
















INS Additive Name Functions Code Potential Effects Possible Uses

431
E431

Polyethylene (40) 
stearate
(petroleum derived; 
may be GM; may 
be animal derived)

Emulsifier ?
K

May raise absorption 
of liquid paraffin and 
other fat-soluble 
substances

Food: bakery 
wares, wine, 
puddings
Other: 
unknown

433
E433

Polysorbate 80 or 
polyoxyethylene 
(20) sorbitan 
monooleate
(petroleum 
derived; may be 
animal derived)

Emulsifier ?
K

May raise absorption 
of liquid paraffin and 
other fat-soluble 
substances; may 
contain traces of 
harmful impurities

Food: pickles, 
icing, custard
Other: cosmet-
ics, sunscreen, 
vaccines

435
E435

Polysorbate 60 or 
polyoxyethylene 
(20) sorbitan 
monostearate
(petroleum derived; 
may be GM; may 
be animal derived)

Emulsifier ?
K

May raise absorption 
of liquid paraffin and 
other fat-soluble 
substances; may 
contain traces of 
harmful impurities

Food: pickles, 
icing, custard
Other: cosmet-
ics, sunscreen, 
shampoo, anti-
aging products

436
E436

Polysorbate 65 or 
polyoxyethylene 
(20) sorbitan 
tristearate
(petroleum derived; 
may be GM; may 
be animal derived)

Emulsifier ?
K

May raise absorption 
of liquid paraffin and 
other fat-soluble 
substances

Food: fillings & 
icing, custard
Other: 
cosmetics, 
sunscreen

440
E440

Pectins
(use is restricted in 
the EU) Thickener 

Stabiliser 
Gelling agent

J

Regarded as safe 
in food use at low 
levels; excess can 
cause flatulence, 
diarrhoea, abdominal 
distension

Food: marma-
lade, sauces
Other: anti-
aging products, 
shampoo

442
E442

Ammonium salts 
of phosphatidic 
acid
(may be animal 
derived; may be 
GM)

Emulsifier J
J

Regarded as safe in 
food use

Food: cocoa 
and chocolate 
products
Other: 
unknown
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