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ABSTRACT - This project was undertaken to compare the Korea Food Standards Code, Food Additives Code
and Codex Food Category System and to propose necessary measures to improve the regulatory system of food
additives which are scientifically reasonable and harmonizable with international standards. Current food grouping
and nomenclature in Korea were specifically compared with the Codex Food Category System and measures to solve
any problems in connection with the use of additives in traditional foods were attempted. Among the food
commodities in the Korea Foods Standards Code, 8 food groups including Korean confections, semisolid starchy
syrups, bean curds and starch gels, edible oils and fats, tea beverages, seasoning foods, kimchi and salted vegetables,
and ginseng products were chosen to propose some improvement measures to harmonize the classification,
nomenclature, definition and use of additives with the Codex standards.
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Table 1. Classification of Korean traditional foods by the Korean and Codex food classification systems.

Food commodity idi , )
Codex FCS Main S;‘Zf:rii‘;gy Nomin. additives” Banned additives”
Korea Korea No. & title materials TS (Addit. Code) (Addit. Code)
Food Code”  Addit. Code (processing aids)
06.5. Cereal & starch .
S =TS
?‘S‘ETQT G Sl based desserts (e.g., rice 27} 23 7 ;gg 368,393, i)?;;:?iﬁ;zz
() pudding, tapioca pudding)
: : 478,
SAF-FUT SHF 065, « A7h 2 28 5 ’ d 7
. 5 FR, & HAAE 5 . “
SHR-AAY SRR 06.5. BRI © o BQobgatY), 2 A "
0 0, 1t T
2,2
29 29 113, Sugar sohuions & syrups. A, ARAAE (B BEEAEL) sy 0 360, M7
Mo 113, 7 A, AEddB (HotE L) " -
7HRA A 113. 7 EY, Hotdd - " -
gl 3l A 11.3. # 4, Hopdd - - -
=5 = 12.9.2. Fresh bean curd 5, g =a (&34 - 121-135, 188,395
AR 12.9.2. # = ($3A) - -
SRl 12.9.1.2. Soybean beverage film  tj) =Y - - }
. 12.9.3. Semi-dehydrated
pER o 2R ATR GedE - -
06.5. Cereal & starch LI PSR R
= == - = 3 - - -
2 BR hased desserts S es, mory 121-135, 188, 395
5 &I =) ﬁfé%g,
=345 = 06.5. 7 Azf, oky - - ”
HxE 55 06.5. 7 5295 - - ”
2712923 . 46, 64, 73, 145,
=] =] Yo Q.0 T - -
Ne A48 %) 02.1.2. Vegetable oils & fats k7| 265,362, 367, 368 121-135, 188, 395
=72 0 s
27‘2] 1= o\:}-'z‘l = ’4%—%1] 02.12. # _57]“ - ” ”
18
DRV ERY ~ N
B E S P 21877 02.1.2. » TEX - R )
sk & . 12.2.2. Seasonings & A E, g, HAF
o2 ° > 3 _ )
EASEES Kk condiments A8 %8 Zug '
R 14.1.5. Coffee, coffee substitutes, 111, 121-135, 151,
;_;—i_ BEAT L ge tea, herbal infusions, & other hot e 2] Bt} (M E) - 188, 250, 251,395,
- cereal & grain beverages 2 A5
1‘;_]-0 A= - -
RREEY o 1415, 7 vuABgd  (QEARWEE) - .
o 2 3} -7
ﬁé e k-7t o5 14.15. # goze . .,
T3HA
thel H E )7
E}éf_%%}—}] 7 14.1.5. 7 AN S Y TR - "
S s S 14.1.5. 7 Ty 2%l - "
- Rt R S S 14.1.5. » NNEAE, o E  ThEXE - "
ol b 23} o= 14.15. « JISAE, AN E  TEANFE - "
29, 30, 153, 154,
okz LA 7+ 12.10.4. Fermented soy sauce W BN FE S35 A9 273-277,388,389, 2%
392
12.9.1.3. Other products IR S g P
EFE s (non-fermented soy sauce) AR A, TR - ) ,
12.10.4. Fermented soy sauce 73k
12.9.1.3. Other products
ALELS J 3 ) 2] 23l B o}
Qi g 7+ (non-fermented soy sauce) dd/ErslEd s (A gE) " "
12.9.1.3. Other products
. o
EanHE 2 (non-fermented soy sauce) , );1 A & ) ,
¥+ 12.10.4. Fermented (E4)

SOy sauce
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Table 1. Continued.
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Food commodi idi .
il Codex FCS Main Snli:ts;il:g Nomin. additives” Banned additives”
Korea Korea No. & title materials S (Addit. Code) (Addit. Code)
Food Code”  Addit. Code (processing aids)
32 72 12.10.4. Fermented soy _
Caman A e w5 495 v v
BLA Z_in—
3];]%& t&"q 73 12.104. # 7 | & " " "
_ 12.10.3. Fermented soy _ N
EREE I E st (miso) EEE e 495 29,30,104,105 321,322, 32"
= g x =
i Sy 12103, # j;?z WA gy " v
. . : - 111, 151,250, 251,
a3 a7 12.10.3. » 7, 55 Gk 37h, Al 104,105 691, A9
. N = XY F
=4 4 12.103. » ;H;j;z 19 4, R L -
} . 12.10.1. Fermented soybean = i, =
3373 198 o) CL a4 ! -
- . 12.10. Fermented soybean A aF 244
sa EWE s 2 A E ’ -
04.2.2.7. Fermented
j 27) %) 7R & vegetables & seaweed Hlj 2= 29, &g - "
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71 E}4 2] AAF 04227 # A AE 2] - "
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(F2HY, 04.2.2.3. Vegetables & seaweeds in 2} A~ 7 341 7,
Al A Q) A1 %7¢]  vinegar, oil, brine or soy sauce SR8, op A &, -
A <) 09.2.5. Smoked, dried, fermented, <=4H&
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ol seaweeds in vinegar, oil, n Ay AF " -
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DA EZAAA AEFINENEL DA F| gLz ASE HEFYN A,
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Table 2. Classification of ginseng products by the Korean and Codex food classification systems

Food commodity Codex FCS Main Subsidiary Nomin. Banned
Korea Korea No. & tif materials materials additives” additives”
Food Code” Addit. Code P e (processing aids) ~ (Addit. Code)  (Addit. Code)
AarEEe), A FHY R 13.3. Dietetic foods for spe-  ,, _, = i H61Y,121-135,
2o “EOS T cial medical purposes e e 188,395
Qlapi e,
JHEANEE ’ ’ ) ) )
_ ~ . 7reA el A 7 (o] AFA} -
3 5) o U ooy
A, ﬂ@;& TP, 14.1.5. Coffee, substitutes, 5 (%ol A, el ke, - i 261, 121135,
o] Apoll A} 2} &9 tea, herbal infusions,...... Pt _}1:/‘\:; > 188, 395
14.1.4.2. Non-carbonated
o] ARl ) o) AL} L A) I - -
Asker flavored drink At o
ooz olabe m " AR 4 AT 153,154 -
04.2.2.4. Cooked or fried
OV ALE . HBl ' O] A(21d Lo Al - -
AE - Brd vegetables & scaweeds AHEdEeld) !
QN EZEAF v v 23, GeqE - -
05.2. Confectionery incl.
{RER-1S X 1A
AR F hard ?}}ﬁ‘:;‘ru e " - -
& soft candy, nougats, etc. > ©
A O] AFAl B
Q1417 214+ 05.3. Chewing gum Z; 301 1442, [HE=BAE-4 43,46, 73,241 -
. 04.2.2.6. Vegetable pulps &
=R} o) A o} A T}E -
AU preparations dae er
13.3. Dietetic foods for spe- 7} 8- A1 1 AFAJ B
O] AFZ¥ Al (R =6 O -H O, 2 AL - -
wEA )T cial medical purposes ESACR-1S e
7EF A4 E 133. 7 Q4 - -
FAEZ EAFE =23 0F 133, Dietetic foods for Spe- o g ) A61Y, 121-135,
Rak(A 7k &) 2 TAZLE  cial medical purposes oH T 188,395
TR, 2wty 5EEAR 133. » ) _ _ _
3L F Al 52 o SASLE e
= 7{!70 —n‘ﬁ‘) x%nz}‘n'
Faka)Y, EZBAE 14.1.5. Coflee, substitutes, 7}-84 TAE, 61"
Fakel e 2l ZARLE tea, herbal infusions TR 3a . 121-135, 188, 395
_ N 14.1.4.2. Non-carbonated
FARO Z6) PIN-N - -
R EEEE fayored drink 153, 154
13.3. Dietetic foods for spe- 7} 8- 4] T 4FA] B
17+ 3 y=.6) - 508 o, 2] 3E _ _
4408 cial medical purposes Za e desh
71e B E - 133, 4 - - -
M) Refer to Table 1.
94 ¥ Apole] 579,

FEANM HFSFH AEF
Zof s

INEZANA HNE 3

TFEERL] 471A] 2EREo] x3lEo] AUt ﬂﬂg+ﬂd

= AEgog TR JFHe] it FrHEEH N 1
ol AeMEE 27 Baled Holel TR )

o Z¥sE BE AERE °ﬂ‘: £30o] M) AR A
slof @ Zolt}. s=te] FRF Zpztel FCSMSE 1292
Fresh bean curd = 1293 Semi-dehydrated bean curd,
12.9.1.2 Soybean beverage films} 7-o] 7—}4 Fod = 9l
AL} H7HE AMgaRe} BesiaE AEL Flsior B 2
ot}

ERAESle §, 85, 1253 22 7 A%F
Fo] ot FrHEFdde 5/
£ o= Zloly FCSHE 06.58 HAT 4 S ot

06.59] descriptoroll = FYUE 2 cereal, starch, or graing
£ g, Sl BRe) FAEE EEel@s} 4
), HEEF 2, 2% glucomannan), 8135 (F1%0]
d AAGGHF)YE F5L olFZ Jvk A descriptor
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1 o2& acom gel(dotorimook), buckwheat gel(memylmook)
& F7halok & o).

AERAR —ﬂ%%’—ﬁ"ﬂ*ih AEFHAFEHES, 8. 48
AR, HEFAEEE, 81 834l B8, B8,
37135 22 NEARS) ERH, SIE HES) B2

A9 247k 2AGS AASEAN T8 =g

2}
= O}z
= Y2

ol
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Sh= 7% 14.1.5.1. Coffee and coffee substitute, 14.1.5.2.
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X
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o
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R
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ol

o] F7t=Ee] YL AAHIE 150] FAH Yot Codex
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soy sauce)E TSIl UM pEjuetelld de] AH|EHT
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2) EFEe TR PEEEY EFAEA
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e
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descriptor®l] “The product includes ---
of Koreay & F7VelloF & Aoltt. ,

T34 12,1039 sk B, 258, £43 12,101
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ol
=1,
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