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 Not-for-profit organization

e Assoclation of Assoclations
— Major Members:

European Flavour and Fragrance Association (EFFA)*
US Flavor and Extract Manufacturers Association (FEMA)

Japan Flavor and Fragrance Materials Association (JFFMA)
— Other Members:

ABIFRA (Brazil), AFFI (Indonesia), ANDI (Columbia),
ANFPA (Mexico), FFAANZ (Australia & New-Zealand),
FFAS (Singapore), FMAC (Canada), SAAFFI (South Africa)

*EFFA Members: AEFAA (Spain), AISPEC (Italy), AREP (Turkey),
AROMA (Belgium), BEMA (UK), DFO (Denmark), DVAI (Germany),

FSA (Sweden), NEA (The Netherlands), SFFIA (Switzerland), SNIAA
(France).
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IOFI Mission

The International Organization of the Flavor Industry is the
representative of the global flavour industry. Acting directly
and through its members, IOFI provides leadership in order to
supply the industry, its customers, government agencies and
consumers with sound scientific information, and education
and training to promote the benefits and safe use of flavours.”
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IOFI Role and Responsibilities

e The flavour industry has safety of flavouring substances
as Its first priority in order to protect the health of the
consumers It serves.

e Therefore the members of IOFI request IOFI to:

- Promote and support a consistent global
approach, based on sound science for the safety
assessment of flavouring substances

- Support and promote legislation and regulation
that will enhance our ability to provide safe
flavours worldwide



International Organization
of the Flavor Industry

|OFI

. |OF |OFI



International Organization
of the Flavor Industry

Food Safety

« The consumer must have confidence that the food supply is safe.

* Food legislation is designed to ensure that consumer’s food is
safe and free of deception.

* Flavourings are an essential component of food
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« Flavouring Substances » /| «Food Additives »

e Most occur naturally in Food « Many artificial

e Used in complex mixtures of o Usually single
flavouring substances. Ingredient

 Each flavouring substance used at e Usually used at
low levels - self limiting. That is the higher level of
consumer will not eat “over- addition in the food
flavoured” food and not self-limiting
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Flavouring Substances Classes

1. Natural Flavouring Complexes
o Extracts, essential oils, oleoresins

e Compounded or used as is in a flavour

2. Single, Chemically - Defined Substances
* May be “natural” or made by synthesis
e Usually compounded (mixed) together to form flavours

» There are an estimated over 3000 flavouring substances in use in
the (international) commerce
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Regulatory Situation

« Very large number of substances in use

o Many different flavour regulations across the globe

* Harmonization of approach needed

» Accepted, globally recognized body needed as platform
for harmonization

» Positive list approach Is gaining preference
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Advantages of a Positive List

» Positive List:
Only substances that are specifically authorized can be used at the exclusion of
other substances

« Advantages of positive lists:
— Transparency to consumers and regulators
— Listing is based on recognition of safety under the conditions of use
- Facilitates world-wide commerce
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|IOFI Vision

« Global, open, positive list of safe, regulated flavourings
based on a common safety evaluation process.

 All substances to be reviewed by a methodology that is
consistent with the Joint Expert Committee on Food
Additives (JECFA) methodology of the safety

evaluation of flavouring substances.
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Joint FAO/WHO Expert Committee on Food

International Organization
of the Flavor Industry

Additives (JECFA)

International scientific expert committe created in 1956

Sponsored by the Food and Agriculture Organization (FAO) and World
Health Organization (WHO) of the United Nations

Serves as a scientific advisory body to the Codex Alimentarius
Commission which is responsible for making worldwide food standards

The Codex Alimentarius provides advice on the safety of food and
develops standards and guidelines for additives in food based on JECFA
scientific evaluations.

JECFA developed a methodology for the safety evaluation of flavourings
and so far evaluated about 1750 chemically defined flavouring substances
using this approach.
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The IOFI Science Board

« Manages the Industry’s Worldwide Flavour Safety Programme.

» Collects confidential information on a worldwide basis on the identity and
the volumes of use of flavouring substances.

» Collects data on safety studies that are then provided to JECFA, the US
Food & Drug Administration, the European Food Safety Authority
(EFSA), the Japanese Food Safety Commission (FSC)...

 Its supports the activities of an Expert Panel responsible for the Generally
Recognized As Safe (GRAS) list in use in the United States of America
and many countries accepting the “GRAS list”. This Expert Panel is the
Industry’s primary source of scientific advice (Foundation Science) and it
supports all I1OFI’s efforts to develop a Global, Open, Positive List of
Safe Flavourings.
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Tools for the Development of a Global Positive List

of the Flavor Industry

International Organization

JECFA (CODEXAlimentarius)

FEMA GRAS
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Conclusions

e The global flavour industry puts safety of flavourings
for the consumers as its first priority and therefore Is

Investing heavily in science related to the safe use of
flavourings.

e There Is broad, international, support for a global,

open, positive list of safe flavourings.

 |OFI and, through IOFI, the global flavour industry

are committed to share information on flavourings
and assist regulators on risk assessment and risk
management issues of flavourings.
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