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Food Additive - Phospholipid 

1 Scope 

This standard is applicable to food additive phospholipid which is produced by 

main raw material of plants oilseed, such as soybean and sunflower seed, or their 

processing by-products with procedures of dehydration, de-impurity, 

decoloration or degrease etc.  

2 Technical Requirement 

2.1 Sensory requirements: should meet the stipulations in table 1. 

Table 1 Sensory Requirement 

Item Requirement Testing method 

Color Yellow to brown Take proper amount of 

sample into a clean and 

apparent glass utensil, 

observe the color and texture 

under natural light, and smell 

the odor 

Odor Phospholipid smell, no foreign smell 

Texture 
Sticky liquid, paste, powder or 

granule state 

2.2 Physical and chemical index: should meet the stipulations in table 2. 

Table 2 Physicochemical Index 

Item Index Testing method 

Acetone insolubles, w/%           ≥ 60 SN/T 0802.2 a 

Weight loss after drying, w/%    ≤ 2.0 GB 5009.3 method of 

direct drying b 

n-hexane insolubles, w/%        ≤ 0.3 A.3 in appendix A 
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