AVRRTT

1. BHERSE
1996 55 7 SR
PRAERFEHRE No.722/Menkes/Per/IX/88
ERDBERIEINDENIY ., ER B2 L ITHRH OH 58 1996 ££55 7 BRIBHEE 10 RICHEIN T
W3,

2. BREEEOES O
1) EE
{REREHE No.722/Menkes/Per/IX/88 D TEHEEHILL FO LT BEEIN TV B,
[V —R—=BLOTL— "z — IR BICERE M 5 £ R 27 DI EASh AR
I THa,
2) BRERONEE
EEHIR TN EENS,
FENEER FTRE R RN I S BB RAE RN S T3,

3. BSERHER FTRe/ e IR E KRR D &2 ok
EREE:

PREEREFRTE No.722/Menkes/Per/IX/88 DFEE CLASS XiZ 75 D ERHREIOUA N H B, FOHT
Ethyl] vanillin {X Canned Baby Foods; Processed Cereal Based Foods for Infants and Children D E & BT
70mg/kg LT EVHEENRH D, FOMDEFH BIZ 2V TiE GMP LB TERNTRETH S, -
Standar Nasional Indonesia 01-7152-2006 Dk A IZ B FREEHR D DRI T4 T YRNIHY | 1828 LA HphHs
6 7y (@AY R
KIRER

AP SNSRI DOV TIIMERE IR E No.722/Menkes/Per/IX/88 (1999 48 10 A 4 B+
ITFIREEXESE No.1168/MENKES/PER/X/1999 T ) (ZUARS$H D, E/= Standar Nasional Indonesia
01-7152-2006 DR 1~17 [IZABEMSHIERSHIREN TOWES, R 18 ICRM ISR EEIES
NTOIHEDEEBIN TN, HIFRDE., ZILYWEIC OO TITARERERRBTRHIFARIZIZIXSh
@AY 3,
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L AES]

1. BELTE

R

BRI s

BARAH

BMEEECE SEEGNNGARBED LN TRY, ZoPIERNFTIN=TRES . SREE.
BRI U NODFRESIEEN T B, BRRFEBHZOVTIEL, 200248 12 A ¥ THALUITRT LI,
{EAHRES H L 18 DRI IAFHIF A LB TV V243, KFDA (BERSEERE) 11 2002412 Az
FUREOBMEIC, BB TAWHEIZ OV T Codex, FEMA F7-i1 IOF] &, ERMICALERIEL
TERH LD TRITNIERLI2V EVOSTHIKIEINZ T2, oV TR E 2D EEHV S8 0 Z 20
LIeR YT 4 7Y AMUIZ AT 25808 RE L, 2005 4E 12 A 1230 1,800 Fd>DA B A RIS, 5\ VT 2007
£ 12 A 28 BiZiX 608 & HH 07258006 BURMS AR SN, SOICEFEZEOEERTHh, 2008 £4£ 6
H 24 BIZRHEHE LIV AN ABRShBEIZE>TW3, ZOYANIERN D2 =4 YANDREER. B
ELPMT2ON5 RiAH ThHD, RIRERHI OV Th, TOEFMEIIRIF 4T IRANZE0HHISh T
%o BRI ARORREROTIZIZ 272 D EENARBIEYZ BI TR ARE 3 ZED 2 Iz L35 A
SRREHE U THERZFSNTOSL 0 B ERYE LL RS T3,

2. RGEROER- 18
1) E&

RAEEHC L CIEV 2T 5 £ 3R A7 DI ERSNAWE | LERSW TVO5, E-2RE RN
ML TOMRERERIIRDITOEN2h o708, FHERELL TIEEO BHLACHERL T | 2 E
HHEN TV,

2) RAEEEIONE
FEHIRSRIIZ RSN S,
BN I ERRENINY . KRG, FnbDBEMICHEINAS,

3. REEFHIAEA FTRE 2B EE R RIROH A0
BRAES:

RIT AT VANREDOEFHEEMGHE 2441 {LAW)IS LT Codex, FEMA E7-13 IOFI1 &, ERHicR
AEREL TBA T Db OBER AIRETHD, AEREDED LTV BLO (HIEEE ATz ERIEES
NTNERHEE W) IR TR SR IT2 5720, RO BBEL SRLO KTV, HElhBon
— ISR AN RV BRI L THERTE 3,

KIRERL:

ROTATYANERD BEH2 6 B RURBLAROTRRICES LR R EFWE L T200L5MT
ATV, REAHITIT, REBDFBIELTEATE2V, HBEVITHIROMI B RKABHDY AN Y
HREETD,

REEPHER CEDMARLBRE L DL TVB,
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1. BIESE

SALE OF FOOD ACT

TR T, BREREINSIL SALE OF FOOD ACT (CHAPTER 283, SECTION 56 (I)ICEHHIT
B, FEHIARED 22 FIZED bt T At EREORABE OB I LOER TE AR
BRED LN TS,

FlLTV— == EREBED 23 EWIZELRES LT3,

2. RWEROESR D
1) E#&

BEFEHL, KRPBFVHINVIEOAE M E5TEZEBTERLDELTED LN TS, (SALE OF
FOOD ACT (CHAPTER 283, SECTION 56 (1))22 (1))

Tl—=3=x Y —id, RBOBRBKRER L -WETHIENTEXBLOT, Y—A, AH. BHIvZ R,
RA—=T IV IR, ANAABLUOREREZBRL D ELTHIRED AL TW3, (SALE OF FOOD ACT
(CHAPTER 283, SECTION 56 (1))23 (1))

2) BAEEDSE
TR

3. BEMEEHAER T/t E A FIRR D& 25k
FEHZBL TRV T4 7 VAN L EEE LTV, SALE OF FOOD ACT (CHAPTER 283, SECTION
56 (1)) 22 BT L > T T OMEDFERANBEEIES TV,
Coumarin, tonka bean., safrole, sassafras oil, dihydrosafrole, isosafrole., agaric acid .
nitrobenzene, dulcamara, pennyroyal oil. oil of tansy. rue oil. birch tar oil, cade oil. volatile
bitter almond oil containing hydrocyanic acid and male fern

BTV NN\ IZBAL TR T OSHEIMER T& 5,
(SALE OF FOOD ACT (CHAPTER 283, SECTION 56 (1)) 23 Z=(2))
ethyl maltol, mono—sodium salt of L-glutamic acid, sodium and calcium salts of guanylic and inosinic

acids, L—cysteine
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FAEH

1. REESSE

Rk (Food Act B.E. 2522, 1979)

fRHRAE IR No.223 B.E.2544(2001), No.151 B.E.2536(1993)

FADREE (Food Act B.E. 2522, 1979)IITB&AHRING. F BB LUTRHREHIRMICE ENELE
BINTWB, Fiz, R4 1872 (Notufication of Ministry of Public Health) {Z X0 SVEHREE B AETIHLTVS
BedhZ &5 (Controlled Food) LEHEL .. TNOHLOBEERB I U AIZH -0 B LI RIZSE LT3
EEDTNB, FREITKRD 3 SOHFTY—ZHESN TS,

Category 1:Specific Controlled Food

Category 2:Prescribed Food to have Quality or Standard

Category 3:Prescribed to have Label

B EEL (Flavouring Agents) X Category 3 IZ4EESN TVB,

2. REERIOESR -8
1) B
R EE (Flavouring) X R ERIZ flavour 7213 taste 15T 37-DIZERINILDEEBEIN TV B(R
f44®E No.223 B.E.2544(2001)),
2) BEEOSE
{REEETEZE No.223 B.E.2544(2001) IRV TRAEFEIOFXNLRTRORBEPTENTVS, £OHT
B HEEHFlavouring) X TRED 3 BOFA T IZHETDERIN TS,
+Natural flavouring agent : ¥ S U B LB BN -HE
*Imitate of natural flavouring agent : RENMIH-ALZMFIETHONIHHE, FITERIZIVELN-WE
TRERGPICE ENIYE L LENCRISEDOWE
-Synthesized flavouring agent: S RIZ LGOI, KA Iz RHEN QW E

3. RAEEHTHE R FTREZR IS SERIFIRR D H DR
RHT AT VAN TR TERVWEAL RIRNT v 7SN OB No.151 B.E.2536
(1993)), EDFIZREFMIELEEN TS, VAN v TSN TO B EIT T ROBY TH,
1. Brominated vegetable oil, 2. Salicylic acid, 3. Boric acid, 4. Borax
5. Calcium iodate and Potassium iodate except for improving jodine malnutrition under permission from
Food and Drug Administration (FDA), 6. Nitrofurazone, 7. Potassium chlorate, 8. Formaldehyde,
9. Coumarin, 10. Dihydrocoumarin, 11. Methyl alecohol, 12. Diethylene glycol
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1. RUELTSE

RSEEEEE

ARDORMEFEFEICEY T3R5 EA TR ESSIARENIL 17 BoBRSEICUARNSIT
W5, ZOHROEHEHIEFE CEFFEER B 76 & B BLUNEND 13 EANESh T3,

1) E&
FEEOLDDEBIIR O LMok, RSEETEES RIRREMMOERS BRI
TEY., EDORED—2IZFHREHEL ., X B8INEFWR) 12353, CEER TidMavouring | SEREIL TV D)
e RIEFTBR SN, RER LR T, i, ik, X, SRt LER 5H
IR, BHE. EH. ik, | REME, EEEERE, HMFE. WS8R, B S ek AR
ERRRRZYE,
2) REEEDOHHE
FEHIR SIS TESN D, FORBEEHIROLDNE2B,
(—)  REFERE
FEHEAROBOD . RINL, 3T ADERD Z N TEN - Bk,
(D) RAEE
BRI RN S BEIRE DIRfE S =L,
(=) FREH
YBR T RIRSE R LB THELN-E L,
(W) RRHER—DEEEY,
{EZEARRBR LA T TAOBEL THEDN - KRGS R AL O EE,
()  ATABREE
FRINL, Sy N TRRO P EERRERRSI TV VRWEEL,

3. BREEHCEE R TR R RO A FE

ERRER (M REMEF—DOEEEYRIUE ATESRER) L CIEREEM. B 76 S UERI
13 | RUI=BEHLE B ER R E Th3, - UENHRER B IZIIRATE ThHEIV (v
(ZEF) BIEIN TS, Tl Ut WEEHE A O AR IR+ 1AL RS 7 B0 A8,
[KE(FEMA-GRAS), EU, A ARTREAENTWAERHIER T3 8OEE A B THRELE S
T3,

RBBEHZOWTIR I TATVANIFHER T, RHTAT7YARNL T 15 DIFERAFIBHEREDONT
W3, FNLEEOERNIRS 4 LERBERZHATLRTNEARLR, - 20FRR N ER T35S
IXERHIRRE PRI IERBR,
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1. ARMUESE

RAEEE

RSB S

GB2760-2007 &g 5/ 1 44w e

QB/T1505-2007 B AER

1ED O DOFB G TAEMENTE TS, FERAIIIHE S ESNATE)

QB/T2640—2004 JRERGERE

GB10355 HALFEFKE

QB/T4003-2010 RAER % EAER

2. REEBIOES 08 GUIBSHEIRE T LI {RGROT-0 | [ EHHET5)
1) E#&

R EEHIZ Y A

FEDHRNIZIL, WD HARDBMERIEEED BN K OMNEETD, UTICERbDEEERYH
F5. RBEEICRESNRMEHED T T, FA%SRIZ Mavor] DFRBI DT HILTVB 7 — 2R 55 (] :
TKEEFRK fh=aquatic flavouring)/= O ¥RE B DB EENLETHS:
RHER:
BRI AERORAH D IR RES T IO THD, ROEHENSLTHEARATRE V-5, &
SR BHIRRD T FERANTE NS EECT 2 (FIEEEOEV) TR T R TEENA IO ThA,
EFRBEMNEFIIRGSAEE RSB EFDO SR A BRERZRE SO AV LN A8
SNT-FRL SR EWT-TZUb o IEDHER, HER, BERE 52 200D THY ., BIFIT S EN25E 485
ENRWEERHD, B ITEEEESNALO TRV, RRFEICT. ARAEE. AR A —
INTT Dy T RIER, RORBERAAERLE 5, (AFERREHALAEMAEASE S By
FRE SR E R F HOv 45 1 BRSP4 RR . SHORBREATRAORCH] HERSL), ERILIEHHrRIASH
BRERSEL BEENANESEATHER. AATROERGATE, aeAEEEfne, B &
RAERSRE R &S, )
HRHE

FoREEYE (QB/T4003-2010) 12 #EEN TRY, flavoring substance EFEFRAITHOUNTVS, [FEBRHIME A

B FEEDOH LN 25 T BE ITEBEBESNDL O TIHRW, (BHEEWM R Fb P B0
HIA 57, BHEMNAEZERTHER I EERINTEY, fiReLTR=Ir, =F A=Yy UhF—LD
BEAERATI BRI THA,

ARTEIRMEEHIZY 201X, LTOATIAV—ThhHEEZLIE:

BEATERE  EAERO UL ST, &GAICAVW LA TR
B AEE RSATRICEREL TRV AR TSI

AHFEOBEIZEDE, DB FIZRBATE R UCRMATRIZ OV TGRRS,

B AEEHIEI O—FE

PETITREMEINIITREENA EFEEh, RRESECBOTIIREEE, /Y, Wi HE EXd 2,
B BB L BLEET EO MBS TRETFICHV LA A TERH AV I RAROYE R
re S, 80 CER AR T, &, BREAUE  BAIE, (Rt TN T T2 MEEMMAR SHHATAR
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BE KRR ) EEBRENTUB, GB2760-2007 TIXELIZ, [EFMA, BRAAEER. Y 2~—2 T
BAb Z DI EEn A0 SR . RS AEE REEE P Em s YR . A5 Ly AN T8 thase
). JEDREENHD,

-BARAEEORSE
GB2760-2007 DfHek B OHEIRIZ, (kD X550 A3 5 :

HERATEHIRGABTRERRE T2BOHRLIEREIRL . KRFOFEHL, RAAFEORKEIZ
DHFVLNEZLLT 5 (REATEHE Ry ARG AEROEE, At P A TaRHALA
=),

2) 8\

- BAAEEIC OV TIIERM R DZ OMEIRZ TTIC Ul 2388 (KRR A - PRk - ~— R N
(B )IR-IRE (RFnEY) #ose, EEE(ICIERY) B3 28 QB/T1505-2007 [ZED LI TV BIED, E-RIHR
LLTRIBRERER. JEBROSESTHEL. TR EhORENEDLIL TS,

cBEAEEHTZ OV TIL, GB2760 TIIRAEE RARERFE - NEFRO Z@ELIS TV (&
ERERRER . RREREFRMAGEEE =),

3. RAEEHCEER wTRe 2Bt L E A RIRR DB A s

R AER RRAEHICER 356, QB/T1505-2007 T GB2760 [T 8T AELEDLN TS, F
7o, BN DEEL S AFEORENID, REATROTANCHER XD RTHABTEIO A THS
LEZBND,

- R AEEL: GB2760 D B IZEA TEXAERIDIANIHY, 3D EZ A TR~ IO RKIAN:B.1),
RLZFFI:B.2), BAA:B.I)D=2DRIZHFPITND, KRDYANIIL, —HELHE TN TVBH,
BAEEA LRRARARTES GO INLOMEOFERILTRR THILENTWE, BIEDLZAFRIEL
TORHTATIANIHER TE TV VR,
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WNATFGFa

1. RBRWERS
RaIZBE$ 5 RHiX. Bangladesh Pure Food Ordinance 1959 (Act no 27 of the year 2005)333>%, ZHZ
DUNTIEERR B ET 2V,

2. BREGEEROER-HE
1) E&
B
2) REFEOHE
B

3. REEHTAER ATRE A2 Uk FARIBR D& B R
FRORTATVANIFFEL 2N,
FEAHAIEOIEIEL LTI Codex \ZHEL TV LIZRIEIZ L. AICEETRVLORFEA T2,
ARSI B ICEEHZBROSH S, BESBMEAVF AT BT IN (NTIETH) HH D58 H AR
IXAHA,
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1. REESE
BHEFINEHRSIN AVF A2 TUpdated List of Food Additives]
BREMYPHREI Y A RZ 12 [Regulatory Guidelines Concerning Food Additives,1984 ]

T4V FDADO R MIINREIA A RF 4 T Regulatory Guidelines concerning Food Additives,1984 ] 3
2006 4F 10 AIZEHEHL, [Updated List of Food Additives | IZE & BMIRIMOREINEDONT
[AYR

TABIHAUEEIIDYAMNIA2S . FEMA /211 IOFI TRALL TV A BRI ER TR Tha,

2. BRIAERIOESR -8
1) Ef&
FENI ERR OB RTIRE A ARG A ATBOTU FO LI EREN TVE,
[Z%} (Flavouring Substance) &1, #8%), EMEIROYE R Y/ F- ML ARS NI E NS
725 EHA] (Flavouring Preparations) T, BAnZBITAE O EERMRERKEENE DI IVIIEE
ZHBLDEET]
2) 9%
FEHIRSITMMBRF AT ARG A AZBNTRAIMNPEL THEIN TN, 7238, ethyl maltol i
Updated List of Food Additives] {233V T, FRIGSERA, LEAILL THEL R TIY —F/ 13 @4 D
BRE~ORKERAEREDON-HFNHEL TREIN TS,

3. BB BHCHE A A2 Uk BRI B B Ok
i
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AT A

1. B¥ERSE
—RAE 1 12/2003/PL-UBTVQH11
BEMIRIETE 1 163/2004/ND-CP
R CEARMEVING : 3742/2001/QD-BYT
IO R AR %E :867/1998/QD-BYT

AMB(3742/2001/QD-BYT)D FIZFEHIE T TRV A3, S5 B %E(867/1998/QD-BYDIZIX, #
OIDOTIMDE LIV K DD DEBIRE FNTND,

2. BAEEIOER D
1) BH: FEF
2) S IRAET
{55 FI AR AE(867/1998/QD-BYT)IZIL Artificial flavouring substances, Natural flavous, Natural flavouring
substances, Natural identical flavouring substances, Natural fruit essences, Smoke flavours natural solusion and

their extracts EORBMB ROLND, TNHLOERITFHET THAS,

3. R ERHI R AR B A HIRR DB B R

HMITRESR THS,

R #E(867/1998/QD-BYTIZEEHE A, KAF KL R Artificial flavouring substances, Natural
flavous Z2EEDNDH T TV —ZOWTHER TEARAENTISNTVE, LALANEARSRENEE
bh, ZEEIOGERASN TWALDOLIZE 2TV,

BHMPYANIHREN TV RWFR S OFEA L, 88 OFTE2RE LTI 2L D L
THDHHUETRO LAR—B), FEHEAWIZBEL TIIRRAERR/ 2255 FEMA-GRAS 2517 AL TV OB L D5 A
»HB,
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wHH

1. RRIERE

FHHEORTITEETBEAR 25 Public Health and Municipal Services Ordinance (Cap.132) 1Z7R&#1
TEY, 13 HEORRBIT 29 IHE OHARFA L BEBINTVB, BEEINIZ W THIEMEES1EA]
Z & T RTFEl (Preservatives in Food Regulation, 132H) . H 4kt (Sweeteners in Food Regulation, 132U) . %
€} (Coloring Matter in Food Regulation, 132BD) {ZB8 328 HINHVENENR T4 T VAMESHTCVB,
2004 FE{ZH) FES 7= Food and Drugs (Composition and Labeling) Regulations (132W) (BT TASRIC
FERSNARMIMGDOLFRER BREICE SV o RCET 38R EDON TV, BEEED
FERIIZBETAHRITED BN TR 5T JECFAIZE W TR A EL LIS TV BB DIz oV T
FERFTRBLREENL TS,

2. RELEEIDER N
1) E®

B RESMO53$HIZ-OV VTid Food and Drugs (Composition and Labeling) Regulations (132W)iz X, %
N ENOBEEIZ L > T23H BIT43EE LTV 5 (Schedule 3, Marking and Labelling of Prepackaged Foods) .,
ZDHNZ flavor enhancer EVDIEBAHAM, ZAUIT I B O 2R A L TW5, B&EERHC -
Vi flavour and flavouring (FRBRAEHS L USAGKA) LU T EFE 23 T H LITHITRENTWBA, FOESRIT
FIZEDLIL TV VRV,
2) 38

FEOZEELTRICED L DIEAV A3, Food and Drugs (Composition and Labeling) Regulations
(132WIZEVVT, flavour }X[natural]. Mnature identical], lartificial} BLONFNOLDE LA TR R TX
BLDELEEIRSS,

3. BahERNIEE A v ae 2Bt L E A RIRR DS A Uk

ZRNT BT 25 872861372< . Public Health and Municipal Services Ordinance (Cap.132)\Z5-3< 4%
FREDNFH D, JECFA 228 OEBSHBEOFmIC B W TEEITBEI RV eEh - Tt
FSURREFRBEAFRBETIN TS (RGHINDICE TS FAQ), ZOXIRBLANCEETHL,
FEMA-GRAS, EFSA TiHEFEADEEHIELER TE3LE 10N 5,
772l RBRAESMO OICKES CHER T8N BIFITh-oTh JECFA TEEMITIBRS HBL
P b O ER CERWATREME DB,
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1. BIELTS
Focd Act 1983
Food Regulations 1985

BAFEEIZET2HE]iX Food Act 1983 38X TR Food Regulations 1985 IZEDHIL TS,
Z¥HFlavouring substance)iZ 3323 #1X Food Regulations 1985 (=B TV VA,

2. BRREHORE-- 8
1) B
FEHI flavour 252 2HDEEFEIN TV 5(Food Regulations 1985 M 22 £ Part V),
FEHE1LANZ Flavour enhancer 238341 TV % (Food Regulations 1985 0 23 4&),
ZhOBREIL enhancing or improving the flavour T3,
2) BESMEEDOSE
HFEHIRARTIMI S ESNS,
FEHZRIROSERH S,
*natural flavouring substance &IIFEE 22D, B L= I CHBACEBLNI-EEEES,
*nature—identical flavouring substance &IIRKIRBNLELITE, bLLITERICE > THELN-FEIC.
FEF o2 B O E - & ENAME L L ASEOHEEV Y,
FENZ I RBICED DI AL ABO B ENS

3. RSAEEHIE A RTREA U A (E A HIRR D & 2 FUEH

BRERH RBRBERHHIRUTATYANII2N B, RHT 4T VAL T 15 B BLOADREEEZERD.
EIBRROIBENDOHDEEHIME AN EEIEEZ TV (Food Regulations 1985 @ 22 £&33L (R} Eighth
Schedule Z288),

%7= Eighth Schedule IZIZRMIZHML TL BV ERRERED LI TWOAEESEDH DL TV S,

B Lo T ERI DR BY, Vanillin-Ethyl vanillin & X Vanilla extract D& (i : B AR .
natural flavouring substance & nature-identical flavouring substance 2 (Fruit juice drink) . Z4{F i CX3%&
B RESIL TSR EHDO THEENSLETHS (Food Regulations 1985 ¢ Part VI ZH8),

BRI —V T IBAT AR R ISEF - IIMIEO RS EERIZEHL VAL, BIUwL—
7 Y5 (Director of Health Service of the Ministry of Health) (D3 Al ZEAAMNE Th B,
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1. SRS
2010 45 11 ABAE, BV IRV —A—S RGN R D A EEIIEELR,
— &R 2 BRIz BT AEEELL T, Law of Mongolia, FOOD LAW, 7 October 19992333,
ZOHERD BRI, AD. BFROZLMORIBHIGEFER 1572012, [TEOS R MAEER Y — R
LTEARCEANDHICAELABEREERTAZEIHD,

2. REELIDOER TH
BE, REEROEBRR OSBRI OV TORALEINZHOIEN,
"REBIINDIE. BV EEE EXATH0, BffCRC THERSTAMERB LY, ThbniE

BYEERTHEEN TS,

3. RAEPHIGH FTRer2 L ERIRIRRDH 2 Ik
BIE, RAEFROERA TRER B ERAHIROH D FEHZ DV TOB LSz DI,
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F—RIVT e =a—P—FF

1. ERAE

FOOD STANDARDS AUSTRALIA NEW ZEALAND (FSANZ)?H1iZ FOOD STANDARDS 23/ABREH TV
Do EDHD Standard 1.3.1 Food Additives (R MIIMIBEEDNERAEBRHSN TR, 7L ——h R
RNV DO—2L L TR T3,

2. BREROES - R
D B

BIE, FROERIC OV TORXLEINb O EN,
2) 8

57¥Ei% Standard 1.3.1 @ SCHEDULE 5 @ Technological functions which may be performed by food
additives {ZLA FASEARESNL TUNB,

ZL——zx /N P—(flavour enhancer)/ 7V —/s8—x N\ H— (flavour enhancer), 7L — 3—F
F 47747 (flavour modifier), 77 A — (tenderiser) :BEIZHBRFEVETL LA (H3R) +58
@D

TV ==Y (Flavouring) (/—7, F3¥E BHBREIEZR: K-FRLMNETE-DICRAT
MEn s tRE|, PETERASH, BIMTHBINRWL O, ~N—T7 BFEE, Hk, Bk, Hikdi-o
WHEESERN

3. RénEEHAEA wTRE A2t AIRR D& 2k

Standard 1.3.1 Food Additives {Z 11 Permitted flavouring substances FF RIS /- FEMES )23 EEk S
TS, EITROLNTWHEBHLEWIILL T OEY THS,
(@) AFDOLABSHTVAY AR (Listed in at least one of the following publications)

(D) Food Technology, A Publication of the Institute of FoodTechnologists, Generally Recognised as Safe
(GRAS) lists of flavouring substances published by the Flavour and Extract Manufacturers’ Association of
the United States from 1960 to August 2007; BX Tt
(if) Chemically-defined flavouring substances, Council of Europe, November 2000; 33108
(iif) United States Code of Federal Regulations, 2007, 21 CFR Part172.515; 3L}

(b) FEISEHEREOLOHEM, n— AN TS TH{ER R R TRIC L - TN SN,
BERHY, AL LIHMEFN TRIZ L - TBON AL MR

K507 R B IZThe Flavour and Fragrance Association of Australia and New Zealand (FFAANZ)3U AR 2sZ&jsh
{LEBOIANEFIAL TWVAZERTEN TS,

ED@IZEVT, FEMA-GRASUAMDHAMIAREN T D83, EEOEAIZHBW T, EED ARSI
7-FEMA-GRAS#H £ TRFESN., UGETRIHMLEESh TE O3,

HERRROHLEEHL, Standard 1.4.1 CONTAMINANTS AND NATURAL TOXICANTS Clause 4.
Maximum levels of natural toxicants from the addition of flavouring substances to food IZ#[FRUANSB#RX
N TRY, Agaric acid, Aloin, Beberine, Coumarin, Hypericine, Pulegone. Quassine, Quinine . Safrole.
Santonin, Sparteine, Thujones(alpha and beta) IZOV\ T, ZHODWEE S L RRER#ER T3S A
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mEENENOYEDOREENRED LN TS,

7z, Standard 1.4.4 PROHIBITED AND RESTRICTED PLANTS AND FUNGI @ Schedule 1 {ZiZ. &5
(A TERVEY R CEEOUANESHY, Calamus NIz TWA, [FIUL Schedule 2 125k,
Standard 1.4.1 @ Clause 4 OffilfRE G- IIHFEICDOAFDIREYERARERIE LU THEA TSR
UEEDIANISS,
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TAVAERE

L. IBBUESRS
HEH A HEIR (LB (The Federal Food, Drug, and Cosmetic Act: FDC )
HEFFRRIZE (Code of Federal Regulations: CFR)

SKETiX FDA 2SREFMPICEE TR EIEL O3, KEICRIT SR RERO AL ET A
FE IR EHEShEFederal Food, Drug and Cosmetic Act=FDC Act) TV, FORTHRAVLEHRALE
21CFR Chapter I Subchapter A & B Téh5 (LA T THRAZH D72 E51T 21CFR D1 0D),

EAEFEHIRGEINDEL TR, RBEFEMEIIR T4 ZIANCHREISN TS, KETHEAT
ERRREEME L. EERLTNYEL COFBFAIEE, GRAS % (Substances Generally Recognized as
Safe: —ICKEEBOONEYE) D _2ODAT7IY—IZBL TS,

GRAS OBERIL, 1958 £ 1 A DEARHEFRMLCEFEORSIERE, BAFIMGREDKET TRITH
DB O T, KEORGFIMYZEORGI TIIHERICEERR L THY, tiEEAELKBERZLDOTHE,
CFR TIIR#ERFEIC L5 —&H72 %22 (GRAS) ORREIIFME I HIBTL THIWEREL TR, 43°L
H FDA 2Vl 2 LI3REL TR, Bl RSEIEL CORBAI DI L EBESNADLREDE L
BEORFARILCE SO T, BEERARREEROHIEME N GRAS LHKi4iE, FDA D3R £24E72<
Th GRAS HEL TRMIZEIML ThH B3T3 (21CFR 170.30),

ZORFTRFBKERBER T3S (Flavor and Extract Manufacturers’ Association of the United
States:FEMA) @ GRAS, ii#f FEMA-GRAS T#%, FEMA i3EEME OREMFMEITO-0Ic, /L
RFIFEROEN, PIYDINRICHLIFMEY, BEHE A%, EEY. FRICZOEMFE XL
(FEMA Expert Panel=FEXPAN) Z#E&EL . #kkeiic 71— \— B ORSMTM 21T TRY. TG
% FEMA-GRASURRUTHEEL T3 (VAN FEMA DR — L —U G, BhEOZRR AT 7-b Di3kess
7—kFr /a0 —EEIZFEIK) . FDA i1 GRAS HIEEIZE-SV =D LU T FEXPAN OFHMlifE R AR T
Y. FEMA-GRAS UAMIZEROFEIZ BV TKECEACXARGERERMEDIAN 2o T3, 1
EOFHIHT —# 13 FDA L DFHIDE &, SLR (Scientific Literature Review) LT, AWML N —FP<T—
LV TICHR(Food Chemical & ToxicologyZ ARSI TS,

FEMA-GRAS VANIZREMFHIZ Eo7=R T4 7T YAR LT, JALALN TEY, VK OLDETILE
RHEDOPIZENLEZIVIAA TS, 2011 FEFIZERTFEOKRMNES 7L —N"—GPHRTTA T VAN =
=AU YANIZHEL D FEMA-GRAS BV E M EENDHTFTE ThD, T, JECFA IZBWTHRETHOIL TV
T —N\—E LD EEHT FDA 2 HEHEIV T, Zhbidk FEXPAN OF —F 2 EiZL T
%

2. REEROER D8
D EE

RHBFHIRMIIEEZRET, KVWIIKREEZAET2HELLTERBRMBERREND
(§170.3e(1)) . E7=, EEFEHI FDC Act @ § 201 TITRMDERSTEL T, FDC Act D § 201(s) Tid A&f
WLl TENLDERIZE EFNTE,

EARMREHEL TIE 21CFR 170.3(0012) 12 71—/ 7 Fl(Flavoring Agents) R U7 L—/— FEIA|
(Flavoring Adjutants)iX, B&IZHKS LITEVZ 5 E7i3T 5288129 E (Flavoring agents and
adjuvants: Substances added to impart or help impart a taste or aroma in food) | &35,
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2) BEAEEONE

FFa2F 17 —s3—(Natural Flavor)b L i3 FF 27/ 7L—,3F (Natural Flavoring), 7—F A4 743/
¥ /L7 —/,3—(Artificial Flavon)d LLiXT—T 474 ¥V 7V —,30 7 (Artificial Flavoring), K& UBhE3-
BHDELTIV—/—x /¥ —(Flavor Enhancer)d3$Y, 21CFRIZIZLA T O IHREHADH B,

(1) MFFaFr7rL—s3—(Natural Flavor)b LL X FF 2507V —/30 7 (Natural Flavoring) | i #& 55
RRIHLIIRT BROLLITFRY 22— RARER, ~—7 | B0, ROERE O
MEL A EBERY. KEA, I, LR T0ORBRANLBLNEIV— IV TR E ST
o, ALAL Py 2y R LR R, BAEIKIAEY. B, FEEMEL., BRofrs
mEERL, RGN T, RBEHIVAROE TEERREFEZRET, TFarrL—— ik
§182.10, §182.20, §182.40, §182.50 R} § 18425 7-HEALBLNBERR Ty L 20T
FA, §172.510 IZFEL-HERERHD. (§101.22 a(3))

(JR30) The term natural flavor or natural flavoring means the essential oil, oleoresin, essence or
extractive, protein hydrolysate, distillate, or any product of roasting, heating or enzymolysis, which
contains the flavoring constituents derived from a spice, fruit or fruit juice, vegetable or vegetable juice,
edible yeast, herb, bark, bud, root, leaf or similar plant material, meat, seafood, poultry, eggs, dairy
products, or fermentation products thereof, whose significant function in food is flavoring rather than
nutritional. Natural flavors include the natural essence or extractives obtained from plants listed in Sec.
Sec. 182.10, 182.20, 182.40, and 182.50 and part 184 of this chapter, and the substances listed in Sec.
172.510 of this chapter.

Q) T7—F47 4% 7L —r3—(Attificial Flavon)b L7 —F 474 % AT —30 w2 (Artificial
Flavoring) J3&EFZEFCRIL LIIRIT, FRB LB 2—X, BRRA—AM =7 5
IF, RROFE R O L AL A FEA, LHELCFORBERANLELNH O TITRL &
RERADRAETIMEEBRT D, 7T—T A7 ¥ V7L — 321X § 172.515(b) § 182.60 i=
FlZ X7z Synthetic Flavoring Substance Z & irh, THONHAREMNOELNABEGEFHRL,
(§101.22 a(1))

(JE30) The term artificial flavor or artificial flavoring means any substance, the function of which is to
impart flavor, which is not derived from a spice, fruit or fruit juice, vegetable or vegetable juice, edible
yeast, herb, bark, bud, root, leaf or similar plant material, meat, fish, poultry, eggs, dairy products, or
fermentation products thereof. Artificial flavor includes the substances listed in Sec. Sec. 172.515(b)
and 182.60 of this chapter except where these are derived from natural sources.

RB.KEDT —TAT4 XN T — R TIIRBREFRLSN 2L, EU TIREFERIQ TV
Nature Identical &5%f%723" Artificial” L X 272 28L& THD, SRR BELEIX Synthetic Flavoring Substance
LIRS,

@) 7V —s3—=x /"% —(Flavor Enhancer) I3 RMDOITLIDOKR N/ XiTEVLHE. 154, T
THLEDICHRMTI2HET,. TR EERORBHLERXRIEVEZMEL2VWHETHS,
(§170.3(0)11)

(FR3C) Flavor enhancers: Substances added to supplement, enhance, or modify the original taste
and/or aroma of a food, without imparting a characteristic taste or aroma of its own.

2B, 7V—r3—x N —d Flavoring SIXFIOHN N0 THEERLETHA,

3. BABFEHIER FTRE R RIBR D H 5 Rk
1) fEFRTRE 2R}
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AETEATEARMLEFEHT. WHEEL TIRLZFLKNatural Flavoring Substances)& A& EH Synthetic
Flavoring SubstanceshZ43JHv, Ml E TIIRREINHE GRAS WE I BB, FAREEHZIAL TiEE
HHDWIEOEFMESZT N TS, EREROFIZIZ—HBEEHIE LSO BIF(Adjuvant) & B
NELDOLEEN TV, TNOIXLLTOFEITHD,

a) HEHERGIINHO—E: ZEHRROBHIFE TN TOAEERNMEL T, KREE 130 &
B (§172.510) &, AFLEE 727 & H (§172.515) W& ENA,

b) GRAS #ED—ER: 1958 SED REIRMPREDOH EFRHER SN CO=E, BV I3ESRELRE, B2
BIMFRIZ T SHIBTCRE B FE, SRESHL- GRAS W/ ©, RSBl 254 4B (§182.10, §182.20,
§ 182.40, §182.50) &, EREEL 21 & H (§182.60) W& Eh A,

c) FHESE GRAS HEO—B: 1970 £ XVEETE GRAS M E O HRER N {Toi, GRAS LHERSIN-WE
TUKODPORNERLEER (§ 184 ) BEEND,

d) FEMA-GRAS#/E: RAEEILERELIEET 2,714 5 B D FEMA-GRAS T D MED ST
% (FEMA-GRAS 25 £7),

2) ERHIBRDBHD AL, EREEEWE

a) THIFHE
§172.510 OFFaFNTL— U TYWREITIE, FLROFIR (FREYE) L2bI0, Ry OEBEN
YEIZEE T AHIRASFEERSIL T BHLORHD,
%72 GRAS O § 182.20 K&, A LA LU0 #itH# T, Bitter almond (2 F8EZEH LR ZE JDE
#,2H5,

b) ERELEHHE
§ 189 RAF~DOERZEIEYEICIT 13 WHEHISTEN VB, FOF TEEHBRIIRD 4 5B 2355,
§189.110 Calamus R MEDFHFEK
§189.113 Cinnamyl anthranilate
§189.130 Coumarin
§189.180 Safrol
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ATE

1. HREGESE
Food and Drugs Act
Food and Drug Regulations

AT TEIRGTMD L OEFL2 13RS ESER D (Food and Drugs Act) RURRERSIEAIE
(Food and Drug Regulations) iZ X0#R&HIEH TV B,
ZHHIZHIE, — SO RBEFLHIE BB E > TOBBEEIE L TOUANIARYY, £, RETRIMICH
SESNTORY, o T, FRIEIC OV IR SRS 2V RVERTAZERHRELE X bR
2.
BL. TOERICERIHIEEIIL, Y T2FENCBT 2R &ML Sl 2 ORHE L BICBRLT
EETERAOTEOHWERIZLNTED, OB, YRITRK, JECFA TORADRRESE M|
E$ 3, ZhA3 Letter of Opinion &V WO&IEETH B,

2. REEEIOESE -8
1) EH
BRELTORYTATYANIZL REFMZTHHES TR,
2)
F B (Flavouring Preparations) (2L LA T D472 & TV V5 (B.10.003~10.007)
- Extract(Essence)
- Artificial(Imitation) Extract(Essence)
- Artificial(Imitation) Flavour
- Extract(Essence, Flavour ) Naturally Fortified

3. R RN R vTRe IR0 A R HIRR D & B s
RAFOFEEIRE~OERBBMEARRENBHEYAN (B.01.046(1)) #3535 . coumarin (N h T

EfHY%E 1) | cinnamy] anthranilate 228 OFRHFEIS S ER T3,

Extract(Essence)tZi3f# AR RE7e RIS R ED LT3,
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