
 
 
 
 
 

 

IFAC Agrees with EFSA Re-Affirming Safety of Cellulose 

 

A recent scientific opinion from the European Food Safety Authority (EFSA) on the re-evaluation of 

celluloses as food additives confirmed previous conclusions that celluloses are safe, and that there are 

no concerns or issues at reported-use levels.  

 

Cellulose is a non-digestible carbohydrate that is naturally present in many plant foods. Cellulose is also 

used to thicken and stabilize a variety of prepared foods. Celluloses have been approved for use in foods 

and beverages for decades and have recently been re-examined as part of the European Commission’s 

broader re-evaluation mandate.  

 

EFSA’s Panel on Food Additives and Nutrient Sources added to Food (ANS) conducted the re-evaluation 

on various forms of celluloses, which was last completed in 1989.  The ANS Panel evaluated the 

following forms of cellulose: 

 

o Microcrystalline cellulose 

o Powdered cellulose 

o Methyl cellulose, ethyl cellulose 

o Hydroxypropyl cellulose 

o Hydroxypropyl methyl cellulose 

o Ethyl methyl cellulose 

o Sodium carboxy methyl cellulose 

o Enzymatically hydrolysed carboxy methyl cellulose  

o Cross-linked carboxy methyl cellulose  

 

Due to the similarities in structural, physicochemical and biological properties, the Panel was able to 

determine all celluloses are safe based on the data submitted. According to EFSA’s opinion, research 

that included animal and human data confirmed there are no safety concerns at the current levels being 

consumed through celluloses that are naturally present and those that are modified for use in food 

applications. Additionally, the Panel concluded there was no need to set an acceptable daily intake level 

or ADI for cellulose, given there is no safety concern with the reported uses and use levels in food. 

 

IFAC fully supports the conclusion found by the EFSA Panel and hopes this evaluation will provide more 

clarity to food manufacturers and consumers who may be concerned with various celluloses found in 

their food. Celluloses provide naturally-sourced benefits in foods like ice cream, dressings, sauces, some 

types of bread and processed meats.  

 

Learn more about the functions and benefits of cellulose and cellulose gum in foods here. 

 

https://www.efsa.europa.eu/en/efsajournal/pub/5047
https://foodingredientfacts.org/facts-on-food-ingredients/sources-of-food-ingredients/cellullose-gum/

