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EFFA Fact Sheet on Food Source Materials: Sakura

To the best of our knowledge Cherry tree (which includes the fruits as well as the flowers), in some cases referred
to as "Sakura” has a history of use as a food source material and can therefore be considered as a food source
material for the production of a flavouring in the context of the EU Flavouring Regulation.

Introduction

The Regulation (EC) No 1334/2008 on flavourings (hereinafter “the Flavouring Regulation”) distinguishes between
source materials, which can be considered as “food”" (hereinafter “food sources”) and source materials other than
food (hereinafter “non-food-sources”), see Article 3(2)(j) of the Regulation.

Legal Status of Food Source Materials

According to Article 3(3) (and Recital (16)) of the Flavouring Regulation source materials, for which hitherto (until
the date of application of the Regulation, i.e. 20.01.2011) there is significant evidence of use for the production of
flavourings, shall also be considered as food for the purpose of the Regulation. EFFA is of the view that all sources
which have been used for the production of flavourings before the date of application of the Regulation (i.e.
20.01.2011) and for which this use can be evidenced, should therefore be considered as "food-sources”.

Evidence of use as food

According to the EFFA Guidance Document on the Determination of Food Sources [see attached] the
determination of the food status of a source material (i.e. whether a certain source material can be regarded as a
food source or not) depends on certain factors like proven record of evidence of use.

Amongst those proven records the following evidence can be used:
e The SM has been used for the production of flavourings before 20 January 2011.

s« The SM is listed in an inventory of recognized source materials compiled from different regulatory
and/or assessment bodies around the world. To the best of our knowledge the following lists are
currently available: COE "Blue Book”, FEMA-GRAS-List, FDA-Lists, Japan FSL (Food Sanitation Law), China
CPL (Chinese Positive List in GB 2760-2011). The IOFI Global Reference List (GRL) is publicly available
and includes a compilation of COE, FEMA and FDA listed materials. For the IOFI membership there is a
comprehensive IOF| data base available that also contains information on other references.

Specific reference to the Japan FSL and the IOFI GRL is provided below.
Case of Sakura (Cherry tree) — Japanese list

According to experts of the Japanese Flavour Association (JFFMA), Sakura has been being officially listed as one
of raw materials of natural flavourings since 1989. It was the time when the authority decided to take all food
additives (not only chemically "synthesized” but also "other than chemically synthesized (= naturals)” into
consideration for food labelling.

* According to Article 2 of Regulation 178/2002 “food” is considered as any substance or product, whether processed, partially processed or unprocessed,
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They prepared and issued a "list of food additives other than chemically synthesized” [see the attached file which
is extracted from the original list].

There are two items listed related to cherry. One is "Sakura(# % )" which means “cherry” but translated as "cherry
tree”. Another one is "sakuranbo (% 5 2»7R) " which means only “cherry fruit”, but translated as "cherry” in
this list.

In a guidebook published by JFFMA in 1990 with a note by the director of the Food standard division of the
Ministry of Health (i.e. the Authority), the raw material "Sakura” includes not only trees and barks but also flowers
and leaves.

Regarding the history of use of Sakura as food, it is widely assumed that Japanese people has been using not only
cherry fruits but also other parts such as salted cherry leaves and blossoms for food (e.g. traditional tea and
confectionaries) for hundred years.

As additional information we also attach the English translation of the “Labelling of additives, etc. based on the
Food Sanitation Law” from the Consumer Affairs Agency of Japan (dated 20 October, 2010).

Other evidence: IOFI GRL

As part of the "proven records”, cited above (referring to the EFFA Guidance Document), also the IOFI GRL (Global
Reference List) is mentioned.

Indeed, Sakura is also listed in this Global Reference List. In fact there are two references for Cherry tree (but only
the second reference is also referring to “Sakura”):

- Cherry tree (Prunus lannesiana). Parts of plants, used for flavouring production include: Branches; Leaves;
fruits; (dried).
- Japanese Cherry (Prunus serrulate; Sakura). Parts of plants, used for flavouring production include: flowers.

See the two corresponding reports in pdf from the IOFI GRL attached.
The IOFI GRL is publicly accessible through the following link: IOFI Global Reference List (flavordata.com)
Conclusion

Based on the above (history of use, listing in Japanese list before 2011 and other evidence; meeting the
requirements of the EFFA Guidance Document on Source Materials) it is our understanding that cherry tree (and
fruits and flowers thereof), often referred to as “Sakura” can be regarded as a "food source material” for the
production of flavourings, in the context of the EU Flavouring Regulation.

About EFFA

EFFA, the European Flavour Association, is a non-profit trade association representing European national
associations and companies in the flavour industry based in Brussels. Our membership consists of 12 national
associations and 11 company members. In total, EFFA is representing over 300 companies in Europe, ranging from
smaller SMEs to stock market listed companies.

EFFA’s main objectives are to promote and support a consistent European-wide strategy for flavour issues and to
elaborate dossiers, for evaluation by the EU Institutions — Evaluation Committees, to stimulate, coordinate and
monitor best practice in regulatory, safety, technical and scientific issues, between members of the flavour sector
and related industries through standards, guidelines, and codes of practice. EFFA is registered in the Transparency
Register under the following number: 7102243339711.
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Raw material name Synonims Note
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AH YYD : Ikariso
4 74 i Rush
2 B2 i H Itadori
AFav : Gingko, Ginkgo
Loifr & PR b RY — Strawberry
457 XL Fig
A4 23y F : Inokozuchi
4545 ': Ylang-ylang
A 0495 F ! Iwaohgi
4 =3+ )7F i Imperatoria
4 ¥ENTF I :, Immortelle,
H Bverlasting
E flower
Y4 I —=TY=v ;3 Wintergreen
i Ry Bl S o ER T Water cress
79 F37 | e PRV B v Woodruff
I = RS f Oolong tea
v a¥F : Ukogi
£33 E g§—A w7y Turmeric
i S A B : Usubasaishin
1y = E Sea urchin
o F : Ume, IR
i Japanese apricot
Iz : Egoma




—100-

I
REMES o W o=
o F E Kenponashi,
! Japanese raisin
E tree
oy kv © BBk Getto
v vy — ' Germander
¥yl vawa | 7—avy Gennoshoko
o R ' Coffee
a—5 i Cola
oYy : Koji
BB g E Koutake
s i B S Black tea
= Wik ok = :r Kohone
I h ; Coca
T K FZNF E Koganebana
i b B Brown sugar
2817 V37 N4 Cereals
TaF oy B2, 37, Coconut
a9y aw E 2 e Pepper
FRE R ! Costus
Oz bw ) — | Costmary
=L A i Copaiba
F S E-\*“?-‘éy"lx‘/ Kobushi
Ay == g S = Coriander
any 77—t V7 F 5 sER Coltsfoot
SevX : Colombo
B = Root and tuber
E vegetables
b (b o B ! | Kondurango
297 0— : Comfrey
s e e 2 : Kombu kelp
T—NFray K E Golden rod
Fyaa i Goshuyu
THEY i Burdock
o ey 1' t 4 3 Sesame

|

L 5l & fiig £
A, gy i & f Sassafras
+—F ! Sea buckthorn
H 4 TR TV A, 4 FAF | Cypress
& T 4oy Voa Fish
+ 75 | Cherry tree
Y ERE L F ol — Cherry
=a VY AR Pressed sake

E cake
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VA ! Sandarac
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gLy ¥ : vy Red sandalwood
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E Chinese peony
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vawd VY Ve — Ginger
by E Soy sauce
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<{English translation>
Consumer Affairs Agency Food Labelling No. 377
October 20, 2010
Prefectural Governors
To Mayors of Health Center Establishment
Heads of Special Wards

Consumer Affairs Agency of Japan

Labeling of additives, etc. based on the Food Sanitation Law

The Ministerial Ordinance Partially Amending the Ordinance for Enforcement of the Food
Sanitation Act (Ministerial Ordinance No. 113 of 2010 of the Ministry of Health, Labour and
Welfare) and the Ministerial Ordinance Partially Amending Standards for Food, Additives, etc.
(Notification No. 372 of 2010 of the Ministry of Health, Labour and Welfare) were promulgated
today. And, Food Sanitation Law Enforcement Regulations (1948, Ministry of Health and
Welfare Ordinance No. 23) and the Standards for Foods, Additives, etc. (Notification No. 370
of the Ministry of Health and Welfare, 1959) have just been partially revised.

In accordance with this revision, the Labeling of Additives, etc. under the Food Sanitation
Law (Notification of the Director—General of the Consumer Affairs Bureau, Ministry of Health
and Welfare, No. 56, dated May 23, 1996, hereinafter referred to as the “Former Notification™)
has been partially revised and a new notice has been issued.

With the enactment of this notice, the former notice is repealed.

Text

1 Qutline of the System (Omitted)

2 Operational Considerations

(1) Labeling of food products

(A) Substance Name Labeling

(a) = (c) (Omitted)

(d) Natural flavoring agents prescribed in Article 4, paragraph (3) of the Food Sanitation Law
(hereinafter referred to as “natural flavoring agents”) shall be labeled by the name of the base
substance or another name listed in Attachment 2.

(e) (Omitted)



(f) The labeling of the substance names of natural flavoring agents and general food and
beverage additives not listed in Attachment 2 and Attachment 3 shall be labeled with
scientifically appropriate names that identify them as such additives.

(k) (Omitted)

(B) and (C) (Omitted)

(2)+(3) (Omitted)

Attachment 2.

List of Natural Fragrance Substances

October 20, 2010, Consumer Affairs Agency Food Labelling No. 377, Notification of the
Deputy Director—General of the Consumer Affairs Agency, “Labeling, etc. of additives based
on the Food Sanitation Law,” Attachment 2.

Substrate name Other Name Remarks
Iceland moss  (Cetraria | Iceland moss  (Cetraria | Iceland moss
islandica) islandica)

(Omitted) (Abbreviations.) (Abbreviations.)
Cherry tree Cherry tree
(Omitted) (Abbreviations.) (Abbreviations.)




International Organization
of the Flavor Industry

References
Latin Name Prunus lannesiana
English Name Cherry tree
Updated 2023-08-11
Countries References
IOFI GRL
Japan yes (Cherry tree)

IOFI Regulatory Database

Natural Complex Substances

Remarks

|IOF1 Office - Belgium, 6 Avenue des Arts, 1210 Brussels, Belgium, Tel: +32 2 214 20 50, Fax: +32 2 214 20 69
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International Organization IOFI Regulatory Database

of the Flavor Industry

Natural Complex Substances

More Information

Latin Name Prunus lannesiana
Latin Name (long) Prunus lannesiana (Carriére) E.H.Wilson
English Name Cherry tree

Other English Names

Other Latin Names

Part of Plant Branches; Leaves; fruits; (dried);
Updated 2023-08-11

IOFI Office - Belgium, 6 Avenue des Arts, 1210 Brussels, Belgium, Tel: +32 2 214 20 50, Fax: +32 2 214 20 69 Page2/3



International Organization IOFI Regulatory Database
of the Flavor Industry

Natural Complex Substances

Citations
Latin Name Prunus lannesiana
English Name Cherry tree
Updated 2023-08-11
Description Remark

IOF| Office - Belgium, 6 Avenue des Arts, 1210 Brussels, Belgium, Tel: +32 2 214 20 50, Fax: +32 2 214 20 69 Page 3/3



International Organization IOFI Regl-“atory Database

of the Flavor Industry

Natural Complex Substances

References
Latin Name Prunus serrulata
English Name Japanese Cherry
Updated 2023-12-18
Countries References Remarks
10FI GRL
FEMA 5044; 5045 5044 (flower extract); 5045 (flower distillate)

I0FI Office - Belgium, 6 Avenue des Arts, 1210 Brussels, Belgium, Tel: +32 2 214 20 50, Fax: +32 2 214 20 69 Page1/3



International Organization IOFI Reg UIatory Database

of the Flavor Industry

Natural Complex Substances

More Information

Latin Name Prunus serrulata

Latin Name (long) Prunus serrulata Lindl.

English Name Japanese Cherry

Other English Names Sakura

Other Latin Names Cerasus serrulata (Lindl.) Loudon
Part of Plant flowers

Updated 2023-12-18

I0F| Office - Belgium, 6 Avenue des Arts, 1210 Brussels, Belgium, Tel: +32 2 214 20 50, Fax: +32 2 214 20 69 Page2/3



International Organization IOFI Regl-"atory Database

of the Flavor Industry

Natural Complex Substances

Citations

Latin Name Prunus serrulata
English Name Japanese Cherry
Updated 2023-12-18

Description Remark
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