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TABLE II 
ANTIOXIDANT THAT MAY BE ADDED TO SPECIFIED FOOD 

 

(1) 
Food 

(2) 
Antioxidant 

Coconut cream, coconut cream powder 
and peanut butter 
Edible oil and edible fat and ghee (on fat 
basis) 
Essential oil including its flavouring 
constituent isolate and concentrate 
Manufactured meat 
Vitamin oil and its concentrate 

 
 
 

Tocopherols 

Coconut cream, coconut cream powder 
and peanut butter 
Edible oil and edible fat and ghee (on fat 
basis) 
Fruit nectar 

 
 

Ascorbic acid 

Coconut cream, coconut cream powder 
and peanut butter 
Edible oil and edible fat and ghee (on fat 
basis) 

 
Ascorbic palmitate 

 
Note : The maximum permitted proportion of antioxidant added to food shall be  
governed by Good Manufacturing Practice (GMP) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

[Am. PU (A) 

131/02] 


