


JEA GBI AT e R Bl (R dh D EERHEENTFE S 2E)
AN i D FEHE RAZ 1) U 7o RS B YRR E A O ENL 0D T2 8D DAIFSE
W a oy TR

N DBRBEEROBKREEOREDBRICER ST — & OIFRAENT &
MIARETHIE T L DOBRFR

rges 3 R g ENZEES A SR BnEE LERE
WrgerdE L B ENEESR AR REE HE B TR
MEEE

I A D NN RFE BT 5 B2 M8 THERT T D BRI, 3 - N TR
Z)ﬁf‘:ﬂ“g?%@{ﬂiﬁi T IXIRAEOEIS (I TAR%L; Processing factor, PF) #4235 Z &
ﬁ@ﬁé%%ﬁ#éifﬁ%f%élm_owf B2 50 4LL 1 1991 4ELARE
iﬂEODct T, FRERIEICBIT % Codex HLIERIEL _Eﬁbél[‘?ﬁlﬁ’\]fi@n’:ﬂ?f (Joint
FAO/WHO Meetlng on Pesticide Residues [JMPR]X> Joint FAO/WHO Meeting on Pesticide
Speciﬁcations [IMPS]) OH TIHERT — FIZHESWTRFAICEGR ST, PF
R RS TIT O DEIR AR O | BIEW A28 L, I L7z % o 7 u s %ﬁfﬁﬂ*ﬂ
FAPHRRE AL ric TRBEZIE L TEORboRGZ2H L TROLNT
WD, AWFZETIX, IMPR/IMPS CThfim & L7 FH-0RMM & O SLESLER P OFRLR ) 6
FIZBT 27 — 7 @i I - it L. REoWME L PF OR7 I TRl rae72 )
EEBR LU, b~ MITRREZET /U, PF LHIBINERD bz REEDO WML 2w
B2 % & LT, ERIMERRE elastic net 2 V72 PF TPHISE T L & fESE L7 5. T
PRFEAME D 2 (5 LLN O & 7~ 3 I OEIS 1L, AT — 2 F o 3K 20 4 B T 80~95%.
TARNT =2 HOBEE3 B ET100%% R~ LTz, LLEORER LV | AWFSETHH¥E L7z PF
FHET ML, ZELRELERE L. BT, —EDOREL S > TPF 2 THIFRETH D
LR ENT, Atk AETIILVOMOIEY K OV TR S~ O aTRErE 2 B4 5
ZEITEY, BREED Y X7 T~ ORBP SN D,

JE I
Lis) P (FS VA LSS SN o T S G
THEE A (E LR S & AT SERT)
AN (EZEHE &S AEZEET)
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A. BIEER

AR MFZETIE. Wtk I S
TWD AAREREMO TG b~ h & H
D BT, ENLEMT LM IR EZE
T I R E O HUR & R
WETELOHIRFELHET LI L&
HBgE Uiz, PRI, 267, BN, K
X7 T OEABSIML TSR
S DR LR E IS D D [E B =
(FAO/'WHO £ [F] 7% 88 e HE R P 52 2 ik
[Joint FAO/WHO
Specifications, JMPR]72 & TMZ FAO/WHO
A A B 3 K 2 # [Joint FAO/WHO
Meeting on Pesticide Specifications, JMPS])
D 2019 £ F TIZAH S NIZMEEND,
BEOMITIZREIZE U Cil& 4 FEhi L 72,
MIFEEEIE. 2 ORRREFRRY 2 A D8 T
ST EEHRENEL, /{FoNT
—H T 2179 2 & T, HARE
MTEMCEAT DA REEOERE %
JESE O WA 7> & 0 A i 0 H 58 AL B
(TEM) (2588 LT o in T - fRERIC 3
T oREDEADE S ONTAEK ;
Processing factor, PF) % Tl T& % FED
MEtaITHO 2 AR E LT,

PF %z RERINIZR O 572 121%, 5T
DR OREE . RN I 28 T X
HE LT AEM DI LERBR 21T 5 BN B 5
ZEmb, ZREFMEOCENZET D,
Al OTFIET PR 2 THT 52 &8 T
ST, BEBIREORFELO—B L
LEFZEZBND,

Z 2T, REOME LRI IS
VWC PF ZH#EERIREZR PF THIE T L% B
BLz, b~ bFDOIMLEMNTH D juice,
wet pomace M O dry pomace & X5 & L,

Meeting on Pesticide
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PF } OVEZER O VEAE & O BIEMEIZ DV T
SRR AREAT L 7= BT IERIMKIENFE elastic
net |2 X5 PF FHIET VOBE LTS T,

B. Br5Esik
PF 75— % DIREE

WHO/FAO DFHR—LRX—T LY AFL
TAMEEL OHEEDHI L, VAT, SE
IENb~ FDYa—2 Kv—2ARKN
R R~ — 2 DI TARBUZ DWW THRE D
DRI BRINL . FiHEELOREF
XV PFICEHT AT —FENE LT, T—
ZONET, BEMLEMOKRTLONES
L7 ETITwy, Ya—RIZBWTIX
[Tuice| ZH1% T [lApple juice|, [Grape
Juice|. [Tomato juice] . [Pasteurized juice] .
[Raw juice] DT — X % R~ —ARITH
VT IE T'Wet pomace ] (212 C IStrainrest ] |
[Pomace, wet| 25 DT — X % | HifR~—
ANZ B W TIE TDry pomace | (212 T
[Dried pomace |, Pomace,dry] D7 —
B bt TNE LT,

Fo, AHZETIE, ESEER 1 [Blico
1 OO PFICHT LT —F 2L LT,
Thbb, RS THEE LIZEBEDIZO
W CHEEEIOM TRBRATIThIL TV 55
AL, SN TRBRO PF O V% T —
2L LTIEE LTz, 723, IRl — N TIL
HERTA A #7225 PF NEEUR ST
HGETIE, BT —F L LTIV S 2
L& LTz,

PF 75— % D&
INE L= PF T —ZDH b, BIHOHEH
ST NE TN e80T, HiAk



BV D PF DB Z BT S & LT, RAC M
O LA ORFT BN THEIL AW DF%
ERBDHNT ., 2R O W HEE
BN TRV, YRI5
g & Uiz (B 213, B4 Thiram) . £ 72,
RAC KON TASOIIT BN THILS
MOFRREDFRD v n—J @R
B S v, o O HAE DN & P>
Lo TV DHEEITIE, RO PF 7 —
B axtG b LTI 21T > 72 (B 213, 7%
w7 Benomyl K& OVRE Al Dichlobenil) ,

SEINZONTIE, Va—AKRT A
> O TTHREE R O AL 5 0 L& 5h O
N RKRESERDZ END,
production| & ['Wine production | 23HfEIZ
XAL CREENTWD A, [Wine
production] HRKD Y = — A K NHR~— A
DT — ZIIIEHT I & LTz,

F72. RAC (ITHT DB DY E AR
RAKMOT — 4, RAC [T D EHIRE
MRENTESHT PF FHREEEO SN
[Washed fruits| O7 —#, D A ZIZHBWN
TREBRERICY 2—2AZHF LTV D
T —ZITOWNT TR Gt & LTz,

[ Juice

F~ R LR
M~ MOEEZHA L, AL
ZREEL7ZINTHET R~ FO juice, wet
pomace 2 ON dry pomace Z FHH L 7=, 728,
AGRBRIIN LERBRIZ BE 9 2 #8551 /1 BRA 3
B HE
operation and Development, OECD) %A K
TANIHEL T T,
1) REOBEE
AT ORRERL LT, HnE
IZBWT b~ MIEBEIRESNTE

(Organization for Economic Co-
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D 3D LC/MS 12 & % B3R o — b
EIJRED) DO GALEW D 9 B | logKew 23
—0.13 775 5.55, Ws 78 0.0015 75 26,000
mg/L &AW Z RS 23 W H %
BE Lo, IRWT, BE L 23 MAEIICD
T logKow 23 2 Kiili 2”9 H D (7 0 H).
2V B4R ERTHO 8dH). 48 E
ZRTHOD (8 fhH) O 3 BECHEL,
FHED 1 M E T EERIRE L, &
H L 7= clothianidin & O
fenpyroximate @ 3 fhHZ7 A b7 —4% H
DL L, ZOMo 20 5B % T —
ZHORIEL LTz,

2) b~ b ORRE K ORI

BGIZE T 5 b~ b OFE: R =KD
BT, —MFEENEN B AR B 2
WCEFE LT, ABRICIE. R EIEDONFRIE
JED 72\ b~ & (CF /7 AFKKER) %2 H
W, TERETS . BT 12 [EIRREE, ASRTEK
AT 2 —7 % FT 4,000-6,000 L/10 a
AKLT,

1 XK &H72 9 1.5 m x 10.0 m x 2 BADR
BRIX % 4 DB TR L 402 AV ELEE X
ERX A, B LONC & L7z, &ilBRXIz
BIDLH M~ FOBEEIZOKTH-T2, F
7= BATREO/EM AT — 13 H L 170 em
DINHEI T o 7o, 5B XA HoAm %
(MSB1100Li, L [LH#AERT) KOV v
My = — 2 ) 20, FLILEERT) &2
TIRIEZHAM LT, BUmEEIT W d 2
[\, BAfbEE 7 B & Uiz, InTEBRIC
BWTIX, TR CE &R/ R HE R
ExafFoleoll, BEEREELL LS
EOBREEZEAT 5 EBRHER I LT
Do TDT ENHARGRERTIL, IR
WD/ RGO 13 O 372 b

boscalid,



JREEAE LR 3 5 0D IR FE D HRIE A AT
THI L LT, Flo, A RIEOM A
W2 L BN &1, metalaxyl-M TiX
100-400 L/10 a, % O fil @ j&t 3K T (%
100-300 L/10a i 150-300L/10a & E
LATWD ZLnb, 2L DBEEDORK
B L 1ZIER%D 280 L/10a & LT,
Thbb, KBRIZE W TIEL, metalaxyl-
MOV TR EEAED 2.1 58 % |
Z DD EIIZHOW TR B D
2.8 fEEZ AN L7z,

AGRER TlI, B D R Z [FIRFZ, 22D
M HEEL Y b EIRE BT 5 2
LIZXY | EMICEIEN B D ATRENE DS
BN, £ T, BE LB 23
H#% 3207 NV —712505% L ALK A,
B KON C TN Lz, X A
WX, 77 Z T ERLKIEA] [10.0%
thiamethoxam K¥EH|, o ¥=r 2%
SNy (I T R~ A v — KAl
[10.0% imidacloprid /KFi#l], /XA =)L 7 1
v TP A X (B N T — Rk
KF0A (30.0% thiacloprid KFi&l, /N4 =
LT a sy TP AT R), T AL
7a7 7 (20.0% azoxystrobin ZKFIA,
VAR T A WDG
(6.7% pyraclostrobin / 26.7% boscalid 7K F1 7,
BASF 7 7 1), B A/ — REAl [10.0%
flufenoxuron ¥LA|. BASF 727 1 ()],
7 x = v 7 AR KA [20.0%
flubendiamide KFNAS, HARIK (R
o, WX BIZIZ7T 72y h7mrT 7L
[20.0% penthiopyrad KFi#l, =HAb57 7
2 ()], N7 7 A 2RI
[24.0% cymoxanil / 10.0% benthiavalicarb-
isopropyl /KFiAl), HAEE (HR)]. ¥
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k> KIAA [16.0% clothianidin ZKVEHA], (£
AR R, B A E T U HERIKEE A
(20.0% acetamiprid ZKI&EH], HARREIK), 7
A AA 70T 7V [17.7% amisulbrom 7K
gl APERT CER) 7Ly on
7 7 )V 5 [5.0% chlorantraniliprole 7K F17
T T ALY — I ANK (HR)], <
FHLA| (5.0% lufenuron ILAI, v > = v
BN e, RBERX C X RY 7R
> IKFIA (30.0% triflumizole ZKFIA], H A
HWE), L—2RRA7 87T 7 (23.3%
mandipropamid KA, Y= %%
77 AU KA (6.0%
cypermethrin ZKFI#l, FE&(LF), =< A N
—IKFNHI (25.0% diethofencarb ZKF0A, fE
KAL), v~y 7a7 7L [9.4%
cyazofamid /KFIFI, A/ SA FH A = A
(R3], F=hruar7a7 7L (5.0%
fenpyroximate KFl, HARIEK), 7+ U
F =)L K (3.3% metalaxyl-M KFifl, +
YV BV XN BN LT, bt
LD 23 AL =~ A S —KFnAl
\Z21% 25.0% benomyl 23, 7 4+ U A= —/L R
(21 32.0% chlorothalonil 238 4L TV /=
2. BEAIE LC/MS 12 K 2 %D —
FRBRIEL (BEY) Oorxtgbam
RN D RRBRTIToHTRR4 L
L7z,

EIOREEAND 3 BRIC, SO
X &V 2022, EEE LT32-33kg D
=~ MRIKZILHE U7z, BRIR Ok i OY
REIL 4°C TITo 72,

3) h~ hOAIT

FALHIX LV INFE LA D H 6
2.6-2.7kg (17-18 ) ® b~ k&M T I
L7ce WTNORERX OIS | INFED 2

NN



H#ZIZI T 21T -7, RAC 72>H D juice,
wet pomace M (N dry pomace O FRHL T 1A,
German Federal Institute for Risk Assessment
(BfR), National Institute for Public Health and
the Environment (RIVM) M U' Benaki
Phytopathological Institute (BPI) 237~ L T
WA BRI T HEICHE S T2,

Fv FRIZL D ~T2E2REL, 25°C I
FHELT b~ FEEO 2 {5DOKEKT 2
SR Lz, 7794 Ry 7 A GM
300 (Retsch GmbH, Haan, Germany) @ 3#i[r]
5 — FZ T 1000 rppm T 15 B[ EE
LItk iy vyaz AT
AN PARARIZ AL, 90-95°C T 3 5
ENZEL L T hot break L7-, [EfE 0.8 KN
20mm DA Yo g NE—EHTDHY
2 —H— (&Y = —H%—MIJ-L600, /<)
Y=v 7 KBg) THIFL, 85-90°C T3
S EHEIEAR B L C juice #1572, #EH L T
5% 5377 wet pomace O % 43 HT FHIZ R
B L 72%%.70°C T 24 BFfilRzI S5 2 &
\Z XY dry pomace %1572, Dry pomace @
KoyE AR, KITEE (MOC63u, i
YERT. HAD) [ X 0 lE Lz,

7%, RAC 1%, Fens E ORI
WZBWT h~ FOBREELE LTED S
NTWD InNTexrELIZb D] & LT,
& 5172 RAC, juice, wet pomace M N dry
pomace |L, 7T E T-30°C THRE L7,
4)  FRERIREE AT

RAC, juice, wet pomace M O* dry pomace
BT DHBIEOFRE RIS,
LC/MS 1T & % 2% O —FBRIEL (RPE
W) & —EWZE L TITo7,

O I - R

Acetamiprid £% ¥ & | benthiavalicarb-
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isopropyl FEYESL, cymoxanil A2 Y 5 K TY
triflumizole FREYEM ., FRERVAIR OFTRITH]
W ERIERBRH T E =M v b
NT U ROA L 7 —)b FONLC-MS A7
BAKKR A X ) — VITBELT (HR)
X VAL, Amisulbrom #E¥%E M |

azoxystrobin 5 %€ ih | boscalid 15 %E i |

chlorantraniliprole £ %, clothianidin £% %%

H
[RINEN

cyazofamid FEYE/T, cypermethrin A% %E
mn, diethofencarb £E¥ENL | fenpyroximate 42
e, flubendiamide A% 75,
FEMESL . imidacloprid 57, lufenuron £
&5 mandipropamid 42 ¥ 5 |
BEUE L | penthiopyrad 15 Y i | pyraclostrobin
FEHES, . thiacloprid £E¥E 5L, thiamethoxam
RS R RIS AT Y T A
KOV rA Y+ (No. 545) 1X&E L7 A
LFEHIEE (KFR) KW EEA L7z, Zofih
DFRFIZHONTE, TIRO b O EMH L
7

KL 10mg AL, 7B =1V
JL 10 mL (23 L T 1 mg/mL FEAEFR %
P L7, 7' b= U SO
RWHEITIE, A%/ —AXE T v
¥ LI U7, s mEIGRER H o
IRATEERRIT, A RIEOIERETIR & IR
AL, BREUET 2 b= b ULl A
WL T LT,
@ FEoOFR

RAC 1, BT TRFEZ 2 %55 L7tk
GM 300 @ E[A#5E— K% T 4,000
rpm T 30 FPfHEER: L 7=, Wetpomace & TN
dry pomace I3, IRIAR%EE & CHURE S 727,
VNTF =R g v — (B, K
BR) % FVNT 2,000 rpm T 30 BB
L7,

flufenoxuron

metalaxyl-M



FRBRVER D 7 B

Ejiifan
RAC KW juice {2\ Tik, 7k 20.0g
W7 R=FVUL S0 mL ZA0Z, 1 53
REVFIARALIE®, 74V T2 A1l
Bl LT Al Lz, FREMEERY .
T R=1FUL20mL ZHZ T 1508
EVFTARLTEZREI AL, B 60
AR EEDLE, T = ) LENZ
CIEMEIZ 100 mL & L7z, Wet pomace &
dry pomace (23 NTIE, B 2.00g 127K 5
mL Z %, 30 /3 [EEE Lz, ZHil7 &
F=HFU/50mL 2%, 1 SEAEY
FTA X L%, A YU LE AmhH &
LTk Al L7z, R AR . 7T& |k
=hrU 20 mL ZMMZT13MRETT
A X LT=% W A LTz, 1557z AR
FEeb¥E, 7 b= MU AEINA TIERM
(2 100mL & L7z,

RAC IZBWTITHH# 10 mL. juice &
Y wet pomace (Z 3V TIEHHHI#E 20 mL,
KON dry pomace {23V CTIEAHHE 5 mL
Z 4y HC L7z, IR TC L RAC K O dry pomace
DFH, 10 LN ISmLOT7TE M=K ) L%
Mz 7o, ZHUTHEALFT FY UL 10 g XY
0.5M U “ERFEEIR (pH7.0) 20 mL Z 1%
T 1043 & 5 L72%.3,000rpm T 5 457
fiEo Lz, o7t h=rU LE
% 40°C LL T Csfie L CIABE A2 BRE L=,
BEWMET 2= ) VKRV
(3:1) VR 2 mL (Z¥&fE L 7=,

TER=FIAKDO LT (3:1) iR
W1I0mL Carvsr4va=y 7 Lir7
Tr7A NO—RT I v
e VA7 viEEI =77 5 (500
mg/500 mg, ¥ — T /LY A = A HIR) (12

®
A
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FROBMKRAEZFEANLTR, 72 =1
YLK Rbmy (3:1) JRIE 20 mL &7
A UTz, BV IR A 40°C LU R Tl L C
Wiz bRz LIk, Mz X2 7 —v
TIfiE L. RAC, juice 2 T wet pomace (2
BWCEEMIZ 10mL & L2b D%, &
" dry pomace (23N CIZIEMEIZ 5 mL &
L7cbDZ Bk & Uiz, A ilBRisiK
%, EEEHEZEE L CHEEARLE
THIEIZHE LTz,

@ LC-MS/MS 43#r

IO HTIE. LC-MS/MS 12 Xk 01T
-7z, LC-MS X, Nexera X3 /LC400D X3
B =y b (BESAERT), SIL-40CX3
F— Y77 — (HEEER) LD
LCMS-8060NX (kU ERT) 2 v 7=, 15
BAL72 7 — % 1 LabSolutions (5EHAERT,
ver. 5.113) & UF LabSolutions Insight LCMS
(S EERERT, ver. 3.8.351.3) % W CTH#MT
Lice AZ 7 — /LTl L7 Eft
BIORREEICKRT 5 ©— 7 HfbEZ 7 2
v b UTHREM A TERR L, #Ex i Bk
IZRVIREARDT,

H—= R8T LK I T LI
ACQUITY UPLC BEH C18 VanGuard Pre-
Column (1.7 pum, 2.1 mm x 5 mm, Waters,
Milford, USA) & T8 ACQUITY UPLC BEH
C18 Column (1.7 pm, 2.1 mm x 100 mm,
Waters) Z W JEA&EIT 3L & Lz, H
7 LA —T7 COIRET 40°C, EIT 03
mL/5y & U7z, BENEIZEHER A (5 mM FF
FT &= U LOKEHR) K OVEHERR B (5
mM FEfE T =T A A X ) — VIRTR)
DIREGEH AR Wz, 77V N
130-0.5 73 % 15-40%ARBER B DELHR 7 Z
v b, 05-175 4rE 40%IARBER B,



1.75-3 73 % 40-50%IABER B DERR T Z
Tk, 34 55 E 50-55%IRBIER B DE T X T

W5 N 4-8.75 4 H 55-95% IR B F—RZEHIE R Y 7 N =T K RIMP
W B ODEMT T, 875-15 & Y7 b =7 (SAS Institute Japan, H Q)
95S%IABEIR B & L7T-, Z AW TI{T> 7, JMPR @ PF 5 — & fitfr

A FAE—RIFT L7 brA T L—  ZBWT, 1 i HOREICOWTEED
A 4 >t (electrospray ionization, ESI)  PF 28G5 LTV B A 1Z1E, PF O H-fE
positive XX negative E— R & L. selected BRRATICHE Uz, £72, K REEKO Mp 137
reaction monitoring (SRM) E— FCHIEEZ /B REEICER L= LTIzt L=,
1ToTc. HRIEORE KR OEREIL, E& 7 — & O IEHMEIL Shapiro-Wilk test (2 &
TR OWRA A v = —FT D& D L7c, PF K OVEIEDOYMEAE O BE
\Z & V17572, BSI positive E— RNiZ1F  PEIZFEBEAOHTIC L MET L7z, HHBESHT
5% ¥ B 7 U —EJEIL, cypermethrin {233 \ZF T IX Spearman D JIBNAH B4R % H
WTIE 1.5kV, ZOfthDEIKIZIHB W T 1 Hi L. 2 E i) T false discovery rate (FDR)
kV & L7-, £7-. ESlnegative £— FiZF  HEICXVHIIE L,

F5% ¥ 7 ) —%EIL, flubendiamide PF THIE 7 /L OWELL, PF & H AL,
KO lufenuron IZBWTENALEN-1 KT RIEOYMME A2 HHZEH E LIZEEVF
2kV &Ll AV F—T oA ZRER R OIEANEEYFE elasticnet IZ X D 1T -
PRI B 1% 250°C, B — h 7 v 7 JRE 7-. Elastic net [FIJFICHBWTIE, FEH 5
(X 350°C, X7 T A P =T RAMEII 3L/, BEELR/NIT DRIER o KL &7 0
RTA4 A4 T HAREIT 0Ly, KO AR F—2 3 02k Vg Liz%icH

—T AT HATEIX 15 L/157 & LT, IFXOHEE 21T -T2, SO =ERIC
® PF OFE BT ALZELEBMEIT, FFHBELHEO

Juice, wet pomace & T dry pomace (233 variance inflation factor (VIF) Z:RK 5 Z
T OB BEOKRBIRE A RACIZEIT 25 LICKVFHME L7,

B CHRT I EICED . KNI AT filesz. L7z PF T 7 /L OVEREIL.PF O
U5 PF ZHM LTz, ERESL N THRMEZ g5 2 L2 XY

FEAR U 7=, FERIE L %35 T HEME o s
JEIED WP DIRIE 0.50-2.00 7/~ Lo REDORE, 77205

The Pesticide Manual Online & T8 JMPR  THUENFERED 2 (FLINOEEZ R LT
DFHiERTHEEL D, FEEOST  REOFIGZ, %inside 2-fold & LTHH
& (molecular weight, Mw), Koy, Ws (mg/L, L7z,
20-25°C), [t (specific gravity, Sg) . fil WTNOREIZB W TH, p<0.05 2 H
A% (melting point, Mp, °C) . ~> U —EK B LUz, ST R OERIZHB W
[Henry’s constant (Hc, Pa-m*/mol)] M OV7% T R VY7 MU =T OBy r—
KU (vapor pressure, Vp, mPa) Z U4 L7-,  psych, ggplot2, ggpubr, tidyr, tidyverse,
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glmnet, useful & OF car 281 L 7=,

RRERROELE

AL HAFFETIL, IMPR 72 5 TNZ JMPS
MHABEN TV G ESCIHEL S
L, ZNETICEmIn TEEIE (&
a1 407 #¥H) O PFEOT —Z 2 W F L F
HNDIEE L, T — X OfENT 24T > 72, PF
EICRE L Cld, BTk &S 2 hlc
e S AU DHEIANC & o 7=, ARRFIETIX, Vi
S~ AR S LD B ARED R E

(7 Ky, V2, b= b)) OMTEMIC
B2 T — X% DT 21T - 77,
2B ONTHED v D PRICHOW T, &

Va—A

DK~ DV 2 R & 5 Ao,

W ~DiEF 2~ K D 72 logKow (K
N-F27 % 7 —NA B & ot EIBIAR
PRI S HL, £ & D RIEOYMEAE & PF
ORERMEZHA LT 2N T,
FRAERHEDO PFHICE L TIE, 2 & T
{Z JMPR 72 5 ONZ IMPS Cifiam S 7= 1E
I 140 FFH CH -7z, FOHITIX
ENTHEVRINRND, BETRES
b &9 7 igILE I E D b OV
JFPFEDO D (Bl 21X, a— 7R —F%
EWV o) ICOWNWTEL HEmnr &
NTWsH—5T, HAEATRINS X
DI BT R, BR, KR EORE
T RMERITH D Z & Dol
IITIRECBI L Cik, K9 740 FEEE DN
T 2%75:.@ ST, EESh Tz
MITIRE S L CiL, Tier2 I IND X
D IR R B © OB 72 BRI TR0
TN % N 2 T ARBE D BB (il 2133 =
— A, VX A N NpE) T, bRy
7275 BT AT K o TN TR EE AN M

H 5
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(2722 £ 9 72 Tier3 IZJ& T 2 I TR 5 (B
2 BV, T =7 AT T 42 E)
(2B % PF O ITEERYIC DN Z
EDIRIBE LTz, Tier3 O TR ML, PF
AN 1 2L RIS 72 DAHIA 23 8 2 D15 LT
AT - FRER O D72 & D 2T &
dn (Tierl,2) (. PFAEAY 1 DL EIC72 5 f2
HENLZ S ME SN HAMEMITH D Z &
-7,

PF i1, 1EMIR R RBR 0D 7 O |2 3R
B COWE o T JRIEDO AN Tk - IR L - B
MEEEDO & B2 Lk bz FIEIC
e THEE S, 2Dk, I, FHEEI T
SV, TR D ENE - EEAIC TR A
HEns, Fric, BIERFERENGIX, PF
25 1 ARS8 % &5 20/ & F L -
TAEBRS L, EERWICEIEZ BT 5
ZEnkwond, 7Ry, Vra, b
Kp EDFRFEIZHOWTIE, [Huice] .
pomace]. [drypomace] @ 3 FEFHDOEMHIZ
LT, ZNENOEY &M TIEEIC
J&9 % PF OBUEAINEE L, 7 — & Z it
L7z, ZDfES. Dried pomace] & [Wet
[ZBI L ClE, PF & logKow (Z1E
DLBIBIFR, Tuice] (ZBIL TIX PF &
logKow (ZE D HBIBAMRIZEH D Z & A3V 0 |
PF L IRARIEEIT, I

['Wet pomace | (2B L CTiX, PF & logKow
\ZA D HBIBELR, Nuice) IZBI L TIL PF &
logKow |[ZIED HLFIBILRIZ S 5 Z & 3R
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# 3. NOVA ICRBITAIN LA LDEZZE R L OF]

of plants (fruits, seeds,
leaves, stems, roots,
tubers) or of animals
(muscle, offals, eggs,
milk), and also fungi,
algae and water, after
separation from nature.
Minimally processed:
unprocessed foods altered
by industrial processes
such as removal of
inedible or unwanted parts,
drying, crushing, grinding,
fractioning, roasting,
boiling, pasteurisation,
refrigeration, freezing,
placing in containers,
vacuum packaging, non-
alcoholic fermentation,
and other methods that do
not add salt, sugar, oils or
fats or other food
substances to the original
food. The main aim of
these processes is to
extend the life of
unprocessed foods,
enabling their storage for
longer use, and, often, to
make their preparation
easier or more diverse.
Infrequently, minimally
processed foods contain
additives that prolong
product duration, protect
original properties or

directly from group 1
foods or from nature by
industrial processes such
as pressing, centrifuging,
refining, extracting or
mining. Their use is in the
preparation, seasoning and
cooking of group 1 foods.
These products may
contain additives that
prolong product duration,
protect original properties
or prevent proliferation of
microorganisms.

salt, oil, sugar or other
group 2 ingredients to
group 1 foods, using
preservation methods such
as canning and bottling,
and, in the case of breads
and cheeses, using non-
alcoholic fermentation.
Processes and ingredients
here aim to increase the
durability of group 1 foods
and make them more
enjoyable by modifying or
enhancing their sensory
qualities. These products
may contain additives that
prolong product duration,
protect original properties
or prevent proliferation of
microorganisms.

1) Unprocessed or 2) Processed culinary 3) Processed foods 4) Ultra-processed foods
minimally processed ingredients
foods

Definition Unprocessed: edible parts | Substances obtained Products made by adding | Formulations of

ingredients, mostly of
exclusive industrial use,
that result from a series of
industrial processes (hence
‘ultra- processed’), many
requiring sophisticated
equipment and technology.
Processes enabling the
manufacture of ultra-
processed foods include the
fractioning of whole foods
into substances, chemical
modifications of these
substances, assembly of
unmodified and modified
food substances using
industrial techniques such
as extrusion, moulding and
pre-frying, frequent
application of additives
whose function is to make
the final product palatable
or hyper- palatable
(‘cosmetic additives’), and
sophisticated packaging,
usually with synthetic
materials. Ingredients often
include sugar, oils and fats,
and salt, generally in
combination; substances
that are sources of energy
and nutrients but of no or
rare culinary use such as
high fructose corn syrup,
hydrogenated or
interesterified oils, and
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prevent proliferation of
microorganisms.

protein isolates; cosmetic
additives such as flavours,
flavour enhancers, colours,
emulsifiers, sweeteners,
thickeners, and anti-
foaming, bulking,
carbonating, foaming,
gelling, and glazing agents;
and additives that prolong
product duration, protect
original properties or
prevent proliferation of
microorganisms. Processes
and ingredients used to
manufacture ultra-
processed foods are
designed to create highly
profitable products (low
cost ingredients, long shelf-
life, emphatic branding),
convenient (ready-to-
consume) hyper-palatable
snacked products liable to
displace all other NOVA
food groups, notably group
1 foods.

74




HAFER Unprocessed foods : TI—T 1 DBWHH | T —T 1 OB, | B I ETaTANG
E kﬁﬁ% THEL7-RO R | IXHADGIERE, £ | I RKE, F2j3 T oo ELZ) HolEb TR
@ﬁﬁ%(%% Fl | EHE, i%'\‘ﬁj\%ﬁ N TN—T"2 DREMEMZ | DG ORLE - JERK THY
% 3 R BE) $7- | B B S O TS 72O AT, RO D72 (LTJ%O’CH%MIJ&J:
&i@]%(ﬂ . Vjﬁﬁ g, | mERAIZESTE %%L?LJF% EDORAFITEE, ST | 1END) | ZD LT mHE
). X0 wE. K | ', —ADGEIFHET a— | Ik &Tﬁﬁﬁi’ﬁgéﬁ‘
ZNOO ML, 7— | VREEAHEALTRIES | 5, B L& mORGEE
Minimally processed 71D A MO 74 B, BEIZ T A7 e RITIT,
foods: Unprocessed foods b, FRERIZH D, ZZTOTa ALY Whole foods D) E~D
ZLETOVACISTN | ZhbDfGIT, 8 13 70— 1 ORmD | 2Bl Zb0mE Ok
TL7zbD, UINL: ﬁ’\% OB RLLTZD, 71:03 PREVEZ s BRERYZR | 28, FfILHIL, BUE. T
LRV \%Tgiﬁ Rz R L7 e | S EAL B S35 b s | TRl O T
DERZE, Hrff Bk Q)%?ﬁ%\lﬁiibk@ﬁ“é HIET, FOHLDDES | B LI RE B L OME
f%“ /\/”J'J K I %L@?’J ﬁ WIMAPZENTVDZE | IZTDTLEHNET D, | MR E DAL T,
A% /:}EE 74‘1\{?5\%? DD, TIHOREITIE, # @é”’i’palatable el

(I, SO LI,
RN NS Y Y% Y
uu%fjjﬂzjafl/‘jf/f%a@)
NHOTaEAOFE/H
A, unprocessed foods
DFBMAIEITT L, B
BRI CEDEDITHT TR
T%’); F7, HEEA LD
flHELIC w%ﬁi Ny N
LChhh, S
mlnlmally processed foods
ZiE W oRib a2 R<L
71@ SEORHER (LT
0. BOEORFEA L
20T DINAINE E

o

75

u]n)

0)#%%5& BUNSA)
FrtE 2 RFEL 72D, 1“‘5{ )
@t%ﬁﬁ%\[%itbt%‘é
?g@MMaiMTV%:k

hyper- palatable (consmetlc
additives) |29 DFERE A FF
O{?QJJ[I#@@%E»WOE@J%
/?ﬁf%éﬂt/\ I
B XA R ﬂ%ﬁ@iﬂﬂ
L CHeiS iz o r—y
_ﬁ‘é Ll rETe,
AL, HOKE /Hﬂﬂai"ﬁ
i’575>n‘ﬂyff\béﬂfai
i’bé‘:&\ﬁ)%b Yo /e TR
AF—RBLOSREHRT
HAHN, BRI E<E
X7 Jﬁﬂ%éﬂiﬁb\
LFOL57eEgbate:
,—1711/7&*%:'%//1:1/
AN IS E S 2
AT . 2 Sy )
TS 71/~/\~*
TN — EEGER
(A, H R, BRI {ﬁ
INGE NG
Syl 7 LA R
F72 L OB AN,/
BOR A ER
LD FHEARFEL |
%%@fﬁgﬁiﬁ%%<“¥%§bﬂ

V%i*

=

o




76

ﬁﬂﬂlﬁnu@%k BT

74/7 ) %3 @%I foc (a“<
ICBEABND) FER 1Y
ThDRY \X%Wfﬁﬁ@
$~_TD NOVA 7 L—7
Bz —7 1 OB )
(ZHo TROD L EED
T=oiIciliEsng,




g
nu =

J\/Wu_ioUZo

Fresh, squeezed, chilled,
frozen, or dried fruits and
leafy and root vegetables;
grains such as brown,
parboiled or white rice,
corn cob or kernel, wheat
berry or grain; legumes
such as beans, lentils, and
chickpeas; starchy roots
and tubers such as
potatoes, sweet potatoes
and cassava; fungi such as
fresh or dried mushrooms;
meat, poultry, fish and
seafood, whole or in the
form of steaks, fillets and
other cuts, fresh or chilled
or frozen; eggs; fresh or
pasteurized milk; fresh or
pasteurised fruit or
vegetable juices (with no
added sugar, sweeteners or
flavours); grits, flakes or
flour made from corn,
wheat, oats, or cassava;
tree and ground nuts and
other oily seeds (with no
added salt or sugar); herbs
and spices used in culinary
preparations, such as
thyme, oregano, mint,
pepper, cloves and
cinnamon, whole or
powdered, fresh or dried;
fresh or pasteurized plain
yoghurt; tea, coffee, and
drinking water. Also
includes foods made up
from two or more items in
this group, such as dried
mixed fruits, granola made
from cereals, nuts and

Vegetable oils crushed
from seeds, nuts or fruits
(notably olives); butter and
lard obtained from milk
and pork; sugar and
molasses obtained from
cane or beet; honey
extracted from combs and
syrup from maple trees;
starches extracted from
corn and other plants, and
salt mined or from
seawater, vegetable oils
with added anti-oxidants,
and table salt with added
drying agents. Includes
products consisting of two
group 2 items, such as
salted butter, and group 2
items with added vitamins
or minerals, such as
iodised salt.

Canned or bottled
vegetables and legumes in
brine; salted or sugared
nuts and seeds; salted,
dried, cured, or smoked
meats and fish; canned fish
(with or without added
preservatives); fruits in
syrup (with or without
added anti-oxidants);
freshly made unpackaged
breads and cheeses.

Carbonated soft drinks;
sweet or savoury packaged
snacks; chocolate, candies
(confectionery); ice-cream;
mass-produced packaged
breads and buns;
margarines and other
spreads; cookies (biscuits),
pastries, cakes, and cake
mixes; breakfast ‘cereals’,
‘cereal’ and ‘energy’ bars;
‘energy’ drinks; milk
drinks, ‘fruit’ yoghurts and
‘fruit’ drinks; ‘cocoa’
drinks; ‘instant’ sauces;
infant formulas, follow-on
milks, other baby products;
‘health’ and ‘slimming’
products such as meal
replacement shakes and
powders. Many ready to
heat products including
pre-prepared pies and pasta
and pizza dishes; poultry
and fish ‘nuggets’ and
‘sticks’, sausages, burgers,
hot dogs, and other
reconstituted meat
products, and powdered
and packaged ‘instant’
soups, noodles and
desserts.
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Cereals

dried fruits with no added
sugar, honey or oil; pasta,
couscous and polenta
made with flours, flakes or
grits and water; and foods
with vitamins and minerals
added generally to replace
nutrients lost during
processing, such as wheat
or corn flour fortified with
iron and folic acid.

Brown, parboiled or white
rice; flakes or flour made
from wheat or oats; Wheat
fortified with iron and
folic acid; Pasta made with
flours, flakes or grits and
water; Corn cob or kernel;
wheat berry or grain; grits,
flakes made from corn or
cassava; granola made
from cereals; couscous and
polenta made with flours,
flakes or grits and water;
corn flour fortified with
iron and folic acid

Starches extracted from
corn and other plants

Freshly made unpackaged
breads; udon (boiled or
dried udon wheat
noodles), steamed or
dried wheat noodles

Mass-produced packaged
breads and buns; breakfast
‘cereals’, ‘cereal’ and
‘energy’ bars; ready to heat
products including pre-
prepared pies and pasta and
pizza dishes and packaged
‘instant’ noodles

Potatoes

Starchy roots and tubers
such as potatoes, sweet
potatoes and cassava

Starches extracted from
corn and other plants

Processed potato such as
konnyaku (devil’s tongue

jelly)

Sugars

Sugar and molasses
obtained from cane or
beet; honey extracted from
combs and syrup from
maple trees;
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4 Pulses (including nuts) | Legumes such as beans, Canned or bottled legumes
lentils, and chickpeas in brine; processed

soybeans such as tofu
(bean curd), ganmogoki
(fried tofu dumpling)

5 Nuts and seeds Tree and ground nuts and Salted or sugared nuts and
other oily seeds (with no seeds
added salt or sugar); nuts
and dried fruits with no
added sugar, honey or oil

6 Vegetables Fresh, squeezed, chilled, Canned or bottled
frozen, or dried leafy and vegetables in brine;
root vegetables; fresh or preserved vegetables like
pasteurised fruit or takuan(pickles)
vegetable juices (with no
added sugar, sweeteners or
flavours)

7 Fruits Fresh, squeezed, chilled, Fruits in syrup (with or ‘Fruit’ drinks
frozen, or dried fruits; without added anti-
dried mixed fruits; fresh or oxidants); sliced fruits
pasteurised fruit juices preserved in syrup like
(with no added sugar, umeboshi (salted plum)
sweeteners or flavours)

8 Mushroooms Fungi such as fresh or
dried mushrooms;

9 Algae Salted seaweed such as

ajitukenori (dried and
salted seaweed)

10 Fish and shellfish Fish and seafood, whole or Salted, dried, cured, or
in the form of steaks, smoked fish; canned fish
fillets and other cuts, fresh (with or without added
or chilled or frozen preservatives); chikuwa

(cake of fish paste)*;

11 Meats Meat, poultry, whole or in Salted, dried, cured, or Ready to heat products
the form of steaks, fillets smoked meats including poultry and fish
and other cuts, fresh or ‘nuggets’ and ‘sticks’,
chilled or frozen sausages, burgers, hot

dogs, and other
reconstituted meat products

12 Eggs Eggs
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13

Dairy products

Fresh or pasteurized milk;
fresh or pasteurized plain
yoghurt

Freshly made unpackaged
cheese

Ice-cream; milk drinks;
“fruit’ yoghurts

14

Fats and oils

Vegetable oils crushed
from seeds, nuts or fruits
(notably olives); butter and
lard obtained from milk
and pork; vegetable oils
with added anti-oxidants;
salted butter

Margarines and other
spreads;

15

Confectioneries

Sweet or savoury packaged
snacks; chocolate, candies
(confectionery); cookies
(biscuits), pastries, cakes,
and cake mixes; powdered
and packaged ‘instant’
desserts; many types of
sweet and fatty or salty
snack products (e.g.
anpan (sweet red bean
ban), osenbei (rice
cracker))

16

Beverages

Tea, coffee, and drinking
water

Carbonated soft drinks;
‘energy’ drinks; ‘cocoa’
drinks

17

Seasonings and spices

Herbs and spices used in
culinary preparations, such
as thyme, oregano, mint,
pepper, cloves and
cinnamon, whole or
powdered, fresh or dried

Salt mined or from
seawater; table salt with
added drying agents;
iodised salt; vinegar; soy
sause; miso (fermented
soybean paste); mirin
(sweet sake used as
seasoning)
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18 Prepared foods Ready to heat products
including poultry and fish
‘nuggets’ and ‘sticks’,
sausages, burgers, hot
dogs, and other
reconstituted meat
products, and powdered
and packaged ‘instant’
soups and desserts.
Pre-prepared dishes such
as bento (e.g. one plate
meal), grain dishes (e.g.
onigiri (rice ball), sushi,
soba noodles), meat, fish,
egg, and soy bean dishes
(e.g. yakitori (grilled
chicken skewers),
ajihurai (deep-fried horse
mackerel), chawanmushi
(steamed savory cup
custard)), vegetable
dishes
(e.g.hourensounogomaae
(spinach with sesame
dressing), hijikinonimono
(simmered hijiki
seaweed), potato
croquette), soup(e.g.
instant miso soup, corn
soup)

19 Other Infant formulas; follow-on
milks, other baby products;
‘health’ and ‘slimming’
products such as meal
replacement shakes and
powders

2k [35]4 2 MU LT, BAMOFIORKF TR THDLDIX, 25k B7IICEEEHSN TWOIRMZIBRLLIELD THD,
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£ 4.4 HEOBFLEEOSNNE DReM:

e N %
PR

B 196 50.0
Qi 196 50.0
iR (%)

20—29 75 19.1
30—39 81 20.7
40—49 79 20.2
50—59 77 19.6
60 UL I 80 20.4
BMI (kg/m?)

18.5 A 23 5.9
18.5 LA | 25 Kl 272 69.4
25 DLk 97 24.7
WRJEE (%)

WS RE 72 L 220 56.1
W EITBEL T 71 18.1
BIEREEL T% 101 25.8
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F 5. HARARBA 392 A0 4 HEIEEDEICBITAM L ~L B0 A SO B LB ERE S

HE R HR TR — TRAX—FHE
(g/H) (% grams) (kcal/H) (% energy)
ik A J7ik% B ik A J7ik B FiEA J7i% BT ik A J7i% B
I S| SD | ¥y | SD | ¥ty | SD | ¥ | SD | ¥y | SD | ¥y | SD | ¥y | SD | F# | SD
AL e/ NROIN T 1202 | 574 | 1377 | 560 44 16 51 14 352 192 483 186 17 8 23 7
FEARIIZ2 N T 550 268 622 280 21 9 24 10 628 281 772 281 30 11 37 10
PRI T 83 66 108 74 3 4 3 105 80 145 93 5 4 7 4
i EE 7R T 833 448 561 365 32 15 21 12 1007 | 417 692 302 48 16 33 12
SD, 1EHER 2=
BERR AR O P S ARV VB | SIS R TR e & T E ) — I B LT,

fir

TRERL AR O R S

i

&3

WARVE Z | MLV ETICOML TRME FICHEDWTE AT —I2n LT,




F# 6. HARNKA 392 A 4 HREEHDEICBITDIN T L ~IL B0 A5 O B S ECE A [ 8 &51]

G, HEEETHR TRLF— TRNVF—FFHR
(g/H) (% grams) (kcal/H) (% energy)
ik A J7ik B FiEA J7i% B ik A J7i% BT FiEA J7 ik BT
e N 2 Wt | SD | F#) | SD | | SD | ¥y | SD | ¥y | SD | ¥y | SD | ¥ | SD | FHJ | SD
B 192 FRINT Fe/NROMT. | 1149 | 603 | 1346 | 588 | 39 | 16 | 46 | 14 | 369 | 219 | 518 | 206 | 16 8 22 8
FEAR 72N T 622 | 297 | 707 | 308 | 22 10 | 25 10 | 713 | 319 | 884 | 303 | 31 12 | 38 11
RO T 80 | 69 | 111 | 78 3 2 4 3 108 | 87 | 155 | 99 5 3 7 4
i 7R N T 1002 | 499 | 689 | 427 | 36 | 16 | 24 | 13 | 1141 | 447 | 773 | 338 | 49 | 17 | 33 | 12
Qi 192 RINT Fe/NROMT. | 1254 | 539 | 1408 | 531 | 49 | 14 | 56 | 12 | 335 | 160 | 447 | 156 | 18 8 24 7
FEARHY 72N T 477 | 211 | 537 | 219 | 20 8 22 8 | 543 | 206 | 660 | 203 | 29 10 | 36
RO T 87 | 64 | 104 | 69 4 3 4 3 103 | 73 | 135 | 86 6 4 7 4
i 7R N T 665 | 310 | 434 | 228 | 27 | 12 | 18 9 | 872 | 335 | 611 | 235 | 47 | 14 | 33 | 11

SD, HEAE(R 2=
TBERR SO RE S
THER dh 2> P8 L

il

WRSTR VB E | A R PR BT LS T Y — IS LTS,
WS TRVEEEE | B~V ETICO ML TRAE SIS THE ATV =T LT,

il
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F£7. HRAKA 392 AD 4 HREIEHEZEICBITAIN TL LR ORGSO E R ECEEEIA [l 720 —51]

HE HEAGHR TRLF— TRNNF—FFER
(g/H) (% grams) (kcal/H) (% energy)
Jik A Jiik Bt kA J5ik Bt ik A" 751k BT ik A 751k BY
Filim %) | A I W¥) | SD | )| SD | | SD | ¥y | SD | ¥y | SD | F¥ | SD | ‘F¥ | SD | ‘¥ | SD
20—29 75 | RINTHe/NROHMT | 901 | 461 | 1083 | 451 | 38 17 | 45 15 | 277 | 191 | 432 | 183 | 14 9 22 8
FARRY 720 T 510 | 233 | 603 | 262 | 22 9 26 11 | 517 | 326 | 702 | 338 | 26 13 35 11
HEREEEON T 69 | 67 | 104 | 79 3 3 4 3 78 | 73 | 132 | 101 4 4 7 5
L7 T 877 | 462 | 567 | 357 | 37 17 | 24 13 | 1106 | 512 | 712 | 335 | 56 19 | 36 | 14
30—39 81 | RMNTF/NEDOIT. | 1076 | 561 | 1265 | 542 | 42 15 49 12 | 328 | 166 | 467 | 180 | 16 6 22 6
FEARN 72N T 558 | 262 | 632 | 278 | 22 9 25 9 | 640 | 262 | 789 | 280 | 31 10 | 38 10
HREEE DN T 75 58 98 64 3 2 4 3 94 71 | 130 | 80 5 3 6 4
i B 7R N T 828 | 416 | 541 | 321 | 33 14 | 22 10 | 1025 | 401 | 701 | 266 | 49 14 | 34 | 11
40—49 79 | RINT H/NROIT | 1176 | 526 | 1339 | 531 | 42 16 | 49 15 | 313 | 148 | 440 | 148 | 15 7 21 7
FARRY 72T 595 | 319 | 655 | 322 | 22 10 24 10 | 657 | 250 | 777 | 242 | 31 10 37
RO T 76 | 68 | 101 | 75 3 3 4 3 102 | 82 | 141 | 92 5 4 7 4
E E 2R T 913 | 487 | 664 | 456 | 33 15 | 23 13 | 1024 | 378 | 737 | 321 | 48 14 | 35 11
50—59 77 | RIS H/ RO | 1314 | 560 | 1503 | 530 | 46 15 53 12 | 392 | 211 | 522 | 208 | 18 8 24 7
FARRY 720 T 543 | 227 | 616 | 245 | 19 22 8 627 | 248 | 764 | 235 | 29 10 35
RO T 98 | 60 | 125 | 72 4 2 4 3 132 | 83 | 175 | 100 | 6 3 8 4
L7 L 898 | 496 | 609 | 379 | 31 14 | 21 10 | 1051 | 431 | 741 | 308 | 47 15 | 33 10
60 L4 I 80 | RMTF/NEOMT. | 1529 | 559 | 1683 | 557 | 54 14 59 12 | 445 | 195 | 551 | 183 | 22 9 27 8
FEARN 72N T 541 | 283 | 602 | 291 | 19 8 21 9 | 690 | 293 | 822 | 294 | 33 11 39 10
HREEE DN T 98 74 | 110 | 76 3 3 4 3 121 | 83 | 147 | 86 6 4 7 4
i B 7R N T 658 | 322 | 429 | 247 | 24 12 16 9 | 837 | 301 | 573 | 249 | 40 12 | 27 10
SD, 1EHEfR 2=
BERR AR O RS ARV VB | SIS R TR e & T — I B LT,
TRER O P S E N2V VB R R AL L ETIC R L TR E B SNTKE I T —ITHEL T,

&5




8. HAAA 392 AD 4 HREIBFEITBITAIM T L LRI O OB EE LB ERES [BMI 7= —5]

G oA HR TRILF— TRNX—FHE
(g/H) (% grams) (kcal/H) (% energy)

BMI JiEA Fik Bt ik A J7i% B ik A J7 ik BT Tk A J7 1% BT
(kg/m?) N B ¥y | SD | EHy | SD | E¥ | SD | F¥ | SD | F¥ | SD | ¥y | SD | ¥ | SD | ‘FH | SD
18.5 Kfifi | 23 | RINLTH/PROANT. | 1275 | 521 | 1433 | 521 | 48 13 55 10 | 322 | 131 | 464 | 161 | 16 6 23 6

AR T 514 | 248 | 575 | 244 | 20 7 22 7 | 600 | 214 | 718 | 193 | 30 10 | 36 9

RO T 91 71 | 110 | 70 4 3 4 3 95 65 | 129 | 72 5 4 7 4

i 7R N T 731 | 371 | 494 | 338 | 28 11 18 9 | 1009 | 477 | 715 | 363 | 49 14 | 34 | 11

185 LA | 272 | RINTHe/NROHIT. | 1214 | 571 | 1388 | 558 | 45 16 | 52 14 | 350 | 184 | 478 | 177 | 17 8 23 7
25 At FEARA) 72N T 539 | 265 | 609 | 274 | 20 9 23 9 628 | 293 | 772 | 294 | 30 11 37 10
RO T 80 | 59 | 105 | 67 3 2 4 3 101 | 75 | 142 | 89 5 3 7 4

i 7R N T 826 | 446 | 557 | 361 | 31 16 | 21 12 | 995 | 407 | 682 | 285 | 48 16 | 33 12

25 0L 1 97 | RINLF/NROMI | 1149 | 594 | 1334 | 579 | 42 17 49 15 | 364 | 224 | 501 | 214 | 17 9 23 8
FEARWZ2IN T 588 | 278 | 669 | 304 | 22 10 26 11 | 634 | 262 | 784 | 263 | 30 10 37 9

RO T 91 83 | 115 | 90 3 3 4 3 120 | 96 | 157 | 107 | 5 4 7 5

i BEZR N L 878 | 469 | 590 | 383 | 33 14 | 22 11 | 1041 | 431 | 716 | 332 | 48 15 | 33 11

SD, V(R 2=

"BERL A O P RN R B A BRSO TR LT LR T T — T LT,

TRER DD P S E SN2V VB A | B L~V ETIC L TRAE SIS TE I T —IC5 LT,
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£9. HAAA 392 AD 4 HREEHFDERICTBITAIM TL~ULRIOE 5O B & S8 B4 [ W 57 =) —51) ]

o AR TRILF— TRNAX—FHE
(g/H) (% grams) (kcal/H) (% energy)
ik A J7ik% B ik A J7ik B ik A Fik Bt kA J7ik B
L el N I ¥ | SD | F¥)| SD | E¥) | SD | ¥ | SD | E¥y | SD | F¥ | SD | F¥ | SD | ¥ | SD
WAREFRZRL | 220 | AR B/ NBOAINT. | 1290 | 584 | 1449 | 575 | 49 15 | 55 13 | 366 | 192 | 484 | 186 | 19 9 25 8
FEARI72 N T 512 | 235 | 579 | 244 | 20 8 23 8 601 | 271 | 733 | 277 | 30 11 37
HREEE DN T 91 68 | 110 | 73 4 3 4 3 107 | 79 | 142 | 89 5 4 7 4
i FE 720 T 696 | 357 | 451 | 272 | 28 13 18 10 | 899 | 349 | 615 | 249 | 46 15 | 31 11
108 75 | Z W 71| BRI e/ NROMT. | 1211 | 570 | 1433 | 534 | 41 15 49 12 | 364 | 194 | 534 | 178 | 16 7 23 7
LTz FEARA) N T 619 | 256 | 697 | 278 | 22 9 25 10 | 704 | 301 | 865 | 284 | 30 11 38 | 10
RO T 87 | 72 | 119 | 80 3 2 4 2 117 | 83 | 166 | 96 5 3 7 4
i FE 7N T 998 | 471 | 666 | 369 | 34 | 14 | 23 11 | 1130 | 421 | 750 | 311 | 49 15 | 32 | 10
BIAEMAEE | 101 | RN fe/NROANT | 1002 | 504 | 1181 | 501 | 37 16 | 44 14 | 311 | 186 | 445 | 186 | 14 7 20 7
LTW5 FEARI) T 584 | 323 | 663 | 336 | 22 10 | 25 11 | 632 | 282 | 790 | 274 | 29 12 | 36 | 10
RO T 65 | 55 | 94 | 69 3 3 4 3 93 | 80 | 137 | 98 4 4 6 4
m EE7R N L 1016 | 505 | 729 | 448 | 38 16 | 27 14 | 1156 | 478 | 820 | 346 | 52 16 | 37 | 12
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Z & BHRHAL
24 BRpf] O Y B &
Hit e A4 AL | BINER |FlsiE (LE BEEREE A BRI Z DA ik
TV |HA ] BB e - e e A 2017 |3,076 HEHF |1 LA k|- O H) - - - (22,
(6,962 \) 25]
CTAES| Korea National Health ~ [2016-18 |91 HZ A [1 2L |O1 H) - O - - [22]
and Nutrition =
Examination Survey
HiE China Health and 2015 |7,319 fitAF|0 m LA |OG#ERE3 B |- O - O (Hr R ahiH| [22]
Nutrition Survey 20914 A | I fil) L ¢ RN
for 3 HIAD)
4% 7 |A—AFZY |Australian Health Survey [2011-13 {9,500 452 %Ll |O GEEgi 2 |- - - - [22]
=7 |7 12,000 A | E H [E)
ek |7 AUA AR [National Health and 2015-16 [#1 5,000 |0 mlL |O GEdifE2 |- O - - [22]
Nutrition N |k H )
Examination Survey
FH Canadian Community {2015 #124,000 (1 LA [OQ0 BEIX |- - - - [22]
Health Survey - Nutrition A - FHdfrd 2 A
)
HEEK |77 Pesquisa Nacional de 2013 62,986 tt: (18 WL |- - O - - [22]
Satde H +
I | fAT=/L  |Mabat national health and [2005-06 |1,782 A [65~100 |- O@a H) . - - (21]
nutrition survey of the %
Elderly (Zahav)
Mabat first Israeli 1999— (3240 A\ [25~64 |- O H) - - - [21]
national health and 2001 %
nutrition survey
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24 IRFfH Y R U 2E
Hitdsk EiEoes A | BINEE (ke Lk BHELEE (A RHAEE Z DA, SRR
d—ny |74 7R |FinDiet 2017 3,090 A |18~74 |O(GFdifE2 |- O - - [22]
% % A )
KA Nationale Verzehrsstudie [2005-07 {19,329 A [14~80 |OGEdERE2 (O(dFE4 A |- O - (21,
I % A ) filx 2 [m], —&F 22]
ZINE D)
Der Kinder- und 2003-06 (17,641 N |0~17 5% |- - - - O (EMZE, 5 | [21]
Jugendgesundheitssurvey HEASE)
(KiGGS)
=Y Russia Longitudinal 2011-12 (4,000 45| A~EH O R) - - - - [22]
Monitoring Survey
(RLMS)
AFY A National Diet and 2018-19 [#9 1,000 |44 18 |- OGERE4 H |- - - [22]
Nutrition Survey Rolling N |rALE i)
Programme
TURT Evaluation of the 2004-05 (900 A [12~75 |[O( H, b |- O - - [21]
nutritional status of the % 35% D2 H
Andorran population i *)
ZA—AKJ7  |Austrian nutrition report |2010-12 {1,002 A\ |7~14 |O(Q2 HH*, p%|O GERE3 B |- - - [21]
%, 18~ | AXI5R) fil ZNIEe5)
80 7%
Austrian study on 2007 2,472 N |7~100 |- oaH) - - - [21]
nutritionalstatus (ASNS) %
AYLF— Belgium national food 2014-15 (3,146 A [3~64 5% |O (2 HE*) |- - - - [21]

consumption survey
(BNECS)
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ZhnE BHRHAL
24 BV BB &
Hit e A4 AL | BINER |FlsiE (LE o s S R ORES BRI Z DA ik
gd—uy |7V VT |National survey on 2007 1,723 A [0~5% (O GEEfi 2 |- - - - [21]
I nutrition of infants and A )
children under 5 and
family child rearing
F 7R A study of the dietary ~ [2009-10 |1,414 A [6~18 % |- OGHERE3 H |- - - [21]
intake of Cypriot children fil)
and adolescents aged 6—
18 years
F == |Individual food 2003-04 2,590 A [4~90 m%|O (2 ARE*) |- - - - [21]
consumption study
(SISP04)
Jd—uy |72 ~—7 |Danish national survey of [2011-13 |3,946 A\ |[4~75 ;% |- OGER7 H |- - - [21]
A diet and physical activity fil)
(DANSDA)
TAR=7  |National dietary survey [2014-15 4,906 A |4 »H~ |O 2 HfH*, 10|O 2 H*, 10/O (2 kLA Ext |- - [21]
T4 RS [RORER)  |[R)
TTUA ESTEBAN 2015-16 (3,617 A |6~74 5% |O (3 HI#*) |- - - - [21]
Enquéte Nutri-Bébé 2013 |1,184 A |15 H~ |- OGFERE 3 |- - - [21]
35 7 H H )
FUi v HYDRIA - Greek 2013-14 4,011 A 18 %Lk |O (2 HI#*) |- - - O (RABIHE| [21]
national diet and health s )
survey
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24 WA U BRI 2%
Hit e A4 AL | BINER |FilmiE Lk BHRRE (AL Jog e Z D1t ik
I—ny Nutrient intakes of 2003-04 2,374 N [1~57% |- O@G HM* |- - - [21]
/N toddlers and pre-schoolers
in Greece: The GENESIS
study
s 77U —  |[Hungarian diet and 2014|857 A 18 7 LA |- O (FFEfE 3 |- - - [21]
nutritional status survey = fil)
TAAZK  |The diet of Icelanders —a [2010-11 |1,312 A [18~80 |O(2 AE*) |- O - - [21]
national dietary survey %
T A7 |National pre-school 2010-11 {500 A 1~4 5% |- OGHEkE4 H |- - - [21]
nutrition survey )
National children’s food [2003-04 {594 A |5~12 5k |- OGHERET H |- - - [21]
survey i)
National teens’ food 2005-06 441 A\ 13~17 |- OGHE#HE7 H |- - - [21]
survey I )
National adult nutrition  [2008-10 [1,500 A |[18~90 |- OGHEfke4 H |- - - [21]
survey (NANS) % i)
AZ)T Italian national food 2005-06 (3,323 N |0~98 % |- OGH#K3I H |- - - [21]
consumption survey i)
INRAN-SCAI
B9 7 24 |Nutritional and health 2008 3,526 A [15~59 |O (2 HFf*) - - - - [21]
status survey of the %
population in Kazakhstan
T National diet survey 2012-14 3,418 A |0~74 1% |O (FEHEK: 2 H|OF O - - [21]
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Hit e A WEE | BINER |FlmiE Lk BEEREE AE BRI Z DA iR
I—ny [YN7=7  |Study of actual nutrition 201314 2,513 A [19~75 |O% - - - O (EMZE, 3 | [21]
A and nutrition habits of % HEASEA)
Lithuanian adult
population
#4724  |Dutch national food 2012-16 |4,340 A [1~795%|O 2 AfE*)  |O(1 A) O - - [21]
consumptionsurvey
/WU x— |UNGKOST 3 2010-11 (1,787 A [18~70 |O (2 Af*) |- O - - [21]
Norwegian national diet {2002 2,000 A |46~75 |- - O - - [21]
survey NORKOST3 %
UNGKOST-2000 2000 2218 A 1%, 9 |- O@ By | - - [21]
ik, 13 %
R—FF  |WOBASZ II study 2013-14 (6,174 A 20 %KLL |Of - O - - [21]
-
HR/VRH L [National food and 2015-16 (4,221 A |3 7 H~ |OGFiEfE 2 A|O (2 AF*, 10|- - O (M HE | [21]
physical activity survey 84 7%k i) ESTIPSE) A EE)
(IAN-AF)
Jb—=<=7" |National synthesis 2006 1,036 A {19~100 |- - O - - [21]
ik
AW/NFT |Nutrient intake in children|1991-99 (7,893 A [11~18 |Of - O - - [21]
and adolescents in %
Slovakia
Nutrient intake in the 1991-94,(4,018 A [19~80 |Of - - - - [21]
adult population of the 1995-99 53
Slovak Republic
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I—nmy [Au-X=7 |Dietary intake of macro — [2012 2,224 N |15~16 |- - O - - [21]
/N and micronutrients in %
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Dietary habits of the adult|2007-08 |1,193 A [18~65 |O (FE#ifE2 A |- O - - [21]
population Slovenia in % i)
health protection
AL ENALIA study 2012-14 {1,780 A |6 # A~ |OQ HE* 11|02 HE*, 11|O - - [21]
17w | h) P AT
ENALIA 2 study 2014-15 {1,090 A |18~74 |OQ HfE*) |- O - - [21]
AT =—7 . |Riksmaten adolescents  [2016-17 (3,099 A [11~12 (O Hf*) |- - - - (21,
%, 14 24]
~15 i,
17~19
Riksmaten adults 2010-11 1,797 A [18~80 |- Ok 4 B |- - - [21]
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Riksmaten children 2003 2,495 N |4 7%, 8~1- OGHEFE4 H |- - - [21]
9%, 11 [#])
~12 %
AAA MENU-CH 2014-15 2,086 A [18~75 |O (F#fi 2 H|- - - - [21,
53 ) 23]
b~/ R=7 [First Macedonian food ~ |2015 504 A 16 wkLL (O BRE*) |- - - - [21]
consumption survey =
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