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Introduction on codex and standards of food additives overseas
Zou Zhifei, Xi Jing, Xi Xingling, Lin Haidan, Pan Bingzheng
(Guangdong Entry-Exit Inspection and Quarantine Bureau, Guangdong Guangzhou 510623, China)

Abstract .

The definition and extent of food additive, structure and content of codex and standards of food additives,

and administrative department and different Administrative modes about food additives in the international codex

alimentarius commission, the United States, the European Union and Japan, was introduced. Also, a reference about the

administration of food additives in China, the administration of food additives usage in import food, as well as the export

food manufacturers to organize production was provided.
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Table 1  The important standards related food additives released by CAC
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Table 2 The important regulations and directives about food additives, food enzymes and food flavourings
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Table 3  The classification and quantities of food

additives used in Japan
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