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ABSTRACT— Food safety is receiving heightened attention worldwide as the important links between 

food and health are increasingly recognized. Improving food safety is an essential element of improving 

food security, which exists when populations have access to sufficient and healthy food. Food additives play 

a key role in maintaining the food qualities and characteristics that consumers demand, keeping food safe, 

wholesome and appealing from farm to fork. Although synthetic food additives are approved in many 

countries, the chemical additives are becoming less and less welcome by consumers; there has been an 

increasing interest in the use of natural additives, which necessitates the exploration of alternative sources of 

safe, effective and acceptable natural additives. Over the last 50 years, developments in food science and 

technology have led to the discovery of many new substances that can fulfil numerous functions in foods. 

These food additives are now readily available and include; emulsifiers in margarine, sweeteners in low-

calorie products and a wider range of preservatives and antioxidants which slow product spoilage and 

rancidity whilst maintaining taste. The production of additive materials by plants, animals and 

microorganisms has recently attracted a great deal of research interest and a considerable number of patent 

applications, with the addition probiotic foods which reported to provide several health benefits. The 

industry is now able to produce some natural pigments for applications in food and therefore nowadays, 

natural dyes and colors have growing importance. Red pigments produced by fungus Monascus purpureus 

were traditionally used in oriental countries, because of its potential application as food additives. This 

review focus on bacteriocins, their recent classification, their mode of action and biotechnological 

applications in food. Though nisin is the only purified bacteriocin used commercially in food systems. 
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1. INTRODUCTION 

The purpose of this review is to present an overview and comparison of the regulation of substances added 

to foods in a number of different countries/jurisdictions, as well as the efforts of internationally recognised 

scientific and advisory bodies, such as the Codex Alimentarius Commission (CAC) and the Joint 

FAO/WHO Expert Committee on Food Additives (JECFA) with respect to the safety assessment of these 

substances. The specific countries/jurisdictions addressed are Argentina, Australia, Brazil, Canada, China, 

the European Union (EU), Japan, Mexico, New Zealand, and the United States (herein referred to as the 

“target countries”). The choice of jurisdictions to be included was based on a number of factors, and was 

intended to include both of well-established and emerging regulatory systems. The substances added to 

human food that are included in this review are direct food additives, common food ingredients such as 

sugar, food contact materials, flavouring agents, food enzymes, and/or processing aids. In addition, 

information pertaining to the development of regulations for nanomaterials falls under the scope of this 

review. Pesticide residues, drug residues or contaminants (e.g. lead) are not addressed in detail. A full list of 

included substances and their definitions according to each target country is provided. It should be noted 

that regulatory information for each country may be updated frequently and this report was written as an 

overview of the regulatory framework for each country. To the best of our knowledge, regulatory 
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information is current as of June 2012. It is recognised that the definitions of terms used in this document 

may vary by organization. 

 

2. Conclusions 

JECFA, whose genesis occurred at the FAO/WHO Conference on Food Additives in 1955, continues to be 

of fundamental importance to the activities of the CAC and especially to the Codex Committee on Food 

Additives and the Codex Committee on Contaminants in Foods. While the outcome of JECFA’s evaluations 

does not have any direct bearing on the regulatory approval of a food additive in any specific country, 

JECFA’s scientific evaluations and reassessments are widely recognised and may affect an application for 

approval for a new food additive in a particular country. Similar to JECFA, the CAC has no regulatory 

authority and its standards are not enforceable unless they have been adopted into the regulatory framework 

for a nation; however, its standards for food additives continue to serve as guidelines to many nations. 

 

In addition to their guiding international influence, the early work of JECFA and CAC and the principles 

outlined by those committees laid the foundation for how substances added to food are regulated in many 

individual countries today, including the countries examined: Argentina, Australia, Brazil, Canada, China, 

the EU, Japan, Mexico, New Zealand, and the US. The regulatory authority for each target 

jurisdiction/country utilises its own regulatory framework and although the definitions, regulations and 

approval processes may vary among all target countries, in general there are many similarities across all 

target countries. In all cases, the main purpose of each regulatory authority is to establish a framework and 

maintain/enforce regulations to ensure the safety of food consumed and sold within its respective countries. 

Although the path for approval of different categories of food additives varies from jurisdiction to 

jurisdiction, there are many commonalities in terms of the data requirements and considerations for 

assessment of the safety of use of substances added to food, including the use of positive lists of approved 

substances, pre-market approval, and a separation between science and policy decisions. There is also a 

move toward harmonisation of food regulations, as illustrated by Australia and New Zealand, by Mercosur 

and by the EU. International collaboration is occurring to address the challenge of developing regulatory 

guidance and safety assessment for use of nanomaterials in foods. Harmonisation of global food regulations 

is envisioned to promote use of all available foods through free trade, to support farmers, and to reduce 

hunger and poverty globally. 
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