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Usage Status and Comparison Analysis of the Food Colour in Some Countries (Regions)
Z0U ZhiHei PU Min LI Jiandun CHEN Yong-hong
(Inspection and Quarantine Technology Center of GDCIQ Guangdong Guangzhou 510623 China)

Abstract: Food colour was divided into three categories that was tar pigments natural pigments and others. Edible tar
pigment was classified to azo triarylmethane xanthene fluorescent ketone quinoline derivatives and indigo dye and
natural pigment was classified to tetrapyrroles (porphyrins) derivatives isoprene derivatives anthocyanin derivatives

ketone derivatives quinone derivatives and the others according to their chemical structure. There are INS E-number

C. I. and the code about synthetic pigment in some countries (regions) in food color. The regulations and the use varieties
about food colour of China CAC Russia EU US Canada Japan HongKong China Macao China and Taiwan China
were introduced respectively. Comparison analysis about differences in formulation of food additicve standard prohibition
about colour variety attitude about usage of edible tar colour and colour variety (tar colour natural colour and others)

scope and limits about colour usage were performed with comparative analysis. Colour usage in the produce of export food in
accordance with standard of destination focus on variety and limit of colour in import food according to their sources was

proposed and trends about usage of food colour was Prospected also.
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Deeply Overviewing the Codex Alimentarius and the Proposals on Constructing National
Food Safety Standards System in China
FAN Yong—xiang
(National Institute of Nutrition and Food Safety China CDC Beijing 100021 China)

Abstract: The main purpose of this article is to show a general idea of the real role of the Codex Alimentarius and the
impact of the Codex to member countries by which some reference and experience can be given to the construction of
national food safety standards system. An overview of the Codex Alimentarius was presented in this article. The
background purpose role and mechanism of the Codex were introduced briefly. Some issues currently faced by the Codex
were raised consequently based on the short analysis. Several points on enhancing national food safety standard system in
China were provided at the second part of the article: emphasizing horizontal standards; developing more practical code of
practice; improving the correspondence between commodity standards and horizontal standards; fully use of test method
standards available from outside; developing integrated nutrition standards; improving the capability of building risk
analysis. A constructive mechanism on the effective participation of China to international affairs including the Codex
Alimentarius Committee was suggested as well.

Key words: Codex AlimentariusFood Safety ; Standard

120094148
(WP/2008/CHN/01)

E-mail : afantiii@ gmail. com



