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Analysis on domestic and international quality specifications of food additives
Zhang Jiyue, Wang Huali, Zhang Jianbo

( National Institute for Nutrition and Food Safety, China CDC, Beijing 100021, China )

Abstract ; The profiles of quality specification on food additives in Codex Alimentarius Commission, the European Union,
Australia and New Zealand, Canada, Japan and China were described; The specifications for the same food additive from
different countries and international organizations were compared, and the similarity and difference of related monographs

were analyzed. Then, recommendations for the management and reply for the specification of food additives from different

countries were presented.
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Table 1  Differences on the standard of food additive ammonium hydrogen carbonate

TiH [ A3t JECFA FCC -7 H AN EF
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