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o|=4|F2 (FDA) seiEA o Selad dYs|(1)

73 HBARBBA

A 1 1995. 6. 22

a4 D KOTRA ofis|ej4

FDA 74 w4212 Qa FaAEe) v Aol 917 o7 (detention) 47} 2| 250] 7
Foh3 glon ol5F AF U R4} d¥EE AN Uk A2 Yehia .

94 AAE(’93. 10. 1~'94. 9. 30)F AEFF7F AFEE= 263710], FYPo 2= 3Mulio)
Y $Fe T AFel wF Aol da IFHNT. 2 FUUAF AHE Annm
FDA ©)5%, 209 w33 5 7124010 Fu)e AlRkgo] dl3¥a Ao vehta k.

ZeiE2 FDA 74 vl4AZ Q8 3 $258947H AR B Ta7) e AF(de
tention) & ol Wsha §F4E e A2 £ A0S0 EF FDA $elo] 2255 4|25 v)
£9re T2 Aol ohie} Uk $x00) hw T9A) e A4E S8 AHHLE o] A
Ade neselAetE $7) AZYAY BAASE FDA 74 2 B4} 5ol uo} ge DAL

71gjo} & Aolch.

dabd e T AEQA Boloe ZFojeke 2A712A 4= lmolA FDAS} A
F2 NS 717 9 998 Aoun N2 AF T4 (labeling)y, $987, AHIE, A
PAE, SJokE, 3HHEY(FD & C ¥)Ae) 2 $29 4F 970 29 Weolch

5. (8334

T-Ule] 2 FDA #FFAF A=IA=
FDAd] o|g dZZHA ez old g
tiv|7} dasict

FDAE Good Manufacturing Practice
(GMP) w3 oA mid Zd=d 2d9e 7
A, @3S AAlstn ded EFFEAIA
gA3A] Z3HE divjeEol oHAAE HF

ololl BA3| diju]sjof g}

A7 B¢ZstH FDAE Warning
Letter& w35ty BAAFL FDA #F &
Foid e2Ed FAE FHo| B3 E0)

9= AAA= FDA9 Iit'l & Technical
Operation Branchol|A 233&l=d 4 4~6
FAo AAFEAAMZE GRED AAIEE F
Aiest AF5H g2t 54 2~64 =7}
29 ¥
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AR Fo AAHAE FEAE, AR
A, #ERA ZH, B1dE, 2BAHE, I
(cleaning) ¥ JKif(washing) A4 H4&, AF3
F(material handling) % 4] A]4d (vermincon-

trol) A4 Sl

53 EEEEY 4F(LACF)Z F4HE(Sea-
food) Al FAZFFL FHA 47 ddolez
238 FoJE sloof dot.

6. BT $UAFE F F2 A (94 HADE)

il A F OB 3|AHg Ab
F A E 1% 0|5 %7 (Canned Markerel) 729 LACF A zg=l n5=
7}_%&]% " L %’- LACF Z'“}_——g-xé D]X“%
25 %4 (Canned Tuna Light) 0 A "
" D 4 2
# 2= (Dried Filefish, Seasoned) S 79 HadHE
7 2 Ao (Dried Cuttel Fish) H 79 AAFAL €5
Azs o # oA g 2 N 2 & 2 7| AA) B
= % o} (Vegetable bun) S 4F G
Z7}% ¥=(Soybean paste) P AE Hy A &3
=37 (Rolled Cream Cracker) 0 74 2 7|} B
& = g 22 t}< (Bottled Lemon Soda) I A4F 2 7|AAE 2 F2
=323 (Soft Drink) K 7 LACF Azdz} v 5E
=23 (Cassia Seed/Roasted/Drink) D AE Hy| AU EH
A 27 7z A (Dried Mushroom) I AL ghd 7|1 L EEFE
A nh=%5 2 (Pickled Garlic in Bottle) E=FAE §E2AF LACFE Al Z23A vj4&
71 & ul| =71 %] (Cabbage Kimchee) D B4 LACF Az n5&
&Aoo (Salted Seaweed) C &4 He| JgEF

7. AAE, 9o, 3AEH(FD&
Cix) el A&

FD&Cikol M= 4F(Foods)& Algolu 7|Eh
FEAA 48 Ex SER2E 2ol FE, 79
ZH, 22X 0|22 4FY THRLE AHEEHE B
& F3l= 22 Fostn Utk

71 2 87

7.1.1 A7 B3 =3 (Health safeguards)
AFo] A% HE 7AAE BE FF £ &

&g B AYAY FRE A= EH(lle-
gal) - 4315 (adultrated) Ao 2 HEgEH 19
d 2% 2L ZAfdE 4 EcsE o=
-t
o0 §4¥oz 23 HE zYse AL
2 3= 54 B 34 EZE =
g3t A+
O $HETH A st A FHEA
L5 oAU FHEAE 2 2
A FAES TS 7 FAE.
0 A% e AT F I HAZAE AdH
Blo| A Az - E2F-BAFoEZN 1730 3
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g 74 % e .
o HHEH 2@ MrE e AE.
0 4Ee| wHEo] ¥, P Ex WAL
A%
0 282 099 4 At AR AeistolN
Fu - 24 B= APSE 4F.
0 WE BB E: £ ofd WHoz e
29 ANE HE
NERHES] A9 AF ASHAY 4F
o 712, B, 4401} nue) Anz 4% ¥
#5)7] 2ol FDAC] ojs) Hasiths 2%o] U3
Ack ALg¥ 4 Uk

7.1.2 A A »7 Z3(Economic safeguards)

21Fo] E4EUAY AF (inferiority) @ 74
ol ouF HgosEA PR AL FAHM.
Z Algo] 44 SAUE R gBe] e
AAE Beol7] g8 FANLE AMSEE BEHE
A o] AFRA S M EY UL ANYH Hol=
AEL E7] S8l AT dF3Fez FAFAY
7telstes A9l SxEch

AEepdoly AELNE FTAE FHAA LI
L3 E Eede A7 AE BHL AHEFHA
£ ¢EE Yot AAZ B Y& EFY A
g 933 %= A= X"k

EE 7btheje](bonito) FE2H-E thEoi(tuna-
fish) Bxdoz FAshs 23 o] ojd AFS
o2 4F9 o]0z ot AE FA =Y 4
EF47)= 28271 EEE F UAEF 9EAAAY
HAAAM = tdt.

Z, 44 2F §3E0 A4 H4A duE T
A8719] ZAgoles v=A] A9 7|F ol
RAE A Eehdo] ®E7)8o} g}

7.2 2pl ®7)A] QT7ALR

gl E7)E it 28 48Ed 7Y 2 A
4 A7 4 5 A2 oHT F e 8o &

o & HA YehG=ES stofo} g}

2Pl E7]A] AHE-EE E2le] =7], 944 T &
o AFARRE AFg3TE(21 CFR 1019
Z yehiz ded 97ld Jepd AF iy
£ 872 o953 2.

AFHEd oFoi2E dFo] UL A o=
E Bzo] 2o ¥ 7|AALEE Holsof Bk 28]
I AFo] EFE Ao dols o= o}
o} 22 E77F E7)5 0ok dt.

7.21 AZPA, EFLA} 2= $592
B3 F4

Al o] A o] AlFE T AIHERY 5A
g Afdle F2E A5E 5 oy 2hdd el
Qe Aol Al os] A xE A e B¢
o= WAL “Manufactred for”, ==
“Distributued by” S|t} ol¢} fAS Fgo =
7|8 o} gt

7.2.2 I AF -850 g R

AEEm A TEDGE AF 3= (Avoirdu-
pois pound)¢} iz ZHE(gallon)o] U o|x|qt
Q% Afolle old #-E£X 29 99 oy
¥ AZE AHSE + Utk

HEE £ B Bojgoz AAHAL o
FAo] WREN dutxow HPsHA oz FH
A] & (principle display)Zdell WA sfof gkt

ZZo FEAIWY 277} 53WAA] B 39
H 2pde] st 30% ool WEEo] FAIFH
ofF &1 ExA 2 g FrEe TEEA FEAH
o g},

7.2.3 AF AT T84 B33

B4 (common or usual) B L ¥Ao] AlEy
I FHEA F SIAA R FEAB F715
o it} Ty AFe] FeE Yoz HOA
AU dAZ JfEEo] £718 B3 Role A%
7} ohetd AlEe FejE Uehle §4-F &
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# 22| Z(whole), B2 Z(sliced), T2 7 (chop-
ped) 53} 2&—& H7|8l|oF Tt

7.24 AF9 4L

4Fo| g2 ol ohiId HF 4R
zo] g £HZ EAE stz EEse

(standardized) 2]Z2] ZA$ole <« <f2](option-
al) 4 71AsteoF gt

Aol 35ty FAARE T
£ AF ANY FHE8LE 3
M-S ZHe| Lol A Ajf-2F Zo] B 4E0]

SR
Fo| 33 4Rolu ol HEo BReS 4

Ego] 4R =2M ®7|3loof gt
AEA7ME € HAE AEH717F aFEHY o
B, Xz, oloj2ay T dsixs A4 E AHE-
os 2718 sHA Fotx d
7.2.5 E 2o) 98 2% (Foods for
special dietary uses)

dolgyg AFo=A FujztEddA 2ola

M3z IH| =i MEXF

AA| : 1995. 9. 1

Tl YE RosY

@ Beneficial Effects of Tea in Chronic

Disease Prevention

John H. Weisburger, PhD, MD(hc), FACN
(American Health Foundation Valhalla, NY 10595)

@® Preventive Effects of Drinking Green
Tea on Cardiovascular Disease and

Cancer

foz2Me 85 FE3 Lel7|d ZoF HE
9, #7213 9 7ete] o|2H R &4 A3 A
BE gl F7)HA] ¥= BT FHE7] (mis-
branded) 2 7+F®t}.

Ed 2ojg¥ge £E4d & g3 22 AE9
EFEY oq7]d F¥EHE L ofth

o AAH, A=, HLH Ex 7|EHe
Aoz g8 A= Yol &7
A7le A", 2d, d733E, 4
Aot AFd diF gd=r] #
g, 2% d4F =29 a4
€ TG o7]d FoEE AL o}

o AA 4 4HE F7H717] A9 vigt
714 Ex 718t A A FFEHE

O 2ojxd& Y AEEERA AHEEHE 4
olgks o] &2 5 4olay Fad FIE
=
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Kei Nakachi, Kenji Suga, and Kazue Imai
(Department of Epidemiology, Saitama Cancer Center
Research, Institrte, 818 Komuro, Ina, Saitama 362,

Japan)

® BF ¥4, 983 9 TA 5 FF
& AA U NS

ol&A, HmA, 43

(hTad7teddigtn 4FFFeh)

@® Biochemical Studies on the Anti-
Carcinogenes-is of Tea Polyphenols

Jen-Kun Lin, [-Ming Juan*, Ying-Ling Chen*, Yu-

Chih Liang and Yu-Li Lin
(Institute of Biochemistry, College of Medicine, National
Taiwan University, Taipei and *Taiwan Tea Expriment

Station, Taoyuan, ROC)
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@ Effect of Tea on Health and on Anti-

Radiation Injury

Cheng Qikun Wang Yunhao

(Tea Research Institute, Chinese Academy of Agricul-
tural Sciences, Yunqi Road 1, Hangzhou, Zhejiang
310008 P. R. China)

@® Effect of Anaerobic Treated Tea
(Gabaron Tea) on the Blood Pressure

of Spontaneously Hypertensive Rats

Masashi Omori
(Otsuma Women’s University, Sanbancho, Chiyoda-ku,
Tokyo 102, Japan)

@® Anti-Allergic Effects of Tea

Kiyoshi Sugiyama
(School of Parmaceutical Sciences, University of Shizuo-
ka, 52-1 Yada, Shizuoka 422, Janpan)

® =xt23E Held  Epicatechin 3-O-
Gallate?] 3}l 9 FEdwo] 7)Ao
g d+

Agod, Qmze} thypm*
(A ety ofetn), *QYE Tofulojoky] BpEordTA)

@® External Test & Clinical Observation
and Evaluation of the Caries Preven-
tive Effect of Tea

Cao Jin
(Laboratory of Tea and Health, Hunn Medical Universi-
ty, China)

72 W 715M AlE

=M MEXZ

Al 1 1995. 6. 30
4 B AHMEH ME

@ HAel lojAe] FEfRRARR (HiEMtR
fm)e] @3z A
Hfh f@—
(Co) B EEAR A A FrE (R A )
® Aolie] Y|} o]-&
=3
(SPARetm 7hg et AEGFetal)
® 23] Y 7% 54
—Z2ELEAFE o8~
3 74
(Adstm P RE Se)
®@ AT AR &
335

(Fohsta oFstofal),

@ Rooibos Tea as a Likely Health Food
Supplement

Daniel Ferr‘éira, Charlene Marais, and Jacobus A.
Steenkamp

(Department fo Chemistry, University fo the Orange
Free State, South Afreca)
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® 154 AR Bt ol
~DHA, ARA, 17374 $¢ FHo2—

&4 F
(B=4FNed+d)
® A AL =4 754
PEPTIDE(BOREP)$} 7 $-&
%9

ALAZ(F) AZAEFITL)

@ Effects of Dietary n-3 Fatty Acids on
Glycerophospholipid Metabolism with
Emphasis on Ether-lipids

Young Keun Yeo

(Lipid Chemistry Laboratory, Kyun-gpook National Uni-

versity)

@ Searches for Novel So-urces of Func-
tional-Foods with Special Reference to

Calcium Nutrition

Hiroshi, Naito
(Kyoritsu Women's University, Professor Emeritus, The

University of Tokyo, Japan)

Yeon-Sook, Lee
(College of Agriculture & Life Sciences, Seoul National

University, Korea)

@ Milk Proteins and Its Physiological
Function with Special Reference to
Immunological Properties

Shuichi Kaminogawa
(Department of Agricultural Chemistry, The University
of Tokyo, Japan)





