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3. European Regulatory History

The Joint Expert Committee on Food Additives (JECFA) reviewed steviol glycosides at its 51,
63", 68" and 73" meetings. In 2000, JECFA published the original review on steviol glycosides
(WHO, 2000). JECFA established a temporary ADI (acceptable daily intake) of 0-2 mg per kg (on a
steviol basis) at its 63™ meeting (WHO, 2006). Additionally, JECFA finalized food grade
specifications (FAQO, 2007b), although they were subsequently updated in 2008 (FAO, 2008) and
2010 (FAO, 2010) (see below). At the 69" meeting, the temporary status of the ADI was removed,
and the ADI| was raised to 0-4 mg per kg bw per day (on a steviol basis) as a result of the JECFA
review of more recently completed clinical studies with steviol glycosides (WHO, 2008). In 2009,
JECFA published a final monograph addendum on steviol glycosides (WHO, 2009).

In early 2009, a number of parties, including the government of Australia and the Calorie Control
Council, submitted a request to the Codex Committee on Food Additives in which it was proposed
that the JECFA specifications for steviol glycosides should be modified to allow inclusion of
rebaudioside D and rebaudioside F as specifically named acceptable glycosides that would be
considered as part of the minimum 95% steviol glycosides composition (CCFA, 2009). This
proposed modification was endorsed by the Codex Alimentarius Committee in July 2009; it was on
the agenda for discussion at the JECFA Meeting in June, 2010 (FAO/WHO, 2009), and JECFA
subsequently took final action in approving the modified steviol glycosides specifications to include
rebaudioside D and rebaudioside F (FAO, 2010).

In 2008, Switzerland’s Federal Office for Public Health approved the use of stevia as a sweetener
citing the favorable actions of JECFA (Health, 2008). Subsequently, France published its approval
for the food uses of rebaudioside A with a purity of 97% (AFSSA, 2009a, AFSSA, 2009b).

In light of JECFA's 2008 findings, and in response to a June 2008 request by the European
Commission for European Food Safety Authority (EFSA) to deliver a scientific opinion on the safety
of steviol glycosides as a sweetener for use in the food categories specified in the dossiers from
three petitioners, EFSA reexamined the safety of steviol glycosides (EFSA, 2010). After
considering all the data on stability, degradation products, metabolism and toxicology, the EFSA
Panel established an ADI for steviol glycosides, expressed as steviol equivalents, of 4 mg per bw
per day, which is similar to JECFA's determination.’ In addition, on May 25, 2011, EFSA published
a determination that the daily dietary intake for use of rebaudioside A as a flavoring substance in a
variety of foods would be less than the ADI for steviol glycosides (EFSA, 2011a). In 2014, EFSA

5 From a historical perspective, it is noted that the UK's Advisory Committee on Novel Foods and Processes for the Ministry of Agriculture,
Fisheries and Food on September 24, 1998 rejected an application for use of steviol glycosides as a sweetener in herbal teas because “the
applicant had not provided all of the information necessary to enable an assessment to be made” MAFF (1998) Advisory Committee on Novel
Foods and Processes for the Ministry of Agriculture, Fisheries and Food. Available at:
http://archive.food.gov.uk/maff/archive/food/novel/980924.htm (Accessed: June 30, 2014.). In 1999, the Scientific Committee on Food for the
European Commission concluded that “there are no satisfactory data to support the safe use of these stevia plants and leaves"
EuropeanCommission (1999a) 'Opinion on Stevia Rebaudiana Bertoni plants and leaves. Scientific Committee on Food (CS/NF/STEV/3
Final, 17 June 1999).". In another opinion also dated June 17, 1999, the Committee also reiterated “its earlier opinion that stevioside is not
acceptable as a sweetener on the presently available data” EuropeanCommission (1999b) 'Opinion on stevioside as a sweetener. Scientific
Committee on Food (CS/ADD/EDUL/167Final, 17 June 1999)".
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