O#&% #

&

il

EE ARTESFIA RE VEEEL v
A=A B SR RETHe B
—BHAE —d HEEST 9o BRY
HARRL REEFANA S RS Lol
SERENE AREES RETRA Tt BH

+ 93 BRI WER B2 83
ERE WAY EREEDS 44z Yo 2

Haad HLE FERB&REE HAks)
3 BHELEE HEadte BARmHe
2l BEfels PRMOE &Y HMEY
g7t ste] HRMO = MR vty A
e @Y &K, BESD (CHREFOOD
DRUG AND COSMETIC ACT)E 1971~72
ol A“RFTHESE HTH VE H105 0
JEe 2 wHD -5tk o]k ot
AV EERBBIHZAY R W AN
o el BT B AL 2 S
% wEEELE BHERIAE 2R A5E
BEBE =t MEHETE %9 ARER
A 2A BEF HAA B BE EEEYA

»

............

..............

7 %E kel o

EY 25 AR RbiFEA A EES
S kel S velel 4 B AR e
FAU|E RGO AHEAAL B
Azsol v ol o Fol mAW MW E ohet
o WEMHA By REQ R a2dde
47 BWE Bohz AR R ERE
AvE= qe8 AARSH L2 RERE
&+ BEADL nk EREES EEHRKE
AR Gt Bothn =W b obutE
do) gFuel ehid gk

=g AN BERFRY BN Wik K
R4 B 9 BRAAEE X
Hel Sl 2L MTAR Y} FERR
€+ 24 Heoerne EHEEEY IR
et oldl WY HARAE HEST 9
BREF HES & 0t ARE BBy
b % Aol BAEMESEZE KA
T gl Hingel dAAE BRBES
ol A oy BAE JEE HHEA
73 g HEE KEHEY BR WD Hi
WHE 9 A mETE AN ¥ o
Z $evet RRTERR HHslay B
ol AFT EHAMEERRFOOD AND DR

— 77 —.



UG ADMINISTRATION)®| ##2¢ #2H
ol ubul AT LA Tel AR el gl
AV BRGERE B LT s £H
o ERES £ FnAsAR A EA
BEs A7) vkl ohRb BEJFM B
B 28 e mimd ®midd + ¢l
ol sk B#nr HAg S FWESAA 9t
e

S 6

1. %@ F.D.AY HEY HAL
o] WAFRE el Bl HES s 9,;%;41
AAAE EREEE A EEeT
QB4 glon B gL AR AT
i AR SR N MBS B
RN, Bt 4 GEd T P
Hoh e EaRSthn RESE BHE
(G.R.AS LIST)el ool e ffst
b (aa e FAES REYD BEE
o) madd Yok

SUBCHAPTER B--FOODS HUMAN CONS
UMPTION

Parf: ‘

100 General

101. Food labeling

102. Common.or usual name for nonstandardi-

zed foods.
103. -Quality standards for foods

with no
identity standards
104. Nutritional quality guidlineé for foods
105. Foods for special dietary use.
108. Emergency permit control
109. Unavoidable Contaminants in food and
E food-packaging material

110. Current good manufacturing practice in

113.

118.
122.
123.
129.

130.
131.
133.
135.
136.
137.
139.
145.
146.
150.

152.
155.
156.
158.
160.
161.
163.
164.
165.
166.
168.
169.
170.
171.
172.

173.

manufacturing processing, packaging, or
holding human food.

Thermally processed low-acid foods pa-
ckaged in hermetically sealed containe-
rs. ‘

Cacao products and confectionery
Smoked and smoke-flavored fish

Frozon row breaded shrimp .

Processing and bottling of bottled drin-

king water

Food standards; General

Milk and cream

Cheeses and related cheese products -
Frozen desserts

Bakery products

Cereal flours and related products
Macaroni and noodle products
Canned fruits.

Canned fruits juices

Fruit putters, - jellies, preserves -and
related products

Fruit pies

Canned vegitables

Vegitable juices

Frozen Vegitables

Eggs and egg products

Fish and shellfish

Cacao products

Tree nut and peanut products

Nonalcoholic beverages

Margarine

Syveeteneré and table sirups

Food dressings and flavorings

Food additives

Food additive petitions

Food additives permitted for direct add-
ition to food for human consumption.
Secondary derect food additives pérmit—

ted in food for human consumption



174.
175.

176.

177.
178.

179.
180.
181.

182.
184.

186.

Indirect food addiitives; General
Indirect food additves-adhesive coatings
and components

Indirect food adpitives-paper and paperb-
oad and conrponents

Indirect vfood additives-polymers

Indirect food additives- adjuvants, produ-
ction aids, and saintizers

Irradiation in the production, processing
and handling of food

Food additives permitted in food on an
interim basis or in contact with food
pending additional study
prior-sanctioned food ingredients
Substances generally recogh’lzed as safe

Direct food substances affirmed as gene-
rally recognized as safe
Indirect food substances affirmed as

generallyrecogized as safe

189. Substances prohibited from use in human
; food

193. Tolerances for pesticides in -~ food admi-
nistered by the environmental protection
Agency

197. Seafood inspection program
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COMMON OR USUAL NAME FOR NON-
STANDARDIZED FOODS

1) Frozen heat and serve dinner

2) Foods packaged for use in the preperation

of “main dishes”. or “dinners”

3) Noncarbonated beverage products contain-
ing no fruit or vegitable juice

4k) Diluted érange juice beverages

5) Mixture of edible fat or oil and olive
oil '

6) Onion rings made irom diced onion

7) Potato chips made from dried potatoes

8) Fish sticks or portions made from minced
fish

9) Bonito

10) Crabmeat

11) Nonstar;dardized composite shirimp units

10) Green land turbot

2. A—stA gt HRARY RERKES
opdl sk el 37kx o]} ol 7beulol A Bottle
Waterd] e (LEBREEE @S AEAT
5ol Htuol o

'QUALITY' STANDARDS FOR FOODS
WITH NO IDENTITY STANDARDS

1) Frozen ready-to-eat banana, coconut choc-

olate or lemon cream-type’ pies
2) Fopd grade gelatin
3) Botlled,watér

tEREEE
Substance: Concentration in mg/liter
ATSEIIGreerrransrarassasssseasersssnses 0.05
Baritmieeseesessseesscsvesioancacssanses 1..0
Cadmium eeeeeeee vesssssrase cesssasanas 0.01
Chloride seeessscreocesssarssasseds 250.0
Chromium (Hexavalant)seseseees 0.05
Copper seseremrees seenssnenes eseesensane 1.0
Cyanide  seseseeereese veerrnssasssesses(), 2
TEOD eeerserssssansissansmsscssessnsnss 0.3
Lead sicesseccscencasees ceense seseres veee(). 05
Maniganese seeeessesesess resenaes woee0: 05
Nitrate eeeerceesssrcrossence veeanie 45,0
Phenols ........ cessdbsnnes ceesasrenie 0. 001
Selenium esee- vessecnsissesssnssnnse 0. 01



Silyer . s-ssevsesessnes csesesinnisestenes 0. 05
Sulfate ................ wrertrsestarse 250. 0
Total Dissolved solidseres- 500. 0
ZinGeererrensrrsessnnsnns ereerrasensesan 5.0
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FOODS FOR SPECIAL DIETARY USE

1) Hydroallergenic foods

2) Infant foods

3) food used in- control of body weight or in

dietary management with respect to disease
4) Foods used regulate sodium. intake
5) Vitamin and minerals

6) Nonnutritive constituents

Recommended Daily _Allowancés of Vitamins and Minerals

Infant | Children under | adults and children | Fregnant or la-

Vitamins and ninerals | unit 2
[ 4 years age | 4 or more years age | ctating Woman
Vitamin A /U | 1,500 2,500 5,000 8,000
Vitamin D 400 400 400 400
Vitamin E 5 10 30 i 30
Vitamin C mg 35 40 60 60
Folic acid 0.1 0.2 0.4 0:8
Thiamine 0.5 0.7 1.5 1.7
Reboflavin 0.6 0.8 1.7 2.0
Niacin mg 8 9 20 20
Vitamin B, 0.4 0.7 2.0 2.0
Vitamin B, 2g 2 3 6 9
Biotin mg 0.05 0.15 0.30 0.30
Pantothenic acid 3 5 10 10
Calciurh g 0.6 0.8 1.0 1.0
Phosphorus ~g 0.5 0.8 1.0 1.3
Todine mg 45 70 150 150
Iron 15 10 18 18
Magnesium 70 200 400 450
Copper : 0.6 1.0 2.0 2.0
Zinc 5 8 15 15

4. Efo Eeps B E (Emargency permit
control) 24 ot sl 7ol 87k SEMEel Wit
EEie RAEe BFRAAMSS AHEEH
249 P.C.B. (poly chlorinated biphenyls)
of W3 HHe @AM HEmMIaL
gel A BRIS BEHEREY  (ERERRS

BEE SR ool 2IAHM B ETEAHEHR
B, BRG] o RN, KK
AR, B D BEEHES el 3
o}

1) Artificially red-dyed- yellow varieties of

sweet potatoes.’



2) Combination of nutritive and non-nutritve
~ sweeteness in diet beverageé

3) Disposition of incubator reject eggs

4) Salt in frozen vegitable

5) Comminuted tomato products

8) Shelled peanuts’

7) Salt and iodized salt

8) Moldy and insect-infested cocoa beans
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1. Milke} Cream#EL= 0l2H2} 20| 18iEHS2
2 Eosta Uk

1) Milk

2) Concentrated milk

3) Sweetened condensed milk

4) Nonfat drymilk

5) Nonfat drymilk fortified with Vitamin
A&D

'6) Evaporated milk
7) Lowfat milk

8) Skim milk

9) Heavy cream

10) Light cream

11) Light Whipping cream

13) Acidified sour cream

.14) Sour cream dressing

15) Half-and half
16) Sour half ‘and-half

19) Acidified sour hulf-and-balf
18) Sour half-and-half-and-half dressing

2. %[0]= o FEIREEELG0 UYoiME HS
s ESSID UCHE9ER)

1) Asiago fresh and asiago soft cheese

2) Asiago‘medium cheese

3) Asiago old cheese

4) Blue cheese

5) Brick cheese

6) Caciocavallo siciliano cheese

7) Cheddar cheese

8) Low sodium cheddar cheese

9) Colby Cheese

10) Low sodium colby cheese

11) Cold pack and club cheese

12) Coldpack cheese food

13) Cold pack Cheese food with fruits Vegit-
ables, or meats

14) Colby cheese fdr manufacting

15) Cook cheese, Koch kaese

16) Cottage cheese

17) Dry Curd Cottage Cheese

18) Low fat Cottage cheese

19) Cream. cheese

20) Cream Cheese with other foods

21) Washedlcurd and soaked card cheese

22) Edam cheese

23). Gammelost cheese

24) Gorgonzola cheese

25) Gouda chéese

— 81 —



26) Granulor and stirred curd cheese

27) Grated cheese

28) Grated American cheese food

29) Hard grating cheeses

80) Gruyere cheese

31) Hard cheeses

32) Limburger cheese

33) Monferey cheese and moterey jack cheese

34) High-moisture jack cheese

35) Mozzarella cheese and scamorza cheese

36) Low-moisture mozzarella and scamorza
cheese

37) Semisoft cheese

38) Semisoft part-skim cheese

40) Spiced cheese

41) part-skim spiced cheese

42) Swiss and emmentaler cheese

44) Part-skim mozzarella and scamorza cheese

45) Low-moisture part-skim mozzarella and
scamorza Cﬁeese

46) Nuefchatel and munster cheese

47) Nuworld cheese

48) Parmesan and reggiano cheese

49) Pasteurized blended cheese

50) Pasteurized blended cheese with fruits
vegitables or meats

51) Pasteurized process cheese
52) Pasteurized process cheese with ~fruits,

Vegilables or meats,

53) Pasteurized process pimento cheese

54) Pasteurized process cheese food

55) Pasteﬁrized process 'cheése food with
fruits, Vegitables or meats

56) Pasteurized cheese spread

57) Pasteurized cheese spread with fruits,
Vegilables or meats

58) Pasteuzized _neufchatel cheese  spread
with other foods

59) Pasteurized process cheese spread

.60) Pasteurized process cheese spread with

fruits, Vegitables or meats

61). Provolone and pasta filata cheese

62) Romano cheese

63) Roquefort, Sheep’s milk blue-mold and
blue-mold cheese from sheep’s milk

64) Samsoe cheese

65) Sap sago cheese

66) Semisoft cheese

67) Semisoft part-skim cheese

68) Spiced,rflavored standardized cheese

69) Suires and emmentaler cheers

. ARSIMEEEAl RS o2t Zol 8
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1) Frozen qustard

2) Fruits ‘sherbe,ts

3) Ice cream

4) Ice milk

5) Mellorine

6) Nonfurit sherbets
7) Nonfurits water ices

8) Water ices

. Hlo|HRIBRME) o2 02t Z0]

6EsE Ol RiR{L =lofRUCE

1) Bread, rolls and buns

2) Enriched bread, rolls and buns

3) Milk bread, rolls and buns

4) Raisin bread, rolls and buns

5) Enriched raisin bread, rolls and buns

6) Whole wheat bread, ;olls and buns



5. BT ERBRSS OlEiel 20| 2ES
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1) Flc_)ur

2) Bromated flour

3) Enriched promated flour
4) Enriched flour

5) Instantized flour

6) Phosphated flour

7) Self rising flour

8) Enriched self. rising flour
9) Cracked wheat

10) Crushéd whea.f

11) Whole wheat flour

12) Bromated whole wheat flour
13) White corn flour

14) Ye}low corn flour

15)> Durun flouf

16) Whole Durum flour

17) Corn grits
18) Enriched corn grits

19) ‘Quick grits

20) Yellow grits

21) White corn meal

22) Enriched corn meals

23) Degerminate’d white corn meal
24) Self-rising white corn meal
25) Yellow corn meal

26). Bolted yeilow cbrp meal

27) Degerminated yellow corn meal
28) Self-rising yellow corn meal
29) Farina

30) Enriched farina

31) Semolina

32) Enriched rice

6. NIFLELIS fEE AEHCl MRHWE
Xl RIFIELISEL WS 01RT AoH W
= =M OJENSF ZH0] 157HKI7H ML=
o Ut

1) . Macaroni products

2) Enriched macaroni-products.

3) Enriched macaroni products with fortified
‘ protein

4) Milk macaroni products

5) Nonfat fnilk macaroni products

6) Enriched nonfat milk macaroni products
7) Vegitable macaroni products

8) Enriched vegitable macaroni products

9) Whole wheat macaroni products

10) Wheat and soy maCa_roni products

11) Noodle products

12) Enriched noodle products

13) VegitaBle noodlerproducts

14) Enriched vegitable noodle products

15) Wheat and soy noodle produét‘s_

7. RRExYEs el ©El KB

2 #asto |i{ksin YoM 55| Berri-
es= EE2J|2 Density Range(s E)%vﬂg
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1). Canned apple sauce

2) Canned apricots

3) Artificially sweetened canned apricots

4) Canned apricots with rum

5) Canned berries k

¢) Canned cherries

7) Artificially sweetened Canned cherries

8) Canned cherries with rum

9) Canned figs

10) Artificially sweetened Canned figs

11) Canned preserved figs

12) Canned fruits Cocktail

13) Artificially = sweetened ~Canned = fruits
Cocktail

14) Canned seedless grapes

15) Canned grapefruits

16) Canned peaches



17) Artificially sweetened Canned peaches
18) Canned péaches with rum

19) Canned pears

20) Artificially sweetened Canned pears
21) Canned pears with rum

'22) Artificially sweetened Canned pineapple
23) Canned plums.

24) Canned prunes

8. H|ME{LE Bi=xg2 o}t Z40] 39
FEGECIH Finsle Hokkel Brix Value
£ RERE #EAa Uk

1) Cranberry juice Cocktail

2) Artificially sweetened
cocktail

3) Canned friut nectars

4) Lemonade

5) Frozen concentrate for lemonade

@) Frozen concentrate for artificially sweet-
ened ylernohade

7) Colored lemonaae

8)- Frozen Concentrate for colored lemonade

9) Limeade

10) Canned pineapple-grapefruits juice drink

11) Orange juice

12) Frozen orange juice

13) pasteurized Orange juice

14) Canned orange juice

15) Orange juice from concentrate

16) Forzen concentrated orange juice

17) Canned Concentrated for manufacturing

18) Orange juice with preservative

19) Concentrated orange juice with preserv-
ative

20) Ofange juice drink

21) Concentrate for orange juice drink

22) Orange juice drink blend

23) Powdered orange juice drink blend

24) Orange drink

cranberry  juice:

25) Concentrate for ofange drink

26) powdered orange drink

27) Orange flavored drink

28) Concentrate for orange flavored drink

29) Powdered orange flavored drink

30) Water-extracted soluble orange”solids

31) Dehydrated water-extracted soluble ora-
nge sqlids

32) Comminuted oranges

33) Dehydrated comminuted oranges

34) Extract of Comminuted oranges

35) Dehydrated extract of Comminuted oran-
ges

36) guicy pulp for manufacturing’

37) Dehydrated juicy‘orange puip for manu-
faturing

38) Canned pineapple juice

39) Canned prune juice

% BER Brix Value= olziZef Zch.

Name of fruit: Brix value -
APPlEscrecretornsasntitiiiniaiiiiiciiiniiitanae. 13.3
APTICOL sesrerirencsrencnsniontancnenasrannannes 14.3
Blackberry Rttty ateseenusns 1‘0, 0
BOysen Derrysseseessesceniciocennonsesesnaees 10. 0
Cherry sesessersvesarsiosionictiorresascecroseass 14. 3
(QUAVEA serrssasesorvrctestccsscosascscscncssninns 7.7
Logan berry ssssecsescessaccnciosencacsioiens 10.5
Mango ...................................... 13.0
Nectarine eeeeesenccaceee eetecasesertsetnanens 11.8
DAPAYA ceseeesersarainnsrssssossesercsaneneas ee11.5
Passion fluit ceeoreseresscerses PPN 14.5
Peach ereescecrsonnes setaceseasvonsssrseresanaes 11.8
Pear creccressecsrecresascncessencenserases seenee 15. 4
Pineapple ....................... reeeenranenienes 13.0
Plitmieeseseecarecccirsersessecsgrassnncsrancans ]4_ 3

9. REHEH, M2l, Xz & FERKH&I}

EfQt #0| 57HX|2 B #ik{b=ln foH
BREulol= Frozen cherry pie2 Rl #
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1) Fruit Butter

2) Fruit jelly

3) Artificially sweetened fruit jelly
4) Fruit preserves and jams

5) Artificially sweetened fruit presesves and

jams

10. HESTLEE OlNSt 20| 1MASEO!
Bibelol Y=ol S5 Ao YB0|E
e WBLHME BOS 2T [ 20k
& Z40|ch. 2l3 AEFE=s= Frozen
peasE BIRMIKIEAIZIT UCH.

1) Canned green beans and canned wax bears
2) Canned corn

3) Canned field corn

4)4 Canned peas

5) Canned dry peas

6) Canned tomatoes

7) Tomato paste

8) Tomato puree

9) Catsup ‘

10) Cartain other canned vegitable

11) Canned mushrooms

11. 5Pz} BRRAC| B

1) Eggs

2) Dried ‘eggs

3) Frozen eggs

4) Liquid eggs

5) Egg whites

6) Dried egg whites
7) Frozen egg whites
8) Egg yolks

9) Dried egg yolks
10) Frozen egg yolks

12. MHETRIC B

1) oysters

2) Extra large oysters

3) Large oysters

4) Medium oysters

5) Small oysters

6) Very small oysters

7) Olympia oysters

8) Large pacific oysters

9) Medium paéific ’oysters

10) Small pacific oysters

11) Extra small pacific oysters

12) Canned oysters

13) Canned 'pa(;,ific oysters

14) Canned wet pack shrimp and Canned dry
pack syrimp in nor’ltransparent.Containers

15) Frozen raw breaded syrimp

16)_Fr02en raw lightly syrimp

17 Canned tuna

13 =3HBH

1) Cacao nibs

2) Chocolate liquor

3) Breakfast Cocoa

4) Cocoa

5) Low-fat cocoa

6) Cocoa with dioctyl sodium sulfosuccinate
for maﬁufacturing

7). Sweet'chocolate-

8) Milk chocolate

9) Buttermilk chocolate

10) Skim milk chocolate
11) Mixed dairy product chocolate

12) Sweet chocolate and vegitable fat coating

14. BE#ES SIEEH

1) Mixed nuts
2) Shelled nuts in rigid or semirigid . conta-
iners

3) peanut butter

— 85—



15. HERE
1) Dextrose an hydrous
2) Dextrose Monohydrate
3) Glucose sirup
4) Driedrglucose sirup
5) Lactose
¢) Cane sirup
7) Maple sirup
8) Sorgham sirup
9) Tabie sirup

16. Sl dEER BEH

1) French dressing

2) Mayonnaise

3) Salad dressing

4) Vanilla extract

5) Concentrated vanilla extract
6) Vanilla flavoring

7) Concentrated Vanilla flavoring
8) Vanillg powder

9) Vanilla-Vanillin extract

10) Vénilla-VaniHin flavoring

11) _Vanilla-Vanillin powder

17. &
Soda—water

Margarine

BN Bk

LB SRS T2 AEARKNY
L B WEER AR FET) EHsd
EREEN G Hings BRsA A AR
ARTEY BAME 293 Jde XENE
2 o}u) g o] HEAZ oFd B A

mapel FEE HES T gos =T B

fesha gl et

1. REH

1) BHA

2) B.H.T.

3) Calcium disedium E.D.T.A.

>4) Dehydroacetic acid

5) Disodium E.D.T.A.

¢) Ethoxyquin

7) Heptyl paraben

8) 4-Hydroxy methyl-2. 6-di-tert-buthyl ph-
enol

9) potassium-Nitrate

10) Sodium Nitrate

11) Sodium Nitrite

12) Sodium nitrite used in processing smoked
chub k

13) Stannous chloride

14) T.B.H.Q. (tertiary buthyl hydro quinone)

15) T.H.B.P. (2,4,5-try h‘ydroxy butyrophe-

none)

2. B¢, ZE U FBE
1) Coatings on fresh citrus fruit

9) Coumarone-indene resin

3) Methyl esters of fatty acids produced from
edible fats &-oils ’

4) Microéapsules for flavoring oils

5) Morpholine

6) petroleurn naphtha

7) polyacryl amide

8) oxidized polyethylene

9) Synthetic paraffine and Succinic derivat—
ives

10) Terpene resin

3. WHEHAHC BRBR(LR

1) Alminum nicotinate



2) Nicotinamide-ascorbic acid complex

3). Amino acid (L-alaniﬁe - 22%8)

4) Bakers yeast pro{éin ’

5) Calcuim panthothenate, Calcium chloride
double salt

¢) D-panthothen amide

7) Folic acid (folacin)

8) Fumaric acid and salts or fumaric acid

9) Kelp

10) Iron-choline citrate complex

11) Potassium ijodide

12) Whole fish protein Concentrate

13) Xylitol

14) Calcium silicate

15) Iron Ainmonhim citrate

16) Sillicon dioxide

17) Yellow prussiate of soda

4. HEH U MBYE

1) Natural flavoring Agents and natural su-

bstances used in conjunction with flavors

(Aloe 5} 128%8)

2) Synthetic flovoring substances and adju- .

vants (Acetal 4} 72748)

3) Cocoa with di;ctyl sodium sulfosuccinate
for manufacturing

4) Disodium guanylate

5) Disodium insosinate

6) Modified hop extract

7) Quinine

8) Safrole-free extract of sassafras

9) Sugar beet extract‘ flavor base

10) Yeast-malt sprout extract

5. ZERHE X BMME

1) Arabinogalactan
2) Chewing gum base(lg#tt K&R4¥ chicle 4
6ER 458)

3) Carrageeﬁari

4) Carrageenan with polysorbate
8) Furcelleran
6) Salts of furcelleran

7) Xanthan gum

6. Rib4EERAS Fhnth
1) Adjuvants for pesticide use dilutions(10%8)
2) Dimethyl diglkyl ammonium éhloride
3) Calcium lignosulfonate
1) Calgjium lactobionate
5) Gibberellic acid and its potassium salt
6) Potassium bromate
7) Glycerol ester: of wood resin
8) Stearyl monoglyceridyl citrate
9) Succistéarin (stearoyl propylene glycol
hydrogen succinate)
10) Ethylene oxide,polyiner
11) Methacrylic acid-divinylbenzere copol-

ymer
7. ZBH RN

1) Acetone peroxides

2) Aspartame

3)" Azodicarbonamide

4) Copolymer condensates of ethylene oxide
and propylene oxide

5) Dioctyl sodium sulfosuccinate

6) Glycerine

7) Hydroxylated lecithine

8) Methyl glucoside-coconut oil ester

9) Oxystearin

10) Polyethylene glycol (mean . molucular
weight 200-6,500)

11) Sodium monb-and dimethyl naphthalene
sulfonates

12) Sodium stearyl fumarate

13)- Acetylated monoglycerideé

14) Succinylated «monogl‘yceridés

15) Monoglyceride citrate
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16) Ethoxylated mono-and diglycerides

17) Polysorbate 60

18) Polyéorbate 65

19) Calium stearoyl 1-2-lactylate

20) La{ctyllic ester of fatty acid’

21) Lactylated fatty acid ester of glycerol and

pljbpylene glycol

-22) }Glyceryl-lacto ester of fatty acids

23) Polyglycerol ester of fa';ty acids

24) Propylene glycol mono-and diesters of
fats and fatty acids

25) Propylene glycol alginate

26) Oleic acid derived from oil and fatty acid

27) Salts of fatty acids

28) Synthetic glycerin produced by the Hyd~
rogenolysis of carbohydrates

29) Ethyl cellulose

30) Hydroxy propyl cellulose

31) Methyl ethyl cellulose

32) Hydroxy propyl methylcellulose

83) Castor oil

34) White mineral oil

35) petrolatum

'36) Synthetic isoparffinic petroleum -hydroc-

arbons -

37) Odorless light petroleum hydrocarbons

38) petroleum wax .

39) Synthetic petroleum wax

40) Food starch-modified

41) Modified cottenseed products intended for
human consumption

42) Dried yeasts

43) Bakers yeast glycan

Ry HMCl EEE

1) ERfE
Acrylate-acrylamide resing

Modified polyacrylamide resins

Ion-exchange membranes
Ion-exchange resins
Molecular sieve resins
polyvinyl polypyrrolidone

polyvinyl pyrrolidone

2) BEEH Y HEY

Amyloglucosidase derived from Rhizopus
niveus

Carbohydrase and cellulase derived - from
Aeperigillus niger

Carbohydrase derived from Rhizopus oryzae
Catalase derived from Micrococcus 1"ysode¥
ikticus

Alpha-Calactosidase derived from Morteir-
ella vinaceae var

Milk clotting enzyme

Candida guilliermondii

Candida lipolytica

3) &H, HER %T&ﬁl ol FBHE
Acetone
1. 3-Butylene glycol
Ethylene. dichloride
lsopropyl alcohol
Methyl alcohol residues
Metlylene chloride
Haxane
Hydrogenated sperm oil
Solvent \extraction process for citric acid

Trichloroethylene

4) WHRRBRTMY
Boiller water additives
Chemical used in washing or to  assist
inthe lye peeling of fruits :;nd vegitables
Chemical for controi]ing micro 'organisrhs in

cane sugar and beet-sugar mills

Defoaming agents



Chloropenta fluorosthane
‘Combustion product gas

Dichlorodifluoromethane

‘Octafluorocyclobutane 3.

Sodium methyl sulfate

LLIE: 3z ob Ay ik
1. Substances for use only as Components
of Adhesives k
1) Adhesives
2) Pressure-sensitive’ adhesives
2. Substances for use as Componentsyof
Coatings -
1) Acrylate ester ester Copolymer Coatings
2) Hot melt strippable food Coatings »
3) Parffin (synthetic) '
4) partial phosphoric acid esters of polyes-
ter resins
'5) poly (Vinyl fluoride) resins
6) Resinous and polyme:ric coatings
7). Resinous and polymeric coatings for.
polyolefin films
:8) Vinyl acetate/crotonic acid Copolymer
:9) Vinylidene chloride copolymer ' caatings
for nylon films ‘

'10) Vinylidene chloride copolymer caatings

for pol?éi.%bi‘sate’
11) Xylene-formaldebyde resins
12) Zinc-silicon dioxide matrix coatings
Substances for use only as components
of paper‘and paperboard
1) Acrylamide-acrylic acid' resins
2) Alkyl Ketone dimers
3) Anti-offset substancés
4) chelating égents
5)
6)

Chronium (GT) Complex

Componeuts of paper and paperboard in
contact with aqueous and fatty foods

7) Component of papér and paperboard in
contact with dry food

8)

9

Detoaming agents used 1n Loatings

Defoaning agents used in the manufact-

ure of papér and papefboard :

10) 3, 5-Dimethyl-1, 3,5, 2H-tetra bydrothja-
zine~2-thione

11) poly-1,4, 7, 10, 13-pentaaza-15-hydroxy
hexadecane

12) pulp from reclaimed fiber

13) Slimicides

14) Sodium nitrate-urea complex

15) /Tamarind seed Kerﬁe’l powder
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