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ACESULFAME POTASSIUM

INS 2o Acesulfame potassium Functional Class: Flavour enhancer,
Sweetener
FoodCatNo FoodCategory MaxLevel Note
LYY Beverage whiteners Y.+ mg/kg YAA, Y o), EVA
XSYe., XSYev
0,6 ¢ Cream analogues Y+++ mg/kg YAAEVA & TA
CAFCH Milk and cream powder analogues Y+++ mg/kg YAAEVA XSYe)
& A
EARE Fat-based desserts excluding dairy-based Yo+ mg/kg YAA & £VA
dessert products of food category + V.Y
EZARA R Frozen fruit °++ mg/kg YAA EVA & YoA
CE,0,Y,Y Fruit in vinegar, oil, or brine Y.+ mg/kg VEE & IAA
cE),V,¢ Canned or bottled (pasteurized) fruit Yo+ mg/kg YAAEVA & XS4
PP P Candied fruit °++ mg/kg VAN & £VA
6,50 Fruit fillings for pastries Yo+ mg/kg YAA & £VA
EFAPARE Canned or bottled (pasteurized) or retort pouch  Y°: mg/kg YAA & £VA
vegetables (including mushrooms and fungi,
roots and tubers, pulses and legumes, and aloe
vera), and seaweeds
EZARAN Vegetable (including mushrooms and fungi, Yo+ mg/kg YAA & £VA
roots and tubers, pulses and legumes, and
aloe vera), seaweed, and nut and seed pulps
and preparations (e.g. vegetable desserts and
sauces, candied vegetables) other than food
category +£,Y,Y,@
(PR Cocoa mixes (syrups) Yo+ mg/kg AV, YAA & £VA
v0,),0 Imitation chocolate, chocolate substitute °++ mg/kg VAN & £VA
products
+1,0 Cereal and starch based desserts (e.qg. Yo+ mg/kg VAN & EVA
rice pudding, tapioca pudding)
LA Soybean-based beverages e+ +mg/kg £YA
VY,Y,Y Seasonings and condiments Y+++ mg/kg YAA]EVA
\Y,Y Vinegars Y.« mg/kg YAA, EVYA & YVY
VY,V Salads (e.g. macaroni salad, potato salad) Yo+ mg/kg VI, YAA & £VA
and sandwich spreads excluding cocoa-
and nut-based spreads of food categories
“4,Y,Y,0and +9,),¥
VY, 40 Fermented soybean paste (e.g., miso) Yo+ mg/kg EYA
VEDN,YLY Vegetable nectar Yo+ mg/kg YAA & £VA
VE,),V,¢ Concentrates for vegetable nectar Yo+ mg/kg VYV, YAA & £VA




ACETIC AND FATTY ACID ESTERS OF GLYCEROL

INS £V¥a él?/%tg;oalmd fatty acid esters of  Functional Class: Emulsifier, Sequestrant,

Stabilizer
FoodCatNo FoodCategory MaxLevel Note
ETARAN Surface-treated fresh fruit GMP tot

ACETYLATED DISTARCH PHOSPHATE

INSYeve  Acetylated distarch Functional Class: Emulsifier, Stabilizer,
phosphate Thickener
FoodCatNo FoodCategory MaxLevel Note
8,0, Surface-treated fresh fruit GMP tot
ADVANTAME
INS 434 Advantame Functional Class: Flavour enhancer,
Sweetener
FoodCatNo FoodCategory MaxLevel Note
AP RE Flavoured fluid milk drinks Tmg/kg AN
LY Beverage whiteners 1+mg/kg Yo,
EVA,
XSye.,
XSyey
), 8,8 Cream analogues Y +mg/kg £A0TA
+),0,Y Milk and cream powder analogues Y+ mg/kg LN
£YA
XSYe)
9,00 Unripened cheese Y +mg/kg Yo,
EVA,
XSyey,
XSy,
XSYVY,
XSyve
LV Dairy-based desserts (e.g. pudding, fruit Y +mg/kg YA
or flavoured yoghurt)
oY, ¢ Fat-based desserts excluding dairy-based Y *mg/kg $YA
dessert products of food category +),Y
Y. Edible ices, including sherbet and Y +mg/kg YA
sorbet
<70 Frozen fruit Y+ mg/kg YoA, YA
EZAFA R Fruit in vinegar, oil, or brine Ymg/kg Vet
RPN Canned or bottled (pasteurized) fruit Y +mgl/kg EVA
+£,),Y,0 Jams, jellies, marmelades Y «mg/kg YA &
XSYa
<60, Fruit-based spreads (e.g. chutney) Y «mg/kg YA &

excluding products of food category XSy 1.

v
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FoodCatNo FoodCategory MaxLevel Note
. ir\ )Y ,©

CELYLY Candied fruit Y mg/kg VA

CE0,Y,A Frozen battered fish, fish fillets, and fish Y *mg/kg EVA
Fruit preparations, including pulp, XSYée &
purees, fruit toppings and coconut milk XSYVER

cE,),Y,4 Fruit-based desserts, including fruit- Y +mg/kg YA
flavoured water-based desserts

R ZAFA P Fermented fruit products Y +mg/kg YA

CELY) Fruit fillings for pastries Y *mg/kg VA

)

CELY) Cooked fruit Y *mg/kg VA

A

CELYLYLY Dried vegetables (including mushrooms and Y 'mg/kg VEE YEA

fungi, roots and tubers, pulses and legumes,
and aloe vera), seaweeds, and nuts and
seeds

EFAPA P Vegetables (including mushrooms and ¥ mg/kg Vet
fungi, roots and tubers, pulses and
legumes, and aloe vera), and seaweeds
in vinegar, oil, brine, or soybean sauce

CELYLYE Canned or bottled (pasteurized) or retort Y «mg/kg YA
pouch vegetables (including
mushrooms and fungi, roots and tubers,
pulses and legumes, and aloe vera),
and seaweeds

R FAPAPL Vegetable (including mushrooms and Y *mg/kg EVA,
fungi, roots and tubers, pulses and XSYeyv
legumes, and aloe vera), seaweed, and
nut and seed purees and spreads (e.g.,
peanut butter)

CEY,Y1 Vegetable (including mushrooms and Y +mgl/kg EVA, XSYA,
fungi, roots and tubers, pulses and XSev,
legumes, and aloe vera), seaweed, and XSYeiR,
nut and seed pulps and preparations XSY+AR
(e.g. vegetable desserts and sauces, , XS¥T)

candied vegetables) other than food
category +£,Y,Y,e
PPN Fermented vegetable (including Yemg/kg Vet
mushrooms and fungi, roots and tubers,
pulses and legumes, and aloe vera) and
seaweed products, excluding fermented

soybean products of food categories
LA VLAY Y, 1Y,4,Y,) and

1Y,4,Y,Y
CEY,YLA Cooked or fried vegetables (including Y +mg/kg VeE
mushrooms and fungi, roots and tubers, Teo £VA

pulses and legumes, and aloe vera),
and seaweeds

AN Cocoa mixes (powders) and cocoa ¥+mg/kg Y, EVA,
mass/cake XSYe)

AR Cocoa mixes (syrups) Y «mg/kg v, VA



GSO Yo..:Y.YY Al Aol d Aol ge

FoodCatNo FoodCategory MaxLevel Note
AN Cocoa-based spreads, including fillings Y *mg/kg EVA &
XSAT
©0,),¢ Cocoa and chocolate products Y+ mg/kg VA
+0,),0 Imitation chocolate, chocolate substitute Y+mg/kg YA
products
+0,%,) Hard candy £ mg/kg e &
£VA
AR Soft candy Y+mg/kg YYE EVA
&
XSY 4R
+0,Y,Y Nougats and marzipans Y+mg/kg VA
Lo,y Chewing gum £+ mg/kg VA
20,8 Decorations (e.g. for fine bakery wares), Y+mg/kg VA
toppings (non-fruit) and sweet sauces
LY Breakfast cereals, including rolled oats Y *mg/kg YA
1,0 Cereal and starch based desserts (e.qg. Y +mg/kg VA
rice pudding,
tapioca pudding)
A Fine bakery wares (sweet, salty, YYmg/kg VA
savoury) and mixes
<4,y Processed fish and fish products, Y mg/kg Yle £VA

including mollusks, crustaceans, and
echinoderms

<Y Semi-preserved fish and fish products, ¥ mg/kg Vet
including mollusks, crustaceans, and
echinoderms

+4,¢ Fully preserved, including canned or ¥ mg/kg Veg,
fermented fish and fish products, XSy
including mollusks, crustaceans, and
echinoderms

Voot Egg-based desserts (e.g. custard) Y +mg/kg YA
1Y, ¢ Other sugars and syrups (e.g. xylose, Y +mg/kg YoA,£VA
maple syrup, sugar toppings)
1,1 Table-top sweeteners, including those GMP
containing high-intensity sweeteners
YY,YLY Seasonings and condiments Y+ mg/kg VA
\YL,Y Vinegars Y +mg/kg VY, YA
VY, ¢ Mustards v,emg/kg VA
\Y,0 Soups and broths Y Ymg/kg EVA &
XSy
ARPA Sauces and like products v,emg/kg VA
VY,V Salads (e.g. macaroni salad, potato ¥,emg/kg VAT, EVA

salad) and sandwich spreads excluding
cocoa- and nut-based spreads of food
categories +¢,Y,Y,2and +2,),¥
\YLY Dietetic foods intended for special Y +mg/kg YA
medical purposes
(excluding products of food category
YY)
VY, ¢ Dietetic formulae for slimming purposes Amg/kg EVA
and weight
reduction



FoodCatNo FoodCategory MaxLevel Note
\V,e Dietetic foods (e.g. supplementary Y «mg/kg £YA
foods for dietary use) excluding
products of food categories 'Y, - ¥, ¢

and Y¥,1
A Food supplements °emg/kg £YA
YE,T) Fruit nectar Tmg/kg YA
VED,TLY Vegetable nectar Tmg/kg YA
VE),YLY Concentrates for fruit nectar Tmg/kg VYV, EVA
VE,),V,¢ Concentrates for vegetable nectar Tmg/kg VYV, EVA
VE,),¢ Water-based flavoured drinks, including Y +mg/kg YA
"sport,” "energy," or "electrolyte" drinks
and particulated drinks
VE,),0 Coffee, coffee substitutes, tea, herbal img/kg EVA &
infusions, and other hot cereal and grain XSHYyy
beverages, excluding cocoa
1o,. Ready-to-eat savouries °mg/kg VA
AGAR

INS ¢+7  Agar Functional Class: Bulking agent,

Carrier, Emulsifier, Gelling agent,
Glazing agent, Humectant, Stabilizer,

Thickener
FoodCatNo FoodCategory MaxLevel Note
80,07 Surface-treated fresh fruit GMP foy & tot
ALGINIC ACID
INS ¢ .- Alginic acid Functional Class: Bulking agent, Carrier,
Emulsifier, Foaming agent, Gelling agent,
Glazing agent, Humectant, Sequestrant,
Stabilizer, Thickener
FoodCatNo FoodCategory MaxLevel Note
EFAFAR) Surface-treated fresh fruit GMP fog
ALITAME
INS 303 Alitame Functional Class: Sweetener
FoodCatNo FoodCategory MaxLevel Note
ANy Edible ices, including sherbet and sorbet Y+ mg/kg Ly
o,y Chewing gum Y+« mg/kg gy
VE,),¢ Water-based flavoured drinks, including “sport,” ¢+ mg/kg 1A%

“energy,” or “electrolyte” drinks and particulated
drinks

o



ALLURA RED AC

INS VY4 Allura Red AC Functional Class: Colour
FoodCatNo FoodCategory MaxLevel Note
CAFARE Flavoured fluid milk drinks Y+ mg/kg oy & ot
ETARA Candied fruit Y.+ mg/kg Y
VE,),¢ Water-based flavoured drinks, including “sport,” Ve mg/kg VYV
“energy,” or “electrolyte” drinks and particulated
drinks

AMMONIUM ALGINATE

INS ¢¥  Ammonium alginate Functional Class: Bulking agent, Carrier,
Emulsifier, Foaming agent, Gelling agent,
Glazing agent, Humectant, Sequestrant,
Stabilizer, Thickener

FoodCatNo FoodCategory MaxLevel Note
60,0, Surface-treated fresh fruit GMP fot

ANNATTO EXTRACTS, BIXIN-BASED

INS 1 'b(l) Annatto extracts, bixin- Functional Class: Colour
based
FoodCatNo FoodCategory MaxLevel Note
LY Fermented milks (plain) Y *mg/Kg A oA 0.8
XSYY,
XSY) .
LYY Beverage whiteners °+mg/kg A, XSYe. &
XSYoy
), 6,8 Cream analogues Y+ +mg/kg A
+),0,Y Milk and cream powder analogues Y+ +mg/kg A& XSYe)
D)LY, Y Rind of ripened cheese Y+ mg/kg A
LLYLY Cheese powder (for reconstitution; e.g. for cheese  °-mg/kg A
sauces)
L0E) Plain processed cheese 1 mg/kg A Vge
VLY Flavoured processed cheese, including containing  Yemg/kg A, YYA
fruit, vegetables, meat, etc
+V,%,0 Cheese analogues Y+ mg/kg A
LY Dairy-based desserts (e.g. pudding, fruit or Y+ mg/kg A&YET
flavoured yoghurt)
Y0 Butter oil, anhydrous milkfat, ghee Y+ mg/kg A& Ve
AFARA) Vegetable oils and fats Y +mg/kg A, oA
o4 XSYY,
XSYV+ &
XSYYeR

Y)Y Tallow, fish oil, and other animal fats Y +mg/kg A, 0Ny,
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FoodCatNo FoodCategory MaxLevel Note
XSy
YLY,) Butter Y+ mg/kg A
ARARA Fat spreads, dairy fat spreads and blended Y+ +mg/kg A& Yo
spreads
oYY Fat emulsions mainly of type oil-in-water, including Yemglkg A
mixed
and/or flavoured products based on fat emulsions
oY, 8 Fat-based desserts excluding dairy-based dessert Yemglkg A
products of food category + ),V
AR Edible ices, including sherbet and sorbet Y+mg/kg A
«0,),Y Cocoa-based spreads, including fillings °+mg/kg A & XSAT
+0,),¢ Cocoa and chocolate products °+mg/kg A& AT
+0,),0 Imitation chocolate, chocolate substitute products °+mg/kg A
YY,LY Non-emulsified sauces (e.g. ketchup, cheese Y *mg/kg A& oV
sauce, cream sauce, brown gravy)
AR Food supplements Y+ mg/kg A& ova
VE,),¢ Water-based flavoured drinks, including "sport," Y +mg/kg AN&YY
"energy,"” or electrolyte" drinks and particulated
drinks

ANNATTO EXTRACTS, NORBIXIN-BASED

INS Y1.b(ii) Annatto extracts, norbixin- Functional Class: Colour
based
FoodCatNo FoodCategory MaxLevel Note
AFR Y Unripened cheese Yemg/kg VAo tAo
XSY1Y &
XSYVY
LYY Rind of ripened cheese Y+ mg/kg YAe, 1.4
LYY Cheese powder (for reconstitution; e.g. for °+mg/kg YAo
cheese sauces)
5,08, Plain processed cheese Y.mg/kg VAo
),0,6,Y Flavoured processed cheese, including Y+mg/kg VAo
containing fruit, vegetables, meat, etc.
RRY Dairy-based desserts (e.g. pudding, fruit or Y mgl/kg YAo
flavoured
yoghurt)
WYY Fat emulsions mainly of type oil-in-water, Y +mg/kg YAo
including mixed
and/or flavoured products based on fat
emulsions
oY, ¢ Fat-based desserts excluding dairy-based \ 'mgl/kg YAo
dessert products of food category ),V
AR Edible ices, including sherbet and sorbet Y+ mg/kg YAe
0¥ Cocoa-based spreads, including fillings Y +mg/kg YAe & XSA
+0,,0 Imitation chocolate, chocolate substitute Yemg/kg VAo
products

AASN Food supplements Y+ mg/kg YAS & oA



ASCORBIC ACID, L-

INS ¥+ Ascorbic acid, L- Functional Class: Acidity regulator,
Antioxidant, Flour treatment agent,
Sequestrant
FoodCatNo FoodCategory MaxLevel Note
CAFCH Milk powder and cream powder (plain) GMP ofo & XSY4.
Y)Y Ttallow, fish oil, and other animal fats GMP XShY4, XSY
CEY ) Untreated fresh vegetables (including mushrooms o+ mg/kg YV & XS¢+R

and fungi, roots and tubers, pulses and legumes
[(including soybeans)], and aloe vera), seaweeds,
and nuts and seeds

ASCORBYL ESTERS

mg :: QSCOFBYI palmitate Functional Class: Antioxidant
scorbyl stearate Functional Class: Antioxidant

FoodCatNo FoodCategory MaxLevel Note

LYY Beverage whiteners A+ mg/kg Ve, XSYe. &
XSyey

L) Unripened cheese e+ mgkg O+, XSYV),
XSYvy

LY Ripened cheese, includes rind eromgkg Y)Y,
XSY A XSYY,

XSY1¢ XSY1e,
XSY11 XSY1Y,
XSYTA,XSY14,
XSYY e XSYVY,
XSYVY XSYV¢,
XSYYT XSYVY,
XSYVA, XSYAY

AP Vegetable oils and fats °v+mg/kg -+, o)), XSYY
& XSYYeR
YY,Y Herbs, spices, seasonings and condiments (e.g. °v+mgkg V., XSYYT,
seasoning for instant noodles) XSYY, XSYYA
\¥,Y Dietetic foods intended for special medical Y+ mg/kg YAY & 01

purposes (excluding products of food
category V,")

VEDY, € Water-based flavoured drinks, including “sport,” Yoo Ve &Ve
“energy,” or “electrolyte” drinks and particulated mg/kg
drinks
ASPARTAME
INS 4¢3 Aspartame Functional Class: Flavour enhancer,
Sweetener
FoodCatNo FoodCategory MaxLevel Note
LYY Beverage whiteners T mg/kg VAN, V), EVA,

XSYe. XSyoy



GSO Yo..:Y.YY

FoodCatNo
Y,
Y,0,Y

L0

WY, ¢

RN |
v 6,),Y,¢

28, Y,Y
5L Y0)
CE,Y,YL,Y

cE,Y,Y,8

+£,Y,Y,0

cE,Y,Y,1

CE,Y,YLY

Y, YA

0¥
v0,),0

1,0

'Y,Y
VY,V

VE,),7,Y
VE,Y),Y,Y

FoodCategory
Cream analogues
Milk and cream powder analogues

Unripened cheese

Fat-based desserts excluding dairy-based
dessert products of food category «V,Y

Frozen fruit
Canned or bottled (pasteurized) fruit

Candied fruit
Fruit fillings for pastries

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

Canned or bottled (pasteurized) or retort pouch
vegetables (including mushrooms and fungi, roots
and tubers, pulses and legumes, and aloe vera),
and seaweeds

Vegetable (including mushrooms and fungi, roots
and tubers, pulses and legumes, and aloe vera),
seaweed, and nut and seed purees and spreads
(e.g., peanut butter)

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 vegetables) other than food
category *¢,Y,Y,°

Fermented vegetable (including mushrooms and
fungi, roots and tubers, pulses and legumes, and
aloe vera) and seaweed products, excluding
fermented soybean products of food categories
CHLAT, LAY YA, 1Y,4,7,) and Y Y,e,YLY
Cooked or fried vegetables (including
mushrooms and fungi, roots and tubers,

pulses and legumes, and aloe vera), and
seaweeds

Cocoa mixes (syrups)

Imitation chocolate, chocolate substitute products
Cereal and starch based desserts (e.g. rice
pudding, tapioca pudding)

Vinegars

Salads (e.g. macaroni salad, potato salad)
and sandwich spreads excluding cocoa- and
nut-based spreads of food categories + ¢,Y,Y,°
and +°¢,),Y

Vegetable nectar

Concentrates for fruit nectar

MaxLevel
Y+ mg/kg
Y+++ mg/kg
Yo

mg/kg

Yo

mag/kg

Y+++ mg/kg
Y+ mg/kg
Y+++ mg/kg
Voo mglkg
Y+ mg/kg
Y+ mg/kg
Y+ mg/kg
Y+ mg/kg
Yo+« mg/kg
Ve mg/kg
Vv mg/kg
Y+« mg/kg
Ve mg/kg
¥+++ mg/kg
Yo+ mg/kg
1.+ mg/kg

v+ mg/kg

dmds Ll 8 Ao nlga

Note

YA EVA & A
YA, EVA,

XSYo) & £+ A
Yoy, £VA XSYY),
XSyay,

XSYVY & XSYve
14) & £VA

V4, £VA, & YOA
V4), £VA

XSYa

Y4) & £VA
14) & £VA
Y6 & YEA

14 & £VA

14 & £VA

14 & £VA

VeE 14) &
XSYa¢

VEE, EVA & Yio

AV, 14) & £VA
Y4) & £VA
Y4) & £VA

1), £VA & YVV
11T, 14) & £VA

14) & £VA
VYV, 14) ) £VA
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FoodCatNo FoodCategory

VE,),Y,¢

Concentrates for vegetable nectar

MaxLevel
1+ mg/kg

dmds Ll 8 Ao nlga
Note
VYV 14Y £VA

ASPARTAME-ACESULFAME SALT

INS 8%Y  Aspartame-acesulfame salt Functional Class: Sweetener
FoodCatNo FoodCategory MaxLevel Note
LYY Beverage whiteners Y+ mg/kg VAT, Yoy, EVY,
XSYe., XSYey
), 6¢ Cream analogues Ve omg/kg TA, VA VY
CAFCH Milk and cream powder analogues Vv vmg/kg VAT, EVY, XSYe),
£0A
AR Fat-based desserts excluding dairy-based Yo+ mg/kg VY & EvY
dessert products of food category +),Y
AR Edible ices, including sherbet and sorbet Vv vmg/kg YV & EvY
<)Y Frozen fruit °++mg/kg VIV, EVy YeA
EFAPA P Fruit in vinegar, oil, or brine Y+ mg/kg VIV, VeE Evy
< 8,),V,¢ Canned or bottled (pasteurized) fruit Yo+ mg/kg VIV, EVY &
XSTi4
<6, Fruit-based spreads (e.g. chutney) excluding Y+ +mg/kg VY4, EVY &
products of food category -« £,),Y,° XSy
CE),Y,Y Candied fruit o+ +mgl/kg VIV, Ve VY
PR Fermented fruit products Yevmg/kg VY & vy
ETARA AR Fruit fillings for pastries Yo mg/kg VY & EVY
TR PR Cooked fruit °++mg/kg VY & vy
CELYLYLY Vegetables (including mushrooms and fungi, Y+« mg/kg VY & vy
roots and tubers, pulses and legumes, and
aloe vera), and seaweeds in vinegar, oil,
brine, or soybean sauce
VE,Y,Y,0 Vegetable (including mushrooms and fungi, roots Y+« mgl/kg AR R A
and tubers, pulses and legumes, and aloe vera),
seaweed, and nut and seed purees and spreads
(e.g., peanut butter)
EZAPAPE Vegetable (including mushrooms and fungi, Yo+ mg/kg VWY & EVY
roots and tubers, pulses and legumes, and
aloe vera), seaweed, and nut and seed pulps
and preparations (e.g. vegetable desserts and
sauces, candied vegetables) other than food
category *£,Y,Y,0
LYYV Fermented vegetable (including mushrooms and Y+« mgl/kg AR EE
fungi, roots and tubers, pulses and legumes, and
aloe vera) and seaweed products, excluding
fermented soybean products of food categories
CHLAT CLALY NY,A 1Y,9,Y,) and Y Y,e,Y,T
RN Cocoa mixes (powders) and cocoa mass/cake Yo+ mg/kg AV, Y, XS 6
©0,),Y Cocoa mixes (syrups) Yo+ mg/kg Y, MY, vy
V0,1, Cocoa-based spreads, including fillings Vv vmg/kg VIV, EVY & XSA
+0,),¢ Cocoa and chocolate products e+ «mg/kg VY & vy
+0,),0 Imitation chocolate, chocolate substitute products  °++ mg/kg VY & vy
+0,%,) Hard candy °++ mg/kg VI, e vy
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FoodCatNo FoodCategory MaxLevel Note
PR Soft candy Y+ vmgl/kg VIY, Yoy,
XSY+4R

«0,Y,Y Nougats and marzipans Ve omg/kg YYE EVY

«o,Y Chewing gum o+ mg/kg VIV & £VY

00,8 Decorations (e.g. for fine bakery wares), toppings e+ +mg/kg VIV & EVY
(non-fruit) and sweet sauces

LY Breakfast cereals, including rolled oats Vv vmg/kg VY4, EVY

e Ceregl and sftarch baged desserts (e.g. rice ro.mglkg VAT & EVY
pudding, tapioca pudding)

+4Y Processed fish and fish products, including Y+ mg/kg VY Y ee XSYT,
mollusks, crustaceans, and echinoderms XS4y, XSAe,

XShYie XSHyii,
XSV, XSYA4,
XSHYa., XSH14)y,
XSYYY, XSY¥1,
XSYee XSYAay,
XSY)1), XS¥HY

& XSYYe
Voot Egg-based desserts (e.g. custard) Yevmg/kg VY & €VY
1Y,¢ Other sugars and syrups (e.g. xylose, Vv vmg/kg AR
maple syrup, sugar toppings) evy
AR Table-top sweeteners, including those GMP
containing high- intensity sweeteners
VY,Y,Y Seasonings and condiments Y.+ mg/kg VY4, EvY
VY,Y Vinegars Y.« +mg/kg IYYVYY,
£vy
VY, € Mustards Yo mg/kg V4 & £VA
VY,0 Soups and broths VY +mg/kg VIV, VYA,
£VY & XSV
ARPA Sauces and like products Ye.mg/kg VY4, Evy
VY,V Salads (e.g. macaroni salad, potato Ye.mg/kg \ARTRRES
salad) and sandwich spreads excluding gvy
cocoa- and nut-based spreads of food
categories +¢,Y,Y,2 and +2,),¥
ARZARAPY Fruit nectar Yo+ mg/kg VY, VY
VEDLTLY Vegetable nectar Ye.mg/kg VAT, EvY
VEY), LY Concentrates for fruit nectar Ye.mg/kg VY, NYY,
Lvy
VE,),V,¢ Concentrates for vegetable nectar Yeymg/kg VIV AYY,
A
VE,),¢ Water-based flavoured drinks, including "sport," 1+ mg/kg V4 & EvY
"energy," or "electrolyte” drinks and particulated
drinks
VE,),0 Coffee, coffee substitutes, tea, herbal infusions, 1+ mg/kg V4V &
and other hot cereal and grain beverages, ey
excluding cocoa
Vo, Ready-to-eat savouries °++mg/kg ARR N RS

AZORUBINE (CARMOISINE)




GSO Yo..:Y.YY dmds Ll 8 Ao nlga
INSYYY  Azorubine (Carmoisine) Functional Class: Colour
FoodCatNo FoodCategory MaxLevel Note
L1 Unripened cheese Ve mg/kg RARAY
XSYY),
XSYyy,
XSYVY,
XSYve
),0,6,Y Flavoured processed cheese, including containing  y.mg/kg
fruit, vegetables, meat, etc.
),1,0 Cheese analogues Y+ mg/kg ¥
NY Dairy-based desserts (e.g. pudding, fruit or ve . mglkg
flavoured yoghurt)
ov,8 Fat-based desserts excluding dairy-based dessert  yo.mg/kg
products of food category « ),V
AR Edible ices, including sherbet and sorbet °+ mg/kg
AR Food supplements v+ mg/kg oy4a & oyY
VE,),¢ Water-based flavoured drinks, including “sport,” e mg/kg YYV
“energy,” or “electrolyte” drinks and particulated
drinks
BRILLIANT BLACK (BLACK PN)
INERER Brilliant black (Black PN) Functional Class: Colour
FoodCatNo FoodCategory MaxLevel Note
AFR T Unripened cheese Yo mg/kg Y, Y,
XSYY),
XSyy,
XSYVY,
XSYve
AP P Cheese analogues Y+ mg/kg ¥
NRY Dairy-based desserts (e.g. pudding, fruit or Vo mg/kg
flavoured
yoghurt)
oY, ¢ Fat-based desserts excluding dairy-based dessert  yo.mg/kg
products
of food category +V,Y
ANy Edible ices, including sherbet and sorbet Y+ mg/kg
AASN Food supplements °Y.mg/kg ovA
VE,),¢ Water-based flavoured drinks, including "sport," Y *mg/kg YYYV

"energy," or "electrolyte" drinks and particulated
drinks

BROWN HT




INS Yoo Brown HT Functional Class: Colour
FoodCatNo FoodCategory MaxLevel Note
L) Unripened cheese ve mglkg v, Y,
XSYYY,
XSyay,
XSYVY,
XSYyve
Y Dairy-based desserts (e.g. pudding, fruit or ve . mglkg
flavoured
yoghurt)
oY, 8 Fat-based desserts excluding dairy-based dessert ve . mglkg
products
of food category *V,v
YY,Y Non-emulsified sauces (e.g. ketchup, cheese °+mg/kg ovi
sauce, cream sauce, brown gravy)
AR Food supplements Y. mg/kg oy
BUTYLATED HYDROXYANISOLE
INS ¥¥. Butylated hydroxyanisole Functional Class: Antioxidant
(BHA)
FoodCatNo FoodCategory MaxLevel Note
LYY Beverage whiteners Y+ mg/kg Yo, Ve,
XSYe: &
XSyoy
«),0,Y Milk and cream powder analogues Y+ vmg/kg Vo & tAN
Y0 Butter oil, anhydrous milkfat, ghee YVYe mg/kg Yo NN, VY,
oy
YONY Vegetable oils and fats Y++ mg/kg Yo, VY.,
o)) , o) o,
XSYY &
XSYYeR
AR Tallow, fish oil, and other animal fats Y+ mg/kg Yo, NY . &0 VT
VY, Y Herbs, spices, seasonings and condiments (e.g. Y+ mg/kg Yo, Y.,
seasoning for instant noodles) XSyy,
XSYYY,
XSYYA
BUTYLATED HYDROXYTOLUENE
INS ¥¥) ButYIJaIEd hydroxytoluene Functional Class: Antioxidant
(BHT)
FoodCatNo FoodCategory MaxLevel Note
AP Beverage whiteners Y+ mg/kg Yo, Ve
XSYe. &
XSYoy
+),0,Y Milk and cream powder analogues Y+ +mg/kg Vo & EAD

AP Butter oil, anhydrous milkfat, ghee ve mg/kg Yo, Yy,

VY



FoodCatNo FoodCategory MaxLevel Note
(NAREAF

PR Vegetable oils and fats Y.+ mg/kg Yo, T,
oY) , o) o’
XSYY &
XSYYeR

Y)Y Tallow, fish oil, and other animal fats Y+ mg/kg Yo, VY.,
oyt

'YLY Herbs, spices, seasonings and condiments (e.g. Y+ mgkg Yo, T,

seasoning for instant noodles) XS¥Y,

XSYYY,
XSY¥YA

CALCIUM ALGINATE

INS ¢+¢  Calcium alginate Functional Class: Antifoaming agent,
Bulking agent, Carrier, Foaming agent,
Gelling agent, Glazing agent, Humectant,
Sequestrant, Stabilizer, Thickener

FoodCatNo FoodCategory MaxLevel Note
60,0, Surface-treated fresh fruit GMP fot

CALCIUM CARBONATE

INS YV (i) Calcium carbonate Functional Class: Acidity regulator,
Anticaking agent, Firming agent, Flour
treatment agent, Stabilizer

FoodCatNo FoodCategory MaxLevel Note

+1,0,) Milk powder and cream powder (plain) GMP oft ofd
& 00 .

YY) Herbs and spices GMP oy

CALCIUM CHLORIDE

INS @8 Calcium chloride Functional Class: Firming agent,
Stabilizer, Thickener

FoodCatNo FoodCategory MaxLevel Note
),E) Pasteurized cream (plain) GMP AR

CALCIUM PROPIONATE

INS YAY Calcium propionate Functional Class: Preservative

FoodCatNo FoodCategory MaxLevel Note

PR Ripened cheese, includes rind GMP Y, €.,
o.Y

XS\‘, A,



GSO Yo..:Y.YY

FoodCatNo FoodCategory

MaxLevel

dmds Ll 8 Ao nlga

Note
XSY14,
XSYVe,
XSYv,
XSYVY,
XSYVA

CALCIUM SILICATE

INS eo¥ Calcium silicate

Functional Class: Anticaking agent

FoodCatNo FoodCategory MaxLevel Note
1,0, Milk powder and cream powder (plain) GMP otf &otA
) Unripened cheese GMP EAA, oY,
XSYVY,
XSYve
L0700 Ripened cheese, includes rind GMP £0q, €1y,
oY
XSY A,
XSYVe,
XSYVvA,
XSYVY
VY, Herbs and spices GMP oyt
CARAMEL I - PLAIN CARAMEL
INSYe+a  Caramel I - plain caramel Functional Class: Colour
FoodCatNo FoodCategory MaxLevel Note
VE,),0 Coffee, coffee substitutes, tea, herbal infusions, and GMP YVIe &Y
other hot cereal and grain beverages, excluding
cocoa
CARAMEL Il - SULFITE CARAMEL
INSYe:b  Caramel Il - sulfite caramel Functional Class: Colour
FoodCatNo FoodCategory MaxLevel Note
L) Unripened cheese ve.vomgkg Y,
XSYYY,
XSyy,
XSYVY,
XSyve
AFRFARA) Rind of ripened cheese o+ vmg/kg
LYY Cheese powder (for reconstitution; e.g. for cheese -+ mg/kg
sauces)
O, EY Flavoured processed cheese, including containing ... ‘mg/kg VY

fruit,
vegetables, meat, etc.
),1,0 Cheese analogues

o+« mg/kg



FoodCatNo FoodCategory MaxLevel Note

R Dairy-based desserts (e.g. pudding, fruit or Y+ mg/kg o0 & Vo4
flavoured
yoghurt)

ARARA Fat spreads, dairy fat spreads and blended o+ mg/kg oYA
spreads

oYY Fat emulsions mainly of type oil-in-water, including  v.... mg/kg
mixed and/or flavoured products based on fat
emulsions

Fat-based desserts excluding dairy-based dessert

TVt products of food category «,¥ Yoo mglkg
«0,),Y Cocoa-based spreads, including fillings ovveamgl/lkg  XSAT
©0,),¢ Cocoa and chocolate products o+ mg/kg YAY
+0,),0 Imitation chocolate, chocolate substitute products o++ v mg/kg
VEY malt beverages o+ mg/kg
AR Food supplements ve..mg/kg
CARAMEL Il - AMMONIA CARAMEL
INSYe.c  Caramel lll —ammonia Functional Class: Colour
caramel
FoodCatNo FoodCategory MaxLevel Note
LY Beverage whiteners Y+ mg/kg XSYe. &
XSYovy
+),0,Y Milk and cream powder analogues o+« mg/kg XSYe)
AP Unripened cheese Yo+« mg/kg YN, XSYWY,
XSYVY,
XSY1Y
& XSYve
VEY malt beverages e+ vmg/kg

CARAMEL IV = SULFITE AMMONIA CARAMEL

INS Ye.d Caramel IV - sulfite ammonia Functional Class: Colour

caramel
FoodCatNo FoodCategory MaxLevel Note
LYY Beverage whiteners Y+++ mg/kg XSYe. & XSYeo¥
CAFCH Milk and cream powder analogues °v++ mg/kg XSYye)
AP Ripened cheese, includes rind o+ v mg/kg Yoy, XSY A,

XSYIr, XSy,
XSY1o, XSY11,
XSYTY, XSYA,
XSY14, XSYV.,
XSYVY, XSYVY,
XSYVE, XSYVR,
XSYYY, XSYVA

VE,Y malt beverages o+ v mg/kg



CARBON DIOXIDE
INS ¥4 Carbon dioxide Functional Class: Carbonating agent,

Foaming agent, Packaging gas,
Preservative, Propellant

FoodCatNo FoodCategory MaxLevel Note
YY), Y Follow-up formulae GMP o1
CARMINES
INS Y. Carmines Functional Class: Colour
FoodCatNo FoodCategory MaxLevel Note
95,0150 Ripened cheese, includes rind VYo mg/kg VYA o0
XSY+A, XSYY,
XSY1é XSYyie,
XSY11, XSyy,
XSYTA, XSY14,
XSYY., XSYVY,
XSYVY, XSYV¢,
XSYV1, XSYVY,
XSYVA
AR Fat emulsions mainly of type oil-in-water, Yo+ mg/kg YVA
including mixed and/or flavoured products
based on fat emulsions
VE,Y malt beverages Y+ mg/kg YVA
CAROTENAL, BETA-APO-A'- (V1 +g)
INSVT-e Carotenal, beta-apo-A'- Functional Class: Colour
FoodCatNo FoodCategory MaxLevel Note
CAPAPE Flavoured fluid milk drinks Y+ mg/kg oy
L) Unripened cheese Y mg/kg Y4y, £VY XSYy,
XSYVYY
L0 ) Ripened cheese, includes rind VY mg/kg £OA Y ) XSY A,
XSYVA
LYY Rind of ripened cheese °+ mg/kg
LYY Cheese powder (for reconstitution; e.g. for Yo mg/kg
cheese sauces)
CAPRFE Processed cheese YA mg/kg
Y. Edible ices, including sherbet and sorbet Y+ mg/kg
TR Candied fruit Y mg/kg
+0,),Y Cocoa-based spreads, including fillings Y+ mg/kg XSAT
+0,),¢ Cocoa and chocolate products Y+ mg/kg YAV, €4
«0,¥ Confectionery including hard and soft candy, °+ mg/kg XSY+4R

\'V



GSO Yo..:Y.YY Al Aol d Aol ge

FoodCatNo FoodCategory MaxLevel Note
nougats, etc. other than food categories +°,),
«o,Yand +°,¢
«o,Y Chewing gum Yo mg/kg
00,8 Decorations (e.g. for fine bakery wares), VY mg/kg
toppings (non-fruit) and sweet sauces
+1,0 Cereal and starch based desserts (e.qg. VY mg/kg
rice pudding, tapioca pudding)
VL0, Y Crackers, excluding sweet crackers Yemg/kg
WY, € Bread-type products, including bread stuffing and 1o mg/kg Bk
bread
crumbs
V0,0 Steamed breads and buns ‘e mg/kg
A Fine bakery wares (sweet, salty, savoury) and Y+ mg/kg
mixes
A€ Edible casings (e.g. sausage casings) Y+ mg/kg Yot
+4Y Processed fish and fish products, including Y+ mg/kg YR, Ve, X8,
mollusks, crustaceans, and echinoderms XS4y, XSAde,
XSY1e, XSy,
XSYAL, XSV,
XSY4), XSYYY,

XSYY1, XSYet,
XSY4Y, XS¥)),

XSTIY &
XSrye
<Y Semi-preserved fish and fish products, Y+ mg/kg 90 & XSY
including mollusks,
crustaceans, and echinoderms
04,8 Fully preserved, including canned or fermented Y+ mg/kg 10 X8Y, XSYv,
fish and fish products, including mollusks, XSV, XS4+,
crustaceans, and echinoderms XS4t & XSWA
Voot Egg-based desserts (e.g. custard) VY mg/kg
YYL,YLY Seasonings and condiments °+ mg/kg
\Y,0 Soups and broths Ve mg/kg LA
'Y,1 Sauces and like products A+ mg/kg XSy ¥
AR Food supplements YV« mg/kg
YE,,¢ Water-based flavoured drinks, including “sport,” Y+ mg/kg YV
“energy,” or
“electrolyte” drinks and particulated drinks
Vo, Snacks — potato, cereal, flour or starch based Y+ mg/kg

(from roots and tubers, pulses and legumes)
CAROTENES, BETA-

INS Y1 a(i) beta-Carotenes, synthetic Functional Class: Colour

INS V3 +a(iii)  peta-Carotenes, Blakeslea Functional Class: Colour
trispora

INS Vi-a(iv)  B-Carotene-rich extract Functional Class: Colour
from Dunaliella Salina




GSO Yo. .:Y.YY Al Aol d Aol ge

FoodCatNo FoodCategory MaxLevel Note
¢ Flavoured fluid milk drinks Y+ mg/kg oy, vEy Vit
LYY Beverage whiteners Y+ mg/kg vey, veg,
XSYe. &
XSYoy
)88 Cream analogues Y+ mg/kg Ve & vit
<),0,¥ Milk and cream powder analogues 1 mg/kg vey, veg,
XSYo)
O, Unripened cheese ¥ mg/kg vey, veg ey,
£VY, XSYY,
LY Ripened cheese, includes rind Yo mg/kg XSY A
XSYVA,
¥EY YeE £OA
LYY Rind of ripened cheese Y+ mg/kg ey & vt
LYY Cheese powder (for reconstitution; e.g. for Y+ mg/kg YAV, YE) Yie
cheese sauces)
L8 Processed cheese Yo mg/kg Veo, vEy, it
1,10 Cheese analogues Yo mg/kg Ve, YeE YVA
LY Dairy-based desserts (e.g. pudding, fruit or Y+ mg/kg ARAFAES-
flavoured yoghurt)
CY,0LY Vegetable oils and fats Yo mg/kg oA, 0.9,
XS¥Y, XSY)+,
XSYYeR, Y'Y,
\s13
AP Tallow, fish oil, and other animal fats Y+ mg/kg OYA, XSYYA,
\EAM R
«YLY,) Butter 'Y mg/kg Y‘i\,\‘ii
YLYLY Fat spreads, dairy fat spreads and blended Yo mg/kg vy, vet
spreads
<YLY Fat emulsions mainly of type oil-in-water, Y+ mg/kg ARAFARS-

including mixed and/or flavoured products
based on fat emulsions

Y, ¢ Fat-based desserts excluding dairy-based Yo mg/kg ey, v
dessert products of food category + V.V

¥, Edible ices, including sherbet and sorbet v+ mg/kg ey, vee

CELYLY Fruit in vinegar, oil, or brine °+ mg/kg vy, vet

CE),Y, ¢ Canned or bottled (pasteurized) fruit °+ mg/kg AEEFRRANAES

CE),Y,0 Jams, jellies, marmelades Yo mg/kg vey, vt

60,71 Fruit-based spreads (e.g. chutney) excluding Y+ mg/kg XSYie, vy,
products of food category * £,),Y,° vee

CE,Y,Y Candied fruit ¥+ mg/kg vey, vt

)Y, Fruit preparations, including pulp, purees, fruit YA mg/kg ey, veg,
toppings and coconut milk XSY¢.

<£,),Y,4 Fruit-based desserts, including fruit-flavoured °+ mg/kg ey, v
water-based desserts

CEYLY Fermented fruit products Y+ mg/kg vy, v

CENLYN Fruit fillings for pastries Y+ mg/kg vey, vt

CEYLY Surface-treated fresh vegetables (including °+ mg/kg £, v

mushrooms and
fungi, roots and tubers, pulses and legumes, and
aloe vera), seaweeds, and nuts and seeds

EFAPAR Dried vegetables (including mushrooms and °+mg/kg ARANARE
fungi, roots and tubers, pulses and legumes,
and aloe vera), seaweeds, and nuts and seeds

CEYLYLY Vegetables (including mushrooms and fungi, ° mg/kg vey, vt



GSO Yo..:Y.YY

FoodCatNo

cE,Y,Y,¢

«£,Y,Y,0

CE,Y,Y0

CEY,Y,Y

~°,\,V

v 0,),¢

v0,),0

oY

N-I%

LY
CLEY

R

VL)LY

VN, Y

WV, 8

V0,0
VLY

ALY

FoodCategory

roots and tubers, pulses and legumes, and
aloe vera), and seaweeds in vinegar, oil, brine,
or soybean sauce

Canned or bottled (pasteurized) or retort
pouch vegetables (including mushrooms and
fungi, roots and tubers, pulses and legumes,
and aloe vera), and seaweeds

Vegetable (including mushrooms and fungi,
roots and tubers, pulses and legumes, and
aloe vera), seaweed, and nut and seed
purees and spreads (e.g., peanut butter)
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 vegetables) other than food
category * ¢,Y,Y,°

Fermented vegetable (including mushrooms
and fungi, roots and tubers, pulses and
legumes, and aloe vera) and seaweed
products, excluding fermented soybean
products of food categories *1,A,7, +T,AY,
YY,4,0,3Y,9,Y,) and Y Y,4,Y, Y

Cocoa-based spreads, including fillings

Cocoa and chocolate products

Imitation chocolate, chocolate substitute
products

Confectionery including hard and soft candy,
nougats, etc. other than food categories -« 2,9,
+0,Yand +9,¢
Chewing gum

Decorations (e.qg. for fine bakery wares),
toppings (non-fruit) and sweet sauces

Breakfast cereals, including rolled oats
Pre-cooked pastas and noodles and like
products

Cereal and starch based desserts (e.g.

rice pudding, tapioca pudding)

Batters (e.g. for breading or batters for fish or
poultry)

Crackers, excluding sweet crackers

Other ordinary bakery products (e.g. bagels, pita,
English

muffins)

Bread-type products, including bread
stuffing and bread crumbs

Steamed breads and buns

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

Non-heat treated processed comminuted

MaxLevel

°+ mg/kg

°+ mg/kg

°+ mg/kg

° mg/kg

Y mg/kg

Y ++ mg/kg
Y+ mg/kg

Y+ mg/kg
V++ mg/kg
V++ mg/kg

Y++ mg/kg
£+ mg/kg

°+mg/kg
°+ mg/kg
Y+ mg/kg
1mg/kg
¥+ mg/kg

Ymg/kg
£Y mg/kg

Y+ mg/kg

dmds Ll 8 Ao nlga

Note

vy it

vy it

Y, Yy, vet

YY), Yt
XSYA,
XShe,
XSYYY,

XSyt
XSAT, ¥,
Yet

VAT YEY et
Yey ves

XSY+4R, Y€,
yee

Yey vig
Yey vig

vy et
Yor ey Yt

YEV, Vet
Yey vig
¥y, ves
YEV, Vet
RSN E¥

YEV, YeE YVA
¥ey veg

R EAN



GSO Yo..:Y.YY

FoodCatNo

“ALYLY

ALt
‘4,Y

4,y

4t

Voo¢
YY,YLY
VY, ¢
\Y,o0

'Y,1

\YL,Y

VY, ¢

V¥,0

AR
YE,0,¢

FoodCategory

meat, poultry, and game products
Heat-treated processed comminuted meat,
poultry, and game products

Edible casings (e.g. sausage casings)
Processed fish and fish products, including
mollusks,

crustaceans, and echinoderms

Semi-preserved fish and fish products, including

mollusks, crustaceans, and echinoderms

Fully preserved, including canned or fermented
fish and fish products, including mollusks,
crustaceans, and echinoderms

Egg-based desserts (e.g. custard)
Seasonings and condiments
Mustards

Soups and broths

Sauces and like products

Salads (e.g. macaroni salad, potato salad) and
sandwich spreads excluding cocoa- and nut-
based spreads of food categories *£,Y,Y,° and
- R

Dietetic foods intended for special medical
purposes (excluding products of food category
YY)

Dietetic formulae for slimming purposes and
weight reduction

Dietetic foods (e.g. supplementary foods for
dietary use) excluding products of food
categories 'Y,Y =¥, ¢ and 'Y,

Food supplements

Water-based flavoured drinks, including “sport,”
“energy,” or

“electrolyte” drinks and particulated drinks

MaxLevel

Y+ mg/kg

°+» mg/kg
Y+ mg/kg

Y+ mg/kg

Y+ mg/kg

Ve mg/kg
Y+ mg/kg
° mg/kg
YV« mg/kg
Avmg/kg

Y+ mg/kg

°+ mg/kg

A mg/kg

Y+ mg/kg

YY. mg/kg
Yo mg/kg

dmds Ll 8 Ao nlga

Note
Yeg

V1, XSAA,
XSA4, XS9A,
¥ey veg

Yeg VeV Yt
Yy Yig
XS¥T,
XS4Y, XSAe,
XSV 1o,
XSV,
XSVA4,
XSV,
XS4y,
XSYYY,
XSYYT,
XSyt
XSYAY,
XS,
XS™Y &
XS¥e

10, XSY4Y,
AFANRET
10 XSY,
XSYY,
XSV,
XS4+,

XS4t &
XS)4

Yey vig

Yey vit
YEV, Vet

£EA YEY,
Yig

XSYeY, vey,

Yet

Yey vig

XSYVA, Yey,
Yée & o1

YEV, Vet

vy veg

¥e), Yee orq
¥E), FEE VYV



GSO Yo..:Y.YY Haomels Bald Lapolge

FoodCatNo FoodCategory MaxLevel Note

V0,9 Snacks — potato, cereal, flour or starch based ¥+ mg/kg Ve, vee
(from roots and tubers, pulses and legumes)

yo,Y Processed nuts, including coated nuts and nut ¥ mg/kg vey, vee

mixtures (with e.g. dried fruit)

CAROTENES, BETA-, VEGETABLE

INS V7 +a(ii) beta-Carotenes, vegetable Functional Class: Colour

FoodCatNo FoodCategory MaxLevel Note

O,¢ Flavoured fluid milk drinks Y+ mg/kg oy, Yey, vt

R Beverage whiteners Y+ mgl/kg Ye), veg XSve.
& XSYey

), 6,8 Cream analogues Y+ mg/kg ey & Vet

),0,¥ Milk and cream powder analogues 1 mg/kg ey, YEe XSYe

SRR Unripened cheese ¥ mg/kg Vi), vig, €1y,
£VY, XSYY,
XSYVYY

LX) Ripened cheese, includes rind Yo mg/kg XSY A, XSYVA,
¥EY YEE §OA

O,1,Y,Y Rind of ripened cheese Y+ mg/kg Tey & Vit

LYY Cheese powder (for reconstitution; e.g. for Y+ mg/kg YAY, Ve Yt

cheese sauces)

L, Processed cheese Yo mg/kg Yéo YeEy Vet

«V,%,0 Cheese analogues Yo mg/kg YVEY, YEE YVA

LY Dairy-based desserts (e.g. pudding, fruit or Y+ mg/kg ARAFAEE

flavoured yoghurt)

Y0¥ Vegetable oils and fats Yo mg/kg :(.SAY’ "’ 4, X8,
XSTY oiq, vy,
vit

YT Tallow, fish oil, and other animal fats Y+ mglkg :l’: XSYya, vey,

Y,V Butter VY mg/kg Yey, vee

AP Fat spreads, dairy fat spreads and blended Yo mg/kg ARANARE

spreads
Yy Fat emulsions mainly of type oil-in-water, YV« mg/kg Yey, vie
including mixed and/or flavoured products
based on fat emulsions

CAPE Fat-based desserts excluding dairy-based ‘e mg/kg ARANARE
dessert products of food category «V,Y

oY Edible ices, including sherbet and sorbet v+ mg/kg vy, vet

EZARA N Fruit in vinegar, oil, or brine °+ mg/kg vy, vet

cE),V,¢ Canned or bottled (pasteurized) fruit °+ mg/kg Vel Ve Ve

+£,),Y,0 Jams, jellies, marmelades Ve mg/kg ARAFARS

RPN Fruit-based spreads (e.g. chutney) excluding Y+ mg/kg XS e, vey vt

products of food category -« £,),Y,°

PR P Candied fruit ¥+ mg/kg ARANARE

EZARA A Fruit preparations, including pulp, purees, fruit YA mg/kg YEy, veg XSYe.

toppings and coconut milk



GSO Yo..:Y.YY
FoodCatNo
6,0,Y,4
EY,Y )

60,70
CE,Y,Y,Y

CE,Y,YL,Y

cE,Y,Y,¢

+£,Y,Y,0

cE,Y,Y,1

CE,Y,YLY

~°,\,T‘

v0,Y,¢
v0,),0

oY
oY
0,8

oLy
CLEY

1,0
D

AR
YR

FoodCategory

Fruit-based desserts, including fruit-flavoured
water-based desserts

Fermented fruit products
Fruit fillings for pastries

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

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

Canned or bottled (pasteurized) or retort pouch
vegetables (including mushrooms and fungi,
roots and tubers, pulses and legumes, and aloe
vera), and seaweeds

Vegetable (including mushrooms and fungi,
roots and tubers, pulses and legumes, and
aloe vera), seaweed, and nut and seed purees
and spreads (e.g., peanut butter)

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 vegetables) other than food
category +£,Y,Y,0

Fermented vegetable (including mushrooms
and fungi, roots and tubers, pulses and
legumes, and aloe vera) and seaweed
products, excluding fermented soybean
products of food categories +1,A,7, +T,AY,
YY,4,01Y,9,Y,) and Y Y,4,Y, Y

Cocoa-based spreads, including fillings

Cocoa and chocolate products

Imitation chocolate, chocolate substitute products
Confectionery including hard and soft candy,
nougats, etc. other than food categories +°,?,
+o,Yand +9,¢

Chewing gum

Decorations (e.g. for fine bakery wares),
toppings (non-fruit) and sweet sauces

Breakfast cereals, including rolled oats

Pre-cooked pastas and noodles and like products
Cereal and starch based desserts (e.g.

rice pudding, tapioca pudding)

Batters (e.g. for breading or batters for fish or
poultry)

Crackers, excluding sweet crackers

Bread-type products, including bread stuffing
and bread crumbs

MaxLevel
°+» mg/kg

Y+ mg/kg

Y+ mg/kg
°+» mg/kg

° mg/kg

°+ mg/kg

°+» mg/kg

°+» mg/kg

° mg/kg

Y mg/kg

Y+ mg/kg
Y+ mg/kg
Y+ mg/kg

Y+ mg/kg
Y+ mg/kg

Y++ mg/kg
£+ mg/kg
°+ mg/kg

°+ mg/kg

Y++ mg/kg
¥+ mg/kg

dmds Ll 8 Ao nlga

Note
\EANREE

AE AN S
\EANREE

AE AT S

AE AN S

AE AN S
¥EY, Yt
Ay, vy, veg

Ye) vie XSYA,
XSYe), XSYYY,
XSYa¢

XSAT, YeY,
vit

VAT, YEY et
YEy, Yig
XSY+4R, Y41,
Yig

vey vig
YEV, Vet

YEV, Vet
Yor ey vt
¥y, ves

YEV, Vet

YEV, Vet
VI, vEY vee



GSO Yo..:Y.YY Al Aol d Aol ge

FoodCatNo FoodCategory MaxLevel Note
CVOY Fine bakery wares (sweet, salty, savoury) and £Y mg/kg ARAFRRE
mixes
ALY Processed meat, poultry, and game Y+ mg/kg 1, X811, XS4y,
products in whole pieces or cuts ve)
ALY Non-heat treated processed comminuted meat, Y+ mg/kg AR R AN &
poultry, and game products
VALY Heat-treated processed comminuted meat, Y+ mgl/kg V1, XSAA, XSAY,
poultry, and game products XSA, 78y, vit
ALY Frozen processed comminuted meat, ‘e mg/kg 1,7
poultry, and game products
At Edible casings (e.g. sausage casings) o+ mg/kg Vag, Vi), Vit
.4,y Processed fish and fish products, including \++ mgl/kg AARNEARURSAN
mollusks, vee, XSYT,
crustaceans, and echinoderms XSAav, XSde,
XSV1o, XSy,
XSYAL, XS4,
XSV4Y, XSYYY,
XSY¥1, XSYit,
XSY4Y, XS¥),
XSTVY &
XSvie
Ly Semi-preserved fish and fish products, including Y+ mg/kg o, XSYH, vey,
mollusks, vis
crustaceans, and echinoderms
4t Fully preserved, including canned or fermented Y. mg/kg 12, XS¥, XSYY,
fish and fish products, including mollusks, XSV, X84+,
crustaceans, and echinoderms XS%¢ & XS4,
\EAM S
AERA Egg products Y++ mg/kg v
Voot Egg-based desserts (e.g. custard) Ve mg/kg ARANA RS
VYLYY Seasonings and condiments Voo mgkg "), TEE
‘Y€ Mustards ° mg/kg Yey, vee
\Y,e Soups and broths Y+ mg/kg £EA YEY Yig
AR Sauces and like products A+ mg/kg XSY Y, ve)y, vig
VY,V Salads (e.g. macaroni salad, potato salad) and Y+ mg/kg Yy, e

sandwich spreads excluding cocoa- and nut-
based spreads of food categories «¢,Y,Y,e and

-

\¥,Y Dietetic foods intended for special medical o+ mg/kg XSWYA, vEY,
purposes (excluding products of food category vie & ol
YY)

VY€ Dietetic formulae for slimming purposes and A mgl/kg Tey, vie
weight reduction

V¥, 0 Dietetic foods (e.g. supplementary foods for \++ mg/kg ARANARE

dietary use)
excluding products of food categories 'V,) —V,¢

and Y¥,1
A Food supplements YY. mg/kg vey, veg, ord
YE,Y,¢ Water-based flavoured drinks, including “sport,” Yo mgl/kg YEY, YEE Yy

“energy,” or “electrolyte” drinks and particulated
drinks



GSO Yo..:Y.YY

FoodCatNo FoodCategory
0,3 Snacks — potato, cereal, flour or starch based
(from roots and tubers, pulses and legumes)

yo,Y Processed nuts, including coated nuts and nut
mixtures
(with e.qg. dried fruit)

Vo,¥ Snacks — fish based

MaxLevel
¥+ mg/kg

v+ mg/kg

¢ mg/kg

dmds Ll 8 Ao nlga

Note
\EANREE

Yey vig

CHLOROPHYLLS AND CHLOROPHYLLINS, COPPER COMPLEXES

INS V€3 (i) ggrlr?pr)?e%(heéus' copper Functional Class: Colour
INS V¢1(ii)  Chlorophyllin copper Functional Class: Colour

complexes, potassium and
sodium salts

FoodCatNo FoodCategory MaxLevel Note
L) Unripened cheese °+ mg/kg e XSYVYY,
XSYVe & YTV
AP Ripened cheese, includes rind Ve mg/kg 1Y, XSY A,
XSY1y¥ XSYg,
XSY1ie XSy,
XSY1Y XSY1A,
XSY14 XSYV.,
XSYYY XSYVY,
XSYVE XSYVA,
XSYVY
CITRIC ACID
INS ¥¥. Citric acid

Functional Class: Acidity regulator,

Antioxidant, Colour retention
agent, Sequestrant

FoodCatNo FoodCategory MaxLevel Note
Y, Vegetable oils and fats GMP Yo, o)), XSYY
& XSYYeR
CITRIC AND FATTY ACID ESTERS OF GLYCEROL
INS £¥YC  Citric and fatty acid esters of Functional Class: Antioxidant, Emulsifier,
glycerol Flour treatment agent, Sequestrant,
Stabilizer
FoodCatNo FoodCategory MaxLevel Note
CAFRRA) Vegetable oils and fats Y+ mg/kg CARNCARH
XSYY &
XSYYeR
AP Tallow, fish oil, and other animal fats Y+ mg/kg ov)
AR Infant formulae 4+++ mg/kg YA YA &
o0
AR Formulae for special medical purposes for 4+ mg/kg YA YA &

Yo



GSO Yo..:Y.YY

dmds Ll 8 Ao nlga

FoodCatNo FoodCategory MaxLevel Note
infants oo}
CURCUMIN
INS Y.+ (i) Curcumin Functional Class: Colour
FoodCatNo FoodCategory MaxLevel Note
,700 Unripened cheese GMP Yo, €ar,
XSYTY, XSYVY,
XSYve
AP Ripened cheese, includes rind e+ .mg/kg £9A, XSY A,
XSY1Y, XSY¢,
XSYie XSvin,
XSY1Y, XSYTA,
XSY14, XSYV.,
XSYVYY, XSYVY,
XSYVE, XSYVA,
XSYVY, XSYVA
LYY Rind of ripened cheese V+vmg/kg
LYY Cheese powder (for reconstitution; e.g. for V++mg/kg
cheese sauces)
L0, Plain processed cheese V++mg/kg
O),T,8Y Flavoured processed cheese, including Y+ +mg/kg
containing fruit, vegetables, meat, etc.
<),%,0 Cheese analogues Y+ vmg/kg
RRY Dairy-based desserts (e.g. pudding, fruit or Yo vmg/kg £y
flavoured yoghurt)
AFARA) Vegetable oils and fats °mg/kg OvA 00 q
XSYY, XS¥) +,
XSYYeR
PR Tallow, fish oil, and other animal fats °mg/kg °)Y, XS¥v4
CYLYLY Fat spreads, dairy fat spreads and blended Y +mg/kg IV & YYY
spreads
oYLY Fat emulsions mainly of type oil-in-water, V+ +mg/kg
including mixed and/or flavoured products
based on fat emulsions
oY,¢ Fat-based desserts excluding dairy-based Vo . mgl/kg
dessert products of food category ),V
AR Edible ices, including sherbet and sorbet Yermg/kg
$0,),Y Cocoa-based spreads, including fillings ¥+ mg/kg XSAT
+0,),¢ Cocoa and chocolate products ¥+ mg/kg VAY
+0,),0 Imitation chocolate, chocolate substitute Y+ +mg/kg
products
VYN Non-emulsified sauces (e.g. ketchup, cheese GMP ovi
sauce, cream sauce, brown gravy)
VE,),¢ Water-based flavoured drinks, including "sport,” 1+mg/kg VYV

"energy," or "electrolyte" drinks and patrticulated
drinks



FoodCatNo FoodCategory MaxLevel Note
VELY malt beverages Y+« mg/kg iYo

DIACETYLTARTARIC AND FATTY ACID ESTERS OF GLYCEROL

INS ¢V¥e  Diacetyltartaric and fatty acid ~ Functional Class: Emulsifier, Sequestrant,
esters of glycerol

Stabilizer

FoodCatNo FoodCategory MaxLevel Note

),0,Y Milk and cream powder analogues Verremglkg  xSYed

O, Unripened cheese Veeromglkg gy, XSYYY,
XSYVY

LY Ripened cheese, includes rind Verremglkg  XSY.A XSYAY,
XSY1t XSYio,
XSY11, XSyy,
XSYTA, XSY14,
XSYV. XSYVY,
XSYVY, XSYV§,
XSYV1, XSYVY,
XSYYA, XSYAY

LYY Vegetable oils and fats Verremglkg  XSYe, XSYY,
XSYV+ &
XS¥YeR

ERYTHRITOL

INS 47A Erythritol Functional Class: Flavour enhancer,

Humectant, Sweetener

FoodCatNo FoodCategory MaxLevel Note

YY,YLY Seasonings and condiments GMP YA

VE,0,0 Coffee, coffee substitutes, tea, herbal infusions, V1o vmg/kg V.,

and other hot cereal and grain beverages, YA &
excluding cocoa YA

ERYTHROSINE

INS V¥V Erythrosine Functional Class: Colour

FoodCatNo FoodCategory MaxLevel Note

TR Candied fruit Y+ mg/kg ot

ETHYLENE DIAMINE TETRA ACETATES

INS ¥Ae Calcium disodium
ethylenediaminetetraacetate

Functional Class: Antioxidant,
Colour retention agent, Preservative,

o Sequestrant
INS YA Disodium _ .
ethylenediaminetetraacetate Functional Class: Antioxidant,
Yv




Colour retention agent, Preservative,
Sequestrant, Stabilizer

FoodCatNo FoodCategory MaxLevel Note
VE,Y malt beverages Yo mg/kg AR

GUAIAC RESIN

INS ¥V ¢ Gualac resin Functional Class: Antioxidant

FoodCatNo FoodCategory MaxLevel Note

Y)Y Vegetable oils and fats Y+ mg/kg XSh14, XS¥Y,
XSYV- &
XSYYeR

AR Tallow, fish oil, and other animal fats Y+++ mg/kg XS4, XSvH)

GUM ARABIC (ACACIA GUM)

INS €1¢ Gum Arabic (Acacia gum) Functional Class: Bulking agent, Carrier,
Emulsifier, Glazing agent, Stabilizer,
Thickener
FoodCatNo FoodCategory MaxLevel Note
ETAFA Surface-treated fresh fruit GMP foy & ot
CEYLYLY Fermented vegetable (including mushrooms and GgMmMP ov)

fungi, roots and tubers, pulses and legumes, and
aloe vera) and seaweed products, excluding

fermented soybean products of food categories
LA VLAY Y, 0Y,4,Y,0 and Y YLALYLY

AARR Infant formulae Y +mg/kg YA, 0AR & o0)

AR Follow-up formulae Y +mg/kg YA, 0AR & o0)

AR Formulae for special medical purposes for Y +mg/kg YA, 0AQ & o0)
infants

HYDROXYPROPYL CELLULOSE

INS ¢37 Hydroxypropyl cellulose Functional Class: Emulsifier, Foaming
agent, Glazing agent, Stabilizer, Thickener
FoodCatNo FoodCategory MaxLevel Note
EZAFAR) Surface-treated fresh fruit GMP fot

HYDROXYPROPYL DISTARCH PHOSPHATE

INS VeeY HI}l/dro?]ypropyI distarch Functional Class: Anticaking agent,
phosphate Emulsifier, Stabilizer, Thickener

YA



FoodCatNo FoodCategory MaxLevel Note

1,0, Milk powder and cream powder (plain) GMP °i4 &
XSY .V

YY,Y) Herbs and spices GMP oyt

HYDROXYPROPYL METHYL CELLULOSE

INS €7¢ Hyl(IiFIOXypmpy' methyl Functional Class: Bulking agent,
cellulose Emulsifier, Glazing agent, Stabilizer,
Thickener
FoodCatNo FoodCategory MaxLevel Note
8,0, Surface-treated fresh fruit GMP tot

INDIGOTINE (INDIGO CARMINE)

INS V¥Y Indigotine (Indigo carmine) Functional Class: Colour
FoodCatNo FoodCategory MaxLevel  Note
,T) Unripened cheese Yo+ mgkg Y, XSYV),
XSYyy,
XSYVYY, XSYve
AR Fat emulsions mainly of type oil-in-water, Y+ mg/kg

including mixed and/or flavoured products
based on fat emulsions

IRON OXIDES

INS YVY(i) Iron oxide, black Functional Class: Colour

INS YVY(i1)  Iron oxide, red : .
INS VY (iil)  Iron oxide, yellow Funct!onal Class: Colour
Functional Class: Colour

FoodCatNo FoodCategory MaxLevel Note
«o,Y Chewing gum o+ ++ mg/kg

ISOMALT (HYDROGENATED ISOMALTULOSE)

INS 8e¥ Isomalt (Hydrogenated Functional Class: Anticaking agent,
Isomaltulose) Bulking agent, Flavour enhancer, Glazing
agent, Stabilizer, Sweetener, Thickener

FoodCatNo FoodCategory MaxLevel Note

LY, Cooked fish and fish products GMP YV & £VA

\RI¥ Other sugars and syrups (e.g. xylose, maple GMP YoA EVA
syrup, sugar toppings)

YYLYLY Seasonings and condiments GMP £VA

Y4



LACTIC ACID, L-, D- and DL-

INS YV Lactic acid, L-, D- and DL- Functional Class: Acidity regulator
FoodCatNo FoodCategory MaxLevel Note
«4,v,0 Smoked, dried, fermented, and/or salted fish and GMP YAY, XS 1y,
fish products, including mollusks, crustaceans, XSHYA4,
and echinoderms XSYYY,
XSYY1 &
XSyt
LACTITOL
INS 333 Lactitol Functional Class: Emulsifier, Sweetener,
Thickener
FoodCatNo FoodCategory MaxLevel Note
1Y, ¢ Other sugars and syrups (e.g. xylose, maple GMP YoA EVY
syrup, sugar toppings)
YY,Y,Y Seasonings and condiments GMP £y

LAURIC ARGINATE ETHYL ESTER

INS Y¢¥  Lauric arginate ethyl ester Functional Class: Preservative
FoodCatNo FoodCategory MaxLevel Note
L) Unripened cheese Y++ mg/kg XSYYY, XSyiy,
XSYVYY, XSYve
LY Ripened cheese, includes rind Y++ mg/kg XSYVE, XSy,
XSYVY
+4,Y,0 Smoked, dried, fermented, and/or salted fish and Y++ mg/kg TYY, XSYA4,
fish products, including mollusks, crustaceans, XSYYY &
and echinoderms XSy
LECITHIN
INS ¥YY(i) Lecithin Functional Class: Antioxidant, Emulsifier
FoodCatNo FoodCategory MaxLevel Note
RN Butter oil, anhydrous milkfat, ghee GMP oy
0 Vegetable oils and fats GMP 011, 0Y4, XSYY
& XSYYeR
VEN Y Surface-treated fresh fruit GMP tot
VELY,),Y Surface-treated fresh vegetables (including GMP g00 & o0

mushrooms and fungi, roots and tubers, pulses
and legumes, and aloe vera), seaweeds, and nuts
and seeds



MAGNESIUM CARBONATE

INS e+£(i) Magnesium carbonate Functional Class: Acidity regulator,
Anticaking agent, Colour retention agent

FoodCatNo FoodCategory MaxLevel Note

AFCH Milk powder and cream powder (plain) GMP ot 0t &
00

LY, Flours Yo+ mg/kg

YY,Y0 Herbs and spices GMP oyt

MAGNESIUM HYDROXIDE CARBONATE

INS ¢ £(ii) Magnesium hydroxide Functional Class: Acidity regulator,
carbonate Anticaking agent, Carrier, Colour retention
agent
FoodCatNo FoodCategory MaxLevel Note
+1,0,) Milk powder and cream powder (plain) GMP oo
YY,Y) Herbs and spices GMP oyt

MAGNESIUM OXIDE

INS o¥. Magnesium oxide Functional Class: Acidity regulator,
Anticaking agent

FoodCatNo FoodCategory MaxLevel Note
AFCH Milk powder and cream powder (plain) GMP ot & ot
VY,V Herbs and spices GMP oyt

MAGNESIUM SILICATE, SYNTHETIC

INS ee¥(i) Magnesium silicate, synthetic  Functional Class: Anticaking agent

FoodCatNo FoodCategory MaxLevel Note

+1,0,) Milk powder and cream powder (plain) GMP oft & ot

1) Unripened cheese GMP EAA, 0T XSYVY,
XSYyve

AP VA R Ripened cheese, includes rind GMP €04 £1) oY,
XSY A, XSYVE,
XSYV1, XSYVY,
XSYVA

AAPAPA Herbs and spices GMP oyt

MALTITOL

INS 372(i) Maltitol Functional Class: Bulking agent,

Emulsifier, Humectant, Stabilizer,
Sweetener, Thickener




FoodCatNo FoodCategory MaxLevel Note
\4,Y,0 Smoked, dried, fermented, and/or salted fish and GMP £A4
fish products, including mollusks, crustaceans, and
echinoderms

1Y, ¢ Other sugars and syrups (e.g. xylose, maple GMP YoA, £VY
syrup, sugar toppings)

AAPAR Seasonings and condiments GMP Ly

VE,),0 Coffee, coffee substitutes, tea, herbal GMP Vi & EVY

infusions, and other hot cereal and grain
beverages, excluding cocoa

MALTITOL SYRUP

INS 8%e(ii)  Maltitol syrup Functional Class: Bulking agent,
Emulsifier, Humectant, Stabilizer,
Sweetener, Thickener

FoodCatNo FoodCategory MaxLevel Note
“q,Y,0 Smoked, dried, fermented, and/or salted fish and gMmp ¢AQ
fish products, including mollusks, crustaceans, and
echinoderms

AEPARA Frozen egg products GMP 4.

1Y, 8 Other sugars and syrups (e.g. xylose, maple syrup, GmMmP YoA £VvV
sugar toppings)

AAPARA Seasonings and condiments GMP £y

VE,),0 Coffee, coffee substitutes, tea, herbal GMP Vi & EVY

infusions, and other hot cereal and grain
beverages, excluding cocoa

MANNITOL
INS £¥) Mannitol Functional Class: Anticaking agent, Bulking
agent, Humectant, Stabilizer, Sweetener,
Thickener
FoodCatNo FoodCategory MaxLevel Note
YYL,Y0 Herbs and spices GMP oy
AR Infant formulae Y *mg/kg YA, 0AQ & o0)
VYL Follow-up formulae Y *mg/kg YA, 0AQ & o0)
AR Formulae for special medical purposes for infants Y *mg/kg YA, 0AQ & o0)
YYLY Complementary foods for infants and young children ) +mg/kg °4Y & XSVYY

METHACRYLATE COPOLYMER, BASIC (BMC)

INSYY.o  Methacrylate copolymer, Functional Class: Carrier, Glazing agent

basic (BMC) ! 9ag
FoodCatNo FoodCategory MaxLevel Note
LY Flours GMP

Y



YY) Salt GMP

MICROCRYSTALLINE CELLULOSE (CELLULOSE GEL)

INS ¢1+(i) Microcrystalline cellulose Functional Class: Anticaking agent, Bulking
(Cellulose gel) agent, Carrier, Emulsifier, Foaming agent,
Glazing agent, Stabilizer, Thickener
FoodCatNo FoodCategory MaxLevel Note
CAFCH Milk powder and cream powder (plain) GMP °0¢q & XSY+V
YY,Y0 Herbs and spices GMP oyt

MONO- AND DI-GLYCERIDES OF FATTY ACIDS

INS €V PAOHO- adnd di-glycerides of Functional Class: Antifoaming agent,
atty acids Emulsifier, Glazing agent, Stabilizer
FoodCatNo FoodCategory MaxLevel Note
Y Butter oil, anhydrous milkfat, ghee GMP ony
DAFARA) Vegetable oils and fats Yerromg/kg YO, XSYY,
XSYYeR & ¢¢)
AP Tallow, fish oil, and other animal fats GMP oYo

MONOSTARCH PHOSPHATE

INS Y€V, Monostarch phosphate Functional Class: Emulsifier, Stabilizer,
Thickener
FoodCatNo FoodCategory MaxLevel Note
VYLY Complementary foods for infants and young °orvremglkg Y11 & XSVYY
children

NATAMYCIN (PIMARICIN)

INS Y¥e Natamycin (Pimaricin) Functional Class: Preservative
FoodCatNo FoodCategory MaxLevel Note
9,00 Unripened cheese ¢+ mg/kg YA, EAT
oY XSYVYY,
XSYve
PR Ripened cheese ¢+ mg/kg Y, Ay, XSY A,

XSYVE XSYVA,
XSYVY, XSYVA

NEOTAME

INS 479 Neotame Functional Class: Flavour enhancer,

ARl
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Sweetener

FoodCatNo
LYY

W Y,6,¢
v ),0,Y

oY, ¢

EFARA
)L, Y
v 6,),Y,¢
cE),Y,Y

60,70
CE,Y,Y,Y

CE,Y,Y, 8

'2}\‘)\‘)0

CE,Y,Y,1

E,Y,Y,Y

CEYL,Y,A

0¥
v0,),0

1,0

LYY
La,y

4,8

YY,Y,Y

FoodCategory
Beverage whiteners

Cream analogues
Milk and cream powder analogues

Fat-based desserts excluding dairy-based dessert
products of food category + Y,V

Frozen fruit

Fruit in vinegar, oil, or brine

Canned or bottled (pasteurized) fruit
Candied fruit

Fruit fillings for pastries

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

Canned or bottled (pasteurized) or retort pouch
vegetables (including mushrooms and fungi, roots
and tubers, pulses and legumes, and aloe vera),
and seaweeds

Vegetable (including mushrooms and fungi, roots
and tubers, pulses and legumes, and aloe vera),
seaweed, and nut and seed purees and spreads
(e.g., peanut butter)

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
vegetables) other than food category + ¢,Y,Y,°
Fermented vegetable (including mushrooms and
fungi, roots and tubers, pulses and legumes, and
aloe vera) and seaweed products, excluding
fermented soybean products of food categories
CHLAT LAY NY,A,) 1 Y,4,Y,) and

1Y,4,Y,Y

Cooked or fried vegetables (including

mushrooms and fungi, roots and tubers, pulses
and legumes, and aloe vera), and seaweeds

Cocoa mixes (syrups)

Imitation chocolate, chocolate substitute products
Cereal and starch based desserts (e.g. rice
pudding, tapioca pudding)

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

Semi-preserved fish and fish products, including
mollusks, crustaceans, and echinoderms

Fully preserved, including canned or fermented fish
and fish products, including mollusks, crustaceans,
and echinoderms

Seasonings and condiments

MaxLevel
1o mg/kg

Y'Y mg/kg
1o mg/kg

Y+ mg/kg
Y+ mg/kg
Y+ mg/kg
Y mg/kg

Y+ mg/kg

Y+ mg/kg
Y'Y mg/kg

Y'Y mg/kg

Y'Y mg/kg

Y mg/kg

Y mg/kg

¥ mg/kg

Y'Y mg/kg
Y+ mg/kg
Y'Y mg/kg

A+ mglkg
Y+ mg/kg

Y+ mg/kg

vY mg/kg

Note
\EAREAZY
XSYe. XSvo¥
VA & A
§VA XSYo) &
£ A

£VA
VA & YoA
Yeg
$§VYA & XSTHa
£VA

£VA

168 & YEA
¢VA

¢VA

¢VA

166 & XSYat

VE¢ EVA & Yeo

v & £VA
§VA

£VA

Y10 & £VA

Y6t & XSYAY
Vit XSY,
XSYY, XSV,
XS4, XS4¢ &
XSYY4

$VA



FoodCatNo FoodCategory MaxLevel Note
Y,y Vinegars 'Y mg/kg EVA & YYY
VY,V Salads (e.g. macaroni salad, potato salad) and Y'Y mg/kg V1T & £VA

sandwich spreads excluding cocoa- and nut-
based spreads of food categories * £,Y,Y,° and

«0 )Y
YEN,T) Fruit nectar Temg/kg VA
VE)L,TLY Vegetable nectar 1o mg/kg £YA
YEN,TLY Concentrates for fruit nectar 1o mg/kg VYV, EVA
VE, ),V Concentrates for vegetable nectar e mg/kg VYV & £VA
NISIN
INS Yv¢ Nisin Functional Class: Preservative
FoodCatNo FoodCategory MaxLevel Note
LY Ripened cheese YY,e mg/kg YYY, XSY A,
XSYVE XSYVA,
XSYVY, XSYVA
YY) Emulsified sauces and dips (e.g. mayonnaise, ° mg/kg YYY & oYA
salad dressing, onion dip)
VYN Non-emulsified sauces (e.g. ketchup, cheese ° mg/kg YYY, XSY+ 1R &
sauce, cream sauce, brown gravy) oYA
1Y, ¢ Clear sauces (e.g. fish sauce) ° mg/kg YYY, XSYY &
oA
VY,V Salads (e.g. macaroni salad, potato salad) and ° mg/kg YYY & oVA
sandwich spreads excluding cocoa- and nut-based
spreads of food categories +¢,Y,Y,2 and +2,),¥
NITROGEN
INS 4¢3 Nitrogen Functional Class: Foaming agent,
Packaging gas, Propellant
FoodCatNo FoodCategory MaxLevel Note
VYN Follow-up formulae GMP o4
PAPRIKA EXTRACT
INS ¥1.c(ii) Paprika extract Functional Class: Colour
FoodCatNo FoodCategory MaxLevel Note
CAFARS Flavoured fluid milk drinks Y+mg/kg T4 & oA
LYY °mg/kg i, XSte:
Beverage whiteners & XSYey
), 8,8 Cream analogues °mg/kg v
CAFCH °mg/kg v &
Milk and cream powder analogues XSYe)
)00 Yemg/kg Y4, Y,

Unripened cheese XSYvY
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FoodCatNo FoodCategory MaxLevel Note
,08) ¥+ mgl/kg ¥4, XSY A,
Ripened cheese, includes rind XSYVA
LYY Rind of ripened cheese Y+mg/kg ¥4
O,1,Y,Y Cheese powder (for reconstitution; e.g. for V¢ mg/kg ¥4
cheese sauces)
L0, 60 Plain processed cheese v+mg/kg v
LT, 6,Y Flavoured processed cheese, including containing 1. .mg/kg v
fruit, vegetables, meat, etc.
+V,%,0 Cheese analogues v+mg/kg v
Y Dairy-based desserts (e.g. pudding, fruit or 1 vmglkg 4
flavoured yoghurt)
YLy Fat emulsions mainly of type oil-in-water, including “omgl/kg vq
mixed and/or flavoured products based on fat
emulsions
oY, Fat-based desserts excluding dairy-based dessert o+ mg/kg vq
products of food category * V.Y
oY Edible ices, including sherbet and sorbet °eomg/kg v
+0,),Y Cocoa-based spreads, including fillings 4emg/kg 74 & XSAT
20,8 Cocoa and chocolate products 4emg/kg T4 &VAY
+0,),0 Imitation chocolate, chocolate substitute products 4omg/kg A
AR Food supplements Y+ vmg/kg T4 &eva
VE,),¢ Water-based flavoured drinks, including "sport," Y+mg/kg Y4 &Y
"energy," or "electrolyte" drinks and particulated
drinks
PECTINS
INS ¢% - Pectins Functional Class: Emulsifier, Gelling agent,

Glazing agent, Stabilizer, Thickener

FoodCatNo FoodCategory MaxLevel Note

R TR Surface-treated fresh fruit GMP fot

AN Fresh meat, poultry, and game, whole pieces or GMP YT & YY1
cuts

AR Formulae for special medical purposes for Y+++ mg/kg VE, YA & o0)
infants

VEDLYLY Vegetable juice GMP A

VED,Y,E Concentrates for vegetable juice GMP ve

PHOSPHATES

INS ¥rA Phosphoric acid Functional Class: Acidity regulator,

INS ¥rd(i)  Sodium dihydrogen
phosphate

INS ¥rd(ii) Disodium hydrogen
phosphate

Antioxidant, Sequestrant

Functional Class: Acidity regulator,
Emulsifier, Emulsifying salt, Humectant,
Raising agent, Sequestrant, Stabilizer,
Thickener

Functional Class: Acidity regulator,
Emulsifier, Emulsifying salt, Humectant,
Sequestrant, Stabilizer, Thickener
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INS ¥¥4a(iii) Trisodium phosphate

INS ¥ (i) Potassium dihydrogen
phosphate

INS ¥¢.(ii) Dipotassium hydrogen
phosphate

INS ¢ (iii) Tripotassium
phosphate

INS¥¢V(i) Calcium dihydrogen
phosphate

INS Y€1 (ii) Calcium hydrogen
phosphate

INS Y€\ (iii) Tricalcium phosphate

INSY¥¢Y(i)) Ammonium dihydrogen
phosphate

INS ¥¢¥(ii) Diammonium hydrogen
phosphate

INS ¥¢¥(i) Magnesium dihydrogen
phosphate

INS ¥¢¥(ii) Magnesium hydrogen
phosphate

INS ¥ £¥(iii) Trimagnesium
phosphate

INS ¢¢:(i) Disodium diphosphate

INS ¢2+(ii) Trisodium diphosphate

INS £¢+(iii) Tetrasodium
diphosphate

INS £2+(ix) Magnesium dihydrogen
diphosphate

INS ¢2+(v) Tetrapotassium
diphosphate

INS ¢2+(vi) Dicalcium diphosphate

Functional Class: Acidity regulator,
Emulsifier, Humectant, Preservative,
Sequestrant, Stabilizer, Thickener

Functional Class: Acidité/ regulator,
Emulsifier, Humectant, Sequestrant,
Stabilizer, Thickener

Functional Class: Acidity regulator,
Emulsifier, Humectant, Sequestrant,
Stabilizer, Thickener

Functional Class: Acidity regulator,
Emulsifier, Emulsifying salt, Humectant,
Sequestrant, Stabilizer, Thickener

Functional Class: Acidity regulator,
Anticaking agent, Emulsifying salt, Firming
agent, Flour treatment agent, Humectant,
Raising agent, Sequestrant, Stabilizer,
Thickener

Functional Class: Acidity regulator,
Anticaking agent, Emulsifying salt, Firming
agent, Flour treatment agent, Humectant,
Raising agent, Stabilizer, Thickener
Functional Class: Acidity regulator,
Anticaking agent, Emulsifier, Emulsifying
salt, Firming agent, Flour treatment agent,
Humectant, Raising agent, Stabilizer,
Thickener

Functional Class: Acidity regulator, Flour
treatment agent, Raising agent, Stabilizer,
Thickener

Functional Class: Acidity regulator, Flour
treatment agent, Raising agent, Stabilizer,
Thickener

Functional Class: Acidity regulator,
Anticaking agent, Emulsifying salt,
Stabilizer, Thickener

Functional Class: Acidity regulator,
Ant|cak|n%_agent, Emulsifying salt, Raising
agent, Stabilizer, Thickener

Functional Class: Acidity regulator,
Anticaking agent, Stabilizer, Thickener

Functional Class: Acidity regulator,
Emulsifier, Emulsifying salt, Humectant,
Raising agent, Sequestrant, Stabilizer,
Thickener

Functional Class: Acidity regulator,
Emulsifier, Emulsifying salt, Humectant,
Raising agent, Sequestrant, Stabilizer,
Thickener

Functional Class: Acidity regulator,
Emulsifier, Emulsifying salt, Humectant,
Raising agent, Sequestrant, Stabilizer,
Thickener

Functional Class: Acidity regulator, Raising
agent, Stabilizer

Functional Class: Acidity regulator,
Emulsifier, Emulsifying salt, Humectant,
Raising agent, Sequestrant, Stabilizer,
Thickener

Functional Class: Acidity regulator,
Emulsifier, Emulsifying salt, Firming agent,
Raising agent, Sequestrant, Stabilizer,
Thickener




GSO Yo..:Y.YY

dmds Ll 8 Ao nlga

INS ¢e+(vii) Calcium dihydrogen
diphosphate

INS ¢2V(i)) Pentasodium

triphosphate

INS £ (ii)

| Pentapotassium
triphosphate

INS ¢¢¥(i)) Sodium polyphosphate

INS ¢2Y(ii) Potassium
polyphosphate

INS £€2Y(iii) Sodium calcium
polyphosphate

INS ¢¢¥(iv) Calcium polyphosphate

INS £€2Y(v) Ammonium
polyphosphate

INS ¢£¥(i)) Bone phosphate

Functional Class: Acidity regulator,
Emulsifier, Emulsifying salt, Humectant,
Raising agent, Sequestrant, Stabilizer

Functional Class: Acidity regulator,
Emulsifier, Emulsifying salt, Humectant,
Sequestrant, Stabilizer, Thickener

Functional Class: Acidity regulator,
Emulsifier, Emulsifying salt, Humectant,
Sequestrant, Stabilizer, Thickener

Functional Class: Acidity regulator,
Emulsifier, Emulsifying salt, Humectant,
Raising agent, Sequestrant, Stabilizer,
Thickener

Functional Class: Acidity regulator,
Emulsifier, Emulsifying salt, Humectant,
Raising agent, Sequestrant, Stabilizer,
Thickener

Functional Class: Acidity regulator,
Emulsifier, Humectant, Raising agent,
Sequestrant, Stabilizer

Functional Class: Acidity regulator,
Emulsifier, Emulsifying salt, Humectant,
Raising agent, Sequestrant, Stabilizer,
Thickener

Functional Class: Acidity regulator,
Emulsifier, Emulsifying salt, Humectant,
Sequestrant, Stabilizer, Thickener

Functional Class: Anticaking agent,
Emulsifier, Humectant

FoodCatNo FoodCategory MaxLevel Note
S)LTLY Beverage whiteners VYoo mg/kg TY & €A
«),0,Y Milk and cream powder analogues ¢¢++ mg/kg YY, 08y, 0tA
o8t & 0tV
CAPR Unripened cheese ¢¢++ mg/kg VY, €AY, £40,
€47, oMY on¢
CYLYLY Fat spreads, dairy fat spreads and blended YY.+« mg/kg ARCARNCEE
spreads eoo
AARRRY Infant formulae tovmg/kg YY,YY YA
OAT, GAY & co)
AR Formulae for special medical purposes for tovmg/kg ¥YOYYL, oAT,
infants OAY & 003
VEDN,TLE Concentrates for vegetable nectar Vv mg/kg FYEe & VY

POLYDIMETHYLSILOXANE

INS 4:+a Polydimethylsiloxane

Functional Class: Anticaking agent,
Antifoaming agent, Emulsifier

FoodCatNo FoodCategory MaxLevel Note
Y0¥ Vegetable oils and fats Y+ mg/kg oVy, ovg,
XSYY &
XSYYeR
AFAR] Tallow, fish oil, and other animal fats Y+ mg/kg oYY, XSY))
VEY malt beverages Y+ mg/kg



GSO Yo..:Y.YY

dmds Ll 8 Ao nlga

POLYSORBATES

INS ¢YY Polyoxyethylene (Y+) sorbitan

monolaurate

Functional Class: Emulsifier, Stabilizer

INS vy Polyoxyethylene (Y+) sorbitan Functional Class: Emulsifier, Stabilizer
monooleate
INS ¢v¢ Polyoxyethylene (Y+) sorbitan Functional Class: Emulsifier
monopalmitate
INS ¢¥e Polyoxyethylene (Y+) sorbitan Functional Class: Emulsifier, Stabilizer
monostearate
INS ¢¥1 Polyoxyethylene (Y+) sorbitan Functional Class: Emulsifier, Stabilizer
tristearate
FoodCatNo FoodCategory MaxLevel Note
<),0,Y Milk and cream powder analogues ¢+ mg/kg XSYe)
L0 Unripened cheese A+ mg/kg YA, XSYYY,
XSY1Y, XSYVY,
XSYyvoe
AP Vegetable oils and fats o+« mg/kg VoY, XSH4,
XSYY, XSYV+ &
XSYYeR
AP Tallow, fish oil, and other animal fats o+« mg/kg VoY, XSh 4,
XSY )
'Y, Y) Herbs and spices Y.+ mg/kg XSYY1 XSYYY,
XSYYA

POLYVINYL ALCOHOL

INSYY.¥  Polyvinyl Alcohol

Functional Class: Glazing agent,
Thickener

FoodCatNo FoodCategory
Ay Food supplements

MaxLevel Note

fo.+» mg/kg

POLYVINYL ALCOHOL (PVA) — POLYETHYLENE GLYCOL (PEG) GRAFT

COPOLYMER

INSYY+4  Polyvinyl Alcohol (Pva) —
Polyethylene Glycol (Peg)
Graft Copolymer

Functional Class: Glazing agent,
Thickener

FoodCatNo FoodCategory
AR Food supplements

Note
1ANY

MaxLevel

POLYVINYLPYRROLIDONE

INSYY.Y  Polyvinylpyrrolidone Functional Class: Glazing agent,
Stabilizer, Thickener

FoodCatNo FoodCategory MaxLevel Note

VE,Y malt beverages Y+ mg/kg A

POWDERED CELLULOSE

yva



INS ¢%-(ii) Powdered cellulose Functional Class: Anticaking agent, Bulking

agent, Emulsifier, Glazing agent,
Humectant, Stabilizer, Thickener

FoodCatNo FoodCategory MaxLevel Note
<1,0,) Milk powder and cream powder (plain) GMP °td & XSY+v

PROPIONIC ACID

INS YA Propionic acid Functional Class: Preservative
FoodCatNo FoodCategory MaxLevel Note
AP Ripened cheese, includes rind GMP ¥, 1., oy

XSY A XSY14,
XSYVE XSYVT,
XSYVY, XSYVA

PROPYL GALLATE

INS ¥+ Propyl gallate Functional Class: Antioxidant
FoodCatNo FoodCategory MaxLevel Note
Y500 Butter oil, anhydrous milkfat, ghee Y+ mg/kg Yo NYY VY,
oy
Y)Y Vegetable oils and fats Yeemgkg Ve, Y., o),
oyo XSYY &
XSYYeR
Y)Y Tallow, fish oil, and other animal fats Y+ mg/kg Yo, \Y. & o)
YY,Y Herbs, spices, seasonings and condiments (e.g. Y++ mg/kg Yo, VY. XSYY1,
seasoning for instant noodles) XSYYVY, XSYYA
PROPYLENE GLYCOL ALGINATE
INS £.0 Propylene glycol alginate Functional Class: Bulking agent, Carrier,

Emulsifier, Foaming agent, Gelling agent,
Stabilizer, Thickener

FoodCatNo FoodCategory MaxLevel Note

LY Other fluid milk (plain) VYo mglkg £V & EYA

VYT, Y Non-emulsified sauces (e.g. ketchup, cheese A+++ mglkg ovi
sauce, cream sauce, brown gravy)

VE,Y malt beverages o+« mg/kg

PROPYLENE GLYCOL ESTERS OF FATTY ACIDS

INS £VV Propylene glycol esters of Functional Class: Emulsifier
fatty acids




GSO Yo..:Y.YY dmds Ll 8 Ao nlga
FoodCatNo FoodCategory MaxLevel Note
LYY Beverage whiteners Y+ mg/kg XSYe. &

XSYov
1,0, Milk and cream powder analogues Yerean XSYe)
mg/kg
Y Y Vegetable oils and fats YVerremg/kg  XSVE, XSYY,
XSYV+ &
XSYYeR
Y)Y Tallow, fish oil, and other animal fats Yevremg/kg  XSV4,XSY)
VY,TLY Non-emulsified sauces (e.g. ketchup, cheese sauce, «y... ‘mg/kg  °vT
cream sauce, brown gravy)
A Dietetic foods intended for special medical e+« mg/kg o1
purposes (excluding products of food category
y¥Y)
RIBOFLAVINS
INSY+V(i)) Riboflavin, synthetic Functional Class: Colour
INS Y+ V(i) Riboflavin ¢’-phosphate Functional Class: Colour
sodium
INS Riboflavin from Bacillus Functional Class: Colour
ARRN(11)] subtilis
INS Y+ Y(iv) Riboflavin from Ashbya Functional Class: Colour
gossypii
FoodCatNo FoodCategory MaxLevel Note
6 Y,Y,Y Fermented vegetable (including mushrooms °++ mg/kg XSvae
and fungi, roots and tubers, pulses and
legumes, and aloe vera) and seaweed
products, excluding fermented soybean
products of food categories *1,A,7, +T,AY,
YY,4,),VY,4,Y,) and
1Y,4,Y,¥
<4, Frozen fish, fish fillets, and fish Veromgkg e, XSTT,
products, including mollusks, ég‘::bxsﬂa
crustaceans, and echinoderms XS 4
XSV,
XSYAY, XSTY
& XS¥he
«q,Y,Y Frozen battered fish, fish fillets, and fish Y«+ mg/kg 11 & XSt
products, including mollusks, crustaceans,
and echinoderms
«4,Y,0 Smoked, dried, fermented, and/or salted fish Y.+ mg/kg YY, XSy,
and fish products, including mollusks, XSYAY,
crustaceans, and echinoderms XSYvy,
XSYra,
XSYit &
XSY)
SACCHARINS

INS 2% (j)

Saccharin

Functional Class: Sweetener



GSO Yo..:Y.YY

INS 4¢¢(ii) Calcium saccharin
INS Potassium saccharin
1.0 £ (jii)

INS Sodium saccharin
ﬂoi(iv)

Functional Class: Sweetener
Functional Class: Sweetener

Functional Class: Sweetener

dmds Ll 8 Ao nlga

FoodCatNo FoodCategory
S Fat-based desserts excluding dairy-based
dessert products of food category ),V

cE,),Y,¢ Canned or bottled (pasteurized) fruit

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

Canned or bottled (pasteurized) or retort pouch
vegetables (including mushrooms and fungi,
roots and tubers, pulses and legumes, and aloe
vera), and seaweeds

Vegetable (including mushrooms and fungi,
roots and tubers, pulses and legumes, and
aloe vera), seaweed, and nut and seed purees
and spreads (e.g., peanut butter)

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 vegetables)
other than food category * £,Y,Y,°

Fermented vegetable (including mushrooms

and fungi, roots and tubers, pulses and

legumes, and aloe vera) and seaweed

products, excluding fermented soybean

products of food categories *1,A,7, LAY,

YY,9,%,VY,9,Y,) and

1Y,4,Y,%

Cooked or fried vegetables (including

mushrooms and fungi, roots and tubers,

pulses and legumes, and aloe vera),

and seaweeds

Cocoa mixes (syrups)

Imitation chocolate, chocolate substitute

products

1,0 Cereal and starch based desserts (e.g.
rice pudding, tapioca pudding)

“4,Y,8,) Cooked fish and fish products

VY,V Salads (e.g. macaroni salad, potato salad)

and sandwich spreads excluding cocoa-

and nut-based spreads of food categories
N i)VJV)o and '0)\ )r

Vegetable nectar
Concentrates for vegetable nectar

CE,Y,Y,8

'2)\‘)\‘)0

CE,Y,Y,1

CEY,Y,Y

Y, Y,A

V0,0 ,Y

v0,),0

VYE,Y),Y,Y
VE,),Y,¢

MaxLevel
Y+ mg/kg
Y+« mg/kg
°++ mg/kg
Y1+ mg/kg
Y1+ mg/kg
Y+« mg/kg
Y+« mg/kg
Y1+ mg/kg
A+ mg/kg

°++ mg/kg
Y+ mg/kg
°++ mg/kg
Y+« mg/kg
A mg/kg

A+ mg/kg

Note

O EVY

v EVY &
XSYyVa

v VEE & YEA
Ouv VEE & EVY
Ovn EVY

Ovn EVY

Ove VEE &
XSYa¢

oan VEE EVYY &
yéo

Ove & EVY
Oun, ¢vyY

Ovs EVY

Sun EVY & YYY

o NI &
¢vyY

ou & EVY
Ovv VYV &

£VY



GSO Yo..:Y.YY

dmds Ll 8 Ao nlga

SALTS OF MYRISTIC, PALMITIC AND
CALCIUM, POTASSIUM AND SODIUM

STEARIC ACIDS WITH AMMONIA,

INS £V (i) ??elésrigfargi)égsvt\;ﬁhp:%mgﬁignd Functional Class: Anticaking agent,
calcium, potassium and ' Emulsifier, Stabilizer
sodium
FoodCatNo FoodCategory MaxLevel Note
VYY) Herbs and spices GMP oyt

SALTS OF OLEIC ACID WITH CALCIUM, POTASSIUM AND

SODIUM
INS £V (ii) g&'é?u?g O;L%Itcaggill?%vgﬂd Functional Class: Anticaking agent,

sodium ' Emulsifier, Stabilizer

FoodCatNo FoodCategory MaxLevel Note

60,8 Surface-treated fresh fruit GMP fot

CEY,YLY Surface-treated fresh vegetables (including GMP €01
mushrooms and fungi, roots and tubers, pulses
and legumes, and aloe vera), seaweeds, and nuts
and seeds

YY,Y0 Herbs and spices GMP oyt

SILICON DIOXIDE, AMORPHOUS

INS 22} Silicon dioxide, amorphous Functional Class: Anticaking agent,
Antifoaming agent, Carrier
FoodCatNo FoodCategory MaxLevel Note
EAFCH Milk powder and cream powder (plain) GMP ott & ot
L0 Unripened cheese GMP ¥, £AA, oAY,
XSYVY, XSYve
LY Ripened cheese, includes rind GMP €04, €7,
oY XSY A,
XSYVE XSYVT,
XSYVY, XSYVA
VY,V Herbs and spices GMP o) & oy
VY0 Infant formulae Y *mg/kg YAY, 0AR & 00)
AR Follow-up formulae Y *mg/kg TAY, 0AQ & 00)
AR Formulae for special medical purposes for infants Y +mg/kg YAY, 0A] & o)

SODIUM ALGINATE

INS ¢+ Sodium alginate

Functional Class: Bulking agent, Carrier,
Emulsifier, Foaming agent, Gelling agent,
Glazing agent, Humectant, Sequestrant,
Stabilizer, Thickener

¢y



GSO Yo..:Y.YY

FoodCatNo FoodCategory
Surface-treated fresh fruit

cE),),Y

Y)Y

dmds Ll 8 Ao nlga

MaxLevel Note
GMP toy & to¢

Surface-treated fresh vegetables (including GMP goo & €0
mushrooms and fungi, roots and tubers, pulses
and legumes, and aloe vera), seaweeds, and nuts

and seeds

SODIUM ALUMINO SILICATE

INS e0¢

Sodium aluminium silicate

Functional Class: Anticaking agent

FoodCatNo FoodCategory
Beverage whiteners

)L, YY

),0,Y

Milk and cream powder analogues

MaxLevel Note

°v+. mg/kg 1L,Y1. XSYe.
& XSYey

oY+ mg/kg 1

SODIUM ASCORBATE

INS ¥

Sodium ascorbate

Functional Class: Antioxidant

FoodCatNo FoodCategory

v),0,)

Y500

Y50, Y

VY)Y

MaxLevel Note
Milk powder and cream powder (plain) GMP " "Y, :“ &
XSYa.
Infant formulae vemglkg AY YAY, 04) &
00}
Follow-up formulae o+« mg/kg The, AT, MY,

YAY, oA & 00)

Formulae for special medical purposes for Yemglkg AY, YAY, 03 &

infants

00)

SODIUM CARBONATE

INS &+ (i)

Sodium carbonate

Functional Class: Acidity regulator,
Anticaking agent, Emulsifying salt, Raising
agent, Stabilizer, Thickener

FoodCatNo FoodCategory
Herbs and spices

AR

MaxLevel Note
GMP ov¢

SODIUM DIHYDROGEN CITRATE

INS ¥¥3 (i)

Sodium dihydrogen citrate

Functional Class: Acidity regulator,
Emulsifier, Emulsifying salt, Sequestrant,
Stabilizer

FoodCatNo FoodCategory
Vegetable oils and fats

«Y,0,Y

«Y0,Y

MaxLevel Note
GMP )y, XSY¥Y &
XSYYeR

Tallow, fish oil, and other animal fats GMP oYY, XS¥ya



SODIUM HYDROGEN CARBONATE

INS Sodium hydrogen carbonate  Functional Class: Acidity regulator,

o+ (i) Anticaking agent, Raising agent, Stabilizer,
Thickener

FoodCatNo FoodCategory MaxLevel Note

VY, Herbs and spices GMP oyt

SODIUM PROPIONATE

INS YA Sodium propionate Functional Class: Preservative
FoodCatNo FoodCategory MaxLevel Note
AP Ripened cheese, includes rind GMP v, . ey,
XSY A XSY 4,

XSYVYE XSYvi,
XSYVYY XSYYA

SODIUM SESQUICARBONATE

INS Sodium sesquicarbonate Functional Class: Acidity regulator,
o+« (i) Anticaking agent, Raising agent
FoodCatNo FoodCategory MaxLevel Note
YY,Y0 Herbs and spices GMP oy
SORBATES
INS Y. Sorbic acid Functional Class: Preservative
INS Y- ¥ Potassium sorbate Functional Class: Preservative
INS ¥.¥ Calcium sorbate Functional Class: Preservative
FoodCatNo FoodCategory MaxLevel Note
LYY Beverage whiteners Y+« mg/kg £Y, XS8ye.
& XSYey
00 Unripened cheese Y.+ mg/kg €Y, yyy,
€4y £4¢ &
o)
PR Ripened cheese Y+« mg/kg €Y, tov,
2‘\‘\’ o) ,
XSY A,
XSYVe,
XSYVA,
XSYVY
AFARA Fat spreads, dairy fat spreads and blended Y+« mg/kg €Y, 0Y4 &

spreads el



FoodCatNo FoodCategory MaxLevel Note
YY,Y Herbs, spices, seasonings and condiments Ve mg/kg £y,
(e.g. seasoning for instant noodles) XSy,
XSYYY,
XSYYA

SORBITAN ESTERS OF FATTY ACIDS

INS €49 Sorbitan monostearate Functional Class: Emulsifier, Stabilizer

INS ¢4¥ Sorbitan tristearate Functional Class: Emulsifier, Stabilizer

INS ¢4Y Sorbitan monolaurate Functional Class: Emulsifier, Stabilizer

INS ¢4¢ Sorbitan monooleate Functional Class: Emulsifier, Stabilizer

INS ¢4¢ Sorbitan monopalmitate Functional Class: Emulsifier

FoodCatNo FoodCategory MaxLevel Note

Y0¥ Vegetable oils and fats Ve mglkg You, X8,
XSYYeR &
oty

SORBITOL

INS £€Y+(i) Sorbitol Functional Class: Bulking agent,

Humectant, Sequestrant, Stabilizer,
Sweetener, Thickener

FoodCatNo FoodCategory MaxLevel Note

AT Frozen minced and creamed fish products, GMP YL, Y
including mollusks, crustaceans, and
echinoderms

$4,Y,¢ Cooked and/or fried fish and fish products, including gMmpP VEE Y
mollusks, crustaceans, and echinoderms YYY, £ve,
%
«4,v,0 Smoked, dried, fermented, and/or salted fish and GMP

fish products, including mollusks, crustaceans, and
echinoderms

1Y,4 Other sugars and syrups (e.g. xylose, maple syrup, GMP YOA, £VY
sugar
toppings)

YY,YLY Seasonings and condiments GMP vy

SORBITOL SYRUP

INS £¥-(ii) Sorbitol syrup Functional Class: Bulking agent,
Humectant, Sequestrant, Stabilizer,
Sweetener, Thickener

FoodCatNo FoodCategory MaxLevel Note

A Frozen minced and creamed fish products, GMP YL, Ve
including mollusks, crustaceans, and
echinoderms

$4,Y,£,Y Cooked mollusks, crustaceans, and echinoderms GMP £vA
«4,Y,0 Smoked, dried, fermented, and/or salted fish and GMP

fish products, including mollusks, crustaceans, and

echinoderms



FoodCatNo FoodCategory MaxLevel Note
VLYY Frozen egg products GMP £9.
VY, ¢ Other sugars and syrups (e.g. xylose, maple syrup, GMP Yo, £VY
sugar
toppings)
YYL,YLY Seasonings and condiments GMP £vy

STARCH SODIUM OCTENYL SUCCINATE

INSY¢e.  Starch sodium octenyl Functional Class: Emulsifier, Stabilizer,
succinate Thickener
FoodCatNo FoodCategory MaxLevel Note
VY0 Infant formulae Yoeoomghkg TV YA,
09, & 00)
V¥,Y Follow-up formulae Y+ *mg/kg I, YA,
oAd & 00}

STEAROYL LACTYLATES

INS £¢AY(i)) Sodium stearoyl lactylate Functional Class: Emulsifier, Flour
treatment agent, Foaming agent, Stabilizer
INS ¢AY(i) Calcium stearoyl lactylate Functional Class: Emulsifier, Flour

treatment agent, Foaming agent, Stabilizer

FoodCatNo FoodCategory MaxLevel Note

Y0¥ Vegetable oils and fats ¥+« mg/kg Yeu, X8,
XSYYeR & €Y

STEARYL CITRATE

INS €A¢ Stearyl citrate Functional Class: Antioxidant, Emulsifier,
Sequestrant

FoodCatNo FoodCategory MaxLevel Note

LYY Vegetable oils and fats GMP X8V,
XSYY,
XSY)'. &
XSYYeR

YL Tallow, fish oil, and other animal fats GMP Xg;?\
X

STEVIOL GLYCOSIDES

INS 1.2 Steviol glycosides from Functional Class: Sweetener
Stevia rebaudiana Bertoni
(Steviol glycosides from
Stevia)

INS 41+b glycosides from Functional Class: Sweetener
fermentation



GSO Yo..:Y.YY

dmds Ll 8 Ao nlga

INS 41.c Enzymatically produced Functional Class: Sweetener
steviol glycosides
INS 41.d Glucosylated steviol Functional Class: Sweetener
glycosides
FoodCatNo FoodCategory MaxLevel Note
<),0,Y Milk and cream powder analogues Y'Y+ mg/kg YA, E0A EVY &
XSYe!
<70 Frozen fruit £ mg/kg YR, VoA, £vY
«0,),Y Cocoa-based spreads, including fillings Yo+ mg/kg Y1, VY &
XSAT
+0,),¢ Cocoa and chocolate products Yo+ mg/kg Y1 & EVvY
+0,),0 Imitation chocolate, chocolate substitute Yo+ mg/kg Y1 & EVvyY
products
+0,¢ Decorations (e.g. for fine bakery wares), ¥+ mg/kg Y1 & EvY
toppings (non-fruit) and sweet sauces
A Fine bakery wares (sweet, salty, savoury) Yevmg/kg Y1 & EvyY
and mixes
ALY Processed meat, poultry, and game products in A+ mg/kg YT& Y.
whole pieces or cuts
<4V, 8,0 Cooked fish and fish products v+ mg/kg YR, YYY, £vY
LY, EY Cooked mollusks, crustaceans, and V1o mg/kg Y1
echinoderms
$4,Y, 8,y Fried fish and fish products, including mollusks,  ye. mg/kg Y1, Y€
crustaceans, and echinoderms
\4,v,0 Smoked, dried, fermented, and/or salted fish V1o mgl/kg YU, YA, £AS
and fish
products, including mollusks, crustaceans,
and echinoderms
VE,Y,) malt beverages v+ mg/kg AN
SUCRALOSE (TRICHLOROGALACTOSUCROSE)
INS dee %‘Jr?éﬁigfg | Functional Class: Flavour enhancer,
galactosucrose) Sweetener
FoodCatNo FoodCategory MaxLevel Note
LYY Beverage whiteners °A+ mg/kg YO, EVA
XSvye.,
XSYovy
), 68 Cream analogues °A+ mg/kg EYA & TA
CAFCH Milk and cream powder analogues ¢+ mg/kg oA EVA,
XSYo
AP Fat-based desserts excluding dairy-based ¢+ mg/kg YA
dessert products of food category )Y
EZARA R Frozen fruit ¢+ mg/kg VA & YoA
c6),V,¢ Canned or bottled (pasteurized) fruit ¢+ mg/kg YA & XSYY4
PR P Candied fruit Yo+ mg/kg YA
(EFAPAPAR Fruit fillings for pastries £++ mg/kg VA



GSO Yo..:Y.YY Al Aol d Aol ge

FoodCatNo FoodCategory MaxLevel Note

CELYLYLY Dried vegetables (including mushrooms and oA+ mg/kg YEE & VEA
fungi, roots and tubers, pulses and legumes, and
aloe vera), seaweeds, and nuts and seeds

EFAPARE Canned or bottled (pasteurized) or retort pouch °A+ mg/kg VA
vegetables (including mushrooms and fungi, roots
and tubers, pulses and legumes, and aloe vera),
and seaweeds

+£,Y,Y,0 Vegetable (including mushrooms and fungi, roots ¢+ + mg/kg Y14 & £VA
and tubers, pulses and legumes, and aloe vera),
seaweed, and nut and seed purees and spreads
(e.g., peanut butter)

AR Vegetable (including mushrooms and fungi, roots ¢+ + mg/kg VA
and tubers, pulses and legumes, and aloe vera),
seaweed, and nut and seed pulps and
preparations (e.g. vegetable desserts and
sauces, candied vegetables) other than food
category + £,Y,Y,°
YTV Fermented vegetable (including mushrooms and °A+ mg/kg VEe & XSYA¢
fungi, roots and tubers, pulses and legumes, and
aloe vera) and seaweed products, excluding
fermented soybean products of food categories
LA VLAY Y, 1Y,4,Y,) and
1Y,4,Y,¥
CEY,YA Cooked or fried vegetables (including Ve mg/kg VEE EYA & Yio

mushrooms and fungi, roots and tubers,
pulses and legumes, and aloe vera), and

seaweeds

20, Cocoa mixes (syrups) ¢+ mg/kg YV & £VA

+0,),0 Imitation chocolate, chocolate substitute products A+ mg/kg YA

<10 Cereal and starch based desserts (e.g. rice ¢+ mg/kg VA
pudding, tapioca pudding)

<YLY Fine bakery wares (sweet, salty, savoury) and v+ mg/kg YA
mixes

1Y, ¢ Other sugars and syrups (e.g. xylose, maple Yo+ mg/kg Yol & £VA
syrup, sugar toppings)

VYL,V Salads (e.g. macaroni salad, potato salad) YYe. mg/kg Y14 & £V

and sandwich spreads excluding cocoa- and
nut-based spreads of food categories +¢,Y,Y,°

and +2,),Y
VENLTLY Vegetable nectar Y.+ mg/kg YA
ARFARANE Concentrates for vegetable nectar Y+« mg/kg VYV & £VA
Vo, Ready-to-eat savouries V+++ mg/kg VA

SUCROSE ESTERS

INS ¢Vv¥ Sucrose esters of fatty acids Functional Class: Emulsifier, Foaming
agent, Glazing agent, Stabilizer

INS ¢V¥a  Sucrose Oligoesters, Type | Functional Class: Emulsifier, Glazing
and Type ll agent, Stabilizer




GSO Yo..:Y.YY

dmds Ll 8 Ao nlga

INS ¢V¢ Sucroglycerides Functional Class: Emulsifier
FoodCatNo FoodCategory MaxLevel Note
<1,0,) Milk powder and cream powder (plain) Yerermg/kg oYY,
XSY.v &
XSYa.
CE LY Surface-treated fresh fruit Ve« mg/kg fo¢
6T,V Vegetable (including mushrooms and fungi, roots °+++» mg/kg XSYA,
and tubers, pulses and legumes, and aloe vera), XSev,
seaweed, and nut and seed pulps and XSYeiR,
preparations (e.g. vegetable desserts and XSY AR,
sauces, candied vegetables) other than food XSYYY &
category * £,Y,Y,0 oyt
SULFITES
INS YY. Sulfur dioxide Functional Class: Antioxidant, Bleaching
agent, Flour treatment agent, Preservative
INS YY) Sodium sulfite Functional Class: Antioxidant, Bleaching
agent, Flour treatment agent, Preservative
INS YVvY Sodium hydrogen sulfite Functional Class: Antioxidant, Preservative
INS YvY Sodium metabisulfite Functional Class: Antioxidant, Bleaching
agent, Flour treatment agent, Preservative
INS Yv¢ Potassium metabisulfite Functional Class: Antioxidant, Bleaching
agent, Flour treatment agent, Preservative
INS YYe Potassium sulfite Functional Class: Antioxidant, Preservative
INS ovd Sodium thiosulfate Functional Class: Antioxidant, Sequestrant
FoodCatNo FoodCategory MaxLevel Note
60,71 Fruit-based spreads (e.g. chutney) excluding Y+ +mg/kg ¢¢ & oy
products of food category -« £,),Y,°
VE,Y Malt beverages °+ mg/kg £t
SUNSET YELLOW FCF
INS VY- Sunset yellow FCF Functional Class: Colour
FoodCatNo FoodCategory MaxLevel Note
TR Candied fruit Y+emg/kg YV
TALC
INS Talc Functional Class: Anticaking agent,
s o ¥ (i) Glazing agent, Thickener
FoodCatNo FoodCategory MaxLevel Note
VY, Herbs and spices GMP oy

o
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TAMARIND SEED POLYSACCHARIDE

INS ¢V Tamarind seed Functional Class: Emulsifying salt, Gelling
polysaccharide agent, Stabilizer, Thickener
FoodCatNo FoodCategory MaxLevel Note
Y00 Fermented milks (plain), not heat-treated after GMP YYe & Yvoe
fermentation
AFAPAR Fermented milks (plain), heat-treated after GMP AAR
fermentation
9,80 Pasteurized cream (plain) GMP AR
), 6 Sterilized and UHT creams, whipping and GMP AR
whipped creams, and reduced fat creams (plain)
EFAPA R Fermented vegetable (including mushrooms and GMP XSYA
fungi, roots and tubers, pulses and legumes, and
aloe vera) and seaweed products, excluding
fermented soybean products of food categories
LAY, CLAY Y4, 0Y,4,Y,0 and Y YLA,Y Y
e Fresh pastas and noodles and like products GMP ARR
CLEY Dried pastas and noodles and like products GMP Yol
+4LYLE) Cooked fish and fish products GMP YEY & YYY
1Y, ¢ Other sugars and syrups (e.g. xylose, GMP YoA
maple syrup, sugar toppings)
VENDNY Fruit and vegetable nectars GMP XSyey
TARTRATES
INS ¥¥¢ L(+)-Tartaric acid Functional Class: Acidity regulator,
Antioxidant, Flavour enhancer, Sequestrant
INS ¥Ye(ii) Sodium L(+)-tartrate Functional Class: Acidity regulator,
Emulsifying salt, Sequestrant, Stabilizer
INS ¥rv Potassium sodium L(+)- Functional Class: Acidity regulator,
tartrate Emulsifying salt, Sequestrant, Stabilizer
FoodCatNo FoodCategory MaxLevel Note
60,1 Fruit-based spreads (e.g. chutney) excluding Y.+ mglkg $0
products of food category + £,V,Y,°
ARZAFANE Concentrates for vegetable nectar Y1+ +mg/kg €0 VYV VYA
VE,Y malt beverages Y+++ mg/kg o
TARTRAZINE
INSY.Y  Tartrazine Functional Class: Colour
FoodCatNo FoodCategory MaxLevel Note
AP Flavoured fluid milk drinks Y.+ mg/kg oy
AP Beverage whiteners Y.+ mg/kg XSYe. &
XSvyey
LYY Rind of ripened cheese Y+ mg/kg

PR Plain processed cheese

Y+ mg/kg



FoodCatNo FoodCategory MaxLevel Note
LY Flavoured processed cheese, including Y.+ mg/kg
containing fruit, vegetables, meat, etc.
)00 Cheese analogues ¥+ mg/kg v
Y Dairy-based desserts (e.g. pudding, fruit or Y+ mglkg
flavoured yoghurt)
oY,E Fat-based desserts excluding dairy-based Ve . mgl/kg
dessert products of food category +),Y
AR Edible ices, including sherbet and sorbet £ mg/kg
YY,TLY Non-emulsified sauces (e.g. ketchup, Y+ mg/kg ovi
cheese sauce, cream sauce, brown gravy)
AR Food supplements Y+ +mg/kg oy
AEFARY malt beverages o+ +mg/kg £Yo

TERTIARY BUTYLHYDROQUINONE

INS¥¥4  Tertiary butylhydroquinone Functional Class: Antioxidant
(TBHQ¥
FoodCatNo FoodCategory MaxLevel Note
GY,YLY Beverage whiteners Yeomg/kg e, )de,
XSYe: &
XSyoy
Y0 Butter oil, anhydrous milkfat, ghee VY -mg/kg \ERAANEAL:
THAUMATIN
INS 8oV Thaumatin Functional Class: Flavour enhancer,
Sweetener
FoodCatNo FoodCategory MaxLevel Note
CEYLYLY Fermented vegetable (including mushrooms and GMP Vet

fungi, roots and tubers, pulses and legumes, and
aloe vera) and seaweed products, excluding

fermented soybean products of food categories
CULAT LAY YA, 1Y,9,Y,) and Y Y,e,YLY

1Y, ¢ Other sugars and syrups (e.g. xylose, maple GMP YoA £VYA
syrup, sugar toppings)

VY0 Salt Substitutes GMP €

VE,),0 Coffee, coffee substitutes, tea, herbal GMP Yo & EVA

infusions, and other hot cereal and grain
beverages, excluding cocoa

TRICALCIUM CITRATE

!N,% Tricalcium citrate Functional Class: Acidity regulator,
(iii) Emulsifying salt, Firming agent,
Sequestrant, Stabilizer

FoodCatNo FoodCategory MaxLevel Note
Y00 Butter oil, anhydrous milkfat, ghee GMP ony

TRIPOTASSIUM CITRATE




INS ¥¥¥(ii) Tripotassium citrate Functional Class: Acidity regulator,

Emulsifying salt, Sequestrant, Stabilizer

FoodCatNo FoodCategory

MaxLevel Note
AP Butter oil, anhydrous milkfat, ghee GMP oy
AR tallow, fish oil, and other animal fats GMP oY, XSY
TRISODIUM CITRATE
Ll\\“sx Trisodium citrate Functional Class: Acidity regulator,
(iii) Emulsifier, Emulsifying salt, Sequestrant,
Stabilizer
FoodCatNo FoodCategory MaxLevel Note
) Fluid milk (plain) GMP YYV,E¥A 008
AP tallow, fish oil, and other animal fats GMP oYY, XSYvA

XANTHAN GUM

INS ¢Ve Xanthan gum Functional Class: Emulsifier, Foaming

agent, Stabilizer, Thickener

FoodCatNo FoodCategory

MaxLevel Note
YL Y Formulae for special medical purposes for infants Y+ vmg/kg YAY, OAA & 00)
VENDN,Y Fruit and vegetable juices XSYiy
VENDN,Y Fruit and vegetable nectars XSYiy
XYLITOL

INS 27V Xylitol Functional Class: Emulsifier, Humectant,

Stabilizer, Sweetener, Thickener

FoodCatNo FoodCategory
1,8

MaxLevel Note
Other sugars and syrups (e.g. xylose, maple GMP YoA VY
syrup, sugar toppings)

YY,YLY Seasonings and condiments GMP vy



GSO Yo..:Y.YY Al Aol d Aol ge

(V) e s
) Caial) Cuua galadin = ganall d8liaall ) gal)
Food Category No. *),),) Fluid milk (plain)
Additive INS Max Level Notes
TRISODIUM CITRATE YY) (i) GMP YYV, £YA,
o€
Food Category No. *),),Y Other fluid milk (plain)
Additive INS Max Level Notes
PROPYLENE GLYCOL ALGINATE €0 V¥« mg/kg E0V & ETA
Food Category No. +),),¢ Flavoured fluid milk drinks
Additive INS Max Level Notes
ADVANTAME e “mg/kg YA
CAROTENAL, BETA-APO-A'- (\1+g) Vive Y *mg/kg oY
CAROTENES, BETA- Yia(i),a(ii),a(iv)  Y+mg/kg oy, Yey, vt
CAROTENES, BETA-, VEGETABLE Vaii) Y+ mg/kg oy, YY), Vit
PAPRIKA EXTRACT AREYe!(D) ¥+mg/kg OYA & ¥4
Food Category No. *),Y,) Fermented milks (plain)
Additive INS Max Level Notes
ANNATTO EXTRACTS, BIXIN-BASED V1eb(i) V'« mg/kg A, S A,
0.9
XSYY,
XSY)Y.
Food Category No. +Y,Y,),) Fermented milks (plain), not heat-treated
after fermentation
Additive INS Max Level Notes
TAMARIND SEED POLYSACCHARIDE £Yy GMP YYE &YYo
Food Category No.+),Y,),Y Fermented milks (plain), heat-treated

after fermentation
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Additive INS Max Level Notes
TAMARIND SEED POLYSACCHARIDE ey GMP YYe
Food Category No. +),Y,) Condensed milk (plain)

Additive INS Max Level Notes
ADVANTAME 414 1+ mg/kg YoV, €YA XSYo.,
XSYov
ANNATTO EXTRACTS, BIXIN-BASED YUb(i) °+ mg/kg A, XSYo. &
XSYov
ASPARTAME-ACESULFAME SALT 4y Y+++ mg/kg YAV, Yoy, gy,
XSYo. XSyoY
CAROTENES, BETA- Yisa(i),a(iii),a(iv) )+ mg/kg Yey Yee XSve.
&
XSyoy
CAROTENES, BETA-, VEGETABLE V(i) Y+ mg/kg Yey, vee XSYe.
&
XSYovy
PAPRIKA EXTRACT Y 1ec(ii) ° mg /kg Y4, XSye. &
XSYovy
TARTRAZINE VoY Y. mg/kg XSYe+ & XSYo¥

Food Category No. +)Y,¢,)

Pasteurized cream (plain)

Additive
TAMARIND SEED POLYSACCHARIDE

INS Max Level
AR GMP

Notes
yYya

Food Category No. +),¢,Y

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

Additive INS Max Level Notes

TAMARIND SEED POLYSACCHARIDE  ¢YV GMP

Food Category No. *),¢,¢ Cream analogues

Additive INS Max Level Notes

ANNATTO EXTRACTS, BIXIN-BASED  1:Db(i) Y+« mg/kg A

ASPARTAME-ACESULFAME SALT ATy Y+ vmgl/kg TA VA EVY

CAROTENES, BETA- Vea(i),a(iii),a(iv) Y mg/kg Tis & YEN

CAROTENOIDS Yiea(i),a(iii),e,f Y+ mg/kg

PAPRIKA EXTRACT Y1ec(ii) °mg/kg ¥4

Food Category No. +),°,) Milk powder and cream powder (plain)
Additive INS Max Level Notes
CALCIUM SILICATE oo¥ GMP of¢ & 044
HYDROXYPROPYL DISTARCH YEEY GMP 054 &
PHOSPHATE XSY. v
MAGNESIUM CARBONATE o g (i) GMP oft 0t4 &

00

MAGNESIUM HYDROXIDE o i(ji) GMP co.
CARBONATE
MAGNESIUM OXIDE oy, GMP of¢ & 044



GSO Yo..:Y.YY

MAGNESIUM SILICATE, SYNTHETIC
MICROCRYSTALLINE CELLULOSE
(CELLULOSE GEL)

POWDERED CELLULOSE

SILICON DIOXIDE, AMORPHOUS
SODIUM ASCORBATE

SUCROSE ESTERS

TALC

oov(i)

1)
SH()

00
AR

EVY, fvyg, £Ve

2o¥ (ji)

GMP
GMP

GMP

GMP
GMP

Yoo emglkg

GMP

dmds Ll 8 Ao nlga

ott & ot
084 &
XSY .V
084 &
XSY v
oif & 0d
YV, 00 &
XSY4.
oy,
XSY V&
XSY4.
oit & ot

Food Category No. +),°o,Y

Milk and cream powder analogues

Additive INS Max Level Notes
ADVANTAME 114 Y mg/kg E0A, VA,
XSYe)
ANNATTO EXTRACTS, BIXIN-BASED 7 +b(i) V+ *mg/kg A & XSYe)
ASPARTAME-ACESULFAME SALT Y Voo mg/kg VY, £y,
XSYo), €+A
BUTYLATED HYDROXYANISOLE ¥Y. V« *mg/kg Vo & £A)
BUTYLATED HYDROXYTOLUENE AR V+ *mg/kg Vo & £A)
CAROTENES, BETA-, VEGETABLE V1 eagii) 1 mgl/kg Ye),vee XSYe)
CAROTENOIDS Viea(i),a(iii),e,f " mg/kg Ye),reeXSye)
PAPRIKA EXTRACT V(i) omg/kg ¥4 & XSYe)
SUCRALOSE o0 ¢« mg/kg EoA, EVA,
(TRICHLOROGALACTOSUCROSE) XSYe)
TERTIARY BUTYLHYDROQUINONE ¥14 V.« mg/kg Vo & £A)
Food Category No. 3,1, Unripened cheese
Additive INS Max Level Notes
ADVANTAME 114 \+ mg/kg Yoy, £VA XSYo),
XS\“L\‘, XSY\/V,
XSYve
ANNATTO EXTRACTS, NORBIXIN- Vi) Yo mgl/kg VAS, £Ae XSYTY &
BASED XSYVY
ASCORBYL ESTERS Yo Yoo o+« mg/kg Ve, XSYYY, XSYVY
AZORUBINE (CARMOISINE) VY Ve mgl/kg ¥, Yy, XSYYY,
XSYTY, XSYVY,
XSYve
BRILLIANT BLACK (BLACK PN) Vo) Ve mg/kg ¥, Yoy, XSYYY,
XSY1Y, XSYVYY,
XSYvVo
BROWN HT Yoo Ve mg/kg ¥, Yoy, XSYYY,
XSY1Y, XSYVYY,
XSyve
CALCIUM SILICATE ooy GMP £AA, 1Y XSYVY,
XSyve
CARAMEL Il - SULFITE CARAMEL Veib Yo+« mg/kg Yoy, XSYYY,
XSY1Y, XSYVY,
XSYve
CAROTENAL, BETA-APO-A'- (V1+g) Ve Ymg/kg Y4y, £vy, XSY1Y,
XSYVY
CAROTENES, BETA- Viea(i)a(iii),a(iv) Ymglkg YEy, YeE €Y,
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£YY, XSy,
XSYVY
CAROTENES, BETA-, VEGETABLE V1ea(ii) ¥ mg/kg YE), Ve £TY,8VY
XS\"I\" XSYVY
CURCUMIN Yee(i) Yo« mg/kg Yoy, €Y, XSYY,
)(S\‘VY“, XSYvo
DIACETYLTARTARIC AND FATTY §VYe Vv mglkg €4V, XSYYY,
ACID ESTERS OF GLYCEROL XSYVY
MAGNESIUM SILICATE, SYNTHETIC ~ ee¥(i) GMP £AA 0T XSYVY,
XSYve
PAPRIKA EXTRACT Vi) Yo mg/kg ¥4, Yoy, XSYVY
00) GMP Y, EAA 01,
SILICON DIOXIDE, AMORPHOUS XSYVY, XSyve
TALC eo¥(iii) GMP Y, EAA OTY,
XSYVY, XSYve
Food Category No. +%,%,Y Ripened cheese
Additive INS Max Level Notes
NITRATES Yoy, Yo Yo mg/kg Yo, £18 XSY A,
XSYVE, XSYVA,
XSYVY, XSYVA
Food Category No. +),%,Y,0 Ripened cheese, includes rind
Additive INS Max Level Notes
CAROTENAL, BETA-APO-A'- (V1 +g) Vive VY mg/kg £OA, Y4,
XSY A,
XSYVYA
CAROTENES, BETA- Visa(i),a(iii),a(iv) Ye mg/kg XSY A, XSYVA,
TEY YEE §OA
CAROTENES, BETA-, VEGETABLE Y1ea(ii) Yo mg/kg XSY A, XSYVA,
¥EY, YEE foA
CURCUMIN Yeo(i) o+ mg/kg €4A, XSY A,
XSYy, XSy1i¢,
XSYie XSy,
XSYTY, XSYTA,
XSY14, XSYV.,
XSYYY, XSYVY,
XSYYE, XYV,
XSYYY, XSYVA
LAURIC ARGINATE ETHYL ESTER yey Y+« mg/kg XSYVE, XSYVT,
XSYVY
PAPRIKA EXTRACT V(i) ¥.mg/kg ¥4, XSYA,
XSYVYA
Food Category No. +),%,Y,¥ Rind of ripened cheese
Additive INS Max Level Notes
ANNATTO EXTRACTS, BIXIN-BASED  1-b(i) Y+ mg/kg A
ANNATTO EXTRACTS, NORBIXIN- Y1 b(ii) Y. mg/kg VAo V.4
BASED
CARAMEL Il - SULFITE CARAMEL Youb ov« v mg/kg
CAROTENAL, BETA-APO-A- (V1+e) Vie o« mg/kg
CAROTENES, BETA- Viea(i),a(iii),a(iv) Y+« mg/kg EAR-REE
CAROTENES, BETA-, VEGETABLE V1 ea(ii) Y+« mg/kg EAR-REE

CURCUMIN Yoo(i) V++ mg/kg
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Additive INS Max Level Notes
PAPRIKA EXTRACT V(i) ¥+ mg/kg ¥4
TARTRAZINE Yoy V++ mg/kg
Food Category No. +VY,%,Y,Y Cheese powder (for reconstitution; e.g. for
cheese sauces)
Additive INS Max Level Notes
ANNATTO EXTRACTS, BIXIN-BASED )1 +b(i) .« mg/kg A
ANNATTO EXTRACTS, NORBIXIN- Vbl o+ mg/kg VAo
BASED
CARAMEL Il - SULFITE CARAMEL Veib o« mglkg
CAROTENAL, BETA-APO-A'- (\1+¢) Ve Ve mg/kg
CAROTENES, BETA- Viea(i)a(iii),a(iv) Y+ mg/kg YAY, Yy,
vée
CAROTENES, BETA-, VEGETABLE Veagii) Y+ mg/kg YAY, YEY,
yeée
CURCUMIN Ve(i) \+ «mg/kg
PAPRIKA EXTRACT V(i) V¢ mg/kg Y4
Food Category No. +Y,1%,¢ Processed cheese
Additive INS Max Level Notes
CAROTENAL, BETA-APO-A'- (V1 +g) Ve YA mg/kg
CAROTENES, BETA- Viea(i)a(iii),a(iv) Yo mglkg Veo v,
vée
CAROTENES, BETA-, VEGETABLE Vi eagii) Yo mg/kg Veo vy,
vée
Food Category No. +1Y,%,¢,) Plain processed cheese
Additive INS Max Level Notes
ANNATTO EXTRACTS, BIXIN-BASED  V1+b(i) T mg/kg A, Vg0
ANNATTO EXTRACTS, NORBIXIN- Vbl v+ mg/kg VAo
BASED
CURCUMIN Ve(i) V'« mg/kg
PAPRIKA EXTRACT V(i) v+ mg/kg Y4
TARTRAZINE Yoy Y.« mg/kg
Food Category No. +1Y,%,¢,Y Flavoured processed cheese, including
containing fruit, vegetables, meat, etc.
Additive INS Max Level Notes
ANNATTO EXTRACTS, BIXIN-BASED )1 +b(i) Ve mg/kg A, YYA
ANNATTO EXTRACTS, NORBIXIN- V(i) v+ mg/kg VAo
BASED
AZORUBINE (CARMOISINE) yYY \+ mg/kg
CARAMEL Il - SULFITE CARAMEL Veib o« mg/kg vy
CURCUMIN Ve(i) V'« mg/kg
PAPRIKA EXTRACT Vi) V'« mg/kg ¥4
TARTRAZINE Yoy Y.« mg/kg

Food Category No. *),%,° Cheese analogues
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Additive INS Max Level Notes
ANNATTO EXTRACTS, BIXIN-BASED Yeb(i) Y+ mg/kg A
AZORUBINE (CARMOISINE) YYY Y+ +mg/kg Y
BRILLIANT BLACK (BLACK PN) Yo Y+ +mg/kg Y
CARAMEL Il - SULFITE CARAMEL Yo.b o+ mg/kg
CAROTENES, BETA- Yiva(i),a(iii),a(iv) Yemg/kg \EARE X3

YA
CAROTENES, BETA-, VEGETABLE Ylea(ii) Yemg/kg ey, vee
YA
CURCUMIN ARRX()] Y+ mg/kg
PAPRIKA EXTRACT Y ec(ii) V+mg/kg ¥4
TARTRAZINE Yo v+ mg/kg Y

Food Category No. *),Y Dairy-based desserts (e.g. pudding, fruit

or flavoured yoghurt)

Additive INS Max Level Notes
ADVANTAME 414 Y+ mg/kg £VA
ANNATTO EXTRACTS, BIXIN-BASED  Y1:b(i) Y+ mg/kg A&YET
ANNATTO EXTRACTS, NORBIXIN- Ve b(ii) Y mg/kg VAo
BASED

AZORUBINE (CARMOISINE) YYY Ve mg/kg

BRILLIANT BLACK (BLACK PN) Vo) Yo+ mg/kg

BROWN HT Yoo Ve mg/kg

CARAMEL Il - SULFITE CARAMEL Youb Y+++ mg/kg Lo & YA
CAROTENES, BETA- Yia(i),a(iii),a(iv) Y+ mg/kg vy, vie
CAROTENES, BETA-, VEGETABLE Ylea(ii) Y+ mg/kg vy, Vet
CURCUMIN ARRX()] Ve mg/kg €y
PAPRIKA EXTRACT Y ec(ii) 1+ mg/kg v
TARTRAZINE ARA Y. mg/kg

Food Category No. *Y,),) Butter oil, anhydrous milkfat, ghee

Additive INS Max Level Notes

ANNATTO EXTRACTS, BIXIN-BASED Vb(i) Y+ mg/kg A& YE

LECITHIN YYY(i) GMP o.y

MONO- AND DI-GLYCERIDES OF £V GMP oy

FATTY ACIDS

TERTIARY BUTYLHYDROQUINONE ARR VY mg/kg Yo, YV ehe

TOCOPHEROLS Y.Va, b, c °++» mg/kg AAANEAR

TRICALCIUM CITRATE YYY(iii) GMP oy

TRIPOTASSIUM CITRATE VYN (ii) GMP oWy

Food Category No.:Y,),Y Vegetable oils and fats

Additive INS Max Level Notes

ANNATTO EXTRACTS, BIXIN-BASED  Y1:b(i) Y+ mg/kg A oA 0]
XSYY,
XSY)+ &
XSYYeR

CAROTENES, BETA- Yia(i),a(iii),a(iv) Ye mg/kg OrA 04
XS¥Y,
XSYY .,
XSYYeR,

YEV, Vet
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Additive
CAROTENES, BETA-, VEGETABLE

CURCUMIN

MONO- AND DI-GLYCERIDES OF
FATTY ACIDS

POLYGLYCEROL ESTERS OF FATTY
ACIDS

SORBITAN ESTERS OF FATTY
ACIDS

STEAROYL LACTYLATES

INS
V1 aii)

TR0

1A
tvo
£¢49Y)-¢40

£AV(i), £AY(i)

Max Level
Yo mg/kg

° mg/kg

Yo+ 2mg/kg
Y+ 2mg/kg
ve. mg/kg

Y+« mg/kg

dmds Ll 8 Ao nlga

Notes

o./\, o.‘\,
XSYY,

XSYV.,
XSYYeR,

Yey vee

o./\, o.‘\’
XSYY,

XSY) .,
XSYYeR

Yol XSYY,
XSYYoR & ¢¢)
Yol XSY¥Y,
XSYYoR & o¢Y
Yol XSY¥Y,
XSYYeR & o¢Y
Yol XS¥Y,
XSYYeR & o¢Y

Food Category No.:Y,),¥

Tallow, fish oil, and other animal fats

Additive INS Max Level Notes
ANNATTO EXTRACTS, BIXIN-BASED Vb(i) Y+ mg/kg A, eYY, XSYY4
ASCORBIC ACID, L- Yoo GMP XS4, XSvH)
CAROTENES, BETA- Viea(i)a(iii),aiiv) )+ mgkg OVA, XSYY4, YeY,
s
CAROTENES, BETA-, VEGETABLE Yia(ii) Y+ mg/kg OYA, XSYY4, YeY,
s
CURCUMIN RN ()] ° mg/kg °)Y, XSYY¥4
SODIUM DIHYDROGEN CITRATE ARRI()] GMP oYY, XSyvia
TRICALCIUM CITRATE YYY (iii) GMP .V, XSYM
TRIPOTASSIUM CITRATE VYN (ii) GMP 0.V, XSYM
TRISODIUM CITRATE YY) (i) GMP oYY, XSyvi
Food Category No. *Y,Y,) Butter
Additive INS Max Level Notes
ANNATTO EXTRACTS, BIXIN-BASED Veb(i) Y+ mg/kg A
CALCIUM HYDROXIDE oY1 GMP
CAROTENES, BETA- Viea(i)a(iii),ativ) ) Ymglkg YEy, Yig
CAROTENES, BETA-, VEGETABLE Ve agii) \Ymgl/kg vey, vit
PHOSPHATES YYA; YYa(i)-(iii); A mg/kg Y & Y
Yea(i)-
(iii); Y€ (i)-(iii);
YEX(i)-
(ii; vy (i)-(iii);
£o . (i)-=(ii), (v)-(vii),
(ix);
£en (i), (ii); £ (i)-
(v);eeY
SODIUM CARBONATE oo (i) GMP

Food Category No. +Y,Y,Y

Fat spreads, dairy fat spreads and
blended spreads

Additive
CARAMEL Il - SULFITE CARAMEL

INS
Yo«p

Max Level
o+ +mg/kg

Notes
XSyey
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Additive INS Max Level Notes
CAROTENES, BETA- Vi-a(i)a(ii),a(iv)  Yemglkg Yey, vet
CAROTENES, BETA-, VEGETABLE V1 a(ii) Yo mglkg Yee v
CURCUMIN Vee(i) \+ mg/kg YIV & YYY
Food Category No.* Y,¥ Fat emulsions mainly of type oil-in-water,

including mixed and/or flavoured products
based on fat emulsions

Additive INS Max Level Notes

ANNATTO EXTRACTS, BIXIN-BASED )1 +b(i) Yo mg/kg A

ANNATTO EXTRACTS, NORBIXIN- V1 bii) Y+ mg/kg VAo

BASED

CARAMEL Il - SULFITE CARAMEL Ve.b Y.+ mglkg

CAROTENES, BETA- Viea(i),a(ii),aiv) )+ mglkg EAMAEE:

CAROTENES, BETA-, VEGETABLE V1 a(ii) Y+ mglkg Yey, vet

CURCUMIN Yer(i) Y+ mg/kg

INDIGOTINE (INDIGO CARMINE) VY'Y Y+« mg/kg

PAPRIKA EXTRACT V(i) e mg/kg ¥4
Food Category No. +Y,¢ Fat-based desserts excluding dairy-

based dessert products of food
category * ),V

Additive INS Max Level Notes
ADVANTAME 114 Y+ mg/kg £YA
ALLURA RED AC AR Yo+ mg/kg
ANNATTO EXTRACTS, BIXIN-BASED VUeb(i) e mg/kg A
ANNATTO EXTRACTS, NORBIXIN- Vi) Y+ mg/kg VAo
BASED
AZORUBINE (CARMOISINE) VYY Vve. mgl/kg
BRILLIANT BLACK (BLACK PN) Vo) Vve. mgl/kg
BROWN HT Yoo Yer mg/kg
CARAMEL Il - SULFITE CARAMEL Veub Y.« mglkg
CAROTENES, BETA- Viea(i),a(iii),aiv e mg/kg Yey, vet
CAROTENES, BETA-, VEGETABLE V1 ea(ii) Ve mg/kg AEANREE:
CURCUMIN Yer(i) Yer mg/kg
PAPRIKA EXTRACT V(i) o+ mg/kg ¥4
TARTRAZINE VoY Yo+ mgl/kg
Food Category No. ¥, Edible ices, including sherbet and
sorbet
Additive INS Max Level Notes
ADVANTAME 114 Y *mg/kg £YA
ANNATTO EXTRACTS, BIXIN-BASED  )1+b(i) Y mg/kg A
ANNATTO EXTRACTS, NORBIXIN- V(i) Y mgl/kg VAo
BASED
ASPARTAME-ACESULFAME SALT Y Y+ mglkg 114 & £vY
AZORUBINE (CARMOISINE) VYY °.mgl/kg
BRILLIANT BLACK (BLACK PN) Vo) Y+ *mg/kg
CARAMEL Il - SULFITE CARAMEL veub A++vmg/kg
CAROTENAL, BETA-APO-A'- (\1+g) Vive Y mg/kg
CAROTENES, BETA- Viea(i),a(ii),a(iv) Y +mg/kg Yey, vit

CAROTENES, BETA-, VEGETABLE YUea(ii) V+mg/kg \AEAPREE
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Additive INS Max Level Notes
CURCUMIN Voo (i) Ve .mglkg
PAPRIKA EXTRACT Ve (i) somgl/kg ¥4
TARTRAZINE Yoy ¢ mgl/kg
Food Category No. *£,),),Y Surface-treated fresh fruit
Additive INS Max Level Notes
ACETIC AND FATTY ACID ESTERS £VYa GMP ¢ot
OF GLYCEROL
ACETYLATED DISTARCH Ve € GMP tot
PHOSPHATE
AGAR £ GMP oy & to¢
ALGINIC ACID Eoe GMP tot
AMMONIUM ALGINATE £y GMP tot
CALCIUM ALGINATE £t GMP tot
CARRAGEENAN £y GMP tot
GUM ARABIC (ACACIA GUM) £1¢ GMP oy & to¢
HYDROXYPROPYL CELLULOSE £y GMP ¢ot
HYDROXYPROPYL METHYL £t GMP ¢ot
CELLULOSE
LECITHIN YYY(i) GMP ¢ot
SALTS OF OLEIC ACID WITH £V (ii) GMP ¢ot
CALCIUM, POTASSIUM AND SODIUM
SODIUM ALGINATE £ GMP oy & to¢
SUCROGLYCERIDES EVY, £vya, £V¢ e+« mglkg tot
Food Category No. *£,),Y,) Frozen fruit
Additive INS Max Level Notes
ADVANTAME 114 Y mgl/kg YoA, £YA
ASPARTAME-ACESULFAME SALT Y o« mg/kg VY, EVY,
YoA
STEVIOL GLYCOSIDES 4.3, 41+b, A1, ¢ mg/kg Y1, YoA,
aT.d 1A%
Food Category No. *£,),Y,Y Fruit in vinegar, oil, or brine
Additive INS Max Level Notes
ADVANTAME 74 ¥mg/kg Vet
ASPARTAME-ACESULFAME SALT Y Y. mg/kg IAAPREZS
[AAY
CAROTENES, BETA- Viea(i),a(iii),a(iv) °+mg/kg LEAPREE
CAROTENES, BETA-, VEGETABLE V1 a(ii) °+mg/kg LEAPREE
NEOTAME 1) V++ mg/kg Vet
Food Category No. +£,),Y,¢ Canned or bottled (pasteurized) fruit
Additive INS Max Level Notes
ADVANTAME 114 Y *mg/kg £YA
CAROTENES, BETA- Viea(i),a(iii),a(iv)  °+mg/kg Veg vEy,

Yvee

CAROTENES, BETA-, VEGETABLE 11+ a(ii) s mglkg Veg YEY,
yee
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Food Category No. +£,),Y,0 Jams, jellies, marmelades
Additive INS Max Level Notes
ADVANTAME 119 Y+ mg/kg EVA &

XSyY4an
CAROTENES, BETA- V1ea(i),a(iii), Yemgl/kg vEY, Yeg

a(iv)

CAROTENES, BETA-, VEGETABLE V1 ea(ii) Yemglkg vEY, Yeg

Food Category No. +£,),Y,1

Fruit-based spreads (e.g. chutney)
excluding products of food category

N i ) \ ) “ ) ®
Additive INS Max Level Notes
ADVANTAME 414 Y+ mg/kg VA &
XSt
ASPARTAME-ACESULFAME SALT Ty Y+ mg/kg YV4) EVY &
XSt
CAROTENES, BETA- Visa(i),a(iii),a(iv) Y+ mg/kg XSy,
YEY Yig
CAROTENES, BETA-, VEGETABLE Yia(ii) Y+ mg/kg XS 1.,
Yy Yig
SULFITES YY.-YYo ord Y+« mg/kg £t & o1V
TARTRATES YYe YYo(ii), Yvv Y« mg/kg ¢o
Food Category No. * £,),Y,V Candied fruit
Additive INS Max Level Notes
ADVANTAME 14 Y mg/kg £YA
ALLURA RED AC 1Y ¥+« mg/kg Y
ASPARTAME q0) Y.+ mgkg 14Y) & £VA
ASPARTAME-ACESULFAME SALT any e+ .mg/kg \AAREZ S
1A%
CAROTENAL, BETA-APO-A'- (A1) Ylve Ymg/kg
CAROTENES, BETA- yia(i),a(ii),aliv)  Y-mglkg Ye), vig
CAROTENES, BETA-, VEGETABLE Ylea(ii) Y+mg/kg ARANAEE
ERYTHROSINE YYY Y.+ mg/kg o¢
NEOTAME ) Y+ mg/kg EVA
SUCRALOSE qo0 Ye. . mg/kg YA
TRICHLOROGALACTOSUCROSE)
SUNSET YELLOW FCF AR Y+« mg/kg YO

Food Category No. * £,),Y,A

Fruit preparations, including pulp, purees,

fruit toppings and coconut milk

Additive
ADVANTAME

CAROTENES, BETA-

CAROTENES, BETA-, VEGETABLE

INS
414

Viea(i),a(iii),a(iv)

11 aii)

Max Level
Y+ mg/kg

YA mg/kg

YA mg/kg

Notes
VA,
XSYi &
XS™) R
Yy Yee

XSY+
Yey Yig
XSY+

Food Category No. +£,),V,4

Fruit-based desserts, including fruit-

flavoured water-based desserts
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Additive INS Max Level Notes
ADVANTAME 114 V'« mg/kg VA
CAROTENES, BETA- Vi-a(i)a(ii),a(iv) A mglkg Yey Vet
CAROTENES, BETA-, VEGETABLE Y agii) YA mg/kg Yey Vet
Food Category No. +£,),Y,) . Fermented fruit products

Additive INS Max Level Notes
ADVANTAME 114 V'« mg/kg £VA
ASPARTAME-ACESULFAME SALT Ay Yo .mgl/kg VY& EvY
CAROTENES, BETA- Viea(i)a(ii),aiiv) )+ mglkg Yey Vet
CAROTENES, BETA-, VEGETABLE Veagii) V'« mg/kg Yey vee
Food Category No. +£,),Y,)) Fruit fillings for pastries

Additive INS Max Level Notes
ADVANTAME 114 \+ mg/kg EVA
ASPARTAME-ACESULFAME SALT Ay Yo. mg/kg VY EVY
CAROTENES, BETA- Vi-a(i)a(iii)a(iv) )+ mglkg Yey Vet
CAROTENES, BETA-, VEGETABLE V1 agii) Y« mg/kg Yey Vet
Food Category No. +£,),Y,)Y Cooked fruit

Additive INS Max Level Notes
ADVANTAME 114 V+ mg/kg EVA
ASPARTAME-ACESULFAME SALT Y o« +mg/kg VY & EVY
Food Category No. * £,Y,),Y Surface-treated fresh vegetables

(including mushrooms and fungi, roots
and tubers, pulses and legumes
[(including soybeans)],and aloe vera),
seaweeds, and nuts and seeds

Additive INS Max Level Notes
AGAR €1 GMP g0 & 01
CAROTENES, BETA- Vi-a(i),a(iii),a(iv)  °+ mg/kg £,17, ¥
LECITHIN YYY(i) GMP g00 & £01
SALTS OF OLEIC ACID WITH £« (ii) GMP g0l
CALCIUM, POTASSIUM AND SODIUM
SODIUM ALGINATE €0 GMP g00 & £o1
Food Category No. * £,Y,Y,Y Dried vegetables (including

mushrooms and fungi, roots and tubers,
pulses and legumes, and aloe vera),
seaweeds, and nuts and seeds

Additive INS Max Level Notes
ADVANTAME 114 Y+ mg/kg VEE TEA
CAROTENES, BETA- Viea(i),a(ii),a(iv)  °+ mg/kg AEANARE
CAROTENES, BETA-, VEGETABLE Va(ii) °+ mg/kg Yey Yt
Food Category No. «£,Y,Y,¥ Vegetables (including mushrooms and

fungi,roots and tubers, pulses and
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legumes, and aloe vera), and seaweeds
in vinegar, oil, brine, or soybean sauce

Additive INS Max Level Notes
ADVANTAME 114 ¥ mg/kg Vet
CAROTENES, BETA- Viea(i)a(iii),a(iv)  © mg/kg Yey Vet
CAROTENES, BETA-, VEGETABLE V1 eagii) > mg/kg Yey vee
Food Category No. *£,Y,Y,¢ Canned or bottled (pasteurized) or retort

pouch vegetables (including mushrooms
and fungi, roots and tubers, pulses and
legumes, and aloe vera), and seaweeds

Additive INS Max Level Notes
ADVANTAME 414 Y+ mg/kg £VA
ASPARTAME-ACESULFAME SALT Ay Yo. mglkg IY, EVY
CAROTENES, BETA- Yiea(i),a(ii),a(iv)  °+ mg/kg AEANARE
CAROTENES, BETA-, VEGETABLE V1 eagii) o« mg/kg Yey Yt
Food Category No. *£,Y,Y,@ Vegetable (including mushrooms and

fungi,roots and tubers, pulses and
legumes, and aloe vera) seaweed, and
nut and seed purees and spreads (e.g.,
peanut butter)

Additive INS Max Level Notes
ADVANTAME 114 V+ mglkg §VA,
XSYov
ASPARTAME-ACESULFAME SALT Ay Ve mglkg V14, £VY
CAROTENES, BETA- V1-a(i),a(iii,aiv)  1-a(i)a(ii),a(iv) °+ mg/kg Yey, Yeg
Food Category No.* £,Y,Y,1 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 vegetables) other than food
category +£,V,V,°

Additive INS Max Level Notes
ADVANTAME 9 \+ mg/kg EVA,
XSYA,
XSey,
XSYeiR,
XST+AR,
XSY¥Y)
CAROTENES, BETA- Visa(i),a(iii),a(iv)  °+ mg/kg ay, vey
Yee
CAROTENES, BETA-, VEGETABLE V1 aii) o+ mg/kg AR
Yee
Food Category No. * £,Y,Y,V Fermented vegetable (including

mushrooms and fungi, roots and tubers,




GSO Yo..:Y.YY Lo s 2wl dagolge
pulses and legumes, and aloe vera) and
seaweed products, excluding fermented
soybean products of food categories
LAY LAY NY,4,Y VY4, and
1Y,4,Y,Y

Additive INS Max Level Notes
ADVANTAME 114 Yemg/kg Vet
ASPARTAME-ACESULFAME SALT Ay Voo mglkg VY e
CAROTENES, BETA- Viea(i)a(iii),a(iv)  © mg/kg Yey, Yeg,
XSYA,
XShYey,
XSYYY,
XSya¢
CAROTENES, BETA-, VEGETABLE Vagii) > mg/kg Yey, Yeg,
XSYA,
XShey,
XSYYY,
XSYy4a¢
ERYTHROSINE Y'Yy Y+ mg/kg XSyat
GUM ARABIC (ACACIA GUM) £)¢ GMP oV
TAMARIND SEED POLYSACCHARIDE ~ ¢YY GMP XSYA
THAUMATIN oy GMP Vet

Food Category No. + £,Y,Y,A

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

Additive
ADVANTAME

INS Max Level
414 \ ~mg/kg

Notes
Veg Yo
EVA

Food Category No. +2,),)

Cocoa mixes (powders) and cocoa
mass/cake

Additive INS Max Level Notes
ADVANTAME 314 Y+ mglkg AV, £VA,
XSH £
ASPARTAME-ACESULFAME SALT 4y Ye.mglkg v, Y,
XS £
STEVIOL GLYCOSIDES 4+, 474, Ye.mglkg ARVRASRALS
at.c, 41+d XS £
Food Category No. +°,),Y Cocoa mixes (syrups)
Additive INS Max Level Notes
ADVANTAME 19 V+ mg/kg v, £VA
ASPARTAME 0y V+++ mglkg v, &
£YA
ASPARTAME-ACESULFAME SALT 4y Yo+ mg/kg v, Ny,
£VY

Food Category No. :2,),¥

Cocoa-based spreads, including fillings

Additive
ADVANTAME

INS Max Level Notes
14 Ve mg/kg (VA &
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Additive INS Max Level Notes
XSAT
ANNATTO EXTRACTS, BIXIN-BASED Vb(i) °+ mg/kg A & XSAT
ANNATTO EXTRACTS, NORBIXIN- V- bii) Y+ mg/kg VAS &
BASED XSAT
ASPARTAME-ACESULFAME SALT any Y+ mg/kg VI, EVY &
XSAT
CAROTENAL, BETA-APO-A- (V1+g) Ve Y+ mg/kg XSAT
CAROTENES, BETA- Visa(i),a(iii),a(iv) Y mg/kg XSAT,
Yy Yig
CAROTENES, BETA-, VEGETABLE Viea(ii) ¥ mg/kg XSAT,
\EANREE:
CURCUMIN Ve (i) Y+ mg/kg XSAT
STEVIOL GLYCOSIDES 47.a, 41+b, 47+c,  Yo.mg/kg YL,EVY &
i1.d XSAT
Food Category No. +°,),¢ Cocoa and chocolate products
Additive INS Max Level Notes
ADVANTAME 14 Y. mg/kg £VA
ANNATTO EXTRACTS, BIXIN-BASED VUb(i) °+ mg/kg A& VAT
ASPARTAME-ACESULFAME SALT a1y e+ +mg/kg VY & vy
CARAMEL Il - SULFITE CARAMEL \o«b e+ mg/kg YAY
CAROTENAL, BETA-APO-A- (V1+g) Ve Y+ mg/kg VAT, 0
CAROTENES, BETA- Viea(i)a(i),ativ) )+ mg/kg Yiy, vet
CAROTENES, BETA-, VEGETABLE Viea(ii) Y+ mg/kg ARANR R 2
CURCUMIN Vo) Y« mg/kg VAY
PAPRIKA EXTRACT V(i) 1o mgl/kg ¥4 & VAT
STEVIOL GLYCOSIDES 47.a, 41+b, A7+c, Ye.mgl/kg Y1 & EVvyY

.

Food Category No. +°,),°

Imitation chocolate, chocolate substitute

products
Additive INS Max Level Notes
ADVANTAME 14 ¥+ mg/kg £VA
ANNATTO EXTRACTS, BIXIN-BASED Vb(i) °+mg/kg A
ANNATTO EXTRACTS, NORBIXIN- Ve bo(ii) Yemg/kg VAo
BASED
CARAMEL Il - SULFITE CARAMEL Yo.b o+« mg/kg
CHLOROPHYLLS AND V) (i), (ii) Y+ + mg/kg
CHLOROPHYLLINS, COPPER
COMPLEXES
CURCUMIN Yer(i) v++ mg/kg
SACCHARINS 10£(j)-(iv) o +mgl/kg ouu, EVY
STEVIOL GLYCOSIDES 7.3, 41+b, 4%+c, Yeemgl/kg Y1 & £VY

a.d

Food Category No. +°,Y

Confectionery including hard and soft
candy, nougats, etc. other than food
categories +°,), *o,Yand +°,¢

Additive
CAROTENAL, BETA-APO-A'- (\1+g)
CAROTENES, BETA-

CAROTENES, BETA-, VEGETABLE

INS Max Level Notes

Vive °+ mg/kg XSY+4R

Visa(i),a(iii),a(iv) Y+ mg/kg XSY+4R, VY,
veg

Yea(ii) Y+ mg/kg XSY+4R, Y)Y,
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Additive INS Max Level Notes
Y
PAPRIKA EXTRACT V(i) V+ +mg/kg Ya
SUCROSE ESTERS EVY, £V¥g, EVe o+« mg/kg XSY+4R
Food Category No. +°,Y,) Hard candy
Additive INS Max Level Notes
ASPARTAME-ACESULFAME SALT ay e+ +mg/kg ARRRECAN
3 R%
Food Category No. +°,Y,Y Soft candy
Additive INS Max Level Notes
ADVANTAME 14 Y+ mg/kg V1€ EVA &
XSY+4R
ASPARTAME-ACESULFAME SALT ay Vv vmg/kg IY, Yoy,
XSY:4R
Food Category No. :2,Y,¥ Nougats and marzipans
Additive INS Max Level Notes
ACESULFAME POTASSIUM q0. Y+ mg/kg EYA & YAA
ADVANTAME 414 ¥+ mg/kg £VA
ASPARTAME-ACESULFAME SALT ay Voo mg/kg ARESEAAY
Food Category No. 2,7 Chewing gum
Additive INS Max Level Notes
ADVANTAME 414 ¢+ mg/kg £VA
ASPARTAME-ACESULFAME SALT ay e+ mg/kg Y & ey
CAROTENAL, BETA-APO-A'- (\1+e) Vlee Yo mg/kg
CAROTENES, BETA- yia(i),a(ii),a(iv)  V++ mglkg AEAMREE
CAROTENES, BETA-, VEGETABLE Ylea(ii) Y+ mg/kg ey, vee
PAPRIKA EXTRACT V(i) Ve mg/kg Y4

Food Category No. +°,¢

Decorations (e.g. for fine bakery wares),
toppings (non-fruit) and sweet sauces

Additive INS Max Level Notes
ADVANTAME 114 Y mg/kg £VA
ASPARTAME-ACESULFAME SALT a1y e+« mg/kg VIV & £vY
CAROTENAL, BETA-APO-A'- (\1+e) Yle VY mg/kg
CAROTENES, BETA- yia(i),a(ii),a(iv)  V++ mglkg Yey, Yig
CAROTENES, BETA-, VEGETABLE Y3 agii) Y+ + mg/kg vey, vit
PAPRIKA EXTRACT V(i) Y+« mg/kg ¥4
STEVIOL GLYCOSIDES 1.3, 41+b, 4Trc,  YY.mg/kg Y1 & £VY
31.d
SUCROSE ESTERS EVY, £VYa, £Ve e+ mg/kg YAY
Food Category No. +1,Y,) Flours
Additive INS Max Level Notes
MAGNESIUM CARBONATE o £(j) Yo+ mglkg
METHACRYLATE COPOLYMER, YY.o GMP

BASIC (BMC)
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Food Category No. +1,¥

Breakfast cereals, including rolled
oats

Additive

ADVANTAME
ASPARTAME-ACESULFAME SALT
CAROTENES, BETA-
CAROTENES, BETA-, VEGETABLE

INS Max Level Notes
a1 Y+ mg/kg EVA

a1y \~~~mg/kg 114 & &VvyY
Viea(i),a(iii),a(iv) Y-+ mg/kg Ye), Yet
Y- a(ii) Y.+ mg/kg Yi) vis

Food Category No. +1,¢,)

Fresh pastas and noodles and like

products
Additive INS Max Level Notes
TAMARIND SEED POLYSACCHARIDE ANY GMP ARR

Food Category No. +1,¢,Y

Dried pastas and noodles and like

products
Additive INS Max Level Notes
TAMARIND SEED POLYSACCHARIDE (AR GMP yer

Food Category No. +1,¢,Y

Pre-cooked pastas and noodles and

products
Additive INS Max Level Notes
CAROTENES, BETA- Visa(i),a(iii),a(iv) ¢+ mg/kg Yoy, Yey,
Y
CAROTENES, BETA-, VEGETABLE Yia(ii) ¢+ mg/kg Yoy, Yey,

yee

Food Category No. +1,°

Cereal and starch based desserts
(e.g. rice pudding, tapioca pudding)

Additive

ACESULFAME POTASSIUM
ADVANTAME
ASPARTAME-ACESULFAME SALT
CAROTENAL, BETA-APO-A- (V1+g)
CAROTENES, BETA-
CAROTENES, BETA-, VEGETABLE

INS Max Level Notes
Q0. Yo.mg/kg YAA & VA
4114 \K) mg/kg SYA

Y ¥o.mg/kg IY & SVY
YVice VY mg/kg

Visa(i),a(iii),a(iv)  °+ mg/kg AEANR RS
V2 ea(ii) °+ mg/kg Ve, Ye

Food Category No. 1,1

Batters (e.g. for breading or batters for
fish or poultry)

Additive
CAROTENES, BETA-
CAROTENES, BETA-, VEGETABLE

INS Max Level Notes
Visa(i),a(iii),a(iv)  °+ mg/kg AEANRE S
V1 a(ii) o+ mg/kg YE) Yig

Food Category No. + 1,V

Pre-cooked or processed rice products,
including rice cakes (Oriental type only)

Additive
SUCROSE ESTERS

INS Max Level Notes
ZVY’7 i\/“a7 ¢Vve Yevan mg/kg

Food Category No. %A 0

Soybean-based beverages
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Additive
ACESULFAME POTASSIUM
SUCROSE ESTERS

dmds Ll 8 Ao nlga
INS Max Level Notes
q0. O mg/kg ¢YA

i\"‘, i\"‘a, [A'A3 Y....mg/kg

Food Category No. T,AA

Other soybean protein products

Additive

INS Max Level Notes

Food Category No.:VY,)\,Y

Crackers, excluding sweet crackers

Additive

CAROTENAL, BETA-APO-A'- (\1+e)
CAROTENES, BETA-
CAROTENES, BETA-, VEGETABLE

INS Max Level Notes
Vlee Yo mg/kg

Yiea(i),a(iii),a(iv) Y+ mg/kg AEANRE S
Y ea(ii) Y.+« mg/kg AEANREE

Food Category No. +V,),Y

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

Additive
CAROTENES, BETA-

INS Max Level
Vlea(i),a(iii),a(iv) 1+ mg/kg

Notes
\EATREE

Food Category No. +V,),¢

Bread-type products, including bread
stuffing and bread crumbs

Additive INS Max Level Notes

CAROTENAL, BETA-APO-A- (V1+e) Ve Ve mg/kg AR

CAROTENES, BETA- Yiea(i),a(iii),a(iv) ¥+ mg/kg AR S AT £ 1

CAROTENES, BETA-, VEGETABLE Y3 agii) ¥+ mg/kg V1N, vEY, v

Food Category No. +V,),° Steamed breads and buns

Additive INS Max Level Notes

CAROTENAL, BETA-APO-A'- (V1) Vie Ve mg/kg

CAROTENES, BETA- yi.a(i),a(ii),a(iv) ) mglkg IEANEES
¥va

Food Category No.:V,Y

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

Additive

ADVANTAME

CAROTENAL, BETA-APO-A'- (\1+e)
CAROTENES, BETA-
CAROTENES, BETA-, VEGETABLE
STEVIOL GLYCOSIDES

INS Max Level Notes
14 YYmg/kg Vie, £VA
YVive Y+ mg/kg

Viva(i),a(iii),a(iv) £Y mg/kg AEANRE S
Y ea(ii) £€Y mg/kg AEANRES
47.3, 41+b, A1, ¥e mg/kg Y1, £y

aT.d

Food Category No. *A,Y

Processed meat, poultry, and game
products in whole pieces or cuts

Additive
STEVIOL GLYCOSIDES

INS Max Level Notes
97.a, 41+b, A1, A+ mg/kg Y1 & Yo
a1.d
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Food Category No. +A,Y)) Non-heat treated processed comminuted
meat, poultry, and game products
Additive INS Max Level Notes
CAROTENES, BETA- Yiva(i),a(iii),a(iv) Y+ mg/kg V1, 7Y,
yee
CAROTENES, BETA-, VEGETABLE Ve agii) Y. mg/kg IRFREAN
Yee
Food Category No. +A,Y,Y Heat-treated processed comminuted meat,
poultry, and game products
Additive INS Max Level Notes
CAROTENES, BETA- Viea(i)a(ii)aiiv) Y+ mglkg 11, XSAA, XSAS,
XSAA, Yy vit
CAROTENES, BETA-, VEGETABLE V1 eagii) Y+ mg/kg 11, XSAA, XSAQ,
XSAA, Yy it
Food Category No. *A,Y,Y Frozen processed comminuted meat,
poultry,and game products
Additive INS Max Level Notes
CAROTENES, BETA-, VEGETABLE Y agii) Ve mg/kg IR EA
Food Category No. A, ¢ Edible casings (e.g.sausage casings)
Additive INS Max Level Notes
CAROTENAL, BETA-APO-A'- (\1+e) Vice Y+« mg/kg Yot
CAROTENES, BETA- Yiea(i),a(iii),a(iv) °+ mg/kg Veg Yy,
Yee
CAROTENES, BETA-, VEGETABLE Ve agii) o+ mglkg Yeg ey,
yée
Food Category No. +4,Y Processed fish and fish products,

including mollusks, crustaceans, and
echinoderms

Additive INS Max Level Notes
ADVANTAME 114 ¥ mgl/kg Vet
ASPARTAME-ACESULFAME SALT ay Y+ mg/kg VIV, 1 E¢ XSYT,
XS4y, XSAe,
XSV1e, XS,
XSV, XSIA4,
XSYa. XSV,
XSYYY, XSYri,
XSYit XSYAY,
XSTVY, XSTY &
XS¥\o
CAROTENAL, BETA-APO-A'- (V1) Ylee Y+ mg/kg Yya, ¥4, XSY1,
XS4y, XSAae,
XSV1e, XSy,




GSO Yo..:Y.YY

CAROTENES, BETA-

CAROTENES, BETA-, VEGETABLE

V1 a(i),a(iii),a(iv)

V1 aii)

Y+ mg/kg

Y+ mg/kg

dmds Ll 8 Ao nlga

XSYAY, XS)4+,
XSY4Y, XSYYY,
XSY¥T, XSyt
XSYaY, XS¥)Y,
XSTIY & XS e
Yy vie XSYR,
XS4y, XS4e,
XSV1e, XS)1Y,
XSYAY, XS)4
XSV4), XSYYY,
XSY¥1, XSyt
XSYaY, XS¥)Y,
XSTIY & XSTo
FYT, E¥A, Yy
Yee XST1, XS4y,
XSde, XShie,
XSV1Y, XS)A4,
XSV4+, XSV,
XSYYY, XSYT1,
XSYi¢, XSYAY,
XSTV), XSYIY &
XSy e

Food Category No. +4,Y,)

Frozen fish, fish fillets, and fish products,
including mollusks, crustaceans, and

echinoderms

Additive

INS

Max Level

Notes

Food Category No. +4,Y,Y

Frozen battered fish, fish fillets, and fish
products, including mollusks, crustaceans,
and echinoderms

Additive
ACETIC ACID, GLACIAL

ACETIC AND FATTY ACID ESTERS

OF

GLYCEROL

AGAR

AMMONIUM HYDROGEN
CARBONATE
ASCORBIC ACID, L-
ASCORBYL ESTERS
BRILLIANT BLUE FCF

BUTYLATED HYDROXYANISOLE

BUTYLATED HYDROXYTOLUENE

CALCIUM ALGINATE
CALCIUM ASCORBATE

CALCIUM CHLORIDE
CALCIUM LACTATE
CARAMEL | - PLAIN CARAMEL
CARMINES

INS
Y.

[AAF-]

£
2+ ¥ (i)

Yoo
V~i, Y.o
‘Y'Y
Y.

AR

0.9
YyYv

\c.a
VY.

Max Level
GMP

GMP

GMP
GMP

GMP

Ve mglkg
°++ mg/kg
Y++ mg/kg

Y++ mg/kg

GMP
GMP

GMP
GMP
GMP
°++ mg/kg

Notes
) &
XSy
1 &
XSy

XSyt
1y

Fel& YV

Ve

11 & XSV 11
Vo VAL &

XS 11

Vo VAL &

XS 11

s

Y&

XS) 11

£) & XS)1

£) & XSt
£

V1, 40 VYA,



GSO Yo..:Y.YY

CAROB BEAN GUM
CARRAGEENAN

CITRIC ACID

CITRIC AND FATTY ACID ESTERS
OF GLYCEROL

DEXTRINS, ROASTED STARCH
DISODIUM ¢-GUANYLATE

DISODIUM ©¢'-INOSINATE
DISODIUM ©¢'-RIBONUCLEOTIDES

DISTARCH PHOSPHATE
ERYTHORBIC ACID (ISOASCORBIC
ACID)

ETHYLENE DIAMINE TETRA
ACETATES

FUMARIC ACID

GELLAN GUM

GLYCEROL

GRAPE SKIN EXTRACT

GUAR GUM

GUM ARABIC (ACACIA GUM)
HYDROXYPROPYL CELLULOSE
HYDROXYPROPYL DISTARCH
PHOSPHATE

HYDROXYPROPYL METHYL
CELLULOSE

HYDROXYPROPYL STARCH
KARAYA GUM

KONJAC FLOUR

LACTIC AND FATTY ACID ESTERS
OF GLYCEROL

LECITHIN

MAGNESIUM CARBONATE
MAGNESIUM CHLORIDE
MAGNESIUM HYDROXIDE
MAGNESIUM HYDROXIDE
CARBONATE

MALIC ACID, DL-

MANNITOL

METHYL CELLULOSE

METHYL ETHYL CELLULOSE
MICROCRYSTALLINE CELLULOSE
(CELLULOSE GEL)

MONO- AND DI-GLYCERIDES OF
FATTY

ACIDS

MONOPOTASSIUM L-GLUTAMATE
MONOSODIUM L-GLUTAMATE
MONOSTARCH PHOSPHATE
OXIDIZED STARCH

AR
1%
YYy.
¢VYe

Yeun
vy

id
Tro

YEVY
Yye

YAS, YAT

Yav
YA
£YY
YAY(ii)
VY
£V ¢
ey
Yeey

£1¢

Yego
AN
Yo

AT

T‘\‘\‘(i)
>+ (i)
AR
oYA

2+ £(ii)

yYas
£y
£
10

£ ()

£V

vy
vy
Ve
AEXRA

GMP
GMP
GMP
GMP

GMP
GMP

GMP
GMP

GMP
GMP

Ye mg/kg

GMP
GMP
GMP
°++ mg/kg
GMP
GMP
GMP
GMP

GMP

GMP
GMP
GMP

GMP

GMP
GMP
GMP
GMP
GMP

GMP
GMP
GMP
GMP
GMP

GMP

GMP
GMP
GMP
GMP

dmds Ll 8 Ao nlga

& XS
VY
VYV & YYY
)

11 & XSt

XSy
Y4 &
XSy
Y4 &
XSyl
Y4 &
XSyl
1y

YY1 &
XSyt
Yy & XSyt

£) & XSyt
XSyt

£) & XSyt
11 & XSy
YYY

11 & XSy
v & YYY
a1y

1Y & YYY

s
XS) 11

€1, YYo,
YYY &
XSy

11 & XSV 11

1y

11 & XSy
XSy

11 & XSy
11 & XS

£) & XSVt
XSV
VWY & YTV
s

€1, YYo,
YYY &

XS) 11

£)

£
£
1y
1y



GSO Yo..:Y.YY Lmels Al 2agolga
PECTINS £e GMP VY
PHOSPHATED DISTARCH VEVY GMP T
PHOSPHATE
PHOSPHATES YYA; TYA(i)-(il); YY.. mg/kg Yv & Yaa

Ve« (i)-(iii); YN (i)-

(iii); Y€ (i)-(ii);

YE¥(i)-(iii); €0+ (i)-

(iii), (v)-(vii), (ix);

o (i), (ii); £o¥(i)-

(v);08Y
POTASSIUM ALGINATE £ GMP T
POTASSIUM CARBONATE o1 (i) GMP £)
POTASSIUM CHLORIDE oA GMP £) & XSVt
POTASSIUM HYDROGEN o (ii) GMP £)
CARBONATE
POWDERED CELLULOSE £+ (ii) GMP 11 & XS 11
PROCESSED EUCHEUMA £+va GMP VWY & YTY
SEAWEED (PES)
PULLULAN VY.t GMP £) & XSV
RIBOFLAVINS Y (i), (i), (iii) Y+ mg/kg 11 & XS 11
SALTS OF MYRISTIC, PALMITIC £V (i) GMP 1LYV &
AND STEARIC ACIDS WITH XSV
AMMONIA, CALCIUM, POTASSIUM
AND SODIUM
SALTS OF OLEIC ACID WITH £V (ii) GMP 1T & XS 11
CALCIUM, POTASSIUM AND
SODIUM
SODIUM ACETATE YIY(i) GMP £) & XSV
SODIUM ALGINATE £0) GMP YVe & TYY
SODIUM CARBONATE o (i) GMP £)
SODIUM CARBOXYMETHYL £11 GMP VWY & YTY
CELLULOSE (CELLULOSE GUM)
SODIUM DL-MALATE Yo (ii) GMP £) & XSV
SODIUM FUMARATES Yo GMP £) & XSVt
SODIUM HYDROGEN CARBONATE - +(ii) GMP £)
SODIUM LACTATE YYo GMP £) & XSVt
SODIUM SESQUICARBONATE o+ (ii) GMP £)
STARCH ACETATE VEY GMP s
SUNSET YELLOW FCF M. Y+ mg/kg 11 & XS 11
TARA GUM 1Y GMP VY & XS 11
THIODIPROPIONATES YAA, TA4 Y.+ mglkg Vo €1 &

P ARN

TOCOPHEROLS Y.Va, b, c Y.+ mglkg Yo, XS11n
TRAGACANTH GUM @y GMP 11 & XS 11

Food Category No. +4,Y,Y

Frozen minced and creamed fish

products, including mollusks,
crustaceans, and echinoderms

Additive INS Max Level Notes
SORBITOL €Y1 (i) GMP YT, Y EN
SORBITOL SYRUP €Y+ (ii) GMP ARV

Food Category No. +4,Y,¢

Cooked and/or fried fish and fish products,
including mollusks, crustaceans, and




GSO Yo..:Y.YY

dmds Ll 8 Ao nlga

echinoderms

Additive
SORBITOL

INS Max Level Notes

£Y 4 (i) GMP VEE YEY
TYY,EVE
£va

Food Category No. +4,Y,¢,)

Cooked fish and fish products

Additive

CARMINES

ISOMALT (HYDROGENATED
ISOMALTULOSE)
SACCHARINS

SORBATES
STEVIOL GLYCOSIDES

SUCROSE ESTERS
TAMARIND SEED
POLYSACCHARIDE

INS Max Level Notes

YY O mg/kg \VYA

qoV GMP YYY & £VA

104 (i)-(iv) >+ mglkg oue, 1YV
Y'Yy

V~~,V~V7V~Yl \‘~~~mg/kg i\‘

°('l~a, °('l~b, °('l~c, V~mg/kg ‘“1’ Y‘““’

i1.¢ [ AAY%

VY £VYg, €Ve ¢o++» mg/kg AR

Yy GMP Yi) & TYY

Food Category No. +%,Y,¢,Y

Cooked mollusks, crustaceans, and
echinoderms

Additive

CARMINES
SORBATES

SORBITOL SYRUP
STEVIOL GLYCOSIDES

INS Max Level Notes
‘Y. Yo. mg/kg YYA
Yoo Yo Yoy Y.+ mg/kg £Y & AY
€Y« (ii) GMP £va
47.q, 41+b, 1, ‘1o mg/kg Y1
av.d

Food Category No. *4,Y,¢,Y

Fried fish and fish products, including
mollusks, crustaceans, and echinoderms

Additive
STEVIOL GLYCOSIDES

INS Max Level Notes
Mg, 41:b, A+, Yo. mglkg Y, v
a1.d

Food Category No. +4,Y,°

Smoked, dried, fermented, and/or salted
fish and fish products, including mollusks,
crustaceans, and echinoderms

Additive
MALTITOL
MALTITOL SYRUP
MANNITOL

METHYL CELLULOSE

METHYL ETHYL CELLULOSE

INS Max Level Notes

110(j) GMP ¢Ad

10 (ii) GMP £A9

£Y) GMP Yoo, XSVTY,
XSYAL XSYYY,
XSYY¥1 XSYét &
XSYY)

£ GMP Yoo YYY,XSYTY,
XSYAL XSYYY,
XSY¥1, XSYit &
XSYY)

¢1o GMP Yoo XSy,
XSIAL, XSYYY,

XSYY1, XSYé¢ &



GSO Yo..:Y.YY

MICROCRYSTALLINE CELLULOSE

(CELLULOSE GEL)

MONO- AND DI-GLYCERIDES OF

FATTY ACIDS

MONOSODIUM L-GLUTAMATE

NITROGEN

OXIDIZED STARCH

PECTINS

PHOSPHATES

POTASSIUM CARBONATE

POTASSIUM CHLORIDE

POTASSIUM LACTATE

POWDERED CELLULOSE

PROCESSED EUCHEUMA

SEAWEED (PES)

PROPYL GALLATE

PULLULAN

1 i)

£V

vy

12

YYA; YA (i)-(ill);
Y (i)-(i); YO (i)-
(iii); £ Y (i)-

(ii); Y7 (i)-(iii);

£+ (i)-(ii), (v)-(vii),
(ix); €27 (i), (ii);
£ov(i)-(v);

o¢Y

°\(0)

yvi

€1+ (i)

¢«Va

Y.

GMP

GMP

GMP

GMP

GMP

GMP

YY.+ mg/kg

GMP

GMP

GMP

GMP

GMP

Y+ mg/kg

GMP

dmds Ll 8 Ao nlga

XS

Yoo YYY, XSV,
XS)AQ, XSYYY,
XSYYT, XSYit &
XS

Yoo XSV,
XSYA4, XSYYY,
XSYYT, XSYit &
XS

Y4, ¥IY, XSV,
XS)AQ, XSYTH,
XSYi¢ & XSH)
04, FAY, XSV,
XS)AQ, XSYYY,
XSYY1 & XSVé¢
Yoo XSV,
XSYA4, XSYYY,
XSYY1, XSYit &
XS

Yoo XSV,
XSYA4, XSYYY,
XSY¥1, XSYt¢ &
XSTY Y

FY, ¥YE XSy,
XSYA4, XSYYR,
XSYii, XS¥)),
£VY, €Y.

Yr., XSH1Y,
XS)AQ, XSYYY,
XSY¥1, XSYét &
XSY

Yoo XSV,
XSYA4, XSYYY,
XSY¥1, XSYét &
XSY)

YAY, XS)1Y,
XS)AQ, XSYYY,
XSY¥T & XSY¢¢
Yoo ¥YY,
XS)TY, XS)A4,
XSYYY, XSY¥Y,
XSYt¢ & XS¥))
¥ FYY, XSVY,
XSYA, XSYYY,
XSY¥1, XSYit &
XS

ye, 147, XS,
XS)AQ, XSYYY,
XSYY1, XSYit &
XS

Yoo XSV,
XSYAG, XSYYY,



GSO Yo..:Y.YY

dmds Ll 8 Ao nlga

XSYY1, XSYéit &

XS

RIBOFLAVINS Y (i), (i), (i) ¥+ mg/kg YY, XSH1y,
XSIA4, XSYYY,
XSYT, XSYét &
XS

SALTS OF MYRISTIC, PALMITIC £V (i) GMP Yoo, XSV,

AND STEARIC ACIDS WITH XSIAY, XSYYY,

AMMONIA, CALCIUM, POTASSIUM XSYY1, XSvit &

AND SODIUM XSvM

SALTS OF OLEIC ACID WITH £V (i) GMP Yoo, XSYY,

CALCIUM, POTASSIUM AND XSIAY, XSYYY,

SODIUM XSY¥1, XSyt &
XS

SODIUM ACETATE YY(i) GMP XSV, XSrA4,
XSYYY, XSY¥,
XSYif & XST

SODIUM ALGINATE £ GMP Voo, YYY, XSVY,
XSIAL, XSYYY,
XSYY1 XSYit &
XSY1

SODIUM CARBONATE o (i) GMP XSV, XSYA4,
XSYYY, XSY¥a,
XSYit & XSTI

SODIUM CARBOXYMETHYL €11 GMP T YYY, XSV,

CELLULOSE (CELLULOSE GUM) XSYAY XSYYY,
XSYY¥1 XSYit &
XSY1

SODIUM DL-MALATE Vo (ii) GMP X811V, XSYA4,
XSYYY, XSYr,
XSYif & XST

SODIUM ERYTHORBATE (SODIUM ¥ GMP FAY, XS11Y,

ISOASCORBATE) XSYAd XSYYY,
XSYY1 & XSYét

SODIUM FUMARATES vie GMP XSV, XSYAQ,
XSYYY, XSY¥a,
XSYit & XSTI

SODIUM LACTATE vye GMP LYV, XSy,
XSIAL, XSYYY,
XSYT1 & XSYét

SORBATES Yoo, Yo Yoy Y+« mg/kg Yo, £Y, XSYAY,
XSYYY & XSYTH

SORBITOL £V (i) GMP

SORBITOL SYRUP £Y 4 (ii) GMP

STEVIOL GLYCOSIDES 1.3, 41+b, ., Yilemg/kg YT, YA £AS

7.d

Food Category No. +3,¥

Semi-preserved fish and fish products,
including mollusks, crustaceans, and

echinoderms

Additive INS Max Level Notes

ADVANTAME 414 ¥ mg/kg Yég, XSYN
CAROTENAL, BETA-APO-A'- (\1+g) YViee Y+ mg/kg 90 & XSy
CAROTENES, BETA- Yia(i),aiii),a(iv) Y+ mg/kg 4o XSY1,

Yey,vee



GSO Yo..:Y.YY dmds Ll 8 Ao nlga
CAROTENES, BETA-, VEGETABLE Vea(ii) Y+ mg/kg 10, XSY4),
Yey,vee

Food Category No.+4,¢ Fully preserved, including canned or
fermented fish and fish products, including

mollusks, crustaceans, and echinoderms

Additive INS Max Level Notes
ADVANTAME 114 ¥ mg/kg Vet
CAROTENAL, BETA-APO-A- (V1:e)  Vl.e Y+ mg/kg 10, XS¥, XSvY,
XSVY+, XS4+,
XS4a¢
& XSYy4
CAROTENES, BETA- Yisa(i),a(iii),a(iv) Y+ mg/kg 1o, XSY, XSYV,
XSV, XS4+,
XS4t
& XSV V4, véY,
yee
CAROTENES, BETA-, VEGETABLE  \%-a(ii) Y+ mg/kg 10, XS¥, XSYY,
XSV, XS4+,
XS4¢
& XS4, Yey,
yee
Food Category No. ) +,) Fresh eggs
Additive INS Max Level Notes
CARMINES K GMP € & VWA
Food Category No. \+,Y Egg products
Additive INS Max Level Notes
CAROTENES, BETA-, VEGETABLE V1 agii) Y.+ mg/kg Y
Food Category No.) +,Y,Y Frozen egg products
Additive INS Max Level Notes
MALTITOL SYRUP 110(ii) GMP €4,
SORBITOL SYRUP €Y« (i) GMP €4,
Food Category No. V¢ Egg-based desserts (e.g. custard)
Additive INS Max Level Notes
ADVANTAME 114 V« mg/kg £VA
ASPARTAME-ACESULFAME SALT 14y Yo. mglkg VY & VY
CAROTENAL, BETA-APO-A'- (\1+€) Vice V) mg/kg
CAROTENES, BETA- Viea(i),a(iii),a(iv) Ve mg/kg Yey, et
CAROTENES, BETA-, VEGETABLE V1 agii) Ve mg/kg Yiy, et
POLYGLYCEROL ESTERS OF FATTY  ¢Ve e mglkg
ACIDS
POLYGLYCEROL ESTERS OF £V Ve e mglkg
INTERESTERIFIED RICINOLEIC
ACID
POLYSORBATES Y'Y Y« mg/kg



GSO Yo..:Y.YY Al Aol d Aol ge

Food Category No. )¢ Other sugars and syrups (e.g. xylose,
maple syrup, sugar toppings)

Additive INS Max Level Notes

ADVANTAME 114 Y+ mg/kg YoA, £VA

ASPARTAME-ACESULFAME SALT Y Y+ mglkg VIY, Yed gvy

ISOMALT (HYDROGENATED oy GMP YoA, £VA

ISOMALTULOSE)

LACTITOL 1 GMP YoA, £VY

MALTITOL 110(i) GMP YoA, £VY

MALTITOL SYRUP 110(3ii) GMP YoA, £VY

SORBITOL £+ (i) GMP YoA, £VY

SORBITOL SYRUP €Y+ (ii) GMP YoA, £VY

TAMARIND SEED vy GMP YoA

POLYSACCHARIDE

THAUMATIN oy GMP YoA, £VA

XYLITOL Y GMP YoA, £VY

Food Category No. '), Table-top sweeteners, including those
containing high-intensity sweeteners

Additive INS Max Level Notes

ADVANTAME 114 GMP

Food Category No. 'Y,),) Salt

Additive INS Max Level Notes

METHACRYLATE COPOLYMER, V.o GMP

BASIC (BMC)

Food Category No. 'Y,),Y Salt Substitutes

Additive INS Max Level Notes

ACETIC AND FATTY ACID ESTERS  ¢VYa GMP

OF GLYCEROL

ACETYLATED DISTARCH VEVE GMP

PHOSPHATE

AGAR €1 GMP

ALGINIC ACID £ GMP

ASCORBIC ACID, L- Yoo GMP

CALCIUM °-GUANYLATE Y4 GMP

CALCIUM °-INOSINATE Y GMP

CALCIUM °'-RIBONUCLEOTIDES e GMP

CALCIUM CHLORIDE .4 GMP oA

CALCIUM DI-L-GLUTAMATE Yy GMP

CALCIUM LACTATE YYv GMP

CALCIUM SILICATE ooy GMP

CARRAGEENAN £y GMP

CITRIC ACID YY. GMP

CITRIC AND FATTY ACID ESTERS £YYe GMP

OF GLYCEROL

DIACETYLTARTARIC AND FATTY £YYe V1.« mgl/kg

ACID ESTERS OF GLYCEROL

DIPOTASSIUM °'-GUANYLATE YA GMP

DISODIUM °'-GUANYLATE Yy GMP

DISODIUM °'-INOSINATE il GMP

DISODIUM ©'-RIBONUCLEOTIDES o GMP

FERROCYANIDES oye oY1 oYA Y+mg/kg Ve



GSO Yo..:Y.YY L Aulid Lagnlge
Additive INS Max Level Notes
FUMARIC ACID yay GMP
GELLAN GUM £YA GMP
GLUTAMIC ACID, L(+)- Y. GMP
GLYCEROL £YY GMP
GUANYLIC ACID, ©'- TYa GMP
GUAR GUM AN GMP
GUM ARABIC (ACACIA GUM) )¢ GMP
HYDROXYPROPYL CELLULOSE ey GMP
HYDROXYPROPYL METHYL €t GMP
CELLULOSE
HYDROXYPROPYL STARCH Ve GMP
INOSINIC ACID, ©'- L GMP
KARAYA GUM AN GMP
KONJAC FLOUR €Yo GMP
KONJAC FLOUR £Ye Y.\ ¢ GMP YV, GMP
LACTIC ACID, L-, D- and DL-

THAUMATIN oy GMP £4)
Food Category No. 'Y, Y,) Herbs and spices

Additive INS Max Level Notes

CALCIUM CARBONATE VY (i) GMP oYt

CALCIUM SILICATE ooy GMP ove

HYDROXYPROPYL DISTARCH VEEY GMP ove

PHOSPHATE

MAGNESIUM CARBONATE o (i) GMP ovt

MAGNESIUM HYDROXIDE o £(ji) GMP ovt

CARBONATE

MAGNESIUM OXIDE oY GMP ovt

MAGNESIUM SILICATE, SYNTHETIC  °°¥(i) GMP oyt

MAGNESIUM STEARATE £« (iii) GMP oy

MANNITOL £Y) GMP oy

MICROCRYSTALLINE CELLULOSE €14 (i) GMP ov¢

(CELLULOSE GEL)

POLYSORBATES £YY-£Y1 Y.+ mg/kg XSYYY,
XSYYY,
XSYYA

POWDERED CELLULOSE €14 (ii) GMP ovt

SALTS OF MYRISTIC, PALMITIC £V (i) GMP ov¢

AND STEARIC ACIDS WITH

AMMONIA, CALCIUM, POTASSIUM

AND SODIUM

SALTS OF OLEIC ACID WITH £V« (i) GMP ov¢

CALCIUM, POTASSIUM AND

SODIUM

SILICON DIOXIDE, AMORPHOUS oo GMP o) & ort

SODIUM CARBONATE v (i) GMP oy

SODIUM HYDROGEN CARBONATE 2+ +(ii) GMP ovs

SODIUM SESQUICARBONATE o+« (iii) GMP ov¢

SUCROSE ESTERS EVY, £VYa, £Ve Y.+ mglkg £YY, XSYYT,
XSYYVY &
XSYYA

TALC oYY (ii) GMP ov¢
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Food Category No. Y,Y,Y Seasonings and condiments
Additive INS Max Level Notes
ACESULFAME POTASSIUM 0. Y. .+ mglkg YAA, VA
ADVANTAME 414 Y+ mg/kg £VA
ASPARTAME-ACESULFAME SALT any Y.« mg/kg VY4, Evy
CAROTENAL, BETA-APO-A- (V1+¢e) Ve o+ mg/kg
CAROTENES, BETA- Y1ea(i),a(iii),a(iv) Y+« mg/kg AEANAEE
CAROTENES, BETA-, VEGETABLE Y1ea(ii) Y+« mg/kg AEANREE
ERYTHRITOL 4TA GMP £VA
ISOMALT (HYDROGENATED qov GMP £VA
ISOMALTULOSE)
LACTITOL i GMP £vy
MALTITOL e (i) GMP £vy
MALTITOL SYRUP T e(ii) GMP £vy
NEOTAME ) Y'Y mg/kg VA
SORBITOL £Y4 (i) GMP £vy
SORBITOL SYRUP £Y 1 (ii) GMP £vy
XYLITOL ay GMP $VY
Food Category No.\Y,Y¥ Vinegars
Additive INS Max Level Notes
ADVANTAME a9 ¥+« mg/kg YYY, EVA
ASPARTAME-ACESULFAME SALT Ay Y.+« mg/kg VIY,YVYY gV
Food Category No.Y,¢ Mustards
Additive INS Max Level Notes
ADVANTAME a9 ¥,e mg/kg £VA
ASPARTAME-ACESULFAME SALT Ay Ye. mg/kg VY4 & £VA
CAROTENES, BETA- Yiea(i),a(iii),a(iv) ° mg/kg Yey, vig
CAROTENES, BETA-, VEGETABLE Y1ea(ii) ° mg/kg vEy, vt
Food Category No.\Y,® Soups and broths
Additive INS Max Level Notes
ADVANTAME 14 VY mg/kg £YA & XSV
ASPARTAME-ACESULFAME SALT any VY mg/kg YIY, VYA, £VY
& XSHYYVY
CAROTENAL, BETA-APO-A- (V1+¢e) Ve Yo mgl/kg £EA
CAROTENES, BETA- Y1 a(i),a(iii),a(iv) Y+ mg/kg £EA YEY Tit
CAROTENES, BETA-, VEGETABLE Y1ea(ii) Y+ mg/kg £E4A YE) Yig
Food Category No. 'Y,1 Sauces and like products
Additive INS Max Level Notes
ADVANTAME 414 ¥, mg/kg £VA
ASPARTAME-ACESULFAME SALT Aty Yo. mg/kg AARERY
CAROTENAL, BETA-APO-A- (V1+e) Ve A+ mg/kg XSY ¥
CAROTENES, BETA- Viea(i),a(iii),a(iv) A+ mg/kg XSY Y, Ye) veg
CAROTENES, BETA-, VEGETABLE V1ea(ii) A+ mg/kg XSY Y, Ye) veg

Food Category No. 'Y,1,) Emulsified sauces and dips (e.g.
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Additive INS Max Level Notes

NISIN \AR °mgl/kg YYY & oFA

SUCROSE ESTERS £VY, £VYaq, £Ve Y.. . mglkg AR

Food Category No. ' Y,1,Y Non-emulsified sauces (e.g. ketchup, cheese
sauce, cream sauce, brown gravy)

Additive INS Max Level Notes

ANNATTO EXTRACTS, BIXIN-BASED )1 -b(i) V+ mg/kg A& oVl

BROWN HT Voo o+ mg/kg oVl

CURCUMIN Veo(i) GMP oVl

NISIN Yve ° mg/kg YYY, XSv:1 &
oYA

PROPYLENE GLYCOL ALGINATE g0 A+ mg/kg ov1

PROPYLENE GLYCOL ESTERS OF  ¢VY Y.« mglkg ov1

FATTY ACIDS

SUCROSE ESTERS £VY, €YY, £Vt Voo emglkg ovy

Food Category No. 'Y,1,Y Mixes for sauces and gravies

Additive INS Max Level Notes

SUCROSE ESTERS £VY, £VYaq, £Ve Voo mglkg Y'YV

Food Category No. 'Y,1,¢ Clear sauces (e.g. fish sauce)

Additive INS Max Level Notes

NISIN Yye °mg/kg Yy,

XSY Y &
oYA
SUCROSE ESTERS £VY, £VYaq, £Ve Voo emglkg XSY ¥
Food Category No. 'Y,V Salads (e.g. macaroni salad, potato salad)

and sandwich spreads excluding cocoa- and

nut-based spreads of food categories
. 2:*)*)0 and N G,\,Y’

Additive INS Max Level Notes
ADVANTAME 114 ¥, mg/kg VT, EVA
ASPARTAME-ACESULFAME SALT Y Yo« mg/kg ARFRREN
1A%
CAROTENES, BETA- Vi-a(i)a(iii)a(iv) Y+ mg/kg Yey, Yeg
CAROTENES, BETA-, VEGETABLE Y agii) Y+ mg/kg AEAMREX:
NISIN Yre °mg/kg YYY & oA
Food Category No. 'Y,4,) Fermented soybean paste (e.g., miso)
Additive INS Max Level Notes
ACESULFAME POTASSIUM e, Yo« mg/kg EVA
Food Category No. '¥,),) Infant formulae
Additive INS Max Level Notes
CITRIC AND FATTY ACID ESTERS §VYe 1++« mglkg YA YA &
OF GLYCEROL 00)

GUM ARABIC (ACACIA GUM) €)e Y+ mg/kg YAY, oA &

00
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MANNITOL £Y) V'« mg/kg YAY, oA &
o0}
PHOSPHATES YA, YYA(i)-(iii); to+ mg/kg AERAN
Ye ~(i)- (iii); Ti\(i)- YAV, oA,
(iii); Y €Y (i)- (ii); OAY & 00)
Yev(i)-(iii); £o - (i)-
(iii), (v)-(vii), (ix);
ie\(i),(ii); ioY(i)_
(v); o£¥
SILICON DIOXIDE, AMORPHOUS oo \+ mg/kg YAY, 0A% &
o0}
SODIUM ASCORBATE Yo Ve mg/kg AY, YA,
04y & oo}
STARCH SODIUM OCTENYL Vyio. Yoo mglkg YV, YAY,
SUCCINATE 0. & 00)
Food Category No. '¥,),Y Follow-up formulae
Additive INS Max Level Notes
CARBON DIOXIDE Ya. GMP °q
GUM ARABIC (ACACIA GUM) )¢ V'« mg/kg YAY, 0A% & 00
MANNITOL £Y) Y+ mg/kg TAY, 0AQ & 00)
NITROGEN ¢) GMP °q

Food Category No. '¥,),¥

Formulae for special medical purposes for

infants
Additive INS Max Level Notes
CITRIC AND FATTY ACID ESTERS £VYe 4.+ mg/kg YA, YAY & 00)
OF GLYCEROL
GUM ARABIC (ACACIA GUM) AR Y+ mg/kg TAY, 0A4 & 00)
MANNITOL £Y) Y+ mg/kg TAY, 0AQ & 00)
PECTINS $¢ Y+« mglkg Ve YA & 00
PHOSPHATES YA YYA(i)-(iil); o mg/kg YV, YT oA,

Yo (i)-(iii); Y€ (i)- oAY

(iii); Y'Y (i)- & °2)

(ii); v (i)-(iii);

£+ (i)- (iii), (v)-(vii),

(ix); €23 (i), (ii);

£0Y(i)-(v); o¢Y
SILICON DIOXIDE, AMORPHOUS 0o Y+ mg/kg TAY, 0A% & 00)
SODIUM ASCORBATE ¥ Ye mg/kg AY,YAY, 04Y &

00}

XANTHAN GUM i)o Y+« mglkg TAY, OAA & 00

Food Category No. ‘¥, Y

Complementary foods for infants and

young children

Additive
MANNITOL

INS Max Level
£Y) Y+ mg/kg

Notes
o9y & XSV¥

Food Category No. '¥,¥

Dietetic foods intended for special medical
purposes (excluding products of food

category '¥,))

Additive
ADVANTAME

INS Max Level
14 Y+ mg/kg

Notes
EVYA
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Additive
ASCORBYL ESTERS
CAROTENES, BETA-

CAROTENES, BETA-, VEGETABLE

dmds Ll 8 Ao nlga

INS Max Level Notes
V~i,¥‘~o Vo mg/kg YAY & o7«
Viea(i),a(iii),a(iv) °+ mg/kg XSYVA, Yéy Yt
&
o1
V1 a(ii) o+ mg/kg XSVVA, YE) Yig

&
o1

Food Category No. 'Y, ¢

Dietetic formulae for slimming purposes
and weight reduction

Additive

ADVANTAME

CAROTENES, BETA-
CAROTENES, BETA-, VEGETABLE

INS Max Level Notes
114 A mg/kg EYA
Yiea(i),a(iii),a(iv) A mg/kg VEY, Vi
Y ea(ii) A mg/kg AEANREE

Food Category No. '¥,°

Dietetic foods (e.g. supplementary foods
for dietary use) excluding products of
food categories 'Y,) - 'Y, ¢ and V)1

Additive INS Max Level Notes
ADVANTAME 114 V'« mg/kg EVA
Food Category No. 'Y¥,1 Food supplements

Additive INS Max Level Notes
ADVANTAME 114 oo mg/kg EVA
ANNATTO EXTRACTS, BIXIN-BASED  1+b(i) Y+ mg/kg A& orad
ANNATTO EXTRACTS, NORBIXIN- Ve boii) Y+ mg/kg VAo & or4
BASED

AZORUBINE (CARMOISINE) YYY ¥+« mg/kg ord & oYY
BRILLIANT BLACK (BLACK PN) Vo) ov+ mg/kg ov4
BROWN HT Yoo v+ mg/kg ov4
CARAMEL Il - SULFITE CARAMEL Yeub Yo+ mglkg

CAROTENAL, BETA-APO-A'- (\1+g) Vive YV« mg/kg

CAROTENES, BETA- Yiea(i),a(iii),a(iv) YY. mg/kg Yey, vee ovd
CAROTENES, BETA-, VEGETABLE Vea(ii) YY+. mg/kg ¥e), veg ove
CURCUMIN Yo (i) ¥+ mg/kg ov4
PAPRIKA EXTRACT V(i) V.« mg/kg Y4 & ore
TARTRAZINE VoY Y«+ mg/kg ovq
Food Category No. Y¢,),Y Fruit and vegetable juices

Additive INS Max Level Notes
XANTHAN GUM €Ve GMP XSYey
Food Category No. Y£,),Y,Y Vegetable juice

Additive INS Max Level Notes
PECTINS €8s GMP yo

Food Category No. Y£,),Y,¢

Concentrates for vegetable juice

Additive
PECTINS

INS Max Level Notes
£ GMP vo
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Food Category No. Y§,),Y

Fruit and vegetable nectars

Additive INS Max Level Notes
TAMARIND SEED vy GMP XSYey
POLYSACCHARIDE
XANTHAN GUM £yo GMP XSyey
Food Category No. Y¢,),Y,) Fruit nectar
Additive INS Max Level Notes
ADVANTAME 114 " mg/kg £VA
ASPARTAME-ACESULFAME SALT 1Y Yo. mg/kg VY& EVY
NEOTAME 1) e mg/kg £VA
Food Category No. Y¢,),Y,Y Vegetable nectar
Additive INS Max Level Notes
ADVANTAME 114 " mg/kg £VA
ASPARTAME-ACESULFAME SALT Y Yo. mg/kg VY, EVY
Food Category No. Y£,),7,Y Concentrates for fruit nectar
Additive INS Max Level Notes
ADVANTAME 114 " mg/kg VYV, £VA
ASPARTAME-ACESULFAME SALT 1Y Yo. mg/kg VIY, YY) Evy
BENZOATES Yy - VYVY \~~~mg/kg VW,0 Y &
YYY

CITRIC ACID YY. o« mglkg yYy
NEOTAME 91 e mglkg VYV, EVA
Food Category No. Y¢,),V,¢ Concentrates for vegetable nectar
Additive INS Max Level Notes
ADVANTAME 114 " mg/kg VYV, £VA
ASPARTAME-ACESULFAME SALT aTY Ye. mglkg VAT YY) ey
PHOSPHATES YYA; YYA(0)-(iii); V. +mglkg YY, £ &YV

Y (i)-(iii); YEN(i)-

(iii); Y'Y (i)- (ii);

vev(i)-(iii); £+ (i)-

(iii), (v)-(vii), (ix);

£ (i), (ii); £2Y(i)-

(v); oY
SACCHARINS 10¢(i)-(iv) A+mglkg Sua VYV & EVY
TARTRATES YYe, vre(ii), Yrv V. vmgl/kg £0 )YV YA

Food Category No. '¢,),¢

Water-based flavoured drinks, including
"sport,” "energy," or"electrolyte” drinks
andpatrticulated drinks

Additive

ADVANTAME

ALLURA RED AC

ANNATTO EXTRACTS, BIXIN-BASED
ASPARTAME-ACESULFAME SALT
AZORUBINE (Carmoisine)

BRILLIANT BLACK (BLACK PN)
CAROTENAL, BETA-APO-A- (A1+e)
CAROTENES, BETA-

CAROTENES, BETA-, VEGETABLE

INS

114

yya

Y b(i)

Ty

YYY

Yoy

\ T e

11 a(i),a(ii),a(iv)
11+ aii)

Max Level
Y *mg/kg
Ve mg/kg
Y +mg/kg
v+ mg/kg
e mg/kg
Y+ mg/kg
Y *mg/kg
Yemg/kg
Yemg/kg

Notes
VA

\YY

A&IYY

114 & VY
\YY

VYY

Yy

YV YEE VY
YV YEE VY
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CURCUMIN

SUCROSE ESTERS OF FATTY
ACIDS

dmds Ll 8 Ao nlga

INS Max Level Notes
' ~(|) 1~mg/kg YV
£VY, £VY¥a, £V¢ Y+« mg/kg ARR

Food Category No. Y¢,),0

Coffee, coffee substitutes, tea, herbal
infusions, and other hot cereal and grain
beverages, excluding cocoa

Additive INS Max Level Notes
ADVANTAME e 1 mg/kg Ve & £VA
ASPARTAME-ACESULFAME SALT 7Y 1+« mg/kg V14,1 & EVY
CARAMEL | - PLAIN CARAMEL Vera GMP Ve &Y
ERYTHRITOL A Vieoomglkg )T, YA & £VA
MALTITOL 1710(i) GMP Vi & EVY
MALTITOL SYRUP 4710(3ii) GMP Vi & EVY
PHOSPHATES YYA; YY) (iii); Y+ mg/kg Y&

AR ~(i)-(iii); Vi\(i)_

(ii); €Y (i)-(ii);

YE¥(i)-(iii); €2+ (i)-

(i), (v)-(vii),

(ix); £21 (i), (ii);

£oX(i)-(v);0 8y
POLYGLYCEROL ESTERS OF £ve o« ++ mg/kg VY
FATTY ACIDS
PULLULAN AARE GMP Vi
SACCHARINS 10£(j)-(iv) Y.+ mg/kg ova VL & EVY
SALTS OF MYRISTIC, PALMITIC £V (i) GMP Vi
AND STEARIC ACIDS WITH
AMMONIA, CALCIUM, POTASSIUM
AND SODIUM
SALTS OF OLEIC ACID WITH £V (i) GMP Vi
CALCIUM, POTASSIUM AND
SODIUM
SHELLAC, BLEACHED et GMP VoA
SILICON DIOXIDE, AMORPHOUS o0 GMP AR
SODIUM ACETATE YUY (i) GMP Ve
SODIUM ALGINATE £ GMP Ve
SODIUM ASCORBATE ¥ GMP Vi
SODIUM CARBONATE o« (i) GMP Vi
THAUMATIN oy GMP Ve & VA
Food Category No. V¢,Y malt beverages
Additive INS Max Level Notes
CARAMEL Il - SULFITE CARAMEL Verb o+« vmg/kg
CURCUMIN Veo(i) Y« mg/kg
STEVIOL GLYCOSIDES i1.g,%7:b, 41,  Yemg/kg A

7 .d
Food Category No. '°,: Ready-to-eat savouries
Additive INS Max Level Notes
ADVANTAME e > mg/kg £YA
ASPARTAME-ACESULFAME SALT Y o+« mg/kg AR RES

Food Category No. ‘°,)

Snacks - potato, cereal, flour or starch
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based (from roots and tubers, pulses and

legumes)

Additive INS Max Level Notes
CAROTENAL, BETA-APO-A- (V1 g) Ve Y.mg/kg
CAROTENES, BETA- Viea(i)a(ii),aiiv)  Y.mg/kg Yey, vee
CAROTENES, BETA-, VEGETABLE Va(ii) ¥ mg/kg Yey vet
SUCROSE ESTERS OF FATTY §VY, vy, £Ve o+« mg/kg Yy
ACIDS
Food Category No. Ye,Y Processed nuts, including coated nuts

and nut mixtures (with e.g. dried fruit)
Additive INS Max Level Notes
CAROTENES, BETA- Viea(i)a(ii),aiiv)  Y.mg/kg Yey, vee
CAROTENES, BETA-, VEGETABLE Viea(ii) Y mg/kg Yey, vit
Food Category No. 'o,¥ Snacks - fish based
Additive INS Max Level Notes

CAROTENES, BETA-, VEGETABLE V(i) £ mg/kg v
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INS No Additive Functional Class

Y1y Anthocyanins Colour

Vb Annatto Colour

VY (iii) Blackcurrant extract Colour

YV (i) Calcium carbonate Acidity regulator, Anticaking agent,
Firming agent, Flour treatment agent,
Stabilizer

‘e b Caustic suphtile caramel Colour

ARRX ()] Curcumin Colour

YUYb(i) Lutein from Tagetes erecta Colour

YY.o Methacrylate copolymer, basic Carrier, Glazing agent

(BMC)

Vlvc Paprika extract Colour

AR Spirulina Extract Colour

YUY h(i) Zeaxanthin, synthetic Colour
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