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IFlow of consultation|

Attention to readers.
Followings are explanation of FADCC consultation with the Stage-Gate System in English for
non-native Japanese speakers. The charts and texts may be amended without advance notice for
the improvement of the system and/or web site quality.

[Consultation by Stage-Gate System in the preparation of draft Overview Document] (under

trial operation)

Flow of the FADCC consultation by “Stage-Gate System”

Pre-assessment Counselling
Stage 0 Stage 1 Stage 2 Stage 3 Stage 4
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Chart: Flow of the FADCC consultation by “Stage-Gate system”

In requesting the Designation of Food Additives and Revision of Use Standards, applicants need
to prepare the Application Documents (e.g., Application form, Overview Document, and
References). FADCC has supported this process of the request, especially in creating an Overview
Document. However, we think the creation of this document is usually difficult and time-
consuming for all applicants because the applicant needs to collect a lot of literature, such as
scientific papers and reports, then write it based on all the available information.

Therefore, FADCC has developed the Stage-Gate system using Check-sheets to manage the
process of creating the Overview Document. We think this system is useful to reduce such
difficulties and waste of time for the applicants.

In this system, we divided the complicated process into multiple processes (stages) from
preparation to completion, making it easier to identify the work required at each stage.

At the end of each stage, we set the gate to confirm the documents required in the stage. The

applicant submits the Check-sheet or other required materials to FADCC. When we recognize the
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completion of the stage, then encourage the applicant to move up to the next stage. FADCC
believes in supporting the applicant for an easy and simple way to write the Check-sheets in this

system.

Notice:
The preparation and submission of the Check-sheets do not make any official privileges for

applying the designation of food additive under the Food Sanitation Law in Japan.

[Stage 0]
Submission of Inquiry Form for Consultation to FADCC.

In advance of the procedure, the applicant and FADCC identify the issue with food additives.
The applicant fills out the Inquiry Form for Consultation and sends it to FADCC by e-mail.
Before the submission of the inquiry, FADCC recommends the applicant recognizes reading
the Q&A on the website.

[Gate 0]
Response of FADCC to the inquiry

FADCC reviews the inquiry and makes the decision on one of these offers below (Selection
A, Selection B) based on the contents of the inquiry.
[Selection A.] FADCC can offer consultation.
The applicant passes Gate 0. FADCC encourages the applicant to proceed to Stage 1.
[Selection B.] FADCC cannot support.

FADCC is specialized to support the applicant who intends to request the designation
of new food additives and/or revision of use standards for food additives. If the issues
are not in the above-mentioned, FADCC cannot offer any support to the applicant.
Instead, FADCC will encourage the applicant to visit the nearest local health center or

local quarantine office at the seaport/airport (for the import of food/food additives).

[Stage 1 (Assessment of Readiness)]
Submission of Check-sheetl to FADCC.

The applicant collects the required information on the substances for the application. The

applicant starts a self-check with Check-sheetl. In this stage, the applicant should search for

the information which would be included in the References. The full-filled sheet is to be sent

to FADCC by e-mail. Also, the applicant may ask for a face-to-face meeting with FADCC.
[Gate 1]
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Confirming the demand of the applicant.
FADCC reviews the contents in Check-sheetl submitted by the applicant. When FADCC

regards that the readiness of the applicant is sufficient, the applicant passes Gate 1, and
FADCC suggests the applicant to proceed to Stage2. If there is something to be cleared

before moving to Stage 2, the applicant receives advice from FADCC and stays in Stage 1.

[Stage 2 (Assessment of supportive literature)]
Submission of Check-sheet2 to FADCC.
FADCC offers Check-sheet2 to the applicant. Using Check-sheet2, the applicant checks the

appropriateness of collected literature. When Check-sheet2 is completed (full-filled), the
applicant sends it to FADCC by e-mail.

[Gate 2]

Assessing the preparation status and whether the applicant has enough literature to prepare

the application.
The aim of Check-sheet2 is to check whether the applicant has enough literature to prepare

the draft Overview Document. FADCC assesses the contents of Check-sheet2 whether it
looks enough for the applicant to move to the next stage. When the applicant seems to have
enough supportive literature and is ready to prepare the draft Overview Document, the
applicant passes through Gate 2, and FADCC suggests the applicant proceed to Stage3.

If any issues to be cleared are found before going up to the next stage, the applicant receives

additional advice from FADCC and stays in Stage 2.

[Stage 3 (Consideration for preparing the draft Overview Document)]

Submission of the draft Overview Document with References to FADCC.

In this stage, the applicant starts to prepare the draft Overview Document referring to the
Guidelines*. It is essential to utilize the References properly to support the narratives described
in the draft Overview Document. The applicant submits the draft with the References to
FADCC.

* The Procedure for Preparing Application Documents for Designation of Food Additives and

Revision of Use Standards for Food Additives.

[Gate 3]

Assessing the contents in the draft Overview Document with References.

FADCC makes a brief review of the draft Overview Document, References and Check-
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sheet2, and checks the consistency among them.

When there are no questions and no inconsistency in submitted materials, FADCC regards it
as the applicant passes through Gate 3. FADCC suggests that the applicant proceeds to Stage
4.

When there is any inconsistency among the materials, FADCC asks the applicant to recheck
the draft Overview Document with References, and to revise the Check-sheet2. The

applicant stays in Stage3 and revises the draft Overview Document.

FADCC starts a counselling with the applicant.
[Stage 4 (Refinement of the draft Overview Documents)]

Counselling on the details of the draft Overview Document.
Revision of Documents based on advice from FADCC.

In this stage, the applicant prepares the Application Documents (it shall be the Application form,
the draft Overview Document, and References).

FADCC focuses on supporting the applicant in preparing the draft Overview Document. When
the draft set of Overview Document and References is prepared, the set is sent to FADCC for
review.

FADCC offers advice and questions on the submitted materials (both the draft Overview
Document and References) for brush-up to the final edition. Based on the advice, the applicant
updates and improves the draft for further confirmation by FADCC. These procedures are
repeated between the applicant and FADCC until no correction is needed in the draft Overview
Document.

In this stage, MHLW considers setting appropriate specifications for the additive and conducts
tests related to the specifications. At an appropriate time, MHLW will contact the applicant and

request to provide testing samples.

[Gate 4]
Counselling with FADCC is completed.

When FADCC acknowledges there are no comments and corrections to the draft Overview
Document, FADCC suggests the applicant submit the Application Documents for MHLW.
This is the termination of the counselling by FADCC.
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[The Stage-Gate system-related materials]
[Check-sheets]
The following pdf files are samples for Check-sheets in stages 1 and 2.

Stage 1/ Gate 1
Check-sheet] for food additives in general form  sample
(other than flavoring, enzymes, nor food additives for fortification)
Check-sheetl for flavoring (in preparation)
Check-sheetl for enzymes (in preparation)

Check-sheetl for food additives for fortification (in preparation)

Stage 2/ Gate 2
Check-sheet2 for food additives in general form
(other than flavoring, enzymes, nor food additives for fortification.)
Check-sheet2 for flavoring (in preparation)
Check-sheet2 for enzymes (in preparation)

Check-sheet2 for food additives for fortification (in preparation)

If you have any further questions on the issue, please contact us.
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1.

Inquiry Form for Consultation

To: Food Additive Designation Consultation Center (FADCC)
National Institute of Health Sciences. Japan

E-mail : fadcc@nihs.go.jp

Please fill in the following items.

Inquiry date
(yy/mm/dd)

Company(/Association)
name

Address

Person in charge

Department

Phone number

E-mail

Please fill in the following items for consultation detail. Click on O, and it will be M.

Classification [Designation [IRevision of standards for use
(Select all applicable [JRevision of specification(s)
items) [Others ( )

Consultation issue

JOverview on the food additive (Name and use, use status in other
countries, etc.)

(Select all applicable | LEffectiveness OSafety OSpecifications
items) OStandards for use OPreparing documents for application
OOthers ( )
(In case of Designation, Name of the substance and its English name
that you wish to use as the name of the food additive such as substance
Name of the food name)
additive

e.g., Sorbic acid

Component composition

Please provide as much information as possible regarding the item you
wish to request for designation as a food additive (hereinafter referred
to as “your item”).

e.g., main component OOO: A%, impurity: OO ete.

Subject foods of
your item

e.g., breads

U}

Effectiveness and
intended use for foods

e.g., improvement of the preserving property of foods

Brief explanation of usage

e.g., Add this product to wine, etc., mix, and remove by filtration.

Classification related to the
FSCJ’s*! Guideline for
Risk Assessment of the

Food Additives

Please check the box if any of the followings apply to your item.
[Flavoring substances LEnzymes OFortification
[ONone of the above

revised.

Summary of your proposal for designation/amendment

Please provide a brief description of the problem to be solved by and the benefits to Japanese
consumer with your item in 200-300 words. Please also explain why you think your item needs to
be newly designated, as well as the reason why the standard for use or the specification to be
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Details of consultation

Please also submit materials that provide a general description of the food additive (e.g., outline
of the components, usage in or outside Japan, etc.) with this application.

*1 FSCJ: Food Safety Commission of Japan

3. Pre-checklist of this inquiry
Please also check the following points with respect to the items listed in the “Summary of your
proposal for designation/amendment” section.

3-1 Verification of exemption from the “Act on Securing Quality, Efficacy and Safety of Products
Including Pharmaceuticals and Medical Devices (PMD Act)”
Have you verified with the officer in the public health center whether your item and its use do
not fall under the category of pharmaceuticals, quasi-drugs or etc. as defined in the PMD Act? If
s0, you are required to follow the procedures under the PMD Act.
OYes, I did (PMD Act not applicable) CNo
OOther (reason: )

3-2  Verification of applicability of the food additive
Have you verified with the health center that your item and its use is an additive * as defined in
the Food Sanitation Act (FSA)?
* The term "additives" as used in this Act means substances which are used by being added,
mixed or infiltrated into food or by other methods in the process of producing food or for
the purpose of processing or preserving food.

OYes, I did (FSA applicable) INo
O Other (reason:
e.g. Because of revision of standards for use of a food additive which have already been specified )

3-3  Verification regarding imported food or food additives
If it is a case related to the importation of your item or food products using your item, have you
verified with the food monitoring section of the quarantine whether the importation is allowed or
not?
OYes, I did (compliant with the FSA') [Yes, I did (not compliant with the FSA) [No
UOther (reason: )

3-4  Verification regarding Genetically Modified Organisms
Does your item fall under the category of the one produced using Genetically Modified
Organisms?
OYes CONo CINot sure

Note

The consultation is provided in Japanese at the FADCC. You bring interpreter(s) with you at the
consultation if you need.
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CheckSheet 1
{Attention to the reader: This Check-sheetl is prepared by translation in English from a non-
official edition of Check-sheetl in Japanese (ver. 2023.2.1) }

Check-sheetl
Food additives in general

New designation, revision of use standard or specification

Name of the requested item:
Version:

Date of entry (year/month/day):

+ If you feel difficulty to choose the selection instantly, please skip.
* This sheet is on a trial basis and may be renewed without notice.
+ We would appreciate your comments about this Check-sheet for further improvement.
* This Check-sheet is intended for general food additives. For flavoring sbstances, enzymes, or
food additives for fortification, you should use the dedicated Check-sheet1 for each category.
The Check-sheetl for fortification, enzymes or flavoring substances are now under preparation.
1. Information of contacts
Information of the applicant (If there are no changes from the consultation Inquiry form, only
"Name of the applicant" is required.)
Please provide the following items.
Name of applicant (company or organization name.):
Address of applicant:
Name of contact person:
Phonenumber:
E-mail address for contact person:
YPlease provide the contact point of a representative. In case of a request from abroad, you will need
a representative who can contact us (FADCC) in Japanese, living in Japan.
Name of representative (company or organization name, etc.):
Address of representative:
Name of contact person:
Phone number:

E-mail address for contact person:

Relation with applicant (Describe the relationship between the proxy and the applicant, and the
reason for making the request on behalf of the applicant.):

50



2. Type of request and disclosure of requested items
(1) Type of request
Please select the type of the request in following selection list (Enter X in 0.)
If there is no applicable item, please select "Other" and provide a specific description of the
request.
[INew designation
LAmendment of use standard
LJAmendment of specification
[IOther ( )

Please select the need to set use standard when the requested product is used as a food
additive.

[ to be set

[ no need to be set

[ uncertain

(2) Outline of request
Briefly describe the benefits to consumers of this request, i.e., designation of the requested product
or revision of its use standard or its specification.

(3) When there are multiple requests for the same product from different applicants, mutual
disclosure of information on requested product information with other stakeholder(s).
Please select all items which can be disclosed about the requested product.
LI Applicant can disclose the requests to other stakeholder(s)
Disclosable [ All contents
scope : [ Part(s) of proposal*
* Possible part(s)
[0 Name of the item O Type of request CUses

00 Name of the applicant [0 Name of the domestic representative

O Others (Please fill in the fields that are available for disclosure)

[J Impossible to disclose the issue to other stakeholder(s)

% When there are multiple requests for the same product from different applicants, it may be more
convenient for both the supplier and the user side of the additive to finally set single standard and/or
specification through the harmonized action by multiple applicants. In such cases without
harmonization between multiple stakeholders, it may take more time than usual to confirm the
differences and to create a single standard that encompasses the scope of each request. If it is possible
for the applicants to disclose the information on the requested product to the related parties and
cooperate with each other for the preparation of consensus, it is expected that the procedure will be
conducted more quickly and rationally by harmonizing multiple requests. In addition, in the area of
the consideration of safety, when the compiling the survey results of multiple applicants and preparing
a summary of proposal could be done, it would be possible to evaluate the quality of safety and to
make more accurate estimation of the daily intake, and as a result, it would be expected to lead a
reduction of the workload of related parties. For this reason, we would like to confirm in advance what
extent of information could be disclosed among the applicants. We never disclose to other applicants
any information for which we do not have consent from the applicant.

51



3. Information of proposed product

* In case of proposal for the amendment of use standard only, please skip to (5
"Proposal to amend the use standard"

(1) Characteristics of proposed item
Please select all items that apply to the requested product.
[ISynthesized [Purified natural | OJPurified fermented

chemical products products
LHighly purified | OQUnpurified OMixture OWith COWith no
substance * excipient(s) excipient(s)
OOrganic [ONon-organic OISalt(s) OEnzyme [IPeptide

substance substance
OLow molecules| [1High molecules | CIContents Unknown

OOther (Please describe details here):

* refers to compounds with a content of 95.0% or higher.

(2) Information on specification

Please indicate whether there is any information on specification regarding the requested product
and the status of your investigation.

Please make sure your information is up to date when filling out the form.

(a) Domestic standards for reference O Acquired [0 None
Japan’s Specifications and Standards | item name :
for Food Additives
Japanese Pharmacopoeia item name :
Standards for Pharmaceutical | item name :
Excipients
Other reference standard item name :
(names
)
(b) Reference standards in abroad O Acquired [0 None

JECFA (Joint FAO/WHO Expert | item name :
Committee on Food Additive)
FCC (Food Chemical Codex) item name :
EU(COMMISSION REGULATION | item name :
(EU) No 231/2012)
Other reference standard item name :
(names

)

(c) Comparative table of reference
standards for Japan and abroad

I Prepared O in process | [ to be prepared

(3) Information on substance

Please provide information about the requested product(s) as much as possible for the
following items.

If you are not sure about an item, please enter "unknown".

Name of food additive
In the case of a new designation request, the Japanese name and its English name that you wish
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“)

to use. For Example, the name of main ingredient.

Alternative name (if necessary to make the substance recognizable.)

Chemical name (based on IUPAC naming rule, or traditional name)

CAS registry number (if available)

International numbering system (INS) number (if available)

E number (if available)

Other code

Molecular formula

Molecular weight

Use the atomic weight table (2010) in the annex to the Japan’s Specifications and Standards for
Food Additives 9th Edition (or use "IUPAC Inorganic Chemistry Division, CIAAW: Standard

Atomic Weights Revised. Chem. Int., 29, 18(2007). ")

Chemical structure

Description

Uses/Classification

Proposal for specification

Please describe the preparation status for the specification for the requested product.

% New designation of food additive cannot be requested without a proposed specification of
requested product that guarantees quality. In addition, test data, etc. that demonstrate the
validity of the proposed specification should be submitted.

documents on the analytical methods

Specification
Company specification ] Exist ] Preparing 1 None
Specification by association [J Exist ] Preparing 1 None
Proposed specification/ revision (1 Exist [ Preparing [J None
Submission of the report based on 1 Possible ] No [ Other
company specification (Please describe
details in parentheses)
( )
Submission of the report based on O Acquired O in process i [ Other
proposed specification (Please describe
details in parentheses)
( )
Submission of raw data from the L] Possible O No O Other
tests based on the proposed (Please describe
specification details in parentheses)
( )
Validation data and related [ Acquired [ in process [ Other (Please

describe details in
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for proposed specification parentheses)

Other issues to be described :

(5) Proposal of use standard
Describe your proposal of the use standard with targeted foodstuff, usage, maximum level of

use, etc.

If you prefer not to set the use standard, please state the reason for not setting the use standard
in short.

Information on use standard(s) in Japan and abroad | L] Exist ‘ 0] None

koskoskoskoske sk skeoskeoske sk sk s sk skeoske sk s sk skeoske sk sk sk sk sk sk sk sk s sk sk sk sk sk sk sk sk sk ok
In the following 4. to 8. please select the item from the option (Acquired, Not yet) based on your collection
of supporting literature* .
If you select "Not yet", please respond to the item number and write the reason as the additional notes.
"References" mean not only printed materials, such as research reports published in academic journals or
compiled in publications, but also laws and regulations published on the Web, database search results, etc.
FADCC usually considers the following order to be reliable, so please refer to them in selecting literature.
In addition, please try to obtain the original publications as much as possible, except the evaluation reports
by Food Safety Commission of Japan (FSCJ).

A)  Public information such as reports of specialized public institutions (including websites)

B) Reviewed papers in specialized fields

C)  Books in specialized fields

D) In-house test data or data by analytical laboratory, etc.

E)  Articles published in newspapers and magazines

F)  Aurticles on the web other than A) to E)
koskoskoskosk sk sk sk sk sk sk sk skeoske sk s sk sk sk sk sk sk sk sk sk sk sk s sk sk sk sk sk sk sk sk sk ok

4. Information on proposed item and related food additives

(1) Origin or details of development [JAcquired | [CINot yet
(2) Use status of proposed item in Japan and overseas [JAcquired | CINot yet
(3) Manufacturing process LJAcquired | CINot yet
(4) Stability of food additive LJAcquired | [CINot yet
(5) Analytical method of food additive in foodstuff OAcquired | CINot yet

Additional notes:

5. Information on effectiveness

(1) Effectiveness and comparison with other similar additives LJAcquired | [INot yet

(2) Stability in foodstuff OAcquired | CINot yet

(3) Effect on nutrients in foodstuff OAcquired | CINot yet
Additional notes:
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6. Safety assessments by international and other organizations
Please confirm to get the most updated information

(1) JECFA (Joint FAO/WHO Expert Committee on Food OAcquired | CINot yet
Additive)

(2) EFSA (European Food Safety Authority) and SCF (Scientific | LAcquired | [CINot yet
Committee on Food)

(3) US FDA (Food and Drug Administration) OAcquired | CINot yet

(4) FSANZ (Food Standards Australia New Zealand) OAcquired | CINot yet

(5) FSCIJ (Food Safety Commission of Japan) OAcquired | CINot yet
(Includes evaluation of non-food additives)

Additional notes:

7. Findings regarding safety

Please refer with "Guidelines for the Risk Assessment of Food Additives" (September 2021,

FSCJ).

https://www.fsc.go.jp/english/what we do.data/guidelines_for food additives revised 2021.pdf
Please check each of the items, whether you have the information about.

(1) Scope of application

(a) Please find sufficient items in the [L1Applicable OAcquired [INot yet
"Guidelines for Assessment of the Effect of
Food on Human Health Regarding Food [ONot applicable
Additives" Chapter 1, Article 5, A, a.
(b) In case of a processing aids, please find OApplicable OAcquired | CONot yet
sufficient items for estimation of daily
intake of it including impurities, by- LINot applicable
nroducts or deoradant
(c) Please find sufficient items for additives in| LJApplicable OAcquired | CNot yet
foods used breastmilk substitutes for [INot anplicable
infants up to 4 months old. PP
(2) Results of toxicokinetic studies OAcquired | OONot yet
(3) Toxicity studies
(a) Results of genotoxicity studies OAcquired | CONot yet
(b) Results of repeated dose toxicity studies
(i) Sub-chronic toxicity studies (90 days) OAcquired | CNot yet
(i1) Chronic toxicity studies (12 months and more) OAcquired | OONot yet
(c) Results of carcinogenicity studies OAcquired | CNot yet
(d) Results of reproductive toxicity studies OAcquired | CNot yet
(e) Results of developmental toxicity studies OAcquired | [INot yet
(f) Results of allergenicity studies OAcquired | CNot yet
(g) Results of other studies OAcquired | CONot yet
(4) Findings in humans OAcquired | [INot yet

Additional notes:

Other matters to be noted:
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8. Estimation of the daily intake

Estimation of the daily intake

[JAcquired | CONot yet

Additional notes:

9. Other related information

Please indicate any noteworthy information. For example, if it is composed of multiple

components, information on component composition, on main component, on superiority points
compared to other similar substances, etc.

10. Submission of test samples of proposed item for the assessment.
The Ministry of Health, Labour and Welfare (MHLW) has the power to set appropriate
specifications and to conduct tests related to the specifications. At an appropriate time, MHLW
will contact the applicant requesting the provision of the testing samples.

Submission of samples [JAcceptable [INot acceptable
When acceptable

How many lots you may offer? Number of lots:

How much amount of sample from each lot? : g/lot
Appropriate time for offering of samples: months
Any additional condition to offer samples:
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Check Sheet 2

{Attention to readers: This Check-sheet2 is prepared by translation in English from a non-
official edition of Check-sheet2 in Japanese (ver. 2022.12.1) }

Points to keep in mind when filling out Check-sheet2

How to check your Check-sheet2

1)

2)

3)

4)

5)

In Check-sheet2, please organize the literature information obtained in Check-sheetl or
thereafter. You need to check whether the collected documents are appropriate as literature
to clarify the main points in the Overview Document, such as the overview of the substance,
the outline of specifications (including testing methods), and the use standards, also the
grounds for the safety of the use.

Imaging creation of the Overview Document, please collect documents and organize them
along with the items in Check-sheet2, and describe the outline of each of the collected
documents, based on the description in the literature.

If you start preparation of the Overview Document without sufficient pre-assessment,
you may face a lack of supporting literature later. Therefore, FADCC recommends the pre-
assessment as much as possible at this stage.

Please list all the necessary documents as literature that will be the basis for the contents of
the Overview Document. In particular, the literature listed in "I. Information on the proposed
food additive" ~ "V. Other special notes" in Check-sheet2 will be submitted together with
the Overview Document, therefore, we recommend you to number all the documents as
literature and list them up assuming the description of the Overview Document. (It may be
a good idea to arrange the documents in the order in which they appear in the text.)

Please list the documents as literature with bibliographic data and keep them in "VI.
Information on references".

At the beginning of Check-sheet2, the name of the substance pertaining to the request should
be indicated. Since Check-sheet2 may be submitted multiple times, please use "First Draft"
for the first time and "Second Draft" for the second and subsequent submissions.

Detailed information about submitted materials

1)

2)

Here, referring to "The Procedure for Preparing Application Documents for Designation of
Food Additives and Revision of Use Standards for Food Additives" ("the Guide",
hereinafter), the number and outline of the literature (its content relates to the item) that
serves as the basis for each item are described.

"Literature" in Check-sheet2 includes not only printed matters such as research reports

published in academic journals and publications, but also laws and regulations on websites
or search results in databases, etc.
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3)

4)

S)

6)

7)

8)

In selecting reports and papers as references, please keep in mind that FADCC usually
considers the following order of reliability when collecting references.
In addition, although there are many references in A), in such cases, please try to obtain the

original work as much as possible.

G) Public information such as reports of specialized public institutions

(including websites)

H) Reviewed papers in specialized fields

I) Books in specialized fields

J) In-house test data of business operators, etc.

K) Articles published in newspapers and magazines

L) Articles on the web other than A) ~E)

Since there will be many documents as literature to support the Overview Document, in
collecting literature, please assign all the documents as literature to a series of numbers and
list them as a Reference List in " VI. Information on references". In each item, write the
reference number of the document quoted (the title of the document may be written next to
it), and in the "Outline" section, write the main points and notes of the literature to show
their contents. This kind of note will help you organize your citations in the Overview
Document.

If there are multiple literatures for one item, please describe about all of the literatures,
adding lines as appropriate.

In the outline of "I. Additives, 1. Name and uses", please describe the "Japanese name" and
"English name". (In case of designation of a new additive, describe the Japanese and English
name of the substance to be used as a food additive such as substance name.)

In "I-2. Origin or details of development", the outlines of the literatures should be written
concisely, such as by using memos when organizing literature. For example, "XX was
isolated from wine in Germany by Weber et al. in 1890, and industrial production was
subsequently established by Newton et al."

In "I-3. Use status in Japan and overseas", please describe the status of permits and
registrations in the order of the international organizations and organizations in each country
as exemplified, based on laws and regulations. Laws and regulations are subject to revision,
so please find the latest information. If information cannot be obtained, please use the
material researched as literature and explain that "(the survey was conducted) but there was
no description" or "similar compounds are used as food additives" in "Outline". Also, if you
include the status in countries other than I-3-1. CODEX ~ 1-3-5. Japan, please include the
permission status of those countries.

In "I-4. Safety assessment by international or other organizations", please describe the
outline of the literatures according to the sequence of the organizations exemplified in this
item. In particular, re-evaluations of additives may be conducted in these institutes, so please
find the latest information and also describe about it. In addition, if you mention a country
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9)

10)

or region other than I-3-1. CODEX - I-3-5. Japan listed in "I-3. Use status in Japan and
overseas," please describe the evaluation in that country or region.

In "I-4-5. FSCJ (Food Safety Commission of Japan)", the evaluation of a chemical may be
disclosed as an evaluation of pesticides, etc., apart from an evaluation of food additives. The
evaluation reports can be downloaded at FSCJ's website, and referring to these reports is
recommended. Please note that before FSCJ was established in July 2003, evaluations were
conducted by the Pharmaceutical Affairs and Food Sanitation Council of the Ministry of
Health, Labour and Welfare (or its predecessor, the Food Sanitation Council of the Ministry
of Health and Welfare).

In "I-5 Physicochemical properties", the physicochemical natures of the substance requested
are indicated. If the request is only a revision of use standards and does not need any request
for specification, descriptions in the item in "I-5-3-1. Specification proposal" can be
omitted.

11) In preparing "Draft Specifications" in "I-5-3-1. Specification proposal", the applicant may

12)

13)

14)

15)

refer the existing specifications presented by authorized institutes, such as "Combined
Compendium of Food Additive Specification (by JECFA)", FCC (Food Chemical Codex),
JP (Japanese Pharmacopoeia), etc.

These referred existing specifications are called "Reference Specification (Ref. Spec.)" in
the draft Overview Document, and the document or report which indicates the "Reference
Specification" is called "Reference Standard (Ref. St.)". The Reference Standards are also
included in References.

In I-5-3-1. "Reference Standards", list the Reference Standards that were used as references
in setting components in "Draft Specifications". Reference Standards are chosen from the
literature you collected in the previous section.

In "I-5-3-1., there are "Reference table for specification of proposed food additive" as a
check table for "Draft Specifications" for you. Please confirm the information you have and
check in each item. In some items, multiple tests are listed as in (o) (Loss on drying and
Water content), (p) (Residue on ignition, Total ash, Acid-insoluble ash). In such cases, please
select the required test only, and delete others.

In I-5-3-1, for "(1) Method for Identification" and "(r) Assay", you can choose "Existing
method" or "Developed method". "Existing method" means the method used by authorized
institutes such as JECFA, FCC, or JP. "Developed method" means that the testing method
other than "existing methods" and newly proposed by the applicant.

In [-5-3-1, if there is any doubt about the reliability of the test, it may be necessary to confirm
its validity. Therefore, it is desirable to validate these test methods at stage 2. If the selected
method is found to be inappropriate in Stage 3, the applicant will return to Stage 2 and revise
Check-sheet2.
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16)

In "I-5-3-2. Comparison table", please list all the references which support the proposed
value or test method.

17) In "I-5-3-3. Grounds for establishing the draft specifications", it is necessary to refer to

18)

19)

20)

21)

22)

multiple references for proposed specifications (e.g., standard values and testing methods,
etc.). In such cases, please provide the reference number and outline for each reference.

In "I-5-3-4. Validation of the draft developed test methods and test results", the developed
method should be validated, and its result should be attached. For example, when setting a
specification value in a purity test, an additive recovery test (e.g., n=3-5) should be
conducted, and the recovery rate and relative standard deviation are required. The results
should be summarized in a report that includes data showing the nature and progress of the
test (calibration curve, lower limit of quantitation, etc.) and should be documented in the
reference.

When you compile the Overview Document, you should have all test results for each test
method established for each item. Please write down the report including the details of
implementation, process to get the result, etc., and then add the report in the Reference.

In "I-5-4. Stability of the food additive," please describe your knowledge in the preservation
management of the additive. Regarding stability of the food additive added to food, please
compile and describe in "II-2. Stability of the additive in food products".

In "I-5-5. Analytical method of the food additives in food products,”" please include any
references papers, validation of the analysis methods, and analysis results in foods, as well
as literature on analytical methods in foods that can be used as references.

In general, please set up your use standard as the limitation of food to be applied, or as the
maximum quantity applied to food. In "I-6-1. Drafting use standards", in case the applicant
would propose the standard, the applicant should provide the draft of use standards. In "I-6-
2. Grounds for establishing use standards", if the applicant wishes to establish the proposed
use standards, or the applicant considers the use standards are not necessary, please describe
the ground for them.

Please note that it is also related to estimating daily intake. Based on the draft of use standard,
total amount of the additive as intake would be calculated in the draft Overview document,
and the calculated value would be used for the safety assessment.

In "III. Findings regarding safety," please keep in mind to prepare each item in accordance
with the "Guideline for Assessment of the Effect of Food on Human Health Regarding Food
Additives" established by the Food Safety Commission. The Guidelines by FSCJ provides
examples of cases where submission of toxicity test results, etc., are exempt, so please check
the reference to see if these are the cases. Regarding the results, please include the claims of
the applicants based on evidence, so please collect such reference and include it in the
reference list.
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23)

24)

25)

26)

27)

In "III-2-7. Results of other studies", you should describe when the relevant literature was
found. If the relevant literature was not found after search or investigation, briefly describe
what kind of investigation or search was performed and what was not found.

In "IV. Estimation and consideration of daily intake", in accordance with the Guideline by
FSCJ, the claim can be made based on the proposed use standard (including reasonable
presumptive grounds in the case of a proposal not to set a standard of use) and the dietary
intakes for Japanese, etc., so please collect and list the citations thereof.

If there is any literature that was not included in any of the above items, but you think it is
related to the request, please list it in "V. Other special notes".

In "VI. Information on references", please include the Reference number and bibliographic

information of all documents as literature listed in "I. Information on the proposed food
additive" ~ "V. Other special notes". When describing bibliographic information, please
refer to the <reference> of the additive evaluation report published by FSCJ.

If you have any questions regarding the description, please refer to "the Guide", "Guideline
for Assessment of the Effect of Food on Human Health Regarding Food Additives " (FSCJ),
the related contents of MHLW website, and the information posted on the Center's website,
please contact the address to which the e-mail will be sent on the website.

About submission

When submitting, please send the 6th and subsequent pages of Check-sheet2 as electronic
files (MS Word is preferred) to FADCC. Pages 1 to 5 contain points to note when filling out,
so they are not required for submission.
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Check-sheet2
Food additives in general
New designation, revision of use standard or specification

Name of the requested item:
Version:
Date of entry (yy/mm/dd):

Information of applicant
(When you have no change in any item in this part, please fill the name of contact person and affiliation
only, then skip to the next.)

Name of applicant or representative (name of company or organization):

Address of applicant or representative:
Name of contact person:
Phone number:

Email address for contact person:

I. Information on the proposed food additive
(Please check the latest information before description.)
I-1. Name and uses
I-1-1. Name
Reference number:
Outline:
Note: If you have more than one reference, please copy & paste the above space for entry.

I-1-2. CAS registry number (if available)
Reference number:
Outline:

I-1-3. Uses
Reference number:
Outline:

1-2. Origin or details of development
Reference number:
Outline:

I-3. Use status in Japan and overseas
I-3-1. CODEX

Reference number:

Outline:

62



I-3-2. EU
Reference number:
Outline:

I-3-3. USA (The United States)
Reference number:
Outline:

1-3-4. Australia and New Zealand
Reference number:
Outline:

[-3-5. Japan
Reference number:
Outline:

[-4. Safety Assessments by international or other organizations

[-4-1. JECFA (Joint FAO/WHO Expert Committee on Food Additives)
Reference number:
Outline:

[-4-2. EFSA (European Food Safety Authority) and SCF (Scientific Committee on Food)
Reference number:
Outline:

[-4-3. US FDA (Food and Drug Administration)
Reference number:
Outline:

[-4-4. FSANZ (Food Standards Australia New Zealand)
Reference number:
Outline:

[-4-5. FSCJ (Food Safety Commission of Japan)
Reference number:
Outline:

I-5. Physicochemical properties

I-5-1. Structural (or rational) formula, molecular formula and molecular weight
Reference number:
Outline:

[-5-2. Manufacturing methods

Reference number:
Outline:
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I-5-3. Specifications

% If you only require revision of standards for use, please go to "5-4. Stability of food

additive".

1-5-3-1. Specification proposal
Reference Standards
Reference number:
Outline:
Note: Ifyou find more than one Reference Standard, please copy & paste the above space for entry.

Reference table for specification of proposed food additive (Check box for the preparation)
(For (a) to (s), Please refer to the explanation of “Draft specifications” in "the Guide")
*  "Ref. St.” means ‘“Reference Standard"

Items of Draft specifications Information Check box
(a) Name (in Japanese) Draft O Set [INot yet
Ref. St. O Acquired [Not yet
(b) English Name Draft O  Set CINot yet
Ref. St. 00 Acquired [INotyet
Alternative English Name Draft O  Set CINot yet
Ref. St. 00 Acquired [INotyet
(c) Alternative Japanese Name Draft O Set [Not yet
Ref. St. 00 Acquired [INotyet
(d) Structural formula Draft O Set [INot yet
Ref. St. O Acquired [Not yet
(e) Molecular or compositional Draft O Set [INot yet
formula Ref. St. O Acquired [Not yet
(f) Molecular or formula weight Draft O Set [INot yet
Ref. St. O Acquired [Not yet
(g) Chemical name Draft OO Set [Not yet
Ref. St. 00 Acquired [INotyet
(h) CAS registry number. Draft O Set [Not yet
Ref. St. 00 Acquired [INotyet
(1) Definition Draft O Set [Not yet
Ref. St. 00 Acquired [INotyet
(j) Content Draft O Set [INot yet
(Specifications)

Ref. St. O Acquired [Not yet

Test results 0 Acquired [INot yet
(k) Description Draft O Set [Not yet

(Specifications)

Ref. St. O Acquired [Not yet

Test results 0 Acquired [INot yet
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(1) Method for Identification (Add lines if necessary.)

Developed method Draft (Method and | OO Set [INot yet
criterion)
Reference 00 Acquired [INotyet
Method Validation | 0 Done CINot yet
Test results 0 Acquired [INot yet
Existing method Draft (Method and | OO Set [Not yet
criterion)
Ref. St. O Acquired [Not yet
Test results 0 Acquired [INot yet

(m) Specific Properties. (Name of item to be set up. Add more columns if necessary.)

Draft O Set [INot yet
(Specifications and
Methods)
Ref. St. O Acquired [Not yet
Test results O  Acquired [INot yet
(n) Purity (Name of item to be set up. Add more columns if necessary)
Draft O Set [Not yet
(Specifications and
Methods)
Ref. St. 00 Acquired [INotyet
Test results O Acquired [INot yet
(o) Select required item from “Loss | Draft O Set [INot yet
on drying”, and “Water content”. (Specifications and
Methods)
Ref. St. 00 Acquired [INotyet
Test results O Acquired [INot yet
Loss on ignition Draft O Set [INot yet
(Specifications and
Methods)
Ref. St. O Acquired [Not yet
Test results 00 Acquired [INotyet
(p) Select required items from | Draft OO Set [Not yet
Residue on ignition, Total ash, Acid- | (Specifications and
insoluble ash. Methods)
Ref. St. O Acquired [Not yet
Test results 0 Acquired [INotyet
(q) Microbial limit Draft O Set [Not yet
(Specifications and
Methods)
Ref. St. 00 Acquired [INotyet
Test results O Acquired [ONot yet
(r) Assay
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Developed method Draft (Method) O Set [INot yet
Reference O Acquired [ONot yet

Validation 00 Validated [Not yet
Existing method Draft (Method) O Set [Not yet
Ref. St. 00 Acquired [INotyet
(Validation) O Acquired [ONot yet
(s) Storage standards Draft O Set [INot yet
Ref. St. 0 Acquired [INotyet

1-5-3-2. Comparison table
The purpose of the "Comparison table" is to confirm the proposed specification and Reference
Standards.

Reference number:

Outline

1-5-3-3. Grounds for establishing the draft specifications
(a) Japanese name

Reference number:

Outline:

(b) English name and Alternative English name
Reference number:
Outline:

(c) Alternative Japanese names
Reference number:
Outline:

(d) Structural formula
Reference number:
Outline:

(e) Molecular or compositional formula
Reference number:
Outline:

(f) Molecular or formula weight
Reference number:
Outline:

(g) Chemical name
Reference number:

Outline:

(h) CAS registry number
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Reference number:
Outline:

(1) Definition
Reference number:
Outline:

(j) Content
Reference number:
Outline

(k) Description
Reference number:
Outline

(1) Method for identification
Reference number:
Outline

(m) Specific properties
Reference number:
Outline

(n) Purity
Reference number:
Outline

(o) Loss on drying, loss on ignition or water content. (Required item only.)
Reference number:
Outline

(p) Residue on ignition, total ash, acid-insoluble ash. (Required item only.)
Reference number:
Outline

(q) Microbial limit
Reference number:
Outline

(r) Assay
Reference number:
Outline

(s) Storage standards

Reference number:
Outline
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1-5-3-4. Validation of the draft developed test methods and test results
1-5-3-4-1 Validation grounds of draft test method(s)

Reference number:

Outlines:

1-5-3-4-2 The results tested
Reference number:
Outlines:

[-5-4. Stability of the food additive (from the point of archiving management.)
Reference number:
Outlines:

I-5-5. Analytical method of the food additive in food products
[-5-5-1 Reference papers

Reference number:

Outlines:

[-5-5-2 Validation of the analytical method(s) (e.g., recovery test results)
Reference number:
Outlines:

[-5-5-3 Test results assayed in the proposed target foodstuff (if available)
Reference number:
Outlines:

1-5-5-4 Other reference reports about analytical methods (not the proposed methods, but useful as the
consideration)

Reference number:

Outlines:

[-5-5-5 Grounds for the analytical methods of food additive in foodstuff
Reference number:
Outlines:

I-6. Draft use standards

I-6-1. Drafting use standards
Reference number:
Outlines:

[-6-2. Grounds for establishing use standards

Reference number:
Outlines:
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I1. Findings regarding effectiveness

II-1. Efficacy as food additives and comparison with other similar food additives
Reference number:
Outlines:

11-2. Stability of the additive in food products
Reference number:
Outlines:

I1-3. Effects on nutritional component in food products
Reference number:
Outlines:

II1. Findings regarding safety
To describe in the item, please refer the latest version of "Guideline for Assessment of the Effect of
Food on Human Health Regarding Food Additives" published by FSCJ.
ITI-1. Results of toxicokinetic studies
Reference number:
Outlines:

I11-2. Toxicological studies

I11-2-1. Results of genotoxicity studies
Reference number:
Outlines:

I11-2-2. Results of repeated dose toxicity studies

I11-2-2(1) Results of sub-chronic toxicity studies (90 days)
Reference number:
Outlines:

I11-2-2(2) Results of chronic toxicity studies (over 12 months)
Reference number:
Outlines:

II1-2-3. Results of carcinogenicity studies
Reference number:
Outlines:

III-2-4. Results of reproductive toxicity studies
Reference number:
Outlines:

I11-2-5. Results of developmental toxicity studies

Reference number:
Outlines:
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I11-2-6. Results of allergenic studies
Reference number:
Outlines:

III-2-7. Results of other studies
Reference number:
Outlines:

II1-3. Findings in humans
Reference number:
Outlines:

IV. Estimation and consideration of daily intake
Reference number:
Outlines:

V. Other special notes:
Reference number:
Outlines:

VI. Information on references
1)
2)
3)

VII. Information of the testing institution(s)
In case of contact necessity, please specify the contact point for relevant institution(s)

For example,

Testing institution which conducted independent testing method(s) described in this document.
Name of the institution:

Mailing address of the institution

Responsible person (affiliation/name)

Phone number:

E-mail address for contact person:

Testing institution which validated the analytical method(s) for the testing method(s) described in this
document.

Name of the institution:

Mailing address of the institution

Responsible person (affiliation/name)

70



Phone number:
E-mail address for contact person:

Testing institution which conducted proposed analytical method(s) for food additives in targeted food
described in this document.

Name of the institution:

Mailing address of the institution

Responsible person (affiliation/name)

Phone number:

E-mail address for contact person:

Institution which carried out the safety study(ies).
Name of the institution:

Mailing address of the institution

Responsible person (affiliation/name)

Phone number:

E-mail address for contact person:

71



72



T4 FEREETHREMEEME (RLOREMRHEERNTFIHEZE)

BRI OFEE ST & OEBEAICET 5%
FREE T : 22KA1008)
BN 4 SRRy R
BTN O F A BASRBRIC T W B ST DR B HIHICOW T

i wogitk<)

FEIRFECME [ SEE R R i AR TSR

BN ER

Ui 3=1

F L.

Wi I & Lo WS CITBUEE) , o B SR 2 SE Lo
Bty (BRE « JEUELTE) 121E, EASBKEICEOEEZITHOLERSH D, TOR,
EE VIR SN DRIE R A £ & O BEFHFEN 2 RBRD L TERT 21CH 720,
FEEE DR MBI O B HBR 25 ET 5 & &, WU oiEsE@RE N,
PSR TE TV D 2 & NEBIT I T & 5+ 7 A Eas e & LT
HT&E 2 X5 [RMRIY OB HERBRIZHO 2 0INEIC OWTORBESFHE] %

=l
[s[= =4

WHIET 1 A IE A
ESRVAVSE SN L REC RISl
BN ER

A. HFEERY
FHETIL, B fEEETHE AR

LN TVWLRERMISNIOBBHEATE D,

RYT 47V A MCR ST 235 BE
ERTW5b. LoT, FirerBmiiing
R L7 WIS CrlitEE) , ol
B0 M F JEUESE 2 0 IE L 72 WA O
B« FLUECKOE) 121X, BAESBREIZZ
DEFEEATHOMEN D D, FlliEEX
B - EERE 2 EEET 58 (LLT,
HEEE) 1L, BMUSINY O E & OV

73

FRELCEIC B3 2 88 (fi{L 5 29 &
B, —ERIE AR 0929 5 3 &)
IZEED X, TOREARMNLRE 2T TR
WX, NOREREZEZR 5 BEHR
72 IO OE B EEF TS H
DFEEGZ 5D TRITNIER S
RN ) T EEEAER L TR
LT EE T ALERS D, T
bbb, BEEEICI, ARELEOBLSH
ORFHRMICE ST FEHEIND L
X, TOFERITBVTAELH W 2 7]
RE & T D IEMRERATHE I T
T ER B,

ZHNETIS, Bk OfEELSMT Y, B
FEE SRR B ST RS - FEMEE &




RKedto &o&, EFRREMN OB 2 %
BHfET 5720, RWEZEEERNDIX
B iR AR S s S Tz
WAZ, HBLFRE SRS - FEHEE D
Fhe & O EZTRD D122, TR
WM D F5 & Je OV & Y i IE 256
EEHERIZET 5 F51 (LLF, F5l)
w5 &b, EiEEOERS
ERET A E LT, BAESnmiE
EEME 2 — (LLF, FADCC) 233%
NEE U=, FADCC IZHB W T, AFA
DRV AL HL B EEEE ) D O R
IZXE L TWD EZATIEH DD, 1’
I b EHFEROMHET &R O
B ICHEA M EE TV D, Tbb,
KOS, FoIFIZXLY, HEHEED
TERRIEC B IR RSB (T g ST
WAD, IRIUERICHEE & SN D EE
PO TEFEME S o3 IC BRI S T e
WE b, Flik SN ENEOEENME
BHBCERWEE L E 4 HDH. &b
REpBEE LT RETFONDOE, &
7 i B O RS B I OV O FR E AR L
DIEXMEDKINTH D . o7 B DS 2
HHOFTSREETHRETETTVNDS
& &, ZTOSE L E O Tl
TETWD LTt s. Lo, &
BRIZICERH S 402 0 AT ik o 22 8
e SN TCWeho 720, RBRIEE K
DIEENE NS0, —EDOME DR
MRS STV R I S S
RV B, BIL, 2ok

74

IR EDEN RSN TWD &
W Z 7 WELE T, BRI A R
PR 5 O i FAZ B 7Y 70 1R 2 PE A
HHEITFE R,

ALY, ERoREIZHIRT 2
7o, TE SR O Ry BREFR BRI FH
DONEORMESRH #FL0b L%
HEE Lz, T72bb, A SRR
WO SRR 2R ET 5 & &, #
RONTEDNBIRS L, WED IR
TETWVD Z ENEBHNHIBCE 5+
DI A EEEERE L TR TE 5 &
INCEDHEEREFE LT,

B. BZE5E
FH\SE A AT T : &5 G1LEE
b7 BB E STENY T —va v
<G1-1-130>% 2512 [RMERIY Oy
Bk BRI WD o triE O EFH] &
FE .

C.D. RERKOELE

A ARSE R IR R EEICIE, [REAEF
RICBT A2 MAINE LD LTS, &
X, RO e stdi iz i shTtes b,
[FIZERHICHE I, SERE DO @mWRENE
MENDE IR TND. T2, o
B ORBIEICH N D SINERNER T &
BIZAET DL, oHEOBRENRK
TH L HRBROHE DR OFERPFFR
TEDLRETHD Z L ERFEMITNRET
5890, ARERT OZEFRITH



BB F—a UG ST S.

BRI D RSy Bk DR EIZ BN T
b, ARG OJFRIERMEE & [Ffk
BRIV AN TEY, [RAEIN
Yoo o m ooy B AR R O fF B
(http://www.nihs.go.jp/dfa/dfa_jp/img/sakuse
iforweb_15.pdf) A3 [E 37 [ 3 5 £ 5 fir AL AT
ZEFT R SRR D R — L~ — LT

BIE O ARBENTWA. LER-T, B,

HARBY 2l T W IR E R F 1A
mInTnbEEZLND. —F, ARk
(ZER T D oM iED IE S 2 W 5 b
DIXFINFETABREINTE LY, i
1, RBUEICRIET 2Bk i
DR RZEFE OB T 5 HHA S5
IWTWRVIREETH o7z, £ 2T, HARK
R DSEFERO LY
& BEITR MR ORBRIEC N5 5
FHEOEEBEFEE F LDz, BRI
(I & D G ORRER AT,
B —EILHET HTOICHEINLTY
D RIZBWT, BRI ORBRIER E
DEREZELNZEDD, SWHENT T
—2a VAT HEZHFIL, RRTHD
R LBl —Fh, BEFHEE LD
2 BN, Bl 72 B S IIN O R 5y HikE
R E K OSBRI G B O SOE 21T 5 12
BV, HEH O AR IS R R H
SNDHEDITEHMT DD THDHZ &
5, RERE, EBRT —F, BEOERIES

V75— a v

1]
Ell:ll:ll:l

ICOWVWTHRIEKROEETHEZE D AT,

DITREEE 113, A 4 5 11 AIC/ER L

75

FREFRHR)THD. HEFHE)ICO
WC, A5 AR RTINS e OV
MENGERZZD, EER, —RICARH
THTETHS.

E. BFZFERE
1. SR«
L

2. FRREFK
L


http://www.nihs.go.jp/dfa/dfa_jp/img/sakuseiforweb_15.pdf
http://www.nihs.go.jp/dfa/dfa_jp/img/sakuseiforweb_15.pdf

76



AHEMA

BRI D3 BAARBICH O D DRI OV TOEEEE (B

SR4E 11 A

77



O 0 9 O N b W N =

W W W W W W W N N N N N N N N N N = = e e e e e e e
AN O A WD = O 0O 0NN PR WND=RE, O O 0NN R WD = O

1.

1

1

1

2

2

2

2

2

2

2

AN D B B \CEROE 3 2 Bk O Tk N ) 7 — v 3 v
-1. BEZEDIEK
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=3, WL DY %R T EEHERK

. OHTHE ST A — X — (Validation characteristics)

-1. B (Accuracy,/ Trueness)
2-1-1. EF:
2-1-2. FHi 5 i

-2. f5M (Precision)
2-2-1. EFE
2-2-2. FHi AT i

-3. PP (Specificity)
2-3-1. EFE

-4. WHRS (Detection limit)
2-4-1. EF
2-4-2. FHi T i

-5. EEIRA (Quantitation limit)
2-5-1. EF
2-5-2. FHi i

-6. EMME (Linearity)
2-6-1. EF
2-6-2. ik

-7. #ipH (Range)
2-7-1. EF
2-7-2. FHM %

- TR R S B AR O

vAT KA

4-1. HgEE
4-2. VAT LEEGWEREROEESEHR

5
5

4-2-1. FEREMEDOKE

4-2-2. AT LOFBAMORBOE R E I TICHEVIRLEADOHREEIKS T 51
4-3. DY AT LEFEDE 275 (s AT LA HRFOEH)
L OWEANY F— v a vOEMGE

5-1. FEHEYIE, 3% (Reference Material, Reagent, etc.)

-2. FpEM (Specificity)
-3. HE#RME (Linearity)
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44

5—4.
5-b.
5-6.
5-7.
5-8.
5-9.

#iFH (Range)

B (Accuracy)

}E (Precision)

BB (Detection limit)
& EPRS (Quantitation limit)
A (Robustness)

5-10. ¥ A7 LEEGM (System suitability testing)
6. DhriEAYF—2a v CeHvbn s HlEE
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3) B R B OHFEANY F— g R

RS HRSBRBR D IR & 4612, BRIV SHED A Y F e o R R
a) BB
b) A RER
o) L

d) T off

4) Toft, B, ZEGERE
a) fERBRER

b) AL AR

c) ERIE

RBRIEDGHHEANY T—2 3 v OFER]

L. IO RS BAEIZEE T 2 RBIE O HENY T —v 3 v

WP OFRBIEIILBITE UC, Bix RoEE WD Z R TE L. a7 —v
a2 E0E, W OREBRIEICH O B 00TER, OFiEEZH AT ERICAEZ L TVE 2 L,
Tbb, HPEORENFIKNTE U 2HRBROHEDRY OMENTHRTEIRETHS
ZEEREMICNGET A2 L THDH. DHTEORENIIE A DSITHE T A—F =T LV &
END. BETDHONEDO DR T A—F =2, RBRIEOHBER L2 L TRIET S
HHERT- L QDI EEFIETDHZEICEY, OEORYEEZ RTZENRTES.

1-1. BEZEOER
RBRIEICRRET 2 o TE O L ORR23H, ZO0EL VLN D 1E®, hosiriks
g U7z & & ORI, SITEOREDOMENE, NYTF—a OB EETET 5. b
BEWIET 2861201, BAFOOITEDRRR KR OB/ IZIRET 2 0MEIC LY b7eb &
LR bR 5.

1-2. HTIEDFEM Z 7~ G EHER

I DR HRE DFRBIEIHEN L L 5 & T2 0MMEEELSFHETE 2 L 518, £, %
BEHEMNMERZAIT > THIHMETE 5 & 912, MBRIEEIZOIEDFEMIC KT 2.
SITIEITIE, o O BARRY e FIE, EMEREt oy, B - IR oMk, WEEHEHE, o
ProAT ABRELSAEEI L TWD Z L 2ty 2 HEWI AL, 7u~ 777 4 =28
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D BEN R OMGEE), D RAE 2O OXKLNHERKENEEND. £z, BARN
WANEZFICRE SN TV RWIEBR IR EZ AWV 5EI12E, £ W THRREREL
MWTREICECHR T 5. otrofiE L 2 5 E B R, B3, BE¥EL 2 HET 2581203,
Z OYE OB, (LRI EY AR EEZA BN L, RBIEZ R 5.

[Feapi]

WETHRBRE  MERR AT ansBTL U N AhORGEA Y T =
JLaNT FROD TE &

BWHTB0ME  HPLC/W I X547 T =/ any O ER

ABRTE, HURME  MERER R4 T = anTiE 0.8%LLT

AAFI 0.1 g ZHEBICRY, AKX —/L20nl Nz, 18KFMLIEIRE 935, @K
3000 [Al#5C 5 Zy Ml 0B L, B 10mL & IEREICER Y, JBET, 40°CTHE L, /K
AT/ U TIEMEIC 5L & U, Mk & 325 502, &7 7 =/ a7 iKY 20mg
EREEICEY, KEEA Y T AEE (7—1250) 10mL Z 1%, 80°CTC 3 BEEMES 5.
Wk, Vg (1—-200) 8mL #hN%, HIZKAZMZ CIEMIZ 20mL &35, ZO#K 2ml
ZIEMIZEY, KEMZT20mL 95, 2O 1nL, 2mL, 5nl &K 10mL % IEfEIZ &
v, KzEMZ TEMIZ 20mL & L, ZEERE T 5. KR OERERZ £ 24 200l 772
Y, ROBMESRUTIRIKY v~ N7T 7 4 —%1T9 . BEMEROF 7 T =)L a IO
oY= HEBEZNEL, V—7 ORFEMERERICEEND AT T =3 g
BOKMREDS, &7 T =)V any BEKYOREREERTD. RIROA 2 T=/12
NTBED Z OOV —27 OEFHEEZ KD, BEHRE AW TRIRTOA 7 7 =V a g
AR E L CORE (ug/ml) KDL, WRIZKVRBHOBEAFA 7 T = ans g
DERERERDD.

BArA 7 7= anyg (CbHxO04) OEE (%) =

(MR OF 7 T =V any FREKDIRE (ug/mL) X 1.086) /fEMHa R U 7=k O
Bl (g) X1000

RBRICHWSRAE, #BE, REZFOER

WL . A% 7 — L (OO#EH, Cat. No. XXX)

BH . R— <y F1.0 ol

$EE - HPLC: OO4ER LC-XXX, HiHigs: OO PDA-XXX

717 2 OOHL X-column (4.6 mm X 25 cm, 5 pm) (K : HPLC HiA 2 #F 03
YAk U 17 v)
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RE A7 7= ans @ik, OOfM, Cat.No. XXX, Lot. YYY

7%, LTORMICAEET 28ELZHN5.

FU T = ang BEARY) CoHisOs  [42482-06-4] [HAKA 7 7 =L a7 ]
KX, cis KON trans BUA 7 7 =)L a I BEKRYDOIEEY T, E~FEEAOIRIKT

H5
GEARNL, A7 T=vangBEKY) (CrpHisOs3) 95. 0% EaETe.
JEHTE n¥) = 1.468~1.470

tbE d*%y = 1.025~1.028

ERE AN L 5g 2REICEY, 200mL Ok = /A7 T 22l AND. 0.5m0l /L E
VIR Y Ve AH ) — VYR 25ml & EREICINZ TN L, 1 RERAKRE L7k, mEoE/L
R Y % 0.5mol /LR« AKX ) — NI TIHEL, TOWHEEL SnL &35 (R
BANASS -7V U7 v bxn—ili). KA, IORCHPFEAICEDD LT LT
%, BNZZERERZATVY, 0.5mol /LGRS - A & 7 — VIR OHE &% Bl & LT, &’
IZ&0, BEERDS.

F 7T =vany iKY (CpHisO3) OEA%E (%)
(B—S) X0.1051

= X100
ABtOTREE (g)

1-3. HTEO S 2 R EEHER

I D53 B DFRBIE I WS N D HTEN R YR b D TH D Z & 2 LRET 28k %
AT AEEHE, TR N T A= — &R D 7O FEERGHE, KRT — &, FEERLD
BOERE R & &t

ARBRE H B B R 2 ERCT 2.

D #BrT—%
R SN TR ERICARERB Y, RBROAET —4, HAIWIFNIIED LT —X
PRy, va~w T T A AR "NVT—HX, FOM, BEZELZRT.

2) BHERER
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SEHME, MEMRE, SHRICHWERZ TR, SIRERELZDNILTCRICELD
TR

3) BRG]

FRBRIEIZHE > TEBRTRBRZAT O BROBIETIE, REEDZ UM Z MR T 572014
BRFEZ TS, 2 2 Caah LI EBRGHEIZEW BT O TR TR 5720,
LU 25, REBRERE, UMD - ORBRORITRIE R EOLEEELIT- 255
1%, EOFEME BB Z RS R B2,

4) BUERER
WEDTEZ R & HRITFRBERELZ DN XFT S RICE LOTRT.

2. MEE/XT A —%— (Validation characteristics)
2-1. EJF (Accuracy,/Trueness)
2-1-1. T3

HELL, oWETHLNLMEEORY ORED Z LT, EOME L RIEEDORIEE & D7
TEREIND.

2-1-2. FHl 1%L
SINTIEDOBERE OHEEMEIE, ENHHEE UIEMHEBREEZRD S LG L5 HEM
DR EEDOE L DL L TREIND. EREARE, MR, MERORIHEXIIEE S
Ni-EzBEOEET 5.
2, BREOEWOIIETH D Z E2RT 2 LICE Y, OHEDRY /NS W & 2w
T 5.
B OB OHEE & B (W) FEEE N SR SN A EAELEOEN D, EED 95%
EHXMZHETS. ZOXKBB 0 2EFA TS Z & 2R 50, ULFEX B O R
O FIRESDHHEICER SN D EEOKEDHEOFKMENTH 5 Z L BT 5.

2-2. FEEE (Precision)

2-2-1. EFE
FEEE L 0X, BWEZRBRED DRI LB ORE 240 B Lo L TR L5 —EO I EME
D, BV =BT H5REDOZ L THY, MIEMEDIHEL, FEAER AR ERA TR SN
B, REEET, IR LEEERRR D Z 0D LUV TRIN, FAEN, BHMTRE, =NEH
FEEE R OV R BUE R L 9 .
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i.  PHTKSE (Repeatability/Intra—assay precision) : FTHEEE & 1%, #Ba=, W
Brr, M, BRAKOREOD v M EOSEIEEEZTIC, WEAARK) SR
B U 7= 5o s A R RIS IR L og T35 & & (DTS ORETH 5.

ii. ZENHHFEE (Intermediate precision) : EBNFHHEE &1, F—RBR=ENT,
R, RBRERE EE, BAROREOD v R EOHUTETONN &%
B2 T, BERRED DRI L= ORE AR E LoNTd 5 & & (BNHHS
) ORETH 5.

iii. ZMFBEE (Reproducibility) : EMFBUEE & 1%, RBRELLZ T, WEARRKR
KD DB LI ORI A4 D IR L Tt 5 & & (BRFBEM) oRETH
5.

2-2-2. FHm AL

XU DIT, FBEEZRTT 2 DI+ BORE R 2 Ml d 5. IWRITEZREITH 5.
BE BB S o e n e 21203, BlxE, KREORAZHE & A 728 5 F TRAMIE Lz
IR, SUTRFI OB G & - & e 5 E TRA LRz, BERRIEE LTHWS.
T ED LUV OREFE & RIFFCEEE T 5 72 121E, —IohLE AR &0 X D il Y 2 EEBRE
HED FICEREZIT) & K. 20L&, HIEORKEZIELHET 572012, +o7%K
D IR UL, o Gt DK EER L OB i 2 5. NV 7 —h L L9 T D0HET,
2 HIAHAREZRER Y OO OZEBIERICSOWTRFTT 5. & LV OREE D4y, FEHE(R
75, FHERERZE, D 90% S HEX M & O Z AU RIS DE RO XE 283, 987
BICER SN DEEOEEDHIZIR DL LAY, OWEEZEA LT L2 & &R, @,
R () BB O B ONTHEOBRE 2 RET 5.

2-3. Rk (Specificity)

2-3-1. EF
FERLME L 1X, RBHRICIAFET D L BX DN AW EDOHFIET T, oty EfECIET 5
REHIDZ & T, SATEOMRIRE 22T . i4 O HTER R R RS 556121%, Blo
Bkl I Zhakflio 2 &b TE D,

2-3-2. Pl AGIE

NI A 9 23 BRIED H BTG U T, mEREIC TR E R TE 52 L8, X
XHT R R D B SUXIRE 2 IEREICHIE CTE 5 Z & 2 M3 5. BB, 6120, /st
LW D% G Teikbh, WA OBLG RSy, BB L I EEY & & TR RIS i<t 54
RN LT3R R OVt iE & £ 77, |AIOE ARy, BWER L < \X0REED D 7
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EETRE R EOOITRERZ T 2 2 LI R VFITE 5. A OERE LRSS b
WIHEIZIE, A EET 5L EBEALNLHE, BlAE, BRI LR E 2 VD
ZEHTED.

2-4. MR (Detection limit)

2-4-1. EFE
RS &%, BRBHIE EN DRI R ORI TR 2 RIRO B ITRED Z L THh L. K
HIBR CIXERTE D LIRS0,

2-4-2. FHAm T
BB, BRI 1T 2 1B F K OVERER OGRS 5%LL T L7220 X 5 1T MR Z &
D MRHIRANE, 77 o 7 3B ST BRI O St S & om0 ) E fE O FE E R
72 O R FUHE O B O E bR M SN 5. Flx1X, BRERAE, BEEIERS
i LR e A i2IiE, REBRFUTIE O &R O E R ONT T o 7 3060 I E B O AR MR 2
o, WAUZLVRDDHZ ENTED.

DL=3.3 0 slope
DL : fRH RS

o 1 7727 B OREME O YR
slope : RHRFUTIE DR EMR OB

ra~< 777 4 =D, WEEOEERAZORDVIZ /A X LV EHNWSZ &
DTEDL., DHIEOHRHIBRANREBOFKRM LY /NS WD & 2HERT 5.

2-5. FEEMRI (Quantitation limit)

2-5-1. EF%
BRI & 1T, REHCE TN 0RO E RN ATRER KO B ITREDO Z L ThH 5.
ERIRI DO HTRI G % & ToRlB OMEM OREEE X, 8, HEXHEREFRATERL T 10%T
H5.

2-5-2. Rl IE
ERRFUL, 77 o7 BB SUTE B RS T O 54t G 2 & ol o T E B OFE HER 72
M OVEERFUHEOREHROMEE NOEHB END. flx1E, ERERL, WEES ESS A
L e S a2, ER&RFTEOREBROMBE KT T o 7 3RO R EE DR MR 225>
b, WAUZTX VKDDL ENTED.
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QL=100 /slope
QL : & RS

o 1 777 B ORIEME O R
slope : EERFUTIDORER OB &

ra~< 777 4 —OEEIZE, WEEOEERZORDVIZ /A X LV EHNWS Z &
MNTED., SHEOERBADRBOFBMEEL Y H/NSWD & 2HET 5.

2-6. EARE (Linearity)

2-6-1. EFH
EARE &1, ATt S o B U I3 U CEARBIFRIC & D HEM % 5 2 5 Wik OkE
D ETHD., ZoLE, BEPHIUX, ML, IRESTHEEZ EMIZER
SNTHAT I VAR LT EZ TS K.

2-6-2. Rl AL
B QRE) BRI TS mE AT LR B2 HEL, SIMEISEXHN TV S FIRICHE
S THRBZHMRY IE LM L, MIEMEARES. BRI OFEBERE ) b EAWE 2 3 5.
VB2 BIE, WEEDEFRRDD DOIEEZ T RIGM OB SUTIREICRH LT ey b L, ¢
EOBMPBIEIS NN LA MERT 5. @, 5 FEOEGRE) BN Ee 2362 Hn 2

2-7. #iPH (Range)

2-7-1. EF%
IHHENY T =3 a BT 28 &1L, MURKEROCEEL X 5, S8 o TR
KO EROEXITREICEHEEN IO Z & Th L. BERIED® 5 0MEDLAITIE, )
IRERE R OV EE A 5%, £70, EAMEDNER Y SEODHT S 0 TR K& ORI
eEn-mEgo Lt Thob.

2-T-2. P
W, SPTEANY T — g BT A#IE, ABROBRME E20% R T . & LR
i, TR % OV 0 H s O O FBHT DN T, KSR, BLEE R OB 2 ST 5.

3. bk 5 MBRIED /3
AERIEIL, TOHMICK DU TIORT EOICRELS Z2D XA ST HZ LN TED.
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BB AT ORBIEIEAT A 08 EDO Y F—3 g 102, @, R ENDH9HE ST A —
A —ZRITRT. ZHTRERITH Y, FHERSMLERSITRE N T A —& —%, SOMTEDFMESR
INTEAZ TR T 23BREO AICEIFE L TED 5.

i AT #eRRER. NI O RS & F OFREICE SV CHER T 2 720 Dk
ii. ZA I MEER. N PICAAET 2 A O &2 IE S 5 720 DR,
iii. #4711 &L NI T OO &EJET 57200 E L.

*  ARROZA T ERAD BB NT A — S —

B AT A7 1 A7 11 KA 7111
N
%fi_‘ . R IR s
i - R . N
KoL
DFF PR - : - ;
FENHIGE - —k - —k
BRI - +k - +k
TRy S + + + N
T HABR S - - + -
i ERA - + - -
B - + - +
i - + - +

— PR D BT R,
+  EFEHET O LERD D,
kTR M ORRBRIE DN FEiE S M DRSS U C, ENEIEESUTI=RMBBEED 5
b, D L b —HOREZAT . TEONY F— g T, @, %E 2R
T5.
ok FEERPEDIEROIITTED LAY, BETLIMOSHIECL VM Z &b TS S,

4. AT LA

4-1. B

VAT LG L, BRI T 5 AT A0, BB RE ST & & LRIERIZ,
R 21T O DB 2 VERE TR L T\ 5 Z & ZfER T % 7o 0 ORkiRiE L& EARIZ O
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THELEZLDOTHS. Thbb, VAT AHEAMRBR 1T, RREITOMROTT T
LD, HEZaRBREO H I 5 RFAERE 525 2 LA TORAET 5, HDWIE, o A
7T LOBERIEE B EICHERET 2720 DRBRTH 5.
AT NGO TR 7L K O G BRI, WIS B O FRBRIE O Clm i BUE T
5. HE SNV AT LEAMEDEE BRI 72 STV WS AR, £S5 AT La i
WTCATo T ERBROBRZRA L Qi3 b2, ZoBERR, HiE, BRIy,
INTEAE R OV ATkl BEAIZITRREBRE D DR SN D 0T A7 478, &k & LTt 2k
BICHD L aHRT DD OREBITIE L WG B2 Y%ARIEOPICHET 5 Z LIk
ST, VAT LELTEMTDEDERATTITHESNTIND.
WINP D 53 B DFRBRIEIC > AT DA ERHE S L2 b OIFBIED 720, AT A
BV, BEERITIEIC L D% < ORMERBIEICRAIRBHEL 8D LEZEZBND. Lo T,
WM OB EREL L D T2 H01E, AT LAEAMEOREEZBRFT 52 L NE
FLV.

4-2. AT MEA MR E RO R E HIH

%m%@m TR ORBRIE ISR ET RE VAT AEAGHOEA X, RBOEMEHAVD
HONTED Z A TIHEAF LTS, it,yszﬁa@@ﬁ%i H AT 5 FBR T

DT ENG, EHTLIHN AT ANERE T 5 MERBREZIT O OIZH#ET) ke & HeEFr

LTV Z L ZERT DDICMEREH 25D, Rl S EICITA0 L0 2#ie LT

RETDHIENEE L.

BIzX, k7~ 777 4 —RoH A7 a~ 7T 7 4 —%HWTHERER (R o &

25 OEAICE, LTFOHBZEIZOWTHRET .

i, VAT LOMRE (AT RIRWE & B BT L 9D D 2 L Ok
ii. VAT LAOFHM VIR LIEAICBIT 21X5 & OREOMR)
iii. MO REMH L ~LTO L AR Z2OEREEME:OWHEER)

BRI A EEF O RGABRIE A7 v~ 277 7 4 — | ISR S N2 2T LEEMED
BEZMTT 2 FHE LI TICRHT 5.

4-2-1. FFRMREMEOKE
BRI EED—RRBRIE A7 v~ F 757 4 —] OV AT MEAPEOEIC [#Y
W LUEAQERT, 6 EEEAETS], £, (27 AOHBMEOFEREMT, Skt
BIEOWEM 2B LTCBRO T — 2 LIBRICKBE L SNOEEZEZE LT, ik L
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RETD. ] ERESHTHDZE0D, 6 [\#EDIRLIEAIRIT SFAREMZ TR
#Ha BB L TRIET D, 0B, BIORITRITHE SN TCRBIEIC X0 BRE1T 5 5
BT, YRR BRI HRE S VIR IR EEEICAE 5

1) ERS OERE (RS OEENIZIE 100%, HD5WIEFIITEWGE)
T AT B8, BT OER S EEOIE D DX ORI Y 72 B TR L T
HI L EMERTE D L-IVIIRET S.

Bz IE, EEBEOEDN, K7 a~ N7 7 0 —% AW ER&IEIZHBNT 98. 0~
102. 0% DHFAED L 912, 5%LL FOBAITIE T1.0% LU T ZB%Z L L ClENcHEE T
5.

2) MEERER (R O E EiR) & O OBk

FEHER SO Y A T ANl A PR VAR, v AT AFRBUMEORBRIZ W 5 TR O TRk
IREAZERE LT, WUICRETS. ﬁﬂ%%ﬁﬁb 0&40%@ﬁmm TIRE D
WREHR LT, VA7 AHHMEORBICHA N5 Wl 12.0%LLF) % H
e L CHUICRET 5.

728, ERROBRX, HAI7a~ NI 7 0 —OEITIEEH L.,

4-2-2. VAT LOFHBMEORBROE 2% & S TITHY K LIEADEREAZ RO

Frik
BBISIMAEEO—GBRIE TRk o~ 7T 7 04— OTVAT AEAHEOHEIC T
K UEAOESIL 6 BlIZJFH] &9 5203, f?yiyk&%%wé%é%ﬁﬂ¢:%MﬁE
W DNRIET 285672 L, 1 BIOSHTICRFEA ) 255121, 6 BHEAR: & IZIE %D
VAT LAOBBMENHEIND L DI %&ﬁ«%i%o%@ﬁa@ﬁﬁ%ﬁb<ﬁ%#é
ZEIZEY, BOIRLIEADOERZBO LTH LW, | EHESN TS, 2 EBEEL T,
VAT LOBBMEORBOBE 2% L ST IR LIEAOBRR AR S T HIEEZ U FIORL
7o, ZOHEICEY, BRERGEICE, SV IERLEADEEAEHS L THETHIENTE
5. £z, BEOMERBROPTHRBERBZICESWCERT LN TES.
VAT AOFHNEORBROE 240 K LIEADEELA 6 8] (n=6) Dakk & R 9
IZ, n=3~5 QDR CTEMT RZE OO OFRMEME TRLORITRI LIz, LLRRD,
B LIEADER A ST E VW) Z &1, VAT L2OEBMEZHERT S ETo 1 BoOR
BROBEHDBHET LN ZETHY, WURERL~Ch 2 BRE YT 5 & L i,
ENEUNHERFEBEISNDZEN LV EELRLIZLIIHETHOLERDHD.

# VAT LAOFBMORBROEE n=6 ORBR & [FEITHEDTZ0OIC n=3~5 OB T
R R E TS0 & OFFA IR il
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FFAY BRI (%)
n=6 DOFAFRITHE S | 1% 2% 3% 4% 5% 10%
X520 & OFFARPREH
R T R & X [ n=b 0. 88% 1. 76% 2. 64% 3. 52% 4. 40% 8.81%
HOXDFFR | n=4 0. 72% 1. 43% 2. 15% 2. 86% 3.58% | 7.16%
P i n=3 0. 47% 0. 95% 1. 42% 1. 89% 2.37% 4.73%

*PEFRT REMRED WL AT ANV AT LS TEOREBRIZAK T DK% 5% & Lz,

4-3. NIV AT DEEREDE 2 J7 (3T AT DETREOE L)
HIZiE © RS R A 5 2 5 2 & DREE S N ToiBRIE & T v AT AR EARICEE Sh
TN, ERERS B EICER Y IEINDEAICE, VAT AEAETHE SN E A B A
72 LTS 2 EEHERTIUIR Y. LLARG, YoM ERBRBEIZ iz - Tl
LD, REBRESHIT VAT AT b A OEERNLIE L 2R BRI VS, Zh
HOEFIL, SLEFEOELOLAEO X 5 ICMEOMWEICEEELZ 5 25 O TIERWN
23, EEZFHN T ABROREICEELHEX 50D THY, BEOFRKER, FHO REIZIENA
AT, @Y CTRVWIEDOLOEFFR LY, WICHEVRMEOLOEPRLIED T 52
EHRIVED. 0, HBRIESS W/X7A®Wﬁﬁ A A i 19 A
R LT, MO REIIENDE LWL D ICEBT 20BN D 5. RBRIEE2EE T 555
W2, BEORNRFIIG U@ F—va 2475, —F, BlziE, B CRBR=ICB,
TRIKZ v~ N7 T 7 4 — OB T O, RRE O L2175 %612, bk
DODEFROEHO—BE LT, BRERLIEGH AT LIE D D L AT AEAHED
REREIT - C, BHATE FASOMENMEOND Z L 2HRT D, RSERERN/E LRV E
X, BI2IE, K2 e~ N7 4 —DORTEERBLIZLE, LW T AL > TR
DRy & BRI E & O HINER YR 5 72 E O Z — 0 DR E BN
T b IND LD 7REEIE, FrRER EPHEIN TV DL 2PBEINDT2D, 2D T A
Z MREAERBRIC W TS BRI 5 B R F 6N D 2 L 2 HRGEET D 0NEN D 5.

IINTEANY = 3 v O FEhi Tk
I DRLGTHRE R EIZIBNT, MR, MERER, TRIEFORBIENREIND. &
BRYEICIE, HAOIIS Uk % 2 WE DA FRECTH 503, BE S D BRI O
B RO E TR T D721, ZOREE, FeRME, ZUMEEZRFT D2 LT
D DORGTHRELREL LD LT HEOEMETHD. ZHUTE, KbE LAY T — 3
YOJEE T ha— VEBRT LMLEND LS. 2O L, ININOREREIZ W D s
WEM L7 BMINCHE S FETHDHZ LT D E VI DIENT T —va v ORNEE
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FHICEWTRBLS ZENEBETHD. £z, IO EZRET H2EOEMLE LT, 7
BrEARY F— 2 V& E LRS- Eae 07 —% R OGHEER 2GR E LTE &
DT B0,

Z 2T, HEMEOmVMEEME AR E L TER LIoWE &, 2O HE 2T
TOEREE L LTHIEDONY T =2 a VOFERELZwH LTS, Len> T, BHERIES
W, BT, BERSICHO LA ONTIEICKH LI IORT HEL TR 25 FESEH &
N2 endD. Eiz, BMPOREERO BAESLHMIIIG U T, 25 FENEHAIND
ZELHDL. VR DIGAICBOTY, RO BRERE L LD LT HEOELICE
WTC, HITENY F—va U ERRENL, Fhvae I LRITUIR 520,

LUFARSCE, SATiEoB%, ToOMEOEREZE L TS TWb. ZhasBls, B
WIS T HHEANY = a v RS 5 2 & 2595,

5-1. HEUEME, FAHK% (Reference Material, Reagent, etc.)

REREEZREL, RBRIEICHOONEOIEDONY T — a3 V24T 9854, AV, 1=
WEWE, ERMERFEOER (D2 v 7S, vy MESE) ZIEMICA. BAREERK
JIS) G T 2RIEICHOWTIE, ZTOFE LA L, Fifk, 14k, pHEERAZEOREEOH
DA, FE LMY A0 2REEOL RN B AREESREOLFRE B2 Db DITIX, 4
DIRIZ A ARFEERME ORIED LR AT, ZNODEREGR L LTE L DIRMNTS.
IINTEICE ] SN DAL F W EE, PR S T O EOMBRGE RSG50, o, BB i
TELEIIE, —RICAFAIRECTHEDNHER SN b D& ATRERR Y W T i b
VL RRIS, EESITICHOV DIEEYE, REEEE, Mo FEEICMERHTL SN TEY, +
RERI DR b DE WD LER S 5.

BB, SHEER SN B DE LTUTOLOR® L. SHEDONY F— 3 12BN T
X, oL REREYECREE VDD, EOREOBMENVNETH LT, ok
HIZ k5.

1) FEYEWE, IRV, ARYET A

TR 1%, H—E I3 E R OREE N 58— T, K< HE S SIA R
29 ENENR T 2 EFEENE & KRR ER G 2R EME R H 5. Kk
PN EIZBNT, ERMR AR O%EIEZ RT3 LI, BEROMHSEME, FE,
INTHEDZERI EOHEDOT-DIZHN LS.

PRFFEUEY)ET (Certified Reference Material: CRM) & 1%, HAPEZEMKE (Japanese
Industrial Standard: JIS)IZHLE 472 JIS Q0034 (25 A L JIS Q0031 IZHET 578

92



AEEDNIA SN b O T I ERZEORIEEDNRM SN2 bDE 0.
FHEVEICHE T DAEYER S TIERE S A L1, JIS Q0034 (ZiA L, #hE: (BEFD 26 4
A 207 5) 5 144 455 1 TAIZEE S GEAZEDNRAM SN b 020 9.

\

2) AESHT ENEYE

BRI YR &%, & VIR (BLEIR) O IEME R IR EE OV E BEE) ITHW S
NOEEWE TH 5. WMERRKIE, B« 70 VHEE, BEECHE, FL— MNEE
HEORESITICHOONS. ZOWEIX, BESTICBTS oI L) OFE R
LTEY, FRENTWAHMEMZ L LICL TYWHEE, 8ABREOBENEDOND.
JIS K 8005 FEANTHIEHEYZ & LC, 1158 (HEh (Zn), 7 X FHEEE (HOSONH,) , H
b7~ U DL NaCl), ER{LOSE (TT1) (Asz:05), Lw H9E2F kU 7 A (NaOCOCOONa) , R
F R U 7 A (NaxC0y), 4 (Cu), 7 va ALY 7L KCro0r), 7 XNEEKFEH D T L
(CeH4 (COOK) (COOH) ), S»ofbF R U 7 A (NaF), &2 FfH U v A KI0s) ) BHLE I T
5.

Ny

\

3) ARSI FEERR

B ESIHT YRR & 1%, HE DT VIR IR B ISR SV C R IR B AT I A
WHND. EHERICOEXBESNWE 1 EAR 1000 mb FICERICEEND L5
PR 720 1 BBERETHY, 1 mol/L TREND. FEMETSLT, #
NHE—EOEGITEDIEERA NS Z ENTES. FIZIE 1 mol/L EiR%E 10 EE
BICEMICARL7ZH O 0.1 mol /L IRRE L THWD Z ENTE S,

4) K

RIE LT, PN HIBEIC L 2WEORME S LXER, WEOAKROFERE /=11
FIRFEDRIE DT DIEH SN HLFEWETH 5. R, R, F7e, FEhre O -
RIS A TN T, HERYE, WEOKRH - R, T, o8 - B, SRER,
MMERIEZ2 EICHWOND DO Th > T, ZNENOMH BIIZIES Uz i E 23MRGE S
EbOTHD. EROSVTO B THE SRR, BRI T B A L
ENnzZEnb5. 220, ¥, ERMAREOIEEERER S L CiiET 2 b,
I A — B — DM A DIE & AE LT D OB T, Mo Soff il & ff7E L T
WRWEENZWDOT, ZAOERECMERBROENE LTHWISEAE, HFohi
FERDEEZ R L TN E ) DGl T 2 R H 5.
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5-2. Fp¥ME (Specificity)
TN D k53 Bk DOHERRRRER, A RNy D E &l M ORI EE R (N4 o0l EE 5RUBR) (< v
DINHEDNY T = a T, FrREOBHZITWER L L TIRT 5.

FeBVEA NIRRT 2 720 OFIEIL, SATERNEH SN2 BICIKFET 5. T72bb, WEE ik
T2 ECHORBEREESRET HDOHRTEW. 72720, D1 0DHHEINRE DT
LN U TR TR ToEBERSIME 2 FFD & LT, MAkT 5 Z LR CH D Z
EHZWV. Ko T, 1DDOGHEIC K - TEORAIMEAZ SLFETE WIS, 220 ED gtk
EHHBEDEDL ZEICL T, IR ORERIE & U CLERRBIGE ) DKL ZRT D Z
EMMZN.

1) fesd et

eRRBRITIT, 77T 2 AT D & D IEI AL L 7oA G IR L 230 ¢ = 2 ik
DBRFENLE LV, OHEORIIGET, gz a itz HnT(&E < oha
IZ1E, BEMOWEIZOWTORBR L ST 2 2 12 X 0) RO T DFER & it 5
W &£ ORE 2 W TRO MO IR L 215, T2 2 LICk > TR TE 2.
ST G & REERIIZIEIEL T 2 W ST 5T et G Z i B | B 2 W B L R R R
ZEMA LT, BEORIEHFEONRNT E 2R L TH LW, FFREZREFT 5 & &I
1T, HATEAFERT S ETEZ VG EICOVWTERL, WU RHRRH MRS
T, FROLI R FELISEZTARMEOSH 2WEEZRIRT 20T H 5.

2) TEEE & HERER

rua~ h7T 7T, RENRZ o~ NI 0ERTZEICE ST, FREMEEGE

T5. rav 77 A0lxOE—7120F, @A LT WL D IC#E e RaR AL Tk
OSBRI SN TS, FROREALETHS. 7 a~ 7T 7HETIE, K

DTRHEWIZHBES TS Z & 2T BERS (Critical Separation) (22T, Y4

PRIRE OB E WV CTRETT 5. FRRMEZRTI20I, BWICR b LT 52

DO DHTBERE 2 W THBER R 2R L TH L.

R 22 EBIEN DR G DO HEER L TND Z EEXFFT 5 &5 2o /3 ik

DT —FERZAT, BEMICFREZGET 5. Flx1E, EREICHEEZRAT 25

BT, ZOEREITHEYS R MERBREZMAEDED 2 EICL T, RS G ATRE

Thb.

FeMEA LR T D 70D OFIEE, EERELMERRLE CRILTHS.
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3) MMM AFTELHEE

ERIETIE, SHPEET D T T, g eWzip c& 52 L 2T 5. KRR
IZ1E, MREIRINIZ I Y R IR E O R Z BN LTz & 2 OERFHERE 2 S OWERR
MENTHR2NE X/ ONDEEBMREEEL, ZHOOWENEFEL TV THER
FERPHEEBINRNZ E2RT I IR > THREZFETE 5.

MR I, MRRININIICE Y 2RO NP AR, 2D O RFI A H I
STEELCWD Z &, XTI S ORISR I AEE T DO S B L T D
ZEERRTZEICL o TRBIRE ) ZNGETE 5.

1) FMIHPAFTE oL &

R OIER N AFTERWEAITIE, Az SR 2RE L &5 LT 500E
THIE LIAER &R D S HTRE/ ST A — 2 —BERI O /3 BTk TRIE L 72k R & & el 4%
ZEIZE ST, BREANGECEX D2 b DD, HTHE R T A — & —BERO AT IE L1,
Bl 2L, BREMAEEISTE SN FEITENLDSNOBEIIANY F— s Tnd
IIED Z &0, REL XD T 2oL L ITR<HONIEDZ L ThH D, VE
IR CTC, Rz Eieatkle LT, 2 V52wl m O, 2, WA, I
DK 53 B OAb) O T Clgkig L 72 alBt 2 st v 2.

BIETIE, 20D EEM R BT 5.
- FEERRBR T, AT e T 7 A VBT S,

a

7~ 87T N EOGHREM O — 7 BEEOMIITHE L THWRNWI L 2R 72ic
X, FAA =T LAREEDHHEH 2 E 2GR E LTS 7 u~ T 7D E—7

MR RRER (2 — 7 M) A TH 5.

5-3. HE#ME (Linearity)
OINTRI R DIRFE L SR OIS ICEREN H D Z L 2Rl L, FBRE, y-Uh, BF
EAROME & RO ZE ATl L2 BRI 2 I35, 7—2% 7 my b LIRS &R
WM 5.

W, EAMEE, DLTO L) BRI LR 5.
AR U T AR R D SR8 % FAN TR RN O BET et 37 2 1 H 35 D S8 O LR & (B2 A 1S
RERT 270, F£70, MBOREW ORI L CEMMEZ BEHEMICIERT 5. %81, W&
Lo WERBHT T 2 i O FIH 2 a4 5 L &, RIRICHET2 288 TE 5.
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ERPEZ SLRET 2D & &1, A< EbKEORELZ MWD Z ENEE L. JIOFiEL
AWTHEBEZNGET 5 & X121E, ZOFEOZLHEORILE R~T.

VT TN EGHIRIG ORE L E RO E LT ry b LA W TR B
PEZ R 5. EARRERAZED LD 55T, R/ ZRIEIC K D EYREBROFHR 22 & DRt
PR TFEE O CEMEORRE 2 8P AR 2. FEHE & YR ESR Lo FHlE & o
EEBEIIKLTT ry b LERENITT 5 2 & bEAEEZFHMT2 ECHEATHS. 4
Bl & BRI BE & O O EARBIR A 15 5 72012, [BURHT 21T 2 A, WET — & 250710
AT DMERHDLZEbdbD. WD EHETT > THEMRMEZ R S 0 (o
LT oA E) DBEE, FATRRRIRY, MHEROISE & SRR O BTG OB EE (§) O
24 72 B (B0 SEE =) ©F T

¥, T4, HH | (R T HrEOHPAO RO - T, EAENRE ST 2Rid g
B0,

5-4. #iPH (Range)

SIFTIEDE ] SN L FPHIE, AR ICEUE 3 2 RBREO B 272 S 2T a0,
WH SN DHEFEE, B, EREERRET 5 2 LIk o Tl D, FEFRN I HELFE O [
DED TR G % & ik 2 DT 2170, A DEMRME, BN URERRRT
TOMETHLIILE2MRT LI LICE ST, ®AZIET 5.
BUETREHME LT, 2 & bRIORTHHZ BT 5.

1) I D TR Gy XA #hk oy OO 7 &k

80% <HHIET 2 & 7 <120%

WINPTy AT RSy D E BRLEICKT T 2 A HE 1T H IS4 720, +o7eks
EDEBIENRESNDLEND 5.

2) HMEERER (Rl o & BakBR)

BUET 5 IREEE <120%

Bt/ & BRF N ZORMBDBHE S D REREICAEG > TWDRERDH D, FFIZ,
TR EVEZFO 2 L BNH BN TV DG, IO L2 2RI 5720
R D TE BRIV T ATAEZR R 0 B T, B, BEE o0 ENER
Ehd.

3) ZF OO ER
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FRIE T 5 BREEAE < 120%.
HETHHABRO BN T, B/ EREADRET HREICRE > TWALEND S,

5-5. EJE (Accuracy)

BHEL, OHEORET 2#iHSICHI > T, VAESNDLERH D.

W, B, HETARAEZSTEEICOWNWT, SEDOEBRIEEZ Y R L TRIE L2k
RO 2. REL LD & T DN BEORBIEDOHII AL TW\D Z L 2T
TLOMENRD L. FIZIE, SIREITOWTHHTED REE 2 B EL3E T D4k D K L CHIE L,
BRI ORERE R L 0 5T 2.

HEX, BEAEOSITGM AR U 2 E&T 25813 E LTRan, —7,
EOMEXITEDfE S U CERAEXITEE SVl & T 2 551X 2 6 OfE & E &
DFEELTRIND.

WTNDPDOE TR LIEHE R R EOFEHEX M 2T ERHI G # T 2.

1) ERiE

BEZRET D202, WL ODDOHENFIHTE 5.

i.  EOENBEEmOLE
MR D o3t G (B 213, EREME) IS LT AU T — L&D &350
EaET 5.

ii.  HEBEMOSIIENFIET 256
NYF =R L&D ET DB L DRR L HEREMOSITEIC L DRER & 2t
i Y

iii. Bl otmEaRET 256
REL LD ETD0WNEORE, BEAMEROFREREZGFETHZ L2k - T, HE
EHEET D

2) MUEERRER (R HiM O E BaliR)
W, BRSO AWM 2 I LT okl 2 &+ 2 2 LI2 k0, HENRFHhSh
L. FERGIHEHOETIZBWT, fI2E, EEEDRICED, HOLWVITEBE DR

WX DL, fix ORFY OB IR OMEORD T ZATL L TR LEND 5.

3) T OO
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JFHIE LT, 1), 2) LR FIRTHEEZMET 5. 72720, HIEOEEDR, SET
HBRO A Z 4374 Z LS B R EE, Al LT L. BlRIE, BT S a0
W DFRBIEZ R UooAriE S BRICERE S, I O iV E s b A 7R LM B L
HEMATEDLE, AL THELIAR.

5-6. F&FE (Precision)

YL, MERBR CRMiY O & EBR) &k O OMOREBROSHED/SY F—v 3 &1
L XL, TOREEFMT 5.

JFRIE LT, & A T OREZ L1, FUERZE, HRERZE (EERE) K CFEERAOE
HEXMZFEEH L b OEERHIRNT 2. o FIETHMT 5 L X, HDWVIE, [MH0BE
I K 0 ORI H3 AT 2 e & &, ZOFMAZ TR T 5.

1) B THSE (Repeatability)

PHTREEIE, JFRIE LT, ROWTHILDOFIETIEMT 5.

i, HETLIHAZERREICONT, 9IEOREEL DR & B VR LT
BET L. BlZIE, 3REIC DWW TOHED REEAL B IREESET D8 v ik LT

HET 5.
ii.  ARBRIEEDOI00% AL T DIRE T, OITEOE#EEEZ V2 L LeE#EY KL T
HETS.

2) BENEHNEE (Intermediate precision)

ENBIREE OB, SImEMEHN SN ORPUIS U TEE D, HHTEDRKBEIC
RET T LR BRRGORE LR T DUEN DD, BETDLERAERA R B ER X
AR A, BBRE, HERETHD. ZNOORELHAITHEFT 2 0EIT R, EREE
EYEAZFINT 52 & 2T 5.

3) M BUREEE (Reproducibility)

EWHHSEE Y, RBREMOLFEERICEL > GGHEIND. fl2E, LM ATEE
(2 HTiEE — R BRIE E LT 270 L, BT 2 B4 U7 BRIC =
FHREEORHMBFAE LTURETH L. —F, IR ORBRIEICOINELZRET 55
&, BEMEBEECET 7T -2 28R e LTUT UL T 2562130,

5-7. BiHIESR (Detection limit)
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BHRAR OL) K O ERD D & IV HEEZERHCTMN T 5.

BRI LS 7 F vt/ A4 X(S/N) i L » THRHBRAR OL) Z3E L728HA1iE, £
DEEBMEZRT oI, BMET L7 e~ M7 T A5 EEE LCORYT 5.

FHE SUTAMEIZ K o TR R OHEEM &2 5758 120%, I, MERRORE L2555
(ZAREY U 7208 2 22 B OB SRR E SRR OL) A5 T 5 Z L MBI TV D 2 7
BOEHZHONT, BRI ZATV, ZOWEENZRETHD Z L 2mTEREZRMGT .
BRI (DL) Z 3RO F I~ e FER S 5. F7o, DHHESEER O CTH 20 ENIT L -
THHBRS OL) ORD FIER/A D, Z ZICrnTFEL TR FEEZAVWTHE L2/
Y

1 HEAFHmIC S ik

W 2 Do ITiE T, RRICEEH 21T 5 2%, IR IEIC SV THRTERIC
Pl A24T > TH L.

R BRA (DL) 13, BERIRE OS2 G AT 2B 2 00 L, rd S h w52
IR TE D RIRDIREZHRT 22 LR TROLND.

2) VI FNRE S A R(S/N) HITEES < ik

TOFEE, R=ZATA 2 A REE)SHHECORERTE 5.

ST TR A R(S/N) X, Tt R & BRI ORI E CER T Ao v 7 v E
TIUIREIDOT TSIV E T H I LI o TRODZENTED. ZNEHW TS
Bt G A e R T & D IRARDIREZ R 5. RS (L) 3% EICiE, 3~2 @ 1D
ST FNKE A X (S/N) NSRS TV 5.

3) VAR ADIEMERE LR EROBEE IS Tk
MRS OL) Z /AU E W RETHZ LB TED.

DL=3.30 /S

ZIT, ol ZVARADEERAELE, SIIREROBE 2K

&SI, Sy (R ) O ERNHHEE TE 2. BHERA o [2OWVW T, flix

DOHEETENH DD, UTIEZOHTHS.
i, 7T OFRRERAEICES Gk
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WU RBOT T B RS L, TOLAR AOERERELZHR T L
& oT, DWEDNRY 7 7T 0 ROERRED KE S % AED 5
ii. BERRICES ik
R R FATIT DR E D3 Hr it G & & ik kb 2 AV C, BREMRAERT 5. [F
EARDFE 72 DEEER ZZ X PR ERN OHEE LIZREE iz 52 7o
IR A R R EZ 0 & L THIATE 5.

5-8. EEPRS (Quantitation limit)
ERBARNENERD D & SN HEEEEHIRMN T 5.
TERPRROPREE L 725 X O I U 72l Y e B OB S UTIREN E &R Th D Z &
DHI STV DT Y 22 OREHZ DWT, BEGNT 22 LICL o TERRANZYTH
5L ETRTEREZRMNT S,

EEIRA QL) 2RO FIITkk A 2 TERD D, £, SPHESEEROT CTH LGN L -
TEERM QL) ORDF IR D, IR TREL IR FEEZHNTHE LI X
A

D BRBRREIC 55 < Jik
W53 2 D RUIPTIE T, RRAICERIZAT 5 7%, HESRATEIC SV T b BRI
FEA AT - T b LV,

R QL) 15, BERHEIEO ST S % SR 50 2 00T L, SHTRIGn 1 a4
TEHRUELMIECERTE SRAEOWEZHRT 5 2 LIC k> TRO IS,

2) T A R (S/N) HcEES L ik

ZOFEE, R—=RATA ) A REE) SIRICOREHATE 5.
VIFNEE A R (S/N) L, TR S A BEMOIRIRE CER T 2RO v 7L
BT T IREBOT T IV T A EICL o TRDODHIENTED. Zha AT
VTG I TN TE /e T X DRARDIRE 2 KD 5. EEIRA (QL) 3R E D 7= 8 DFEHERY
R TF R s A R(S/N) X, 10 1 1THS.

3) VAR ADERERE & REROME TS TE
EEREA QL) ZRAUCL > TRETHZ L HTED.

QL=1006 /S
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ZIT, olIVARADIERERZEZ, SIIREROMHE X 2RI,

HESIE, SRR O ERNOHEE TE H. BEERZE o ITOWTE, Fix OHEES
R L0, UTFIEZ0FITHL.
i. 7707 OFREEREICHES A
WYEIR DT 7 VB B E ST L, FOLVAR ADERFELZFHET L Z L1
EoT, HWEDONRY 2 7T 0 ROBHERAEDKE S&BEL 5.
ii.  BERICES E
TE RS (QL) T DI EE D ATt G % & el 2 -V T, B 2 a3 5. [\l
BHR DF% 72 DREEHE R 2= XX YR EAR D DHEE LTREE 2 2B 1T 5 v 7 T VO
WAL IEREFZ o & L CRIATX 5.

5-9. jEfE!: (Robustness)

RERREIEL, TSR A ORI EB S B2 & S OWEDEREA RS, wEdErEE, Sk
ZRFETHEMBICB N TRFTIL TEIRETH Y, TOFHIGIEZFEL XD &9 5504
LD ZA FIEAFT D, EEP IR DOEB O EZZ T H K5 ThiuT, skt
ZHUNCHIE T 5 HEEEEBT D20, HDWIE, ZOZ EESIHEOTICEEFEE LK
VAL MLER B D.

EEMEZ TS 2 2 S L o TU AT AEAMEICEET 2 —H DT A —% (Bl 21X, S
)BT HZ LN TED., £, INOLDONRIA—F—%2ERTHZ LICL-T, B
DI THNTED Z G PENHERF SN TV D Z E A RIETE 5.
REWBREBK 1L, KOLEBY THS.

1) FlEx ORI RS 5 A2 BK 1
- BRI IR D EME
Eiif L
2) k7 v~ ~ 7T 7EOREN LR T
- BENE OpHDZE &) D 528
- BEHE DR R D 2B 0 S 2
c BT LOEE(Rigpmy kXL D EH)

ﬁ m

P =]
.

SRVib!
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3) HRI7Zu~ 7T 7EONRENLRLZEIR T
T LOEFE(Fippm v bR DE)

Efi
e

B

5-10. A7 AjEGME (System suitability testing)

VAT AEAMERBRIY, BT TR A HAGA AT EE A VS LV AT AT
T, OWEIEN OGHEEI ORI CE 2D X )OI I N TV AE N E S D EHiT 57291
179, Thbb, RELERBRIEICHS LY AT 2205 L X, G633
BIHFEES N, —F, VAT AREAE L TR & &, B B R OGE#EEL 5T
AR | g I

IMTEICBWTHENL T RE AT AEAMED AT A —FZ— %, RUF—KL L9 L3555
WHED X A TIRIFE LTV D, I ORI HIRSE OFRBRIEIC O AT DA EZ R ET 2%
ERHDLEHWEINDLE, TRNERETDH. Z0OLE, VAT ABMAMERET DRI L
ZH MR R TER AT 5.

6. SHTENY T —Ta v THOWLI D HEE

i.  JEfENE (Robustness) : EEME &I, TR Z /NS WHEIFA THREICZ(LSED
X, WEMMPREIIUIZKWEIDOZ EThDH. RINKDH, RSO
&, BOGKFHR TR O B 7p & O Sl 2 i 2 7 i TR b &, JIEE D
LEME ARSI 5. FIEMEA IR K L TRZERG AL, ZERHE
EQEOND L ITHIHECH R 2MA S, £z, HEEMEORIRIT, K&
SINTEIC B T &t 2 R T BUE O AT TR EFEE LU s
%.

ii. BBRE  RMBRE L, WBREITOME, MEREERT LS. ADHENY T—v
2T, RBREZEZD LV ZEiF, ARE, HEAOHED v Mo
IINTRIENZALT 5 2 L 2 FH®RT 5.

iii. UBRYE C RBRIE LT, —REBRIER OF RSB T 2BRI7iE, B0, MR
Br, EEIEREZEWRT S, RBUEICIE, SEOWIUTE, BISE, Sirikz
ENEFEND.

iv. WEEE : SPHEOFIEOFIZE EN DB SHHEOREE BT 5729012,
SNTIEDOHTH S COREREZ2BLL EICHET D 2 L3 5. ok
T—va U TE, SIHED T TED SN HE RS & D T3k & 9
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vi.

B ONHEOREEZTHET 2 72D 0 LT &2T 9 & &0/ LIk &1
BOELDOTHS.

PIEAE : 1Bl OSHTIC & 0555 HEOE.

OINTE « ARSUIRIGR E LTV D00k, sEHHICAET 2 002 o B X
(TIREEARAE T DMEM Z 5 2 5 50 HTiE R ORIV N2 5ETH
. ARITBITH90EL L, RBRIEOSIHERZ BT 5.
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T4 FEREETHREMEEME (RLOREMRHEERNTFIHEZE)

BTN DOFRE % Fhi & OEBESICE T 058

HEE TRt & & BYIVERECR B 2 EBRAY B A2 B9 S 0P

[

TRy IR SAVACSE ST LT S s S A B

s

HAENC B B BRI O E S [ 5 B RHER O SRR OER 7
207 F UL AOBRERE X, T3 ORELRROZ DR OUEREERT 5 =
LA R LT, AEE (514 EE) 11 U 22 FHEOBMR LB 2 N o)
FHEHE . AT BRI E B AT 21T 5 R OTE. R E O BHERR
TR BT DA, KON O R HE < BHGERDE Y — L O, RRFRONRE

G LT BB HER B D I Mo R B, 21T -7

A. HFEER

EAETIE, BNy o EoE
FHEMESIEOEGEICES L, EREENA
ik, ZEMVEEICET 2R ZIRZ T2
ZEhE (UL TEGEER) v o,) &
ER L CEATEE ~2 3+ 5 2 &
272> T 5, JEAF@E L, 2014 4F
ICEEE N RS I OHIEICER G
BHEERLCE D Lo 1c, TR
D FE E K OV L HE L IE 55 & BHE
BAZBIT 5 F5 (LLFTFE & D) ]
AL, EEEERIOERSEDRIC
FHET AL LT, BRsimisE
ST 2 — (FADCC) 7% L7z,
BITE, 2014 £ O BHHIZ XL 0 BTy
DO EFFZIIMFITITON TS
n, NEFRMNZEZEEO IR
(2B o BB BRI FE ) Sk
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Rl &, AN TO TR D%
HELMKE 2 LREANE~DO TS5 D
R L DR S5 Z & H EU
TR BB W 5% OB 5 W E DRI
X0 BSIRINY OFEE S O )Y
RLTWDZ &, BRMNIZBW TR
o U A 7 FEl o Z YR o
BHEAHED SN TNWD Z R Enb,
BN EOEE FhtE O E R D K
BEDDLZENEE LS TND, £
Z T, AWETIR, BBEICBIT HE
S US I D45 E % 2B T 5 EREE R
TERR D FRE KR NHE R 72 U 2 7 7 F
UV ADEmERE 2, TSI LOZED
FREROBEREFT 22 & T, &
725 BRI R &% TRt & ORXF
P LB A R S, BRSNS T
LIEEMEEZM LS L2 HME




LTb\éo

B. WFZEHIE
TAENCEB T 5 BB OFEE
FICET 5 EFFERHMER O FEE KD
EBEH ) A7 70 o AO8E)m %
By E 2. ABFEHIE (B FR) KT E
TIZ, FolOHIER K E D FFER D
WIEREEKRTDHZEEZHEELTY
L5, 1HEHOS 4 FE L, LTO
HEIZOWTHEMNEEZITo T2,

B-1. U R 7 §¥fli O F A MM 2 B3
% B 2B\ Ot

2019 AR IZRRMEE N 7 — R TF = —
ATBIT D EU O U R 7 Sl oM
R O KRifor al REME I B9~ B BRM i &
O ¥ 5 & L HI REGULATTON (EU)
2019/1381] ZAZ&k L, 2021 43 H 27
A2 BHE1T LTV 5, Z OMAIOHETT
P> T BN TOR SR O fF H
FFAHFED Bt D RIBICETE S
7oy ARWFGE TIIAFR I ALEE I R 35 B
LT, BRI ED X D IR BAR
LTWAEMDZDOWTER 2T 7,

B-2.
RE
2014 AF1Z FADCC 28GR ST D,
INETIATo CTE RN
A DOERE IOV T FADCC DA R
HA~DET VU TEICL T, B
NH L HOEMA~EIEST LD 0
HEEREGDLHMTU FOHEBE I
DONWTIERZINE L TR LT,

FADCC (28T HHHREBDOERE
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B-2-1. HRIZBIT 2 BMIBINWIEE
HEERITZIT 9 EEDORE
BRI O REERAT - O TE
LRMICEATLEMAZ N Enb
ERIZOWTHETHZLEL, TR
7 by THREIC L D ESLTSINY RO
HEEICET o a2 LTV oH e
HEOTFRINE LT o 7o, HERNSRIT
A AR E N2 3G 2 & Vs EE AR O
TELELZ L Lz, SHICRLT
N E O P A2 K OVBREEER T A o
N—WNcFHF#EL~DETY 7T
X 2 BN O REERAT O FRE
BT 2 EEITo7T-. TNHDORERE
i, BAEEE TCORGERBROH 5
FELENITR T 5 LT - 1k
BEBIT T L F
WiT& St 100 0 U A N EER L,
MAEEEO~D A — LEE L Ne T
V> 7 &EhmLT,

-
—

B-2-2. MBEOHEERBRZ AT
BAd 5AE

e EOFMERBR R ICET
LEMMBZN s, TAT hy
HEICL 2R AEZETE D 2
EEFHLTWDIBEROALKLT
W5 2Rt E ARBRIME O F RO
INEZTITo T2, F12. BTN % B
DD O BE P O BRE LT
Hikt~ne 7V 7k bR
PR RE O EEBICET oM E L 1T o7,
S BT, —BEFEENEAN B AR SR
2O VR HERB T D7D FER
AR HEZZBITERONELIT-
7=



B-3. EIN4 D BIFE T & D LR
TAEICEB T D BMIRINY ORRE
HHE PRSIV ERESEER O

WL A WMEICT 5 BT, ik & R

725 AT DWW T LRI B 21T [EN

TR ENDEFHIZE - T

BT T E DF WD T2 60 D HAE

ERE LT AR (5N 4 4R 1%

BRI OB EHEEHCEH L TE®RO

AT T2,

B-3-1. BRM D BRFIT < BHEERHE Y
—IVORE

BRI TR S O/ SR D
B EHHOME T — &2 X— 2R
BY — LA BfE L CABRLTWS 2
LB, ENHLDOREREHLNIT S
&L bz, BESCEA L L CHRIER X
VER 2 1ERK LT,

B-3-2. BRMBTRDERLIEH L&
EEHEEHZ BT D FHROER
ANZEB T s RSO ) 27
FHIIZ BV T, REGEN LT/
RN DHEOT — & X— 2 & &
LIZBEREOHEICOWTE L EN
TWLZERHY, FTF—FX—2AD
HNETOE A O ZBEFT 5

LR EMICEBERN R ER A INE L
P72,
EaR S
C-1. Y R 7 i o Z# A MM _EiZBE$
% B 2B\ Ot
U 27 5k EB MR EICBET 5

107

[EERHY 72 B O & LT, BRME S
232021 4E 3 H 27T Hnb T L7 T
— RF=—ITBIT D EU 0 Y R T FE

Ailli 335 B E K OVRffge rTREME IZ B9~ 5
RN e = & OV HE F & F A
REGULATION (EU) 2019/1381] (ZfE9 &

mn AN OE R R GG O Ffoe & 1S
BIL T, Fiicic ARSI EHICER
L CUNEE - BB ZAT o 7o, T DGR
ﬁﬁ%ﬁ@@ﬁ%%abf FEEEE
Lo THBRIERNDZILIZHOREY
E%Féhﬂﬂ\é_kﬁﬁﬁ%ﬁkiba
e (E#1—1),
BN O W EE CHEFTFER AT
DI DR EREREEN D
ST D, BIE SNV HEE Tl =
LT, 54T 22— M) TAED
MR TEM AR T 5 Z & T, BMmEn
MIZBE T D& MR Z T o7 &
A, EBREOHGFEIX DOBEBEAERET
fitinm (Outcome) Z H7Z &1Z72 5TV
77

(D Pre-submission Phase
@ Submission Phase

@ Validation Phase

@ Risk Assessment Phase
® Risk Management Phase
® Outcome

Fior & O D4 B P CRERER 72 AL
HEFRIICOWTE L SN TW T AT
HEHLTCLUTICEED,

(D Pre-submission Phase (HiEER
HIRTFE#E)



- AEE Th 2 HiEER AR L T
LA, HEEERED 6 7 H
ANIZ EFSA ICEERE T 5 2 & A HELE

« EFSA [ZZEFHEMNDS 15 HEHALINIC
FEFE O RIS 2 E w2 B A

- EFSA 1%, fHER AT OEm@EN )5 15
HEALUNIZERICL20E %%
95

« EFSA1Z, XETOT F/3A RPRA
B E . HHEE AT O E A )
H20EEHUNDO HEE TEREAE X
&
RS ZRMHATER O TO T &

A%, BEFFOKRANLES &b
30 B¥EH (EmCRitEns7r K
WA ADEE) £7213 35 A f
HCIREEESND T R 3L 2DE5E)
TET

- WAFEHTH HMEOBEAMITIB
T, HEEMREF XML T E
DHICHFFED X A bV K O
WFgEpr GRER FZhat&ED) | BRGA A &
OSE T FiE H % EFSA (2%, %
FFERR 0614 1270 B B X IE D
B A3
HEEC R 23 EFSA ICHFZE D @ &
T5H L. TORBRE FEMmT D5
AT (AR— & VAT BGRE) ~8, =
DOWFFERTIE, %@@ﬂﬂgwau
PIZ HEERRE ~ LRI 25 =
& DI

® Submission Phase (HFHEERHDE

H)

« ECIX. ESFC 77 v h 7 4 —AIZC
REEE e LR EE %2 <M

HIER=]
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LThb 14 E.%EILJI*J . HEEE
WXt LEmEIZ Ebt_k%
Gyl

® Validation Phase (ZYMHwmESR)

EC 1%, HFEFHKLUWIEOEEND
2 VR A B 7 < BREE

+ ECIE., EFSAIZKI L CTF —# D&
PR OMFFE OIS, U A 7 Bl
DI DEEITHE - TV D % e

WTHIEHEGETHIENTE,
EFSA 1X. 30 ‘EZHLINIZ EC 1T/,
it 2

« MBS, BCITHFEOZ MM
R4 2 HIHEICHOWTHFEE 2B
THHREEETHIENTE, %0)
Gre . HEWiRgt o WIR % BES
WA, BERIZ OV T '%ﬁ%&@
WIFRIX EC & HFEE I TR E

@ Risk Assessment Phase (U R %

TEARAR)

- EFSA 1%, A#7REH AL Toe
5 9 & H LN R & 2R

- EFSA %, HAI EoMRINICETR A
WUNRE 2 WA R 7T,
FEAM T IR A AT & TR

- EFSA [ ZBhnTE &% 5 ’%ﬁ
HZEMNTE, HEEE L ik
EFSA [ 1F ekl z%&%ﬁ%m
¥ EC |Zi@%n, EC 1%, EFSA 726D
WHI 2520 THD 8 =3EH LUNIZ
BEEAH LT/ & EFSA O
PRI B BB 45
HEEH NG S BniEw e 7
vy 7u— KL, BRI TEZE



LT ot ANHEEE, B
FITER I N2 TOE®R % [FIKE
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/!
U RISK ASSESSMENT PHASE

@ SUBMISSION PHASE @ VALIDATION PHASE

RISK MANAGEMENT PHASE w OUTCOME

<HFESHDEL >

* ECIZ. ESFCT' 7 v b 74 —LICTHFEENMEH L-HBEREXHAL TH H14E
FEUAIC, BFEEICHLEEICKYZBELALI L Z2BHT 5
¢ EC : European Commission

2% ESFC : E-Submission Food Chain
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(3Validation Phase

) - :
@ PRE-SUBMISSION PHASE @ SUBMISSION PHASE @ VALIDATION PHASE U RISK ASSESSMENT PHASE | 9 RISK MANAGEMENT PHASE ("’ OUTCOME

<ZUMRER >

« ECIE. HBEZEHERUVMEOBINOZ Y% E R CRIET 2 (HEEARHA)

« EClE. EFSAICX L TT — X D@EE MR O DBAIA, Uzﬁﬁﬁ@tw@%#‘
o TWANZHERT DAL HZEFTHIENTES, EFSAIE. 30EEHLIAIC
ICREEZIRET 2

<EMERDEF>

- BERGE. ECIEHFOZYMICETIEBICOVWTHEEICBNBRAEFET 3
TENTE, TDHFE, BRIEHOHPRZ RFEE BT 5
MERICOWTE, BRIEEOHRIZECE HFEEMTHRETE 2

@Risk Assessment Phase

Ascxsmant of cooidentiatydae

/!
U RISK ASSESSMENT PHASE

@ PRE-SUBMISSION PHASE @ SUBMISSION PHASE

<SYURITERXV >

« EFSAlE. BRIAEEZZEL T 97y AUAICREZ R

. EFSAlZ. BB FOBENICERAZEBYICRE A WSS, RR7EM. MM THE4 LR
THIENTZS

o EFSAIZBINIERZ RE FBIDHIENTE, HFELHED L. EFSAIXIBERIZAICH
Z 4 HAE & T W ECI 1_%113“%0 ECIZ. EFSAz‘)\bwl_%u?rxw’cb\bsa%lﬂuw HEx
LI CHWE, EFSAOEARRIZFEFMISEBMBRIER S NS

@ VALIDATION PHASE

D) sk manacemenTpHase \ O outcome

<70t X0OBH>

« HBEEINEFINENMBEREZT vy 70 —FL, BEICITRTEZLZBFOA7 O X
BEEND, BEEHEEIERIN/2TOBRERBICT7Yy 70—F352 tﬁ\?&“éﬂ%
INE7 O XOBRFIC, EFSAD, Ty 70— FAA LsEEHURICARZHERT
7-HTH» 121




BRisk Management Phase/@Outcome

ThetCara
e ot s
ietose e i R
. "

@ PRE-SUBMISSION PHASE @ SUBMISSION PHASE

et A e

SYRIIRT AV >

e ECIX. EFSAN'REEZRL THh 94 BLUAIC, £ DEFSAD B, EUEDBER A7
EaERLT, EUU X %%E%ﬁ?%%ﬁ%%%%&%sj REHE LA RSN

o LEROHMEIL, ECHRBEICY RVBEICET 2FEICDOWVWIRAZITYHEICER
TEHEIENTZESD

¢ RFI : Request Further Information
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BBi1—2

openEFSA

OpenEFSA EFSA Journal Connect

[
~ efsa - | 55T Home Questions Experts Calendar
huresssmsmar | OP o
Q
_ FOOD IMPROVEMENT AGENTS « Share @ Print Questiol
er o
Food Additives
Food Improvement Agents x EFSA-Q-2020-00520 | Status: Ongoing Risk Assessment Last updated: 18/02/202)
Application for a new
flavouring substance : —
9 Subject Timeline
£918/02/2022 Request for EFSA to perform a risk assessment and to provide a scientific opinion on the
Status: Intake safety of a proposed amendment of the specifications of the food additive steviol

05-04-2022

lycosides (E 960) as regards rebaudiosid oduced catalysed . .
glycosides (E 960) as reg loside D produced via enzyme-cataly Risk Assessment Deadline

bioconversion of purified stevia leaf extract

Food Improvement Agents - EFSA-Q-2020-00520 From 01-10-2021 to 28-01-2022
Clock Stop

Request for EFSA to

perform a risk assessmen... Output

From 04-03-2021 to 04-06-2021
£918/02/2022 Clock Sto
Status: Ongoing Risk Assessment No Output has been formed yet for this question. P
From 27-10-2020 to 27-01-2021

Clock Stop
Food Improvement Agents - EFSA-Q-2022-00111
Self-tasking mandate Evidence and supporting documents  EX [
proposed to EFSA by the...
£916/02/2022
Status: Intake Additional Evidence EC Request

openEFSA

From 01-10-2021 to 28-01-2022

[~ Clock Stop
2022

From 04

[ Clock Stop

From 27-
™ Clock Stop

2021

s [)ossiehr‘lalid

= I-Jossmr-Received
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openEFSA

FOOD IMPROVEMENT AGENTS

Subject

Output

Type
Additional Evidence
Additional Evidence

Additional Evidence

Additional Evidence

Food Flavourings

EFSA-Q-2014-00676 | Status: Ongoing Risk Assessment

F115.029 2-(sec-Butyl)-4,5-dimethyl-3-thiazoline

No Output has been formed yet for this question.

Evidence and supporting documents

Name

EFSAto EC

EFSA Response

Validity letter

Deadline extension

O Clockstop expected until: 28/02/2022 | Last updated: 02/02/2022

Timeline

o Share @ Print Question

21-12-2021
Risk Assessment Deadline

As of 08-11-2021
* Clock Stop

From 06-11-2018 to 20-02-2020
Clock Stop

2020

From 19-02-2015 to 10-04-2018
* Clock Stop

2018

See detailed timeline

openEFSA

FOOD IMPROVEMENT AGENTS

Food Enzymes

Subject

Output

Type
Additional Evidence
Additional Evidence

Additional Evidence

EFSA-Q-2014-00799 | Status: Ongoing Risk Assessment

No Output has been formed yet for this question.

Evidence and supporting documents

Name

Acknowledgement of receipt Letter

Mandate Letter

Acknowledgement of Receipt Letter

Request for EFSA to perform a scientific risk assessment on the food enzyme: Pectin
esterase from a genetically modified strain of T. reesei (RF6201)

« Share & Print Question

O Clockstop expected until: 25/05/2022 | Last updated: 25/02/2022

Timeline

30-03-2100
Risk Assessment Deadline

As of 25-02-2022
Clock Stop

= 24032015
Dossier Valid

10-11-2014
= Dossier Received
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BB3-1

AZ YV TIZBITHREBEMIBR T AANT —FRX—ZAD
BA%&: FoodEx2=2— N D BH A

EHE: XEMPBEHOSTFIIMENCEZET, RELTEY ., IVREVFRGENEETHICEAZ
NTW5, Zhix, BREEOH - RERCH /e~ —7rT 1 > 7M., 3 LW RO,
ZIUCHE D RBMIBAHHE OZEFICKB SN TWAS, ZHUCEE LT, FA7Z I E DS EM
BB fho 7 ~VICR#E SN BT A ERAINERB I OES L, 4%V 7THiEcoRBOA
FIRBNC IS TRBHEBEH T VT —H_X—2 | 2R LIz, ZOFT—Z_X—R 2%, i
Mo 4207 2ESFEHE] CHELSHBEINELMELEERTWS, £MAICIE. B
HH - SRR TFoodEx2, revision 2] (ZfE->Ca— KEID Y CoHiiz, HIE, 5585 B G NT
— AR R THERS L, REMBRLOEERSEER— LA A—VERITERT ZENTE
% E D ICRMEDFI T AMER STz, Z DT —F RXR—2ADfFE L 2 — NMETIEOMIZ, FoodEx2{A
FOHTBTORAEEDLHIHIETEANICIONT, SEFIFERBEN RTINSO, ZOHXL
TRET D, ZOT—HIR—AERETHIZHT- > THEHET DAL, didicHmE 28505y
DEFIZE ST, T—HR—RAEFHICEHTILERNHD Z LIZENTNWD, ZZTHRNMT DT
— 2 N_— 2%, BRRER, AEIE, KRN0 ST MMIBWTERRY =L RV EDLHD
Tbh b,

1. Fi&

FKEMBAS (7Y A2 b)) ODBIIHENCEHET, RELTREY, X 0EROHERLG 23 E4E
FFICBEAIN TS, Zhud, REESOH - R ERCH - a~—7 7 1 > 7HIE, B LWVERE
HAi oM, ZHUCHE ) RBEMBALHEFIOLT KM SN TS, ZONBHOMET, HEE O
D& OREFFEIEEICKT T 5BEL0OEmEY (L OHE, NG T4 7 AZA NV EHMET DEMPH
DY E-oTHIFLENTVS [1],

KA, EFRECERIEE Y — L OSTICB W TEEIND 2], R EDR
BHFEOIHOEEREO EROMBICE L TiX, BFOEIEFHHIZW OhOE®RRH D, EHIT,
PRI, AR, AESREHIAL, HE LUV, ARIER Y. WL OO BER DN KEMB S OHEMHIC
WA B2 DZAREEND D, BRNFEEOREFRBRELHET 272010, &L &SRB AL O
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T @Ry T — 2 N A AERRT 2 BT, BRONGEEI C R B) &2 B 2 1 & SR
S/ L EMDOHAAD BEFSA IZ X - TIToiiz [3], ZORE TIE, B RS - Ll iRR 2
L7c 7 a— Vi BEEDOEMRZEBR T 572012, RhoRFET -2ty Nofz BT 1 =
ST F TN ONEITHTH D Z LIXERT HMiENH 5, HlZ1X, [Global Dietary Database
(GDD)J (https:/globaldietarydatabase.org/) <> [FAO/WHO Global Individual Food consumption data Tool
(FAO/WHO GIFT)] (http://www.fao.org/gift-individual-food-consumption/en/) 72 & TH 3 [4, 5], BFE
WMEOFMICB T 2 REBEMBBHOEENELZEZ D L, KEESLHAENIEF [6, 7] @ [Dietary
Supplement Label Database (DSLD)| (https://dsld.nlm.nih.gov/dsld/) IZFFEIZMET 5, Z DT —H_N—2R
(i BUE, KETTS CTHE LIEE STV 571,0008 B BL EOSRBHIB &GO T~ AF#R (77 v~
N4, BGr. 1By OE, A= — O NS TV D [8, 9], DSLDZEMT L &, R
ROZEALZBIR L, TG ICHEASH D RG ZHRE T 5, ®in, K. A =D —0E#EICLD
BR AN ATREZR B BT IE DS BHSE - BB SN TR Y . BURNEH ., WIEHE. BIRE, HEEDRSEIE
BT Z RNVET 2N TEDH2=—0 72 VY—ATH5D [8,9],

TAUCPEHE LT, FATC BT E O RN B 5L O T ~VICEER S LT i B D 1 A IR
BLOEFH L, 42V T HETORBEDOAFREIZIES T HREMBI BN T VT —F_X—2 |
ZRR LIz, ZOFT—Z_X—221F, [FE3EA %) 7 2EELEEFAE (INRAN-SCAI 2005-06) 7
—HR—=Z| 2] BLOHEETFD T4 2 7 2FEEFEFHAE IV SCAD] O GFOHBENE ENT
Wh, BT —F_X—ZAORGHEMEITIE, ME 0 bR E s ERRERIC L > TR
ERETDHLHIENMLETHD, RIROT — 2 X—RTHBIT D2 RKEBMPE M OHHE & FLRITIL,
FoodEx2{A% & MV 7=, FoodEx2(, BREERFATAIIEIZ U TR LI L OREMB &M OR M EZ LV &
SRR 3272 DIZEFSA B Lo, ¥ b n-BM0HE - sBidRTH D, T OMRRITHIELET
F2RT, SESERRMEEMEREE (BMEE., (WPHWE, REEE NBILERYYE, &
A ST) [10-14] (SRS L72BEEIRRICEED W, 0 K ONER O ik 2l & o8 THER S 7T
W5, ZOERZOREIT, BT —FWNED I F I E RSB 2 i (Ho I Zestil) &
FHATRRMEOMICZ A E RNWIE L TnD L ZATH D, EEIZIEL, FoodEx2iEm L ~L D FEHI
STERINTZ, —EO+NRRESORMAT IV FF 7 N—7 (SR MER Zi5
L. ZA =280 B TOMEZERME LRSI OEANORY . £ N7 — ZINERFD
a— FMEICHERE SN D /RO L~UL &R 37 U & Reore list] 2L L TV 5D [15], &V FEH
72 HEEE THEE U A Bextended list) (ZFE# STV D, a7 U A N EPEIRY A MIAEAET 2 FHEIE,
SFEIERBRERDOEIRITISE L TWL DD FIETHBRIZRBFERTENT 2N TE S,
7 7%y Macet] LEFRINICLBFIE, FET LT X TORMEAORMEREKTHZ L& H
e LTEY, FEDHEEMIZHICT D LW T Y ZAERT 2 72 DIZFEM 2 BN 57291
fEHTE %,

AHWFFEIL. FoodEx2?D 7' v — 7" [FEIEHER Zp g, OB R, SREMII R M D720 O
(AO3RQ) 2B T HFoodEx2DH 7 = U (7213 HER) O LT, ARFEERT D4 X U 7 OREAH
By T ST — 2 R 22T DA 2 39 5 BT, FoodEx2{KR D M 2587 2 728
WZATONTZHDTH D,

2. BBk & i

HAE R R TR BMBBELOESIX., 530, ¥V 7 2EAMEEFA (INRAN-SCAI
2005-06) 7 — % ~_—A ] [2] B LOBAEETHO T 2V 7 RELFFHAE IV SCAD] O PAHEAIFR
MO O E SR EREORFRED Dl SN, REERHEREL, 2ELVBL0Y
OOFHELHBIHIRICRBIT A2 AN ZREXTHZLE2HNE LT, =X AT —HEIEEZSR T

A—=H L L TEHEINTZHLDOTH D,
BT, A XY TEOUTFTOF—TU—FEHNT, /2 X—Fv F ECRIEO SV EBRE L
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Too REMBIAN, WWME, ~N—T 8K BX I RREMBRL. IR TARKERMBEL, ¥
VRV ERRBMBI RS, IN=TF U RKBMIRS, T UNAET 4 7 ZBK T e FT
7 ZBUA| BRI BEFCREA] BEREREA, — AR R BB &AL,

D%, TR EFR L, NS A TV SRS 2 BB T 5 T LR 2 S LTz,

I, A%V TIREE DR LI REBRBE S OARXEBE (hitp://www.salute.gov.it/imgs/
C_17 pagineAree 3668 listaFile itemName 1 file.pdf) &M L 7=,

a— RMEDFNEIEL, FoodExX2ARDHEH ZHIZ7 4+ — L, KROMBENEMT S ML —=
VI A—AZBIML TV DEBKD AL 3, T o> TEITENT [14], 52, BIOFEK =
NRATNRA—=ROETNT = v 7 BiTo712,

FIEE LTiX, 7006 RBMBEL OB EHREZIG L, B8 - FLR A R FoodEx2
(revision 2) IZfE-> THMBIZa— F&2H 0 24T,  TERFEFEE/exposure hierarchy | % 21— RN{LIZfE
L7z [10-14], & B OSHEICIE, FoodEx2D 7 /v—7 [IEREHER A, AR, REMBANLD
72O OB ] (A03RQ) IZJ& T HFoodEx2DH T 2V (FFE) B L1z,

FoodEx2{A R 1L, BAREICEZR SN 210 B M7 N —F THER SN TV, Faih s/ 1r—7
DERFROEMEAZ K LTS, 12O BMIISOD T N—FIZOHETITED . BT LV—TFHNICH T
ENFET 5, 77y MRk XM Cs8fldh ) . SEIERBRALORMLOFEAE RS Z &
MWTED, 77y NIBRMORER2IE, T72b6, SHAMME, o, DEEame, Sk,
EMEEHR, T ek A, IREBRE L EICHET 2:8MERZIRMT 5, FoodEx2 DM & LTI,
BRMZN—TIIHEERT7 72y FERTFEZGLHEN Y AT v 73N TED, ZHUTS HIZRAR
LR OGN T E2BMTE 5 Z ENFET 5D, FoodEx2 Tk, I/ SA L FIAEFICERMERIC
LT, BB U TSI EIERFIETHBLENT LI ENTES [16], KR 7ryEv b
/implicit facet] &%, DT OITERINSNIZEAMEICEHAO 7y FEEKL, LR -T
RFERAICEI D Y CoHNnD, —F. TBIMY 7+ v Madded facet] &ix. &HIEB O 22— R,
VEZEZDRIN U7 THEARHFE/base term]) (ZIBMT 257 7y FER+2EBERT 5, TOFIAIL, =
— MEFFR 2 L, RO AEHS 25D, TNHEEHTL 2 LTS TV D,

BAMERICE, RO ART =2/ 2L, RBEIS U TS ESEAhFIETHELE
MEanZencxsn, MWW —21F, BAHEORIC (AT var )~y va®l [#) LR
NTF [§) TRUILNTZT7 7By MR FOFRHL LW LD TH S,

Z DOREBMBIENL T SNV T —H R ZDOMERL & D RER 72RO H T, FoodEx2 D8 Lo Al
BEMEICRET 27 4 — RNy I RIENF LD LN, KROHBEITBEINTZ, ZhbOIREIX
[EE BN T8l THEEOFRRERER] I/ NV—T3FT5Z LR TE 5,

3. KR L BE

REMBAENOTEE YT I ZWUNCERRT HRLE LT, BIE, 558 E ORI NT — &~
— AR EN TR, OB FIMER ST, ¥, EEAAN—7 Y 2 X— 2 &
L7 R BB RMCHRANEE SN TEY ., BIESREFT OO >TH D [17, 18],

3.1.1. BRI

5584h H ORI L2 BEARHRE L, oY ThD (fhBH. EAHE., 2— FOJEIZE
#), 73 IRARBMIRL/AHF [A03TC], 28 B X 2 DOHDEEMBI AN [A03SL], 27 S X T /LD
HDREMB AL [A03SM], 49 B X I L IR T ADOHOFMAE DY OREMB RS [A03SN], 6
IYNTAFEYRA [A03SQ]. 7 WM BB &S [A03SR], 283 — 7 K| & R Hh Y
[A03SS], 14 EHCRHEA] (F: ALV F, 781 T)[A03ST], 8 T A 4T 7 AT T LA
A FT 4 7 ABK| [AOF3Y]. 15 FERIgARE 2 & T Bl (B A A 73, MZEARNGEE) [A03SX]. 10 ¥ v
RO ET 2 BORBEMB AN [A03SY]. 2 == A AQI0MFH [A03SZ]. 1 EEZE R K
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[AO3TA]. 4 FEREREA [A03TB]. 10 Z OO — AR 5B [A03SV], 3 AR — Y EFn
JOR L RTIE L H RO [A03SA], 6 AR — Y RFM T OMERBREEMBEL ML
[AO3SB]. 7 AR—=YEFMFTOHN=F L £72137 LT F 2 RAEEMI AT [A03SC]. 2 S5EMIC
SERTR AL [AO3SE], 33— v b, FERTE [A03TZ],

312. 77k v b

FREMPPBIHOLBRICHEA LB T 72y M, kO LBV THDH, 77y NFO3 [
FfRRE . 77 &> NFO4 [R5y . 778y NF23 X838 EE) . 778> FNF33 HES 2 7
A . 7 7%y FFO3IE. 24 [A06JH]. ¥k [A06ID]. W&IA [A06IL] 72 L, B OMFNIRIEZ E
£79 5,

7 7% FFO4IT, ARy R EFR L TV D, IR SN HEIRRO LB ThH
%, BAHEOLFILHE [AOEVF] &, a7 HFEDO /LT 7 A [AOEXH], ~ 7 %7 A [AOEXF],
#& [AOEXD]. # U 7 A [AOEXJ]. #ifh [AOEXE]. 7 v [AOF3A], HE£A5HFEOE X I 2 [AOEVG]
L. aTHEOEX I UC (T Aa/LE VUER) [AOEXN], EX IV D (2 LBy 7 xm—)l)
[AOEXM], EX# I VE(haZxu—/L, ba hUx/—/L)[AOEXL], EX I VA (LVF/—)L, 7
a7 /A K) [AOEXZ]. B4 I B9 (GEEE., 7+ U V) [AOEXQ] 72 &, A HEE D FrgklE N
[AOEVS] &, =7 HFEDA A T3)ENiEE [AOEVV] & 4 2 F6lEIiEE [AOEVT], 4 MHFEOHMILY:
Y [AOEVM] & . =7 HGEOREM AT 1 —/L [AOEVQ]. R 7 = /—/L [AOEVP], a7 /A K
[AOEVN], =27 HEEOBWHME [AOEVR], JLRMHFED /L =F 2 [AOFAN] &7 L7 F -7 LT F
= [AOF4P], A HFED I Y NFAEEWMILAl [AOEVH] &, =27 HiEor—F L €Y —
[AOCVG], #£E8HEORNREHOAE X 2MAY [A048X] &, a7 HEEOBRIE#IR [A048Z], =
THEED A7 = A » [AOEVK], =27 HEEOBERMILA] (B: AU J 7 v L7)[A0EVL],

N—7 A & R [A03SS] DT TV ICET HRBMBIBEMICEEN DD ERTT2D
bR SN HGEN, RO LB THDHZ EIIFEICET S, WWHEKROHEMEY [AOETZ],
FE W) ok O WA R 4 [AOEVA], fEM R OHIHY) [AOETY]. FolE/~N—7 [A016T]. Wl 32
[A00ZQ]. FZEESM) [AOIMA]. WK/ ARFH [A03CG]. WA/ A B3 [A03DA],

LA LT HHEEBEE R TEDIEHIND 7 7y R3O +Of & LTix, 7tH
b [AOTTL], 4~8m& D -t & [A07TTM]. 9~ 15 D Tt & [AO7TN], LIV H &M
[AOTTF] 22 E03d 5,

BB 7 A%EXRT D772y F3B3NTIR, BRIFRIMIETEZINL TS558 [HAI (EC)
No.1333/2008] DFLIBF-A3, KD K S ITRBMBEMIMHEHN SN TS, FA-17.1 BRERE TG S
NDHEBMBAS (0 7'V LA X ORBROEEE SR, 27 7VIEREZER) [A0C16], FA-
17.2 HIRTERE THERR S U5 BB &L [AOCI5], FA-173 Y u v 7 XA T E£713F 27 7IVIERE
TR S D RKEMBI R [A0C14],

3.1.3. 7 L—7 Ok

B I DRHDEEMBI RSO 7 —7 [A03SL] O LT, LLTFICW oo ilioa—R
BRI, FOa— REESLLIENEEZRHT 5,

- B 2 UDEETRL [A03SLAF03.A06JHSF04.AOEXMSE33.A0C16] B4 2 o DB DREMBIA M.
WHe=gEH], =% I oD (2L HNT T =a—L), EA=FA-17.1 FEERFEE TS S 2 5% 40
BBl (B 7 EEERIB LORBEOIBEEZ &4, T 27 7 NVIBREZBRL),

- B4 2 DA G TN [A03SL#F03.A06JL$F04.AOEXMS$F33.A0C15] B4 3 > DB DM A b,
REE=IR, =X I 0D (LAY T =a—)), {EF=FA-17.2 KR CHAG S5 524
B &,

« B4 2 CEhRE TR [A03SLAF04. AOEXNSF33.A0C14] B4 2 v OB DORFEMIME L, Roy=t 4
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IUC (T AANVEUER), EH=FA-173 v u v T E A TEITTF 2 7 TN THRE S D 5B/
Bh R b,

« B4 2 UBYE G T ELEL [AO3SL#F03.A06JHSF04. AOEXQSF33.A0C16] B 4 3 > D D5 AR B £ 5
RHE=gEH], =t 4% I B9 (ERE. 74+ U VBR), EA=FA-17.1 BEAERE TG X % 534 8h
Bt (0 7BV EEERIB XD A B, T 27 7 VIBREEZRL),

SR TIADBDRKBEMEE LD 7 L—7 [A03SM] IZ1E, S RTLDHER—RE L2 T
DRBMHEENEEND, BIZIEX, & BV UL ~7 3P UL, M@y, @3V VLSS
IV LAOMBEDLER EEEDREMPIBELDIESFEHIN TS, LTFIZZnb0R GO
FoodEx2 22— ROBI%#ZF, =02 — REEFLLIENAEZHIT S,
cHV AL~ TR AEETEL [A03SM#F03.A06JHSF04. AOEXI$F04. AOEXFSF33.A0C16] X 17 /v
DIHDORBHMB R, REB=FEA]. Ko=0 V) U L, fin=v 7T L EF=FA-17.1 ERERET
A SN DB (1 7N LEAIB L ORBROEREEZ G, F 27 7NVEREZERL),

B I L IR TNVDHOMAEDEDOREMIELD 7 L—T[A03SN] IZIE, BZ I &3
XTI NDW G A E RXR— 2L LT R TOREBMBIEMNEZEND, UTIZZH0REO
FoodEx2 = — RO Z 21T, 20D a— REE5{b LIENELZHT 2,
cEXZIUDEBALT T AR ETe T [AO3SN#F04.AOEXM$F04.AOEXH] X X 2 & S R T /LDHD
MARDEORBHBAN, RO=EXI D (VLI T T za—L), Ro=hLT v LA,

s B X2 UCE S E G TR [AO3SNAF03.A06JHSF04. AOEXN$F04. AOEXDSF33.A0C16] B4 2 v & 2
R TN DHDOAE DT ORBMBE N, KRE=FEA], o=t IC (T AI/VEUEE), K=
Bk, IEA=FA-17.1 BEEFHE THHE S LD RBHIBIE S (1 7L L EERIE X ONRIBRDIERE A & 7,
F 2T TIAREEFRL),

N—THIB L ORI 0 70— [A03SS] 1ZiE. ~N— T AIB KOV E I Y
ER—AL LSO rFEOREBFMBELPEETND, REOZMEHIA Fa v, A XNT R
H—T A H=V R, Tax, W—=T ThyT, XUoRR, FUor, 433, x—1—
NN =V RET, TALIEEESEE, Rt E L TR SN, Zib O iy
WEDIZ, T—T 4 Fa—r, == A FyT N, 7ax7 )il OE%ERTEE0R
b, HBEICHEHIND L 2oz, TICZH ORI DOFoodEx2 21— ROBI A 2T, D=
— REEBLLT=NEEZHHAT 5,

s T =T 4 Fa— _—2 L LR [A03SSHF03.A06JL$F04. AOEVASF33.A0C15] /~— 7 % X
OME R IREE=IRIR, Aor=ME ik ORI ) . 15 5=FA-17.2 KB CHfa S 5 oK
EMBRMS, HE X THYHERORERED L L TERENTOWDIERSE, T—T 4 Fa—2o0
BEOKT Va— it Th D) LRI TWD,

= =7 BN AL LTSS [A03SSHF04.AOETZSF33.A0C16] /~— 7 8lAk L OWEHb . ks
=fW R ORI . IED=FA-17.1 BEUAZRE CTHHE S 2 BB &M (I 7L L EEAIEB &
ODRIEDOIEREE & H, T 27 7 ABERERL), HEIIE kOB Mty & LTRRSh
TWHRE, = =27 ONRIROFZEHEY TH L) Lt T\ D,

Z DD — A 22BN B 5L D 7 v — T [A03SV] 1Z. T DD — i EI 72 53 B & oL DL
DEATEEL, ElSE LT, - VKRB, p-I N B, F7 b7V AT h=272EDbH
METRsE LTERRANEGEEND, UTIZZNbOREOa— Noflz28F, #0oa— N&E
T LI=NEZT 5,
< U REE &G T B [AO3SVHF03.A06JHSF04.AOFAMSF33.A0C16] & D> — ) 72 e s Ml Bh & i, IR
Re=Efl. Bo=UH MR 7. E5=FA-17.1 EEEE CHHE S 2 RBHIBIRMS (0 7L L EEA
BLOFROEREZ G, TaT7 7NAREEZRL), MEIE MUGHOMK - LTRRAINATY
LTV R TH D | LR SN TV D,

« AT b=r &G [A03SVHF03.A06JHSF04. AOEVMSF33.A0C16] % Dt —f% i 72 5= Al Bh &
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fh. CRRE=BEA. RO=REM L EWE . LEGIS=FA-17.1 [EATEHE THLE S 5 B dh (0 7 &
N EBERIB L OO EE A B, F 27 TATRREEZRL), WEICIE Wb swE L L TRz
éﬂfh\éﬁk/\ IAT h=0ThHD) LS T

A RBAR B & /K D 7 — T [A03TC] (21, Im%@bf“é% W<, S FEZS
* iﬁﬁ}z %’fa‘ﬁﬁ/\bﬁt% LB REBHBELDEEND, SHIT, 2O 7 N—TF BT 5
IFEIFRBLIZ, VF, ke T U, n:/#4AQm@k®$%%$ T E 4
TW5, WJZH\ WY H kDR R & A, 71rtvF o, B2 0C, X I UBS, AF ALY
NT F =N AL EERRIENG D, TOa— ReZnEBE L LEZNEEZUFICHAT 5,
[AO3TC#F03.A06JHSFO4. AOETZ$FO4 AOEVP$FO4.AOEXN$F04.AOEXT$F04.A038M$F04.AOEVV$F33.AOC16]
TG SRAR Al B £ /A E=$EAl. =T A, Ko=RY) 7=/ — 5y
53 /CC?X:ﬂt/ﬂ@ ﬂ\~t& VBS (X NTUER). RRAy=Fil, ﬁ\‘ﬁ%ﬁy%%%
EA=FA-17.1 EIRIZRE CHHAE SN2 EBHBIEMN (7 7'V LEEAIB L OFRBROEEZ &R, T2
T INEREEERL), BT [y UG, A A N adgmighhti, b I — e
., A7 7 M EHE L TRRSNTWDEM, R 72/ — & LTERRIN TV DRI
TNEF LU ThDH, ATFAFLT AR 2 b EENS] LI TIN5,

3.2. FoodEx2 V B2 5 22 DFELEIZETT S 7 4 — N3 2 & 1R RFL s~ D H

ZITHE, A ZVTICBITDREMAETT NN T = R—=2OBREB L OEHPIORS T
Fmﬂﬂ@% T 57 4 — Ry 7 EREIZOWTHET 5, BMEBICEALTX, #o37
BEBIOT /M@ﬁ%%@%Am EABNT_R&ETHD, T, EEMBRLICERAIND
ERT I BT HEE TRpERIGIAEE | N> T4 X JT3ENGEE ) 8 L O T4 A HelgNilkE] DYk
EHRERENEEND, it N=T BB T D HEOIEREZETHE, MRRNTA 70—
%X%74%*\%$b74ﬂ~7@&®ma®@mi#%_ﬁ%f%5ooHﬁ . EMIEYEL
A ORINCBEEST 2 BMOHFEICEREEZIL O LERNH D, TOT=0I2, B£EHE @rw%m%%
B ofiz, W onoaTHRE, ThbbT v ha A R, %%ﬁﬁmA% HREm LAY %
RS T DILEMFEE L HITBMTRETH D, I5IT, JEEMGEX. FoodEx2ARIZH X H EHFAE
féSTm&®Fﬁn7/4bjkioff)7i/~w1_%ﬁﬁféméfﬁa

Fo, Hifo#ESHIZEDE T, 7', VT ML opercula (7B, T2 T TIVEE,
MERESER ED 7 72y bR T BETRETH D, EINTBMEE OFEHM 2R 1T
L7,

f&/ﬂ? %iUT JBRRBMHEMS ] & [AR—=YBRFHEITOX L RIEBIOH R

BRI RSY ] 1oV TIE, TR —7 7 — K/scope notes] GEIR 7= HFEA AT 5 D&
7%%%%%) %wTF%ﬁmJ%Ié«%f%é T, B RIBEBXOT R BRE
Byfrdn [A03SY]) & TAR—=YEFMITOT T A U BLOX /37 RS [A03SA]] DENID
WTHHMIZTRETH D, DI, BHER T LAL FT 4 7 RAEWEET 2 B4 & T35
R % [RGB A [A03SR]) /X (Ta M FT 4 7 AFE T VAL FT o
7 ZABA| [AOF3Y]) IZEFDHENE I NLHEICT A2HLERH DH, TDIEh, HFEOTIMIZET 548
ENNL DR ENTE, T78bb,. b5 53 /Chemical elements] % [ X % < /L/Minerals] 2.
e/ Fiber) % [#§#E/Fibre] (B XX D& TH D,
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F1, FoodEx2MDFIED 7= DITHRE SN 7-itik 7*, FoodEx2P& @ d A

£ 4 FI5E/Aggregation Terms

FEOFEFIC K-> TRAI STV A,

=27 Fi§&/Core Terms
7 V¥ = /ARGININE

L3R 55 /Extended Terms

7 ARF X /ASPARTIC ACID

J & 2V /GLUTAMINE
N V/VALINE
7Y ¥ ~/GLYCINE
2 A 3 ~/LEUCINE
4 Y ruA ¥ /ISOLEUCINE
J ¥ V/LYSINE
AFFA = FA=1
METHIONINE THREONINE

7 X J B&/AMINO ACIDS

b U7 b7 7~ /TRYPTOPHAN

Fu ¥ /TYROSINE
B-7 7 = /BETA-ALANINE

7 = =)V7 7 = /PHENYLALANINE

Y AT A ICYSTEINE

b 2 F Y /HISTIDINE
#7327 '8 /PROTEINS

F kU ¥ A/SODIUM
5 5/CHLORINE
7R 7 32/BORON
7 v 5A/CHROME
A X/TIN
= 4 JVINICKEL
U =2 2/SILICON

{b5# 5t 5% /Chemical elements
[AOEVE]

A A F73REif#/Omega-3 fatty acids

R ~Fo Y
DOCOSAHEXAENOIC ACID (DHA)
A aYp R F T
EICOSAPENTAENOIC ACID (EPA)
oV / L 2 F/ALPHA LINOLENIC ACID (ALA)

[AOEVV]
REERNE N/ Special fatty acids
[AOEVS]
7 A 7765 i:/Omega-6 fatty acids
[AOEVT]
A LA ~#/OLEIC ACID

U J L VB&/LINOLEIC ACID
7 7 % FB{/ARACHIDONIC ACID
vV / U #/GAMMA LINOLENIC ACID (GLA)

J1w7 /A R/Carotenoids [AOEVN]

B-#% 77 »/BETA-CAROTENE
VT4 ~/LUTEIN
7 A Z XY F L /ASTAXANTHIN

Tt 79)'E /Phytochemicals

R VU 7 = /7 —)L/Polyphenols [AOEVP]
[AOEVM]

7 = ] —/VE/PHENOLIC ACIDS
7R ) 4 F/FLAVONOIDS
AF N A/STILBENES
U 7} “/LIGNANS

7% a A F/ALKALOIDS
HHREIL A Y
ORGANOSULFUR COMPOUNDS
EBREAHLAH/NITROGEN-
CONTAINING COMPOUNDS

N %44 L/IBORAGE OIL
v — X< Y —3ZA JL/ROSEMARY OIL
A REHM/EVENING PRIMROSE OIL

L DREM A A 11/
Other plant oils [A037L]

¥B7#/Brown algae [AOOVK]

B <= & /FUCUS
TAITZA4NDE) RRAL/
ASCOPHYLLUM NODOSUM

¥ki/Green algae [AOOVB]

7 7 L Z7/CHLORELLA

e e e . HRR IR/
i
#7152/ Dried fruit [AOIMA] POWDERED DRIED FRUIT
+‘lln ?\\:/ : zjﬁ&j?égaji
FURRIFR/Dried vegetables [A00ZQ] POWDERED DRIED VEGETABLES
# ##~— 7 /Dried herbs [A016T] RefR N — T RS

POWDERED DRIED HERBS

*RE SN T=FoodExX2FEIR FII R LFOKRKF TR I N TV 5,
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4. FE#

BfE, FTEALBEBEOXBMBEMZHEUICERT LI EZHME LT, AFF5584E O,
T B R RIS AL, 82{E DRI T AMER S T,

AFHLIE, FoodEx2/MAMKRIZ L 0 kBB R ML Z 2 — NMLT 5 FIEZ FLE L 72 ) OHFZED
12 ThHY ., thoar g FR0a—P— 2o THMRY —WMIHTA RIZhDB5LDTH S,

Z TR LEREBMHIAEN T LT —F _R— 2%, HiIREN TV D REMBE NI 51
HROT —HR—AEHBRETLIEMOWNE 2Dt BERLZLOT, AL — FMERZ2W
BT HEOON ONORBEZRIELL TWD, ZOTF —F_X—=2F, HLWEERTHBICEESH
5 EEITHBETEDENRT — A R_R—2ADRKBL D 2 L 2B LTS, REMBANICHR L
72T — 2 _— 2D LRI, ﬁmwm IHIGTEDHAFTIRALEZRENHZ TNDLETHD,
BRI AT SN H KRB B OLTT T3S L, B LWL OB & FLil T O DI ROl 512 &
STHHEGEHRL, 72 X=X ZEHICEH T H0END D, B2 DHEO—F =035 EZ 4
B OFEL TS, HRMEEZRMT27-0121E. 22— MMEIZ & 5 IE# TR ATRE 22 SRk 23 R~
R THD,

IOTF—HR— R, HEFORENLRINCRLL, BRFEREOHEICES Y — L
Do ZOT—HX—A%, Bl IXERRER, BFEGE, EHPN T2 T LR EDOSEIE %
THHATHLMN, 1HORBRERBEOHTEHNE LERMKS T — 2 _X— A& JERICHLRIAT
x5,

Betz®H [19] NEENCHER L TV D L 91IC, KEBMBBHO T Vo5t e | BCEEND
BT DORBEOEEZ ML CTWDNE I NEEET D &, DHTHICHREES iz EBREH KO K EH
BT — 2 _X—=20BFE NI LVIEN S 2 6N TW5D, ZOFMIZhT 72, FRCHuEm»
DERERICE LW — L, AT 7o —F OBLEN LR EE rEA N v 7 A5
HEDOETH S Z & TEIAOFEENRD D, Bl X, REMBELD (740 =TV v F 2
MT =2 _X—=2 ] OFIL. WEELZREOFN, T72bb, ®EOAERE X OV E I XRFEHIR
DB, BYEORE, X O OMRIZBIT D & 57 D058 L ISR O ATREMEN H 5,

MREER: LLFIZ oW T, http/www.mdpi.com/2072-6643/12/1/89/s1 (24> T A » TR#E SN T\ 5, KSI:
5SS DALY & KAy, #S2: 5588 fhiDFoodEx2 1 — K,

EZEEOEB: Wk, AD.. AT. SS. ##&. AD.. LM., PF.. AT, 5—¥®D%=lL—3 3>, AD.. LD.
E.C.. S.S.. ®MiE. AD., LD., S.S., #%, Lt =—, ##E. AD.. EC.. LD.. RP.. AM.-V., LM., PF.,
AT.. SS., TRTOEELIL. A INTEREEZTA, H LTV 5,

BAEFRML: AFFEIL, BEuroFIRAFRE L THTEM 14V 7TBLOFY Uy ORM, LI ERBIUREM
B SRR T — 2 _X— 2B L O A O R HEE | (PD_Manager) 1 & OV — B 2 EKIOC/EFSA/DATA/2014/02-LOT
1-CT 03 ( [FHoiE# ] ) 3 L "OC/EFSA/DATA/2014/02-LOT 2-CT 05 ( [ R ADF#E] ). [EUA==2—TFiE
\ZHERL U 7= R E B FRAE A~ O (B4R OFEEOPAN THEM S v,

FISHR: EEHIIFBHKORN L2 EET D,
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BH3 -2

StandFood: FoodEx2iZ X A EBMDSE LR D=8
D¥HENT AT AEMFERH LA RDOEAEL

Tome Eftimov ">*, Peter Korosec 1> and Barbara Korousic” Seljak !

HE: WINAMZEMBIIEX, [FoodEx2) &MEENAEMELINI-AMHOSE - SR AR 2% L
7o 77y FEAWT, SESERBADLOELOESCUE Z LT D2 LT, By —
ADDRMEET — X ORe, LM T — 2 9w S 12725, L L, FoodEx2 T,
Vo7 SHDHVNENDDLEMKDT — X ERMEET — X OMGFNRARELTWD, OB,
LR T rE A EFEETITORINE R LRV TH D, 2071 R T FHMBN
. ZOERRICETHHomike . BBICET ok (Ko, WL, ~—F7 7477
E) BB L 725, AFTIE, FoodEx2IZ XA RO « Sk D7 DY HE O AT A EFEIT
Do TOVRATAIZOD/SN— K TR SN TWS, 13— F Tk, BEEO7 e —FIc &
V. Bi&E4DDFoodEx2 1 7 TV IZHET 5, H—&IZ RN L&/raw () & TIRAEMS
/derivatives (d)] D25, BERMIC [Hili/simple (s)] & [HA/aggregated (c)] D2ODH T A YN
HD, FN— P Tl BARSHELET o —F LiERmae VW TRLZRER T 5, T L THE3IN
— F T, DB FORREZLET HEDOBRUBE N — NV EZERTHILIZED, HFIX—RE&
FoX— FOREREEET D, FAlzBIX, FoodEx2IZit» CHRIEETa— Mz —EHORERN (X
OR=T ) ZEST, TOVATLET AN L, ZOHFHLVEAEIY AT AT, 28— h
T89%, FLIR/S— K T79%., VAT ARKOBRERIRFERE LTI9%D EfREREZG5H LN TE T,

1. FFig

20114, BRMI B AL 2RB (BFSA) [1] 1, S ESERRBMEREIKICD 57 —ZIUEIZHB W
TRMERT 2 MLEMEICRHET 22 2B E LT, FoodEx]l [2]1E LTHMLND, BREFEAMO -
DOEFER 2 A DO - SR RRZHA L, 7 A FEEZE T, 2015 ICEFSAIZ S £ &%
Z—P—NRH L72=—XZHHE LT, FoodEx2 [2] EFFIENDHH LWV A—Ta v BEH AL, 2
DERIT, 2L Oflx DR ERM I N—T L EBIZIAWEM I T T VITEN L, BErREEkT
BHLIEbDOTHD, 612, BIRESEREE ORI AT O 72 O LB R KR OFEMIG 2 <3 —
7R B OFER RSN D, ZORIRIT, BRMOMWERME A S £ X ERHEAN 6N T 5 H
BOELGERTHD 771> Macet] ZFEH L TiRftIL 5,

FoodEx2I%, HRCEMIHE . {L@G 0., PR R NBILRIEYE, RaksR e, &%
SERBEICEHHATE D, ZHICEVH LWEOESFHMOEMN A EB L, BNEREE BMKST
— X EFEOOT T, BMEBRED D REEBRE~OLBNAFEIC/R D [3]l, ZOKRIF, 7—KF
= —VHADIODDRRD LNV ERTIFFEORMAT AV ORI TS, 22 TOLLE
E. RINLT—RESPBIRES, HEERELSEBAMLOEEN LR LE2R"THEOTH D,
[RIN TR PE b /raw commodities (r)] & 13X, IHE (HEH)) F713BR (E) %I SCE D B W)
BB S NTE s Th Y . ZONBEICBWTIRMOMEEZZ(b ST 7 re A &2 EbRne
ERNEESIN TS, [IRAES/EH Bl derivatives/ingredients (d)] & X, BMOWEEZE(LIEDH T
e AZEHA LT, RINL—RELMNPOHELNLIEBMTH D, HEG R/ composite foods] & 13,
FVLZLORMLE—RFEMIB I OVERITIREMZEH LT, HIZLIEERMES TrkEACL0EL
n5HOT,  [HHEAS R M/simple composite food (s)] & GG & fh/aggregated composite food
(©)] D22 4riF bivd, BlZIE, HAES ML Tmuesli/ < = — XY — porridge/F35, cereal
bars/> U 7 AN— jam/T v L] RENRHY | LEES RS OHFNTIL Tpasta-based dishes// SN A ¥ %
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i~ 7= BHER, cakes/”7— . croissants/”Z BV > soups/ A—, salads/V T X I ERHBH, O
FU ., FFEORMMPAIM L —KELD, IREMD>, BERMNPEERT D LT, e ARNEHER
TEEZRZL TS, 25D T at AL, FoodExX2T 7 = A /L LR— |k [2] TEHRSINLTWD,

FoodEx2(Zi%, [V A FHEE/ist term| & [ 7 7 & » hELiRf-/facet descriptor] O2FEF D HFEN
BERLTWS, URANHFEEIZ, BMIZNAV—TE2ERETOIHETHY ., LVILWEKRTIZ, &K
OB TRESINDGT —XDER~Y M) v 7 A Th HFoodEX2DYLIEFIFAAZ B L= HETH D,
UZAMHEEIL, SEIERBEOY ) —HEICRTREINDLIBMINV—TTHY, BRHELEL L
ROLERD D, TN—TOHMIC LT, REWERODEZ I TRVLDNRHDH, DD,
HDHVANHETIEMEZLETI2OICE L TWDHN, a— M7 —2otho U A NHEIX, 7—4
SO OICEEEZRE L2, BRREERLZVTHDICE L TWBAEITTHS, Bimxitd
THDIHEHTES U A NHREN [HEAHGEbase term| TH D, HEAHGEX, T —FHEDD
2. K VM CHEMEZRFoodEx2 21— RO EMEA TR TE D, VA MHEEITa—FTRIN D, iz
(X, AOC75(% lsalmon/¥—E ] KT a—FNThD, 77y Mk +1Z VU A MAGEICEEND.
FIXY XA MHEBICEMEN D BIMEROEFR TH Y | TNENN, T, EFERE, B
AR, EHEEHRRE. REAT ) OREONR LR T 2DDIEIERAT v a v &k
T %, FoodEx2II32HD 7 7> M THEAIIL, 77y M TR E/implicit) & [Bf/added
DN D5, W7 7y MIFFEORL AT TVICEA I 4L, BT 7 &y MIFFED R
O ZETRT D, BMAT IV (@, d. s, ¢) ZTEWZ 77ty FitiRFRERRDIGEND S,
FoodEx2 =1 — RIZiZ, 12O X FANC I EIERa— MEISNTERPEENTEY . BEMITITY
A NHFEOa— K (WH) &, TRk Ny aZ 7 T4 . RACF 1§ CTRY)L 7SRO
77ty MITHERIN TS, FlxiE, & Inectar, orange/ % 7 ¥ —, AL 2| %#FoodEx2 T
a— FMET 20ERH HEE . €O 3 — RiFFoodEx2IZ T TIZAFFEL, [A03BG) THhH, BMHD
BICBMERPIRENTWEIEA., Bl o xr 7 % —72 [sugar free/ R . organic/ 4 #% .
fortified with calcium/ 7 /L > 7 Aififk ] ToH 5% A, FoodEx2 = — RIZR D L H 27 D
AO03BG#F09.AOEXHS$F10.A077L$F21.A07SE, Z ® 21— KiZi%, Zi A [Inectar, orange/ %7 ¥ —, A
LY (A03BG), fortification agent/% % Ji{L.AI=Calcium/# /L3 7 A (F09.AOEXH), qualitative info./7E
P 1% # =Sugar free/ & Hf (F10.A077L) . production method/ # ¥4 =Organic production/ A 1% 3% 5%
(F21.A07SE)] & WO ITEMN G EN TS [2], FoodEx2DEWIFITHEL < 720 s, 22— RBIZHEICA
MORPUICEK S oA THY ., FIEETIEITTLHILERND S,

FoodEx2 &M 3 2 BRICiX, EHERNL—AN220H 5, 1201%. ZO5H - flibERICOWVWTHE
AN Z RS> L Th D, bI120F, IELWHFER. D F VFoodEx2DEUCEHLTED X H 72
FHEOBNRON, TRLbBRIML—RELZON, IRESLON, BERLLONERINT S Z
EThD, ZhE, BMATIVICE-sTT7 7y MRk FR BB EERH L0, BEETH
%o FoodEx2ZEH L TRMAZSEHB I ORRT 22 LT, B2 7—4 Y —ADT =X % HEkL
720, KUEEMAeT — X oM EFIT LoD T2 2 ENESHITRD [4, 5], EREERZ LI, Vv
I SEHMENDH DL ORMEDT — X ERMBEET — N AE LTS, L, BdDnHE
LERD T 0 ZANFAEE TITHOI TWA T DIZHER 2303000 | £7- 2 DIRFZ O +43 72 itk s B
725 T 5, 20164, European Food Information Resource, EuroFIR, [6] [ZEuroFIR Food Forum 2016
TEMDOY yF 7DDV —rvay 7Tl BRNOSESEREREMO v TF 7O
FRARSCREBRIZ DN TR Lz, 1ZE A EDEIFFoodEx2 2 — FAMA L TEBY | LI AR
9 X TCFoodEx27 —# % FEETHRET HHDOTH Y | RO HIEETH -7, FoodEx2% i
LRpo e 7= O TIE, A R THREF 2 —V v RO 7 A—T73, Rivk &L LFL
NATHEHHASNDTFA NOFEUEEZHWTRLEZ A TRET L2 HEEZRE L, LT
I D7 N—770 FoodEx2Z W= EmOBEICETIIREL TV ARNEOD, &S T —
2 LRMERET DAL GEEZREEL LT,

AWFZETIE. FoodEx2(ZHE» TRAMAREEIT D720 DA E 2 27 L [StandFood] % /T4
Lo ZOVATHIZOD/NN— MBI D, FH1N— NI, o T2 BmOFE (r. d. s, ¢)
AT HLOTHDH, ZHITHEE ML) 7T a—F &2 AN THD [T, 8], 28—
ME, BRSFELE (NLP) [9, 10] IZfEfima At by CRLZFTEE L, Zhicky, ZoRMLD
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YA MHFEFEZITFoodEx2a— F&H/LIHDOTH D, £ LTHEI/N— T, 08— FORREREZK
BT DD OBNEL— L EEFRT D LICED, FIN— R F2— O REREET 5,

2. BBk ik
2.1. FoodEx2 57— %

A AT RE 72 FoodEx2 T — % [2] 775, S416fHO RSO A LV ARV A BEIN LTz, f VAKX R
X TStatef] & W9 BIEIC Tr. do s. ¢] ODWWTNOLDEEZFE >N THD, ZOBEMET. 77— RKF
T NDOAEIC Lo TEINDLZBELAT IV O L YL GRINT A, JRAEMS, BEoan, £4
BERM) 2T, ZAbiE, BRMELERT LRI, BREEDEORMLDIT T VIZET 20 % 3
DVENHDT-OITRINES N, FWVWT, RITA P AX U ARFEEBRA— N THEHA IS,

2.2. StandFood

StandFoodlZ. FoodEx2IZft-> CRMZESFHL, LR TH7-ODFHEHI AT A THD, 2D
AT AF3OD/N— FTHER I TS, Hl/3— FTIE, BiZ4ODFoodEx2 7 Y (7 /v—7)
T 5, B—R/MICx LT IR TTdh/raw (r)) & T[R4 S/derivatives (d)) D22, AR
xFLC [Hiffi/simple (s)] & [$EA/aggregated (c)] D2ODOHT I U NH5H, ZOHBDOT=HIZ, ML
T —F AT 5, H2N— M T EERAMAEDEINLPY e —FIZ XY FoodEx2~
7y FeAWTRLZTET S, ZLTEIN—FTIE, DA A— MO RA2EETDHZDODH%
MBIV — Va2 EFRTHZLICED, HEIN—F EE203— N REEEAT 5,

StandFood > A 7 A DFEAMIE, FoodEx2=— REZHWTT TIZHE « Lk ENTARR=T DR
WmOT =2ty heHWTTo7e, ZO7—%tEy T, ERLDEMA & FoodEx2 71— RIZ X
STERINTVDR, ZHNFIAMOHEMFENFEETEMLIZEDTHS, £ LT, StandFood % fifi
ALT, &MICZEOHEENETL28M AT TV 242 L, KIZFoodEx2 22— K& WV TE L&k
L7z, T, TNEERITIVEBIOREETEM Lz — RE ki Lz,

22.1. 3= b

SN — NE, TSR h—=2 Tty FEHWTET VEEE L, AT OFRHEN
LATIAV (TR 2TRTD BEHYVMLTY 7e—F] THDH[8], hb—=2T%y NI, &
TAY DAL=y TRBEHORIIZ L > TR ENTA U AF VA (AT HR— 3 ) THERK
Ehd, WEICEAINLZ T VI XNINEREMEIh, AT — 22073V~ 7T
e ZOXHIBRTNITY RLOEZRHMIL, FPl—=0 7%y MFELRWHT LWLERED A > A
BUoAREGHLIED, 2073V 2T LT HZETHD, BEHOVMLTY LT Y X LT B
L—=V Ty hOAVAZ LRI L TCRIFRNNT 4= P ALRET H20, hL—=7%
Y MZEENTORNA VAZ LV ATHRINDGT A ey hEHOTRHEZTHY LERH D, =
ODHEHBO=HIZ, bL—=v Ty ME, Pb—=uF®y b, BiiEky b, A kv D3
DEZCT X BB ENDZ ENE, h—=vT 8y MNIFRIHOYMLT LY X LD K
L—=U RS, Rk Yy MIRbL A7 4=~ AORWT LI Y XA (F721E7 03U X
LDINT A —=H) ORPUHEH SN, TA by MINRNTr—~ U 2AOFHBIZHERA S NS, WD
MOIERTIE, Plb—=27, BiE. BLOT A by MZoE+ MBI EHRE LT,
60%/20%/20% E 7213 70%/10%/20% D L — L Z FIWTHERL T 2 MR H D LR SN TWD [8], #khili
HBOMLT VTV ZADNRT =< A% T 56 91207 Fa—Fi%,  Tk-53% (k-fold) 227E
Wt 2T 252LTHD [8], ZOBA. bL—=227%y MIEOY T v MBI EN S,
Rl MEOY T2y OS> BED1 2% T A ey Fe LTHERHL, ok 7 &> kZfHA
AbETChL—=7ty b EFEET D, ZHICED ., kEORITT R TOVELRENHEIND,
ZOFEORRIE, T—FNEDIIIREENDINEEETIERVWEVWI ZETHDH, TXTD
T—HA AL AL, TA MYy MOEbL LD E1EL, FL—=27ty MIFk-1EEENLD Z
LB, BONTEHEBOSEIX., kRRKRELIRDIZONTNEL D, ZOHEOKRMIE, b
L—=V T T NI Y AAEKFEIRPIDORPVETHLERNHLZ ETHY, fHMEZ1T O 2 OIZkEDE

139



BAVLEIIRDZEEERT D, B-DEIREREOHE, TA ey M7 LT XA (F
7273 X LAOR#E IR /NT A—X) ZERTH-DIFHEINIBiEE Yy hTHDH, RIS, B
WUIZETVE, FILWLKRHDA LV AZ U ATHERSNDGT A My NTRHMliT 20BN H D,
Bl OMLT AT Y X A& RHIGE, [T 738 BMERAINS [11], 2k, B0
H 2 MABEDOE TRHEDOMELMRILT 52 LT, TNEFhOSEBEZFEMTHWZHA LY o8
TA—~v L AeM EZHH57 0 EATHD,

StandFood D3 JE/ S — M X, IRD3HOD AT v FTHER S TV 5D,

o A VRFUR(RIA) OFTILEL
o FREOBIR CUE-HEETHIOMEE & . 10 BLEME O @ WO EFHE OB IN)
e EFNRL—=UT

StandFood Cl&, L —=2 2% v NMIS4I6MEHDA VA X L A THRIND, &A1V AX A
X B L, TRMRBT LI T Y (1L d, s, o) ICXoTREIND, ZOHA, MELSh TR
5. NORBGIEIEKGFT DT XA NT =X 52WH 2 &b, #EOEDIZET VE ML —=
VIUFTHENS, T—H%& [RILEL TA5MERD DL, T, FRLAIX. TRTOXFE/NLFIC
EEL, MFARLETAHIRT DRI AT 5, KRIC, BEATEIC, 7FA &2 b—27  EFEE
NOHFEIINET L2708 ATHD [ h—2 1k Z#EMT 2, & b—27 VIZAR=ZZEERN
LFHNTHER S TWb, il LT, [dried vine fruits (raisins etc.)/#fi L7222 DO RE (T-L
TR E) EVWIA L AZURAERY EIFS (BRI T VIE Td THD), AilBik, ZoA
VAL A Tdried vine fruits raisins etc. ] ([ZZ8#E SN D, KIS, b—2 AR EH S, F—7 >
% ldried, vine, fruits, raisins, etc.] 720, ZHHD h—27 0% Tvr~=vb) [12] £720F A7
71 (13, 14] ZWHA T2 Z LIk THNTE 2, SEFTIE. HOHBORR LB EZ I NV—T
fbLTC, B—DHEH L LTOWTEsLr1ctb5 72z Lo~k (A LEL) &vwoH, FERET
FBidb o~ GLHLEE) EMEEns, #HESEFETIE, Babohiz h—2 v (HEE) DL~ 2 RET
L7meRA%E Ll nd, ZHITEE, b—27 COBEREHIRT LT, b= oLy
~ EIFFEER L KSR > TS, AT IV T b Ly vibE kDT a—FTh b,
T, P U OBRANIRT S LT, Ly~ OIREEA B AR o TV D, Bl 2,

ldried] OV~ (GLHLER) X Tdry) THY ., A7 A GE®H) (X Idri) T D, StandFood TiX, 7%
M= VAT IV REREND, AR, AV AZ L RATT IR S =R R R/T HLE
T,

D%, =R [SCE-FHGETI (v Y v 7 ) ICEBSRD, SCE-HETAIE, SCE
DOEFE VITHE T 2 HEEOHE 2508 T 2 B THI CTh 5, Z OITHNIHEE & SCGEDBRE =~ T
HOT, FATIECE (BM4) 2R L, BFNTHEEZRL, = MV IEICEFOHEOHBEE TH
%o BlzIX, & [dried vine fruits (raisins etc.)] (ZXETH Y . XE-HETHIOUTERD, ZDXL
EHiX, BRAICE S b= DAT L THD ldri] Tvine] [fruit] [lraisin Tetc] ®5>DHFE
T SN TW5D, L7235 T, 1728 ldried vine fruits (raisins etc.)] C. %25 Tdri] [vine] [fruit]

lraisin] letc.] L7R2A0EIZ, = MIRHDH, ZHUE, ZUHOHENRENENELATDH &
I ENEITORENDINOThH D, THRANT =X EWHOGEICLLS BDHZ LN, ZOITHNEIER
IZAN—R (BiD) 72 b DIZ72 D, R HLDOYE, A/N— R 1399%I2% L\, StandFood Ti, FEA
NWe=ADxT L N OREFEH L, LTEDORKI%IZ LB L2 OWHEEITHIBRT 2 Z LIt 20
LE-FHFEITANIES41608 O SCE TR S v, A 3CEIT276E O G, (Fri) TS, MLT7 LA X
LDONT =5 RE AV AZ 2 RT DI ORI IKAFET 2720, LIXLIE
MRFSORIN ) @A S5, 2L, T AVEBET L 7-OIEHT 28ET 2R #EO 7 E » b
FERTH 70 A THD [8], StandFood Tik, A/X—ARHFEZHIRT D Z & 23 —FE O HIER
Lo TS, L L, SHICETNAEYET L7200, 4508 MEZEM LTz, 1DHITRMLAIC
BENDATORTH LD, ik, LFIIBEZDHERENRDZ VO, LFANRZWVITEEEGEM
ThHMEFRNEL DL LEENRH D, 22HIFEATFOK, 3 2HIFEFHORTH D, AT
B E RS BRI CHA L (B frozen/ti ., fresh/Fifif), BEhialL—fAXAOICRHBE L BEE L TV D
(#: cooked/MNEAFHER A #+, drained/7KE] 0 A, iU, BMPERG LB THEEINLTWVWDE
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Ay R Ko TRAOHEENENT S0, IREMELITEARMTOLAREENEGLS D2 L
WHBHEH L TWD, 42HORHITRERDOES TH D, BB EWVE WD Z ik, B, TORMLN
IREGETZITEERLTHLARRERENWZ LEZEET S, hL—=2 7y hOKA LV AX A
BRI LI TR LR, ROAT v T TETINVE ML—=0 75, ZORMOEDIZ, &F
SFERDFETNITY ALEMHTE 5, StandFoodDiGE, IRDASDFET LAY XA EFAED
VT o7 VEERNEREND, PR — R ¥ =< (SVM) [I15], TV H A7 4 LA b
(RF) [16]. 7 —AF 1 > 7 (Boosting) [17]. K= > hrE— (Maxent) [18], TH 5D, ZiL5H4DD
TNIAYZXLDT o H o TNVEERALTETVE NL—=0 7 L, FILWRHOA VAR AD T
T3 2 FTS7-DIfEHTE 5, StandFood D5 HE/S— h D7 a—F v — M ZX1ITRT,

T T —

' ™ Q -~
FoodEx2 text | Classifier1 | Text data
data \ J (new qnseen

(iraining sef) S (i

E I 4 e \test set) /

I — Classifier 2
| Feature selection |
Pre-| ed data (remove sparse
(r:;;gze::mher: terms, add additional )

punctuations, ! features relevant for Combiner

stemming) the problem) |

Food category
(prediction)

X1, StandFood®/3¥H/%— kD7 o —F ¥ — b, FoodExX2DBHA%E hL—=V T A L AZ AL L
TEHEMRT 5, 2NbE, BKFEPAFTAOHIRE XTI o 712k - THIET %, RIC, CE-HET
FUINKESE S, BRI T %, BIRSNBMIC, RIBEICHIE L2 BMOR SR BN S
B SEZERMERET VYT NEERERNT, EHITH LORMORHORMYEE TS
Bl TTRERET N E1FE ZENTE B,

Transformed data
(document-term

matrix)

Classifier N

2.2.2. ik N— b

BEOTT T ZHMEIZ LT=t%., FoodEx2=2— K& W TRk 24BN H 5, StandFood DT
R /X— K TlX, FoodEx2\ZT CIZHFIET DRI E T DA E HWT=RMZRET D200, R
EHABOETHARSTHELBEIZ L7 e —F 2 HT 5, FEkOT 7o —FiE, [19] I8N T,
A B —Fy bV EORERMEZ RIS T —FZ _X—2ALBETHEOICHEHASNE, L,
StandFood DA, D7 Fu—FRNIE STV D,

StandFood Tl., FEMIZFDLRI Tt S5, FoodEx22— RTCilid 3 27-012, T4
7 {17 /Part-Of-Speech (POS) tagging | [20-23] CCIEHIZ 7 fH1T & BIEZN D) ZHWT, 4G, BRH
B, B AT S, S X AR, S b= VISR X TR T 2 (2T R) 2EIY
MCTH7uvATHD [B: NN (&, B EITEE). VB (@5, EAF), VBD (@EhEl, #wER).
J OB 78] . i S =SEAICIZ L~ EH IS, KIZ, FoodEx2D &4 1220
T, @ Z b SN e TR ToLFTERE L, BitInz4F0 7 b1 bk
RENHERMANIREND, FOFEHRIL. FoodEx2T —Z 76 DML DA EAITR D, RIT,
HOEANOKERMAIIH LT, M ZHT 2170, 4, BR, Sezimtd s, SEAIC
sLCcro~fbz#EHL, Lor~&155,

il 212, & ldried vine fruits (currants, raisins and sultanas)/Fz{g L7z D DB DO RE (A TV |
FLT7 RU, AVHF)] %FoodEx2a— KTl T 23546, £y 7T &21T7- T4, ER
. R 5, IRO0ERIE. Lo vkrlHT I LI Lo TR IS, MROES
L. Tvine, fruit, currant, raisin, sultana] &\ 9 AFES, BEAFES (ZORBMLDOGA, ETH D).,
BLO ldry) EWHEFAES L 72D, 5416fH OFoodEx2 R4 NS, AFERICEENDHTXTO
HHAFRRBEEND, ZOFOEAE, 5OOLFBKRE S, M Shizs>045ED 5 B 7 <
EH10FGLARMANIREND, ZOEMITHOWVWTIE, 225 DFoodEx2 & L4 NIR S T-, D
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FIZiE Tfruit soup dry/Fz)g 7 L—> A —7"_ African oil palm fruits/ 7 7 U 7 7 7 Z ¥ L DR, native
currant/ TESR D A 77V | dried vine fruits (raisins etc.)/Fzf L7222 O R (T L7 KU 7e &),
Malaga raisins flavor/~ 7 ' L — X B juice red currant/ZR 7 %A 27 U DY = — A sultanas flavor/ A
AT Te B30 IKENTZFoodEx2 DR A IZIE, T Ldna ¥ 7T & L o= AL &
b, B Tmushroom soup/¥ / 22 A—7") OE . il & 7T & vo~ibotk, fithah s
A A 1X Tmushroom, soup/¥ / =2, A—7 ) T, BEFELS LEFHESITIZETH D, 5416
FoodEx2 & i 7 B2 O DA G NR S 4v, it S 722050450 5 b7 L b1 22 R4
PIREIND, ZORMIIOWVTIE, 65 DFoodEx2& 4 NiK S 417z, [field mushroom// >~ % 7|
canned mushroom/{F % @ % / =, mushroom flavor/ / = JAlBk, mushroom soup/¥ / =T A — 7,
mushroom salad/ / 2D 7 % pizza and similar with cheese and mushrooms/7— X & % / 22 &
¥4, honey mushrooms/F 7 % 7| 72 ERH Y | K INTZFoodExX2DE M4 IZIE, ZFHEI i Z 7+
FE LS D,

RDOAT v 7T, Bind &, 7%y MR DFoodExX2DF R4 & DU EZERT D,
INEATO DI, BfA L IRSNTEAERERAOMICEUOFERZEXRT D, KEIC, TOENLD
Yy FrTARTICEIY S TEND [H) 23, BHUERORAEMEL 25,

HPEZRIZ OV T, FoodEx2IZt > TRUR D R4 2Dk L, IRENZF Ty MTET D
FoodEx2 & in4 #Dr & 4%, T,

Ni = {Di2> 5 /i L 724 7).
Ai = (Di20> & L 72T 7 (1)
Vi = (Di7>5 i} L 7= Efqa),

i=1,2 LEFT D,
INS2ODEMDLFTOHELIMEE BT 572012, HRIIMO2-o0HESLOE LTERSHL
50

X=NA+V) @)

2T, NIEN ENLC R BN DA OMERE . A+VIZA+V E AV & LT #1I28b L 524D T
KN LEFOBELETH L, BRFEBFE IR 2T, RLBEROLONRRR LIS
RNESICL TV, Bz, R EEEFEZR 2125 &, Tapple dry) & [dried apples] O~
v F U TIREE—BHIZIT b, L, 2 Ba—XIZk 5T ldry) & ldried) (XA UEMAE
o, 2<HOEETH D, lapple] OHBIE EEBIE LFRIKTH D, Fio, BRI & BhF % 5~
I 9 & . Tbrowned bread] & Tbrown bread) BN EH L HEIU7Z2S,  Tbrowned/ A A2 7%
HETHWZ ) 1Z8E T, Tbrown/ B0 FIREFTHLHI-D, v v F U 7idme—8cidih b
R, IHEREET 72D, i Enc4E, BiE, BRWEI LI~ kEzEA L, FLlES
TIEFNLDO L U~ EFHAT S,
ZIUD2DDFGITML L TNDH T2, FEXOMERITKRO L S ICEHRTE 5,

P(X)=P(N)PA+V) 3)

ZDDITIE, 20DFROENENDOWERZERT LIMLERNH DL, ZOMBEIL, 220HE50D
HPEEZR XD D TH LMD, HatF TIEAE S OFEUE &L 2L T 272D Iflibil 5
JaccardfR B Z 5 = & NimERAYCdH 5 [24], AR L ORI 21T accard iR ¥ & W 2 23 FEA4HA
E BhE M OB IZ 13 accardf/E & 7 7T AR EM A HAEDETHWS [25], ZiuE, &b
AT Lo Tk, BAFASLHFIC L AMINERNAE E SNDZERNHLN, LT DHHONREON
B2, ERNEOIZRLRWEDTHD, HRIIKROLHIICHESIND,

[N1NN,|
P(N)= ——
( ) [N1UN,|
4)
p (A + V) _ [(4;UV;)N(A,UV)|+1

[(41uVU(4,UV)|+2
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ZIZT. NX2-o0EEMOEBEH AR L, ZHITIEEIOESNLDHEFE T, F20EAICHE
LTCWHER (LRSI, HIOERICHLE L TWIE2OELANODTRTOER) BEEhD,
UIR2ODEGHOMESGZER L, ZNIMGTOEEN DT X TOHEEDELETH D, | . | 1TES
DEHAERL, ZHETESAOEROKORETHD, X @) 22X Q) ITRATLE, FvyTF o7
RTDELBHEOND, REZEIC, HbEWELEZFFONT N, FEE I Theb BEEDFH W~
v FTh D,

[dried vine fruits (currants, raisins and sultanas)] O TiX, Bdh &K S #172225(# OFoodEx2 £ i
HDOENENE OFEPMEOREFEIL, X Q) AL TERTLILERD D, KEIC, KbEWVER
ROy T U IR, RLBEEMEOEWT THbH, ZofITIE, H&bEEEOm W\ v FIX
ldried vine fruits (raisins etc.)] TH Y, € DOERDEHRIT04TH 5, [mushroom soup] DHFITIL,
il &R S 765(H DFoodEx2 i DZNZEh & OBBIEDOHR L ERTHLER D DH, bk
RO v F 77 1% Imushroom soup] T, ZAUIEE—HTHY ., ZOMHRIT05TH D,

StandFood D Ftils/S— h D 7 1 —F ¥ — h & K217,

‘" Food item name |
| (English name)

e most relevant

Pre-processed name

(lowercase letiers) macl::.'e:d its
‘ POS tagging ‘ ( \
: g ‘ max( W1, ..., Wn) ‘
./_.-'-\/_\ -
Lemmatization ' ) P | Whn
SN S~
I Verbs [ Adjectives | Nouns Verbs ] Adjectives | ‘ Nouns |

Lemmatization

|' POS tagging | | POS tagging

A4 : ;
FoodEx2

Pre-processed list

Result list (lowercase letters)

X2, StandFoodDitilk/S— F D7 1 —F ¥ — b, FoodEx2IZHt> TRtk T D2 ML E N H DA T LI,
TOEELEERT 5, BREAIIDCFICERT HRTAERTOI S, MmiAs 72 AT, 4
Fl. EEE, BEshitd s, il mEARES bk y~ibEAVWTE BRSNS, i &hk
£5% AT, FoodEx2T —# ZRFE L. B EN4F0L 72 E b2 &R ERD D,
W, ERENTY X b (E5EE) 2RI L THRBMA Z/ N CFICE L, il 7T 2
L4, TR, BhFafit L, it Sh7zEaic v~k @M 7T 5, RIZ, FoodEx2IZHE -
TR T28M%, ROV A MOERLEBEL, EvvTFrrX7iIxtL T, X 3) ZHAW
THELNFEMRTH DEAWI, i=1,., nZ2E 0 Y TS, KEIC, KbLEWVERERFOT NS B
HEOBENRT THDHT2D, FIDFoodEXR2NHEDREL DT Y & & HITIREND,

2.2.3. pEUS— b ORI EO T OB IAE L — L

TR A= FOFERIT, A= FDONRT —~ A E A EESELEDICHHEN D, KB
% LT, FoodEX2M i bR EMOEWHEE RN KEINDL 720, IWENTEBNOLT IV 2% AL
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— VIR T&E 5, ZhE1T97=HI2, StandFoodXR D4 >D N — L & HAT 5,

e IDHOA—ATIH, TBRMOMWEEZZEISEL TR ZRHTL, T 7T rEAD
EFITFoodExX2D T 7 = A1V AR — MIGL#E S TH Y, il 2 1E [canning/fEi k., smoking/fE
B frying/IH T 5. baking/BEfk] R ENH D, WIT, Tt ZADY X FDOEKE T aE AT
W, BMADRENRLDZ L 2RET D7D :\ ViewibER#EAT 5, 20D, HDHEM
23StandFood D43 FHE T /VIZ L DRI T () ICHEINTH, TOEEF E#BFEOES (£
LbOLr=)il, MEEZZLESEHIHA S m v 2R3 EHIOEENTWAEAITIT. BE)
FICYRAE D (d) ICEE SN D,

e 20HDONL—TIE, BOEMBERIMLE ) TEFIRES d) OELLNTHES L,
StandFood DLl 73— R DFEF & LTl b BIEMEO BWRMPEAE R (5) £721F () TH DY
. HERICEAGRMIZEREIND,

e 3DOHODOA—/ATIE, HL5EMVEMESRL (5) IZoF 4, StandFood v A 7 A DFLIR /N —
FOFER L L TR b EEEO S WEMPESES RN (o) THhLHE., BEMIZEGHES M
(c) ’%Eéﬂé

s 4DHOML—/VTHICHERE L T, £EESEN (o) & BMES R () ITEET 2,

StandFood DB ALER S— h D7 B —F ¥ — s Z[K3ITR/T,

)

StandFood
classification result

[ \
- Post-processing |_,[ Food category }

rules (prediction)

StandFood -
description result

A

X3, StandFood D#&ALEE X— b, StandFoodD/3¥a/3— b L itk /N — F DR A HAAEDE T, &
73V RO DO S— b OEfRFEEZR EIFTWD,

3. fER

StandFood D43 ¥E/N— ML, v 27T I 7 F5E TR ORTextTools/N v 7r— Y 2/ L7z,
ZORy =V O ITEOFEMIZOWTIX,  [RTextTools: A supervised learning package for text
classification] [26] I[ZFE# STV 5, ik X— B L OGS THEH T 2B MOREICEET 1 H 4
%mﬁékwm\7u7?iyﬁ;ﬁmmmmuvu&~y%ﬁﬁbtpﬂ

3.1. StandFood O 4 Hi#%

S416fH DA AL U AD b L—= 7y M, 280E DR A I L TRk S, HHID276
ENISCE-FETHIN DIBIRENTIEAN—AFETH VD | HHEO4DITBIN L 7R (45, ﬂ:ﬁ%‘ml
#HEA O, BRMADOEX) ThoH, MEELTELIDIX, AV AX L RAE4DOHT Y (1, d
o) T HHETHY, ZhiIZ 7 7 ANEOMEL D, PL—=T%y W*J@ja%:f‘)@
AT T (2558). d (1795). ¢ (309). s (754) Th b, ZOF—ZITk LT, SESERNET L=
VUXLDREHEND, TVITY XLDONT —~ 2 A& 30+ 51203, 4%/ Precision, F-HL=
/Recall, IEfi#ZR/Accuracy7e & D/RT 4 —~ 0 AFHIFEIED G R AIRETH D, /3 F A7 TiX, H
Bt/ True Positive (TP), FLE2%/True Negative (TN), {2 [51/False Positive (FP), {%[&1E/False Negative
(FN) EU\OFH GaEHWT, RO E AHMOEMFRIZL > TiRE SN TR i LT, B
o FIEEIT @${E'J BLGOMFEIAMOFEHRIC L > b FHlZET., b DM
%%ﬁﬁb‘ék DHEOMEEFE, BHE, EfRIIRO L IICERSND,

TP
Viex
- = TP+FP
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TP
TP+FN

P = (5)

TP+TN
TP+TN+FP+FN

HT AV OWMERZT, BEEEOR [Z0hT7IVICETHEELLS 7T ENTZIHE O]
. ATAVIBTDHETANATT SNTEB ORI (BB L BRI (Foh T VICET DL
Mo TTINAHFENZEHE) OAF] THSZETH D, BIEIT, EEEOEEEBRICZEDOD
TAVIBTHHEE OB (BB EABRE (0T IVICRT DL TULT SN 72
AFITZ D ENDHITT THomHE) OFF] TEH-oflEE LTERESND, WEX AT TIH. &
FTAVCOBMERATTNIO0DEE., BT FVCITET D E T AT ENT-T X TOHEB RNER
WZHTAVCIT/LTWAD ZEEZEWRT D (72720, ELL T SN o7ch T IV CHIHE
HOEIZOWTIIM b TWiwy), —F, BEENLODGE, BT TVCOTXTOHEHEN
TAVCIZBTHETNNMITEINTEZEEZERT D (2L, AT IAVCITEBT S EL#E-STTIL
T SNTMDOIE R OB DWW T H IR TWZRYY), WE, HERLFHBINAITHEOND
I, BRI, BEESNTETEE S TRISNZREORETH B,

StandFood D56, S EIFRGET NI X LEZHWH L, HOoNTZET NVE100E O R R
FEEHWTRME L7z, fEH L7 v XA, PAR— h_T X —< 32 (SVM) [15]. A7 — /L
B3 HT (SLDA) [28]. T v Z L7 4 L A k (RF) [16], fx KT b & E— (Maxent) [18], 7 — AT
+4 » 7 (Boosting) [17]. /3% > 7 (Bagging) [29]. 7% K (TREE) [30]. ==2—TJ /L3Ry U —7
(NNET) [31] Th D, @R HEETNVEZRIRT 570012, SESERDET VI A LEHEHAL
Too BIRL7ZET AT Y XAIE, MLOSCHERICEEH SNV TV D 0HX A7 IR b —RIICEEH SN D
TNIYZALTHD, 105EIDORIERFEC L DKET VOREZRUTRT,

AR =

#1, 1055BIORZERFEZ M LI SRS (ML) 7L = U X ADOSHEIEMER, SVM: $R— X
7 Z—=3 v, SLDA: A&7 — UALBIEHBISHT. RF: 5% A7+ LA ~, TREE: ©EA. NNET:
:1_5/1/*‘) ]\]7_70

LA RAE SVM SLDA RF Maxent  Boosting Bagging TREE NNET
EfEEE (%) 88.50 7241 8895 8921 85.88 8347  69.02 7712

MR H . SVM, RF, Maxent, Boosting, BaggingldEHAM 2B AN OREENREL, thoT v
FTYRXLLVENRTNWDLZ ERHLNIC ST, SHITBEEZREDLTDIC, T 7 el] s
AW, 7o oI Ld, HHA AL AORTIVICELT, BHOT7 LT Y XLHRHE
CTPHZITHIINE I D & ThD, StandFoodDF3%H/3— K TiX, SVM, RF, Maxent, Boosting®
4ODF BT =<V ADENT N ITY XLOT TN ESHR TR CHEM L [32], S5k
FRTIE, &7 TV XA (AR ICX o TRt SN DI T T VIZESN T, EEE KD Z N
BT Y EEINT 5, 100EORERGEE TR LN O7 ) 7V OEMHEITI1.20% TH
Sz, o, ROBENRTETALIY XL E3OFEIISOMABEDEIR AT o TV bR L
D, FERIT. ROENTT VTN XL EAOMAGDELT U 7L L EEMICRE E W T e
ole, FHEFREOSUIRTIX, MEHIA BN & EBEMAEEEZXMNT L2 ENAERTH D, Flx I,
100 B DR ERGEE AN THELNTE, RbENTSS>OT AT XLNGLRD T 4 v 7O IEfiE
F1X90.50% Tho72, 40DTNITY XL E5ODT TN XL K D2EOT ¥ 0 7L OfEHR
T 5 L WE OMICITFFHNRAEMEN LG5, EEMNRER TILZ OEWITA R T
20N, ZO72%, StandFood Tid, 42D bENTZT NI Y XL zflArGby T o7 zfl
LTV, 100EORERIESR W FL—= 2 ZEREFT LD L0 . b AR A
BHIENTERL, ZOET VI, FILWLEKRMOA U AZ L AOHZEIENT LT LN TE D,
StandFood % YN FHA 3 B 72 DI, BRKRDT — X X=X 5 DO5S2EDOH LA A X v R & Afifi
MAL7z, WEREFEBORKRE, KUK LT Y HNITRT,

145



K25l >y MCEVBONTRMAT TY L OEARE FHRE,

BT Y aE BH®
r 0.72 0.99
d 0.81 0.81
c 0.75 0.67
s 0.95 0.57

RINTH (@) 73V OFBFEIF09THY, 7 A by NNORMILEA AKX 2 ADI9%N
AMLTEATIVIZEO Y TOENTEZ EEZE®RT S, RINLE (1) #732Y OBEAEFEIF0.72THY |
0BT AVIEEL DRSTEA P AZ U ARFD B THNTWD Z EnNbad, IREMN (d) 17
2V ClE, EAEN08, FHEN0SIThH 7=, BAEERM (o) 17 IV OMEEFIF0.75THY |
ZORTIAVIIHEoTeA VAX UARE DB TENTWDI ENDND, ZDr—AZH R
STeA VAR AESNTDE, TNHDOA VAX U ATHMEA RN ) AT ITVICBLTND
23, StandFood D/3¥H/3— R CIIESEA RN (o) L LTEHV HTH ATV, E£5EARMN (o) b
T3V OFBEFEIT0.67THY, ZHIET A My NTCRENTCESGEARMA VAL L AD6T% L
MEOHTIVICED B TOEN TRV EEZRLTWD, ZO/EEZRLE, ZOBTI VNG
AU ENTA P AZ L ADOKEBERM I ) A7 T VIZED S THERTEY, RIIL
i) BT Y OBAERICEELEG 2 TCWDLZERbND, BHEARN ) 47 3V OMEARIT
095CTHV, ZHIIZOHITIAVIZH VLY TONTRBSTeA VAZ ANV THD Z L 2 ERT
%, —J7, HHFEIF0STTHY, ZHET A My RO LOBEMBESRRA Y AX U ADST% LD
FOHTAVICED B THNTWARNWI EZRLTWS, ZLOEBRE. TOHT U b AREEIC
HEESNTA AKX AT, RINLE (1) £7230RES () OB T IV IZEIY G THR TV,

F3E, BMAT IV ZLI20T 0T U X MIEIR L2 H O, StandFood D433/ S— h v b
DOFERTIELL SEHENTWEZ8ODA VAKX A% RT,

#3, StandFood D3/ N— M CIE L B EINT=A VA X VA,

b A7 Y
Barley grains/ KZ r
Mandarins (Citrus reticulata)/~ > % ) VA L ¥ r
Buckwheat flour/Z {3y d
Oat flakes/4— £ 7 L —7 d
Fruit compote/ 4 D H# s
Marmalade, mixed fruit/~—~ L — K, RFEI v/ R s
Rice and vegetables meal/ >k & Bf 32D &5 c
Mushroom soup/¥ / = A— c

3.2. StandFood 72 ub#% .

FLIR /% — h TlE, FoodEx2iZHt» TR M Z Gt L, FoodEx2T — X IZHHEET D b BhE D &
WELE RSO DZENTEREMNTH S, FoodEx2a— RKE L B2, 7TV (r. d. s, ¢) NS
N, ZHICEBICHEA S OREREHAGDED TR T r—~ A% M EEED,

StandFood D iRt /S — ML, MR EMAEDOETNLPTY 70 —FTh b, TOIID=D, it
W= FB, TAREY FOLOZEIITH L CTFoodEx27>H Dk & BIHEM D B WE A2 LT,
Wiz, BN 7-FoodEx21— K&, AMOHEMENFIEE TRIIZE Y X4 CTFoodEx2 1 — K L [hik
T%5, TA Mty N CTRBEZFM L7/ R, 79% DA A X o AW BEE 3 5 FoodEx2 =2 — K % B
B L7z, B#4 HFoodEx2a— REZEG LIZA v A Z o ZADHESDHICIE, StandFoodlZ L - THIY
YT B 7-FoodEx2 21— Ry, ARIOHEPFIC L » TRt SN /2FoodEx22— R ERI L THDH A &
HUANSH D, £7o, FoodEx22— KARE/L S, FoodEx2MHEE TIXAWIIITW =%, A UAMIC

Tl
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L TWaHELH 5, HlxIX, &4 [mutton/lamb meat (ovis aries)/~ bk >/ER (B P)] 1Txf
L . StandFood!Z & » T#E|V 4T 5 7=FoodEx22— KiX TAOIRK] T, Z#iX&M Lamb fresh
meat//NEDOAER ] IZEE LTS, —FH., ABOHFEMFIZ L > TR S L7 FoodEx2 = — KX
TAOIRH]) T, Z#UIZA &L [Sheep muscle/EDHA ] IZR#E L TW5, ZOHE, Mi=2— N
FoodEx2 D8 CIFIZITVMLEIZH Y . TAOIRHJ 1% TAOIRK) OBFIZH =5, FEETHID Y
ToHONTZa—RKBRELLRWA VAF U ANH D —F T, StandFood> A7 AN IE LV FoodEx2 = —
REZRLTWDHEEbH L, Tk, AROEME D FoodEx2DFEMIC 31 THE L Tz
WCEZDHREER S D, S5, RUERMOEAEZFFORMNPEE S 554 . StandFood X5 DB
B 5BREZRT LR D D, ZOXIRGE, 2—F—320om o bEEEOFmN L D%
BIRT DUER DD, Fle LT, T FDTRIRLTZIME DA A H 0 22 RATFHEMIT R T,

K, 70X DR LIZI0E DA > A K 2 A% % StandFood DFLIE /S — b OFER, RGMER X,
TA MY NNORMOLRTZZFR LTV D, StandFood Bi#EFoodEx2 & 44 1%, StandFood!Z & - T
H AL FoodBEx2IZAFAET D b BEPIED m\W\ < v T O4RTTH 5, StandFood FoodEx2 = — NI,
StandFood!Z & » THRH & -fix b BIEME D E W~ » FDFoodEx2 2 — R ThH 5, TE¥FoodEx2 =
— Rk, AHIOFEMRIZE > THREETEOREMICEID Y THFoodEx21— R TH 5,

&REA StandFood StandFood &8 FEE
o FoodEx2=1— I FoodEx2 B dh4 FoodEx2=1— K
Mushroom soup/¥ / = A —7 A041R Mushroom soup/¥ / == A —7" A041R
Prepared green salad/ Mixed green salad/
W B )~ T4 A042€ e A042C
Meat burget/ X — h/3— 7 — AO3XF Meat burger no sandwich/ 3 = | AO03XF

IN—J]— (P> R4 v FLI)

Yeast/F# Rk AO049A Baking yeast/” > Rk A049A

Continental European brown

Brown sauce (gravy, lyonnais cooked sauce gravy/FRJN Iz pE

[ TT )= A(T A E = = 5
saui)y _’7%'7 Yo ;_x) A043Z 75 L I 7 A043Z
) LA E—Y—2
Cow milk, <1% fat (skimmed Cow milk skimmed low fat/
milk)/F 3L, SRS 1% A02MA W LA NS AD2MA
Supplements containing special Formulations containing special
fatty acids (e.g., omega-3, essential fatty acids (e.g., omega-3 essential
fatty acids)/F kAR e A03SX fatty acids)/FFER GG A03SX
(Bl: A F73, MENENIE) % (Bl: 7 A I3 B NGNINE) %
GLY T AL & Lo B
Durum wheat flour (semola)/ Wheat flour durum/
727 MR (LET) AvDac T 2T A0
Gingerbread/ Gingerbread/
Sy Vr—T Ly K A00CT SUD MECAPNET A009QS$F14.A07GX
. Cherries and similar/
Cherry, fresh/ & < & A4 A01GG X< B AT L A01GK
A01GH Sour cherries/ 7 —F = U —
AOIGK Cherries sweet/

Fx)—AY4—h

AODVN Nanking cherries/= 2 7 77 A

Cornelian cherries/

AODVP tA I Frvan

Black cherries/

AODVR Ty F =Y —

I DTHODEEIZOWTIE, StandFoodiZ & > THUE X L7~ FoodEx2 = — NiZ. F{EXTEHIY
YT HNTZFoodExX2a— R LRI TH D, EDFoodEx21— K& ¥f->Z & T, FoodEx2=x— K& W
TR T, ZORMICET 5 L0 Z < DIEHEZFoodEx27T — 4 026155 Z L N AIRRIZ 2 D,
B 21X Mushroom soup/% / = A—7"| [XA041R#F02.A06GYSF04. AOETGSF28.A07TMR$F28.A0BA1 &
sk EnTWD, ZhiE, ZOWERN TF/ax—7] THhHZLEEWL, WMo ERd 1
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(F02) 28 TGERMI7eEE & LO) 37 <CICRERLND A—T] (A06GY) TH V. WIZHIFEIR T (FO4)
2 THE] (AOETG) ICRESNTWD, £7-, 2007t Xk (F28) bV . 1o1% NEHEY.
AR E I IIM O BKTERED & O AR (AOTMR), & 5 101% [FHFLE X OSEELOBGHHE 7' 1 & & |
(AOBA1) Th 5, 8% HDOEMIT OV T, StandFood THUAS L 7-FoodEx2 21— K & FEEIC L D 2 —
R23H 725, StandFood TIXZERIZ—E T 228, FEITHI Y Y T/FoodEx2 21— K Tid, &MiT
[wheat semolina//NEEE U 7] (A004F) L 72> T 5, ZD2-2MD 32— RiIFoodEx2 DR TV ML
BIZH D, LL, StandFood® = — N{|FFoodEx2\Z/FEFET 5 [wheat flour durum//NERT =5 L] D
a— R ThHEH. KOVEEMEREV, 9FHOEMIZOWTIE, StandFoodlZFFUN5ER~ v F %K
LTW5, ZORMIZFEETEY Y THN/-FoodEx2=— RiX [gingerbread dough/> > ¥ v —7 L
v KA (A009Q) TH V. FfHEfHFLIR - (F14) 1Z baking/BERK | (A07GX) IZF%E I TV 5D,
7272 L. [lgingerbread/>’ > ¥ ¥ —7 L v K] [FoodEx27 — Z IZBEICAFTEL TH Y, FH=2— MMbd
%ML 720N (FoodEx2 TlE, FoodEx27T — X IZIFE LR WGED A, HrLWREMEZ 2 — NMET 52
EEHRLTWD), o, HILWRREZ— NMETH0ERSH LA, FI3~FI6 O7 7t v Mt
- (F13: FHBRVE, Fl4: FofSiiBRIE. F1S: (RIFIE. Fle: MERYLE) 27, F28 (Fr& X5
WAy OHEMHT S Z &% FoodEx2 [THERE L T\ 5, ZDHA. StandFoodiZ K-> THEIV ¥ THh
7ea—RoER, FEETHY Y TOREa— FEY LEEERE V., KEOFITIE, FIEETH
N YT 53 7-FoodEx2 2 — K%, StandFoodlZ X » CTIKEN D2 a—FD1DOTH D, ZDHEA.
FoodEx2D T —# |2, FLik/X— h CHEA SN X THOLNLF UREOELEFF> T D RMIE
BHEMET DD, TNOTRTREYT Iy T L LTREND, 2—F—L, BRENZ<vyTFD
FCR b BEEEO NS O ERINT 20N H 5, StandFoodD ¥4, BiE T S FoodEx2 2 — K& 5
TS 72BMED10%3, FEETED Y TCoNZa— R LBE#EEOR VN a— RER-> T\ 5,
ZAuE, AEIDO RS FoodEx2 DFEMICKEE L TR WO Z 5 ATREMEDR 8 5,
StandFood D FLilk /X — N CHEH SN TWD 7 A 7 71&, NLPIZEDSWTWA 0, 7F A FOFEE

FERIE 2 LT 5, StandFoodix7 ¥ A DR WE T A FEHEHT 70, EENRT XA b
KRUERIE [33] A TE 220, ZHUE, 7F 2 hOIEFITE 201 7 A > MR OFEBUE & J
ETDE AT NKT D506 THD [34], ZOHETI, 22008 MADMOLF L)L TEM+ 5
JaccardfR¥, HiFE L~V CH T DlaccardtfF, ADO I NNy T « T4 7T — (KL) A NN—T =
VA [35] L, SESERBUENECEFER LA, ERLAELEREREZEL ZLiIXTERhoT,
TXAROENES A N EFEHTLRET, [34] TS LTV 5, StandFood DFEIR/$— kX,
RAAL TV 7 %EA L, Rimz AT A VEUENEZHAEbEET AV TH DT
b, BEFRERPELN TN D,

3.3. StandFood 7 HLEE/L— L

StandFood DFLIR/N— M 2 BAER A TG L72%, &b BEEEOmW—EORL T T Y (. d, s,
c) A, & HlZStandFood D HE/ S— F LG LB T IV LA SN D, 223THTER L4
OOBMBRAZEA T2 LICEY, TA My bEAWCEEITI) ZEIZHICELN
AL BEREELRSITRT,

F5, BUFHNL— IV EZEH LEBORMDT T T OBEEREFHE,

BT Y HaHE BH®
r 0.85 0.99
d 0.90 0.84
c 0.82 0.87
s 0.97 0.83

FRERSHUET DL, SO T I OBEERLEFHRENRM ELTEY, Ay bDA VR
H U ADEI2BYMNIE L BHEINTWNWAZ ENbnd, Blé LT, EEAIZERATZTTOORLDOE
WLER 24T > 7= (326),

#6, RPN —NBHOTMBORMBIT IV, 5/ N— OB T T VL, StandFood D /3%, — KT
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Lo THY S TONEERBAT T) Tho, RIOBHT Y |, FABL—LORICHY % THh
AT Y ThE,

RikIEH FEAS—TDHT Y BOAES T Y

Cabbage Chinese boiled/ ¥ > D HIIEH r
Marzipan/~ 273> r

Gingerbread/>’ > ¥ —7 L v R r c
Water, bottled, flavored, citrus/ d

Ko REAVAD BBEMAT, T A

Salad, tuna-vegetable, canned/

$5 . VI, (i d ¢
Multigrain rolls/~/VF 7 LA >« m—/LsX . .
Mg

Croissant, filled with jam/

VRN ATRIN) s ¢

4. B

StandFood Z i 19~ % £ F ML, Z< ORMEDT — %y MIARE L TV 5HFoodEx27 —#
FRATELZLEE, FHBVATATHS Z LT, BMEH O3 — NMUIC LB RE ] 2 Kig 24
Mc&xbZ L THD, FoodEx2T —# BRI TENIE, T—FEy NMIRERTWEAIRMLT — X%
BIOMTEDORMLT —Z LB L7720, 2o ElAGbE0 3252 ENRESIC/%, StandFoodi
T9%DA AR AZIELLS M - fBib L TRY . ZHIMERRERAEERY - L ThH I LEE
LTS, LML, 21%DA L AZ U AFELLGRBREINTELT (ZFOHFITIZIELL s I T
WHA LA AL B D), ZAIUTFoodEX2IZ R IE H BFEE L2V, —#HOYEORHEORMLTH
L. HDHVIEAEMOTEERNTTRERIBY ERPOFEMTITIARNVE VWS FRICL->TRET S,
StandFood X BB AT LA TH L7120, 22—V —IBE LR E2HRET HILERD D, Fiz,
StandFood > A 7 AN AR O E K L U & EEM: D BV FoodEx2 2 — RA T2 r—2A L A b5,
IR AT HEEIT, FoodEx2IZBEIC A MIEE NFET HHEIC, AMOEMEN 7 7> M
WFE2HEHL TRMERZFEETa— MU L TEMICRIE L TWDH 72, B L UMk 5 2 FoodEx2
DOFMNTEE L TRV TH D, FoodExX2ILFIZH LWIEANA TSN THEL L T 728,
Z OREITMFERNC R AET D 2 21272 5, BH LWAEWIEH 23FoodEx2IZFETE L e WiGH . = — Rk
TOHOMERDHY 1FLALEDEAE, BAEARRTHD), RIS HROBETH D, —H OB TIX,
StandFood7» b B S DFLR IR STV D EMDFEMEINIK S, ZhEfo 7 7 &y Ml T
blca— MLz o GG b b5, FlxiX, B HE [baked potatoes with parsley/~~A1 7
RART b, 2NV IRLA] TiE, [potatoes/ A7 N & Tparsley//NtE Y | DRSS, #HLWEGHIE
H (AR 2a— NMed 512k, b0y vaE o, AT 2 EMECHE 7 ot 27 L
No, a— NMeo 7 et RENLHSOTXTCOFHREREME T2 2 L2 /295, S%OIEET
L. FoodEx27 7 =H /L LR — MIGEH SN TWAHEIREIRIZNE ST, TnoDr—A% a— Rl
THTETHD,

FoodEx27 — X CHE LIcETNVEMEATH L, FLOWRMOA VA AZHEA LI2%A .
WL OMOFTENDH D, ZOXI7RT ENRI D EREHIL, SEONEMHRERS, 20, A
WZE o TRMDARIORD R D006 ThHh D, HlZIEX, A AZ A Tpotato boiled/4li T H a7z
Vx HAE] WFIRAESMTH DM, StandFoodY AT ATl lraw/ RIS OB T I VIZE VLB TH
Wb, ZHUMRFELZDIL, Tboiled/2i THALIZ] BB DT-DDOFHEE L THEH I TV RN D
L. BLOS46EDA VAR AD D BIDIZLDBENZWIZDICHIBR SN A R— (Bib) e H
FEDIOTHDZ EICERT S, RBEOHEHICOLMEND D, #21E mushrooms tinned] &
Imushrooms canned| 1X&EH 6 H[FE UEE (F /7 2O 2FF208, BIFIIARMN LS (). %EILIR
A (d) IZENY S THEND, ZAUXFoodEx2T — % M Bl S 785 & LT lcanned/{5G ) 2MFLE
THEDICHRET D, FEEHAETNLVOFHRAERZTUIND L OO, StandFoodD73¥H,3— M Zid/X
T —<w o AEFESHBTEOOBRNEL—ARNEETNTWATD, FHFRETH S,

FLWSR2E ORI Z 32— NMuT 5 72 DI B 2R K fE & WL 5 & | StandFood Tl&, BIfED/N—
AUPBRT 0T T I T ThDHIED, By 57) BRETHDLH, WHTr 77 I 7 Thiud,
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X278 TEITTED, NHOFEMFIZLHMEEIT. 1HAHTZ Y V0003025720,
532ME DA SR H T532047. 1 HIC8HEIBI < & LTI A5, 7272 L, StandFood D355 ThH,
FERZMEREL, W OPOBRREDRHH2HAITELVWSOERRT2LERSH 5, S32EOR/MHIC
ST, BEOBIRIEDN H 5 A ORISR F = v 7 LIE LWFEROBRICTH (8K 2% LT,

StandFood D /X7 7 —~ > A%, BMAIC K-> TR D, B OMBRIZANIC X > THIDIC R
ROLGENS LD, BMAOWHEZ X V#EERLOICT 5 L K0 &WiESR TIE LV FoodEx2 =
— REZROIFHZENTED, BUE, ZOVAT AMIFFEORLAL AL THEIEL WD, A7
HLOWE, BMAITREEREELE LW ARARR=TENLERR L TV D7), ki <
AIRFRDEENDLAEEMERH H 2 L BIFEMNRFHRER L TND, SH%OIE¥ETIX. Google
Translation Application Program Interface (API) Z M L T, &4 & BB HEGEICHIERT 5 2 &1
FoT, SEIERFHETHEMTE D X HIZStandFoodx 7 v 77 L— K35 Z & HEHH LT 5,
Google APIITZERETIL e\, FFIC, B — B R BMOARNIIETITMEF T, BB L WIGERH
Do BEAVDARERIEY ERP DM THHITE, BN > E<HiET 570D, L VFEi xRl
B4 ARG T 5 HEER L, ZORMAEZFR L, StandFood THEHT 5 FETH D, £/, LD
AR (B 20E, &AL Rl O [E BRIP4 C & % Langual (“language of food”)] % FoodEx2(Z
V> 7 LT, StandFoodDfERDLFELZRLDL TETH D,

FEBITIE, StandFood Z M L T, BHFFHMED DI Y 7 - fEE LRTIUIZR b RVEAR
W72 Y) Y —=ATHLRMEDT —F B LOREHEE T — % D72 DFoodEx2 2 — RO X ¥ % 7O
HTENTED, VR, FA72BlEStandFoodZ Webtr— B X & LTEHEEL, KVJAWIFE=2I =2
=T A NEHBICHHATEL L ICT 52 43 E LTV D,

5. fEm

Z DL TIE, FoodBEX2HIMIZHE > TRMEZ D LALBR T HATDODOYHEH T AT A THD
StandFood # fE3/ L7z, T DY AT AF3 DD — F TS TWnWb, F13— M, 2%
FoodEx2D4 DDA T 2 U GRINTA, JREMS, HMEA RN, £HEERM) OWThicsH
THLDTHD, TO = FTE, REE 7 7o —F 2L T, SEODDOET L E2HE S
H5, H2/89— M T, FoodEx2a— RZHAWTHRMZiEERT 5, Zhicid, 752 MEBEREIZ
MeRim 2 AR bE T ARSELET Ve —F 2EH LT\ 5, H3/3— Tk, 08/ S— bk
RAEUETIZOOBMEL— L EERTDHZLICLD, FlI3— M EFE2R— FORE/BEAT S,
StandFood DFFMifE RIX. ZDOV AT ANHF LR A2 H725 L., FoodEx2IZiE-> TEMZE DAL,
IR TAEDIERTEAZ L E R LT W5, StandFoodZ AT 5 &, BIKST —F X— A0/
EVHE T — ZIZRE L TV DHFoodEx22— REROIFH L, 26 2B LS T2 2 L3 w
REIC72 D,

BiRE: AR, BONE S ORFZE « $ABR%E « BiAFO-ODEIR 7 L—L U —r T ur T A, BREENE
No. 621329 (2014-2019) IZHSWTE LM EZZ T =70 =7 b [ISO-FOOD| OXEEZZITTWD, £i-,
AWFIEIL. EFSAM XHET HEFSA EUA = = — JiiEdw (SL A = 2 —2017-18) (32#JOC/EFSA/DATA/2014/02-
LOT1-CT02, OC/EFSA/DATA/2014/02-LOT2-CT03) ([Z#EHL L 7= EERBEFEDO B TH D, Fo. AFIRIL.
R S O WP FT 7 1 7 A THorizon 2020 (Bh4%E 5654280) 7L &G 2= T2 n v =7 K
[RICHFIELDS | OX#E%#% T T\ 5, EHFIL, AuaX=T7 5 (V¥ —Fa7 775 1> No. P2-
0098) 75 DM BRI IRIZHE Z2ET 5,

EX OB T.E LBKS.IE. FoodEx2Ift» CRMLAZSE LR T A0 0¥AH L AT AR, &L
72, T.E.. PX., BKSIIT AT AOFHMEITV, FEREZMIN L CHEMAZHE L-, BKSIIHFEOFEREIZH
L7z, HFHEEENKEERE AR LT,
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B83-3

£ L RIIIE R TV (FAIM) 7> 7 L— |-
IN— 5 2.1 - 202243 A

1 — iR

BAIRINDELE TV (FAIM) 7> 7 L— O HEE, BIRIN~OW MR 72 Rt ki & 4 HE
ETDHODAT ) == 7Y —LaR T 22 Thod, ThaflT2L, BINDOW 0ol
T, #2225 NOEH ORI ~DOFEE L OGS LIV OREREHEET 2 2N TE 5, FAIM
T v 7 L= NI BT R~ OBIER g TR . E T IBEIRRR ST 2 R I DR 7=
BB N S AL LBBEEOHEE I T L LR TE D, LA ->T, FAIMT 7 L — ME, WG
B UARZRHEE ., BLOY A7 EBA I L D RFERARENM T 2 e ROKIOAT v 7L LTHE
T2 LN TE D,

AEHEB S — 5 ~— 2

FAIMT 7 L — h Cl%, EFSAG AR £ 5 JH# 7 — % ~X— X (Comprehensive European Food
Consumption Database, LA T [WfEHT —H# _X—2 ] ) ZHWT, LI (BB 1R2ELEF), SR (KA
R E BTN D), N FHE, RA. BEEDODNDEHOEFRHEBRELHTE L TV 5D,

FAIMT > 7L — FDONR—=T g 21 THEA SN TWAEFENT — X X— 2D/ — g id, 2021457
AV —R2AEIN=NRR—=T 3 0 Thd,

BT —

HE T, HH] (EC) No 1333/2008 DHHIII, /$— FDIZIER SN TWE R DT TV —|2HE > TR
RbEnTnb, Lol EFSAERERT — % X —Z (FoodEx25y R R) (EFSA, 20154F) D4 15 CHI|
FHRTREZRGEMEE 1L, P L IEfMRTIRE —H L o7z, FBANORENTWS R T TV —,
iR I KOV E 7213 B8 D —E L, FoodEx2D A VE TIIRE TE . ZDfER, FAIM7T 7 L — |
WZIER ST euy (Nikolieft, 20214F), FAIMOBEHRK (13— 3 >2.1) TRIHAREZR &M A 7 Y
—D Y A MITEATRD ZENTE D,

R T — Z R—= AR SN TV DI RHOTICIE, HEVHAREICER SN TELT., VLD
FLRICE EEo T DL H D (Bl: F—X, ZHRLLEDOFEHIN2WY), 26 ORMIE, FAIMOMm
AETITIEMEZ2FEI L~ LT ﬁf%&vwm:kﬁﬁ?~x BT — X720 ), 2D X BRGE,

INOGORMIIBESLONT T =I5, BlxIX, BERERDORNTF —XIL TFC 01.7 F
—ABIOF XM 12h ﬁéhéomzﬁ\%ﬁ%~2%%®m®% AOREEDHT Y —%
BRI DHEREMETIE, RERBOLOLEEBINDIRETHD, T7hbb, AL~V (HHL~L,
MPL, ..) X TFC 01.7) &, X V¥sEDOHT IV — HlZIX [FC 01.7.1) OMWFICHID K THRLH
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