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The technological justification of food processing aids
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f modern society, people has higher and higher requirement for

, flavor, taste, character, and the conveniences. Modern food

st development of food additives, as well as more and more
ditive. Without food additives, there is no modern food industry.
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result higher requirement of food producing and
Ss, it must use processing aids to lubricate,
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g aid could reduce the unnecessary waste of raw material,
duce production cost, and get significant economic and social
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The related category of processing aids and food additives

CAC:

Relationship between Food Additives and Processing Aids
(Not to scale)

Substances used for food Substances used for food additive Substances used as
additive functions only and processing aid functions processing aids only

I Food additives (as defined in the Codex Procedural Manual)

Food additives lis

(Substances with INS numbers, #bod additive technological functions
(excluding flavours) and are gequired to be listed as ingredients.)

Flavours

Processing aids (as defined in Coagx Procedural Manual) |

(Substances included iy the IPA ) I

bstances used for both food
aid function ‘

processing aids only




The related category of processing aids and food additives

: a) Food additive means any substance not normally consumed as a food by itself and not normally used ;
. asatypical ingredient of the food, whether or not it has nutritive value, the intentional addition of which |
| to food for a technological (including organoleptic) purpose in the manufacture, processing, !
| preparation, treatment, packing, packaging, transport or holding of such food results, or may be :
: reasonably expected to result (directly or indirectly), in it or its by-products becoming a component of |
. or otherwise affecting the characteristics of such foods. The term does nut include contaminants or |
| substances added to food for maintaining or improving nutritional qualities. |

: Processing aid means any substance or material, not including apparatus or utensils, and not consumed as a :
i food ingredient by itself, intentionally used in the processing of raw materials, foods or its ingredients to fulfil |
& certain technological purpose during treatment or processing and which may result in the non-ntentional but -

| unavmdable presence of residues or derivatives in the final product. I

Source: Codex Stan 192-1995: GSFA; CAC/GL 75-2010: GUIDELINES ON SUBSTANCES USED AS PROCESSING AIDS



The relationship between processing aids and food additives

across countries

Substances Substances used for both food additive Substances a non-traditional food and has been

used for food and processing aid functions only used as concentrated or refined, or synthesized, to
additive (Substances may function in final food or processing | perform 1 or more of the technological
functions only during preparation, processing etc.) aids only purposes listed in Schedule 14.1

I Food additives (as defined in the Australia New Zealand Food Standards Code Standard 1.3.1.) I
Australia New Zealand

Food additives (as defined in the GB 2760; List in table

I Al,A2, C.1, C.2, C.3.= I
Mainland China
Food additives (as defined in the Food and Drug Regulations) afood is used or added to the other food during the course
of processing to perform a technological purpose in the
Canada course of processing; and does not perform a technological

purpose in the food for sale. 2

I Processing aids (as defined in the Australia New Zealand Food Standards Code Standard 1.3.3.) I
Australia New Zealand

Processing aids (as defined in the GB 2760 and “Policy
I for Differentiating Food Additives and Processing Aids ) I
Mainland China, Canada

1 The definition in the standard 1.3.1.
2 The definition in the standard 1.3.3.




The related category of processing aids and food additives

ANZ:

Section 1.1.2—11 (Definition of used as a food additive) provides as follows:

P e e e e e e e e e e e e+ e h e e e e e e e e e e e e e e e e e s e s e e h e s h  + e a e e e e e e e e e e e e e e e e -

 ANZ: B it R L HEFMCACTHERX S HBAREL -, R TR R EAR
SR g, R THANEELXSHEARHTRALSER, O “TARSMT
BAEPRBAMERAG—FRR .
In Australia and New Zealand, processing aid not belong in the scope of food additive

. definition, the scope of processing aid is larger than most countries, includes some food
. that are used as processing aids, which could facilitate the food producing.

Source:

M
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A substance is used as a food additive in relation to a food if it is added to the food and:
(a) performs 1 or more of the technological purposes listed in Schedule 14; and
(b) is a substance identified in subsection 1.1.2—11(2).
For subsection 1.1.2—11(1), the substances are:
(a) any of the following:
(i) a substance that is identified in Schedule 15;
(i) an additive permitted at GMP;
(iii) a colouring permitted at GMP;
(iv) a colouring permitted to a maximum level; and

Note Schedule 15 lists a number of substances that are not additives permitted at
GMP, colourings permitted at GMP or colourings pemitted to a maximum level.

(b) any substance that is:
(i) a *non-traditional food and

(i) has been concentrated or refined, or synthesised, to perform 1 or more of the
technological purposes listed in Schedule 14.
Other definitions
In this Code:

additive permitted at GMP means a substance that is listed in section S16—2.

colouring permitted at GMP means a substance that is listed in section S16—3.

colouring permitted to a maximum level means a substance that is listed in section S16—4.
Colours and their aluminium and calcium lakes

A reference to a colour listed in Schedule 15, a colouring permitted at GMP or a colouring
permitted to a maximum level includes a reference to the aluminium and calcium lakes prepared
from that colour.

The definition in ANZ FSC standard 1.3.1. and standard 1.3.3.

Section 1.1.2—13 (Definition of used as a processing ald) provides as follows:

References to substances that are used as a processing aid

(1) In thiz Code, a reference to a substance that is used as a processing aid in relation to a food
is a reference to a substance that is used during the course of processing:

(a) to perform a technological purpose in the course of procassing; and
(] does not parform a technological purpose in the food for sale; and
(c) is identified in subsection (3).

References to foods that are used as a processing aid

(2) In thiz Code, a reference to a food that Is used as a processing ald in relation to anather food:
{a) iz a referance to a food that:

(i) is not a substanee identified in subsection (3); and
(i) is used or added io the other food during the esurse of processing to perform a
technological purpose in the course of processing, and
(il does not perform a technological purpose in the food for sale; and
(k) i= a reference to so much of the food as is necessary to perform the technological
purpose.

Note 1 This Code does not prohibit the use of foods as processing alds (other than foods that are
substances referrad to in subsection (3)). There are special laballing requiraments that apply in
relation to foods and substances that are used as processing alds—sees paragraphs 1.2.4—3(2)(d).
1.2.4—3(2)e) and subparagraph 1.2.8—5(a){vii).

Note 2 If a food is used as a processing aid in relation to another food, and the amount of the food
used s greater than the amount that is necessary to perform the technological purpose, the
excess amount of the food is not taken to be used as a processing aid in the other food and is
not exempted from a requirement to declare ingredienis—see section 1.2 4—3{2)e).

(3) For subsections (1) and (2). the substances are the following:

(a) a substance that is listed in Schedule 18;
(k) an additive permitted at GMP.
Note ‘additive permitted at GMF' is a defined term—see section 1.1.2—11.



The related category of processing aids and food additives

g .
| “food additive” means any substance the use of which results, or may reasonably be expected |

| to result, in it or its by-products becoming a part of or affecting the characteristics of a food,
| but does not include:

| (a) any nutritive material that is used, recognized or commonly sold as an article or ingredient
| of food;

i (b) vitamins, mineral nutrients and amino acids, other than those listed in the tables to

| Division 16,

| (c) spices, seasonings, flavouring preparations, essential oils, oleoresins and natural

| extractives;

| (d) agricultural chemicals, other than those listed in the tables to Division 16,

! (e) food packaging materials and components thereof; and

i_()‘) drugs recommended for administration to animals that may be consumed as food;

|A food processing aid is a substance that is used for a technical effect in food processing !
|or manufacture, the use of which does not affect the intrinsic characteristics of the food and results in |

Source: Food and Drug Regulations of Canada,; Canada Policy for Differentiating Food Additives and Processing Aids.
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The technological function of processing aids

COUNTRIES MANAGEMENT QTY PROCESSING AIDS TECHNOLOGICAL FUNCTION

B S CHREER - SEHL) ~ RS ~ BN ~ B < S A0
CHN bositive lst Sy RIS R - TR - B - GRS - SR - SR -
(68 2760-2014) 185 ~ SHRE AR - BEETH ~ AL - SCBRR - R - fieie

P~ Rt R

Antifoam Agents, Boiler water additives, Catalysts, Clarifying agents/

filtration aids, Contact freezing & cooling agents, Desiccating

agent/anticaking agents, Detergents (wetting agents), Enzyme

immobilization agents & supports, Flocculating agents, lon exchange
18 resins, membranes, and molecular sieves, Lubricants, release and anti

CAC

_ Only have guideline
(in the IPA (Inventory of

processing aids)) currently stick agents, moulding aids, Micro-organism control agents, Microbial
nutrients and microbial nutrient adjuncts, Propellant and packaging
gases, Solvents, extraction & processing, Washing and peeling agents,
Food enzymes (including immobilized enzymes), Other processing aids
antifoam agents, catalysts, decolourants, clarifying, filtration and
adsorbent agents, desiccating preparations, ion exchange resins,
Positive list lubricants, release and anti-stick agents, carriers, solvents and diluents,
e (el ine stiveiien 18  bleaching agents, washing and peeling agents, extraction solvents,
(STANDARD 1.3.3) a food used as processing .. . . . . . .-
ek enzymes of plant origin and animal origin, enzymes of microbial origin,

microbial nutrients and microbial nutrient adjuncts, microbial control
agent, and other processing aids with miscellaneous functions.

Polymer Substances and Polymer Adjuvants for Food Treatment,
-- - Enzyme Preparations and Microorganisms, Solvents, Lubricants, Release
Agents and Related Substances, Specific Usage Additives

USA
(CFRTitle 21, part 173)

EU’s work on registration and evaluation of enzymes is ongoing, and

20 (=) Mo AEAT0S ) - "~ will not turn into regulation until 2020.

CAN (Policy for Differentiating

- - No specific regulation for processing aids.
Food Additives and Processing Aids) P g P g
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The management of enzyme preparation

EU
enzyme preparations are
considered PA

ANZ
Regulated as PA

CAN

Regulated as FA*

(for some special enzyme,
could be treated as PA)

*PA: Processing Aids
*FA: Food Additives

CAC
Regulated as PA*

CHN
Regulated as PA

TW

Regulated as FA currently,
but has been removed in the
draft version of “standard for
food additives”.

12
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How to differentiate the food processing aids and food additives

LEDNAHBGIRT, RET
R &, & TRMEIRES
EntIRAEE

shall
mIBBRHABAGH LD reduce the dosage as far as
4 R possible under the

precondition of reaching
the desired effect; the
residue quantity shall be
minimized

processing aid not exert
function in food

Substances have strong
technological justification to be
used during the food
manufacturing process
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How to differentiate the food processing aids and food additives

R R AR SR A AR E AR, Rl R TR T E SR
 REPERNLARTAGERE. mfTHR AR
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GB 2760—2014

F A RERENANATEARM EAEEHURESECEARSARTR

—ERE silicon dioxide
CNS 5 02,004 INS & 55
g s
RIS B Sh B B fo A fE H R (el gy & i
0103 LB L FE T oBE EL B ) RS i B B 15.0
' 3 0 7= >
01.08 G il L o Ol FLAY B NS A ED 5
' COLBR 3 H ’
_ Hofil i B =% M B AR (R BR BT HE N
02.05 15.0
e
03.0 T R TR (0304 £ HBKE: AR 0.5
a 5] il & LSS B A] a] o 4
FCl WESEEENINEFER AEEFAFRENMIBAESCREERHAD
[re By 77 o i B B 77 3 3 8 B
1 U R AR E ] LT O
2 Hile 258 =8) glycerine (glyeerol)
3 ] acetone
4 i bt propane
5 B, TUH i AR Y e mono-and diglycerides of fatty acids
i t ko nitrogen
i Z e silicon dioxide

BB F B KHGB2760, A
B A i 3 LR £GB 2760
PHWE . REALIETEEHE
B SNt T B Ao BB ER R
Ty T B X A48 e T B 7] 2 R84
YWH, WECIEME 4 R4k
A IHER. —RMAEGH
ERBFHALRGLH AR RO AT
W, RERAEARRTRENR
R R AAMWAER S
IdAEY, A RIIENE R
wAER, N REARBHKCHITE
2, FHERARKAT R
ik R B RE,

Case sharing: SiO, has regulation
stipulation both in food additives and

processing aids, how to judge and
apply the regulatory requirement?
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The difference of food processing aids and food industrial sanitizer,

detergent?

M RSB IR, Bk A E S AR R A TE A7
Case study: The equipment pipeline cleaner used in food manufacture should be treated
' as processing aid or not?

'ﬁ%*@k&ﬁ%@mmL%M%@mlﬁm%ﬁ%ﬁ%%ﬂﬁxﬁa

' @nwﬁﬂlﬂﬁﬁﬁﬁ@mﬁﬂlkﬁi‘lﬂim 6y, AR LBARFELST, HRE&R
BRADRERGIE . —BELEERR DAL,

: Processing aids is used during food manufacture process to facilitate the food producing,

: not exert any function in the finished food. And normally will direct contact the food.

I

KB IEAHEA, ARAALEARE R HERS, REAARLRRAR
| B LA, AARFRROREMHREZNDE .

| The food industrial sanitizer, detergent is the substances which used to clean, disinfect

. food, tableware, and the instrument, equipment, or food contact material and container that
| direct contact with food.

..........................................................................................................................
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The difference of food processing aids and food industrial sanitizer,

detergent?

................................................................................................................. q

B K B A 2 A A 00 6 R

HERTATRAFTEECE: R RAHERERA (BE) £F (20095%)

The material(ingredient) list of sanitizer used for food (2009)

BB ARRLA ARG KIS A

i#@%l%&%%%%ﬂﬁﬁ:

M, RIRAA BRI A AR S TR B 09 AR
B ERAARRIELZEGRERER,

| risk level:

: Group |, substances which could be used to clean food(including fruit,

. vegetable, food material and semi-finished product, etc.), tableware and
 food industry equipment;

. Group Il, substances which could only be used to clean tableware and

| equipment;

i Group Ill, substances which only used to clean food industry equipment.

Source: http://www.moh.gov.cn/sps/s3593/201002/add88ad075¢c34955966c79b7ab5f4602.shtml;
http://www.moh.gov.cn/sps/s3585/201501/b8eab75f45b145c1ab6c737b51f8aef21.shtml

B, TRAALAKES (AHEEH. AR S ERSE) . AHL |

' Detergent could be classified into three groups according to the food safety !

18
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The difference of food processing aids and food equipment used

chemical substances ?

M AR LE, mIRARMASEGREY, whh (Bbh) §, RE
iémlﬁﬁ? ;
;&§i§A¥ R ERBTRAMEEEINEEZATEOREEZR, REAML |
B ? |
Case study: Should the lubricating oil used by the equipment itself be classified as
. processing aid or not?
In beverage industry, the compressed air used for lifting the perfusion head of the
+ production equipment, should it be treated as processing aid or not?

'ﬁ%¢@k&ml%%%k§#%&ﬁﬂ R LEXRAXEORTEGONERT,
BT RAGMANRETRE, WO AEIE A TR, AR a S
:ﬁm%ﬁfﬁ&%ﬁ@m,fﬁgﬁﬁm¢ %@maﬁﬁlgwbﬁm EE:
EBRARMLE N, REEIEELAR, MAETKad (BRipk) , BREE
| 4R GBIT 12494 & MRS Fl O BT L EWE Ko

I According to the definition and judge principle of processing aids, chemical substances
| used by the equipment itself, as the lubricating oil mentioned in the case, should not be
| treated as processing aid. As this kind of substances will not direct contact food, don't

. have residue in finished food, don’t exert any function to the food. But, manufacture

i should consider the food safety risk when using this kind of substances. For example,

| when using the white oil (mineral oil) to lubricate, food manufacture should purchase the
| product which is apply with GB/T 12494.

....................................................................................................................... 4 19
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The principle of safe use for processing aids in food industry

¢ SEHRIHRNEERALE, BRFTANEST XETETE, HTFEELY
B2 oMM ERFRE, L EAHANATE,

The regulation of PA varies all over the world, some countries don’t have particular
regulation for PA, and some countries regulate it as their own category (Australia
does this) or as a sub-category of food additives. Either way, it should meet the
general requirement that PA's should not be harmful to the consumer.

& R IR RZLEAIRE 2 E R REZHACCPH I F MM T
H#ATEH
The safe use and residual value of processing aids should be a critical control point of
the HACCP plan of the plant.

& RAELEIAEBRRPAENSER R THAGEEZIR, OLERM I
A A Y EME, ARSLEELEIEMA GRS T H R ERELRAE
HBOmAERNNESEMIGH. RABEEZARE, MRARETHRGELRE
HE, BMEREGERARY, ARRKFECACIHREBETHRANETREKRAY.

The processing aids that food plant use have to be approved for use in the country
that make the product in. and if there is no regulations for processing aids, then it
could follow the principles of CAC to reduce the residues as possible.

21
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Conclusion and suggestion

B SR A B o Sde TBY B 0 R RSB 2 F0
01 The definition of FA and PA should be clearly specified;

RERHE PR B RA;
Should have clear principle for differentiate FA and PA;

The management of all materials used during food processing
should be clarify;

BRITEREE A FRA R T RZEEFAEF I8
Food industry or enterprises them self should have safety
management procedures for materials using during food
processing;

ZBRRw LR R SFEEZR XA TR, HL2RUE 5 &R
BAR, &8 IBAEERAED—B

The definition scope, regulation stipulation of processing aid is
varies and sometimes inconsistence across countries, it gives big
challenge and pressure for international trade, it would be better
that the management of PA consistence to some extent across
countries.

ﬂ A TBAEY (AIEADEME) 95 A 2 65 48 B Y 8 69 %5 22 8 0T
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