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Ao i clita 1) ¢ Leaadt ol 2 saal) Bilnd) o s AlE Y il
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Pl Ll
A, AP 4o ganal) o

Food category A Bl de ganall and L3
Flavored fluid milk drinks AgSaal) Bl ol il g pia 4.1.1
Flavor condensed milk A8 &) ol 1.1.3.1
Beverage whiteners b g el cilliana 2.3.1
Unflavored live fermented cream Aa LSy o pediall saddll cilaiia 1.1.4.1
products and substitute products with | (s siad il Leilelia s 4eSudll e
a fat content of less than 20% 720 o JH (sa0 o e
Milk and cream powder analogues O e IS (Bsme clglin 2.5.1

(3ap ) 522

Flavor dehydrated milk ASaal) plll (3 e 3.5.1
Unripened cheese ol e cpall 1.6.1
Rind of ripened cheese sl uall 3 558 2.2.6.1
Whey cheese il e sl sl 3.6.1
Flavored processed cheese, Jedis ¢ gSua) & o daddl Gl 2.4.6.1
including containing fruit, Al ¢ i ¢ 4gSE e 5 giad)
vegetable, meat, etc. LB
Cheese analogues ol Cilglia 5.6.1
Edible ices water based including ¢ elall Lol A3 4l cila R 3
sherbet and sorbet gl 5 il Aaaia
Dried fruit Addaal) dgSWal 22.14
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Food category A Bl Ao ganall and L%

Fruit-based spreads (e.g. chutney) 1Sl Leulad 2Ll AL clatia 6.2.1.4
excluding products of food category | (ga—iedl oyl lli W Jia)
4.1.2.5 93 de el claine o LHLL
52.1.4 4,

Fruit preparation, including pulp, ¢ gl Liasm e A4S ) yans 82.1.4
purees, fruit toppings and coconut o Lgie aadiine ) Lo ¢ Ly e
milk including concentrated natural | &l dleld aigll ea ol Gyl
syrup 'S pal) (el (il )

Fruit-based desserts, including s oall Gacaia ¢ 4eSW Al s 92.1.4
fruit-flavored water-based desserts LSUIL 4l elall Leld )

Vegetables (including mushrooms Gae by yhi aieaic) padll 6.2.2.4
and fungi, roots and tubers, pulses Dsaall ¢ AN aly yhall g il jall
and legumes ad aloe vera), gl oy 58y il il ¢ s yall
seaweed, and nut and seed pulps ¢ A ol 2N (1,88
and preparation (e.g. vegetable Dl et (<l e Sal) Jaall
desserts and sauces, candied BREUPINEAN Jie) & panall
vegetables) other than food Lag (3_Sal) pumdll ¢ clia guall
category 4.2.2.5 i_cganal 805 ala o
5224

Tehena PR 1.6.2.24

Peanut spread gl Jsdl G gaxa 26224

Cooked or fried vegetables il J Al e ) 8.2.2.4

(including mushrooms and fungi,

roots and tubers, pulses and

legumes, and aloe vera), seaweeds

and pre-fried potatoes.

o e db Liea )
sl ¢ gAY Gl il
gl 58 Sl ¢ bl
pad e e ¢ (18N

Gl i Gubalad) 5
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i e 4o ganall ab

Food category A Bl Ao ganall and L%
Cocoa products and chocolate Y Sl clatia g HSISH clatia 1.5
products including imitation and Leie Jill 5 3alial) diaaia
chocolate substitutes
Confectionery including hard and il s lal dneca e g glall 2.5
soft candy, nougats, etc. other than | 8 ,S3 L lac ¢ cilagill ¢ 4 )kl
food categories 5.1,5.3, and 5.4 i) e saad)

455¢35¢1.5

Chewing gum foaadl W 3.5
Decoration (e.g. for fine bakery T DN TN g . 9y PO W [ PN 4.5
wares), topping (non-fruit), sweet bl ol ge s (3AL @ ) gall
sauces Bslall Clia pall 5 (28 Jac)
Breakfast cereals, including rolled ol dian te HL LYl g 3.6
oats OB il
Pre-cooked pastas and noodles and | ol —ghll dala clinaall 3.4.6
like products Agbad) el
Cereal and starch based desserts s Jia) Ll 5 sl il ga 5.6
(e.g. rice pudding, tapioca pudding) (S ol ingr e N
Fine bakery wares (sweet, salty, Al ¢ 3 glall) 3 Al @l ) edl) 2.7
savory) and mixes S EOPY E RN
Salmon substitutes, caviar and other | cilatiag ¢ HLESH ¢ o galldl Bl 3.3.9
fish roe products G A Al &y
Egg-based desserts (e.g. Custard) (2l (Jia) () k) ga 4.10
Ready to eat soups and broths, ¢ S 3l Goall s il sl 1.5.12
including canned, bottled, and danall 5 ¢ L) ¢ alaall diacaie
frozen
Formula for special medical Ll (al Y )l Ae] g 5 3.1.13

purposes for infants
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i e 4o ganall ab
Food category A Bl Ao ganall and A
Complementary foods for infants Jilal y a3 laeSs 43¢ 2.13
and young children Dl
Dietetic foods intended for special | “wals duh ) &Y 5 jeaa kel 3.13
medical purposes (excluding 9 e sendl clatia lae Lad
products of food category 13.1) 1.13
Food supplements el eolsal) 6.13
Water-based flavored drinks, o el all Le—uld 4 (S il 5y 4.1.14
including “sport”, “energy” or ¢ oyl by i o A e
“electrolyte” drinks and particulated | clispaal) §f ¢ 8l ey yia
drinks Agsiaad) cly il 5 A5 5K
Sl b e
Cider and Perry oA s sl 2.2.14
Wines (other than grape) (i) A CIAY) 2 4.2.14
Mead all 5.2.14
Distilled spirituous beverages S (6 5 B haie dm gy Sy e 6.2.14
containing more than 15% alcohol JsxS %15 o i
Aromatized alcoholic beverages (e.g., | J—a) 5 —laza 43l a€ Gl e 7.2.14
Beer, wine and spirituous beverages Al 03l ey Taadll
packed in tanks, cooler-type low- < slad) daa g )l el il
alcoholic refreshers) Liavall clhgyd Wl es ) gaa
- (S S5 J ) dadiie
Snacks- potato, cereal, flour or lewlad d_aus (bia_ia) il 1.15

starch based (from roots and tubers,

pulses and legumes)

Lad 58 ¢ gl ¢ Lakihal
il clbjady sl )

(ol oy 8
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( utnild| 82U )

o g ¢ ) Capn gl Lealatinly = sansall Ziladll o sall ) Ciliay
Yoo due Ve 8, )l ds el i f o s sbS J9 A allall Cana sl o 8
Al il
: asial) C@iSal) ot 1-1-3-1

e s Ll 5 al A3 Gy sl e Sl KA Gl de ganall s3a s
At Gliay 3y 58l AT Gk A et ) ) Gk e ol
dselia Ll CleSiy cililae S
) Lglglia g AgSiall & A U i 5 pedial) BASAY claiie 1-1-4-1

P %20 Ga B s A o s giad

Apli o) Clatinall 5 4gSaall e 5 A L S0 3 pediall 308 Cilatine (el
B A e S L Jadiy LS ¢ %20 00 B a0 das o (s giad
Ty AgSia 8 Bpadia o 3oedie i Aap S (e A siadl 5 AgSial e Ay )il
Gl V13 a8 dgndl clatial 5 Acadal sag8ll B¢ % 20 e Ji o san
Gl (e (a3 ¢ oLl clatial ABles e g L] (A clatid) s
Ol Ke e S (sl e JaS Y oS Ailas
:asiall dl) § gasa 3-5-1

sai e W e elal) A3 Ldde Jgand) & a3l Gl Cilatie (e
Aiae il S ALl 2y My (§sane By (B D A Adlida (3 k(A SU)
cAgSh eldacy laee
: dgakl) 1-6-2-2-4

cpaaaall s ) sdiall asand) ) sd (ada w0l Aiadal) ol
D agmd) J5il ¢ sana 2-6-2-2-4

foaaadll (P ) gak e 2l Fidl s Hasall Jsill () saxa
cowind) 53 padll de g jaall Lyl de g 3l
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PN SRUINENE ¥ PUNL A QUS| JRPN IR B PRE RN et
e (58 At ) de genall 853 )5l Ailad) o sl of Adaadle ae ¢ A33)
o il S ol aille s joie Jgaadly o) aall) die il Letle sana
(e s

a8 aal) )
. i | "
alJasds a2 /) jaalla 2yl 48laall 3ald) | Food additives
> (=3
Al alla o
LaSial) Jiad) Cll) iy g pdia 4-1-1
i .
Paprika extract,
Sl jlaal ik = S .
503 E 160c capsanthin,
3l @.\..4:\5\ — il .
capsorubin
Om S
ASial) el ol 1-1-3-1
Gl jlaal ik
E101 s 4 1) Riboflavin
52l il
Sl jleal ik b <Dld gyl | Chlorophylls,
sl aiatl) o5,y [ Chlorophyllin
Copper
ol SS e [ complexes of
Sl jlaal ks
E 141 PPN chlorophylls
saall il
b5 ) 5ISU 5 and
chlorophyllin
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ILH IS "N, DY paS /ol aatla sl 4l 3ala) | Food additives
. 8
AValsaalla o
Sl jlaal laida
E 150a | 3L Jwl <Y | Plain Caramel
saall sl
il jlaal sk gy < Caustic sulfite
E 150b
sl aiatl) el Jw sl caramel
Sl jleal ik Ammonia
E 150c d:m JIS L,\-\ }A\
saal) avial) caramel
Sulfite
Sl i Ligal i
E 150d ammonia
suall waad drals
caramel
il jlaa] sk Vegetable
E 153 S s s
saal) aial) . carbon
Sl jlaal ks
E 160a LG PRIS Carotenes
52l il
o .
Paprika extract,
Gl jlaal laida - &l
E 160c capsanthin,
saall sl — oS
capsorubin
G slS
Al lad s sl Beetroot Red,
E 162
sl gl ontinll ¢yl betanin
Gl jlaal Laida
E 163 Ctilus 1Y) Anthocyanins
saall sl
il jlaal ik clig S Calcium
E 170
saal) aiatl) PRYRNIN| carbonate
il jladl Wik sl ausl | Iron oxides and
E 172
saal) aial) SawsS g Hael 5 | hydroxides
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: B .
ILH IS "N, DY aaS /ol salla s 4l 3ala) | Food additives
. (=3
Ap) aslla o
Gl g pal) Cliaania 2.3.1
u N .
. Paprika extract,
Gl jledl ke — .
E 160c capsanthin,
sl sl .. \< .
capsorubin
BBt

dgSiall 4 Aua | Sy B jediial) Baddl claite 1-1-4-1
%20 e S8 Gsra duad Ao (g giad A AL ciladiall

Gl jlaal laida
E 406 BTN Agar
52l sl
Gl jlaal ik
E 407 Sl )8 Carrageenan
52l il
il jlaal sk E afl 5N faa Locust bean
saall il AP gum
shsed Bl | G
A uar gum
i L G e 5
S B s | s Xanth
S 5 & anthan gum
sl sl S Ty £
E 440 sy Pectin
52l il
il slaal lids
E 460 B Cellulose
52l il
pod pa Sodium
Gl jledl Lida P Jfise S50 S | carboxy methyl
sl gl Jsbdudl cellulose,
(Uil faa) [ Cellulose gum
IR | Mono- and
il Lad i sl | Mono-
E 471 | agall; 4aal) | diglycerides of
g2l il ; _
Jiaal (yalaal) fatty acids
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&) aal)
-~ i |
ILH IS "N, DY paS /ol aatla sl 4l 3ala) | Food additives
. 8
AVl salla
il slaal lirds
E 1404 | a3 Ll | Oxidized starch
saall sl
il jlaal Lk sl clawé | Monostarch
E 1410
) aial) Laall phosphate
il jlaal sk ol e Distarch
E 1412
saal) aal) L) phosphate
Phosphated
Gl jleal ih e lan g
E 1413 distarch
52l il i 5l Ll
phosphate
Acetylated
Gl jlaal ik e law g
E 1414 \ distarch
saall sl Ll L
phosphate
Sl jleal ik . Acetylated
E 1420 | Loyl L
sl aiatl) - starch
Sloslad i 5 Acetylated
’ E1422| < Y
) aiatl) alauay) Wl | distarch adipate
il jlaal ks KWy Hydrox
) E 1440 Sy ydroxy
sl aiatl) Ll Ju gy propyl starch
24 Hydrox
el i =S5 ydroxy
E 1442 | <liwgé Jus n | propyl distarch
saall sl
Lal) A phosphate
. Starch sodium
Sl jlad] Ly JiS 5 il
E 1450 octenyl
52l sl Lall o g0 sl
succinate
il jladl Wik E 1451 i) Ll Acetylated
sl aiatl) 2uS 5l oxidised starch
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A |
ILH IS "N, DY paS /ol aatla sl 4l 3ala) | Food additives
. 8
AVl salla
(AaSU) 52AY 5 ) Cha JS (5 5nnn cilguliia 2.5.1
chlorophylls
Sl lad] Ly Ol 5 51l
E140 - and
bl agianl) Crlid g 5l ‘
chlorophyllin
Copper
ol @l e | complexes of
S W O hlorophyll
Iy ¥} chloro; S
sm) gl 285 5iSU phy
Gl g ) 5iSll and
chlorophyllin
Gl jlaal Lk Cadly Caustic Sulfite
’ E 150b 2
) apial) aeldl Jue S caramel
il jlaal sk iy ¥ [ Vegetable
saall il Wl carbon
Gl jlaal ik <l 5 Calcium
i E 170 e
) aiatl) PRERNILN carbonate
i .
Paprika extract,
il jlaal ks - Sl .
E 160c capsanthin,
saall sl — OfidS .
capsorubin
O slS
o jled! L N\ 2l ausl [ Iron oxides and
sl aial) SawsS g Huell | hydroxides
ASial) Gl 9awwa 3-5-1
E101 L g ) Riboflavin
52l sl
Sl jleal ik E 140 <Dld gyl | Chlorophylls,
3l il O s 4S5 | Chlorophyllin




V'Y Y~Y£@ﬁ@YY@(g)@U\AJM\_@M\@EJA\
&) aal)
-~ i |
ILH IS "N, DY paS /ol aatla sl 4l 3ala) | Food additives
. 8
AValsaalla o
C
B 15 . opper
il jlaal sk complexes of
E 141 | <Day Kl
) aiatl) \ chlorophylls and
Gy <l chlorophyllin
E 150a | sl Juel )W | Plain Caramel
saall il
Gl jladd ) Caustic Sulfite
B NE S0 SR
sl aiatl) el Ju sl caramel
Sl jleal ik Ammonia
E 150¢c d;m )15 1—,\-\ }A\
sl aiatl) caramel
Sulfite
Gl lad] Ly L sal iy .
N | el E 150d y ammonia
R § ¥ caramel
il jlaal ik Vegetable
E 153 S omS
sl aial) 7 carbon
LA TRR
E 160a LIPS Carotenes
52l il
Paprika extract,
Gl jlaal laida = S .
i E 160c N capsanthin,
M o D capsorubin
O slS
o jled! lida NOMD 9 yal | Beetroot Red,
sl aial) Ol ¢ el betanin
Gl jlaal laida . .
E 163 Coilas gt Anthocyanins
53l sl
il jlaal ik E 170 Cligy S Calcium
sal) aiatl) PRYRNIN| carbonate
Sl jladl ke 1T sl ausl | Iron oxides and
saal) aial) a5l 5| hydroxides
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i) ) i
. pRA "
al_Bada A /a) jaalla ol 4dlaal) 3.l | Food additives
. 8
Ap) aslla o
] M\ J:\é Gl 1.6.1
Vegetable
1Sl Caluad id | el Lids
E153 [ S gsS carbon
saall il :
s sall Cpal 5,38 2.2.6.1
Sl jlaal Laida
E 150a | saldl Jw) <Y | Plain Caramel
52l il
Gl jlaal Wk gy < Caustic Sulfite
X E150b|
saal) aiatl) @@l Jw sl caramel
il jlaa] sk - z Vegetable
sl Al RN carbon
R .
Paprika extract,
Gl jlaad Wil - Sl y
AN A E 160c e capsanthin,
& T capsorubin
O slS
Sl jleal Wik £ 140 cDld g sl [ Chlorophylls,
suall aiatl) b gyl y [ Chlorophyllin
Sl jleal ik E 16 BN )AJ Beetroot Red,
) aial) Ol ¢ el betanin
Gl jlaal ik il g Calcium
? E 170 #
) aiatl) PRYILN carbonate
Copper
ol &S e | complexes of
maminnd IEVTR ISR hlorophyll
28 chloro s
Sasall gl 285 5iSU phy
b5 ) 5ISU 5 and

chlorophyllin
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i) ) i
|
ILH IS "N, DY paS /ol aatla sl 4l 3ala) | Food additives
. (=9
AVal alla )
il jlaal sk iy < Caustic Sulfite
E 150b
saal) aiatl) gaeldll Jae S caramel
Sl jleal ik Ammonia
E 150c d;m )15 1—,\-\ }A\
sl aiatl) caramel
il jlaal ik Vegetable
E 153 S Om S
saal) aial) - carbon
o lad lida _
E 163 Coilas g Anthocyanins
saall il
o jlea! L sl auSl [ Iron oxides and
E 172
) aial) SawS g Haell | hydroxides

AgSial) ¢ gahaall cpad) 2.4.6.1
ABag aal ¢y ¢ AgSB o s giaall Jadd

¢l gaall bad [l el ik o iy < Caustic Sulfite
4<a4)) sl aiatl) el Jw sl caramel
ol el 5.6.1
NG AR Gy S Caustic Sulfite
E 150b
sl aiatl) aeldl Jue S caramel
il jlaa] ik Vegetable
E 153 S oss
sl aial) carbon
i .
Paprika extract,
Sl jlaal ks = 0
E 160c capsanthin,
53l sl — oS .
capsorubin
O slS
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i) ) i
pRA | . .
ILH IS "N, DY aaS /ol salla s 4l 3ala) | Food additives
. 8
AVl salla
o jled! lida E 16 s yeal | Beetroot Red,
) aiatl) Ol ¢ el betanin
il jlaal Lk - aaal) aws) | Iron oxides and
) aial) a5 506l 5| hydroxides
150 E 251- 4
489 <) Nitrates
aaS/al il 252

gl g g ) Alanatia ¢ g lal)

s

Ll A3 Auila cila glia 3

il jlaa] sk gy < Caustic Sulfite
504 E 150b
sl aiatl) gaeldl Jue S caramel
uélﬁ.um .
Paprika extract,
Gl jlaal ik el NPT .
504 E 160c capsanthin,
sl piail — i< _
capsorubin
O slS
150 Oxs)) Azorubine
488 E 122 '\
aaS/al yalle (CroseS) (Carmoisine)
150 .
488 E 131 |V &y ¥ ol | Patent Blue V
xS [ sl
150 MU 358 | Brilliant Black
488 E 151 e
xS/l jaalle PN PN
150
488 E 155 HT o Brown HT
o) ol
. Beta-apo-8'-
150 ¢ 8=l Ly
488 E 160e carotenal
oS [ehoaille Juss s

(C 30)
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alJada A /a) jaalla s 48l salal [ Food additives
. 8
Ap) aslla o
dddaal) dgsldl 2.2.1.4
Sl (pe Jo ganall Jadd| il jlaal Waada
E 101 CLudda 5 1) Riboflavin
¢\JA;.“ B.\:\;.“ @\.\..4:\5\
491 |48l e L sinall Lad 200 Oxs)) Azorubine
E 122
c\)aa.‘\ e}s/(\\)a:\llﬂ (u,))}a)ls) (Carmmsme)
LSl e Ll Lii[ 200 W
491 E 129 | VN jal [ Allura Red AG
ol yaal aS/al yadle
LS e o sinall Lt 200 y
491 E 131 [V &)oY <ol | Patent Blue V
el el aaS/al yadle
3SW (e Lo gaaall Lot 200 M@oY | Brilliant Blue
491 E 133
ol yeal) /ol jaille FCF FCF
Copper
ol AlS 5o [ complexes of
18Ul pe Ja ginall add | cilas jlaal Linds
E 141 PRI chlorophylls
o) yeal 52l sl
I ERPINIE and
chlorophyllin
1Skl oy Ja giaall Laib| il jladd s [ E 150
NN Caramels
) saall anaill | b-d
i .
Paprika extract,
E 160c capsanthin,
&) yaall sanll Al —OdialS
capsorubin
O slS
Sl (he Jn ganall Jasd| il laal Waada
E 163 Ctilus 1Y) Anthocyanins
¢\JA;.“ 3.\:\;.“ @\.\..4:\5\
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i) ) i
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ILH IS "N, DY aaS /ol salla s 4l 3ala) | Food additives
. 8
AVl salla

(gl iy al) LAl Jie) AgSWY Lgulad 38 ALG cilaiia 6.2.1.4
5-2-1-4 ab 403 4o ganal) claiia plifiialy

il jlaal sk iy S Caustic Sulfite
)3))1‘53(‘.4«)5}\ Jacla E 150b
sl aiatl) @@l Ju Sl caramel
b
Paprika extract,
Glled ke = L
S5 N acla E 160c capsanthin,
s sl — inalS
capsorubin
O S

Ol 8 g aadliegy La ¢ Lgug g ¢ gl Alaalia 4gslh i paaa 8.2.1.4
'Sl alal) (@l pddl) ol pdd) Abald igh) s Gl

5 panall 4gSLall Jads | b jlaad ik gy S Caustic Sulfite
E 150b
Ja Al 4g<sy sl aiail) el Jw sl caramel
b_panall 4gSLall Jadi [ b jlaad lisk Vegetable
E 153 P RSPTES
Jaal) 4gSsy sl aiatl) carbon
ualﬁum
Paprika extract,
3)..4;&1\ 4gSlal) Jasa LlLuJLAAJlA.\L —lS:U;Ld\
E 160c capsanthin,
Gl 4y [ aaall pul ~ il
capsorubin
O slS
3 pemnal) 48l L | el jledd lida ) 8 | Iron oxides and
E 172
Ja Al 4g<sy saal) aial) GawsS gyl 5| hydroxides
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. pRA o
2 A /a) jaalla ol 4dlaal) 3.l | Food additives
. 8
AVl salla
B)...a;d\ 4.@5135\ Jaas 200
E 100 oS Sl Curcumin
Jal 46 paS/el salle
B).-A;AJ\ 4.@5135\ Jaas 200
E 102 RS BV Tartrazine
DAl | aaSfeaille
3 yanall dgSLal) Lusa 200 Ox ) Azorubine
E 122
Ja Al 4y axS/al yalle (croseS) (Carmoisine)
5 ymna) g8 L 200 A
E 131 |V &, <l | Patent Blue V
SRV (RCRRIN
8 amnall 4gSWY Lo 200 g
E 142 S il Green S
SSFUR VT AR
3 yanall dgSLal Las 200 & 5531 | Brilliant Black
E 151
Jo Al 4K xS/l yadle PN PN
5 ymnal) g8l L 200
E 155 HT o Brown HT
SIFFUR P AR
5 ymnal) Sl L 200
E 161b O sl Lutein
SIPEUR VTR (R
b yanall dgSLall Laas 30 . Quinoline
497 E104 | sl il
Ja Al 1<y aaS/al yadle Yellow
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