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MNEKTUH
U3MEHSIEM - HEKBAJTM®ULIMPOBAHHBIE CYKJIEHUS, JIOKHYIO
HUH®OPMALMIO, MIOCTOSIHHO BbICKA3BIBAEMBIE HA BCEX YPOBHSIX.
(O BBEJJEHUM HA PBIHOK POCCUU TEPMUHA KUJKWI MEKTHUH)

Jlns okas3aTenbCcTBa JIOKHOIO TEPMHMHA <OKHJIKMH TMEKTHH» HCHONb3yeM (DaKThl CIEAYIOMIHNX
HCTOYHUKOB:
1.  Mexnaynaponnyio kiaccupukammio FAO (CODEX ALIMENTARIUS) u apyrux odunmanbHBIX
HCTOYHUKOB.
2. Hudopmammro u cepTu(PUKATHI KPYITHBIX TPOH3BOIUTEIICH.
3.  XWUMHYECKYIO CTPYKTYPY U CBOHCTBA, COOTBETCTBYIOIIHE EH.
4.  Caoiicta nektuHa-npoaykta. ('OCT P 51806-2001) u apyrux ouuasbHbIX HCTOYHUKOB.

1.

[lextuH siBsieTcst BemecTBOM. (BemecTBo — 3TO XUMUYECKHid TEPMUH, KOTOPOE UMEET MPUHATOE U
CTaHJIaPTU3UpPOBaHHOE omnpenencHre. CoriaacHo OMpeeNieHnIo, BEIIECTBO — 3TO XUMUYECKHUI dIIEMEHT U
€ro COCIMHEHUS! B ECTECTBEHHOM COCTOSSHUM WM B pe3yibTare OWo-, WIM XUMHUYECKOW peakiuu
MPOU3BOJICTBEHHOTO Tporiecca, HazbiBaemMoe o FOAK wnm mo TpuBmanmbHOW HOMeHKiatype. [lunieBbie
BEIICCTBa (HyTpI/IGHTbI) — OTO XUMHYCCKUC BCUICCTBA, COCTABHBIC YaCTU MUIUICBLIX MMPOAYKTOB, KOTOPBIC
OpPraHu3M MCIOJB3YCT JIA IMOCTPOCHUA, O6HOBH€HI/I$[ W HUCIIPABJICHUS CBOUX OpPIraHOB U TKaHeﬁ, a TaKXKe
TUTSL TIONTYYEHUS U3 HUX SHEPTHH JUTS BRIOIHEHUS pa0oThl. (1) IlekTnH mpoayKT — 3T0 HeuTo (usmudeckoe,
CO3/IaHHOE B MPOLIECCE W MPENOCTaBIIONIee LEHHOCTh PBIHKY. B cilydyae MmekTMHa NpoxyKTa — 3TO
komro3uT. Tepmun «IlekTuH» Hcmonb3yercs W Ais 0003HAYSHMS TEKTHUHA, Kak mpoxaykTa.) CormacHo
MEXIyHapoaHOU Kinaccupukanun- [lextun- BemectBo (E 440) (2) — aTo TBepaoe BemecTBo. Pusnveckoe
cocrostarie mopomiok. (3) LIBeT cBeTIO-KOpUYHEBBIN (ecTh Bapualuu B IIBETOBOM ramme). [lo Hemenkoi
knaccudukanuu (TRGS 510)- HeorneonacHoe TBEp10€ BEIIECTRO.

C.A.S. number 9000-69-5

DESCRIPTION White, yellowish, light greyish or light brnwnis

FUNCTIONAL USES Gelling agent, thickener, stabilizer, emulsifier
2.

HeKTI/IHI)I, KaK TPOAYKTHI. XapaKTepI/ICTI/IKI/I IICKTUHOB, KaK TMPOAYKTOB, PCIIIaMCHTUPYCMbIC
MMPOU3BOAUTCIIAMU, HOTpC6I/ITCJ'I$[MI/I, MCKAYHApPOAHBIMHU HOPMAaTHBAMH, OBIBAIOT OTJIMYHBIMHM U OBIBAIOT
COBIIAJAaXOIINMU. CormacHo KPYIIHBIM ITPOU3BOAUTEIIAM, IMEKTHUH MPOAYKT- TBEPAOC BCUICCTBO, ITOPOUIOK.

4) Ga@(‘ (Z:CEAMSA Foodchem'



o o Sigma-AIdrich.
ITexTun — BCIIECTBO, o0JagaeT XUMHUICCKOMN CTPYKTYpPOU. MERCK

CaoiicTBa (pu3HUecKre U XMMUYECKHE HU3KOMOJIEKYJISIPHOTO BEIECTBA ONPEEISIOTCS XUMUYECKOM
CTPYKTYpoi. A ¢usndeckue U XMMHUYECKHE CBOICTBAa BBICOKOMOJIEKYJISIPHOTO BEIIECTBA ONPENeIAIOTCs U
MEPBUYHON XMMHYECKOW CTPYKTYpOW, U MPOCTPAHCTBEHHON CTPYKTypoil. @Duznueckne U XUMHUYECKHE
CBOMCTBA NEKTUHA -BEIIECTBA ONPEAEISIOTCA HE TOJBKO MEPBUYHOM CTPYKTYpOH M MPOCTPAaHCTBEHHON
CTPYKTYpOH, Ha3bIBa€MOM BTOPHUYHON, HO U ONPEAEISIOTCS €Ille HAAMOJIEKYJIIPHOH CTPYKTYpOl.
HanmonekymsipHast CTpyKTypa - TOK€ IMPOCTPAaHCTBEHHAs CTPyKTypa. B pasHbIX MOMEHTax y NeKTHHa
MO>KHO KOHCTaTUPOBATh TPETHUHYIO CTPYKTYPY.

CtpykrypHble eOuHHULBI (MOHOMEPBI) STOW MEPBHYHOM XUMHUYECKOH CTPYKTYpbl TIE€KTHHA
OTIpe/IeTICHbl JaBHO M MMEIOT OHM CTPOTO ONpPEACNICHHYIO CTPYKTYpPY. I 1aBHast CTpYKTypHas eIUHHIA —
3TO TAJIAKTYPOHOBAs KHCIOTAU €€ COJIEPIKaHue TOJDKHO OBITh He MeHee 65%. (2) (5)

N\. CTPYKTYPHAS ®OPMYIA ®PAFMEHTA NMEKTUHA.

NEPBUYHAS CTPYKTYPA NEKTUHOBOIO COMONUMEPA. *
=/ BW[ CYXOrO NEKTUHA.
<
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NeKTUHbI. [lepBUYHas CTPYKTYpa pasBeTBAEHHOrO (IIPUBUTOrO) COMONMMEPa MEKTUHA UMeeT Creay oLmil BUA;

~ [4DGalU(~6 —~OOH)al ], —[4 DGalU(~6 —OOR, )al], —[4DGalU(~2 —OR,)al |, —[4 DGalU(~2 —O0—COCH,)al |, -
—[4DGalU(-6 —OOH)al],, —[2 LRhaal |, —~[4 DGalU(—6 —OOH)al |, —[4 DGalU(-6 —OOR, )al] —[4DGalU(-2 -OR,)al], -
~[4DGalU(~2 ~0—COCH; )al ], ~[4DGalU(~6 ~OOH)a1],, ~[2LRhaal |, ~;

R,=H",—CH,, —NH;

R,=—COCH;,

~ 5LAracl —5LAraal —5 LAra(—3 —al LAra5 —al Ara5 ~)al —4LRha(—2 —1aRha ~)al —2LRhaal ~,

~ R, ~ 4DGalf1 ~4DGalp1 —~4 DGal(~6 —f1 DGald —f1 DGald ~ R, ~)(~3 —F1 DGald —B1 DGald —R,, ~)B1 —

—4LRha(—2 —1aRha ~)al —2LRhaal ~ -

R,=—DXyl, -DGlu, —LFru-/"

B nepBU4HOIN CTPYKTYpe MosiMepa MOXHO BblAeNNTb NepUoAnyeck NOBTOPsItOLLMECs MOHOCaxapuAHbIe 0CTaTKW. 9TO OCTaTKU
ranakTypoHoBoii kucnotel (DGall), pamHosbl (LRha). BoKoBble MPUBUTbIE CTPYKTYPbl COCTOAT U3 apabuHosbl (LAra), ranaktosbl

JIOTIOJTHUTEINIFHO, COTIIACHO MEXTYHAPOIHOHN KiacCH(UKAINH, ITOJUTATAKTyPOHOBAs KACIOTA TaKKe
ABJICTCA TBEPABIM, KPUCTATNIMYECKUM BCUICCTBOM, d HE JKUJIKHUM BCIICCTBOM.

B BUAY MNPUPOIHOTIO ITPOUCXOXKACHHUA IIEKTUHA, Kak JI000ro JApyroro mnpupomgHoOro mnoJimMmepa,
CONOJIMMEpPa, B MPOCTPAHCTBEHHBIX CTPYKTYpax MOTYT CyIIecTBOBaTh jaedekTel. Ho maxe B Hammaum
TakuX Je(PEeKTOB B MPOCTPAHCTBEHHON CTPYKTYpe NEKTHHA OH HE MOXET CTaTh JKUAKOCThIO.  Da3HbIe
MEepexo/Ibl, CYIIECTBYIOINE Y HU3KOMOJCKYJSIPHBIX BELIECTB (HAIPUMEpP, BOJA), MOKA3bIBAIOT, YTO IMPH
nepexo/ie U3 KUAKOTO (PU3UIECKOTO COCTOSHHSA B Tap, map Takke Oyzaer coctosath u3 100% monekyn Toro
ke BemiecTBa. To ’Ke Kacaercs (1)a3HOF0 nepexonaa U3 XUAKOTO COCTOSAHHUA B TBEPIAOC.

PaCCMOTpI/IM IICKTHH. [lextun  sBHsgeTCA COIIOJIMMEPOM. On OTHOCHUTBCA K  KJIacCy
rereponojimcaxapmuionB.

M Tak mekTHH u3-3a HaJW4YHUS B €ro CTPYKTYPEC 3aps>KECHHBIX q)YHKI_[I/IOHaJ'IBHLIX rpymnmn, us-3a
ONpEACIICHHOI'0, HE XaOTHYCCKOI'0, PACIIOJOXCHHA J3TUX 3apsKCHHBIX TI'PYHII IO MOJHUMEPHOMY OCTOBY,
uTa- popMuUpyeT HaIMOJEKYISIPHYIO CTPYKTYpy ¢ mposiBienueM cBoiictB KII3. KII3-aTo mepenoc 3apsaa
MEXIy MOJIEKYJaMH JIOHOpa W akuenTopa 0e3 o0pa3oBaHHS MEXITy HHUMU XHMHUYECKOH CBiI3U. B ciydae



NEKTHHA 3TO TMPOUCXOMUT MEXKAY Pa3HbIMHM IOJIMMEpPHBIMU LemsMU. JloHopaMu OOBIYHO BBICTYHAIOT
aToOMBI a30Ta, KUCI0poaa, pocdopa, cepsl 1 ap. B ciydae nekTuHa — 3TO KUCIOPO/.

OR

|
cC=0 d

Tak Bor. da3zHoro mepexoaa NEKTUHA U3 (PUINUYSCKOTO TBEPJOTO COCTOSIHHS B (PU3UUCCKOE JKUIKOEC
COCTOSIHMEC HEBO3MOXHO BBHJY MHOTUX (akTopoB. [IpMBOAMM TONBKO OJWH. DTO KOJUYECTBEHHBIC
3HAQYEHUs MOTCHUUAIbHOM M KHUHETUYECKOM SHEPrud MEKIPOCTPAHCTBEHHBIX B3aUMOJCUCTBUUA U
XHUMUYECKUX CBS3EH B MEPBUYHON CTPYKType, OCOOCHHO B MOHOMEpAX HEHTPANbHBIX YIIEBOAOB. B BHIy
3HAYUTEIBHOIO IPEBBIIICHUS OJTHUX 3HAYCHUUM HAJ APYTMMH BHAYaJle HOUAET pa3pbhlB XUMHUYECKUX CBS3EH
B MOHOMeEpax. PaspylleHue S3THX XUMHUYECKUX CBS3€H BEIET K HOBBIM HECTOMKUM XHUMHUYECKUM
BelecTBaM (M Tak 70 KapOOHHU3aIlMK), a HE K pasJielIeHUsIM TIEKTUHOBBIX 1enel. [IpumMep mokaspiBaeT, 4To
HE MOKET OBITh ()a30BOTO Mepexo/ia MEKTUHA U3 TBEPJOTO (PU3UIECKOTO COCTOSHUS B KHUJAKOE (PU3HUECKOE
cocrosiausl. [109TOMyY B 3eMHBIX YCIOBHSX HE MOXKET OBITh )KHJKOTO TIEKTHHA.

Koneuno, B Buy Hanmuuns ruipouiIbHOCTH y IEKTHHA, IEKTHH pacTBopsieTcs B Boje. (PacTBopenue
— 970 He (a3oBbIi repexos). OnHAKO HATMYHE THAPOPOOHOCTH U MUKIUYECKONH CTPYKTYPHI YIJICBOJIOB
pacTBOPUMOCTb IIEKTUHA, KAK BEILIECTBA, SIBJISICTCS OTPAaHUYCHHOA.

W Tak, NMEKTHWH, Kak BEMIECTBO, MOXET OBITh B TBEPAOM (DU3HUECKOM COCTOSSHUHM, W MOXHO
OTPAaHUYCHHO €TI0 PacTBOPHUTH B Bojie. [IeKTHH, KaK MPOJYKT, 00JaaaeT OOJbIIeH pacTBOPHUMOCTHIO, YeM
MEKTUH-BEIIECTBO. [IOBBIICEHHE PACTBOPUMOCTH y NEKTHHA MPOAYKTA MPOUCXOAMT 32 CUET BBEIACHHUS
OTIPE/ICTICHHBIX KOMIIOHEHTOB (BEIECTB), KOTOPhIC M3MEHSIIOT SHTPOIMUIO MPOCTPAHCTBEHHBIX CTPYKTYD.
To ecTb co3nanue KOMMO3UTa (MEKTHHA MPOJIYKTa) — 3TO HEOOXOUMOE YCIOBUE MPUMEHECHUS TIEKTHHA B
MPOMBINIICHHBIX MaciTabax, B IMIMPOKOM IepeuHe MUIIEeBON mpoaykiuu. Ho Bce paBHO — pacTBOPUMOCTD
orpannucHHas. [lo3TOMy HEBO3MOXKHO MOJYYUTh PACTBOP IIEKTHHA C BBICOKOM KOHLIEHTpALUEH.
[IpeBblillieHrEe KOHIICHTPAIMK- TIPUBOIUT K 00pa30BaHUIO 301151 (30J1b 9TO BHICOKOAMCIIEPCHAS KOJUIOUHAS
CUCTEMA) C MOCIEAYIOIUM KOaryJIUPOBaHUEM, HIIH C OCKJICHUEM UT/I.

4.

PaccMorpuMm mekTHH Kak TpoayKT. COracHO TNPHHATOMY OIPEACICHUI0, MEKTHH O00JataeT
xKemupyroreit criocoonocteio, uta. (Gelling agent, thickener, stabilizer, emulsifier) (2)(3) (6)
Hwxe mpuBoaum nononmautensHyo nHpopmannio CODEX ALIMENTARIUS (2):

Pectinas se utiliza como: Emulsionantes, Estabilizadores, Espesantes. Se pueden utilizar los/las
Emulsionantes que figuran en el Cuadro 3 en todos los productos que estan regulados por las normas CS
117-1981, CS 309R-2011, CS 256-2007. Se pueden utilizar los/las Estabilizadores que figuran en el
Cuadro 3 en todos los productos que estan regulados por las normas CS 117-1981, CS 256-2007.

Se pueden utilizar los/las Espesantes que figuran en el Cuadro 3 en todos los productos que estan regulados
por las normas CS 117-1981, CS 256-2007, CS 306-2011. [Toka3aTenu neKTUHA -IPOYKTa TPUBEICHBI
HUXe, B TOM 4Hclie aHHble BIaxkHOCTH (12%), moka3bIBarolie TBEpA0e COCTOSHNE IEKTUHA MPOJLyKTa:



TOJbKO PacTBOpPOM, COACPKAIIUM IMEKTHUH.

ITEMS
Characteristics

Degree of Esterification
Grade(USA-SAG)
Loss on drying

PH(1% sollution)

Ash

Acid Insoluable Ash
Free Methyl Alcohol
502 Content
Galacturonic Acid
Nitrogen Content
Heavy Metals(As Pb)
Lead

Arsenic

Total Plant Count
Yeast & Mould
Salmonella

E. Coli

Staphylococcus Aureus

STANDARDs
Free flowing pale brown powder;Slight, free from off-
flavors; Slight, free from off-note
60-62%
150°+5

12% Max
2.6-4.0

5% Max

1% Max

1% Max
S0ppm Max
65% Min

1% Max

| 5mg/kg Max
Smeg/kg Max
2mg/kg Max
<1000 cfu/g
<100 cfu/g
Absent in 25g
Absentin lg
Absentin lg

To ecTb eciau NPOIYKT HE MOXKET MPOSBUTH JKEIUPYIOLIYI0 CHOCOOHOCTh, TO 3TO YXKe He NMeKTHH. OH
MOXET OBITh OTHECEH TOJNBKO K MPOAYKTaM, COACp)KaBIIMM NEeKTHH. Hampumep: ecim y Hac B COKe
areIbCHHOBOM HATYPaJbHOM TECTUPOBAHO HEKOTOPOE KOJMYECTBO IMEKTHHOBBIX BEIIECTB, TO NMPOIYKT
BceTJa OyeT SBIATHCS COKOM allelIb,CHHOBBIM COJICPIKAIlUM ITEKTHH.

Korna Ha peiHKe TpeuiaraloT pacTBop, B KOTOpOM, Hanpumep, 4% IMEeKTHHA 3TOT PacTBOP OCTAHETCS

PazpexnaMupoBaHHBIA TEPMHUH <GKUIKAU MEKTHH» MOKHO

BOCIIPUHUMATh TOJIbKO KaK Ha3BaHME MAapKHU NPOAYKTa, HO He KAK NeKTHUH. PacTBop mexkThHa Havami
NPUMEHSATBCS YK€ JaBHO. YK€ JTaBHO OBLIM pa3paboTaHbl M PEKOMEHIAIMH TI0 MPO(UIAKTHIECKOMY
MPUMEHEHHUIO pacTBopa NMeKTHHA. Panee ObUTH 0()OPMIICHBI TATEHTHI IO TEXHOJIOTHH TTOJyYSHHS pacTBOpPa
NEeKTHHAa M €ro KOHIIeHTpaTa (MEeKTHMHOBOTO KOHIIEHTpaTa), C MOCIEAYIOUIMM IEepeBOJOM B CyXoe
COCTOSIHUE PACIBIIMTENBHON CYIIKOH (110 TUITY HOTy4eHUs MOPOILIKa CyXOoro Mojioka uta).(7)

1.

2.
https://www.fao.org/4/ah833s/ah833s18.htm

https://cgon.rospotrebnadzor.ru/naseleniyu/zdorovoe-pitanie/pishchevye-
veshchestva/?PAGEN _1=2

https://www.fao.org/home/search/ s/?q=pectina

3.

4.

https://www.fao.org/fileadmin/user_upload/jecfa_additives/docs/monograph4/additive-306-m4.pdf

https://www.cargill.com/food-bev/emea/texturizers/pectin https://www.cargill.com/page/search-

results?q=PECTIN

5.
6.
7.

Hinxe MMpEaACTaBJICHBI, HCKOTOPBLIC JOKYMCHTHI.

https://pectinworld.com/ https://es.wikipedia.org/wiki/Pectina_modificada

https://docs.cntd.ru/document/1200026173

https://patents.google.com/patent/RU2202621C1/ru https://www.freepatent.ru/patents/2202621




Regulations for Purity Requirements of Pectins.

EU EU FAO/WHO FDA/FCC uspP
International E 440 (i) E 440 (ii) JECFA Pectins Pectin
Specification Pectin amidated Pectin Pectins

1. Loss on drying max. 12% max. 12% max. 12% max. 12% max. 10%

2. Acid-insoluble ash (3 n HCL) max. 1% max. 1% max. 1% max. 1% -

3. Total insolubles - - max. 3% max. 3% -

4. Sodium methylsulfate = = = max. 0.1% =

5. Free methyl-, ethyl- or max. 1% max. 1% max. 1% max. 1% -
isopropyl alcohol (in d.b.)

6. Methyl alcohol - - - - max. 0,3%
Ethyl alcohol = = = = max. 0,5%
Isopropyl alcohol - - - - max. 0,5%

7. Sulphurdioxide (in d.b.) max. 50 ppm max. 50 ppm max. 50 ppm max. 50 ppm -

8. Nitrogen content (pectins) max. 1% = max. 2.5% = =
(ash-free and dried basis)

9. Nitrogen content (amidated pectins) - max. 2.5% max. 2.5% - -

(ash-free and dried basis)

10. Galacturonic acid min. 65% min. 65% min. 65% - min. 74%
(ash-free and dried basis)

11. Methoxyl content - - - - min. 6.7%

(in d.b., unstandardized pectin)

12. Degree of amidation - max. 25% max. 25% max. 25% -

13. Sugar and organic acids - - - - max. 160 mg/g

14. Arsenic max. 3 ppm max. 3 ppm - - max. 3 ppm

15. Lead max. 5 ppm max. 5 ppm max. 5 ppm max. 5 ppm max. 5 ppm

16. Cadmium max. 1 ppm max. 1 ppm - - -

17. Mercury max. 1 ppm max. 1 ppm = = =

18. Heavy metals (as lead) max. 20 ppm max. 20 ppm - - -

19. Pesticides according to general food regulations

20. Pathogenous germs according to general food regulations absence of

salmonella species

21. Volatile organic impurities according to general food regulations defined limits

— = no specifications EU = European Union USP = United States Pharmacopeia
d.b. = dried basis FAO/WHO = Food & Agriculture Organisation/World Health Org. FDA = Food and Drug Administration
JECFA = Joint Expert Commitee on Food Additives FCC = Food Chemical Codex
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CODEX ALIMENTARIUS

NORMAS INTERNACIONALES DE LOS ALIMENTOS
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L
E-mail: codex@fao.org - www.codexalimentarius.org

NORMA GENERAL PARA LOS ADITIVOS ALIMENTARIOS
CODEX STAN 192-1995

Adoptado en 1995. Revisién 1997, 1999, 2001, 2003, 2004, 2005, 2006, 2007, 2008, 2009,
2010, 2011, 2012, 2013, 2014, 2015, 2016, 2017, 2018, 2019, 2021, 2023
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GSFA Online

Actualizado hasta la 462 Reunién de la Comisién del Codex Alimentarius (2023)

GSFA Online Food Additive Search Results

RESULTADOS DE LA BUSQUEDA POR ADITIVO ALIMENTARIO

EWGLISH | FRAMCAIS | FIH 250

N° del SIN Aditivo alimentario o grupo de aditivos

Aceptable en los alimentos regulados por las normas de productos del Siguientes

440

1440

Pectinas

Almidén hidroxipropilico

CS 262-2006 (solo como antiaglutinante, consulte el cuadro de las clases funcionales en CXS 262-2006)

CS 306-2011
CS 249-2006
CS 221-2001
CS 256-2007
CS 87-1981

CS 117-1981
CS 273-1968

CS 94-1981 (para uso en medios de envasado solo)

CS 309R-2011

CS 253 - 2006 (Consulte el cuadro de las clases funcionales y la nota al pie)
CS 70-1981 (para uso en medios de envasado solo)
CS 119-1981 (para uso en medios de envasado solo)

CS 306-2011
CS 249-2006
CS 70-1981

CS 221-2001
CS 275-1973
CS 256-2007
CS 94-1981

CS 119-1981
CS 117-1981
CS 273-1968

CS 309R-2011

CS 253 - 2006 (Consulte el cuadro de las clases funcionales y la nota al pie)

Los términos en mayusculas (p.ej. FOSFATOS) hacen referencia a grupos de aditivos alimentarios

Los aditivos con un asterisco ("*") indican sinénimos de nombres oficiales. Hacer clic para ver el nombre oficial y mas informacion

© FAO y OMS 2024

https://lwww.fao.org/gsfaonline/additives/results.html;jsessionid=0CE343E98BC51C61886E6A45163ES5BAD ?searchBy=ins&d-49489-s=3&lang=es&d-49489-0=1&print=true&ins=440
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https://www.fao.org/gsfaonline/additives/details.html?id=21
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MONHBbIA KOHTAKT

MaTepuan: Hutpunosasa pesnHa

MuHuManbHas TonwunHa cnos: 0,11 MM

Bpems HapyweHusa uenoctHoctn: 480 MuH.

MpoTectnpoBaHHble MaTepuanbl:Dermatril® (KCL 740 / Aldrich 2677272, pa3mep
M)

3awmTa oT 6pbI3r

MaTepuan: Hutpunosasa pesnHa

MuHuManbHaga TonwmHa cnos: 0,11 MM

Bpems HapyweHusa uenoctHoctn: 480 MuH.

MpoTectnpoBaHHble MaTepuanbl:Dermatril® (KCL 740 / Aldrich 2677272, pa3smep
M)

NcTouHmk gaHHbix: KCL GmbH, D-36124 Eichenzell, TenedoHn: +49 (0)6659 87300,
e-mail sales@kcl.de, meToamka mncnbiTannin: EN374

Mpu ncnonb3oBaHMM B pacTBOpe WUAM NpU CMEeLWnBaHUN C APYTMMU BeLlecTBaMm,
nmbo npu ycnoBusix, oTAnYaroWwmxcs ot ctaHgapta EN 374, obpatmutecsh K
MOCTaBLWMKY NMepyaTok, og4obpeHHbIX K npumeHeHuto B EC. [laHHble pekoMeHaaumnm
HOCSIT NIMLWb PEKOMeHAAaTeNbHbIN XapaKTep U A0/KHbI 6bITb Oue BewecTBo byaer
MCNO/b30BaHO 3aKa3vynkamun. [laHHY MHMOPMaLMIoO He cneayeT TONIKOBaTb Kak
yTBEPXAEHNE Kakux-nnbo KOHKPETHbIX CLUEHApUEB NCMNOJZIb30BaHUA.

3awuTa NOKPOBOB Tena

Bbl60p 3aLLI,VITHOI‘/'I cneuoaexabl cneayeT Aenatb B 3aBUMCMMOCTU OT €€ TUna,
KOHLUEHTpaLuMn 1 KOIMYeCTBa MCMNoJIb3yeMbIX OMacHbIX BEWeCcTB, a TakXxe oT
KOHKPETHbIX MPOM3BOACTBEHHbIX YC10BUN., BblbOp CpeacTB 3allmnTbl AO/KEH
OCYLLECTBISATLCA B COOTBETCTBMM C KOHUEHTpaumen U KOIMYeCTBOM ONacHOro
BellecTBa B KOHKPETHOM NPOU3BOACTBEHHOM MOMELLEHUN.

3awumTa AbixaTesibHbIX NyTen

PecnupatopHas 3awmTta He TpebyeTca. [Onsa obecneyeHus 3aWwmTbl OT BpegHOro
Bo3aencteus le (EN 143) ncnonb3oBaTb nNblyie3awmTHbie Macku. icnonb3osaTb
pecnupaTopbl M KOMMOHEHTbI, NpowealinencnblTanmsa no coorsetcteyow, CEN
(EBponericknii koMuTeT no ctaHgaptmnsaunn) (EC).

KOHTpO/ib BO3AENCTBUSA HA OKPY>XaloLylo cpeay
He AONYyCTUTb NonaaaHune NpoayKTa B BOAOCTOKWN.

PA3AEJ1 9: ®u3nkKo-xMMnuueckme CBOMCTBa
9.1 WHPopMauma 06 OCHOBHbIX (PUSUKO-XMMUUYECKUX CBOMCTBAX

a)l dusnyeckoe MoOpoLLOK I

b) LUset AaHHble OTCYTCTBYIOT
c) 3anax 6e3 3anaxa
d) Touka Touka nnasneHusi/npegensi: 60 NycC
nnaeneHuns/To4dka
3aMep3aHus
e) HauvanbHas Touka AaHHble OTCYTCTBYIOT
KMUMNeHns n nHTepsan
KuneHus
f) ToptoyecTb OaHHbIE OTCYTCTBYIOT

(TBEepgoro Tena,
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Redon, France
Product lines: HM & LM pectin
Source:

0 @ O

Lemon Lime Apple

Bebedouro, Brazil
Product lines: HM pectin

Source:
Lemon Lime Orange

Reliable global pectin production

Reliable supply is crucial to our customers’ business
growth. To enable efficient production and a faster, more
flexible response to requirements, we continually invest

in state-of-the-art facilities. Our factories also promote
sustainable production. Several pectin factories are located
near farming areas. Thanks to it, there is no need to dry
and freshness of fruit is kept. Having fresh fruit means less
energy needed for pectin production. With the newest plant
in Bebedouro, Brazil added to our 3 facilities in Europe, we
further strengthen our position as a reliable pectin supplier
and significantly expand our ability to meet growing global
demand for this label-friendly ingredient.

Regulatory status worldwide

Pectin is recognized as a safe food substance. Its
composition and use are regulated under the food additives
Regulation in the EU, and it is FDA GRAS-affirmed in the
USA. Pectin has been given an Acceptable Daily Intake (ADI)
of “not specified” by the FAO/WHO* Joint Expert Committee
on Food Additives (JECFA) and is listed on that basis in the
Codex Alimentarius General Standard for Food Additives.

*FAQO: Food and Agriculture Organization of the United Nations
WHO: World Health Organization

Malchin, Germany
Product lines: HM & LM pectin
Source:

0@ O

Lemon Lime Orange

Milazzo, Italy
Product lines: HM pectin

E Source:
Lemon Lime Orange o

The Cargill advantage

Cargill’s broad portfolio of pectin solutions is uniquely

made from diversified raw material. We select the best
apple pomace and source citrus fruit peels from accredited
farmers. The portfolio is backed by world-class formulation
expertise and supply chain reliability. As a global ingredient
leader with broad capabilities, we can help you meet

the most challenging application goals and marketplace
demands, whether you are creating an entirely new product
or reformulating existing ones.

UniPECTINE? is part of Cargill’s
broad texturizers portfolio. Please
be aware that the offering may differ
per region. Contact your local Cargill
representative for tailored support.

UniPECTINE® ! Uniquely perfected for you



Foodchem

Pectin is one of the popular food additives and ingredients in most countries, As a professional Citrus pectin supplier and
Apple pectin manufacturer, Foodchem International Corporation has been supplying and exporting Pectin from China for
almost 10 years, please be assured to buy Pectin at Foodchem. Any inquiries and problems please feel free to send emails to us
via EMAIL, we will reply you within 1 working day.

Product Specification

Product Name:Pectin

ITEMS STANDARDs
Characteristics Free flowing pale brown powder;Slight, free from oft-
flavors; Slight, free from off-note
Degree of Esterification 60-62%
Grade(USA-SAG) 150°+5
Loss on drying 12% Max
PH(1% sollution) 2.6-4.0
Ash 5% Max
Acid Insoluable Ash 1% Max
Free Methyl Alcohol 1% Max
SO2 Content 50ppm Max
Galacturonic Acid 65% Min
Nitrogen Content 1% Max
Heavy Metals(As Pb) 15mg/kg Max
Lead Smg/kg Max
Arsenic 2mg/kg Max
Total Plant Count <1000 cfu/g
Yeast & Mould <100 cfu/g
Salmonella Absent in 25g
E. Coli Absent in 1g
Staphylococcus Aureus Absent in 1g

Pectin FAQ

1, What kinds of certificates can you offer?
Foodchem is an ISO2008 9001 certified company, as for Pectin, we can offer HAPPC, KOSHER, HALAL Certificates, ect.
2, Is Foodchem a manufacturer or just a trading company?

Foodchem is both manufacturer and trading company, we are Pectin distributor, at the same time, we are manufacturer of other
products.

3, What is the Min Order Quantity of Pectin?
Different products have different MOQ, for Pectin, the MOQ is 500kg.
4, What is the price of Pectin?

Foodchem is a famous supplier and manufacturer of Pectin in China, and has been corporate with many Pectin suppliers for
several years, we can provide you with cost-effective Pectin.

5, How long shall we wait for your reply?
We can guarantee to reply your inquiries of Pectin in less than 24 hours in working days.
6, What kinds of transportation types can you provide?

Our main transportation methods include air transportation, land transportation and water transportation.

Page 1/2



' J: EFSA Journal

Re-evaluation of pectin (E 440i) and amidated pectin (E 440ii) as food additives
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Figure 1: Structural formula of pectins. The backbone is composed of the disaccharide repeating unit
of a-(1,2)-p-galacturonic acid-o-(1,4)---rhamnose. Side chains are polymers containing
linear and branched o-i-arabinose and/or B-p-galactose residues to form arabinan and
arabinogalactan I of varying chain lengths (adapted from Ochoa-Villarreal et al., 2012;
CC BY 3.0)

In three commercial samples, the content of neutral sugars varied between 8.5% and 27.0% (Rolin
et al., 1998).

In amidated pectins (E 440ii), up to 25% of the carboxyl groups are amidated [Documentation
provided to EFSA, n. 14]. Amidated pectins are derived from HM-pectins. Two types of amidated
pectins are commercially available. The distinction between the types is made on the basis of the rate
of setting (i.e. rate of gelification) in the presence of calcium ions: (i) ‘slow-set amidated low-methoxyl
pectins’ (degree of methylation 35%; degree of amidation 15%) and (ii) ‘rapid-set amidated high-
methoxyl pectins’ (degree of methylation 30%; degree of amidation 20%) (Voragen et al., 1995).

www.efsa.europa.eu/efsajournal 13 EFSA Journal 2017;15(7):4866
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SYNONYMS
DEFINITION

C.A.S. number
DESCRIPTION
FUNCTIONAL USES
CHARACTERISTICS

IDENTIFICATION

Test for pectins

Test for amide group

PECTINS

Prepared at the 57th JECFA (2001) and published in FNP 52 Add 9 (2001),
superseding specifications prepared at the 39th JECFA (1992) and
published in FNP 52 Add 1 (1992). A group ADI “not specified” was
established for pectins and amidated pectins, singly or in combination at
the 25th JECFA in 1981.

INS No. 440

Consists mainly of the partial methyl esters of polygalacturonic acid and
their sodium, potassium, calcium and ammonium salts; obtained by
extraction in an aqueous medium of appropriate edible plant material,
usually citrus fruits or apples; no organic precipitants shall be used other
than methanol, ethanol and isopropanol; in some types a portion of the
methyl esters may have been converted to primary amides by treatment
with ammonia under alkaline conditions. Sulfur dioxide may be added as a
preservative.

The commercial product is normally diluted with sugars for standardization
purposes. In addition to sugars, pectins may be mixed with suitable food-
grade buffer salts required for pH control and desirable setting
characteristics. The article of commerce may be further specified as to pH
value, gel strength, viscosity, degree of esterification, and setting
characteristics.

9000-69-5

White, yellowish, light greyish or light brownis

Gelling agent, thickener, stabilizer, emulsifier

Passes test
See description under TESTS

Passes test (amidated pectins only)

Add 2 ml of hydrochloric acid and 50 ml of 60% ethanol to 0.5 g of the
sample, and stir well for 20 min. Transfer to a fritted glass filter tube wash
with six 10 ml portions of the HCI-60% ethanol mixture. Dissolve in 100 ml
distilled water; it may be necessary to add a few drops 0.1 mol/L sodium
hydroxide to achieve solution. Transfer 4 ml of this solution into a test tube
(recommended dimensions 15.5 mm inner diameter and 146 mm length).
Add 1 ml 5 mol/L sodium hydroxide and mix. The mixture will form a gel.
Fill a small glass tube (recommended dimensions 7.8 mm inner diameter
and 79 mm length) with 2.5 ml boric acid TS and let glide into the test tube.
Close with parafilm and incubate overnight at 30°. In case of presence of
amide groups the indicator changes its colour from red to green, due to
release of ammonia.
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Bepcus 6.1
[Oata Pesnsnn 24.03.2022
B cooTBeTcTBUM C MNMocTtaHoBneHneM (EU) No. 1907/2006 [aTa neyatn 03.11.2024

PA3AEN 1: UpeHTMUKaALMA XUMNYECKOW NPOAYKLMU U CBEAEeHUS O Npou3BoauTeNIE U
nocrasBLlyMKe

1.1 MpeHntndumkartopbl NpoaykKTa

HassaHue npoaykTa : nOﬂMFaﬂaKTypOHOBaﬂ KNCNOTa HanMVI COJ1b
MpoaykT # : P3850

Mapka : Sigma

REACH N¢ : [laHHOe BelLecTBO He MMEeEeT pernmcTpaunMoHHOro HoMepa, Tak Kak

perucTpaumsa He p TOHHaX He TpebyeT perucrTpaunm nunu
perncrpauusa npeaycMoTpeHa ana 6oneenoss
CAS-Homep. : 9049-37-0

1.2 YcraHOBJIeHHbIEe peKOMeHAyEeMbIe U He peKOMeHAyeMble 06,1acTM NpMMeHeHunn
BewecTtBa Win cMecu

Cdepbl npuMeHeHUs : JlabopaTopHble xMMuKaTbl, [IPOM3BOACTBO BELLECTB
1.3 [JaHHble 0 NocCTaBLMKe B nacnopre 6esonacHoCTHn

KomnaHus . Merck Life Science LLC
Valovaya 35
115054 MOSCOW
RUSSIAN FEDERATION

TenedoH i +7 7495 621-5828
dakc : +7 7495 621-6037
1.4 TenedoH 3KCTPEHHOW CBA3MU
TenedoH 3KCTPEeHHOM’ : +8(800) 100-63-46 (CHEMTREC)
noMoLM:

PA3AEN 2: UpeHTpukaums onacHocTm (onacHocTen)
2.1 Knaccudukauma BewWecTB Uin cMecen

He aBnseTca onacHbIM BeLLECTBOM WM CMeCbio cornacHo pernameHTy (EC) N° 1272/2008
2.2 3neMeHTbl MAapKUPOBKMU

He aBnseTca onacHbIM BeLLEeCTBOM MM CMeCbto cornacHo pernameHTy (EC) N2 1272/2008

2.3 [Mpoume BMAbI ONACHOCTU - HET

PA3AEN 3: CoctaB (MHdOpMaLMA O KOMNOHEHTaX)

3.1 BewecrBa

Sigma- P3850 Crpannua 1 w3 8

The life science business of Merck operates as MilliporeSigma in MERCK
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Bepcusa 6.3
[Oata Pesnsnm 26.04.2022
B cooTBeTcTBUM C MNMocTtaHoBneHneM (EU) No. 1907/2006 [aTa neyatn 03.11.2024

PA3AEN 1: UpeHTMUMKaALMA XMMUYECKOW NPOAYKLIMM U CBEAeHUNA O Npou3BoAaUTeNne Unm
nocrasBLlyMKe

1.1 MpeHntndumkartopbl NpoaykKTa

HasBaHue npoaykTa - Polygalacturonic acid

MpoaykT # : 81325

Mapka : Sigma

REACH N¢ : [laHHOe BelLecTBO He MMEeEeT pernmcTpaunMoHHOro HoMepa, Tak Kak

perucTpaumsa He p TOHHaX He TpebyeT perucrTpaunm nunu
perncrpauusa npeaycMoTpeHa ana 6oneenoss
CAS-Homep. : 25990-10-7

1.2 YcraHOBJIeHHbIEe peKOMeHAyEeMbIe U He peKOMeHAyeMble 06,1acTM NpMMeHeHunn
BewecTtBa Win cMecu

Cdepbl npuMeHeHUs : JlabopaTopHble xMMuKaTbl, [IPOM3BOACTBO BELLECTB
1.3 [JaHHble 0 NocCTaBLMKe B nacnopre 6esonacHoCTHn

KomnaHus . Merck Life Science LLC
Valovaya 35
115054 MOSCOW
RUSSIAN FEDERATION

TenedoH i +7 7495 621-5828
dakc : +7 7495 621-6037
1.4 TenedoH 3KCTPEHHOW CBA3MU
TenedoH 3KCTPEeHHOM’ : +8(800) 100-63-46 (CHEMTREC)
noMoLM:

PA3AEN 2: UpeHTpukaums onacHocTm (onacHocTen)
2.1 Knaccudukauma BewWecTB Uin cMecen

Be3sonacHoe BewecTBO nnm cMecb cornacHo PernamenTy (EC) No. 1272/2008.
2.2 3neMeHTbl MAapKUPOBKMU

Be3sonacHoe BewecTBO nnm cMecb cornacHo PernameHTty (EC) No. 1272/2008.

2.3 [Mpoume BMAbI ONACHOCTU - HET

PA3AEN 3: CoctaB (MHdOpMaLMA O KOMNOHEHTaX)

3.1 BewecrBa

Sigma- 81325 Crpannua 1 w3 8

The life science business of Merck operates as MilliporeSigma in MERCK

the US and Canada



BbibpaHHbIe 3aWNTHbIE NepYaTKN AOIKHbI COOTBETCTBOBATb TEXHNUYECKNUM
xapakTtepuctukam PernamernTta EC 2016/425 n ocHOBaHHOIo Ha Hel ctaHaapTa EN

374.

3awmTa NOKpPOBOB Tena
Bbi6op 3awimTHOM cneuoaexabl cneayeTt AefnaTb B 3aBUCMMOCTM OT ee Tuna,
KOHLUEeHTpaLumn n Konmyectsa MCNoJb3yeMbiX ONacCHbIX BELWECTB, a TakxXe OT
KOHKPETHbIX NMPOM3BOACTBEHHbIX YCN0BM., BblbOp cpeacTB 3alunTbl AO/KEH
OCYLLECTBIATLCA B COOTBETCTBMU C KOHLUEHTPAUWEN N KONMYECTBOM OMNaCHOro

BeWweCcTBa B KOHKPETHOM Npon3BoACTBEHHOM NMOMELLEHUMN.

3awmTa AbiXaTeNbHbIX NyTen
PecnupatopHas 3awmTa He TpebyeTtcsa. [nsa obecneyeHus 3alinTbl OT BPEAHOro
Bo3gencteus le (EN 143) ncnonb3oBaTb nblie3awnTHble Mackn. Ncnonb3oBaTb
pecnmpaTopbl 1 KOMMOHEHTbI, NpolleawmnencrnbiTaHns no coorsetcTeytow, CEN

(EBponelickmnin komuTeT No ctaHgaptTusaumn) (EC).

KOHTpONb BO3A4EeUCTBUSA Ha OKpPY>KaloLlyo cpeay
He gonycTuTb nonagaHue npoaykTa B BOAOCTOKMU.

PA3AEJ1 9: ®u3nkKo-xmMnuueckme CBOMCTBa

9.1 WHbopMauma 06 0CHOBHbIX (PU3UKO-XUMUUECKUX CBOMCTBAX

a)

b)
)
d)

e)

f)

9)

h)

3)
k)
D)

m)

Sigma- P3850

The life science business of Merck operates as MilliporeSigma in

dusnyeckoe
COCTOSIHME

LiBeT
3anax

Touka
nnasneHunsa/Touka
3amMep3aHuns

HayanbHasa Touyka
KUNEHUNA N MHTEPBA
KnneHus

FoptoyecTb
(TBEpAOro Tena,
rasa)

BepXHUI N HUXHUIA
npeaensi

BOCM/IaMEHSIEMOCTH
VN B3pbIBAaEMOCTHU

TemnepaTtypa
BCMbIWKN

TeMmnepaTypa
CaMoOBO3ropaHus

TeMmnepaTypa
pa3noxeHus

pH

Ba3kocTb

PacTtBopuMOCTb B

the US and Canada

TBEPAbIN

AaHHblE OTCYTCTBYIOT
JaHHbIE OTCYTCTBYIOT

AaHHble OTCYTCTBYIOT

AaHHbIE OTCYTCTBYIOT

OaHHble OTCYTCTBYIOT

AaHHblIE OTCYTCTBYIOT

AadHHble OTCYTCTBYIOT

AaHHble OTCYTCTBYIOT

AaHHble OTCYTCTBYIOT

AdHHbIE OTCYTCTBYIOT

BA3KOCTb, KWHEMaTUYecKas: AaHHble OTCYTCTBYHOT
BA3KOCTb, AMHaMmnyeckas: gaHHble OTCYTCTBYIOT

AdHHbIE OTCYTCTBYIOT

Crpannna 4 u3 8
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