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Article 2. General Standards for Food Additive Use

in Foods

A. Standards applying generally to all food additives

1. The usage of a food additive should be limited to a minimum amount that is
required to achieve its physical, nutritive, and other technical effects.

2. Additives should not be used for purposes to conceal faulty raw materials or
unsanitary processes during food manufacturing processes.

3. Article 6 of the Food Hygiene Act and the standards and specifications set forth
herein may not be applied to those additives when they are used, in the course of
manufacturing, processing, in foods for exports according to the Rules and
Regulations for Overseas Trade, or when they are used in foods to be consumed on
an airplane or a ship traveling overseas with the permission from the Custom’s
Superintendent in accordance with the Customs Regulations, or when they are used

in foods for the patient with inborn errors in metabolism.

B. Milk formula, Infant formulae, follow-up formula, Cereal based foods for infant and
young children and other foods for infant and young children
Milk formula, Infant formulae, follow—up formula, Cereal based foods for infant and
young children and other foods for infant and young children(hereinafter referred to as

"milk formula etc.”) should only be used for the followings

1. Food additives, which are used to nutrients supplement in Milk formula etc. refer to
the followings. However, Sodium Selenite and Sodium selenate should only be used
for Infant formulae, follow-up formula and special medical purposes intended for

infants.

List of Food Additive

Disodium 5-Guanylate

Manganese Citrate

Trisodium Citrate

Ferric Citrate

Ferric Ammonium Citrate

Potassium Citrate
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List of Food Additive

Calcium Citrate

Sodium Gluconate

Copper Gluconate

Manganese Gluconate

Zinc Gluconate

Ferrous Gluconate

Potassium Gluconate

Calcium Gluconat

Potassium Glycerophosphate

Calcium Glycerophospahte

Nicotinic Acid

Nicotinamide

L-Leucine

Disodium 5’-Ribonucleotide

Calcium 5’-Ribonucleotide

L-Methionine

L-Valine

Dry Formed Vitamin A

Biotin

Cyanocobalamin

Thiamine Hydrochloride

Thiamine Mononitrate

Riboflavin

Riboflavin 5-phosphate Sodium

Pyridoxine Hydrochloride

L-Ascorbic Acid

Calciferol

Cholecalciferol

dl-a-Tocopherol

Phylloquinone

Magnesium Oxide

Zinc Oxide

Calcium Oxide

Sodium Selenate

Magnesium Hydroxide

L-Cystine
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List of Food Additive

5-Cytidylic Acid

Disodium 5-Cytidylate

5-Adenylic Acid

L-Arginine

Sodium Selenite

Sodium L-Ascorbate

Calcium Ascorbate

Ascorbyl Palmitate

Magnesium Chloride

Manganese Chloride

Potassium Chloride

Calcium Chloride

Choline Chloride

Folic Acid

Potassium Iodide

Disodium 5’-Uridylate

Vitamin A in Oil

Inositol

Disodium 5’-Inosinate

L-Isoleucine

Phosphoric Acid

Ferric Phosphate

Iron, Electrolytic

Sodium Lactate

Ferrous Lactate

Calcium Lactate

Sodium Phosphate, Tribasic

Magnesium Phosphate, Tribasic

Calcium Phosphate, Tribasic

Sodium Phosphate, Dibasic

Magnesium Phosphate, Dibasic

Potassium Phosphate, Dibasic

Calcium Phosphate, Dibasic

Sodium Phosphate, Monobasic

Potassium Phosphate, Monobasic

Calcium Phosphate, Monobasic




18 General Standards for Food Additive Use in Foods

List of Food Additive

Sodium L-Tartrate

Choline Bitartrate

B-Carotene

L-Carnitine

Taurine

Sodium Carbonate

Magnesium Carbonate

Sodium Bicarbonate

Potassium Bicarbonate

Calcium Carbonate

d-a-Tocopheryl Acetate

dl-a-Tocopheryl Acetate

L-Threonine

L-Tryptophan

L-Tyrosine

Calcium Pantothenate

L-Phenylalanine

Ferrous Fumarate

Ferric Pyrophosphate

Sodium Ferric Pyrophosphate

Sodium Sulfate

Cupric Sulfate

Magnesium Sulfate

Manganese Sulfate

Zinc Sulfate

Ferrous Sulfate

Calcium Sulfate

L-Histidine

2. Food additives, which are used to others except nutrients supplement in Milk

formula etc. refer to the followings.

List of Food Additive

Guar Gum

Citric Acid

Trisodium Citrate
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List of Food Additive

Potassium Citrate

Glucoamylase

Glycerin Esters of Fatty Acids

Lactoferrin Concentrates

Lecithin

Locust Bean Gum

Lysozyme

Maltogenic Amylase

Mucin

Vanilla extract

Vanillin

Food Starch Modified

Calcium Hydroxide

Arabic Gum

a-Amylase, Nonbacterial(DU)

a-Amylase, Bacterial(BAU)

Calcium Ascorbate

Ascorbyl Palmitate

Ethyl Vanillin

Magnesium Chloride

Lactic Acid)

Potassium Phosphate, Dibasic

Gelatin

Carrageenan

Casein

Sodium Caseinate

Sodium Carbonate

Sodium Bicarbonate

Potassium Bicarbonate

Potassium Carbonate, Anhydrous

d-Tocopherol concentrate, Mixed

Pectin

Plant Protease(PU)

Heme Iron




