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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 29987-2014 "National Food Safety Standard Food Additive Gum Base
and Its Ingredients" and GB 29947-2013 "National Food Safety Standard Food Additive Terpene

Resin".

Compared with GB 29987-2014, the main changes of this standard are as follows:

——the definitions of gum base and gum base ingredients have been revised;

——the Chapter 3 "Basic Requirements" has been revised and section 3.5 has been added;

——the test methods for total arsenic and lead have been added;

——the list of ingredients allowed for use in gum base in Annex A has been revised:

a) the hydrogenated vegetable oil and cocoa powder have been deleted from Table A.1;

b) the Chinese names of glycerol ester of polymerized rosin (gum, wood, tall oil) and

microcrystalline wax in Table A.1 have been revised;

c) the Chinese and English names of octyland and decyl glycerate, silicon dioxide, and

tricalcium orthophosphate (calcium phosphate) have been added in Table A.1;

d) the food raw materials and their regulations have been added in Table A.1.

——the Annex C "Synthetic rubbers allowed for use in gum base ingredients" has been revised:

a) the relative molecular mass of polyethylene has been revised;

b) the production process description of polyisobutylene has been revised;

c) the production process description of isobutylene-isoprene copolymer (butyl rubber) has

been revised.

——the Annex D "Resins allowed for use in gum base ingredients" has been revised:

a) the production process description of synthetic resin (synthetic terpene resin) has been
revised;
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b) the Gardner colour scale and residual limit of toluene have been added to the
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physicochemical indicators in Table D.5;
c) the name of glycerol ester of polymerized rosin (gum, wood, tall oil) has been revised;

d) the regulations for pentaerythritol ester of rosin (gum, wood, tall oil) to comply with have

been revised.

——the Annex E "Waxes allowed for use in gum base ingredients" has been revised:
a) the standards for carnauba wax and beeswax to comply with have been revised;
b) the standards for paraffin to comply with have been revised;

c) the name of microcrystalline wax has been revised.

——the Annex F "Emulsifiers & softeners allowed for use in gum base ingredients" has been

revised:

a) the standards for mono- and diglycerides of fatty acids, sodium alginate, acetylated mono-
and diglyceride (acetic and fatty acid esters of glycerol), stearic acid, calcium stearate,
magnesium stearate, potassium stearate, and sucrose esters of fatty acid to comply with have

been revised;

b) the test methods for acid value in physicochemical indicators in F.5 and F.6 have been

revised;
c) the octyland and decyl glycerate and its requirements have been added.

——the standards for benzoic acid, sodium benzoate, butylated hydroxyanisole, propyl gallate,
sorbic acid, potassium sorbate, and vitamine E (dl-a-tocopherol, d-a-tocopherol, mixed tocopherol
concentrate) in Annex G to comply with have been revised.

——the Annex H "Filling agents allowed for use in gum base ingredients" has been revised:

a) the standards for talc, calcium hydrogen phosphate (dicalcium orthophosphate), and calcium

carbonate (light, heavy) to comply with have been revised;

b) the silicon dioxide and its requirements have been added;

| http://food.chemlinked.com
14F, #3 Bldg., Haichuang Technology Center, No. 1288 Wenyi West Road, Hangzhou, China. PC: 311121
Tel: +86 571 8710 3822 | Fax: +86 571 8700 7566 | Email: food.chemlinked.com

II


http://food.chemlinked.com
http://food.chemlinked.com

CHEM

c) the tricalcium orthophosphate (calcium phosphate) and its requirements have been added.
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——the drying oven method for determination of volatile substances in Annex | has been revised.
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National Food Safety Standard

Food Additive Gum Base and Its Ingredients
1 Scope
This standard applies to gum base and gum base ingredients.
2 Terms and Definitions
2.1 Gum base

It refers to the chewing gum base made by compounding rubbers and/or resins and other gum
base ingredients for production of gum-based candies, giving them chewiness and/or foamability,

not for the purpose of providing nutrition.
2.2 Gum base ingredients

It is a general term for natural rubbers, synthetic rubbers, resins, waxes, emulsifiers, softeners,
antioxidants, preservatives, filling agents used for producing gum base, and food raw materials

used as gum base ingredients.
3 Basic Requirements

3.1 The gum base shall be compounded from the gum base ingredients listed in Annex A.

3.2 The quality specifications of natural rubbers, synthetic rubbers, resins, and waxes among the
gum base ingredients shall comply with the corresponding provisions of Annexes B to E.

3.3 The quality specifications of emulsifiers and softeners among gum base ingredients shall
comply with the corresponding provisions of Annex F.

3.4 The quality specifications of antioxidants, preservatives, and filling agents among the gum
base ingredients shall comply with the corresponding provisions of Annexes G and H.

3.5 The food raw materials used as gum base ingredients shall comply with the corresponding

standards.
4 Technical Requirements for Gum Base
4.1 Sensory requirements

The sensory requirements shall comply with the provisions of Table 1.
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Table 1 Sensory requirements

ltems Requirements Test methods

Take an appropriate amount of the test

J N sample and place in a colorless and
No foreign odor, no decomposition ] ) ]
) o . transparent container or a white porcelain
Odor & state | or mildew, no foreign impurities ]
o _ plate, and then observe its state and color
visible by normal eyesight ] ] ]
against a bright background, and smell it

at room temperature.

4.2 Physicochemical indicators

The physicochemical indicators shall comply with the provisions of Table 2.

Table 2 Physicochemical indicators

ltems Indicators Test methods
Total arsenic (as As)/(mg/kg) < 1.5 GB 5009.11 or GB 5009.76
Lead (Pb)/(mg/kg) < 1.5 GB 5009.12 or GB 5009.75

5 Labeling

5.1 The list of gum base ingredients shall indicate the group names of the ingredients (including
food raw materials) used for production of gum base, such as natural rubbers, synthetic rubbers,
resins, waxes, emulsifiers, softeners, antioxidants, preservatives, and filling agents, and may not
indicate the specific names.

5.2 Except for the list of ingredients, the labeling of gum base and gum base ingredients shall
follow the requirements of GB 29924; The gum base may not be labeled with the words "food

additive".
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Annex A

List of gum base ingredients allowed for use in gum base

The gum base ingredients allowed for use in gum base are shown in Table A.1. The usage

amounts of various ingredients shall comply with the relevant regulations, and those whose

usage amounts are not specified shall be used appropriately as per production needs.

Table A.1 List of gum base ingredients allowed for use in gum base

Chinese name/group

English name

A1 KIREIE

Natural gum

1 B

2 R

3 RITRIK

4 BERIFH

5 FHI I

6 KRB CFLRE YD

Massaranduba balata
Jelutong

Leche caspi (sorva)
Chiquibul

Chicle

Natural rubber (latex solids)

A2 &g

Synthetic rubber

1T JR-2E 2075125, 50/508% 088 (T 2880
2R T

3L

4 RR T

5 % T - LRy CTHEBO

Butadiene-styrene rubber 75/25, 50/50 (SBR)
Polybutylene

Polyethylene

Polyisobutylene

Isobutylene-isoprene copolymer (butyl rubber)

A3 W fis

Resin

TR

TR

ALl

P

5 BEIR L% MR- A AEIR AR IR IE R Y

6 AR CEIRRIRIE
7 REGR LI

9 Ata H iR

3HAMME (BIFERE. Kad. ZRME

18> —RA (BFERE. AMRE. ZRIRE) i

2 AT CBIERAE. Kad. ZRIRE)

4 AT CBAERE. AaE. ZRIRE)

8 Ramdr (WIlmE. A, Z/RRE) Hillk

Glycerol ester of partially dimerized rosin (gum, wood,
tall oil)

Glycerol ester of partially hydrogenated rosin (gum,
wood, tall oil)

Pentaerythritol ester of partially hydrogenated rosin
(gum, wood, tall oil)

Methyl ester of partially hydrogenated rosin (gum,
wood, tall oil)

Vinyl acetate-vinyl laurate copolymer

Synthetic resin (synthetic terpene resin)

Polyvinyl acetate (PVA)

Glycerol ester of polymerized rosin (gum, wood, tall oil)

Glycerol ester of wood rosin
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