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Laws governing the use of additives in foods in the UK
have undergone considerable changes since joining the EU.
This is due to the obligation that member states of the EU
have in terms of implementation of approved and centrally
adopted European food legislation. This ‘harmonisation’ of
food laws has, in recent years, focused upon detailed food

The Wiley Polymer Networks Group Review Series authorisations for additives. Finding information on addi-
Vol. 2; B.T. Stokke and A. Elgsaeter (Eds.); Wiley, tives and the corresponding legal requirements can be a time
Chichester, 1999, 500pages, ISBN 0-471-98713-1, £130.00consuming and difficult exercise. The main purpose of this
book is to provide information and guidance to those in the
Developments currently taking place in the field of poly- food industry who are responsible for ensuring the legality
mer networks give an enhanced insight into the science Of food additives and their uses in foods.
underlying many aspects: their formation, description, This volume commences with a short introductory chap-
determination and application. Emerging work on synthetic ter that outlines the structure, content and purpose of the
polymer networks in contrast to, and in comparison with volume, and provides summary comments regarding
natural biological networks is a source of novel and different authorised additives. Chapters 2 and 3 contain general
ideas. The research in the polymer network field is multi- discussions of food laws in the EU and UK, and the EC
disciplinary and rapidly expanding: biomedical applica- additives directive, respectively, providing a background
tions, for example, involve both synthetic and biological for the information contained in the remaining chapters.
networks. In this exciting field there is a need for scientists Chapter 2 summarises the primary legislation on which
to keep abreast of all the work at the forefront of research. laws pertaining to food additives are based. Chapter 3
The Wiley Polymer Networks Group Review Series: Volume discusses the EC framework directive covering food addi-
2 presents articles at the leading edge of research into polymettives, which prescribes conditions under which a member
networks. The papers included, extended for the purposes ofstate may suspend or restrict the use of an additive, condi-
the book, were given at the 14th Polymer Network Group tions for the use of new additives, labeling requirements,
Conference in Trondheim, Norway, in June 1998. Papersdeneral use, and the prohibition of additives in specified
were orientated towards biomedical and biopolymer applica- traditional foods.
tions. Successive sections in the proceedings cover network Chapters 4—8 describe the regulations controlling addi-
formation, their characterisation, the architecture of networks tives used in or on foods for specific purposes, and cover
and their precursors, biopolymer networks and gels, biomedi- Sweeteners, colours, miscellaneous food additives, flavour-
cal applications and polymer networks in restricted geome- ings, and extraction solvents, respectively. Permitted sweet-
tries. The papers are refereed: the result is a compendium ofners and allowed levels in specified foods, and information
first-class authoritative information. on definitions, general sale and labeling of table top sweet-
This book is well laid out and clearly presented and illu- €ners, and purity criteria are discussed. With respect to
strated. Itis highly recommended, not only for a broad range colours, information on permitted colours, foods that cannot
of researchers from a wide variety of disciplines, but also for Pe coloured, restricted uses (foods allowed to contain only

anyone who is interested in the fascinating subject of poly- certain colours, and colours permitted only for certain appli-
mer networks. cations), and purity criteria, is supplied. Miscellaneous addi-

tives covers many categories, e.g. acidity regulators, anti-
. caking agents, emulsifiers, gelling agents, humectants, etc.
J.F. Kennedy Specific extraction solvents are only permitted for use in
o . M. Thorley specific food applications and their residual levels are
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Research Park, Edgbaston, Each chapter begins with an executive summary, permit-
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numbers for additives is included in the appendix. This
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legislation on food additives and their use in foods. It is, standing of the UK'’s highly complex food labelling law by
however, equally useful for all individuals with research gathering together information from a large number of
interests in the food sector. sources (both statutory and non-statutory) in an up-to-date
single sourcebook.

The initial chapter provides a general introduction to the
subject and the following chapter covers the topic of defini-
tions. Precise definitions are necessary for a correct inter-
pretation of the law, and a comprehensive list is provided.
Other important topics detailed include ingredient names
and lists, compound ingredients, labelling exemptions,
date, lot and quantity marks, nutritional claims and informa-
tion, organic foods, and genetically modified foods. A set of
detailed appendices is also included and cover names
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regulation references.
This volume is part of the ‘Chandos Series on the Food
Industry’ in association with The British Library, and is

L ) ] required reading for all food manufacturers, processors
The New QUID Regulations: Practical Guidance on the  4nq retailers, and will be of interest to individuals involved

New Regulations and other Food Labelling Legislation in the design and analysis of food products. The useful
C. Crawford; Chandos Publishing, Oxford, 1999, *iil42 information contained within is presented in a simple and

pages, ISBN 1-902375-15-7, £45.00 systematic form using a system of cross-referencing so as to

. ) i aid easy reference.
The Food Labelling Regulations 1996 introduced a

number of changes to labelling law with which food manu-
facturers, processors and retailers had to comply. The Food C.J. Knill
Labelling (Amendment) Regulations 1998, the so-called J.F. Kennedy
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for the food industry. Overall, the legislation is complexand  chembiotech Laboratories, The University of Birmingham
getting to grips with the relevant legislation can be a daunt- Research Park, Edgbaston
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Many of these requirements are laid down in the 1996 and
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