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N3menenus, BHecenn ot [lapiamenTa

N3menenue, Bueceno ot Urszula Krupa

W3menenue 21
CBOBPAXEHUE 5

(5) C nen ona3BaHe Ha YOBEIIKOTO 3/IpaBe B
MPUIIOKHOTO TI0JIe HA HACTOSIIIUS
periaMeHT ciesBa Aa ObJaT BKIIOYEHU
apOMaTUYHU MPOJYKTH, CYpOBHUHHU 32
apOMAaTUYHU NPOJYKTH U XPaHHU,
CHIbPIKAIIY APOMATHIHU TPOTYKTH.
[TpunoxHOTO NOJIE ceBa 1a oOXBamia u
HSIKOHM XpaHUTEITHH ChCTaBKH C apOMAaTHHU
CBOWCTBa, 00OaBEeHN KbM XPaHU OCHOBHO 32
moI00psiBaHEe HAa TEXHUS apOMAT ITH KOUTO
3HAYHUTEITHO JTOTIPUHACAT 32 TIPUCHCTBUETO
Ha HAKOW €CTECTBEHO IOyUYCHU HEXeJaHH
BEIIECTBA B XpaHUTE (,,XPaHUTEITHU
ChCTAaBKHM C ApOMATHHU CBOICTBA”), TEXHUTE
CYpPOBUHH U XpaHH, ChIbPKAIN TAKUBA
BEIIIECTBA.
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(5) C nen ona3BaHe Ha YOBEIIKOTO 3/IpaBe B
MIPUJIO’KHOTO T0JI€ HAa HACTOSIINS
periJameHT ciesiBa J1a ObJaT BKIOYEHH
apOMAaTUYHU POJYKTH, CYPOBUHH U
MexHcOuHHU TPOIYKTU 32 aPOMAaTUYHU
MPOAYKTH U XPaHH, ChIbPKAIIA
apoMaTU4HU NMpoayKTu. [TpunoxxHoTo nose
cieqBa JAa 00XBalla U HIKOW XpaHUTEIIHU
ChCTAaBKH C ApOMATHHU CBOICTBa, 100aBEHU
KbM XpaHU OCHOBHO 3a N0A00psBaHe Ha
TEXHHUS apOMAT WJIK KOUTO 3HAYUTEITHO
JOTIPUHACST 3a MPUCHCTBUETO HA HIKOU
€CTECTBEHO IOJyYEHH HEXKEJIaHU BEIECTBa
B XpaHHTE (,,XpaHUTEITHH CHCTABKH C
apoMaTHH CBOMCTBA”), TEXHUTE CYpPOBUHU U
MeNHCOUHHU NPOOYKMU U XPaHU,
ChJIbPIKaIM TaKKBa BEIIECTBA.
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Or. pl
Justification

In food industry production processes, not only source materials (here understood as basic
raw materials) and flavourings are used but also, and above all, intermediates processed to
varying degrees and obtained by various technological processes (see Annex Il — List of
traditional food preparation processes by which natural flavouring substances and natural
flavouring preparations are obtained).

H3menenue, Bueceno ot Edite Estrela

W3menenne 22
CBOBPAXEHUE 5 A (HOBO)

5a) Hacmoawuam peznamenm cieosa oa
He ce npunaza 3a onpeoesieHu eeuiecmed,
KOUMO ¢a u3K104UmeIHo cbvC ClaovK,
Kucen unu cojlieH 6Kyc, 3a HeoopabomeHnu
Xpanu, KAKmMo ca onpeoeieHu 6
Peznamenm (EO) Ne852/2004 na
Eeponeiickua naparamenm u na Cveema
om 29 anpun 2004 2. omnocno xuzuenama
na xpanume' u 3a necvcmagnume xpanu.

"OB L 139, 30.4.2004 2., cmp. 1.

Or. en
Justification
1t is necessary to clarify Article 2(2)b).
Hsmenenue, BHeceno ot John Bowis
N3menenue 23
CBHOBPAXEHUE 6

(6) ApomaTHUHUTE TPOAYKTH U (6) ApomaTHUHUTE TPOAYKTH U
XPaHUTEJIHUTE CbCTAaBKU C APOMATHU XPaHUTEJIHUTE CbCTAaBKU C ApOMATHU
CBOMCTBa Morar Aa ObAaT U3MOJI3BaHU CAMO CBOICTBa Morar Ja ObAaT U3MOJI3BAaHU CaMO
aKo OTroBapsT Ha KPUTEPUUTE, OTIPEAETIECHU aKo OTroBapsT Ha KPUTEPUUTE, OTIPEAETIECHU
B HacTosus periaMeHT. Te TpsOBa na ca B HacTosIus perinaMment. Te TpsOBa fa ca
Oe3o0macHU MpH ynorpeda, a HIKOU 0e30MmacHU MpH ynotpeda, a HIKOU
apoMaTHYHU MPOJYKTHU TpsOBa fa Obaat apoMaTUYHU MPOJYKTHU TpsOBa fa Obaat
MOJIJIO’KEHU Ha OIIEHKA Ha pUCKa, IPeau /1a MOJIJIO’KEHU Ha OIIEHKA Ha pUCKa, IPeIu /1a
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ObJIaT pa3pelieHu 3a yrnorpeda B XpaHUTe.
Te He TpsOBa 1a MoABEXKAAT OTPEOUTENS U
CJICJIOBATEITHO TSAXHOTO HAJTMYHE B XPAHUTE
TpsiOBa BUHATU Jia ObJI€ TOCOYBAHO UPE3
MOAXOAAII0 0003HaUYaBaHE.

ObJIaT pa3pelieHu 3a ynorpeda B XpaHUTe.
Ilpu év3moocnocm cneosa oa ce oopvuia
6HUMAHUE HA MO08a, 0aIU MOHce 0a
cohugecmaysam uau He OmpuyameIHu
nocneocmeus 3a ya3eumMu Zpynu,
GKJIIOYUMENHO U 3 PA36UMUEMO HA
6Kycosume npeonoyumanusa Ha oeyama.
Te He TpsOBa 1a MoABEXKAAT OTPEOUTENS U
CJIEIOBATEITHO TSIXHOTO HAJIMYUE B XPAHUTE
TpsiOBa BUHAru Ja Ob/i€ MOCOYBAHO Ype3
MOAXO0A110 0003HAYaBaHE.

Or. en

N3menenue, BHeceno ot Carl Schlyter u Bart Staes

W3menenne 24
CBOBPAXEHUE 6

(6) ApomaTHUHUTE TPOAYKTH U
XPAaHUTEITHUTE ChCTABKH C apOMATHU
CBOMCTBA MOTAT Ja OBJAT U3IOJI3BAHU CAMO
aKO OTrOBapsT HA KPUTEPHUHUTE, ONIPEICIICHU
B HacTosus periament. Te TpsOBa na ca
0e3omacHu Mpu ynoTpeda, a HIKOU
apoMaTU4YHU MPOJYKTHU TpsOBa fga Obaat
TIOJIJIOKEHU Ha OICHKA Ha PUCKa, TIPS/ J1a
ObJIaT pa3pelieHu 3a ynorpeda B XpaHUTE.
Te He TpsOBa J1a TOIBEXKAAT MOTPEOUTENS U
c1ed06amento TIXHOTO HAINYHNE B XPAHUTE
TpsiOBa BUHArU Jia ObJIe TOCOYBAHO Upe3
MOAXOAAII0 0003HaUaBaHE.

(6) ApomaTHUHUTE TPOAYKTH U
XPaHUTEIHUTE ChCTABKU C apPOMATHU
CBOMCTBa MoOTraT /1a ObAAT U3MOJI3BAHU CAMO
aKO OTTOBApST HA KPUTEPHUUTE, ONIPEACIICHU
B HACTOSAIIMUSA periiaMeHt. Te TpsiOBa na ca
Oe3omacHu Mpu ynoTpeda, a HIKOU
apoMaTUYHU MPOJYKTHU TpsOBa fa Obaat
MO/IJIOKEHH Ha OILIEHKA Ha PUCKa, PEIU 1a
ObJIaT pa3penieHu 3a ynorpeda B XpaHHUTE.
Te He TpsOBa Aa MOABEKIAT MOTPEOUTEINS
OMHOCHO NPecHOmama, XxpaHumeanume
Kauecmea Ha CbCmagKume u
HAMypaiHocCmma Ha XpaHumeaHus
npooykm. Hanpomue, maxunomo
usznonzeamne mpaoea oa ce odyciaesa om
mexHuuecka Heodxoo0umocm u 0a e ¢ ACHO
u3paszena nonza 3a nompedoumens. TIXKHOTO
HaJU4Ke B XpaHUTE TPsiOBa BUHATH J1a ObJe
MIOCOYBAHO Ype3 MOAXO0AII0 0003HaYaBaHe.

Or. en

Justification

As in the current legislation on food additives, a clear benefit for the consumer must be a
central requirement in the authorisation process for flavourings.
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U3menenne, BHeceHo ot David Martin and Asa Westlund

W3meunenue 25
CBHOBPAXXEHUE 6

(6) ApomaTHUHUTE TPOAYKTH U
XPaHUTEITHUTE CHCTABKU C apOMATHU
CBOWCTBa MOTAT /1a ObJaT U3IOJI3BaHU CAMO
aKo OTTOBAPSAT HA KPUTEPUUTE, OTIPE/ICTICHU
B HacTosus periament. Te TpsOBa na ca
Oe3omacHu Mpu ynoTpeda, a HIKOU
apoMaTUYHU MPOJYKTHU TpsOBa fga Obaat
MIOJUTO’KEHH Ha OIIEHKAa Ha PHCKa, IPeIH J1a
ObJIaT pa3pelieHH 3a ynoTpeda B XpaHUTE.
Te He TpsOBa 1a MoABEXKAAT MOTPEOUTENS U
CJIEZIOBATEITHO TAXHOTO HAJMUUE B XPAHUTE
TpsiOBa BUHArU Jia ObJIe MOCOYBAHO UPE3
MOAXOAAII0 0003HAYaBaHE.

(6) ApomaTHUHUTE TPOAYKTH U
XPaHUTEITHUTE ChCTABKU C ApOMATHU
CBO¥CTBa MOrar jia ObJaT U3II0JI3BaHH CAMO
aKO OTrOBapsT HA KPUTEPHUHUTE, ONIPEICIICHU
B HACTOSAIIMUSA periiaMent. Te TpsiOBa na ca
Oe3omacHu Mpu ynoTpeda, a HIKOU
apoMaTHYHU MPOJYKTHU TpsOBa fga Obaat
MO/IJIOKEHH Ha OILIEHKA Ha PUCKa, PEIn 1a
ObJIaT pa3pelieHu 3a ynorpeda B XpaHUTe.
Te He TpsOBa 1a MOJBEXKAAT MOTPEOUTENS U
MAXHOMO U3N0JI136aHe MP:Oea oa e
Heo6xXo00umo om mexHuuecKka 2ieoHa
mMouKa u 0a 600U 00 no.3a 3a
nompeoumens. TIXHOTO HAIMYKE B
XpaHHUTE TPsIOBa credogamenno BUHATH Jia
ObJIe MOCOYBAHO YPE3 MOAXO/ISIIO
oOo3HaYaBaHe.

Or. en

Justification

The use of flavourings must have technological necessity and bring a benefit to the consumer.

N3menenue, BHeceno ot Urszula Krupa

N3menenue 26
CBHOBPAKEHUE 8

(8) [IpeaBua TAXHOTO €CTECTBEHO HAIMYHKE B
pacTeHusITa, HEe)KEJTaHUTE BEILECTBA MOTaT
Jla ce HaMupart B MpernapaTH 3a apOMaTUYHU
MPOJIYKTH U XPAHUTEIHU ChCTaBKHU C
apomaTHHU CBOICTBa. PacTeHusTa o
TpaauLuUs ce U3IO0JI3BaT KaTo XpaHa Win
XpaHUTENHU cbeTaBku. Crensa ga Obaat
orpezeseH! MOAXOSIIN MaKCUMaTHO
JOTYCTUMHU HUBA 32 HAJIMYMETO HA TaKHBa
HE)KeJIaHU BEIIEeCTBA B XpaHU, KOUTO UMaT
roJsIMO 3HaU€HHUE 32 KOHCYMalusATa OT
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(8) [IpenBua TIXHOTO €CTECTBEHO HAIUYHUE B
pacTeHusITa, He)KEJTaHUTE BEILECTBA MOTraT
Jla ce HaMupart B MpernapaT 3a apOMaTUYHU
MPOIYKTU U XPAHUTEIHU ChCTaBKHU C
apomaTHHU cBoOMcTBa. PacTeHusTa o
TpaauLKs Cce U3I0JI3BAT KaTo XpaHa Win
XpaHuTeNHU cbeTaBku. CrenBa na Obaat
oTpesiesIeH! MOAXOASIIN MaKCUMaTHO
JOTYCTUMHU HUBA 32 HAJIMYUETO HA TaKHBa
He)KeJIaHU BEIIEeCTBA B XpaHU, KOUTO UMaT
roJsIMO 3HaU€HHUE 32 KOHCYMalusATa OT
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YOBEKa Ha TaKMBa BEILIECTBA, KATO C€ OTYUTA
KaKTO HEOOXOJMMOCTTa OT OIla3BaHE Ha
YOBEIIKOTO 3[paBe, Taka U HEM30€KHOCTTa
Ha TSIXHOTO MPUCHCTBUE B TPAJIULIUOHHUTE
XpaHu.

YOBEKa Ha TaKNBa BEILECTBA, KOUMO MO2Am
0a umam anepzudHu, MymazeHHu uiu
KanyepozeHnu epekmu, KaTo ce OTINUTA
KaKTO HEOOXOJMMOCTTa OT OIla3BaHE Ha
YOBEIIKOTO 3[[paBe, Taka U HEM30€KHOCTTA
Ha TSIXHOTO MPUCHCTBUE B TPAIULIMOHHUTE
XpaHu.

Or. pl

Justification

The flavouring substances contained in, for example, natural honey, can cause a reaction in
people prone to this type of allergy. Some flavouring substances (e.g. in the aromatic

hydrocarbons group) have a carcinogenic effect.

N3menenue, BHeceno ot Carl Schlyter u Bart Staes

W3menenue 27
CBHOBPAKEHUE 11

(11) C uen ocurypsiBaHe Ha XapMOHHU3aLus,
OLIEHKAaTa Ha PUCKa M 0JI00pEHUETO Ha
apPOMAaTUYHUTE MPOYKTH U CYPOBHHHUTE, 32
KOHMTO € Heo0X0/IMMa OleHKa, CIIeBA J1a Ce
W3BBPIIBAT B ChOTBETCTBHE C MPOLEAYpaTa,
onpenenena B Permament (EO) Ne [...]
OTHOCHO OTIpe/IeTITHE Ha 001I1a mpoueaypa
3a o00peHne Ha XpaHUTEITHU T00aBKH,
XPaHHUTETHN €H3UMH U QpOMATUIHU
MPOAYKTH 32 XpaHU

(11) C uen ocurypsiBaHe Ha XapMOHHU3aLus,
OLIEHKAaTa Ha PUCKa M 0JI00pEHUETO Ha
ApPOMAaTUYHUTE TPOYKTH U CYPOBHHHUTE, 32
KOHMTO € Heo0X0/IMMa OleHKa, CIIe[BA J1a Ce
W3BBHPIIBAT B ChOTBETCTBHE C MPUHUUNG HA
npeonaznueocm u C Iporeayparta,
onpenenena B Permament (EO) Ne [...]
OTHOCHO OTIpe/IeTIsTHE Ha 001I1a mpoeaypa
3a o00peHne Ha XpaHUTEITHU JO00aBKH,
XPaHHUTEITHN €H3UMH U QpOMATUIHU
MPOAYKTH 32 XpaHH.

Or. en

Justification

The precautionary principle should be in the centre of the risk assessment of flavourings.

N3menenue, Bueceno ot Urszula Krupa

N3meunenue 28
CBHOBPAKEHUE 11

(11) C uen ocurypsiBaHe Ha XapMOHHU3aLus,

AM\663687BG.doc

(11) C uen ocurypsiBaHe Ha XapMOHHU3aLus,
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BG



BG

OLIEHKAaTa Ha pUCKa M 0JI00pEHHUETO Ha
apOMAaTHYHUTE NIPOAYKTU U CYpPOBUHUTE, 3a
KOHMTO € Heo0X0/IMMa OIeHKa, CIIe[BA J1a Ce
W3BBPIIBAT B CHOTBETCTBHE C MIPOIEAypaTa,
onpenenena B Permament (EO) Ne [...]
OTHOCHO OTIpe/IeTIsTHE Ha 001Ia mpoeaypa
3a o00peHne Ha XpaHUTEITHU 100aBKH,
XPaHUTCIIHU CH3MMU U apOMaTUIHHA
IIPOIYKTH 3a XpaHU

OLIEHKAaTa Ha pUCKa M 0JI00pEHHETO Ha
aApPOMATUYHUTE TIPOJTYKTH, MEHCOUHHUME
npoOyKmu v CypOBUHHTE, 32 KOUTO €
HeoOXo/IMMa OIeHKa, CIIe[Ba J1a Ce
W3BBPIIBAT B ChOTBETCTBHE C TIPOIIEAypaTa,
onpenenena B Permament (EO) Ne [...]
OTHOCHO OTIpe/ieTITHE Ha 001I1a mporeaypa
3a o00peHne Ha XpaHUTEITHU 100aBKH,
XPaHUTCIIHU CH3MMU U apOMaTUIHHA
MIPOJYKTH 32 XPaHHU.

Or. pl

Justification

In food industry production processes, not only source materials (here understood as basic
raw materials) and flavourings are used but also, and above all, intermediates processed to
varying degrees and obtained by various technological processes (see Annex Il — List of

traditional food preparation processes by which natural flavouring substances and natural

flavouring preparations are obtained).

H3menenue, Bueceno ot Edite Estrela

N3menenne 29
CBHOBPAKEHUE 12

(12) Apomaru3upamure BeniecTna ca
OTpe/ieNIeHN XUMUYECKU ChEITMHEHUS C
apoMaTHH cBocTBa. [Iporpama 3a onenka
Ha apOMaTHYHUTE BEIIECTBA € B IIPOLIEC HA
U3IIBJIHEHNUE B ChOTBETCTBUE C PernmameHT
(EO) Ne 2232/96 na EBponelickus
napiaMeHT 1 CbBeTa oT 28 okToMBpH 1996
I. 3a OIIpeJIeNIsIHE Ha OOLIHOCTHA MpoLeaypa
3a apOMaTUYHMUTE BELIECTBA, U3MOI3BaHU
WM NIpEeHa3HAu€HU 3a BJaraHe B WIH BbPXY
xpaHu. ChriaacHO HUTHPAHUS PETIIAMEHT
clie[iBa Ja ce MpHEMe CITUCHK C apOMaTUYHU
BEIIECTBA B CPOK OT MET 'OJAMHU OT
MIpUEMaHEeTOo Ha Ta3u nporpama. Ciena 1a
ObJie Olpe/iesieH HOB CPOK 3a IpUeMaHe Ha
TO3H cIIUCHK. CIIMCHKBT 11e Obae
MIPEJJIOKEH 3a BKIIOYBAHE B CIUCHKA I10
wieH 2, naparpad 1 ot Pernmament (EO) Ne

[...].
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(12) Apomarusupamure BeniecTna ca
OTpe/ieNIeHN XUMUYECKU ChETMHEHUS C
apoMaTHHU cBoicTBa. [Iporpama 3a onenka
Ha apOMaTHYHUTE BEIIECTBA € B IIPOLIEC Ha
U3MIBJIHEHNUE B ChOTBETCTBUE C PernmameHT
(EO) Ne 2232/96 na EBponelickus
napiaMeHT ¥ CbBeTa oT 28 okromMBpu 1996
I. 3a OIpeJeNsiHe Ha OOUTHOCTHA MpoIieaypa
3a apOMaTUYHUTE BELIECTBA, U3MOI3BaHU
WM NIpEeIHa3HAu€HH 3a BJaraHe B WIH BbPXY
xpaHu. ChriaacHO HUTHPAHUS PETIAMEHT
clle[iBa Ja ce MpHeMe CITUCHK C apOMaTUYHU
BEIIECTBA B CPOK OT MET 'OJAUHU OT
MIpUEMAaHEeTOo Ha Ta3u nporpama. Cnesisa fa
ObJie Ollpe/iesieH HOB CPOK 3a IpUeMaHe Ha
TO3M crIUCBK. CIIUCBKET IIe Obae
MIPEJIOKEH 32 BKIIOYBAHE B CIUCHKA I10
yieH 2, maparpad 1 ot Permament (EO) Ne

[...].
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Cneoea 0a ce nocmasu H08 KpaeH CPoxK 3a
npuemanemo Ha Mo3u CRUCDHK, C/1e0 KOemo
Peznamenm (EO) Ne2232/96 wie 6v0e
OomMeHeH.

Or. en

Justification

Council Directive 88/388/EEC of 22 June 1988 will be repealed by this proposal, but on the
other hand the scope of Regulation (EC) No 2232/96 is Directive 88/388/EEC.

N3menenue, BHeceno ot Carl Schlyter u Bart Staes

M3amenenne 30
CBOLPAXXEHUE 13

(13) ApomaruyHuTe IpenapaT ca
apOMAaTUYHHU IIPOLYKTH, pa3IUYHU OT
OMpeacCICHU XUMHNYCCKU CbCIUHCHU S,
MOJTy4eHN OT MaTepHaId OT PACTHTEJIEH,
JKUBOTHUHCKH WJIN MUHCPAJICH MIPOU3XO0Q
qpe3 nNoaAXoad1un (1)H31/I‘-IHI/I, CH3UMHU HUJIN
MUKpPOOHOJIOTUYHH MPOLIECH KAKTO B CYpPOBO
CBCTOSIHUE Ha MaTepHualia, Taka U clel
00paloTKa 3a 4OBEUIKa KOHCYMallusl.
Ilpouseedenume om xpanu apomamuunu
npenapamu He ce noonazam Ha OUEeHKA
uu npoyedypa no 0000penue 3a 61a2ane 6
WU 6BPXY XPAHU, OCEEH AKO CHU4ECEYEa
CbMHEHUe 30 maxHama 6e30nacHocm.
Bwvnpexu moea, 6e30macHOCTTa Ha
npou3sgedeHume om HexXpaHumesneH
Mamepuan apomamuyry NpernapaTy cieaBa
na ObJ1e OlleHEeHa TIPEAH OJ00PEHUETO UM.

(13) ApomatuyHuTe NpenapaT ca
apOMAaTUYHHU IIPOLYKTH, pa3IU4YHU OT
OMpeaACICHU XUMHNYCCKU CbCIUHCHNA,
MOJTyYeHN OT MaTepHaid OT PACTHTEJIEH,
JKNBOTHUHCKH WM MUHCPAJICH MIPOU3XO0Q
qgpe3 nMoaAXoad1mun (1)I/I3I/I‘-IHI/I, CH3UMHU HUJIN
MUKpPOOHOJIOTUYHH MPOLIECH KAKTO B CYPOBO
CBCTOSIHUE Ha MaTepHualia, Taka U cleJ
00paloTKa 3a 4OBELIKa KOHCYMallHs.
0€e30MacHOCTTa Ha apOMAaTHUYHU IIpenapaTu
cienBa 1a ObJe OlIEHEeHa Mpean
0/I00pEHUETO UM.

Or. en

H3menenue, Bueceno ot Edite Estrela

W3menenne 31
CBOBPAXEHUE 13

(13) ApomaruyHuTe IpenapaT ca
apOMAaTHUYHHU IIPOLYKTH, pa3IUIHU OT

AM\663687BG.doc

(13) ApomatuyHuTE NpenapaT ca
apOMAaTHUYHHU IIPOLYKTH, pa3IUYHU OT
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OMpeaACICHU XUMHNYCCKU CbCINHCHN,
MOJTyYeHN OT MaTepHaid OT PACTHTEIIECH,
KUBOTHUHCKH UIU MUHEPATIEH TIPOU3XO]]
qpe3 MoAXOAAIIN (1)I/I3I/I'-IHI/I, C€H3UMHU UJIN
MUKpPOOHOJIOTUYHH MPOLIECH KAKTO B CYpPOBO
CBCTOSIHHE Ha MaTepHualia, Taka U clel
00paloTKa 3a 4OBEUIKa KOHCYMallusl.
[Ipou3sBeneHnTe OT XpaHU APOMATUYHH
npernapaTé He ce MmojajaraT Ha OLeHKa FITH
mporieIypa 1mo og00peHue 3a BjaraHe B WiIH
BBPXY XpaHH, OCBEH aKO CHIECTBYBa
CbMHEHHUE 3a TAXHaTa 0€30IacHOCT.
Brrpeku ToBa, 6e30macHOCTTa Ha
IMPOU3BCACHUTC OT HCXPAHUTCIICH MaTCpUall
apOMAaTUYHU TpenapaTH cieaBa aa obie
OLIEHEHa Ipeau 0JOOPEHUETO UM.

OTIpeIeIeHN XUMHUYECKU ChEIMHEHUS,
MOJTyYeHU OT MaT€PHAaN OT PACTUTEIICH UIU
YKHUBOTHHCKH MTPOU3XOJ UYpe3 MOIXOISIIN
(UBUYHY, €H3UMHU WM MUKPOOHOJIOTUYHU
MPOIIECH KaKTO B CYpOBO CHhCTOSIHUE HA
MaTepuaia, Taka u ciesx oopaboTka 3a
qoBemika KoHcymarws. [IpousBenenure ot
XpaHHU apOMaTHYHHM IIPETrapaTd He ce
MoJTaraT Ha OIEHKa WITH MPOoLeaypa 10
o/100peHHe 3a BJlaraHe B UM BbPXY XpaHH,
OCBEH aKO CHIIECTBYBAa CbMHEHHE 32
TsxHaTa O6e3omacHocT. Brpeku ToBa,
0€30MacHOCTTa Ha IPOU3BEJICHUTE OT
HEXPAHUTEJIEH MaTepHraj apOMaTHIHU
npernapaTH cienBa aa Ob/e OlleHeHa Ipean
0JI0OOPEHUETO UM.

Or. en

Justification

There are no flavouring preparations obtained from materials of mineral origin.

N3menenue, BHeceno ot Urszula Krupa

N3menenue 32
CBOLPAXXEHUE 13

(13) ApomatnyHuTe IpenapaT ca
apOMAaTHUYHHU IIPOLYKTH, pa3IU4YHU OT
OMpeaACICHU XUMHNYCCKU CbCIUHCHN,
MOJTyYeHN OT MaTepHaid OT PACTHTEJIEH,
JKUBOTHHCKH WJIN MUHCPAJICH IIPOU3XO0
qpe3 MoAXOAAIIH (1)H31/I‘{HI/I, C€H3UMHHU UJIN
MUKpPOOHOJIOTUYHH MPOLIECH KAKTO B CYpPOBO
CBCTOSIHHE Ha MaTepHualia, Taka U ciel
00paloTKa 3a 4OBEUIKa KOHCYMallusl.
[Ipou3sBeneHnTe OT XpaHU APOMATUYHH
npernapaTé He ce MmojjiaraT Ha OLeHKa M
mporieIypa 1mo og00peHue 3a BjaraHe B WiIH
BBPXY XpaHH, OCBEH aKO CHIIECTBYBA
CbMHEHHUE 3a TAXHaTa 0€30IacHOCT.
Brrpeku ToBa, 6e30macHOCTTa Ha
MPOU3BCACHUTC OT HCXPAHUTCIICH MaTCpUall
apOMAaTUYHU TpenapaTH cieaBa aa obe
OLIEHEHa Ipeau 0JOOPEHHUETO UM.

PE 386.521v02-00 8/54
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(13) ApomatnyHuTe IpenapaT ca
apOMAaTHUYHHU IIPOLYKTH, pa3IUYHU OT
OMpPEACIICHU XUMHWYCCKU CbCINHCHM,
MOJTyYeHN OT MaTepHalid OT PACTHTEJIEH,
KUBOTHHCKH WM CUHMEMU4eH TIPON3X0]]
qpe3 nNoaAXoad1un (1)H31/I‘-IHI/I, CH3UMHU HUJIN
MI/IKp06I/IOJ'IOFI/I‘-IHI/I IMPOLCCH KaKTO B
CYpOBO CBhCTOSIHHE Ha MaTepuaa, Taka u
cieq 00paboTKa 3a YOBEIIKa KOHCYMaIusl.
[Ipou3sBeneHnTE OT XpaHU APOMATHYHH
npernapaTé He ce MmojjiaraT Ha OLeHKa M
mporieIypa 1mo 0100peHne 3a BiIaraHe B
WA BBPXY XpPaHU, OCBEH aKO CHIIECTBYBA
CbMHEHHUE 3a TAXHaTa 0€30IacHOCT.
Bwnpekn ToBa, 6e30nmacHOCTTa oM 271€0Ha
MmouKa Ha Y06euwKomo 30page Ha
MPOU3BCACHUTEC OT HCXPAHUTCIICH
MaTepHall apOMaTUYHU TpenapaTH cieBa
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na ObJ1e olleHeHa TIPeId OA00PEHUETO UM.

Or. pl

Justification

The word 'mineral’ is replaced with the word 'synthetic' in order to indicate the non-natural
origin of flavouring substances obtained by chemical synthesis that do not have identical
chemical properties to natural substances present in products of vegetable or animal origin.

To define terms.

N3menenue, BHeceno ot Carl Schlyter u Bart Staes

N3menenne 33
CBHOBPAKEHUE 14

(14) Pernament (EO) Ne 178/2002 onpenenst
KaTO XpaHa BCSKO BEIIECTBO WJIU MIPOIYKT,
HE3aBHCHUMO JIaJIi € pepadoTeH,
IpeHa3HayeH 3a WK KOUTO OCHOBATEIHO
ce o4akBa Jja ObJie KOHCYMHUpaH OT XOpa.
Marepuanu OT pacTUTENICH, d)KUBOTHHCKH
WU MUKPOOHOJIOTUYEH TTPOU3XO]T, YUETO
BJIaraHe B MPOU3BOJICTBOTO HA apPOMATUYHU
MPOJIYKTH € KaTeTOPHUYHO YCTAaHOBEHO, Ce
cuumam 3a XpaHUTEIIHU MaTepUaly 3a Ta3u
e, 00pU AKo HAKOU OM CypOGUHUME
Kamo po3060 0vpeo, Kopu om 06060
0BP60 U 1UCma om A20008U Xpacmu, He ca
Ounu U3NOA36AHU KAMO MAKUGA 8
xpanume. Te3u mamepuanu ne ce
noonazam Ha OyeHKa.

(14) Pernament (EO) Ne 178/2002 onpenenst
KaTO XpaHa BCSKO BEIIECTBO MJIU MPOIYKT,
HE3aBHCHUMO JIaJIi € pepadoTeH,
IpeHa3Ha4yeH 3a WK KOUTO OCHOBATEIHO
ce o4akBa Ja Ob/ie KOHCYMHpaH OT XOpa.
Marepuanu OT pacTUTENICH, )KUBOTHHCKH
WU MUKPOOHMOJIOTUYEH TTPOU3XO]T, YUETO
BJIaraHe B MPOU3BOJICTBOTO HA aPOMATUYHU
MPOJIYKTH € KaTeTOPHUYHO YCTAHOBEHO,
Mozam 0a 6voam cuemeHu 33 XPaHUTEITHU
MaTepuaiy 3a Ta3u 1ell. Bonpeku moesa,
be3onacnocmma HaA APOMAMUYHU
npenapamu ciedea 0a 6voe ouenena npeou
0000penuemo um.

Or. en

H3menenue, Bueceno ot Edite Estrela

N3menenne 34
CBHOBPAKXEHUE 16

(16) Pernament (EO) Ne 2065/2003/EO Ha
EBponelickus napiamenT 1 Ha CbBerta ot 10
HoemBpH 2003 T. OTHOCHO MYIIUITHU
MPOJIYKTH, U3IOJI3BAaHU WU MIpeIHa3HAYEHU
3a BJIaraHe B WJIM BbPXY XpaHH, ONPEIes

AM\663687BG.doc

(16) Pernament (EO) Ne 2065/2003 Ha
EBponelickus napiamenT 1 Ha CbBerta ot 10
HoemBpH 2003 . OTHOCHO MyIIMIHU
MPOJIYKTH, U3IOJI3BAaHU WU MIpEeIHA3HAYEHU
3a BJIaraHe B WJIM BbPXY XpaHH, ONPEIes
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Ipoleaypa 1o OleHKa Ha 0e30MacHOCTTa U
0 0A00pEeHNE Ha MYIIUIIHU apOMaTHYHU
IMPOAYKTH U MMa 3a LECJI U3TOTBAHCTO Ha
CIIMCBK HAa IbPBUYHU IMYIICYHN KOHACH3ATHU
" I'bPBUYHU CMOJIHU q)paKIII/II/I, qusaTo
ynotpeba e pa3pelieHa, KaTo ce N3KIUBaT
BCHUYKH OCTaHAJIH.

IpoIieIypa Mo OIeHKa Ha 0€30MacHOCTTa ’
0 0A00pEeHNE Ha MYIIUIHU apOMaTHYHU
MPOJYKTH U UMa 3a TeJT U3TOTBSIHETO Ha
CIHUCHK HA MbPBUYHU MTyIICYHH KOHJCH3ATH
Y IBPBUYHU CMOJTHH (DpaKIIu, YHASATO
yrnoTpeba e pa3pelieHa, Kato ce N3KIF0YBaT
BCUYKH ocTaHanu. Ilo3oeasanuama na
upexmuea 88/388/EHO 6 Pecnamenm
(EO) Ne 2065/2003 cneosa oa ce cevprcam
Kamo no306a6aHus Ha HACMOAWUA
peznamenm.

Or. en

Justification

The definitions and the recitals of Regulation (EC) No 2065/2003 refer to Directive

88/388/EEC, which is repealed.

N3menenue, Bueceno ot Urszula Krupa

W3menenue 35
CBHOBPAKXEHUE 17

(17) ApomaTuyHHUTE IPEKYPCOPH MpUIABAT
apoMar Ha XpaHUTE Ype3 XUMUYHH PEaKIINH,
OCBIIECTBSIBAHH IT0 BPEME Ha TSIXHATa
oOpabotka. [IpousBeaeHuTe OT XpaHu
apOMAaTUYHU MIPEKYPCOPH HE C€ HYKAAIT OT
OLIEHKa WJIM OT MpoLeypa Mo 0J00peHue 3a
BJIaraHe B MJIM BHPXY XpaHH, OCBEH aKo
CBIIIECTBYBa ChMHEHHE 3a TSAXHATA
6e3onacHocT. Benpeku ToBa, 6e30macHOCTTa
Ha MPOU3BEJICHUTE OT HEXPAHUTEIICH
MaTepHall apOMaTHIHU MPEKYPCOPH CIIEIBA
na ObJIe TIOAIOKEHA Ha OlIEHKA TPEeIn
0JI0OpEHUETO UM.

(17) ApomaTuyHHUTE IPEKYPCOPHU MPHIaBAT
apoMmaT Ha XpaHUTE Ype3 XMMHUYHU PEeaKI1H,
OCBIIECTBSIBAHU 110 BpEME Ha TAXHATA
oOpabotka. [IpousBeneHuTe oT XpaHu
apoOMaTUYHU MIPEKYPCOPH HE C€ HYXKAAAT OT
OLIEHKa UJIU OT Ipoleaypa o ogo0peHue 3a
BJIaraHe B WIM BbPXY XpaHHU, OCBEH aKo
ChILIECTBYBA CbMHEHHUE 32 TAXHATA
0e3onacna ynompeoa. Bpupexu ToBa,
0€3011aCHOCTTa OM 2/1e0HA MOYKA HA
YyoeeuwiKomo 30page Ha IPOU3BEJICHUTE OT
HEXpaHUTEJIEH MaTepral apOMaTUYHU
MIPEKYPCOpH clieBa 1a Ob/ie MOIJI0KEHa Ha
OIICHKA MIPEeaH 0JJOOPEHUETO UM.

Or. pl

Justification

Protecting human health and ensuring that food is health and safe are the central tenets of

this regulation.

PE 386.521v02-00
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H3menenue, Bueceno ot Edite Estrela

W3menenue 36
CBHBOBPAKEHUE 20

(20) Apomamuuen npodykm unu cyposuna,
nonadawju B IPUIIOKHOTO TOJIE HA
Pernament (EO) Ne 1829/2003 na
EBponelickus napnameHT 1 Ha CbBeTta ot 22
centemMBpr 2003 r. OTHOCHO T€HETHYHO
MoOAU(ULIMPaHUTE XpaHU U QypaxHu cieiBa
1a ObJaT pazpeuieHu 6 Cbomeemcmeue C
LUTHUPAHUS PETIIAMEHT npeou 0000peHuemo
UM CBHIJIACHO HACTOSIINS PETJIaMEHT.

(20) Apomamuuen npodykm u
XPAHUMEIHU CoCIABKU C APOMAMUYHU
Kauecmea, KOUmo cvovpiHcant, ce
cvcmosam unu ca npouseedenu om I'MO,
nonadawju B IPUIIOKHOTO TOJIE HA
Pernament (EO) Ne 1829/2003 na
EBpomnelickus napiameHT 1 Ha CbBerta oT 22
centeMBpr 2003 r. OTHOCHO T€HETHYHO
MoaU(ULIMPaHUTE XpaHU U Qypaxu cieBa
na ObaaT npedmem Ha OUeHKaA HA
Oe3onacnocmma Ha 2eHemuyHama
Moouukayusa é cvenacue ¢ IATUPAHUS
pErIaMeHT, 00OKamo OKOH4YaAmeaHomo
0000penue cneosa da ce 0ade CbriacHO
HACTOSIIUS PETJIAMEHT.

Or. en

Justification

Two different authorisation procedures should be avoided.

N3menenue, BHeceHo ot Mojca Dré¢ar Murko

W3menenne 37
CBHOBPAKEHUE 20

(20) ApoMaTtuyeH NpoOIyKT WM CYpOBHUHA,
MOMAJIaIIM B IPUIIOKHOTO I10JIE Ha
Pernament (EO) Ne 1829/2003 na
EBponelickus napiameHT 1 Ha CbBeTta ot 22
centemMBpr 2003 r. OTHOCHO T€HETHYHO
Moau(ULIpaHUTE XpaHU U QypaxHu cieaBa
1a ObJaT pazpeuieHu 6 Cvbomeemcmeue ¢
UUMUPAHUA peclamMeHm npeou
0000peHuemo um CbriIaCHO HACTOSIIMS
perjiaMeHT.

AM\663687BG.doc

(20) ApoMaTtuyeH NpoIyKT WK CYpOBHUHA,
MOMAJIaIIM B MIPUIIOKHOTO I10JIE Ha
Pernament (EO) Ne 1829/2003 na
EBponelickus napiameHT 1 Ha CbBeTta ot 22
centemBpu 2003 . OTHOCHO TEHETHYHO
MoOAU(ULIMPaHUTE XpaHU U Qypaxku cieaBa
na ObJaT npedmem Ha npouedypa Ha
paspeuiagane cvbo0pA3IHO MO3U pezlamenm
C 0271€0 oyeHKama Ha be3onacHocmma Ha
2eHemuyHama moouguxkayus, 00Kamo
OKOHUamenHomo paspeuienue Ha
apomamuyHua nPOOYKm uiu cyposunama
cnedga 0a ce 0ade CbIriIaCHO HACTOSIIMS
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pETJIaMEeHT.

Or. en

N3menenue, BHeceno ot Avril Doyle

N3menenue 38
CBHBOBPAKEHUE 20

(20) ApomaTtuyeH NpOAYKT uau Cyposuna,
MOMAJIaIIM B IPUIIOKHOTO I10JIE Ha
Pernament (EO) Ne 1829/2003 na
EBpomnelickus napnameHT 1 Ha CbBeTta ot 22
centeMBpr 2003 r. OTHOCHO T€HETHYHO
MoAU(ULIMPaHUTE XpaHU U QypaxHu cieaBa
na ObAaT pa3pelieHu B CbOTBETCTBUE C
LUTHUPAHUS PETIIAMEHT npeou 0000peHuemo
UM CBHIJIACHO HACTOSIINS PETJIaMEHT.

(20) ApoMaTuieH MpOAYKT, HPOU3IU3aAUY
om mamepua, TIONAIANM B IPUIOKHOTO
nosie Ha Permament (EO) Ne 1829/2003 na
EBponelickus napnameHT 1 Ha CbBeTta ot 22
centeMBpr 2003 r. OTHOCHO T€HETHYHO
MoAU(ULIMPaHUTE XpaHU U Qypaxu cieaBa
na ObaT pa3peleHd B CbOTBETCTBUE C
LUUTUPAHUS PETJIaMEHT npeou uiu
€OHOBPEMEHHO C 0000PeHUEem o UM
CBIJIACHO HACTOSLIMS PErJIaMeHT.

Or. en

Justification

Sections of the proposals could be misinterpreted as requiring companies to submit multiple,
sequential and duplicative EFSA safety assessments and authorisations for certain plant-
derived flavourings (as well as enzymes and food additives). While such duplication is not the
intent of the proposed legislation, it is important to remove this ambiguity so as to avoid

confusion and potential market disruption.

N3menenue, Bueceno ot Urszula Krupa

N3meunenne 39
CBOBPAKEHUE 21

(21) ApoMaTUYHHTE BEILIECTBA WU
IpenapaTy ce eTUKETUPAT ¢ 0003HaYeHUE
,HaTypaJlHu’, aKO OTTOBAapST Ha HIKOU

KpUTEPUH, TapaHTHPAIIIH, Ye TOTPEOUTENINTE

HE ce 3a0y)KIaBar.
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(21) ApoMaTUYHHTE BELIECTBA WU
IperapaT ce eTUKeTUpaT ¢ 0003HAYCHHE
,HaTypaaHu Wi ,,CUHmMemuyHu”, ako
OTrOBApSAT Ha HIKOW KPUTEPHH,
rapaHTUPAITH, Y& TIOTPEOUTEIINTE HE Ce
3a0JTy’K/1aBaT.

Or. pl
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Justification

Labelling products as 'natural’ or 'synthetic' will prevent consumers from being misled.

H3menenue, Bueceno ot Edite Estrela

M3amenenne 40
CBHOBPAXXEHMUE 22 A (HOBO)

(22a) Apomamuunume npooyKkmu 3a Xpanu
cneosa 0a npoovidcam 0a ca 06eKkm Ha
o0uume 3a0v1ICEHUA 30 eMUKemupane
cvenachno /lupekmuea 2000/13/EO u, no
yenecvoopasnocm, cvenacrno Pecnamenm
(EO) Nel1829/2003. B oonvanenue,
cneyugpuuHu paznopeoou OMHOCHO
emuKemupanemo Ha Xpanumeanu
000aeKu, NPOOABaAHU KAMoO MaKuea Ha
npou3eo0umens unu Ha KPauHus
nompeoume, cieoea 0a 6voam eKIOYeHU
6 mo3u peznamenm.

Or. en

Justification

1t is necessary to include the provisions applicable to the labelling of food flavourings in a

recital, to justify Article 15 .

H3menenue, Bueceno ot Edite Estrela

W3menenue 41
CBOBPAXEHUE 23

(23) [loTpeburenute TpsiOBa na ObIAT
WHPOPMHpPAHH, aKO MYIICHUAT BKYC Ha
TaJieHa XpaHa ce IbJDKM Ha J00aBKa Ha
MYIIWITHA POIYKTH. B choTBETCTBHE C
uiieH 5 ot Jupextusa 2000/13/EO na
EBponeiickus napnamenT 1 Ha CbBeta ot 20
Mmapt 2000 r. 3a cOnmkaBaHe Ha
3aKOHOJATEJICTBOTO Ha IbPKABUTE-UJICHKH B
o0sacTTa Ha €TUKETUPAHETO, PEACTaBSIHETO
W peKjlamMara Ha XpaHUTe, ThPrOBCKOTO
HaMMEHOBAHME Ha JIaJIeH TPOYKT HE TPsAOBa

AM\663687BG.doc

(23) [loTpeburenute TpsiOBa na ObIAT
WHPOPMHpPaAHH, aKO IYIICHUAT BKYC Ha
TaJieHa XpaHa ce IbJDKM Ha J00aBKa Ha
MYIIWITHA IPOIYKTH. B choTBETCTBHE C
uiieH 5 ot Jupextuna 2000/13/EO na
EBponelickus napiameHT 1 Ha CbBeta ot 20
Mmapt 2000 r. 3a cOnmxkaBaHe Ha
3aKOHOJATEJICTBOTO Ha IbPKABUTE-UJICHKH B
o0sacTTa Ha €TUKETUPAHETO, IIPEACTaBIHETO
W peKjlamMara Ha XpaHUTe, ThPrOBCKOTO
HaMMEHOBAHME Ha JIaJIeH TPOIYKT HE TPsAOBa

PE 386.521v02-00
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Ch3/1aBa OOBPKBAHE y MOTPEOUTEIS 32 TOBA
JaTi TIPOTYKTHT € OITYIIEH 110 TPaJAUITUOHEH
Ha4YWH C €CTECTBEH MYIIEK WA € 00padoTeH
C MymIHU npoayktu. Llutupanara
IMPEKTHBA TPsIOBa 1a ObJe aganTupaHa, 3a
na ObJIaT OTpa3eHH ONpEACICHHUATA 32
apOMaTUYHU MPOIYKTH, MYITWITHA TPOTyKTH
U TEPMUHBT "HaTypasieH” B ONMCAHUETO Ha
apOMAaTUYHU TIPOIYKTH, OTIPE/ICIICHU B
HACTOSIIHNS PETJIAMEHT.

Ch371aBa OOBPKBAHE y MOTPEOUTEIS 32 TOBA
JaTi TIPOJTYKTHT € OIYIIEH 110 TPaJAUIIMOHEH
Ha4YWH C €CTECTBEH MYIIEK I € 00padoTeH
C IYIIWIIHU TPOAYKTH. Ta3u TUPEKTHBA
TpsiOBa 1a ObJIe aganTUpaHa, 3a aa ObaaT
OTpa3eHHU OTIPENICIICHUTA 32 APOMATHIHH
MPOYKTH, ITYIITHWITHHA MPOTYKTH U TEPMUHBT
"HaTypaJieH” B OIIMCAaHUETO Ha apOMATUYHU
MPOAYKTH, OTIPE/ICIICHN B HACTOSIIUS
pETIIaMEHT, 3a emuKemupanemo 3a
Kpaithus nompeoume:.

Or. en

Justification

Directive 2000/13/EC of the European Parliament and of the Council of 20 March 2000
concerns the labelling of foodstuffs to be delivered as such to the ultimate consumer and to

mass caterers.

N3menenue, Bueceno ot Urszula Krupa

N3meunenue 42
UJIEH 1, BYKBA b)

0) ycioBus 3a BllaraHe Ha apOMaTUYHU
MPOAYKTHU U XPAaHUTCIIHU CbCTAaBKH C
apOMAaTHH CBOMCTBA B U BbPXY XPaHU;

0) ycioBHs 3a BllaraHe Ha apOMaTUYHU
MPOAYKTH U XPAaHUTEIIHU CHCTABKU C
apOMAaTHH CBOMCTBA B M BbPXY XpaHU U
mexHume 0ONYCMUMU KOHYECHMPAUUU;

Or. pl

Justification

The use of flavourings (particularly synthetic flavourings) in excessive and technologically
unwarranted concentrations can expose consumers to health risks. Article 5(2) of and
Annexes IIIB and V to this regulation deal with the permissible concentrations of various

substances.

N3menenue, BHeceno ot Mojca Dré¢ar Murko

N3menenue 43
YJIEH 2, ITAPATPA® 1, BYKBA A)

a) APOMATHUYHU IMPOAYKTH, BJIaraHU WA

PE 386.521v02-00
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a) ApOMAaTH4YHU MMPOAYKTH, BJIaraHu U1
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MNpe€aAHa3HA4YCHU 3a BJIaraHe B U BbpPXY MNpE€aAHa3HAYCHU 3a BJIaraHe B U BbpPXY

XpaHu, ¢ U3KII0YEeHUe HA NYUWIUIHU XpaHu, fe3 0a ce HaKLPHAGAM NO-
nPOOyKmu, NONAOAUU 8 NPUTOHCHOMO cneyughuunu paznopeoou na Pernamext
none na Pernament (EO) Ne 2065/2003; (EO) Ne 2065/2003;

Or. en
Justification

In the interest of consistency and clarity all legislation relating to the safety and use of
flavourings should be within the scope of this Regulation. Smoke flavourings are already
specifically regulated under Regulation (EC) No 2065/2003.

N3menenue, BHeceno ot Mojca Dréar Murko

N3menenne 44
UJIEH 2, ITAPAT'PA® 1, BYKBA B)

B) XpaHH, ChAbpKallld apOMaTHYHU B) XpaHH, ChIAbpKallld apOMaTHYHU
MIPOAYKTU U XPAHUTEIHU ChCTABKH C MPOIYKTH U/Uau XPaHUTEITHU ChbCTaBKH C
apOMAaTHH CBOMCTBA; apOMAaTHH CBOMCTBA;
Or. en
Justification

The wording proposed is not consistent with the title of Part B of Annex III, nor with Article
26 relating to the labelling of flavoured foodstuffs. Therefore 'or' should be added to 'and’
since the wording would otherwise exclude from the scope food containing only flavourings
and food containing only food ingredients with flavouring properties.

H3menenue, Bueceno ot Edite Estrela

W3meunenue 45
UJIEH 2, ITAPATPA® 1, BYKBA B)

B) XpaHH, ChIAbpKaIlld apOMaTHUYHU B) XpaHH, ChIAbpKallld apOMaTHYHU
MIPOAYKTU U XPAHUTEIHU ChCTABKH C MPOIYKTH U/uiu XPaHUTEITHU ChbCTaBKH C
apOMAaTHH CBOMCTBA; apOMAaTHH CBOMCTBA;
Or. en
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Justification

1t is necessary to clarify the scope of Part B of Annex Ill. The proposal as it is only covers
food containing both flavourings and food ingredients with flavouring properties and it must
include food containing either one or the other of these types of ingredients.

H3menenue, Bueceno ot Edite Estrela

W3menenne 46
YJIEH 2, ITAPATPA® 2, BYKBA bB)

0) cyposu unu HecbcmageHu XpaHu. 0) HeoOpabomenu XpaHu.

Or. en
Justification

This terminology should be consistent with the same meaning foreseen in the 'additives
proposal’ and be well defined. Otherwise, if 'raw or non-compound' refers to unprocessed
foods, reference to the legal definition in force should be made, as included in the Regulation
(EC) No 852/2004 (linked with the new recital 5).

N3menenue, BHeceno ot Mojca Dré¢ar Murko

Wsmenenne 47
YJIEH 2, ITAPATPA® 2, BYKBA b)

0) CypOBM UJIM HECHCTABHU XpPaHHU. 0) CypOBM UJIM HECHCTABHU XPaHU KAMmMo, HO
He U3KI04UmenHo, OONPAgKU, OUNKU Uy
Yail/OuIKo6u omeapu Kamo maKuea.

Or. en
Justification

In order to improve clarity it would be useful to include some examples of food considered to
be raw or non-compound, since it remains unclear to what extent, for example, herbal and
fruit teas and traditional spice mixtures would fall within the Regulation's scope.

N3menenue, BHeceno ot Ria Oomen-Ruijten u Lambert van Nistelrooij

N3meunenue 48
UJIEH 2, ITAPATPA® 2, BYKBA b)
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0) CypOBM UM HECHCTAaBHU XpPaHHU. 0) CypOBM UJIM HECHCTAaBHU XPaHU KaAMmMo, HO
He U3K1I04UmenHo, OONPAgKU, OUNKU Unu
Yail/OuIKo6u omeapu Kamo maxkuea.

Or. en
Justification

Examples of foods falling under the scope of 'raw' or 'non-compound' foods should be
included to improve clarity.

U3menenne, BHeceHo ot David Martin u Asa Westlund

N3meunenue 49
YJIEH 2, ITAPATPA® 2, BYKBA b)

0) CypOBM UJIM HECHCTABHU XpPaHHU. 0) CypOBM MJIM HECHCTABHU XPaHH,
6KII0YUMENHO, HO He caMo, Yail, Kage,
yaenu unu Kagenu cmecu.

Or. en
Justification

The concept of non-compound foods is not clear and will benefit from further explanation.

N3menenue, BHeceno ot Carl Schlyter u Bart Staes

M3menenne 50
UJIEH 2, ITAPATPA® 2, BYKBA FA) (HOBA)

(6a) ounku u noonpasku, mpaouyuoOHHo
U3NO0N36aHU 30 Y06EUIKA KOHCYMAUUA;

Or. en
Justification
Herbs and spices traditionally used as food ingredients should not be covered by the
Regulation.
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H3menenue, BHeceHo oT John Bowis

N3menenue 51
UJIEH 2, ITAPATPA® 2, BYKBA BA) (HOBA)

(6a) npecnu unu uzcyuienu OuUnKu u
noonpasxu

Or. en

Justification

There is evidence that a herb does not display the same toxicological effect of concern as an
individual component within it. Setting maximum levels for such components (in Annex IIl B)
may lead to increased use of herb extracts and it is not clear this will provide increased
consumer protection. Greater consideration is necessary before including such limits in this

Regulation for the use of herbs and spices.

N3menenue, BHeceno ot Mojca Dré¢ar Murko

W3menenne 52
UJIEH 3, ITAPATPA® 2, BYKBA A), (ITA) (HOBA)

(iia) koumo mozam oa cvOvpIHCAmM Xpauna,
GKII0OYUMENIHO XPAHUmMETHU 000a6KU,
Kakmo ce paspewaea om Pecnamenm (EQ)
No xxxx/2007 na Eseponeiickus
napaamenm u na Cveema om .... OMHOCHO
Xpanumennume 000aeKu;

Or. en

Justification

The proposal does not mention the possibility of adding food and/ or food additives to
flavourings. However, additives and food are necessary for the storage and use of flavourings
and for dissolving and diluting these products. In many cases flavourings are compounded to
contain food ingredients as part of the flavouring, e.g. cheese powder in a cheese and onion

flavouring.

H3menenue, Bueceno ot Edite Estrela

N3menenne 53
UJIEH 3, ITAPATPA® 2, BYKBA A), (ITA) (HOBA)
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(iia) ¢ xpanumennu 00b6aeKu, papeuienu 6
apomamuyHu nPOOYKmu 3a Xpauu;

Or. en
Justification

Food flavourings may also have additives in their composition, as it is said in the proposal on
food additives (Article 16).

N3menenue, BHeceHo oT Anja Weisgerber

N3menenne 54
UJIEH 3, ITAPATPA® 2, BYKBA A), (ITA) (HOBA)

(iia) 6 Koumo mozam oa ce cvOvLPIHCAM
KaKmo Xpanu, maxka u XpanumenHu
006asKu, npu nooxcenue, ue 000agaAHemo
Ha nOO0OHU 6ewjecmea omeoeaps Ha
peznamenmume na Qowgnocmma.

Or. de

Justification

Contrary to what is stipulated in the Flavourings Directive (Directive 88/388EEC), the
Commission proposal (COM(2006)0427) does not mention the possibility of adding foods
and/or food additives to flavourings. These substances (additives and foods) are, however,
necessary in order to enable flavourings to be stored and used and, secondly, dissolved and
diluted. In many cases the composition of flavourings is such as to include food ingredients as
part of the flavouring: one example is the powdered cheese in a cheese and onion flavouring.

N3menenue, Bueceno ot Urszula Krupa

N3menenue 55
UJIEH 3, ITAPATPA® 2, BYKBA B), (I) (HOBA)

(i) ,,cuHmEeMUUHO AapOMaAmMUUHO
éewecmeo” o3nauaea eeuiecmaeo,
ROJIYYEHO Upe3 XuMuuecKu cunmes, oes
3HAUeHue 0aiu Mo UmMa uiu He
UOCHMUYHU XUMUUECKU CBOUCMEA C
HamypaiHume eeuyecmed 6 nPoOOyKmume ¢
pacmumenen uau HCUGOMUHCKU HPOU3XO0
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no mouka e).

Or. pl

Justification

The flavourings in food include, in addition to flavourings obtained from natural substances,
above all substances obtained by chemical synthesis, such as ethyl vanillin present in
commonly used vanilla sugars and other food concentrates.

H3menenue, Bueceno ot Edite Estrela

W3menenne 56
UJIEH 3, ITAPATPA® 2, bYKBA E)

€) ,,IyLIIHYU POAYKTH" 03Ha4yaBa
MPOIYKTH, MTOTYYSHH Ype3 PpakiuoOHupaHe
Y TIPEYMCTBAHE HA €KCTPAKT OT MYyIIEK,
MIPOU3BEK A TbPBUYHU MYIIHIHA
KOH/JICH3aTH, ITbPBUYHU CMOJIHH (PPAKITUN
W/WSTA TIPOU3BOHU MYITHITHHU TPOIYKTH,
onpeseneHu B Touku 1, 2 u 4 Ha umeH 3 oT
Pernament (EO) Ne 2065/2003;

e) ,,IyLIWIHYU POAYKTH" 03Ha4YaBa
MPOIYKTH, MOTYYSHH Ype3 PpakiuoOHupaHe
Y TIPEYMCTBAHE HA €KCTPAKT OT MYyIIEK,
MIPOU3BEXKIAI TBPBUYHHU MYIIMIIHUA
KOH/JIEH3aTH, ITbPBUYHU CMOJIHH (PPAKIINH,
U3N0136aHU 6 MPAOUYUOHHUME NPOUeCcU
Ha onywieane HA XpPaHume 1/ Miin
MPOU3BOHU MYITUITHU TPOIYKTH,
onpeseneHu B Touku 1, 2 u 4 Ha uneH 3 oT
Pernament (EO) Ne 2065/2003;

Or. en

Justification

1t is necessary to make it clear that there are smoke flavourings within the scope of
Regulation (EC) No 2065/2003; there are others which will be under the scope of this
Regulation and used in traditional foodstuff smoking processes.

N3menenue, BHeceHo ot Mojca Dré¢ar Murko

N3menenue 57
UJIEH 3, ITAPAT'PA® 2, BYKBA 3)

3) ,,0py2u apomMamuyHu npooyKmu’
03HaYaBa apOMAaTUYHH MTPOYKTH, T00aBEHU
WM TIPETHA3HAYCHU 32 JT00aBsSHE KbM
XpaHH, 3a J1a UM TIPHIAAaT MUPHC WA BKYC
Y KOWUTO HE MOoMajiaT B 00XxBara Ha
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3) ,,Hecheyupuyupanu apomamuinu
npodyKkmu” 03Ha4YaBa apOMaTUIHU
MPOYKTH, JOOABEHU WM MIPEIHA3HAYCHH 32
no0aBsiHE KbM XpaHH, 3a JIa UM TPUIIaT
MUPHC WU BKYC U KOUTO HE TOIMaJiaT B
o0xBaTa Ha OmpeIeNIeHnsATa 1Mo OYKBH 0) 110
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orpezeneHusiTa no Oyksu 0) 10 xK);

Or. en

Justification

The definition of 'other flavouring' requires clarification.

N3menenue, BHeceno ot Mojca Dré¢ar Murko

N3meunenue 58
YJIEH 3, ITAPATPA® 2, BYKBA W)

1) ,,XpaHUTEITHU ChCTABKH C apPOMAaTHHU
CBOMCTBa” 0O3HAaYaBa XpaHUTEIHU ChCTAaBKH,
Pa3IUYHA OT APOMATUIHH MPOTYKTH, KOUTO
Morar Jia 0p1at 100aBeHH KbM XPAHUTE C
OCHOBHATa IIeJT Ja T00aBIT apoMaT KbM TSIX
WM JIa IPOMEHST TEXHUS apoMar;

1) ,,XpaHUTEITHU CHCTaBKHU C apOMaTHU
CBOMCTBa” 0O3HaYaBa XpaHUTEIHU ChCTAaBKH,
pa3IUYHU OT APOMATUYHU MPOIYKTH, KOUTO
Morar Jia 0p1at 100aBeH! KbM XPAHUTE C
OCHOBHATA I1eJI J]a J00aBAT apoMaT KbM TAX
WJIU J1a TIPOMEHST TEXHUSI apoMaT U Yuemo
U3Nn0136aHe OONPUHACA 3HAYUMETIHO 3d
npucvCcmeuemo Ha eeuyecmed é
cbCmasHume Xpanu, KAKmMo ce onpeoens 6
Yacm b om Ilpunoswcenue I11;

Or. en

Justification

In order to maintain proportionality in application the scope and definition should be
restricted to those food ingredients with flavouring properties which are considered to
contribute significantly to intake. This amendment is linked to Recital 5 of the text proposed

by the Commission.

H3menenue, Bueceno ot Edite Estrela

3meunenne 59U
YJIEH 3, ITAPATPA® 2, BYKBA ), YBO/IHA YACT

i) ,,cypoBUHA” 03HAYaBa MaTepuaj OT
pacTuTelied, )KUBOTHHCKH,
MUKPOOHOIOTHYCH U MUHEPAIeH
MIPOM3XO0/JI, OT KOKUTO ca IPOU3BEICHU
APOMATHYHUTE NPOAYKTHU UITN
XPaHUTCIIHUTC ChbCTABKU C apOMAaTHU
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i) ,,cypoBUHA” 03HAYaBa MaTepuaj OT
PaCTUTCIICH, )KUBOTUHCKHU UJ1U
MUKpPOOHOJIOTMYEH MPOU3XO0J], OT KOUTO ca
MPOU3BCACHU APOMATUYHUTE MPOAYKTHU U
XPaHUTCIHUTC CbCTABKU C apOMAaTHU
CBOMCTBA; T€3U CYpOBHMHU MoOrar Jia Obaat:
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CBOMCTBA; T€3U CYpOBHMHU MoOrar Jia ObJat:

Or. en
Justification
There are no flavouring preparations obtained from materials of mineral origin.
N3menenue, Bueceno ot Urszula Krupa
N3menenne 60
UJIEH 3, ITAPATPA® 2, BYKBA ), YBO/IHA YACT
i) ,,CypoBHMHA” O3HauaBa MaTepHas OT i) ,,CypoBHHA” O3HauaBa MaTepHas OT
pacTuTeneH, )KUBOTHHCKH, pacTHUTeNeH, )KUBOTHHCKH,
MUKPOOHOIOTHYCH WIH MUHEPAIeH MUKPOOHOJIOTUYCH WIN CUHHEemUu4eH
MIPOM3XO0/1, OT KOUTO ca MPOU3BEICHU MIPOM3XO0/I, OT KOWTO ca MPOU3BEICHU
apOMAaTUYHHUTE TPOTYKTH WIIH apOMATUYHUTE TIPOAYKTH WIIH
XPaHUTEITHUTE CHCTABKU C apOMaTHU XPaHUTEITHUTE ChCTABKU C apOMaTHU
CBOWCTBA; T€3M CYpOBHHHU MOTaT Ja ObJar: CBOWCTBA; T€3M CYpOBHHHU MOTaT Ja ObJar:
Or. pl
Justification

The word 'mineral’ is replaced with the word 'synthetic' in order to indicate the non-natural
origin of flavouring substances obtained by chemical synthesis that do not have identical
chemical properties to natural substances present in products of vegetable or animal origin.
To define terms.

N3menenue, BHeceno ot Carl Schlyter u Bart Staes

Amendment 61
UJIEH 3, ITAPATPA® 2, BYKBA HA) (HOBA)

(iia) ,,npou3seeoen upez 'MO“ o3nauasa
noayuen upe3 usnonzeane na I'MO kamo
NOC/IeOHUS IHCUB OP2AHUZ LM 8
npou3600cmeeHus npoyec, Ho KOUmo He
cvOvpotca unu e ce cocmou om I'MO,
Humo e npouseeden om I'MO;

Or. en
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Justification

Labelling provisions should be clarified regarding enzymes produced from or by GMOs. This

is in line with the concept of 'last living organism' ruling the labelling provisions of
Regulation (EC) No 1829/2003 on GM food and feed.

N3menenue, BHeceHo oT Anja Weisgerber

N3menenne 62
YJIEH 3, ITAPATPA® 2, BYKBA K)

K) ,,HOIXOAMIU (pU3nuHU mpouecu”
O3HayaBa (PU3MYHHU MPOLIECH, KOUTO HE
MIPOMEHST Ch3HATETHO XUMUYHUTE
XapaKTePUCTUKHU Ha ChbCTAaBKUTE Ha
apOMaTUYHUTE POIYKTHU U He
npeononazam ynorpeda Ha MOHOKHUCIIOPO/,
030H, HEOPTraHUYHU KaTaJIU3aTOpH,
MemanHu Kamaauzamopu, opraHoMeTaIHN
pearenTu w/wm UV irpum.

K) ,,HOIXOAMIU (pU3MuHU nporecu”
O3HayaBa (PU3MYHU MPOLECH, KOUTO HE
MIPOMEHST Ch3HATETHO XUMUYHUTE
XapaKTePUCTHKHU Ha ChCTAaBKUTE Ha
apOMaTUYHUTE MPOIYKTH, O€3 Ja ce
HaKbpHsBA CIHUCHKA HAa TPAJIULIUOHHUTE
MIPOLIECH 32 IPUTOTBSIHE HA XpaHU B
[Ipunoxenue I, npu koumo ne ce éxknwuga
ynotpeda Ha MOHOKHCJIOPO/I, O30H,
HEOpPraHUYHU KaTalu3aTopH,
opraHoMeTayiHu peareHTH w/uinu UV 1pun.

Or. de

N3menenue, BHeceHo ot Mojca Dré¢ar Murko

N3meunenue 63
YJIEH 3, ITAPATPA® 2, BYKBA K)

K) ,,HOIXOJSAMIM (pU3nuHU mporecu”
O3HayaBa (PU3MYHU MPOLECH, KOUTO HE
MIPOMEHST Ch3HATETHO XUMUYHUTE
XapaKTepUCTHKHU Ha ChCTAaBKUTE Ha
apoMaTHUYHUTE NPOAYKTHU U HE MpeArnoaarat
ynorpeda Ha MOHOKHCIIOPOJ, 030H,
HEOpraHWYHU KaTalu3aToOpH, METaIHU
KaTaJu3aTopy, OPraHOMETAJIHU peareHTH
u/umu UV apum.

AM\663687BG.doc

K) ,,IOIXOJSAIU (pU3nuHU mporecu”
O3HayaBa (PU3MYHU MPOLECH, KOUTO HE
MIPOMEHST Ch3HATETHO XUMUYHUTE
XapaKTepUCTHKU Ha ChbCTAaBKUTE Ha
apoMaTHUYHUTE NPOAYKTH, OC6EH aKo He ca
uzopoenu ¢ Ilpunoxcenue Il. Te ne
mpernosaraT ynorpeda Ha MOHOKHCIIOPO/I,
030H, HEOPTaHUYHU KaTaJln3aTOpU, METAJIHU
KaTaJanu3aTopu, OPraHOMETAIIHU peareHTH
u/unu UV apum.

Or. en
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Justification

Many physical processes intentionally modify the chemical nature of the products. Originally
adventitious, these processes are intentionally used to maintain traditional qualities. For
example, crushing garlic is a process which intentionally modifies its chemical nature:
indeed, garlic is crushed in order to obtain the typical organoleptic character and impact,
which is due to some chemical modifications taking place during the crushing process.

N3menenue, BHeceno ot Carl Schlyter u Bart Staes

M3menenne 64
YJIEH 3, ITIAPATPA® 3

3. Ilo cmucvna na onpedenenuama no 3anuuasa ce
napazpag 2, oykeu 2), 0), >c) u i)

cyposuHume, 3a KOUMO CbU{eCmaeyeam

cohugecmeenu 00Ka3ameicmea 3a MAXHONMO

enazamne 6 NPOU3600CME0 HA APOMAMUYHU

nPOOYyKmu, ce Cuumam 3a Xpanu.

Or. en
Justification
Non-food materials should not be considered as food.
N3menenue, BHeceno ot Carl Schlyter u Bart Staes
N3menenue 65
YJIEH 4
Jlomycka ce BIaraHeTo B WJIM BbPXY XpaHU Jlomycka ce BIaraHeTo B WJIM BbPXY XpaHU
€IMHCTBEHO Ha apOMATUYHU NPOIYKTH HIIH €IMHCTBEHO Ha apOMATUYHU TPOITYKTH HIIH
XPaHHUTEIHN ChCTABKU C ApOMATHH XPaHHUTEIHU ChCTABKU C ApOMATHH
CBOWCTBA, KOUTO OTTOBApAT HA CICTHHUTE CBOWCTBA, KOUTO OTTOBApAT HA CICTHHUTE
YCIIOBHSL: YCIIOBUSL:
a) Bb3 OCHOBA HA HAJTMYHUTE HAYUHH a) Bb3 OCHOBA HA HAJTMYHUTE HAYUHH
JI0Ka3aTeJICTBA HE Ch3AaBaT OMACCHHS 32 JI0Ka3aTeJICTBA U HA NPUHUUNA HA
0e30macHOCTTa Ha 3/IpaBeTo Ha npeonaznueocm He Ch3AaBaT ONACCHHS 32
MOTPEOUTENUTE; 0€e301MacHOCTTa Ha 3]JpaBeTO Ha
MOTPEOUTENUTE;
0) TaxHaTa ynorpeda He 3a0yKaaBa 0) TaxHaTa ynorpeba He 3a0yK/aaBa
noTpeouTens. OTpeOUTENs;
PE 386.521v02-00 24/54 AM\663687BG.doc
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(6a) uma onpagoana mexHono0zuuHa
HYMHCOa U JHcelanuam epekm He modce 0a
ce nocmuczHe upe3 u3non3eane Ha
noonpaexu;

(60) uznonzeanemo um uma ACHO uU3pazenda
non3a 3a nompeoumens.

Or. en
Justification

As in the current legislation on food additives, a clear benefit for the consumer must be a
central requirement in the authorisation process for food enzymes.

N3menenne, BHeceno ot David Martin u Asa Westlund

M3menenne 66
YJIEH 4, TOUKA b)

0) TaxHaTa yrnorpeda He 3a0iyK1aBa 0) TaxHaTa ynorpeda He 3a0yKaaBa
noTpeouTens. noTpeduTens
— moea ce omuacsa Hanpumep 00
Xpanumennume Kauecmed,
HAMYPAIHOCMMA U CHOBPHCAHUEMO HA
nj10006e u 3eneHyyyu 6 npooyKma;
(6a) uznonzeanemo um mpaoea oa uma
npeoumcmea u noa3u 3a nompeoumensi;

(66) uma onpasoana mexHonozuuHa
HYXCcO0a om u3noa36aHemo um.

Or. en
Justification

If flavourings or food ingredients with flavouring properties are used there must be a
technological need for their use and advantages for the consumer. They should not mislead
the consumer.

U3menenne, BHeceno ot David Martin u Asa Westlund

W3menenne 67
YJIEH 4, TOUKA b)

0) TaxHaTa ynorpeda He 3a0yK/aaBa 0) TaxHaTa ynorpeda He 3a0yKaaBa
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nmoTpeOuTersi. notpedurens. 3adayrcoasanemo Ha
nompeoumens 6Kn046d, HO He ce
ozpanuyaea 00, 6bRPOCU, C6BP3AHU C
ecmecmeomo, npecHomama, Kauecmeomo
Ha U3NON36aHUME CHCMABKU,
HamMypaaHocmma Ha nPOOYKma uiu
HPOU3600CHBEHUA RPOYUEC, UNU
Xpanumeanume Kauecmea Ha NPOOyKma.

Or. en
Justification

This is required so that there is an improved common understanding of the meaning of the
phrase 'misleading the consumer’.

W3menenue, BHeceno ot Kartika Tamara Liotard

N3menenue 68
YJIEH 4, TOUKA b)

0) TaxHaTa ynorpeda He 3a0yKaaBa 0) TaxHaTa ynorpeda He 3a0yKaaBa

noTpeOuTEeNsI. MOTPEOUTENIS — MOGaA ce OMHACA Hanpumep
00 Xpanumeanume Kayecmea,
HAMYPATHOCIMMA U CHOLPHCAHUECMO HA
nji00oee u 3eneHyyyu 6 npooyKma.

Or. en
Justification

Transparent criteria are needed for how a decision will be made about 'misleading
consumers'.

N3menenue, BHeceno ot Mojca Dréar Murko

W3menenne 69
YJIEH 5, ITAPATPA® 2, AJIMHES 1

2. Makcumanno oonycmumume HU6a Ha 2. Ilpu nanuyue na 060CHO6AHO HAYUHO

HAKOU €CTCCTBCHO IMPUCHCTBALIU B
APpOMATHUYHU MMPOAYKTH U XPAHHUTCIHA

ChCTAaBKHM C apOMATHHU CBOMCTBA BEIIECTBA B
cbhcmagHume XpaHu, U30poeHu B 4acT b Ha

[Ipunoxenue 111, ne mozam oa ce

PE 386.521v02-00
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onacenue, ye HIAKOU €CTSCTBEHO
MPUCHCTBAIIN B APOMATUYHU TTPOYKTH U
XPaHUTEIHU ChCTABKU C apOMAaTHU CBOWCTBA
BEILIECTBA B CbCTABHU XPaHU Mo2am 0d
Cb30a0am OnaceHus 3a 6e30nacHocmma Ha
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Haoeuwiagam ¢ pe3yimam Ha ynompedama
Ha apomamuynu nPOOYKMuU U XpaAHUmeaHu
CHCMABKU C APOMAMHU CEOUCMEA 8 U
8bPXY me3u Xpauu.

30pasemo na nompeoumens, Komucuama,
no codcmeena UHUYUAMUEA U 613
0CHO6A HA UHBOpMayus, npedocmageHa
om 0vprcagume-uieHKu, U ci1e08aiKu
cmanosuuwiemo na Opzana, mosice oa
onpeoenu MaKCUMaaiHu HU6a 3a
CbOmeemHume éeuyecmea, KOumo ce
n30posBar B yact b Ha npunoxxenue I11.

Or. en

Justification

The purpose of extending the scope of the Regulation to include food ingredients with
flavouring properties is to assist in the control of the biologically active principles (certain
substances naturally present in flavourings and food ingredients with flavouring properties).
Should certain naturally occurring undesirable substances raise scientifically justified
concern for the health of consumers, maximum levels can be set by the Commission following

EFSA's opinion.

N3menenue, Bueceno ot Carl Schlyter u Bart Staes

W3amenenne 70
YJIEH 5, ITAPATPA® 2, AJIMHES ITbPBA

2. MakcuManHo JOIyCTUMHUTE HUBA Ha
HAKOU €CTCCTBCHO IMPUCHCTBALIU B
apOMaTUYHHU IPOLYKTH U XPAHUMENHU
CbCMAGKU C APOMAMHU CE0UCMEA
BEIIECTBA B ChCTaBHUTE XpaHH, U30POEHHU B
yacT b Ha [Ipunoxenue 111, He morar na ce
Ha/IBUIIABAT B Pe3yJITaT Ha ynorpedaTa Ha
apOMaTUYHHU NIPOLYKTH U XPAHUMENHU
CbCMAGKU ¢ APOMAMHU C60UCMEA 6 U
8bPXY me3u Xpauu.

2. MakcuMaiaHO JOTyCTUMHUTE HUBA Ha
HAKOU €CTCCTBCHO IMPUCHCTBALIHU B
ApOMAaTHUYHU MMPOAYKTH BCUICCTBA B
CbhCTaBHUTE XpaHU, U30poeHu B yacT b Ha
[Ipunosxenue III, He Morar na ce
Ha/IBUIIABAT B pe3yJITaT Ha ynorpedaTa Ha
apOMaTUYHHU IIPOLYKTH 6 U 6bPXY Me3u
XpaHu.

Or. en

Justification

This provision should not discriminate the use of herbs and spices against the use of artificial

flavourings.
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N3menenue, BHECceHO OoT Dan Jorgensen

N3menenue 71
YJIEH 5, ITAPATPA® 2, AJIMHE ITbPBA

2. MakcuMaliHO IOITyCTUMUTE HUBA Ha 2. MakcuMaliHO JOIyCTUMUTE HUBA,

HSKOW €CTECTBEHO MPUCHCTBAIIH B uzopoenu 6 wacm b na Ilpunoswcenue I11,
apOMAaTUYHU MPOJYKTH U XPAHUTEIIHUA Ha HAKOM €CTECTBEHO MPUCHCTBAIIHU B
CBhCTaBKH C apOMaTHU CBOMCTBA BEIIECTBA 6 apOMATHYHU NMPOJAYKTH U XPAHUTEIIHUA
cvbCcmagHume Xpanu, uzopoenu ¢ uacm b CBhCTaBKH C apOMaTHU CBOMCTBA BEIIECTBA,
na Ilpunoswcenue I1I, ue morar na ce HE MOTar Jia ce HaJBUILABAT, KO2AmMo
HAJ[BUILIABAT 6 pe3yimam Ha ynompeoama apomMamuyHu nPOOYKmMuU WU XPAHUMETHU
Ha apomMamuyHu RPOOYKMuU U XPAHUMETHU CbCMABKU Ca U3NOI36AHU 6 CbCMABHU
CbCMABKU C APOMANHU CEOICIEA 6 U XpaHH.

8bPXY me3su Xpauu.

Or. da

Justification

Andringsforslaget skal lceses | sammenhceng med forslag X til cendring af bilag I11. Bilag 111
indeholder stoffer, der skal begreenses, idet de i flere tilfeelde er misteenkt for at veere
skadelige. I de geeldende regler om fodevarearomaer er der fastsat generelle greenseveerdier
for en reekke af de i bilaget angivne stoffer, der ikke md tilscettes fodevarer, men som kan
forekomme, da de udgor en bestanddel af tilladte aromastoffer. | Kommissionens forslag er

de generelle greenseveerdier taget ud til fordel for en regulering med greensevceerdier for
specifikke fodevaregrupper. Andringsforslaget skal fremscettes med henblik pa fastholdelse af
generelle greenseveerdier i aromaforordningen, hvilket er den bedste mdde at sikre, at alle
forekomster af de angivne stoffer begreenses.

N3menenue, Bueceno ot Anja Weisgerber

W3menenne 72
YJIEH 5, ITAPATPA® 2 A (HOB)

2a. Cnucvkvm ¢ Ilpunoscenue I, yvacm
b, ce npepazenescoa pedosno u, npu
Heobxo00umocm, ce 0Cb8PEMEHABA 8
ceemauHama Ha NOC1eOHUme HaAYYHU
ceeoeHus.

Ocvepemensnganemo modxce 0a 006eoe u 00
3anuuaeane om Ilpunoxcenue I, vacm b
Ha cyposuHnu, ynomenamu 6 uiex 3,
napazpag 2, o6ykeu ii) u u) u HanpageHu
om max npooyKmu, K02amo e Hay4Ho
00Ka3aHo, ye me He nPeocmagiA6am
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onacrnocm 3a 30pagemo. C mazu yen,
npoyueanuama, KOUMo ce nposercoam
nonacmoauem, 3a onpeoenane 0aau
CYPOGUHU U HANPAGEHU OM MAX NPOOYKMU
ca 0e3eépednu 3a 30pasemo, mo2am 0a
0voam usnpawanu nHa Komucuama.
Komucuama ycmanoeasa cnucvk om
CHCMABKU UlU eulecmea, KOumo 0a
omnaonam om Ilpunoscenue IlII, vacm b
cned kamo ce koncynmupa c Eeponeiickus
opzan 3a 6e30nacHocm Ha Xpanume.

He3zasucumo om paznopedbume na anunesn
emopa no-2ope, Ilpunoscenue Ill, vacm b
Modce 0a 0v0e usmMeHeHo no npoyedypama,
onpeoenena ¢ unen 18, napazpag 2 cneo
xamo Eeponeiickuam opzan 3a
Oe3onacnocm Ha Xpanume u3pasu
cmanosume, cb2nacho unen 29 om
Peznamenm (EO) Nel78/2002.

Or. de
Justification

As far as new studies are concerned, there is scientific evidence that certain food ingredients
with flavouring properties, herbs and spices for example, and products made from those
ingredients (extracts) pose no danger to health. In order to allow for the state of play at any
given time regarding science and the presence of ‘active principles’ in particular food
ingredients with flavouring properties and products manufactured using such ingredients, it is
important to ensure that the list in Annex I1I, Part B, can be rapidly revised.

H3menenne, BHeceHo oT John Bowis

N3meunenune 73
YJIEH 5, ITAPATPA® 2 A (HOB)

2a. B omknonenue om paznopeooume Ha
napazpagh 2, makcumanno oonycmumume
HUGA He ce npuaazam, KO2amo CvCMasHa
Xpana He cvovpiHca 00dasenu
apomamuyHu RPOOYKmu u eOUHCmeeHume
XPAHUMeEIHU CoCMABKU C APOMAMHU
ceoiicmea, KOUmo ca 000agenu, ca npecHu
WU u3CcyuieHu OUIKU u nOOnpasKu.

Or. en
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Justification

See justification to amendment to Article 2(2)(c) (new) on fresh or dried herbs and spices.

U3menenne, BHeceno ot David Martin u Asa Westlund

W3menenne 74
YJIEH 6, IIAPATPA® 1

1. Cypoeunume, uzopoenu 6 wacm A na 3anuuaea ce
Ilpunoscenue 1V, ne ce usnonzeam 3a

npoOU3600CME0 HA APOMAMUYHU NPOOYKMU

U XPAHUMEIHU CoCMABKU C APOMAMHU

ceolicmaa.

Or. en

Justification

The concept of a negative list rather than a positive list as this would allow the use of a new
substance until it is analysed and, if found unsafe, then included on the negative list. There is
the risk of exposure to unsafe substances to the detriment of consumers’ health.

N3menenue, BHeceno ot Carl Schlyter u Bart Staes

N3meneunue 75
YJIEH 6, ITAPAT'PA® 1

1. CypoBuHuTE, U30pOEHU B YacT A Ha 1. EOuncmeeno cypoBUHUTE, U30POCHU B
[Ipunoxenue IV, ne ce n3nonssar 3a yacT A Ha [Ipunoxenue IV, ce n3nonssar 3a

IMPOU3BOACTBO HA apOMATUYHH IPOAYKTHU U IMPOMU3BOACTBO HA apOMATUYHH IPOAYKTHU U

XpaHI/ITeJ'IHI/I CBbCTABKH C apOMaTHI/I XpaHI/ITeJ'IHI/I CBbCTABKH C apOMaTHI/I
CBOWCTBA. CBOWCTBA.

Or. en

Justification

A positive list for source materials is more suited to protect consumers from undesirable

substances.

If adopted, the title of Annex IV needs to be changed accordingly.
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H3menenue, Baeceno oT Edite Estrela

W3menenne 76
YJIEH 8, YBOJHA YACT

Hacrosimiara riaBa ce npunara no be3 oa ce nakvpuaeam nywiuanume

OTHOIIICHUE Ha: nPOOYKmu, pazpeuieHu 6 CbOmeemcmeue ¢
Peznamenm (EO) Ne2065/2003, nacTosimaTa
TJIaBa ce TpuJjiara mo OTHOIICHHUE Ha:

Or. en
Justification

It is necessary to indicate that smoke flavourings within the scope of Regulation (EC) No
2065/2003 need to be authorised according to that Regulation.

H3menenue, Baeceno oT Edite Estrela

N3menenune 77
YJIEH 8, TOUKA E A) (HOBA)

ea) nywuinu npooyKmu, KOumo He

nonaoam ¢ NPUOHCHOMO noje Ha
Peznamenm (EO) N 2065/2003.

Or. en

Justification

It is necessary to say that smoke flavourings which do not fall within the scope of Regulation
(EC) No 2065/2003 need an evaluation and approval in accordance with this Regulation.

N3menenue, Bueceno ot Mojca Dréar Murko

N3menenue 78

YJIEH 11

ApoMaTHUYeH MPOIYKT WK CYpOBUHA, ApoMaTUYeH MPOIYKT WK CYpOBUHA,
Monajaliy B MPUI0KHOTO MOJIE Ha MoNajaliy B MPUI0KHOTO MOJIE Ha
Pernament (EO) Ne 1829/2003, morar aa Pernament (EO) Ne 1829/2003, morar aa
ObJIaT BKIFOYEHHU B OOIIHOCTHUS CITUCHK ObJaT BKIIFOYEHU B OOIIHOCTHHS CITUCHK 6
caMo c1ed Kamo ca Ouu paspeuienu B cvomeemcmeue ¢ HaCMoOAWUA pezilamenmn,
CBHOTBETCTBUE C Hpoyedypama no uien 7 caMo Kozamo ca o0xeanamu om
om Pernament (EO) Nel1829/2003. paspewiumenino B CbOTBETCTBHE C
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Pernament (EO) Ne1829/2003.

Or. en
Justification
Linked to the amendment to recital 20.
N3menenue, Bueceno ot Avril Doyle
N3menenue 79
YJIEH 11
ApoMaThyueH NpOIYKT Ul CyposuHa, be3 0a ce nakvpuaeam paznopedoume na
MoNaJaliy B MPUI0KHOTO TOJIE Ha ynenoge 4, 8 u 9 na nacmoawua
Pernament (EO) Ne 1829/2003, morar na peznamenm, apoOMaTUIEH MIPOJIYKT,
ObJIaT BKIFOYEHHU B OOIIHOCTHUS CITUCHK MPOU3JIN3AII OT MaTepural, monajgany B
camo cneod Kato ca OWJIM pa3pellieHu B npuwioxkHOTO nosie Ha Permament (EO) Ne
CHOTBETCTBUE C MpoILIeypaTa 1o jieH 7 OT 1829/2003, mosxe ga Ob/ie BKJIIOUEH B
Pernament (EO) Ne1829/2003. OOIIHOCTHUS CIIMCHK C/1€0 KaTo € Oui

pas3pelieH B ChOTBETCTBHUE C MPOIeIypaTa
no wieH 7 ot Permament (EO) Ne1829/2003.

Or. en
Justification

Sections of the proposals could be misinterpreted as requiring companies to submit multiple,
sequential and duplicative EFSA safety assessments and authorisations for certain plant-
derived flavourings (as well as enzymes and food additives). While such duplication is not the
intent of the proposed legislation, it is important to remove this ambiguity so as to avoid
confusion and potential market disruption.

H3menenue, Bueceno oT Edite Estrela

N3amenenne 80

YJIEH 11
ApomaTH4eH NMPOAYKT WK CYypPOBHUHA, ApomaTH4eH NMPOAYKT WK CYypOBHUHA,
MoMNaJally B MPUI0KHOTO MOJIE Ha MoNaJaliy B MPUI0KHOTO MOJIE Ha
Pernament (EO) Ne 1829/2003, morar na Pernament (EO) Ne 1829/2003, morar aa
OBbIaT BKIIFOUYEHH B OOIIHOCTHUS CIIUCHK OBbIaT BKIIFOUYEHH B OOIIHOCTHUS CIIUCHK
caMo clie]l KaTo ca OWiu paspeuienu B caMo cJie]l KaTto ca Ouiu npeomem Ha
CHOTBETCTBUE C IIPOLIEypaTa Mo WieH 7 OT OUeHKa Ha De30nacHoCmma na

éHemuynama Modud)ummu}l B
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Pernament (EO) Ne1829/2003. CHOTBETCTBHE C MPOIEAypaTa Mo 4WieH 7 OT
Pernament (EO) Nel1829/2003.

Or. en
Justification

1t should be clear that there are no two different authorisation procedures when a flavouring
includes GM components. The authorisation for flavourings should foresee, in parallel,
management by the Commission as regards the safety assessment of the genetic modification,
in order to allow the subsequent global approval under this Regulation.

N3menenue, Bueceno ot Carl Schlyter u Bart Staes

N3menenne 81
UJIEH 13, [TAPATPA® 1, BYKBA A)

a) ThPTrOBCKO OITUCAHUE: Uau oymama a) ThPTrOBCKO OIUCAHUE: CTICIH(PHUIHOTO
wapomamusanm“ unu no-crieiuhpuIHO HAaUMEHOBAHHE HA apOMATH3aHTa;
HAVMEHOBAHUE WU OnUCAHUE HA
apoMaTH3aHTa;
Or. en
Justification

The labelling provisions should be clarified.

H3menenue, Bueceno oT Edite Estrela

N3menenne 82
YJIEH 13, [TAPATPA® 1, BYKBA b)

0) HauMEHOBAaHMETO, ThProBcKara pupma 0) HaMMEHOBAaHMETO, ThProBcKarta pupma
WIM aJipec Ha IPOU3BOJIUTENS, OTTAKOBUMKA WM aJpec Ha IPOU3BOJIUTENS, OTTAKOBYUKA
WM THhProBela; WIN ThPIOBELA, YCIMAHO6EH 6 PAMKUNE HA
Oownocmma;
Or. en
Justification

Traceability should be ensured and labelling provisions laid down in Directive 2000/13/EC,

as regards the final consumer, should be applied. Therefore the business operator must be
established within the EU.
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H3menenue, Baeceno oT Edite Estrela

N3menenne 83
YJIEH 13, [TAPATPA® 1, BYKBAT)

F) CIIMCBK B HU3XOJAI PE€a HA TCTJIOTO HaA:

(1) HATMYHUTE KAaTETOPUH APOMAMUYUHU
npooyKmu; u

(11) HANMEHOBAHUATA HA BCAKO OT JAPYTUTE
BELIECTBA UJIM MaTepUall, ChIbPKaIIH CE B
MPOJYKTa, WIH IO 11eIeChOOPa3HOCT -
texHus E Homep;

F) CIIMCBK B HU3XOJAI P€a HA TCTJIOTO HaA:

(1) KAaTETOPUUTE APOMAMUYUHU 6eUieCEa U
apomamu4Hu npenapamu, onpeoesieHu 6
unen 3; u

(11) 6 ciyuaume na cmec Ha apomManmuyHu
nPOOyKmu ¢ Opy2u eeusecmea uiu
Mamepuanu, paspeuieHu Kamo
Xpanumennu 000a6Ku uiu npooyKmu,
U3NO0N36aAHU HA PAZMEApPAHE U
paspercoane, HAMMEHOBAHUSITA HA BCSAKA OT
Kamezopuume, ynomenamu @ (i) u
HAUMEHOBAHUENO HA 8CAKO OM JIPYTUTE
BELIECTBA WJIM MaTepUall, ChIbPKaIIH CE B
MPOJYKTa, WIH IO L1eIeChOOPa3HOCT -
texHus E Homep;

Or. en

Justification

1t is necessary to clarify the different possibilities, i.e. in the cases of mixtures of flavourings
with other substances or materials, the meaning of categories and the categories as defined in

Article 3 .

N3menenue, Bueceno ot Carl Schlyter u Bart Staes

M3menenne 84
YJIEH 13, [TAPATPA® 1, BYKBA I), (II)

(11) HANMEHOBAHUATA HA BCSIKO OT JPYTHUTE
BELIECTBA WJIM MaTepUall, ChIbPKaIIH CE B
MIPOJYKTA, WU RO UeaeCbOOpazHocm -
texHus E Homep;

PE 386.521v02-00

BG

(11) HANMEHOBAHUATA HA BCSIKO OT JPYTHUTE
BEIIIECTBA WJIM MAaTEPUAIIH, ChIBPKAIIHU CE B
MIpOyKTa, TeXHUs E HOMeEp u no
uenecyo0pasnocm, 03HAYeHUemo
whpouseeoeno om 'MO*;

Or. en
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Justification

Labelling provisions should be clarified regarding enzymes produced from GMOs. This is in
line with the concept of 'last living organism' ruling the labelling provisions of Regulation

(EC) No 1829/2003 on GM food and feed.

H3menenue, BHeceno oT Kartika Tamara Liotard

N3menenue 85
YJIEH 13, [TAPATPA® 1, BYKBA I), (II)

(11) HANMEHOBAHUATA HA BCSIKO OT IPYTHUTE
BELIECTBA UJIM MaTepUall, ChIbPKaIIH CE B
MPOJYKTA, WU IO LIEJIEChOOPA3HOCT -
texHus E Homep;

(11) HaMMEHOBAaHMSTA HA BCAKO OT JPYTrUTe
BELIECTBA WJIM MaTepUall, ChIbPKaIIH CE B
MPOJIYKTA, U TI0 1EJIECHOOPA3HOCT - TEXHUS
E Homep;

Or. en

Justification

There is no reason not to indicate the E-number where this exists.

N3menenue, BHeceno ot Anja Weisgerber

M3menenne 86
YJIEH 14

1. TepMHUHBT ,,HaTypajieH’ MOXe J1a Obae
U3I0JI3BaH €OUHCMEEHO B THPTOBCKOTO
OIIMCaHWE Ha apOMATUYHU IIPOLYKTH I10
wieH 13, maparpa¢ 1, OykBa a), npeIBUIEHO
B maparpadu 2 1o 6.

2. TepMUHBT ,,HaTypaJieH MOXe /1a Oble
M3I0JI3BaH €IMHCTBEHO aKO KOMITOHEHTBT
Ha apOMaTUYHUA IIPOAYKT BKIIFOYBA CaMO
apoMaTHYHU IpenapaTy W/Wik HaTypaaHU
apOMaTUYHH BEIIECTBA.

3. TepMHUHBT ,,HATYpaJTHU apOMaTUYHU
BemecTsa’ MOXke 1a ObJie U3I0I3BaH
€IMHCTBEHO 32 apOMAaTHYHU TPOAYKTH,
‘-II/IﬁTO apOMaTI/IqCH KOMIIOHCHT CLG)pnca
W3KJTFOYUTETHO HATYPATTHU apOMaTHIHU
BEIIIECTBA.

4. TepMHUHBT ,,HaTypaJieH MOXe /1a Oble

AM\663687BG.doc

1. TepMHUHBT ,,HaTypajieH’ MOXke J1a Obae
H3110JI3BaH B TBPTOBCKOTO OMMMCAHWEC Ha
apoOMaTUYHU MPOJIYKTHU IO wieH 13,
naparpad 1, Oyksa a), mpeaBUIEHO B
naparpadu 2 g0 6.

2. TepMUHBT ,,HaTypaJieH’ MOXe /1a 0ble
M3I0JI3BaH €IMHCTBEHO aKO KOMIIOHEHTHT
Ha apoOMaTUYHUA IIPOAYKT BKIIFOYBA CaMO
apoMaTH4YHU IpenapaTy W/Wik HaTypaaHU
apOMaTUYHH BEIIECTBA.

3. TepMHUHBT ,,HATYpAJTHU apOMaTUYHU
BemecTsa’ MOXke 1a ObJie U3I0/I3BaH
€IMHCTBEHO 32 apOMaTHYHU TPOAYKTH,
‘-II/IﬁTO apOMaTI/IqCH KOMIIOHCHT CLG)pnca
W3KJTFOYNTETHO HATYPATTHU apOMaTHIHU
BEIIIECTBA.

4. TepMHUHBT ,,HaTypaJieH MoXe Aa Oble
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W3II0JI3BaH €OUHCHIEEHO B KOMOMHAITHS C
IMOCOYBAaHC HA XpaHH, KaTCropruu XpaHu W1
CYPOBHHH 3a apOMAaTUIHU NPOAYKTHU OT
PACTUTCIICH WJIN ) KUBOTHUHCKHU ITPOU3XO/,
ako Haii-manko 90% [Ha w/w] oT
ApOMATHYHUA KOMIIOHCHT € IMOJTYYCH OT
MocovYeHaTa CypoBHHa.

ApOMaTHYHMAT KOMIIOHEHT MOXKE J1a
ChJIbPKa apOMaTHYHU IIpenapaTH U/ uiu
HaTypaJlH! apOMATUYHHU BEILIECTBA.

Onucanuero TpsAOBa Aa riacu “HaTypajieH
<<XpaHH, KaTCTOPHHU XPaHHU UJIU
CYPOBUHHI>> apOMaTH4€H IPOAYKT .

5. “Harypanen <<xpaHH, KaTETOPUHU XpaHU
WU CYPOBUHU>> apOMaTUYCH IIPOAYKT C
JpYry HaTypaJHU apOMaTUYHH MPOTYKTH
MOJKe J1a ObJIe U3II0JI3BAH €OUHCHIBEHO, AKO
apOMaTHYHUAT KOMIOHEHT IPOU3X0XKIa
OTYAaCTH OT MOCOYEHATa CYpOBHHA U MOXKE
na ObJ1e JIECHO pa3mo3HarT.

ApOMaTHYHMAT KOMIIOHEHT MOXKE Ja
ChJIbPKa apOMaTHYHU IIpenapaTH U/ uiu
HaTypaJHU apOMATHU4YHH BEILIECTBA.

6. TepMUHBT ,,HaTypaJieH apoMaTUYeH
MPOAYKT’ MOXKeE J1a OBbJe U3I0I3BaH
€0UHCMEEHO aKO APOMATHYHHST KOMITOHEHT
MIPOU3XO0K/IA OT PA3IMYHU CYPOBUHU U
KOTaTO MOCOYBAHETO HAa CypOBHHATA He
ompaszsaea TEXHUS MUPUC HITH BKYC.

ApOMaTUYHMAT KOMIIOHEHT MOXKE J1a
ChJIbPKa apOMaTHYHU IIpenapaTH U/ uin
HaTypaJlHU apOMATUYHH BEILIECTBA.

M3II0JI3BaH B KOMOMHAIIMS C TTOCOYBAHE HA
XpaHH, KaTeTOPUU XPaHU WIA CYPOBUHH 32
apOMaTUYHU MPOIYKTH OT PACTUTEIICH WIIH
YKUBOTHUHCKH MPOU3X0JI, aKO Har-Manko 90%
[Ha W/W] OT apoMaTUYHUSI KOMITOHEHT €
MOJIYYEH OT MMOCOYeHAaTa CYpOBHHA.

ApOMaTUYHUSAT KOMIIOHEHT MOXKE J1a
CBhABPKA €OUHCHIEEHO APOMATHUYHU
IpernapaTy U/Win HaTypajlHUu apOMaTHUYHU
BEILIECTBA.

Onucanuero TpsAOBa Aa riacu “HaTypajieH
<<XpaHH, KaTCTOPHHU XPaHHU UJIU
CYPOBHHK>> apOMaTH4€H NPOAYKT .

5. “Harypanen <<xpaHH, KaTETOPUHU XpaHU
UM CYPOBUHU>> apOMaTUYCH IIPOAYKT C
JpYry HaTypaJHU apOMaTUYHU MPOITYKTH
MO>Ke J1a ObJie U3II0JI3BaH, aKo
apOMaTUYHUAT KOMIIOHEHT IPOU3X0XKIa
OTYAaCTH OT MOCOYEHATa CYpOBHHA U MOXKE
na ObJ1e JIECHO pa3Mo3HaT.

ApOMaTUYHUSIT KOMIIOHEHT MOXKE J1a
CBhABPKA €OUHCHIEEHO APOMATUYHU
IpernapaTy U/Win HaTypajlHUu apOMaTHUYHU
BEILIECTBA.

6. TepMUHBT ,,HaTypaJieH apoMaTH4eH
MPOIYKT” MOKE J1a ObJie U3IMOI3BAaH aKO
APOMATHYHUAT KOMIIOHCHT IMPOMU3X0XKJAa OT
pasiiniHy CypOBUHU U KOTaTO IMOCOYBAHETO
Ha CYpOBHMHATA He 0mpa3s6a TEXHUs MUPUC
WJIH BKYC.

ApOMaTUYHUSAT KOMIIOHEHT MOXKE J1a
CBhABpKA €OUHCHIEEHO APOMATHUYHU
IpernapaTy U/Win HaTypajlHU apOMaTHYHU
BEILIECTBA.

Or. de

N3menenue, Bueceno ot Anja Weisgerber

W3menenne 87
YJIEH 14, ITAPATPA® 4, AJIMHES ITbPBA
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4. TepMHUHBT ,,HaTypaJieH MOXe /1a Oble 4. TepMHUHBT ,,HaTypaJieH’ MOXe /1a 0ble

M3MOJI3BaH CAMHCTBEHO B KOMOUHAIIUS C M3MOJI3BaH CAMHCTBEHO B KOMOMHAIINS C
MMOCOYBAHE HA XPAaHU, KATETOPHH XPAHU WITH MMOCOYBAHE HA XPAHU, KATETOPHH XPAHU WITH
CYPOBHHH 32 apOMATHYHU TPOIYKTH OT CYPOBHHH 32 apOMATHYHU TPOIYKTH OT
pacTHTENCH WIN )KHBOTUHCKH TTPOU3XO]I, pacTHTENCH WIN )KHBOTUHCKH TTPOU3XO]I,
ako Hait-manko 90% [na w/w| ot aKO 6CUYKU APOMATUYHU KOMHOHEHMU CA
apOMATUYHUS KOMHOHEHH e TIOJTy4eH OT MOJIYYEHH OT MTOCOYCHATa CypOBHHA.

Imoco4ucHaTa CypOBHUHA.

Or. de
Justification

A ratio of 90 parts to 10 is contrary to the requirement in Article 4(b) that consumers must
not be misled about the use of flavourings and also, more specifically, to recital 21, which
stipulates that flavouring substances or preparations should not be labelled as ‘natural’
unless they conform to given criteria serving to ensure that consumers are not misled.

N3menenue, BHeceno ot Mojca Dréar Murko

N3menenue 88
YJIEH 14, IIAPATPA® 4, AJIMHES ITbPBA

4. TepMHUHBT ,,HaTypaJieH’ MOXe /1a Oble 4. TepMHUHBT ,,HaTypaJieH MOXe /1a Oble
M3II0JI3BaH €IMHCTBEHO B KOMOHMHAITHS C M3I0JI3BaH €IMHCTBEHO B KOMOHMHAITHS C
MIOCOYBaHE HA XpaHH, KATETOPUH XPaHU U MIOCOYBAHE HA XpaHH, KATETOPUH XPaHHU U
CYpOBUHH 3a apOMaTHYHU MPOTYKTH OT CYpPOBUHH 3a apOMaTHYHU MPOTYKTH OT
pacTuTeNeH WITH JKUBOTUHCKH TPOU3XO]I, pacTuTeNeH WITH JKUBOTUHCKH TIPOU3XO]I,
ako Hai-manko 90% [Ha w/w] ot ako Hah-Manko 95% [Ha w/w] ot
apOMATUYHHUS KOMIIOHEHT € TOJIyYeH OT apPOMATUYHHUS KOMIIOHEHT € TOJIy4eH OT
MocovYeHaTa CypoBHHa. MocoYeHaTa CypoBHHa.

Or. sl

Justification

The 90/10 ratio could mislead consumers. The proposed text could give consumers the
impression that the flavouring was obtained primarily from the majority component referred

to, whereas in fact the remaining 10% was obtained from entirely different ingredients. The
ratio should be 95/5.

W3menenne, BHeceHo oT Marie-Noélle Lienemann

N3menenne 89
YJIEH 14, IIAPATPA® 4, AJIMHES ITbPBA
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4. TepMUHBT ,,HaTypajieH” MOXKe J1a Obj1e
M3I10JI3BAH CINHCTBCHO B KOM6I/IH3HI/I$I C
IIOCOYBAHEC HA XpaHI/I, KaTeFOpI/II/I XpaHI/I NI
CypOBI/IHI/I 3a apOMaTI/I‘-IHI/I HpO)IYKTI/I oT
paCTI/ITCJ'IeH HNJIN ) KUBOTUHCKHN HpOI/ISXO)I,
ako Hai-manko 90% [Ha w/w] oT
apOMaTI/ILIHI/H[ KOMIIOHECHT € HOJ'Iy‘IGH oT
MOCOYeHaTa CypOBUHA.

4. TepMUHBT ,,HaTypajieH” MOXKe J1a Obj1e
M3I10JI3BAH CINHCTBCHO B KOM6I/IH3HI/I$I C
IIOCOYBAHEC HaA XpaHI/I, KaTeFOpI/II/I XpaHI/I NI
CypOBI/IHI/I 3a apOMaTI/I‘-IHI/I HpO)IYKTI/I oT
paCTI/ITCJ'IeH NN )KUBOTUHCKHN HpOI/ISXO)I,
aKo Hai-manko 95% [Ha w/w] oT
apOMaTI/ILIHI/If[ KOMIIOHECHT € HOHy‘IGH oT
MoCOYeHaTa CypOBUHA.

Or. en

Justification

Ninety per cent represents the current practice and was established in consultation with
authorities at the time of the adoption of Directive 88/388/EEC. Ideally this should be
maintained as any reduction will necessitate considerable reformulation and/or relabelling of
products on the market. However, there are amendments asking for a reduction to 98% which
for a number of flavour types would make reformulation extremely difficult; 95% is the
absolute maximum which would still allow a wide range of natural flavourings to be

produced.

N3menenue, Bueceno ot Ria Oomen-Ruijten u Lambert van Nistelrooij

M3amenenne 90
YJIEH 14, IIAPATPA® 6, AJIMHES ITbPBA

6. TepMUHBT ,,HaTypaJieH apoMaTHieH
MPOAYKT’ MOXKeE J1a ObJe U3I0I3BaH
CINHCTBCHO aKO apOMaTI/I‘-IHI/ISIT KOMIIOHCHT
MIPOU3XO0K/IA OT PA3IMYHU CYPOBUHU U
KOTaTo TIOCOYBAHETO HA CYpPOBUHATA He
ompas3sea TEXHUS MUPHUC WIIH BKYC.

6. TepMHUHBT ,,HaTypaJieH apoMaTHieH
MPOAYKT’ MOXKeE J1a ObJ€ U3I0I3BaH
CINHCTBCHO aKO apOMaTI/I‘-IHI/ISIT KOMIIOHCHT
MIPOU3XO0K/IA OT PA3IMYHU CYPOBUHU U
KOTaTo TIOCOYBAHETO HAa CYpPOBUHATA He
ompass6a TEXHUS MUPHUC WIN BKYC U npu
ycnosusama, onucanu ¢ napazpagu 4 u 5.

Or. en

Justification

The use of the term ‘natural flavouring’ may not be limited to the cases as described under
Article 14(6), since according to Article 14(4) the description 'natural X flavouring' can only
be used if at least 90% of the flavouring component has been obtained from X. In addition,
according to Article 14(5) the description 'matural X flavouring with other natural
Sflavourings' may only be used if less than 90% of the flavouring have been obtained from X.

PE 386.521v02-00
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H3menenue, Baeceno oT Edite Estrela

W3menenne 91
YJIEH 14, ITAPATPA® 6, AJIMHEA BTOPA

Apomamuunuam KOMROHEHm ModHce 0a
CHOBPIHCA APOMAMUYHU NPERAPAMU U/UIU
HAMYPAaIHU apoMamuiHu eeujecmad.

3ajiuuaea ce

Or. en

Justification

Subparagraph 2 is unnecessary;, it is superfluous.

H3menenue, Baeceno oT Edite Estrela

W3menenne 92
YJIEH 15, ITIAPATPA® 1

1. be3 na ce HakbpHABAT pa3nopeaduTe Ha
Hupextusa 2000/13/EO, apomaTuaHUTE
MPOAYKTH, IPEeIHA3HAYEHH 3a MPOAaKOa Ha
KpaeH noTpelduTen Morar ga Obaar
MpeJUIaraHy Ha ra3apa eIMHCTBEHO aKo
TSAXHATA OMAKOBKA ChABPIKa 3asBICHUETO
"3a BjIaraHe B XpaHu'" WJIU 3asIBJICHUETO
"orpaHuueHa ynorpeda B XpaHu' Win mo-
CHelU(pUYHN yKa3aHUs 32 HErOBOTO
NpeHa3HAYeHHE 3a BIaraHe B XpaHH, KOETO
J1a ObJie MOCTaBEHO Ha BUIHO MSCTO, A
ObJIe YETIMBO U HE3ATMUUMO.

1. be3 na ce HakbpHABAT paznopeaduTe Ha
Hupexrtua 2000/13/EO, Jupexmuea
89/396/EHO u, no yenecvobpaznocm,
Peznamenm (EO) No1829/2003,
apOMATUYHUTE TIPOAYKTH, TPETHAZHAUCHH
3a mpoAax0a Ha KpaeH MoTpeduTen Morar aa
OBIaT mpejUIaraHy Ha ra3apa eMHCTBEHO
aKo TSAXHATa OMAaKOBKa ChABPKA
3asiBJICHUETO "3a BJaraHe B XpaHU'" WIH
3asBJICHUETO "OorpaHndeHa ynorpeda B
XpaHu'" WM MO-CHeU(PUYHN yKa3aHus 3a
HETOBOTO IMpeIHa3HAYCHHE 32 BJIaraHe B
XpaHH, KOETO J1a Ob/Ie TOCTAaBEHO Ha BUHO
MSICTO, J1a ObJIe YETIMBO U HE3ATMUUMO.

Or. en

Justification

Labelling of flavourings intended for sale to the final consumer must be made in accordance
with Directive 89/396/EEC concerning the lot and with GMO Regulation (EC) No 1829/2003,
where appropriate, for the labelling of food flavourings containing, consisting of or produced

from GMOs.
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N3menenue, Bueceno ot Pilar Ayuso

N3menenne 93
YJIEH 16, ITIAPATPA® 1

1. Cmonanckume cyboexmu 6
Xpanumennama nPOMUIEHOCHm Uiu
mexHume npeocmasumenu Cv00uABaAM Ha
Komucuama zoouwinus ooem na
apomamuyHume eeuiecmed, 000a6AHU KoM
xpanu ¢ ObuwHocmma u cmenenma Ha
ynompeoa 3a 6CAKa Kamezopus XpaHu 6
Obownocmma.

1. IIpouzeooumenume unu non3zeamenu Ha
apoMamu3upauio eeuyecmeo ungopmupam
nesabaeno Komucuama 3a écaka nosa
HAYYHA WU MEeXHUYeCKa UHgopmayus,
KOAMO UM € U38eCmua u 00 KOAmo umam
00CMBN, U KOAMO 0U M02/14 04 NOGIUAE HA
ouenkama Ha 0e30naAcCHOCHMma Ha
apoMamu3upauiomo eeuiecmao.

1a. Ilo uckane na Komucusama,
nonzeamensim apomMamuiHus nPooyKm,
CHOBPIHCAU, ADOMAMHOMO BEULECIBO, 6
XpaHumenHama npoOMuLLIeHoCH u
npoU3800uUmMeNAm Ha APOMAMUYHUSA
HPOOYKmM A UHPOPMUPAM CBEMECHO 3d
oelicmeumennama ynompeoa Ha
apoMamHomo 6euiecmeo.
Hupopmauyuama, npedoocmasena ¢ mazu
6pb3Ka, ce cuuma 3a nogepumelita.

Or. en

Justification

Reports on annual amounts of every flavouring substance added to foods and use levels for
each category will be extremely difficult to collect, as the flavouring supplier will not
necessarily know in which food categories a flavouring is to be used, nor will he know the
exact dosage used. Therefore such information is unlikely to assist in intake assessment or

safety evaluation.

N3menenue, BHeceHo ot Anja Weisgerber

M3menenne 94
YJIEH 16, ITIAPATPA® 1

1. CTonaHckuTe CyOeKTH B XpaHUTEIHATa
MIPOMUIIICHOCT WU MeXHUme
npeocmaeumenu cvo0uyasam Ha
Komucuama zoouwinus ooem na
apomamuyHume eeuiecmed, 000a6AHU KoM
xpanu ¢ ObuwHocmma u cmenenma Ha
ynompeoa 3a 6CAKa Kamezopus XpaHu 6

PE 386.521v02-00
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1. CTonaHcKuTe CyOeKTH B XpaHUTETHATa
IIPOMUILIEHOCT, 6KAIOUUMETAHO
npou3sgooumens/cmecumen u noa36amens
Ha apOMAMHOMO 6ewecmeo, Cbooulasam
neszabaeno na Komucuama nayunume
OAHHU WU MEeXHUUEeCKa UHpopmayus,
KOAMO UM e u36eCmua u ¢ KoAmo
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Obownocmma.

paznonazam, u Koamo ou mozna oa
noeénuse Ha oUeHKama Ha 6e30nacHocmma
HA apOMAmMuU3UPaAULOMo 6euieCmeo.

la. Cmonanckume cybekmu 6
Xpanumennama npoMuieHocm,
6KI0UUMENIHO
npouszeooumens/cmecumens u noa3eameis
Ha apoMamHomo eeuyecmeo, ungopmupam
Komucuama, npu coomeemno uckane om
HellHa cmpana, 3a oelicmeumennama
ynompeoa Ha GPOMAMHOMO 6eULeCmeo,
npu ycioeue ue umam 00CHvhn 00
cvomeemnume oannu. Ilpedocmasenama
ungopmayun ce cuuma 3a nogepumend.

Or. de

N3menenue, BHeceno oT Ria Oomen-Ruijten u Lambert van Nistelrooij

W3meunenne 95
YJIEH 16, ITIAPATPA® 1

1. Cmonanckume cybexmu 6
Xpanumennama nPOMUIEHOCHm Uiu
mexHume npeocmasumenu Cvb00UABaAM Ha
Komucuama zoouwinus ooem na
apomamuyHume eeuiecmed, 000a6AHU KoM
xpanu ¢ ObuwHocmma u cmenenma Ha
ynompeoa 3a 6CAKa Kamezopus XpaHu 6
Obownocmma.

1. IIpouzeooumenume unu non3zeamenu Ha
apoMamu3upauio eeuyecmeo ungopmupam
Komucuama 3a écaka nHoea nayuna unu
mexHuuyecKa unghopmayus, KoAmMo e
u3eecmua u 00 KOAmo me umam O00CHvn, u
KOAmOo 0u Mo2na 0a noénuse Ha OyeHKama
Ha be3onacHocmma na
apoMamu3upauiomo eeuiecmao.

1a. Ilo uckane na Komucusama
npou3eooumenumne uiu noa3eamenu Ha
apomamuyen nPoOyKm s uHgopmupam 3a
oelicmeumennama ynompeoa Ha
apomamuyHus nPooyKm.

Or. en

Justification

In order to create consistency and coherence with the legislative package on the

authorisation procedure (COM(2006) 423), and use of additives (COM(2006) 428) and use of
enzymes (COM(2006) 425), the same wording concerning 'information obligation' should be
used as in the draft proposals for a regulation for additives (Article 26 'Information
obligations') and for enzymes (Article 15 'Information obligation'). They both concern a safety
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issue, while intake does not concern safety as such.

H3menenue, BHeceHOo oT Francoise Grossetéte

N3menenne 96
YJIEH 16, ITIAPATPA® 1

1. Cmonanckume cybexmu 6 1. IIpouzeooumenume unu non3zeamenu Ha
Xpanumennama nPOMUIEHOCH Uiu apoMaTHU3UPAIlH BEIIECTBA UHPopmupam
mexHume npeocmasumenu Cvb00UABAM Ha Komucuama 3a écakaxkeu Hoeu HayuHu
Komucuama zoouwinus ooem na Ul MEeXHUUECKU OAGHHU, KOUMO Ca UM
apOMATHYHUTE BEIIECTBA, 000ABAHU KbM U36eCHIHU U KOUMO Ouxa mo2nu oa
xpanu ¢ ObuHocmma u cmenenma Ha nO6IUAAM HA NPOGEPKUMeE HA
ynompeoa 3a 6CAKa Kamezopus XpaHu 6 0e3onacnocmma Ha 6bNPOCHOMO
Obownocmma. apoMamu3upauio eulecmeo.

Or. fr

Justification

This regulation on flavourings belongs to a body of legislation encompassing enzymes and
food additives. It is therefore logical to harmonise the information to be communicated by
food business operators. Every operator should be called upon to supply any new scientific
information likely to have a bearing on the safety assessment of a flavouring substance. A
provision along these lines will ensure that flavourings used can be shown to be safe before
they are actually placed on the market.

U3menenne, BHeceHo ot David Martin u Asa Westlund

W3menenne 97
YJIEH 16, [TAPATPA® 2 A (HOB)

2a. Ilpouseooumenume unu nonzeamenu
Ha apomamuyen npooyKm ungpopmupam
Hezabaeno Komucuama 3a écaka nosa
HaAy4yHa uiu mexHuyecKa uHgopmayus,
KoAmo ou mozna 0a noeause Ha OyeHKama
Ha fe3onacHocmma Ha apoOMaAmMuUYHUs
npooyxkm.

Or. en

Justification

This brings the proposal into line with those on additives and enzymes and helps to ensure
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continued consumer protection in the light of the most up-to-date information.

N3menenue, Bueceno ot Mojca Dréar Murko

N3menenue 98
YJIEH 26
[Ipunoxenue 111, maparpad 1, tupe 1 (Jupextusa 2000/13/EO)

— "apoMaru3aHTUTe" WK MO-CHEUPUUHO
HAaMMEHOBAaHME WJIM ONMCaHHE Ha
apoMaTH3aHTa, aKo apOMaTUYHHUAT
KOMITOHEHT, ChJIbPKa apOMaTU3aHTH,
orpesieNieH! B ujeH 3, maparpag 2, 0ykBu
0), 1), 1), k) u 3) oT Pernament (EO) Ne [...]
Ha EBponeiickus napnament u Ha CpBera™
[PernmaMeHT OTHOCHO apOMaTU3aHTUTE;

— "apoMartu3aHTuTe" WK MO-CHEHUPUUHO
HAaMMEHOBAaHME WJIM ONMCaHHE Ha
apoMaTH3aHTa, aKo apOMaTHYHUAT
KOMIIOHEHT, ChIbpKa apOMaTH3aHTH,
orpesenieH! B ujieH 3, maparpag 2, 6ykBu
0), 6), 1), ), %) u 3) oT Permament (EO) Ne
[...] Ha EBpomneiickus mapjiamMeHT U Ha
CoBera™ [PeriaaMeHT OTHOCHO
apoMaTU3aHTUTE];

Or. en

Justification

When using ‘natural flavourings’ industry will tend to highlight that fact; however, the space
limitation on some product labels may lead to the declaration of just the term ‘flavourings’ in
the ingredients list. This Regulation should maintain that option.

H3menenue, Baeceno oT Edite Estrela

N3menenue 99
YJIEH 26
[Ipunoxenue 111, maparpad 1, tupe 1 (Jupextusa 2000/13/EO)

— "apoMartu3aHTUTe" WM MO-CHEUPUUHO
HAaMMEHOBAaHME WJIM ONMCaHKE Ha
apoMaTH3aHTa, aKo apOMaTHYHUAT
KOMITOHEHT, ChJIbPKa apOMaTU3aHTH,
orpesenieHu B ujieH 3, naparpag 2, 0ykBu
0), 1), 1), k) u 3) oT Pernament (EO) Ne [...]
Ha EBponeiickus napnament u Ha CpBera™
[PernaMeHT OTHOCHO apOMaTU3aHTUTE;

AM\663687BG.doc

— "apoMaru3aHTUTe" WM MO-CHEUPUUHO
HAaMMEHOBAaHME WJIM ONMCaHKE Ha
apoMaTH3aHTa, aKo apOMaTHYHUAT
KOMIIOHEHT, ChIbpKa apOMaTH3aHTH,
orpesieNieH! B ujeH 3, maparpag 2, 0ykBu
0), 6), 1), n), %) u 3) oT Permament (EO) Ne
[...] Ha EBpomneiickus mapjiamMeHT U Ha
CobBera™ [PeriaaMeHT OTHOCHO
apoMaTU3aHTUTE];

Or. en
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Justification

'Natural flavouring substances' should be included.

H3menenue, Baeceno oT Edite Estrela

N3menenne 100
YJIEH 26
[Ipunoxenue 111, maparpad 1, tupe 2 (Jupextusa 2000/13/EO)

— "MyIWIHYA IpenapaTu” ako apOMaTUYHUAT — "MyIWIHYA Ipenapatu uau no-
KOMITOHEHT ChIbPiKa apOMaTHU3aHTH, cneyuguuno Haumenoeanue unu
ompesieNieH B wieH 3, maparpad 2, Oyksa €) Oonucanue Ha NYWIUIHUA/Ume npenapam/u,
ot Pernament EO [...] [PermameHT oTHOCHO aKO apOMATUYHHUAT KOMIIOHEHT ChIbpPrKa
apoMaTH3aHTHUTE| ¥ TIpHJaBa MyIIeH apoMaT apoOMaTH3aHTH, ONIPE/ICIICHA B WICH 3,

Ha XpaHara. naparpad 2, 6yksa e) ot Pernmament EO [...]

[PernmaMeHT OTHOCHO apOMaTU3aHTUTE]| U
MpHiaBa MyILIeH apoMaT Ha XpaHaTa.

Or. en
Justification

It should be possible to describe the note of the smoke flavouring with a description such as
smoke flavouring (bacon flavour).

N3menenue, Bueceno ot Carl Schlyter, Bart Staes

N3menenne 101
YJIEH 26
[Tpunoxxenue 111, maparpa¢ 2a (noB) (Aupexrusa 2000/13/EO)

2a. 3a apomamuynu npooykmu,
npouseedeHu om cypoeuHa, nonadauid 6
npunoxcnomo none na Peznamenm (EQO)
Ne1829/2003, o3nauenuemo ,,npouseeodeno
om I’'MO* ce usnucea 6vpxy emuxema.

3a apomamuunu npodykmu, npouseedenu
Om 0p2aHu3bM, NONAOAU, 8 NPUTIONHCHOMO
noae na Peznamenm (EQO) Nel829/2003, ne
ce u3UcKea cneyuguuno emukemupane.

Or. en
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Justification
Labelling provisions should be clarified regarding enzymes produced from or by GMOs. This

is in line with the concept of 'last living organism' ruling the labelling provisions of
Regulation (EC) No 1829/2003 on GM food and feed.

N3menenue, BHeceno ot Anja Weisgerber

N3amenenne 102
YJIEH 27, IIAPATPA® 2

Toii ce mpunara ot [moco4Ba ce aara] [24 Toii ce mpunara ot [moco4Ba ce aara] [24
Meceya cneo 81U3aHemo 8 CULd]. Meceya cneo 81U3aHemo 8 CULd].
HezaBucumo ot ToBa, urenoee 9, 23 u 24 ce HesaBucumo ot TOBa, wien 9 ce mpunara ot
TpujiaratT om oamama Ha npuUIdAeane Ha 18 meceya cneo enuzanemo 6 cuna Ha
OOITHOCTHUS CITHCHK. OOIITHOCTHUS CITHCHK.

Or. de

N3menenue, BHeceHo oT Anja Weisgerber

N3menenne 103
YJIEH 27, [TAPATPA® 2 A (HOB)

Apomamuunu npodykmu u xpauu,
nycCHamu 3aKOHHO HA RA3apa npeou
2opecnomenamume oamu, moz2am oa
npoovANHCAm 0a ce u3nonzeam 00
u3zuepneame Ha zanacume.

Or. de

H3menenue, BHeceno oT John Bowis

N3menenne 104
UJIEH 27, [TAPATPA® 2 A (HOB)

Apomamuunu u Xxpanumennu npooyKmu,
nycCHamu 3aKOHHO HA RA3apa npeou
cvomeemnume oamu, mozam oa 6voam
00eKm Ha mvp2oeus u 0a ce u3noa3zeam 00
u3zuepneame Ha zanacume.
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Or. en

Justification

Stocks of products lawfully placed on the market prior to adoption of the Regulation should
be permitted to be used up without being withdrawn from the market.

N3menenue, BHeceHOo oT Francoise Grossetéte

W3menenne 105
YJIEH 27, [TAPATPA® 2 A (HOB)

Apomamuunu eéewyecmea, nycnamu
3aKOHHO HA NA3apa npeou cCboOmeemHume
oamu, Mozam 0da ce u3noJ3zeam 00
u3zuepneame Ha zanacume.

Or. fr

Justification

A transitional period should be laid down in order to allow for flavouring substances placed
on the market before the future adoption of this regulation on flavourings. The transitional
period is needed to enable production to run smoothly while guaranteeing consumer safety.

N3menenue, Bueceno ot Ria Oomen-Ruijten u Lambert van Nistelrooij

N3menenne 106
YJIEH 27, [TAPATPA® 2 A (HOB)

Apomamuunu u Xxpanumennu npooyKmu,
nyCHamu 3aKOHHO HA RA3apa npeou
cvomeemnume oamu, mozam oa 6voam
00eKm Ha mvp2oeus u 0a ce U3non3eam 00
12 meceya cneo oamama na npunazane Ha
HacmoAWUA pe2lamenm.

Or. en

Justification

In order to include a transition period that allows the marketing and use of flavourings and
food which have been lawfully placed on the market prior to its adoption.
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N3menenue, Bueceno ot Urszula Krupa

W3amenenne 107
I[MPUJIOXXEHHUE 11, PE]] 5, KOJIOHA 1

Konnensupane Konnensupane wiu nuogunuzayun

Or. pl
Justification

In connection with natural substances, a commonly used processing method is to dry
materials of vegetable or animal origin which have a high water content by freezing them and
then subliming the excess liquid.

N3menenue, BHEceHO oT Dan Jorgensen

M3amenenne 108
IMMPUJIOXXEHHUE III, YACT A, HOBU BEILIECTBA

Anoun
Kymapun
Or. da
Justification

Maximum levels are indicated for aloin and coumarin insofar as these substances are
regulated under the relevant provisions and both continue to present a toxicological risk.

N3menenue, BHeceno ot Mojca Dréar Murko

W3amenenne 109
IMPUJIOXKEHUE III, HACT b

Tekct, npemnoxken ot Komucusrta

HanmenoBanue Ha CwCcTaBHU XpaHH, B KOUTO HAJTMYUETO HA MaxkcuMarHu
BEIIECTBOTO BEIIECTBOTO € OTPAHUYEHO croitHoctu [mg/kg]

bema azapon Cnupmnu nanumku 1.0
1-Anun-4- Mneunu npooykmu 50
MemoKcuben3en Ilpepabomenu nnoooee, 3erenyyyu (8K. 50

2b0u, Kopenu, cmvona eapuea u 60606u

pacmenus) A0Ku u cemena

Pubnu npooykmu 50
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bezankoxoanu nanumku 10
Huanoeooopoona | Hyza, mapyunan unu nezogume 50
Kucenuna 3amecmumenu uiu aHa103u
Koncepsupanu ninoooee ¢ kocmuaku 5
Cnupmnu nanumku 35
Menmodgypan Cnaokapcku 3axapHu uzoenus cbve 500
CHOBPIHCAHUE HA MEHMA/TIOMUBA MEHMA, C
U3KTIIOYeHUe Ha me3u NPeOHA3HAYeHU 3a
oceejxicagane Ha 0vxa 3000
Manxu cnaokapcku 3axapnu uzoenus, 1000
NPeOHAa3HaAueHU 3a 0CeeHcasane Ha 0vXa 200
Jvexu
ANKOX0MHU HARUMKU, CBC CHOBPIHCAHUE
HA MEHmMa/1I0muea MeHma
4-Anun-1,2- Mneunu npooykmu 20
oumemoxcuoensze | Meco u mecnu npooykmu, 6 moea 4ucio 15
H O0OMAUWIHU NMUUU U OUgeu
Puba u puonu npodykmu 10
Cynu u cocoee 60
TI'omoeu 3a Koncymayus noonpaexu 20
bezanxkoxonnu nanumku 1
Ilynezon Cnaokapcku 3axapHu uzoenus cbve 250
CHOBPIHCAHUE HA MEHMA/IIOMUEA MEHMA, C
U3KTIIOYeHUe Ha me3U NPeOHA3HaAYeHU 3a
oceejxicagane Ha 0vxa 2000
Manxu cnaokapcku 3axapnu uzoenus, 350
npeoHa3Hauenu 3a 0ceeHcasane Ha 0vxa 20
Jvexu
be3ankoxonnu nanumku cvc cvovprcanue 100
HaA MEHMa/1I0Muea MeHma
ANKOX0MHU HARUMKU, CBC CHOBPIHCAHUE
HA MEHmMa/1I0Mmuea MeHma
Keacun Bezankoxonnu nanumku 0,5
Hexapcku usdenus 1
Cnupmnu nanumku L5
1-Anun-3,4- Meco u mecnu npodykmu, 6 moea 4ucjio 15
MEMUICHOUOKCUD | OOMAUIHU RMUYU U OuBeY
en3en, cagpon Puba u puonu npodykmu 15
Cynu u cocose 25
bezanxkoxonnu nanumku 1
Teykpun A Cnupmnu nanumku 2
(Angha u 6ema) Cnupmnu nanumku, ¢ U3K1l04eHue Ha 10
myliion me3u, npouszeedenu om euda Apmemucus
Cnupmnu nanumku, npou3eeoenu om 35
euoa Apmemucus
N3menenus, BHecenn ot [lapiamenTa
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HaunmenoBaunue Ha
BEIIECTBOTO

ChbcTaBHH XpaHu, B KOUTO HAITUYIHUECTO HA
BCIICCTBOTO € OrpaHUYCHO

Makcumanau
ctoiiHocTH [mg/kg]

Justification

Or. en

This amendment is linked to the amendment to Article 5(2)(2). A similar solution is laid down
in Article 8 of and Annex III to Regulation (EC) No 1925/2006 on the addition of vitamins
and minerals and of certain other substances to foods. Part B of Annex Ill remains blank
unless the potential harmfulness of certain naturally occurring undesirable substances is
assessed by the Authority. In this case maximum levels for such substances should be set by

the Commission.

N3menenue, Bueceno ot Alfonso Andria, Patrizia Toia, u Lapo Pistelli

Teykpun A - CnupTHU HATUTKY - 2

W3amenenne 110
I[MTPUJIOXEHMUE 111, YACT b, PEJ1 9

Justification

Teykpun A - COIUpTHU HAUTKH - 6

Or. it

The opinion delivered on 11 March 2003 by the Council of Europe Scientific Committee
(SFC/CS/FLAV/FLAVOUR/18 FINAL) sets the maximum threshold for teucrin A, an, the
active principle of Teucrium chamaedrys, at 6 mg/kg in alcoholic beverages.

N3menenue, BHECeHO OT Dan Jorgensen

N3menenne 111
ITPMJIOXKEHMUE III, YACT b

Tekct, npemnoxken ot Komucusra

HanmenoBanue na | Cocmasenu Xpanu, 6 KOUmMo HalIUYUEmMo Ha Maxkcumannu
BEILIECTBOTO 6euecmeomo e 02PaAHUYeHo cmouinocmu [mg/kg/

bera azapon CrnupTHHM HaIllUTKU 1.0

1-Anmun-4- Mieunu npoayKTu 50

METOKCHOCH3EeH [TpepaboTenu mio10Be, 3eMeHYyH (BKII. 50
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rp0U, KOpeHH, CTh0JIa BapuBa U 6000BU
pacTeHus1) IIKU U CeMEeHa

Pu6Hu npoaykt 50
be3ankoxoHu HaIIUTKU 10
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[MnanoBogopoana | Hyra, mapuunaH wiv HETOBUTE 50
KHCETNHA 3aMECTUTENN WU aHaJI031
KoHcepBupanu mi1010Be ¢ KOCTHIKU 5
CnupTHU HaITUTKU 35
MenTtodypan Crnankapcku 3aXapHH U3/ETHUS ChC 500
ChJIbp’KaHUE Ha MEHTA/JIIOTUBA MEHTA, C
U3KIIOYeHue Ha Te3U MpeJHa3HAuYeHH 32
OCBE’KaBaHE Ha JIbXa 3000
Manxu cnagkapcku 3aXapHU U3CIIUs, 1000
Mpe/IHa3HaYeH! 3a OCBEKaBaHe Ha JIbXa 200
JbBKHU
AJKOXOJIHM HAallUTKU ChC ChABPIKAHNE Ha
MEHTA/JII0TUBA MEHTA
4-Anun-1,2- Mune4yHu npoayKTH 20
nuMeTokcuOeH3eH | Meco u MecHU POYKTH, B TOBA YHUCIIO 15
JOMAIITHU NTHIU ¥ TUBEY
Puba u pubHu npogykru 10
Cynu u cocoBe 60
['oToBH 3a KOHCYyManMsI IOANIPABKU 20
be3ankoxonHu HAMUTKU 1
[Tyneron Crnankapcku 3aXapHH U3/EHUS ChC 250
ChJIbp’KaHUE Ha MEHTA/JIIOTUBA MEHTA, C
U3KIIOYeHue Ha Te3U MpeJHa3HAuYeHU 32
OCBE’KaBaHE Ha JIbXa 2000
Manku crnagkapcKu 3axapHu U3JeNuns, 350
IIpEAHA3HAYEHU 32 OCBEKABAHE HA IbXa 20
JbBKU
be3ankoxoaHu HAaMTKH ChC ChIAbPKAHNE HA 100
MEHTAa/I0TUBA MEHTA
AJKOXOJIHM HAalIUTKU ChC ChABPIKAHNE Ha
MEHTAa/JII0TBA MEHTA
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KBacun be3ankoxoyiHM HAITUTKHA 0,5
[Texapcku uznenus 1
CnupTHHM HallUTKU 1.5
1-Anun-3,4- Meco 1 MECHH MPOJYKTH, B TOBA YUCIIO 15
METWJICHIMOKCUOE | JOMAlIHU NTULU U AUBEY
H3€H, cadpoi Puba u pubHu npogykru 15
Cynu u cocoBe 25
be3ankoxonHu HAaMUTKU 1
Teykpun A CrnupTHH HaIllUTKU 2
(Anda u Oera) CrnupTHH HaIllUTKH, C U3KIIOYEHNUE Ha TE3H, 10
TyHOH MIPOU3BEACHU OT NENUHOBU PACTNEHUs
CrnupTHHM HallUTKU, IPOU3BENIEHU OT 35
NeIuHo8U pacmeHnust

N3menenus, BHecenn ot [lapiamenTa

HaumenoBanue Xpanu Hanumxku H3rniouenus 3a HAKOU XpaHu

Ha BemecTsoto | [mg/kg/ [mg/kg] [mg/kg]

Anoun 0.1 0.1 Cnupmnu Hanumku 50
bera azapon 0.1 0.1 CrnupTHY HANUTKH 1.0
1-Anmun-4- - - Mine4yHu npoayKTH 50
METOKCHOEH3eH 50

[IpepaboTenu mi100Be, 3€1CHUYLH
(BKJI. TBOM, KOPEHH, CTHOJIa BapuBa U
0000BM pacTeHUsI) KU U CEMEHa

50
Pu6Hu npoaykT
be3ankoxoqHu HaMUTKU 10
Kymapun 2 2 B naxou euoose cnaokapcku 3axapHu 10
uzoenus
50
beKU
A 10
Cnupmnu Hanumku
[MuanoBo0poT 1 1 Hyra, Mmapriunan uinu HEroBure 50
Ha KHCEJIMHA 3aMECTUTENIN WIN aHAJI03U
KoHcepBupanu 110/10B€ ¢ KOCTUIIKA 5
CrnupTHHU HallUTKU 35
Menrtodypan - - Cramkapcku 3aXapHU H3/IEIHSI ChC 500
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ChAbpKAHUE HA MEHTA/TIOTHUBA
MEHTA, C U3KTIOYEHUEe HA TE3U
MpeHa3HauYeH! 32 OCBE)KABaHE HA
IbXa

Manxu crmagkapcky 3aXapHu
U3Jenus, IpeIHa3HaueHu 3a
OCBEXABaHE HA JIbXa

JbBKU

AJKOXOJTHU HAIIUTKH, ChC
ChAbpKAHUE HA MEHTA/TIOTHBA
MEHTa

3000

1 000
200

4-Anmmn-1,2-
TUMETOKCUOEH3
eH

Mine4yHu npoayKTH

Meco u MecHU IPOJyKTH, B TOBA
YHUCJIO JOMAIIHU NTHUIU U TUBEY

Puba u pubHu npoayktu
Cynu u cocoBe
I'oToBM 32 KOHCYMaIMs TOJIPABKU

be3aikoxoiaHu HATUTKA

20

15

10

60

20

ITyneron

25

100

Crnankapcku 3aXapHH U3/ETUS ChC
ChAbpKAHUE HA MEHTA/TIOTHUBA
MEHTA, C U3KII0UeHUe Ha TE3N
IIpe/IHa3HauYeH! 3a OCBEXKaBaHe Ha
TbXa

Manxu crnagkapcky 3aXapHu
U3Jenus, IpeHa3HaueHu 3a
OCBEXABaHE HA JIbXa

JbBKU

be3ankoxoaHu HAMUTKHU ChC
ChAbpKAHUE HA MEHTA/TIOTHUBA
MEHTa

AJKOXOJIHU HAITUTKH, ChC
ChAbpKAHUE HA MEHTA/TIOTHUBA
MEHTa

250

2000

350

20

100

KBacuu

be3aikoxoiaHu HATUTKA

0.5
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[Texapcku uznenus

1.5
CrnupTHH HallUTKU
1-Amun-3,4- 1 1 Meco u MecHU IPOJYKTH, B TOBA 15
METHJICHINOKC YHCIIO0 JOMAIIHU MITUIN U JUBEY
noOeHs3eH, 15
cadppon Puba u pubHu npogykTu
25
Cynu u cocoBe
1
be3ankoxonHyu HAaMUTKU
Teykpun A - - CHUpTHU HAITUTKA 2
(Anda u Gera) 0.5 0.5 CriupTHYU HAITUTKH, C U3KITIOYCHUE HA 10
TYHOH TE€3H, POU3BENICHU OT NEeIUHOBU
pacmenusi
35
CrupTHU HAITUTKH, TPOU3BEJICHH OT
neIuHo8U pacmenus
Or. da
Justification

Bilag 111 indeholder stoffer, der skal begreenses, idet de i flere tilfeelde er misteenkt for at veere
skadelige. I de geeldende regler om fodevarearomaer er der fastsat generelle greenseveerdier
for en reekke af de i bilaget angivne stoffer, der ikke md tilscettes fodevarer, men som kan
forekomme, da de udgor en bestanddel af tilladte aromastoffer. | Kommissionens forslag er

de generelle greenseveerdier taget ud til fordel for en regulering med grenseveerdier for

specifikke fodevaregrupper. Andringsforslaget fremscettes med henblik pa fastholdelse af
generelle greenseveerdier i aromaforordningen, hvilket er den bedste mdde at sikre, at alle

forekomster af de angivne stoffer begreenses.

Greenseveerdier er medtaget for Aloin og Coumarin, idet disse stoffer er reguleret i de

geeldende regler og der fortsat er risiko for toxikologiske problemer med begge.
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