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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 1886.227-2016 "National Food Safety Standard Food Additive
Morpholine Fatty Acid Salt Fruit Wax".

Compared with GB 1886.227-2016, the main changes of this standard are as follows:

——The scope of the standard has been modified;

——The solid content index requirements has been modified;

——The viscosity index requirements has been modified;

——The test method for total arsenic was revised to GB 5009.11;

——The test method for lead was revised to GB 5009.12;

——Gas chromatography was added to the identification test;

——The calculation of solid results has been modified;

——The determination method and result calculation of ignition residue have been

modified.

Website: http://www.chemlinked.com | Email: contact@chemlinked.com
Tel: +353 1 8899 951/+86 (0)571 8609 4444



http://www.chemlinked.com
mailto:contact@chemlinked.com

CHEM

National Food Safety Standard

GB 1886.227-2024

Food Additive Morpholine Fatty Acid Salt Fruit Wax
1 Scope

This standard applies to food additive morpholine fatty acid salt fruit wax made from
morpholine, edible oils and fats or fatty acids (caprylic acid, capric acid, lauric acid,
myristic acid, palmitic acid, stearic acid, oleic acid) and natural animal and plant waxes
(such as palm wax) or natural animal and plant gums (such as shellac, rosin) at a certain

temperature.

2 Technical requirements

2.1 Sensory requirements

Sensory requirements shall comply with the requirements of Table 1.

Table 1 Sensory requirements

Item Requirement Testing method
Color Yellowish brown, tan Take an appropriate amount of sample,
State Transparent or translucent place it in a clean, dry colorimetric tube,
emulsion and observe its color and state under
natural light.

2.2 Physical and chemical indicators

The physical and chemical indicators should comply with the requirements of Table 2.

Table 2 Physical and chemical indicators

Item Index Testing method
Solids, w/% = 12.0 Annex A4
Viscosity / (Pa-s) Comply with the Annex A.5

claim

Residue on ignition, w/% < 0.5 Annex A.6
Total arsenic (as As)/(mg/kg) < 1.0 GB 5009.11
Lead (Pb)/(mg/kg) < 20 GB 5009.12
Cold stability test Through the test Annex A.7

Website: http://www.chemlinked.com | Email: contact@chemlinked.com
Tel: +353 1 8899 951/+86 (0)571 8609 4444



http://www.chemlinked.com
mailto:contact@chemlinked.com

Nm
CHEMLINKED

by REACH24H Consulting Group

oo
(o g o)

Free trial

=/I
s s\ T

Corporate

SUBSCRIBE TO
CHEMLINKED NOW

REMOVE FOOD REGULATORY BARRIERS
EXPEDITE GLOBAL 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.
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Regulatory Compliance Service, On-demand Webinars, Online Course
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