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a0 5 EEEAGHB A
EHEHMEHEICE D 2 HEN

RIRFFHE B o [E B i
2E

FIREENT., Bl S5 5N UTZORAM T, BMOEEORHTHER SN
Wi & U CEEEER b OMEH SN TS, AARTIZER 19 )5 R 21 4EED
JEA B R EIF ST C RN B E B I SERE 2 5 A . PRk 25 AR DN D Rk 27 AR
DGR AR CRINEREFWE O ELHE L, W L.

PERD B FEHE L TV D FEHMEA O HEFEICIN A T, REFEHIBE L CHEHES
2T 5 2 ENEEEE X, IOFL OFFEO T, WAk 274 (2016 4) 1 AH 12 AIIEH
SN RRER OB HEIZOWT, B KK THIO CRIRNCIRA A F L7z, HKBERT
02— VA Z T 5720  ERZER TE EH 7TV A FEMA GRAS U A |+ & JE1Z,
HEHICT LY LU A N CilEEZE I LT,

RRFRE LCIE 2 BIHOEHEFREL, 5502 4 (2020 )1 Ab 12 HIZEH S
T AL EIZDOWTHR 3 D REAT BRI A8 Tl a4 FEhi L. I0FT IZHi L7z,

Alal, TOFT 22 H¥Esh CRIE, BRIN, k., 1> Rxo 7, HE) oF —& Otz
70T, BAROHEHAEE ORI, BitE1T-o72,

AAR LSS CREL BN, Rk, 4> Rxo 7, HE) @ 10FT 07 v — 0l &
THE Y A M OFRRERIOM &L, BA2 273 §hH /1, 427t, KEH 300 &4 H /6, 387t
RINAS 318 §h H /5, 340t, HREKAS 274 54 H /2, 527t, A > KR 7 A 202 §5H /510t, H1[E
25 214 §hH /2,246t LD FERITe o 7o, BARDMEH G B HCTIE B ARDECK K O EE KIS
72 AV RERUT ROHEL D Z0ERIZZe 572, ZHUL I0FT 0 7 v — K
BIHA U A FASFEMA GRAS WV CHERR ST D72, BAR, A > Ry 7, HETIEEI
PBDDIRNHENEL GENTWAEZENHALE LTHITFOND M TA > RRT T,
HETIIME O RKRERY 2 FE2EH L TWA7-H, BRIV SEEAFHRI TV,
FLARTITFAERNGE Lo B2, KETIZ I HAE, BINTIE 12 B, X
T 1I2HB, AV X7 TIE4 A, PETE 2 SHBEHIL TV, ZhbIiFFEICA
TETHH®Y T, BARTIIHWEHIEZ S T 2720 REEFRE L THRENSRE Ld T,
TR OERD BT DU CRIEL BRI, Rk, A Fxro 7, HE) TidHMEE LT
DFEHADOHRTIFRL, ZL—"—DiELE LTHEHINTWDEERELH LN T,

— 10FI 7 a— U &EFHEY 2 MaE, UV a3EIE, 2 —k—F A L00H
KORKRFRHIE TN TV oz, BED AR KREFEME HEHRE TlX, 2h o/
RO RARFEHIKEITHERH SN TW D ER 0> TN D,

FIAARTIIRAEEE LTI i D3, BCK Tid Chemical 1y Defined Substances
72 ERIRERIUSN D FEIZ > TV D EZY 4 5 H (FEMA No 2173:BUTTER STARTER



DISTILLATE, 2497 :FUSEL OIL, REFINED, 2967 :PYROLIGNEOUS ACID, 2968: PYROLIGNEOUS ACID
EXTRACT) o7z, Z 00— Sn—FF A P —3 g 2l L T T, DO —b
VETHDHEEZEZOLND,

FECTHHAEN ELCHIMBIZA L VY, T L—T T =R E e E ORI,
NETZHXARNY T ~X—= Mgl S B L T\ e, 2D EERRREET
LD, FHIRTELIBEHINTWD Z EnHbNER ST,

AARPMHIBRIZ AR Ch o T BIX, L= 70— o yRnbifond, 7
L= TN =V ARTIEAR=Y R 7 OfiGHBENRELS, 2O 7TV —Tr L
— T I N—=IFRNELMHENTWS, ¥ (PERILLA OIL) [ZfEHEE & Ml 1, 000
fFLL BT, o BJFAEY & i L A AROERENZ <. AARNITEGFHEOE W AN—T Th
HI ENRBITbN5,

GINGER OLEORESIN, CAPSICUM OLEORESIN 7 X (X#Esb O FHEA % < . H AT &)
R, ZOBEHO—DL LTERXLNDLDIE, HEDBEBNNS WHATIET7 L——L L
THEHAESN TS BN, BRIZEBWTUIEEEHhH E L TEH STV D &9 AT
MRS D, WL DHIREIT O O THIUZ, 2D LI R HEOENMNIHEET 2 HLERH
Do



ILC®HIZ

FIRTBE O I EREFIAT 1%, RR 19 4E |2 ERR 8 Em AL 56 B RIIRE 2 (RARE
BHEFEWE U A b)) Z2RICRERT — 2 _X— 2 ZER L, Rk 20 412 RIRFEHLR Y
BRICHEHFERE A L, Pk 21 FEICRIFEO AR R A EH LRE L,

Rk 25 AR N T A T v E L TRERZR RARE R 12 BFEWE ISV CIRIER 7ol H
BOFE 2 Fhi Uiz, FRL 26 FEEICHID TRTORKREFEHNZ OV THEH EORAE % £
L72, Z OFfAE TIEFRL 25 4 (2013 49) 1T S 7z RERERHT DWW THEE, IBREZ D
T AEWEE I ERE L I Lo, PRk 2T FEICHMHEDO T — & R L, WA L
776

Rk 28 4EFE I FE M L 7= 3 Tl I0FT @ 7' m— L4 U 2 b (FEMA GRAS U & R Ik
ih) A FRICERL 27 4E (2015 4F) (A SN RRFENC OW T ERAE 2 F0E L 7=,
Z D BARIZE T DERHER 2 AL 30 I O AR CHlt L, JEFIEITES
O DI EOFHARE R & O R & I L 7=,

AARFE LR ENE & U TR 3 FEOREAT B 2T TH 2 4 (2020 4)
L ANG 12 AE TOERNICEIT 2 8MEFEHMEAY & RIERIOEH ERE LT o7,

WEAE S ORFZE G ETIE, BB EMEAmIc oW T 5 [mIA & 22545 2 4 (2020 4E) 1
A5 12 A £ TOEMNICBIT M HEFHE DMK E L 4 BOFEREE (R 13 4, F
B LT 4R, SRR 22 S L UNERK 27 ISR A EHEFE) & ok, e LRIz on
THE L, FERAFRHZB VTS 2 RIOFRAERSR CEK 27T BB X OS2 Fa2 x5 e L
TR EORER) O, BET LI RIC O W TS Lz,

ARAEE DAFFE S E Tl TOFT O 7 v — )Uf A THAE Lo RRERI oW Ck
E, BN, Rk, A R 7, HE) CORERBRORMEELZ T, I0FI OFAEY X K
(2 > 7= KIRFERE (FEMA GRAS U A MRER L) (22W T, gk & O &% ik - B2 L,
AARDFREFL OB EREEZA SN TLZE2AME LT,

FEHEEY & iE > TRINERHIEMOE Y, FEIZECRYEDE W72 & TR I
Nd DT, BEMEFFMICHEAMIZE N 5N D O TRV, BAFRTES TIER
REROHEHERZEET S Z LIFEEEE X T D,



(AR EETHALEBKERVCHAEOER]

ABTFRA

IACHISAF
AFFT
ANDT
IANFPA

CAFEPA

CAFFCI
CAS-RN

EFFA
FEMA

FEMA 25

FMPs
GRAS

I0FT
I0FT 7 @ —/3 L1
A A Y 2 b

JECFA

TFFMA
MSDT ¥

SNT

Associacao Brasileira das Industrias de Oleos Essenciais, Produtos
quimicos aromaticos, Fragrancias, Aromase Afins—Brazil
Asociacién Chilena de Sabores y Fragancias

Asosiasi Flavor dan Fragran Indonesia

Camara de la Industria de Sabores y Fragancias—Colombia
Asociacion Nacional de Fabricantes de Productos Aromaticos, A.C.—
Mexico

Camara Argentina de Fabricantes de Productos Aromaticos, Camara de
la Industria de Sabores y Fragancias—Argentina

China Association of Fragrance Flavour and Cosmetic Industries
PREME 038817 LTV 4 Chemical Abstract 35 CHEH SN DILEWE
. IERA R CAS Registry Number®

European Flavour Association BRKINEGEEFEI TS

Flavor and Extract Manufacturers Association of the United States
DK IE i ARk T

FEMA GRAS ¥/ \ZA1 5 Sl

flavouring with modifying properties

Generally Recognized as Safe

CRIEIZIW T 1958 FEOBIE R ER A EHESIEICEES < I
LELHIRSNDWE . 7277 ThH FEMA GRAS & 13 FEMA 737 L—
— L LTOMAICREWTLEL RAREnN2WEE L TARLEZLO
R EIE A

International Organization of the Flavor Industry

[EB A T =

T0FT 7% 2020 £ (ZHCAT L72 U A b T RIRFEEHT OV TId FEMA GRAS 3
~29 TRR SN RREEWE 2 I,

Joint FAO/WHO Expert Committee on Food Additives

FAO/WHO & [FI & st SIS IR R A=

Japan Flavor & Fragrance Materials Association HATFEIT¥S
Maximized Survey—Derived Intake, FHEIOEMAEEZ ADD 10%
B ORI IEARECCHID 2 LT K D HEE I,

Sociedad Nacional de Industrias—Peru




P ==
ZHE

(F=7p B,
ABSOLUTE/ 7 7 > V)

Han

2—Fh
DISTILLATE/ 7 ¢ A
7 1 L—h
EXTRACT/ =% & | 5
7

OTL/ A /v

OLEORESIN/ A L 74 11
v
TINCTURE/F > 3

LA LY RS ) — )V CHEA L. RaEmEIERIR., =% —Y
PWERE L0,
KRR AREEOBR OB KB ZRI L6 D,

SEIFE DR 2 K E 21T B K= F 7 — /L THltE L. N A8

B L7 b D, BEIL, I BRI L D3I 0—HEE) 2179,

X AELINDZ LB H D,

(DEEITIE DAL 2 KK L I ol 23 L7 b o
(&) | F700X, QRIEE O ANL (B 2 I XHHEEE D R )
ZIER L TR0 (EHEMN) o AEEOEEMIX cold press,

express, peel oil 72 & & HIEEINS,

SE IR O L A AR TSI CHiE UL N 28005 . Vi 2 3

[EREELTZ b D,

FLEWE O A = ) — /VETRITE KX ) — /L THIH L, R

Szl LT b D, i (=4 7 —/VORE) 1J-Th7RRu,




A. BF3EEHY

WRE 31 AREE KV bR E o T BAGTERNEAT SRR ABIE (RS OLSMERHEERE) TRMR
I DR AEVEMLR DT D OIFFE) (281 505t [HEHLA MRS O EHEEA I 5
TS K O BB 2 AR ] o—BR & L. [&BHE IR % g )
ZFER LTz, ZOREIE, BAEICET 2 FEMEE I JOTRRE RO ] RISV Tk
7R A A FEi T 2 & & HIT, I0FL M6 EEE ST 7 m— Sl HEGR AL T — 7 2 f2it
TH5HDOTHH D,

B4 FEDNDIGE - TR TTER AR E M (R OZeMRAMEERESE) [faRIN
W OFRERYE DR & ORI EED < RRMEMECRIS T 720898 o Hp%E TR SR A
PERFRA « ZBME B K% OF SPET JEIC K 2 A IS < SEIREHEHC B 2028 T, AEHE
I3 I0FT @ 7' v — N ff & GRASTH S 2020 42 1 H~12 H) THlRA L 72 RRERD
ARG R ORRMAZ T I0FL O 7 v — U EFHE ) XA Moo T RRFERHB X OHAT
HEHEDZWRIRELHZ DWW T, KE, BRIN, HEEK, A Mo 7, PEE O &L
e B, BARORREROMHAFERZFASNCT D L & BICRAFLO LV BVWFHE S
HBEBERTHEEANE L,

B. #F3E5E
KERFEEFOATFN 2 (2020 4) 1 H~12 H O HEFHEORERITIN A TOFT 23k L 7= [F8F

BOKE, BRI, HrEK, A > R T PEOMMERERRORMSZZIT T, AFLE
HEREOT =22, AARORKAREREFME OO0, B EIT o7,



C. AL
H KR Z Do Hl 344 - Hs o SRS B2 DU R Ol 0 845 = L 12 L 0 FFoT-.

X, BARIZAARTE LS KET FEMA, BRINIE EFFA, AR (E ABIFRA, ACHISAF, ANDI,
ANFPA, CAFEPA, SNI, A > R I 7% AFFL, A [ENX CAFFCI OBFEDO FIZEmML7-H D TH

Do

1) 7 —Z DB
IOFT @7 m— )W EHRA Y 2 FORKREFERO U 2 MGG B2 A,

Chemically Defined Substances U A N&#mE D9 H, HARTIIREEEE LTI
VIS 4 50 B (FEMA No 2173 :BUTTER STARTER DISTILLATE, 2497 : FUSEL OIL, REFINED,
2967 :PYROLIGNEOUS ACID, 2968:PYROLIGNEOUS ACID, EXTRACT) % Lhikhatxigi & L7,

2) HEBRRENCEH
— NY 720 OFEEZ T 572012, BA, KE, IV, gk, 1 Ry T,

REOFAERE EA2HH L CMSDI EIC L vt EEREA R L,
HEEBREOBEEIZIE., BLToRXEHun-,

JECFA  “Working paper (monograph) format for flavouring agents”
(12/2000) FLEROBIEHEEEIC L 5 5HHE 46

FREH Rk X 109 (u g/ke)

EE(L g/ NH)=
WHWEAEAD X #HER X 365 H

HEEAO
HA 1{%2,000 A X 0.1=1,200 5 A
KIE 343,000 HA X 0.1=3,300 A
RIN 4 {8 X 0.1=4,000 5 A
HIEEK 6 {8 5,000 A X 0.1=6,500 77 A
AV RRTT 248 7,600 5 A X 0.1=2,760 5 A
E 1418 X 0.1=11% 4,000 A
(The World Bank Group, 2020)

H A 90%
K[E 90%
RN 90%



HEEK 70%
A RRTT 80%
F1E 60%

3) REREEIEREWE L om0
FRAT A B A RO RIREFRHEFME A 7Bl L, KIRERHEFRW L IGO0 72
WIEEWEIIWE S 1 ¢ (BB) T LR L, EERLSN O iR Tof NS
ZOIVEREFREORRE Loz I RS E Lo o72iH] & LT,
EH LT,

4) RREBIERWE DR
YK 19 4EFE OJEA G BRI TE T T o 7o RIREEHE U E O 4388 & Rk 4]
OFEXGEH (REERD 1220 ThH, R RMEROM HNE 5 020555
R 1DERICEI VT,

K1 RARERERWHEOSEN L X DEE

Sakl TEFe
O I/ BIELETELNTWVAE LD, BRADEEEND
s EX DB R fuh,
A BAADRAECENCARDNS LD, FEE (A5
Zoon—"7) R EBHOT 7B N L THEAESNS B D,




D. FREVDELE

A A4 2T 7 7~y MIEIZIES BAR, SKEL BN, PRk, A > By hE
O B AR, S EIENL, HEER IR, RAFRAEWE L O OS5 A2TTR LR
B 2B LT, BB L 2T BT Ol 217 - 72,

(1) FEOMBEHZ L ERERE
[ - Hiudgk O KRF RO A B R OEREICOWT BT 2EB AT 2729,
IOFT @7 v— AR EREY 2 b, OFERRE L REREE, OflExd% L
L2200 e RERERHT A UL 45 [ - Ml oo 2568 F i B 380 S DWW T B L7z (R
2, £3), WEXG L Lh o RAFENL., BIASCMOWINY IR 5 78 B
[E Tl RRFERF & 72 7720 GLYCYRRHIZIN, AMMONTATED (FEMA No. 2528) % % 45l

2 DEATTBR T L,

AR L LT,

B, AEHMEHAEAEE T AEIC 0. kg LLFTOMEIZ 0 & LT,

#2 fEAMBEE (I0FT 7 a— U EFHAEY & R )

ih B 4%
SN KE PR Rk | A kxy7 | FE
AR R RKIREEL 273 287 306 262 198 212
TG L Lo
0 13 12 12 4 2
ST HE
&t 273 300 318 274 202 214
#£3 fFHE (OFI OV a— U HERAY A F )
e HE (ko)
EEN KIE R R LY FRLT [z
TG
‘ . 1, 426, 727. 7 5,999, 179.9 5,014, 892. 2 2,322,912.0 508, 335. 9 2,228,241.2
RIRFEE
ARG L
Lﬁf Z)lo 7’(’_ 0.0 387,503.0 325, 246. 0 204, 287. 0 1,879.0 17, 950. 0
i B
/5\51* 1,426, 727.7 6, 386, 682. 9 5, 340, 138. 2 2,527, 199. 0 510, 214.9 2,246, 191. 2
#2165, 1I0FI o7 a— )i EFE Y 2 MIES X FEMA GRAS U & & JLI2/E

RSNTND T, BOKTHIRADH 5 AR Z INE STV D, ZOTDMMN, K
EOMHEHAEANRL < 2o T D, AARITHAERRLE Lo A THET 5 &, 273 A &R




KIZRNWT I FZBROERM B Lo T D, SR OREICIbDST-, FHE, AR
RTTIHMEBHE LTEHAD 2 WERTH o7, Z4UL 10FT O 7 v — VL &4 Y
A N2NFEMA GRAS Z JEIC/ER SN TN DT, A v KR T TIEBI DD 7200 5 B A
ZLEENTNDZEITIA T, MEORKERY A MEEHAL TS Z ENBBLE L
ThiFbhsd, FEECHEIZBOTHMEORRERY A MEZEH L TWATZDA U R
X TIZRWTH BB DI E X bis,

AARTHAER SR L LIz RIREBHZ DWW TEH & A M35 & KER 5,999t b %
<o WWTERIN D 5,015t FFHKIT 2, 3231, HIEIT 2,228t, A > KR 713 508t & —
Foleolz, REFRSTOANDIZAAR A fE2 THAN)., KE GE3 FHA). KM
(AN, FrEEk GRS TN A Ry T QETTF6EIAN) . FIE (14 8A)
ThHoT,

ANOLEEETD L. KEERY £ ORKERZFER LTS 2 LRSI,

AARTITAE GG L Ligh oo B2, KETI 1B &B, BINTIE 12 &H, PRk
T 12B, A FYT7TIE4 A, FETI 2 MAEHISATWEZ, ZbiEA
T ET S v ST, AARTIXEICHWREHI S T2 L5 2 FEDE
AR AR CREL L7272, SRAENSRE LW ed oz, WsMTHRE S LT
DOFEHATIERL, Zb—"—DE L LTHEHA SN TV DERELI LN -T,

(2) EHEDZL G E DR
AAROfE & BA7 50 &k H 2 B2 U7 [E & O iR 2 80k 2-1, KIE O & RA7
50 fh B 2 FEUEIC LA E & o iR 28R 2-2, BRINOfE & EAr 50 5 B &2 FEHElC L
7oA E & DR 2 8k 2-3, HESK O H & B2 50 5 B 2 FEHEIC L7 & H & ok
TR 2-4. 4 ¥ R T O & AL 50 §h H 2 LIS U7 [ & o i FR A ) 2-5,
FRE O & A7 50 dh B 2 FEYEIC L7245 E & ol 286k 2-6 & L1z,

k-1

AATHENCZ < ER SN TS b Dk, 2= (VANILLA EXTRACT), # L
>3’ (ORANGE PEEL SWEET OIL), L&~ (LEMON OIL (CITRUS LIMON (L.) ) Tk
ST, N=T13kkAx RIBBOEFIFIH I, WD DAL =Y RBM~DFE
MWENZERIDNRD, FLrPRVEVESNIL T L —T TN —URT A L
7 EOMIERIZTZL HH TR, AR—YHEECL LSHEHER TS Z &N
HELLTHTOND,

Z Ot BARTHEHEIAA 2 S m VS B2, =Y (CHICORY EXTRACT) 3% %, F
aliFa—t—ilr—A MREMNETLRNRHY . a—b —HEFIFIH SN
TENEZ CND ZENEREEX BND, £/ Y (PERILLAOIL) 1%, AAD
MAEORM ON—7) THLHZ b, HHEDMBIRE L TZ W,

10



& 2-2

KETREIZZ S FEHINTWD DL, ~3X—3 > (PEPPERMINT OIL) .
k% Z 2 (CAPSICUM OLEORESIN) . > (CORNMINT OIL), m—X~ Y —
(ROSEMARY OLEORESIN), A7 3>k (SPEARMINT OIL/ EROSPICATA OIL), =
=7 (GARLICOIL)., = 7% (GINGER OLEORESIN), #Z r—=" (CLOVE LEAF OIL) .
/34— (BUTTER STARTER DISTILLATE) T -7z, WA KE THEED EWFE
FEAH LT D, Z Ol KENZISW TR 722 $ 1%, GLYCYRRHIZIN, AMMONTATED,
STEVIOL GLYCOSIDE EXTRACT, STEVIA REBAUDIANA, REBAUDIOSIDE A 80% T ¥ .
AARTILHERG L LiehoTond, BOKTIE T L—_—0OffEL L TR A S
NTWDLEEND D, KENCKIT 5 RAELIOMBHEIZ, BIRHNZAD & i
CHEEL TR 20D Lo TS,

Brk2-3

MRIN CHRIAICZ < R STV b b DL, B> 7 (LICORICE EXTRACT) . 78
w7 (HOPS EXTRACT)., A& —7 =2A (ANISE, STAR, OIL). 77 v < % (QUASSIA
EXTRACT), ~LHE v  (BERGAMOT OTL), 7 /L3 (WALNUT HULL EXTRACT) T
Sl BV UOMEYIE. BARTIEEICHWREHZ A SN DA, BNV T
F7L—"—DOFREL LTHEASR TS Z ENEREEZ NS, 7V 3iF—
JEAIT RSO T vV E L CHE L TO AR, BN TIERARER L LCofif
BENRZNWI EREBEZBIND, ZOMEEN DL LT, BARTITFAENRE L
7273 7= STEVIOL GLYCOSIDE EXTRACT, STEVIA REBAUDIANA, REBAUDIOSIDE A 22%.
CORYNEBACTERTUM GLUTAMICUM CORN SYRUP FERMENTATION PRODUCT (%, 7 L—/3—
DOHREL LTELEHENTWD Z 0825, KT CORYNEBACTERIUM
GLUTAMICUM CORN SYRUP FERMENTATION PRODUCT |% GRAS29 THI7-IC &SR S7=H D
T, RIS O HilE TIIRTEIR < STV 7auy,

Bk 2-4

K CRIEIIICZ <A ST D S OB HKEMM (REFINED SOYBEAN OTL
EXTRACT) C, R RFFH & B2 H4LD, 7T 2 (CAPSICUM OLEORESIN/ CAPSICUM
EXTRACT) ., =3 = 7 (PEPPER BLACK OLEORESIN), 7 =% 2" U —2 (FENUGREEK
EXTRACT), 7 =2> (TURMERIC OLEORESIN) &\ o7z A 34 AR HCKIZHEV T
A% < ST b, GLUCOSYL STEVIOL GLYCOSIDES 1&, Bk & kR 7 L—
N—DREL LTEZEHENTWD EEZBND,

Rt 2-5

AV KRRV T TR S <R & T b b D1k, e U — (CELERY SEED
EXTRACT), L &> 77 A (LEMONGRASS OIL), k4% < (PAPRIKA OLEORESIN)
Tholz, TNHDANRA ARG BIZA V KXV T TRIFHEOEWNERCTHDH Z

11



ENBEREZZDBND,

w26

1 E TR 2 < B ST D B DIE, 22 FF 2 (CASSTA BARK EXTRACT) |
<Y (PINE SCOTCHOIL), 5 = (BUCHU LEAVES OIL), A& —7 = (ANISE, STAR,
OIL)., > 2% (MICHELIA ALBA OIL), # /L4 &> (CARDAMOM SEED OIL), ™7
A >4 —27J—r (WINTERGREEN OIL) THh -7z, VT EY, AX—T =A[TH
ERFECESHEHENDE LR CTH D, ELREILDOEFY 22T HEHT T 53X
D& 2 HETIET v o/ O EPFFERANICZ N LD D,

(3) FEHMIBROMEHER OHEEFRE COLER
B E I T STV A RRERHZOWT, HEFOMNBEEB I ONEGREE 4 KO
7T 7 (&E)ITRT, 2B, BAUANOEEIL, BATHAERNSRLE Loz A 2 & T,

A A3 & 100kg DL T O B8 54 3R AN 54% 72 DIT%F L K E T 35%, FRIN CTIEAI 31%,
H K FEE CIEA 48%. 1 & RR T T TIIRI 63% & 72> TS, 2D Z b b koI,
AARZILCDA  RRTT « HEK « PEIIRCKIZEES, fERENDZ2VE B O & B %
W, BRKEOMHED 0. 1kg LTS BNEWON AL S, FCKIIEREN D2V A O
HRIT DR, PEOHBBIZHEVHH SN TWRWERN o7, £z, MR 100t
LB B R 2 T2 ERCKH MK L, 2 OMOERIETIZ—HThH v . Bk TIEfE
MEDZ VNGB OREHNRZ N E WS ERE S 3o T,

HARDFERMBEIL, BRI A RRUT ROHEL Y 2R E R oT,
UL IOFT @ 7 — N UAf FEEHAS U A B A3 FEMA GRAS WV THERR S QB 72, BAR,
AV RETT FETIEBIRADOD 2N ENREZL GENTNDZ ENERO—2E LTH
Foin, £ RRv T, FETIIHBORAREL Y A FZEH L TWAD Z L HEHO—
DLLTEZILND,

12



4 HARER R OEEE

i H X
(E R+ A (%)
[ke] BREA(%)
HA KIE K SEZP S S S HE
18 0 13 13 25 17
X=0.1 6. 59 0.00 4.09 4.74 12. 38 7.94
6. 59 0.00 4.09 4.74 12. 38 7.94
23 21 12 30 36 18
0. 1<X=1 8.42 7.00 3.77 10. 95 17. 82 8.41
15. 02 7.00 7. 86 15. 69 30. 20, 16. 36
39 23 21 25 26 25
1<X=10 14. 29 7.67 6. 60 9.12 12. 87 11.68
29. 30 14. 67 14. 47 24. 82 43. 07 28. 04
68 61 52 64 40 43
10<X=100 24.91 20. 33 16. 35 23. 36 19. 80 20. 09
54.21 35. 00 30. 82 48.18 62. 87 48. 13
61 72 87 58 44 28
100<
22. 34 24. 00 27. 36 21. 17 21.78 13. 08
X=1, 000
76. 56 59. 00 58. 18 69. 34 84. 65 61.21
41 69 85 52 22 47
1,000<
15. 02 23. 00 26. 73 18. 98 10. 89 21.96
X=10, 000
91. 58 82. 00 84.91 88. 32 95. 54 83. 18
20 35 35 28 8 32
10, 000<
7.33 11.67 11.01 10. 22 3. 96 14. 95
X=100, 000
98. 90 93. 67 95.91 98. 54 99. 50 98. 13
3 19 13 4 1 4
100, 000 <X 1. 10 6. 33 4.09 1. 46 0. 50 1. 87
100. 00 100. 00 100. 00 100. 00 100. 00 100. 00
il H A G 273 300 318 274 202 214
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Fio, FEHETHEH STV D RREEHZOWT, HEEEBIREEO LR L OEAR
275 KO T 7 (BE)ITRT,
HEEFERE 1000 g/ N/ A UL FORE G2 K EMIL CHELT 5 L. ZWVIEICA > Ky
T 84%., HRKIAY T3%, HPIEAVK T1%, HADKI 6%, BRI ASKT 63%, KEDHKI 59% & ¢
ol ZOIZENLHHAREIZILOPFEK « A R T T - IEDBECKIZH A, DEOKRIR
ARIZBWTRAELDIF & A ERTAMTH
DI H D HTECKIC D ETOMANSVEAIL, DETORENARERTHRTHD 2
&L DEZMEORTRRBE M TON TS Z ENREX LD,
# 5 HEEEIERSSBBEROEAR

FREEA L T L EEBPHLNE o7,

Sk e
e R R EAE R (%)
[/ N/H] BRESHEER(%)
H A b NES| RN HEEKR | A RxeT i E
22 21 25 43 46 43
X=0.1 8. 06 7. 00 7. 86 15. 69 22.77 20. 09
8. 06 7.00 7. 86 15.69 22.77 20. 09
27 23 24| 36 38 27
0.1<X=1 9. 89 7.67 7.55 13. 14 18. 81 12.62
17. 95 14. 67 15.41 28. 83 41. 58 32.71
68 61 58 68 37 45
1<X=10 24.91 20. 33 18. 24 24. 82 18. 32 21. 03
42. 86 35. 00| 33. 65 53. 65 59. 90| 53. 74
72 73 94| 52 49 37
10<X=100 26. 37 24. 33 29. 56 18. 98 24. 26 17. 29
69. 23 59. 33 63. 21 72.63 84. 16 71.03
46 71 78 52 22 45
100<
16. 85 23. 67 24. 53 18. 98 10. 89 21. 03
X=1, 000
86. 08 83. 00 87. 74 91.61 95. 05 92. 06
32 34 30 20 9 16
1,000<
11.72 11. 33 9. 43 7.30 4. 46| 7. 48
X=10, 000
97. 80 94. 33 97. 17 98.91 99. 50 99. 53
6 17 9 3 1 1
10, 000<X 2.20 5.67 2. 83 1. 09 0. 50 0. 47
100. 00 100. 00 100. 00 100. 00 100. 00 100. 00
i B A E 273 300 318 274 202 214
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(4) ERTHELUIBE DL

/‘T‘b

4-1 — B EER OB

TG B CRAERLD OREFEMED AR E D hER | OERICK
DL, EELITR LTz, B 2R, RIEEIO BRI R 8 L CERH%
T LISV B ORE R 2K 6, HHEORREE TIZRET,

#6 KREROHRIC L 2EFHER RSB

o (G ERTRER o
%4 .
— A B X X SR
B HAR KIEH PRI SSIEEPS . alEs|
FLT
O 104 87 86 90 79 60 61
YA 133 107 113 121 106 85 87
ONLIS: 145 79 101 107 89 57 66
£ FKRFRIORFRIC L AEFEEE (EHE)
HA K IE R H ek AN 17 H
— PR
(kg) (kg) (kg) (kg) (kg) (kg)
O 948,324.6 [3,870,854.1 | 3,101,985.5 [, 004, 130.7 449,822.4 |1, 760, 807. 1
A 447,546.3 |1,958,529.8 | 1,748,840.5 | 236,212.2 56,159.9 | 409, 727.0
OALIS 30,856.8 | 557,299.0 489,312.2 | 286, 856. 1 4,232.6 75, 657. 1
&t 1,426,728.7 6, 386,682.9 | 5,340,138.2 P,527,199.0 510,214.9 b, 246, 191. 2

—REENOE LTHESNEMEIR, ALy, LY, =TT — V5%
DGR —%, T AFEORIHH, = =7, "Iy, vavl, vV
IRENNT D, HKER, Rk, A2 KR T, FEESTOHET, —#Rs
Ak E LTSN LM A DEHEN RS Z o7, PEIZAARD 7 HFRE DM
BB TH 7223, HHEICOWTIX 2 EFREL L, KE, BN, TRk
TS o7,

AL LTHEENDMBIIN=T, avay, Ju—7, YofEr, AT
Vb RNUNEOFFERON—THR, TR — BEIN, VY AIVEOM
DRIERIDZE T Do HKBEK, K, A > FxT 7 HEATOMIECREH M
B RS2, HHEE LI B2 EMERE L THBIND M EIZRWT
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ot HIR S A KENC BT 2 HEDSERIICE . 3 — T EDO/ERC Y
vhEryR—VE FERRN—T 2 LT H5REULDRES T L— " — % AT
HIMMTARLOBENSHEERLE L TEZLND,

R E LTSNV EIR, 2—A Y, Byal— T8I,
TFITVAY, TRUYT A RT FV A BFT=0U L Nvwr—FREN
HY, —EDONZEMLE LTUIR CADE NGB TH DA, FEE L TUIRWREIME
AENTELELOTH D, ETOHIRICE O TR EMERE LTHEEND
fh B EFZEOMBETIEN, 772y MUICHER SN 720, AT RA72 R
HRDOBD LY Ha@ncd 72 7o T D, FRT, A ¥ R 7 136 H B 2
Dipd BIUIZR CADRWEBIXSIZEEHFEH SN TOHRNOE LR,
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4-2 R—EFWHE CREM BRDOLZVRAEFIOWTEREMEBEDEER
7 — S E CRA B2 5 DLl ESH 2 RIREFEBI B KO EDZ o 7o =7
(ZOW TR f i FH B O FEM 2 Pl e L7z,

4-2-1FVv oY FAELEE 19
# 8-1. [Fl—EEWE CilAL B DLW RIRELEI O (1L )

FEMA B EN KE BN | Rk (A Ry |
FRA S H 4
No. (kg) (kg) (kg) (kg) (kg) (kg)
CURACAO PEEL
2344 |EXTRACT (CITRUS 540 0. 4 2,570 - - -

AURANTIUM L.)

CURACAO  PEEL  OIL
2345 |(CITRUS  AURANTIUM - - 2 45 - -
L.)

ORANGE ESSENCE OIL|
2821A |(CITRUS SINENSIS| 49,600 433,000 375,000 246,000 68,200 92, 600
(L.) OSBECK)

ORANGE ESSENCE OIL
(CITRUS SINENSIS
2821B 23, 200 8, 780 26| 15, 400 210, 32,900
(L.) OSBECK) (2X-5X

FOLD)

ORANGE ESSENCE OIL
(CITRUS ~ SINENSIS
2821C 470 2, 830 170 - -l 6,850
(L.) OSBECK)

(6X-10X FOLD)

ORANGE ESSENCE OTL
(CITRUS  SINENSIS
2821D 130 370 1| 14,100 - 5, 520
(L.) OSBECK) (11X+

FOLD)

ORANGE ESSENCE OIL,
TERPENELESS (CITRUS

2822 7,040 132,000 65,400 43,500 3,690 17,100
SINENSIS (L.)
OSBECK)
ORANGE PEEL BITTER

2823A |0IL (CITRUS| 3,170 5,550 19,900 1,560 270, 3,380

AURANTIUM L.)

17



ORANGE PEEL BITTER

0IL (CITRUS
28238 10 200 95 - - 480
AURANTTUM L.)
(2X-5X FOLD)
ORANGE PEEL ~ SWEET
EXTRACT (CITRUS
2824 2,350 51,300 54,5000 70,900 1, 360 2, 860
SINENSIS (L.)
OSBECK)
ORANGE PEEL  SWEET
0IL (CITRUS
2825A 210, 000[ 701, 000 935,000, 680,000 156,000] 575,000
SINENSTS (L.)
OSBECK)
ORANGE PEEL  SWEET
01L (CITRUS
2825B |SINENSIS (L.)| 33,800 80,200 27,600 31,100 3,360 63,000
OSBECK) (2X-5X
FOLD)
ORANGE PEEL  SWEET
01L (CITRUS
2825C |SINENSIS (L.)| 10,400, 11,000, 12,900 1, 810 250 82, 700
OSBECK) (6X-10X
FOLD)
ORANGE PEEL  SWEET
01L (CITRUS
2825D 390 3, 030 6, 850 1, 380 3l 35,000
STNENSTS (L.)
OSBECK) (11X+ FOLD)
ORANGE PEEL  SWEET
0T1L, TERPENELESS
2826 9, 760 9,510 6, 860 7,610 1,070, 17,800
(CITRUS SINENSIS
(L.) OSBECK)
DAIDAT  PEEL  OIL
(CITRUS ~ AURANTIUM
3823 190 - 670 78 - -
L. SUBSPECTES
CYATHIFERA Y.)
ORANGE TERPENES
4850 |(CITRUS SINENSTS| 25,200 322,000 255,000 228,000 30,900/ 106,000

(L.) OSBECK)
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BLOOD  ORANGE  OIL
(CITRUS SINENSIS

4856 , 7, 660 810 5,320 11,100 1 -
(L.) OSBECK ’BLOOD
ORANGE’)
ORANGE ESSENCE
WATER PHASE (CITRUS

4866 26, 000[ 116, 000| 353,000 66, 600 - -
SINENSIS (L.)
OSBECK)

AKHESHBORTALV U VE LR ETHMEN 19MAB EHRRNTHoTo, 2T
VU URERE LTHEFEIES BRI WD Z &, AL onb RRER 52
FiEba—/L R VR KEREE, ZXAREZIEITHI5 2 & £ BT
H L7 DOLAMI, HIBIZE DV DWAWARBREE O RIREFERPMELN TS Z &
NEBELTHT oS,

FEIFEWVE A L v D354 T CITRUS AURANTIUM L. <2 CITRUS SINENSIS L. 76455
NI RIRERI DRI 22 TN D, BRI M OURMEE TE D XL S i &I/ -
TWDEDNEERET D201, £8-1ITEL O,

ORANGE TERPENES (CITRUS SINENSIS (L.) OSBECK) FEMA No. 4850 1%, AAL:%
FELTYH, KEMBHIRE 0 2 BHL WD Z ER9h o7, BA T ORANGE
ESSENCE OIL (CITRUS SINENSIS (L.) OSBECK) (2X-5X FOLD) FEMA No. 2821B 73t
I ZEHINTWVD,
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4-2-2 VBV PAESBEH9
% 8-2. [A—XEWE CiA N H D2 W RAEFEIO g (L)

FEMA
No.

ESUTIEES

e={111}
ZH

A A
(kg)

N
(kg)

RN
(kg)

HRg K
(kg)

AN
(kg)

i
(kg)

2623A

LEMON EXTRACT
(CITRUS LIMON
(L.) BURM. E.)

600

1, 120

105, 000

260

2623B

LEMON EXTRACT
(CITRUS LIMON
(L.) BURM. F.)
(2X-5X FOLD)

5, 440

2625A

LEMON OIL (CITRUS
LIMON (L.) BURM.
F.)

184, 000

670, 000

2775, 000

100, 000

33, 300

211, 000

26258

LEMON OIL (CITRUS
LIMON (L.) BURM.
F.) (2X-5X FOLD)

28, 300

19, 600

3, 190

2, 150

15, 200

77,100

2625C

LEMON OIL (CITRUS
LIMON (L.) BURM.
F.) (6X-10X FOLD)

4, 430

800

460

1, 260

25, 500

2626

LEMON OIL,
TERPENELESS

(CITRUS LIMON
(L.) BURM. F.)

15, 300

29, 000

700

11, 800

630

9,770

4770

MEYER LEMON OIL,
COLD PRESSED
(CITRUS X MEYERT)

37, 300

180

4848

LEMON TERPENES
(CITRUS LIMON
(L.) BURM. E.)

21,700

52, 500

67, 200

32,900

2,170

59, 900

4852

LEMON ESSENCE OTL
(CITRUS LIMON
(L.) BURM. E.)

13, 800

22,900

6, 100

4, 280

1, 360

HFWE LB NIHKT DERHIOWT, P4 L OEREE CE D X 5 i &I
IR TWDANERET 72D, §FllaEFRK s2I12F Lo,
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SR ORESREEOHRTLEC AR ET20X 9 BB THY | BIMEEICLD
PHEMZTDEZX R c F A e X=X VAL AV s TR UAF A - T IV
NUDSFEHEL D, LEUIA T = TIEH AN, ALl A L
BlIb7e< . FEBEOEHEL DR,

RO E L TiE, T X TOHIKIC I THEHEETE 5L AN TEE DR VR
%% LEMON OIL (CITRUS LIMON (L.) BURM. F.) FEMA No. 2625A A3 —#&Z% < {ii
HAEnTnW5g , Fio, EFEORKRIFEEO @2 5 THHRIY 272 LEMON TERPENES
(CITRUS LIMON (L.) BURM. F.) FEMA No. 4848 345l © F{ZIZ A - 7=,

Bk - PEEE T 7B, BN CIE T T o bt BIZEEH A3 & 0 futis Cff FH &
DY BN ZDERNEN ST, LECDOREME UTHSA MO —20R3 A #
TTHY, TXADL I REAMOIERIZ ) UNT EFFODOTIHRV D EHERI SRS,
JEHE S Cd D LEMON OIL (CITRUS LIMON (L.) BURM. F.) (2X-5X FOLD)FEMA No. 26258
X, FE A RRY T« BATEMICASTZ,

W40 THY T 5 &L Wb D CITRUS LIMON (L.) BURM. F. dIF7MZ, CITRUS X
MEYERI (= A1 ¥ — L&) B DIV RREFR X R/ > T D, v ¥ —LF
1% 2013 AEIT FEMA GRAS & L CAR I, HBHNTKELS COEHEORENZ
EAERMDSTEMARTOMERANEN »72, BATIELEUBAFLIZS WD~
A —LEUVDRLELCORELE LTHO LI, BN TiE~A P— LT TRUVMUR
i (=L B LB V) PFELTEY, AP — LB 2T 20808200
DEBEZBID,

9 fh H OMRBEHETH D & BHOZNG G KE « KM - PE - BAR - PRk -
AV KRRV TOIETH DL, FHIMOANNZZE L CHEHEEZE 25 L AR - KEH
MZEHLTRY  BMIEZOF5 LT Tt £ 0 1 FRETH 5, TFE, BAR
TIEZERMDOLVES T —LTHY, LEVENARCLVECVIEIZIZCO L LT H DD
FIATEDARRZ L bHY . NAEZBELGGIC Y b0 EeEZ L
s,
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4-2-3 Z v FHEHEEKO
# 8-3. [A—kEmE T

A B OZVRAFROE (XY= V)

FEMA
No.

ELER e

EFN
(kg)

K
(kg)

P
(kg)

HRS K
(kg)

VAN i
(kg)

i
(kg)

2657A

MANDARIN OTL (CTTRUS
RETICULATA BLANCO
" MANDARIN’ )

4,670

9, 790

17, 300

38, 300

1, 600

21, 200

26578

MANDARIN OIL (CITRUS
RETICULATA BLANCO

" MANDARIN" ) (2X-5X
[FOLD)

360

1,670

350

340

50

1,270

2657C

MANDARIN OIL (CITRUS
RETICULATA BLANCO

" MANDARIN' )  (6X-10X
FOLD)

120

460

22

22

3, 550

2657D

MANDARIN OIL (CITRUS
RETICULATA BLANCO

" MANDARIN')  (11X+
FOLD)

20

39

190

0.1

<0.1

3, 410

3041A

TANGERINE OTL
(CITRUS RETICULATA
BLANCO * TANGERINE’)

9, 400

105, 000

9, 190,

17,700

1, 430

15, 600

3041B

TANGERINE OIL
(CITRUS RETTCULATA
BLANCO " TANGERINE’ )
(2X-5X FOLD)

340,

2, 800

1, 300

270

310

2,710

3041C

TANGERINE OIL
(CITRUS RETICULATA
BLANCO ’ TANGERINE’ )
(6X-10X FOLD)

24

1, 540

50

3, 570

3041D

TANGERINE OIL
(CITRUS RETICULATA
BLANCO ’ TANGERINE’)
(11X+ FOLD)

240

58

4,070

<0.1

1,090

4865

PONKAN OTL (CITRUS
RETICULATA BLANCO
" PONKAN” )

940,

22




SHVBOMKEE TH DL~ H U ALY (Citrus reticulata) ZAEJFE L
RRERHI~ L F Y v e Z oy o 2F I A, T, FiftEO R v
DIBTTZIZ FEMA GRAS & LCU A MIE S Te, —MRAUNTIZRE DB ) b A D
Lok v FROBNLEDOEZ D2 EATOWD, EREETHEIIN
o, MhotHER & Rk, SRfEL S RIES LTV, fEHEOEmE LT
IFWTNOERIEIZS O THEHESEOMN TEORW A —F L R STy
Do

WR TR E L CTHEATEDR, ARSI CEFEATEZ I TN 5,
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4-2-4 TV —F 70—y FELEES
# 8-4. [R—REEWE CHENEH OZWRKAREROLE (7L —T7 1—)

FEMA | Fi4dn B 4 BN KIE RN | Rk | A RT | HE

No. (kg) (kg) (kg) (kg) (kg) (kg)
GRAPEFRUIT OIL

2530A | (CITRUS 100,000 | 112,000 | 24, 000 7,310 690 16, 500

PARADIST MACF.)

GRAPEFRUIT OIL
(CITRUS

2530B 5, 120 3, 070 2, 830 15 680 5, 550
PARADIST MACF.)

(2X-5X FOLD)

GRAPEFRUIT OIL
(CITRUS

2530C 340 420 57 0.6 - 4, 930
PARADIST MACF.)

(6X-10X FOLD)

GRAPEFRUIT OIL

(CITRUS

2530D 1,230 26 2 - 1 4, 670
PARADIST MACF.)

(11X+ FOLD)

NARINGEN
2769 | EXTRACT (CITRUS 130 660 970 8,110 21 580
PARADIST MACF.)

GRAPEFRUIT
ESSENCE OIL
4846 3,510 1, 310 5, 140 1, 100 0.6 -
(CITRUS

PARADIST MACF.)

GRAPEFRUIT OIL,
TERPENELESS

4847 1, 840 1,170 500 640 0.8 -
(CITRUS

PARADIST MACF.)

GRAPEFRUIT
TERPENES

4851 6, 240 8,930 | 2,180 5, 140 1, 160 14, 900
(CITRUS

PARADIST MACF.)

ARAERZLEOR T L —F TN —YE2 LT 5 0BIZ8 METHY , KA
MCH BT v A (GRAPEFRUIT ESSENCE OIL). T2 FlH XA 2 JEfE BE A
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72 285 (GRAPEFRUIT OIL) 4 /i H . 7 /2 Fa % B Y B\ 725 (GRAPEFRUIT OIL,
TERPENELESS) . T/~ $0A ERk & L= 6 @ (GRAPEFRUIT TERPENES) . & 0¥
B A5 L=t (NARINGEN EXTRACT) (ZAH ST,

Rz OWTH D &, ARIIMEHAEIKEICRWVT ZFERICZWER TH 72,
FEHIOANA L BRDODNADOENEZEST DL, — NS0 O HEITAAN—
BLNEF 2D,

NARINGEN % % < ffi f L T\ 2 HE KL, o> 7 L— T 7 )b— DR O fifi FH 3
FHIEEZL N2 D, FL—TF 70—V DFEY ZHET 5 & Tianl, ith
DFEERA L THE IR I TV b0 EEX bd,

TR L RZOWT HARTOMEHENSMOEMR & b2 L, G
FEOORBATTET L ENELL, IV L—T T =Y b LEEMITF<DRD
DT ARV ADLDEFERESND Z ENZNTD, fIGHNLAYL LS &8
RKITDEDITROLNTND Z ERHEII SN D,

Fo. TEIZT AN ZZHMBOEHERZVOIX, FEOVOLRT7 Ly a
WHIBD T L—T T N—BIFENTNDHEBEZ LD,

R IS U s R 2 BB L T/ L —F I A— IR TEZ D & AAIMh
O EHE & A~ EOREN —FEL Y, ZiIUL, HAT 1980 FLEAR—Y R
Vo7 OHEHRENPREIKELTEY, 20073 =TT L—77)L—YFE}
WELSMEHINTW2Z EMnD, BUEBKG L THAISNATHWD ZENERTH D
EEZOND, SHIZAAZBEICAND L, BRIT-AYTZVD T L—T T —
Y ERIOBRE L MOERIR & i L CIHLNIE W EE 2D, ZHUTAARIZEND
TORHMELE LT, 27007 L —TT7N—YDFVDPHENTEIRINT
WhHEEZ LD,
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4-2-5 " IR FREBELEET

# 8-5. [A—HFMWE TMAM B OZWIRIRER O (v F T A)

FEMA
No.

ELER =k

A AR
(kg)

K
(kg)

K
(kg)

R K
(kg)

VAN i
(kg)

]
(kg)

2318

CITRUS PEELS EXTRACT
(CITRUS SPP.)

350

270

14, 600

7, 430

0.1

110

3899

SARCODACTYLIS OIL (CITRUS
[MEDICA L. VAR.
SARCODACTYLIS SWINGLE)

46

3, 000

400,

4854

TANGELO OTL (CITRUS
PARADIST MACF. X CITRUS
TANGERINE HORT. EX TANAKA)

370

4855

CLEMENTINE OIL (CITRUS
CLEMENTINA HORT. EX TANAKA)

490

12, 200

1, 980

780,

330,

4857

IYOKAN OIL (CITRUS IYO)

74

12

4858

HASSAKU OTL (CITRUS HASSAKU|
HORT. EX TANAKA)

300

4859

STKUWASYA OIL (CITRUS
DEPRESSA)

17

RARFRHEFWE Y A N TAHL Y, LEY, T L—7 70— EERNIHIR S
TWALAD I E (RERE) BNy b7 AL LTHESN TV,
A3 NV =T U= —OFME b EEND, A T AIEINTORE

RANRHDD, Ny 7R —r U—%—3 L2 TORERRE TR,
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4-2-6 AT I b

AL B 6
# 8-6. [Al—HJUE THA M H DLW IRIRER O (AT I 1)

FEMA
No.

A AR
(kg)

pNEs
(kg)

YO
(kg)

HRS K
(kg)

VAN
(kg)

HE
(kg)

3031

SPEARMINT EXTRACT
(MENTHA SPICATA L.)

19

210

3032

SPEARMINT OTL (MENTHA|
SPICATA L.)

4, 550

170, 000

89, 200

9, 080

430

10, 300

4925

SPEARMINT OIL
TERPENELESS (MENTHA
SPICATA L.)

100

540

4778

CURLY MINT OIL
(MENTHA SPICATA VAR.
CRISPA)

11, 000

4777

EROSPTICATA OIL
(MENTHA SPICATA
" EROSPTCATA’)

16, 100

4221

SCOTCH SPEARMINT OTL)
(MENTHA CARDTACA L.)

1, 200

14, 800

2,600

2, 490,

2,470

AT IV MIVY BNy HROFY TEHLS b A—T L LTHWLR TS,
AFAEN R A OPTART I FEERET LM BIZ6 B THY K& IEx
A7 4 7FE (FEMA No. 3031, 3032, 4925, 4777) & A =1 FF (FEMA No. 4221, 4778)
WS, AR & A L IS b ST b,

AT 4 TRy FREICEH U CHEHEL T 5 & HKBER, K, 1
v RRVT ., HEETOHIE TRA T 4 TRROITNE L FRITECKIZ OV TS
W7 HECTH D, Aoy FRIIERIMICKENREL . A v RRU T TR SR
TR, BA, Bk, 42 KR T TOART 2 kO &I o sk &
RTHREWZ D720, IR TIXEREE, Fa—A 2 HA Faalb— M EItE i
SN TRV BLERE, HARTITREAMASOELFEIMEN 2 &R S D,

Fo AT I MIBIFDRZ =R L ZAF ANV LL FHEIID RN B D
DO HAARKROKETHR SN, AT I MERIOFT- AR E L TOMAR

FERABILD,
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4-2-T 74 5 FHEHELG
% 8-7. [Al—IJFWE CTHA M B DL WKRFEIOE (T A L)

FEMA . HA KIE BRI HEEK | AV Ry | RE

No. (kg) (kg) (kg) (kg) 7 (kg) (kg)
LIME OIL,

ppain | o AP TS 34,800 | 152,000 | 130,000 | 72,200 | 71,600 | 56,000

AURANTIFOLIA

(CHRISTMAN) SWINGLE)

LIME OIL,

DISTILLED (c1TRUS
2631B | AURANTIFOLIA 18, 900 3,270 5, 220 2, 040 340 | 39, 300
(CHRISTMAN) SWINGLE)

(2X-5X FOLD)

LIME OIL,

TERPENELESS
2632 3,710 20, 500 10, 500 9, 670 490 3, 340
(CITRUS AURANTIFOLIA

(CHRISTMAN) SWINGLE)

LIME TERPENES

(CITRUS AURANTIFOLIA
4849 | SWINGLE, CITRUS 710 32,700 26, 200 3,570 970 | 35,200
MEDICA VAR. ACIDA,

CITRUS LATIFOLIA)

MEXICAN LIME
OIL, EXPRESSED
4743 | (CITRUS 1, 870 20, 400 15,200 | 11,300 5 -

AURANTIFOLIA, CITRUS

MEDICA VAR. ACIDA)

PERSTAN LIME
4744 | OIL, EXPRESSED 49 10, 300 12,900 | 13,000 120 -

(CITRUS LATIFOLIA)

TALEFEFETHMBIZ6MEDH T, TA LA A MITRIEDENZ LY |
AR EEVERA D 0 . FREHN 5% L& DD L Ebh T g, BEICER L
THEIIEROENERY | AIFIIE—VEOBRNEYD THHDIK L, H%ETER
HEOHHEFY T, ABRICLVFENSTHER TS,

ETOHIBIZI T, 28 (FEMA No. 2631A) 2k b ELHEIN TS,

28




FREAIH 2X-5X (FEMA No. 2631B) O FHEIX B A TITKRE DK 6 5L LWy, HEO
FEHE KB EL . KEDOK 12 (FbHD, ZDOIENLRFIZT V7 TOME I
FNAERFNA LD,

4287 BIU A FAEMLBEES
% 8-8. [A—JFME CIHAE N B DL WKREL O (7B U )

FEMA
No.

AA K KM FEK | A/ AT | P

A S
. i (kg) (kg) (kg) (kg) (kg) (kg)

2087

ANGELICA ROOT
EXTRACT
(ANGELICA
ARCHANGELICA L.)

0.4 55 500 - - -

2088

ANGELICA ROOT OIL
(ANGELICA 15 53 1, 530 26 1 59
ARCHANGELICA L.)

2089

ANGELICA SEED
EXTRACT ~ (ANGELICA 3 - 120 - - -
ARCHANGELICA L.)

2090

ANGELICA SEED OIL
(ANGELICA - 0.9 3 0.1 - 0.1
ARCHANGELTCA L.)

2091

ANGELTICA STEM OIL
(ANGELICA - - - - - -
ARCHANGELTCA L.)

TUROHYTHL T L BY Anbik, B, T Z0 6 KKKER L TR
DRI TWD, FTREOFE LD KEEO T ARG, REFRE L
TEHZN TS,

AARTEHEV R ULADRWVWRAEFE TH Y, ANGELICA ROOT OIL f OF
ANGELICA SEED EXTRACT T#J 18kg D& TH D, HEEK, 4> K37, HEIZ
BWTHLHED 72 CHDRNKIRER 2 D) A EEDIT L A &% ANGELICA
ROOT OIL DFr7= - 7=, KIE Ti%, ANGELICA ROOT OTL K2 T} ANGELICA SEED EXTRACT
THI109kg AMEH SLTWD, —FH, BINTIMERAFSER L <. EofmBICZE
WT itk L 0 2 <MEH SN TV D,
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4-2-9 T UFFy FELEES
# 8-9. [F—HEWE CIHAEN B DS WKREFER O (v FF )

FEMA B A A K[E] R PEK | AV T |
A H 4

No. (kg) (kg) (kg) (kg) (kg) (kg)
CASSTA BARK EXTRACT

2257 |(CINNAMOMUM CASSTA -1 6,590 | 1,060 590 46 | 42,000
BLUME)

2258 |CASSTA BARK OIL 880 | 14,800 | 17,000 | 5,380 570 | 2,370
CINNAMON BARK

2290 [EXTRACT (CINNAMOMUM 17| 2,920 900 67 18 1
SPP. )

2291 |CINNAMON BARK OIL 190 | 5,090 | 2,770 | 3,420 52 380

2292 |CINNAMON LEAF OIL 170 | 3,840 | 3,740 | 3,730 84 | 1,410

VAL, A, AL OB E D EWSIT BTV D,
IA)FR =y A )EeA a7 (Cinnamomum verum) O S X
A7 H DAY CINNAMON BARK, 7~ HAifitt & 472 6 075 CINNAMON LEAF TH Y, 7 X
JXBl =y A )BT =v 44 (Cinnamomum cassia) OBENGHIH I H D
7% CASSIA BARK T %,

CASSTA BARK % CINNAMON BARK & > > AT LT b N&EBEFLND & T D0,
CASSIA BARK D NHETL v F AT AT v ROBEIENLZ, VAT AT B KL
S OEH RSB L TiE, CASSIABARK 1%, XU X7 /L7 b K7~ U > CINNAMON
BARK 1%, 7=/ —NVEOL A ) —, BAXRTARCOB-I VL7 4L, F
J TN T Ia— DY Fu—LAh NG TR, BERESHRERD,

FEOOMAE LTIE, YT AT ATE Rk b% < &7 5 CASSIA BARK 73,
HAEBHL L TEDOFD ZEEIE 5720, 6 HIRETIZHBW THEHAENRZ
Z WD,

HUBRNZ A5 & WOKH, FRCHREOEHENR L, AREA V Ry T3 7%k
W, FETIEANSS AI v 7 ATHDLEFHNR EICRE SN D & O ITRAFITIRAS
WTHY, FIEERERZ MO R, Mokl Eokkx 2T R, KETIEa—F7 L
OEEL, T = LR EOEFUE, BINTIZ, BTy ool
HFE L OO T—KANCE X L T D BMICY T ECORE S THS 2
Linb, YU ETPEROBCK NICEENENED TH Y . BLDEW
) MDIT,
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4-2-10 7 u—7 FHELEES
2 8-10. [Al—HEFWE CTHRAE ML H D2 W RABFEIOHEE (7 v —7)

. H AN b NES| M| HREEK | AV RYT HR[E]
FEMA No. AR L B 4

(kg) (kg) (kg) (kg) (kg) (kg)

2322 | CLOVE BUD EXTRACT - 420 1, 300 - - 2, 260
2323 | CLOVE BUD OIL 810 9,530 | 10, 000 2, 730 1,800 | 6,780
2324 CLOVE BUD OLEORESIN 92 4, 680 990 370 570 4
2325 | CLOVE LEAF OIL 380 | 18, 700 9, 780 6,010 500 | 6,800
2328 | CLOVE STEM OIL 20 730 5, 160 57 470 710

AFENRMEOFR T/ v —7 2R ET2MBIL5 METHY | HHMAL & fE
L fbshTnd, FEROFERE LTI EHA SN a4E8 (BUD) 122\ Tk
TXA, AAN, ALF LT L 3oL BTN D,

WTNOHIEIZB W CHREN D Z D &4 AL M) OFRAERZ Lo, AA
OFFHEIIM & Hl U Chimlo e nZ &0 A o FRU 7 o HE S iy b 7an 2
EVRER SNz, ZHUTRSUEDEWC L Db DL ELEIND,

4-2-11 v ay

A2 an B35

# 8-11. [A—EFWE CHRAME D2 W RABTE O (v a v)

FEMA B SN KIE R PEK | AN T 1
AT SL H 44

No. (kg) (kg) (kg) (kg) (kg) (kg)
PEPPER BLACK OIL

2845 1,290, 7,440 7,750 2, 180 730 6, 400
(PTPER NIGRUM L.)
PEPPER BLACK

2846 (OLEORESIN (PIPER 2,420 84,800 37,200 31,800 10,200, 5, 800
NTGRUM L.)
PEPPER WHITE OIL

2851 180 1 1, 800, 1 - 1
(PTPER NIGRWM L.)
PEPPER WHITE

2852 OLEORESIN (PIPER 190 910 2, 540 690 160, 1,760
NTGRUM L.)
PTPER LONGUM

4266 - - - - - -
DISTILLATE

AFEXNRGMEOFCavavadERE T MEIZ MEH o7,
ZDOHIBbeEAY (avavBe YY) IZOoWTL, BRERWFHICBWT b HE
EENHER TE o Tz,
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B 4fBiIavavEavavilil, avavAKORE (B A) . BX
OFEE LToORE (AL, AL ALY ) IZL LR 4B T 5,

2y a vORYEOEWVCER L THEHEZ T2 & BKRRK, PRk, 12K
2T HEETOHIKTERE 2> a UOMHENH =32 3 UL W, RROKE,
R, FEKICBWTIE, A3y g YOS L ERNICE a3 voi&ER%
W By g BB RAICEBRDSIROVZDEELO T 7 v MIE A S,
FEABHELCHER BN LB KRR CEEHEIN TS EB 2 N5, KE,
B, KIS DN TIZ A S 2D BBFIECR 2 Tl b LB EOE S
EEINEREDZWERO—2>THD EBEZHILD,

FREEIC X AHEHEOENEZ E LS E, ARTIEA LA LY U O R A
A JAZEER, 2 fERREECTH DS, KE, BRIN, K, A RRXU T Tk, LA
LUV DHERAANI D BEBEITHERENRZ D, L4 LY OEAIT, BATIE
Tt E LTSN TV DAL H 5700 ZR b D EB X bild,

4-2-12 FF LAy FAELBEES
# 8-12. F—HEWE THAML B DL VWRAREROLER(TF 7 LA V)

FEMA
No.

AA | KE RN HEEK | AV AT
(kg) (kg) (kg) (kg) (kg)

]

AT sh B4 (ke)

e={111}
ZH

2820

ORANGE LEAF ABSOLUTE
(CITRUS AURANTIUM
L.)

0.1

2853

PETITGRAIN LEMON OTL
(CITRUS LIMON L. 9
BURM. F)

2,670 110 4 6 1, 040

2854

PETITGRAIN MANDARIN
OTL (CITRUS
RETICULATA BLANCO
VAR. MANDARIN)

73 1, 130 170 62 0.7 0.2

2855

PETITGRAIN OTL
(CITRUS AURANTIUM
L.)

110 1, 160 1,750 470 45 310

4853

PETTTGRAIN OTL,
TERPENELESS (CITRUS 8 7
IAURANTTUM L.)

170 13
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TF T A RN, M OIE A K RRER L THE LD RIREEC,
HATIEA L > ¥ (Citrus aurantium L.) £72iE~ & VU > (Citrus reticulata
BLANCO VAR. mandarin) Z J&J50 & -2 RIRELFDI THiL & 72 o T D, WS CHOKEL
HIETLE> (Citrus limon L. Burm. F) Z#EJHE L3 2 KAEFEIOMHENA L
YV v BV CREREY B2, REFSROKREE L 1TE S MFFOEF Y BN D
D, 77 RELTHERSNTOS, AL YOEN LA TESh
ORANGE LEAF ABSOLUTE <2, PETITGRAIN OIL 725 7 XU 2k LT RIREE A
BETIEHLIBEH I TN D,

4-2-13 IRV F— FFEHBEHES
% 8-13. [Al—HFWE CHAE N B DB KIRERL D il (5~ 2 —)

FEMA B H A /S e Rk | A7 |
AR AL B 44
No. (kg) (kg) (kg) (kg) (kg) (kg)
LAVANDIN OIL
(HYBRIDS BETWEEN
LAVANDULA
2618 19 9 58 120 <0.1 5
OFFICINALIS CHAIX
AND L. LATIFOLIA
VILL.)
LAVENDER ABSOLUTE
2620 |(LAVANDULA - 180 0.5 1 - -

OFFICINALIS CHATX)

2621

LLAVENDER CONCRETE
(LAVANDULA - - - - - -
OFFICINALIS CHAIX)

2622

LAVENDER OIL
(LAVANDULA 90 270 1, 000 16 0.1 240
OFFICINALIS CHAIX)

3033

SPIKE LAVENDER OIL
(LAVANDULA
LATIFOLIA VILL. (L.
SPICA DC.))

<0.1 1 74 0.3 - -

SR B — BT —fEI9IC LAVANDULA OFFICINALIS %9 23, RIRERHLEME
TV D A XA 77 52— (LAVANDULA LATIFOLIA VILL. (L. SPICA DC.))<
Z N (HYBRIDS BETWEEN LAVANDULA OFFICINALIS CHAIX AND L. LATIFOLIA
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VILL.) b & TIR_ A —E LT 5,

BRI IKFERFERNERCAIRI I I K v g ST b,

MR A &, 7 V7 T RAIHEREMENTH H D3 L, Bk T
ZLFEHENTND, BCKTIET RN X —DF Y OWEFERENEEZ B,
— 7 L L TCHIREARRNEDTHDZ EMMI DN Z D,

4-2-143=5 FHELBEE 2
#8-14. [Al—HFWE CHEHED L WKARER O (A=)

FEMA [f4 4 B4 A A K[E] RN | FREEK | AV T (HIE (ke)
No. (kg) (kg) (kg) (kg) (kg)
VANILLA EXTRACT
(VANILLA PLANIFOLIA
3105 |ANDREWS, V. 259,000 | 341,000[ 474,000 8,140 | 1,290 | 143,000
TAHITENSIS J.W.
MOORE)
VANILLA OLEORESIN
(VANILLA PLANIFOLIA
3106 |ANDREWS, V. 14,800 | 1,700 7,700 18 88 60
TAHITENSIS J.W.
MOORE)

NE=TNZOUWTE, ik 31 AEEED B B FITTEIT T TNR=F B — 2 XD E N
ML, R E L TN FROFENEE - B2 bND, T
S RISADOMER & b5, AARTIZTXR A T 7 hOMHAEN 1AL, KT
X207, FETIE 3, KETIX6ALE EAEA, FEK, A2 KRRV T Tlxk
AL 20 fEIZH ARV, F¥ERTIEHEV IFENRNED 200 E Liven, =%
ART7 PEORBTRVMIAARIIA VALY COEHENZEH L TW5,

(5) BUEEND RI-E£E

TRICRRERZTET 256, BRRD E R Mool mo I EN SRR S
T2,

BERHITNARREIER T TH D720, R BT AU L0 SO EE ELE S
NDN, ZOHTHARRRRE T AUTR H OEFK R 2 0 45k & LTILH
ENTHY, ZE77 0L, OIL DISTILLED F7zi% STEAM DISTILLED OAFRD DU
RANREZL< DY, WTIUTBNTHZIKTD Y EHIh TS,

7o, WIS X0 FX 2t T 2 E T, T 0P THOMHREZ R R L
7= dI% ABSOLUTE, OLEORESIN, CONCRETE 3| EXTRACT SOLID & FEZh %,

34



Z OIS C = & ) — VAR LTSS 2 R A T IR O £ £
@ TINCTURE & FEIZAL D & ORI D — {4 B 2 L7 EXTRACT EFRIN D DB 5,
ZO®, P B OHRIZITHEE 2 & A TOREETHEH &SN RE SR TW D L on
o5,

Zo Xz
EINDHDITONTIE, BHEDFEW

 A—OREEME TH - Th, KEKAE AL G ofm ¢l
X vEAAS B b E TV,

Z O, LIQUID (ffil : A RUA), POWDER (] : HTFF =, Ual ZxFR),
RESIN (] : HARF L) OLHITEADPHELREA > TWELDO LB 5,

— 7. MR OFRHZRB W TITRE 0 B EHIEIC L 0 G572 oo, &6
DIREDO L ORPEENTND (FRIBM), AL DB W T FOLD G T
26 HOMEMA N H D, ZNHITHHEFHOER S THDL VTR OEHEL T
. BRE L TEHERK D THDLT AT NE, 7a— S8, T AT NVEEORE
ZEL LIEb DT, BIEAESCEBEZER L FikcfliEsn g, 2ok

FOLD 3120 SN 2 OV g RS ok 5, Hl
aﬁg%m%étf¢&<Ltmmm&ms&ﬁiné

UL L7225 6, 45 FOLD %= TERPENELESS |

2 AIZHE > T\ 5 AR kwri&ﬁ%#rﬁ%ﬁ#e

TNV TH DY TR
L H 5,
BT 2R HEE T2 < R
THEINLZ LT b,

K9 AP LR TSI S TO S HHGEH O4 5

. JL—= _ .
Ty | A VAV NS
7=

1X FOLD 1X FOLD 1X FOLD 1X FOLD 1X FOLD
2X-5X FOLD 2X-5X FOLD 2X-5X FOLD 2X-5X FOLD 2X-5X FOLD
6X-10X FOLD |6X-10X FOLD |6X-10X FOLD - 6X-10X FOLD
11X+ FOLD 11X+ FOLD - - 11X+ FOLD
TERPENES TERPENES TERPENES TERPENES -
TERPENELESS  [TERPENELESS |TERPENELESS  [TERPENELESS -
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(6) REREEE LTHAERRL Lgd ot B DELR
AEIOFAETIE, 7 2 FEOEAET BRI T H AR TIHhOTRIN iz s L
TEEHABB Z DND T O RRERHNIE S L& U CGRAESSR & Lo 7o B 28,
it oD [ S O\t T B s Snic b 0 & LT 20 B d o7z,

ZooH, AT ETHIHEN 14 B, HERE® 1B BiFERI 2 v~
FrOREFWE TH L7 7 =hhi¥ (KATEMFE FRUIT EXTRACT) 23 1 54 H TH Y |
AARTITHREE LTSN TV D720, FEEMEMEORERR L L TIAAR S A
D [E Hulgk & DR CBAE 72 2D e,

Fo, AT ETERFET O 14 SBEICOEI N, K2 CERENHRE
SNTEY, MW TEIT L—"—OREE L THIESFON TV D Z & D3R
Shi,

KE D FEMA LB 0D BFFA T RFE OB B RO T TR AR ICEFR DA,
i, ERIILEE L2 AHEEASH 3 5 flavouring with modifying properties” (LA
T FMPs) t vwwbh B 7L —R_"—h5 I3 —0n"HY (& 5. EFFA Fact Sheet on
Flavourings with Modifying Properties (FMPs).&#} 6:EFFA Guidance on Flavourings
with Modifying Properties (FMPs). &#} 7: fema guidance for sensory testing for
fmp (updated jan. 2022)) . FAERIZEITD FMPs & LCOMHBEMOLRETT
%, FMPs 23[EA O HHROHER 2T T, 7 L— =Dk & U TRIME 2 28 3008
tT 2 BT S TWD,

FMPs X, 3 L b ZNBEROKEDREN 27 L— =% R0 o D5 LIz
D2 LR, FFEDT L— =Rt (BT, T—T 4 —&) Ok, FED
T L= AN—RBHOR, A7 ) — FREROY AF TR EDT L — N — B e A
THZEE LTI ==K R AEELT D5 ENARETH D, £z, %
TE DT OBERH & Rt 2 235 Z & b HIfF SN T D,

FMPs ASFEA O HIRCHER A 848 L 72\ 2 & AR 572012, FEMA VB RERFA D
HARTAEER L, IRK AL, EFFA b ZOHA RI7A4 v EZRL TS, (&
£l 7: fema guidance for sensory testing for fmp (updated jan. 2022))

Bl Z X FEMA D EREFHI DA A B F A & TITHRDS AT 1. 5%D > = Bk & Heg L,
HIEDHE X oW 2 & 2R T 2 515, HWWOGATE, 0.25%0MHE k) R Y oAk E
BT 2 HENREIN TN D,

BRI ERR D 2 L e KWHERHE A D T &L I UL A oK
DHHEEH DELRIEZ D TDIZ, FH LU FMPs OBRRNTFERIN L T\ 5,

ZHVETHARIZEBNTIE, HRELE U TEBHFRIMIR GO & 5 W E 2 BIELL T T
BHLTHHBEEE LTHRbND ZERHY, BARTIIRAREEE L TOMHERED
RNHDE LTHHIN TN D,

36



SBIFARIZBNTS, BEFRIMOAT T, o« — 7V ai iV kTR 7
= 7 —BRERT 7 7 EOEHEEICHEH BN RS OEI L RIkIC T L—
N—IZ B ZRE LTz FPs OJFEFE L CHBRZ: EORBIELL T TR X 5 B R
BEE U CoIE BT TR & 5,

#FFLClE Natural Complex Substances & L TCHEEINTWAMAEZR, T LHH
ARDOFIRFRNTE ST 5 LIFFR 5720y, FEMA 2528 GLYCYRRHIZIN, AMMONIATED o X 9 {2
WA TII KRB ED 7 FLY Fofpah 7 B LRI LT H D% Natural Complex
Substances & /7ML TV A2, BIEFS CIXEATE LESIT THERMEIZZYS L
IbE) EEELTWD, B, fELHEE L, REEEEE 4 R h g
[RIRERHT., BB 5072 O XUTZ DRAY T, BiLhOEEFED B THM
SNDWIY] DEZRICEET DDMERNLETH D,

a—vay TORBYIX, EEWE LTT 2 BSOEBR TR THDHZ LD
AARTITFAREHI S T2 B2 N A0S EITHEORIR L Lisholz,

PR (BT %) ITOWTIX, BARTIIBEFERIY 17 X% o F 7213 F v il
HNZE SN D T2 O A ENIRIRERL & i S 7pipo T,

B VROV TR, BARTIT T CIZBEFRMS ) HiEbR (CERK 23 425 H 6
HEZHE 0506 %1 5) SN mETHY ., WS CTHLERORM & LTEHIh T
D EMBREOXMRE LT,

F 10 RAREEE LTRHAER L Ligh oo B O &

FEMA - KIE] RN HEEK | bRy H[E
No (kg) (kg) (kg) (kg) (kg)
GLYCYRRHIZIN, AMMONIATED
2628 (GLYCYRRHIZA GLABRA L. AND 15, 200 4, 600 930 550 3, 250
OTHER GLYCYRRHIZA SPP.)
4728 GLUCOSYL STEVIOL GLYCOSIDES 198, 000 246, 000 154, 000 - 14, 700
STEVIOL GLYCOSIDE EXTRACT,
4771 STEVIA REBAUDIANA, 560 860 470 - -
REBAUDIOSIDE A 60%
STEVIOL GLYCOSIDE EXTRACT,
4772 STEVIA REBAUDIANA, 15, 200 - - - -
REBAUDIOSIDE A 80%
STEVIOL GLYCOSIDE EXTRACT,
4796 STEVIA REBAUDIANA, 6, 020 29 4, 260 - -

REBAUDIOSIDE C 30%
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GLUCOSYLATED RUBUS
SUAVISSIMUS EXTRACT, 20-30%

4800 - - - -
GLUCOSYLATED RUBUSOSIDE
GLYCOSIDES
STEVIOL GLYCOSIDE EXTRACT,

4805 | STEVIA REBAUDIANA, 9, 630 33, 600 26, 500 1, 300
REBAUDIOSIDE A 22%
STEVIOL GLYCOSIDE EXTRACT,

4806 | STEVIA REBAUDIANA, 2, 540 4,270 5, 900 29
REBAUDIOSIDE C 22%
PALMITOYLATED GREEN TEA

4812 - 610 - -
EXTRACT CATECHINS
GLUCOSYLATED RUBUS
SUAVISSIMUS EXTRACT, 60%

4814 83 53 200 <0.1
GLUCOSYLATED RUBUSOSIDE
GLYCOSIDES

4820 | PURIFIED DAMAR GUM 210 - 220 -

4831 | KATEMFE FRUIT EXTRACT - - - -

4845 | GLUCOSYLATED STEVIA EXTRACT 440 2,500 11, 700 -
ENZYME MODIFIED STEVIA,

4876 139, 000 4,990 48 -
STEVIOSIDE 20%
CORYNEBACTERIUM GLUTAMICUM

4907 | CORN SYRUP FERMENTATION - 27,700 - -
PRODUCT
CORYNEBACTERIUM STATIONIS

4908 | CORN SYRUP FERMENTATION - 34 - -
PRODUCT
GLUCOSYLATED STEVIOL

4909 430 - - -
GLYCOSIDES, 70-80%
GLUCOSYLATED STEVIOL

4910 - - - -
GLYCOSIDES, 40%
STEVIA EXTRACT STEVIOSIDE,

4911 190 - 48 -
70%
GLUCOSYLATED STEVIOL

4931 - - 11 -

GLYCOSIDES, 90%
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RREFRHT, BED D B LN UTZ DIRAEW T, BEOEFD B THH
SN E L TEEELHER BOPEHIN TS, ARTIEFER 19 FE1 5
Rk 21 AREE DA EREITIE CRRE UL E I A R AT A L. PRk
25 HRFED SRR 27 AR O JEAE FHB R FAF S C RIANE R R B O B2 iR A
LA LT &2, I0FI OFFED T, I0FI O 7 o — Ui EHA Y 2 2R
Pk 27 4 (2015 4F) 1 HeD 12 AR Sh e RRERI O &I\, ok
TOM R L OrRE B E LCH KK THID TR TR & 505 L7,

R0 S HEFEICAFD 2 4 (2020 4E) 1 A0S 12 I Sz RREE O &
Z I0FTI o7 o — U EFHE Y A 2RI U2 2 BIBOREZ Em L=, 4
FEFEIT IOFT 22 bipgh CREL BN, HRK, A > Ry T, HE) OF—% i
a2 T T2 DT, Z b DOE - gk & AA & OFEHEIZEET 2 i, BEt a2 1o 72,

AFDRE RS o2 Z CIXA T D@y Th 5,

L AE - Hlloo it B R L R R, BAR2Y 273 dhE /1, 427t SKEZDY 300
i B /6, 387t BRMI2Y 318 dhH /5, 340t, HFEKDY 274 fhH /2,527t A4 > F
RTT D202 fhH /510t HED 214 fHH /2, 246t E WS FERICR ST, AH
FESEAR, KE, BRIN, Kk, 4 Fxo 7, FIET1:3:4:7:3:14 C
bHZEEBETDHE, KEITNRY Z ORBRER LM L T2 Kk,
K, A2 Ry 7, FEITA DRSS L TERAEMEOHAERE R TH-
Too ZORERIT., UV raRva—t —7 &0 RIRE B 23 R ATkt
RThaholoZ &0, BARRE LI L THREK, A v RRT T, HEORE
RPMEVMEBICH 7= LIC K 2B LH D LHERT 5,

2. HARTIIRAETEE UTHREMNG L L7 E 23, KETIE 13 & H,
R CiX 12 B, FEEKRTIR 12 B, A R T TiT4amB, RETIE
2 mBEFEHIN TV, ZNHOHIZIFAT E T 25 & 2 HHme v
VUERERETHMEMR ENHY . AARTITEICHHREHIES LIZY &
FH T2 WEBEE RIS L2 0 572D KRFRE LTI
L7ginoTz,

WAMZB W T, 20 OWEEFEDOMHEH B O T ChiéRinicE
BRAATIN, (b, EIIEELMNZ 5L HT 5 FPs & LCHEADHIE
RERZFIE LR WRE T, P2 A0k 2 7 L— =Dk L LT
RIS TS, SRIFARICEBWNTH, BBREZER S 2 & 72 By
BT L, BENEMA~OBERIINZ 72012, BEFRNMMO AT v
i, o« —ZNVav Vb TR T 2T —PRHEATET DL I RED %,
WL E RIS R L IR T 2 L Vo mEEREE I LD EE I LR
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%,

F - HARTIIRREEE L THLY it 5 23K Tl Chemically Defined
Substances 72 ERIRERBILIAN D AT — 2 21272 > TWAB B D 4 50 B (FEMA
No 2173:BUTTER STARTER DISTILLATE . 2497:FUSEL OIL, REFINED .
2967 :PYROLIGNEOUS ACID, 2968:PYROLIGNEOUS ACID, EXTRACT) &H -7z, Z
NWHIEEROSEDOENIL DO TH Y | B AR OREROEE % Lk
TAHZENTERVWERE RS TNDHTeD, Fr—rbn—FF A EB—T 3
YEHEL TS BT, ABREROSBICETOM - bRETHLLEE X
%,

A E - I CHEAEN EALICHLMBIEA LY, T —T T — YR LT
VIR PO, R=TonNyh, U= M PHEL TV, I
TN END 7 L —_R—Th AT, F ORI ARESR L7

27,

AR & EAEHENRZVEE E LT, L= 70—y vV Fa
U5, TOHME LT, ZL—F 71—V AR TOHSERENKE W
AR=Y R 7 D7 L—N"=IEZ{EHINTNDHZ L, v VITRARDEK
BT RN —TTHY, BARNIEFEDOEHNEY THHZE, FaV
TSRO RE VW a—e —fE 2 EIEA I TWH 2 EnbIF o b,

NSRRI ATp BRI E LT RIREENT A AL O[F - Huls Tl
RENLL, ARTIEREN V2, ZOHBADO—2E LTEXLNDD
1L, EWAMZEBIT 2 EROENDDLOINTIET L— =& L TEH STV
DH00, AARCBWCIIBEFRNY FHtim e LTS Tn5
V) FTREMEDHERI S D, A%, WS & O & O i & IEREIZAT 9 12,
ZOE D RERDOENEIE L2 ETWE OB ERE Lo bEEE
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ERE (ke

HAE

hEK

ACAI BERRY EXTRACT

4547

861902-11-6

(B%E) 7HARY —

2.0

ALFALFA EXTRACT
(MEDICAGO SATIVA L.)

2013

84082-36-0

TITFINT T

0.6

ALLSPICE OIL (PIMENTA
OFFICINALIS LINDL.)

2018

8006-77-7

F—ILARA R

69.0

230.0

76.0

ALLSPICE OLEORESIN
(PIMENTA OFFICINALIS
LINDL.)

2019

8006-77-7

F—IL RN R

6410.0

360.0

ALMONDS BITTER OIL
(FFPA) (PRUNUS
AMYGDALUS BATSCH
VAR. AMARA (DC.)
FOCKE)

2046

8013-76-1

T—EVFR

5.0

5220.0

240.0

7.0

ALOE EXTRACT (ALOE
SPP.)

2047

8001-97-6

rAT

300.0

AMACHA LEAVES
EXTRACT

4737

97722-03-7

TIRF¥

<0.1

AMBERGRIS TINCTURE

2049

8038-65-1

TYNR=F1 R

<0.1

AMBRETTE ABSOLUTE
OIL (HIBISCUS
ABELMOSCHUS L.)

2050

84455-19-6

Tr7Ly b

<0.1

1.0

AMBRETTE SEED OIL
(HIBISCUS
ABELMOSCHUS L.)

2051

8015-62-1

TyTLyk

0.1

6.0

1.0

AMBRETTE TINCTURE
(HIBISCUS
ABELMOSCHUS L.)

2052

84455-19-6

320.0

ANGELICA ROOT
EXTRACT (ANGELICA
ARCHANGELICA L.)

2087

84775-41-7

0.4

500.0

ANGELICA ROOT OIL
(ANGELICA
ARCHANGELICA L.)

2088

8015-64-3

TrEUh

1530.0

ANGELICA SEED
EXTRACT (ANGELICA
ARCHANGELICA L.)

2089

84775-41-7

3.0

120.0

ANGELICA SEED OIL
(ANGELICA
ARCHANGELICA L.)

2090

8015-64-3

TrEUh

0.9

3.0

0.1

ANGELICA STEM OIL
(ANGELICA
ARCHANGELICA L.)

2091

8015-64-3

T7rEUh

ANGOSTURA EXTRACT
(GALIPEA OFFICINALIS
HANCOCK)

2092

91697-93-7

ANISE OIL (PIMPINELLA
ANISUM L.)

2094

8007-70-3; 84775-42-8

3.0

8790.0

150.0

ANISE, STAR, OIL
(ILLICIUM VERUM
HOOK, F.)

2096

68952-43-2; 84650-59-9

AR—=T =R

1140.0

6660.0

12400.0

970.0

APRICOT KERNEL OIL
(PRUNUS ARMENIACA
L)

2105

72869-69-3

~
\
N

59.0

850.0

ASAFETIDA FLUID
EXTRACT (FERULA
ASSA-FOETIDA L.)

2106

9000-04-8

TH7FLX

0.4

ASAFETIDA OIL (FERULA
ASSA-FOETIDA L.)

2108

9000-04-8

TH7FLX

7.0

9.0

170.0

ASH BARK, PRICKLY,
EXTRACT
(XANTHOXYLUM
AMERICANUM L., X.
CLAVA-HERCULIS L.)

2110

90105-89-8

TV o U=Tyva

8.0

BRI (D)
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fyvrzer| @@ ax | k@ | ww | wmx |77 wm | Bx *E e N S d .=
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- - - 109 116 226 - - - 132.835 103.501 0.120 - -
- - 242 141 - - - -l 0152 38.744 - - - -
27.0 - 140 162 188 153 98 -| 17.504 59.960 17.504 4576 3.350 -
0.2 2.0 144 228 174 164 175 175( 14.460 591.301 27.397 3.252 0.025 0.065
- - 213 220 187 212 - - 1.268 481.528 18.265 0.421 - -
- - - 91 182 167 - - - 6.088 22.831 3.131 - -
- - - - 307 - - - - - 0.000 - - -
- - - 1 307 - - - - - 0.000 - - -
<0.1 1.0 257 43 270 232 179 180 0.000 0.922 0.989 0.060 0.000 0.033
0.9 <0.1 256 28 249 232 155 199 0.025 0.553 2.892 0.060 0.112 0.000
- - - - 178 - - - - | 24383 - - -
- - 247 85 162 - - - 0.101 5.074 38.052 - - -
1.0 59.0 187 84 113 185 142 126 3.805 4.889 116.438 1.566 0.124 1.924

- - 225 - 213 - - - 0.761 9.132 -
- <0.1 - 12 284 262 - 199 0.083 0.228 0.006 - 0.000

- - 147 - - - - -| 13.445 - - -
4.0 1050.0 225 241 206 164 129 82 0.761 810.848 11.416 3.252 0.496 34.247
490.0 20400.0 63 232 43 85 47 23] 289.193 614.363 943.683 58.407 60.800 665.362

- - 143 - 142 - - -| 14.967 64.688 - -

- - - 1 262 191 - - 0.037 1.826 1.204 -
12.0 13.0 205 40 197 196 114 152 1.776 0.830 12.938 0.963 1.489 0.424
11.0 1330.0 164 - 275 - 115 78 7.103 0.609 1.365 43.379

BHL (2)




B FEOEAEBRERR (ERAREM. HEERE. RAFTHERVERVZ 05

ERE (ke
RERES FEMA No CAS-RN ERWES —RES a4 > Bl thigk

BALM LEAVES EXTRACT
(MELISSA OFFICINALIS 2112  |84082-61-1 XYy A 0.5 - 1030.0
L)
BALM OIL (MELISSA

2113 |8014-71-9 XYy A <0.1 27.0 1.0 0.4
OFFICINALIS L.)
BALSAM FIR OIL (ABIES

2114 85058-34-3 I/ ¥ - - 1.0
BALSAMEA (L.) MILL.)
BALSAM FIR OLEORESIN
(ABIES BALSAMEA (L.) [2115 85058-34-3 I/ ¥ - - -
MILL.)
BALSAM OIL, PERU
(MYROXYLON PEREIRAE (2117 8007-00-9 VI VAV %N 28.0 750.0 600.0 200.0
KLOTZSCH)
BASIL OIL, ESTRAGOLE
TYPE (OCIMUM 2119A |8015-73-4 NI A 270.0 490.0 2080.0 130.0
BASILICUM L.)
BASIL OIL, LINALOOL
TYPE (OCIMUM 2119B |8015-73-4 NI VAN 46.0 300.0 740.0 40.0
BASILICUM L.)
BASIL OLEORESIN ,

2120 84775-71-3 NI YAN 40.0 8500.0 410.0 46.0

(OCIMUM BASILICUM L.)

BAY LEAVES WEST
INDIAN EXTRACT 2121  |91721-75-4 ~A A - 46.0 <0.1 330.0
(PIMENTA ACRIS

BAY LEAVES WEST
INDIAN OIL (PIMENTA

2122 |8006-78-8 ~NA A 3.0 10.0 190.0 2.0
ACRIS KOSTEL; P.
RACEMOSA)
BAY LEAVES WEST
INDIAN OLEORESIN
2123  |85085-61-6 ~NA A - - 3.0

(PIMENTA ACRIS
KOSTEL; P. RACEMOSA)

BAY, SWEET, OIL

2125 |8007-48-5 o—LJb A 35.0 230.0 2060.0 360.0
(LAURUS NOBILIS L.)
DTN ORTY O T O TE T O
AURANTIUM L. SUBSP. .

2153  |8007-75-8 RIVAEY b A 3870.0 1410.0 12200.0 410.0
BERGAMIA WRIGHT ET
ARAN
BIRCH SWEET OIL

2154  |68917-50-0 N—F 15.0 360.0 3.0 11.0

(BETULA LENTA L.)

BLACKBERRY BARK
EXTRACT (RUBUS SPP. (2155  [84787-69-9 7Ty oY — O - 920.0 3650.0
OF SECTION EUBATUS)

BLOOD ORANGE OIL
(CITRUS SINENSIS (L.)
OSBECK 'BLOOD
ORANGE")

4856  |8008-57-9 FLoy O 7660.0 810.0 5320.0 11100.0

BOIS DE ROSE OIL
(ANIBA ROSAEODORA 2156  |8015-77-8 A7 RFA—=X - 7.0 8.0 1.0
DUCKE)

BORONIA ABSOLUTE
(BORONIA MEGASTIGMA|2167  |91771-36-7 ArR=7 0.2 8.0 2.0 0.1
NEES)

BUCHU LEAVES
EXTRACT (BAROSMA
BETULINA BARTL. ET
WENDL., B. CRENULATA
(L.) HOOK, B.
SERRATIFOLIA WILLD.)

4923 |68650-46-4 7Fa <0.1 - 190.0 7.0

BUCHU LEAVES OIL
(BAROSMA BETULINA
BARTL. ET WENDL., B.
CRENULATA (L.) HOOK,
B. SERRATIFOLIA
WILLD.)

2169  [68650-46-4 7Fa 68.0 330.0 2370.0 54.0

&x1 (3)




fEREIRA

— A&7y oBIRE(ug/ A N/H)

TS
fyvrzer| @@ ax | k@ | ww | wmx |77 wm | Bx *E e N S d .=
7
- - 245 - 133 - - - 0.127 - 78.387 - -
- 1.0 257 67 294 255 - 180 0.000 2.491 0.076 0.024 - 0.033
- - - | 204 - - - - - 0.076 - -
73.0 4.0 164 170 158 122 83 168 7.103 69.185 45.662 12.043 9.058 0.130
2.0 360.0 100 153 99 131 136 95| 68.493 45.201 158.295 7.828 0.248 11.742
<0.1 760.0 152 132 147 179 179 86| 11.669 27.674 56.317 2.409 0.000 24.788
- 4.0 156 238 168 173 - 168( 10.147 784.097 31.202 2.770 - 0.130
- - - 82 307 114 - - - 4.243 0.000 19.871 - -
1.0 <0.1 225 43 192 226 142 199 0.761 0.922 14.460 0.120 0.124 0.000
- - - - 284 - - - - - 0.228 - -
1.0 4100.0 159 123 100 110 142 54 8.879 21.217 156.773 21.677 0.124 133.725
89.0 630.0 39 190 45 104 78 90| 981.735 130.068 928.463 24.688 11.043 20.548
- 1.0 187 136 284 203 - 180 3.805 33.209 0.228 0.662 - 0.033
- - - 176 84 - - - - 84.867 277.778 - -
1.0 - 27 173 71 32 142 - | #A#HAHH 74.720 404.871 668.373 0.124 -
- - - 32 275 232 - - - 0.646 0.609 0.060 - -
<0.1 0.2 254 38 289 262 179 195 0.051 0.738 0.152 0.006 0.000 0.007
- - 257 - 192 212 - - 0.000 - 14.460 0.421 - -
141.0 21700.0 141 134 95 164 73 21| 17.250 30.441 180.365 3.252 17.496 707.763

R
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AERES

FEMA No

CAS-RN

ERMES

—RER

ERE (ke

HAE

KE

hEK

BUTTER STARTER
DISTILLATE

2173

s —

390.0

65700.0

57700.0

3120.0

CAJEPUT OIL
(MELALEUCA
LEUCADENDRON L.)

2225

8008-98-8

h¥ 77

1.0

CAMPHOR JAPANESE
WHITE OIL
(CINNAMOMUM
CAMPHORA (L.) NEES ET
EBERM.)

2231

8008-51-3

JR/F

540.0

230.0

610.0

70.0

CANANGA OIL
(CANANGA ODORATA
HOOK. F. AND THOMS.)

2232

68606-83-7

0.6

7.0

8.0

CAPSICUM EXTRACT
(CAPSICUM
FRUTESCENS L., C.
ANNUUM L.)

2233

8023-77-6

[Nz

390.0

6730.0

3980.0

31800.0

CAPSICUM OLEORESIN
(CAPSICUM
FRUTESCENS L., C.
ANNUUM L.)

2234

8023-77-6

ko HZY

3790.0

389000.0

17500.0

59600.0

CARAWAY OIL (CARUM
CARVIL.)

2238

8000-42-8

FrovzA

1390.0

1120.0

200.0

CARDAMOM SEED OIL
(ELETTARIA
CARDAMOMUM (L.)
MATON)

2241

8000-66-6

hILEEY

440.0

830.0

1890.0

280.0

CAROB BEAN EXTRACT
(CERATONIA SILIQUA L.)

2243

84961-45-5

R =

1230.0

53700.0

14600.0

3170.0

CARROT OIL (DAUCUS
CAROTA L.)

2244

8015-88-1

Yy

130.0

170.0

1340.0

1070.0

CASCARA BITTERLESS
EXTRACT (RHAMNUS
PURSHIANA DC.)

2253

8007-06-5

hANZ

410.0

<0.1

CASCARILLA BARK
EXTRACT (CROTON
CASCARILLA BENN,, C.
ELUTERIA BENN.)

2254

8007-06-5

hZADYZ

150.0

CASCARILLA BARK OIL
(CROTON CASCARILLA
BENN., C. ELUTERIA
BENN.)

2255

8007-06-5

HhZAHYZ

<0.1

0.1

CASSIA BARK EXTRACT
(CINNAMOMUM CASSIA
BLUME)

2257

84961-46-6

yyFEY

6590.0

1060.0

590.0

CASSIA BARK OIL
(CINNAMOMUM CASSIA
BLUME)

2258

8007-80-5

YrFEY

880.0

14800.0

17000.0

5380.0

CASSIE ABSOLUTE
(ACACIA FARNESIANA
(L.) WILLD.)

2260

89958-31-6

hyv—

<0.1

29.0

4.0

0.1

CASTOR OIL (RICINUS
COMMUNIS L.)

2263

8001-79-4

Forasrvay

2230.0

420.0

CASTOREUM EXTRACT
(CASTOR FIBER L., C.
CANADENSIS KUHL)

2261

8023-83-4

HhRMUT L

<0.1

3.0

7.0

CASTOREUM, LIQUID
(CASTOR FIBER L., C.
CANADENSIS KUHL)

2262

8023-83-4

HARUT L

CATECHU EXTRACT
(ACACIA CATECHU
WILLD.)

2264

8001-76-1

150.0

R
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- 35000.0 85 279 17 61 - 14| 98.935 6060.606 4391.172 187.867 -1 1141.553

- - 233 - - - - -| 0254 -
0.4 8.0 74 123 156 158 165 159( 136.986 21.217 46.423 4.215 0.050 0.261
1.0 <0.1 242 32 258 210 142 199 0.152 0.646 1.979 0.482 0.124 0.000
100.0 2770.0 85 233 81 15 76 641 98.935 620.820 302.892 1914.798 12.408 90.346
2520.0 20200.0 40 296 32 11 17 241961.441 | 35883.954 1331.811 3588.740 312.686 658.839
2.0 5.0 157 189 128 122 136 165 9.640 128.223 85.236 12.043 0.248 0.163
120.0 11500.0 82 174 105 115 74 341 111.618 76.565 143.836 16.860 14.890 375.082
1470.0 710.0 60 277 37 60 23 87]312.024 4953.646 1111.111 190.878 182.400 23.157
4.0 110.0 117 112 117 84 129 109( 32.978 15.682 101.979 64.429 0.496 3.588

- - - 140 307 - - - - 37.821 0.000 -

- - - 64 206 - - - - 2.398 11.416 -

- - 257 - - 262 - - 0.000 0.006 -
46.0 42000.0 - 231 131 96 92 11 - 607.906 80.670 35.526 5.708 1369.863
570.0 2370.0 65 256 34 47 40 67| 223.237 1365.251 1293.760 323.950 70.727 77.299
<0.1 <0.1 257 71 282 262 179 199 0.000 2.675 0.304 0.006 0.000 0.000
- <0.1 - 198 - 103 - 199 - 205.710 25.290 - 0.000
- 0.7 257 25 245 212 - 191 0.000 0.277 3.044 0.421 - 0.023

- - - | 208 - - - - | 11416 -

&x1 (6)
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#ERE (ke)
AEM FEMA N CAS-RN —BER
FAESES 0] EREMES BER B KE FRN hEgH
CATECHU POWDER
(ACACIA CATECHU 2265 8001-76-1 h7¥a - - 2.0 -
WILLD.)
CEDAR LEAF OIL (THUJA N
2267 8007-20-3 PH— 29.0 74.0 10.0 30.0
OCCIDENTALIS L.)
CELERY SEED EXTRACT
2269 89997-35-3 ol — O 30.0 8350.0 9010.0 3550.0

(APIUM GRAVEOLENS L.)

CELERY SEED EXTRACT
SOLID (APIUM 2270  [89997-35-3 Ay — O 48.0 170.0 960.0 530.0
GRAVEOLENS L.)

CELERY SEED OIL

2271 8015-90-5 ol — O 140.0 3630.0 2110.0 520.0
(APIUM GRAVEOLENS L.)

CHAENOMELES
SPECIOSA LEAF 4932 |2263901-84-2 s - - - -
EXTRACT

CHAMOMILE FLOWER
ENGLISH OIL 2272 8015-92-7 hE'EINL A 5.0 6.0 3.0 6.0
(ANTHEMIS NOBILIS L.)

CHAMOMILE FLOWER
HUNGARIAN OIL
(MATRICARIA
CHAMOMILLA L.)

2273  |8002-66-2 hE'EINL A 4.0 590.0 150.0 1.0

CHAMOMILE FLOWER
ROMAN EXTRACT 2274 |84649-86-5 hE'EINL AN 34.0 200.0 1400.0 4.0
(ANTHEMIS NOBILIS L.)

CHAMOMILE FLOWER

ROMAN OIL (ANTHEMIS [2275  |8015-92-7 HhEINL A 230.0 18.0 130.0 20.0
NOBILIS L.)

CHERRY BARK WILD

EXTRACT (PRUNUS 2276  |84604-07-9 FzU—T7ALF AN <0.1 10500.0 170.0 0.1

SEROTINA EHRH.)

CHERRY LAUREL OIL
(FFPA) (PRUNUS 2277 8000-44-0 Fxzl—A—-LJ - - - -
LAUROCERASUS L.)

CHERRY PITS EXTRACT

(PRUNUS AVIUM L., P. 2278  |89997-54-6 B 7R O 830.0 690.0 1940.0 -
CERASUS L.)
CHICORY EXTRACT
(CICHORIUM INTYBUS  [2280  (68650-43-1 Fa A 22500.0 12300.0 16700.0 390.0
L)
CHRYSANTHEMUM

4689  |223748-32-1 *7 A 5.0 3190.0 7530.0 22.0
EXTRACT
CHRYSANTHEMUM .

4837  |89997-65-9 7 - - - -

PARTHENIUM EXTRACT

CINCHONA BARK RED
EXTRACT (CINCHONA
SUCCIRUBRA PAV. OR
ITS HYBRIDS)

2282  [68990-12-5 7 - 470.0 3790.0 -

CINCHONA BARK
YELLOW EXTRACT
(CINCHONA
LEDGERIANA MOENS ET
TRIMEN, C. CALISAYA
WEDD., OR HYBRIDS OF
THESE WITH OTHER
CINCHONA SPP.)

2284 89997-71-7 *r 6.0 - - -

aHL (0



fEREIRA

— A&7y oBIRE(ug/ A N/H)

T Ord ax | %@ | mw | wex |77 am EES KE B gk | AvEaeT | wE
7
- - - - 289 - - - - - 0.152 - -
<0.1 1.0 163 94 273 183 179 180 7.357 6.826 0.761 1.806 0.000 0.033
10400.0 100.0 162 237 54 57 8 112 7.610 770.260 685.693 213.759 1290.451 3.262
500.0 7.0 150 112 137 97 45 160( 12.177 15.682 73.059 31.913 62.041 0.228
300.0 83.0 115 212 98 98 61 118| 35.515 334.855 160.578 31.311 37.225 2.707
<0.1 - 213 28 284 215 179 - 1.268 0.553 0.228 0.361 0.000 -
0.3 3.0 219 159 206 232 171 172 1.015 54.426 11.416 0.060 0.037 0.098
- - 160 119 115 219 - - 8.625 18.449 106.545 0.241 - -
0.4 6.0 102 55 212 191 165 161( 58.346 1.660 9.893 1.204 0.050 0.196
- - 257 249 197 262 - - 0.000 968.590 12.938 0.006 - -
- - 66 164 104 - - - 210.553 63.650 147.641 - - -
480.0 39.0 15 254 35 107 49 141 | #######| 1134.634 1270.928 23.483 59.559 1.272
6.0 380.0 213 209 61 187 121 93 1.268 294.267 573.059 1.325 0.744 12.394
- - - 152 82 - - - - 43.356 288.432 - - -
- - 210 - - - - | 1522 - - - - -
HHL (8)
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AERESR FEMA No CAS-RN HEMES —fERR Bk *E R chEgk

CINCHONA EXTRACT
(CINCHONA
LEDGERIANA MOENS ET
TRIMEN, C. SUCCIRUBRA
PAVON ET KLOTZSCH
OR ITS HYBRIDS, C.
CALISAYA WEDD., OR
HYBRIDS OF THESE
WITH OTHER CINCHONA
SPP.)

2285  [89997-71-7 7 - - - -

CINNAMON BARK
EXTRACT
(CINNAMOMUM
ZEYLANICUM NEES, C.
LOUREIRII BLUME, C.
CASSIA BLUME)

2290 [84961-46-6 YrFEY AN 17.0 2920.0 900.0 67.0

CINNAMON BARK OIL
(CINNAMOMUM
ZEYLANICUM NEES, C. |2291 8015-91-6 YrFEY A 190.0 5090.0 2770.0 3420.0
LOUREIRII BLUME, C.
CASSIA BLUME)

CINNAMON LEAF OIL
(CINNAMOMUM
ZEYLANICUM NEES, C. |2292 |8015-91-6 YrFEY A 170.0 3840.0 3740.0 3730.0
LOUREIRII BLUME, C.
CASSIA BLUME)

CITRONELLA OIL
(CYMBOPOGON
NARDUS RENDLE, C.
WINTERIANUS JOWITT)

2308  |8000-29-1 YhaxZ A 400.0 160.0 370.0 4290.0

CITRUS PEELS EXTRACT

2318 |94266-47-4 DA O 350.0 270.0 14600.0 7430.0
(CITRUS SPP.)

CIVET ABSOLUTE
(VIVERRA CIVETTA
SCHREBER AND 2319 68916-26-7 PN 2.0 8670.0 1.0 -
VIVERRA ZIBETHA
SCHREBER)

CLARY OIL (SALVIA

2321 8016-63-5 77— A 22.0 90.0 320.0 380.0
SCLAREA L.)

CLEMENTINE OIL
(CITRUS CLEMENTINA  |4855 8008-31-9 YhIR O 490.0 12200.0 1980.0 780.0
HORT. EX TANAKA)

CLOVE BUD EXTRACT
(EUGENIA
CARYOPHYLLATA
THUNB. [EUGENIA
AROMATICA (L.) BAILL.
OR SYZYGIUM
AROMATICUM (L.)
MERR. ET PERRY])

2322 |84961-50-2 snA—7 A - 420.0 1300.0 0.3

CLOVE BUD OIL
(EUGENIA
CARYOPHYLLATA
THUNB. [EUGENIA
AROMATICA (L.) BAILL.
OR SYZYGIUM
AROMATICUM (L.)
MERR. ET PERRY])

2323 |8000-34-8 sBa—7 A 810.0 9530.0 10000.0 2730.0

&1 9)




fEREIRA

— A&7y oBIRE(ug/ A N/H)

T Ord ax | %@ | mw | wex |77 am EES KE B gk | AvEaeT | wE
7
18.0 1.0 181 205 140 159 107 180 4.313 269.360 68.493 4.034 2.233 0.033
52.0 380.0 104 219 89 58 87 93| 48.199 469.536 210.807 205.931 6.452 12.394
84.0 1410.0 112 215 83 54 80 77| 43.125 354.227 284.627 224.597 10.423 45.988
10.0 680.0 83 111 172 50 116 89(101.471 14.759 28.158 258.317 1.241 22.179
<0.1 110.0 91 126 37 42 179 109( 88.787 24.907 1111.111 447.388 0.000 3.588
- - 231 239 294 - - - 0.507 799.779 0.076 - - -
47.0 45.0 171 100 178 108 91 138 5.581 8.302 24.353 22.881 5.832 1.468
330.0 - 78 253 102 90 59 -1 124.302 1125.409 150.685 46.967 40.947 -
- 2260.0 - 141 118 258 - 69 - 38.744 98.935 0.018 - 73.712
1800.0 6780.0 67 244 49 63 21 421 205.479 879.111 761.035 164.384 223.347 221.135
EH1(10)
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HAE
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CLOVE BUD OLEORESIN
(EUGENIA
CARYOPHYLLATA
THUNB. [EUGENIA
AROMATICA (L.) BAILL.
OR SYZYGIUM
AROMATICUM (L.)
MERR. ET PERRY])

2324

84961-50-2

4680.0

990.0

370.0

(EUGENIA
CARYOPHYLLATA
THUNB. [EUGENIA
AROMATICA (L.) BAILL.

faYoWeiVirZaYINI V)]

2325

8000-34-8

380.0

18700.0

9780.0

6010.0

CLOVE STEM OIL
(EUGENIA
CARYOPHYLLATA
THUNB. [EUGENIA
AROMATICA (L.) BAILL.
OR SYZGIUM
AROMATICUM (L.)
MERR. ET PERRY])

2328

8000-34-8

730.0

5160.0

CLOVER HERB
DISTILLATE

4727

84082-81-5

Xyay b

1.0

160.0

CLOVER TOPS RED
EXTRACT SOLID
(TRIFOLIUM PRATENSE
L)

2326

85085-25-2

7 A—/N—

100.0

COCA LEAF EXTRACT
(DECOCAINIZED)
(ERYTHROXYLUM COCA
LAM.)

2329

84775-48-4

ah

CORDYCEPS SINENSIS
FERMENTATION
PRODUCT

4878

1883732-47-5

(%) £HEE

0.9

<0.1

0.5

CORIANDER SEED OIL
(CORIANDRUM SATIVUM
L)

2334

8008-52-4

QYT UE—

690.0

6260.0

5980.0

2150.0

CORNMINT OIL
(MENTHA ARVENSIS L.)

4219

68917-18-0

Ny h

54900.0

276000.0

103000.0

72500.0

CORYNEBACTERIUM
GLUTAMICUM CORN
SYRUP FERMENTATION
PRODUCT

4907

AEHNRE L AN >7-&
B

27700.0

CORYNEBACTERIUM
STATIONIS CORN SYRUP
FERMENTATION
PRODUCT

4908

BAEMNRE LAD 7R
B

COSTUS ROOT OIL
(SAUSSUREA LAPPA
CLARKE)

2336

8023-88-9

JRXRR

<0.1

0.9

0.1

CUBEBS OIL (PIPER
CUBEBAL.F.)

2339

8007-87-2

CUMIN OIL (CUMINUM
CYMINUM L.)

2343

8014-13-9

660.0

6480.0

2530.0

CURACAO PEEL
EXTRACT (CITRUS
AURANTIUM L.)

2344

94266-47-4

540.0

0.4

2570.0

CURACAO PEEL OIL
(CITRUS AURANTIUM L.)

2345

94266-47-4

2.0

CURLY MINT OIL
(MENTHA SPICATA VAR.
CRISPA)

4778

98561-44-5

11000.0

'Rl (1D




=B EIBAL —AHt DEIE(ug/N/B)
A Fs
fyvrzer| @@ ax | k@ | ww | wmx |77 wm | Bx *E e N S d .=
7
570.0 4.0 129 217 135 109 40 168 23.338 431.714 75.342 22.279 70.727 0.130
500.0 6800.0 89 263 50 44 45 41| 96.398 1725.013 744.292 361.885 62.041 221.787
470.0 710.0 175 167 74 163 50 87 5.074 67.340 392.694 3.432 58.318 23.157
- - - 17 203 - - - - 0.092 12.177 - -
- - - 96 221 - - - - 7.656 7.610 - - -
- - - 12 307 252 - - 0.083 0.000 0.030 - -
2280.0 1770.0 69 226 69 69 18 741 175.038 577.464 455.099 129.460 282.906 57.730
10000.0 28000.0 5 293 13 7 10 18| ####u##| 25460.080 7838.661 4365.498 1240.818 913.242
- - - - 25 - - - 2108.067 - -
- - - | 21 - - - 2588 - -
- 900.0 257 63 300 262 - 85 0.000 2.214 0.068 0.006 - 29.354
10.0 40.0 175 45 245 155 116 140 5.074 1.107 3.044 4.335 1.241 1.305
420.0 310.0 71 230 93 55 55 98] 167.428 597.758 192.542 219.178 52.114 10.111
- - 74 1 91 - - -1136.986 0.037 195.586 - -
- - - - 289 174 - - 0.152 2.710 - -
- - - 251 - - - - 1014.713 - -

BB (12)
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CAS-RN

ERMES

—RER

ERE (ke

HAE

KE

hEK

CURRANT BUDS BLACK
ABSOLUTE (RIBES
NIGRUM L.)

2346

68606-81-5; 97676-19-2

94.0

140.0

4040.0

5.0

DAIDAI PEEL OIL
(CITRUS AURANTIUM L.
SUBSPECIES
CYATHIFERA Y.)

3823

68916-04-1

FLoy

190.0

670.0

78.0

DANDELION FLUID
EXTRACT (TARAXACUM
OFFICINALE WEBER, T.
ERYTHROSPERMUM
ANDRZ.)

2357

68990-74-9

2R

1040.0

0.7

1610.0

DANDELION ROOT
EXTRACT SOLID
(TARAXACUM
OFFICINALE WEBER, T.
ERYTHROSPERMUM
ANDRZ.)

2358

68990-74-9

KRR

44.0

750.0

DAVANA OIL (ARTEMISIA
PALLENS WALL.)

2359

8016-03-3

25

92.0

740.0

360.0

170.0

DECALEPIS HAMILTONII
EXTRACT

4283

853947-36-1

(5#) THILEZR -

Ik =——

AR

1.0

500.0

1120.0

140.0

DILL OIL (ANETHUM
GRAVEOLENS L.)

2383

8006-75-5

T4

130.0

44200.0

8780.0

280.0

DOGGRASS EXTRACT
(AGROPYRON REPENS
(L.) BEAUV.)

2403

84649-79-6

Ky o oZ 2

EXTRACT
(DAEMONOROPS SPP.
OR OTHER BOTANICAL

ocninaroy

2404

9000-19-5

Foav779 R

ELEMI OIL (CANARIUM
COMMUNE L., C.
LUZONICUM (MIQ.) A.
GRAY)

2408

8023-89-0

120.0

0.8

ENZYME MODIFIED
STEVIA, STEVIOSIDE 20%

4876

91722-21-3

AEARE LAN >7-&

B

139000.0

4990.0

ERIGERON OIL
(ERIGERON
CANADENSIS L.)

2409

8007-27-0

Tysay

ERIOBOTRYA JAPONICA
LEAVES EXTRACT

4933

91770-19-3

e

EROSPICATA OIL
(MENTHA SPICATA
'EROSPICATA")

ATT7

1563063-07-9

16100.0

9.0

0.5

ESTRAGON OIL
(ARTEMISIA
DRACUNCULUS L.)

2412

8016-88-4

140.0

1290.0

100.0

EUCALYPTUS OIL
(EUCALYPTUS
GLOBULUS LABILLE)

2466

8000-48-4

a—AhY

5580.0

30000.0

35100.0

17600.0

FENNEL, SWEET, OIL
(FOENICULUM VULGARE
MILL. VAR. DULCE (DC.)
ALEF.)

2483

8006-84-6

S

180.0

7000.0

2000.0

630.0

FENUGREEK EXTRACT
(TRIGONELLA FOENUM-
GRAECUM L.)

2485

84625-40-1

ZzxT)—7

7010.0

103000.0

13000.0

13700.0

FENUGREEK OLEORESIN
(TRIGONELLA FOENUM-
GRAECUM L.)

2486

84625-40-1

ZzxT)—2

18100.0

15600.0

320.0

3350.0

FUSEL OIL, REFINED

2497

#N/A

7—HIH

5180.0

6260.0

950.0

2050.0

&H1

(13)




fEREIRA

— A&7y oBIRE(ug/ A N/H)

TS
fyvrzer| @@ ax | k@ | ww | wmx |77 wm | Bx *E e N S d .=
7
5.0 3500.0 128 109 80 216 125 58| 23.846 12.915 307.458 0.301 0.620 114.155
- 104 - 150 152 - -| 48.199 50.989 4.697 - -
- - 178 302 76 - - - 95.937 0.053 96.944 - -
- 42.0 - 80 146 147 - 139 - 4.059 57.078 5.841 - 1.370
- 160.0 129 168 174 127 - 108 23.338 68.263 27.397 10.236 - 5.219
4.0 1.0 233 154 128 130 129 180 0.254 46.123 85.236 8.430 0.496 0.033
0.2 320.0 117 273 56 115 175 97| 32.978 4077.303 668.189 16.860 0.025 10.437
66.0 52.0 167 69 213 246 84 133 6.342 2.583 9.132 0.048 8.189 1.696
- - - 288 76 171 - - -1 12822.287 379.756 2.890 - -
- - - 261 274 252 - - -1 1485.171 0.685 0.030 - -
- 82.0 179 109 121 143 - 119 4.820 12.915 98.174 6.021 - 2.674
690.0 5320.0 33 270 22 23 36 49| #u#####| 2767.400 2671.233 1059.762 85.616 173.516
200.0 350.0 109 234 101 94 67 96| 45.662 645.727 152.207 37.935 24.816 11.416
470.0 3660.0 29 282 40 26 50 55| #######|  9501.407 989.346 824.928 58.318 119.374
730.0 100.0 18 260 178 59 33 112 | #######| 1439.048 24.353 201.716 90.580 3.262
- 260.0 34 226 139 71 - 101 | ####### 577.464 72.298 123.438 - 8.480

BB (14)
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HES FEMA N CAS-RN —paR
FAESES 0] EREMES BER B KE FRN hEgH
GALANGAL ROOT
EXTRACT (ALPINIA o
OFFICINARUM HaNGE,  |2299 [B024-40-6 A5 H A 0.7 610.0 660.0 06
A. GALANGA WILLD.)
GALANGAL ROOT OIL
(ALPINIA OFFICINARUM o
2500  [8024-40-6 HZ>Hh A - 0.9 -

HANCE, A. GALANGA
WILLD.)
GALBANUM OIL
(FERULA GALBANIFLUA o
BoiSs. £ BULSE AN |220F [B023-91-4 HILAF L A 54.0 100.0 78.0 5.0
OTHER FERULA SPP.)
GARDENIA GUMMIFERA
DISTILLATE 4265  |853947-47-4 sFF A <0.1 200.0 26.0 44.0
GARLIC OIL (ALLIUM
SATIVUM L) 2503 [8000-78-0 —v=y O 2750.0 | 46400.0 8390.0 9890.0
GENET ABSOLUTE
(SPARTIUM JUNCEUM  [2504  [90131-21-8 SEES 1.0 26.0 7.0 3.0
L)
GENET EXTRACT
(SPARTIUM JUNCEUM  [2505  [90131-21-8 SEE 3 - 2.0 -
L)
GENTIAN ROOT
EXTRACT (GENTIANA  [2506  [72968-42-4 Uy R 21.0 3830.0 4790.0 130.0
LUTEA L)
GERANIUM ROSE OIL
(PELARGONIUM 2508 [8000-46-2 ¥5=% L 300.0 130.0 1060.0 210.0
GRAVEOLENS L'HER)
GINGER EXTRACT
(ZINGIBER OFFICINALE [2521  [84696-15-1 sauH O 8030.0 1530.0 |  48700.0 690.0
ROSC.)

BE£) TAYANYH X
GINGER MINT OIL &%) 7

4811  |1505459-14-2 I A - -

(MENTHA X GRACILIS) N

YrvPy—Ivh
GINGER OIL (ZINGIBER ]
OFFICINALE ROSC) 2522 [8007-08-7 samH O 1530.0 5890.0 8830.0 1770.0
GINGER OLEORESIN
(ZINGIBER OFFICINALE [2523  [84696-15-1 sauH O 1590.0 |  21400.0 7760.0 2860.0
ROSC.)
GLUCOSYL STEVIOL BENGE LA 7=
GLYCOSIDES 4728 |91722-21-3 o -| 198000.0 | 246000.0 | 154000.0
GLUCOSYLATED RUBUS
SUAVISSIMUS EXTRACT, SRS L ots
20-30% GLUCOSYLATED [4800 |1268518-76-8 - - -
RUBUSOSIDE
GLYCOSIDES
GLUCOSYLATED RUBUS
SUAVISSIMUS EXTRACT, SRS L ots
60% GLUCOSYLATED  |4814 |1268518-76-8 o - 83.0 53.0 200.0
RUBUSOSIDE
GLYCOSIDES
GLUCOSYLATED STEVIA BENGE LAHD 7=
EXTRACT 4845  |1225018-62-1 o - 440.0 2500.0 | 11700.0
GLUCOSYLATED ,

ARENRE LA 725
STEVIOL GLYCOSIDES, [4910 [57817-89-7 - - -
40%
GLUCOSYLATED

AENKE LD >7-R
STEVIOL GLYCOSIDES, [4909 |57817-89-7 o - 430.0 -
70-80%
GLUCOSYLATED ,

ARENRE LA 725
STEVIOL GLYCOSIDES, [4931 |57817-89-7 - - 11.0
90%

&r1 (15)
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TS
fyvrzer| @@ ax | k@ | ww | wmx |77 wm | Bx *E e N S d .=
7

300.0 100.0 241 160 152 249 61 112 0.178 56.270 50.228 0.036 37.225 3.262
<0.1 - - - 300 - 179 - - 0.068 - 0.000 -
13.0 6.0 146 104 229 216 112 161 13.699 9.225 5.936 0.301 1.613 0.196
22.0 - 257 119 258 176 103 - 0.000 18.449 1.979 2.649 2.730 -
- 12900.0 46 274 57 33 - 321 697.615 4280.245 638.508 595.514 - 420.744

- 1.0 233 64 278 221 - 180 0.254 2.398 0.533 0.181 - 0.033

- - - | 289 - - - - 0.152 - - -

<0.1 0.7 173 214 77 131 179 191 5.327 353.305 364.536 7.828 0.000 0.023
450.0 1650.0 97 108 131 121 52 76| 76.104 11.992 80.670 12.645 55.837 53.816
200.0 270.0 26 193 19 91 67 100 | #####4## 141.137 3706.240 41.547 24.816 8.806
510.0 8890.0 56 223 55 75 44 38]388.128 543.333 671.994 106.578 63.282 289.954
730.0 4800.0 54 267 58 62 33 51| 403.349 1974.079 590.563 172.211 90.580 156.556
- 14700.0 - 292 8 4 - 31 -1 18264.840 | 18721.461 9272.919 - 479.452

<0.1 - - 96 241 122 179 - - 7.656 4.033 12.043 0.000 -

- - - 146 94 30 - - - 40.589 190.259 704.501 - -

- - - 144 - - - - | 39.666 - - - -

- - - - - 203 - - - - 0.662 - -

HR1 (16)
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HAE
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hEK

GLYCYRRHIZIN,
AMMONIATED
(GLYCYRRHIZA GLABRA
L. AND OTHER
GLYCYRRHIZA SPP.)

2528

53956-04-0

AEHNRE LAN >7-&
B

15200.0

4600.0

930.0

GRAPE SEED EXTRACT

4045

84929-27-1

Kyvas7vay

180.0

1.0

GRAPEFRUIT ESSENCE
OIL (CITRUS PARADISI
MACF.)

4846

8016-20-4

TL—=TT7N—=

3510.0

1310.0

5140.0

1100.0

GRAPEFRUIT OIL
(CITRUS PARADISI
MACF.)

2530A

8016-20-4

TL—=TT7N—=

100000.0

112000.0

24000.0

7310.0

GRAPEFRUIT OIL
(CITRUS PARADISI
MACF.) (11X+ FOLD)

2530D

8016-20-4

TL—=TT7N—=

1230.0

2.0

GRAPEFRUIT OIL
(CITRUS PARADISI
MACF.) (2X-5X FOLD)

2530B

8016-20-4

TL—=TT7N=

5120.0

3070.0

2830.0

GRAPEFRUIT OIL
(CITRUS PARADISI
MACF.) (6X-10X FOLD)

2530C

8016-20-4

TL—=TT7N—=

340.0

420.0

0.6

GRAPEFRUIT OIL,
TERPENELESS (CITRUS
PARADISI MACF.)

4847

68916-46-1

TL—=TT7N=

1840.0

1170.0

500.0

640.0

GRAPEFRUIT TERPENES
(CITRUS PARADISI
MACF.)

4851

68917-32-8

TL—=TT7N—=

6240.0

8930.0

2180.0

5140.0

GUAIAC GUM EXTRACT
(GUAIACUM OFFICINALE
L., G. SANCTUM L.)

2531

8052-39-9

430.0

GUATAC WOOD EXTRACT
(GUAIACUM OFFICINALE
L.; G. SANCTUM L.;
BULNESIA SARMIENTI

2533

84650-13-5

4.0

1080.0

GUATAC WOOD OTL
(GUAIACUM OFFICINALE
L.; G. SANCTUM L.;
BULNESIA SARMIENTI

2534

8016-23-7

16.0

85.0

120.0

180.0

HASSAKU OIL (CITRUS
HASSAKU HORT. EX
TANAKA)

4858

2182693-22-5

300.0

HAW BARK BLACK
EXTRACT (VIBURNUM
PRUNIFOLIUM L.)

2538

84929-54-4

3.0

190.0

HELIOPSIS LONGIPES
EXTRACT

4220

792933-14-3

(B%) ~UF 7Yz -1
VENRZ

HIBISCUS BLOSSOM
EXTRACT

4912

84775-96-2

NAERDR

1590.0

HICKORY BARK
EXTRACT (CARYA SPP.)

2577

91723-46-5

Eval—

320.0

HONEYSUCKLE
EXTRACT

4690

223749-79-9

NEx=Yvy o

440.0

140.0

0.1

HOPS EXTRACT
(HUMULUS LUPULUS L.)

2578

8060-28-4

6400.0

125000.0

HOPS EXTRACT SOLID
(HUMULUS LUPULUS L.)

2579

8060-28-4

16.0

HOPS OIL (HUMULUS
LUPULUS L.)

2580

8007-04-3

15.0

14.0

210.0

120.0

HOREHOUND
(HOARHOUND) EXTRACT
(MARRUBIUM VULGARE
L)

2581

84696-20-8

B

360.0

1 (1)




fER 2R —A»7Y oEIRE(ug/A/B)
A ExeT|  PmE BA | KE | M | sk “?“’ wE | A *E o bk |4 kreT | E
550.0 3250.0 - 258 78 87 43 62 -| 1402.149 350.076 55.999 68.245 106.001
25.0 <0.1 - 114 251 232 100 199 - 16.604 2.588 0.060 3.102 0.000
0.6 - 42 187 75 83 161 -1890.411 120.843 391.172 66.235 0.074 -
690.0 16500.0 4 284 28 43 36 28| #######] 10331.627 1826.484 440.163 85.616 538.160
1.0 4670.0 60 64 289 - 142 53(312.024 2.398 0.152 0.124 152.316
680.0 5550.0 35 207 88 199 38 AT | #H#####H 283.197 215.373 0.903 84.376 181.018
- 4930.0 92 141 237 249 - 50( 86.251 38.744 4.338 0.036 - 160.796
0.8 - 51 184 162 93 157 -1 466.768 107.929 38.052 38.537 0.099 -
1160.0 14900.0 31 242 97 48 29 30| ####### 823.763 165.906 309.499 143.935 485.975
- - - - 167 - - - - | 32725 - -
- - - 26 130 - - - - 0.369 82.192 - -
13.0 74.0 183 98 213 126 112 121 4.059 7.841 9.132 10.838 1.613 2414
- - 97 - - - - -| 76.104 - - - -
- - 225 117 - - - - 0.761 17.527 - - -
- - - 76 239 - - - - 3.229 4.186 - - -
- - - 211 160 7 - - - 309.026 41.096 95.740 - -
- - 95 - - - - -| 81177 - - - -
- - - 146 210 262 - - - 40.589 10.654 0.006 - -
<0.1 0.7 30 80 11 193 179 191 | ####### 4.059 9512.938 1.144 0.000 0.023
- | 183 - - - - | 4089 - - - -
1.0 2.0 187 49 189 138 142 175 3.805 1.291 15.982 7.226 0.124 0.065
0.5 - - 136 - - 163 - - 33.209 - - 0.062 -
#EL (18)
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HORSEMINT LEAVES
EXTRACT (MONARDA
SPP.)

2582

8006-85-7

F—23Iv b

HYSSOP EXTRACT
(HYSSOPUS
OFFICINALIS L.)

2590

84603-66-7

evy 7

0.5

170.0

HYSSOP OIL (HYSSOPUS
OFFICINALIS L.)

2591

8006-83-5

ey

0.3

0.9

40.0

0.7

IMMORTELLE EXTRACT
(HELICHRYSUM
ANGUSTIFOLIUM DC.)

2592

8023-95-8; 90045-56-0

A EILTIL

2.0

IRISH MOSS EXTRACT
(CHONDRUS CRISPUS
(L.) STACKH. OR
GIGARTINA MAMILLOSA
(GOODEN. ET WOODW.)
J.AG.)

2596

9000-07-1

(BE) 74V v¥aER

<0.1

8300.0

840.0

IYOKAN OIL (CITRUS
1YO)

4857

2182692-13-1

PEZR

74.0

12.0

JAMBU OLEORESIN
(SPILANTHES ACMELLA
(OLERACEA))

3783

90131-24-1

FE s el

130.0

22.0

95.0

150.0

JASMINE ABSOLUTE
(JASMINUM
GRANDIFLORUM L.)

2598

84776-64-7

Yy AIv

100.0

9.0

JASMINE CONCRETE
(JASMINUM
GRANDIFLORUM L.)

2599

84776-64-7

Yy RAIv

<0.1

0.4

14.0

JASMINE OIL
(JASMINUM
GRANDIFLORUM L.)

2600

8022-96-6

Yy AIv

2.0

1.0

1.0

JASMINE SPIRITUS
(JASMINUM
GRANDIFLORUM L.)

2601

84776-64-7

Yy RIv

39.0

JUNIPER EXTRACT
(JUNIPERUS COMMUNIS
L)

2603

84603-69-0

TaZN—RY —

190.0

0.4

7510.0

930.0

JUNIPER OIL
(JUNIPERUS COMMUNIS
L)

2604

8002-68-4

SaZ =R —

490.0

1260.0

1870.0

490.0

KABOSU OIL (CITRUS
SPHAEROCARPA)

4864

2182693-25-8

ax

13.0

KATEMFE FRUIT
EXTRACT

4831

90131-57-0

FAEHRE LAN >7-&

KOLA NUT EXTRACT
(COLA ACUMINATA
SHOTT ET ENDL.)

2607

68916-19-8

390.0

4870.0

1830.0

1820.0

LABDANUM ABSOLUTE
(CISTUS SPP.)

2608

8016-26-0

AV N

0.4

7.0

1.0

LABDANUM OIL (CISTUS
SPP.)

2609

8016-26-0

AV N

1.0

2.0

LABDANUM OLEORESIN
(CISTUS SPP.)

2610

8016-26-0

AV N

61.0

LAUREL LEAVES
EXTRACT (LAURUS
NOBILIS L.)

2613

84603-73-6

Aa—LJ

380.0

350.0

LAVANDIN OIL (HYBRIDS
BETWEEN LAVANDULA
OFFICINALIS CHAIX AND
L. LATIFOLIA VILL.)

2618

8022-15-9

TR L —

9.0

120.0

LAVENDER ABSOLUTE
(LAVANDULA
OFFICINALIS CHAIX)

2620

84776-65-8

TR L —

180.0

0.5

1.0

B (19)




=B EIBAL —AHt DEIE(ug/N/B)
TS
fyvrzer| @@ ax | k@ | ww | wmx |77 wm | Bx *E e N S d .=
7
- - 245 - 197 - - - 0.127 - 12.938 -
0.1 0.3 252 12 245 248 178 194 0.076 0.083 3.044 0.042 0.012 0.010
0.5 12.0 194 62 262 226 163 153 2.537 2.122 1.826 0.120 0.062 0.391
- - 257 236 - 89 - - 0.000 765.647 - 50.580 -
- - 136 - 271 - - -| 18.772 - 0.913 -
50.0 5.0 117 60 225 129 88 165( 32.978 2.029 7.230 9.032 6.204 0.163
160.0 2370.0 166 104 224 207 70 67 6.596 9.225 7.382 0.542 19.853 77.299
- - 257 1 269 - - - 0.000 0.037 1.065 -
- - - 22 294 232 - - 0.184 0.076 0.060 -
- - - | 248 - - - - 2.968 - -
- 73.0 104 1 62 87 - 123 48.199 0.037 571.537 55.999 - 2.381
6.0 100.0 78 185 106 99 121 112(124.302 116.231 142.314 29.505 0.744 3.262
- - 192 - - - - | 3208 - - - -
0.3 55.0 85 218 107 73 171 128 98.935 449.241 139.269 109.589 0.037 1.794
<0.1 1.0 247 32 251 232 179 180 0.101 0.646 2.588 0.060 0.000 0.033
0.1 - 233 52 232 226 178 - 0.254 1.476 5.023 0.120 0.012
15.0 - - 17 234 - 110 - 0.092 4.642 1.861
7.0 12.0 154 17 170 112 119 153( 10.908 3.505 28.919 21.075 0.869 0.391
<0.1 5.0 179 40 236 138 179 165 4.820 0.830 4.414 7.226 0.000 0.163
- - - 114 304 232 - - 16.604 0.038 0.060 -

R (20)
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HAE

KE

hEK

LAVENDER CONCRETE
(LAVANDULA
OFFICINALIS CHAIX)

2621

84776-65-8

TR K —

LAVENDER OIL
(LAVANDULA
OFFICINALIS CHAIX)

2622

8000-28-0

TR L —

270.0

1000.0

LEMON ESSENCE OIL
(CITRUS LIMON (L.)
BURM. F.)

4852

8008-56-8

LEY

13800.0

22900.0

6100.0

4280.0

LEMON EXTRACT
(CITRUS LIMON (L.)
BURM. F.)

2623A

84929-31-7

LEY

600.0

1120.0

105000.0

260.0

LEMON EXTRACT
(CITRUS LIMON (L.)
BURM. F.) (2X-5X FOLD)

2623B

84929-31-7

LEY

5440.0

LEMON OIL (CITRUS
LIMON (L) BURM. F.)

2625A

8008-56-8

LEY

184000.0

670000.0

275000.0

100000.0

LEMON OIL (CITRUS
LIMON (L) BURM. F.)
(2X-5X FOLD)

2625B

8008-56-8

LEY

28300.0

19600.0

3190.0

2150.0

LEMON OIL (CITRUS
LIMON (L.) BURM. F.)
(6X-10X FOLD)

2625C

8008-56-8

LEY

4430.0

800.0

460.0

1260.0

LEMON OlIL,
TERPENELESS (CITRUS
LIMON (L.) BURM. F.)

2626

68648-39-5

LEY

15300.0

29000.0

700.0

11800.0

LEMON TERPENES
(CITRUS LIMON (L.)
BURM. F.)

4848

68917-33-9

LEY

21700.0

52500.0

67200.0

32900.0

LEMONGRASS OIL
(CYMBOPOGON
CITRATUS DC., C.
FLEXUOSUS STAPF)

2624

8007-02-1; 91844-92-7

LEVI TR

660.0

1360.0

2350.0

260.0

LICORICE EXTRACT
(GLYCYRRHIZA GLABRA
L. AND OTHER
GLYCYRRHIZA SPP.)

2628

68916-91-6

hvy

400.0

12800.0

473000.0

LICORICE EXTRACT
POWDER (GLYCYRRHIZA
GLABRA L.)

2629

68916-91-6

h

110.0

9150.0

21.0

LIME OIL, DISTILLED
(CITRUS AURANTIFOLIA
(CHRISTMAN) SWINGLE)

2631A

8008-26-2

34800.0

152000.0

130000.0

72200.0

LIME OIL, DISTILLED
(CITRUS AURANTIFOLIA
(CHRISTMAN) SWINGLE)
(2X-5X FOLD)

2631B

8008-26-2

18900.0

3270.0

5220.0

2040.0

LIME OIL, TERPENELESS
(CITRUS AURANTIFOLIA
(CHRISTMAN) SWINGLE)

2632

68916-84-7

3710.0

20500.0

10500.0

9670.0

LIME TERPENES
(CITRUS AURANTIFOLIA
SWINGLE, CITRUS
MEDICA VAR. ACIDA.

4849

68917-71-5

710.0

32700.0

26200.0

3570.0

LINALOE WOOD OIL
(BURSERA
DELPECHIANA POISS.
AND OTHER BURSERA
SPP.)

2634

8006-86-8

JFoxT

<0.1

&H1

1)




=B EIBAL —AHt DEIE(ug/N/B)
TS
fyvrzer| @@ ax | k@ | ww | wmx |77 wm | Bx *E e N S d .=
7
0.1 240.0 133 126 134 196 178 103 22.831 24.907 76.104 0.963 0.012 7.828
1360.0 21 268 68 51 25 -| #H###AH| 2112.449 464.231 257.715 168.751 -
0.1 73 179 12 118 - 198( 152.207 103.316 7990.868 15.656 - 0.003
2.0 - - 70 - - 175 - - 414.003 - 0.065
33300.0 211000.0 3 299 6 5 5 2| ######4#| 61805.267 | 20928.463 6021.376 4131.924 6881.931
15200.0 77100.0 11 264 86 69 7 7| ####4#4#4#| 1808.035 242.770 129.460 1886.043 2514.677
4.0 25500.0 38 172 165 82 129 20| ####### 73.797 35.008 75.869 0.496 831.703
630.0 9770.0 19 269 148 29 39 37| #######| 2675.153 53.272 710.522 78.172 318.656
2170.0 59900.0 16 276 15 14 19 | #######| 4842.950 5114.155 1981.033 269.257 1953.686
7690.0 1160.0 71 188 96 118 11 80| 167.428 125.455 178.843 15.656 954.189 37.834
2920.0 12400.0 83 255 3 160 15 331 101.471 1180.757 | 35996.956 3.854 362.319 404.436
250.0 1840.0 142 106 52 189 64 72| 15.474 10.147 696.347 1.264 31.020 60.013
71600.0 56000.0 9 289 10 8 2 10| ####u##| 14021.493 9893.455 4347.433 8884.257 1826.484
340.0 39300.0 17 210 73 72 57 12| #####A## 301.647 397.260 122.836 42.188 1281.800
490.0 3340.0 41 266 47 34 47 61]941.147 1891.057 799.087 582.267 60.800 108.937
970.0 35200.0 68 271 27 56 32 13]180.112 3016.466 1993.912 214.963 120.359 1148.076
- - 307 - - - - - 0.000 - -
EH1 (22)
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—RER

ERE (ke

HAE

KE

hEK

LITSEA CUBEBA BERRY
OIL (LITSEA CUBEBA
PERS.)

3846

68855-99-2

PAVEd

1380.0

2.0

5320.0

2210.0

LOVAGE EXTRACT
(LEVISTICUM
OFFICINALE KOCH)

2650

8016-31-7

<0.1

1420.0

1750.0

LOVAGE OIL
(LEVISTICUM
OFFICINALE KOCH)

2651

8016-31-7

4.0

440.0

290.0

16.0

LUO HAN FRUIT
CONCENTRATE

4711

1042967-53-2

Zhrh

500.0

10200.0

14600.0

7560.0

MACE OIL (MYRISTICA
FRAGRANS HOUTT.)

2653

8007-12-3

FYAY

44.0

90.0

580.0

MACE OLEORESIN
(MYRISTICA FRAGRANS
HOUTT.)

2654

8007-12-3

FYRXT

140.0

2280.0

1200.0

130.0

MANDARIN OIL (CITRUS
RETICULATA BLANCO
'MANDARIN')

2657A

8008-31-9

2ozl v

4670.0

9790.0

17300.0

38300.0

MANDARIN OIL (CITRUS
RETICULATA BLANCO
'MANDARIN') (11X+
FOLD)

2657D

8008-31-9

2ozl v

190.0

0.1

MANDARIN OIL (CITRUS
RETICULATA BLANCO
'MANDARIN') (2X-5X
FOLD)

2657B

8008-31-9

LR

360.0

1670.0

350.0

340.0

MANDARIN OIL (CITRUS
RETICULATA BLANCO
'MANDARIN') (6X-10X
FOLD)

2657C

8008-31-9

2ozl v

120.0

460.0

MANGOSTEEN
DISTILLATE

4757

90045-25-3

RYIARF YV

0.9

MARJORAM OIL SWEET
(MAJORANA HORTENSIS
MOENCH [ORIGANUM
MAJORANA L.])

2663

8015-01-8

vYa7h

630.0

380.0

3.0

MARJORAM OLEORESIN
(MAJORANA HORTENSIS
MOENCH [ORIGANUM
MAJORANA L.])

2659

84082-58-6

~Ya7h

4.0

570.0

960.0

43.0

MASSOIA BARK OIL
(CRYPTOCARYA
MASSOIO)

3747

85085-26-3

22.0

140.0

21.0

MENTHA LONGIFOLIA
OIL

4756

90063-99-3

R—Z Iy b

25.0

MESQUITE WOOD
EXTRACT

3942

93165-66-3

PET S

MEXICAN LIME OIL,
EXPRESSED (CITRUS
AURANTIFOLIA, CITRUS
MEDICA VAR. ACIDA)

4743

8008-26-2

1870.0

20400.0

15200.0

11300.0

MEYER LEMON OIL,
COLD PRESSED (CITRUS
X MEYERI)

4770

1370641-98-7

LEY

37300.0

180.0

0.5

MICHELIA ALBA OIL
(MICHELIA ALBAD.C.)

3950

92457-18-6

F RN

0.2

5.0

MIKAN OIL (CITRUS
UNSHIU)

4861

98106-71-9

Ihv

1740.0

MIMOSA ABSOLUTE
(ACACIA DECURRENS
WILLD. VAR. DEALBATA)

2755

93685-96-2

IEY

6.0

520.0

1.0

MODIFIED GUAIAC
WOOD EXTRACT

4942

2247239-04-7

<0.1

0.2

&H1

(23)




fEREIRA

— A&7y oBIRE(ug/ A N/H)

A Fs
fyvrzer| @@ ax | k@ | ww | wmx |77 wm | Bx *E e N S d .=
7
0.4 1800.0 58 22 71 67 165 73] 350.076 0.184 404.871 133.072 0.050 58.708
48.0 250.0 257 191 109 168 90 102 0.000 130.990 133.181 3.071 5.956 8.154
66.0 200.0 219 146 183 196 84 105 1.015 40.589 22.070 0.963 8.189 6.523
1130.0 5950.0 77 247 37 41 30 451 126.839 940.916 1111.111 455.216 140.212 194.064
- - 153 100 159 199 - -1 11.162 8.302 44.140 0.903 - -
23.0 - 115 200 124 131 101 -] 35.515 210.322 91.324 7.828 2.854 -
1600.0 21200.0 36 246 33 13 22 22| #i###HH 903.095 1316.591 2306.187 198.531 691.455
<0.1 3410.0 175 78 192 262 179 59 5.074 3.598 14.460 0.006 0.000 111.220
50.0 1270.0 90 196 176 113 88 79| 91.324 154.052 26.636 20.473 6.204 41.422
- 3550.0 122 151 266 187 - 57| 30.441 42.433 1.674 1.325 - 115.786
- - - 12 - - - - - 0.083 - - -
340.0 50.0 175 161 170 221 57 134 5.074 58.115 28.919 0.181 42.188 1.631
0.1 <0.1 219 157 137 177 178 199 1.015 52.581 73.059 2.589 0.012 0.000
<0.1 1.0 171 - 210 189 179 180 5.581 - 10.654 1.264 0.000 0.033
- - - | 261 - - - - - 1.903 - -
- - 194 - - - - -| 2537 - - - -
5.0 - 50 265 36 31 125 -1 474.378 1881.832 1156.773 680.415 0.620 -
- - 7 114 304 - - - | #A#HHHH 16.604 0.038 - -
- 19800.0 254 - 280 - - 25 0.051 - 0.381 - 645.793
- - 52 - - - - - 441.400 - - - -
5.0 200.0 210 71 161 232 125 105 1.522 2.675 39.574 0.060 0.620 6.523
- - - - 307 260 - - - - 0.000 0.012 - -

BEH1 (24)




B REOERAERERR (EASIEM. HEBRE

. RAERERMERUZ 05

AERES

FEMA No

CAS-RN

ERMES

—RER

ERE (ke

HAE

KE

hEK

MOUNTAIN MAPLE
EXTRACT SOLID (ACER
SPICATUM LAM.)

2757

91770-23-9

A=T

1.0

2250.0

29.0

9.0

MUSHROOM OIL,
DISTILLED

4487

946156-68-9

Yy alb—LA

15.0

MUSK TONQUIN
(MOSCHUS
MOSCHIFERUS L.)

2759

8001-04-5

LR7

MYRRH OTC
(COMMIPHORA

MOLMOL ENGLER, C.
ABYSSINICA (BERG)
ENGI FR_AND OTHFR

2766

8016-37-3

1
-
=
NI

7.0

470.0

0.8

NARINGEN EXTRACT
(CITRUS PARADISI
MACF.)

2769

14259-46-2; 10236-47-2

TL—=TT7N—=

130.0

660.0

970.0

8110.0

NATSUMIKAN OIL
(CITRUS NATSUDAIDAI)

4860

91746-00-8

Ihv

160.0

NATURAL HICKORY
SMOKE FLAVOR

4222

74113-74-9

Eval—

12000.0

55400.0

41800.0

13200.0

NEROLI BIGARADE OIL
(CITRUS AURANTIUM L.)

2771

8016-38-4

FLYyITTT—

5.0

85.0

120.0

11.0

NUTMEG OIL
(MYRISTICA FRAGRANS
HOUTT.)

2793

8008-45-5

FYXT

480.0

17600.0

17600.0

9610.0

OAK CHIPS EXTRACT
(QUERCUS ALBA L.)

2794

68917-11-3

310.0

34400.0

35100.0

27000.0

OAKMOSS ABSOLUTE
(EVERNIA PRUNASTRI
(L.) ACH., E.
FURFURACEA (L.)
MANN, AND OTHER
LICHENS)

2795

9000-50-4

F—7EX

7.0

0.4

OLIBANUM OIL
(BOSWELLIA CARTERII
BIRDW. AND OTHER
BOSWELLIA SPP.)

2816

8016-36-2

HFUNF L

0.4

1300.0

0.5

OLIVE FRUIT EXTRACT

4801

8001-25-0

Fy—7

290.0

1550.0

ONION OIL (ALLIUM
CEPA L)

2817

8002-72-0

AR F

540.0

6440.0

1630.0

2360.0

ORANGE BLOSSOMS
ABSOLUTE (CITRUS
AURANTIUM L.)

2818

8030-28-2

FLrIT777—

14.0

18.0

27.0

9.0

ORANGE ESSENCE OIL
(CITRUS SINENSIS (L.)
OSBECK)

2821A

68514-75-0

FLvy

49600.0

433000.0

375000.0

246000.0

ORANGE ESSENCE OIL
(CITRUS SINENSIS (L.)
OSBECK) (11X+ FOLD)

2821D

68514-75-0

FLoy

130.0

370.0

1.0

14100.0

ORANGE ESSENCE OIL
(CITRUS SINENSIS (L.)
OSBECK) (2X-5X FOLD)

2821B

68514-75-0

FLry

23200.0

8780.0

15400.0

ORANGE ESSENCE OIL
(CITRUS SINENSIS (L.)
OSBECK) (6X-10X FOLD)

2821C

68514-75-0

FLoy

470.0

2830.0

170.0

ORANGE ESSENCE OIL,
TERPENELESS (CITRUS
SINENSIS (L.) OSBECK)

2822

68606-94-0

FLry

7040.0

132000.0

65400.0

43500.0

ORANGE ESSENCE
WATER PHASE (CITRUS
SINENSIS (L.) OSBECK)

4866

8028-48-6

FLoy

26000.0

116000.0

353000.0

66600.0

ORANGE LEAF
ABSOLUTE (CITRUS
AURANTIUM L.)

2820

8014-17-3

TFILAY

0.1

&H1




fEA2IBNL —AHt DEIE(ug/N/B)
Avraer|  &mE Ba | k@ | mw | emx “?“’ wE | A% *E o wEk | AvExeT |

2.0 3.0 233 199 254 207 136 172 0.254 207.555 2.207 0.542 0.248 0.098

- 1 187 . - - - | 3.805 -
16.0 54.0 129 32 164 246 109 129| 23.338 0.646 35.769 0.048 1.985 1.761
21.0 580.0 117 163 136 38 104 91| 32.978 60.883 73.820 488.334 2.606 18.917
- 1 113 - - - - -| 40.589 - -
- - 22 278 20 27 - - | ##a####| 5110.465 3181.126 794.822 -

0.9 47.0 213 98 213 203 155 137 1.268 7.841 9.132 0.662 0.112 1.533
190.0 1930.0 80 262 31 35 69 701 121.766 1623.541 1339.422 578.654 23.576 62.948
560.0 53.0 96 272 22 18 42 130( 78.640 3173.285 2671.233 1625.771 69.486 1.729

0.4 0.2 205 74 262 255 165 195 1.776 3.136 1.826 0.024 0.050 0.007

- <0.1 194 1 118 252 - 199 2.537 0.037 98.935 0.030 - 0.000
- - - 130 112 - - - - 26.752 117.960 -
2620.0 7680.0 74 229 111 66 16 39 136.986 594.069 124.049 142.104 325.094 250.489

0.4 10.0 191 55 257 207 165 155 3.551 1.660 2.055 0.542 0.050 0.326

68200.0 92600.0 6 298 4 2 3 5| #######| 39942.807 | 28538.813 | 14812.585 8462.378 3020.222
- 5520.0 117 138 294 25 - 48| 32.978 34.131 0.076 849.014 - 180.039
210.0 32900.0 14 240 258 24 66 16| ####### 809.926 1.979 927.292 26.057 1073.059
- 6850.0 81 204 197 - - 401 119.229 261.058 12.938 - 223.418
3690.0 17100.0 28 287 16 12 13 27| #######| 12176.560 4977.169 2619.299 457.862 557.730
- - 12 285 5 10 - - | #######] 10700.613 | 26864.536 4010.236 -
- - 256 45 - 182 - - 0.025 1.107 1.867 -
1 (26)
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ORANGE PEEL BITTER
OIL (CITRUS
AURANTIUM L.)

2823A

68916-04-1

FLoy

3170.0

5550.0

19900.0

1560.0

ORANGE PEEL BITTER
OIL (CITRUS
AURANTIUM L.) (2X-5X
FOLD)

2823B

68916-04-1

FLoy

10.0

200.0

95.0

ORANGE PEEL SWEET
EXTRACT (CITRUS
SINENSIS (L.) OSBECK)

2824

8028-48-6

FLoy

2350.0

51300.0

54500.0

70900.0

ORANGE PEEL SWEET
OIL (CITRUS SINENSIS
(L.) OSBECK)

2825A

8008-57-9

FLry

210000.0

701000.0

935000.0

680000.0

ORANGE PEEL SWEET
OIL (CITRUS SINENSIS
(L) OSBECK) (11X+
FOLD)

2825D

8008-57-9

FLry

390.0

3030.0

6850.0

1380.0

ORANGE PEEL SWEET
OIL (CITRUS SINENSIS
(L.) OSBECK) (2X-5X
FOLD)

2825B

8008-57-9

FLrY

33800.0

80200.0

27600.0

31100.0

ORANGE PEEL SWEET
OIL (CITRUS SINENSIS
(L.) OSBECK) (6X-10X
FOLD)

2825C

8008-57-9

FLry

10400.0

11000.0

12900.0

1810.0

ORANGE PEEL SWEET
OIL, TERPENELESS
(CITRUS SINENSIS (L.)
OSBECK)

2826

68606-94-0

FLoy

9760.0

9510.0

6860.0

7610.0

ORANGE TERPENES
(CITRUS SINENSIS (L.)
OSBECK)

4850

68647-72-3

FLoy

25200.0

322000.0

255000.0

228000.0

ORIGANUM OIL
(EXTRACTIVE) (THYMUS
CAPITATUS L.
HOFFMANNS & LINK
(CORIDOTHYMUS
CAPITATUS REICH B.))

2828

8007-11-2

LA

110.0

10900.0

3240.0

1430.0

ORRIS CONCRETE
LIQUID OIL (IRIS
FLORENTINA L.)

2829

8002-73-1

FUZR

570.0

ORRIS ROOT EXTRACT
(IRIS FLORENTINA L.)

2830

8002-73-1

ES

2.0

1660.0

370.0

OSMANTHUS ABSOLUTE
(OSMANTHUS
FRAGRANS LOUR.)

3750

92347-21-2

FRATUHY R

3.0

5.0

PALMAROSA OIL
(CYMBOPOGON
MARTINI (ROXB.)
STAPF)

2831

8014-19-5

Lo —H

21.0

34.0

49.0

100.0

PALMITOYLATED GREEN
TEA EXTRACT
CATECHINS

4812

1448315-04-5

AEHNRE LAN >7-&

B

610.0

PAPRIKA OLEORESIN
(CAPSICUM ANNUUM L.)

2834

84625-29-6

kAT

3110.0

118000.0

23000.0

20500.0

PARSLEY OIL
(PETROSELINUM
CRISPUM (MILLER)
NYMAN [P. SATIVUM
HOFFM.])

2836

8000-68-8

e

7.0

280.0

850.0

400.0

&H1

@7




=B EIBAL —AHt DEIE(ug/N/B)
TS
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7
270.0 3380.0 43 221 30 78 63 60| 804.160 511.969 1514.460 93.933 33.502 110.241
480.0 194 119 225 - - 92 2.537 18.449 7.230 - 15.656
1360.0 2860.0 48 275 18 9 25 63]596.144 4732.254 4147.641 4269.156 168.751 93.281
156000.0 575000.0 2 300 1 1 1 1| #######| 64664.914 | 71156.773 | 40945.356 19356.760 | 18754.077
3.0 35000.0 85 206 65 80 134 14| 98.935 279.507 521.309 83.095 0.372 1141.553
3360.0 63000.0 10 280 26 17 14 8| #######| 7398.183 2100.457 1872.648 416.915 2054.795
250.0 82700.0 23 251 41 74 64 o| ######4#| 1014.713 981.735 108.987 31.020 2697.326
1070.0 17800.0 24 243 64 40 31 26| #i####H 877.266 522.070 458.227 132.768 580.561
30900.0 106000.0 13 294 7 3 6 4| #######| 29703.427 | 19406.393 | 13728.737 3834.127 3457.273
7.0 22.0 124 250 85 79 119 145( 27.905 1005.489 246.575 86.106 0.869 0.718
0.1 <0.1 194 157 267 177 178 199 2.537 52.581 1.522 2.589 0.012 0.000
1.0 9.0 231 195 172 168 142 157 0.507 153.129 28.158 3.071 0.124 0.294
2.0 62.0 225 102 238 216 136 124 0.761 8.394 4.262 0.301 0.248 2.022
0.7 4.0 173 74 244 143 159 168 5.327 3.136 3.729 6.021 0.087 0.130
- - - 156 - - - - - 46.423 -
33400.0 6460.0 44 286 29 21 4 43]788.940 | 10885.107 1750.381 1234.382 4144.332 210.698
76.0 16.0 205 129 142 105 82 148 1.776 25.829 64.688 24.086 9.430 0.522
HRL (28)
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PARSLEY OLEORESIN
(PETROSELINUM
CRISPUM (MILLER)
NYMAN [P. SATIVUM
HOFFM.])

2837

84012-33-9

As )

<0.1

270.0

63.0

11.0

PATCHOULY OIL
(POGOSTEMON CABLIN
BENTH. AND P.
HEYNEANUS BENTH.)

2838

8014-09-3

NFal)—

7.0

19.0

1340.0

PECAN SHELL FLOUR

4385

246166-03-0

<0.1

PENNYROYAL OIL
(HEDEOMA
PULEGIOIDES (L.) VAR
PERS. (AMERICAN),
MENTHA PULEGIUM L.
VAR. ERIANTHA

2839

8007-44-1; 8013-99-8

RZ—pAA YL

0.4

100.0

110.0

PEPPER BLACK OIL
(PIPER NIGRUM L.)

2845

8006-82-4

1290.0

7440.0

7750.0

2180.0

PEPPER BLACK
OLEORESIN (PIPER
NIGRUM L.)

2846

84929-41-9

=D

2420.0

84800.0

37200.0

31800.0

PEPPER WHITE OIL
(PIPER NIGRUM L.)

2851

8006-82-4

=D

180.0

0.9

1800.0

1.0

PEPPER WHITE
OLEORESIN (PIPER
NIGRUM L.)

2852

84929-41-9

avav

190.0

910.0

2540.0

690.0

PEPPERMINT OIL
(MENTHA PIPERITA L.)

2848

8006-90-4

IO VACEINDZ S

36300.0

393000.0

162000.0

20800.0

PEPPERMINT OIL
TERPENELESS (MENTHA
PIPERITA L.)

4924

68606-97-3

10.0

12.0

60.0

0.1

PERILLA LEAF OIL
(PERILLA FRUTESCENS
L)

4013

68132-21-8

>V

2770.0

1.0

1.0

0.1

PERSIAN LIME OIL,
EXPRESSED (CITRUS
LATIFOLIA)

4744

8008-26-2

49.0

10300.0

12900.0

13000.0

PERSICARIA ODORATA
olL

4736

444085-42-1

<0.1

PETITGRAIN LEMON OIL
(CITRUS LIMON L.
BURM. F)

2853

8048-51-9

TFILAY

9.0

2670.0

110.0

4.0

PETITGRAIN MANDARIN
OIL (CITRUS
RETICULATA BLANCO
VAR. MANDARIN)

2854

8014-17-3

TFILAY

73.0

1130.0

170.0

62.0

PETITGRAIN OIL
(CITRUS AURANTIUM L.)

2855

8014-17-3

TFILAY

110.0

1160.0

1750.0

470.0

PETITGRAIN OIL,
TERPENELESS (CITRUS
AURANTIUM L.)

4853

68915-85-5

TFILAY

8.0

7.0

170.0

PIMENTA LEAF OIL
(PIMENTA OFFICINALIS
LINDL.)

2901

8006-77-7

F—ILR/A X

930.0

1200.0

130.0

PINE NEEDLE DWARF
OIL (PINUS MUGO
TURRA VAR. PUMILIO

2904

8000-26-8

190.0

1280.0

0.1

PINE NEEDLE OIL (ABIES
SIBIRICA LEDEB., A.
ALBA MILL., A.
SACHALINENSIS
MASTERS, A. MAYRIANA
MIYABE AND KUDO)

2905

8021-29-2

1530.0

72.0

PINE SCOTCH OIL
(PINUS SYLVESTRIS L.)

2906

8023-99-2

5.0

350.0

620.0

100.0

&H1
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<0.1 - 257 126 233 203 179 - 0.000 24.907 4.795 0.662 0.000 -
17.0 960.0 205 - 268 81 108 84 1.776 - 1.446 80.686 2.109 31.311
- - - T 307 - - - - 0.000 - -
2.0 2.0 247 95 221 141 136 175 0.101 7.564 7.610 6.624 0.248 0.065
730.0 6400.0 59 235 59 68 33 441 327.245 686.315 589.802 131.266 90.580 208.741
10200.0 5800.0 47 281 21 15 9 46]613.902 7822.517 2831.050 1914.798 1265.634 189.172
0.3 0.8 109 12 108 232 171 189 45.662 0.083 136.986 0.060 0.037 0.026
160.0 1760.0 104 175 92 91 70 75| 48.199 83.944 193.303 41.547 19.853 57.404
6560.0 31500.0 8 297 9 20 12 17| #######]| 36252.940 | 12328.767 1252.446 813.977 1027.397
- - 194 45 235 262 - - 2.537 1.107 4.566 0.006 - -
- 3.0 45 17 294 262 - 172(702.689 0.092 0.076 0.006 - 0.098
120.0 - 149 248 41 28 74 - 12.430 950.141 981.735 782.779 14.890 -
- - 257 - - - - -| 0.000 - - - -
6.0 1040.0 200 202 218 219 121 83 2.283 246.299 8.371 0.241 0.744 33.920
0.7 0.2 138 180 197 161 159 195 18.519 104.239 12.938 3.733 0.087 0.007
45.0 310.0 124 183 109 100 93 98| 27.905 107.006 133.181 28.300 5.584 10.111
0.1 - 201 32 197 202 178 - 2.029 0.646 12.938 0.783 0.012 -
26.0 34.0 148 177 124 131 99 144( 12.938 85.789 91.324 7.828 3.226 1.109
- - 104 - 122 262 - -| 48.199 97.412 0.006 - -
0.8 110.0 160 89 113 155 157 109 8.625 5.996 116.438 4.335 0.099 3.588
390.0 26300.0 213 135 155 143 56 19 1.268 32.286 47.184 6.021 48.392 857.795

BRI (30)
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PINE TAR OIL (PINUS
PALUSTRIS MILL. AND
OTHER PINUS SPP.)

2907

97435-14-8

0.4

<0.1

PIPER LONGUM
DISTILLATE

4266

90082-60-3

avav

0.1

PIPSISSEWA LEAVES
EXTRACT (CHIMAPHILA
UMBELLATA NUTT.)

2914

89997-56-8

[

POMEGRANATE BARK
EXTRACT (PUNICA
GRANATUM L.)

2918

84961-57-9

#ona

1970.0

720.0

280.0

74.0

PONKAN OIL (CITRUS
RETICULATA BLANCO
'PONKAN")

4865

8008-31-9

LR

6.0

940.0

PURIFIED DAMAR GUM

4820

9000-16-2

FAEHNRE L AN >7-&
B

210.0

220.0

PYROLIGNEOUS ACID

2967

F—0. TIBE

1440.0

430.0

5570.0

PYROLIGNEOUS ACID,
EXTRACT

2968

F—t TFRE

1060.0

0.2

QUASSIA EXTRACT
(PICRASMA EXCELSA
(SW.) PLANCH., QUASSIA
AMARA L.)

2971

68915-32-2

AV

91.0

780.0

12300.0

7720.0

UUEBRACHU BARK
EXTRACT
(ASPIDOSPERMA
QUEBRACHO-BLANCO

SCHLECHT.,
SOHINNPGIG | NRENTZIL

2972

89957-46-0

110.0

QUINCE SEED EXTRACT
(CYDONIA OBLONGA
MILL. [C. VULGARIS
PERS.])

2974

85117-13-1

~XxnA

630.0

130.0

REFINED SOYBEAN OIL
EXTRACT

4919

8001-22-7

Fyvas7vay

0.4

<0.1

85200.0

RHATANY EXTRACT
(KRAMERIA TRIANDRA
RUIZ ET PAVON, K.
ARGENTEA MARTIUS)

2979

84775-95-1

NI
X
|1
N

22.0

<0.1

ROSE ABSOLUTE (ROSA
ALBA L., R. CENTIFOLIA
L. AND VARS. OF THESE
SPP.)

2988

8007-01-0

100.0

2.0

ROSE BULGARIAN TRUE
OTTO OIL (ROSA
DAMASCENA MILL.)

2989

8007-01-0

8.0

ROSE HIPS EXTRACT
(ROSA CANINA L., R.
GALLICA L., R. CONDITA
SCOP., R. RUGOSA
THUNB., AND OTHER
ROSA SPP.)

2990

8007-01-0

290.0

1.0

ROSE WATER,
STRONGER (ROSA
CENTIFOLIA L.)

2993

84604-12-6

340.0

0.4

100.0

ROSEMARY OIL
(ROSMARINUS
OFFICINALIS L.)

2992

8000-25-7

280.0

6120.0

1980.0

610.0

ROSEMARY OLEORESIN

4705

308083-85-4

189000.0

270.0

RUE OIL (RUTA
GRAVEOLENS L.)

2995

8014-29-7

0.3

9.0

7.0

2.0

SAFFRON EXTRACT
(CROCUS SATIVUS L.)

2999

84604-17-1

8.0

6.0

190.0

0.1

SAGE OIL (SALVIA
OFFICINALIS L.)

3001

8022-56-8

150.0

5700.0

330.0

190.0

BRI (31)
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- - - 1 307 - - - - 0.037 0.000 -

- - - - 306 - - - - - 0.008 -

- - 49 166 185 154 - -1499.746 66.418 21.309 4.456 -

- - 210 - - 86 - - 1.5622 - - 56.601 -

- - - 122 - 120 - - - 19.372 - 13.247 -
- 1930.0 57 144 - 46 - 70| 365.297 39.666 - 335.391 - 62.948
- 6.0 64 - - 260 - 161 268.899 - - 0.012 - 0.196
19.0 15.0 132 171 44 39 106 149 23.085 71.952 936.073 464.850 2.358 0.489

- - - 52 218 - - - - 1.476 8.371 -

- - - - 154 131 - - - - 47.945 7.828 -

- - - 1 307 6 - - - 0.037 0.000 5130.212 -

- - - 60 307 - - - - 2.029 0.000 -
1.0 35.0 167 49 221 226 142 143 6.342 1.291 7.610 0.120 0.124 1.142
6.0 53.0 183 92 227 210 121 130 4.059 6.642 6.773 0.482 0.744 1.729
- 0.1 - 130 230 232 - 198 - 26.752 5.784 0.060 - 0.003

- - 92 1 - 143 - -| 86.251 0.037 - 6.021 -
- 200.0 99 225 102 95 - 105( 71.030 564.550 150.685 36.730 - 6.523

- - 155 291 186 174 - -| 10.401 | 17434.620 20.548 2.710 -
15.0 0.1 252 40 278 226 110 198 0.076 0.830 0.533 0.120 1.861 0.003

40.0 - 201 28 192 262 94 - 2.029 0.553 14.460 0.006 4.963
3.0 50.0 114 222 177 125 134 134 38.052 525.806 25.114 11.441 0.372 1.631

BRI (32)
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SAGE OLEORESIN

3002 |8022-56-8 = A 8.0 1130.0 1270.0 130.0
(SALVIA OFFICINALIS L.)

SAGE SPANISH OIL
(SALVIA
LAVANDULAEFOLIA
VAHL.)

3003 |8022-56-8 = A 37.0 440.0 310.0 120.0

SANDALWOOD
AUSTROCALEDONICUM |4815  |91845-48-6; 1070895-66-7 [t > &L v K - 1.0 - -
olL

SANDALWOOD YELLOW
OIL (SANTALUM ALBUM |3005  [8006-87-9 YrELTy R 3.0 61.0 120.0 61.0
L)

SARCODACTYLIS OIL
(CITRUS MEDICA L. VAR.
SARCODACTYLIS
SWINGLE)

3899  [85085-28-5 YhZR O 1.0 46.0 3000.0 400.0

SARSAPARILLA

3009 91770-66-0 % A AN - 20.0 - -
EXTRACT (SMILAX SPP.)

SASSAFRAS BARK
EXTRACT (SAFROLE-
FREE) (SASSAFRAS
ALBIDUM (NUTT.) NEES)

3010 [84787-72-4 YvHT7IR - 6.0 - -

SAVORY SUMMER OIL
(SATUREJA HORTENSIS (3013  [8016-68-0 tARY — A <0.1 14.0 52.0 0.6
L)

SAVORY SUMMER
OLEORESIN (SATUREJA |3014  |84775-98-4 tARY — A - - 290.0 0.4
HORTENSIS L.)

SAVORY WINTER OIL
(SATUREJA MONTANA (3016  [90106-57-3 tARY — A 24.0 5.0 4.0 -
L)

SAVORY WINTER
OLEORESIN (SATUREJA |3017  |90106-57-3 tARY — AN - - 24.0 -
MONTANA L.)

SCHINUS MOLLE OIL

3018 [68917-52-2 YRR AN 0.6 - 12.0 -
(SCHINUS MOLLE L.)

SCOTCH SPEARMINT
OIL (MENTHA CARDIACA 4221 91770-24-0 AR IV b A 1200.0 14800.0 2600.0 2490.0
L)

SIKUWASYA OIL (CITRUS

4859  |2182693-23-6 YhEZR O 17.0 - - -
DEPRESSA)

SLOE BERRIES EXTRACT

3021 90105-94-5 AA—=~Y— AN - 17.0 - -
(PRUNUS SPINOSA L.)

SLOE BERRIES EXTRACT
SOLID (PRUNUS 3022 [90105-94-5 A=Y — A - - - -
SPINOSA L.)

SNAKEROOT CANADIAN
OIL (ASARUM 3023 8016-69-1 RAp=7 =k - - - -
CANADENSE L.)

SPEARMINT EXTRACT

3031 84696-51-5 ARTIvE AN 4.0 19.0 210.0 1.0
(MENTHA SPICATA L.)

SPEARMINT OIL

3032 |8008-79-5 ART IV b A 4550.0 | 170000.0 89200.0 9080.0
(MENTHA SPICATA L.)

SPEARMINT OIL
TERPENELESS (MENTHA|4925  |68917-46-4 AR IV b A 100.0 540.0 - -
SPICATA L.)

SPIKE LAVENDER OIL
(LAVANDULA LATIFOLIA |3033  |8016-78-2 TRYL— A <0.1 1.0 74.0 0.3
VILL. (L. SPICA DC.))

BRI (33)
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1.0 0.1 201 180 123 131 142 198 2.029 104.239 96.651 7.828 0.124 0.003
0.2 10.0 158 146 181 138 175 155 9.386 40.589 23.592 7.226 0.025 0.326
- - - 17 - - - - - 0.092 - - -
20.0 6.0 225 87 213 162 105 161 0.761 5.627 9.132 3.673 2.482 0.196
- - 233 82 87 105 - - 0.254 4.243 228.311 24.086 -
- - - 59 - - - - - 1.845 - - -
- - - 28 - - - - - 0.553 - - -
0.1 0.1 257 49 242 249 178 198 0.000 1.291 3.957 0.036 0.012 0.003
- - - - 183 255 - - - 22.070 0.024 -
- - 169 27 282 - - - 6.088 0.461 0.304 - -
- - - | 262 - - - - - 1.826 - - -
- - 242 - 271 - - - 0.152 0.913 - -
0.4 2470.0 62 256 90 65 165 66| 304.414 1365.251 197.869 149.932 0.050 80.561
- - 181 - - - - - 4.313 - - -
- - - 54 - - - - - 1.568 - - - -
- - 219 57 189 232 - - 1.015 1.753 15.982 0.060 -
430.0 10300.0 37 290 14 36 54 36| #######| 15681.933 6788.432 546.741 53.355 335.943
- - 126 155 - - - -| 25.368 49.813 - - -
- - 257 17 231 258 - - 0.000 0.092 5.632 0.018 -
B (34)
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SPRUCE OIL (TSUGA
CANADENSIS (L.) CARR.,
T. HETEROPHYLLA
(RAF.) SARG., PICEA
MARIANA (MILL.), P.
GLAUCA (MOENCH)
VOSS)

3034

8008-80-8

AT IN—2R

STEVIA EXTRACT
STEVIOSIDE, 70%

4911

91722-21-3

AEHNRE LAN >7-&
B

190.0

STEVIOL GLYCOSIDE
EXTRACT, STEVIA
REBAUDIANA,
REBAUDIOSIDE A 22%

4805

91722-21-3

FAEHNRE L AN >7-&
B

9630.0

33600.0

26500.0

STEVIOL GLYCOSIDE
EXTRACT, STEVIA
REBAUDIANA,
REBAUDIOSIDE A 60%

4771

91722-21-1

AEMNRE LAD 7R
B

560.0

860.0

470.0

STEVIOL GLYCOSIDE
EXTRACT, STEVIA
REBAUDIANA,
REBAUDIOSIDE A 80%

4772

91722-21-1

AEHNRE L AN >7-&
B

15200.0

STEVIOL GLYCOSIDE
EXTRACT, STEVIA
REBAUDIANA,
REBAUDIOSIDE C 22%

4806

91722-21-3

AEMNRE LBD 7R
B

2540.0

4270.0

5900.0

STEVIOL GLYCOSIDE
EXTRACT, STEVIA
REBAUDIANA,
REBAUDIOSIDE C 30%

4796

91722-21-3

FAEHNRE L AN >7-&
B

6020.0

4260.0

STYRAX EXTRACT
(LIQUIDAMBAR
ORIENTALIS MILL., L.
STYRACIFLUA L.)

3037

8046-19-3

RFT v IR

1.0

700.0

160.0

SUDACHI OIL (CITRUS
SUDACHI HORT. EX
SHIRAI)

4863

2182693-24-7

4.0

SUGAR BEET JUICE
EXTRACT

4229

8016-79-3

arvHAa

110.0

SUGAR CANE
DISTILLATE

4816

870133-53-2

asz kv

1600.0

3870.0

6230.0

110.0

SWEET BLACKBERRY
LEAVES EXTRACT

4717

1268518-76-8

7oy —

9070.0

2680.0

SZECHUAN PEPPER
EXTRACT

4754

97404-53-0

Hryay

210.0

3180.0

670.0

TAGETES OIL (TAGETES
ERECTA L., T. PATULA L.,
T. GLANDULIFERA
SCHRANK)

3040

8016-84-0

<~Y—d—LF

230.0

190.0

TANGELO OIL (CITRUS
PARADISI MACF. x
CITRUS TANGERINE
HORT. EX TANAKA)

4854

72869-73-9

DN

370.0

TANGERINE OIL (CITRUS
RETICULATA BLANCO
'TANGERINE")

3041A

8016-85-1

LRI

9400.0

105000.0

9190.0

17700.0

TANGERINE OIL (CITRUS
RETICULATA BLANCO
'TANGERINE') (11X+
FOLD)

3041D

8016-85-1

LR

240.0

58.0

4070.0

TANGERINE OIL (CITRUS
RETICULATA BLANCO
"TANGERINE') (2X-5X
FOLD)

3041B

8016-85-1

2ozl v

340.0

2800.0

1300.0

270.0

BRI (35)
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- - 69 - - - - - 2.583 - -
- - 117 - 171 - - - 17.527 - 2.890 -
1300.0 - 245 24 19 27 - - 888.335 2557.078 1595.665 161.306
- - 156 141 100 - - - 51.658 65.449 28.300 -
- - 258 - - - - -| 1402.149 - - -
29.0 - 201 79 45 96 - - 234.307 324.962 355.261 3.598
- - 224 254 52 - - - 555.325 2.207 256.511 -
1.0 17.0 233 57 148 128 142 147 0.254 1.753 53.272 9.634 0.124 0.554
- 219 - - - - - 1015 - -
- - - 218 - - - - 8.371 -
99.0 53 216 66 141 17 -1 405.885 356.995 474.125 6.624 12.284
81.0 - - 53 64 81 - - 690.259 161.373 10.051
- 4800.0 103 208 150 - - 51| 53.272 293.344 50.989 - 156.556
30.0 74.0 183 123 192 151 95 121 4.059 21.217 14.460 4,998 3.722 2.414
- - 138 - - - - | 34131 - -
1430.0 15600.0 25 283 51 22 24 29| #######| 9685.900 699.391 1065.784 177.437 508.806
<0.1 1090.0 101 86 - 53 179 81| 60.883 5.350 - 245.070 0.000 35.551
310.0 2710.0 92 203 118 117 60 65| 86.251 258.291 98.935 16.258 38.465 88.389
H1 (36)
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ERMES
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ERE (ke

HAE

B Bk

TANGERINE OIL (CITRUS
RETICULATA BLANCO
"TANGERINE') (6X-10X
FOLD)

3041C

8016-85-1

LR

1540.0

5.0 50.0

TASMANNIA
LANCEOLATA EXTRACT

4755

183815-52-3

(%) 22T =Ty

N RERRTZT - 5

yEFIT—%

TEA TREE OIL
(MELALEUCA
ALTERNIFOLIA)

3902

68647-73-4

=77V

13.0

7.0

8.0 3.0

THYME OIL (THYMUS
VULGARIS L))

3064

8007-46-3

24 L

180.0

3640.0

820.0 450.0

THYME WHITE OIL
(THYMUS VULGARIS L.)

3065

8007-46-3

24 L

47.0

1140.0

TOLU BALSAM EXTRACT
(MYROXYLON
BALSAMUM L. HARMS
(M. TOLUIFERUM HBK))

3069

9000-64-0

NP AVI %N

7.0

650.0

TUBEROSE OIL
(POLIANTHES
TUBEROSA L.)

3084

8024-05-3

FaNa—XxX

1.0

<0.1 0.1

TURMERIC EXTRACT
(CURCUMA LONGA L.)

3086

8024-37-1

8.0

6170.0 360.0

TURMERIC OLEORESIN
(CURCUMA LONGA L.)

3087

84775-52-0

120.0

1290.0

11200.0 4520.0

TURPENTINE STEAM
DISTILLED (PINUS
PALUSTRIS MILL. AND
OTHER PINUS SPP.)

3089

8006-64-2

1560.0

440.0

460.0 72.0

VALERIAN ROOT
EXTRACT (VALERIANA
OFFICINALIS L.)

3099

97927-02-1

h/avw

0.6 15.0

VALERIAN ROOT OIL
(VALERIANA
OFFICINALIS L.)

3100

8008-88-6

h/avw

VANILLA EXTRACT
(VANILLA PLANIFOLIA
ANDREWS, V.
TAHITENSIS J.W.
MOORE)

3105

84650-63-5

NZZ

259000.0

341000.0

474000.0 8140.0

VANILLA OLEORESIN
(VANILLA PLANIFOLIA
ANDREWS, V.
TAHITENSIS J.W.
MOORE)

3106

84650-63-5

NZZ

14800.0

1700.0

7700.0 18.0

VIOLET LEAVES
ABSOLUTE (VIOLA
ODORATA L.)

3110

90147-36-7

NAF Ly b

5.0

120.0

WALNUT HULL EXTRACT
(JUGLANS NIGRA L., J.
REGIA L.)

3111

84012-43-1

VIS

63.0

10200.0 0.9

WATERMINT, MENTHA
AQUATICA L., EXTRACT

4873

90063-96-0

NILAEY IV

0.4

300.0

WINE LEES OIL, GREEN

2331

8016-21-5

TRIUYTAR

73.0

43.0

160.0 130.0

WINE LEES OIL, WHITE

2332

8016-21-5

TRIYTrhZR

690.0

27.0

1150.0 88.0

WINTERGREEN EXTRACT
(GAULTHERIA
PROCUMBENS L.)

3112

90045-28-6

TAVR=TY =

4.0

0.4

3.0

WINTERGREEN OIL
(GAULTHERIA
PROCUMBENS L.)

3113

68917-75-9

TAvER=TY =

700.0

160.0

WORMWOOD EXTRACT
(ARTEMISIA
ABSINTHIUM L.)

3115

8008-93-3

T—L7yF

8.0

0.4

7060.0

&H1
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5.0 3570.0 169 194 280 170 125 56 6.088 142.060 0.381 3.011 0.620 116.438
0.6 79.0 192 32 275 221 161 120 3.298 0.646 0.609 0.181 0.074 2.577
440.0 59.0 109 213 144 102 53 126( 45.662 335.778 62.405 27.096 54.596 1.924
29.0 14.0 151 93 127 149 96 150( 11.923 6.734 86.758 5.299 3.598 0.457
1.0 20.0 205 89 153 180 142 146 1.776 5.996 49.467 2.047 0.124 0.652

- 233 - 307 262 - - 0.254 0.000 0.006 -
60.0 0.8 - 38 67 110 86 189 - 0.738 469.559 21.677 7.445 0.026
1910.0 100.0 122 186 46 49 20 112 30.441 118.998 852.359 272.166 236.996 3.262
9.0 53.0 55 146 165 155 118 130( 395.738 40.589 35.008 4.335 1.117 1.729

- 134 103 303 199 - -1 21.816 8.763 0.046 0.903 -
1.0 <0.1 - 48 243 221 142 199 - 1.199 3.881 0.181 0.124 0.000
1290.0 143000.0 1 295 2 37 28 3| ####4##4#| 31456.114 | 36073.059 490.140 160.066 4664.057
88.0 60.0 20 197 60 194 79 125 ####### 156.819 585.997 1.084 10.919 1.957
2.0 38.0 213 107 239 186 136 142 1.268 11.070 4.186 1.505 0.248 1.239

- - 88 48 245 - - - 5.812 776.256 0.054 -

- 247 132 - - - - 0.101 27.674 - -
160.0 210.0 138 79 203 131 70 104 18.519 3.967 12.177 7.828 19.853 6.849
0.3 9.0 69 67 126 149 171 157(175.038 2.491 87.519 5.299 0.037 0.294

- 219 1 284 - - - 1.015 0.037 0.228 -
4.0 11100.0 136 165 203 195 129 35| 18.772 64.573 12.177 1.024 0.496 362.035
0.1 201 1 63 148 - 198 2.029 0.037 537.291 5.479 - 0.003

B8 (38)
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WORMWOOD OIL
(ARTEMISIA 3116  |8008-93-3 T—=LTy R A 100.0 2.0 200.0 28.0
ABSINTHIUM L.)

YERBA SANTA FLUID
EXTRACT (ERIODICTYON
CALIFORNICUM (HOOK
AND AM) TORR)

3118  [68990-14-7 Y an—=7 0.4 740.0 38.0 3.0

YLANG YLANG OIL
(CANANGA ODORATA  |3119  |8006-81-3 L4545 57.0 29.0 29.0 32.0
HOOK. F. AND THOMAS)

YUCCA MOHAVE
EXTRACT (YUCCA
SCHIDIGERA ROEZL EX |3121 90147-57-2 avh 86.0 1140.0 410.0 -
ORTGIES [Y.
MOHAVENSIS SARG.])

YUZU OIL (CITRUS
JUNOS (SIEB.) C. 4862  |233683-84-6 ax O 6160.0 0.4 86.0 -
TANAKA)

ZEDOARY BARK
EXTRACT (CURCUMA
ZEDOARIA (BERG.)
ROSC.)

3123 [84961-49-9 ErET7Y— A - - 760.0 1.0

BRI (39)
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- 14.0 126 22 191 184 - 150( 25.368 0.184 15.221 1.686 - 0.457
<0.1 2.0 247 168 249 221 179 175 0.101 68.263 2.892 0.181 0.000 0.065
23.0 92.0 144 71 254 181 101 117( 14.460 2.675 2.207 1.927 2.854 3.001

- 48.0 134 182 168 - - 136( 21.816 105.161 31.202 - 1.566

- - 32 1 228 - - - | #A#HHHH 0.037 6.545 -

- - - - 145 232 - - - - 57.839 0.060 -

BRI (40)
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As dietary habits evolve, the demand for
foods and beverages with lower sugar, fat
or salt content increases.

Often, there are taste challenges that
come along with “better-for-you” products.
There are flavouring ingredients with
characteristics that can help improve the
consumer’s experience of these products.
They are called “Flavourings with Modifying
Properties” (FMPs) and they help to make
healthier products taste great. They form
an integral part of the food ingredient
group known as flavourings.

Flavour comprises the entire range of
sensations that we perceive when we eat
food or drink beverages including taste,
smell, and any physical traits we perceive
in our mouth, such as “heat” (for example,
cinnamon) or “cold” (for example,
peppermint).

In fact, flavourings can be found naturally
occurring in all foods; they are one of the
main reasons why we enjoy eating.

February 2022

EFFA Foct Sheet on Flovourings
with Modifying Properties (FMFy)

The majority of flavouring materials used
in a compounded flavouring (i.e. flavouring
formulation) impart the overall desired
flavour perception by providing a
particular taste and/or aroma. Some FMPs
have little or no characteristic flavour of
their own, but they may be used to help
balance the overall flavour profile of the
foods to which they are added.

In the European Union (EU), the use of
flavourings is covered by the European
Flavouring Regulation (EC) No 1334/2008.
Article 2 defines the scope of the
Regulation.  Substances which  have
exclusively a sweet, sour or salty taste are
excluded from the flavouring definition.

Therefore, it first has to be demonstrated if
a substance really has flavouring
properties and is not an ingredient with
only sweet, sour or salty taste properties.

Meosuring The Flavouring Effect

The industry uses sensory evaluation to determine the

The EU Commission issued a Commission
Guidance’ that provides criteria to classify
a substance as an FMP and which states
that the legal status of the ingredient
depends on its intended functional effect
in the final food.

In our EFFA Guidance document® we have
indicated that the intended effect has to be
proven by measured effect. In other words,
it is the determined “functional or
technological effect” in the final food, rather
than the intended effect, that determines
how it will be regulated.

The final labelling reflects the legal status
of the ingredient under consideration, i.e.,
flavouring  or  non-flavouring  food
ingredient (e.g an additive). The next
section provides further explanations on
the sensory testing.

1 EU Commission Guidance notes on the classification of a
flavouring substance with modifying properties and a flavour
enhancer. Available at http://effa.eu/library/guidance-documents

2 EFFA Guidance on Flavourings with Modifying Properties (FMPs).
Available at http://effa.eu/library/guidance-documents

To label an ingredient as a flavouring in food, taste impressions

technological effect i.e., whether an ingredient is a flavouring or a
non-flavouring food

ingredient (e.g., sweetener). To help
distinguish between the two, the industry has developed well-
defined procedures to determine the effect in the food or
beverage.

TEST 1

The first test should demonstrate that the ingredient which is
subject to testing (i.e., the potential FMP) does not have inherent
sweetness under the conditions of intended use (for further details
please refer to the FEMA Guidance Document on Sensory Testing)®.
A control sample (without the potential FMP) containing sucrose at
its recognition threshold concentration is compared with a test

sample containing the potential FMP.
> Test Sample

Control Sample
Recognition threshold
concentration of sucrose, without the
potential FMP added

containing the potential FMP

The test should demonstrate that the sweetness of the potential
FMP alone (at the intended use level) is less than that of the
recognition threshold concentration of sucrose (or other relevant
substance) in the sample matrix evaluated. If that is not the case, it
is not an FMP and there is no need for a second test.

3 Attachment X - Annex |1l of the EFFA Guidance Document on FMPs- Harman et al. 2013 Available at
http://effa.eu/library/guidance-documents

have to go beyond simply sweet, salty or sour. Companies use
sensory data from two tests to ensure that the ingredient intended
to be used as an FMP, meets the flavouring definitions. Here is an
example of how they work to distinguish flavouring effect from
sweetening effect:

TEST 2

If the first test is passed, then the second test is used to check the
impact of the flavouring on the sensory profile of the food product,
e.g. a dairy-based or water-based drink, under the conditions of
intended use.

Overall Flavour
10

Milky 8 Vanillic
Creamy Cocoa /
Chocolate
Cooked Caramelic
Sweetness
- Control

- With flavour SOLUTION



less astringent / sour

green

fruity
more
sweet

bitter

juicy
ripe

The increased perception of sweetness is by far the primary
effect. Thus, the result of the sensory testing does not support
that the ingredient is used as flavouring.

less astringent / sour

greener
fruity
more
sweet
less bitter
more juicy

less ripe

Multiple attributes have been modified through use of the
ingredient, in addition to increasing the perception of sweetness.
This confirms its intended use as a flavouring.

Important to note: In order to be considered an FMP, i.e. a flavouring, the ingredient has to pass both tests.

Flavouring or Non-Flavouring
Food Ingredient?

Neohesperidine DC (NHDC) is an example
of a material that fits into different labelling
scenarios based on its function in food and
beverages. As a typical multifunctional
material, NHDC can be classified as
flavouring or as non-flavouring food
ingredient (e.g., a sweetener) according to
its determined functional or technological

Let's illustrate this: at high concentrations,
NHDC imparts sweetness. At lower
concentrations NHDC is able to increase
specific characteristics of the final food/
beverage, such as the perceived fruitiness
or jammy characteristic. At the same time
NHDC reduces the perceived bitterness of
the food/beverage.

The perceived change induced by NHDC in
the overall taste profile of the final food/
beverage is based on the modification of
the unique flavour profile characteristics
and does not result in a sweetness
modification as the primary effect. Thus,
only when the effect achieved in the food
is a flavour modification, NHDC can be

effect in the final food.

classified and labelled as flavouring.
Sensory data ensure the intended use as
flavouring and are crucial in determining
the dose for the intended application.

An FMP can be labelled as a flavouring only if it is used consistently within the established conditions

of intended use as a flavouring in the food product, confirmed by sensory testing as needed.

Jensory Testing Responsibilities

Each flavour company is responsible for providing the
recommended dosage of the compounded flavouring to be added
to the food or drink product of interest based on sensory testing.

This means that the flavour company is responsible for performing
tests on any FMP that they will supply to the food company to
assure that there is support for the conclusion of “regulatory
authority to use” (i.e. to ensure the proper use as flavouring). If the
food company decides to change the recommended FMP dosage,
or combine an FMP “X” with other FMPs, or use it in a different
application/food category, the flavour company sensory tests of
the FMP “X" are not valid anymore, and the food company is
responsible for the sensory testing to ensure the proper use as
flavouring.

European Flavour Association (EFFA)
* Avenue des Arts, 6
1210 Brussels (Belgium)

For more information, please consult your
flavour partners or visit www.effa.eu

effa

This document is based on the International Organization of the Flavor Industry (IOFI) Fact Sheet on Flavorings with Modifying Properties. EFFA is committed to
assisting its members to assure an adequate supply of safe flavourings and has developed this document as a resource. EFFA is not responsible for either the use
or non-use of this document, or any actions or failure to act by anyone using this document. It is each member company’s responsibility to verify the information

in this document before acting on it, and to comply with all relevant laws and regulations.
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ATTACHMENT X

EFFA Guidance on Flavourings
with Modifying Properties (FMPs)

Preliminary remarks

The European Commission issued its “Guidance nates on the classification of a flavouring substance with modifying properties
and a flavour enhancer”, hereinafter referred to as the “Commission Guidance Note"" [Attachment IX] on 27 May 2014.

This Commission Guidance Note aims at providing food business operators and competent authorities with criteria in order
to distinguish between the use of a chemically defined substance as a flavour enhancer or as a flavouring substance with
modifying properties. Such criteria shall help the applicants of new chemically defined substances to classify them in order
to apply for authorisations within the correct legal framework.

The Commission Guidance Note as well as the EFFA document FL/12/44C [Annex I°] submitted by EFFA in the course of the
editorial discussions at EU-level relate to chemically defined substances in the context of their notification. However, it
appears that food operators increasingly raise specific questions relating to the correct use and the appropriate labelling of
flavourings with modifying properties in general.

The objective of this document is to provide supplemental guidance to the flavouring industry and to the food industry on
how to establish the appropriate use of flavourings with modifying properties.

Supplemental guiding elements

One of the key conclusions of the Commission Guidance Note is that the intended functional effect in the final food determines
the legal status of the substance under consideration and hence how it will be classified, either as flavour enhancer or as
flavouring substance with modifying properties.

EFFA is however of the opinion that it is the determined “functional / technological effect” in the final food at the intended
use level rather than the intended effect that determines under which regulation the ingredient will fall and how it needs to
be classified and / or notified.

It is EFFA's understanding that this principle applies to flavourings as a whole and to all flavouring categories as defined by
Article 3(2)(a)(i) of the Flavouring Regulation (EC) No 1334/2008 and mixtures thereof. In fact, it is the determined functional
effect at the intended use level in the final food that determines the legal status of a given flavouring material or a combination
of flavouring materials.

This is moreover important for those products that have a combination of FMPs, combination of which may be assembled by
the design of the flavouring, i.e. by the flavouring industry or by the food industry who wishes to combine multiple flavourings.

Definitions and Terminology

The following summary provides an overview of the most relevant definitions and terms used in this document.
Flavourings (as defined according to Article 3(2) of Regulation (EC) No 1334/2008 on flavourings):

e Products not intended to be consumed as such, which are added to food in order to impart or madify odour and / or taste;

e Made or consisting of the following categories: flavouring substances, flavouring preparations, thermal process flavourings,
smoke flavourings, flavour precursors or other flavourings or mixtures thereof.

L pttachment IX: Commission Guidance notes on the classification of a flavouring substance with modifying properties and a flavour enhancer 27-5-2014

? Annex I: EFFA FL/12/44C Recognition and FMP vs Flavour Enhancer
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Substances with exclusively sweet, sour or salty taste are excluded from the scope of the Regulation according to Article
2(2)(a) of 1334/2008/EC.

The regulation does not explicitly state that the corresponding flavouring category itself should have flavour; therefore, a
flavouring category could be tasteless or odourless. In conclusion, the definition of flavouring covers all flavouring categories
mentioned in the definition which are added to food to impart or modify odour and / or taste.

The term “flavouring with modifying properties” has not been defined in the regulation but can be interpreted to mean those
flavouring categories which madify odour and / or taste of the food.

Food additive (as defined according to Article 3(2) of Regulation (EC) No 1333/2008):

e "any substance" not normally consumed as a food in itself and not normally used as a characteristic ingredient of food,
whether or not it has nutritive value, the intentional addition of which to food for a technological purpose in the manufac-
ture, processing, preparation, treatment, packaging, transport or storage of such food results, or may be reasonably ex-
pected to result, in it or its by-products becoming directly or indirectly a component of such foods".

e Furthermore according to Recital (5) of Regulation (EC) No 1333/2008, “food additives are substances that are not
normally consumed as food itself but are added to food intentionally for a technological purpose described in this
Regulation”.

Flavour enhancer (as laid down in point 14 of Annex | of Regulation (EC) No 1333/2008 on food additives):
e “Flavour enhancers” are substances which enhance the existing taste and / or odour of a foodstuff.

For the purpose of this document the waord “enhance” is a synonym for the words “intensify, increase, strengthen, amplify”.

Determination of the functional effects

Akey aspect in the determination of the functional / technological effect is how the difference between the reference sample
(without the material under sensorial evaluation®) and the test sample (with the material under sensorial evaluation at the
intended use level) is established by a trained expert panel.

It should be underlined that the result of the sensory testing should be established for at least one representative example
of the main food matrices / food categories according to the intended use of the material. This could include the establish-
ment of levels above which the material under evaluation has no longer the functional effect of a flavouring with modifying
properties. It should be accepted, that these levels equally apply to all subcategories under the main food category.

If various flavour characteristics are modified (i.e. the modification/change in perception, be it increase or decrease) and
where no flavour characteristic is perceived by a trained expert panel as being significantly more intense relative to the
others, the material under sensorial investigation would be classified as a flavouring with modifying properties (for graphic
explanation see Annex I?).

In order to determine the functional effects of the material under sensorial evaluation its sensory effects should be estab-
lished using internationally recognized sensory protocols primarily ISO 3972 and 13299, but also ASTM methods such as
E 1909-11 and E 2164-08 or the FEMA guidance for sensory testing [see Annex III4].

The data analysis of the obtained results shall be established by scientifically accepted statistical methods such as Student's
t test or ANOVA analysis (Analysis of Variance).

Two sensory tests should be applied:

1. Inorder to determine whether the material is in the scope of the Flavouring Regulation (EC) No 1334/2008 or not it has
to be established that the material does not have exclusively a sweet, sour or salty taste*.

2. Test the materials or mixture of materials in the desired food matrix/food category. Prior to this sensory analysis the rel-
evant sensory attributes shall be established by the test director. The sensory profile with and without shall be established
by recognized statistical methods and the obtained differences plotted in a graph. Annex II° gives a brief overview of how
sensary protocols are applied.

% The "material under sensorial evaluation” can be one of the categories of flavourings as defined by Art.icle 3 (2) of the Flavouring Regulation (EC) No 1334/2008 or mixtures
thereof.

* Annex III: This attachment has not been included in this printed version. You can find it here: http.//www.effa.eu/en/publications/guidance-documents

% Annex II: Sensory Profiling



Subsequently the sensory profile shall be studied to ensure that the overall modification induced by the tested material, in
case an increase in sweetness, saltiness or acidity (sourness) occurs, is in balance and the eventual sweetness/saltiness
madification is not the primary effect. For general explanation please see attachment 2 EFFA presentation FMP vs FE.

Maximum advised use levels

The maximum advised use level as provided by the Flavour producer is based on the above sensory data set and is the thresh-
old use level which should not be exceeded in order to ensure flavour functionality of the flavouring. If the flavouring is used
in combination with anather flavouring which may have modifying properties, then this advised use level is no longer applicable
and new sensory data shall be established for the combined flavouring.

Where applicable, the maximum advised use level will also consider any restrictions of use in food/food categories as estab-
lished on the EU Union List of Flavouring Substances for certain flavouring substances®.

DISCLAIMER

The present document has been produced by EFFA solely with the aim of providing informal guidance. It should be read
in conjunction with the relevant legislation, being understood that only European Union legislation published in paper
editions of the Official Journal of the European Union is deemed authentic. The guidance given by EFFA should not be
used as a substitute for legal advice and should not be considered as an authoritative interpretation of the law, as
only the European courts have the power to interpret statutory provisions.

Everyone should be aware of and fulfill all their obligations under applicable national and European laws and regulations.
The guidance given by EFFA does not relieve members or any other persons of their obligations” under those laws and
regulations and members and any other persons should always satisfy themselves in any particular instance that the
guidance provided by EFFA can be properly followed.

EFFA Secretariat — 4 March 2015

8 EU Union List of Flavouring Substances as adopted by Commission Implementing Regulation (EU) No 872/2012.

7 All flavourings - either produced from source materials qualified as food or as non-food - have to comply with the general food law (Regulation (EC) No 178/2002).
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Sensory Testing for Flavorings with Modifying Properties

Christie L. Harman, John B. Hallagan, and the FEMA Science Committee
Sensory Data Task Force | November 2013, Volume 67, No.11*

*Updated January 2022

IFT ift.org /food-technology/past-issues/2013/november/features/fema-sensory.aspx

FEMA Science Committee develops Guidance for the Sensory Testing of Flavorings with Modifying
Properties within the FEMA GRAS Program.

Flavorings with modifying properties (FMPs) are a type of flavouring widely used by the flavor industry to modify the flavor
profile of a flavoring and the food to which it is added. In the last few years, the development of new FMPs has increased to
help address consumer desire for healthy food alternatives, including reductions in sugar and salt, without compromising
flavor, FMPs may not necessarily have or impart a specific characteristic flavor of their own but can modify the flavor profile
by altering flavor attributes such as intensifying specific flavor characteristics (e.g., perceived fruitiness), reducing specific
flavor characteristics, masking of off-notes or bitterness, or changing the time onset and duration of the perception of specific
aspects of the flavor profile.

In the United States, the Expert Panel of the Flavor and Extract Manufacturers Association of the United States (FEMA)
evaluates new flavor ingredients, including FMPs, to determine if they can be considered “generally recognized as safe”
(GRAS) for their intended use as flavor ingredients under autharity provided by the 1958 Food Additives Amendment to the
Federal Food, Drug, and Cosmetic Act (Hallagan and Hall, 1895, 2009). The Expert Panel evaluates substances only for
their use as flavor ingredients in human food; it does not evaluate substances for other uses in food (e.g., sweetening) or for
uses in products other than human food {e.g., tobacco), Therefore, as part of their evaluation, to assure that the flavor
ingredient is an appropriate candidate for consideration as FEMA GRAS, the Expert Panel a) considers if the new flavor
ingredient is functioning to impart or modify flavor in the finished food product’ under conditions of intended use and b)
assesses the effect of the flavor ingredient in the finished food product under conditicns of intended use.

To complete their evaluation, the FEMA Expert Panel requires sensory data to be submitted as part of the FEMA GRAS
application process for FMPs. In a publication in Food Technology (Marnett et al., 2013) the FEMA Expert Panel requested
that the flavor industry outline best practices for conducting sensory testing for FMPs to provide data for both items a) and
b) abowe,

FEMA's Science Committee Sensory Data Task Force, composed of sensory scientists and regulatery experts from FEMA
member companies, was formed to respond to the request and deweloped the document, “Guidance for the Sensory Testing
of Flaworings with Modifying Properties within the FEMA GRAS Program,” which follows this article.

To provide guidance on whether the substance functions to impart or modify in the finished food product under conditions of
intended use [item (a abowe], the FEMA Sensory Data Task Force deweloped “Test 1.” Test 1 is used to demonstrate that
the substance does not hawe inherent sweetness or saltiness under conditions ofintended use as an FMP in the finished
food product. This test is focused on sweetness and saltiness as the Codex definition’ of flavoring precludes "exclusively
sweet or salty taste” in the finished food product from the definition of flavor?. Additionally, in the United States, if the
candidate were exclusively sweet under conditions ofits intended use in the finished food, it would not be performing the
technical effect of flavor and would require separate regulatory authority to use for that technical effect?.

Test 1 recommends a two-alternative forced cheice test (ASTM Designation £E2164-08: Standard Test Method for Directional
Difference Test) to show that the sweetness or saltiness ofthe FMP alone and at the maximum use level is less than that of
the recognition threshold concentration of sucrose or sodium chloride in the sample matrix evaluated, The guidance provides
a recognition threshold concentration of 1.5% for sucrose in a water base, and 0.25% for sodium chloride in a water base?.
As these threshoids are only applicable in a water base, the option is provided for the FEMA GRAS applicant to develop a
threshold in ancther food matrix (i.e., meat products).



To provide guidance on the assessment of the effect of the FMP cn the relevant attributes in the finished food product under
conditions of intended use [item b) abowe], the task force developed “Test 2.” Test 2 recommends a Two-Alternative Forced
Choice (2-AFC, also known as Directional Difference Test, Paired Comparison Test}, one test conducted for each attribute

of interest or scaling methods, such as Descriptive Analysis {e.g., Quantitative Descriptive Analysis, Sensory Spectrum
Method).

Test 1 and Test 2 provide methodologies te conclusively determine a substance is not “exclusively sweet or salty” under its
conditions of intended use as a flavoring, and thus meets the definition of flavering as established by Codex Alimentarius
Guidelines for the Use of Flavourings (CAC/GL 66-2008)".

The Sensory Data Task Force evaluated standard food matrices that may be applicable to multiple food categories listed
within the FEMA GRAS publications and in the U.S. Code of Federal Regulations (21 CFR 170.3(n)). This work is
provided in Appendix A. Further guidance on assessing use levels of FMP's in chewing gum is provided in Appendix B.



Christie L. Harman, Corresponding Author, is associated with the Flavor and Extract Manufacturers Association, 1101 17th
Street., NW, Suite 700, Washington, D.C. 20036 (charman@femaftavor.org). John B. Hallagan is Legal Advisor to the
FEMA Expert Panel.

NOTES

' The Codex Alimentarius Guidelines for the Use of Flavourings (CAC/GL 66-2008) defines flavorings as “preducts that
are added to food tc impart, modify, or enhance the flavour of food with the exception of flavour enhancers considered as
food additives under the Codex Class Names and the International Numbering System for Food Additives - CAC/GL 36-
1988, Flavourings do not include substances that have an exclusively sweet, sour, or salty taste (e.g., sugar, vinegar, and
table salt). Flavourings may consist of flavouring substances, natural flavouring complexes, thermal process flavourings,
or smoke flavourings and mixtures of them and may contain non-flavouring food ingredients within defined conditions
such as carriers, solvents, etc. Flavourings are not intended to be consumed as such.”

2 Sour taste is also included but a recagnition threshold for sour taste is not included in the Guidance.

3 Technical effect refers to the function of a food ingredient in food. Technical effect FO5, flavors and flavor modifiers,
refers to substances that impart, supplement, intensify, or modify the faste and/or aroma of a food. This category excludes
[technical effect] of sweeteners {National Academy of Sciences, 1989),

4 These recognition thresholds were derived from a literature search of articles citing thresholds for taste sensations
related to sweetness and saltiness. The FEMA Sensory Data Task Force filtered the literature by: 1) requiring articles
citing “recognition thresholds,” not “detection thresholds,” with the reasoning that the sensation needs to be recognized as
sweet or salty and 2) sample size of greater than or equal to 20 subjects/observations.

5To be determined by FEMA GRAS applicant.
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Guidance for the Sensory Testing of Flavorings with Modifying Properties within the FEMA GRAS Program

Test 1
Inherent Sweetness or Saltiness of FMPs under Conditions of Intended Use

1.1 Objective
This test can be used to demonstrate that the FMP does not have inherent sweethess or saltiness under the conditions of
intended use.

1.2 Test Description
Test 1: Is the sweetness or saltiness of the FMP alone (at maximum use level} less than that of the recognition threshold
concentration of sucrose or sodium chloride (NaCl) (or other relevant substance) in the sample matrix evaluated?

o Where the FMP is intended to change specific attributes or the balance of attributes

o Where the recognition threshold concentration is 1.5% sucrose or 0.25% NaCl (or other relevant substance) in a
water base, or the recognition threshold concentration sucrose, NaCl, or other relevant substance in an
alternative sample matrix {see section 1.4.2 Recognition Threshold Concentration).

Note: The FEMA GRAS applicant can select an alternative relevant substance to sucrose or NaCl or an alternate
sample matrix for recognifion threshold concentrations; see section 1.4 Method Details, below.

This test may be appropriate if the FMP is intended to modify sweetness, sourness, saltiness, or bitterness; or if the
FMP is inherently sweet or salty, regardless of whether the FMP is intended to modify sweetness or saltiness. For
example, this test would be appropriate to show that an FMP which is intended to mask bitterness is not inherently
sweet.

In this test, 2 Test Sample containing the FMP, which does not contain the ingredient or attribute which it modifies, is
compared to a Control Sample which contains the recognition threshold concentration of sucrose or NaCl (or other
substance), but which dees not contain the FMP. The test(s) should demonstrate that the Test Sample has significantly
less sweelness or salliness than the Centrol Sample. For further details, see section 1.4 Method Details, below.

1.2 Recommended Method and Standard Methodology

The recommended methed is:
o 2-Alternative Forced Cholice (2-AFC, also known as Directicnal Difference Test, Paired Comparison Test)

Standard methodology recommendations include:

o ASTM Designation E2164-08: Standard Test Method for Directional Difference Test
1.4 Method Details

1.41 Sample Matrix

The simplest sample mattix is a water base. Additional or alternative relevant sample matrices {(see Appendix A) are
recommended if the anticipated maximum use level of the FMP in those categories exceeds that determined in water, or
if 2 water base is not relevant.

For example;

o In a water base for an FMP displaying sweetness modification, a 2-AFC test compares the Test Sample of the
FMP alone (i.e., without added sucrose) versus the Control Sample containing 1.5% sucrose.

o In a water base for an FMP displaying saltiness modification, a 2-AFC test compares the Test Sample of the FMP
alone (i.e., without added NaCl} versus the Control Sample containing 0.25% NaCl.

If the FEMA GRAS applicant wishes to apply for a maximum use level higher than that determined in a water base, or use
a sample matrix other than a water base, then the FEMA GRAS applicant must also determine the recognition threshold
concentration of sucrose or NaCl in the chosen matrix, and use that determined threshold conceniration for the Control
Sample. In the case where the FEMA GRAS applicant chooses to use a sample matrix other than a water base, itis
acceptable to use 1.5% sucrose or 0.25% NaCl as the threshold level in the chosen matrix as opposed to determining the
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threshold concentration of sucrose or NaCl in the chosen matrix. Flease see section 1.4.2 Recognition Threshold
Concentration, below.

For example:
In a fat based matrix for an FMP displaying sweetness modification, a 2-AFC test compares the Test Sample
of the FMP alone {i.e., without added sucrose} versus the Control Sample containing the recognition threshold
of sucrose in a fat based matrix, as defermined by the FEMA GRAS applicant.

Please see sections 1.4.3 Control Sample and 1.4.4 Test Sample, below, for further details,
1.4.2 Recognition Threshold Concentration

The recognition threshold concentrations of sucrose and NaCl in a water base have been determined by FEMA to be
1.5% sucrose and 0.25% sodium chloride, respectively.

Should the FEMA GRAS applicant wish to use alternative ingredient(s) to sucrose or NaCl in a water base, or to use an
alternative matrix (e.g., simple matrix such as fat/oil based, alcohol based, or 2 more complex product matrix as listed in
Appendix A), the FEMA GRAS applicant may need to make their own determination of the recognition threshold
concentration of sucrose, NaCl, or other alternative ingredient{s) relevant to the FMP in question, for each desired
alternative sample matrix.

For example:

o A FEMA GRAS applicant who wishes to evaluate an FMP in a2 water base versus a recognition threshold
concentration of aspartame in a water base should determine the recognition threshold of aspartame in that
water base.

o A FEMA GRAS applicant who wishes to evaluate an FMP in a fat based matrix should determine the
recognition threshold of sucrose in that fat based matrix.

Itis recommended to follow one of the suggested standard methodology documents for determining recognition
thresholds. Note: FEMA GRAS applicant is recommended to use 3-AFC methodology to determine recognition threshold
within the following standard methodologies:

o ASTM Designation E679: Standard Practice for Determination of Odor and Taste Thresholds By a Forced-
Choice Ascending Concenlration Series Method of Limits

o ASTM Designation E1432. Standard Practice for Defining and Calcufating Individual and Group Sensory
Thresholds from Forced-Choice Data Sets of Intermediate Size

o INTERNATIONAL STANDARD IS0 13301: Sensory Analysis Methodology: General guidance for measuring
odour, flavour and taste detection thresholds by a three-alternative forced-choice (3-AFC) procedure

Important Note: The recognition threshold determined by the FEMA GRAS applicant may be adjusted by adding one
standard error unit to the actual concentration determined. The FEMA GRAS applicant calculates standard error from
their study, and uses the determined concentration plus one standard error unit as the concentration of sucrose, NaCl, or
alternative ingredient in the Control Sample,

For example:

o A FEMA GRAS applicant determines the recognition threshold concentration of sucrose in a fat-based matrix
to be 2.0%. The standard error in the experiment is calculated to be 0.25%. Thus the concentration of
sucrose in the fat-based matrix should be 2,0% + 0.25% = 2.25%.

1.4.3 Control Sample

The Control Sample contains a recognition threshold concentration of sucrose, NaCl, or alternative ingredient(s) without
the FMP added. In the cases of using sample matrices other than a water base, or the use of ingredient(s) other than
sucrose or NaCl in a water base or other sample matrix, the FEMA GRAS applicant should conduct testing to determine
the recognition threshold concentration. In the case where the FEMA GRAS applicant chooses to use a sample matrix
other than a water base, it is acceptable to use 1.5% sucrose or 0.25% NaCl as the threshold level in the chosen matrix
as opposed to determining the threshold concentration of sucrose or NaCl in the chosen matrix.
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For example:

o 1.5% sucrose in a water base without the FMP added.

0.25% NaCl in a water base without the FMP added.

o A recognition threshold concentration of an aiternative ingredient (plus one standard error unit) in a water
base without the FMP added, as determined by the FEMA GRAS applicant.

o A recognition threshold concentration of sucrose {plus one standard error unit) in a sample matrix without the
FMP added.

o A recognition threshold concentration of NaCl (plus one standard error unit) in a sample matrix without the
FMP added.

o]

14.4 Test Sample
The Test Sample contains the FMP alone, without the ingredient it is intended to modify. For example:

o For an FMP displaying sweetness modification, the test sample contains the FMP alone in a water base
without added sweetener.

o For an FMP displaying saltiness maodification, the test sample contains the FMP alone in a water base without
added NaCl.

o For an FMP displaying fructose modification, the test sample contains the FMP alone in a sample matrix
without added fructose.

o Foran FMP displaying saltiness modification, the test sample is the FMP alone in a sample matrix without
ingredients that could be modified by the FMP in question.

o For an FMP displaying bitterness modification, the test sample is the FMP alone in a water base without
ingredients that could be modified by the FMP in question.

The concentration of the FMP in the Test Sample should support the conditions of intended use. Note that the use leve!
determined from a sample evaluated in a water base can be applied to all product categaries. Should the FEMA GRAS
applicant wish to request a maximum use level higher than that determined in a water sample, or wish to test in an
alternative sample matrix, they may do so by conducting their testing in alternative sample matrices. Please see section
1.4.1 Sample Matrix, above.

1.4.5 Atiribute Tested
The attribute evaluated in the 2-AFC fest should be directly related to the intended effect andfor inherent taste quality of
the FMP.

o For FMP’s displaying sweetness modification, the test sample should be compared to a sweet Control
Sample and tested for sweeiness.

o For FMP's displaying saltiness modification, the test sample should be compared to a salty Control Sample
and tested for saltiness.

o For FMP's displaying sourness modification, the test sample should be compared to a sweet Control Sample
and tested for sweeiness.

o FMPs not displaying sweet or salt modification {i.e., bitterness maskers or sourness maskers), but which are

inherently sweet or salty, should be compared to a sweet or salty Control Sample and tested for sweetness
ot saltiness (respectively).

Consider specifying maximum intensity over a specific period of time if the FMP changes temporal profile of sweetness or
saltiness.

Consider the use of nose clips where aroma may interfere with the evaluation of sweetness or saitiness.
1.4.6 Subjects

It is recommended to complete testing with at least 30 responses. The minimum number of subjects is 10, each
completing three replicates of the 2-AFC test.
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The FEMA GRAS applicant is free to choose naive, screened, or trained panelists.
Conslider screening panelists for anosmia and ageusia.

1.4.7 Data Analysis
The FEMA GRAS applicant is required to demonstrate that the attribute intensity of the Test Sample is significantly less
intense than that of the Control Sample.

it is recommended to use the binomial distribution to determine significance in the 2-AFC test with no replicates. Should
the FEMA GRAS applicant complets testing with two or more replicates, the FEMA GRAS applicant must use an analysis,
such as the beta-binomial, to account for replicates.

The alpha value will be set at 5%. The test should be a two-sided alternative.

1.4.8 Reporting

Reporting of results should include the number of panelists, replicates, frequency of responses, and either calculated p-
value (two-sided alternative)} demonstrating that p<0.05, or the minimum number of selected responses required for
significance at ¢=0.05 (two-sided alternative), demonstrating the number of responses selecting the Control Sample as
more intense exceeds this minimum.

15 Sample Test and Resulits
1.5.1 Example 1

This example demonstrates a 2-AFC test for sweetness in water. An FMP was evaluated in a 2-AFC fest for sweetness.

Control Sample: 1.5% sucrose in water

Test Sample: 10 ppm FMP in water

Thirty subjects completed a 2-AFC test for sweetness. Twenty-five responses indicated the Control Sample was sweeter.
Five responses indicated the Test Sample was sweeter. Using a binomial distribution, the minimum number of responses
required for significance at a=0.05 is 21 (two-sided alternative). Therefore, the Control Sample is significantly sweeter
than the Test Sample (p<0.05).

This resuff would suggest a 10 pprn maximum use level in water, which can be applied to any calegories desired by the
FEMA GRAS applicant.

1.5.2 Example 2
This example demonstrates a 2-AFC test for sucrose sweetness in an alternative sample matrix.

An FMP was evaluated in a 2-AFC test for sweetness.
Control Sample: FEMA GRAS applicant-determined recognition threshold of (in %) sucrose in 5% alcohol base
Test Sample: 25 ppm FMP in 5% alcohol base

Recognition Threshold Determination of sucrose in a 5% alcohof base:

The experiment followed the guidelines of ASTM Standard Method E679-04, for determining recognition threshold of
sucrose in a 5% alcohol base. Ten different concenirations of sucrose in a 5% alcohol base were prepared. Each of
these samples was presented with two samples of 5% alcohof base. The concentrations were increased by a factor of
fwo per concentration step. Fifteen panelists completed the test, proceeding from the lower to higher concentrations. At
each concentration level, panelists compared the three samples (two blanks and one sucrose sample) and indicated
which sample was recognized as being sweet. Each panelist performed the test twice. The best-estimate recognition
threshold far sucrose in a 5% alcohol base was found fo be AA%' stcrose,

" To be determined by FEMA GRAS applicant.
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In a subsequent test, 11 subjects completed three replicates of a 2-AFC fest for sweetness. Tweniy-four responses
indicated the Controf Sample was sweeter. Nine responses indicated the Test Sample was sweeter. Using a beta-
binomial analysis, p=0.0186 (two-sided alternative). Therefore, the Conirol Sample is significantly sweeter than the Test
Sample (p<0.05).

This resuit would suggest a 25 ppm maximum use level in a 5% alcohol base.

Test 2 Effect of the FMP on Relevant Sensory Attributes

2.1 Objective
This test can be used to demonstrate the intended effect that the FMP has on relevant sensory attributes under the
conditions of Intended use.

2.2 Test Descripfion

Test 2: Does addition of the FMP cause a significant difference (i.e., increase or decrease) in the sensory attributes being
modified?

©  Where the FMP is intended to increase or decrease specific aitributes

O Where aifributes are the specific attributes that are being modified by the FMP

In this test, a Test Sample containing the FMP is compared to a Control Sample that does not contain the FMP. The
test(s) should demonstrate that the FMP significantly increases or decreases the relevant atiributes. The attributes
and the direction of the difference should support the intended use of the FMP.

2.3 Recommended Methods and Standard Methodology

The FEMA GRAS applicant can use one or more of a variety of methods to demonstrate significant changes in
aftributes. Each of the recommended methods has benefits and drawbacks, and the FEMA GRAS applicant is
encouraged to employ the method that is best suited to their FMP in question.,

The recommended methods are (but are not limited to):

o 2-Alternative Forced Choice (2-AFC; also known as Directional Difference Test, Paired Comparison Test);
one test conducted for each attribute of interest; or

o Scaling methods, such as Descriptive Analysis (e.g., Quantitative Descriptive Analysis, Sensory Spectrum
Method, Temporal Profiling)
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Standard methodology recommendations include:
¢ ASTM Designation E2164-08: Standard Test Method for Directional Difference Test

o Manual on Descriptive Analysis Testing, R.C. Hootman, Ed. 1992

2.4 Method Details

2.4.1. Sample Matrix

The simplest sample matrix is a water base. Additional or alternative sample matrices are recommended to demonstrate
efficacy in various product categories, or if a water base is not relevant (Appendix A). The sample matrix should contain

the ingredient(s) and/or attribute(s) on which the FMP is effective. Please see section 2.4.2. Control Sample, below, for

examples.

2.4.2. Control Sample

The Control S8ample contains some level of the ingredieni(s) or attribute(s) with which the proposed FMP is effective, but
that does nof contain the FMP. For example:

o A sample matrix containing some level of sucrose without the FMP added.
o A sample matrix containing some level of NaCl without the FMP added.

o Inthe case of a bitter masker or blocker: A sample matrix containing percepfible bitterness without the FMP
added.

o Inthe case of a juiciness FMP: A sample matrix containing the ingredient(s) to be modified, but without the
FMP added.

The FEMA GRAS applicant may include more than one Control Sample, if desired. For example, additional samples
containing differing concentrations of relevant ingredients.

2.4.3. Test Sample
The Test Sample is the Control Sample to which the FMP has been added. The concentration of the FMP in the Test
Sample should support the conditions of intended use,

o A sample matrix containing the same level of sucrose as the Control Sample, with the FMP added.

o A sample matrix containing the same level of NaCl as the Control Sample, with the FMP added.

o Inthe case of a bitter masker or blocker: A sample matrix with perceptible bitterness, containing the same
ingredients as the Control Sample, with the FMP added.

The FEMA GRAS applicant may include more than one Test Sample, if desired. For example:
o Additional samples containing differing concentrations of FMP.
2.4.4 Attributes Tested

The attributes evaluated in the test(s) will be directly related fo the intended effect of the FMP including temporal! profiling
as applicable. For example:
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o For an FMP displaying saltiness modification, all tests should evaluate saltiness and other relevant attributes.

o Foran FMP displaying sweetness modification, all tests should evaluate sweetness and other relevant
aftributes.

o Foran FMP displaying temporal profile modification,all tests should evaluate that temporal profile attribute
and other relevant attributes,

245 Subjects

2.451 2.AFC Testing
[t is recommended to complete testing with at least 30 responses. The minimum number of subjects is 10, each
completing three replicates of the test. The FEMA GRAS applicant is free to choose naive, screened, or trained panelists.

2.45.2 Descriptive Analysis Testing

The FEMA GRAS applicant is referred to standard methodology for appropriate number of subjects and training
procedures for panelists; see section 2.3 Recommended Methods and Standard Methodology, above. The FEMA GRAS
applicant is free to choose naive, screened, or trained panelists.

2.4.6 Data Analysis
The FEMA GRAS applicant is required to demonstrate that the intensity or temporal profile of the Test Sample is
significantly different than that of the Control Sample for the attributes being medified.

The direction of the difference may depend on the type of flavor modification being sought.
The alpha value Will be set at 5% for determining significant differences,

2.4.6.1 Analysis of 2-AFC Test Data

It is recommended to use the binomial distribution to determine significance in the 2-AFC test with no replicates. Should
the FEMA GRAS applicant complete testing with two or more replicates, the FEMA GRAS appllcant must use an
analysis, such as the beta-binomial, to account for replicates.

2.4.6.2 Analysis of Descriptive Analysis Test Data

It is recommended to use a t-test for each attribute when evaluating a total of two samples. Analysis of Variance
{ANOVA) is recommended for each attribute when evaluating more than two samples. Additional factors may be
incorporated in ANOVA calculations (such as panelists, replicates, etc.).

If ANOVA is used for statistical calculations, a multiple comparison test should be employed to specify differences among
three or more samples (such as Fisher's LSD, Tukey's HSD, etc.).
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24.7 Reporting

2.4.71 2-AFC Test

Reporting of results should include the number of panelists, replicates, frequency of responses, and either calculated p-
value (two-sided alternative) demonstrating that p<0.05, or the minimum number of selected responses required for
significance at a=0.05 (two-sided alternative), demonstrating the number of responses selecting the Control Sample as
more intense exceeds this minimum.

2.4.7.2 Descriptive Analysis

Reporting of resuits should include the number of panelists, replicates, description of methods and aifributes evaluated,
and a table of mean responses including the fettering convention representing significant differences in attribute(s)
(p<0.05) using a multiple comparison test of the FEMA GRAS applicant's choice. Figure(s) such as histogram(s),

spider plot etc. may be included with significant differences in attributes clearly identified.

25 Sample Test and Results
2.51 Example 1
This example demonstrates 2-AFC testing and binomial test results.

A FMP intended to modify astringency, bitterness, sweetness and lemon flavor intensity of a sucrose-sweetened lemon
beverage was evaluated in four separate 2-AFC fests.

Control Sample: 5% sucrose in lemon-flavored water
Test Sample: 5% sucrose in lemon-flavored water containing 10 ppm sweet sucrose FMP

Ten subjects completed three replicates of a 2-AFC test for astringency, bittemness, sweethess and lemon flavor
imtensity . Twenty-two responses indicated the Test Sample was sweefer. Eight responses indicated the Control
Sample was sweeter. Using a beta-binomial distribution, p=0.016 (two-sided alternative). Therefore, the Test Sample is
significantly sweeter than the Control Sample (p<0.05).

Similarly, 23 responses indicated the Test Sample had a more intense lemon flavor. Seven responses indicated the
Control Sample had the more intense lemon flavor. Using a beta-binomial distribution, p=0.005 (two-sided alternative).
Therefore, the Test Sample is significantly more intense in femon flavor than the Control Sample (p<0.05).

Twenly-one responses indicated the Test Sample was fess bitter while five responses indicated the Control Sample
was less bitter. Using a beta-binomial distribution, p=0.043 (two-sided alternative). Therefore, the Test Sample is
significantly less bitter than the Control Sample.

Twenly-four responses indicated the Test Sample was less astringent while six responses indicated the Control Sample

was less astringent. Using a beta-binomial distribution p=0.001 (two-sided alternative). Therefore, the Test Sample is
significantly fess astringent than the Conirol Sample.
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252 Example 2
This example demonstrates Descriptive Analysis Testing and ANOVA results.

An FMP intended to modify sweetness of sucrose and other attributes is evaluated in a Descriptive Analysis test
including sweetness and other atiributes of inferest,

Controf Sample: 3% sucrose in a Lemon-Lime flavored carbonated soft drink (CSD)
Test Sample 1: 3% sucrose in a Lemon-Lime flavored carbonated soft drink (CSD) containing 10 ppm FMP
Test Sample 2: 3% sucrose in a Lemon-Lime flavored carbonated soft drink (CSD) containing 50 ppm FMP

The sensory characteristics of the samples were assessed by descriptive profiling. Descriptive vocabularies were created
by three sensory experts. The panel (n=10) was trained to use the descriptive aftributes. The trained sensory panel
evaluated the samples in two replicate sessions by descriptive profiling by using a graphical 10 cm long intensity scale (0
= no attribute intensity, 10 = very intense) for seven aftributes, including sweeiness. The samples were served fo the
assessors coded with three-digit blinding codes and in random order in 2 oz. volumes. Water was provided to cleanse the
palate between the samples. The data was collected by using compulerized data collection software. Statistical analysis
of the results was conducted using a three-factor ANOVA (factors were Sample, Panelists, and Replicates), and
significant differences among samples were calculated using Tukey's HSD (p<0.05).

Table 1. Mean scores for aftributes of Lemon-Lime-flavored carbonated soft drinks. Differing letters within an aftribute
indicate significant differences using Tukey's HSD test (p<0.05).

Body Lime [Sourness| Lemon |z .tiness

Sample Sweetness Juiciness Flavor Elavor

3% sucrose
Lemon-Lime 5.6a 3.2a 3.3a 2.4a 6.5a 6.1a 4.4a
CSD

3% sucrose

Lemon-Lime
CSD + 6.2b 3.5a 3.8a 3.0a 6.0a 7.3b 5.0a

10ppm FMP

3% sucrose

Lemon-Lime
CSD + 6.5b 4.3b 4.1a 3.1a 6.0a 7.4b 4.9a

50ppm FMP
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Figure 1. Spider plot of attributes of Lemon-Lime-flavored carbonated soft drinks. * = Statistically significant difference
found among samples at p<0.05. NS = No significant difference found among samples at (p<0.05).
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This test indicates that 50 ppm FMP significantly increases sweetness of a 3% sucrose Lemon-Lime-flavored carbonated
soft drink (p<0.08). In addition, 10 ppm FMP significantly increases sweetness and lemon flavor (p<0.05}, and 50 ppm
FMP significantly increases both body and lemon flavor (p<0.05).
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3. Example Carried Through Both Tests

3.1 Example 1

This example demonstrates testing for a FMP which is intended to increase sweetness, mask bitterness,
increase lime flavor, and increase lemon flavor.

Test 1;
An FMP was evaluated in a 2-AFC test for sweetness.

Controf Sample: 1.5% sucrose in water
Test Sample: 10 ppm FMP in water

Fifteen subjects completed two replicates of a 2-AFC test for sweetness. Twenty-two responses indicated the Control
Sample was sweeter. Eight responses indicated the Test Sample was swester. Using a beta-binomial analysis, p=0.012
{two-sided alfernative). Therefore, the Control Sample is significantly sweeter than the Test Sample (p<0.05).

This result would suggest a 10 ppm maximum use level in waler, which can be applied to any categories desired by the
FEMA GRAS applicant.

Test 2:
An FMP was evaluated in a series of 2-AFC tests for each relevant aftribute.

Control Sample: Lemon lime CSD with 5% aspartame
Test Sample: Lemon lime CSD with 5% aspartame + 10 ppm FMP

Ten subjects completed three replicates of a 2-AFC test for each relevant attribute. Twenty-one responses indicated the
Control Sample was more bitfer. Nine responses out of 30 indicated the Test Sample was more bitter. Using a beta-
binomial analysis, p=0.043 (two-sided alternative). Thersfore, the Control Sample is significantly more bitter than the

Test Sample (p<0.05). Twenty-three responses out of 30indicated Test Sample was more sweet than the Control

Sample (p=0.005; two-sided alfernative), 22/30 (p=0.016 (two-sided alternative)) subjects indicated Test Sample was

more lemon-flavored and 24/30 (p=0.001 (two-sided alternative)) more lime-flavored compared to Control Sample.
Therefore, the Test Sample is significantly more sweet, significantly less bifter, and significantly more lemon- and lime-
flavored than the Control Sample.
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Appendix A
Recommendations® for Model Systems representing Food Categories Considered for FEMA GRAS

Table 1. Model Systemns representing food categories considered for FEMA GRAS.

FOOD CATEGORIES MODEL SYSTEMS

Baked Goods Crackers
Beverages Type |, Non-alcoholic Soft drink, or Dairy drink
Beverages Type |l, Alcoholic Alcoholic drink
Breakfast cereals Hot/cold cereal
Cheese Topical Seasoning
Chewing gum Chewing gum see Appendix B
Condiments & Relishes Salad dressing
Confectionery & Frostings Soft chewy candy
Egg Products Frozen custard
Fats & Qils Salad dressing
Fish Products Broth or Meat patty
Frozen Dairy Dairy drink
Fruit Ices Soft drink
Gelatins & Puddings Soft chewy candy
Granulated Sugar —_
Gravies Gravy sauce
Hard Candy Hard candy
Imitation Dairy Products Dairy drink
Instant Coffee & Tea Soft drink

Jams & Jellies —

Meat Products Broth or Meat patty
Milk Products Dairy drink

Nut Products Hot/cold cereal
Other grains Hot/cold cereal
Poultry Broth or Meat patty
Processed Fruits -
Processed Vegetables Broth or Gravy sauce
Reconstituted Vegetable Protein Meat patty
Seasonings & flavors Topical seasoning
Snack Foods Topical seasoning
Soft Candy Soft chewy candy
Soups Broth

Sweet Sauce —

1 . - .

Recommendations for Model Systems and Processing Conditions contained herein are not requirements, rather they are suggested sample
matrices for the purposes of conducting sensory testing as outlined in Section 1.4.1 and 2.4.1 in the “Guidance for the Sensory Testing of Flavorings
with Modifying Properties within the FEMA GRAS Program”



Appendix A

Table 2. Suggested formulation and processing conditions of Model Systems for Test 1

Model . .
Formulation Processing/Notes
System
Flour (50%), Shortening (8%), Salt (1%), Sheet dough (2-3mm); Convection aven
Crackers

NaHCOs {0.5%), and water

400°F/4 min; Conventional oven 350°F/10 min

Hot/cold cereal

Cereal (unflavored uncoated grain-based; e.g.,
oats), water, and salt

Use hot water to cook; evaluate either hot or
cold

Frozen custard

lce cream Mix {milk, cream, whey, nonfat milk,
guar gum, mono- and diglycerides, polysorbate
80, xanthan, carrageenan) and egg yolks

Add egg yolks to 1.4% (w/w), mix and freeze

Citric acid, corn syrup solids/Isomalt, and

Hard candy water Heat to 265°F, cool, and pour into molds
Soft chewy
candy Water, citric acid, and gelatin Follow standard protocols

Chewing gum

Gum base

Follow standard protocols

Salad dressing

Qil (25-50%), vinegar (15-30%), water (15-
30%), gum (0-1%), and salt (0.5-2%)

Hydrate the gum, add salt and acid in the end

Blend in the order of salt, maltodextrin, and

Topical Potato chips (unflavored plain), herbs, salt, acids with oll and cheese powder, herbs and
seasoning maltodextrin, citric acid and cheese powder, silica. Heat chips to 200°F/3min, coat with 6-8%
oil and flow agent (silica) seasoning
Water, chicken/beef/vegetahle/seafood solids )
Broth (2-7%), salt (0-1%), fat/oils, corn starch (0-3%) Pieces of meat / vegetables optional
Fresh ground meat/veg (80-100%), water (0- Ground to desired texture; cook consistently
Meat patty 10%), starch/gum (1-5%), and salt (0-2%) (oven 350°F/xmin)

Gravy sauce

Water, protein solids (0-2%}), starch (0-3%), fat
{0-5%), and salt (0,5-2%)

Dissolve starch followed by protein and rest of
the ingredients, heat to 180°F and cool

Soft drink

Water, acidulant (0.01-0.4%), and preservatives
(optional)

Use still or carbonated water; for without
preservatives use hot fill

_Alcoholic drink

Alcohol (15%), and acid (0-0.3%)

Alcohol 0.5-50%

Dairy drink

Protein (fresh milk or soy milk) 1-90%, and
cream {0-30%}

Pasteurized /retorted per USDA guidelines
(drink evaluation), or frozen (for frozen
evaluation)
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Table 3. Suggested formulation and processing conditions of Model Systems for Test 2

Model . i
Formulation Processing/Notes
System
o H 0 0 X s .
Crackers Flour (50%), Shortening (8%), Salt (1%), Sheet dough (2-3mm)]; Convection oven

NaHCOs (0.5%), and water

400°F/4 min; Conventional oven 350°F/10 min

Hot/cold cereal

Cereal {unflavored uncoated grain-based; e.g.,
oats), water, sweetener, and salt

Use hot water to cook; evaluate either hot or
cold

Frozen custard

Ice cream Mix (milk, cream, sugar, corn syrup,
whey, nonfat milk, guar gum, mono- and
diglycerides, polysorbate 80, xanthan,
carrageenan), and egg yolks

Add egg yolks to 1.4% (w/w), mix and freeze

Sugar, citric acid, corn syrup solids/Isomalt,

Hard candy Heat to 265°F, cool, and pour into molds
and water

Soft chew . .

candy ¥ Water, citric acid, gelatin, and sugar Follow standard protocols

Chewing gum

Gum base, sorbitol, mannitol, and sweetener

Follow standard protocols

Fruit relish

Fruit, sugar, vinegar, salt, and herbs/flavors

Follow standard protocols

Salad dressing

0il (25-50%), vinegar {15-30%), water (15-
30%), gum {0-1%), sweetener {0-5%), and salt
{0.5-2%)

Hydrate the gum, add sweetener and salt and
acid in the end

Potato chips (unflavored plain), herbs, salt,

Blend in the order of salt, maltodextrin, and

Topical . e acids with oil and cheese powder, herhs and
. maltodextrin, sweetener, citric acid and . . . . )
seasoning R . silica. Heat chips to 200°F/3min, coat with 6-8%
cheese powder, oil and flow agent (silica) .
seasoning
Water, chicken/beef/vegetable/seafood solids . .
Broth P s of meat / vegetables optional
ro {2-7%), salt {0-1%), fat/oils, corn starch (0-3%) ece /veg Pt
0, = i . H
Meat patty Fresh ground meat/veg (80-100%), water {0 Ground to desired texture; cook consistently

10%), starch/gum {1-5%), and salt {0-2%)

{oven 350°F/xmin)

Gravy sauce

Water, protein solids (0-2%), starch (0-3%), fat
{0-5%), and salt (0,5-2%)

Dissolve starch followed by protein and rest of
the ingredients, heat to 180°F and cool

Soft drink

Water, acidulant (0.01-0.4%), sweetener {0-
20% - 10°Brix sugar equiv), and preservatives
(optional)

Use still or carbonated water; for without
preservatives use hot fill

Alcoholic drink

Alcohol (15%), sweetener (10°B), and acid {0-
0.3%)

Ranges: alcehol 0.5-50%; sweetener 0-22%

Sweetener, acidulant, preservative -- optional;

Juice drink N -100°
uice drin Fruit juice (5-100%) Evaluate as liquid or frozen
. . . Pasteurized /retorted per USDA guidelines
P fresh 1k} 1-90%,
Dairy drink rotein (fresh milk or soy milk) ’ (drink evaluation), or frozen (for frozen

sweetener (10°B total), and cream (0-30%)

evaluation)




Appendix B
Assessing Usage Levels for Flavorings with Modifying Properties in Chewing Gum*

Evaluation of sweetness threshold for Flavorings with Medifying Properties (FMPs) in chewing gum can prove challenging
and time-consuming. While the sweetness threshold in water can be useful for many applications, the release character
of flavoring molecules in chewing gum can be much more complex than in an aqueous system. The partition coefficient of
some molecules may mean that much of the added FMP may not be released from the gum matrix. Thus it is suggested
that some FMPs could be used at a higher use level than that found in water, owing fo the release properties of the FMP.

In an effort to improve usage levels of FMPs for use in a chewing gum base, the following guidelines are provided. If
release of an FMP during chewing is less than 100%, the applicant may increase the use level of the FMP such that the
effective release quantity is equivalent to that available in an agqueous system, as determined by the use level in water.

FMP Release Study:

The applicant is advised to evaluate the release of an FMP into the saliva during chewing. The release of the compound
is then compared to the FMP sweetness threshold determined in water. If applicable, a multiplication factor is applied to
the FMP usage level to ensure that its release permits the same quantity as that found in water.

Release can be measured in two ways: 1) direct quantification of compound release in saliva during chewing, or 2)
indirect quantification of compound release, as measured by subtracting the amount measured in the gum bolus after
chewing from the gum before chewing.

For direct quantification of FMP release in saliva, the gum base is first prepared with the FMP. The gum is then chewed
by subjects for a prescribed period of time while saliva is constantly collected. The saliva is analyzed to quantify the
amount of FMP released over the course of a typical chewing period versus the amount in the prepared gum base prior to
chewing.

For indirect guantification of FMP as measured in the gum bolus after chewing, the gum base is first prepared with the
FMP. Samples of gum are chewed by subjects for a prescribed period of time. The gum bolus is retained after chewing
and FMP remaining in the bolus is quantified. The FMP release is quantified as the amount in the prepared gum base
prior to chewing minus the amount of FMP in the chewed gum bolus.

In either case, amount of FMP released is used to calculate the increase in use level permitted for the chewing gum
category.

Example: An FMP is found to have a use level of 10 ppm in water. When the same FMP is incorporated into chewing
gum, it is demonstrated that only 25% (or %) of the quantity of FMP Is released cver the course of chewing the gum:
10 ppm x (100/25) = 40 ppm

Therefore, the applicant can request a use level of 40 ppm for the chewing gum use level table category.

Method in brief:

The applicant is referred to references such as Potineni and Peterson (2008) and Raithore and Peterson (2016) for brief
descriptions of quantifying ingredients in chewing gum. The applicant is free to determine appropriate methods for
quantification of the FMP In question, including solvents, high performance fiquid chromatography (HPLC) or other
quantification methods, and so on. The description below is further simplified from these references. The applicant is
encouraged to review the details below when planning their evaluation.

Overview of direct quantification method:

An example of direct quantification method via saliva collection is described here. Subjects chew a standard piece of gum
for & prescribed time period, and their saliva is collected over several time intervals. The amount of FMP is quantified and
averaged across intervals to determine the total quantity released versus the amount in the prepared gum.

Subjects:

It is recommended that a minimum of three subjects complete the study. Subjects should refrain from eating or drinking
anything other than plain water for at least 1 hour prior fo the start of the test. The applicant should evaluate the subjects
prior to testing to ensure they are familiar with the procedure, and that they release enough saliva to be able to measure

. the FMP in the expectorate. The applicant could consider standardizing chewing speed across panelists by using a
metronome or similar method.



Alternatively, an artificial mouth can be used instead of subjects to complete the chewing experiment. An artificial mouth
standardizes chewing speed and saliva volume, collecting a similar amount of saliva as produced by a human subject.
Please see Krause et al., 2011.

Samples:
Chewing gum centaining the FMP is prepared, and a standard size piece is evaluated by each subject. The applicant is
free to determine the format and size of the gum pieces, such as a stick, tablet, or coated pellet.

Procedure:

Subjects rinse their mouths with water prior to starting the test. Subjects chew the piece of gum while simultanecusly
expectorating all saliva info a tared vessel, at various time intervals (for example, 5 minute intervals, such as 0-5 minutes,
5-10 minutes, and 10-15 minutes, for a total of 15 minutes of chewing.} The saliva at each of the three time intervals is
sampled in triplicate, and used to quantify the total amount of FMP released in each of the time intervals, as well as the
total quantity released during the entire 15 minutes. It is expected that the release of the FMP slows over the course of
time, such that if one can demonstrate in the last interval {10-15 minutes) that very little additional release is seen, the
chewing need not continue beyond 15 minutes. If the data suggest that a significant amount of FMP continues to be
released during the last interval {10-15 minutes), additional intervals should be added to the test until such time that the
FMP release slows significantly. However, it is expected that 2 15 minute chewing time is sufficient to see significant
tapering off of FMP release.

Specific details on how to analyze the saliva for quantifying the FMP will need to be determined by the applicant.

Data analysis:

The applicant should quantify the FMP released on a weight basis during each of the time intervals in order to a) confirm
that release slows or is completed as time progresses; and b) sum the release from all time intervals to calculate the total
weight of FMP released during the 15-minute chewing period. The total amount released during the entire chew is
compared to the original amount added to the gum, expressed as a percentage released, which is to calculate the usage
factor. For example, if 25% of the amount of FMP in the gum is released during the 15-minute chew, the usage level in
water is multiplied by 100/25 to determine the use level in chewing gum.

Determining Sweetness Threshold of FMP in Chewing Gum:

It is recognized that the sweetness threshold of an FMP in gum, even at 100% release, may actually be different than that
found in water using Test 1. Though complex, the applicant may alternatively determine the sweetness threshold of the
FMP in a2 gum base through a saliva sampling method. First, the applicant must determine the threshold of sucrose in
chewing gum, and then demonstrate the level of the FMP in chewing gum is significantly less than that of sucrose in order
to determine the final usage level of the FMP.

References
Raithore, S., Peterson, D.G. 2016. Delivery of taste and aroma components in sugar-free chewing gum: mass balance
analysis. Chemosensory Perception, 9: 182-192,

Potineni, R.V., Peterson, D.G. 2008. Mechanisms of flavor release in chewing gum: cinnamaldehyde
Journal of Agricultural Food Chemistry, 56(9): 3260-7.

Krause, A.J., Henson, L.S., Reinecciusa, G.A. 2011. Use of a chewing device to perform a mass balance on chewing
gum components, Flavour and Fragrance Journal, 26: 47-54.

*Sensory Science Subcommittee Chewing Gum Task Force
Tanya Ditschun (Chalr, Firmenich)

Teresa Pendergast (Takasago)

Amy Trail (McCormick)

Erin Riddell (IFF)

Srini Subramanian (Firmenich)

Adrianne Johnson (Mane)

Susanne Paetz (Symrise)



	
	資料目次




