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CALCIUM EDTA DI SODIUM USE LEVEL IN FOODS 
 

a) Calcium EDTA Di Sodium Alone (calculated as the Anhydrous Compound) 
                                                                      

 Type of Food 
  

Maximum 
ppm allowed 

Use 
  

Cabbage, Pickled 220 Promote Color, Flavor, and Texture Retention 
Canned Carbonated Soft Drinks 33 Promote Flavor Retention 

Canned White Potatoes 110 Promote Color Retention 
Clams (cooked canned) 340 Promote Color Retention 

Crabmeat (cooked canned) 275 
Retard Struvite Formation;  
Promote Color Retention 

Cucumbers Pickled 220 Promote Color, Flavor, and Texture Retention 

Distilled Alcoholic Beverages 25 
Promote stability of color, flavor, and/or  

product clarity 
Dressings, Non-standardized 75 Preservative 

Dried lima beans (cooked canned) 310 Promote Color Retention 
Egg product that is hard-cooked and consists, in a 
cylindrical shape, of egg white with an inner core of 

egg yolk 
  

200 Preservative 
Fermented Malt Beverages 25 Antigushing Agent 

French Dressing 75 Preservative 
Legumes (all cooked canned, other than dried lima 

beans, pink beans, and red beans) 365 Promote Color Retention 
Mayonnaise 75 Same as above 

Mushrooms (cooked canned) 200 Promote Color Retention 
Oleomargarine 75 Preservative 
Pecan pie filling 100 Promote Color Retention 

Pink Beans (cooked canned) 165 Promote Color Retention 
Potato Salad 100 Preservative 

Processed Dry Pinto Beans 800 Promote Color Retention 
Red Beans (cooked canned) 165 Promote Color Retention 

Salad Dressing 75 Preservative 
Sandwich Spread 100 Same as above 

Sauces 75 Same as above 

Shrimp (cooked canned) 250 
Retard Struvite Formation;  
Promote Color Retention 

Spice extractives in soluble carriers 60 Promote Color and Flavor Retention 
Spreads, Artificially colored and Lemon-flavored or 

Orange-flavored 100 Promote Color Retention 
 

a) Calcium EDTA Di Sodium, in combination with EDTA Di sodium 
(calculated as the Anhydrous Compound) 
 

 

Type of Food 
  

Maximum 
ppm allowed 

Use 
  

Dressings, Non-standardized 75 Preservative 
French Dressing 75 Same as above 

Mayonnaise 75 Same as above 
Salad Dressing 75 Same as above 

Sandwich Spread 100 Same as above 
Sauces 75 Same as above 

 

 


