
(Unofficial) 
 

Announcement of the Food and Drug Administration 
Re: Requirement for Use of Food Additives (No.3) 

--------------------------------------------------- 

By the virtue of provisions of Clause 6.2 of the Notification of Ministry of Public 
Health (No.281) Re: Food additives dated 18th August B.E. 2547 (2004) which has been issued 
by the virtue of provisions of Section 5 and 6 (1) (2) (4) (5) (6) (7) (9) and (10) of the Food Act 
B.E. 2522 (1979) in which contain provisions in relation to the restriction of Rights and 
Liberties of the Persons, in respect of which Section 29 and in conjunction with Section 33, 
Section 41, Section 43, and Section 45 of the constitution of the Kingdom of Thailand so 
permit by virtue of provisions of law, the Food and Drug Administration by the approval of 
the Food Committee has announced as follows: 

Having an addition of a table of use of food additives as the annex of this 
announcement to the table of use of food additives which is an annex of the 
Announcement of Food and Drug Administration Re: Requirement for use of food additives 
dated 3rd November B.E.2547 (2004).    

Announced on 23rd June B.E. 2552 (2009) 

(Signed)       Pipat Yingseree 

            (Mr. Pipat Yingseree)  
   Secretary- General of Food and Drug Administration 

 

(Published in the Government Gazette Vol. 126, Special Part 105 Ngor, dated 27th July 2009.)  

Note: This English version of the notification is translated to meet the need of the non-Thai 
speaking people. In case of any discrepancy between the Thai original and the English translation, 
the former will take priority. 
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Table of Use of Food additives 

Annex to Announcement of the Food and Drug Administration Re: Requirement for Use of Food Additives (No.3) 

No. Name and function in food Food categories Maximum use level (mg/kg) 
Except for specific allowance 

298 
(INS -) 

Ice Structuring Protein produced from genetically 
modified yeast 
Synonyms: 
- Ice Structuring Protein type III HPLC 12 
- ISP Type III HPLC 12 
Functioning group: 
- Aids in stability of ice crystal structure  

Ice-cream 50 
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