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Background on the Committee

CCFA Terms of Reference 

(a) to establish or endorse permitted maximum levels for individual food additives; 

(b) to prepare priority lists of food additives for risk assessment by the Joint 
FAO/WHO Expert Committee on Food Additives; 

(c) to assign functional classes to individual food additives; 

(d) to recommend specifications of identity and purity for food additives for 
adoption by the Commission; 

(e) to consider methods of analysis for the determination of additives in food; and 

(f) to consider and elaborate standards or codes for related subjects such as the 
labelling of food additives when sold as such.



Background on the Committee
CCFA Physical Working Groups 

– GSFA WG 

– Alignment WG

– JECFA Priorities WG 

– INS WG



Key Outputs of Committee Discussions

Items Recommended for Adoption at Step 5/8 or Step 8



Key Outputs of Committee Discussions
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Key Outputs of Committee Discussions

Items

-Beta carotenes

-Note 161

-Alignment

-Sodium Citrate



BETA-CAROTENES

87th JECFA withdrew the two group ADIs of 0–5 mg/kg bw, including: synthetic carotenoids beta-
carotene(160a(i)), beta-apo-8ʹ-carotenal(160e) and beta-carotene derived from Blakeslea
trispora(160a(iii)), and established an ADI of 0-0.3 mg/kg bw for INS 160e .

Due to the elevated level of risk of developing lung cancer in heavy smokers as observed in some
intervention studies where participants had received beta-carotene as supplements.

The JECFA Secretariat noted JECFA is unable to establish a group ADI for beta-carotenes.

If JECFA withdraws an ADI ,the food additive provisions shall be all removed-----”Procedural
Manual”

 The JECFA Secretariat further clarified that there were no safety concerns for the general
population and CCFA could address the recommendations in the JECFA assessment with
appropriate risk management measures.



Revise the group header

• “Carotenoids” is revised into “Beta-Carotenes”;

• - INS 160f is removed from the group header and 
the GSFA;

• - INS 160e is removed from the group header and it 
will be listed in the GSFA in separate provisions as 
an individual additive; 

• -INS 160a(iv) - all existing provisions in the GSFA for 
use as an individual additive should be discontinued

Align Beta-Carotenes Provisions

• the note ““Expressed as beta-Carotene” is attached 
to all provisions for the Beta-Carotenes group 
header, as well as provisions for INS 160a(ii)

• the note "Singly or in combination: Beta-Carotenes 
and beta-carotenes, vegetable (INS 160a(ii))” will be 
attached to all, and that the maximum use level 
should be consistent across provisions for these 
additives in the same food category.

 INS 160a(ii) beta-Carotenes, vegetable
 INS 160e beta-apo-8’-Carotenal

 INS 160a(ii) beta-Carotenes, vegetable
 INS 160a(iv) beta-Carotene-Rich-Extract from 

Dunaliella salinina



CCFA 53: Adoption at Step 5/8 or 8 
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As lower as 
possible



Note 161

Note 161 was first used at 39th CCFA as a compromise note that could be 
associated with certain sweetener provisions: 

"Subject to national legislation of the importing country aimed, in particular, at 
consistency with Section”

The intent of the note was to make clear that national authorities could require 
further restrictions within their jurisdictions.

The use of Note 161 undermines the purpose of the GSFA, which is to provide 
harmonized food additive provisions. 

Note 161 is also used in provisions for certain colours in various food categories. 

The note should be refined to be more clearer.



Need to solve:

To develop wording for an alternative to Note 161 relating to the use of 

sweeteners consistent with Section 3.2 of the Preamble to the GSFA and the 

Statement of Principles in the Procedural Manual; 

To address the differences: Some Codex Members requiring significant energy 

reduction or food with no added sugars when sweeteners were used, while some 

requiring flexibility in the use of sweeteners.

-The barrier to consensus on the use of these additives is not a disagreement on 

technological function or safety. Rather, the barrier is a difference in regional 

philosophies as to how these types of additives should be used. 
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Note 477

Note 478



CCFA 53: Adoption at Step 5/8
-Draft and proposed draft provisions for sweeteners in FC 14.1.5 for comment on the actual use 
level as well as the reporting basis for any provided use level;

-Discuss provisions with Note 161 attached to them in FCs 05.1.1, 07.1 and 12.2 and its 
subcategories;

-Draft and proposed draft provisions for sweeteners in all FCs of the GSFA not covered by other 
topics. 
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Alignment

CCFA has worked since 2010 (CCFA42) to achieve full alignment between 
the General Standard for Food Additives (GSFA) and the food additive 
provisions contained in the Codex Commodity Standards. 

The aim of the alignment work is to systematically align the food additive 
provisions of the Commodity Standards with those of the GSFA, with the 
overarching principle that the GSFA be the single reference point for food 
additives in the Codex Alimentarius and should therefore take account of 
any food additive provisions in the Commodity Standards.
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CCFA 53: Adoption at Step 5/8

Revised food additive provisions in GSFA and food-additive 
sections in Codex Commodity Standards : 

-seven standards for CCMMP

-three standards for CCPFV

-six standards for CCNFSDU

-one standard for CCAFRICA, one standard for CCEURO, and

-one set of guidelines for CCNFSDU(CXG 95-2022)
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Trisodium citrate
CCFA51 endorsed the following provision for trisodium citrate (INS 331(iii)) in 

Food Category 01.1.1 “Fluid milk (plain)” with the corresponding notes 438, 439 
and B25 to the Commission for adoption at Step 8.

In CAC42 different views were expressed by delegations and the provision was 
returned to CCFA to further consider possible solutions, e.g., setting numeric use 
levels and/or clarifying the notes further.



During CCFA52 ,different views were expressed on the provision:

[Against]: 

- The technological justification for the use of trisodium citrate (INS 331(iii)) 
was lacking. E.g., Only phosphates are allowed for use as stabilizers in 
bovine milks in some countries;

- This substance could mask poor quality of the product and mislead 
consumers. E.g., buffer a low pH (which is an indicator of spoilage) ,mask 
bad handling practices;

[Support]:

- The technical justification was addressed in the note, it is allowed in bovine 
milks in some countries;

- It is added only to milk stored in tanks (UHT and sterilization) after passing 
all required physicochemical analysis and the results have been approved, 
removing the possibility of fraud or bad practices.
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 Two members expressed their reservation on the proposed provisions.
 CCFA 53 agreed that all technical issues had been thoroughly discussed at 

the present and previous sessions and urged Members and Observers to 
respect the decision made at this session and not to reopen such discussions 
at CAC.

CCFA 53: Adoption at Step 8



Other Items Discussed by the Committee: New Work

New Work from CCFA53



Other Items Discussed by the Committee

Addressing divergence of Alignment

-Background 
New food additives provisions are continuing to be developed as a result of the activities of the 

different Codex Committees. The current CCFA “Guideline on avoiding future divergence of 
food additive provisions in the GSFA with Commodity Standards” therefore appears to be 
insufficient to ensure that further divergence does not occur. 

PWG of Alignment noted that the question of divergence needed a holistic approach and 
proposed that a discussion paper be prepared to identify a full range of issues around the 
subject of divergence of food additives provisions between commodity standards and the GSFA. 

Prepare a discussion paper for CCFA54. 



Other Items Discussed by the Committee

-Updates

China is working with EU and Canada. Provide 3 options:

1. Revision of Procedural Manual;

2. Revision of Guidelines;

3. Communication approach.



Other Items Discussed by the Committee

The development of a standard for yeast

-Background
China proposed for the development of a Codex standard for yeast, CAC44 agreed that the 

discussion paper on yeast standard should be presented at the next session of CCFA.

A product that has a wide application globally, noting that this product fell outside of the 
Terms of Reference of the existing committees. 

CCFA53 China introduced the discussion paper. Different views on scope: The scope and 
proposal needed to be further refined with a focus on baker's yeast; Edible yeast should be 
excluded from the scope; Consider restricting the scope to live baker's yeast only.



Other Items Discussed by the Committee

-Updates

China is working with Japan, France and and COFALEC (the European 
yeast producers);

Refine the discussion paper by restricting the scope and other text.
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