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Text proposed by the Commission Amendments by Parliament

Amendment by Åsa Westlund

Amendment 5
RECITAL 9 

(9) The Scientific Committee on Food has 
assessed the information on the safety of 
soybean hemicellulose and expressed its 
opinion on 4 April 2003. The Committee 
concluded that the use of soybean 
hemicellulose is acceptable certain foods 
requested and at certain inclusion levels. It is 
therefore appropriate to permit such use for 
certain purposes.

(9) The Scientific Committee on Food has 
assessed the information on the safety of 
soybean hemicellulose and expressed its 
opinion on 4 April 2003. The Committee 
concluded that the use of soybean 
hemicellulose is acceptable certain foods 
requested and at certain inclusion levels. It is 
therefore appropriate to permit such use for 
certain purposes. In order to facilitate 
matters for allergy-sufferers, however, such 
use should not be permitted for foods in 
which soybean residues are not expected to 
be found.
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Justification

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.

Amendment by Margrete Auken

Amendment 6
ARTICLE 1, POINT 1 A (new)

Article 5, indent 3 a (new) (Directive 95/2/EC)

(1a) A new indent 3a is inserted in Article 5
"or
- if documentation is produced to show a 
technological need to set higher values for 
a specific product or groups of products as 
set out in Annex III, C."

Or. da

Justification

The Commission's proposal is not consistent with the EFSA's opinion of 2003, according to 
which it is only in certain meat products that an added quantity of 150 mg/kg is necessary to 
prevent the growth of microorganisms, including Clostridium botulinum. For the overwhelming 
majority of salted meat products, an added quantity of 50-100 mg/kg of  would be sufficient. The 
above amendment differentiates between products so that in general up to 100 mg/kg is allowed 
and nitrite is only allowed in an added quantity of 150 mg/kg for selected products where there 
is a genuine technological need.

Amendment by Caroline Lucas

Amendment 7
ARTICLE 1 A (new)

Article 1a
Within two years of the entry into force of 
this Directive, the Commission shall submit 
a proposal to the European Parliament and 
the Council which limits the total number 
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of food additives authorised. When 
requesting authorisation for a new additive, 
the industry shall make a proposal for 
withdrawing another additive.

Or. en

Justification

The ever increasing number of food additives is cumulating a large number of small risks for 
food safety, which are not easily evaluable, and which might create synergy effects between 
different substances. The total number of authorised food additives should therefore be limited, 
so that the industry, when applying for a new authorisation, has to make a proposal for 
withdrawing an additive of little use.

Amendment by Caroline Lucas

Amendment 8
ARTICLE 1 B (new)

Article 1b 
Within two years of the entry into force of 
this Directive, the Commission shall submit 
a report  to the European Parliament and 
the Council, evaluating for all authorised 
food additives, including colours and 
sweeteners, whether the conditions for 
authorisation set out in Annex II of 
Directive 89/107/EEC are still fulfilled.

Or. en

Justification

When community legislation on food additives was decided upon in 1988, the legislator insisted 
that food additives can be approved only if a series of general conditions are met:

• reasonable technological need / benefit to the consumer

• no hazard to consumer health

• not misleading the consumer

More than 15 years after the legislation entered into force, it should be evaluated whether the 
conditions are still met by the multitude of food additives approved by the community.
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Amendment by Caroline Lucas

Amendment 9
ARTICLE 1 C (new)

Article 1c 
The report referred to in Article 1b will 
specifically focus on the health effects of 
food additives which are suspected to 
present a health risk, like i.a. E 320 
(butylated hydroxyanisole, BHA), E 321 
(butylated hydroxytoluence, BHT), E 385 
(Calcium disodium EDTA), E 431 
(Polyoxyethylene(40)stearate,; E 432 to 
E 436 (polysorbates), E 1201 (polyvinyl-
pyrrolidone) and E 1202 (polyvinylpoly-
pyrrolidone).

Or. en

Justification

When reassessing the safety of food additives, the Commission should focus its attention on 
substances which have already been earmarked as critical by other institutions: 

• Additives E 320 (Butylated hydroxyanisole (BHA)) and E 321 (Butylated hydroxytoluence 
(BHT)) are synthetic antioxidants, which can provoke allergic reactions.  They have been 
assessed as possibly cancerogenic or not classifiable (according to WHO's International 
Agency for Research on Cancer IARC), and are suspected of endocrine disrupting 
effects, immunological effects and hyperactivity

• Calcium disodium EDTA (E 385) is a synthetic antioxidant which is building complexes 
with mineral salts, which can increase the uptake of heavy metals and can lead to 
metabolic problems. It is not authorised in Australia.

• The synthetic stabilising agent Polyoxyethylene(40)stearate (E 431) can contain harmful 
by-products (Ethylene oxide, mono- and diethyleneglycols). 

• Polysorbates (E 432 - E 436) are synthetical emulsifying agents, which can contain 
harmful residues (Ethylene oxide, ethylene glycols), can increase the absorption of 
lipophile substances and modify the digestion of various substances.

E 1201 (polyvinylpyrrolidone) and E 1202 (polyvinylpolypyrrolidone) can contain residues of 
vinylpyrrolidone, a substance which is considered cancerogenous in animals. E1201 has been 
assessed as not classifiable by WHO's International Agency for Research on Cancer IARC
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Amendment by Caroline Lucas

Amendment 10
ARTICLE 2 A (new)

Article 2a 
Within two years of the entry into force of 
this Directive, the Commission shall 
present a report to the European 
Parliament and the Council regarding a re-
evaluation of the authorisation of the 
sweetener aspartame, including a historical 
evaluation of the FDA approval processes.
The report will also include legislative 
proposals for improving the labelling of 
products containing aspartame, especially 
for the protection of vulnerable persons 
such as pregnant women, infants and 
young children.
The Commission will also re-examine the 
restrictions of use of the traditional 
sweetener Stevia, taking into account all 
available data.

Or. en

Justification

The use of aspartame increases the exposure to its metabolites methanol/formaldehyde and 
phenylalanine, and is reported to provoke i.a. headaches, nausea and allergic reactions, 
especially in the case of vulnerable persons. Its widespread use should therefore be re-evaluated 
by the Commission and the relevant scientific committees, taking into account all available data 
and respecting the precautionary principle. 
A historical evaluation is required as there seems to be evidence that original studies did not 
prove the safety of aspartame. Nevertheless further approvals are mainly based on the FDA 
assessment.

Amendment by Mojca Drčar Murko

Amendment 11
ARTICLE 2 A (new)

Article 2a
The Commission shall present a report to 
the European Parliament and the Council 
on the introduction of a new category for 
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"sport drinks" in Directive 94/35/EC, a 
product sector formulated to meet a 
particular nutritional requirement. This 
report shall explore inter alia the reduction 
on the use of sweeteners in products, which 
are "energy reduced or with no added 
sugar", from the current threshold of 30% 
to 25%.

Or. en

Justification

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.

Amendment by Caroline Lucas

Amendment 12
ANNEX I, POINT 3 (A A) (new)

Annex III, part B (Directive 95/2/EC)

(aa) Part B is amended as follows:
The following note is added : 
"2a. The use of sulphites has to be labelled 
on the product  in order to warn allergenic 
and asthmatic people about the presence of 
sulphates and sulphites in the food"

Or. en

Justification

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.
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Amendment by Mojca Drčar Murko

Amendment 13
ANNEX I, POINT 3 (A A) (new)

Annex III, part B (Directive 95/2/EC)

Text proposed by Commission

Crustaceans and cephalopods

- cooked 50

Amendments by Parliament

Crustaceans and cephalopods

- cooked 150

Or. en

Justification

The maximum level expressed as SO2 is changed in order to correct the "technical error" in the 
Directive 95/2/EC as permitted levels of sulphur dioxide are unjustifiably much lower for cooked 
than raw crustaceans.

Amendment by María del Pilar Ayuso González

Amendment 14
ANNEX I, POINT 3 (A A) (new)

Annex III, part B (Directive 95/2/EC)

Text proposed by Commission

Crustaceans and cephalopods

-cooked 50(1)

Amendments by Parliament

Crustaceans and cephalopods

-cooked 50(1)

-crustaceans, of the families Paneidae, Solenceridae, 
Aristeidae:

- up to 80 units 135(1) 
- between 80 and 120 units 180(1)
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- more than 120 units 270(1)

Or. es

Justification

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.

Amendment by John Bowis

Amendment 15
ANNEX I, POINT 3 (A A) (new)

Annex III, Part B (Directive 95/2/EC)

Amendments by Parliament 

(aa) In Part B the following rows are added : 

Table grapes  10 mg/kg
Fresh lychees 10 mg/kg

Or. en

Justification

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

SO2 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 III 
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.

Amendment by John Bowis

Amendment 16
ANNEX I, POINT 3 (A A) (new)

Annex III, Part B (Directive 95/2/EC)

Text proposed by Commission

Bottled whiteheart cherries, rehydrated dried fruit and 100 mg/kg
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lychees

Amendments by Parliament

(aa) In Part B the table is amended as 
follows : 

Processed dried fruit 650 mg/kg
Bottled whiteheart cherries and lychees 100 mg/kg

Or. en

Justification

This amendment corrects an anomaly in Directive 95/2/EC by increasing the permitted level of 
SO2 in rehydrated dried fruit from 100 mg/kg to 650 mg/kg. The current maximum level of 100 
mg/kg SO2 for rehydrated dried fruit prevents dried fruits from being used in the manufacture of 
foods such as canned fruit compotes or breakfast fruits prepared with fruit juices - as there is no 
mechanism to drive off excess SO2 down to 100 mg/kg whilst still producing a commercially 
acceptable product. It is contradictory to permit dried fruits at maximum levels of 2000 mg/kg, 
but further processed (i.e. re-hydrated) fruit at only 100 mg/kg.

Amendment by Horst Schnellhardt and Thomas Ulmer

Amendment 17
ANNEX I, POINT 3 (B)

Annex III, Part C (Directive 95/2/EC)Text proposed by Commission

E 249
E 250

Potassium nitrite*
Sodium nitrite*

Meat products
Sterilised meat products (Fo > 
3,00)**

Wiltshire cured bacon and ham

Dry cured bacon and ham

Cured tongue, jellied veal, brisket

150 mg/kg
100 mg/kg
expressed as NaNo2

175 mg/kg as a 
residue
175 mg/kg as a 
residue
10 mg/kg as a residue
expressed as NaNo2
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E 251
E 252

Sodium nitrate
Potassium nitrate

Non-heat-treated meat products

Wiltshire cured bacon and ham

Dry cured bacon and ham

Cured tongue, jellied veal, brisket

150 mg/kg 
expressed as NaNo3

250 mg/kg as a 
residue

250 mg/kg as a 
residue

10 mg/kg as a residue
expressed as NaNo3

E 251
E 252

Sodium nitrate
Potassium nitrate

Hard, semi-hard and soft cheese
Dairy-based cheese analogue

Pickled herring and sprat

150 mg/kg in cheese 
milk

150 mg/kg in cheese 
milk

500 mg/kg
expressed as NaNo3

Amendments by Parliament

E 249 Potassium nitrite* Meat products 150 mg/kg

E 250 Sodium nitrite* Sterilised meat products (Fo > 
3,00)**

100 mg/kg expressed 
as NaNo2

Wiltshire cured bacon and ham 175 mg/kg as a 
residue

Dry cured bacon and ham 175 mg/kg as a 
residue

Cured tongue, jellied veal, brisket 10 mg/kg as a residue 
expressed as NaNo2

Dry and wet cured ham 50 mg/kg as a 
residue

E 251 Sodium nitrate Non-heat-treated meat products 150 mg/kg expressed 
as NaNo3

E 252 Potassium nitrate

Wiltshire cured bacon and ham 250 mg/kg as a 
residue

Dry cured bacon and ham 250 mg/kg as a 
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residue

Cured tongue, jellied veal, brisket 10 mg/kg as a residue 
expressed as NaNo3

Dry and wet cured ham 250 mg/kg as a 
residue

Dry sausages, cured for at least 4 
weeks with a water:protein ratio of 
<=1.7

100mg/kg as a 
residue

E 251
E 252

Sodium nitrate
Potassium nitrate

Hard, semi-hard and soft cheese
Dairy-based cheese analogue

Pickled herring and sprat

150 mg/kg in cheese 
milk

150 mg/kg in cheese 
milk

500 mg/kg
expressed as NaNo3

Or. de

Justification

It 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.

It 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.

Amendment by Caroline Lucas

Amendment 18
ANNEX I, POINT 3 (B)

Annex III, Part C (Directive 95/2/EC)

Text proposed by Commission
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‘E No Name Foodstuff Maximum level that 
may be added during 
the manufacturing

‘E 249 Potassium nitrite* Meat products 150 mg/kg
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E 250 Sodium nitrite* Sterilised meat products (Fo > 
3.00)**

Wiltshire cured bacon and ham
Dry cured bacon and ham
Cured tongue, jellied veal, brisket

100 mg/kg expressed as 
NaNo2

175 mg/kg as a residue
175 mg/kg as a residue

10 mg/kg as a residue 
expressed as NaNo2

E 251
E 252

Sodium nitrate
Potassium nitrate

Non-heat-treated meat products

Wiltshire cured bacon and ham

Dry cured bacon and ham
Cured tongue, jellied veal, brisket

150 mg/kg  expressed 
as NaNo3

250 mg/kg as a residue
250 mg/kg as a residue

10 mg/kg as a residue 
expressed as NaNo3

E 251

E 252

Sodium nitrate

Potassium nitrate

Hard, semi-hard and semi-soft cheese

Dairy-based cheese analogue

Pickled herring and sprat

150 mg/kg in cheese 
milk

150 mg/kg in cheese 
milk

500 mg/kg expressed as 
NaNo3’

Amendments by Parliament

‘E No Name Foodstuff Maximum residual 
amount

Maximum level 
that may be added 
during the 
manufacturing

‘E 249 Potassium 
nitrite*

Meat products 100 mg/kg 150 mg/kg
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E 250 Sodium 
nitrite*

Sterilised meat 
products (Fo > 
3.00)**

100 mg/kg 100 mg/kg 
expressed as NaNo2

Wiltshire cured 
bacon and ham

175 mg/kg

Dry cured bacon 
and ham

175 mg/kg

Cured tongue, 
jellied veal, brisket

10 mg/kg; expressed 
as NaNo2

E 251 Sodium nitrate Non-heat-treated 
meat products

100 mg/kg 150 mg/kg 
expressed as NaNo3

E 252 Potassium 
nitrate

Wiltshire cured 
bacon and ham

250 mg/kg

Dry cured bacon 
and ham

250 mg/kg

Cured tongue, 
jellied veal, brisket

10 mg/kg 
expressed as NaNo2

E 251 Sodium nitrate Hard, semi-hard 
and semi-soft 
cheese

50 mg/kg 150 mg/kg in 
cheese milk

E 252 Potassium 
nitrate

Dairy-based cheese 
analogue

50 mg/kg 150 mg/kg in 
cheese milk

Pickled herring and 
sprat

200 mg/kg; expressed 
as NaNo2

500 mg/kg 
expressed as 
NaNo3’

Or. en

Amendment by Dan Jørgensen

Amendment 19
ANNEX I, POINT 3 (B)

Annex III, part C (Directive 95/2/EC)

Text proposed by Commission

E 249 Potassium nitrite * Meat products 150 mg/kg
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Amendments by Parliament

E 249 Potassium nitrite * 
(1)

Meat products 100 mg/kg

(1) Values of up to 150 mg/kg may be set for particular products, see Art. 5.

Or. da

Justification

The Commission's proposal is not consistent with the EFSA's opinion of 2003, according to 
which it is only in certain meat products that an added quantity of 150 mg/kg is necessary to 
prevent the growth of microorganisms, including Clostridium botulinum. For the overwhelming 
majority of salted meat products, an added quantity of 50-100 mg/kg of  would be sufficient. The 
above amendment differentiates between products so that in general up to 100 mg/kg is allowed 
and nitrite is only allowed in an added quantity of 150 mg/kg for selected products where there 
is a genuine technological need.

Amendment by Margrete Auken

Amendment 20
ANNEX I, POINT 3 (B)

Annex III, part C (Directive 95/2/EC)

Text proposed by Commission

E 249 Potassium nitrite * Meat products 150 mg/kg
E 250 Sodium nitrite *

Amendments by Parliament

E 249 Potassium nitrite * 
(1)

Meat products 100 mg/kg

E 250 Sodium nitrite *(1)

(1) Values of up to 150 mg/kg may be set for particular products, see Art. 5..

Or. da

Justification

The Commission's proposal is not consistent with the EFSA's opinion of 2003, according to 
which it is only in certain meat products that an added quantity of 150 mg/kg is necessary to 
prevent the growth of microorganisms, including Clostridium botulinum. For the overwhelming 
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majority of salted meat products, an added quantity of 50-100 mg/kg of  would be sufficient. The 
above amendment differentiates between products so that in general up to 100 mg/kg is allowed 
and nitrite is only allowed in an added quantity of 150 mg/kg for selected products where there 
is a genuine technological need.

Amendment by Caroline Lucas

Amendment 21
ANNEX I, POINT 3 (B A) (new)

Annex III, part C (Directive 94/35/EC)

(ba) In Part C the following rows are 
deleted:

E 234 Nisin (1) Semolina and tapioca puddings 
and similar products

3 mg/kg

Ripened cheese and processed 
cheese

12,5 mg/kg

Clotted cream 10 mg/kg

Mascarpone 10 mg/kg

E 235 Natamycin Surface treatment of :

- hard, semi-hard and semi-soft 
cheese

- dried, cured sausages 1 mg/dm² 
surface (not 
present at a 
depth of 5 
mm)

Or. en

Justification

Nisin and Natamycin are antibiotics. Natamycin is used in human medicine and resistance is 
absolutely to be avoided. In its Communication on a Community Strategy against antimicrobial 
resistance (COM (2001)333), the Commission announces that it "will review the safety and need 
for the use of these substances." This review should be undertaken now, and as long as the safety 
of these additives can not be scientifically guaranteed, they should be banned.
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Amendment by Mojca Drčar Murko

Amendment 22
ANNEX I, POINT 3 (C A) (new)

Annex III, part D (Directive 95/2/EC)

(ca) In Part D the following row is added:

E 319 Tertiary-butyl 
hydroquinone 
(TBHQ)1

Fats and oils essentially free from 
water 

200 mg/kg 
(expressed on fat)

Emulsions containing less than 80% 
fat
Fat emulsions mainly of type oil-in-
water, including mixed and/or 
flavoured products based on fat 
emulsions
Fish oil 200 mg/kg
Margarine and similar products 200 mg/kg 

(expressed on fat)
Blends of margarine and butter
Bread and similar products 200 mg/kg 

(expressed on fat
Fine bakery wares
Cocoa-based confectionery, including 
chocolate
Sugar confectionery
Cereal-based snack foods
Frozen fish, fish fillets, & fish 
products, including molluscs, 
crustaceans and echinoderms

200 mg/kg
(expressed on fat)

Seasoning and condiments 200 mg/kg 
(expressed on fat)

Soups and broths
Dehydrated meat
Sauces
Processed nuts
Essential oils 200 mg/kg
Flavourings

1 Singly or in combination with BHA, BHT, and Propyl Gallate
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Justification

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, fats 
and oils and can be combined with other existing antioxidants such as BHA and BHT to produce 
highly effective antioxidant combinations.

Amendment by María del Pilar Ayuso González

Amendment 23
ANNEX I, POINT 4 (B)

Annex IV (Directive 95/2/EC)

Text proposed by Commission

E 968 Erythritol Foodstuffs in general (except drinks 
and those foodstuffs referred to in 
Article 2(3))

quantum satis 

Frozen and deep-frozen unprocessed 
fish, crustaceans, molluscs and 
cephalopods

quantum satis

Liqueurs quantum satis

(For purposes 
other than 
sweetening)

Amendments by Parliament

E 968 Erythritol Foodstuffs in general (except drinks 
and those foodstuffs referred to in 
Article 2(3))

quantum satis 

Frozen and deep-frozen unprocessed 
fish, crustaceans, molluscs and 
cephalopods

quantum satis

Liqueurs quantum satis
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Non-alcoholic aromatised drinks 15 g/l
Milk-based drinks 15 g/l
Drinks based on coffee, tea, 
herbal infusions

15 g/l

Frozen drinks (slush drinks) 15 g/l
(For purposes 
other than 
sweetening)

Or. es

Justification

The high digestive tolerance of erythritol enables it to be used safely in non-alcoholic drinks. In 
16 countries outside the European Union, its use is permitted  up to levels of 35g/l. At the level 
proposed here (15g/l), its use would result in the intake of 7.5g of erythritol when consuming 0.5l 
of a drink. This quantity is 25% less than the dose tested and found to have no laxative effects in 
adults, a test carried out in the most difficult ingestion conditions, i.e. in a single dose, in 
aqueous solution and on an empty stomach. Its tolerance level may be compared with the intake 
of 0.5l of apple juice, which contains sorbitol in natural form at an average concentration level 
of 4g per litre (apple juice can naturally contain up to 7g of sorbitol per litre).

Amendment by Åsa Westlund

Amendment 24
ANNEX I, POINT 4 (C)

Annex IV (Directive 95/2/EC)

Text proposed by Commission

”E 426 Soybean 
hemicellulose

Dairy-based drinks
Food supplements as defined in 
Directive 2002/46/EC
Emulsified sauces

Bakery ware

Noodles
Rice
Processed potato and rice products 
(including frozen, deep-frozen, 
chilled and dried processed 
products)
Pre-fried frozen and deep-frozen 

5 g/l
1,5 g/kg

30 g/l
10 g/kg

10 g/kg
10 g/kg
10 g/kg
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potatoes
Dehydrated, concentrated, frozen 
and deep-frozen egg products
Jelly confectionery, except jelly 
mini-cups

Flavourings

10 g/kg
10 g/kg

10 g/kg

1,5 g/kg

Amendments by Parliament

"E 426 Soybean hemicellulose Dairy-based drinks 5 g/l
Food supplements as defined in 
Directive 2002/46/EC

1,5 g/kg

Emulsified sauces 30 g/l

Bakery ware 10 g/kg
Processed potato and rice 
products (including frozen, 
deep-frozen, chilled and dried 
processed products)

10 g/kg

Pre-fried frozen and deep-
frozen potatoes

10 g/kg

Dehydrated, concentrated, 
frozen and deep-frozen egg 
products

10 g/kg

Jelly confectionery, except 
jelly mini-cups

10 g/kg

Or. sv

Justification

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.

Amendment by Caroline Lucas

Amendment 25
ANNEX I, POINT 4 (C)
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Annex IV, E 426, note after table (new) (Directive 95/2/EC)

In the case of soybean hemicellulose 
derived from GM soybeans, the product is 
labelled as "containing soybean 
hemicellulose derived from genetically 
modified soybeans".

Or. en

Amendment by Mojca Drčar Murko

Amendment 26
ANNEX I, POINT 4 (C A) (new)

Annex IV (Directive 95/2/EC)

(ca) The following row is added:

E XXX Starch 
Aluminium 
Octenyl 
Succinate 
(SAOS)

Vitamin and nutrient 
preparations for use in dietary 
food supplements 

Quantum satis

Or. en

Justification

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).

Amendment by Caroline Lucas

Amendment 27
ANNEX I, POINT 4 (C A) (new)

Annex IV (Directive 95/2/EC)

(ca) The following rows are deleted:

E 520 Aluminium sulphate Egg white 30 mg/kg
E 521 Aluminium sodium 

sulphate
Candied, crystallized and 
glace fruit and vegetables

200 mg/kg
Individually or in 
combination, 
expressed as 
aluminium
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E 522 Aluminium potassium 
sulphate

E 523 Aluminium ammonium 
sulphate

Or. en

Justification

These additives set free aluminium, which can lead to intoxications and which seems to 
contribute to Alzheimer’s disease. People suffering from certain kidney dysfunctions can 
accumulate aluminium in their organism. These additives should therefore be banned

Amendment by Caroline Lucas

Amendment 28
ANNEX I, POINT 4 (C D) (new)

Annex IV (Directive 95/2/EC)

(cd) The following row is deleted:

E 541 Sodium 
aluminium 
phosphate, acidic

Fine bakery wares (scones 
and sponge wares only)

1 g/kg 
expressed as 
aluminium

Or. en

Justification

This additive sets free aluminium, which can lead to intoxications and which seems to contribute 
to Alzheimer’s disease. People suffering from certain kidney dysfunctions can accumulate 
aluminium in their organism. Sodium aluminium phosphate should therefore be banned.

Amendment by Caroline Lucas

Amendment 29
ANNEX I, POINT 4 (C C) (new)

Annex IV (Directive 95/2/EC)

(cc) The following rows are deleted: 
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E 620 
E 621
E 622

Glutamic acid
Monosodium glutamate
Monopotassium glutamate

Foodstuffs in general (except 
those referred to in Article 2 
(3))

10 g/kg 
Individually 

or in 
combination

E 623
E 624
E 625

Calcium diglutamate
Monoammonium glutamate
Magnesium diglutamate

Condiments and seasonings quantum 
satis

Or. en

Justification

These taste enhancers can provoke in certain cases nervous symptoms (decreased sensibility in 
neck, arms and back) and irregular heartbeat. In animal testing, they provoked reproductive 
disorders in rats. They also are reported to cause problems for asthmatic persons.

Amendment by John Bowis

Amendment 30
ANNEX II, POINT (B A) (new)

Annex (Directive 94/35/EC)

(ba) In E 950 under “Non-alcoholic drinks” the following is inserted:
"E 950 Acesulfame K - Water based drinks intended to 

meet the expenditure of intense 
muscular effort, especially for 
sports people

250 mg/l"

Or. en

Justification

Drinks intended to meet the expenditure of intense muscular effort, especially for sports people, 
are formulated with both sugars and sweeteners to meet the specific compositional requirements. 
However the current entry forces the addition of more sweetener than necessary for optimal 
taste, resulting in a product that sports people consider to be too sweet.  This entry would allow 
manufacturers to use less sweetener in the manufacture of these products making them more 
acceptable to consumers.
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Amendment by John Bowis

Amendment 31
ANNEX II, POINT (B B) (new)

Annex (Directive 94/35/EC)

(bb) In E 951 under “Non-alcoholic 
drinks” the following is inserted:

"E 951 Aspartame - Water based drinks intended to 
meet the expenditure of intense 
muscular effort, especially for 
sports people

400 mg/l"

Or. en

Justification

Drinks intended to meet the expenditure of intense muscular effort, especially for sports people, 
are formulated with both sugars and sweeteners to meet the specific compositional requirements. 
However the current entry forces the addition of more sweetener than necessary for optimal 
taste, resulting in a product that sports people consider to be too sweet.  This entry would allow 
manufacturers to use less sweetener in the manufacture of these products making them more 
acceptable to consumers.

Amendment by Caroline Lucas

Amendment 32
ANNEX II, POINT (B A) (new)

Annex (Directive 94/35/EC)

(ba) All rows concerning the use of E 952 
(cyclamic acid and its Na and Ca salts) are 
deleted from the Annex

Or. en

Justification

Cyclamic acid, which is not authorised by the US-FDA, has shown to reduce testosterone levels 
and provoke testicle atrophy in rats. It is suspected to have cancerogenous effects, and the ADI 
set at 7mg/kg bw is easily exceeded due to its presence in various soft drinks and other products.

Amendment by John Bowis

Amendment 33
ANNEX II, POINT (B C) (new)
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Annex (Directive 94/35/EC)

(bc) In E 955 under “Non-alcoholic drinks” the following is inserted: 

"E 955 Sucralose - Water based drinks intended to 
meet the expenditure of intense 
muscular effort, especially for 
sports people

250 mg/l"

Or. en

Justification

Drinks intended to meet the expenditure of intense muscular effort, especially for sports people, 
are formulated with both sugars and sweeteners to meet the specific compositional requirements. 
However the current entry forces the addition of more sweetener than necessary for optimal 
taste, resulting in a product that sports people consider to be too sweet.  This entry would allow 
manufacturers to use less sweetener in the manufacture of these products making them more 
acceptable to consumers.
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