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1)

AZHIIE 3™ S BEE

=

O uYElrto] 4l (Natamycin)

T =5 W&
= Lrepko] 4l
&Y Natamycin
o)y Pimaricin
INS NO 235
CAS NO 7681-93-8
A4 Cs3H47NO13
LA} A 665.73
T2 2 44 W~ ol A 2
el AAFGFHo] AEOZ  Streptomyces & 2 UojxE  polyene
macrolides®] &
1) ohekgt o] AR A4S AAE B9k oflzt 549 A4S JAIsH,
4 ol E4& ASES AR o
2) Q2 FFolet At AF = Y A9 HH| AFRSte] A
Foee RZEF
3= -
7HAA pH -
o) Qg |-
=3 -
S SA AR AE87H A A
24 34 9= 1) &F 2) 44 3) ERAINE 4) «=AI1" 5) & 6) FEXRE 1) FTH
8) HE7|E
MEDS AME7|% Uelato|Ale X270 FHo| gkste] ARgslojof it ‘4"5]'”]'0]4_]9]» A
(e/kg) Img/dm® o|3}o]efok ?3?“1, FHo2HE Zlo] smmolAolME AEEME
ofHrt (0.020g/kgoldh).
Rl + Non—heat—treated processed meat (8.3.1)
— only surface treatment of dried cured sausages : 0,001 g/kg
BU AMeslE — mg/dm? surface (not present at a depth of 5 mm)
+ Heat—treated processed meat (8.3.2)
(g/kg)

— only surface treatment of dried cured sausages : 0,001 g/kg
— mg/dm? surface (not present at a depth of 5 mm)
+ Ripened cheese (1,7.2)
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— surface (not present at a depth of 5 mm)., Only for the external
treatment of uncut hard, semi—hard and semi—soft cheese : 0.001
g/dm”
+ Cheese products (excluding products falling in category 16) (1.7.6)
— surface (not present at a depth of 5 mm). Only for the external
treatment of uncut hard, semi—hard and semi—soft cheese : 0,001
g/dm”
[#31: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS Fo % | AF
CFR £%/NO ARA7NE / 21 CFR 172,155
27 AZHIE = CODEX EU" o= A =
I 0 _ oo_ °_ 0 o o
FIAANETANEE, T RIS
bw/day) * FAO/WHO HEAEA71E AE7H91 93]
e | EOVRCI S|~
Agde |A=w
O YAl(Nisin)
T2 =5 &
=1 YAl
o952y Nisin
o)y Nisin preparation
INS NO 234
CAS NO 1414-45-5
A4 C143H230N 4903757
oluLALE A 3354.12
T2 2 A4 A o] wlAet B
ol Lancefield group No|| &3}t Lactococcus lactis (Streptococcus lactis)7}
AR ETEo|set dIERC] £3E RHE
1) §AMt, Bacillus, Clostridium S 1% AT 34382 &
£4 2) % el disiAe A s vEAIE a7 A4+ S8,
axo= B4 gl
EX R HEZ
6 _ AAFAY S LE AT



T2 = -8
Sall= -
==k pH -
() dery |-
g -
3 SAAF AEE7HE A A
oA A W= 1) B 2) ¥ 3) A 4 FAANY 5) <=AIE 6) AHEF 7) BHH
8) AxYF 9) HEVE
VEDS apgrje | VS ofFRel el Sslel Argsiclor gtk vale Argge
(e/ke) 1. 7F8A2 © 0.250g/kg 0161‘
2. ¥F7FF & 0.025g/kg o|s}
« Other creams (1.6.3)
— only clotted cream : 0,01 g/kg
+ Unripened cheese excluding products falling in category 16 (1.7.1)
— only mascarpone : 0,01 g/kg
+ Ripened cheese (1.7.2) : 0.0125 g/kg
+ Processed cheese (1.7.5) : 0.0125 g/kg
+ Processed eggs and egg products (10.2)
— only pasteurised liquid egg (white, yolk or whole egg) : 0.00625 g/kg
oFA A + Desserts excluding products covered in category 1, 3 and 4 (16)
EU AMg7|& ) . . o
— only semolina and tapioca puddings and similar products : 0,003 g/kg
(e/ke) « Cheese products (excluding products falling in category 16) (1.7.6)
— only ripened and processed products : 0.0125 g/kg
[#F2: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS QlFoj% | A%
CFR £5%/NO -
27p AZAE = CODEX* EU** o= aqE 5
o o o o o o
ABRE [ aagwaside, 99w
(ADI, mg/kg 9 0—2 - - — -
bw/day) * FAO/WHO EAEE7E AE7}9198]
SOl A (7]ED)/ R A | -
o eusl | FRAE AereE
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O H 3 =E2 X4} EF(Sodium Dehydroacetate)

& 5 W8
s= Y3 ER2 XA ER
FEY Sodium Dehydroacetate
ol Sodium 3—(1-hydroxyethylidene)—
° 6—methyl—1,2—pyran—2,4(3H)—dione
INS NO 266
CAS NO 4418-26—2
B4 CsH704Na'H20O
olukA}}H A 208.15
T2 2 A Aol AXY EEEA WAL gAY 25 AT A
39
D) di7l YEET H=g FHFaTrt QloeBR AE Fof 2 FAE7|R shd
BEgie JFS FA gou FMErt F fol= AE7H7E AsHE
4 2) @714 ARt Clostridiuméole &3k QAT F%Fo|, a2, F7|4
JFF T Solle AY Y FEoA AFE axprt gl ol wlAE|
Hujjo| #ojste] ehp3lES FARCZ 3= AEHA Ayl IS
T4 BER
gl = oA Eo|Y WA= ALY &3jEA] oS
A4 pH pHoll wtet a8 o] WAt vlwd 4 FdoA A Y
(hgh HrHA v w3 <Hg
==3 -
34 S A AEH7HE A A
S A e 1) =% 2) 44 3) ERINE 4) =AY 5) Ax23F 6) A
S| E22AUEFS off o] AFo] gste] ARgStojof Bt HS| == AL
MFDS AF27]2 | 3] L]"E“]'qi] Foll gtete] ARgstofof gt © 3
(e/ke) UEFO AMHL G5 E22At0 24
gree 1. A=F, WER, k1 0.5g/ke oI5
EU AM7|E(g/kg) |-
R FDA GRAS QIFoJ% v]1S
CFR &+/NO -
27 AZHIE <t CODEX* EU** e qu =2
- o o X o o o
AAES CEANEAANEI, 599
1Y Ax3e= MFDS JECFA* EFSA FDA FSCJ NHC
3l (] T olE =
(ADL mg/ke ( P_i‘) . (wr_ﬁ) ( 1_51‘) (é_ ) (-o-_ﬁ)
bw/day) * FAO/WHO ¥54EH/HE AE/19i9s
oA (71 8h /F A4S | -
71&
AR 9 -
8 _ A FANEE Y AHRSY



O WEF oIt E

5(Sodium Metabisulfite)

T =5 W&
=1 m eSO EE
iR Sodium Metabisulfite
o)y Sodium pyrosulfite
INS NO 223
CAS NO 7681-57—4
B4 NasS:05
YA B}k 190,11
T2 9 A WOl A Es 2N BUEA oJAEEY] WAIE 7HAE 9
3] -
AF7HEIA A et aet A EAS R SRHER B
£4 AFo BE F dojues 2, N 39 ¥skE A5 st AREE=
e
FE= FWA, HEZ AR
3= Eof & gaE1 28l o & &3, degd 4§
7HA4 pH -
(uhgh) A -
=4 150C
T4 FAAR AE7HE A A
T A FE 1) FF 2) A 3) AN 4) =" 5) B
HEtF oI ERL ofFjo] A]Fe] gate] Argatofof gttt wetFoldtit
UEFY AHEFE oilalgto g A o] 7|Eol EA ofYSteE AMS
stojof gt
1 B &5 AAsE 4L o AxAR AL Fath:
5.0g/kg
2. 99 : 0.30g/kg
3. E4, 718 : 0.20g/kg
4, A1 0,350g/kg
e 5. #d - YRR 1 0 030g/kg (chet, 5ul o4 345l 2gslAL

MFDS AH7])%
(g/kg)

A YT, FERYFL 0.150g/ke)

6. T - A7FEE 1 0.030g/kg(, SHfoli 3|Aste] FEIFAY AHESh=
A& Z$oll& 0.150g/kg)

7. AZ2TYF 1 1.0g/kg(D, "I FFA (A FYAE/MAA LA B
T gl =tobd gtk (R oh) A (A F L FFPAA DA ZFE ] AF
ARE A7 FAF(ART Aol AhHE A7) 129 oilsd} 7|2
w2n, A2 Feolls 2.0g/kg, AXAARY Aol 0.20g/ke)

8. AXALF, HAXHAF | 0.50g/kg(e, "HHTI=ORA (4] F o] FEIAA
A EE ThERIEORH EoR (AR A (A F YR A A9

o] AFYRZ AT AAF - HAR(AZRE A e 47
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@ HZEOLAME(MA)Q| O3 U HAATS BESH NBHE

rol
olor

& =5 -8
A9 izl 7| wHE)
9. AxF - AR 7, 89 4 o]¥9 MhEtl= R (A F QR PAA ILA))
Ee "= orA QeteR (A oh) A H (A F Y FEIAA Aol LT o]
AZURE AT AEA 9EEA Az A 2y, AAF 1 A
A9 o]AbBlEk 7]zl W
10, ZoF& 1 0.90g/kg
11, A 1 0.10g/kg(BES ¥ HA=2A)
12, ¥548A 1 0.10g/kg(BEE H7 HEA)
13, A%R, SY19R, 259, 3R, 92E™ 10.020g/kg
14, A% :0.10g/kg
15, Az4AF 1 0.50g/kg
16, &2 : 0.30g/kg
17, FAE2AE ¢ 0.20g/kg
18, 7|etAE 7R (A9, WA A, B8 Ee dadR7HE, AUR,
W, SR, 12, Wi, URyY, AdxR{, AdR{, ZIPHEER
Te 2EUR, VIESE, AFREARAA, 298 AY), FRRE,
ZHUF(EAES FUEE & A TF), BAY, uSFE, 7ESR,
A AR, AEF TE 24, F7RE ¢ 0.030g/keg
19, IF7HEEHT AZREGLEA Sepuols 1002 982 3 A
gh © 0.20g/kg
20, YA G BlYEE S8 ¢ 0.20g/kg
« Entire fresh fruit and vegatables (04.1.1)
— only table grapes, fresh lychees (measured on edible parts) and
blueberries (Vaccinium corymbosum):. 0.01 g/kg
— only vacuum—packed sweetcorn: 0.1 g/kg
+ Peeled, cut and shredded fruit and vegatables (04.1.2)
EU AM71& — only peeled potatoes: 0.05 g/kg
(g/kg) — only onion, garlic and shallot pulp: 0.3 g/kg
— only horseradish pulp: 0.8 g/kg
—————————————————————————————————————————— SERE
[#t3: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS QI59% |5
CFR £&/NO GRAS A& / 21 CFR 182,3766
274y Az = CODEX* EU** u)= g kil
. o o o o o o
AERR [ amazwasas, ¢ fean
0 aHeieE || @ | PN e | @ | @ | @
(ADL, mg/ke 0.7 0-0.7 - - oDt -
bw/day) dA3E7
* FAO/WHO &5A&3d7HE A=27H4143

<

i
1)
Dy
i)
2]
ook




N EF s
. H o2 Bdo vjs| S4¢] A9 §li, 7HEE Asd, dA Fist HIs)
g |7 AR (7180 /52418 A9 obagt B

AHgHIS)

3} AFEE, AZUAR, ARALR, DEUAR, U2 AR 5

]

Q " E}Fo}3H4kzF(Potassium Metabisulfite)

&2 25 kS
3= HelFolsHidE
ERERs Potassium Metabisulfite
o] Potassium Pyrosulfite
INS NO 224
CAS NO 16731-55-8
A4 K9S205
LA 2R 292,33
Tz 9 A Wyol A T= 2R EUEA oA WAIE 7HA L S
A9 -
AE7HE TN A ARty AL BN FAS FA9 FRMEERE WHIA7|L
4 AFe BHE F dojus ZW, A 59 WIS A5 Yot ARgE=
A7V
ZzoT oA HER ASPER]A|
a8 2ol &A &3l=E=d 20CoAA 44.9g &3EH. 1% &4 pHE 3.5~4.5
[¢]
° olm, ¢z I 2ol F SaHEA &S
7824
] pH -
(hEh
FetAA -
==4 -
T4 SAAF AFH7HE A A
4 1A & 1) % 2) A4 3) ERANE 4) £ZAF 5) FFH
MFDS ARg7|& o
i 3 (eSO EE p. 9-10)
(g/kg)
« Entire fresh fruit and vegatables (04.1.1)
— only table grapes, fresh lychees (measured on edible parts) and
psk blueberries (Vaccinium corymbosum): 0.01 g/kg
— only vacuum—packed sweetcorn: 0.1 g/k
U ALl y D | g/kg
(e/ke) + Peeled, cut and shredded fruit and vegatables (04.1.2)
g/ kg,

— only peeled potatoes: 0.05 g/kg
— only onion, garlic and shallot pulp: 0.3 g/kg
— only horseradish pulp: 0.8 g/kg
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@ =ZZEEQt HME(MA)0 o5 U MALKE &85t HEXE 3ig
T 5 -8
[#3: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS QIFo% |15
CFR £%/NO  |GRAS 4% / 21 CFR 182.3637
27y AZHIE = CODEX* EU** D SN Ex
PR O O O o (@] O
AAES FSANERANLS, T fn
MFDS EFSA FDA FSCJ NHC
AR || @m | PN gw | @m | @ | @)
ADI, mg/k ADI
(ADIL, mg/kg 0.7 0-0.7 - - AR} -
bw/day) <
* FAO/WHO FFAEZH7HE AE7H9143]
ey RO g |-
A9 3 ANEE AXHAF, AZALE, AZHAR AZ AR 5

Q F-Fo}3kAkSulfur Dioxide)

&2 25 &
s="4 SarolehAt
A5 Sulfur Dioxide
o]tg _
INS NO 220
CAS NO 7446—-09-05
BALA] SOz
oldkAR3}
R Bl 64.06
7z 9 4 |-
Aol -
o AE7lEagels dibuash Bay BRS Ne) SEER WslAy|T AEe)
B HE ZF dojus= 2, 2 59 W3S AAsl7] st AMEEE HUHE
FEE BEHA|, B2 ASHAA
—10TColA A=, —72ToAA TASE L Bof wWEA {3(25TolA 85%)
P o] ofgHiHH2S04)S 4. E & L=y 0TolA 22.8g/100ml,
° 50Co)A 5g/100ml &3l ofetE&o= &= Fo &= ofsFito] =7
72 AA 2o Ago 2 TFel S-S UErd,
(HHTE') pH -
Ay |-
==4 =75.5C
12 _ A E3A S8 AEH AT



& =5 -8
3 AR AEN7HE A A
A A e -
MEDS A g 3 ekselgantes . 9-10)
(g/kg)
+ Entire fresh fruit and vegatables (04.1.1)
— only table grapes, fresh lychees (measured on edible parts) and
blueberries (Vaccinium corymbosum): 0,01 g/kg
— only vacuum—packed sweetcorn: 0.1 g/kg
+ Peeled, cut and shredded fruit and vegatables (04.1.2)
EU AM71& — only peeled potatoes: 0.05 g/kg
(g/kg) — only onion, garlic and shallot pulp: 0.3 g/kg
— only horseradish pulp: 0.8 g/kg
e Sl =
[#1: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS QlFoj% | A%
CFR &5F/NO GRAS A& / 21 CFR 182,3862
2y AZHIIE 3= CODEX* EU** o) a8 5
I L 0 o o 0 o o
C FAAEFE A, T AR
1w st || @m | P G | e® | @w | @
(ADL, mg/kg 0.7 0-0.7 - - Hil?jﬂ -
bw/day) =C8
* FAO/WHO &sAEH7HE A=27t9¥3]
o BOARHIIED /RS | F4], @z £5 HaAg 5 g E7] e dod 4 e
7

AR

=
3 ANRE, AZBAR, AZYLF, AZNANF, 4E, AR 5

Q Y %=24KGlacial Acetic Acid)

72 EF We
=1 H 2 A
B Glacial Acetic Acid
ol Ethanoic acid, Acetic acid
INS NO 260
Rk CAS NO 64—19-7
A4 CHsCOOH
A 60.05

SASYT oH B 2ol Solgt A

4u

el Wg T 9
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@ ===t 2MZ(MA)9| O3l L MAHAATHE &2 HZEXME 5ig
& 25 &
A9 -
D el Gloms SEE ASoA gl 43 AR 0 e
AAET QAL ¢F 40~43CHER gL dA EEZL Yo disieg
=4 250 Felsjoret
2) £%g 2ol 47 HY wasn 540 ANe Ueynz e §
T Py
FE= AEzEA|, BER &=
E, ¥32, ZE29A, =2, WA 9 FENHTE= dojo] HjEE E3HE Y
L= Z S3Ee @2 f7|85E Az &asgo] AHAA SAR Wol ARE-
7 EA A B o]gSteAa(CSy)olls B8
(uH g pH -
For A -
=1y —75.5%
A SAE | ABE 54 A
TA 1A & 1) &=F 2) AA 3) FAXNE 4) £=AE 5) AFH
II. 2. 1)e A ARElojof 3t
DS apgoe |1 2 Ve FERN ek Argstelor aie - i
e (E B0l AAEE ABEEe) Fe BH, YA B S5 s14d
B8 7S DAshed ek Hazo ARgStolof BT}
EU AHEA1E |
(g/kg)
oFAA FDA GRAS Q1=ojH | 2=
CFR &%/NO GRAS AFALl AAAHAE / 21 CFR 184.1005
27p AZAE 3= CODEX* EU** o2 CIRCE 23
Z—]ze]pj— O O O O O O
A3 FEANETAE, T faAn
o MFDS . | EFSA FDA FSCJ NHC
19 A58 @ | T ea) @D | (@8 =)
(ADI, mg/kg ADI _ _ _ _ _
29 8w
bW/day) E%E E—g-
* FAO/WHO TEAIEA7IE AEsteUs]
SolAbH(IEh) A |
71eb
Agaa |-
14 _ =4 EAQEHAEHAT A




E &(Sodium Bisulfite)

T2 =5 &
=g AU EE
FEY Sodium Bisulfite
o)y Sodium Hydrogen Sulfite, Sodium Acid Sulfite
INS NO 222
CAS NO 7631-90—-5
B4 NaHSOs (in aqueous solution)
olukA}}H ek 104.06
T2 2 A4 Ao} Bb= A olitakgke] WAfz}
e AMJoBH I E E(NaHS03=104,06)7 7| Zol3HIEF(NapS:05= 190,11)9]
=E
NEATIHAN LNz WMy EAE TN SHES WAL
4 AlFY BHE F dojuhe ZW, M F9 HIE AAE] flste] AREEHE
A=
&= BA|, HER, ARBPER|A
P 20ColA = 100gol 54g &=L F7] FolMe oFHMIIAE WESHHEA
o=t 150Ccoldes 7HEstH &s] &
7HeH pH pH 4.0-5.5
(H3h FRETR
=3 -
S FAAR AEd7H A A
A A FE 1) A9 2) & 3) 44 4) AN 5) &=AE 6) FFH
MEDS MSTIE oy 3 olekgolgant=s b, 9-10)
(g/ke)
+ Entire fresh fruit and vegatables (04.1.1)
— only table grapes, fresh lychees (measured on edible parts) and
blueberries (Vaccinium corymbosum): 0.01 g/kg
— only vacuum—packed sweetcorn: 0.1 g/kg
oL A + Peeled, cut and shredded fruit and vegatables (04.1.2)
EU A7 1&2 — only peeled potatoes: 0,05 g/kg
(g/ke) — only onion, garlic and shallot pulp: 0.3 g/kg

— only horseradish pulp: 0.8 g/kg
—————————————————————————————————————————— o|5hAEE
[#F2: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]

FDA GRAS ¢1Zo®8
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@ ==t ZMZ(MA)o| OfsH LU MAAKHE &85 HEHE FE
T+& s W&
CFR £5%/NO GRAS A& / 21 CFR 182.3739
Zhy AZHNE 3= CODEX* EU** o= a4 s
O O O O O O
A% . —
* AN EFEAL, 49T
19 AH3e= MFDS . EFSA FDA FSCJ NHC
= ©c @=) | JECFAT  (eq) @3 | (2w =)
(ADI, mg/kg 0.7 0-0.7 - - - -
bw/day) * FAO/WHO §5A4EH7HE 28719128
SOOI/ RAE [MAAE, BE, MM 432 4T 5 98V
7]e}
A1g9) B AVEE, AZBAF, ARALF, AZHAF, 4Z, AF 5
QO A H2AHSorbic Acid)
T& 2= W&
sH= 4B A
SRR Sorbic Acid
o)y 2,4—Hexadienoic Acid
INS NO 200
CAS NO 110-44—1
HA}4] CeHsOq
Hzjer 112.13
QJulA}E} =
=4 D[RS vismerel AW m: wae A4 RURA WA QAU o
Z U
TEEEY eom wat ag
o) -
F9 FHEE 71F ABARL uiE 22} dhotel ARS oA|st] u|E
. Mzl A ol E n|dE NEZYARHE QAL 44758 A5t
e BAH DGR ARE oA U] AWt F2 Euel Fgoln]
Age dudom Ens ey
zoc HEZ
P o & f9=HA & dFE oMME, Z=IAZF, EHZ, WA
Xe)
° 24 g3l
A oH A1E9] pH7} B&4E 4B it S7HpH 5.0 oAM= axrt
(3 Be)
geka -
==4 134.5T
A SAAR | ABYE S 54
N
T A & 1) 5 2) A4 3) ERIANE 4) A 5) 5 6) AEAFE 7) FFH
16 _ A ZAYEY 2 EHATH



-

MFDS ARg7|&

257 1 3.0g/kg olHZE2H A, ZRIAUEF B Z20 24t
Zait 388 dos ABAO R A ARSI ZRU| A0 2 A AN
LA} 3.0g/kgolsh)

AS7RE (ISR, ASFE7EE A9, 7B E87F AR S
e AE T, ASTEER, AAR, BEHEH, =ZxA=
2.0g/kg olaHTiit, ZEpAA O] NS AFEEE AAXFY AE, ABAORA
A FAZE 2.0g/kg ©13h)

. Al ¢ 0.1g/kg ©lsk

4, AR, AT 8% olste] AlFel ), dAEH, B, 134,
154

9.

TR, 24, A, ¥Rz AEl D), EFE, WAAE, =HF
(FAES FUE= & Ao ), ST|HHILE, il g/kg o}

(chet, 229 A9 SepSARPARRME E= JJrE‘ri/\lW‘J FAte g 3t
e dofl= ABEAC RN AMSEHT TS AIRMAFFAIO A ANSRRY
AAZE 1.0g/kg olstolojof st 1 F metGAIRMAFFALO 2 A O] AMGREE
0.2g/kg ©l3})
g0 A AR7NTAEE, FHA oY WAVSAEHEE AR
ASole AHE g2 A A7SAEA %‘.—94 HiEEl &2 A-8):1.0g/kg
o[SH(QFAIGFAL, FAIFFAGER, HAIFALE E RIFIEwT ¥Ed
Hois ABAO R A ARERFEL QRAIFFAO R A AR A7} 1.5g/kg
ostolofof tm, 1 F QHAFFLLO B A9 ARERFE 0.5g/kg ©]3})

. E20AE T YF21,.0g/kg O|BHOFAIGAE, ORAIGFARGE R, ¢HAIRRAL

4B L QAPHLET FEY ol Anito A A8 LA
oA gl PAZH Og/kg olstelolof shul, 1 F FAlgAO 2N
AL 0.6g/kg ©l3})

BAISR © 0.5g/kg OlSHUAFAL GYFAIES, o
OrAlRALZ T 43 mo: AH /‘\__C_’_EH Abgekal QFA)EFALO 2 A
RG] FAZL 0.6g/kg I3t T F ABAOZNY AETFS 0.5g/ke
ol

AT 0 10g/kg OISHAAFAL, HHFAUER, HFibds, AT
T, SEFSAIMAANE, SRS AP RN,

UEE Ev Z2uibdedt B8 mols ABEARORA AR, HY
PN AGF, TTSAGAFIHOTA AGF B Tz =

AgFY GAE 1.0g/kg ol

AzTAR, ERLEAY, FEA(AZZEY AL © 0.5g/kg oI5t

i=)
"

=
|o

10, AYNE, TIRUZ 1 10g/kg OISHANTFA, FHFAIES, FAFH

ZE Exv HAFIZET Wl LB RA AN AL
o2M AR FATE 1.5g/kg olstelofor a3, 1 & HAFAAOR
Ao AR 1.0g/kg ©ls})

11, dESEFAETHALS A9 : 0.05g/kg °I3t
12, A, g, ok 1 0.2g/kg ©]3}

=0T O 50 @

PR

® UM H




@ =HERS M (ML) ofsl Y MALIHE BB HEHE SIE

72 £8

13. "7 : 2,0g/kgOlBHRFAI AL, MAFANGER, QMAFFAEE EE Q4
FAEET B8 dos ABARC 2 A ARSIl QRGO B A] ARG
FA7F 2.0g/kg oldtolojok atm, 1 F HAFAO A AMGEFS
1.0g/kg ©l3t)

14, F7HENEE B go|2EA &), AE43Y, +897HE
1.0g/kg ols}

15, FARZAZ(AZAE A9 © 1.0g/kg ©l3t

16. A7) SAB(AGAE gotd, &2 A AFS AlQ)) : 2.0g/kg ©l3}

1

i

ol

Lo

EU AHg71E
(g/kg)

* Unflavoured fermented milk products, heat—treated after fermentation
(01.3)

— only curdled milk: 1 g/kg

* Flavoured fermented milk products including heat—treated products
(01.4)

— only non—heat—treated dairy based desserts: 0.3 g/kg

+ Unripened cheese excluding products falling in category 16 (01.7.1):
1 g/kg

+ Ripened cheese (01.7.2)

—only cheese, pre—packed, sliced and cut; layered cheese and
cheese with added foods: 1 g/kg

— only ripened products surface treatment: quantum satis

+ Whey cheese (01,7.4)

—only cheese, pre—packed, sliced; layered cheese and cheese
with added foods: 1 g/kg

—————————————————————————————————————————— o)al =

[#3: REGULATION(EC) No 1333/2008 OF THE EUROPEAN

PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on

food additives]

FDA GRAS QIZoj3 |03
CFR £2/NO  |GRAS AX / 21 CFR 182.3089
b AZH R = CODEX* EU*#* o= qE =
- o o o o o o
ARER S sangrasies, > few
19 A258F M_FDS JECFA* EFSA FDA FSCJ NHC
e (&) ©37) (@) () F=2)
(ADL, meg/ke 25 0-25 3 - 25 -
bw/day)

* FAO/WHO @5AEH7IE AE/I943|

Eo ) B2zl
g | SR

SolAdY B¢ FEHVIU FHETIE 2 4 den, dubros 542

oFbAEE e, HA, ug, BUYEIE PP

S

Azg, A2UAR, AR - AFL 5




Q A BAHZ&E(Potassium Sorbate)

T =5 U8
=1 2BAE
A Potassium Sorbate
o)y 2,4—Hexadienoic Acid, Potassium Salt
INS NO 202
CAS NO 24634-61-5
ouara A4 CeH70.K
BRI 150.22
2z W AA W~ Qe Ao HsEYEY, A8 2T Ex HHo=A WA IAY
EE 23 WA 98
e :
=4 MaE Y §US A, BRY Yo ASSES Anygel A
FE= HER
P =0l & &3, Z=ZA=Iole oMt &, otAIE, oEl=e] F &3fEA|
oro
e pil pH 4.8 50 2 o) ol§ 71t pHot 271900 YEAL Aa
Aok -
=4 270°C
3 SAAF AEFN7HE A A
A IA FE | 1) B 2) A 3) FUNE 4) <A 5) AU 6) FEH
MEDS X871 3 (xBAp 17-18)
(g/keg)
* Unflavoured fermented milk products, heat—treated after fermentation
(01.3)
— only curdled milk: 1 g/kg
* Flavoured fermented milk products including heat—treated products
(01.4)
— only non—heat—treated dairy based desserts: 0.3 g/kg
MK + Unripened cheese excluding products falling in category 16 (01.7.1):
EU 448712 | s/ke
+ Ripened cheese (01.7.2)
(6/ke) —only cheese, pre—packed, sliced and cut; layered cheese and

cheese with added foods: 1 g/kg
— only ripened products surface treatment: quantum satis
+ Whey cheese (01,7.4)

— only pre—packed, sliced; layered cheese and cheese

with added foods: 1 g/kg
—————————————————————————————————————————— SERES

cheese,
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@ HESSf MR (MA)0| oo Y MAAME &85t HEXE i
T 5 -8
[3: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS QIZojf | Q%
CFR $%/NO  |GRAS A% / 21 CFR 182.3640
27y AZHIE = CODEX* EU** HE? SN Ex
PR O O O O O O
A . o _
ki FSANERANLS, T fdn
19 A=)5] ek MFDS | oopax | EFSA FDA FSCJ NHC
(ADL. ma/i @2) @) | @B | @ | @
» TE/XE 25 0-25 - - 25 -
bw/day) * FAO/WHO #5AEH7He HE7H9 93]
1) I 39 A B4, A4 2 Guye fud 5 9
- EoA7IEN /RS | 2) pHIE W28, A", &7 § &t 52 ARS AEeE I
7

a3} gohd®

A9

2

A2F, AZBAR, AR, & AFL 5

Q A& BA+Zw(Calcium Sorbate)
= =5 W8
3=y R pd o
ERERs Calcium Sorbate
o)y 2,4—Hexadienoic Acid, Calcium Salt
INS NO 203
CAS NO 7492—-55-9
URbARR 2AHA Ci12H14Ca0y
Bz} 262.32
T2 9 A WA ol ulAgt 24 B
A9 -
E4 EEo A oiktetat Adsh=t| o]go] H=t, Soldt EFS WA 24
FoT HEF
. 2 =ou ogtZe] 8. e FAY f7I8el AY =A] ¢S =
° 20C A 58.2% &)
g A4 : el 2
pH pH 4.8 Bt} 2+& o o]§7ks3tH pH7F 716t S84 #a
(uR3h)
drEA -
==3 132-135T
T A AEH7HE A A
orA A
THA A FE 1) F 2) 44 3) ERINE 4) =X 5) AXEF 6) A=A
20 _ Al EA S8 AHATY



& =5 -8
MFDS AH871% ..
Fe7] A (&BA p. 17-18)
(g/kg)
EU AM87|E(g/kg) |-
FDA GRAS Q154 | ¢13
CFR £%/NO  |GRAS A+ / 21 CFR 182,3225
27 AZHE = CODEX* EU** HE Jr ==
" o) o o o o X
A8 * IANEFAAL, * fadd
19 AHsek MFDS FA% EFSA FDA FSCJ NHC
(ADL. mfi @ | 7 @) | @D | @ (2)
. mg/kg 25 0-25 3 - 25 -
bw/day) * FAO/WHO $5484718 WE719193
SolAROIED/ A | -
7]e}

A1)

Q o}Z@ A} E H(Sodium Nitrite)

T2 =5 &
29 oFIANIES
S:RoRe ! Sodium Nitrite
o] -
INS NO 250
CAS NO 7632—00-0
byt = NaR©:
Bk 69
T2 WAL W~ Qe o) ARA B dio] EL uht)y] meke] Yol
Aol -
EH orlZEl RS Uehx F7] FoA AAE AlstEle] AIEFOE Hn
¢ ok} gro] g7} Hj&E B3
FE= WA, HERE
F3= 2o 47 £H 22, ofEZolE ujF 3
7F2AA pH -
C)) AobrAg -
=3 271C
A SAeR | AEAE 54 SR
i TA I IR |1) ¥ 2) AN 3) FANF 4) =AY 5) ARLF 6) FH
oHA A

MFDS AR&7|&
(g/kg)

PAARIEEL oldfe] AlEe Tste] Agslelor Bt oFIAIERS Ag
e opatoleoR A ool F|Eoly WA PSS AMgstelol Tt

A FAEE LAY _ 21
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@ HZEOLAME(MA)Q| O3 U HAATS BESH NBHE

rol
olor

T2 5 -8
1. A7 ERIEFE7HE A9), 78 Ed7AE
(Z1ErA&0] e AlFel +8h):0.07g/kg
2. oJF2AIA 0.05g/kg
3. BHA, dolgA: 0.005g
+ Meat preparations as defined by Regulation (EC) No 853/2004 (08.2):
0.08 g/kg
+ Non—heat - treated meat products (08.3.1) : 0.15 g/kg
— Period of application: until 9 October 2025
+ Heat—treated meat products (08.3.2) : 0.1 g/kg
— only sterilised meat products (Fo ) 3,00) (Period of application:
until 9 October 2025)
+ Traditional immersion cured products (08.3.4.1)
EU AFg71& —only traditionally cured products(Period of application: from 9
(g/kg) October 2025) : 30 g/kg
— only Wiltshire bacon and similar products: Meat is injected with
curing solution followed by immersion curing for 3 to 10 days,
The immersion brine solution also includes microbiological starter
cultures(Period of application: until 9 October 2025) : 175 g/kg
—————————————————————————————————————————— o5}y =k
[#k2: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS QIS5 | A5
CFR £&/NO A™H™7= / 21 CFR 172,175
2y AZH R = CODEX* EU** ul= gqe =
AR o o_ o i o o o
FEANETELNYE, T fEA”
Q] A= s]lQ MFDS EFSA FDA FSCJ NHC
1(in j: /k:k @ "i‘f}F; @ | @m | @w | 63
bw/day) * FAO/WHO $542H71E AE7993]
e |EOVRCIR v |-
A9 NEABE 5
22 _ A EFAE SR AEHAETH




Q o} AFYEE(Sodium Sulfite)

T2 = -
=g oFHMIER
A Sodium Sulfite
ol Disodium Sulfite
INS NO 221
CAS NO 7757-83-T(F+4%), 10102—-15-5(744
A NaySOs(F48), NasSOs - THO(75:3Hs)
A 126,04(F8), 252.16(75°3H8)
SR gz w gy |2~ aue) 24 mE uae) 2
0] ARE(T5Y) 9 F4E0] i, A47hE oFMIMER(ZEA) 9 oBHMIVYEE
) () 3
1) Fgolibe AE FolA gdis|le W AE7|9 whgste] Brtgo] =,
= S o=
B 2) ZEF FEedAAFA W AWQINE F9 Liolgate] fpre
FrrgomA &4
Fer FUA| HER ARBPIAA]
= g3t == F45E0] 0TAA 13,9g/100ml, 84TolA 28,3g/100ml
&= ol AAEZ 0TolA 32.8g/100ml, H4(1—100)2 pH 8.4~9.40]1
7FZAA ot &afEA Fout et A 7H
(uRgh) pH -
A -
=3 -
A SA AEd7H A A
A A FE 1) A9 2) &F 3) 44 4) AN 5) &=AE 6) FFH
OFFIUIERS oo AlZo Fste] ARgstofof gith oMU EES AR
& oSl o zA ol 9 7|Eol A ofYSHeE ARgSEoof gttt
1 9aR(Ere] &2 AAsHE S38% o] A=A A
< T 1 5.0g/ke
MFDS AF87]% 2. 99 : 0.30g/kg
3. 4, 7184 1 0.20g/kg
ek (&/ke) 4. FA%E : 0.350g/kg
5. B - YaFSE 1 0.030g/kg(HHE, 5H) o] B|Aste] S83HAY ARE-
Ste BAFL, FEHYEFS 0.150g/ke)
—————————————————————————————————————————— olshAyer
(AJFEoF 34 22l AH]A: https://various, foodsafetykorea, go, kr/fsd/#/ =)
+ Entire fresh fruit and vegatables (04.1.1)
EU AR27)& —only table grapes, fresh lychees (measured on edible parts) and
(g/ke) blueberries (Vaccinium corymbosum): 0.01 g/kg

— only vacuum—packed sweetcorn: 0.1 g/kg
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@ HEEQEMB(M2)0| 03 U HAIATES BB HEXS

rol
olor

T= =5 W&
+ Peeled, cut and shredded fruit and vegatables (04.1.2)
— only peeled potatoes: 0.05 g/kg
— only onion, garlic and shallot pulp: 0.3 g/kg
— only horseradish pulp: 0.8 g/kg
—————————————————————————————————————————— SERE
[#12: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS ¢IZ4% | ¢3
CFR &&/NO GRAS A / 21 CFR 182.3798
27 AZHNE = CODEX* EU** o] = SN Ex
- o o o o o o
s FSANETFANL, T fAAY
19 AL MFDS o EFSA FDA FSCJ NHC
N i @ | A gw | @® | @ &2
(ADL, mg/kg 0.07 | 0-0.07 - - - -
bw/day) * FAO/WHO $54837H8 1E719143)
o VRO e -
7
A& ¢ - R7heE, ARLR, ARYaF, A2HAR, AR, BF F
QO <24 3+HBenzoic Acid)
& =5 &
2 Qbaak
ERERs Benzoic Acid
Benzenecarboxylic Acid, Benzeneformic Acid, Benzenemethanoic Acid,
o] Carboxybenzene, Diacylic Acid, Oracylic Acid, Phenyl Carboxylic Acid,
Phenylformic Acid, Retarded ba, Retardex, Tennpla
INS NO 210
CAS NO 65—85—0
224 CHgOq
AR B}k 122,12
B o] Zhe o] WOF El Hl= wmok 3 o] = 1—
cxm gy | HE 9 BY EE ke 599 330RA WA S EE WY
YSE 2 WA 23 U
Ao -
G2 vl et 2R B AMFgols AEet dHE
o e e gL FEdo] wed, olg} o] pHo| e}
° FHaI7E O E AL pH AAET GHFo|A H|siz]et s REe] AthE
W&ol FREIE 2R 2




T =5 &
FEE HER
Sal= ol oFF &=L ofgh&ol & &3
7+8A A pH -
(g =N -
] 122
S A AE7HE A A
_ 1) 3F 2) A4 3) ERINE 4) <=AE 5) AR 6) FEAFE 1)
A A = -
QPAIRFARE o] Al Fslo] ARE-Shojof Fir
QFARFLEY] ARG QPAIFAC 2 A
L Y - JaFI2H7FEAE A9 :0.6g/kg olsH TRt s51LE, 7 - A
FAO BY A2BAN ABARE B aHEAMET 38T doe REF
Ao g A AR B 24 ARERFY] A7} 1.0g/kg olstolofoF Bfm,
1 F HAgRte 24 9) AREREE 0.6g/kgolsh)
2. }AEE [ 0.6g/kg olsHAaEBAL ABAAE E ABAREEI 83 g
o= AR PEH *}-Q—Ekﬁr aHARO 2 A ANGFO AAZE 0.6g/kg ©l3,
I F ABARC 2 XY AREERE 0.5g/kg ©lsh)
3. 7l'ﬂ~—ﬂ(—3“’a‘11 AL, A ZAEE 10.6g/kg OlSHIRREAIMARFE
FX gAY Yt 583 wos oFAFFA o 2 A ALLekw)
AR 2 A AREFE 5‘74]7} 0.6g/kg olsto]ojof st 11 F
kS A QPR e 2 A o] AMEEF2 0. 1g/kg ©]3})
4, A, Fz7bE, AR, aaRe7HE, £ 10.6g/kg ©l5t
oFH 4 (TetSAIRMA R A Y e b AQMA R AT} B8-S wjol= QFAIRRAE

MFDS AR-7|Z
(g/kg)

S 2 A ARSI ESAIMA A O 2 A AR %’MM 0.6g/kg °ls}
olojof st 1 F et ARMARFALC B A9 AR 0.25g/kg ©1d)

5. &2 A ARVSAE(E, T 7R olAre] ARTISAEZYRE AMLEI=

Agolls AHEE g2 A A7 FAE AEY widHES 38):0.5g/ke
oJHAEAN, AHAMEE Eie &BARAET P8 wo= QMO RA
AEFT aBALO = Al ARGF AAZH. 5g/kg olstolofof s, I F
2BARO B A9] AMGFE 1.0g/kg ©]3})

6. AF:1.0g/kg OlsHAEAN ABAAE, ABAMNE, TS AIQFARRA Y,
bR GRA Y, T2 u) 24 JEJJL WER Ee Z2uA4BEdEt

HE&golls QMO REA AR, ABAC R A AMEF RS AIQHA
FrozA ANGF 9 ZRu 40 B A ARERFO] A7} 1.0g/kg ©ldh)

7. BAAEY @ 0.25g/kg OlSHIEZAIMAIGFAME B ohGAIMARRAT
e HE&L wols MAFACEZA ARSFT TS ARMAFAC 2 A
A8l EAI7F 0.25g/kg ©138h

8. u7k @ 1.0g/kg ©lsHABEA, ABALE EE AHAREI ¥ET o=
QPAGRALC B A AN ABARC 2 A ANEFO AAI7E 2.0g/kg ©lstolH,
1 F PARRARO 249 AREREE 1.0g/kg ©|5HY)
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@ === FMB(MA)Q ofs L HAATHE &85 HEXNE &g
T2 5 -8
9. AYAE, mhRYI= 1 1.0g/kg oJsH&EAY, ABAMAE & AEAETY
BEE wole AAFAFCEA AT aBALORA ARG FATL
1.5g/kg olsto]ojof &tm, 1 F £BALO 2 ARERE 1.0g/kg |}
« Fruit and vegetables in vinegar, oil, or brine (04.2.2)
— only olives and olive—based preparations: 0.5 g/kg
« Fruit and vegetable preparations excluding (04.2.4.1)
— only seaweed preparations, olives and olive—based preparations: 0.5
g/kg
— only cooked red beet: 2 g/kg
+ Extra jam and extra jelly as defined by Directive 2001/113/EC
(04.2.5.1)
EU AMg71& —only low—sugar and similar low calorie or sugar—free products,
(g/kg) mermeladas: 0.5 g/kg
« Jam, jellies and marmalades and sweetened chestnut purée as
defined by Directive 2001/113/EC (04.2.5.2)
—only low—sugar and similar low calorie or sugar—free products,
mermeladas: 0.5 g/kg
__________________________________________ o|atAeE
[%t31: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS QIS5 | A5
CFR ¥5F/NO  |GRAS AR5l AZ/EE / 21 CFR 184,1021
27p AZHE 3= CODEX* EU** o] 3t qr =
) o o o o o o
AR FEANEFANE, T faAn
Q] A= slQ MFDS EFSA FDA FSCJ NHC
in “i: /S @ "E:_FSA G| CH | @ | 6D
bw/day) * FAO/WHO $5483718 1E719143)
) AdFew 2Aske AEAE F M odg”
oK) /R S 2) 1900%_ 537101]—_5— ﬂl‘“f"ﬁé{"l %7%?}1‘2;‘% 1 o|% Xﬂi‘i‘o“ﬂ"l 7H%TE]EE/E%
vl=: Alet, 85, 53| T Falin|d=el st 2ol =P, I %
A% nERe g
A9 AR, BY - HLF SR, VHSE 5
26 _ A EFAE S LEHAETH




O 234} E F(Sodium Benzoate)
T2 = -
= SHIESR
FEY Sodium Benzoate
o] Sodium salt of benzenecarboxylic acid
Sodium salt of phenylcarboxylic acid
INS NO 211
CAS NO 532-32—-1
A4 C7H5NaOq
Bl Ry B}k 144.11
W A4 W due] B %A BuA WA 68
A9 -
P2 HlgjE il wEt st BE Aol e AR At
iy AT UehiAe dgelddelol e aktele] e, oot o] pHel wet
K FFEN} O AL pH AHRT Sl vsfelst sheline] Az
Hl&o| etads 2As] d&
FET HER
E(25ToA 53g/100ml, 100TIA 76.3g/100ml)o & L3EH1 F7]8
= o= gaat7] oy oek&(25ColA 1.3g/100ml)ell &3i=E gd
71324 SdE
(e =h) pH SR e A R
gq_}-@ﬁ —
g -
A A E AEH7HE A A
T A FE | FF 2) AT 3) AN 4) ==AE 5) AxAT 6) AW
MIDS TTETIE g 5 cmpar . 2520
(g/kg)
« Fruit and vegetables in vinegar, oil, or brine (04.2.2)
— only olives and olive—based preparations: 0.5 g/kg
+ Fruit and vegetable preparations excluding (04.2.4.1)
— only seaweed preparations, olives and olive—based preparations:
R 0.5 g/kg
BU AbeE — only cooked red beet: 2 g/kg
(e/ke) + Extra jam and extra jelly as defined by Directive 2001/113/EC

(04.2.5.1)

—only low—sugar and similar low calorie or sugar—free products,
mermeladas: 0.5 g/kg

+ Jam, jellies and marmalades and sweetened chestnut purée as
defined by Directive 2001/113/EC (04.2.5.2)

—only low—sugar and similar low calorie or sugar—free products,

4

= FAd S aEHATYd 27
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@ =HEZSAMF(MA)| ofs Y MALKHE EEFHHEHE FE
BT &

[

REGULATION(EC)

No

1333/2008 OF THE EUROPEAN

PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]

FDA GRAS QIZo% | ¢

N

A5

CFR £5/NO

GRAS AH8%9l ™AL / 21 CFR 184.1733

27p Az E = CODEX* EU** LE qu Z3
e o o o o o o
A1aed P SAAETAANE, T fEaY
19 Ax3e= MFDS o EFSA FDA FSCJ NHC
o @2 | Y gw | @ | @w 32)
(ADL mg/kg 5 0-5 5 _ _ _
bw/day) EAEZ A

* FAO/WHO ¥

[l ==

e AErHes

1) AARZAZ|F(WHO)NA =9 Hdha

AFSAL 7190t F7FsA el

et Ba Ha g
i 9) Aoz Sao] A7bEL ekl Cof ohalgH wf Bol W EAT 55
Solakg(Zlep /g (T T T T - i .
71e} AEol B0l U FHEuAL Hgo] o5 BHE WAl FHY
RsAel glekn A Qe

3) NHHOZ falstA A cFHAN el W Uod 4 9e”

A8 AR 4L - Jof{ 58, VHEE 5

Q <A &k4kz-E(Potassium Benzoate)

T2 = e

=Ty AR EE

FEY Potassium Benzoate
o] Potassium salt of benzenecarboxylic acid,

Potassium salt of phenylcarboxylic acid

INS NO 212

CAS NO 582—25—2

A4 C7H5KO, - 3H0

dae B 214,27

T2 WA By gl 27

Ee 244 2TEA 9A7E 8=

Aol -
GRAgE vsenRe] tet AYHLE BE AHIGIAE BT G
e I USRI SRR el e, olg 2 piiol vt

AL pH ARG FHgA vlsjz|et 52
°| 5&%}1% 278 W

2o Ay




T2 = -8
FeT HER
Sall= =, gl &3i
==L pH -
() Aok -
=i -
34 A F AFR7HE A A
A A FE () FF 2) A 3) ERINFE 4 =AY 5) A2 6) A
MIDS AEIE oy n g p, 2520
(g/kg)
+ Fruit and vegetables in vinegar, oil, or brine (04.2.2)
— only olives and olive—based preparations: 0.5 g/kg
« Fruit and vegetable preparations excluding (04.2.4.1)
— only seaweed preparations, olives and olive—based preparations:
0.5 g/kg
— only cooked red beet: 2 g/kg
+ Extra jam and extra jelly as defined by Directive 2001/113/EC
(04.2.5.1)
EU AM71& —only low—sugar and similar low calorie or sugar—free products,
(g/kg) mermeladas: 0.5 g/kg
« Jam, jellies and marmalades and sweetened chestnut purée as
paic defined by Directive 2001/113/EC (04.2.5.2)
—only low—sugar and similar low calorie or sugar—free products,
mermeladas: 0.5 g/kg
—————————————————————————————————————————— o5l =k
[#F22: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS 5% |v]els
CFR $%/NO |-
Z7hy Agyrte | US| CODEXT | EUTZ | W= | 9% £3
o o o o x x
ARRE [ saaEwasids, o geew
Q] A= s]Q MFDS EFSA FDA FSCJ NHC
l(ij “i: /kj @ "EOC_F? G| CH | @B | @D
bw/day) * FAO/WHO $EXER7HE WE719123)
1) gukoz qbdshy, o d#=r] vk E W4, Fegr] @ gi Iyt
- Eo|AF(7Eh/RAE | #Ho] 9™
7

2) ojdo] o) P§, £ vlgtvlyt wdF F W

AR

AR B AL B LR 5

=0T O S0 @

PR

® UM H




@ =TI ML) 0f8) U HALTES BE3 NSHE

Q QkA g4t

rol
olor

+Z+<(Calcium Benzoate)

7& 2% He
= SHA A
FEY Calcium Benzoate
o] Monocalcium Benzoate, Calcium Dibenzoate
INS NO 213
CAS NO 2090-05-03
B4 C14H10CaOsnHoOn = 0, 1 E= 3)
olukA}}H B 349 336.36, 19 300,32, 4= 282,31
FE U AN |F ~ Y A4 EE B
A9 -
P2 HlgjE il wEt 2YE=t 2E Aol e AR At
= NS YA g olrs Fatdo] @, o]t Zo] pHel wt
° FHaW7E B8 AL pH AAETE FA4olA vlsiz|et s FEe AHE
H|&o| g ans 2357 e
FET HER
Sdl= ofgh-=of &3f
EH4 pH -
(s#h) A2y )
X 121,5-123.5C
A SAE AEH7HE A A
A IA FE D) BF 2) A 3) FANE 4 «=A" 5) AxAT 6) AHY
MIDS SISy 3 o . 25-26)
(g/kg)
« Fruit and vegetables in vinegar, oil, or brine (04.2.2)
— only olives and olive—based preparations: 0.5 g/kg
« Fruit and vegetable preparations excluding (04.2.4.1)
— only seaweed preparations, olives and olive—based preparations:
0.5 g/kg
oFAA — only cooked red beet: 2 g/kg
+ Extra jam and extra jelly as defined by Directive 2001/113/EC
EU ARE7|& (04.2.5.1)
(g/kg) —only low—sugar and similar low calorie or sugar—free products,
mermeladas: 0.5 g/kg
+ Jam, jellies and marmalades and sweetened chestnut purée as
defined by Directive 2001/113/EC (04.2.5.2)
—only low—sugar and similar low calorie or sugar—free products,
mermeladas: 0.5 g/kg
—————————————————————————————————————————— o|s} =k
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& nE W&
[Z3: REGULATION(EC) No 1333/2008 OF THE FREUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS 1Zoj& |m|elx
CFR £5&/NO -
27y AZHIE = CODEX* EU** HE? SN Ex
- o o) o X X x
ABRE [ aaErande, e
19 Ax3ez MFDS FA% EFSA FDA FSCJ NHC
= i @z | ) @ | (@) &)
(ADI, mg/ kg 5 0-5 5 _ _ _
bw/day) * PAO/WHO SEAEE/HE A87}9les)
Eo|AH7|eh /224 | -
7)e}

AHE9)

4%, B - YLF L8, 7SR 5

QO AEZAFZE(Grapefruit Seed Extract)
T& =5 W&
2 ABEA ST
ERERs Grapefruit Seed Extract
o] -
INS NO -
CAS NO -
224 -
B} -
LRk cw gy |TORNE BT EE AR g A oK SO1T WAV Sl o
ST &gto] g
ol *¥3 A5 (Citrus paradisi Macf.)®] $AE &, gs e 2TALL=
Z&3l0] Aol AFHRS AP, SetHirolE F)
1) AR Al FepErols oz A glon, FFEEo] 9o
=4 P aEFAR A
2) B Z4L Asts Gt glon] Wrse BE
F4E BER 28R
4= 2o 2 §HEA ¢, oske, FMA 43
el pH -
() goraA -
=1y -
Qb4 FA S NEHE 54 54

=0T O 50 @

PR

® UM H




@ =HEZSAAMZ(MA)9| 03]

al O AX

= == H

i
ok
oo
ro
=
okl
1
oo
rOII
Olok

& £5 &
A 1A FE 1) A9 2) &F 3) A4 4) ERIAE 5) «=AH 6) FFH
IL 2, 1] 74e] uet ARgstoio} Fet.
MFDS AH871%(e/ke) |(A1E Fol A7l AZH7EO) ke B4, Jorshd Bt 7leh 7)47
BIE GA=T Zash Ao R ARgstojof 3t}
EU AME7]1&(g/kg) |-
FDA GRAS 21&o® |m]els
CFR £&/NO -
27p AZHE 3= CODEX* EU** o= IR =
- o X X o o x
AR EH © IAAEFASAE, ¢ P
19 AHseer MFDS o EFSA FDA FSCJ NHC
= °e @=) | EOAT | (g @D | (@B 33
(ADI, mg/kg — — — — — —
bw/day) “ FAO/WHO F54EH7H8 WE719199
E ol AR /A |-
7\eh
A9 -

QO HAFYEF(Sodium Nitrate)

T =5 U8
=1 A ESF
o952y Sodium Nitrate
o)y Chile saltpetre, Cubic or soda nitre
INS NO 251
CAS NO 7631-99—4
BA}A] NaNOs
A 85
dArE valo] A% El wao] ZR4 BURA WAt glon ol dng sxm
T2 2 A4 ol0
MISE
89 -
1) 75t ASHAzA SHtol sl BafjEo] ik fsky 380T ol/dolA
= Hofste] oLt ER] H.
¢ 2) oFANEET H8she A9t Ben 0.3% B ARgSkH, 380T oldem
7FEshH EafE o] Aba Ty,
FE= A, HER
&al= £(91.8g/100g, 25T), glycerineol| §al=1l FFZol= 2 Sali=]A] &S
7HAA pH _
o) R




& =5 -8
==4 308¢C
3 SA R AF87HE A A
A IA FE (D FF2) Y 3) ERINF 4) <=AIRE 5) AxATF 6) AHY
AMUEFS oo AlFol gsto] ARgstoiof 3t} AAVEFS AR
MFDS AMg7]2 O}Q’if:l%zid OOFH_Q 71% ol EAl 0}‘4:5}5% ARg-Stofof gt
(/) L. 44#7%%(’5!=#—T—%7H1% ﬁliﬂ), 718t 547 AE
(Z1erA&0] 5 AlEel 7)1 0.07g/kg
2. AZ=%F : 0.05g/kg
+ Ripened cheese (01.7.2)
— only hard, semi—hard and semi—soft cheese (Period of application:
until 9 October 2026): 0.15 g/kg
—only traditional Swedish granular—eyed cheese from Gisene
ripened for a minimum of 11 months (Period of application: until
9 October 2027): 0.11 g/kg
+ Whey cheese (01.7.4)
EU A871& — only cheese milk of hard, semi—hard and semi—soft cheese (Period
oLA A (g/kg) of application: until 9 October 2026): 0.15 g/kg
+ Cheese products (excluding products falling in category 16) (01.7.6)
—only hard, semi—hard and semi—soft ripened products (Period of
application: until 9 October 2026): 0.15 g/kg
—————————————————————————————————————————— olat ek
[%t31: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS QI5oF | 0|Q%
CFR £&/NO 2-8A-87H= / 21 CFR 172,170
b AZH e 3= CODEX* EU** o= AR 33
o 0 o o o o o
AAes FEAAETAEE, T f99R
Q] A= 3la MFDS EFSA FDA FSCJ NHC
1(in “jnz /kj @ "?f:‘f] G| CH | @ | @D
bw/day) * FAO/WHO HEAEH/1E AE7}9198]
SOl AN/ | -
a Aes |48713E AR 5

=0T O S0 @
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@ =Z=0 AMB(MA)0| O3] U HUATES B3 RBHE

rol
olor

Q ZAArZ-F(Potassium Nitrate)

7& v He
=1 ArdE
A Potassium Nitrate
o)y Nitre; Saltpetre
INS NO 252
CAS NO 7757-79-1
A KNOs
AL A 101,11
cxw gy |TUS 1SRG 23 EE WA 2y wuRA WAV 93 @ o
AEHE 7L =
2] -
WAFEBTRE Pe) FEH0l §S 28R FHoIu(10% SRS Azel)
4 oF 400T2 7hEshd 4taE WEsto] obdAbdEoR WSkl Aldto] 23
obato] .
FE= WA, BHER
3= =0 A &= dF2ole 3= oHL, ofE=ds &8
HE4 pH -
() ForA -
s=4 333C
T A AR AEFNHE SAL A
A AT | D T 2) AL 3 FANE 4) =4 5) ARATE 6) AEH
ik o9 AFo st ARgstojop gk HAAPAES AR
obAtol oA ofdfo] F|Eol4 WA ohUSHEE Apgstelo} gt
MFDS AR871%E | L %7P—ﬁ( 15327HF A9, 718 FEA7RAECIERS] did
(g/kg) Aol g 1 0.07g/kg
2. A=F 1 0.05g/kg
3. L EdE 1 0.2g/ke
+ Ripened cheese (01.7.2)
obAA — only hard, semi—hard and semi—soft cheese (Period of application:
until 9 October 2026): 0.15 g/kg
—only traditional Swedish granular—eyed cheese from Gésene
ripened for a minimum of 11 months (Period of application: until
EU AH871E 9 October 2027): 0.11 g/kg
(g/kg) + Whey cheese (01,7.4)
— only cheese milk of hard, semi—hard and semi—soft cheese (Period
of application: until 9 October 2026): 0.15 g/kg
+ Cheese products (excluding products falling in category 16) (01.7.6)
—only hard, semi—hard and semi—soft ripened products (Period of
application: until 9 October 2026): 0.15 g/kg
34 _ = EAdE Y 2T
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—————————————————————————————————————————— NERES
[Z31: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS QI5o% |H1ZE
CFR £8%/NO  |J%47}2 / 21 CFR 172.160
by AZH R ki CODEX* EU** Ll g =
ey O O O O (@] O
Rk FSANERFANLD, T gedy
19 Azs1e MFDS JECFA* EFSA FDA FSCJ NHC
R se @) (&3) @ | (@B )
(ADL, mg/kg 5 0-3.7 3.7 - - -
bw/day) * FAO/WHO S5AEH7H2 279193
g | SOOI e |-
A-gH$) S

Q x}o}3ikE F(Sodium Hydrosulfite)

T = -8
=1 Ao EE
iR Sodium Hydrosulfite
ol
INS NO -
CAS NO 7775—14-6
BALA] NayS204
oJubALE} A 174,11
Sz w A W~ g2 S AR EUEA WATE AU B o7 olikERY
WA b=
89 -
AE7HE TN Gt dAlY EES FAY ItER WHIA|7AL
£4 AlFe BE F dojue 2, 2 39 HIlE AAIE] st AREEHe=
A=
& FulA| HER ABPIAA
P %j% A SaliEal 2492 20T & 100me] 22g83==t EEE=
=48
7}%?4*6] o -
(uh&h) oraA -
==4 52°C

=0T O 50 @

PR

® UM H




@ ==t ZMZ(MA)o| OfsH LU MAAKHE &85 HEHE FE
T+& s W&
A SAHE AER7HE SA A
A A FE 1) &F 2) A4 3) RIANE 4) <TAg 5) AHFH
MFDS AM71&E |,
Z 1 (HERFOHKIYES p. 9-10)
(g/kg)
EU AME7|%(g/kg) |-
FDA GRAS ¢1Zoj& |¢l=
R CFR £2/NO  |GRAS A& / 21 CFR 182.90
27y AZH R = CODEX* EU** R =z
. X—hﬂpj— O X X O X
ik CEANETFASLN, U fEan
19 A58 MFDS JECFA* EFSA FSCJ NHC
= e (@) ©37) (vl (g )
(ADI, mg/kg 0.7 - - — -
bw/day) * FAO/WHO TEAZ8712 25719193
EO|AH7ZIED/EAE | 2006E olETA mRES go 4 gt BT BHeH Ho| 9g”
7]e}
A9 -

Q ZArZ+<(Calcium Acetate)

p

jn:
(]

W&

ok
]
ol

B

Ngdyty

o
Mo | o
of

Calcium Acetate

263

62—54-4

Ca(CoH509)2

158,17

o] FAe] ol ARA B

M

o
()

A7 S A

1) o 2) 44 3) FANA 4) =4 ) o2

2 6) A=




= =5 W&
I 2. D)9 74 AHg-3}odo} 3t
MFDS AF27]2 - 2)4 T4 °ﬂjﬂrf’+Iz &8t oF OE}D _ . R
(&/ke) AF Foll Frt=Ele AEH7EY &2 93, 99ty 2= 7| 7|ed
B8 F3E wyet WRs Hagor AMgatolor dit})
EU AM87]1&(g/kg) |-
FDA GRAS QIFoj¥ | ¢l%
CFR ¥&7//NO GRAS AHA$0l AR / 21 CFR 184,1021
Z7py AZAIE i CODEX* EU** = qB =
X—] O O O O X X
ARBRE [ aaaawaside, o geew
o MFDS N EFSA FDA FSCJ NHC
19 A8 8F @2 | P gw) | @3 (Q2) 32
(ADI, mg/kg _ _ _ _ ADI _
ARE
bw/day) kot
¥ FAO/WHO ¥54£371E HAE7H¥3
Eo| A (7]Eh /H2H- | -
7]}
A S -
Q uz}-&-A k2] gkAk & (Methyl p-Hydroxybenzoate)
= 25 &
= g2k A|QHA] gRATH e
ERERs Methyl p—Hydroxybenzoate
o]y Methyl p—Oxybenzoate, Methylparaben
INS NO 218
CAS NO 99-76—-3
EA}4 CgHsOs
1PN E2)eF 152.15
T2 9 A4 FAo] A = WA AP EUEA A7 §AY 23 WA S
39 -
7] FolA ety 2wt = 73t pH 3~604 it (autoclave
4 120 3087h)Eet 7HEstA e 7hRal7t A dojuA] grom vl of
st Yol JloBR 5% FABNMER S &3AA AT 5= US>
FE= RZZ7
L= Bof o7t 83), g, Z2IAZE, oJeHZ &3
7F2AA pH ARG, el BE BEay) QS
(uH g oA A 3y
=4 -
A T3 SAH AEH7HE SA A
A FAL S AHZ Y 37

\

=0T O 50 @
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@ EZ==Q FMZ(MA)o| ofs U MALIHE EESH HEHE 51
T& =5 W&
s}k A A} aRIPIL: AT A]D Z7VF ez AR=R=]
2 1A BB 1) 3 2) 44 3) ERINE 4) «=AY 5) AxTF 6) FEUFRE

7) BEH

sheh S A|QHAI A DL ofgo] AEo] Bale] Algaloior Ttk Take et
PR AL e AP 2

O

1. H&F © 1.0g/kg °lst

2. 7 : 1.0g/kg olsHaBAl, HAVDE, ASEARE AR, HARA

ZE, A, RIFAER
LU EF T ZRU2AET 388 gofs gtetS AL
OFN AN, ABAOZA AN, SHAFAORA AN W Z2ule
Abo 2 A ARl A7} 1.0g/kg ©l3h)
3. WIAEY : 0.25g/kg OlFHMAFAIESR, Mg EEE, Akt
T TS ARMIE} B8 dolls Tt ARG 2 A ALS
Fap QFAIGFAL e 2 A ARgFO] §HAI7E 0.25g/kg ©13})

4. AV, SR, AR, aassiibE, S¥HE 1 0.25g/kg o5t
MFDS AR-7]E (REAIRRAY, HAIFANGER, AR T MARMbZET WHEE o
(g/ke) e FHSANAFFORA ARG AR ORA AR AL
0.6g/kg olstolofof stm, 1 F WREGAIFAIFC A9 ARG

0.25g/kg °l3h)

5. A% 1 0.1g/kg olst

6. 72 (EEAE A9, it SFHZE 10.1g/kg oISHAIRAT, HARFAT
UES, oRgAZE T oh2ghibzhsal Wesl o] ulabs Aok
FozA AN RARIo = A AN ?MV} 0.6g/kg olsto]ojof
st 11 5 SEhEAIRMA e 2419 ARG 0.1g/kg ©l3})

7. &2 1 0.2g/kg ©|3HAEA, ABAME T 2BAET 43 gos
SRt A = A ARG B O = A ARG A7} 1.0g/ke
olstolojofstr], 1 F WEREAIQFARRAEC B A O AR 0.2g/kg ©l5})

8. MYF(F o] gt} 1 0.012g/kg ©lst

9. AAF(ETFER| e} 1 0.012g/kg ©lst

+ Other confectionery including breath freshening (05.2)

— except candied, crystallized or glacé fruit and vegetables: 1.5 g/kg

* Decorations, coatings and fillings, except fruit—based fillings
covered by category (05.4): 1.5 g/kg

+ Non—heat —treated meat products (08.3.1)

— only surface treatment of dried meat products: quantum satis

EU A& + Heat-treated meat (08.3.2)
(g/kg) — only surface treatment of dried meat products: quantum satis

— only paté: 1 g/kg

+ Heat —treated meat (08.3.3)

— only jelly coatings of meat products (cooked, cured or dried):
1 g/kg

+ Table—top sweeteners in liquid (11.4.1)

— only if the water content higher than 75 %:. 0.5 g/kg
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[#3: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS QIZo% |F
CFR %%/NO GRAS AAS1 ZHAE / 21 CFR 184.1490
27p AZAsE 3= CODEX* EU** o)t A >
3 :Q:]— (@] O O O X O
Rk FSANEFANRD, T GEAY
19 Ax3ez MFDS o EFSA FDA FSCJ NHC
N i @2 | P e | @ | @® 32
(ADL, mg/kg 10 0-10 - - - -
bw/day) * FAO/WHO S5AEH7H2 279193
SolRHIEh /2 |-
71t

A4

1= K=
T

Q I2}5-A| k2] gk4kol & (Ethyl p-Hydroxybenzoate)

ks

= whhEA A A
FEY Ethyl p—Hydroxybenzoate
o)y Ethyl p—Oxybenzoate, Ethylparaben
INS NO 214
CAS NO 120—-47-8
A4 CoH1003
LA A 166.18
T2 W A4 |Fae 33 Ex wae) 254 2UEA. WAt ol
3ol -
371 oA sk 2rwstel= ZFstal pH 3~6904 bat(autoclave
4 120C 3087H5<et 7195t 7l Ralrt A Yojuhr] gkom u|Rslo] gt
Yol gloma 59 SABIES Soo] SN ALT 5 A
FoeT RZzZ
P =1 SYAIE & &SEA ¥l g, oMAlE, olEl=, Z2IEIeE,
ol &3
B o -
(el <h) et
=4 115~118T
Sk A SAAR AER7HE A A

=0T O 50 @

PR

® UM H




@ HZEOLAME(MA)Q| O3 U HAATS BESH NBHE

rol
olor

T& =5 W&
2 1A BB 1) 3 2) 44 3) ERINE 4) «=AY 5) AxTF 6) FEUFRE
7) A
MFDS AHg7|& e N
" /kg‘; Z 3 (TRt AAFAEE p. 38)
+ Other confectionery including breath freshening microsweets (05.2)
— except candied, crystallized or glacé fruit and vegetables: 1.5 g/kg
* Decorations, coatings and fillings, except fruit—based fillings covered
by category 4.2.4 (05.4)
1 1.5 g/kg
+ Non—heat — treated meat products (08.3.1)
— only surface treatment of dried meat products: quantum satis
+ Heat —treated meat products (08.3.2)
RU AR — only surface treatment of dried meat products: quantum satis
(e/ke) — only paté: lg/kg
858 + Casings and coatings and decorations for meat (08.3.3)
—only jelly coatings of meat products (cooked, cured or dried):
1 g/kg
« Table—top sweeteners in liquid form (11.4.1)
— only if the water content higher than 75 %: 0.5 g/kg
__________________________________________ ol &} gk
[#3: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS QIF5o% v
CFR &5&/NO -
Zhy AZANE %t CODEX* EU** LES A 3
N o) o) o) x o o)
ek * IANEFAAL, * fadd
19 A58 M_FDS JECFA* EFSA FDA FSCJ NHC
(DI /‘;° @) &) @12) Q) &)
- Me/Xe 10 0-10 - - - -
bw/day) * FAO/WHO @54EH7HE AE7191U3)
e | EORCI | -
A3 9] -
40 _ A EAE Y AEASY




O e -Z7g4l(e - Polylysine)

T e U
a2 e~ 5224l
FEE e—Polylysine
o]toﬂ _
INS NO -
CAS NO -
LR -
B -
SR 22wy aedl 20 9 FNY BueA oY) 292 T
49 WA AEQ Streptomyces albulusE WjFF TH vjoFelolS ol 2w
° Ao F2, Bel, ARt dojA: 22
TzAoE B4 Yo HYAs|E FH0E B ALY 99 T Qe
o ARG B Zelejale] opulirl gl A FHHS A
° ool oA ARMBAAR HREIL FoleA ABLHAEL dutzoz mAEe)
2408 oASHE 283 BEPNS Yekho] HREY
MY s |-
FEE HER
g3= So & galE|x, o] oF7t &3
i pH pH 4~99] 7H&-
(H%) SREIe WA (120T, 208)0] Hojwt
e -
A SA4E | 4BAAE 54 5A)
q O skak 3) A} 4) BOIAF 5) 2EAF Ear
g g |V 392 BF D) L0 SN 5) RENY 6) 222
7) ZAARFE 8) A
DS IL 2. 1)9) 7ol whet Apgsteiof dict,
R |E B AEE AEIEG e geld. gUna i g s14s
ST ane gusley Bad Hagtom Agsilor @)
EU AM871&(g/kg) |-
FHY | FDA GRAS Q1ZHR |91z
CFR &&/NO -
2y AZH R = CODEX* EU** a2 qE =
S O X X (@] (@] (@]
RS FSANETANEE, T fE9T
19 A8 MFDS JECFA* EFSA FDA FSCJ NHC
- o e (@) $3) (@) (Q8) &)
(ADI, mg/kg — — — — — —
bw/day)

* FAO/WHO &-54&F37H AE7Hsdd

=0T O 50 @
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@ =HEZSAAMZ(MA)9| 03]

ol {0 A

rol
ol

= -

72 £8

-

Eo| k(7| En /4

g

7]e}

1) AR A1 E ARl Algto] glem,
0 F AMEBIEE FHo| 9)gY

FHEYA7E W HHARA AL, FHEE

Al 9ol F3°], &R Fo= azz ol

WL pH HYE 71

FHasE oA, Bt @A 5 B BAE AA ARdStl AREA|

FAZE e, AAl AN FE7F wordsE Uty gaute] Flsh=

o] &4

QuLALG 1] wet Wad Ha

2) o, A, 93T 59

A}
[e]
AR, S8l =

K

3)

A9

Q = &3] 24K Propionic Acid)

T = ik
=1 Z2u| 24
FEY Propionic Acid
o)y Ethylformic Acid, Methylacetic Acid, Propanoic Acid
INS NO 280
CAS NO 79—-09-4
A4 C3HgOs
e A7 74.08
R ey 4o AR =A ozt Soldt WAZE Sl
89 -
1) T4 Fgo] @ F7|dotxo] ]S AR, o] A&
= APEERS E4CR pH FFe U7 4719, pH 2RZAZA A LA
° 2 EE 4L 24 58 38 A9 S
2) TR 24 9 I A7 e Huy oy EAE Wy
Fer HzF gag
&= =0 & &, 2L, oH=, F22EF T F718Ml= & &
7HAA pH -
(a2 HerHA -
=4 - 21.5C
34 AR AEFR7HE A A
A A FE 1) 3 2) 44 3) «=AIE 4) A=AF 5) & 6) ATH
ZR2U2A4RE offl9] AF Ex &9 gste] ARgStojof jit), ZE2u]24ho
Szl AFLEFO. mau|QALo B A
MEDS A8 71 1.}%“; 2 5:/kg .
ele) 2. NZAF : 3.0g/kg OISHANAY, £HARIG Eb 2HUTET WS wole
iilq%’&gilﬂ ARG 2BARC B A ARERFO] A7} 3.0g/kg ©ldt)
42 _ IR EFAG SR LEHANETH



T& =5 W&
3. M7 . 1.0g/kg OlsHABAY, ABARLE, ABARDE, QHAIGRAL QFAIERAL
ZE, HAkbsE, QRAIFAVEER, oEtSARMIGFAMHE Ee TahEA|
QAL e HEE wols ZRUAXOCEA ARGT, AHARCZA
AR, QPAIRFARO B A AREEF, TERSAIRMAIRRALC 2 A ARG §AI7L
1.0g/kg ©Js}h)
4. 2pe) B
+ Ripened cheese (01.7.2)
— surface treatment only: quantum satis
« Cheese products (excluding products falling in category 16)
— only ripened products surface treatment: quantum satis
« Dairy analogues, including beverage whiteners (01.8)
— only cheese analogues (surface treatment only): quantum satis
« Bread and rolls (07.1)
EU AM71& — only prepacked sliced bread and rye bread: 3 g/kg
(g/kg) —only energy—reduced bread; partially baked prepacked bread;
prepacked rolls, tortilla and pitta; prepacked pglsebreod, boller
and dansk flutes: 2 g/kg
— only prepacked bread: 1 g/kg
—————————————————————————————————————————— o5l =k
[2}32: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS Q597 |5
CFR &5/NO GRAS Abd$el ZAE / 21 CFR 184.1081
2y AEH R = CODEX* EU** ul= aqe 3=
w15 o o o) o) o) o)
AEwe e
o MFDS JECFA* EFSA FDA FSCJ NHC
1d A8 @2) Ga:) (@) @y | &)
(ADL mg/kg ADI ADI _ _ _ _
AREZS | 43E"e
bw/day)
* FAO/WHO FA1E37HE AE7H43
1) AEANA feldeHR X6t o EEAT, JAEHZE FHE AHF T
de] Basty glon, uyE tAMIERA thofst waalZoA YyY
2) Wt AR ol FHAA HLoAEE AL WA 5 EERE
AR EEY oz A7 yBE BF ARgo] ofe”
N 3) CODEXE 19679 oulgr Xz Z3 7|&oa Z2ujAlo HiafZE
S| HIED/ 22§ . o e N st com Al
71ek (Minimum Level)2 150mg / 100g (1.5g/kg)o.2 Ash} 9lon AA=

Oh%5(2022)9) oflg A= % Lujeit BAlo] st o] waw,
B3 1279 oHE A= F 74 AR Loy gl ZEwe
A9 71291 3.0g/ke 2 RO Ut odF A= F A
o EAFHE £ 71ES 2T FAE Y2

AR

2 = = =
A2F, W7 5

=0T O 50 @

PR

® UM H




@ =ZE9AMB(MA)0| of5) U HALKIS HE3 NBHE

rol
olor

O T 23| 24h}EF(Sodium Propionate)

78 2% g
24 Z2eAES
iR Sodium Propionate
oty Sodium Propanoate
INS NO 281
CAS NO 137-40-6
'E‘ }‘é} C3H502Na
?’—_!E]_/\]'—o]' _"‘X]—Eok 96.06
cmw gy TSR Y EE 2999 BReA WAL QU ok Sole Wt
A
e B Ay |-
o) F54d0l o g2 odztElgoln dit Y= Y. YEEES
I ey fRel ARy YALEE RFE ATl UL
x4 _
FEE HER
=29 oigt &=+ 15Tl 99.1g/100m¢, 100TCA 187g/100meo]| ™,
L= 95%o &= 15CoA 44g/100m¢, 100CoA 84g/100me7} 3%
THEA A oM Eol= B8
(g pH -
Aohay -
=1 -
34 SAAF AEFH7HE A A
T4 IA| D) 3 2) A4 3) ERINE 4) <=AF 5) A2 6) A
mew e ntEEL ofdo] A ete] AMgStelo} dtt,
w2 a A ERY G Z2u Ao RA
1. W% 2.5g/kg o]s}
2. A& 1 3.0g/kg olsHAEAN, ABAAE Ex ABHARIEI 8T go=
DS Agrle | ZEOEUCEA ARt anse 2 48 A7 3.0g/ke I3
. =1 aE L0g/ks olsiany, AnyuE, AnuZs, FUTL AT
g/kg _ _ _
e TF, AFULE, FAFAIES, TS AGA AN Ex vt
HAFAI LT HEY wol ZEuLiomA AgF, ABiOEA
AREEF, QPARRARO 2 A AR W TG A|QRA AL 2 A ARERES] RHAI7L
1.0g/kg °lst)
+ Ripened cheese (01.7.2)
— surface treatment only: quantum satis
EU AM$712 v o
(&/ke) + Cheese products (excluding products falling in category 16)
g/Kg

— only ripened products surface treatment: quantum satis

» Dairy analogues, including beverage whiteners (01,8)




-

— only cheese analogues (surface treatment only): quantum satis

« Bread and rolls (07.1)

— only prepacked sliced bread and rye bread: 3 g/kg

—only energy—reduced bread; partially baked prepacked bread;
prepacked rolls, tortilla and pitta; prepacked polsebresd, boller
and dansk flutes: 2 g/kg

— only prepacked bread: 1 g/kg

—————————————————————————————————————————— o5}y =k

[#k22: REGULATION(EC) No 1333/2008 OF THE EUROPEAN

PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on

food additives]

FDA GRAS QIZo% [ ¢

o|N

o]

CFR %% GRAS ARH%9l A HAE / 21 CFR 184,1748
27y A = CODEX* EU** e qHE Ex
:&] O O O O O O
A 3 _ _
A P EANERANND, T 4R
1\/{FDS JECFA* EE‘SA FDA F;Sg I\;HC
e &=) (Giniz)) (@) g8 F2)
19 AFH818%F g 5.000
(ADI, mg/kg ADI ADI mg/kg 7HA] B ~ ~
ARdEZS | A¥ETe | A &
bw/day) ¢9)

* FAO/WHO YEAER7E AE/9 Uz

SolH(7]eh)/ R A

nEo e AESY THAHOR LaYW 923 4] 2 5 Us”

AR

2 = = =
A 25, B 5

QO Z 23|24+ (Calcium Propionate)

=5 &

=g T2

Ao Calcium Propionate
o] Calcium Propanoate

INS NO 282

CAS NO 4075—-81-4

A4 CeH1004CarH:0(n = 1 == 0))

BA=F 204,23(159), 186.22(F+4

72 9 wgjo] 27, B EE BUEA WAL S Ei o Sola WAl w

39 -
=4 1ZadE Ao AHgstd FFARA AMEshe SAeAUERT HHEato]

EEHYS WEO, BALA TS oA

=0T O S0 @

PR

® UM H




@ =ZZ2ol AMB(MA)0| 0f3) U HAAKE 2SS NEHE 3g
T& = &
FeT HEzS
P Eo digt &= 100ColA 55.8g/100mo]H, &FE, ofgH=2 59 {7
° Gufolls 2 g3=A] e
71L& A
Fex pH pH 7.0-9.0
(g
Aok -
e -
T AR AR 54 5
3 A B 1) & 2) A4 3) ERINFE 4) <=AIR 5) 27T 6) AFY
MFDS ARg7|& .
Fe7] 1 (ZRIAGEEF p, 44-45)
(g/kg)
+ Ripened cheese (01.7.2)
— surface treatment only: quantum satis
+ Cheese products (excluding products falling in category 16)
— only ripened products surface treatment: quantum satis
+ Dairy analogues, including beverage whiteners (01.8)
— only cheese analogues (surface treatment only): quantum satis
+ Bread and rolls (07.1)
EU AM871& — only prepacked sliced bread and rye bread: 3 g/kg
(g/kg) —only energy—reduced bread, partially baked prepacked bread;
prepacked rolls, tortilla and pitta, prepacked pglsebred, boller
QrAA and dansk flutes: 2 g/kg
— only prepacked bread: 1 g/kg
—————————————————————————————————————————— o]} =k
[Z3: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS QIS59% |
CFR £%/NO GRAS A5l Z1H4E / 21 CFR 184,1221
27y ZAsE = CODEX* EU** o= aqE =
. o o o o o o
Sk FSANEFAAND, T GEAY
o e MFDS JE—_ EFSA FDA FSCJ NHC
1d ARS8 @) Ga:) (a]2) @) | &3
(ADL mg/kg ADI ADI _ _ _ _
4yEda | ¥ypua
bw/day)
* FAO/WHO 5488718 de7isids)
o | SOOI -
7
AREH 9 25, W5 5
46 _ T EA SR A EHA T



)

o2t

p = 1
NZ

=

2

[ E—-—

OIS 2E&

O &/ 5=E(Citrus Extract)
T2 =5 &
=g T2RTFEE
FEH Citrus Extract
ojy Bio—Citro, Flavo C
INS NO -
CAS NO -
A4 -
LAY LAk S
T2 %2 A4 Aewd dAY T3t 9 =S 3
=% AY(citrus grape fruit, citrus bergamot, citrus sweet orange,
g9 citrus tangerine §)°] & 9 WA FHS AXUA BLE 7] FAFE
F714E0] FH7tE ol A
= 1) Alet, #3019 A5 A3l & FAsHA d
° 2) tjE& AEOoZE Bioflavonoids(Vit., P), Ascorbic acid(Vit, C) 7} A=
&= -
&= =, ¥2E& SYAI-FA 100% -&3h
724 pH pH 3.0~9.0 AM&7Hs
(uh=h) dera -
=4 -
S A E AER7HE A WA
3™ A FE |-
MFDS
N ZE@elke) |
EU AH871E(g/ke) |-
FDA GRAS QlFol% |wF
e CFR £8%/NO |-
274y AZHIE kil CODEX* EU** o] = ISEE =
X X X X X X
A * SANEFANL, * fAdY
bw/day) ¥ FAO/WHO $54E47H 2719149
EoJARH(7IEh /72 |
71E
ARG -
I FAGE AN 47
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@ =EEEQ IMB(MA)O| ofs Y MAAKE &E5H HEXHE g
QO AAFZEEMustard Extract)
T =5 &
32 ARZEE
A2 Mustard Extract
o]tg _
INS NO —~
CAS NO —~
B4 -
BAek -
ST 2z 9 44 |Isothiocyanated] ofd) @l 2 £
AR} QA (Wasabia japonica)s YEE dto] 1 g AL AUIUS
A9 E49 BRAWAIR SRS F 257 SR skl dojA Fuy
=4
) 4357, 29|, £ Fol B YFAUE Y
4 2) 3 AeolA 7t FEE L5t wAEoY FEEFAES A
skt ol &
F8= -
gal= -
A4 pH -
Q) debdA -
w1 -
S SAAF AEA7HE A s A
32 34 3% |-
MFDS
87\Z(@e/ke) |
EU AMH71&(g/kg) |-
FDA GRAS QI59% |3
i CFR £%/NO |-
27 AZAIE st CODEX* EU** o] = qu =2
x x x x x x
AERE [ amagwases, ¢ feaw
bw/day) * FAO/WHO FHE41EH7HE HEstees|
Ho] ©o&s}t > =10l A AAE 2= = A
et Eo|AH7|Eh /23S i;;i O:]T:HL ?L]AE ié‘iit]:; Bi—lxﬂ d;]jﬁ}zm TR e e

AHGHIS)




@,
kﬂ
o
+
ox
all
e
i

(Capsicum Annuum Fruit Extract)

ks

= S = == 1
ARGHREE

Capsicum Annuum Fruit Extract

ek

(sl

A7 SAL vsA

MFDS
AH-71E(g/kg)

EU AM87]1&(g/kg)

FDA GRAS QlZo%

CFR %5/NO

=7hE AEFH7E
A E%

CODEX*

EU**

IRCR

X

X

X

F RANEFANL,  fHAR

19 AHsl8=F
(ADI, mg/kg
bw/day)

MFDS

JECFA*

EFSA

FDA
=)

FSCJ

NHC

&F=)

(f4)

(28)

@F=)

¥ FAO/WHO 543718 HE7IYYs]

7\ek

S0l A7 /5§

A9

=0T O 50 @

PR

® UM H




@ =HEZSAAMZ(MA)9| 03]

ol FH oI A XY

—_

rol
olor

O =x}3ZE(Green Tea Extract)
T& =5 W8
3= =AEEE
IEY Green Tea Extract,
o)y Camellia sinensis, Thea sinensis
INS NO -
CAS NO -
B4 -
UREAFE Bk -
ttE2 AlEof H]3] theanine, caffeine® H|E3}9] catechinFo] d=Fo] L&
Tz 9 A Bok o=t ZE, <l Zw, vldlw, EA €FvlE 59 FUIA8E, HIENIC,
E 53 94848 t=es g
A9 -
£4 ot E ARRPEA] By}
FEE -
L= -
7824 pH -
(hEh et -
=5=3 -
4 SAF AZFH7VHE SA 1A
T A FE -
MFDS
A7) (g/kg)
EU AM871&(g/kg) |-
FDA GRAS QIF% | A
psk CFR £&/NO |-
2y TSR = CODEX* EU** u|= qe =
X_’a N X X X X X X
ABE * IANEFAALE, ** fAdT
19 A=5eer MFDS JECFA* EFSA FDA FSCJ NHC
3t & o gq& =
(ADL. mg/ke ( }_%) (‘1‘1’_%) ( ]_%) ( . ) (-ar_%)
bw/day) * FAO/WHO ¥54EH7HE 2E/I9ies
5= A} N2 Ao Hol B olxiRlo] Zo] HAA A
=o)X FRH( B B A S 5I% 300mg ©]4 3’}‘:}( AT A%, =<t B, 93 59 R A
7| ek N5 29T 5 YW
ARERIS -
50 _ Al EAEE Y AHR T




O Z&ulg]FZE(Rosmarinus Officinalis (Rosemary) Extract)

T =5 U8
ara 2xnje|2eE
o2y Rosmarinus Officinalis (Rosemary) Extract
o] Extract of rosemary of leaf (Antioxidant)
INS NO 392
CAS NO 84604-14-8
wx4) -
e -
QlukaE} 7= 2 AL AF B SPEF A& st A7t A oF%t ¥
1) 2&ul8)(Rosmarinus officinalis L)= ZZW g && njAgo|ziix
4ol e, 9 & 2ol A87PeT BE (Labiatad)®] 4% He BE
2) otAIE, AEL, I F FEEWE AMESIY] Rosmarinus ofiicinalis L,
QoA 2E3e] AR(2YA oABhELE Agtel 2% THy)
A3 HAE AASE 2FA 9, AFT Fe e FEFA A9, A+
=4 g3} e @ AT 75 5ol glo] MBS BEHE Folk Aom
FeA e
Fge -
&3ll= =0 &8, A=A, =48 AL 715 &3
73 pH -
(0 dory |-
w1 -
A SRR |4EAE 54 vsA)
ek
MFDS
N7 ZGelke) |
+ Dehydrated milk as defined by Directive 2001/114/EC (01.5)
— only milk powder for vending machines: 0.2 g/kg
— only dried milk for manufacturing of ice cream: 0,03 g/kg
+ Fats and oils essentially free from water (excluding anhydrous
oFAA milkfat) (02.1)

EU AM87]&
(g/kg)

— only vegetable oils (excluding virgin oils and olive oils) and fat
where content of polyunsaturated fatty acids is higher than 15 %
w/w of the total fatty acid, for the use in non—heat—
treated food products: 0.03 g/kg

—only fish oil and algal oil; lard, beef, poultry sheep and
porcine fat, fat and oils for the professional manufacture of
heat—treated foods; frying oils and frying fat, excluding olive oil

and pomace oil: 0.05 g/kg

=0T O 50 @
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® UM H




@ EZ==Q FMZ(MA)o| ofs U MALIHE EESH HEHE 51
TE =5 W&
[%1: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS QIFo% |u|dF
CFR ¥%F/NO -
27y AZHIE = CODEX* EU** HE? SN Ex
X—]ﬁ‘:]:é:]— X O O O X O
e F SANERAANE, P fEaY
19 A58 MFDS JECFA* EFSA FDA FSCJ NHC
3] (o) o [ =
(ADL me/ke (J_E.L) . (Tr_ﬂ) ( 1_51‘) (é_%) (—o-_i‘)
bw/day) * FAO/WHO 548478 48719193
gL 7lellE gFo] HEEH o] Ao|A] EE: gyt sk oAl Q o}
sopRole/mag | B 1l o} 7] wj&o] Alo]X] ebl 7} ﬂ‘w ﬂj o
7)€} o] o]l &=t wgo] 3| agel FulE AelH HA AMgEA FL

gl

QO WZZ3ZE(Maengjong-Juk Extract)
& =5 &
= WESFEE
FEY Phyllostachys Pubescence Extract
o|7g -
INS NO -
CAS NO -
244 -
SR b -
T 9 A4 -
o) WEHE d2oA FHo] oF 20cm LR Fo] FAL, HE 5 SO A&
¢ Zolgtn RE
1) FAE Yetll= E80] dRE o] fEvElME 7], Ad 52
4 ERTHE Al Hito] o &
2) ZEgt A3t aak 9 LDL 4k} A aat
FE= -
2= -
7+8A A pH -
(hgh oA A _
=3 -
A A FAARE AEFH7He A mlsA
52 _ A FRAY S A EHZIEY



jn:
i

-

of

A 1A G

3

MFDS
A7) (g/kg)

EU AHg71#(g/ke)

FDA GRAS Q&%

CFR %&/NO

27h AERAE

A A%

3t CODEX* EU** A =3
X X X X X

* IANETFAAY, T REAR

X

19 AHsl8=F
(ADI, mg/kg
bw/day)

MFDS EFSA
&#=) #d)

FDA
=)

FSCJ
(¥8)

NHC

*®
JECFA ==

* FAO/WHO TEFA1EH7E AE7FY3

S0l A7) /5§

A9

ks

H==4

Radish Extract

Bo] 2R3 2ZEE0] alcohol

= dehydrogenase® Ao ot ailE
Uetyglon tans Uerd

g

(s

A7 AL nleA

=0T O S0 @
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@ =EE=Eot Mz (MA)o| Ofs U MALXHE EEFH HEXE 51
7 5 ug
MFDS
N7 E@elke) |
EU AM87]1&(g/kg) |-
FDA GRAS QIFo% |1|dF
CFR &&/NO -
27 AZHE ki CODEX* EU** HE Jr ==
A8 EAAERATEN T Faad - - -
° 2|5 MFD EFSA FDA F NH!
l(ij 1‘22? @_a? JEC_FA* (9%) GEY (S_g (%._;3
bw/day) * FAO/WHO FEAEY/E AE7}9I98]
Eo|AH7|EY /R A | -
7]e}

A9

QO HllF=FZE(Brassica Oleracea Capitata(Cabbage) Leaf Extract)

& =5 W&
=1 FHilF=FEE
FEY Brassica Oleracea Capitata(Cabbage) Leaf Extract
o]tg _
INS NO -
CAS NO -
_‘=r'_x]./l1 _
_ B}k _
A 3
OFl3(Brassica oleracea var, -capitata L) XA zEo=
. . leln . s
2zl A glucosinolates, phenolics, HEZIZH, ]E]—‘f] C, lutein, zeaxant»hm ]
o REel glen, E3] glucosinolates= FH(sulfur)s Hste] FE/d
U= W FE
A9 -
4 n|AE WA A ait
FEE -
L= -
e ol -
(o) dody |-
==3 -
34 FAAE AEH7HE A A
A
S A e -
54 _ A FAGEYAHZ T



H=
T

-

MFDS
AHE712(g/kg)

EU AH871#(g/kg)

FDA GRAS QIZo%

CFR %&/NO

27hy AEtE
A HES

ki CODEX* EU** o)< S Ex
X X X X X

* AN EFAAYI, 4L

X

19 AHsl8=F
(ADI, mg/kg
bw/day)

MFDS EFSA FDA FSCJ NHC
@2 | O sw | e | @w E2)

* FAO/WHO &-54&3d7He AE7Hs4d

S0l A7) /5§

A9

3} =F3=E-(Complex Scutellaria Baicalensis Extract)

e

=
T

U

2YFIFEE

Complex Scutellaria Baicalensis Extract

JUAT FRAUEYS Jpom FAS, Pt B AP, AEY HE

$A8 =8

NEANE FA: 015

=0T O 50 @
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@ =HEZSAAMZ(MA)9| 03]

ol {0 A

rol
olor

= — L

7

H=
T

MFDS
AHE712(g/kg)

EU AH871#(g/kg)

FDA GRAS QIZo%

CFR %&/NO

27hy AEtE
A HES

CODEX* EU** s qE
X X X X X

* FALEFA AL, fEdE

X

19 AHsl8=F
(ADI, mg/kg
bw/day)

MFDS EFSA
(Cis) #d)

FDA
#=1=)

FSCJ
(¥8)

NHC

*
JECFA ==

AEF7HE AEHE

* FAO/WHO 3%

S0l A7) /5§

A9

E-(Olea Europaea(Olive) Leaf Extract)

U

2YHYFEE

Olea Europaea(Olive) Leaf Extract

Olive Leaf Extract, 15 Percent, EA EUROPAEA (OLIVE) LEAF
EXTRACT OLEA EUROPAEA LEAF EXTRACT, OLIVE LEAF EXTRACT

L2B U (Olea europaca L.)= EFHUHFIH(Oleaceae)d A=
B Hxo AER AFE F=ERE 2RE([BC 3,000873) AuH

Fzo2

=205
e

LDL Sd2818 24 @ A2 45 oAl @ 47 4§

Haay
()

NEANE BA: 5




T& = W&
MFDS
N7 E@elke) |
EU AM87]1&(g/kg) |-
FDA GRAS ¢IZoi%f |u]dl3
CFR &&/NO -
Z7p AlZspE i CODEX* EU** "5 g =
X X X X X X
A8 * ZANETAALD,  faay
° 2|5 MFD EFSA FDA F NH!
l(ij iji? (ﬂ_%? JEC_FA* (4’221) GEY (Qg (%—_;3
bw/day) * FAO/WHO @54EH7HE A2719143)
Sol (7]l /A | -
7)e}
g9 -
O 3| x=7] ] E(Hinokitiol)
T& = W&
=1 3|7 E&
SR Hinokitiol
o]tg _
INS NO -
CAS NO 499—-44-5
BALA] C10H120;
T -
Tx DAY |50 WAS 2E ALyEY
D 29, =dUR 9 £37] ERE ds4 SUBRRY £ 345
Qubakg AL+ A
el 2) ofut mHUR, 9 ol RelolH gaElel gom, oe HRE v
A 42 ZAARZAH EF (FAAEE tropoloned  FEAQ
Beta—caprin)
1) @, AL gZ9, 37 5o &7 A3 st Jgs] g Edol,
FAZYE Qe
= 2) FFolol| digt IdF 4L 7, Folle gkl 549 7t §lof
° AN E] U7 E: HAHERZE 0§ 7HsAo] &S
3) AF9] Fulet o] FFE F7] 4 @ol oy, A FEt
zZye g7 AHEYS 7T glo] AFRERE o §HI|E F
Fg= -
FEHA A= 2ol & =7 %S

=0T O S0 @
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® UM H




@ =HEZSAAMZ(MA)9| 03]

al

HOIAKZ

—_

rol
olor

=

& 25 W&
pH -
(v FotAA -
= 3
A SA o H AEXR7HE SA: A
NI
MFDS
A2 (g/kg)
EU AMS71&(g/kg) |-
FDA GRAS QIFojH (u|olZ
g CFR £8/NO |-
Wby Azate |2 CODEX® | EU™* | ®i% 2 22
;(—]ﬁ‘-_]jz]. X X X X X X
A3 FSANERANLD, T guay
19 AHses MFDS ECFA* EFSA FDA FSCJ NHC
= ° @z | @) | @ | @® &3
(ADI, mg/kg — — — — — —
bw/day) * FAO/WHO TEAEA7ME AEste1Us]
=00 18k A] A =] Xe2¥e) BIAL. 00 7] Al
S| /A S E79 WAt Y, a3 245 iond FHSOE HAS ol wEt 4
7)€} Eo| Znu|o} Qo] AFFS F7] Y AE A9 o] &L W] ke HYH
AHg 9] -
58 _ A ZA S AEHATY



3
1]

=RJIs ¢

HEJIsE A= JIHARESH ST

O

2FE

E-(Licorice Extract)

r?l‘rin oy

1= K=
T

ks

2328

Licorice Extract

F2AAZE W0 A4 EE Bdoln, FRIAZE F-7Ao| R

HhE, o], gold], dA Ee do|AEAY &2

B 33 7&(Glycyrrhiza inflata Batal, Glycyrrhiza uralensis Fischer,
Glycyrrhiza glabra 1.), T 1 99 $&H4E9 e 4d 2HS =2
e 2 A Z223}0] Aol AU ALo|L} k7t u|eAE o] dztaly Sgolos 22w
Azt dojAls A (FAERS UL, FHe ARAAETL A=
zA 2] 318)
9] I A F 34 718 WEAH =AFA ool A FEol ==
1) FES2E, A, Faag, aaxeas, FEdEHE FeEET
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8712/ ke) (AF Tl J7tee AFE7EY ¢ 294, ‘_’é‘o Hal B 7IE 71&F
BHE GAsket 2ot HaFos ARgstoior 3t
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19 /}j_;}_]a Qak MFDS JECFA* EFSA FDA FSCJ NHC
- e @=) %) @) (L) F2)
(ADI, mg/kg — — — — — —
bw/day) * FAO/WHO W5AEH7H2 2879193
SOl AN /52 |-
7)e}
A4g39) -
Q ] 4&F(Lysozyme)
= 25 &
= S EY
FEY Lysozyme
o)y Lysozyme hydrochloride; Muramidase
INS NO 1105
CAS NO 12650—88-3
22 -
QA R -
Tz 9 A WA ZgE 2] B QJA), o] AEA e F~XIgE Ao oAy
49 dule ey 49 9 4E5E sy, FRRASe 2oy A, Ex
° AR EE FAAS T 2ARA B AZA] 3] dojR LA
1) 4F olgA Fulol 3ol glo] AF FFARA o¥F 2L 2ET
£4 e
2) ol2Zlitolut HE So] AR, T, T Sof s FEaol A3
Few ES
L= = &=, 57189, sS4 gl 58
A —oketzhe]o] W pH HAL 7M1 9lon BE pH 3,5-9,00f4]
734 pH « =
HH©
HAA 80TA 2087 7Hdstd 4 AT ¢35 3
=y -
5 SAo R AEH7HE AL A
A TA FB |-
MFDS 1. 2. 1) #3) wet Apgstoof g
8712 (e ke) (AF 3o Art=Es AEA7IEY F2 274, ¥y == 7|E 7eF
7%
oraA SIS aale gxsid "aw HAagow Agsioof wth)
EU AM871&(g/kg) |-
FDA GRAS QIFojH | o1&
CFR &F/NO -
60 _ =4l A S8 AHATY
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e o o o o o o
Sk FANETAANR, C gEAR
19 AH3e= MFDS JECFA* EFSA FDA FSCJ NHC
S} (<] T QQr =
(ADL meg/ke ( ]’jlf) - (-rr_ﬂ) ( ]_i‘) (é_ ) ('o‘_i‘)
bw/day) * FAO/WHO TEAER/IE AE/9U3
ol A7 /FAE |
7|e
A 9 -
O WA 3 X FZ=E(Modifided Hop Extract)
T= =5 W&
= HAYSZZEE
iR Modified Hop Extract
o)y Xanthohumol
INS NO -
CAS NO -
E‘-X}-N _
SR R -
Sz w A I~~~ WA E= Fo|AE, AHZ~ZIZE 2G| Ho|AEE T
Sk FA~AZN 0 HAZA ERSH WAY
el § 2 (Humulus lupulus L)-«] dujE A7 o A4 E=
39 olftetet AR FESIAL o] &, oo i Ee FAIFALAUEFES
A7kste] LA ohs BAISH] dojx= A
4 FaAE wof I Fd, 53] fAtel 2t
FEE o) SXIA
&= -
7+5A4 pH -
(g =N -
=3 -
34 FAAE AEH7HE A A
T A e -
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HAYZTZEEEL Wpof Fhete] ARGStofof gitt,
oFAA AH871E(g/kg)
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CFR &#//NO AH47HE / 21 CFR 172.560
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@ =HERS M (ML) ofsl Y MALIHE BB HEHE SIE
£ 2R e
27y AZHIE = CODEX* EU** SES Jr Ex
B o) >i _ ><_ o) X X
e FAANETANYE], T fEad
19 AH3e= MFDS JECFA* EFSA FDA FSCJ NHC
5 [} SRR =
(ADL. mg/ke (§_‘f_=‘lf) - (‘l’l’ja) (”1_-—‘-1‘) (é:_) (-o‘_-—‘-#)
bw/day) “ FAO/WHO REAE27HE HE719193)
S0l 7IED /728 | -
7|e
AR -

Q 8]}l C (L-Ascorbic acid)

T2 = U8
=1 H|gl C
SRR L—Ascorbic acid
o] L—xylo—Ascorbic acid, L(+)— Ascorbic acid
INS NO 300
CAS NO 50—81-7
H2}A] CeHsOs
LIy Baleg 176.13
e w jij Er ge 9o 2%, 294 BT R RREA WA} oD A%e
9] -
— EREErEE
) ?) AR, ol 5 HAE S
FaT g 7131A|
P o9 gl 33%(25T)olH oerEAY &a=E 2%, AEA 7Sl
=84
sk pH pH 2.4-2.8(2% aqueous solution)
o) FErE
=4 189-193T
T SAAR AZFH7HE A A
A A FE -
MFDS IL 2. 1)9 780l wat ARgstefof g,
OFAA A2 (g k) (_’ll% sl f@ﬂﬂ% Q%§7P%Q & %_El’—‘i ‘i’é‘&izﬂ E= 7E 71e3
ARE DAsketl gt Hagor ARgstolor Fitt)

+ Dehydrated milk as defined by Directive 2001/114/EC (01.5): quantum

satis




T2 5 -8
+ Fats and oils essentially free from water (excluding anhydrous
milkfat) (02.1)
— only for cooking and/or frying purposes or for the preparation of
gravy, except virgin oils and olive oils: quantum satis
+ Peeled, cut and shredded fruit and vegetables (04.1.2)
— only prepacked refrigerated unprocessed fruit and vegetables ready
EU AM71& for consumption, prepacked unprocessed and peeled potatoes
(g/kg) and prepacked white vegetables intended for further processing,
including heat treatment, prior to consumption: quantum satis
+ Frozen fruit and vegetables (04.1.3): quantum satis
—————————————————————————————————————————— o|sly =k
[#t2: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS QIFoif |Q1Z
CFR &5F/NO GRAS A&/ 21 CFR 182,3013, 21 CFR 182,8013
by AZH R = CODEX* EU** ul= qe =
. o o o o o o
A8E3 CEAAEFARAN, ¢ fAAT
_ MFDS . EFSA FDA FSCJ NHC
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bw/day) dgede
* FAO/WHO &sAEH7HE A=27t91¥3]
SolARI(IEh)/ A |-
7)e}
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O #7t5<&(Yucca Extract)
& =5 &

=g EEE

=Y Yucca Extract
o)y Yucca Foam Extract, Yucca Joshua Tree

INS NO -

CAS NO -

UREAF 2 _
BAj -
FE WA |daue) AN Solg WA 38
o) %’}:ﬂ%}i} 87N Yucca brevifolia Engelm, Yucca schidigera)®] ¥2]& E2
2380 QolAlE 2
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Z89 anrod sl 50~100ppmAEL] =2 1 &S AHA,
5y 2) FEAGE ol 9F WA gu, At GAPHE ot /G ¥
BNE 7 4 glen, AR, dde] o3 gto] AsH= Bl
YA, 24T HEom WAE 4+ S
&= 2k
= Eoll= &3lE7] AT, fAME AY La=A &
7824 pH &+
(a2 A 3
g -
S SA AEF87H A A
A A FE 1) B9 2) A 3) EINFE 4) =AF 5) FERRE
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SUEERE | ane gysid Bed Hagos Algstolor gt
EU AM871E(g/kg) |-
R FDA GRAS QI59% |v|dZF
CFR £%/NO |-
27p AZAE ki CODEX* EU*#* "= qE =
- o X X o o x
Sk FEAAETANEE, T f99R
19 A=5e MFDS JECFA* EFSA FDA FSCJ NHC
3t (] a gr =
(ADL me/ke ( 1;%) - (v_%) ( 1_5%) (é_ ) (v_%)
bw/day) * FAO/WHO $54837H8 1E719143)
SOl A (7]eD)/ R A | -
7\ep -
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= =5 W&
T2 W A4 |~ge P Bua okl Sqd o
dojat  Hdoj(Oncorhynchus keta WALBAUM), 50|37 7jcisto]
o) (Katsuwonus pelamis LINNAEUS) £9] AA(o]g])ZE9 ik H7|A4
° g S Aoz BijE & Fslsle] dojn EARA AEL AU
(Z2E, 3AE)
1) $4~LZ g TFFH, S8, 55 WEAZotEA] il 75
E4 AEAAR wet g T Ax 7] gE AL FHsk .
2) dergAo] Hojuyr| wief 71E 59 E83 od HEE avE =9
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P o disf] ughyix] EE, AEQ Z2ERE o 83jE7] H1 ofgreS
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° Ao gaEA e
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X872 (2/kg) A1F Foll A7tEe AEA7HEY ¥ BT, ¥y T+ 7]E 7|&3F
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=7ba Agyste || ¥ CODEX® | BU™ | W% g 22
. O X X X O X
AERR [ smagwasds, ¢ gean
19 A z5)es MFDS JECFA* EFSA FDA FSCJ NHC
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@ ===t 2MZ(MA)9| O3l L MAHAATHE &2 HZEXME 5ig
O 7] E4HChitosan)
T&5 25 &
329 7| &4
R Chitosan
o] Poly—p—(1,4)—2—amino—2—deoxy—d—glucose
INS NO -
CAS NO 9012—-76—4
w44 -
Qubabg = -
T2 9 A} (E~ge 3 r HAaL ni 2y 32 quAloR ot 59 WAy
o) 78S gZEAEst doX= ALe2A I AERLE EYIFIAN
° (polyglucosamine)
gL S met 4% AL Uehin, Buidn Soley nExel
E4 oA E3AE a’“ﬂoﬂl SHE oy A4l ANlgto] dis] S41A
44 Y2 E43 geuke 7HY
Fgu A, A
Py 24} o]9lo] oft) ZiHAdipic acid), EEA 24 WAL TR oAl 43,
°° QA BT 24 9 otz Sujos g
==L
_ pH -
HH©
() o -
= -
T A AR AEXR7HE 54 SA
A 1A FE |-
MFDS I, 2. )9 39 wet ARgstojof gt
2715/ ke) (AE Zo| F7EE AEA71E e Baldy, QoFsty L 7| 71&F
7
SIS avte wysliy) Wadk Haskom ALgstelor i)
EU AM7]1&(g/kg) |-
SFHA FDA GRAS 2lZoH |mjelx
CFR £%/NO -
2y AZ AR 3= CODEX* EU** o= QH =3
- o o X X o o
ARBRE [ aagwasids, 99w
19 /}jz‘ﬂé}ﬁ-ﬂ: MFDS JECFA* EFSA FDA FSCJ NHC
R e @=2) ) (a] =) QR F)
(ADI, mg/kg — — — — — —
bw/day) * FAO/WHO SEAER7HE WE/19123)
A Eo] o] &A Fulet Edo FIE uF 5 Qlo] AEAA Iy ARSI
EO|AFHZ|EY /RAE | A oy, HAEZEZN v|mE shZo] Ao AEo| tigt HEAJO] Fo}
i wEz Az Bo] o8
AR -
66 _ A EAGEYHAH AT Y



Q EE=FAF=E(Grape Seed Extract)
T2 £ &
31 ERFAEEE
SRR Grape Seed Extract
o|'3 -
INS NO -
CAS NO -
224 -
ELIR R B -
T2 AL Qe AT 2 B He uto] glon oz Soat YA
o) Ze=3 2% (Vitis labrusca LINNE, Vitis vinifera LINNE)Q] A2 ¥
° Qolxe AorA FAHRL ZaotEAohd
. 7%t FABAES HAH 53] FAkste] djs] @AE ARGl glow
=0 - -
FHaTE ey
FEE AP A|A
P Yol o BefEa, 2400 &3iH7] Aok E FollehEel &alE7] da
[¢]
° Al gfoll A &= Fon, F-oil F3HA o It &3
7824 AL
_ pH R-F4: Y F
HH 2.
Cik) o -
=L -
S A AEF7HE A A
A 1A B |-
DS IL 2. 1)) T340l ukeb Apgstolof it
A7 Z(g/ke) (AF Fo A7teEle AEA7REY 2 B4, 9998 2= 7E 71eF
7| N _
SRS ane gysin ag Hasgos Agslelol with)
EU AMHg712(g/kg) |-
=ZaolB =
okIA] FDA GRAS I8 |93
CFR £%/NO -
27 AZHIE = CODEX* EU** HED L ==
. ¢) X X o) ¢ X
AERR [ smagwasds, ¢ gea
19 AHses MFDS ECFA* EFSA FDA FSCJ NHC
N i @3 | @ | @ | @ )
(ADI, mg/kg — ~ _ — — —
bw/day) * FAO/WHO $54887HE de7isies)
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g -
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T AEHER ANFE F W] 37
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1. W BERY AAFEH 79)

By
29| z=y ]
B3 (©) B () oy (22)

1 RUZRAF 72,436 37,764 39,140,720
2 S0ttt 1,750 1,435 508,866
3 SAFES 15,440 449 42,415,325
4 XIOtALEES 920 226 333,244
5 LHIOtEMLIE S 320 162 153,900
6 HIZE 500 56 90,000
7 dxFE= 600 27 351,807

4ko] 31

.

12602 7P wWorew, I 9o+

1=
| Foeolghal o] wrfaro] Wttt

mofe
=4 E54(1) - -
Y (B) HOHY (F2) +EY (B
1 TN 31,126 32,985,311 6,952
2 CONES =1 410 44,065,790 13
3 AMOIEHAILIES 174 284,139 -
4 2402k 124 242,727 -
5 XIOIZALIE S 152 192,458 72
6 Azt 54 108,500 -
7 URFEE 27 598,951 -
X AN, 2023 AES9 MMAMAMEMIIE & HZR0| ofidst= &9 7912 MS)
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AlFel &
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250 giiEo] AHEEE o= tehton, 1 ol HYAE,
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@ =HEZStAMF(MA)9| ofsh Y MA

T 4 ARAE 2D HSAHAIRIRY AT A8AY
QEAlaRA QM SRMLIES IS A QHAISHMO S IS A QHASHMH S
AET HRE2(%) AET HRE(%) | AEZ HRE(%) AEL HeE(%)
=ns 61.90 s 81.16 A 92.15 LA 68.18
HYUAE 23.81 A 7.33 S 2.77 sge= 18.18
AN 9.52 J|EPISE 2.96 HYAE 1.52 LHEoliZhE 4.55
HE 4.76 HYAE 2.47 g Sy - =Y 4.55
- - - - S=H[0[A - HYAE 4.55

£ 2020 HERQ| JI3AE RYE AYHIFME Ux JIF)
SRR

T2 AR 0] AL 80% o]Ato] WrEo wo| AMRELE AHo=m Ughjow, I

ol I, 2EFIHEEF SOl AREHL U

# 5 2232459 AERFE ARSI
DO D= Oj242ks D2NR2MUEE
AlEat HRE(%) AlEat HRE(%) AEa HRE(%)
= 92.17 = 100 2= 81.48
TN 2.61 - - ZENNES 11.11
2SS 2.61 - - nIyNE=, 7.41

o JKEAE QY HHATME 74 71D

@ 1 9 7e HES

Y3 2XAUERS A o 50%7F WRl AMEEeH, I Qo= mirhd,
SAHHAE ol ATTAFEEY BF oF 55%7F 2AFo AHEE o H,
3 9ol HFAN TIEHEE SOl AREEI Qo ERF e—EYPAIY HS oF

80%7} Axgo] AgEULH, 1 oot GRATE, JEIEE Sol ALET At

I 6. 7|8 HERO AERFEE AMEES
His|E2XMUEE ASERFEE e-E2|2| 4
AEZ HRE%) MEZ HRE%) MER HRE(%)
= 4912 AA 54.65 FAES 79.12
ot7pel 21.05 Olf 24X} 10.46 2RSS E 6.59
SHYFAME 15.79 7|EItSE 5.15 7|EItSE 5.49
AN 8.77 RS =S g =y 3.83 7|EI2ROIISE 33
Ny 3.5 711 3.53 =gsE 2.2




ZE AR ANETT

MA AZREE AR FRE 20239 309 28E dolAx, 2024dXE 20334
7] A"BdF AAE(CAGR) 4.50%2 A& 2033do= oF 469 4A7 2o o]&
Ao oAstAT.

ct9| : USD billion 442

2023 2024 2025 2026 2027 2028 2028 2030 2031 2032

I8 3. AEZR=EG AAFR 94 AHASE
(ZA: Precedence Research, Food preservatives Market Size 2024 to 2033(2024))

- )18 HEE MIHRE

o= 20239 ARREGE 31%5 AASHHA AFEEER ARS AdRen, A

g2 °ole 8%°2=2= VHSAET HHEAE AT &EF Tg =7}, BrEst
Azeket 7le g, AEFFEY e tigh 2ujR Q4 A Solth olFd adl
o

2 Bl 7Pk vFdE HFEER ARA H 52 dAwES AT AL
A

S
o3

TF7ME MEEEZ AT HR

2rElotH2It
W =ssotmaFt

a8 4, I27PE AZHEE AZFS
(ZA: Precedence Research, Food preservatives Market Slze 2024 to 2033(2024))
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g9 AlEE

Xt

=8 =2
PN BEAE, BAF,

HEL} ABE AT SR whet g2 W
AR, GAR, SAER SOE ERHoW, 20164 /1FoE LRV
s 9582 U
2.95% S 7}s}o

29.20%2 7173
Ztzb 2016 diu] 202190 AHA 2.47%,
g8 ol A=

SE2F wR= 7
o] AL 39 300%F €8, wRE= 29 8,100%

e
Ayt A
M S ARES B F2E 9 AV|EEAFY BS 98 3.13%= STtk
2021d0°ll= 49 2,0008t 2o o] ALz AYsIAH
SRR

0.12
3.85

RAER

(A HERQ AE, 2018)

0.2

225

a9 5. 20169 diH] AlEE



. HOIQH HES AN
Adgd BED AFAFS Auud 202349 7|12 22 JERED XA

Ao BER AFS oF 3492 AXAY, THRER AFo] AE BER L

zEsi glou, MG HER AFS FEF AFAS Rolw gow, FF

10W7H(22~32¥) ABFAFE(CAGR) 9F 3.6% AZ3tH 2032do= oF 169
gjo] ol Aoz oiHr. 17 % 949 EJdEg SdE AF ARY g
5082 AA 48 HER g3 $8E AEHOE F7F Aog At} o

HH U HAQ HER AZ HRE

B HEgR 2E5 W PdEE=

a9 6. 34 H AARH HER A HRE
(ZA4: Market.us, Food Preservatives Statistics 2024 By Shelf Life, Natural, Synthetic (2024))

HERH EER old AR

£t9| : USD billion 15 158 16

112 118 119

2022 2023 2024 2025 2026 2027 2028 2029 2030 2031 2032

g 7. A BER g4 AR
(ZA: Market.us, Food Preservatives Statistics 2024 By Shelf Life, Natural, Synthetic (2024))
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QO H4A AFY ZAZ 225 F9H FAUA AFY F2FA IAF SA(FAFS
2024, 01, 29.)%)

FUR AFU HBFAE 3 2E2o] FhHel ULOlE FFEEE 579
Fol A g3 2 AW HAFANY HFFY 2R B APV A5

20%, ZFEFEEY, AJdAFUASFFSE, HEWIC vEIRIB6, HIER Bl12 &
AL, AAFEZE e FHT, dE EF7|eS AMESY Uk XRE 7|esS
T ol AFY FEEO] FHE oy, olYoE dAE YURE AHESHY
BEAE A AMESHA] il A 39 FHE BASH= TAS 9023—-2007 GMP

|
g
I,'-L

S)azre) Al2go] olfofx|: gct,

Codex Alimentarious Commission ¥59

O 5714, AdALA AEYLE Y&s Fo3 FHojd BEEA MAREAE RS
2019. 05, 30.)%

sHAEI€718%7Hd2 T4F R&D HA| APz d&AYU A dat FAkst
2AE grdtEd dNdE Ykeled) sthe Vles NIRRT ol g A
HERE AHF BYa Ao B F7E 23 7€ A ET Hd 4.84)
TR, ATt dATELERE Py FTUALS= DU Ad2A Y
H=flest 7le 3 ol &8 IHUPHA AES dAHVRES WAE 5 e
At AL 2A AE, PEF AYE 9ol Ao R AR
S2EAE ASA = 71T Aoz AmdHH,

SSFEE NPAIES HORER : 8718 THC(ERI B8 HARER)

1% 8. mxuleel A7|dxE o3 WdnE

74 _ =X FAE Y LEHIATY



O H|4g F2E, AAYRAZ 4 (Z2ARY H2 2019, 05, 29,)%

FHGE APAAATEE ofEoR Belk wi4e F2ES B AA HR
HAPRAZE ALk oldle] ALH w5y AAWHAL HAE, AE, AL
$F 5 OO AB AT & U IRHEEA)TL APAAN Fugon =3
HE A HANAR B8 Psgol 3 wE O GRilc U= 4B
B 34 71ee BWssl RS 7ecld Al =lsvtet A WS F

Heg 39U 4 UES AT Yt

Q HloJAE|, &L AAREA - FZ2WA A (AFEAY F2, 2019. 05, 02,)%

NF - AES J1EH AR ANTYAA @ueliEr AES AAnEd
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O Layn Natural Ingredients, A2 Zdzhdl HARZEA SustaNX SA4]
(ECHEMI, 2021, 10, 09.)™

Natural Ingredients®] Plantae Preservation A|2]Z¢] &35h= A2 Sz A4
HEA AEQ SustaNXE AT o] AFL EHEA A7 SF7shaL
AE 27, PR 5o HIsI} SustaNXE F 7KK £H=2 A5, Avgz
SustaNXOOlOILvC—’— ;q_Q_}\-] odo]-x%k] Olotq -8]-A}§]. A—]HO ;(]1,] 0105;1 OE'_’ go]
AU Sof H33E oM} Feje] BEToln, SustaNX002H20E 228491 35} Jroz

ol ARE 4 e vARET FH9 HERo|Y E3 EDTA, TBHQ,
BHA, BHT 5 @IEAIE ﬂwg T AT HAEI QI

N Y\

o= AN
=TT, 1—

: ;- - / g \
o N/ 001 002
NSustaNXel . NSustaNX%
J
, SustaNX001 is a clearilabelinatural, oil solubls; heat stable, SustaNX002 is a clean label, natural, water soluble, heat
| liquid antioxidant ingredientithat preserves meats, fats & stable, antioxidant ingredient available in fine powder that
' oils, snacks, and bak: ods, ’F preserves meats, fats & oils, and sauces.
/ !

EXPLORE B
‘ — EXPLORE

o2 s N7 N
SustaNX0010IL SustaNX002H20
a9 9. AAREA| SustaNX 7

O HEY 244 AAWYRA J& FA (SAFFEHE, 2021, 06, 22.)"

3F 29 2HE o d3de w=2d HEY AREC] E4 #Hi 7H] Wi
(Nem Chua)*oA] AZEL WAYA|7|= =@ g gols Ardsts Y2 ol
AAFREA 24 YAYG HF, ojdReH WFols HETY 12th5dl
7|1%o= EEo) A W R A2 glo] AR fe SACE R E: 4o
Hed o2 Holk AlFEo] WAt gheths ¥ EdiE2 Ao AFstath
ATEL ol¢t T2 FAES 85t 34 B 77HE s9vd A AAY SAE
2H7] T4 9 ASE o] weto] & Aozt grEth

* @5F0(Nem Chua): HiXI127|S ZO0t 2-3Y L2AR! AMXR SAO=z HEY AIRSS =2 7HAIO= AiFet s
U= Z0] SFOIC.
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@ SERO MR (M2)0| 0|3) U HIAKIS HEF MEXNES Y

ylZ=o](Nem Chua) H3o] EZ(Nem Chua)

I3 10. HIEYQ AILHA

Q Artza AEA AAYWEA 4L (Phys.org, 2018, 08, 17.)"™

A7 2 9] )&kl NTU(Nanyang Technological University)olA] AEA HHA
HEAE WL, o] HEAE AdeE T He EHELOERE FLA4EH
ow, AENA FEEHI AF T5Y AEANA BAEHE 10022 HAFFEA
olth, E3ZF HHgof S AAIstL AFY AAEE AFste WRAY F 1A
549 78 g+ 2 FAE EA4Z 7HAAL Slo] dF WRARGY § Ay o]
- P 371 7ol HasHA] gk, ol9o= AFHE

Fl27ioe] AY7I4e] Nanomike #HY, it 2 F4=° F%°17F JAY
HA A= EAIE si2stz] A8 100% AQ=E= o]Fojd W
Myco -X+& #f, EF, A=z 22 A4 A=A w4
npolA2 Aed) 7led T3 ANTHJUL, ASAl AF FFo17 He AS dEt
B2ste A0S MR gtk 100%2 AFozRE SHE AR wE AEo
= ARIZAE HE2E 5 A =Hdew, HFiAHRQ] ik TP ET ofy
UL AR T T 87 JE AL HAG, o HAEH
AlFre g vzt gl AR g+to] Ryt PHStHAE AEFe EES Y 7

Sl Tk 7ol A Agrelet
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O CorbionA} ® - #2157 HES 3t £F4H Verdad MP 100 7§ (Corbion
&9 o]A], 2017)"

YdH=9] Corbione &7, WF & ohdet AFo ot &3 9 HEo o3t
FJAZFQ &£FAHE AFdst= FAtoltt, o] FAtA I Verdad MP 1002

ﬂ,
Jz

Nzl HAFEE 2P VEYOH, FAFY Fulo $AHA FFL FA
G T B4 W FHIE AR oAtE AL A B
20|tk E3 Verdad MPLO0E FFE 579 3 4F 5 o2 AF= 33

A3 M50l 9ol ZtfE: Bl

Corbion M1P100

7™

Effective nature mold inhibitor

Excellent functionality and flavor profile
Corbion, Verdad MP 100
19 11. CorbionA7} 72t Verdad MP 100 &%

O NaturexAl A& HELS 3 2EA HAIAHAZE /Hd(Naturex FH0]A|,
2017)™

IF2A9 Naturex= 4E F5 4 JAIAHAES Nddts AEIAE Z=2utget
NFA] F2ES 0|83t XtraBlend®RNES 7f&3tgch o] H7HES EDTA(Ed
toltlg| Egtot EA T 22 13 3HEsHAlo didt AAF7MES AFsr] S
E43] whEo]l W AEA TFEE, YT AF HdFE AA E4T A FA
st a2 gyt Fu) ®ab ofugt AEF9 A} fA, AAEE AT £
W=E Feoh
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@ =HERS M (ML) ofsl Y MALIHE BB HEHE SIE

XtraBlend® RN

THE NATURAL i,a
ALTERNATIVE
TO EDTA ’ N A

IN LIPID EMULSIONS

NatureX7]- 7]1‘?—:_1‘3} XtaBlend®RN
a8 12. 220t AFAFEES 0|83 XtraBlend®RN

QO 2838 Y38 %o|A(Natural Choice) FHRZEE T AESEAIE, 2007,
07. 09.)™

a9 Aol Alo] AN 2 A& F SRR MR HARERE MY
Pt oMo AL HARERY AFPL WS Zo|A(Natural Choice)=
AAFAUEFT FAFAZES HAT 5 e EEROY, ol 7|& SRAA
HIER] CoF QMAFAUEF Ex AL F| SjtEo A7le Wiez )
WY 5 4L LSk =3l o8l ol dstart dsHA Hlth WEE zolA =
A &7 A B3] A2F ZdolH T2 Al AulEg dodd RAes 7|gdd

=



HOIQW HESE 220! HIE

Bl HoQH HESE 2% HZESAl A

1 LIELOLOl

HAZgo] JRoz AZ Y kst Fgo], Em] AFL AT
ARte] A|E9] BE/ZHS ARAFE &

o3, BU oA A& REE2 24
B Q3(JECFA) AL otAA Hrlrt gaEo] YUAMFH 68
(ADDZ 0.3 mg/kg - bw/day2®” A|ZJFZHAX(MFDS)2H Y& AZHH 93]
(FSCHANE EUF 22 dAste] Basta YTHADI o|HE AES Eaf HFA
obA%t Aoz WrHT §1L)* EI w|FAEZJFE(FDA)Q GRAS(Generally
Recognized As Safe) S Z A& StAHFA AFEE = UE URZE QHHbo}

F7HEE FAEFEE Sl ASEHL An

v

-

HAIE EBE A2 WET o ERAZ 3= R S2fols A Tk Sk
HAZELEGER KAAS BV~ BGRGLANDMILCH EGEN  BelGiooso Cheese INC CUESOS DEL DUERO, S.  HAZELEGER KAAS BV

a9 13. Yetatoldl AALAE o]&3 AE AH

(1 e-Ed|a|M
e—Za|AL W Fe] UEQl Streptomyces allbulus7} ABAI= 34 2Rz
A= 9l

T FAL AT Hold 5L /ML At B AlF Yel=
.]

Tgol, AR 5 FFHTL Wol BEof mubzolni? Aok, B84 2 Qe
pHE 7M1 Qi AARERIY, E3 AF] AMgAIRo] gla d¥tr|&ol whet
Zadt HaFw ALIIES =of glof® SEuvtel, YR, F3 w5 o
ueholld 2R, BR, FAE 5 AEY YEEH ol&HL Ao I, AEl
HEA FaAd2 sty ot d@A 5 B3 A7 EASY A7 jleH,

AAR AgEErt Roldss 2% gegel F7KitH 9T ARE glo] Tt
UEL S
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IH BEEZYIY X W4 AEHEY &2 IRIfE MHE LA o &% (=AY ola Eol HojA
CJ ALAF CJ AGAF CJ ALAF A AR ® 74

1% 14, e-ETPA HARAE o8 AF At

=X0dFES

Zzulg]2&EL Rosmarinus officinalis QoA &3t A|zd 2 o]t
zzutg]s d2RE A, g 2 S AES THRAAL lo] AEFY B2
ZHE Fol= Aog A YT, U g2 7Hlle Fol EEHE FRol 3l

o]

57 29 Wol AgHA, = 4 Wpol 3| aele] FulE Aeiew A
AgsE Aol FUY, 20199 FANE/SV1ARAAAN BRoleloA 228
T84 HATF - PG 24S BHEE U BUAE Jugadt st e

Hpstel AFe] BET 4 Uk WS WD FHINELS BAT = Ak AT
HALAZ H4E 5 Yt ATARE WEAGT olof Het £AF, BF Fo
AgHY 2xnlel22EL O9T ot A% So A8E Aos Agwt

g = B
\f SCHIACLIRTINA l

S =l e

g shavz  Applegate Natural oo 27 EY  epleRAE ] azet 24 220 JRINE
VEen Roaste
Primal Kitchen Chicken Breast Bottoli S. P. A. UﬂO]X] @'}%A\E}%‘%‘

a9 15 220ty 22 AALAE o8 AF A

el §re] WMaE B2 el dojxk Rozd By 4
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AEEAFEEL FH A& (Citrus paradisi Macf,)9] TAE & £+ A8
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Riska co., Ltd.
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O o1ty &l
Q A&

Sample =z AdT 1 AT 2

Sample AT 3 AT 4 AfT 5 AT 6

O 9=, pH, 4%, #EBHE

A= F=(%) pH A =(%) TEEAER
Wz 20.7340.058 3.53+0.05° 0.37+0.00° 0.98+0.00
AT 1 22.53+0.05¢ 3.47+0.01° 0.38+0.00" 0.98+0.00
AT 2 22.43+0.05° 3.42+0.01° 0.38+0.00" 0.98+0.00
AT 3 22.30+0.00 3.41+0.00° 0.38+0.00" 0.98+0.00
APT 4 23.9740.05° 3.3340.05° 0.4240.01° 0.98+0.00
APTE 5 22.87+0.05" 3.40+0.01° 0.39+0.01° 0.98+0.00
AHAT 6 22.73+0.05° 3.42+0.01° 0.39+0.01° 0.98+0.00

il

¥® One-way ANOVAE 24 Duncan's test® #HAsgon z+ A8 ggEd tste] A8 7+ FoHe xfo
Uebd A, AR oE gaploZ e (pK0.05)
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O 9t IFHE

s aF JEF g3l E TR A w
(kcal/100g) (mg/100g) (g/100g) (g/100g) (g/100g)
Nz 82.74 15.97 20.20 8.35 0.06
AT 1 83.05 16.25 20.47 9.68 0.05
AT 2 84.52 16.29 20.69 9.71 0.08
AT 3 84.23 16.25 20.78 9.14 0.03
AT 4 83.33 16.00 20.39 10.95 0.05
AT 5 87.91 16.38 21.62 8.81 0.07
AT 6 89.94 16.05 21.82 6.76 0.06
A EJd 2 E A Y 2HE P |
(g/100g) (g/100g) (mg/100g) (g/100g)
=7 0.00 0.01 A= 0.35
A9 1 0.00 0.01 4= 0.18
AT 2 0.00 0.00 E4E 0.26
AT 3 0.00 0.02 E4E 0.21
AdT 4 0.00 0.01 E4E 0.33
AT 5 0.00 0.01 E4E 0.20
AT 6 0.00 0.01 E4E 0.53
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@ =EEEQ IMB(MA)O| ofs Y MAAKE &E5H HEXHE g
O J12d S&4}
O HAAHe
- AT (%)
Color code
A=
3479 3478 3204 3206 3496
Nz 12.08+1.04°  11.67+1.43  11.47+0.54°  515+0.54% 5.120.22°
APE 1 11.78+0.32°  10.13£0.51°  12.2240.68°  3.5240.28° 7.1440.14°
AYF 2 15.04+1.12°  12.6+1.12" 7.6+£1.42° 3.97£0.27  8.25%0.77%®
AHF 3 16.42£1.98°  16.34£1.94°  4.76+2.27° 3.56£0.44° 8.66+0.28°
AT 4 7.79+0.23° 8.23+0.84¢ 16.37+1.82° 1.91+0.31¢ 5.46+0.49°
AFE 5 9.244+0.58  14.74+1.88"  1223+1.17°  1.88+0.44¢ 5.45+0.17°
AHF 6 12.59+1.27¢  7.46+1.36° 7.5140.91° 5.68+1.23° 5.81+0.99°

* 3479, Grayish reddish orange; 3478, Moderate orange; 3204, Moderate orange; 3206, Grayish reddish orange;
3496, Moderate yellowish pink.
** 7} Color codel]l thetd Alm b o] &l AolE veld A AE & dayler Y (p<0.05)
% PCA B4 As} F 89.62%2 A =He el e, Discrimination index:s 722 AE ko] Ao|7} e A=
geE. dzre AFT 13 3 PC1Y & wadFd PC2Y S wradel X8t wls=g
Zow Ued 11 9 ARES

E O 3L.O =] p
EA4S TR e

A2 AR o2 ZdyIse d#3AAS Yedle A2 g9 (data not shown).

O =g
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T
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O =ZZHTBA test)
A= Hardness, Springiness, Gumminess, Chewiness, Cohesiveness,
A= (@ Gk AL N 38 N 3
=z 212+12.96 0.7340.04° 0.8040.06% 0.59+0.08 0.38+0.02°
AZE 1 181+16.58% 0.7940.03% 0.91+0.13? 0.72+0.11 0.5140.03%
AYTE 2 149+12.33° 0.78+£0.03% 0.67+0.00° 0.53+0.02 0.46 +0.04™
AT 3 175+27.72% 0.8340.03% 0.860.05% 0.7140.03 0.5140.06%
AFT 4 149+16.50° 0.85+0.07° 0.87+0.15% 0.75+0.18 0.59+0.08?
AYT 5 180+9.46% 0.8140.06% 0.8140.11% 0.66+0.13 0.4540.04"
AYT 6 174+9.90° 0.80+0.02% 0.73+0.05% 0.59+0.05 0.43+0.03™
a8 Ope-way ANOVAZ =%, Duncan's test2 AQstAom 2+ A% =] thate] A2 7+ G Mol o]
UERd A9, A2 te ooz thehd(pK0.05)
= " |
) OiEsts it
Q A+
42 37(CFU/g)
AR
0 104 = 20 =}
= 0 240 360
AT 1 0 15 55
ART 2 0 95 5
AT 3 0 0 10
AT 4 0 5 5
A¥E 5 0 10 0
APT 6 0 10 0
O AT, A D 4k
- AT, A 3 24 0, 10, 209 A 3He] WSTE IS




@ ==t ZMZ(MA)o| OfsH LU MAAKHE &85 HEHE FE
| -
[ =TI}
Q 7|zl
NE ZAuk IRy S A vt/ A R
p—value” 0.540 0.581 0.928 0.401 0.682 0.680
gz 6.0+1.5 59+1.7 6.0+1.3 6.4+1.4 6.4+15 6.2+1.4
AYE 1 6.1+15 6.1+1.4 5.9+1.3 6.2+1.5 6.3+1.6 6.2+1.4
AFF 2 6.2+1.4 6.1+1.5 6.1+1.2 6.3+1.5 6.50+14 6.1+1.4
AR 3 6.2+1.2 6.1+1.4 6.1+1.3 6.2+1.2 6.4+1.4 6.0+1.5
AT 4 5.9+1.3 6.1+1.5 6.0+1.3 6.0+1.5 6.2+1.4 6.0+1.4
D 938 ZIzadax (1=td3] Bo] d, =A% dAT &}, 9= Uds] Ho] =t}
2) B4R A% BE B4 FBL fo0F AolE Holx WL (p0.05)
3 BYFFEEEE 79 go4e nHste] JQoIA B8 shsAol Rol ARt A WA

= (e} = =]
AR
NE F o
et " =4

p-value® 0.666 0.840 0.947
s 1.9+1.9 1.8+1.8 3.1+1.1
APE 1 1.9+1.9 1.7+1.8 3.0+1.1
AT 2 1.9+1.9 1.7+1.8 3.1+1.0
AHF 3 2.0+1.9 1.8+1.7 3.1+1.0
AYPT 4 2.2+2.1 2.0+1.9 3.0+1.1




o
54 Tt Ak REW
Al
1= Level % @z 3‘;;; % B I\;:;l % B Bgre;;
ofsitt 372 57 05 605 57 0.7 140 50 -
=T Atk 55.8 6.2 33.7 6.4 59.3 6.4
st 7.0 6.0 -9 5.8 6.2 - 26.7 5.7 0.7
oFsity 477 54  14%™ 605 5.9 0.3 22.1 5.5 0.6
AFE 1 Asitt 453 6.7 337 6.2 593 6.1
st 7.0 6.3 - 5.8 6.4 - 186 64 -
oFsltt  47.7 56 1.2 558 6.2 0.1 18.6 5.6 -
AHF 2 Hgsitt 453 6.8 326 6.3 488 59
73} 7.0 6.5 - 11.6 5.9 - 32.6 70  -11"
ofsirt 372 5.8 07 512 63 01 291 59 0.5
AFPT 3 Hgsitt 547 6.5 430 6.2 523 64
st 8.1 6.3 - 5.8 5.4 - 186 64 -
oFslth  44.2 56 09" 616 6.0 0.0 15.1 5.7 -
AT 4 Hgeitt 442 6.5 337 6.0 5.2 6.1
Zstk 116 5.2 - 4.7 4.8 - 337 59 0.2
D JAR HEoA 1-24& st 3dE A}, 4-58L e #7138 9S
2) Mean drop= ‘A @ait}’ 2ta Mg sulzte] AWV|EE JAgst ity Fe gEth B A v
A s Bgke] 2ol
3 ARz %7F 20% U9k 73-9- Mean drop2 Al4FSEA] &
4 AGET 9 okt Fo ‘et & AEF 2uAe] Awrjamd fo# o)zt 9l (¢ p0.05

" pK0.01, ™ p<0.001)
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8. AFdFUAA, AFH7EY dA=EFA7IE B7F A7 (2019)
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11, FAO, Food safety and quality, Avaliable from:
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12. o|gA], RER AT AL 45: 60-64 (2010)
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21, W= A, As A FEEY oA, IFAFIESEA, 2006, 19.4: 526531,
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