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INS 150b Caramel lI-sulfite caramel
INS 150c Caramel llIF-Ammonia caramel
INS 150d Caramel IV-Sulfite ammonia caramel

INS 160a (i)  beta-Carotenes, synthetic

INS 160a (i)  beta-Carotenes, vegetable

INS 160a (iii)  beta-Carotene, Blakeslea trispora
INS 160e Carotenal, beta-apo-8'-

INS 160f Carotenoic acid, ethyl ester, beta-apo-8'-
INS 160b (i)  Annatto extracts, bixin based

INS 160b (ii)  Annatto extracts, norbixin based
INS 160c Paprika oleoresin

INS 160d (ii)  Lycopene, Tomatoes

INS 160d (iii)  Lycopene, Blakeslea trispora

INS 161b(i) Lutein from Tagetes erecta

INS 161b(iii)  Lutein esters from Tagetes erecta
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INS 163 (ii) Grape skin extract
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1. mamuqmmmﬂuﬂim Lﬂﬁﬂuﬁamuqmmmﬂuﬂw acidity regulator, acid, acidifier, alkali,
(Acidity regulator) WIDANVDIDNNIT base, buffer, buffering agent, pH

adjusting agent

2. arstestunisvudunau
(Anticaking agent)

annsTusndupuvRIdIUNEY
YIS

anticaking agent, anti-stick agent,
drying agent, dusting agent

3. g15Ueeiunsnanes
(Antifoaming agent)

JaanunsanniIsanes

antifoaming agent, defoaming agent

4. @5Ua9nuNSNBNTLATY
(Antioxidant)
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antioxidant, antioxidant synergist,
antibrowning agent

5. @1sWlend
(Bleaching agent)

Y = N9 Yo o =~
g Reuemsilddmsunend
p1MsvHnugunIuL

bleaching agent

6. ansiiuUSINe
(Bulking agent)

anssaueniesnemAviseti
FarreiuUsunaeseIms
InglaifinanaAINa 91UV IMNT
p9ttydaALY

bulking agent, filler

7. ashinnwasuaulneanlan
(Carbonating agent)

Toaudauuamnsiiuasluiveali

q
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carbonating agent

8. AN5UYYINALANY WIDUILN

Togdevuemmsilidmsuraelu

carrier, carrier solvent, nutrient

(Carrier) Msvinazane Weae viseylyin | carrier, diluent for other food
NINI1861 Aasen1sUSuan W | additives, encapsulating agent
MMENNVDEINGRBUWeIMS
Waeansomssulagldnolfiinna
mameluladusldiiioraeluns
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9. & Lﬁﬂ%‘%@%’ﬂmﬁ%dmmi colour, decorative pigment, surface
(Colour) colourant

10. @19ASENINUDIE
(Colour retention agent)

A o 4 A o
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colour retention agent, colour
fixative, colour stabilizer, colour

adjunct

11. ddadlnens

(Emulsifier)

SNNEIUNENYDIFITNTIUAINY
Wiy Ukazdnslueims Tl
AUELILEND

emulsifier, plasticizer, dispersing
agent, surface active agent,
crystallization inhibitor, density
adjustment agent (flavouring oils in
beverages), suspension agent,

clouding agent

12. \nAodadlnded
(Emulsifying salt)

Windastuniswendivaslusiulae
Folusauluiusudslunisuaniue
udade Tyl

emulsifying salt, emulsifying salt
synergist, melding salt
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13, @5y by

(Firming agent)

Swmiserhlnidedevemaliivie
ANuUuLaENIaU MsevinUgisen
fuansliaa Wevliineanse
Taauds

firming agent

14. ansiiusavd viseTngus

LASTEDINT

(Flavour enhancer)
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flavour enhancer, flavour synergist

15. ansuSuusanaunimuds

(Flour treatment agent)

ansiulUTuudaieiiun e
Tumseuuaznisiing

flour treatment agent, flour
bleaching agent, flour improver,
dough conditioner, dough

strengthening agent

16. @sybinaes

(Foaming agent)
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foaming agent, whipping agent,

aerating agent

17. a@synbiinwea

(Gelling agent)

Tmiladuiauese1msingn1sasna
198

gelling agent

18. @NS.AABDURN

(Glazing agent)

asPadialynuRINeUBNYBIRIYNS
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glazing agent, sealing agent, coating
agent, surface-finishing agent,

polishing agent, film-forming agent

19. asvihiAnAuguI

(Humectant)

Jo9NUNTLINYDIDNMNT LHB99IN
U5581NANIANUTUR

humectant, moisture-retention

agent, wetting agent

20. AavalunisAusne
819115 (Packaging gas)
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packaging gas

21. ansfiude viseingiuLde

(Preservative)
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preservative, antimicrobial preservative,
antimycotic agent, bacteriophage
control agent, fungistatic agent,
antimould and antirope agent,

antimicrobial synergist

22. Fedlddusu
(Propellant)
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JUAUDIMNTDBNIINNVULUTTY

propellant

23. a5l

(Raising agent)

@155 0UDINANVDIBNMNTNVIN LA
Ak RTudaTE ALY
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raising agent

24. ansdwueyyalany
(Sequestrant)
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sequestrant
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25. @15vlyingsn
(Stabilizer)

YMIANNTHYILADUUDIAITAILH
2 e Nlaisruiuluetmisiaing
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stabilizer, foam stabilizer, colloidal
stabilizer, emulsion stabilizer,

stabilizer synergist, binder

T
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26. asirnuvu w3 ingi
AT ULNUEIANS
(Sweetener)

anslisavudug Alaldinna
luanatien (monosaccharide
sugar) visetmaluanae

(disaccharide sugar)

sweetener, intense sweetener, bulk

sweetener

27. @1sANuTUmTlen
(Thickener)

TR UNTARND1MS

thickener, bodying agent, binder,
texturizing agent, thickener synergist
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