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Current status and prospects of approval of the new technology-based food additives
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Abstract

In the past, food additives were classified and
managed as chemical synthetic and natural additives
according to the manufacturing process, but it was
difficult to confirm the purpose or function of food
additives. CODEX, an international standard, classifies
food additives according to their practical use, based
on scientific evidence on the technical effects of food
additives, instead of classifying them as synthetic or
natural. Therefore, very recently, the food additive
standards in Korea have been completely revised in
accordance with these global trends. Currently, the
classification system of food additives is divided
into 31 uses to specify their functions and purposes

instead of manufacturing methods. Newer revision of
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the legislative framework for defining and expanding
the scope of the Act as an enlarged area is required.

Competition for preempting new food products
based on bio—based technology is very fierce in
order to enhance the safety of domestic people and
maximize the economic profit of their own countries.
In this age of infinite competition, it is very urgent to
revise or supplement the current regulations in order
to revitalize the domestic food industry and enhance
national competitiveness through the development
of food additives using new biotechnology. In this
report, current laws on domestic food ingredients,
food additives and manufacturing methods, and
a comparison of domestic and foreign advanced
countries’ regulations and countermeasures strategies

were reviewed to improve national competitiveness
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of domestic advanced biotechnology—based food
additives industry.

Key words : food additives, approval, new technology
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