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Disclaimer

This is an unofficial document provided by ChemLinked (chemlinked.com), a platform of

REACH24H Consulting Group, as an informational service to assist non-Chinese companies to
better understand the Asia Pacific regulatory environment and importation compliance

requirements especially China Chemical, Cosmetic, Food and Agrochemical regulatory issues.

This document should only be used as a reference and in case of any discrepancy between the

English and Chinese versions the original Chinese version shall prevail.

Nondisclosure:

You may not disclose this document to anyone else without the written permission of ChemLinked.

For further clarification and questions, you can read our Privacy Polices or contact us at
food@chemlinked.com
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Foreword

This standard replaces GB 28401-2012 “National food safety standard Food additive
Phospholipid”.

The following deviations have been made with respect to GB 28401-2012:

——added the food additive phospholipid produced from rapeseed and egg yolk (main raw

materials);

——modified the heavy metal indicator to lead indicator;

——added the corresponding description of commercial phospholipid products.
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National Food Safety Standard
Food additive Phospholipid

1 Scope

This standard applies to the food additive phospholipid, mainly produced from soybeans,
sunflower seeds, rapeseed and other vegetable oilseeds or their processed by-products, through
the following processes such as dehydration, deimpurity, decoloration and degreasing, or mainly
produced from egg yolk, through extraction, refinement and other processes.

2 Technical Requirements
2.1 Sensory requirements
Sensory requirements shall comply with the provisions of Table 1.

Table 1 Sensory requirements

ltems Requirements Test methods
Color Yellow to brown Take appropriate amount of the
Odor With the special odor of phospholipid; no sample and place it in a clean
foreign odor and transparent glass ware,
Structural Viscous and thick liquid, paste, powder, observe its color and state under
state particle or block natural light and smell its odor.

2.2 Physicochemical indicators

Physicochemical indicators shall comply with the provisions of Table 2.

Table 2 Physicochemical indicators

ltems Indicators Test methods
Acetone insoluble matter 2, w/% > 60 A.3in GB 1886.238-2016
Loss on drying °, w/% < 20 Direct drying method ¢ in GB
5009.3-2016
n-hexane insoluble matter ?, w/% < 0.3 A.3in Annex A
Acid value (as KOH)/(mg/g) < 36.0 A.4in Annex A
Peroxide value/(mmol/kg) < 5.0 A.5in Annex A
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REMOVE COSMETIC REGULATORY BARRIERS
EXPEDITE ASIA MARKET ACCESS

- In-time regulatory information and market access requirements
- Supported by local and experienced technically adept technical team
- Strategic partnerships with competent authorities and industrial associations worldwide

- Customized consulting service for complete compliance solutions.

OUR SERVICES

[;:] Information Training
News, Alerts Webinars, Online courses, Offline events
Knowledge Solutions
g Pedia-articles, Translation, Consultancy, Advertising,
Regulatory Analysis, Market Insights, Reports Tailored Regulatory Report,
Business-matching services,
Databases Tailored online and offline training

Regulatory Database,
English Translations, Lists/Inventories, Q&A
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