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REGULATION FOR SULFITES IN FOOD: 
Food Additive or Allergen? 

Learning 
Outcomes 

 

Could describe, 
understand and apply 
the regulation for 
sulfite in foods 

 

 

Sulfite Compounds 

Sulfites in Food 

Functional Properties of Sulfites 

Codex Stan 1-1985  and Codex Stan 192-1995  

Technological function of Food Additives 

Agenda   
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¶What are sulfites 
containing food additives 
and how are they used? SULFITES 

  

ADI : 0 ς 0.7 mg/kg bw express as SO2 
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Common Sulfites Additives 

Åsulfur dioxide 

Åsodium metabisulfite 

Åsodium bisulfite 

Åsodium sulfite 

Åpotassium metabisulfite 

Åpotassium bisulfite 
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http://thepaleodiet.com/paleo -diet-alcohol-consumption-sulfites-wine-beer-food/#.VmwxIUp9600  
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 ¶What are sulfites used for? 
SULFITES 
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Functional Properties of Sulfites:  

ÅPreservative 
ÅAntioxidant 
ÅFirming agent 
ÅBleaching agent 
ÅFlour treatment agent 
ÅSequestrant 
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¶Regulation for sulfites in 
foods: Labelling  

SULFITES 
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Carry -over Principle for Food Additives  

PRINCIPLE 

Carry 
Over  

Reverse 
Carry 
Over  

ÅCarry-Over:  

ïAdditive authorised in ingredient 
can be carried over to compound 
foodstuff 

ÅReverse Carry-Over: 

ïAdditive authorised in compound 
foodstuff can be brought into the 
foodstuff via an ingredient 
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Ą Reverse carry-over 
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