
The battle to educate not just consumers, but teachers, 

students and health professionals is ongoing – but one that 

the Food Additives and Ingredients Association (FAIA) is 

determined to win.
FAIA was set up in 1977 with the initial aim of providing 

a vital and much-needed link between food additive 

manufacturers and the regulatory authorities.
Over the years, however, the association has evolved 
and now operates under a far wider remit – that is, to 

help improve the business climate in which additive and 

ingredients manufacturers operate.
Equally, important, though is its desire to improve the 
understanding of food additives and ingredients among the 

wider population.
“There is so much misinformation in the press,” says FAIA 
Executive Director Michelle Maynard. “The trouble is, 
certain media outlets refuse to let sound science get in the 

way of sensationalist, scaremongering headlines.
“However, when people do come to us for advice and 

information, we’re happy to impart our knowledge,” she 
adds. “It’s great to be able to set the record straight, and 
help sort fact from iction. 
“It’s important, too, that we convey the message that 

‘synthetic’ or ‘artiicial’ does not necessarily mean 
damaging, just as ‘natural’ doesn’t necessarily mean a 
product is good for you.”
Education aside, another part of FAIA’s role is to lobby on 
behalf of its members. 
“FAIA has, over the years, developed a good working 

relationship with both the Food Standards Agency and the 

Department of Health. This enables us to closely monitor 
and inluence changes in legislation,” explains Michelle. 
“However, in order to successfully inluence regulatory 
change, we also have many other points of entry to the 

decision-making process. 
“FAIA is a member of the Federation of European 
Speciality Ingredients Industries, better known as ELC. 
Based in Brussels, ELC has close formal links with the 
European Commission, as well as good access to key 

members of the European Parliament.
“We’ve been heavily involved in the smoke lavouring 
discussions, and recently called a meeting with the 

Department of Health to discuss the Foods for Speciic 
Groups (the replacement for Parnuts) legislation.
“In Europe, we lobby through ELC, and are working on the 
EFSA re-evaluation of additives. Currently, we’re lobbying 
for more contact with EFSA, and a more pragmatic and 
speedy system.
“We’re also working with the Commission and EFSA on the 
various intake methodologies and are trying to promote the 

use of FACET, which gives a more realistic result than the 
systems currently in use.
“We’re also addressing sustainability, processing aids and 

the use of additives in phosphates.”
Membership of FAIA is open to all UK companies or 

UK-based subsidiaries of international companies 

manufacturing or marketing food additives, ingredients, 

colours and lavours.   
Companies currently in membership include BASF, Cargill, 

Colorcon, CSM, DSM, McCormick, Ingredion, Univar Food 

Ingredients, Fibrisol, TasteTech and Roha.
“The support offered by the FAIA, especially with its regular 

food legislation updates, has been invaluable,” says David 
Berry, Technical Manager at LycoRed and soon-to-be 
FAIA Chairman. “It also offers the opportunity to meet and 
network with like-minded professionals.”

Paul Whitehead, Technical Manager at Fibrisol, agrees.
“FAIA is more than just a source of information,” he says. 
“It provides us with a direct link into all that’s happening at 

both UK and EC level that may affect our industry.
“It gives us an active voice in these discussions, and a 

chance to lobby the relevant authorities to safeguard our 

industry and our business.”

To ind our more about FAIA and the beneits of 
membership, visit www.faia.org.uk or email michelle@faia.
org.uk

The battle to educate consumers 
is ongoing
. . . tackling misconceptions and 
influencing legislation. It’s all in a day’s 
work for FAIA
Ask the public at large what they think about E numbers, and the 

response will usually be that they’re ‘bad for you’ or ‘not natural’.
Then tell the same people that there are, for example, several E 

numbers in a tomato, and that some of the most common food 
ingredients that have been used for centuries have E numbers – 
baking soda is E500 and Vitamin C E300 – and wait for their jaws to 
hit the loor.
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In our 15th year, we adopt a conservative 

approach to print publishing, using traditional 

methods and values  established over a course 

of time. 
We provide the latest information on functional 

products and ingredients, which are deined 
as having a disease-preventing and/or health 
promoting beneit in addition to their nutritional 
value, this remains our main objective.
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