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4e shee fuesln, 42 ABAEH s
H, 7AA ZE Aol g WiHoz vehdeh,
& Aoz Fopln 4& A £72 Q)
s “shebd YAHES AR Aol Hol 8l
She A ANE AR ek A Aol
2o BN AT P4 T Aolol
£ ojd sfols} gich,

The Korean Journal of Food Hygiene, Vol. 4, No. 1



48

E 1. SHABOIM XHNOE wMsE REST
w4 =% (Prim-

134 %

ary toxic effects)

(Toxin) AEds

(Food source)

Haemagglut- | od&} £ 5 | dd72f 53
inins)
Goitrogens* | kw3 broceoli, | A4 715 F#

]
7| €}, brassicas | 5 (744 £

Hydrogen Cy-| &} ¢
anide 3}3t%

(Cyanogenetic)

Pressor uhipit, sholef F add gt
Amines el = WF
}_%gll
Oxalates AlZx, el | Al &
Q=7 7)eb 4| Ab
Myristicin Nutmeg,parsley | 3+7+
Eas
* %ol 3 AME EAsA gou, E
EL gHEie] vE4 EAzve Gie A
A=

Ref, | Rodricks, J. V., 1978

WAl s
Folu] “Ael"o] B3 )
So gel SEAE A48 B she Ao
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(1) B2 SALAG SEAsel AT 4
g A S UT Bel ANT A% 2

7ol s zg7}? she

(2) AHHE HAEEL oldel deoxyribonu-
cleic acid #x-& =34 ]7174‘4 oFg FA]A
U elete] 78S 2l & glerh? ske AEel
c},

o] FFx oleldh Afol Watgk 5hE opd
7l€ it 2o

oledgt &ol sk 4v|AEL AR
Pe" 2T =S AAE s 2y
“Fall, FE"oleke FF i olAtAeln] gRiAg

o]z 1A 3] FAE 4= e Aolth

L.H. Kim

_t
b
23_4
N
L
x:
o 8
Mo

2% Zaht Ao walom
QiAo Wolgolof sk el HETE

¥ 2. o|=3dgol gdel 1Y As 9
e

Cause of death

UM 71

No. of deaths
per year per
100. 000 people

Heart disease 336
Cancer 173
Stroke 91.9
Auto accidents 21.8
Suicide 12.8
Homicide 10. 1
Falls 7.1
Drowning 3.79
Poisoning 2.99
Fires 2.89
Surgical and medical “complica 1. 52

tions and misadventures”

Inhalation and ingestion of food® 1.04
Airplane travel 0.76
Struck by falling object 0.52
Railway accidents 0.28
Excessive cold 0.17
Electrocution from home wiring 0.12

and appliances

Suffocation in bed or cradle 0.10
Lightning 0.06
Cataclysm (tornado, flood, 0.05
earthquake, etc.)

Bites and stings, venomous 0.02

animals and insects

1) Based on 1975 data from tbe National
Center for Health Statistics, Health Ser-
vices and Mental Health Administration,
U.S. Department of Health, Education and
Welfare

2) Does not include food poisoning

Ref. | Francis J., 1978

The Korean Journal of Food Hygiene, Vol. 4, No. 1



The Present Restriction and International Trend of Food Additives 49

E 3. AEZololA 022 FDAO| XIHS 6%
29| 71 £ AHE(ERE TAHY)

1. ol 4E thatel o8k =4 (botulism, mycotox-
in &)l o3& 7o,

2. GotAA (Ao z HEH oFgA)

3. B dEHMAY 2dFA o FY
%)

4, AFolld A" oz L5 FEEA

5. %, A4EFAl AFE(EAlA de] "HA QlE
&)

6. AEHE(HE aclEEd of 2 el

| ]

Ref, Schmidt, A. .M., 1975
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=3t EFA A 3t AHEATAA #HE A
A Aol ol Ao 2 HFictne ARG &
FAA 2 EAol sixle FAAL AzdAd
delzte] 713 £A4 FHol glojok sl = o
£o) FElg FHAAS FAlol 7T s Fol
Aet,

ojeigt #Ae
olw FAMAIES W 7]
] Q7] wiEolt,

A7HE AHgA] A S sk

(1) etz Fef AAA] H7E okl
Az afo] I3},

(2) #7ME AT SAAARAE, Ak
shebd Tz, B4, By, o8 sl
Hhg-AbEol gt 1]*—1 5 ¢ U AREH
Fojok & 7,

(3) ©ed H7bE FAVIFolet oFI}A]) T
Boh Fa, FYAd ARAHE ARste Hert
g8 3let,

E 4. MAIXN2Z A g =

A AAH oz wdulAg 1
gizkel AAellA ®l %

24l g (coloring matters) nx10(~50)
73 E A sl gkA) nx10?(~500)
# 8 2 (Flavourings) nXx10°(~3000)
n=1~5
Ref . Additives 1981
(4) A7E AAle o gid =3 A4
ol7kx] mejsle] A G AFrtEe L 1Y

ol (23 1 Fx).

ag

Label

Packaging
Raw materials

Direct additives

Indirect additives -

Residues{contaminants
and pr ing aids)

(5) B71A8HE-(labeling) =313 3hod Anm]x}
o} Bubg FojF o} g},

(6) 2} T3 HE AAE A=At 34
Az ZedF, =94 A=), AdAA, =
248 ArlE A A,

3) AEMILE| ditt "R YT
2RSS AR $A4E AP FAedA
FRAEA (FRALT, AS7IeA, A3, 4%
H 5)ekel UG gzl HEHE A, A

FoHgAle SxAe g AHslse 3§
2 5o glot AF Faql dA
AHE9] 9—°§°ﬂ/‘1 e(d L A AV =E b
TEEE) TAE A A% A2 2k 7Y
3 Hzrl e7sld, o] od¥ FHAES B
2 olFg FL AEE Az obF ofulrt
gi7] wfgelct,

AT AvjAEY 25e /AT AH7HEe
& Azl whzka} gAdol sl de] A ¢y

743 ejste] ol FElok I AL “MAAE

“MEH] o ITL/ AefstA o 5" (biological
dynamic/ecological farming)ell @& 349 F
7felet,

d

2 Aol HrAERRAE Aol
20lold 2t 7, AFEeF ol Tig WAl

yxo] ATe AAelch,
D= ¥ob 19853 “HEYAES e g ol
& wnAold Hatsk |l sulAel 4 Al
Aol WS lgatd ARG UGS F414]
771 S8k B Aol Agsls WAHE o

7 4 g€ ofele] A A B3 A9 ATFZ
A Edl2d A ZA7 s o,

o] AAE Lu|RloA FAHE Zolm Anxt
£ o] ARAMY AR ARG AYstuxt
& Aolrk 2o XAt Y},
avjAee AHs 2Hed WY AHE
3, AE 4vlel Aa4d HYE H4dEE &

AAA 2% 2l olch, o2 Aol A
Hob auAel e 287 B2 45 Al
a7 2 Aoleh

of HRAE & e BeA ARG A4FF
AAAAE s, cll Aeda}ed
i Alow A AAE 2T
3 ek aeht AEA4T
£ul342) ﬂ 1 9E i@z urh o o
ok A2EL AT HY AR ARel HrHE
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AHgol o ©1% A 7Y HeAS FAIMA
£ ok 543 AAEn ot

olgl Aol AYE AEH 2dEHT EE
BAe] W 315 we] spxlel & Zeolu ojg
Baisled LulzlolAl H7HE AHgl ¥ 2 o
2o A4g Z 4 e ARgAE Bk H5H
2 Zusjof dct,

E3) RHdef FA45o] e AEAAAAAY
3] 71% AlEskel A=l AFFoF AMH A
#7 7leAd Agle Az Ad o] 4]
ek A=W FAO/WHO, CCFA,
COT(Committee on Toxicity, UK), CSM
(Committee on Safety of Medicines, U.K),
FSC(Food Safety Council, Washington D.C. U.
S.A), JECFA 5 AL FA71-73]9 el o3
EAo| ohd AAE AF 43S ¥ + Uve IS5
A AAAE 2% dAE AT kAl Be A
2E S o)AE A ZdAet A AF3)
of ZFAAl MHr1E AZE W AFARlY =
Aztet 4£44] ol FAGe] glejob A

3. ASHIIE ABs(s7h) mae
ARl Batol

1) xbmgoll 2= WA

dlg Fol Al FFollA oSz gle MIEFH
E7)43 (Labeling)ell 710l AHEHglsE &
1HE AF ol F HHE ARSI A
o) AF o HrHE Wtel sietol gk, vl E W=
Al FEHE owdt vetel FAEE A
Aol HiEx] ghedd el 4 gich 2=
2 A7HEe] AHEE beA] Abde #7HE wolok
sln #7te Aelefel AHEE 4 Qlct, A W%
1 Qe FYAEFl 1E fevet A4S
off o} H7HE AHEFel ot ol =4
3 as|ofol ghct,

akef ArbE Aol e UnbdAEel A7}
2 7, AFue Adae HHE HEr] Hs
o o wixe AeE L8E AV ST F
AUet.

(1) 2 Aol fsl 71224 A €=
o 7|Fel g HEE A 3,

(2) 2 BA Aol i HHAE AT T
4 AgA RE,

(3) = et Alpaa o A Y] AAH A
Hepoll B3 AL, F A7 sl e A
o 45 B8 2 IlEe] AHI HAAEY H
T, (A5 et & Aozt Y 4 3l
2))

(4) dAZY AFEFAAM A2 HrlEel A%
g 4 gle FAuhdlo] Qe AR Aol s
g A,

(5) AM=zY=7E WA %+ Know HowH<al
A5 Aol A 8],

Seivelel e dA) 9ol AAH Alglo]l A
o glegfzt Wlu glet, 2y HrE AMRE
it TrAle] glefArke =3 IR g A
g, I7he] Alde] £A=x] ¥ AR HE
3oll Aoz Aol elgsictn Eof, Az}
o] 2 AAF (1AL o] 2}ty FAabR}ate] Aped
e A7 FAL $L& dalo] £,

2) FAIFQ! ol m2E WA

AlF2 dveiuickel AE, AAA #A, 24,
71% SolA vREE 89le FE, 4ddEY
ggoz il AFe TACEE 5 del
wic} k2ot j GlE, 22 o) Fo gl F
Aafo| FAAl vebgEd slelcth, Be IAZ
9 olAZRE Feol7] Hsled dulpAlel Pl
GATT (At Fooll g UA) ol9ellx
AlETAE dAA717] sl #53e FA7| T+
o] A F83 AL oo} 2o,

(1) The European Economic Community (-
A AZEA)

-10- 3%=7}- Brussels

(2) The Council of Europed] #-54 A

-107H 318157}~ Strasbourg

(3) The Codex Alimentarius of the United
Nations

-1177) 3]%1=7}- Rome

FAH FAHY d=F Aj ol ARA,
atef IHRPZE HoHE AR FHH F]ldiE
AAsledol & Algle] APPL AS, € =
Al FAZ| oA FAse AE aeisidof d,
A Ee] 54 AgAzl oA E v§ 223,
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(1) The European Economic Community

19574 2ulo] A=l EE.C v A% ¥
ol glofA AehE-g AAsLE Tk WA 2AE
AW ek,

Ase YTl FA] HLo] shedid A=
Wy 243 3% 2UE “TA” (Regulation)

EAE AR Fulz oA 24 FhEE F3H
ofo} gk “21A" (Directive)

H71Ee] 7S olalel 22 Frelzed E.E.C.
Positive lists® Megrezxn o= Ax 7k
o) =3 FA =S

i A 81962, 10, 23, H&E(6Y £34)

u} B oA 1963, 11, 5, B&E (144 )

ApSPEAAl 1 1970, 7, 13, ElaE (24 £4)

% 3 A 1974, 6, 18, 2= )

ol21dt Bl2ET3} Baisl ohgF o] AF
sk et

@ o] PYAEEL AAslr}, [ o] T o A
7}%o] E.E.C. 2l&Edl 552 942 & (E.
E.C. Sl2E+ #H7}E Fllne]e] =& £48
23l) 2 A71E2 E.E.C. 9 & 3857t o3
Zaolzlo] A 4 gloke Folg), (A 5 A=x)

@ °] Baer Ao A AHLsle 2aEst
ol ch, 1 ofwd Al Fol| AuinrE HrHES AHES)
kel FAlE AR FYFoEe] AR

9] : A1Fo] olm] 413 (Community)ell 2|
8 A AXF %e AF, oldHe Al 5
43 FEA AT HrpEe] S AU

® o] gxeE FAHA vt | & A
dole g glarolch o] gl sl 3
PFELe 42 AL FssE e ATt 3l
o} (o] AL =mehrol oletEjolz dledd Amar-
anth M85 §5 Caviar (ol dAl)dlat AHE
g 4 Qle® FQUsA e & 2 A48
A ApA FAE Zeld),

azlEE WArtEe] gaEd £ESATT A
a73e] Ao vE EE.C, 374 384
e =2 olm, BE AFe] Ago] ke A
2 ] go] o},

(2) Council of Europe®] 5+4 A

1950 A= o] 7|79 B Aladole A
o] Y3t AEUTFY YIS 2] A 9

=3 ghet,

Bl2E 24,

@ 24 AadT 29 AES HEsA H &
ghae Tafad] A F slv EEY 3F
2E 24,

azjeg, AZANE doddl A w3l
o] SEH e e 7B Adk=o] Yt

(3) The Codex Alimentarius

o] 7|9 U.N. 9| 34774l ofelist 22 +
MY zAe 28 19629 -,

* The F.A 0. AAAZEd7TF), 2ot
2y

* The W.H,O, (AARAZF), Avuell £

e

Codext AAAQ 2o 7|72 AEFTFAY
Ux & 27atn glom 117749 3(AF7HE 7HA)
2 3ich

7% ARgoll @elAle Codex Alimentarius
7)ol olefet e HA s]F-Fo] ek,

@ The Products(or Commodities) Commit-
tees: A& (AF) TASYIE a2, o 43
NN E AES Azshed ¥ Hod A A
A Parg Fulapd AAw, o) AdslE
AAHE PAES Fudel glol AA, AAA
2015-% 243 A HrkE ARFHH Ve
o g ARG,

@ The Joint FAO/WHO Expert Committee
on Food AdditivesJECFA).©] =& 4%
pebAel =9l Anko 24 A R AR Hid b
A FAo] el Al o7E HEE 9%}
glem, o] £4iz)el EAE sl EAuHA
24 AYurbe 28 H715E AT,

@ The Additives Committee of the codex :
o] YsllAE HrHE AE Adelr dohrhs
LAAERS chEoh &, AR AFEe 4w
Helol] B3I ARt A5 T wiglo g 2 AHsHEo
ohEd ghgl A|7)5% Ui A4E 24
g,

@ The Commission of the Codex: 2% o]
Yzl e A7) Qs ARY AEES
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FA oz ey, FTAREL AA +43 o
e Fohe AAS H3loh, o7 &

4 7155 H7HEY ARREFE JebiE (ng/
kg), o 543 AEY A4+ s GMP
(Good Manufacturing Practice) Ao <3l
ARg-o] Agks]e] glet,

Z o] we

* A7 Aol Z1eF, #5H, e e Y
olell o8l kAo g AlLg-gko] Ajtslng a1 A
7he AR A ARREE AE Fest gl
* Hal ARREl= Ay o] A7 #E F

T e 5ol Yl ZuAo

A1 afo B
S
oo

4, AEHIIED HydYte HI
Holl #3tof

aodokas Azl Haidt 3 v aAe w14 3
£ (Restoration)® 7}3} (Enrichment)ol] ts}od
&3] Pk et

“BlE"elel Al AllE ABAbniAolA zhad
Pgdodas o] Bale 502 38| 7lche
goln, “Z3 ek Lo Al Folvt 2 fAErk A
Aol cdoprhict Haododa FEE Eolv] Hst
of 7hgA ol E4PEas oz Hrtele

o
AL g},

@ BFGpes] A, £=, ol B A4
8} . Aypslaal s EHgojoks =
Aot Fx, AF FollA 2 AFE AEstn 2y
@ T e kAT AR k] A
Atg, et 71E S FFAI0k drk

@ WA TR A Hael A A A
Foll Ydas AR ofF = 252 Aol o
& AT Sk k=] Heg FAsofo}
s, AAE AEel HE + YA me e
Al Hrlsllol & Hgojoki= HHoA 2| AsHA
b AL £ glelof @,

@ AT WAl B AT ABAE
ol gt HAE AAQ FAANGE &
B8 224 & Aok "o

o
AL

o

i

H7LE 7k B4 A4S AAS
F9 1] HEE Ao} FAL HSE A
AEdt] AAdo} g}, & AFAE Lo
+3He HAlAbe}l, B3 A "goioks s
£4¢& $#3 “Health Claim”o]
=izl AL BRI F Y 227 HaA o}
5t 7o},
1) H8o} gagoso| olf N AR x|WE
uf D2iEjojof & AlEt

e
i
rN

o oo

R
I

o
ol
N

>

=
b
Y
o
)
o
_

R )

B F AroIRAE AR AL e
sold 31 A48 23A dBe FE A

* AZe QA AR, zel, Aol qhob 1 4
2 Al AeE A AP A4 =e

Uiol WrdopAlel AW 2R sFedel 9
=% RhEeiRe A%, Solnh,
BB DY olabel WdeiokeE wrkss
% A3eld YPdoz 87 B dol A
A

Q1A AsiA TRl Ae] wixd Al

2473 A9 Zoldwl Fulass $4 A

Alo] slgtAsln (Fd3 %), FAY A%+ A4
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A s F HF, A AAdERES S
of ElA o 7EA BT Aol 3l AF
o] Yl FFER Bol £]7] Y8l £53] o=
Hog ofokr s HrBIEE o] mlaisler &
Rolch (3743},

2) MENZAPD} @eggae AU HItol
it H¥eo| goln g A

AlEAAY AL Dg-od A S ArbstnA &
£ oS A AE sefsfof el

* A1 71g7IeAe FAATS o2 AFe] 7HA
' A53 EA, 2 5 W3k 5
o2 Hristsl AR ALRe AHE olfE FF
A7 o} Zhot,

* Al EA o] ol T Exo] F3)
of & Zlolt}, % gixtel ApitA oxof % 3
oi Hrlet gAts dk=A] FRol 7 S+
odojof e}, ojwl ARE o B AE F
Z A7) A5 aslof g,

* A Ao A WA godokio] £ A
AAQ Aale Hilglsols E7ska £ty
g Aol At 3= A,

* 2 EAZo| 3 A5dPAe F2 U8
oz wgid d4odokael g 2AMAE <
o35,

Restoration (3] %)& 4$9l&oasd rigdez
stedF g skt EAEE 35417
£ Zo] ohlet At a2 AAkskdA g A4t
251e AdeE se PAE FAF Aok
o}, (=, 39, A4 59 A E)

E W4odoks £AREY 38 lojA 2
Z2 A& oA i/ 2l Ytk FA7
A & AL FAs e A3 WoHE o) AT
ZAojct, ANZ g FIFH YrdFarwot
e ojo] ALH A A A7t Pst AP
g 4 glon £ Haslof g,

5. AEMIED A4S A I3 BX
e 7E2F

1) 2483
294 EAolR AFol} Yol $d3] Foi7H

5 AN} AE = duo AL, S, 24,
23, €4, Aoz s WA B4, v &
729 Azz wAZ 4L ddo

“UagaTolat 713 A1 5E 7127 At
AL =3d spEY fofstd Az 35
A Fol| HalxE ZE FAE olo] 23, 4
Az A7 ARl 2% IRl Agede 2
AEAol g A¥e] wekn RAFr|7E oHE
AAolch, oA Fubdql QHANE b
37| wfgolt,

2dEAL g o] BHH 4+ Ut

(1) AEAY AFE

(2) 7}EALE A7ER £AAEE A% =AY
Eakcininy

(3) ZAA82 FH oplsle 2dEA

(4) A¥] =x 7oz He vFd 248

(5) 71AA, EelHal Al s 47 AES
w3l 5oz A,

Aolo] o5l 2dEAL S]] EAel
gk A7) dEAF FHe o=AHl ARelA
vl %5 Aol

ARE AT ARl diside AV x|
FAS} WALl 4L wAFEM 294
Qg AF-Eol el ojd olfoldE FAM3E
Ne At dv dFolsd 28 AFe A4t
L ojd olfolAE AsiE 4 gich, 242
of tHg Aol YubAA mAFgozE ANYE
A E3) Yadol oAz o] AT WY
& Fp5elA gon ST £5 vk 2K =%
Ao 2 &uzE qlAlsiol sl A¥+= olF
S au|Rloll A ok & Aeldt,

2%7) dFol A 2dERY HEFE F
gAxw rleA2dE nsle {88 F U
Hax7} sojof g BEoln, Fl¥rts F4
AYANE 71Fo 349 4 Ue AAAE A
A&l o ket

“A|Fo} YBE “FF7HA KA HE
r3e Az odojdl AL AFE Ad A+
27} =234 (Toxicological) 7oA 275
£ 4xnr} solo} g} ”

= AR e 445 yer THIe A
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A4 o F-o|c},

AZAL AFE, JIEAE AHSLE, FYGFE
ZYA W b REF Heo] 2 dEAY AL 2
AAI7le 249 ARgo] E719d Afol A
Z17H5ekako 2 AFHA| 7|5 B o 3te] 2 Y
£ A A%, =)ok g},

AlFol E 2dEAY Ao FHEAE AA
371 A 54 Ao QoA s87ElE At
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List of the E.E.C. numbers

Colouring matters E 100 — E 199

Shade Number Colour C.L
Yellow E 100 Curcumin 75300
Yellow E 101 Riboflavin (Lactoflavin)
Yellow E 102 Tartrazine 19140
Yellow E 104 Quinoline Yellow 47005
Yellow to| E 110 Sunset Yellow FCF (Jaune Orangé S., Gelborange S) | 15985
orange
Red E 120 Carmine (Cochineal) (Cochenille, Echtes Karmin) 75470
Red E 122 Carmoisine (Azorubine) 14720
Red E 123 Amaranth 16185
Red E 124 Ponceau 4 R (Rouge Cochenille A) 16255
Red E 127 Erythrosine 45430
Blue E 131 Patent Blue V 42051
Blue E 132 Indigo Carmine (Indigotine) 73015
Green E 140 Chlorophyll 75810
Green E 141 Copper complexes of :
— Chlorphyll and 75810
- Chlorophyllins 75810
Green E 142 Brilliant Green BS (Vert acide brillant) 44090
Brown E 150 Caramel
— made by the ammonia process
— not made by the ammonia process
Black E 151 Brilliant Black PN (Noir Brillant BN) 28440
Black E 153 Vegetable Carbon 77266
Red to E 160 Carotenoids :
yellow E 160a | q, 3, v-Carotene (natural) 75130
(synthetic) 40800
E 160b | Annatto 75120
E 160c | Capsanthin and Capsorubin ]
E 160d | Lycopene 75125
E 160¢ | (-apo-8’-carotenal 40820
E 160f | f-apo-8’-carotenic acid, ethylester
Red to E 161 Xanthophylls :
yellow E 161a | Flavoxanthin
E 161b | Lutein
E 161c | Cryptoxanthin
E 161d | Rubixanthin 75135
E 161e | Violaxanthin
E 161f | Rhodoxanthin
E 161g | Canthaxanthin 40850
Red to E 162 Beetroot Red (Betanine) (Rouge de Betterave)
purple
Red to E 163 Anthocyanins
purple
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Colouring matters E 100 — E 199

Shade Number Colour C.l
Inorganic | E 170 Calcium carbonate 77220
Colour.
Inorganic | E 171 Titanium dioxide 77891
Colour.
Inorganic | E172 Iron oxides and hydroxides 77489
Colour. 77491
77492
77499
Inorganic | E173 Aluminium 77000
Colour.
Inorganic | E 174 Silver 77820
Colour.
Inorganic | E 175 Gold 77480
Colour.
E 180 Pigment Rubin (Lithol Rubin BK) 15850

Preservatives E 200 — E 299

Number Preservative

E 200 Sorbic acid

E 201 Sodium sorbate

E 202 Potassium sorbate

E 203 Calcium sorbate

E 210 Benzoic acid

E 211 Sodium benzoate

E 212 Potassium benzoate

E 213 Calcium benzoate

E 214 Ethyl p-hydroxybenzoate

E 215 Sodium ethyl p-hydroxybenzoate

E 216 Propyl p-hydroxybenzoate

E 217 Sodium propyl p-hydroxybenzoate

E 218 Methyl p-hydroxybenzoate

E 219 Sodium salt of methyl ester of parahydrobenzoic acid

E 220 Sulphur dioxide

E 221 Sodium sulphite

E 222 Sodium bisulphite

E 223 Sodium metabisulphite

E 224 Potassium metabisulphite

E 226 Calcium sulphite

E 227 Calcium bisulphite

E 230 Biphenyl (diphenyl) )

E 231 _Orthophenylphenol )

E 232 Sodium orthophenyl-phenate ) Also considered

E 233 Thiabendazole (2- (4- Thiazoly! ) as pesticides
benzimidazole )

E 236 Formic acid

E 237 Sodium formate
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Preservatives E 200 — E 299

Number Preservative
E 238 Calcium formate

E 239 Hexamethylenetetramine

E 240 Formaldehyde

E 249 Potassium nitrite

E 250 Sodium nitrite

E 251 Sodium nitrate

E 252 Potassium nitrate

E 260 Acetic acid

E 261 Potassium acetate

E 262 Sodium diacetate

E 263 Calcium acetate

E 270 Lactic acid

E 280 Propionic acid

E 281 Sodium propionate

E 282 Calcium propionate

E 283 Potassium propionate ¢
E 290 Carbon dioxide

Antioxidants E 300 —E 399

Number Antioxidant
E 300 L-Ascorbic acid

E 301 Sodium ascorbate

E 302 Calcium ascorbate

E 303 Ascorbyl diacetate

E 304 Ascorbyl palmitate

E 306 Tocopherol-rich extract of natural origin
E 307 Synthetic- & tocopherol

E 308 Synthetic- 7y tocopherol

E 309 Synthetic- b tocopherol

E 310 Propyl gallate

E 311 Octyl gallate

E 312 Dodecyl gallate

E 320 Butylated hydroxyanisole (BHA)
E 321 Butylated hydroxytoluene (BHT)
E 322 Lecithins

E 325 Sodium lactate

E 326 Potassium lactate

E 327 Calcium lactate

E 330 Citric acid

E 331 Sodium citrates

E 332 Potassium citrates

E 333 Calcium citrates

E 334 Tartaric acid

E 335 Sodium tartrates

E 336 Potassium tartrates

E 337 Sodium potassium tartrate

E 338 Orthophosphoric acid
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Antioxidants E 300 — E 399

Number Andoxidant

E 339 Sodium orthophosphates

E 340 Potassium orthophosphates

E 341 Calcium orthophosphates

E 342 Calcium disodium ethylene diamine tetra-acetate

Emulsifiers and stabilizers E 400 — E 499

Number Emulsifier/Stabilizer
E 400 Alginic acid
E 401 Sodium alginate
E 402 Potassium alginate
E 403 Ammonium alginate
E 404 Calcium alginate
E 405 Propylene glycol alginate
E 406 Agar
E 407 Carrageenan - Carraghenates - Carraghen
E 410 Carob bean gum
E 412 Guargum
E 413 Tragacanth
E 414 Arabic gum
E 415 Xanthan gum
E 420 (i) Sorbitol
(ii) Sorbitol syrup
E 421 Mannirol
E 422 Glycerol
E 440(a) | Pectin
E 440(b) | Amidated Pectin
E 441 Quillaia extract
E 442 Ammonium Phosphatides
E 450a (i) diSodium dihydrogen diphosphate
(ii) triSodium diphosphate
(iii) tetraSodium diphosphate
(iv) tetra Potassium diphosphate
E 450b (i) penta Sodium triphosphate
(ii) penta Potassium triphosphate
E 450c (i) Sodium polyphosphates
(ii) Potassium polyphosphates
E 460 (i) Microcrystalline cellulose
(ii) Powdered cellulose
E 463 Hydroxypropyl cellulose
E 464 Hydroxypropylmethyl cellulose
E 465 Methylethyl cellulose
E 466 Carboxymethyl ceilulose (sodium salt)
E 470 Sodium, potassium and calcium salts of food fatty acids (alone or mixed)
E 471 Mono-and diglycerides of food fatty acids
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Emulsifiers and stabilizers E 400 — E 499

Number Emulsifier /Stabilizer
E 472 Mono-and diglycerides of food fatty acids esterified with one of the followin
acids : ﬂ
472a acetic
472b lactic
472¢ citric
472d tartaric
472e monoacetyl-tartaric and diacetyl-tartaric
472f mixed acetic /tartaric acid esters of mono-and diglycerices of fatty acids/
E 473 Sucrose esters
E 474 Sucroglycerides
E 475 Polyglycerol esters of fatty acids
E 476 Partial Polyglycerol esters of polycondensed fatty acids of castor oil
E 477 Propylene glycol esters of fatty acids
E 481 Sodium stearoyl-2-lactylate
E 482 Calcium stearoyl-2-lactylate
E 483 Stearoyl tartrate
E 491 Sorbitan monostearate
E 492 Sorbitan tristearate
E 493 Sorbitan monolaurate
E 494 Sorbitan monooleate
E 495 Sorbitan monopalmitate

Modified starches (still under discussion)

Number Modified starch
Group A

E 1400 Dextrins (white and yellow), roasted
E 1401 acid-treated )

E 1402 alcali - treated ) starches

E 1403 bleached )

Group B

E 1404 Oxidized starch

E 1410 Monostarch-phosphate

E 1411 Distarch-phosphate (by sodium-trimetaphosphate)
E 1412 Distarch-phosphate (by phosph. oxychloride)
E 1413 Phosphated distarch phosphate

E 1414 Acetylated distarch phosphate:

E 1420 Starch acetate (by acetic anhydride)
E 1421 Starch acetate (by vinylacetate)

E 1422 Acetylated distarch adipate

Group C

E 1423 Acetylated distarch glycerol

E 1430 Distarch glycerol

E 1440 Hydroxypropyl starch

E 1441 Hydroxypropyl distarch glycerol

E 1442 Hydroxypropyl distarch phosphate
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7E 2

THE NUMBERS IDENTIFIED

To find a particular additive on this list, look first at its category as listed on the labsl - lor example, Colour or Preservative.

e N

Additives are listed in numerical order within esach gory. Those s are listed alphabetically at the end of each

section. The list also tries to give an idea of foods in whick sach additive is wsed. Many additives can be used for similar functions. These

es are listed he: in tinted boxes. Examples of fosds in which they might be used ars given at the bottom of each box. The uses

given are merely examples - they do not represent the only uses to which the additives are put nor are they meant to imply that these are

the only uses sllowed by law.

A ¥ T 1 o0 X I »p A

STOP FATTY FOODS FROM GOING RANCID AND PROTECT FAT-SOLUBLE E309  synthetic delts-tacopheral =
VITAMINS FROM THE HARMFUL EFFECTS OF OXIDATION. E310  propylgallate vegetable oils; chewing gum
E311  octylgallate
€300  L-ascorbicscid (ruit drinks; also used to improve flour and £312  dodecyl galiste
bread dough E320  butylated hydraxyanisole (BHA}  beel stock cubes; cheese
E301  sodiumL-ascorbate spread
E302  calciumL-ascorbate E3ZN  butylated hydroxytol (BHT) = chewing gum
E304  §-0-palmitoyl-1 bic acid{ byl paimitate) scotch €322  lecithins low fat spreads; also used as an emulsifier in
e0gs chocolate

E306  extracts of natural origin rich in tocopherols  vegetable oils diphenylamine
E307  synthetic alpha-tocopheral cereal-based baby foods ethoxygquin  used to prevent ‘scald’ (a discolouration) on
E308  synthetic gamma-tocopherol applesand pears

c o0 ( o0 v ° £
MAKE FO0D MORE COLOURFUL, COMPENSATE FOR COLOUR LOST IN 160(a) slpha bet g margarine,
PROCESSING. solt drinks

E160{b) annatto; bixin; norbixin crisps

E100 flour confecti y. margari E160(c} capsanthin; capsorubin
E101  ribofavin sauces E160{d) lycopene

101{a} riboflavin-5-phosphate E160{e} beta-apo-8'carotenal
E102  tarirazine softdrinks E160{f) ethy! ester of beta-apo-8°-carotenoic acid
E104 quinoline yellow E161(a) flavoxanthin

107 yellow2G E161(b} lutein
EN0  sunsetyellow FCF Dbiscuits E161{c} cryptoxanthin
E120  cochineal alcoholic drinks E161{d} rubixanthin
€122  cermoisine jams and preserves E163(e} violaxanthin
E123  amaranth E161(f} rhodoxanthin
E124  ponceaudR dessert mixes E161(g) canthaxanthin
E127  erythrosine glacé cherries €162  beetrootred {betanin) ice-cream, liquorice

128 red2G  sausages E163  anthocyanins yoghurt
E131 patentblue V E171 titanium dioxide sweets
E132  indigo carmine E172  ironoxides; iron hydroxides

133 brilliantblue FCF  canned vegetables E173  aluminium
€140  chlorophyH E178  silver
E141  copper i of chlorophyll and chlorophyliins E1?S  gold cakedecorations
E142  greenS pastilles €180  pigment rubine {lithol rubine BK)
E150  caramel beer, soft drinks, sauces, gravy browning methylviolet used for the surface marking of citrus fruit
E151  blackPN paprika canned vegelables
E153  carbon !alack {vegetabl bon) lig safiron; crocin

154  brownFK kippers sandalwood; santolin

155 brown HT (chocolate brown HT} chocolate cake turmeric  soups

r g
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£ R ¢

£E M v ([ & I F 7

£ 7r 4 8 I (I ¢

ENABLE 0ILS AND FATS TO MIX WITH WATER IN FOODS; ADD TO
SMOOTHNESS AND CREAMINESS OF TEXTURE; RETARD BAKED GOODS
GOING STALE.

E400  alginic acid m ice-cream; soft cheese
401 sodium alginate m cake mixes
€402  potassium alginats
€403  ammonium slginate =
€404 calcium alginate =
E405  propane-1,2-diol alginale (propylene glycol alginste} w salad
dressings; cottage cheese
E406 agar = ice-cream
E4Q7  carrageenan m quick setting jely mixes; milk shakes
E4A10  locustbean gum (carob gum) = salad cream
E412  guargum m packet soups and meringue mixes
E413  tragacanth m salad dressings; processed cheese
EA14  gum arabic (acacia) » confectionery
EA1S  xanthan gum = sweet pickle; coleslaw
416 karaya gum w soft cheese; brown sauce
430  polyoxyethylene (8} stearate -
431 polyouyllhvlcno {40} stearste
Lxr] {20} sorbitan I {Polysorbate 20)
43 polyoxyothylcnl (20) sovbnlln mono- olulc (Polyuduu )=
434 polyoxyethylene (20) {Polysorbate 40} »
435 p ', yethylene (20) sorbi (Polysorbate 60) »
426 yoxyett {20) sorbitan1ri {Polysorbate 65)m
hakerv producls confectionery creams
€440(a) pectin-
E440{d) amidated pectin ~
pectin exiract = jams and preserves
442 smmonium phosphatides = cocoa and chocolate products
E450 i ystalline cellul aipha-celivlose (powdered
cellulose} - high-fibre bread; grated chease
E461 methyicellulose = low fat spreads
E463  hydroxypropylceliulose u

P R F ¢ F R° Vv A

PROTECT FOOD AGAINST MICROBES WHICH CAUSE SPGILAGE AND FOOD
POISONING. THEY ALSO INCREASE STORAGE LIFE OF FOODS.

E200  sorbic acid soft drinks; fruit yoghurt; processed cheese slices

E201  sodiumsorbate

E202  potassivm sorbate

E203  calciumsorbate frozen pizza; flour confectionery

E210  benzoic acid

E211  sodiumbenzoate

£212  potessium benzoate

E213  calciumbenzoate

E214  ethyl4-hyd {ethyl para-hydroxyb )

E215  ethyld hydroxyb sodium salt (sodium ethyt
para- hydmxvhcmultl

E216  propyld (propyl para-hydroxyb )

E217  propyld hydroxyb sodium sait (sodium propyl
para-| hydvuvlmmul-)

€218 methyl 4-hydroxy {methyl para-hydroxyb }

E219  methyl 4-hydroxy sodium salt {sodium methyl
para-hydroxybenzoate) beer, jam, salad cream, soft drinks,
feuit pulp, fruit-based pie fillings, marinated herring and mackerel

€220  sulphut dioxide

E21  sodium snlplmo

E222  sodium hydrog {sodium bisulphite}

E223  sodivm mtlahuulphm

£224  potassium metabisulphite

E226 c:lcium sulphilu

E227 h Iphite [calcium bisulphite) dried fruit,

dehydra(ed vegatables fruit juices and syrups, sausages, lruit-based

dairy desserts, cider, beer and wine; also used to pravent browning
of raw peeled polatoes and to condition biscuit doughs

7

£ P

Eds4
EA65
E466
EAT0
Ean
£472(a)

E472(b}
EA72(c)
E472(e)

En
E474
(111

476

EA17

478
Ean
Ed82

43
m

VAR 4

63
A N 0

s

hvd imathylcallul
y Ypropy Y
Nolealtul
L ¥ .'

u edible ices

carboxymethylcellulose, sodium salt (CMC) = jelly; gateaux
sodium, potassium and calcium salts of fatty acids » cake mixes
mono- and di-glycerides of fatty acids » lrozen desserts

acetic acid esters ol mono- and di-glycerides of fatty acids
HMOusse inixes

lactic acid esters ol mono- and di-glycerides of fatty acids
» dessert lopping

citric acid esters of mono- and di-glycerides of fatty acids
= continental sausages

mono-and diacetyltartaric acid esters ol mono- end di-glycerides of
latty acids » bread; frozen pizza

sucrose esters of fatty acids »
sucroglycerides w edible ices
polyglycerol esters of fatty acids = cakes and gateaux

polyglycerol esters of pol d fatty acids of castor oif
ings for

"

{oolval L onlvricinntenta) o chnrnlate.fl
Labdd & 0 Ll § = v

cakes

propane-1, 2-dial esters of fatty acids - instant desserts
Inctylated fatty acid esters of glycerol and propane-1, 2-diof »
sodium stearoyl-2-lactylate - bread, cakes and biscuits
calcium stearoyl-2-lactylate m gravy granules

stearyl tartrate »

sorbitan monostearate =

sorbitan tristearate ~

sorbitan monolaurste

sorbitan mono-oleate -

sorbitan monopaimitale + cake mixes

dioctyl sodium suiphosuccinate » used in sugar refining to help
crystallisation

extract of quillaia r used in soft drinks to promote loam
oxudatnmlv polymmscd soyabeanoil~

polygly | esters of di d (atty acids of soya bean oil «
emulsions used 10 grease bakery tins

£

biphenyl {diphenyl)
G oY PRSIy

:od'ium"' henyl-2 vl oxide {
surface treatment of citrus truit

2-{thiazol-4-yl) benzimidazole {thiabendazole)

ot bananas

nisin chuse clotted cream

» ih

y marinated herring and

mackerel

potassium nitrite

sodium nitrite

sodium nitrate

potassium nitrate  bacon, ham, cured meats, corned beel and some
cheeses

propionic acid

sodium propionate

calcium propionate

potassium propionste  bread and flour confectionery, Christmas
pudding
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THERE ARE TWO TYPES OF SWEETENERS - INTENSE SWEETENERS AND
BULK SWEETENERS. INTENSE SWEETENERS HAVE A SWEETNESS
MANY TIMES THAT OF SUGAR AND ARE THEREFORE USED AT VERY LOW
LEVELS: THEY ARE MARKED WITH ‘*' IN THE LIST BELOW. BULK
SWEETENERS HAVE ABOUT THE SAME SWEETNESS AS SUGARAND
ARE USED AT THE SAME SORT OF LEVELS AS SUGAR.

0

*acesulfame potassium - canned foods, soft drinks, table-top
sweeteners

*aspartame soft drinks, yoghurts, dessert and drink mixes,
sweetening tablets

r H F R S

ACIDS, ANTI-CAKING AGENTS, ANTI-FOAMING AGENTS, BASES,
BUFFERS, BULKING AGENTS, FIRMING AGENTS, FLAVOUR MODIFIERS,
FLOUR BLEACHING AGENTS, FLOUR IMPROVERS, GLAZING AGENTS,
HUMECTANTS, LIQUID FREEZANTS, PACKAGING GASES, PROPELLANTS,
RELEASE AGENTS, SEQUESTRANTS AND SOLVENTS

E170

€260
E261
E262

262

£26

E270

E290

297

£325

E326
E327

E330
£33

E312

E333

E34
E335
E336

€337

E338

E339

E340

834

calcium carbonate * base, firming agent, release agent, diluent;
autrient in flour

acetic acid

potassium acetate

sodium hydrogen diacetate

sodium acetate  acid/acidity regulators {butfers) used in pickies,
salad cream and bread; they contribute to flavour and provide
protection against mould growth

calciumacetate firming agent; also provides calcium whichis
usefolin quick-set jelly mix

lactic acid  acid/flavouring protects against mould growih; salad
dressing, soft margarine

carbon dioxide carbonating agent/packaging gas and propellant;
used in fizzy drinks

DL-malic acid; L-malic acid
fomaric acid  acid/flavouring; used in soft drinks, sweels, biscuits,
dessert mixes and pie fillings

sodium lactate  buffer, humectant; used in jams, preserves, sweets,
flour confectionery

potassium lactate * buHer; jams, preserves and jellies

calcium lactate  butfer, firming agent; canned fruit, pie filling

citric acid
sodium dihydrogen citrate { dium citrate); disodium citrate;
trisodium citrate
p dihydrogen citrate { p citrate);
tripotassium citrate

Icium citrate; dicalcium citrate; tri citrate acid/

flavourings, buffers, sequestrants, emulsifying salts (calcium salts
are firming agents); used in soft drinks, jams, preserves, sweets,
UHT cream, processed cheese, canned fruit, dessert mixes,
ice-cream
L-(+)-tanaric acid

diumL-{ +)- : disodium L-{ +)-tartrate
monopotassium L-{+ }-tartrate (cream of tartar); dipotassium L-
{ +}-tartrate
potassium sodium L-{ + }-tartrate  acid/flavourings, buffers,
emulsifying salts, sequestrants; used in soft drinks, biscuit creams
and fillings, sweets, jams, dessert mixes and processed cheese

orthophosphoric acid {phosphoric acid} acid/flavourings; soft
drinks, cocoa

sodium dihydrogen orthophosphate; disodi ydrog
erthophosphate; trisodium orthophosph

honh

Y
orthop p p butfers,
sequestrants, emulsitying salts; used in dessert mixes, non-dairy
creamers, processed cheese

dihydrogen orthophosp p

Loto. aaleium hyd

i ydrog ydrog
orthophosph trical diorthoph firming agent, anti-
caking agent, raising agent. cake mixes, baking powder, dessert

mixes

diorth
dior pl H

EA1

E420

§25
526
s21

grEgsE

541

542

545
551

552

553(a}

§53(b)

554
556
558
859
570
512
575

576
sn

518

621
623

627
631

636
637

901
903

%07

£E ¥ E R ¢

hydrogenated glucose syrup
isomalt
suqar-free fecti Y

*saccharin

*sodium saccharin

*calcium saccharin  solt drinks, cider, sweetening tablets,
table-top sweeteners

sorbitol; sorbitol syrup  sugar-free confectionery, jams for
diabetics

wth

table-top
sugar-free chewing gum

s, yoghurt
xylitol

potassium hydroxide base; sweels

calcium hydroxide firming agent, neutralising agent; sweels
ammonium hydroxide  diluent and solvent for food colours, base.
cocoa

magnesium hydsoxide base; sweets

calciumoxide base; sweets

magnesium oxide anti-caking agent; cocoa products

sodium lerrocyanide
potassium ferrocyanide
crystallisation aids in wine

anti-caking agents in salt;

bulter, neutralising agent; cheese
acid, raising agent; cake mixes,

dicalcium diphosphate
sodium aluminium phosphate
self-raising flour, biscuits
edible hone phosphate  anti-caking agent
emulisilying salt; processed cheese
polyphosph - Isifier, 1exturiser; frozen chicken
silicon dioxide {silica) anti-caking agent; skimmed milk powder,
sweeteners

calcium polyphosphates

calcium siticate  anti-caking agent, release agent; icing sugar,
sweets

trisilicate  anti-caking

silicate syntheti 9!
agent; sugar confectionery
talc release agent; tabletied confectionery

aluminium sodium silicate
aluminium calcium silicate
bentonite

kaolin

stearic acid  anti-caking agents

isifier, release agent; confectionery

D-glucono-1,5-lactone (glucono delta-lactone) ¥ acid,
sequestrant; cake mixes, continental sausages

sodium gluconate

p 9 qf ants

calcium gluconate  buffer, firming agent, sequestrant; jams,
dessert mixes

L-glutamic acid

sodium hydrogen L-g! { dium g/ MSG)
p ium hydrogen L-gl ' p jum gl \
Icium dihydrogen di-L-gf omleim ol N
9 ine 5'-disodium phosphate {sodium guanylate)
inosine 5'-disodium ghosphate (sodium inosinate}
sodium 5’ -ri leotide flavour enh s used in savoury foods

and snacks, soups, sauces and meat products

maltol
ethyl maltel flavourings/flavour enhancers used in cakes and
biscuits

dimethylpolysil anti-foaming agent

beeswax

carnaubawax  glazing agents used in sugar and chocolate
confectionery

shellac glazing agentused to wax apples .
mineral hydrocarbons  glazing/coating agentused to prevent dried
{ruit sticking together

refined microcrystalline wax  release agent; chewing gum
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sodium malate; sodium hydrogen matate
potassium malate  bufters, humectants; used in jams, sweets,
cakes, biscuits

Py hvd

matate; calci ydrog
processed fruit and vegetables

metatartaric acid  sequestrant used in wine

firming agentin

adipicacid buffer/flavouring; sweets, synthetic cream desserts
succinic acid butfer/flavouring; dry foods and beverage mixes

1,4-hep! | acid, seq anl; dried soups, instant
desserts
nicotinic acid colour stabiliser and nutrient; bread, flour, breaklast

cereals
triammonium citrate  buffer, emulsitying salt; processed cheese
ammonium ferric citrate  dietary iron supplement; bread

Icium disodi hylenedi NNN'N'-tetra-acetate {calcium

disodium EDTA} sequeslranl canned shellfish
glycerol humectant, solvent; cake icing, confectionery
disodium dibydrogen diphasph isodium diphosph

te h p i triph h
sodium polyphosph i lyphosph butters,

sequestrants, emu!sﬂylng salts, slablhsers texturisers, raising
agents; used in whipping cream, hsh and meat products, bread,
processed cheese, canned vegetables

sodium carbonate; sodium hydrog b {bicarb of
soda); sodium sesqulcurbonala
p ium carbonate; hyd b bases,

aerating agents, dlluenls usedm;ams |elhes self-raising flour, wine,
cocoa

ammonium carbonate; ammonium hydrogen carbonate « bulfer,
aerating agent; cocoa, biscuits

magnesium carbonate  base, anli-caking agent; wafer biscuits,
Icing sugar

hydrochloric acid

potassiumchloride gelling agent, salt substitute; table salt
replacement
calciumchloride firming agent in canned fruit and vegetables
ammonium chioride yeastfoodin bread
sulphuric acid
diluent for colours

salt sub

firming agent and yeast food; bread

sndmm suiphate

calcinm sulphate
magnesium sulphate firming agent

sodium hydroxide base; cocoa, jams and sweets

nnR
nm

L2
25

927

L-cysteine by drochioride »
potassium bromate
chlorine

chlorine dioxide

dicarh <

flourtr agents used to improve
the texture of bread, cake and biscuit doughs

= firming agent; chocolate-coated
cherries
2-aminoethanol base; caustic lye used to peel vegetables
ammonium dihydrogen orthophosphate; di hydrogen
othophosphate bufler, yeaannd

ammonium sulphate yeastfood

benzoyl peroxide bleaching agentin flour
butyl stearate release agent

calcium heptonate firming agent, sequesirant, prepared fruitand

vegetables
lcium phytate q ant; wine
dichtorodifluor h ~ propeliant and liquid freezant used to

treeze food by immersion
diethyl ether solvent

disodium dihydrog hylenedi NNN'N -tetra-acetate
{disudium dihydroyen [D'ﬂ)- seyuestrant; Lrandy

ethanol (ethyl alcohol}

ethyl acetate

glycerol mono-acetata {monoacetin)
glyceral di- acelnll(dmcslml
glycerol tri tate (tr ]
carry food colours and flavourings

used to dilute and

glycine * sequestrant, buffar, nutrient

hydrogen

nitrogen  packaging gases

nitrous oxide propeliant used in aerosol packs of whipped cream

octadecylammonium acetate » anti-caking agent in yéast foods used
in bread

oxygen packagmg gas

" P

; salad cream
polvdextmsa bulking agent; reduced and low calorie foods

q ant, fat cry

propan-1, 2-diol (propylene plycol}
propan-2-ol (isopropyl alcehol) soivents used to dilute
colours and flavourings

sodium heplonate sequestrant; edible oils

spermaceti

spermoil release agents

tannic acid  flavouring, claritying agent; beer, wine and cider
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