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Compendium of Food Additive Specifications
The specification monographs provide information on the identity and purity of
food additives used directly in foods or in food production. The main three
objectives of these specifications are to identify the food additive that has been
subjected to testing for safety, to ensure that the additives are of the quality
required for use in food or in processing and to reflect and encourage good
manufacturing pratice. This publication and other documents produced by JECFA
contain information that is useful to all those who work with or are interested in
food additives and their safe use in food.

Specifications for Identity and Purity of Food Additives
The new FCC, Eighth Edition, published March 1, 2012. The FCC is a compendium
of internationally recognized standards for determining the purity and quality of
food ingredients. It is a valuable resource for authenticating a wide variety of
ingredients, including processing aids, preservatives, flavorings, colorants, and
nutrients. Published since 1966, the FCC was acquired by USP from the Institute of
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Medicine in 2006. The FCC is now revised and updated through an open
collaborative revision process involving industry, government, and the public.

Encyclopedia of Food Science
International Cosmetic Ingredient Dictionary
This new edition of the definitive reference work in chemical technology includes
CAS registry numbers, 5000 photos, charts, graphs, figures, and up-to-date
information on all aspects of chemical technology including regulations, patents,
and licensing. Volume 25 covers Vitamins to Zone Refining.

Report of the National Academy of Sciences
Encyclopedia of Chemical Technology
Annual Report - National Academy of Sciences
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Federation Proceedings
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The Food Chemicals Codex (FCC) is a compendium of internationally recognized
monograph standards and tests for the purity and quality of food ingredients, e.g.,
preservatives, flavorings, colourings, and nutrients. FCC standards help to ensure
that products are prepared according to Good Manufacturing Practices and do not
contain harmful levels of contaminants. Published since 1966, the FCC was
recently acquired by USP from the Institute of Medicine.

Food chemicals codex
Food Additives, Second Edition Revised And Expanded
Report - Assembly of Life Sciences, National Research Council
Since publication of the first edition in 1971, Fenaroli's Handbook of Flavor
Ingredients has remained the standard reference for flavor ingredients throughout
the world. Each subsequent edition has listed more flavor ingredients and allied
substances, including those conferred food additive status, substances generally
recognized as safe (GRAS) by
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Documentación de la FAO.
Report on Further Classes of Food Additives
Offering over 2000 useful references and more than 200 helpful tables, equations,
drawings, and photographs, this book presents research on food phosphates,
commercial starches, antibrowning agents, essential fatty acids, and fat
substitutes, as well as studies on consumer perceptions of food additives. With
contributions from nearly 50 leading international authorities, the Second Edition of
Food Additives details food additives for special dietary needs, contemporary
studies on the role of food additives in learning, sleep, and behavioral problems in
children, safety and regulatory requirements in the U.S. and the European Union,
and methods to determine hypersensitivity.

Evaluation of the Health Aspects of Bile Salts and Ox Bile
Extract as Food Ingredients
Encyclopedia of Chemical Technology
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Fenaroli's Handbook of Flavor Ingredients
This report represents the conclusions of a Joint FAO/WHO Expert Committee
convened to evaluate the safety of various food additives, including flavoring
agents with a view to recommending acceptable daily intakes (ADIs) and to
preparing specifications for identity and purity. The Committee also evaluated the
risk posed by two food contaminants with the aim of advising on risk management
options for the purpose of public health protection. Annexed to the report are
tables summarizing the Committee's recommendations for intakes and
toxicological evaluations of the food additives and contaminants considered.

Food Additives
Supplement to the Food Chemicals Codex
Vols. for 1973/1975- include National Research Council (U.S.). Division of Medical
Sciences. Report.

Annual Report - National Academy of Engineering
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Over 220 subjects in food constituents, stability, storage, deterioration, food
chemistry, food microbiology, nutritional evaluation, acceptability, and food
consumption. Separate section describing the food science programs of various
countries. Contributions from over 200 scientists. Comprehensive index and
glossary of food science terms.

Food Chemicals Codex
United States Congressional Serial Set
Kirk-Othmer Encyclopedia of Chemical Technology, Vitamins to
Zone Refining
The Publishers' Trade List Annual
Annual Report
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USP Dietary Supplements Compendium 2012
Metabolic Aspects of Food Safety
This report represents the conclusions of a Joint FAO/WHO Expert Committee
convened to evaluate the safety of various food additives and a food contaminant
with a view to concluding as to safety concerns and to preparing specifications for
identity and purity. The first part of the report contains a general discussion of the
principles governing the toxicological evaluation of and assessment of dietary
exposure to food additives. A summary follows of the Committee's evaluations of
technical toxicological and dietary exposure data for seven food additives
(advantame; glucoamylase from Trichoderma reesei expressed in Trichoderma
reesei; glycerol ester of gum rosin; glycerol ester of tall oil rosin; glycerol ester of
wood rosin; nisin; and octenyl succinic acid modified gum arabic) and an
assessment of dietary exposure to cadmium from cocoa and cocoa products.
Specifications for the following food additives were revised: annatto extracts
(solvent-extracted bixin and solvent-extracted norbixin); Benzoe tonkinensis; food
additives containing aluminium and/or silicon; mineral oil (medium viscosity);
modified starches; paprika extract; phosphates (analytical methods for the
determination of phosphorus and revision of specifications); 3-phytase from
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Aspergillus niger expressed in Aspergillus niger; potassium aluminium silicate; and
potassium aluminium silicate-based pearlescent pigments. Annexed to the report
are tables summarizing the Committee's recommendations for dietary exposures
to and toxicological evaluations of the food additives and contaminant considered.

Symposium on Specifications for Food Chemicals
A Good Idea
Handbook of Pharmaceutical Excipients
Metabolic Aspects of Food Safety is based on the proceedings of the Second Food
Safety Conference held in 1969. The first conference was held in April 1966 and
was concerned solely with the Pathology of Small Laboratory Animals. The program
of the second Conference was intended to be complementary to that of the first. In
1966, the animals used for tests were considered. The 1969 conference focused on
the tests themselves and their interpretation in relation to the toxicity or safety of
the constituents, including additives and contaminants, of man's food for man. The
contributions made by researchers at the conference included studies on the need
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for more biochemical information in food safety evaluation; the physiology of
gastrointestinal absorption; renal function tests in laboratory animals; significance
of age of test animals in food additive evaluation; aspects of protein metabolism
relevant to food safety evaluation; and significance of organ-weight changes in
food safety evaluation.

Preliminary Draft of Monograph on Gum Arabic
Preliminary Draft of Monograph on Butylated Hydroxytoluene
Food Chemicals Codex
The Fifth Edition reflects many of the changes in science and manufacturing since
the publication of the Fourth Edition. Also, where feasible, FCC specifications are
now harmonized with those of other standard setters, in particular the FAO/WHO
Compendium of Food Additive Specifications. The FCC receives international
recognition by manufacturers, vendors, and users of food chemicals. The Fifth
Edition will be a welcome update to food technologists, quality control specialists,
research investigators, teachers, students, and others involved in the technical
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aspects of food safety.

Food Chemicals Codex
Describes the chemical and physical properties of pharmaceutical excipients. Each
monograph contains nonproprietary names, synonyms, chemical name and CAS
registry number, empirical formula and molecular weight, structural formula,
functional category, applications in pharmaceutical formulation or technology,
description, pharmacopeial specifications, typical propertics, stability and storage
conditions, incompatibilities, method of manufacture, safety, handling precautions,
regulatory status, pharmacopeias, related substances, comments, specific
references, general references, and authors.

Evaluation of Certain Food Additives and Contaminants
Report - Nutrition Foundation, Inc
The 2012 USP Dietary Supplements Compendium (DSC) has been significantly
updated and expanded into a two-volume set. The new DSC features USP 35-NF 30
standards with information from the Food Chemicals Codex (FCC), Eighth Edition,
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plus regulatory and industry documents, helpful tools and resources, and new and
revised DSC Admissions Criteria Safety Reviews. The DSC contains comprehensive
specifications, established methods, and industry information helpful for producing
and authenticating the quality of dietary supplements and their ingredients.
Manufacturers and suppliers will find the DSC especially useful for: Developing,
manufacturing, and testing new products; qualifying raw materials; Preparing for
internal QC and GMP audits; Reference tables, charts, and guidance documents
from the US FDA, US FTC, APHA, and industry; Conducting in-process and batchrelease tests; Accurately packaging, labeling, and storing products
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