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The Beverage Council of Ireland position paper
Additives

Ireland’s soft drinks sector observes the highest standards of responsibility and accountability in the use of additives in its products. As consumer confidence is of paramount importance to this industry, all Beverage Council of Ireland (BCI) member companies market brands which are reputable and well known in order to provide assurance of the quality and safety of these particular products. 
Additives have been safely used for centuries to flavour, preserve, thicken and colour food and beverages, whilst playing a key role in maintaining safe and reliable qualities and characteristics that consumers demand of these consumables.

As the main ingredient of all soft drinks, water represents about 90% of a soft drink and fruit juice respectively and 100% of bottled water. The type of additive used depends on the properties of the drink and may include flavours, colours, preservatives and non-caloric sweeteners as alternatives to sugar. Some soft drinks such as 100% fruit juices and water contain no additives at all. Furthermore, a glass of 150 mls of fruit juice counts as one of the recommended 5 A Day (fruit and vegetables).
In response to increasing consumer desire for new taste experiences and healthy choice options, the soft drinks industry constantly develops innovative new flavours and products. Producers are creating variations with reduced sugar, as well as “light” drinks, sports drinks, and sparkling and still waters, with or without added flavours. Fortified drinks also provide extra vitamins, minerals and other functional ingredients. This variety, along with clear and precise labelling, enables individuals to buy the beverage that is most appropriate for their lifestyle and physical activity levels. 
Additives undergo rigorous safety evaluations and are regularly re-examined in the light of changing conditions of use and new scientific evidence. While many food additives are naturally occurring, with some even constituting essential nutrients, it is the technical purpose that leads to their classification as food additives. Authorised additives in countries of the European Union carry an “E” number.  

Industry Commitments 

The BCI works closely with European and National Authorities such as the Food Safety Authority of Ireland (FSAI) and the National Standards Authority of Ireland (NSAI) to ensure the correct implementation of existing regulations and standards in respect of additives. The Irish soft drinks industry has also signed up to a series of commitments developed by UNESDA
 as part of the EU’s Platform for Action on Diet, Physical Activity and Health. These commitments cover a number of areas to ensure healthier lifestyles, innovation and development of choice. 
About the BCI

The BCI is the representative body for the Irish soft drinks sector, covering soft drink, fruit juice and bottled water products. It embodies approximately 60 companies country-wide, which in turn employ about 6,000 people in the manufacture and distribution of non-alcoholic beverages. Every year, the industry sells more than 800 million soft drinks in hundreds of different flavours, shapes and sizes through some 40,000 sales points throughout the country, generating in excess of €200 million in VAT revenue. 

PERCEPTIONS AND FACTS
1. 
How is an additive defined?

The E.U. Food Information Council defines additives as follows:

A food additive is defined as "any substance not normally consumed as a food in itself and not normally used as a characteristic ingredient of food whether or not it has nutritive value, the intentional addition of which to food for a technological purpose in the manufacture, processing, preparation, treatment, packaging, transport or storage of such food results, or may be reasonably expected to result, in it or its by-products becoming directly or indirectly a component of such foods" (Council Directive 89/107/EEC). Many food additives are naturally occurring and some are even essential nutrients; it is the technical purpose that leads to these being classified as food additives and given an E number.

2. The industry is criticised for using additives in beverages unnecessarily, such as colours, preservatives and non-caloric sweeteners.

1. Each additive used in a soft drink beverage has a technological purpose.  This is identified on the label in the ingredients list by means of a category explaining the purpose such as “preservative”, “acidity regulator”, “antioxidant” or “colour”.  
2. Colours in soft drinks are mainly used to correct natural variation in colour and changes that could occur during processing or storage.  Visual appearance is important for consumers when they make their choice of refreshment.  Colours may also be added to match consumer expectations for a specific flavour.
3. Preservatives prolong the shelf life of soft drinks by preventing the growth of micro-organisms such as yeast, moulds and bacteria.
4. Acids are used in soft drinks to help prevent the spoilage of the products and to enhance the product’s taste.  They are also used to balance the sweetness in drinks and have an effect on the flavour.  Acidity regulators may also be used to control the acidity of a product.
5. Antioxidants act to preserve the quality of the flavour and prevent discoloration.
3. There are theories that additives in Soft Drinks are not safe.

· All food additives undergo a rigorous scientific safety evaluation before they are approved for use in food and drinks.  In the Republic of Ireland we follow EU Law which is enforced by The Food Safety Authority of Ireland – FSAI.  Additives are added in the quantities needed to achieve their technological function within acceptable parameters.
4. Additives in Soft Drinks have been linked to health problems.
· Some consumers may be allergic to a specific additive just as some consumers are allergic to specific foods or ingredients such as, for example, strawberries, peanuts, shellfish or gluten.  Under European law, all food additives are clearly labelled (additive name or E number) in the ingredient list so those who have any such allergies can avoid any additive that could cause them a problem.  Such reactions are not common in the population as a whole, but affect a small number of sensitised people.  
· The prevalence of food allergy and intolerance in the general population has been estimated to be around 1 – 3% in adults and 4 – 6% in children (EFSA Press Release 26/3/2004); reactions to food additives are thought to be much lower; European Scientific Committee for Food estimated between 0.03 and 0.15% of the population (12th Report of the Scientific Committee for Food, 1982).  
5. Additives used in Soft Drinks have been linked with hyperactivity, especially in relation to children.  
· Although many studies have been undertaken across the World no direct link has been established between the use of additives and hyperactivity in children.  A study undertaken in February ’09 by the University College Dublin to reevaluate the Southampton Study of 2008 confirmed that the consumption by Irish children and teenagers of the six additives in the UK study is very low. Only 3.1% of foods and beverages consumed by Irish teenagers and 3.8% of that consumed by Irish children contained one of the six food colour additives.  
6. Recently published articles have linked phosphorus intake and calcium loss, negatively affecting bone health.  
· The World Health Organization and Food and Agriculture Organisation’s Joint Committee on Food Additives, the EU Scientific Committee of Foods and other regulatory authorities have reviewed the safety of phosphoric acid and declared it as a safe food ingredient.  
· The majority of scientific data (e.g. US National Institute of Health, US Academy of Sciences) demonstrates that even a high phosphorus intake has no overall effect on calcium balance.  
· In any case, Soft Drinks are not a significant source of phosphorus in people’s diet.  In the UK, for example, the National Diet and Nutrition Survey of young people showed that the two main source of dietary phosphorus were cereals and cereal products and milk and milk products with Soft Drinks providing only 3% of total phosphorus intake (Gregory J et al (2000) National Diet and Nutrition Survey:  Young people aged 4 – 18 years.  London: The Stationery Office.)   
Recommendations to avoid osteoporosis (porous bones) in later life do not mention Soft Drinks or phosphoric acid (UK National Osteoporosis Society website www.nos.org.uk ) but highlight the importance of calcium-rich foods, regular weight bearing exercise, stopping smoking and avoiding heavy alcohol consumption.
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� UNESDA is the European industry association representing a substantial part of the total non-alcoholic beverages industry, with 28 national member associations.
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