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Classification and Nomenclature of Raw Food Materials for Tolerance Setting of

Chemical Residues and Contaminants

Su-Rae Lee (The Korean Academy of Science and Technology, Seoul 135-703, Korea)

ABSTRACT : Raw food materials including agricultural, fishery and livestock products have been classified differently
from either production or consumption aspects. Though a unified classification scheme based on residue potential of
chemicals such as pesticides, veterinary drugs and environmental contaminants is needed for tolerance setting and

regulatory work, diverse classification of food mateials brought about much confusion.

This study attempted to point out

problems encountered in applying the residue limits toward several food commodities and to propose more reasonable
classification of food materials in accommodation of Codex standards. Some suggestions were proposed in establishing
residue limits of chemicals including pesticides on the basis of food classification scheme attempted here.
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<SME>
1) 2132 (Food crops): 8 F%49 FHOE BAE ANE
AdAde vF, @f 5/ AF 332 FEED o,
%3food grains)olgt RHSNE i}
- F5f(Cereal grains): 3HEFHAES FA2ZA ¥ Hy Y F
4, & 54, $F5, WY o] 2¢d
- FF(legumes): FHAEY FARM F B 5%
o G2 A d)
- A f(Potatoes): H&(ZAbolY Ml (7ol 4gog de
A
2) el A& (Horticultural crops): 194 =¥ ohdd 289 ¢,
£7), Be, 34 FHE AT Y2 &3 Aoz 4
o ALF2 FEHD Jor FHNE §AM "HYsfael
3% F
- BAF(Fruits): Thd A48 F59] oA Al o, 25
of, X%, 47, 1 AF Fol E¥HEY. ojF UL H57
49 Yejo] uwetl olHF(pome fruits), F(stone
fruits), F2HF-(berries), Z&F(citrus fruits), AHF(nuts)2
[RESii=8

Fol X%

- A AF(Vegetables): 1'dAAEY ¢, £7), ¥, A} 5&
2408 e Aoy F2 4oz v 9 g £F
5}_\_ 9\1‘:}

> A3 F(Leafy vegetables): Wi, FulF, AlFA), 45 5
D2 F(Root vegetables): ¥, B2 %,
D 33l F(Fruity vegetables): ¢, 8, 20|, 34, EvlE
947 %
D Zu) 2§ (Flavor vegetables): 15, vhE, 1} %3t A% §
3) 5&2E(Special crops): Y A8&o] ok} FALREA,
S, BF, 44 ), AHLa0) Fo8 olgsHE A

<HEME>

1) A8F(Meats): 7132 71T fr) RYE 4822 3= A
o2 $&(MRKW, mammalian meats, 4327), SA27|, Ydx
7, EZnrl § ik 89 A3 2&(0H,
poultry meats, §17], £¥x7], ARZY| F HEHY A

A7), 28li $AHE(edible offal, 7}l WA, g, FE
FIE FEET
2) Wi (Eges): 7HEFY ¢ A e HFAdY Fo 1Y
ot
FHMilks): ERFEEY 22 ¢4, AGH Fol et
<pLES
1) o{f(Fishes): 7HAv1%, YAF, th7, B8, Bol & 427k

B g ojuigict.

3) dATE(Molluscs): LA}, Fof, HAF(RE %

Table 1. ¥ AMG-ZHAMS F2E £F (Pesticide Manual,

1997)”
2 ET ANE #EH
1. Cotton (*'H3}) cofton
2. Field crops & soybean
vegetables beans leek strawberry
(B2HE 9 2|A) black curmant lettuce sugar beet
brassica lucemne sunflower
cabbage lupin sweetpotato
maize
cauliflower  muskmelon tea
chickpeas  mustard tobacco
chillies okra tomato
chinese kale onion vegetables
coffee pepper watermelon
cole crops  pistachio  welsh onion
crucifer potato wheat
cucurbits rutabaga
eggplant scallion
groundnut  sorghum
hop
3. Omamentals lupins roses
(#348) ornamentals turf
4. Rice () rice
5. Stored products  stored grains
(H3E)
6. Top fruits apple grape pome fruits
(H734d) banana peach stone fruits
citrus fruits pear watermelon

2) 225 (Crustaceans): Af, A$-F, 718

o], F, uix&, #g, ¥% F), Ve

4) 7|8} £AMSE(Other aquatic animals): 314, A, $84o),
a2y, 7]et
5) 8l Z7(Seaweeds): 7, THAln}, v, e, ¥, 7]e}

39 oko] A}gZ=M)A “The Pesticide Manual”'ol& 53
Zo| R 13} 2o} EHFHI Uk

2 JAsolA HEE H4EE fE3d)

7] H6}°1 AT Aoz AEES 4929 #Fd Hold
A9 715 ge EFsn o agso mFedxe AF
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B¢ 19349 SANETeR ERAROU 1% 1§57 A
& F7bslol TAE, NAE, BAZCE Zsin ) &
guddde "#3A¢ A% JFEFF AN THRY 4
AR FEE] A8 HALEASE A Qed 764
HEEE 23 2o EFsT Ak’ avZddgie 9
B4 4Fuel ojved NFAEMANE THAN T Yon 4
AEEAME ALY 540 mg olxu o dgsiA

F

HH3a gk

1) %5 % AEF(Cereals & starches) - 2229 223340
i }‘1 1‘;1’, g}‘ﬂ'

}—'1234 ‘r‘.&# %2@"‘1, %", ‘i’f‘rr, oldlF, TR, F4F
3) AL g FUF(Vegetables & frmts) - HIg, 2714, o]
Aol F8FFYo2M, ALF, AR dxF J4E 7

) 4 2 FAEMilk & dairy products) - AlAjole] gbA
41%"]“1 REH7] A d¥29 FFLoEN, $F, &
A&

2 @ FH(Fats & sweets) - WA E= e :8 F
WHLZA, FAF, 4%, HE8

(53}
=

-

<YM 2HZHM BEL HO| a2tKlE oE>

g

D Afe Fio] BAW gddME FAL FHe gAEeE
o G-Il oML AF(KE LR BAHstT Utk A%
My At F2 AER olgEo] Aid ¥ Q
th. Mg demg olfsle AL Ak, FHoz of
e AL JYR BF3le o

DA A, WE F)E 1dAdolrldl AaEddMe
7t ohdet A Fol &3k @H ojEL FHoZ olf
Hug AvEddMys gz Fged 2% 34 EnE
© AESHR FAxFolAnt FHog offsx] Yonz
Bd2e HAFHA devh AYALFE AAF2 A
EEsng Fojsoptt ),

PogEE AEEHoR 194 FHaEovd FH
B9 gdol F7Y ARFus)2 FHE7E )

b FH(egumes, pulses)y 19 Fadlgoln 9448 Exe

&9,

FE(gran)Z HFHEE A vEE AL EA9 A
Ag P zelsle YHER 467 i iz EFH

715 & MYl A legumes(F5)9l+= beans, peas, lentils7}
e WA 38 dar Sl

D ALAS(wild vegetables; g, 87, ¢H,
EUE ) Bl AuER g oy Ag AHIHHoY
el 9wr Aol hREL Auale) ozgonz nz
HY 287} glojRd.

F8, 14,

Table 2. AFFHNMS] AEARE B5H
1 484 9=
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o2

e

23

A

4 % 9 %

4

S

4
4

A

44§

ALEE S

BN ER

MR

N
4t

WA

4, 8z, 9 59, A, & F
S5, WY, 8% 718, 9, &
W5, B, 55, A9E 95 F
35 F

A, 2eh sl d

w3, FuE, AF, BYY, AEA,
2, o}%, olauEAL, AY, 1)
e, A#e, &3, 3, 7,
DN
"lj"y 'x'_"‘?‘, OEy 0&:{}’
Ed 0§
0], &4, Enlg, 7}x, 23,
97], 9], 9, 54 %
Atz o, ZEFL, ¥, A
%’- 4, 24, #4, %, =4
%, s, B4l A%, Q9%
“H’é AT, 4%, A5, EX, 73
547 ﬁ}"}"": Eq’?l"“"g‘; :ﬁ}ﬂ}'Oh o}y—
7tE, 21, ®F, opMzel, WA,
g, 719, 23, HF, 24, 2§,
REE
FE, ol2E, AY, ¥, 3%, A,
3, &8, =&, 454, nivig
vlollE, FHEFUE, HH2ElA]Q,
AFUE F
AN, N, ZJAHAARA), shule}
7\, &2lH, ZIW, Goto|RA,
234, FAAGIEDN), & F
3, AL A2, 2ol ohs,
A%, AR, &57, 2%, 220}
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Bk}, ax7), ALE, 29, AR,
w4y, 13, A9, B2s F
SEolHAl, FuwA, Folu4l,
el HolHA, EoluA,
Mol A, MelWAl, w4, 94
A, WA, EUR B

AV, AR, BT, A2 5

A, As, 7L, &2, 3FA0}, F
gz, #2714, FF, Lvulxl, 33,
A, #xz, Loy, s1de ¥
aate, 3H), 2Ex), ¢y, &, &
v, 5§, %ﬂl, o), H, #F,
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(2) ¥84 48

4EF 4 F 8 5
217, $A17), ¢nv], 44317, E73

45 F 7l, 27, Asal, §17), ¥17), 23
7l A9nz), dRzav), d5ednr] §

¥+ % F S AR B

of F thejo], 7itheho], A, 1Fo], Hx], ¥X,
dho], o, dol, &, 27], @A, 5o, £o],
Fol, 7ol 7kAv], WA, EE, gdF
of, tlF, Aol, 7teE, ol WH, 4e
o], &x], Woi, 98, £, ¥Fof, ), ¥
dol, o], 4, M, He, LFo], &
A, xgvl, FA|, W7), vlEex, Yo, &
0]3 bgé%’ %01: T?.‘OL 7]"%j] ECI'

%4 & A, A, vzt F

a4 F Z7, B0}, 240, ¥, fLAd, 1F
E

2 HAF A, S HA F

¢ F A, o8¢, dadd F

o F el g, dojd, AWFY §

AE HE 5

D> 9% 9 AR (herbs & spices)t AEA HEAEE %
gFABol WA @ol v AESHAE FAT HEY G,
dvf, £7] §& 234 AT, BEA, AYIFH T
g8 AvEHE AL g} 1Fe 948 AL FAR 0
AR vjEd Ao Fud, vty go] AHszg ojiEHe
Hael &8

D> A §HE 4% (mammalian meats, UEgd Fo) 1
NE 72 S poultry meats) 28 W lov) dFeiME
OlEE R% A ASH2 ¥HS AUtk olS(fish meats)
& ALE9} xEE fol2 Helop gt

D AZEARE Pole Ads Fe BH Ee ZEHE A
wje} o|go] getd 4+ Urk o w/3Hv|/A(H0])/, 2/
2/m SA/EAY, ENN/EVIE, FHANERRRTL A/4a

7), Ba7/QA, B/=0 B

HEH ZVOMS ER

AEJAYAIAE FF5HE AE WATAE FHoR

I
Ho k)
oo

Alimentarius Commission) A& F&54HES] YAEHG A
2S¢ peidt w49 #F 75 Y(residue potential)ol =A
AE 9 ARy BHYUE ARdE Qo 2 98 89siE B
39} ooy’ 37 APHeE ALY EHH a2y o
2o ojAL 2ulz =Ystedde Be Fev) Hged 1y
U CodexdliMe AF 5 $A427F B s&71EMRL) 4
AAel o] EFHAE o) AR ow goz WTO A
oA FHAE 9 1EFAEY FARGAME o AFY
25 2 9L 838 osEn &&dok s 2A F3
ok & Ao|ch

3 dRoNe FARAFIIEES AFEFEE E 49 29|
ARsn A’ ¥ GBI AR Ho| gomg o|g9
yes 2 guistn Fasol € Aot ArdMe HEE
2 NEFEL Jdsin 3 7jeE THAA FREA R 4
£E59 98 E2 Sl

NE 3 5UBR7IES M8

JIE HBA HENEY BA

Seluetsh 2ol sobe) 298 FAAESAN ¥ 57
9 uAge sorEed St FYRCrEUEIA
BRI AT HEAEY SARFE 4B As v
BUARAEIGELRRAN PR Urk. 5 SRl
A o) A8AR] ARsol “AAEALAY WA
S, AFIAYINE SHIF H871F0 FaBEE 43S
of “NEFWA 55 Ak,

ol FH) NWHFOIN 58] FHol} £77F A2 U
AR 2E7G Aol Beby 4o sl W FAYR
A BHE AT Uk old EAE AL BN AE
§ aokE E 59 20 U4 4NN olele 27 A
g BAg BPRADE Pk iRl 4R 71Tl
AR89 A, 2814, BB Edelt BaoE ol
AA Be AERES BHU W9 wskel Bkl 98 3
2 AEgt ¢} ojFold thgo] AlgaAe] Fojzkeiof Al
P27t AAE Aot
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Table 3. Codex Classification of Foods and Feeds” (Based on the similar potential of pesticide residues, CAC 1993)

Class Type

Group

Group letter/ =5

Commodity

CLASS A : PRIMARY FOOD COMMODITIES OF PLANT ORIGIN (N &4 4Z98)

A 01 Puits
BUF

02 Vegetables
Azd

03 Grasses
s} 28

04 Nuts & seeds
A% F4F

05 Herbs & spices
RE Gk

001 Citrus fruits
002 Pome fruits

003 Stone fruits

004 Berries & other small fruits

005 Assorted tropical & sub-

tropical fruit-edible peel

006 Assorted tropical & sub-
tropical fruit-inedible peel

009 Bulb vegetables

010 Brassica vegetables, head
cabbage, flowerhead brassicas

011 Fruiting vegetables,
Cucurbits

012 Fruiting vegetables,
other than Cucurbits

013 Leafy vegetables
014 Legume vegetables

015 Pulses
(beans and peas)

016 Root & tuber
vegetables

017 Stalk & stem
vegetables

020 Cereal grains

021 Grasses for sugar or
syrup production

022 Tree nuts
023 Oilseed

024 Seed for beverages &
sweets

627 Herbs

028 Spices

R 285
FP ol3}%
FS 43}
FB 43}%

FT ¢iisd (39 48)

FI dojtd (34 W4 8)

VA ABAF

VB Z7HF7

VC 3A4#/ (43h

VO 37 (43} o]s))

VL 3§
VP FAF (£FD
VD 5§ (¢4

VR 235

VS A

oC 3%
GS A4

N AFF

SO frFEA

SB }YFAF

HH %25

HS A8

47, WA, A%, HE, 39
Atst, wj, dlg

5ok &, AT, W4, Az
%, 97), Wal§

tiorz), 7313}, i, 338, 7, 2x

otE7IE, vhid, 71919, stojel, HlE

vtE, 5, 4, o
FulF, nege, FPlF

g, 20, F9), 34, 54

744, 23, WA, 9T, EvjE

W AY, 35, FE T AFA
3, &%, 2d¥
05, ¥, 557, &F, 24¥

32, 22, F, 27l ER

oastez, 2o

B, B, 9, AL, 39, &, £, &FF

Ngag

o=, AwWE, 2, &%, 9
AN, FF, 28, FAX, I,
7t U, ANdE, LT

%ed, &
A%, ¥, vid3F
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Class  Type Group Group letter/=f 5- Commodity

CLASS B : PRIMARY FOOD COMMODITIES OF ANIMAL ORIGIN (5E4 4Z48)

B 06 Mammalian
products

07 Poultry
products

08 Aquatic
animal products

030 Meat (other than
marine mammals)

031 Mammalian fats

032 Edible offal
(mammalian)

033 Milks

036 Poultry meat

037 Poultry fats

038 Edible offal of poultry
039 Eggs

040 Freshwater fish

041 Diadromous fish

042 Marine fish

043 Fish roe & edible
offal: offal

043 Fish roe & fish offal: roe

044 Marine mammals

045 Crustaceans

048 Frogs, lizards, snakes & turtles

049 Molluscs & other
invertebrates

MM 2%

MF X558 A

MO 483 &

ML $&§
PM 7}&$5

PF 7}5 5% AW
PO 7} & W3
PE A%

WF g0l &
WD FANolF

WS 4ol
WL ol f ¥4

WR olg
WM SALE &7
WC 2%

AR A - B5HF

IM dAF 7]E

H37 A7), ¢ 07,9274
17

HANE, HA7E, $718, B47E

T A%

S, B GAH

H17], 317, Par, Az

A, 22, ALY, dFenyg
dol, w7, &,

dol, Fol, Bl

W, 2Fo i, FA, HAL7

2w

Wz Aol zt

W, 7R g, 1599¢
n, ), €7

A, 7HA, H$-, G A7)
72, Soby, W, Aol

Ao, &A, =/, &%, 2, A4

09 Amphibians
& reptiles
10 Invertebrate
animals
CLASS C .
C 11

of plant origin

Primary feed 050 Legume animal feeds

051 Straw,

cereal grains & grasses (forage)

051 Straw,

cereal grains & grasses (straws

& fodder dry)

052 Misc. fodder & forage
crops (fodder)

052 Misc. fodder & forage
crops (forage)

PRIMARY ANIMAL FEED COMMODITIES (7}5 AR 4 8)

AL 33 7t&AR

fodder & forage of AFEEFJAEXRE

(A8

fodder & forage of ASEEIAAIEAE

(BxE)

AM 7e} At2 %

(Ax2)

AV 7lg} AtE2HE

(A
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Class Type

Group

Group letter/=t 5

Commodity

CLASS D : PROCESSED FOODS OF PLANT ORIGIN (4]E4] 7}34]3%)

D 12 Secondary
foodcommodities

13 Derived
products

055 Dried fruits
056 Dried vegetables
057 Dried herbs

058 Milled cereal products
(early milling stages)

059 Misc. secondary food
commodities

065 Cereal grain milling
fractions

066 Teas
067 Vegetable oils, crude

068 Vegetable oils, edible
or refined

069 Misc. derived edible

DF Az#dF
DV AZANAF
DH Az} 5
CM ZREAAF

SM 718t @73 E

CF 3%

1K

DT o
OC ZA HEH#
OR A 4EH

DM 43 $4348

A7 A, 249

zx
8v), W), &A, 97)1¢

oA
_’_
oA
_'_

99, ZI0hE

L, 783}

254712, Do}

TNE, LR FF AR
T8, AR, Bf FAF

products
" 070 Fruit juices JF B} Al QWAL EE HolofE, EnE
F
071 Byproducts, used for AB AlE-§ U4 RAE HUFEu}
animal feeding, derived
from fruit & vegetable
processing
15 Manufactured 078 manufactured multi- CP % - 25 2w 22}
foods (multi- ingredient cereal products
ingredient)
CLASS E : PROCESSED FOODS OF ANIMAL ORIGIN (FE&4] 7134 %)
E 16 Secondary 080 Dried meat & fish MD Ax &§F % £¥, HoE

foodcommodities

17 Derived
edible products

18 Manufactured

food (single-
ingredient)
19 Manufactured

food (multi-
ingredient)

products
082 Secondary milk products

084 Crustaceans, processed

085 Animal fats, processed

086 Milk fats

087 Derived milk products

090 Manufactured milk
products (single-ingr.)

092 Manufactured milk
products (multi-ingr.)

o F
LS f718F
SC 7+&xad+
FA A &A%

IM $/718F
(4 E)

T af, gAR

7t F
718, #2718

HEH,HE Y, 39

VEAZ, VYR FEE, 7




266

Table 4. Y& FHRF 7]

o] X &

28 NEREER (1997

4 F Z 4 ¥ K
T F e, &9, @), WY, $4%, PEel), ZelE, A, £4, 1%, 9 F)
¥ ® g5, 2FRE, FEF, dolutF, 2P, FFEFAF), dF, BF g
JEF YA A, i, AFEA), AFEAEAT), JEH, Bgo}
FEfaaed LAA o) EAA), AF, g, B, B9, HE, JEHEEF, THE B)
HE Aokel, A, vz, gog, A
UdAd - olEAlE, J1§, Fohuh, diFopz, HAclE, MHAFEx, whhg, oo, Fm
W 2] {3 ‘g)ﬂ adwe, W, 9w, EF¥E, 2w, JeldRgr), FaE, B
3
7€} 34 2, Fuh Ex, e, HEREIEWE, HE=AYE, UE ), 7eNFn, g8y, 33
W, 4%, dF 9
opAlF  FrAl ol EFF(EF, Fehrt 59 BE), €7/, EF@IF, FF@EEdRF), A, Fhd
of, A9, Zufary, MF:FYol, FATAS ), (), ¥iF, HEFe, 7ekH,
2l §) :
Z A& n7el, o, EF, #A, #Avh, JeEAZA, s §)
Hta}of ) FH(+EHA), Lo], 43, &
= g 4o A} R, EEE, 9, AFEFY, &% AAH, MFEFCED), VAT, £ F)
W AR 23R, FFel, ZIeHFoHA, FolHH F)
v ers) Adee), 92, Hayd, ded, FUE, JE
7}A) ok EntE, 744, 9%, 7l I2F F)
e} ol ohzntet AL, Ful, vhE, H+EF), 3, JEHEF, @E F)
7)€} okl 2, a7, ARSSE, A%, ARE, AFA, ngAEE, vseT, VE(RTE AL,
2o, &, A=), FUE, FuiE, A2, 2AHE §)
AR FE¥EA AN, FAM, sueioA, EFEA, WA, JlEKelwh Az, FHY ¥
Za olgs, &%, W, 3T, HA, ZHEIFY, H2EHALW, HAW, srtdelold F)
ZIEl 4% A4 EF, AYYF
1&% & 2t
484 3 = 3=
P A
TEN ¥+ & +5&
7 A%
z A 3
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Table 5. 37 71E0] 4AE AFYRANM Ao} a7se A
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AEFT AFFEYH) T A A e
25 snong UHEHN 19908 E g O %59 Faod TRYZES 73S AFN}
-EE e EAFEE F e ¥

A R/ 7 AR 3hEAMNo. 7, 82, 93)f 7IEN2Y TEEHE FE 2E Fogo] FUYSA HEHEE Ao} @
07,02,76 g °| 44 Og.

FAF FHF -37hEHNo. 79, 192, 198)9] 71F glou TS O $%d 3o YEWE J|1Z L YA, F
(101 g 93p 2o 2tz g AFE FUSS TS E PEL Ydso} ¢
EA08g -7IEUL SAUE A8 B9 9 EAFY) SAYE NHIHAAQ000ERE A8, ol ¢

AR AARAA ool A5 7188 HL3AEE =8¢} ¢.
FAF AF (21 g -UEdNo. 126)00% 7|12 9L O& w9 F3td Y ¥B¥E 712E 439
C-RE B PEAFYE J)E S o} . :
tF02g  -27) ¥%No. 31, 158)o % 71F UL O %o &3t 7le} FAf{ol EPAA} .
AEE 029 1270 5 712 U ZE(ste) FEE A HE5
-7 T4 A Ix 71EE HE¥ 5 YeAn
AZAAEF 2 -UlsdNo. 198)05 713 9. -AubAQl #HY - A F e AP} a7 e
AzAp2F O -Xer} I FAs ool
FEF Q16 g -YEL FA7EClL, VL Fuj7} TEE 71EY. fol9 UEE AAFoR ARIEE Ao} §.
MaF AHEF G3lg  -4fEHNo. 57, 126, 155, 19)9] 71&E A% g8 skl Fdte] ALY 71FE 4ol
71k FHE AEALERE 71E U H.
2BE -7} 2K No. 190l 71 s~ £oi9} Xsle ¥Eo| FHYAAA] ALEEA] ¥
-AAFS 2AFE EgHolol Y oYM e £F
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