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Risk Assessment and Standard Revision of Plant
Extracts as Food Additives Extracts of Rosemary as
an Instance
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ABSTRACT

Plant extracts could be used as food additives because they carry specific index components,
which have been extracted and purified, and comply with the definition of “food additives” as defined in
Article 3 of “Act Governing Food Safety and Sanitation”. “Standards for specification, scope, application
and limitation of food additives” in Taiwan is a positive list management, which refers to documents
concerning animal safety test data, relevant international regulations, standards and permitted conditions,
processing uses of various food additives and the necessity of their use, etc. A risk assessment was
formulated based on the dietary habits of Taiwanese. In this study, the antioxidant extracts of rosemary
were taken as an example to illustrate how the food additive standards were amended and the risk of
Taiwanese dietary habits was assessed. The maximum allowable concentration of extracts of rosemary
in EU regulations was referred, and substituted into the Taiwan food additives intake model (TFAIM) to
evaluate the consumption under conservative estimates by Taiwanese. The exposure dose of the maximum
allowable concentration is calculated based on the acceptable daily intake (ADI) of extract of rosemary.
The results showed that the exposure dose only accounts for 14.5 - 78.0 % of the ADI, which is an
acceptable risk. On January 25, 2021, the Ministry of Health and Welfare has issued an amendment to the
“Standards for specification, scope, application and limitation of food additives”, augmented extracts of
rosemary into the category (3) “Antioxidant” , and set standards for the specification, scope, application

and limitation of rosemary extracts.

Key words: food additives, extracts of rosemary, the maximum allowable concentration, food
safety risk assessment



