Poundage Update Survey _ . Appendix 1
Standard Operation Procedures

PHYSICAL EXECUTION:

» The Flavor Ingredients Committee assists FEMA offices in the review and preparation of the
Ingredient List to be surveyed. Survey Instructions will be prepared and must be included
into the survey package,

= FEMA offices maintain a confidential code for each respondent.

s Letter will be prepared by FEMA offices to request participation in the Poundage Update
Survey . This letter should go out from the President of FEMA to the CEQ’s of all member
compares, asking to confirm on a return copy the intention of the company te participate in
the survey (or not), and to give the name of the person in that company that he/she has
assigned the responsibility for the return. That should be somebody with the authority to
assign the necessary personnel to do the job. It must invelve a technical person who creates
flavors by using ingredients, (Flavor Chemist). A survey should not be started unless the
overwhelming majority of the members has answered this letter. Follow up by additional
letter(s) or telephone may be required. Since many members conduct both Flavor and
Fragrance business, it is to be stressed, that poundage must be reported only for flavor use.

Note: FEMA is also mailing the survey to non-FEMA-member flavor manufacturers
and other target groups, s.a. major food manufacturers, who utilize flavor
ingredients in the manufacture of flavors or use flavor ingredients directly in
their food systems. A review of this group is undertaken by the Subcomunittee
Use and Use Levels as well. Since there are no formal ties to FEMA by this
group, it is advisable to determine who is stll in business, who may have been
consolidated, etc.

* A deadline for response is stated in the letter. (Two weeks for letter response and ninety days
for survey response appear to adequate to the Committee.)

* As FEMA receives the returned and coded surveys, the Subcommittee Use and Use Levels
reviews the aggregate response for accuracy (to the best of its ability). Attention is being paid
by comparing poundage to the ingredients.

It should be apparent, for example, if a respondent reports one million pounds of onion or
garlic oil, that most likely the respondent reported the respective vegetable powder or a
dilution in an edible oil.

The Technical Effect should also be reviewed to determine whether the respondent understood
the question. Particular attention should be paid here to ingredients used in flavors for specific
Technical Effect, such as Antioxidant, Preservative, etc. Quite frequently one encounters the
reporting of such items as ‘flavor use’, obviously because they were added to the flavor.

Surveys may be corrected by the Subcomumittee, if it is sure of its determination. Questions
requiring clarification by the respondent will be channeled in writing via the offices of FEMA.
Survey information considered to be in guestion should be followed up with the respondent,
suggesting changes, which the company should review and then either agree or confirm, the
reported data had been correct. Again, the contact person in each participating company will
expedite such follow-up questions.
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Poundage Update Survey Appendix 1
Standard Operation Procedures

Data entry is planned to be undertaken by FEMA into a data base yet to be determined. (See
also Step No. 4 above} This aspect was, until the last Poundage Update Survey, the sole
responsibility of NAS. 1t is recommended that appropriate communication be established
with NAS, to determine what assistance or insight can be obtained from NAS. (To be
considered only a one time task, for gathering all information NAS may still have).

As a basis for the appropriate numbering system, Technical Effects codes, etc. the NTIS Report
‘1987 Poundage and Technical Effects Update of Substances Added to Food’, PB91-127266
should be used. This report provides historical data of prior surveys, insight into the 1987
Survey Methodology, and a Summary/Conclusion statement. Al numbers are designated
according to the below described key, newly published FEMA GRAS Lists (15 and 16) and
must still be included.

The ‘Matched Poundages’ inclusion and evaluation may have lost its meaning. [t had been
used for trend analyses. A statistician should be consulted as to the usefulness of ‘Matched
Poundages’ reporting. Poundage Variation Reports may be valuable.’ It is beyond the Flavor
Ingredients Committee’s scope of operation to make substantive recommendations.
Computer expertise is required for this portion.

Technical Effect is a very difficult subject. Not, of course, for the many straightforward
chemically identified or complex natural flavoring material. But when it comes to generators,
ingredients for process flavors and other more sophisticated ways to create a flavoring effect,
it might require either disclosure of confidential procedures, or provide other information that
is not related to the purpose of the survey. The SECC (Safety Evaluation Coordination
Committee) should be called upon for further guidance;should questions arise.

NUMBERING KEY:

As a future guide, FDA, NAS, and FEMA have agreed on the numbering system (see Table 1 of
Introduction), which has been employed in the 1987 Poundage Update Survey.
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FLAVOUR AND EXTRACT MANUFACTURERS’ ASSOCIATION
OF THE UNITED STATES
1995 POUNDAGE AND TECHNICAL EFFECTS ' UPDATE SURVEY

C.D.Lucas, J.M.Putnam and J.B.Hallagan
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¥EZL—R— X2 T 7 MUSEEEHRS
1995 EFEHER CRMHARICET A2 EHRE

FF X

BEss  HISTORY

19704 B §%7 # 7 2 — (National Academy of Sciences) - £ k#&E =¥ (National
Research Council) jx. FEMA GRAS RUZEDOM 7 L—"—PRE XL RLHFEMPDOE
BB T 3 —ENHELMLLE, AECREEIN T4 i3, BEERBIUITBMFICE
ST, BEEBLIUEBCHMTIEE. BHCS U TE LT 2ERAEOHE. RREER
OBFARBETAESICHBAINTE R, ZOFEIL S5 F&EIC (1970, 1975, 1982, 1987
f£) FDA & £iE8h -t FEMA OFBHBIMC L > TEBsNTE, 30 £FMICE-T
FEMARZOHAE~ORXENBMR, BEFTOMYVERET O 7 V—"—HHEFAS

(Flavor Ingredients Committee) I E AR LAEFORELEBMD TEL,

BIE AL 1989 2 NAS/NRC (oL » TARENAB, ZHiZiT 1987 F D GRAS O
RN L UAELTIZAMENEENDICHWT, ZOERERELERAE (techmcal
effect : (REE) BROBLSEFNYOR®E : BLBFLA. FE. BERARIOHEE) O
FeAREELHLEATVS, LrL, FTENAMKLLEHRMAE (update survey) T#
F4+ a3 LR TERL o, TN TH . FDA, FEMA =% 23— b R B LU JECFA
DEHALERMER » I, JV—A—PHILRTAEFEAET —F (updated
poundage data) 3gEERH LN, TN, FEMAZ 1995 F (AL ¥ —F) 2
KETEAINET L—U v IHERB LT L= —AEIA (flavor adjuncts) O FEH
EREREICEELE, NAS/INRC (L3RBT XEOERAEELMYIAAL LD
TChot-Diznt LT. FEMA OBEE 7 b — 1 —BIgEER LT L—_Y 7RO
REBEBCR-TZHDTHoT,

1995 £ W/EF B 1995 SURVEY METHODOLOGY

F#EEME PARTICIPANSTS
1995 ENWMEFEEIERTORTE L FELHEBL TisY. FEMA O7 L ——57
% B £ (Flavor Ingredients Committee) AH&E L7 —BEEFHCEREIA TS
(Appendix 1 BH) . 7L —"—Fh@F 7 LV—RY VIPROERERCLREALT
WAF~_TH FEMA £Bica L THE~OBMAER S hic, & 562, NCA(National
Confectioners Association €:XKEFEHH<S). DISCUS (the Distilled Spirits council
#RBESEE) . NACGM (the National Association of chewing Gum Manufacturers £k

) K EOHE I IEOROSHICREUMOT L—r3 Y 7B (HESE) HIFEERLT
5 FEMA 2SBREHBELBIT A -OEAENENOA LI, '
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FawArHLBEERS) | &5 GMA (the Grocery Manufacturer's Agsociation &
a—4 U —BBEERS) TTAEFNEEDILLBE~DEMELELS L Lz,

RE 145 HBTREOHZBMEL LTHY . FHE~ORESNEROEMET >,
L. AL 458055 133 HIVRIEHHVEELLZA, FEMAZE 79 £,
NCA2E 19%#. CMA28 174, NACGM£58 11, DISCUS£E 34, T 4%t
OHERNETh-1, XAEEELENR LAERIC 31 £BRESMEFRLOLEEM
FEY%EBhhn, 310248 E--, BEZRAELELIO I02HMS S, EEILL63 1
DEFSHBELRECEE Lz, ORERL 8T%WER o7 (AEDH-7 FEMA M
ADRT L—R-BEEE L L UEREOCERMBERTREY. £ FEMA MADT L— -8
EEERBIVCERENCERBIRTERL L L E) .

NACGM itz 0B F— 7 4lEL, TOEH LAEE S FEMA IZREL .

#H SCOPE
GRAS FIFT 3~16 Ta% 2 h= FEMA GRAS#E # St 2400 M B L ED T L —s3 Y
v 2EN FEMA AEDOME THh » 7= (Hall and Oser, 1965, + - - &8 - - - Smith and

Ford, 1993) , BEICHEIT A FOPEOREIBEICToh NAS/NRC #HE (1)
FRAIL NASBSMiz LR, =L, 7onbEYHITERAE TE NASH2168 1243 2
Tk NAS#7802 35 & U capsicums 1 73 4 LEAFIS T S (T o Validation of the
Data [F—#ORHERER) 88) .

FAESMECIT.BE T L— A= b3V RERICEERETIVTRIDOFIEILL - T,
BRI L—A— AT ETHENT 1995 F | ERMICEAENEET L——foDEMA
EBLUESRAHELCBALTLL o7 (Appendix2) , ZL—2Vr7HEDERE
IZonT, a) @AV LIZ, BHEAOT7L—A—FEaSEAET, b) EEREL
HERETRREMR. ¢) OEFEASLR (FBsRv IR Uusvafl) B0 d) #1=
BOE e) Ny hT—FH., 2-f) 775 2RBRRAEMSS L LE, EEEEL
BT ALDUTOEEREZ ARZWE IICBBV L

1995 FEir 7 L—"—2, RANEEE FoMSHCRESALTI V-1 T
MEOERE.

BIFEOESERETA-OICEREANS VU IYHEOERE, L LT,
ethyl butyrate #8354 5 7= » O butyric acid OEHR,

T —R=PAORBTHERASNRATZ LY Y IHEOERE, #lELT, E7
AR BT SRR OEREROER, ARESCHEES Y TADL D REMHICHRIE
1E&| & LT A &R 5% butyrated hydroxyanisole(BHA)D £ .

- RERERANET ARSI ERAINAEROEAR.

XHI0. BMBICR., BESZCYRAFSATHANT L—RU » THEZONTHEDHE
AR:EMPRARORE*BH L,

(") FEMA GRAS MEICBEL Tit, FEMAEBIINAS ES Lo TV D,
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ME 74— b Format of the Survey

F— A DA F¥IZ FEMA BB LIV Ea—F—Tul 553 TEFHATE
&, BEBNERAA v Ya—F—Eilfi0oar x-S - oEHEERRET
— A ERES S FAIEETED, HE3VEF—R—F2EALTETLTF—F %27
R7FAIANTHIFEOVTANMMI L,

WY AR OEE ¥ BT 57202, Lo NASINRC #ECEBEICH LTEES
N-wmmgRgEr, TOEETCRLONLOHBRESNLIT IV —E LTARTE W,
FEBME AL TIREOTEMYARS T IY —IZEHAEY (%T) EELTLL-
oo HBIATIY—IZHEY LARVESIE. “0” 2RALTLO o, BMEIZRXTDOR
BEREAOFNBARE LTHELTLOLW, BEOHITITY —LRERICU X MIBM
LTHE o7, TOENMBART —~2ixx—FR—FizLbW AALTHLE-,

WEEEEIZa vy —F s A2 T FEMA {JEHEhE, 12, 3OREENE»S
BRAEZa 7 ARERHNECERTCELVWADI = Far—iZ LV EE B,

FAEEEFETF 4 A7 T FEMA (Z@®RHENn5, B2, 302NE»LEF, BEFas
TLADEBNBENLETCE SV ED A —Far—iz LV BIEXE,

F— S OFEREZE  Validation of the Data

HAEOT—FINE, BEEROFEMRICLZ IR 7+ —ABBLSNEHERORIN
mRELRLINE, FRAROCARLV LIZBVEEOER S — 2 VT ORER. TNy A
BOEES, CFR (GEMBRE) 0B ICEHEN, BREOEHEEIIREVWESLIES
3. BIESCERELIBDEFEFREOITECLAENE N, BonN-EARBEEEE
16,986 D5 6, 233>V TIERMENEHLUHENL, 2% ) FEMA (2233 0EE D
5% 191(82%) DRERE & STIE 27T » 1=,

1995 FDEEEARISLUAMOBE LV FIANIEN LD TH 27225, Thid 1995 431
ERT7V—R—EEIRBESNAEBTRIRTS, —F. InFTORERORAEES
BLEENTHWELD, T CORMMEARE ool ERRBENT, |

ZL—=—_) 7R ELUTERASNDTRE»OH 7S H 28 capsicums 23N T 5
ZBHROCESORRB 2L TEDIZ. PRI T+ —RABLUHMEROHEMAFICL~TH—~2
DFERTMAE LI,

FEMADZ L—R—BOoZRERRKALHSNITEOERTIELE (E-32R) ,

H&r ¥4 DESCRIPTION OF THE REPORT

CORETCRELEEAERLICENMDAED T —#i3 Appendix 2 IZH]EEN T3,
ATt Appendix 2 OFF—F R OHETH S, Appendix2DF— 2D T7 4 —<w bD
@3 Introduction M —1 |27 L7s, |

Substance Name and Number WHLZBLOEES
YRIEEMCEA STV AEELEERRBRALAT, 7TA7 7y MECHRELTH
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5, EYEEREYO NAS (BFHE7HITFI) BAERTESE (NAS BEHTERD
£—1%H) L Chemical Abstracts Service(CAS)E E M &IZTRREN D,

BECTUV—RY YR ELTOEREEOA TRV E OIS A 73— T
NASES+EELE,

Total Poundage RERE

1995 £ FEMA BEBE 0K EAEIZ “Poundage” :FHFT 5, HHAEOM@IL 1987 £
NASTAETAWEFECE SO TYN R TI L A%KEE Lz, 1 REORFERARMEIL I
SUTIHECLL  RE 1L E 100 RFEITERUTE2E 02T ; & 100 LAk 1,000 #
W X 10 DL E T BE 1,000 UEid k26 3HFoEFEETTE LR,

Number of Reporting Companies EI& £ H ¥
1990 FFRETERDSODERARICHOVWTHE LS HEIT “23i@% (Total
Companies) ” OWMICHELTH B,

Code of Federal Regulations(CFR) Reference % BaEREH&

M CFR BEAPRRER L TEASN 7L —RY v 7YRICET 3 ¥EESHAE
D Vol.21 #5[A L7, CFR® Vol. 211 x7 L —3Y I/ MEBEB LI UFOME SRS
B9 5 FDARRBMBED SR TV 3B,

Technical Effects #n4 Bi&

T —=NR—FOYRHOBIEILEMYAE technical effect (TE) ¢ LTCEREA TS,
TL—=RY o ITHEX—2FERRETNULORNY R4 LOESNH D, TOEAEANE
BER-AICVAILE, "F"OXETHELILOR., BRESUS P CHEFH TS
ERBRENZEATHY, 20, —BICEZOERDOMIIC L » CHRENBEL TS T
L= U MR TIEMBAETH S, “P*P OXETHELILOE, 7L — 13—
DHEEBETHEAINIVE T, YEMNAITEFEELAVAERRERERICETikT
DARFREBELLRVHHETH D, 23 LAYE ((TREGAENY) 7 L——0NT,
RE., BV, FEORECHEENS,

1995 4= FEMA FAEBREFICBI2HEMBARIZ “TE” LRF LA, EEMBER N
THEARZE “TE 2L O#EHAE Poundage per TE” L LR L1, £ENBARICE
SEFAELERT “EHEDP%. (%of Poundage) ™ + LTHLI,

SUMMARY AND CONCLUSIONS & &%
BFOERET S XNETE L. 7V—NY v IYEOERLERAEHEL 52

(V) B0 NAS 0-1000, 6000 £7-12 8000 > U — X, {od 7 =Y —HED NAS B H
FEECH DIMBTEICIEAN 5 Z LILTE A,
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+ 5L TEARF—IBEETEXAIFRE LTEEMICHBENTE L, MOEEELD
1= . FEMA @ = % 23— k3% A (FEMA's Expert Panel) i3 7 L —s% Y » 7HH D GRAS
AF—F AOFHE B THENREEORTCERERELFAL T2 (Woods and
Doull, 1991) ,

EE. EEHBCBTABAHOEDOEAHEILL bR, T, ZOLIRF—FEKXK
N ZTETWS, 1996 (2 JECFA R, ZL—RY »7HEOBERERML Y FEER
FY P AL LESHIEMAEE (Munro et al., 1999 JECFA 1996a,b; JECFA ,1897)
PEALE, HROHEIEALET., FLTERHRRRHMEER 7 L——KEBETS
LE OEAFMT—FiIIKcBEELRAS D,

EENLEEALTF— 72RO LE. FARFFRBETHY. HRICHET AR
HEICRNSARERD ARV, Mt BE, Z%. H5CHENLICL2EEARMHD L OR
;A POEERRENBEIRKkENAZY, BHPT L-—AOBRROERARRRILO
VEIESIIRIBCEEEIRTVWAN, FEFCFOLIAEBENBRESN TSR
D, Bir. BEEEHIVEESREOAERIIOVWTEORBB AR EINTLLOD
O, BEOHRLIBRAHLIDOEEL,ATHD, F—FEBRE I Ea—F—{LLL
TEREROEMEILE S THESERL TS L0 L FEMA ZREEL TV S,

CRIOBECHEERS . BRESMCHEG : BEbh 38 EARRCREE LSkt
W L THE LR, LL. 7L — DA ERRRFOEHIC I > TEESNTEY,
YnrT. HEENERIBEREFU->THETIONELENTH S, FIAL, ASHOE
RO 7H 2500 5 B 2523 300 77 ; £E £ 4000 FTholEsd., At th BEHLAE
CHBENLEEAE. BEEERE T0%EA25, bL A HOLBHECEELZHER
62.5% ThHhoM. L L BEHDLEBMLEEESIXI T LR,

FEMA MAD 7L —A—BEEER I CEREOERRBRICESC L, 1995 £
FEMA HERERL 87% Th b, L7 L —A—REEEL L TERED 80~90% (B
t, EMEEEE > $10005) A3 1995FEMA BEEE L-biT Thd,

CLAT M E T IEE K correction factor (HIED&T7 L—R—BEERD T L —/3—
EEEIES LIRS FRAMLoTREY, JIICE0BERHD, 1995 FHERNKI
80% (DL BFELLND, il 1987 £ NAS BEDOHEY 77 Z—60%Iz~=THEmL
v 5, FEMA - 0@ ERic8E LAEES, avPa—F—(LIc LS ERESDL
B BICERARORENDOMATIIHTIEEDOHLVAMIL > TRIEZ TS L
LT3, fEXD NAS/NRC ##E Tt “matched poundage” F—# ¥ ansss, 8
W NLERACSHND Y. AELEOBITOSBEI L, ZITERESNT
WA, T3 LEERRT S TEREEZE LTI LT Ao, E6IT, RICHERH LD,
1995 ££ FEMA & HE 7 L —A—-REEE B I CERAEICRESNATH Y. “matched
poundage” F— & ¥ A0 ASEEREORET —F LEERL B2 & HTERWy,

) HEEHBBICT A D, EEOEER T%ORDYIZ S0%FERENIMET 77 F —
THhd, '

- 108 -

L)




ERRORENRVOEEREY o L L TRRT RE TEAL. FOEHALRABIEE
W ECD»E A TRELYERCEEREN o2 L2 R LT3, FEMA T3, —0O@E
TREESNIF —F ZLET NASINRC BT o WELAZEREN LD EEZ TWLA, 22
R LT =2l 7 =) VO EMICHINARERBTICL - TED

FHIEEYEMN LD EEA S,

Bibliography 3C#R
=5 BE =
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#-—1. NAS Numbering Key'

NAS &% A

0 ~ 1999 NAS & (FicERLEETER)

2,000 ~ 4,999 | FEMA %1%

6,000 ~ 6,999 |FEMAZEEDRVEREY (ZO/N—TRBCELKFEMDH 5T
GRAS L LTHRHEEZNTHWALOEELRHME, £<ETh6DHREVDI T
L TiEAE)

7,000 ~ 7,999 |FEMA&EOLRVWERES (E&FMB2 VLI GRAS D TFhrD

LD LTHRESRTVS5)

8,000 ~ 8,699

EIA FEMA $ 5\ id FDA O & 83 2V iE et kD KIRALSY

8,700 ~ 8,999

BETEBMPYT. EXAR FEMA 203 FDA OEHB RV S

9,000 ~ 9,999

HEMNRADOLOD

1 EEECHER>HABRECEETIEVEOHERE (Fizif. orange peel oil sweet)
EEOBREBEICLER->TEYZXFERMFIMEI 6T NAS E55# > THA ZEE

LTHE I,

(f:2825A e 2 L], 2825B[2X-5X f%]. 2825C[6X-10X f#].

2825D[11X-20X]) , |
2 ZOWHBFLBNT, EATIY—CRCOHELED,
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F—2

CLASSIFICATION OF CAPSICUMS®

ook | BaE B/ NAS FCaf
PAPRIKA 58 Capsicum annuum L. or | 2833 Paprika A7 U 4
Capsicum (Capsicum annuum L. or
frutescens L. Capsicum frutescens L.)
2834 Oleoresin Paprika
CAPSICUMS | #4s¢ Capsicum frutescens L. Red Ppper L v F~i/3—
or Capsicum annuum L. (Capsicum frutescens L.
or Capsicum annuum L.)
2232 Capsicum Extract
2234 Capsicum Oleoresin
6180 Capsicum
6423 Chili Capsicum
PEPFERS Zr— | EBIUCBARERV-E | 6532 Green Pepper
R DDA T Y 1 LJET | (Capsicum frutescens L.)
“Jalapenos’ & & ¢
6340 Chili Oleoresin
6394 Chili, Sweet
“Chili Pepper’ # & t¢
“Red Bell Pepper” % & ¢
6424 Chilies,Ground

3 AWETHEShE Capsicum Fid T < THEBE TR ERIEICHE > TV 3.
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F—3. NATURAL INGREDIENTS TERMINOLOGY X7 DFGE

RiE E#H
ABSOLUTE aryy—bF, EUREHOREKEELIIEHED LS /) —
77— b L L TH o -RSEmEY. Vo2 XAE, TASVE, B
ARTFARVEB I CERDEIIRY RPN TV,
(Mookherjee, 1996)
AROMA REPOBTIZV——DFERy. 7777 2A
7o fragrance 3 3 W\ aE v odor & FFEEE.
BRIX Va—=ZAhWiIHHORERRS T, BFES SRR
VTV wI R i AN -
CONCENTRATE/ EBIZLLOREBROKSPREINEZEOLEIGEDE R
JUICE L, —BRIZEORH LY S~ 6EOMEXLORM. HEAMIC
CONCENTRATE R~BICZIOBBYHIIz vy BV AR Dy v Ry 72 &0 3
ayvEphl— M| (Society of Flavor Chemicals, 1996)
o
CONCRETE EYEE FREFRICBROND) DORILKETHHLEZL D,
aryzy—r BEXBE., Vo7 Ak, EEREOHTHFEL lauric
_ myristic DFREAEVBE L EH TS (Mookherjee, 1996) .
DISTIRATE BREVOERERS T, EFBER. EFBILL-THELNLD.
FA4ARAFUL—}
ESSENCE REHDOEEHERUERS T, RHOBELR TRIRZIND
TR (Society of Flavor Chemists, 1996) .

ESSENTIAL OIL
£ ¥

BELZT7V—R—BIUEIVRSLECHERERT, #EY. ~
—7. BREPOR/REND. Bl AS—Iv bl VEVEA
& (Society of Flavor Chemists, 1996) .

EXPRESSED OIL

ANA R, REGEEZERLTHELND.

EE

EXTRACT EOCRELEPOMOVELAELOT, Zb=N—FEL LT

THFRAPMFI b ERE&ENL, LIELIEBSE SN T3 (Society of Flavor
chemists, 1996} .

GUM EHEROa2 oL FROSEEWRE T, BoTHHLEEET

H &5 FURTEBRTELEI RS,

OLEORESIN RABRELEMILAERBOWTANT, RAA VALY i3

Frtriy MBHY. MIALAL Y ZENESEZRLRELEROL

D THYOBEBEY, 5o TS L CRIERHREO VT

h%H&t (Mookherjee, 1996) .
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RESIN
Ly

EROULID BT ARCVAOEBIGZE Y BRICERK E L&
AKLHEDOBELRY. E<OLIrRBEERBREXRDTHS.
MI LISl ErRYEBRWA4 L4 L2 (Mookherjee,
1996) .

RESINOID
LAk

KRV ERIEAZEREETCHHELELD., LI /A4 FOE
BAaitu o, Exkad B, EREFALL B, EY
&R,V v 7 A TOMKRMEKFETEDE (Mookherjee, 1996) .

TERPENELESS
B A

BHTOEERERES C—RICAVE=ALEBDOERSYH»
LD, —RICERBETERKORILARLHFE TEELLEODL
RET LMY

TINCTURE
Fox

HWHMBEHRE7TAz—AATHELELO. BREBRAIL LT
BEhd. MIEclr-sT, FryE¥gu4Pf LT XTHEEARAD
FEobtnEidibisn,
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#—4 TECHNICAL EFFECT CATEGORIES* WMREAT LY —

EEBLOEN

B#E7V—R—HBOEHENERTTHo T, —RIINITHLBEMIIHHBBEL

FO1 Z##A| Anti-microbial agents
WEMOKRE. FiEl, ELERFLETTIVE. KaEEHDI WV iIpH BEIC
LV INODPREREBEHZLILRPRLIOIT IV —IZAB.

FO2 ®{tB5iA Antioxidants
77 —r— (BRLIZLHER) | &, KBEEOREORERY, FEL5
FEZEEEZTRERKYMEFELEHBLETIHH. Z0obF Y —iid, B
Bl :@hIE, BRBBY (FBHEATRA2E) | REEEADLAS.

FO3 #ERBA-AFBLCEFFAEN Appearance control/agents-color and color
modifier
BEROE (B8, BE, AIX) 2Fk2vwLERET59HE. EXREH. &
BRE2gl, FEBLEOEDORBRICAIIRRL,

FO4 #SMEFEN-CEBIUVARARABALAOHE Appearance control/agents-
substances other than color and color modifier
=K RE =

FO5 Z7v—nY7%% Flavoring Substances
TR Y o POERERTIYE., £dMIBC7 LY O3 &
HTYH, TOVEEOLOLZERTAIZ LR, BRIZEMENS, FOXA
BHRRLHD 7 L——BLUKELEE. &), HETIZ LD LD,

FO6 ®MiE# Moisture control agents
=R =

FO7 %#%A Nutrients
=R =

FO8 pH #%EA pH control agents
= E R =

4 National Academy of Science(1989) Appendix I Technical Effect Categories of
Final Product Additives and Processing Additives X ¥ 3[f8.
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FOO &RA A &8M Sequestrants
=EE= ,

F10 %m®ESHWEH Surface tension control agents
=R =

F11 #8#& Sweeteners
==

F12 3.4e& Emulsifiers
— R RE =

F13 E#&# Firming agents
=R =

F14 HEH Leavening agents
=HrE= ‘

F15 Al Masticatory agents
=W =

Fi16 ##EH (Fo~<7 ) Propellants
==

F17 &EAIB LU  Stabilizers and thickeners
=K =

Fi8 pimick B Al Texturizers
=R =

F19 Fr v —4—Al Tracers
=R =

F20 3 Salts
=5 B =

F21 #&dh Foods
SN
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mIehEl PROCESSING ADDTIVES

Tr—AR—DRECERAIN, WEIN-MLKOHBRBRATRBALDOBECEFEELZY
YR, 7L—A—0OMNL, RE, RV, BEFBEFITIEDIERASLIMEAT. &
HZL—R—HEIIBVWTIIAE FOBELREBE L2V LD,

POl E&/®WP Aerating/foaming agents
=& = |
P03 Mt Catalysts
=R =
P04 BEAR/MEEEA Clarifying/flocculating agents
=W =
P06 #$@/%#H# Freezing/cooling agents
=g = .
PO7T ®=—ATF 4> JVIREEBNE Malting/fermenting aids
=HKE= '
P09 ®MEAExA Oxidizing/reducing agents
=¥iK=
P11 #53%p051-% Release/anti-stick agents
=E K=
P12 HHE/EHEH Sanitizing/fumigating agents
=R =
P13 4y3l/5:8A Separating/filtration agents
=EHE =
Pl4 B/ &k/H 7 EA{tH Solvents/carriersfencapsulating agents
‘ =g =
P15 /R ELEA Washing/surface removal agents
=% =

-116 -

CJ

C)



Appendix 1

EHEOEFHEDOEMTFIR
POUNDAGE UPDATE SURVEY OPERATING PROCEDURES

19954 11 A 1 B FEMA 7 L—A—KHEB SERR

HA
HHBEMMMNIC, &I 1ER. ARCEEMICENE BN T L ——R 45
TRTWED2NWT, FOEAOF—F2RETIHIZ LB ICEOREREMES & F4+
Bk,
TR OUTORLERIZEDSIHAECE L. FDA, 3L FEMA Expert
Panel #F¥#+352 & ;
HERER. BEEBSLIUFEFHARSIZSWT
O DEAEBIZONT
FBESIC DN TESETFMI T B _ELEHICDNT
RDEBICHTAIEERRZ RN EIZ2NT
HEFE SR (Consumption Ratio) OFHEIZ-SWT
FCCHREBA*RETIILLICRAL I REARFERIZONT

B, FRaT7r—n— Ny bT7—-X OFEHERASK. FELBO7L—/—H%5.
BLUBMHBEITOZ L—A_—g o xF{EICEEN R,

EHE LT, NACCM B LUK — A EERBEO 7 LN —R Ay EHERELT-Ta
. FEMABHICEAEERRELXT O o TR, TORATEMELERER2L 2
Vo GRASVRPMLERAEZNICASZIFMECEENLZNLOLT I, EEFOK
FEXETH,

AT w7

1. AECHATEEZ <AL (HESFILOL-TEELRIL, koT2ERT
— S ERWBAREL D),

. BB IUSE~HEEH X (BEFFRCLIRTRE)

LTV R—EHERAE. ER - ERAVAAMNERSICLAENAESORME

. BB EEEROEDOI L Ea—F—~DAH

 BERIERA~NBEEREZBIUCRET -2 OHM

L9 T SRR 7% B \V

BB EIT :
ZL—R—RaEESIRAEMNRD B4 Y A2 ] (Ingredient List) ORI IERL
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WL FEMASERLTS, (EXEBRSLERL. FLOTHREFEEFHCANL

TP TRZLRN,

FEMA SERRIEZE<{BEEZFOME=—FE2FHEHT 3,

FEMA EERIX EAREFRE] ~OB8NMEKFEOFTRELFERT S, ZoERET

FEMA €SRATTRTOLESHEFEREREER CicHEn, TORER=Z—F

— R AE~OBNMBEEREOFERIVFOSHORLEBELUKEETFOLMEELLTH

J. %@A}i;®ﬁ$%%ﬁﬂ“6)\é‘:&éﬁ'éﬁﬂﬂé%) D2 ATHBE~ETH D,

ZRIZHE., RSP EAFALTT7U—R— 5 EmBRT HSEMEMOA (7 L—2

—FIRA}L) BRIRETHL, EENZEHOLEB Z0FRICEFEZLA2Z2VI S

I, AEFBEBLTIEROAY, 743 —T v 70bOENOERCEZESLE

A3 hbL LR, 2EOBIZTZL—R— 7 LI ADOHEIIRSBHS

DT, EFAERRERX7V——ERADOATHIZLEBRTH L,

(i) FEMA {3 FEMA #& B0 7 b — A—REEEFB L UCEOMOMR A — 7,
FlziE, REARRELEE TIL—N—HEII7L—S—aE2ERLNL
HERKVAT AP TCEEZ V—RA—faiEs-TWALEZAZLAEELH
ET3, PR IIA—TFORELIESDWTHRER - FRLAVNEREICLE-

THiThbh3, FEMARZO /AT L IZERLBRBRNDOT, EIBEXE.

B #iToTWB00, PIPKSSINEIETALMNITIZIEZI/RLED
&I,
BEEMBEIOERICEREEINA TS, (EFREZEIIZAMT, AESFHR 90 B
HYUEESIIE»TEYEBEDNRS, '
FEMA BRES{LEN TEXENAHESLZTVRA L, EFH - FALVAAVNERSH
EHEERELWHEIDRELETS (DORSRY) , ERELAD L OHLEIC
LOEEEHDI,
FEE b LESEERA =AY ERFA—V v 2405 100 5K FEEIE LS
B, ENSEBFREENEFXELREAMTHRREN A ZEEZELAREENREH N
EITHENTH B,

ﬁ%ﬁﬂ%ﬁﬁi&i:ob\f‘b\ EIEENBRELTHEINEIPREDRIEIZL LV, B2, B

LB ERRLEFEHEO LS RBEOTRMP AR T L— " —PIZEA L IESFIZREES
bR b2, BN 7 L—_—IZlMLAEt0l 26, 25 LEREBE “TL
—R—FER" L L THEINTVIDICEICHE S,

LLUFORENHELZS, AESRNERASTITESNS, BEFICL >~ THRIZLT
65 FERICOVTIE, FEMASBRZEBTUHFICR YR L5, HEFRCEMLH
A1, BEEOENMBHCLY, ZEOREL L TCEAFLSHBRELA2LAELTRE
W LIEEREL, BEF—FEHITEENA LIS, BEES L. BMEHOTOEY
FREETOL S RERMICHTAIRMIEEFELITIZ L,

F—H AT FEMA CITWROONETF—FIR—RCANENS (LBRAT v 74

-118 -

M
—t



BR) ., AIBCEAEEFAET S TR, ZOBMEI NAS oM BT TH -7, NAS
EOBEYIRRRICE T, EDLI LZBEIZRAEN NAS hoBON 5050
RTDFHEL (NASHEEFAL TV ABRET RTEDIEDIC, foof-—&F
OFFOERLLLEZB L), -
BEgF L RY 7 VAT AOEFRE LT, BNHERZR Y, NTIS #4 11987
FREGICHANSNEYHEOEARB LI CENYRROES) . PBI1-127266 # I A
FTRETHDL, TOWEFCIRAELMOBEMN T —F | 1987 EFEF 1. H8E
SREROTBRIBEBS> TS, £TOBERTROF—BLIUFLETSAL
FEMAGRAS UR b (15 BLT16) it~ TEEE N, BEEL iR,
F#59 & - = £/ & Matched Poundage}; D0 Al L USEMIZERAE % - T
DTHAH I, oTREMSMcER SN, [(Matched Poundage] L#H— + @
0 FMAMEIZ > TREHEEFCRRELO R, FARLHBME Poundage
Variation Reports (@A H 2 5, fFHICEA L THELEBES T A2 17
LR OGEASOEPEEL TS, 2 Pa—F—BFRREAZ0®my i
LETHB,
ENPRASIFBCHELVEBETHS, LEAA, ThiXZ DEENBRENED
RZ ==Y TWEELRBELERZ L—) VBB LT TiIRAV, L
L, REBLLDZ2HE. 70 AT7 L—R—BOMS. o7 L —RY o 258
EERLT RO R EFEL LD L, BROFEXHTLTE YD, H3 0310
WEENSBERELLAVIOBRESRS LTHLHI &2 55, SECC (Safety
Evaluation Coordination Committee &M HMAEER L) L. BEH L & %3,
SHRIBEDLDIIBEEINS,

+ Y v ¥ - F— NUMBERING KEY
FROEMEL LT, FDA, NASB X FFEMA l2F > RU Y - LRAFACELTE
o F L (Introduction DE—18R) | 1987 EEEREFHEA-BEA N,
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