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Safety of Food Additives in Japan

Sumio ITO

Quality Assurance Laboratory, San-Ei Gen F. F. 1., Inc., 1-1-11 Sanwa-cho,
Toyonaka, Osaka 561-8588, Japan

(Received September 21, 2010)

Recently, many accidents relating to food happened in Japan. The consumer’s distrust for food, food companies,
and the administration is increasing. The consumer especially has an extreme refusal feeling for chemicals such as food
additives and agricultural chemicals, and begins to request agricultural chemical-free vegetables and food additive-free
food. Food companies also state no agricultural chemicals and no food additives to correspond with consumers’ request
and aim at differentiating. The food additive is that the Ministry of Health, Labour and Welfare specifies the one that
person’s health might not be ruined by providing for Food Sanitation Law Article 10 in our country. The standard for
food additives and standard for use of food additives are provided according to regulations of Food Sanitation Law Ar-
ticle 11. Therefore, it is thought that the food additive used is safe now. Then, it reports on the procedure and the safety
examination, efc. in our country for designation for food additive this time.
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Designated Additives
(393 Substances)

(2009.2)

plant or animal sources of
natural flavorings
(About 600 Substances)

» Substances designated by from
the Minister of Health, Labour
and Welfare

Ex.) Benzoic acid, Ascorbic acid, etc

* substances obtained from
animals or plants for Flavoring

» Ex.) Vanilla, Orange, etc

Existing Food Additives
418 Substances

A food used for food additives
About 100 Substances

* In the past, substances used
natural food additives

» Ex.) Extract of tea, a-amylase,
Gold, Active carbon, etc

* A food used for food additives
* Ex.) Ethylalchol, etc

Fig. 1. Classification of Food Additives
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Ministry of Health,
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/| Confirmation of Application h‘—“ ’ Request |

!

Carcinogenicity study

Teratogenicity study

!

'

| Public Comments |"- ---------------------

L
v

| Obtainment of Documents* |

!

Council (Subcommittee)
(Discussion on draft standards)

| Establishment of ADI |

I Report/ Recommendation

\ /

*Documents on effectiveness and compositional
standards.

Regulations will be enforced on the date of
announcement or a few months after that date.

Fig. 2.
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WTO Notification
Public Comments
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Council
(Food Sanitation Committee)
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I Revision of regulations ’
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KI Enforcement Ij
From M.H.L.W.

Process of Designation of Food Additives
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Table 1. Documantation Required to Apply for Designation or Revision of Standard for Use of Food Additives?
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Table 2. Recommended Methods for Safety Studies
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Table 3. Transition of Designation of Food Additives for 5 Years
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Table 4. Transition of Deletion of Food Additives
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Table 5. Transition of Deletion of Existing Food Additives
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Fig. 3. Relation of Effect for Health and Exposure of Chemicals
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Table 6. Evaluation of Safety of Existing Food Additives
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Fig. 4. Commission of CODEX
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Transition of Designation of Food Additive of 46 Substances
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