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(## 1) EFSA ANS Panel (EFSA Panel on Food Additives and Nutrient Sources
Added to Food), 2015. Scientific Opinion on the re-evaluation of dimethyl
dicarbonate (DMDC, E 242) as a food additive. EFSA Journal 2015;13(12):4319, 62
pp. doi:10.2903/).efsa.2015.4319

(#£ 2) Recommendations

The Panel recommended that:

—  (Bg)

— 1n order to reduce uncertainties, more information should be generated on the
nature and quantity of the reaction products resulting from interaction of
DMDC with the components of beverages where its use is permitted (e.g. red
wines, tea, cider and perry) and with food additives which could be used in the
same beverage;

— in the absence of these data, and in order to limit the formation of any reaction
product, other food additives should be added in the beverage only after
complete degradation of DMDC.
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1 AGE%*. AEORETIHERBEROTTCHERTHILZ0D. REDESRUHASH
SESFEMPENRGHFICHTLIARENRE - BEL, REERYMORABEOEF~D
RIEELERL-LT. BE. AREORERICOVWTERT L&,
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(3£ 1)EFSA ANS Panel (EFSA Panel on Food Additives and Nutrient Sources Added to
Food), 2015. Scientific Opinion on the re-evaluation of dimethyl dicarbonate (DMD
C, E 242) as a food additive. EFSA Journal 2015:13(12) :4319, 62pp. doi:10.2903/j. e
fsa. 2015. 4319

(3¥ 2) Recommendations
The Panel recommended that:

- (B

— inorder to reduce uncertainties, more information should be generated on the nature
and quantity of the reaction products resulting from interaction of DMDC with the
components of beverages where its use is permitted (e.g. red wines, tea, cider and
perry) and with food additives which could be used in the same beverage;

— in the absence of these data, and in order to limit the formation of any reaction
product, other food additives should be added in the beverage only after complete
degradation of DMDGC.
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SHNARZNAEB LR T S EDESIATIVE (Exner, 1993), Schmidt (2000) I,
A RFSHIRZIFRINNT—LDIn vitroS v MBI E S F— DB ESBOSEH
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ER¥4ZDMDC % FINT 5 & . DMDC & g b 4 & O i &£ R AR ch £ L 5 1= &), DMDC
Bt EzAWVERBROMRL. bR s EORBESFORMICERAEEZAETT, SH.
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O13BRIREIREHER (Triskelion, 2018)
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SEATEREN GV AR ThELE,
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DMDCZ b i in¥ & BFA L =3B ICH SR RIGERMHNER T HFTHEHEIZ DL T,
LEE0EYEFSABEHMRESE (2015) BT, DMICE R SREE L ORIGERMBHOTFH
FRHETHY ., AETANNT—LEFRBLEBE, A FEVAMRZIATRNLT
—LPBERTHMN. A FEFCAARZNTANNT~LIEERELEFEE L THEEN SR
RENFELTEH, FETEOHIKBINHEBESATUVET, =, JOEE
(Schmidt, 1978) [Z&khiE, v FMIN-ANLBA XTSI EN-ANLERA FELT
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AREBINTHLEY., L&Y, TRAULT—LEAOFMY. FHEORGERDI
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STHEBELLHAHEBRENTHL LEESNETS,

Q@13 B RERERER (Triskelion, 2018)
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A E202, E211, E300, E330, E338, E414, ES50, E952
BR¥B E202, E211, E330, E338, E400, E954, E1105
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ATWAHBICEEN D TELCENYMESLBERIZ4000ppnDIMDCE FM L THREMEE L
-EURBRTEEMEAMNROOATWENWI LE2FET L. FOLESLRIGERYLIERE
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L&) ITRLEEBYTT,
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T, fhOFEMYE MRS T AHICOMCEFMT 5 ARSI TLETA, Behst
5ENISHEMMICATETT., HBEED FEFOBMRUER] T2HYETLEEY.
FHIIRLBMICHHHMUGORENETER., RTAIBPTHRHEITRICHKTATIENOR
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THREH LN LOMCITREEAZERT T5-HIC@ETHMITET. LHLDMDCIE. MO
BEICHEEIYETA, Frv 20 -%6-MIBEETRLICMAKIBLES ., TOBRT
[ZDMDCIFSERICHE L TVWET DT, REDREIL(KR>TUVEEA, RITDMDCE R UNEERE
THEMTEE. BEBPTCHBLTRTA/ v v ELTOBRB CIEIMCEZFET. LA
2CECTCOEEENEDOTEREITERTELNI LIZRYET,

FRROHRLGEANS, FRELRFATENMOETBRIBELTS CLIXRGMICFEELE
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AL, SHRILARICERASHWHSRAHKTY,

lE& Y., EFSAEHMERESSE (2015) CBALTEERL-EREIULTOEY TT,

DMDCL M FICET SN AHERES B L CHORRFNYM & O REERYIZET 2158RIE
BohTHY., 3XTERHETHILIETFARTTM,

*DMDCEFZ RANNT—LEGAL-BSICERT HTREEDH AT RANRINT—LDOA XS
HILRZIAEEHORB S BERCEBTIZFRELUBRAD A FELALRZNELEDDHE
NEIREIZRIT 5B

- HERSA TS EESRHO S SINCOEANRSEHE L TRENGEOPERELFTNYE
BT HHIROKEZ4000ppn (BXGEMBO1665BE) OINDCEZFML THEHHEEL, &
SHFHETEL-RARER

- DMDCOER B/, MK BUSFEERT L. HISEMT Z2 /207 EETDH. b
AVNEF-LEBRELENT 5 LIXRENICFARETHLI L

ENOHBEMITHEL T, SREDTERT SRBERPIERICHE L 2L AREMEXE <.
LA > TONDCEGENR Y B TEHTIREATO R THREHIHRM L THEAT 5 S LI
BROWEBRTBYEY,

EFEE (E number) : E202 VYNLEVEEHAUDL
E211 RBREETIFUIL
E221 ERESNYIL
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SEXH : Investigation of the products of the reaction of Velcorin with
aspartame in water (Exner, 1993)
Enzymaticdegradation of methoxycarbonyl|-aspertame in rat liver
momoginate (Schmidt, 2000)
Repeated Dose Toxicity Study in Wistar Rats({Administartoinof
DrinkingFluid Aand B, Sterilized with Velcorin over 4 weeks)
(Popp, 2013)
Comparative toxicity testing of hydrolysed dimethyl| dicarbonate

(DMDC) -A subchronic (13-week) toxicity study in rats

(Triskelion, 2018)
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Henny’s still cider 2015
http://www.henneys.co.uk/henneys-vintage-cider.html

+VINTAGE CIDER®*

MADE FROM A  SiHGLE
YEAR'S PRESSING AND
NATURALLY STILL

“APPLEY AND INTENSE
WiTH REAL OEPTH OF FLA
VOUHR, IT TASTES OF LATE
BSUMMER WITH HOTES OF
APRICOTS, HERBS AND
APPFLE CAUMDLE AMD is
THE SOAT OF cipLr YOU
SEAVE WITH FOOD

Jan Goone }
WiIKE JOURNALIST |

6.5% vor 500 wL

SERVE LIGHTLY CHILLED

+ CIDER MAKING ¢

WHEN DELIVERED TO THE MILL IH THE AUTUMHN,
THE FRUIT 15 FIART WASHED AND ANY ORCHARD
SWEET OEBRIS AND ROTTEN APPLES REMOVED. THEH 1T
15 MILLED SNTO A CONSISTENCY SIMILAR TO THAT
OF PIE FILLING AND PUMPED 1NTO A LARGE
HYDRAULIC PAESS. THE JUICE 1S EXTRACTED
AND PUMFED INTO HOLOING TANKS.

THE FRESHLY PRESSED JUICE 13 DOSED WITH A
SMALL AMOUNT OF SuLFMIiE TO INHIBIT THE
i GROWTH OF WILO YEAST AND TO HELF PRESERVE
THE FINISHED CIDER IN STORAGE.

THE JUICE STANDS FOR ABOUT 12 HOURS,
AFTER WHICH A CULTIVATED CHAMPAGHE YEAST
'S ADDEQ. IT IS THEN PUMPED INTO FERMENTA
TION TAHKS WHERE 1T 18 LEFT FOR SEVERAL r
WEEKS UNTIL ALL THE SUGAR HAS FERMENTED
10 ALCOHOL. THE JUICE 15 THEN SEPARATED
FROM THE SPENT YEAST RESIDUE AND HELD 1IN
TANKS FOR AT LEAST FOUR MONTHS TO MATURE,

WHENM MATURE, THE CIDER IS READY FOR BOT-
TLING, UNLIKE HANY MAKERS, HERMET'S DO NOT =
ADD FERMENTING SUYGARS TO THE FRESH JUCE

OR CONCENTRATE THE JUICE AND RE-HYORATE. m -
THIS MEANS THAT THE DECLARED ALCOHOL CAN g = 1
BE ACHIEVED WITH THE MINLMUM OF DILUTIGH OR ¥ i
MONE AT ALL. ONCE BOTTLED AND SEALED. THEY | r
,’l a [_JI PASS THROUGH A STEAM TUNNEL FOR PASTEUR!
3

SATION AND THEH ON TO BE LABELLED AND
PACKED READY FOR SALE
|
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Volvic Tea Peach
https://www,volvic.de/produkte/volvic-tee-tee-extrakt-und-pfirsich-geschmack/

VOLVIC TEE-EXTRAKT UND PFIRSICH-GESCHMACK

—~
NAHRWERT-TABELLE Wi
It's Tea TImal Lt Voliic Tee und seinerm saritan - s
Plirsich-Cecehimack it chillaxen angesagt 10 Pro Partion % Rel pro %k B
160 m psoml) 250mi 'ir !
™ ZUTATEN e
Naturkhes Mingtalwasser Volwe (96%), 4

Zucker, Sauerungsmitiel, Citronensa.re
naturlictses Aroma_Tee-Extrakt
- davon pesattigte
Fettsduren
Kohlenhydrate
=davon Zucker
Erwei ang 00g 0,0%

Saty <0Mg “001g 00 %

ZUTATEN Fibl4

Naturliches Mineralwasser VOIvIC (963),  emmme 3= S .
Zucker, Sauerungsmittel: Citrefenadure RERIAFAF—F AR 7 (96%),

naturfiches Aroma, Tee-Extrakr @gg’ @%ﬁ_ﬁd’lkﬁ#, fﬁéﬂ-, FHH




BATRE 3.

13 BRI ERGRER ARG

RIA

Spaetbrugunder Qualitaetswein rot und suess Alde Gott
https://www.aldegott.de/de/rotwein/rot-suess-spaetburgunder. html

WEIME & SEKTE EDELERANDE WiR AKTUELLES JUNGWINZER

2016
SPATBURGUNDER ROT & sUss
QbA siss

7,00 €

0,75 Liter | 9,88 6 pro Liter
Thrssiery s 1.6 Tepsn

Inder Farbe présectiert sich diesar Yain in einem krifrigen Rubin-Hot mit hlanen Ralexern.

Paast xor
Za Kase, fir Freunde sufes Reeveines, Sir gemitiche srunden

Charakieristil:

Der Geruzh wwird gepragt von kaimischen Frachten (Kirokern, Erdtesran und Himbeeren).
Diese Aromen verstirken sich auf demn Gazmen. Der Retund 50 it nicht garbstoffbetont
vnd dedurch wirks er viuedertar frucheig mitlanges Nackhell Deutlich wrkrnehmbare
8 und volle Fruchteromen. Das Genusserisbeis pur,

Astikeloomemer: 6257 Anbyorefion: 2acden Omeoau
Esrtoninhale ¢ Flaschen Uryprungalisd: Deutschland

Allenhal 10,0Vl B Bracuger: Alde Gont Trinxer Schwarzimald eg,
sEure: 5,2 gL D-77557 Babaskwalden

Rrutzncker: 61.0 gLy Trinltemperaton 14+ 16°C

All=rgepe: enthElt sulfite & Expernse herustariaden

A mildgates berurierladan

e o BAES 6207

Alkkshol: 100Vl & A—FCRE: 6AAY

Wowre: &2 gL > | TAa—AS: 10%A)

Eestrueloer: 410 gLy, MR 5.2

Allergene: enthit s21ee FRpER . 61.0g/L
TNy i et
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Punica Abenteuer Drink Multivitamin

MULTIVITAMIN

Multivitfamin-Mehrfruchtsaftgetrank toilwoise aus
Fruchtsaftkenzentraten und mit StiBungsmitteln,
Fruchtgohalt: 30%.

Erhaitich n den Groban

0,5L PET; 1,26L PET

En Glas (250 mI) enthall

T-I-E

ZUTATEN: Wasser, ~ofe- Oranger- Brren- Angnot-

v

und Possionsfruzhicalr aus Fruchisafironzeniraten
Bananesmare, Sauerungematel Citronensturs

noturiches Aromo Viamn C Verdickungsm el Pestin
Sulfurgzmiret | Natrume yelamat, Saccher n-Na'rum

Sucralose] Frovitemin A, Niac n. Pan*athgnat, Visgmin £,

Vitamnin B1, Vaamin 85 Siatin

EUTATEN: /= Apled., O

BMTEE 4.

DURSCHN, NAHRWERTE PRO

100 m] 250 m)
Bronnwort €6 KJ (1% hetal) €5k} (33 «cal)
Fett 203 Loa
da.on gesdtgre
Fettiourer cCg 00g
Kohlenhydrate 3g 809
dayon Jusret 3G9 75¢q
Eiweif dig G3g
Ballaststoffe o3 oog
Salz ocig obdn

A EH -

K, REEETRH (Y o=, ALy,
F, SN F T, Ny aTL
=), RNFFCa—1, BitkEs o
CRE, ORIREEL B YIS 0, BER
IRy Fr, HeREH (273 hsi
VoA o)) oa, R
77u—R), IuFir A A
T, "o T B EFIVE, B
#3Ir Bl, %3 B6 bEA4F






