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FoodCatNo

FoodCategory

Flavoured fluid milk drinks
Cream analogues

Milk and cream powder analogues

Rind of ripened cheese

Flavoured processed cheese, including containing fruit,
vegetables, meat, etc.

Cheese analogues

Dairy-based desserts (e.g. pudding, fruit or flavoured
yoghurt)

Fat-based desserts excluding dairy-based dessert products
of food category 01.7

Edible ices, including sherbet and sorbet
Fruit in vinegar, oil, or brine

Canned or bottled (pasteurized) fruit
Jams, jellies, marmelades

Fruit-based spreads (e.g. chutney) excluding products of
food category 04.1.2.5
Candied fruit

Fruit preparations, including pulp, purees, fruit toppings and
coconut milk

MaxLevel

100mg/kg
150 mg/kg
150 mg/kg

1000 mg/kg
1000 mg/kg

1000mg/kg
200mgl/kg

200mg/kg

100 mg/kg
1500mg/kg
1500 mg/kg

500mg/kg

500mg/kg

1000 mg/kg

500mg/kg

52,181 & 402
181 & 201

181,201 &
X5251

181

181

181
161
181 & 267
161 & 181
161, 181 &
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FAO,WHO Food Standards ENGLISH | FRANGATS | ESPANOL ':‘5
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11'1 CODEX alimentarius BRG] Y. &= 'ﬁ_-,i
| CODEX ALIMENTARIUS [ ®@—| &

LT =1 INTERNATIONAL FOOD STANDARDS GSFA Onli | FRANGAIS | ESPARIOL 7 50 § -
d . nine ’!-
ey A \ zood a_ndt_Agnc'u.ulture { : ‘%2 World Health N I-il'

|- 4 7 rganization of i) il . ] 1 = = = R

|;| v the United Nations \n;.-\ v Organlzatlon Updated up to the 46" Session of the Codex Alimentarius Commission (2023) t._.-..;
- . T-Ea
{3 Email cocex@ao 01g - www codexalimentarus org CODEX GENERAL STANDARD FOR FOOD ADDITIVES (GSFA) iR this :
A ONLINE DATABASE Section )
Ii i Food Category Index ‘%
|' ¥ The "Codex General Standard for Food Additives” (GSFA, Codex STAN 192-1995) sets forth the conditions Food Additive Index th "
* under which permitted food additives may be used in all foods, whether or not they have previously been Functional Classes L i
B standardized by Codex. The Preamble of the GSFA contains additional information for interpreting the data. 1
a5 Users are encouraged to consult the Preamble FAO,/WHO Food Standards INGLISH | FRANCAIS | ESPAROL h-_..l
B ‘J_ This database provides, in a searchable format, CODEX ahmenta rius e i E‘.‘i—!
=11 by the Codex Alimentarius Commission. 0 %“. e ==dn

A < =— ) %) e
| q Provisions are searchable by food additive (nam e R s
: i AROL T S E ]
Fﬁ T category, as described in Annex B of the Codex GSFA Online — i a4

LI" Updated up to the 46'" Session of the Codex Alimentarius Commission (2023) Hh
gf‘ Please note that the summary and conclusions d -‘. .E
i) such as call for data for future meetings, are avfl FOOD ADDITIVE DETAILS L=
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é- useful links: i Grape skin extract (163(ii))

= JECFA reports and toxicological monog
= JECFA specifications
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Synonym(s)

GENERAL STANDARD FOR FOOD ADDITIVES :g Click here to view the current version o SECISa.S

Please note: The Codex General Standard for Foff & Click here to search the FAD JECFA datsbase for the specifications of sdditive(s) with INS Ne. 163(ii)

regularly updated to include additional food addfl @ Click here to search the WHO JECFA database for evalustion of additive(s) with TNS Ne. 163(i1)
Commission. e ——

Adopted in 1995. Revision 1997, 1999, 2001, 2003, 2004, 2005, 2006, 2007, 2008, 2009, 2010, LcsV (Tables) |

2011, 2012, 2013, 2014, 2015, 2016, 2017, 2018, 2019, 2021, 2023 GSFA Provisions for Grape sKin extract

Number  Food Category ~ Max Level Notes.

14.2.7 Aromatized slcoholic beverages (e.g. beer, wine and 300 mg/kg - Note 181
spirit yo low alcoholic

07.1.4 Bread-type products, including bread stuffing and bread 200 ma/kg | Note 181
crumbs.

un
= Colour

CXS 192-1995
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063 Breakfast cereals, including rolled oats 200 ma/kg
04.1.2.7  Candied fruit 1,000 mg/ky
% 04124  Canned or bottied (pasteurized) fruit 1,500 mg/ky . Note 181
Note 267
065 Cereal and starch based desserts (.. rice pudding, tapiocs 200 m/kg (. Note 181
pudding)
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The 54th Session of CCFA il

Overview

The 54 Session of the Codex
Committee on Food Additives (CCFA)
will convene as an in-person physical
meeting taking place from 22 April —
26 April, 2024, in Chengdu, Sichuan
Province, China at W Chengdu. The
Session will also be broadcast on
Zoom in listening mode in English,
Chinese, French, and Spanish.

On Friday, 19 April from 09:00-18:00
(GMT+8:00), and Saturday, 20 April,
2024 from 09:00 to 12:30
(GMT+8:00), there will be a Physical
Working Group (PWG) on the
General Standard for Food Additives.

And on Saturday, 20 April, 2024 from
14:30-18:00 (GMT+8:00), there will
be another PWG on the
Endorsement/Alignment of the food
additive provisions of commodity
standards and relevant provisions of
the GSFA.

Specific details may be found in the
timeline further down in this
handbook.

The CCFA54 plenary session will run
from Monday, 22 April, 2024, until
Wednesday, 24 April, 2024. Report
Adoption for CCFA54 is scheduled on
26 April, 2024 starting from 09:00 AM
GMT+8:00.
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Physical working groups

RN\ Food and Agriculture
QW nga:irnah?nnncluu-e! PP u?hs

United Nations TIGNAL FOUD STARDARDS

© 19-20 April 2024
China

All times (ST [UTC+8)

Physical working
group on the Codex

general standard
for food additives

CCFA54

Friday
19 Aprll

i Approval of Agenda
W Comments by the Working Group Chair

v Draft and proposad draft provisions in FC 14.2 and its
subcategories (CX/FA 24/54/7 - Appendix 3)

wmﬂmmmmmm«:ﬂ
24/54/7 - Appendix 1)

and revised provisions In the GSFA entered into the step
masﬂp 233 2 result of CX/FA 23/53/9 (CX/FA 24/54/7 -

Saturday
20 April

provisions for colours with Note 161 In FCs 07.0, 12.0, 13.0 and
15.0 and their (CX/FA 24/54/7 - Appendix 2)

for new and/or revision of food additive provisions;
nmwcn.zozms—nt 24/54/8)

‘Other Business/Future Work

Saturday
20 April

standards
(CX/FA 24/54/6 Annex 1; CX/FA 24/54/6 add.1 Annex 1)
Iinhmi“‘“‘-‘ the

Codex
(CCH'HI‘) (CX/FA lllﬂl‘ml 2; CX/FA 24/54/6 add.1

Mmumwmmum
(GCPFV) (CX/FA 24/54/6 Amnex )

Proposed amendments to the food additive provisions of Codex
regional standards (CX/FA 24/54/6 Annex 4)

Davelopment of Table 3 Notes (CX/FA 24/54/6 Annex 5)

Proposed Workplan on Alignment - revised
(CX/FA 24/54/6 3dd.1 Annex 3)
Future Work

Plenary session

Food and Agriculture
£ Organization of the
United Nations

© 22-26 April 2024

All times (ST (UTC+8)

) Languages: :
Chinese, Englis,French Sparich

Monday
22 Aprll

World Health
Organization

INTERNATIONAL FOOD STANI

Codex Committee
on diti

DEX
AI.IMENTARIUS

Adoption of the Agenda

Matters
other subsidiary bodies

nabnumanmg FAO/WHO and from the 96th and
mummmﬁomcummm
rospectively

Proposed draft specifications for the identity and purity of
food additives arising from the 96th and 97th JECFA meatings

a2t

Tuesday
23 Aprll

General Standard for Food Additives (GSFA):
Report of the EWG on the GSFA

w0

Lunch break

—J)UL : CCFAS547%145(C

(’E CODEE A LIMENTARIUS

Wednesday

sl 24 April

awen 4a and/or revision levels for food
additives and processing aids in Codex standards

b

of the
standards: Report of the EWG on Alignment

RIGR® Lunch break
Side event: Understanding GSFA database

K0uW €

Proposed draft the Systom
(INS) for Food AddItives (CXG 36-1989)

7 Proposals for additions and changes to the Priority List of
JECFA (replles to CL
2023/47-FA)

10 Other Business and Future Work
n Date and Place of Next Session

Friday
26 April

amuw 1 Adoption of the Draft Report

Note: Th

may be adjusted based on the progress of the discussiens.
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06.8.1 Soybean-based beverages

Products prepared from dried soybeans that are soaked in water, pureed, boiled and strained, or prepared
from soybean flour, soybean concentrate, or soybean isolate. In a number of countries this category includes
products referred to as soybean milk. Soybean-based beverages may be consumed as is, or used to prepare
other soybean products, such as those in food categories 06.8.2 (soybean-based beverage film), 06.8.3
(soybean curd (tofu)), 06.8.4 (semi-dehydrated soybean curd), and 06.8.5 (dehydrated soybean curd (kori
tofu))®2535 Also includes soybean products, such as soybean-based beverage powder, which is sold as is,
for reconstitution, or as a mix containing a coagulant that can be reconstituted by the consumer for preparation
of home-made soft tofu.52:55

i

ARl

06.8.2 Soybean-based beverage film: 'il_}'r

1
Film formed on the surface of boiling soybean-based beverage that is dried. It may be deep-fried or softened i 1
in water prior to use in soups or poached food. Also known as fuzhu or|yuba.{>56.5 1)

06.8.3 Soybean curcl (tofu)l
| S—

Soybean curd is prepared from dried soybeans that are soaked in water, pureed, and strained to produce
soybean-based beverage, which is then made into a curd with a coagulant, and placed in a mould. Soybean
curds may be of a variety of textures (e.g. soft, semi-firm, firm).5253

.
]
t

06.8.4 Semi-dehydrated soybean curd:

o
Soybean curd that has been pressed while being moulded into blocks so that some moisture has been T
removed, but so that it is not completely dried (see food category 06.8.5). Semi-dehydrated soybean curd - T
typically contains 62% water, and has a chewy texture.52 i
06.8.4.1 Thick gravy-stewed semi-dehydrated soybean curd: E_?-_;

Partially dehydrated soybean curd that is cooked (stewed) with a thick sauce (e.g| miso sauce)l The partially
dehydrated soybean curd typically absorbs the sauce, and so regains its original texture.

=+
i

06.8.4.2 Deep fried semi-dehydrated soybean curd:

Partially dehydrated soybean curd that is deep-fried. It may be consumed as such, or cooked (e.g. stewed in
sauce) after frying.52-%8

06.8.4.3 Semi-dehydrated soybean curd, other than food categories 06.8.4.1 and 06.8.4.2:

Partially dehydrated soybean curd prepared other than by stewing in thick (e.g. miso) sauce or by deep-frying.
Includes grilled products and mashed products that may be combined with other ingredients (e.g. to make a
patty or a loaf).5

06.8.5 Dehydrated soybean curcl (kori tofu)l
—

Soybean curd from which all moisture has been removed through the process of freezing, aging, and
dehydrating. It may be reconstituted with water or sauce for consumption, or is used directly in prepared dishes.
It may also be deep-fried or simmered in sauce.*?
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06.8.6 Fermented soybeans (e.g| natto] tempe):
—J

ul

Sat

The product is prepared from soybeans that have been steamed and fermented with certain fungi or bacteria
(starter). The soft, whole beans have a distinctive aroma and taste. It includes products such as dou chi
(China), natto (Japan), and tempe (Indonesia).
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CXS 192-1995
FOOD CATEGORY SYSTEM
Food Category Descriptorsd>—&b %z &K~ 13
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