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{What are sulfites
containing food additives
and how are they used?
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The provisions that follow are defined at the additive group level, and thus apply to the total content of the additives participating in this
group. Additives that make up this group are provided for reference only.
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Additive Name
Calcium hydrogen

sulfite

Potassium bisulfite
Potassium metabisulfite

Potassium sulfite

Sodium hydrogen sulfite
Sodium metabisulfite

Sodium sulfite

Sodium thiosulfate
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sulfur dioxide

sodium metabisulfite
sodium bisulfite

sodium sulfite
potassiummetabisulfite
potassiumbisulfite
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GSFA Provisions for SULFITES
Number Food Category * Max Level Notes
T 14.2.7 Aromatized alcoholic beverages (e.g., beer, wine and 250 mg/kg . Note 44
spirituous cooler-type beverages, low alcoholic refreshers)
14.2.1 Beer and malt beverages 50 mag/kg . Note 44
= 11.2 Brown sugar excluding products of food category 11.1.3 40 mg/kg . Note 44
T 04.1.2.7 Candied fruit 100 ma/kg Note 44
h: 04.2.2.4 Canned or bottled (pasteurized) or retort pouch vegetables 50 mag/kg . Note 44

(including mushrooms and fungi, roots and tubers, pulses
and legumes, and aloe vera), and seaweeds

14.2.2 Cider and perry 200 mg/kg . Note 44
14.1.2.3 Concentrates for fruit juice 50 mg/kg . Note 122
. Note 44
Note 127
14.1.3.3 Concentrates for fruit nectar 50 ma/kg . Note 122
. Note 44
. Note 127
= 14.1.2.4 Concentrates for vegetable juice 50 mag/kg Note 122
. Note 44
. Note 127
T 14.1.3.4 Concentrates for vegetable nectar 50 mg/kg . Note 122
. Note 44
. Note 127
09.2.4.2 Cooked mollusks, crustaceans, and echinoderms 150 mg/kg .. Note 44
= 14.2.6 Distilled spirituous beverages containing more than 15% 200 mag/kg Note 44
alcohol
b 04.1.2.2 Dried fruit 1,000 mg/kg Note 218
. Note 135

Ris A




6/6/2017

CONCENTRATION (PPM) OF TOTAL SULFITES (FREE AND BOUND) IN FOODS AND BEVERAGES
ITEM TOTAL CONCENTRATION (ppm)

Freeze dried, diced green bell peppers 5,819
Mixed dried fruits 1,827

I~ | Golden raisins 7 1,555

8 Treated lettuce (0.5 0z sodium metabisulphate/gallon 6

o) |forimin) , 53

e Instant mashed potatoes 488
Hashed brown potatoes 347

8 Fr?eze dried peas 345

— Spicy peppers in vinegar 307
Lemon juice ) 278
Treated shrimp (1.25 % sodium metabisulfite for 1 min) 268
Lime juice 218
High sulfite wine 250 - 300
Red wine (Brand A) 163
Red wine (Brand B) 156
Low sulfite wine < 20
Cocktail Onions 64
Wine vinegar 48
Coconut flakes 10
Beer < 0.5
http://thepaleodiet.com/paleo -diet-alcohol-consumption-sulfites-wine-beer-food/#.VmwxIUp9600

@ Sulfuy Diexide

What are sulfites used for?
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Functionah Propertiescof Sulfitesies:

Preservative
Antioxidant

Firming agent
Bleaching agent
Flour treatment agent
Sequestrant

INTERNATIONAL FOOD STANDARDS
QW@ stz soicenee Q World Health
¥ </ the United Nations _q'_y Organization
E-mail: codex@fao.org - www.codexalimentarius org
SULFITES
INS 220 Sulfur dioxide Functional Class: Antioxidant, Bleaching agent, Flour treatment agent,
Preservative
INS 221 Sodium sulfite Functional Class: Antioxidant, Bleaching agent, Flour treatment agent,
Preservative
INS 222 Sodium hydrogen sulfite Functional Class: Antioxidant, Preservative
INS 223 Sodium metabisulfite Functional Class: Antioxidant, Bleaching agent, Flour treatment agent,
Preservative
INS 224 Potassium metabisulfite Functional Class: Antioxidant, Bleaching agent, Flour treatment agent,
Preservative
INS 225 Potassium sulfite Functional Class: Antioxidant, Preservative
INS 227 Calcium hydrogen sulfite Functional Class: Antioxidant, Preservative
INS 228 Potassium bisulfite Functional Class: Antioxidant, Preservative
INS 539 Sodium thiosulfate Functional Class: Antioxidant, Sequestrant
. _______________________________________________________________________________________________________________________________________|]
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Nutrition Facts
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{Regulation for sulfites Iin
foods:Labelling

GENERAL STANDARD FOR THE LABELLING
J.. OF PREPACKAGED FOODS

CODEX STAN 1-1985

4.2 List of ingredients
421 Except for single ingredient foods, a list of ingredients shall be declared on the label.

4211 The list of ingredients shall be headed or preceded by an appropriate title which consists of or includes the
term ‘ingredient’.

4212 Al ingredients shall be listed in descending order of ingoing weight (m/m) at the time of the manufacture of the
food.

4.2.1.3 Where an ingredient is itself the product of two or more ingredients, such a compound ingredient may be
declared, as such, in the list of ingredients, provided that it is immediately accompanied by a list, in brackets,
of its ingredients in descending order of proportion (m/m). Where a compound ingredient (for which a name
has been established in a Codex standard or in national legislation) constitutes less than 5% of the food, the

ingredients, other than food additives which serve a technological function in the finished product, need not be
declared.
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GENERAL STANDARD FOR THE LABELLING
OF PREPACKAGED FOODS

CODEX STAN 1-1985

4214  The following foods and ingredients are known to cause hypersensitivity and shall always be declared:?

Cereals containing gluten; i.e., wheat, rye, barley, oats, spelt or their hybridized strains and products of
these;

Crustacea and products of these;

Eggs and egg products;

Fish and fish products;

Peanuts, soybeans and products of these;

Milk and milk products (lactose included);

Tree nuts and nut products; and

Sulphite in concentrations of 10 mg/kg or more.
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GENERAL STANDARD FOR THE LABELLING

OF PREPACKAGED FOODS

CODEX STAN 1-1985

4.2.3.3 For food additives falling in the respective classes and appearing in lists of food additives permitted for use in

foods, the following functional classes shall be used together with the specific name or recognized numerical
identification such as the Codex Internationa_l Numgering System (CAC/GL 36-1989) as required by national

legislation.

+  Acidity Regulator

+  Anticaking Agent

»  Antifoaming Agent
+  Antioxidant

+  Bleaching Agent

+  Bulking Agent

+  Carbonating Agent
+  Colour

«  Colour Retention Agent
+  Emulsifier

+  Emulsifying Salt

»  Firming Agent

+  Flavour Enhancer

Flour Treatment Agent
Foaming Agent
Gelling Agent
Glazing Agent
Humectant
Preservative
Propellant
Raising Agent
Sequestrant
Stabilizer
Sweetener
Thickener

424
4241

4242

GENERAL STANDARD FOR THE LABELLING

OF PREPACKAGED FOODS

Processing aids and carry-over of food additives

CODEX STAN 1-1985

A food additive carried over into a food in a significant quantity or in an amount sufficient to perform a
technological function in that food as a result of the use of raw materials or other ingredients in which the

additive was used shall be included in the list of ingredients.

A food additive carried over into foods at a level less than that required to achieve a technological function,
and processing aids, are exempted from declaration in the list of ingredients. The exemption does not apply to

food additives and processing aids listed in section 4.2.1.4.
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S—
E-mail: codex@fac.org - www.codexalimentarius.org

GENERAL STANDARD FOR FOOD ADDITIVES
CODEX STAN 192-1995

Adopted in 1995. Revision 1997, 1999, 2001, 2003, 2004, 2005, 2006, 2007, 2008, 2009, 2010,
2011, 2012, 2013, 2014, 2015.
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CODEX ALIMENTARIUS

INTERNATIONAL FOOD STANDARDS
) Sespanasriainre (0 World Health
¥ 5/ the United Nations % 19,2 Organization

E-mail: codex@fac.org - www.codexalimentarius.org

4, CARRY-OVER OF FOOD ADDITIVES INTO FOODS
41 Conditions Applying to Carry-Over of Food Additives from ingredients and raw materials into foods

Other than by direct addition, an additive may be present in a food as a result of carry-over from a raw
material or ingredient used to produce the food, provided that:

a) The additive is acceptable for use in the raw materials or other ingredients (including food additives)
according to this Standard;

b) The amount of the additive in the raw materials or other ingredients (including food additives) does not
exceed the maximum use level specified in this Standard;

¢) The food into which the additive is carried over does not contain the additive in greater quantity than
would be introduced by the use of raw materials, or ingredients under proper technological conditions
or manufacturing practice, consistent with the provisions of this standard.

CODEX ALIMENTARIUS

INTERNATIONAL FOOD STANDARDS
NOh Fostant sicatinre {éﬁ‘ World Health
v the United Nations L4 Ofganlzatlon
Ao

E-mail: codex@fac.org - www.codexalimentarius.org

4.2 Special conditions applying to the use of food additives not directly authorised in food ingredients
and raw materials

An additive may be used in or added to a raw material or other ingredient if the raw material or ingredient is
used exclusively in the preparation of a food that is in conformity with the provisions of this standard,

including that any maximum level applying to the food is not exceeded.

A Reverse carrnpver
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4.3

CODEX ALIMENTARIUS

INTERNATIONAL FOOD STANDARDS
) Sespanasriainre (0 World Health
¥ 5/ the United Nations % 19,2 Organization

E-mail: codex@fac.org - www.codexalimentarius.org

Foods for Which the Carry-over of Food Additives is Unacceptable

Carry-over of a food additive from a raw material or ingredient is unacceptable for foods belonging to the
following food categories, unless a food additive provision in the specified category is listed in Tables 1 and 2
of this standard.

a) 13.1 - Infant formulae, follow-up formulae, and formulae for special medical purposes for infants.

b) 13.2 - Complementary foods for infants and young children.
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