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Colourants subject to certification
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(C) FD & C Red No. 3 (Erythrosine, colour index No, 45430)
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(D) FD & C Red No. 4 (Ponceau SX, colour index No. 14700)
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(G) Citrus Red No. 2 (Solvent Red 80, colour index No. 12156)
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(L) FD & C vellow No. 5 (Tartrazine, colour index Neo. 19140)
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Nonsynthetic (Natural) colourants
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Source Scientific name Major anthocyanins present

Grape Skins Vitis vinifera Cy, Dp, Pr, Mv monoglycosides,
free and acylated

Grape Lees Vitis labrusca Cy. Dp. P, Mv monoglycosides,
free and acylated

Cranberry Vacciniun macrocarpon Cy and Pn monoglycosides

Roselle Calyces  Hibiscus sabdariffa Cy and Dp mono-and diglycosides

Red Cabhage Brassica oleracea Cy glycosides

Elderberry Sambucus nigra Cy glycosides

Black Currant Robes nigrum Cy and Dp mono-and diglycosides
free and acylatad

Purple com Maize morado Pg. Cy , and Pn monoglycosides

E!'CFHIHM;DP=¢|PMHHI&;MH=mﬂ¥idin;p;-pclmgunidin;pn=pmnid'm-.
. pt = petunidin .
Source : Rayner , 199] .
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Florida , Califormia, Florida, California,
Valencia Navel CP Essence  Essence

CP

Ethyl butyrate 0.006 0.004 0.052
ct - Pinene 0.454 0.513 0.494 0.394
B - Pinene 0.010 0.031 0.022 0.042
Hexanal 0.004 0.028 0.028
Myrcene 1.773 1.890 1.690 1.590
¢-2- Hexenal 0.002 0.007 0.022
d- Limonene 90.600 77.600  88.600 88.500
Y- Terpinene 0.002 0.031 0.015 0.036
para - Cymene 0.002 0.016 (0:033 0.351
Octanal 0.590 0.196 0.375 0.003
Hexanol 0.096 0.002 0.055
Nonanal 0.077 0.032 0.066 0.044
Citronellal 0.087 0.052 0.036 0.510
Decanal 0.523 0.202 0.285 0.430
Linalool 0372\ 0.228 0.379 0.075
Octanol 0039 %+ 0.012 0.042
p-Caryophyellene 0,045 0,027 0.018 0.040
Neral 0.077 0.052 0.044
o - Terpineol 0.064 0.046 0.047
d - Carvone 0.012 0.009 0.047
Geranial 0.122 0.048 0.061 0.067
Dodecanal 0.068 0.026 0.033 0.053
Valencene 0.058 0.079 0.241 0.620
m 0.006 0.007 0.003 0.005

a 0.014 0.012 0.090

OB L3 e ] ol lemel a3 (V) i
CP = cold press.
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Compound mg/ 100 ml
Methanol 800
Acetaldehyde "~ 120
Ethanol 11.000
Ethyl butyrate 4
Hexanal 0.14
1 - Penten - 3 - ol 0.3
3 - Methybutan 1 - ol + limonene 1.3
n - Amyl alcohol 0.09
trans - 2 Hexenal 0.07
Octanal 0.5
1 - Hexanol 0.08
cis - 3 - Hexen - ol 0.3
trans- Linalool oxide 0.2
cis - Linalool oxide 0.2
Linalool 2.6
1 - Octanol 0.2
Terpinen 4- ol 2 © 0 0.2
trans 2, 8 p Menthadien H'.il \ o 0.03
Ethyl - 3 - hydroxy - hexanoate 6

o - Terpineol 0.28
trans - Carveol 0.08
Unidentified cumﬁnundl 1.5

JU 1 mad S G801 3l S il) Sl s 2 (V)
3 gt 3 I'."'ﬂ-'--'ﬂd—:i.-.-qi_, ng;rnpeﬁ'uit'ntnngﬁﬁﬂt
Oa S Om Aualinnd |3 ) Lkall o) 1) 4aS (07) JSE e gy - - el

. &y A Sl grape fruit « JWE )
Aealiiod| Il A RS e 31 S plasiu Yl dnsl 5Ll o o )
mandarin i sl « tangerine (du sl ¢ orange JE ) e seanlly
ésadll ¢ bitter orange M JLi ) ¢ grape fruit sy 3 S «
. (Dugo et al., 1990)
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Boiling Point (°C)
at 760 mm
Acelone 0.35
Cyclohexane 2.25
Dichloromethane 1.04
Ethanol - 1.94
Ethyl Acetate 4.51
Ethylene chloride 3.79
Glycerol 17.45
Hexane 2.20
Isopropanol 2.20
Methanol 44 .39
Pentane 0.60
Propylene glycol 6.40
Trchloroethane 0.73
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Name Structure Characteristics
Acetic CH,CO,H Sharp pungent , winey , vinegar
grape , rum , topnote

Propionic CH,CH,CO,H Sour , Fatty., dairy , emmenthal
Butyric CH4(CH,)»,CO,H  Fatty , dairy,, sour , rancid
Valeric (:I-I}{CHE}-_,EG:H Sour , rancid , sweaty , Chocolate
Caproic CH,(CH,),CO,H  Fdny, rancid, oily, soapy, goaty
Heptanoic  CHy(CH,){CO,H . Fltty, sour

Caprylic CH,(CH,),C0,H. . Fatty, sour, fruity

Capric CH,(CH,)4COH | Faiy
Lauric CH,(CH,),,CO,H  Soapy
Myrhetic Hy(CH,),,C0,H  Soapy
Palmitic CH,);,CO,H  Soapy, waxy
Seearic CHy(CH,),(CO,H  Soapy, waxy
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Alcohol Fatty acid (carbons) Flavor
Benzyl Formate Floral
Acetate Jasmine
Propionate Floral - Fraity
Isobutyrate Fruity
Laurate Odorless
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Aldehydes
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Flavor characteristic Eurbunuf

Name Formula
Sharp C2 Ethanal CH,CHO
(acetaldehyde)
Penetrating - C3 Propionaldehyde CH,CH,CO,H
C4  Butyraldehyde  CH,(CH,),COH
C5 Valeraldehyde  CH,(CH,),COH
Green Hexanal CH,(CH,),CO,H
Heptanal CHy(CH,)5C0,H
Farty (citrus) Octanal CH,(CH,),CO.H
€9 Nonanal CH,(CH,),COH.
Waxy Cl0  Decanal CH,4(CH,);CO,H
C1l1  Undecanal CH,(CH,)yCO,H
Ci2  Dodecanal CH,(CH,)y4
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Aldehvde Structure Flavor characienstics
irans-2-Hexenal " Gireen, penetrating, sharp,
/Wéo intense, apple
H

cis-3-Hexenal /-Wé Gireen
o
rrans-2-cis-6-Nonadienal /\M Green, cucumber
M

cir-d-Heptenal Wﬂ Gireen, fatty, lomato
H

f
2-4-Octadienal Wﬁ Fatty, citrus, poultry
Tk (V1) Jye
Aldehyde Sttt Flkkorchissicieristics
@ Green,
grassy
Citronellal Lemon, rose,
citronella
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Kelone Struciure charactieriatics
o]
|
a-lonone ~ Violet, orns,
raspberry
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Wheat Soy
Water 20-40 2.0-4.0
Sodium chloride 39.0-440 420-450
Fat 0.2-05 0.2-0.5
& - Amino acids 42.0- 520 26.0-520
Carbohydrates 0.1-0.2 0.5-07
Organic acids 6.0-7.0 8.0-9.0
Ammonium chloride ~ 4.0-6.0 1.0-3.0
Aroma volatiles < .01 < 0.01
pH 45-50 50-55
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Maternial AYE (%)
Total nitrogen{N) ©  8-105
Salt (NaCl) 2.1-36
o - Amino acids 28
Organic acids 20-40
Nucleic acid components 1.1
Fat 0.1-03
Carbohydrate 12.0-21
NH " Cl 0.6-1.0
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Bound glutamate Free glut
Food (2/100g) et

Parmesan cheese 9.847

Camembert cheese 4.787

Cow milk 0.560

Human milk 0.170

Eggs 1.600

Chicken meal 3.700

Becf 2.500 33

pork 3.200 23
Green peas 1.100 75
Sweel comn 0.500 100
Tomatoes 0.260 246
Spinach 0.300 47

LAY g dptall 3 ol M male TS (VL) i

Ot g s G Jlall (s paadl Dl ‘éﬁw":ﬂi dyaall e peadyy
Ly a5y eadl elyals ol g 38 (n Jall el plnsy Sga
Wl gina (350 (alladall) (ool Ga il (5 il il LaeY

o o) dliali glall (e b -.-“‘

et gl salal s o Sl a sl dliabi sl u‘i i_,‘.i-_.
s all s gladl e ! ._;,..J\Huqu'sr'.,_,h,_,p,.u
Jady (Y0) Jy2s p 333 geall Calali gla ,_;.:IL-HU‘*‘-M

¢ sall ot dadl e Wl piaa, o gall Jual =l agas
o Wl pina g AL Jat) s Yy (Y1) dstas
. el el glad)

A




e

Food group /Food Free glutamate (%)
Meat ptoducts
Beef 0.013 - 0.088
Bologna 0.004
Chicken 0.051 - 0.056
Duck 0.064
Eggs 0.029
Frankfuners (boiled) 0.001
Lamb 0.003
Moutton 0.008
Pork 0.012 -0.029
Milk products
Cow milk 0.0008 - 0.003
Human milk 0,005 - 0.024
0,495 - 2.755
Fish products
Abalone 0.138
Albacore 0.007
0,009 - 0.022
0.121 - 0.316
\ 0.011
ula e 0.029
(L032 - 0.072
Croaker 0.016
Halibut 0.065
Lobster 0.028
Mackerel 0.024 - 0.075
0,046
0.037
0.065
Sea bream 0.191
Sea Urchin 0.012 - 0,024
i 0,004 - 0.056
0.005 - 0.025
Protein products
i 18.8
20.9
28.5
26.6
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Food group /Food Free glutamate (%)
Fruits
Apple 0.005 ,
Grapes 0.044 - 0.330 5
Grapefruit 0.146 - 0.236 e
Kumguat 0.019 .
Lemon 0.009 -
Nectarine 1.219
Oranges 0.015 - 0.026
Peach 0.041 :
Pear 0.020 &-
Persimmon Trace Pt
Plum 0.100 =
Prunes 0017-0022"
strawberry 0.055 T
Vegetables ':"
Asparagus (051 - 0.076 _'
Beans . 0.005 - 0,076
Beets 0.038
Broccoli 0.213
Carrot 0.001 i b
Com 0.004 - 0.165
Cucumber 0.001
Eggplant 0.001
Garlic 0.002 IE
Ginger 0.001 « A
Mushrooms 0,025 - 0.635 Wr *"-
Okra e
Onion 0.001 . =
Peas 0.152 - 0.254
Potato 0.051 - 0.254
Pumpkin 0.004
Radish 0.002
Spinach 0.002 - 0,031
Tomatoes 0.005 - 0.724
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Food group /Food Free glutamate (%)
Miscellancous Products

Sea tangle 2.26 - 5.36
Tea 2.264 - 0.724
Plant Products

Barley 48.7
Coconut 26.6
Cottonseed 29.9

Flax 26.2

Lupine 34.5

Maize 34.1

Peanut 264
Soybean 26.0

Wheat 58.0

el 1 s 2iY i b el i (1Y) St ol

43850 wila) ()

il o 3 geall Ll (polad Ailialy AS13aN 310 Latia & sy
L Y g s el 3 833 4 e g Aiiall 23S
QS FORL OO RPRCI JTE P BN TGN I I RV
Sily il y Gl gally o palll Colasia Calisa 3 SAC, LT,
 saapdl ) slall 1) 5

p303 guall alali s oalal Bilia) Lo e (5 giay (YY) Jsia
| Aoy B (oSl sale Glia) dus o Baa by dilall 3,325
: ol (R 2 520) ia) B3 ang 3 4] i o
3V ada Giidile sale y = Galall o5 0 bl e 7Y Mg
LY (510 =0 0 ) G UL




- agSill ilae 2a — Ailall 3l 1) Yol

Food MSG added (%)
Instant noodle flavoring mix 10-17 '
Dehydrated soups 5-8

Sauces 1-1.2

Mayonnaise 0.4 - 0.06 :
Processed cheese 0.5-06 E
Soy Sauce 03-06 :
Dressings 03-04 .
Sausage 0.0-05 .

Canned fish 0.1-03

Canned ham 00-02

Snacks 0.1-0.5

Ketchup 0.15-03

Vegetable juices 0.0-0.15

Canned soups > 0.12-0.18

Canned crab 0.07 - 0.10

Canned asparagus 0.08 -0.16
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Population group MSG Consumed (g/day)
Whole population 0.58
Extreme consumers 2.34
Schoolchildren (10-11 years ) 1.31
Schoolchildren (14-15 years ) 1.31
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Food IMP (mg/100g)  GMP (mg/100g)

Beef 163 22
Pork 186 3.7
Chicken 115 22
Whale 326 53
Horse mackerel KYL 0
Sweet fish 287 0
Sea bass 188 0
Pilchard 287 0
Black sea bream 421 0
pike 227 0
mackerel 286 0
Keta salmon 235 0
Tuna 286 0
Globefish 287 0
Eel 165 0
Dried bonito 630-1310 0
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Food IMP (mg/100g) GMP (mg/100g)
Asparagus 0 Trace
Head lettuce Trace Trace

_‘_Immdish Trace 0
Omnion 0 0

- Mushroom , shitake 0 103

- Mushroom , dried 0 216
French mushroom 0 Trace

~ Mushroom, enokidake 0 32
Mushroom, matsutake 0 95
Mushroom. syoro 0 0
Mushroom, hatsutake 0 15
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(4) Emulsifiers, Stabilizers and Others
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E 470 Sodium , potassium and calcium salts of fatty : sol—2l!
acids (Soaps).
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E 471 Mono-and di-glycerides of fatty acids (Glyceryl : ss—1I
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E 472 (a) Acetic acid esters of mono-and di-glycerides of fatty : ssl—1)
acids (Acetylated mono-and di-glycerides; acetoglycerides)
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E 472 (b) Lactic acid esters of mono-and di-glycerides of fatty : ssl—11
acids (Lactylated mono-and di-glycerides; Lactoglycerides).
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E 472 (¢) Citric acid esters of mono-and di-glycerides : asl——I
of fatty acids (Citroglycerides).
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E 472 (d) Tartaric acid esters of mono-and : 2.l L
di-glycerides of fatty acids.
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E 472 (e) Mono-and diacetyltartaric acid esters of : aal——1!
meno - and di-glycerides of fatty acids.
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E 473 Sucrose esters of fatty acids : dsl—1/
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476 Polyglycerol esters of polycondensed fatty acids : a3l
of castor oil (Polyglycerol polyricinoleate).
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E 477 Propane-1,2-diol esters of fatty acids : sal i
(Propylene glycol esters of fatty acids).
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c ol aas (e sl jaea

- Aha soley Colail) ale s A a Bl




e o b [0 WP F R
e lasay il ARV JS 3 0iid ¢ plasaan®l
338 a4 35 8 polysorbates saaxll Saly 5 gl C‘.‘ﬂ.—i r gelaadl 5000
S Aly Bl ol L) aliasa] e Gl pua
o onall by Al g e
e o ™
493 Sorbitan monolaurate (Span 20) : 31/
 sorbitol J s 5 sl y lauric acid 2l ;o (aan (e juasis jaua 1
- ByE )l S pidiale y Gl soley Maa mle r A _atag
el ey b N 4AYI S S A0000 1 plasawyl
OV i g b 8 el pten kst puiian
e TR
494 Sorbitan mono-oleate (Span 80) : 321
 sorbitol s 5 sl oléic acid 2l 5] aas (e puasi s yaaa 1
- Aide Bolay Ol Al A _audBe
+ o ey s (A 42 V1 US L pdid 1 plasudan]
o OV a8 s poslae B ¢ i puSTan

495 Sorbitan monopalmitate (Span 40) : fal—1
e jimass jasa 1

A Bl caall Ayl et e s A S5l
e ey IS A4V IS LS o plaszu
cOW e g b 80 (ol st e e it S




— e Lgaladiny el dilall sl U R
: 500 Sodium carbonate : sal—_1I

+ oladl olsa (e Solvay &yl belie juiaai : jasal

el i

| c gl Sl e = 5 plaizawl

PP O I P X R AR S | PO | PR T [ L3
e Lia g saall jlaa S e Lyt 508 il S
. Bae Adaa
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bicarbonate; baking soda;Bicarbonate of soda)
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501 Potassium carbonate and Potassium hydrogen : ssl 1|
carbonate
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356 Aluminium calcium silicate (Calcium aluminium : 351
silicate).
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558 Bentonite (Bentonitums Soap clay) « 5sL____1f
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559 Kaolin, heavy and kaolin, light : 5.1
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(6) Flavour enhancers
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620 L-glutamic acid : dsl—2
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621 Sodium hydrogen L*gluw (monoSodium : 8ol 1|
glutamate; Aji-no-moto; MSG).
Seatango Lyde lky y il A4 il QLAY daa b jasall
¢ ol (38 sl com g il Sl G e iy
Al 3 Ll SR 5 e wa b dyn LSl ApuiCaale 1 Liglig)
e bl 3 padally (eleaa Y1 ST e dpsloaan G0 2 55

(el Slad) ikl Al RV S = T
CEadl = saaalt pulldl ASE —
- sl Call - C Ayl -
« Lendl p gyl =
aad) 3laad! 1 (0 200 aial) (6l s o gl ilatie —
| (e

Al pellall il el e Bl el el capd = ¢ gl e




(e galaiids o all dalall ot 14 rAf

flacay il A 5 oy pa e QA e ke oAy
CAEN (g p Wy il ) gailly O 5 RS 52 5

c JukYI el J) L) aie -

622 Potassium hydrogen L-glutamate{monoPotassium glutamate) . L1l
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623 Calcium dihydrogen di-L-glutamate (Calcium glutamate) : Sal—u-JL
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627Guanosine 5°-(disodium phosphate),(Sodium guanylate) : §sL—0-J/
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924 Potassium bromate : 3511
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535 Sodium heacyanoferrae
536 Potassium hexacyanoferrae

551 Silicon dicxide

5532) Magnesium silicare (synthetic)
553(b) Thic
554 Aluminium sodium silicawe
556  Aluminium calcium silicawe
558 Bentonite '
559 Kaolin
570  Stearic acid ‘
572 Magnesium steariie
900  Dimethylpolysilosane -
- Aluminium silicawe
Calcium fermocyanice
E34l(c) wmw
hydrogen carbonate
wmm
Salts of myristic, palmitic and stearic acid with
bases accepeed for food use (Al, Ca, Na, Mg, K,
NH,)

.ﬁ;ﬁ-ﬁ“w
Dimethylpolysiloane
Oxystearin

Antioxidants (E220-E330)
E220 Sulphur dicxide
E300 L-Ascorbic acid
E301 Sodium L-ascorbare
E302 Calcium L-ascorbate
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E304 Ascorbyl palmitic
E306 Emﬂmuﬂmnﬂthw

E307 ynthetic alpha-wcopherol .
E308 Ejnﬂldi.‘. gamma-tocopherol
E309 Synthetic delta-ocopherol
E310 Propyl galtawe
E3IL Octyl gallate
E3l2  Dodecyl gallaw
E520 Butylated hydroxyanisole
E321 Butylated hydroxywluene
E322 Lecithins
E330 Citric acid
Anoxomer
Ascorbyl stcarate
Dilaury thiodipropionate
Diphenylamine
Distearyl thiodipropionate

Biyl prosocusige,
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E413 Tragacanth

E4l4  Gum arabic (accia)

416 Kamya gum_

430  Polyoxycthylene (8) swearate
431  Polyoxyethylene (40) stearate

E460 {Wnﬂm
Alpha cellulose

E436  Hydroxypropylecliulose

E464 Hydroxypropylmethylccliulose

E465 Ethyimethylcellulose




E470
E471
E472(2)

E472(b)
E472(c)
E472(e)

E473
E474

E475

E4T7
478

E481
E482
E483

491

493
494
495

L g S o
ﬁﬂmﬂmﬂmﬂ
ﬁx:ldﬁmnfmwﬁﬂrmﬁuﬂ
Cﬁﬂmdmﬂﬁﬁmﬂ:u{

and di-glycerides of fry acids
Sucrose esters of farty acids
Sucroglycerides
Palyglycerol esters of polycondensed Rty acids of
castor oil

Propane-1,2-diol esters of Rty acids
Lactylated fatry acid esters of glycerol and
prupunn-l.z-cﬂn;
Cﬂl‘dﬂﬂlwr_z
‘ -Bctyiae
Sorbign tristearae

Acerylated distarch glycerol
Acerylaed distarch phosphate
Chalic acid
Dioctyl il

sodium

sulphosuccinan

Extract of quillata
Gelatine
Hydroxypropy! distarch
H glycerol
nmmwwlmmhmﬂmﬂ
Oxidized starch
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Polygiveerol esters of dimerized farry acids of soya
bean ol

Sorboyl paimitie

Sucaryl citrae

Catalase (bovine liver)

Catalase, microbial, from Aspergillus niger
Camlase, microbial, from Microcoocus lisodeikticus
Ficin

Lipase, animal

Malt carbobhydraes

Mixed carhobiydrases and protease, microbial, from Bacillus subslis
Fepsin, avian

Pepsin (hog stomach)

Rennet

Rennet, bovine

Rennet, microbial, from Bacillus cencus

Rennet, microbial, from Endothis parasitics
Rennet, microbial, from Mucor
Strepeomyces fradiae — -protease
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Srepoimces olfvaceuous — glucose SOMErase
Steprormees alfvechromogenes — glucose somerase
Strepromyees rubjginosus — glucose isomerase
Strepromyces violaceoniger — glucose isomerase
Trypsin

Firming Agents (E227-578)
E227 Calcium hvdrogen sulphire
E333 Calcium citrate
E34l(a) monoCalcium phosphate, monobasic
516 Calcium sulphate
526 Caicium hydroxide
578 Calcium gluconme
Aluminium ammonium sulphae
Aluminium potssium sulphate
Aluminium sodium sulphate
Aluminium sulphate (anhydrous)
Magnesium chioride
Magnesium gluconae
Flavour Enhancers (620-637)
620 L-Glurmic acid
621 monoSodium gluamate
622 monoPotassium gluamate
623 Calcium glummaie
627 Sodium guanviawe
631 Sodium 5'-inosinate
635 Sodium 5'-ribonucleotide

036 Maltol

037 Ethyl malol
Ammonium gluamane
Calcium ﬁ'whb:
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Flour Treatment Agents (E483-926)

E483  Seearyl anme

924 Powssium bromate

925 Chilorine

926 Chiorine dioxide
Accione peroxides
Ammonium persulphate
Calcium iodawe
Calcium peroxide
Potssium iodawe
Potassium persulphate

Foam Stabilizers (E405-900)
E405 Propylene glycol alginate
E465 Ethylmethycellulose
S00 Dimethyipolysiloxanc
Oneysiearin
Quillaia extracts

mwm&m
Alginicacid | -
m Sodium alginawr
E402 Poassium alginate
E404 Calcium alginawe

E406  Agr

E407 Carrageenan
E410 Locust bean gum
E440(2) Pectin

E440(b) Amidated pectin

E450(a) rerraSodium diphosphate

E466 Carboxymethyicellulose, sodium salt

508 Pomssium chloride
Furcelleran (from F. Gstigiac)
Gelatin, edible

Glazing Agents (901-4) '
901 Beeswax, white or yellow
903 Carnauba wax
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Humectants (3150-E422)
350 Sodium hydrogen malate

E420(i) Sorbitol

E-42(0ii) Sorbitol syrup

E42l Mannitol

E422  Glveerol
Polydextroses A and N
Sodium lacate (solution)
Triacetin
Xvlitol

Modified Starches (no numbers)
Acid-treated stmarch
Alkaline-treated sarch
Bleached sarch
Oxidized starches
Mmd'lphimuw
Dmnmymnl
Disarchr phosphate A esterified with sodium

trimetaphosphate
Distarch phosphate B esierified with
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E211 Sodium benzoae
E212 Poassium bermoare

E214 Ethyl 4-hydroxybenzoaw (Etiyl

234 Nisin

E239  Heamine (Hoamethylenetetramine)
E249 Pomssium mitrite

E250 Sodium nitriee

E251 Sodium nitmee

E252 Potassium nitrae

E2B0 Propionic acid

E281 Sodium propionate

E282 Calcium propionate

E283 Potassium propionase
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503
503
541
575

E331
E331
E332
E332
E333
E334
E335
E337
E33%a)

E340(b)

E450(b)
E450(b)
E450(c)
E450(c)
516

576

'_.:_..-U'I it g b
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Isopropyl citrate mixture-

Onrystearin

Sodium triosulphaw
cltrate

Tararic acid (DL)

Stabilizers (E331(c)-493)

E33Nc) triSodium citrawe
"E332 rriPotassium citrate

E335 Sodium L + parmate

E337 Pomssium sodium L+ Hartraie
E400  Alginic acid

E401 sodium alginate

E402 Potassium alginate

E403 Ammonium alginate

E404 Calcium alginate

E405 Propane-1,2-diol alginate

E406  Agar

E407 Carrageenan
E410 Locust bean gum
Ed412 Guar gum. |\«
E413 Tragacanth

Edl4 Gum arabic

E415 ¥anthan gum

416 Kamya gum
Polyoxyethylene
431 Polyoxyethylene (40) stearate

433 Waﬂ]mm

435  Polyoxyethylene (20) sorbitn monostearie



E463
E464
E465
E466
E470
E4T1

E472(a)
E472(b)
E472(c)
E472(e)

E473
E474
E475

476

E477
478

E481
E482
E483
491
492
493

Hydraxypropylcellulose

Hydroxypropyimethyiceilulose

Ethylmethylcellulose

Carboxymethylcellulose, sodium salt

Sodium, poassium and calcium salts of Bty acids

Mono- and di-glycerides of fatry acids

Acetic acid esters of mono- and di-glycerides of
ftry acids

Lactic acid esters of mono- and di-glycerides of
fatty acids

Citric acid esters of mono- and di-glycerides of
Gty acids

Mono- and di-acetylararic acid esters of mono-
and di-glycerides of fatry acids

Sucrose esters of Gty acids

Sucroglyocerides

Polyglycerol eswers of Bty acids

Wmmmmumf

Pm;mw-lj-dnlmdhu}'m

Lactylawed By acid esters of glycerol and
propane-1,2-diol

Sodium stearoyl-2-lactylate

CGalcium stearoyl-2-lactyiae

Stearoyl artrawe

Sorbitan monostearate

Sorbimn tristcarae

Sorbimn monolauraie

Sorbian mono-oleate

Sorbian monopalmitte

Acerylated distarch adipate

Acid-treated smarch

Alkaline-treated starch

Bleached starch

Calcium acetaie

Dextrins, roasted starch, white and yellow
Dioctyl sodium sulphosuccinaw
Distarch phosphaie

palill gl
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Extract of quillaia
Furcelleran from F Gstigiat .
Gelatin, edible

Gum ghatti

Modified sarches

Qﬁﬁdrpdjmmdmmﬂ
N
A and

:Wmmmﬂdm
bean oil

Polyvinylpyrrolidone
Sodium caseinate

Smnhmmulﬂude\mMm
vinyl acetate

Smrch, sodium ocwenylsuccinae

Fara gum

“
Sweetencrs (E420-E421)
E420 snrhm'l

E421

Manniol
Acesulfame potassium

Calcium saccharin
acid

wa

Hydrogenated glucose Syrup
Isomaltitol

Lactitol

Saccharin
wmﬂﬂmm
Sodium cyclamate

Sodium saccharin

Thaumatin

Xylitol

Thickeners (E400-E460)
E400  Alginic acid

E401

Sodium alginate
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E+02
E403
E404
E405
E406
E407
E410
E412
E413
E414
E415
E416
E440(a)
E440(b)
E461
E463

E465
E466

i) il
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