated (i.e. not heated, boiled, steamed, cookeelaprézed or
frozen) and arenotdehydrated. These products are intended to be consumed soon after
preparation. Examples includecnboi | ed noodl es, and Askinso
wontons, anghuo mai

06.4.2 Dried pastas and noodles and like products:

Products that are umtated (i.e. not heated, boiled, steamed, cookedgglatinized or
frozen) and aréehydrated. Examples include dried forms of: spaghetti, bean vermicelli, rice
vermicelli, macaroni, and riagoodles.

06.4.3 Precooked pastas and noodles and like produst

Products that are treated (i.e. heated, boiled, steamed, cookegtlgireized or frozen).
These productsmay be sold directly to the consumer (e.g:opked, chilled gnocchi to be
heated prior to consumption), oray be the starch component of @egdl meals (e.g. heat
andserve frozen dinner entrees containgpgghetti, macaroni or noodles; canned spaghetti

and meatballs entrée). Also includes instant nooglekusekimen e.g. precooked ramen,
udon, rice noodles), that are gyelatinized heated and dried prido sale to the consumer.

06.5 Cereal and starch based desserts (e.g. rice pudding, tapioca pudding):
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Dessert products containing cereal, starch or grain as the main ingredient. Also includes
cereal or starchbased fillings fordesserts. Examples include: rice pudding, semolina
pudding, tapioca pudding, rice flodumplings ¢langg, a steamed yeatrmented wheat

flour dough dessert{usipar), and a starchy puddinzased dessem@&magashi

06.6 Batters (e.g. for breading or htters for fish or poultry):

Products containing flaked or ground cereal or grain that when combined with other
ingredients (e.g. eggyater, milk) are used as a coating for fish or poultry. Products are
usually sold as dry mix of the cereal grain compnent. Examples include breading for
tempurabatter. Doughs (e.g. for bread) are found in 07 dnd, other mixes (e.g. for bread or
cakes) are found in 07.1.6 and 07.2.3, respectively.

06.7 Precooked or processed rice products, including rice cakes (@mtal type only):

Products prepared from rice that is soaked, drained, steamed, kneaded and shaped into cake
forms (e.g.Japanessochj Koreanteuck.52 Crisp snacks made from rice grains, also called
Ari ce caiegorizéd inalb. and dessirte rice cakes are in 06.5. Category 06.7
would also include processeite and enriched rice products, such asqmeked products

that are sold canned, chilled or frozen; gmmdcessed rice products sold in retort pouches.

This is to distinguish from catego06.1 (Whole, broken, dfaked grain, including rice) that

is intended to include only whole, husked, unprocessed cereals and grains.

06.8 Soybean products (excluding soybedrased seasonings and condiments of food
category 12.9):

Includes dried, coadd, fried or fermented soybean products, and soybean curd products.
06.8.1 Soybeatbased beverages

Products prepared from dried soybeans that are soaked in water, pureed, boiled and strained,
or preparedrom soybean flour, soybean concentrate soybean isolate. In a number of
countries this category includgzoducts referred to as soybean milk. SoyHeased
beverages may be consumed as is, or used to piparesoybean products, such as those in
food categories 06.8.2 (soybebased beveragiim), 06.8.3 (soybean curd (tofu)), 06.8.4
(semidehydrated soybean curd), and 06.8.5 (dehydrated soybean curdofkriAlso

includes soybean products, such as soyesed bevage powder, which is sold as is

for reconstitution, or as a mix contag a coagulant that can be reconstituted by the
consumer fopreparation of homenade soft tofu.

06.8.2 Soybeatbased beverage film:

Film formed on the surface of boiling soybdaased beverage that is dried. It may be deep
fried or softenedn water pior to use in soups or poached food. Also knowfuakuor yuba

06.8.3 Soybean curd (tofu):
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Soybean curd is prepared from dried soybeans that are soaked in water, pureed, and strained
to producesoybearbased beverage, which is then made into a cutll & coagulant, and
placed in a mould. Soybeanrds may be of a variety of textures (e.g. soft, demi, firm).

06.8.4 Semdehydrated soybean curd:

Soybean curd that has been pressed while being moulded into blocks so that some moisture
has beemmemoved, but so that it is not completely dried (see food category 06.8.5). Semi
dehydrated soybean cutypically contains 62% water, and has a chewy tex3@@Gre

06.8.4.1 Thick gravystewed semidehydrated soybean curd:

Partially dehydrated soybean cutttat is cooked (stewed) with a thick sauce (e.g. miso
sauce). The partiallgehydrated soybean curd typically absorbs the sauce, and so regains its
original texture.

06.8.4.2 Deep fried sermilehydrated soybean curd:

Partially dehydrated soybean curdttisadeegfried. It may be consumed as such, or cooked
(e.g. stewed isauce) aftefrying.

06.8.4.3 Semdehydrated soybean curd, other than food categories 06.8.4.1 and
06.8.4.2:

Partially dehydrated soybean curd prepared other than by stewing in@lgckniso) sauce
or by deegdrying. Includes grilled products and mashed products that may be combined with
other ingredients (e.g. tnake a patty or a loaf).

06.8.5 Dehydrated soybean curd (kori tofu):

Soybean curd from which all moisture has beemoved through the process of freezing,
aging, anddehydrating. It may be reconstituted with water or sauce for consumption, or is
used directly irpreparedishes It may also be deefpied or simmered in sauce.53

06.8.6 Fermented soybeans (e.g. nattempeh):

The product is prepared from soybeans that have been steamed and fermented with certain
fungi or bacteria $tarter). The soft, whole beans have a distinctive aroma and taste. It
includes products such dsu chi(China),natto (Japan), antempd (Indonesia).

06.8.7 Fermented soybean curd:

The product is prepared by forming soybean curd into a loaf during the fermentation process.
It is a soft flavoured product, either in red, rigellow, or greygreen.
06.8.8 Other soybean protein products

Other products from soybeans composed mainly of soybean protein such as extruded,
textured,concentrated, and isolated soybean protein.
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07.0 Bakery wares:

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

07.1 Bread and ordinary bakery wares and mixes:
Includes all types of neaweet bakery products and bredetived products.
07.1.1 Breads and rolls:

Includes yeaskeavened and specialty breads and soda bread.

07.1.1.1Yeastleavened breads and specialty breads:

Includes all types of nesweet bakery products and bresetived products. Examples
include: white breadrye bread, pumpernickel bread, raisin bread, whole wheat bread, pain
courant francais, malt breasgambuger rolls, whole wheat rolls, and milk rolls.

07.1.1.2 Soda breads:
Includes soda breads.
07.1.2 Crackers, excluding sweet crackers:

The term fcr aa thie,rcosp watef, eisualydougb. Flavoured crackers
(e.g.cheese flavoured) that atensumed as snacks are in 15.1. Examples include: soda
crackers, rye crispgnd matzohs.

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

l ncludes all ot her ordinary bakery wairté,
in this categoryefers to a small cake of shortened bread, leavened with baking powder or
baking soda. It does notreferton e Br i t i sh fAbi scuit, 6 which
included in category 07.2.1.

07.1.4 Breadtype products, includng bread stuffing and bread crumbs:

Includes breadbased products such as croutons, bread stuffing and stuffing mixes, and
prepared dough.g. for biscuits). Bread mixes are included in category 07.1.6.

07.1.5 Steamed breads and buns:

Orientatstyle leavened wheat or rice products that are cooked in a steamer. Products may be
made with orwithout filling. In China, products without filling are called steamed bread
(mantoy, and those with filling arealled steamed bun®dozi or bag). Twisted rollsof

various shapesh(ajuar) may also be prepared.Examples include: filled dumplings and
steamed bun with meat, jam or other fillimganjyy.
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07.1.6 Mixes for bread and ordinary bakery wares:

Includes all the mixes containing the dry ingredients to wheh ingredients (e.g. water,

milk, oil, butter,eggs) are added to prepare a dough for baked goods from food categories
07.1.1 to 07.1.5. Exampl@sclude: French bread mix, tin bread mix, panettone mix, ciabatta
mix, among others. Mixes for fine bakerywa (e.g. cakes, cookies, pancakes) are found in
category 07.2.3.

07.2 Fine bakery wares (sweet, salty, savoury) and mixes:

Includes sulxategories for readip-eat products (07.2.1 and 07.2.2) as well as mixes
(07.2.3) for preparinfine baked goods.

07.2.1 Cakes, cookies and pies (e.g. frdilled or custard types):

The term fAsweet crackero or Asweet -dbkescuito
product that may beaten as a dessert. Examples include: butter cake, cheesecafiiettuit

cereal bars, pound cake (includinkpsuterd, moist cake (type of starchy dessert
(namagash)), western cakes, moon cakes, sponge cake, fruitfpies (e.g. apple pie),

oat meal cookies, sugar cookies and British i

07.2.2 Other fine bakery products (e.g. doughnuts, sweet rolls, scones, and muffins):

Includes products that may be eaten as a dessert or as breakfast. Examples include: pancakes,
waffles filled sweet buns gnparn, Danish pastry, wafers or cones for iceam, flour
confectionery, and trifles.

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

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

08.0 Meat and me&aproducts, including poultry and game:

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

08.1 Fresh meat, poultry and game:

Fresh products are usually frekadditives. However, in certain circumstances, additives are
necessary. Farxample, colours are used for certification stamps on the surfaces of fresh cuts

of meat, and are indicated nhe Food Category System with
markingorbor andi ng t he pr oodtinogs,tsuclvas glaresiand ispice ralds,| may,

be applied to meat products prior to marketing to ¢besumer (e.g. glazed ham, and
barbecued chicken). In the Food Category System, this is indicatedmwithtaa t iuseras f or i
a glaze or coating (surface treatmeant). o |t
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seare included in food categories 04.1.2.8 (thased glazes, e.g. for ham) and 12.2 (spice
rubs).

08.1.1 Fresh meat, poultry and game, whole pieces auts:

Untreated raw meat, poultry and game carcasses and cuts. Examples include: beef, hog and
pork carcasses; fresh beef blood; fresh whole chickens and chicken parts; fresh beef cuts (e.g.
steaks); beafrgans (e.g. heart, kidney); fresh tripe; and mbrbps.

08.1.2 Fresh meat, poultry and game, comminuted:

Untreated raw comminuted or mechanically deboned meat, poultry and game. Examples
include: fresh begfhamburger) patties; boerewors; fresh breakfast sausages; gehakt (chopped
meat); loganizdfresh, uncuregausage); fresh meatballs; mechanically deboned, ground and
formed poultry pieces (with or witholireading or coating); and fresh sausages (e.g. beef,
Italian, and pork).

08.2 Processed meat, poultry, and game products in whole piecesats:

Includes various treatments for rbeat treated meat cuts (08.2.1) and testted meat cuts
(08.3.2).

08.2.1 Nonheat treated processed meat, poultry and game products in whole pieces or
cuts:

This category describes several treatment methads during, salting, drying, pickling) that
preserve andxtend the shelf life of meats.

08.2.1.1 Cured (including salted) notheat treated processed meat, poultry, and game
products in whole pieces or cuts:

Salted products are treated with sodium dtiar Dry cured (dry pickled) products are
prepared by rubbingalt directly on the meat surface. Wet pickle cured products are prepared
by submerging the meat in a brieelution. Pump cured products are prepared by injecting
brine into the meat. Curing malso be achieved lsddition of additives. Smoked products
are also included here.61 Examples include: bacon (cureecudey immersioncured,
pump-cured); side bacon; corned beef; marinated beef; and different types of Quiekitd
products: miso-pickled meat rhisozukg, koji-pickled meat Koji-zukg, and soy sauee
pickled mea{shoyuzukse.

08.2.1.2 Cured (including salted) and dried notmeat treated processed meat, poultry,
and game products in whole pieces or cuts:

The meat cuts may bened or salted as described for category 08.2.1.1, and then dried, or
they may onlybe dried. Drying is achieved either in hot air or in vacuum.61 Examples
include: dried salt pork, dehydratetkat, stuffed loin, Iberian ham, and prosciiftoe ham.

08.21.3 Fermented nonrheat treated processed meat, poultry, and game products in
whole pieces or cuts:
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Fermented products are a type of pickled product produced by the action of lactic acid
bacteria in the@resence of salt. Examples include: potted beefpandc k | ed (f er ment ¢
feet.

08.2.2 Heattreated processed meat, poultry, and game products in whole pieces or cuts:
Includes cooked (including cured and cooked, and dried and cooked};dadatl (including
sterilized) andcanned meat cuts. Examphetude: cured, cooked ham; cured, cooked pork
shoulder; canned chickeneat; and meat pieces boiled in soy satsig(dan).

08.2.3 Frozen processed meat, poultry, and game products in whole pieces or cuts:
Includes raw and cooked meat cuts that hawenldeozen. Examples include: frozen whole
chickens, frozerhicken parts, and frozen beef steaks.

08.3 Processed comminuted meat, poultry, and game products:

Includes various treatments for nbeat treated products (08.3.1) and Hesdted products
(08.3.2).

08.3.1 Nonheat treated processed comminuted meat, poultry, and game products:

This category describes several treatment methods (e.g. curing, salting, drying, pickling) that
preserve andxtend the shelf life of comminuted and mechanicallyoded meat products.

08.3.1.1 Cured (including salted) notheat treated processed comminuted meat, poultry,
and game products:

Salted products are treated with sodium chloride. Dry cured (dry pickled) products are
prepared by rubbingalt directly on theneat surface. Wet pickle cured products are prepared
by submerging the meat in a briselution. Pump cured products are prepared by injecting
brine into the meat. Curing may also be achievedadigition of additives. Also includes
smoked products.61 Exateg include: chorizos (spicy pork sausagsalamitype products,
salchichon, tocino (fresh, cured sausage), pepperoni, and smoked sausage.

08.3.1.2 Cured (including salted) and dried notmeat treated processed comminuted
meat, poultry, and gameproducts:

The comminuted or mechanically deboned products may be cured or salted as described for
category08.3.1.1, and then dried, or they may only be dried. Drying is achieved either in hot
air or in vacuum.Examples include: pasturmas, dried sausages, and dried sausages, beef
jerky, Chinese sausag@scluding traditional cured or smoked pork sausage), and sobrasada.

08.3.1.3 Fermented notheat treated processed comminuted meat, poultry, and game
products:

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

08.3.2 Heattreated processed comminuted meat, poultry, and game products:
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Includes cooked (including cured and cooked, andidaied cooked), hediteated (including
sterilized) andcanned comminuted products. Examples includegptied beef patties; foie

gras and pates; brawn amead cheese; cooked, cured chopped meat; chopped meat boiled in
soy sauce t¢ukudan); canned cared beef; luncheon meats; meat pastes; cooked meat
patties; cooked salarype products; cooked meatballsaucises de strasbourg; breakfast
sausages; browandserve sausages; and terrines (a cooked choppsst mixture).

08.3.3 Frozen processedomminuted meat, poultry, and game products:

Includes raw, partially cooked and fully cooked comminuted or mechanically deboned meat
products thahave been frozen. Examples include: frozen hamburger patties; frozen breaded
or battered chicken fingers.

08.4 Edible casings (e.g. sausage casings):

Casings or tubing prepared from collagen, cellulose, or-fsade synthetic material or from
natural sourceg.g. hog or sheep intestines) that contain the sausage mix.

09.0 Fish and fish products, includingmolluscs, crustaceans, and echinoderms:

This broad category is divided into categories for fresh fish (09.1) and various processed fish
products (09.2 09.4). This category includes aquatic vertebrates (fish and aquatic mammals

(e.g. whales)), aquatiavertebrates (e.g. jellyfish), as well as molluscs (e.g. clams, snails),
crustaceans (e.g. shrimp, crab, lobstandechinoderms (e.g. sea urchins, sea cucumbers).

Fish products may be treated with coatings, such asglazes and spice rubs, prior to marketing

to the consumer (e.g. glazed frozen fish fillets). In the FGatkgory System, this is
indicated with a notation for fAuse as a gl az

09.1 Fresh fish and fish products, including molluscs, crustaceans, and echinoderms:

The term Afresho refers to fish and fish pr
storage on ice, dreezing upon catching at sea or in lakes or other bodies of water in order to
prevent decomposition arsghoilage.

091.1. Fresh fish:

Includes fresh whale meat, cod, salmon, trout, etc.; and fresh fish roe.

09.1.2 Fresh molluscs, crustaceans and echinoderms:

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

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

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

09.2.1 Frozen fish, fish fillets, and fish products, including molluscs, cstaceans, and
echinoderms:
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Fresh, including partially cooked, fish subjected to freezing or gugskzing at sea and on
land for furtherprocessing. Examples include: frozen or deep frozen clams, cod fillets, crab,
finfish, haddock, hakelobster, mincedfish, prawns and shrimp; frozen fish roe; frozen
surimi; and frozen whale meat.

09.2.2 Frozen battered fish, fish fillets and fish products, including molluscs,
crustaceans, and echinoderms:

Uncooked product prepared from fish or fish portions, with siingsin eggs and bread
crumbs or batteifexamples include: frozen raw breaded or batteted shrimp; and frozen
or quickfrozen breaded or battercoatesh fillets, fish portions and fish sticks (fish fingers).
09.2.3 Frozen minced and creamed fish pragtts, including molluscs, crustaceans, and
echinoderms:

Uncooked product prepared from minced fish pieces in ctgpssauce.

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

Includes all readyo-eatcooked products as described in the-sategories.
09.2.4.1 Cooked fish and fish products:

Cooked products include steamed, boiled or any other cooking method except frying (see
09.2.4.3). Thefish may be whole, in portions or comminuted. Examples include: fish
sausage; cooked fish products boitkmlvn in soy saucequkudan); cooked surimi product
(kamabok(; crabflavoured cookekamabokagproduct kanikam@; cooked fish roe; cooked
surimi; cooked, the-shaped surimi productliikuwg; and cooked fish and lobster paste
(surimilike products. Other fish paste (Oriental type) is found in 09.3.4.

09.2.4.2 Cooked molluscs, crustaceans, and echinoderms:

Cooked products include steamed, boiled or any atbeking method except frying (see
09.2.4.3).Examples include: cookeztangon crangorandcrangon vulgarigbrown shrimp;
cooked shrimp, clams armdabs.

09.2.4.3 Fried fish and fish products, including molluscs, crustaceans, and echinoderms:

Readyto-eat products prepared from fish or fish portions, with or without further dressing in
eggs and breadrumbs or batter, that are fried, baked, roasted or barbecued, and then
packaged or canned with or witha#uce or oil. Examples include: readyeatfried surimi,

fried calamari, and fried sefthell crabs.

09.2.5 Smoked, dried, fermented, and/or salted fish and fish products, including
molluscs, crustaceansand echinoderms

Smoked fish are usually prepared from fresh deep frozen or frozen fisdrehdtied directly

or after boiling,with or without salting, by exposing the fish to freshggnerated sawdust

smoke. Dried fish are prepared byposing the fish to sunlight or drying directly or after

boiling in a special installation; the fish may satedprior to drying. Salted fish are either
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rubbed with salt or placed in a salt solution. Thesnufacturingorocesss different from that
described in food category 09.3 for marinated and pickled fish. Cured fiiepared by
salting and then smaky fish.62 Examples include: salted anchovies, shrimp, and shad;
smokedchub, cuttlefish and octopus; fish ham; dried and salted species @attheae
species; smoked or saltédh paste and fish roe; cured and smoked sablefish, shad, and
salmon; driecshellfish, dried bonitgkatsuobushj and boiled, dried fism{boshj.

09.3 Semipreserved fish and fish products, including molluscs, crustaceans, and
echinoderms:

Includes products treated by methods such as marinating, pickling and partial ctaiting t
have a limitedshelf life.

09.3.1 Fish and fish products, including molluscs, crustaceans, and echinoderms,
marinated and/or in jelly:

Marinated products are manufactured by soaking the fish in vinegar or wine with or without
added salt andpices.They are packaged in jars or cans and have a limited shelf life.
Products in jelly may benanufactured by tenderizing fish products by cooking or steaming,
adding vinegar or wine, salt amieservatives, and solidifying in a jelly. Examples include:
Aroddsm (a type of méogiish)antedycandbishiaspic.ng) , sea e

09.3.2 Fish and fish products, including molluscs, crustaceans, and echinoderms,
pickled and/or in brine:

Pickled products are sometimes considered a type of marinated pfdktng results from

the treatmenbof the fish with a salt and vinegar or alcohol (e.g. wine) solution.62 Examples
include: different types ofriental pickled productskoji-pickled fish koji-zukg, lees
pickled fish kasuzukg, misopickled fish (isozuk@ soy saucepickled fish 6hoyuzuke,

and vinegapickled fish 6u-zukg; pickled whale meat; amuickled herring and sprat.

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

Roe is usually produced by washing, salting and allowongpen until transparent. The roe
isthen packagedn gl ass or other suitable containers
of the sturgeon species (e.g.beluga). Caviar substitutes are made of roe of various sea and
freshwater fish (e.g. cod ane@rning) thatare salted spiced, dyed and may be treated with a
preservative.62 Examples include: salted salmon sogk(), processed, salted salmon roe
(ikura), cod roe, salted cod rog¢afako and lumpfish caviar. Occasionally, roeay be
pasteurizedIn this case, it is included in food category 09.4, since it is a fully preserved
product.Roe products that are frozen, cooked or smoked are included in category 09.2.1,
09.2.4.1, and 09.2.5espectively fresh fish roe is found in category 09.10R.34 Semi
preserved fish and fish products, including molluscs, crustaceans, and echinoderms (e.g. fish
paste), excluding products of food categories 09i3(19.3.3: Examples include fish or
crustacean pates and traditional Oriental fish paste. The kfpeoduced fronfresh fish or

the residue from fish sauce production, which is combined with other ingredients such as
wheatflour, bran, rice or soybeans. The product may be further fermented.64 Cooked fish or
crustacean pastésurimilike products) aréound in 09.2.4.1 and 09.2.4.2, respectively.
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09.4 Fully preserved, including canned or fermented fish and fish products, including
molluscs, crustaceans, and echinoderms:

Products with extended shelf life, manufactured by pasteurizing or steam retamting
packaging in vacuumsealead-tight containers to ensure sterility. Products may be packed in
their own juice or in added oil @rauce. This category excludes fully cooked products (see
category 09.2.4). Examples include: canhath, clams, crab, fistboe and sardines; gefilte
fish balls; and surimi (hegtasteurized).

10.0 Eggs and egg products:

Includes fresh irshell eggs (10.1), products that may siibts for fresh eggs (10.2) and
other eggproducts(10.3 and 10.4).

10.1 Fresh eggs:

Fresh inshell eggs are not expected to contain additives.

10.2 Egg products:

Products that may be used as replacement for fresh eggs in recipes or as a food (e.g.
omelette). They arproduced from fresh eggs by either (i) mixing and purifying the whole
egg; or (ii) separating the egg whéed yolk, and then mixing and purifying each separately.
The purified whole egg, white or yolk is then furthpeocessed to produce liquid, frozen or
driedeggs.

10.2.1 Liquid egg products:

The purified whole eggegg yolk or egg white is pasteurized and chemically preserved (e.qg.
by addition ofsalt).

10.2.2 Frozen egg products:
The purified whole egg, egg yolk or egg white is pasteurized and frozen.
10.2.3 Dried and/or heat coagulated egg products:

Sugars araemoved from the purified whole egg, egg yolk or egg white, which is then
pasteurized and dried.

10.3 Preserved eggs, including alkaline, salted, and canned eggs:

Includes traditional Oriental preserved products, such aswat duck eggdHueidan, and
alkalinet r e at e d -yéatoll-e g g pidang. (

10.4 Eggbased desserts (e.g. custard):

Includes readyo-eat products and products to be prepared from a dry mix. Examples
include: flan and eggustard. Also includes custard fillings for fihakery wares (e.g. pies).
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11.0 Sweeteners, including honey:

Includes all standardized sugars (11.1),-stamdardized products (e.g. 11.2, 11.3, 11.4 and
11.6), andhatural sweeteners (11i.50ney).

11.1 Refined and raw sugars:

Nutritive sweetenersuch as fully or partially purified sucrose (derived from sugar beet and
sugar cane)glucose(derived from starch), or fructose, that are included incaibgories
11.1.1to 11.1.5.

11.1.1 White sugar, dextrose anhydrous, dextrose monohydrate, fructose:

White sugar is purified and crystallized sucrose with a polarisation of not less than 99.70Z.
Dextroseanhydrousis purified and crystallized 1glucose without water of crystallization.
Dextrose monohydratis purified and crystallized BEglucose with onenolecule of water of
crystallization. Fructose is purifiexhdcrystallizedD-fructose.

11.1.2 Powdered sugar, powdered dextrose:

Powdered sugar (icing sugar) is finely pulverized white sugar with or without added
anticaking agents. Powdered dextroseic{ng dextrose) is finely pubkrized dextrose
anhydrousor dextrose monohydrate, or raixture of the two, with or without added
anticaking agents.

11.1.3 Soft white sugar, soft brown sugar, glucose syrup, dried glucose syrup, raw cane
sugar:

Soft whitesugar is fine grain purified, moist sugar, that is white in colour. Soft brown sugar
is fine grain moistsugar that is light to dark brown in colour. Glucose syrup is a purified
concentrated aqueous solutiohnutritive saccharides derived from starch amdnulin.68
Dried glucose syrup is glucose syrup from whiclvater has been partially removed. Raw
cane sugar is partially purified sucrose crystallized from partalhfied cane juicavithout
further purification.

11.1.3.1 Dried glucose syrup usetd manufacture sugar confectionery:

Dried glucose syrup, as described in 11.1.3, used to manufacture candy products that are
included infood category05.2 (e.g. hard or soft candies).

11.1.3.2 Glucose syrup used to manufacture sugar confectionery:

Glucose syrup, as described in 11.1.3, used to manufacture candy products that are included
in food category05.2 (e.g. hard or soft candies).

11.1.4 Lactose:
A natural constituent of milk normally obtained from whey. It may be anhydrous, or contain

onemolecule ofwater of crystallization, or be a mixture of both forms.67
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11.1.5 Plantation or mill white sugar:

Purified and crystallized sucrose with a polarisation of not less than 99.50Z.
11.2 Brown sugar excluding products of food category 11.1.3:

Includes largegrain, brown or yellow lump sugars, such as Demerara sugar.

11.3 Sugar solutions and syrups, also (partially) inverted, including treacle and
molasses, excluding products of food category 11.1.3:

Includes ceproducts of the sugar refiningrocess (e.g. treacle and molasses), invert sugar
(equimolarmixture of glucose and fructose produced from the hydrolysis of sucrose),68 and
other sweeteners, suchlagh fructose corn syrup, high fructose inulin syrup and corn sugar.

11.4 Other sugars ad syrups (e.g. xylose, maple syrup, sugar toppings):

Includes all types of table syrups (e.g. maple syrup), syrups for fine bakery wares and ices
(e.g. caramebyrup, flavoured syrups), and decorative sugar toppings (e.g. coloured sugar
crystals for cooies).

11.5 Honey:

Honey is the natural sweet substance produced by honeybees from the nectar of blossoms or
secretions ofplants. The honeybees collect the nectar or secretions, transform it by
combination with specifi corsivirbahdneycomiets open t h e
and matureExamples of honey include wildflowerhoney and clover honey.

11.6 Tabletop sweeteners, including those containing higntensity sweeteners:

Includes products that are preparations of figénsity sweetenerge.g. acesulfame
potassium) and/or gdolyols (e.g. sorbitol) which may contain other additives and/or nutritive
ingredients, such as carbohydrates.These products, which are sold to the final consumer, may
be in powder, solid (e.g. tablets or cubes)jauid form.

12.0 Salts, spices, soups, sauces, salads, protein products:

This is a broad category that includes substances added to food to enhance its aroma and taste
(12.17 salt and salt substitutes; 1212 herbs, spices, seasonings and condiments (e.g
seasoning for instant noodles);12.¥inegars; and 12.4 mustards), certain prepared foods

(12.57 soups and broths; 12i6sauces antlke products; and 12.7 salads (e.g. macaroni

salad, potato salad) and sandwich spreads, excluding cocoabadmlispreads of food
categories 04.2.2.5 and 05.1.3)), and products composed primarily of proteinthat are derived
from soybeans or from other sources (e.g. milk, cereal, or vegetables) §bgt8anbased
seasonings and condiments; and 12.p@otein produts other than from soybeans).

12.1 Salt and salt substitutes:
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Includes salt (12.1.1.) and salt substitutes (12.1.2) used as seasoning for food.

12.1.1 Salt:

Primarily foodgrade sodium chloride. Includes table salt, iodized and fluoride iodized salt,
and dendritic salt.

12.1.2 Salt substitutes:

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

12.2 Herbs, spices, seasonings, and condiments (e.g. seasoning for instant noodles):
This category desibes items whose use is intended to enhance the aroma and taste of food.

12.2.1 Herbs and spices:

Herbs and spices are usually derived from botanical sources, and may be dehydrated, and
either ground owhole. Examples of herbs include basil, oregand thyme. Examples of

spices include cumin and carawayseeds. Spices may also be found as blends in powder or
paste form. Examples of spice blends include chilliseasoning, chilli paste, curry paste, curry
roux, and dry cures or rubs that are applied teres surfaces ofmeat or fish.

12.2.2 Seasonings and condiments:

Condiments include seasonings such as meat tenderizers, onion salt, garlic salt, Oriental
seasoning mix{ash), topping to sprinkle on ricefyrikake containing, e.g. dried seaweed
flakes,s esame seeds andseasoning), and seasonin
used in the Food Category System doesnot include condiment sauces (e.g. ketchup,
mayonnaise, mustard) or relishes.

12.3 Vinegars:

Liquid produced from fermentation of etharfoom a suitable source (e.g. wine, cider).
Examplesinclude cidervinegar, wine vinegar, malt vinegar, spirit vinegar, grain vinegar,
raisin vinegar, and fruit (wievinegar

12.4 Mustards:

Condiment sauce prepared from ground, often defatted mustadl that is mixed into a
slurry with water vinegar salt, oil and other spices and refined. Examples include Dijon
mustard, and Ahoto mustard (preparedfrom see

12.5 Soups and broths:

Includes readyo-eat soups and mixes. The finishdducts may be watefe.g. consommeé)
or milk-based €.g. chowder).

12.5.1 Readyto-eat soups and broths, including canned, bottled, and frozen:
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Water or milk-based products consisting of vegetable, meat or fish broth with or without
other ingredients (e.g. vegetables, meat, noodles). Examples include: bouillon, broths,
consommeés, wateand crearrbasedsoups, chowders, and bisques.

12.5.2 Mixes for soups and broths:

Concentrated soup to be reconstituted with water and/or milk, with or without adalition
other optionalingredients (e.g. vegetables, meat, noodles). Examples include: bouillon
powders and cubes; powdered andcondensed soupsn@ngsuyy and stock cubes and
powders.

12.6 Sauces and like products:

Includes readyo-eat sauces, gravieend dressings, and mixes to be reconstituted before
consumption. Thereaelp eat products are divided into sohtegories for emulsified (12.6.1)
and normemulsified (12.6.2)products, whereas the -sategory for the mixes (12.6.3)
encompasses both emulsidiand noremulsifiedsauce mixes.

12.6.1 Emulsified sauces and dips (e.g. mayonnaise, salad dressing, onion dips):

Sauces, gravies, dressings based and dips, at least in part, -oaraoiiin water emulsion.
Examplesinclude: salad dressing (e.g. Eheritalian, Greek, ranch style), fahsed sandwich
spreads (e.g.mayonnaise with mustard), salad cream, and fatty sauces and snack dips (e.qg.
bacon and cheddar dip, oniondip).

12.6.2 Nonremulsified sauces (e.g. ketchup, cheese sauce, cream sauce, braawyly

Include water, coconut milk, and milkbased sauces, gravies and dressings. Examples
include: barbecuesauce, tomato ketchup, cheese sauce, Worcestershire sauce, Oriental thick
Worcestershire sauctofkatsusaude chilli sauce, sweet and sour dipg sauce, and white
(creambased) sauce (sauce consistingprimarily of milk or cream, with little added fat (e.g.
butter) and flour, with or without seasoning or spices).

12.6.3 Mixes for sauces and gravies:

Concentrated product, usually in powdered fotsmbe mixed with water, milk, oil or other
liquid to prepare afinished sauce or gravy. Examples include mixes for cheese sauce,
hollandaise sauce, and sathidssing €.g. Italian or ranch dressing).

12.6.4 Clear sauces (e.qg. fish sauce):

Includes thin nonemulsified clear sauces that may be wégsed. These sauces may be
used ascondiments or ingredients rather than as finished gravy (for use e.g. on roast beef).
Examples includeoystersaucand Thai fish sauceném plg.

12.7 Salads (e.g. macarorsalad, potato salad) and sandwich spreads excluding coeoa
and nut-basedspreads of food categories 04.2.2.5 and 05.1.3:

Includes prepared salads, mbksed sandwich spreads, rgiandardized mayonnaitike
sandwichspreads, and dressing for coleslawb@aé salad).
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12.8 Yeast and like products:

|l ncludes bakerds yeast and | eaven used 1in
Oriental productsoji (rice or wheat malted withA. oryzag used in the production of
alcoholic beverages.

12.9 Soybearbasedseasonings and condiments:

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

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

The productis made of soybeans, salt, water and other ingredients, using the process of
fermentation. Theproduct includdsu jiang(China),doenjang(Republic of Korea), omiso
(Japan), which maybe used in thepreparation of soups or dressings, or as a seasoning.

12.9.2 Soybean sauce:

A liquid seasoning obtained by fermentation of soybeansferomentation (e.g. hydrolysis)
of soybeans, orby hydrolysis of vegetable protein.

12.9.2.1 Fermented soybean sauce:

A clear, noremulsified sauce made of soybeans, cessdt,and water by the fermentation
process.

12.9.2.2 Norfermented soybean sauces:

Nonfermented soybean sauce, which is also known asorewed soybean sauce, may be
produced fromvegetable proteins, such as defatted soybeans that angdacigzed (eg.
with hydrochloric acid)neutralizede.g. with sodium carbonate), and filtered.

12.9.2.3 Other soybean sauce:

Non-emulsified sauce made from fermented soybean sauce andibernmmnted soybean
sauce, with orwithout sugar, with or without carameiaraprocess.

12.10 Protein products other than from soybeans:

Includes, for example, milk protein, cereal protein and vegetable protein analogues or
substitutes forstandard products, such as meat, fish or milk. Examples include: vegetable
protein analoges, fu (a mixtureof gluten (vegetable protein) and flour that is sold dried
(baked) or raw, and is used as an ingredient, e.g. inmiso soup) and protesmaeaband

fish substitutes.

13.0 Foodstuffs intended for particular nutritional uses:

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

13.1.1 Infant formulae:
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13.1.2 Followup formulae:

13.2 Complementary foods for infants and young children:

13.3 Dietetic foods intended for special medical pposes (excluding products of food
category 13.1):
13.4 Dietetic formulae for slimming purposes and weight reduction:

13.5 Dietetic foods (e.g, supplementary foods for dietary use) excluding products of food
categories 13.1213.4 and 13.6:

13.6 Food supptments:
14.0 Beverages, excluding dairy products:
14.1 Nonralcoholic ("soft") beverages:

This broad category includes waters and carbonated waters (14.1.1), fruit and vegetable
juices (14.1.2), fruitand vegetable nectars (14.1.3), wWased flavourecdarbonated and
noncarbonated drinks (14.1.4), andwalb@sed brewed or steeped beverages such as coffee
and tea (14.1.5).

14.1.1 Waters:

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

14.1.1.1 Natural mineral waters and source waters:

Waters obtained directly at the source and packaged close to the source; are characterized by
the presencef certain mineral salts in relative proportions and trace elements or other
constituents. Natural mineral watermay be naturally carbonated (with carbon dioxide from
the source), carbonated (with added carbon dioxideof another origin), decarbonated (with less
carbon dioxide than present in the water at the source so it doesntangously give off

carbon dioxide under conditions of standard temperature and pressure), orfortified (with
carbon dioxide from the source), and raarbonated (contains no free carbon dioxide).82

14.1.1.2 Table waters and soda waters:

Includes waters ber than natural source waters that may be carbonated by addition of
carbon dioxide andnay be processed by filtration, disinfection, or other suitable means.
These waters may contain addedmineral salts. Carbonated ancarbonated waters
containing flawurs are found in category 14.1.4.Examples are table water, bottled water with
or without added minerals, purified water, seltzer water, clubsoda, and sparkling water.
14.1.2 Fruit and vegetable juices:

This category applies only to fruit and vegetahlécgs. Beverages based on fruit and
vegetable juices arefound in food category 14.1.4.2. -KFagetable juice blends have
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separate classifications for eachcomponent (i.e. fruit juice (14.1.2.1) and vegetable juice
(14.1.2.3)).

14.1.2.1 Fruit juice:

Fruit juice is the unfermented but fermentable liquid obtained from the edible part of sound,
appropriatelymature and fresh fruit or of fruit maintained in sound condition by suitable
means. The juice is prepared syitable processes, which maintain the e$akephysical,
chemical, organoleptical and nutritioredaracteristics of the juices of the fruit from which it
comes. The juice may be cloudy or clear, and may haverestored (to the normal level attained
in the same kind of fruit) aromatic substances amidtile flavourcomponents, all of which

must be obtained by suitable physical means, and all of which must haveebeeared

from the same kind of fruit. Pulp and cells obtained by suitable physical means from the same
kind of fruit may be added. A sgle juice is obtained from one kind of fruit. A mixed juice is
obtained by blendingwo or more juices or juices and purees, from different kinds of fruit.
Fruit juice may be obtained, e.g. brectly expressing the juice by mechanical extraction
processs, by reconstituting concentrated fruit juice(food category 14.1.2.3) with water, or in
limited situations by water extraction of the whole fruit (e.g. pryuiee from dried
prunes).83 Examples include: orange juice, apple juice, black currant juican emoe,
orangemango juice and coconut water.

14.1.2.2 Vegetable juice:

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

14.1.2.3 Concentrates for fruit juice:

Concentrated fruit juice is the product that complies with the definition given in food
category 14.1.2.1. It iprepared by the physical removal of water from fruit juice in an
amountto increase the Brix level to a value laast 50% greater than that established for
reconstituted juice from the same fruit. In the production of jthe¢ is to be concentrated,
suitable processes are used, and may be combined, with simultaneousrddfusie pulp
cells or fruit pulp by water, provided that the wagatracted soluble fruit solids are added in
line

to the primary juice, before the concentration procedure. Fruit juice concentrates may have
restored (to thenormal level attained in theame kind of fruit) aromatic substances and
volatile flavour components, all afhich must be obtained by suitable physical means, and
all of which must be recovered from the same kafidruit. Pulp and cells obtained by
suitable physical means from thanse kind of fruit may be added. Sokdliquid, syrup and
frozen forms for the preparation of a redadydrink juice by addition of water. Examples
include: frozen orange juice concentrate, and lemon juice concentrate.

14.1.2.4 Concentrates for vegetableice:
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Prepared by the physical removal of water from vegetable juice. Sold in liquid, syrup and
frozen forms for thepreparation of a readw-drink juice by addition of water. Includes
carrot juice concentrate.

14.1.3 Fruit and vegetable nectars:

Fruit and vegetable nectars are beverages produced from purees, juices, or concentrates of
either, blendedvith water and sugar, honey, syrups, and/or sweeteners.83végeitable

nectar blends are reported undeeir components (i.e. fruit nectar (181) and vegetable

nectar (14.1.3.2)).

14.1.3.1 Fruit nectar:

Fruit nectar is the unfermented but fermentable product obtained by adding water with or
without the additiorof sugar, honey, syrups, and/or sweeteners to fruit juice, concentrated
fruit juice, fruit purees or concentratédit purees, or a mixture of those products. Aromatic
substances, volatile flavour components, pulp aeds, all of which must have been
recovered from the same kind of fruit and obtained by suitable physieahs, may é
added. Products may be based on a single fruit or on fruit blends.83 Examples include:
pearnectar and peach nectar.

14.1.3.2 Vegetable nectar:

Product obtained by adding water with or without the addition of sugar, honey, syrups, and/or
sweeteners toegetable juice or concentrated vegetable juice, or a mixture of those products.
Products may be based onimgle vegetable or on a blend of vegetables.

14.1.3.3 Concentrates for fruit nectar:

Prepared by the physical removal of water from fruit nemtaéts starting materials.83 Sold in
liquid, syrup androzen forms for the preparation of a readydrink nectar by addition of
water. Examples: pear nectaimcentrate and peach nectar concentrate.

14.1.3.4 Concentrates for vegetable nectar:

Prepared ¥ the physical removal of water from vegetable nectar. Sold in liquid, syrup and
frozen forms forthe preparation of reatydrink nectars by addition of water.

1414 Waterbased fl avoured drinks, Il ncluding s
drinks and particulated drinks:

Includes all carbonated and noarbonated varieties and concentrates. Includes products
based on fruit andvegetable juices. Also, includes coftea and herbabased drinks.

14.1.4.1 Carbonated watetbased flavoured drinks:

Includes watetbased flavoured drinks with added carbon dioxide with nutritive;muantive
and/or intensesweeteners and other permitted food additives. Inclgdssosgdwaterbased
drinks with added carbodioxide, sweetener, and flavour), and sodas siscbolas, pepper
types, root beer, lemdime, and citrustypes, both diet/light and regular types. These
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beverages may be clear, cloudy, or may contain particulaiader (e.g. fruit pieces).
Includessec al | ed fAener gyo dr i nkngin highdevels ahutdente ar b o n
and other ingredients (e.g. caffeine, taurine, carnitine).

14.1.4.2 Norcarbonated waterbased flavoured drinks, including punches and ades:

Include watetbased flavoured drinks without added carbon dioxide, fruitvagetable juice

based drinks(e.g. almond, aniseed, coctrased drinks, and ginseng drink), fruit flavoured

ades (e.g. lemonaderangeade), squashes (cithesed soft drinks), capile groselha, lactic

acid beverage, readyg-drink coffeeand tea drinks thi or without milk or milk solids, and
herbatbased drinks (e.g. iced tea, frllavoured icedtea, chilled canned cappuccino drinks)

and Asportsao drinks containing el ectrolyte
particulated matter (e.g. fruit pie¢eand may be unsweetened or sweetened with sugar or

a nonnutritive highintensity sweetener. Includes-soal | ed fiener gy o- dri nk
carbonated andcontain high levels of nutrients and other ingredients (e.g. caffeine, taurine,
carnitine).

14.1.4.3 Concentrates (liquid or solid) for watetbased flavoured drinks:

Include powder, syrup, liquid and frozen concentrates for the preparation of carbonated or
noncarbonatedwaterbased noralcoholic beverages by addition of water or carbonated
wate. Examples include: fountasyrups (e.g. cola syrup), fruit syrups for soft drinks, frozen

or powdered concentrate for lemonade and teadnixes.

14.1.5 Coffee, coffee substitutes, tea, herbal infusions, and other hot cereal and grain
beverages, excldingcocoa:

Includes the readto-drink products (e.g. canned), and their mixes and concentrates.
Examples includechicory-based hot beverages (postum), rice tea, mate tea, and mixes for
hot coffee and tea beverages (drgstant coffee, powder for hot gauccino beverages).
Treated coffee beans for the manufacture of coffemlucts are also included. Ready

drink cocoa is included in category 01.1.2, and cocoa mixes in 05.1.1.

14.2 Alcoholic beverages, including alcohdtee and lowalcoholic counterparts:

The alcoholffree and lowalcoholic counterparts are included in the same category as the
alcoholic beverage.

14.2.1 Beer and malt beverages:

Alcoholic beverages brewed from germinated barley (malt), hops, yeast, and water. Examples
include: ale brown beer, weiss beer, pilsner, lager beer, oud bruin beer, Obergariges
Einfachbier, light beer, table beenaltliquor, porter, stout, and barleywine.

14.2.2 Cider and perry:

Fruit wines made from apples (cider) and pears (perry). Also includes oudend86

14.2.3 Grape wines:
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Alcoholic beverage obtained exclusively from the partial or complete alcoholic fermentation
of fresh grapeswvhethercrushed or not, or of grape must (juice).

14.2.3.1 Still grape wine:

Grape wine (white, red, rosé, btush, dry or sweet) that may contain up to a maximum
0.49/100 ml 4000mg/kg) carbon dioxide at ZD.

14.2.3.2 Sparkling and semsparkling grape wines:

Grape wines in which carbonation is produced during the fermentation process, either by
bottle fermentationor closed tank fermentation. Also includes carbonated wine whose carbon
dioxide is partially or totally ofexogenous
ducko wine.

14.2.3.3 Fortified grape wine, grape liquor wine, and sweet grape ven

Grape wines produced either by: (i) the fermentation of grape must (juice) of high sugar
concentration; or (ji by the blending of concentrated grape juice with wine; or (iii) the
mixture of fermented must with alcohol.Examples include: grape dessert w

14.2.4 Wines (other than grape):

Includes wines made from fruit other than grapes, apples and pears,88 and from other
agricultural products,including grain (e.g. rice). These wines may be still or sparkling.
Examples include: rice winsgke, andsjrkling and still fruit wines.

14.2.5 Mead:

Alcoholic liquor made from fermented honey, malt and spices, or just of honey. Includes
honey wine.

14.2.6 Distilled spirituous beverages containing more than 15% alcohol:

Includes all distilled spirituous beverages derived from grain (e.g. corn, barley, rye, wheat),
tubers (e.g.potato), fruit (e.g. grapes, berries) or sugar cane that contain greater than 15%
alcohol. Examples include:aperitifs, brandy (distilled wine), dsd liqueurs (including
emulsified liqueurs), bagaceira belha (grappafrom Portugal; bagaceira is a drink distilled
from bagaco (pressed skins, seeds and stalks of the grapes)),eau de vie (a brandy), gin,
grappa (Italian brandy distilled from the residudspressed wine), marc (brandydistilled

from grape or apple residue), korn (grain spsthnappkof Germany, usually derived from
rye(Roggen, sometimes from whea¥\(eizen or both Getreidg; also labelled aKornbrantt
orKornbranttwein89, mistela (Bo mistelle (France) andjeropico (South Africa);
unfermented grape juicefortified with grape alcohol), ouzo (Greek spirit drink flavoured with
aniseed), rum, tsikoudia (grape marcspirit from Crete), tsipouro (grape marc spirit from
certain regions in Geee), wienbrand (style of grapebrandy devised by Hugo Asbach,
Rudeshei m, Ger many; | cachagar (Bréziliay , liquofintader from wi ne
fermented distilled sugar cane juice), tequatliiskey, and vodka.
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14.2.7 Aromatized alcoholic beverages (e.deer, wine and spirituous cooleitype
beverages, lowalcoholicrefreshers):

Includes all norstandardized alcoholic beverage products. Although most of these products
contain lessthan 15% alcohol, some traditional-stamdardized aromatized products may
contain up to 24% alcohol.Examples include aromatized wine, cider and perry; aperitif wines;
americano; batidas (drinks made frcamhaca,fruit juice or coconut milk and, optionally,
sweetened condensed milk)90; bitter soda and bitter vino;clarea (alsorat¢éagy; a mixture

of honey, white wine and spices; it is closely relatedhifppocras whichis made with red

wine); jurubeba alcoholic drinks (beverage alcohol product made froBolaaum

paniculatumplant indigenous to the north of Brazil and otherte of South America); negus
(sangria; a hotdrink made with port wine, sugar, lemon and spice); sod, saft, and sodet;
vermouth; zurra (in SouthernSpain, a sangria made with peaches or nectarines; also the
Spanish term for a spiced wine made of cold orwaine, sugar, lemon, oranges or spices);
amazake(a sweet lowalcoholic beverages (<1% alcohol)made from ricekbj; mirin (a

sweet alcoholic beverage (<10% alcohol) made from a mixturghobchu(a spirituous
beverage), rice andoji) ; Amal ternatives, 0 and prepared
liqueurs,wines, essences, fruit and plant extracts, etc. marketed agorelaiciik products or
mixes). Cooleitypebeverages are composed of beer, malt beverage, wine or spirituous
beveragefruit juice(s), and sodeater {f carbonated).

15.0 Readyto-eat savouries:
Includes all types of savoury snack foods.

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

Includes all savoury snacks, with without added flavourings, but excludes unsweetened
crackers (category07.1.2). Examples include potato chips, popcorn, pretzels, rice crackers
(senbe), flavoured crackers (e.g.chedt®voured crackershhujia (hamkeensnack made of

a mixture of flous, maize, potatoes, salt, driedfruit, peanuts, spices, colours, flavours, and
antioxidanty, andpapads(prepared from soaked rice flour orfrom black gram or cow pea
flour, mixed with salt and spices, and formed into balls or flat cakes).

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

Includes all types of whole nuts processed by, e.g:rahgting, roasting, marinating or

boiling, either inshellor shelled, salted or unsalted. Yoghucereal, and honeycovered

nuts, and dried fruihutandc er eal snacks (e. g. Atrail -mi xeso
covered nuts are classified in 05.1.4, and nutscovered in imitation chocolate are included in
05.1.5.

15.3 Snacks fish based:
This describes savoury crackerghafish, fish products or fish flavouring. Dried figter se

that may beconsumed as a shack is assigned to food category 09.2.5, and dried meat snacks
(e.g. beef jerkypemmican) are assigned to food category 08.3.1.2.
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16.0 Prepared foods:

These foodsre not included in the other food categories1B) and should be considered

on a caséy casebasis. Prepared foods are mixtures of multiple components (e.g. meat,
sauce, grain, cheeseegetables); the components are included in other food categories.
Prepared foods require minimareparation by the consumer (e.g. heating, thawing,
rehydrating). Provisions for additives will be listed in tfued categoryn these regulations

only if the additive is needed: (i) solely to have a technological funatitime prepared food

as sold to the consumer; or (ii) at a use level that has an intentional technological function in
the prepared food that exceeds the use level that can be accounted forHoye&afrgm the
individual components.

Il FUNCTIONAL CLAS SES, DEFINITIONS AND TECHNOLOGICAL PURPOSES

Sr.No. | Functional Classes Definition Technological purpose
Acidity regulator, acid,
Acidity A food additive., yvhich acidifigr, alkali, base., buffer,

1 regulator controls the acidity or buffering agentph adjusting
alkalinity of a food. agent
A food additive, which L .

5 Anticaking reduces the tendency of Qngﬁ?ké?%r?gzngr%ni%%k

agent components of food to adher agent’ ying ag 9
to one another. 9
3 Antifoaming A food additive, which Antifoaming agent, de
agent prevents or reduces foaming foaming agent
A food additive, which
rolongs the shelife of o .

4 Antioxidant 1I‘Ooods gy protecting against AntIOXI.d?m’ ?E“OXId-a nt
deterioration caused by Synergist, antibrowning agen
oxidation.

A food additive (norflour
5 Bleaching use) used to decolorize food| Bleaching agent
agent Bleaching agents do not
include pigments.
A food additive, which
Bulking contributes to the bulk of a

6 food without contributing Bulking agent, filler

agent e : )
significantly to its available
energy value.
7 Carbonating A food additive used to c .
: oo arbonating agent
agent provide carbonation in a fooq
. A.fOOd add_mve US.’Ed 0 Carrier, carrier solvent,
Carrier dissolve, dilute, disperse or nutrient carrier, diluent for

8 otherwise physically modify & other food a diﬂi’ves
food additive or nutrient encapsulating age’nt
without altering its function
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Sr.No. | Functional Classes Definition Technological purpose
(and without exerting any
technological effect itself) in
order to facilitate its handling
application or use of the foog
additive or nutient.
A food additive, which adds Colour. decorative piament
9 Colour or restores colour in a food. ' P9 ’
surface colourant
Colour 'A}fgﬂ.d aaditive, which Colour retention agent, coloy
10 retention stabilizes, retains or fixative, colour stabilizer,
agent :cgtoe(;lsmes the colour of a colour adjunct
Emulsifier, plasticizer,
A food additive, which forms dlspersmg agent, s_urfa_ce
Emulsifier or maintains a uniform active agent, gsstallization
11 ) inhibitor, density adjustment
emulsion of two or more ) 0
. agent (flavouring oils in
phases ira food. b :
everages), suspension age
clouding agent
A food additive, which, in the
manufacturef processed
12 Emulsifying salt | food, rearranges proteins in | Emulsifying salt, melding sal
order to prevent fat
separation.
A food additive, which makes
o or keeps tissues of fruit or N
13 Firming agent vegetables firm and crisp, or Firming agent
interacts with gelling agents
to produceor strengthen a ge
Flavour A food additive, which Flavour enhancer, flavour
14 enhancer enhances the existing taste synergist
and/or odour of a food.
Afood additive, whichis | £ Our freatment agent, flour
Flour treatment | added to flour or doughto | . g agent, »
15 . . . ) improver, dough conditioner,
agent improve its baking quality or d !
colour. ough strengthening agent
A food additive, which makes
it possible to form or maintail Foaming agent, whipping
16 Foaming agen a uniform dispersion of a agent, aating agent
gaseous phase in a liquid or
solid food.
A food additive, which gives
17 Gelling agent a food texture through Gelling agent
formation of a gel.
18 Glazing A food additive, which when | Glazing agent, sealing agent

applied tothe external surfacg

coating agent, surface
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Sr.No. | Functional Classes Definition Technological purpose
agent of a food, imparts a shiny finishing agent, polishing
appearance or provides a | agent, filmforming agent
protective coating.
A food additive, which Humectant moisture
19 Humectant prevents food_rom drying out retention agentvetting
by counteracting the effect o
a dry atmosphere. agent
A food additive gas, which is
Packadi introduced into a container
ackaging before, during or after filling .
20 gas with food with theintention to Packagig gas
protect the food, for example
from oxidation or spoilage.
Preservative, antimicrobial
A food additive, which preservative, antimycotic
Preservative prolongs the shelife of a agent, bacteriophage control
21 food by protecting against | agent, fungistatic agent,
deterioration caused by antimould and antirope agen
microorganisms. antimicrobial synergist
22 Propellant A food additive gas, Wh'Ch. Propellant
expels a food from a contain
A food additive or a
combination of food
23 Raising agen additives, which I.iberate(s) Raising agent
gas and thereby increase(s)
the volume of a dough or
batter.
A food additive, which
24 Sequestran controls the availability of a | Sequestrant
cat ion
A food_addmve, \.Nh'(.:h make: Stabilizer, foam stabilizer,
25 Stabilizer it possible to maintain a colloidal stabilizer, emulsion
uniform dispersion of two or . ’
stabilizer
more components.
A food additive (other than a
26 Sweetenel mono or disaccharide sugar) Sweetener, intense
whichimparts a sweet taste § sweetener, bulk sweetenetr
a food.
A food additive, which Thickener, bodying agent
27 Thickener increases the viscosity of a ' ying agent,

food.

binder, texturizing agent
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IV USE OF FOOD ADDITIVES IN FOOD PRODUCTS

Food products may contain additives as specified in the regulations and in the following
tables (All capital and bold words in the table 1 to 15 refers to the group of additives as listed

Annex1)

Table 1
Use of additives in Dairy products and agaks, excluding products of category 02.0
Food Food Additive Recommended Maxum
Category| Food Categorflame INS No Note
Level
System
1 Dairy products and
analogues, excludin
products of food
category 2.0
1.1 Milk and dairfpased
drinks
0111 Milk and buttermilk
(Plain)
01.1.1.1 ilk (plain). i ili
milk (plain) PHOSPHATES 338 Permitted for sterilized 1 55 5
(plain) only,
01.1.1.2 | Butter Milk (Plai i
utter Milk (Plain) PHOSPHATES 338 For UHT_ and sfterllzed 33
butter milk (plain) only
01.1.2 Dairybased drinks
flavoured milk Acesulfame potassiu| 950 350 mg/kg 161, 188
and/or fermented
(e.g., chocolate milk} Alitame 956 100 mg/kg 161
cocoa, eggnog, Allura red AC 129 100 mg/kg 161, 52
drinking yoghurt, o 2 tame 951 600 mg/kg 161, 191
wheybased drinks)
Flavoured Milk, Aspartam@cesulfame 962 350 mglkg 161, 113
fermented drink, salt
lassi, flavoured Brilliant blue FCF 133 100 mg/kg 52
fermented milk 160a(i)
160al(iii)
CAROTENOIDS 1606 150 mg/kg 52
160f
Curcumin 100 mg/kg
Canthaxanthin 161g 15 mg/kg 52,170
caramel color (plain) GMP
Caramel Hammonia 150¢ 2000 mglkg 52
caramel
Carame_l I\sulfite 150d 2000 mglkg 52
ammonia caramel
Annato extract on
Bixin/Nor Bixin basis| 160 b (i), (iij 100
(50:50 ratio)
betaCarotenes, ..
vegetable 160a(ii) 1000 mg/kg 52
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Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food -
Category| Food Categorflame Food Additive INS No Recommended Maxum Note
System Level

Digcetyltartaric and fg 47%e 5000 mglkg

acid esters of glycerg

Fast green FCF 143 100 mg/kg 52

Grape skin extract 163(ii) 150 mg/kg 181, 52
172(i)

IRON OXIDES 172(ii) 20 mg/kg 52
172(iii)

Indigptine (Indigo 132 100 mg/kg 52

carmine)

Neotame 961 20 mg/kg 161

PHOSPHATES 338 1320 mg/kg 33

POLYSORBATES | 432 3000 mg/kg

;%”;‘)aa” 4R (Cochin 154 100 mg/kg 161, 52

Carmoisine 100 mg/kg

Erythrosine 50 mg/kg

Tartrazine 100 mg/kg

Propylene glycol este

of f;’t3t’y acigsy 477 5000 mg/kg
101(i)

RIBOFLAVINS 104(ii) 300 mg/kg 52
104(iii)
954(i)

SACCHARINS ggji::?) 80 mglkg 161
954(iv)
200
201

SORBATES 202 1000 mg/kg 220, 42
203

Steviol glycosides 960 200 mg/kg 26, 201

Sucralose

(Trichlorogalactosucr| 955 300 mg/kg 161

e)

Sucroglycerides 474 5000 mg/kg

Sunset yellow FCF | 110 100mg/kg 52

Sodium aluminosilical 554 60 mg/kg 6, 253

Gellan gum

GMP

Hydroxy propyl methy

cellulose

0.1 to 0.75% for flavoure

milk
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Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food
Category
System

Food Categoridame

Food Additive

INS No

Recommended Maxum
Level

Note

1.2

Fermented and
renneted milk
products (plain),
excluding food
category 01.1.2
(dairybased drinks)
Fermented milk
products Yoghurt,
flavoured yoghurt,
dahi, flavoured dahi
Mishti Dahi

PHOSPHATES

338

1000 mg/kg

33

01.2.1

Fermented milks
(plain)

Caramel 1Vsulfite
ammonia caramel

150d

150 mg/kg

PHOSPHATES

338

1000 mg/kg

01.2.1..1

Fermented milks
(plain) not heat
treated after
fermentation

No additives permitted in plain fresh (non heat treated) fermented n

01.2.1.2

Fermented milks
(plain), heatreated
after fermentation

Caramel I\Vsulfite

. 150d 150 mg/kg 12

ammonia caramel
Dlgcetyltartarlc and f 47%e 5,000 mglkg
acid esters of glycerg
PHOSPHATES 338 1,000 mg/kg 33
Acetic and fatty acid 4722 GMP 234
esters of glycerol
Gellan gum 418 GMP 234
Glucono deltactone | 575 GMP
Guar gum 412 GMP 234
Gum arabic (Acacia 414 GMP 234
gum)
Hydroxypropy! cellulg 463 GMP 234
Hydroxypropyl methy 464 GMP 234
cellulose
Karaya gum 416 GMP 234
Konjac flour 425 GMP 234
Lactic and fatty acid 472b GMP 234
esters of glycerol
Magnesium carbonat| 504(i) GMP
Magnesium chloride | 511 GMP 234
Magnesium hydroxid{ 528 GMP
Magnesium hydroxid 504(ii) GMP
carbonate
Malic acid, BL 296 GMP
Methyl cellulose 461 GMP 234
Methyl ethyl cellulosg 465 GMP 234
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Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food -

Category| Food Categorflame Food Additive INS No Recommended Maxum Note

System Level
Microcrystalline 460() GMP 234
cellulose (Cellulose ¢
Nitrogen 941 GMP 234
Nitrous oxide 942 GMP 234
Pectins 440 GMP 234
Alginic acid 400 GMP 234
Ammonium alginate | 403 GMP 234
Ammonium hydroxid¢ 527 GMP
Calcium alginate 404 GMP 234
Calcium carbonate | 170(i) GMP
Calcium hydroxide | 526 GMP
Calcium lactate 327 GMP
Calcium oxide 529 GMP
caramel Réulphite
ammonia cargmel GMP
Carbon dioxide 290 GMP 59
Carob bean gum 410 GMP 234
Citric acid 330 GMP
Citric and fatty acid 472¢ GMP 234
esters of glycerol
Dlgcetyltarterlc and f 472 e GMP
acid esters of glycerg
Potassium alginate | 402 GMP 234
Potassium carbonate 501(i) GMP 234
Eif[)r;atzsmm dihydroge 332(i) GMP 234
Potassiuactate 326 GMP
Powdered cellulose | 460(ii) GMP
Salts of myristic,
palmitic and stearic
acids with ammonia, | 470(i) GMP 234
calcium, potassium a|
sodium
Salts of oleic acid wit
calcium, potassium a| 470(ii) GMP 234
sodium
Sodium alginate 401 GMP 234
Sodium carbonate | 500(i) GMP
Sodium carboxymeth
cellulose (Cellulose | 466 GMP 234
gum)
S_odium dihydrogen 331(i) GMP 234
citrate
Sodium hydrogen 500(ii) GMP

carbonate
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Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food o
Category| Food Categorflame Food Additive INS No Recommended Maxum Note
System Level

Sodium hydroxide 524 GMP

Sodium lactate 325 GMP

Tara gum 417 GMP 234

Tragacanth gum 413 GMP 234

Tripotassium citrate | 332(ii) GMP 234

Xanthan gum 415 GMP 234

Curcumin 100 (i) 100 mg/kg

Riboflavin 101 (i) GMP

Caramel colour (Pall 150 | 150 mgikg

Caramel colours

(Ammonium sulphite | 150 d 100 mg/kg

process) Caramel IV

Annato extract on

Bixin/Nor Bixin basis| 160 b (i), (iij 100 mg/kg

(50: 50 ratio)

Beta apeB carotenal | 160 e 100 mg/kg

Beta carotene 160a(i) 100 mg/kg

Canthaxanthin 1619 100mg/kg

ethyl ester of betaap 100 mg/kg with note, on

8 carotenoic acid flavoured and fruit yoght

Tartrazine 102 100 mg/kg

Sunset yellow FCF | 110 100 mg/kg

Carmoisine 122 100 mg/kg

Ponceau 4R 124 100 mg/kg

Erythrosine 127 50 mg/kg

Indigotine

(indiggocarmine) 132 100 mg/kg 3

Brilliant blue FCF 133 100 mg/kg

Fast green FCF 143 100 mg/kg

01.2.2 Renneted milk (plain In view of affect of
Caramel Nsulfite International Trade, it is
ammonia caramel 150d approved and alingned
codex, GMP

Digcetyltartaric and f 47%e 5,000 mglkg

acid esters of glycerg

PHOSPHATES 338 1,000 mg/kg 33
200
201

SORBATES 502 1,000 mg/kg 42
203

Calcium carbonate | 170(i) GMP

Carbon dioxide 290 GMP 59

Lecithin 322(i) GMP

Carob bean gum 410 GMP
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http://www.codexalimentarius.net/gsfaonline/additives/details.html?id=185
http://www.codexalimentarius.net/gsfaonline/additives/details.html?id=185
http://www.codexalimentarius.net/gsfaonline/additives/details.html?id=7
http://www.codexalimentarius.net/gsfaonline/additives/details.html?id=7
http://www.codexalimentarius.net/gsfaonline/additives/details.html?id=77
http://www.codexalimentarius.net/gsfaonline/additives/details.html?id=77
http://www.codexalimentarius.net/gsfaonline/additives/details.html?id=50
http://www.codexalimentarius.net/gsfaonline/additives/details.html?id=50

Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food -
Category| Food Categorflame Food Additive INS No Recommended Maxum Note
Level
System
Guar gum 412 GMP
Gum arabic (Acacia 414 GMP
gum)
Mannitol 421 GMP
Glycerol 422 GMP
Microcrystalline .
cellulose (Cellulose ¢ 460() GMP
Methyl cellulose 461 GMP
Hydroxypropyl cellulg 463 GMP
Hydroxypropyl methy 464 GMP
cellulose
Methyl ethyl cellulosg 465 GMP
Acetic and fatty acid 4722 GMP
esters of glycerol
Lactic and fatty acid 472b GMP
esters of glycerol
Citric and fatty acid 472¢ GMP
esters of glycerol
Magnesium chloride | 511 GMP
Nitrogen 941 GMP
Dextrins, roasted staj 1400 GMP
Acidtreated starch 1401 GMP
Alkaline treated starc| 1402 GMP
Bleached starch 1403 GMP
Oxidized starch 1404 GMP
Monostarch phosphal 1410 GMP
Distarch phosphate | 1412 GMP
Acetylated distarch 1414 GMP
phosphate
Ac_etylated distarch 1422 GMP
adipate
Hydroxypropyl starchl 1440 GMP
Hydroxypropy! distar( 1442 GMP
phosphate
Pectins 440 GMP
Phosphated distarch 1413 GMP
phosphate
Potassium dihydroge 332(i) GMP
citrate
Powdered cellulose | 460(ii) GMP
SORBATES GMP
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http://www.codexalimentarius.net/gsfaonline/additives/details.html?id=9
http://www.codexalimentarius.net/gsfaonline/additives/details.html?id=9
http://www.codexalimentarius.net/gsfaonline/additives/details.html?id=63
http://www.codexalimentarius.net/gsfaonline/additives/details.html?id=63
http://www.codexalimentarius.net/gsfaonline/additives/details.html?id=63
http://www.codexalimentarius.net/gsfaonline/additives/details.html?id=182
http://www.codexalimentarius.net/gsfaonline/additives/details.html?id=182
http://www.codexalimentarius.net/gsfaonline/additives/details.html?id=62
http://www.codexalimentarius.net/gsfaonline/additives/details.html?id=62
http://www.codexalimentarius.net/gsfaonline/additives/details.html?id=16
http://www.codexalimentarius.net/gsfaonline/additives/details.html?id=16
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Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food -
Category| Food Categorflame Food Additive INS No Recommfg\(ljeeld Meoum Note
System
Salts of myristic,
palmitic and stearic
acids with ammonia, | 470(i) GMP
calcium, potassium a
sodium
Salts of oleic acid wit
calciunpotassium anq 470(ii) GMP
sodium
Sodium carboxymeth
cellulose (Cellulose | 466 GMP
gum)
S_odium dihydrogen 331() GMP
citrate
Starch acetate 1420 GMP
Starqh sodium octeny 1450 GMP
succinate
Starches, enzyme 1405 GMP
treated
Tara gum 417 GMP
Tragacanth gum 413 GMP
Tripotassium citrate | 332(ii) GMP
Trisodium citrate 331(iii) GMP
1.3 Condensed
/Evaporated milk an
analogues (plain)
01.3.1 Condensed Milk
(plain) Evaporated
milk(s) Calcium carbonate | 170(i)
Sweetened
condensed milk(s)
Sodium Citrates 331 )
Potassium Citrates | 332 rznogetlzgni]r?/ggrslbr;gg[ig:fo
Calcium Citrates 333
Phosphates 338
Sodium carbonate 500 (i)
Potassium carbonate 501 (i)
Potassium chloride | 508
Calcium chloride 509
Permitted
Gluco delta lactone | 575 GMP only for
khoya
Propionic Acid; Sodil
and Calcium Prop|(_)n 280, 281, | 2000 mglkg Permitted
expressed as Propiof only for
acid (Singly or in 282 khoya

combination)
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Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food -
Category| Food Categoridame Food Additive INS No Recommended Meoum Note
Level
System
Permitted
Sorbic acid 200 only for
khoya
Permitted
Sodium sorbate 201 only for
khoya
Permitted
Potassium sorbate | 202 only for
khoya
Permitted
Calcium sorbate 203 only for
khoya
Permitted
Nisin 234 12.5 mg/kg only for
khoya
Carrageenan 407 150 mg/kg
01.3.2 Beverage Whitener:
01.3.2.1 a) _Dairy based: Dair The additives permitted
whitener milk powder and cream
powder, may be allowed
dairy whitener
0.1.3.2.2 | b) Non Dairy based:
beverage whitener | ASCORBYL ESTER{ 0
80 mg/kg
305 -
Acesulfame potassiu| 950 2,000 mg/kg 1,61,188
Aspartame 951 6,000 mg/kg 1,61,191
160a(i) -
160a(iii) -
CAROTENOIDS 1606 100 mg/kg -
160f -
Caramel Hammonia 150¢ 1,000 mg/kg i
caramel
Carame_l I\sulfite 150d 1,000 mg/kg ]
ammonia caramel
Sgézf:gfée”es’ 160a(i) | 1,000 mglkg i
Diacetyl tartaaad
fatty acid esters of | 472e 5,000 mg/kg
glycerol
Neotame 961 65 mg/kg 161
PHOSPHATES 338 13,000 mg/kg 33
POLYSORBATES | 432 4,000 mg/kg
Propylene glycol este
of f;’&’y acic?sy 477 1,000 mglkg
101(i)
RIBOFLAVINS 10141 300 mg/kg
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Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food .
Category| Food Categorflame Food Additive INS No Recommfg\(ljeeld Meoum Note
System
104(iii)
200 42
201
SORBATES 202 200 mg/kg
203
Sodium Alumino 260, 6,
Silicate 554 570 mg/kg 161
Sucralose
(Trichlorogalactosucr| 955 580 mg/kg
e)
Sucroglycerides 474 20,000 mg/kg
Tertiary
butylhydroquinone | 319 100 mg/kg 15, 195
(TBHQ)
1.4 Cream (plain) and th
like Cream and No additive allowed
Malai
01.4.1 Pasteurized cream
(plain) Cream and No additive allowed
Malai
01.4.2 Sterilized and UHT
creams, whipping
and whipped creamy pHOSPHATES 338 2,200 mg/kg 33
and reduced fat
creams (plain)
POLYSORBATES | 432 1,000 mg/kg
Acetic and fatty acid
esters of glycerol 4r2a GMP
Acgtylated distarch 1422 GMP
adipate
Acetylated distarch 1414 GMP
phosphate
Acidtreated starch 1401 GMP Note 236
Agar 406 GMP
Alginic acid 400 GMP
Ammonium alginate | 403 GMP
Bleached starch 1403 GMP Note 236
Calcium alginate 404 GMP
Calcium carbonate | 170(i) GMP
Calcium chloride 509 GMP
Calcium lactate 327 GMP
Calciunsulfate 516 GMP
Carbon dioxide 290 GMP IE\)IE(;te 218,
Carob bean gum 410 GMP
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Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food -
Category| Food Categorflame Food Additive INS No Recommended Maxum Note
Level
System
Carrageenan 407 GMP
Citric acid 330 GMP
Citric and fatty acid 472¢ GMP
esters of glycerol
Dextrins, roasted staj 1400 GMP Note 236
Dlgcetyltartelaud fatty 472 e 6000
acid esters of glycerg
Distarch phosphate | 1412 GMP
Gellan gum 418 GMP
Guar gum 412 GMP
Gum arabic (Acacia 414 GMP
gum)
Hydroxypropy! cellulg 463 GMP
Hydroxypropyl distar( 1442 GMP
phosphate
Hydroxypropyl methy 464 GMP
cellulose
Hydroxypropyl starch 1440 GMP
Konjac flour 425 GMP Note 236
Lactic acid;,.D and 270 GMP
DL
Lactic and fatty acid 472 GMP
esters of glycerol
Lecithin 322(i) GMP
Methyl cellulose 461 GMP
Methy! ethyl cellulosg 465 GMP
Microcrystalline .
cellulose (Cellulose ¢ 460() GMP
Moneand .dglycerldes 471 GMP
of fatty acids
Monostarch phosphal 1410 GMP
Nitrogen 941 GMP nore 278,
Nitrous oxide 942 GMP l5\lé)te 218,
Oxidized starch 1404 GMP Note 236
Pectins 440 GMP
Phosphated distarch 1413 GMP
phosphate
Polydextroses 1200 GMP Note 236
Potassium alginate | 402 GMP
Potassium carbonatel 501(i) GMP
Potassium chloride | 508 GMP
P_otassmrdlhydrogen 332(i) GMP
citrate
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Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food -
Category| Food Categorflame Food Additive INS No Recommended Maxum Note
Level
System
Potassium hydrogen 501 ii) GMP
carbonate
Potassium lactate 326 GMP
Powdered cellulose | 460(ii) GMP
Processed eucheumsd
seaweed (PES) 407a GMP
Sodium alginate 401 GMP
Sodium carbonate | 500(i) GMP
Sodium carboxymeth
cellulose (Cellulose | 466 GMP
gum)
S_odlum dihydrogen 331(i) GMP
citrate
Sodium hydrogen 500(ii) GMP
carbonate
Sodium lactate 325 GMP
Sodium 500(i) | GMP
sesquicarbonate
Starch acetate 1420 GMP
Stargh;odlum octenyl 1450 GMP
succinate
Tara gum 417 GMP Note 236
Tragacanth gum 413 GMP Note 236
Tricalcium citrate 333(iii) GMP
Tripotassium citrate | 332(ii) GMP
Trisodium citrate 331(iii) GMP
Xanthan gum 415 GMP
01.4.3 Clottedcream (plain i i :
(plain)| Diacetyltartaric and f; 47% 5000 mg/kg
acid esters of glycerg
Nisin 234 10 mg/kg
PHOSPHATES 338 2,200 mg/kg 33
POLYSORBATES | 432 1,000 mg/kg
01.4.4 Cream analogues | Acesulfame potassiul 950 1,000 mg/kg 188, 161
Aspartame 951 1,000 mg/kg 1,91,161
160a(i)
160a(iii)
CAROTENOIDS 1606 20 mg/kg
160f
Caramel Hammonia 150¢c 5,000 mg/kg
caramel
Carame_l I\sulfite 150d 5,000 mglkg
ammonia caramel
betaCarotenes, .
vegetable 160a(ii) 20 mg/kg
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Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food -
Category| Food Categorflame Food Additive INS No Recommended Maxum Note
Level
System
Dlgcetyltartarlc and fg 47%e 6,000 mg/kg
acid esters of glycerg
Grape skin extract 163(ii) 150 mg/kg 181, 201
Neotame 961 33 mg/kg 161
PHOSPHATES 338 2,200 mg/kg 33
POLYSORBATES | 432 5,000 mg/kg
Propylene glycol este
of fatty acids 477 5,000 mg/kg 86
Sucralose
(Trichlorogalactosucr| 955 580 mg/kg 161
e)
15 Milk powder and
cream powder and
powder analogues
(plain)
0151 Milk powder and
cream powder (plain
P P ASCORBYL ESTER 304 500mg/kg 10
305
Calcium Aluminium | goq 265 mglkg 6, 259
silicate
Diacetyl tartaric and
fatty acid esters of | 472e 10, 000 mg/Kg
glycerol
3000 mg/kg single or
PHOSPHATES 338 combination, for 33
phosphate, chloride,
carbonate and citrates
Sodium carbonate 500(i)
Potassium carbonate, 501(i) %26 15,
Potassium chloride | 508 6, 259
Calcium chloride 509 GMP
Calcium carbonate | 170 (i)
Sodium Citrates 331
Potassium Citrates | 332
Calcium Citrates 333
Polydimethylsiloxane| 900a 10 mg/kg
Propyl gallate 310 200 mg/kg
Sodium Alumino
Silicate 554 265 mg/kg
Sucroglycerides 474 10,000 mg/kg
Lecithins 2500 mg/kg
Moneand di 471 2500 mg/kg

glycerides of fatty aci
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Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food -
Category| Food Categorflame Food Additive INS No Recommended Maxum Note
Level
System
Antioxidant, singly or
combination
Magnesium carbonat 504 GMP
Sodium hydroxide 524 GMP
Calcium hydroxide | 526 2000 mg/kg
Potasium hydroxide | 525 2000 mg/kg
L-Ascorbic acid 300 500 mg/kg
01.5.2 Powder analogues 304
ASCORBYL ESTERS 305 80 mg/kg 10
Acesulfame potassiu| 950 1,000 mg/kg 188, 161
Aspartame 951 2,000 mg/kg 191, 161
160a(i)
160a(iii)
CAROTENOIDS 1606 100 mg/kg 209
160f
Calcium Aluminium | 5gq 570 mglkg 6, 259
silicate
Caramel Hammonia 150¢ 5,000 mg/kg
caramel
Carame_l I\sulfite 150d 5,000 mglkg
ammonia caramel
betaCarotenes, .
vegetable 160a(ii) 1,000 mg/kg
D|§1cetyltartar|c and fg 472 10,000 mg/kg
acid esters of glycerg
Grape skin extract 163(ii) 150 mg/kg igi 209,
Neotame 961 65 mg/kg 161
PHOSPHATES 338 4,400 mg/kg 88, 36
POLYSORBATES | 432 4,000 mg/kg
Propylene glycol este 477 limit is too high, it may K
of fatty acids allowed as ingredient,
101(i)
RIBOFLAVINS | 104(ii) 300 mg/kg
104(iii)
Sodium alumino silic§ 554 570 mg/kg 6, 259
Steviol glycosides 960 330 mg/kg 26, 201
1.6 Cheese and -
No provisions
analogues
01.6.1 Unripened cheese | Aspartame 951 1,000 mg/kg 161,191
160a(i)
CAROTENOIDS [-£602(1) | 100 mg/kg 161
160e
160f
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Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food -
Category| Food Categorflame Food Additive INS No Recommfg\(ljeeld Meoum Note
System
CHLOROPHYLLS Al
CHLOROPHYLLINS 141(i)
COPPER 50 mglkg
COMPLEXES 141(ii)
Canthaxanthin 1619 15 mg/kg 201
Caramel Hammonia 150¢c 15,000 mg/kg 201
caramel
Caramel Nsulfite ) 45 50,000 mg/kg 201
ammonia caramel
betaCarotenes, 160a(ii) 600 ma/k
vegetable 9/kg
Indlgptlne (Indigo 132 200 mglkg 3
carmine)
Lauric arginate ethyl 243 200 mglkg
ester
Natamycin (Pimaricin 235 40 mg/kg 80, 3
PHOSPHATES 338 4,400 mg/kg 33
POLYSORBATES | 432 80 mg/kg 38
Ponceau 4R (Cochin
red A) 124 100 mg/kg 3,161
101(i)
RIBOFLAVINS 101(ii) 300 mg/kg
104(iii)
200 42,223
for
SORBATES 201 2,000 mg/kg channa nc
paneer
202 also
203
- . 12.5
nicin only in channa/paneer ma/kg
Propionic acid,
sodium propionate,
gﬁ:c'lurgrﬁ:?p'onate 280, 281, 282, 283 on| 3000
gly or | channa/paneer mg/kg
combination,
expressed as
propionic acid
Glucono delta 575 only in channa/pang GMP
lactone
Sunset yellow FCF | 110 100 mg/kg 3
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Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food e
Category| Food Categorflame Food Additive INS No Recommended Maxum Note
System Level
Calcium chloride 509 200 mg/kg of milk with n
except cream cheese
Amnnoto Beta Carotd - 600 mg/kg with note exc
coulommiers
Carragenan i 5000 mg/kg with note fo
creantheese only.
Guar Gum -
Karaya Gum -
Tragacanth gum -
Xanthum gum -
Alginate of
sodium/potassium/Cq - 5000 mg/kg with note fo
um cream cheese only.
Ammonium alginate | -
Gelatine -
Pectins -
Propylenglycol i
Alginate
01.6.2 Ripened cheese Canthaxanthin 161g 15 mg/kg 201
Cheese, Cheddar | | ysozyme 1105 GMP
Cheese, Natamycin (Pimaricin 235 40 mg/kg 3,80
Danbo Cheese, G, 234 12 mglkg
Edam Cheese,
Gouda Cheese, ;82 . al dwitl 42
Havarti Cheese, 3000 mg/kg, aligned wit
Tilisiter Cheese , SORBATES 202 codex
Camembert Cheeseg 203
Brie Cheese, Calcium chloride 509 200 mg/kg
St Paulin Cheese , Amnnoto Beta Carotg 600 mg/kg
Samsoe Cheese, 300 mg/kg as general
Emmentaler Cheese RIBOFLAVINS decision
Provolone Cheese, ,
Extra hard gratin Chlorophyli 15 mg/kg maximum
Cheese, . ;
cheese/sliced/cut/sh i%ﬂg/rgilspilr; of ﬁ:?l? » 4500,
eded cheese phosphoric acid 451(i),452i
Potassium salts of | 340, 450 Total salt content should
mono/di/poly (iv), (v), not exceed 9000 mg/kg
phosphoric acid 451(ii)452(il calculated as
phosphohorus/cabonate
Calcium salts of 341, 450(vi trate/ chloride
mono/dllp_oly _ (vii), 452(iv
phosphoric acid '
Sodium citrate 331
Potassium citrate 332
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Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food -
Category| Food Categorflame Food Additive INS No Recommended Maxum Note
Level
System
Calcium citrate 333
Curcumin 100 (i) 100 mg/kg
beta carotene 100 mg/kg
betaCarotenes, -
vegetable 160 a (ii) 100 mg/kg
Annattextracts, o
norbixifased 160Db(i) 100 mg/kg
Annatto extracts, bixi . 1050 mg/kg normal to
based 160D (i) orange color
Calcium and
Magnesium carbonat 170,504 GMP
Sorbates 3000 mg/kg
Nisin 12.5 mg/kg
Propionic acislhdium
propionate, calcium
propionate, singly or ;gg ggé 3000 mg/kg
combination, express !
as propionic acid
2 mg/dm2 surface; not
Pimaricin (natamicin)| 235 preser_n in depth beyond
mm with note for
surface/rind treatment o
Glucono delta lactonq 575 GMP
01.6.2.1 | Ripened cheese 304
includes rind ASCORBYL ESTER{— = 500 mg/kg
160a(i)
160a(iii)
CAROTENOIDS 1606 100 mg/kg
160f
CHLOROPHYLLS Al 141(j)
CHLOROPHYLLINS, 15ma/k
COPPER 141ji) 9
COMPLEXES
Canthaxanthin 161g 15 mg/kg
Carame_l I\sulfite 150d 50,000 mg/kg
ammonia caramel
Carmines 120 125 mg/kg
betaCarotenes, ..
vegetable 160a(ii) 600 mg/kg
Dlacetyltartarlc and f 472 10,000 mg/kg
acid esters of glycerg
Hexamethylene 239 25 mg/kg
tetramine
Lauric arginate ethyl 243 200 mglkg

ester
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Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food -
Category| Food Categorflame Food Additive INS No Recommfg\(ljeeld Meoum Note
System
Lysozyme 1105 GMP
Natamycin (Pimaricin 235 40 mg/kg
Nisin 234 12 mg/kg
101(i)
RIBOFLAVINS 104(ii) 300 mg/kg
104(iii)
200
201
SORBATES 202 3,000 mg/kg
203
01.6.2.2 | Rind of ripened Allura red AC 129 100 mg/kg
cheese Brilliant blue FCF | 133 100 mg/kg
160a(i)
160ay(iii)
CAROTENOIDS 1608 500 mg/kg
160f
CHLOROPHYLLS AN 141(i)
CHLOROPHYLLINS, 75 ma/k
COPPER 141(ji) g9
COMPLEXES
Canthaxanthin 1619 15 mg/kg
Caramel Hlammonia 150¢ 50,000 mg/kg
caramel
Carame!l\/—sulflte 150d 50,000 mg/kg
ammonia caramel
betaCarotenes, .
vegetable 160a(ii) 1,000 mg/kg
Grape skin extract 163(ii) 1,000 mg/kg
172(i)
IRON OXIDES 172(ii) 100 mg/kg
172(iii)
Indlgptme (Indigo 132 100 mg/kg
carmine)
Lysozyme 1105 GMP
Microcrystalline wax | 905c(i) 30,000 mg/kg
Natamycin (Pimaricin 235 40 mg/kg
Nisin 234 12 mg/kg
Ponceau 4R (Cochin
red A) 124 100 mg/kg
101(i)
RIBOFLAVINS 104(ii) 300 mg/kg
104(iii)
200
SORBATES 201 3,000 mg/kg
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Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food -
Category| Food Categorflame Food Additive INS No Recommended Maxum Note
Level
System
202
203
Sunset yellow FCF | 110 300 mg/kg
01.6.2.3 | Cheese powder (for 160a(i)
reconstitution; e.g., 160a(iii
for cheese sauces) | CAROTENOIDS 160e( L 100 mg/kg
160f
CHLOROPHYLIESD | 141(i)
CHLOROPHYLLINS,
COPPER . 50 mg/kg
COMPLEXES 141(ii)
Canthaxanthin 1619 15 mg/kg 201
betaCarotenes, ..
vegetable 160a(ii) 1,000 mg/kg
Lysozyme 1105 GMP
Natamycin (Pimaricin 235 40 mg/kg 3,80
Nisin 234 12 mg/kg
200 42
201
SORBATES 202 3,000 mg/kg
203
01.6.3 Wh h i i
ey cheese Lauric arginate ethyl 243 200 mglkg
ester
200 42
201
SORBATES 202 1,000 mg/kg
203
01.6.4 Processed cheese
01.6.4.1 | Plain processed
cheese
Processed Cheese | Allurared AC 129 100 mg/kg 161
Processed Cheese
Spread 160a())
160a(iii)
CAROTENOIDS 1606 100 mg/kg
160f
betaCarotenes, 160a(i) | 1,000 mg/k
vegetable ' 9’kg
Dlacetyltartarlc and f 47%e 10,000 mg/kg
acid esters of glycerg
HYDROXYBENZOAT 214
S, PARA 300 mg/kg 27
218
IRON OXIDES | 172(i) 50 mg/kg
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Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food .
Category| Food Categorflame Food Additive INS No Recommended Maxum Note
System Level
172(ii)
172(iii)
Lauric arginate ethyl 243 200 mglkg 80.3
ester
Natamyci(Pimaricin) | 235 40 mg/kg
Total salt content should
not exceed 9000 mg/kg
PHOSPHATES 338 calculated as
phosphohorus/
cabonates/citrate/ chlori
Sodium bicarbonate/
calcium carbonate 500(ii) 170(
expressed as
anhydrous substance
Sodiuncitrate 331
Potassium citrate 332
Calcium citrate 333
Calcium chloride 509
101(i)
RIBOFLAVINS 104(ii) 300 mg/kg
104(iii)
Sodium aliminium 1600 1600 mg/kg 2516
phosphates
200
201
SORBATES 202 3,000 mg/kg 42
203
Sunset yellow FCF | 110 100 mg/kg 3
Curcumin 100 100 mg/kg
Riboflavin 101 100 mg/kg
Chlorophyli 140 100 mg/kg
Carotene (Natural
extract) ( 100 mg/kg
g&?ﬂl" Gsi’)‘(tirnaféggo 160(b) (i), | 1050 mg/kg (Normal to
basis) (i) orange coloured)
Calcium and 170,504 | GMP
magnesium carbonat
Sorbic acid, sodium
sorbate, potassium
sorbate, Ealcium 582 220013; 3000 mg/kg
sorbate, calculated a !
sorbic acid
Nisin 234 12.5 mg/kg
Citric Acid 330 GMP
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Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food -
Category| Food Categorflame Food Additive INS No Recommended Maxum Note
Level
System
Phosphoric acid 338 GMP
Acetic acid 260 GMP
Lactic acid 270 GMP
01.6.4.2 | Flavoured processe(
cheese, including
containing fruit, Allura red AC 129 100 mg/kg 161
vegetables, meat, et
160a(i)
160a(iii)
CAROTENOIDS 1606 100 mg/kg
160f
CHLOROPHYLLS Al
CHLOROPHYLLINS, 141(i)
COPPER 50 mg/kg
COMPLEXES 141(ii)
Canthaxanthin 1619 15 mg/kg
Caramel Hammonia 150¢c 50,000 mg/kg
caramel
Caramel Nsulfite ) 45 50,000 mg/kg 72
ammonia caramel
betaCarotenes, ..
vegetable 160a(ii) 1,000 mg/kg
Dlgcetyltartarlc and f 47%e 10,000 mg/kg
acid esters of glycerg
Grape skin extract | 163(ii) 1,000 mg/kg
HYDROXYBENZOAT 214
S, PARA 300 mg/kg 27
218
172(i)
IRON OXIDES 172(ii) 50 mg/kg
172(iii)
Indlgptme (Indigo 132 100 mg/kg
carmine)
Lauric arginate ethyl 243 200 mglkg
ester
Natamycin (Pimaricin 235 40 mg/kg 3, 80
PHOSPHATES 338 9,000 mg/kg
Ponceau 4R (Cochin
red A) 124 100mg/kg
101(i)
RIBOFLAVINS 101(ii) 300 mg/kg
104(iii)
Sodium aluminium 1600 251. 6

phosphates
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Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food -
Category| Food Categorflame Food Additive INS No Recommended Maxum Note
Level
System
200
201
SORBATES 3,000 mg/kg 42
202
203
Sunset yellow FCF | 110 200 mg/kg
01.6.5 Cheese analogues | Acesulfamgotassium | 950 350 mg/kg 161, 188
Allura red AC 129 100 mg/kg 3
Aspartame 951 1,000 mg/kg 161, 191
Brilliant blue FCF 133 100 mg/kg 3
160a(i)
160a(iii)
CAROTENOIDS 1606 200 mg/kg
160f
CHLOROPHYLLS Al
CHLOROPHYLLINYS 141(i)
COPPER 50 mg/kg
COMPLEXES 141(ii)
Canthaxanthin 1619 15 mg/kg
Caramel Hlammonia 150¢ 50,000 mg/kg
caramel
Caramel Nsulfite ) 45 50,000 mg/kg 201
ammonia caramel
betaCarotenes, ..
vegetable 160a(ii) 1,000 mg/kg 3
Dlgcetyltartarlc and f 47%e 10,000 mg/kg
acid esters of glycerg
Grape skin extract | 163(ii) 1,000 mg/kg
HYDROXYBENZOA| 214
S. PARA 500 mg/kg 27,161,3
218
Indlgptme (Indigo 132 200 mglkg
carmine)
Lauric arginate ethyl 243 200 mglkg
ester
Natamycin (Pimaricin 235 40 mg/kg 3,80
Neotame 961 33 mg/kg 161
Nisin 234 12 mg/kg 161
PHOSPHATES 338 9,000 mg/kg
Ponceau 4R (Cochin
red A) 124 100 mg/kg 3
101(i)
RIBOFLAVINS | 104(ii) 300 mg/kg
104(iii)
SACCHARINS | 954(i) 100 mg/kg 161
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Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food -
Category| Food Categorflame Food Additive INS No Recommended Maxum Note
System Level
954(ii)
954((iii)
954(iv)
200
201
SORBATES 202 3,000 mg/kg 42
203
Sucralose
(Trichlorogalactosucr| 955 500 mg/kg 161
e)
Sunset yellow FCF | 110 300 mg/kg 3
01.6.6 Whey proteigheese | Acetic acid, glacial | 260 GMP
Calcium propionate | 282 3,000 mg/kg 70
Citric acid 330 GMP
Glucono deltactone | 575 GMP
I[_)aL_ctlc acid;,lb and 270 GMP
Malic acid, BL 296 GMP
Natamycin (Pimaricin 235 40 mg/kg 80,3
Nisin 234 12 mg/kg
Propionic acid 280 3,000 mg/kg
200 70
SORBATES 201 3,000 mg/kg 42
202
203
Sodium propionate | 281 3,000 mg/kg 70
1.7 Dairy Based Desser
(e.g. pudding, fruit ol ASCORBYL ESTERY 304 500 mg/kg 10, 2
flvaoured yoghurt)*
305
Acesulfame potassiu| 950 350 mg/kg 161, 188
Alitame 956 100 mg/kg 161
Allura red AC 129 300 mg/kg 161
Ammonium salts of
phosphatidic acid 442 5,000 mg/kg 231
Aspartame 951 1,000 mg/kg 161, 191
,SAaslﬁ)artamacesulfame 962 350 mg/kg 161, 113
210
211
BENZOATES 212 300 mg/kg 13
213
Brilliant blue FCF 133 150 mg/kg
CAROTENOIDS 160a(i) 100 mg/kg
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Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food -
Category| Food Categorflame Food Additive INS No Recommfg\(ljeeld Meoum Note
System
160a(iii)
160e
160f
CHLOROPHYLLS Al
CHLOROPHYLLINS, 141(i)
COPPER 500 mgfkg
COMPLEXES 141(ii)
Canthaxanthin 1619 15 mg/kg 170
Caramel Hammonia 150¢ 2000 mg/kg
caramel
Carame_l I\sulfite 150d 3000 mgkg
ammonia caramel
betaCarotenes, .
vegetable 160a(ii) 1000mg/kg
D@cetyltartanc and fg 472e 10,000 mg/kg
acid esters of glycerg
Fast green FCF 143 100 mg/kg 2
Grape skin extract 163(ii) 200 mg/kg 181
HYDROXYBENZOAT 214 27
S, PARA 120 mg/kg
218
172(i)
IRON OXIDES 172(ii) 100 mg/kg
172(iii)
Indlgptlne (Indigo 132 100 mg/kg
carmine)
Lauric arginate ethyl
ester 243 200 mg/kg 170
Neotame 961 100 mg/kg -
PHOSPHATES 338 1500 mg/kg 161
POLYSORBATES | 432 3000 mg/kg
Ponceau 4R (Cochin
red A) 124 100 mg/kg 161
Propyl gallate 310 90 mg/kg 15,2
Propylene glycol este
of fatty acids arr 5,000 mg/kg
101(i)
RIBOFLAVINS 104(ii) 300 mg/kg
104(iii)
954(i)
954(ii)
SACCHARINS 954(iil) 100 mg/kg 161
954(iv)
SORBATES 200 1000 mg/kg 42
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Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food -
Category| Food Categorflame Food Additive INS No Recommended Maxum Note
Level
System
201
202
203
Steviol glycosides 960 330 mg/kg 26
Sucralose
(Trichlorogalactosucr| 955 400 mg/kg 161
e)
Sucroglycerides 474 5000 mg/kg
Sunset yellow FCF | 110 100 mg/kg 161
Carrageenan 407 GMP
Pectins 440 GMP
Sodium carboxymeth 466 GMP
cellulose
Agar 406 GMP
Guar gum 412 GMP
Xanthan gum 415 GMP
Prqpylene glycol 405 GMP
alginate
Polypxyethylene GMP
sorbitan tristearate
Poly glycerol esters @
fatty acid GMP
Polyoxy ethylene
sorbyton mono GMP
Laureate
Poly oxyethylene GMP
sorbyton monosterat¢
Mono and di glycerid
of fatty acids GMP
Methyl cellulose 461 GMP
Modified starched
singaly or in GMP
combination
Acid treated starch GMP
Alkali treated starch GMP
Bleached starch GMP
Distarch adipate
acetylated GMP
Distarch glycerol GMP
Distarch glycerol GMP
acetylated
Distarch glycerol GMP
hydroxypropyl
Distarch phosphate GMP
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Table

1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food -
Category| Food Categorflame Food Additive INS No Recommfg\(ljeeld Meoum Note
System
Distarciphosphate, GMP
acetylated
Distarch phosphate, GMP
hydroxypropyl
Monostarch phosphal GMP
Oxidised starch GMP
Starch hydroxyl propy GMP
Lauric arginate ethyl 243 200 mg/kg
ester
Microcrystalline 460 (i) 10, 000 mg/kg
cellulose
L-(+Tartaric acid and
Sodium/Potassium 1000 mg/kg
salts)
curcumin 100 (i) 100 mg/kg
Annatto extract on
Bisxin/Nor bixin basig 160 b(i), (ii)| 100 mg/kg
(50:50 ratio)
Caramel colours (Pla] 150 a GMP
Carmoisine 122 100 mg/kg
Erythrosine 127 50 mg/kg
Tartrazine 102 100 mg/kg
Glycerol 422 GMP
Salt_s of s_odlum and 331°,332 | GMP
posium citrate
Acetic acid GMP
Lactic acid GMP _mcludlng sodium,
potasium salt
Maleic acid (DL) GMP
Pullulan GMP
Maltitol and Maltitol GMP
syrup
Sodium hydrogen GMP
carbonate
* No additives in case of Dahi ( sweetened)
1.8 Whey and whey
products, excluding
whey cheeses
01.8.1 Liquid whey and
whey products, Benzoy! peroxide 928 100 mg/kg 74
excluding whey
cheeses PHOSPHATES 338 880 mg/kg 33, 228
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Table 1

Use of additives in Dairy products and agaks, excluding products of category 02.0

Food -
Category| Food Categorflame Food Additive INS No Recommended Maxum Note
Level
System
01.8.2 Dried whey and whe

products, excluding .

whey cheeses Benzoyl peroxide 928 100 mg/kg 147

Whey powder
Calcium carbonate | 170(i) 10,000 mg/kg
Calciunchloride 509 GMP
Calcium hydroxide | 526 GMP
Calcium silicate 552 10000 mg/kg
Hydroxypropyl distar( 1442 10000 mglkg
phosphate
Magnesium carbonat| 504(i) 10000 mg/kg
Magnesium oxide 530 10000 mg/kg
Magnesium silicate, .
synthetic 553(i) 10000 mg/kg
Microcrystalline .
cellulose (Cellulose ¢ 460() 10000 mg/kg
PHOSPHATES 338 4400 mg/kg 33
Potassium carbonate| 501(i) GMP
Potassium chloride | 508 GMP
P_otassmm dihydroge 332() GMP
citrate
Potassium hydrogen 501 ii) GMP
carbonate
Potassium hydroxide| 525 GMP
Powdered cellulose | 460(ii) 10,000 mg/kg
Silicon dioxide, 551 10,000 mg/kg
amorphous
Sodium aluminosilical 554 1,140 mg/kg 6
Sodium carbonate 500(i) GMP
S_odlum dihydrogen 331() GMP
citrate
Sodium hydrogen 500(ii) GMP
carbonate
Sodium hydroxide 524 GMP
Sodium 500(i) | GMP
sesquicarbonate
Talc 553(iii) 10,000 mg/kg
Tripotassium citrate | 332(ii) GMP
Trisodium citrate 331(iii) GMP
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Table 2

Use offood additives in fats and oils, and fat emulsions

Food - Recommendellaxmum
Category | FoodCategory Nam Food Additive INS No Level Note
System
211 Butter oll, .
Anhydrous mik fat Ascorbyl palmitate | 304 500 mg/kg max 10& 171
and Ghee (no Ascorbyl stearate 305 10 & 171
additives in case of 15 133 &
Ghee) Propyl gallate 310 100 mg/kg max 171
Octyl gallate,Ethyl
gallate,Dodecyl galla 100 mg/kg max
Citric acid 330 GMP 171
2.1.2 Vegetableil & fats | Lecithin 322 (i) GMP
(Fats, .O'I And Ascorbic acid 300 GMP
Emulsions
Propyl gallate 310, 200 mg/kg 15 &130
Natural and synthetic 307 GMP
tocopherols
Ascorbyl esters 304, 305 500 mg/kg 10
Citic acidtartric | 554 334 | ( Gitric acid) 15 & 277
acid,gallic acid
Resin guinace 314 1000 mg/kg
TBHQ 319 200 mg/kg 15 & 130
Sodium citrate 331iii GMP
Isopropyl citrate mixt| 384 200 mg/kg
Monoglyceride citratg NS 100 rr_lg/k_g max, Singly g
combination
Phosphoric acid 338 100 rr_lg/k_g ma, Singly ¢
combination
Polydimethylsiloxane| 900a 10 mg/kg
Carotenes, Beta, ..
Vegetable 160a(ii) 1000 mg/kg
Carotenoids éb}Oa(l),a(m) 25 mg/kg 232
Diacetyl tartaric acid
and fatty acid esters { 472e 10000 mg/kg
glycerol
Polysorbates 432436 5000 mg/kg 102
Propylene Glycol Est
of Fatty Acids arr 10000 mg/kg
Stearyl citrate 484 GMP
Thiodipropionates 388, 389 200 mg/kg 46
2.1.3 Lard, tallow, fish oil, - : GMP FSSR approved
and other animal fat Lecithin 3221 Tallow,Lard
(Edible Fats)
Ascorbic acid 300 GMP FSSR approved
Tallow,Lard
Propyl gallate 310 200 mg/kg 15 & 130
Natural and synthetic GMP FSSR approved
306
tocopherols Tallow,Lard
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Table 2

Use offood additives in fats and oils, and fat emulsions

Food " Recommendellaxmum
Category | FoodCategory Nam Food Additive INS No Level Note
System

Ascorbyl esters 304, 305 500 mg/kg 10

Citric acid,tartric acid| 330,334, GMP ( Citric acid)

Resin guinace 314 1000 mg/kg

TBHQ 319 200 mg/kg 15 & 130

. . GMP FSSR approved

Sodium citrate 331 iii Tallow, Lard
100 mg/kg max, Singly ¢

Phosphoric acid 338 combination FSSR
approved Tallow,Lard

Dimethyl polysiloxang

singly or in combinati| 900a 10 ppm

with silcon dioxide

Carotenes, Beta, ..

Vegetable 161a(ii) 1000 mg/kg

. 160a(i),

Carotenoids (i), e f 25 mg/kg

Diacetyl tartaric acid

andfatty acid esters g 472e 10000 mg/kg

glycerol

Fast Green FCF 143 100 mg/kg

Indigotine 132 100 mg/kg 161

Isopropyl citrate mixt| 384 200 mg/kg

Polysorbates 432436 5000 mg/kg 102

Propylene Glycol Est

of Fatty Acids arr 10000 mg/kg

Stearyl citrate 484 GMP

Sunset yellow FCF | 110 100 mg/kg 161

Thiodipropionates 388, 389 200 mg/kg 46

221 Butter (1Butter & | Curcumin 100 mg/kg max
Milk Fat) Beta carotene 160 a(ii) 600 mg/kg

Annato extract bixin/n

bixirbased 160 b 20 mg/kg 8
35 ppm max Methyl estg

CAROTENOIDS 160 e Beta ap8 carotenoic 146 & 291
acid,Beta agbcarotenal

Sodium and calcium 524, 526 GMP

hydroxide
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Table 2

Use offood additives in fats and oils, and fat emulsions

Food - Recommendellaxmum
Category | FoodCategory Nam Food Additive INS No Level Note
System
338; 339¢i)
(iii); 3406)
(iii); 3414)
(iii);
PHOPHATES gg)z((i'i?)’,(")ﬁ“ Sodium phosphate GMR 33 & 34
450(H
(iii), (v vii);
451(i), (ii);
452(H)(v);
Carotene (Natural
extract) 100 mg/kg max
Sodium carbonate 500(i) GMP
Sodium Hydrogen .
Carbonate 500(i) GMP
2.2.2 Fat spreadgjairy fat| Lecithin 322(i) GMP
spreads and blende : :
spreads (Margarine Ascorbic acid 300 GMP
and Fat Spreads) Propyl gallate, 310 200 mg/kg 15 & 130
Tocopherols 307a,b,c GMP Natural and
synthetic tocopherols
Ascorbyl esters 304, 305 500 mg/kg 10
tartric acid 334 GMP
Resin guinace 314 500 mg/kg
TBHQ 319 200 mg/kg 15 & 130
Sodium citrate 331 (i) GMP
Isopropyl citrate mixt| 384 100 ”?9"‘.9 singly or in
combination
Phosphoric acid 338 100 ”?9"‘_9 singly or in
combination
Mono and. di glycerid 471 GMP
of fatty acids
Mono and di glycerid
of fatty acids esterifie|
with acetic, acetyl
tartric, citric, lactic, | 472 e 10 g/kg
tartaric acids and the
sodium and calcium
salts
1,2-propylene glycol 477 20gmikg
esters of fatty acids
Sorbitian
monopalmitate / 1000 mg/kg max: Table
. 495, 491 ,
sorbitan monostearte margarine/ Fat spread
tristearate
SUCROGLYCERIDE 474 10000mg/kg 102
SORBATES 2006203 2000 mg/kg 42
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Table 2

Use offood additives in fats and oils, and fat emulsions

Food - Recommendellaxmum
Category | FoodCategory Nam Food Additive INS No Level Note
System
Carotenes, Beta, .
Vegetable 160 a(ii) 1000mg/kg
Annato extract on bix 160 b 20 mg/kg max: Table
non bixin margarine/ Fat spread
Curcumin or turmeric| 100 (i) 5 mg/kg max: Table
margarine/ Fat spread
CAROTENOIDS é?oa(')'a("') 35 mg/kg
. . GMP: Table margarine/
Citric acid 330 spread
Lactic acid 270 GMP: Table margarine/
spread
EDTA 385, 386 100 mg/kg 21
BENZOATES 210213 1000mg/kg 13
Canthaxanthin 1619 15 mg/kg 214 & 215
Caramel tAmmonia 150¢c 500 mg/kg
caramel
Caramel F8ulfite 150d 500 mg/kg 214
caramel
Diacetyl tartaric acid
and fatty acid esters { 472e 10000 mg/kg
glycerol
Hydroxy benzoates, | 514 51 | 300 mg/kg 27
para
lauric alginate ethyl 243 200 mg/kg 214 & 215
ester
338; 339¢i)
(iii); 3406€)
(iii); 3414)
(iii);
PHOSPHATES 34200),(1):34 5500 mg/kg 33
3(ix(ii);
450(H
(iii), (Y vii);
451(i),(ii);
452(HVv);
Polydimethylsiloxane| 900a 10 mg/kg 152
Polysorbates 432436 5000 mg/kg 102
Riboflavins 101(i),(ii) 300 mg/kg
Stearyl citrate 484 100 mg/kg 15
Stearoyl Lactylates | 481(i), 482(1 10000 mg/kg
Thermally oxidized s¢
bean oil interacted wi
moneand diglyceride 479 5000 mg/kg
of fatty acids
Thiodipropionates 388,389 200 mg/kg 46
2.3 Fat emulsions mainl Acesulfame potassiul 950 1000 mg/kg 161 & 18¢
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Table 2

Use offood additives in fats and oils, and fat emulsions

Food - Recommendellaxmum
Category | FoodCategory Nam Food Additive INS No Level Note
System
of type otin-water,
including mixed = "o~ 5 RRY| ESTERY 304, 305 | 500 mglkg 10
and/or flavoured
products based on | Aspartame 951 1000 mg/kg 161& 191
fat emulsions BENZOATES 216213 1000 mg/kg 13
Brilliant blue FCF 133 100 mg/kg
Canthaxanthhin 161g 15 mg/kg
Caramel4i@ammonia 150¢c 20000 mg/kg
caramel
Carotenes, beta .
vegetable 160a(ii) 1000 mg/kg
cAROTENOIDS | 180a(): | 560mg/kg
a(iii),e,f
Dlacetyltartarlc and f 472e 10000 mglkg
acid esters of glycerg
HYDROXYBENZOAT
S.PARA 214,218 300 mg/kg 27
Indigotine (indigo | ; 5, 100 mg/kg 161
caramine)
Neotame 961 10 mg/kg 161
338;3396)
(iii); 3406)
(iii);341(H
(iii); 342(i), (ii
PHOSPHATES ;343(H 2200 mg/kg 33
(iii);4504)
(iii),(w)
(vii);451(i),(i
); 452(Hv);
POLYSORBATES | 432436 5000 mg/kg 102
Propyl gallate 310 200 mg/kg 15 & 130
Propylene glycol este
of fatty acids 477 30000 mg/kg
RIBOFLAVINS 104(i),(i) | 300 mg/kg
SORBATES 2006203 1000 mg/kg 42
SUCROGLYCERIDE| 474 10000 mg/kg 102
Tertiary
butylhydroguinone 319 200 mg/kg 15& 130
2.4 Fatbased desserts | Carrageenan 407
excluding dairy -
based dessert PeCFmS 440
products of food Sodium carboxy mett 466 GMP
category 01.7 cellulose
(Frozen desserts/ | Agar 406
Frozen Confections Guar gum 412
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Table 2

Use offood additives in fats and oils, and fat emulsions

Food - Recommendellaxmum
Category | FoodCategory Nam Food Additive INS No Level Note
System
Xanthan gum 415
Pro_pylene glycol 205 10 g/kg
alginate
Polyglycerol esters o
fatty acids 475 10 g/kg
Polygxethylene 432 10 g/kg
sorbitian monolaurea
Polyoxethylene
sorbitian tristearate 436 10 g/kg
Polyoxethylene
sorbitian monolstearg 435 10 g/kg
Mono and. di glycerid 471 GMP
of fafty acids
Methy! cellulose 461 GMP
Aspartame 951 1000 mg/kg 161 & 191
Sucralose 955 400 mg/kg 161
Microcrystalline 460 (i) GMP
cellulose
Modified starch singly
or in combination 14061450 | GMP
Curcumin 100 (i) 100 mg/kg max
Carotenes, Beta, -
Vegetable 160 a(ii) 1000 mg/kg
Riboflavins 101 (i), (i) | 300 mg/kg
100 mg/kg max Annatt
Qi?na}aoo%ti;?ﬁt on 160 b extract on Bixin/ Nor bix
basis (50:50 ratio)
Beta apeB- carotenal | 160 e
100 mg/kg max ( Beta
Methyl ester béta 160 f carotene)
apo 8-carotenal
Caramel colepain 150 a GMP
Caramel colors
ammonium sulphite | 150 d 3.0 g/kg max

process

Colors synthetic sing
or in combination a)
Ponceau 4R ,b)
Carmoisinec)
Erythrosine,d)
Tartrazine,e) Sunset
yellowCF,f) Indigo
carmine,g) Brilliant bl
FCF,h) Fast green F(

singly or in combinati

100 mg/kg max
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Table 2

Use offood additives in fats and oils, and fat emulsions

Food - Recommendellaxmum
Category | FoodCategory Nam Food Additive INS No Level Note
System
Citric acid 330
Acetic acid 260
. . GMP

Lactic acid 270
Malic acid 296
Tartaric acid and
sodium /potassium sg 472 (d) 1 glkg max
Sodium hydrogen 500 (ii GMP
carbonate
Sodium/potassium/cg : . . .

3391, 3401i,| 2 g/lkg max singly or in
um orthophosphate g : S h

341 combination with a®f
P205
Glycerol 422 GMP

. 161 &

Acesulfame potassiu| 950 350 mg/kg 188
Allura red 129 100 mg/kg max 161
ASCORBYL ESTERY 304, 305 80 mg/kg 10
'S“;I‘t)a”ammes“'fame 962 350 mg/kg 113 & 161
BENZOATES 210213 1000 mg/kg 13
Brilliant blue FCF 133 100 mg/kg max
Canthaxanthin 1619 100 mg/kg max
Caramel4iammonia 150¢ 20000 mglkg
caramel
cAROTENOIDS | 1600 | 1505 1g/kg

a(iii),e,f
Chlorophylls and
chlorophyllins, coppe| 141(i),(ii) 500 mg/kg
complex
D|§1cetyltartar|c and fg 472e 5000 mg/kg
acid esters of glycerg
Fast green fcf 143 100 mg/kg
Grape skin estract | 163(ii) 200 mg/kg 181
Indlgopne (indigo 132 100 mg/kg
caramine)
IRON OXIDES 172(iiii) 350 mg/kg
Neotame 961 100 mg/kg 161
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Table 2

Use offood additives in fats and oils, and fat emulsions

Food - Recommendellaxmum
Category | FoodCategory Nam Food Additive INS No Level Note
System
338;3396)
(iii); 3406)
(iii);341(H
(iii); 342(i), (ii
PHOSPHATES ;343(H 1500 mg/kg 33
(iii);4506)
(iii),(v)
(vii);451(i),(i
); 452(Hv)
POLYSORBATES | 432436 3000 mg/kg 102
Ponceau 4r(cochineg
red a) 124 50 mg/kg
Propyl gallate 310 200 mg/kg 15 & 130
Propylene glycol este
offatty acids arr 40,000 mg/kg
SACCHARINS 954(i(iv) 100 mg/kg 161
SORBATES 2006203 1000 mg/kg 42
Sucroglycerides 474 5000 mg/kg
Sunset yellow fcf 110 50 mg/kg
Tertiary
butylhydroguinone 319 200 mg/kg 15 & 130
24.1 Cocoa Based .
Spreadsncluding Acesulfame potassiu| 950 1,000 mg/kg 161 & 18¢
fillings Alitame 956 300 mg/kg 161
Aspartame 951 3,000 mg/kg 161 & 191
210
211
BENZOATES 1,500 mg/kg 13
212
213
Propyl gallate 310 200 mg/kg 15 & 130
203
202
SORBATES 1000 mg/kg 42
201
200
304 10, 15
Acscorbyl esters 305 500 mg/kg 2114
Mineral oil, high 905d 2,000 mg/kg 3
viscosity
Mmeral 0|I3 medium g 9056 2,000 mglkg 3
low viscosity, class |
iami 385 21
Ethylene diamine tetr 50 mg/kg
acetates 386
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Table 2

Use offood additives in fats and oils, and fat emulsions

Food - Recommendellaxmum
Category | FoodCategory Nam Food Additive INS No Level Note
System
214
Hydroxybenzoates, 300 mglkg 27
para 218
Lauric arginate ethyl 243 200 mglkg
ester
Neotame 961 100 mg/kg 161
PHOSPHATES 338 880 mg/kg 33
432
433
POLYSORBATES | 434 1,000 mg/kg
435
436
954(i) 161
954(ii)
SACCHARINS 200 mg/kg
954(iii)
954(iv)
Mineral oil, high 905d 2,000 mg/kg 3
Vviscosity
Mlne(al 0|I3 medium g 905e 2,000 mglkg 3
low viscosity, class |
Sucralose
(Trichlorogalactosucr| 955 400 mg/kg 161 & 16¢

e)
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Table 3

Use of food Additives in edible ice, including sorbet

Food Recommended Maximu
Category| Food Category Name Food Additive INS No level Notes
System

3 Edible ices, including 304 200 mg/kg

ASCORBYL ESTER 10& 15
sorbet (Ice Candy) 305 200 mg/kg

Acesulfame potassi| 950 800 mg/kg 161 & 188
Alitame 956 100 mg/kg 161
Allurared AC 129 100 mg/kg
Aspartame 951 1000 mg/kg 161 &191
Brilliant blue FCF 133 100 mg/kg
CAROTENOIDS 160a(i) | 200mg/kg
CHLOROPHYLLS
AND 141(i)
CHLOROPHYLLINS 500 mg/kg
COPPER .
COMPLEXES 1410
Caramel Hlammonia 150¢ GMP
caramel
Carame_l \sulfite 150d 3000 mg/kg
ammonia caramel
betaCarotenes, .
vegetable 160a(ii) | 1000 mg/kg
Diacetyltartaric and
fatty acid esters of | 472e 1000 mg/kg
glycerol
Fast green FCF 143 100 mg/kg
Grape skin extract | 163(ii) 100 mg/kg 181
IRON OXIDES 172(i) 300 mg/kg
Indlgptlne (Indigo 132 100 mglkg
carmine)
Neotame 961 100 mg/kg 161
PHOSPHATES 338 7500 mg/kg 33
POLYSORBATES | 432 1000 mg/kg
Ponceau 4R
(Cochineal red A) 124 100mg/kg
Propylene glycol 477
esters of fatty acids
RIBOFLAVINS 101(i) 500 mg/kg
SACCHARINS 954(j) 100 mg/kg 161
Sucralose
(Trichlorogalactosud 955 320 mg/kg
se)
Sucroglycerides 474 5000 mg/kg 15 & 195
Sunset yellow FCF | 110 100 mg/kg
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Table 3

Use of food Additives in edible ice, including sorbet

Food Recommended Maximu
Category| Food Category Name Food Additive INS No level Notes
System
Tertiary
butylhydroquinone | 319 200 mg/kg

(TBHQ)

Carrageenan 10,000 mg/kg
Pectins 10,000 mg/kg
Sodium CMC 10,000 mg/kg
Agar 10,000 mg/kg
guar gum 10,000 mg/kg

xanthan gum

10,000 mg/kg

Furcellaran 10,000 mg/kg
Propylene glycol 10,000 mg/kg
alginate '

Polyglycerol esters
fattty acids

10,000 mg/kg

Polyoxyethylene
sorbitan monolaures

10,000 mg/kg

Polyoxyethylene
sorbitan tristearate

10,000 mg/kg

Polyoxyethylene
sorbitan monostears

10,000 mg/kg

Mono and di
glycerides of fatty
acids

10,000 mg/kg

Methyl cellulose

10,000 mg/kg

Microcrystalline

cellulose GMP
Acid treated starch GMP
Alkali treated starch GMP
Bleached starch GMP
Distarch adipate GMP

acetylated

Distarch glycerol

30, 000 mg/kg

Distarch glycerol,
acetylated

30, 000 mg/kg

Distarch glycerol,
hydroxypropyl

30, 000 mg/kg

Distarch phosphate

30, 000 mg/kg

Distarch phosphate,

30, 000 mg/kg

acetylated

E;Zﬁ)f;‘pﬁ’g;;phate’ 30, 000 mg/kg
Monostarch phosphi 30, 000 mg/kg
Oxidisedtarch 30, 000 mg/kg

Starch acetate

30, 000 mg/kg

Starch hydroxypropy

30, 000 mg/kg
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Table 3

Use of food Additives in edible ice, including sorbet

Food Recommended Maximu
Category| Food Category Name Food Additive INS No level Notes
System
Curcumin 100 ppm
Annatto extract on
Bixin/ Nor bixin basi 100 ppm
(50:50 ratio
Caramel colours
(Plain) GMP
Caramel colours
(Ammonium Sulphit 3.0 g/kg max
process)
cantaxanthin 100mg/kg
Carmoisine 100mg/kg
Erythrosine 50mg/kg
Tartrazine 100mg/kg
Indigo carmine 100mg/kg
Citric acid GMP
Acetic acid GMP
Lactic acid GMP
Malic acid (BL GMP
L-(+Tartaric acid &
Sodium/ Potassium 1 g/kg max
salts)
Sodium hydrogen GMP
carbonate
A Sodium/
Potassium/
Calcium
orthophosphate
expressed as 2g/kg max singly or in
P205; combination with as P2(
B. Sodium/Potassil
m polyphosphat
expressed as
P205
Glycerol GMP
Steviol glycosides | 960 170 mg/kg 26
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Table 4

Use of Additives in fruits and vegetables

Food Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System
04.1.1 | Fresh fruit

No additives No additives
04.1.1.1 | Untreated fresh fruit No additives No additives
04.1.1.2 | Surfacedreated fresh Beeswax 901 GMP
fruit Candelilla wax 902 GMP
Carnauba wax 903 GMP
Gly_cerol ester of wo| 445(jii) 110 mglkg
rosin
Iron Oxide 172 (Biii) | 2000 mg/kg 4
Microcrystalline wax| 905c(i) 50 mg/kg
orthePhenylphenol | 231 49
Sodium ortho 12 mg/kg
232
phenylphenol
Polyethylene glycol | 1521 GMP
Polyvinylpyrrolidone| 1201 GMP
SULFITES 220 30 mg/kg
Shellac, bleached | 904 GMP
Sucroglycerides 474 GMP
4.1.1. Peel fresh frui
3 eeled or cut fresh frui Calcium ascorbate | 302 GMP
Carbon dioxide 290 GMP 59
Nitrogen 941 GMP 59
Nitrous oxide 942 GMP
Potassium ascorbat{ 303 GMP
Sodium ascorbate | 301 GMP
Calcium
chloride,Calcium
lactate,Calcium 350ppm
gluconate,Calcium
carbonate
04.1.2 Processed fruit Carnauba wax 903 GMP
Carnauba wax 903 GMP
SULFITES 220 500 mg/kg
) Carnauba wax 903 GMP
04.1.2.1 | frozen fruit
SULFITES 220 500 mg/kg 44, 155
04.1.2.2 | Dried fruit, Nuts and )
seeds Ascorbyl palmitate | 304 80 mg/kg 10
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Table 4

Use of Additives in fruits and vegetables

Food Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System

Ascorbyl stearate | 305
BENZOATES 210 800 mg/kg 13
Carnauba wax 903 GMP
20, 000mg/kg
472e 10,000 mg/kg
Carbonates of calciy
and magnesium , 385
265 mg/kg 21
386
Benzoic acid 800mg/kg
Ethyl para
214 27
hydroxybenzoate
Yaroxy 800 mg/kg
Methyl para 218 27
hydroxybenzoate
Lauric arginate ethy! 243 200 mglkg
ester
Mineral oil, high | 9554 | 5,000 mgikg
viscosity
Mmera_ﬂ oil, medium 905¢e 5,000 mg/kg
viscosity, class |
Silicates - 20, 000mg/kg -
Calcium Phosphate | 341i 20, 000mg/kg
Magnesium .
Phosphate 343ii 20, 000mg/kg
ascorbic Acid GMP
Sorbic acid 200 42
Sodium sorbate 201 500 mg/kg 42
Potassium sorbate | 202 42
Calcium sorbate 203 42
SULFITES 220 1,000 mg/kg 44,135, 214
Tartaric Acid, L (+) | 334 GMP
Ascorbic Acid
Citric acid
- - GMP
Fumaric Acid
Malic Acid
Ascorbyl Palmitate | 304
80 mg/kg
Ascorbyl stearate
04.1.2.3| Fruit in vinegar, oil, or | Acesulfame potassi{ 950 200 mg/kg 161 & 188
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Table 4

Use of Additives in fruits and vegetables

Food Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System

brine Aspartame 951 300 mg/kg 144 & 191
BENZOATES 210 250ppm 13
CAROTENOIDS 160a(i) 1,000 mg/kg
Chlorophylls, coppel 141(j)
complexes
Chlorophyllin coppel 100 mg/kg
complexes, sodium | 141(ii)
and potassium salts
Caramel Hlammonia 150¢ 200 mg/kg
caramel
Caramql \Vsulfite 150d 7,500 mg/kg
ammonia caramel
Carnauba wax 903 GMP
BetaCarotenes, ..
vegetable 160a(ii) | 1,000 mg/kg
Diacetyltartaric and
fatty acid esters of | 472e 1,000 mg/kg
glycerol
Calcium disodium
ethylene diamine tet 385
acetate 250 mg/kg 21
Disodium ethylene

o 386
diamine tetra acetat;
Grape skin extract | 163(ii) 1,500 mg/kg
Ethyl para
hydroxybenzoate 214 27
250 mg/kg
Methyl para 218 27
hydroxybenzoate
Neotame 961 100 mg/kg 161
PHOSPHATES 338 2,200 mg/kg
Polydimethylsiloxan{ 900a 10 mg/kg
SACCHRING 954(i) 160 mg/kg 144
SORBATES 200 1,000 mg/kg 42
SULFITES 220 100 mg/kg 44
Sucralose
(Trichlorogalactosud 955 180 mg/kg 144
se)
Calcium chlori@g0 | 509
ppm max.
377 350 ppm

Calcium lactate
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Table 4

Use of Additives in fruits and vegetables

Food

- Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System
Calcium gluconate 578
Calcium Carbonate 170 ()
Calcium bisulphite
04.1.2.4 | Canned or bottled
(pasteurized) fruit Acesulfame potassi| 950 350 mg/kg 161 & 188
Annatto 160b 200ppm
Aspartame 951 1,000 mg/kg 161, 191
Aspartame 962 350mg/kg 113, 161
acesulfame salt
Canthaxanthin 1619 200 ppm
Brilliant blue FCF 133 200ppm
Carmoisine 122 200ppm
CAROTENOIDS 160a(i) | 200 mg/kg
Chlorophylls, coppel 141(i) 100 MG/KG
complexes
Chlorophyllin coppel
complexes, sodium | 141(ii) 100MG/kg
and potassiusalts
Caramel Hlammonia 150¢ 200 Mglkg
caramel
Carame_l \sulfite 150d 7,500 mg/kg
ammonia caramel
Carnauba wax 903 GMP
Curcumin 100i 200mg/kg
betaCarotenes, .
vegetable 160a(ii) | 1,000 mg/kg
Dimethypolysiloxane| 900a 10 mg/kg.
Erythrosine 127 100 mg/kg
Fast green FCF 143 200 mg/kg
Grape skin extract | 163(ii) 1,500 mg/kg
Iron oxide, black 172(i)
Iron oxide, red 172(ii) 300 mg/kg
Iron oxide, yellow | 172(iii)
Ind|gpt|ne|nd|go 132 200 mg/kg
carmine)
Neotame 961 33 mg/kg 161

98




Table 4

Use of Additives in fruits and vegetables

Food

- Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System

Ponceau 4R
(Cochineal red A) 124
Riboflavin, synthetic| 101(i)
Riboflavin-5' " 200 mg/kg
phosphate sodium 101(ii)
Riboflavin (Bacillus
subtilis) 102
Saccharin 954(i) 200 mg/kg 161
Stannous chloride | 512 20 mg/kg 43
Tartrazine 102 200 mg/kg
Sunset yellow FCF | 110 200mg/kg
Sucralose
(Trichlorogalactosug 955 400 mg/kg ’
se)
04.1.2.5 J , jellies, .
rﬁ;;;?aéii Acesulfame potassi| 950 1,000 mg/kg 161, 188
Alitame 956 100 mg/kg 161
Allurared AC 129 100 mg/kg
Annatto 160b GMP
Aspartame 951 1,000 mg/kg 191, 161
Alginates (singly or i
combination)
Ca,K,Na,propy! glyci GMP
alginate, alginic acid
Pectins GMP
Aspartame 962 1,000 mg/kg 113, 161
acesulfamsalt
BEZOATES 210 200 mg/kg 13
Brilliant blue FCF 133 200 mg/kg
CAROTENOIDS | 160a(i)
Chophyle 994 a1
200 mg/kg
Chlorophyllin coppel
complexes, sodium | 141(ii)
and potassium salts
Canthaxanthin 161g
Caramel Hlammonial 200 mg/kg
150c
caramel
Carame_l \sulfite 150d 1500 mglkg
ammonia caramel
Carmoisine 122 200mg/kg
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Table 4

Use of Additives in fruits and vegetables

Food Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System

Carnauba wax 903

betaCarotenes, .

vegetable 160a(ii) | 1000 mg/kg

Curcumin 100i GMP

Dimethylpolysiloxan| 900a 10 mg/kg.

Calcium disodium

ethylene diamine tet 385 21

acetate 130 mg/kg

D'ISO(?ilum ethylene 386 21

diamine tetra acetat;

Erythrosine 127 100 mg/kg

Fast green FCF 143 200 mg/kg

Grape skin extract | 163(ii) 500 mg/kg

Ethyl para

hydroxybenzoate 214 27
250 mg/kg

Methyl para 218 27

hydroxybenzoate

Iron oxide, black 172(i)

Iron oxide, red 172(ii) 200 mg/kg

Iron oxide, yellow | 172(iii)

Indlgptlne (Indigo 132 200 mglkg

carmine)

Neotame 961 70 mg/kg 161

Polydimethylsiloxan{ 900a 30 mg/kg

Ponceau 4R

(Cochineal red A) 124 200 mg/kg

PROPYLENE

GLYCOL ALGINATE 40° 200 mg/kg

Riboflavin, synthetic| 101(i)

Riboflavin5' .

phosphate sodium 10(ii) 200 mg/kg

Riboflavin (Bacillus

subtilis) 101(ii)

SACCHARIN 954(j) 200 mg/kg 161

Sorbic acid 200 42

Sodium sorbate 201 42

- 1000 mg/kg

Potassium sorbate | 202 42

Calcium sorbate 203 42

SULFITES 220 100 mg/kg 44

Steviol glycosides | 960 360mg/kg 26
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Table 4

Use of Additives in fruits and vegetables

Food Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System
Sucralose
(Trichlorogalactosud 955 400 ppm 161
se)
Tartaric Acid, L (+) | 334 GMP
Tartrazine 102
200 mg/kg
Sunset yellow FCF | 110
Isomalt (AS PER
3.1.3.1V) GMP
Pectins GMP
Maltitol (AS PER
3.1.3.1V) GMP
Acidifying agents
Citric
acid,fumaric,lactic,m GMP
c acid
Mono & Bglycerides
of F.A of edible-oil GMP
Ascorbic acid 300 GMP
Firming agents
Calcium chloride ; ;
Calcium Lactate, 200mark smglgl. ort|.n
Calcium gluconate, 9/kg combination
Calcium carbonate,
Calciunbisulphite 2
Pectins GMP
04.1.2.6 | Fruitbased spreads Annatto 160b GMP
(e.g., chutney) excludi
products of food Aspartame 951 1,000 mg/kg 161 & 191
category 04.1.2.5 Ammonium alginate
Calciunalginate,
Potassium Alginate,
Sodium Alginate, GMP
Propy! Glycol Alging
Pectin
Mono & Bglycerides
of F.A of edible-oi 10mg/kg
Add sodium
bicarbonate,sodium GMP
citrateGMPFSSR
BENZOATES 210 250 mg/kg 13
Brilliant blue FCF 133 100 mg/kg
CAROTENOIDS 160a(i) 500 mg/kg
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Table 4

Use of Additives in fruits and vegetables

Food Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System

Chlorophylis, coppel 141(j)
complexes
Chlorophyllin coppel 150 mg/kg
complexes, sodium | 141(ii)
and potassium salts
Canthaxanthin 161g 15 mg/kg
Caramel Hlammonia 150¢ 500mglkg
caramel
Caramql \Vsulfite 150d 500 mg/kg
ammonia caramel
Carnauba wax 903 GMP
betaCarotenes, -
vegetable 160a(ii) | 500 mg/kg
Curcumin 100i GMP
Diacetyltartaric and
fatty acid esters of | 472e 5,000 mg/kg
glycerol
Calcium disodium
ethylene diamine tet 385
acetate 100 mg/kg 21
Disodium ethylene

o 386
diamine tetra acetat;
Fast green FCF 143 100 mg/kg
Grape skin extract | 163(ii) 500 mg/kg
Ethyl para
hydroxybenzoate 214

1,000 mg/kg 27

Methyl para 218
hydroxybenzoate
Iron oxide, black 172(i)
Iron oxide, red 172(ii) 500 mg/kg
Iron oxide, yellow | 172(iii)
Indlgptlne (Indigo 132 200mglkg
carmine)
Neotame 961 70 mg/kg 161
PHOSPHATES 338 1100 mg/kg 33
Polydimethylsiloxan{ 900a 10 mg/kg
Ponceau 4R
(Cochineal red A) 124 200mg/kg
Pro_pylene glycol 405 GMP
alginate
Riboflavin, synthetic| 101(i) 500 mg/kg
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Table 4

Use of Additives in fruits and vegetables

Food

- Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System

Riboflavin-5' ..

phosphate sodium 107(ii)

Riboflavin (Bacillus

subtilis) 101(ii)

SACCHARIN 954(i) 200 mg/kg 161

SORBATES 200 1,000 mg/kg 42

Calcium bisulfite 227 350 mg/kg

Sulfur Dioxide 220 100 mg/kg

Sucralose

(Trichlorogalactosud 955 400 mg/kg 161

se)

Tartaric Acid, L (+) | 334 GMP

Ascorbyl Palmitate | 304 200 ppm

Acetic

acid,citric,lactic,mali| GMP

hosphoric acid

Ascorbic acid GMP

Sunset yellow FCF | 110 200 mg/kg 161

TBHQ 200 mg/kg

Xanthan Gum 5000 mg/kg

Acesulfame potassi| 950 500 mg/kg 161 & 188

04.1.2.7 | Candied / Glazed / Allura red AC 129 100 mg/kg 161

Crystallisedruit ( All Annatto 160b 200 mglkg
sweetners and colours
are not allowed in Aspartame 951 2,000 mg/kg 161 & 191
Murrabba) BENZOATES 210 1,000 mg/kg 13

Brilliant blue FCF 133 200 mg/kg

Canthaxanthin 1619 200 mg/kg

CAROTENOIDS | 160a(i) | 200 mg/kg

Chlorophylls, coppel 141(j)

complexes

Chlorophyllin coppel 250 mg/kg

complexes, sodium | 141(ii)

and potassium salts

Caramel Hlammonia 150¢c 200 mglkg

caramel

Carame_l \sulfite 150d 7,500 mglkg

ammoniaaramel

betaCarotenes, ..

vegetable 160a(ii) | 1,000 mg/kg

Curcumin 100i 200 mg/kg
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Table 4

Use of Additives in fruits and vegetables

Food Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System

Diacetyltartaric and
fatty acid esters of | 472e 1,000 mg/kg
glycerol
Erythrosine 127 100 mg/kg
Fast green FCF 143 200 mg/kg
Grapeskin extract 163(ii) 1,000 mg/kg
Ethyl para
214 27
hydroxybenzoate
yeroxy 1,000 mg/kg
Methyl para 218 27
hydroxybenzoate
Iron oxide, black 172(i)
Iron oxide, red 172(ii) 250 mg/kg
Iron oxide, yellow | 172(iii)
Indlgptlne (Indigo 132 200 mglkg
carmine)
Neotame 961 65 mg/kg 161
PHOSPHATES 338 10 mg/kg 33
Ponceau 4R
(Cochineal red A) 124 200 mg/kg
Riboflavin, synthetic| 101(i)
Riboflavin5' -
phosphate sodium 101(i) | 300 mg/kg
Riboflavin (Bacillus
subtilis) 101
Sorbic acid 200 42
Sodium sorbate 201 42
. 500 mg/kg
Potassium sorbate | 202 42
Calcium sorbate 203 42
SULEITES 220 100 mg/kg and 40 mg/K a4
for murabba
Sucralose
(Trichlorogalactosud 955 800 mg/kg 161
se)
Sunset yellowCF 110 200 mg/kg
Tartrazine 102 200 mg/kg
Tartaric acid 334 GMP
Citric,Malic acid GMP
Ascorbic Aeid GMP
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Table 4

Use of Additives in fruits and vegetables

Food

- Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System

Calcium chloride,
Calcium Lactate,
Calcium gluconate, GMP
Calcium bisulphite,
Calcium Carbonate
04.1.2.8 | Fruitpreparations, .
including Fruit pulp, Acesulfame potassi| 950 350 mg/kg 161, 188
purees, fruit toppings " xjjyra red AC 129 200 mg/kg
and coconut milk
Aspartame 962 350 mg/kg 113, 161
acesulfame salt
750 mg/kg 750 ppm n
in tamarind pulp/puree
allowed at 600 ppm n|
in fruits/vegetab
Benzoic acid 210 pulp/puree wi
preservatives for indus
use and in concentra
fruits/veg juice, pupl 4
puree with preservqati
is not allowed in mar
pulp/puree  and ruit| 13
pulp/puree
Potassium benzoatg 212
Calcium benzoate | 213
Brilliant blue FCF 133 100 mg/kg
Betacarotenes :
(synthetic) 160a(i)
Betacarotenes
(Blakeslea trispora) 160a(ii) 100 malk
Betaapoe8-carotenal | 160e mg’kg
Betaape8-carotenoiq
acid, methyl or ethyl 160f
ester
Chlorophylis, coppel 141(j) 100 mglkg

complexes
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Table 4

Use of Additives in fruits and vegetables

Food Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System

Chlorophyllin coppel

complexes, Sodium| 141(ii)

and potassium salts

BetaCarotenes, -

vegetable 160a(ii

Caramel Hlammonia 150¢ 7500 mglkg

caramel

Carame_l \sulfite 150d 7500 mglkg

ammonia caramel

Carnauba wax 903 GMP

Mono & Bglycerides

of F.A of edible oil GMP

Diacetyltartaric and

fatty acid esters of | 472e 2,500mg/kg

glycerol

Fast green FCF 143 100 mg/kg

Grape skin extract | 163(ii) 500 mg/kg

Ethyl para

hydroxybenzoate 214 27
800 mg/kg

Methyl para 218 27

hydroxybenzoate

Indlgptlne (Indigo 132 150 mglkg

carmine)

Neotame 961 100 mg/kg 161

PHOSPHATES 338 350 mg/kg 33

SORBATES 433 1,000 mg/kg 42

Ponceau 4R

(Cochineal red A) 124 50 mg/kg

Propylene glycol

esters of fatty acids arr 40,000 mg/kg

Riboflavin, synthetic| 101(i)

Riboflavin5' ..

phosphate sodium 101(ii) 300 mg/kg

Riboflavin (Bacillus

subtilis) 101(ii)

Saccharin 954(i)

Calcium saccharin | 954(ii)

5 - 200 mg/kg 161

Potassium saccharitl 954(iii)

Sodium saccharin | 954(iv)

Sorbic acid 200 42

Sodium sorbate 201 100 mg/kg 42

Potassium sorbate | 202 42
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Table 4

Use of Additives in fruits and vegetables

Food

- Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System
Calcium sorbate 203 42
Sulfur dioxide 220 206, 44
Sodium sulfite 221 206, 44
Sodmm hydrogen 299 206, 44
sulfite
Sodium disulfite 223 206, 44
Potassium
metabisulfite 224 206, 44
Potassium sulfite 225 206, 44
Calplunhlydrogen 297 206, 44
sulfite
Potgssmm hydroger| 298 206, 44
sulfite
Sodium thiosulfate | 539 206, 44
Steviol glycosides | 960 330 mg/kg 26
Sucralose
(Trichlorogalactosug 955 400 mg/kg
se) 161
Sunset yellow FCF | 110 200 mg/kg
04.1.2.9 | Fruitbased desserts, | Tartaric Acid, L (+) | 334 GMP
incl. fruitflavoured
waterbased desserts Ascorbyl stearate | 305 500 mg/kg 2,10
Acesulfame potassi| 950 350 mg/kg 161, 188
Allura red AC 129 100mg/kg
Aspartame 951 1,000 mg/kg 161, 191
Aspartame 962 350 mglkg 113, 161
acesulfame salt
210
211
BENZOATES 1,000 mg/kg 13
212
213
Brilliant blue FCF 133 150 mg/kg
betaCarotenes .
(synthetic) 160a(i)
betaCarotenes
(Blakeslea trispora) 160a(ii) 150 malk
betaape8-Carotenal| 160e ma/kg
betaape8-Carotenoi
acid, methyl or ethyl| 160f

ester
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Table 4

Use of Additives in fruits and vegetables

Food Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System

Chlorophylls, coppe| 141(i) & 150 mglkg
complexes (1
Canthaxanthin 1619 15 mg/kg
Caramel Hlammonia 150¢ 200 mglkg
caramel
Caramel \sulfite
ammonia caramel 150d 7,500 mg/kg
Carnauba wax 903 GMP
betaCarotenes, .
vegetable 160a(ii) | 1,000 mg/kg
Diacetyltartaric and
fatty acid esters of | 472e 2,500 mg/kg
glycerol
Fast green FCF 143 100 mg/kg
Grape skin extract | 163(ii) 500 mg/kg
Ethyl para
hydroxybenzoate 214
800 mg/kg 27
Methyl para 218
hydroxybenzoate
Iron oxide, black 172(i)
Iron oxide, red 172(ii) 200 mg/kg
Iron oxide, yellow | 172(iii)
Indlgptlne (Indigo 132 150 mglkg
carmine)
Neotame 961 100 mg/kg 161
PHOSPAHTES 338 1,500 mg/kg 33
SORBATES 432436 | 3,000 mg/kg
Polydimethylsiloxan{ 900a 110 mg/kg
Ponceau 4R
(Cochineal red A) 124 50 mg/kg
Propyl gallate 310 90 mg/kg 2,15
Propylene glycol
esters of fatacids art 40,000 mg/kg
Riboflavin, synthetic| 101(i)
Riboflavin5' .
phosphate sodium 10(ii) 300 mg/kg
Riboflavin (Bacillus
subtilis) 101(ii)
Saccharin 954(i) 100 mg/kg
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Table 4

Use of Additives in fruits and vegetables

Food Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System

Calcium saccharin | 954(ii) 161
Potassium saccharit 954(iii) 161
Sodium saccharin | 954(iv) 161
Sorbic acid 200 42
Sodium sorbate 201 42
X 1,000 mg/kg
Potassium sorbate | 202 42
Calcium sorbate 203 42
220228
SULFITES 100 mg/kg 44
539
Sucralose
(Trichlorogalactosud 955 400 mg/kg 161
se)
Sucroglycerides 474 5000ppm
Sunset yellow FCF | 110 50ppm
04.1.2.10Q Fermented fruit )
products Acesulfame potassi| 950 350 mg/kg 161. 188
Aspartame 951 1,000 mg/kg 161, 191
210
211
BENZOATES 1,000 mg/kg 13
212
213
160a(i) &
(iii)
CAROTENOIDS 500 mg/kg
160e & f
Chlorophylls, coppel 141(j)
complexes
Chlorophyllin coppel 100 mg/kg
complexes, sodium | 141(ii)
and potassium salts
Carnauba wax 903 GMP
betaCarotenes, .
vegetable 160a(ii) | 200 mg/kg
Diacetyltartaric and
fatty acid esters of | 472e 2,500 mg/kg
glycerol
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Table 4

Use of Additives in fruits and vegetables

Food

- Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System

Calcium disodium
ethylene diamine tet 385 21
acetate 250 mg/kg
D'ISO('iIum ethylene 386 21
diamine tetra acetat;
Grape skin extract | 163(ii) 500mg/kg
Ethyl para
214 27
hydroxybenzoate
Yaroxy 800 mg/kg
Methyl para 218 27
hydroxybenzoate
Neotame 961 65 mg/kg 161
PHOSPHATES 338 2,200 mg/kg 33
Polydimethylsiloxan{ 900a
Riboflavin, synthetic| 101(i) 500 mg/kg
RiboflaviB- .
phosphate sodium 101(i)
Riboflavin (Bacillus
subtilis) 101(ii)
. . 161
Saccharin 954(i)
Calcium saccharin | 954(ii) 160 mg/kg 161
Potassium sacchari 954¢(iii) 161
Sodium saccharin | 954(iv) 161
Sorbic acid 200 42
Sodium sorbate 201 1,000 mg/kg 42
Potassium sorbate | 202 42
Calcium sorbate 203 42
SULFITES 220228 | 100 mg/kg 44
Steviol glycosides | 960 115 mg/kg 26
Sucralose
(Trichlorogalactosud 955 150 mg/kg
se)
04.1.2.17 Fruit fillingsfor pastries
Acesulfame potassi| 950 350 mg/kg 161, 188
Allura red AC 129 100 mg/kg
Aspartame 951 1,000 mg/kg 161, 191
Benzoic acid 210 1,000 mg/kg 13
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Table 4

Use of Additives in fruits and vegetables

Food Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System

Sodium benzoate | 211 13
Potassium benzoatg 212 13
Calcium benzoate | 213 13
Brilliant blue FCF 133 200mg/kg
160a(i) &

(iii)

CAROTENOIDS 500 mg/kg
160e & f
Chlorophylls, coppel 141(i)
complexes
Chlorophyllin coppel 100 mg/kg
complexes, sodium | 141(ii)
and potassium salts
Canthaxanthin 1619 15 mg/kg
Caramel Hlammonia 150¢ 7,500 mg/kg
caramel
Caramej \sulfite 150d 7,500 mglkg
ammonia caramel
Carnauba wax 903 GMP
betaCarotenes, ..
vegetable 160a(ii) | 100 mg/kg
Calcium disodium
ethylene diamine tet 385 21
acetate 650mg/kg
Disodium ethylene 386 21
diamine tetra acetati
Fast green FCF 143 100 mg/kg
Grape skin extract | 163(ii) 500 mg/kg
Ethyl para
hydroxybenzoate 214 27
800 mg/kg

Methyl para 218 27
hydroxybenzoate
Indigotine (Indigo | ; 5, 150 mg/kg 161
carmine)
Lauric arginate ethyl 243 200 mglkg
ester
Neotame 961 100 mg/kg 161
PHOSPAHTES 338 1,500 mg/kg 33
SORBATES 432436 | 3,000 mg/kg
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Table 4

Use of Additives in fruits and vegetables

Food

- Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System
Ponceau 4R
(Cochineal red A) 124 50 mgrkg
Propylene glycol
esters dhtty acids art 40,000 mg/kg
Riboflavin, synthetic| 101(i)
Riboflavin5' .
phosphate sodium 101(i) 300 mg/kg
Riboflavin (Bacillus
subtilis) 101(ii)
Sorbic acid 200 42
Sodium sorbate 201 42
X 1,000 mg/kg
Potassium sorbate | 202 42
Calcium sorbate 203 42
220228
SULFITES 100 mg/kg 44
539
Sucralose
(Trichlorogalactosud 955 400 mg/kg 161
se)
Sunset yellow FCF | 110 100 mg/kg
04.1.2.124 Cooked fruit
Acesulfame potassi| 950 500 mg/kg 161, 188
Aspartame 951 1,000 mg/kg 161, 191
BENZOATES 2106213 | 1,000 mg/kg 13
Chlorophylls, coppel 141(j)
complexes
Chlorophyllin coppel 100 mg/kg
complexes, sodium | 141(ii)
and potassium salts
Carnauba wax 903 GMP
Neotame 961 65mg/kg 161
200
201
SORBATES 1,200 mg/kg 42
202
203
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Table 4

Use of Additives in fruits and vegetables

Food

- Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System
Sucralose
(Trichlorogalactosud 955 150 mg/kg 161
se)
42.1.1 Untreated fresh
vegetables ((including
mushrooms and fungi,
roots and tubers, fresh
pulses and legumes "
(includingsoyabean), ) ) No additives )
and aloe vera) sea
weeds, nuts and seedy
4.2.1.2 | Surface treated fresh
Vegetab|e3 (inc|uding Candelilla wax 902 GMP 79
mushrooms and fungi,
roots and tubers, fresh | Beeswax 901 GMP 79
pulses and legumes, | Carnauba wax 903 GMP 79
and aloe vera) sea Glycerol ester of wo
weeds, nuts and seeds ro;/in 445(iii) 110 mg/kg
Lauric arginate ethy! 243 200 mglkg
ester
Microcrystalline wax| 905c(i) 50 mg/kg
PHOSPHATES 338, 1760 mg/kg 16 and 33
Shellac, bleached | 904 GMP 79
4.2.1.3 | Peeled, cut or shredde(
fresh vegetables
((including mushrooms
and fungi, roots and
tubers, fresh pulses an{ Lauric arginate ethyl
legumes, and aloe verg ester 243 200 mg/kg
sea weeds, nuts and
seeds)
PHOSPHATES 338, 5600 mg/kg 33 AND 76
Sodium ascorbate | 301 GMP
220225,
SULFITES 227,228, | 50 mgl/kg 44,76 ,136
539
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Table 4

Use of Additives in fruits and vegetables

Food

- Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System
calcium chlorigde
Calcium lactate,
Calcium gluconate, 350 mg/kg
Calcium carbonate
4.2.2 Processed Vegetables
(includingmushrooms
and fungi, roots and
tubers, fresh pulses an{ Acetic acid, glacial | 260 GMP
legumes, and aloe vere
sea weeds, nuts and
seeds
CARAMEL KN
SULFITE AMMONIA 150d 50000 mg/kg 92 and 161
CARAMEL
42.2.1 Frozen Vegetables c | ivsulfit
(including mushrooms| ~@ramet hsufiite | | 150d 50000 mg/kg 92 and 161
andfungi, roots and | @mmonia carame
tubers, fresh pulses an . .
legumes, and aloe ver: Ascorbic acid, | 300 GMP 110
sea weeds, nuts and| citric acid 330 GMP 242,262,264
seeds and 265
Ethyleneiamine tetrd 385, 386 | 100 mg/kg 21 & 110
acetates
E"‘I‘__C“C acidzDand | 57 GMP 262 & 264
Malic acid,-dl 296 GMP 265
PHOSPHATES | 338, 5000 mgfkg onlyin | 33 ¢ 76
potatoes
Polydimethylsiloxan{ 900a 10 mg/kg 15
220
SULFITES 225,227,250 mg/kg 2%72’31736
28,539
4.2.2.2 Dried Vegetables
and fungi, roots and
tubers, fresh pu|ses an| BENZOATES 210213 1000 mg/kg 13
legumes, and aloe veri Canthaxanthin 161g 10 mg/kg
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Table 4

Use of Additives in fruits and vegetables

Food

category| Food Category Name Food Additive INS No anziﬁqufgsg Note
System
sea weeds, nuts and| )
seeds Diacetyltartaric and
fatty acid esters of | 472e 10000 mg/kg
glycerols
Ethylene diamine te{ 5o 356 | 800 mgikg 21,64,297
acetates
338;
339(iiii);
340(iiii);
341 (iiii);
342(i), (ii);
PHOSPHATES 2‘5138(”'); ggggorgg/ kgonlyin | 33 ¢ 76
(i), (¥
(vii);
451(i), (ii);
452(Kv);
542
Propyl gallate 310 50 mg/kg 15, 76 & 19¢
220225,
SULFITES 227,228, | 500 mg/kg 44, 105
539
4.2.2.3 | Vegetables (including
mushrooms and fungi, Allura red ac 129 100 mg/kg 161
roots and tubers, fresh
pulses and legumes, | acesulfame potassi| 950 200 mg/kg 144, 188
and aloe vera) sea
weeds in vinegar, oil, | Aluminium ammonit
brine or soyabean sauq sulfate 523 520mg/kg 6,245,296
Aspartame 951 300 mg/kg 144, 191
Aspartame 962 200 mg/kg 113, 161
acesulfame salt
BENZOATES 216213 | 2000 mg/kg 13
Brilliant blue fcf 133 500 mg/kg 161
Caramel fiammonia 150¢ 500 ma/k
caramel 9/kg
Carotenes, beta ..
vegetable 160a(ii) | 1320 mg/kg
cArROTENOIDS | Y89AM: | 50 mgrkg 161
a(ii),e,f
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Table 4

Use of Additives in fruits and vegetables

Food

category| Food Category Name Food Additive INS No anziﬁqufgsg Note
System
Diacetyltartaric and
fatty acid esters of | 472e 2500 mg/kg
glycerols
Ethylene diamine tei 385, 386 | 250 mglkg 21
acetates
Fast green fcf 143 300 mg/kg
Grapeskin extract 163(ii) 100 mg/kg 179, 181
Hydroxybenzoates, | »1, 518 | 1000 mg/kg 27
para
Indigotine (indigo
carmine) 132 150 mg/kg 161
Lauric arginate ethyl 243 200 mglkg
ester
Neotame 961 10 mg/kg 144
PHOSPHATES 338; 2200 mg/kg 33
Polydimethylsiloxan{ 900a 10 mg/kg
RIBOFLAVINS 104(i),(ii) | 500 mg/kg
SACCHARINS 954(iXiv) | 160 mg/kg 144
SORBATES 2006203 | 1000 mg/kg 42
Sucralose
(trichlorogalactosuct 955 400 mg/kg
e)
220225,
SULFITES 227,228, | 100 mg/kg 44
539
Calcium chloride
Calcium lactate
Calcium gluconate 350ppm
Calcium Carbonate
Calcium bisulphite
4.2.2.4 Canned or bottled .
(pasteurised) or retort Acesulfame potassi| 950 200 mg/kg 161 & 188
.pouch_ed vegetables Allura red ac 129 200 mg/kg 161
(including mushrooms
and fungi, roots and | Acesulfame potassi{| 950 350 mg/kg 161 & 188
tubers, frestpulses and
legumes, and aloe ver{ Aspartame 951 1000 mg/kg 161 & 191
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Table 4

Use of Additives in fruits and vegetables

Food Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System

sea weeds Brilliant blue fcf 133 200 mg/kg 161
Caramel iammonia 150¢c 200 mglkg 161
caramel
Carotenes, beta .
vegetable 160a(ii) | 200 mg/kg
cArOTENOIDS | Y89AM: | 560 mgikg 161

a(ii),e,f
Ethylene diamine tef 385, 386 | 365mglkg 21
acetates
Fast green fcf 143 200 mg/kg
Neotame 961 33 mg/kg 161
PHOSPHATES 338; 2200mg/kg 33
Alginates (NH, Ca, |
Na or propy! glyco; 10g/kg
alginate)
Pectin GMP
Polydimethylsiloxan{ 900a 10 mg/kg
SACCHARINS 954(iXiv) | 160 mg/kg 144 & 161
Antioxidant_as GMP
ascorbic acid
Stannous chloride | 512 25 mg/kg 43
Steviol glycosides | 960 70 mg/kg 26
Sucralose
(trichlorogalactosucr 955 580 mg/kg 161
e)
220225,

SULEITES 2257:3528, 50 mg/kg 44

Thickening agents
(arabic gum,
carrageenan, guar
gum, carobabean
gum, xanthan gum)

Adopted FSSR, thickern
agents (arabic gu
carrageenan, guar gy
carobabean gum, xant
gum) are allowe d at
level of 10 gm per kg
green beans/wax bed
sweet corn/baby
corn,mushroom, lad

finger, cauliflower, brin
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Table 4

Use of Additives in fruits and vegetables

Food

category| Food Category Name Food Additive INS No anziﬁqufgsg Note
System
sweet potato, gark
spinach, table onig
garlic, bell paper, rajn
all pulses and dals wh
and split, other vegetal
and curried vegetab
and allowed at the leyv|
1% m/m max
aspaagus. These are a
allowed at GMP in nig
groundnut, seasame {
mustard pastes and of
oil seed pastes.
Acidifying agents
Acetici acid14, Citrig
Acid, lactic acid, L GMP
tartaric acid, Malic
Acid
4.2.2.5| Vegetables (including
mushrooms and fungi’ Aspartame 951 1000 mg/kg 161, 191
roots and tubers, fresh
pulses and legumes, | Acesulfame potassi| 950 1000 mg/kg 188
and aloe vera) sea
weeds, nuts and seedy BENZOATES 210213 | 1000mg/kg 13
and seed purees and :
pulp(pea nut butter) S;:;T;I HAMMONIA) 4 5o 50000 mg/kg
Carotenes, beta .
vegetable 160a(ii) | 1000 mg/kg
CAROTENOIDS ili)62"’]}(')’a( 50 mg/kg 161
Chlorophylls and
chlorophylins,coppe| 141(i),(ii) | 100 mg/kg 62
complexes
Ethylendiamine tetr: 385, 386 | 250 mg/kg 21
acetates
Grape skin extract | 163(ii) 100 mg/kg 179, 181
Hydroxybenzoates, | 51, 518 | 1000 mglkg 27
para
Neotame 961 33 mg/kg 161
PHOSPHATES 338; 2200 mgkg only in | 35 ¢
potatoes
Polydimethylsiloxan{ 900a 10 mg/kg
SACCHARINS 954(iiv) | 160 mg/kg 161
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Table 4

Use of Additives in fruits and vegetables

Food

category| Food Category Name Food Additive INS No anziﬁqufgsg Note
System
SORBATES 206203 | 1000 mg/kg 42
Steviol glycosides | 960 330 mg/kg 26
Sucralose
(trichlorogalactosucr 955 400 mg/kg 161, 169
e)
220225,
SULFITES 227,228, | 500 mg/kg 44,138
539
4.2.2.6 | Vegetables (including
mushrooms and fungi] Allura red ac 129 100 mg/kg 92 & 161
roots and tubers, fresh
pulses and legumes, | Acesulfame potassi| 950 350 mg/kg 161 & 188
and aloe vera) sea
weeds, nuts and seed{ Aspartame 951 1000 mg/kg 161 & 191
pulps and preparations
(e.g vegetable dessert :sggﬁ?an;]ee salt 962 350 mg/kg 113 & 161
and sauces, candied
food category 4.2.2.5| Brilliant blue fcf 133 100 mg/kg 92 & 161
Caramel fiammonia 150¢ 50000 mg/kg 161
caramel
Carotenes, beta .
vegetable 160a(ii) | 1000 mg/kg 92
CAROTENOIDS 5)62?(')""‘( 50 mglkg 92 & 161
Chlorophylls and
chlorophylins,coppe| 141(i),(ii) | 100 mg/kg 62 & 92
complexes
Diacetyltartaric and
fatty acid esters of | 472e 2500 mg/kg
glycerols
Ethylene diamine tef 385, 386 | 80 mg/kg 21
acetates
Grape skin extract | 163(ii) 100 mg/kg 92 & 181
Hydroxybenzoates, | 514 518 | 1000 mglkg 27
para
Indigotine (indigo | ; 5, 200 mglkg 92 & 161
carmine)
Neotame 961 33 mg/kg 161
PHOSPHATES 338; 2200 mg/kg 33
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Table 4

Use of Additives in fruits and vegetables

Food

- Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System
Polydimethylsiloxan{ 900a 50 mg/kg
Polysorbates 432436 | 3000 mg/kg
Propylene glycol
esters of fatty acids art 5000 mg/kg
Riboflavins 101(i),(ii) | 300mg/kg 92
Saccharins 954(K(iv) | 200 mg/kg 161
Sorbates 200203 | 1000 mg/kg 42
Steviol glycosides | 960 165 mg/kg 26
Sucralose
(trichlorogalactosuct 955 400 mg/kg 161
e)
Sucroglycerides 474 5000 mg/kg
220225,
SULFITES 227,228, | 300mg/kg 44 & 205
539
Sunset yellow fcf 110 50 mg/kg 92
04.2.2.7| Fermented vegetable
(including mushrooms| Aspartame 951 2,500 mg/kg 161, 191
and fungi, roots and
tubers, fresh pulses an| Acesulfame Potassi| 950 1000 mg/Kg 188
Ieg(ljjmes, ang anc(ajvera Benzoic acid 210 13
and seaweed products ;
excluding fermented Sodmm benzoate | 211 1,000 mgrkg 13
soybean products of | Potassium benzoatg 212 13
fgg%(:?atigogniggzséeé Calcium benzoate | 213 13
' <.’:1n,d 12923 "] Brilliant blue FCF | 133 100 mg/kg 92 and 161
CAROTENOIDS 5)62?(')’3( 50 mg/kg 92 & 161
Calcium &' 634 GMP 279
ribonucleotides
Calcium carbonate | 170(1) GMP 279
Calcium chloride 509 GMP 279
Calcium lactate 327 10,000 mg/kg
Calcium carbonate | 170 GMP
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Table 4

Use of Additives in fruits and vegetables

Food Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System

Calcium bisulphite | 227 500 ppm max

Citric acid 330 GMP

Chlorophylls, coppel 141(j) 62

complexes

Chlorophyllin coppel 100 mg/kg

complexes, sodium | 141(ii) 62

and potassium salts

Caramel Hlammonia 150¢ 50,000 mg/kg 161

caramel

Caramel Wsulfite 4564 | 50 900 mg/kg 92, 161

ammonia caramel

betaCarotenes, .

vegetable 160a(ii) | 1,000 mg/kg

Diacetyltartaric and

fatty acid esters of | 472e 2,500 mg/kg

glycerol

Calcium disodium

ethylendiamine tetrg 385 21

acetate 250 mg/kg

D_|SO(_d|um ethylene 386 21

diamine tetra acetat;

Erythrosine 127 30 mg/kg

Fast green FCF 143 100 mg/kg 161

Grape skin extract | 163(ii) 100 mg/kg 161, 181

Ethyl para

hydroxybenzoate 214 27
300 mg/kg

Methyl para 218 27

hydroxybenzoate

Indigotine (Indigo | , 5, 100 mg/kg 161

carmine)

Malic Acid 296 GMP

Neotame 961 33 mg/kg 161

PHOSPHATES 338 2,200 mg/kg 33

Polydimethylsiloxan{ 900a 10 mg/kg

Ponceau 4R

(Cochineal red A) 124 100 mg/kg 161

Riboflavin, synthetic| 101(i)

Riboflavin-5' .

phosphate sodium 101(i) 500 mg/kg

Riboflavin (Bacillus

subtilis) 101(ii)

Saccharin 954(i) 200 mg/kg 161
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Use of Additives in fruits and vegetables

Food

category| Food Category Name Food Additive INS No ﬁziﬁmjpnefgsgl Note
System
Calcium saccharin | 954(ii) 161
Potassium saccharit 954(iii) 161
Sodiunsaccharin 954(iv) 161
Sorbic acid 200 42
Sodium sorbate 201 42
- 1,000 mg/kg
Potassium sorbate | 202 42
Calcium sorbate 203 42
SULFITES 220 500 mg/kg 44
Sucralose
(Trichlorogalactosud 955 580 mg/kg 161
se)
Sunset yellow FCF | 110 100mg/kg 92
Acetic Acid 260 GMP
04.2.2.8 | Cooked or fried
vegetables (including | Aspartame 951 1,000 mg/kg 161
mushrooms and fungi,
roots and tubers, fresh
pulses and legumes, | Benzoic acid 210 13
22: V?é%z:era)’ and Sodium benzoate | 211 1,000 markg 13
Potassium benzoate 212 ’ 13
Calcium benzoate | 213 13
Citric Acid 330
Lactic acid 270
L-Tartaric acid 334
Malic acid
Ascorbic acid 300 GMP
Calcium chloride 509
Calcium Lactate 327
Calcium Gluconate | 578 350 mg/kg
Arabic Gum 414 350 mg/kg
Carrageenan gum | 407 350 mg/kg
Guar Gum 412 GMP
Carobabean Gum | 410 GMP
Xanthan Gum 415 GMP
ALGINATES (NH, C
K, Na or propyl glyct 10 mg/kg

alginate)
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Table 4

Use of Additives in fruits and vegetables

Food Recommended
category| Food Category Name Food Additive INS No Maximum Level Note
System
Chlorophylis, coppel 141(j) 100 mglkg
complexes
Chlorophyllin coppel
complexes, sodium | 141(ii) 100 mg/kg
and potassium salts
Caramel Hlammonia 150¢ 50,000 mg/kg
caramel
Caramel Bsulfite 4564 | 50 000 mg/kin GSFA
ammonia caramel
Diacetyltartaric and
fatty acid esters of | 472e 2,500 mg/kg
glycerol
Calcium disodium
ethylene diamine tet 385
acetate
250 mg/kg 21
Disodium ethylene
o 386
diamine tetra acetat;
Neotame 961 33 mg/Kg 161
PHOSPHATES 338 2200 mg/kg 33 and 76
SACCHARIN 954(i) 160 mg/kg 144 and 16]
SORBATES 200 1,000 mg/kg 42 and 221
Sucralose
(Trichlorogalactosug 955 150 mg/kg 141 and 161

se)
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Table 5

Use of Food Additives in confectionary

Food

Category| Food Category Namg Food Additive Nlljl:lnsber Recomm;r:/c’jaelzd Maximu Note
System
5 Confectionery 10,15&
304 X
ASCORBYL ESTER 500 mg/kg 114
305
Mineral oil, medium | 550 | 2000 mg/kg 3
viscosity,
5.1 Cocoa products and 304 10,15 &
chocolate products | ASCORBYL ESTER 500 mg/kg 114
including analogue an 305 3
chocolatesubstitutes - ol hiah
Mineral oil, hig 905d 3
viscosity
Mineral oil, medium 2000 mg/kg
and low viscosity, clg 905e 3
|
Propyl gallate 310 200 mg/kg 15 & 130
05.1.1 Cocoa mixes (powdery 304 10 & 15
and cocoanass/cake ASCORBYL ESTER 305 500 mg/kg
Acesulfame potassiu 950 350 mg/kg 161 & 188
Ammonium salts of
phosphatidic acid 442 GMP
Aspartame 951 3,000 mg/kg 161 & 191
Benzoic acid, Sodiur|
and Potassium 210, 214, 1500 mg/kg
212
benzoate
Sorbic acid and its
Calcium, Sodium, 200,
Potassium Salts 203,201, | 1500 ppm
(Calculated as sorbiq 202
acid)
PHOSPHATES 338 1,100 mg/kg 33
Propylene glycol est
of fatty acids 477 5,000 mg/kg 97
SACCHARINS 95(‘5;) | 100 mg/kg 97 & 161
Calcium phosphate 10 g/kg
Silicon dioxide 551 GMP
S_9d|um aluminium 554 GMP
silicate
Mono and di glycerid
of edible fatty acids | *7* GMP
Lecithin 322 (i) GMP
Ammonium salts of 442 GMP

phosphatidic acids
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