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1995t IFT Annual
Meeting Technical Pro-
gram( 1)

2A| 1 1995. 6. 3~7
A4 1 0|2 California, Anaheim

[J Special Forums

@ Chinese pasta : Techni-
cal challenges and mar-
ket opportunities.

Wen. Chau Chi
(Wonton Food Inc.)

@ Food Safety and quali-
ty challenges in emerg-
ing market . Sharing
the means to address
barriers and opportuni-
ties.

Thomas Mac Murray
(H. J. Heinz Company )

@ Industrial Radiation di-
sinfection of dry food
ingredients.

George G. Giddings
(International Atomic Energy
Agency Austria)

[0 New products & Tec-
hnologies

@ Chemical recovery in
the food, dairy, and
beverages industries u-
sing ceramic
branes.

mem-

M. Grigus
(Niro Filtration, Div. of Niro

Hudson Inc.)

@ Low fat low cholesterol
egg yolk.

N. A. Bringe
(The Nutrasweet Company)

@ Resistant starch, funec-
tional fiber.

J. Laurent
(National Starch & Chemical Co.)

@ A unique reduced calo-
rie fat.

R. B. Kosmark
(Pfizer Food Science Gp.)

@ Fermentation nutrient
ingredients for the gro-
wth of lactic acid bac-
'teria; Method for m-
easuring and standar
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dizing the biostimul-
ation capacity of yeast
extracts.

J. Potvin
(Lallemand Bio Ingredients)

[J Biotechnology

@ Probiotics as functional
foods : Nutritional ap-
plications.

C. M. Hasler
(Univ. of Illinois)

@® The probiotic role of
bifidobacteria in the
human gastrointestinal
system.

D. G. Hoover

(Univ. of Delaware)

@ Quality enhancement
of vegetables oils thr-
ough plant breeding
and genetic engineer-

ing.

Keshun LIU
(Jacob Hartz Seed Co., Inc.)

@® Use of lipids in edible
coatings for food prod-
ucts.

E. A. Baldwin
(USDA/ARS Citrus & Subtropical
Products Laboratory)

@ Vitamin E content of
fats and Oils : Nutritio-
nal implications.

P. R. Eitenmiller
(University of Georgia)

@® The production of low
trans-isomer contain-
ing products by hydr-

ogenation.

P. H. Berben
(Engelhard Corporation)

@ New developments in t-
ransesterification in the
production of solid fats.

E. Hernandes
(Food protein R & D Center, Texas
A & M univ.)

@ Rice bran oil. process-
ing and Nutritional
considerations.

Frank T. Orthoefer
(Riceland Foods, Inc.)

[J Carbohydrate

@ Characterization of D-
MA results for aging
and drying of standard
white bread. ‘

Y. Vodovots
(Food Science Dept., Univ. of
Massachusetts)

@ Thermomechanical pro-
perties of Microwaved
pizza dough.

E. Vittadini
(Dept. of Food Science, Univ of
Massachusetts)

@ Nucleation of air bub-
bles in starch extruda-
tes.

F. Cisneros
(Dept. of Food Science, Rutgers
University)

@ Determination of free
sugars and starch in ce-
real-based foods using
a modified association
of official analytical
chemists (AOAC) met-
hod for total dietary
fiber (TDF).

D. C. Armstrong
(Dept. of Food Science and

Human Nutrition, Univ. of Missouri)

@ Effect of temperature
and pH on extraction
and functional proper-
ties of  Dbarley g

glucans.

F. Temelli,
(Dept of Agricultural, Food and Nu
tritional Science Univ. of Alberta)
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@ Effect of storage on
pectin from sunflower
head residues harvest-
ed at various dates.

M. Sohn, K. C. Chang
(Dept. of Food and Nutrition, North
Dakota State Univ.)

@ New Starch-based en-
capsulant improves sto-
rage stability of spray-
dried flavors.

A. L. Hippleheuser
(American Maize-Products

Company)

@® Functionality of micro-
crystalline cellulose in
low fat and fat-free
chocolate flavored coat-
ings, chips, and icings.

J. H. Bader
(Food Ingredients Division, FMC
Corp.)

@ Characterization of re-
duced fat spreads man-
ufactured with a pectin
-based fat replacer.

E. A. Ekong

(Hercules Incorporated)

@® Relationships of the rh-
eological properties of
activated starch to tex-
ture and structure of

composite Surimi.

1. Filipi
(Dept. of Food Science and
Nutrition, Univ. of Rhode Island)

] Citrus products

@ Correlating Orange ju-
ice analytical and sen-
sory data.

D. R. Burgard
(The Prator and Gamble Company)

@® Use of the electronic
nose to evaluate citrus
juice aroma volatiles.

D. Hodgins
(Neotronics Scientific Limited)

@ Osme analysis(GCO) of
aroma active volatiles
in aqueous orange es-
sence.

Russell Bazemore
(Dept. of Food Science and
Technology, Oregon State Univ.)

@ Analysis of Orange ju-
ice storage off-flavors
using GC-olfactory.

R. L. Rouseff
(Univ. of Florida, Citrus Research

and Education Center.)

(] Dairy products

@ Development of a mo-
del cheese for texture
studies on fat replace-
ment.

J. P. Soehnlen
(Dept. of Food Science
North State Univ)

@ Functionality of low
fat mozzarella cheese
made with commercial
fat replacers.

Robert L. File
(Dept. of Nutrition and Food
Sciences Utah State Univ)

@ Technological and Nu-
tritional
of a whey-Banana bev-

investigation

erage.

S. A. L. Shekilango

(Dept. of Agricultural, Food
and Nutritional Sciences Univ.
of Alberta)

@ Identification of mecha-
nisms responsible for
moisture variability in
reduced fat cheddar
cheese.

Bakshi, G. S.
(Utah State Univ.)
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@ Stability of pectin-ca-
sein solutions.

- R. A. pereyra
(Dept. of Food Science and
Technology The Univ. of Georgia)

@ Oxidative stability of
soybean Qil treated
with heated and unhe-

ated whey.

A. A. Browdy
(Dept, of Food Science and
Nutrition Florida State Univ.)

@ Riboflavin photosensi-
tized singlet oxygen ox-
idation of milk prod-
ucts.

D. G. Bradley
(Dept. of Food Science and
Technology, The Ohio State Univ.)

@ Rheological and ther-
mal properties of sy-
rﬁps from sugars and
milk fat.

C. L. Onwulata
(Eastern Reginal Research Center,
ARS, USDA)

MIS4xt st=2 i3]
QA| 1 1995. 5. 27
A2 JetiSu (ZS ZAA)
0O =334
® NS4 FE A=A A

84 AdEe 3 4
TEY

283
(=2 FNLd+4)
@ Transport Properites

and Structural Parame-

ters for the Dried

Layer of Food Samples

Undergoing Freeze-Dr-
ying

Yasuyuki Sagara

(Department of Agricultural En-

gineering, Faculty of Agriculture,
The University of Tokyo)

0 597

© AFF Ao Wit re

w2
CEELTRESELE S

® [-Glucan Measurement
by Flow-Injection Anal-
ysis

Hyesook Son and Pamelar J.
White
(Dept. of Food Sci. and Human
Nut., lowa State Univ., Ames, IA,
USA)

@ A Novel Isolation Proce-
dure of Large Fragment
of Bovine Serum Albu-
min and Comparison of
Its Gelling Properties
with intact Albumin un-
der Non-Denaturating
Condition

W. S. Shin, and M. Hirose
(Research Institute for Food Sci-

ence, Kyoto University)

@ Screening for Superox-
ide Dismutase - like
Activity of Natural
Compounds and Its Bio-
logical Effects

243
(BFAFNLATY)

@ Studies on Volatile Fla-
vor Components of
Wild Edible Plants and
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Patterns of Their Cha-
nges Influenced by Va-
rious Conditions

Hyang-Sook Choi and Mie-Soon
Lee Kim

(Dept. of Foods and Nutrition,
Duksung Women'’s University)

@ Mechanisms for the
Low Temperature Gela-
tion and Thermo-Rheo-
logical Behavior of Fi-
sh Proteins

Hyeon Gyu Lee
(Korea Institute of Food Hygiene)

@ Fundamental Texture
Properties of Extruded
Corn Meal Determined
by Compression Testing

Faller, J., Huff, H., and Hsieh, F.
(Dept. of Agricultural Engineering,
Univ. of Missouri)

@ Shelf-life of Sweeten-
ers Containing Asp-
Phe Methyl Ester as
Affected by Storage
Temperature

247, A4, eF
((F)ud 4F12E74)

® F=HFIYP T A%

7713

(FFdietn A F7+354)

@ Incidence of Salmonella
in Poultry and Serine
Utilization as a Potential
Competition Mechanism
between Salmonella and a
Chicken Cecal Bacterium

Sang-Do Ha
(Natural Products Research Insti-

tute, Seoul National University)

@ Current Approaches to
the Development of Bi-
oactive Peptide

Chan Lee
(Department of Food Science and

Technology, Chungang University)

@ Soybean Isoflavone Ex-
tract Suppresses Early
but not Later Promo-
tion of Hepatocarcinog-
enesis by Phenobarbi-
tal in Female Rat Liver

Kwang-Won Lee, H-J wang, Pa-
tricia A. Murphy and Suzanne

Hendrich
(Department of Food Science and
Human Nution, lowa State Universi-

ty, Ames, lowa)

©® S o]83 A IS
o] AE§

2 7] &
(BFHEJYATY JEHYATR)

O E2E UE =82

® 7

=)
T

ok

27e] & e )
b Ay waas
o) W3}

yd

-

e, e
(BI4FEATH)

© 4349 WLEA o
Maillardy-3-7]2¢) %=
¥ 3}

ol71%, A%, %%
(BSHENLATY, AAZoe,
AEusa)

@® #ZHx44 Ethyl Carba-
mate 34

neo), ARE
(Metigdm 4FgLtat)

@ Determination of Am-
ino Acids in the Foods
by RP-HPLC with a
New Deri-vatives, But-
ylthioc-arbamyl (BTC)
Amin-o Acids, Com-

pared to the Conven-

tional Phenylthiocarba-

myl(PTC) Derivatives

Kang Lyung Woo, Kyu Chung
Hwang and Hyung Soo Kim
(Department of Food Engineering,
Kyungnam University )
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@ ZA|o)Akstgae] 23
%] p-Carotene %

43, =97
(AFdistz 4FFs3)

® A 2y LAANF2Y A
3% Qoit 2 38457
o) A3

old, &A1 %P, oM
(olstdAteh gt AFFFEAH, 'Yat
HEWL AFI9%H)

® 270189 WaFT YA

3 Y 2 oBE AF

A%, 233, 93
(BF4FMLAT4H)

@ vFeo wEI|7HE g
3t Al 23 AR 13
54 T $243

uEd, 2!
(FU2E§F2ET4, 'AFUgT 4
3%

@ Cross-Flow Filtration
o] ¢J3F Yeast Extract

A2l A A7 S
x5 9 49 9
¥

°|Z%, olFdE, A4
(F)Fd 7lengdTa)

® Aoy a4 o
o) FA 9S40 B
A7

g3, A, A3 R
(neiditte AF3s, Tk
AEFUATA, UTIAAENY 4

FI99H)

3| UL ATEBA Y= I KOTRA Chsiejd

A| : 1995. 6. 22

FDA 73 v|SAZ A A F2] vl5Alde] 913 o (detention) A7} 225 &
F3a gov o]EF AF W E&77t dFEE A e Ao vehia 3o

94 AR (93. 10. 1~'94. 9. 30)F AFF7t Ae2E 26370], FHo 2= 3WYukEo]
4 59 WA AlFe] wF Al oJs) hEsdch 22y SUE AHE AwRE
FDA v 5%, 2pbdd v|3-3 § 71230l Fud ARbEo] dy#2 A= yehia 3l

2222 FDA 4 uSA2 d8 Sl F252947 B H= K34 4L A F(de
tention) & o ¥3tn F=4Fol A A =& ARt E£ZF FDA 50l 285= A4 v
49 1Y Zo] ol A o] v IR g F4-E FE3 Ax dEel e
g njstd Azt 98] AZPAY FAAELS FDA 73 % HA F 2ok gL 42
71 &odof & Foc}. webd Eae S AFAA9 Bole)E EFolx A7t 3= 9
vle| A FDA7Z} 438 A3 71E 9 3E Asua H28 AF EA(labeling)®, 44
Az, AT, dUAE, o4F, 3FU(FD & C ¥)3e 7z 58 AF 824 # o
$olot.
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1. FDA?9] A& (Foods)el ogk & <]

A AF, dFF ¥ FEFH d=2d HEF
(foods) = AFE E&= 7|Ef $EE0=2 HE A E
< "M Zoz AMgEHE EES HREY 7Y
3} o]3 BEE FAHLAE AISHE EELS U
ghsls Aoz FAST Uk

ol AEFF 7Hed &7 & 7= F AIES Al
AT HF(F71FEFL 1] TFF A48 - A9FAA
Aol A 2 Edoly FXH AF FH
7H §& T3 F4lo] FAdt

durz oz AF FYHE= 88T FYEA
Bo 7ogA oy dexozm  (HEEAE
(LACF : Low Acid Canned Food)®} EgifalE
(Acidified Food)®] 9= wf¢ dZFT HA}d
ofs =t

BUETE AEL vFoz &Y 5EFA
of wat BAAFo] AA ] FHT e Eol, FF
4Ed(toxin)T& EF3}L UA FE T
o gt

Ak A ZFol@ pH7E 4.60]40]1 water ac-
tivity7} 0.850]4¢1 28" &7]d TFE AFS
2 Green Bean %%, B4 54 2 IXE=
g 5ol &7]q sHFErt.

B2 E-2 pH7l 4.60]3} o] water Activity
7} 0.850]173<1 AHge] F7tE §7]q TFR AF
©2 Pickles, Pimentos % Marinated Anti-
chokes B¢ Fo| 7] &g}

A AFE vFAR &) HMe
#FAAE Az=FF % A4 (Establishment)&
FDA9| 5&3l1 A|ZF% (Processing) JEE A
Z (file)sfjo}F ot

AAZ T AFA dE B2 gFe dFE
o] AL AXA F%7] w2 LAt At

ot

'~

2. FDA<¢] 55 (Registration)

dd Ax=FZFH FPABol FDAJ FFHE

AzPZ= FDAC 28 “Food Canning Estab-
lishment Number(FCE#)"& Routy gy
FCE# 43L& BAAF A7} 248 AS$ 2
Z (Tracking) & £°|3}A dxb=d 1 30| 9
o}

AZFTHAE AZARY, 2%, £7]Alo]=, fhi)
{59 Z#(Drained Weight), Formulation,
Headspace(€7] $1529] yod:s Hx) W
Water Activity Fofl thgt FB7} 35 oo} 3t
.

FDAE Azdztel o3 Al:d IRE HES
5 AzGA o3 AEE AFE FYsA =
UG BAAF ] HEFEL 7H53HA AT v
FA3gEAY 253 FE7) Aoty BeEE o)
AzGte HEH B HAES 873

a2y FDAZ M{E |3t d|A oA o)
2 A zgate] AzFHol HtHog HFgsin
AHlAde] Qlth= A& FDAZE 914 (Certify) gt}
< AL Yvigts AL oln BA FEAAT 2
Foths Ae AT EEitE He 34
o gct.

FDAE §534 A2zt A& JB 7)
23 AFLAEE dAs= AL ol ©x AR
87& FAA FAU=SAY ARTE I35
Hez FEGAde FDAE AlZHAte] HH g
71%3%td FCE# & 2534 €.

2y B AF 47 2B FDAY} @
AAEFE A Arle AN A=At A%
T AzF o] HAM Lol BLEHE Al £
FAE BE ¥ vZAFNEE 75 He
A4 A5E A Do :

web AZF Aol B FEE AP F¥sn
ARG AUA =g = ofof gt

oMz AFEUAR| FCES e +#E223
% 2o Bolmz AxdAes F£UFHA FDA
o 3 SamplingZiAte tj¥] Sample HAFE &
Hjgle £ Zo] a%dr)

A EZYAEF(LACF) ol A4 E (Acidi-
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fied Food)2 FDA §5& U3tA ¥2od Fuo
E3H AR o9l AFE2 AP olHT TFH
A flol= dju] £Fo] 7Hs3tt.

a2y o2 FEEA £E&T 4F LA
T 2Py 5 EF8oF & FDA #d 73] d&
ZAol2g FUYA e} AFE A A7 FE3]
Bd F4E SA3= o] IFFoz aFEh

3. #HAEF Y iE(NLEA, Nutriti-
on Labeling & Education Act
of 1990)

3.1 Fa&

A EehdyH(NLEA)S 903 = "92
d FDA 773 =& AA '94d 8YFE F4 Al
B ded "A oF 409749 AEFEFIT T
TA AL ez Jepta Qi

HAZFEhYEEe O 2 EAAE dis 9
9% 7] (Nutrition Labeling)E o|F33tz, @
“Low fat”, “Light” & AF+E & A& I¥TH
F 8 (Nutrition Content Claims)®)] g oS
ez len, @ A AFazt A5 afE
Fashs 178@ E¥ (Health Claims) 9] ARg-o]
F7tE & Ae 71EE sk FE 3o %l
=3

3.2 A8

oL &F % 7IERE A RE ¥PYE

Foll F&EY g Ae¢e d9rt 9390

O FYAHEL A TR AA FL 7IZHE
5 ZH(tea), A, F'dF(spices) 5

O ATE FAFA (A FujEy 509E0]3},
T2 AEFFTe vjEgo] Azt 57HE0I3
dA)dl o A= BojEE AEF

o Y2EZS

O AAa} FAlo 4H|7t o]FojA= AFEFR:

BRE, oA F4, HHdA #AEF
2], olo|AaFHo| A9 S olo]ATY, £
B2x) TR0 AE '

O AAY A Tef7} o] FAR= AFF :
Ao AEFF, A7l e A F

O H2EHF FollAe] BujaF

o © o]ite] FpFoly X Fo] B R HWIAF

O fobg ZA|$7, AFHH, dadEFU 9
AT EFAEF

0 Cash & Carry Ho9 FFAF(EZHA &
2 AH) F

3.3 Al 9% IFA](Mandatory Nutri-
tion Labeling)

A2 Fepd g o] AP oA LT
BEE A9stne FFFAT 49 AHgeld ot
Aol wet Aol BE A Fel did FF FAH
o] FAg}o| E|jon o|o} BASY FLYFA] ¥4
T 97350

2 ZapilZ U2 F (Nutrition Fact) 7} 7}
8%, 5 FFEH B = 13%S 7|§e= 3}
o o9 14742 F¥a7)t B=EA] AFH ook &
5 ddre FHS A LLddHF(Daily Va-
lue) o] % EAI7} BFHoltt. 7|EF JF2e A4
B7)= AFoly =02 HIE A= ¥V
gfof gt

@ AANZ=e

— 50Z=g ol A% 1089 FA
(4 : 260, 120 )
— 50Z=go|3le] ¢ 59 FEA
(4] : 35, 45 F)
@ Ao o7 Z=2g
@ Z HRis
— Z4ro|g} -2 Liqid Fatty AcidS 23,
— 3go|3te] 74 05g@ 9= FA|(d] : 25g)
— 3golAe] 74 1g292 BA(4 : 8g)
@ = 3}x)8}(Saturated fat)
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® Y =HE
— 5mg 99 E FA|
® 2Ye
— 140mgol’de] 7% 10mgeH 2 FA|
— 140mge]3}te] 74 SmgdH =2 FEA|
@ &@3E
— AFFF1R)NAN @9, =, &,
38 (Ash)& W 2o 2 Hu ZARZE ¥4
A2 (Dietary Fiber)
©® 2 (Sugar)
® @93
— A2 A (g99)
@ Hel A
— dLHFAFY BET A
@ Hlgwl C
— dd AHFY %27 HA|
® zZs
— dLHFHF] %ET FA
@ ZEE(Iron)
— dLdHHF] %ET FA

34 FFEH T/PY

AEdZF JYEAEE NNutrition fact ;2 F
7%t 7€ JYEAHES} ZEAHY Ao
'z g7t dYAHZF (Daily value) oA 24|
e BF e BMEA] %2 B7]EH= Holth

Z+ Ui = 13] ALE(Serving Size)2 7|F
oz 3o £ A 4L AFFY %=
H7|8took 38 Z Fdae dLdHF(Daily
Value)& 2,000Zt2 22 7|F2o2 Fi}.

FHENEE EFEFATY To|F4 (Simplified
Format)o] e A7) 1370 FYA (el <j3h
Z=za AL)F 7T/ olde] Atxd Fd Ffol=
ol FA & AMEE - Ut

714 Abx@(insignificant) Folzt &, A7
3 o)Ay g AS 1g olstd BAFE °
o] &}

Zrol¥Ae] B9+ thae 574 d¢4E L3

7] oF gt
o ANzZ=z(Z=:2Z EA])
0 FA(g ¥ dLHFANM %¥]F)
0 20 (mg ¥ dLAAFANAMY %¥F)
O ©53lE(g ¥ dLHAFANMY %¥F)
o ¥ (g FA)

LLAHF AFFL 2,000228 2 250022
2l & 71Eo2 FAgsol =t 08T FRe o
WHo 2 wolsoX= vl %2 HAF F
EXE 28ASdA A4A717] A% 284 535
oA A At

TH, FFEHo] 128U oz Fyr} 7
< AFERY] AY SETEY FELEE Lot
F, o] ¥l X JYRHEE 7IAS= o
A, & BEE ¢ F e F2 ¢ AUsE 7]
A Fod Hoh.

Jgn A 0] 40YRAXA ol3td Feele
£Xg ¥71% daglo] FAE ARSI Hed
o Al8a olest 2.

O Serving Size — Ser Size

O Serving Per Container — Servings

O Calories From fat — Fat cal

O Dietary Fiber — Fiber

O Cholesterol — Cholest

3.5 gokatad 8 (Nutrition Content
Claims)

gk dA F A (Nutrition Content Claims) o]z}t
< 2Fel £3E 94 FAVLokd 7IEF B
% (Descriptive expression) &2 AM-3H= Ao|t}.
o] : Calorie Free, Fat Free, Reduced Suger,
Lightly Salted) 5
FDAE v|4F =EH(NLEA) oA, ¥%
TE o] AHAES LEFAY AZAE 37
7} i #Gdle JFTE BHEE AT F AU
€ 718 d& dFAFT FJE ez F UIES
UEAL g AT JUTE FHE AHE
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F M sz e
(dFaad 8ol HE 39)

O Calorie Free : 13|29 522 3] 0|3} A%

O Low Calorie : 13|23 40Z=232| |33 7<%

0 Reduced/Fewer Calorie : SYA|E3} v|1,
Zza7} HA3F 35% ol BEH AL

O Sugar Free : 13]2% B+o0] 0.5g0]3}2l
3%

O Reduced/Less Sugar : YA £33} 8w, 3
o] Ha 25%01 2EFE B%

oj¢t I AAHLZ 7|EE TFAIIHEE &
HAEE 28 F U 7He4e] A& BE A
€ 718 F U

EZ, #Hebdd FselA 4FGAELS FDA
oA Fod dFdd FHT Agsfof Foh(FY
o9 B¥= AH7Hs)

¥, T FFUE L AT FE =4
2H27F AAHL vlolEd] Fo& /A F
V=S 3= 70l F7]IS ook k(1 S
2719 S¥EHE F= F)

(Fdad 24 AhH)

rSodiumS] Ae J

— Sodium Free : 13]2% At]go] 5mg o3}
QB¢

— Very Low Sodium: 13&% Ar]go]
35mg o]&}el A4

— Low Sodium : 13]£% Art]Lo] 140mg ©|
sl A9

— Salt Free : Sodium Freeg} 54

| Total fate] %$ |

— Fat Free : 1383 =|4o] 0.5g ©]3}3
s

— Low Free : 13]2% z|dto] 3g o5}l A

— Reduced/Less fat : 3YA| =2} vlw, =A%
o] &3 25%0°|4 EH B¢

I Saturated fate] ZH<9- |

— Saturated Fat Free: 13|89 ¥3}x|4lo]
0.5go] &}

IEEEEEDE

— AL 2gold FRAFY A4 4A
Aoz NZY2HE BE T8 ALSA

— Cholesterol Free : 13|89 ZgAH S0
2mg ©|&}l 7%

— Low Cholesterol ; 13|23 Z# g Eo]
20mg °]3Q] H¢-

[ Light(Z2 Lite)s] A% |

— Ay o ZEa A YFo] 50% ol 2
38 3%
— 2R H2w 1/3014 23 B

3.6 A7 =+=1 8 (Health Claims)

173 BHEE Y (Health Claims)o]g} & #&E4
9 A7t 17T 23T #Ho] Aokn HAF
o2H Avzte] S EIHnde 4F FdL
o] g},

A7 BEEH L 17t FDA 9] E918lo AlZE44
o o FHASA AHE-EH %oy FHAF 2hd
YH(NLEA)S AZTE FHo Alge 9ZF3F
THAIS Aot

Z, o9 74 FHE melef disjiM T AR REE
o] ALE T en 7|ete] AFEE FHL 4
EX7 AHg-E = gl

O Sodium¥} ¥}

o Z3 B%fLiE (Osteoporosis)

o A% ¢

O E3AW & FH2HEY 43
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(9% +UER A=)

| T & A 1 I « dio]oj& A FE2E Working Day 5Ll uwygel Ax
(Entry Notice)
l
| FDA o § # | - o] Te] FDAd| 53
|
[ Entry NoticeHE | - FDA7} AES
[
(Sampling) - A& ARt “Notice of Sampling”
-FDAE A3 $¢4dxdA = l LY (VFAF, A AL dddA AE,
14‘—4}'&-‘7}- %Z] (May proceed) z“i‘g‘/\]’aﬂ E}'f’: %7]—}]]%—0] _zl" E}'a‘)
FDA HE - B AGHALE ol
FE2EY
I
(2423 |
[FDAZ g 27%% | [FDA 2] Zchadw 9l (“Notice of Detention &
‘ Hearing” £4])
- gz dgAtel “Re-
lease Notice” & I j
FDA<] 2739 : FDA ZA
SEIE AS 2y RS
1 1
FDAZ3 AR5
FDA #E(Hearing) (Notice Refusal T
of Admission)
I
[ 1 |
FAdIA7E FA- FAAd=7F FDA<9 FDA B#2F,
3t 3AAA 874 =& +3 H 7], AekE
l shaltke 97 A4
!
o FDA #dd=t
A
FDA AAEZS ~x AE
[ 2 1 } 1
& FDA #44# FDA 4=
nerd i £33 91 +3% 259
« Originally De- l
tained & Now FUAE FRL AHES
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