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Current trends in the Codex Committee
on Food Additives (CCFA)

Kazuhiro Sakamoto
Food Safety and Consumer Policy Division
Food Safety and Consumer Affairs Bureau
Ministry of Agriculture Forestry and Fisheries (MAFF)
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5.

6.

Terms of Reference of the CCFA

To establish or endorse maximum levels
. To prepare priority lists for risk assessment
. To assign functional classes to food additives
. To recommend specifications of identity and

purity

To consider methods of analysis for food
additives

To consider standards or codes for related
subjects

1964-1987: Codex Committee on Food Additives
1988-2006: Codex Committee on Food Additives and
Contaminants

2007-: Codex Committee on Food Additives (host: China)
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Achievements on Food Additives
®1989: Class Names and the International
Numbering System for Food Additives (INS)*
(CAC/GL 36-1989) - continuously revised
®1995: General Standard for Food Additives
(GSFA) (CODEX STAN 192-1995)
— continuously revised
®2005: Risk analysis principles applied by the
Codex Committee on Food Additives and
Contaminants — Risk analysis principles applied
by the Codex Committee on Food Additives
(2012)
* Food additives are listed with their identification
number, functional class and technological purpose.
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Important Agenda Items of
Recent CCFA

®Establishment of food additive
provisions (Schedules) of the General
Standard for Food Additives (GSFA)

®Revision of the International Numbering
System (INS) for Food Additives

®Alignment of the food additive
provisions of commodity standards to
the relevant provisions of the GSFA
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Trigger for Developing the GSFA

® Agreement on the Application of Sanitary and
Phytosanitary Measures referred:
» Codex standards as the international standards for
food safety (incl. food additives)
» Codex standards should focus on provisions that
are essential for consumer protection
» Codex standards should be based on scientific
principles
® To include the general principles for the use of
food additives already adopted by Codex
® Need for more horizontal approach
® Food additive provisions of commodity standards

— General standard on food additives covering all
foods
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General Standard for Food Additives

® Contains:
»The general principles for the use of food
additives
»Only those food additives for which Acceptable
Daily Intakes (ADIs) have been recommended
by JECFA
»Only technologically justified food additive
uses
»Maximum use levels of food additives
established for food categories
® Covers all foods (not only standardized foods
but also non-standardized foods)




(CAC/GL 36-1989)

1. Acidity regulator 15.Flour treatment agent
2. Anticaking agent 16.Foaming agent
3. Antifoaming agent 17.Gelling agent
4. Antioxidant 18.Glazing agent
5. Bleaching agent 19.Humectant
6. Bulking agent 20.Packaging gas
7. Carbonating agent ~ 21.Preservative
8. Carrier 22 .Propellant
9. Colour 23.Raising agent
10.Colour retention 24 .Sequestrant
agent 25.Stabilizer
11.Emulsifier 26.Sweetener
12.Emulsifying salt 27 .Thickener

13.Firming agent
14 .Flavour enhancer

(Reference) Food additive functions in Codex
(CAC/GL 36-1989)

1. Acidity regulator 15.Flour treatment agent
2. Anticaking agent 16.Foaming agent
3. Antifoaming agent 17.Gelling agent
4. Antioxidant 18.Glazing agent
5. Bleaching agent 19.Humectant
6. Bulking agent 20.Packaging gas
7. Carbonating agent 21.Preservative
8. Carrier 22.Propellant
9. Colour 23.Raising agent
10.Colour retention 24.Sequestrant
agent 25.Stabilizer
11.Emulsifier 26.Sweetener
12.Emulsifying salt 27.Thickener

13.Firming agent
14 .Flavour enhancer
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Active Participation of Japan

® Previously, the Japanese Delegation requested
use of many food additives without limitation, but
did not show data

® Submission of comments on technological
justification and maximum use levels to electronic
working group if the food additive in question
presents no appreciable health risk to consumers

® Submission of comments on the use of food
additives in Japan consistent with the rule of
procedure for establishing food additive provisions

® Submission of comments for correctly listing the
function of food additives
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Advantage of participating in the
establishment of GSFA

® |t will be easier for us to understand food
additive provisions/standards in other
countries/regions if we comprehend the
content of the latest GSFA

® Food additives provisions/standards in other
countries/regions may become consistent with
those in Japan, if the use of food additives in
Japan is reflected in the GSFA

® There is no need for Japanese manufacturers
to change manufacturing procedure of foods
for export
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@ £ 46[B|CCFAL R—F:
http://www.codexalimentarius.org/input/download/re

port/903/REP14_FAe.pdf (A—F w7 XA & E2HP)

O ¥ M GSFA:
http://www.codexalimentarius.net/gsfaonline/docs/C

XS_192e.pdf (A—T VI RAEEEHP)

®GSFA online FRIEDEFR M EIEE)
http://www.codexalimentarius.net/gsfaonline/additiv
es/search.html (A—T v I AEZEEEHP)

OGSFAIRBAE #:
http://www.maff.go.jp/j{/shokusan/seizo/pdf/codex-
setsumei.pdf (B#IKEEHP)

For further information

®Report of the 46! session of the CCFA :
http://www.codexalimentarius.org/input/download/
report/903/REP14 FAe.pdf (Codex Alimentarius
website)

®The latest version of the GSFA:
http://www.codexalimentarius.net/gsfaonline/docs
/ICXS_192e.pdf (Codex Alimentarius website)

®GSFA online (Provisions are searchable by food
additive):
http://www.codexalimentarius.net/gsfaonline/addit
ives/search.html (Codex Alimentarius website)

®Explanatory material for GSFA (Japanese):
http://www.maff.go.jp/i/shokusan/seizo/pdf/codex-
setsumei.pdf (The MAFF website)
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Thank you for your attention!
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