
SCHEDULE 1  
  

Permitted uses of food additives by food type  
  
 

*Additives in Schedules 2, 3 and 4 are permitted   
  
Issue 132  1   Standard 1.3.1  

 
9                 FISH AND FISH PRODUCTS 
9.1             Unprocessed fish and fish fillets (including frozen and thawed) 
    Additives in Schedules 2,3&4 

must not be present in 
unprocessed fish and fish fillets 
(including frozen and thawed) 
unless expressly permitted 
below 

        

                   frozen fish 
  300 301 302 303 Ascorbic acid and sodium, 

calcium and potassium 
ascorbates 

400 mg/kg     

  315 316 Erythorbic acid and sodium 
erythorbate 

400 mg/kg     

  339 340 341 Sodium, potassium and 
calcium phosphates 

GMP       

  450 Pyrophosphates GMP       
  451 Triphosphates GMP       
  452 Polyphosphates GMP       

                   uncooked crustacea 
  220 221 222 223 

224 225 228 
Sulphur dioxide and sodium 
and potassium sulphites 

100 mg/kg     

  300 301 302 303 Ascorbic acid and sodium, 
calcium and potassium 
ascorbates 

GMP       

  315 316 Erythorbic acid and sodium 
erythorbate 

GMP       

  330 331 332 333 
380 

Citric acid and sodium, 
potassium, calcium and 
ammonium citrates 

GMP       

  500 Sodium carbonates GMP       
  504 Magnesium carbonates GMP       
  586 4-hexylresorcinol GMP       

9.2             Processed fish and fish products* 
                   cooked crustacea 
  220 221 222 223 

224 225 228 
Sulphur dioxide and sodium 
and potassium sulphites 

30 mg/kg     

                   roe 
  123 Amaranth 300 mg/kg     

9.3             Semi preserved fish and fish products* 
  160b Annatto extracts 10 mg/kg     
  200 201 202 203 Sorbic acid and sodium, 

potassium and calcium 
sorbates 

2500 mg/kg     

  210 211 212 213 Benzoic acid and sodium, 
potassium and calcium 
benzoates 

2500 mg/kg     

  243 Ethyl lauroyl arginate 400 mg/kg     

                   roe 
  123 Amaranth 300 mg/kg     

9.4             Fully preserved fish including canned fish products* 
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  220 221 222 223 
224 225 228 

Sulphur dioxide and sodium 
and potassium sulphites 

30 mg/kg     

  385 Calcium disodium EDTA 250  mg/kg     

                   canned abalone (paua) 
  – Sodium hydrosulphite 1000 mg/kg     
  220 221 222 223 

224 225 228 
Sulphur dioxide and sodium 
and potassium sulphites 

1000 mg/kg     

                   roe 
  123 Amaranth 300 mg/kg     
 
 


