


E (Updated September 2002)

Food addltwes- Al |

‘Symbols used in:this list:.

a= alpha,ﬁ beta o= delta y gamma

“Jcode |

potassium and ammonium salts of fatly acxds
(emulsifier, stabiliser, antl-cakmg agent) o

”Prescﬂhed_Name : ) 5 ]
e ~ |Number
Acacla or.gum Arab:c (thxckener stabmser) '414‘ . .
Acesulphame potassium (sweetener), ?,950[' L
Acetic acid, glacial (acndlty regulator) i ';ffh2f6fo,y S
 Acetic ¢ and fatty acid esters of glycero (emulsifier, 14728
stabiliser) D e e e
Acetylated dtstarch adlpate (thlckener, st’alj‘iﬂé‘;ver)} 1422
Acetylated distarch phosphate (th er, 1414 R
stabiliser) G cp :
Acid treated starch (thrckener stabﬂisar) {1401 -
| Adipic acid (acidity reguiator) ot 3BE
Agar (thickener, gelling agent stabilis er) - ja08 sk
Alginic acid (thickener, stabiliser) oqa00 s ]
Alitame (sweetener) (e 136 los6
Alkaline treated starch (thlckener, stabnlvser) {1402
;Alkanetor Alkannin (colour) : {103
Allura red AC (colour) qr2e
Aluminium (colour) : s
Aluminium, calcium, sodium, magnesium,

470

i
o

Aluminium silicate

Amaranth (colour)

Ammonium acetate (acidity regulator)

Ammomum adlpates (acid:ty regulator ;

Ammomum alginate (thcckener, stabmser)
Ammomum bicarbonate or Ammomum hydmgen 503 '
carbonate (acndlty regulator, raising agent)
“{Ammonium chlonde (bulking agent) : 1510
Ammomum citrate or tnammomum cltr:ate (ac;duy '3801
regulater) _ e
Ammomum fumarat_e (acidity kregulatqr) : 1368
Ammonii'md lactate '(acidity regulatdr)’ : 1328

Ammonium malate (ac;dsty regulator) D

Ammonium phosphates (acidity

Ammonium salts of phosphatidic acid ( st




o-amylase (enzyme)

Annatto extracts (colour)

 |Anthocyanins or Grape skm extract or Biackcurrant ,:, 63

extract (colour)

,Arabinogalactan or Laroh gum (thtckener geilmg
agent, stabiliser) ‘ : ,

’ Ascorbic amda(anthwdant .

1Ascorbyl palmitate (antioxidant)
| Aspartame (sweetener)

Azorubine or Carmoisine (co!oyur)f s

| B-apo-8 Carotenal (colour)

:B—apo-&’ Carotenonc acud methyl or ethyl ester
(colour) ok

Beeswax, white and ve"ov‘; gl

Beet red (colour)

Bentonite (anti-caklng agent)

: Benzo:c}ac:,d (preservatwe) g

Bleached starch (thickener, stabiliser)

Bone phosphate (anti-caking agent, ‘emul

?Br“mant black BN or Bnﬂlant black PN (co our)
Brilliant blue FCF (cofour) e

Brown HT (colour)

‘ Butane (pgopell,a,nt) ,

 {Butylated hydroxyanisole (antioxidant)

Butylated hydroxytoluene (antmx:dant ' i

Calcium acetate (acidity regulator) '

| Calcium algmate (thlckener, stabitis
agent) (

Calcium. aluminium smcate (antu-cak o] agen

: Calclum ascorbate. (antnoxrdant)

Calclum benzuate (preservanve)

Caicnum carbonate (colour, anti»cakmg agent}
Calcium chlonde (f'rmmg agent) ;

' Calcxum cltrates (acrdnty regulator, stabmser)
Calcium cyclamate or sodium cyc(a ate or
cyclamate (sweetener) : L

Caicaum fumarate (ac:dtty regulator)'y; v

Calcium gluconate (acldlty

Calcium glutamate ‘(ﬂa,:,,\'?o_ur: )

| Calcium hydroxide (acidity regulator,




Calcium lactate ‘(acidi’ty regulator)

Calcium lactylate or - Cal
Calcium stearoy! lactylate (em’t ifi

Calcium malates (acldlty regu!ator)
Calcium oxide (acidity regulator) o 129
| Calcium phosphates (acidity reguiator, emulsifier, [341

- | stabiliser;. antl-cakmg agent) oo b
Calcium propionate (preservatlve) e 282
Calc;um sxhcate (antl-cakmg agent) 1552
Calcium sorbate (preservative) 1203
‘Calcium suiphate (firming agent) e 516 -
Calcium tartrate (acidity regulator e
Caramel | (colour) - 150a

':'Caramel I (colour) 150b
Caramel 1l (colour) 1560
{Caramel IV (colour) il , 150d
Carbon black or vegetable carbon (cclou{)ff b 153
‘Carbon droxude (propeilant)* T ; 200

: ﬂCarmmes or Carm;rrc acidor Cochmeal (coiour)jff o '1V2f0f o
Carnauba wax (glazing agent) 1903
Carotene (colour) ~ 1160a

| Carrageenan (thickener, gellmg agem. stabiliser) {407
Cellulose microcrystaliine and powdered (anti-, 1460

‘ caking agent) : ; : :
-'Chlorophyll {colour):

Chlorophyll—copper complex (colour) :

Choline salts (emulsifier) =

"Citric acid (acndlty regufatar, an{loxidam)

Disodium 5’-|nosmate (ﬂavour enhancer)

Citric and fatty acid esters of glycero! (emu siﬁer © g
{stabiliser) o ; i ’
Cupric sulphate (mineral salt) - 519
Curcumin or Turmeric (colour) - . 100
| Dextrin foasted starch (thlckener stabmser) gt 1400
| Diacetyltartaric and fatty acsd esters of glycd ol  1472e
~{{emulsifier) : e
| Dimethy! dicarbonate (preservatrve) : 242
Dioctyl sodium sulphosuccinate (emu!snf‘ er) 1480
| Disodium 5'-guanylate (flavour enhancer) 1627
‘ 1631

| Disodium 5‘-r:bonucleottdes (fla

Distarch phosphate (th,lc,kene_' stat

Dodecy! gallate (antioxidant) -




BT

Enzyme treated starches (thicke
Erythorbic acid (antloxid ‘

-~ {Enythritol (humectant, sweetener) o loeB
|Erythrosine (colour) { ' ﬁ o 21
Ethyl maltol (flavour enhancer) e

,‘Fastgreen FCF (colour) L1148 0 o

{Ferric ammomum crtrate (acrdrty regulatcr entl~ 381
caking agent) : , P

‘ 'Ferrous gluconate (colour retentlon agent)

Flavoxanthrn (colour)

{Fumaric acrd,,(acrdrty,,_reguletcr)f P

regulator. rarsmg agent)

Glucosé oxidase (antrcxldant) -

1 Glycerin or glycerol (humectant)

{Glycerol esters of wood rosms (emulszﬂer o l4as
stabiliser) CR

Glycine (flavour enhancer) L le40
Gold(colour) o g5

GreenS (colour) o 142

Guar gum (thrckener stabrlrser) L o 1412 e 0 '
4-Hexylresorcinol (antioxidant) o ois86 4

{Hydrochioric acid (acidity regulator)
Hydroxypropyl cellulose (thrckener
emulsifier)

Hydroxypropy! drstarch phosph f
stabiliser) -

Hydroxypropyl methylcellulcse (thickener A6
stabiliser, emulsifier) |

Hydroxypropyl starch (thrckener, stabl sser) 1440

|Indigotine (colour) :f' 1132

{Iron oxide (colour) L e

lsobutane (propellant) , LR e g 9"'43,b,'_'

lsomalt (humectant sweetener. bulkrng agenl: antr» 953
‘cakmg agent) : :

Karaya gum (thlckener, stabrlrser) Ty  la16

; ,Kryptoxanthm (COIOUI’) ; e " ; : " 1610; >
| Lactic acid (acidity regulator) - . 970 L

Lactic and fatty acid esters of glycerol (emulsifier, {4726
stabiliser) i : '

Lactitol (sweeteknekr,‘humecg am).; et

L-Cysteine monohydrochloride (raising ¢




Lecithin (antioxidant, emulsifier) =

L-Glutamic acid (ﬂavour e‘, anee‘

> 'Llpases {enzyme)

L-Leucine. (ﬂavour enha‘nder‘)‘

{Locust bean: gum or Carob be:an gurr (thickener o

stabihser)

,Lutegn:{colour)

161b

{Lycopene (colour)

\Lysezyme (enzyme, presarvatsve)

1105

' ‘Magnes;um carbonate (acldlty regu!ator anti-
‘caking agent) ‘

Magnesuum chlonde (f rming agent)

Magnesrum gluconate (acudlty regulatery, fi
agent) .

Magnesium glutamate (ﬂa,i_zdngi;

| Magnesium lactate (acidity regulator) = e

‘Magnesium oxide (antl-cakmg agent) o e

B

Magnesnum phosphates (acndlty regulator antt—
caking agent) v :

Magnesmm sullcate or Talc (anh-cakmg agent)
_ Magnessum sulphate (flrmmg agent) '

T "5181\'

;‘Mallc acid (acidity regulator)

l296

Maltitol and maltstol syrup or hydtk
_isyrup (sweetener, stabnllser, emulsxf’er hu

Maltol (ﬂavour enhancer)

Coleds e

Mannitol (sweetener humectant}

Metatartaric acid (acldlty regu!ato

s

Methy! ethyl cellulose (th;ckene
{emulsifier, foaming agent)

{Methyl cellulose (thickener ;sta‘bij‘is‘e emulsifier)

‘Methylparaben or Methyl‘-behYd!’Qx}behzciaté}'
(preservattve) ' :

Mxxed tartaric, acetrc and fatty actd esters of
{glycerol (emulsn‘“ ier, stabiliser) »

“{Mono- and dl—glycendes of fatty actds ;(emulsxf jer,

stabslsser)

Monoammomum L-glutamate (ﬂavour enhancer) ‘

Monopotassmm L-g!utamate (ﬂavoure

| Monosodium L-glutamate or MSG (flavour
enhancer) ik

Monostarch phosphate (thickener, i

- {Natamycin or Pimaricin (preservat i

Neotame (sweetener)

Nisin (presetvative) :




e | Nitrogen (propellant)
T - |Nitrous oxide (propellant):

- {Octaluorocyciobiténe (p‘fdbénarit)*f o s
|Octyl gallate (antioxidanty - I311
Oxidised polyethylene (humeCtant) o o ?‘914?;
Oxidised starch (thickenef, stablllser T Tam
.Papnka oleoresms (colour) ; ,k‘, g T G5 600 ‘;;_
Petrolatum or petroleum je][y (Q'azmg“agh 1 905b i

Phosphated distarch phosphate (thlc<efler§," a3 |
stabiliser) T S

Pectins (thickener, stabiliser, gellir

Phosphoric acid (aCId!ty regulator) D Faggian o

Polydextrose: (humectant bulklng agent sta i ;1:20'0’ 4
thickener) , : A X

, Polydnmethylsuloxane or Dtmeth
~{caking agent, emulsifi fer).

Polyethylene (40) stearate (emulszﬁer) AR e R
Polyethylene glycol 8000 (antlfoammq agent) . |1521 :
Polyglycerol esters of fatty acids (em uisifier) 1475 |
,‘Polyglycerol esters of mterestenf‘ ed ncmoleic acld 476 i
(emulsifier) § 0 T TR Rt
Polysorbate 60 or Polyoxyethytene (20) sorbrtan ja35
monostearate (emulsifier) ¥ D b
Polysorbate 65 or Polyoxyethylene (20) so rtan la3e
tristearate (emulsifier) RS e o
Polysorbate 80 or Polyoxyethylene (20) sorbltan o oj433

' monooleate (emulsifier) I e e b

Polyvinylpyrrolidone. (stablllser) g

Ponceau 4R (colour)

| Potassium acetateor Potassaum dlabatatfe acidity 5'2,6»1'/ £ S0
regulator) ; : S PO (T R

Potassium adlpate (acldaty regulator) Lo ey

Potassium alginate (thickener, stablhs",r) S0

| Potassium aluminium siicate~~~ Is5B

Potassium: ascorbate (antioxidant) . {303

| Potassium t benzoate (preservatlve) o 2 =

| Potassium bisulphite (preservative) . 1228

-Potassmm carbonates (actdlty regulator sta 'ser) 501

Potassium chioride (gellmc agent) . : 508

| Potassium citrates (acidity regulator, stablhser) Soqsa2
" {Potassium ferrocyamde (anthc;akmg 53t
Potassium fumarate,(a‘cndlty T

| Potassium gluconate (sequestrant)




: Potassnum !actate (acnd} :regula ;

1bulking agent) LR

Potassium mglates_;(acidif regul

|Potassium metabisulphite (presen

| Potassium nitrate (preservative, colour fix ""ize)'

o »Potassuum mtn‘te (preservatlve, colour flxatwe)

~femulsifier, stabiliser) -

Potassium phosphates: (ac:dﬂy regulator.u; S 34

Potassium polymetaphosphate or Sodlum, s
metaphosphate, insoluble or Sodium: »

polyphosphates, glassy (emu!sxf’er stabiiise;) 0 :y

~jPotasswm proplonate (preservatuve) L

| Potassium pyrophosphate or Sodium acid oo fas0 ]
pyrophosphate or Sodlum pyrophos h G RN AT

ST

Potasstum smcate (antl-cakln' ”

Potassium sodlum tartrate (acidlty,u agulat 337 L v

| stabiliser)

Potassium sorbate ‘(preservative)‘ o , 20"'2,(". .

- |Potassium sulphate (acidity reguiator)j . Is15 L

Pctassmm sulphxte (preservattve

Potassium tartrate or Potassium acrd tar&aig] s
‘(acxdltyregulator stabmser) ‘ EPE T e

Potassium tripolyphosphate or Sodium o st
| tripolyphosphate (acidity regulator)

'Processed eucheuma seaweed (thnckener gemng 4’073
-~ |agent, stabiliser) , i T

~ rPropane (propeﬂant)

»Proplonic acnd (preservatwe)

Pr opy! gallate (antloxndant i

| Propylene gly‘col‘ (hq‘_me_ctaht)»f-f' Y

| Propylene glycol alginate (thickener, emulsifier) 1405

| Propylene glycol mono- and di-esters orPfop&Iahé 477
glycol esters of fatty acids (emulsifier) [t

‘-Propytparaben or Pmpyl-p hydroxy«benzoate liloag e
(preservative) , e T

Proteases (papam brome!am, ﬁcin~)'(s‘,tabiiiseg, p r1'1,;01; -
enzyme) ]

{Quinoline yel!dw’(‘Cotouf) f Y e R

| Rhodoxanthin (colour) e e

|Riboflavin or Riboflavin 5‘-phosphate sodium oot
(colour) ‘ T

| Rubixanthin (colour) oo |1e1d

Saccharin or calcium saccharin
sacchanne or potass:um sécch‘

T




[

Saffron or Crocetin or Crocir

o 164 .

Shellac (glazing agéﬁt)’ i

| Silver (cofour)

- | Silicon dioxide, amorphous (éhtfi«;‘ékihgsége;rf{t) o

| Sodium acetates (acidity regul ator)

agent)

Sodium alginate (thlckener, stab:hser g",e\sl{in‘g‘ff S

1401

~iSodium aiumlmum phosphate (acnditglzregat“aftar.
- {emulsifi er) ' : : '

: Sodlum alummos;l;cate (antl-cakmg agent)

- 554

v Sodium-ascorbate (antioxi dant)

301

[Sodium benzoate (preservative) “’ b 5

Sodium bisulphite (preservatlve) e

“{Sodium carbonate or Sodlum bm

regulator, raismg agent"f

oo
1466

stab!![séi') k

St

'Sodtumier)tthorbate‘?(éhtiokidant) o

~ l31e -

Sodaum ferrccyamde (antt-cakmg [

T

Sodlum Iactate (acsdnty regulator humectant

bulking agent)

: Scduum lactylate or sodrum oleyl lactyJate or

i 481 Sl

.;Sodium‘marates .,(aci,dityrefgu,lator;;h mectant)

’Sodium meta‘bi'smphite- '("pr"ésérv 'tiv'

Sodium phosphates (ac:dlty regulator emuils
stablliser) -

| Sodium proplonate (preservatwe)

Sodium sorbate (preservative)

s Sodxum sulphate (aondlty regulator)

Sodlum sulphlte (preservatlve)

Sodium tartrates (acidity regulator) g

Sorblc acid. (preservatwe)

Sorbitan monostearate (emulsrﬁer)

1 Sorbitan tnstearate (em u!smer)

| Sorbitol or sorbitoi syrup (Sweetener, Tamectant

emulsifier) g S

;Stannous;chlor_ide(ahﬁoxiq’ant)? o L




Starch acetate esterified with acetlc anhy,
(thickener, stablhser) ey

Starch sodium octenylsuccm ate (thic
stabiliser) o

Stearic acid or faty acid (g'azmg ent, foaming
~{agent) ; thesth

~Succm|cac|d (acidity reguiator) i g o

| Sucralose (sweetener) : 0
‘ ’Sucrose acetate lsobutyrate (emuls:ﬁsr, stab:!iser) '444};

ISucrose esters of fatty acuds (emuls ﬁer) o 1473 -

Sulphur dioxide (preservatwe) ks "" o220 |

Sunsetyellow FCF (colou) ' H10 |

| Tannic acid or tanmns (colour emulssﬁer stabmser {181
thickener) ; ;

Tartaric acid (acidity regulator' anﬁ’oxidant !
“{Tartrazine (colour) - PR X :

tert-Butylhydroqumone (antu»'(i'dé—:int)t L g

| Thaumatin (flavour enhancer, sweetener)

T itamum duoxide (co our)

|a-Tocopherol (antioxidanty -~ fso7

|6-Tocopherol (antioxidanty 1300

y-Tocopherol (antioxidant) | 308 i
Tocophefols concentrate mlxed (armcmdam) 306 -

Tragacanth gum (thickener stab:hser

Tnaoetm (humectant)

Triethyl citrate (antifoaming agem)f .

Violoxanthin (colour)

Xarnthan gum (thrckaner, stablhse

| Xylitol (sweetener, humectant, stabiliser)




