The toxicity of the degraded oil is normally evaluated by the weight loss, the survival rate, autopsy
report, etc. However, the main symptoms of the food-poisoning incident caused by eating of degraded
Instant Noodle were nausea and vomiting™. In fact, there is few study with animal which evaluate the nausea
and vomiting after administrated oxidized oil because no animal can vomit with the exception of monkey
and ferret. To recognize the food-poisoning incidents happened in 1964-1965, to develop a new method
which can analyze the nausea and vomiting with animal is indispensable. It has been known that pica”%, a
behavior characterized by eating a nonfood material such as kaolin, is related to the emesis. Animal that was
administrated harmful compound is eager to eat non-nutritional kaolin to relieve malaise and the amount of
kaolin consumption increases with the degree of the toxicity. Also, it has been recognized that the amount of
consumption is related to the degree of gastrointestinal malaise, namely nausea and vomiting. This method
might be able to utilize to understand the feeling of animal after fed oxidized oils. Therefore, several degree
of oxidized oils extracted from degraded Instant Noodle were administrated to mice and pica was observed
(Figure 4)*. All the mice administrated these oils were survived in 28 days sub-acute toxic study (data not
shown), however, the amount of kaolin intake increased according to the degree of oil degradation. These
results indicate that not severely oxidized oil also indicate harmful symptom in mice. In a previous paper®,
the oil oxidized over 400 meq/kg in PV was needed to observe the depression of the weight in rat. Therefore,
the oil oxidized to around 100meq/kg in PV was recognized as safe in that paper.
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Figure 4. The comparison of kaolin consumption among control oil group and § kinds of oxidized oil groups.
The control oil is extracted from not oxidized Instant Noodle. All kinds of oxidized oil were extracted from

Instant Noodle exposed under sunlight in summer, The degradation degree of the oil increases with the
sample number. Peroxide value of each oil is shown below.

Control: 2.1 meg/kg, Oil 1: 85.0 meq/kg, Oil 2: 107.2 meg/kg, Oil 3: 138.5 meg/kg,
il 4: 302.0 meg/kg, Oil 5: 334.0 meg/kg

However, harmful symptom was expressed when the oil oxidized to 138.5 meg/kg in PV was administrated
in this pica experiment. Probably these would be correlated to nausea and vomiting in human and this leve]
of oxidation is also harm to mice.
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Summary

Oxidation of the oil is very apprehensive phenomenon for food safety because it involves formation
of lipid hydroperoxide (indicated by PV) and the secondary oil oxidized product. This change can be
measured by only PV, not by AV because PV and AV do not increase simultaneously. Consequently,
measuring PV in oil is very important matter to grasp the deterioration level of the oil in food from the food
safety point of view. The formation of lipid hydroperoxide is slow at first, however, it increase at an
explosive pace after finish the induction period. To prevent this explosive increase of lipid hydroperoxide, to
keep the PV at low level, 30 meq/kg in Japan, is a significant point.

From the point of view of keep the food safety, Japan strongly proposes including PV in food
standard of Instant Noodle.
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ISA

The International Sweeteners Association (ISA) - representing manufacturers and industrial users of high
intensity sweeteners — would like to make the below comment on document ALINORM 04/27/12 Appendix
XXVII “Priority List of Food Additives, Contaminants and Naturally Occurring Toxicants proposed for

evaluation by JECFA™.

Aspartame acesulfame salt — revision of specifications

The Dutch delegation has proposed to correct a few errors that appear in the current specifications for
aspartame acesulfame salt. ISA fully supports the Dutch proposatl to:

- delete the text “after adjusting the pH to alkalinity” in the description of the process;
- change the text under Solubility o “Sparingly soluble in water; slightly soluble in ethanol™;

- change the number 0.643 under Specific Rotation to 0.646.

The former two points were simply entered wrongly into the JECFA specifications while the latter point was
entered due to an error made by the producer of aspartame acesulfame salt; they used a slightly wrong
number for the molecular weight of aspartame. Using the correct number, the end result is 0.646 and not

0.643. The producer hopes to have this corrected.
When the European Commission in September 2003 issued a draft proposal for purity criteria for aspartame

acesulfame salt, it based its text on the JECFA specifications, including the errors referred to above. ISA
pointed out the errors to the Commission who agreed to have them corrected in the text that was adopted on

16 April 2004 (please see Commission Directive enclosed).



ISA supports the Dutch delegations’ request for the errors now to be corrected in the JECFA
specifications. Our comments will also be formally submitted to JECFA upon their call for data for the 65"
meeting on food additives next June.
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