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Preface

This standard replaces GB 2760-2014 "National Food Safety Standard Standard for Uses of Food
Additives". Compared with GB 2760-2014, the main changes are as follows:

>

Rules regarding food additives are added from NHC (formerly National Health and Family
Planning Commission) Announcement No. 1 of 2015, No. 8 of 2016, No. 9 of 2016, No. 14 of
2016, No. 1 of 2017, No. 3 of 2017, No. 8 of 2017, No. 10 of 2017, No. 13 of 2017, No. 2 of
2018, No. 8 of 2018, No. 2 of 2019, No. 4 of 2019, No. 6 of 2019, No. 4 of 2020, No. 6 of
2020, No. 8 of 2020, No. 9 of 2020, No. 2 of 2021, No. 5 of 2021, No. 6 of 2021, No. 9 of
2021, No. 1 of 2022, No. 2 of 2022, No. 5 of 2022, No. 1 of 2023, No. 3 of 2023, and No. 5 of
2023.

Relevant content in the main text is modified:

a) The definition of food additives in 2.1 is modified to include nutritional fortification
substances;

b) The original standard's 2.5 "International Numbering System (INS)" and 2.6 "Chinese
Numbering System (CNS)" are merged into 2.5 "Food Additive Coding", and its definition is
modified;

c) In the original standard's Chapter 4 "Food Classification System", there was a statement
"If a food additive is allowed to be used in a food category, it is allowed to be used in all
subcategories under that category, unless otherwise specified". This is deleted and reflected
in A.3 of Appendix A;

d) Chapter 8 "Functional categories of food additives" and Chapter 9 "Index of food additive
usage provisions in Appendix A" are added.

Appendix A Provisions for the use of food additives is modified:

a) Some food additives' English names, INS numbers, and CNS numbers is modified;

b) The query method for food additive usage provisions in Appendix A is modified, reflecting
the content of Table A.3 in Tables A.1 and A.2, and merging the original Table A.2 into Table;
c¢) The anti-foaming agent function in Appendix A is deleted;

d) The usage provisions for some food additives are modified.

Appendix B Provisions for the use of flavorings is modified

a) Some descriptions in the usage principles of food flavorings and essences are modified;

b) The provisions, Chinese names, English names and numbers of some food flavorings are
modified.

Appendix C Provisions for use of processing aids for food industry (hereinafter referred to as
processing aids) are modified:

a) Hydrogen peroxide is moved from Table C.1 to Table C.2, and its usage functions and
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	聚乙二醇 polyethylene glycol
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	卡拉胶 carrageenan
	抗坏血酸(又名维生素 C) ascorbic acid (vitamin C)
	抗坏血酸钙 calcium ascorbate
	抗坏血酸钠 sodium ascorbate
	抗坏血酸棕榈酸酯 ascorbyl palmitate
	抗坏血酸棕榈酸酯(酶法) ascorbyl palmitate (enzymatic)
	可得然胶 curdlan
	可可壳色 cocao husk pigment
	可溶性大豆多糖 soluble soybean polysaccharide
	quinoline yellow, quinoline yellow aluminum lake
	喹啉黄及其铝色淀(包括喹啉黄,喹啉黄铝色淀)
	辣椒橙 paprika orange
	辣椒红 paprikared
	辣椒油树脂 paprika oleoresin
	蓝锭果红 uguisukagura red
	酪蛋白酸钠(又名酪朊酸钠) sodium caseinate
	联苯醚(又名二苯谜) diphenyl ether (diphenyl oxide)
	亮蓝及其铝色淀(包括亮蓝,亮蓝铝色淀)             brilliant blue, brilliant blue aluminum lake
	磷酸化二淀粉磷酸酯 phosphated distarch phosphate
	phosphoric acid,disodium dihydrogen pyrophosphate,tetraso- dium pyrophosphate,calcium dihydrogen phosphate,potassium dihydrogen phosphate,diammonium hydrogen phosphate,di- potassium hydrogen phosphate,calcium hydrogen phosphate (dicalcium orthophosphate),tricalcium orthophosphate (calcium phosphate),tripotassium orthophosphate,trisodium orthophos-phate,sodium polyphosphate,sodium tripolyphosphate,sodium dihydrogen phosphate,disodium hydrogenphosphate,tetrapotassium pyrophosphate,trisodium mon-ohydrogen diphosphate,potassium polymetaphosphate,calcium acid pyrophospha
	磷酸及磷酸盐[包括磷酸7）,焦磷酸二氢二钠, 焦磷酸钠,磷酸二氢钙,磷酸二氢钾,磷酸氢二铵,磷酸氢二钾,磷酸氢钙,磷酸三钙,磷酸三钾,磷酸三钠,多聚磷酸钠(包括六偏磷酸钠), 三聚磷酸钠,磷酸二氢钠,磷酸氢二钠,焦 磷酸四钾,焦 磷酸一氢三钠,聚偏磷酸钾,酸式焦磷酸钙]
	磷酸酯双淀粉 distarch phosphate
	磷脂 phospholipid
	硫代二丙酸二月桂酯 dilauryl thiodipropionate
	硫磺 sulfur(sulphur)
	硫酸钙(又名石膏)                          calcium sulfate
	aluminium potassium sulfate, aluminium ammonium sulfate
	硫酸铝钾(又名钾明矾),硫酸铝铵(又名铵明矾) 
	硫酸镁 magnesium sulfate
	硫酸锌 zinc sulfate
	硫酸亚铁 ferrous sulfate
	罗汉果甜苷 lo-han-kuo extract
	罗望子多糖胶 tamarind polysaccharide gum
	萝卜红 radish red
	氯化钙                                                   calcium chloride
	氯化钾 potassium chloride
	氯化镁 magnesium chloride
	吗啉脂肪酸盐果蜡 morpholine fatty acid salt (fruit wax)
	麦芽糖醇,麦芽糖醇液 maltitol and maltitol syrup
	没食子酸丙酯(简称“PG”) propyl gallate(PG)
	玫瑰茄红 roselle red
	酶解大豆磷脂 enzymaticaly decomposed soybean phospholipid
	迷迭香提取物8F8) rosemary extract
	明胶 gelatin
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	木糖醇 xylitol
	木糖醇酐单硬脂酸酯 xylitan monostearate
	纳他霉素 natamycin
	柠檬黄及其铝色淀(包括柠檬黄,柠檬黄铝色淀)           tartrazine,tartrazine aluminum lake
	柠檬酸                              citric acid
	柠檬酸钾 tripotassium citrate
	柠檬酸钠 trisodium citrate
	柠檬酸铁铵 ferric ammonium citrate
	柠檬酸亚锡二钠 disodium stannous citrate
	柠檬酸一钠 sodium dihydrogen citrate
	柠檬酸脂肪酸甘油酯 citric and fatty acid esters of glycerol
	纽甜(又名 N-[N-(3,3-二甲基丁基)]-L-α-天门冬氨-L-苯丙氨酸1-甲酯)             neotame
	偏酒石酸 metatartaric acid
	葡萄皮红 grape skin extract
	葡萄糖酸-δ-内酯          glucono delta-lactone
	葡萄糖酸钠 sodium gluconate
	葡萄糖酸亚铁 ferrous gluconate
	普鲁兰多糖 pullulan
	羟丙基淀粉 hydroxypropyl starch
	羟丙基二淀粉磷酸酯 hydroxypropyl distarch phosphate
	羟丙基甲基纤维素(简称“HPMC”) hydroxypropyl methyl cellulose
	羟基硬脂精(又名氧化硬脂精) oxystearin
	氢化松香甘油酯 glycerol ester of hydrogenated rosin
	氢氧化钙 calcium hydroxide
	氢氧化钾 potassium hydroxide
	琼脂 agar
	日落黄及其铝色淀(包括日落黄,日落黄铝色淀) sunset yellow,sunset yellow aluminum lake
	溶菌酶 lysozyme
	肉桂醛 clnnamaldehyde
	乳酸 lactic acid
	乳酸钙 calcium lactate
	乳酸钾 potassium lactate
	乳酸链球菌素 nisin
	乳酸钠                                                           sodium lactate
	乳酸脂肪酸甘油酯 lactic and fatty acid esters of glycerol
	乳糖醇 (又名 4-β-D 吡喃半乳 糖-D-山梨醇)  lactitol
	乳糖酶 lactase
	三氯蔗糖(又名蔗糖素)      sucralose
	三赞胶 sanzan gum
	桑椹红 mulberry red
	沙蒿胶 rtemisia gum (sa-hao seed gum)
	沙棘黄                              hippophae rhamnoides yellow
	山梨酸及其钾盐(包括山梨酸,山梨酸钾) sorbic acid, potassium sorbate
	山梨糖醇,山梨糖醇液  sorbitol and sorbitol syrup
	双乙酸钠(又名二醋酸钠) sodium diacetate
	diacetyle tartaric acid esters of mono (di) glycerides (DATEM)
	双乙酰酒石酸单双甘油酯（简称 “DA-TEM”）
	sorbitan esters of fatty acids sorbitan monolaurate, sorbitan monopalmitate, sorbitan monostearate, sorbitan tristearate, sorbitan monooleate
	司盘类[包括山梨醇酐单月桂酸酯(又名司盘20),山梨醇酐单棕榈酸酯 (又名司盘40),山梨醇酐单硬脂酸酯 (又名司盘60),山梨醇酐三硬脂酸酯 (又名司盘65),山梨醇酐单油酸酯(又名司盘80)]
	松香季戊四醇酯   pentaerythritol ester of wood rosin
	酸处理淀粉   acid treated starch
	酸性红(又名偶氮玉红) carmoisine (azorubine)
	羧甲基淀粉钠  sodium carboxy methyl starch
	羧甲基纤维素钠  sodium carboxy methyl cellulose
	索马甜   thaumatin
	碳酸铵   ammonium carbonate
	碳酸钙(包括轻质碳酸钙,重质碳酸钙) calcium carbonate (light and heavy)
	碳酸钾   potassium carbonate
	碳酸镁(包括轻质碳酸镁,重质碳酸镁) magnesium carbonate (light and heavy)
	碳酸钠   sodium carbonate
	碳酸氢铵  ammonium hydrogen carbonate
	碳酸氢钾  potassium hydrogen carbonate
	碳酸氢钠  sodium hydrogen carbonate
	碳酸氢三钠(又名倍半碳酸钠) sodium sesquicarbonate
	糖精钠   sodium saccharin
	特丁基对苯二酚(简称“TBHQ”) tertiary butylhydroquinone (TBHQ)
	天门冬酰苯丙氨酸甲酯乙酰磺胺酸9F9）  aspartame-acesulfame salt
	天然胡萝卜素  natural carotene
	天然苋菜红  natural amaranthus red
	田菁胶   sesbania gum
	甜菜红   beet red
	甜菊糖苷  steviol glycosides
	甜蜜素(又名环己基氨基磺酸钠),环己基氨基磺酸钙 sodium cyclamate, calcium cyclamate
	polysorbates polyoxyethylene (20) sorbitan monolaurate polyoxyethylene (20) sorbitan monopalmitate polyoxyethylene (20) sorbitan monostearate polyoxyethylene (20) sorbitan monooleate
	吐温类[包括聚氧乙烯(20)山梨醇酐单月桂酸酯(又名吐温20),聚氧乙烯(20)山梨醇酐单棕榈酸酯(又名吐温40),聚氧乙烯(20)山梨醇酐单硬脂酸酯(又名吐温60),聚氧乙烯(20)山梨醇酐单油酸酯(又名吐温80)]
	脱氢乙酸及其钠盐(包括脱氢乙酸,脱氢乙酸钠) dehydroacetic acid, sodium dehydroacetate
	脱乙酰甲壳素(又名壳聚糖) deacetylated chitin(chitosan)
	微晶纤维素  microcrystalline cellulose
	vitamin E (dl-α-tocopherol, d-α-tocopherol, mixed tocopherol concentrate)
	维生素E(包括dl-α-生育酚,d-α-生育酚,混合生育酚浓缩物)
	稳定态二氧化氯  stabilized chlorine dioxide
	纤维素   cellulose
	苋菜红及其铝色淀(包括苋菜红,苋菜红铝色淀) amaranth, amaranth aluminum lake
	橡子壳棕  acorn shell brown
	硝酸钠,硝酸钾   sodium nitrate, potassium nitrate
	辛,癸酸甘油酯  octyl and decyl glycerate
	辛烯基琥珀酸淀粉钠 starch sodium octenyl succinate
	新红及其铝色淀(包括新红,新红铝色淀) new red, new red aluminum lake
	亚麻籽胶(又名富兰克胶) linseed gum
	亚铁氰化钾,亚铁氰化钠  potassium ferrocyanide, sodium ferrocyanide
	亚硝酸钠,亚硝酸钾  sodium nitrite, potassium nitrite
	carmine cochineal, carmine cochineal aluminum lake
	胭脂虫红及其铝色淀(包括胭脂虫红,胭脂虫红铝色淀)
	胭脂红及其铝色淀(包括胭脂红,胭脂红铝色淀)  ponceau 4R, ponceau 4R aluminum lake
	胭脂树橙(又名红木素,降红木素) annatto extracts
	盐酸   hydrochloric acid
	杨梅红   mynica red
	氧化淀粉  oxidized starch
	氧化羟丙基淀粉  oxidized hydroxypropyl starch
	氧化铁黑,氧化铁红  iron oxide black, iron oxide red
	叶黄素   lutein
	叶绿素铜  copper chlorophyll
	叶绿素铜钠盐,叶绿素铜钾盐 chlorophyllin copper complex, sodium and potassium salts
	液体二氧化碳(煤气化法) carbon dioxide
	乙二胺四乙酸二钠 disodium ethylene-diamine-tetra-acetate
	乙二胺四乙酸二钠钙 calcium disodium ethylene-diamine-tetra-acetate
	乙酸钠(又名醋酸钠) sodium acetate
	acetylated mono- and diglyceride (acetic and fatty acid esters of glycerol)
	乙酰化单、双甘油脂肪酸酯
	乙酰化二淀粉磷酸酯 acetylated distarch phosphate
	乙酰化双淀粉己二酸酯 acetylated distarch adipate
	乙氧基喹  ethoxyquin
	异构化乳糖  isomerized lactose
	异麦芽酮糖  isomaltulose (palatinose)
	硬脂酸(又名十八烷酸) stearic acid (octadecanoic acid)
	硬脂酸钙  calcium stearate
	硬脂酸钾  potassium stearate
	硬脂酸镁  magnesium stearate
	硬脂酰乳酸钠,硬脂酰乳酸钙 sodium stearoyl lactylate, calcium stearoyl lactylate
	诱惑红及其铝色淀(包括诱惑红,诱惑红铝色淀)           allura red, allura aluminum lake
	玉米黄   corn yellow
	越橘红   cowberry red
	藻蓝   spirulina blue
	皂荚糖胶  gleditsia sinenis lam gum
	皂树皮提取物  quillaia extract
	蔗糖脂肪酸酯  sucrose esters of fatty acids
	栀子黄   gardenia yellow
	栀子蓝   gardenia blue
	植酸(又名肌醇六磷酸),植酸钠 phytic acid (inositol hexaphosphoric acid), sodium phytate
	植物炭黑  vegetable carbon
	竹叶抗氧化物  antioxidant of bamboo leaves
	紫草红   gromwell red
	紫甘薯色素  purple sweet potato colour
	紫胶(又名虫胶)  shellac
	紫胶红(又名虫胶红) lac dye red (lac red)
	Table A.2 Food categories corresponding to the exemption food numbers in Table A.1
	Table B.1 List of foods not allowed to be added with food flavorings and essences



