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Comparison study on the application standards of food antioxidants between
two sides of Taiwan Strait
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ABSTRACT: With the development of cooperation in economy and trade between two sides of the Taiwan
Strait, the food trade has been greatly increased. It is necessary to study the difference of food additive standard
systems between the cross-strait. In this paper, the differences in Chinese name, principle, allowable usage type,
scope and limit of food antioxidants were studied by comparison of the food antioxidant standard of both sides
of cross-straits. And the standard connection problem of food antioxidant was also discussed. This issue could
promote the food trade across the Taiwan Straits.
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Table 1 Comparison on food antioxidants between the two sides of Taiwan Straits
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Tea polyphenol (TP)
Butylated hydroxy anisole”
Butylated hydroxy toluene”
Sulfur dioxide

Potassium metabisulphite”
Potassium Sulfite

Sodium meta bisulphite”
Potassium Bisulfite
Sodium sulfite”

Sodium hydrogen sulfite”
Sodium hyposulfite”
Antioxidant of glycyrrhiza
4-hexylresorcinol
Ascorbic acid(vitamin C)”
Sodium ascorbate”
L-Ascorbyl Stearate
Calcium ascorbate”
Ascorbyl palmitate”
Phospholipid

Dilauryl thiodipropionate
Propyl gallate”

Guaiac Resin

L-Cysteine Monohydro-chloride

Rosemary extract
Oxystearin
Sodiumlactate
Calciumlactate
Sorbic acid

Potassium sorbate

Tertiary butyl hydro Quinone(TBHQ)"

Vitamine E”

Tocopherols Concentrate, Mixed”

d-a-Tocopherol Concentrate”

Disodium ethylene-diamine-tetra-acetate”

Calcium disodium ethylene-diamine-tetra-acetate”

D-isoascorbic acid”
Sodium D-isoascorbate”
Phytic acid

Sodium phytate

Antioxidant of bamboo leaves

o— Glycosyl— isoquercitrin

(BHA)
(BHT)

(PG)

E( )
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D-

d-a-
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Table 2 Food antioxidants permitted to use in both sides of Taiwan Straits
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