Appendix2 Foodadditives specifications

§ 01001

Synonyms
Definition
Chemical names
CAS NUMBER
Molecular formula
Molecular weight
Assay
Appearance
Characteristics
Identification
Solubility
Melting range

Spectral analysis

Double bond test

Purity

Water

Sulfated ash

Aldehydes

Lead
Category

Uses

Category IPreservative

Sorbic Acid
INS No. 200

Sorbic acid, 2,shexadienoic acidZ-propenylacrylic acid
110441

CsHgO2

112.12

Not less than 99.0%n the dried basis

Colorless needishaped or white liquid powder with a characteristic odor.

Slightly soluble in water, soluble in ethanol.
132~135

The product' s i s o pl)hasa maximunsabdonbance atr
wavelength of 254 + 2 nm
Take 0.02 g of this product and shake it witimll of bromine test solution. The

color of the solution disappears.

Not more than 0.5%Karl Fischer Method)
Not more than 0%.

Not more than 0.1%s formaldehyde

Not more than 2 mg/kg.

Food Additives Category 1

Preservative



§ 01002

Synonyms

Definition

Chemical names

CAS NUMBER

Molecular formula

Molecular weight

Assay

Appearance

Characteristics
Identification
Solubility
Test for potassium
Melting range of sorbic acid
derived from the sample

Test for unsaturation

Purity
Loss on drying
Acidity or alkalinity
Aldehydes
Lead

Category

Uses

Potassium Sorbate

INS No. 202

Potassium sorbate, potassium salt of trans, 2atkexadienoic acid
24634615

CeH7KO>

150.22

Not less than 98% and not more tH&2%on the dried basis

White or yellowishwhite crystals or crystalline powder or granules.

Soluble in water, slightly soluble in ethanol.
Passes test

132~135

To 2mL of a 1 in 10 solution of the sample, add a few drops of bromine

The color of the bromine disappears.

Not more than 1% (1059 3 h).

Not more than 1%as sorbic acid or potassium carbonate)
Not more than 0.1%s formaldehyde

Not more than 2 mg/kg.

Food Additives Category 1

Preservative



§ 01003

Sodium Sorbate

Chemical formulaCsH;O.Na Molecular weight134.11

1. Assay : 98~102% (vacuum desiccator over sulfuric acid, 4 h)

2. Appearance : White tolight yellow brown scaly crystal or crystalline powder, odorless or slightly
stinky.

3. Melting range of :132 ~135

© ©® N o

11.

12.
13.

sorbic acid Acidify a solution of the sample with dilute hydrochloric acid TS. Collect the

derived from the precipitated sorbic acid on a filter paper, wash free of chloride with water and dry.

sample

Solution : WhenO0.2 g of this product is dissolved im3L water, the liquid color should not be
thicker than théviatching Huid F.

Free alkali : 1 g of this product is dissolved in 2L of fresh boiled cooling water, red should
appear when adding 2 drops of phenolphthalein test solution. However, whah O.:
of 0.1 N sulfuric acid is added, the red color should disappear.

Chloride : Not more thar®.018% (asCl).

Sulfate : Not more tharD.08% (asSQy).

Arsenic : Not more than 4 pprasAs;Os).

Heavy metals : Not more than 10 ppm ¢asPb).

Loss on drying : Not more than 1%vacuum desiccator over sulfuric acidh)

Residue on : 52.0~53.5%.

ignition

Category : Food Additives Category 1

Uses : Preservative



§ 01004

Synonyms
Definition
Chemical names
CAS NUMBER
Molecular formula
Molecular weight
Assay

Appearance

Characteristics
Identification
Solubility
Positive test for calcium

Positive test for propionate

Positive test for alkali salt of organic
acid
Purity
Loss on drying
pH
Waterinsoluble matter
Fluoride
Iron
Lead
Category

Uses

Calcium Propionate

Calcium propanoate, INS N@82

Calcium propionate

4075814

CsHi0Caly

186.22

Not less than 98% on the dried basis

White crystals, powder or granules with not more than a faint odo

propionic acid.

Freely solublen water, soluble in ethanol.

Passes test

Warm the sample with sulfuric acid. The propionic acid evolved nr
berecognized by its odor.

Ignite the sample at a relatively low temperature. The alkaline res

effervesces with acid.

Not more than 4% (105°, 2h)
7.5~10.5(1 in 10 soln)

Not more than 0.3%.

Not more of 30 mg/kg.

Not more than 50 mg/kg.
Not more than 5 mg/kg.
Food Additives Category 1

Preservative



§ 01005

Synonyms
Definition
Chemical names
CAS NUMBER
Molecular formula
Molecular weight
Assay

Appearance

Characteristics
Identification
Solubility
Positive test for sodium

Positive test for propionate

Positive test for alkali salt of organic
acid
Purity
Loss on drying
pH
Waterinsoluble matter
Iron
Lead
Category

Uses

Sodium Propionate

Sodium propanoate, INS N281

Sodium propionate

137-40-6

CsHsNaG,

96.06

Not less than 99.0%n the dried basis

White orcoloiress, hygroscopic crystals with not more than a faint

characteristic odor.

Freely solublen water, soluble in ethanol.

Passes test

Warm the sample with sulfuric acid. The propionic acid evolved nr
berecognized by its odor.

Ignite the sample at a relatively low temperature. The alkaline res

effervesces with acid.

Not more than 4% (105°, 2h)
7.5~10.5(1 in 10 soln)

Not more than 0.1%.

Not more than 50 mg/kg.
Not more than 5 mg/kg.
Food Additives Category 1

Preservative



§ 01006

Chemical formulaCgHgO4

1.
2.

10.
11.
12.

Assay

Appearance

Identification

Melting range
Color of the
solution
Arsenic
Heavy metals
Readily
carbonizable
substance
Residue on
ignition

Loss on drying
Category

Uses

Dehydroacetic Acid

Molecular weight 168.15

: Notless than 98.0%

: Colorless to white needle, plate crystal or crystalline powder; odorless, or slightly

stinky.

: (1) 0.1 g of this product is added withniL water, 3 to 5 drops of salicylaldehyde
alcohol solution (salicylaldehyderil dissolved in alcohol &L) and 0.5mL of
sodium hydroxide solution (sodium hydroxide 1 g dissolved in watek 2
When heated in a water, the solutappearsed.

(2) The 1mL alcohol solution (1 g of this product dissolved in 10D alcohol), water
1 mL, 3 drops of potassium sodium tartrate solution (7 g of potassium sodiut
tartrate dissolved in 5@L water) and 2 drops of strong copper acetate test
solution are mixed to forra purple precipitate with white color.

:109-112

: When 0.5 g of this product is dissolved inrbQ of acetone, the solution should be

colorless.

: Not more than 4 pp(asAs;Os).

: Not more than 10 ppm of Pb.

: When 0.30 g ofthis product is dissolved infBL of sulfuric acid, the color of the

solution can not be deeper than the matching fluid C.

: Not more than 0.10%.

: Not more than %.

: Food Additives Category 1

: Preservative



§ 010/

Chemical formulaCgH704 NaHO

1.
2.
3.

10.
11.

12.
13.
14.

Assay
Appearance

Identification

Color of the
solution
Dehydroacetic

acid

Free alkali

Chloride
Sulfate
Arsenic
Heavy metals
Readily
carbonizable
substance
Water
Category

Uses

Sodium Dehydroacetate

Molecular weight208.15

: Not less than 98.0%n the dried basis

: Colorless crystalline powder, odorless or with a slightly characteristic odor.

: (1) 0.1 g of this product is added withmlL water, 3 to 5 drops of salicylaldehyde
alcohol solution (salicylaldehyderil dissolved in alcohol &L) and 0.5mL of
sodium hydroxide solution (sodium hydroxide 1 g dissolved in watet 2
When heated in a water, the solution appears red.

(2) The 1mL alcohol solution (1 g of this product dissolved in 10D alcohol), water
1 mL, 3 drops of potassium sodium tartrate solution (7 g of potassium sodiul
tartrate dissolved in 5L water) and 2 drops of strong copper acetate test
solution are mixed to form a purple precipitate with white color.

(3) Passes test for sodium.

: WhenO0.5 g of this product is dissolved in waterrhQ, the solution should be colorles

or almostclear.
. Acidify a solution of the sample (0.5 g in L of water) with ImL of dilute
hydrochloric acid TS (InL of hydrochloric acid to 4nL). Collect the precipitation or
a filter paper, wash free of chloride with water and dry at 136r an hour. The
melting range of the filtrate is 16912

: Dissolve 1.0 g of the sample in 8L of freshly boiled and cooled water, and add 2
drops of phenolphthalein TS. If the solution is red, the red color is discharged by
adding 0.30mL of 0.1 N sulfuric acid.

: Not more than of 0.01%&sCl).

:Not more tharD.01%% of (asSQy).

: Not more than 4 ppriasAs;Os).

: Not more than 10 ppm of Pb.

: When 0.30 g othis product is dissolved infBL of sulfuric acid, the color of the

solution can not be deeper than the matching fluid C.

: 8.3~10.0% (Karl Fischer Method)
: Food Additives Category 1

: Preservative



§ 01008

Synonyms
Definition
Chemical names
CAS NUMBER

Molecular formula

Molecular weight
Assay

Appearance

Characteristics
Identification
Solubility
Melting range

Test for benzoate

pH of the solution
Purity
Loss on drying

Sublimation test

Sulfated ash
Lead
Readily carbonizable

substance

Readily oxidizable matter

Benzoic Acid

INS No. 210

Benzoic acid, benzenecarboxylic acid, phenylcarboxylic acid
65-85-0

C7H6O2

122.12
Not less than 99.5%@n the dried basis).
White crystalline solid, usually ithe form of scales or needles, having not

more than a faint characteristic odor

Slightly soluble in waterfreely soluble in ethanol

121~123

Passes test (Use 0.1 g of the sample with 0.1 g of calcium carbonate an
mL of water)

About 4.0 (solution in water)

Not more than 0.5% (over sulfuric acid, 3 h)

Place a small amount of the sample in a dry test tube. Wrap the test tubr
about 4 cm from the bottom with moistened filter paper. Heat the test tuk
over a low flame. Benzoic acid sublimes and crystals deposit in the cold:
part of the test tube leaving nesidue at the bottom.

Not more than 0.05%.

Not more than 2 mg/kg.

Dissolve 0.5 g of the sample, weighed to the nearest mgnin & sulfuric
acid TS(94.5~95.5%) The color produced should not be darker than the
Matching Fluid Q.

Add 1.5mL of sulfuric acid to 100nL of water, heat to boiling and add 0.1
potassium permanganate in drops, until the pwikr persists for 30 sec.
Dissole 1 g of the sample, weighed to the nearest mg, in the heated sol

and titrate with 0.1N potassium permanganate to aquide that persist$or

8



15 sec. Not more than 0mBL should be required.

Organochloride Not more tharD.07%(asCly).
Category Food Additives Category 1
Uses Preservative



A 010009

SYNONYMS
DEFINITION
Chemical names

C.A.S. number
Chemical formula
Formula weight
Assay
DESCRIPTION

CHARACTERISTICS
IDENTIFICATION
Solubility
Test for benzoate

Test for sodium
PURITY

Loss on drying
Acidity or alkalinity

Lead
Readily carbonizable
substances

Readily oxidizable
substances

Sodium Benzoat e
INS No. 211

Sodium benzoate, sodium salt of benzenecarboxylit
acid, sodium salt of phenylcarboxylic acid

532-32-1

C7H502Na

144.11

Not less than 99.0% on the dried basis

White, almost odourless, crystalline powder, flakes
granules

Freely soluble in water, sparingtpluble in ethanol
Passes test

Use a 10% solution of the sample

Passes test

Not more than 1.5% (1Q5, 4 h)|,

Dissolve 2 g of the sample, weighed to the nearest
in 20 ml of freshly boiled water. Not more than 0.5
of either 0.1N sodium hydroxide &:1N hydrochloric
acid should be required for neutralization, us
phenolphthalein TS as indicator.

Not more than 2 mg/kg

Dissdve 0.5 g of the sample, weighed to the nearest
in 5 ml of sulfuric acid TS. The color produced sho
not be darker than a lightnk ("Matching Fluid Q")
Add 1.5 ml of sulfuric acid to 100 ml of water, heat
boiling and add 0.1N potassium permangana
dropwise, until the pink color persists f@0 sec.
Dissolve 1 g of the sample, weighed to the nearest
in the heated solution, and titrate with 0.1N potassi
permanganate to a pirdolor that persists for 15 se

10



Not more than 0.5 ml should be required.
Chlorinated organic  Not more than 0.07% (as chlorine)

compounds
Category Food additives categor)

Functional uses Preservatives

11



§ 01010

Ethyl pi Hydroxybenzoate

Chemical formulaCoH1003 Molecular weight 166.18

1. Assay : Not less than 99.0%.

2. Appearance : Colorless crystal or white crystalline powder, odorless.

3. Identification : (1) To 0.5 g of the sample add ifl. of sodium hydroxide TS (1 g of sodium

hydroxide dissolved in 2BL of water). Boil for 30 min and concentrate to aboutls
Cool, acidify with dilute sulfuric acid TS, collect the precipitate on a filter, and wash
thoroughly with water. Dry in a desiccator over sulfuric acid. Determine the melting
range of phydroxybenzmacid so obtained. Melting range chydroxybenzoic acid
derived from the sample is 24317

(2) Add 2 drops of acetic acid and 5 drops of sulfuric acid to 0.05 g of the sample, ¢

the odorof ethyl acetate will be produced after heating for 5 minutes.

4. Melting range :115-118
5. Free acid : Not more thar®.5%% (as4-Hydroxybenzoic acid
6. Sulfate : Not more tharD.0286 (asSQy).
7. Arsenic : Not more than 4 ppr{asAs;Os).
8. Heavy metals : Not more than 10 ppm of Pb.
9. Loss on drying : Not more than 0.5% (80°C, 2 h)
10. Residue on : Not more than 0.05%.
ignition
11. Category : Food Additives Category 1
12. Uses : Preservative

12



§ 01011

Propyl pi Hydroxybenzoate

Chemical formulaCioH1203 Molecular weight 180.20

1. Assay : Not less than 99.0%.

2. Appearance : Colorless crystal or white crystalline powder, odorless

3. Identification : (1) To 0.5 g of the sample add ifl. of sodium hydroxide TS (1 g of sodium
hydroxide dissolved in 2BL of water). Boil for 30 min and concentrate to aboutls
Cool, acidify with dilute sulfuric acid TS, collect the precipitate on a filter, and wash
thoroughly with water. Dry in a desiccattover sulfuric acid. Determine the melting
range of phydroxybenzoic acid so obtained. Melting range derived from the sample
213-217
(2) Add 2 drops of acetic acid and 5 drops of sulfuric acid to 0.05 g of the sample. 7
odorof propyl acetate will be produced after heating for 5 minutes.

4. Melting range : 95~98

5. Free acid : Not more thar®.5%% (as4-Hydroxybenzoic acid

6. Sulfate : Not more tharD.0286 (asSQy).

7. Arsenic : Not more than 4 ppr{asAs;Os).

8. Heavy metals : Not more than 10 pprtasPb).

9. Loss on drying : Not more than 0.5%Silicone dryer5 h).

10. Residue on
ignition
11. Category

12. Uses

- Not more than 0.05%.

: Food Additives Category 1

: Preservative

13



§ 01012

Butyl pi Hydroxybenzoate

Chemical formulaCi1H1403 Molecular weight 194.23

1. Assay : Not less than 99.0%.

2. Appearance : Colorless crystal or white crystalline powder, odorless.

3. Identification : (1) To 0.5 g of the sample add ifl. of sodium hydroxide TS (1 g of sodium
hydroxide dissolved in 2BL of water). Boil for 30 min and concentrate to aboutls
Cool, acidify with dilute sulfuric acid TS (L of sulfuric acid dissolved in water 20
mL), collect the precipitate on a filteand wash thoroughly with water. Dry in a
desiccator over sulfuric acid. Determine the melting range of phydroxybenzoic acid
obtained. Melting range derived from the sample is=213
(2) Add 2 drops of acetic acid and 5 drops of sulfuric acid to §.66the sample. The
odor of butyl acetate will be produced after heating for 5 minutes.

4. Melting range 1 69~72

5. Free acid : Not more than 0.55%as4-Hydroxybenzoic acid

6. Sulfate : Not more tharD.0286 (asSQy).

7. Arsenic - Not more than $pm(asAs;0Os).

8. Heavy metals : Not more than 10 pprtasPb).

9. Loss on drying : Not more than 0.5%sSilicone dryey5 h)

10. Residue on
ignition
11. Category

12. Uses

- Not more than 0.10%.

: Food Additives Category 1

: Preservative

14



§ 01013

Isopropyl p Hydroxybenzoate

Chemical formulaCioH1203 Molecular weight 180.20

1. Assay
2. Appearance

3. Identification

Melting range
Free acid
Sulfate
Arsenic

Heavy metals

© © N o g &

Loss on drying

10. Residue on
ignition

11. Category

12. Uses

: Not less than 99.0%.

: Colorless crystal or white crystalline powder, odorless.

: (1) To 0.5 g of the sample add ifl. of sodium hydroxide TS (1 g of sodium
hydroxide dissolved in 2BL of water). Boil for 30 min and concentrate to aboutls
Cool, acidify with dilute sulfuric acid TS (L of sulfuric acid dissolved in water 20
mL), collect the precipitate on a filteand wash thoroughly with water. Dry in a
desiccator over sulfuric acid. Determine the melting range of phydroxybenzoic acid
obtained. Melting range derived from the sample is=213

(2) Add 2 drops of acetic acid and 5 drops of sulfuric acid to §.66the sample, and
the odor of isopropyl acetate will be produced after heating for 5 minutes.

: 84~86

: Not more than 0.55%as4-Hydroxybenzoic acid

: Not more tharD.0286 (asSQu).

: Not more than 4 ppr{asAs;Os).

: Not more than 10 pprtasPb).

: Not more than 0.5%Silicone dryey5 h).

- Not more than 0.10%.

: Food Additives Category 1

: Preservative

15



§ 01014

Isobutyl @ Hydroxybenzoate

Chemical formulaCi1H1403 Molecular weight 194.23

1. Assay
2. Appearance

3. Identification

Melting range
Free acid
Sulfate
Arsenic

Heavy metals

© © N o g &

Loss on drying

10. Residue on
ignition

11. Category

12. Uses

: Not less than 99.0%.

: Colorless crystal or white crystalline powder, odorless.

: (1) To 0.5 g of the sample add ifl. of sodium hydroxide TS (1 g of sodium
hydroxide dissolved in 2BL of water). Boil for 30 min and concentrate to aboutls
Cool, acidify with dilute sulfuric acid TS (L of sulfuric acid dissolved in water 20
mL), collect the precipitate on a filter, and wash thoroughly with water. Dry in a
desiccator over sulfuric acid. Determine the melting range of phydroxybenzoic acid
obtained. Melting range derived from the sample is- 213

(2) Add 2 drops of acetic acid aiddrops of sulfuric acid to 0.05 g of the sample, and
the taste of isobutyl acetate will be produced after heating for 5 minutes.

.75 77

: Not more than 0.55%as4-Hydroxybenzoic acid

: Not morethan0.028%6 (asSQu).

: Not more than 4 ppr{asAs;Os).

: Not more than 10 pprtasPb).

: Not more than 0.5%sSilicone dryey5h).

- Not more than 0.10%.

: Food Additives Categor¥

: Preservative

16



§ 01016

Chemical formulaCsH;NaQK xH.O
1.

o & 0 DN

Description

Identification
Assay

Water
Readily
oxidizable
substances
Arsenic
Heavy metals
Category

Uses

Sadium Diacetate

(Sodium Hydrogen Diacetgte

Molecular weigh{Anhydroug: 142.09

: A molecular compound of sodium acetate and acetic ®éiite, hygroscopic
crystalline solid with an acetic odor. The pH of 1 in 10 solution of this sample is 4.5
5.0.

: The 1 in 10 solution of this sample passes the test for acetate and test for sodium
: CH3COOH39.0~41.0%; CH:COONa58.0~60.0%.

: Not more than %.

: Not more thar®.2% (as formic acijl

: Not more than 3 ppr(asAs).
: Not more than 10 ppifasPb).
: Food Additives Category 1

: Preservative

17



§ 01018

Chemical formulaC;Hs0O, K
1. Assay

2. Appearance

3. Solution

4. Free alkali

5. Chloridecompound

6. Sulfate

7. Benzenedicarboxylic
acid

8. Arsenic

9. Heavy metals
10. Loss on drying
11. Category

12. Uses

Potassium Benzoate

Molecular weight 160.11

: Not less tha®9% (dryingat110 for 4 hours)
: White granular or crystalline powder, odorless.
: When 1 g of the sample is dissolved imk of water, the solution should be clear.

: Dissolve 2 g of the sample in 28L of hot water and add 2 drops of

phenolphthalein TS. If the solution is red, the red color is discharged by adding

mL of 0.1 N sulfuric acid.

- Not more thard.014x%(as Cl)
: Not more thar.30% of (asSQy).

: The test for benzoic acid test of benzenedicarboxylic acid is applicable.

: Not morethan 4 ppmasAs;Os).
: Not more than 10 ppm ¢ésPb).
: Not more than 1%110 , 4 hi).
: Food Additives Category 1

: Preservative

18



§01019

Nisin

1. Description : Nisin is a mixture of closely related antimicrobial polypeptides produced by
Streptococcus lactis Lancefield GroupWhite powder. Soluble in water and insoluble

in non-polar solvents.

2. Assay : Not less tha®00 1Uing.
3. Arsenic : Not more than ppm.

4. Lead : Not more than 2 ppm.
5. Zinc : Not more than 25 ppm.
6. Total amount of  : Not more than 50 ppm.

zinc and copper

7. Total plate count : Not more tharli0 CFU m

8. E. coli :Negative by teste g g

9. Salmonella :Negative by teste g g

10. Coagulasepositive Staphylococcus :Negative by teste g g
aureus

11. Category : Food Additives Category 1

12. Uses : Preservative

19



§ 01020

Thiamine Dilaurylsulfate

Chemical formulaCzeHegN4Og Sz H2O Molecular weight815.17

1. Assay : Not less thar98.0% and not more thah02.0%.

2. Appearance : Colorless to white crystal or white crystalline powder, odorless or slightly smelly.
3. Identification : (1) Dissolve 0.1g of the sample in 26L of potassium chloride and hydrochloric acic

TS, and boil slowly for 30 minutes. After cooling and filtratiadd 1mL of lead
acetate TS and hL sodium hydroxide solution tb mL of filtrate. The solution is
yellow. Then heat in water bath. The soluttoinns brown, and after a period of tin
the dark brown precipitate appears.

(2) Take 1 mLof the filtrateobtained from test (1)add 2 gof sodium hydroxide TS 5
mL and 0.5 mLof potassium ferricyanide solution, then &lthL ofisobutanolTS,
shake harafter 2 minutes. \Wen observed undé&hV light, bluepurple
fluorescencappears on isobutanol liquid layer. When the solution is acidified, t
fluorescence disappears; when the solution is alkaline, the fluorescence reapp

(3) Add 30mL of water and 13nL of hydrochloric acid to 1 g of the sample, connect
with a flow cooler, and cool down after boiling for 4 holstract with 15 mLof
ethertwice. After thebothextraction solution is combined and washed with wate
the ether is mmoved by heating and evaporatingthe water bathThe residue is

dried at 100 for 15 minutesand cooledandits melting point should be 20 to

28

4. Chloride : Not more tharD.56%(as Cl)
5. Heavy metals : Not more than 20 ppm ¢&sPb).
6. Loss ondrying : Not more thar2.0% (Silicone dryer24 hi).
7. Residue on : Not more than 0.3%.

ignition
8. Category : Food Additives Category 1
9. Uses : Preservative

20



§ 01021

Propionic Acid
Synonyms INS No. 280; Propanoic acid, ethylformic aaidethylacetic acid
Definition
Chemical names Propionic acid
CAS NUMBER 79-09-4
Molecular formula CsHeO:
Molecular weight 74.08
Assay Not less than 99.5%on the dried basis)
Appearance An oily liquid with a slightly pungent odor
Characteristics
Identification
Solubility Miscible with water and ethanol
Specific gravity D?%0: 0.993~0.997
Purity
Distillation range 138.5~142.5
Non-volatile residue Not more than 0.01% when dried at 1€a& constant weight.
Formic acid Not more thar.1%.
Aldehydes Not more than 0.2% (as propionaldehyde)
Lead Not more than 2 mg/kg.
Category Food Additives Category 1
Uses Preservative

21



§ 01022
Natamycin(Pimaricin
Chemical names : 22 (31 Aminoi 3,6/ dideoxyi bi Di mannopyranosyky)i 1,3,26
i trihydroxyi 121 methyk 10 oxoi 6,11,28 trioxatricyclod 22.3.1.07
d octacosi8,14,16,18,20pentaenie25 carboxylic acid

Chemical formulaCssH47NO13 Molecular weight665.74

1. Description : White to ivory crystalline powder, almost tastelesipriess. May contain up to three
mole of water. Melts and discomposes at about 28Msoluble in water, fat and
mineral oil; slightly soluble in methanol; soluble in acetic acid and
dimethylformamide.

2. Identification : Transfer 50 mg, accurately weiggh to a 200nL volumetric flask, add 5.tL of water,
andmoistenthe specimen. Add 100 mL of a 1 in 1000 solution of glacial acetic in
methanol, and shake by mechanical mearnkardark until dissolved. Diluteith the
acetic acidmethanol solution toadlume, and mix. Transfer 2.0 mL of this solution tc
100mL volumetric flask, dilute with the acetic aemethanol solution teolume and
mix; the UV absorption spectrum of the solutiorodainedexhibits maximaand
minima at the same wavelengths aat thf a similar solution of USP Natamycin RS,

concomitantly measured.

3. Assay : Not less tha®7.0% and not more thah02.0% of CzsH47NO13 on the dried basis
4. Heavy metals : Not more than 20 mg/kg of Pb.
5. pH :5.0~7.5.
6. Specific rotation . 20
d W p: oy 276~y 280~
7. Water 1 6.0%~9.0%.
8. Category : Food Additives Category 1
9. Uses : Preservative
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§ 01024

Dimethyl Dicarbonate

0 0
HiC )L J\ CHs
~0 0 gl

Synonyms : DMDC, Dimethyl Pyrocarbonate
INS No. 242
CAS No. 00452533-1

Chemicalformula C4sHeOs Molecular weight134.09

1. Assay - Not less thar99.8%.

2 Appearance : Colorless liquid

3. Solubility : Soluble in water; miscible with toluene.

4 Identification : The infrared spectrum of the sample corresponds with the refardraned spectrum

and standard spectrum.

5. Dimethyl : Not more than 0.%.
carbonate

6. Lead : Not more than 2 mg/kg.

7. Category : Food Additives Category 1

8. Uses : Preservative
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§ 02003

Chemicalformula H2O;

1.

© © N o g »~ w

11.
12.

Description

Identification

Assay
Acidity
Phosphate
Iron

Tin

Arsenic
Heavymetals
Nonvolatile
residue
Category

Uses

Category?2 Sanitizing Agents

Hydrogen Peroxide

Molecular weight34.01

: Colorless nearly odorlestiquid. Miscible with water Concentration suitable for food

use is 30 ~ 50%.

: Add 10 mL of water containing 1 drop ofldte sulfuric acid to 1 mL othe samplge
shake Add 2 mL of ether, then add 1 drop of potassium dichromat® the water
layer to form a dissipative blumlor. After being shaken and plagete bluecolor
will enter the ether layer

: Not less than the labellancentration or withi the range stated on the label.

: Not more thar®.03% of H2SO.

: Not more than 0.00%.

: Not more than 0.5 ppm.

: Not more than 10 ppm.

: Not more than 3 ppr(asAs).

: Not more than 10 pprfasPb).

: Not more thar®.008%.

: Food Additives Category 2

: Sanitizing Agents
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§ 03001

Chemical formulaCisH240

1.
2.

3.

o o &

N

10.

11.
12.

Assay

Appearance

Identification

Melting range
Turbidity
p-Cresol
Sulfate
Arsenic
Heavy metals
Residue on
ignition
Category

Uses

Category3 Antioxidants

Dibutyl Hydroxy Toluene

Molecular weight220.35
: Not less than 99.0%.
: Colorless crystal or white crystalline powder or particle, odorless or with a slightly
characteristic odor.
: To 10mL of a 1 in 100,000 solution of the sample in methanol adehl10f water, 2
mL of sodium nitrite solution (3 iA000)and 5mL of dianisidine dihydrochloride
solution (200 mg of 3;8limethoxybenzidine dihydrochloride dissolved in a mixture o
40 mL of mehanol and 60nL of 1 N hydrochloric acid). An orange red color develop
within 3 min. Add 5mL of chloroform, and shake. The chloroform layer exhibits a
purple or magenta color that fades when exposed to light.
169~72
: When 1.0 g of the sample is dissolved inmi0 of ethanol, the solution should be clet
: Not more than 0 %.
: Not more than 0.02%@sSQy).
: Not more than 3 pp(asAs).
: Not more than 10 pprtasPb).

: Not more than 0.05%.

: Food Additives Category 3

: Antioxidants

25



§ 03002

Butyl Hydroxy Anisole

Chemical formulaCi1H160, Molecular weight 180.25

1. Assay : Not less than 98.5%asC11H1¢02)

2. Description : Mixture mainly consists a8i terfi butyli 41 hydroxyanisol€3i BHA), and, secondy2i
terti butyli 47 hydroxyanisolé2i BHA). White or slightly yellow crystals or waxy solid,
with a faint characteristic odor. Insoluble in water; freely solubktlanol and propane
1,2-diol.

3. Identification : To5mL of a 1 in 10,000 solution of the sample in 72% ethanol, atd &f sodium
borate TS and inL of a 1 in 10,00Golutionsof 2,6- dichloroquinonechlorimide in
absolute ethanol, and mix. A blue color appears.

4. Melting range : 5765

5. Turbidity : When 0.5 g of the sample is dissolved inmd0 of ethanol, the solution should be clee

6. Sulfate : Not more than 0.02%@sSOy).

7. Arsenic : Not more than 3 pprtasAs).

8. Heavy metals : Not more than 10 pprtasPb).

9. Residue on : Not more than 0.05%.

ignition
10. Category : Food Additives Category 3
11. Uses : Antioxidants
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§ 03003
L Ascorbic Acid(Vitamin C)

Chemical formulaCeHgOs Molecular weight176.13
1. Assay : Not less than 99.0%.
2. Description : White to slightly yellow, odorless crystalline powder; having a sour t3stable in

water and ethanol; insoluble in chloroform, ether and benzene.

3. Identification : (1) Dissolve 0.1 g of the sample in 100 mL of metaphosphoric acid TS (1 in 50
solution of metaphosphoric acid). Add iodine TS dropwise to 5 mL of this
solution until the solution was slightly yellow. Then, adrop ofcopper sulfate
solution (1 in 1000 solution of copper sulphate) ardtop of pyrrole and heat in
50 ~ 60 water battfor 5 minutes. The solutioshould beblue or green.

(2) Add 1 to 2 drops of Sodium 2,8ichlorophenolindophenol TS to 10 mL of 1 in
100solution of the sample. The blue color should disappear immediately.

4, Melting range :187~192

5. Specific rotation .20
d W p: oy 20.59 3 21.5°(10% (w/v) aqueous solution)

6. Arsenic : Not more than 4 pp(asAs;0s).
7. Heavy metals : Not more than 20 pprtasPb).
8. Loss on drying : Not more tharD.4% (reduced pressure, silica gel, 3 h)
9. Residue on : Not more than 0.10%.
ignition
10. Category : Food Additives Category 3, 8.
11. Uses . Antioxidants Nutritional additives
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§ 03004

Sodium Li Ascorbate

Chemical formulaCsH;OsNa Molecular weight198.11

1. Assay : Not less than 99.0%.

2. Appearance : White or yellowishwhite, odorless and salty crystalline powder.
3. Identification : (1) Solubility: Soluble inwater; sparingly soluble in ethanol

(2) Passes test for ascorbate.
(3) Passes test for sodium.

(4) A solution of the sample will d®lorize a solution of 2 &lichlorophenolindophenol

TS.
4. pH :6.5~8.0 (1in 10 soln)
5. Specific rotation . 20 _
:d W p:y 1030% » 1080° (10% (w/v) aqueous solution)
6 Arsenic : Not more than 4 pprasAs;Os).
7 Heavy metals : Not more than 20 pprtasPb).
8. Loss on drying : Not more thar®.25% (vacuum desiccator over sulfuric acid, 24 h)
9 Category : Food Additives Category 3, 8.
10. Uses : Antioxidants Nutritional additives
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§ 03005

L7 Ascorbyl Stearate

Chemical formulaCzsH4207 Molecular weight442.59

1. Assay : Not less than 95%

2. Appearance : White or yellowishwhite crystalline powder or powder.

3. Identification : (1) Dissolve 0.1 g of the sample in 100 mL of metaphosphoric acid TS (1 in 50 sol
of metaphosphoric acid) by heating. Cool and add iodine TS dropwise to 5 n
this solution until the solution was slightly yellow. Then, add a drop of coppe
sulfate soluthn (1 in 1000 solution of copper sulphate) and a drop of pyrrole ¢
heat at 50 ~ 60 for 5 minutes. The solution should be blue or green.

(2) 10mL of the 1 in 100 solution of the sample in ethanol witalerize a blue
solution of 2,6 dichlorophencindophenol TS.

4, Melting range 2114 119

5. Arsenic : Not more than 4 ppr{asAs;Os).

6. Heavy metals : Not more than 10 pprtasPb).

7. Residue on : Not more than 0.10%.

ignition
8. Category : Food Additives Category 3, 8.
9. Uses : Antioxidants Nutritional additives
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§ 03006

L7 Ascorbyl Palmitate

Chemical formulaCz.H3s07 Molecular weight414.54
1. Assay : Not less than 9% (vacuum oven, 5660 , 1 h)

2. Appearance : White or yellowishwhite powder, with a citruske odor.
3. Melting range :107~117

4. Specific rotation

. 25 A
d W ptsy 219 3 24°(vacuum oven, 5660 , 1 h, then make 10% (w/v)

methanol solution)

5. Arsenic : Not more than 3 pprtasAs).
6. Heavy metals : Not more than 10 ppifasPb).
7. Losson drying : Not more than 2%vacuum oven, 5660 , 1 h)
8. Residue on : Not more than 0%.
ignition
9. Category : Food Additives Category 3, 8.
10. Uses . Antioxidants Nutritional additives
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§ 03007

Erythorbic Acid
Chemical formulaCsHgOs Molecular weight176.13
1. Assay : Not less than 99.0%.
2. Description : White or yellowishwhite, odorless, sour powder. Soluble in water and in ethanol,

slightly soluble in glycerin.
3. Identification : (1) Dissolve 0.1 g of the sample in 100 mL of metaphosphoric acid TS (1 in 50 sol
of metaphosphoric acid). Add iodine TS dropwise to 5 mL of this solution until 1
solution was slightly yellow. Then, add a drop of copper sulfate solution (1 in 1
soluion of copper sulphate) and a drop of pyrrole and heat in 50 ~ @@ter bath
for 5 minutes. The solution should be blue or green.

(2) Add 10 mL of potassium permanganate TS (1 g of potassium permanganate
dissolved in 300 mL of water) to 10 mL of the 11id0 solution of the sample, and
the pink color of the solution disappears immediately.

4. Melting range 1166~172

5. Specific rotation .20
d W psL 16.21 L 18.2°(10% (w/v) aqueous solutidpn

6. Arsenic : Not more than 4 pprtas AsOs).
7. Heavy metals : Not more than 20 ppifas Pb)
8. Loss on drying : Not more thar®.40% (reduced pressure, silica gel, 3 h)
9. Residue on : Not more than 0.31.
ignition
10. Category : Food Additives Category 3
11. Uses . Antioxidants
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§ 03008

Synonyms
Definition

Chemical names

CAS NUMBER
Molecular formula
Molecular weight
Assay
Appearance
Characteristics
Identification
Solubility

Reducing activity

Test for ascorbate
Test for sodium

Purity

Loss on drying
Specific rotation
pH

Oxalate

Lead
Category

Uses

Sodium Erythorbate

INS No. 316;Sodium isoascorbate

Sodium isoascorbate, sodiumigbascorbic acid, sodium salt of 2,3
didehydreD-erythrohexonel,4-lactone, 3keto-D-gulofuranclactone
sodium enolatenonohydrate

638177-7

CsH70sNa H0

216.13

Not less than 98% on the dried basis

White crystalline powder, almost odorless.

Freely solublan water, very slightly soluble in ethanol.
A solution of the sample will dmlorize a solution of 2,6
dichlorophenolindophenol TS.

Passes test

Passes test

Not more thar.25  (in vacuum over sulfuric acid, 24 h)

d Uf 25, D +95.5°~+98.0° (10% (w/visolution)

5.5~8.0 (10%solution

To a solution of 1 g in 1L of water add 2 drops of glacial acetic acid a
5 mL of 10% calcium acetate solution. The solution should remain clea
Not more than 2 mg/kg.

Food Additives Category 3

Antioxidants
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§ 03009

dii U TocopherokVitamin E)

Chemical formulaCaeHs¢O- Molecular weight430.71
1. Assay : Not less thar96.0%
2. Description : Slightly yellow to amber, nearly odorless, clear, viscous oil. Insoluble in water, fre

10.

soluble in ethanol, miscible with acetone, chloroform, ether and vegetable oils.
Identification : Dissolve about 1L of the sample in 1L of absolute ethanol. Add L of nitric
acid and heat at about 75for 15 min. A bright red to orange color develops.
Spectrophotometry : E (1%, 1 cm) (292 nm): 7a~76.0 (Dilute 5mL of 0.1 g in 100mL of absolute ethano
to 100 mL by absolute ethanpl.

Index of refraction 0
‘npts 1.508~1.507.

Turbidity :When 0.10 g of the sample is dissolved imil0of ethanol, the solution should be
clear.

Arsenic : Not more than 4 pprtas As203)

Heavy metals : Not more than 20 ppifas Pb)

Category : Food Additives Category 3, 8.

Uses : Antioxidants Nutritional additives
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§ 03010

Propyl Gallate

Chemical formulaCioH120s Molecular weight212.20

1. Assay : 98.0~102.0%.

2. Description : White or creamywhite, crystalline odorless powder. Odorless, with little bitter taste.

Slightly soluble in water; freely soluble in ethanol, ether and profidialiol.

3. Identification : (1) Dissolve0.59 of the samplén 10 mL ofsodium hydroxide solutiori(in 25
solution ofsodium hydroxide After distillation,take4 mL of the initial distillation
which should be clear. The odof propanol should be produced after heating.

(2) Add 1 drop of ferric chloride solution (1 g adrfic chloride in 500mL of water) to £
mL of 1 in 50 ethanol solution of the sample. The solution is purple.
4. Melting range :146~150 (after drying atLl05 for 2 hi).
5. Color of the : Dissolve 0.5 g of the sample in 10 mL of ethanol, and:ther of the solution shall not
solution be darker the Matching Fluid C.

6. Chloride : Not more thar0.028% (as ClI)

7. Sulfate : Not more tharD.048% (SQy).

8. Arsenic : Not more than 4 ppr{as AsOs).

9. Heavy metals : Not more than 20 ppifas Pb)

10. Losson drying : Not more than 1.5% (105°C, 2 h)

11. Residue on : Not more than 0.10%.

ignition
12. Category : Food Additives Category 3
13. Uses : Antioxidants

34



§ 03011

1.

2.

o o »

N

10.
11.

Description

Identification

Melting range
Alcohol-insoluble
solid
Acid-insoluble ash
Total ash

Lead

Arsenic

Heavy metals
Category

Uses

GuaiacResin

: The resin from the wood of Guajacum officinale L., or of Guajacum sanctum L.
Externally, it is brownish black to dusky brown, acquiring a greenish color on long
exposure, the fractured surface having a glassy lustre, the thin pieces being transp
and \arying in color from brown to yellowish orange; the powder is moderate yellow
brown, becoming olive brown on exposure to air. It has a mild balsamicDidsnlves
readily but incompletely in ethanol, ether, chloroform and solutions of alkalis; slight
soluble in carbon disulfide and benzene.

: (1) Add 1 drop of ferric chloride TS tofsL of an ethanolic solution of the sample (1
100). A blue color is produced which gradually changes to green, finally becoming
greenish yellow.

(2) A mixture of 5mL of an ethanolic solution of the sample (1 in 100) amelSof
water becomes blue upon shaking with 20 mg of lead peroxide. Filter the solution,
boil a portion of the filtrate. Theolor disappears but may be restored by the additfon
lead peroxide and shaking. Add a few drops of diluted hydrochloric acid TS to a se
portion of the filtrate. The color is immediately discharged.

: 85~90

: Not more than 1%.

: Not more than 1%.
: Not more than %.
: Not more than 10 ppm.
: Not more than 3 pp(asAs).
: Not more than 40 ppitas Pb)
: Food Additives Category 3

: Antioxidants
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§ 03012

Li Cysteine Monohydrochloride

Chemical formulaCsH;0.NS HCI H,O Molecular weight 175.64

1. Assay : Not less tha®8.0% and not more thah02.0% of CsH;0. NS HCI on the dried basis.

2. Description : Colorless to white crystal or white crystallipewder, with a characteristic odor and
taste. Soluble in water and ethanol.

3. Identification : (1) Dissolve 100 mg of the sample in 5 mLwediter and add0 mL of copper nitrate

TS. Blue-gray precipitat@ppears
(2) The 1 in 20 solution of the samplagses test for chloride.

4. Turbidity : Dissolve 1g of the sample in 2L of water The solutiorshould be "almost clear” an
colorless.

5. Specific rotation .20 _

d W ptsy 5.09 3y 8.0°(4 g of the sample is dissolved in 1 N salindution that is

diluted 10 times to make a 50 mL solufion

6. Arsenic : Not more than 4 ppr{asAs;Os)

7. Heavy metals : Not more than 20 ppifas Pb)

8. Loss on drying : 8.0~12.0% (reduced pressure, silica gel, 24 h)

9. Residue on : Not more than 0.20%.

ignition
10. Category : Food Additives Category 3, 7.
11. Uses : Antioxidants Food quality improvement, fermentation and food processing agents
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§ 03013

Tertiaryi Butyl Hydroquinone

Chemical formulaCioH340, Molecular weight 166.22
1. Assay : Not less than 99.0%.
2. Description : White, crystalline solid having a characteristic odractically insoluble in water;

S

© ™

11.

12.
13.

soluble in ethanol and ether.

Identification : Dissolwe several mg of the sample inriL of methanol, and add several drafs
dimethylamine solution (1 in 4). A red to pink color is produced.

Melting range :126.5-128.5 .

Toluene : Not more than 25 ppm.

Hydroxyquinone : Not more than 0%.

2,5-Di-t-butyl hydroquinone : Not more than 0%.

t-Butyl-p-benzoquinone : Not more than 0%.

Arsenic : Not more than 3 pp(asAs).
Heavy metals : Not more than 10 pprfas Pb)
Polycyclic

aromatic

hydrocarbons

When measured at a wavelength of 280 ~ 289 nm, its UV absorbance shbaldw®.15.

When measured at a wavelength of 290 ~ 299 nm, its UV absorbance should be below 0.12.

When measured at a wavelength of 300 to 359 nm, the UV absorbance should be below 0.0¢

When measured at a wavelength of 360 ~ 400 nm, its UV absorbande sbdaelow 0.02.
Category : Food Additives Category 3.

Uses : Antioxidants
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§ 03014

Calcium Ascorbate

Chemical formulaCi2H14Ca0r 2H,O Molecular weight426.25
1. Assay : C12H14Ca02 2H,0  Not less than 98.0%
2. Description : White toslightly yellow odorless crystalline powder. Soluble in water; slightly solub

in ethanol and insoluble in ether.
3. Identification : The 1 in 10 solution of the sample passes the test for calgiwolution of the sample
will decolorize a solution oflichlorophencindophenol TS.
4, pH :6.8 7.4(1in 10 soln)

5. Specific rotation _ 25 .
d W ptsy 95° 3 97° (5% (w/w) soln)

6. Oxalate : Dissolvel g of the sample in 10 mL of water, add 2 drops of glacial acetic acid anc
5mL of calcium acetate solution (1 in 10 solution of calcium acetate). The solutior

remain clear after placed for 5 minutes.

7. Fluoride : Not more than 10 ppm.

8. Arsenic : Not more than 3 ppr(asAs).

9. Heavy metals : Not more than 10 pprfas Pb)

10. Category : Food Additives Category 3, 8.
11. Uses : Antioxidants Nutritional additives
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§ 03015

1.

2.

3.

4.

Description

Identification

Assay

Acidity

Tocopherols Concentrate, Mixed

: Mixed Tocopherol Concentrate contalsypes: highU t y p e iUa nt dgqihecare
obtained by the vacuum steam distillation of edible vegetable oil products, compris
concentrated tocopherols of differentassay. High t y pe cont ai ns
content of dalphatocopherolsso itcan be deemed af@m of Vitamin Eand an
antidoxant. LowU t gomtagnshigher content of ®-, d-gamma, d-deltatocopherols
and less of ehlphatocopherols, so it can only be considered aardioxidantbut not a
form of Vitamin E. Both typesnay contain an edible vegetable oil addeddijust the
required amount of total tocopherols, and the tocopherol forms may be adjusted by
suitable physical and chemical meaBsownish red to red, clear, viscous oil having a
mild, characteristic odor; may show a slight separatiomaof like consttuents in
microcrystalline form. It oxidizes and darkens slowly in air and on exposure to light,
particularly when in alkaline media. Insoluble in water; soluble in ethanol; miscible i
acetone, chloroform, ether and vegetable oil.

A. Dissdve about 50 mg of the sample in &l of absolute ethanol. Add, with
swirling, 2mL of nitric acid and heat at about 75for 15 min. A bright red to
orange color develops.

B. HighiU t:¥he estention time of the major peak in the chromatogram of tl
AssayPreparation is the same as that of the Standard Preparation, both rel
to the internal standard.

Lowi U t:¥he eetention time of the third major peak (i.e. the peak occurri
just before that of the internal standard) in the chromatogram of thg Assa
Preparation is the same as that of the Standard Preparation, both relative t
internal standard.
‘HighiU t ype: Not | ess t hanalphkatbcophétolso f t ot
(C29H5002) should be not less than 50.0% of of total tocophéiatal of d3-, d-
gamma (C28H4802), ddeltatocopherols (C27H4602) should not be less than 20.0
of total tocopherols.
Lowi U t gt less than 50.0% of total tocopherols. Total-@ dd-gamma
(C28H4802), ddeltatocopherols (C27H4602) should not bedehan 80.0% of total
tocopherols.

: Moderate
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Lead
Heavy metals

Specific rotation

Category

Uses

: Not more than 10 ppm.

: Not more than 0.004%as Pb)

_ 2 _
cq u D55 Not less than 24°for highhU t y p e ;

:Highi U t: FqoaAdditives Category 3, 8.

Lowi U t:¥qoaAdditives Category 3.

Highi U t:ymiexidants Nutritional additives

Lowi U t:Amiexidants
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§ 03016

di U Tocopherol Concentrate

1. Description : d-Alpha-Tocopherol, concentrate is a form of Vitamin E obtained by the vacuum s
distillation of edible vegetable oil products, comprising a concentrated forralphd
tocopherol. It may contain an edible vegetable oil added to adjust the regmoeht of
total tocopherols, and the content edlghatocopherol may be adjusted by suitable
physical and chemical means.

Brownish red, nearly odorless, clear viscous oil, which oxidizes and darkens slowly
and on exposure to light.

Insoluble inwater; soluble in ethanol; miscible with ether, acetone, chloroform and
vegetable oil.

2. Identification A. Dissolve about 50 mg of the sample inrhQ of absolute ethanol. Add, with
swirling, 2mL of nitric acid and heat at about 75for 15 min. A bright re to
orange color develops.

B. The retention time of the major peak in the chromatogram of the sample
solution is the same as that of the standard solution, both relative to the int
standard, as obtained in the assay preparation.

3. Assay - Not less tlan 40.0% of total tocopherols, of which not less than 95.0% consists of (

alphatocopherolCagHsqOy).

4. Acidity : Moderate

5. Lead : Not more than 10 ppm.

6. Heavy metals : Not more than 0.004%as Pb)

7. Specific rotation . 25
:Notlessthad Ud : » 24°

8. Category : Food Additives Category 3, 8.

9. Uses : Antioxidants Nutritional additives
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§ 03017

Disodium Ethylenediaminetetraacet@&DTA Nay)

Chemical formulaCioH14N2N&Og 2H,0 Molecular weight 372.24

1. Description White crystallingpowder.Miscible with water.

2. Identification A. The 1in 20 solution of this sample passes test for sodium.

B. To 5mL of water in a test tube add 2 drops of ammonium to thiocyanate T¢

2 drops of ferric chloride TS. A deeed solution develops. Add about 50 mg
the sanple and mix. The deep red coltisappears.

3. Assay : C1oH14aN2NaxOs 2H,0 notless than 99.0%.

4. pH of 1% solution 1 4.3+4.7.

5. Nitrilotriacetic acid : Passes test

6. Cyanide : Not more than 1 pp(asCN).

7. Arsenic : Not more than 3 ppr(asAs).

8. Lead : Not more than 10 ppm.

9. Heavy metals : Not more than 20 pprfas Pb)

10. Category
11. Uses

: Food Additives Category 3, 7.

. Antioxidants Food quality improvement, fermentation and fawdcessing agents
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§ 03017

Calcium Disodium Ethylenediaminetetraace{@BTA CaNa)

Chemical formulaCigH12CaN:Na,Og 2H,0 Molecular weight410.30

1.

10.
11.

Description : White, odorless crystalline granules or a white to nearly white powder; slightly
hygroscopic and salty. Stable in air. Freely soluble in water.
Identification :A. The 1 in 20 solution of this sample passes test for calcium and test for sodium.
B. To 5mL of water in a test tube add 2 drops of ammonium thiocyanate TS and 2 «
of ferric chloride TS. A deep red solution develops. Add about 50 mg of the sam
and mix. The deep red color disappears.
Assay : Not lessthan 97% and not more than the eglent of 102% calculated on the
anhydrous basis.
pH :6.5~7.5(1 in 100 soln)
Water : Not more than 1%.
Magnesium chelating : Transfer 1 g of the sample, accurately weighed, to a small beaker, and dissol
substances 5 mL of water. Add 5mL of buffer solution prepared by dissolving 67.5 g of
ammonium chloride in 2061L of water, adding 57@L of strong ammonia TS, anc
diluting with water to 1000nL. To the buffered solution add 5 drops of eriochror
black TS, and titrate ih 0.1 M magnesium acetate to the appearance of a deep

wine-red color. Not more than 2r@L should be required.

Arsenic : Not more than 3 pprtasAs).

Lead : Not more than 10 ppm.

Heavy metals : Not more than 20 ppifas Pb)

Category : Food Additives Category 3, 7.

Uses : Antioxidants Food quality improvement, fermentation and food processing agents
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§ 03026

Synonyms

1. Definition

2. Assay

3. Appearance
4. Identification

© © N o O

11.

Quercetin

Heavy metals

Lead

Arsenic

U Glycosyl isoquercitrin

: Enzymatically modified isoquercitrimsoquercetinEMIQ

Molecular weight Approximately800

HO

The number of glucose units may vary from 1 (n=0) to 11.

: Isoquercitrin is obtained by enzymatic hydrolysis of rutin. After mixed

with starch or dextrin, it is reacted with cyclodextrin
glucanotransferase.

: Not less tha®0% of rutin (G7H30016) 0N the driedasis.

: Yellow to orange powder, lumps or mush, with a slightly special odor
: (1) Dissolve 5 mg of theamplein 10 mL of water and add 1 to 2 drops

of 1 in 50ferric chloride solutionA dark browncolor appears

(2) Dissolve 5 mg of the sample in 5 mL of water, add 2 mL of
hydrochloric acid and 0.05 g of magnesium powder. The

solution is orange to red.

(3) Dissolve 0.1g of the sample in 100 mL of 1 N sulfuric acid, boil fot

hours. Yellow precipitates appear afteoling.

(4) SpectrophotometryDissolve 10 mg of the sample in 500 mL of 1 in
1,000 phosphoric acid solution. The solution has the maximt

absorption value around the wavelength of 255 nm and 350

(5) TLC: the Rf value of the sample is larger thhat of the rutin.
: Not more than %.
: Not more than 10 mg/k@as Pb)
: Not more than 5 mg/kg.

- Not more thar? mg/kg(asAs;Os)

Loss on drying : Not more than 50% (135°C, 2 .h)

Category

Uses

: Food Additives Category 3

: Antioxidants
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§ 03027

SYNONYMS
DEFINITION

Chemical names

CHARACTERISTICS

IDENTIFICATION

Reference antioxidative

Extracts of Rosemary

Extracts of Rosemary Leaf (Antioxidant)

Extracts of rosemary contain several components, which have

proven to exert antioxidative functions. These components be

mainly to the classes of phenolic acids, flavonoids, diterpent

Besides the antioxidant compounds, the extracts can als@ircc

triterpenes and organic solvent extractable material specifi

defined in the following specification. Rosemary leaf extr

antioxidant is prepared by extraction of the leavefRo$marinus

officinalis using a food approved solvent system. Extracts may

be deodorized, decolagd and standarzid.

Rosemary extracRosmarinus officinalls

dCarnosic acid(&H2¢04) and Carnosol (&H2604) (which comprise

compounds: phenolic

diterpenes

Antioxidanis/VVolatiles

not less than 90% of the total phenolic diterpenes)

Acetone extractionnot less thari0% w/w, expressed as the total

carnosic acid and carnosol

Supercritical carbon dioxide extractionpt less than13% wi/w,

expressed as the total of carnosic acid and carnosol

Deodorred ethanolic extractiot less thamb% w/w, expressed as tt

total of carnosic acid and carnosol

Two-step extraction using hexane and ethamot:less tha®% w/w,

expresseas the total of carnosic acid and carnosol

Total % of carnosic acid and carnosollétal % of reference

Ratio

Density
Solubility

Residual solvents

volatiles (-)-borneo] (-)bornyl acetate(-)-camphor 1,8-Cineole

(eucalyptol)andverbenonenot less thad5

not less thaf.25 g/mL

Insoluble in water

Acetone extraction: Acetone: not more than 500 mg/kg

Supercritical carbon dioxide extraction: Ethanol: not more than 2

Deodorized ethanolic extract: Ethanol: not more t/5&® mg/kg

Two-step extraction using hexane and ethanol: Hexane: not more

25 mg/kg, Ethanol: not more than 500 mg/kg
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Purity

Loss on drying

Arsenic

Lead
Cateqgory

Functional uses

b Not more tharb%

d Not more than 3 mg/kg

d Not more than 2 mag/kg

b Food additivesategory (03)

b Antioxidants
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Category4 Bleaching AgentSolor Fasting Agents

§ 04001

Potassium Sulfite

Chemical formulaK ;S0 Molecular weight158.25
1. Assay : Not less than 90.0%
2. Description : White, odorless, granulgowder. Easily oxidize in air. Freely soluble in water; sligh

soluble in ethanol.

3. Identification : The solution of thisample(1 in 20) passes test fpotassium and test faulfite.
4, Alkalinity : Between0.25and0.43% asK>COsa.

5. Selenium : Not more than 30 ppm.

6. Arsenic : Not more than 4 pprtas As203)

7. Heavy metals : Not more than 10 ppifas Pb)

8. Category : Food Additives Category 4

9. Uses : Bleaching agents
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§ 04002

Sodium Sulfite

Chemical formulaN&SO; 7H,0O Molecularweight 252.16

1. Assay : Not less than 9% on the dried basis

2. Description : White or colorless, odorless powder. Easily oxidizes in air. Freely soluble in water
sparingly soluble in ethanol.

3. Identification : The solution of thisample(1 in 20) passes test for sodium and test for sulfite.

4. Solution : Dissolve0.5g of the sample in 1L of water The solutiorshould be "almost clear"
and alkaline.

5. Selenium - Not more than 30 pprftalculated as Se on the anhydrous Basis

6. Arsenic : Not more than 4 pprecalculated ags;Os on the anhydrous bayis

7. Heavy metals : Not more tharl0 ppm(calculated a®bon the anhydrous bajis

8. Category : Food Additives Category 4

9. Uses : Bleaching agents
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§ 04003

Chemical formulaN&,SO;
1.
2.

N

© ™

Assay

Description

Identification

Solution

Selenium
Arsenic
Heavy metals
Category

Uses

Sodium Sulfite Anhydrous

Molecular weight 126.04
: Not less than 95%
: Colorless, white or light pink and odorle&sasily oxidizes in airFreely soluble in
water; sparingly soluble in ethanol
: The solution of thisample(1 in 20) passes test for sodium and test for sulfite.
: Dissolve 0.5 g of the sample in &L of water The solutiorshould be less than
"almost clear" and colorless.
: Not more than 30 ppm.
: Not more than 4 pprtas As203)
: Not more than 10 pprfas Pb)
: Food Additives Category 4

: Bleaching agents
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§ 04004

Sodium Bisulfite

1. Assay : Betweens8.5t0 67.4% of SO,.
2. Description - A mixture ofNaHSQ and NaS;0s, White or yellowishwhite crystals or granular
powder having an odor of sulfur dioxide. Unstable in air. Freely soluble in water; sli

soluble in ethanol.

3. Identification : The solution of thisample(1 in 10) passes test for sodium and test for sulfite.
4. Iron : Not more than 50 ppm.

5. Selenium : Not more than 30 ppm.

6. Arsenic : Not more than 4 ppr{as AsOs).

7. Heavy metals : Not more than 10 pprfas Pb)

8. Category : Food AdditivesCategory 4

9. Uses : Bleaching agents
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§ 04005

Chemical formulaNa;S;04

1.
2.

10.
11.

Assay

Description

Identification

Sodium Hydrosulfite

Molecular weight174.11

: Not less thar85.0%.

: White or offwhite crystals or granular powder, odorless or having an odarlfofr

dioxide.

(1) Add 2 mL of 1 in 20 copper sulfate to 10 mL of 1 in 100 solution of the sample.
solution is grayish black.

(2) Add 10 mL of potassium permanganate(1 g ofpotassium permanganate dissolv
in 300 mL ofwater)to 10 mL of the 1 in 100 solution of the sampénd the
color of the solution disappears immediately.

(3) Passes test for sodium.

Solution : Add 10 mL of water to 10 mL of formaldehyde solution, neutralizdgth 1 in 25
sodium hydroxide solutiarDissolve 0.5 g of the sampiie 10 Ml of theprevious
solution and then put it for 5 minutedslturbidity should be belowslightly turbid'.

Sodium diamine vinyl : Dissolve 0.5 g of the sample in 5 mL of water, add 2 mL of 1 ins@0@tion

acetate of potassium chromate and 2 roLarseniteacid TS. After heated in a

water bath for 2 minutesplor purpledoes not appear.

Formate : Not more thard.08% of HCHO.

Zinc : Not more than 80 ppm.

Arsenic - Not more than 4 ppr{asAs;Os).

Heavy metals
Category

Uses

: Not more than 10 ppifas Pb)
: Food Additives Category 4

: Bleaching agents
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§ 0406

Potassium Metabisulfite

Chemical formulaK>S,0s Molecular weight222.33
1. Assay : Not less than 93.0%
2. Description : Colorless fredlowing crystals, crystalline powder, or granules, usually havingdam

of sulfur dioxide. Easily oxidizes in air. Soluble in water; insoluble in ethanol.
3. Identification : The solution of this sample (1 in 10) passes tegpdtassium and test for sulfite.
4. Solution : Dissolve 1 g of the sample in b@L of water. The solution should be clear with only

trace of suspended matter while the solution being acid.

5. Iron : Not more than 10 ppm.

6. Selenium : Not more than 3@pm.

7. Arsenic : Not more than 4 pprtas AsOs).
8. Heavy metals : Not more than 10 ppitas Pb)
9. Category : Food Additives Category 4
10. Uses : Bleaching agents
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§ 04008

Chemical formulaN&,S,0s

1.
2.

10.
11.

Assay

Appearance

Identification

Solution

Iron
Selenium
Arsenic

Lead

Heavy metals
Category

Uses

Sodium Metabisulfite

Molecular weight190.11
: Not less than 93.0%
: White or light yellow crystals or crystalline powder having an odor of sulfur dioxide
Freely soluble in water; slightly soluble in ethanol.
: The solution of this sample (1 in 20) passes tessddium and test for sulfite.
: Dissolve0.5g of the sample in 1L of water The solutiorshould be "almost clear"
and acidic.
: Not more than 20 ppm.
: Not more thar80 ppm.
: Not more than 4 pprtasAs;Os).
: Not more than 10 ppm.
: Not more than 10 ppitas Pb)
: Food Additives Category 4

: Bleaching agents
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§ 04009

§ 07009
Benzoyl Peroxide

Chemicalformula C14H1004 Molecular weight242.23

1. Assay : Not less thar96.0%.

2. Description : Colorless, crystalline solid having a faint odor of benzaldehyde. Insoluble in water
slightly soluble in ethanol and soluble in benzene, chloroform and ether. 1 g of this
product can be dissolved in 4L of carbon disulfide. Melts between 1T3and 106°C
with decomposition. (Caution: Benzoyl peroxide, especially in the dry form, is a
dangerous, highly reactive, oxidizing material and has been known to explode
spontaneously)

3. Identification : To 500 mg of the sample add 8@ of 0.5 N ethanolic potassium hydroxide, heat
gradually to boiling and continue boiling for 15 min. Cool and dilute withraQ®f
water. Add sufficient 0.5 N hydrochloric acid to make strongly acidic and extract wi
ether. Dry the ether solution over adhous sodium sulfate, and then evaporate to
dryness on a steam bath. The benzoic acid so obtained melts between 121°C and

4. Arsenic : Not more than 3 ppr(as As)

5. Heavy metals : Not more than 0.004%as Pb)

6. Lead : Not more than 10 ppm.

7. Category : Food Additives Category 4

8. Uses : Bleaching agents
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Categorys Color Fasting Agents

§ 05001

Potassium Nitrite

Chemical formulaKNO- Molecular weight85.10
1. Assay : Not less than 90.0%n the dried basis
2. Description : White or slightly yellow, deliquescent granules or rdéigely soluble in water,

© N o g~ w

sparingly soluble in ethandrhe 1 in 10 solution is alkaline on litmus paper.

Identification : The solution of this sample (1 in 10) passes tegpdtassiunand test fonitrite.
Arsenic - Not more than 4 pprtas As203)

Lead : Not more than 10 ppm.

Heavy metals : Not more than 20 ppifas Pb)

Category : Food Additives Category 5

Uses : Color Fasting Agents
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§ 05002

Chemical formulaNaNG;
1.
2.

© ™

N o o M

Assay

Description

Identification
Arsenic

Lead

Heavy metals
Loss on drying
Category

Uses

Sodium Nitrite

Molecular weight69.00
: Not less tha®7.0% on the dried basis
: Clear, colorless, odorless, transparent crystals, or white granules or powder;
deliquescent in air. The solution is alkaline on litrpaper. Freely soluble in water;
slightly soluble in ethanol.
: Passes test for sodium and testrirate.
: Not more than 4 pprtas AsOs).
: Not more than 10 ppm.
: Not more than 20 pprfas Pb)
- Not more than 3.0% (100°C, 5.h)
: Food Additives Category 5

: Color Fasting Agents
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§ 05003

Potassium Nitrite

Chemical formulakKNOs Molecular weight101.10
1. Assay : Not less than 99.0%n the dried basis
2. Description : White, odorless, transparent prisms, or white granular or crystalline posedigiand

having a cool taste. Slightly deliquescent in moist air. The aqueous solution was ne
on litmus paper. 1 g of the sample is soluble in 3 mwater at 25 , 0.5 mL of boiling

water, 620 mL, or in ethanol.

3. Identification : The solution of this sample (1 in 10) passes tegpdtassiunand test fonitrite.
4. Chloride : Not more than 0.021%asCl).

5. Arsenic : Not more than 4 pprtasAs203)

6. Lead : Not more than 10 ppm.

7. Heavy metals : Not more than 20 ppitas Pb)

8. Loss on drying - Not more than 1.0% (105°C, 4.h)

9. Category : Food Additives Category 5

10. Uses : Color Fasting Agents
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§ 05004

Sodium Nitrite

Chemicalformula NaNG; Molecular weight84.99
1. Assay : Not less than 99.0%n the dried basis
2. Description : White crystal or white crystalline powder, odorless, salty. Deliquescent in moist ai

The aqueous solution was neutral on litmus paeluble inwater; sparingly soluble

in ethanal
3. Identification : The solution of this sample (1 in 5) passes tespéassiumand test fonitrite.
4, Chloride : Not more tharD.02% (as Cl)
5. Arsenic : Not more than 4 pprtas As203)
6. Heavy metals : Not more than 20 pprfas Pb)
7. Loss on drying : Not more than 1.0% (105°C, 4.h)
8. Category : Food Additives Category 5
9. Uses : Color Fasting Agents
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Category6 Leavening agents

§ 06001
Potassium Alum
(Aluminum Potassium Sulfate
Chemicafformula AIK(SO4)2 12H,0 Molecular weight474.38
1. Assay : Not less tha®9.3% of AIK(SO.), 12H,0.
2. Description : Colorless, transparent crystals or crystalline fragments, or white crystalline powde
odorless and slightly sweet and astringé&ry.of the sample is soluble in #i. of 25
of water or 0.3nL of boiling water, soluble in glycerinnsoluble in ethanolThe
aqueous solution is acidic on litmus paper.
3. Identification : The solution of this sample (1 in 20) passes tegpdtaissiim, test fomluminumand

10.
11.
12.
13.

Solution

Fluoride

Ammonium salt

Iron

Lead

Arsenic
Selenium
Heavy metals
Category

Uses

test fornitrite.

: Dissolvel g of the sample in 1®L of water The solutiorshould be "almost clear”
and colorless.

: Not more than 30 ppm.

: Heat 1 g of the sample with 10L of sodium hydroxide TS on a steam bath for 1 mil
The odorof ammonia is not perceptible.

: Not more tharl90 ppm(as Fe on anhydrous basis

: Not more than 10 ppm.

- Not more than 4 pprfasAs;Oz on anhydrous bagis

: Not more than 30 ppm.

: Not more than 40 pprfas Pb on anhydrous bgsis

: Food Additives Category 6

: Leavening agents
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§ 06002

Sodium Alum

Chemical formulaAINa(SQy), 12H,0 Molecular weight458.26

1. Assay : Not less tha®9.3% of AINa(SQy), on the dried basis.

2. Description : Colorless crystals, white particles or powder. Odorless, slightly salty and astringet
Soluble in water; insoluble in ethanol.

3. Identification : Passes test f@uminum, test for sulfate and sodium flame test.

4. Fluoride : Not more than 30 pprtiFluoride,on anhydrous bagis

5. Ammonium salt  : Heat 1 g of the sample with 10L of sodium hydroxide TS on a steam bath for 1 mii
Theodorof ammonia is not perceptible.

6. Selenium : Not more than 30 pprtSe,on anhydrous bagis

7. Lead : Not more than 10 ppm.

8. Arsenic : Not more than 4 pprtas AsOs, on anhydrous bagis

9. Heavy metals : Not more tharR0 ppm(as Phon anhydroudasis

10. Loss ondrying : Not more than 47%.

11. Category : Food Additives Category 6

12. Uses : Leavening agents
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§ 06003

Burnt Potassium Alum

(Aluminum Potassium Sulfat@&nhydroug

Chemical formulaAlK(SO4)2 12H,0 Molecular weight258.21
1. Assay : Not less thar96.5% on the dried basi&00 ,4h)
2. Description . Large, transparent crystals or crystalline fragments, or white crystalline powder;

10.
11.
12.
13.

odorless with a slightly sweet and astringent taste

Identification : The solution of the sample (1 in 20) passes tegtdtassium, test faluminumand
test for sulfate.

Solution : Dissolve 1 g of the sample in biL of water The solutiors houl d be fa

and colorless.

Waterinsoluble  : Not morethan 24.

matter

Fluoride : Not more than 30 ppm.

Iron : Not more than 190 ppifasFe).
Lead : Not more than 10 ppm.
Arsenic : Not more than 4 ppr(as AsOs).
Selenium : Not more than 30 ppm.
Heavy metals : Not more than 40 pprtas Pb)
Category : Food Additives Category 6
Uses : Leavening agents
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§ 06004

Ammonium Alum

(Aluminum Ammonium Sulfate

Chemical formulaAINH 4(SOs)2 12H,0 Molecular weight453.32

: Not less than 99.5%f AINH 4 (SQu)212H.0.

: Large, colorless crystals, white granules, or a powder; odorless. Sweet and very

astringent. 1 g of the sample is soluble inmlOof 25 of water or 0.3nL of boiling

water, slowly soluble in glycerin; insoluble in ethanol. The agueous solution is acid

litmus paper.

: The solution of the sample (1 in 20) passes testltoninum test for ammonium and

test for sulfate.

: Dissolve 1 g of the sample in bAL of water The solutiors houl d be fa
and colorless.

: Not more than 30 ppm.

Alkalis and alkaline earths  : Completely precipitate theluminumfrom a boiling solution of 1 g of the

1. Assay

2. Description
3. Identification
4, Solution

5. Fluoride

6.

7. Iron

8. Lead

9. Arsenic

10. Selenium
11. Heavy metals
12. Category
13. Uses

sample in 100nL of water by the addition of enough ammonia TS to rend
the solution distinctly alkaline to methyl red TS, and filter withnil0 of hot
water. Evaporate the filtrate to dryness, and ignite. The weighe residue
does not exceed 5 mg.

: Not more tharl90 ppmof (asFe,on anhydrous bagis

: Not more than 10 ppm.

: Not more than 4 pprfas AsOs, on anhydrous basis)

: Not more than 30 ppm.

: Not more than 40 pprtas Phon anhydrous basis)

: Food Additives Category 6

: Leavening agents
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§ 06M5

Burnt AmmoniumAlum

(Aluminum AmmoniumSulfate Anhydroug

Chemical formulaAlNH4(SOQy)2 Molecular weight237.15
1. Assay : Not less tha96.9% on the dried basi00 , 4 h)
2. Description : White powder or porous mass, odorless, slightly sweet, and with a strong astringe
taste.
3. Identification : The 1 in 20 solution of the sample passes tesarfanonium test for aluminum and tes
for sulfate
4. Solution : Dissolve 1 g of the sample in biL of water The solutiors houl d be fa

10.
11.
12.
13.

and colorless.

Waterinsoluble  : Not more than %.

matter

Fluoride : Not more than 30 ppm.

Iron : Not more than 190 ppifasFe).
Lead : Not more than 10 ppm.
Arsenic : Not more than 4 ppr(as AsOs).
Selenium : Not more than 30 ppm.
Heavy metals : Not more than 40 pprtas Pb)
Category : Food Additives Category 6
Uses : Leavening agents
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§ 06006

Chemical formulaNH4ClI
1. Assay

2. Description

Identification
Solution
pH

Arsenic

N o o M

Heavy metals

Loss on drying

© ™

Residue on
ignition
10. Category
11. Uses

Ammonium Chloride

Molecular weight53.49

- Not less than 99.0%n the dried basis

: Colorless crystal or white crystallim@wder orcrystallized masses, salty and cool.

Slightly deliquescentl g of the sample is soluble in 100 mL of alcohol, 8 mL of

glycerin, 2.6 mL of water at 25 or 1.4 mL of boiling water.

: The 1 in 10 solution of the sample passes tesarfmroniumand test for chloride.

: Dissolve 2 g of the sample in 20L of water The solutiorshould be "almost clear".
:4.5~6.0(1 in 20 soln

: Not more than 4 pprtas AsOs).

: Not more than 20 pprfas Pb)

- Not more thar2.0% (Silicone dryer4 hr).

: Not more than 0%.

: Food Additives Category 6

: Leavening agents
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§ 06007

Chemical formulaCsHsOsK

1.
2.

10.
11.

Assay
Appearance

Solution

Sulfate

Ammonium salt

Calcium
Heavy metals
Readily

oxidizable matter

Loss on drying
Category

Uses

Potassiundli Bitartrate

Molecularweight 188.18

: Not less than 98.5%n the dried basi€l05 , 3 h)
: Colorless crystal or white crystalline powgdeiith acool andsour odor.

: Dissolve 0.5 g of the sample im3L of water The solutiorshould be less than "almos

clear" and colorless.

: Not more than 0.02% of SO

: Heat 0.5 g of the sample withmaL of sodium hydroxide TS. The odor of ammonia is

not perceptible.

: Test for calcium ofd-potassiuntartrate” is applicable.
: Not more than 10 pprtas Pb)

: Dissolve 2 g of the sampie 20 mL of water 30 mL of dilute sulphuric acid. When 4

mL of 0.1 N potassium permanganate solution is added at #te solution color

should not disappear within 3 minutes.

: Not more than 0.5% (105°C, 3.h)

: Food Addtives Category 6

: Leavening agents
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§ 06007

Chemical formulaCsHsOsK

1.
2.

10.
11.

Assay
Appearance

Solution

Specific rotation

Sulfate

Ammonium salt

Heavy metals

Calcium

Loss on drying
Category

Uses

Potassiundi Bitartrate

Molecular weight188.18

: Not less than 98.5%n the dried basi€l05 , 3 h)
: Colorless crystal or white crystallim@wder having a cool and sour odor

: Dissolve 0.5 g of the sample im3L of water The solutiorshould be less than "almos

clear" and colorless.

.20 . .
:d W ptsy 32.5¢ 3 35.5Y dried atl05 for 3hours(Add 10mL of ammonia TS

and water to 5 g of the sample to make a 50 mL solufion

: Not more tharD.026 of SO,.

: Heat 0.5 g of the sample withmsL of sodium hydroxide TS. The odor of ammonia is

not perceptible.

: Not more than 20 pprfas Pb)

: Add 1 g of the sample in 5 mL of acetic acid and vibrated constantly. After placed

30 minutes, add 25 mL of water. After standing, sbkutionis filtered with absorbent
cotton.The filtrateshould not be turbid when 8 drops of ammonium oxalate TS an

added.

: Not more than 0.5% (105°C, 3.h)
: Food Additives Category 6

: Leavening agents
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§ 06008

Sodium Bicarbonate

Chemical formulaNaHQOs Molecular weight84.01

1. Assay : Not less than 99.0%n the dried basis

2. Description : Colorless, white, crystalline masses or crystalline powder. Stable in dry air and sl¢

discompose in moist aif.he freshly prepared cold solution of the sanmiplalkaline on
litmus paper before shaking. When the solution is placed, stirred or heated, alkalini
increases. 1 g of the sample is soluble in 10 mL of water, but not in ethanol.

3. Identification : The 1 in 10 solution of the sample passes testddiusn and test for carbonate.

4. Solution : When 1 g of the sample is dissolved inr@D of water, the solution should be clear.

5. Chloride : Not more thar200 ppm(as CI)

6. Carbonate : Carefully add 20 mL of freshly boiled and cooled water to 1 th@sampleAfter
shaking at a temperature below 15°C, add @0 of 0.1 N hydrochloric acidThen
add2 drops of phenolphthaleiRS, no pink color shoul@dppeaimmediately.

7. Ammonium salt  : Heat 1 g of the sample in thebe.The odor of ammonia isoh perceptible

8. Arsenic : Not more than 4 pprtas AsOs).

9. Heavy metals : Not more than 10 ppifas Pb)

10. Lossondrying : Not more ther®.25% (Silicone dryer4 h).

11. Category : Food Additives Category 6

12. Uses : Leavening agents
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§ 06009

© © N o g &

10.

11.

12.

Assay

Description

Identification

Solution
Chloride
Sulfide
Arsenic
Heavy metals
Residue on

ignition

Ammonium Carbonate

: Not less than 30.0% and not more than 34.094dd.
: Consists oNH4HCO; andNHCOONH; in varying proportions. White powder or har
white or translucent masses of crystals with an odor of ammonia. On exposure to ¢
becomes opaque and is finally converted into white porous lumps or powder (of
ammonium bicarbonate) due to loss of ammamid carbon dioxide. 1 g of the sample
slowly soluble in 4mL of water.
: (1) When heated, it volatilizes without charring andthaporis alkaline to moist
litmus.

(2) Dissolve 1 g of the sample in 20 mL of water, and bubbleseiformed when
adding acid.

(3) Passes test f@ammonia and test for carbonate.
: Dissolve 2.0 g of the sample in BL of water The solutiorshould be "almost clear".
: Not more than 40 pprtas Cl)
: Not more tharb0 ppm.
: Not more than 4 pprasAs;Os).
: Not more than 10 ppitas Pb)

: Not more than 0.C%.

Non-volatile residue  : Not more than 0.05%.

Category

Uses

: Food Additives Category 6, 7.

: Leavening Agentg-ood quality improvement, fermentation and food processing

agents.
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§ 06010

Ammonium Bicarbonate

Chemical formulaNHsHCOs; Molecular weight 79.06
1. Assay : Not less than 99.0%.
2. Description : White crystals or a crystalline powder with a sligborof ammoniaAt 60 or above,

© © N o g > W

10.
11.
12.

it evaporates quickly and decomposes into ammonia, carbon dioxide and water. St

room temperature. 1 g of the sample can be dissolvednin & water; insoluble in

ethanol.
Identification : Passes test f@ammonium and test for carbonate.
Solution : Dissolve2.0g of the sample in 2L of water The solutiorshould be "almost clear".
Chloride : Not more than 40 pprtas Cl)
Sulfates : Not more tharv0 ppm
Arsenic : Not more than 4 pprasAs;Os).
Heavy metals : Not more than 10 ppitas Pb)
Residue on : Not more than 0.0%.

ignition
Nonvolatile residue  : Not more than 0.05%.
Category : Food AdditivesCategory 6

Uses : Leavening agents
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§ 06011

Chemical formulaK>COs

1.
2.

o o »

N

10.

11.
12.

Assay

Description

Identification

Solution

Insoluble matter
Chloride

Lead

Arsenic

Heavy metals

Loss on drying

Category

Uses

Potassium Carbonate

Molecular weight138.21
: Not less than 99.0%n the dried basis
: This product includes anhydrous form and hydrated form containing 1.5 molecule:
water. Anhydrous form is white granular powder, hydrated form is small white
transparent crystal or particles. Odorless, with strong alkali taste, easily deliquesce
aqueous solution is alkaline.1 g of the sample is soluble in 1 mL of 2ater or 0.7
mL of boiling water, but insoluble in alcohol.
: The 1 in 10 solution of the sample passes test for potassium and tzgtbionate
: Dissolve 1 g of the sample in 26L of water The solutiorshould be "almost clear"
and colorless.
: Dissolve 1 g of the sample in 20 mL of water, no residue should appear.
: Not more than 530 ppigas ClI)
: Not more than 10 ppm.
: Not more than 4 pprasAs;Os).
: Not more than 20 ppifas Pb)
: Anhydrous: Not more than 1%
Hydrated forms: Between 10% and 16.5% (1804 h)
: Food Additives Categor§, 7 and 14.
: Leavening agent$-ood quality improvement, fermentation and food processing

agents; chemicals for food industry
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§ 06012

o

S

Appearance

Solution

Nitric acid
insoluble matter
Arsenic

Heavy metals
Gas relief
Category

Uses

Baking Powder

: White to offwhite powder or fragile powder.

: Dissolve 1 g of the sample in BAL of water,heat in water bath until no foam appear

then cool and test the pH. pH of the one dosage type and two dosage type is 5.0

and the pH of ammonium dosage type is 6.0 ~ 9.0.

: Not more than %.

: Not more than 4 pprtas AsOs).

: Not more than 40 ppifas Pb)

: 2 g of the sample shall produce more than 70 mL of gas.
: Food Additives Category 6

: Leaveningagents
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§ 06013

Sodium Aluminum PhosphatAcidic

Chemical formulaNaAlsH14(PQs)s 4H,0 or Molecular weight 949.88 or
NagAl 2H15(PQy)s Molecular weight 897.82

1. Assay : Not less thar®5.0% of NaAlsH14(PQy)s 4H-0
Not less tha®5.0% of NaszAlH15(PQy)s

2. Description : White, odorless powdeimsoluble in water; soluble in hydrochloric acid.

3. Identification : Passes test f@uminum test for sodium and test for phosphate. Test a 1 in 10 sol.
in dilute hydrochloric acid (1 in 2).

4. Fluoride : Not more than 25 ppm.

5. Lead : Not more than 10 ppm.

6. Arsenic : Not more than 3 pprtas As)

7. Heavy metals : Not more than 40 ppifas Pb)

8. Residue on : NaAlzH14(PQy)s 4H-0 19.846~21%.

ignition NagAl2H15(PQy)s 15%~16%.
9. Category : Food Additives Category 6
10. Uses : Leavening agents
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§ 06014

Burnt Sodium Alum

Chemical formulaAINa(SQy), Molecular weight242.09

1. Assay : Not less tha®6.3%

2. Description : Colorless crystals, white particles or powder. Odorlglgghtly salty and astringent.
Soluble slowly in water but insoluble in alcohol.

3. Identification : Passes sodium flame test, testdtuminumand test for sulfate.

4. Fluoride : Not more than 30 ppfas F)

5. Ammonium salt  : Heat 1 g of the sample with 10L of sodium hydroxide TS on a steam bath for 1 mii
The odor of ammonia is not perceptible.

6. Selenium : Not more than 30 ppfasSe

7. Lead : Not more than 10 ppm.

8. Arsenic : Not more than 4 ppr(asAs;Os).

9. Heavymetals : Not more than 20 pprtas Pb)

10. Lossondrying : Not more than 1%.

11. Category : Food Additives Category 6

12. Uses : Leavening agents
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Category7 Food quality improvement, fermentation and food processing dgmodsjuality improvement,

§ 07001

Synonyms
Definition
Chemical names
CAS number

Chemical formula

Molecularweight

Assay

Description

Characteristics
Identification

Solubility

Test for chloride
Test for calcium
Purity

Free alkali

fermentation and food processing agents

Calcium Chloride

INS No. 509

Calcium chloride

1004352-4

Anhydrous CaCb

Dehydrate CaCb - 2H-0

HexahydrateCaCb - 6H,0

Anhydrous 110.99

Dehydrate 147.02

Hexahydrate219.08

Anhydrous Not less than 93%

Dehydrate Not less than 99.0% and not more than the equivalent of 107.0%
CaCb2H,0

HexahydrateNot less than 98.0% and not more than the equivalent of 110%
CaCbh6H20

Anhydrous: White, deliquescent lumps or porous masses

Dehydrate White, hard, deliquescent fragments or granules Hexahydrate:

Coloress, very deliquescent crystals

Anhydrous: Freely soluble in water and ethanol
Dehydrate Freely soluble in water; soluble in ethanol
Hexahydrate: Very soluble in water and ethanol
Passes test

Passes test

Not more thar.15% as Ca(OH)
Dissolve 1 g of the sample in 20L of freshly boiled and cooled water, and ad

2 drops of phenolphthalein TS. If the solution is pink, the pink color is
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discharged by addingraL of 0.02 N hydrochloric acid.

Magnesium and alkali Not more than 5%

salts
Fluoride Not more than 40 mg/kg
Lead Not more than 2 mg/kg
Category Food Additives Category 7
Uses Food quality improvement, fermentation and food processing agents
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§07002

Calcium Hydroxide

Chemical formulaCa(OH) Molecular weight 74.09

1. Assay : Not less than 985%

2. Description : Alkaline, white, bitter powder.
1 g of this product is soluble in 630L of 25 water 0rl300mL of boiling water
Insoluble inethanol, soluble in glycerol and saturated sucrose solution.

3. Identification : (1) Mix the product with water 3 to 4 times of its weight, a muddy solution will be
produced and itsuspensiois alkaline on litmus paper

(2) Add 1 g of the sample in 20L of water and add sufficient acetic acid to dissolve

The solution passes test for calcium.

4. Hydrochloric acid : Not more than 0%.

insoluble matter

5. Carbonate : No bubbles shall be generated when 2 g of the samplenm_5df water is added with
5 mL of dilute hydrochloric acid.

6. Fluoride : Not more than 50 ppm.

7. Magnesium and : The weight of the residue does not exceed 12 mg.

alkali salts

8. Barium : Not more thar800 ppm

9. Lead : Not more than 10 ppm.

10.  Arsenic - Not more than 4 ppr(as AsOs).

11. Heavy metals : Not more than 40 ppifas Pb)

12. Category : Food Additives Category 7

13. Uses : Food quality improvement, fermentation and food processing agents
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§ 07003

Calcium Sulfate

Synonyms :INS No. 516

Definition

CAS NUMBER 7778189

Chemical formula Anhydrous CaSQ
Dehydrate CaSQ 2H,0O

Molecular weight  Anhydrous 136.14

Dehydrate172.18

Assay - Not less than 99.0% after drying
Appearance : Fine, white to slightly yellowwhite, odorlespowder.
Characteristics

Identification

Solubility Slightly soluble in water; insoluble in ethanol.
Test for : Passes test.
calcium
Test for : Passes test.
sulfate
Purity
Loss on Anhydrous Not more than 1.5% (250° to constant weight).
drying Dihydrate 19 ~ 23%(250° to constant weight).
Fluorine : Not more than 30 mg/kg
Selenium : Not more than 30 mg/kg
Lead : Not more thar2 mg/kg
Category : Food Additives Category 7
Uses : Food qualityimprovement, fermentation and food processing agents
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§ 07004

Calcium Gluconate

Chemical formulaCi2H2,Ca04 H.O Molecular weight448.39

1. Assay : Not less than 98% and not more than 104%CI}yH,,Ca04 H,O on the dried basis

2. Description : Odorless and tasteless, white, crystalline granules or powder, stable in air. The sc

was tested neutral on litmus paper. 1 g of this sample is slowly solublenh 8025
water of 5mL of boiling water; insoluble in ethanol and other organic solvents.

3. Identification : (1) Add 1 drop of ferric chloride solution (1 g of ferric chloride dissolved in 10 g of
water) tol mL of calcium gluconate solution (1 g of calcium glucorhssolved
in 40 g of watex. The solution is dark yellow

(2) Add 0.7 mL of glacial acetic acid and 1 mL of freshly distilled phenylhydrapibe
mL of warm calcium gluconate solution (1 g of calcium gluconate dissolved i
g of warm water)n a testube.Heat on a steam bath for 30 minutes and cool.
Scrape the inner wall of the tube with glass bar to induce crystallization and
collect the crystal by filtration. Dissolve the crystal inrh0 of hot water, add a
small amount of activatechrbon.The cstal is dissolvedn 10 mL of hot water.
Add a small amount of activatechix and coolCollect the crystal in the same
way again. The melting point of crystal is between 192 ~ 202

(3) The 1 in 40 solution of the sample passes the test for calcium.

4. Solution : Dissolve 1 g of the sample in 28L of water at 60 . The solution should be less that

fal most cl earo.

5. pH :6.0 8.0(1in 20 soln

6. Chloride : Not more than 0.07% of CI.

7. Sulfate : Not more thar®.03% of SQ..

8. Lead - Not more tharLlO ppm.

9. Arsenic - Not more than 4 ppr(as AsOs).

10. Heavy metals : Not more than 20 pprfas Pb)

11. Sucrose and reducing : Add 10 mL of hot water and 2L of dilute hydrochloric acid TS and boil for 2

sugar minutes Cool and add L of sodium carbonat&$, standfor 5 minutes, add
water to make a 20 mL solutioRilter, thenadd2 mL of Feringin TS t& mL of
clearfiltrate andboil for 1 minute.Orangeyellow to red precipitateshallnot be
generated immediately.

12. Loss on drying : Dry it at 80° for 2 hours: it loses not more than%.5&f its weight.
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13. Category : Food Additives Category 7

14. Uses : Food quality improvement, fermentation and food processing agents
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§ 07005

Chemical formulaCi2H10Ca014 4H20

1.
2.
3.

10.
11.
12.
13.
14.

Assay
Description

Identification

pH
Hydrochloric acid

insoluble matter

Fluoride
Chloride
Sulfate

Lead

Arsenic
Heavy metals
Loss on drying
Category

Uses

Calcium Citrate

Molecular weight570.50

: Not less tha®7.0% (as ClpH10Ca014 4H,0 after drying
: White, odorless powder. Slightly soluble in water, insoluble in ethanol.

: (1) Dissolve 500 mg in a mixture of AL of water and 2.5nL of dilute nitric acid (1

mL of nitric acid in 9mL of water). Add ImL of mer curic sulfate TS, heat to
boiling, and add InL of potassium permanganate TS. A white precipitate is
formed.

(2) Igniting calcium citrate 8800 400 f o hourahe residue passes the test for

calcium.

:6.0 8.0(1in 20 soln)

: Dissolve 5 g of the sample in DAL of hydrochloric acid and 561L of water. Heat in

steambath for 30 minutes and add water to make ar@DG&olution.After filtered
with qualitative filter paper, wash the residue on the filter paper until there is no
chloride reaction of the washing liquiBurn the residue witfilter paper at 300

400<C for 1 hour.Theresidueshouldnotbe morethan 3 mg.

: Not more than 0.003%.

: Not more thar®.007?% of Cl.

: Not more thar®.024£% of SOa.

: Not more than 10 ppifas Pb)

- Not more than 4 ppr{as AsOs).
: Not more than 20 pprfas Pb)
:10.04 14.0% (150 , 4 hi).

: Food Additives Category 7

: Food quality improvement, fermentation and food processing agents
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A 706
A8d 13

Cal cdiuhmiydr ogen phosphate
SYNONYMS ‘Monobasic calcium ph:
orthophosphate, monoc
calcium biphosphat e,
Il NS No. 341(i)
DEFI NI T1 O
Chemical :Cal cium di hydrogen p/
C. A. S. Nuli:Anhydr owsB 7758
Monohydra3@&: 10031
Chemical ":Anhydrous@, Ca(H
Monohydr aPt@pl ODCa ( H
Formul a wi:Anhydrous: 234.05
Monohydrate: 252.07
Assay Anhydr ous: Not | ess t
than 18.3% of Ca
Monohydrlag ses tNlban 15.
than 17.7% of Ca
DESCRI PTI 'Hygroscopi c white cry
granul ar powder
CHARACTERI S
| DENTI FI CA
Solubilit:Sparingly soluble in
Test for :Passes test
Test for :Passes test
PURI TY
Loss on (:Monohydrate: N o6t OY 3no In
Loss on i:Anhydrous: Betwd&01

30 mi n)
Fl uori de :Not more than 50 mg/
Arsenic :Not more than 3 mg/ k
Lead :Nomore than 4 mg/ kg

Category :Food additiflvyegé8¢fateg
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Functional uses :Food quality improve
f ood pr oc eMuwtirnigt iaggrear
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§ 07007
Calcium Phosphat®ibasic

Synonyms : INS No. 341(ii); Dibasic calciumphosphate; dicalcium phosphate

Definition

Chemical names : Calcium monohydrogen phosphate, calcium hydrogen orthophosphate, secondary calc
phosphate

CAS NUMBER 1 7757939

Chemical formula Anhydrous CaHPQ

Dihydrate CaHPQr, 2H,O
Molecular weight Anhydrous 136.06
Dihydrate 172.09

Assay : 98.0 ~ 102.0%fter drying
Appearance : A white, odotless powder.
Characteristics

Identification
Solubility Practically insoluble in water; insoluble in ethanol.

Test for phosphate  Passes test.

Test for calcium Passes test.
Purity
Loss on drying Anhydrous Not more than 2%200 , 3 hp.

Dihydrate 18% ~ 22% (200 , 3 hy).

Fluorine : Not more than 50 mg/kg.
Arsenic : Not more than 3 mg/kg.
Lead : Not more than 4 mg/kg.
Category : FoodAdditives Category 7, 8.
Uses : Food quality improvement, fermentation and food processing adéutstional additives
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§ 07M9

Synonyms

Definition

Assay
Appearance
Characteristics
Identification
Solubility
Test for
phosphate
Test for
calcium
Purity
Loss on
ignition
Fluorine
Lead
Category

Uses

Calcium Phosphatdribasic

' INS No. 341(iii); Tricalcium phosphate; precipitated calcium phosphate

: Consists of a variable mixture of calcium phosphates having and approximate compodi€ion «
C a O EGEPLD.

: Not less than the equivalent of 90%QH&k(PQy),, calculated on the ignited basis

: White, odorless andasteless powder which is stable in air.

Practically insoluble in water; insoluble in ethanol, soluble in dilute hydrochloric and nitric acit

Passes test.

Passesest.

: Not more than 10% (825° to constant weight).

- Not more than 50 mg/kg.
: Not more than 4 mg/kg.
: Food Additives Category 7, 8.

: Food quality improvement, fermentation and fawdcessing agentdlutritional additives
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§ 07010

Calcium Dihydrogen Pyrosphate

Chemical formulaCaH:P.O7 Molecular weight216.04

1. Assay : Not less than 90%

2. Description : A white powder or granules.

3. Identification : (1) Shake 0.5 g of the sample andrtil of water evenly. The solution is acid.

(2) Heat and dissolve mL of dilute nitric acid(1 mL of nitric acid dissolved in enL
of water) to 0.2 g of the sample. Addri2. of ammonium molybdate TS. After
heating, yellowprecipitate forms.

(3) Dissolve 9mL of water and InL of dilute hydrochloric acid (InL of hydrochloric
acid in 3mL of water) to 0.3 of the sample by heating. Cool and filter. Adtl3
of ammonium oxalate solution (1 g of ammonium oxalate imBGf water) to
the filtrate, and white precipitate forms. Adarik of dilute hydrochloric acid (1
mL of hydrochloric acid in 30nL of water), and the precipitate dissolves.

4. Hydrochloric acid : Not more than 0.4%.
insoluble matter

5. Test for - Add 2 to 3 drops of silver nitrate TS (1 in §6lutionof silver nitrate)to 1.0 g of the
orthophosphate sample. An obvious yellow color should not appear.

6. Arsenic : Not more than 4 pprtas AsOs).

7. Heavy metals : Not more than 20 pprfas Pb)

8. Loss on drying : Dry it at 150° for 4 hours: it loses not more than 5% of its weight.

9. Category : Food Additives Category 7

10. Uses : Food quality improvement, fermentation and food processing agents
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§ 07011

Chemicalformula CsH;CaGP

1.
2.

3.

10.
11.
12.
13.
14.

15.

Assay

Description

Identification

Solution

Ethanotsoluble
substances

Free alkali

Chloride
Sulfate
Phosphate
Arsenic
Heavy metals
Lead

Loss on drying
Category

Uses

Calcium Glycerophosphate

Molecular weight210.14

- Not less than 98.0%

: White odorless, powder. Almost tasteless or slightly bitter, slightly hygroscopic. At

temperature, it is more soluble in water and citric acid increaseati¢s solubility.

Insoluble in alcohol.

: (1) Mix and heat 100 mg of the sample with 500 mg of potassium bisuafiadérritant

propylene aldehyde gas will be produced.
(2) Mix 1 g of the sample with 10 mL of cold water at 5°Cbalow. After shaking
evenly, perform the following tests:
(8 When the test solution is boiled, white scaly crystals form.
(b) Add 2 to 3 drops of lead acetate TS to 3 mL of the sample, and a white cu
like precipitate appears. Add 3 mLmifric acid, and the precipitate
disappears.

(c) Saturated solution of the sample passes the test for calcium.

: Add 1 g of this product is to 50L of water, and the solution should be below "slight

turbid".

: Not more than %.

: Add 5 drops of phenolphthalein TS to 1 in 60 solution of the sample. Not more the

mL of 0.1 N sulfuric acid should be requiredtitoation.

: Not more than 0.07% of CI.

: Not more tharD.048% of SQu.

: Not more thar®.04% of PQ.

- Not more than 4 ppr(as AsOs).

: Not more than 40 pprfas Pb)

: Not more than 10 ppm.

: Dry it at 150° for 4 hoursit loses not more than 13®of its weight.
: Food Additives Category 7

: Food quality improvement, fermentation and food processing agents
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§ 07012

Calcium Lactate

Chemical formulaCeH10CaQs 0 5H,O Molecular weight218.22
1. Assay : Not less than 97.0% and not more than 101.0% of on the dried b&kida8aCs.
2. Description : White to cream colored, almost odorless, crystalline powder or granules. The
pentahydrate is somewhat efflorescent. Soluble in water, practicsdijuble in ethanol.
3. Identification : Dissolve 1 g of this product in 20L of water. The solutiongsses the test for calciun
and lactate
4, Solution : Dissolve 1 g of the sample in 28L of water in water bath. The solution should be
clear.
5. pH :6.0 8.0.6.0-8.0 (1 in 20 soln)
6. Lead : Not more than 10 pprtas Pb)
7. Arsenic : Not more than 4 ppr(as AsOs).
8. Heavy metals : Not more than 20 ppitas Pb)
9. Magnesium and : Not more than 1% .
alkali salts
10. Volatile fatty acid : Add 0.5 g of thesample in 1 mL of sulfuric acid. When heated in a water bath,
butyric acidlike odor should not occur.
11. Acidity : Not more thar®.5%% of lactic acid
12.  Fluoride : Not more than 15 ppm.
13. Lossondrying : Dry it at 120° for 4 hoursit loses not more than 3@®of its weight.
14. Category : Food Additives Category 7
15. Uses : Food quality improvement, fermentation and food processing agents
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§ 07013

1.

2.

o o &~ W

N

10.
11.

Description

Identification

Acid value
Ester value
Arsenic

Heavy metals
Total lactic acid
Calcium content
Residue on
ignition
Category

Uses

Calcium Stearyl PLactylate

: White or slightly yellowish powdeor brittle solid with a characteristic odor. Slightly
soluble in hot water.

: (1) Ignite 1 g of the sample &0 for 1 hour and dissolve it infmL of dilute
hydrochloric acid (1+3). The solution passes test for calcium.

(2) Add 10mL of dilute hydrochloric acid TS to 2 g of the sample, heat for 5 min in ¢
water bath, filter and neutralize the filtrate with ammoniaDiSsolvethe residue from
the filterin 30 mL of sodium hydroxide solution (1+25) and heat in 96r hotter water
bathfor 30 min Add 20mL of dilute hydrochloric acid (1+3) to it after cooling, extrac
twice with 30 mLof diethyl ether, wash the ether solution with 20 mL of water, dry w
anhydrous sodium sulfate and evaporate the eTiherresidue melts between &dd
69<C.

(3) Passes the test for lactate.

:50 86.

;125 164

: Not more than 4 ppr{as AsOs).

: Not more than 10 ppifas Pb)

:32 38%.

142 5.2%

:14.3 17.P6(800 ).

: Food Additives Category 7

: Food quality improvement, fermentation and food processing agents
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§ 07014

Calcium Carbonate

Chemical formulaCaCO:s Molecular weight 100.(

1. Assay : Not less than 98.0% after drying2@0 for 4 hours.

2. Description : An odorless, tasteless powder or crystal. Stable ifPadctically insoluble in water anc
in alcohol.

3. Identification : Dissolve 1.0 g of the sample in ffL of water and L of dilute acetic acid (inL of

10.
11.
12.
13.
14.

acetic acid in 3nL of water). Neutralize the solution witmmoniaafter boiling. The
solution passes test for calcium.
Hydrochloric acid : Not more than 0%.
insoluble matter
Free alkali : Add 3 g of the sample to 3L of freshly boiled and cooled water, stir for 3 min. anc
filter. To 20mL of the filtrate add 2 drops of phenolphthalein TS. Though aotat
is produced, it should disappear when®l2of 0.1 N hydrochloric acid is added.
Heavy metals : Not more than 30 pprfas Pb)

Magnesium and : Not more than %.

alkali salts

Barium : Not more than 0.03%.

Arsenic : Not more than 4 pprtas AsOs).

Fluoride : Not more than 0.00%.

Lead : Not more than 10 ppm.

Loss on drying : Dry it at 200° for 4 hours: it loses not more than?2.6f its weight.
Category : Food Additives Category 7

Uses : Food quality improvement, fermentation and food processing agents
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§ 0706

Ammonium Carbonate

The same a8 06009
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§ 07016

Potassium Carbonate

The same a8 06011
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§ 07017

Sodium Carbonatesodium Carbonate, Anhydrous

Chemical names : Sodium carbonatesodium salt of carbonic acid

Synonyms : Soda ashINS No. 500 (i) CAS No. 49719-8.

Chemical formula : NaCQOs (anhydrou$ Molecular weight
NaCOs xH20 (hydrated 106.00

1. Assay : Not less tha99.0% after drying.

2. Appearance

3. Solubility
4, Identification

5. Loss on drying

Lead
Heavy metals

Category

© ® N o

Uses

: Colorless crystals or white, granular or crystalline powder; the anhydrous form is
hygroscopic; hydrated forms available include the monohydrate and the decahydra
latter is efflorescent.

: Freely soluble in water; insoluble in eth&no

: Passes test for sodium and testdarbonate.

: Anhydrous: Not more than 2%

Monohydrate: Not more than 15%

Decahydrate: 5565%

For all forms, heat the sample first at aboud,Z8en gradually raise the temperature at
finally dry at 250300 to constant weight.

: Not more than 2 mg/kg.

: 10 mg/kg(as Pb)

: Food Additives Category 7, 14.

: Food quality improvement, fermentatiand food processing agenthiemicals for food

industry.
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§ 07018

Magne€aumonat e
SYNONYMS d NS No ,MabgOnde(sii)um subca
heavy), hydrated basic
magnesi um carbonate hy
DEFI NI TI ONA ba&ayidao ated or a nor ma
carbonate odr tdemitxwtour e
Chemical ndMagnesi um,Magrnkeosn aitme ¢ a
hydroxide hydrated
C.A.S. nunmdMagnesi umbcdb®Bonat e
Assay Ma g n e €a rumodn?adt. eO26 . @ As M
Ma g n e $ly di mo Qai r dbeodsdalt. e04% . 0
(As MgO)
DESCRI PTI COdour |l ess, ' ight, whit
white powder
CHARACTERI STI
| DENTI F1 C/
Solubilit:Practically insoluble
Test for Magne€aummohaastsees t est
Magnesium Hydr:exi de Ca
Test for passes test
Al kalinit MMagnesi um:-Carbonate
Magnesium Hydr &Xiude yCa
g

sl ht al kalinity

PURI TY

Acid insolNot more than 0. 05%
Substance:

Nat bmoaneesha

Watiesol ublIMagnesi

n
substance:Magnesi Hydrexi de Ca
n Carbonat es:

Hydr Nott denoC &

Solubl e s Magnesi

c c c c
3 3 3 3

Magnes.i
1. 0%
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Cal ci um

Lead
Arsenic
Category

Functional uses

Magnesi um CMaotboman e st: h .

Magnes i um Ghyrdbrdoixa Siée

Not more than 2 mg/ kg

Not mo drag /t ({Aasz0;)
Food additives categor

Food quality i mproveme
processing agent s.

95



§ 07019

Ammonium Sulfate

Chemicalformula (NH4) 2SO, Molecular weight132.14

1. Assay : Not less than 99.0%.

2. Description : Colorless crystals, white granule; odorless. Decomposes above 280 °C. Freely so
in water; insoluble in ethanol.

3. Identification : Passes test f@ammonium and test for sulfate.

4. Solution : Dissolve 1 g of the sample in 28L of water The solutiorshould be less than "almos:

clear" and colorless.

5. pH :4.5-6.0(0.1 M solution)

6. Arsenic : Not more than 4 pprtas AsOs).

7. Heavy metals : Not more than 20 pprfas Pb)

8. Selenium : Not more than 4 ppm.

9. Residue on : Not more than 0.25%.

ignition
10. Category : Food Additives Category 7
11. Uses : Food quality improvement, fermentation and food processing agents
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§ 07020

SodiumSulfate

Chemical formulaN&SQ: nH2O (n=100r 0) Molecular weight 322.20(Decahydratg 142.04

1.

e

© © N o O

10.
11.

Assay

Description

Identification

Solution

Chloride
Heavy metals
Arsenic
Selenium

Loss on drying

Category

Uses

(Anhydrousg
: Not less than 99.0%n the dried basis
: Colorless crystal or white, fine crystalline powder. The hydrated form is deliquesct
Freely soluble in water; practically insoluble in ethaftie 1 in 20 solution of the
sampleis neutral or weak base on litmus paper.
: Passes test for sodium and testdolfate.
: Dissolve 1 g of the sample in DGL of water The solutiorshould be less than "almos
clear" and colorless.
: Not more than 0.11% of Cl
: Not more than 10 pprfasPb).
: Not more than 4 ppr(as AsOs).
: Not more than 0.003%.
:NaSO; 10H0:51.0 57.0% (105 , 4hr).
NaSQu: 5.0% (105 |, 4hr).
: Food Additives Category 7

: Food quality improvementermentation and food processing agents
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§ 07021

Magnesium Stearate
SYNONYMS dbMagnesium di stear at
stear at e, I NS No. 47
DEFI NI TI ON:Magnesium stearate
magnesi um s alothsg aa fn efc
edi bl eof&ass dahée prod
mai nlmpgofesi um stear a
varying prompoufiach ar
of the two foll owing
proadseg ein fatty aci
wi th a magnewsdhims om
oxi de to form magnes
acibd)s;indirect proce
I s producedobyfaheyr

sodium hydroxide in
precipitated by addi
soap.

Chemical n:Magmsium stearat e, m
octadecanoat&,amda@arndsg
sal ts

C.A. S nNnumbod55049 (magnesi um st e
910838 (fattugyggmagndsi (

Chemical f :MgG83O)( magnesi um di

Formul a we:591(B@gnesium diste

Assay ‘Magnesi um: Not | ess
than 5. 0%, .on dri ed
Fatt yNatcildess than 4
the fattyaadi aotr des
as the sum opabmearct
t feaetty acid fracti ol

DESCRI PTI COfWwhite to white, ve
t he touch

CHARACTERI S~

| DENTI FI1 CA
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Sol ubil

| tPractically 1 nsolubl

Magnesi utPresence of magnesiu

sampl e

Fatty acildentheyindividwmalt hfe:
composi ti

PURI TY
Loss on

Acidity

dNot more t @Gancobn¥% t(aln0
1 g of sampl e)

oPasses test

Unsaponi fNot more than 2%

matter

Cadmi um

Lead

Ni dk e
Category

Functional uses

Not more than 1 mg/ k
Not mbme 2 mg/ kg

Not more than 3 mg/ Kk
'Food additives <cat e

Food quality i mprov:
food processing age
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§ 07022

Magnesium Sulfate

Chemical formulaMgSQ: nH,O (n=7 or 3) Molecularweight 246.48(Heptahydrate

1.

® N o o

10.

Assay

Description

Identification

Solution

Chloride
Heavy metals
Arsenic
Residue on
ignition
Category

Uses

174.41 (Trihydrate

: Not less than 99.0 % on the ignited basis.

: Colorless crystals, granular crystalline powder or white powsigty and bitter

Crystals effloresce in warm, dry airhe anhydrous form is white crystalline powder ol

powder, salty and bitter.

Freely soluble in water, slowly soluble in glyceramd sparingly soluble in ethandlhe

aqueous solution of the sample is neutral.

: Passesest for magnesm and test for sulfate.

: Dissolve 1 g of the sample in DAL of water The solutiorshould be less than "almos:
clear" and colorless he solution othe anhydratsampleshould be below "slightly
turbid".

: Not more than 0.014%f CI.

: Not more than 10 pprfas Pb)

: Not more than 4 ppr{as AsOs).

i MgSQy 7H,0: 40.0 52.0% (100 , 2 h, therBO0 400 ,4h)

MgSQs 3H,0: 25.0 35.0% (300 400 , 4hn).

: Food AdditivesCategory 7, 8.

: Food quality improvement, fermentation and food processing adéutstional

additives
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§ 07023

Magnesium chloride

Chemical formulaMgCl, 6H,O Molecular weight 203.30
1. Assay : Not less tha95.0% of MgCl, 6H,O
2. Description : Colorless, odorless flakes, granules, lumps or crystals; very soluble in water; freel

soluble in ethanol.
3. Identification : Passes the test faragnesium and test for chloride.
4. Solution : 1 g of this product is dissolved in water itl, and the solution should be below

"slightly turbid".

5. Heavy metals : Not more than 20 ppifas Pb)
6. Zinc : Not less than 0.07 mg/g
7. Calcium : 0.5 g of the sample is dissolved in water to make a 50 mL solution. Take 5 mL of"

sample, add InL of ammonium oxalate test solution (1 in 25 solution of ammoniu
oxalate) and place it for 5 minutes. The turbidity of the solution should be below
"slightly turbid".

8. Arsenic : Not more than 4 pprtas AsOs).

9. Ammonium salt  : Not more than 0.00%.

10. Category : Food Additives Category 7

11. Uses : Food quality improvement, fermentation and food processing agents
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§ 07024

Ammonium Phosphaté&lonobasic

Chemical formulaNH4HPO4 Molecular weight 115.03

1. Assay :96.0 1020%.

2. Description : Colorless to white crystal or white crystalline powder or grauweorlessVery
soluble in water.

3. Identification : The 1 in 20 solution of this product passes the tesifononium and test for

phosphate.

4, Solution : Dissolve 1 g of the sample in 28L of water The solutiorshould be less than "almos
clear" and colorless.

5. pH ;4.1 5.0(1in 100 soln)

6. Chloride : Not more than 0.035% of ClI

7. Fluoride : Not more than 10 ppm.

8. Sulfate : Not more thar®.039%6 of SOs.

9. Arsenic : Not more than 4 pprtas AsOs).

10. Heavy metals : Not more than 20 pprtas Pb)

11. Category : Food Additives Category 7

12. Uses : Food quality improvement, fermentation and food processing agents
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§ 07025

Ammonium Phosphat®ibasic

Chemical formula(NH4) 2HPO4 Molecular weight 132.06

1. Assay :96.0 102.0%.

2. Description : Colorless to white crystal or white crystalline powder or grarhdeing an odor of
ammonium Soluble in water.

3. Identification : The 1 in 20 solution of this product passes the teahwhonium and test of phosphate

4. Solution : Dissolve 1.0 g of the sample in 2L of water The solutiorshould be less than

"almost clear" and colorless.

5. pH :7.6 8.4(1in 100 soln)

6. Chloride : Not more than 0.035% of ClI

7. Fluoride : Not more than 10 ppm.

8. Sulfate : Not more thar®.03%6 of SOs.

9. Arsenic : Not more than 4 ppr(as AsOs).

10. Heavy metals : Not more than 20 pprtas Pb)

11. Category : Food Additives Category 7

12. Uses : Food quality improvement, fermentation and food processing agents
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§ 07026

Chemical formulaKH-PQOy

1.
2.

10.
11.
12.

13.
14.
15.

Assay

Description

Identification

Solution

pH

Chloride
Fluoride
Sulfate
Arsenic

Heavy metals
Lead
Waterinsoluble
matter

Loss on drying
Category

Uses

PotassiunPhosphateMonobasic

Molecular weight 136.09

: Not less than 98.0%fter dryingat 105 for 4 hours

: Colorless crystal or white crystallipowder omarticle odorlessstable in airSoluble

in water; insoluble in ethanol.

: The solution of the sample (1 in 20) passes tegidtassium and test for phosphate.

: Dissolvel.0 g ofthe sample in 2@nL of water. The solution should be colorless and

Aislightly turbido.

:4.4 4.9(1in 100 soln)

: Not more than 0.011% of ClI

: Not more than 10 ppm.

: Not more thar0.019. of SQu.

: Not more than 4 ppr(as AsOs).
: Not more than 20 pprtas Pb)

: Not more than 5 ppm.

: Not more than 0%.

: Dry it at105°C for 4 hours: it loses not more that bf its weight.
: Food Additives Category 7, 13.

: Food quality improvement, fermentation and food processing agetgulating agent

104



§ 07027

Chemical formulaK;:HP Oy

1.
2.

10.
11.
12.

13.
14.
15.

Assay

Description

Identification

Solution

pH

Chloride
Fluoride
Sulfate
Arsenic

Heavy metals
Lead
Waterinsoluble
matter

Loss on drying
Category

Uses

Potassium Phosphateibasic

Molecular weight 174.18
: Not less than 98.0%n the dried basisl05 , 4 h)
: Colorless or white granular powder, crystals or masses; deliquescent. 1 g of this
is soluble in 3nL of water, insoluble in ethanol.
: The 1 in 20 solution of this product passes theftegiotassium and test for phosphat
: Dissolve 1.0 g of the sample in 20 mL of water. The solution should be colorless ¢
the turbidity is below Aslightly tur
:8.7 9.3(1in100 soln)
: Not more than 0.011% of ClI
: Not more than 10 ppm.
: Not more thar®.019% of SOs.
: Not more than 3 ppr(as AsOs).
: Not more than 20 pprtas Pb)
: Not more than ppm.

: Not more than 0%.

: Dry it at105°C for 4 hours: it loses not more tha¥h®f its weight.

: Food Additives Category 7, 13.

: Food quality improvement, fermentation and fgwdcessing agentsoagulating agent
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§ 07038

Chemical formulaKzPQ, O

1.
2.

10.
11.
12.

13.
14.
15.

Assay

Description

Identification

Solution

pH

Chloride
Fluoride
Sulfate
Arsenic

Heavy metals
Lead
Waterinsoluble
matter

Loss on ignition
Category

Uses

Potassium PhosphafEribasic

3HO
: Not less than 97.0% ;P Oy, calculated on the ignited basis.
: Colorless or white, odorless hygroscopic crystalgranules; freely soluble in water;
insoluble in ethanol.
: The 1 in 20 solution of this product passes the tegidtassium and test for phosphat
: Dissolve 1.0 g of the sample in 20 mL of water. The solution shouldlbdess and
the turbidity is below Aslightly tur
:11.8 12.5(1 in 100 soln)
: Not more than 0.011% of CI
: Not more than 10 ppm.
: Not more thar®.019% of SOs.
: Not more than 4 ppr(as AsOs).
: Not more than 20 pprtas Pb)
: Not more than 5 ppm.
: Not more than 0%.
: Not more thar23.0% (120 , 2 h, then 800 , 1 h)
: Food Additives Category 4,3.

: Food quality improvement, fermentation and food processing agetgulating agent
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§ 07029

SodiumPhosphateMonobasic

Chemical formulaNaHPO; nHO (n=1 or2)

1.

e

© 0o N o O

11.

12.

13.
14.

Assay

Description

Identification

Solution

pH

Chloride
Fluoride
Sulfate

Arsenic

Heavy metals
Waterinsoluble
matter

Loss on drying

Category

Uses

: Not less thar®8.0% and not more that03.0% of NaH.PQy after drying atLl05

hours.

for 4

: Colorless or white odorless, slightly deliquescent powder, crystals, or granules. Fi

soluble in water; insoluble in ethanol.

: The 1 in 20 solution of this product passes the testddium and test for phosphate.

: Dissolve 2.0 g of the sample in 20 mL of water. The solution should be colorless ¢

the turbidity
:4.3 4.9(1in 100 soln)

: Not more than 0.11% of Cl

: Not more than 0.00%.

: Not more tharD.048.  of SQu.

: Not more than 4 pprtas AsQOs).

: Not more than 20 pprfas Pb)

: Not more than 0%.

:NaHPQ; H,0: 10 15%
NaHPO, 2H,0: 20 25%

(60 ,1h,thenl05 ,4h)

: Food Additives Category 7, 13.

is below Aslightly tur

: Food quality improvement, fermentation and food processing agemstgulating agent
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§ 07030

Chemical formulaNaH.POy

1.

e

© 0o N o O

11.

12.
13.
14.

Assay

Description

Identification

Solution

pH

Chloride
Fluoride
Sulfate
Arsenic

Heavy metals
Waterinsoluble
matter

Loss on drying
Category

Uses

Sodium Phosphatélonobasi¢c Anhydrous

Molecular weight 119.98

: Not less than 98.0% and not more than 103.0%a0PQy after drying atLl05  for 4
hours

: White odorlessslightly deliquescent powder, crystals, or granufesely soluble in

water; insoluble in ethanol.

: The 1 in 20 solution of this product passes the test for sodium and tpeb&phate.

: Dissolve 2.0 g of the sample 20 mL of water. The solution should be colorless anc
the turbidity is below Aslightly tur

:4.3 4.9(1in 100 soln)

: Not more than 0.11% of CI

: Not more than 0.00%.

: Not more thar®.048% of SOs.

: Not more than 4 pprtas AsOs).

: Not more than 20 pprtas Pb)

: Not more than 0%.

: Not more than 2% (60 , 1 h, therl05 , 4h)

: Food Additives Category 7, 13.

: Food quality improvement, fermentation and food processing agetgulating agent
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§ 07381

Sodium Phosphat®ibasic

Chemical formulaNaoaHPO, 21 12H,0

1.
2.

10.
11.

12.
13.
14.

Assay

Description

Identification

Solution

pH

Chloride
Fluoride
Sulfate
Arsenic

Heavy metals
Waterinsoluble
matter

Loss on drying
Category

Uses

: Not less tha®8.0% of NeeHP Oy after drying atlO5  for 4 hours.

: White tocolorless odorless powder, crystals, or granules. Freely soluble in water;

insoluble in ethanol.

: The 1 in 20 solution of this product passes the test for sodium and tphb&phate.

: Dissolve 0.5 g of the sample in &L of water The solutiorshould be less than
"almost clear" and colorless.

:9.0 9.6(1in 100 soln)

: Not more than 0.21% of Cl

: Not more than 0.00%.

: Not more thar0.039.  of SQu.

: Not more than 4 ppr(as AsOs).

: Not more than 20 pprfas Pb)

: Not more than 0%.

: Not more thar61.0%.(40 , 3h,then120 ,4h).

: Food AdditivesCategory 7, 13.

: Food quality improvement, fermentation and food processing agemstgulating agent
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§ 07032

Chemical formulaNaHP Oy

1.
2.

o o

N

10.
11.

12.
13.
14.

Assay
Description
Identification

Solution

pH

Chloride
Fluoride
Sulfate
Arsenic

Heavy metals
Waterinsoluble
matter

Loss on drying
Category

Uses

: Not less than 98.0% da,HP Oy after drying atl05

Sodium Phosphat®ibasic Anhydrous

Molecular weight 141.96

for 4 hours.

: White, hygroscopic powddfreely soluble in water; insoluble in ethanol.

: The 1 in 20 solution of the sample passes the test for sodium and the pdsisjphate.

: Dissolve 0.5 g of the sample in 2L of water The solutiorshould be less than

"almost clear" and colorless.

:9.0 9.6(1in 100 soln)

: Not more than 0.21% of ClI

: Not more than 0.00%.

: Not more thar0.03% of SO

: Not more than 4 ppr(as AsOs).
: Not more than 20 ppitas Pb)

: Not more than 0%.

: Dry it at 120° for 4 hours: it loses not more tha 6f its weight.
: Food Additives Category 7, 13.

: Food quality improvement, fermentation and food processing agematgulating agent
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§ 07033

Sodium Phosphaté&Tibasic

Chemical formulaNasPQy H20 or 4(NasPQ: 12H,O)NaOH

1.

e

© © N o O

11.

12.
13.
14.

Assay

Description

Identification

Solution

pH

Chloride
Fluoride
Sulfate

Arsenic
Heavymetals
Waterinsoluble
matter

Loss on drying
Category

Uses

: NazP Oy, H20O: Not less than 97.0% &fasP O, on the dried basis.

4(NasPQy 12HO)NaOH Not less than 92.0% dfasPQu on the dried basis

: White tocolorless odorless crystals, granules or a crystalline powelerely soluble in

water; insoluble in ethanol.

: The 1in 20 solution of this product passes the test for sodium and tgdtdephate.

: Dissolve 0.5 g of the sample in 20 mL of water. The solution should be colorless ¢
the turbidity is below fislightly tur

:11.8 12.5(1in 100 soln)

: Not more than 0.71% of ClI

: Not more than 0.00%.

: Not more thar.058% of SCs.

: Not more than 4 pprtas AsOs).

: Not more than 20 ppitas Pb)

: Not more than 0%.

: Not more tharb8.0% (120 , 2 h,then 200 ,5h)

: Food Additives Category 7, 13.

: Food quality improvement, fermentatiand food processing agent®agulating agent
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§ 07034

Sodium Phosphaté&Tribasic Anhydrous

Chemical formulaNasPOy Molecular weight 163.94

1. Assay : Not less tha®7.0% of NasPQ; on the dried basis

2. Description : White, odorless powder g@ranules. Freely soluble in water; insoluble in ethanol .
3. Identification : The 1 in 20 solution of this product passes the test for sodium and tphb&phate.
4. Solution : Dissolve 0.5 g of the sample in 20 mL of water. The solution should bdesd and

the turbidity is below Aslightly tur

5. pH :11.8 12.5(1 in 100 soln)
6. Chloride : Not more than 0.71% of ClI
7. Fluoride : Not more than 0.00%.
8. Sulfate : Not more thar®.058% of SQOs.
9. Arsenic : Not more than 4 ppr(as AsOs).
10. Heavy metals : Not more than 20 ppitas Pb)
11. Waterinsoluble : Not more than 0%.

matter

12. Lossondrying : Not more tharb.0% (200 , 5hr).
13. Category : Food Additives Category 7, 13.

14. Uses : Food quality improvement, fermentation andd processing agentsoagulating agent
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§ 07035

10.
11.
12.

Assay
Appearance

Solution

Chloride
Sulfate

Phosphate

Carbonate

Arsenic
Heavy metals
Loss on drying
Category

Uses

Potassium Metaphsphate

: 56 80% of P,Oson the dried basisl(0 ,4 h)
: Odorless, colorless or white glassy masses, fragments, crystals or powder.

: Heat 1 g othe sample with 5L of water in water bath, stir and add BQ of sodium

hydroxide TS slowly. After 10 min, when the solution is cooled to 85 , it should

be colorless and the turbidity shoul

: Not more thar®.1% of Cl.
: Not more thar®.1% of SQOx.

: Add 2 to 3 drops of silver nitrate TS to 1 g of the sample. An obvious yellow color

should not appear.

: Boil 2 g of the sample in 5 mL afater, cool, and add gL of hydrochloric acid. No

bubbles are generated.

: Not more than 3 ppr(as AsOs).

: Not more than 20 pprtas Pb)

: Dry it at 110° for 4 hours: it loses not more tha 6f its weight.
: FoodAdditives Category 7, 13.

: Food quality improvement, fermentation and food processing ageatgulating agent
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§ 07036

10.
11.
12.

Assay
Appearance

Solution

Chloride
Sulfate

Phosphate

Carbonate

Arsenic
Heavy metals
Loss on drying
Category

Uses

Sodium Metaphsphate

: Not less tha5% and not more tha3% of P,Os on the dried basi€l10 , 4 h)
: Colorless or white glassy masses, fragments, crystals or powder.

: Dissolve 1 g of the sample in 28L of water, and the solution should be below

"slightly turbid".

: Not more than 0.2% of Cl.
: Not more thar.03% of SO.

: Add 2 to 3 drops of silver nitrate TS to 1 g of the sample. An obvious yellow color

should not appear.

: Boil 2 g of the sample in 5 mL of watezool, and add gL of hydrochloric acid. No

bubbles are generated.

: Not more than 3 ppr(as AsOs).

: Not more than 20 ppitas Pb)

: Dry it at 110° for 4 hours: it loses not more tha 6f its weight.
: FoodAdditives Category 7, 13.

: Food quality improvement, fermentation and food processing agestgulating agent
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§ 07(B7

10.
11.
12.

Assay
Appearance

Solution

Chloride
Sulfate

Test for
orthophosphate

Carbonate

Arsenic
Heavy metals
Loss on drying
Category

Uses

Potassium Polyphosphate

: P,Osts 43 76% on the dried basi€l10 ,4h)
: Colorless or white glassyasses, fragments, crystals or powder.

: Dissolve 1 g of the sample in 4 g of sodium acetate andrilO6f water. The solution

should be colorless and the turbidit

: Not more than 0.1% of Cl.
: Not more thard.1% of SQ..

: Add 2 to 3 drops of silver nitrate TS to 1 g of the sample. An obvious yellow color

should not appear.

: Boil 2 g of the sample in 5 mL a¥ater, cool, and add &L of hydrochloric acid. Not

more than a few bubbles are generated.

: Not more than 3 ppr{as AsOs).

: Not more than 20 ppifas Pb)

: Dry it at 110° for 4 hours: it loses not more tha bf its weight.
: Food Additives Category 7, 13.

: Food quality improvement, fermentation and food processing a@eatgulating agent
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§ 07038

10.
11.
12.

Assay
Appearance

Solution

Chloride

Sulfate
Test for
orthophosphate

Carbonate

Arsenic
Heavy metals
Loss on drying
Category

Uses

Sodium Polyphosphate

: P,Osts 53 80% on the dried basi€l10 ,4h)
: Colorless owhite glassy masses, fragments, crystals or powder.

: Heat and dissolve 1 g of the sample inn20 of water. The solution should be colorle

and the turbidity should be below #fs

: Not more than 0.2% of Cl.

: Not more than 0.05% of SO

: Add 2 to 3 drops of silver nitrate TS to 1 g of the sample. An obvious yellow color

should not appear.

: Boil 2 g of the sample in 5 mL of watezool, and add &L of hydrochloric acid. Not

more than a few bubbles are generated.

: Not more than 3 ppr{as AsOs).

: Not more than 20 ppifas Pb)

: Dry it at 110° for 4 hours: it loses not more tha bf its weight.
: Food Additives Category 7, 13.

: Food quality improvement, fermentation and food processing a@eatgulating agent

116



§ 07039

Sodium Acetate

Chemical formulaCzHsNaQ, 3H,O Molecular weight 136.08

1. Assay : Not less tha®8.3% of C;HsNaO, on the dried basis

2. Identification : (1) The 1 in 20 solution of the sample passes test for sodium and tasefate.

(2) When heating the sample slowly, it liquefies. Then water evaporates and later
decomposes evolving an odor of acetone. A solution of the residue gives alkaline
reaction with litmus paper.

3. Description : Colorless, transparent crystals or a granulastatime powder, odorless or with a fain

acetic odor. Effloresces in warm, dry air. Very soluble in water; soluble in ethanol.

4. Solution : When 1.0 g of the sample is dissolved inn20 of water, the solution should be clear

and colorless.

5. FreeAcid and free alkali : Dissolve 2.0 g of the sample in BiL of freshly boiled and cooled water. Add :
drops of phenolphthalein TS, and keep the solution at.l0a colorless solution
is produced, not more than OriL of 0.1 N sodium hydroxide should be require:
to give a red color. If a red color is produced, not more thamQ.af 0.1 N
hydrochloric acid should be required to discharge it.

6. Alkalinity : Not more thar9.03% of NaxCQOs.

7. Arsenic : Not more than $pm(as AsOs).

8. Heavy metals : Not more than 10 pprfas Pb)

9. Test for - Mix 5 mL of the saturated solution of the sample with a few drops of acid sodium

potassium hydrogen tartrate TS. No turbidity occurs within 5 minutes.

10. Loss on drying :36.0 42.06(120 ,4h).

11. Category : Food Additives Category 7

12. Uses : Food quality improvement, fermentation and food processing agents
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§ 07039

Sodium AcetatéAnhydroug

Chemical formulaCzHsNaG, Molecular weight 82.03
1. Assay : Not less tha®8.3% of C;HsNaG, on the dried basis.
2. Identification : (1) Dissolve 1 g of the sample in 20L of water. The solution passes the test for

sodium and test for acetate.
(2) When heating the sample slowly, it first fuses gradually and boils, and later
decomposes evolving an unpleasaahorof acetone. A solution of the residue gives

alkaline reaction with litmus paper.

3. Description : White, odorless, granular, hygroscopimwder Miscible with water.
4. Solution : When 1.0 g of the sample is dissolved inn20 of water, the solution should be clear.
5. Freeacid and free alkali : Dissolve 1.2 g of the sample in 8L of freshly boiled and cooled water. Add :

drops of phenolphthalein TS, and keep the solution @tlf@ colordess solution is
produced, not more than QriL of 0.1 N sodium hydroxide should be required 1
give a pinkcolor. If a pinkcoloris produced, not more than 0.1 N hydrochloric

acid should be required to discharge it.

6. Alkalinity : Not more thar.05  of NaCOs.

7. Arsenic : Not more than 4 ppr{as AsOs).

8. Heavy metals : Not more than 10 pprfas Pb)

9. Test for : Mix 5 mL of the saturated solution of the sample with a few drops of acid sodium
potassium hydrogen tartrate TS. No turbidity occurs within 5 minutes.

10. Lossondrying : Dry it at 120° for 4 hours: it loses not more than?2.6f its weight.

11. Category : Food Additives Category 7

12. Uses : Food quality improvement, fermentation and food processing agents
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§ 07040

Glycerol
Chemical formulaCzHgOs Molecular weight 92.10
1. Assay : Not less than 95%
2. Identification : Add 2 to 3 drops of the sample to @ Bf potassium hydrogen sulfat&fter heating,

a pungent acroleiador is produced
3. Description : Clear, colorless, hygroscopic, syrupy liquid, having a not more than a slight
characteristic dor, which is neither harsh ndisagreeableMiscible with water and

with ethanol; immiscible with chloroform, ether and grease.

4, pH : The aqueous solution of the sample should be neutral.
5. Density :1.250 1.264

6. Chloride : Not more thar®.003% of Cl.

7. Arsenic : Not more than 4 ppr(as AsOs).

8. Heavy metals : Not more than 5 pprtas Pb)

9. Fatty acids and esters : Not more thar®.1% (as butyric aciyl

10. Acrolein, glucose andmmonium : Mix and heat 5mL of the sample and 5 mL of potassium hydroxi
salt TS (1 g of potassium hydroxide dissolved in 10 mL of water) at

60°C for 5 minutes. No yellow color or an odor of ammonia is

produced.
11. Residue on : Not more than 0.01% (800+25° to constant weight).
ignition
12. Category : Food Additives Category 7, 15.
13. Uses : Food quality improvement, fermentation and food processing agamtger.
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§ 07041

1. Description
2. Identification
3. Acid value
4. Ester value
5. Sodium content
6. Total lactic acid
7. Arsenic
8. Heavy metals
9. Category
10. Uses
§ 07043

Sodium Stearyl 2 actylate

: A mixture ofsodium salts of stearoyl lactylic acids and minor proportions of other ¢
of related acids, formed by the esterification of stearic acid with lactic acid and
neutralized to the sodium salts. White or slightly yellowish powder or brittle solid wi
chaacteristic odorSlightly hygroscopic, having a mild, caranriiéde odor. Soluble in
hot grease or dispersed in warm wafdre fatty acids used shoutdmply withthe food
additivesspecifications

: A. Add 1 g of the sampl® themixture of 25 mL of water and 5 mL of hydrochloric
acid. When heated, the fatty acids are released and a layer of oil appears on the st
the liquid.

The water layer passes test for sodium.

B. Take 25 g of the sample to triangular flask, add 15% putaehydroxide alcohol
solution 50g.The mixture was heated to a minimum of 1 hour or until saponification
completed After cooling, add 150 mL of water and mix.

After the soap dissolves completely, add 60 mL dilute sulfuric BSidHeat the mixture
and keep stirring until the fatty acids separate completely to form a transparent kegyt
fatty acids were washed with boiling water until there was no sulfate reactdact the
fatty acid in a small beaker. Heat the water in a steam bath unétthecid is
separated from the watekfter fatty acidis cooled and solidifiecdisposewater, and
then dissolve fatty acid. Filtéo adry beaker, andry at105 for 20 minutesThe fatty
acidsobtained has frieezing pointhat is abové4

:60 80.

2150 190

:3.5 5.0%.

:31.0 34.0%.

: Not more than 3 pprtas As)

: Not more than 10 pprfas Pb)

: Food Additives Category 7

: Food quality improvement, fermentation and food processing agents

Aluminum silicate
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10.
11.

12.

Synonyms

Definition

Appearance

Identification

Solubility
Plasticity
Water soluble
substances
Acid-soluble
matter
Asbestos
Lead
Category

Uses

: Kaolin

: A native hydrate@luminumsilicate, freed from most of its impurities by elutriation
and dried.

. A soft, whitish powder free from gritty particles; odorless.

: (1) Test for silicate: Mix about 500 mg of the sample with about 200 mg of anhydr
sodium carbonate and 2 g of anhydrous potassium carbonate, and heat the mixtur:
platinum ornickel crucible until it melts completely. Cool, adank of water, and allow
to stand for 3 min. Heat the bottom of the crucible gently, detach the melt, and tran
to a beaker with the aid of about 80 of water. Add gradually hydrochloric acidtiln
no effervescence is observed, then addhLOnore of the acid, and evaporate the
mixture on a steam bath to dryness. Cool, adchR®f water, boil and filter the mixture
through an aslfree filter paper. An insoluble residue of silica remains. (NR&tain the
filtrate for the test foaluminun). Transfer the gelatinous residue into a platinum dish
and cautiously add &L of hydrofluoric acid (Warning: toxic, corrosive, must not
contact skin; work under fume hood). The precipitate dissolves. @& dot dissolve,
repeat the evaporation with hydrofluoric acid.) Heat and hold indpersa glass
stirring rod with a drop of water on the tip. The drop becomes turbid.

(2) Test foraluminum Add ammonia TS to the filtrate obtained in the test for silicate
white gelatinous precipitate is formed which is insoluble in excess ammonia but
dissolves in sodium hydroxide TS.

. Insoluble in water, ethanol and mineral acids.

: To 8 g of the sample addmbL of water and mix well. The mixture is plastic.

: Not more than 1%.

- Not more than %o.

: Absent

: Not more than 5 mg/kg.

: Food Additives Category 7

: Food quality improvement, fermentation and food processing agents
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§ 07044

© N o u

10.
11.
12.

Diatomaceous Earth

Identification : (1) Place 0.2 g of the sample in a platinum crucible, and adt &f hydrofluoric acid.
The sample is dissolved. When the solution is heated, almost all of it volatilizes.
(2) When examined with 100x to 200x microscope, typical diatom shapes are obs
Description : White, light grey or reddish brown powder. dhsble in water, in acids (except
hydrofluoric), and in dilute alkalis.
Water soluble : Boil 10 g of emple with 100nL of water for 2h and filter through a
substanceandpH fineporosity sinteredjlass filter( aper t ur e: 0. 45.Dilute, d
filtrate to 100mL. pH range of the solution is 5.0 to 11.0. Take 50 mL of the
filtrate and evaporate it. Dry the residue is dried at 105 °C for 2 hours, and th

amount of residue should be less than 25 mg.

Hydrochloric : Not more than %.
acid-soluble

substances

Arsenic : Not more than 4 pprtas As)
Heavy metals : Not more than 50 ppitas Pb)
Lead : Not more than 10 ppm.
Hydrofluoric acid : Not more than 2%.

insoluble substances

Loss on drying : Dry it at 105°C for 2hours: it loses not more than%®f its weight.
Loss on ignition  : Not more thary.0% on the dry basi€1000 , 30 min)

Category : Food Additives Category 7, 17.

Uses : Food quality improvement, fermentation and food processing agghess.
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§ 07046

1.

© © N ©

10.

11.

12.

Identification

Description

Watersoluble

substaces

Hydrochloric
acid-soluble
substances

Arsenic

Heavy metals
Lead

Free alkali
Extractable
amount of
fluorine
Watersoluble

iron

Watersoluble
substances

Loss on drying

Talc

: Mix 0.2 g sample with 0.9 g of anhydrous sodium carbonate and 1.3 g of anhydro
potassium carbonate, and heat the mixture in a platinum crucible until fusion is con
Cool, and transfer the fused mixture to a dish or beaker with the aid of abrudBhot
water. Add hydrochloric acid to the liquid until effervescence ceases, then acld 20
more of the acid, and evaporate the mixture on a steam bath to dryness. Cooliradd
of water, boil and filter the mixture, an insoluble residue of gel rema@ims filtrate
passes test for magnesium.
: Odorless, very fine, white or grayish white, crystalline powbBernot dissolve in wate|
and alkali metal hydroxide solution, but slightly soluble in dilute mineral acid.
: Boil a 10 g sample withOOmL of waterfor 2 hoursand from time to time, add
water to maintain approximately the original volume, &itelr through a
fineporosity sinteredy | ass f il ter (aperture: 0.
filtrate to 100mL. pH range of the solution is 6.0 to 8.0. Take 50 mL of the filtr
and evaporate it. Dry the residue is dried at 105 °C for 2 hours, and the amot
residue should be less than 10 mg. (less than 0.2%)

: Not more than 2.5% of SO

: Not more than 4 pprtas AsOs).

: Not more than 40 pprfas Pb)
: Not more than 10 ppm.
: Not more than 1%asNaOH)

: Not more than 0.002.

: Slightly acidify with hydrochloric acid the remaining half of therfQ filtrate obtained
in the test for watesoluble substances (3.) and adahll of potassium ferrocyanide TS.
The solution does not turn blue.

: Not more than 0%.

: Not more thar0.5% (105 , 1 h).
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13. Lossonignition  : Not more thar6.0% (550 ,to a constant weight
14. Category : Food Additives Category 7

15. Uses : Food quality improvement, fermentatiand food processing agents
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§ 07047

L7 Cystein Monohydrochloride

The same a8 03012
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§ 07048

Sodium Ferrocyanide

Chemical : Sodium ferrocyanideSodium hexacyanoferrate (11)

names

Synonyms : Yellow prussiate of soda; hexacyanoferrate of sodium;NM§S535; CAS No. 1360199
Chemical : NasFe(CN} - 10H,0 Molecular :484.1

formula weight

1. Assay : Not less than 99.0%.

2. Appearance : Yellow crystalline powder

3. Solubility : Soluble in water, insoluble in ethanol.

4. Identification : (1) Test for ferrocyanideTo 10mL of a 1% solution of the sample adanl of ferric

© 0o N o O

chloride TS. A dark blue precipitate is formed.

(2) Passes test for calcium.

Cyanide : Not detectable

Prussiate : Not detectable

Arsenic - Not more than 3ng/kg.

Lead : Not more than 5 mg/kg.

Category : Food Additives Category 7

Uses : Food quality improvement, fermentation and food processing agents
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§ 07051

DisodiumEthylenediaminetetraacetatelTA Na)

The same a8 0307T.
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§ 07051

Calcium DisodiunEthylenediaminetetraacetatelTA CaNa)

The same a8 0307T.
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§ 07053

Silicon Dioxide (Synthetic Amorphous Siliga

Chemical formulaSiO, Molecular weight 60.08

1.

2.

o o &

Description : Silicon dioxide is an amorphous substance when scanitiecKray diffraction, which
is produced synthetically by either a thermal process, yielding pyrogenic (fumed) si
or by a wet process, yielding hydrated silica, precipitated silica and silica gel. Pyrog
silica is produced in an essentially anhytiatate, whereas the wet process products

obtained as hydrates or contain surface absorbed water.

Pyrogenic (fumed) silica: A pyrogenic silicon dioxide occurring as a fine, white
amorphous powder or granulé$ydrated silica (precipitated silica anitica gel): A
precipitated, hydrated silicon dioxide occurring as a fine, white amorphous powder
granulesDeliquescent ocapable ofidsorbing unequal amounts of moisture from the
air. All cerium oxide products are insoluble in water amdrganic solvents, but soluble
in hydrofluoric acid andh high concentration of hot lye.

Identification - A. Mix about 5 mg of the sample with 200 mg of anhydrous potassium carbonate
platinum crucible. Ignite for 10 minutes until red and hot, ctmyin. Dissolve
the melt in 2 mL of fresh distilled water (heat if necessary). Then slowly add
mL of ammonium molybdate TS. The solution is dark yellow.

B. Take 1 drop of the solution of the Test A on the filter pafter evaporation of the
solvent, ald 1 drop of etoluidinel e nt , a d doluitlinetitheaputthe f
filter paper on the ammonieS. Blue-green spotsvill appear

Assay : Pyrogenic (fumed) silica: Not less than 99.0% of S0 the ignited basis.

Hydrated silica (precipitatesilica and silica gel): Not less than 94.0% of S0@ the

ignited basis.
Arsenic : Not more than 3 pprtas As)
Lead : Not more than 10 ppm.
Heavy metals : Not more than 0.003%as Pb)
Loss on drying : Pyrogenic (fumed) silica: Not motbhan 2.5%.

Precipitated silicand silica gel: Not more tha®@

Hydrated silica Not more than 70%
Loss on ignition  : Pyrogenic (fumed) silica: Not more than 2.5% (on dried sample)

Hydrated silica (precipitated silica and silica gel): Not more tha¥§dn dried sample)
Dissolvable salts : Precipitated silica, silica geland hydrated silidat more tharb% (as

NapSQy).
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10. Category : Food Additives Category 7

11. Uses : Food quality improvement, fermentation and food processing agents
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§ 07054

Calcium Oxide

Chemical formulaCaO Molecular weight 56.08

1. Description : Odorless, white or greyish white masses or granules, or white to greyish white po
1 g of the sample is soluble in 840 of 25 water and 174@nL of boiling water
insoluble in ethanol, $able in glycerol

2. Identification : Shake 1 g of the sargpwith 20mL of water, add acetic acid until it dissolves. The

solution passes tefir calcium.

3. Assay : Not less than 95.0% after ignition.
4, Acid insoluble : Not more than %.
matter
5. Magnesium and : Not more than 3.6%.
alkali salts
6. Fluoride : Not more than 0.00%.
7. Arsenic : Not more than 3 pprtas As)
8. Lead : Not more than 10 pprtas Pb)
9. Heavy metals : Not more than 0.004%.
10. Loss onignition : Not more than 1%.
11. Category : Food Additives Category 7, 8.
12. Uses : Food quality improvement, fermentation and food processing gdéumtstional
additives
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§ 07055

Chemical formulaKHCOs
1.

© © N o g ~ w N

Description

Identification
Assay

Normal carbonate
Arsenic

Heavy metals
Loss on drying
Category

Uses

Potassium Bicarbonate

Molecular weight 100.12
: Odorless, colorless crystals or white powder or granules, stable in air. 1 gsafipke
is soluble in 2.8nL of water; insoluble in ethandlhe solution has a neutral or alkalin
reaction to the phenolphthalein TS. 1 g of $aenpleis soluble in 2.8 mL of water and i
insoluble in alcohol.
: The 1 in 10solution ofthe sample passes test pmtassium and test for carbonate.
: Not less than 99.0% and not more than 101% calculated on the dried basis
: Moderate
: Not more than 3 pprtas As)
: Not more than 10 pprfas Pb)
: Not more than 0.25%.
: Food Additives Category 7

: Food quality improvementermentation and food processing agents
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§ 07(b6

o o & W

N

Glycerol Ester of Wood Rosin

Description : The samplés obtained by esterifying afood rosin with food grade glycerin, and the
purifying it by steandistillation (when used ashewing gum and bubble gum base)
steam convection distillatiomfien used akeverage stabilizerHard, yellow to pale
ambercolored solid.(If measured by ASTM D509, the chroma is N or slightly light:
Soluble in acetone and benzene, but insoliblgater.

Identification : The infrared absorbance spectrum of the sample melted and prepared on a caesi
potassium bromide plate corresponds to the infrared absorption spectrum and the
standard map.

Acid value :3 9.

Drop Softening Point :88 96

Arsenic : Not more than 3 ppr(as As)

Lead : Not more than 3 ppm.

Heavy metals
Category

Uses

: Not more than 0.004%as Pb)
: Food Additives Category 7

: Food quality improvement, fermentation and food processing agents
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§07057

1.

o o &

Patroleum WaxRefined Paraffin Wax, Microcrystalline &)

Description : This product is a paraffin solid hydrocarbon mixture from refined paraffin, includin
refined paraffin and microcrystalline paraffithe refined paraffin wax is usually
obtained from the low molecular weight of petroleum. The molecular weight, ignitio
point and melting point are lower than that of microcrystalline paraffin, and the visc
is smaller after meltin@he refined paraffi wax is usually obtained from the low
molecular weight of petroleum. The molecular weight, ignition point and melting po
are lower than that of microcrystalline paraffin, and the viscosity is smaller after me
Colorless or white, translucenastelesandodoless wax Melting point is between 48 -
93 (120 ~ 200 ). The melting point and color are used as the basis for classificati
commercially.

Identification : The infrared absorbance spectrum of the sample melted and prepared dara oaes
potassium bromide plate corresponds to the
infrared absorption spectrum and the standard map.

Ultraviolet absorbance : 280 289 nm, not more than 0.15.

limits 290 299 nm,not more thai®.12

300 359 nm,not more thai®.08
360 400 nm,not more thar.02

Arsenic : Not more than 3 pprtas As)
Lead : Not more than 3 ppm.
Heavy metals : Not more than 0.00% (as Pb)

Color, melting point and  : Should meet the specifications set by the seller.

odor
Category : FoodAdditives Category 7, 17.
Uses : Food quality improvement, fermentation and food processing agehéss.
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§ 07058

© © N ©

11.

Description

Identification

Free fatty acid
lodine value
Saponification
value

Melting range
Arsenic

Lead

Heavy metals
Category

Uses

Rice Bran Wa

: Refined wax from rice bran. Yellowish brown to light tan, hard and having
microcrystalline. Solublén chloroform and benzene, but insoluble in water.

: The infrared absorbance spectrum of the sample melted and prepared on a caes

potassium bromide plate corresponds to the infrared absorption spectrum and the

standard map.

: Not more than 1%.

: Not more than 20.

175 120

;75 80

: 3 ppm (As)

: Not more than 3 ppm.

: Not more tharD.004% (as Pb)
: Food Additives Category 7

: Food quality improvement, fermentation and food processing agents
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§ 07059

Stearic Acid(Octadecanoic Acid

Chemical formulaCigH3602 Molecular weight 284.48

1.

10.

11.
12.

Description

Acid value
lodine value
Saponification
value
Unsaponifiable
matter

Water

Titer

Arsenic
Heavy metals
Residue on
ignition
Category

Uses

: Mixture of solid organic acidsbtained from fat, mainly containing stearic acid
(CigH3602) and palmitic acid (&Hs202). White or yellow, hard and slightly smooth
crystal solid or powder that has a characteristic odor of butter. Insoluble in water
of the sample is soluble in abd2@ mL of ethanol, in 2 mL of chloroform or in 3 mL
of ether.

2196 211

: Not more thary

1197 212

: Not more than 1%.

: Not more than 0%.
:54.8 69
: 3 ppmu(as As)
: Not more than 10 ppifas Pb)

: Not more than 0%.

: Food Additives Category 7

: Food quality improvement, fermentation and food processing agents
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§07060

Chemical formulaCeH1004

1.

N oo o M e N

Description

Assay

Water
Melting range
Arsenic
Heavy metals
Residue on
ignition
Category

Uses

Adipic Acid
(Hexanedioic Aci¢l1,4i Butanedicaboxylic Acid)
HOOC(CH)4 COOH

Molecular weight 146.14
: White crystals or crystalline powdtrat is not deliquescent; slightly soluble in water
freely solublein ethanol; soluble in acetone.
: Not less than 99.6% and not more than 101.0%.
: Not more than 0%.
:151.8 154.0
: 3 ppmu(as As)
: Not more than 10 pprtas Pb)

: Not more than 0.002.

: Food Additives Category 7

: Food quality improvement, fermentation and food processing agents
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§ 07061

Aluminum Sulfate

Chemical formulaAl 2(SQy)3 XH20 Molecular weight(anhydrou$: 342.14
1. Description : Odorless, white powder, shining plates, or crystalline fragments, with a slightly
astringent tastel he moleculastructurecanbein anhydrousorm or hydratedform that
containsl8 molecule®f water Due ofthe weathering afhe hydratel sample its
molecular formula may bal,(SQs)s 14H,0. 1 g of hydratd form is soluble in about 2
mL of water.The solubility of anhydrousampleis similar to that of hydratesample.
However, the dissolution rate is slow tliteteems insoluble at theginning ThepH of
1 in 20 solution of the sample is 2.9 or higher.
2. Identification : The 1 in 10 solution of the sample passes the test for aluminum and test for sulfa
3. Assay : Alx(SQy)s (anhydroudL Not less than 99.5% on the ignited basis
Alx(SQy)3 18H0 (hydratedL 99.3 114.0%. If calculate byAl(SQy); 14H:0, the
limit is about101. R4,

4, Alkali metal and alkaline earth  : Moderate

metal
5 Ammonium salt  : Moderate
6. Fluorine ion : Not more than 0.003%.
7. Selenium : Not more thar9.003%.
8. Arsenic : 3 ppm(as As)
9. Lead : Not more than 10 ppm.
10. Heavy metals : Not more than 0.004%as Pb)
11.  Loss on ignitionAlx(SQy)s (anhydrou3 : Not more than %.

d Note Not applicable taAlz(SQy)3 18H,0d
12. Category : Food AdditivesCategory 7

13. Uses : Food quality improvement, fermentation and food processing agents
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§ 07062

1.

2.

© ™
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Description

Identification

pH

Arsenic

Lead

Loss on drying
Loss on ignition
Category

Uses

Perlite(Expanded Perlide

: Natural perlite is gray to brown, thick, glassy igneous rock. Primary component is

sodium potassium aluminusilicate. The sample contains 3% to 5% of wadier
being crushed and heatedademperature of 900 to 11@D°it poys like a popcorn
(due to the sorption of water inside), and the volume expands more than 20Ttimse
product is white and nehygrosopic powder obtained by crushing this expanded
material.The bulk densitys32 4 0 0 32y asnib/ft). The particle sizeanges
fromlessthanE m t o hundr eds of <safilteraidlindoods a m

processingSlightly soluble in water andraost insoluble in dilute acids and bases.

. A. Take about 1 g of the sample and place it in a bedégrwith 25 mL of dilute

hydrochloric acidl'S, mver the mouth of the cup withsurface glassifter
filtration, the filtrate was neutralizdzy ammonia solution untit is neutral on
litmus paperThe neutralized filtratpasses tegor aluminum,test forpotassium
andtest for sodium.

B. Place sme ammonium phosphate crystalthe platinum rig, anddissolve into
beads with flameContact this hot, transparent bead withsbeple reheat it
with flame to dissolveThe silica will float inside the beativhen cooled, it a

reticular, opaque beddrms.

;5 9 (filtrate of 10% suspension
: Not more than 3 ppr(as As)

: Not more than 10 ppm.

: Not more thar8% (powde})

: Not more tharv% (glas$

: Food Additives Category 7

: Food quality improvemenfermentation and food processing agents
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§ 07065

© © N o g »

11.
12.

Description

Identification

Assay

pH

Hydroxypropyl Cellulose

: The sample contains hydroxypropyl cellulose ether compound. White powder. Sol
in water and some organic solvents. May contain someadhgsive.
. A. Prepare a 0.1% solution of the sample. A layer of foam appears after oscillatior
(distinguishedrom sodium carboxymethyl cellulose)
B. Take an appropriate amount of the sample to prepare a 0.5% aqueous satidio
5 mL of 5% coppe sulfate or aluminum sulfate solutibm 5 mL of the solution.
No precipitatiorappears.distinguished fronsodium carboxymethyl cellulose)
: Not more than 80.5% of hydroxypropyl@CH.CHOHCH) on the dried basis, which

is equivalent to 4.8ydroxypropyl/anhydrous glucose units or less.

:5.0 8.0(1% solution)

Viscosity of 10% solution : Not less thari45certipoises

Arsenic

Lead

Heavy metals
Loss on drying
Residue on
ignition
Category

Uses

: Not more than 3 ppr(as As)

: Not more than 10 ppm.

: Not more than 0.004%as Pb)

: Dry it at105°C for 3 hours: it loses not more tha¥h®f its weight.

: Not more than 0%.

: Food Additives Category 7, 12, 16.

: Food qualityimprovement, fermentation and food processing ageatting (binding)

agent, emulsifier
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§ 07066

1. Description
2. Identification
3. Assay

4, Viscosity

Arsenic
Heavy metals

Loss on drying

© N o O

Residue on
ignition

9. Category
10. Uses

Hydroxypropyl Methylcellulose
(Propylene Glycol Ethesf Methylcellulose

: The sample is propylene glycol methyl cellulose, in which both hydroxypropyl and

methyl ether bond on anhydrous glucose ring of cellulose. There are several types

depending on the content and combination of methoxyl and hydroxypkyayloscopic

white oroff-white powder, or granules or fiffibbers Swells in water and some organic

solvent, producing a clear to opalescent, viscous colloidal solution; insoluble in ethi

: A. When 1 g of this product is added to 100 mL water, it abssaber and expands to
form a clear milky adhesive solution (depending on its inherent viscosity), wl
can coexist with most electrolytes.

B. Add 1 g of the sample into 100 mL of boiling water, which appears mushy afte
stirring. When cooled to 20 , thesolutionbecome a clear or milkyiciousness
solution

C. If the solution prepared in the above identification test B is put on the glas$opl:
the moisture to vaporize, a salfistaining thin film forms.

- Not less than 19.0% and thmore than 30.0% ahethylgroups {OCHs) and not less
than 3.0% and not more than 12.0% hydroxypropoxy gro@SK,CHOHCH,).

: For products with a viscosity value of 100 centipoises or less, when 2 g is dissolvt
a 100 g solution, theiscosity should be between 80% and 120% of the indicated
value. For those with a value greater than 100 centipoises, the viscosity of the alt
solution should be between 75% and 140% of the indicated value.

: Not more than 3 pprtas As)

: Not more than 10 pprfas Pb)

: Dry it at 105°C for 2 hours: it loses not more thath®f its weight.

- Not more than 1.5% for products with viscosities of 50 centipoise or above, and n

more tharB.0% for products with viscosities below 50 centipoise.

: Food Additives Category 7, 12, 16.

: Food quality improvement, fermentation and food processing agestisng (binding)

agent, emulsifier
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§ 07067

Polydextrose

1. Description : Polydextrose i®btained by melting and condensation of the ingredients which con
of approximately 89 parts9lucose, 10 parts sorbitol and upltpartcitric acid White
to light tancolored solid, odorless and a little sour. Vepluble in water but slightly

soluble or insoluble in most organic solvents.

2. Polymer of molecular weight greater than : Negative
22,000
3. Arsenic : Not more than 3 ppras As)
4. Heavy metals : Not more than 10 ppifas Pb)
5. Residue on : Not more than 1%.
ignition
6. Category : Food Additives Category 7, 12.
7. Uses : Food quality improvement, fermentation and food processing ageasisng (binding)
agent.
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§ 07068

Food Gypsum

Chemical formulaCaSQ 2H,0 Molecular weight 172.18

1. Assay : Not less tha®3% on the dried basis.

2. Description : This product is made from bitterwhite powder

3. Solution : 0.2 g of the sample is heated and dissolved in 10 mL of dilute hydrochloric acid, a
solution turbidity should be below "almadear".

4. Free alkali : Dissolve 0.5 g of the sample in 16 of freshly boiled and cooled water, mix and
filter. Take 10mL of the solution and add a drop of phenolphthalein TS. The red ¢
should not appear.

5. Chloride : Not more than 3% of CI.

6. Carbonate - No bubbles shall be generated when 0.5 g of the sample is addedmlitbfxdilute
hydrochloric acid.

7. Arsenic : Not more than 1 ppr(as As)

8. Heavy metals : Not more than 10 pprfas Pb)

9. Loss on ignition  : Not more than 4%.

10. Category : Food Additives Category 7

11. Uses : Food quality improvement, fermentation and food processing agents
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§ 07069
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Acid Clay (Active Clay)

Appearance : White to offwhite odoless powder

Particle size : Most of them can be screened by 200 mesh, but not by traditedovad filter.

Water soluble substancaad : Add 10 g of the sample in 100 mL of water, boil for 2 hours while
solution replenishing the amount of water evaporated, and filter throtgted

filtering crucible BG4). The pH offiltrate is between 2.5 and 3.5.
Evaporate and dry 5@L of thefiltrate, dry the residue at05 for 2

h. The weight should not be more than 40 mg.

N-hexane soluble substan@s , 2h) :0.02 0.15mga.
Acidity : Not more thar2.00 mg KOHi.
Arsenic : Not more than 4 pprtas AsOs).

Loss on drying : Dry it at 110°for 3 hours: it loses not more tha¥d.6f its weight.
Loss on ignition  : Not more than 15% (55C°to constant weight).
Category : Food Additives Category 7

Uses : Food quality improvement, fermentation and food processing agents

144



§ 07070

Disodium Dihydrogen Pyrophosphate

Chemical formulaNaH:P.O7 Molecular weight221.95

1. Assay : Not less than 9% (110 ,4h)

2. Appearance : White crystalline powder

3. Waterinsoluble  : Dissolve 5 g of the sample in 1@iL of water, shakeccasionallyfor an hour, and
matter filter through a tared filtering crucibld G4) Wash the insoluble residue with B of

water, dry at10 for 2 h, cool and weigh. The weight should not be more than 40 |

4, pH :3.8 4.5(1in 100 soln)

5. Chloride : Not more than 0.057 (as CI)

6. Sulfate : Not more than 0.038% of SO

7. Test for : Add 2 to 3 drops o2% silver nitrate TS to 1 g of the sample. An obvious yellow coli
orthophosphate should not appear.

8. Arsenic : Not more than 4 ppr{as AsOs).

9. Heavy metals : Not more than 20 pprfas Pb)

10. Lossondrying :Dry it at 110° for 4 hours: it losasot more than % of its weight.

11. Category : Food Additives Category 7

12. Uses : Food quality improvement, fermentation and food processing agents
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§ 07071
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10.

Description

Acid value
Arsenic

Ester value
Heavy metals
Lead

Melting range
Unsaponifiable
matter
Category

Uses

Carnauba Wax

: The refined wax obtained from the fronds of the Brazilrapical palm tree Copernicit
cerifera (Arruda) Mart. A pale yellow to light brown, hard and brittle solid, having a
clean fracture. The density is around 0.997. Insoluble in water; partially soluble in

boiling ethanol; soluble in ether.

12 7.

: Not more than 3 pprtas As)

: Between 75 and 85.

: Not more than 40 ppifas Pb)
: Not more than 10 ppm.
:82 86

: Between 50 % and 55 %.

: Food Additives Category 7

: Food quality improvement, fermentation and food processing agents
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§ 07075

Calcium Chloride Anhydrous

Chemical formulaCaCb Molecular weight110.99

1. Assay : Not less than 93.0%

2. Description : White, deliquescent, odorless lumps or porous masses. Freely soluble in water ar
ethanol.

3. Identification : The 1 in 20 solution of the sample passes test for calcium and tektddde.

4. Solution : Theturbidity of thel in 20solution ofthes a mpl e shoul d be fis

5. pH :4.5 8.5(1in 20 solp

6. FreeAcid and free alkali  : Dissolve 1 g of the sample in 24L of freshly boiled and cooled water, and

10.
11.
12.
13.

add 2 drops of phenolphthalein TS. If the solution is colorless, thecplok

appears after adding 2n6L of 0.02 N sodium hydroxide. If the solution is pinl

the pinkcoloris discharged by addingraL of 0.02 N hydrochloric acid.
Fluoride : Not more than 40 ppm.

Magnesium and : The weight of the residue does not exceed 25 mg.

alkali salts

Lead : Not more than 10 ppm.

Arsenic : Not more than 4 ppr{as AsOs).

Heavy metals : Not more than 20 pprtas Pb)

Category : Food Additives Category 7

Uses : Food qualityimprovement, fermentation and food processing agents
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§ 07076

Sodium Trimetaphosphate

Chemical formula(NaPQ)s Molecular weight 305.92
1. Assay : Not less thar68.0% and not more than0.0% of P,Os.
2. Description : White crystal or crystalline powder. Soluble in water, The 1 in 100 soultion of the

sample is around 6.0.
3. Identification : (1) Thel in 20 solution of the samppasses test for sodium.
(2) Dissolve 100 mg of the sample in 5 mL of hot dilute nitric 8¢t heat the solutior
in a steam bath for 10 minutes, then ¢awnld addsodium hydroxidd' Sto make
it a neutralon litmus paperThen addsilver nitrateTS, a yellow precipitate

forms This precipitate can be d@sed in dilute nitric acid TS

4. Fluoride : Not more than 0.00%.
5. Arsenic : Not more than 3 ppr(as As)
6. Heavy metals : Not more than 10 ppitas Pb)
7. Insoluble : Not more than 0%.
substances
8. Category : Food Additives Category 7
9. Uses : Food quality improvemenfermentation and food processing agents
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§ 07078

Azodicarbonamide

Chemical formulaCzHiN4O, Molecular weight116.08

1. Assay : Not less tha®8.8% on the dried basis.

2. Description : Yellow to orangered, odorless, crystalline powder. Practically insoluble in water ar
most organic solvents; slightly soluble in dimethyl sulfoxide. Melts with decomposit
whenthe temperature is above 180

3. Identification : Dissolve 35 mg of theample in 1000 mL of water. The solution has the maximum

absorption value of 245 nm.

4. Arsenic : Not more than 3 ppr(as As)

5. Heavy metals : Not more than 0.003%as Pb)

6. Lead : Not more than 10 ppm.

7. Loss on drying : Not more than 0%.

8. Nitrogen (47.2%0 48.M%.

9. pH : Not less than 5.0 (1 in 50 suspension)

10 Residue on : Not more than 0.1%.

ignition
11. Category : Food Additives Category 7
12. Uses : Maturing agent for flour
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§ 04009

§ 07079
Benzoyl Peroxide

Chemical formulaCi4H1004 Molecular weight242.23

1. Assay : Not less thar®6.0%.

2. Description : Colorless, crystalline solid having a faint odor of benzaldehyde. Insoluble in water
slightly soluble in ethanol and soluble in benzene, chloroform and ether. Melts with
decompositiorbetweenl03 and 106 . (Caution: Benzoyl peroxide, especially in th
dry form, is a dangerous, highly reactive, oxidizing material and has been known tc
explode spontaneously. Please read the safety instructions on the package before

3. Identification : To 500mg of the sample add 58L of 0.5 N ethanolic potassium hydroxide, heat
gradually to boiling and continue boiling for 15 min. Cool and dilute withr2Q®f
water. Add sufficient 0.5 N hydrochloric acid to make strongly aciditeatract with
ether. Dry the ether solution over anhydrous sodium sulfate, and then evaporate to
dryness on a steam bath. The benzoic acid so obtained melts betwegai@123C.

4. Arsenic : Not more than 3 pprtas As)

5. Heavy metals : Not more than 0.004%as Pb)

6. Lead : Not more than 10 ppm.

7. Category : Food Additives Category 4, 7

8. Uses : Bleaching agentd-ood quality improvement, fermentation and food processing age
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§ 07080

Cros$ Linked Sodium Carboxymethyellulose

Synonyms Cros$ linked sodium CMCcroscarmellose sodiuniNS No.468
Chemical formulai d CsH7O02(OR1)(OR2)(OR)d i

where R, Ry, and R represent the following groups, present in varying proportions:

-H
-CH2COONa
-CH2COOH
1. Definition : Crosslinked sodium carboxymethyl cellulose is the sodium salt of thermally-cross
linked partly Ocarboxymethylated cellulose. It is manufactured by acidifying an
aqueous suspension of sodium carboxymethyl cellulose and heating the suspensic
achieve oosslinking. The product is then washed and dried. It is also produced duri
the manufacture of sodium carboxymethyl cellulose by lowering the pH and heating
achieve crosslinking.
2. Description : A slightly hygroscopic, white to greyisivhite, odoréss powder.
3. Identification : (1) Solubility: Practically insoluble in acetone, in ethanol and in toluene.

(2) Colorreaction: Add 0.5 g of the powdered sample tarOwater, while stirring to
produce a uniform dispersion. DilutarilL of this mixture with ImL of water in a small
test tube and add 5 drops eh&phtholTS. Incline the test tube, and carefully introduct
down the side of the tuberfiL of sulfuric acid so that it forms a lower layer. A red
purple color develops at the @nface.

(3) Precipitate formation: Mix 1 g of the powdered sample with mQQof solution
containing 4 mg/kg of methylene blue in water and allow to settle. The substance a
methylene blue and settles as a blue, fibrous mass.

(4) Test for sodiumPasses test

4. pH - Not less than 5.0 and not more than 7.0 (1 in 100 suspension in water).
5. Loss on drying : Dry it at 105°C for 3 hours: it loses not more thath®f its weight.
6. Sulfated ash : Not less than 14.0 % and not more than 28.0 % odrikd basis (2 g of sample).
7. Water soluble - Not more than 1%.
substances
8. Degree of : Not less than 0.2 and not morertha50 carboxymethyl groups (GEIOOH) per
substitution anhydroglucose unit on the dried basis.
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10.
11.
12.

Sodium chloride and sodiugiycolate

Lead
Category

Uses

: Not more than 0.5%, in combinatigon
the dried basis)

: Not more than 2 mg/kg.

: Food Additives Category 7

: Food quality improvement, fermentation and food processing agents
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§ 07081

Sodiumo-Polyglutamate

Chemical formula(CsHsNNaGs),

o o

N

10.
11.

Extent of
polymerization
Assay

Description

Identification

pH

Heavy metals
Arsenic

Loss on drying
Ash

Category

Uses

[ goond lo' : T |
s pLa L s o
}CIZ/ ﬂ/n f }CIZ/ (cdmrcz/ E/

: About 100 to 20,000 glutamic acid molecules

: Not less tharr0% on the dried basis.
: White or offwhite granular or powder, odorless, tasteless. Solubatar; insoluble
in alcohol or other organic solvents. 1 g of the sample is soluble in 5 mL of watet
: (1) Add 6 mol/L hydrochloric acid to 5 mL of sodium polyglutarate aqueous solutic
g of sodium polyglutamate dissolved in 200 nflwater), heat at 110°C for 24
hours for acid hydrolysis, and adjust the solution to neutral with N&@H.1
mL of ninhydrin reagentl(in 1000 solutioh After heating for 5 minutes, the
solution is bluepurple.
(2) The FT IR analysis of sodium glutamaté2mg showed a weak absorption near
1600 * -*and a strong absorption near 1410
:4.0 7.0
: Not more than 15 ppitas Pb)
: Not more thar?2 ppm(as AsOs).
: Not more tharb% (Infrared moisture analyzet05 ,to constant weight
: Not more tharB0% (21 3 gof sample650 ).
: Food Additives Category 7

: Food quality improvement, fermentation and food processing agents
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§07082

General name

Chemical names

Chemical formula(CsHgNO),

o M w N

Assay

Appearance
Solubility
pH

e Qn

Polyvinylpyrrolidone

: Povidone, PVP

: Polyvinylpyrrolidone, poly{1-(2-oxo-1-pyrrolidinyl)-ethylene]

Molecular weight About 40,000 for low molecular
weight product, and about 360,000 fagh

molecular weight product.

NN

CH
\\

i CH, | ®

- Not less than 12.2 % and not more than 13.0% nitrogen calculated on the anhy

basis.

- White to tan powder

: Soluble in water, alcohol and chloroform; insoluble in ether.

: 3.07.0(5% soln)

: (1) Add 5 mL of dilute hydrochloric acid liquid, 5 mL of water and 2 mL of
potassium dichromate solution (1 g of potassium dichromate dissolved in
mL of water)to 5 mL of solution of the sample (1 g of the samplB0 mL of
water). Yellow sediment forms.

(2) Add 2 mL of cobalt nitrate and ammonium rhodanide solution (7®fagbalt
nitrate and.3 g ofammonium rhodanide dissolved in 2 mtwater) to 5 mL
of the solution of the samp(& g of the samplalissolvedin 50 mL of water).
After mixing, acidify the solution withdilute hydrochloric acidgenerating
light blue precipitate.

(3) Add 1 mL of 25% hydrochloric acid, 5 mL of 5% of lanthanum chloride aque
solution and 1 mL of 5% phosphonium acid amugesolution to 5 mL of the
solution of the sample (1 g of the sample dissolved in 50 mL of water). Bi
white precipitate forms and gradually turns blue under sunlidi&.
characteristics of the becoming blue under illumination can be used to
distinguis polyvinylpyrrolidone and polyethylene oxide. The latter becom

white by the same treatment.
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10.
11.
12.
13.
14.

Water

Relative viscosity

Total ash
Aldehydes
Monomer content
Hydrazine

Lead

Category

Uses

: Not more tharb% (Karl Fischer Method)

: Low molecular weight products: 1.188325; High molecular weight products:

3.2255.662 (Measured by Canndéienske capillary viscometer)

: Not more tharD.024 (Test 10 g of the sample
: Not more thar®.2% (as aldehydgs

: Not more than 1  of vinylpyrrolidone

: Not more than 1 mg/kg.

: Not more thar?2 mg/kg(Determine using an atomic absorption technjque
: Food Additives Category 7

: Food quality improvement, fermentation and food processing agents
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§ 07083

o o M 0w N PR

10.

Assay
Description
Solubility
Identification
Free fatty acid
Unsaponifiable
matter

Lead

Loss on drying
Category

Uses

Calcium Stearate

: Not less than 9% on the dried basis

: White or whiteyellow, slightly glossy crystalline solid, setsolid or powder.
: Insoluble in water, ethanol and ether

: Passes test for cation and test for fatty acid.

: Not more than %.

: Not more than %.

: Not more than 2 mg/kg.
: Not more thart.0% (105°, constant weight, then 2 h)
: Food Additives Category 7

: Food quality improvement, fermentation and food processing agents
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§ 07084

Potassium Ferrocyanide

Chemical : Potassium ferrocyanide, Potassium hexacyanoferrate (Il)

names

Synonyms : Yellow prussiate of potaslhiexacyanoferrate of potassium; INS No. 536; CAS No. 133
Chemical : KsFe(CN} - 3H0 Molecular :422.4

formula weight

1 Assay : Not less than 99.0%.

2 Appearance : Yellow crystalline powder

3. Solubility : Soluble in water, insoluble iethanol.

4 Identification : (1) Test for ferrocyanide: To 1®L of a 1% solution of the sample adanl of ferric

chloride TS. A dark blue precipitate is formed.

(2) Passes test f@otassium.

5. Cyanide : Not detectable

6. Prussiate : Not detectable

7. Arsenic : Not more than 3 mg/kg.

8. Lead : Not more than 5 mg/kg.

9. Category : Food Additives Category 7

10. Uses : Food quality improvement, fermentation and food processing agents
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§ 07085

Chemic
names

Synony
Chemic

formula

e

© 0o N o O

Calcium Ferrocyanide

al : Calcium ferrocyanide,

Calcium hexacyanoferrate (I1)
ms : Yellow prussiate of lime; hexacyanoferrate of calcium; INS No. 538; CAS No-3357
al : CaFe(CN) - 12H,0 Molecular :508.3

weight

Assay : Not less than 99.0%.
Appearance : Yellow crystalline powder
Solubility : Miscible with water.
Identification : (1) Test for ferrocyanide: To 1®L of a 1% solution of the sample adanl of ferric

Cyanide
Prussiate
Arsenic
Lead
Category

Uses

chloride TS. A dark blue precipitate is formed.

(2) Passes test for calcium.

: Not detectable

: Not detectable

: Not more than 3 mg/kg.

: Not more than 5 mg/kg.

: Food Additives Category 7

: Food quality improvement, fermentation aodd processing agents
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§ 07087
§ 11:1-001

Synonyms
Definition
Chemical names
CAS NUMBER
Molecular formula
Molecular weight

Assay

Appearance

Characteristics
Identification
Solubility
Melting range
Thin layer chromatography
Purity
Water
Sulfated ash
Chloride
Sulfate
Nickel
Reducing sugar
Total sugars
Lead

Category

Uses

D-Sorbitol

INS No. 420(i); DGlucitol, D-sorbitol, sorbit, sorbol

D-Sorbitol

50-70-4

CeH140s

182.17

Not less than 97.0% &¥sH140¢ Of total glycitols and not less than 91.0%
D-sorbitol on the anhydrous basis. The term glycitols refers to compou
with the structural formul€H,OH-(CHOH),-CH,OH, where n is an
integer less than or equal to 4.

White hygroscopic powder, crystalline powder, flakes or granules

Very soluble in water, slightly soluble in ethanol.
88~102

Passes test

Not more than 1%Karl Fischer Method)

Not more than 0.1%.

Not more than 50 mg/kg.

Not more than 100 mg/kg.

Not more than 2 mg/kg.

Not more than 0.3%.

Not more than 1%asglucosg.

Not more than 1 mg/kg.

Food AdditivesCategoryl1-1, 7.

Sweetener-ood quality improvement, fermentation and food processin

agents
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§ 07089

Di Xylitol

The same a8 11-1-003
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§ 07090

Di Mannitol

The same a8 11-1-006
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§07091

Maltitol

The same a8 11-1-017
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§ 07092

Maltitol Syrup(Hydrogenated Glucose Syiup

The same a§ 11-1-018
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§ 07093

Isomalt(Hydrogenated Palatingse

The same a§ 11-1-019
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§ 07094

Lactitol

The same a§ 11-1-020
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§ 07095
Erythritol

The same a§ 11-1-023
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§ 0706

Triethyl citrate

CHo— CO0OC-H4
HO—C— C00C;H-
CH,— COOCH4
Synonyms : Ethyl citrate
INS No. 150%
CAS No 77930
Chemical names Triethyl 2-hydroxypropanl,2,3tricarboxylate
Chemical formulaCi2H2007 Molecular weight276.29
1. Description : Odorlesspractically colorless, oily liquid. Slightly soluble in water; miscible with

ethanol and ether.

2. Assay : Not less than 99% w/w.

3. Index of refraction :n 5= 1.4391.441

4. Density ©1.1351.139

5. Water : Not more thar®.25%(Karl FischerMethod)

6. Acidity : Not more than 0.02% w/w (as citric acid)

7. Lead : Not more than 2 mg/kg.

8. Category : Food Additives Category 7

9. Uses : Food quality improvement, fermentation and food processing agents
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G07097

SYNONYMS
Definition

Chemical names
C.A.S. number
Chemical formula
Formula weight
Assay
DESCRIPTION
Characteristics
IDENTIFICATION

Solubility

Infrared absorptiowr

Chromatography
PURITY

Carbon dioxide
Carbon monoxide
Nitric oxide
Nitrogen dioxide
Halogens (as Cl)
Ammonia
Category
Functional uses

Ni trous oxi de
Dinitrogen oxide; Dinitrogen m
Nitrous oxi de, -fal ammalulrd egla mwm
| aughing gas, i's manufactured
ammoni um nihot at ec.orTlhei ve emicxtol
condense amnldefsi ¢e@amed to remove
gas i spufrurftiheedr i n a train of th
agai n. Nitric oxide impuritgul
or r ewdiutchedi ron met al , orbaxe das
oxi de.

Nitrous oxide
9000695
N20
44.01

Not less than 99 % (v/v)
Colourless, odourless gas

1 volume dissolves in 1.4 volumes of water (20° 760 mm Hg). F
soluble in alcohol; soluble in ether and in oils.
Corresponds with theitrous oxidestandard

Not more thar.03%(v/v)

Not more than 10 ¢l /|

Not more than 1 ¢l /|

Not more than 1 ¢l /|

Not more than 5 ¢l /|

Not more than 25 ¢l /|

Food addit@yes category

Food quality improvement, ferm

168



Category &\utritional additiveslutritional additiveslutritional additives

§ 08001

1. Assay

2. Appearance

3. Spoilage

4, Arsenic

5. Heavy metals

6. Loss on drying

7. Residue on
ignition

8. Category

9. Uses

Dry Formed Vitamin A

: Powder processed from vitamin A oil, fatigid or vitamin A ester oil. 1 g of the

sample contains 6 to 150 mg Vitamin Phe content should be 1@0to 120% of the
indicated conten{Vitamin A 150 mg=500,000 I1.U.)

: Light yellow to light auburn powder

: This producimust not have a strange smell

: Not more than 2 pprtas AsOs).

: Not more than 20 ppitas Pb)

: Not more tharb% (vacuum desiccator over sulfuric acidh)

: Not more than %.

: Food Additives Category 8

: Nutritional additiveslutritional additives
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§ 08002

Vitamin A Oil

1. Assay : 1 g of the sample contains 30 to 300 my/@amin A. The content should be 100% tc
110% of the indicated conteri/itamin A 300 mgs 1,000,000 I.U).

2. Appearance : Yellow to slightly reddish orange liquid, having a characteristic odor.

3. Acid value : Not more thar2.8

4. Chloroform : No insoluble matter appears when 0.5 g of the sample is dissolved iro8 mL
insoluble matter chloroform.

5. Category : Food Additives Category 8

6. Uses > Nutritional additivedlutritional additives
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§ 08003

1. Appearance
2. Acid value

3. Alcohol type Vitamin

A

Vitamin A Fatty Acid Ester, in Oil

: Colorless to slightly reddish light yellow grease, having a peculiar smell.
: Not more than 1.96

: Dissolve 100 mg of the sample in petroleum ether, making 1 mL of it equivale

100-200 IU to be used as a test liquid. The coloring layer of about 5 cm is
suspended in a chromatography tube with a suspension of petroleum ether.
that the aluminum gle should be immersed in petroleum ether usually. After &
small piece of cotton is placed on the aluminum laglearge 10 mL of petroleurr
ether. The petroleum ether is dischargatdhe rate of 30 drops per minuW®hen
the layer is about 1 cm abotlee duminum adhesive layeadd 5~10 mL of the
test solution to the chromatographic tube. When the liquid level of the liquid t
tested reaches 1 cm above the aluminum adhesive layer, the ester type vitar
is dischargedat the same speed with petroleutineg containing 5% ethein the
same way, the alcoholic vitamin A was dissolved in petroleum ether containi
50% diethyl ether. The movement atidsolventof the ester type vitamin A and
the alcohol type vitamin A in the coloring layer can be obseryadthaviolet

light having a wavelength of about 350 nm in a short time. If the chromatogre
layer is cracked or bubbled, the experiment should {mpeeated. This test shoul

be carried out below normal temperature.

Continuously distill he alcoholicvitamin A solution obtained by the above methot

by nitrogen or carbon dioxide gas into a water bath at alif@to evaporat¢he

petroleumether.

Dissolve the residuim isopropanolmmediately to formulata 1 mL, which

correspond$o about 10 IU. Mease he absorbance at wavelengths of 310 nm
325 nm and 334 nm. When the content of alcondiiamin A was calculated
according to the following formula, the content should be below 10%.
Alcohol type Mtamin A content =a /b x 100 (%)
Where alntermational unit of alcoholic itamin A obtained by quantitative metho

(LU.);

b: Internationalnit of total Mtamin A obtained by quantitative method (1.U.).

All the petroleum ether, ether, aluminum gel and isopropyl alcohol used are

required to be testiewith Vitamin A.
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4. Category : Food Additives Category 8

5. Uses : Nutritional additiveslutritional additives
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§ 08004

Thiamine Hydrochlorid€Vitamin By)

Chemical formulaCi2H170N4CIS HCI Molecular weight 337.29
1. Assay : Not less tha®8% and not more thah02% on the dried basigl05 , 2 h)
2. Appearance : Small white to yellowish crystals or crystalline powder; odorless or with a slight

characteristic odor.

3. Solution : Dissolve 1 g of the sample in water to make a 10 mL solution, The color of the sol
should not be thicker than the solution made from dilutingriL5f 0.1 N potassium
dichromate solution to 1,000 mL.

4, pH of the solution :2.7 3.4

5. Sulfate : Not more thar®.0%% of SQ..

6. Nitrate : Dissolve 1 g of the sample in 50 mL of wat®scillate 2 mL of sulfuric acid with gL
of the previous solution. After cool and add 2 mlhofizon ferrous sulfate sation,
the interface shall not show a broving.

7. Hydrobromide : Dissolve 7 mg of the sample in 0.1 mL of watkdd 1 drop of the fluorescent red TS
to 1 drop of the solution made in the previous step, 1 drop of the same amount o
glacial acetic acid and hydrogen peroxide, stir and then dtlyeowater bath. The
residue should not be red.

8. Loss on drying : Dry it at 105°C for 2 hours: it loses not more than 5% of its weight.

9. Residue on : Not more than 0%.
ignition
10. Category : Food Additives Category 8
11. Uses : Nutritional additivesNutritional additives
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§ 08005

Thiamine Mononitrate

Chemical formulaCi,H1704NsS Molecular weight 327.37
1. Assay : Not less tha®8% and not more thah02% on the dried basi€05 , 2 h)
2 Appearance : White crystalline powdendorlessor with a slight characteristic odor.
3 pH : 6.5~8.0(1 in 50 soln)
4. Chloride : Not more thar®.05% of CI.
5 Loss on drying : Dry it at 105°C for 2 hours: it loses not more thath df its weight.
6 Residue on : Not more than 0%.
ignition
7. Category : Food Additives Category 8
8. Uses : Nutritional additivedlutritional additives
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§ 08008

Riboflavin (Vitamin By)

Chemical formulaCi7H200sN4 Molecular weight 376.37

1. Assay : Not less than 98%fter drying at 105 for 2 hours.

2. Appearance : Yellow to orangeyellow crystalline powder, with slight odor.

3. Specific rotation : d W 2ts1115 i140°Dry the sample at 100 for 4 h. Dissolve 50.0 mg in 0.05 N
sodium hydroxide free from carbonate and dilute to bLOwith the same solvent.
Measure the optical rotation within 30 min of dissolution.

4, Lumiflavin : Prepare the standard for this test for the absence of lumiflavin by dilutmgd 0.1 N
potassium dichromate with water to 100Q. Pour some chlorofortirough an alumina
column to remove any ethanol. To il of this chloroform add 35 mg of the sample,
shake for 5 min and filter. The color of the filtrate should be no more intense than ti
10mL of the standard when viewed in identical containers.

5. Loss on drying : Dry it at 105°C for 2 hours: it loses not more than 1.5% of its weight.

6. Residue on : Not more than 1%.

ignition
7. Category : FoodAdditives Category 8, 9.
8. Uses : Nutritional additivedlutritional additivesColors
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§ 08009

Riboflavin Phosphate Sodium

Chemical formulaCi7H20090N4NaPR0i  2H,0O

1.

2
3.
4

Assay
Appearance
Solution

Specific rotation

Absorbance

Lumiflavin

Water

Category

Uses

: Not less than 98%vacuum desiccator over sulfuric ac#tih)

: Yellow to orange crystalline hygroscopic powder, with slight odor and a bitter taste
: When 0.2 g of the sample is dissolved innlD of water, the solution should be clear.
:d W Pts +38.0 +43.0°(Dissolve 0.3 g of the sample in 5 N hydrochloric acid to
make a 20 mL solution)

: Dissolve 1 gof the sample in 100,000 mL of solution. The ratio of absorbance at 2t
nm to 375 nm is 2.60£0.15.260 nm, the ratio to 445 nm is 2.21+0.15.375 nm, and t
ratio of 445 nm is 0.85+ 0.05.

: Prepare the standard for this limit test for the absence of lumiflavin by dilutimg &
0.1 N potassium dichromate with water to 1@00. Pour some chloroform through an
alumina column to remove any ethanol. TodD of this chloroform add 35 mg of the
sample, shake for 5 min and filter. Té@lor of the filtrate should be no more intense
than that of 10nL of the standard when viewed in identical containers.

: Not more tharl2% (Karl Fischer Method)

: Food Additives Category 8, 9

: Nutritional additiveslutritional additivesColors
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§ 08010

Pyridoxine HydrochloridgVitamin Bg)

Chemical formulaCgH110sN HCI Molecular weight205.64
1. Assay : Not less than 98%vacuum desiccator over sulfuric acith)
2. Appearance : White to yellowish crystals or crystalline powder; odorless.
3. Heavy metals : Not more than 30 pprtas Pb)
4, Loss on drying : Not more than 0.5%vacuum desiccator over sulfuric acidh)
5. Residue on : Not more than 0%.

ignition
6. Category : Food Additives Category 8
7. Uses - Nutritional additive®lutritional additives
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§ 08011

o o M 0w N PR

Assay
Appearance
Solubility

Loss on drying
Category

Uses

CyanocobalamiifVitamin Biy)

: Not less than 9% .

: Dark red crystals or crystalline powder; odorless and tasteless.

: Soluble in water and ethanol; insoluble in acetone, chloroform or ether.
: Not more tharl2% (105 using vacuum, approx. 5 mm Hg, 2 h

: Food Additives Category 8

: Nutritional additiveslutritional additives
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§ 08012

L-AscorbicAcid (Vitamin C)

The same a8 03003
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§ 08013

Sodium L-Ascorbate

The same a§ 03004
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§ 08014

L-Ascorbyl Stearate

The same a8 03005
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§ 08015

L-Ascorbyl Palmitate

The same a8 03006
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§ 08016

Calciferol(Vitamin Dy)

Chemical formulaCpgH440 Molecular weight 396.66
1. Appearance : White, odorless crystal.
2. Melting range :115 118 (vacuum desiccator over sulfuric acRih)

3. Specific rotation : d W 2'ts + 102.0 + 107.0°(Dissolve0.3 gof the sample in ethanol tnake20 mL

solution)
4. Specific : Dissolve the sample in Idehydieee ethanolThe absorbance at a wavelength of 265
absorbance nm, E(1%, 1cm) is 445 to 485.
5. Ergosterol : Dissolve 10 mg of the sample in 2 mL of 90 v/e¥hanol, add the solution that

contains 20 mg of and 2 mL of 90 v/v% ethanol. After 18 hours of standing, no
precipitation forms.
6. Category : Food Additives Category 8

7. Uses : Nutritional additiveslutritional additives
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§ 08018

dl-UTocopherolVitamin E)

The same a8 03009

184



§ 08020

Tocopherols Concentrate, Mixed

The same a§ 03015

185



§ 08021

d-UTocopherol Concentrate

The same a§ 03016
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§ 08022

d-UTocopheryl Acetate

Chemical formulaCziHs:03 Molecular weight472.75
CH;
]
C=0
] CH,
O C':H 3 CH 3 CH 3
] 1
(CHz)3CH(CH, ) ,CH(CH, ) ;CH
]
H 3 C CH 3 CH 3
CH,
1. Description : A form of Vitamin E that is made from edible vegetable oil by vacuum distillation a

acetylation. Colorless to yellow, transparent and viscous oil, almost odorless.
Coagulate easily when it is standing. Melts at about 2Bf§tluble inwater; soluble
in ethanol, ad miscible with ether, acetonehloroform and vegetable oil; instable
under alkaline condition.

2. Identification . A. Preparea test solution of the sample according to "specific optical rotation
measurementTake 10 mLof the solutionadd 2 mL of nitric acid whilstirring,
and heat at about 76°for 15 minutes. The solutida bright red to orange.

B. The retention time of the major peak in the chromatogram of the Assay Prepa

is the same as that of the Stand@rdparation, both relative to the internal

standard.
3. Assay : Ca1Hs20596.0  102.0%.
4. Acidity : Moderate
5. Lead : Not more than 10 ppm.
6. Heavy metals : Not more thard.004% (as Pb)
7.  Specific rotation : Not less thaq W Z'ts +24°
8. Category : Food Additives Category 8
9. Uses : Nutritional additivedlutritional additives
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§ 08023

dl-UTocopheryl Acetate

Chemical formulaCziHs:03 Molecular weight472.75

H,;C
1. Description
2. Identification

Assay
Acidity
Lead

Heavy metals

N o o &~ o

Category

o

Uses

C=0

s cH,  CcH,  CH,
(CH2)3CH(CH2)36H(CH3)3¢H
CH, CH;

CH;

. A form of Vitamin E. Colorless to yellowish gredrmansparent and sticky oil, nearly
odorless. Insoluble in water; soluble in ethanol, and miscible with ether, acetone,
chloroform and vegetable oil; instable under alkaline condition.

. A. Preparea test solution of the sample according to "specific optical rotation
measurement”. Take 10 mL of the solution, add 2 mL of nitric acid while stiri
and heat at about 75°C for 15 minutes. The solution is bright red to orange.

B. The retention time ofe major peak in the chromatogram of the Assay Preparatic
the same as that of the Standard Preparation, both relative to the internal st

C. The specific optical rotation of 1 in 10 chloroform solution of the sample is abo
+0.05°(almost unmeasable).

: Not less tha®6.0% and not more that02.0% of CziHs20s3.

: Moderate

: Not more than 10 ppm.

: Not more thard.004% (as Pb)

: Food Additives Category 8

: Nutritional additiveNutritional additives
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§ 08024

1.

2.

N

o o &~ W

Description

Identification

Assay

Acidity

Lead

Heavy metals
Specific rotation
Category

Uses

d-UTocopheryl Acetate Concentrate

: This product is a form of Vitamin E, which is prepared from edible vegetable oil by
vacuum distillation anacidification The content of d+tocopheryl acetatean be
adjusted by appropriate physical or chemical methioidét yellowish brown,
transparent and viscous oil, almost odorless. Insoluble in water; soluble in ethan
miscible with ether, acetone, chloroform and vegetable oil; instable afiddine
condition.

. A. Preparea test solution of the sample according to "specific optical rotation
measurement”. Take 10 mL of the solution, add 2 mL of nitric acid while stiri
and heat at about 75°C for 15 minutes. The solugdright red to orange.

B. The retention time of the major peak in the chromatogram of the Assay Prepa
is the same as that of the Standard Preparation, both relative to the internal
standard.

: Not less tha®0.0% d-Utocopheryl acetatéCziHs203).

: Moderate

: Not more than 10 ppm.

: Not more thar®.004% (as Pb)

:Not less thaq Ud 25 +24°

: Food Additives Category 8

: Nutritional additiveslutritional additives
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§ 08025

d-UTocopheryl Acid Succinate

Chemical formulaCasHs40s Molecular weight530.79
COOH
(CHa)
('3 =0
o CH, CH,  CHs  CH
(CH:) ,(IIH(CHg ) ,éH(CHz ) J(l:H
H,C CH, éH'a
1. Description : A type o€¥itamin E, which is made from edible vegetable oil by vacuum distillatiot

© ™

N o o &~ o

Identification

Assay

Acidity

Lead

Heavy metals
Specific rotation
Category

Uses

and acylation of succinic acid. White aéf-white crystalline powder, almost odorles:
tasteless. Melts at about 75°C. Insoluble in water; soluble in ethanol, ether, acetc
and vegetable oil; very soluble in chloroform. Stable in air, but not stable under
alkaline conditions or heating.

:A. Prepare a test solution of the sample according to "specific optical rotation
measurement”. Take 10 mL of the solution, add 2 mL of nitric acid while stiri
and heat at about 75°C for 15 minutes. The solution is bright red to orange.

B. The retention time of the major peak in the chromatogram of the Assay Preparai
the same as that of the Standard Preparation, both relative to the internal st

: Not less tha®6.0% and102.0/% of CzsH540s

: Moderate

: Not more than 10 ppm.

: Not more thard.004% (as Pb)

: Not less thad Uf 5'ts +24°

: Food Additives Category 8

: Nutritional additiveslutritional additives
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§ 08026

Chemical formulaCsHsO2N

1.

2
3
4
5.
6
7
8

10.

Assay
Appearance
Melting point
Chloride
Sulfate

Heavy metals
Loss on drying
Residue on
ignition
Category

Uses

Nicotinic Acid

Molecular weight123.11

: Not less than 99.5%n the dried basi€l05 , 1 h)

: White crystal or crystalline powdesdorless, with slight sour taste.
:234 237

: Not more thar®.02% of CI.

: Not more than 0.02% of SO

: Not more than 20 pprfas Ph)

:Dry it at 105°C for 1 hour it loses not more tharfd of its weight.

: Not more than 0%.

: Food Additives Category 8

- Nutritional additivedlutritional additives
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§ 08027

Chemical formulaCesHsON.
1.

2
3
4.
5

Assay
Appearance
Melting range
Heavy metals
Readily
carbonizable
substance
Loss on drying
Residue on
ignition
Category

Uses

Nicotinamide

Molecular weight 122.13

: Not less than 98.5%n the dried basi®ver sulfuric acid4 h

: White crystalline powder, odorless, bitter.
1128 131
: Not more than 30 pprfas Pb)

: When 0.2 g of the sample is testedregdily carbonizedsubstance measurement, the

color of the solution should not be thicker than Matching Fluid A.

: Not more than 0.5%over sulfuric acigd4 hr)

: Not more than 0%.

: Food Additives Category 8

: Nutritional additivedlutritional additives
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§ 08028

Folic Acid

Chemical formulaCigH190sN7 Molecular weight441.4

1. Assay

2. Appearance

3. Water

4. Residue on
ignition

5. Category

6. Uses

: Not less tha®5.0% and not more thah02.0% (By high performance liquid

chromatography

: Yellow to orange crystalline powder, odorless.
: Not more thar8.5% (Karl Fischer Method)

: Not more than 0%.

: Food Additives Category 8

: Nutritional additivedlutritional additives
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§ 08030

Calcium Oxide

The same a§ 07054
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§ 08031

Calcium Carbonate

The same a§ 07014
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§ 08032

Chemical formulaFe

1.
2.

o o

N

Assay

Description

Identification

Acid insoluble
matter
Arsenic

Lead
Mercury
Category

Uses

Iron, Reduced

Molecular weight55.85

: Not less thar®6.%%

: This product is an elemental iron obtained by chemical meti@&rdyish black, matt to

slightly lustrouspowder Canpass through the 100 mesh scra&then viewed under ¢
microscope at 100x magnificatiotihe samplés an amorphous powd#rat does not

havea crystalline structure.

: When dissolvedh dilute mineral acid, the sample releases hydrogen chloride and

produces corresponding iron salt solution. Passes test for ferrous salts.

: Not more tharl.2%%

: Not more than 8 ppr(as As)
: Not more thard.002%%.

: Not more than 5 ppm.

: Food Additives Category 8

: Nutritional additiveslutritional additives
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§ 08033

Ferric Pyrophosphatgron Pyrophosphaje

Chemical formulaFey(P.O7)s xH20 Molecular weight 745.22(Anhydrous)

1.

2.

© ™

N o o M~ o

Description

Identification

Assay

Arsenic

Lead

Mercury

Loss on ignition
Category

Uses

: Tan or yellowishwhite, odorless powder. Insoluble in water but soluble in mineral
acids.

:Di ssolve 500 mg of the sample in 5 m
excess of sodium hydroxide T® form a reddish brown precipitat&fter allowing the
solution to stand for a few minutes, filter it and discard the first few milliliters of th
filtrate. Take 5 mL of clear filtrate, add 1 drop of bromopheroElT S titrate with 1
N hydrochloric acid util it becomegyreen.Then add 10 mL of zinc sulphate solutiol
(1en and adjust the pH to 3.8 (green) to form a white precipitate.

: Not less than £2.0% and not more thad6.0% of Fe.

: Not more than 3 ppr(as As)

: Not morethan 10 ppm.

: Not more than 3 ppm.

: Not more thar20%.

: Food Additives Category 8

: Nutritional additiveslutritional additives
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§ 08034

Chemical formulaFe

1.
2.

o o

N

Assay

Description

Identification

Acid insoluble
matter
Arsenic

Lead
Mercury
Category

Uses

Iron, Carbonyl

Molecular weight55.85

: Not less than 98.0%

: An elemental iron obtained by decomposition of iron pentacarbbayk gray powder.

When viewed under a microscope at a magnification of 500 times or more, itis a
spherical particle with aoncentric shellThe samplecan pass through 200 mesh

sieve more than 95%f the samplean pass 325 meskeve Stablein dry air.

: Soluble in dilute mineral acidndreleass hydrogen, and generate copesding ferric

salt solution The solution passes test for ferrous salts.

: Not more than 0%.

: Not more than 4 ppr(as As)
: Not more than 0.002.

: Not more than 2 ppm.

: Food Additives Category 8

: Nutritional additiveslutritional additives
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§ 08035

Chemical formulaFe

1. Assay
2. Description
3. Identification

4, Acid insoluble
matter
Arsenic

Lead
Mercury

Category

© © N o O

Uses

Iron, Electrolytic

Molecular weight55.85

: Not less than 97%

: The sample is an elemahiron obtained by electrolytic procegsmorphousmatt

grayish bhck powder. The sample cpass through 100 mesh, and more than 85%

the samplean pass through 325 mesh siésble in dry air.

: Soluble in dilute mineral acid and releases hydrogen, generating corresponding fe

saltsolution. The solution passes test for ferrous salts.

: Not more than 0%.

: Not more than 4 pprtas As)
: Not more than 0.002.

: Not more than 2 ppm.

: Food Additives Category 8

: Nutritional additiveslutritional additives
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§ 08036

© ® N o

Assay

Appearance

Solubility

Tartrate

Ferriccitrate

Arsenic
Lead
Category

Uses

Ferric Ammonium Citrate

: Not less than 16.5% and not more than 21.1% of iron (Fe).

: Thin, transparent brown, reddish brown, or garnet red scales or granules, or a brc
yellow powder; odorless or hasslight ammoniand salty odor.

: Very soluble in water; insoluble in ethanol

: Heat to dissolve 4 mL gfotassium hydroxide TS to 10 mL of 1 in 10 solution of the
sample and filter. Acidify 5 mL of the filtrate with acetic acid.

Add 2 mL of glacial acetic acid and stand the solution for 24 hours. No white crysta
precipitate should be formed.

: Add a drop of potassium ferrocyanide TS tomi0 1 in 100 solution of the sample. Nc
blue precipitation forms.

: Not more than 4 ppr(as AsOs).

: Not more than 20 ppm.

: Food Additives Category 8

: Nutritional additiveslutritional additives
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§ 08037

Ferric Chloride

Chemical formulaFeCk 6H,0 Molecular weight270.32

1. Assay :98.3 102.0%.

2. Appearance : Deliquescent tan crystal or solid block

3. Solution : Dissolve 1 g of the sample in OriL of hydrochloric acid and 1@L of water by
heating. The turbidity should be bel

4. Free acid :Near a glass rod moistened with ammo
smoke forms.

5. Free chlorine ‘Heat a 2Y5 solution of the sample an
starch TS to it. The filter paper should not be blue.

6. Nitrate : Dissolve 0.5 g of the sample in 25 mL of water, boil, add 50 mL of ammonia TS
( 1Y 2hpn,add water to make a 100 mL solution. Cool and fikdd 5 mL of water,
0.1 mL ofindigo Carmine T&nd 10 mL of sulfuric acitb 5 mL of the filtrate Color
blue should exisfor more than 5 minutes.

7. Sulfate : Not more thar®.018% of SOs.

8. Heavy metals : Not more than 30 ppitas Pb)

9. Lead : Not more than 10 ppm.

10. Zinc : Neutralize20 mL of the filtrateobtained in "6.NitrateWith hydrochloric acid, and add
water to makeét 30 mL.Then ald 3 mL of dilute hydrochloric acid and 0.2 mL of
potassium ferrocyanid€S. Whenstoodfor 15 minutes, the turbidity should not be
thickerthan that o8 mL of zinc standard solution (1 mL = Zn 0.01 mg).

11. Arsenic : Not more than 3.3 ppifas AsOs).

12. Category : Food Additives Category 8

13. Uses - Nutritional additive®lutritional additives
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§ 08038

Ferric Citrate

1. Assay : Not less than 16.5% and not more than 18.5% of iron (Fe)

2. Appearance : Thin, transparent brown, reddish browngarnet red scales, or a brownish yellow
powder.

3. Solution : Dissolve 1 g of the sample in water and h&&e turbidityof the solutiorshould be

below "almost clear".

4, Ammonium salt  : Heat 1 g of the sample with 1L of water and 5nL of sodium hydoxide TS on a
steam bath for 1 min. The odor of ammonia is not perceptible

5. Tartrate 'Filter the solution used in the test
make weakly acidic with acetic acid, add 2 mL of glacial acetic acid. stiéeding
for 24 hours, no white crystalline precipitate should be produced.

6. Arsenic : Not more than 4 pprtas AsOs).

7. Lead : Not more than 20 ppm.

8. Alkalis and alkaline earths : Mix 0.5 g of the ignition residue of the sample with 1 mL of walée

solution should not be alkaline.
9. Category : Food Additives Category 8

10. Uses : Nutritional additivedlutritional additives
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§ 08039

Ferrous Sulfate

Chemical formulaFeSQ 7H,O Molecular weight278.03

1. Assay : Not less than 98% and nitore than 104%.

2. Appearance : Whitish green, odorless crystals, crystalline powder or granules.

3. Solution : Dissolve 1 g of the sample in 20 mL of water and 1 mL of dilute sulfuric acid. The
turbidity of the solution should be below "almost clear".

4. pH : Not less thar3.7 (1 in 10 soln)

5. Arsenic : Not more than 4 pprtas AsOs).

6. Heavy metals : Not more than 25 ppitas Pb)

7. Mercury : Not more than 3 ppm.

8. Category : Food Additives Category 8

9. Uses . Nutritional additivedlutritional additives

203



§ 08040

Ferrous Lactate

Synonyms  : INS No. 585.
Chemical formulaCgH10FeQs xH0O, (x  Molecular weight: 270.020ihydrate

=2or3) ); 288.03 {rihydratg

cog®

[::HOH Fe2®

CH;

L ]2
1. Assay : Not less than 96% on the dried basis.
2. Appearance : Greenish white crystals or light green powder having a
weak, characteristic smell.
3.  Solubility : Soluble in water; practically insoluble in ethanol.
4. pH : 5.0~6.0(1 in 50 solition)
5. Identification : (1) Test for lactatePasses test.
(2) Test for ferrous salt$?asses test.
6. Loss on drying : Not more than 18% (100 using vacuum_204pprox.. 700
mm HQ)

7. Sulfate : Not more than 0.1%
8. Chloride : Not more than 0.1%
9. lron (Ill) : Not more than 0.6%
10. Lead : Not more than 1 mg/kg.
11. Category : Food Additives Categor{8)
12. Uses - Nutritional additives
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§ 08041

1.
2.
3.

4.

5.

6.

Assay
Description

Identification

Iron (111)

Tartrate

Sulfate

Sodium Ferrous Citrate

(Iron and Sodium Succinate Citrate

:10.0 11.0% of iron.
: White green to yellowish green powder, odorless, witteak iron taste.

: (1) Add 1 mL of dilute hydrochloric acid (1 g of the sample dissolved in 3 g of wate

freshly prepared potassium ferricyanide solution (1 g of this product is 10 g «
water) to 5 mL of 1 in 100 solution of tisample. Blue color appears.

(2) Add 2 mL of ammonia solution to 5 mL of the solution of the sample (1 g of the
sample dissolved in 100 g of wateReddish browrcolor appearsbut no
precipitation will occur.

(3) Ignite 3 g of the sample at 500600 for 3 hours. The residue passes test for
sodium.

(4) Add 5 mL of water and 10 mL of potassium hydroxide solution (1 g of potassiu
hydroxide in 25 g of water) to 0.5 g of the sample. Heat in water bath for 10
minutes, stir, cool and filter. Neutralizgpart of filtrate with dilute acetic acid (1
mL of acetic acid in 1 mL of watgradd an excess of calcium chloride solution
g of calcium chloride in 40 g of water) and boil. White crystalline precipitate
appears. Collect the residue. Add sodium hydtexdolution (1 g of sodium
hydroxide in 25 g of water) to part of residue. Precipitation will not dissolve.
dilute hydrochloric acid (1 mL of hydrochloric acid in 3 mL of water) to anoth
part of residue. Precipitate will dissolve.

: Place 2.0 g of the sample irglass bolt triangle flask. Ad8l mL of hydrochloic acid
and 30 mL of water, addl g of potassium iodide, and placaritdark for 1 minute.
Afterward, add? mL of starch TS, and mix. The color appeatdowever, if 1 mL of
0.1 N sodium thiosulfate solution is added, the color should disappear immediate

: Add 5 mL of water and 10 mL of potassium hydroxide TS (add water to 1 g of
potassium hydroxide to make a 15 mL solution) to 1.0 g of the sample, stir e w
bath br 10 minutes, cool and filteAdd dilute acetic acidadd water td mL of acetic
acid tomake a4 mL solutior) to make 5 mL of the filtrate weakly acidic, then add 2
mL of acetic acid. After standing for 24 hours, no whitgstalline precipiate should
appear

: Not more tharD.48% of SO,.
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10.

Arsenic
Heavy metals
Category

Uses

: Not more than 4 pprtas AsQOs).
: Not more than 20 pprfas Ph)
: Food Additives Category 8

: Nutritional additivedlutritional additives
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§08042

Chemical formulaKI

1.
2.

10.
11.
12.

Potassium lodide

Molecular weight 166.0

Assay Not less tharf®99% on the dried basi€l05 ,4 h)

Appearance : Colorless transparent, white opaque hexagonal crystal, or white granular or powd

odorless, salty ankitter.

Solubility : 1 g of the sample is soluble in 0.7 mL, 0.5 mL of boiling water, 22 Ml of ethanol, o

mL of glycerol.
Alkalinity : Add 0.1mL of 0.1 N sulfuric acid and 1 drop of phenolphthalein TS tpof the
sample inLO mL of freshly boiled and cooled water. Nk color is produced.
lodate, nitrite, thiosulfate and barium salt : Dissolve 0.5 g of the sample in 10 mL of fresh
boiled and cooled water. When adding 2 droj
of dilute sulfuric acid, it should not show
obvious yellow color in 30 seconds. It should
not be turbid in one minute.

Nitrate nitrite or ammonium salt : Place 1 g of the sample in a roughly 40 mL test tube, dissolve tt
sample with GmL of water, add 5 mL of sodium hydroxide TS al
about 200 mg of aluminum wire. Fill the test tube with refined
cotton, and put a wet red litmus test paper at the nddelat the
test tube irwater bath for 15 minuteshE test paper shall not
appear ble.

Arsenic - Not more than 2 ppr{as AsOs).

Heavy metals
Positive test for
sodium

Loss on drying
Category

Uses

: Not more than 10 pprfas Pb)

: The flame test of the 1 in 20 solution of the sample should not be yellow.

: Dry it at 105°C for 4 hoursit loses not more tharfd of its weight.
: Food Additives Category 8

- Nutritional additivedlutritional additives
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§ 08043

Chemical formulaKIlO3;

1.
2.

10.
11.

12.
13.

Appearance
Waterinsoluble
matter

Acidity or
alkalinity

Chloride and
bromide
Chlorate

lodide

Nitrogen
compound
Sulfate

Heavy metals
Iron

Positive test for
sodium
Category

Uses

Potassium lodate
Molecular weight: 214.01
: White crystalline powder.
: Not more than 50 ppm.

: Dissolve 3 g of the sample in 40 mL of warm water,
3 drops of phenolphthalein TS. The solution should ne
be red. Then add 0.25 mL of 0.02 N hydrochloric acid
The redcolor appears.

: Not more than 0.02% of Cl.

: Add 2 mL of sulfuric acid to 2 g of the sample. The

sample should stay white and generate no smell or
: Dissolve 1 g of the sample in 20 mL of water, addlLl
of chloroform and 0.5 mL of 1 N sulfuric acid. The
chloroform layer should not appear violet in 1 minute.
: Not more than 0.025% o¥.

: Not more than 50 ppm of SO

: Not more than 10 ppm (as Pb).

: Not more than 10 ppm.

: The flame test of 1 in 10 solution of the sample shou
not show an obvious yellow.

. Food Additives Category 8

. Nutritional additives
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§ 08044

A L

Assay
Appearance

Solution

Sulfate

Heavy metals
Loss on drying
Residue on
ignition
Category

Uses

Methyl Hesperidin(Vitamin P)

: Not less tha®0% (over sulfuric acigd24
: Yellow to orange powder, odorless or nearly odorless.

: Dissolve 1 g of the sample in AL of water. The solutiorshould be less than "almost

clear".

: Not more than 0.02% of SO
: Not more than 20 pprtas Pb)
: Not more thar8% (vacuum desiccator over sulfuric aci# h

: Not more than 0%.

: Food Additives Category 8

: Nutritional additiveslutritional additives
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§ 08045

Chemical formulaCi1HgO>
1.
2.

Assay
Appearance
Melting range

Solubility

Loss on drying
Residue on
ignition
Category

Uses

MenadiongVitamin Ks)

Molecular weight172.18

: Not less than 98.5%ver sulfuric acid4 h
: Bright yellow crystalline powder, nearbdorless.

108 107

: 1 g of the sample is soluble in about 60 mL of ethanol or 10 mL of benzene; less ¢

in chloroform, carbon tetrachloride or vegetable oil; almost insoluble in water.

: Not more than 0.3%over sulfuric acig4 hr)

: Not more than 0%.

: Food Additives Category 8

: Nutritional additiveslutritional additives
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§ 08047

Chemical formulaCsHoO2N3 HCI H.O

1.
2.

N

© ™

10.
11.

12.
13.

Assay
Appearance

Solution

pH

Specific rotation

Ammonium salt
Arsenic
Heavy metals

Other amino acids

Loss ondrying
Residue on
ignition
Category

Uses

: Not less than 98%n the dried basi®8

L-Histidine Monohydrochloride

Molecular weight 209.64
,3h

: White, odorlessrystal or crystalline powdewith a sour and bitter taste

: Dissolve 1 g of the sample in hiL of water The solutiorshould be less than "almos:

clear" and colorless.

:3.5 4.5(1in 10 soln)
- d W 2ts +8.5 +10.5°(Dry at 98°C for 3 hours. Dissolve 5.5 g of the sample in 6

hydrochloric acid to make a 50 mL solution.)

: Not more tharD.02%6 of NHa.
: Not more than 2 pprtas AsQOs).
: Not more than 20 ppifas Pb)

: The test method of other amino acid fordlaminohexanoic acid hydrochloride” is

applicable.

: Dry it at 98° for 3 hours: it loses not more than%.af its weight.

: Not more than 0.05%.

: Food Additives Category 8

- Nutritional additivedlutritional additives
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§ 08048

Chemical formulaCeH1302N

1.
2.

10.
11.
12.

13.
14.

Assay
Appearance

Solution

pH

Specific rotation

Chloride
Ammonium salt
Arsenic

Heavy metals
Other amino acids
Loss on drying
Residue on
ignition

Category

Uses

: Not less than 98.544.05

:Test for

L-Isoleucine

Molecular weight 131.18
,3h

: White crystal or crystalline powdevdorlesswith a slight bitter taste

: Dissolve 0.5 g of the sample in BiL of water Thesolutionshould be "almost clear”

and colorless.

;5.5 7.0(1in 100 soln)

- d U 2ts +39.3 +41.5°(Dry at 105 °C for 3 hours. Dissolve 2 g of the sample in €

hydrochloric acid to make a 50 mL solutipn.

: Not more than 0.02% of CI.

: Not more thar®.02% of NH..

: Not more than 2 ppr(as AsOs).
: Not more than 20 ppitas Pb)

ot heaspai nat aciids odpp@lLi cabl

: Dry it at105°C for 3 hours: it loses not more than .2f its weight.

: Not more than 0%.

: Food Additives Category 8

: Nutritional additivedlutritional additives
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§ 08049

DL-Tryptophan

Chemical formulaCi1H1:0:N> Molecular weight 204.23

1. Assay : Not less than 98.5%n the dried basi€l05 , 3 h)

2. Appearance : White to slightly yellow crystal or crystalline powder, odorless or slightly smelly, a
little sweet.

3. Solution : Dissolve 0.5 g of the sample in L of 0.5 N sodium hydroxide solution. The color
the solution should not be darker than Matching Fluid C.

4, pH ;5.5 7.0(1in 500 soln)

5. Chloride : Not more thar®.02% (as Cl)

6. Ammonium salt  : Not more tharD.03% of NHa.

7. Arsenic : Not more than 2 pprtas AsOs).

8. Heavy metals : Not more than 20 ppitas Pb)

9. Otheraminoacids :Test for ot heaspmi nat adiidsodp@lLi cabl

10. Loss ondrying : Dry it at 105°C for 3 hoursit loses not more than @@of its weight.

11. Residue on : Not more than 0%.

ignition
12. Category : Food Additives Category 8
13. Uses : Nutritional additivedlutritional additives
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§ 08050

Chemical formulaCi1H120,N»

1.
2.

© ® N o

11.
12.

13.
14.

Assay

Appearance

Solution

pH

Specific rotation

Chloride
Ammonium salt
Arsenic

Heavy metals
Other amino acids
Loss on drying
Residue on
ignition

Category

Uses

:Test f

slightly bitter.

L-Tryptophan

Molecularweight 204.23

: Not less than 98.5%n the dried basi€l05 ,3 h)

: White to yellowish white crystal or crystalline powder, odorlessvih slightodor,

: Dissolve 0.5 g of the sample in L of 0.5 N sodium hydroxide solution. The color

the solution should not be darker than Matching Fluid C and the turbidity should

bel ow dal

mo s t clearo.

:5.5 7.0(1in 100 soln)

cd W PtsL 30 L 33°(Dry at 105°C for 3 hoursDissolve 0.5 g of the sample in

water to make a 50 mL solution.)

or

: Not more than 0%.

: Not more than 0.02% of CI.

: Not more thar®.03% of NH..

: Not more than 2 pprtas AsOs).
: Not more than 20 pprtas Pb)

ot heaspami nat @aciids odp@dlLi cabl

: Dry it at 105°C for 3 hours: it loses not more than %.8f its weight.

: Food AdditivesCategory 8

: Nutritional additiveslutritional additives
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§ 08051

" L Valine
Chemical formulaCsH110:N Molecular weight117.15
1. Assay : Not less than 98.54405 , 3 h).
2 Appearance : White crystal or crystalline powdesdorless having acharacteristic taste.
3 Solution : When 0.5 g of the sample is dissolved inn2D of water, the solution should be clear.
4, pH :5.5 7.0(1in 30 soln)
5 Specific rotation : d UJ 2’ts +26.3 +29.0°(Dry at 105 °C for 3 hours. Dissolve 4 g of the saniplé N
hydrochloric acid to make a 50 mL solutipn.
6. Chloride : Not more thar®.04% of Cl.
7. Ammonium salt  : Not more tharD.026 of NHa.
8. Arsenic : Not more than 2 pprtas AsOs).
9. Heavy metals : Not more than 20 ppitas Pb)
10. Other amincacids :Testforot her a mi rRaspartte"iiscapplicéble.fi L
11. Loss on drying : Dry it at105°C for 3 hours: it loses not more than %.8f its weight.
12. Residue on : Not more than 0%.
ignition
13. Category : Food Additives Category 8
14. Uses : Nutritional additivedlutritional additives
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§ 08053

" L Lysine L. Glutamate

Chemical formulaCi1H230sN3 2H,0O Molecular weight329.30

1. Assay 198 1026 (105 ,5h).

2. Appearance : White powder, odorless or with a slightly characteristic odaving a specific taste.

3. Solution : Dissolve 1 g bthe sample in 20nL of water. The solution should be less than "almo:
clear" and colorless.

4, pH :6.0 7.5(1in 10 soln)

5.  Specific rotation : d U 2ts +27.8 +29.5°(Dry at 105 °C for 5 hoursDissolve 4 g of the sample in 6 1
hydrochloric acid to make a 50 mL solutipn.

6. Chloride : Not more thar®.04% of Cl.

7. Ammonium salt  : Not more tharD.02% of NHa4.

8. Arsenic : Not more than 2 ppr(as AsOs).

9. Heavy metals : Not more than 30 ppitas Pb)

10. Loss ondrying : Dry it at105°C for 5 hours: it loses not more than 1%.4f its weight.

11. Residue on : Not more than 1%.

ignition

12. Otheraminoacid :Di ssol ve 0.1 g of the sampl e in fiteat e
paper chromatography test, and stop when the fluid reach 30 cm from the origin.
drying the filter paper, dry at 100 for 20 minutes. Spray colimg solutionon the
filter paper and dry at 100 for 5 minutes. In addition to spots of the diandaproic
acid and glutamate, no other spots should appear.
Developing solventMixture of nbutyl, glacial acetic acid and wat: 1: 2).
Coloring solution: 1 g of ninhydrin is dissolved in 500 mL dfutanol that is
saturated with water.
Filter paper Chromatography filter paper No.2

13. Category : Food Additives Category 8

14. Uses : Nutritional additivedlutritional additives
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§ 08054

Chemical formulaCeH1402N2 HCI

1.

2
3
4.
5

10.
11.

12.
13.

Assay
Appearance
Solution

pH

Specific rotation

Ammonium salt
Arsenic

Other amino acid

Heavy metals
Loss on drying
Residue on
ignition
Category

Uses

: Not less than 98.544.05

:Dissolve 0.3 g of the

" L Lysine Monohydrochloride

Molecular weight 182.66
,3h.

: White powder, odorless or with a slightly characteristic odor.

: When 0.5 g of the sample is dissolved innlD of water, the solution should be clear.
:5.0 6.0(1in 10 soln)

:d W Pts +19.0 +21.5°(Dry at 105 °C for 3 hours. Dissolve 4 g of the sample in €

hydrochloric acid to make a 50 mL solutipn.

: Test forammonium salt of "Laspartate” is applicable.

: Not more than 2 pprtas AsOs).

sampl e in wate

paper chromatography test, and stop when the fluid reach 30 cm from the origin.

drying the filter paper, drytalO0 for 20 minutes. Spray colimig solutionon the

filter paper and dry at 100 for 5 minutes. Only one spot should appear.

Developing solventMixture of nbutanol, acetone, dicyclohexylamine and w#i€x
10: 2: 5).

Coloring solution Dissolve 0.2 g of ninhydrin in 10@1L of the mixture of rbutanal,
glacial acetic acid and water (5: 1: 2)

Filter paper Chromatography filter paper No.2

: Not more than 10 ppitas Pb)
: Dry it at105°C for 3 hours: iloses not more tharfd of its weight.

: Not more than 1%.

: Food Additives Category 8

: Nutritional additiveslutritional additives
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§ 08055

DLL Methionine

Chemical formulaCsH110:NS Molecular weight 149.22
1. Assay : Not less than 98.54405 , 4 h).
2. Appearance : White flake crystals or crystalline powder with characteristic odor and slightly swe
taste.
3. Solution : When 0.5 g of the sample is dissolved inn2 of water, the solution should be clear.
4. Chloride : Not more thar®.024% of Cl.
5. Sulfate : Not more thar0.03% of SOs.
6. Ammonium salt  : Not more tharD.02% of NHa4.
7. Arsenic : Not more than 2 pprtas AsOs).
8. Heavy metals : Not more than 20 pprtas Pb)
9. Loss on drying : Not more than 0.5%105°C, 4 h)
10. Residue on : Not more than 0%.
ignition
11. Category : Food Additives Category 8
12. Uses - Nutritional additive®lutritional additives
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§ 08056

Chemical formulaCsH1:0.NS

1.
2.

10.
11.

12.
13.

Assay

Appearance

Solution

Specific rotation

Chloride
Sulfate
Ammonium salt
Arsenic

Heavy metals
Loss on drying
Residue on
ignition
Category

Uses

LL Methionine

Molecular weight 149.22

: Not less than 98.5%n the dried basi€l05 , 4 h)

: White flake crystal or crystalline powder with characteristic odor and slightly bitter

taste.

: When 0.5 g of the sample is dissolved inn2 of water, the solution should be clear.

:d W Pts +21.0 +25.0°(Dissolve 1 g of the sample in 6 N hydrochloric acid to me

the solution into 50 mL after drying at 105for 4 hours)

: Not more thar®.024% of Cl.

: Not more thar0.05% of SOs.

: Not more thar®.02% of NH..

: Not more than 2 ppr(as AsOs).

: Not more than 20 ppitas Pb)

: Dry it at105°C for 4 hours: it loses not more than #.5f its weight.

: Not more than 0%.

: Food Additives Category 8

: Nutritional additiveslutritional additives

219



§ 08057

LL Phenylalanine

Chemical formulaCgH110,N Molecular weight 165.20

1. Assay : Not less than 98.5%n the dried basi€l05 , 3 h)

2. Appearance : White crystal or crystalline powdea little bitter,

3. Solutiony, A : Dissolve 1 g of the sample in 184L of water The solutiorshould be less than "almo:
clear" and colorless. TheH should bes.4  6.0.

4, Specific rotation : d Ud 2tsL 33 L 35°(Dry at 105°C for 3 hours. Dissolve 1 g of the sample in wa
to make a 50 mL solution.)

5. Chloride : Not more than 0.02% of CI.

6. Ammonium salt  : Not more tharD.026 of NHa.

7. Arsenic : Not more than 2 pprtas AsOs).

8. Heavy metals : Not more than 20 ppitas Pb)

9. Other amino acids : Testforot h er a mi raepartate"iiscapplicéble.fi L

10. Loss ondrying : Dry it at 105°C for 3 hours: it loses not more than %.8f its weight.

11. Residue on : Not more than 0%.

ignition
12. Category : Food Additives Category 8
13. Uses : Nutritional additivedlutritional additives
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§ 08058

Chemical formulaCsHosOsN

1.
2.

o o »

N

10.
11.

12.
13.

Assay
Appearance

Solution

pH

Chloride
Ammonium salt
Arsenic

Heavy metals
Other amino acids
Loss on drying
Residue on
ignition

Category

Uses

DLL Threonine

Molecular weight119.12

: Not less than 98%n the dried basi€05 ,3 h)
: White crystalline powdendorlesswith a slight sweet taste

: Dissolve 1 g of the sample in 20L of water,and the solutioshould be less than

"almost clear" and colorless.

:5.0 6.5(1in 20 soln)

: Not more than 0.02% of Cl.

: Not more thar®.02% of NHa.

: Not more than 3 pprtas AsOs).

: Not more than 20 pprtas Pb)

: Not detectable

: Dry it at 105°C for 3 hours: it loses not more than %.2f its weight.

: Not more than 0%.

: Food Additives Category 8

: Nutritional additiveslutritional additives

221



§ 08059

LL Threonine

Chemical formulaCsHgOsN Molecular weight119.12
1. Assay : Not less than 98%n the dried basis (105, 3 h)
2. Appearance : White crystal or crystalline powdesdorlesswith a slight sweet taste

3. Specific rotation : d W 2tsL 26 L 29°(Dry at 105°C for 3 hours. Dissolve 3 g of the sample in wa

to make a 50 mL solution.)

4. Solubility, liquid, chloride, ammonium, arsenic, heavy : Test 3.~11. of the Dlhydroxybutyric acid is
metals, other amino acids, loss onidgy residue on applicable.
ignition

5. Category : Food Additives Category 8

6. Uses : Nutritional additivedlutritional additives
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§ 08061

Sodium Pantothenate

Chemical formulaCeH160sNNa Molecular weight241.23

1. Assay :Nts 5.6 6.0%;Nas 9.4 9.8% (vacuum desiccator over sulfuric ack# h

2. Appearance : White crystal or crystalline powdesdorlesswith a slight sour taste

3. Specific rotation :: d W Zts 3 25 ¥ 30°(Vacuum desiccator over sulfurcid, 24 h. Dissolvel.25¢g

the sample i25 mL of wate)

4. Heavy metals : Not more than 20 pprtas Pb)

5. Calcium : Dissolve 1 g of the sample in 10 mL of water, add 0.5 mL of dilute acetic acid and
mL of ammonium oxalate TS. No precipitate occurs

6. Alkaloid : Dissolve 0.2 g of the sample in 5 mL of water, add 1 mL of dilute hydrochloric agic

2 drops of mercury iodide TS.d\urbidity should be generated within 1 minute.

7. Loss on drying : Not more tharb% (vacuum desiccator over sulfuigcid 24 h
8. Category : Food Additives Category 8
9. Uses : Nutritional additivedlutritional additives

223



§ 08062

Calcium Pantothenate

Chemical formulaCigH32010N2Ca Molecular weight476.55
1. Assay :Nts 5.7 6.0%; Cas 8.2 8.6% on the dried basis (105, 3 h)
2. Appearance : White, odorless powder, having a bitter taste.

3. Specific rotation  :: q Ud sy 25.0 ¥ 28.5°(dried atl05 for 3 hoursand dissolvel.25 gof the
sample in water to male a 25 rshlution

4. Heavy metals : Not more than 20 pprtas Pb)

5. Alkaloid : Dissolve 0.2 g of the sample in 5 mL of water, add 1 mL of dilute hydrochloric acic
2 drops of mercury iodide TS. No turbidity should be generated within 1 minute.

6. Loss on drying : Dry it at 105°C for 3 hours: it loses nohore than % of its weight.

7. Category : Food Additives Category 8

8. Uses : Nutritional additiveslutritional additives
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§ 08063

Chemical formulaKCI

1.
2.

10.
11.

Assay

Description

Identification
Acidity or

alkalinity

lodide or bromide

Test forsodium

Arsenic
Heavy metals
Loss on drying
Category

Uses

Potassium Chloride

Molecular weight 74.55
: Not less than 99.0%n the dried basis
: Colorless, elongated, prismatic, or cubital crystals, or white granular powder; odoi
having asaltytaste and stable in the dtreely soluble in water; insoluble in ethanol.
The solution is neutral on litmus paper. 1 g of the sample is soluble imL2a8 25
water and 2 mL of boilingvater.
: The 1 in 20 solution of the sample passes tegtdtassium and test for chloride.
: To a solution of 5 g of the sample in B of recently boiled and cooled water add 3
drops of phenolphthalein TS. No pink color is produced. Then adal0& 0.02 N
sodium hydroxide. A pink color is produced.
: Dissolve 2 g of theample in @nL of water, add InL of chloroform, and then
add, dropwise and with constant agitatiomb of a mixture of equal parts of
chlorine TS and water. The chloroform is free from even a transient violet or
permanent orange color.
: Take the 1 in 20 solution of the with platinum wire, and perform flame test egloan
flame. No obvious yellowolor should appear.
: Not more than 3 pprtas As)
: Not more than 10 pprfas Pb)
: Dry it at 105°C for 2 hours: it loses not more thath df its weight.
: FoodAdditives Category 8, 9.

: Nutritional additivedlutritional additivesFlavoring Agentsagent.
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§ 08064

Magnesium Sulfate

The same a§ 07022
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§ 08066

Choline Bitartrate

Chemical formulaCgH19 NO7 Molecular weight253.25

1.

2.

N o o Mo

o

10.
11.

Description

Identification

Assay
Arsenic

1,4 Dioxane
Heavy metals
Lead
Residue on
ignition
Water
Category

Uses

: The sample is a white, hygroscopic crystalline powder with a sour taste, odorless
with a slight trimethylamine odor. Completely soluble in water; slightly solimble
alcohol; insoluble in ether, chloroform and benzene.

. A. Dissolve 500 mg of the sample in 2 mL of water, add 3 mL of sodium hydroxide

heated to boiling. An odaf trimethylamineappears

B. Dissolve 500 mg of the sample in 2 mL of iodine TS. Reddish brown precipitat
immediately appears. After adding 5 mL of sodium hydroxide TS, the precipit
is dissolved and the solution becomes clear and yellow. This solution is heate
produce a palegflow precipitate and iodoformdor.

C. Add 2 mL of cobalt chloride TS and 2 mL of 1 in 50 potassium ferrocyanide
solution to 1 mL of 1 in 100 solution of the sample. Color emerald green will

appear immediately.

: Not less than 98.0%n the dred basis

: Not more than 3 ppr(as As)

. Passes test

: Not more than 20 pprfas Pb)
: Not more than 10 ppm.

: Not more than 0%.

: Not more than 0%.
: Food Additives Category 8

- Nutritional additivedlutritional additives
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§ 08067

Choline Chloride

Chemical formulaCsH14CINO Molecular weight 139.62

1.

N o o M

o

10.
11.

Description

Identification

Assay
Arsenic

1,4 Dioxane
Heavy metals
Lead
Residue on
ignition
Water
Category

Uses

: Colorless or whitehygroscopicrystals or crystalline powdensuallywith an odor of
trimethylamine Very soluble in water and alcohol.
: A. The sample passes Test A, B and C for choline bitartrate.
B. The 1 in 20 solution of the sample passes test for chloride.
: Not less than 98%n the driedbasis
: Not more than 3 pprtas As)
: Passes test
: Not more than 20 pprfas Pb)
: Not more than 10 ppm.

: Not more than 0.05%.

: Not more than 0%.

: Food Additives Category 8

- Nutritional additivedlutritional additives
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§ 08078

Ferrous Gluconate

Chemical formulaCiH2:FeOrs 2H,0 Molecular weight482.17
OH OH H OH
1 1 1 1 @
HOHy0—C— (000 | F2®
i OH OHH ,
1. Assay : Not less than 9% on the dried basis

2. Appearance

3. Solubility

4. Loss on drying

5. Reducing sugar
6. Iron

7. Lead

8. Category

9. Uses

: Fineyellowish-grey or pale greenisyellow powder or granules having a slight odor
resembling that of burnt sugar.

: Soluble with slight heating in water; practically insoluble in ethanol.

6.5 10.0% (105 ,16h).

: Dissolve 0.5 g of the sample in ffL of water; warm, and make the solution alkaline
with 1 mL of ammonia TS. Pass hydrogen sulfide gas into the solution to precipitate
iron, and allow the mixture to stand for 30 min to coagulate teeitate. Filter, and
wash the precipitate with two successiveab portions of water. Acidify the combined
filtrate and washings with hydrochloric acid, and addl20f dilute hydrochloric acid
TS in excess. Boil the solution until tkeporsno longerdarken lead acetate paper, ant
continue to boil, if necessary, until concentrated to aboutlLOAllow to cool, add 5
mL of sodium carbonate TS and 20 of water; filter, and adjust the volume of the
filtrate to 100mL. To 5mL of the filtrate add 2nL of alkaline cupric tartrate TS and bc
for 1 min. No red precipitate should be formed within 1 min.

: Not more than %.

: Not more than 2 ppm.

: Food Additives Category 8

: Nutritional additiveslutritional additives
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§ 08080

Chemical formulaMgO

1.
2.

10.
11.

Assay

Description

Solubility

Loss on drying

Magnesium Oxide

Molecular weight40.31
: Not less than 96.0% after ignition at about 800
: Very bulky white powder, known as light magnesium oxide, or as a relatively dens
white powder, known as heavy magnesium oxide. 5 g of light magnesium oxide oci
volume of 40 to 50nL, while 5 g of heavy magnesium oxide occupy a volume of 10
20mL. The sample is alkaline to moistened litmus paper.
: Practically insoluble in water; insoluble in ethanol.

: Not more than 5% after ignition at 800to 825 to constant weight.

Alkali (free) and soluble : Boil 2 g of the sample, weighed to the nearest mg, withmO@f water for

salts

Calcium oxide

Arsenic

Lead

Heavy metals
Category

Uses

5 min in a covered beaker and filter while hot. Add methyl red TS and titr.
50 mL of the cooled filtrate with 0.1 N sulfuric acid. Not more thaml2 of
the acid should be consesh Evaporate 281L of the filtrate to dryness and
dry at 105 for 1 h. Not more than 10 mg of residue should remain.
: Not more than 1.5%
(Weigh 400 mg of the sample to the nearest 0.1 mg, and dissolve in a mixturd_aff3
sulfuric acid and 2L of water. Add 50nL of ethanol, and allow the mixture to stanc
overnight. If crystals of magnesium sulfate separate, warm the mixture to aboub50
dissolve. Filter through a tared, previously ignited, porcelain filter creicésid wash the
precipitate several times with a mixture of 2 volumes of ethanol and 1 volume of dil
sulfuric acid TS. Ignite the crucible and contents at a dull red heat, cool and weigh.
weight of calcium sulfate obtained, multiplied by 0.4119¢egithe equivalent of calciun
oxide in the sample taken for the test.)
: Not more than 3 ppm.
: Not more than 10 ppm.
: Not more than 40 pprtas Pb)
: Food Additives Category 8

: Nutritional additives
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§ 08087

Manganese Sulfate

Synonym b CAS No. 778587-7
Chemical formuleo MnSQ, H,0 Molecular weighth 169.02
1. Assay ®98.0~102.0 |

2. Description

3. Solubility

4, Arsenic

5. Lead

6. Selenium

7. Loss on drying

8. Category

9. Uses

b Light pink granular powder

b Freely soluble in water, insoluble in ethanol

b Not more than 3 mg/kg

b Not more than 4 mg/kg

o Not more than 0.008

#10.0~13.0 (400~500 , heatto constant weight)
b Food Additives Category 8

b Nutritional additives
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§ 08105

Chemical formulaCi2H22MgO14

g & 0 bdpoR

Assay
Description
Solubility
Water
Reducing
substances
Lead
Category

Uses

Magnesium Gluconate

Formula weight414.60(Anhydrou$; 450.63

(Dihydratg
CH OH H CH
HOH,C—C— ¢ —b— & cod” ng 2@
H H OHH
2

: Not less than 98.0% and not more than 102.0% on the anhydrous basis.
: White to offwhite, odorless, fine powder.

: Soluble in water; sparingly soluble in ethanol.

: Between 3.0% and 12.08%arl Fischer Method)

: Not more than 1.0% calculated agylicose

: Not more than 2 ppm.
: Food AdditivesCategory 8

: Nutritional additiveslutritional additives
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§ 08106

Magnesium Hydroxide

Chemical formulaMg(OH) Molecular weight58.32
1. Assay : Not less than 95%
2 Description : Odorless, white bulky powder. The sample is alkalinedistened litmus paper.
3 Solubility : Practically insoluble in water and in ethanol.
4. Loss on drying : Not more than 2% (105, 2 h)
5 Loss on ignition  : Not more than 30 33% (approx. 800 to constant weight)
6 Alkalis (free) and soluble : Boil 2 g of the sample with 10@L of water for 5 min in a covered beaker
salts and filter while hot. Add methyl red TS and titraterfl of the cooled filtrate
with 0.1 N sulfuric acid. Not more thanm2L of the acid is required to reach
the endpoint. Evapate 25mL of the filtrate to dryness and dry at 105or 3
h. Not more than 10 mg of residue remains.
7. Calcium oxide : Not more than 1.5%
(Dissolve about 500 mg of the sample, accurately weighed, in a mixtunaio©3
concentrated sulfuric acid and 22 of water. Add 50nL of ethanol and allow the
mixture to stand overnight. If crystals of magnesium sulfate separate, warm the mi
to about 500 to dissolve. Filter through a Gooch crucible containing an asbastos m
previously washed with dilute sulfuric acid TS, water, and ethanol and ignited and
weighed. Wash the crystals on the mat several times with a mixture of 3 volumes o
ethanol and 1 volume of water. Ignite the crucible and contents at a dull red hkat, c
and weigh. The weight of calcium sulfate obtained, multiplied by 0.4119, gives the
equivalent of calcium oxide in the sample taken for the test.)
8. Arsenic : Not more than 3 ppm.
9. Lead : Not more than 10 ppm.
10. Heavy metals - Not more than 4@pm.
11. Category : Food Additives Category 8
12. Uses : Nutritional additivedlutritional additives
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§ 08112

Lactoferrin

1. Description : Obtained by degreasing, separating and refining the milk. White to pink powder.
2. Crude protein : Not less tha®4.3% (TNx6.38 on the dried bas)s

3. Lactoferrin : Not less tharf94% on the dried basis

4, Iron : Not more thar80 mg/100 g

5. Water : Not more than 4%.

6. Solubility : Dissolve 2 g of the sample in 100 mL of water. The soldidnoul d be it
7. pH :5.2 7.1(2% soln)

8. Ash : Not more than %.

9. Total plate count : Not more thari000 /g

10. E.coli : Negative by te$d.1 g

11. Salmonella : Negative by tegb g.

12. Staphylococcus auresus : Negative by te$d.1g.

13. Heavy metals : Not more than 20 pprtas Pb)

14. Category : Food Additives Category 8

15. Uses - Nutritional additivedlutritional additives
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§ 08113

CalciumDihydrogenPhosphate

The same a§ 07006
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§ 08114

Calcium Phosphate, Dibasic

The same a§ 07007
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§ 08116

Calcium Phosphate, Tribasic

The same a§ 07009
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§ 08117

Iron Lactate

1. Assay : Not less thar15.8% and not mor20.0% of Fe

2.  Appearance : ©3 + AH Q, z

3. Identification (MDA, 05g 450 550 tf CHx ,4Z ,Fd (
mL O RR1ImL)3mL, uf n,z n I y Hu

(2) Passes test for lactate.
4. Solution : Dissolve 1 g of the sample #0 mL of water in water bathThe solutiorshould be
"almost clear".

5. Chloride : Not more than 0.07% of CI.

6. Sulfate : Not more tharD.48% of SQ..

7. Arsenic : Not more than 4 pprtas AsOs).

8. Heavy metals : Not more than 50 ppifas Pb)

9. U oQu :A; 05gf imL | 1+, N M 2£H R n A.

10. Category : Food Additives Category 8

11. Uses : Nutritional additivedlutritional additives
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§ 08118

Calcium Lactate

The same a§ 07012
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§ 08123

Chemical formulaCas (CsHs03)s (CsH1107)4 2H,0

1.
2.
3.

10.
11.
12.
13.

Assay
Description

Identification

Total sugars

pH

Heavy metals

Arsenic
Chloride
Sulfate
Phosphate
Loss on drying
Category

Uses

Calcium Gluconolactate

Molecular weight 1551.5

: Not less tha®8.0% and not more that01.(%.
: White or slightly gray or yellow powder.

: The 100 mg in 10 mL solution of the sample passes the test for calnitime. thin

layer chromatography analysis, the sample passes test for lactic atédihod

luconic acid.

: No red precipitate exists.

: Dissolve about 10 g of the sample in 1000 mL of boiled water, and the pH of the

solution is 5.6 ~ 8.6.

: Not more than 5 pprtas Pb)

The total amount of Fe, Ni, Cu, Zn, Pb and Cd ismote than 50 ppm.
Not more than 40 ppm of Fe.
Thetotal amount of Ni, Cu, Zn, Pb and Cd is nudre than 10 ppm.

Not more than 1 pprfas Pbyand Cd.

: Not more than 1 ppr{as AsOs).

: Not more thart00 ppmof CI' .

: Not more thar600 ppmof SOy 2.

: Not more tharm00 ppmof POy 3.

: Not more thart.0% (85 , more tharB0 min)
: Food Additives Category 8

- Nutritional additivedlutritional additives
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§ 08131

Chromium Picolinate

Chemical formulaCigH12N30sCr Molecular weight418.31

© © N o g &

11.
12.
13.
14.

Assay
Appearance

Identification

Chromium
Chloride

Bulk density
Loss on drying
Sulfate
Arsenic

Lead

Mercury
Particle size
Category

Uses

: Not less thar®8% and not more thah02% on the dried basis
: Red to pink powder

: The infrared absorption spectrunmeasured by the sample should be consistent with

standard product.

212 12.8%.

: Not more than 0.0%.

: Not less thar®.45 gmL.

: Dry it at 105°C for 4 hours: it loses not more thath4f its weight.
: Not more than 0%.

: Not more than 1 ppm.

: Not more than 10 ppm.

: Not more than 1 ppm.

: Not more than 60 Mesh.

: Food Additives Category 8

- Nutritional additivedlutritional additives
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§ 08132

Synthetic Zeaxanthin

Chemical names : (all-E)-1,1-(3,7,12,16Tetramethy1,3,5,7,9,11,13,15,2 bctadecanonaerk 18

diyl)bis[2,6,6trimethylcyclohexene-ol]; 3R,3'Rb , -Cdrotene3,3-diol

Synonyms : ZeaxanthglanchovyxanthinINS 161h(i) CAS No. 14468-3
Chemical formula : CaoHs602 Molecular weight
568.9
HO CH,
1. Assay : Not less than 96%.
2. Description : Orangered crystalline powder, with little or no odor.
3. Solubility : Sparingly soluble in chloroform, practically insoluble in water and ethanol.
4. Test for carotenoid : Thecolor of the solution of the sample in acetone disappears after success
additions of a 5 % solution of sodium nitrite and 1N sulfuric acid.
5. Spectrophotometry  : An ethanol solution of the sample shows maximum absorption between 450 a
454 nm.
6. Loss on drying : Not more than 0%.
7. Sulfated ash : Not more than 0%.
8. cis-Zeaxanthins - Not more than 2%.
9. 1 2-Apo-zeaxanthinaldiatoxanthin, parasiloxanthin : Not more than 1.1 % combined.
10.  Triphenyl phosphine oxide (TPPO) : Not more than 0.0%.
11. Heavy metals : Not more than 20 mg/k@as Pb)
12. Lead : Not more than 2 mg/kg.
13. Category : Food Additives Category 8
14. Uses : Nutritional additivedlutritional additives
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§ 08133
§ 09033

Lutein

Chemical names : 3,3"dihydroxy-d-carotene

Chemical formulaCsoHs602

Molecular weight568.88

Lutein: R=H

1. Definition

2. Assay

3. Description

4. Identification

5. Residual solvent
6. Lead

7. Category

8. Uses

: Crystalline luteinis obtained byextracting with solvent, saponifying, centrifuging

marigold flower. The crystal contains a small amount of zeaxanthin.

: Not less than 75 of lutein.
: Yellowish brown crystalline powder.

: (1) Solubility: Insoluble in water; soluble in hexane.

(2) Positive carotenoid test: The color disappears after continuously adding 5% sc

nitrite solution and 0.5 M sulfuric acid to the acetone solution ofineple

: Hexane Not more than 50ng/kg.
: Not more than 2 mg/kg.
: Food Additives Category 8

: Nutritional additiveslutritional additives
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8§ 08136
Calcium L-Threonate

Chemical formula(C4H70s).Ca Molecular weight310.27

CHOH 4 )
HCOH Ca
HOCH
- J
Coo 2

1. Assay : Not less than 9% on the dried basis

2. Appearance - White powder

3. Melting range : Not less thar265

4. Solubility : Soluble in water. The solution is colorless and clear.

5. Loss on drying : Dry it at 105°C for 4 hours: it loses not more than 040f its weight.

6. Water :0.13 0.2%%.

7. pH : 8.0 9.0(saturated solutign

8. Ascorbic acid : Not more than 18 ppm.

9. Arsenic : 2 ppm(as AsOs).

10. Heavy metals : Not more than 20 pprfasPb).

11. Ascorbic acid : Not detectable

12.  Sulfate : Not more than 0.05%.

13.  Chloride : Not more than 0.05%.

14. Category : Food Additives Category 8

15. Uses > Nutritional additivedlutritional additives
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§ 08137

Calcium Citrate

Chemical formulaCi2H10Ca014 4H,0 Molecular weight570.50

1. Assay : Not less tha®7.0% on the dried basis

2. Description : Odorless, white powder. Very slightly soluble in water. Insoluble in ethanol.

3. Identification : (1) Dissolve 500 mg in a mixture of 8L of water and 2.5nL of dilute nitric acid (1

© ©® N o

11.
12.
13.
14.

mL of nitric acid in 9mL of water). Add ImL of mer curic sulfate TS, heat to boiling,
and add InL of potassium permanganate TS. A white precipitate is formed.
(2) Igniting calcium citrate aBO0 400 for an hour the residue passes the test for
calcium.
pH :6.0 8.0(1in 20 soln)
Hydrochloric acid : Dissolve 5 g of the sample in b@L of hydrochloric acid and 56L of water. Heat in
insoluble matter steam bath for 30 minutes and add water to make an20gblution. After filtered
with qualitative filter paper, wash the residue on the filter paper until there is no
chloride reaction of the washing liquid. Burn the residue with fijegyer at 300

400°C for 1 hour. The residue should not be more than 3 mg.

Fluoride : Not more than 0.003%.
Chloride : Not more thar®.007?% of Cl.
Sulfate : Not more thar®.024% of SOs.
Lead : Not more than 10 pprfas Pb)
Arsenic : Not more than 4 pprtas AsOs).
Heavy metals : Not more than 20 ppifas Pb)

Loss on drying :10.0 14.0%6 (150 ,4 hi).
Category : Food Additives Category 8

Uses - Nutritional additivedlutritional additives
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§ 08138

Zinc CitrateTrihydrate

Chemical formulaCi2H10014Znz 3H0 Molecular weight628.4

1. Assay

2. Description

3. Identification

4. Chloride

5. Sulfate

6. Iron

7. Arsenic

: Not less tha99.0% andnot more thar102.5%.

: White powder. Insoluble in alcohol, slightly soluble in water, and soluble in diluted
inorganic acid.

: Solution S: Dissolve 2.5 g of the sample in dilute nitric acid and adjust the volume
mL using dilute nitric acid.
Appearance of solution S: Transparent, clear, colorless.

A. Test for citrateAdd 0.5 mL of sulphuric acid and 1 mL pbtassium
permanganate to 5 mL of solution S. Heat until until the color of the potass
permanganate remain unchanged. Add 0.5 mL of sodium nitroferric
hydride/diluted sulfuric acid (100 g/L) solution and 4 gsuoffuric acid. Slowly
addconcentrateéimnonia to alkalinize the solution unsullfuric acid is
dissolved. Add an excess of concentrated ammonia to make the solution p
then turn violet.

B. Test for zinc Add 0.2 mL of sodium hydroxide solution to 5 mL of solution £
A white precipitate formsAfter adding 2 mL of sodium hydroxide solution, tr
precipitate will completely dissolve and the solution will be clear. After addi
0.1 mL of sodium sulfide solution, a fluffy white precipitate forms.

: Not more than 200 ppm

Dilute 5 mLof solution S with water to 15 mAccording to the limit test of chloride in
Ph. Eur.

: Not more than 200 ppm

Dilute 5 mL of solution S with water to 15 nAccording to the limit test cdulfatein
Ph. Eur.

Preparation of standard solutidviix 5 mL of sulphate standard solution (10 ppms50
and 10 mL of distilled water.

- Not more than 100 ppm

Dilute 2 mL of solution S with water to 10 mAccording to the limit test of irom Ph.
Eur.

: Not more than 3 ppm.

Take0.33 g of the sample, according to the test method for arsenic in Ph. Eur (A).
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8.

10.
11.

Lead

Assay

detemination

Category

Uses

: Not more than 20 ppm.

Interpretusing Ph. Eur atomic absorption spectrometry (Method I1). Use a lead hollc
cathode lamp as the radiation source andeétylene flame. Absorption wavelengtr
is 283.3 nm (or 217.0 nm, depending on the instrument).

Test solution: Dissolve 5.0 g of thensple in 24 mL of a solution of water and nitric ac
(leadfree) in equal proportions, then dilute to 100.0 mL with water.

Standard solution; Dilute lead standard solution (containing 0.1% of lead) witfrésad
nitric acid solution (3.5%).

: Dissolve 0.500 g of the sample in 5 mL of dilute acetic acid solutioodimplex metric
titration of zinc. 1 mL Sodium Edetate 0.1 M is equivalent to 20.9%ang
Cl)2H10014Zn3 3H20.

: Food Additives Category 8

: Nutritional additivedlutritional additives
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§ 08139

§ 09034

Synthetic Lycopene

Chemical names :y ,-garoteneall-translycopene (all-E)-lycopene (all-E)-2,6,10,14,19,23,27,3dctamethy

2,6,8,10,12,14,16,18,20, 22,24,26@ttriacontatridecaene

Synonyms : INS 160d(i)

Chemical formulaCagHse Molecular weight536.9

P W N PR

© ® N o

11.
12.

Assay : Not less than 96% total lycopenes; not less than 70¥ealtlycopene.

Description : Red crystalline powder.

Solubility : Insoluble in water, freelgoluble in chloroform.

Test for carotenoids : The color of the solution of the sample in acetone disappears after successi

additions of a 5% solution of sodium nitrate and 1N sulfuric acid.
Solution in : A 1% solution is clear and hasd-orange color.
chloroform
Spectrophotometry  : A solution in hexane shows an absorption maximum at approximately 470 nm

Loss on drying : Not more thard.5% (40 ,4hat10 mmHg.

Lead : Not more than 1 mg/kg.

Apo-1 2lycopenal : Not more than 0.1%.

Triphenyl phosphine oxide (TPPO) : Not more than 0.0%.
Category : FoodAdditives Category 8, 9.

Uses : Nutritional additivedlutritional additivesColors

248



§ 08140

Calcium Gluconate

The sames 807004
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§ 08142

Synthetic Genistein

Chemical : 5, 7-dihydroxy-3-(4-hydroxyphenyl)chrome#-one

names

Synonyms : Genistein genisteal sophoricoj CAS No. 44672-0

Chemical . C15H100s Molecular
formula weight

=

Assay
Appearance
Water
Sulfated ash
Arsenic

Lead

Heavy metals

Category

© © N o g~ w N

Uses

: Not less than 98.5%

: White or yellowishpowder

: Not more than 0%.

: Not more than 0%.

: Not more than 1 mg/kg.

: Not more than 2 mg/kg.

- Not less than 10 mg/k@s Pb)
: Food Additives Category 8

- Nutritional additivedlutritional additives
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§ 08251

Ferrous Sulfate, Dried

Definition Ferrous sulfate, dried consists primarily of the monohydrate with smaller

amounts of the tetrahydrate.
Molecular formula : FeSQ HO

FeSQ 4H,O

Formulaweight : Monohydrate: 169.91

Tetrahydrate: 223.91
Assay : Not less than 86% and not more than 89%e$Q.
Appearance : A greyishwhite to buffcolored powder
Characteristics

Identification

Solubility : Dissolves slowly in water; insoluble in ethanol.
Iron : Passes test

Sulfate : Passes test

Purity

Acid insoluble : Not more tharD.05%

matter
Lead : Not more than 2 mg/kg.
Mercury : Not more than 1 mg/kg.
Category : Food Additives Category 8
Uses > Nutritional additivedlutritional additives
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§ 08281

Synonyms

Chemical formula NaMoO4 A 2.8

1.

o o

N

10
11

Sodium Molybdate ()

: Sodium Molybdate Dihydrate,

Disodium Molybdate Dihydrate

CAS NO. 1010240-6

Purity

Appearance
Solubility

Identification

Chloride
Phosphate
Ammonium salt
Heavy metals
Loss ondrying
Category

Uses

Molecular weight241.9 (dihydrate)

- Not less than 98.0% and not more than 100.5% on the dried basis

: Whit or off-white powder or colorless crystal.
: Soluble in water

: Dissolve 0.2 g of the sample imAaL of nitric acid aqueous solutignitrogen is

mixed with water in equal volumeAdd 0.1g of ammonium chloride, 0.81L of
disodium hydrogen phosphate dan and heat slowly &0-60°C to produce a

yellow precipitate.

: Not more than 50 pprof Cl.

: Not more than 200 ppm of RO

: Not more tharl0 ppm tested as 0.10 @sNHJ)
: Not more than 10 pprfas Pb)

: 14.0%~16.0%(1.00Qy, 140 , 3hr)

: Food Additives Category 8

- Nutritional additivedlutritional additivesColors
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§ 08317

L-Carnitine Tartrate

Synonyms : L-carnitineL-tartrate 2: 1);
Vitamin BT-L-tartrate
CAS No. 3668782-8
Chemical formulaCigHzeN2012 Molecular weight472.49
1. Assay :67.2 69.2%(asL-carniting
30.8 32.8%(asL-tartaric acid
2. Appearance : White crystalline powder
3. Water : Not more than 0.5%
4. Solubility : Soluble in waternot less thai000 g/L &t20 ).
5. Specific rotation : d U 20Ds L 11.0 L 9.5°
6. Identification : This product is completelgoluble in water, so it can be measured bgaknitine and
L-tartaric acid.
7. Lead : Not more than 1 ppm.
8. Heavy metals : Not more than 10 ppifas Pb)
9. Residue on
o : Not more than 0.1%600 , 2h).
ignition
10. Category : Food Additives Category 8
11. Uses > Nutritional additivedlutritional additives
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§ 08318

Ferric Sodium EDTA, EDTA FeNa

GJOOC—CHz\ cH,— cod® o e
NCH,CH,N, NE | Fe
© / N &
00C—CH;, CH,—CO
Synonyms : Ferric Sodium Edetate, Ferric Sodium EDTA Trihydrate, Sodium Feredetate, Sodium Irc
EDTA,

Sodium Iron (iii) ethylenediaminetetraacetate, trihydrate

CAS No. 1815432-0 (CAS anhydrous 157081-5)

Chemical formulaCigH12FeNeNaQs - 3H 0 Molecular weight421.09 (trinydrate)
1. Assay : Not less thar®9% (w/w).
2. Appearance : Odorless, lightellow to tan powder.
3. Solubility : Miscible with water.
4. Assay 1 12.5%~13.5%calculated ortrinydratebasi3
5. EDTA : 65.5%~70.5%dalculated on trihydrate bayis
6. pH : 3.5~5.5 (1% solution)
7. Waterinsoluble
: Not more than 0.1%.
matter
8. Nitrilotriacetic acid : Not more than 0.1%.
9. Arsenic : Not more than 1 mg/kg.
10. Lead : Not more than 1 mg/kg.
11. Category : Food Additives Category 8
12. Uses : Nutritional additivedlutritional additives
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§ 08319
Ferrous ammonium phosphate
O
NH4+ I

2+
Fe

Synonymslron(ll) ammonium phosphate; Phosphoric acid, ammonium iron (ll) salt

CAS No. 1010160-7

Chemical formula
Molecular weight 168.85 (anhydrous)

FeNH,PO,

1. Assay : Not less than 24% and not more tt80% @slron(ll))
2. Appearance : Greyish green powder.

3. Solubility . Insoluble in water, soluble in diluted inorganic acids.
4, Fluorine : Not more than 50 mg/kg.

5. Iron (1) : Not more than 7%.

6. Water : Not more than 3%.

7. Mercury : Not more than 1 mg/kg.

8. Cadmium : Not more than 1 mg/kg.

9. Arsenic : Not more than 3 mg/kg.

10. Lead : Not more than 2 mg/kg.

11. Category : Food Additives Category 8
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§ 08320

CAS NUMBER

Chemical formula

Molecular weight

Assay

Appearance

Characteristics
Solubility
Free acid
Free alkali
Chloride
Sulfate
SiFs

Sodium

ron

Heavy metals

Loss on ignition
Category

Uses

Potassium Fluoride
778923-3
KF
58.1
Not less tha®8.0% on the dried basis

White crystal or powder.

Slightly soluble in water.

Not more than 0.1%f HF.

Not more thar®.15% of K>CGs.
Not more tharb00ppm ofCl.
Not morethan 100 ppnof SO..
Not more than 0%.

Not more than 0%.

Not more than 20 ppm.

Not more than 30 ppifas Pb)
Not more than 1%500 , 1h).

: Food Additives Category 8

: Nutritional additiveNutritional additives
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§ 08321

Sodium Fluoride

CAS NUMBER 7681494

Chemical formula NaF

Molecular weight 41.99

Assay Not less thar®8.0%on the dried basis
Appearance White crystal or powder.
Characteristics

Waterinsoluble matter Not more than 0.%.

Free acid Not more thar®.25% of HF.

Free alkali Not more thar®.2% of NaCOs.

Chloride Not more thar200 ppmof Cl.

Sulfate Not more than 300 ppm of SO4.

SiFs Not more than 0%.

Iron Not more than 50 ppm.

Heavy metals Not more than 30 ppifas Pb)

Loss on drying Not more than 1%150 , 4 hi).
Category Food Additives Category 8
Uses Nutritional additivedlutritional additives
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Category9 ColorsColors

§ 09001
New Coccin Food Red No.p

General name : Cochineal Red ANew Coccin

Chemical names : Trisodium salt of 1L ( 4 $\iifoi 1iNjaphthylaza) 2i naphthal 6, 8 disulfonic acid

Chemical formulaCyoH11010N2SsNas Molecular weight 604.54
1. Assay : Not less than 82%
2 Appearance : Red to dark red powder granules, odorless.
3. Solution : When 0.1 g of the sample is dissolved in 1@0 of water, the solution should be clea
4 Waterinsoluble  : Not more than 1%.
matter
5. Chloride and sulfate - Not more than 8% in totgasCl, SQy).
6. Arsenic : Not more than 2 pprtas AsOs).
7. Heavy metals : Not more tharb00 ppmof iron.

Not more thar25 ppmof chromium
Not more thar200 ppmof zinc.
Not more than 20 ppitas Pb)

8. Subsidiary : Not more than %.

coloring matter

content
9. Loss ondrying : Not more than 10% (135°C, 6 h).
10. Category : Food Additives Category 9
11. Uses : ColorsColors
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§ 09002
Erythrosing(Food Red No.y

General name : Erythrosion

Chemical names : Disodium salt of ® (oi carboxyphenyl) 6 hydroxyi 2, 4, 5, T tetraiodd 3i isoxanthone

Chemical formulaCzHeOslsNax H,O Molecular weight897.91
1. Assay : Not less than 8.
2 Appearance : Red to reébrown powder or granules. Odorless
3. Solution : When 0.1 g of the sample is dissolved in 1@0 of water, the solution should be clea
4 Waterinsoluble  : Not more than 1%.
matter
5. pH :6.5 10(1in 100 soln)
6. Chloride and sulfate : Not more thar2% in total (asCl, SQu).
7. Arsenic : Not more than 2 ppr{as AsOs).
8. Heavy metals : Not more than 500 ppm of iron.

Not more than 25 ppm of chromium.
Not more than 200 ppm of zinc.
Not more than 20 pprtas Ph)
9. Subsidiary : Not more than %.
coloring matter
content
10. Loss on drying : Dry it at 135° for 6 hours: it loses not maitean 126 of its weight.
11. Category : Food Additives Category 9

12. Uses : ColorsColors
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§ 09003

Erythrosine Aluminum Lake

1. Assay : Not less thar10% of Erythrosine
2. Appearance : Red powder, odorless
3. Hydrochloric acid and : Not more than 0%.

ammonia insolublenatter

4. Watersoluble chloride andiatersoluble : Not more thar2% in total (asCl, SQu)
sulfate

5. Arsenic : Not more than 2 pprtas AsOs).

6. Heavy metals : Not more tharR00 ppmof zinc.

Not more thar500 ppmof iron.
Others: Not more than 20 ppas Pb)
7. Barium : Not more than 0.05%.
8. Subsidiary : Not detectable
coloring matter
content
9. Loss on drying : Dry it at 135T for 6 hours: it loses not more than?8@f its weight.
10. Category : Food AdditivesCategory 9

11. Uses : ColorsColors
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§ 09004

Tartrazing(Food Yellow No.4

General name : Tartrazine

Chemical names : Trisodium salt of B carboxyi 5i hydroxyi 1i (pi sulfophenyl) 4i (pi sulfophenylazd)

pyrazole
Chemical formulaCigHoOsN+S,Nag Molecular weight534.38
1. Assay : Not less than 8%.
2 Appearance : Yellowish orange to orange powder or granules, odorless.
3. Solution : When 0.1 g of the sample is dissolved in bfl0of water, the solution should be clea
4 Waterinsoluble  : Not more than 1%.
matter

5. Chloride and sulfate : Not more thar6% in total (asCl, SQu).
6. Arsenic : Not more than 2 ppr{as AsOs).
7. Heavy metals : Not more than 500 ppm of iron.

Not more than 25 ppm of chromium.

Not more than 200 ppm of zinc.

Not more than 20 pprtas Ph)
8. Subsidiary : Not more than 3%.

coloring matter

content
9. Loss on drying - Not more than 10% (135°C, 6 h).
10. Category : Food Additives Category 9

11. Uses : ColorsColors
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§ 09005

Tartrazine Aluminum Lake

1. Assay : Not less tharl0% of Tartrazine
2. Appearance : Yellow, odorless powder
3. Hydrochloric acid and : Not more than 0.5%.

ammonia insoluble matter

4. Watersoluble chloride andvatersoluble : Not more thar?2% in total (asCl, SQy)
sulfate

5. Arsenic : Not more than 2 pprfas AsOs).

6. Heavy metals : Not more thar200 ppmof zinc.

Not more tharb500 ppmof iron.
Others: Not more than 20 pp@s Pb)
7. Barium : Not more than 0.05%.
8. Subsidiary : Not detectable.
coloring matter
content
9. Loss on drying : Not more than 30%135°C, 6 h)
10. Category : Food Additives Category 9

11. Uses : ColorsColors
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§ 09006

Sunset Yellow FCKEFood Yellow No.5

Chemical names : Disodium®6-hydroxy-5-(4-sulfonatophenylaze-naphthalenesulfonate
Synonyms : Cl Food Yellow 3 FD&C Yellow No. 6 Crelborange SCI (1975) No. 15985INS No. 110
CAS No. 278294-0.

Chemical formula : CigH10N2Na&O7S, Molecular weight452.38
HO
e )
S0
1. Definition : Sunset Yellow FCF consists principally of the disodium salt diy@roxy-5-[(4-

sulfophenyl)azoR-naphthalenesulfonic acid and subsidieojoring matters together

with sodium chloride and/or sodium sulfate as the principablared components.

2. Assay : Not less than 85% totabloring matters.
3. Appearance : Orangered powder or granules
4. Solubility : Soluble in water; sparingly soluble in ethanol
5. Loss on drying : Not more than 15% together with chloride and sulfateulated as sodium salts
6. Waterinsoluble  : Not more than 0%.
matter
7. Subsidiary : Not more than 5%.
coloring matter  Not more than 2% shall lmlors other than trisodium-Bydroxy-1- (4-
content sulfonatophenylazo)naphthaleB¢s-disulfonate.
8. Organic compounds other than  : Not more than 0.5%, sum of the: monosodium saltof 4
coloring matters aminobenzenesulfonic acid, disodium salt dfy@8iroxy-2,7-
naphthalenedisulfonic acid, monosodium salt-tfy@iroxy-2-
naphthalenesulfonic acid, disodiwsalt of hydroxy-1,3
naphthalenedisulfonic acid, disodium salt of 4jidzoaminobis
benzenesulfonic acid, and disodium salt of-6)8/bis-2-
naphthalenesulfonic acid.
9. Unsulfonated primary aromatic  : Not more than 0.01%, calculated as aniline.

amines

10. Etherextractable : Not more than 0%.
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11.
12.
13.
14.

matter
Lead
Arsenic
Category

Uses

: Not more than 2 mg/kg.
: Not more than 2 mg/kg.
: Food Additives Category 9

: ColorsColors
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§ 09007

Sunset Yellow FCF Aluminum Lake

1. Assay : Not lessthan 10% of Sunset Yellow FCF
2. Appearance : Orange powder, odorless.
3. Hydrochloric acid and : Not more than 0%.

ammonia insoluble matter

4. Watersoluble chloride and wateoluble - Not morethan2% (asCl, SOy)
sulfate

5. Arsenic : Not more than 2 pprtas AsOs).

6. Heavy metals - Not more than 200 ppm of zinc.

Not more than 500 ppm of iron.
Others: Not more than 20 pp@as Pb)
7. Barium : Not more than 0.05%.
8. Subsidiary : Not detectable

coloring matter

content
9. Loss ondrying - Not more than 30% (135°C, 6 h)
10. Category : Food Additives Category 9
11. Uses : ColorsColors
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§ 09008

Fast Green FCH-ood Green No)3

General name : Fast Green FCF
Chemical names : Disodium salt of &4 {[41 (Ni ethyli mi sulfobenzyli amino) phenyl} (4i hydroxyl 2i
sulfophenyl) methylene} [1i (Ni ethyli Ni mi sulfoniumbenzyl) ¥

cyclohexadienimine]

Chemical formulaCs7Hz4010N2SsN &y Molecular weight808.88
1. Assay : Not less than 8%.
2. Appearance : Dark green powder agranules with metallic glossy, odorless.
3. Solution : When 50 mg of the sample is dissolved in dl0of water, the solution should be
clear.
4. Waterinsoluble  : Not more than 1%.
matter
5. Chloride and sulfate : Not more tharb% in total (asCl, SQu).
6. Arsenic : Not more than 2 pprtas AsOs).
7. Heavy metals : Not more tharb00iron.

Not more than 50 ppraf chromium
Not more thar200 ppmof zinc.
Others: Not more than 20 pp@s Pb)
8. Subsidiary : Not more than %.
coloring matter
content
9. Loss on drying : Not more than 10% (135°C, 6 h).
10. Category : Food Additives Category 9

11. Uses : ColorsColors
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§09009

Fast Green FCF Aluminum Lake

1. Assay : Not less tharl0% of Fast Green FCF
2. Appearance : Dark greenish blue finpowder, odorless.
3. Hydrochloric acid and : Not more than 0%.

ammonia insoluble matter

4. Watersoluble chloride and wateoluble - Not more thar?2% in total (asCl, SQy).
sulfate

5. Arsenic : Not more than 2 pprtas AsOs).

6. Heavy metals - Not more than 200 ppm of zinc.

Not more than 500 ppm of iron.
Others: Not more than 20 pp@as Pb)
7. Barium : Not more than 0.05%.
8. Subsidiary : Not detectable
coloring matter
content
9. Loss on drying : Dry it at 135° for 6 hours: it loses not matean 396 of its weight.
10. Category : Food Additives Category 9

11. Uses : ColorsColors
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8§ 09010
Brilliant Blue FCF

Chemical names : Disodium salt of &4 {[41 (Ni ethyli mi sulfobenzyl amino) phenyl}y (2i
sulfoniumphenyl) methylene} [1i (Ni ethyli Ni mi sulfobenzylj g5 cycloi

hexadienimine]

Chemical formulaCs7Hz4N2NaOySs Molecular weight792.87
1. Assay : Not less than 8%.
2. Appearance : Purple powder or granular with metallic luster, odorless.
3. Solution : When 50 mg of the sample is dissolved in b@l0of water, the solution should be
clear.
4. Waterinsoluble  : Not more than 1%.
matter
5. Chloride and sulfate : Not more tham% in total
6. Arsenic : Not more than 2 ppr{as AsOs).
7. Heavy metals : Not more than 500 ppm of iron.

Not more than 50 ppm.
Not more than 200 ppm of zinc.
Others: Not more than 20 ppas Pb)
8. Subsidiary : Not more than %.
coloring matter
content
9. Loss on drying - Not more than 10% (135°C, 6 h).
10. Category : Food Additives Category 9

11. Uses : ColorsColors
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§ 09011

Brilliant Blue FCF Aluminum Lake

1. Assay : Not less than 10% of Brilliant Blue FCF
2. Appearance : Blue fine powder, odorless
3. Hydrochloric acid and : Not morethan 0.5%.

ammonia insoluble matter

4. Watersoluble chloride and wateaoluble : Not more thar2% in total (asCl, SQu)
sulfate

5. Arsenic : Not more than 2 pprtas AsOs).

6. Heavy metals : Not more than 500 ppm of iron.

Not more than 200 ppm of zinc.
Others: Not more than 20 ppas Pb)
7. Barium : Not more than 0.05%.
8. Subsidiary : Not detectable

coloring matter

content
9. Loss on drying : Dry it at 135° for 6 hours: it loses not more tha¥@6f its weight.
10. Category : Food AdditivesCategory 9
11. Uses : ColorsColors
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§ 09012
Food Blue No.2
General name : Indigotine (Indigo Carmine)

Chemical names : Disodium salt of 5 5 Njndigotini disulfonic acid

Chemical formulaCieHsOsN2S:Na, Molecular weight466.37
1. Assay : Not lessthan 8%x.
2. Appearance : Dark purple to dark purplish brown powder or granules, odorless.
3. Solution : When 50 mg of the sample is dissolved in dl0of water, the solution should be
clear.
4, Waterinsoluble  : Not more than 1%.
matter
5. Chlorideand sulfate : Not more than 7% in totghsCl andSQy)
6. Arsenic : Not more than 2 pprtas AsOs).
7. Heavy metals : Not more than 1,000 ppm of iron

Not more than 25 ppm of chromium
Not more than 200 ppm of zinc.
Others: Not more than 20 pp@s Pb)
8. Subsidiary : Not more than %.
coloring matter
content
9. Loss on drying : Not more than 10% (135°C, 6 h).
10. Category : Food Additives Category 9

11. Uses : ColorsColors
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§ 09013

Indigo Carmine Aluminum Lake

1. Assay : Not less tharl0% of indigo carmine
2. Appearance : Violet, fine powder, odorless.
3. Hydrochloric acid and : Not more than 0%.

ammonia insoluble matter

4. Watersoluble chloride and wateoluble - Not more thar?2% in total (asCl, SQy).
sulfate

5. Arsenic : Not more than 2 pprtas AsOs).

6. Heavy metals : Not more than 500 ppm of iron.

Not more than 200 ppm of zinc.
Others: Not more than 20 pp@as Pb)
7. Barium : Not more than 0.05%.
8. Subsidiary : Not detectable

coloring matter

content
9. Loss ondrying : Dry it at 135° for 6 hours: it loses not more thar¥30f its weight.
10. Category : Food Additives Category 9
11. Uses : ColorsColors
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§ 09014

pi Carotene

Chemical formulaCaoHse Molecular weight536.89

1. Assay : Not less than 98%vacuum desiccator over sulfuric acitlh)

2. Appearance : Reddish purple to dark red crystalline powder, wittharacteristiodor and taste.

3. Decomposition :178 183 (in a pressureeduced andealed tube

temperature
4. Solution : When 0.1 g of the sampie dissolved in 10nL of chloroform, the solution should be
ficl ear o

5. Arsenic : Not more than 2 pprtas AsOs).

6. Heavy metals : Not more than 20 ppifas Pb)

7. Absorbance : The absorbance ratio of the cyclohexane solutlom odorlessthe sample at
wavelengths 340 nm and 362 nm should be 1 or nidre.absorbance of the
cyclohexane solution (lion (1 a odthe sample at wavelength of 340 nm and th
cyclohexane solution of the sampl &e
1.45 or moreThe absorbance ratio of the cyclohexane solution (1 a odthe sanmr
sample at 434 nm and 455 nm should be 1.40+0.15, and the absorbance ratio «
wavelength between 483 nm and 455 nm should be 1.15+0.10.

8. Loss on drying : Not more han 1%(vacuum desiccator over sulfuric acith).

9. Residue on : Not more than 0%.

ignition
10. Category : Food Additives Category 9
11. Uses : Colors
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§ 09015

Chemical formulaCsoH400

1.
2.

N

© ™

10.
11.

Assay
Appearance

Solution

Decomposition
temperature

Absorbance

Arsenic
Heavy metals
Loss on drying
Residue on
ignition
Category

Uses

bi Apoi 8iNELarotenal
Molecular weight416.65
: Not less than 98%vacuum desiccator over sulfuric acitlh)
: Grayish purple to purple black crystalline powder, with a characteristic aroma.
:When 0.1 g of the sample is dissolved inn20 of chloroform, the solution should be
clear.

:136 140

: The maximum absorption band of the cyclohexane solution of the sample is arout
nm and 488 nm.

: Not more than 2 pprtas AsQOs).

: Not more than 20 pprfas Pb)

: Not more than 1%vacuum desiccator over sulfuric acith).

: Not more than 0%.

: Food Additives Category 9

: Colors
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§ 09016

Chemical formulaCszH4402

1.
2.

N

© ™

10.
11.

Assay
Appearance

Solution

Decomposition
temperature

Absorbance

Arsenic
Heavy metals
Loss on drying
Residue on
ignition
Category

Uses

bi Apoi 8iNgarotenoate, Ethyl
Molecular weight460.70
: Not less than 98%vacuum desiccator over sulfuric acitlh)
: Zinc brown crystalline powder
:When 0.1 g of the sample is dissolved inl0 of chloroform, the solution should be
clear.

:134 138

: The maximum absorption band of the cyclohexane solution of the sample is arout
nm and 475 nm.

: Not more than 2 pprtas AsQOs).

: Not more than 20 pprfas Pb)

: Not more than 1%vacuum desiccator over sulfuric acith).

: Not more than 0%.

: Food Additives Category 9

: Colors
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