MANUFACTURING CHEMISTS ASSOCIATION

1825 CONNECTICUT AVENUE, N. W. » WASHINGTON, D. C 20009 ® (202) 483-6126

October 27, 1970

To: FOOD, DRUG, AND COSMETIC CHEMICALS COMMITTEE

Subject: Report on the Seventh Session of the
Codex Committee on Food Additives of
the Codex Alimentarius Commission

Gentlemen:

Attached for your information is a copy of the corrected
Draft Report of the session which was held October 12-16, 1970
at Scheveningen, The Netherlands.

Attending as the U.S. delegate was Dr., Herbert Blumenthal
of FDA. Assisting him as MCA appointees were Walt Meyer of
Procter & Gamble and your secretary. Also attending from
this country were John Korth of CPC Interrational, Bob Ruark
in his capacity as consultant for the Corn Refiners Association,
Ted Cayle of Wallerstein, Larry Atkin of Standard Brands,

0. D. Easterday representing FEMA, John Kirchman of General
Foods, and Mike Markel of Markel, Hill and Byerley.

Your attention is drawn particularly to the following
paragraphs of the attached report:

Paragraph 6 (General Principles for the Use of Food
Additives) - As pointed out in Paragraph 6, the General Prin-
ciples under development are intended as a guide for Codex
commodity committees. They list situations in which the use
of food additives is justified and not justified, and provide
other guidelines. A copy of the draft General Principles is
attached to the secretary's Report on the Seventh Session of
the Codex Alimentarius Commission which was mailed to the FDCC
Committee May 12.

Paragraphs 7, 8 (Specifications for Sodium Chloride) -
As noted here, the CCFA agreed to elaborate specifications
for sodium chloride used in the processing of food. The
concern is with contaminants in this additive. It was pointed
out that it should be possible to agree on acceptable purity
of sodium chloride used in processing, but that it would be
difficult to agree on the purity of table salt since it is
produced differently in various countries.

-
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Paragraph 10 (Withdrawal of Endorsed Additive Provisions
from Completed Standards) - The crux of the paragraph is that
the procedure for amending a standard to delete an additive pro-
vision requires action by the Joint FAQO/WHO Expert Committee on
Food Additives, which may not meet until some time after a crisis
such as that surrounding cyclamates develops. Presumably the
WHO resolution would permit action by an ad hoc meeting of ex-
perts called for the purpose of dealing solely with the emergency
situation, and FAO is expected to pass a similar resolution at
its next conference.

Paragraphs 11-~14 (Status of Lists of Food Additives) - As
stated in Paragraph 14, the CCFA agreed that lists of food addi-
tives which have been evaluated by the Joint FAQ/WHO Expert Com-
mittee on Food Additives should be made available as information
for governments and Codex commodity committees. Such lists will
assist the commodity committees in their selection of food additives.

Paragraphs 18-21 (Estimation of Intake of Food Additives) =
The WHO document referred to in these paragraphs indicates five
food additives for which the potential intake exceeds the accept-
able daily intake by at least three times. These additives are
tartaric acid and its salts, sulfur dioxide, ascorbic acid and
its salts, gallates, and stearoyl lactylate. Allocations to Codex
standards so far do not approach the ADI's,

Paragraph 100 (Draft Document for Commercial Enzyme Pre-
parations) - The U.S5. input to this document was formulated by
the Ad Hoc Enzyme Technical Committee which was established (almost
too late) for this purpose, and which met three times during the
summer and early fall. The AHETC plans now to assemble data on
enzymes for use by the Joint FAQ/WHO Expert Committee on Food
Additives at its next meeting.

Paragraph 115 (Definitions) - As noted here, the CCFA agreed
to adopt the definitions for food additives and contaminants in
Appendix XIV and to request government comments on them.

Paragraph 120 (Referrals to Joint Expert Committee) - It
was agreed that those substances marked by an "x" in Appendix XVI
could be postponed. The remaining will presumably be on the
agenda for the next meeting of the Joint Expert Committee.

Sincerely yours,

//4z¢4165ﬁrww«4—’
M. M. Hoover, Secretary

Food, Drug, and Cosmetic
MMH:gr Chemicals Committee

Attachment: Draft Report of 1970 CCFA Meeting
AST 00003847
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REPORT OF THE SEVENTII SESSION O TH7 COLHX COMMITTIZG ON FOOD ADDIWIVIi

INTRODUCTION

1. T™¢ Codex Committee on IPood Additives held its soventh sescion in The
Hague, =he Netherlands, from 12th to 16th Octobar 1970. The secsion wao
oponcd by Prof. Dr. M.J.L. Dolz, Chairman of the Committan.

2. The session was attended by government delegates from the following
26 countries: Algeria, Australia, Auciria, Belgium, Cuba, Tenmrark, the
Federal Republic of Germany, Finland, France, Ireland, Italy, Japan, lorocco,
the Netherlands, New Zealand, Norway, Fhilippines, Peland, Portugnl, Sweden,
. Switzerland, U.X., U.,5.4,, Venozuela and Yugoslavia as w.ll as observers
~ from Panama and South Africa. The following inieruational organizations
were also represented: Council of Europe, Turopean Ecoxaomic Cemmurnity (TEI),
International Organization for Standardization (1S0), Organization of
INanufacturers of Cellulose Products for Pocdstuffs in the. EEC, Internaticaa’.
Union of Nutritional Sciences (IUNS), World Association of Veterinary Food-
Hygicnists (N.A.V.F.H.), Federation Internationnle des Tndustries ot du
Commerce on CGros des Vina, Spirifucux, Faw: - de - Vie et Liqueurs, Bureau
de Liaison des Syndieats Europeens dos Prodvits Arematiques (CEE), Unicn 2~
Indugtrios Chimiques Fedcration dos Chambres Syndicales do 1'Industrio
Chimique Frangaise, International Organization-of the Flavour Industry,
International Glutamzte lamfacturers Technical Commiivtec, Intermational
' Tederation of Glucose Industries. A list of participants, including officc.:u
from FAO and WHO, is set out as Appendix I to this Feport.

ADOPTION OF THE AGENDA

3. The Committce adopied the provisional. agenda (CX/FA 70/1) without
rearrangement of the itoms. Howoever, it was agreed that the items .dealing
with the report of the Council of Turope on natural and artificial flavour:ns
substances should be dealt with woll in advance of the 4th day of the. session.
To make this possible it was agreed to move agenda item 12 forward in the

" agenda should it prove nege~nary.

APPOINTMENT OF RAPPORTEURS

4 The Committee agreed that it would not be necessary to appoint
rapporteurs and requestad the Secretariat to prepare the draft report., Mr.
T.J. Coomes from tho delegation of tha U.K. agreed to assist the Sacretariat
in this task. Mr. 1. Fondu fraom the dalegation of Belgium arrced to assis’
in the revision of the French veraion of tha draft rcport.

MATTERS ARISING FROM SESSIONS OF THE COMMISSION AND CODEX COMMITTEES

5. The Committee had before it two working papers, i.o. CX/FA 70/2 and
CX/FA 70/2(1) prepared by tha Secrctariat cnd the Nethorlande delegation
rospectively.
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Gencral Principlos for the Use of Food Additivoas
6. The Committoc noted that the Commiszioﬁ, at its 7th coession, adopted

the General Principlos for thoe Use of Food Additives, with certain amendmentn,
as a guide for Codex Committocs (see Apperdix VI, Report of the 7th sossion
of the Commission, ALINORM 70/43). It was pointed out that governments had
been invited to comment on these Goneral Prineiples and that the comments
received would be placed before the Committee at its next scssion. The
Committce took notc of a statement made by the representative of WHO that
the General Principles should make reference to the safe use of "processes”
such ag food irradiation. The dolegation of the U.K. drew the Committce's
attcntion to the "idea of a Goeneral Standard" under consideration by the
Codox Alimentarius Commission, which would take into account a number of
general provicions for food, including irradiation. It was pointed out
that if reference was made to a "process" applicd to food, the title of the
Gencral Principles would have to be changed to take this into account.

The Committee agreced that this matter should bo discussed at the next
sossion in thoe light of commonts reccived,

Specifications for Sodium Chloride

7. The Committec, at its 6th session, had requested authority from the
Commission to olaborate specifications for sodium chlorides (paras 116-117,

" ALIYORM 70/12). The Committee noted that the Commission had agrced that the

Comnittee =should claborate such specifications but that low priority should
be given to thic work (para 175, ALINORM 70/43). '

8. It was pointed out that the question of the noed to elaborate a
standard for toble salt was under study by the Sccretariat and that a report
would be made available on this subject to the Commigsion. The Committce
agreod to proceod with the olaboration of gpocifications for sodium chloride
usad in the proccasing of food and accepted an offer by the delegation of
the Netherlands to prepare a draft for the next session of the Committce.

Tt was understood that tho draft specification would not deal with aspects
such as labelling provisions, but would include mainly factors regarding
the purity and identity of sodium chloride 2{"4 ade..

Standards for Soups and Broths

9. The dolegation of the Federal Republic of Germany drew the Committce's
attontion to para 215 of the Report of the Tth scssion of the Commission
(ALINORM 70/43) dealing with the drafting of standards for soups and

broths by the delegation of Switzorland in consultation with the Sccretariat,
with tho right to consult the Codox Committees on Food Hygicne, Food
Additives and Tood Tabolling. It was agreod to consider these draft
standards whoen thoy became availabla.

H00073881
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inithdrawal cf Endorord Additive Provisions from Qompleted Stondards
10. The Committoe was informed that the Commissicn, 2t its Tth session,

agresd that, where recent findings concerning the toxicity of a particular
food additi-s indicated a sorious hazard to health requiring immediate
acticn, *th. F. rotariat would immediately bring this mattcr to the attention
of the Txco .+ v Committec in order to obtain authority te put it belore
mombor counirics (parn 157, ALINORI 70/43). The reprasentative of “HO
informed the Committag of the regsolution of thoe 23rd World Iae2lth Ascombly
concorning the "health hazards of food additives" (WHA 23,50, 21 May 1470,
croa Neport of the 14%h segsion of the Joint FAO/HHO Expert Committez on
Tood Additives), which dealt with tho dis scmination of rosultn of toxicity
reaocnrch and evaluntion of feood additives whon thorce van an uraent nced to
do s0. The reprecentative of TA0Q indic:x'tod that, nlthouch this resnlution
was otill under study in FAQ, that organization vas in goeneral agrecment
with the regolution of the !'srld Health Assembly. The Committece neted—thad

whan-whe-conolus;ons-ofuamrce+ln3_o£—ovvon+a—&nd&oatad-ihmtuuvvant-actmon
wasﬂnequiacézf%hﬁ Seerctariat would take appropriate acticn as described

41 paFa 157 of the Report of tho Tth scesion of the Commission, with a view

( to lqu}latlng the withdrawnl of an nndorﬂcd addltlvn from completed standards.
nn'? F 2l milice rnd 2o Lpe Cule, Yo f(."'taf,.uw.,_rw,‘ W2 Ao

Status of Lists of I'ood Additives Tl el -’-"'"-““"-7"“" 7"" forl eGllia 41 an
A"u‘.C:..:‘- » O Jﬂf‘-)’f'

' 11. In conncetion with a note prepared by tho delegation of the
Nethorlands (CX/FPA 70/2(1)), the Chairman pointed out that certain cpecific
items in that paper would bo discussod under other agenda itema, In
introducing the paper, the dolonztlon of th Netherlands raised the question
as to whother the various 1i%a, at present wnder considerstioson by the Ooder
Committee on Food Additives, nhould be further claborated into "clog.ud"
lists of permitted additives according to thoe Procedure for the Zlaboration
of Standards or whother theose lists should be made aveilable eonly for the
information cf governmonts cnd other interosted partice., Vhile it would be
useful to establish l.gts of food additives which would be intornationally
recognized o8 acced’ 'ble, the delegation of the Netherlands wng of the
opinion that the Committce was not in a position, at the present time, to
2stablish lists which containced all the possible food additives of intorcest
to governments, since net all thesc additives have bucn evaluated by the
~Joint Expcrt committec on Food Additives

[ l.,.,.‘ (’g..,“(o-“ A A—/‘! v € ’q n.-muuﬁfh o The L :fr,l-'(/ 'rt..:ﬁﬂ-d- .

12. ‘“uUhllu recognizing that the work on lidte of permitted food additives

was not yet “¢emplota, the delegation of the U.K. wag of the opinion that

on: of the objertnvcs.v” the Codex Alimentarius Commission was t0 harmoniose

legislation in the ficld of.food additives and was, thoerefore, in favour of

' the principle of "elosed" 115 f permitted food additives claborated

¢ according to the Codex Procedurc. ) A number of delegationc were in agrecment

! with the proposal of the delegation of the Netherlands that the lists of

food additives be only of an advisory nature. The delegation of the

Federal Reopublic of Germany was of the opinion that whoen publishing these

liots of food additives they should be accompanied by 2 dnate to indicate

current status and that the lists were subject to furthoer changos.

?’1’:0 t”.’t!"nﬂ:."u‘:' /2’/1 %‘ﬁ“cﬂﬂw“& M-‘flm‘ a :tlgmuf ,;6.“(1 / T
v el ccm.l.d-n.lf‘.&! Pl T8 ,{-f e C'(/

———

- - '.
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13. Tho Committ:e briefly discussed th. merits of cstabliching "negative
liste cf food additives™. A number of delegations wore not in favour of
astablishing such lists sinee, in their opinion, food additives which did
not appear in lists of pormittcd food additives would automatically b2
oxcluded from use in food. It was pointed out, however, that in some cases
it was net foasible at the present time to draw up “positive™-lkiats and that,
in such a situation the gstablichment of "negative” lists could b of interia
assistancoe. H '

14. The Committew agreed that thoﬁfood additives which had been given an
ADY, a tomporary ADI or which had beon shown to be toxicologicnlly
unacceptable as well ns additives still ponding evaluation, should bo mado
available ags information for governmonts and Codox commodity committces,

It wans further ngroed that reference should be made to the reloevant reports
and monographs of the Joint FAQ/HHO Txpert Committze on TPood Additives and
that the titlec of the lists should make it clear that the lists were of an
advisory naturc and were subject to further review, E" , :

DISCUSSIOH OF THE DESIRABILITY OF HOLDING A THIRD JOINT FAO/WHO FOOD
ADDITIVES CONTTRENCE

15. The Committce had before it a paper propared by tho delegation of the
TFederal Republic of Germany on the possible itoms of discussion for a third
Joint FAO/WHO Tood Additives Conference (CX/FA 70/3). This paper was
prapared on the recommendntion of the Tth session of the Codex Alimentarius
‘ommission (paras 60-61, ALINORM 70/43) and set out in detail thu various
itoms which should be discusscd by tho above confercnce.

16, Some delogations were of the opinicn that the holding of a sescion of
government roproscntatives dealing with prollems relating to food additives
was desirable in order to cnable governments to cstablish a more direct
contact with the work of the Joint FAO/WHO Expert Committoc on Food Additives.
Othor delegations thought that 2ll the items contained in the above working
documant could be dealt with by the Codox Alimentarius Commission through
this Committec, It was pointed out that Art. 1 of the Statutes of the
Commission charged that body with the coordination of all food stancards
vork including, therefore, work relating to food additives, For this
rcason, it would be possible for the Codex Committce qn Food fdditives o
digeugs the itoms described in the above decument if such items came within
the torms of roferonce of the Committeo.

7. The Committoc agreed that, provided the terms of ruforence of the
Codex Committcs un Foud Additives were onlarged by the Codax Alimentarius
Cormission to include the possibility of "advising the Codex Alimentarius
Commisgion on all mattors relating to food additives', it would not be
necessary to hold a 3rd Joint FPAG/WHO Conferonce on food additives at this

timo. Zde. Cﬁ(u,ﬂﬂ;n’f“ Pallelencly AMannied Lo fru:EhM 1«4'\7‘;‘} 2l
L SO ?{,&ﬁﬂlihuﬁg.
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DSTIVATION O TR INVAKT OF 700D ADDITIYEﬁ
13. The Committoe had baforo 1t 2 paper cntitled "Hotimation of Food

Additive Intaka 1960/70 Computerized Caleculation of Potentinl Food fdditive
Intake (PAL/FA/70.30(a))" proparsd Ly Food Additiven and Health Statictical
Tiotr~dology tmito of WHO., This papor had also bheon prc'ﬁn+rﬁ tc the 1970
Jow b VAO/FMD Sxpert Comumdtiee on Tood Addibives and it commontiy on Lhico
Parar werl sivoan an paper bx/PA 10/ 4.

19. The Committoec erxpressed its appreciation ¢f the work rarried out by
WHO ond agreed with the pgeneral approach adopted in that ctudy. The
Committec aqgrced with the recommendaticn of the Joint AO/‘HO Zxpert
Corimittee on TFood Additives which is contained in the 14th Raport and
reads as follows:

"Recoymizing the importance of ascescing food additive intaks, the
Committec rocommacrohud that thoas responszible for the desirr -nd analysis of
fooll eonmmmption surveys shonld congult FAO and VIO zo that the ¢ollective
datn can be usel to the maximum extent for calceulctine: th: intale oi food
additives on an individoal basis.”

The Committec further decided that the documont FAD/TW/70.30(a) should be
mad2 available to Codeox Cemmodity Committees s¢ that the petentaal intaka

of Tood additives can be taken into censideration when malding farther
propogals for food additive provisiong. The delegrtion of the Federal
Rapublic of Gormany wished to reserve their pogition concerning the immediate
apolicability of the results of the "Egtimation of FoodYIntakeﬂ

= wTTe . A4 ¢

20, In view of thas high intalze of 80,, copecially from wine, shown in tho
study of ¥HO as well as one undertalicn n Bolgiun, the Committoe requested
the Codex Alinwntariug Commission to bring this matter to the attention of
the Internationnl Offico of Vines and Winus and invito them to connider
stops to reducs the maximuas permitted lovels of these a2dditives in wine,

2l. Prof. Bigwood pointed out that in order to cctimnte the intazke of a
food additivo it would be important to sot maximum levels rather than
referring thewm to o limitation by good manufacturing practices, sincefdedo, |
QiR G bttt ety ot p-nod—aveeiablba, The Commltteu apreud that Wi
this matter should be kept in mind. (ZAR Aalice Alfeeilly am uu«m XA,
?\ﬁ‘!ﬂ-‘-‘& n{u..’f ritode, if""(.g Al T Sn .

TUDORSEMENT OF 100D ADDITIVES AND CONTAMIVANTS IN CODEX COMMODITY STANDARDS

22, The Committno had befere it a working paper (CX/FA 70/5) preparcd by
the FAO Scerehuriat. The decisions of the Committeo are recorded in
Appendicas IT v X to this Roport.

AST 00003854
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23 Some delosations were of the opinion that it was not desirable to
linit food additives which had beon allocated an ADI by a reference only

to the limitation of good manufacturing practice (CilP). The Committee
agreced in principle that it would refor back the references to GIP to the
appropriate Commodity Committeo requesting that figures relating to maximum
permitted levels be quoted. In the caze of standards submitted to the

Commicsion at Stop 8 of the Procecdure for the elaboration of Codex standards,

the Committee agrced to temporarily endorse these food additives where the
limitation was cxprossed in torms of GMP with the provise that lhis

“1limitation would bho rocomsiderced in torme of maximum levels not later than

two years following adoption of the standard by the Commicsion at Step 3 of
the Procedure. In such casas, tho Commodity Committees concornud would be
requested to epecify these maximum lovels for additives in question.

24, The Committce wng of tho opinion that tha use of certain additives
proposed by Codex Commodity Committess was not in keesping with the General
Principles for the Use of Food Additives }Roport of the 7th session of the
Codex Alimentarius Commission, ALINORM 70/43, Appendix VI). Thesc additives
should not be permitted, sinco it was necessary to protoct the consumer from
exposure to the unnccessary uge of additives. The Committee had also in
mind the problem that the ADI might be exceeded cspecially in cases where

no specific intake data wero available, Being aware of the fact that, for
formal reasons, tho additivas would be endorsed or temporarily cndors-ad by
thig Committoa, some dalegations statoed that a nunber of additives would nct
be accepted by their governme ante.

Food Additives and Contaminants in Fruit Juices (sce Appondix II)

Tannins
fﬂ:fe a u..«‘,,
25. The question was raiscd as to whether these clarlfylng agénts cculc

be cndorsed without a stated moximun lovel of use. The Gémmittec agreed
that the residue leovels found in grape and apple juice fpllowing the use of
tanning as clarifying agonts would be cxtremely low and{condorscd the usc of

tannins subjcet to limitation by GIfP. (A‘L’“ m«,....,.,.? ALT given)
Asbegtos

26. The Committeo noted that tho Joint FAQ/WHO Export Committac on Food
Additives had not been ablo to cloar this filtration aid toxicolugically,
pending further information, and agreced not to endorse thoe use of thisg
substance.

Parlite

27 In the absence of a toxicological cvaluation, the Committoc 2id not
cndorse this additive and referred it to the Joint FAO/WHO Expert Connlttov
on Food Additives for cvaluation.
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Lead
28, The Connitteo noted that the Commodity Cummittce had inercased the

paximum loevel Tor 1oad from 0.3 mg/kg to 1 mg/kg wince such laovels were found
in practice in lomon juice paslked in metal containerc. The Committre wan of
tha opinion that the lowvel of 1 m?/kg was unduly high bul aerecd endope. tom-
poranly *' - maximum level of 1 ng/kg, eubjuct to roview two years after the
adoptio: of the standard by the Commission at Step 8 of the Precodure. The
Commoditv Committes was requezted to oxamine the practic: <f hull chipmont

of lemon Jjulce in metal containsrs with a view to roducing the leovels of lozd,

Tin
29. The delegntion of the U, XK. informed the Committoe that very recont

toxicological worl: appearcd to show that the toxicity of tin appeared higher
than found by the Joint FAQ/UHO Expert Committec on Food Additives on the
bagis of available data in its reocent ovaluation. The Committece requested the
Joint Txpert Committee to re—-cvaluato tin in the lipght of thia new data 2nd
agreed to enderse temporarily tho lovele praposcd by th: Commodity Courmitte.
subject to roviow two years aftor the adoption of tho stondard by the Comrice
sion o4 top 8 of the Procedura, As regards the proposod tentative level ~f€
250 mg/kg in rrape and tomato julcees, thoe Committoc poltponed ato dosedioion
nending confirmation by the Commodity Committec.

FCOD ADDITIVES IN TATS ANMD OILS (sce dAppendix IIT)

alnha-Tocopharnl

30. The Committee con® rmed the decision t2ken by the Tth sessi-n
the Cedex AMlimentnrius Com ‘nmszion to appreve thic alditive.

FQOD ADDITIVES IN MEAT PRODUCTS (see Appendix IV)

1. The Commithec postponed consideration of thore additives pending
the ligting ¢ the nrtifical flavours to be included in the utandard,
Cyclamatos

32, The reprascrtative of WHO informed the Committec that the Joint FAO/
WHO Dxpert Committce on Food Additives had withdrawn the temperary ADI
for cyclamatcg. It was, %therefore, agreed not to ondorsc these additives.

GUANYLIC AND INOSINIC ACTDS, AND THEIR SODIUM SALTS

33, In tho abscnee of g toxicological cvaluation, the Committec did nnt
ondorse thase additives.

AST 00003856
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24, The Committee roted that menog ¢ium glutanate was used in ¢ Lwav

rumber of procesgel fcods ard that for this reazon 1t war immeinz
Soccify oo owmexinuanm level of uuse. The Commodity.ﬁnmmibtep VLD e 5
Fooproposn el 'n:,wicJtun levals. The Committee vobet Ll Foe Toof
CAA/WIO Bacerk Nropithes orn Roud Additives bed recommornded Ao -
eacdaun e tomete should not be added to onds o wninnhs Loidepe b
: o1 one yxA“- ‘b ovans paintcd out hat the Codar Grrsaiftee o0 ongs
Cor Spewiadl ode oy Uaen wan e loloeabing stands edn Vo ety Yoeeds
ot bhies quw“LL”n shonld he consildered by truat Committoo. The Arnli-
: ; an irdora & tre vumnlttee that further toxico
Trrnigationt ¢n monescdiun glutamwato were being carried oux
tothe Joini FAQ/VID Expert Compittee on Fold
o sbstance as socn 8 the additionsl detn vecarn
nle e The Uominittee anye ~d to croorse temvorarily mizacscrivm wla-
i whe stondnnds ceacr rned ia viw of the fact hou they wera o-

,
zdn o0 giens nf the Drecsdure (sce para 23).
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L. Moy coeact e notad that the Cormmodity Oommyd Lo el cnaees o L
s d i o g beal oy 400w/ to ot lims b dY ot Shat the lov ot
A0 e et been neeviously endopegsed., b oview 5 b A gl Lhes oo o

DAY b s et e Phoe o Pood Add bt had ol e nboy arlaeeh g

F

weoo v linen e ot far P, the Coarmittec aproed Ao nooron Guurie oo
Lzl o LD,
Gooium Aaclnot

X T Domortboc agrord o postpone the cendoracement of this aditi-
4

ol pequeoted Ahe Commodity Cowmidtee to gneccify the moximun lovel -0 .,

e

SO A DTG I CONPARTIL TS LI COCOA TRODUGTS A1 iinnons s (o

e T

0 . T
Y ‘T‘xﬂL(I’ [ L)

. BN Whae e L aereeods oy endopoe Lhis ot Ly

poonchion, Porae and diglyesridog of Bdihle [ats, nc1w

RN by Coampmittoa acread Lo cudoree these cmloifvore diretladine 4o
Loral wedimvey ave U for s el iors.

Apinoad un Salbe of Phoophatidic Acids

"2, Tuo Committer agreed Lo tempororily cndoroe thine ooonztancen in
vz of the fact Lthat only a somporary ADI had beon ostabliielod,

Troiapn Winy aps ! bhait o Jynthetie Bguivalonto

irmen of oc Codex Commitiae on (necoa Troductz and Caoseo, ot
to's attention to an apparcent incongisiconny in thi
1

RN Tha Ch

(6] _‘. 4
A0 in the Gth session of this Committec (ALIIIRE 70/12)
T "~y

Jraw tihe Coirmdt
r

vL51on as o

3
and was ot tic opinion that the Commodity Commaitt.r hnd ret intun

Lecinde dYiavoars other thaun natural flavours and tholr gymihotie quiva-
Tenty o the afandard,

. . 7
The Ccinmutle: g
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trea arread Lo posipone the considuratwon of thes. Florure el ne
cotion by the Secroetariat of the wording containerd in the offliciul
roport 97 fthe Comodily Committce.

Ay The Committee agrsed to postpor> its deeicion or the tontative L

N
of 1 mg/ke in o numbar of types of Cocoaproducts bat agreod 17 endorse the
nronosed maximum level of 0.5 mg/kg in cocoa buttcrs.

Coppoer
AN 2R

A9 The Commitico agreed to postpone congideration ol these YLontative
vreposals oendirer confirmation by Lhe Commodity Committ. ...
: y

L e :‘.

Ah. The Committes agreod to postpone its decision on thoe tentative ioval

of » ma/ke in o ranwar of types of cocoa products but agroeed to undorsco th
5 h3! b 3

newiz nroposed maximum level of 0.5 mg/kg in cocoa buticres.

Iron
ST The Committ.: noted that the provious leve! of 0.0 me/i-e had no.n

frereasad 1o omg/ka by the Commedity Committeo. Sinee the marisum Jovol
Cor iron way necoosary for Lechnological purposcs only, “he Onmmaitorn cor ol
to endorse this nnw provision,

e OO ADDHITVES 1Y PISH AND PICHERY PRODUCTS (sce Anpertiz VIT)

Orod, . G310, Ponciau AR, Lg.-rublne

A3, The Committice was informed that these colours, vhich had not been
wnaoesed at the nrovious session of the Committee, had Been deleted by the
Commissici from the standard on canncd shrimps and provmsz. The dslegation =
Donmnrle indicated that there was still technologicel interest in the usc of
theno coleurs. The Committec agreced to request the Joint FAC/HHC Bryar
Cormmittee on Tood Additives to ro-cvaluate these colours should now o
booowin avorlablo.

Hoaosodium Glut~mata

AN The Crmuitlce noted that at its previous seemion jt had conciaaree
950 wg/lig for Lhe obove additive in canned ehrimps and praims vhorcos U

asvroct maximen lovel in the standard was 500 mg/kg. The Committuo dad unt
cutir Ats carisor decision.

Sodiun /

AST 00003859 .
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Sodim nyrocohaorhato

50. Ty Cormithoe was inforamed that the Codex Commattec on Fish and
Tshery Products meoting from 5 till 12 October 1970 had propogzd tha
abovs additive in standards for canncd tuno and boarto 1r wintor or oil,
The Commitic: agreed to disecuss this proposal at the present socsion and

decided to onderoas 1it,

FOOD_ADDITIVES AND COUTAHTUAITS IN_PROCESSED FRIITS ANVD VIGETARLES (ne .

Apvendix VAT

Citric , nlic, Tumnric and Ioctic Acide
51, Some rdologatiens wore of the opinicn that limitation by JIIF would
noe anprenriate for those acids in view cf the fact that variable amcunts

were added during processing, depending on the natural acidity of the »aw
matcerials cencerned go that the pH was adjusted to the required level. Othor
delogations were of %he opinicen that it was desirable to cestabligh o linit
based orther on o pll value or oxpressed as total acid present in the fingl
preduct, The Committeo posiponed the endersement of theece acidz and coquested

the Cemmodity Cemmittee to limit, in som. way, the acide which may he prosont
in the finol prodict.

1-"Toriaric Acld

hZ. In Viuw of the high potentinl intoke of thiz suestance, +the Conmittoc
: crmodity Commibiee te reocounsider whother the us. 2f this aciid

Sodinm and Prtassium Carbonstes and Bicarbernatos and Jodiim Hydrexido

53, The Committoe reached the same concluicions as in para 5T above,

Coleinum Chloride

Tl A ommber o7 delocctions were of th e uplaiorn that the nreposce mass
Tove: of 1000 ﬂg/uL 21 gnme, Jollics and Citrus marmaladas appearsd tue hir,
It wns pointod oul that c."JJLn shloride was used as a Cirming agont wn
Tralts stored and dransperted in buli and onbsequently used in the ganvlac—
ure of jams. The maximaa Level propused repeesentad o earry-cver resulting
Trom this practica, Yho Jdommitioe agrued to posipone the ondorscment ¢ this
additave and recucstod the Commodity Committec to clarify thiz matter.
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Calcrum Chloride, Calcium Lactate and Calcium Gluconate

55 The Comrnittee agreed to endcrsz “‘he above additives.

Stanncug Chloride

56, The Committee apreed to endorse this additive noting that it was
required to nreveni darkening in asparagus packed :: glass or fully enamcl
lined or lacquered containers, and that the Joint FAO/HHO Fxpert Committoe un
ifood Additives had included it in the evaluation Cor tin.

57 The Committee was of the opinion that the proposed level was too
high out in view of its previous decision recorded in para 23 of *this Report,
it asreed to endorse tcmporarily this maximum level for tin with the preoviso
that the maximum level would be reconsidered not later than two years
following adontion of the standard by the Commission at Step 8 of the
Proczdure,

Ascorbic Acid

03, It was agrecd to endcrse temporarily the limrtation according to GHP
in conlormity with the decision rocorded in para 23 of thic Report. The
Commod ity Committee wng, however, requezted to propocze.a maximum level for
this additive.

Sodium Benzoate, Sorbic acid or K salt and Esters of parahydroxybenzoic acid

59. The deloration of lNew Zealand was against the addition of preservatives
to jams, jellies and marmalades. It was pointed out that these additives ware
used 4o preserve fruit pulp shipped in bulk, which was used in the manufactur
of thase commodities. The Committee was also informed that ~hes= additives
were required in jams, jellies and marmalades in order to preserve the

product after opnening of the jars, especially when the susar content in the
product was low. 'The Committee postponed the endorsement of the above
nreservatives and roequested the Commodity Committee to recongidar the

maximam levels pnroposed, singly or in combination, and alego to zet an overall
limit for the prescrvatives in question. The Committac noted that only
methyl, ethyl and propyl esters of parahydroxybenzoic acid had been given an
ADI by the Joint FAO/UHO Ixpert Committee on I'ood Additives.

A L3861
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Sulphur dioxicy

60. Taz Cormitter ondorsed the mnximum lovel of 100 m@/kg in jamg,
jellics and Citrus marmalade.  As regoards the maximum levsl of 2000 wmg/ke
in rrising, the Committes uas of the opinion that thic level wan too high
and pogtponed endorcamont, rogquesting the Comnodity Committoc to reconsider
thic maximun lovel.

Yonosodium Glutwmate

61, Th: Comaittes was of tha opinion that o waximum level should be st
for this additive. In view of its previous decision recorded in para 23 of
this Report, the Committee arsrzed to endorse temperarily the limitation by
GITP with the proviso that it would be reconsidered not later than two yeoars
following adoption of the st2ndard by the Commission at Step 8 of the

Procadurec.

Fatural Flavours and thein Trlentical Synthotic Tquivalento

2. The Cemmittoo notal that, in the absenco of 2 Aefinition for 'natural
flavours™, tho Commodity Committec had proposed the following text: “latural
flavours and their identical synthotic equivalents except those which arc
lnown to priegent o toxic hazard”. The Committee agrecd that the words
underlined in the above texb verc redundant since only those additives
vhich did not reprosent a hnzard to hoalth were pormitted in Codex standards.
The Compittoee was informed th~t the Commission had in fact adopted {the above
text in a number of other s"-~dards. The Committee agreed that no numerical
1limit was required and asr:  to ondorse temporarily thoesy flnvours limited
vy GT.

Iatural Fruit Jssoncern, [Jatural ifint Flavour, Haturnal Cinnamon Flavour

6. Notin,; that thesoe flavouras were dorived from commoditias which,
under certain circunsinnces could be usced in food, the Committee ducided
that no maximum lcvels were required and agreed to endorse them.

Cherry Lauryl Qil and Bitter Almond Qil

; Cha Cois gt ) a:‘u;l:' ’ ""Zz tuslpvie, Tlasa ey b The Aﬂ'm;"‘z Arpoeac .
64. ) Ln-the basis-of—pin’l n. frpumenta.as.xecorded din.paroet I-abovey—ihe
Comnittee. agrecd_to andorse-+hoce-flavours. It was also agreed that the
title "artificial flavours" chould be deleted.

Caramcl (as a colouring agent)

65. The Committec was informed that the Joint FAO/WHO Expert Committcc on
Food Additives had not been able to establish specifications for caramel
because of the diversity of the monufacturing processes invelved. The
Committec did not ondorse this colouring agent and requested the Joint FAO/WHO
Expart Committcr on Food Additives to reconsider this subntance as soon ac
possible.
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Amaranth, Azo-rubine (Carmoisine), Erythrosine, Fast Green FCF, Ponccau 4R,
Sunget Yellow FCF, Tartrazine, Wool Green BS (Creen 'S!')

66. The delegations of Venezuela, New Zealand and Poland stated that no
colouring matter was allowed to be usad in jams, jellies and marmalades in
their countries. The Committee noted th~t. with the exception of azo-rubine,
all the above colours had becon gziven an /77 or a temporary ADI by the Joint
TAO/(MHO Bxpert Committoe on Food Additive: . As these coloursWrmre used

cither singly or in combination, the Comm:**rg¢ agrosd-to—chdorse them
3 1 T .
taemporarily. . ) L 1.4’# Hhs ApcnaTon 7“3“, ~_gathrsit,

Caroteno and Brilliant Blue CP

67. The Committee was informed that only beta carotene had been given an
ADI and that the natural pigment carotenc was still pending evaluation.

The Committee agreod to endorse the above colours substituting beta carotene
for carotenc.

Brilliant Blacl BN

68. The Committee did not endorss thisg colour in thoe absance of a
toxicological cvaluation. The dele~iion of Sweden informed the Committec
that iron lactate was a satisfactory substitute for Brilliant Black Bil in
cannedl mashrooms,

Ponceau 4R, Trythrosine, Wool Greon BS (Green 'S') and Tartrazine

A0, ho Committee agreed to enderse temporarily the above colours.

ineral 0Qil

70. The delesnto from Justria was of the opinion that the use of mineral
0il should not be permitted in raisins since it contained undesirable
impurities and since it could be replaced by triglycerides or acetylatod
trizlycerides. It waas pointed out that the Joint FAO/WHO Expert Committeo
on Food Additives had established gpecifications for food grade mineral oil
which limited any impuritios present. Tho Commitioo condorsed the uso of
tood grade mineral oil with the roservation of the dolegate from Austria.

Dimethylpolysiloxane, Siliconegs

1. Tha Committce postponed the endorsement of the above montioned
anti-foaming agents and roquestod the Commodity Committee to specify the
giliconos to be pormitted and to set a maximum level.

VMono= and diglycerides of Fatty Acids of Bdible Oils

T2, The Committee endorsed the above additives.
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Todified Starchos

73. The Committce amrecd to endorse those modified stérches which hod
been siven an ANT and to endorne taemporarily those which had been given 2
temporary ADI. Tt s wndersteed that the individunl modified starches
wonld be ™ sted in the standard for canned aushrooma, Tha dalogntion of

the i1,Ke row the Compittceofs attention to somo moro recent toxicological
studicg on 2 numbor of modified starches and the Committasoe recommended

thnt these shonld be furthoer evalunted by the Joint Txpert Committecaw Aerre

ol 7mtu456f-.
Methyl Collulese

4. The Committca postnwoned the endorsement of the tontative provision
for mathyl celluloce in cannnd mandarin oranges. It also azreed to postpono
the entorqgamert of mothrl cellulose in jams, jellies and marmalade and
requested the Commodity Conmittee to propose a maximum level.

Poctin
75. Tha Comnittoce arse2 to endorse this additive,

Trasacanth anl Carob Tean Gnim

. - e ADT
76. I the absenc: of ¢ towicologiesd—erainadion the Cenmittee did not

L]
andorse thcaa vepgotable gums.

alginates, A~ar, Carragcensn and Guis

d'_ ac:'umJ

77 The Committec was informed that the followin® salts of alginic
acid and vogetable gums had bheen given an ADI by thh Joint FAO/HHO Ixpert
Committee on TFood Additives: Alginate, Ja, K, FI ,fpropylenc £lycol
alminate, Loy Carranocenan, Mrcellaran, Arabic Gﬁﬁ? Guar Gum. The
Committoe postponed consideration of thoro additives and raquested the
Commodity Committee to propogo maximum lovela.

Sali Substitutes for Spocial Dietary Usos (see Appendix IX)

78. The Committee had bofore it proposals from the Codex Committze on
Special Dictary Uses for a number of substances to be used in the formulation
of salt subsgtitutes or to be added to special dietary foods with low sodium
content. It was ncted that the listing of the varicus acid and base

noictios implied the use of a very large number of chemicals not all of

which had been cvaluated toxicologically as such, nor gpecifications drawm

up for thom. It was pointed out that many of tho substancos thooretically
allowed, considering the possible combination of the various acids and

bases, were of little or no commercial interest.
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79, As the nctunl formulation of low sodium dizts would depend upon
medi~al advicu,dﬂpﬁﬂdﬂu*—&gﬁuhddm;qnmquinvﬂuntﬂ-nﬁ.aanh_patiﬂnx, the
Committeq Jid Mot congider itsolf compet 1+ to consider tho proportion of
the various calions or to congider the w0 tability of tho proposel
additives as ruch from a wadical point of —iew. The Committoe, thoarafore,
Jacide ! to onlorsa tho substancos proponed as sall cubstitutus by the Codew
Committes for Spoecral Dictnry Ugos, with the exe:ption of choline odtn
vhich had not boon texieclogically ovaluateds It was undurctood that
gp22ifiteatiine would be draim up for thosce substances which were in
commercial use,

30. It wae pointed out that as the exact compositinon of various salt
substitutas wns of great simmificance from the medical point of vicw, the
Committec decidad to recommand t0 the Commodity Committee that eguch
infermatier shrll be piven wrominently on the label of the product.

!OOD ADDTRIVIER [T UILK PRODUCTS

Annatte nd Carotena

81. It wag notol that the Committee of Jovormment Experts hatl changed
the maxizmum level of 600 mz/ig for the above colours to a limitation by
P, Thz Committie was informed that only betz carotenz had beecn ziver an
ADT i that the natural pimment caroteone wos still awsiting toxicologieal
svrluations The Committee of Government Experts was requested to propose
a maximum level for these colours. The Committeoo ncreel to endorse
temporarily annatto and tc endorse beta carcieny ewbiect-fo-limitaticn-=by
RPe  of Ahe b0 mia. Lrel e sadoiiad ab He puirus dteilon

Fast Green F'CF, Brilliant Blue PCF and Indijrotine FoF

62. The Cummittce agread to positpone the endorzement of these colours
and requested the Comnittoo of Governmont Ixperts to proron. maximwn lovel:o.

Suitable Colours Aporoved by the Codex Committee on Pood Additives

83, The Committeo postponed the consideration of these colours pending
a clarification by the Committee of Government Experts ag to which colours
were meant and the establicshmont of a maximum level.

Tgscnces or Ixtracts Derived from Truit or Parts of Fruit

84. The Committoc endorscd the abovo food additives.

ameke and Condansed Smoka

85. The Committeo was informed that these additives had not bean
evaluated by the Joint FAQ/'HO DIxpert Committee on Food Additives., It was,
therafore, agrzzd to pogtpone their consideration.
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Phos~ioric acad

86. Th2 Comaittee postpernad the ondorscment of phosphoric acid in
Cottnze Chessoe rad requestad the Cemmittee of Governnent Mxperts to propese
3 maxirnum level. It wes agrecd to endorse phosphoric acid in procassed
checse products, notings that thias aeid was used ir =mall amounts as an
acidifier and that the limitatio:: of 3§ for total phosphate level would
2pplye The Committee of Government Ixpertc was requastad te expross the

limit for phogphatonr in terms of PEO

Citric, i~Tartarie ond !ialic Jicids

67. The Committ s postponcd the congideration of theno ~eidn pendin:
the establishment of o maxinum levol. In view of the wide uese and low ADY
of L~tartaric acid, the Committea of churnnunt FVpnrts uas requested to
reconsider the nzed for this acids Jua @efi. o2 &4, c,a:ﬂ", iy aloo ne w4
RYSGERTIN IR T 4 ,m.”r",/'.. :;_"'-,.':_ pﬂ({ e (,lg U e (.(""u a4,

Sodiwa dihvirosen phosphato and digodium hyérogen hospa*tu
jo Y

88. It wos agreod to postpone the consideration of these additives and
the Committoee of Govornment Toperts was reguested to establish maximum
lavaels,

Sodiwy, Sociume-oluainium, Totaggium and Calcium salts of monn, di- and poly-
phosvhoric 301u,L_ﬂgbLumL_lo1ﬂ*sLum and Caleiwn galts of Citric acid, Ciiric
~eid and/or Phosphoric o et uith Sodium hydrosen—carbonnste d/apr Caleiun
carbonato :

89. Tha queosticn wags ralseld whother the poly-phesphates were linear
and whether the chain longth vog limited. The Committee roquestod the
Comnittac of Governmont Exnc“tﬂ to clzrxfy this matter and endorsed tho
above additivioca- e - My e a0l -..a-.f T cfnin fuc,. Pl e f"“-ﬂl/',n/cu_;{
AL eve ey LY R Y

Noutralizinzt Salts, Sodiun Orthophosphate, Sodium Hydrogzencarbonate,
Sediun Hydroxide, Calei 1 Hydroxide, Arabic Gum, Alginate, K, Ca-~“2;

0. The Committer ngroed to endorse these foold additives

Geltine

,4;;_[.4,.. T llen veda v Ty 'L XYa MFLAM dab..}m,.., f(.c,
ﬁl.A .“_Lu»(omm1ttuo n‘r:ed that vﬂlatlna wag a food and not a food
additive and, therofors, endorsed the use of this substance, The
repracentative of TAN indicmted that information omn th2 bacteriological
requircments az nacded in order to review the specification for selatine,
The Committeo recuester tha delesations to supply infurmation t¢ FAQ.

Alginates, 'n, K, Ca, T, Agar, Vegatable Gums, Sodium carboxymethyl-
celliiose, odified stardhag

92. Tha Committes postpored the consideration of those additives and
requosted the Committec of Government Experts to propose maximum levels.
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Titrato, Sodium 2nd Potassiwa, Chlorate, Sodium and Potasgium, Benzoyl
Poroxide or a llixture of Bonzoyl Peroxide with Potassium Alum, Calcium

"

Sulphata and Harmesium Carbonate

93, Tho Committee noted that tho problems which had hoen referred tc
tha Committoe of Covarnment Lxperts “or consideration had not yet been
dealt with by that Committee (see par.c 53, 54 and 63 of the Report of the
6th s:ssion of the Codex Committee or i'ood Additives, ALINOR! 70/12). Tha
Comaittaee, therefore, 2greed to postpone the consideration of the above
additives.

Hexomethylene~=tetramina

94. The Committee was informod that results of recent investigations
on this additive were now available and that the Joint FAQ/!HO Expert
Committece on Tood Additives would evaluate this substance at a future
session. The Committea, therefore, postponod the consideration of this
additive.

Sorbic and ifa and K salts, Propionic acid and Na and Ca salts

a5, The Committez was infcormed that the above two preservatives were
alternatives and that, for this reason, the Comnittee of Government Zxpertis
had established separate limits for them. Noting also that the maximun
levels had been confirmed as being required by CMP, the Committee agreed to
endorsz then.

Cupric Sulphate

G6. Noting that the Joint FAO/WHO Trpert Committee on Tood Additives
had evaluated this substanco and had drawvn up spoecifieations of identity
and purity, ths Commitice asreed to endorse this additive.

LISTING AID CLASSIFICATION OF FLAVOURS

97. The Committee, at its laagt session, had agreed that a definition

of "natural flavours” was required to clarify the endorsement of these
flavours and agrecd to examine the definition proposed by the Council of
Turcpe (para 25, ALINORI 70/18). The Committce had before it a working
paper preparcd by the Secretariat (CX/FA 70/12) as well as the Report of the
Council of Turope (Partial Azreement) ontitled "Natural and Artificial
Flavouring Substances". The representative of the Council of Furope drew
the Committee's attention to the fact that the definitions described in

this report had been drawn up for the purposes of the Council of Turope
lists of flavouring substances,
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98, The delesntions of Italy and Prane . brariboed the approach adeptad
by the uropean iconomic ¢emmunity to the probtlen of ligting flavouring
substances. Fhile the Council of Iurope list divided flavours into
natural™ and "artificial’™, tho European Zconomic Community had under
congideration three lists containing natural extracts, synthetic substances
not found in edible aromatic materialsyand synthetic substances wnich coull
he found in edible aromatic materlals;y’ﬂollowing a discussinn of the
Cour~il of Burore's definitions of vafious flavouring substances, the
deleration of Switzerland propqced’a definition for cynthetic flavouring:
substances, The Committoe anrzed that this draft should be incorporatad

by the Secrotariat into a worliing paper together with any other cemments
rocelveds o £es /48T arere Fracd ¢n Tho Loiti ealotlisbhoct F1pTn Mkjfw‘r/c .

99. It was arrcedl that the raport of the Council! of Huropa on natural
and artifieial flavourang suhstancaes chould be reforre’ to the Joint
FAQ/HO Ixpert Committec on Food Additives in ordar to obtain that
Committee's opinion on the approach adopted by the Council of Turcepe
concarnin - the toxicological zvaluation of the flavouring gsubstances. The
Comaitit e ~read that the question of definitions should b2 reconsidercd
at ti next scesion of the Committen in the light of the opinion expressed
by the Joint FAD/IHO Fxport Comnittse on TFood Additives. It was understood
tuat, rnonding ths adopticn ¢f 2 Codex definition of natural and synthetic
Tlaveoares, tiae oppreach to the endorzemant of flavours as described in

rarn 22-23 of ALIUOM: TO/12 woald stand,

DRA GEIRAL STANILRTD { COT OF PRACTICE) FOR GO!MMTMCTAL ENZGIN PREPARATIONS

100, Ths Ceamittee had before it a draft (CX/FA 70/17 Add. 2) preparad
by tne Fodirnl Nlepublic of Geraany in consultation with the U.S.d., on the
basis of th: govornuant comments (CX/FA 70/17) on the orisinal draft
stand~rd (CHFA/69/17) for commercial enzyme -~reporations. While considering
the Zraft, o number of delegations expressed the vizw that it might bo
advizable to process the dralt as a code of practice rathor than as a
gtanlard, Other dolegations were of the opinion to procecd with the
development of 2 ganoral standard. The Committee adopted the draft, with
some ainendacnts, as contained in Appondix XI. As the original draft had
been sont out to +he movormientg§on two earlier occasiong the Committes
decided to subinit it to the Commission at Stop 5 of tho Procedure. The
Committae nzread that povermmeonts should alse be asized to ~omment on
whether the Arift would bo further developel 2z a mandatory text (standard)
or o coda of prnctice,

ASI 00003868




CX/FA 70/Draft Roport

Pare 20
FLOUR-TRZATI EIT AGENTS {Seo—ipmendiseiciie
101. The Committeo had before it a document prepared by the Secretariat

containing comments received from governments on the extended list of
flour-treatment agents retained at Step 7 of the Procedure at the 6th
session of the Committes (CX/FA 7C/7). It was stated that ammonium chloride
and monocalcium monophosphate did . .2 helong to the catogory of flour-
trontment agonts but were used 18 y:ust food and baliing powder respectively.

102, Somae duelorationg expregnsed again their opanion that there wus no
tachnolosical nced for the use of a nunber of flour-trzatment agents. It

was noted that reservations of this kind wore already coversed by the
statoment recorded in para 23 of this report. The Swiss delegation pointed
out that in the future prosramme of work of the Codex JAlimentarius Commission
a Codex Cormittce on Cereal Products was foresoen,

103. The Committce decided to submit the flour-troeatment agents for
which the Joint FAQ/WHO Expert Committee on Food Additives had established
maximum treatment levels, to the Commission for adeption at Stop 8 of the

: igo 1i y
Proccdure as an advisory list ( ﬂ’,vf-nbf.xZZ) .

MZTHODS OF ANALYSIS FOR PLOUR-TREATMENT AGENTS

104. The Committeo had before it a paper prepared by the delegation of
the U.S.A. (CX/Fa 70/7) containing proposed methods of analysis for all
flour-treatment agents of tho oxtended list (see para 101), The Committoe
cxpressed its gratitude to the delegation _of the U,S5.A, and decided to
sand the complete synopsis to the Codex Committee on ilethods of Analysis
and Sampling for consideration. It was pointed out that, in view of the
fact that the list of flour-treatment agents was only advisory, the
intonded status of the methods of analysis would have to be considered.

CARRITR _AND IXTRACTION SOLVENTS

105. The Committea had before it a docuwmnent prepared by the Secretariat
containings the comments from gpovernments on the lists of carrier solvents
and extraction solvents (CX/FA 70/8). The delegation of the Netherlands
explained that in their opinion a simple subdivision of solvents into
carrier solvents, and extraction solvents caused confusion. The
Metherlands delepsation preferred lists of carrier solvents for separate
rroups of additives and a list of extraction solvents indicating for each
solvent, the food for which it could be used. The delegatinn offored to
produca such lists for submission to the next session of the Committee.

It was noted that tho Joint FAQ/WHO Rxpert Committcc had already evaluated
cxtraction solvents during ites 14th session; the carrier solvents had not
yet been considerecd.

ASI 00003869
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106, The Committee accentod the offer of the delegation of the
Metherlands to prapars now lists and decided to ask the Joint TAO/VWHO
Expert Committce to cvalunte the carrier solvents.

FPLAVOUR EIHANCERS

107. The Committoo had hoeforo it n document propared by the Jecerntariat
cortaining the comments received from governments on the list ¢f flavour
enhancers (CX/TA 70/9). Tho Committee noted that only a few flavour
enhancers had teon evaluated by the Joint FAQ/WHO Expert Committcee and
decided to postpone discuscion of this paper until the next session and

to agk the Joint IDxpert Committee to evaluate thoe remaining substances
mentioned in the list (sec Appendix XVI ), The Committes accepted an
offer by the delegation of Japan to prepare a paper about thoe quantities

of flavour enhancers used in food together with a proposal for a definiticon
for the next session of the Committce.

AITTI-CLKING ACENTS

108. The Committco had befors it a documont proepared by the Secretariat
containing the comaents received from pgovornments on the list of anti-
caking agents (CX/TA 70/10). The Committee noted that all the substances
on the list hal been cvaluated by the Joint Expert Committez. The
dzlzgation of lMeotherlands requested to add to the list calcium carbonate,
magnesium carbonate, magnesium oxide and tetraw-sodium diphosphate which
had also been evaluated by the Joint Expert Committee. The Commitioc
agreed to pormit the use of feérrocyanides as anti-caking agents for food-
grade salt. The Committee decided to include all the substances on the
list of anti-caking agents tozether with the four mentioned by the
delegation of the Netherlands in the general compilation of food additives,.

FOOD_COLCUKS

102 Whie Committma had Lolorz it 2 document prepared by tho FAO-sccra-
teriat (CX/FA 70/11) .

Tho Commiitoo notod that the Co - ission, 2t its lost Bession, had ﬂgrcad
to conpider this list as a1 oper onma and meda it available for tha infor-
aation of Codex Cowolity Covaittaes 28 well as Jdovernaents.

110, SaaLeaitio 2300 v e—tcle-ntions-of tha
ediorisnds,. - ,«:-La-m,m.-ﬁ}.nto‘ vehit 1@4.1;0..54:1““ tine-entirs kint-of
2006—£010Urs-au2 1 urb ety t110mlainte Ll H o R0 RS- oMMt L oon-Fo0d
~dlitives. 144;cmtxantho—sbvtuo—Ovuthe»evaluat&on oI’ oach coloura_uaa

inlformnation-to-lovarnusntg. ( eed ﬂl‘%’ﬁ' e Zapi e Leak and refor B
Liokled e fuo =

LISTIVG AT CLASSIETOATION OF 1M00D ADDITIVIS

111, The Sccretariot informed the Coumittee that "AOQ had enrc-ed 2

consultant to draw un ligts of food additives as requestad by the Gth
55101 ol the Connittee (seo paras 93-06 of the report of the lost gession,
L0 " 70/12) v .
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Oowing to certain difficulties, the document prepared by FAOQ

could not be distributed as a working document for this session,
The Committee requested the Secretariat to explore the possi-
bility of making this document available at its next session.

It was agreed that the food additives to be included in the
document were those which had been considered by the Joint FAO/WHO
Expert Committee on Food Additives as well as the additives which
were of interest to Codex. The Secretariat was requested to
provide a full reference to the publications of the Joint FAO/WHO
Expert Committee on Food Additives. .

SPECIFICATIONS FOR FOOD ADDITIVES

Discussion of the Procedure to be Adopted for the Elaboration of
the Specifications of Food Additives

112, The Committee had before it a paper prepared by the
Secretariat (CX/FA 70/4) which contained a proposal for the pro-
cedure to be followed. The Committee noted that the Commission,
at its 7th session, had requested an opinion on this matter,

It was also noted that the procedure by the Secretariat was
essentially the same as the procedure for the Elaboration of
Codex standards with the difference that the monographs of the
Joint FAO/WHO Expert Committee on Food Additives containing the
specification would not be submitted to the Committee as Step 2
of the Procedure but would be submitted directly to governments
and interested international organizations for comments by the
Secretariat. The Committee agreed that the comments received
should be made available to the Joint FAO/WHO Expert Committee on
Food Additives for consideration as a matter of course. and-ne&
be-subjeet-te-a-requirement-of-eoxpert-opinion,

113. As regards Step 9 of the Procedure, the Committee agreed
that reference to this should be deleted in order not to pre-
judice any future decision reached by the Commission concerning
the eventual status of the specifications. The Committee agreed
that the Procedure given in Appendix XIII should be submitted to
the Commission for consideration.

CONSIDERATION OF GOVERNMENT COMMENTS ON THE SPECIFICATIONS ESTAB-
LISHED BY THE JOINT FAQ/WHO EXPERT COMMITTEE ON FOOD ADDITIVES

114, The Committee was informed that only a few comments had been
received on the specifications submitted to governments and :hat
for this reason the Secretariat did not prepare a working document.

ASI 00uuss71l
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It was agreed that the specifications would be examined in the
light of comments at a later session,

DEFINITIONS

The Committee, at its 5th session, adopted definitions for

115.
(see Appendix II,

"food additives", "contaminants" and "process"
ALINORM 69/12).
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The Commission, at itn (th sesgion, decided to defer consideration of
thiese definidions and requested governments to comment on Lhem (see poca
83 ALINORI 69/67), ihe Commission, at its 7th session, had hefore it
some commen*s from goveriments but decided to refer the matter to this
Commitiee, The delegation of the r'ederal Republic of Germany pointed

out that the Commission had agreed that the purpose of these definitions
wog 1ot to delineate the terms of reference of the Codex Commitice on
Tood Additives but to define the terms used in the General Principles of
the Coder Alimentarius. FMurthermore, in accepting these definitions,

the Commission emphasized that they were noit intended for governments to
use in their nationnl food legislation. After full discussion, the
Committee agreed to adopt the definitions proposed by the U.K. as showr
in Appendix XIV and to request governments to comment on them., It wos
arrecd that the definitions would be re—examined in the light of cormments
in rhe next gesgion.

CARDY-OVER PRINCIFLE (see Apnendix XV)

116 Tha Coumlttee had before it a paper prepared by the delezation of
the Matherlands (CX/TA 70/18) dealing with the problem of the presence or
rasredients containing additives. The Committee agreed with the definizicnk
Tor Carry-Over' and with the principles degcribed in *he above weriing-—
poner, It was agreed to recuest governments to comment on the princinles
contained in Appendi-. XV.

117 The elopation of the Yederal Republic of Germany drew the attention
of the Commitice Lo the pousible difficulties wiy connection with the label-
1in,; of foods %o vhich the ecarry-over princinle applied.

The Commitbtee deciuded to Lising thie problean te the attention of ‘he Coder

Commrttee on Tood Labelling.

OTHEZR BUSINZSS

Agaernta Item for the lUext Session of the Conmittee

- Coractimimg o 9 upreal of T - Ala Cmun?le
1 The- delegation of the 4ederal Republic of Germang vag of the opinion
that," subject to the Coimmissicn agreeing to the enlarged terms of reference
of this Conmittoe (sne para 17), it would be deszirable to discuss the TAD
miLlieations  concerniyy food additives dwderlowmmeont ool AAditidg—iomi-g—
m@m_mmdmmewommmmw-m -h:w—-‘t’hcmuoﬂ_xhe
Commiitog-recarrdiing.tioinuse fulnessw—trr-thoi

Tlhe tnceatiarsed n-;uuf.ﬂ".,,urau a ,wm.t._7 Prpes 0 iy aeidgrel,
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ijatters to be referrad to the Codex Commodity Committeen and the
Joint PAO/THO Uwpert Comaittee on Food Adld:itives

119 The delemation of the United Kingdow informed the Committee that
additional toxicolozieal information had bLecomo available on etoaroyl
lacs \late. The Ceouniiine azreed to refer thisa adultxxemo the Joint TA0/

JHO Txpert Committee on Fecod Additives for re-evoluation. The United

idngdom delegation further informed the Committee that data are available
onxarthan gum vhich might enable the Joint FAO/HO Txpert Committee on
ool xddl*lvesmmmmw o2 llarlid, ma,
ADPL.This gum could replace some other vegetable suas like guar rsum as
carob bean jum, Or lharaya gum. The Committee agreced that this be referred
to the Joint T'AO/'HO Expert Committee on Food Additives and the relevaat
Commodity Committee.

120 The Committce agreed to request the Joint IPAQ/UHO Ixpert Committca
to evaluate the cubstances listed in Appendix XVI of their report.

Use of Spanish Lancuage

121, The delegate from Venezuela stressed the importance of the use
of Npanish as & worlting language of this Committee. This, in the opinion
of the delegate from Venezuela, would result in a greater participation
by Gpanish spealzing countries in the work of this Committee.

Time and ‘Flace of the next Session

122, The Secrectariat informod the Committee that the Codex Alimenta~
rius Jommission had decided to schedule its sessions to talke place at
13 months intervals and that the scheduling of segsions of Codex
Committees in the same nanner was under consideration. Subject to con-
firmation by the Commisiion, the next session of the Committce would
thercrore tale place around February 1972. (f,(.q.zt_& e cocs & 25 )
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ENDORSEMENT OF FOOD ADRITIVES 1IN
CODEX COMMODITY STAITDARDS

Appendices II to X

Lwxplanatory Notes

aA) 'Not endorsed' - used in the case of thoue adqiitives
which are awalting evaluation by the Joint w:pert
Cummittee on Food Additives, or where no evaluation

has tecen possible for lack of adequate dat2, or where
therec is evidence that the substance is not suitable
2s a food additivae,

b) 'Temporarily endorsed' - used where there is only a
temyrorary %toxicological e¢valuation or where additional
information might come forward from the Commodity
Committee.

c) 'Postponed' - used in the case of those additives for
which further clarification is required by either the
Joint Expert Committee on Food Additives or the Codex
Committeer on Food Additives or both.
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Appendir II

FLOO  CORTAMINANTS IN PRUIT JUICES

Additive er

contaminant

Tannins

Aczb otoa

Poritite

Lead

Tin (Sn)

Maximum level

limited by GMP

limited by GHMP
limited by GMP

1 mg/kg

150 mg/kg

(250 me/kg)

250 na/ke

Foo Status

Remarks

FOLYYT

juice) Endorsed

juice)

julce) ot
juice) endorsed

Hot
rndorged

Jrice

Juice Temporar-
1y
endorsed

Jjuice

Temperar-
ily
endorsed

%Postponed

Aypple

Grape Jjuice
Tomato Jjuice
Apricot, )Temporar~
peach 2nd ily

pear neetars,) apdeesod
Orangn Juic )

Lemon juice,)

Y Sce

para.25

Mo
para. 6

neo

para .27

Sce
para.2f

See
rara.2%

Hea
para.<?
Soc

nars

Greye
Juice

fruit )
)
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FOOD ADDITIVES IN FATS AND OILS

Tood Additive

Meximum level

T'ood

Alvnha-tocopherol

AST 00003877

200 mg/kg total
alpha-tocopherol
in the final
product

Refined olive)
oil, )
refined oliveg
residue. 0ils
and blends )
and mixtures )
of these oils)
with virgin )
olive oilsz )

Status Remarks

Endorsed See
para.30
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ool ArTITIVES IW AT PRODUCTS

Food A iy

Artilici-T Vicverir-
ings, ceELone ol
extracis . to T

specifi A)

Cyclamates, Ci ~na/
or Na sioits

Guanylic nclid,
sodium nalt

Agar

Alminetes, potoscium

! 0]
and/or sadium salts

Ascoriic acid and )
Mo salte )

~rd )
lso=ngecorbie noid )
and Ha znlts )

Tood

ovimunm loevel
* ohe apocificd
aclated

{5C0 mg/lg
cyprosced a8
fmanilic acid)

VHU0 mg/ kg
cxprasced as
inonipic acid)

limitcd by GiP

limited by GMP

limdited by GMP

500 me/ke )
cxvressed os

ascorbic acid on
o total net %
'w'-_'ight basic, )
singly or Ia )
ceribination )

Canned hansz, )
Conned luncheen)
meat

Canned chopped
meat

Canncd pork

e e e N

Iv

Dbatug Remarks

Postponed  Soeo

shrulder
Nona Tiot
nndorsced  See
parn. e
Canncd hams ot o

Canned lunchcon)
meat

Canned chopped )
meat )
Canned pork )
shoulder )

Canned hams )
Carned lunchcon)
meat )
Connod chopped. )
moal )
denned pork )
siwallor )

Canned hams )
Canned 1uncheon)
meat

Canned chapped )
meat )
Cannad pork )
shoulder )

Canned pork
ghoulder

Cuanned pork
shouldrny

Canncd pork
shoulder

endorsad Pt bl

1oh STTIT.
endoersed DATE .53

Temporar- See
ily cndors- para.34

Yed

Fndorsed  Saee
Iindarsed Seeo

nrdnrscd G
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Food Additive

Carragecnan
Citrate sodium
Nitrate, potassium

and/or sodium salts

Nitrite, rotassium
and/or scdium salts

Phosphates, Mono-,
di~ and poly-sodium
and potasszium salts

AST 00003879

Maximum level

CX/FA 70
Draft rcport

Appendix IV (e¢ontd)

Limited by GMP
Limited by GMP

500 mg/kg
expressed as
sodium nitrate
on a total net
wcight basis

200 mg/ke
expressecd as
sodium nitrite
snoa total net
weight bazis

3000 mg/kg
expressed as
P.,0_. may be
agdéd to raw

material, singly

or in comhinnt-=
ion

Food Status Remarkes
Canned pork Endorsed Sec
shoulder DT 5E
Canned pork Endorsed Sece
shoulder para.35
Canncd pork Temporar- Seo
shoulder ily endors- para.3%
ed
Canned pork Temporar~-  Sco .

shoulder ily endors= para.35
ed

Canned pork Endorsed Sce

shoulder para.35
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AFPENDIX

FOCDN ADDITIVES IN FISH AdD FISIUNRY PRODUCTS

Food Additive Haximum level

Orange GGN
30 mg/kg of the
final product
individually
or in combina-
tion with other

FPonceaw 6R
(CI 16290)

Azc=rubine
(CI 14720)

shrimps and

800 mg/kg of
the final pro-

Monosodium

glutamate shrimps and

5000 ng/kg

(exprecsed as
F,05) in the
final product

Sodium pyro-
rhosphate
Bnnito in
brine or

QL WL N S

Draft repcrf
VIii

Statnus Remarks
Fostpo~ )
ned ) .
) wee
Postpo- ) para
ned ) 48
Postpo- )
ned )
Postpo- See
ned rara
49
Endor- See
sed rara
50
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Appendix VILT

IN PROCESSED FRUITS AND VEGETABLES

Additive oy
Contaminan®

Citric acicd

Malic acid
L-Tartaric ~cid
Mumaric neid (R)
Loactic acia

pH regulnting agents
Wa, K and {1 salts of
acids under A0, 417,
i’,e, 4"‘) ﬂ.n(l 311.

Ny and K ocoarbonobow
and bicoarbounates

Nz hydroxiae:

Calcium cnloride

{ Caleium chloride
Caleium lacsate
aleium gluconat.

M e

Stanncus chloride

Tin' (8n)

Moaximum Jovel

limited %y CMP

e e M T e L e e M e e M

000 mg/ks

350 mg/kg Ca
derived from

25 mg/ke on

250 mg/keg
calculated as

fond Otatlus Demarkns

3zc para.5i
3

ce para.s”

™Y

Sce para.5
Jomg, jellics Postponed SLn para.ot
Citrus
marnnlade

. b -.,- M -+
Tow poie b7

Sen pora,ni

Jams, jellics Postponed Sce para.s
Citrus

marmalade
Canncd ) Endorscd )
sirawborrics) ) o .
e LERF ST o sy
Canncd grecn) Bnocrsed ) o PRTL.
puas )
Canrncd Endeorcaen Lo, opara.

LRVATNLG
(in glass or
fully onamnl-
lined
(lacqueread)
contoincrs)

Canncd
asparasus
(in motal
contoiners
where tin i
expiscd)
Canncd pears)
Cannnd
mandarin g

Tumporar- Sce rorn.t”
ily
cndorscd

[ RN

Orugoa

Procosscd )
tomato )
concontrato)
(in the )
finnl )
concentrata’
ed rroduct)g
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Leditive oy
Contovinant

Acconbie acid

Latwm benvoate

“orbhic ncid or

7 oaalt

I'stcrs of para-
hydroxyboenzoic
wotd

Sulphur dioxide

Monosodium
glutomate

Uatural flavours
ond thoelr
identical
aynthetic
cauilvalents
cxcept those
which -re k”own
to vprowont

toxice H""”ld

rbural frulit
13300CCS

intural mint
fia7nar

gitursl cinnamon
flavour

Cherry lauryl oil

Bitter alwond oil

Caramcl (as a

)
)

)

)
)
)
)
)
)
)
)
)

%

)

colouring awrent))

AST 00003885

Maximum level

Tiwmited hy GMP

1000 mp/ ke

1000 mg/tg

1000 mg/ke

100 ng/kg

2000 mg/kg

limited by GMP

limited Dby GMP

limit.d by GMP

limited by GMP

10 mg/kg
40 mg/ke

limit.-4 by GMP

CX/FA 70
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Food Status
Canned frait Temporarily
cocktoil cndorsed
Jamsg, jo. " ten Yroatpored

Citrus marmalade)

Jams, jellics )Postponed
Citrus marmalade)

Jams, jellics

gPostponod
Citrus marmalade

Jams, jellies )Endorsed
Citrus ~armalade)

Raisins Postponed
(anncd asparagus)Temporarily
Canned gyeen pm & )endorsed
Canned mushrooms)

Canned fruit Temporarily
cocktail endorscd
Canned plums )Tenporarily
Canned pears )cndorsed
Jams, jellies YEndorued

Citrus marmaladc)

Jams, jellies Endorscd
Canned fruit )
cocktail )Endorued
(cherrics only) ) (Y)

Canncd mushro:ms N~%
endorsed

Citrus marmaladae Hot
ondorned

Sec

See

Sec

Sec

[P ReTH]

Fcmarks

para. Lo
g e
para.59

para.59

» para.6i0

‘0 parn.hd

para.61

purs o3

2 para.t4

para.£5

[,:ara.f:")
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Additive or Marimun lovel Fuod St tag R .narks

Contaminant

amaranth )
Lr"thr" in. )
ast Groen o F 1200 ne/ke sinely  Jams,jellios Temporarily  Cee para.66
]-‘0"1(‘.(‘.’111 4R Yar in ccmbination ondoreacd
Smae b Yol Tow e
Towhrasine §
Vool Groen G )
wean 'S5 )
Azn Rubinc [ Tar- 200 ne/ke singly  Joms,jellies Not Sce para.b6
moising) Yoy in combination endonrscd
T-arotona Y100 me/kg Cannecd grecem ) Endorscd Sce para.sT
Swilliant Blae M individnally or poas )
Yin combinctien
Frilliant 5. ek /I 100 mg/V4 Canned mushroms ot o para el
’ cndaraod
Poncean AR Y3500 mefke singly Cannfd plams ) Tewporarily Gt pera.Ed
{ Srythrosinc Yax in combination (Red! o ) cadorscd
v tPurplc’ )
canncd rasp- )
borrics )
Wool Green 3§ g 00 mg/kg singly Citrus ) Temporarily  Sce para.69
(Green 'S') in combination marmalade ) undorscd
Tartrazine (Lime )
marmalade )
only) )
Minecral »il 0.9 by woight Ralisins Endnzsed Jco parn.7o
Dimethylpolysilo=)To be detormined  Jams, jellico ) Poctponed See oprraeT
xanc,Silicencs ) Citrus
marmalade $
Moro~ and digly- )int movre than 45 Joams, jellics ) Endorsed Sce para.7e
corides of fatiy )nccessary to- Citrus ;
acids of ndinle J)inhibit fcamings marmalade
oils )
Meodificd stirches
a) with ADI ) 1% by weight Endorsed o ,
: singly or in ndorsed. See para.tf?
b) with tomperany) ? Canncd Temperarily
) combinntiewn with )
ADI ) mushroome cndorscd Sce pera.iz

¢) Ko ADT e Net

o v heoa o
innko coparn.T?

- Ul

y
cebabiliganed ) cndorsod e




Additive o Moximum level

Cantaminant

{Mothyl collulose )10 ng/ke

limit.d by GMP

limited by GMP

% m/m singly or
NH4 §1n combination
with vegetable
gums and modificd
“t&l(‘h\, )

ropylene glycol
alginate

Vesctable gumss

Carob buan gum combination with
. alginates and

)
Tragacanth sgum 31% singly or in
Jmodificd starches

Alginate
Agor
Larragoecnan
auna

limited by SMP

e N N

CX/FA 70
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Food Status Aemarks
Cann ! mandarin Postponad Sec para.74
orang n
Joms, jellics Postponcd 3ce para.74
Jams, jellies Endorscd Sce para.7h
Citrus

marmalade
Canned grecn Temporarily Gce para.T7
peas endorscd
Canned

asparagus
Cannad

mushrooms
Canncd } Mot Sen para.7é
mushrooms } endorscd :
Canned grcen )

peas )

Cannecd )

asparagus )

Jans, jollics Postponed See para.77
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APPTNDIX IX

IR P ACIAL DIETARY U0 0

ol cubstituto

Potassiam sulphate; potassiunm,
¢2lcium or ammonium salis of
adipic, glutamie, carbonic,
succenic, lactic, hydrochloric,
tartaric, citric, ac=tic or
phosphoric acids

Magneaium »alzs of adipie,
erlatamice, aoarbonae, citrie,
suceinle, 2cetic, phosphoric,
lactic, hyirochleriec or

tartaric nerda, mixed with other
Mug—free sall subztitutos

ee adipic, glutamic and citric
i

r
acids

Anticaking c¢olloidal

silica

ents:

Cholaine anlta of 1cotic,
carbonic, lnectic, hydrochlorie
tartaric or eitric neids, mixed
with othee choline—fre: szalt
subgtitutes as liasted in the
three apove-mentioned para:raphs

Maximum Tavel Shotun

Resnaobo

Not limited in the fndorsed

mixture

Mg++ to be not more
than 204 m/m of the
total cations

(K+, Ca++, Mg++ and

Wip + /) present
4

in the mixture.

ndorsed

Not limited in the
mixture

“ndorsed

Not more than

[;...% m/ﬁ7 of the

final product

ndorsed

The choline content
not te excsed 35 m/m
of the total
mixture

Mot
endursed
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FOCU ADDITIVEDS IN MILK AND MILK PRODUCTS

Key to Cowmmodities

rcommended General standards
A-8 (a); A8 (b); A-8B (c); and
Appendix V of Report no. CX/%/70
13th Session, June 1970.

Proceased checae T'roducts:

Chwooses I[ndividual Standarcdo for Checse

Bitter and whey Butter: Standards for “utter and whey
Butter of Repcrt No. CX 5/70
13th Session, June 1970.

| coD

alditive Maximum level Food . Statna _Rema iz

Annatto Limited by GMV Butter and Temporesrily)se: pa- s
whey butter Endorscd )8l

feta Carctene Limited by GMP Butter and Endorscd  )see pera
whey butter 81

Fast Geeen TCF to ncutralize Provolone  Postponed )see para
cheesge 82

)
£-illiant Blue FCT) any natural
Indigotine FCF ) yellow colour
of the curd

Blue cheese

S.itable colours ot stated Yoghurt Postponed )see para
approved by the 8%
Codex Comnaitten

on I'vod Additives

Issences ov ex- ) Limited by GMP Yoghurt tndorged  )ses para
tracts derived ) 84
from fruit or )
sartg of fruit )

Grmoke and ceondensed ot stated Provelone  Postponed )sce para
smoke chease 85
Phosphoric acid Not stated Cottage Postponed )see pare
3% n/m cheese 8b
Processed  .indorsed  )see per:
cheese 86
productsg

ASI 00003889
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7OUD PP &

Adlotive fiaximum level nod Staten

Citric Acid )

L-Tartaric Acid) ot stated vaghurt Postponed

walic Acid )

Sodium dihydrogen To be established C: zese Postpore d

pliosphate and di-

sodium hydrogen

phosphate

Sodium, sodiwn-alu- )

minium, potassium and)

calcium calts of )

MONOm, «i= and puly= )

phoshoric aclids
;4% m/m individually

Sodium, votassium and)or in combination

ralcium salts of ci- )Ycalculated as Processed

Stric acid. anhyd:-ous substan- Cheese Endors.d
ces, vut mono-, di- Products

Citzic acid and/or and poly-phosphates
phospheric acid with 3to exceed 3% m/m
godium hydrogen-car- )

bonate and/vr caleciunm

cartonaio, %

Jewtvalizing salts

(festricted to pH ad-

Jussment of cream fou

Lutter moking and di-

ract use in salted

butten)

Sodium ~rthopshospha~)

4
te )0.25 n/m singly or
Sodium hydrogoncarbo~)in compination ex- Butter and)Endorsed
naioe Ypressed as anhydrous whey butter
Sodidoan yraroxide )substances.
Calcium nydroxidce )
Arabic sum )0.8% m/m singly or Processedg
Alginate, R, Ca, TiH, )in combination checne
1 Vwith other thicke~  prepara- )
ning agel ts tions )Endorsed
(Recommen=)

ded General)
Standard )

a~8() )

Remarks

)see para

87

)see para
8a

Ysee para

89

)see pars

9"
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Additive ayinum level ood Staves

Golatine Li:ited vy oiIp Procesged ) Endorsed

chrese

praparations
(Rmcommendwd§

General Stan-)

dard A=-8(C) )

Cottage )

cheese )

Yoghurt )

Alginates

Ca, uil, )

Agar )

Vagetable sans ) 1 / Yozhurt Postpone:d )scc para
3
J

Joditn ca hoxy- 9%
nethyleclindogn

Pied shavelheg

Nitrate, sodium 200 mg/kg of the Cheese Pogtpon:1 )see pare’
and potassiun milk used 93
’

Hexamethylene- 500 mg/kg of the Provolone Postponed )see para
tetramine liquid used to Cheege 94
work the curd )

Sorbic and Na 2000 mg/kcg of the )
and K salts finighed product Processed
OR cheese Endorsed  )see para

[§
Propicnic acid and 1000 mg/kg of the products 95
Ma and Ca salts finished product )

Cuprie gulphate 15 mg/kg of the Emmentaler Endnrsed )3ee pare
as orpper cheese 96

Chlorate, sodium and 100 mg/kg in the Emmentaler Postponed )see parc
potassium cheese cheese 9%

AsT 00003891
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Additive Maximum level Food States Remarks
Renzoyi veroxide Yot stated Provolone Postponed )see para
cheese )

Fenzoyl neroxide ov 20 =g/xg benzoxl

ingredients sing-
ly or in combina-
tion not more than
gi:. times the quan-
tity of benzoyl pe-
roxide used

peroxide with netas-
shum alvim, caleium
sulphale and nagnesium
carbonaiey

Blue cheege yrostponed  )sce pars
95

) )
a mixtu.e of bensoyl ; peroxide, other )

)

)

)

AST 00003892
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Avpendix XI
PROPOSED DRAFT GEINERAL STANDARD [CODE OF PRACTICE.] FOR
CO'LLLRCIAT ENZYLUD PREPARATIONS FOR FOOD PROCLSSING

(Advanced to step 5)

SCOPE_

This standard [Code of Practice] applies to commercial enzyme preépara-
tions generally used in food processing under condtions where the pre-
paration or fheir compynents may be consumed with the finished food product
(category I), or where they are no% intenled to become part of the fi-
nished food product (Category II).

2. DESCRIPTION

2.1 Enzyme preparations are obtained from animal, vegetable or microbial
gsources and may range from whole animal, vegetable or microbial cells
to cell-free onzyme extracts in liquid, semi-liquid or dry form.

2.2 Microbi.l ecnzyme preparations are derived from the application of mi-
¢cro-organisms 'uider suitable controlled culture-conditions and methods;
they contain active enzymes for use in food processing.

2.3 Category I enzyme nreparations may be consumed with the finished food
product: Category LI enzyme preparations are used in food processing
wherein compunents of the enzyme preparations are intentionally re-
moved from the finished food except for technologlcalL/t;es;;ues.

‘Aranereddatls

3. LSSENTIAL COMPOSITION AND QUALITY FACTORS

In the case of enzymes derived from micro-organisms, thene shall
not bo derived from organisms known to be pathogenic to man.
Culture medid usaed for the growth of micro-organismg or plant mate-
rial used in the proauction of these enzyme preparations shall cone
sist of ingredients which do not leave residues harmful fo human
health under the conditions of use in the finished food product.
‘Animal tissues used in the production of enzyme preparations shall
be derived from animals which have passed an ante~and post-mortem
inspection by a competent authority recognized in national legisia
ion.

Enzyme preparations are added to foods in quantities not exceeding
the amount recognized to achieve the intended effect.

4. ADDITIVEb AND INGREDIENTS

4.1 Any substances added to enzyme preparations shall be only those which

are accepted for use in foods. Examples of such substances are carriers,
diluents, preservatives, stabilizers, dispersing, clarifying and preci-
pitating adds.
Category II encyme preparations may also contain as added substances
those which ace nnt normally accepted for use in foods but which are
are romoved from the processed food, Examples of such substances are
listed in 4.1.

ASI 00003893
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5. COWTAMTNANTS

5.1 FEnzyme preparations shall, in the case of Category I, not contain
gsubsinnees In amountas hazardous to healin, nor in the caze of Caw
tegovy II impart any such amounts of such szubstances to the finished
fcod vroduct under conditiona of use.

5.2 Category I enzyme preparations shall not contain more than:

heavy metals (calculated as lead) 50 mg/kg
lead 10 mg/kg
arsenic P . 7 mg/kg
f:mycotoxiqg se ou ae

G. IYGIEWE

The pvoducts covered by the provisions of standard [Cndc of Practice])
shall be prevared in accordance with the appropriate sections of the
General Principles of Food Hygiene of the Codex Alimentarius.

Fnuyme preparations shall be free from pathogenes and for toxines.
Enzyne preparations shall not contribute more micro-organisms to the
finished focd product than the accepted level for that product.

T. LABELLING

7.1 In addition to sections 1,2,3,4 and 6 of the Recommended Interna-
tional Standard for the Labelling of Prepackaged Foodsthe following
provisions which are subject to endorsement by the Codex Committee
on Foed Labelling shall apply.

The name of the enzyme preparation shall he declared.

Net Contents

volune in case of licuidaz or, by weight or volume in cane of zemi-
solids, as the case may be in either the metric system or avoirdu-
pois system (for weight) or both systems of measurement as required
by the country in which the product is being sold.
ame and Address ﬁ
The name~and addresg of the fanufacturer, packer, distributer,im-
porter, exporter of vendor of the product shall be declared.
Potency (Speeddic/ Activity)

enzyme preparation in suitable units or, the
guantity of food which may be effectively treated with a given
quantity of the preparation concerned shall be given on the label.
Instructions .
Brie tiongfor use including the purpose to he adhieved by
using the enzyme preparation in fooda and the amount thereof nececa-
sa0y to achieve the dosired effect shall be given on the label,

8. METHODS QF ANALYSIS

(tc be zompleted)

ASI 00003894
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Appendix XII

LIST CF FLOUR TREATHENT AGENTS
(at step 8)

Subs tance Treatment level
ni/ kg
Ascorbic acid up tc 200
Azcdicarbonamnide up to 45
Benzoyl peroxide up to 40
up tp 75 for special
purposes
Chlorine dioxide up to 30
up to 75 for special
purpoies
otassium hromate up to 20

up to 75 tor uprcial
purpeses

AST 00003898
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PROCEDURE FOR THE ELAEORATION OF CODEX
SPECIFICATION FOR FOOD ADDITIVES

Steps 1 and 2

The Sccretariat distributes the specifications when available from
the Joint Expert Committee on Food Additivep and requests comments from
Gevernments and interested International Organizations.

The Codex Committee on Food Additives examines the specifications in the
light of these comments. The comments are also made available to the
Joint FAQ/WHO Exvert Committee on Food Additives. Such an opinion is
also placed hefore the Codex Committee on Fcod Additives.

- Specifications which, in the opinion of the Codex Committee on Food
Additives, are gatisfactory, are submitted to the Commission with a
recommendation that Steps 6, 7 and 8 be omitted., If any specifications
protve to be conlroversial and/or require further commenta, then Stopto
3 and 4 are repeated and further comments and informetion are requeu-
ted on the specific points at icsue concerning that standard.

asl 00003896
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Appendix XIV

DEFINITIONS TOR FOOD ADDITIVES AND CONTAMINAUTS

"For the purpose of the Codex Alimentarius, food additive means

any substance, including microbial material, not normally consumad
as a foed by itself and not normally used as a major ingredient of
frod. whether n» not it has nutritive value, the nddition of

which to rood in the production, manufacture, processing, preparat-
ion, treatment, packing, packaging, transport or holding of such
food results, or may be rcasonable expected to result, directly or
indirectly, in ;t or its by-products becoming a component of or
otherwise affecting the characteristics of such food. The term

1)

decs not include contaminents or pesticed residues".

"For the purpose of the Codex Alimentarius, contaminant means any
subctance not nermally consumed as a food by itecelf, not normully
used as a najor ingredient of food, not being a food additive or
vesticide residue and not deliberately added to such feod, which
is present in such food as a2 result of the production, manulacture,
processing, preparation, treatment, packing, packaging, transport

or aolding of such food".

1) "For the purpose of the definitions of food additive and

contaminant, a process applied to food means any agricultural,
techinelogical, manulacturing or distribution practice which
affects im any way the characteristics, or may leave residues in

the food and includes certain irradiation. The term "proceszing"

shall be construed accordingly"”.
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THE "CARRY-OVER PRINCIFLE

For the purpose of the Codex Alimentarius "carry-over' means

the presence of additives in food as a result of the use of in-
gredients in which these additives have been used.

This means that the presence of contaminants will not be covernd
bty this principle.

The "carvy-over'" princinle regulates the indirect addition of an
additive to food,
T™ilg way of amddition of an additive is admissible only if:

1., the priciple is accepted in the standard of the food concerned;

2. the limits for the use of the additives as laid down in the
standard of the food are not exceeded; .

4, these additives result from the use of a Codex Standardized
foodstuff as ingredient; '

4. the quantity of the "carried-over" additive is not higger
than required by technique and/or practice &nd not higger
than the quantity corresponding to the one allowed in %the,
ingredient and provided that the specific action of these
additiven does not manifest itsclf csgentially in the end-
product,

One may consider to put forward overall-limits of "carried-over"
faod additives that are considered to fulfill the fourth ceondition,

ASI 00003898
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PROVISIONAL Appendix XvI

Items to be referred to the Joint FAO/WHO Expert Committee on Imod Additives

x Perlite para. 27
Tin para. 29
Carnrel para. 65
Modified starches para. T3, 92

. Xanthane gum para. 119
Choline salts para. 79
Stearoyl-lactylate para, 119
Hexanethylenetotramine para. 94
Enzynes para. 100

X Flavorings subesemess (2
preliminary reviow) para. 99

neters of wlycerol and
thermully oxidized soy
hean Iatty =zcids

Hicr~erystalline cellulose

x Orango GGH ).
¥ Poncsau GR )
X AzZorubine )

¥ Smoke and condensed smoke
¥ Flour treatment agents

¥ Carrier solvents
XI'laveur enhuancers

X Dimethylpolysiloxane

x,#aﬁlua.aﬂkxhﬂ.

oo M\a..f:ﬁmt M-‘Z&MM fﬂaﬁ—uﬂw&n e
Ahufﬂbut e Cnsat ﬂ%ﬂAﬂb al.441h.7urudﬁl.ﬂmlﬂ¢4ﬂ’-Auur-dhﬂ‘ 444&5,(

L- C7¢ l%
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FOOT ADDITIVES IN QUICK-FROZEN FQODS

Food Addi*ive

Ascorbic Acid

Citric Acid

Sodium alginate

Maximun lovel

T'ood

Limited by GMP

Limited Ly MR

Limitod by CGIP

Quick-frozen
strawberrics
and
Quick-frozen
peaches

Quick-~frozen
strowberrics
and
Quick~frozen
pcaches

Quick-frozen
Peaches

CX/TA 70
Draft report

Appendix V

Stotus Remarize 8
Tumporarily)ﬂ

See para 26
Endorsed ) P

Endorsed  )Sce pora 37

Postponcd )Sce para 33

ASI 00003880
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FOOD ADDITIVES AUD COUTANIIIALITS IIf COCOA PRODUCTS LD CHOCOLATE

Tood Additive
or Contaminant

Calcium carbonatc

(Thosphoric acid
cxprcasced as P205)

Leeithin

Ilono- and diglyccri-
deg of cdible fatty
cecids

Total cmulsificro

smmonium salts of
phogphatidic acidz

Mono- and diglycevi-
des of cdible fatiy
acids

fTatural flavours as
defincd in the Codex
Llimentorius, ond thei
synthetic cquivalents,
and aynthetic flavours
appearing in the Codex
list, othcr than thesc
vhichh would imitate
natural checolatc or
mill: flavours

Arscnic (is)

Haximum lovel

75 m/m singly or in
combination, ¢xpres-
scd o8 anhydrous
K2003 on a fat-free

basis

0.%> m/m asingly or
in combination

1€ m/m of the
acctone insoluble
conponent of

§
leeithin ;
1.5 m/m %

<y m/m

m/m
3 m/m

Linited by GIIP

r

[ ng/vg/

Food Status Remorlr

Cocon powder and
swegtencd cocoa

pouvder

Cocoa beans and

all raw and
processed moteri-

)
3
)
)
als derived from i
3
3
)
)
)

peQ por. 50

Indorscd

SCnMl-

it

Cocoa powdcr and
awaotonced cocoa,
powdcr

Cocoa beano and
2)1 raw nnd gomi-
proccescd materi-
2ls derived from
it

Postponed

Buc par. A

Endorscd
sco par., 47.

Cocoa mass, Endorscd

Cocoa press calic 3ce par. 4.
Endorued
sce par. 4°.
Cocoa mass, Temporao- Sec
Cocoa prcus calic rily per. Az,
endorscd
Cocoa powder Endorscd
swectened cocoa s¢C par.
powdex
Chocolaoteca, Postponecd
Cocoa povdcer, sce par. 4%,

powder, Cocoa
mass, Cocos nrecs

swectoned cocoa g
cake ;

Chocolatcs, Cocoa
powdor, swoctencd
cocoa powdexr, cocoa
beans and all raw)
and somi-proccssed
materials derived)
from it )

%Postponcd
8CC par. i
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Tood Additive liexioum level
or Contaninant

0.5 nz/lG

Copner (Cu) 136 ng/tg/

[20 ng/rg/

0.4 nz/lig

Lecad (2b) L2 ng/vg/
Lead (Pb) 0.5 ng/i:g
Iron (Fe) 2 g/l

ASI 30003882
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I'ood Siotus  Remariis
Cocoa buttcrs Dndorscd sce por.dd.
Cocoa powder, Ponstponcd

swectencd cocoa
powder, Cocoo
proes cola

sca por.45.

Cocoo powdor, Toatponaed
swvcetened cocoa

povwdor, cocoa

press cck

acc par.45.

Cocoa butters Eadorsed

Chocolate, cocoa

powdor, svccicned

cocon povdor, Poatponaed
Cocoa becans and

21l raw and soni-
processcd matori-

a2la dorived from

sce par. 4G.

it
Cocoa butters Indorsed sce par.46.
Cocoa buttcrs Tndorsed sce par.47.




