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Food category as perthe Codex AlimentariusInternational food
standards

Maximum
allowed level of
Nisin

Flavored fluid milkdrinks 12.5 mg/kg
Clotted cream (plain) 10 mg/kg
Unripened cheese 12.5 mg/kg
Ripened cheese 12.5mg/kg
Processed cheese 12.5mg/kg
Cheese analogues 12.5mg/kg
Whey protein cheese 12.5 mg/kg
| _Dairy-based desserts (e.g. pudding, fruit or flavoured yoghurt 12.5 mg/
Cereal and starch-based desserts (e.qg. rice pudding, tapioca 3mg/ky
pudding) 9
Fine bakery wares (sweet, salty, savoury) and mixes 6.25 mg/kg
H.eat—treated processed meat, poultry, and game productsin whole 25 mgiky
piecesor cuts
Heat-treated processed comminuted meat, poultry, and game
products 25mglkg
Edible casings(e.g. sausage casings) 7 mg/kg
Liquid egg products 6.25 mg/kg
]f:g?:%/ to-eat soups and broths, including canned, bottled, and 5mglky
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(Listeriamonocytogenes, Pediococcus pentosaceus, Lactobacillus helveticus)
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Food category as perthe Codex Alimentarius International : . .

(o] SRR Maximum allowed |evel of Natamycin (NatamyC|n) ..' l,ulﬁ ‘/

Unripened cheese 40 mg/kg

Ripened cheese 40 mg/kg H AN .o ol

e e e (Streptomyces natalensis) st e s i zU g0 v

Cheese analogues 40 mg/kg oo . g new e L 5. B - . .

Whey brotein cheom 20malla S Cilay il el glie 308 (e Cua b ylaill Slaa Vv

Cured (including salted) and dried non-heat treated - AP A

processed meat, poultry, and game productsin whole 6 mg/ky ‘_'LU ‘3 ‘}!\

piecesor cuts - . - . g .

Cured (including salted) and dried non-heat treated ‘—’L"“JJ:‘QMJ t:’).'-“s"” i Jlad = v
: 20 mg/kg

processed comminuted meat, poultry, and game products
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Food category as perthe Codex Alimentarius International Maximum allowed level of Lysozvme
food standards ysozym

Ripened cheese GMP! (Ch|t03an) OUM‘

Ciderand perry 500 mg/kg
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Oxygen Stays Outside ional Ing

* Antioxidants
* Nutraceuticals
* Flavors

= Antimicrobials

Moisture Stays Inside

0,
FRESH FOOD
(Water, Nutrients,
Pigments, Aroma)

Volatile Aroma &
Flavor Stay Inside
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