Amendment to the Standards and Specifications for Foods and Food Additives

The government of Japan will revise the existing specifications and standards for food

additives.

Summary
The Food Sanitation Act of Japan (“the Act”), in Article 10, prohibits the use and sale

of food additives that the Minister of Health, Labour and Welfare (“the Minister”) does
not designate as approved. In addition, when specifications or standards for food
additives are established based on Article 11 of the Act, those additives shall not be used
or sold unless they meet the standards or specifications.

The specifications and standards established based on Article 11 of the Act are
stipulated in the Ministry of Health, Labour and Welfare Notification (Ministry of
Health and Welfare Notification No. 370, 1959). The Notification contains general
notices, general tests, and reagents and solutions required for the testing of food
additives as well as compositional specifications for additives and standards for the
storage, manufacturing, and use thereof.

On the other hand, the Act requires the Minister and the Prime Minister, in Article 21,
to prepare the Official Compilation of Food Additives containing compositional
specifications and standards and labeling for food additives. The compilation contains
almost all items for food additives stipulated in the Notification. In 1960 the first
edition of the compilation was prepared. Since then the compilation had been updated
regularly until the eighth edition in 2007.

The Ministry of Health, Labour and Welfare (“the MHLW”) has been working to
prepare the ninth edition. Specifically, the MHLW has listed substances that have been
designated since the publication of the eighth edition, reviewed existing testing
methods and compositional specifications, and newly set specifications for some existing
food additives (food additives from natural origins).

In response to a request from the Minister, the Committee on Food Additives of the
Food Sanitation Council that is established under the Pharmaceutical Affairs and Food
Sanitation Council has discussed whether it is adequate to revise the specifications and
standards for food additives to update the official compilation of food additives.

The committee has concluded that the Minister should revise the specifications and

standards based on Article 11 of the Act. For details, see Attachment.

Outline

The revision of specifications and standards is outlined in Attachment .



Attachment
Revising Specifications and Standards
(Updating the Official Compilation of Food Additives)

I. Specifications and standards for food additives and the Official Compilation of Food
Additives

The Food Sanitation Act of Japan (Act No. 233, 1947: “the Act”) defines the term
"additives,” in Article 4, as substances that are used by being added, mixed or
infiltrated into food or by other methods in the process of producing food or for the
purpose of processing or preserving food. The Act authorizes the Minister of Health,
Labour and Welfare (“the Minister”), in Article 11 Paragraph 1, to establish
standards for manufacturing, processing, using, or storing food additives intended
for marketing, and to establish specifications for the components of food additives

intended for marketing.

The specifications and standards established based on Article 11 of the Act are
stipulated in the Ministry of Health, Labour and Welfare Notification (Ministry of
Health and Welfare Notification No. 370, 1959). The notification contains general
notices, general tests, and reagents and solutions required for the testing of food
additives as well as compositional specifications for additives and standards for

storage, manufacturing, and use thereof.

On the other hand, the Act requires the Minister, and the Prime Minister in Article
21, to prepare the Official Compilation of Food Additives containing compositional
specifications standards and labeling for food additives. The compilation contains

almost all items for food additives stipulated in the notification.

II. Historical background of the Official Compilation of Food Additives

In 1960 the first edition of the compilation was prepared. Since then, the
compilation has been updated regularly until the eighth edition in 2007. The
Ministry of Health, Labour and Welfare (“the MHLW”) had worked to update each
compilation. Specifically, the MHLW listed substances that were designated since
the publication of the previous edition, reviewed existing testing methods and

compositional specifications, newly set specifications for some existing food



additives (food additives derived from natural origins), and improve the way of
describing. In step with the revision of the compilation, the MHLW had revised the
notification. In July 2010, the MHLW set up the Committee on Preparing the Ninth
Edition of the Official Compilation of Food Additives. The committee held several
sessions to carry out discussions to achieve the purposes given below. It completed
the discussion on January 10, 2014 and compiled a report on February 5, 2014. On
August 30, 2016, the Committee on Food Additives discussed the Ninth Edition of
Official Compilation of Food Additives drafted based on the report. The Committee
of Food Additives gave an affirmative conclusion to the updating of the official

compilation.

The purposes for updating the official compilation

a. Establish compositional specifications for 89 existing food additives (of
which 62 are enzymes) to add them in the compilation. In the purposes of the Act,
“existing food additives” mean those derived from natural origins that have been
manufactured, distributed, and used since before the 1995 amendment of the Act.

b. Add the food additives designated since the publication of the eighth official
compilation with their compositional specifications and also add the revised
standards for the use of food additives which had already been designated.

c. Reflect scientific and technological advances and new knowledge in the
existing testing methods, specifications, and standards, to make them more
appropriate in light of global levels of science.

d. Review the existing standards and specifications based on those established
by international organizations (such as, Joint FAO/WHO Expert Committee on
Food Additives) to ensure international consistency.

e. Change the names of reagents to those specified by the Japan Industrial
Standards (JIS), in principle.

f. Improve the way of describing the general notices, to increase the

convenience of the official compilation.

IIT Outline of the revision of the notification

Outline of the revision of the notification is as follows.The outline of the revision of
specifications written in 1,2 and 4 is shown in Annex1, 2-1 through 2-4.

1. Establish specifications for 89 existing food additives (89 specifications).

Annex 1. Existing food Additives that will be newly added to the Notification



2. Mainly modify specifications for heavy metals. The modification is targeted at
353 designated additives (376 specifications), 127 existing food additives (132
specifications), 3 ordinary foods used as food additives (3 specifications) .In addition,

modify the specifications for Baking Powder.

Annex 2-1. Overall additives for which exiting specifications will be modified

Annex 2-2. Modification of specifications for heavy metals and arsenic (excluding
flavoring agents)

Annex 2-3. Modification of specifications for items other than heavy metals and
arsenic (excluding flavoring agents)

Annex 2-4. Modification of specifications for flavoring agents

3. Establish standards for manufacturing for talc and enzymes from the viewpoint

of securing safety.

4. Modify specifications for 77 designated additives (77 specifications) listed in
Appendix 3. This is to improve test procedures and increase the accuracy of testing,
as well as to align substance names, structural formula, wordings, and legends with
those based on the IUPAC (International Union of Pure and Applied Chemistry)

nomenclature.
Annex 2-1. Overall additives for which exiting specifications will be modified

5. Modify testing methods stipulated in section B, “General 7Tests,” of the
Notification. This is to improve test procedures and increase the accuracy of testing,
as well as to replace harmful reagents to other ones for items specified in section C,
“Reagents, Solutions, and Other Reference Materials,” and to align the way of
description with that based on the IUPAC nomenclature. In addition, partially

modify the provisions stipulated in section A, “General Notices.”

6. Modify standards for manufacturing and use, specified in Sections E,
“Standards for Manufacturing” and F, “Standards for Use.”



Annex 1.

Existing Food Additives that Will Be Newly Added to the Notification (89 substances)

Additive Names

Japanese Names

Title of Specifications*

Outline of specifications

Enzymes

225

a-Acetolactate Decarboxylase

A~ T ErSHE—FTFALRES
S5—¢

Acid Phosphatase BHRRAT74—E
Actinidin TIOF=Dv
Acylase Too5—E
Agarase ThHo—E

Alginate Lyase

TILEUB)T—E

Aminopeptidase FII/IRTFHE—E
a-Amylase a—T73I5—t
B-Amylase, B—73I5—+
Anthocyanase TN TH—E

Ascorbate Oxidase

FAOLEVEEAFISE -t

Carboxypeptidase AINRERTFH —F
Catalase HE7—t

Cellulase ILT—E

Chitinase *F4—+F
Chitosanase FhHUF—F

Cyclodextringlucanotransfarase

oaTXAN)UTIVA/INSUR
Jrzo—+t

5'-Deaminase 5—FT7IF—+F

Dextranase THRRANSFT—E

Esterase IXRTS5—E
Exomaltotetraohydrolase IXYTIISTISAEROS—E
Ficin 24

Fructosyl Transferase

IO IWNSURTIS5—FE

a-Galactosidase

a—HSIPE— 1

B-Galactosidase

B—HSIP A —1

Glucanase

JIhr—€

Glucoamylase

JIaAFIs—+

Glucose Isomerase

TNA—RA)A5—+F

Glucose Oxidase

GNaA—RFFLE —4

a-Glucosidase

a—F)La s —+

B-Glucosidase

B—F L Ha—+t

a-Glucosyltransferas

a—J LAV ISV RTS—E

Glutaminase % ot o
Hemicellulase ANZEILT—E
Hesperidinase ANRR)OF—+F
Inulinase AX)F—E
Invertase AoRIIEA—E
Isoamylase AIJTI5—E
Lactoperoxidase FOMN—FFIH -
Lipase J\—€
Lipoxygenase DRFIT+—8

Maltose Phosphorylase

TILb—RRRARYS—F

Maltotriohydrolase TILhR)AERBS—E
Muramidase L3 —E
Naringinase FIVOF—E
Pancreatin INSOLTF
Pectinase ROFF+—+E
Peptidase RTIFE—E

Peroxidase

R—AFo 58—t

Definition
Description
Identification tests
Microbial limit tests




Pholyphenol Oxidase

R)ITz/—ILAFI5—F

Phosphodiesterase RRARSIRTS—H
Phospholipase RRRYIN—€
Phytase J45—€

Protease Jor7—+t
Pullulanase TINZFH—E

Rennet Loxryk

Tannase Aor—t
Transglucosidase FSURT LAV E—E
Transglutaminase FSURT LB —F

Trehalose Phosphorylase

fLNO—RKRRKRYZ—F

Urease

L7 —t

Xylanase

F54—F

Definition
Description
Identification tests
Microbial limit tests

2¢ Provisions about the origine of enzymes do not apply to the enzymes that have received
assessment tragted at substances produced using recombinant DNA.

Substances other than enxymes B&RLSt
Annatto Extract T7Hh—B8% Definition, Color value, Description
Cacao Color hhA s Defin.it.ion,. Color value, Description,
Identification tests
. Definition, Content, Description,
Caffeine (Extract) h7cA4> (HEY) ernition, Lontent, Lescription
Identification tests
) ) . . ) ) Definition, , D iption,
Calcinated Calcium AL L Calcinated Bone Calcium] © m.lt.l on, Content, Description
Identification tests
Carob Germ Color . Defin-it.ion,. Color value, Description,
Identification tests
Cholesterol B R T O— L Definition, Content, Description,

Identification tests

Enzymatically Hydrolyzed Licorice
Extract

BRDSRHT™

Definition, Content, Description,
Identification tests

Enzymatically Modified Rutin

Definition, Content, Description,

RAIE)LF g

(Extract) RRLBN T (HLHN) Identification tests

Ferulic Acid, LS Content, Description, Identification
tests

o-Glucosyltransferase Treated|a-4')Las L b5 R 75— IR |a-Glucosyltransferase Definition, Content, Description,

Stevia

ATET

Treated Steviol Glycosides

Identification tests

Grape Seed Extract

TEIEFHtH Y

Definition, Content, Description,
Identification tests

Hesperidin

NARY DY

Definition, Content, Description,
Identification tests

Definition, Color value, Description,

. =lyl . = . e .
Kaoliang Color PRASE:ES Identification tests

. . _ o Definition, Content, Description,
Lactoferrin Concentration SHORD )V iEHEY o on, Jomen ceempon

Identification tests

Monascus Yellow

RZaH HEBHR

Definition, Color value, Description,
Identification tests

Definition, Content, Description,

Musterd Extract HZMEY Identification tests

Non-caleinated Caleium A Non-.calcinated Coral Defin-it.ion,. Content, Description,
Calcium Identification tests

Onion Color AR mE Defin.it.ion,. Color value, Description,

Identification tests

R Definition, Content, Description

- AU/ —I)L L ’ ’
y-Oryzanol yAUY /=) Identification tests

Pectine Digests REF RN Def1n.1t.10n,. Content, Description,
Identification tests

Phytic Acid S FE Definition, Content, Description,

Identification tests




Definition, Content, Description,

- L—5L/—X L
L-Rhamnose 7 Identification tests
. . : Definition, Content, Description,
Rice Bran Oil Extract OAXD RS ernriion, Lontent, Leschiption
Identification tests
. — s . ) Definiti Content, D 1pti
Stevia Extract ATETHEY Steviol Glycosides clinition, Lontent, Uescription,
Identification tests
. . Definition, Col lue, D iption,
Tamarind Color P efinition, Color value, Description

Identification tests

Vegetable Sterol

EYHERTa—)L

Definition, Content, Description,
Identification tests

Welan Gum

HISUH L

Definition, Description,
Identification tests

Note

* When there are plural specifications under the same additive name, titles of specifications
that will be newly added are given in the corresponding section in the column “Titles of

Specifications.”

For substances for which the corresponding sections are blank, the additive names are the

same as the titles of their specifications.




Annex 2-1

Overall Additives for Which Existing Specifications Will Be Modified

The following table shows additives for which the existing specifications will be modified. Annex 2-2 lists additives (excluding
flavoring agents) for which specifications for heavy metals and arsenic will be modified. Annex 2-3 lists additives (excluding
flavoring agents) for which specifications for items other than heavy metals and arsenic will be modified. Annex 2-4 lists
flavoring agents for which specifications will be modified. Additives for which there are no changes in items other than those
given below are not listed in Annex 2-2, 2-3, or 2-4.

Qutline of modification

1.
"General Tests."
2. Add the scientific name to the additive name.
3. Revise the atomic weights, and align wordings and legends.
4. Change the category of the Purity tests.

Modify testing methods in the individual monographs based on the revision of methods specified in the Section,

Some test items, such as "Melting point," "pH," and "Specific rotation," will not be included in the title "Purity."

(o1}

. Change the names of reagents to those specified by the Japan Industrial Standard (JIS).

Additive Names

Japanese Name

Titles of Specifications*

Category

Additives
other than | Flavors
Flavors

1. Designated additives IBEHRMY

Acesulfame Potassium TR IF7 LAY L @)

Acetaldehyde FELTILTER O

Acetone Tk O

Acetophenone Trkoz/v @)

Acetylated Distarch Adipate FEFICTOEBEETY TV O

Acetylated Distarch Phosphate TEFIE) O BEET T @)

Acetylated Oxidized Starch TEFIEBIET T @)

Adipic Acid TUEVEE O

Advantame TRNT—L @)

DL-Alanine DL—735=> O

Allyl Cyclohexylpropionate oanti oAU ETIIL O

Allyl Hexanoate ANEHUEETYIL O

Allyl Isothiocyanate AIFFATUBTIIL O

Aluminum Ammonium Sulfate BREETIE= O LT E= D L @)

Aluminum Potassium Sulfate BB T ILI=D LAY L @)

(3-Amino-3- . e

carboxypropyl)dimethylsulfonium Sf?é if;ﬁ;;ﬁ\#t/jn EIZAFN RN O
Chloride T

Ammonia TUEZT @)

Ammonium Alginate TILXUBTUEZD L O

Ammonium Bicarbonate REBKFRTVE=ZDL @)

Ammonium Carbonate RE7UE=VL @)

Ammonium Chloride =R [ AV SVE Sy N @)

Ammonium Dihydrogen Phosphate OB IKFRTUEZVL O

Ammonium Isovalerate FUEZD LAY INLL—F O

Ammonium Persulfate BEBT7EZDL O

Ammonium Sulfate HE7EZDL O

Amyl Alcohol TIIILTIL3—) @)

o—Amylcinnamaldehyde a—TFINIUFLTILTER @)

Anisaldehyde F=RXT7ITEF @)




f—Apo-8'-carotenal B—7HR—8—haTF+—IL O

L-Arginine L-Glutamate L=7ILF¥_UL—YJ A3 BIE O

L-Ascorbic Acid L—7R3JLE VB @)

L-Ascorbic Acid 2-Glucoside L—7RI)LEVEE2-F LAk @)

L-Ascorbic Palmitate L—7ARAIEVEE/NILSFUBTIRTIL @)

L-Ascorbic Stearate L—7ARIEVEBATTIVEBIRATIL O
Asparaginase FRNGXF—E @)

Aspartame T ANILT—Ls O
Azoxystrobin T7JXAMOEY @)
Benzaldehyde RUXTILTER O
Benzoic Acid ZRER O

Benzoyl Peroxide BERIESN VAL Diluted Benzoyl Peroxide O

Benzyl Acetate [ TNV @)
Benzyl Alcohol RODNLTFILA—IL @)
Benzyl Propionate TJOEXUEBARUTIL @)
Biotin EAFY O
Bisbentiamine EXRVFFTIV @)

d-Borneol d—mRILRF—IL O
Butanol JR/)—)L @)
Butyl Acetate BEER T FIL @)
Butyl Butyrate, ERER T FIL @)
Butyl p-Hydroxybenzoate NTAXRBEBEBRIFIV @)
Butylaldehyde TFILTILTER @)
Butylamine TFILTIY @)
Butylated Hydroxyanisole JFILEROFS7=Y—)L @)

Butylated Hydroxytoluene CIFILEROXIRLIY O

Butyric Acid E&ER ©)
Calcium 5'-Ribonucleotide 5'—VRXILAFRAILL D L

Calcium Acetate EEEE DL D L

Calcium Alginate TFILXUBEAIL D L

Calcium Carbonate REEHIL D L

Calcium Carboxymethylcellulose

AILRFXAFIILEILOA—R AL D L

Calcium Chloride

/LA L

Calcium Citrate

DIVEENIVD ) L

Calcium Dihydrogen Phosphate

DB Z KRNIV L

Calcium Dihydrogen Pyrophosphate

ERYUBEZKFAILD L

Calcium Disodium
Ethylenediaminetetraacetate

IFLOPTPIUMEFBAILL D L=FR)D
N

Calcium Gluconate JIaAVEhIL D L
Calcium Glycerophosphate g AL L
Calcium Hydroxide IKERAEDILS D L
Calcium Lactate FEEANLL D L

Calcium L-Ascorbate

L—7RaIEVEEAILD D L

Calcium Monohydrogen Phosphate

YoBE—KFHILI DL

Calcium Oxide BibhILI DL
Calcium Pantothenate INVNTUBERIIV I L
Calcium Propionate TJOEAVEEHIL T L
Calcium Saccharin YyAID AT L
Calcium Silicate TABRAIT D L
Calcium Sorbate VIVEVEEAIL D Ls
Calcium Stearate ATTIVEENILD ) L
Calcium Stearoyl Lactylate ATTAAIVEEEAID D L
Calcium Sulfate BEE DL L
Canthaxanthin VANZ B e
Carbon Dioxide 3| A7 =
B—Carotene B-haTr

Chlecalciferol

avALTTzo—)L

O[O|0|O|0|O|0|0|0O|0|0|0|0] O |O]|O|0(0|0l O | O [O]|0|0|0|0|0|0|0




Chlorous Acid Water HIBREIK O
Cholecalciferol ErEETILE=IL O
1,8-Cineole 1,8—I A —IL O
Cinnamaldehyde DU LTILTER @)
Cinnamic Acid A R Bk O
Cinnamyl Acetate BEERS T2 O
Cinnamyl Alcohol SUFELTILa—-IL @)
Citral ThS—IL O
Citric Acid E O
Citronellal srARS—IL O
Citronellol vhara—)L O
Citronellyl Acetate EEEE> hOR L O
Citronellyl Formate XEE ORI O
Copper Chlorophyll fRooooqL O
1mi N R opper Gluconate
C(g)llt)lect)fj‘isa(rlllén éfggg ggﬁ’iié) R (T2 BARURESAI-RS.) guiiic Sulfate 8
Cyclohexyl Acetate i3 S m e O
Cyclohexyl Butyrate BEEVO~EIL O
L-Cystein Monohydrochloride L= RTAVIRRIE O
Decanal THF—IL O
Decanol Th/—IL O
Diammonium Hydrogen Phosphate DUBIKRZTEZD L O
Dibenzoyl Thiamine ORVJAIWFTIV O
Dibenzoyl Thiamine Hydrochloride ORUJAIWFTIUIERIE O
2,3-Diethyl-5-methylpyridine 2,3-DIFIL-5-AFILESDY O
2,3-Dimethylpyrazine 2,3 DAFIESTDY O
2,5-Dimethylpyrazine 2,5-CAFIESDY O
2,6-Dimethylpyrazine 2,6-DAFILEZ DY O
2,5-Dimethylpyridine 2,6-DAFILEYDY O
Diphenyl oIz O
Dipotassium Hydrogen Phosphate YUBIKRZNII L Dipotassium Hydrogen Phosphate O
Dlsogltl}l:;enediaminetetraacetate TFLYITRY MR =T ) O
Disodium 5'-Cytidylate 5'—FUIVEEZF R L O
Disodium 5'-Guanylate 5“7 =IEEZ=Fr) L @)
Disodium 5'-Inosinate B'—A/ VBRI L O
Disodium 5'-Ribonucleotide 5'—URXILAFR=FR) L O
Disodium 5'-Uridylate 5'—)UIILEEZF DL O
Disodium Dihydrogen Pyrophosphate |ERUVEEZKFRZFRIDL O
Disodium DL-Tartrate DL—BEREFT )L O
Disodium Glycyrrhizinate TIVFII)FUB_FRID L O
Disodium Hydrogen Phosphate YBEKFRZF NI L Disodium Hydrogen Phosphate O
Disodium L-Tartrate L—BRESTNID L O
Disodium Succinate ANJEEZF M) L O
Distarch Phosphate YUBBRBTU T O
Ergocalciferol I)LThILST7zA—)L @)
Erythorbic Acid TYJILEER O
Ester Gum IRTIVA L O
Ethyl Acetate FEEETFIL O
Ethyl Acetoacetate T EFEETFIL O
Ethyl Butyrate BREIFIL @)
Ethyl Cinnamate TARBIFIL O
Ethyl Decanoate THhUBIFIL O
Ethyl Heptanoate ~ANTEUBITFIL O




Ethyl Hexanoate ~AFHUBTIFIL O
Ethyl Isovalerate 1VEEBRIFIL @)
Ethyl Octanoate FTORUEETTFIL O
Ethyl Phenylacetate, T )VEFBRTFIL O
Ethyl p-Hydroxybenzoate NIFFIRBEBEITFIV O

Ethyl Propionate JOEAVEBTIFIL O
2-Ethyl-3,(5 or 6)-dimethylpyrazine g,eli:;l;e;,ft;}j;)lé)t,?? ;#Z&U%Iq_)lf O
5-Ethyl-2-methylpyridine 5-ITFIL-2-AFILEYSY O
2-Ethyl-3-methylpyrazine 2-TFIL-3-AFIEZDY O
2-Ethyl-5-methylpyrazine 2-ITFIL-5-AFIESDY O
2-Ethyl-6-methylpyrazine 2-IFIL-6-AFILESDY O
2-Ethylpyrazine 2-ITFIIESDY O
3-Ethylpyridine SIFIEYDY O
Ethylvanillin IFILAAZ)Y O
Eugenol *TA7/—IL O
Ferric Ammonium Citrate DIVEESTEZ DL

Ferric Chloride 1BesE 8%

Ferric Citrate D IUBEEk

Ferric Pyrophosphate

Eoy RS = ik

Ferric Pyrophosphate

Ferric Pyrophosphate Solution]

Ferrocyanides (limited to Calcium
Ferrocyanide, Potassium
Ferrocyanide, Sodium Ferrocyanide)

2z 7 e (ZzALTIAERY) S L,
2O T7UEAILYO L RO TZIOVTUE
FRIDLIZES, )

Calcium Ferrocyanide

Potassium Ferrocyanide,

Sodium Ferrocyanide

Ferrous Gluconate

JIILarEEE—#%

Ferrous Sulfate REREE — 8%
Fludioxonil PRIz =)
Folic Acid =R

Food Blue No. 1 and
its Aluminum Lake

BERFEBIERUEDTILEZOLL—F

Food Blue No.

1

Food Blue No

. 1 Aluminum Lake

Food Blue No. 2 and
its Aluminum Lake

BERFE2ERUFDTILEZOLL—F

Food Blue No.

2

Food Blue No

. 2 Aluminum Lake

Food Green No. 3 and
its Aluminum Lake

BRBABESERUEFDTILEZHLL—F

Food Green No. 3

Food Green No. 3 Aluminum Lake

Food Red No. 2 and
its Aluminum Lake

BRAFRE2ERUVEFDTILEZOLL—F

Food Red No.

2

Food Red No.

2 Aluminum Lake

Food Red No. 3 and
its Aluminum Lake

BRAFBIBERUVFDTILEZHLL—F

Food Red No.

3 Aluminum Lake

Food Red No.

3

Food Red No. 40 and

BRAFABLOSRUVFOTILEZOLL—F

Food Red No.

40 Aluminum Lake

its Aluminum Lake Food Red No. 40
Food Red No. 102 BERAKRE1025 Food Red No. 102
Food Red No. 104 BRAFAE1045 Food Red No. 104
Food Red No. 105 BRAKRB1055 Food Red No. 105
Food Red No. 106 BRAKE106% Food Red No. 106

Food Yellow No. 4 and
its Aluminum Lake

BRFEEIERVZDTILE=OLL—F

Food Yellow No. 4

Food Yellow No. 4 Aluminum Lake

Food Yellow No. 5 and
its Aluminum Lake

BRAEGISRUEDTILZZVLL—F

Food Yellow No. 5

Food Yellow No. 5 Aluminum Lake

O|0[O|O[O|0[0O|0|0|0O|0[0O|0[0|0|0|0[0|0|0|0|0|0|0|O |0 |0 |0 |0|0|0|0




Food Blue No. 1 and
its Aluminum Lake
Food Blue No. 2 and
its Aluminum Lake
Food Green No. 3 and
its Aluminum Lake
Food Red No. 2 and
its Aluminum Lake
Food Red No. 3 and

BRATFBISRUVEDTILEZHLL—F
BRAEFE2ERUVEDTILEZHLL—F
BRKAEIERVZDTILEZOLL—F
BRAFRE2ERVZEDTILEZOLL—F
BRAFEIERVZEDTILEZOLL—F
BARBIOBRUVZDTILE = LL—F

2 Alumi Lak BRARE1025
F:(;)fi R:?;II?TO afll de ggig}ggg Preparations of Tar Colors O

its Aluminum Lake BRAKE1065
Food Red No. 102
gggj ggg Eﬁ }8; RERBIZRUTOTLI=IAL—F
Food Red No. 106 BRERBRERUZTDTILEZOLL—F
Food Yellow No. 4 and

its Aluminum Lake
Food Yellow No. 5 and

its Aluminum Lake
Fumaric Acid IV ILEE ©)
Geraniol TI=A—IL O
Geranyl Acetate 330 ey | O
GeranylFormate XEBr>=L O
Glacial Acetic Acid KEER Glacial Acetic Acid S

Acetic Acid @)

Gluconic Acid JIILavEs O
Glucono-g-Lactone TJINaA/TILESHIRY O
L-Glutamic Acid L-JIWASUES O
Glutamyl-valyl-glycine TILAZJLINYLG )Y O
Glycerol RN O
Glycerol Esters of Fatty Acids J)E )RR IR TIL @)
Glycine gy O
Hexanoic Acid ANXH U O
High-Test Hypochlorite BEYIUHM O
L-Histidine Monohydrochloride L—ERFOUIEEEIE O
Hydrochloric Acid 18F8 O
Hydrogen Peroxide el | e O
Hydroxycitronellal ErFOEFI T bARS—IL O
Hydroxycitronellal ERAFLURORS—LEAF LT 2E—L o)

Dimethylacetal
Hydroxypropyl Cellulose ErEFLJOELEILA—R O
Hydroxypropyl Distarch EROHS TOE LY BRIE T Ty 0

Phosphate
Hydroxypropyl Methylcellulose ERRFITREILAFIILEILO—R @)
Hydroxypropyl Starch ErOxSJOELTUTY O
Hypochlorous Acid Water REIGREEK O
Imazalil AFYIL O
Ion Exchange Resin A1 Rkt hg O
Ionone AF7/> O
Iron Lactate FLER X @)
Iron Sesquioxide =Bk O
Isoamyl Acetate BEEE TSI O
Isoamyl Alcohol AJT7IILTILa—)L @)
Isoamyl Butyrate ERERAV TSIV O
Isoamyl Formate, XEEAVUTIIL @)
Isoamyl Isovalerate AVEREBAITIIL O
Isoamyl Phenylacetate T LEFEEAV TSIV O
Isoamyl Propionate JOEA UEATIL O
Isobutanol AVTR/—)L O
Isobutyl Phenylacetate T LEFERAVTFIL @)




Isobutyl p-Hydroxybenzoate

NSFXLRBEBAVITIL

@)

Isobutyraldehyde AJITFILTILTER @)
Isoeugenol AIA A7 /—IL @)
L-Isoleucine L—qvRAy O
Isopentylamine AINRUFIVTIY O
Isopropanol A4v7n//—)L O

Isopropyl Citrate YIVEA/TOE @)

Isopropyl p-Hydroxybenzoate NSAXRBEBAVTOE L @)
Isoquinoline VLIV O
Isovaleraldehyde AJINLILTILTER @)
Lactic Acid FLER O

Linalool JFrazx—iv O
Linalyl Acetate EEEE UL O
L-Lysine L-Aspartate L= U L—TRINSGFX IS O

L-Lysine L-Glutamate L=Y VL= IIVASU RIS O

L-Lysine Monohydrochloride L—sUiE iR O

Magnesium Carbonate REE<T 2L @)

Magnesium Chloride =X (A7 STFN O

Magnesium Hydroxide IKEEIER T 2 Ly O

Magnesium Monohydrogen Phosphate |V EB—KRI TR L O

Magnesium Oxide 3| AEErE STFN O

Magnesium Silicate TABIT 2T L O

Magnesium Stearate RATTIVUEERT R L O

Magnesium Sulfate i S Er STPNN O

DL-Malic Acid DL—Y I O

Maltol <2 JLh—IL O
D-Mannitol D—<>=F—JL O

d/-Menthol dl— A2 h—)L ©)
/-Menthol 1=AUk—)L ©)
I-Menthyl Acetate BFEE - A2 FIL O
DL-Methionine DL—AFA=> O
L-Methionine, L—AFH4=> @)

Methyl Anthranilate, FUNSZIVEEATFIL O
Methyl B-Naphthyl Ketone AFIB—FTFILITRY @)
Methyl Cellulose AFILEILA—X O

Methyl Cinnamate TAREEATFIV O
Methyl Hesperidin AFIARRYDY O

Methyl N-Methylanthranilate N—=AFITURSZILEEAFIL O
Methyl Salicylate HFILEEAF L @)
3-Methyl-2-butanol 3-AFIL-2-TR/—)L O
trans-2-Methyl-2-butenal trans-2-AFJL-2-TTF—)L O
3-Methyl-2-butenal 3-AFI-2-TFFH—IL O
3-Methyl-2-butenol 3AFI-2-TF/—)L @)
5-Methyl"6, 7 dihydro-5£- 5-AF IL-6,7-SERO-5H-L ARV AES Sy O
cyclopentapyradin

p-Methylacetophenone INGAFILT T/ O
2-Methylbutanol 2-AFIITR/—)L @)
2-Methylbutyraldehyde 2-AFIVTFILTILTER O
1-Methylnaphthalene 1AFILFIELY O
2-Methylpyrazine 2-AFIESDY O
5-Methylquinoline 5-AFILF/ XTI O
6-Methylquinoline, 6-AFILE/) @)
Monoammonium L-Glutamate L- T WAV T E=D L O
Monocalcium Di-L-Glutamate LT IWASUEEHILS D L O
Monomagnesium Di-L-Glutamate L-TIWASUEER T 2 L @)




Monopotassium Citrate and
Tripotassium Citrate

DIVBE—NIILRBIIUEE=H)I L

Monopotassium Citrate

Tripotassium Citrate

Monopotassium L-Glutamate

L-J VAV EERY) D L

Monosodium Fumarate

IIVEE—F R L

Monosodium L-Aspartate

L—F7RINSGEUEEF YL

O

O

O

O

O
Monosodium L-Glutamate L-JIWASVEEF R L O
Monosodium Succinate ANIBE—FRIDL O
Monostarch Phosphate YUBIETUTY O
Morpholine Salts of Fatty Acids EILRYVEEIAEEIE O
Natamycin FTERAIY O
Neotame A T—Ls O
Nicotinamide —aFUBTIR O
Nicotinic Acid —aFU O
Nisin FAY O
Nitrous Oxide WRREER O
y—Nonalactone Yy—/F39k O
Octanal To8F—IL O
Oxalic Acid Ak @)
Oxidized Starch BieToTY @)
2-Pentanol 2-RUB/—)L O
1-Penten-3-ol 1-RUT-3-F—IL O
trans-2-Pentenal, trans —2— T+ —)L @)
I-Perillaldehyde 1—RYLFILTEFR @)
Phenethyl Acetate BEER DT R FIL @)
Phenethylamine TJIRFILTIY O
L-Phenylalanine L=z )\75=> @)
o-Phenylphenol and Sodium AT T/ —ILEUAIIRTZ=)L |o-Phenylphenol O

o-Phenylphenate /=L F I L Sodium o-Phenylphenate @)

2-(3-Phenylpropyl)pyridine 2-(3-7x=)LTREWVEIDY O
Phosphated Distarch Phosphate YUBE/IRTIVEYUBRERET TV @)
Phosphoric Acid B O
Piperidine EXYDy @)
Piperonal ExXa+r—iL O
Piperonyl Butoxide EXOZJLTRFOR @)
Polybutene RUITFo @)
Polyisobutylene RUAVTFLY @)
Polysorbate 20 RUYVILR—F20 O
Polysorbate 60 RYYVILR—F60 O
Polysorbate 65 RYVILR—K65 O
Polysorbate 80 RV ILR—K80 @)
Polyvinyl Acetate BFESE — )LHstEE O
Polyvinylpolypyrrolidone RUEZLRYERYFY O
Polyvinylpyrrolidone RUEZ)LERYRY ©)
Potassium Alginate TILX A L O
Potassium Bromate REREBEN)I L O
Potassium Carbonate (anhydrous) BN L (K Potassium Carbonate @)
Potassium Carbonate (Anhydrous)
Sodium Hydrogen Carbonate BERNY D L Eﬁiﬁk)
Sodium Carbonate ;ggifﬁ;tf VL4
Tripotassium Phosphate YUBE=HU™ L
Dipotassium Hydrogen Phosphate YUBRKFRZNY L Kansui O

Potasium Dihydrogen Phosphate
Disodium Hydrogen Phosphate
Sodium Dihydrogen Phosphate
Trisodium Phosphate

YUBEZIKFRN L
YUBRKRZF )DL
DB Z KRS L
YUBE=FNI L

Potassium Chloride

/AL R L

Potassium Dihydrogen Phosphate

VOB Z KRNI L

Potassium Dihydrogen Phosphate

Potassium DL-Bitartrate

DL—BREKEREN) I L

Potassium Gluconate

FIILavEEh) D L

O|0|0|O




Potassium Hydroxide

Potassium Hydroxide JKEBIE R L Potassium Hydroxide Solution
Potassium Lactate FLEEANY) D L

Potassium L-Bitartrate L—BERBKkRAID L

Potassium Metaphosphate AR EN) ) L

Potassium Nitrate THER A0 L

Potassium Norbixin = YL

Sodium Norbixin jjtgij;?_}{,?é\ I Anatto, Water-soluble
Potassium Polyphosphate RIVIEEA) D L

Potassium Pyrophosphate

En) A L

Potassium Pyrosulfite

O[O|0|0|0|0| O |O|0|0|0|0|0

Potassium Pyrosulfite EnHEREN) D L - - -

Potassium Hydrogen Sulfite Solutio
Potassium Sorbate VILEV BN L
Potassium Sulfate BB L
Propanol A= AVE IR @)
Propionaldehyde JOEAUTILTER O
Propionic Acid JoEA B O
Propyl Gallate BEBFE®IOEL O
Propyl p-Hydroxybenzoate NIAXRBEBHRIOE L O
Propylene Glycol JoEr>gya—) @)
Propylene Glycol Alginate FILXUBITOELYY)a—ILIRTIL O
Propylene Glycol Esters of Fatty Acids |7BEL >4 ) a—LEEAEET R TIL O
Pyrazine ESPY O
Pyridoxine Hydrochloride EURFIUIEEIE O
Pyrimethanil EUAZ=)L @)
Pyrrole En—iL O
Pyrrolidine Eayry @)
Riboflavin DiRIZEY
Riboflavin 5'-Phosphate Sodium DRISELS —YUBETRTILFRID L
Riboflavin Tetrabutyrate YIRISEVEREET R TIL
Saccharin WA rD M
Silicon Dioxide - YL - Silicon Dioxide

Silicon Dioxide (fine)

Silicone Resin

)a—tEhE

Sodium Acetate {7 VAP NN

Sodium Alginate FILXUEEFR) D L

Sodium Benzoate ZEREBEBTNIVL

Sodium Bicarbonate RERKFRFT )L Sodium Bicarbonate
Sodium Carbonate 7 al AUAPFN Sodium Carbonate

Sodium Carboxymethylcellulose

HILREDAFILEILO—RF R L

Sodium Carboxymethylstarch

FoToG)a—)LEEF RIS L

Sodium Caseinate hEAF )DL
Sodium Chlorite
Sodi Chlorit HIERBSTHNIOL
odim ore B Sodium Chlorite Solution
Sodium Chondroitin Sulfate IVRFRAFUBREEFRID L
Sodium Copper Chlorophyllin o274 ) L
Sodium Dehydroacetate TEFOFEEE TR L

Sodium Dihydrogen Phosphate

B ZIKFRF )DL

Sodium Dihydrogen Phosphate

Sodium DL-Malate

DL—Y) 3@~ L

Sodium Erythorbate IYYILEVEEF ) L
Sodium Ferrous Citrate JIUBEE -8RI L
Sodium Gluconate TIAVEEF R L
Sodium Hydrosulfite REFREET )0 L

O[O|O|O|O|O|O|0|O[O0|0|O|0|0|0|0|0|0|0|0|0|0|0|0|0|0




Sodium Hydroxide

. . O
Sodium Hydroxide IKERIE TR L Sodivm Hydroxide Solution o
Sodium Hypochlorite REIEREET )DL O
Sodium Iron Chlorophyllin goooI4)o R L O
Sodium Lactate BTN L O
Sodium L-Ascorbate L—7RaILEVEEF RIS L O
Sodium Metaphosphate ARSI L O
Sodium Methoxide FRUDLARFIR O
Sodium Nitrate THEE R L O
Sodium Nitrite WIEEE TN L O
Sodium Oleate FLAVEEF R L O
Sodium Pantothenate INURTUBEFRID L O
Sodium Polyacrylate RUFH)IVEEF NI L O
Sodium Polyphosphate RUYUEEF R L O
Sodium Propionate TOEAVEEF ) L @)
Sodium Pyrophosphate EQy EEmIt) o L O
Sodium Pyrosulfite ERERET~IY L Sod¥um Pyrosulfite - - O

Sodium Hydrogen Sulfite Solution @)
Sodium Saccharin Huh)oF ) L @)
Sodium Stearoyl Lactylate ATT7AAIVELEEF I L O
Sodium Sulfate BREE U L @)
Sodium Sulfite BB L @)
Sorbic Acid VILE Vg @)
Sorbitan Esters of Fatty Acids VIVERVRRIAEET R T IL O
D-Sorbitol D—YILER—L D-Sorbitol ___ O

D-Sorbitol Solution O
Starch Acetate BT T O
Starch Sodium Octenyl Succinate FOTZIIVANIBET VT R) I L O
Succinic Acid NI O
Sucralose AYZ5A—X O
Sucrose Esters of Fatty Acids AR T X TIL @)
Sulfuric Acid ifivd O
Sunflower Lecithin EXIULLFY Lecithin O
DL-Tartaric Acid DL—BEGE O
L-Tartaric Acid L—BREE O
Terpineol TILERF—)L O
5,6,7,8-Tetrahydroquinoxaline 5,6,7,8-ThSERFOX/£H1Y @)
2,3,5,6-Tetramethylpyrazine 2,3,5,6-TRIAFILES S @)
L-Theanine L—57=> O
Thiabendazole FTARUET—)L O
Thiamine Dicetylsufate FTPIUEFIVERERIE @)
Thiamine Dilaurylsulfate FTIUZV)IVERERE O
Thiamine Hydrochloride FTIVIEEIE @)
Thiamine Mononitrate FTPIUHERIE @)
Thiamine Naphthalened,5"\2 oo 3 om0 — 15— Sz BtE o)
Disulfonate
Thiamine Thiocyanate FTIVFALTUBE O
DL-Threonine DL—kLA=> O
L-Threonine L—kLA=> O
Titanium Dioxide ot 3 | A 2 D @)
dI-a-Tocopherol dl—a—Fka7zA—JL O
All-rac-a-Tocopheryl Acetate Fa7zA—)LEFERT XTI @)
R,R,R-o-Tocopheryl Acetate d—a—Fa7zA—/LEFBET R TIL O
Tricalcium Phosphate YUBB=HIL L @)
Triethyl Citrate JIVHE=TFIL @)
Trimagnesium Phosphate DUBR=RT R L @)
Trimethylamine FIAFILTIY O
2,3,5-Trimethylpyrazine 2,3,5-MJAFILESDY O
Tripotassium Phosphate YUB=H L Tripotassium Phosphate O




Trisodium Citrate DIVB=FN) L @)
Trisodium Phosphate YUBR=FRI L Trisodium Phosphate O
DL-Tryptophan DL—K)TF o7 O
L-Tryptophan L—K)Fro7> O
y—Undecalactone Y=V ThIYY O
Valeraldehyde NUILTILTER O
L-Valine L=/ O
Vanillin Ny O
Vitamin A E4IVA Vitamine A in Oil O
Vitamin A Esters of Fatty Acids ESIVARBBIZXTIL Dry Formed Vitamin A o)
Vitamin A Esters of Fatty Acids ESSIVARREBIXTIL Vitamin A Esters of Fatty Acids @)
Xylitol FUr—IL O
Zinc salts (Iimited to Zinc Gluconate |@$pEHE (F L BEEMEUREFEHIC |Zinc Gluconate @)
and Zinc Sulfate) R ) Zinc Sulfate O
Sub.st‘ances for which 'ir?dividual (A = 5 F o B S A S AL '
additives are not specified L) " Baking Powder @)
coresponding to specifications
2. Existing Food Additives BEF Ay
Acid Clay [ gd=lan
Activated Acid Clay EHEBRL
Active Carbon SEMR
5-Adenylic Acid 5—TF7T=ILE&
L-Alanine L-75=> L-Alan%ne -
L-Alanine Solution
L-Alginic Acid, TILXBR
L-Arabinose L-73E/—X
L-Arginine L-7IL¥=>

L-Asparagine

L—7RINSXEE

L-Asparagine

L—F7R/INSEY

O

O

O

O

O

O

O

O

O

O

O

Bacillus Natto Gum MEREH L O
Beeswax vao O
Beet Red E—kLwk O
Bentonite RUhFAk O
Betaine REALY @)
Bone Charcoal B ik O
Bromelain TAASAY O
Calcinated Calcium BERRADILD D Ls Calc%nated Shell Calc1um‘ O
Calcinated Eggshell Calcium O

Candelilla Wax HhrTY5a% O
Caramel I ASAIL I O
Caramel II ASAIL I O
Caramel III HSALI @)
Caramel IV ATAILN O
Carnauba Wax AILFro887 @)
Carob Bean Gum HOJE—H L @)
Carrageenan hSES Serr%i]'refined Carrageenan, O
Purified Carageenan O

Carrot Carotene —oorhnTy O
Carthamus Red RZNTHER O
Carthamus Yellow RINTHEER O
Chinese Bayberry Extract YIEEHEY O
Chlorophyll ya[J4)L O
Cochineal Extract aAF——ILEER O
Crude Magnesium Chloride HELEKIEIETT R L O
Curdlan H—K5> O
Cyanocobalamin T /ANSIY @)
O

a-Cyclodextrin




Cyclodextrin 2oaTFRRRNY B-Cyclodextrin
y-Cyclodextrin

L-Cystine L-YAFY

5-Cytidylic Acid 5—F DIk

Dextran TERNY

Diatomaceous Earth 740t

D-Ribose D—HR—X

Dunaliella Carotene TaF)IZHhATY

D-Xylose D-¥>A—X

Enzymatically Decomposed Rutin IVFUBERD R

Enzymatically Modified Hesperidin = |BRAEAZIRYDY

Enzymatically Modified Isoquercitrin |BERQESVITILIN)Y

Enzymatically Modified Lecithin BRIBLITFY

Fukuronori Extract Jo0/)#EY

Gardenia Blue IFFUBERER

Gardenia Red IFFIREER

Gardenia Yellow IFFIoEBR

Gellan Gum CISUH L

o—Glucosyltransferase-treated Stevia

a—ILAVINSURTIS—E B RTEF

L-Glutamine

L-J A3y

Grape Skin Color TROREBER
Guar Gum J7—h L
Gum Arabic, TIETHL
Gum Ghatti AT4H L
Haematococcus Algae Color AIPOVHRERSR
Heme Iron ~ L%
Hexane ANFHY
L-Histidine L-ERXRFDY
L-Hydroxyproline L-eraf2 7Oy
Inositol [myo-Inositol] A1/h—Ib myo-Inositol
Kaolin HhAI>
Karaya Gum AN L
Lac Color A E S
Lanorin AN
L-Leucine L—Aaq4>r
Licorice Extract ANAYE:::Taek?)
Liquid Paraffin MENNZ T4
Luohanguo Extract Shohidy
. .. L-Lysine
L-Lysine Lo L-Lysine Solution]
Lysozyme I F—L
Macrophomopsis Gum IHOORETV AL L
Marigold Color J)—d—IKEHR
Menaquinone (Extract) A/ (HHY)
Microcrystalline Cellulose MiEREILO—X
Microcrystalline Wax RAUAY)RZ) U TIY A

Microfibrillated Cellulose,

WuMEHEIKEILO—R

Milt Protein

Lol-ABRE#EY

Mix Tocopherols SyHYRbaTzO—)L
Monascus Color RZaTBR
Naringin FITY

Palm Oil Carotene N—LaAhaTy
Papain AVAC &

Paprika Color boASL R
Pectin ROFY

Pepsin RITDY

Perlite IN—F1k

g-Polylysine

e—RJ)u

O[O|O|O|O|O|O|0|O[O|0|O|O|0|O|O|O|0|0|O[O|0|O|0|0|0|0|0|O|0|O(0|0|O|O|0|O|0|0[O|0|0(0|0|0|0|0|0|0|0(0|0|0|0|0(0|0|0




Powdered Cellulose

MERE)ILO—R

Praffin Wax

INSGTALUTDYIR

L-Proline

L-7ay>

L-Proline

L-Proline Solution

Psyllium Seed Gum

YA L—FH L

Pullulan

TS

Purple Corn Color LSYFroENDSER

Purple Sweet Potato Color LoYX(ERR

Quillaja Extract FSVHHY

Rhamsan Gum SLYUH L

Rutin (Extract) ILFD (Gl Enju Exract
L-Serine L&)y

Shellac I5vY

Spirulina Color RENLFBEFR

Stevia Extract ATETHEY

Talc Y

Tamarind Seed Gum

BV —FH L

Tannin (Extract)

2= ()

Vegetable Tannin

Tara Gum EVIFN

Taurine (Extract) 2y ()
Thaumatin BOIFY
Thujaplicin (Extract) YT (W)

d-a-Tocopherol

d—a—hkra32z0—)L

d-g-Tocopherol

d—y—hk327z0—JL

d-d-Tocopherol

d—6—hk37z0—)L

O[O|O|O|0|O|O|O|O[O|0|O|O|0|O|0|0|0|0|0[0|0|0|0|0|0|0|0|0|0|0

Tocotrienol k)T /—u

Tomato Color FerER

Tragacanth Gum FSH R L

Trypsin r)T

Turmeric Oleoresin e M

L-Tyrosine L-FaLy

Vegetable Lecithin LS Fo

Fractionated Lecithin PRILOTFY Lacithin O
Yolk Lecithin WRLF>

Xanthan Gum EPZIZEN O
Yeast Cell Wall 23Sl O
Yucca Foam Extract AvhI+—LHEEY O
3. Ordinary foods used as food additives —EKEHEINY

Black Currant Color TovI9h—Z %R @)
Casein vk e O @)
Red Cabbage THXvAYERR @)
Note

* When there are plural specifications under the same additive name, the titles of specifications that
will be modified are given in the corresponding section in the column “Titles of Specifications.”
For substances for which the corresponding sections are blank, the additive names are the same as
the titles of their specifications.



Annex 2-2.

Modification of Specifications for Heavy Metals and Arsenic
(Excluding flavoring Agents)

1. The lead limit test

The test item “Heavy metals” will be replaced with the item “Lead” in the purity tests for individual additives.
The exiting method of the lead limit test will be modified. For substances for which the standard limit for lead
1s already set, the existing standard limit will be changed. The existing limit, however, will not be changed for
some additives. This is not to apply the existing heavy metals limit test because the detection sensitivity of the
test is very low. This is also to harmonize with the JECFA’ decision. JECFA has replaced the heavy metals
limit test with the lead limit test.

2. The arsenic limit test

The description of the standard limit for arsenic will be changed. Arsenic will be expressed as As, not as As203.
This is to harmonize with the JECFA standards. The exiting limits are changed as follows because the limits are
converted into the molecular weight of As.

0.2 pg as As203 — 0.2 pg as As
2.0 pg as As203 — 1.5 ugasAs
2.8 ng as As203 — 2.1 pgasAs

1.0 pg as As203 — 0.8 pg as As
2.5 ng as As203 — 1.9 ug as As
4.0 pg as As203 — 3 pgas As

1.3 ng as As203 — 1pugasAs
2.6 ng as As203 — 2nugasAs
10 pg as As203 — 7.5 ng as As

Outline of Modification

Japanese Name Titles of Specifications* Heavy .. Standard | Standard
Lead limit |.. . ..
meatls — tost limit for Pb | limit for As
Lead (ng/g (ngl/g)
1. Designated additives B A
Acesulfame Potassium FERIVI7 LA L Not changed 4.0—3
SIS A0 &
Acetylated Distarch Adipate Zt?)wtj/t/ﬁg**ﬁj_/j Not changed 4.0—3
Acetylated Distarch TEFIAL O BEET T @) Not changed 4.0—3
Phosphate
Acetylated Oxidized Starch |7tFILLBIET T O Not changed 4.0—3
Adipic Acid TOEUEE @) 10 —2 4.0—3
DL-Alanine DL—75Z=Y @) 20—2 4.0—3
Aluminum Ammonium|p. -, < 0 ) poE=9 O 40—3 4.0-3
Sulfate
Aluminum Potassium Sulfate |BREE7ILE=D LAY L @) 40—5 4.0—3
Ammonium Alginate TILXUBTUEZD L @) Not changed 4.0—3
Ammonium Bicarbonate REEKRTUEZDIL @) 10—2 4.0—3
Ammonium Carbonate REETUEZDL @) 10—2 4.0—3
Ammonium Chloride EB7UoEZDL @) 20—2 4.0—3
Ammonium Dihydrogen|,, g — ygmez=m O 20—4 4.0—3
Phosphate
Ammonium Persulfate BEREETEZI L @) 30—2 4.0—3
Ammonium Sulfate REETUEZ DL @) 20—2 4.0—3
B-Apo-8'-carotenal B—7HR—8 —HATF—IL @) Not changed 4.0—3
L-Arginine L-Glutamate L—7ILX=UL—J LA EEE O 20—2 4.0—3
L-Ascorbic Acid L—7RIJLE VB @) 20 —2 4.0—3
L-Ascorbic Acid 2-Glucoside [L—7Ra/EVEE2-5 )LaTk @) 10—2 1.0—0.8
L-Ascorbic Palmitate LI;\Z;;[/: NELBILST B @) 10—2 4.0—3




L—7RAJEVERTTUVEET

L-Ascorbic Stearate 250 O 10—2 4.0—3
Asparaginase TRINSGEF—H O Not changed 4.0—3
Aspartame TRINIWT—Ls O 10—1 4.0—3
Benzoic Acid ZREE O 10—2 4.0—3
Benzoyl Peroxide BEEIENY AL Diluted Benzoyl Peroxide O 40—2 4.0—3
Biotin EFF O 10—2 2.8—2.1
Bisbentiamine EXRVFTIV O 20—2

Butyl p-Hydroxybenzoate NIAXLREBEFHRIFIL O 10—2 4.0—3
Butylated Hydroxyanisole JFERAFLTZY—)L ©) 10—2 4.0—3
Butylated Hydroxytoluene STFILEFOXIRMLTIY O 10—2 4.0—3
Calcium 5'-Ribonucleotide 5—JRXILAFRAILL I L O 20—1 4.0—3
Calcium Acetate BEEE DL ™ L O Not changed 4.0—3
Calcium Alginate TILEXUEEAILS D L @) Not changed 4.0—3
Calcium Carbonate REEHILD ) L O 20—3 4.0—3
82i§r§$methylcellulose 2@/72*/}7‘»“2»“ e © Not changed 4.0=3
Calcium Chloride BiEhIL oo L O 20—2 4.0—3
Calcium Citrate DIVEENILD D L 20—2 4.0—3
gﬁi‘zs}ﬁ . Dihydrogen|,) g — kgt s o o) 20—4 4.0—3
g;izgl}?;sphate Dihydrogen|n,) g — kg i o) 20—4 1.0—3
Calcium Disodium IFLUOTIVEERBEAILL Y

Ethylenediaminetetraacetate [£=7FJ7L4 © 20—2 40=3
Calcium Gluconate TIAVEERILD I L O 10—2 4.0—3
Calcium Glycerophosphate )0 BRIV L O 20—2 4.0—3
Calcium Hydroxide KEEIEDILE ™ L O 40—2 4.0—3
Calcium Lactate FEHILE DL O 20—2 4.0—3
Calcium L-Ascorbate L—7RILEVEEHILY S L @) Not changed 4.0—3
gi})‘;ls}?; . Monohydrogen|,) g oo o) 20—4 4.0—3
Calcium Oxide ERiEhILS D L O Not changed 4.0—3
Calcium Pantothenate INVMTUBERIVD T L O 20—2 4.0—3
Calcium Propionate TJOEF VBRI L O 10—5 4.0—3
Calcium Saccharin HuhohILo L O Not changed 4.0—3
Calcium Silicate TABAILL D L @) Not changed 4.0—3
Calcium Sorbate VILEVEEAILS ™ L O Not changed 4.0—3
Calcium Stearate ATTVIEENIVD I L O 10—2 4.0—3
Calcium Stearoyl Lactylate [RT7BAILEEHILL I L O 10—2 4.0—3
Calcium Sulfate RERNIL S L O 20—2 4.0—3
Canthaxanthin VANZCE s D @) Not changed 4.0—3
p—Carotene B-hATY O 20—2 4.0—3
Chlorous Acid Water IR REK O Not changed [ 1.0—0.8
Citric Acid DIk O 10—0.5 4.0—3
Copper Chlorophyll fHoonoq L Newly added 5 4.0—3
Cotpr G i g7 s ot C o
Sulfate) Cupric Sulfate O Not changed 4.0—3
L-Cystein Monohydrochloride |[L—YXT41GEIE 20—2 4.0—3
g}ili?prﬁ(;?éum Hydrogen|,, o vs=7o =1 20—4 4.0-3
Dibenzoyl Thiamine ORVIAIWFTFTIV O 20—2




Dibenzoyl Thiamine Hydrochl{ AoV A ILFT7IUIGRIE O 20—2
Diphenyl oIz O 20—2
Dipotassium Hydrogen|, _ Dipotassium Hydrogen
VEEKFRZHID L 20—4 4.0—
Phosphate JLBRR=12 Phosphate O 0=3
Disodium 5'-Cytidylate 5—LF IS L O 20—2 4.0—3
Disodium 5'-Guanylate 5-JT7=IEB_FrII L O 20—1 4.0—3
Disodium 5'-Inosinate 5—A/OVB N L @) 20—1 4.0—3
Disodium 5'-Ribonucleotide  [5'—YUHRXILAFE=FF)I L @) 20—1 4.0—3
Disodium 5'-Uridylate 55— IVEEZF )DL O 20—2 4.0—3
Disodium Dihydrogen| o,y g — =y o o) 20—4 4.0—3
Pyrophosphate
Disodium DL-Tartrate DL—BREEF )V L @) 10—2 4.0—3
Disodium IFLUOTIVMERBE =)D
- 20—2 4.0-
Ethylenediaminetetraacetate £ © 0 073
Disodium Glycyrrhizinate TVFIVIFUBEZFRID L O 30—2 4.0—3
Disodium Hydrogen DUBEBKBRZFR) I L Disodium Hydrogen Phosphate O 20—4 4.0—3
Phosphate
Disodium L-Tartrate L—BRETR) L O 10—2 4.0—3
Disodium Succinate INTEEZF M) L @) 20—2 4.0—3
Distarch Phosphate YUBRBEETUTY O Not changed 4.0—3
DL-Malic Acid DL—) I O 20—2 4.0—3
Erythorbic Acid TYVILE B O 20—2 4.0—3
Ester Gum IRTIVHL @) 40—2 4.0—3
Ethyl p-Hydroxybenzoate NTAXRBEBBEIFIL O 10—2 4.0—3
Ferric Ammonium Citrate DIV TUE= DL @) 20—2 4.0—3
Ferric Chloride 1B s @) 20—2 4.0—3
Ferric Citrate DIk @) 20—2 4.0—3
. . . Ferric Pyrophosphate O 20—2 4.0—3
Ferric Pyrophosphate ERUVEE : -
Ferric Pyrophosphate Solution O 4.0—2 0.2—0.2
Ferrf)cyanides (11m1ted to 7I|:|:/7‘J'”:,5|5@ (IzOL 7Y CalCium Ferrocyanide Nery added 5
Calcium Ferrocyanide, EhY DL, 72OV TALHILY Potassi r - Newlv added 5
Potassium Ferrocyanide, Z(L—\B%g)j TAS TRy |TOMASSIUM Ferrotyanice ewy acee
Sodium Ferrocyanide) B Sodium Ferrocyanide Newly added 5
Ferrous Gluconate JIIVAVBERE 8k 20—2 4.0—3
Crystal 40—
Ferrous Sulfate R 5 — % @) 2 4.0—3
Dried 60—92
Fludioxonil TLSHFYZIL O Not changed
Food Blue No. 1 and sEEEIERUZOT L= |Food Blue No. 1 O 20—2 4.0—3
its Aluminum Lake Ab—% Food Blue No. 1 Aluminum Lake O 20—5 4.0—3
Food Blue No. 2 and BREEERUEOT L= |Food Blue No. 2 O 20—2 4.0—3
its Aluminum Lake A== Food Blue No. 2 Aluminum Lake @) 20—5 4.0—3
Food Green No. 3 and D SN Food Green No. 3 O 20—2 4.0—3
its Aluminum Lake LL—F Food Green No. 3 Aluminum o P .
Lake '
its Aluminum Lake A= Food Red No. 2 Aluminum Lake O 20—5 4.0—3
Food Red No. 3 and its BEREIZSRUZOT L=y |Food Red No. 3 O 20—2 4.0—3
Aluminum Lake A== Food Red No. 3 Aluminum Lake @) 20—5 4.0—3
Food Red No. 40 and its aERE0ERuz07 L= |Food Red No. 40 @) 10—2 4.0—3
Aluminum Lake VhL—F Food Red No. 40 Aluminum Lake @) 10—5 4.0—3




Food Red No. 102 BRAKREB1025 Food Red No. 102 10—2 4.0—3
Food Red No. 104 BRKREI1045 Food Red No. 104 O 20—2 4.0—3
Food Red No. 105 BRKE1055 Food Red No. 105 O 20—2 4.0—3
Food Red No. 106 BRKE1065 Food Red No. 106 O 20—2 4.0—3
Food Yell No. 4 @) 20—2 4.0—3
Food Yellow No. 4 and BERAERIERUVFOTILIZY ood Yerow 7o _
its Aluminum Lake LL—* Food Yellow No. 4 Aluminum o 90—E 405
Lake
Food Yellow No. 5 and e S Food Yellow No. 5 . O 20—2 4.0—3
its Aluminum Lake LL—* Food Yellow No. 5 Aluminum o 90— 1.0—3
Lake
Food Blue No. 1 and
1its Aluminum Lake .
RAEBISRUEZDTILEZ=Y
Food Blue No. 2 and %b_ﬁ; sRUT
its Aluminum Lake %T%EZ%&U%O)T)LE:@
F(,)Od Greep No. 3 and BRAKBIZERUZDTILE=Y
1ts Aluminum Lake LL—X%
Food Red No. 2 and BERAFB2ERVZOTILE=D
its Aluminum Lak Ay R
S Aluminum Lake BRAFRBIERUZDTILI=Y
Food Red No. 3 and LL—F )
1ts Aluminum Lake BRRBAOSRUTOTILI= .
Food Red No. 40 and D LL—F Preparations of Tar Colors 4.0—3
1ts Aluminum Lake
Food Red No. 102
Food Red No. 104 BRARE1025
Food Red No. 105 gg;g:ggﬁ
VIS k=3
Food Red No. 106 BEFE1062
Food Yellow No. 4 and i
its Aluminum Lake BRAERISRUEDTILEZYD
LL—F
Food Yellow No. 5 and BRERSERUZDTILI=DY
1its Aluminum Lake LL—F
Fumaric Acid 77 ILER O 10—2 4.0—3
Glacial Acetic Acid @) 10—0.5 4.0—3
Glacial Acetic Acid IKEEER
Acetic Acid O 10—0.5 4.0—3
Gluconic Acid Ik @) 20—2 4.0—3
Glucono-é-Lactone TINaA/TIVESIRY O 20—2 4.0—3
L-Glutamic Acid L-J LA O 10—1 4.0—3
Glutamyl-valyl-glycine FIWEZILNY LGS Not changed [ 1.0—0.8
Glycerol gut)w @) 5.0—2 4.0—3
Glycerol Esters of Fatty Acids [Vt VEEMBETIRTIL O 10—2 4.0—3
Glycine gIy O 20—2 4.0—3
L-Histidine
L—ERFOUIEERE - .0—
Monohydrochloride FULER © 20—2 4.0=3
Hydrochloric Acid bt O 10—1 2.0—1.5
Hydrogen Peroxide BRI KR O 10—4 4.0—3
Hydroxypropyl Cellulose erkOFLFOELEILO—R Not changed
Hydroxypropyl Distarch Phosy S—:E%oi>jne}b1bu>g§%*% Not changed 4.0—3
Hydroxypropyl ERRFSTREILAFIILEIL - -
Methylcellulose H=2A © 10=2 2015
Hydroxypropyl Starch erkOxITOELTUOTY Not changed 4.0—3
Imazalil, A1TH)L O 10—2
Ion Exchange Rasin
. . b et (Granule) ®) 20—2 4.0—3
Ion Exchange Resin EE (Powder) o 90—9 403
(Suspension) O 20—2 4.0—3
Iron Lactate FLEA S O 50—1 4.0—3




Iron Sesquioxide =" ERie sk O 40—10 2.0—1.5
Isobutyl p-Hydroxybenzoate |/A\5FFLREFHAVIFI O 10—2 4.0—3
L-Isoleucine e V= E SA% O 20—2 4.0—3
Isopropyl Citrate JIVEBAVTOE L O 10—2 1.3—1
Isopropyl p-Hydroxybenzoate [/3\574 ¥R EEBAVTOE L O 10—2 4.0—3
Lactic Acid FLEE O 10—2 4.0—3
L-Lysine L-Aspartate L= UL—TFRNFTUHKIE O 20—2 4.0—3
L-Lysine L-Glutamate L= UL—YT IIVASUERIE O 20—2 4.0—3
L-Lysine Monohydrochloride [L—" iGEE O 10—2 4.0—3
Magnesium Carbonate REETT R L O 30—2 4.0—3
Magnesium Chloride =L | ACE7E SIAPNN O 20—2 4.0—3
Magnesium Hydroxide KERIER T 22 L O Not changed 4.0—3
11\34}?0%;18;?:1 Monohydrogen YOB—IKFRIT R L @) Not changed 4.0—3
Magnesium Oxide [ AErE SIAFFN O 20—2 4.0—3
Magnesium Silicate TABRYT R L O Not changed 4.0—3
Magnesium Stearate RTTIVEBRT R L O 20—2
Magnesium Sulfate el SAPFN O 10—2 4.0—3
D-Mannitol D—Y =h—JL O 10—1 4.0—3
DL-Methionine DL—AFAZ=Y ©) 20—2 4.0—3
L-Methionine, L—AFAZ=Y @) 20—2 4.0—3
Methyl Cellulose AF)LEILE—X O 20—2 4.0—3
Methyl Hesperidin AFIARRYDY O 20—2
Monoammonium L-J LSBT S E=Y L O 2.0-1 2.5—1.9
L-Glutamate
Monocalcium Di-L-Glutamate |L-7/LAIVEEAILL DL O 10—1 2.5—1.9
Monomagnesium ROYIZEY S ZESI o 101 | 25-19
Monopotassium Citrate and |»ToB—hysyLRUs T E |Monopotassium Citrat O 10—2 4.0—3
Tripotassium Citrate =AU L Tripotassium Citrate O 10—2 4.0—3
Monopotassium L-Glutamate [L-ZIV2SVEEHY) D L O 10—1 2.5—1.9
Monosodium Fumarate IRIVEE—F NI L O 20—2 4.0—3
Monosodium L-Aspartate L—F RINSGHUEEF ) L O 20—2 4.0—3
Monosodium L-Glutamate L-T LAV BE TR L O 10—1 2.5—1.9
Monosodium Succinate ANTEBE—F NI L O 20—2 4.0—3
Monostarch Phosphate YUBETUTY @) Not changed 4.0—3
Morpholine Salts of Fatty AcidE/LHUgHhEEE O 20—2 4.0—3
Natamycin FAIAY O Not changed
Neotame TAT—L O Not changed 4.0—3
Nicotinamide ZaFUBTIR O 30—2
Nicotinic Acid ZaFUR O 20—2
Nisin FAY @) Not changed | 2.0—1.5
Oxalic Acid 2ag O 20—2 4.0—3
Oxidized Starch BitTo7T> O Not changed 4.0—3
L-Phenylalanine L—2T=LT35=Y O 20—2 4.0—3
Sodium o-Phenylphenate |ijr 1, Sodium o-Phenylphenate O 20—2 4.0—3
Phosphated Distarch Phospha g;%ﬁjlx;)wwyﬁg%% @) Not changed 4.0—3
Phosphoric Acid ) O 10—4 4.0—3
Piperonyl Butoxide EXAZJLTRFIF O Not changed




Polybutene RUITTFo O 10—2 4.0—3
Polyisobutylene RUAVITFLY O 10—2 4.0—3
Polysorbate 20 RYVILR—F20 O Not changed 4.0—3
Polysorbate 60 RYVILR—k60 O Not changed 4.0—3
Polysorbate 65 RV ILR—h65 O Not changed 4.0—3
Polysorbate 80 RV ILR—80 @) Not changed 4.0—3
Polyvinyl Acetate FEEAE — )L BiRE O 10—2 4.0—3
Polyvinylpolypyrrolidone RYE=ZLRIERYRY O 10—2 4.0—3
Polyvinylpyrrolidone RUEZILERYRY O Not changed
Potassium Alginate TILEXD BN L O Not changed 4.0—3
Potassium Bromate REWN) I L O 10—4 4.0—3
Potassium Carbonate
(Anhydrous)

Sodium Hydrogen Carbonate
Sodium Carbonate
Trivotassium Phosphat REEN) ) L (FEK)

ripotassium Phosphate | k% ¥ ki A |
Dipotassium Hydrogen REET ) L Kansui
Phosphate VU= L (Solid Kansui) 4.0—3
: : YUBEKERZH) I L . .
Potasium Dihydrogen U B IKEAY ™S L (Liquid Kansui) 4.0—3
Phosphate 'j‘/%g?kié%it'j gﬁ (Diluted Powder Kansui) 2.5—1.9
. . V2B —IK=TH
Disodium Hydrogen B =GR L
Phosphate

Sodium Dihydrogen
Phosphate
Trisodium Phosohate
P ' .

otassium Carbonate REEN) I L (BK) Potassium Carbonate O 20—2 4.0—3

(anhydrous)

Potassium Chloride BAEH) Y L O 10—2 4.0—3
Potassium Dihydrogen|, _ Potassium Dihydrogen
JUBEZIKFH) L 20—4 4.0—

Phosphate B Phosphate © 2
Potassium DL-Bitartrate DL—BERERKFRN) I L O 20—2 4.0—3
Potassium Gluconate JILAVEEN I L O 20—2 4.0—3

) ) Potassium Hydroxide O 10—2 4.0—3
Potassium Hydroxide IKERIE A L . : .

Potassium Hydroxide Soluiton O 10—2 4.0—3

Potassium Lactate FLEEH)D L O Not changed 4.0—3
Potassium L-Bitartrate L—BREEKFRN) I L O 20—2 4.0—3
Potassium Metaphosphate A UEER) I L O 20—4 4.0—3
Potassium Nitrate THEE A L O 20—2 4.0—3
Potassium Norbixin JIVEXRD IR L .

Sodium Norbixin JILEESSF RS L Annatto, water-soluble @) 10—2 4.0—3
Potassium Polyphosphate R EER) S L O 20—4 4.0—3
Potassium Pyrophosphate ERY2EmAY D L O 20—4 4.0—3

Potassium Pyrosulfite O 10—2 4.0—3
Potassium Pyrosulfite EOEREEND L Potassium Hydrogen Sulfite o 03 D01

Solution ' ' '
Potassium Sorbate VILED BN L O 10—2 4.0—3
Potassium Sulfate REEA) D L O Not changed 4.0—3
Propyl Gallate EBFHIOEL O 20—2 4.0—3
Propyl p-Hydroxybenzoate |[/\3FFLREFEBITOE L O 10—2 4.0—3
Propylene Glycol JoELY S )a—) O 10—2 4.0—3
Propylene Glycol Alginate ngpﬁgj’mt L>7)a—n O 20—5 4.0—3

TIL
Propylene Glycol Esters of|7onEL>4)a— LiglEETR
. = 20—2 .0—

Fatty Acids TV O 40=3
Pyridoxine Hydrochloride EVRFSUIERIE O 30—2
Pyrimethanil EVAZ=)L O Not changed
Riboflavin YRISEY Newly added 2




Riboflavin 5'-Phosphate

YRISEUS —)UEBETRTILF

Newly added

4.0—3

Sodium M9 L
Riboflavin Tetrabutyrate YRISEVERBET XTI Newly added 2
Saccharin Huhr O 10—1 4.0—3
Silicon Dioxide — L Silicon Dioxide O 30—5 4.0—3
Silicon Dioxide (fine) O 20—5 2.0—1.5
Silicone Resin ) a—HthE Newly added 1
Sodium Acetate FEBE TR L O 10—2 4.0—3
Sodium Alginate TILEUEFR) DL O 20—5 4.0—3
Sodium Benzoate ZREES M) L O 10—2 4.0—3
Sodium Bicarbonate RERKRF )DL O 10—2 4.0—3
Sodium Carbonate o S a ULVFN Sodium Carbonate O 20—2 4.0—3
(SE(;iEi)r)?ymethylcellulose 'j)Jr)ij\ TR ° ot changed e
Sodium Carboxymethylstarch | 77> )a— LB~ L O 20—2 4.0—3
Sodium Caseinate HEAFRID L O 20—2 2.0—1.5
Sodium Chlorite BERE UL Sodium Chlorite O 10 -2 1.0—0.8
Sodium Chlorite Solution O 10 =2 1.0—0.8
Sodium Chondroitin Sulfate [3vFAAFUHREFTFIDLA O 40—2 4.0—3
Sodium Copper Chlorophyllin [$82082741)>F k) L Newly added 5 4.0—3
Sodium Dehydroacetate TEROEFEE SR L O 10—2 4.0—3
f)%iis‘;rﬁa . Dihydrogen| . e — oy Sodium Dihydrogen Phosphate o) 20—4 4.0—3
Sodium DL-Malate DL—Y TBEF )L O 20—2 4.0—3
Sodium Erythorbate TYVIVEVEEF NI L O 20—2 4.0—3
Sodium Ferrous Citrate DIVBEE—#Fr )L O 20—2 4.0—3
Sodium Gluconate 7R1%=V7: v WLFN O 10—2 4.0—3
Sodium Hydrosulfite REFREET ) L O 10—2 4.0—3
Sodium Hydroxide KEAEF R L Sodium Hydroxide © 072 1073
Sodium Hydroxide Solution O 30—2 4.0—3
Sodium Iron Chlorophyllin #gooa74 ) F )L 4.0—3
Sodium Lactate BRI L O 20—2 4.0—3
Sodium L-Ascorbate L—7RILEVEEF I L O 20—2 4.0—3
Sodium Metaphosphate AR R) Ls O 20—4 4.0—3
Sodium Methoxide FRUDLAEIR O 25—2 4.0—3
Sodium Nitrate i o a SUAPFN O 20—2 4.0—3
Sodium Nitrite G2 a VAN O 20 —2 4.0—3
Sodium Oleate FLAVEFRID L O 40—2 4.0—3
Sodium Pantothenate INOMTUBEF NI L O 20—2 4.0—3
Sodium Polyacrylate RUF OV IVEEF R L O 20—2 4.0—3
Sodium Polyphosphate RYYUEEF M) L O 20—4 4.0—3
Sodium Propionate TOEAVEEF R L O 10—5 4.0—3
Sodium Pyrophosphate ERYS B~ L O 20—4 4.0—3
Sodium Pyrosulfite EOERFRESN) YL Sodium Pyrosulfite © 10—z 1073
Sodium Hydrogne Sulfite Solution O 4.0—2 2.0—1.5
Sodium Saccharin Huh oI L O 10—1 4.0—3
Sodium Stearoyl Lactylate ATT7EAILEEF NI L O Not changed 4.0—3
Sodium Sulfate BRI L O 10—2 4.0—3
Sodium Sulfite 25 o UL NN O 10—5 4.0—3
Sorbic Acid VILEL B O 10—2 4.0—3




Sorbitan Esters of Fatty Acids|V/LEAVIEEET AT IL 10—2 4.0—3

. . D-Sorbitol 10—1 4.0—3
D-Sorbitol D—YILEb—IL .

D-Sorbitol Solution O 10—1 4.0—3
Starch Acetate BT T Not changed 4.0—3
Star(.:h Sodium Octenyl ?7-27——: LaANIBETUTUF R Not changed 103
Succinate
Succinic Acid =VANAL O 20—2 4.0—3
Sucralose AYU78—X O Not changed 4.0—3
Sucrose Esters of Fatty Acids [ atElEEETXTIL O Not changed 4.0—3
Sulfuric Acid il O 20—2 4.0—3
Sunflower Lecithin EXDIULLFY Lecithin O 20—2 4.0—3
DL-Tartaric Acid DL—BRE O 10—2 4.0—3
L-Tartaric Acid L—ERE O 10—2 4.0—3
L-Theanine L—FTT7=V O 10—2 4.0—3
Thiabendazole FTARUET—)L O 20—2
Thiamine Dicetylsufate FTIUEFIVEREEE O 20—2
Thiamine Dilaurylsulfate FTIUIV)ILERELE O 20—2
Thiamine Hydrochloride FTPIVIRRIE O 20—2
Thiamine Mononitrate FT7IVIHEIE O 20—2
Thiamine Naphthalene-1,5-|F73>4274L>—15—-S2L o 20—2
Disulfonate e
Thiamine Thiocyanate FPIUFAITUBE O 20—2
DL-Threonine DL—hLA=Y O 20—2 4.0—3
L-Threonine L—kLA=> O 20—2 4.0—3
Titanium Dioxide 3 | A 22 0 O Not changed 1.3—1
dl-a-Tocopherol d—a—bka7zA—)L O 20—2 4.0—3
All-rac-a-Tocopheryl Acetate [Fa7zO—/LEFERTXTIL O 20—2
R, R,R-o-Tocopheryl Acetate |d—a—rFaT7zO—ILEFBETXTIL O 20—2 2.0—1.5
Tricalcium Phosphate YUBE=HILT D L O 20—4 4.0—3
Triethyl Citrate DIVE=IFIL O Not changed 4.0—3
Trimagnesium Phosphate YUBR=RT R L O 30—4 4.0—3
Tripotassium Phosphate YUBE=H) L O 20—4 4.0—3
Trisodium Citrate DIVB=FR) L O 20—2 4.0—3
Trisodium Phosphate YOBE=FR)I L Trisodium Phosphate O 20—4 4.0—3
DL-Tryptophan DL—KUT+T7v O 20—2 4.0—3
L-Tryptophan L—k)TrT7> O 20—2 4.0—3
L-Valine L=/ @) 20—2 4.0—3
Vitamin A e
Vit‘arnin A Esters of Fatty E‘Z;;ﬁﬁ‘aﬁﬁﬁ’&l 25l Dry Formed Vitamin A O 20—2 4.0—3
Acids
Xylitol FU=L O Not changed 4.0—3
Zinc salts (limited to Zinc TmeEE (Y LavB@mm Ry [Zine Gluconate o 10 -2 4.0—3
Gluconate and Zinc Sulfate) |MERERICRD.) Zine Sulfate O 10 =2 4.0—3
Subtances for which Bak} e Powd?r
e .. i . (Single Baking Powder)
individual additives are not  |(F 4381z I53 2K M A ) 4.0—3
e ) X NS D) (Duplex Baking Powder)
specified coresponding to FRE AL : . 4.0—3
o (Ammonia Type Baking
specifications 4.0—3
Powderd)

Additives for which the corresponding sections in the column “Titles of Specifications" are blank include the case where specifications both for
heavey metals and lead are currently specified and the specification for heavey metals will be deleted and instead the test method of lead will
be changed.



2. Existing Food Additives

BXfEiR i

Acid Clay [ A=l O Not changed 4.0—3
Activated Acid Clay EHERL O Not changed 4.0—3
Active Carbon FEMER O 10—5 4.0—3
5-Adenylic Acid 5 —F7T=ILE& O 10—2 4.0—3
L-Alanine . L-Alanine O 20—2 4.0—3
L-Alanine Solution O 20—2 4.0—3
L-Alginic Acid, TILEXUEE O 10—5 4.0—3
L-Arabinose L—73E/—X O 10—2 4.0—3
L-Arginine L-ZIL¥=y O 20—2 4.0—3
L-Asparagine L—TF RINSGF B O 20—2 4.0—3
L-Asparagine L—=FRINSFEY O 20—2 4.0—3
Bacillus Natto Gum MEEAL O 10—2 4.0—3
Beeswax vav O 10—2 4.0—3
Beet Red E—kLyR O 10—2 4.0—3
Bentonite RUbFA+ O Not changed 4.0—3
Betaine NEALY O 5.0—2 4.0—3
Bone Charcoal B R O 10—5 4.0—3
Bromelain TAAZAY O Not changed 4.0—3
Calcinated Caleium SR L L Calcinated Shell Calcium O 10—2 4.0—3
Calcinated Eggshell Calcium O 10—2 4.0—3
Candelilla Wax hrTIZa% O 10—2 4.0—3
Caramel I HASAIL 1 @) Not changed 1.0—0.8
Caramel I1 AZAIL I @) Not changed | 1.0—0.8
Caramel I11 HZAILI O Not changed [ 1.0—0.8
Caramel IV HSALN O Not changed [ 1.0—0.8
Carnauba Wax AIvFo8079 O 10—2 4.0—3
Carob Bean Gum HOJE—2H L @) Not changed 4.0—3
Semipurified Carrageenan O Not changed 4.0—3
Carrageenan ¥+
Purified Carrageenan O Not changed 4.0—3
Carrot Carotene — rhnFy O 10—5 4.0—3
Carthamus Red NINTHRER O 10—5 4.0—3
Carthamus Yellow RoNTERE O 10—5 4.0—3
Chinese Bayberry Extract AvHT+—LEHY O 20—2 2.0—1.5
Chlorophyll Zi=l=rgn 10—5 4.0—3
Cochineal Extract aAF-—ILEER O 10—2 4.0—3
Crude Magnesium Chloride [#&EKIEILTTHRIDL O 20—2 4.0—3
Curdlan h—k3> @) Not changed 4.0—3
o-Cyclodextrin O Not changed 1.3—1
Cyclodextrin L HOFERRY B-Cyclodextrin O Not changed 1.3—1
y-Cyclodextrin O Not changed 1.3—1
L-Cystine L-VRFY O 20—2 4.0—3
5-Cytidylic Acid 5 —FTIVEE O 10—2 4.0—3
Dextran TXRNSY O 10—2 4.0—3
Diatomaceous Earth T4t @) Not changed 10—7.5
Dunaliella Carotene TaFyrshaTy O 10—5 4.0—3




D-Xylose D-¥>A—X O 10—2 4.0—3
IE{Efi};lmatlcally Decomposed IWFUBRD R @) 5.0—2 4.0—3
Egzggizzauy Modified | o msma 2 <y o 10-2 2.0—1.5
iﬁiﬁ?}iﬁ? Modified| g o muamqy o 1o b o) 5.0—2 2.0—1.5
Enaymatically  Modifiedlge g o 5. o | w-z | 40
Fukuronori Extract zo0/)#E% O 10—2 4.0—3
Gardenia Blue IFFUFERER O 8.0—2 4.0—3
Gardenia Red IFFIReER O 8.0—2 4.0—3
Gardenia Yellow IFFiEBEBR O Not changed 4.0—3
Gellan Gum CISUHL O Not changed 4.0—3
;;(jilel;ossﬁizznsferase- o b SR GBS E 7 g;(e}i?:osyltransferase-treated o 10—1 9 0—1
L-Glutamine L-JILAZY O 20—2 4.0—3
Grape Skin Color TrRORKRBR O 10—2 4.0—3
Guar Gum J7—HL O Not changed 4.0—3
Gum Arabic, TIETHL O Not changed 4.0—3
Gum Ghatti AT L O 10—2 4.0—3
Haematococcus Algae Color |[~NYbavhREER O 8.0—5 4.0—3
Heme Iron A Lgk O 20—2 4.0—3
Hexane ~xHy Newly Added 1
L-Histidine L-ERFDY O 20—2 4.0—3
L-Hydroxyproline L-erFBfITOyy O 20—2 4.0—3
Inositol A/b—=)L myo-Inositol O 25—2 2.0—1.5
Kaolin HhAIY O 10—5 4.0—3
Karaya Gum HSVHL O 10—2 4.0—3
Lac Color PAAES O 8.0—5 4.0—3
Lanorin /0y O 20—2 4.0—3
L-Leucine L—Aq1s Yy L-Leucine O 20—2 4.0—3
Licorice Extract
Licorice Extract hoJ Y (Crude) @) Not changed | 2.0—1.5
(Purified) o 2.0—-1.5
Liquid Paraffin RENNZT Newly Added 1 4.0—3
Luohanguo Extract YIEEHEY O 5.0—2 2.0—1.5
L-Lysine Lo L-Lys?ne . O 20—2 4.0—3
L-Lysine Solution O 20—2 4.0—3
Lysozyme ) F—L O Not changed 4.0—3
Macrophomopsis Gum IYUARETVRA L O 5.0—2 4.0—3
Marigold Color <)—d—)LFE% O 10—3 4.0—3
Menaquinone (Extract) AR/ e @) 20—2 2.0—1.5
Microcrystalline Cellulose MEESELO—X O 10—2 4.0—3
Microcrystalline Wax RAOADYRB) T YI R O Not changed | 2.0—1.5
Microfibrillated Cellulose, MR L O—X @) Not changed 2.0—1.5
Milt Protein LolABE#HEY O 5.0—2 4.0—3
Mix Tocopherols SwHRkaTzo—)L O 20—2 4.0—3
Monascus Color g St Ly V2 - O 10—2 4.0—3
Naringin FITY O 5.0—2 2.0—1.5
Palm Oil Carotene N—LiRHhATy O 10—5 4.0—3
Papain VAT OV O Not changed 4.0—3
Paprika Color oS BER O 10—2 4.0—3
Pectin RIF @) Not changed 4.0—3
Pepsin RISV @) Not changed 4.0—3
Perlite N—21k O Not changed 4.0—3




g-Polylysine e —RYYIv O 10—2 4.0—3
Powdered Cellulose MEtEILO—R O 10—2 4.0—3
Praffin Wax INSTAVTVIR O Not changed | 2.0—1.5
L Proline —— L-Proline O 20—2 4.0—3
L-Proline Solution O 20—2 4.0—3
Psyllium Seed Gum YA L—FH L O 10—2 4.0—3
Pullulan TSy O 2.0—1 2.0—1.5
Purple Corn Color LSHYFXroEQOVREE O Not changed 4.0—3
Purple Sweet Potato Color LoYX(ERR O 8.0—2 4.0—3
Quillaja Extract FSVHEY O 5.0—2 2.6—2
Rhamsan Gum SLYUH L O 5.0—2 4.0—3
D-Ribose D—YHR—Z O 10—2 4.0—3
Rutin ILFY Enju vExtract O 5.0—2 4.0—3
L-Serine -ty O 20—2 4.0—3
Shelac
Shellac YI59Y (White Shellac) O 10—2 2.0—1.5
(Purified Shallac) O 10—2 2.0—-15
Spirulina Color REN)FBEER O 8.0—2 4.0—3
Stevia Extract ATETHEY Stevia Extract O 2.0—1 2.0—1
Talc 2L O 10—2 4.0—3
Tamarind Seed Gum BRSO —FA L O 10—2 4.0—3
Tannin (Extract) U=y Vegatable Tannin O 10—2 4.0—3
Tara Gum 25 L O Not changed 4.0—3
Taurine (Extract) 221 (L) O 20—2 4.0—3
Thaumatin BIIFY O 10—3 4.0—3
Thujaplicin (Extract) YN TYL T Gl) O 20—2 4.0—3
d-a-Tocopherol d—a—hkazza—)L @) 20—2 4.0—3
d-y-Tocopherol d—r—kazza—i @) 20—2 4.0—3
d-6-Tocopherol d—06—tazzo—) O 20—2 4.0—3
Tocotrienol Fakyz/—L O 20—2 2.0—1.5
Tomato Color NSNS O 8.0—1 4.0—3
Tragacanth Gum FSHUNH L O 10—2 4.0—3
Trypsin rITY O Not changed 4.0—3
Turmeric Oleoresin vaveExR O 10—2 4.0—3
L-Tyrosine L-FaS Y O 20—2 4.0—3
Vegetable Lecithin WELSFo
Fractionated Lecithin DRILIFY Lecithin O 20—2 4.0—3
Yolk Lecithin BRLYF
Xanthan Gum XHUAVH L O Not changed 4.0—3
Yeast Cell Wall [Zasitlinlesy O 5.0—2 2.0—1.5
Yucca Foam Extract SHh LY O 10—1 1.0—0.8
3. Ordinary foods used as food additives — BRI IN)
Black Currant Color TovIh—5 %k O 10—2 4.0—3
Casein ya ke % O 20—2
Red Cabbage ThHFEYNYEBER O 8.0—2 4.0—3
Note

* When there are plural specifications under the same additive name, the titles of specifications that will be modified are given in the

corresponding section in the column “Titles of Specifications.”

For substances for which the corresponding sections are blank, the additive names are the same as the titles of their specifications.




Annex 2-3.

Modification of Specifications for Items Other Than Heavy Metals and Arsenic
(Excluding flavoring agents)

Tests for the enumeration of fungi, coliforms, and Salmonella will be added to the microbial limit tests in the general
tests from the viewpoint of harmonizing with JECFA standards. Specification limits for these test itesm will be set for
individual additives. The table below does not contain specific limits.

. Titles of . oo L
Additive Names Japanese Name }hes 9 * Items Outline of modification
Specifications

1. Designated additives

Acetylated Distarch Adipate |[7EFMETOEVBEETYTY Purity tests Modify the test methods.
Acetylated Distarch TEFIALUVBEEBT VT Purity tests Modify the test methods.
Phosphate

Acetylated Oxidized Starch |[7tFLLEiETT> Purity tests Modify the test methods.

Ammonium Alginate

TILXUBTUEZD L

Microbial limit tests

Exclude the method suitability tests.

L-Arginine L-Glutamate

L—7ILX=oL—45 IS BE

Specific rotation

Modify the test method.

Modify the definition commensurate

i FRASHS—H initi , , AUt
Asparaginase ™ Definition with the actual form in destribution.
Aspartame TR T— L Purity tests Modify the test methods.

Calcium Acetate EFEENIL Lo L Purity tests Modify the description of the test
methods.

Calcium Alginate TILXVBAIN DT L Microbial limit tests |Exclude the method suitability tests.

Calcium Carbonate REEAI D) L Purity tests Modify the test methods.

Calcium Chloride ALY L Purity tests Modify the test methods.

Calcium Hydroxide KEEAEAIL S L Purity tests Modify the test methods.

Citric Acid R Purity tests Delete the item "polycyclic aromatic
hydrocarbon.

Copper Salts (limited to Copper Gluconate Purity tests Modify the test methods.

Copper Gluconate and SRIRSE (VLU B R URRERRIZIR S, )

Cupric Sulfate) Cupric Sulfate Purity tests Modify the test methods.

L-Cystein : L—S AT AUIERIE Specific rotation Modify the test methods.

Monohydrochloride

Erythorbic Acid TUYILE B IUPAC name Modify.
Delete the specification limit (not more

Ester Gum TIRTIVA L Purity tests than 8.0) placed in the inappropriate
position for the test item "Acid value."

Ferrocyanides (limited to Calcium Ferrocyanide |Purity tests Modify the test methods.

3 3 2za 7Y (xR TR L, 1

Calcmrp Ferrocyamdg, IOV T ARSI LR IOV TY Potassmm‘ Purity tests Modify the test methods.

Potassium Ferrocyanide, fEFRH LIZIRS) Ferrocyanide

Sodium Ferrocyanide) Sodium Ferrocyanide |Purity tests Modify the test methods.

Ferrous Gluconate JILavEEE— % Purity test Modify the description of the test

methods.




Modify the description of color.
Delete the tone of color.

Description Replace the item "Other coloring
Identification tests |matters"with "Subsidiary collors."
No. 1 : :
Food Blue No Purity tests Add the items "Unreacted raw
: meterials and products of side
Food Blue No. 1 and its BRABERISRUEDTILIZYLL—F reactions" and "Color precursor (leuco
Aluminum Lake "
base).
_ Modify the definition.
Description Modify the description of color
Food Blue No. 1 Identification tests y P '
Aluminum Lake Purity tests Delete the tone of color.
Y Delete the item "Other coloring matter
lakes."
Modify the description of color.
Descrintion Delete the tone of color.
Dot Replace the item "Other coloring
Identification tests N1 m \
Food Blue No. 2 Purity tests matters" with "Isomer.
Y Add the items "Subsidiary colors"and
' "Unreacted raw meterials and
Food Blue No. 2 and its BREEIERVZNDTILI=YLL—F aw LS g
Aluminum Lake products of side reactions.
Definition Modify the definition.
Food Blue No. 2 Descr'iptior} Modify the description of color.
: Identification tests |Delete the tone of color.
Aluminum Lake . . " :
Purity tests Delete the item "Other coloring matter
lakes."
Modify the description of color.
Delete the tone of color.
Description Replace the item "Other coloring
Food Green No. 3 Identification tests |matters"with "Subsidiary collors."
' Purity tests Add the items "Unreacted raw

Food Green No. 3 and
1its Aluminum Lake

BRBEISERUZFDTILEZHLL—F

meterials and products of side
reactions" and "Color precursor (leuco
base)."

Food Green No. 3
Aluminum Lake

Identification tests

Purity tests

Modify the definition.
Modify the description of color.

Delete the item "Other coloring meter
lakes."

Food Red No. 2 and
1ts Aluminum Lake

BRAFRE2ERVFDTILEIZILL—F

Food Red No. 2

Description

Identification tests
Purity tests

Modify the description of color.
Delete the color tone.

Replace the item "Other coloring
matters" with "Subsidiary colors."

Food Red No. 2

Identification tests

Modify the definition.
Delete the color tone. Delete the item

Aluminum Lake Purity tests "Other coloring matter lakes."
Change the description of color.
Delete the tone of color.
Description Replace the item "Other coloring
Food Red No. 3 Identification tests |matters" with "Subsidiary colors."
Purity tests Add the item "Unreacted raw
. meterials and products of side
Food Red No. 3 and its BEAEIBERUVZDTILE=ILL—F reactions."
Aluminum Lake
Modify the definition.
L. h h ipti f color.
Food Red No. 3 Description Change the description of color
: o Delete the tone of color.
Aluminum Lake Identification tests : | :
: Delete the item "Other coloring matter
Purity tests "
lakes.
Description Modify the description of color.

Food Red No. 40

Identification tests

Delete the tone of color.




Food Red No. 40 and

BRAFRBIOSRUVFDTILIZOLL—F

Modify the definition.
Modify the description of color.

its Aluminum Lake Description
Food Red No. 40 DHo! Delete the tone of color.
) Identification tests ) ) .
Aluminum Lake - Delete the items concerning subsidiary
Purity tests :
colors, unreacted raw meterials, and
products of side reactions.
. Modify the description of color.
Description Delete the tone of color
Food Red No. 102 BRAKRE1028 Food Red No. 102 Identification tests i | ' :
Purity tests Replace the item "Other coloring
Y matters" with "Subsidiary colors."
o Modify the description of color.
Description Delete the tone of color.
Food Red No. 104 BRFE104E Food Red No. 104 Ider.lt1f1cat10n tests  |Replace the item "Other coloring
Purity tests matters" with "Subsidiary colors."
Modify the description of color.
Description Delete the tone of color.
Food Red No. 105 BRAKRE1055 Food Red No. 105 Identification tests |Replace the item "Other coloring
Purity tests matters" with "Subsidiary colors."
Description : .
o Modify the description of color.
Identification tests
Purity tests Delete the tone of color.
Food Red No. 106 BRAKRE1065 Food Red No. 106 y Replace the item "Other coloring
matters" with "Subsidiary colors."
.. Modify the description of color.
Description Delete the t £ col
Food Yellow No. 4 |Identification tests clete Lhe tone of color. .
. Replace the item "Other coloring
Purity tests " with "Subsidi lors."
Food Yellow No. 4 and its AR RUEDT LS AL matt‘ers wit _dubsidiary colors.
Aluminum Lake RSB o Descringi ﬁogﬁy tﬁe 3ef1n1.t10.n. el
Food Yellow No. 4 escr‘11c‘)t101-1 odily the description of color.
: Identification tests |Delete the tone of color.
Aluminum Lake : . " :
Purity tests Delete the item "Other coloring matter
lakes."
Description Modify the description of color.
Food Yellow No. 5 Identification tests |Delete the tone of color.
Purity tests Add the item "sudan-1"
Food Yellow No. 5 and
i ) BA#EBSRUZDOTILI=ZILL—F . ) .
its Aluminum Lake - Description Modify the definition.
Food Yellow No. 5 Identification tests |Modify the description of color. Delete
Aluminum Lake the tone of color.
Purity tests Delete the item "Subsidiary colors."
Food Blue No. 1 and
its Aluminum Lake IS R UEDT LS AL
Food Blue No. 2 and BREEEIERUEDT L= LL—*
i i BAREBIERUZDTIILI=VLL—F
its Aluminum Lake BRAE2IERUEDTILI=D LL—%
Food Green No. 3 and BRAFRBISERUEDTILIZILL—F

1ts Aluminum Lake
Food Red No. 2 and
1ts Aluminum Lake
Food Red No. 3 and
1ts Aluminum Lake
Food Red No. 40 and
1ts Aluminum Lake
Food Red No. 102
Food Red No. 104
Food Red No. 105
Food Red No. 106
Food Yellow No. 4 and
1ts Aluminum Lake
Food Yellow No. 5 and
1ts Aluminum Lake

BRAFRBIOBSRUZFDTILEIZHLL—F

BREKE1025
BRKRE1045
BRKFE1055
BHEKE1065

BREBISRUFDTILE=ZOLL—
BREASSRUZFDTILEIZHLL—

*
ES

Preparations of Tar
Colors

Identification tests
Purity tests

Modify the test methods.

L-Glutamic Acid

L= LA ER

Purity tests

Modify the test methods.




L-Histidine

L—ERFOUIRRIE

Specific rotation

Modify the test method.

Monohydrochloride
Hypochlorous Acid Water RE G FEK Definition Hydrochloric ?Cld - hydrochlomc acid
of an appropriate concentration
Tsobutvl »-Hvdroxvbenzoate /{4 2aEmIIIFIL Identification tests, |Modify the description of the test
yLPIY Y - etc. methods.
: Specific Rotation Modify the test method.

L-Isol L—qvAaqdi. ) ]

soleucine 77 Purity tests Modify the test methods.

Purity tests Add test methods.
I 1 A4v7Fns/—)L
SOPOpano Water content Add test method.

Isopropyl Citrate YTUBAVTBEL Purity tests Modify the test methods.

L-Lysine Monohydrochloride

L—Y S igERE

Specific rotation
pH

Modify the test methods.

Content Set the upper limit for content.
Magnesium Chloride R AL/ SN Purity tests Set the limit for calcium.
Modify the test methods.
Magnesium Oxide (AL SN Purity tests Modify the test methods.
.. . Specific rotation :
L-Methionine L—AFH =2 Modify the test methods.

pH

Monosodium L-Aspartate

L—F7RINSFUEEFR) D L

Specific rotation

Modify the test method.

Monosodium L-Glutamate

L= ILAZVEEF R L

Specific rotation

Modify the test method.

Nisin

FAvy

Microbial limit tests

Exclude the method suitability test.

L-Phenylalanine L=z T 35=Y Purity tests Modify the test methods.
o-Phenylphenol and FNRTZZ LT/~ - :
Sodium o-Phenylphenate |EUA MIz=/L7z/—LFtus A 0-Phenylphenol Purity tests Modify the test methods.
Modify the description of color from
Piperonyl Butoxide EXOZLTRFOR Description "light yellow to light brown" to
"colorless to light brown."
Polyisobutylene RUAUTFL Purity tests Modify the description of the test
methods.
Polyvinyl Acetate EElsE =LA A5 Purity tests Modify the description of the test
methods.
Potassium Alginate TILEU BN L Microbial limit tests |[Exclude the method suitability tests.
Potassium Chloride AL DY L Purity tests Modify the description of methods.
: . CAS No. Change CAS No.
Pot DI UBEAID I L . .
otassium Citrate ” ” Purity tests Modify test methods.
Potassium Hydroxide [Purity tests Modify the test methods.
Potassium Hydroxide IKERAER ™ Ls - -
Pot Hydroxid : :
0rassium Hyaroxiae Purity tests Modify the test methods.
Solution
Potassium Norbixin JILEXS VA L Annatto, Water- Idemtofocaation test )
: .. g ’ Modify the test methods.
Sodium Norbixin JIVEFLUFRIT L soluble Assay Oaily the test methods

Propylene Glycol Alginate

FILXUBTOELV Y a—IILIRATFIL

Microbial limit tests

Newly establish.

Propylene Glycol Esters of

Fatty Acids FaELY S a—ILIERBET R TIL Description Modify discription.
Silicon Dioxide Purity tests Modify the test methods.
Silicon Dioxide BT A% . —
- .. : : Modify th f th t
Silicon Dioxide (fine) |Purity tests odify the description of the tes

methods.

Silicone Resin

) a— g

Refractive index,
Purity test

Modify the test methods.

Sodium Alginate

P81 % %7 wa IPFN

Microbial limit tests

Newly establish.




Fat: Not more than 1.5% — Not more

i i HEAF I L i
Sodium Caseinate v Purity tests than 2.0%
Change CAS No.
. , CAS No. Move the item "Dehydroacatate"
FEROEEE ™ L : : ficati
Sodium Dehydroacetate 7 Purity tests under "Purity ” to "Identification
tests."
Sodium Erythobate TUYILEUBEF RS L CAS No. Change CAS No.
Sodium Ferrous Citrate VTUBE—HFITIL Discription Delete the description about taste.
Sodium Hydroxide Purity tests Modify the test methods.
Sodium Hydroxide IKESIEF U™ L Sodi Hvdroxid
odivm Lydroxge Purity tests Modify the test methods.
Solution
Sodium Pantothenate RO B L bH Change the specification limit 9.0-10.0
to 8.5-10.0.
Sodium Polyacrylate RUP U LB R L Purity tests Modify the description of the test

methods.

Soium Pyrosulfite

EnFEREFTR) D L

Soium Pyrosulfite

English name

Add the name.

Sorbitan Esters of Fatty

Acids VIVESUBEIEAT AT IV Purity tests Modify the test method.
Sucralose ZH50—R Structural formula |Modify
iléicg;)se Esters of Fatty AR IR TIL Purity tests Modify the test methods.
L-Threonine L—hLA=> pH Modify the test method.
Exclude alminum oxide and silicon
Content dioxide from the its content.
Titanium Dioxide 3| Purity tests Add the item "Alminum oxide and
Assay silicon dioxide" to the Purity tests.
Modify the assay method.
L-Valine L=y Specific rotation Modify the test method.
Vitamin A : ..
. : LD i . : : : Modify the d t f the test
Xltlzmm A Esters of Fatty EZE;QHE%E&IX; " Vitamin A in Oil Purity tests mgtlrllo};is. © GESCIIpLIOn 0 the 1es
cids
Vitamin A Esters of Fatty| . _ Vitamin A Esters of : Modify the description of the test
: E43VARSHEET T IL i Purity test
Acids 7 7 Fatty Acids Hrity tests methods.
7 lts (imi 7; o ) Zinc Gluconate CAS No. Change.
inc salts (limited to Zinc ﬁl.zﬁégﬁﬁ (F LAV BE SR R U HRES B A
Gluconate and Zinc Sulfate) |=%&2.) :
) Zinc Sulfate Content Not less than 98.0% — 98.0%—102.2%

L-Lysine L-Glutamate

L= oL—FILASUERE

Specific rotation

Modify the test method.

Sodium DIL-Malate

DL—Y)> OBk L

Loss on drying test

Modify the test method.

Diammonium Hydrogen

Add the description of odor "odorless

DOBKRZTEZD L D 1pti
Phosphate ” ” escrption or has."
2. Existing Food Additives Et#&F#Fmy
. i . Modify the d 1pti f the test
Activated Acid Clay EEL Purity tests odily THe desciiption O the tes
methods.
.. : . Microbial limit tests |Exclude the method suitability test.
L-Al A FILEUEE .
ginin Acid - Assay Modifye the test method.
L-Arginine L-7L¥=> pH, Purity tests Modify the test methods.
Bacillus Natto Gum MEEH L Microbial limit tests |Exclude the method suitability test.
Bees Wax S]=by) Purity tests Modify the test methods.
: Modify the d ipti f the test
Betaine RELY Assay odily the description o e tes
methods.
Bromelain TAASAY Identification tests |Modify the test methods.




Calcinated Shell

. Purity tests Modify the test methods.
) : . Calcium
Calcinated Calcium BERL AL L Caloinated Basaholl
a clnated Leeshe Purity tests Modify the test methods.
Calcium
Caramel I ASAN T English name Change.
Caramel 11 AZALT English name Change.
English nema Change.
HAZ AL . .
Caramel III ’ Purity tests Modify the test methods.
Caramel IV AZAN English name Change.
Carob Bean Gum ARTE—=2A L Microbial limit tests |Exclude the method suitability test.
Semipurified Microbial limit tests |Exclude the method suitability test.
Carrageenan h ¥+ Carageenan
Purified Carageenan [Microbial limit tests |Exclude the method suitability test.
Structual formula
Chinese Bayberry Extract |Vv~EEHLY Molecular formula Delete hydrate
Chemical name
Curdlan R Structural formula |Modify.
Microbial limit tests |Exclude the method suitability test.
Cyanocobalamin ST /ARFIY Purity tests ?pemfy the inpurity o
pseudocyanocobalamin" as related.
. Identification test i
o-Cyclodextrin entitcation tests, Modify the test methods.
Loss on drying
: o . . Identification tests, :
Cyclodextrin SORTHRRNY B-Cyclodextrin : Modify the test methods.
Loss on drying
: I ificati :
v-Cyclodextrin denti 1cat19n tests, Modify the test methods.
Loss on drying
Dextran FERISY Microbial limit tests |Exclude the method suitability test.
Enz‘ym‘atlcally Modified B L Purity tests Modify the description of the test
Lecithin methods.
: Viscosity Modify the test methods.
290/ #HY . e . -
Fukuronori Extract Microbial limit tests |Exclude the method suitability test.
Gellan Gum CISVH L Microbial limit tests |Exclude the method suitability test.

o-Glucosyltransferase-
treated Stevia

a—INAVINSORTIS—ENIEBRT
E7

o
Glucosyltransferase-
treated Stevia

Identification tests
Assay

Modify the test methods.

Guar Gum T7—HL Microbial limit tests |Exclude the method suitability test.
oL Modify the description from "It is
: e Description o . "
Gum Arabioc FSETHL Microbial Limit tests odorless” to "It has little or no odor.
Exclude the method suitability test.
Gum Ghatti AT47 Ls Microbial limit tests |Exclude the method suitability test.
L-Histidine L2 FS Assay Modify the description of the test
method.
Inositol AI/oh—IL myo-Inositol Assay Modify the test method.
Kaolin . Purity tests Modify the description of the test
methods.
Karaya Gum "% H L Microbial limit tests |Exclude the method suitability test.
L-Leucine L—Aq> Purity tests Modify the test methods.
Identipication test i
(Crude) I-(; 1 Alssl;a TORLESES  \odify the test methods.
Licorice Extract s APE L) ?d ; i yt. -
o ntipication :
(Purified) STMPICALION LESLs Modify the test methods.
pH, Assay
Lvsozyvme S Identification Modify the test methods.
yROZY Microbial limit tests [Set test methods.
Macrophomopsis Gum RYUBRRETORF L Microbial limit tests |Exclude the method suitability test.

Microfibrillated Cellulose

HUMEHEIK L O—X

Microbial limit tests

Exclude the method suitability test.

Papain

AVA O

Identification tests

Modify the test methods.

Pectin

ROF

Microbial limit tests

Exclude the method suitability test.




Pepsin

NIy

Identification tests

Modify the test methods.

Psyllium Seed Gum

YA L—FH L

Microbial limit tests

Exclude the method suitability test.

Pullulan Ty Microbial limit tests |Exclude the method suitability test.
Add " " to th lant. ® E f
Purple Cone Color LSYFhoERIVER Definition ears | 0 the corn pian ars o
corn plant

Rhamsan Gum SLYUH L Microbial limit tests |Exclude the method suitability test.
Rutin (Extract) WFY Enju Extract Chemical name Change the name.

) _ : Synonymous names |Delete four names.
Stevia Extract ATE T Stevia Extract

Assay

Modify the test method.

Tamarind Seed Gum

AR —RH L

Microbial limit tests

Exclude the method suitability test.

Tara Gum B5H L Microbial limit tests |Exclude the method suitability test.
Thaumatin AYTFY Purity tests Modify the test methods.
Thujaplicin (Extract) VXTI ) Residue on ignition |Modify the test method.
Tragacanth Gum NSAHUR L Microbial limit tests |Exclude the method suitability test.
Trypsin rITL Identification tests |Set the test.
Xanthan Gum FHUAUH L Microbila limit tests |Exclude the method suitability test.
Yeast Cell Wall B R EE Microbial limit tests |Exclude the method suitability test.
3. Food used as additive — SR B
Modify the test methods.
Casein htAy Purity tests Change the specification limit for fat
1.5% to Not more than 2.0%.
Note

* When there are plural specifications under the same additive name, the titles of specifications that
will be modified are given in the corresponding section in the column “Titles of Specifications.”
For substances for which the corresponding sections are blank, the additive names are the same as
the titles of their specifications.




Annex 2-4.

Modification of Specifications for Flavoring Agents

The test items that will be modified are outlined below. From the viewpoint of harmonizing with
JECFA, the test items, “Congealing point,” “Halogenated compounds,” “Heavy metals,” “Arsenic,”
“Loss on drying,” and “Residue on ignition” will be deleted because JECFA does not set standards for
these items. In addition, the items, “’Clarity of solution,” “Alkali-insoluble substances,” and “Ester
value” will be deleted. This is because the quality of individual additives can be confirmed through
the measurement of content by gas chromatography, the identification test by infrared
spectrophotometry, and the measurement of melting point. The temperature condition for the specific
gravity test will be changed from d20/20 to d25/25.

(1) Modify the assay methods.

(2) Change the specification limit for refractive index.

(3) Modify the test method for specific gravity, and change the existing specification limit or

add the limit based on the modified test methods.
(4) Repalce the test item "Free acid" with "Acid value."
(5) Delete the test itesms "Clarity of solution," “Congealing point,” “Halogenated compounds,”

“Heavy metals,” “Arsenic,” “Loss on drying,” and “Residue on ignition.

(6) Other

* A: Assay method, RI: Refractive index, SG: Specific gravity, FA: Free Acid, AV: Acid value, CS: Clarity of solution,
CP: Congealing pint, HC: Halogenatged compounds, HM: Heavy metals, As: Arsenic, LD: Loss on drying,
RI: Residue on ignition

D*|(2)*|(3)*|(9)*| (5)* Items deleted
Additive Names Japanese Names FA HM| LD (6) Other
A|RI|SG| - |CS(CP|HC| & | &
AV As | RI
Acetophenone Vi <d 3k VO O|lO|O O|lO|O
. yanxiiJoEFy Acid value: Not more than 1.0 — Not
Allyl Cyclohexylpropionate w71 )L @) @) O more than 5.0
Allyl Hexanoate ~ANXHUEETYIL O O O
Allyl Isothiocyanate AVFALTUBET)IL OO Modify the identification tests.
St LT Content: Not less than 98.0% — Not
a-Amylcinnamaldehyde g—“I:F? ST h7h ol o o ©) O [less than 97.0%, Acid value: Not more
than 1.0 —Not more than 5.0
Anisaldehyde FZRXT7ILTER O O O Modify the identification tests.
. g Content: Not less than 97.0% — Not
on L
Benzaldehyde RUXT7ILTER O O O less than 98.0%
Benzyl Acetate BERRAN DL O[O |O O O
o ss Modify the identification tests.
N7 ILa—)L
Benzyl Aleohol ZZ T h=—) ©10101010 © Delete the test item ""Aldehyde."
Benzyl Propionate TOEA VBRI O|lO|O O O Modify the identification tests.
d-Borneol d—HRILFF—IL O
Buty Butyrate ERER T FIL @) O O Modify the identification tests.
Modify the identification tests.
Butyl Acetate EEEE T FIL ONNON NG O Acid value: Not more than 1.0 — Not
more than 2.0.
Butylaldehyde ST ILFER o izizy- Modify the flavoring substances




Butyric Acid

L

Content: Not less than 98.0% — Not
less than 99.0%

Modify the identification tests.
Delete the test item "Sulfate."

Cholecalciferol

BEEETILE =L

Modify the identification tests.

1,8-Cineole

18— A —IL

Content: Not less than 85.0% — Not
less than 98.0%

Delete the test items "Angular
rotation," "Phellandrene," and
"Resorcinol."

Cinnamaldehyde

SUF LTILTER

Acid value: Not more than 5.0 — Not
more than 10.0.

Cinnamaldehyde

SUFLTILTER

Acid value: Not more than 5.0 — Not
more than 10.0.

Cinnamic Acid

T4 KRB

Content: Not less than 99.0% — Not
less than 98.0%, Modify the
identification tests.

Melting point: 132-135°C — Not less
than 132°C

Cinnamyl Acetate

Modify the identification tests.
Acid value: Not more than 1.0 — Not
more than 3.0.

Cinnamyl Alcohol

SUFILT AL

Change CAS No.

Modify the identification tests. Add the
test item "Melting point." Delete the
test items "Aci value" and
"cinnamaldehyde."

Citral

=L

Citronellal

AR —IL

Modify the identification tests.

Citronellol

raxra—IL

Content: Not less than 94.0% — Not
less than 90.0%
Modify the identification tests.

Delete the test items "Ester value"and
"Aldehyde."

Citronellyl Acetate

EEEE FORYJL

Content: Not less than 95.0% — Not
less than 92.0%, Modify the
identification tests.

Citronellyl Formate

FEoraxy)L

®)

Content: Not less than 86.0% — Not
less than 90.0%, Modify the
identification tests. Acid value: Not
more than 1.0 — Not more than 3.0

Cyclohexyl Acetate

BEfRS /OAED )L

Modify the identification tests.

Cyclohexyl Butryate

FEEES /O~NE )L

O[O

0|0

Modify the identification tests.

Decanol

FHh/—IL

Modify the identification tests.

2,6-Dimethylpyrazine

26-UAFIIESTDY

Ethyl Acetoacetate

T EEBITFIL

Content: 98.0-102.0% —Not less than
97.5%

Ethyl Butyrate

BT FIL

Modify the identification tests.

Ethyl Cinnamate

TARERTTFIL

O |0 O [Of|O|O|O

Change CAS No.
Modify the identification tests.




Ethyl Decanoate THhUBEITFIL O O O
Ethyl Heptanoate ANTEUBIFIL O O O
Ethyl Hexanoate AFHUBIFIL @) @) @) Modify the identification tests.
Modify the identification tests.
Ethyl Isovalerate AVEERIFIL O O O Acid value: Not more than 1.0 —Not
more than 2.0
Ethyl Octanoate FTORUEEIFIL
Content: Not less than 99.0% — Not
iy | IF)L
Ethyl Phenylacetate, Tz )LEFEETF) O @) O less than 98.0%
Content: Not less than 98.0% — Not
less than 97.0%
Ethyl Propionate JOEFUEBIFIL O O O Modify the identification tests.
Acid value: Not more than 1.0 — Not
more than 2.0.
Ethylvanillin IFILINZYY @) @)
Eugenol A5 /= O O O
Geraniol BS=A—l o Assay: Modify the flavoring substances
tests.
Modify the identification tests.
Hexanoic Acid XY O O Delete the test item "Alkali-insoluble
substances."
Hydroxycitronellal erkaFraxS—)L | O O O Modify the identification tests.
Hydroxycitronellal ErO&S S rORT—IL ) . e
Dimethvlacetal SAF LTt H— ) Modify the identification tests.
Content: Not less than 98.0% — Not
Isoamyl Actate FEBR AV T2V @) @) O less than 95.0%, Modify the
identification tests.
Isoamyl Butyrate BREEAVTIIL @) @) O Modify the identification tests.
Content: Not less than 95.0% — Not
Isoamyl Formate, FEAVTIIL @) @) @) less than 92.0%, Acid value: Not more
than 1.0 — Not more than 5.0
Modify the identification tests.
Isoamyl Isovalerate AVEEBAYTIIL O O O Acid value: Not more than 1.0 =Not
more than 2.0
_ R Content: Not less than 98.0% — Not
Isoamyl Phenylacetate T )LEFEEAVTIIL | O O O less than 97.0%
Isoamyl Propionate JOEFUERAVTIL @) O O Modify the identification tests.
Isobutyl Phenylacetate Tz LEFBEAVIFIL | O O O
. Content: Not less than 99.0% (vol) —
b /=)L
Isoeugenol A7) O O O Not less than 98.5% (vol)
Content: Not less than 92.0% — Not
Linalool )Fai—iL @) O @) less than 95.0% Delete the test items
"Acid value" and "Ester value."
Content: Not less than 92.0% — Not
o I I l/
Linalyl Acetate BEER) 1)) O @) O less than 95.0%
Maltol <)kl o o 1(\3/Ielt1ng point: 160-163°C —160-164
Content: Not less than 98.0% — Not
0,
dl-Menthol dl— Ak —)L O less than 95.0%

Modify the identification tests.
Delete the test item "Thymol."




Content: Not less than 98.0% — Not
less than 95.0%
Modify the identification tests.

- =AU b—IL
[-Menthol ~h= © Delete the test item "Thymol."
Change the specification limit for the
specific rotation and melting point.
Modify the identification tests.
I-Menthyl Acetate BEBE /- A FIL O O O Angular rotation: -70 to -75° — Not
more than - 69°
Methyl Anthranilate TURSZILEEAFIL O O O Modify the identification tests.
Methyl B-Naphthyl Ketone |AFILB —FIFIL7R| O O
Change CAS No. Modify the
Methyl Cinnamate TAREEATFIL @) @) identification tests. Add the test item
"Melting point.
Methyl N- N=AFIILT U= )LEE ; ; ificati
Mothvlanthranilate AFIL Modify the identification tests.
Methyl Salicylate BT ILEAT L o o o Acid value: Not more than 0.5 — Not
more than 2.0.
trans-2-Methyl-2-butenal | trans-2-2F L-2-F7+ O issie;y- Modify the flavoring substances
3-Methyl-2-butenal 3 AFI-2-TFF—1L | O issie;y- Modify the flavoring substances
Content: Not less than 98.0% — Not
p-Methylacetophenone INGAFULT NI/ | O @) O less than 95.0%
Delete the test item "Refractive index."
2-Methylbutyraldehyde 2-AFIVITFILTILTEEl O
.1 Assay: Modify the flavoring substances
- 6-AFILF/1)
6-Methylquinoline, FAFIY O tests. Delete the test item "Acid value."
y-Nonalactone y—/F30ky O O O
Octanal Ao F—I @) O O
trans-2-Pentenal trans —2—~u5+—l O o tAessizy- Modify the flavoring substances
/-Perillaldehyde [—RYJLTILTER @) @) @) Modify the identification tests.
Phenethyl Acetate BB 7z FIL O O O Modify the identification tests.
9-(3-PhenylpropyDpyridine |2-3-7z=LFaELE] O issizy. Modify the flavoring substances
Content: Not less than 99.0% — Not
) . less than 98.0%
ExXOor—iL
Pineronal ) O O Modify the identification tests.
Add the test item "Aid value."
Propanol wAsVAVE Modify the molecular weight.
Propionaldehyde JOEALT7ILTER O
Propionic Acid JOEF i Add .t}.le t?St llFenEl Lead. Change the
specification limit for arsenic.
Terpineol TILERF—IL Modify the identification tests.

. [2,8,0,6-TFZAFILES YV . ;
2,3,5,6-Tetramethylpyrazine |, @) Modify the molecular weight.
y—Undecalactone Y =T HASURY O O O

Content: Not less than 98.0% — Not
0
Vanillin e o o less than 97.0%

Modify the identification tests.
Melting point: 81-83°C — 81-84°C)
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