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The sweeteners in food (UK) Regulation 2003 (labelling).
Code federal Regulation part 1( 170.3) (Sucralose).
European Regulation Directive sweeteners 115/EC.

European Union Legislation L 259/122.

European Food Safety Authority (EFSA) EFSA Panel on Food Additives and Nutrient
Sources (ANS) Statement in relation to the safety of Erythritol (E 96).
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