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Important Notice

This International Numbering System (INS) is intended for use as
general reference for labelling purpose only. It should not be
considered as a list of food additives permitted to be used in Hong
Kong. Technological functions of some food additives in the INS may
not be regarded as such under the food laws in Hong Kong. For
detailed legal provisions governing food additives, please refer to
respective food laws in Hong Kong.
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Foreword

To provide consumers with more information and to facilitate
them to make appropriate food choices, the food trade is required to
declare the functional class and the full name or specific identification
number of the food additives used in prepackaged food with the
enactment of the Food and Drugs (Composition and Labelling)
(Amendment) Regulation 2004 in July 2004. The three-year grace
period will lapse on 9 July 2007 and such information should be
provided on prepackaged food sold in Hong Kong.

This easy-to-use pocket-size booklet is designed to help
consumers to identify the food additives used in prepackaged food.
It is particularly useful for those people who are allergic to or would like
to avoid certain kinds of food additives. | hope this booklet will serve
as your useful companion during your shopping trips!

Eddy CHAN
Director of Food and Environmental Hygiene
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The Consumer Guide to Food Additives

Background

Food additives play an important role in food industry in ensuring food
safety, enhancing stability and taste, improving colour and appearance,
and prolonging storage life to minimise food wastage. =~ Many food
additives have specific names, which are often long and complex.
For the benefit of consumers, the Codex Alimentarius Commission has
prepared the International Numbering System for Food Additives (INS),
which provides an agreed international numerical system for identifying
food additives.

Under the Food and Drugs (Composition and Labelling)  (Amendment)
Regulation 2004Note, prepackaged food sold in Hong Kong should
declare details of the food additives used on their labels, both by
their exact names and by their functional classes so as to provide
consumers with accurate and meaningful information on the exact type
of additives present and their functions in the food.

Note: The Food and Drugs (Composition and Labelling) (Amendment)
Regulation 2004 was enacted in July 2004. The three-year grace
period will [apse on 9 July 2007.

Functions of Food Additives

Different food additives have different uses. Some of them can be
used to:

. Improve palatability of food
. Improve the appearance of processed food
. Improve the keeping quality or stability of food

1



. Preserve food when this is the most practical way of extending
its storage life

. Improve food safety

. Minimise the wastage of food

Composition of the INS

The INS is an internationally agreed means of identifying food additives.
Not all chemicals present in the INS are allowed to be used in Hong
Kong. Their use in food for sale in Hong Kong is still subject to
regulations prescribed locally in Part V of the Public Health and
Municipal Services Ordinance (Cap.132) and its subsidiary
legislations.

The INS does not include flavours, chewing gum bases, as well as
dietetic and nutritive additives.

Layout of INS and its usage

Functional Class of Food Addititves

For labelling purposes, the technological functions are grouped under
more descriptive functional class titles, which are intended to be
meaningful to consumers. Under the Codex, there are a total of 23
class titles and they are listed below:-

1. Acid 13. Flour treatment agent

2. Acidity regulator

14. Foaming agent

3. Anti-caking agent

15. Gelling agent

4. Anti-foaming agent

16. Glazing agent

5. Antioxidant

17. Humectant

6. Bulking agent

18. Preservative

7. Colour

19. Propellant

8. Colour retention agent

20. Raising agent

12




9. Emulsifier 21. Stabilizer
10. Emulsifying salt 22. Sweetener
11. Firming agent 23. Thickener
12. Flavour enhancer

List of Food Additives

The columns in the "List of Food Additives" in numerical order describe
the food additives by identification number, name and technological
function.

Under the column listing the names of the food additives, some
additives are further subdivided by numerical subscripts, such as (i), (ii),
etc. For example, Curcumins are subdivided into (i) Curcumin and (i)
Turmeric. These identifications are not for labelling purposes but
simply to identify sub-classes which are covered by separate
specifications.  As the “List of Food Additives” would be updated from
time to time, you may wish to visit the website of the Centre for Food
Safety for the latest version.  The address is <http://www.cfs.gov.hk>.

Acknowledgement

Grateful acknowledgement is made to the Codex Alimentarius
Commission for allowing the adoption of the INS for food additives in
this booklet.

Enquiries

Communication Resource Unit (Tel.: 2381 6096)
Centre for Food Safety
Food and Environmental Hygiene Department
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Important Notice

This International Numbering System (INS) is intended for use as general reference for labelling purpose only. It should not be
considered as a list of food additives permitted to be used in Hong Kong. Technological functions of some food additives in the INS
may not be regarded as such under the food laws in Hong Kong. For detailed legal provisions governing food additives, please refer to
respective food laws in Hong Kong.
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The table below was Ias[ updated on:
22-1-2008

# 9~ s 225 In Alphabetical Order

;*:})EF Food Additive a ffl f['i jﬁ"{@J Technological Function(s) o 5
950 Acesulfame Potassium OIHER RS TR R sweetener, flavour enhancer ﬁ R g?pﬂﬁj
260 Acetic Acid (Glacial) Ik ek preservative, acidity regulator [ B, ﬁi{w
TR e - B T
929 Acetone Peroxide ST fiR flour treatment agent iy A 3yl
1422 Acetylated Distarch Adipate O | PR stabilizer, thickener R, R
1423 Acetylated Distarch Glycerol OTERL S stabilizer, thickener AR LR
1414 Acetylated Distarch Phosphate O RS emulsifier, thickener 2|
1451 Acetylated Oxidized Starch OE[ S stabilizer, thickener, emulsifier | AZtofy] | SR | 5 [~
1401 Acid-Treated Starch [ R stabilizer, thickener R ST
355 Adipic Acid w2k acidity regulator 2] Fﬁéj{ﬁ‘.ﬂj
W06 | Agar e thckener, geling agent, TR, TR R
639 Alanine, DL- L-[" |k flavour enhancer eI
400 Alginic Acid A Y thickener, stabilizer R FR
956 Alitame AT SRR, B0 sweetener fi- R
1402 Alkaline-Treated Starch R aba stabilizer, thickener ?%g?.ﬂj T
129 Allura Red AC P AC; AlluraimAC colour “rek
173 Aluminium 'éﬂ colour S
523 Aluminium Ammonium Sulphate ’T ﬁ}%—} stabilizer, firming agent fﬁ‘{@‘“ [i6! {7
522 Aluminium Potassium Sulphate ’T [&ﬁﬂfﬂ' acidity regulator, stabilizer y?ﬁi{mj, sl
559 Aluminium Silicate ﬁfl&%& anticaking agent ﬁhﬁﬁ‘!ﬂ
521 Aluminium Sodium Sulphate ”W‘éfﬂéﬁ firming agent [ifl [ ]
520 Aluminium Sulphate f’rﬁ&%& firming agent [ifil =%
123 Amaranth f&lﬂ:i DS A TRTE colour CIEN
264 Ammonium Acetate Lk acidity regulator [ il
359 Ammonium Adipates o T PREFIE acidity regulator [EL %%jtf{?m
403 Ammonium Alginate ShPREE B hpkEy thickener, stabilizer fﬁ?ﬁ}j}ﬂ, el
503 (i) Ammonium Carbonate R acidity regulator, raising agent | &% ?’ﬁsz‘{mj, LA =l
503 Ammonium Carbonates ] acidity regulator, raising agent | [k ,;fﬁtfﬁaﬂ L=l
510 Ammonium Chloride B & flour treatment agent K RV
380 Ammonium Citrates IR K acidity regulator (£ %jtf{?ﬁrj
368 Ammonium Fumarates iy Fu[&é}z:p acidity regulator PR S|
503 (ii) Ammonium Hydrogen Carbonate ; acidity regulator, raising agent | ik Farpl, B2 =]
527 Ammonium Hydroxide acidity regulator ’pﬁ@@ Ty
328 Ammonium Lactate PR ;Zggéﬁ?;gg{’ flour %WJ R v RV
349 Ammonium Malate BN PR acidity regulator E&@ AP
923 Ammonium Persulphate ﬁﬁr&ﬁi flour treatment agent gg}ﬁ}'r;;fmj
342 Ammonium Phosphates RS {arg:t'z;ﬁ?:ggg{’ flour L, I%?}EI{WJ ) RN RV
emulsifier, stabilizer, Be e o e e
; 4, SogwE . Ty - fuf i P - U], RRE], FUUER, Bl
452 (v) | Ammonium Polyphosphates WA, R A tehmggilrn% j?rllgce:gg:)mdant, S T, 15 R




A Food Additive ves Technological Function(s RN
il A 9 O | e
Ammonium Salts of Phosphatidic s gt " e e
442 Acid @Q}Fyr’&ﬁﬁ emulsifier B i
517 Ammonium Sulphate ﬁ&% gﬁ;g"tirzia:tment agent, TSI TR
1100 Amylases Ylfe Ty flour treatment agent Figes U
160b Annatto; Bixin; Norbxin P, bk B4k | colour EIE
163 Anthocyanins =k 4 colour S
163 (i) Anthocyanins e | colour =S
409 Arabinogalactan e 0 fF 1 5T tsleacgiﬁ;leerr - gelling agen, TR, TR FR
300 Ascorbic Acid (L-) (L-) plisep antioxidant g [
304 Ascorby! Palmitate P PRARHRA antioxidant g [
305 Ascorby! Stearate Pl PRI PR antioxidant Hega (|
I B &
951 Aspartame FJ;H Ca N f - sweetener, flavour enhancer ﬁ‘;‘PWJ, TeTeRA|
«Q@E\Eﬁif E’ T IR =-fif]
962 Aspartame-Acesulfame Salt [ZU: AR 'f“ CBTEF | sweetener ﬁ“ il
e
927a Azodicarbonamide FiE= flour treatment agent Figes U
122 Azorubine; Carmoisine BiE= AT, R colour SIEN
408 Bakers Yeast Glycan pad EI«’F? TP tsr:;:g(lﬁgee:' gelling agent, ST | R AR
901 Beeswax, White and Yellow S L glazing agent, anticaking - <
Elﬂéﬂ%ﬂlguﬁ‘% agent S P
162 Beet Red (R colour I
558 Bentonite };I -+ anticaking agent s
210 Benzoic Acid R preservative B
906 Benzoin Gum VKL H 1B glazing agent |
928 Benzoyl Peroxide W 'Iggt flour treatment agent Hges TR
Beta-apo-8'- carotenoic acid, B - nr - TPl sE bk "E“*v B .
160 Methyl or Ethyl Ester Hrg ' il Bt J& Qi ! colour 3%k
160e Beta-apo-8'-carotenal B -8 - iRkt colour CIEN
1 v BEIG, il .
163 (iii) Blackcurrant Extract E frﬁﬁl?{! v E [ SR colour CIEN
1403 Bleached Starch i;;; S stabilizer, thickener R ST
Bone Phosphate (Essentially - . emulsifier, anticaking agent, il = IR S Ak
542 Calcium Phosphate, Tribasic) TR humectant, stabilizer | FRE 1
Brillant Black; Black PN; Brillant . RPN R o
151 Black BN FeEL; EIPN; FrEIBN colour 12k
Brillant Blue FCF; Brillant Blue ; . . . -
133 FD&C No.l JUHEFCE; JLEFD R CETIRE colour I
) e flour treatment agent, S - .
B Ty g S 5 S
1101 (ii) | Bromelain B 1T stabilizer, flavour enhancer TR VR, PRI, SR
154 Brown FK Fk<IPK; FFFK colour 1k
155 Brown HT; Chocolate Brown HT FEETHT; F ) JBFHT colour ETEN
943a Butane ook propellant prar|
. AR R e e
320 Butylated Hydroxyanisole L FKI % antioxidant Jod [
O URLESLER R e ] e
321 Butylated Hydroxytoluene o gLp % antioxidant i
629 Calcium 5'-Guanylate | -E RS flavour enhancer i il
633 Calcium 5-Inosinate 5 PESS flavour enhancer SETHA
634 Calcium 5-Ribonucleotides 5 AP PR flavour enhancer T
. v preservative, stabilizer, acidity T sep e
263 Calcium Acetate LTREE regulator ﬂj[ﬂ;ﬁJ , R, M@lﬁg{?ﬁ
. . < e thickener, stabilizer, gelling TP FRR] ) TR, I
404 Calcium Alginate BRSPS agent, antifoaming agent V] i
556 Calcium Aluminium Silicate TEPRE S anticaking agent s
302 Calcium Ascorbate ﬁui%""f@%‘i antioxidant g (|
213 Calcium Benzoate W PpREEy preservative gl
; : g p anticaking agent, stabilizer, o . .
170 (i) Calcium Carbonate R[5S acidity regulator Pladm], EH, R y?ﬁf%ﬁﬂ
170 Calcium Carbonates Ik ESHE anticaking agent, stabilizer Pladi], FREH
509 Calcium Chloride B firming agent, stabilizer [l (7], AR
acidity regulator, antioxidant, s - = e e e
333 Calcium Citrates Mg PRI emulsifying salt, firming agent, @E@Fﬁéj{ﬁ‘ﬂ, G

stabilizer

N L e




;*:})E’F Food Additive a ffl [fﬂ jﬁ"{@J Technological Function(s) o s
emulsifier, stabilizer, acidity T, AR, TR R

450 (vii) | Calcium Dihydrogen Diphosphate | = ik~ & ;igtg;?;}liasrl:gl;?y?:;’ salt ], RRAER], PR 5“ f=
stabilizer, humectant ' B, AR, A A

385 Calcium Disodium EDTA LT MAPRT antioxidant, preservative s, g

538 Calcium Ferrocyanide R anticaking agent s

367 Calcium Fumarates Hy R PR acidity regulator [ AT

578 Calcium Gluconate PR acidity regulator, firming agent | & ,;fﬁtfﬁaﬂ [ifil { =7

623 Calcium Glutamate (D, L-) (D, L-) Ak flavour enhancer HEH]

383 Calcium Glycerophosphate F RS ;T:;;ﬁ?:rr gelling agent, SR, RN RRRUH]

170 (i) | Calcium Hydrogen Carbonate RPE 55 ggitécig/k:zgjgg:t, stabilizer, PR, PR, R %WJ

352 (i) Calcium Hydrogen Malate BN acidity regulator ) %Wj

227 Calcium Hydrogen Sulphite [l &5 preservative, antioxidant [t hf;ﬁﬂ Higg [

526 Calcium Hydroxide EEa acidity regulator, firming agent | &% SSaph, [

916 Calcium lodate G5y flour treatment agent HENS i V|

318 Calcium Isoascorbate s antioxidant g [

327 Calcium Lactate TS ;Sgt'ggﬁ?;gietg[’ flour Pt Ay, AERS R

399 Calcium Lactobionate SRR stabilizer el

482 Calcium Lactylates P IEPRESNE emulsifier, stabilizer P |

352 (i) | Calcium Malate (D,L-) (D,L-) s PR acidity regulator LS, e

352 Calcium Malates N PR acidity regulator [ A

482 (ii) Calcium Oley! Lactylate TR R E emulsifier, stabilizer U], FEE
acidity regulator, colour S

529 Calcium Oxide Enl s retent)ilonggent, flour %;J%E{WJ’ R, SR
treatment agent

930 Calcium Peroxide EE S flour treatment agent g v RV
acidity regulator, flour
treatment agent, firming agent, | &% PR, 2k HCRR], Bl

341 Calcium Phosphates ’Hﬁl&?ﬁ%l thickener, raising agent, (=], lerRRp, SeEgh )
anticaking agent, humectant, oz A fﬁiﬁj’iﬁﬂ, FREH
stabilizer
emulsifier, s;albilizer, acidity T, R, PR

] ) TR A E T regulator, raising agent, J 5 (-

452 (iv) | Calcium Polyphosphate e X L anfioxidant, emulsifying salt L I e
stabilizer, humectant B, PRUR], AT R

282 Calcium Propionate PR preservative B

552 Calcium Silicate TEpRE anticaking agent e

203 Calcium Sorbate [ B PR preservative B

486 Calcium Stearoyl Fumarate TR R pRES emulsifier 5

482 (i) Calcium Stearoyl Lactylate P R R emulsifier, stabilizer DU, FE |
flour treatment agent, S = ra e

516 Calcium Sulphate LS antioxidant, emu?sifying sal, %ﬁjﬁhﬁ} s o,
firming agent W, L

226 Calcium Sulphite B RES preservative, antioxidant e

354 Calcium Tartrate (D,L-) (D,L-) {7 L acidity regulator [, AT

902 Candelilla Wax | glazing agent |

161g Canthaxanthin f%}igﬁfﬁ, Uy colour SN

150a Caramel | - Plain Hel - TR colour CIEN

150b gﬁggggesl II - Caustic Sulphite Be T - ?l" 'f}‘ﬁﬁﬁf@? colour o1

150c Caramel Il - Ammonia Process JETIL - &% colour SIEN

150d gzggil IV - Sulphite Ammonia BTV - EHW%W colour a1

290 Carbon Dioxide — S ;:rsbonating agent, packing W o], SR R

120 gg:jmines; Cochineal; Carminic ?P“’?Fw e ?Wﬁﬁ?[@i colour e

903 Carnauba Wax E I kAR glazing agent S|

410 Carob Bean Gum FIEVTR thickener, stabilizer TP R

160a Carotenes RS colour gk

160a (i) Carotenes, beta-, (Synthetic) B - 55Y) colour I

160a (i) | Carotenes, beta-,Natural Extracts B D IR colour CIES

Carrageenan and its Na, K, NHs, R (% wﬁ?)bf[ 1 | thick i
407 Ca and Mg Salts (includes S 8 ?”S'EF( VETTY thickener, gelling agent, b T I I R
Furcellaran) W TRPHIR ) stabilizer
1503 Castor Oil ?Jrﬁhg[ anticaking agent o
460 Cellulose i emulsifier, anticaking agent, R

thickener




A Food Additive ves Technological Function(s RN
il AF 9 O | e
925 Chlorine £ flour treatment agent iy A 3yl
926 Chlorine Dioxide Y - flour treatment agent Figss rig TR V|
945 Chloropentafluoroethane A T propellant prar |
140 Chlorophyll L colour SIS
141 (i) Chlorophylls, Ccopper complexes B 1 colour I
141 Chlorophylls, Copper L X ' colour SIEN
- Chlorophylls, Copper complexes , . SN . .
141 (i) Sodiun? a):ld Pot;spsium Saﬁts RS (117> [0 S| colour 1%
1000 Cholic Acid JEpR emulsifier 55
1001 () | Choline Acetate VTR RER emulsifier 5[
1001 (i) | Choline Carbonate IR emulsifier 55
1001 (iii) | Choline Chloride B emulsifier Rl
1001 (iv) | Choline Citrate TR emulsifier 5]
1001 (vi) | Choline Lactate FPRYER emulsifier 55
1001 Choline Salts and Esters YR T emulsifier Bl i
1001 (v) | Choline Tartrate T (PRI emulsifier 5[
. P acidity regulator, antioxidant, [ 7 I A
330 Citrc Acid i emulsitying salt e T Ay
Citric and Fatty Acid Esters of SRR (1 TR | emulsifier, stabilizer, e e ool o [
arzc Glycerol IR RAR TSP emulsifying salt T, PROH. T
Cross-linked Sodium e | -
468 Carboxymethyl Cellulose éﬁﬁzﬂ%ﬁl BRER] ( 7ﬁ stabilizer AR
(Cross-linked Cellulose Gum) BRERTE)
519 Cupric Sulphate RS colour retention agent Bzl
100 (i) Curcumin Bk 3 0% colour Y13k
100 Curcumins R Y colour SIEN
424 Curdlan 5k 2 thickener, stabilizer P, AR
ic Aci B I FLAGUREEE (FIE S, & -
952 gzﬁgm'c%\md (and Na, K, Ca %é%)ﬁiﬁ“ P TR, &' | eetener ]
457 Cyclodextrin, alpha- a - stabilizer el
459 Cyclodextrin, beta- B -BUNE stabilizer R
458 Cyclodextrin, gamma- v - RS stabilizer R L]
Cysteine, L- and its Hydrochlorides | L-“ ez £1 ik (=1 - e
920 - Sodium and Potassium Salts 57 A flour treatment agent A T 2R
Cystine, L- and its Hydrochlorides - | L-"Egi %% £l [k (2 -§ e
921 Sgdium and Potassialm Salts EE;“’ET B 4| four treatment agent A R V|
265 Dehydroacetic Acid 5 preservative [V ]
Dextrins, Roasted Starch White 1 FAREF l* g o ) .
1400 and Yellow EM I’}r S F R [hfr stabilizer, thickener FREI | TP
Diacetyltartaric and Fatty Acid ZIFEINTEENPEARTS | emulsifier, stabilizer, O
4rze Esters of Glycerol pﬁfﬁg[ihf’ e emulsifying salt T, R T
" . . - 2 o acidity regulator, flour 5
342(i) | Diammonium Orthophosphate TR treatment agent F‘&@%‘WJ R EV
emulsifier, Stabilizer, aCIdIty «Ph e J w [&Hﬁ %'TT
450 (vi) | Dicalcium Diphosphate CBHK 8 regulator, raising agent, vl ﬁ@J Pledg [’“’WJ E
antioxidant, emulsifying salt, i ”
stabilizer, humectant B, AU, AT R
acidity regulator, flour
treatment agent, firming agent, f‘&’ilﬁfi{?ﬁ AR RV,
341 (ii) Dicalcium Orthophosphate TR 55 thickener, raising agent, [, leEpE ) SRS,
anticaking agent, humectant, | S|, -f<J3 (B, RAEA]
stabilizer
940 Dichlorodifluoromethane D EC pEAE propellant, liquid freezant ], RIS A
. - o e emulsifier, stabilizer, acidity (], FRE, TR
450 (vii) | Dimagnesium Diphosphate =R regulator, raising agent # q?ﬁ%@jgw P f M
343 (ii) Dimagnesium Orthophosphate TR ngrl]tty regulator, anticaking f’ﬁ@%“l{wj, bt
480 Dioctyl Sodium Sulphosuccinate = gﬁsﬁﬁﬂlfaﬁ emulsifier, humectant T, T R
230 Diphenyl Ioomy DR preservative kel
emulsifier, stabilizer, acidit e o N
. regulator, raising agent ’ [ = o %m f%ﬁjh
450 Diphosphates BRSO L O ), 5@?@? ﬁ'.“i‘[ o, 7
antioxidant, emulsifying salt, i o ”
stabilizer, humectant B, AU, AT R
628 Dipotassium 5-Guanylate 5 -RES flavour enhancer TR
emulsifier, stabilizer, acidit e
regulator, raising agent ! 0, TR, - %Hﬁ lﬁﬁj .
450 (iv) | Dipotassium Diphosphate CBHR ’ ’ @J BASH, Pe (o], 3

antioxidant, emulsifying salt,
stabilizer, humectant

B, AR, 3 B




A Food Additive ves Technological Function(s RN
il AF 9 O | e
acidity regulator, antioxidant, E”f&@; N e
340 (ii) Dipotassium Orthophosphate LR emulsifying salt, emulsifier, (7], ST, %%{WJ
thickener, stabilizer, 7J< 7»; f#Fﬁ’?‘fJ
humectant
stabilizer, antioxidant, 5ot L [ o e
336 (ii) Dipotassium Tartrate e & emulsifying salt, acidity figj’ Pl o, SRR
regulator F “%WJ
627 Disodium 5-Guanylate R A flavour enhancer i il
631 Disodium 5'-Inosinate 5 THHEZ ) flavour enhancer gl il
635 Disodium 5'-Ribonucleotides 5 KRS PR ) flavour enhancer (il
emulsifier, stabilizer, acidity (], RRAM, TR R
. T I regulator, raising agent, I ity i .
450 (i) Disodium Diphosphate TR ) L et ), W=, ﬁ*i‘[ ], 7
antioxidant, emulsifying salt, - ¥
stabilizer, humectant B, AR, 5 A
Disodium o I o .
. > Mg
386 Ethylenediaminetetraacetate R L antioxidant, preservative e I I& @l 7l
acidity regulator, antioxidant, N e o e
331 (ii) Disodium Monohydrogen Citrate BPRE_ &) emulsifying salt, emulsifier, %@ﬁ%} Z‘{j&l’f"? P
stabilizer T AT
acidity regulator, antioxidant, F’@z@f‘ﬁf{?ﬁ‘ﬂ Pl (o], 77"
. " - - emulsifying salt, emulsifier, (=], L] fe_:;gw
339 (ii) Disodium Orthophosphate TR G thickener, stabilzer, Fu Jﬁ?j"@J
humectant
. - . D e 2w — 43 acidity regulator, flavour N )
364 (i) | Disodium Succinate SRS TR ) enhancer PR AR, SR
stabilizer, antioxidant, 5ot L [ (e
335 (ii) Disodium Tartrate TR &) emulsifying salt, acidity %EF?%E ﬁﬁ” LT
regulator F i A
1411 Distarch Glycerol JE[ px‘%ﬁ&*’} stabilizer, thickener o I Tl
Distarch Phosphate Esterified with Fis (o o
1412 Sodium Trimetaphosphate; [rfﬁﬁﬁﬂ&?‘% [EI“ ﬁﬁ&l& stabilizer, thickener FRER], WP
Distarch Phosphate Esterified with | N ' AT, T
Phosphorus Oxychloride ﬁ*
E Ay | e
312 Dodecyl Gallate Y.&; - *F)flﬁ&@? et antioxidant Plga (]
. sweetener, flavour enhancer . .
Ex ' ' = T < 5T
968 Erythritol i e humectant e, SRR, 03 (R
127 Erythrosine EN > colour e
Ethoxylated Mono- and Di- K2 - il
488 Gcheilides [ 3;%' 5 T emulsifier el
324 Ethoxyquin eERLE; RS antioxidant Hega (|
462 Ethyl Cellulose CRlERE R stabilizer, bulking agent R, ST
467 Ethyl Hydroxyethyl Cellulose Aglgéglﬁgégi thickener, emulsifier, stabilizer | g7, 5 [~ A& L
637 Ethyl Maltol CHL B flavour enhancer TP
214 Ethyl p-Hydroxybenzoate ;ﬁgﬁl*& p lf@z’ém preservative [WF@J
; B i stablizer, glazing agent, . . sl Y
570 Fatty Acids TRTbpER antifoaming agent RREH], R ]
381 Ferric Ammonium Citrate IR PR Sy anticaking agent st
505 Ferrous Carbonate TPk "Eﬂ% acidity regulator PR S|
537 Ferrous Hexacyanomanganate +E RS anticaking agent Hls|
585 Ferrous Lactate P KRGS colour retention agent R
) - . e flour treatment agent, s e .
Fo LA (=3 ! kS B i T 1 i
1101 () | Ficin [ 1 stabilizer, flavour enhancer TR, FREH, S
297 Fumaric Acid GLIES acidity regulator %] %I{WJ
164 Gardenia Yellow IR colour EEN
418 | Gellan Gum I o SNzer NG s, e pp
574 Gluconic Acid (D-) (D-) FEpER acidity regulator, raising agent | &% Ay, R
575 Glucono Delta-Lactone BEPRS -IR acidity regulator, raising agent | S, R
620 Glutamic Acid, L-/+ L-/+ g%@f{ flavour enhancer gl
422 Glycerol 1= T, Fhm humectant, thickener <53 U, BT
445 Glycerol Esters of Wood Rosin aaadbilin zg'e”r:f”'er' stabilizer, glazing | e vy gme gy 1
640 Glycine Ik flavour enhancer i il
175 Gold (Metallic) & colour CIEN
163 (i) Grape Skin Extract BRI colour SIS
142 Green S nﬁ\c 1S W#S colour vk
626 Guanylic Acid, 5" 5 B flavour enhancer il
412 Guar Gum 1IN thickener, stabilizer TR AR
414 Gum Arabic (Acacia Gum) i f (F 178 thickener, stabilizer P, R
419 Gum Ghatti IR thickener, stabilizer, emulsifier | $gP], REEam], 5 (]
507 Hydrochloric Acid E@p& acidity regulator [, AT




P ™ : :
Al ;})%7? Food Additive Technological Function(s) R
949 Hydrogen packing gas K
907 Hydrogenated Poly-1-Decenes glazing agent S|
463 Hydroxypropyl Cellulose thickener, emulsifier, stabilizer | I8, [~ AR
1443 Hydroxypropy! Distarch Glycerol stabilizer, thickener R, R
1442 Hydroxypropyl Distarch Phosphate stabilizer, thickener R, R
464 Hydroxypropyl Methyl Cellulose thickener, emulsifier, stabilizer | fEF], 77 (], B
1440 Hydroxypropyl Starch emulsifier, thickener, stabilizer | 5[~ IEFH] A& L]
132 Indigotine; Indigo Carmine a?,g‘gl&; BB R colour CIEN
630 Inosinic Acid Ll Lﬁ p& flavour enhancer e
1103 Invertases H‘Eﬁ WJ stabilizer el
172 (i) Iron Oxide, Black colour I
172 (i) Iron Oxide, Red colour SIS
172 (i) Iron Oxide, Yellow colour 1k
172 Iron Oxides | colour EIEN
315 Isoascorbic Acid (Erythorbic Acid) 15:' ﬁ*%"_ 3 antioxidant B [l
943b Isobutane Ak propellant il
) e s g e sweetener, anticaking agent, GETHRAR, P, LT, !
953 Isomalt (Isomaltitol) EUSS T 0 (BUESH R | pulking agent, glazing agent &WJ d
416 Karaya Gum [kl thickener, stabilizer P, R
425 Konjac Flour W B, Fu thickener PR
270 Lactic Acid (L-, D-, and DL-) (L-, D- A1 DL-) % acidity regulator [ AT
Lactic and Fatty Acid Esters of ST 1 T [ 3 emulsifier, stabilizer, o ol Tt ] £ (e
472 Glycerol T PAR LT R emulsifying salt I, FROHL T
966 Lactitol o sweetener, thickener, = s e
o Sl A, ST, 5
Lactylated Fatty Acid Esters of LR UR I i A - e
478 Glycerol and Propylene Glycol FE f emulsifier 7
322 Lecithin IR antioxidant, emulsifier B (], 5
641 Leucine, L- L-Jlgijk flavour enhancer TETHAR|
1104 Lipases T s flavour enhancer IETHR|
180 Lithol Rubine BK R TEBK RS ABK colour “%k
. AT E T P antioxidant, preservative, . . e o -
384 Isopropyl Citrates #%%F&E| [z emulsilying salt PG, R, TR
161b Luteins colour CIEN
160d Lycopene ‘ colour I
642 Lysin Hydrochloride IR f}ﬂ;rlﬁuu iy flavour enhancer IETHR|
: . - acidity regulator, anticaking S - -
504 (i) Magnesium Carbonate Rk agent, colour retention agent E@@ﬁWJ P, vl
. g psnyer acidity regulator, anticaking N o i~
504 Magnesium Carbonates R S agent, colour refention agent PR AR, il R
511 Magnesium Chloride Ao firming agent [ifil =%
345 Magnesium Citrate kiR acidity regulator PR S|
. 1 T 3 acidity regulator, firming o ' [ .
580 Magnesium Gluconate SR agent, flavour enhancer F’&@I%‘Q{WJ, il ], ST
625 Magnesium Glutamate AR flavour enhancer IETHR|
- : o g acidity regulator, anticaking N " _—
504(ii) Magnesium Hydrogen Carbonate R & 5 agent, colour retention agent i) F%QWJ , Plad], v
. . U acidity regulator, colour N, S
528 Magnesium Hydroxide A retention agent [ %}@{WJ Gl
. i N oo acidity regulator, flour e s
329 Magnesium Lactate (DL-) (DL-) §Pk&: treatment agent F‘&@%‘Q{WJ BN RV
530 Magnesium Oxide =] anticaking agent st
) g acidity regulator, anticaking s <
343 Magnesium Phosphates RS agent P AR, ]
553 (i) Magnesium Silicate ﬁg&ﬁ anticaking agent s
553 Magnesium Silicates TEpREs anticaking agent st
518 Magnesium Sulphate ’ﬁg&%; firming agent [ifil =]
553 (ii) Magnesium Trisilicate = R anticaking agent |
296 Malic Acid (DL-) (DL-) #hfNpk acidity regulator % A
965 Maltitol and Maltitol Syrup B RS TR ”l"f% Zvn\gi?;ﬁir:r, stabilizer, ﬁ‘:‘PWJ, RRAH] T [
636 Maltol L flavour enhancer gl
421 Mannitol HE L sweetener, anticaking agent AR, Pl
353 Metatartaric Acid ﬁ,’.ﬂ‘p? 23 acidity regulator pﬁa@ Fﬁéj{ﬁ‘.ﬂj
461 Methyl Cellulose ey thickener, emulsifier, stabilizer | teph|, 5[] R L]
911 Methy! Esters of Fatty Acids TR s PRF g glazing agent A
ot s thickener, emulsifier SRR, ST, AR, B
g [ S ’ ’ 5 5 5
465 Methyl Ethyl Cellulose FEL e RLAsnE s stabilizer, foaming agent N
489 Methyl Glucoside- Coconut Oil FSL AR -G emulsifier PRl




A Food Additive v Technological Function(s RN
il g . O | e
Ester
218 Methyl p-Hydroxybenzoate SRR PIFRP I preservative gl
900b Methylphenylpolysiloxane p Iﬁi # ;L 7S¢ ﬁin% antifoaming agent iﬁiﬁmj
460 (i) Microcrystalline Cellulose e fhr?clﬂ:gﬁr’ anticaking agent, U, TR ST
905a Mineral Oil, Food Grade an @wﬁﬁ” gglezr:rtlg agent, anticaking L], HE
306 Mixed Tocopherols Concentrate % A A antioxidant g [~
Mono- and Di- Glycerides of Fatty q ,ﬁ”f l;& N l[ﬁfp% L . - S 'y
471 Acids JEF[ Wi emulsifier, stabilizer P, FREIH]
624 Monoammonium Glutamate AR S flavour enhancer TR
. ) - o acidity regulator, flour " P —
342 (i) Monoammonium Orthophosphate | 1%k~ & treatment agent 22 y?ﬁQWJ , KR R V|
acidity regulator, flour
treatment agent, firming agent, E@z@%‘r?ﬁ TR g V], [l
341 (i) Monocalcium Orthophosphate TR 5 thickener, raising agent, “@J R, IR,
anticaking agent, humectant, | S|, -f<53 i, AREH]
stabilizer
) ) - . acidity regulator, anticaking N .
343 (i) Monomagnesium Orthophosphate | T-ifk— &% agent F&@%WJ , PR
622 Monopotassium Glutamate AR flavour enhancer IETHR|
acidity regulator, antioxidant, F’@L@E“ﬁﬁm Pl (o], 77(°
340 (i) Monopotassium Orthophosphate T emulsifying salt, emulsifier, (], SETPRA] gﬁ@w
thickener, stabilizer, ’Fw MﬁﬁJ
humectant
stabilizer, antioxidant, o e e
336 (i) Monopotassium Tartrate Ptk & emulsifying salt, acidity ﬁ@% ﬁﬁ” ], T
regulator i W
621 Monosodium Glutamate A &) flavour enhancer il
acidity regulator, antioxidant, E@z@ﬁT‘FM s [, 50
] . - . 3 emulsifying salt, emulsifier, [, (] e MWJ
339(0) Monosodium Orthophosphate LA 4] thickener, stabilizer, 753 fﬁ‘iﬁ’?"‘?
humectant
364 (i) Monosodium Succinate R L = UL 2ﬁﬁ:r)]lcr:rgulator, flavour F’@Z@%WJ . SEIER
stabilizer, antioxidant, 5ot L [ e
335 (i) Monosodium Tartrate - &) emulsifying salt, acidity %EF?%E ﬁﬁ” . T
regulator F i o
1410 Monostarch Phosphate TR I stabilizer, thickener f*i‘{@‘ﬂ LT
375 Nicotinic Acid AR colour retention agent heElil
234 Nisin EEE YR L preservative kel
941 Nitrogen 2 packing gas, freezant Rt
918 Nitrogen Oxides SR flour treatment agent Eﬂ@’}ﬁmj'
919 Nitrosyl Chloride Ffﬁ PF iz flour treatment agent iy A 3yl
942 Nitrous Oxide F g*m propellant iyl
946 Octafluorocyclobutane A *)n%i e propellant ity
311 Octyl Gallate F gbffﬂl&? 12 AR T antioxidant g [
231 Ortho-Phenylphenol ﬁl 5 - R preservative kel
338 Orthophosphoric Acid Uiﬁ’n& acidity regulator, antioxidant Eﬁ@%ﬁv@ il
1404 Oxidized Starch Sy stabilizer, thickener, emulsifier | AZtsm| serPa] | 5 [~
. ) . flour treatment agent, J— o .
Ty ’ HS G|, &
1101 (i) | Papain (N stabilizer, flavour enhancer RERI IRV, FRESR], eI
160c Paprika Oleoresin PR T colour I
131 Patent Blue V BiFIIEY colour GIES
_ T thickener, stabilizer, gelling IR, A&, TR, 5
440 Pectins W agent, emulsifier =
. ) i _ = 21 antioxidant, emulsifying salt, s ), 5T, PR S
451 (ii) Pentapotassium Triphosphate = T £ acidity regulator, thickener ], S f al
. ) . B - antioxidant, emulsifying salt, E7 i I 1@?'%}
451 (i) Pentasodium Triphosphate = ﬁ#{l&;' Bl acidity regulator, thickener ., ¥ s P TT
429 Peptones bl emulsifier 5[~
1413 Phosphated Distarch Phosphate PR~ R SRS stabilizer, thickener AR TR
et et bulking agent, stabilizer, B3 7 I B 7 I
1200 Polydextroses A and N FAFIRIA A SN thickeger?humectam f)? JIEJ;%?;JWJ AL
. . = Sk antifoaming agent, anticaking Sy - 5 e
I E 5 ;
900a Polydimethylsiloxane PR fE Sk agent, emulsifier e, B, 5
1521 Polyethylene Glycol i antifoaming agent iF‘NWJ
475 Polyglycerol Esters of Fatty Acids TP emulsifier 5[~
476 Polyglycerol Esters of PR E PRI | emulsifier L]

Interesterified Ricinoleic Acid




A Food Additive ves Technological Function(s RN
il A 9 O | e
Polyoxyethylene (20) Sorbitan TREERE(20) [ BT £] - S
432 Monolaurate FFP&F‘ P emuister [
Polyoxyethylene (20) Sorbitan TR ERE(20) [ AL PR - o e
433 Monooleate f’&fb f emulsifier 271
Polyoxyethylene (20) Sorbitan TR ARG (20) |1 B PR A - S
434 Monopalmitate WE@" il emulsifier 5[
Polyoxyethylene (20) Sorbitan FETERK(20) | BT ., e
435 Monostearate q[lf‘ﬁ“ emulsifier b
Polyoxyethylene (20) Sorbitan TREERE(20) | U= ’{l - e
436 - emulsifier |
Tristearate e !
431 Polyoxyethylene (40) Stearate FETL (40 )ﬁmg,l;&r: emulsifier 55
430 Polyoxyethylene (8) Stearate FRE Q)P emulsifier 5[
emulsifier, stabilizer, acidity T[], R, Rl
452 | Polyphosphates SR ROER | oon e e 0. i, o
antioxidant, emulsifying salt,
stabilizer, humectant B, PRUR], AT R
1203 Polyvinyl Alcohol A glazing agent, stabilizer SR R
, . o 1 e thickener, stabilizer, clarifying | $77#], AR, IGEH, P
TR CIEE "
1201 Polyvinylpyrrolidone ARSI AT agent, emulsifier ]
. I g b T el colour retention agent, o ;g
1202 Polyvinylpyrrolidone (Insoluble) LA, mpﬁf,%ﬂﬁ collidal, stabilizer FEvkl, L RN
124 Ponceau 4R; Cochineal Red A BIH 7 4R colour ik
261 (i) Potassium Acetate ’égvﬁnfﬂ' preservative, acidity regulator [Fav], PRA
261 Potassium Acetates LSRN preservative, acidity regulator [y, PR i
357 Potassium Adipates o 12 RER acidity regulator RS AT
402 Potassium Alginate A s thickener, stabilizer SR | AR
555 Potassium Aluminium Silicate TEPRSE anticaking agent s
303 Potassium Ascorbate }‘M&f-'@f{gﬂ' antioxidant g [~
212 Potassium Benzoate R preservative gl
501 (i) Potassium Carbonate i acidity regulator, stabilizer [ S, RO
501 Potassium Carbonates R acidity regulator, stabilizer R ], AR
508 Potassium Chloride e gelling agent, stabilizer TRER] | ARk
. ) - acidity regulator, antioxidant, [ 7 I -
332 Potassium Citrates T PSR emulsifying salt, stabilizer =3 é%ﬁﬁ‘?
261 (ii) Potassium Diacetate ek L preservative, acidity regulator 45 f‘ﬁ ﬁi{w
. ) ) . e acidity regulator, antioxidant, 1, ﬁ$a| i
332 (i) Potassium Dihydrogen Citrate TR~ G emulsifying salt, stabilizer é W
536 Potassium Ferrocyanide RS anticaking agent ﬁuﬁﬁj
366 Potassium Fumarates g‘r FopkE g acidity regulator [ S
501 (ii) Potassium Hydrogen Carbonate A acidity regulator, stabilizer R S, RO
351 (i) Potassium Hydrogen Malate },éﬂ&ﬂ [k &8 acidity regulator PR S|
525 Potassium Hydroxide R acidity regulator L Bl
632 Potassium Inosinate PR PR flavour enhancer f@pmj
917 Potassium lodate ks flour treatment agent FEkes g |
317 Potassium Isoascorbate el ffedgur g antioxidant Higg [~
326 Potassium Lactate PR antioxidant, acidity regulator Huga (], f&@%}fﬁaﬁj
351 (ii) Potassium Malate N s acidity regulator [ AT
351 Potassium Malates %?;}Jﬁzﬁﬂ'zg acidity regulator RS A
224 Potassium Metabisulphite PR kes’; — Al Eafk R | preservative, antioxidant gy, e
. ) o at preservative, colour retention e -
252 Potassium Nitrate sy agent [OEpH], Recvi]
. . [ preservative, colour retention . —
249 Potassium Nitrite s agent [OEpH], Recvi]
922 Potassium Persulphate S RER flour treatment agent Figes RV
acidity regulator, antioxidant, B{F;*LE%‘QW’J , PRE, 5O
. S emulsifying salt, emulsifier, ERE, 5[], Levm] Rl
340 Potassium Phosphates TR SR thickener, stabilizer. 7Fﬁ?df#ﬁ/)‘fﬂ
humectant
| | L0 O,
452 (ii) Potassium Polyphosphates LR TR i) PO W, AR, s ], 9
antioxidant, emulsifying salt, - ¥
stabilizer, humectant B, U], 1 A
283 Potassium Propionate [ PR preservative [ B
560 Potassium Silicate TR anticaking agent Hosdt|
stabilizer, antioxidant, oY LI ] B R
337 Potassium Sodium Tartrate DT emulsifying salt, acidity Eﬂt ﬁﬁ ], E,
regulator P F“T{?ﬁ
202 Potassium Sorbate ey preservative B
515 Potassium Sulphates PR acidity regulator RS AT




A Food Additive ves Technological Function(s RN
il AF 9 O | peppe
225 Potassium Sulphite ik ! preservative, antioxidant [t hf;ﬁﬂ Higg [
. S o e stabilizer, antioxidant, = e e
336 Potassium Tartrates T s emulsifying salt RAEH], Pri (], 57
460(i) | Powdered Celliose Fe oy ancaking 208Nt | g i), P
Processed Euchema Seaweed L. i S . . . .y
407a (PES) LI E}’?Jﬁi’éﬂ]ﬂﬁ#[ thickener, stabilizer e FREN
944 Propane 5 propellant |
280 Propionic Acid [N preservative B
310 Propyl Gallate I Jﬁlﬁ#pﬁz@: 12 A& R antioxidant Pk =]
216 Propyl p-Hydroxybenzoate EE ﬁl*‘ FIPRT [T preservative [ B
1520 Propylene Glycol [ PEETEE, T P humectant, emulsifier 55 MR, 2
405 Propylene Glycol Alginate BT I thickener, emulsifier, stabilizer | tegh|, 5[] R ]
Propylene Glycol Esters of Fat o o - S
477 Acigg’ y Y TRTEPAT | P emulsifier P
1101 (j) Protease Srf 1T flavour enhancer i il
. flour treatment agent, s e .
iy ! Fss T AT p T
1101 Proteases irf 1T stabilizer, flavour enhancer BRI, TR, L]
163(iv) | Purple Com Colour EE e colour Y3k
999 Quillaia Extracts IR IV foaming agent Ly
104 Quinoline Yellow IEFE ; PRICIEME colour gk
128 Red 2G* *2G colour EIEA
163 (v) Red Cabbage Colour AR RS, BB | colour s
i\‘ N
101 (i) Riboflavin e colour CIES
101 (i) Riboflavin 5'-Phosphate, Sodium Mid 5-BH&) colour 1k
101 Riboflavins e colour e
908 Rice Bran Wax | % glazing agent A
954 Saccharin (and Na, K, Ca Salts) PikS (ISR, RS | sweetener fic
Salts of Fatty Acids (with Base Al q ,ﬁ”f &E@(f‘ PRI, #5858, | emulsifier, stabilizer, '\)h o . .
410 Ca, Na, Mg, K and NHa) gEl e ) EF anticaking agent T, AR, ]
Salts of Myristic, Palmitic and Al - .
470 (i) Stearic Acids with Ammonia, PIE iﬁ&@ﬁﬁ PAR erT:_uIsg!er, Stab|lt|zer, S, RN, s
Calcium, Potassium and Sodium w5 o7 anticaing agen
. Salts of Oleic Acid with Calcium . emulsifier, stabilizer < .
' IR AYIAE ARV 147k ' ' o Sb | s
470 (i) Potassium and Sodium THPRfgs, AT anticaking agent TR, RN, R
904 Shellac R glazing agent S|
551 Silicon Dioxide, Amorphous BT B (E anticaking agent |
174 Silver L colour GIES
) . B, preservative, acidity regulator, | [ 1 = g [~
262() Sodium Acetate TEE| antioxidant, emulsifying salt | s [&ﬁ (e R
. e preservative, acidity regulator, | [ =] g [~
262 Sodium Acetates gLy antioxidant, emulsifying salt [&ﬁmg F .
356 Sodium Adipates v 1T PRE acidity regulator [ AT
401 Sodium Alginate BPRE, WTERS :gzl:ﬁner, stabilizer, gelling ST R TR
541 Sodium Aluminium Phosphate BRG] acidity regulator, emulsifier R A,
541 (i) Sodium Aluminium N acidity regulator, emulsifier o - e e
Phosphate-Acidic PRI &@%@Wj - T
541 (ii) Sodium Aluminium PR T A5 45 acidity regulator, emulsifier S e e
Phosphate-Basic [l e g, (]
554 Sodium Aluminosilicate RS anticaking agent i
301 Sodium Ascorbate mt%éf@z@m antioxidant g [
211 Sodium Benzoate B preservative B
emulsifier, stabilizer, acidity R |, [ty
. . . regulator, raising agent, Jo s 5 [
452 (i) | Sodium Calcium Polyphosphate RESE|, FRGHRSSE) o o A, ‘]aﬂi@ﬂ ﬁ'.“i‘[ o, 7
antioxidant, emulsifying salt, ”
stabilizer, humectant B, AU, AT
; : s 27 acidity regulator, raising agent, N - -
500() | Sodium Carbonate 57| anticaking agent Pt Ay, AR, ]
i o p e acidity regulator, raising agent, o s <
500 Sodium Carbonates R anticaking agent P, %‘Q{WJ A, B
Sodium Carboxymethyl Cellulose S F || S P . o e e 5o e oy
466 (Cellulose Gum) AP IFEaE ) GEREETE) | thickener, emulsifier, stabilizer | 7], 57 [~ FREH]
Sodium Carboxymethyl Cellulose,
i T iR P IR SR E T &) (T ) " ]
469 Enzymatically Hydrolysed IR LR (0 thickener, stabilizer ST, AR

(Cellulose Gum, Enzymatically
Hydrolysed)

R TR

* PUSERPFVPEAAR N » PR EE PR 26 -

* Based on the latest research, the Governmnet had recommended that the trade should stop using Red 2G.




;*:})EF Food Additive a ffl f['i jﬁ"{@J Technological Function(s) o s
acidity regulator, antioxidant, i ST, g (], 5[
331 Sodium Citrates eIy emulsifying salt, emulsifier, - h,%m ’ ?fl A
o PR e . o R
266 Sodium Dehydroacetate I SRR preservative B
; . ) o preservative, acidity regulator, [S‘@ il ft&ﬁ*@’ﬁj
262(ii) | Sodium Diacetate SO antioxidant, emulsifying salt J?: i .
acidity regulator, antioxidant, .
331 (i) Sodium Dihydrogen Citrate TR~ G4 emulsifying salt, emulsifier, %@ fe T{LW? ﬁi)%wfw
stabilizer
215 Sodium Ethyl p-Hydroxybenzoate SRR PP 4IRS preservative gl
535 Sodium Ferrocyanide g E anticaking agent |
365 Sodium Fumarates Hy F@T&ff X acidity regulator e %‘Q{WJ
. . acidity regulator, raising agent,
500 (i) | Sodium Hydrogen Carbonate anticaking agent [ Hﬁfﬁiﬁ 1 Pl
350 (i) Sodium Hydrogen Malate acidity regulator, humectant [, A, o) ]b\ﬁf)ﬁj
222 Sodium Hydrogen Sulphite : preservative, antioxidant |§45§"m, Plodg [
524 Sodium Hydroxide 8 acidity regulator PR S|
316 Sodium Isoascorbate e Sl e antioxidant Hg [
. SN antioxidant, humectant, g (], 7155 (] dETE
325 Sodium Lactate TR bulking agent, acidity regulator | | 4, ] A f
481 Sodium Lactylates PRS2 emulsifier, stabilizer T[], AR
638 Sodium L-Aspartate A ATRE flavour enhancer TR
487 Sodium Laurylsulphate E I RS emulsifier |
350 (i) | Sodium Malate ShN RS acidity regulator, humectant PR SR, Ao R
350 Sodium Malates N PR [ acidity regulator, humectant [ A, 150 IRER
. . . I, preservative, flour treatment [y, AR RER s (™
223 Sodium Metabisulphite (] S s agent, antioxidant )m[(
550 (ii) Sodium Metasilicate EEEE] anticaking agent |
219 Sodium Methyl p-Hydroxybenzoate SHERLE PP RS preservative B
. ) . preservative, colour retention
251 Sodium Nitrate U] agent Wl e S
. . . preservative, colour retention . —
250 Sodium Nitrite PR agent R, e
481 (ii) Sodium Oley! Lactylate PRI VRET | emulsifier, stabilizer U], FEEH
Sodium o-Phenylphenol; Sodium . . T . s
232 ortho-Phenylphenol EEE B R preservative Wlaral
acidity regulator, antioxidant, f@l@fﬁWJ g [, 5[
. - emulsifying salt, emulsifier, (] TP fe_:;gw
339 Sodium Phosphates TR i thickener, stabilzer, Fu s
humectant
emulsifier, stabilizer, acidity T, AR, Rk
452 (i) | Sodium Polyphosphate LRG|, REHRE regulator, raising agent, '?“'J I, P [’“WJF e
yphosp AL o A antioxidant, emulsifying salt, . iy
stabilizer, humectant B, AU, AT
emulsifier, stabilizer, acidity T, R, PR
' Sodium Potassium — LR . = SRR regulator, raising agent, -
452 (W) | Tinoiyphosphate = BRI S FBHIRP T | antioxidant, humectant ﬁf ’éﬁf{’,fﬁ“ [, A5
emulsifying salt R, 771
281 Sodium Propionate [ |PRET| preservative [ B
217 Sodium Propyl p-Hydroxybenzoate SRR PIRLT RS preservative [Sﬁ'iﬁ}*r;?ﬂ
. . PR acidity regulator, raising agent, | ... - s <
500 (jii) | Sodium Sesquicarbonate (i F By anticaking agent LT N o N
550 (i) Sodium Silicate ﬁg&@ﬁ anticaking agent s
550 Sodium Silicates TR 5 anticaking agent ]
201 Sodium Sorbate p ﬁ,i‘]{@z&ﬂ preservative [i% 'F;[/?*.*J
485 Sodium Stearoyl Fumarate TR RS emulsifier 5[
481 (i) Sodium Stearoyl Lactylate R AR emulsifier 55
514 Sodium Sulphates RS acidity regulator PR A
221 Sodium Sulphite AR preservative, antioxidant |§ﬁ'§"ﬁj, Higg [
. T o p e stabilizer, antioxidant, oy L e 5 e
335 Sodium Tartrates T ([RE A emulsifying salt RREH], PE ], TR
539 Sodium Thiosulphate R PRS)| antioxidant, emulsifying salt P (], 7~
200 Sorbic Acid p ES p& preservative B
493 Sorbitan Monolaurate S L R k= 23 emulsifier |
494 Sorbitan Monooleate [ EORE IR emulsifier |
495 Sorbitan Monopalmitate [ BUPH T ARARPRTS emulsifier |
491 Sorbitan Monostearate [ B E - R R emulsifier |
496 Sorbitan Trioleate S L Rl A stabilizer, emulsifier AR, 5[
492 Sorbitan Tristearate [ U= ﬁ{xqﬂ P& emulsifier 5[]
420 Sorbitol and Sorbitol Syrup [ BEPE A BRI sweetener, humectant H PR, o0

10



A Food Additive ves Technological Function(s RN
il AF 9 O | e
) e emulsifier, thickener, U, R, AR, R
426 Soybean Hemicellulose N R stabilizer, anticaking agent %?m o
1420 Starch Acetate “OPRYES stabilizer, thickener, emulsifier | AZtsf] | SRR 5 (=5
1452 Starch Aluminium Octenyl R anticaking agent, stabilizer o o4
Succinate F R P Pt , RAEH]
1450 Starch Sodium Octenyl Succinate S A BLIR RS S stabilizer, thickener, emulsifier | AZtsf] | SR 5 (=
1405 Starches, Enzyme Treated Ty TR S thickener b The vl
. o okt emulsifier, antioxidant, S . [
484 Stearyl Citrate RV AR P emEIs:f;/ing SalltXI PO, PSR, PR
483 Stearyl Tartrate TR T (PR flour treatment agent g ri R U]
363 Succinic Acid DDk R acidity regulator L Bl
4729 Succinylated Monoglycerides 97?3@?}&(“‘* T gmﬂ:z:;ﬁ;gs;?tlhzer, T, BRUHL TR
446 Succistearin TR emulsifier |
Sucralose SRR, RN -
955 (Trichlorogalactosucrose) Pi sweetener -t ]
474 Sucroglycerides AR emulsifier 5[
444 Sucrose Acetate Isobutyrate i ]@Ef%ﬁ#\ﬁ’émﬁg emulsifier, stabilizer DU, FRE
473 Sucrose Esters of Fatty Acids TR PR B emulsifier 5[
220 Sulphur Dioxide ZE [ preservative, antioxidant [Sfjhf;ﬁﬂ Higg [
513 Sulphuric Acid kR acidity regulator ?ﬁmj
110 Sunset Yellow FCF FITEF PP FIRCF colour & li
Superglycerinated Hydrogenated fe - e e
441 Rapeseed O (=2 emulsifier e
309 Synthetic Delta-Tocopherol Gy o -E A antioxidant g (|
308 Synthetic Gamma-Tocopherol ﬁ oy - antioxidant g [~
963 Tagatose, D- _,H fr&*& sweetener EIJ:‘FWJ
553 (i) | Talc Wit anticaking agent ?{ﬂ@ﬁiﬁj
. JE— colour, emulsifier, stabilizer, gk, PV R, TR
181 Tannins, Food Grade ﬁfﬁ[!,m&? f 2 thickener #
417 Tara Gum mu%@mag thickener, stabilizer P, AR
o e acidity regulator, antioxidant, B el I i O
334 | Tartaric Acid (L (+)) (L(+)-) Tk emulsiying sal % AP, a5
Tartaric Acid Esters of Mono- and ,%er&@ tifk- TN Hr“?pq emulsifier, stabilizer, o o e
412d Di-Glycerides of Fatty Acids qtﬁgwuﬁg s emulsifying salt T, BRUHL TR
102 Tartrazine BEE S PTE colour I
emulsifier, stabilizer, acidity T[], R, R
450 (v) | Tetrapotassium Diphosphate IR ;gtg;?;’n{alesmlggﬁgé’ salt ], AN, s, 5“ f=
stabilizer, humectant B, PRUH], AT R
emulsifier, stabilizer, acidit o
. ) regulator, raising agent ’ o, RO, r%ﬁﬁ %}T{j .
450 (i) | Tetrasodium Diphosphate = RRDYE) L IO I = 7= e
antioxidant, emulsifying salt, ¥
stabilizer, humectant B, FAEH], ) A
957 Thaumatin $F,ﬁ sweetener, flavour enhancer TR, SRR
Thermally Oxidized Soya Bean Oil | =245 'Tf Bpk- N lg“ VR ’
479 with Mono- and Di- Glycerides of s J‘E I ”E'; ey q+ T £ emulsifier 5[]
Fatty Acids FF[ L E ch Jiﬂ i
171 Titanium Dioxide - N colour 1k
307 Tocopherol, alpha- a-2Ahm antioxidant o (]
413 Tragacanth Gum TEE thickener, stabilizer, emulsifier | I8, AREB], 75~
1518 Triacetin B humectant <53 U
acidity regulator, flour o
treatment agent, firming agent, F'@Z@I?%’EI{WJ , FERSHRI]
341 (iii) | Tricalcium Orthophosphate TR = 55 thickener, raising agent, (A, EF, AR,
anticaking agent, humectant, ber I AP fﬂﬁ@j’ FR
stabilizer
1505 Triethyl Citrate W= 4ln stabilizer ol
. . - o gz acidity regulator, anticaking .~ .
343 (jii) | Trimagnesium Orthophosphate TR 5 agent £ I%J‘EE{WJ bl
. _ antioxidant, emulsifying salt, g (], 57 (E, PR Y
451 Triphosphates = GRS acidity regulator, thickener ], e P
332 (ii) Tripotassium Citrate acidity regulator, antioxidant, oS - ' L (]
MR = & emulsifying salt, stabilizer &@éﬁﬁ I, R,
acidity regulator, antioxidant, E”f&@; N e
340 (ii) | Tripotassium Orthophosphate TR emulsifying salt, emulsifier, S, L %%WJ

thickener, stabilizer,
humectant

T i
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A Food Additive v Technological Function(s RN
il AF 9 O | peppe
acidity regulator, antioxidant, Py S, [ e e
N et f I & LB, 7
331 (iii) | Trisodium Citrate TR = &) emulsifying salt, emulsifier, ! Eﬁ{ AT
Sabilzer T,
emulsifier, stabilizer, acidity g ] AR o R
) o . B - regulator, raising agent, ! @;ﬁ gﬂj;%yl‘%};@__
450 (ii) Trisodium Diphosphate TR &) L g 72 I = e
antioxidant, emulsifying salt, D e e
stabilizer, humectant B, PR, 0 ]
acidity regulator, antioxidant, EQ@IE%EWJ, EIT=N i I
339 (iii) | Trisodium Orthophosphate TR 6 emulsifying salt, emulsifier, B, PN, TR, AR,
thickener, stabilizer, <53 T‘ék'ﬁj"@J
humectant
100 (ii) Turmeric B 27 A colour sk
927h Urea (Carbamide) e RS W) flour treatment agent s v R U]
153 Vegetable Carbon; Vegetable Fp— . colour o
Black fRpsthe; 41K =
415 Xanthan Gum FRUE thickener, stabilizer TR AR
. e sweetener, humectant, FERRA, RO R, RRE
967 Xylitol RGeS stabilizer, emulsifier, thickener ,%:J’ 5 (] i‘é’?’%ﬁﬂ
650 Zinc Acetate Lk flavour enhancer gl il
557 Zinc Silicate ﬁg&fi’& anticaking agent s
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