| I EEE

HEHE 4

1. 2

CODEX 4E#47}% 9
%3/(CODEX Committee on Food Additives 7
and Contaminants, ©]3 CCFAC): <A
A Z44 21493 (CODEX  Alimentarius
Comrrnssmn)«] gt

Tz
TES, T 5,

Hasta glon,

e 71E

Y AR (Ministry of Agriculture, Nature

Manage- ment and Fisheries)o]|t}.

29 eA

2349]

23z AERbES den 2

AAEEY 9 QBAL
o) ¥ 3o F
HRAREL] o), Al Te]

E 1. 32% g9 QN=E

E

2000 39 204 ¥-E 24d7A] F=, H
Kerry Center HotelellA 7N&E A A
327) 3ol fEetE £33 39S
I AT 3BAANA F

2447 0] A5}

BaAE T 8sld A

319 R 74 (ALINORM 01/12)& Hzn=2 F
so0Ale] AnE A Aot}

U BEAE

BEEEL CX/FAC 00/1

2 |M7IAE

3 1232 F3] A & EH9U3) oA 339 A ALINORM 99/33A

4a |533F JECFA 38834 gk 532 JECFA ¥ 314

4b |ADI % 71e} SAH A} 7qu gk 24 CX/FAC 00/3

5 élﬁzqﬂ‘u Y e EA -,43}]5‘7/9,? £ g EE|CL  1999/22-FAC, CX/FAC
.14 00/4, CRD 4. CRD 5, CRD 6

Az AER = =q @

6 S:?___DEIEE] :ﬁ_ /E‘l u7]‘€ -4‘4] '] 7]1__ Ool_ /CX/FAC 00/5

7a ;{iﬁﬂ% Aut7|E=7+4 (GSFA) working group ECRD 1

b ADIZ} A2 " AFEAHIE A4S 93 A AME|CL 1999/13-GEN, CX/FAC
el g A 00/6, CRD 4
TABLE 3¢] ADI”F Not Specified® =Heo] & ~

Tc ANEANE Zobd) yat o7 CL 1999/4-FAC
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CL 1999/15-FAC, CX/FAC

=] sk 9A
8 Mo tg EER A CX/FAC 00/9
9 FgREA g3 EEH v CX/FAC 00/10
10 AR g e QAETFA Aga  [OL 199WBFFAC, OX/RAC
11 337 JECFAZRIlelA #1718 4E47HE 44 =HICL 1999/25-FAC, CX/FAC
FEAPFA 00/12., CRD 2
. CL 1999/4-FAC, CX/FAC
A $E 9 FERFE g <t =
12 712 % s INS ZAAe 00/13. CRD 4
13 |CODEX 4% 2954 HurF &9 2/wE= /H1A |CX/FAC 00/14
14 |29 EA % Z4d 98 working group 234 [CRD 3
(5 AFF 29EA 9 S o3 dIETA (GSCT)|CX/FAC00/15. CX/FAC 00/15
Z 2E U E 2 43 Add.1
16a |93 Aflatoxin M1¢] Hdj7|Zate] dia A 8§D19599é§’]5G6EN’ CRD 4,
16b [Z52 2zu}EA] o dua S ¢]3 Al 2 |(CX/FAC 00/17
Lo BT 2 FRAFF ezetSA Ad1ExL 9ICL 1999/4-FAC, CX/FAC
G| 00/18. CRD 4, CRD 5
16d |Zearalenone?| Ar3rX 14 CX/FAC 00/19
16e 282 Zearalenoned ZTHoduAE 93 A8 CX/FAC 00/20, CX/FAC
A EX 00/20-Add. 1
ABF2el AAFRFA~dEst Fe" Se2(ready|CL 1999/13-GEN, CX/FAC
16f |made soft drink)EF 358 FHr|FEZxet] dgH00/21, CRD 4, CRD 5,
DE| CRD 6
16g |[Fumonising®] E&X 14 CX/FAC 00/22
L [AES BEY eauas g wARAnAg o [99VITAC, TREAD
Yl ATy 2t AR 97 ORD 6 ’ ’
17b &) &7 3at ALINORM 99/12A
e phege) A9e @ Aaslezae) Ag om0 199FAC, SFAC
T CX/FAC  00/26, CX/FAC

00/26-Add.1, CRD 4, CRD 5
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CL 1999/4-FAC,

CL
18 |[JECFAY AFEH7HE 2 29848 A4t [1999/24-FAC, CX/FAC
00/27, CRD 4, CRD 7
NEZF AFANE 4 0984 YUEAL AT A
19a 9 A eAHu o g oA CL 1999/4-FAC, CRD 4
196 CODEX Ad#4%F se=3t4d9 oAAFAE 3 CX/FAC 00/29, CX/FAC
FAGFA A g oA 00/29-Add.1
20 [ove 5191 et A0
2. ZFQEOAE U AW 1508/kg 2.2

S|5= AtE
(1) a4
2] #4 (Risk Analysis)S AlE2] oA
q& 918 CODEX A E3bo] =qiss
1oz A4EEs dFog 1 dubdal
N gAreg @dshe CODEX dutdld ¥
#1913 (CCGP)Y  14x-(1999%) el A &= )

A2 oA aeddof & AxE A4
& A(to identify and clarify the relevant
factors taken into account in their work,
in the framework of risk analysis)& 2+
3ol 83kt 9l=dl, o]« CCFACeA]
= 71ebA}gell A =213 other legitimate
factor®} ITEiglow g ofy|x] FAAHCE =
okt

(2) EMRL %%

L AEA g CODEXWe +3x3)
o} d#AL )4, 313 CODEX &
3 (CCPR, 19999)ell A= Extraneous
Maximum Residue Limits(EMRL) 23 ¢
g CCPRe ¢J#S CCFACLZ ®HU7|
2 & v}, CCFACH A= o] & ylol5o] &
Z 333 3]2](20019)ol A FHEAE T
slo] AE3S7|E 3t

(3) oETFA A
232 3 (1999 = 7HE8 BFF

= o}ZEEAY HAA|EE
Aelgk vl glow, wWFe ASAIHH-
g% CCFAC ¥ CODEX #4 % A 5X)
FEIHCCMAS)ell A A2l T e-mail
S 23 gHashe] z2¢lE FI HES)
712 . A A2 Z(interim basis)Z A
galgint wEks vdster) FEsle] %
Zo] AN (hHS At 32
zh 3]9ellA =9 Folw 2321 CCMAS
= HEQAT Ao}

ADI

oo} dl
R | >

2) 534} JECFA 3|o|E 1A
I 2
JECFAE FAAF A3 o= A
o] 7|#oe2A A EHIE, LA, HA
E4 goEd dig AAAHIE @
sha, 1del s 3oE Fd FAA
o8 AFH S ADIV o9EAS] PTWI
of tigt HrEE s oled, ol#d A
TAIE A9l Folg W AT
olE J|FLoE A= HUIHEIIES A
Atz ke wWel A 9ol =k
CCFAC9 A= JECFAIA] H7}gF A&
HA7tEolvt 25 @ Age FX
st 7 Este] Fezbd Ao F£431a odoh
532} JECFA(19994 6Y 1~10)eA+=
5%2] A1ZA71E(Hydrogenated poly 1-decene,
Erythritol, Curdlan, Gamma Cyclodextrin,
Sodium Sulfate), 159 <& 3(Sodium
iron EDTA), 184%9 =#gkzn, 3% 24
EAG, wWE4S zearalenone)s WAL
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2 SIS AA A, =3 459 4
E*7}E (annatto extracts, canthazanthin,
erythrosine, iron oxides)® *# =g 1S
ST A% BaAE 19909 76 T
x5t

(http://www .fao.org/WAICENT/FAOQOINFO
/ECONOMIC/ESN/Jecfa/report53.pdf)

(1) &3 Ad e

sAdaE Bl Fo] g ggrtE
T Ay AEg de AHRE dA
ofgdofele] Al Fwkdel e Ao o
Fe viAA] devhy BFrpstga HES
<98 A¥gzAte ARFTAdd A A Y
TR Gt F83 SAHEA et
2002 el AgrkeE A1 Aasidch. =t
A dAEAde o, ddee FAFA
HEALFPTWDS A a2 {23517
= 3tk

(2 FF= 2 HERNES 74
Aepne) bAABAe dhste] 18459

Agse 4AB PHEAE fokw
3

o] EF 80Fl sl 4 (specification)
5 A3 AR, A= AAHAHL
2 4s A3

6% A FAHINEA g F4T HE
g A3} o] 33ME A 2 WA
31 2%(carotene, algae Z carotene, vegetalbes)
& 3PS A3t 1% (calcium hydrogen

sulfite)®] 242 A3 slgict

3) 71

537 Raels s E4Agiels JECFA
Aol i = 29 YA
A AT FEFH ik

=3 JECFA 193+ FF AFA
Ve FAW Cle-gAtRaA el A=
oAb 3k 3 AEFAF FIEIE
RAEAYE 5T Aolzt EEIgon
w3 GMOR A Ztdl PIRAEFFF
£ Agtsle A2 228 FA= FH3)
v FA4F P AELFS FEE Ak

E 2. 53 JECFA 3|o|Zin ADIS SN2 TIH(Appendix XV)

A

Hydrogenated poly 3 & No ADI allocated’ =
1-decene

7111-13]_12,_

Erythritol g & ADI not speicified 3

A ZA

Curdlan g & ADI not speicified(JA)? |8l &
71t

Gamma Cyclodextrin |ADI not specified($4) |ADI not specified A =
Sodium Sulfate g < ADI not speicified® |8 &
o EA

w 25ug/kg bw (PTWI) [25ug/kg bw (PTWI) 715505
HEH 3.3ug/ke bw (PTWI) |3.3ug/kg bw (PTWI) 71905
Zearalenone 9 2 0.5ug/kg bw (PMTDI) | §l &

1 ADIE A5 o dAalz = AegrE

2 AFRAEZA AT A4

3 74 (specification)Zd E7}A] 24 ADI
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3) MZHJIE Y 2ASHo|
Hgo| tfet E2= A

o
ok
HI
1z

143 %

199941 313 FHojdA Wzl 222 3
oo EEZAde} AEFdE YgHASE A=
JECFA Al5-=+9] #xE whol AlEAH7}
Y ogEA S HE =
21 74 (Discussion Paper on the
Application of Risk Analysis Principles
for Food Additives)E Auste] o}
3714 oAl A& E ST

g 130 d= 233 CODEX %3]
M= A2 FHse] Ay 7kx] A
aAbERS AYsided, a2 sk
o537 2l

s A A ERo] He A 4
A7} = ojof &

« A sgEF= 2 Action Plan
o] WA Foizl Aghel 2w ¢ E)
B2 4 iy ES st 48]
I AR ARARE g A

(2) =9u$
2 3o EEAC nFdade A
< YY), FoULs B g2y
%2318 Aolx 31x CCFACeIA
A= 23x 39 AT 533
CFA 3AAE 7= 39 A
19, ¥ Huxde 22 CCFACY
| #e] (risk management)3A]
a3 JECFAS] $3l¥7Hrisk assessment)
g Al A 7zt WAge R CCFAC
oAl FAAARYES Fstsln Fx7e
AR AL (risk communication)3
< A7) 23} sl Ao}
vl g ko] oA g E o]z HAL&
Risk Assessment Policy Statement(CL
1999/22-FACY Annex )& $HAsd
G5 gl sl

3t EU =& d3xsley 25572
< 53 22 WES TS

» A354(naturally occurring toxicants)
5 LGEAR #E3tes AL Z3H
Aew AQAZLV} AFgoEE §
k<)

=4

do & lo ki 2

Fle] 9] WEY,
3 CCFACY JECFA: $-A3A|

gA

S w3hs] sla, ARAGAA
o] =& Hart gler 1 W
1 g3 el &,

CCFACY $A#AZE 7ute g 3}
JECFAA FA% g7z
9] "Wkl CCFACY Fof& «dojof
3= AoH, HsHrsr AFEEA
qualitative factors®} %2 7]eA}
e HEFAF 39, IFF JECFA
BN A AL F Enolo) g
Risk Assessment Policy(sh)3} 3
#Halol, o] A AAS HALE TF
Aoz Z3T YA e 9
A4,

CCFACE AEF 249+4
o] dubrlEtA o] AsiAl s
< BElE A Yo 923 58
o] oAb & ugle] $li=(As Low As
Reasonably Acheivable, ALARA)"
A 2o we} FHAEs| ok 3t

#Har|eR AElele 94+ other
legitimate factorsel sH== HAS

FAUBY)

g9 =2dolE JECFA H7i519
AR el 7)E, e At f APzt
o] A BAG, 4FA R 93 other
legitimate factor, precautionary
principles, JECFA$| hypersensitivity
Y intolerance AE E AMEE B B
R A NA HEs] Aol e 9
7S 1839l 22 JEd Consumers
Internationals-g ol A stich

w3 B RaAE AEFANEY Y8R
Auke ke g sjok sk, CODEXe)A]
AL eA-S 3 felEA HEzZ 2o
& Jutesfol gl AR Uik

olef FAOSZAE= JECFA+= CODEX
o s}z Ao] ofr, CCFACH =¥
y4g FEggAe FAOY WHOS A}
2322 (Directors—General) oAl A 1w
3% ¢ elota Ad9sta)

|

o

(3) =943

AEd @AHY =oAdHAE vlgozE 7
TR Ee B RIS FAY Aoy o)
L 37| A AES7IE st

33, CODEX AHF-=742 £ B4
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< 157 CCGPelk] 7~7= xske CCFAC
o] ArAE 477 FlYo|Alsle] w8}
712 sl

2 72 20019 333 CCFAC 39
A o ARG F 243 Z31(2001<)
B3| 2 st

4) CODEX tAHZ AEXMIIE 2Us&

7|& &9 Y= HE

(1) Pimaricin(235) 3] %

2 9kAL sliced, cut, shredded or
grated cheesed] ¥Z£< Pimaricin
S FHEAEE AEINE AR AgaE
FMrtcteltt, 313 CCFAC(19994) % 3
2 CCMMPoIA AESG A slurte
% X ZA|E| Pimaricin Aol i3k 7]
EAAGA AEFL AT Yot

ole] B 3lojoy A} PRI b
I e AL AEsA).

* Pimaricin(Natamycin)< &%
FFo] AHARA T AZ=AFY
717 AAstzl $ls AREshe
ol ADI+= 0~0.3mg/kg bwdd.
Ftetell A Pimaricin antimycotic
o8 &9luto} whole cheese #uto}
Uz} grated cheesedl® 3| 84% 3
9]=dl, grated cheesel 713 #
<9 ZAH3E Pimaricine A3 3t=
AL A&qF e AYS A9, =3
Pimaricin® ¥%°](fungi ¥ mold)
o] Azkg Asldle sagolAlZA
ATl FEFS vxA] F=HE #A.
AZAAHZ st AlgEe Ay] e
Pimaricinel] tH3k FFo] Aol A
71 FAZE AZIEReY o] viS-
3utgl 7o 2 grated cheesed
Pimaricing AF$-go = 13 9=
vf-$- Aoty ey,

o]zt Ariciel oA dis HEFS A
I} Pimaricin® ADIZ} Y3 A& &
solo]l gk YA o2 I3 st Hoix
vt vAde] A S s el e
st £A7E $eH =2 whole A=
o mRAYARL Fgepate ] 9)
o} ADI ¥ = &A= 94
&3k Tf.

L, 2 NE

AzHog2rx JECFAdA Pimaricin
o oigt Hrir} ¢sE w7bx] Sliced,
Cut, Shredded =+ Grated Cheese
o] Pimaricin AH& 593k &= 3}

et

5) AZEXHTIE U |E=HA(GSFA) working
group EIIA{

MM 8

AZA7VE P14 (General Standard
for Food Additives, GSFA)% A&
JFE AFLe E durd A =EFHE7)
iz g A Ed ALEUES YA
g FAoRA AN 47 o]
EAQHE g 2gdEoe] & Aot}

uhfsla A2 Sl z2hgle] EAA 2]
BAe Dr. A, Rulis(®lsf) 2 Dr. D.
Keefe(P1=H) S oA = Rojxto g 3t 4]
FH7ME duETE AYgd(ad hoc
Working Group on the General
Standard for Food Additives)el
o] el A=l GSFA #eAEHS 7
g ZAEste] =3 F o|F AHF Hi
A(CRD D& 2 3o R AE
% A3 i}

&2l GSFAY Preamble
ol Aol =EFFIH/HERE X
el Al A" dAd sz, AEFERIL
5 AL Sl g zgle] FAlo® o|F
I gl

AER7ME A7 E BE3
ol x AFo HEH AFFHS =&
FAEtE Aoz AFEe o] ARV|ES
Aelsle] wale] slFow A g
A% ohe oA AFHe R A HE
sl whdlgE zhgdolnt. shte] AFAVME
9 Ale71ES Astedd @ I7FA
o] A= okgla & glo] Aje] AHEY)
olglg 4 gk A 31 32(19994)
N At HEAs ] wel AFHIE
< " A AEE FHo 89
grouplE T8I groupE=Z JEAE
sl712 syt Awk 3 7]elA+= Group
13 V& FHEs 2340 AFA7I=AHE
7158 8A R A sl A=WE up Qo).

w3t 31% FYoxe GSFA A4S
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e 14611 S7HEe]l Agel AET A

3}"*, Evdn-+
Control Group(Z3F, BHe}zal B o}
=7}, "=, EC)2E Yol ZF Group

GEFI A AT FAHEe) gL
A A7) selck. el
A Quality £ Selviet AEE/ETAI 9 astl
AER 7L obAlel GBI gl A
Fa} glet

< #Helstn 2 /E ANY

E 3. AZHJI2 2/ (31A CCFAC ZHEAIE)

JECFAA H7}d3t GMPE ARSI

Budget Method Screen® &+ A3} AH ko] FA7F 9= AEFH7HE: 2670

317k CCFAC 3 9A7t7] o} & 9ol s AFH ke 270

‘GMP AMgolik 24 A}g71Eelye] 4471919 315 CCFAC 3¢
o o7e] AZH HFHAL: 1290

517 JECFA(1998)°14 HAE2" AEFH7E: 570

312t CCFAC 3 oA7tA] oF7ke] o7e] AZd AFH7E: 2470

M2 ARE7IEo] AR A, Bl H
EFA-7E: 2470

we (57hel4) o] A%9 4

A EAE = Az o] AEH AEFHHE: 1470

534 JECFA(1999“1)°1]/H AES AFRE 4N

(2) $%7} Carrierd AF371E
22 Group 29 9l AZFH7EHE
EE A&E3HE beta cyclodextrin
polyethylene glycol58] AlEH &=L
g =9 carrier®24 #4& 3= (GSFA
A E £5A FIEZEEAS R HA e A
FHNERAY 75E A de AL+
4357 xw wz Felstaw 9\}7.;) GSFA-¢l
FEFAAAAN A el =23 A =ik
beta cyclodextrin® SE4¢ H7l=l
k59 carrier2A4l SEFAAY e 7S
a7t gobs AHelA A EFE7EEA
g gk YAelde)

o NE Y

_IN' 4N

aevh o] & M EREARE BT FE
Noerz &x7l carrierd! A EFH7E2
Apgoll gk 2=k o178 20001 104 1
A7HA] A &3 E 3

(3) CODEX 2| EF4 3 GSFAZ] 37

olw] 7z} AlEG+4 (CODEX Commodity
Standards)ell A1 FH7}E AFE7]Ee] e
ol GSFAZ9 AFH7IEFAH] A2 o
AstA] g § JorR AR
o] & ‘Qﬁ]ﬂ g Ayl g8 A
HAZ AEFET] GSFAY A871FEE
) Z(cross reference)¢]S & AL A
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ElSsh=
olo 7+ Al EF#4(CODEX Commodity
Standards)9}t GSFAZ}S] Aol o3k &3]
2] AA] s CODEX AMF=Ae] thg
F} zro] At w3ttt
Al EAFY WAE AFHITECRRE
ZAZP)FHA ZEFHLE CCFACe 3
Fxlo] ¥ ojol $HCODEX Alimentarius

Commission Procedural Manual, 11th
Ed,, p.93).
* GSFA Preambled]#] ™A|3 B}Z+

GSFA+ CODEXelA AlFo =z 73}
of ol FAGRe] AFol] AEHE HI}
o AMR27E FAsE AY AET
AF9) AFHME A4S GSFAR %
Fsje] tixE ZAYCODEX STAN 192-19%,
Rev. 2-1999, Section 1.2).

F3|7} A EH74 (CODEX Commodity
Standards) 2258 AFFA(F, AZH7}
+ 2 A 4)E #HsHH ‘ﬂ"“’ﬂ g
Z¥gk -9l 74 (horizontal science based
standard, & GSFAY} GSCS 44 5%
AR o|AHFE &g A gornF,

el

4. NE

04.0 Fruits and vegetables (including
mushrooms and fungi, roots and tubers,
pulses and legumes), and nuts and seeds

ERAAC 2XH™S

olel@t FARRAH AN AEFATF GSFA
28] BA7L wrt ©as] A ojo} an,
kAl A EFAS GSFA =Hsizke] A
o Wated, F3) AEFAEY AEHE
FA o] GSFART o] A% H$E Ao}
W i Zstes o THAEe 4&741011 &k
EERIME At A EskAE CODEX
AxzAe] Ade st e o7

233let,

(4) AELFAA
27} e we (BAAa
slkals Abael

o] glonh) EFFH
5le] AEFe HAS A Az A

5}l g-.(Appendix VI)

Seutelde ghde] FEsEHelE
= Fgstaat ste oA wet efHAE
E ZPsrEwo|EE VLI e ¥
W 2(12.2)74  dl(seasoning for instant
noodles) EA] H7MAIA Ee| L 2n|o] E 9
Abg-g- HE3] e YHAE AEIe
o= A==t

HEALE

04.0 Fruits
mushrooms and fungi,
pulses and legumes, aloe
seaweeds, and nuts and seeds

(including
roots and tubers,

and vegetables

vera),

04.2 Vegetables (including mushrooms and
fungi, roots and tubers, pulses and
legumes), seaweeds, and nuts and seeds

04.2 Vegetables (including mushrooms and

fungi, roots and tubers, pulses and
legumes, aloe vera), seaweeds, and nuts
and seeds

0b.2 Sugar-based confectionery including
hard and soft candy, nougats, etc. other
than food categories 051, 06.3, and 05.4

05.2 Confectionery including hard and soft
candy, nougats, etc. other than food
categories 05.1, 05.3, and 054

12.2 Herbs, spices, seasonings (including
salt substitutes) and condiments

12.2 Herbs, spices, seasonings (including
salt substitutes) and condiments (e.g.,
seasoning for instant noodes)
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27 .6.4 Pasta and noodlesel Pasta
¢} Instant noodles& #o] £H3dE=
o] Pastats AAR AFHNES At
4317 ¢E% Instant noodlesdE A
ol FHow HudEe] 647 AR
6.4.1 (pasta 3% 6.4.2 (Instant noodle
HPHE AT AL Ao o=
A= gt

gt EC d¥sk2 13.1 infant formulae
and follow-on formulaeg A A=
Ak 3t

x5 AMER

HAHS AEA JHEAE

Ju

-106.4 Pastas and noodles like
products (e.g. rice paper,
rice vermicelli)

06.4.1 Fresh pastas and
noodles and like
products

06.4.2 Pre—cooked or
dried pastas and
noodles and like
products

06.4 Pastas
and noodles

e FHololAE 9T 5 QS 2000
91049 19747 AFEFAARA 9
& 833 (39A), AFEEFI e
W AAZ A187]FEE(Table 1 2 2)dlx
Aol glomw AAsTA s Aol
e SR o148 AT AE g

(5) GSFA Quality Control Group

Ak 3o} vlIR R ARG R
Quality Control Group2 -FAsle]
Group VI % VI(CRD 1, Appendix
1)9] AFAE et A4 H 5L 4
E3ld GSFA 2 A(v=) ol A Z3}7]
2 s}, =g, o2 F7]eA Group
Ve AEHME o 2000 w4 A
At AESZ|Z s}

6) GSFA = ADIZ} X2 =l AZHY}
9| o7 |EMFS /s XEM £

ool cHEt oA

A& gl o] EAje] &<
o] 233 F3ldME o] SUAZR A9
v} Qo)

AEd As B 3gdae (5Ed 9
o] glomz) B XAAE 243 F3] 4
8AZ AAs 2 (Appendix M) 2001
| 59 149714 oA oA 8 AR
st o).

7) GSFAZ TABLE 32/ ADIJ} Not
SpecifiedZ2 =0 A= AEZEHVIE
Z7tol cHst oA

1 4 =

GSFA®9 ztgdolx] JECFAA AEA
7}E9) ADIE H7HE 23t Not Specified
2 ARY ALEL SHT AB7|ESe]l F
431712 Asla, a8ig AFH/NES 2
ol GSFAS Table 3% Z2337]2
sl Al A stA B s FA ey
oo JECFAS] HAH7 M| whel Frist
At A S

937 %3|olA% Table 39 AgAha
o] AR =g Ed °]F F&3sla it Table
39l Annex (AEF3H7IE AAF)E of
7y WAsEted(14.1.2.3, 14.1.3.1, 14.1.3.3
71 At

(2) =9 &

At 3704 Table 341 ADIZ} Not
Specifiedql AEH7IES F7I2 A
e AFAT}. old 10709 AlEH =
o] Al&E=glert, ©|F hydrogenated poly
1-decene2 ADI”} not allocatedelx
alpha-acetolactate decarboxylase %
maltogenic amylasets (GSFA =<t
2 INS zpiwbellA Aokt wpelzro])
processing aid® AREE= EA-olmE®
o] 37FA)= Al 93kt

w2h4], Processed Eucheuma Seaweed
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(INS 407a), Sodium carboxymethyl
cellulose, enzymatically hydrolyzed
(INS 469), Gamma-cyclodextrin,
Polyglycitol syrup, Erythritol, Curdlan,
Sodium Sulfate (INS 514) 7/H<] A
E-471ES (INS Hl37} gle AL ¥Fdo
3t%=E 3lal) GSFAS Table 3 7}
g A JF3d34Ee 3GAR st TR F
473 A Wolat3lel A|Z3tL(Appendix
Vi) 2000 10¥9 197# AL As)
71= sk

EU ®WEs+e Paprika Oleoresins
(INS 160c)E Table 1 g2 F7}
g A gAsig oy JECFA AMHF-=3
£ o] EAL ADI”’} not necessary®
H7tE Aol 9z FHFAHSEE Not
allocated® Hrlggler=z e 39
o] Agkgt AF3S et Zlolzt Wi vl

8) GSFAZ TABLE 1 J{=of CH3H o7

312 319 ejA = Table 1% Group 1
9 2370 AEFRIES SWHAIR F3o A
Aste] | 232 F3 A= AT 8
Az Y=ot

£ 3leo]ol| M= 14709 AE371=(Chlorine,
Chlorine dioxide, beta Cyclodextrin,
EDTAs, Formate, Propyl gallate,
Hexamethylene tetramine, Isopropyl
citrates, Microcrystalline wax, Pimaricin,
Polyethylene glycol, Propylene glycol
esters of fatty acids, Quillaia extract,
Stannous chloride)d] A18715S FE
sta gAste] s5ubAl F& gHARE 244
F3]q AAs7|2 st (Appendix M),
200193 59 149714 27A-L 835,

g3 Benzoated A% =l AlF A}
2o w=" FA7E gl GSFAS AF
L7150 wad AFHe] ADIE 273}
= FA7E 9o mZ(GSFAY AM&UlE
(qh) ol A#AN )& A 7IedAZA
wel g3-F =& AHEIES A4
22 A7) vlEA L), AEF AL
$7]150] & 4y AEFS AYIIE
AA8}3(14.2.3 Wines, 14.2.1 Beer
and malt beverages, 14.2.6 Spirituous
beverages), °¢|#4 <+#A=¥ Benzoate

2 A1471EE 624 =R s 2000 10
A 197#] AL 372 st
(Appendix V)

g9 312 9 323 CCFACHA AHE
32 E=¥ Acesulfame K5 201719
Um ] Al EHEY AMUIES SRAR
sle] 47z A #olxt3]d AAEIZ 3}
sdch. (Appendix V)

9) &HaiZ0l CEt EEETA
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A g o ARk 29 5
WA Es} dQsicls EA7E A71=Ee] 1999
Q3 ool A gel gk RIS <t
o2 il olel H3k & Aot
dulzo e o] EAE th&H o] A
2l stict.
<2 oRaE AR ANES 3
2 Qg LnjAbEe] AFS FATE &
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A goks FA7E 9l

o 23l AAEZ Q3 AR|AFEA allerge-
nicity, intolerance == hypersensitivity
o FAZt WA 5 glonR FNE
of g SHelst ARG
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A7 AE7E Aol B4

A% 53] AAAENG 7}

Jore ME, NJRAE, dRoEAE
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oﬁﬁé
e

4 Aol b L RIAT)

weo g Fggde] CCFACHAM A&
g8z e AFE F 7]1EYF(basic
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AR e (A8)AEH (BE FAE
A 9ty) SA-ANA HE A E A
22 4143 e B F9E 3ok
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10) 7IS3Ex=AMol] et EEE DA

19999 314 3] 9elA 7hgrzA
(processing aids)® vl EE2R v
A1E Ao wARHNE JiasEY
AlkE gk vb ot AIAA o]
"L’Z‘k]t HF}‘LQZ] sz\b#

AN Fde Agkdde o=
o] A= rhEREEAY AHRHEAE
t}F= Zigldl, &, CODEX &A% 7}
TREA A 7}4—127‘11 EE A AR
qIok, 7FER.zAol gk %Xﬂ%i‘rfﬁﬂ 2]
SASE oF= Aol

TA7E ofA Fghe]l A dstormz
CODEX AHF=9] x5 who} FAd:=
A AHelsle] FHF ohg 3 =9

X

S| E7Y N
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>
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ne

m 4

#2 Joint FAO/WHO/IAEA Study
Group on High Dose Irradiationel
A= 10kGy (B A CODEX WAk zARA]
AtAE A gl po R 24t
@ AT AFe] AAY Brrohzt 2
Aol A BAL A AT £F
Jehd (abere] oAvhE) cbdste Qo
Hogn FAZF grke ¥ (High-Dose
Irradiation: Wholsesomeness of Food
Irradiation, WHO Technical Report
Series No. 890, 1999)& A&slgdr}.

ole] wet 31x CCFACOAME &
CODEX ¥hdzARE vkt (CODEX
General Standard for Irradiated
Foods(CODEX STAN 106-1983))<
MR R 8tar 23% F3]= o] MAAY
£ $alsket

]

(o3

(2 =2UEs

IABA dEAE 7144 2de 249
= Axe zAgtelztw AEES bl
dzd HAdzAde A4 Lagiow

Awstart.
gyt EU dExke #HHs4715(10kGy)
S MAs=d FAE 5 sz S
3}t
Consumers International A|A&
kol EU thxxts= /MALGSF 3.1389 4
AHEe) 9lo] good hygienic practices
of dlall ¥} H&s] 9% A ALssict.
olo} FT|uEsle FAH /‘—‘;%Zﬁ*}ﬂﬂﬂl
AMSEl = 2ARAE Y] FARTA YA
¥ (Recommended Internatinoal Code
of Practice for the Operation of
Irradiation Facilities used for the
Treatment of Foods(CAC/RACP 19-
1979)) = 7ol MAT AL A3t
AEH o2 CODEX WA zAAE o
HhFA Ao 3tAlo A T3t HE
3}7| 2 sar, M%EA}iiﬂﬂl AHEE &
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Ao B Fo|alde] Qe wl®

sheleh

12) 53%} JECFAZ|2o|A HM[Z7|=l AlZH

e M4 L 2EAER

532t JECFA 39 A& AEH
7HEe A 2 ERAETES HES
3l 2 FeolHe] ad hoc Working
Group on Specificatione] 2% o] o]
£ =93

HAEAI} a-Acetoacetate decarboxy-
lase from Bacillus brevis expressed
in Bacillus subtiliss 3459 A&
7F&3} Methyl sulfideS 55%¢] #3s
o] A 2 =AY 4L Category I
o2 BFsle] CODEX Advisory Speci-
fications® #3712 stFtl. Curdlan
5 2%9 AFHNE 7L dF-5A3
Category IE #3353t

£ &S 247 3]0 8HAZ AbA 8
320014 549 19717 971 8.4 (Appendix
X)3712 skt

gy 2% A FAE 9 22F9 A
3+ Category Me® RFFPorz
NAEs 7] Y3 JECFAR $¥3hA =
Sia=

isopropanol® ##As}, B FAHE
off AZAHNE AMFEA FEEviz dutd
22 AMEEE isopropanol® ZAHREko)
wHAEe] gler} JECFACA isopropanol
9] ADIZ not allocated® 7}slgl e
22 kA FAV dEF Ak A5
9t} u=tA isopropanold] HAA I
Hale] a3 2x7} 9)=A JECFA 4}
T AEE SASA =

13) 7|2 8= ¥ B=2FS INS 7Y
& o}
O b

174

19994 3]7])el4 4-Hexylresorcinol
(FAtshA] 2 AR A INSHIEES
58622 3}i Pectins(INS 440)2] £
EE AR & Ag FeT 3l
A F=3t v i}

x3 GSFA #ele i Ar|EE 4
FA71EY £EERC W3 gde oA

i

B ozhel o B o3|ojHe BEAddd(ad hoc
informal Working Group on the INS)
S 2Aste] A AEEE HEIEn
o] AE B3| AE3e] A stA =
k.

(2) =94

4-Hexylresorcinol (8H4tshA] = 2h4
2] A) 2} Pectins(INS 440)2] 7NA <t
2 243&3 o F¥5w SIAR AR
712 it

=3t ad hoc informal Working Group
on the INS®] e wle} Acesulfame
K% 12792 INSHE 2 455 hedA=
3l 47 3 dojAlsldl AAE I
Act. £ EFo dislel INSEFR, GSFA,
2 FEAAF] ;Ao FE dwkr|FEFA
(CODEX General Standard for the
Labelling of Prepackaged Foods)<]
2Zd WA AA X SESY AE
20009 1049 147t 2331712 slsdct.

2 =40 CHst Working

2) a
1stel =2ty &, devt=zE A=
2% % ad hoc Working Group on
Contaminants and Toxinse] A%
of A& sl =23ty g B
st

43 SRR AEF 99
B4 2 H4o) digt dwbiE4 (CODEX
General Standard for Contaminants
and Toxins in Foods, GSCT)%9 £
AEA FHor|Ee 2 A3Ar|ES 9 A
=9 A S A8 E(Schedule 1) 95
Az Agkstgd . CCFACAAME ol &
saatgnt. o E3dA #A=-UES A
371 A7A] o] AdFE= eI A
FI2 st Aol GSCTel A4z A
FEE w4 obd & WA
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ol Al ZH B FEE 2L ozl
EERIAE A7 E gl sl

(2) =%
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S0}, 0.050] Hrelstalet.
AHon ofEAEA MIY /FE
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Al zearalenone, fumonisin)¢l A3
W AR Aol ek FR1Fe] Qlonz,
tdE Adslrlnde mlFY Fxsl
T5F w3ols durAl g (Code of
Practice for the Prevention of
Mycotoxin Contamination in Cereals)
< HUE 2AAsla, 7 FFo]Ee Eol
i WA (Annex) o2 H¥sr|E 3

ek,

DA FFeeom FohE AmANAY

el gt A= zbo] 2 A s

=3 JECFAY 7% 2 FHAFF &
AFAY JEE 5 IS 202 IR
el 27t AHHE S¥E A sAs)
et

A e==HAL 20019 29 563
JECFAZ 2ol A7t Aol gle}.

(2) =9 &

SRS emRAL VFEAE
pg/kgeld &4 18-S 9y 93
I+, WU, o] AH ek A e
25 JECFA® AZscha Algtstadrt.
w3k A AF olel% e EFo 3
sl A g 2239

= LF3=REAlY HurE
(bug/ke)s RALAHT AAE A7tdx
HARE F712 2 893 o)L o
< 3dACA oA F#Heled (Appendi
X) 2000 10¥ 197H%] 2719 AS
A3l

o i 2

NO

to

19) ZearalenoneQ| AEHE 1A

A el s FRe)|FFS skt
zearalenone® AU IAHE 2ol

A FHslE Sgid, BEE 9L
Al medoldd d¥ FAstel ThA

wolarl 2 s,

20) ZFZE ZearalenoneQ LYHIX|S
o5t 4
T ]

19999 233 F3|= F7F Zeara-
lenone® S GwWAE 97 A3
A AL szt

21) AIBFAS AIFAEI BRE

E<(ready made soft drink}Z I}
2le| Z|LH7|Z=xgtol thet 2|

%L

19993 233} E3] oA AlFF29) o]
A5 373 54T IFEHY FHUY]
=& 50ug/keZ Ad k& 5uiAldA
A=l skt

ARt = Consumers International
2 50pg/kg2 HArES & AH§ ol
Sol 3 AFHEA He AHHFA
(200ml)9] ¢kute g PTWIE A4 =
H3A =HreZ 50ug/keZ AAE 5o
LA ZE loka wbEkeich =3 2ylEdy
T BAHEr)ee] AHE 9l xHo
Jo 71 (25ug/ke) S BE FlEslthn 9
A= A}

2 o] A$ xEA4A| safety margin
o] F¥eo]l #Hr¥ FolmR 50ug/kgl =
M= olo]Folt AmMAE BBy A
Falct ok =3 ARAARA] A S
o] Hxpel BA A9 ofulg el 27|
F(25pu8/kg) S AE37] AJFd= A
A A3} A Tt

ARA e 2= FEHS HAAQsIESE 50
pe/kg 22 3t 243 F3|o 8HAR A
A sl (Appendix X) ol sl 2001
594 147kA o7& s A3t}

g3, International Federation of
Fruit Juice Producers®d #ZXE wo}
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A skt
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24) ol Foj7|Eet

(13 #

AA AFEZT Fo HdARIIES A
A7) g4 19993 31% 3o BEER
Astel] whet Fe] 71EHE o A
AR FHEHorng B 3o HEFR
ob& FAste] tiA 8wAIR AHA IR}
A=

7, 234 F3edX+= FFTH(CODEX
Standard for Sugars)Z® vlx¢t ¥
o Hr|ES A} 3T}

(2) =9u$

Al 7o AS-, B7lA AAGE 2B
wet, HdF FFoA EEE E I3
e ST “dﬂv(small fruit, berries
and grapes) 2 AEFE EIste Hu)
7148 0.2mg/kge.® w2 AAsIR
hoict.

R AS 2 WAE “cereal products,
except bran el “cereal grains’® 7
Aty ow], ZFoA o] FFHE 7FEel
A 23} 989 (cereals subject to further
processing)™®lgt 7+ EH83 Ao
22 AAsr| 2 st

S-5e) 75, olrjol dhEee] Agtel| u}
2 “$REgEA FAHHmilk fat) £
3l] Wx g AAsty “For dairy products,
an appropriate concentration factor
should apply.#h= 25 AFslaact ©
Jq, °1f40} q]:&-‘%}fi o) °0ﬂ ur/] 712; /\é;g
3 F Aol o¥& A7) 0.02meg/kg?

7)&ake z}/ﬂ-s}x] orrli= g)&elgdr)

ol F7-o A% °1'rr-/] “”7}“]"4 Zt7] ohE
e °%E AA87F FEA %71 Wl
Hu71sEe dubdal °1Tr(ﬁsh in general)



Z g s dAsol gl =xe] 9

ot HydAdizes Al °1-rr°ﬂ e
At57F dubelsrel digk 44‘117] & sy
Astx] ¢torwmz oF FHAF 2 F
o] HorlE A& ﬂ]%ﬂ&‘lr/‘rl 3}l
w}aw AZEH A8HE27 Bdorix],
245 9 2R HAgrlEts #
ﬂ?}’q ¥al 6AR 3l v HEIIR
=
HdF2e A4 —ri ofo]Eeo] Aw]E}
= AolBrRE HUZ|ES 7Hed Foo)
gohe Ao wet, F 7]15(0.05mg/kg)
£ 6dAE HEY o HAESIRE st}
ofele) g wrtadiigk-e & A8

6

=
S

Hu n,d o 2Q

iL

B

7 4 (Fruit)
ZeAd, ) HF L ¥IEF
grapes)

(Small fruit, berries and ) 8

o o [y &

(3) =o2=
°1E 2 FAFAFE AL uA] 7]
8”7411 sto] 242 F3]ol AA 8]

= shw 20014 59 19744 AA 2A4
712 §ta, of ¥ FdF2FE 6DAR
skaL 2000 109 19717 47315124‘6}31‘4
0:171/(.1 AAE = Fo] 7jEghe g%
%5 2d9EH 2 HFa9 diblE

rﬂrg flo
>

Hol J|EH(Appendix XI X Xit)

A & 7 (Vegetables)

oF &2 & (herbs) & #1¢]

brassica, %% A A (leafy vegetables), WAl F

including peeled
% (hop) 2 0.1 & |potatoes

Brassica (#A ¥ (kale)2 A ¢])
QAL AFA A1)

0.3 8

= H3Y(Cereal grains)
5 (Pulses)
Z ¥ (Legume vetables)

0.2 8

£317], 9¥3r7], HA317](Meat of cattle, sheep and pig)

7} &% (Poutry meat) 0.1 8

5 EA AW (Fat from meat, Fat from poultry) 01 3

2] -8 % (Vegetable oils) :

218 (Edible offal of cattle, pig and poultry) 05 3
Also secondary

S (milk) 0.02 g |m i 1 k

A ¥ (milk fat) 0.1 products(as
consumed)

9}91 (wine) 0.20 8

Z A (Infant formulae) 0.02 8 lIready to use,

o} 5 (Fish) 0.2 6 |fish muscle

I+ (Crustaceans) 05 6

Z7) 5 (Bivalve Molluscs) 1.0 6
I T 2 (Fruit juices) 0.05 6 |also nectars
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5. FFE =gy AAIEe 694A
B 29 YA AEE 3HAR st ¥
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7te 8- 553 JECFA 39(20009 6
Ayl A FA e sl Frgd Aol it
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2 7FSe 27 69A 2 39HA R F-A 8
320009 109 197bA] o]o wha] oA
< 8AsT oYM oA HESF]
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26) Cto|=ZAlof thst EEE A

(v A <&

AEF ol Al Wit 23AE 2 A
FF AARE Audalr] g zgdem
A, 19999 X|t3] 7] olA] vd#Eles v}
o] &1 B2 AE A sl oAl FTH
3712 st

232k F3|o A fElvels 227 A
1999 #7]eo] A&%F che] Al 294
A3 fAsA] CODEX Adejyrc A
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B 75 el Fol

e
Q
o9]
u
fr
[«
t
Q
eshis
x>
1o
o
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ARe EHSAT. =R o]F AY

d

3l7] olAe] JECFAS H 1A} AlF
gyt wEekgsiabg o] WA aE
3 A AT

g 3¢ %9 Consumers Interna-
tional WX, JECFAdA+ ol= 1998
Qe WHOA $&ig7te v en=z
o] 2 uleto 2 Hdr|ES AAT + e
o HUr)EE dATeRH 4 AdA ¥
A7k tho]l Al #FE|E $F HAFAzE
] (source directed measures)s 743}
= 723 Fr)fdel E 5 slvka 3t
ssa=

JECFA A53=#-2 572 JECFA 3
2] (20011 64)dlA the]&Al H tlo]
A7 5413 PCBRHE HAEST UES
e E O FREFAAANRE AE
g AL Skt

weld ddzk=da 2 clelSAale o
g EE2HIAE oA AHglsle] vle]&Al
7 tlo]&Al3 {-AlgF PCBRFE AR
Aol Edi7l HxE sli, o] AER A
ol FHAEZXREETFT velZ3AFY
FeFs £ ohg3 oo AAR Hd
54753 AT AJA =9IIUIR 3}
st

wg, W), 4B vdz= w59
TEog Fdda AEF te|SAlLd
4E 98 dIdFARAS AT A
W (Code of Practice for Source Directed
Measures to Reduce Dioxin Contami-
nation of Foods)< zHAdslilci= Al
o] 9lgliL o2 SEsle FHEE g 3
oJoir HEZ Flolr},

0|78 #M#A}EMS- ad hoc Intergovern-
mental CODEX Task Force on Animal
Feeding® ¥4 ¥ A|&ZAFHEIHCCMAS)
of ZA|stz, ¥4 2 AFZAHEFH o}
o]2-alel EAuk HAAFE AFTY A
S AT FHolth,

27) JECFAO| AZX7I2 ¥ 2¢=X
TS MaeH o

JECFAIA Wd 54978 a3y
o) $44do HrARSE QYES CCFAC
wshelA WAL FAE AAE Ao
£ 8 folne vdREg Ao @
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ad hoc Informal Working Group on
Priorities”} &%= o7& AZ3td e},

A7l AEH A= rlEle a
-Cyclodextring H7lsidely 833w
AAZEZE AEFE AN A}, =F 2
AEAA HreAEHE oAl
tho]l &A1 fAFgF PCBH-¢  chloro-
propanolF& 37| 2 stgch

uepa] =2A3 JECFAdA &% =
AHY7tes FAXCRE 3P AL oS
7} (Appendix X VI)

+ JECFACIA &% EAgriseio} &
A EAH7ME ¢ Acesulfame K(5F4R),
Acetylated oxidised starch, &8
-Carotene, Flavouring agents,
Invertase from Saccharomyces
species, Pectin(5+3%H), Pimaricin
2 GSFAYA A=R9" A FHE
(sodium ethyl p-hydroxybenzoate %)
A L Quillaia extract
25237 ¢ Chloropropanols, ©h
o] 54l ¥ ol9} f-ARRE PCBH. Ethyl
carbamate, Glycyrrhizic  acid,
Nitrate, Phenylhydrazine(agaritine
¥3), PAHMM x9 = %23}

>

28) 7

i

£ U 298d &

AlZ=Z == =

ES & = = =
LSS 28 BN Y A=Y
2ol cist 2lA

19999 3ejex st=d, ], A, o,
ofede] AREAWHHE ¥4 ¥ A=
AHEFA(CCMAR) ) HELAS R 3}
At

282t CCFAC #3ellA A7 715 (4]
FAME 2 e9EA BAubH A
of wel A& AEE A&
5ol 83 start.

312 CCFACHA =9=3d F7F
e azkEA A9 ARy (ehE Jt=
¥, el A, ol AR (]
I FA 232 CCMAS(20014d 2%
Aol AEeAI|Z vt

a9 g AR (eh)g 20004
109 19717 A2t =] aHst

ot

29) CODEX AMA@AZ R=35H9| ot
HMRXIE flst =XH0l tsh o)A

A1 edF4 (CODEX Standard for Food
Grade Salt)2 MAs= HACdA <dF
Aol oA 9= st AdEs x¢
A71A Hla et akAle] 2o =3
Ao &AL =] Y8 o] AFY EAA
AL B5ws Axg "ol A=A
& LA elrt AAFE Ao
& 2A s FEd 29 HrHA

N EATA
BEBEIEES
e Aopi olofpe AL AR o
[e]

£ B2 7, s =] £AS
Z71¢]8] Haslchd olgls -8 Section
8.19] A WA T o AHIIIE
3FA ot

w2l ANAZ E2A5A (Packaging,
Transportation and Storage)s %3
slo] AGAe SAAR o] Aol
o AA 712 s}t (Appendix X1IV)

30) Z|EtAlE

(1) “Other Legitimate Factors”##

CODEXS 24 2 HAmAae sy
£l ARl 271E& Fa glev, w4
A% H8rieA Abgle] HWRAEZA] &
& QA APt AEFE P glon
2, AFdAe ol Ausle 93 & #g
7162Q A}&o]2]9] A8} (other legitimate
factor)ol| ©hall dubdql Algks =3}
934 AHEES5 JrIE dIdd. olF
st CCGPolA = other legitimate
factor #e 2L 2845 QUEF 143
3] 9)d| A risk analysis &l other
factorZ z#{slo} & A& 2z sdEof
A HANE RS A%

w2k CCFACYNA other legitimate
factor® zelslel & Hog AAH oA
2 o3
« A7l R 8]S4 A
71 A 4 JeH Adrt
B4 g FEAEE &
s JolFAzRAE T FAHLAEAH W
« A7¢ 2 tAAAAFAE AB|AE
gy Fa, RS 29l3A] UEE

¢

e
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slar, AnRbEe] $-#3l= uvlel| ¥3ha 2% o},

F oleE A FAAME gE CCGP, #3gelxks] ¥ r}& CODEX
o 25 sl oA ue} o] WEE
o A 2 AEH7E 2 SdEAHY YA
A EATE 2 g EAL okHAl I Aol AZ BEER T WHHoE HEP

gk 2HREES] 98 g gl AR =92 syt
A FAH 2D v 9l HEAH, T3}

A, 71, A|GH Aol (2) FF24
« AF g gt sE-FA ] & EUE dxsly xF54d3i= 3-MCPD
« | A4 (3—monochloropropane 1,2-diol)
c A B o] AR TAE eI A Gt
- Gl mlAE d3 Aol AglE FEIT thaE el BA
« 2HAE 29lEtE A A FIA HEZ Aolt},

FASA e FAF/FY ] 33% CCFAC 39+ 20014 349 12~16

wel4, CODEX AM-2Ae o]z o gtz sRHE A olrt

Q0
SJU8-& 20004 6¥ 152 CCGPel +
T2 BEL Aeld, 477 Aol AHe] 1
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