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13 Barrows, J. N., et. al., (2014), Chapter 6: History of U. S. Regulation of Color Additives and Colorants, in Food
Additives and Packaging, ACS Symposium Series, American Chemical Society: Washington, DC. P. 57-71; U.S.
Food and Drug Administration, Color Additives: FDA's Regulatory Process and Historical Perspectives. Visited:
January 7, 2016

14 Barrows, J. N., et. al., (2014), Chapter 6: History of U. S. Regulation of Color Additives and Colorants, in Food
Additives and Packaging, ACS Symposium Series, American Chemical Society: Washington, DC. P. 57-71.

15 Barrows, J. N., et. al., (2014), Chapter 6: History of U. S. Regulation of Color Additives and Colorants, in Food
Additives and Packaging, ACS Symposium Series, American Chemical Society: Washington, DC. P. 57-71.

16 Hesse, B. C., (1912) “Coal-Tar Colors Used in Food Products”, U. S. Department of Agriculture Bureau of
Chemistry, Bulletin No. 147.

17 Hesse, B. C., (1912) “Coal-Tar Colors Used in Food Products”, U. S. Department of Agriculture Bureau of
Chemistry, Bulletin No. 147.



http://www.fda.gov/ForIndustry/ColorAdditives/RegulatoryProcessHistoricalPerspectives/
https://archive.org/stream/coaltarcolorsuse14hess#page/n3/mode/2up
https://archive.org/stream/coaltarcolorsuse14hess#page/n3/mode/2up
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NYPI2 TIWNN DX DNNTPN DX 1N NNNONA (Voluntary certification program) 7 1890 MR Hv
18 Y980 5O Y¥aN NIOND

U. S. Food & ) FDA - 1 ,1m720 mIx ¥ Mm9onm PN 5n»no DY 99190 1NN 0PN 1930 mva

9NN YN NPIWIL 19D 1PN INNRD WYY 12 M9INm PN 0INN Yy rN L(Drugs Administration
20 1 BN NAYA DNPHY DOYIAN 6 P HNPHN DDIAY MNIN NPIVNRDIPA DTN NN YINIWY DMIMNN

Federal Food, Drug, and) npunoip marnd ,1»ind s99790 9Iinn 27098a ppny 1938 mva
AN Y HY : DININ DINYWINI NIRVINND NP9 NN NYNA 99790 MPan AR v ( Cosmetic Act
T°51 MNAYD NPPVHNDIPAI MNIND ,NMNTHA YWY DIINNNIY DXPOHD XD INSIN IPTLY 7ONIN NV
95 712y FDA -0 7R NHaph D080 21PN ;10 D) DIV 7YY WTN ¥as DD DY ; widdwh 7N DIV
5NN ,9M195 2L.019INN NYINNDY NPNNY MINXNN NYIP 19) ; IDNX DYII8Y DMIN»N DNV IYTN YA NNSN
INCTY PTINY NININD NYIRD TONNN IMNN NNYN ,2PNM) MM NN TONN FDA -n »1n % nhipm

227NN WINIYO DIMNN DINNN MYIAN NV NYIAPD NYTYOIN MONDY T9MY,27NINI MINIPNN TIVN

MV THNNA YIN 2771982 V92 DOND OYANY HHD NN 29DIN DY NITTONRN NPITNA XN SIMYNIVND NNYN
9oNNN YaN Yw 2-1% Sv YWY 190N DPNNN IVORY DXTHY 217NN 1V 1950 MIWA .60-M) 50-N
DX INN NMPNN NMINI 22, WIPWY Y10 NN wnn M ,FD&C Orange No. 1 7onsn nay” napn
NI 9DIN M MIVAND 210 ,(Delaney) %577 D7) DINIPN 92N NNV IPIINNRND DINPL ONIPT
NPPVLHRDIPNI MNIND ,)IVIN PIND DINPIN NYIZY IDIAPNN DN DIPN MAPYA 23.00090) NI2TH I

90N 92 PIHN Y90IN U 5 ,INWN P, ¥ap) ona 2 (1938 Food, Drug, and Cosmetic Act ) 1938 Hv

18U.S. Food and Drug Administration, Color Additives: FDA's Regulatory Process and Historical Perspectives. Visited:
January 7, 2016; Barrows, J. N., et. al., (2014), Chapter 6: History of U. S. Regulation of Color Additives and
Colorants, in Food Additives and Packaging, ACS Symposium Series, American Chemical Society: Washington,
DC. P.57-71..

19U.S. Food and Drug Administration, Color Additives: FDA's Regulatory Process and Historical Perspectives. Visited:
January 7, 2016.

FD&C Blue No. 1 (Brilliant Blue FCF), FD&C Blue No. 2 (Indigotine), FD&C Green No. 3 (Fast Green FCF), :om?°

U.S. .FD&C Red No. 3 (Erythrosine), FD&C Yellow No. 5 (Tartrazine), and FD&C Yellow No. 6 (Sunset Yellow).

Food and Drug Administration, Color Additives: FDA's Regulatory Process and Historical Perspectives. Visited:
January 7, 2016.

2LU.S. Food and Drug Administration, Color Additives: FDA's Regulatory Process and Historical Perspectives. Visited:
January 7, 2016.

22 Burrows, J. D., (2009) “Palette of Our Palates: A Brief History of Food Coloring and Its Regulation”. Comprehensive
Reviews in Food Science and Food Safety, 8(4), p.394-408; Barrows, J. N., et. al., (2014), Chapter 6: History of U.
S. Regulation of Color Additives and Colorants, in Food Additives and Packaging, ACS Symposium Series,
American Chemical Society: Washington, DC. P. 57-71.

2 Burrows, J. D., (2009) “Palette of Our Palates: A Brief History of Food Coloring and Its Regulation”. Comprehensive
Reviews in Food Science and Food Safety, 8(4), p.394-408; Barrows, J. N., et. al., (2014), Chapter 6: History of U.
S. Regulation of Color Additives and Colorants, in Food Additives and Packaging, ACS Symposium Series,
American Chemical Society: Washington, DC. P. 57-71.

Barrows, J. N., et. al., (2014), Chapter 6: History of U. S. Regulation of Color Additives and Colorants, in Food 2

Additives and Packaging, ACS Symposium Series, American Chemical Society: Washington, DC. P. 57-71.



http://www.fda.gov/ForIndustry/ColorAdditives/RegulatoryProcessHistoricalPerspectives/
http://www.fda.gov/ForIndustry/ColorAdditives/RegulatoryProcessHistoricalPerspectives/
http://www.fda.gov/ForIndustry/ColorAdditives/RegulatoryProcessHistoricalPerspectives/
http://www.fda.gov/ForIndustry/ColorAdditives/RegulatoryProcessHistoricalPerspectives/
http://onlinelibrary.wiley.com/doi/10.1111/j.1541-4337.2009.00089.x/full
http://onlinelibrary.wiley.com/doi/10.1111/j.1541-4337.2009.00089.x/full

11

PNV YANN 901N 95 25.7wD DND”O D0 NRY,FDA -1 9N 151 DX NON ,DYMVA XDD DY AWN) Yasn
9°WIY 192NN - YAXY9DIN 233 -5 DION TO — PNINY DINNN MYAN DYDY NNMPNN NNIND YNMOYYN vindva
TPVNINY 1N MDY IIRY TY 29,00V TNN DOVITIVDY ONNNZ MNPV MPITI NAYD DMLY D ¥YaAPN ,INY
YON D PIVPY IN IYIAPN NDIWID 92V DIND YA D PINYND DN 7N, DTIPIN 2.9 DN MIVYD

Delaney ) 73577 9>y075 ¥y 1w NN NN 1YY 0NPINN ,q90N1 27.FDA -5 nnad »hy ,wTn vinw N8y

MV IPN NN IN DTN JOIDY NN DNDIIN D YAPIY YIND Ya¥ N PN 90N Y5 » yapn ,(Clause
28 HoNNnY

OMN YoM syay NN FDA -1 Yy nunnmn N39NaY 195210 NPIPND 939U DN 1T 50N 29PN
99015 v FDA -0 Xy ,0»0-Yy22 002 NINSIN DY DDINNY 1T NMPN TOHNNI .WINIWY 9nn NN
VINWUN DY TON I, OTRD MIN2 DY nyoow myvavn »n ,FD&C Orange No. 1 -n 055531,5580 'yay
-1 W) DY YN DMWY 0. 1IN NNIWIND 10N DIND OYIAN T TIY 1990- Y 1960 DOWN Pav T527,012
VIINPN JIY MY HYA 5 NI ,DINNN SPAY XWNA 02°0Y DN NH99p¥n Ny nx FDA
P GOIND WINIWN 1Y 11990 9181 9372 INTH J9IND NIV NNY 9192 139X ODIYY XN ,NIY11IN NVIYH
NPYTNRN NPITYN NINRD IR 1N 90N W iMNdv1a 1272 FDA -1 Sw inoonn NNt 9INRD 2L9AN IN MY
ININY ONNNA N GOIND WINIVN 71 T797 9373 79230 SHINT NIV ORN N NN INPI MIVN

32 (Mpna 1o nwa1nn) FDA -n

1960 M 5w Yonnn >yay mpon »w (1958 Food Additives Amendment) 1958 nyw S NN 901N NPON : DN DINPOINN
.(1960 Color Additives Amendments)

% U. S. Food and Drug Administration, Determining the Regulatory status of a Food Ingredient, updated 12 December
2014. Visited: 24 January 2016.

% Barrows, J. N., et. al., (2014), Chapter 6: History of U. S. Regulation of Color Additives and Colorants, in Food
Additives and Packaging, ACS Symposium Series, American Chemical Society: Washington, DC. P. 57-71

27 Barrows, J. N., et. al., (2014), Chapter 6: History of U. S. Regulation of Color Additives and Colorants, in Food
Additives and Packaging, ACS Symposium Series, American Chemical Society: Washington, DC. P. 57-71 7ws .
-9 790 7ONFDA -5 190 ,0)7IN-ND DX0INMD IN IN DINNY NPNHN 1ND 0X0IND yNNY 9190 FDA mwwn yn XY
.(OW) MMINN MNPV 2T

28 Barrows, J. N., et. al., (2014), Chapter 6: History of U. S. Regulation of Color Additives and Colorants, in Food
Additives and Packaging, ACS Symposium Series, American Chemical Society: Washington, DC. P. 57-71; U. S.
Food and Drug Administration, Determining the Regulatory status of a Food Ingredient, updated 12 December 2014.
Visited: 24 January 2016.

29U.S. Food and Drug Administration, Color Additives: FDA's Regulatory Process and Historical Perspectives. Visited:
January 7, 2016; Barrows, J. N., et. al., (2014), Chapter 6: History of U. S. Regulation of Color Additives and
Colorants, in Food Additives and Packaging, ACS Symposium Series, American Chemical Society: Washington,
DC. P. 57-71.

30 Barrows, J. N., et. al., (2014), Chapter 6: History of U. S. Regulation of Color Additives and Colorants, in Food
Additives and Packaging, ACS Symposium Series, American Chemical Society: Washington, DC. P. 57-71.

s International Food Information Council (IFIC) and
U.S. Food and Drug Administration, Overview of Food Ingredients, Additives & Colors. Last revised: April 2010.
Visited: 11 January 2016.0

%2 International Food Information Council (IFIC) and
U.S. Food and Drug Administration, Overview of Food Ingredients, Additives & Colors. Last revised: April 2010.
Visited: 11 January 2016.



http://www.fda.gov/Food/IngredientsPackagingLabeling/FoodAdditivesIngredients/ucm228269.htm
http://www.fda.gov/Food/IngredientsPackagingLabeling/FoodAdditivesIngredients/ucm228269.htm
http://www.fda.gov/ForIndustry/ColorAdditives/RegulatoryProcessHistoricalPerspectives/
http://www.fda.gov/Food/IngredientsPackagingLabeling/FoodAdditivesIngredients/ucm094211.htm#qa
http://www.fda.gov/Food/IngredientsPackagingLabeling/FoodAdditivesIngredients/ucm094211.htm#qa
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19) NIN ,DP0NPDN DIPANN YV P80 BN MMIN NHIY 1K 7OND N7 3 B DNYYD T HYNNN NPNA
SWAS DAY NITHNA SN SWIP DN ,YINNN SPAY DINH YV 1M 18Y 1t 7951 33.(petroleum)
N2 9792 9201V %92 MY TADNA TPNNND NVYPIN NIV, 0N Nt YaNN

012 7N NaY NN 1.2

TP900 ,REN 9N NNT HHO2Y — PN TINN 1PNAN DY $1a¥NY SWIP DD D NYY NT 70N NN ToNNa
NOY’ YN NP HY NNITHN DR TYINDN — 912080 MINIAY 7320 NP 99NN IHNN HY INNY MY
PINTVIV TINNM YN NON TIO NONT QTN MNMA YINOW 013 DY) DNA JINNN *yaN Yoo 79932 7ans
OV NMPHNN IINY DIWAN NXIAPN PIND IV DY PR DIN 295 MI9D2 DXMdYY Monn (Tartrazine)
NRD MAIDIN NXIAPN PONI VY MM MM 29D DXPYD 34, (DN NAT NN PONNY NPNN IDIN) V) RIN
PYN2 9955 19IN MNDN DINPYD 34, 193N MNVN NV P 919D WP NIN 1ND gGMmwnnY 3 npvny»on (AZO)

37, 0»0NYD YINN VAN DY NANIN NNIAPIN

998990 PPYNN DIDA-HY 11 KON PN DIDA-HY )N ,7PA07 1) 7SON1D” PA PHAND Y9N MDD D)
38,491 N

,DXNNNTPIN YNPHRY NI2IDIN DN 7DMVN1D DOND SN ¥ 795 191N YOI ,YINNN YAy Mpnd on»nna
WIAP NN NMIVYI DN DINY DIPN DIV TR .DMYIV DINND MIAND DTN NIND 37,000 D¥a3) DXYI»Na
TI9 NNNX NHNT OONND N (MNP P SYA0 DNPHRY DINND SYAN 12 INDIPIOPIVI YD MNT NPMP D
(Blakeslea trispora) n>1v9 ,(n12)y 119) MPN I8»Y 10 MN (Lycopene) 191p°Y Hoxnn yas XN
IR 2PN MNIAN PHIR DY )TN S9DIND NANMWYNRN DINNINND NTY NYIP 2009 -2 950NPD J9IND

33U.S. Food and Drug Administration, Color Additives: FDA's Regulatory Process and Historical Perspectives. Visited:
12 January 2016.

34 Potera, C., (2010), DIET AND NUTRITION: The Atrtificial Food Dye Blues, Environmental Health Perspectives
118(10): A428.

% European Food Safety Authority Panel on Dietetic Products, Nutrition and Allergies, (2010), Scientific Opinion on
the appropriateness of the food azo-colours Tartrazine (E 102), Sunset Yellow FCF (E 110), Carmoisine (E 122),
Amaranth (E 123), Ponceau 4R (E 124), Allura Red AC (E 129), Brilliant Black BN (E 151), Brown FK (E 154),
Brown HT (E 155) and Lithol Rubine BK (E 180) for inclusion in the list of food ingredients set up in Annex llla
of Directive 2000/13/EC. EFSA Journal 8(10):1778-88; Konig, J. (2015), Chapter 2: Food Colour Additives of
Synthetic Origin, in Scotter, M. J., (ed.), (2015) Colour Additives for Foods and Beverages, p.35-60. Elsevier.

3% European Food Safety Authority, EFSA lowers ADI on amaranth, completing its re-evaluation of azo dye food
colours. Updated: 26 July 2010. Visited: 27 January 2016.

37 Konig, J. (2015), Chapter 2: Food Colour Additives of Synthetic Origin, in Scotter, M. J., (ed.), (2015) Colour
Additives for Foods and Beverages, p.35-60. Elsevier.

9N)7129,2001-X7DWAN (11D 299IN) (1) DD NINIT NP 29-9Y 111 39010 NOPWI ,MXIIN TIVN I¥IRN 11D NPy B

Konig, J. (2015), Chapter 2: Food Colour Additives of Synthetic Origin, in Scotter, M. J., (ed.), (2015) Colour ;2013

Additives for Foods and Beverages, p.35-60. Elsevier.

91729 ,2001-X7DWAN (11D 299IN) (1) NDED NINIT NP 29-9Y 111 29010 NdPWY ,MXIIN TIVN I8IRN 11N nydw 2

Konig, J. (2015), Chapter 2: Food Colour Additives of Synthetic Origin, in Scotter, M. J., (ed.), (2015) Colour ;2013

Additives for Foods and Beverages, p.35-60. Elsevier.

40 Joint FAO/WHO Expert Committee on Food Additives (JECFA), Lycopene. Updated last: 2010. Visited: 30 June
2016.



http://www.fda.gov/ForIndustry/ColorAdditives/RegulatoryProcessHistoricalPerspectives/
http://www.ncbi.nlm.nih.gov/pmc/articles/PMC2957945/
http://www.efsa.europa.eu/sites/default/files/scientific_output/files/main_documents/1778.pdf
http://www.efsa.europa.eu/sites/default/files/scientific_output/files/main_documents/1778.pdf
http://www.efsa.europa.eu/sites/default/files/scientific_output/files/main_documents/1778.pdf
http://www.efsa.europa.eu/sites/default/files/scientific_output/files/main_documents/1778.pdf
http://www.efsa.europa.eu/sites/default/files/scientific_output/files/main_documents/1778.pdf
http://www.efsa.europa.eu/en/press/news/ans100726
http://www.efsa.europa.eu/en/press/news/ans100726
http://www.health.gov.il/UnitsOffice/HD/PH/FCS/Documents/fcs_list.pdf
http://www.health.gov.il/UnitsOffice/HD/PH/FCS/Documents/fcs_list.pdf
http://apps.who.int/food-additives-contaminants-jecfa-database/chemical.aspx?chemID=2876
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nya >3 (Joint FAO/WHO Expert Committee on Food Additives — JEFCA) 07N 5w mNSpnm 110N

DRNN2 I9POY NON DINN YN 555 TI9)2 ONPNNY PR MY DINN YAN NN 0INIDN OMNDON NIIWN
HLNNN NXIAPD PTNY DPON DNPNND NON DY RXIND 1IN

MYNNKI DITNNDN DONIONRIN DIND WY ¥ 99 191N PIND ,YINNN ¥aY YW NPann PPYnnd on»nna
MYSNNRL DPAN DYV YINN HYANY ,(Precursor compounds) NINTIP NN 190N YV 193 NPY
AN D) DIV, NINT DY 42,1910 INNKY DIPPIHEN ¥ava DMxnn mMNpnn (solvent extraction) oy on »N¥n

N 42 (indigo carmine — NHPMTY) Y2V KINNDD N NN APINTIP MAIDIND NN DINPNN YINND
INDN #4,.0MVNYDD DIFTIN DNN PONN HYA TN YaVA DINNNIN D¥ININKD DXISPNN HINND SYAN PNYYIND
DOINN NI INAP-NN DY NNODM NITHIND PHAND 2WN1ND 9157 1N DXININD NN 19IN DIV

419 0N MY NINYIAN MNYA 2719-5Y D971 NI9N2 DN P2V NPNPN YINN YAy D DY NI
European Food) i ninvvad mo9y1nmn myan ¥ nmya XN o0 NOIYT SVNI0 INPNRY YINN yasn
;Y20 HIND HYIN Y | DMAPN PN NN IITY 1272 Mxdnn nynpn (Safety Authority — EFSA
NNNTI DPVNPD YIND YN N2Y 1N1#5,019713 NHXAN AXPHN L (CUFCUMINY PPIFND HINRNDN YIX NNNTD

% (Tartrazine) PyNILIV HINNN YN

((strait colors) 7Doyas” : 175199 MNY 981 NPNIVP YISY NUPNRY 5912 7Y5N0 $a8” 4990 981NN 0)
21N S¥ N NN, Lake) vinys ;9NN 1IN DY 11055 NANN 1IN IN 122INY NOV YN 290N DNV

N9Y NINTY 9970 91N IN DINN YINND OYAN IN YA DY TAX YINND yay Hw (MixXtures) 7manyn ; mmnn
47,1170 NANN

MY DN DIPN D) NISNY 19 59NN SPaN HY MNAP-'NN P2 1PNANDY PN MINDNY Drapna
SY NPV ,HWND 0 .M INTNVN DTIPON DIDA-TY NN ,NNN NP YINNN YA HYaY mon»nn
D19 DNYVIPN DINNM OYAN NI Y9DIN Y9N NN 46 11131 290N DD NN MSVPNN MVPNN NOINPN

41 European Food Safety Authority, Statement on the divergence between the risk assessment of lycopene by EFSA
and the Joint FAO/WHO Expert Committee on Food Additives (JECFA), EFSA Journal 2010; 8(7):1676 [13 pp.].

42» Konig, J. (2015), Chapter 2: Food Colour Additives of Synthetic Origin, in Scotter, M. J., (ed.), (2015) Colour
Additives for Foods and Beverages, p.35-60. Elsevier.

43 Konig, J. (2015), Chapter 2: Food Colour Additives of Synthetic Origin, in Scotter, M. J., (ed.), (2015) Colour
Additives for Foods and Beverages, p.35-60. Elsevier.

D998 DYX2WN) DYNY DN D8N, chlorophyllins 191 copper complexes of chlorophylls Saxmn syay o0, xonTY 4
European Food Safety Authority, Scientific Opinion on re-evaluation of copper complexes of .(awy y15) DTN-725
chlorophylls, EFSA Journal 2015;13(6):4151

45 European Food Safety Authority, Scientific Opinion on the re-evaluation of curcumin (E 100) as a food additive,
EFSA Journal 2010; 8(9):1679 [46 pp.].

46 European Food Safety Authority, Scientific Opinion on the re-evaluation Tartrazine) E 102 (EFSA Journal 2009 ;
52]1331:(11)7pp.[.

47U.S. Food and Drug Administration, Color Additives: FDA's Regulatory Process and Historical Perspectives. Visited:
12 January 2016.

S NPHINKN MNIIN MIWIII P¥IND PNIN MPYA NDIN JPYY MPDY PN G0N NN MINAIN TIWH TPon Ixwa 8
-N7OYNN (N1 290IN) (1) N8N DMINIID NNPN 29-9Y NN 290N NNV ,2 NN TIVND OXIND NN PV . TIVNHDN
.2013 18129 ,2001



http://www.efsa.europa.eu/en/efsajournal/pub/1676
http://www.efsa.europa.eu/en/efsajournal/pub/1676
http://www.efsa.europa.eu/sites/default/files/scientific_output/files/main_documents/4151.pdf
http://www.efsa.europa.eu/sites/default/files/scientific_output/files/main_documents/4151.pdf
http://www.efsa.europa.eu/en/efsajournal/pub/1679
http://www.efsa.europa.eu/en/efsajournal/pub/1331
http://www.efsa.europa.eu/en/efsajournal/pub/1331
http://www.fda.gov/ForIndustry/ColorAdditives/RegulatoryProcessHistoricalPerspectives/
http://www.health.gov.il/UnitsOffice/HD/PH/FCS/Documents/fcs_list.pdf
http://www.health.gov.il/UnitsOffice/HD/PH/FCS/Documents/fcs_list.pdf
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Europe n5mnn 9w »50p 19010 Y5 no nna E mixa vinown #.E199 -5 E100 ypav omaonin nnva
1NPNY IN YONPD INPNRY DINND YA 12YTH OX TYNY DN PN I9DNN IN NJVPI NPON DY, (NNPN)
505420

NOT MM DONM YN’ NN WINIYN 1INYT AV D ¥AIP INIYA NINYIAN TIVN DD MIND NINY
YDYDI2 TN NN DY DOWOIANN 1IN DI 5L759)INDI*AN NS89 5PYT1IN NIPAPN 39P2 NI ION /DN
.DNA NAT NXIAP NN PTIND WPANN YNINN THONN DY

SPAN DA NYRWA MINIIAN TIUN YN NDIFN YV Y1190 1PNND 1991 D39 TR0NN NN TN NN INY
16 79WND N3N INIYNA 7N NV NHAPY INYTY DY29WN HNIYWIA YINIWY 179 -HY DIIWINDD YNNI
79985 ©152599 TUN) ¥V DINEMI DN TUN DHONPON [YaNND] DIYANN” Y9 199279 DNV YN syay
TR DN 52,9N9W52 WiPWY 09NN 73091219951 IN 291938 IN INNY NP9 DXI1MIN DN NINPON
MYVPN VONN ,INIYA IINN DY DX NNNN L1 19010 1YV MK YINHPN YN 16 MW .TRONN

DoyaxY Payn FDA -0 0w 10920 MNINI MY NN 1D ,(E -1 9900) 79Y71RN 71PD7NIPN NP0 P
A0V MUOINRN TONN NN YV INRD WIN DY

19999 MNIAN TIVN NAIVYNI 03NN INIYIL YINIYH DIIMND DPVNIPD JINMD t¥ay :1 HYav
532016 9N1? , NN HY Y1190 9PHIRN

FDA-n »mvr9a 0w APND ANPNPN NVPAIND | PTNIN NN OV
FD&C Yellow No. 5 E102 Tartrazine
E104 Quinolone
FD&C Yellow No. 6 E110 Sunset Yellow
E122 Azorubine (Carmoisine)
E123 Amaranth
E124 Ponceau 4R
FD&C Red No. 3 E127 Erythrosine
FD&C Red No. 40 E129 Allura Red AC
E131 Patent Blue
FD&C Blue No. 2 E132 Indigotine (Indigo carmine)
FD&C Blue No. 1 E133 Brilliant Blue FCF
E142 Green S
E151 Brilliant Black BN

Environment, Health and Safety Committee (EHSC) of the Royal Society of Chemistry, Should we worry about “°
food additives & E numbers?, June 2013.

.2015 9NY29,119 29DIN XY 9200 NIIN ,MINIIIN TIVNL ININD )TN MY 50

.2016 X2 10,2050 , MMM TIWNI MIYRI NP 19NN PPV 192 DINN NN 102 >0 5L
.2016 N1 21,2091 ,MINYIIN TIWHNIY SNIND PNIN NIV P S9DINY SWNA D DHNN 0TV >0 n 32
.2016 9N12>2 10,2021 ,1MINI2N TIWNA NIYNT NI 198N SMPY 2 DIND NN )N Y0 2


file:///C:/Users/adiin/Downloads/021407%20Should%20we%20worry%20about%20Food%20additives_WEB.pdf
file:///C:/Users/adiin/Downloads/021407%20Should%20we%20worry%20about%20Food%20additives_WEB.pdf
http://www.health.gov.il/PublicationsFiles/additive_book.pdf
http://www.health.gov.il/PublicationsFiles/additive_book.pdf
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FDA-n »mws93 oY MOYPRA NNHAPN NYVPA IO | FPTIINI INN OV
E154 Brown FK
E155 Brown HT
E180 Lithol Rubine BK

DONNIN HPAY NNIYY NN MINIAN TIYND SNINN PIND MY 197Y ,MINYIAN TIUNN DINNIN NYAP INN
(E154) Brown FK »un)»on Jannn ¥a8 NN 09WINNDN PN 29010 NNYWIN 9900 ,INIY 029N
PN MY NIRRT NYTIND TY I PINY NINT DY 1T YIAN OIN THONN NP XD ,NNT NND 54,9999 99100
DTN DRIY NNMN T2 55.09D°PY DINDND 20 TY DY NINIY WIVN NI IXINI N YAND YINOW ININD
PN MY MINIAN PIIN Y PIN 290N NAMWNN DXNNIND NTY : THDN DMIPOIN DANN 1PN

MxoNN N ADI nyaph paon ymn N PR OIS 1986 -1 920 Nyap (JECFA) oxn Y mNOpNm 110N

-1 nyap (European Food Safety Authority) pvn mindwad maydrn mwan 5 ; Nt YINN Yyash vindvh
51397 57 1INN MNPV TYNRA NVYNN DAPY N KD DMP ONNPIOPIV YT TYN IND ¥ NN D) 2010
MIPN , NN AR AWRN N (U. S. Food & Drugs Administration — FDA ) %P 1nX0 msInm N

58,7292 XN VINIWY DXTYPNN NPYVNRDIP MNP NONX NN winrws ,D&C Brown #1 ow

IR HY P 590INY NOMUND DIVIND NI PN DIYPIII HY DINIO NIIYN .2
PN 9N ,(JECFA) 19112 59005 07980 S MNYPAM NN PN 399N MNSIaN

PN M L(EFSA) pin mnrvab marynn mwan ,(FDA) P9 marnn
INIYIA MINIAN TIVUNI ININD

1DINA,VIYY DINMN DON DY) DONNN OYAN NN NNT 5552) ,)N1NN 290N DX NINIA NP TN D5 ,01D
1N 95 APAPN IN ,NNNDN NN YWINIWY DONM ¥AX DY 1IN O¥Y — 1D NN 1PN MMM
IWNYM PR BI=119 ,NHINN NI27H2 1IYIN NN 2901 19N ,2NINTINA 91 272 -5Y M1 HMMHN1 12 WHnwnd
N2 DN OANWYN 21D MNYN MPTHN 29N ,NNT OY P 9529 19391 Y53 13 YidIwh 99 9N

ARYNOINOUINIHYTHN MW PON DNPIDY DPNINDII MTOI NINDNIA

.2016 INY1291 28,1110 29DIN NPV NDTY ,MINIAN TIWN P¥IND N nw 3
.2016 N2 10 ,2N910 ,MINIAN TIWNI NIYNT Y 198N YMPY P2 DINN NOMN 30D 710 2y 5B

World : 787 .ADI -0 YD1, T MNP0 YR TN IR 1986 -17,0-0.75 Hw 20t ADI 9mind payin 1970 -0 nnw qoa 6
Health Organization, Toxicological Evaluation of Certain Food Additives and Contaminants: Thirtieth Report of the
Joint FAO/WHO Expert Committee on Food Additives, World Health Organization Technical Series 751, 1986.

European Food Safety Authority, Scientific Opinion on the re-evaluation of Brown FK (E 154) as a .2010 -1 yn23 %’
food additive, EFSA Journal 2010; 8(4):1535 [29 pp.]; European Food Safety Authority, EFSA publishes safety
assessments of three food colours, 21 April 2010. Visited: 26 January 2016.
%8 U.S. Food and Drug Administration ,Color Additive Status List. Updated last: 14 December 2015. Visited: 26 June
2016.



http://www.health.gov.il/UnitsOffice/HD/PH/FCS/Documents/list/FK00033016.pdf
http://www.health.gov.il/UnitsOffice/HD/PH/FCS/Documents/list/FK00033016.pdf
http://apps.who.int/iris/bitstream/10665/41306/1/WHO_TRS_751.pdf
http://apps.who.int/iris/bitstream/10665/41306/1/WHO_TRS_751.pdf
http://www.efsa.europa.eu/en/efsajournal/pub/1535
http://www.efsa.europa.eu/en/efsajournal/pub/1535
http://www.efsa.europa.eu/en/press/news/ans100421
http://www.efsa.europa.eu/en/press/news/ans100421
http://www.fda.gov/ForIndustry/ColorAdditives/ColorAdditiveInventories/ucm106626.htm
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Joint) @780 SY MXHPNN PN PIINY MINMIAN PIIN YU 1PN 29DINY NAMUNN DXNMIND NTYN
nvyT1HN MTYNN X 80 JECFA ¢ (FAO/WHO Expert Committee on Food Additives — JEFCA
MIN 9mwn 9 ,(Codex Alimentarius Commission — CAC) ©190312°9X 991910 M8 MNy»nn
Food) mxopm 11115 nytminnn nminn s (World Health Organization — WHO) »19wn minoan

DINNA DMNINYIA DOVITIVD NHDIdM NIM1AN (and Agriculture Organization of the United Nations
JOPIVINDN ORI DY D151 DWN NNN NINN

MONRON D) HNIVI MNIAN TIVNDY FDA -5v Tiya,08y»n 0»y 10 090 010 EFSA - JECFA » pnyd
792 DONND YAN YW IR NOND IN PNNY PNOVONIN

TIION NION NIIWN MNIPY DY AP 1201 NDNN 1PN ,0MWN DXANN HY )1D>0N MIIYN NN PN DIVA
SN Mnoan v FDA JEFSA JJECFA — 173 102 Rvwan >1-5Y 1110 MYNNIND D500 NovINa
DN YONN YAN HY AP NPNRPN NDMINN 12T NYIAPN DY NNMYHRYHD DX 203 )0 1D

MOLOY DY MY ,YTN OYTHN YT NIITVNN DY NN $23°7 DINH XYM 113102 0YP199 HY 01990 NIyn
PIDNNN IDIYNY W T 1D 1NN NYNIPN NI DIPNIPY DMIPYY , MYTN NPVDIVLDI NPNDD IPNN
NN PN Sw s(International Programme on Chemical Safety — IPCS) m9°5 mn»vad nonmind»an
NOIYN YT DDA DTMIVA NN DYPID YW NOXON NOIWYND ML NINIPY NNDIND NN
INM 0D 2N5),2009 MwN ,xwM1 IPCS -n Yw panxn 010190 Hv nnmoan nansna .JECFA Sv omo>on
12990 NVYIND MMINNA OPMYNYUN OMMPY 1IN ,1990-) 1987 DNHWA RXYNA DMNNPN 1INV
(dietary exposure) n9n MysnNa 0913595 NPTV NIPUN NIIWNY MY 19) ,NINNPPOMVN)

63,9912 09791991 NNKIND 031990 NIIYNY

199501 NN’ PYNIN A5WN NINY ,)PIHa MNVaa (risk assessment) pason nayn mnn IPCS -nrad
NN DN THIPNY D909 TINN SVINDT SP1I ¥T5 HY NH2)211 NP0 NID N MYLNNA H721999 N22982 71990

%9 European Food Safety Authority, About EFSA. Visited: 14 January 2016.
12016 AN 17 : MDD ININD 1WMHN MPY ,MNIaN Tiwn 80
61 Codex Alimentarius, Codex Timeline from 1945 to the Present. Entered: 19 January 2016.

Food and Agriculture ) mxSpnm nvan o (WHO -World Health Organization) »nwn mxo1an yx v oo &2
mnm (International Labour Organization — 1LO) »mn5»an nmayn ymaIx oy v L(Organization — FAO
.(United Nations Environment Programme — UNEP) o/ b nona»aon

% Food and Agriculture Organization and the World Health Organization ,Principles and methods for the risk
assessment of chemicals in food, 2009, p.xliii.



http://www.efsa.europa.eu/en/aboutefsa
http://www.health.gov.il/UnitsOffice/HD/PH/FCS/Pages/default.aspx
http://www.health.gov.il/UnitsOffice/HD/PH/FCS/Pages/default.aspx
http://www.codexalimentarius.org/about-codex/codex-timeline/en/
http://www.who.int/foodsafety/publications/chemical-food/en/
http://www.who.int/foodsafety/publications/chemical-food/en/
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99015 DINRN DY NAYIVYN NIOUNI 71990 PIPDN NN PHAY B) NIN HNNY 9NN YV P9 KY 229N
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68 (DYIN20 NNIYD DT D) 19 NAYYUNN 9PN NN HPN*aY NaNn

9N Y MIIPIN HNINIVIO NIIYNY DY SYNNN HDO-T972 DMNNN 0N HYIL DINDI 090 e
M9 TND NYN DMD INNNNI WIDYN ,DTN-232D SONTN DI N99N2 DN DN TN )3
SLDVLD

V999 91049 9a (metabolism) nanwm ,owann 0971 H7915°91 92 19INA NPNAD MDYNIY e
;IPNN YINOY NYY) DNAY IIND DY NN DTN IPNHRND NN NPNID DI 1NN

911 YN DINSHND DNNYD NNT DY) 9N91P% 19182 WI9Y W DYIPNNN MINSIN 299910 NN e
YA DMV DMIPNN MINXIN PA ARNYA )T NNN HP21H299 10WN) XDV NP MNP DINSNN
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8 Food and Agriculture Organization and the World Health Organization ,Principles and methods for the risk
assessment of chemicals in food, 2009, p.xliv .

% Food and Agriculture Organization and the World Health Organization ,Principles and methods for the risk
assessment of chemicals in food, 2009, p.xliv .

% Food and Agriculture Organization and the World Health Organization ,Principles and methods for the risk
assessment of chemicals in food, 2009, p. xlvi-xlix.

7 Food and Agriculture Organization and the World Health Organization ,Principles and methods for the risk
assessment of chemicals in food, 2009, p. Ixii.

% Food and Agriculture Organization and the World Health Organization ,Principles and methods for the risk
assessment of chemicals in food, 2009, p. liv.

% Food and Agriculture Organization and the World Health Organization ,Principles and methods for the risk
assessment of chemicals in food, 2009, p. I.



http://www.who.int/foodsafety/publications/chemical-food/en/
http://www.who.int/foodsafety/publications/chemical-food/en/
http://www.who.int/foodsafety/publications/chemical-food/en/
http://www.who.int/foodsafety/publications/chemical-food/en/
http://www.who.int/foodsafety/publications/chemical-food/en/
http://www.who.int/foodsafety/publications/chemical-food/en/
http://www.who.int/foodsafety/publications/chemical-food/en/
http://www.who.int/foodsafety/publications/chemical-food/en/
http://www.who.int/foodsafety/publications/chemical-food/en/
http://www.who.int/foodsafety/publications/chemical-food/en/
http://www.who.int/foodsafety/publications/chemical-food/en/
http://www.who.int/foodsafety/publications/chemical-food/en/
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9272 NN MDD ,(dOSe-response assessment) N21N-1139 NI9YNY 1Y) OIIPNNN MINNHN MIYVID
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Yasn YY 13990 HNON NN ,DINNDN YaAY NN POIND 9 ONXIN MNNN 0NN VION MNIN VI [ NINND
SNNIA-50012 NIPNIN $39Y 0) YAIP NN THDNA DIIPDIN DINNINNND TAN I3 111D 920I1NY ANy

xn , JECFA -1 589w mxoaan 79wn ,EFSA ,FDA -n winsyw mwiy 13 mN>9a mMOoIan menin 79

ADI 7. 9ax1 yas ymN Yv (Acceptable Daily Intake — ADI) ma9%90 59N 15980 9313 N8dRAN
DN DI TYND DY DD DNIN TINND D1 DIVIN IMNX PIVIN GOIN DY NIAPNN NN 22ID YTNIN AN
DY2 DTN 9N HPYN DMIDPO NN qOIN DI DY MTNMA XVIAN NN ,DNINILD 1D 12’0 XYY

ADIN NN AN MY PN Y IN9) 713 ADI 118 119 X 9mind ox o nnd pr 75.(mg/kg bw/day)

0997 21559 9NN IMNRY IPINY ADI =0 23998 192 P9 TN HNYAY 1N .DNN NINIAY 9N DN Y
.09V N DYIIYNN

,DTN-22 D) 9N ININD 2VYA DOIPYDY ,0PN-'0¥22 ©INNIPIOPIV 0902 Yy vIan ADI-n 2ywn
NNDN I NN ,NPIOW IRND MYAIND DN VN ININD NIAY AN NN NIPINN NNI NYIAP) DNINDNI
anra 7N NOAEL -n ©oa-5y avinn ADI -n 76.(No-Observed-Adverse-Effect-Level) NOAEL
DN NON ,DTN-)2) NN P2 057N AWNNNY 212 100 S¥ MNPV OTPN DY TIN ,INNA V)N NDNI

oV NYINPOPIVN PIMONY P XY Mon»nn My ADI -0 nyap nya ,qomna 790K Y0 Yy v

0 Food and Agriculture Organization and the World Health Organization ,Principles and methods for the risk
assessment of chemicals in food, 2009, p. xIv.

" Food and Agriculture Organization and the World Health Organization ,Principles and methods for the risk
assessment of chemicals in food, 2009, p. Iv.

Food and Agriculture Organization and the World Health Organization ,Principles and methods for the risk 7
assessment of chemicals in food, 2009, p. liii.

Food and Agriculture Organization and the World Health Organization ,Principles and methods for the risk ™
assessment of chemicals in food, 2009, p. Ixi.

.2015 9NYM29 , 110 290N XYM 120N NIIN ,MINIIIN TIVN ININD ITHN MY "

European Food Safety Authority, EFSA .2015 1x)129 1111 %9010 KW 1200 D120 ,7IXI2N TIWNI NI i mav °
publishes safety assessments of three food colours, 21 April 2010. Visited: 26 January 2016.

Walker, R., (1998) Toxicity testing and derivation of the ADI, Food Additives & Contaminants 15: 11-16; European ®
Food Safety Authority, EFSA publishes safety assessments of three food colours, 21 April 2010. Visited: 26 January
2016.

nanins Walker, R., (1998) Toxicity testing and derivation of the ADI, Food Additives & Contaminants 15: 11-16 77
U. S. Food and Drug Administration, Redbook 2000: Guidance for Industry and Other Stakeholders : o3 w7 Nw12



http://www.who.int/foodsafety/publications/chemical-food/en/
http://www.who.int/foodsafety/publications/chemical-food/en/
http://www.who.int/foodsafety/publications/chemical-food/en/
http://www.who.int/foodsafety/publications/chemical-food/en/
http://www.who.int/foodsafety/publications/chemical-food/en/
http://www.who.int/foodsafety/publications/chemical-food/en/
http://www.who.int/foodsafety/publications/chemical-food/en/
http://www.who.int/foodsafety/publications/chemical-food/en/
http://www.health.gov.il/PublicationsFiles/additive_book.pdf
http://www.health.gov.il/PublicationsFiles/additive_book.pdf
http://www.health.gov.il/PublicationsFiles/additive_book.pdf
http://www.health.gov.il/PublicationsFiles/additive_book.pdf
http://www.efsa.europa.eu/en/press/news/ans100421
http://www.efsa.europa.eu/en/press/news/ans100421
http://www.ncbi.nlm.nih.gov/pubmed/9602908
http://www.efsa.europa.eu/en/press/news/ans100421
http://www.ncbi.nlm.nih.gov/pubmed/9602908
http://www.fda.gov/downloads/Food/GuidanceRegulation/UCM222779.pdf
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ADI -1 NN 2WNY U312 19INY $)132 9Y 117 DINPN DINYN D¥IVNID DINN MNINND DIIYA I )N)
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APTONY DMWY DMPNVININ DANN YW DIPENND NN XYHN MAINN NN GPWHRN 11T 19NN NN

(ADI) N30 59131 ND9Y 999Y 9273 MEDNNY NINIAN TIVWN HNYWHA DINNN yay .3

=n myam ,EFSA -y JECFA 5w (ADI) ma9m0 55010 N8N MmN DY Munn msm 2 nbava

D019 770NN TONN 2991 DNPN 29D BYVNIDN YINNN IPAN 15 MaY PINIVIN MNIAN Tavm FDA
80 NINOIAN TIVN YT-HY HNIWI vimdwh

NTY Y-S5y 1N NN 0Na DPHRY on»nn (ADI not allocated) 7yapy x5 ADI 77yn ,JECFA 1ay
NV N NYIAP 8L PADN INN IX MNNPIOPIV YN ITYN DVWA NXONN 1D NIAPY ROW VOIMN TR, 0NN
ML IPN IIND D NYION NRVIAN FDA -0 nyap 1dv ,9mIN2 vy awnn N FDA -0 ona oxpninn

YT 90IN NRSN ,ONONN 2DV VIINND ROV NVONNN IR MRV JECFA ny»ap Tva ,vinowd

NTINN NN NN FDA -5 qura Xt nnyd .700nn non ovd oMoty EFSA -y JECFA »n)
NP PTIVNN PPWIN NN ONY 2011 MIVHD PNINN NPYOVRDIPN ,MDINN DNINY PNINN DINN NSYIHN
82 Y3752 MNDN

Toxicological Principles for the Safety assessment of Food Ingredients, July 2007; European Food Safety Authority,
EFSA publishes safety assessments of three food colours, 21 April 2010. Visited: 26 January 2016.

>0y 0 ; Walker, R., (1998) Toxicity testing and derivation of the ADI, Food Additives & Contaminants 15: 11-16 ™
22016 N2 18 ,NAYV MY, MIN>IAN TIVN DY OININD NN NIPWA N Y9DINY YUK NI DTHINN ,NTY

73 9911 .2016 N2 18,1990 DAY ,TINIIN TIVN SYOININD PIEN MDY 1NN 290INT YUK NN OTINN ,NTY O0» In 7P
N .Brown FK yasn nx vy N wan DX TIvVNN 19T INND TN, DA 16 -9 NINIAN TIVN DNDNN NNPHD INIWNI
DA 15 -9 97 INPPOA THONN DNONN NNY

2016 N2 10,2091 ,MXIIN TIWNI MWK NNYI 198N MMPY 32 DINN NOMN 31 > 1y &

81 Joint FAO/WHO Food Standards Programme Codex Committee on Food Additives, Endorsement and/or Revision
of Maximum Levels for Food Additives and Processing Aids in Codex Standards, January 2016.

DXNING 92¥2 PN YN DM .0»9TYN ADI -1 "M NN 19N XY N5 oXMnon FDA -1 Sw 0onwn y1nn s anna visn 82

PNINY oy (PAFA -5 2%pa vy Priority-Based Assessment of Food Additives y1mnn 9aNn R730102 NN, MND
YW PN 9PNNN 19N NID NINT NINY L PHTIPN YTIHN MND Y313 31991 NOIDN YV YDNRM IPNNN 1990 MP>T1.1991 -2

HONMIN PAY NNOWAIY 19391 YYD 2016 N2 22 -0 PAnmn FDA -n anon .t xwia FDA -5 monw4 y1n nvpaa noion

0PYY 0P NIV MINN N .0'Wmann ADI -n »ny AX 555 XY IN ,FDA -0 »1-5y 1nina vinsvwy or9vINnn
VDY NIVY YN IPNNN 197D NNRT NINT AT Y9919 DY mYna 0»YpY 9300 173 PN XWNa N2IVN 1yn XY 0901

,MNINN YNPNRY NYYMRN NTINT YT THON NHEKI IRD ,FDA -1 DDY9Y DININNN §PHYIN D2INNA SNa1DN THoNn
-1T-5Y YINOIWY DXIWINDN YINNDN YA PAIWON IWP 12T NTYNN N2IYYW 1T ANIPY PN XYNI NI NP0NDIPn

FDAJ/CFSAN Food Advisory Committee, Background Document for the ) oy19> Yxx 1591 awp myron 1y FDA
Food Advisory Committee: Certified Color Additives in Food and Possible Association with Attention Deficit
a8 NP NN YMaN 2014 nwa DoIaNNY YNNI D 18 (Hyperactivity Disorder in Children, March 30-31 2011
My 0w ADI oy o9 01 NNNINN DY MONINIVIAN DNYAVM 27NINI DIV MNPYNI DOMININT IINNIN



http://www.fda.gov/downloads/Food/GuidanceRegulation/UCM222779.pdf
http://www.efsa.europa.eu/en/press/news/ans100421
http://www.ncbi.nlm.nih.gov/pubmed/9602908
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FMeetings%252FCX-711-48%252FWD%252Ffa48_05e.pdf
http://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FMeetings%252FCX-711-48%252FWD%252Ffa48_05e.pdf
http://www.fda.gov/downloads/AdvisoryCommittees/CommitteesMeetingMaterials/FoodAdvisoryCommittee/UCM248549.pdf
http://www.fda.gov/downloads/AdvisoryCommittees/CommitteesMeetingMaterials/FoodAdvisoryCommittee/UCM248549.pdf
http://www.fda.gov/downloads/AdvisoryCommittees/CommitteesMeetingMaterials/FoodAdvisoryCommittee/UCM248549.pdf
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19999 MNIAN TIVN NAIVYNI 013NN INIYIL YINIYY DIIMNN O1VNID JINMD Iyay :2 HYaV

LJECFEA »1 -5y o993y msvminn (ADD 129910 51919190 199980 1111999, 5103590 YW ¥79190) 99NN

INIW MNYYAN 19w ,FDA -h ,EFSA

Taun nYwap FDA -n ny»ap EFSA nyonn JECFA nybnn 9901 9N JONND Ya¥ oY
N9 8 84 MY, NN NP INIOP
HNIY? FDA -n»mwra
7.5 895 8875 87.7.5 Tartrazine
E102
FD&C Yellow No. 5
5 AWIND N 910.5 Ng Quinoline Yellow

E104

FD&C Yellow No. 10

,2011 1102 12 opna FD&C Blue No.1 72y oy»a/9nopwn 3/ 6 — 270N WINOWS DIVINDD DINNDN SYANND DMV
Stevens, L. J., et. al., (2014), Amounts of Artificial Food Colors in) 5 oypna FD&C Yellow No.5 may 7.5 -
Commonly Consumed Beverages and Potential Behavioral Implications for Consumption in Children, Clinical
ADN DN TN NY2 TINNDT 3IINN IODIANN 12 Y1 MNYY ypIn nn 1 & (Pediatrics 53(2):133-140

IN1T29,2001-N7OWNN (112 299IN) (1112) NN NINIL NNPN 29-9Y 1112 290N DMWY, MNIAN TIWHN I¥INA PNinn mpw &
2016 9X1M29 1 : 10”5 .2013

World Health Organization, Evaluations of the Joint FAO/WHO Expert Committee : 2013 92121 Ty ¥92pnnw myonn %
Food and Agriculture Organization of the :51n 5~ 0y p723.0n Food Additives (JECFA), Visited: 17 January 2016
United Nations, Online Edition: Combined Compendium of Food Additive Specifications. Visited: 31 January 2016.
World Health Organization, Evaluation of Certain Food Additives and Contaminants: Seventy-seventh :2013 n»yt
Report of the Joint FAO/WHO Expert Committee on Food Additives, World Health Organization Technical Report
World Health Organization, Evaluation of Certain Food Additives: Seventy-ninth :2014 n»T ; Series 983, 2013
Report of the Joint FAO/WHO Expert Committee on Food Additives, World Health Organization Technical Report
World Health Organization, Safety Evaluation of Certain Food Additives: Seventy- : 2015 nyT ; Series 990, 2014
ninth Report of the Joint FAO/WHQO Expert Committee on Food Additives, World Health Organization Food
Additives Series 70, 2015.

FDA/CFSAN Food Advisory Committee, Background Document for the Food Advisory Committee: Certified Color 8
Additives in Food and Possible Association with Attention Deficit Hyperactivity Disorder in Children, March 30-
VN YAND N2 MIVN DYDY NIYNA NMINN DIVINDA DOYIANIN TAX 95 May .31 2011

.2016 N2 10 ,2N910 ,MINIAN TIWNI NIYNT Y 198N YMPY P2 DIND NOMN 312 >0 72y &

AND PVY RD) 1964 -2 yapy &

European Food Safety Authority, Scientific Opinion on the re-evaluation .13 5y 9mn ADI -my,2009 -2 wTnn Jn2) yasn 88
Tartrazine (E 102), EFSA Journal 2009; 7(11):1331 [52 pp.].

11969 -1 yap) &

.2011-2yapy oy

European Food Safety Authority, .5>nown nnao 0-10 5y N N Tayw ADI -0 nna DX 1PNanD VONM WTNK JN2) 2009 -1 %
EFSA updates safety advice on six food colours, 12 November 2009. Visited: 26 January 2016.



http://cpj.sagepub.com/content/early/2013/09/12/0009922813502849
http://cpj.sagepub.com/content/early/2013/09/12/0009922813502849
http://www.health.gov.il/UnitsOffice/HD/PH/FCS/Documents/fcs_list.pdf
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- 1067 1057 loaz Allura Red AC
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.0-2.5 9y Tayw op ADI 99nm 2011 -2 yapy #

T0ona X 101 NY20 INT GON YPRY .0-4 -Y 0-1 -n ADI -0 INOYN HY 1D ¥ap) 2014 -2) wTNN NN TONN YN 2009 -1 %

European Food Safety Authority, Sunset Yellow: EFSA sets ADI, 15 July 2014. Visited: 26 January 2016; :y,

Food Safety Authority, Reconsideration of the temporary ADI and refined exposure assessment for Sunset European
Yellow FCF (E 110), EFSA Journal 2014;12(7):3765 [39 pp.].

.1986 -2 N ¥
.1983 -2 yap) ®

European Food Safety Authority, Scientific Opinion on the re-.15 9y ADI -n Ax M5 VoMM 2009 -2 wINK N *°
evaluation of Azorubine/Carmoisine (E 122) as a food additive, EFSA Journal 2009; 7(11):1332 [40 pp.].

1984 -2 yapy &7

European Food Safety Authority, Scientific Opinion on the .0-0.15 -5 0-0.8 - ADI -n nnNaYM & ,2010 -2 wnn 2y %
re-evaluation of Amaranth (E 123) as a food additive, EFSA Journal 2010;8(7):1649 [41 pp.].

2011 -2 WTNN IWIN,1983 -1 yap)

European Food Safety Authority, Scientific Opinion on the .0-0.7 -5 0-4 - ADI -n NN N>N9NY VYMN N ,2009 -2 N2y 10
re-evaluation of Ponceau 4R (E 124) as a food additive, EFSA Journal 2009; 7(11):1328 [39 pp.].

NI NPN I YIAPI,MNIN MYYNNA 717978 DY MONYAN TIN 1999 -1 12 IINY NOWNN YW WTNN NN 1991 -1 yap) 10
Nommn ADI -0 nx

European Food Safety Authority, Scientific Opinion on the re-evaluation of .15 5y 9>mnY VoMM 2010 -2 wTNK JH2) 192
Erythrosine (E 127) as a food additive, EFSA Journal 2011;9(1):1854 [46 pp.].

11969 -2 N 103
.1981 -2 yap)y 104

European Food Safety Authority, .ADI -1 nx nwY X5w 0SMN DYan dNwar ,2013 -2 3 2009 -2 30 ,07nys N 105
Statement on Allura Red AC and other sulphonated mono azo dyes authorised as food and feed additives, EFSA
Journal 2013;11(6):3234 [25 pp.].
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TIVUN NP FDA -n nysap EFSA nssnn | JECFA nsvnn 9291 ,5N9Y1 YINNN YAy OV
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E151

-2 JECFA 5w 01N 7709 N9y ¥asn .waTin ¥yPun vnn X9 INRND 1974 -2 9010 NN IR 08 ADI yasy yapy 1969 -2 197

World Health Organization, : 7 .ADI 5¥ 1ny>»ap NN JWaND 19RY 71931 DXMIND YN AN DTYNN Nyapd I8, 1982

Evaluation of Certain Food Additives and Contaminants: Twenty-sixth Report of the Joint FAO/WHQO Expert
Committee on Food Additives, World Health Organization Technical Report Series 683, 1982.

European Food Safety Authority, Scientific Opinion on the re- .0-5 -5 12 -» ADI -0 X N VOMN N ,2012 -1 02y 108
EFSA Journal 2013;11(3):2818 [35 pp.]. evaluation of Patent Blue V (E 131) as a food additive,

.1974 -2 yap) 10°

European Food Safety Authority, Scientific Opinion on the re- .ADI -0 AX RNWY X9W KIMN N 2014 -1 WK N2 10
evaluation of Indigo Carmine (E 132) as a food additive, EFSA Journal 2014;12(7):3768.

11987 -2 N L

11969 -2 yapy 12

European Food Safety Authority, Scientific Opinion on the re-evaluation of .0-6 -5 0-10 -» ADI -0 nno 2010 -2 113
Brilliant Blue FCF (E 133) as a food additive, EFSA Journal 2010;8(11):1853 [36 pp.].

11969 -1 9w 114

World Health &9 .paom y711 9790 XY 1974 -2 5013 X ,(Wool Green BS owin nnn) 1964 -2 >t 1981 yapy ADI 115

Organization, Toxicological Evaluation of Some Food Colours, Enzymes, Flavour Enhancers, Thickening Agents,

and Certain Food Additives: Eighteenth Report of the Joint FAO/WHO Expert Committee on Food Additives, World
Health Organization Technical Series 557, 1975.

European Food Safety Authority, Scientific Opinion on the re- .15 5y ADI -n NN 9>MnY VOMM ,2010 -2 wTAN JH2) 116
evaluation of Green S (E 142) as a food additive, EFSA Journal 2010;8(11):1851 [32 pp.].

World Health Organization, : 7 .wTN YN9PYOPI0 YR Mapya 0-1 -5 1981 -1 NN XIM 0-2.5 9wy ADI yapy 1974 -2 17
Toxicological Evaluation of Certain Food Additives: Twenty-Fifth Report of the Joint FAO/WHO Expert
Committee on Food Additives, World Health Organization Technical Series 669, 1981.

European Food Safety Authority, EFSA publishes safety .»5 Sy ADI -n nx 9>mn5S vo9mm 2010 -1 102 nnn 18
assessments of three food colours, 21 April 2010. Visited: 26 January 2016.
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VINIYO IMN) VIDIYD IMN) £180
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World Health Organization, Evaluation of Certain Food Additives and Contaminants: Twenty-eighth .0-1.5 Y¢ N5

Report of the Joint FAO/WHO Expert Committee on Food Additives, World Health Organization Technical Series
.710, 1984

European Food Safety Authority, EFSA publishes safety assessments of .0-1.5 -5 0-3 -n ADI -n nnnom 2010 -2 120

three food colours, 21 April 2010. Visited: 26 January 2016; European Food Safety Authority, Scientific Opinion on

the re-evaluation of Brown HT (E 155) as a food additive, EFSA Journal 2010; 8(4):1536 [31 pp.].

290N YN 1TYN Ywa ADI 9N $12pY N1 NN D NTYNN NYaP I8 ,1986 -1 NHINNN 0yaa JECFA »1-5y \nay amnn 12
World Health Organization, Evaluation of Certain Food Additives and Contaminants: Thirtieth . ymbyaY yama
Report of the Joint FAO/WHO Expert Committee on Food Additives, World Health Organization Technical Series
751, 1987.

European Food Safety Authority, Scientific .wn ADI y1apb Xow vonm 0-1.5 Sy Tayw oTpn ADI -n Sv1a 2010 -2 122
Opinion on the re-evaluation of Lithol Rubine BK (E 180) as a food additive, EFSA Journal 2010;8(5):1586 [26
pp.].



http://apps.who.int/iris/bitstream/10665/39164/1/WHO_TRS_710.pdf
http://apps.who.int/iris/bitstream/10665/39164/1/WHO_TRS_710.pdf
http://www.efsa.europa.eu/en/press/news/ans100421
http://www.efsa.europa.eu/en/press/news/ans100421
http://www.efsa.europa.eu/en/efsajournal/pub/1536
http://www.efsa.europa.eu/en/efsajournal/pub/1536
http://apps.who.int/iris/bitstream/10665/41306/1/WHO_TRS_751.pdf
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European Food Safety Authority, Scientific .w7n ADI $12p5 Now vONM 0-1.5 Sy Tyw oMpn ADI -0 5011 2010 -2 124

Opinion on the re-evaluation of Lithol Rubine BK (E 180) as a food additive, EFSA Journal 2010;8(5):1586 [26
pp.].
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Y0197 9272 DMITY DN THNN NN D) NYAIP ,0MvN 09N 029910 ADI -n 59y 9272 MNINRD
mwn FDA -nn mnyT N8ONn mMapya 270982 D) DOWYI XUND DINNND) 126 1OX 00N DY N8N

2007 -1 271N N8 NN YMAN ,FDA -nn 01 2NNy 2016 MIVN SYTN 9NN XN To9 N0T 127.2011
DIND 1O YDINTY DNMNNI NMINNDH PN NPINLPY DIDIDN YINND VAN PA WP DY WIASHM
13-) 7MHANN D)2 DN IIBYNS IMYNNNI NPIPIYN PV NPINVP SNV ,INNNN 9D ,DUNd 15 .0¥pNAN

FD&C Yellow No. 5 Y5nnn yash ,nnona X9 Ny 0yonm At 92 nann n9oNY o 1ynn (18
,INT DOIYY MY VYD NI (Juice drinks) N9 >3 (soft drinks) oYp mnpwn 0 ,(Tartrazine)
1195782 DX-19D NP I AP T DY NI NDMIND 27NN DIMNINNDM L(2-5 IND)) MLV 27P2
(Juice drinks) my7129 >% MYNNINA NN T HIND YAXD NP DM NBYND DN HPWNRS DN NN

128 (snack foods) ©9Y0N MYNNNI ,TPMYHVWN P>TY TR N2IN2 NMND NN ;)91 INRD)

NN MY OINAN OXPIAN NYIVY .DMYN DXANN DY NDNN MINILD NIPON MDY NN PN YNNIV P90

ONIWIA MNAN TIWN EFSA -1 ) FDA -2 nXDY 19N 11970 MDynD N0 10890

4930 myINa (U. S. Food & Drugs Administration - FDA) maynn pinn Ynvmn .4

D130 XIN ,2IRNN YN DY T TINAY, D52 PNTHN YADIN RYNI MIPION DY 1PN MNIN IR G0N, NNINXD
15 yan , 07PN PI92 v »9o (U, S. Food & Drugs Administration) FDA -n ,manm ynn
= £ MYIND D) DIIVIND NYIY IRV MINYIAN T9UN »10-DY UInSwh 01D DI9UWINGDN BN
FD&C Red #3 ,(Indigotine, E132) FD&C Blue #2 ,(Brilliant Blue FCF, E133) FD&C Blue #1
FD&C Yellow ,(Allura Red AC, E129) FD&C Red #40 and its Aluminum Lake ,(Erthyrosine, E127)
Hunn 9011 129 Citrus Red #2 ,(Sunset Yellow FCF, E110) FD&C Yellow #6 ,(Tartrazine, E102) #5
FD&C Green -9x9wra 1tna vindswy 0d9mn D1NY 090N10 YA NIV Pina vwinrwy FDA -n

130, FD&C Red #2 -9 ,Orange B ,# 3

European Food Safety Authority, Refined exposure assessment for Ponceau 4R (E 124), _:5wnb w1 126
EFSA Journal 2015 13(4):4073-4107; European Safety Authority, Refined exposure assessment for Allura Red AC (E

129), EFSA Journal 2015 13(2):4007-4040.

Doell, D. L., et. al., (2016), Exposure Estimate for FD&C Colour Additives for the US Population , Food : Swnb w127
Additives & Contaminants: Part A 33(5):782-797.
128 Doell, D. L., et. al., (2016), Exposure Estimate for FD&C Colour Additives for the US Population , Food Additives
& Contaminants: Part A 33(5):782-797.

129 U.S. Food and Drug Administration, Color Additive Status List. Last updated: December 2015. Visited 11 August
2016.

130 U. S. Government Publishing Office, Title 21 — Food and Drugs, Chapter I, Subchapter A, Part 74 — Listing of Color
Additives Subject to Batch Certification , Subpart A — Foods. Updated: 21 January 2016. Visited: 24 January 2016.
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134 921NN DY 01175 DNIMANND NPITIAD NPYTH MOLIY DY

DINTNA AP 1523 KD 5759100 NVIYH NPVIFTNINR MYAIN YW >D NN FDA-N DY 1INIpYN Ty ,MND

52732 FDA -1 5¥ 1m1v5na NNt NIXRD 135.9AK IN 1T P 0INA UISYUN 1MUY SN NP0 1190
IV AN NN ,NEMIA INNA MAIVN HPYTAN MMNTPN HY DOINNA 19275 NN )N 0IN YW IMNILa

T2 nwxTNN) FDA =n 590D oXNNa PN 90N WINSY NYa 998D o1 97YA 9373 79230 SINTY
136 (7ypna

137975W1W) WINIWH DrIVINDD DINN Y8 NIV PITY TPYN 4.1

YDIN DMWY NI 9DIN DY MNPV NIIWND DIMNMNIPIOPIV NIMNIPY” MNYRIY FDA-N bo1s 1982 niva
Toxicological Principles for the Safety Assessment of Direct Food Additives and Color) "wna yas
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181U. S. Food and Drug Administration, Determining the Regulatory status of a Food Ingredient, updated 12 December
2014. Visited: 24 January 2016.

132 Barrows, J. N., et. al., (2014), Chapter 6: History of U. S. Regulation of Color Additives and Colorants, in Food
Additives and Packaging, ACS Symposium Series, American Chemical Society: Washington, DC. P. 57-71; U. S.
Food and Drug Administration, Determining the Regulatory status of a Food Ingredient, updated 12 December 2014.
Visited: 24 January 2016.

183U, S. Food and Drug Administration, Determining the Regulatory status of a Food Ingredient, updated 12 December
2014. Visited: 24 January 2016.

134 Barrows, J. N., et. al., (2014), Chapter 6: History of U. S. Regulation of Color Additives and Colorants, in Food
Additives and Packaging, ACS Symposium Series, American Chemical Society: Washington, DC. P. 57-71.

135 International Food Information Council (IFIC) and
U.S. Food and Drug Administration, Overview of Food Ingredients, Additives & Colors. Last revised: April 2010.
Visited: 11 January 2016.0

136 International Food Information Council (IFIC) and
U.S. Food and Drug Administration, Overview of Food Ingredients, Additives & Colors. Last revised: April 2010.
Visited: 11 January 2016.

137 U.S. Food and Drug Administration, Color Additives: FDA's Regulatory Process and Historical Perspectives.
Entered: January 7, 2016.

138 Neltner, T. G,, et. al., (2013) Data Gaps in Toxicity Testing of Chemicals Allowed in Food in the United States.
Reproductive Toxicology 42:85-94.
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139 U.S. Food and Drug Administration, Toxicological Principles for the Safety Assessment of Food Ingredients:
Introduction. Updated last: July 2007. Visited: 25 January 2016.

140 International Food Information Council (IFIC) and
U.S. Food and Drug Administration, Overview of Food Ingredients, Additives & Colors. Last revised: April 2010.
Visited: 11 January 2016.

141 U.S. Food and Drug Administration, Color Additives: FDA's Regulatory Process and Historical Perspectives.
Visited: January 7, 2016; U.S. Food and Drug Administration, Food Additive Status List. Updated last: 16 December
2014. Visited: 15 August 2016.

142 U.S. Food and Drug Administration, Color Additives: FDA's Regulatory Process and Historical Perspectives.
Visited: January 7, 2016.
143 U.S. Food and Drug Administration, Color Additives: FDA's Regulatory Process and Historical Perspectives.
Visited: January 7, 2016.
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145 U.S. Food and Drug Administration, Color Additives: FDA's Regulatory Process and Historical Perspectives.
Visited: January 7, 2016.

146 U.S. Food and Drug Administration, Color Additives: FDA's Regulatory Process and Historical Perspectives.
Visited: January 7, 2016.

147 U.S. Food and Drug Administration, Color Additives: FDA's Regulatory Process and Historical Perspectives.
Visited: January 7, 2016.
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148 U.S. Food and Drug Administration, Generally Recognized as Safe (GRAS), updated last: 4 June 2016. Entered: 19
January 2016.

149 U.S. Food and Drug Administration, Generally Recognized as Safe (GRAS), updated last: 4 June 2016. Visited: 19
January 2016.

150 U.S. Food and Drug Administration, Generally Recognized as Safe (GRAS), updated last: 4 June 2016. Visited: 19
January 2016.

151 U.S. Food and Drug Administration, Generally Recognized as Safe (GRAS), updated last: 4 June 2016. Visited: 19
January 2016.

152 U.S. Food and Drug Administration, How U.S. FDA's GRAS Notification Program Works, updated last: 1 April
2015. Visited: 19 January 2016.

158 U.S. Food and Drug Administration, How U.S. FDA's GRAS Notification Program Works, updated last: 1 April
2015. Visited: 19 January 2016.

154 U.S. Food and Drug Administration, Guidance for Industry: Frequently Asked Questions About GRAS, updated
last: 14 April 2015. Visited: 19 January 2016.

155 U.S. Food and Drug Administration, Guidance for Industry: Frequently Asked Questions About GRAS, updated
last: 14 April 2015. Visited: 19 January 2016.
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156 U.S. Food and Drug Administration, Generally Recognized as Safe (GRAS), updated last: 4 June 2015. Visited:
19 January 2016.

157 U.S. Food and Drug Administration, Guidance for Industry: Frequently Asked Questions About GRAS, updated
last: 14 April 2015. Visited: 19 January 2016.

158 U.S. Food and Drug Administration, How U.S. FDA's GRAS Notification Program Works, updated last: 1 April
2015. Visited: 19 January 2016.

159 U.S. Food and Drug Administration, How U.S. FDA's GRAS Notification Program Works, updated last: 1 April
2015. Visited: 19 January 2016.

160 U.S. Food and Drug Administration, How U.S. FDA's GRAS Notification Program Works, updated last: 1 April
2015. Visited: 19 January 2016.

161 U.S. Food and Drug Administration, How U.S. FDA's GRAS Notification Program Works, updated last: 1 April
2015. Visited: 19 January 2016.

162 U.S. Food and Drug Administration, How U.S. FDA's GRAS Notification Program Works, updated last: 1 April
2015. Visited: 19 January 2016.

183 U.S. Food and Drug Administration, Regulatory Report : FDA's Food Contact Substance Notification Program.
Updated: 28 July 2015.Visited: 25 January 2016.

Benz, R. D., and Irausquin, H., (1991), Priority-based Assessment of Food Additives Database of the U.S. Food 164
and Drug Administration Center for Food Safety and Applied Nutrition, Environmental Health Perspectives 9685-
89.
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165 Neltner, T. G., et. al., (2013) Data Gaps in Toxicity Testing of Chemicals Allowed in Food in the United States.
Reproductive Toxicology 42:85-94.

166 Benz, R. D., and lrausquin, H., (1991), Priority-based Assessment of Food Additives Database of the U.S. Food and
Drug Administration Center for Food Safety and Applied Nutrition, Environmental Health Perspectives 9685-89.
167 Benz, R. D., and lrausquin, H., (1991), Priority-based Assessment of Food Additives Database of the U.S. Food and
Drug Administration Center for Food Safety and Applied Nutrition, Environmental Health Perspectives 9685-89.
168 Neltner, T. G., et. al., (2013) Data Gaps in Toxicity Testing of Chemicals Allowed in Food in the United States.

Reproductive Toxicology 42:85-94.
169 Neltner, T. G, et. al., (2013) Data Gaps in Toxicity Testing of Chemicals Allowed in Food in the United States.
Reproductive Toxicology 42:85-94.

170 Neltner, T. G, et. al., (2013) Data Gaps in Toxicity Testing of Chemicals Allowed in Food in the United States.
Reproductive Toxicology 42:85-94.
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171 European Food Safety Authority, About EFSA. Visited: 14 January 2016.

172 European Commission, Common Authorization Procedure, last updated 7 December 2015. Entered: 16 January
2016.
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http://www.health.gov.il/UnitsOffice/HD/PH/FCS/TosafMazon/Pages/tosaf_mazon.aspx
http://www.health.gov.il/UnitsOffice/HD/PH/FCS/TosafMazon/Pages/tosaf_mazon.aspx
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