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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

<
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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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[#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

o
olN
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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}
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@ =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
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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
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@ =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
30 _ BFAEAYIYLH T



& 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
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@ =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 @
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@ ==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 @

PR

® UM H




@ 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

o
=

40



= B W&
__________________________________________ Ry
[#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 @
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@ =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 @
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@ =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
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@ 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
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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
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Uetyglon tans Uerd

g

(s

A7 AL nleA

=0T O S0 @

PR

® UM H




@ =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
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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
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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
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(v FotAA -
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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
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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
=4 44
D) 94 A WA ABHE B 715
FE= o=
gol=
=L pH -
() A9k oy
o -
3 SAAR AEE7HE A A
A IA FE 1) BY 2) FF 3) A 4) N 5) «=ATE 6) FERRE 1) AFH
DS 1. 2. 1) 4ol ket ALgstolof s,
8712/ ke) (AF Tl J7tee AFE7EY ¢ 294, ‘_’é‘o Hal B 7IE 71&F
BHE GAsket 2ot HaFos ARgstoior 3t
R | EU AH871%(g/ke) |-

FDA GRAS QIZH+%

o] =
r o

CFR £5&/NO

GRAS AMA29l 21AAE / 21 CFR 184.1408

e NEEtE
A

fﬂ% CODEX* EU** PN =

o=
H

X X

'—"ﬁLXﬂ [EA99s], ** A
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= =5 W&
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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T
27y AZHHE = CODEX* EU*#* al= qe =
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 -
MFDS
HAYZTZEEEL Wpof Fhete] ARGStofof gitt,
oFAA AH871E(g/kg)
EU AH871&(g/kg) |-
FDA GRAS QI59% |n]dZ
CFR &#//NO AH47HE / 21 CFR 172.560
FIYBAAZALHATY 6
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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
19 43818 @) | TEOTA $2) @2 | @® | @D
(ADI, mg/kg _ _ ADI _ _ _
bw/day) dgede
* FAO/WHO &sAEH7HE A=27t91¥3]
SolARI(IEh)/ A |-
7)e}

A9

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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T& L &
1) FRAES A, Bl oFshE, Anol Fsh Agate] A mE
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
MFDS IL 2. DO #73l w2t AM&stojof it
erlag |VE F A AU e BAA, 99wk A 716
7|&
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 -
A9 -

Q o|gad¥FZE(Milt Extract)

72

H=
T

&

ok
oF.

=2

oElhFEE

of
of.

=
JLN

Milt Extract

ol

INS NO

CAS NO

2744

s




= =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
4% JFYHA
P o disf] ughyix] EE, AEQ Z2ERE o 83jE7] H1 ofgreS
[e)
° Ao gaEA e
7 _734‘}\4 _
E;@)O pH FARE ez goold B4 3
dorHA 1207C, 30&7F 7tE88i= <+
= pH 7 o]Atol|A] geo] 73t
T AR AEZH7E A A
A I B |-
DS I 2. )9 4] ute Apgsteiof st
X872 (2/kg) A1F Foll A7tEe AEA7HEY ¥ BT, ¥y T+ 7]E 7|&3F
SRS ane gysid ag Hasos Agslelol wit)
EU AH871E(g/kg) |-
okAA FDA GRAS 2lZoH |mjelx
CFR %£5&/NO -
=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
3] (=) o AR=A =
(ADL. mg/ke (#2) - (%) @12) (22) =)
bw/day) * FAO/WHO REAEA7IE A2719U3]
SolARI(IEh)/ A |-
7\e

AR
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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)
B Sakiia i Al
g -
A EA S Y AT 67
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O =2l HE3 AIggE

. MAHAI T9)
T AEHER ANFE F W] 37
A

R0kl X EEE S

°

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)
* URMD BRSESS HELEO OFLZE 20| JHNS SHOR ABE ZRE TS
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22 ALgET 9t

T

& aAR] AREHASH,
=

AlFel &

HRE(%)
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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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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
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3.85
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(A HERQ AE, 2018)
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. 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
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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
BGC-F'E A%k, BOO-F: 71 HEA AFY GAS Sdstust Aue A
A AARZEA I, w2 BY sl&e BAE BE T FF ABE
FHA AFelm, 53] FARF kol tE AMHYUT olHT BE IS BA
(@5)2 WA TF Hgo| olAYH W, AW 5 BB AHBE, &2 F g
NEZ A M0, MR 27 33 glo] AgTFSAES AuHe

O @uhelaA, ‘Global No, 1 &4 HE/|Y $&! (3HH|=, 2019, 12, 23.)%

Eolads =l Az AJEERE ATsien, g AdFH 248 A
St k. F8 AlEel sEFEE A=Y FFs|E FEF Adz2e 78IS
ARAA F= BE &5l mle et "Wol i °U4 71E 7HEAEY RAHEERE
At JA&FH QA HE 2AE 574, =4 AFdAl AFsL U

O A4 FAUYRE AAPRA’ wEdh (F=aedAF, 2011, 07, 14)7
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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

— HJ
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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
ZH71E 2A 71208 $3A A¥e = WiRo|), 85 & theke] Ag=ol
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Anyfime

e Atol 4l h5k @] fo] N2 fuRg
Aoz HONE ERLE Bl 259

1% 16 $71522 AALAE ol AE A

AEEAFEEL FH A& (Citrus paradisi Macf,)9] TAE & £+ A8
o2 Z&sto] do AVoz  AZo] AMAIFIO] QI YWAET|R| wet EEF,
¥ 2 ZANES gAY Fadt Hagu ALEE o™ glof
AdRER Fo stuoltt, &3] thgFe EXHES st

4 & = =U
ol AEYolNE E2B4 A L A2FEeY, dAWANE FFBH FES
stol, B4 ohAA EFF 53 2ot ABFAREES St Bt obyet
A&, "= SoME BERE APGHo g 4F9] Y82 AREHIL T

A N e
er & Citron
: EHal = aar/e
| -~ 7
SAHoloI=
+ S
a1
Ho|HE E7tA A 2EPHA go] A3 ob g4t frApollol=
ARG R =L FRAE 24

3% 17. AZEZAFEE AA2AS o83 AE AH
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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)

©
(e8]
=
H
1>
fe
>
r
ml
1)
>
q
>,
ook
rl\g



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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O J12d S&4}
O HAAHe
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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
- AHS_sourness
T
scs TN PKs — A =2
s o HHDT
Y, < A MBI
/ //{‘ \ ‘l‘ \ =l 4
[/} b\ | AlSY
Al 0 i\ Ml 3
k A‘\ /:‘ } =)
ANS \ \\ / CTS_saltiness =dil
e AlSIT
\ / =™ o
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CPS - NMS_umami
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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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H| #ugo 217

FAR (W20 ERE AAFAIAR(EL)Y] S YR(ELEA)0] TE B3|
whel A4, FBA. UAE BEA Nz pRan HEH A e

HEFE, Aokl Ak, wzelst A Fo] glom, FBA A9 :x
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Aol seky
+849E

O AH3tE|EHE:

1952z M& ol mt

@ EZ==Q FMZ(MA)o| ofs U MALIHE EESH HEHE 51
M2 (ML) 2R(795)
A=442) S=403) e
A AopqEMa  EHFMA A FEFP ot ijzr§
= MR35
" - wFoe0)a
xlx'.x-lMA Eu}gq* :;xll_lx*AllA o] E‘:’n{ilz%
AL ES QHpEMA U N i éi#:ﬂlﬂ
HAx|3z
meaa, | NEEM2 mEasimaus Hua0E
zel sEEFEML e
K| KpHa A o] op A A 2 F0EH0[2
LRSS L HAMH1025
FIEtEMA 1 EZEAEMA
F3s4a N ES zj:rﬁ
A I AHA 13
et M wz0iE2012
2| F A& e I B MRS
JUMA D mzhiEMa it
= AA 0| | O
HSHE HFASTEA mmsan ssmas e
R4S
AZTMA  REAMNOIMA I saman et
gMxs=
An|Ea|Lta NI IR M A Ecpaszana °'§:|!‘{HE5||%|3
a2THs
a9 18. FARMA)9 EFAA
X FA|EE X = T - >k
[3T] TAEHILE BH(2024),00 HEH HWABMAS 5
A40| Hojat
Z =
3% 38 |
1 A M A Gooseberry Color
2 T g A European dewberry color
3 ZE2H| g A A Raspberry color
4 o R=t=t 5o 1| =1 DA AN American red raspberry color
5 HJEAHEMN A Red currant color
6 ZoAH M A Loganberry color
7 Huj 2] A A& Mulberry color
8 =Ll R B Blackberry color
9 EYAUEA A Black currant color
10 EFH| g A Blueberry color
11 A T ] =] A A Salmonberry color
12 A2EZ || A Strawberry color
13 Ao H| A A Elderberry color
14 ST A Uguisukagura color
15 7 2] A Cowberry color
16 I | A Cranberry color
17 HEH A A Thimbleberry color
18 =g IR BN Black huckleberry color
19 IEH| A Whortleberry color
108 _ =14 EAE S8 2 HXS Y
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AIS Al A
B AlEAM A
LS 35 e 35
SERES PR p-otz—8 -7tz ey
Al 2= A 35
82 4500 sz
SEL R ERE!
AL LHHA 2T TIR=d
A QW AN AT
B ALHAA sazzddles
NEEE e
A gL B A3 saeauAns
A EAYLEAR405 Atol4ts}d
RERFE R VRS b D E S83ehte
2 e
A 2822 874 1025 Rk o) 3ste| ey
(16%) (15%)
ALYLHYA 15 RS EES
SERES R R IEA L D W22RYAYES
AL PYR| 25 7kl
A 22T Gl ol Akt
HEYLFYR4E PRt E F
SERES R e DE A EE
A LALFYR5E AAZEH
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Q Z+M A (Persimmon Color)

T& 25 U-&
= Fd g Ea
FEY Persimmon Color
o]tg _
INS NO -
CAS NO -
244 -
A -
oJukALE} A4 Epd g A
T Flavonoid
2z W A AZ~SZA 9] dF|, dojg], EY EE Fo|AEAY] EFEA o ER9
WARZE Sl
ZUY(Diospyros kaki Thunb,)® IAE Wa-dA2ste] oz MAZA
A ol ZalE o|E(flavonoid)E FAAECZ k= Z(thgh, M7zA, TARE 59
At FAA|, A 2 A 5= S 4 D)
=4 _
FE= 25
L= =21 dFEo §EfEL otME, F718Wols B
sk pH Abol= BlnLA ¢Hgsht gz ofg
(h3h kA -
=4 -
T FAAE AEFH7HE A A
A A e 1) A9 2) 3=F 3) A4 4) FIANFE 5) £=AF 6) FFHE7H
A ofgf Y] AlFo) ARESt A= ohY Hr
1. AAAFASF, odR7, ALF, ALF, dxF, TF T € 1 @&
7FEEY, A9 5))
18] 2. 9
MFDS ARg7|& -
3 )
(g/kg) : ﬂJ‘J
4, AZ7MF, AaE
ob A 5. AAF
6. 1%, xu|1x%
7. Az
EU AH8712(g/ke) |-
FDA GRAS 21=oEH |mjel=
CFR #&//NO -
27 AZHIE St CODEX* EU** o= qE =3
(@] X X X O X

A E%

AN EFAALE], T FHA”

= 0 +tT O T @

= DN

® Hl 1z 12




@ ZEZQzMMZ(MA)O| 0|5 L MAHAATHE 26 HZEXE oig
78 L= ug
L MFDS . EFSA FDA FSCJ NHC
19 4338 @ | TEOFAT T eq) @) () E2)
(ADI, mg/kg ADI _ _ _ _ _
b o) P
* FAO/WHO TEAZA7E A543
Eo|AlaH(7]Ep) /R A G | -
71et
AFgs] -

Q 2 FAM4(Kaoliang Color)

&2 2 &
HE: R ES
59 Kaoliang Color
o]tg _
INS NO -
CAS NO -
24 -
2 -
A 2
QU A}
dAH T Apigenin, Luteolinidine
oy |29 AL Pl B Ee dolasyel BUA ool SOt WAt
[} KX
ARE
44>(Sorghum nervosum BESS)?] 9w & TFL oeh2 2 £&3o] dojz
ol MA2A ol A (apigenin) ¥ FH 27 U4 (luteolinidine)S FAEOZ
° She ZA(CHE, A7lzd, EBYRE 5L S5t S, oA 2 84 52
e+ U9
= - Hold GRAE o83 =5, e, MAPEE 55 ANk Ze=E,
° WE AR T E o] WxX g
F45 2R
3= 2, s, z2gdgeE 9@ g 899 gEY, ARl &8
72 A A pH Ao Eg3lete A7t glom, pH 4.0 RoA M g o] uhy
() ORI o1
=E -
TA SRR AZH7E SA: 5A
MR A DA FE (1) A 2) T 3) A 4) FAXY 5) ST=AF 6) FFHATD
MFDS AR7|E | 2L E oo AEo) ARgsloiME ofy Hr},
112 _ 4| ZAE S AHA T



T+& e W&
1. AAAEAESEF, 97, L7, AaF, sx7F, 37 & € 1 o
7HE (", dd 5)
2. o
3. A
(g/kg) ] )
4, DF7VE, A3
5. AAF
6. 15, Zulu
VARES
EU AM71&(g/kg) |-
FDA GRAS ¢1Zoj& |n|el=
CFR £2/NO |-
27 AZH IR = CODEX* EU** o= 2 =
X-]zﬂg]. O X X X O X
Sk FSANERANLS, T fddn
. MFDS . EFSA FDA FSCJ NHC
19 4883 @n | TEFA e | @®m | @ 33
(ADI, mg/kg ADI _ _ _ _ _
/\-]X']‘:' ].
bw/day)
¥ FAO/WHO $5412347HE AE7F¥3]
SolARHIIEN/5AE | WaA, HEAel $45a A7 s ey
7\ep
A9 -
QO ZA8 A (Laver Color)
T8 BER &
e LS
iR Laver Color
o]tg _
INS NO -
CAS NO -
274 -
EZ]'EO]: -
SIEIN o
A A F-24
FHAE Phycoerythrin
T2 W AR | 5~ANY doliE EE GHRA Sold WAt 98
SzAE Ragyl Z(Porphyra tenera KJELLM, )9 GAIE & T 2HAHA
A9l FggoF 2Ede dojz MARA FAAE H B E-(phycoerythrin)
(b, A7h2d, BARE 53 9okl A R A 52 AL S 92

\
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= DN

® Hl 1z 12




@ ===t 2MZ(MA)9| O3l L MAHAATHE &2 HZEXME 5ig
& 25 &
.}%/Rg _
zgT BT
g3z 2o g3, ofgte, GAo] Bg
VA pH obxI -2 Ao ok
(s112D) Ay |-
=iy -
A SAeR (yERsE SA): S
A 1A FE 1) Ao 2) BT 3) A 4) FANY 5) 2EAF 6) ALHETD
AMAL ofgfe] AEo| AHEFAML ol Bt
1 HANZRISE, ofR, BAR a2 22, TE S 9 I e
Ve, A9 )
9. i
MFDS AR7] 2 "
(e/k) 8. 7%
Brse 4, DRIIE, AR
5 AXF
6. M=%, Zu|mE%Y
HEil T AE
EU AH7|&(g/kg) |-
FDA GRAS ¢1Zoj& |njelx
CFR £5/NO -
=7hy Aggrte || F | CODEXT | EU™ | W= e i
3 ¢) X X X ¢ X
A " — _
ik FSANERFANLD, T guay
MFDS EFSA FDA FSCJ NHC
19 4388 @2 | AT eq) | @®m | @® E2)
(ADI, mg/kg ADI _ _ _ _ _
e
bW/day) = o€7]'
* FAO/WHO SEAIEA7E AR719 A3
Eo| AN B /RAE | -
7}
AgEsl |-

s 5 e

3213 =g

=
o2 Rutin

AREALY °I8 -

INS NO -

CAS NO 250249-75-3

114 _ =434 S8 08184



& &8 e
B2 Co7H30016
Bk 610.51
A F-ge P
FAE Rutin
22 0 Y |Sge Fuae) oy EL Bz ok Sofsk WAt oS

3 33T (Sophora japonica L.)9 %, EFIEE Ex JEI=
FE5o] oA IFUFEEE, vttEH wD(Fagopyrum esculentum
Moench,)®] Az2E & & ASEE FE319 gojA= WHEHEzFEE, 32
2 (Phaseolus angularis CW,Wight,)®] AZE & T+ o2z FZ&319
o BHEFEE (o, A7k, FEAEE 55 Slsto] 344, A

2 84 52 W 5 99

AF W s AFA 20 et WEAE SAAIZIA Y] d3E WA
AA W 71s -
T8 Mg, AR A
&3f= =, Al A9 &R ¥, okZole AR SH7] ofHE
7HAA pH -
(uigh oJobaIAl b
==4 -
A AR | AEETE A A
A A FE D) AY 2) FF 3) A 4) FUANFE 5) &=AI”E 6) AFHMETD
FEL oo AFeo] AREstiA= oty Hr
L AAHZAER, odF JLRF. AoF, d=27F, IF 5 2 1 2=
7HEEY, 2 )
2. o4&
MFDS AHg7|& -
(&/ke) 3. A9
e 4. DFAAR, dnz
5. AAF
6. 17, 2oaF
obAA (e
EU AM8712(g/kg) |-
FDA GRAS QIFo% |m]elF
CFR &#//NO -
278 AEZAIE <t CODEX* EU** o] = qu =2
S O X X X @] X
Sk FSANERANL, T faaR
191 A2see MFDS | os EFSA FDA FSCJ NHC
3 O n oly’ =
(ADL mg/ke (J_E.L) . (w_%) ( l_i‘) (A__._) (v_i‘)
bw/day)

* FAO/WHO ¥54537He 2E719143)

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

ol {0 A

rol

det

= — L

72 25 Wg
Eo|AFH(7|Eh)/ A8 | -
- (71eh
A9 -

O mEE=

A 2~(Tagetes Extract)

& 5 W8
o2 wel gEa
ERER Tagetes Extract
o Lutein, B,e—Carotene—3,3'—diol, Helenien: Lutein dipalmitate,
° B,e—Carotene—3,3'—diol dipalmitate
INS NO 161Db(ii)
CAS NO 127-40-2(Lutein)
B2}A) C40H5602(Lutein)
s 568.88(Lutein)
%]_]ﬂ_/\]_g_ }"HM— %io]-_io]-é‘él}
FAHE Lutein, Lutein dipalmitate
20 A |SE-30N9 A, gojel EE doliEate) B4 S99 WA 918
e8] ZE=(Tagetes erecta WILLD,)® & F7]8A1¢ oz F&319
9] ozl YAaRA FRE =AY FH(lutein) ¥ 1 YZu[E O] E(lutein
: dipalmitate)§ FARLOE sHe A(THE, AZ2Y, FARE 52 $5H
AL A B 8A 5 WA S 99)
& 870171 wZEo] f3HA, SAHAE FEARE &3t & BAY [f3HiA
e A7k 9. WaoA Wisle] Byt
FeE R
L= =, ZEZAIYZol= SolEA L gL, FA= &3l
7 pH pHell w2 A Wslrt A9 ¢lg
() oA QFY(150T olFe] T oAE EeHy)
==4 -
T4 SAAF AFH7H=E A A
T A e 1) 39 2) 3=F 3) A 4 EAXE 5) «£=AE 6) FFHAETD
uhel BEAAL ofgle] AEo] AHgSlelAE oh Tt
1. 731_5—‘% é]“%“rr, oujF, BYF, ALF, WRF, TH T L 1 I
e FE@, 48 5)
MFDS AF87]2 &y, g4 5)
(g/kg) & E}T
3. A
1. mFNE, AnF
5. AAF
116 _ =12 EAE S8 28334



-

DEE T ES B
7. A=z

EU AM87]E
(g/kg)

+ Processed cheese (01.7.5)

— only flavoured processed cheese: 0.1 g/kg

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

— except chestnut puree: 0.1 g/kg

+ Other similar fruit or vegetable spreads (04.2.5.3)

— except prune cream: 0.1 g/kg

* Processed fish and fishery products including molluscs and
crustaceans (09.2)

— only fish paste and crustacean paste: 0.1 g/kg

— only precooked crustacean: 0.25 g/kg

[#t2: REGULATION(EC) No 1333/2008 OF THE EUROPEAN

PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on

food additives]

=0T O S0 @

= DN

FDA GRAS QIFHE |0]dZ
CFR &#/NO -
i) CODEX* EU*#* wl= 9B
2P e A o o o o o
*ZANEFAAYLE], FF FEAT
L MFDS « EFSA FDA FSCJ
19 45 8F @2 | A gw | @ | @
(ADI, mg/kg _ ADI _ _
AR E7} 1
bw/day)
* FAO/WHO F54&H7HE AE7Y3
°le. y|:Aoz o3 AH|RE 3 o AEI =7 Qo] A7}
IR o] 715 el |ZAHE gt | =7} Feka Sl A%

oA g Ze MazA o

AR

ju:
]

ik

e
s
o
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Fd
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Hibiscus Color

o
oR

INS NO

CAS NO

174
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@ =HEZSAAMZ(MA)9| 03]
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HOIAKZ

rol
olor
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T &5 W&
Ay a4y
FAE Delphinidin—3—sambubioside
T2 9 A4 AN HA|, BT E= Ho|AEARS SAEA O oIt WA IS
ot} RF3NHibiscus sabdariffa Linné)el £& BZ FE3F9 FojX+&=
A 9] A2 A FMAaE delphinidin—3—sambubioside @ (Thit, M7tz ZAHZ
52 9Jstol SAAl, oAl W $A 5 A 5 99
o Mat wHe] Fhue] glom BHHS S FASHL Q7] el AH4ol
i 3 Aol Aol Abgol A
Fe= A2
&= &, @5 g &8iEH, fAde E&
e pH pH 4 o3} A ZA), pH 5-6: Y54, pH 7 HA
(g FtHA -
=Ey -
S SAAHF AE7HE A A
A 1A 2 |1) B9 ) FF 3) A 4) AANP 5) %A 6) FFHED
Do LE ofdle] AE| AMgStelME ok Hr}
1 AANEART, T, FAR, H4F, NEF, FTR 5 L I G
V&Y, A9 5))
2. &
MFDS AR871E | :;
(&/ke) 4, TEAR, AR
5. AAF
6. 15, Zu|nR
7. A%
ok
° | EU AH71%(g/kg) |-
FDA GRAS QIFoi% v
CFR &&/NO -
=7hd HEAME ki CODEX* | EU** 3 B! 3=
35 3] © x ° X ° x
X ) = 1o oL, -
AR saaEmaas, o gean
o sl MFDS JECFA* EFSA FDA FSCJ NHC
19 AH316 (@) (&3) (®12) (92 Z2)
(ADI, mg/kg ADI _ _ _ _ _
AR E T
bw/day) d8e8
* FAO/WHO &5A&3d7HE A=27H4143
Sol (7]l /A | -
7\e
AR -
118 _ =21 #3428 283 5d



QO & F 2 A (Berries Color)

T& =5 W&
= IR Ea
IEY Berries Color
o]tg _
INS NO 163
CAS NO -
B4 -
B -
R oA
QlulA}E} FAHAE Anthocyanin
215 PA:Ke) % =] Bor L go]|AEALS] BEXR) ok7} EO0
2z W A tij ol x|, Folg], £ Ex Ho|AEAS EFEA O EF9 WAZH
K
HRE 71UBAE st oA Mao] FYolth, WHFH UL BF EL
49 B, opAolu A S8, ofehg, Ei u[ReR 2E50] dojdl MARA,
° ZW AL ¢tEAORd(anthocyanin) (Thgh, A7lzA, ZARE 528 9ty
S4A, YA L A 5 WK 5 9D
— PH 3 olstel i Emapulajzol vlZsit, pH 4 3 1 olyo] HY A=
° H3le AA YE Zo|7t U= Aol U
FgE ERE
g3l = B gL &3, oMAE, 718N E&
7HH4 pH Aol wlmy by, e ok
() Aoy :
=L -
TH FAAR AEFH7HE A A
A A = 1) A9 2) 3=F 3) A4 4 FIANE 5) «=AH 6) FFHE7D
W2l AL of o) 4B AMESleIAE ok T
1 AAAZFRIER, o9F, 37, AafF, 27, TF & £ 1 o
V&Y, dd 5))
2. U+
MFDS AH71& |3, A
oA A (g/kg) 4, NZ7FE, A
5. AAF
6. 3%, xuuFY
7. Az
8. FARIFE(LF e IZ7IE T AF &)
+ Ripened cheese (01.7.2)
EU AH71% P _
— only red marbled cheese : quantum satis
(g/kg)

+ Cheese products (excluding products falling in category 16) (01.7.6)

A EAR SR AEHA

Olo{l

4119
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T2 5 -8
— only red marbled products : quantum satis
+ Dried fruit and vegetables (04.2.1)
— only preserves of red fruit . quantum satis
+ Fruit and vegetables in vinegar, oil, or brine (04.2.2)
— only preserves of red fruit : quantum satis
—————————————————————————————————————————— o)Ay
[#t22: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS <QlFolf | w3
CFR ¥%/NO |-
2y AZH = CODEX* BU** o= AR 53
o X o o o X
ARBRE L saaEwaside, o geew
9T || @ | PN | Gu | @ | @ | @
(ADIL, mg/kg ADL _ v_ _ _‘— _
bw/day) AREZe
* FAO/WHO FFAEH7HE AE27H9143]
e | EOVRCI AR |-
T
O HE# =(Beet Red)
T = &
=1 HEF =
B8 Beet Red
o)y Beetroot Red
INS NO 162
CAS NO 57917-55-2, 7659—95—2(Betanine)
Bz}2] Co4Ho6N2013(Betanine)
BAF 550,.48(Betanine)
i S -
FAE Betanin, Isobetanine
2z W AA 7_<_4,x}~%};<}&194 AA, Folg, BE Ex Ho|2EALY EFRA oFHe Eo
e A7 A
H|E(Beta vulgaris Linné)® RE & EE oEEE F3350] dojd
el Ma2 A olaH|Eld(isobetanine) ¥ HEld(betanine)S FAEOSZ 3Jl=
A (chh, A7k, FARE 52 st I4A, A 2 &A = H7t
2 4 o)
120 _ =21 3A Y 282 E 23



& =5 &
4 -
FEE 2 7
&= ol &3, o, A= £
7H A3 pH Ao A ulfe- E9HY
(i) HerHA 3
=4 -
S A AER7HE A A
T A e 1) A9 2) 3=F 3) A 4) FERIAE 5) «=AIE 6) A7
HEY S ol o] AZo] ARgstoiA= ok "t
1 AdAFAER, o9F, 37, AafF, 27, T7F & 2 1
7HEEY, A9 3)
2. O
MFDS AM71E |3, A
(g/kg) 4, 1FE7FFE, A
5. AAF
6. 1%, 2u|AFF
7. Az
8. FARTHE(ALFE B IZ7IE T AEA )
+ Dried fruit and vegetables (04.2.1)
— only preserves of red fruit . quantum satis
+ Fruit and vegetables in vinegar, oil, or brine (04.2.2)
— only preserves of red fruit . quantum satis
o — only vegetables (excluding olives) : quantum satis
i « Canned or bottled fruit and vegetables (04.2.3)
EU AHg71# . . .
(&/ke) — only vegetables (excluding olives) : quantum satis

+ Fruit and vegetable preparations excluding compote (04.2.4.1)

— only vegetables (excluding olives) : quantum satis
—————————————————————————————————————————— SERNE:
REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]

[RFaL:

FDA GRAS 1Zoj& |m|el&
CFR £&/NO -
27 AZHAE s CODEX* EU** u= e =3
% *6‘:] _ O O O O O O
AR gqagrasias, ¢ saan
MFDS EFSA FDA FSCJ NHC
5 " JECFA*
19 AHsleF &= Ciaz)) @) (g8 =)
(ADL mg/kg _ ADI ADI _ _ _
A8 AR B
bw/day) a;{oﬁg—& E'_X0€7]'
¥ FAO/WHO ¥5A&371E JE7H¥3
S A EAA S AEH IS 121

=0T O S0 @

= DN

® Hl 1z 12




@ =Z=obRMR(MA)9| ofs) U

HAATIES BEE NEXS HE

FE 5 WS
oyl g | TSNS FE LR bewlaine BT H71UE olgaAY
A | T T | G0l e g Witk Mas gyl AR A A

AHgHIS)

O

A= @Al A~ (Saffron Color)

T= =5 W&
2 RETET
ERERT Saffron Color
o] Crocus, C.I, Natural Yellow 6, Spanish Saffron, French Saffron,
° Safraan, Kesha
INS NO -
CAS NO 42553—65—1(Crocin), 27876—94—4(Crocetin)
B4 Cu4He1024 (Crocin), CooH2404 (Crocetin)
B} 976.70 (Crocin), 328.41 (Crocetin)
Ay 3574
oJulA}a} FAHAE Crocin, Crocetin
cm gy [FOERAS AL Qeld RY B selARye] FURA O Selw
WANZ} &
BE3 AZRH(Crocus sativus L) £ ARXRFFHIA)E oAHEE FE3}]
ol ol MARA FHAE FIRELO|EAY FZA(crocin) ¥ IZAH
° (crocetin) (chih, A7k2, EARE S gste] )44, A 2 44 52
W 4 U
. X AH Gardenia rasminoides) Bufjo] &0 = I MAz A AFHE
° F3 7o) offH HnF e HFEEE oARE HANLE Wol o]§
FgE S E
L= =0 & &= dFE= d&olH o=, WA= d4d E8
7+5A4 pH 4 e o, A B
(hgh ) e
=3 -
S A AR AEH7HE A A
2o slak 9) AR 5lo] A3 2 5 Zz7lar 5]
2 1A BB 1) A9 2) 3=F 3) A 4) ERIANE 5) <=AE 6) AXTYF 1) FE
8) A= (M7
p At st ool A& AMstHAE o Bt
MFDS AME-7]& 1. AQAEZESR, o7, FdF, AL7, 27, T7F 5 € 1 @<«

(g/kg) HEEy, A 5)
2. &
122 _ A EAE S AHA T



=) H=
3. A9
4, NF7FE, A
5. AAF
6. 174, Zu|ux%
7. Az
EU AH71&(g/kg) |-
FDA GRAS QIFo% |1|dF
CFR #£%/NO MAA7HE / 21 CFR 73.500
27p AZAE = CODEX* EU** ul= ey =
- o o X o o x
1722 FRANERANN, T 4R
19 Ax3e= MFDS JECFA* EFSA FDA FSCJ NHC
N o e (@) #3) (®2) (@) &)
(ADI, mg/kg — — — — — —
bw/day) * FAO/WHO ¥54EH/HE AE/H91e3
Eo| AR (71EY /F2HE | -
7€k
AR -
Q 23 &8 A &(Spirulina Color)
& =5 W8
3= A9 EUY A
ERERs Spirulina Color
o]y Spirulina Extract
INS NO 134
CAS NO 20298—-86—6
B2 C33H3sN,O¢(Phycocyanobilin)
Bk 586.68(Phycocyanobilin)
AEALE} A A
FAE Phycocynin
Tz 9 G4 o] BEEA FF ER-9 A7 A
2uE8U(Spirulina platensis(NORD,) GEITLER. )& E=2 ZZ3}9
%9 dolzl a2 wFA|obd(phycocyanin)E F4EL2 sh= A(Tht, A7t
2%, BARE 5& Y5te] IJ4A|, A E &4 5 U 5 D)
e o IAobd el 442 ARk A et gy T gt Ho] ofyal AjtE o
e U= o] JAo oEEo] iAol 7121 Q= AT TS
FEE 2P s

=0T O S0 @

= DN

® Hl 1z 12




@ =ZEoANMB(MA)9| 0fs) L HAATIS 2Eot HZHE 33t
& £5 W&
P FAAEQ "IAotIL Yo, 2400 A gEjEo] FYsE ¢f&qo] Fit
© dTE OME, ofH2 5o §7] fujo 2&
JEL A A
H)_-——] ° pH pH 6-7
(HHQ-) o} A] oF5}
=B NN} =
e -
A SAH AER7HE SA: A
A A P& 1) A9 2) &F 3) A 4) ERIAYE 5) «=AE 6) FFH
su)ge et ofgje] AEd AMgSlelAE ok B},
1. AAAEZAEF, o7, dLF, ALF, 27, F |1 =2
7HE(ET, A9 5))
2. &
MFDS AMH7]% -
(g/ke) 8. A%
s 4, A3V, A3
5. AAF
6. T34, zvjnEY
Al =
QR A T A
EU AM71&(g/kg) |-
FDA GRAS °2lZoH |mjelx
CFR £%/NO MAAH7HE / 21 CFR 73.530
27 AZHIE = CODEX* EU** HES LR ==
24?’;:]:6:]- O X X X O O
HEws FEANEFANLI, R EdR
MFDS EFSA FDA FSCJ NHC
1AFEE | @2 | Y gw | @® | @ E2)
(ADL mg/kg ADI ADI _ _ _ _
AE7 AE
buw/day) AL | AygEme
¥ FAO/WHO 54 EZ371E A&7 93]
o |FOROID R -
AR -
Q Ao} E M A(Shea Nut Color)
&5 <15 W&
= AlOPH EA A
o2 Shea Nut Color
o]tg _
AHEALRY INS NO -
CAS NO -
B2 -
124 _ A ZAYPEHAHA T




& B ik
A -
AN -4
FAE Flavonoid
T2 %2 A4 ol diF|, 2 E= Ho|AEAY EARA o ER9 WAL A=
AloP R (Butylospermum parkii KOTSCHY.)9] Al EL= Zujox EZ
Ao FEolo] dolnl Aa(chl, AZIEA, FARE F& Sistel IAA, LA
284 5 W & 99
o bl o] ogk gakele okt v, Wl Helrldl ok A M
i 7ol AgEE 97t B
&= g
&3l = ol &3, oeE, Z=2IANZYEL ot &8, FAde &
7+2A A pH SN 2 g oA A, A= B3Rl JA
(a2 N 2
=4 -
S SA AEA7HE A A
A A FE 1) B9 2) FF 3) A 4) FANE 5) =N 6) FFHE
AlOPHEM A= o9 Aol ARgStoiAl= oY Hi
I AANEAER, ofilR, BUR, ALRE WEF IR 5 U I 9o
7FE(E, dd 5))
2. U
MFDS AH7]1% "
(&/ke) 3. AT
o 1. 2372, Ak
5. AAF
6. W3y, 2u|uF%
Rk T A=
EU AH871%(g/kg) |-
FDA GRAS QI59% |H|1ZS
CFR &%/NO -
Z7p AZHIE kil CODEX* EU*#* a5 ey =
e O X X X O X
AEed CEANERASLE,  fEew
ol Aalala MFDS JECFA* EFSA FDA FSCJ NHC
1d A8 @) Ca:) (®12) (98 &2
(ADI, mg/kg ADI _ _ _ _ _
MR8
bW/day) = 057]'
* FAO/WHO FH5AEH71E HE719143)
So|xk}(7]eh) /A g | -
71e

AH9)

=0T O 50 @

= DN

® Hl 1z 12




@ =EE=Eot Mz (MA)o| Ofs U MALXHE EEFH HEXE 51
Q A& A (Curcumin)
s — W
a2y A5
A Curcumin
o] Turmeric oleoresin, Turmeric yellow, Diferuloyl methane, Kurkum,
° C.I. Natural Yellow 3
INS NO 100(i), 100(i)
CAS NO 458-37-7, 8024—-37-1
B4 C21H2006
A 368,38
oa“i/\]"o]' }"on]— %]'_(\):}Z—}Z?}Q
FAHAE Curcumin
x| TUERAS L GOl B EE slamyel BURA ST WAL
o)
P =1
A& (Curcuma longa 1.)9] AZTHE oAEE, #4 EE F718A(FAES
o) lodxFe FEEME FE3t] oW MARAM FE2FH(curcumin)E
¢ FHEoR St F(h, MrlzA, EARE 52 Yste] I&A, A 2
A 5 e + 9D
=4 Qe T BRAREOR Mav} TSR S
FeE iz
P 2o A9 faEA] ¢S, o, Z=gAZZ At LEHY] ofHe+H
° gAel F gaEA FS
nk pH e A, A G
s
) A2y oy
==3 183C
T A AR AEFH7HE A A
T 1A = 1) A9 2) 3=F 3) A 4) NG 5) £=AE 6) FFHAET
AGALE ofde] Ao ALgalolAE oh Ho,
1. AJAZASFH, oHfR7, JLF, ALF, f27F, TF & € 1 @<«
7HEET, A 5)
2 =
MFDS AE7]Z% ' E}“_T
(a/ke) 5 7
SkRA Bree 4, DEAZ, AnE
5. AAF
6. 1%, RujF
7. Az
+ Processed cheese (01.7.5)
EU AM7IE — only flavoured processed cheese : 0.1 g/kg
(g/kg) + Fats and oils essentially free from water (excluding anhydrous
millkfat) (02.1)
126 _ =4l EAE S8 2HA S



-

— only fats: quantum satis

* Other fat and oil emulsions including spreads as defined by
Council Regulation (EC) No 1234/2007 and liquid emulsions
(02.2.2)

— excluding reduced fat butter . quantum satis

« Fruit and vegetable preparations excluding compote (04.2.4.1)

0.05 g/kg

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

— except chestnut purée . quantum satis

—————————————————————————————————————————— o|5hA) ek

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

PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on

food additives]

— Only seaweed based fish roe analogues :

FDA GRAS ¢1Zo8 |¢l=

CFR &&F/NO MAH7HE / 21 CFR 73.615
27y AZHIIE = CODEX* EU** "5 qe o
I ,, o o <_) o o o
e T FANETAYYE, A%
19 A58 MFDS e EFSA FDA FSCJ NHC
i @ | B gw | @ | @ E2)
(ADL mg/kg _ 0-53 3 _ _ _
bw/day) * FAO/WHO 484712 1271914
A Sko R A=) J= 5}11)
ol AFH| ) /RS 1) S50l dA FFE wol A FES FAsH JEMos Wl
7]} 2) Atslatde] tREtT 5 - AEAo Hold J2YS ey
ARERIS -

Q Y EA A (Annatto Extract)

AR =5 &
= QPUEA A
SRR Annatto Extract
o] L. Orange, Orlean, Terre Orellana, Rocou
INS NO 160b(i), 160b(ii)
ol ukA}E} CAS NO 1393-63-1
_E_x}‘/ﬂ —
e -
sy 774
FAE Z-&-A(Bixin), 484 (Norbixin)

=0T O S0 @

= DN

® Hl 1z 12




@ =HEZSAAMZ(MA)9| 03]

al

—_

HOIAKZ

rol
olor

=

& =5 &
m g | AL Rl g B sl amyel BHRA R 5§
WA gle
AN At ERAVIAATL S, &AM AE Bixa orellana Linné®)
FTANEES FA B VI8A(FESY X7 28R FE51
oA MaRA FALE 7FREE0|EA Y B A(bixin)o] X, SRAMIAMAE
o) Bixa orellana Linné% ZXuE MASSES & F= Zz2gddI2IZS
ARgstol BlgAk BANAN dolAAL WAS Fi) AtERA FiersE]
QoA MaEA FHiL Fmeol=Ae WAbixin) EE w2ui
(norbixin)®l, (B2, A7lx%, BARE 58 il A, FHA 2 44
58 W 4+ U
4 a2 e A
F4% a2
P A, Z2oSEE, SREEE, oMIE &siEM ogze] ot &sliE,
Eole SaEA FAT, dZFEdo= & &5
A4
pH -
(sHeh) Ty P
21U 0 h=
=3 198
S SA A AEA7H A A
A A RE 1) B9 2) BF 9 44 4) BANY 5) «EAY 6) AU
B = o o] Ao ARg-StolA= oY Hh,
L AAAEZAHEF, o9f7, FdR7, Aok, d2F, 37 5 € 1 ¢
7HEET, 29 3)
2. oF
MFDS AME7|& 3. A4
(g/kg) 4, AF7VE, AaF
5. AR
6. 1T, 2n|F%
7. Az
Rzl 8. FARTHE(ALF T IZ7IE T AF )
* Flavoured fermented milk products including heat—treated products
(01.4)
— annatto bixin: 0,015 g/kg / annatto norbixin: 0,004 g/kg
+ Ripened cheese (01.7.2)
BU AbeE — (anatto bi).(in / norbixin ) only ripened orange, yellow and
(e/ke) broken—white cheese and red and green pesto cheese : 0.015 g/kg
— (annatto norbixin) only red Leicester cheese: 0.05 g/kg
— (annatto norbixin) only Mimolette cheese: 0.035 g/lg
+ Edible cheese rind (01.7.3)
— natto bixin / norbixin : 0.02 g/kg
—————————————————————————————————————————— o) 5y
128 _ A1 ZAd S8 A HX S



U-&

[zt11: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]

FDA GRAS QlZojx

el

olN

CFR &&/NO MAH7HE / 21 CFR 73.30
2y AEH R 3= CODEX* EU** u)= gy 23
s o o o o o o
R . _ _
B8 v saazRasee, o seaw
MFDS JECFA* EFSA FDA FSCJ NHC
L (i) (Cin)) (=) () )
19 dHs8%F Bixin: .
0-19 Bixin: 6
(ADI’ mg/kg - Norbixin: Norbixin: - - —
bw/day) %_(I)Xgn' 0-0.3

* FAO/WHO E5A1E37He 2743

7]e}

SolH(]eh)/ A

ARl ghdofl Askar g, ol ofshet. Thidof oidt |zke] u

ghol g vlK7] wjRo ukstElx] Eata 9l

A9

LGB} EA)

A(Alfalfa Extract)

T AL &
3=y otgtul= = A0 A4
FEY Alfalfa Extract
o] Vegetable lutein, Vegetable luteol, Bo—Xan, luteine, LUTEIN FROM
TAGETES ERECTA
INS NO 161b, 161b()
CAS NO 127-40-2
A4 CaoH5602
A 563,88
A AAY Qg 2
FEE Lutein
+= 9 4% At M) AR A ot 579 WAL A&
FBTHalfalfa) S G718AI OPIE, olaZ2ARTL ofeke, WEre, A
o) 2 FeEdor 23 v HSAAA SERLE AAT F A {718
Az AAREol=g 2E4Ae0 Ao Aa (Gl A7jxd, EARE 5
Sfate] BI4A, A W A B WG & YD)
E/K(-)] —
FE&= A=

=0T O 50 @

= DN

® Hl 1z 12




@ =ZEEQ ZME(MA)0| 03] X HMAAKHE 285 HEXE g
T2 = -8
&= ol E84, it &3
==k pH -
() gery |-
=1 -
3 SAAF AEE7HE A A
TH A FE (1) Ao 2) T 3) AN 4) BANT 5) LEAY 6) (A
g S e ofjo AFol| AREStoiA= oY Hot
1, AAAEFAERF, odF, BdR7, H2F, =27 37 5 2 1L 9=
7FE (g, ¢ 5))
MFDS ARg7|& 2. ™%
(g/kg) - ﬂj .
4, AZ7FE, HAuF
5. AAF
6. MY, Zu|n5%
7. Az
+ Processed cheese (01.7.5)
— only flavoured processed cheese: 0.1 g/kg
* Jam, jellies and marmalades and sweetened chestnut purée as
defined by Directive 2001/113/EC (04.2.5.2)
— except chestnut purée: 0.1 g/kg
orA « Other similar fruit or vegetable spreads (04.2.5.3)
EU ALMg71& — except créme de pruneaux. 0.1 g/kg
(g/kg) * Processed fish and fishery products including molluscs and
crustaceans (09.2)
— only fish paste and crustacean paste: 0.1 g/kg
— only precooked crustacean: 0.25 g/kg
[#t2: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS ¢QI5oj5 | m]els
CFR $%/NO |-
2y AZH R = CODEX* EU** o] =t qr ==
AR | e aeaande s aan s : :
SAAETA 23, FEAE
Wit || @ | P | ge | @m | @w | @
(ADI, mg/kg _ ADI _ _ _ _
bw/day) d¥2de
* FAO/WHO &sAEH7HE A=27t91¥3]
g | SOOI |-
A9 -
130 _ =41 E3Ad S8 2 E 23



ok n}A & (Onion Color)

T& = g
= Gt 4
T Onion Color
o) —
INS NO -
CAS NO -
A -
A -
S i a4
T Quercetin
72 2 A ZA0) dF), 2 Ex Ho|AEAS SHRA A SR WA 3=
FuHAllium cepa L.)9] AEE & Ex oHhEE 5319 dojzl MAZA
50 ZaR o)A 9 AZAE (Quercetin)S FAHAECRE = A
° (cht, M7kz2d, FEAEE 52 fste] J4A, A 9 8A 55 A7
S, o)
=4 _
FE= A =
3= =° &8i=7] 490 gL, FAd= =&
72 pH A 83}
(sl HrAA Sl
=4 -
34 FAAR AEFN7HE A A
A IA FE 1) BY 2) FF 3) A 4) AN 5) «=AA 6) FFHE)
G offj o] AlFo AMgStoiAl= ofY Hrt
1 AAAFASF, odF, FLR/, AaF, dz2fF I/F 5§ € 1 o
HEEY, Ad F)
2. &
MFDS AHg7]% m
3. A9
(g/kg) s ]
4. A7, AnE
oA A 5. HARF
6. 157, 2w
(AR
EU AH871&(g/ke) |-
FDA GRAS 1o | 0|33
CFR %5/NO -
2y AZH R = CODEX* EU** HED qE ==
X:apj- (@] X X @] (@] X
Ak CEANEAANNE, ¢ fEAT

=0T O 50 @

= DN

® Hl 1z 12




@ === ZMZ (M)l Ofs U MAAXHE &6t HEXE §gt
& 25 W8
of Aalela MFDS JECFA* EFSA FDA FSCJ NHC
1d AHse @) &d) @D | Q@B | @D
(ADL mg/kg ADI ADI _ _ _ _
A A
bw/day) E%E%—& E;E)E7]—
¥ FAO/WHO 54371 AE7H¥3
Eo| AR (7]EY /F2HE- | -
7€t
AR -
QO Ak A (Sandalwood Red)
72 2% W
S="4 A EFAY A
EREAT Sandalwood Red
o]tg _
INS NO 166
CAS NO 1397-70-2
B4 -
A -
kA Ak A2 -2 22
FAAE Santalin
Tz 9 A SH~ZAA O] AH = BURA FF Eolgt WA7L IS
A& Pterocarpus santalinus Linné)?] UFEEL EZ FZ3)0] dojzl
o) MAZA ZetH o] EA 9] AlEl (santalin)S FARLE 3= A
° (chot, A7 234, £4 22 5& fdto] 4A, HFA 2 84 & H7t
g 5= 9S)
£4 AR Bl AeEE 718l 7R2stH e MAE dE 5 S
FEE 2=
L= E, FA9 &8, o, z2HdISd= &3
A4 pH AR A g A
ohe aany |-
==4 -
T SAAAR AEH7HE A A
T AN FE=E 1) A9 2) &=F 3) A4 4) EAAE 5) £=A19 6) FAFHEZD
AN AL oo AFEo] ARSI A= ol Hrt
T rps ez |L HENEBGSE CIR. BUR AR EF 3R S 9 3 v
(e/ke) 7HE (", dd 5)
Brse 2. O
3. A
132 _ =41 EAYEHAHASY



-

.m -q .m -U' -’P
K

FUARNTE@S BE D32 F5 AB A

EU AM-71%(g/kg)

FDA GRAS QI5o% | vl
CFR £%/NO -
b AZH R = CODEX* EU** "= qE =
o o 0 X o 0 X
AR amazasian o sgan
19 A58 MFDS e EFSA FDA FSCJ NHC
(ADI # e @z | A L) @3 | @ | @&
. m — — — — — f—
bw/day) * FAO/WHO R54EH7H2 279199
SolAlHCIEh) A | -
7\eb
Agusl |-

Q A2 317wl A 4 (Purple Sweet Potato Color)

78 ER e

a2 AP A A 2

FEE Purple Sweet Potato Color
o] —

INS NO 163

CAS NO -

B4 -

s 3
A o

FHAE Cyanidin acylglucoside, Peonidin acylglucoside

FANe A, B EL dolAEqY) BIRA B 549 WA U

Iuk(Ipomoes batatas Poiret ¥ 1 ¥W%)9] (MRS EZ FE3}9
ozl MAFA Aot ot ZF A E(cyanidin acylglucoside) ¥ #H 2y

A 9 -
° dotdFF I E(peonidin acylglucoside)& FAECE dl= A(thgt, A7t
274, FHAERE 52 Sloto] MR, HBA E 8A & M 5 U9
E/Kg —
T8 A=
7R = £ dEsE, z=2gd3929 &9, fAde £&

=0T O 50 @

= DN

® Hl 1z 12




@ HEEQHMI(MA)2| 0] U HAIAKIS HRE HEXS Y
T= =5 W&
pH AL A~ARA(QYA), F8~LZ Y HAA~FAN(ELXT)
GlIL) A e
==3 -
T4 SARE | AEAE 54 A
T A e 1) A9 2) 3=F 3) 44 4 FAANE 5) «=AH 6) FFHE7D
A tapl i ol o] AlZo] ARl A= ofHH T
1 AAAEZRER, odfF, BdF, ALF, 27, T7F 5 € 1 o9&
7FeE(Ey, A9 3))
2. 0%
MFDS AM-71& 3. A9
(g/kg) 4, LZE7VFE, Az
5. AAF
6. 134, Zvln3y
7. Az
8. BV E(AF B I37HE 7 AFol &9
+ Ripened cheese (01.7.2)
— only red marbled cheese: quantum satis
+ Cheese products (excluding products falling in category 16) (01.7.6)
— only red marbled products: quantum satis
obA A « Dried fruit and vegetables (04.2.1)
1o
EU AM71& — only preserves of red fruit: quantum satis
(g/kg) + Fruit and vegetables in vinegar, oil, or brine (04.2.2.)
— only preserves of red fruit: quantum satis
—————————————————————————————————————————— o|s}
[211: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS Ql5oj% |u]l3
CFR £%/NO -
ZpE AZH R = CODEX* EU** D gr ==z
oEE o X o X o x
ARRE [ aazwasids, 99w
R e MFDS JECFA* EFSA FDA FSCJ NHC
14 23983 @=) &%) @D | @y | @D
(ADI, mg/kg ADI _ _ _ _ _
AR E T
bw/day) d8eda
* FAO/WHO TFAEH7ME AE7H9E3
ZoF|= A0l T AR o] o]&7 ARgEFo] e ALo] ol
SR |E) Ak e 2| G S=2H 4- o} aﬂ 8 1 & L) 15171 glol ARgFo] W2 AlFo| ¥l
71ek A& Fulol G vAA &
LI
134 _ A A S AEHK S



Q A}FA L 4=4=20 A~ (Maize Morado Color)

T& =5 W&
= A A G p Al 4
IEY Maize Morado Color(Purple Corn Color)
o)y Purple corn color
INS NO 163(iv)
CAS NO -
A4 -
EAF -
ARARE} A4 Pl
FAHAE Cyanidin 3—glucoside
T2 9 A4 |QEAe 2 dojaE EE dHaA ot Soldt WAL Ue
&5 (Zea mays L)Y FANA B EE HEE 530 doj7l MARA
2 9] ANolUd 3-ZFFFX E(cyanidin 3—glucoside)E FAHESR st A (Tht
A7tz FARE 5& Hsto] 344, A 2 A 52 UK & UD)
£4 -
FEE R gL A=A
gol= -
7HAA pH -
(412D AcEy |-
e -
A S | 4BWE B4 A
A A GE 1) 39 2) BF 3 4% 9 AAAF 5) 2=4F 6) FFUED
AL pamiit ofdo] AEo] AMgBtolAE ohjET,
1 AAANEASE, oPlF, HAF LR, Ax2F. TR 5 U 1 9e
7HEET, A 5)
2. O
MFDS AM&-7]1& 3. A«
(g/kg) 4, AZ7FE, A1
5. AAF
A 6. MY, Zu|15%
7. Az
8. B E(AF B 137 TF AFl &3
+ Ripened cheese (01.7.2)
— only red marbled cheese: quantum satis
BU AME7|Z +  Cheese products (excluding products falling in category 16)
(01.7.6)
(g/kg)

— only red marbled products: quantum satis
+ Dried fruit and vegetables (04.2.1)

— only preserves of red fruit: quantum satis

rot

FYENGZH 2

Olo{l

o135
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@ =zzot MMM ofs U HAAKES E8s MEXS 3
T= =5 W&
+ Fruit and vegetables in vinegar, oil, or brine (04.2.2.)
— only preserves of red fruit: quantum satis
—————————————————————————————————————————— SERE
[Zt31: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
EU AM871%(g/ke) |-
FDA GRAS QIFo% |1|dZ
CFR &&/NO -
2y AZH R 3= CODEX* EU** o= e =
I o X o X o x
RS FSANETANLS, T a9
. MFDS P EFSA FDA FSCJ NHC
1d A @) &) @D | @y | ED
(ADI, mg/kg ADI _ _ _ _ _
AAREFQ
bw/day)
* FAO/WHO FFAEH7HE AE7H93
SolAlHCIeh) A | -
7\ek

A9

Q A=A Z vl A (Purple Yam Color)

+&2 T &
=1 A A 4
=Y Purple Yam Color
o]tg —
INS NO 163
CAS NO -
A4 -
A -
SN A% A
FHAE Cyanidin acylglucoside
T= 9 44 AA Y] HA, B E= Ho|AEAS EFEA T ERY WAL &
Hrk(Dioscorea alata 1.)9 IZWA)S =, S Ee FrolaeS=
3o FE3le] dojx MAZA Aoy ol FE]FA E(cyanidin acylglucoside)S
) FHROE S A (Y WIER, FINE T Aol A4, 44
9 &A 3 F )
=98] _
FEE 2=
136 A EAA S AHZEY



& =5 &
&= &, ggolerEel &=, fAd= E&
7824 pH A A~ARA S AA~GT A AR~ AR (ELNY)
(s Ay |-
=4 -
S SAAE AN A A
S LA e 1) A9 2) F=F 3) A 4) FIANE 5) «=AE 6) FFHEIH
AT Ao e oF2 o] AE o] ARMESloiA = ofY Hot
1 AAAFASF, R, AYF, AaF, dxF TF & € 1 O
HEEY, A 3)
2. O&
MFDS AM&71E |3, #AY
(g/kg) 4, AF7VE, A
5. AAw®
6. 1Y, zulmag
7. A%
8, FAETHE(ALF B IZ7IFE T AF &)
+ Ripened cheese (01.7.2)
— only red marbled cheese: quantum satis
+ Cheese products (excluding products falling in category 16) (01.7.6)
— only red marbled products: quantum satis
oL A + Dried fruit and vegetables (04.2.1)
EU AM7)1& — only preserves of red fruit: quantum satis
(g/kg) « Fruit and vegetables in vinegar, oil, or brine (04.2.2.)
— only preserves of red fruit: quantum satis
—————————————————————————————————————————— SERES
[#31: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS QIFoj% | m]elF
CFR £%/NO -
27p AZHE = CODEX* EU** o= qE 3
(@] X (@] X O X
ARRE [ aazwasids, 99w
~ MFDS % EFSA FDA FSCJ NHC
1 4388 @z | TPOA @ | @R | @y | G
(ADI, mg/kg ADI _ _ _ _ _
bw/day) d3Eda
* FAO/WHO &sAEH7HE AE27t91¥3]
SR IE /2 |-
71t

AHE1S)

=0T O S0 @

= DN

® Hl 1z 12




@ =HEZSAAMZ(MA)9| 03]

ol {0 A

rol
olor

= — L

Q A XA A (Red Radish Color)

T2 2% g
e LTS
B=8 Red Radish Color
o]tg _
INS NO 163
CAS NO -
274 -
B -
- A oA
FAHAE Pelargonidin acylglucoside
T2 WA |dEAe) BUea ot B59) WAt U
A&t B(Raphanus sativus L) Ao Bl & RAI4LN =
. Qarolgge FEel] ol MARA, FALL HEAORIAS] ek
° OPAZFZEFAE(pelargonidin acylglucoside)(That, M7lz%, EFAHRZE 52
Sfate] SIAA W A 5 WA 4 S
X _
4= 2R
&3f= =, epollehEol & SaiEa ARl AY EaiEA g
HEHA pH PH 5 ol3h: H~ATA FA~qzrelq: FR(RAH)
() gerA -
=i -
TH FAAR AEFH7HE A A
A A = 1) A9 2) 3=F 3) A4 4 EIANE 5) £=AE 6) FFHE7H
AL ofelel A3l Agsiols o Bt
1 AANBNSE, o7, BUF, Y45, H2F, FF F L 1 U
7HE(EY, A9 3))
2. O
MFDS AR&7]& 3. A
(g/kg) 4, AZ7FE, AnE
ob A 5. AAF
6. 1%, Ru|1F%
7. Az
8. B E(AF B 17T TF AFl &3
+ Ripened cheese (01.7.2)
— only red marbled cheese: quantum satis
EU AH71% Y - -
(&/ke) + Cheese products (excluding products falling in category 16) (01.7.6)
8/%8 — only red marbled products: quantum satis
+ Dried fruit and vegetables (04.2.1)
138 _ Al FAY 28 2HA T



-

— only preserves of red fruit: quantum satis

+ Fruit and vegetables in vinegar, oil, or brine (04.2.2.)

— only preserves of red fruit: quantum satis
—————————————————————————————————————————— o|3ll =k
[%F3: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]

FDA GRAS 1Zoj& |m|ol&
CFR %&/NO -
27p AZAE = CODEX* EU** Ll g ==
XA AT —_____* __L__° : . :
< ¢ FANEFAAY,  fAAT

. o MFDS JECFA* EFSA FDA FSCJ NHC

19 HHe8%F =) ©3) @) | @w | @&

(ADI, mg/kg ADI B _ _ _ _

PSP R=Ri)

bW/day) 20 iR

#* FAO/WHO @H5AIZH7E AE719193)

S0l A7) /5§

A9

Cabbage Color)

AoaLs e
o= Z oFulj = A
R Red Cabbage Color
o)y _
INS NO 163(v)
CAS NO -
A4 -
A -
A PAgaR
FHAE Cyanidin acylglycoside
T2 2 A AR MO HA, B E= Ho|AEAS EHEA AFFY Eoldt WAITF IS
FHlS(Brassica oleracea L.)% & FAHIFEHoR FE35t0] dold
o] M2 A Aoty ol 28] A E(cyanidin acylglycoside)E FAECZ 3=
) A, A2, BURE 5L Slelel I4A. ARA % 8 5& WL
FIEalit=)
4 2 AEAOPAA MAL vlwstH FEYo] et idlo] AL
FEE 2

=0T O S0 @

= DN

® Hl 1z 12




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

T= =5 W&
|3f= 2, FFoes, ZE2IAZYZ| &HL FA E&
A L B3 B4 ARA, A L dsA
7+8A84 pH
(T4, €z FgoA ol Eoj3)
e
(03D oA Qg
S -
A 5A9E | NEAHE 54 54
T4 IA| e 1) A9 2) 3=F 3) 4 4 FAANE 5) «=AH 6) FFHE7D
Heplaat ofgle] AEo] ALgstolAs ok Hrt,
1. AANEASR, iR, FUF, A4F H2F TR 5 L I U
7VeE(Ey, dd 3)
2. B%
MFDS ARg7]Z |3, AH
(g/ke) 4, BRI, AnF
5. AAF
6. 1%, Ru|1F%
(AR
8. PUR/TR(LE TE 23712 B ARl B
+ Ripened cheese (01.7.2)
— only red marbled cheese: quantum satis
+ Cheese products (excluding products falling in category 16) (01.7.6)
— only red marbled products: quantum satis
oA A + Dried fruit and vegetables (04.2.1)
EU AM71& — only preserves of red fruit: quantum satis
(g/kg) « Fruit and vegetables in vinegar, oil, or brine (04.2.2.)
— only preserves of red fruit: quantum satis
—————————————————————————————————————————— o5l 2k
[#311: 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 -
2y AZH R 3= CODEX* EU** e Aqr =2
. o o o X o x
Z ) = 1s ol .y
ARER [ sanErasies, - aew
e MFDS JECFA* EFSA FDA FSCJ NHC
14 A58 @=) &%) @D | @B | &I
(ADI, mg/kg ADI _ _ _ _ _
AAE T
bw/day) ddEde
* FAO/WHO TEFAEH7HE AE7H9¥3
e EOVHOIE R |-
LI
140 _ A1 EAA S8 2 HX S



Q x}=7]M A (Perilla Color)

= £5 U-&
3= A2 7] 4
iR Perilla Color
o]tg _
INS NO -
CAS NO -
B4 -
BA=F -
QJulA}E} A AHH
FAHAE Shisonin, Malonyl shisonin
Tz 9 A AHA O] oA B E= mlo]AEAS EAZA SR 579 WA S
BE3} XZ7|(Perilla frutescens Britton, var, acuta Kudo,)9 4< &,
Aol SRR E= PO EER FESFA] dojX] MARAN FYALE ALY
° (shisonin), ¥2YA|2d(malonyl shisonin)(thgt, M7}z%, ZARE =2
5t Bl4A|, A D A4 5= HHE & D)
Ex _
FEE 2=
L= ., golered 8= A= B8
7384 pH pH 3.5 °]al 9H4, pH 4 o4 =4
(fgh) dHA B34
==4 -
T SAAF AEZFH7NE A A
A A FE 1) A9l 2) &= 3) A4 4) XY 5) <=AE 6) FFHA
A7\ M A ot o] AlFof ARESto A= oY Hrt
1. FAAEAST, o9R7, FF7, A&7, g7, T7F & 2 1 ¢
7VeE(Ey, Ad 5)
2. O&
MFDS AH&71E |3, #AY
(g/kg) 4, 1Z7WF, A
7132
oFAA S. _]‘rr
6. 3
7.
8.

3
FARTBFE(IF B I27ME TF AR o

EU AR87]#(g/kg)

FDA GRAS ¢IFoi% u]ddZ
CFR ¥%/NO -
2y AZH R = CODEX* EU** HED qE ==
@) X ©) X O X

A AR

o "o

= 0 +tT O T @

= DN

® Hl 1z 12




@ === MR (M) 0]

al

HOIAKZ

—_

rol
ol

=

& 25 W8
L MFDS JECFA* EFSA FDA FSCJ NHC
19 A3e83 @) &) @D | @B | G
(ADI, mg/kg ADI _ _ _ _ _
AR B
bw/day) 24 E%—g-
* FAO/WHO T5AE37He AE7H43
Eo| AR (7]EY /F2HE- | -
7]}
AR -
QO X|A}& A A~(Gardenia Red)
&2 25 &
3= R| AL A A
S-RoAe Gardenia Red
o]y -
INS NO -
CAS NO -
A4 -
A -
SN A o224
FHAE -
Sz oW AA AAAY ] oA, Polg] BT Es Ho|AEAS] EARA AHY Eoldh
HA7E =
XAV (Gardenia augusta Merrill = Gardenia jasminoides Ellis)2]
3ol BAF=ZNHof| FRFE Iridoid HFAY oiEH E7leREaEn Gl R
° EFE| p-GlucosidaseS H7loto] ol M (b, Mrlzy, EdnzE
52 {5t FHA, A 2 &A 5 M 5+ D)
4 FEHLE Hrpyoly 3 530~540nmEPELo|A Y FHEE 7R
FEE 25
L= 29 7Hgold e, Z2HAZYE, A9 B8
pH 2.5~6 ¢H4
758 A pH pH 6 o4 AzZo] tha W3t
(513D pH 8 oJ4t: Mart st 7hepes
et A
==3 -
T4 A AF AFHHE A A
QrEA
T A FE 1) A9 2) 3=F 3) A 4) NG 5) £=AE 6) FFHAETD
142 _ =12 E3AE S8 28X



& 2 W&
AAH ML ofe)e] A& AHgIteIAE ok Tt
1 AANZRISE Ayg, AR, P4H, A2F, TR S 2 I o
HEEY, A 5)
2. =
MFDS AHg7]% E}’_T
(g/ke) 8. 717
e 4. DFAZ, du3
5. AXR
6. 1A, Zu|uE
7 Az
EU AM7]1&(g/ke) |-
FDA GRAS QIFoH (n|elz
CFR £8/NO |-
2oy EAE 3=t CODEX* EU** )= Adx =
Z%@}?j- O X X X O X
e F SAAERAANE, T fEay
L MFDS JECFA* EFSA FDA FSCJ NHC
14 AHe8% (3=) ) G @) | &3
(ADI, mg/kg ADL _ _ _ _ _
AREd
bw/day) dHEne
¥ FAO/WHO 543718 AR/ 93]
1) 7Hde] 3telm], A, Fol wlwa kgsieh, o] Hob A AR
g | SOVBCIED/AE | ushiel S S 5 6] 9e o8
%

o o 11)
7 B

2) wtz2)7h AA4oh W=

S

QO X|A}A A A~ (Gardenia Blue)

72 2 W
=1 PP o R Ea
R Gardenia Blue
o]y -
INS NO 165
CAS NO -
AQFAF B4 -
AR -
A A
FHAE Genipin
o}x] A o 7 =] Buol g go]AEALS] Bz ok7}o] Eols
az W A A AF| PFolg], B T Ho|AEA S B oF7ke] Eolgt WA
7F U=
FIHBAYZAAHATY 143
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@ =HEZSAAMZ(MA)9| 03]

al

HOIAKZ

—_

rol
olor

=

= 25 W&
AR (Gardenia augusta Merrill % Gardenia jasminoides Ellis)2]
o) FAZFZN| T Iridoid viFAIR}F AR EL] &= B—Glucosidase
° g H7kste] dojA & Ai(hr, Arizdy, EFAERE 52 Y5te 344,
A E &4 5 ML + YD)
=] FgHe NS wn 5 590~595nmPELoA S F5HERE e
FET R R
g3l = o 835 o, FAof &4
7+8 A4 pH -
(g oA oy
==3 -
34 SAE AEZH7HE SAL A
A IA FE 1) A9 2) d7F 3) A 4) FAANE 5) £=AE 6) FFHA7
AR A o] A)Fof ARSI A = ofY Hr},
1 AAAEREF, o7, 47, AaF, 27, 57 5 € 1 g
7MeE(Ey, Ad 5)
Lo 2. o&
MFDS ARg7|& -
3 1)
(g/kg) : ;LM )
4, IZ7HE, AnF
5. AAF
6. 134, zulnig
N T A=
EU AH87]1&(g/kg) |-
FDA GRAS QIFoE |njel3
CFR &&/NO -
27y AZHA R = CODEX* EU** HED AR Z==
A5 o o X X o o
A3 P SAAETANNE, T fEdy
o s MFDS [E—_ EFSA FDA FSCJ NHC
19 H#e8%F #2) @3 @) | @ | 3@
(ADI, mg/kg ADI _ _ _ _ _
A RB 3
bw/day) ekt
* FAO/WHO $541E347HE AE7FY3]
Az} k7t L7 n M40 AALE EE A1F otv|y] gEe
Soppaleh e | (B 01:71 -2 o] Al EE AlF otvir] IFLEQ
7)€ Aeo] g2 ok
AR -
144 _ =4 FAAESHAHASY



QO X A}+3}A A (Gardenia Yellow)

& 25 W8
3= A AR A
A Gardenia Yellow
o] Crocine, GARDENIAPIGMENT, Kuchinashi yellow, Rikecolor
° kuchinashi 20
INS NO 164
CAS NO 94238—-00—-3
Hz}4) Cu4Hg4094(Crocin), CooHouO4(Crocetin)
Bz} 976.972(Crocin), 328.408(Crocetin)
%_”i/\}]} }’on]’ %]’—%53’31*—‘1
FAHAE Crocin, Crocetin
g gy |BERENS A le] £ EE solasgel BURA oRISl Sold
HAZE =
XA E(Gardenia augusta Merrill = Gardenia jasminoides FEllis)2]
ol AL & FL oE2E & FE 7ILEFE AX Aol MARA ZZ2A]
° (crocm) 2 I 2 A8 (crocetin) g FAECZ k= A(Thyr, A7tRA, AR
st A, A L A4 5 HHE 5 D)
£4 o) gt FRAFL2 H|A gD
FEE 25
L= 2, TolehEo] ot 88E7] dal fAIFlE AY LEA] o
AMg 9 @ B
71344 pH oo w4 o
) g4 4, d ¢k
(g
FHHA -
==4 -
T AR AEZH7E A A
T A FE 1) A9l 2) 3=F 3) A4 4) EJIANE 5) £=AF 6) FFHR7
A A ot o] AEof ARESIA = oY Hrt,
1 AAAFREF, ofF, BdF, Yaf, dxF, I7F 5 2 1 ¢
7VHEET, A9 3)
2. OF
MFDS AR87]% "
(a/ke) 8. 71
e sre 4. BFAR, AnF
5. HARF
6. 1%, ®Ru|a
7. Az
EU AH71&(g/kg) |-
FDA GRAS QIFo% |1|dF
CFR £%/NO -
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@ =HEZSFAMF(MA)Q| ofah Y MAATY

1A
ol
rOII
ok

T2 = U8
27y AZHIE = CODEX* EU*# o= BE ==
S O O X X O O
Sk FANETAARR, T gEAR
MFDS EFSA FDA FSCJ NHC
AR || @ | Y | gy | @ | @w | @)
(ADL mg/kg ADI ADI _ _ _ _
A8 HAE
bW/day) EXOE7]' E;E>E7]'
“ FAO/WHO W5483718 1879149
SOl 3 |-
71t
Agus |-

Q Jtatd A A [ (Caramel 1)

T = ik
= M |
B Caramel 1
o)y Plain caramel, Caustic caramel
INS NO 150a
CAS NO 8028—89—5
2 -
B -
A o254
Bl ZAE -
olZt~ S Mol Hul T o] AE L oz WA L oF7
PR L S i, ke S 10 St e
AE B3t AvleEdE, 92 Ee 3RS AYSHAY B g
g9 UolsleEn ofgMibeltEs AAT 4 B EZYE THliT @A s
ol ACRA olPUTTE W ALEIFEL A8 e A
N AUREA ASEE ste Gauel 24 AARA Bl 9 WAl
° A9 ot AZLE, ARo] Bebdl So] WAS AT Ut A% UL
F4% Bz
P E F& g7 &dE 2 WA, chloroform, acetone, 4§ etherd]
SR gkon EXg pHO wet E83tE7 = &
=L o -
(e PSR
= -
o A SAAR AEE7HE A A
A IA FE 1) BY 2) A 3) FUNE 4) <=4
146 _ =4 FAE 28280 Ed




-

MFDS AH7]%
(g/kg)

FretAALS ofele] AlEe] Aol ohl Bt
I AGHEALT, oR, YAR, A4F, H2F, IR 5L 1 @
HEE, 29 5)

SRR 2 st S8k BgRE A9

9 FiEo] $eE ok

M

—l El?.l
oX,
s

A, Aux

NG M
o

A
S YEE AR AT AE

'm 'q -m ~Cﬂ -"h .OO .N

(A T S ST R e}

~

25

e N
)

EU ARg7|&
(g/kg)

+ Dried fruit and vegatables (04.2.1)
— only preserves of red fruit : quantum satis

« Fruit and vegetables in vinegar, oil, or brine (04.2.2)

— only preserves of red fruit: quantum satis

— only vegetables (excluding olives): quantum satis

+ Canned or bottled fruit and vegatables (04.2.3)

— only preserves of red fruit: quantum satis

+ Fruit and vegetable preparations excluding compote (04.2.4.1)
— Only seaweed based fish roe analogues: quantum satis

— only preserves of red fruit: quantum satis

[Z31: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on

food additives]

FDA GRAS Q5o+

olN

CFR &F/NO

el
MAaH7HE / 21 CFR 73,1085, 21 CFR 73.2085, 21 CFR 73.85

b NEYIE

ekl

)

Ol

= CODEX* EU** o= AE >
(@] (@] O O (@] (@]

F FANEFAALE, *F fEaR

19 AHs8=F
(ADI, mg/kg
bw/day)

MFDS JECFA* EFSA FDA FSCJ NHC
3= FH3) (G () (G)
ADI ADI
qAggae | dyedEe 300 - - -

¥ FAO/WHO 543718 HE7IYY3]

7Iep

S0l A7) /52§

Ao] HR A Exo] Qlof AojAl Aeke] A FIHA BAFL ALY

S

=0T O S0 @

= DN

® Hl 1z 12




@ =HEZSAAMZ(MA)9| 03]

ol {0 A

rol

ook

= — L

Q 7letd A A [ (Caramel 1D

72 25 e
3= FhebdA A T
A Caramel II
o)y Caustic sulfite caramel
INS NO 150b
CAS NO 8028—89-5
B4 -
BA=F -
Ak Pipd A
Qubipa TRE -
Sz ow A G~z 0] B golg], Ho]AE Es AR WAL gAY Ee Rt
Eolgt W7} a1, gk gAY okt Bolgt gho] &
A8 BpstE] AEVeRINE, 98 Ee gl oBMERIES THeElsa
A9 ‘%?Eﬁﬁm'%% AAT A = G E THIFAY THlSEA] i A 75k
dojR= AL 2N AR FIFES AMESHA| F2 A
& 4 2P E 2 A AMEEE 7RIS S0 wAY A EA dEto] gl WA E
° A9 gloy A2z, YR mEtAs S WAE 7L U= Ax IS
A W 715 -
FEE 2=
P 21 F2 ¥3&9 &85 WA, chloroform, acetone, A ethero]
Xe]
° $3EA] o =43 pHo| wel E4stE|E &
JFL A A
]‘Jo—ﬁ p oH B
(g
oA -
==4 -
5 SAo R AZFH7HE AL A
4 1A & 1) A9 2) A4 3) EJAE 4) =49
Fhep A A2 ol o] AlEFo) AR A= ofY Hr,
1. AAAEZFESEF, 97, ALF, ALrF, 327, 37F 5 € 1 o
7VeE(Ey, Ad 5)
oy 2, ShREAA U FAsio] Shek AR )
MFDS AHg7]1Z2 |3, SAAE 2 4HEe] v dR
(g/kg) 4. A
5. AZE7FE, A
6. AAF
7. 0%, ZRu|agt
8. A EE TS YEE AMESE A7|SAE
148 _ =12 E3AE S8 2HKS Y



T2 5 -8
+ Dried fruit and vegatables (04.2.1)
— only preserves of red fruit : quantum satis
+ Fruit and vegetables in vinegar, oil, or brine (04.2.2)
— only preserves of red fruit: quantum satis
— only vegetables (excluding olives): quantum satis
U AFe7|E « Canned or bottled fruit énd vegatables (.04_2,3)
(e/ke) — only preserves of red fruit: quantum satis
« Fruit and vegetable preparations excluding compote (04.2.4.1)
— only preserves of red fruit: quantum satis
—————————————————————————————————————————— o|5HAy 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 | o|d%
CFR £5%/NO MAH7HE / 21 CFR 73,1085, 21 CFR 73,2085, 21 CFR 73.85
2y AZH R = CODEX* EU** e gB ==
. o o o o o o
HERd CEANERASLS, T fEan
0] H=sla MFDS EFSA FDA FSCJ NHC
I(ZDE “jnj /15 @ JElc;A* @9 | oD | @ | @D
bw/day) “ FAO/WHO REAEH7/1E AEZI9I93)
| SRR/ |-
AHGHIS) :

QO Flatd M A M (Caramel I

T =5 Rixs
=7 Zhetdds T
B Caramel III
o|7g Ammonia caramel
INS NO 150¢
CAS NO 8028-89-5
Quba} #744) -
e -
A -4
4% -

Fojg], Ho|2E T A2 YAZF gAY EE ot

Sold WAk AT e GAY ot Sold do| AL

A EAR SR AEHA

Olo‘l

o149

= 0 +tT O T @

= DN

® Hl 1z 12




@ HEEQEMB(M2)0| 03 U HAIATES BB HEXS

rol
ol

T2 = -8
A8 SeskEel AMMEEAE, 9 BE gRe] JREIRIES eF
A9 APAIES AP 4 T LIS A A P Bl
PolA AomA olFAShES A We A
= HNg2A AREE 7lRPES SZ2A9 nadd dA=A dgte] gla WAlE
° A9 ey AlxeE, drd wEthe 5ol HAE 7KL Sle= A= &
g% 2z
P 2 H& €FZ29 &85 WA, chloroform, acetone, A5 etherd]
SEA ghom BRT pHol whet BestEs|E ¢
==k o -
(sH3h) o -
1 :
4 A AEE7HE A A
A A FE 1) B9 2) A 3) AN 4) ==AE
FFFBBAITE ofehe] AFo) AHgstolit oh et
1 AANBALE, PR, FAR, H4F, WH2F, IR 5 L 1 9
HeE(gs, 29 5)
2. CHR(ZYA R Sjte] L83k AL AS)
MFDS AH871% |3, QAR o Bi4Ee] BeE o
(g/kg) 4, 79
5. AE7FE, AuE
6. AAF
7. 1%, 2e| Ay
8. A4 F= TS YUEE AT ASAE
« Dried fruit and vegatables (04.2.1)
— only preserves of red fruit . quantum satis
HAA « Fruit and vegetables in vinegar, oil, or brine (04.2.2)
— only preserves of red fruit: quantum satis
— only vegetables (excluding olives): quantum satis
+ Canned or bottled fruit and vegatables (04.2.3)
— only preserves of red fruit: quantum satis
EU ARE7|& + Fruit and vegetable preparations excluding compote (04.2.4.1)
(g/kg) — only preserves of red fruit: quantum satis
+ Breakfast cereals (06.3)
—only extruded puffed and or fruit—flavoured breakfast cereals:
quantum satis
—————————————————————————————————————————— o|s}H =k
[Z31: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS 5o | n|3ls
150 _ =41 E3Ad 28 2 E 23



& 25 W8
CFR £5%/NO AMAH7ME / 21 CFR 73,1085, 21 CFR 73.2085, 21 CFR 73.85
2y AZHIE = CODEX* EU** Ll Ay ol
S (@] O O (@] (@] O
ik FSANERFANLD, T gey
19 A=se= MFDS JECFA¥ EFSA FDA FSCJ NHC
- o (@=2) $3) @2) | @®) | &3
(ADI, mg/kg 100 200 100 - — -
bw/day) * FAO/WHO $54837H8 WE719143)
) Caramel M9} VoA HEE+= 4—methylimidazole2 ‘possibly carcinogenic
SO|AH(7| B /-2 o ol
7| et to humans(Group 28)2.2 HEFE|o] &

A9

Q Jl&td A A V(Caramel IV)

T =5 ik
@29 Sepasze v
FE8 Caramel IV
ol Sulfite ammonia caramel
INS NO 150d
CAS NO 8028—89—5
2 -
2R -
Ay I3
QALY TAE -
amw gy TSNS BY Gold, MOIAE B O WAL 9AY EE o
T | BoId WAVE QA R gAY o Bold Wel g
Alg grdEd] dEvkeRdE, 92 Ee 9RO oFRMEREY 4EE
%9 RPES 7helieaL, A Bx g E JEFEAY TRl g A2 sk
dolxE A
= N 2A AREE 7P 529 nadd dA=A dgte] gla WAlE
° AY oy AxeE, A= mEiAe o] WAE 7L e A= s
AA W 715 -
B 3y
P %t’ T2 &3 :g—ﬁﬁﬂﬂ WAl c}iloroform‘, acetone, A& ethero]
S35 gFom EX3t pHel wet 2435tE7|e g
A o _
(e sean
= -

=0T O 50 @

= DN

® Hl 1z 12




rol
olor

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

T& =5 W&
TA FAAR AEFH7He A A
A IA| = 1) A9 2) 44 3) ERNANE 4) =A%
FHpAAAIVE ot o] AlEo ARgSlofA= of Hr,
1. AQAZFASF, odR7, BYRF, AaF, dxF, TF & 2 1 @
V&Y, A9 5)
2. (33 ¥ 34t S8t A= A9
MFDS AHg71& |8, Q= 2 4HEEol &R/ &7
(g/kg) 4, A9
5. AE7VE, Aix
6. AXF
7. A%, Zu|axA
8. At BE TAS Y8R AMRS AVSAE
+ Dried fruit and vegatables (04.2.1)
— only preserves of red fruit : quantum satis
« Fruit and vegetables in vinegar, oil, or brine (04.2.2)
— only preserves of red fruit: quantum satis
oFA A — only vegetables (excluding olives): quantum satis
* Canned or bottled fruit and vegatables (04.2.3
EU AHg71E . i ( )
(e/ke) — only preserves of red fruit: quantum satis
858 « Fruit and vegetable preparations excluding compote (04.2.4.1)
— only preserves of red fruit: quantum satis
—————————————————————————————————————————— o5}y
[#3: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS QlFol% |u]l%
CFR %£5&/NO AAA7HE / 21 CFR 73,1085, 21 CFR 73,2085, 21 CFR 73.85
27y AZHIHE 3= CODEX* EU** o= ae >
. o) o) o) o) o) o)
ks FSANEFAAND, T 4EAY
19 A23)e M_FDS JECFA* EFSA FDA FSCJ NHC
(DI /k" @) G5 @) | @y | &I
. Mg/xg 100 200 300 — — —
bw/day) * FAO/WHO FEAIEH7FE HE7t9193
e | SOOI e |-
AR 91 -




QO 7}ZE(Carotene)

T s U
+=1 7t2H
B=8 Carotene
o]y Carotenes, mixed
INS NO 160a(ii), 160a(iv)
CAS NO 7235—40-7
B -
A -
A 275
FHE Carotene

HZ~5ANY AR, BU L ol AR BARA o 599 Wi

0] o
P =1

YA W £} Iuk(Ipomoea batatas POIR,)Q AU 44 = F7]8A41¢
OMAIE, olaZRIUYTE e, Fitom FESA PojX= AFUFIEH,
Dunaliella salina ¥ Dunaliella bardawil& oJA}etA G4 B §7]8
ARl o AE, o|lAZEIUTE, e, FAoR FEA dDojA= FuH
7t2¥, A3} g2(Daucus carota L. 5)9] ] AXAE 44 = 478
89 ARl otMlE, olAZEIYFE, TS Lo E FEFA dojX= FIEH,
T dtololX(Elaeis guineensis JACQ.) BFY S&ED] £ T
EA3EANA /7184 & oMNE, olaZEIUYIE, HEhE, Fitor =&
A dojR = T 7IEHAA FojRe 7IRHY FHoE L 7IEEQ
AT, W7tzd, FARE 5 {5t FJAA|, A 2 8A & F7t
g 5 US)
=X _
FEE 2 g FF7EEHA
&= -
7HsAA pH B
() AobdAg oMy
==4 -
S AR AEN7HE A A
A A B 1) A9 2) 3=F 3) A 4) ERIAE 5) «=AIE 6) A7
7F2E2 ol 9] AlEo ARMESloiA= ohY ot
Rl 1 AAHIFIAEF, o7, dd7, Aew, =27, 375 2 1 @
MFDS AMHg-7|& 7HEEY, d9 §))
(g/ke) B
3. A¥

= 0 +tT O T @
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@ =TI ML) 0f8) U HALTES BE3 NSHE

rol
olor

T& =5 W&
SRR
1%, Zu|aE
7. Az
« Fruit and vegetable preparations excluding compote (04.2.4.1)
— only preserves of red fruit: quantum satis
— Only seaweed based fish roe analogues: quantum satis
* Jam, jellies and marmalades and sweetened chestnut purée as
defined by Directive 2001/113/EC (04.2.5.2)
— except chestnut purée: quantum satis
* Processed potato products (04.2.6
BU Ahe] 2 . D D ( ) |
(a/ke) — only dried potato granules and flakes: quantum satis
858 + Breakfast cereals (06.3)
—only extruded puffed and or fruit—flavoured breakfast cereals:
quantum satis
—————————————————————————————————————————— o]} =k
[Z22: 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 £%/NO -
b AZH R = CODEX* EU*# o= qE =
a5 o o o o) o) o
A8 F IANEFAAL, * fadd
o sl MFDS JECFA* EFSA FDA FSCJ NHC
19 AHs8d @) (£3) @) | @w | @D
(ADI, mg/kg _ ADI _ _ _ _
N8
bW/day) é o€7]'
* FAO/WHO &aA&3d7HE A=7H41d3
N =X AN ol o}ABILE AMSlE]Y] Ao thAo] 9leld
o ARH| e /B e 1) B4, =4, AAS _LPEP—HU‘L o ¢ OOP/}_ :)i}ﬂ | 4 2ol 93
7)€ 2) AL Qo YT FHOoRE ARRET|E F

AR

Q 717l A (Cacao Color)

T

Iis

=
=T

-

e

AT ES

Cacao Color




& BF W&
B244] -
B -
A o2
FHE Anthocyanin
gy | ARES AL 901, Ry solamye) BdRA oL Shel WAL
P
717} 2 (Theobroma cacao 1..)9] FACI7ILeT)Sa ks, B0k A7)
o) = B2 FESIY dojzl MAEA AEA|od(anthocyanin)® FHES
° FHROR S AT, Arted, BURE 52 st H4A, A &
44 5 A7 5 D)
ol AR st GEHe] 23 Bato] AMgsteietE MALHAEA o
, AT WA Es| Zio|leato] Adtoe] 7Ete AE AL HZAM(2IZYM)O
EX
° 25e A4S d HZMo| & w7hx| Ho|d(Lake)E FAste] B-E5HA
Mok @, MR FHERAL TN ARZOR SsH A5t
Fg= a2
23 =, FolEEe] &aiE fAo &
7 EA A pH pH 3 o3} &&
(up3h dokAA Qg
=iy -
A SR |ABANE S BA
T A FE 1) A9 2) &FF 3) A4 4) EAAE 5) =419 6) AFHEZH
FtoMAL ot o] AlEe] AMgsteAE ok Hrh
1. AAAFASF, odR7, BLF, ALF, dxF, TF T € 1 @&
7VeE(Ey, A 5)
2 =
MFDS AHE7]2 o
(8/ke) 8. 71
8/%8 4, 1F7MR, AnE
5. HAF
6. 1F%, =ujuAt
7. Az
REE:
EU AME7]1&(g/kg) |-
FDA GRAS ¢1ZoE |n|el=
CFR £%/NO |-
2y AZAE 3= CODEX* EU** o= AR >
X_]_&]% O X X O O X
AH * AANETFAALS, F fAdE
N MFDS . EFSA FDA FSCJ NHC
19 43583 @=) | IECFA (%32) @) | @8 | @D
(ADI, mg/kg ADI _ _ _ _ _
AR Em
bw/day) SX= E-g-

* FAO/WHO B54EE71E WE719123
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= DN

® Hl 1z 12




@ =HEZSAAMZ(MA)9| 03]

al

HoIATY

—_

rol
olor

=

& e e
1) P ol Feloln] Wedat el Sorstel A Adle] AAA Ag
hr 5 2 A 11)
solpgolep pag |2 B HE BEEC] T _
e 5 Mool gHel sel Aol AEFEW oy BEY Ymes

g

A9

QO &==4(Chlorophyll)

T& =5 -8
=T 222y
I8 Chlorophyll
oty Magnesium chlorophyll, Magnesium phaeophytin, C.I. Natural Green 3
INS NO 140
CAS NO 1406—-65—1
244 -
e -
R -l
& Chlorophylls
auga | TE R AR |Sasae R BE slolaEye BARA o Sold WA 98
S=2492yt Z=2YeH(Chlorea pyrenocides CHIK %), Wolddt A|FX
(Spinacia oleracea L.), XX} Zr=8|(Symphytum officinale LEDEB),
GZ2AEQ A9EFWH(Spirulina plalensisNORD.) GEITLER %) 59
el AR ok EE §718719) oMIE, olixzuYT e wEhe, WAL
gy oz FE3t dojW ZE22IF(chlorophylls)E FAAELZE 3=
AT, W7tzd, FARE 5 {st FJAA|, A 2 &A & F7t
& % 98
EX _
FoE 2
P ol AY &EA FaL, oeZol= =] of#u, F71-8H oMAlE,
° ez, WA e 2 g3
oA oH Aol wheA guoz v
(=)
SRR ¥
=1 -
3 SAfo R AEN7HE A A
e
A A e 1) A9 2) 3 3) A4 4) EIAE 5) «=AIE 6) BFHE7
156 _ A B 2H A5



T= =5 W&
SEE2IL ot AlFof AREStAAE ofY Hrt,
1. AAAFASF, ouR7, AdF, AaF, dxF, TF T € 1 @&
7hEEY, 49 5)
2. O&F
MFDS AR7|% E}f
(s/ke) % 7
o 1. 2%, Qs
5. AAF
6. 1%, Rv|13H
7. A%
+ Ripened cheese (01.7.2)
— only sage Derby cheese: quantum satis
« Dried fruit and vegetables (04.2.1)
— only preserves of red fruit:quantum satis
« Fruit and vegetables in vinegar, oil, or brine (04.2.2)
— only preserves of red fruit: quantum satis
U AM71% v e |
(e/ke) — only vegetables (excluding olives): quantum satis
858 + Canned or bottled fruit and vegetables (04.2.3)
— only preserves of red fruit: quantum satis
__________________________________________ o]ty
[2311: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS QIFoI% v]S
CFR &&/NO -
2y AEH R 3= CODEX* EU** u)= gy 3
- o o o o o x
P ; - .
Sk FEANEFANRE,  fEeR
o sl MFDS JECFA* EFSA FDA FSCJ NHC
19 AH316 (@2) Ga:) @D | @y | ED
(ADL mg/kg _ ADI ADI _ _ _
ARe AR
bW/day) E%€7]' 2;857]'
* FAO/WHO TFA1&E37HE AE7H93
ey | EOVERCI e |-
AHEHIS -
St Al EA S Y AEZTY 157
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@ =HEZSAAMZ(MA)9| 03]

o
o
—F—l‘
i
I
2
B

al

HMolAx|=

—_

rol
olor

=

(Tamarind Color)

& 25 W8
= Efnt = 4
IEY Tamarind Color
o]tg _
INS NO -
CAS NO -
LR -
B -
ARy HL-Z 7N
Q) u}A}EH
dA FAHAE Flavonoide
Sz HZ~ZZN] Y|, Yol B = mo|AEASY BARA 7t EfL
A7 A
e E(Tamarindus indica L.)9] $AE WiA(E)A1Z] ohe B2 2319
29 Aol ZgtE o= (flavonoid)E FAECRZ = Z(dut, Artxd, R
HE 55 95t 44|, A 2 84 52 JHE S D)
e ol gt F2HA FE. pH 4o|atoflA g3l v HHE dovje=
i 397 A&
FEE A7
g3l = g, et Z2gAF29 &= A E&
7FERA pH OFARI~ A ZHE A Py
(i FerA A e
1 -
T4 SAAR AZH7HE SA SA
A A FE 1) A 2) FdFF 3) A 4) FRIAE 5) £=AE 6) FFHETH
Bt = 4 ofefjo] AJFo ARgEte A= ok Hr},
1. AQAZASF, oHfR7, JLF7F, ALF, 27, TF & € 1 @<«
HEE(EY, 2d 5)
2. U+
MFDS AM71&
(g/kg) % 7
se 4. BEAT, AF
FHA 5. AAF
6. 15, Zu|aF
YARSES
EU AM871%(g/kg) |-
FDA GRAS QIFoi% v
CFR &&/NO -
Zpy AEZHIE = CODEX* EU** n)= gE =z
X—]z‘ﬂ:éj— O X X O O X
e CEANERASEE, C faew

168 _ =2 FAtd S 2aEi s



8 s e
MFDS EFSA FDA FSCJ NHC
1 AANET || @m | P | gw) | @ | @» | @
(ADI, mg/kg ADI _ _ _ _ _
A8
bw / day) 2X=7 ]'
* FAO/WHO REAEA/IE 18719123
SolxaHrIEn/2atg | -
et
el

QO EunLEA A (Tomato Color)

& =5 &
=" EutEA
FEE Tomato Color
o] Natural yellow 27
INS NO 160d(ii)
CAS NO -
w4 -
B -
% A
AukALR}; TR Lycopen
FE WAL |rEAe) BY EE g4k A=A ot Solg WA} Alg
EntE (Lycopersicon esculentum miller)?] #A-& §X2 & F= IS
gaste] AAYH 32 S 7ste] d4E 32 ol ELE FEI v §HiE
el AARAG Eote BUL AEFF AoRRE Bt doji HAzA
gto| A (ycopene)S FAHELE T A(TT, M7tRA, FHARE 55 S5k
3497, A R A 5L EAE & k)
o UL AES ANz 3 BUL FRUFCE ¥ AL $AT B
° 5 g AES HMos 2y
74 HE
&= 2o E8olH, gk, A 7+
=L pH -
(oh ) =R oH3
==3 -
A FAAFE AEF7HEE A A
Mol 9) F1eF 3) AMAF 4) BOIAIE 5) AEAE §) AFAREE
?_]_';ﬂ%] %’—%j__ﬂ/h]ﬁ}% 1) 0-42)1::0 3) loile] 4)—-1_]1:5) LEIUG) og\_‘rrﬁ
7) A= (A7
MFDS AF871Z | Emieaial offel AEo] ALgatoiAls ok Hrh
A EANE S AHSY 159

=0T O 50 @
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@ EZ==Q FMZ(MA)o| ofs U MALIHE EESH HEHE 51
T= =5 W&
1. AQAFESER, odfF, AR, Aafk, 27, TF & 2 1 @evt
&=, 244 3)
2. U
3. A4
(g/kg) . .
4, AZ7}E, Az
5. ANF
6. 15, ZuluF
7. Az
* Flavoured fermented milk products including heat—treated product
(01.4): 0.03 g/kg
+ Edible cheese rind (01.7.3): 0.03 g/kg
« Processed cheese (01.7.5)
— only flavoured processed cheese: 0,005 g/kg
+ Edible ices (03) : 0.04 g/kg
EU AM71& + Jam, jellies and marmalades and sweetened chestnut purée as
(g/kg) defined by Directive 2001/113/EC (04.2.5.2)
— except chestnut purée: 0.01 g/kg
__________________________________________ o5y ek
[2}32: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS 5% |vds
CFR £%/NO AMAA7VE / 21 CFR 73.585
27p AZHE 3= CODEX* EU** L AR Z=
B o o o o o) o
ik FEANETANEE, 19T
19 ALk MFDS ECFA* EFSA FDA FSCJ NHC
N i @3 | EC L) @3 | @» | &3
(ADI, mg/kg _ - 0.5 - _ -
bw/day) * FAO/WHO ¥54E37H 2279193
SOl A (7]eD)/ R A | -
7\eh
A 9 -
160 _ =2 EAE S8 28X



O 3= g J}5E4 A (Oleoresin Paprika)

T2 = -
=g gL 7SN
IEY Oleoresin Paprika
o) Paprika oleoresin, Paprika extract
INS NO 160c
CAS NO 68917—78—-2
B4 C1gHo7NO3s(Capsaicin), CioHss0s(Capsanthin), CsoHssO4(Capsorubin)
Bz} 305.40(Capsaicin), 584.85(Capsanthin), 600.85(Capsorubin)
A T-4EA
At FAAE Capsanthins
T2 2 A4 TAAAY A o] AEA B B EEE OFHY ER% WA 9
gz 8|7K(Capsicum annuum L.)9 AL F7]8AGHKIREH e H AT
Ho) FEEME FETH] Fojd FIREkoEA  AazA JAER
(capsanthins)E FH22E ste (T, A7tzd, FHAEE 52 st
XA, ASHEAA 9 7]e AZHTHEEREHA, FEA §)2 M = 92)
=4 tarAd] Mgl LA 403 tfgoz ARGHAN A== AA 4039
1/5 ol =4 o=
T g
&= ol §a=A o, g3l gt = Ao &af
7R A A pH pHoll @2 MEW3} oS
(a2 =N oH8
=3 -
34 SAoIF AEA7H A A
A A FE 1) A9 2) 3 3) A4 4) EIAE 5) «=AIE 6) BFHE7
TEels Nt ofe] AEd) Agalol e ohw,
1 AAAZRER, o7, FdF/, HaF, dz2F, TF & € I @<=
7HEEY, A9 3)
2. o
MFDS A7 |3, A
(g/keg) 4, IZ7MR, A
4 5. aR
6. 157, 2wt
7. Az
8. FARTHE(ALF B LZ7HE T AF &)
+ Ripened cheese (01.7.2)
EU AR27)& — only ripened orange, yellow and broken—white cheese and red
(g/kg) pesto cheese: quantum satis

+ Processed cheese (01.7.5): quantum satis

=0T O 50 @

= DN

® Hl 1z 12




@ =EE=Eot Mz (MA)o| Ofs U MALXHE EEFH HEXE 51
T= =5 W&
+ Cheese products (excluding products falling in category 16) (01.7.6)
— only ripened orange, yellow and broken—white products: quantum
satis
+ Dried fruit and vegetables (04.2.1)
— only preserves of red fruit: quantum satis
+ Fruit and vegetables in vinegar, oil, or brine (04.2.2)
— only preserves of red fruit: quantum satis
—————————————————————————————————————————— olatAjer
[211: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS QIFo% [v]15
CFR £5&/NO MAH74E / 21 CFR 73.340, 21 CFR 73.345
b AZH R 3= CODEX* EU** uj= a8 &=
s o o o o o o
AR FSANETFANL, T gAY
1Y Ax3e= MFDS o EFSA FDA FSCJ NHC
N i @=) | JEOFA &%) @2 | @® | &
(ADL, mg/kg - 0-1.5 1.7 - - -
bw/day) * FAO/WHO EAIEA71E AE87H943]
1) 22 a2 AGEY Soldt vjogta} WA <ls] Ahg He7t Fo HY”
Eo|AFH7IEN /24 [2) WBAEL v CE H7ishd e
E 5) ol ZoAIek sl Alslol oFelo] QFPAS 2T 57| I ABHIAE WO
A 9 -
Q 9] o} A A (Phaffia Color)
& =5 &
3= u}uj o}l 4
o952y Phaffia Color
o]tg _
INS NO -
CAS NO -
UEALS
A -
A -
A Az -7
FAHAE Astaxanthin
Tz 9 A AL~ HA E= BLO SARA o Eolgh WA U=
162 _ S=A A S AEHZ Y



T8 =5 W8
wtwloK(Phaffia rhodozyma Miller)®] WFhE oFE2 FEdt] dojdl
2 0] MABA FFRELo|EA o}AEFYE (astaxanthin) g FAECRE sk A(THL,
iz, FARE 52 9J5k] SAA, oAl L 4 5 AR S UL
=4 N2 wo|S L FolN Hevlvt et Az
T 2=
|3 oferE, FAlof &= o EL
7VFEA A pH pHel| w2 MzxW3 gl
(angh AFHA oby
==4 -
T A AFH7HE A A
T 1A & 1) A9 2) &= 3) A4 4) EAAE 5) £=A19 6) FFHE7H
shajoldiat ofgfe) &) AMgaloiAE ofy Hr,
1. AANBAIRE, o7, BAR JL2F H2F, TR 5 L I 9
FEEEY, A 5)
2. &
MFDS AR87]% 5 A
k
(s/ke) 4 D32, AmE
5. AAF
6. LRH, 203
oreg T A=
EU AM87]1&(g/kg) |-
FDA GRAS QIFojF |njel3
CFR &F/NO -
27 AZH IR = CODEX* EU** HED AR ==
X—]ﬁ:]:éj— O X X O O X
i CEANERALE,  fEew
R I MFDS JECFA* EFSA FDA FSCJ NHC
19 AHsE% @2 € @) | @y | ED
(ADI, mg/kg ADI _ _ _ _ _
AAE T
bW/day) é o= I8
* FAO/WHO TFAEH7ME AE7HY3
Sol (7]l /A | -
7|et

AR

=0T O S0 @

= DN

® Hl 1z 12




@ =HEZSAAMZ(MA)9| 03]

ol MOIAKY=

—_

rol
ol

=

QO X =3FA 4 (Grape Juice Color)

& 25 e
= EEIEA A
FEY Grape Juice Color
o]l:oﬂ —
INS NO -
CAS NO -
LR -
A -
A SIgsRy
A kAle}
FEE Malvidin—3—glycoside
7= 9 A4 Aol |, B E do|AEAS XA o Ef9 WAL IS
2=yt X% (Vitis labrusca L. T+ Vitis vinifera L.)9 IAS 253+
o) o AAE AASI dojd MaARA FiE UHU-3-ZEIA=
° (malvidin—3-glycoside) (Ghit, M7}z, FHEE 52 H5to] 347,
A E 8A 5 W+ D)
o duldo] ofs) Moz W Yoz £ ErolN ol EEim
o Axo} vlESY EEAZALIL Fo7h $1 A MEE 74
FEE A E
Sz B, g2 &35 fRdE B8
7HA 4 pH A A~HAN (M), gEEd g
(uigh) ogobaIAl by
=1 -
374 SAjE AZH7HE SA SA
A A s [1) B 2) FF 3) A 4) FAANE 5) «TAE 6) FFHEY
EENEMLE offj9] AFE ARSI A= ohY ),
I AQNBAET, oflF, JAF, A7, HEF TR 5 L 1w
HEEY, 29 5)
2. U+
MFDS AMg71&E |3, A
obAA (g/keg) 4, AZ7ME, Aus
5. AAF
6. 1%, zu|anxA
VAES
8. FARMFEF(RF B 27T G AR AD)

EU AR871&(g/kg)

FDA GRAS QlZoj%

CFR %5/NO

WAA7VE / 21 CFR 73,169

164 _ =41 FAA S8 2EA

29



& 25 W8
27y AZHHE 3= CODEX* EU*#* o= Qqr Zz=
A5 o X o o o x
e FSANETAANE, P fEaY
L MFDS * EFSA FDA FSCJ NHC
19 AH583 @z | HOFA &) @D | @w | @D
(ADI, mg/kg ADI _ _ _ _ _
A8
bw/day) =88
* FAO/WHO TEAEZH71E AR7K3)
Eo| A (7]Eh /F2HE- | -
7]}
AR -
O =3y A (Grape Skin Extract)
& g% e
3= A D EV R
FEY Grape Skin Extract
o] Grape skin color, Enociania, ENO
INS NO 163(ii)
CAS NO 11029-12—-2
A -
A -
oJulA}s} AAF - AR
FAE Anthocyanin
az W A A~ o] A, goj7], BT Eg HO|AERY EFHRA o Boldt
WHA7E =
X2} Z%=(Vitis labrusca L, E= Vitis vinifera L.)9 & E2 &
A9 sto] @dojzl MARA QFEA|oPd(anthocyanin)E FAECRE dh= A (Hhit,
A7k, FARE 5& fsto] 344, HA € &A 52 e & D)
4 _
FEE g
£3l= E, goere, z2ddZ 8 &= A &8
7+844 pH AR AN, B4 SR~ HAA e AR~
(up3h) etAA A
==3 -
4 SAE AZH7HE A A
4 1A & 1) A9 2) &= 3) A4 4) EAAE 5) =AY 6) FFH A7
A ZeAgMAL o AZo]| AFRFAA L ol =
MFDS AF87]% ‘JJrJ] OZ—H«] | ]“Q“E}‘*H J =, . R
(g/ke) L HANBASE, oliF, FAF, HoF, 2R, FF 5 L 1 U
BIee AEEE, AY )
A EAA S Y AHZEY 165

=0T O 50 @

= DN

® Hl 1z 12




@ =EE=Eot Mz (MA)o| Ofs U MALXHE EEFH HEXE 51
T= =5 W&
2. O
3. #AH
4, 1Z7FE, A
5. AAF
6. 1%, Zu|ux%
7. Az
* Ripened cheese (01.7.2)
— only red marbled cheese: quantum satis
+ Cheese products (excluding products falling in category 16) (01.7.6)
— only red marbled products: quantum satis
+ Dried fruit and vegetables (04.2.1)
— only preserves of red fruit: quantum satis
EU Ag7]% v o . .
« Fruit and vegetables in vinegar, oil, or brine (04.2.2)
(g/kg)

— only preserves of red fruit: quantum satis

— only vegetables (excluding olives): quantum satis
—————————————————————————————————————————— o3l

[z} REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]

FDA GRAS Q2%

o)1=
r o

CFR &5&/NO AAA7HE / 21 CFR 73,170
Jhe AZHE = CODEX EU” = qe ==
K ]—X A& 3} re ©) O O O O O
1as FRANEFANER, P gUd
. MFDS JECFA* EFSA FDA FSCJ NHC
19 A8 &) #3) G | @y | G
(ADI, mg/kg A 0-2.5 ~ ~ _ _
bw/day) AREEe ’

¥ FAO/WHO F352A1E3471E A&7 93]

SOl AG(7]Eh)/ 2 A G

7€k
AR -
QO ¥ ZFHEA A(Pecan Nut Color)
& 25 y&
s="4 o7 EM A
=Y Pecan Nut Color
AdkA}E} o™ -
INS NO -
CAS NO -
166 _ St=A|ZAEEHAHZA T




jn:
i

-

B

by
o | 1>

Mr | {z

1=
>~
o

24

Flavonoid

e A EL BuEA oz S49 WA 98

S5UEI 57K Carya Pecan Engl & Graebn,)®] 3t3] 9 Au|(iif)E &
Ee EEE FE31 dojFl MaREA ZEEeo|=(flavonoid)E FHESE

k)
39 o ZA(The, A7lzA, EREZE 55 9dle IXA|, dAHA 2 &A 52
A 4 U4
o o] tid Aele ulEd gEshe AYGANNE JHSE AL 54
= O _Q_E st_!_
Foe 2a s
3= Z, et & &3H, fRd= AY &EHA G
7HA4 pH e 2
(uH g HokAA ok
g -
A SAGR  |ABEE 54 5
T A FE 1) A9 2) d=F 3) A 4) ERIAE 5) «=AH 6) FFHA7L
A EALL ofgle] AlEd] AgstoAE ok Hr,
1, AAYERERF, 97, AR, L7, dq=2F, THFH & € 1 T
7HEET, A9 5))
2. o
MFDS AM7|& T
(e/ke) 3, AT
e 4. DFANR, 4nF
5. AAF
6. m3g, ErlTEA
oHg A=
EU AM7]&(g/ke) |-
FDA GRAS 1Zoj& ||l
CFR £2/NO |-
Z7hE AZTHIE = CODEX* EU** e gE EX
X-]fﬂi]. O X X X (@) X
Sk CIANEFANEE, 5 A9
MFDS EFSA FDA FSCJ NHC
=)= _ ECFA*
19 435318 @D | IEC (&) @D | @® | @
(ADI, mg/kg ADI _ _ _ _ B
ANAB
bW/day) é 037]'
* FAO/WHO BHEAZH71E AR7191 93
Sol AN/ 28 | -
71ek

AH9)

=0T O 50 @

= DN

® Hl 1z 12




@ =HEZSAAMZ(MA)9| 03]

£514 4

al XojA

rol

ook

= — L

A (Carthamus Red)

& 25 W8
3= RReI RE RA
A Carthamus Red
o]tg _
INS NO -
CAS NO -
= }"51 Cy3H49092 (Carthamin)
BA=F 910.81 (carthamin)
YAk A -2
FAAE Carthamine
AdkA}g} Tz 9 A A Aol A E= BT AEY EA2A o Boldt WA S
33K Carthamus tinctorius Linné)9] TAT oA SFAMAE A A k&
2 0] oRZE|ld B2 FEdtY] dojd MAZA 7l2EH(carthamine) S FESRE
° sh= A (thah, A7kxd, EAERE 52 Y5k 344, dAA E &4 52
A7HE = A2
1) SEfdo] figh F2AdL QAT AEA | gt F2FAdo] Hold
2) L-otaz=2nlal 58 HEgoz g HEY, Wdgol FEH o2 34
£4 AHTE QPYAo] b XXM AL vigtste] HAMARA AME
3) AEE FA4EA Y NZE Yy, 3 400nmPEZoNA I &
7H
FEE 2=
o 2o &=, derE, Z2IAZIZo| It fEHH FAde &3EA
4} °HE oro
o ua
7 A A
H)_,—-l ° pH pHol w2 MW} Az gt oA o7t F2718 UEY
HH &
(03D drHA Qg
==4 -
T SAAR A
T A FE 1) A9 2) &FF 3) A4 4) EAAE 5) £=A9 6) AFHEZH
TN A E ol AFo AREStoIA= ofY "t
1. AAXERAEH, 97, L7, ALF, A2F, 37 5 € 1 ¢
7HEEY, 22 3)
2 =
HAA S
MFDS AH&7]& 3. A9
(g/kg) 4, AZE7MF, Az
5. HAF
6. 1%, RujaFA
7. Az
8. FARIFE(ILF v IZ7IE TF AF T
168 _ =4l EAE S8 AHZ S



& 25 W8
EU AM7|E(g/kg) |-
FDA GRAS ¢QIFo& |ujdZ
CFR &&/NO -
2y AZTH R = CODEX* EU** Ll A ==
X]}Qﬁﬁ- (6] o) X X (0] X
eve T FANEFEALE, *F HAY
19 A58 MFDS JECFA* EFSA FDA FSCJ NHC
- o e (@) (#3) @) | @ | @D
(ADI, mg/kg — — — — — —
bw/day) * FAO/WHO W5AEH7H2 279193
e} EO|AF (7| /FAHE | -
AR -
Q %3}3}2 A(Carthamus Yellow)
&2 25 W&
=1 SIS A
o572y Carthamus Yellow
o)y Safflower yellow, CI Natural Yellow 5
INS NO -
CAS NO 78281-02—4(Safflomin A), 120478—62—8(Safflomin B)
—‘:r'-x}'él CmHgQOm(Safﬂomin A), C48H54027(Safflornin B)
Bx}=F 612.5(Safflomin A), 1062(Safflomin B)
%']_E]_A]'_c} 41%)]— D:]'_?:I'Z*—_]—}—‘H'
FAHE Safflower yellow
Sz W A S~ dA O dA|, Holz], BE Er= HOo|AEARS FHEA o Eolgt
HA7E =
53N Carthamus tinctorius 1,)9] TATE B2 2E3l0o] o] MARA
A9 AFZ YA 2 2 (safflower yellow)E FAHELE 3st= A(THEE, A7ERA,
EHRE 5& S5ty 34A|, IFA 2 &4 5= HHE = D)
=X _
FEE 25
L= B, ofgrE, Z2ddIZof &3, A= E§
7122 A pH pHol| w2 MzxW3st H3 G|y o F24
(HR3h) drEA 4
==4 -
T SAF AZFHHE A A
QrEA
4 31X & 1) A9 2) 37 3) A 4) EAXE 5) £=AE 6) FFHAETD
BRABHYSALSATY 169

=0T O 50 @

= DN
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@ =HEZSAAMZ(MA)9| 03]

al HOIA =

= ==

T& =5 W&
FoRRALE oflo] AF0] Aol L oh] He,
1. FAAFASF, ouR7, AR, AaF, dxF, TF T € 1 @&
V& (Y, A )
2 =
MFDS AH71% | E}T
(/ke) 3. A9
e 4. DFAZ, du3
5. AAF
6. 1%, 2ujnE%
VRAES
EU AH71&(g/kg) |-
FDA GRAS QI5H% |m]l3
CFR &5/NO -
2oy EAE 3= CODEX* EU** s AR Z=
P (@] O X X O X
e F SAAEFAANE,  fEaY
MFDS EFSA FDA FSCJ NHC
19 44383 @) | IECFAT @) | @) | @B | @3
(ADI, mg/kg _ ADI _ _ _ _
2978
bW/day) = o€7]'
* FAO/WHO FHEAIEH7HE HE79U3
- EO|AHZIE/RAE | W24 7eta, W=7} Eof AAl L Sa) 27, A Fo &3] o]g)
7
A9 -

Q I IF=M A (Black Carrot Extract)
T= =5 W&
a2 ZYTEENL
ERERs Black Carrot Extract
Black carrot color, Purple carrot extract, Black carrot colour,
o)y Purple carrot colour, Black carrot anthocyanins, Purple carrot
anthocyanins
INS NO 163(vi)
SIS DAL CAS NO 142506—-21-6
B4 -
B -
Ay oAy
FAE Anthocyanins
3| Nz o HoF Ll g }o] 23R 7 EO
Gz W A SHRMO| A, PFolz], £Y Ex Ho|AEALY EHEA O EFY WAIZH
e
170 _ =234 2828359



& 5 &
A3 @2 (Daucus carota L. ssp. sativus var,atrorubens Alef.)o] BalS
B, SR 48O, AREE RIS YO MARY Fab
E %EA]O}H(anthocyanlns)Ei O]-—— AT, A7lzA, ZARE 58 95
344, A L § T 92
=X _
FEE 22
&= -
7HA pH -
(uh=h) HerHA -
54 -
S A AEF7HE A A
A A e 1) A9 2) 3=F 3) A 4) ERIAE 5) «=AIE 6) FFHET
MFDS AH71E | SRIFEM e ol A&l dtsto] ARgsto{of g,
(g/kg) 1, WHF
+ Ripened cheese (01.7.2)
— only red marbled cheese : quantum satis
+ Cheese products (excluding products falling in category 16) (01.7.6)
— only red marbled products : quantum satis
+ Dried fruit and vegetables (04.2.1)
EU AM71& — only preserves of red fruit . quantum satis
(g/kg) + Fruit and vegetables in vinegar, oil, or brine (04.2.2)
— only preserves of red fruit : quantum satis
kA .
—————————————————————————————————————————— SERNE:
[231: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS ¢IZoj% |mjels
CFR /NO -
27p AZAE = CODEX* EU** o= g 3
O X X X X X
AR [ saazwanes, o ge
Q] A S MFDS EFSA FDA FSCJ NHC
l(in 12;2 @n | P | gw | w@m | @w | @3
bw/day) * FAO/WHO TSAEH7IE Arsteids
SN R |-
71t

AR

=0T O S0 @

= DN

® Hl 1z 12




@ ==t ZMZ(MA)o| OfsH LU MAAKHE &85 HEHE FE
'ﬂ' =2A1 AHA
e o=o T
QO g4 (Lac Color)
&= 25 kS
3= ERLEN
&Y Lac Color
o]y -
INS NO -
CAS NO -
B4 -
BA=F -
Ak 2 - A A
Qlubx}a} FAAE Laccaic acid
2z w A H~AAZM] AH, Golg], BT T Ho|AEAS EARA 7t Eoldt
HA7E
g Zt5(Laccifer lacca KERR, Coccidae)©] EH|H FSAFELE ER
o) 23t Aol MAEA FFRIAHaccaic acid)FE FAHECRE k= A
° (chet, A7tz EARE 55 $5te I4A, HFA 2 8A4 5= HUHE
S I= )
= G AEES8NS A4S o d, Y, AE} o PR Ed g4l
° E35] Ho|2}t vhg3)| Swsta, gujAT} vkge dAto] o
FEE 2=
g3l 2ol o7 &3, oetE, ZR2IAZYF 7HE
7FAA pH AR S-SR, A4 B2, ¢ZEA: AN
(ugh) A ey
==4 -
5 SAAE AEZFH7HE A A
4 1A g5 1) A9 2) &5 3) A4 4) EAAE 5) =AY 6) ZFHE7H
FA A= ol o] AEo] AREStoIA= oY Hr
1. AAAEEER, A9R7, FdF7, A&7, 27, TF & € 1 @
7VeE(Ey, Ad 5)
oFAA 2. %
MFDS ARH871& |3, AT
(g/kg) 4, AZ7FE, AnE
5. AAF
6. 1%, Ru|F%
7. Az
8. BV E(AF B LZ7HFE T Aol 3Fh




H=

-

T
EU AME71&(g/kg) |-
FDA GRAS QIFoH [u|olz
CFR %&/NO -
27p AZHsE 3= CODEX* EU** o= ae >
XJ‘&]E— O X X X O O
ke FSANERFANLD, T gRay
L MFDS o EFSA FDA FSCJ NHC
19 A8 @) | JECFA &2 @3 | @’ | @
(ADI, mg/kg ADI _ _ _ _ _
NAx
bW/day) EXOE7]-
* FAO/WHO HEAEH7HE AE7}9198]
IR Ao vl AFoZ "7]oA thh "ojzl= Hol o} FH
| SOVIROIEAE | T dnste] el da psigent, 2R e ] 4 Ao
;g_xuqlﬁ)

A

Q 2% o] &2 A (Sepia Color)
T& = &
= Rl b B
FEY Sepia Color
ol -
INS NO -
CAS NO -
2AA -
A
ey 5454
)AL
At FAE Eumelanin
72 2 A S~ EY B B dA2A Eoldt HANTE =
7t Aojat FaeAoi(Sepia officinalis Linnaeus) 59 HEFHYS] Y&
o) == 22 A2 te fiEoEE 9 deeoeEE AEsta Hxst
dojl MazA FALE fEZd(eumelanin) C &2 k= A (ohat, A7pRA,
FHAEE 55 fsto] FAA|, A 2 A T JH & D)
. E8/4017] wigol M &= XN F2Ho] glo] A FMol= AFSHA
o e
FE= A=
EEp ol -
(uHgh) pH _

=0T O 50 @

= DN
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@ ===t 2MZ(MA)9| O3l L MAHAATHE &2 HZEXME 5ig
& 25 &
Aok -
=1y -
A SARE | NEHNE S SR
A A FE (1) A 2) A4 I AT 4) 2EAF
sAciEEALE ofdlel el ALgotol o s
1 AAAEASE, o, BFAR YiE, H2E, TE S 2 1 ga
7V EE (g, ﬂﬂtﬂ
2. e
MFDS AMg7]2 "
(e/k) 3. 717
e 4. DFAR, 4n3
5. AAF
e B
oFAA A=
EU AMH71&(g/ke) |-
FDA GRAS ¢1Zoj& |n|el=
CFR 22/NO |-
274 A ZAE 3= CODEX* EU** o= a8 =
dg]_ O X X X O X
z 2. = als als -
A1 F FANEFALE.  gEdY
L MFDS % EFSA FDA FSCJ NHC
19 435318 @z | JECFA ) @d | @® | @
(ADI, mg/kg ADI _ _ _ _ _
A—lZ%‘ﬂ ]-
bw/day)
* FAO/WHO TEAIEH/FE AEsteUs]
Eo X7 IED) /AR | —
7lek -
PESED -

¥ e
3= FAIFESNA
FEY Cochineal Extract

COCHINEAL EXTRACT (FORMERLY COCHINEAL AND CARMINIC

ol g ol

kAL [k ACID). C.I. NATURAL RED 4
INS NO 120
CAS NO 1343-78-8

174 _ F=AZAYPEHAHA T



T= =5 W&
B4 -
A -
A At
FAE Carminic acid
o gy |AUHENS AL Gofel, Y mL slolAEy SRR oke ol
WhE AT g
X Q1A Nopalea coccinellifera 50| 7183 AXEH 4AHQ Dactylopius
coccus Costa(Coccus cacti, Lnnaeus)®] ZAZRZAE B—d3agAdgNo=z
o) 223 O 1 TR AANA QoW 52E2A A4 carminic
acid)& FARSE dt= A(T, IFRA, FHEE 5 st 344,
APA E §A 5L HHE = U
Gl o) gatElo] Ao R Wtz MEAAAZA HRE, L-FAMERF
. 59 #Eo] Qs ol AMES EIUAAIZF dukH oz g AMEHI
° U, AN FolA 7HF EFS Mad &5ty AAEH (coceid) o] FAZE
He =AL B2 353 A
Fe% g
&= 2o &3i=7] i, ofgkzol ot &3, AT AY &SiEA g
A pH AR SN B SA-H e AR
(g HrHA g
w1 -
TH FAAE AEFH7HE A A
FTA A = 1) A9 2) 3=F 3) A 4) ERIANH 5) <=AE 6) A
FAIFEM e ofgf Y AlFo AMEStAA = ofY Hr
1. QA EZASR, o7, FdF, AL7, 27, T7F 5 € 1 @<+
V&Y, A9 5)
2. o5
MFDS AHg7]1% |3, 719
(8/ke) 4, TFIE, AT
5. AAF
oA 6. 157, zRu|ax%
7. Az
8. BV E(AF B 137 TF AFl &3
+ Ripened cheese (01.7.2)
— only red marbled cheese and red pesto cheese: 0.125 g/kg
« Processed cheese (01.7.5
EU AM71E ( : . o .
(e/ke) — only flavoured processed cheese (Period of application: until 31
g/Kg

July 2014): 0.1 g/kg
+ Cheese products (excluding products falling in category 16) (01.7.6)
— only red marbled products: 0,125 g/kg

=0T O 50 @

= DN

® Hl 1z 12




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

rol
olor

& 5 -8
+ Dried fruit and vegetables (04.2.1)
— only preserves of red fruit: 0.2 g/kg
+ Fruit and vegetables in vinegar, oil, or brine (04.2.2)
— only preserves of red fruit: 0.2 g/kg
—————————————————————————————————————————— SERE
[#3: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS ?QlFoj5 | m]els
CFR &&/NO MAH7HE / 21 CFR 73,100, 21 CFR 73,1100
by AZH R = CODEX* EU** u)= qE 3
- o _ oc? _© o 0 o
° * AN EFANYE], F fEAT
198 | @ | B | gy | @ | @ | @9
(ADI, mg/kg 5 gi]?jﬂ 5 _ _ _
bw/day) CE
* FAO/WHO @54&3H7HE HAE7H993
1) b 2gA Aol 45 dos|AY HgS Yo 5 g
oA (7Ieh /R4S |2) GHIEVIE dod 4= glod, A e ofIAIA(F A FA| WY
E wgol fgle] Hel WASHE BT A WS 42
AR 9 -
176 _ A=A FAA S LEHAZ A



Q & =4 A(Monascus Color)

=0T O 50 @

= DN

® Hl 1z 12

72 B% W
3= THNL, TAANL
5% Monascus Color
o)y -
INS NO -
CAS NO -
244 -
24 -
A A-4A N
FAAE Ankaflavins, Monascorvbirins
QU AL
Ak AR o] A olg], B Ex Ho|AEARS EAEA ot Eold |
Tz 9 g ' '
At
S ZF(Monascus pilosus X Monascus purpureus)d BISES et =
9] FE0t0] dojrl MazA 7REElR(ankaflaving) R REUAIRAF
° (monascorvbirins)& FAECZ 3t= Z( o, M7RA, EAEHE 5
st XA, AdFA L 8A 5L S 5+ ID)
dofl= ¢ EQHgste] 2 MAE o]gsf gt AlFe TAA= 7HBAAS
54 AN S G A EE 48T SHN] TYANS olgAE R0l T2,
o) gtk A2 m- FEste] 1 AAS m= Aol EA
FE= 25
a8w HiFES B, AR, BU3iet AL 280 o, = ZELAIYI
0|
° 7hgols, AAAE E spray-dryAEL Bol 71&
A4 = Mzwsle Ao 9O Aol XA
kA4 gl vlwd Aty
==3 -
T A AR AZFH7HE AL A
T A e 1) 9 2) 3=F 3) A 4) NG 5) £=AE 6) FFHAETD
TN e ot AlFof ARSStAAE ofY Hrt,
1. AAAEAEST, o9F7, Fd7, A&7, A7, T7F & 2 1 ¢
o A, 4 5)
MFDS AMg7|& 2 =
(g/kg) 3. A
4, mEA2, AT
5. AAF
6. 1%, Z2u|1x%




@ === ZMZ (M)l Ofs U MAAXHE &6t HEXE §gt
& B W8
7. A%
8. FARIIFE(LF e IZ7IE TF AF T
EU AM871&(g/kg) |-
FDA GRAS QIFo% |1|dF
CFR &F/NO -
2y AZTH R = CODEX* EU** S iR ==
s o X x x o o
Sk FSANERANLS, T fdn
MFDS EFSA FDA FSCJ NHC
== N ECFA*
19 48183 @z | &) @) | @ | @D
(ADI, mg/kg ADI _ _ _ _ _
PEPeRT
bw/day) = 057]'
¥ FAO/WHO &5A&3471E HE7IY3
1%} EO|AH(7| e /HAE |~
AR -
QO % =3} 2~ (Monascus Yellow)
= =5 W8
3=y RIS B
o952y Monascus Yellow
o]tg _
INS NO -
CAS NO -
EA}4 -
BAF -
Ak -4
RILIPN e ZAHR Xanthomonasins
2z W A A0 A, Holy], BEY T Ho|AEAS EIRA FF Eolgt
HAZE =
S HF(Monascus pilosus = Monascus purpureus)? H|%¥ES AZX,
39 gt o3 GANH] e EE FE5t F36te] doji MAEA JER
° UA1S (xanthomonasins) & FAECE 3= A(Thr, M7z, ZAHE
52 {5t FAA, A 2 8A 5 HAHE & UD)
=4 Sgae FUS 2710 2 BAL U e AT AZE eky
FEE 25
7F2AA L= £, ogrE, Z23dI o &3, A= E§
(*HE) pH PH 3~80ll 4% A9] Mzmst dor|x) ow oby
178 _ =12 E3AE S8 2HXS Y



T= =5 W&
Ak -
=iy -
A FA AR AEFH7HE A A
T A e 1) A9 2) 3=F 3) A 4) ERINE 5) £=AE 6) FFHE7D
R ofge] A ALgaloirle ok itk
1 HANEASE, ollE, BAF A4F AxR, BF 5 L 1 we
7HE(ET, A9 3)
2. O
MFDS AR7|% "
(e/ke) 3. A
e 4. DFANR, AnF
5. AAF
6. 1%, v
QP4 T AR
EU AM71%(g/kg) |-
FDA GRAS ¢IFoi% v
CFR #£%/NO -
2y AZH R = CODEX* EU*#* o= S Z==
A o x x x o o
AERE [ amazwasas, ¢ geaw
o MFDS R EFSA FDA FSCJ NHC
19 AHe8 @z | IECFA Tr) @) | @» | &
(ADL mg/kg ADI ADI _ _ _ _
PEpeR] AR E
bW/day) EXOE7]' EXOE7]-
“ FAO/WHO SSAEH71E A2719¢5)
S| AN /A | -
7} -
Agwe |-
Al FAY S Y AEHZEYE 179
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@ =ZE9AMB(MA)0| of5) U HALKIS HE3 NBHE

rol
olor

T2 =5 &
=1 =4
F=8 Gold Leaf
o] Pigment metal 3; Aurum
INS NO 175
CAS NO 7440-57-5
274 -
Qi B -
R 34
FHAE Gold
T2 A4 |39 33 g REPe o W U
3¢ L g wor e A
_‘_E?Aal —
o 2z
3= G, Adbel99] Atolls &8
7HA 4 pH frd 9 FAOA Hd
(ui2h) R -
=y -
A SR | ABEAER B4 A
A A FE (D) A D) BF 3) Y ) AN 5) 2EAF 6) FFUED
= =1 ~ <
MFDS AF87]% ?tlf%"}z: Ao o] ARgstofoF Jit,
WE Aeam@ 29 e 9w a6 o
+ Other confectionery including breath freshening microsweets (05.2)
— only external coating of confectionery. quantum satis
+ Decorations, coatings and fillings, except fruit—based fillings covered
oFAA by category (05.4)
EU AMg7)1& — only decoration of chocolates . quantum satis
(g/ke) + Spirit drinks as defined in Regulation (EC) No (14.2.6)

— only liqueurs : quantum satis

[#%3: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]

FDA GRAS ¢1Zo®2

oje

fE4

olN

CF

FH/NO




T2 = U8
I A EHAE = CODEX* EU** n= a9 =
S O O O X O X
ks FSANEFAL, 49T
MFDS EFSA FDA FSCJ NHC
12T || @ | P | gw) | @ | @ | @
(ADL mg/kg _ ADI ADI _ _ _
43ert | Anes
bw/day)
* FAO/WHO W5AEH712 2879193
ske) 23 ] J Sl7]13 =i o Aw-out
S| /A g HJrHo= g =l 2] o 7‘07}71_} ?171_}94 a3l HEE7| ﬂ:"ﬂ —‘lfdwrlg)
71t T AR HIAUSS 3l a3kt THEs 2 T 7FeAol =

A9

=0T O S0 @

= DN

® Hl 1z 12




@ === ZMZ (M)l Ofs U MAAXHE &6t HEXE §gt
= AHA
B ez ua
Q 2] 8A1A=A |35 (Food Green No.3)
&2 25 kS
3= A G A=A 3 S
FEY Food Green No.3
o)y Fast green FCF, CI food green 3
INS NO 143
CAS NO 2353—43-9
B4 Cs7H34010N2S3Nay
A 808.88
RN 4=
QlHRAFS} 3—[N—-oE-N—-[4—[[4-[N-od-N-(3-AH Zd|o| ExZ)o}u]=]H <]
FHAE (4-3|EEA-2-Ax Yol Egd)HEd ]2 5-AIZ2 Ay d g Y2
g AL ZA I UES
Tz 9 A4 FEFHE 71 A=A 9] o] = BUE A WA ¢S
3—[N—-2-N-[4—-[[4-[N-E-N-(3—Hzyo| EHlA)o}u| || ]
A9 (4-3|EEA-2-AHxYo|Exd)qEd]-2 5-AIZ2 AU =l g =Y 2
HE AL ZA|VERS FAARCE 3
= 3letA LREAOZ Kol HAM 159} ZHo] triophenylmethane] tarA4-2]
o Uz
FEE 22
2YA, €3 Z2IAIYZo| IlHL == 21T 24.9g/
|3l= 100ml, 50% ofgtE S8Ho 6.8g/100ml, 95% olerE F8&Hof 0.4/
2R 100ml &3Et}, Ether, fXol= &
(ungh pH AMd o, g B
oA QHy
==4 -
T SAAR AFH7HE AL A
T A FE 1) A9 2) &FF 3) A4 4) FAJANE 5) =AY 6) ARTHF 1) AHH
ALY A=A 3T = offjo] A)Eof Fele] ARgstojoRditt gk ThE A8
it B do= 11, 2, 6)9 3ol wat ARgStct,
oFAA AL A=A 35 9] AMGRFS
MFDS AM&71 | 1. Ak @ 0.1g/kg ©|st
(g/kg) 2. YR © 0.4g/kg °lst
3. W%, §F : 0.1g/kg °lst
4, 237 | 0.6g/kg oI5t
5. 7I8H @ 0.4g/kg ©|st
182 _ =4l EAAEHAHASY



= By -8
6. 2AIRAF, oFaAlA] 1 0.1g/kg °ls}
7. I Q&8, B2 E, 7SR ¢ 0.1g/kg ©|3HTigl 3] Aste] &8t
AFEol Slolx= BAT Ao RA)
8. FARXAF LFYol(SHH)7HE 2 ARZRSENRH ¢ 0.1g/kg o8t
9. ddF(Ee 4 71 E= EAAYT AFol T o, dRA=
A} : 0.3g/kg olst
10, FFEE, oFF, 25, 43S JA7HA g2 ZFA9) ¢ 0.1g/kg o8t
11, I77RE, & 78 478, #8a7H# © 0.1g/kg olst
12. AR7VSAEEA AT EE Aol W), WEF 10.6g/kg ol
(e AgFE F 5% 7120 AB)
13, ofo]A= R, ofo]Aa Y AR 1 0.1g/kg ©|3}
EU AH8712(g/ke) |-
FDA GRAS Q150 % |v|dZF
CFR £8/NO |37} / 21 CFR 74.203
27by Az b = CODEX* EU*# "= Qe ol
s o o x o o X
AR sanErasies, - sew
1Y Ax3e= MFDS JECFA* EFSA FDA FSCJ NHC
R e @) (%) @D | @y | @D
(ADL, meg/ke 0-25 0-25 - - - -
bw/day) * FAO/WHO #54EH7HE A2719193]
SOl A (7]eh)/ R A | -
7\ep
AH89) -

Q A 8AAL=MA #35 dFo)FEdo]F(Food Green No.3 Aluminium Lake)

72

H=
AT

.

&

AR A35 F2olFd ol

Food Green No.3 Aluminium Lake

Fast green FCF aluminium lake

FEHA) HAT BA2A WA G

A2 EHY $80] YLLYS WAL, olo] AMAENAIEE T2

N7 F ofat, Az, Eastel Pold A

=0T O 50 @

= DN

® Hl 1z 12




al

@ ===} zHHZ (M) Of5 L MAAKHE EE26t HEXE 3
T8 25 Bk
.}%Aé _
8w g
L3 = E3 571800 SR govt TR FeZE] 2AqA A AS] &3
==k pH -
(uH g FokAA -
=g -
T AR AEH7E A A
T A FE 1) A9 2) g=F 3) AAF 4) ERIAY 5) «=AE 6) AT 7) AFH
MFDS AF2712 |, i
+87] Z 1 A8AAEA A3E p, 182-183)
(g/kg)
EU AM71&(g/kg) |-
FDA GRAS QIFoH (n|elZ
ok A CFR ¥7/NO |-
2y AZH R 3=t CODEX* EU** o2 CIRCE =
X—]?‘ﬂ:@]— O O X O O X
A § _ _
1es CIANERANL, T fUAT
MFDS EFSA FDA FSCJ NHC
215 - ECFA*
19 4883 @z | Y ) @3 | @ | @
(ADI, mg/kg _ ADI _ _ _ _
A8
bW/day) = 057]'
* FAO/WHO $541E347HE AE7FY3]
SolH7Ih)/ At g |-
7]e}

A8

Q A gMAAA A 235 (Food Red No.2)

78 25 W
= AS A A28
-RoAe Food Red No.2
o)y Amaranth; CI Food Red 9, Naphtol Rot S
INS NO 123
CAS NO 915-67-3
Aty
EA}A] CooH11010N2SsNas
A 604.5
Ay Hzr-gFH 2
248 2-s|= S Aol it g3 4, 6- SRl AEHI = B
2 WA |R2~grETe guo) B BUEA WAL gl
184 _ =41 FAAEHAHASY




& =5 &
4—opu|le—1-UZEANEHELS Tolxd}stal 3-3|E8A| -2, T-UZEHHLE
39 At AEY TRAIZL F, G4k BAIStY] dojX= ALEA 2-3|EFA]
ofrUZEHH-3,4,6—EHEMIUEES FAHARSE 7
EX _
T ZHA
P 5o st FEA-els &lEHU IRl &3H7] o"H A
o= &8
7H A
() o -
=N oy
=3 -
A SR AEF7HE A A
S A e 1) A9 2) TF 3) A4 4) ERAANY 5) «=AF 6) A=g=F 7) AT
A GALAMA 2T = of o] Ao Fhsto] ARgStojoRgitt ot oE 41§
Aot HEe do= 11 2. 6)9 Al whah ARggit}, A8 AH A 235 9
}\]‘—g— O—
1. ZAHEtate] g, #9474 @ 0.3g/kg ©lst
2. B : 0.3g/kg °l3t
3. &AIA|F 1 0.05g/kg ©l3t
4, S=Ho]A 1 0.3g/kg olsHTHEL, 3]Aste] S-8sl=AEd olAe FAT
0 FA)
MFDS AM87]% 5. FARZAF LFYol (A7 ‘3-!_ ARZFEEoNER ¢ 0.5g/kg ©lst
AZF(PAA &3 : 0.03g/kg ©lst
e/l L AAR(LE U JladE X AR AR B e wEAs Ale)
: 0.5g/kg °Jst
8. FHREF, &5, &3, FHE WA/IsHA g2 FF AL ¢ 0.1g/kg st
A 9. 48439 : 0.5g/kg °la}
10. S4AMFHAEF ¢ 0.3g/kg °I3t
11, F77H%&, A27HE, 977F% | 0.3g/kg °lst
12, 718t 47, 7IRE, 87HsE 10.5g/kg oISt
13. A7 SAEBAY A9 ®= Heol F), WeF :0.3g/kg °lst
(M0 AHEFE T 5F 7IeeE A8
+ Fish foe (09.3): 0.03 g/kg
— except Sturgeons' eggs (Caviar) (Period of application: until 31
July 2014)
BU Abe7lE — except Sturgeons' eggs (Caviar) (Period of application: from 1
August 2014)
(g/kg)

+ Spirit drinks as defined in Regulation (EC) No 110/2008 (14.2.6):
0.03 g/kg
— except. spirit drinks as defined in Article 5(1) and sales

denominations listed in Annex II, paragraphs 1-14 of

AT AFAGZH2E

Olo‘l

185

=0T O 50 @

= DN

® Hl 1z 12




@ =EE=Eot Mz (MA)o| Ofs U MALXHE EEFH HEXE 51
& =5 W8
Regulation (EC) No 110/2008 and spirits (preceded by the
name of the fruit) obtained by maceration and distillation,
Geist (with the name of the fruit or the raw material used),
London Gin, Sambuca, Maraschino, Marrasquino or Maraskino
and Mistra
—————————————————————————————————————————— e e
[zt11: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS I5oj# |u]QlZ
CFR ¥%//NO -
2y AZH = CODEX* EU** Hl= g =
s o o o X o o
1ed CEANETASLE,  fEen
19 A z5es MFDS JECFA* EFSA FDA FSCJ NHC
(DI o (@) &3) @) | @ | &I
. mg/kg 0.15 0-0.5 0.15 - - -
bw/day) * FAO/WHO SE4EH71E 4871993
et S|/ RAE | mIFHE FEOA] Were) o fE A ofFe) o)A AHg FAY
AR -

Q AgAMAAM A25 GFu)FEH o)A(Food Red No.2 Aluminium Lake)

T =5 ik
=1 Al 2AA A28 dFu|EHola
FE8 Food Red No,2 Aluminium Lake
o|rg Amaranth aluminium lake
INS NO -
CAS NO -
2A}] -
2R -
LIRS AR} 224
Fa -
T2 9 44 RS W A0 g BREA WAL 98
4o q2nlEde] +gol] AT WAL olo] AEMLHN A25F
AN F ojz), Az, Bl dolxl A
iy 584 Hast g7 AT YL o] B2 B uiwd| Hat t=1
o PlYAYSE HAET} Ac)
e =z
186 _ A=A EAY S8 2 E A3



72 EF e
|3f= 0 {718 Seli=ERA] o, R4l AdZdE] 2704 A4S &)
Er pH -
() A -
- -
A FA AR AEFH7He A A
B I R | 1) A9 2) B 9 44 1) IR 5) SENF 6) ARUF 1) A
MIDS A7IE oy 5 gaana A2s o, 185)
(g/kg)
EU AHg71E(g/kg) |-
FDA GRAS ¢lZoj® |njelZ=
e CFR $%/NO |-
27y AZHA R = CODEX* EU** o) gqu z==2
SEE T ey e . K ©
CEAAERANLE, ¢ fAdw
bw/day) * FAO/WHO W5AEH7H2 279193
SOlAHFIEN /g | -
7\t

A9

SERPEP

A 3% (Food Red No.3)

T = &
=2 Al G AN A 3T
F= Food Red No.3
oy Erythrosine, CI food red 14, FD AND C RED No, 3
INS NO 127
CAS NO 16423—-68—0
B4 CooHeOs514NagH,0O
HA=F 897.91
B "—HL: A-ZA
T 24,5, T-EHEHR L EER YA JUEFTI=

A9 guo] B BTRA WA ¢S

OP”llv: 5—HEA -2~ “ﬂ%t’“ A&ALE dHotzxsstal 6-3|=FA-2-1=

SASANY AZY WA F, GHRT ATl ol ROEA 6-
SR 512 TN o184 AZADLE] 2 L TEAE I EEE
FHEoz 3

=0T O 50 @

= DN

® Hl 1z 12




@ =EE=Eot Mz (MA)o| Ofs U MALXHE EEFH HEXE 51
& =5 W8
ygidol £ou8E & A9 Ao £ YgAdo] JeBRE X7
4 o]l & 4 QL. WHAL otnE Esof st AEole FEHE. Ab
- ekstE R AHYAIE| AR ol Bt §l
FEE 25
s Aol &3lEA goy SN, €L, Bole A4 oF 8g/100ml,
° FFL = oF 2g/100ml &3}
7 _';g,/ﬂ
]‘3_ ° pH pH 6.5~10 (1—100)
(R3h)
A Qg
==3 -
5 SAF AZH7HE AL A
T 1A = 1) A9 2) 37F 3) A 4) FRJINE 5) £=AE 6) ARTF 1) AW
A LML MA3T = ofje] AFo| Fste] ARgStojoRsitt oy, ThHE A&
Aot Hgsh dol= 1L 2. 6)oqtAo] met ARgslith A §AAHAA35 9
AEFE
1. 3}, AMHF ¢ 0.3g/kg ©lst
2. 974 : 0.05g/kg °|st
3. Wi} 1 0.15g/kg ©ols}
MFDS AH871% |4, %R, 97, W57 © 0.3g/kg ol3t
(g/kg) 5. 7]} ZIAPHEE, 2EFRF ¢ 0.3g/kg ©l3}
6. 7Iebd, 7I1ebd%, 71Ek © 0.3g/kg ©ls}
7. 2A1A5 © 0.03g/kg °lst
8. ol&AA]A] 1 0.3g/kg ©lst
—————————————————————————————————————————— e
(A FEoF 34 28] AH|A:
rAA https://various.foodsafetykorea.go kr/fsd/#/ &%)
+ Canned or bottled fruit and vegetables (04.2.3)
— only cocktail cherries and candied cherries: 0.2 g/kg
EU AL871& — only bigareaux cherries in syrup and in cocktails: 0.15 g/kg
(g/kg) [212: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS QIFoI% v]1S
CFR #£%/NO MAA7ME / 21 CFR 74.303
Z7hE AZTHIE = CODEX* EU** D B Ex
als o o o o o o
ARRE [ aazwasids, 99w
19 3358z MFDS JECFA* EFSA FDA FSCJ NHC
:DI k (@) (#3) @) | @y | @I
(ADL, mg/kg 0-0.1 0-0.1 0.1 - - -
bw/day) * FAO/WHO EAIEH7HE HEZU3
188 _ St Al A S Y AEHZ ST



= 25 W&
ojlo]5ofA =l AN, 7] 59 A& EEEH, FiA Hdo] U2,
SOl B Aa|ZYolE 93 (Assembly Bill 418)2 E3 allg A9 9FL FAT
7)€} o Aolm, o] Heto] BatE AL 2025 19EE AYA AR, o, &%,
$%, 2o Y9t FA D Yy
A S -

Q A &AM LA A405(Food Red No.40 Allura Red)

T = ik
=1 ASA LA A40%
FEY Food Red No,40 Allura Red
o)y Allura red, CI food red 17, FD and C Red No. 40
INS NO 129
CAS NO 25956—17-6
EA}A] C18H1408N9SsNag
HEA=F 496.43
SIF AR A =4
TR 6—3| EZA|-5[(2—HIEA|-5-mE —4—HEZdd)ofx | -2-UZ AL ELO|UEF
T2 2 A4 Ao B T G7Yol2A WAL GlS
4ot —5—m| EA| - 2-HEHASHARE Totx3skal 63| EFA-2-Z
o) 2wl ASE BSARD F, dAstL FAsY dojRle A=A 6-
S| EEA-5[(2-HIEA-5-mE-4—d xud) otz | -2- Uz HELIUEES
TR T
=4 _
T 25
P Glycerine, propylene glycolo] 2kt £3% 1 alcoholof= & {35 X]
don fAol= M GHA et
s pH A el B
Che) =] oHg
Lz _
3 SA R AE87H A A
A A FE 1) A9 2) 3 3) A4 4) EANY b5) =AY 6) A=A 7) A
bR Al G AMA408 = ofefjo] AFol| FHste] ARgstolof Fith oiwh, ohE
MFDS AME7IE A8t HEE wol= 11 2. 6)9 4 ot ARgEitt
(g/kg) A A Z WA 4050 AN
1 =, AYF, 344 0.3g/kg °lst

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

al HOIA =

rol
olor

= ==

7

2. ¥ 1 0.15g/kg °lst
3. W%, 9F ! 0.3g/kg °Js}

4, 718t ZAPHEE, 2EF | 0.3g/kg oI5t

5. 715 ¢ 0.3g/kg o3t
—————————————————————————————————————————— ols1 g
(A EEoF TA 2l Au)x:

https://various. foodsafetykorea, go. kr/fsd/#/ %)

EU AMg71&
(g/kg)

+ Dried fruit and vegetables (04.2.1)

— only preserves of red fruit: 0.2 g/kg

« Fruit and vegetables in vinegar, oil, or brine (04.2.2)

— only preserves of red fruit: 0.2 g/kg

+ Canned or bottled fruit and vegetables (04.2.3)

— only preserves of red fruit: 0.2 g/kg

+ Fruit and vegetable preparations excluding compote (04.2.4.1)

— only preserves of red fruit: 0.2 g/kg
—————————————————————————————————————————— o)}y ek
REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]

[(ZFa:

FDA GRAS Q2%

o) el

olN

CFR %57/NO

L=
SRS

ai)

712 / 21 CFR 74.340

27hE AEHE
SR e

CODEX* EU** uj=
o o o o o o

CIAANEFANLI, F wEAE

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

MFDS
. JECFA*

&#=) (Gink))

0-0.7 0-0.7 7.0

* FAO/WHO 54E37H AE7H94d

EFSA FDA

®=)

7\ek

S0l A7 /52§

A
m

80@ 24 Amaranth(FAA|23)E tjA|
2 92)

o] AdolA gl St 2A7F A71=

0] o
PU =]

AR

Q A 8AMAAM A405 EFrEde]l=(Food Red No.40 Aluminium Lake)

72 28 W
= A GALAN A408 GRu|EH ol
F=8 Food Red No,40 Aluminium Lake
ARFALR} o]y Allura red AC aluminium lake
INS NO -
CAS NO -
190 _ A ZAd S8 2 HXSd



T& =25 W8
2244 -
B
B =2
8 -
Tx WY (SN nAR 2Ees A g
o d2uEgY £gd] ATS WAL, oo AFHLANR40EE
2 FHAZ & o, Az, Baste] dojdl A
.‘_E_/Ral
4= BB L]
23 -
ek pH -
(uf3h) =N -
==4 -
T A AR AFH7HE AL A
T A FE 1) 49 2) 3=F 3) A 4) ERJINE 5) £=AE 6) ARTF 1) AHH
A LA AA40E L F o5 o] T+ ot AFo dtto] ARgslo{of gitt
ook, o2 Al gAAel Wes wol: 11 2. 6)9 A wat AR
A gAAHAL0E LT EH 0|29 AT AFMLHAA0TEA
1 &, W7, 97 @ 0.3g/kg st
2. W3} : 0.15g/kg ©]3
MFDS AM871% . B3 o 0.15g/kg °lst ]
(e/ks) 3. W%, "F : 0.3g/kg ©J3}
B8 4, 7]t FROPFEE, 2ZAR © 0.3g/kg oI5}
5. 71ekd © 0.3g/kg °lst
__________________________________________ o|sHlF
T (AERoF B 2l AujA:
https://various.foodsafetykorea,go.kr/fsd/#/ %)
EU AH87]1&(g/kg) |-
FDA GRAS QIFo |njol3
CFR &F/NO -
270y AERsE 3= CODEX* EU** o= a8 =
X—lfﬂ:é‘c_’]‘ O O O O O (@]
Sk CEANERASLE, T faew
19 A=58F MFDS JECFA* EFSA FDA FSCJ NHC
3 (o] o CAR-A =
(ADL me/ke (J_Ef) ~ (v_%) ( l_?lf) (,J__._) (-o—_i‘)
bw/day) * FAO/WHO BEAEH7IE A2719)93)
Eo| AR 71EY /F2HE | -
7)e}
A-gH9) -

=0T O 50 @

= DN
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@ =HEZSAAMZ(MA)9| 03]

al

FOIAX

—_

rol
olor

=

Q A8 4AA #1023 (Food Red No.102)

T =5 -
=1 Al &AM A102%
F= Food Red No,102
o] New coccine; Ponceau 4R, Cochineal Red A, C.I. Food Red 7
INS NO 124
CAS NO 2611-82—7
B4 CooH11N3Naz010S3 - 11%H20
A 631.51
- A 2ok
48 T-3| = A -8-(4- AT Eolx) -1, 3- LT RAL YEAMNIES 1453
Fx 0 A | FH~grale) Qo) EL BuA WAV 918
4-ofulie— | -UTSAHENS Tolrasn 7-3|=8A- 13- EAn 4
4o 23 AZY WA T AT AAEl] DR AeRA T-3=EA)
—8—(4-AdExUzgolx)-1 3-UYZEAHEMUEE 1453ES TR
o=z 3
E4 _
F4= a2
gol=
71524 pH e =jkd
(H) Ay |-
- -
A SR |ABEE 54 5
T IA T | Y 2) FF I A 4) AN 5) «=AE 6) A2ATF 1) YW
AL MA 1028 = oFf e AFel Feke] ARGSlojop Fit ok, HE
Aguse} W8 wols 11 2. 6)9) Aol wet ATt AguaHa
1025 AREF2
L B (o] 2 1 0.2g/kg oIt
MFDS AF87]2 2. 974 1 0.3g/kg 01‘3}
(e/k) 3. 9% : 0.05g/kg olET
oA 4, WFR 1 0.5g/kg ols}
5. 7|8 F3o7kgE 1 0.3g/kg ols}
------------------------------------------ olahye
(A1 Z 2o} B £ Al A:
https://various.foodsafetykorea.go kr/fsd/#/ &%)
+ Flavoured fermented milk products including heat—treated products
EU AF871& (01.4): 0.005 g/kg
(g/kg) + Other creams (01.6.3)
— Only flavoured creams: 0,005 g/kg
192 _ =41 EA Y S 2 H IS



T& =5 W&
+ Fruit and vegetable preparations excluding compote (04.2.4.1)
— Only mostarda di frutta: 0.02 g/kg

+ Other confectionery including breath freshening microsweets (05.2)

— except candied fruit and vegetables; traditional sugar coated nut—
or cocoa—based confectionery of almond shape or host
shape, typically longer than 2 cm and typically consumed at
celebratory occasions, i.e. weddings, communion, etc.: 0,02 g/kg

—————————————————————————————————————————— o]} ek

[#k21: REGULATION(EC) No 1333/2008 OF THE EUROPEAN

PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on

food additives]

FDA GRAS QIS5 | mjel
CFR &#/NO -

ofN

AT P = CODEX EU” = q ==
# }Xﬂ; e O O O x O O
1722 FEANETANLE, Ry
19 M8 N{FDS JECFA* EOFSA FDA IZ'SCJ IiHC
(ADL mg/ke @) (#¥) @R | @B | EFD)
’ 0-0.7 0-4.0 0.7 - - -
bw/day) * FAO/WHO WEAEH7HE 28719199
oo g | FET URAECl S A R olxaiRd YAt ke ARSI Farg
e I s e

S -

Q 284 #1353 (Food Blue No.1)

= =5 8
3= A SN AHA A5
=Y Food Blue No.1
o)y Brilliant blue FCF, CI food blue 2, FD and C BLUE No. 1
INS NO 133
CAS NO 3844—-45-9
EA}A] Cs7H3409N2SsNay
dir A 792.88
A AR
8~ [N—ol @~ N—[4~[[4~[N-o] 8~ N (3~A Eu|o| =4 &) o}] =3 2~
FHAE Aol Egd)dEd -2, 5-AIZ2 At o d 25l |g 2y e o & [l Al E A o)
EF
Tz 9 44 |FEUEE A F-AAe) o] B BuRA WAL 8
St A FAA S Y AKX 193

=0T O S0 @

= DN

® Hl 1z 12




@ =EZE=Ql MR (MA)0| 0|5 U HMAAKHE S8t NMEHE g
T= =5 W&
3—[N—-o€-N—-[4-[[4-[N-E-N-(3-Azyo]EMA)olu] = |F L ]|(2—
Aol AxzyolExd)dEd]|-2,5-AIZ2 At ol d 2l |& =Y e o & [l Al E4bo|
HESS FHRoR B
Sgoe 240l alH AMs Wrol YAEE Aol Aot waA
=4 AEo] £8F Ul B&AL Wol T e AE ool ofn AE
S AFgo] 75
FeE S
P SYANE, €3, Z2IAIYZ| §aE Eoll= 21ToA 18.7g/100ml
° 43
ik pH WA, e o
(hEh
aeraA Qg
==4 -
A FA AR AEFH7HE A A
T A = 1) A9 2) 3=F 3) A 4) EIANA 5) «=AF 6) ARTF 7)
AguERHAIBE ofdl] AEo] Talol ALgBioior Ty, Tk, ThE 44
Mol W ol 11 2, 6)9) 3] Hak g
AgU2RAA 150} AEFE
1. Z&  0.2g/kg ©lst
1o 2. Y7, =97 : 0.3g/kg °lst
MFDS ARE7]& L - =
4, 5 1 0.2g/kg °lst
5. 95 © 0.15g/kg °|s}
—————————————————————————————————————————— SR
(&0l TA 2ekel MulA:
ohHA https://various.foodsafetykorea,go.kr/fsd/#/ %)
1o
+ Dried fruit and vegetables (04.2.1)
— only preserves of red fruit: 0.2 g/kg
« Fruit and vegetables in vinegar, oil, or brine (04.2.2)
— only preserves of red fruit: 0.2 g/kg
+ Canned or bottled fruit and vegetables (04.2.3)
— onl f red fruit : 0.2 g/k
BU Ape] 2 only preserves of red frui .2 g/kg
(e/ke) — only processed mushy and garden peas (canned): 0.02 g/kg
858 « Fruit and vegetable preparations excluding compote (04.2.4.1)
— only preserves of red fruit: 0.2 g/kg
—————————————————————————————————————————— olahyet
[#11: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
194 _ S A A S AEHKSY



T& =5 W&
FDA GRAS QI5o% |H1ZE
CFR £8%/NO  |M4%H7M2 / 21 CFR 74.101
2y AlZH R = CODEX* EU** u)3 g8 3=
A A} > - — ° ° °
e * FIANEFANLI,  fddR
19 A58 MFDS o EFSA FDA FSCJ NHC
N i @=) | A &%) @3 | @® | &3
( DI, mg/ kg 6 0—6 6 _ _ _
bw/day) * FAO/WHO $54837H8 1E719143)
SOl AR /A e ojglotol oA BFHrhhyperactive)& 22 =+ o] HHAE AY3=F
g | T | Amsa g

A9

O Hgaz

Al A1s ¢Fu|Fde]3(Food Blue No.1 Aluminium Lake)

= =5 W8
22 AguaRH A1S dRuEola
o529 Food Blue No.1 Aluminium Lake
o] Brilliant blue FCF aluminium lake
INS NO -
CAS NO -
24 -
UuEALR} Bk _
A 24
FHAE -
20 | BN v BEEA ST 98
o URUEAS Sgoe] PUAS WAL, olo] AALAAITE 2
° AR % ofah, Az, Balste] ol A
E/Kg _
zg% 3z
L= -
EEp o -
(R3h) ol A _
=t -
A Sl | ABEAE 54 54
QrAA
4 31X & 1) A9 2) 37 3) A 4) FAXE 5) £=AE 6) ARTF 7) AW
A A S Y AHZEY 195

=0T O 50 @

= DN
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@ === ZMZ (M)l Ofs U MAAXHE &6t HEXE §gt
& B W8
AL YA S EF g o]T= ool AlFof Fste] ARgstooF gt
ook, & ’3}%"—‘15\—9} Hes mols 11 2. 6)9 Ao wat AR
AL AA L S AT FE 0] A9 AR ASAAZNA 1SR A
1. 22 1 0.2g/kg ols}
2. W7, F9) 0.3g/kg ©]3
MFDS 412712 = 3 'g/ g ols}
(e/ke) 3. W} 1 0.15g/kg ©ols}
B8 4, WR 1 0.2g/kg ola}
5. §%F : 0.15g/kg ©ls}
_________________________________________ o|shaEF
(R} 3R Lokl A
https://various. foodsafetykorea, go. kr/fsd/#/ =)
EU AH71&(g/kg) |-
FDA GRAS QIFo% |ujel3
CFR &&/NO -
27p AZAE ki) CODEX" EU” o= U ==
- O O O O O x
o= *IAANETAAYE, T FHAT
19 M8 MFDS JECFA* EOFSA FDA FSCJ NHC
} o) n. -
(ADI, mg/ke (@ﬂ_ﬁ : (-rr_?%i) (n]_:‘f) (é_L) (—é—_ﬂ_f)
bw/day) * FAO/WHO REAIZH7IE AR719] Y3
SolARH7IED /At | -
71t
e
A1 2 A H A A23(Food Blue No.2)
+&2 25 W&
729 A gRaAAA2E
= Food Blue No.2
o)y Indigo carmine; Indigotine, CI food blue 1, Fd and C Blue No, 2
INS NO 132
CAS NO 860—22-0
AEALE} EA4 C16HsOsNoSaNay
Bz} 466,37
Ay IR
T2 3,3 -H&a— 2,2 -HlEd-5,5 - AT HER
FE WAL |PRZAS) do] EE BUA WAL §l2
A9 3,3'-f24a- 2, 2-H]=ETdl-5,5' -gAEZAO|UERS FAHAESZE 3
196 _ =41 EAY S8 AHASY



= =5 W&
. AN 25 FEAo| st EQHASIERE T E A8 wigste AR
EX
° StAY gFulE Fo|aFLE ARESHE Ao] Fo
FE= EAZ R
P =AY Z2FAZ2E(Propylene glycol)oll &=y ¢ &= Fn|F
Xe)
° SHET 7Bl =R it Bl 2104l 1,1g/100m] &3]
7H5AA pH -
(g
oA A S S
=t -
TA SAH AEH7HE SA A
TH IA = 1) A9 2) &5 3) A4 4) EAJANE 5) A9 6) ARTHF 1) AHHY
A LAY WA 2T = o] A& dsle] ARg-stojof stch thut, o2 2g-
Aol Was gol= 10, 2. 6)9 Aol met AR
AL AY A28 0] AHETFS
1. & 1 0.2g/kg °©lsk
2. A&, =972 : 0.3g/kg °lst
3. W3} : 0.15g/kg ©|3s}
4, W7 1 0.2g/kg ©lst
5. ©& : 0.15g/kg ©|3}
6. 7|E}t ZIAOIFE, 2FHF | 0.45g/kg o3t
7. 71€Fd, 71EMdE @ 0.3g/kg oI5}
8. &AJAF : 0.1g/kg °l3t
MFDS AME71% |9, o]84A]A] : 0.3g/kg ©]3}
FHA (g/kg) 10. 3 A28, 7|E2E  0.1g/kg olsHTH, 3Aste S83st= AEl

AoNAE FAZ Ao RA)

11, A E2AF{ Yol (er)7HaE E ARZRSEolERt @ 0.3g/kg o8t

12, AAF(EE ¥ M4 B BFAS ARl g ovh dRAE=
Al9l) 1 0.3g/kg °ls}

13, FR(E=F, oF, &5, F3E 7A@ A5 Al9)) ¢ 0.3g/kg ol

14, IF7F8% 1 0.2g/kg ©l3t

15, BFF7F8& © 0.3g/kg ©lst

16. 71E7H8&, RER7H8E  0.45g/kg ©lst

17. AZ71sHNEFAY A9 == Yo a3, HA&F :0.3g/kg ©lst
(Mo AMgHFE F T 7IE0E HE)

18, ofo]Aa YR, ofo]AaYYART 1 0,15g/kg ©|d}t

EU AM871&(g/ke)

FDA GRAS QIFoH [u|olz
CFR £%/NO MAA7HE / 21 CFR 74,102

=0T O 50 @

= DN

® Hl 1z 12




@ =ZZE=Qt AMF (M)l o A MAULME 285 HEXE 3ig
T =5 -
27y AZHIE = CODEX* EU*# o= BE ==
S O (¢] (¢] (¢] (¢] O
A " 1 e _
ks FEAAETANEE, T f99R
19 A58 MFDS JECFA* EFSA FDA FSCJ NHC
(ADL mag/k &) Sin:)) (@=) (O ()
» TE/RE 0-5.0 0-5.0 5 — — -
bw/day) * FAO/WHO FE4EH71E 279l
SoIAR(7Ieh)/RAE | nEY, TE, 9F I, a5 Aol vehd & g
7]E
A -

22 AJA A25 UFu|Fd o)F(Food Blue No.2 Aluminium Lake)

T2 = U8
= Al GARTA A28 dFulEdela
B Food Blue No.2 Aluminium Lake
o)y Indigocarmine aluminium lake
INS NO -
CAS NO -
A4 -
LAt A -
A A}
FHE -
T2 2 A4 AL W PN mAgt EEEA WA ¢l
B0l AFHEFY &0 LTS vHEA ] 711, ofo] AZMAPMA2TE T
ANZ & o3, Az, Easte] dojxl
=X _
8= 25
&al= =, 718l iR Fout At Aol AAs &l
ek pH -
ChaD) gany |-
==4 -
S FA R AFR7HE A A
A A FE 1) 789 2) ¥ 3) B4 4) FANE 5) «=AY 6) A2HF 7) A
MFDS AM271ZE |,
LA A 3 AL A2 p, 197)
el (g/keg)
EU AH871%(g/ke) |-
FDA GRAS 91%0j% | njol=
198 _ =X EA 2823




as 5 e
CFR £&/NO -
27y AZHIE = CODEX* EU** o= iR ==
AE 3} © ° o o o o
ik F AN EFANEE, F fAde
19 A=se MFDS & EFSA FDA FSCJ NHC
(ADL ma/in @z | A @®) | @B | @® | E&D
bw/day) * FAO/WHO B54EH7HE W71
Eo|r}eH(7 K2k | —
e} 1AFH(718) /72

A9

Q A8 A3A #4353 (Food Yellow No.4)

T = ik
=g Al GG A4T
FEY Food Yellow No, 4
ojy Tartrazine, CI food yellow 4, FD and C Yellow No, 5
INS NO 102
CAS NO 1934-21-0
A Ci6H9O9N4SoNas
EA=F 534.38
AN B
3—7I2RY 0| E-5-3]| EFA|-1-(4—HZY|o| EHY)-1H-F2t&—4-otx—4
ek e ~(AAAEDAGER
T2 2 A48 SH~TAY do] = REEA, WA fl
4ot WAL EALRS Tjopx3lsal, 5-3|EEA|-1-(4-AxHd)-3-1zE
B0l 7t2d4tn AEY BRAIZ -, GAsta BAIStY dojR= A2RA 3-
FFERY[O|E-5-3| EFA|-1-(4-AZYo|Ed|d)-1H-FetE-4-okx—4'-
(HALEZDHUEES FEEe= &
A 45 = BEA A 7Red BA 139 3 W T 294 dEe
54 7RI e Aao)7] wiZe] AEFFdel d8 AN o ot 54T
dzte, gHdol EAshs AZEolA AT dole f2
T 25
P 2AdNE &8liEY dEEole &8lE7] oFa 7gole &A=t
Eofl= 21°CollA 11.8g/100ml &3}
7hed pH APy, el ovg
(el <)
deraA oH8
==4 -

=0T O 50 @

= DN

® Hl 1z 12




@ EZ==Q FMZ(MA)o| ofs U MALIHE EESH HEHE 51
T= =5 W&
A FAAR AEFH7HE A A
A A = 1) A9 2) 3=F 3) A 4) EIANE 5) «=AE 6) ARTF 1) A
A SNG4 T = o9 AlFof Fsto] ARgstojoRditt, ol e A&
Aot H8e wo= 11 2. 6)9 Ao wet AR}
AlGAHLZUA45 0] ARG
1. Z& © 0.2g/kg ©lst
2. WYF, 3297 : 0.3g/kg ©]3
MFDS AM27]2 oy, F94 ‘g/ g |3t
(e/ke) 3. W} : 0.15g/kg ©lst
Bre 4, W3 : 0.2g/kg ol3t
5. % : 0.15g/kg ©ls}
—————————————————————————————————————————— o|5HAl ek
(AEEoF 2 Lakel Au|A:
https://various.foodsafetykorea, go.kr/fsd/#/ Z=Z)
+ Processed cheese (01.7.5)
— only flavoured processed cheese: 0.1 g/kg
+ Canned or bottled fruit and vegetables (04.2.3)
— only processed mushy and garden peas (canned): 0.1 g/kg
* Processed fish and fishery products including molluscs and
A
crustaceans (09.2)
— only fish paste and crustacean paste: 0.1 g/k
BU AL71% y fish p u p g/kg
(&/ke) — only precooked crustacean: 0.25 g/kg
858 — only smoked fish: 0.1 g/kg
+ Aromatised wines (14.2.7.1)
— only americano, bitter vino: 0.1 g/kg
—————————————————————————————————————————— o|s}H =k
[2t17: 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 -
2y AZH R = CODEX* EU*#* u= g ol
S, o o) o o) o) o)
HEws CEANERASLE, T fEew
19 AHses MFDS ECFA* EFSA FDA FSCJ NHC
o @3 | EC ®d) @D | @» | @D
(ADL, mg/kg 10 0-10 - - - -
bw/day) * FAO/WHO REAEA/FE 27923
o) 5 x PARRE)S L 3z] i 1 Qlo ZFAL A
E oA ) /A S FHAFEV) AN A 7HeEERE J-EiEl;L Jlom, 1 o= ZHAFA
7)€} 2, F=g7], FuvkS So] vehg 4 de?
AR 9 FRE, F7Y B gF I 2, FEE AU &2 FAF A9 5
200 _ Al Z4 S8 AEZT Y



Q 2843 A45 dS=n]FHo)A(Food Yellow No.4 Aluminium Lake)

= 25 W&
El=ar! AL A45 dRojFH o]
o2 Food Yellow No.4 Aluminium Lake
o] Tartrazine aluminium lake
INS NO -
CAS NO -
E214] -
SN B2 -
ARAF LIS
FAE -
Tz 9 A shA o] e BEA WAz ¢l
el A2ujEYHo g0 dATE HESAI7|IL, o]of A SMATMA4SE T3}
i AR T o Az, Baste] dojd A
E/Rg _
FE= 2=
P dolas E B3 f7]8ud] SR g, Ao oste] 484421 A
[e)
° 439) Mapy} GRulEgoR Bajstel 43
7HA A
) H -
G P
geraA -
== -
34 AR AEH7HE SA SA
A IA FE D A9 2) &7F 3) A 4) EIANE 5) £=AE 6) ARTF 7) AHH
AL ANAZAA 45 L2 gHo]TE= offjo] &]Fof dsle] ARESlooF Bt}
ook o2 AgMA a0l e ol I 2, 6)9 FAo| wat A&
AR 45 A Z ) FH o] F 9] AMEFHS A& MASHA4S 2 A
1. #&F o 0.2g/kg olst
2. A&, 3944 : 0.3g/kg °|3
MFDS Ah27]2 g5, 974 ‘g/ g °lst
(e/ke) 3. W3} : 0.15g/kg ©|3s}
i B8 4, WR : 0.2g/kg oI5t
5. G : 0.15g/kg ©ls}

__________________________________________ o]}y
(AF o 34 ekl Au|A:

https://various.foodsafetykorea, go. kr/fsd/#/ Z=x)

EU AM87|E(g/kg)

FDA GRAS QlZojx

o]l

olN

CFR £5/NO

=0T O 50 @
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@ =EEEQ IMB(MA)O| ofs Y MAAKE &E5H HEXHE g
T& =5 W&
27y AZHIE = CODEX* EU*# o= BE ==
AR o ? i o o o o
o * IAANEFALL, T gYAT
19 A=se= MFDS o EFSA FDA FSCJ NHC
(ADL. ek @z | TEOFA ) @3 | @® | &3
bw/day) * FAO/WHO 542478 HE7I9i 93]
Eo|ARRH7IED)/RAE | -
7t
A9 -

Q 2843 A)55(Food Yellow No.5)

T =5 U8
=1 A1 G A|5T
o952y Food Yellow No.5
o Sunset yellow FCF, CI food yellow 3; Orange Yellow S,
CI (1975) No. 15985
INS NO 110
CAS NO 2783-94-0
A Ci6H1007N2SoNay
EA=F 452,39
Ay 544
el 48 2- (3| =5 A -6- M Eujo| ELpmE )~ 1-obx-(4-MAYEMo| =S
2 9 44 |SAMe o] E RUTA WAL S
4—otule A EZ4RS Hopxststal, 6-3|=FA-2-UZEAEdE4 T AEH
A9l B A7) ¥, @Hlste] BAlstel RolRl Ao2A 2-(SlEEA -6 Umyo|=
Ve - 1ol -({-MANENOIERS FHRoR 3
) 439 Ao Zoit 9 459} IS 1) LT ofst eeleol
= s £ Holth, e 2AoAe FA 43¢ o] HZAE HA
° S} 9 4znch e Mg Uit de oE B2 e vashy
ek ol9ofl= kg #H
F8% 2az
P YA, Z2Zd SYE9 SaEHL gFZo &AH7] e ZEol=
S3=A] et Bolle 21Co)A 25.3g/100ml 43
74 pH AHg: 9P
e Aoy |
e -
bHY | A AR |AERAE 5A: 5
202 _ =AM S Y AEHAEY



T2 = -8
34 A FE (1) AY 2) FF 3) A 4) FANFE 5) =AY 6) A2PF 7)) BHHY
A G55 = of| 9] AFo] jFete] ARgStoiof it ok, HE A&
Aol Bes diofl= 10, 2. 6)9] Aol wah ARggtt
A L AZAA55. 0] ARG
L. 3 1 0.2g/kg ols}
MFDS AMg7]2 2. WOF, F94 © 0.3g/kg °lst _
3. Wy, W, "R ! 0.05g/kg °lst
(&/k) 4, WER © 0.4g/kg oI5
5. 7eh BIFEE, 2BAT 1 0.4g/kg ol
—————————————————————————————————————————— o5}y =k
(A EEoF T4 2Tl Au|A:
https://various.foodsafetykorea,go.kr/fsd/#/ Z=Z)
* Flavoured fermented milk products including heat—treated products
(01.4): 0.005 g/kg
+ Other creams (01.6.3)
— Only flavoured creams: 0,005 g/kg
« Fruit and vegetable preparations excluding compote (04.2.4.1)
— Only Fruta Mostarda: 0.035 g/kg
+ Other confectionery including breath freshening microsweets (05.2)
EU AM71& — except candied fruit and vegetables; traditional sugar coated
(g/kg) nut— or cocoa—based confectionery of almond shape or host
shape, typically longer than 2 cm and typically consumed at
celebratory occasions, i.e. weddings, communion, etc, 0.035
g/kg
__________________________________________ o|a} ek
[#31: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS Ql5ol% |H]l3
CFR £5%/NO MAH7HE/ 21 CFR 74,705
ZpE AZH R = CODEX* EU** e gB =z
o o o o o o
AR [ saaEmanes, o gen
Q] A= s]lQ MFDS EFSA FDA FSCJ NHC
l(in “jnz /l: @ JEOC_Ff @D | c | @ | @
bw/day) * FAO/WHO SEAEE/E AE7}9198]
= ol = FOHFL.  ARFROF = A EEAB Z o}
S| E) /A g ;7—}3235;1)—71 Hoinks, AREE 5 A SEAHANA FTEA0l
7]e}

AR

3L WA g

N
d
1
d
E
d
N

==
T4, 22, FR(H,
=

AT AL, 7EAtERE 5

=0T O S0 @

= DN

® Hl 1z 12




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

rol
olor

Q 2843 A55 dS=n|FH o]A(Food Yellow No.5 Aluminium Lake)

=& o 0.4g/kg ©lst

& 25 W8
3= A LAY A 55 dFujEYelR
ERERs Food Yellow No.5 Aluminium Lake
ojty Sunset yellow FCF aluminium lake
INS NO -
CAS NO -
A4 -
Bk —
SR i
A T2
T -
Tz 9 A SEA Y] mAIg EUEA WAL §lS
2o Ru|FEY g L E HHFAIF|IL, o]of A &MAZN A5 E
3 EHANZ F o3, Az, Baste] dojrl A
4 A 550 vjud uf & EAJo] £ -t H
AA W 715
FEE N8
L= &, f718u Sali=R] grovt ZHak gzl AAs] &3
7824 pH -
() Fokay ¥z
==4 -
5 SAE AFH7H=E A A
FA A = 1) Al 2) &=k 3) AA 4) BIANEG 5) £2XF 6) ARAEF 7) ATy
A LAAFAA ST AF | FH o] T offje] AF Fste] ARgslooF it
ok, o2 4840 HEs go= I 2. 6)° TR wet ARERiT
AL ASPAA 5T A Fu|FH o] 2] AMSEFS Al GAATYA| 5T R A
1. A : 0.2g/kg ©]3}
2. MYF, F9 0.3g/kg ©|3
MFDS AF27]% Y&, 94 : 0.3g/kg °lst »
3. Wk, “‘év, g& © 0.05g/kg ©Jsk
kA (g/ke) A
5.

7|ef AFOPEE, 2EFSF ¢ 0.4g/kg ©|3}
__________________________________________ NE%E:

(AERoF BH Latel Al

https://various.foodsafetykorea.go kr/fsd/#/ &%)

EU AM87]1&(g/kg)

FDA GRAS Q5o+

CFR &

5+/NO




T& =5 W&
27y AZHHE 3= CODEX* EU** o= SN Z
P @] O O (@] o O
AAEE FSANETAANE, P gAY
19 A58 MFDS o EFSA FDA FSCJ NHC
@z | TEOFA ) @3 | @® | &3
(ADI, mg/kg _ _ Z — _ _
bw/day) * FAO/WHO $54837H8 1E719143)
S0l A /5 S |-
7)e}
A9 -
A EANG S AHASY 205
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@ =HEZSAAMZ(MA)9| 03]

1| vie= 44

al

rol

—_

o1 A XY

ook

=

Q p-°¥-8'-7}ZE'Z( B-Apo-8'-Carotenal)

& =5 &
2 p-obE-8 stz el
=4 B—Apo—8—Carotenal
o)y C.I. FOOD ORANGE 6
INS NO 160e
CAS NO 1107-26-2
24 Cs0H400
AukALR}; wAF 416.65
Ay e A
Z8 -
T2 QA BN BES 20 Yk P ANe) 2Y B 2N B
Ael -
EX _
8= ERE
P OIAIE, ogrE, oHZ, WA, 2%3tgad= AFRo] &3E L, HFoH =
[¢]
° o ulF 43
ek
(o) o -
HH©
Aok 3
=3 136-140C
23 SAE | NEANE B4 54
slak A A} Slol Al E ST AE pAZe: P AR=R z7VF
%{_i’_/\]ﬁg’g‘- 1)_%02) 003)——-1_11134)‘_E]n5) oad"l‘l‘ﬁ@ﬁ 3
7) A
potE—8-FRE LS ofde] AlEo| AMgIIAL ok B,
L AAAFAST, AR HdR7, A7, 2R 7 5 2 1 de
7HEEY, 295)]
2. o4&
MFDS AH&71%E |3, #AY
pglk! (g/kg) 4, IFNR Ane
5. A7
6. 3%, Zn|n3Y
7. Az
+ Processed cheese (01.7.5)
EU AM71& — only flavoured processed cheese: 0.1 g/kg
(g/kg) * Fruit and vegetable preparations excluding compote
— Only seaweed based fish roe analogues: 0.1 g/kg
206 _ StAlZAE Y AEHZTY



T2 = -8

* Processed fish and fishery products including molluscs and crustaceans
(09.2)

— only fish paste and crustacean paste: 0.1 g/kg

— only precooked crustacean: 0.25 g/kg

— only smoked fish: 0.1 g/kg
—————————————————————————————————————————— NERES
[#t2: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]

FDA GRAS ¢IZoj3 |n]e]
CFR £&/NO MAH7ME / 91 CFR 73.90

olN

2y AZH 3= CODEX* EU** e AR Z2=
A58 (@] O O O X O
HEwd CIANERFANL, T fUAT
19 A z5es MFDS o EFSA FDA FSCJ NHC
@=) | A &) @3 | @ | @&
(ADL me/ke 0.3 0-0.3 0.3 = 0.05 -
bw/day) * FAO/WHO ¥54EH7H 279199
SOlAHIEN /R | -
7\t
T

Q pB-7}=¥"( s -Carotene)

T =5 U8
=1 p-7r=9
FEY p—Carotene
o)y CI food orange 5, Beta—Carotene, Beta,beta—Carotene, Carotenes
INS NO 160a(i), 160a(iii)
CAS NO 7235—40—7
A4 CaoHss
BAF 536.89
AubAfe R A2 -
FE trans Fe p-7I=2°
T2 U A AR~ A4 Bl 254 Baea ok Soldt wAle gl 9lg
steby el sl A==AY Blakeslea trispora WaES ek, o4
%9 Z2RLITE, 2AEE o835t 5, 2R trans FEH QY p-It=
He FAHROR 3= A
iy AuEeE Ado 9o Ul Yt §e FA-FFUL Uiy Be
° ool g3=7] ojeie ol 2

=0T O S0 @

= DN

® Hl 1z 12




@ EZ==Q FMZ(MA)o| ofs U MALIHE EESH HEHE 51
T& =5 W&
Fg= SRR DAL
£, YA &ai=A] i EFE, ofxlEC] &3lst] o7y SEBEVE
= 2 "lAof= 30CoA 0.1g/100me, AEZ34t] 0,307g/100ml, ==TaHito]|
= = Q3
A 0.109g/100m¢, E2ZEE9] 4,.3g/100m¢ L3
(e pH AVY: ek, okl wlmA obd
Aok 3
By -
S A AEF7HE A A
2 o slaF 3) AAF 4) BOIAF 5) 2EAE Z7Ver
pa o ge |V 392 TED Y9 AANY 5) $RAY 6) Axd
7) FERRE 8) AWH 9) BHEVE
p-7t2RE o} o] AFof| AMESloiAE ofY Hof,
1. AAAEASR, o9, BYF ALF d2F TFe € I dwerheE
(g9, A 5)]
2. O
MFDS AH71E | ;};
K .
(&/ke) 4. DEAS AnE
5. AAF
6. 1%, Zu|1x%
7. Az
+ Fruit and vegetable preparations excluding compote (04.2.4.1)
— only preserves of red fruit: quantum satis
— Only seaweed based fish roe analogues: quantum satis
kA A * Jam, jellies and marmalades and sweetened chestnut puree as
defined by Directive 2001/113/EC (04.2.5.2)
— except chestnut puree: quantum satis
* Processed potato products (04.2.6
EU A7) o PoRe D (04.2.6) .
(a/ke) — only dried potato granules and flakes: quantum satis
8/%8 + Breakfast cereals (06.3)
—only extruded puffed and or fruit—flavoured breakfast cereals:
quantum satis
—————————————————————————————————————————— o]}k
[#11: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS QIFo% 115
CFR £%/NO AMAH7VE / 21 CFR 73.95, 21 CFR 73.1095, 21 CFR 73.2095
27y AZH7IE = CODEX* EU** o= dq& =
. o o o) o) o o
4 — .
19es CEANERASLN, T fEeR
208 _ g4l ZAE Y AEHZ T



& 25 &
19 A58 MFDS % EFSA FDA FSCJ NHC
@=) | JECFA &) @3 | @® | @3
(ADL, mg/kg 0.5 0-5 | ADI 4487 - _ -
bw/day) # FAO/WHO SHEAIER71E AR719 A3
SolAlHCIEh) A |-
7\ek
Agus |-

Q TZF=Z=9Y(Copper ChlorophylD

T =5 -8
=1 TEEEZ
B Copper Chlorophyll
o] Copper phaeophytin, CI natural green 3, Copper complexes of
chlorophylls
INS NO 1413)
CAS NO 65963—40—8
) Hz}4] CssH7oCuNyos5(Copper phaeophytin A), CssHCuNyos(Copper phaeophytin B)
e Bl 932.75(Copper phaeophytin A), 946.73(Copper phaeophytin B)
AN 5 -554
THE -
T2 2 A4 SA~SEA E 27 Jolf] B Hx3 EE2A Sold WATE Sl
89 -
4 Wg/do] 9t A Mol = Ayt 7t
Fex 0z
|al= 50% dEZo| SMHA govt oE=, obAlE, ik, AfofE|l =] &3
o= pH -
(e aany |-
=4 -
T SAAF AEFH7HE A A
A A FE 1) 44 2) ERINY 3) =AY 4) AxU=F
TERRIL oY A Zof| FHsto] ARgSloof gt}
TERRLYY ATFS FoEA
o L ohAuk @ FeE 1kgoll tiste] 0.15g o8t

MFDS AH7]&
(g/kg)

HA7o AGFE, a7 AFE 1 0.1g/kg ©ls}
97, AR © 0.05g/kg °|s}

AFFERY F9 g 1 0.0004g/kg oI5t

A7 SAEFZAY An] Ex= Yeol T8 : 0.1g/kg ©l3}
(M4 ANMEFE F 57 7IE0E HE)

6. e . 0.35g/kg °lst

-o—' -’P -OO -N

=0T O 50 @

= DN

® Hl 1z 12




rol
olor

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

& =5 W8
+ Ripened cheese (01.7.2)

— only sage Derby cheese, green and red pesto cheese, wasabi cheese

and green marbled herb cheese: quantum satis
+ Dried fruit and vegetables (04.2.1)
— only preserves of red fruit: quantum satis
+ Fruit and vegetables in vinegar, oil, or brine (04.2.2)
EU AM71& — only preserves of red fruit: quantum satis
(g/kg) — only vegetables (excluding olives): quantum satis
+ Canned or bottled fruit and vegetables (04.2.3)

— only preserves of red fruit: quantum satis

[z}311: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]

FDA GRAS 1Zoj& |n|elx

CFR %5%/NO -

2y AZTH R = CODEX* EU** o= SR Z==
- o o o x o o
HAws FEANEFANDD,  fUeR
19 A=se MFDS o EFSA FDA FSCJ NHC
R i @=) | TEOFA &%) @D | @ | &
(ADL, mg/kg 15 0-15 15 - - -
bw/day) * FAO/WHO $E5AEA7E AE79193)
S0/ A g |-
7\ep -
A9 -
QO FFZ2HHYEF(Sodium Copper Chlorophyllin)
a 25 g
= FEERRIUYUYUYER
FEY Sodium Copper Chlorophyllin
o] Sodium chlorophyllin, Sodium copper chlorophyllin,
° Potassium copper chlorophyllin, CI Natural Green 5
INS NO 141(i)
AulA}E} CAS NO -
B4 ZEZ222YHUUEEF A (acid form): CssHseCuN,Os
- ‘%‘%EEEEJ‘?]_L]‘E% B (acid form)I Cs4H3oCuN40g
b = A-
Be FEZZIHAUYEEF A 640.20
F2E2IUAYUEE B! 654.18
A 3R -5




T2 5 -8
FHE -
Tz QG |BH~s=ae) Buw A gAY ot Soldt WA 9
e -
T8I S3NE Ho diFEY =94 4o H 454 UEFY FARL
= d 482 UEFEH Zo] AdAZ0H 4 osheolut Z=, wadled 2
° FE%olee THIAL Uk AF) ST AS SER g3 "ol 47H
AlZo s 584 Fol A=
4= 2z
&3l = ol & &3lEn dEE - o Eoll= &F &3, cH =0 &
V2 A pH pH 9.5-10,7(1—100)
(uHgh) A -
wig -
A AR AEFH7HE A A
A T FE ) AN 2 AN 3) £EA 4) Azp
STEERIUYUYUEFS ofl Y 25l dsto] ARgstoiof it
FEERUAGEFY AT FOBA
1 ohAuE @ BaeE Tkgoll tisted 0.15g o3t
MFDS AF87]2 2. F_%%‘%-"J ARE, Qa7 Xi;g:%‘ : 0.1g/kg °lst
3. Y4, W7 : 0.05g/kg °lst
e/l 4. FETERY B9 WA 1 0,0004g/kg °It
5. A7 SAFEAY A9 E= el TR : 0.1g/kg °l}
(M2 AT T FF 7SR F])
6. P& 1 0.35g/kg °lt
+ Ripened cheese (01.7.2)
— only sage Derby cheese, green and red pesto cheese, wasabi cheese
oLAA and green marbled herb cheese: quantum satis
+ Dried fruit and vegetables (04.2.1)
— only preserves of red fruit: quantum satis
+ Fruit and vegetables in vinegar, oil, or brine (04.2.2)
EU A871& — only preserves of red fruit: quantum satis
(g/kg) — only vegetables (excluding olives): quantum satis

+ Canned or bottled fruit and vegetables (04.2.3)

— only preserves of red fruit: quantum satis
—————————————————————————————————————————— o|5ly =k
REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]

[k

FDA GRAS Q&%

el

olN

CFR £5&/NO

MAHE7FE / 21 CFR 73,125, 21 CFR 73,1125, 21 CFR 73.2125

Olo‘l

A EAY S Y AHRSTY - 211

=0T O 50 @

= DN
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]

@ =E=0l SE(M4)2 Ofd) L HUIAKIE $E3 HBXS S
T= =5 W&
27y AZHHE = CODEX* EU*#* o= gq& ol
1 o o o o ) o
Sk FEAAETANEE, T f99R
19 A=se= MFDS ECFA* EFSA FDA FSCJ NHC
o e @ | T Y @D | @B | &I
(ADL, meg/ke 15 0-15 15 - - -
bw/day) FAO/WHO @EAEE71E HE9193)
o So|ARH7TEY /A | -
A& ¢ -
QO TZF= =" AZF(Potassium Copper Chlorophyllin)
& =5 -8
= SEEzgUs
FEY Potassium Copper Chlorophyllin
oy Potassium chlorophyllin, Sodium copper chlorophyllin
INS NO 141(ii)
CAS NO -
A4 -
AukALR}; A -
44 U=-3, =4
FAE
T2 9 A U=~, SHY BT E= =9 A
39 -
=4 _
FEE 2=
|l = Eo= &3, ¢3E, oMNEdE= oA &3, dEHZEdd= E&
A4 pH pH 9.5-10,7(1—100)
(uigh =Nk -
==3 -
A FAAE AEF17HE A A
A A e 1) F 2) A4 3) EINE 4) «=AE 5) FFH
FEEEIULEL of9 A& Tt} ARgstofof gt
oFAA TEERRELUULFY AEFE ToEA
MFDS AM&71E | 1. TR} @ & 1kgoll tiste] 0.15g o3t
(g/kg) 2. BARY AE, QaFY AFE © 0.1g/kg ol
3. 94, AdF : 0.05g/kg °lst
4, ¢FFE2E 59 A 1 0.0004g/kg ©ls}
A AN S Y AHZEY



& 5 -8
5. A7 SAECEAY A9 T ol 3D 1 0.1g/kg °l5}
(W29 AEFE 3 5% 7|E0T 1)
6. e : 0.35g/kg °l3t
+ Ripened cheese (01.7.2)
— only sage Derby cheese, green and red pesto cheese, wasabi cheese
and green marbled herb cheese: quantum satis
« Dried fruit and vegetables (04.2.1)
— only preserves of red fruit: quantum satis
« Fruit and vegetables in vinegar, oil, or brine (04.2.2)
EU ALg71& — only preserves of red fruit: quantum satis
(g/kg) — only vegetables (excluding olives): quantum satis
« Canned or bottled fruit and vegetables (04.2.3)
— only preserves of red fruit: quantum satis
—————————————————————————————————————————— o5}y
[#t3: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS QlFolf |W]dF
CFR £&/NO AAH7HE / 21 CFR 73,1125, 21 CFR 73.2125
ZpE AZH R = CODEX* EU** MED B ==
o 0 o o X X o
Rk FSANETANLD, T geay
0l AAEQ MFDS EFSA FDA FSCJ NHC
| G| o | e | @
bw/day) * FAO/WHO ¥54E37H 2275193
ey |EOARCI/ AR |-
aews |-
Q 4tolakzl(Iron Sesquioxide)
B =5 &
=T 4ol Akshd
Ao Iron Sesquioxide
o] Iron oxide red, Iron sesquioxide, Anhydrous ferric oxide,
Anhydrous iron (III) oxide
SR
INS NO 172(ii)
CAS NO 1309-37-1
B4 Fes0s
A 159.69
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@ =E=ot HMR(MA)0| O3] U HALTES HEF HEHE

rol
ol

T2 = -8
A -3
4% -
T2 QA | A~gae) B
e -
FHeo] At AN AzeA Mivlehstn BeAE Aol A AN, FZ,
£4 g FoeA AA7E A FAEo] A YT E HE=A AW
Sol7bd §4EA 23 I WS 540 A9 gl
Z4E 2
&= £ f718vols &alEA &L Ao ozt gafste frlibols &
7+ A4 pH A, S Bl o
(e FerHAd H| 4 Qb
=y -
4 A F AEE7HE A A
A AT | D) T 2) AL 3 FANE 4) e=AY 5) AFH
VDS Apgoye | OVESHEE olhel Aol Rato] ALgsiolol Pk
1 shi@Ae) )
(g/kg) o mor
+ Entire fresh fruit and vegetables (04.1.1) : 0.006 g/kg
—only as a contrast enhancer for marking citrus fruit, melons and
pomegranates in order to:
(repeat all or some of the mandatory information particulars required
by the Union legislation and/or national law, and/or)
(provide on a voluntary basis brand name, production method,
PLU—-code, QR—code and/or barcode)
(Period of application: From 24 June 2013))
oLAA EU ARg7|& + Fruit and vegetable preparations excluding compote (04.2.4.1)
(g/kg) — Only seaweed based fish roe analogues: quantum satis
* Processed fish and fishery products including molluscs and crustaceans
(09.2)
— only fish paste and crustacean paste: quantum satis
— Only smoked fish: quantum satis
—————————————————————————————————————————— o|sly ek
[&3: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS IFoj% |m]elZ
CFR F7#/NO -
27 AZH7 = = CODEX* EU** D B B
o o o o o o
AR aaEanes, o gean
214 _ A=A F4d 2SS



& =5 -8
bw/day) * FAO/WHO G545/ A e
1) Ao AarEE AastEe shigl WP o|AE WIG@ES
Soprgolen g | TN UE SRR Ase, HUIYERo RN AHeEn 25"
71E 2) YA7F A3 F2Eo] A %d_ﬂrL o=A Aol S07kd FEA
A7 1= wiEEne 40| Ao gg!
A ~
QO 84 E(Annatto, Water-Soluble)
i i e
2y FgE
59 Annatto, Water—Soluble
o]y L. orange, Orlean
INS NO 160b(ii)
CAS NO 33261-80—-2(K4¥), 33261—-81-3(Nag)
B2 -
BAG -
SN A -2
FAAE Norbixin
cm o gy | TRVRMS AL HelE B BY 32 djolaEg BARA o] Sol
& WAE AT e
o) Bixa Orellana L. (Bixaceae)?] £x}9] ZMuBEEZHE 7l5LEdo 251y
THEolAm O MAREe wauie] BEY ik UEEY
u A2go] FzET ofFhAAle] FATMAIY} FadAe] AsEuA Folw u]
° 2 AL Zsht AARgAle] Haske A
FeE Rk
g3l= B e e olm Pato R AAEstE Mae] FAEQ w2HAle] YA
7+82 pH -
(hEh JokA A _
=Ly -
A 5AR | 4EHE SA: SA
oFAA A DA FE 1) A 2) FF 3) A4 1) FANF 5) =AY 6) A

MFDS AHg7]&

SEAHRELE ofgfe] AEe] AHg3telE oh Hr

rot
A
>
i
[2ed
r
fujy
_VE
ﬂl
()
Olo{l
s
N
3
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@ HZEOLAME(MA)Q| O3 U HAATS BESH NBHE

rol
olor

72 £8

-

(g/kg)

1 AANEAST, o7, AR,

7HE(EY, d9 )]

.m -q -m 'C)"l -H; -w -N
N
U
qu

A%, H2F

S
FARITEDF e IX7HE FRAE T

ol

S
ol

p=)

i
.
4>

EU AM7]E
(g/kg)

(01.4)
2 0,004 g/kg
+ Ripened cheese (01.7.2)

green pesto cheese : 0,015 g/kg
— only red Leicester cheese: 0.05 g/kg
— only Mimolette cheese: 0,035 g/lg
« Edible cheese rind (01.7.3): 0.02 g/kg
« Processed cheese (01.7.5): 0.008 g/kg
[Rhar:

REGULATION(EC) No

food additives]

Flavoured fermented milk products including heat—treated products

— only ripened orange, yellow and broken—white cheese and red and

olatayeE

1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on

FDA GRAS ¢1Zoj& |m|elx
CFR £%/NO -
27p AZAE 3=t CODEX* EU** LS AdE =
A3 ¢) ¢ ¢ ¢ o) o)
e F FANEFALE.  pEdy
L MFDS JECFA* EFSA FDA FSCJ NHC
14 AHe8% #2) &3 @) | @Ry | &
(ADI, mg/kg 0.6 K‘i:‘ 0-12 B ~ - -
bW/day) Nag: 0-0.6

¥ FAO/WHO &5AE37IE HE7IY Y3

S0l A7) /5§

71t
S




Q o]As}E)EHE(Titanium Dioxide)

T2 = -
=g o] A3}l EHE
A Titanium Dioxide
o)y CI pigment white 6, Titania
INS NO 171
CAS NO 13463-67-17
2414 TiOs
LRARE} BARE 79.9
A LLEY
THE -
T2 2 A4 WA o] Hke Al @Afjel gto] &
Aol -
=4 _
&= 25
&= =0 E8olH =AL FFAF o]Q]9] A= &8
7+ pH -
(e Aoy |-
=4 -

AEFN7HE A A

1) = 2) A4 3) RN 4) £XAY 5) ARAH 6) BAdH
7) A

MFDS AR&7|Z&
(g/kg)

OJAHEE EHE-S ofdlo] A&l AlgslolAE oh B,

I AANEAER, oUF, ALF, AR, d=F, T
ATE@, A9 5)]

A, Fheadet

ofsfs, mzopE, Aok

Sl
olrt
e
[
50
i

(AlERok TAH 2ohel Aula:

https://various.foodsafetykorea.go.kr/fsd/#/ &%)

EU AM871#(g/ke)

FDA GRAS ¢I5o% |3
M7=
CFR £%/NO . re
21 CFR 73.1575, 21 CFR 73.2575, 21 CFR 73.3126, 21 CFR 73.575
Zrh AZH R = CODEX* EU** HED e ==
o O X @] O O
A E=

=0T O 50 @

= DN

® Hl 1z 12




@ SERO MR (M2)0| 0|3) U HIAKIS HEF MEXNES Y
T= =5 W&
MFDS EFSA FDA FSCJ NHC
19 438 @=z) | IECFA @) | @) | @B | @3
(ADL mg/kg _ ADI ADI _ _ _
AAE T A—] qa
bw/day) E;E)E a—g— % ]’
* FAO/WHO FFAEH7HE AE7H9¥3
1) 2021¢ 59 EFSAE oJASleelss AEH7ME2H AREA] DNA &4
$E7F o] QFAstA] gtk HEEe] we o] AL 20229 249 HA
5104223)
Yo He A = syl olH =
ool g | (U BEFT S0l o] FHL AW Folut FRT} YR =7}
7]ek A€l
2) 202391 3¥ CODEXIAMZ g HtS dastgen o] weto] Fatd
© 90959 19%E AYH Az, B, &4 £ 2@ W9} 27
8 gy
A 9] -
QO FFHA 2 (Potassium Aluminium Silicate-Based Pearlescent Pigments)
T= =5 W&
LER A
ERERT Potassium Aluminium Silicate—Based Pearlescent Pigments
o]y Mica—based pearlescent pigments, Muscovite
INS NO 176@), 176(i), 176(iii)
CAS NO -
B4 -
B -
By :
QALY
FHE -
T2 WA A% PeEo| gt B
(18) &H(potassium aluminium silicate X mica)ol| ©]4tslEEsS
AR 5 neold shaste] AxE Ao olistEegor zdd
el emz F4Fel gon AW FeEo| gk M gAY 27| W gmd
Eme olstelesl Sl Wk AFH FEE ook 100nm Slgke
YRR glojof e, WP YA 7l AWHOE 3~82um)
X _
4w g
=-Rolh
==k
(o) pi -
AP -
218 _ Al ZAE Y AEHZ T



as e 8
=iy -
A SAR  [ABAAE 54 5A)
A 34 % 1) A9 2) T 3) A4 4) AANT 5) 2EAY 6) AZUF 7) FFH
MFDS AM871% | AFWAAL ofdfo] A& ahste] AHg3telof st
(g/kg) 1. IAF, duisF=, g2 0 0.3% olst
EU AME7|&(g/kg) |-
FDA GRAS QZdE |m|el=
Rl CFR £2/NO  |MA=7}2 / 21 CFR 73,350
Iy AZH R = CODEX* EU** e B ==
X—]aﬁ. O X X X X X
Rk FSANERFANLD, T guy
19 A58 MFDS o EFSA FDA FSCJ NHC
= o @=) | JECFA &3 @D | @w | @D
(ADI, mg/kg — — — — — —
bw/day) * FAO/WHO SEAEA71E A87H9 93]
e
7]e}

AHGHIS)

HAEZ2HIUYESF(Sodium Iron Chlorophyllin)

T

s

=
-

I'

ks

HEEREUYESF

Sodium Iron Chlorophyllin

oS a9 HuEA WA gAG EX o Solat WAt 9)

mlo

27

~5

el
()

=le & &=l H24M8S e,
==t olE 2ol &8istAl o=

gIZ, oME, SERZEE 47t

9.6~10.7 (1—100)
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@ === ZMZ (M)l Ofs U MAAXHE &6t HEXE §gt
& 25 W8
==4 -
T SAAR AEH7HE A A
T A FE= D A4 2) ERAAE 3) =AY 4) AR
HEEEIUYERLS o9 AFo AMgsto A= ofY Hf
1. AAAE ST, 97, L7, AaF, sx7F, 3F 5 € 1 o
7HEET, dg 5)]
2. oF
MFDS AM&71& |3, A
(g/kg) 4, LZE7MF, Az
5. AAF
6. 13, v
QLY A=
EU AH71%(g/kg) |-
FDA GRAS ¢IFoi% v
CFR &%/NO -
274 A ZAE = CODEX* EU** u)= gy 23
- o X X X o X
AR gqagrasias, ¢ se9n
MFDS EFSA FDA FSCJ NHC
19 4318 @= | IR T @D | @R | @
(ADI, mg/kg ADI _ _ _ _ _
A
bW/day) 81057]-
¥ FAO/WHO 5 A&3471E HE7HY3
CODEX, EU, "= & F7ldA+= FHEE AAZE o QA ¢goeH, 1 o]f+=
EO|AIG(7|EY/HAE | HEE2UUYEFET gk Mg He FIE2IUIYEES F2 AR
7]&' o 0124)
LR
AR -
Q 7} (Carmines)
-2 25 W&
3= 4l
FEY Carmines
o)y Carminic acid, Cochineal carmine, C.I. Natural Red 4
INS NO 120
AdkALR;
CAS NO 1390—65—4(Carmine), 1260—17-9 (Carminic acid)
—E—Z}-é} 022H20013 (Carminic acid)
BEAF 492.39 (Carminic acid)
Ak 2 -eA Y
220 _ A EAY S8 AEH AT



T& =5 W&
FE -
2z W A A~dHae] B gojg], WA EE= Ho|AEA SEEA Fe] Eolgt
WAIE TR 98
KR Nopalea coccinellifera 5l 7143t= QXM &Y Dactylopius
39 coccus Costa(Coccus cacti L)9] AZRZFAE EFZo o3 dojA MA9l
° 7 AK(Carminic acid, C22H20013)9] Atslorznke Hadt L2n)k
T AE-4FuEdela ¢
e LEX7}F 0.001~0. 1% =0l 1 ARSI 2|9} gatg-2 ZgHa S Yehfar
i Al 45}
FEE EI gL A=
&3l = Yot H2 gt &afskn B Eole v &3l
7+5A4 pH -
(=) FerAA -
==3 -
A FA AR AEFH7He A A
o] 9) 3HF 3) AAF 4) BOIAF 5) 2EAF 6) 3]H z7}eE
27 1A = 1) 9 2) &=F 3) A 4) ERINE 5) «=AE 6) IJ& 7) AxRTFH
8) A=
7112 ofefjo] AlFo ARl A= ofY "t
1. AAAZF[ASR, o7, FdF, AaF, 2R TH 5 2 1 @
7HEET, A1 5]
2. U
3. AHXZ
MFDS AH7|& ;M .
(&/ke) 4, AZ7}E, Az
Bree 5. AT
6. 1%, xu|1xy
7. Az
oFA Al 8. AR E(AF B 137 EF AFl &3
1o
+ Ripened cheese (01.7.2)
— only red marbled cheese and red pesto cheese: 0.125 g/kg
« Processed cheese (01.7.5): 0.1 g/kg
— only flavoured processed cheese (Period of application: until 31
July 2014)
EU A27)& — only flavoured processed cheese (Period of application: from 1
(g/kg) August 2014)

+ Cheese products (excluding products falling in category 16) (01.7.6)
— only red marbled products: 0.125 g/kg

+ Dried fruit and vegetables (04.2.1)

— only preserves of red fruit: 0.2 g/kg
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@ ZEZQzMMZ(MA)O| 0|5 L MAHAATHE 26 HZEXE oig
& 2 &
[RhaL: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS 1Zoj& |m|elx
CFR #£%/NO MA7HE / 21 CFR 73,100, 21 CFR 73.1100, 21 CFR 73.2087
2y AEH R 3= CODEX* EU** )= PR =
X—]ﬁi}- O O O O X O
e F SAAERAANT, P fEaY
19 Ax3ez MFDS ECFA* EFSA FDA FSCJ NHC
= i @ | TEC &) @3 | @® | @
(ADI, mg/kg _ 0-5 25 _ _ _
bw/day) * FAO/WHO TEAIEH7I2 AEs1e1U3]
SolARICIED/HAE | 1844 B4 350 BRIgoR AHgEL HHelA Aug g
7\ek
Agwsl |-

Q ®g2lZ+4(Calcium Carbonate)

T= =5 W&
= S
o952y Calcium Carbonate
o] Chalk, Aglime, Aragonite, Atomite, Calcite, Carbonic acid calcium
° salt (1:1)
INS NO 170@)
CAS NO 471-34-1
B2 CaC0y
B2k 100,09
ng_]ﬂ'/‘]"o]' }\_]jl/ko]— 1:1_114/\_111
4% -
T 9 A4 Ao miAlgt BEEA, WATE ¢l
o 2 A -
e -
Fo AN F2 g4 F2 F4 Sole ®HPVIAE IAstHA &=
4 Fo St SHMEdeES JAsH &8fsty] ojET B HSIEEEA
Zolwl ghmujole} SAEAS WAISHEA 23]
FEE A= AA|, FEISA, BHA, A71ZA, 2R
, Eoll= ol &3l5t7] o#9] 25CTolA 0.00014%8 % &alj==t il7tAgs
7+EAA 3= 0B Bl Tisglio] Hdle Qaslo] Ao
) HEE Bolle AT EY FHE S8iE7] 4=
()
pH -
222 _ A EAE Y AEZTY



T= =5 W&
AobaAy -
=y -
TA FAAR AEFH7He A A
TH I FE (D) B 2) A I BANY 4) 2EAY 5) ARUF 6) A
MFDS II 2. DY #30l wat ARgsteof gttt
el |G B A8 N80 e gela, QUi Bu ) 716
AES
SIS aae gnsiey) e Hagow AMgstelo dith)
+ Ripened cheese (01.7.2) : quantum satis
+ Cheese products (excluding products falling in category 16 (01.7.6)
— only ripened products : quantum satis
« Edible caseinates (01.9) : quantum satis
+ Cocoa and Chocolate products as covered by Directive 2000/36/EC
(05.1): 70 g/kg (on dry matter, without fat, expressed as
EU AM71& potassium carbonates)
(g/kg) * Processed fish and fishery products including molluscs and
crustaceans (09.2)
A -
. only fish paste and crustacean paste: quantum satis
__________________________________________ o|atAEE
[211: 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 £&/NO AAA7HE / 21 CFR 73,70, 21 CFR 73.1070
2y AEH R = CODEX* EU*#* u= g ol
Ao o o) o) o) o) o)
HERs CEANERASLE, T fEew
L MFDS * EFSA FDA FSCJ NHC
19 4#s18% @= | T &%) @D | @B | ED
(ADL mg/kg _ ADI ADI _ _ _
AAE AAE
bW/day) é 057]' é oE%—g—
* FAO/WHO ¥54&3d7He AE7H1e9
S0l AH7IEN /5 S | -
7}

AR
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otol

EPA 2 (8 4)2)

FUFH 209)

b7 B A RSt o, teoss

HEEML, olitste ety

[

s

X

Moy (%)

7,935

7,909,469

9,911

885,933

4,148

12,648,380

9,000

1,863,855

8,777

4,601,144

2,481

879,416

500

90,000

1,170

1,636,902

1,597

1,052,280

>

976

1,105,605

B

1,985

750,159

1=
B 1=

2,023

1,005,192

1=
>

1,011

589,746

1=
>

896

630,296

[m
o

. S

732

208,008

1z
>

2,397

1,096,030

In

1,473

463,092

b

654

548,630

oslolJlalalrlan|d|gle|o|v|loja|b|lw|N|=

432,404

B | B | =

N
(@]

321,995
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& gl w3 QAT FUSHA Aheasart A g
W, CORE SAME, TEYEENL, AR L

[e)
L
=

(¢}

Tt
=+ ==l IHIE (E) ST (F2)

1 7I2f A A 5,154 11,219,155

2 s 2,230 1,105,930

3 oo 2|7 =EMA 542 15,881,083

4 PNPNR=ENEN 279 5,713,638

5 HUE 54 108,500

6 ERNEN 52 1,385,293

7 SAMA 52 1,048,608

8 7128 49 1,770,683 -
9 PNUNESES EN 35 1,299,878 1
10 7171 M A 35 1,299,392 0
11 IX|EFESMA 33 878,035 0
12 MM A 27 696,793 -
13 OFEIMUEE 23 228,809 -
14 PRINZSIVEN 22 730,875 0
15 St A 21 1,215,730 2
16 HEHZ= 18 621,121 0
17 QILIEM A 18 624,028 0
18 LEHHSMA 17 653,671 0
19 Hi| 2| FA A 16 588,250 -
20 TIEAA 14 569,902
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@ === ZMZ (M)l Ofs U MAAXHE &6t HEXE §gt
o o
e i HEE T Bz AZH A 2094)
B o FUy FYREA)9 YR Wl @5 IS 209)
TR O (74 )
=9 ==
2019 2020 2021 2022 2023
1 M2 7t E=SMA 9,959,086 11,327,181 11,806,620 13,586,906 15,881,083
2 7 12f2UAH A 9,130,703 9,156,721 9,414,250 10,711,227 11,219,155
3 K| Rp2HAH A 4,716,343 4,814,010 5,380,426 5,489,810 5,713,538
4 = 4,136,018 3,643,950 4,888,800 5,091,700 3,656,000
5 FI2E 1,321,366 1,354,018 1,507,827 1,698,051 1,770,683
6 AR A 2,462,402 1,497,108 1,542,209 1,402,716 1,385,293
7 K| KA AH A 1,037,063 1,136,923 1,285,406 1,227,558 1,299,878
8 717t A 1,216,406 1,705,288 1,513,869 1,345,532 1,299,392
9 S35t A 1,049,998 1,117,265 1,199,822 1,317,190 1,215,730
10 AT E2|LIA A 500,667 632,008 1,500,090 1,250,707 1,157,557
11 EtAtZiL 1,153,816 906,199 1,024,269 1,141,649 1,105,930
12 EMA 47,229 1,123,930 1,196,379 1,476,782 1,048,608
13 EOfEMA 991,389 955,467 945,141 1,031,317 893,529
14 TXLFEMA 1,235,421 988,580 1,028,573 985,054 878,035
15 PNPNRSEN BN 660,882 830,263 771,636 730,634 730,875
16 I T AH A 95,701 113,756 663,024 648,969 696,793
17 QAUNHZMHA 257,721 459,141 776,424 753,544 653,671
18 OtL}EAH A 791,675 786,170 743,734 627,725 624,028
19 HEH = 488,893 654,181 577,509 650,585 621,121
20 H| 2| ZAY A 754,812 671,558 709,149 798,600 588,250
U] HME A2 (A2 109)
TG ORI L ET £491: E(ton)
6,000 5260 5,154
5,000
4,000
3,000 2,250 2,230
2,000
564 5
1.002 .._Iytz 292279 55 54 55 52 54 49 50 52 37 35 34 33
T o S W R S P W S
& Y % B ) B A% o g %
PO A U DR
& %
4N
29 19, F a2 A% Fu
EX: MK, 2023 AE 59 MMANMAMEXMIIE & AMZ(MA)0| oiEst= &9 1092 MS)
226 _ A EAY S AEH IS
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O ZHUIHYPEALHE, 9 AYuAE H7} AGNA: YA F(F=YXH,
2024, 03, 03.) *

2sjopRER dTe] A AlRkE AsfEitheln @A A AlAClA 4% BiEx
ore 7] AYNAES WASL o] WABREE LE7} FEEwolE HAML
YASHE St ofrElE, AolRtel, THERE Mas EAld] AAkst: AT
2ol dopdat AA7IES ALstgT FF o sl aEe] o Wl sat
230, 22 9 AA/E 5 AT FANAE gAY 1) BEY sty

=
o= WAMAE AuEOR i FTFY 4 Uk AL AU Aol

O ZAY M4 A 5 goret Y=g rvte s & i AFL AP EAEALR
2022, 06. 22. / A& 47A 2006, 10, 25.)

Y HAMLE AAst=s GARE= AZH|Qlote], MSC F°] Ut
Yot a7EA Asdoz Zrhel et HE Amuldloteli A1)
ANz AT AA Ahel dA SH Acke o 4F o}
PEEo=E 48T 5 Sle AL il S, ZIHEAERE HAML
Za SA, AANA7E 7ML e FAEE FE3] 3 oAz fedt vled
N Foln, AN, FAEER, ofFZdsw, B2C AlF T2= ARIYY9E o4st
S 9o MSCe] A% AAE FelM ulsh 7P (e, W, DAL
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O H7|HERAAAT ZASGE 83 FAA AFNX 20T (NAEAAE
LA 2021, 12, 02) 27

AgeE U7EY ATl gaTart HYlHE ARAAT RADE
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=5 AT, A 2SUHES 88l AT

AReE ZARE e FF FolA Huet go]l FHM AFU'skkld, ObsE
=50 A 2= TP A AR Flge wet olE &8 U
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Atbskk14 &% Abtskk14 23e 283 Ad@E A

a3 22. AHESkk14EEa 28 AL

O mAE olgFHA FA MAAA HZ A 74T (BRIC 2, 2021,

KAISTS] A3akslgstn o4y SEms A7Hol'dd Wz Ad 77
B2E AT DPE FF T HTAGT WEG WPBY GAIEE
A5k 714e dABES olgdtel FREwmOlSAY M, ulgepd FEA
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O Eng 9 mZgsloA d& HAG EA M2 FH7l- 59U F&B, T LdHEH2H
HRZELSZAE, 2018, 03. 19.)

SUF&BE FEHAEH TS HAEAS o dete 9t B4y A8

o2, 409 | oA & T2 Attolgte nAFWES v Hay o
AFeolt. AlA Hd #2H &9 Autte] A4S dagds &8 FrE
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O M7ZE AZRSHA. AIEAA, 882 I AF F5 (FAlL, 2018, 06,
29.) 30)

ded &F dR2YolEs Y FHFER &Fde 29EUE, el
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duelst vE Beldd 25T vEASE S TAY BTAS Wk
8% dudelse] FRE AUSUUE 15U ATHLE P oliRd A,
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wAg W 4 9lo] WAMaE Zawlt AFolt Ry sdmecl BAXE
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O 7H) A= 7L &83 2uEFyY 8- JJ&=2e AFUYH 29ZFY(MBN
A 2018, 06, 08.) Y

FAA e2rE 10H FHFER F3le AR AFUS & AFUHNE

anbEe SAEE AEA 2ANT. ANEUSRE 1 EAN FFES 99
g Ex el 59 % W, 7129 BelA Rl A% A 4 9

ﬂ?r‘ﬂ En @7}611 A7 iﬁﬁ AFolct, AwAA 4§ g2Aa7t ok
=

AT AGARE ARt HAstEA R 7|E g4 TS Bt A

Q. -
Adtzol SAstEA dadEe dYFEZdEE FAAEAMLS s WA
AAMazgh 49 Mag AJeR ALste =8, %, &8, B4 5 79
Ao R vhgo] TSR} sk A Higte] Wk F 2Ho] ThedtES AES
MESHATHEFo] 8712 ZAE 3 FE¥ "=y ARgst= WA AR, ©f
i W, AlelR, HY § AE 9 ", =5 22 44 BE HalFH, otels
™I 22 HEAel HA AR = 9l

AIE, HAML AHG oA

3% 25 a9 A AE D A4S A

O Y¥54d, AQMALE T8 7952 ANEH SR SA(Ad8F2S, 2017,
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FEL A2Ye BARY. BAY, EE, odA & M %o HuEs
sntEee AR HEL A7 EuEce wEgd B IS gus
don, AAMAE AL F FFE WE ABolt, Sa| ANEA E49
235 0:1

O F&XEFH, A AFH7H: AL =29 NIHEAL L. 2012,

FEATHS TUR oTded HANLE 247 £2T 5+ Uk /1%
oo stEAold M4 C3GE FAHEOR i AEAE AANL AU
Astnt, of Azyo 29 & ARzl o3t )7}
A28t 5 glom, Mg = EY 7E
#2903} s 7t ok ATTH MaE
A HeMel A 9l0] Aol e

7o) A Ee} 7|5 E

203G BT ARG AF Az
13 26. 2UC3GRTS BEH AE A

O 52134, WML olgF A= AzJE ML AEALRL, 2011, 07.

O T-U0

28) 35)

SEATFE2 AEA, 2L 2 5 A it ofxoA FEd T AR
AAME 2AE o] & HIHA=E UEE 7leS LT, EF A=nk2 T
HAEES Tl 2Rz A F4E AT & e HHd Ted HEE
AFsReH, oz 7|5Adol dskd A== dd AzuEd =24 EeS
E 7 UEF F2E o] A JiEel de Aol



A9 (Blending) 7|&S 83 ML) /AT 7 (HQ A 49 A+
A 3, 2007) *Y

25 AF AdANAE FAAER L) AA DL B2 TE o2 AAHE St
AHgshE AEol SUFekL v @Y HAARAE AHE 78‘—?— AP FHo] EAT
B ofyst 53] A4t E2Y ¥ WHA Ve, U3, F= T AF 7 8&xE

uFsof sk H-EA, AH ofHgo] EAsty] ol EPEW 852 GdaA
AHgHETE 27FA] ol &AE EF AHEst= EWY(Blending) 7les &Y
d=2E A= - ATstL o, o= TEHE ARSAl BT 5 Qe 7ITHEHEA).
BAECHE), BT 5 2AdS 2ty s 97t 5= NSt oad
AFolA S B84e Eol7] A”eln. o2k oY Mase Edtte S99
les T udd Ak igE Aoz dqi4dEd. Iy FF AV1AHY Y
Ao g2 S Aside Sd30 I3 FrHA FEEus d7F 24
ot 714 AAgS wA4F7] A 7ed S AMorstH 7|E Ao i

A7t @ol o] RojAok et

O YgA, Uitd, Ugd3zLAd 5 3RS Ad FNERRL) MTRIEAYR
2022. 5. 16,) %9

A2l A #58 AAGHNLE AR BPo| Tashnl, AF Hio|
o]7] WEe] EAol glo] eraAT Aol Btk Ed Ago] AALHT HFEH
o wag glo] A48T 4 Utk thet ABI AE o]
= 1 upje] a7 olg:, FAMANT A S Ay
Sl HgAel e el stk webd aE FAR(MANPANE e
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HEHE

rol
o
olol

@ =ZEot AMBMA)| 0)3) U HALYE BE

T gk 71E ARG BEA A7 Qo] HAXAE BEIAU 2uAE
of A oHT 4 Uk 2AZ o] ABL BAST Y= AFYATL F7
1 glon, Hot FMR(M2)E AZT O FHNLE APlEct way v
T, AFA JIE 5 AAYRE A7t HEA7HE] ofd HF YEE BF

of NEUAN FFHL ok Tt WAXAES BEA AT 5 Yk %, F =
A, ARA 5 EQAste] gt BAH AT & o] olo] et %t A

Zles NEst Hgstele Al=7F o] Fo|A AL Q.

O ZuUBL 93 TAAY W (HAY5H ABLA Ast, 2015 / AEAY
ZA 2014, 6. 30.)

AFAAES g 43 2 FEe A &Hste 4= A, oE
A 272 FHE sty met SRS AEFS A% o 7HE T8 24
ol7] WEolth. AAAHLE AFQ de] & EHUEF ATHolL HIAAMEE
AR AEToE HY ¢ =R AR E AFY ddol AlFol did A=

7 flole Ao ZXMY & = Qv weEbA 852 AHME(MA) 5 HR9
€ Axs|EYE AlF AAQ A4S 2EA a2 AdstaA A=

We WeY & QA s AFL ol AERT AUtk S Bol H2ehe AT
()] o
=

S TV AR dEtduestett s MAaE FUSHA] ol WEES
SHFME wARE ZbzF ZAA o] 7Y dfEAQ BT vyt tf®AQ
L3NS 38ste] AEO EAL Dyt ZRY wAZENFG R Tz 9
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NEFH g Yuritisstaret

HESf 27
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_ - o 21 5 S| eAE
FEAOII FHf 71T FAES o83 WA Soamquegs | o/ PRIER
2022 T_/.:ZH%} _'7—]% e 7| e B AR ] A (NTIS)
23§49 S(black) WA Bejskers S43 Al MR e T
9099 5= 8 S(black) 4 —iEQ- 3§ 1:11-0 LS E VAR XE]ANTIS)
YA Bk A ABNE HerlE A
S-S o]8e A S(Black) AEM4 A ¢ = e il
2020 & o8 aegs - FHFAA SR 8] 22(NTIS)
ot oFy
2019 AANL(ZA2)Y PR 7t AT AF oA ATk A 28
] e reras Aok ATpe
2016 AE T FNL B g9 A4 A FAE A E X 2E]
_ ~ . Edr il
2015 nARR gE A 7154 Ma AHest 7| 347197 8] A(NTIS)
] N o EE L]
2015 |uBE WIGEERE A7 40 e JadL Rl e it A8 A(NTIS)
AR B I B olgF HAMA | o Apo]el g
2015 23 71 A SHSAER
go14 | Vo8 MAAE ixﬁifiﬁ 7R A 5 THEAAEE Aol
2013 A9 Ma 5 oy ABrt a7 &2 oFEA Vet
_ = 5 ]
AAME W 190 FS o83 A=A 71T - s 7haraly) 4 7)4)
2013 4 AL b o ° 0o ° TENEH B A H| A (NTIS)
) 5 O]okIE Ol % Al ok
2012 AE 3 AANEEFR) B4 By 97 REDE S DR SEREAR
2o 987 371444
FUAL FSHE BARS B8 NSE dEketlA | L =714
2010 AR z0] A% T CETTET | AmAua(NTIS)
] Aok
2010 | ABH/E 4 A W ATASEHEAL) | ABelEA A=A
s Ao
2007 Al ezt &M HEWY Y A 2] oFF P A] A zka] A AH
] AopH
2006 AE F 589 Ao BARAH B AT REBREDRE AT
] AopH
2005 AE F B2AMLY) AMGAE A} Aol oFEetA A7HE| A 28]
5 A] 3L O] OFILO}2] oA
2004 | AE F IFNA D AZTNA B B3 AT AEF 2] FEUAA S E I PADRE|
s Aok
2004 AE 5 AN 9 B 49 3 a7 A F o) oFE A Az zhe] A AE)
1 s ‘]-7]/\;(]/\]
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] Ol2tet™ &t
Q 9
Sample oz AP 1 AP 2 AP 3
o

O 9t PR
Nz a9 YEF 38 oI5 2] u}
(kcal/100g) (mg/100g) (g/100g) (g/100g) (g/100g)
=7 268.94 294.48 51.01 9.38 6.66
A3+ 1 281.10 306.68 50.46 15.25 7.98
A3+ 2 280.63 298.90 49.73 12.39 8.39
AT 3 278.20 297.72 49.83 8.06 8.04
= ER2AT ZIAY Y 2EHE o A
(g/100g) (g/1002) (mg/100g) (g/100g)
=7 0.00 3.33 28.78 1.24
AgT 1 0.01 3.93 31.12 1.86
AFT 2 0.01 4.25 30.95 1.55
AFT 3 0.00 4.09 28.07 1.63
O F&, 3%, 25, Z =, pH
i 3 & 2= 3=
e @) @) (L) (Brix) i
=+ 40.02 1.07 0.34 9.71 6.03
A+ 1 38.54 1.16 0.46 16.63 6.14
AT 2 39.20 1.13 0.56 14.71 6.18
AT 3 39.36 1.14 0.70 13.95 6.14
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@ === AMB(MA)0| ofs U MAAKE &6t HEHE S
IX X
O J12d SEEIL
Q HAAE
- A =(%)
A=
Color .
image Name
Eail kS ARE 1 ARE 2 AYE 3
1604 - Dark grayish red  22.54+6.80°  2.17+061°  38.23+9.92%  4537+7.23°
1621 - Dark reddish gray 17.46+2.61°  0.01+0.01°  2.06+115  6.40+1.95"
1605 - Dark purplish red 13.56+£2.05°  0.01%0.01° 1.08£0.69° 2.0740.23°
1894 - Dark reddish gray — 5.81+1.39*°  0.19+0.13°  2.32+0.20°  3.22+0.64°
1878 - Dark purplish red  2.36+£1.56°  0.17+0.05°  0.80+0.08°  0.62+0.04%

* 7} Color codeol tisdle] A& 2F F9&0 2ol E YElE A9, A2 g2 daploz eld(p<0.05)
** PCA A3 F 94.3%9 Aw#ELS Jely e, Discrimination indexs 8822 AMZ 7ke] o)y}l Qe Ho=Z
Yelgth iz PCly PC29 &9 W&d e, bt ASERE FEIAE Ao EA5A.
AT 12 PClY 49 3 5 o fXxlJeH 2 ASERE FEINLH, AYI T 1843, 2150, 2149
5% 5o FEAS Yehuddt AdT 29 3& PClel 29 Wk}t PC29] o] wWheko] Xsfided, zZbzt
color code 1587, 1588% 1&g vEbSlth(data not shown).
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ans |\ \ %/ | | cTs_satiness Alsi 3



| -
[ =TI}
Q 7|zxl
= Z prk* LIRS A A gb/gFu] **x* Z27}
p-value? 0.000 0.017 0.427 0.000 0.143
=T 6.6+1.3 6.4+1.7 59+1.4 6.6+1.3 6.5+1.3
A+ 1 6.2+1.3%® 5.8+1.6° 5.8+1.4 6.5+1.1° 6.4+1.3
APT 2 5.9+1.4° 6.0+1.6% 57+1.2 6.0+1.4° 6.1+15
AYT 3 5.4+ 1.6 5.7+1.7° 56+1.3 5.4+1.7° 6.0+1.4
D 9% 73AE (=tiws) @ol drh, 5=FA%E FA=E vk 9=vjks] wol Fh
2) B Az " K0.05, 7 p<0.01, ™ p<0.001
O AZEH A= g FYAF
70'|_E1)
A= Tl 53:***2)3)
%‘31_***3)
p-value 0.000 0.000
iz 0.9+1.3° 3.5+1.0°%
AT 1 1.24+1.6° 3.2+0.9
AYTE 2 2.4+22° 2.8+1.0°
AJT 3 3.9+2.6° 2.3+1.0°
D 9Y A=HE 0==AAA &5, 8=t F3
2) 53 A% (1=AU =2 FY3A &< Ao}, 3= tA] =20, 5=0=A FUT Aeolth
3) BaEA Az " K0.05, 7 p<0.01, ™ p<0.001
Eaald = e Eal = PAR]
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@ =EEEQ IMB(MA)O| ofs Y MAAKE &E5H HEXHE g
O EA%=
4 ZHe] 4 =9 @5t ¥ ZAF
A&
! Levd % #@@d 3‘;;; % B 1\(/11::;1 % B2 1\(/11::;
oFsl} 23.8 59 10" 214 6.1 0.7  16.7 5.8 -
=T gt 70.2 6.9 66.7 6.8 67.9 6.8
733t 6.0 6.6 -9 119 6.3 - 155 65 -
okalT} 9.5 5.4 - 131 54 - 9.5 5.4 -
AFE 1 sttt 440 6.7 679 64 51.2 64
23tk 464 6.0 0.7 190 6.2 - 393 6.2 0.3
oka}} 1.2 5.0 - 214 58 0.2 119 50 -
AT 2 Hgsitk 429 6.1 60.7 6.0 595 6.3
78tk 560 5.8 0.3 179 59 - 286 56 0.7"
okalT} 2.4 7.0 - 321 52 0.3 119 55 -
AP 3 Hgsitk 190 6.0 560 55 571 55
Z&t 786 5.2 0.8 119 55 - 31,0 5.2 0.3

D JAR H=oA 1-24-e <Fsidl, 348 T3, 4548 Fsluz B7595

2) Mean drop= ‘H@3lth g A3 AnAte] AN EE HHFgk
AWM ZE FFghel zo)

3) AeRiz o] %7} 20% P 4% Mean drop Al4SEA] S

4) ‘HFEy of ‘ot e At & AEg &6
*p<0.01, ™ pK0.001)
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. ,QE, ME U ges MO
Mz HIH0| OE Fet X0 AT
. BSTIL AL MHI 1000 7SS TUR0| QANOE £ S UEHC
. EOIEY HEO| Q0 MO AMEE M3 H1 0.3% 4+ SIMAUMS BRH= R0| I HE
Ao=Z metEoit
O Nsdd
= 2w A A | Y&E
gz X7} | 3F A=
AFTE 1 TN 0.3% [ 3F A&
EntEw
2493 9 FA 2 (AA) 0.6% | 3% A=
AYF 3 TEAL(N) 0.3% | ZADHHZ 40%
FFAEARI S Y2 ATY 265
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@ HZEEoL AMB(MA)2| 0fs] L HUAKE B3 HEHE

rol
olor

1 olgrerd At
Q 9|

Sample b=z APE 1 APF 2 APE 3

FH 3] 7 A= =
e T 3 3* oH
(%) (%) (mL) (Brix)
=z 38.56 1.00 2.02 4.72 5.46
A¥FE 1 38.45 1.44 2.52 14.62 5.56
AT 2 37.45 1.18 2.94 22.76 5.42
AHT 3 40.27 1.18 3.28 19.23 5.48




0 J12H S&8L

O AAz
- A= (%)
A=
Color .
image Name

Eel kS ARE 1 ARE 2 AYE 3

Moderate orange a b b b
3766 yellow 23.13+1.73 0+0 040 0+0
3765 MOderyaetﬁogra“ge 92.41+0.42° 0-+0" 0+0* 00"
3510 Moderate yellow  14.23+0.41° 0=+0' 00" 0=+0"
3509 Strong yellow 8.8540.96° 0=+0" 00" 0=+0"
3511 Moderate yellow 5.09+0.16° 0+0° 0+0° 0+0°
2659 - Strong brown 040° 5.24+0.56" 0+0° 751+1.11°
2387 - Strong brown 0+0" 2.28+2.63" 17.94+2.73° 3.02+1.17
2051 - Light reddish 0+0° 0.07+0.06°  0.03+001°  0.52+0.19"
2132 - Moderate reddish 040" 0.07+0.06°  7.05+173  0.28=0.13"
2115 - Moderate reddish 0+0" 0.060.05°  23.71+461°  0.18+0.11"
* 2} Color codeoll tiake] A& 2+ o4l xolg vehd A9, M2 e dasloR Yehd(pd0.05)

** PCA BA Az %

solgon. zre PCle S0
Uheb 9k

e ¢l thdata not shown).

97.3%9 2498 JelQ e, Discrimination indexs= 9302 A&

A

A

glom color code 265944L A
#H A

Zke] ztol7} U&=
ekl PC2o] oFe] wWHaFo] ¢ x|&ll Qo™ color code 3766 53}

el ddat 13 25 PClel oFeo] whaks} PC2o| S-9o whako Hx]aﬂ
AF T 3 PCly PC29) ko] wHako] QX8 9om color code 2371, 2405 53 &<

oX o, 03: [O
o o nlo fu
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= DN
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rol
olor

@ =HEZSAMF(MA)| oo I MAUATHE EESHHEXHE

[ 4TI

Q 7|zl
A= A o ST syEE 247
p—V81ue2) 0.006 0.016 0.000 0.000 0.105
=7 5.5+1.4 5.2+1.6° 5.8+1.2% 5.7+15° 5.8£1.6
AT 1 6.0+1.42 6.0+1.4% 6.4+1.4% 6.4+1.4% 5.6£1.6
AT 2 5.8+1.5%® 5.7+1.6% 6.2+1.2% 6.2+1.6%° 5.7x£1.7
AT 3 53+1.6° 5.8+1.6% 5.6+1.4¢ 51+1.6° 5.2£1.6
D9y AEAE A=dlwel Bol @k A AAE @k, 9-lTel gl Foh
2) BArEA Ay, K0.05, 7 p<0.01, 2<0.001
O ZAAEAR Ax Y 7Y%
Z=D
N ERIBE
25t Qg
p-value 0.234 0.113 0.000
=T 0.6£1.0 2.2+2.0 2.8+1.0™
AT 1 0.8+£14 2.3+1.9 3.2+1.12
AT 2 0.8+£14 2.8+£2.3 2.9+1.1%
AdT 3 1.0x1.6 2.8+2.1 24+1.1°

BEHE

D 9%
2) 54 A 1-dijz 7
3) BAEA Az T K005,

0-=AAA &g, 8=Tiwrs] 23
sH4 g olth, 3

" p<0.01, 7 p<0.001



o
4 ZHe] A4 EnlEn| e 2%
A= Level % ®@d gii;g % BZ 1\3:;; % BE 1\(/11::;
oF3}t} 71.1 51  14™% 614 5.7 -0.3 289 5.1 0.5
=7 gt 289 6.5 30.1 5.4 51.8 5.7
73l 0.0 - = 8.4 4.4 - 19.3 5.5 -
oF3}o} 28.9 6.2 -0.2 627 5.8 0.5 56.6 5.6 11"
AYPF 1 Hgsitt 614 6.0 3.3 6.3 373 6.7
735k 9.6 5.9 - 6.0 7.0 - 6.0 5.6 -
oFsl} 0.0 - - 639 58 03 349 56 0.5
AT 2 Atk 265 6.7 3.3 6.1 434 6.1
735t} 73.5 55 12" 48 4.3 - 21.7 5.8 0.3
okttt 205 4.9 05 422 51 0.6 446 53 0.2
AP 3 Atk 627 54 373 5.7 36.1 55
Zst 169 5.3 - 205 5.1 0.6 193 4.9 -

D JAR HZoA 1~2-8e o3t} 39L& A3, 4~58 L stz 273

2) Mean drop= ‘Zgsith gta AH3 Avzte] Avkr|sE HFgkah oo
AW7| a5 ke zhol

3 Aenize] %71 20% Pl 4% Mean drop Al4SEA] S

4) ‘AGEty o cofsitk’ FZo ‘et & AEd A AwrlExe] §o3 Aozt g (¢ p<0.05,
*p<0.01, ™ pK0.001)
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GRAE 2003E5E ABAAAASA ATHE A8 FAE aTd g
BARY §YAREU)S LHASo] ABPAET AL Adsicd HoHL
ATH) S5 SIIAE-Numben® 489 AHEE EAGR dond, WA
depasl Bt ol WESHA oo FAA RN HAAE B

07, Hawe Azad AR tHshd 2ec AE 4oL Aes
b2 S, S8 SUAREVOINE AE TR 74 3 2dcum apd
En gt RES &Hom AL 9low. BUAL 7EAlEe
ZU8 AR gFt FEE B2 2 op|HE BHL Folux N2e hus

4ol oox ﬂl
o, r‘ﬂr [‘«IE
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fjo

Bl ‘AEAR 1A Regulation(EU) 1169/20117% }g—s—}oq 23 apd A9
F7)o gt WA AR &gst Utk B FH3= EU 35 J¥AHE =hdd

AT EQe koFon ZPrdy BE dus %iﬂl o
2 310](Nutri—Score) 7} AEEHI gk, ol A Fd =Z3d
(AT £7) Fo HREADNG o2 A4 A-E7HR 55
7|3 wpol o,

* EU 74 : implementing Regulation(EU) 2018/775

* Regulation(EU) 1169/2011: 22 2t4XNIE 2 H7[0f st B ZH &&(2018/7€ Ald)
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dozd 4 = A& dis) ‘:1——?1‘ qzst AEFAR E EE3Y oA vj=9
A2 34, AYE 92 5 #% 7192 d3ML, HAuEE VA &2 AEREE
SA5te] AH|AFEO| AlES EE} &4 AHE = JL=F stojul= A4 E-
ghl’o] Azl Q3 7|¥er 2 F31 ot T3 UIEH FAHHS ‘Code of
Federal Regulations Title 21%, ‘A Food Labeling Guide**'%o] 7§jAdo] u=}
20209 1€95Y 2AFo=r Ao ulm FDAY A4t FLAERE pdg o] 7¢
He E 7o HLHATY. olo wEt RS GYHE E7] 2P AES AFso
13] Alggolv 2= T T8RN gt 2A 27|15 st I7hg #AE 953
St 5 2H|AE0] ¢ ARE 2F o golry] J=E HAHD}Y,

* Code of Federal Regulations Title 21: O|= HHUFHEIOCZN AIE HA0| CHSH ME AFSIE 7Y
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19 43. 39 FOP I%=hd ®7]

1 JIEk =t

20229 otAMIt =VHES FE AF9 =EF
AgstAct, 20229 14, A7MEE2E .E_%_/: AHF A
doF SH(Nutri—Grade) 27 74

B A -
At A gero] we

[e) hy A
= =3
AAE wrretgTH?, o %T}(Nutrl Grade) °o|& 4GAZ JYSIAAS
Row SRo MR ZaAY TR MOR AT, HETEY), OF

D7) o2 JFEECH A7FEZ29] HAR(Ministry of Health, MOH)2 W3l

2} 7o Nutri—Grade #HdS F2ljolsty, Ale&

Full Mutri-Grade mark Horzontal Variant 1.1

NUTRI-GRADE

A

Full Mutri-Gra tal Variant 1.3

de mark Horzon

OB 2
-

NUTRI-GRADE

Full Mutri-Grade mark Horzontal Vardant 1.2

NUTRI-GRADE

j Aol = HL-= oq]X—]o]E].M)

4,
D

sugar
Full Mutr

Srade mark Horzontal Variant 1.4

NUTRI-G RADE

\_,/_
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@ =EE=Eot Mz (MA)o| Ofs U MALXHE EEFH HEXE 51
di ==
A7 | wago =2
Q op& 4} EF(Sodium Nitrite)
& =5 W&
3= OLHAEF
R Sodium Nitrite
o]tg _
INS NO 250
CAS NO 7632—00-0
Bala
oJubaka = NaRO2
A 69
T2 9 A4 W~ g2 Ao A B, dWo] e 7] Bk golg
A9 -
& 4 FAZAE S YL 37 FolA AAS] 4EtEe] FAYEFOR HH
e mofwt gro] &3} H&d B
FE= AR, HERE
&3l = =l €A &3l=Ey E2E, ofHE = vEF &3
7H8 A4 pH -
(uR3h) FetAA -
=4 271C
T A AR AFHHE AL A
T 1A FE 1) &F 2) 44 3) ERINE 4) =X 5) AXAF 6) FFH
OMAANIEELS oY 21Fd dst ARgstofof gl ofFANIEFS] ARE
F2 ofzilo| 2 0 2 A ofefj9] 7|EolAt PR ofYIIEE ARE-Stojof gt}
MFDS AHE-7]& 1. AS7HE(ASSFE27E A, 7esEd7HAE
(g/kg) (1t So] d AE §39H:0.07g/kg
2. oJ&AAA]: 0.05g/kg
3. HTA, do¥A: 0.005g
oA + 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
EU AM71& « Heat - treated meat products (08.3.2) : 0.1 g/kg
(g/kg) — only sterilised meat products (Fo ) 3,00) (Period of application:
until 9 October 2025)
+ Traditional immersion cured products (08.3.4.1)
—only traditionally cured products(Period of application: from 9
October 2025) : 30 g/kg
314 _ =21 EAY S8 AEHEd



\

T= =5 W&

— 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

—————————————————————————————————————————— o|sly =k

[#2t12: REGULATION(EC) No 1333/2008 OF THE EUROPEAN

PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on

food additives]

FDA GRAS ¢QIZo% |93
CFR ¥&/NO ARA7HE / 21 CFR 172,175
27 AZHNE = CODEX* EU** o] = SN Ex
" o o o o o o
A3 FEANERANND, T 4R
19 AL MFDS o EFSA FDA FSCJ NHC
op e @2 | Y gw | @ | @w E2)
(ADI, mg/kg 0.07 | 0-0,07 | 007 - _ _
bw/day) ¥ FAO/WHO R54887HE AE79143)
o [SOECIE e |-
7
A& ¢ AS7HEE 5
QO Z4HJEE(Sodium Nitrate)
T= =5 &
3 AAIEE
o952y Sodium Nitrate
o)y Chile saltpetre, Cubic or soda nitre
INS NO 251
CAS NO 7631-99—4
EA}4 NaNOs
1=
AaAy} LA L2
o g | TS R EE S 234 B WA gon oRle| @nig A
A
o) 3
733t AMSHA| = A 4t 8l EafjElo] ik RFElsk 380T olAolAl E3i
E4 sto] ofFAYERO] H, oMHANERT WEshes AUt woeH 0.3% F:
ARERITE 380C oo g2 7hdstH EaljE o] Abd A,
FEE TN, HER
ek
(s |3f= £(91.8g/100g, 257T), glycerined] &3E1 dF o= & &R FS

e v K e




@ HESSf MR (MA)0| oo Y MAAME &85t HEXE i
& 5 -8
pH -
A -
=4 308¢C
3 SA R AFd7HE A A
A IA FE D FF 2) Y 3) EINT 4) <=AIRE 5) AxATF 6) AHY
AMUEFS oo AFol ste] ARgstofof it} AAUEFS AMTFE
MFDS A}27]% 0}3‘2‘&:]%_'2%/\1 00?311_94 i]—fé ol dAl 0}‘4?5%_'/\]%3}040]: g},
(e/ke) 1 ’i}tv7H—%(’i}_tr—’F%7H—% le%]), 71t BEA7FAE
(1ErAgo] 5 AlEol ) 1 0.07g/ke
2. AZ% : 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
oFH 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
—————————————————————————————————————————— o)Ay
[#3: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS QlFolf |w]dZF
CFR £&/NO Z-8A™7H= / 21 CFR 172.170
27y AZHIE 3= CODEX* EU** ul5 a4 3
- ! 0 _ oo_ o i o o o
C SAAETE A, T AR
Q] AAElQ MFDS EFSA FDA FSCJ NHC
I(ZDS ’jn‘: /1: @ "ff’? @9 | e | @ | @
bw/day) * FAO/WHO BEXEH71E WE719193)
ey |EOARCI/ AR |-
ARG 9 A& AZ2R 5
316 _ =41 Z4d S 2 E 2T



Q ZAArZ-F(Potassium Nitrate)

T =5 U8
a2 YL
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] -
ARERIE o) Fo40] §he £8AS FHIM(10% §A4E ALK
54 oF 400CE Z1ASHE A4S WESel olABEOR Wekn Aol )
obalite] g,
8% WA BER
&al= =0 A 3= dF2ole &= oHL, ofE=odes &8
75374 pH -
() Aok -
sS4 333¢C
A A AR AEFN7HE SAD A
A AT | D T 2) AL 3 FANE 4) <A 5) ARATE 6) AEH
ik o9 AFo st ARgstojop gk HAAPAES AR
ohaatol 02 oldo] F|Eol4 WA ohSFES AMgStelof Gt
MFDS AH71% |1, %7%( 1822712F A9, 715 FRAETAECIEIS T
(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

rot

ERE R EEENCE

Olo{l

o 317

e v K e




@ ===t 2MZ(MA)9| O3l L MAHAATHE &2 HZEXME 5ig
& 2 &
—————————————————————————————————————————— o)}y ek
[43: REGULATION(EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL OF 16 DECEMBER 2008 on
food additives]
FDA GRAS ¢1Zoj& |m|el=
CFR £%/NO A-A7IE / 21 CFR 172.160
27p Az E 3= CODEX* EU** o= A >
s 0 o o o o o
ARBRE S smaEwasids, v geen
19 A58 MFDS o EFSA FDA FSCJ NHC
N i @z | EFA T (a9 @D | (@8 )
(ADL, mg/kg 5 0-3.7 3.7 - - -
bw/day) * FAO/WHO SHEAIZR7E AR719 A3
o Eo|AFH7|EN /R A | -
AREH ANE7MTE A2F 5
318 _ St EAIE Y 2HASA
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ol pH 7.09] FAAE QAU EESEY

S 78l 100mLE 3 AL Aggooez

sty dastd YAEEstY 1 A5HS

A AREA FYE AR Sl ohe
ARl vzt H7tg T,

10%) AX10
AATAAZ ()

A 7HE

o 1L F°l 71.63g9 ¢

o FAA AU EFESZ A (pH 7.0)

@ A 1 A0, 1M FAA-g-H)

D 1L Foll 21,01 g9 FA
5}

-

(C6H8OT7T'H20)S $Hg-3tt,

@ A 2 H(0.2M SlAto|EF&H)
JAIUEE
(Na2HPO4:12H20)S dHg-3t},

@ Al 1A 358FH Al 2 N4 1658F=

& E3fsto pH 7.082 273

=7 0.3~0.79 HL7t HEE FUs]
ol ERMIEELN(1-100) 30mLE 7}
Sto] =o|il, pH 7.09] FHAR QAU E
EF4SHS 7tste] 100mLE 3o, o] <
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opp
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ox,
ol
ol
2
i
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A 7HE ) = AR ANAZ(g)

@ Al
;1L &) 21.01g9
FAAHCEH807 . H20)S 43t

T-AAE, QLA G EFSE N (pH 7.0)
1 9(0.1M FHAH-gH)

@ Al 2 H(0.2M At IHEFEA)

D 1L Fo] 71.63g9) QlAlo|UES
(Na2HPO4,12H20)S dg-3t}.
® A 1Y 3B58F A 2 N 1658FS

& &3}3te] pH 7.002 A3t

N
P

FBE7} 0.3~0.79] W7t HES YU
gol pH 6.09 FAANAZHE 7}sto]
100mLE 3 AL APLAH -
231 YA st I AFS NS ARSI}
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M= Jem, T 565nm Lo FYETSL
oA A|FEGHY FF=E AE 3
oS AARA o et M7LE i

A A x1000
8 MEY) = EEEEERIN

o 1L Fofl 71.63g9] 2
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O A 1 H0.1M FAAHEN)
1L Foll 21.01g9
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U HAATYE
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el ()
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gol &g 10mLE 7Hete] 7HE3te
Za35td {72 s,
AL AEE=2 AT, A4 g Ade
FA A3 o &S 7h8te] 200mLE
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¢ AE AFEYeR Jr
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o

olaL,

oo KU Mo B
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BEEEEEEI0)

F3=7 0.3~0.79 97t HeE FUI|
ol gk n—34k(1 Dol o
100mLZ 3}3 o] o 1mLE& FHste it
= 7b8te] 100mL=E 3 A& Ad&de=
gk, Zastd gAEEstq I ASdS
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Asto] oh5 Ao weEt 7S S
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B8 4
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el ()

mlo ruxl 11101'

FE7F 0.3~0.7¢) W7t H=s FUs
°F pH 3.09] 74t QAo UEF S5
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toh, dasty ddEested 1 A
AH8-2Fet,
pH 3.09] T4k QAt|HEF AT NS o
o sl  AF  lem, A
500~540nm #2o STEFFIFNA Al
&N FE= AE At T4
ot M7HE TRk

10% AX10
MIHE ) = e AH=(g)

¢

.

.« FAAR QAU EFESSA(pH 3.0)
@ Al 1 H0.1M FAA-gH)
D 1L Sl 21.01g9

TAAHCE6H8O7H20)S &3ttt
@ Al 2 H(0.2M SlAto|GEFEH)

© 1L 39 71.63g9) JJOMEE

(Na2HPO4-12H20)S g3ttt

@ Al 1N 598FT Al 2 N 418FE

Z Z3)ste] pH 3.022 A3t

F3=7E 0.3~0.79 M7t HEE FU3]
ol pH 549 ZAL ZAGERAZ NS
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3le] pH 5.49 = =
7¥ste] 100mLEZE AL AF§He= gt
ot Zasty YHEE dte] 1 A5AE
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©)
)
—
12

B
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HWEEF 13.6g9 €& 7Fstod
1,000mLEZ 3o},
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s
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@ EZ==Q FMZ(MA)o| ofs U MALIHE EESH HEHE 51
A2 BAFH A7 A3

F¥=7F 0.3~0.79 H7L =g HYs
2ol pH 6.09] FAA AAIIHEFSSTH | « 1AA QAU EFAEN(pH 6.0)
& 7kl 100mL2 & 21& AEEALR | @ A 1 H(0.1M T4
ok dastd dAEgste] 3 AFdS | 1 1L F9 21.01g9 FAAHCEHSOT,
AH&-3te H20)& 353t}
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