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ABSTRACT - 1t is anticipated that difficulties are encountered in comparing the use levels of food additives
between Korean and Codex systems because of the differences in the use level pattern and food classification
method. This study was attempted to construct comparison tables between Korean and Codex standards for benzoic
acid, food red No. 2, sulfur dioxide and polysorbate as well as for soybean paste, hot soybean paste and intstant
noodle. Difficulties were found to be due to the food category system in use levels by additives and due to the mixed
pattern of use level setting in Korea in use levels by food commodities. The comparison tables proposed in this study
will be utilized momentously by regulatory authorities and food processing industry. This study showed the necessity
to pay attention in comparing the use levels of food additives by country and food commodity.
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Table 1. Comparison of usage standards for benzoic acid
Korean Food Additives Code Comparative Codex GSFA

Food item Mat;:gesd]\(li(gdex Maz]';;igl;vel FCS No. Maé;;iglivel

Soy sauce 12.9.1.3;12.104 600 12.9.13 1000
Fruit & vegetable beverages 14121 ;. 14123 1000
(excl, non-heated products) 14.12;14.1.3; 14.143 600 14.13.1;14.13.3

14.134;14.14 600
Other beverages 14.14 600 14.14 600
Margarines 022.1.2 1000 022.1.2 1000
Fermented beverages 01.1.2; 14.1.4.2 50 14.1.4 600
Aloe gel concentrate, aloe gel products 13.5 500 13.5 2000
Cucumber pickle 04.2.2.3 1000 04223 2000
Ginseng drink 14.1.4.2 600 14.14 600

n

Jams 04.1.2.5;04.1.2.6 1000 %‘4‘1112256 ! 00?2)})800
Carbonated beverages (excl. mineral water) 14.14.1 600 14.14 600
Red ginseng drink 14.14.2 600 14.1.4 600
Other foods Prohibited 53 others 200~3000

D Followed by new max. level at step 3.

Journal of Food Hygiene and Safety, Vol 21, No. 1



16 Mi-Gyung Lee et al.

Ee Y HEE AMTIE tiREe] A U8 a9 upE
zto|7h odldEI AT meba 2 AFelAlE ARRTIE HEo)
wet 2 24 Hrbes 3 R4 Agsle] ARRTIE O
285 2gsaAl sk & positive list FEIZ A==
A7V EZE benzoic acid, negative list FEIZ HHE
food red No. 2(amaranth), B 2&o] A& &-83h=
HAMER e sulfur dioxide, AHE7)E0] g HA/EEE
polysorbate 6001 A& AT} H7Heo] A7l thzte]
W82 o3t 2t & WA, AriEdolalel AEd,
oo P Codex food category, =W HhAL&FFE
(mgkg)el w22 Y& 3T 2 o e A
713} vzt 7Fed Codex®] HthAbEE o fto] A
5o] 20 Codex FCS No.& 7|43t}

AZEE A8YIEQ H[
2EFE U T8 AFolH CodexolM == = €
4, The Adsiinh. AF0] ARVIE thxgdde
A %LH PR F A7 AdAM el AT, HE5AAAM
o] AEH B AFHENT, H7HENE, e, AdAkE
TS Yl Codex HE thaldE CFC ME 3
category 2™, A7}E9 International Numbering System

(INS), H7Hed, HuAFES 7IYgst=s st

4zt o nE

QtollA] olm] Aggh niel Zro] HrEe] AW 2
%E‘—%H&%'..MVM zto] wiZell ) AME7IEH Codex®] At
B71EE vws e g vle BRS8AL o]e do|t}. &
04%“% = A 9 A3 AMTIE UiREE UEe W
ozx B} FYsH 7ES v B ARE s5e
o (Table 1~4), =3t o] st 2Qjelli= A4St F2)7} 87€
e de gzeast 319

HA7I2E MEVIE t=E

BHERQ! benzoic acide =FUjollA] positive list FENZ
HeEE of 54% HAE 9 shEAD AN o Ee
AHE7)0] WRET npete s o o) Aol o)
e d2EE AEE F Utk Table 1). o] Hr7HE2

43

[¢]

8, A ASFEREVDITAL), TR, thov
W I 4EFE) AR g govf oS
) H4ERES AslE 7 9 4Fe] dapile Aol B
Aol Sk, g sl ool 98o) ol A

E 7 St & nleplFet o] AFERI R dA]s
2(022.12) HuArgrEn & 7R A AS, A - AaE

SRE7IEAFA )= 8B EE= Codex FCS7F 14.1.2 §1 H]
Codexel M= 14.1.2.19] AHEo] e A, ¥ibe
(Aol S1EEE Codex FCSE 14.1.4.1314) Codex
AME 14.1.40) AREFEC] Ue A Folvth vlobrhdA
# category’} AX|3h= 99} SRR EFEAREAIY)R} 2

o] SFEE Codex FCSO| vlE] Z45 category?ll Codex
ARl e Ae & ofEF flo] ARTES s
£ dr a8y AR AR-SEEI7FEAIEA ) 2
o] Y= Codex FCSol WE] 31 categoryol Codex
71%0] AAE e Ae 715 vlaA AAE AES}
[T ol9} 7k B AFER ulE 9 Heelixe]
2| Z2RY vehd AA=E & 4 ok

2]-8-214:91 food red No. 2(amaranthy= =fUjolA] negative
list FEN2 A== H7HEEA o9 22 H7HES <F 100
Zof o]2r}? olgjet A ELS AMEEA € 2FHe] UL
o viREke 2 HUHE] ARl THEd AFo] 1 9 4
FoF FHEKTable 2). 710lA ARE-FA] & 4F2] F
YAREFFS AMEFA (prohibited)Z, T 9] 212 FHujal
B2 GMPE Hojol & Zolt} Codex®] 7l &
AAE positive list Fefo] 22 tZ X (Table 2)0e =Tjjoll
A AREFEAO)A T CodexollM = AMEGE0l UAY 715E0]
A JA] @S ARl slolEeR 4"]) F AU
o} 28l FelA GMPE AME-S -85k 2lEe A
Codex®lXE= ARB7ISE0] e Ae 23 23 A L%—f’: A
A FTk.

IEA BEFQ sulfur dioxider HHARR-FES 7w
Al SellM BE 2F0l ARgo] F&Hol A= H7HEEA
olFF A7HE-e 33%0] Utk olEt 3 ArHES A}
715 URRXE AP ET AR A EFE JeREL
2 FEEY o)E] U AREFEe] AXEe FE ot
(Table 3). Sulfur dioxide= oA 1F3t 7|2} HE
of 27 JeFor HdF ¥ SErREE
of tiet AMFA| RS EEET olHg HrES AEE
F3 dA A ARSES vwE A vias) B 5 3)
frgolzt & ¢ Ut

F5HA12 polysorbate 60> FHol| X ARG-7Iol] thRh +F
Aol gle HIEE BE AFo| GMP FFO0E AHgd=
F3-2 SE9K(Table 4). WEbA Codex food category 647
ol 30~45,000 mg/ke®] HhARETF0] Aol o=
ol&gt categorydll NI =M 4FS Codex 715& 1
U2 A4s 2 S Aok

%

. xh:}- E_)

?1

e e

Almd AIZE7|&E =
72 A7) —roﬂ r:Ha} v wE DOk & 712 A

Journal of Food Hygiene and Safety, Vol 21, No. 1



Use Levels of Food Additives by Korea and Codex

Table 2. Comparison of usage standards for food red No. 2

17

Korean Food Additives Code Comparative Codex GSFA
Food item Mat;g‘;dﬁgdex Mag;;ligvel FCS No. Ma&‘;ﬁg‘;*ve'
Health functional foods (excl. tablets, capsules) 13.5;13.6 Prohibited - -
Hot pepper powder, sliced dry hot pepper 12.2.1 Prohibited 122 300
04.1.2.4 200
Fruit and vegetable products 04.1.2;04.2.2 Prohibited 04.1.2.5;04.1.2.7; 04.1.2.8; 300
04.1.2.9;04.1.2.11,04.2.2.3

(e e ik, vegesbl i) i2sgi2e . Pohibied - :
Kimchies 04.2.2.7 Prohibited 04.2.2.7 300
Coffee and teas 14.14.3;14.1.5 Prohibited 14.14 100
ZZ{;’?;JT’H ented radish) 04223 Prohibited ~ 04.22.3 300
Bean curd 12.9.2 Prohibited - -
Soybean milks 12.9.1.1 Prohibited - -
Dressing 12.6.1 Prohibited - -
Peanut & nuts products 04.2.2.5;04.2.2.6;15.2 Prohibited - -
Retort foods 04.2.2.4,06.7;08.3.2 Prohibited - -
Margarines 022.12 Prohibited - -
Meju 04.2.2.7, 12.10.1 Prohibited 04.2.2.7 300
Noodles 06.4.1; 06.4.2; 06.4.3 Prohibited ggjg’ 100
Starch gels 06.5 Prohibited 06.5 300
Fermented beverages 01.2.1.1 Prohibited - -
Butters 02.2.1.1;02.2.1.3 Prohibited 02.2.1.1 300
Honey 11.5 Prohibited - -
Composite seasoned foods 1222 Prohibited 1222 300
Sauces 12.6 Prohibited 12.6.2 300
Soups 12.5 Prohibited 12.5 300
Loaf bread 07.1.1.1 Prohibited 07.0 300
Edible oils & fats 02.1.2;02.2.1 Prohibited 02.2.1.1 300
Meat products {excl. sausages) 02.1.3;08.2; 08.3; 12.5 Prohibited 125 300
Vinegar 12.3 Prohibited - -
Egg products 10.2.1; 10.2.3; 10.3 Prohibited - -
Fish products (excl. sausages) gg;;’;?%g’;ifz’ Prohibited 83;;’ 09.24.1,0924.3; 300

01.1.0; 01.1.1.1; 01.1.1.2;

01.2.1;01.3.1; 01.4.1;
s o creammined o 0L6aLO 640181, PoNbied 0221 300

01.8.2;02.2.1.1; 11.1.4;

13.1; 13.11;13.1.2
Ginseng products (excl. capsules, confections)  13.3; 14.1; 04.2; 05.2; 05.3 Prohibited (1)2;;’3(?5(;; ;88
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Table 2. Continued

Korean Food Additives Code Comparative Codex GSFA

Food item Matlggeédl\igdex Maz;;igl;:vel FCS No. Mag;;igl;vel
Fermented soybean products (1)‘2‘:?5'37; 115 '196'1 43 12105 b hibited 04227 300
f:ituing Efiﬁlf’(;?ﬁg(:f ;llclscel:l sdesertlznd 01230022 04223 Prohibited 04223 300
Japanese apricot pickle etc.) 04.2.2.6;
g:;‘f?elmeme 4 fish & shellfish) 09.2.5;09.3.3;09.3.4 Prohibited ~ 09.2.5;09.33 300
Boiled foods with seasonings ggé;l(fégzzz& 08.2.2; Prohibited 09.2.4.1;09.24.3 300
Seasoned laver 04222 Prohibited - -
Instant dried foods 125 Prohibited 12.5 300
Jams (excl. other jams) 04.12.5;04.1.2.6 Prohibited 04.1.2.5 300
Natural foods [meats, fish & shellfish, fruits,
vegetables, seaweeds, legumes and their 04.1.1;04.2.1; 08.1; 09.1  Prohibited - ) -
simple products(peeling, cuttin etc.))
Extracted products 12.5 Prohibited 12.5 300
Curry 12.2.1;12.6.3 Prohibited 12.2 300
Castella 07.2.1 Prohibited - -
Cocoa butter 05.1.3 Prohibited 05.1.3 100
Cocoa powder 05.1.1 Prohibited - -
Tomato ketshup 12.6.2 Prohibited 12.6.2 300
Specific dietary foods (excl. tablets, capsules)  13.0 Prohibited - -
Flavored oil 12.2.2 Prohibited 12222 300
25;2&; Cp;rs(;ducts (excl. horseradish, mustard 1221 Prohibited i i
Black pepper powder 12.2.1 Prohibited - -
Other foods GMP 20 Others 30~300

Foll A8 SF9 HrbEe] A2 £ 7] wiEe] 2EdE
AHE71E9] vlme st} gebd o7ledMe 8%, IF
%}, il tigh ALer1E QxRS A TH(Table 5~7).
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$ Fa3h7] ot
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Table 3. Comparison of usage standards for sulfur dioxide

Korean Food Additives Code Comparative Codex GSFA
Food item Mat};:ggdl\igdex Mag.nlgﬁglsvel FCS No. Ma?&‘;ﬁglivel
Dried fruits 04.122 2000 04122 3000
Konjak powder 06.2 900 06.2.1 900
Fruit wine 1422;1423,1424 350 142.2;1423;142.4 350
s e el gy Wi234124 O .
Molasse 11.3 300 11.3 500
Starch syrup 11.3 300 11.3 500
Dried gourd stripes 04222 5000 04222 2500
Shrimp muscle 09.1.2 100 09.1.2 150
1.1.1 20
Sugar (sucrose) 09.1.2; 11.1.1; 11.1.2; 11.2 20 11.1.2 15
1.2 40
Brewed vinegar 12.3 170 123 200
Yeot (atoffee) 11.3 400 11.3 500
Fruits & simple products (peeling, cuttin etc.) 04.1.1 Prohibited 04.1.1.2 30
Legumes & simple products (peeling, cutting etc.) 04.2.1 Prohibited 04.2.13 500
Potatoes & simple products (peeling, cutting etc.) 04.2.1 Prohibited 04.2.13 500
Sesame & simple products (peeling, cutting etc.) 04.2.1 Prohibited 04213 500
Vegetables & simple products (peeling, cutting, etc.) 04.2.1 Prohibited 04213 500
Other foods 30 68 others 20~3000
Table 4. Comparison of usage standards for polysorbate 60
Korean Food Additives Code Comparative Codex GSFA
Food item Matched Codex FCS No. Max. use level (mg/kg) FCS No. Max. use level (mg/kg)
All foods Multiple GMP 64 cat. 30~45000

Table 5. Comparison of usage standards for additives in soybean paste

Food item in Additives Code : Soybean paste
Food item in Food Code : 14-2 Soybean paste

Codex food category:

12.10.3 Fermented soybean paste

Max. use level

Max. use level

Additives No." Additives (mg/ke) INS Additives (me/ke)
C29 Trisodium glycyrrhizinate GMP - - -
C39 Disodium glycyrrhizinate GMP - - -

C104 Sorbic acid 1.0 200-203 Sorbates 1,000
C105 Potassium sorbate 1.0 200-203 Sorbates 1,000
C321 Aluminum amm. sulfate Prohibited 523 Aluminum amm. sulfate GMP
C322 Aluminum potassium sulfate Prohibited - - -
C405 Calcium sorbate 1.0 200-203 Sorbates 1,0007
N2 Licorice extract GMP - - -
.N145 Carotene GMP 160aii Carotenes, vegetable GMP
c22 Silicone resin 50 900a Polydimethyl siloxane 50
C395 Food red No.102 Prohibited 124 Ponceau 4R 200

<" means chemical additives and “N”, natural additives.

2 As sorbic acid.
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Table 6. Comparison of usage standards for additives in hot soybean paste

Food item in Additives Code : Hot pepper paste
Food item in Food Code : 14-3 Hot pepper paste

Codex food category:
12.10.3 Fermented soybean paste (or ‘
4.2.2.7 Fermented vegetable & seaweed products)”

Additives No. Additives N([;nggv)e' INS Additives “ﬁ;"g};’;l
c1o4" Sorbic acid 1.0 200-203 Sorbates 1,000
C105 Potassium sorbate 1.0 200-203 Sorbates 1,000”
Cl11 Soluble annato Prohibited -
Ci51 b-Apo-8'-carotenal Prohibited -
C250 b-Carotene Prohibited -
C251 Carmine Prohibited -
C405 Calcium sorbate 1.0 200-203 Sorbates 1,000”
Né61 Caramel color Prohibited -
N Persimmon color etc. 50 kinds Prohibited 160aii Carotenes, vegetable GMP
C321 Aluminum amm. sulfate Prohibited 523 Aluminum amm, sulfate GMP
C22 Silicone resin 50 900a Polydimethyl siloxane 50
C395 Food red No.102 Prohibited 124 Ponceau 4R 200
D Refer to Table 5.
? Categorized to 12.10.3. If categorized to 4.2.2.7, 77 additives are permitted.
% As sorbic acid.
Table 7. Comparison of usage standards for additives in instant noodle
Food item in Additives Code : Noodles Codex food category:
Food item in Food Code : 9-1(4) Noodles precooked in oil 06.4.3 Precooked pastas & noodies
& the like products
Addiﬁlv)es No. Additives N(';"é/if; INS Additives N('I;“q"é/fgv)e]
Cl13 Sodium stearoy! lactylate GMP 32;:’ Stearoyl-2-lactylates 5000(4500)”
123, Amaranth, 100
C121-135 Food colors Prohibited :33’ I;iitsgiz;nz?F oF ;88
110 Tartrazine 300
C188 Titanium dioxide Prohibited -
C395 Food red No.102 Prohibited -
C393 Potassium acesulpham 350 950 Acesulfame potassium 1000
C138 Adipic acid GMP 355-357,359 Adipates 1000”
N43 Annato color GMP 160b Annatto extracts 100 (12)>
C145, 362 Ascorbyl palmitate, L-ascorbyl '\ uved 304, 305 Ascorbyl esters 209
Stearate
Cl153,154 Benzoic acid, Sodium benzoate Prohibited 210-213 Benzoates 1000”
C73 Butyl hydroxyanisole Prohibited 320 BHA 200 (100y>9
C46 Dibuty! hydroxytoluene Prohibited 321 BHT 200
- - l61g Canthaxanthin GMP
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Table 7. Continued

Food item in Additives Code : Noodles Codex food category:
Food item in Food Code : 9-1(4) Noodles precooked in oil 06.4.3 Precooked pastas & noodles
) e precooxedn© & the like products
. Max. level .. Max. level
Additives No."” Additives INS Additives
(mg/kg) (mg/kg)
Co61 Caramel color GMP 150b Caramel color, class 11 50000
Col Caramel color GMP 150¢ Caramel color, class IT1 50000(GMP)”
C61 Caramel color GMP 150d Caramel color, class IV SOOOO(GMP)Z)
C251 Carmine GMP 120 Carmines 100
N145 Carotene GMP 160ait Carotenes, vegetable 1000(GMP)?
C250 B-Carotene GMP 160ai,aii,e,f Carotenoids 1000
43,331 Sodium copper chlorophyllin, Prohibited 1410 Chlorophylls, copper com- GMP
Copper chlorophyll plexes
- - - 1001 Curcumin 500
27 Glycrin esters of fatty acids ~ GMP 472¢ Diacetyltartaric & fatty acid ) o,
esters of glycerol

Co4 Propyl gallate Prohibited 310 Propyl gallate 200 (100)
C209-219 Phosphates GMP 338-343, 450-452, 542 Phosphates 2200 (2000)*"
c27 Glycerin esters of fatty acids ~ GMP 475 zé’ilg Sglyce“’l esters of faty 50000
C289, 290, 291, 292 Polysorbate 20, 60, 65, 80 GMP 432-436 Polysorbates 5000
C307 Propylene glycol 20000 1520 Propylene glycol 20000
C157 Propylene glycol alginate 10000 405 Propylene glycol alginate 5000

. . . 300

4 Vi 1014, ii ibofl

C8 itamin B, GMP 011, i Riboflavins (GMP)
C368 Sodium diacetate Prohibited 262ii Sodium diacetate 3000
C104 Sorbic acid Prohibited  200-203 Sorbates 20007
C101 Sorbittan esters of fatty acids ~ GMP 491-495 Sorbitan esters of fatty acids 5000
C152 Sodium sulfate 30 220-225, 227,228, 539Sulphites 207
220,221 DL-Tartaric acid, L-tartaric acid GMP 334-337 Tartrates 1000'7
C265 TBHQ Prohibited 319 TBHQ 200°
C90 Vitamin E GMP 306, 307 Tocopherols 200(GMP)?
1) Refer to Table 5.
2) Values in () are at step 6, but followed by new maximum level at step 3.
3) As sorbic acid.
4) As stearate.
5) As benzoic acid.
6) On a fat basis.
7) As phosphorus.
8) On a flour basis.
9) As residual SO2.
10)As tartaric acid.
TRl H7HBe) A1) AEHo] AR AL EE B
Codex 71523} vj@sle] B t}h T Codex GSFA Table 1 #32 2AFFd “14-2 @77°o]™ Codex FCS No.
of XohE HrMEe] AMIIES BT BwE £ s tE 12.10.3 fermented soybean pasted]l #1735 th, AEA/NE
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A

=
2 , AR EdEE, V2, A=
E 5 & 1059 7HEolUck(Table 5). AF3A-L A&
34 “14-3 323470)H Codex FCS No. 12.103 fermented
soybean paste B 4.2.2.7 fermented vegetable & seaweed
products® 7B AM7IE dEde IFFe BHE
FCS No. 12.1032 7Hpste] 2M3 =ik AE-7HEg70
aFFo] AFE H/ELS AEH, vlER, A B
1152 #7120tk Table 6). @74 AAN A 50F
g FHE 7RIk, Tl IS 42278 Eopd
02 xi7}t veojd Zolth efe AT
X “AF e FEM AFFHAE “9-1¢4) FEEF
F3E 3N HRTE AFE F7HES ZHolRMh
EF, olitslEEky, oltuli T 4 AFolti(Table 7).
F2 CodexollAle= GMPE #HE R-& +=X3sh= 4

RN “ggolets 4%e) AFE WHEe Ty
2

=

m
o

P

n

rE

o

¢

©,

B orlo o 2

fr %o

7] wiol Selld GMPE FAE B& Ho] CodexollA
FAR AHEFFo] AAE AE B 5 Uk

B Aol A3 AEE ALSYE URdEE H7HE
AME71EE B3] Y8 UAMEQ AR R B8] 2 Aol
o, Holx AFs A 7HH] AMETIEe] B FEE
7% izt AdHolor @ Row Algdn. tlEe] Hot
Eof AMSVIE HRA] Fge] =4o] E & o

Ak 7t desithe A2 v $hi Azstkuat doh

28

O OF
Sl

=

T2} CodexlA9] 2 ZH71E AM7IEdE 2 AEEFUH we 2o] ujie Pxizte] Ayl ANTIES
nwsle v B2 oalgo] JdiEInh wEkd B AFoAE benzoic acid, food red No. 2, sulfur dioxide,

polysorbate 60 tall H7HEH AME7|E dizXet B4
o H7HEE ARRTIE diREY AN e AEERY
= U Arke AME7IE A4 dEe] &8 wiidd B

ZHE PATE D HFILANA el #5894

Fol7t aqEthe 48 weiselh

, 357, 2ol dish AFE AMTIE dxEE A
Bl po] mjiel], 28] AEY AEY)FE I
G olEgol UKTH B AT A AME7IE

(o]
A
A& HolH AM7IE H710, HFL vl A4l g

Ml
[

fng
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