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Up till 2008 gum arabic was subjected to the constraints of  its regulatory definition as a food additive (E 414 and INS 414). This described its function as: “Thickener/ emulsifier. stabiliser, Glazing agent, Bulking  agent”. This status did not recognise its use for decades as an ingredient in gum confectioneries (gum balls and pastilles) etc. For the same reason there was no regulatory basis for its designation as a dietary fibre, since this could not be accommodated within E414.  There was clearly a problem in dealing with materials such as gum arabic which had more than one functionality. Various Working Parties of the EC could not find a way of  dealing with this anomaly. To be allowed an additional functionality would need consideration under the Novel Foods Legislation (EC 258/97) which required that:

 (EC 258/97) which required that: 

· Novel foods are foods and food ingredients that have  not been used for human consumption to a significant degree before May 15, 1997

· If it can be shown that additives or ingredients have been used before this date in one Member State then they can be accepted under the “principle of mutual recognition”

· Otherwise companies who wish to place a novel food ( fibre) on the EU market must submit an application under EC 97/618/EC -  scientific evidence and safety

This paper will describe how CNI and AIPG cooperated to demonstrate first to UK Food Safety Agency that it has been used as an ingredient before the advent of the Novel Foods Legislation and was, therefore, exempt from the Novel Foods Legislation. Thereafter, EC accepted the recommendation of one Member State that in addition to being a food “additive” was also an “ingredient and a food”.


A further complication was that there was no accepted legal international definition of “dietary fibre”. Codex had year after year  proposed a definition which was not accepted by Member States. The final breakthrough came in the Codex meeting in June 2009. This no accepted definition represents a considerable modification from previous drafts and required compromises from FAO who did not press its proposal that dietary fibre should be defined only as intrinsic plant cell wall polysaccharides.  The final outcome was heavily influenced by the EC who, frustrated at the lack of progress, had issued its own Directive on the subject (2008/100/EC).


Codex definition

Dietary fibre mans carbohydrate polymers with ten or more monomeric units which are not hydrolysed by the endogenous enzymes in the small intestine of  humans and belong to the following categories:

· Edible carbohydrate polymers naturally occurring in the food as consumed,

· carbohydrate polymers, which have been obtained from food raw material by physiological, enzymic or chemical means and which have been shown to have a physiological effect of benefit to health as demonstrated by generally accepted scientific evidence to competent authorities,

· synthetic carbohydrate polymers which have been shown to have a physiological effect of benefit to health as demonstrated by generally accepted scientific evidence to competent authorities.

 CNI and AIPG were also working to establish a calorific value for gum arabic which was different to that accepted by the US FDA, namely 4kcal/g. The testimony presented to them was accepted and a letter was received from FDA stating that they would not raise any objection to the figure which was submitted in the Dossier, namely 1.7kcal/g. At a stroke along with its Directive the EC accepted that dietary fibre, generally, could be allocated a calorific value of 2kcal/g.
 
So in an eventful 2 year period gum arabic moved to become one of the most flexible food materials – an additive, ingredient, and food of low calorific value. This should provide a springboard for the future. 
