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Commission Report to the Council on the action to be taken follow~ the 

requests for information on additives, specifications and. methods of 

analysis contained in le-fiters sent by the secretariat of the Joint FAO/vmo 

Food Standards Programme. ( CL 197.3/13 and CL 197 4/7). 

The two letters referred to relate to requests for infomation on the 

acceptability of specifications for thickening agents, anticaking agents, 

antimicrobials, antioxidants, emulsifiers, methods of analysis 1 enzynes, 

starches, preservatives etc ••. The FAO/WHO secretariat has requested 

information~ the meeting.of the Joint FAO/WHO Expert Committee on 

Food additives in June 1974, although has unofficially informed the Commission 

Services that rey.lies after this date are acceptable. 

The Commission proposes-the following procedure;-

1. ~ditives co~Jl.ed bl, ~unity l~_g_is.latiop 

The Commission will tell the FAO/rJHO secretariat of the Community 

Directives that already exist on Colours, Preservatives, Antioxidants 

and Emulsifiers {etc). and will give information on the specification 

contained therein for those substances under_ di_scussion by the FAO/WHO. 

To this end the Commission proposes to send to Codex the letter, the draft of 

which is to be found annexed to this document. 

2. M_di t i vee pot ,Y.et co~trolled bl Co~ ll legi_s_laj;j.~ 

The Commission proposes that Member States write individually to the 

effect that it is impossible to give comprehensive stu~ to all the 

additives~their specifications and the methods of analysis, included 

in the latter and accompanying documents within the timescale proposed, 

and that the Member States of the EEC will collectively consider over 

a longer period the acceptability of the limits laid down in the FAO/WHO 

specification in relation to the programme of work undertaken by the 

Community. 



~·------------------­---------------- ----- --

-~bjects Ori~Qria of purity for food additives to be considered at 

the 18th Sess.ion .of the Joint FAO/WHO Expert Co~ittee on 

Food 4dditives and at the 10th Sesaion of the ·codex Committee 

on Fbod Additives. 

In reply to your circular letters CL 1973/12 a:n!l CL 1974/7, 

I can inform you that the European EconO!iliC Community has adopted 

Dir~otives on colours, preservatives, antioxidants. and el!lUlsifiers. (etc.), 

which m~ be used in food within the Community. 

So called "general" purity cri-teria have been established for 

all additives. "Sp'\!Oifi~" purity criteria ha,ve been drawn up for 

individual substances, some of which are the subject of your request for 

observations. 

'!he two t'y'pes ·.of epec.ification are referred to in Annex I and 

reproduced in Annex II. 

~e Co!lll!IUllity would be pleased to see the data considered. 

during your future work programme. 

Y9~.faithtully1 
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ANNEX 1 

Summary of the European Economic Community's provisions 
\ 

a8 they affect the Criteria of purity for food additives 

to b' considered at the 18"!ih Session of the Jcint FAD/ 

WHO Expert Committee on Food Additives and at the 

10th·Session of·the Codex Committee on Food Additives,, 

' ' ., 

. -~ 
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S c :rovicioll.;; ea ·.-.. e . "'fe ... 
the Criie:ria of purity for food additi~s to be considered at the 18th 

~ssion 'of the Joint FAO/WHO ~ert Committe~ on Food Additives and at 

the 10th Session of the Codex Committee on Food Additives -
FAO/WHO FAOjwHO Additive EEC Reference Ref. Classification No. 

WHO 
Series 2 Enzymes As a. class Not considered FAO --
Series 50 other substa.n- Caramel E150 Council Directive 23.10.62 .. 

ces (OJ No 115, 11 • 11 • 62) .. Council Directive 25.10.65 
... (OJ No 178, 26.10.65) 

(Also WS/ Cellulose (microcryst) · E460 
E5497 '· -. Council Directive 18.6. 74 .. (OJ L189, 12.7.74) (Also waj.. .. . ' . · Sodium atea.I~o-yl lao- .. E481 General provisions; E5468 tylate specific criteria of 
(Also WS/ Calcium stearoyl E482 purity under consideration 
E5468 laotylate 

(Also WS/ Hexamethylenetet- E239 Council Directive 5.11.63 
E5198 ramine (OJ No 12, 27.1.64) 

General provisions; 
specific criteria of purity 
under consideration. 

(Also ws/ Sta.rohes (chemical - -
E5497 treated) 

WS/E5497 !Ihiokening Agar E406 
~ agents, Alginic acid E400 Stabilisers 

Ammonium alginate E403 
Arabic gum E414 
Calcium alginate E404 Council Directive 18.6.74 
Carob bean gurn E410 (OJ No L189, 12.7 • 74) 

/ General provisions; 
Carrageenan E407 specific criteria of purit 
Fu.roellaran E408 under consideration. 

· Ou.ar gum E412 
Hyd:ro~ropyl oell- E463 
ulose 
HydroXypropyl methyl E464 
cellulose 
Kartcy"a gum ... -



FAO/WHO 
Ref. 

FAO/WHO . 
Classification ' 

WS/E5101 AntioakiQg 

~vS/E5198 

· Agents, 

Antimicro­
bials, 
Preservatives 

-)-

Additive 

Methyl cellulose 

. Methylethylcell­
ulose 

Pectin 

Potassium alginate 

Propylene glycol 
alginate 

Sodium alginate 

Sodium carboxymethyl 
cellulose 

·'Tragacanth 

As a class 

Calcium carbonate 

Calcium phosphate, 
tribasic 

Salts of myristic~ 
palmite and stearic 

· acid, with bases aoo­
.epted for food use 

Tetraeodium disphos­
pha.te 

Monosodium L-Glut&­
mate 

.. :Benzoic ·acid .. \ 

Calcium acetate 

Calcium propionate 

Calcium sorbate 

•Ethyl-p-hydroxyben­
;zoate 

·'~~rio ~ulfate 
Diethyl pyrocarbonate 

Fol'IJlic acid 

¥ethyl-p-hydroxyben­
!lloate · 

' l 

EEC 
No. 

E440 

E402 

· E4.03 

E401 

E466 

E413 

Reference 

Council Directive 18.6.74. 
(OJ No L 189, 12. 7. 7 4) 

General provisionsi 
.specific criteria of puri'\7 
under consideration 

- Not considered 

E170 Cotmcil Directive 23.10.62 
(OJ No 115, 11.11.62) 

E341: 

Ex-
E470 

E450 

Council Directive 13.7. 70 
(OJ No L 157, 18.7.70) 
General provisions; 
specific criteria of purity 
under consideration 
1 Council Directive 18.6.74 
c (OJ No L189, 12.7. 74) 

1 
General provisions; 

• specific criteria of purity 
under consideration. 

) 
E214 • ) 

E210 

E263 

E282 

E203 

E214 

E236 

E218 

J 

Council Directive 5.11.63 
(OJ No 12, 27.1.64) as 
amended 
Council Directive 26.1.65 
(OJ No 22, 9.2.65) 

~
·. Council Directive 5.11.63 
. {OJ No 12 1 27 .1 • 64) as 
. amended · 
, General provisions; 
!, specific criteria· of purity 
·under consideration 
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~~-... ................. -.. ,. ..... .. ..... ... •• 

' I --
FAO/WHO FAO/WHO 

.. 
EEO :. 

Mdi.tiv~. Reference 
Ref. Classification ·No~ 

~ -
. 

; 

Hydrogen peroxide - -
DL lactic acid : E270 
Potassium benzoate E212 

'. .Potassium metabi~ E224 · .. 
ulfite 

Potassium nitrate ... E252 
Potassium sorbate E202 

Propionic· 'acid E280 

Propy1-p-hydroxyben- E216 
' ioate Council DireCtive j·11.6j .. 

Sodium benzoate E211 (OJ No 12, 21.1.64 as 
amended Colmo.il, Directive 

Sodium diaoetate· E262 26.1.65 

Sodium hydrogen E222 (OJ No 22, 9.2.65) 
sulfite General provisions; 

specific criteria of pur-4·~.: 
Sodium metabisulfite E223 under cons ide rat ion . 

·. Sodium nitrate E251 
'. Sodium nitrite E250 

< 
Sodium propionate E281 

' .• 

Sodium sulphite . E2~1 . 
Sorbic. aoid E200 

Sultu.r dioxide ~20 

WS/E5469 Antioxidants - Tocopherol E307 ) 

' Synergists Ascorbic acid .. 
E~C?O 

AsoorQyl palmitate E304 > . -

:eu:tylated hydro:x;y- E320 .. 
anisol . :·. 

Butylated hydroxY- .· E321 
tol~ene Council Direct~ve 13·7·70 
Ci tr,ic a.oi<J. .. E.330 (OJ No L 157 1 ~8.7.70) 

. • ' General yrovisions; 
I 

E3t2 Dodeoyl gallate > specific criteria of purit.~ r 
I Mixed tocopherols ' EJt!-· under consideration 

E306 
Octyl gallate E}.1t 

; 

' Phosphoric acid E3.38 ~ ) 

' Sodium ascorbate E3(}1 ) 

" 
'\,' ) ., . Ta.rtari:c acid E334 ) 

! 



FAO/WHO 
Ref. 

WS/E.5468 

FAO/WHO 
Classification 

Emulsifiers 

Additive · EEC 
No. 

Sodium polyphosphate E450 

Calcium disodium ethy- -
lenediaminetetraacetate 

Propyl gallate -

Other substances on 
list 

Acetic and fatty acid 
esters of glycerol 

Citric and fatty acid 
esters of glycerol 

Dia.oetyl tartaric and 
fatty acid esters of 
glycerol 

Lactic and fatty acid 
eaters of glycerol 

Lecithin 

Mono and diglycerides 

Polyglyoerol esters of 
· fatty acids 

Propylene' glycol 
esters of fatty acids 

Sucrose esters of 
fatty acids 

Cholic acid 

Deaoxycholic acid 

Thermally oxidised 
soy bean oil 

Other substances on 
list 

Ex­
E472 

E472 

E322 

E471 

E475 

E477 

E473 

Reference 

Council Directive 18.6.74 
(OJ No 
General provisions; 
specific criteria of purity 
under consideration 

l 
Subj.ect to national legis~· 
lation see Council Direc r. > 
13.7 • 70 (OJ No L 157, 18 •7 , . · 
No Community specificatior. 

Not permitted in the 
Community 

< 
( 

Council Directive 18. 6. 74 
< (OJ No L 189, 12.7. 7 4) 
< General provisions; 
< specific criteria of purH.· 
) under consideration 
< 

Council Directive 13.7.70 
(OJ No 1157, 18.7.70) 
General provisions; 
specific criteria of purity 
under consideration 

l 'eo~~il Directive 18.6.74 
(OJ No 1189, 12.7.74) 

l 
General provisions; 
specific criteria of purity 
under consideration 

I 

l 
Not permitted - but see 
Article ~127 of Council 
Directive 

. (OJ No 1189, 12.7.74) 
) 

Subject to natiOllBJ.legislation 
· See Annex II of Council 

Direc'tive 
(OJ No 1189, 12•7·74) 
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1. Extract. from Counoii· Dtreoti\•'e ·at ·2~· october 1%.i2. on the a.:pp;ro:rimation 

of the laws of the Member States concerning' the colou.ring matters 

authorised. for use in fo·odstutfs intended' for: hiunan · consum:pt ion 

(OJ 115. of 11.11.1962). 

ex Article 8 --·. 
'Ibe Member States shall take all measures ne~essary: 

- to ensure that the colouring matters listed in Annex I, where 

the~e are used to coiour foodstuffs, satisfy the criteria, both 

general and specific, laid down in Artnex III; 

~o ensure that the :products listed in Article 6, whe?='e thes~ are 

used to dilute or dissolve the colouring matters listed in Annex I, 
satisfy the general criteria of :purity l'a.id down in Annex III, 
Section~ {I) and (2) (b). 

• ~ 0 

e:x Annex III 

A. ~nerai Criteria of Purit~ 
'. 

Unless otherwise :provided in the specific criteria in Section B the 

colouring matters referred to in .Almex I·. are raquired to satisfy the 
• 

following criteria of :purity 

. 1. 

(a) 

(b) 

Inorganic impurities 

~ey should contain not more than 5 mg/kg of arsenic and ndt 

more than-' 20 mg/kg of lead; · . -

'lbey .. sho'llld contain not more than 100 ~/leg of the following 
.'• •.. I 

substance!B, taken separately: antiniony, ~opper, chromium, zinc, 

bariu:m sulphate; and not more than 200:: "mg/kg of these p~du~ts 
taken. together; : 

(c) '!hey should not oontain cadmium, mercury, "selenium, telluri~, 

thallium, uranium or chromates, or soluble combintations of. 

barium in ~eteqtable quantities. 

2. Or~ic impurities 

(a) 'lbey should not ~ontain 2-na.phthylamine,. b~nzidine 1 amino-4-

·diphenyl (9r xenytamine) or thoir derivatives; 

(b) . 'I'hey s~ould not contain polycyclic aromatiq hydrocarbons; 

.;. 
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(c) Synthetic ox-go.nio colou.l'ing matters should contain not more 

than o. o% of free aromatic amine a; 

(d) Synthetic organic colouring mattex-s should contain not more 

than 0.5% of intermediate synthetic products other than free 

aromatic amines; 

(e) Synthetic orgapic colouring matter should contain not more 

than 4% of accessory colouring matters· (isomers, ho~ologues 

etc.); 

(f) Sulphonated organic colouring matters should contain not more 

than o.~% of substances extractable by diethyl ether. 
B. Specific Critef!a of Purity 

E 120 Car~ 
ex.Annex: I -( i) Products obtained exclusively by heating sucrose or other edible 

sugars or amorphous brolm products, soluble in water, obtained 

by the controlled action of heat on edible sugars in the 

presence of one or more of the follotdng chemical compounds: 

acetic, citric, phosphoric, sulphuric and sulphurous acids 

and sulphur dio.dde; 

ammonium, sodium and potassium hydroxides and ammonium gas; 

ammonium, sodium and potassium carbonates, phosphates, 

sulphates and sulphites. 
ex Annex III 

(ii) - Ammonia-nitrogen not more than 0.5% determined according 

- Sulphur dioxide 

pH 

Phosphates 

to the Tillmans-Mildner method. 

not more than 0.1% determined according 

to the Monier-Williams E.W. Method. 

not less than 1.8. 

: . not more than 0.5% expressed as P2o .... 
) 

2. (a) Extract from Council Directive of 5 November 1963 on the approxim­

ation of the laws of the Member States concerning the preservatives 

authorised for use in foodstuffs intended for human consumption. 

(OJ 12 of 27.1.1964). 

.;. 
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Article 7 

Member States shall take a.p m~asures necessary to ensure that 

the prese.natives listed in th~ Annex and intended for use in 

foodstuffs sa~isfy: 

(a.) the following gene~~ criteria of purity: 

- they must contain not more than 3 mg/kg of arsenic and 

not ·more. than 10- mg/kg of lead; 

- they must contain .not _more than 50 rp.g/kg of copper and 

sino taken together, of which the zin_c content must not 

be_ higher the.n 25 mg/kg nor must_ they contain any measurable 

trace of.toxicologioally dangerous eiements, in particular 

other heavy m~tala;: ~ways subject however to any exceptions 

implicit in the specific' ~riteria' referred to in sub­

paragraph {b) ; 

(b) the specific criteria. of purity laid down where appropriate 

-and ~ acoorda.n~ _wit~ Article 8- (1 ) •. 

_ 2. (b) Council Directive of 26 January 1965 laying down specific criteria 

of purity for preservatives authorised for use in foodstuffs intended 

for human consumption. (OJ 22 _of 9.2.1965 as modified by 

OJ 126 of 12.7.1965 and oJ 148. of 11.7·_.1967). 

ex Article 4 

3. Council Directive of 13 July 1-970 on the--approximation of the laws of 

the ~~mber States concerning the antioxidants authorised for use in 

foodstuffs intended for human consumption. (OJ L 157 of 18.7.1970). 

The Member States shall take a;ll mea.aures pecessary. to ensure that the 

substances listed in the Annex and intended for use in foodstuffs 

satisfy: ... ·r 

(a.) the following general criteria. of purity; 

- they must contain not more than 3 milligrams per kilogramme 

of arsenic and not more than 10 milligrams per kilogramme of lead; 

.f. 



----------------~~----------~===-------

they must contain not more than 50 milligTams per kilogramme 

of copper and zinc taken together, of ~-.rhich the zinc .content 

must not be higher than 25 milligrams per kilogramme, always 

subject hoHever to any exceptions implicit in the specific 

criteria referred to in subparagraph (b); 

they must not contain any measurable trace of toxicologically 

dangerous elements, in particular other heav-.r metals •••••••• 

4· Council Directive of 18 June 1974 on the approximation of the laws 

of the Member States relating to emulsifiers, stabilisers, thickeners 

and gelling agents for use in foodstuffs. 

Article 6 .__,. 
1. Member States shall take all necessary measures to ensure that the 

substances listed in Annex I and intended for use in foodstuffs satisfy: 

(e.) the following generE>J. criteria of purit~r: 

they shall not contain a toxicologically dangerous amount of 

any element, in particular heavy metals; 

they shall not contain more than 3 mgjkg of arsenic or more 

than 10 rug/kg of leadi 

they shall not contain n1ore than 50 mg/J:..g of oopperr-a.nd zinc 

taken together of which the zinc content must in no case 

exceed 25 mg/kg ••••• 

2. Member States shall also ensure that the substances listed i~ Annex I 

under s 

E 471 

E 472(b) 

E 473 

E 474 
E 475 
E 477 

Mono- and diglyoer~des of fatty acids 

Lactic acid esters of mono- and diglycerides of fatty acids 

Sucrose-esters of fatty acids 

Sucroglyo~;rides 

Polyglycol estors of fatty acids 1 and-

Propylene glycol esters of fatty acids. 

do not in addition contain more than 6% of sodium, potassium and 

oalcium salts of fatty acids (E 470). 




