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1ants in commercial cosmetic products

5 usually contain substrates for the survival and development of a variety of
2 they possess some nutrients that facilitate the growth such as water,
ins, glycoside peptides and vitamins.

ervatives having low capacity for suppressing multiplication of microorganisms
during use, manufacturing and storage. Several studies have shown that the
microorganisms are Pseudomonas, especially Pseudomonas aeruginosa which
wed resistance to preservatives. Other microorganisms found are Burkhodoria
us aureus, Klebsiella oxytoca and Enterococus spp., etc. Therefore, it is
oreservative efficacy test complied with standards (EP, USP and 1SO011930) in
fective is the preservative system to prevent the growth of contaminated

lation on Novel Foods (Regulation (EU) 2015/2283)

ation is in force, but will be fully implemented in January 2018. Food in this regulation
ilation (EC) 178/2002. Food additives, flavourings, enzymes, extraction solvents and
fied organism) are not in the scope.“Novel food” means any food that was not used
to a significant degree within EU before 15 May 1997. Food classified as novel food
| categories as follows:

novel method which significantly changes the food’s composition or structure.

od supplements.
i (in food supplements, special foods or for enrichment) produced with a new method

scular structure food

lated from or produced from:
1gi, algae

rral origin

without history of use

ts without history of use
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esentation, Dr. Leena Mannonen, Department of food, European Union, Finland.
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