
































































































































































































































































































































































































































































































































Е967  XYLITOL  sweetening 

agent, water-

retaining agent, 

stabilizing 

agent, 

emulsifying 

agent  

At least 98.5% and not over 

101.0% on anhydrous basis  
- 1  - - - 

Е968  ERYTHRITOL  sweetening 

agent, water-

retaining agent, 

stabilizing 

agent  

Erythritol content at least 

99% (in terms of dry weight). 
 1     

Е999  QUILLAIA 

EXTRACTS  
foaming agent   2  5  1  

- - 

Е1200 POLYDEXTROSES  stabilizing 

agent, 

thickening 

agent, water-

retaining agent, 

carrying agent 

90% of a polymer on an ash-

free and anhydrous basis  
- 0.5  - - - 

Е1201 POLYVINYLPYRR

OLIDONE  
thickening 

agent, 

stabilizing 

agent, carrying 

agent  

At least 11.5% and not over 

12.8% of Nitrogen (N) on 

anhydrous basis  

- 5  - - - 

Е1202 POLYVINYLPOLYP

YRROLIDONE  
color fixative, 

stabilizing 

agent, carrying 

agent  

At least 11% and not over 

12.8% nitrogen (N) on 

anhydrous basis  

- 5  - - - 

Е1203  POLYVINYL 

ALCOHOL  
water-retaining agent, glazing agent  

- 
2  

- - - 

Е1204  PULLULAN  glazing agent, 

thickening 

agent  

90% of glucan on dry basis  - 1  - - - 

    Microbiologi

cal 

parameters:  

 

    CGB 

(coliform

s), in 25 
g  

salm

onell

ae, in 
25 g  

Yeast, moulds CFU/g, maximum  

    Not 

allowe

d  

Not 

allo

wed  

100    

    Toxic elements, mg/kg, maximum  

    arsenic  lead  mercury  cadmium  total heavy metals 

(in terms of lead)  

Е1400 DEXTRINS, 

ROASTED STARCH 

WHITE AND 

stabilizing agent, thickening agent  - 2  - - - 



YELLOW  

Е1401  ACID-TREATED 

STARCH  
stabilizing agent, thickening agent  

- 
2  

- - - 

Е1402 ALKALINE 

TREATED STARCH  
stabilizing agent, thickening agent  - 2  - - - 

Е1403  BLEACHED 

STARCH  
stabilizing agent, thickening agent  

- 
2  

- - - 

Е1404  OXIDIZED STARCH  emulsifying agent, thickening agent, carrying 

agent  
1  2  0.1  

- - 

Е1405 STARCHES 

ENZYMETREATED  
thickening 

agent  
 - 2  - - - 

Е1410 MONOSTARCH 

PHOSPHATE  
stabilizing agent, thickening agent, carrying 

agent  
1  2  0.1  - - 

Е1412 DISTARCH 

PHOSPHATE 

ESTERIFIED WITH 

SODIUM 

TRIMETASPHOS- 

PHATE; 

ESTERIFIED WITH 

PHOSPHORUS 

OXYCHLORIDE 

stabilizing agent, thickening agent, carrying 

agent  
1  2  0.1  - - 

Е1413 PHOSPHATED 

DISTARCH 

PHOSPHATE  

stabilizing agent, thickening agent, carrying 

agent  
1  2  0.1  - - 

Е1414 ACETYLATED 

DISTARCH 

PHOSPHATE  

emulsifying agent, thickening agent, carrying 

agent  
1  - - - - 

Е1420  STARCH ACETATE 

ESTERIFIED WITH 

ACETIC 

ANHYDRIDE  

stabilizing agent, thickening agent  1  2  0.1  - - 

Е1422 ACETYLATED 

DISTARCH 

ADIPATE  

stabilizing agent, thickening agent, carrying 

agent  
1  2  0.1  - - 

Е1440 HYDROXYPROPYL 

STARCH  
emulsifying agent, thickening agent, carrying 

agent  
1  2  0.1  - - 

E1442  HYDROXYPROPYL 

DISTARCH 

PHOSPHATE  

stabilizing agent, thickening agent, carrying 

agent  
1  2  0.1  - - 

Е1450 STARCH SODIUM 

OСTENYL 

SUCCINATE  

stabilizing agent, thickening agent, 

emulsifying agent, carrying agent  
1  2  0.1  - - 

Е1451  ACETILATED 

OXYDISED 

STARCH  

emulsifying agent, thickening agent  1  2  0.1  - - 

Е1452 STARCH 

ALUMINIUM 

stabilizing agent, glazing agent  1  2  0.1  - - 



OСTENYL 

SUCCINATE  

Е1503  CASTOR OIL  glazing agent, 

free-flowing 

agent, filling 

agent  

99.00%  3  5  - - - 

Е1505  TRIETHYL 

CITRATE  
foaming agent, 

carrying agent  
Triethyl citrate content, at 

least 99%  
3  2     

Е1517  DIACETIN 

(GLYCERYL 

DIACETAT)  

water-retaining 

agent, carrying 

agent  

94.00%  3  5  - - - 

Е1518 TRIACETIN  water-retaining 

agent, carrying 

agent  

98.00%  3  5  - - - 

Е1519  BENZYL ALCOHOL  carrying agent  98.00%  - 5  - - - 

Е1520 PROPYLENE 

GLYCOL  
water-retaining 

agent, carrying 

agent  

99.5% on anhydrous basis  - 5  - - - 

Е1521 POLYETHYLENE 

GLYCOL  
glazing agent, stabilizing agent, carrying agent  

- 
1  

- - - 

- Dihydroquercetin  antioxidant        

- Quercetin  antioxidant        

- RED RICE  coloring agent        

- Licorice root 

(Glycyrrhiza sp.) 

extract  

stabilizing agent, foaming agent       

- Soap root 

(Acantophyllum sp.) 

extract  

stabilizing 

agent, foaming 

agent 

      

- Stevia (Stevia 

rebaudiana Bertoni), 

leaves powder and 

syrup therefrom  

sweetening 

agent  
      

- Sodium, potassium 

and calcium 

succinates  

acidity regulators       

- Chitosan, 

chitosonium 

hydrochloride  

filling agent, thickening agent, stabilizing 

agent  
     

 



Annex 29 

to the Technical Regulation 

“Safety Requirements for Food Additives,  

Flavorings and Technological Aids” 

(TR TS 029/2012) 

 

Hygienic Standards for Use of Food Additives in Food Products for Child Nutrition for Children 

of Early Age 

 

Table 1  

 

Food Additives for Production of Human Milk Substitutes for Healthy Children of the First Year 

of Age
1 

 

Food additive (index E) The maximum level in a ready-

prepared product 

Acids, acidity regulators
2
  

Citric acid (Е330),  

potassium citrate (Е332),  

sodium citrate (Е331) –  

separate or combined in terms of the acid  

2 g/l  

L(+)Lactic acid (Е270)3  in accordance with TD  

Phosphoric acid (Е338),  

potassium phosphate (Е340),  

sodium phosphate (Е339) –  

separate or combined as added phosphates in terms of Р2О5  

1 g/l  

Antioxidants   

L-Ascorbyl palmitate (Е304) 10 mg/l  

Tocopherol concentrate (Е306),  

alpha-tocopherol (Е307),  

gamma-tocopherol (Е308),  

delta-tocopherol (Е309) –  

separate or combined  

10 mg/l  

Emulsifying agents
4
   

Lecithins (Е322)  1 g/l  

Mono- and diglycerides of fatty acids (Е471)  4 g/l  

Citric acid and mono- and diglycerides esters of fatty acids (Е472с):  

for powder-like mixtures  

for liquid mixtures containing partially hydrolyzed proteins, peptides or 

amino acids  

 

7.5 g/l  

9 g/l  

 

Sucrose esters of fatty acids (Е473)  

for products containing hydrolyzed proteins, peptides or amino acids  

120 mg/l  

Other food additives  

Guar gum (Е412) for products containing hydrolyzed proteins  1 g/l  

Nitrogen (Е941)  

Argon (Е938)  

in accordance with TD 



Gellium (939)  

Carbon dioxide (Е290) 

Flavorings – natural fruits extracts  in accordance with TD  

 

Note:  
1
 – Food additives are allowed as part of another product upon production of products of 

child nutrition. The content of gym arabicа (Е414) in such products must not exceed 150 g/kg, 

amorphous silicon dioxide (Е551) – 10 g/kg. Mannitol (Е421) is allowed in products of child 

nutrition as part of vitamin В12 upon the use thereof as a carrying agent, vitamin В12 content 

must not exceed 1 g/kg of mannitol. Sodium ascorbate (Е301) is allowed as part of coatings of 

polyunsaturated fatty acids preparations. The intake from other products must not exceed the 

following limits: for gym arabicа (Е414) – 10 mg/kg, for sodium ascorbate (Е301) – 75 mg/kg of 

a ready-prepared product.  

The intake of starch sodium octenyl succinate (Е1450) is allowed as part of vitamin and 

polyunsaturated fatty acids preparations, the content of which must not exceed: as for the vitamin 

preparations – 100 mg/kg of a ready-prepared product, as for the polyunsaturated fatty acids 

preparations – 1 g/kg of a ready-prepared product.  
2
 – Upon the use of food additives – potassium (Е332) and sodium citrates (Е331) and 

potassium (Е340) and sodium phosphates (Е339) producing physiologically active ions of 

mineral substances, in production of child milk products based on cow milk proteins the total 

quantity of such mineral substances in terms of 100 kcal of the end (under the instruction) 

product must constitute the following: sodium – 20-60 mg, potassium – 60-145 mg, phosphor – 

2590 mg.  
3
 – L(+)- lactic acid (Е270) produced from non-pathogenic and non-toxic strains of 

microorganisms may be used for production of cultured milk products.  
4
 – If more than one of the following substances is added to a product: lecithins (Е322), 

mono- and diglycerides of fatty acids (Е471), citric acid and mono- and diglycerides esters of 

fatty acids (Е472с) and sucrose esters of fatty acids (Е473), the maximum levels established 

therefor in products must be proportionally decreased, i.e. the total mass (expressed in per cents 

of the maximum levels of separate emulsifying agents) must constitute not over 100 per cent.  



Table 2  

 

Food Additives for Production of Subsequent Mixtures for Healthy Children Older than Five 

Months of Age
1 

 

Index Food additive (Е) The maximum level in a ready-

prepared product 

Acids, acidity regulators
2
  

Citric acid (Е330),  

potassium citrate (Е332),  

sodium citrate (Е331) –  

separate or combined in terms of the acid  

2 g/l  

L(+)Lactic acid (Е270)
 3

  In accordance with TD  

Phosphoric acid (Е338),  

potassium phosphate (Е340),  

sodium phosphate (Е339) –  

separate or combined as added phosphates in terms of Р2О5  

1 g/l  

Antioxidants  

L-Ascorbyl palmitate (Е304) 10 mg/l  

Tocopherol concentrate (Е306),  

alpha-tocopherol (Е307),  

gamma-tocopherol (Е308),  

delta-tocopherol (Е309) –  

separate or combined  

10 mg/l  

Emulsifying agents
4
  

Lecithins (Е322)  1 g/l  

Mono- and diglycerides of fatty acids (Е471)  4 g/l  

Citric acid and mono- and diglycerides esters of fatty acids (Е472с):  

for powder-like mixtures  

for liquid mixtures containing partially hydrolyzed proteins, peptides or 

amino acids  

 

7.5 g/l  

9 g/l  

 

Sucrose esters of fatty acids (Е473)  

for products containing hydrolyzed proteins, peptides or amino acids  

120 mg/l  

Stabilizing agents
5
  

Guar gum (Е412) 1 g/l  

Carob bean gum (Е410)  1 g/l  

Carrageenan (Е407) 0.3 g/l  

Pectins (Е440) for sour extra nutrition products  5 g/l  

Flavorings  

Natural flavorings  in accordance with TD  

Ethyl vanillin for products based on grain and fruit
6
  50 mg/kg  

Vanilla extract For products based on grain and fruit  in accordance with TD  

Nitrogen (Е941)  

Argon (Е938)  

in accordance with TD  



Gellium (939)  

Carbon dioxide (Е290)  

 

Note:  
1
 – Food additives are allowed as part of another product upon production of products of 

child nutrition. The content of gym arabicа (Е414) in such products must not exceed 150 g/kg, 

amorphous silicon dioxide (Е551) – 10 g/kg. Mannitol (Е421) is allowed in products of child 

nutrition as part of vitamin В12 upon the use thereof as a carrying agent, vitamin В12 content 

must not exceed 1 g/kg of mannitol. Sodium ascorbate (Е301) is allowed as part of coatings of 

polyunsaturated fatty acids preparations. The intake from other products must not exceed the 

following limits: for gym arabicа (Е414) – 10 mg/kg, for sodium ascorbate (Е301) – 75 mg/kg of 

a ready-prepared product.  

The intake of starch sodium octenyl succinate (Е1450) is allowed as part of vitamin and 

polyunsaturated fatty acids preparations, the content of which must not exceed: as for the vitamin 

preparations – 100 mg/kg of a ready-prepared product, as for the polyunsaturated fatty acids 

preparations – 1 g/kg of a ready-prepared product.  
2
 – Upon the use of food additives – potassium (Е332) and sodium citrates (Е331) and 

potassium (Е340) and sodium phosphates (Е339) producing physiologically active ions of 

mineral substances, in production of child milk products based on cow milk proteins the total 

quantity of such mineral substances in terms of 100 kcal of the end (under the instruction) 

product must comprise the following: sodium – 20-60 mg, potassium – 60-145 mg, phosphor – 

2590 mg.  
3
 – L(+)- lactic acid (Е270) produced from non-pathogenic and non-toxic strains of 

microorganisms may be used for production of cultured milk products.  
4
 – If more than one of the following substances is added to a product: lecithins (Е322), 

mono- and diglycerides of fatty acids (Е471), citric acid and mono- and diglycerides esters of 

fatty acids (Е472с) and sucrose esters of fatty acids (Е473), the maximum levels established 

therefor in products must be proportionally decreased, i.e. the total weight (expressed in per 

cents of the maximum levels of separate emulsifying agents) must constitute not over 100 per 

cent.  
5
 – If more than one of the following substances is added to a product: carrageenan 

(Е407), carob bean gum (Е410) and guar gum (Е412), the maximum levels established in 

products therefor must be proportionally decreased, i.e. the total mass (expressed in per cents 

from the maximum levels of separate stabilizing agents) must constitute not over 100 per cents.  
6
 – Allowed to be used for children older than 4 months of age.  



Table 3  

 

Food Additives for Production of Extra Nutrition Products for Healthy Children of the First Year 

of Age and for Nutrition of Children from One to Three Years of Age
1 

 

Food additive Products The maximum level in ready-

prepared products 

Potassium hydroxide (Е525),  

calcium hydroxide (Е526),  

sodium hydroxide (Е524) –  

only for рН regulation  

Extra nutrition products  in accordance with TD 

L-Cysteine and its salts –  

sodium and potassium hydrochlorides (Е920)  

Dry biscuits  1 g/kg 

Ammonium carbonates (Е503),  

potassium carbonates (Е501),  

sodium carbonates (Е500) –  

only as a leavening agent (for dough)  

Extra nutrition products  in accordance with TD 

Calcium carbonate (Е170) –  

only for рН regulation  

Extra nutrition products  in accordance with TD 

Citric acid (Е330),  

potassium citrates (Е332),  

calcium citrates (Е333),  

sodium citrates (Е331) –  

separate or combined, only for рН regulation  

Extra nutrition products  in accordance with TD 

Fruit-based products with 

reduced sugar content (only 

Е333)  

in accordance with TD 

Lactic acid (Е270),  

potassium lactate (Е326),  

calcium lactate (Е327),  

sodium lactate (Е325) –  

separate or combined, only for рН 

regulation
2,3

  

Extra nutrition products  in accordance with TD 

Hydrochloric acid (Е507)  Extra nutrition products  in accordance with TD 

Acetic acid (Е260),  

potassium acetate (Е261),  

calcium acetates (Е263),  

sodium acetate (Е262) –  

separate or combined, only for рН regulation  

Extra nutrition products  in accordance with TD 

Malic acid (Е296) –  

only for рН regulation
2
  

Extra nutrition products  In accordance with TD 

о-Phosphoric acid (Е338) –  

added phosphate in terms of Р2О5, only for 

рН regulation  

Extra nutrition products  1 g/kg 

Potassium phosphates (Е340),  

calcium phosphates (Е341),  

sodium phosphates (Е339) –  

separate or combined, as added phosphate in 

terms of Р2О5  

Grain-based products;  1 g/kg 

Fruit-based desserts (only 

Е341iii)  

1 g/kg 

Twice-substituted sodium pyrophosphate 

(Е450i)  

Sponge cakes and dry bread 

crumbs  

500 mg/kg residual quantity 



L-ascorbic acid (Е300),  

L-calcium ascorbate (Е302),  

L-sodium ascorbate (Е301),  

Horticultural products, except for 

juice fruit products and (or) 

vegetables  

300 mg/kg 

L-potassium ascorbate (Е303) –  

separate or combined in terms of ascorbic 

acid  

Products containing fat, products 

based on grains, including 

sponge cakes and dry bread 

crumbs  

200 mg/kg 

L-Ascorbyl palmitate (Е304),  

tocopherol concentrate (Е306),  

alpha-tocopherol (Е307),  

gamma-tocopherol (Е308),  

delta-tocopherol (Е309) – separate or 

combined  

Products containing fat, products 

out of grains, sponge cakes, dry 

bread crumbs  

100 mg/kg 

Lecithins (Е322)  Sponge cakes and dry bread 

crumbs; products based on grains  

10 g/kg 

Mono- and diglycerides of fatty acids (Е471), 

citric and fatty acid esters of glycerol 

(Е472с),  

lactic and fatty acid esters of glycerol (472b) 

 vinegar and fatty acid esters of glycerol 

(Е472а) –  

separate or combined  

Sponge cakes and dry bread 

crumbs; products based on grains  

5 g/kg 

Alginic acid (Е400),  

potassium alginate (Е402),  

calcium alginate (Е404)  

sodium alginate (Е401) –  

separate or combined  

Desserts, puddings  500 mg/kg 

Guar gum (Е412),  

gym arabic (Е414)  

carob bean gum (Е410)  

Xantan gum (Е415)  

pectins (Е440) –  

separate or combined  

Extra nutrition products  10 g/kg 

Gluten-free products based on 

grains  

20 g/kg 

Silicon dioxide amorphous (Е551)  Dry grain products  2 g/kg 

Tartaric acid (Е334),  

potassium tartrate (Е336),  

calcium tartrate (Е354),  

sodium tartrate (Е335) –  

separate or combined
2
  

Sponge cakes and dry bread 

crumbs  

500 mg/kg residual quantity 

Glucono delta-lactone (Е575)  Sponge cakes and dry bread 

crumbs  

500 mg/kg residual quantity 

Modified starches:  

acetylated distarch adipate (Е1422), 

acetylated distarch phosphate (Е1414), 

acetylated starch (Е1420),  

acetilated oxydised starch (Е1451),  

distarch phosphate (Е1412),  

monostarch phosphate (Е1410),  

oxidized starch (Е 1404),  

distarch phosphate phosphated (Е1413),  

starch sodium octenyl succinate (Е1450) – 

Extra nutrition products  50 g/kg 



separate or combined  

Nitrogen (Е941)  

Argon (Е938) 

Gellium (939) 

Carbon dioxide (E290)  

Extra nutrition products  in accordance with TD 

 

Note:  
1
 – Food additives are allowed as part of another product upon production of products of 

child nutrition. The content of gym arabicа (Е414) in such products must not exceed 150 g/kg, 

amorphous silicon dioxide (Е551) – 10 g/kg. Mannitol (Е421) is allowed in products of child 

nutrition as part of vitamin В12 upon the use thereof as a carrying agent, vitamin В12 content 

must not exceed 1 g/kg of mannitol. Sodium ascorbate (Е301) is allowed as part of coatings of 

polyunsaturated fatty acids preparations. The intake from other products must not exceed the 

following limits: for gym arabicа (Е414) – 10 mg/kg, for sodium ascorbate (Е301) – 75 mg/kg of 

a ready-prepared product.  

The intake of starch sodium octenyl succinate (Е1450) is allowed as part of vitamin and 

polyunsaturated fatty acids preparations, the content of which must not exceed: as for the vitamin 

preparations – 100 mg/kg of a ready-prepared product, as for the polyunsaturated fatty acids 

preparations – 1 g/kg of a ready-prepared product.  
2
 – For manufacturing of extra nutrition products only L(+)- forms of lactic (Е270), 

tartaric (Е334), malic (Е296) acids and salts thereof may be used.  
3
 – For manufacturing of cultured milk products L(+)- lactic acid (Е270) produced from 

non-pathogenic and non-toxigenic strains of microorganisms may be used.  



Table 4  

 

Food Additives for Production of Specialized Dietetic Products for Children Less Than Three 

Years of Age
1, 2 

 

Food additive Products The maximum level in ready-

prepared products 

Sodium alginate (Е401)  Special products of adjusted composition, 

necessary upon metabolic disorder and 

tube feeding, for children over 4 months 

of age  

1 g/l  

Citric and fatty acid esters of 

glycerol (Е472с)  
Powder-like dietetic products for children 

from birth  
7.5 g/l  

Liquid dietetic products for children from 

birth  
9 g/l  

Guar gum (Е412)  Products and liquid mixtures containing 

hydrolyzed proteins, peptides or amino 

acids, for children from birth  

10 g/l  

Carob bean gum (Е410)  Products for reduction of gastroesophageal 

reflux, designated for children from birth  
10 g/l  

Sodium carboxymethyl cellulose 

(Е466)  
Products for dietetic correction of 

metabolic disorders for children from birth  
10 g/l  

Starch octenyl succinate (Е1450)  Child mixtures  20 g/l  

Xantan gum (Е415)  Products based on peptides from or amino 

acids to be used for patients with affected 

gastrointestinal tract, protein 

malabsorption, for dietetic correction of 

metabolic disorders affecting children 

from birth  

1.2 g/l  

Mono- and diglycerides of fatty 

acids (Е471)  
Products with deliberately reduced protein 

content for children from birth  
5 g/l  

Pectins (Е440)  Products applied in the events of 

gastrointestinal disorders  
10 g/l  

Propylene glycolalginate (Е405)  Special products designated for children 

older than 12 months of age with cow 

milk protein intolerance and for dietetic 

correction of congenital metabolic 

disorders  

200 mg/l  

Sucrose esters of fatty acids 

(Е473)  
Products containing protein hydrolyzates, 

peptides and amino acids  
120 mg/l  

Nitrogen (Е941)  

Argon (Е938)  

Gellium (939)  

Carbon dioxide (Е290)  

Dietetic products  in accordance with TD  

 

Note:  



1
 – Food additives are allowed as part of another product upon production of products of 

child nutrition. The content of gym arabicа (Е414) in such products must not exceed 150 g/kg, 

amorphous silicon dioxide (Е551) – 10 g/kg. Mannitol (Е421) is allowed in products of child 

nutrition as part of vitamin В12 upon the use thereof as a carrying agent, vitamin В12 content 

must not exceed 1 g/kg of mannitol. Sodium ascorbate (Е301) is allowed as part of coatings of 

polyunsaturated fatty acids preparations. The intake from other products must not exceed the 

following limits: for gym arabicа – 10 mg/kg, for sodium ascorbate – 75 mg/kg of a ready-

prepared product (section 4.4).  

The intake of starch sodium octenyl succinate (Е1450) is allowed as part of vitamin and 

polyunsaturated fatty acids preparations, the content of which must not exceed: as for the vitamin 

preparations – 100 mg/kg of a ready-prepared product, as for the polyunsaturated fatty acids 

preparations – 1 g/kg of a ready-prepared product.  
2
 – Upon manufacturing of special dietetic products for children less than three years of 

age food additives specified in tables 1, 2 and 3 of this Annex may be used, as well.  

 

END UNOFFICIAL TRANSLATION. 

 



BEGIN UNOFFICIAL TRANSLATION: 
Approved 

by Decision of the Collegium  

of the Eurasian Economic Commission 

No. 258 of October 2, 2012 

 

List of standards, voluntary application of which ensures compliance with the requirements of the Technical 

regulation of the Customs Union “Safety Requirements for Food Additives, Flavorings and Technological 

Aids” (TR TS 029/2012) 

 

No. Elements of the 

Technical 

Regulation of the 

Customs Union 

Identification of Standard. 

Information on 

Amendments 

Name of Standard 
 

Note 

1 2 3 4 5 

1 Article 7 GOST 490-2006 Lactic acid for use in foodstuffs. Specifications  

2 Article 7 GOST 908-2004 Citric acid monohydrate for use in foodstuffs. Specifications  

3 Article 7 GOST 6034-74 Dextrins. Specifications  

4 Article 7 GOST 7699-78 Potato starch. Specifications  

5 Article 7 GOST 11293-89 Gelatin. Specifications  

6 Article 7 GOST 16280-2002 Food grade agar. Specifications  

7 Article 7 GOST 16599-71 Vanillin. Specifications  

8 Article 7 GOST 21205-83 Tartaric acid for use in foodstuffs. Specifications  

9 Article 7 GOST 29186-91 Pectin. Specifications  

10 Article 7 GOST 31227-2004 Food 5,5-aqueous tri-sodium citrate. Specifications  

11 Article 7 STB 1760-2007 Nutritive vinegars. General specifications  

12 Article 7 STB 1828-2008 Food cooking rock salt. Specification  

12 Article 7 STB 1924-2008 Vinegar for use in food (appendix A)  

14 Article 7 GOST R 51985-2002 Maize starch. General specifications  

15 Article 7 GOST R 52101-2003 Vinegars of food raw material. General specifications  

16 Article 7 GOST R 52177-2003 Food flavourings. General specifications  

17 Article 7 GOST R 52672-2006 Hydrolysates of starch. Specifications  

18 Article 7 GOST R 52823-2007 Food additives. Sodium phosphates E339. General 

specifications 

 

19 Article 7 GOST R 52824-2007 Food additives. Sodium and potassium triphosphates E451. 

Specifications 

 

20 Article 7 GOST R 53039-2008 Food additives. Food potassium lactate E326. Specifications  

21 Article 7 GOST R 53040-2008 Food additives. Anhydrous citric acid E330. Specifications  

22 Article 7 GOST R 53069-2008 Food additives. Potassium phosphates E340. General 

specifications 

 

23 Article 7 GOST R 53083-2008 Food additives. Sodium polyphosphate E452(i). 

Specifications 

 

24 Article 7 GOST R 53119-2010 Food additives. Sodium lactate E325. Specifications  

25 Article 7 GOST R 53667-2009 Casein. Specifications  

26 Article 7 GOST R 53876-2010 Potato starch. General specifications  

27 Article 7 GOST R 53943-2010 Food additives. Calcium lactate Е327. Specifications  

28 Article 7 GOST R 53945-2010 Food additives. Calcium phosphates E341. General 

specifications 

 

29 Article 7 GOST R 53968-2010 Food additives. Potassium acetate Е261(i). Specifications  

30 Article 7 GOST R 53970-2010 Food additives. Lecithines E322. General specifications  

31 Article 7 ST RK GOST R 53039-2010 Food additives. Food potassium lactate E326. Specifications  

32 Article 7 ST RK GOST R 53040-2010 Food additives. Anhydrous citric acid E330. Specifications  

33 Article 7 ST RK GOST R 53119-2010 Food additives. Sodium lactate E325. Specifications  
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List of Standards containing the rules and methods of examination (testing) and measurement, including the 

rules for selection of samples required for application and meeting of the requirements of the Technical 

regulation of the Customs Union “Safety Requirements for Food Additives, Flavorings and Technological 

Aids” (TR TS 029/2012) and carrying out of assessment (confirmation) of products’ conformity. 

 

No. Elements of the 

Technical 

Regulation of the 

Customs Union 

Identification of Standard. 

Information on 

Amendments 

Name of Standard 
 

Note 

1 2 3 4 5 

1 Article 5 GOST R ISO 22005-2009 Traceability in the feed and food chain. General principles 

and basic requirements for system design and 

implementation 

 

2 Article 7 GOST 6687.3-87 Aerated soft prinks and fermented bread beverages. Method 

of determination of carbon dioxide 

 

3 Article 7 GOST 8558.2-78 Meat products. Method for determination of nitrate  

4 Article 7 GOST 9794-74 Meat products. Methods for the determination of total 

phosphorus contents 

 

5 Article 7 GOST 10444.12-88 Food products. Method for determination of yeast and mould  

6 Article 7 GOST 10444.15-94 Food products. Methods for determination quantity of 

mesophilic aerobes and facultative anaerobes 

 

7 Article 7 GOST 11254-85 Rendered animal and animal feeding meal. Metods for 

determining antioxidants 

 

8 Article 7 GOST 13195-73 Wines, wine materials, cognacs and cognac spirits. Fruit and 

berry juices this alcohol. Method for determination of iron 

 

9 Article 7 GOST 15113.0-77 Food concentrates. Rules of acceptance, sampling and 

preparation of samples 

 

10 Article 7 GOST 23268.2-91 Drinking medicinal, medicinal-table and natural-table 

mineral waters. Methods for determination of carbon dioxide 

 

11 Article 7 GOST 24556-89 Products of fruits and vegetables processing. Methods for 

determination of vitamin C 

 

12 Article 7 GOST 25268-82 Confectionary. Methods for determination of xylite and 

sorbite content 

 

13 Article 7 GOST 25555.5-91 Fruit and vegetable products. Methods for determination of 

sulphur dioxide 

 

14 Article 7 GOST 26181-84 Fruit and vegetable products. Methods for determination of 

sorbic acid 

 

15 Article 7 GOST 26668-85 Food-stuff and food additives. Preparation of sampling for 

microbiological analyses 

 

16 Article 7 GOST 26669-85 Food-stuffs and food additives. Preparation of samples for 

microbiological analyses 

 

17 Article 7 GOST 26670-91 Food products. Methods for cultivation of microorganisms  

18 Article 7 GOST 26811-86 Confectionary. Method for determination of mass percentage 

of total sulphurous acid 

 

19 Article 7 GOST 26889-86 Food-stuffs and food additives. General directions for the 

determinations of nitrogen content by the Kjeldahl method 

 

20 Article 7 GOST 26927-86 Raw material and food-stuffs. Methods for determination of  



mercury 

21 Article 7 GOST 26928-86 Food-stuffs. Method for determination of iron  

22 Article 7 GOST 26929-94 Raw material and food-stuffs. Preparation of samples. 

Decomposition of organic matters for analysis of toxic 

elements 

 

23 Article 7 GOST 26930-86 Raw material and food-stuff. Method for determination of 

arsenic 

 

24 Article 7 GOST 26931-86 Raw materials and food-stuffs. Method for determination of 

copper 

 

25 Article 7 GOST 26932-86 Raw materials and food-stuffs. Methods for determination of 

lead 

 

26 Article 7 GOST 26933-86 Raw materials and food-stuffs. Methods for determination of 

cadmium 

 

27 Article 7 GOST 26934-86 Raw materials and food-stuffs. Method for determination of 

zinc 

 

28 Article 7 GOST 26935-86 Canned food stuffs. Method for determination of tin  

29 Article 7 GOST 27001-86 Caviar and preserves from fish and sea products. Methods 

for determination of preservatives 

 

30 Article 7 GOST 28038-89 Fruit and vegetable products. Methods for determination of 

mycotoxin patulin 

 

31 Article 7 GOST 28467-90 Products of fruits and vegetables processing. Method for 

determination of benzoic acid content 

 

32 Article 7 GOST 28561-90 Fruit and vegetable products. Methods for determination of 

total solids or moisture 

 

33 Article 7 GOST 28562-90 Fruit and vegetable products. Refractometric method for 

determination of soluble dry substances content 

 

34 Article 7 GOST 29185-91 Food products. Methods for detection and quantity 

determination of sulphite-reducing clostridium 

 

35 Article 7 GOST 30059-93 Non-alcoholic drinks. Methods for determination of 

aspartame, saccharin, caffeine and sodium benzoate 

 

36 Article 7 GOST 30145-94 Essential oils and products of essential oil production. 

Acceptance rules, sampling and methods of organoleptic 

tests 

 

37 Article 7 GOST 30178-96 Raw material and food-stuffs. Atomic absorption method for 

determination of toxic elements 

 

38 Article 7 GOST 30305.2-95 Sweetened condensed preserved and dry milk products. 

Procedure of measurement of saccharose content 

 

39 Article 7 GOST 30518-97 Food products. Methods for detection and quantity 

determination of coliformes 

 

40 Article 7 GOST 30519-97 Food products. Method for detection of Salmonella  

41 Article 7 GOST 30538-97 Food-stuffs. Analysis of toxic elements by atomic-emission 

method 

 

42 Article 7 GOST 30615-99 Stuff and food products. Method of determination of 

phosphorus 

 

43 Article 7 GOST 30627.2-98 Infant milk products. Methods for determination of mass part 

of vitamin C (Acidum ascorbinium) 

 

44 Article 7 GOST 30669-2000 Products of fruits and vegetables processing. Gas 

chromatographic method for determination of benzoic acid 

content 

 

45 Article 7 GOST 30670-2000 Products of fruits and vegetables processing. Gas 

chromatographic method for determination of sorbic acid 

 

46 Article 7 GOST 30711-2001 Food-stuffs. Methods for detection and determination of 

aflatoxins B1 and M1 content 

 

47 Article 7 GOST 30726-2001 Food-stuffs. Methods for detection and determination of 

Escherichia coli 

 



48 Article 7 GOST 31266-2004 Raw material and food-stuffs. Atomic absoption for deter 

mination of arsenic 

 

49 Article 7 GOST 29299-92 

(ISO 2918-75) 

Meat and meat products. Determination of nitrite content  

50 Article 7 GOST 29300-92 Meat and meat products. Determination of nitrate content  

51 Article 7 GOST ISO 21569-2009 Foodstuffs - Methods of analysis for the detection of 

genetically modified organisms and derived products - 

Qualitative nucleic acid based methods 

 

52 Article 7 GOST ISO 21570-2009 Foodstuffs - Methods of analysis for the detection of 

genetically modified organisms and derived products - 

Quantitative nucleic acid based methods 

 

53 Article 7 GOST ISO 21571-2009 Foodstuffs — Methods of analysis for the detection of 

genetically modified organisms and derived products — 

Nucleic acid extraction 

 

54 Article 7 GOST ISO 21572-2009 Foodstuffs - Methods for the detection of genetically 

modified organisms and derived products - Protein based 

methods 

 

55 Article 7 GOST R 51197-98 

(ISO 4133-79) 

Meat and meat products. Method for determination of 

glucono-delta-lactone content 

 

56 Article 7 GOST R 51198-98 

(ISO 4134-78) 

Meat and meat products. Method for determination of L-(+)-

glytamic acid content 

 

57 Article 7 STB ISO 7218-2010 Microbiology of foods and animal feed. General 

requirements and guide for microbiological research 

 

58 Article 7 GOST R ISO 7218-2008 Microbiology of foods and animal feed. General 

requirements and guide for microbiological research 

 

59 Article 7 ST RK GOST R ISO 7218-

2010 

Microbiology of foods and animal feed. General 

requirements and guide for microbiological research 

 

60 Article 7 GOST R 53162-2008 

(ISO 16060:2003) 

Foodstuffs. Determination of aflatoxin B1, and the total 

content of aflatoxin B1, B2, G1 and G2 in cereals, nuts and 

derived products. High-performance liquid chromatographic 

method 

 

61 Article 7 GOST R 53244-2008 

(ISO 21570:2005) 

Foodstuffs. Methods of analysis for the detection of 

genetically modified organisms and derived products. 

Quantitative nucleic acid based methods 

 

62 Article 7 GOST R 53214-2008 

(ISO 24276:2006) 

Foodstuffs. Methods of analysis for the detection of 

genetically modified organisms and derived products. 

General requirements and definitions 

 

63 Article 7 ST RK ISO 24276-2010 Foodstuffs. Methods of analysis for the detection of 

genetically modified organisms and derived products. 

General requirements and definitions 

 

64 Article 7 GOST R EN 12856-2010 Foodstuffs. Determination of acesulfame K, aspartame and 

saccharin. High performance liquid chromatographic method 

 

65 Article 7 GOST R 53150-2008 

(EN 13805:2002) 

Foodstuffs. Determination of trace elements. Pressure 

digestion 

 

66 Article 7 GOST R 53183-2008 

(EN 13806:2002) 

Foodstuffs. Determination of trace elements. Determination 

of mercury by cold-vapor atomic absorption spectrometry 

(CVAAS) after pressure digestion 

 

67 Article 7 GOST R EN 14130-2010 Foodstuffs. Determination of vitamin C by HPLC  

68 Article 7 GOST R 53182-2008 

(EN 14627:2005) 

Foodstuffs. Determination of trace elements. Determination 

of total arsenic and selenium by hydride generation atomic 

absorption spectrometry (HGAAS) after pressure digestion 

 

69 Article 7 GOST R 51239-98 

(DIN 1138-94) 

Fruit and vegetable juices. Determination of L-malic acid 

content 

 

70 Article 7 STB 1036-97 Food and agricultural products. Methods of selection of 

samples for determination of safety indexes 

 



71 Article 7 STB 1313-2002 Raw material and food productsMethods of definition 

contents of toxic elements zinc, cadmium, lead and copper 

by stripping voltammetric analysis on analyzers type TA 

 

72 Article 7 STB 1315-2002 Products tinned. Methods of definition contents of tin and 

lead by stripping voltammetric analysis on analyzers of a 

type ТА 

 

73 Article 7 STB 1907-2008 Brandy spirits, brandies, wines, crude wine, liqueurs and 

bitters. Method of definition contents of carbohydrate and 

glycerin using high-performance liquid chromatography 

 

74 Article 7 STB GOST R 51428-2006 Fruit juices. Method for determination of tartaric acid 

content using high performance liquid chromatography 

 

75 Article 7 STB GOST R 51650-2001 Food stuffs. Methods for determination of benz(a)pyren 

fraction of total mass 

 

76 Article 7 GOST R 50206-92 Animal and vegetable fats and oils. Determination of 

butylhydroxyanisol (BHA) and butylhydroxytoluene (BHT). 

Gas-liquid chromatographic method 

 

77 Article 7 GOST R 50476-93 Fruit and vegetable products. Method for determination of 

sorbic and benzoic acids, simultaneously contained in the 

product 

 

78 Article 7 GOST R 51129-98 Fruit and vegetable juices. Determination of citric acid 

(citrate) 

 

79 Article 7 GOST R 51153-98 Aerated soft drinks and fermented bread beverages. Method 

for determination of carbon dioxide 

 

80 Article 7 GOST R 51257-99 Processed cheeses. Method for determination of citric acid 

content 

 

81 Article 7 GOST R 51301-99 Food-stuffs and food raw materials. Anodic stripping 

voltammetric methods of toxic traces elements determination 

(cadmium, lead, copper and zinc) 

 

82 Article 7 GOST R 51428-99 Fruit juices. Method for determination of tartaric acid 

content using high performance liquid chromatography 

 

83 Article 7 GOST R 51461-99 Processed cheese products. Calculation of the content of 

added citrate emulsifying agents and acidifiers/pH-

controlling agents, expressed as citric acid 

 

84 Article 7 GOST R 51650-2000 Food stuffs. Methods for determination of benz(a)pyren 

fraction of total mass 

 

85 Article 7 GOST R 51766-01 Raw material and food-stuffs. Atomic absorption method for 

determination of arsenic 

 

86 Article 7 GOST R 51962-2002 Food-stuffs and food raw materials. Anodic stripping 

voltammetric method of arsenic concentration determination 

 

87 Article 7 GOST R 52173-2003 Raw and food-stuffs. Method for the identification of 

genetically modified organisms (GMO) of plant origin 

 

88 Article 7 GOST R 52174-2003 Biological safety. Raw and food-stuffs. Method for the 

identification of genetically modified organisms (GMO) of 

plant origin by using biological microchip 

 

89 Article 7 GOST R 52470-2005 Food products. Methods for identification and determination 

of artificial colours in alcoholic production 

 

90 Article 7 GOST R 52671-2006 Food products. Methods for identification and determination 

of artificial colours in caramel 

 

91 Article 7 GOST R 52689-2006 Foods. Anodic stripping voltammetric method of iodine 

mass concentration determination 

 

92 Article 7 GOST R 52690-2006 Foods. Voltammetric method of vitamin C mass 

concentration determination 

 

93 Article 7 GOST R 52723-2007 Foodstuffs and feeds. Rapid method of identification of raw 

composition (molecular) 

 

94 Article 7 GOST R 52814-2007 Food products. Method for the detection of Salmonella  



95 Article 7 GOST R 52816-2007 Food products. Methods for detection and quantity 

determination of coliformes 

 

96 Article 7 GOST R 52823-2007 Food additives. Sodium phosphates E339. General 

specifications 

 

97 Article 7 GOST R 52824-2007 Food additives. Sodium and potassium triphosphates E451. 

Specifications 

 

98 Article 7 GOST R 52825-2007 Food products. Method for determination of artificial colours 

in spices presence 

 

99 Article 7 GOST R 53039-2008 Food additives. Food potassium lactate E326. Specifications  

100 Article 7 GOST R 53040-2008 Food additives. Anhydrous citric acid E330. Specifications  

101 Article 7 GOST R 53069-2008 Food additives. Potassium phosphates E340. General 

specifications 

 

102 Article 7 GOST R 53083-2008 Food additives. Sodium polyphosphate E452(i). 

Specifications 

 

103 Article 7 GOST R 53119-2008 Food additives. Sodium lactate E325. Specifications  

104 Article 7 GOST R 53152-2008 Food products. Determination of PAHs by HPLC method  

105 Article 7 GOST R 53193-2010 Alcoholic and non-alcoholic drinks and beverages. 

Determination of caffeine, ascorbic acid and its salts, 

preservatives and sweeteners using capillary electrophoresis 

method 

 

106 Article 7 GOST R 53752-2009 Milk and milk products. Determination of preservatives and 

synthetic colors content by high performance liquid 

chromatography method 

 

107 Article 7 GOST R 53753-2009 Milk and milk products. Method for determination of 

stabilizations using gas chromatography 

 

108 Article 7 GOST R 53943-2010 Food additives. Calcium lactate Е327. Specifications  

109 Article 7 GOST R 53945-2010 Food additives. Calcium phosphates E341. General 

specifications 

 

110 Article 7 GOST R 53968-2010 Food additives. Potassium acetate Е261(i). Specifications  

111 Article 7 GOST R 53970-2010 Food additives. Lecithines E322. General specifications  

112 Article 7 GOST R 54068-2010 Canned fruits. Method for determination of synthetic colours 

еrythrosine and рhloxine B presence 

 

113 Article 7 ST RK 1345-2005 Biological safety. Raw and food-stuffs. Method for the 

identification of genetically modified organisms (GMO) of 

plant origin by using biological microchip 

 

114 Article 7 ST RK 1346-2005 Biological safety. Raw and food-stuffs. Method for the 

identification of genetically modified organisms (GMO) of 

plant origin 

 

115 Article 7 ST RK GOST R 51301-2005 Food-stuffs and food raw materials. Anodic stripping 

voltammetric methods of toxic traces elements determination 

(cadmium, lead, copper and zinc) 

 

116 Article 7 ST RK GOST R 51921-2010 Food products. Methods for detection and determination of 

Listeria monocytogenes bacteria 

 

117 Article 7 ST RK GOST R 51962-2005 Food-stuffs and food raw materials. Anodic stripping 

voltammetric method of arsenic concentration determination 

 

118 Article 7 ST RK GOST R 52723-2010 Foodstuffs and feeds. Rapid method of identification of raw 

composition (molecular) 

 

119 Article 7 ST RK GOST R 53039-2010 Food additives. Food potassium lactate E326. Specifications  

120 Article 7 ST RK GOST R 53040-2010 Food additives. Anhydrous citric acid E330. Specifications  

121 Article 7 ST RK GOST R 53119-2010 Food additives. Sodium lactate E325. Specifications  
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