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http.//www.codexal|mentarlus.org/standards/gsfa/en/

ALUMINIUM AMMONIUM SULFATE

INS 523 Aluminium ammeoniurm sulfate Functional Class: Acidity regulator, Colour retention agent, Emulsifier,
Humectant, Rasng agent, Sequestrant, Stabilizer,
Thickener

FoodCatMe  FoodCategey Maxlevel ~  Motes  Year Adopted

24 Coocked andior fried fish and fish products, including 200 mg'kg i 2001

mollusks, crustaceans, and echinoderms
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http: //WWW codexalimentarius.org/standards/gsfa/en/

SODIUM ALUMINOSILICATE

INS 554 Sodium akemnosilicate Functional Class: Anticaking agent
FoodCatNo  FoodCategory Maxlevel  Notes  Year Adopted
0182 Dried whey and whey products, excluding whey cheeses 10000 mg'kg 2006
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