1459(Methyl 4—Phenylbutyrate 1464 09.729 2739
1460|2-Methyl-3—-(p-isopropylphenyl) propionaldehyde 1465 05.045 2743
1461]|2-Methyl-3—tolylpropionaldehyde (mixed o—, m—, p—) 1466 05.052 2748
1462|2-Phenylpropionaldehyde 1467 05.038 2886
1463]2—Phenylpropionaldehyde dimethyl acetal 1468 06.030 2888
1464|2-Phenylpropyl butyrate 1469 09.057 2891
1465|2-Phenylpropyl isobutyrate 1470 09.485 2892
1466)2-(p—Tolyl)propionaldehyde 1471 05.043 |3078
1467|5—Methyl~2-phenyl—2—hexenal 1472 05.089 3199
1468|4—-Methyl-2—-phenyl-2—pentenal 1473 05.100 3200
1469|2-Phenyl-2-butenal 1474 05.062 3224
1470]|Ethyl 2-ethyl-3— phenylpropanoate 1475 09.802 3341
1471|2-Phenyl-4—pentenal 1476 05.115 3519
1472]|2-Methyl-4—-phenyl-2-butanol 1477 02.108 3629
1473)2-0x0—-3—phenyipropionic acid 1478 08.109 3892
1474]Sodium 2—oxo—3— phenylpropionate 1479 —

1475|Maltol 1480 07.014 |2656
1476]|Ethyl maltol 1481 07.047 3487
1477{Maltyl isobutyrate 1482 09.525 3462
1478]2-Methyl-3—(1-oxopropoxy)-4Hpyran— 4-one 1483 - 3941
1479]2-Butyl-5— or 6-keto—1,4—dioxane 1484 13.028 2204
1480|2-Amyl-5 or 6—keto—1,4—-dioxane 1485 13.027 2076
1481|2-Hexyl- or 6—keto—1,4—dioxane 1486 - 2574
1482]|2-Methylfuran 1487 - 13.030 |4179
1483]2,5-Dimethyl furan 1488 13.029 4106
1484|2—-Ethyl furan 1489 13.092 3673
1485|2—-Butylfuran 1490 13.103 4081
1486|2-Pentylfuran 1491 13.059 3317
1487|2-Heptyfuran 1492 13.069 3401
1488|2-Decylfuran 1493 13.106 4090
1489]3-Methyl-2—-(3-methylbut—2—enyl)— furan 1494 13.148 4174
1490]2,3-Dimethylbenzofuran 1495 13.074 |3535
14912 4-Difurfuryifuran 1496 13.107 4095
1492]3-(2—Furylacrolein 1497 13.034  |2494
1493|2-Methyl-3(2—furylacrolein 1498 13.046 2704
1494|3—(5—-Methyl-2—furyl)prop—2—-enal 1499 13.150 |4175
1495|3-(5-Methyl-2—furyl)-butanal 1500 13.058 3307
1496)|2-Furfurylidenebutyraldehyde 1501 13.043 2492
1497|2-Phenyl~3-(2—furyl)prop~2-enal 1502 13.137 3586
1498|2-Furyl methyl ketone 1503 13.054 3163
1499|2-Acetyl-5—methylfuran 1504 13.083 3609
1500|2-Acetyl—3,5-dimethyl furan 1505 13.101 4071
1501|2-Acetyl-2,5-dimethyl furan 1506 13.066 3391
1502]|2-Butyrylfuran 1507 13.105 4083
1503](2-Furyl)-2-propanone 1508 13.045 [2496
1504|2-Pentanoylfuran 1509 13.163  |4192
1505 1-(2~Furyl)butan—3—one 1510 13.138 4120
1506)4-(2-Furyl)-3-buten—2-one 1511 13.044 |2495
1507|Pentyl 2—furyl ketone 1512 13.070 }3418
1508|Ethyl 3—(2—furyl)propanoate 1513 13.022 2435
1509|Isobutyl 3—(2—furan)propionate 1514 13.024 2198
1510]Isoamyl 3—(2-furan)propionate 1515 13.023 (2071
1511|Isoamyl 4—(2—-furan)butyrate 1516 13.021  [2070
1512[{Phenetyl 2—furaoate 1517 13.006 2865
1513|Propyl 2—furanacrylate 1518 13.047 2945
1514|2,5-Dimethyl-3—-oxo—(2H)—-fur-4-yl butyrate 1519 13.176  |3970
1515|Furfuryl methyl ether 1520 13.052 3159
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1516|Ethyl furfuryl ether 1521 13.123  |4114
1517|Difurfuryl ether 1522 13.061 3337
1518]2,5-Dimethyl-3—furanthiol acetate 1523 13.116 14034
1519|Furfuryl 2-methyl-3—-furyl disulfide 1524 13.178  |4119
1520 3-[(2—methyl-3—furyl)thio]-2— butanone 1525 - 4056
1521]0-Ethyl S—(2- furylmethyl)thiocarbonate 1526 13.191 4043
1522]|4-Allylphenol 1527 04.058 4075
1523]|2-Methoxy—6—-(2-propenyl)phenol 1528 04.096

1524|Eugenol 1529 04.003 _ |2467
1525|Fugenyl formate 1530 09.088 2473
1526|Eugenyl acetate 1531 09.020 _ |2469
1527|Eugenyl isovalerate 1532 09.878 4118
1528|Eugenyl benzoate 1533 09.766  |2471
1529|Methyl anthranilate 1534 09.715 2682
1530}Ethyl anthranilate 1535 09.716  |2421
1531|Butyl anthranilate 1536 09.717 2181
1532|Isobuty! anthranilate 1537 09.718 2182
1533|cis—3—Hexenyl anthranilate 1538 09.561 3925
1534|Citronelly anthranilate 1539 — 4086
1535|Linalyl anthranilate 1540 09.721 2637
1536 Cyclohexyl anthranilate 1541 09.722 |2350
1537|beta—Terpinyl anthranilate 1542 09.724 3048
1538|Phenylethyl anthranilate 1543 09.723 2859
1539{beta—Naphthyl anthranilate 1544 09.801 2767
1540{Methyl N-methylanthranilate 1545 09.781 2718
1541|Ethyl N-methylanthranilate 1546 09.765 |4116
1542 |Ethyl N-ethylanthranilate 1547 09.764 4115
1543|Isobutyl N-methylanthranilate 1548 09.769 4149
1544|Methyl N-formylanthranilate 1549 09.650 4171
1545|Methyl N—-acetylanthranilate 1550 09.649 4170
1546|Methyl N,N-dimethylanthranilate 1551 09.648 4169
1547|N-Benzoylantharanilic acid 1552 - 4078
1548 Trimethyloxazole 1553 13.169

1549]2,5-Dimethyl-4—ethyloxazole 1554 13.118

1550|2—-Ethyl—4,5—dimethyloxazole 1555 13.091 3672
1551|2-Isobutyl—4,5—dimethyloxazole 1556 13.195

1552]|2-Methyl-4,5-benzo—oxazole 1557 13.154

1553]2,4—Dimethyl-3—-oxazoline 1558 13.115

1554|2,4,5-Trimethyl—delta—3— oxazoline 1559 13.039 3525
1555]Allyl isothiocyanate 1560 12.025 2034
1556|Butyl isothiocyanate 1561 12.107 4082
1557|Benzyl isothiocyanate 1562 12.102

1558|Phenethyl isothiocyanate 1563 12.193 |4014
1559|3-Methylthiopropyl isothiocyanate 1564 12.030 |3312
1560|4-Acetyl-2—-methylpyrimidine 1565 14.070 |3654
1561}5,7-Dihydro—2—methylthieno(3,4—d)pyrimidine 1566 14.014 |3338
1562]1-Phenyl-3 or 5—propylpyrazole 1568 14.029 3727
1563|4,4—Dimethyl-2—propyloxazole 1569 13.112

1564)4,5-Epoxy—(E)-2-decenal 1570 16.071 4037
1565|beta—lonone epoxide 1571 07.170 4144
1566|trans—Carvone—5,6—oxide 1572 16.042 . 14084
1567|Epoxyoxophorone 1573 16.051 4109
1568|Piperitenone oxide 1574 16.044 4199
1569|beta—Caryophyllene oxide 1575 16.043 4085
1570|Ethyl 3—phenylglycidate 1576 16.018 |2454
1571]|Ethyl methylphenyl glycidate 1577 16.015 2444
1572|Ethyl methyl-p—tolylglycidate 1578 16.040 {3757
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1573|Ethylamine 1579 11.015 4236
1574|Propylamine 1580 11.005 4237
1575|Isopropylamine 1581 11.018 4238
1576]|Butylamine 1582 11.003 ]3130
1577|Isobutylamine 1583 11.002 4239
1578|sec—Butylamine 1584 11.005 4240
1579]|Pentylamine 1585 11.021 4242
1580]2—-Methylbutylamine 1586 11.020  |4241
1581 |Isopentylamine 1587 09.346
1582|Hexylamine 1588 08.127
1583|Phenethylamine 1589 11.006 ]3220
1584|2-(4-Hydroxyphenyl)ethylamine 1590 11.007 14215
1585)1-Amino—2-propanol 1591 13.185
1586 Acetamide 1592 16.047 |4251
1587|Butyramide 1593 16.049 4252
1588[1,6-Hexalactam 1594 16.052 4235
1589(2-Isopropyl-N,2,3- trimethylbutyramide 1595 16.053 |3804
1590|N~-Ethyl (E)-2,(Z2)-6— nonadienamide 1596 - 4113
1591 [N-Cyclopropyl (E)-2,(Z)-6— nonadienamide 1597 — 4087
1592|N-Isobutyl (E E)-2 4—- decadienamide 1598 - 4148
1593 |Nonanoyl 4-hydroxy—3— methoxybenzylamide 1599 16.006 2787
1594|Piperine 1600 14.003 2909
1595|N-Ethyl-2-isopropyl-5— methylcyclohexanecarboxamide | 1601 16.013 3455
1596|(+/-)-N,N-Dimethyl menthyl succinamide 1602 - 4230
1597|1-Pyrroline 1603 - 3898
1598]2—Acetyl-1—pyrroline 1604 14.080 4249
1599]2-Propionylpyrrole 1605 - 4063
1600|Isopentylidene isopenylamine 1606 11.017 13990
1601 |Piperidine 1607 14.010 2908
1602]|2-Methylpiperidine 1608 14.133 4244
1603|Pyrrolidine 1609 14.064 [3523
1604] Trimethylamine 1610 11.009 3241
1605] Triethylamine 1611 11.023  |4246
1606| Tripropylamine 1612 11.026 4247
1607]N,N-Dimethylphenethylamine 1613 11.014 4248
1608] Trimethylamine oxide 1614 11.025 4245
1609|Piperazine 1615 14.141 4250
1610|Dec—8—eno—1,5-lactone - 09.754 2203
1611|dl-Limonene - 01.001

- 1612]alpha—Cedrene - 01.022
1613 (4I?,6E)—2,6—Dimethyl-2.4,6- octatriene; (4E,6E)-Allo- _ 01.035

ocimene

1614|Octene—1 - 01.068
1615]2-methylbutan—2-ol - 02.041
1616]tert. Butyl alcohol - 02.052
1617]Allyl alcohol - 02.068
1618|Cedrenol - 02.119
1619(2-butanol - 02.121
1620(2-Methyl 3—Buten-2-ol - 02.123
1621|Hex—3(trans)-en—1-ol - 02.158
1622|Isophytol - 02.168
1623[Nonenol - 02.187
1624|Sclareol - 02.206
1625]3,5—dimethylphenol - 04.020
1626]2—-Ethyl phenol - 04.070
1627|0—Methoxybenzaldehyde - 05.129
1628|alpha—Sinensal; 2,6,10-trimethyl-2,6,9,11-dodecatrienal | - 05.130
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1629{2 4, 7-Decatrienal 05.141
1630|Pentanedial 05.149
1631|Hex—3(trans)-enal 05.151
1632|Pentene—4-al 05.174
1633|Citral propylene glycol acetal 06.035
1634]1,1-diethoxybutane or Butanal diethylacetal 06.061
1635 Ethyl 2,4-dimethyl-1,3—dioxolane-2-acetate; Ethyl 06.087
acetoacetate propylene glycol ketal
1636|Methyl cedryl ketone; acetylcedrene 07.143
1637|Decan—2-one 07.150
1638]Hexan—2—-one 07.163
1639 ;-hydroxypropan-Z—one or 2-propanone, 1-hydroxy— or 07.169
—oxopropanol
1640]|5—-methylheptan—3-one 07.182
1641|pin—2—en—4—one 07.196
1642|Methyl ionone N 07.218
1643|trans—3—-Methyl-2—-(2—pentenyl)-2— cyclopenten—1—one 07.219
1644|Succinic acid 08.024
1645|3,7-Dimethyl—-2,6—octadienoic acid 08.081
1646]|Hept—2-enoic acid 08.083
1647|Ethyl hex—2—enoate 09.190
1648{2-Hexen—1-yl acetate 09.196
1649|Ethyl linoleate 09.204
1650|Butyl Octanoate 09.209
1651|Methyl decanoate 09.251
1652|Oct—1—-en—-3-yl-acetate 09.281
1653|Benzyl octanoate 09.318
1654|Ethylene glycol butyl ether acetate 09.320
1655|Ethyl butyryl lactate 09.502
1656]Hexylsalicylate 09.581
1657|Isopentyl decanoate 09.598
1658|Isoamyl heptate 09.599
1659|Isopentyl lactate 09.601
1660]Isopropyl palmitate 09.606
1661|Methyl geranate 09.643
1662]cis—6—Nonenyl acetate 09.673
1663|Vetiver acetate 09.821
1664]Amyl benzoate 09.825
1665|Methyl—-2—octenoate 09.828
1666|Methyl 3,7-dimethyl-2,6— octadiencate 09.831
1667]Hexenyl acetate/trans—3 09.928
1668| Tridecano—1,5—lactone or Delta tridecalactone 10.058
1669|Oxacycloheptadec—10—en—2—one 10.063
1670|Diethyl disulfide 12.012
1671 |Dipropyl sulphide 12.015
1672|Ethyl Mercaptan 12.017
1673|Butyl thiocisovalerate 12.106
1674|Dimethyl tetrasulphide 12.116
1675|2—Methoxythiophenol 12.139
1676|Mercaptal acetaldehyde 12.205
1677|Isobutyhyl methylthicbutyrate 12.213
1678]2,5-Dimethyl-3(2H)—furanone 13.119
1679)2-Furoic acid 13.136
1680]4-Methylquinoline 14.002
1681]1-methylpyrrole 14.023
1682|2-Acetyl—1,4,5,6— tetrahydropyridine 14.079
1683]2—hydroxypyridine 14.118
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1684 2-Methyl-3-(methylthio)pyrazine 14.128

1685|Methylpyrrole-2— carboxaldehyde/n 14.163

1686|2—-butyl-5—ethylthiophene 15.043

1687]3,5-Diethyl-1,2,4—trithiolane 15.049

1688]2,4-Dimethylthiazole 15.062

1689]2,5—-dimethyl thiophene 15.064

1690|2—ethyl-5-methylthiophene 15.070

1691 |Hydroxydimethylthiophenone 15.077

1692{Penthyl Thiophane 15.096

16932,4,6-Trimethyl—1,3 5—trithiane 15.110

1694) Ammonium hydrogen sulphide 16.059

1695|L-Cystine 17.006

1696]L—Serine 17.020

1697|L—Threonine 17.021

1698|Diammonium sulfide - 2053
1699 1-Methyl-1-phenethyl isobutyrate 09.509 2388
1700]1,1-Dimethyl-2-phenethyl acetate 09.227 12392
1701]2-Methyl—1-phenylpropan—2—ol 02.035 2393
1702]1,1-Dimethyl-2—phenethyl butyrate 09.232 2394
1703]alpha—alpha—Dimethylphenethyl formate 09.086 2395
1704|Ethyl anthranilate 09.716 2421
1705|Ethyl nitrite 16.017 |2446
1706 |Ethyl (E)-2—methyl-2—butenoate 09.495 |2460
1707]Glucose pentaacetate - 2524
1708|Glycyrrhizic acid, ammoniated - 2528
1709|Cis—2-hexeny| acetate 09.196 2564
1710]lI-Limonene 01.045 2633
1711]4-(1,3-Benzodioxol-5-yl)butan—2— one 07.031 2701
1712|Methyl hexanoate 09.069 2708
1713|Methyl 2-hexenoate 09.181 2709
1714|Methyl 2-nonenoate 09.234 |2725
1715|Nerolidol 02.018 2772
1716|Phenethyl benzoate 09.774 2860
1717|3—Methyl-1-phenyl-3—pentanol 02.037 2883
1718|Propyl 4-hydroxybenzoate 09.915  |2951
1719|Pyridine 14.008 {2966
1720|Pyroligneous acid - 2967
1721]|Quinine hydrochloride - 2976
1722]|Quinine sulphate - 2977
1723|Rum ether ~ 2996
1724|Sucrose octaacetate 16.081 3038
1725 Tannic acid 16.080 |3042
1726|1-Hydroxy—2-butanone 07.090 3173
1727]|Methylthio{methylpyrazine) — mixtures of isomers 14.035 [3208
1728|Vinylbenzene; Styrene 01.015 3233
1729|2-(4-Methylphenyl)-2—propanol 02.042 3242
1730]L—Arabinose ~ 3255
1731]L-Cysteine 17.033 |3263
1732|Succinic acid, disodium salt - 3277
1733]|3-Hydroxymethyl-2—octanone 07.097 3292
1734|Isopropenylpyrazine 14.052 3296
1735|n—Hexyl 2-butenoate 09.266 3354
1736 N—(4—Hyc.iroxy-3—methoxybenzyl)- 8-methyl-6— _ 3404

nonenamide

1737|Methyl dihydrojasmonate 09.520 3408
1738]2,6,6-Trimethylcyclohex—2—-en- 1,4—dione 07.109 3421
1739]Quinoline 14.063 3470
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1740|Ethyl trans—2-butenoate 09.248 3486
1741|6-Hydroxydihydrotheaspirane 13.076 3549
1742 Theobromine - 3591
1743 |trans—2—Methyl-2-butenoic acid 08.064 3599
1744|d—Xylose - 3606
1745]1-Octen—3~yl butyrate 09.282 3612
1746 |Ethyl trans—2~decenoate 09.283 3641
1747|Ethyl trans—2—-octenoate 09.285 3643
1748|6—Acetoxydihydrotheaspirane 13.087 3651
1749]|2-Ethylfuran 13.092 3673
1750]|Ethyl trans—2—hexenoate 09.850 3675
1751|Hexyl trans—2—-hexenoate 09.292 13692
1752|Methyl trans—2-octenoate 09.299 3712
1753|L-Rhamnose - 3730
1754|Hydrogen sulfide 16.007  [3779
1755|Neohesperidine dihydrochalcone - 3811
1756|2-Acetyl—2—thiazoline 15.010 3817
1757]L-Arginine, monohydrochloride 17.003 (3819
1758]Sodium diacetate - 3900
1759|Vanillin propylene glycol acetal 06.104 3905
1760]|2—-Aminoacetophenone 11.008 3906
1761|(Z)-3—Hexenyl pyruvate 09.565 |3934
1762|trans—2—-Octenoic acid 08.114 3957
1763]3(2)-Hydroxy~5-methyl-2(3)- hexanone ~ 3989
1764|Methyl 2-methyl-2—-propenoate 09.647 4002
1765|Methyl (methylthio) acetate 12146  |4003
1766(+/—)-Octan—3—yl formate 09.926 4009
1767|Paraldehyde 05.053 4010
1768|Sodium 4— methoxybenzoylacetate = 4016
1769|Acetaldehyde diisoamyl acetal 06.055 4024
1770] Amyl methyl disulfide 12.253 4025
1771|Benzyl hexanoate 09.316 4026
1772|Butyl ethy! disulfide 12.254 4027
1773|beta—Cyclodextrin - 4028
1774|Diethyl trisulfide 12114 14029
1775|(+/-)—cis— and trans-Diethyl-1,2,4~ trithiolane 15.049  |4030
1776|(+/-)-Dihydrofarnesol - 4031
1777|Dihydroxyacetone - 4033
1778|2,5—Dimethylthiazole 15.063 4035
1779{(Z)-4-Dodecenal - 4036
1780|(+/-)—-Ethyl 3—acetoxy—2— methylbutyrate 09.919 (4038
1781|S—-Ethyl 2- acetylaminoethanethioate - 4039
1782|Ethyl methyl disulfide 12.153 4040
1783|Ethyl propyl disulfide 12.126 4041
1784|Ethyl propvl trisulfide 12.256 4042
1785|Geranyl tiglate 09.383 14044
1786|trans—4-Hexenal - 4046
1787|2-Hexyl-4,5—dimethyl—1,3- dioxolane 06.089 4048
1788|4-Hydroxy—3,5— dimethoxybenzaldehyde 05.1563 4049
1789 I‘:;I::;oxy—Z,S—dimethyl—2,4—nonadienoic acid gamma 10.042 4050
1790]3-Hydroxy—4-phenylbutan—2-one 07.242  |4052
1791](+/-)-Methyl 5—acetoxyhexanoate 09.632 |4055
1792|3—Methyl-2 4—nonanedione 07.184 {4057
1793|9-Octadecenal 05.203 4059
1794|2,3-Octanedione - 4060
1795|(+/=)-1-Phenylethylmercaptan - 4061
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1796)(Z)-4-Propenylphenol - 4062
1797|2-Propionyl—-2—thiazoline - 4064
1798|(Z2)-8-Tetradecenal 05.208 |4066
1799|2E 4E,7Z-Decantrienal 05.141 4089
1800j{Hepten—1—-0l-3 02.155 4129
1801 [1—(3—-hydroxy—5—methyl—2- thienyl)ethanone - 4142
1802]Oxacycloheptadec—10—-en—2-one 02.112 4145
1803)3—(Methylthio)propyl-butyrate - 4161
1804|(S)—1-Methoxy—3-heptanethiol - 4162
1805|5—Octenoic acid, methyl ester, (57)- - 4165
1806 Phytol - 4196
1807|N—gluconyl ethanolamine - 4254
1808{N—lactoyl ethanolamine - 4256
1809|3-methyl hexanal - 4261
1810|N-3,7-dimethyl-2 6—octadienyl cyclopropylcarboxamide - 4267
1811 1,4-dioxaspiro[4,5]decan—2—one,3,9~dimethyl-6—(1- _ 4285
methylethyl)-
1812]1-heptanol,3—mercapto—,1—- acetate - 4289
1813|Ethyl (E)-2—-methyl-2—pentenoate - 4290
1814|Methyl hexyl ether - 4291
1815|5—acetyl-2,3—dihydro—1,4—thiazine - 4296
1816|Bis (1-mercaptopropylsulfide ~ 4297
1817]2,5—dithiahexane - 4298
1818|(E)-2-nonen—4—-one - 4301
1819}(E)-4-nonenal - 4302
1820|Cis~& trans 1,2— dihydroperilladehyde - 4312
1821 2-isobutyl-4—methyl-5- ethylthiazole - 4318
1822{2-secbutyl-4—-methyl-5—ethyl thiazole - 4319
1823|5-pentyl-3H—furan—-2—-one - 4323
1824|3-mercapto—3—-methyl-1-butyl acetate - 4324
1825]|3-mercapto—1-butyl acetate - 4325
1826{5—nonen—(E)~2-one - 4326
1827|1-menthyl acetoacetate - 4327
1828|4—octen—3—one — 4328
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KFDA — Korea Food Additives Code

.‘a KOFER FOOD € DRUG ADMILISTRATION

KF DA\ +®Korea Food Additives Code

Search Spec. and Standards
© You can use the options.

¥ Name
[ Content
[ Definition
- Description
I Identification
I Purity
| Assay
[ Permitted Use Level

A

4 " i i
PR e s o

A. Synthetic Additives

B. Natural Additives
C. Mixture Additives

General Standards For
| Food Additive use in Foods

Specification and Standards > Synthetic Additives

A.

Synthetic Additives

1. Geranyl Formate

4. Geraniol

7. Ethyl Cinnamate

10.

43.

48

49,
52.
55.
58.
61.

64.

67.

70.

n)

73.

76.

79.
82,
85.

m

88

1.

94

97.

Ketones(Cancellation)

. Hydrogen Peroxide

. Citric Acid

. Ferric Ammonium Citrate
. Silicone Resin

. Monosodium L-Glutamate
. Glycine

. Butyric Acid

. Isoamy| Butyrate

. Nicotinamide

. Decanol

Sodium Copper Chlorophyliin

. Butylated Hydroxy Toluene

Linalool

Maltol

Potassium Metaphosphate
L-Methionine

Methyl N-Methylanthranilate

Propyl Gallate

Vanillin

Aromatic Alcohols(Cancellatio

Butylated Hydroxy Anisole
Biotin
Thiamine Dilaurylsulfate

Thiamine Mononitrate

Rivoflavin 5'-Phosphate Sodiu

. Calciferol

dl-a-Tocopheryl Acetate

. Sodium DL-Malate

Disodium Dihydrogen Pyropho

sphate

100. Iron Sesquioxide

103. D-Sorbitol Solution

1086. Oxalic Acid

2. Citronellyl Formate

5. Cinnamic Acid

8. Cinnamaldehyde

11. Calcium Hypochlorite
14. Ammonium Persulfate
17. Trisodium Citrate

20. Potassium Citrate

23. Glucono-3-Lactone
26. Glycerin

29. Trisodium Glycyrrhizinate
32, Butyl Butyrate

35. y-Nonalactone

38. Decanal

41. Dehydroacetic Acid

44, Dibenzoyl Thiamine

47. L-Lysine Monohydrochloride
50. Disodium 5'-Ribonucleotide
53. D-Maltitol

56. Potassium Metabisulfite

59. Methyl B-Naphthyl Ketone
62. d¢-Menthol

65. Morpholine Salts of Fatty Acid

68. L-Valine

7

-

. Benzaldehyde

74. Dry Formed Vitamin A

77. Thiamine Naphthalene-1.5-dis

ulfonate
80. Thiamine Thiocyanate
83. Thiamine Phenolphthalinate

86. Pyridoxine Hydrochloride

89. Cholecalciferol
92. Glacial Acetic Acid
95. Sodium Saccharin

98. Zinc Oxide

101. Sorbitan Esters of Fatty Acid

s
104. Sorbic Acid
107. Sodium Hydroxide

BH-48

| General Test

1/4 R—2

| Re tla endi
Methods o Pe

3. Isoamyl Formate

6. Methyl Cinnamate

9. Cinnamyl Alcohol

12. Diluted Benzoyl Peroxide
15. Disodium 5'-Guanylate
18. Ferric Citrate

21. Calcium Citrate

24. Calcium Gluconate

27. Glycerin Esters of Fatty Acids
30. Disodium Glycyrrhizinate
33. Ethyl Butyrate

36. Nicotinic Acid

39. Ethyl Decanoate

42. Sodium Dehydroacetate

45. Dibenzoyl Thiamine Hydrochlo
ride

48. Lactones(Cancellation)
51. Calcium 5'-Ribonucleotide
54. Sodium Metaphosphate
57. DL-Methionine

60. Methyl Cellulose

63. 2-menthol

66. Sulfur Dioxide

69. Aromatic Aldehydes(Cancellat
ion)

72. Benzyl Alcohol

75. Potassium Bromate

78. Thiamine Naphthalene-2,6-dis
ulfonate

81. Thiamine Hydrochloride
84. Riboflavin

87. L-Ascorbic Acid

90. dl-a-Tocopherol
93. DL-Malic Acid
98. Sodium Bisulfite

99, Methy! Salicylate

102. D-Sorbitol

105. Potassium Sorbate
108. Sodium Hydroxide Solution
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109. Potassium Hydroxide
112. Magnesium Stearate

115. L-Cysteine Monohydrochlorid
e

118. Citral

121. Food Green No.3

124. Food Red No.2 Aluminum La
ke

127. Food Red No.40 Aluminium
Lake

130. Food Blue No.2

133. Food Yellow No.4 Aluminium
Lake

136. Sodium Silicoaluminate

139. L-Arginine

142. Acetophenone

145. Ascorbyl Palmitate

148. Aspartame
151. B-Apo-8'-Carotenal
154. Sodium Benzoate
157. Propylene Glycol Alginate

160. Sodium Erythorbate

163. Ethers(Cancellation)

166. Hydrochloric Acid

169. Ammonium Chloride
172. Folic Acid
175. Octyl Aldehyde

178. y-Undecalactone

181. Eucalyptol

184. Calcium Disodium Ethylenedi
aminetetraacetate
187. Carbon Dioxide

190. Isoamyl isovalerate
193. Isoeugenol

196. Sodium Dichloroisocyanurate

199. lon Exchange Resin

202. Ferric Phosphate

205. Iron, Electrolytic

208. Calcium Lactate

211. Calcium Phosphate, Tribasic

214. Potassium Phosphate, Dibas

110. Calcium Hydroxide
113. Sodium Stearoyl Lactylate

116. L-Cystine

119. Citronellal

122. Food Green No.3 Aluminium
Lake

125. Food Red No.3

128. Food Blue No.1

131.
ake

Food Blue No.2 Aluminium L

134. Food Yellow No.5

137. Anisaldehyde

140. a-Amicinnamaldehyde

143. Acetylated Distarch Adipate

146. L-Asparagine
149. Azodicarbonamide
152. Sodium Sulfite
155. Methyl Anthranilate
158. DL-Alanine

161. Ester Gum

164. Ethyl Vanillin

167. Chlorine

170. Potassium Chloride

173. Ethyl Octanoate

176. Potassium lodide

179. Eugenol

182. Disodium S§'-inosinate

185. Silicon Dioxide

188. Titanium Dioxide

191. L-Isoleucine

194,
n)

Isothiocyanates(Cancellatio

197. a-lonone

200. Indol, Amine, Oxazol, Thiazol
e, Quinoline, Pyrazine, Pyrol, Pyro
dine, and their derivatives(Cancell
ation)

203. Sucrose Esters of Fatty Acid
s

206. Lactic Acid

209. Sodium Phosphate, Tribasic

212. Sodium Phosphate, Dibasic

215. Calcium Phosphate, Dibasic

BH-49
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111. Annatto, Water-Soluble

114. Calcium Stearoyl Lactylate
117. Allyl Cyclohexanipropionate
120. Citronellol

123. Food Red No.2

126. Food Red No.40

129. Food Blue No.1 Aluminium L
ake

132. Food Yellow No.4

135. Food Yellow No.5 Aluminium
Lake

138. Adipic Acid

141. Ethyl Acetoacetate
144, Sodium L-Ascorbate
147. L-Aspartic Acid

150. Sodium Nitrite

153. Benzoic Acid

156. Sodium Alginate
159. Erythorbic Acid

162. Esters(Cancellation)

165. Basic Sodium Aluminium Car
bonate(Cancellation)

168. Magnesium Chloride

171. Calcium Chloride

174. Food Starch Modified

177. Methyl Hesperidin

180. VitaminA in oil

183. Disodium Ethylenediamine-te
traacetate

186. Chlorine Dioxide

188. Ethyl isovalerate

192. Isomalt
195. Allyl Isothiocyanate

198. B-lonone

201. Phosphoric Acid

204, Xylitol

207. Ferrous Lactate

210. Potassium Phosphate, Triba
sic

213. Ammonium Phosphate, Diba
sic

216. Sodium Phosphate, Monoba
sic
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217. Ammonium Phosphate, Mon  218. Potassium Phosphate, Mono  219. Calcium Phosphate, Monoba

obasic basic sic

220, DL-Tartaric Acid 221, L-Tartaric Acid 222, Disodium DL-Tartrate

223. Disodium L-Tartrate 224. Potassium DL-Bitartrate 225. Potassium L-Bitartrate

226, Fatty Acids(Cancallation) z;‘;\mmatic Aldehydes(Cancell ﬁ)& Aromatic Alcohols(Cancellati
Z?;ﬂf‘:)"‘“ﬁ“ Hydrocarbons(Can 530, Sodium Nitrate 231. Potassium Nitrate

232. Sodium Hypochlorite 233. Sodium Hydrosuifite 234. Sedium lron Chlorophyllin
235, Acetic Acid 2386. Geranyl Acetate 237. Sodium Acetate

238. Linalyl Acetate 239. Benzy! Acetate 240. Butyl Acetate

241. Polyvinyl Acetate 242. Citronellyi Acetate 243. Cinnamyl Acetate

244, Ethyl Acetate 245. Isoamyl Acetate 246. Starch Acetate

247. Phenylethyl Acetate 248. Thioalcohols(Cancellation) 249. Thioether(Cancellation)
250. p-Carotene 251. Carmine 252, Sodium Carboxymethyicellul

ose

253, Calcium Carboxymethyicellul 254. Sodium Carboxymethyl Starc 255. Sodium Cassinate

ose h
258, Allyl Caproate 257. Taurine 258. Sodium Carbonate
259. Magnesium Carbonate 260. Sodium Bicarbonate 261. Ammonium Bicarbonate

283. Potassium Carbonate, Anhyd

262. Ammonium Carbonate rous _

264. Calcium Carbonate

266. Terpene Hydrocarbons(Canc

285. tert-Butylhydroguinone 267. DL-Threonine

ellation)
268. L-Threonine 269. DL-Tryptophan 270. L-Tryptophan
271. L-Tyrosine 272. p-Methyl Acetophenone 273. Butyl p-Hydroxybenzoate

274. Ethy! p-Hydroxybenzoate 275. Isobutyl p-Hydroxybenzoate  276. Isopropyi p-Hydroxybenzoate

277. Propyl p-Hydroxybenzoate 278. Sodium Pantothenate 279. Calcium Pantothenate
280. Phenols{Cancellation) 281, Phenolic Ether(Cancellation) 282, DL-Phenylalanine

283. L-Phenylalanine 284. Ethyl Phenylacetate 285. Iscbutyl Phenylacetate
286. Polydextrose 287. Polybutene 288. Polyvinyl Polypyrrolidone
289. Polysorbate 20 290. Polysorbate 60 291. Polysorbate 65

202. Polysorbate 80 293. Sodium Polyacrylate 294, Polyisobutylene

285, Sodium Polyphosphate 296. Potassium Polyphosphate 297. Bleaching Powder
298. Furfural and fts derivative(Ca ;00 & aric acid 300. Monosodium Fumarats
ncellation)

301. Ferrous Fumarate 302. Sodium Propionate 303. Benzyl Propionate
304. Ethyl Propicnate 305. Iscamyl Propionate 306. Calcium Propicnate

308. Propylene Glycol Esters of F

307. Propylene Glycol 309. Sedium Pyrophosphate

atty Acids
310. Potassium Pyrophosphate 311. Piperonal 312. Ethyl Hexanoate
313, Succinic Acid 314. Disodium Succinate 315. lron, Reduced
316. Sulfuric Acid 317. Sodium Sulfate 318. Cupric Sulfate
318. Magnesium Sulfate 320. Zinc Sulfate :21' Aluminium Ammonium Stufat
322, Aluminium Potassium Sulfate 323, Ammonium Sulfate 324, Ferrous Sulfate
325. Calcium Sulfate 328. Hydroxycitronelial 327. Hydroxycitronellal Dimethyla

cetal

328. Hydroxypropyl Distarch Phos  329. L-Histidine Monohydrochlcrid

phate o 330. Ferrous Gluconate

332. Potassium copper Chlorophy

331. Copper Chiorophylil llin

333. Sodium Metabisulfite

EH-50
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334. Sodium Methoxide
337. Magnesium Oxide
340. Manganese Sulfate

343. Sodium Gluconate

346. Zinc Gluconate

349. Monopotassium L-Glutamate

352. Lactitol
355. Maltitol Syrup

358. Sodium Sesquicarbonate

361. Calcium Ascorbate
364. Potassium Alginate
367. Oxystearin

370. Magnesium Phosphate, Trib

asic
373. Calcium Acetate

376. Propionic Acid

379. Sodium Ferric Pyrophosphat

e
382, L-Histidine
385. Isopropyl Alcohol

388. Potassium Benzoate

391. L-Camitine
394. Potassium Lactate

397. Nitrous Oxide

400. Sodium Aluminium Phosphat

e, Basic
403. Calcium Stearate
406. Methylethylcellulose

408. Potassium Ferrocyanide

412. Polyglycitol Syrup
415. Ferric Chloride
418. Sodium Oleate

421. d-a-Tocopheryl Acid Succin

ate

424. Synthetic Flavoring Substanc

es

427. Ammonium Molyhdate

430. Chromic chloride
433. Amidated Pectin

335.
338.
341.

347.

350.
e

353.
356.
359.
382.
3685.
368.

371.
sic

374.
377.

383.
386.
388,
392.
385.

398.

40

pg

404.
407.
410.
413,
418.
419,

422,

425.

428,
431,

Modified Hop Extract
Choline chloride
Formic Acid

Copper Gluconate

L-Glutamic Acid

Potassium Glucerophosphat

L-Leucine

Calcium Oxide
Magnesium Hydroxide
L-Ascorbyl Stearate
Calcium Alginate

Sodium Diacetate

Magnesium Phoschate, Diba

Potassium Bicarbonate

L-Proline

. Ethyl Heptanoate

Disodium 5'-Cytidylate
Magnesium silicate

Calcium Benzoate

Methyl p-Hydroxybenzoate

Food Red No.102

L-Lysine

. L-Theanine

Calcium silicate
Polyvinyl pyrrolidone
Sodium Ferrocyanide
Manganese Chloride
Sodium Lauryl Sulfate
d-a-Tocopheryl Acetate

Magnesium L-Lactate

Qzone Water

Acetone

Methyl Alcohol

4/

336. Phylloguinone

339. Sodium Lactate

342. Gluconic Acid

345, Manganese Gluconate

348. Monoammonium L-Glutamat
e

351. Calcium Glycarophosphate

354. D-Mannitol

357. L-Serine

360. Ammonium Hydroxide
383. Ammonium Alginate
366. L-Alanine

369. Itaconic Acid

372. Choline Bitartrate

375. Triacetin
378. Ferric Pyrophosphate

381. Potassium Sulfate

384. Disodium 5'-Uridylate
387. L-Glutamine

390. Potassium Gluconate
393. Acesulfame Potassium
306. Sucralose

399. Sodium Aluminium Phosphat
e, Acidic

402. Hydroxypropylimethy! Cellulo
se

405. Calcium sorbate

408. Ethyl cellulose

411. Calcium Ferrocyanide
414. Manganese citrate
417. Sodium Metasilicate

420. Magnesium Gluconate

423. Potassium Sodium L-Tartrate

426. Hypochlorous Acid Water

429. Sodium Selenite

432. Hydroxypropyl cellulose

4 R—
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KFD A\ +*Korea Food Additives Code

General
Provision

¥ Name

[ content

I Definition

- Description

I 1dentification

I~ Purity

[ Permitted Use Level

I An

e s e

A. Synthetic Additives
B. Natural Additives
C. Mixture Additives

| Standard for Manufacturing
and Preparation

General Standards
Food Additive use in

B. Natural Additives
1. Persimmon Color

4, Kaoliang Color

7. Diatomaceous Earth

10. Glucose Oxidase

13. Lac Color

16. Lecithin

19. Lysozyme

22, Tagetes Extract

25, Berries Color

28. Cellulose, Powdered
3

-

. Fuller's Earth

34. Cellulase

37. Spirulina Color
40. Arabic Gum

43. Annatto Extract
46. Milk Clotting Enzyme
49. Invertase

52, Gellan Gum

55, Caffeine, Natural
58. Gardenia Yellow
61. Caramel Color
64. Cacao Color

67. Cochineal Extract
70. Chitosan

73. Tamarind Color

76. d-Tocopherol Concentrate, Mi
xed

79. Trypsin

82, Pectinase

85. Grape Skin Extract

88. Protease, Fungal(HUT)
91. Phytic Acid

94. Monascus Color

97. Carthamus Yellow
100. Yeast Extract

103. Dextranase

106. Transglucosidase

109. Rosin

112. Alfalfa Extract

115. Grapefruit Seed Extract

For
Foads

Specification and Standards > Natural Additives

2. Licorice Extract

5. Guar Gum

8. B-Glucanase

11. Glucose Isomerase
14. Lactase

17. Rennet Casein
20. Lipase

23. Beeswax

26, Betaine

29. Cyanocobalamin
32. Xanthan Gum

35. Shellac

38. Cyclodextrin

41. a-Amylase, Nonbacterial(DU)
44, Alginic Acid

47. Liquid Paraffin

50. Red Cabbage Color
53. Seed Malt

56. Gardenia Red

59. Carnauba Wax

62. Karaya Gum

65, Catalase

68. Corn Color

71. Tara Gum

74. Tannic Acid

77. d-a-Tocopherol Concentrate

80. Oleoresin Paprika

83. Pectin

86. Pullulanase

89. Protease, Bacterial(PC)
92. Hemicellulase

95. Monascus Yellow

98. Active Carbon

101. Enzymatically Decomposed
Lecithin

104. Maltogenic Amylase
107. Phospholipase A2
110. Mucin

113. Sepia Color

116. Maize Morado Color

BEH-52

1/2 R—2

General Test
Methods

i Reagen

3. Cellulose, Microcrystalline

6.

9. Glucoamylase

12. Diastase(Diastatic Power, DP)
18, Lactoferrin Concentrates

18. Locust Bean Gum

21. Lipase/Esterase(Forestomac
h)

24. Kaolin

27. Bentonite

30. Beet Red

33. Petroleum Wax

36. Steviol glycoside
38. Turmeric Oleoresin
42. a-Amylase, Bacterial(BAU)
45. Oleoresin Capsicum
48. Inositol

51. Gelatin

54. Gibberellic Acid

57. Gardenia Blue

60. Carrageenan

63. Casein

66. Curdlan

69. D-Xylose

72. Tamarind Gum

75. Talc
78. Tragacanth Gum

81. Perlite

84. Pepsin

87. Protease, Fungal(SAP)
90. Plant Protease(PU)
93. Hexane

96. Carthamus Red

99. Yeast

102. Spice Oleoresins

105. Exomaltotetrahydrolase
108. Glucomannan

111. Mutastein

114. Yucca Extract

117. Tea Extract

ppendix
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118.

ural

121.
124.
127.
130.
133.
136.
139.
142.
145.
148.
151.
154.
157.

160.

163.

166.
168.

172.

175.
178.
181.
184.
187.
190.

193.

196.
199.
202.

205,

Masticatory Substances, Nat

Heme Iron

Kusagi Color

D-Ribose

Microfibrillated Cellulose
Saffron Color
Cyclodextrin Syrup
Onion Color

Purple Sweet Potato Color
Carotene

Chitin

Grape Juice Color
Pecan Nut Color

Natural Flavoring Substance

Smoke Flavours
Tomato Color

Transglutaminase

Glucosamine
Krill Color
5'-Adenylic acid
Erythritol
Stearic Acid
Ferulic Acid

Oleic acid

Tea Catechin
Naringin

Nisin
a-Galactosidase
Hydrogen

. Crude Magnessium Chloride

(Sea Water)

Copyright {¢: Korea Food & Drug Administration. All rights reserved. More Information Mail to kfdae20@kfda.go.kr

119,

122,
125.
128.
131.
134,
137.
140.
143.
146.
148,
152
155.

158.

161.
164.

Quillaia Extract

Gum Ghatti
Peanut Color
Gallic Acid
Sandalwood Red
L-Sorbose

Rice Bran Wax
y-Oryzanol
Purple Yam Color
Candelilla Wax
Thaumatin
e-Polylysine

Hesperidin
Dammar Gum

Grape Seed Extract
Enzymatically Decomposed

Apple Extract

167.
170.

173.

176.
179.
182,
185.
188.
191.
194,

Gold Leaf

Laver Color

Red Radish Color
5'-Cytidylic acid

Quercetin

Palmitic Acid

Castor oil

Capric Acid

Nitrogen

Enzymatically Modified Hesp

eridine

197.
200.
203.

2086.

Tannase
B-Glycosidase

Hyaluronic Acid

Asparaginase

2/2 R—

120. Defatted Ricebran Extract

123. Madder Color(Cancellation)

126. Rutin
129. Hibiscus Color
132. Psyllium Seed Gum
135. Shea Nut Color
138. Arabino Galactan
141. Milt Protein

144, Perilla Color
147. Chilorophyll
150. Furcelleran
153. Pullulan

156. Enzymatically Modified Rutin

159. Chitosanase

162. Phaffia Color

165. Sesame Seed Oil Unsaponifi
ed Matter

168. Crayfish Color
171. Garden Balsam Extract

174. Enzymatically Modified Stevi
a Glucosyl Stevia

177. Oxygen

180. Lauric Acid

183. Pancreatin
186. Myristic acid
189. Dextran

192, Caprylic acid

195. G3 Producing Enzyme

198.
201.

Poly-y-glutamic acid
Glutaminase
204. Natamycin

207.
e

a-Acetolactate decarboxylas

E#-53
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FOOD REGULATIONS Page 22 of 111

maximum quantity of that chemical preservative appropriate to that food in accordance with that
Schedule, the sum of those percentages does not exceed 100.

Colouring matter
20. —(1) In these Regulations, “colouring matter” means any substance that, when added or applied to food, is
capable of imparting colour to that food.

(2) No person shall import, sell, advertise, manufacture, consign or deliver —

(a) any article of food intended for human consumption which contains any added colouring matter other
than a permitted colouring matter as listed in the Fifth Schedule;

{(b) any colouring matter for use in food intended for human consumption other than a permitted
colouring matter, as listed in the Fifth Schedule; or

(c) any permitted synthetic organic colour, as listed in Part I of the Fifth Schedule which contains alpha
naphthylamine, beta-naphthylamine, benzidine, paraaminodiphenyl (xenylamine) or their derivatives and
the polycyclic aromatic hydrocarbons. .

(3) No person shall sell, expose or offer for sale, consign, deliver or import any meat, poultry, fish, fruit or
vegetable in the raw or unprocessed state, which has in it or on it (otherwise than for the purpose of marking)
any added colouring matter except that the husk of any nut may have on it added permitted colouring matter.

Emulsifiers and stabilisers

21. —(1) In these Regulations, the terms “emulsifier” or “stabiliser” means any substance which is capable, in
the case of an emulsifier, of aiding the formation of, and in the case of a stabiliser, of maintaining, the uniform
dispersion of 2 or more immiscible substances.

(2) Unless as otherwise indicated, no person shall import or manufacture for sale or sell any article of food
which contains any emulsifier or any stabiliser which is not a permitted emulsifier or a permitted stabiliser, as
specified in the Sixth Schedule.

(3) Non-alcoholic drinks may contain —

(a) ester gum in an amount not exceeding 100 ppm; and

(b) sucrose acetate isobutyrate in an amount not exceeding 300 ppm.

(4) No person shall sell or advertise for sale, with a view to its use in the preparation of food for human
consumption, any emulsifier or any stabiliser other than a permitted emulsifier or a permitted stabiliser.

(5) No person shall sell any permitted emulsifier or permitted stabiliser with a view to its use in the preparation
of food for human consumption except in a package bearing a label, on which is printed a true statement of the
chemical nature of the emulsifier or stabiliser.

Flavouring agents
22. —(1) In these Regulations, “flavouring agent” means any wholesome substance that when added or applied
to food is capable of imparting taste or odour, or both, to a food.

(2) No person shall import, sell, advertise, manufacture, consign or deliver any natural or synthetic flavouring

essence or extract which is contained in a solvent other than a permitted solvent, namely, diacetin, diethyl ether,
ethyl acetate, ethyl alcohol, glycerol, isopropyl alcohol, propylene glycol, triacetin and water.

This document is available for use subject to the terms of the DISCLAIMER set out in the Cover Page.
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(3) The permitted solvents referred to in paragraph (2) other than water shall conform with the British
Pharmacopoeia standard.

(4) The permitted flavouring compounds may also be carried in an emulsion of a permitted emulsifier as
provided under regulation 21 with any of the permitted solvents mentioned in this regulation.

(5) Natural flavouring agents shall include natural flavouring essences, spices and condiments.

(6) Natural flavouring essences or extracts shall be preparations in any permitted solvent or any combination of
permitted solvents, with or without sweetening agents, permitted colouring matter or chemical preservatives, of
sapid or odoriferous principles, or both, derived from a plant after which the flavouring extract or essence is
named.

(7) The use of coumarin, tonka bean, safrole, sassafras oil, dihydrosafrole, isosafrole, agaric acid, nitrobenzene,
dulcamara, pennyroyal oil, oil of tansy, rue oil, birch tar oil, cade oil, volatile bitter almond oil containing
hydrocyanic acid and male fern as flavouring agents is prohibited.

(8) Atticles of food may have in them natural flavouring agents as specified in these Regulations.

(9) Synthetic flavouring essences or extracts shall include any artificial flavour or imitation flavour which may
resemble the sapid or odoriferous principles of an aromatic plant, fruit or vegetable or any other food, except
that the flavouring principle shall be derived in whole, or in part, from either chemical synthesis or any other
sources that does not involve extraction or isolation therefrom of the sapid or odoriferous principles present in
an aromatic plant, fruit or vegetable or any other food.

(10) No person shall import, sell, advertise, manufacture, expose or offer for sale, consign or deliver with a
view to it being used in the preparation of food for human consumption, any synthetic flavouring essence or
extract which contains any of the prohibited substances specified in paragraph (7).

Flavour enhancers

23.—(1) In these Regulations, “flavour enhancer” means any substance which is capable of enhancing or
improving the flavour of food, but does not include any sauce, gravy, gravy mix, soup mix, spice or condiment.

(2) No person shall import, sell, advertise, manufacture, consign or deliver any flavour enhancer for use in food
intended for human consumption other than:

(a) ethyl maltol;

(b) mono-sodium salt of L-glutamic acid;

(¢) sodium and calcium salts of guanylic and inosinic acids; and
(d) Lcysteine.

(3) No person shall import, sell, advertise, manufacture, consign or deliver the flavour enhancer mono-sodium
salt of L-glutamic acid unless it conforms with the prescribed standards under regulation 246.

(4) No person shall import, sell, advertise, manufacture, consign or deliver any article of food intended for
human consumption which contains the sodium or calcium salts of guanylic or inosinic acids unless the amount
of the abovementioned compounds, when used either singly or in combination, does not exceed 500 ppm in the
ready-to-eat finished product.

(5) No person shall import, sell, advertise, manufacture, consign or deliver any article of food intended for

This document is available for use subject to the terms of the DISCLAIMER set out in the Cover Page.
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human consumption containing a flavour enhancer other than a permitted flavour enhancer specified in
paragraph (2).

Humectants
24. In these Regulations, “humectant” means any substance which, when added to food, absorbs moisture and
maintains the water content of food.

Nutrient supplements
25. —(1) In these Regulations, “nutrient supplement” means any amino acid, mineral or vitamin which, when
added either singly or in combination with food, improves or enriches the nutrient content of food.

(2) The addition of a nutrient supplement other than a permitted nutrient supplement specified in the Seventh
Schedule to any article of food for human consumption is prohibited.

(3) Notwithstanding paragraph (2), nutrient supplements, other than a permitted nutrient supplement, may be
added to special purpose food provided regulations 247 to 254 are complied with.

Sequestrants .
26.—(1) In these Regulations, “sequestrant” means any substance which, when added to food, combines with a
metal ion in the food and renders the metal ion inactive so as to stabilise certain characteristics associated with

the food, including colour, flavour and texture.

(2) No person shall sell or advertise for sale, with a view to its use in the preparation of food for human
consumption, any sequestrant other than a permitted sequestrant specified in paragraphs (3) and (4).

(3) Citric acid, phosphoric acid, and tartaric acid or the calcium salts of the abovementioned acids, as well as
glycine may be added to food to serve as sequestrants.

(4) Calcium disodium ethylenediaminetetraacetate may be used only in —
(a) canned fish, including crustaceans at a level not exceeding 250 ppm; and
(b) mayonnaise, salad dressing, French dressing and margarine at a level not exceeding 75 ppm.

Gaseous packaging agents
27.—(1) In these Regulations, “gaseous packaging agent” means any substance used —

(a) as an aerating agent or propellant in the storage or packaging of any fluid food; or

(b) to displace air in a sealed package or in a place of storage, in the storage or packaging of any food.
(2) No person shall use in the storage or packaging of any food any gaseous packaging agent other than —

(a) carbon dioxide;

(b) nitrogen; and

(c) helium.

General purpose food additives
28. —(1) In these Regulations, “general purpose food additive” means any substance which serves a useful and
specific purpose during either the processing or packing of a food and shall include processing aid.
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Rk (Food Act B.E. 2522, 1979)
http://qmaker.com/fda/new/images/cms/top_upload/1141813878_filena.pdf

fR{EEE=E No.151 B.E.2536 (1993)
FREIRIZVAMZ R T2
http://qmaker.com/fda/new/web_cms/subcol.php?SubCol ID=77&Col ID=14
P
http://www.qmaker.com/fda/new/images/cms/top_upload/1143275647_ntf151-2536.pdf

fREEEZE No.223 B.E.2544 (2001)
http://www.qmaker.com/fda/new/images/cms/top_upload/1148370158_223-44(1).pdf
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