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General Introduction 
 

In line with the global movement towards tighter control on flavourings, SAAFFI, 

together with the Department of Health (DoH) Food Control, the International 

Organization of the Flavour industry (IOFI) and the European Flavour 

Association (EFFA), has drawn up a “Flavouring Standard for the South African 

Flavour Industry”. It is largely based on the EC Regulation on Flavourings, 

published on 31 December 2008.  

 

This Guidance Document aims to harmonise the interpretation of the Standard 

within the South African Flavour Industry. It is hoped that this document, 

together with the Standard, will also serve as a reference for those doing 

business with South Africa and for enforcement authorities. 

 

SAAFFI stresses that manufacturers and suppliers of flavourings have the 

responsibility to market safe flavourings. Their use must not mislead the 

consumer about the nature or quality of the foodstuff. Their presence in food 

should, therefore, always be indicated by appropriate labelling. 

 

This Guidance Document is built up of ten Sections: 

Section 1:   Disclaimer (page 2) 

Section 2:   General aspects about the Flavouring Standard (page 2) 

Section 3:   Guidance on the General Principles (pages 2, 3) 

Section 4:   Guidance on the Definitions (Pages 3-6) 

Section 5:   Guidance on the Permitted Primary Products used for the 

production of Smoke flavourings and Reaction Conditions under 

which they are prepared (pages 6, 7) 

Section 6:   Guidance on the restriction on the presence of certain substances 

(page 7) 

Section 7:   Guidance on the restriction on the use of certain source materials 

(page 7) 

Section 8:   Guidance on the B2B labelling of flavourings (Not intended for sale 

to the final consumer) (Pages 8-9) 

Section 9:   Comment on the labelling of flavourings in the list of ingredients on 

consumer packs (page 9) 

Section 10: Supplements (page 10) 
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1. Disclaimer 
 

This Guidance Document has been produced by SAAFFI solely to provide 

informal guidance. It should be read in conjunction with all relevant legislation. 

The guidance given herein should not be used as a substitute for legal advice 

and should not be considered as an authoritative interpretation of any laws. 

Everyone should be aware of, and fulfil, all their obligations under applicable 

national and international laws and regulations; this document does not relieve 

any person of their obligations under those laws and regulations. 

 

This Guidance Document was drawn up with great care. However, SAAFFI 

cannot be held accountable for the correctness of information, suggestions, 

advice and possible printing errors. Neither SAAFFI nor any individual Members 

or officers, can be held liable for any loss or damage resulting from following or 

relying on this Guidance Document or other SAAFFI documentary materials.  

By using this Guidance Document, you will be deemed to have accepted the 

above limitation of liability. 

 

EFFA has the copyright for its Guidance Document, upon which this one is 

based. The reproduction of the total text or parts thereof is permissible only if 

title and author are named and written permission has been granted by EFFA 

and SAAFFI. 

 

EFFA permitted its Guidance Document to be used by SAAFFI to help it draw 

up its own aligned to the Flavouring Standard for the South African Flavour 

Industry, for which SAAFFI is extremely grateful.   

 

2. General aspects about the Flavouring Standard 
 

The Flavouring Standard for the South African Flavour Industry is based to a 

large extent on Regulation (EC) No 1334/2008 of the European Parliament and 

of the Council of 16 December 2008 on flavourings and certain food 

ingredients with flavouring properties for use in and on foods.  

There are, however, two areas of deviation: 

 The expanded list of accepted Flavouring Substances, as outlined on 

page 4 of the Standard, to take into consideration flavour companies 

based outside the EU. 

 A simplification of the labelling of flavourings (page 7 of the Standard) 

that takes into account current South African regulations and the needs 

of Business to Business (B2B) trade. 

 

This guide is a “living” document and will be updated on a regular basis. If you 

have further questions, please do not hesitate to contact SAAFFI on 

info@saaffi.co.za  

 

3.  Guidance on the General Principles 
The eight general principles of the Flavouring Standard for the South African 

Flavour Industry are its basis. 
 

General Principles 1, 2, 3, 4, 5a, 5b, and 6 are referenced from the Codex 

Alimentarius Guidelines for the use of flavourings CAC/GL 66-2008 and should 

not require any further clarification. The link is www.codexalimentarius.net 

mailto:info@saaffi.co.za
http://www.codexalimentarius.net/
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General Principle 6 is also referenced from the South African regulations 

relating to the Labelling and Advertising of Foodstuffs, R 146 of 1 March 2010 

(as amended in R 45 of 19 January 2012). The link is www.health.gov.za  

 
General Principle 7 is about Flavourings with Modifying Properties (FMPs) and 

their determined “functional/technological effect” in the final foodstuff at their 

intended use level.    

The definition of “flavouring” is a product that is added to food to impart, 

modify or enhance the flavour of food, excepting flavour enhancers that are 

considered as food additives.  

The term "flavouring with modifying properties" has not been defined in the 

European regulations. It can be interpreted to mean flavourings whose primary 

“functional/technological effect” is that of modifying the odour and/or taste of 

the food as opposed to enhancing the existing taste and/or odour of a 

foodstuff, for example. 

The European Commission issued “Guidance notes on the classification of a 

flavouring substance with modifying properties and a flavour enhancer” on 27 

May 2014 [included in Supplement A]. The Commission Guidance Note aims at 

providing food business operators and competent authorities with criteria in 

order to distinguish between the use of a chemically defined substance as a 

flavour enhancer or as a flavouring substance with modifying properties. 

EFFA issued a dedicated Guidance Document on Flavourings with Modifying 

Properties in March 2015 aiming at providing supplemental guidance to the 

flavouring industry and to the food industry on how to establish the appropriate 

use of flavourings with modifying properties. [Supplement A] 

 

4. Guidance on the Definitions 

 
Flavour precursors  

These are products that do not necessarily have flavouring properties 

themselves but are intentionally added to food for the purpose of producing 

flavour by breaking down/reacting with other components during the 

processing of the food. 

When flavour precursors are obtained from food they do not need to be 

evaluated and approved. 

Examples of flavour precursors include: 

•  Carbohydrates, oligopeptides and amino acids. 

Precursors can be single substances or mixtures. Some flavour precursors can 

belong to more than one flavouring category depending on their intended 

use: for example some amino acids can be used as flavour precursors but if 

they are listed on one of the approved lists of Flavouring Substances, they may 

also be used for this purpose. 

 
Flavouring 

The definition of flavouring used here is that of IOFI. Important to note is that the 

term flavouring does not include flavour enhancers considered as food 

additives under the Codex Class Names and the International Numbering 

System for Food Additives CAC/GL 36-1989. Furthermore flavourings do not 

include substances that have an exclusively sweet, sour or salty taste such as 

sugar, vinegar, table salt. 

Flavourings are generally a mixture of ingredients, and may contain any one or 

more of the defined categories: flavouring substances (including natural 

http://www.health.gov.za/
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flavouring substances), natural flavouring complexes, thermal process 

flavourings, smoke flavourings. They may also contain non-flavouring 

ingredients within defined conditions, such as carriers and solvents, as outlined 

under General Principles 6a and 6b. 

Only flavourings containing in their flavouring part solely “natural flavouring 

substances” and/or “flavouring preparations” can be labelled with the term 

“natural”. 

Flavourings are not intended to be consumed as such. 

 
Flavouring preparation 

Flavouring preparations are products other than chemically defined 

substances which meet the definition of flavouring materials and which are 

obtained from food or other material of vegetable, animal or microbiological 

origin by appropriate physical or enzymatic or microbiological processes either 

in the raw state of the material thus derived or after further processing for 

human consumption by one or more of the traditional food preparation 

processes, which are listed in the Flavouring Standard for the South African 

Flavour Industry. 

ISO Standard 9235 gives some examples of different flavouring preparations 

such as essential oils, extracts and tinctures.  

Due to the way they are produced, flavouring preparations are complex 

mixtures containing more than volatile flavouring molecules. Therefore the 

presence of constituents that are naturally present in the flavouring preparation 

due to their presence in the source materials, e.g. intrinsic fruit water, as well as 

foods/food ingredients used during the manufacturing process, e.g. ethanol, 

edible oil, acetic acid, can be considered as part of the flavouring 

preparation. 

Flavouring preparations shall be produced in line with appropriate processes as 

described in the Flavouring Standard for the South African Flavour Industry. 

If solvents are used for extraction purposes to obtain flavouring preparations, 

only those listed in the EU Extraction Solvents Directive 2009/32/EC (as 

amended) shall be used and the applicable maximum residue levels should be 

observed. The remaining amount of extraction solvents depending on the 

process, together with other intrinsic components from the respective source 

material e.g., fruit/plant sugars or cell water, are part of the entire flavouring 

preparation. 

It needs to be clearly stipulated that solvents or carriers, added for purposes 

other than extraction, e.g., for dilution, or standardization, or when used outside 

the conditions/limitations of EU Directive 2009/32/EC (as amended), will not 

become part of the entire flavouring preparation. 

 
Flavouring substance 

Flavouring substances are the basic building blocks from which flavourings are 

created.  

The category flavouring substance does not differentiate between natural and 

artificial flavouring substances. Please note that the denominations “nature-

identical” and “artificial” (and the distinction between them) no longer exist. 

See also the definition of natural flavouring substance. 

A flavouring substance is obtained from materials of vegetable, animal, 

microbiological or mineral origin. For ‘natural flavouring substances’ more 

specific rules apply (See below) 



SAAFFI Guidance Document (v.1) to the 

Flavouring Standard for the South African Flavour Industry v.1.0 
 

 

 

Page 5 of 47 

 

Ammonium, sodium, potassium and calcium salts as well as chlorides, 

carbonates and sulphates are covered by the generic substances, providing 

that they have flavouring properties. 

 
Natural flavouring substance.  

A flavouring substance is considered to be ‘natural’ when it is obtained from 

material of vegetable, animal or microbiological origin, by natural processes, 

and has been “identified in nature”. 

“Identified in nature” means: 

1. identified in materials of plant, animal, microbiological, or mineral origin,    

and/or 

2. identified in food in the raw state or processed or partly processed for 

human consumption, and 

3. meeting the criteria for the validity of identifications in nature as further 

described in the attachment to IOFI Information Letter 1333, and where 

necessary in specific IOFI guidelines for using the technique of LC-MS for 

identifications. 

Substances which do not meet the above-mentioned requirements shall not 

be considered as being natural. 

 

Other flavouring 

In cases where a flavouring material does not fit the definition of flavouring 

substances, flavouring preparations, thermal process flavourings, smoke 

flavourings or flavour precursors, it is automatically classified as 'other 

flavouring'. 

Other flavourings always require an evaluation and approval. 

As discussed under the definition ‘flavouring’, no flavouring containing in their 

flavouring part “other flavourings” can ever be labelled with the term “natural”. 

Rum ether is regarded as an example of a product which falls into the 

category of ‘other flavouring’. 

 
Source material  

Source material means material of vegetable, animal, microbiological or 

mineral origin from which flavourings or food ingredients with flavouring 

properties are produced. Source materials can be food or non-food. 

According to Regulation 178/2002/EC, food is considered as any substance or 

product, whether processed, partially processed or unprocessed, intended to 

be, or reasonably expected to be ingested by humans. Materials of vegetable, 

animal, microbiological and mineral origin for which it can sufficiently be 

demonstrated that they have been used for the production of flavourings are 

also considered to be food in this context. This is considered to take account of 

materials used anywhere worldwide for these purposes prior to the date of 

application of the Regulation (20th January 2011). 

Any other material will be considered as non-food and will have to be 

evaluated when used as a source material for flavouring preparations, thermal 

process flavourings or flavour precursors. 

Source materials listed under “Restriction on the use of certain Source 

Materials” in the Flavouring Standard for the South African Flavour Industry shall 

not be used for the production of flavourings and/or food ingredients with 

flavouring properties. 

 

Thermal process flavouring  
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A thermal process flavouring is obtained as a result of intentionally heating a 

blend of an amino containing ingredient (nitrogen source) and a reducing 

sugar. 

Examples of nitrogen sources include amino acids and their salts, peptides, 

proteins from foods, hydrolysis products of those proteins. Reducing sugars are 

e.g. dextrose/glucose, xylose. 

The process conditions applied to such mixtures are described in Annex V of 

Regulation (EC) no 1334/2008 of the European Parliament and of the of 16th 

December 2001 on flavourings. 

It should be underlined that any thermal process flavouring not produced 

according to the conditions for the production as specified in Annex V needs 

specific evaluation and authorization. 

 

 
 
Fig 1: Time/Temperature Chart for production of Thermal Process Flavourings 

and differentiation between area not meeting the conditions of Annex V Part A versus area 

meeting those conditions  

 

As shown in Fig 1, for all Time/Temperature conditions above the red line, the 

Thermal Process Flavouring has to be evaluated. 

It is the responsibility of the flavouring producing company to judge whether or 

not the conditions used in their production are compliant with the conditions 

set out in Annex V. 

 

5.   Guidance on the Permitted Primary Products used for the production 
of Smoke flavourings and Reaction Conditions under which they are 
prepared 

 

Smoke flavourings are regulated by Regulation (EC) No 2065/2003:34 

The following products fall under the definition of a ‘smoke flavouring’: 

 ‘primary smoke condensate’  

 ‘primary tar fraction’ 

 ‘primary products’  

 ‘derived smoke flavourings’  
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EU regulation 1321/2013 of 10th December 2013 lists the authorised smoke 

flavouring primary products, and gives full details of their suppliers, 

characteristics and conditions of use. 

 

6. Guidance on the restriction on the presence of certain substances 

 
Only flavourings or food ingredients with flavouring properties which meet the 

following conditions may be used in or on foods: 

 they do not, on the basis of the scientific evidence available, pose a 

safety risk to the health of the consumer and 

 their use does not mislead the consumer. 

Products (flavourings and/or food) which do not comply with this Regulation 

are prohibited. 

Because doubts have been expressed about the safety of a number of 

substances occurring naturally in source materials for flavourings and food 

ingredients with flavouring properties, e.g. some herbs, spices, specific 

restriction to their use have been outlined in Annex III of Regulation (EC) No. 

1334/2008. 

Annex III Part A lists substances that shall not be added as such to food.  

Annex III Part B lists certain substances, naturally present in flavourings and/or 

food ingredients with flavouring properties, to which maximum levels in the 

compound food are applicable. Taking the top substance on the list, Beta-

asarone, as an example, this is a substance that can occur naturally in 

alcoholic beverages. The indicated maximum level shall not be exceeded as a 

result of the use of flavourings and/or food ingredients with flavouring 

properties in and on those foods as marketed. 

In the case of dried and/or concentrated foods which need to be 

reconstituted, the maximum levels shall apply to the food as reconstituted 

according to the instructions on the label, taking into account the minimum 

dilution factor. 

 

7. Guidance on the restriction on the use of certain source materials 

 

Annex IV of Regulation (EC) No. 1334/2008 outlines prohibitions or restrictions on 

the use of certain plant, animal, microbiological or mineral materials in the 

production of flavourings and food ingredients with flavouring properties and 

their application in food production due to concerns for human health. 

Annex IV Part A lists source material that shall not be used. 

Annex IV Part B gives details of flavourings and/or food ingredients with 

flavouring properties produced from source materials that may be used only 

under the conditions indicated. 

 

8. Guidance on the B2B labelling of flavourings (Not intended for sale to 

 the final consumer) 

 
Although this section concerns flavourings not intended for sale to the final 

consumer, it is also necessary to consider the labelling of the flavouring in the 

ingredients list of the flavoured compound food. Reference to this aspect is 

made in the comments that follow. 

The naming and labelling of flavourings must not mislead users of flavourings. 
 

Default labelling 
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‘Flavouring’ or a more specific name or description of the flavouring, without 

any further qualification such as ‘natural’, may be used in B2B circumstances  

Examples of more specific names or descriptions of the flavouring would be: 

‘apple flavouring’, ‘banana flavouring’, ‘roasted chicken flavouring’, and 

others, where an indicator of the flavour-profile is added to the sales 

description. 

Where applicable (i.e. where the composition of the flavouring does allow) 

specific names such as ‘orange oil’, ‘lemon oil’, ‘yeast extract’, ‘spice extracts’ 

(i.e. mentioning the name of Essential oils and extracts), and others, remain 

authorised. 

 
Voluntary qualification of flavourings as natural 

Although in general all flavourings are to be referred to as Flavouring, there are 

cases in the business to business (B2B) scenario where the buyer needs and/or 

wants to know more about the flavouring.  

In such cases there is the possibility to voluntarily qualify the flavouring as 

natural if the flavouring component is made up of only natural ingredients 

(100%), namely ‘flavouring preparations’ and/or ‘natural flavouring 

substances’. The inclusion of all other categories of flavourings (flavouring 

precursors, smoke flavourings, etc…) prevents the flavouring from being 

described as natural. 

The labelling of the flavouring must be in line with the following requirements: 

I. Natural flavouring substances 

 The term ‘natural flavouring substances’ is authorised for use if the 

flavouring component only contains flavouring materials that fit the 

definition ‘natural flavouring substance’. If preferred and if applicable, 

the term ‘natural <<X>> flavourings’, ‘natural <<X>> flavouring with other 

natural flavourings’ or ‘natural flavouring’ may be used as an 

alternative. 

II. Natural <<X>> flavouring:   

The term ‘natural’ may only be used in combination with a reference to 

a food, food category or a vegetable or animal flavouring source if the 

flavouring component has been obtained exclusively or by at least 95% 

by weight/weight from the source material referred to. 

The description shall read ‘natural <food(s) or food category or 

source(s)> flavouring’. 

The 95/5 rule: In order to carry the description 'natural X flavouring', at 

least 95% by weight of the flavouring component must be from 'X'. The 

other maximum 5% can only be used for standardisation or to give, for 

example, a more fresh, pungent, ripe or green note to the flavouring. It is 

understood that the flavour of 'X' must be easily recognisable in the 

flavouring itself. Sensorial assessment may be required to support this 

rule. 

III. Natural <<X and Y>> flavouring: 

 It is possible to label flavourings as ‘natural <<X and Y>> flavouring’ 

 when the total source material from the named sources is at least 95% 

 by w/w of the flavouring component. The flavour perception of the 

 named sources needs to be easily recognised. In line with the 

 labelling requirements, the major contributor by weight 

 needs to be mentioned first. It is recommended to refer to a maximum 

 of two sources. 

IV. Natural <<X>> flavouring with other natural flavourings: 
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  To use this term requires the flavouring materials derived from the named 

source(s) to be present and that their flavour can easily be recognized. 

Decisions on the fulfillment of these requirements and whether the use of 

above term is appropriate, will be made on a case-by-case basis at 

company level. In case of uncertainty, i.e. if the source(s) cannot easily 

be recognised, it is recommended to use the labelling ‘natural 

flavouring’ 

V.  Natural <<X and Y>> flavouring with other natural flavourings: 

  The labelling of flavourings as e.g. ‘natural <<strawberry and vanilla>> 

 flavouring with other natural flavourings’ is acceptable when source 

 material from strawberry and vanilla is present. The flavour perception of 

 strawberry and vanilla needs to be easily recognised. In line with the 

 labelling requirements, the major contributor by weight needs to be 

 mentioned first. It is recommended to refer to a maximum of two 

 sources. 

VI.  Natural flavouring: 

 The term ‘natural flavouring’ may only be used if the flavouring 

component is derived from different source materials and where a 

reference to the source materials would not reflect their flavour or taste. 

 There are two cumulative conditions: 

 The flavouring component is derived from different source materials 

and 

 Reference to the source materials does not reflect their flavour or 

taste. 

Industry’s understanding is that if a single source material is used and its 

flavour is not recognisable, it should be possible to label it 'natural 

flavouring'.  

 The term ‘natural flavouring’ is available for flavourings when no clear 

relationship between the different source materials used in the 

flavouring component and the overall taste exists. In case of uncertainty 

about this relationship, it is recommended to use the term ‘natural 

flavouring’. 

 

The diagrams in Supplement B can be of additional help. 

 

9. Comment on the labelling of flavourings in the list of ingredients on 

 consumer packs  
  

In current South African regulations relating to the labelling and advertising of 

foodstuffs, a flavouring that has been added to or used in a foodstuff is to be 

indicated in the list of ingredients as “flavouring” with no additional qualifier. 

 

10. Supplements 

   
 Supplement A:  EFFA Guidance Document 15/01 on Flavourings with  

  Modifying Properties (FMP). 

  Attachment 2: EFFA document FL/12/44C. 

  Attachment 3: FEMA guidance for sensory testing. 

  Attachment 4: EFFA Sensory profiling, summary.  

  

 Supplement B:  Attachment IIc: Examples of natural flavourings and their 

  labelling. 
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  Attachment IV: EFFA examples of the labelling of Natural 

  <<X>> flavouring. 

  Attachment V: EFFA Flow chart for the labelling of  

  flavourings. 

  Attachment VI: EFFA examples of flavour wheels for  

  Natural <<X>> Flavouring 

 

 

***** 
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Supplement A 

   

EFFA Guidance Document 15/01 on Flavourings with Modifying Properties 

(FMP). 

 

 

EFFA Guidance on Flavourings with Modifying Properties (FMP) 

 

 
Preliminary remarks 

The European Commission issued its “Guidance notes on the classification of a flavouring 
substance with modifying properties and a flavour enhancer”, hereinafter referred to as the 
“Commission Guidance Note”1 [Attachment 1] on 27 May 2014.  
This Commission Guidance Note aims at providing food business operators and competent 
authorities with criteria in order to distinguish between the use of a chemically defined 
substance as a flavour enhancer or as a flavouring substance with modifying properties. Such 
criteria shall help the applicants of new chemically defined substances to classify them in 
order to apply for authorisations within the correct legal framework. 
The Commission Guidance Note as well as the EFFA document FL/12/44C [Attachment 22] 
submitted by EFFA in the course of the editorial discussions at EU-level relate to chemically 
defined substances in the context of their notification. However, it appears that food 
operators increasingly raise specific questions relating to the correct use and the appropriate 
labelling of flavourings with modifying properties in general.  
The objective of this document is to provide supplemental guidance to the flavouring industry 
and to the food industry on how to establish the appropriate use of flavourings with modifying 
properties. 

Supplemental guiding elements 

One of the key conclusions of the Commission Guidance Note is that the intended functional 
effect in the final food determines the legal status of the substance under consideration and 
hence how it will be classified, either as flavour enhancer or as flavouring substance with 
modifying properties. 
EFFA is however of the opinion that it is the determined “functional / technological effect” in 
the final food at the intended use level rather than the intended effect that determines under 
which regulation the ingredient will fall and how it needs to be  classified and / or notified. 
It is EFFA’s understanding that this principle applies to flavourings as a whole and to all 
flavouring categories as defined by Article 3(2)(a)(i) of the Flavouring Regulation (EC) No 
1334/2008 and mixtures thereof. In fact, it is the determined functional effect at the intended 
use level in the final food that determines the legal status of a given flavouring material or a 
combination of flavouring materials. 
This is moreover important for those products that have a combination of FMP’s, combination 
of which may be assembled by the design of the flavouring, i.e. by the flavouring industry or 
by the food industry who wishes to combine multiple flavourings.  

                                            
1 Attachment 1: Commission Guidance notes on the classification of a flavouring substance with modifying 
properties and a flavour enhancer  27-5-2014 

2 Attachment 2: EFFA FL/12/44C Recognition and FMP vs Flavour Enhancer 
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Definitions and Terminology 

The following summary provides an overview of the most relevant definitions and terms used 
in this document. 
Flavourings (as defined according to Article 3(2) of Regulation (EC) No 1334/2008 on 
flavourings):  

- Products not intended to be consumed as such, which are added to food in order to 

impart or modify odour and / or taste; 

- Made or consisting of the following categories: flavouring substances, flavouring 

preparations, thermal process flavourings, smoke flavourings, flavour precursors or 

other flavourings or mixtures thereof. 

Substances with exclusively sweet, sour or salty taste are excluded from the scope of the 
Regulation according to Article 2(2)(a) of 1334/2008/EC. 
The regulation does not explicitly state that the corresponding flavouring category itself 
should have flavour; therefore, a flavouring category could be tasteless or odourless.  In 
conclusion, the definition of flavouring covers all flavouring categories mentioned in the 
definition which are added to food to impart or modify odour and / or taste.  
The term “flavouring with modifying properties” has not been defined in the regulation but 
can be interpreted to mean those flavouring categories which modify odour and / or taste of 
the food.  
Food additive (as defined according to Article 3(2) of Regulation (EC) No 1333/2008): 

- “any substance” not normally consumed as a food in itself and not normally used as a 

characteristic ingredient of food, whether or not it has nutritive value, the intentional 

addition of which to food for a technological purpose in the manufacture, processing, 

preparation, treatment, packaging, transport or storage of such food results, or may 

be reasonably expected to result, in it or its by-products becoming directly or 

indirectly a component of such foods”. 

- Furthermore according to Recital (5) of Regulation (EC) No 1333/2008, “food additives 

are substances that are not normally consumed as food itself but are added to food 

intentionally for a technological purpose described in this Regulation”. 

Flavour enhancer (as laid down in point 14 of Annex I of Regulation (EC) No 1333/2008 on 
food additives):  

- “Flavour enhancers” are substances which enhance the existing taste and / or odour 

of a foodstuff. 

For the purpose of this document the word “enhance” is a synonym for the words “intensify, 
increase, strengthen, amplify”. 

Determination of the functional effects 

A key aspect in the determination of the functional / technological effect is how the difference 
between the reference sample (without the material under sensorial evaluation3) and the test 
sample (with the material under sensorial evaluation at the intended use level) is established 
by a trained expert panel. 

                                            
3 The “material under sensorial evaluation” can be one of the categories of flavourings as defined by Art. 3(2) of the 
Flavouring Regulation (EC) No 1334/2008 or mixtures thereof. 
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It should be underlined that the result of the sensory testing should be established for at least 
one representative example of the main food matrices / food categories according to the 
intended use of the material.  This could include the establishment of levels above which the 
material under evaluation has no longer the functional effect of a flavouring with modifying 
properties.  It should be accepted, that these levels equally apply to all subcategories under 
the main food category.  
If various flavour characteristics are modified (i.e. the modification/change in perception, be it 
increase or decrease) and where no flavour characteristic is perceived by a trained expert 
panel as being significantly more intense relative to the others, the material under sensorial 
investigation would be classified as a flavouring with modifying properties (for graphic 
explanation see Attachment 22). 
In order to determine the functional effects of the material under sensorial evaluation its 
sensory effects should be established using internationally recognized sensory protocols 
primarily ISO 3972 and 13299, but also ASTM methods such as E 1909-11 and E 2164-08 or the 
FEMA guidance for sensory testing  [see Attachment 34]. 
The data analysis of the obtained results shall be established by scientifically accepted 
statistical methods such as Student’s t test or ANOVA analysis (Analysis of Variance).  
Two sensory tests should be applied: 

1.  In order to determine whether the material is in the scope of the Flavouring 

Regulation (EC) No 1334/2008 or not it has to be established that the material does 

not have exclusively a sweet, sour or salty taste4.  

2. Test the materials or mixture of materials in the desired food matrix/food category. 

Prior to this sensory analysis the relevant sensory attributes shall be established by 

the test director. The sensory profile with and without shall be established by 

recognized statistical methods and the obtained differences plotted in a graph. 

Attachment 45 gives a brief overview of how sensory protocols are applied.  

Subsequently the sensory profile shall be studied to ensure that the overall modification 
induced by the tested material, in case an increase in sweetness, saltiness or acidity (sourness) 
occurs, is in balance and the eventual sweetness/saltiness modification is not the primary 
effect. For general explanation please see attachment 2 EFFA presentation FMP vs FE.  

Maximum advised use levels 

The maximum advised use level as provided by the Flavour producer is based on the above 
sensory data set and is the threshold use level which should not be exceeded in order to 
ensure flavour functionality of the flavouring. If the flavouring is used in combination with 
another flavouring which may have modifying properties, then this advised use level is no 
longer applicable and new sensory data shall be established for the combined flavouring.  
Where applicable, the maximum advised use level will also consider any restrictions of use in 
food/food categories as established on the EU Union List of Flavouring Substances for certain 
flavouring substances6. 

  

                                            
4 Attachment 3: FEMA Guidance for the Sensory Testing of Flavorings with Modifying Properties within the FEMA 
GRASTM Program. Food Technology, Nov 2013, Vol. 67, No 11 

5  Attachment 4: Sensory Profiling 

6 EU Union List of Flavouring Substances as adopted by Commission Implementing Regulation (EU) No 872/2012. 
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Disclaimer  
The present document has been produced by EFFA solely with the aim of providing informal guidance. It 

should be read in conjunction with the relevant legislation, being understood that only European Union 

legislation published in paper editions of the Official Journal of the European Union is deemed authentic. 

The guidance given by EFFA should not be used as a substitute for legal advice and should not be 

considered as an authoritative interpretation of the law, as only the European courts have the power to 

interpret statutory provisions. 

Everyone should be aware of and fulfill all their obligations under applicable national and European laws 

and regulations. The guidance given by EFFA does not relieve members or any other persons of their 

obligations7 under those laws and regulations and members and any other persons should always satisfy 

themselves in any particular instance that the guidance provided by EFFA can be properly followed.  

 
 
EFFA Secretariat – 4 March 2015 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                            
7
 All flavourings - either produced from source materials qualified as food or as non-food - have to comply with the 

general food law (Regulation (EC) No 178/2002). 
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Supplement A 

 

Attachment 2: EFFA document FL/12/44C. 

 
Effects of flavouring substances with modifying properties (FMP) vs. effects of flavour 
enhancers (FE) on sweet and/or sour and/or salt perception – How to demonstrate the 
classification? 
Visualisation of concept (see slides 2 – 4) and Explanatory examples (see slides 6 – 10) 

 

Slide 2 
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Slide 3 

 

 
Slide 4 
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Slide 6 

 

 
Slide 7 
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Slide 9 
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Slide 10 
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Supplement A 

 

Attachment 3: FEMA Science Committee develops Guidance for the Sensory 

Testing of Flavorings with Modifying Properties 
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Supplement A 

 

Attachment 4: EFFA guidance for sensory testing. 
 
This summary describes the overall process for determining a sensory profile. A sensory 
profile is a descriptive analysis of a sample by a panel of trained assessors. Assessors can be 
trained and validated using methods as described in ISO 13299 and 3972. Sensory profiling is 
based on the concept that the overall sensory impression obtained from a sample consists of a 
number of identifiable sensory attributes (descriptors), each of which is present to a larger or 
smaller degree. The list of all relevant sensory descriptors, each with its intensity value, is the 
sensory profile. The descriptors are flavour dependant, i.e. a strawberry flavour will not have 
the same descriptors as an orange flavour. The latter may e.g. have a “peely” attribute which 
is not present in strawberries. The panel has been trained to recognize each descriptor by 
assessing typical molecules or blend of molecules that corresponds to that specific descriptor, 
like ethyl butyrate for fruitiness. 
 
The procedure is specifically aimed at comparing the sensory profile of one food with that of 
another or particularly in this case, comparing the sensory profile of a food containing one 
flavouring with that of the same food containing a different flavouring. This is based on the 
sensory testing/profiling by a group of assessors suing the same list of attributes as described 
amongst others in ISO 13299 and making comparisons between the samples with statistical 
analysis. 
 
A maximum of 8 samples are presented in a tasting session. The exact number of samples will 
depend on their complexity. Several sessions can be organized if more samples need to be 
evaluated. 
 
An established protocol should be followed by all assessors for rinsing their mouth and 
cleansing their palate prior to and during evaluations. Assessors should be instructed not to 
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eat, drink and smoke 30 minutes before each evaluation session and to carefully listen to the 
instructions and carefully read the questionnaires. 
 
The assessors score each sample on a pre-selected set of attributes and scales. The attributes 
(sensory descriptors) are chosen by the study director from the attributes relevant for the 
specific flavour. 
 
The procedure summary is as follows: 

- The test samples are prepared and identified by a three digit code that is known only 
to the study director. 
- An example of how intensity can be expressed: Assessors assign appropriate 
intensity ratings for each descriptor on a “0 to 5” structured scale graduated at every 
half point (and where 0=null, 1=very weak, 2=slightly weak, 3=moderate, 4=slightly 
strong, 5=strong). 
- To increase the reliability of the results, repeat presentations of the same samples 
can be made (duplication), ideally in a different order and different coding, 
- ISO 13299- 2003 defines 8-10 assessors as the minimum assessors in a trained expert 
panel to establish sensory profiling 
- The results from each assessor are combined to give an average and are examined 
statistically with e.g. ANOVA (Analysis of variance) or student’s t test in order to define 
significance of differences between each sample for each individual sensory 
descriptor. 
For these analyses, the mean intensity scores are statistically compared to determine 
where significant differences occur. (Statistical significance is established with a 
confidence level of 90% or 95%). If ANOVA is used a multiple comparison test should 
be employed to specify the differences among the samples. Data are usually plotted 
graphically on a spider chart and/or a PCA (Principle Component Analysis) plot. 
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Supplement B 

 

Attachment IIc: Examples of natural flavourings and their labelling. 
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Supplement B 

 

Attachment IV: EFFA examples of the labelling of Natural <<X>> flavouring. 
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Supplement B 

 

Attachment V: EFFA Flow chart for the labelling of flavourings. 
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Supplement B 

 

Attachment VI: EFFA examples of flavour wheels for Natural <<X>> Flavouring 
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