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KANONIXMOZX (EE) .../... THX EIIITPOIIHX
™™g XXX

Yo TV Tpomomoinet) tov wapaptinetog Il Tov kavoviopot (EK) ap10. 1333/2008 tov
Evponaikod Kowvopovriov kot Tov Xoppfoviiov, kKaO®Og Kol ToV TapUpTNATOS TOV
Kavoviopov (EE) ap10. 231/2012 tng Emrponig 6cov a@opd t yprion Tapapdiov

(Keipevo mov mapovotdlet evolapépov yio tov EOX)
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KANONIZEMOZX (EE) .../... THX EIIITPOITHX

T XXX

ywo TV Tpomonoinoemn tov mapopTinatos I Tov kavoviepov (EK) apif. 1333/2008 tov

Evponraikov Kowopovriov ko Tov Zvppfoviriov, kaO®Og Kot T0V TOPAPTINATOS TOV

kavoviopov (EE) ap10. 231/2012 g Emtpomnig 66ov agopd T (p11o1 Tapopvrov

(Keipevo mov mapovoidlet evolapépov yio tov EOX)

H EYPQITAIKH EITIITPOITH,

"Exovtag vwoyn ™ ZovvOnkn yia ™ Asrtovpyia te Evponaikng Evoong,

"Exovtag vtoyn tov kovoviopud (EK) apif. 1333/2008 tov Evponaikod KowoBoviiov kot tov
TvpBoviriov, g 16mg Askepppiov 2008, mov agopd ta TpdcOeto TpoPinmv!, ko 18ing To

bpOpo 10 mapdypapog 3 kot o dpbpo 14,

"Exovtag vtoyn tov kavoviopud (EK) apif. 1331/2008 tov Evponaikod KowoBoviiov kot tov
Yvppoviiov, g 16mg AexepPpiov 2008, yia ) 0éomion eviaiog dadikaciog £yKpiong yuo to.
npocOeTo TPOPi®Y, To EVELHO TPOPIL®V KoL TIG OPOUTIKEG VAES Tpo@ipmv?, Kat 1ding To

GpOpo 7 mapdypapog 5,

Extyudvtog ta akdiovba:

(1)

(D)

2)

€)

To mapdpmua II Tov kavoviopov (EK) apf. 1333/2008 Oeonilel evooiaxd KatdAoyo
TpocET®V TpoPil®mV Tov gykpivovtal Yo xprion o€ TpdPa Kot kabopilel Tovg dpovg

XPNONG TOVG,.

O xavovioudg (EE) apif. 231/2012 g Emtponng® Osomiler mpodioypagpéc o Ta
mpdcheta Tpodipmv mov avaeépovtal oto mapaptiuata 11 ko I Tov kavoviepod

(EK) apd. 1333/2008.

Xoppova pe to apbpo 3 mapdypoeog 1 tov xovovicpov (EK) apd. 1331/2008, o
EVOGL0KOG KOTAAOYOG TPOGHET®MV TPOPIH®MV KOl Ol TPOdypaPég Yo T mpocheTa
Tpogitmv pmopel vo emkaiporoovvion gite pe mpwtoPovAio ¢ Emirpomng eite

VOTEPO A0 AiTNON KPATOLG LEAOVS 1 EVOLPEPOUEVOL UEPOVG.

Tov ZentéuPpro tov 2016 vroPAndnke otmv Emitponn aitmon ywa v €ykpion g
YPNONG TOPAUVAOL G TNKTOUOTOYOVOL TAPAYOVTIO, OKANPLVTIKOV TopdyovTd,
oTafEPOTOMT] KOl TUKVOTIKOD HEGOL GE €UPL QACLO KOTIYOPLOV TPOPIL®mV. XN
cuvéyelon M aitmon kowomomOnke ota kpdtn uEAN ocvuewvae pe to apbpo 4 Tov

kavoviopov (EK) aptf. 1331/2008.

EE L 354 g 31.12.2008, . 16, ELI: http://data.curopa.cu/eli/reg/2008/1333/0j.
EE L 354 g 31.12.2008, c. 1, ELI: http://data.curopa.cu/eli/reg/2008/1331/0j.

Kavoviopog (EE) apf. 231/2012 tng Emitpomng, t™c 9Ing Maptiov 2012, oyetikd pe ) 0fomion
POy paP®V Yo To TPdGBeTa TPOoPip®V mov avapépoviol ota mapaptipate 11 kot I Tov kavoviopod
(EK) ap18. 1333/2008 tov Evponaikov Kowofovriov kot Tov Zvpfoviiov (EE L 83 g 22.3.2012, o. 1,

ELI: http://data.europa.eu/eli/reg/2012/231/0j).
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(4)

©)

(6)

()

(8)

)

To mapdpvro elvarl YpoppKog moAvcaKyapitng VYNAOL HoplakoD BApovg e 1O10TNTEG
Bepikng mNKTOUATOONG, Tov Tapdyetor pe {ouwon ond to otéheyog NTK-u tov
Rhizobium radiobacter biovar 1. Zynuotiler un ovootpéyipeg mMKTEG, LYNANG
avToNG, 0TV BeppaiveTat o€ VOATIKO evaudpnua oe Beppokpacies v tov 80 °C kot
AVOOTPEYIUEG TNKTEC, YOUNANG avTOYNS, OTav Oeppaivetal oe VOATIKO EVOLMPNLO GE
Beppokpaocieg amd 55 °C émg 65 °C wor ot ovvéxelon yoyxetow oe <40 °C. To
TOPAUVAO TpoopileTarl yio ¥pNoN ®G CKANPUVIIKOS TOPAYOVTOS, TNKTOUATOYOVOS
TAPAyovVTaG, oTAfEPOTONTAG KOl TUKVOTIKO HECO Yo TN Pertioon Tov WO10THTOV
VONG, TNG KAVOTNTOG CLYKPATNONG VEPOL Kot TG Oepukng otabepotntag o€ gvupeia
TOWIMO TPOQip®V, O6mw¢ actatikd Copoapikd (noodles), mitdkia, emeCepyacuévo
poidvta pe Paon 1o kpéag, TOATOHS Yaplov, KEWK, GUATOESC, coOmeS, enelepyacuévo
TOPOVL Kol TPOYEPO PaYNTE (GVOKS).

T yvéun mov dnpoctevdnke otic 9 TentepPpiov 20244, n Evpomaiky Apyf yio v
Acpdreln tov Tpooinwv (oto e&ng: Apyn) ofloddynce v oao@AAEl NG
TPOTEWVOUEVNC YPNONS TTapapdAoL ®¢ TpocBétov Tpogipmv. [apd Tovg meplopioong
OV eMONUAVONKAV 610 cOVOLO dedopévmv, 11 Apyn UTOpecse Vo 0EIOAOYNOEL TNV
acpdrea epappdlovrag mpoceyyion mepopiov éxbeong (MOE) kot xkatéAnée oto
CLUTEPOGHO. OTL OEV LITAPYEL AVNGLYIA Yo TV AGPAAEL OGOV aPOpPd TN YPNON TOV
TOPOLVAOV O TPOGHETOL TPOPILMV GTIG TPOTEWVOUEVEG YPNOELS KO GTA TPOTEWVOLEVQL
enimeda ypnong.

Q¢ ex tovTOL, €ivar oKOTMHO Vo eyKpBel M ypnom 1oL TaPAUOAOL ®¢ TPOocHETov
Tpoeipmv kat va arodobel o E 424 og apBudc E o10 ev Adyw mpdcbeTo.

Emopévac, ot mpodiaypapéc yo to mapdpvro (E 424) Ba mpénel va teptin@Bovv 6to
mapaptnue tov  kavovicpov (EE) apB. 231/2012, apod 10 mpodcheto avtd
CUUTEPIAAUPAVETOL  OTOV  EVOCIOKO  KOTAAOYO TpocHétmv  Tpoeipnmv  Tov
napoptpatog I tov kavoviepot (EK) aptf. 1333/2008 yio mpmtn @opd.

Yvvenmg, ot kavovicpoi (EK) ap. 1333/2008 kot (EE) ap1f. 231/2012 6o mpémetl va
TPOTOTONOOVV AVAAOY®C.

Ta pétpa mov TpoPAETOVIOL GTOV TAPOVTO KAVOVIGUO £Ivol COLPMOVO LLE T YVOUT TNG
Movyng Enttponng dutov, Zowv, Tpoeipmy kot Zootpopov,

EZEAQYE TON ITAPONTA KANONIZEMO:

Apbpo 1

To mapaptnpa II tov kavoviopod (EK) aptf. 1333/2008 tpomomoteitan cOpemva pe 10
napaptnua I tov mapdvrog kavovicuo.

Apbpo 2

To mapdptnua tov xavoviopov (EE) apif. 231/2012 tpomomoteitan cOppwva pe to
napaptnua I tov Tapdvtog Kavoviopov.

EFSA Panel on Food Additives and Flavourings (Opdda tg EFSA ywo ta mpdcbeta tpopipmv kot Tig
apOUATIKES VAES), (2024). Safety evaluation of curdlan as a food additive (A&loldynon g acedieiog
0V TopapOAOL g npochéTon TPOPIL®V). EFSA Journal 2024- 22:e8985,
https://doi.org/10.2903/j.efsa.2024.8985.
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ApbBpo 3

O mopdv kavoviopog apyilel va 1oyvel v €wKootn NuUEpa amd T ONUocievsn Tov otV
Enionun Epnuepioo e Evpwraikns Evaworng.

O TapdV KavOVIGHOG ival dECUEVTIKOG MG TPOG OALL TOL LEPT TOV KOt IoYVEL AUECT OE
KaOe KpATog LEAOG.

Bpu&éhieg,

Lo tyv Emitponn
H Ipoedpog
Ursula VON DER LEYEN
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