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1. @smuauanudy | @1snilagunIemualAlunsa - acid

n3n (Acidity NIDANVDIDIT - acidifier

regulator) - acidity regulator
- alkali
- base
- buffer

- buffering agent
- pH adjusting agent

2. drstasiumsdudu | asannsdudidudeuvesdiunas - anticaking agent
fiau (Anticaking YDIDINNT - anti-stick agent
agent) - drying agent

- dusting agent
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3. @15U09NUN15LAN
Wa9 (Antifoaming
agent)

astesiunssannisiianes

- antifoaming agent

- defoaming agent

4. #15U89NUN15LNA
aan
FvU (Antioxidant)

a158n018vese s lnedaaiuns
\doudsannseondindu 1y ns
fuveslusiunagmaiudeudves
913

- antibrowning agent
- antioxidant

- antioxidant synergist

5. d@15Wand
(Bleaching agent)

Tagevuewsnlddmiunand
p1usviindusaniuwdy

- bleaching agent

6. dnTaUSHI0
(Bulking agent)

ansTauenuiieaInenn el 3
FrefinUSunamesomns tnglifing
FOATNANUVDIBINTOLN9E
HodAgy

- bulking agent
- filler

7. d@15WARNY
arsvaulaaanlyn
(Carbonating agent)

Tagievuamsiivasluielifing
msuaulneanlyn

- carbonating agent

8. d@159781Nazany
A .
139928NW1 (Carrier)

Inquievuemsilddmiurasluns
agane 139379 N1INTEANLH 138
nsUFuan e nvesingiae
Uuonsvieansens tievae
duasunisngn MmsUszenaldingide
Uupwnsvideanseng aisodll
dsnaevhilvesingiiovuovns
PRGRERRIaE

- carrier

- carrier solvent

- diluent for other food
additives

- dispersing agent

- dissolution enhancer

- encapsulating agent

- granulation aid

- modified-release agent
(sustained-release agent,
extended-release agent,
controlled-release agent)
- nutrient carrier

- tablet and capsule
lubricant

- tablet disintegrant
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9. & (Colour)

ALV NWAVDIDINNS

- colour
- decorative pigment

- surface colourant

10. @15A9ENINYDIE
(Colour retention

agent)

ANSNAIENINAS DS N NI DL ANUE
YIS

- colour adjunct
- colour fixative
- colour retention agent

- colour stabilizer

11. 3saslneas
(Emulsifier)

ANSNSNYAIUNAUVDIANTNTILA
Ay wu dkaztinduluenmns Tud
ANNELLAND

- clouding agent

- crystallization inhibitor

- density adjustment agent
(flavouring oils in beverages)
- dispersing agent

- emulsifier

- plasticizer

- surface active agent

- suspension agent

12. @159 iUy

(Firming agent)

ansisnuisevnlriedoves
Na lIMsaRNLUULAYNTBU hSBYIN
UiAsefuansiiian iilevinliAn
Wwansolilaauds

- firming agent

13. @15LNUSEVIR

(Flavour enhancer)

ANSLAUSAYIRNIDNAUVDIBNNNS

- flavour enhancer

- flavour synergist

14. grsuTudsanmunn
wis (Flour treatment
agent)

ansidnlUlundaneiiuauau s
Tunnseuwazmsied

- dough conditioner

- dough strengthening agent
- flour bleaching agent

- flour improver

- flour treatment agent

15. g5y lAnanag
(Foaming agent)

asnvinliAane s aAINIS
N5EALFIYBIDINALL MU
YDAV DVDIUD

- aerating agent
- foaming agent

- whipping agent

17. arsvinliiaLaa
(Gelling agent)

AN A dUNEY9IMNSIAENNT
A5719,98

- gelling agent
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18. @15LARDUR?
(Glazing agent)

asgailslanuiineusnues
913Wa7 AziidnwazUsing iy
R23U SeTemaauRlLieaUaany

- coating agent

- film forming agent
- glazing agent

- polishing agent

- sealing agent

- surface-finishing agent

19. srsvilvitinAugal
U (Humectant)

A15U09NUNTHAIVBIDNVNS
LWIB99INUTTEINIFANLANUTUAN

- humectant
- moisture-retention agent

- wetting agent

20. Anefigaelunisiiu
$nw1919135 (Packaging
gas)

Fnqiiovuomnsiidufelfifuag
lunmuzussyinieu sewing
N13USTY LaEMAINIsUTILitedn
g1gnsiusnwes lneannis
AnUfizeneendintu

- packaging gas

21. d@15nuLde
(Preservative)

a1stnegresemsinenisUasiu
N3LERNEEINAAUNTE

- antimicrobial preservative
- antimicrobial synergist

- antimould and antirope
agent

- antimycotic agent

- bacteriophage control
agent

- fungistatic agent

- preservative

22. Frasilddusiu
(Propellant)

feuenmitieaine1nia Feedu
AUDIMITBBNIINNVUTUTTY

- propellant

23. a1392eT¥iy
(Raising agent)

ANSV30VDINAUVDIDIMISNINA
DN ARENAMTUBATTRAS LY
Yyt svinguuts

- raising agent

24. §135¥28UBYYA
Tang (Sequestrant)

Tnqiovuovnsildduiuansiil
Uszquan 1 lavgndn il
Jostunmsiinufiisevedlans
nein

- sequestrant
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25. #1571 1iR9A ASNYNIANITHUIUADYVDIANS - binder
(Stabilizer) Aawe 2 ¥da Nlusruiulueivisd - colloidal stabilizer
R GHRIGHE) - emulsion stabilizer

- foam stabilizer

- stabilizer
- stabilizer synergist
26. @sliarunau asilisamnuaug Alillddiena | - bulk sweetener
(Sweetener) Imaqalﬁ'm (monosaccharide - intense sweetener
sugar) vidotalianag - sweetener
(disaccharide sugar) - binder
27. d@1slnnudu aslrAuniaLAe1msuse - bodying agent
witlea (Thickener) U%’Uﬂ@«ﬁ@é’uﬁammmmi - texturizing agent
- thickener

- thickener synergist
VHIYLAG): ©1999 CLASS NAMES AND THE INTERNATIONAL NUMBERING SYSTEM FOR FOOD ADDITIVES (CXG 36-1989)
aduaant a.m. 2019
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« N3AENLN (Succinic Acid)

- lna®u (Glycine)

« InlsAeudn@iun (Disodium Succinate)

- fupaueariiu (DL-Alanine)

- Wositldlunszurunsuin (Starter Culture)

« yealnangnIu (Maltodextrin)

- BadnsnBadlunguuinanlslu@a (Saccharomyces) wisevagzan (Torula)

. Hadiuiindu

- udnAnuaTauuAiize

- 9andladwediofiau (Oxidised Polyethylene)

-« uleiunsudngmiiuannidegduridaeiusansunnesifadon veuiiud 13

(Enzyme Transglutaminase from Streptoverticillium mobaraense var.)
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AVUAILEIENTIANATIEININNINTFIUTEAVUIUIIR SeRuginaviseseRulseina 13eiond
anwayIsNsUTEliuANUgnABIMINgal (Characteristic Performance) ngviaaujjufn1ssay
150718 (collaborative study) Ineldvdninaeimdunegesusuinly

N ————t

@ Lawand Regulation x o+

& > @ A Notsecurs | food:fdamoph.go.th/law/TH/pages/focdad htmi

ANUNLDTIUS ATENTIIANS 1T

2ANI901uaIMI3 (Food Additive)

@

Aanqdaduaiins

“*

AMIUARIRAINDNITUAZAAIN
TAmns

15528 W32 VIRNIIHAABINIS (Processing aid)

K4

AVUSLTT]

“®

wesgrwamsiAmaussludlau-
arsandly

“

GMP

awlssiamsulnlunisnanaimis (Enzyme)

€ ownsiiauae thah wiasiain
agungiannnlssinn

G dammnaamsmandadami
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01.0

g

nBndustuLuazHAnS v FunuLY
unuasnAnFuvnuunnUssianiildmuuvesdniiidoafioiauy (Yu Tn uns
uz n3xe) afilivgusimargaues safwdninsiiundududsenoundn
wineve F131 “livgausis (plain)” auvsnadmnedednfusiilivgusnausa
walil in viediulsznavduiililsuuvidensdusznaurauy uwsiinseygalilu
WAsguiAItes nanfueiildunuuy (Analogues) vinefian@nsinsiluiuuu
vidmverungnuniisslutuviadisuainiiy

01.1

uNLasHAAN T UNTEAMAY

a_ w & a & oo ' P = Y
nEndununstavaiefliUpuiuasUsawninausa Tnsflidiudssnaundaniluuu
afuiuey unnsasiume wilviui vioumAuiuiue Al
Lisqufis wdndnsiuuminvisuuiilgioulesisuis (Livgauss) auvudn 01.2

01.1.1

unvawma(liusausa)

uelamaniilivgausisdldnninesdaifidoaiiosaus (u Ta unz une nsede)
B uNTTUTBANY WU NMswareslsiediu (Pasteurization) ylewit (ultra-high temperature
(UHT)) nsawneslswdu (Sterilization) n1sgeludluiedu (Homogenization) uila
uNsinsUTuUnalluiu feghaty unuasiuie wansewiue ualudusii uadiu
fuue wasnandusvinueuFeaiu

O doufi 2

Y o a a = Y = a &
dafmuaiuin (Rauly) Tunisldinglaavuatmsuiiatueg

4

auly a5uBAH
1 AwIntuwnsnaziatn (Adipic acid)
2 Arwinlugnmainlsznouu, ininifisuds nie lusn mdudu
3 | Wdmsuimiarinin
a | Wamzussiuns niavuasamaneunndasamininm
5 HNLIUNRAA RN Standard for Jams, Jellies and Marmalades (CODEX STAN 296-2009)
6 | Amwituagfifies (Aluminium)
7 1FamIuedsohmBsnuuuniunivningg
8 | Awintnuindw (Bixin)
o | endumslddmsusdasamimunnsaniis Wl Banalsifin 10,000 fadnsuson lansy
10 | Awiniluuadraddasifieisa (Ascorbyl stearate)
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Conc A Conc B Conc C
| e 4+ T &
ML A ML B ML C

a o

Taofl ML A = USinaigeaeioualild dwsuingiietuems A @adnsusedlaniuoims)

ML B = USinasgeandieyqwlild dwsuiagidovusims B (ladnsusedlaniuems)
ML C = Usmmaaam“a il dmsuinglevuemis C @adnsudenlansuemis)
Conc A = Usmmaﬁm 179UUMT A ﬁiﬁiﬂuammamm% (Haansumenlansue1ms)
Conc B = YSuauvesin L?]aﬂummi B mfﬁuammamﬂmm @aansusenlansue1ns)

Conc C = Ysunaasingievuammis C M’Lﬁﬁuammamm% {Hadnsusanlansus1uis)

** Ha3IUYaddnduYasingRavuaIMsuAazYila azdaliAtaundinzaliniu 1 **
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1
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125
250

375

500

J3unay
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gostunuNeluafolsn (NS 435) uag wedeendlefiau (20) gestunulnsadeisn (INSA36))
Tagazdaediusunasiuiulaiiu 15,000 fadnsuseilansy

130 Iegufgmsesiuiu iilawmalaasendueillea (INS 320), Trilawmalansendingdu
(INS 321), wesidestrnalalasailuu (INS 319) wazlnsiawnatasn (INS 310)

133 Idegrufevsesiuiu Tilawmalansendueiilea (NS 320), Tiilawmalansendingdu
(NS 321) uaglnsiawnatan (NS 310) Tolaluusualiiiiu 200 Jadnsusenlansy
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v aa Y o
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Tuly fs1vasiBonny Ussniadidneruaniznssunisemisuaze 1509 A194aeUszn1Ansensae
A15150g Y IngoUuems aunsoAnu ANl ;

http://food.fda.moph.go.th/law/data/announ fda/418 FoodAdditives.pdf
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