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Oznacenie postupov

Konzultaé¢ny postup
vdcsina odovzdanych hlasov
Postup spoluprace (prvé ¢itanie)
vdcsina odovzdanych hlasov
Postup spoluprace (druhé ¢itanie)
vdcsina odovzdanych hlasov za schvdlenie spolocnej pozicie
vdcsina vsetkych poslancov Parlamentu za zamietnutie alebo
zmenu spolocnej pozicie
Postup sthlasu
vdcsina vsetkych poslancov Parlamentu, okrem pripadov
upravenych clankami 105, 107, 161 a 300 Zmluvy o ES a ¢lankom
7 Zmluvy 0 EU
Spolurozhodovaci postup (prvé Citanie)
vdcsina odovzdanych hlasov
Spolurozhodovaci postup (druhé ¢itanie)
vdcsina odovzdanych hlasov za schvdlenie spolocnej pozicie
vdcsina vsetkych poslancov Parlamentu za zamietnutie alebo
zmenu spolocnej pozicie
Spolurozhodovaci postup (tretie ¢itanie)
vdcsina odovzdanych hlasov za schvdlenie spolocného textu

(Typ postupu zavisi od pravneho zakladu navrhnutého Komisiou.)

Pozmeritujuce a doplitujiice navrhy k legislativnemu
textu

V pozmeiujucich a dopliiujucich nadvrhoch Parlamentu je zmeneny a
doplneny text oznadeny hrubou kurzivou. Standardnd kurziva oznatuje
prislusnym oddeleniam tie Casti legislativneho textu, ku ktorym sa navrhuje
oprava, ¢o napomaha pri priprave kone¢ného znenia textu (napriklad zrejmé
chyby alebo vynechany text v konkrétnej jazykovej verzii). Navrhované
opravy tohto typu musia byt’ odstihlasené prislusnymi oddeleniami.
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NAVRH LEGISLATIVNEHO UZNESENIA EUROPSKEHO PARLAMENTU

o0 navrhu smernice Eurépskeho parlamentu a Rady , ktorou sa meni a dopiiia smernica
¢. 95/2/ES o potravinarskych prisadach inych nez farby a sladidla a smernica ¢.
94/35/ES o sladidlach na potravinarske tcely

(KOM(2004)0650 — C6-0139/2004 — 2004/0237(COD))

(spolurozhodovaci postup: prvé ¢itanie)

Europsky parlament,

so zretel'om na navrh Komisie Europskemu parlamentu a Rade (KOM(2004)0650)!,

— so zretel'om na ¢lanok 251 odsek 2 a ¢lanok 95 Zmluvy o ES, v sulade s ktorymi Komisia
predlozila navrh Parlamentu (C6-0139/2004),

— so zretel'om na ¢lanok 51 rokovacieho poriadku,

— so zretelom na spravu Vyboru pre Zivotné prostredie, verejné zdravie a bezpecnost’
potravin (A6-0191/2005),

1. schvaluje zmenené a doplnené znenie navrhu Komisie;

2. vyzyva Komisiu, aby znovu postipila zaleZitost’ Parlamentu, ak ma v imysle podstatne
zmenit’ svoj navrh, alebo ho nahradit’ inym textom;

3. poveruyje predsedu Parlamentu, aby tuto poziciu Parlamentu postipil Rade a Komisii.

Text navrhnuty Komisiou Pozmenujace a doplitujuce navrhy
Parlamentu

Pozmenujaci a dopliujici navrh 1
Odovodnenie 5

Na zaklade stanoviska EFSA z 26. Na zaklade stanoviska EFSA z 26.
novembra 2003 sa uskutoc¢nili zmeny novembra 2003 sa uskuto¢nili zmeny
stuCasnych opravneni, aby sa hladina sucasnych opravneni, aby sa hladina
nitrozaminov udrzala ¢o najnizSia znizenim nitrozaminov udrzala ¢o najnizsia znizenim
hladin dusitanov a dusi¢nanov pridavanych hladin dusitanov a dusi¢nanov pridavanych
do jedla a sucasne sa zachovala do jedla a sucasne sa zachovala
mikrobiologické bezpecnost’ mikrobiologické bezpecnost’
potravinarskych produktov. EFSA potravinarskych produktov. EFSA
odportca, aby sa hladiny dusitanu odporuca, aby sa hladiny dusitanu

a dusi¢nanu ustanovili v legislative ako a dusi¢nanu ustanovili v legislative ako
“pridané mnozstvo”. Podl’a stanoviska “pridané mnozstvo”. Podl’a stanoviska

I Zatial’ neuverejnené v uradnom vestniku.
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EFSA pridané mnozstvo dusitanu prispieva
viac nez zvySkové mnozstvo k
spomal’ujticej €innosti proti C. botulinu.
Stiéasné ustanovenia sa menia a dopiiaji
v tom zmysle, Ze maximalne povolené
hladiny, ako uvadza EFSA, v médsovych
produktoch, tepelne nespracovanych alebo
spracovanych, syroch a rybach by sa mali
ustanovit’ ako pridané mnozstva. Na urcité
tradi¢ne vyrabané misové produkty by
mali byt urené maximalne zvyskové
hladiny.

EFSA pridané mnozstvo dusitanu prispieva
viac nez zvyskové mnozstvo k
spomal’ujticej ¢innosti proti C. botulinu.
Sucasné ustanovenia sa menia a dopliaja
v tom zmysle, Ze maximalne povolené
hladiny, ako uvadza EFSA, v médsovych
produktoch, tepelne nespracovanych alebo
spracovanych, syroch a rybach by sa mali
ustanovit’ ako pridané mnozstva. Na urcité
tradi¢ne vyrabané masové vyrobky by mali
byt’ vyrimocne ur¢ené maximalne
zvyskové hladiny pod podmienkou, Ze
vyrobky su riadne Specifikované a
identifikované.

Odovodnenie

This Directive introduced the rule of establishing the authorized levels of nitrates/nitrites in
food as added values in order to keep nitrosamines at the lowest possible level. The
exemptions from the rule proposed by the Commission for traditionally-manufactured
products, set as residual maximum levels, must remain rare exemptions. The products should
be clearly identified as products for local sale and consumption.

Pozmenujuci a doplitujici ndvrh 2
Oddvodnenie 8

Vedecky vybor pre potraviny (SCF)
stanovil udaje o bezpecnosti erytritolu a
svoje stanovisko vyjadril 5. marca 2003.
Vybor skonStatoval, ze pouzivanie
erytritolu ako potravinovej prisady je
pripustné. Vybor tiez poznamenava, ze
erytritol posobi ako prehanadlo, ale pri
vysSej davke nez ostatné polyoly. Erytritol
ma mnozstvo nesladiacich technickych
vlastnosti, ktoré su dolezité v mnohych
potravinach od cukroviniek po mlie¢ne
produkty. Sluzia napriklad na zlepSenie
prichute, ako katalyzator, zvlh¢ovac,
stabilizator, zahust'ovadlo, prisada na
napucanie a odlucovac. Potrebné je povolit’
erytritol na rovnaké potravinarske ucely
ako ostatné bezne povolené polyoly.
Okrem toho musi byt zmenend a doplnena
smernica 94/35/ES, lebo erytritol sa mdze
pouzivat’ na sladenie ako ostatné bezne
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povolené polyoly. Takisto je potrebné povolené polyoly.
z predpisu o oznacovani vyiiat’ erytritol

vzhl’adom na oznacovanie ucinku

prehariadla u stolovych sladidiel,

obsahujucich polyoly.

Odoévodnenie

Although erythritol has the highest digestive tolerance of all polyols, it still is a polyol. It is
therefore not recommendable to exempt erythritol from the labelling rule regarding labelling
of laxative effect in Article 5(2) of Directive 94/35EC.

Pozmenujuci a doplilujaci navrh 3

ODOVODNENIE 9
(9) Vedecky vybor pre potraviny posudil (9) Vedecky vybor pre potraviny posudil
udaje o bezpecnosti s6jovej hemicelulozy a udaje o bezpecnosti sdjovej hemicelulozy a
svoje stanovisko vyjadril 4. aprila 2003. svoje stanovisko vyjadril 4. aprila 2003.
Vybor dospel k rozhodnutiu, Ze pouzivanie Vybor dospel k rozhodnutiu, Ze pouzivanie
sojovej hemicelulozy je pripustné v urcitych sojovej hemicelulozy je pripustné v urcitych
pozadovanych potravinach a v ur¢itom pozadovanych potravinach a v ur¢itom
mnozstve. Preto je vhodné povolit’ takéto mnozstve. Preto je vhodné povolit’ takéto
pouzivanie na urcité ucely. pouzivanie na urc€ité ucely. Aby sa

alergickym osobam ul’ahdila situdcia,
nemalo by sa v§ak povolit’ takéto
pouZivanie v potravindch, v ktorych sa
nepredpokladda pritomnost’ séjovych
zostatkov.

Or. sv

Odovodnenie

If the use of soybean hemicellulose is extended to include all the proposed foods, it will
severely restrict the options of allergic individuals in their choice of food. This applies, in
particular, to staple foods such as rice and noodles in which it would not be expected to find
residues of the allergenic soybean. Aromas are added to most foods and at several stages of
food production, with the risk that mandatory labelling is dropped. There are food additives
which can be used instead of soybean hemicellulose and which do not provoke allergic
reactions.

Pozmenujuci a doplitujici navrh 4
CLANOK 2 BOD 1
Clanok 5 odsek 2 (Smernica &. 94/35/ES)

RR\571248SK.doc 7/19 PE 355.470v02-00



SK

1) V élanku 5 ods. 2 sa slovo “polyoly” vypust'a sa
nahradza slovami “polyoly okrem E 968
erytritolu”.

Odoévodnenie

Deleting the exemption of erythritol from the labelling rule regarding labelling of laxative
effect in Article 5(2) of Directive 94/35EC.

Pozmevﬁuj,ﬁci a doplitujuci navrh 5
CLANOK 2 A (novy))

Clinok 2a

Komisia predloZi Euréopskemu parlamentu
a Rade spravu o tom, Ze do smernice C.
94/35/ES zah¥#ia novu kategoriu ,,Sportové
ndpoje“, vytvorenu s ciel’om vyhoviet’
osobitnym vyZivovym poZiadavkam. Tdto
sprava okrem iného preskuma zniZenie
pouzitia sladidiel vo vyrobkoch s oznacenim
»S redukovanou energiou“ alebo ,,bez
pridania cukru* zo sucasnej prahovej
hodnoty 30 % na 25 %.

Or. en

Odovodnenie

As there is no standard product for comparative purposes, sweetener has to be added at a
level that, if replaced by sugar, the product would contain 30% less energy than a product
with full sugar equivalent. This requires the addition of more sweetener than is necessary to
meet taste acceptability and nutritional requirements, resulting in a product that is too sweet.

Pozmenujuci a doplitujici ndvrh 6
PRILOHA I BOD 3 (AA) (i) (novy)
Priloha III ¢ast’ B poznamky (Smernica ¢. 95/2/ES)

(aa) Cast’ B sa meni a dopiﬁa takto:
(i) Dopliia sa tito pozndimka:

2a. Pouitie siricitanov sa musi uvdadzat’ na
oznaceni vyrobku, s cielom upozornit’
alergické a astmatické osoby na pritomnost’
siranov a siricitanov v potravindch.
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Or. en

Odoévodnenie

Sulphates and sulphites can be dangerous for asthmatic and allergenic people. It is therefore
essential that a clear label warns the concerned consumers about the presence of these
additives in the food.

Pozmeiiujuci a doplitujuci navrh 7
PRILOHA I BOD 3 (AA) (i) (novy)
Priloha III ¢ast’ B (Smernica €. 95/2/ES)

Text navrhnuty Komisiou

(ii) V tabul’ke tykajucej sa potravin sa pod poloZkou Korovce a
hlavonoZce nahradza tretia zaraZka takto:

- varené 50(1)

- korovce ¢el’ade paneidae, solenceridae, aristeidae:

- menej ako 80 jednotiek 135(1)
- 80 az 120 jednotiek 180(1)
- viac ako 120 jednotiek 270(1)
Or. es
Odovodnenie

When the implementing Directive was adopted, it was established that cooking reduced the
level of sulphites by a third of the level in fresh crustaceans. Experience has shown that this is
not the case and that the level is reduced by 10% at most. This fact, together with the fact that
the current level of 50 mg/kg does not protect cooked prawns from melanosis, shows that the
current maximum level of SO2 in cooked products must be brought into line with the
maximum level currently permitted for fresh crustaceans. This is not a question of increasing
the currently applicable quantities of sulphite in crustaceans but of correcting an error.

Pozmefujuci a dopliujici navrh 8
PRILOHA 1 BOD 3 (AA) (iii) (novy)
Priloha III ¢ast’ B Potraviny (Smernica ¢. 95/2/ES)

Pozmenujuce a doplnujuce navrhy Parlamentu

(iii) V tabul’ke tykajiicej sa potravin sa dopliiajii tieto riadky:
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""Stolové hrozno 10 mg/kg
Cerstvé Cinske slivky (li¢i) 10 mg/kg (bez kostky) "

Or. en

Odovodnenie
This is of high importance to both consumers and industry in order to ensure the continued
availability of these popular products.

SO, is required to prevent the development of botrytis on table grapes, which causes spoilage
of the grapes, and to prevent fresh lychees from turning sour. A new entry is required in
Annex Il Part B of Directive 95/2 to ensure that these products can continue to be available
to consumers. As the products are already on sale in a number of Member States adding this
entry gives legal clarity and would not be expected to contribute significantly to intakes of
sulphur dioxide.

Pozmenujuci a dopliujaci navrh 9
PRILOHA 1 BOD 3(B)
Priloha III ¢ast’ C (Smernica €. 95/2/ES)

Text navrhnuty Komisiou

E 249 | Dusitan draselny* | Mésové produkty 150 mg/kg
E 250 | Dusitan sodny* Sterilizované misové produkty (Fo > | 100 mg/kg
3.00)** vyjadrené ako NaNo,
175 mg/kg ako
Wiltshirska udena slanina a sunka zostatok
175 mg/kg ako
Susena udena slanina a sunka zostatok
10 mg/kg ako
Wiltshirsky udeny jazyk, telacie v zostatok
aspiku, mdso z hovddzej hrude vyjadrené ako NaNo,
RR\571248SK.doc 10/19 PE 355.470v02-00
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E 251 | Dusi¢nan sodny Tepelne nespracované mésove 150 mg/kg
produkty vyjadrené ako NaNo;
E 252 | Dusi¢nan draselny
250 mg/kg ako
Wiltshirska udena slanina a sunka zostatok
250 mg/kg ako
Susena udena slanina a sunka zostatok
10 mg/kg ako
Wiltshirsky udeny jazyk, telacie v zostatok
aspiku, mdso z hovddzej hrude vyjadrené ako NaNo;
E 251 | Dusi¢nan sodny Tvrdé, polotvrdé a polomikké syry 150 mg/kg v mlieku
E 252 | Dusi¢nan draselny | Obdoba syrov na mlie¢nej baze 150 mg/kg v mlieku
500 mg/kg
Nakladané slede a Sproty vyjadrené ako NaNo,
Pozmenujuce a doplnujuce navrhy
Parlamentu
E 249 | Dusitan draselny* | Misové vyrobky 150 mg/kg
E 250 | Dusitan sodny* Sterilizované misové vyrobky (Fo > | 100 mg/kg vyjadrené
3.00)** ako NaNo,
Wiltshirska udenda slanina a Sunka 175 mg/kg ako
zostatok
Susend udenda slanina a sunka 175 mg/kg ako
zostatok
Wiltshirsky udeny jazyk, telacie v 10 mg/kg ako
aspiku, mdso z hovddzej hrude zostatok vyjadrené
ako NaNo;
Susend a surova udend Sunka 50 mg/kg ako
zostatok
E 251 | Dusi¢nan sodny Tepelne nespracované mésove 150 mg/kg vyjadrené
vyrobky ako NaNo;
E 252 | Dusi¢nan draselny
RR\571248SK.doc 11/19 PE 355.470v02-00
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Wiltshirska udena slanina a Sunka

250 mg/kg ako

zostatok
Susena udena slanina a sunka 250 mg/kg ako
zostatok
Wiltshirsky udeny jazyk, telacie v | 10 mg/kg ako
aspiku, mdso z hovddzej hrude zostatok vyjadrené
ako NaNo;,
SuSend a surovad udend Sunka 250 mg/kg ako
zostatok
SusSené klobdsy udené aspori 4 100mg/kg ako
tyZdne s pomerom vody a bielkovin zostatok
<=1,7
E 251 | Dusi¢nan sodny Tvrdé, polotvrdé a polomikké syry 150 mg/kg v mlieku
E 252 | Dusi¢nan draselny | Obdoba syrov na mlie¢nej baze 150 mg/kg v mlieku
500 mg/kg
Nakladané slede a Sproty vyjadrené ako NaNo,

Odovodnenie

Or. de

1t is proposed, in the case of traditional German products, dry and wet cured ham such as
Black Forest ham, that the current provisions be maintained (50 mg nitrite/kg and 250 mg
nitrate/kg residues in the final product), as in the case of the special provisions for products
from England, for example. The EFSA has established that the use of nitrate and nitrite
contributes to microbiological safety and preserves the traditional flavour, colour and
antioxidative stability.

1t is proposed, in the case of traditional German dry sausages, that a derogation be granted

for 100 mg nitrate/kg as a residue in the final product, as in the case of the special provisions
for products from England, for example. The EFSA has established that the use of nitrate and
nitrite contributes to microbiological safety and preserves the traditional flavour, colour and
antioxidative stability.

Pozmefujuci a dopliujici navrh 10
PRILOHA 1 BOD 3(CA) (novy)
Priloha III ¢ast’ D (Smernica ¢. 95/2/ES)
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(ca) V Casti D sa dopliiaji tieto riadky:

E 319 | Terciarny Tuky a oleje v podstate bez vody 200 mg/kg
butylhydrochinon vyjadrené na tuk
(TBHQ)!

Emulzie obsahujuce menej ako 80 %
tuku

Tukové emulzie najmd typu olej vo
vode vratane zmieSanych a (alebo)

aromatizovanych vyrobkov na baze
tukovych emulzii

Rybi olej 200 mg/kg

Margarin a podobné vyrobky 200 mg/kg
vyjadrené na tuk
Zmes margarinu a masla

Chlieb a podobné vyrobky 200 mg/kg
vyjadrené na tuk

Ceredlne pochut’ky

Mrazené ryby, rybie filé a vyrobky z ryb | 200 mg/kg

vratane mdikkysSov, korovcov a 200 mg/kg

ostnokoZcov vyjadrené na tuk

Koreniny a dochucovadla 200 mg/kg
vyjadrené na tuk

Polievky a vyvary

Dehydrované mdso

Omacky

Spracované orechy

Esencidlne oleje 200 mg/kg

Prichute

I PouZivané samostatne alebo v kombindacii s BHA, BHT a propylgalitom.

Or. en

Odovodnenie
Inclusion of Tertiary-butyl hydroquinone (TBHQ) as a new antioxidant for use in oils, fats
and foods at a maximum level of 200mg/kg following the positive EFSA opinion of 12 July
2004.

TBHQ is used in stabilising oils, fats and foods against oxidative deterioration, retarding the
development of rancidity in products and extending their shelf life.

TBHQ shows no discoloration when used in the presence of iron and produces no discernible
odour or flavour when added to various oils, fats and foods. It has good solubility in foods,
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fats and oils and can be combined with other existing antioxidants such as BHA and BHT to
produce highly effective antioxidant combinations.

Pozmenujuci a doplitujici navrh 11
PRILOHA I, BOD 4 (C A) (novy)
Priloha IV (Smernica ¢. 95/2/ES)

Pozmenujuce a doplnujuce navrhy
Parlamentu

ca) pridavaju sa tieto riadky:

E 1204 Pulluldn Potravinové doplnky vo forme dostatocné
kapsul a tabletiek, definované v mnozstvo
smernici ¢. 2002/46/ES

E 1204 Pullulin Drobné cukriky na osvieZenie dostatocné
dychu vo forme tenkych platkov mnozstvo

Odovodnenie

Inclusion of pullulan as a new additive for use in food supplements in the form of capsules
and tablets as well as in edible flavoured films and micro-sweets (breath fresheners)
following the positive EFSA opinion of 13 July 2004.

Pozmetiujuci a dopliujici navrh 12
PRILOHA I, BOD 4(CB) (novy)
Priloha IV (Smernica ¢. 95/2/ES)

(cb) Dopl'ﬁa sa tento riadok:

E XXX Skrobovy Vitaminové a vyZivové pripravky dostatocné
oktenyl na pouditie v diétnych mnozstvo
Jjantaran potravinovych doplnkoch
hlinity
(5408)
Or. en
Odovodnenie

Inclusion of Starch Aluminium Octenyl Succinate (SAOS) as an anti-caking agent for use in
vitamin and nutrient preparations for use in food in Annex IV of Directive 1995/2/EC,
following a positive opinion of the Scientific Committee for Food (SCF).
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EXPLANATORY STATEMENT

1. The aim of this Directive, amending Directive 95/2/EC on food additives other than colours
and sweeteners and Directive 94/35/EC on sweeteners for use in foodstuffs, is the adaptation
due to scientific development and technological progress. Two methods are proposed for
achieving the purpose: revision of the current positive list of permitted additives and the
authorisation of new substances.

2. According to Article 2(1) of Directive 2003/114 the Commission and European Food
Safety Agency were asked to review the conditions for use of several additives. The report on
the progress of re-evaluation of certain additives, focused in particular on E 251 and 252
(nitrates) and E 249 and E 250 (nitrites), opened up a debate among Member States.

3. In view of revision of the use of salts of nitrates and nitrites — preservatives permitted for
use in meat products, cheese and certain fish products — the Commission took account of the
ruling of the European Court of Justice of 20 March 2003. In the case Denmark vs.
Commission the Court has decided that the opinion of the Scientific Committee for Food of
1995, which called into question the maximum amounts of nitrites, set under the Directive
95/2/EC, has not been observed. In its opinion of 26 November 2003 the EFSA reiterated that
lowering the maximum levels of nitrates and nitrites is needed in order to keep the level of
nitrosamines at the lowest possible level.

In this Directive the Commission proposes a new method for establishing the authorised level
of nitrates/nitrites in food. Instead of so far existing monitoring of residual levels of
nitrates/nitrites in meat products, the levels set up as added values are introduced as the
method of monitoring. The exemptions from the rule (permitted higher residual levels) are
only traditionally manufactured meat products from the U.K. (Annex 1). Several Member
States have asked for derogations for their traditional meat products too, while in general
some of them were opposed to the introducing of specific exemptions for nitrates and nitrites
and question their technological need. The question of principle in view of the authorisation
of special derogations has thus been raised. Your rapporteur supports the proposed method of
establishing maximum levels of nitrates/nitrites as added values. Therefore derogations should
be rare and exempted products need to be adequately specified and identified.

4. With the Directive 2003/52/EC the placing on the market of jelly mini-cups, containing
food additive E 425 konjak was suspended. The Commission followed the opinion of the
EFSA of 13 July 2004 and banned the placing on the market and import of jelly mini-cups
containing gel-forming food additives derived from seaweed and certain gums due to the risk
of choking. This Directive proposes banning the substances E 400 to 407, E 407a, E 410, E
412 to 415, E 417 and E 418 in view of their hazardous potential when used in jelly mini-
cups. Among them are several lawfully marketed additives, which meet the required EU
safety standards for use in food, such as E 410 locust bean gum, E 415 xantan gum and E 418
gellan gum.

The manufacturers questioned the "ban the substances approach" and proposed to ban “unsafe

products” rather than substances of which they consist. The safe substances in other products
would be free from consumers’ suspicion caused by the ban from the market of one unsafe
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product. The EFSA Scientific Panel was of the opinion that in particular the shape, size and
way of ingestion are considered to be the main physical hazard, although the risk appears to
be also related to the chemical and physical properties of the food additives, which form the
gel of the product. In order to change this approach, a revision of the General Food Law
Regulation 178/2002 is needed.

5. Among newly authorised sweeteners erythritol with a taste close to sugar has been judged
acceptable by the EFSA. It is a sugar similar bulk sweetener, non-caloric, enhances flavour in
beverages and has a higher rate of absorption to other polyols. However, although it has the
highest digestive tolerance of all polyols, it still is a polyol, a nutritive sweetener. Taking
account of the possible laxative potential, the Commission did not include the use of erythritol
in beverages, but proposed to exempt erythritol from the labelling rule regarding the labelling
of laxative effect in table-top sweeteners containing polyols. In order to eliminate concerns
about laxative effect in beverages, manufacturers responded with a proposal to lower the use
level to 1.5%. In several non-European countries erythritol in beverages is permitted at a level
of 3.5 per cent and higher. Several Member States are of the opinion that erythritol should not
be exempted from the rule regarding labelling of a laxative effect. Your rapporteur supports
this, nevertheless wishes to examine the possibility that the use of erythritol would be
permitted in beverages at 1.5 % use level and labelled for its laxative potential.

6. The Scientific Committee on Food found in April 2003 that a soybean hemicellulose is
acceptable for use in foodstuffs. There are, however, reservations on the use of this substance
because of its allergenic potential, in particular with respect to the rise in pre-fried potatoes,
flavourings and jelly confectionery. In the light of possible allergenic danger consumers
should be informed that the product is derived from soybean and sold packaged and labelled.
Such labelling is already the legal obligation of the manufacturers according to Directive
2003/89/EC.

7. Sulphites are supposed to have a hazardous potential for asthmatics and should therefore
be kept on the lowest possible level (maximum level of less than 10 mg/kg). Some importers
have drawn attention to the fact that raw shrimps comply with the maximum permitted levels
of sulphur dioxide, but not after being cooked (permitted level is then lower). Your rapporteur
agrees with the Commission that in general the use of sulphur dioxide in foodstuffs should be
limited. However, the case of raw and cooked crustaceans is an anomaly and needs to be
changed. We propose that the Commission asks the EFSA for its opinion on this special case.

The acceptable use level of sulphur dioxide appears also with regard to the surface treatment
of fruit and vegetables and the maximum levels in rehydrated dried fruit. Your rapporteur is
of the opinion that a trend towards raising the levels of sulphur dioxide is not acceptable. The
Commission should, however, provide more detailed analysis with regard to sulphur dioxide
levels in rehydrated dried fruit and when they are further processed (dried fruit are permitted
to contain levels up to 2000mg/kg, but when further processed the level in the fruit is reduced
to 100 mg/kg; the level of sulphur dioxide does not appreciably reduce during the
pasteurisation, nor during subsequent storage).

8. Not yet considered in the Directive is the new additive pullulan, permitted for use in food

by the EFSA. The Scientific Panel has evaluated pullulan as a new food additive (foodstuffs
in capsule and coated-tablet form) or as flavoured edible films (breath-freshening edible
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films) as safe for human consumption.

Pullulan is a white to off-white tasteless, odourless powder, a polysaccharide produced from
yeast. It is naturally occurring and has film-forming properties and can therefore be used as a
substitute for gelatine (especially for vegetarians) or other film-forming polymers in certain
foods. The low oxygen permeability of pollulan films protects susceptible ingredients from
deterioration and thus preserves the nutritional and organoleptic quality of the products. The
current proposed use and at a usage level requested — the intake of around 2.3 g pullulan per
day - would not present any health concern.
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