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o 2[2|ofH|

1 | oA )¢ CX/FAC 00/1
2 |M7NIAE
3 |4 EA43olA 3|2 Arg CX/FAC 01/2
R E——
da |55%F 2 563} JECFA3)e] B 31A o %52 % 56% JECFA
B A
4b |ADI 2 71 EA4ETAEY A AT FQd 23 CX/FAC 01/13
] ] ] CL 2000/40-FAC, CX/FAC
AEANE 9 29BAY AR 2 B2 '
5 = \:7}'5 = E@‘o’] ‘A?SH Z‘g‘oﬂ q]s E Ej—-}"‘ 01/4, CRD 12
CX/FAC 01/5, CX/FAC
6 |CODEX A% AEA/E s &7&E £ /== /WA |01/5-add 1, CX/FAC
01/5-add 2
Ta [AFHME 91 FEFF(GSFA) &Y B CRD 1
CODEX A #d¥ E3$939 GSFA #dzte] @A o
(L e CX/FAC 01/6, CRD 5
. ] CX/FAC 01/7, CRD 5
o /\]I_E'_E ].. 7;‘ y y
) CL 2000/33-FAC, CX/FAC
<) A (O} Al SEAL L. i
7d |GSFAS] Table 1 7473 (4 Ft5) 01/8, CRD 5, CRD 14
Te |§%7} Carrierdd AE M2 g8 o7 CX/FAC 01/9
8 [7FHEFEZA Y3 EESH A CX/FAC 01/10
CX/FAC 01/11, CX/FAC
9a |HALA AL F 9 gutr|E A X 01/11-add 1, CRD 6,
CRD 14
] ] ] CX/FAC 01/12, CX/FAC
A F) WAL 2A 2 o] B FAVLABFY !
9 7}]:-’;00 } X1 ] A 30 gt FaAldx y 01/12-add 1, CRD &,
o =% CRD 14
jo [55% JECFAZISlA 718 AB8HE 44 8 ewa oo oe 03 CREAC
A (F 4 working group EIA}) ’ '
CRD 7
11 {7123 45 9 $5238% INS 7/HA< CX/FAC 01/14, CRD 8
CX/FAC 01/15, CX/FAC
12 |CODEX 3% 29829 HriE 59 9/== 744 |01/15-add 1, CX/FAC
01/15-add 2
13 [HEF 249854 2 524 gig dut/ =73 (GSCT)
130 |29 EF 2 Z49 3 working group B IA| CRD 3
13b |EMRL Ao 3 CCPRe] oo s oj7Aa3 CX/FAC 01/16, CRD 14
13c [|GSCT9 Schedule 1

_65_



l4a

|CX/FAC 01/18, CRD 4,

CRD 9, CRD 14

CX/FAC 01/19, CRD 9,

14b |AEFF 0952 B35 gg 71&3 94 CRD 14

15 [4F 2 A5F 3305

15a | /% Aflatoxin M19] 5 &7]Fd g 944 CX/FAC 01/20, CRD 10

. - 1

TF L FFHIEFEFTS Ochratoxin A8l A L7E =

15¢ st digt oA _ CX/FAC 01/22, CRD 10
AT AT 287 dHd S5 (ready made

154 | ott drink)s FEVANAE A ARTFHE CX/FAC 01/23 CRD 10

CX/FAC 01/24, CX/FAC

15e | NS .
(Ochratoxin A, Zearalenone % Fumonisin) ¥ 01/24-add 1, CRD 10
16 &5 A 2 30982
16a *ﬁz iiié‘m;z@?% A dARAZAE AT A| oo
16b | Aol 34 4 oA
. - ) CX/FAC 01/27, CRD 11,
16¢c | el Hdl7]Eete] g oA CRD 14
16d |7h=g9 At 2 AdrlEx<te did 42 CX/FAC 01/28, CRD 11
CX/FAC 01/29, CX/FAC
16e |to] & A 2 to] & #H A PCBsol] Wig 432 31AM |01/29-add 1, CRD 11,
CRD 14
160 | ES Belsdeddxg A dAFA=RA AT CX/FAC 01/30, CX/FAC
EX, 01/30-add 1, CRD 11
CX/FAC 01/31, CX/FAC
16g |Chloropropanolsel]l @3F A3}1 14 01/31-add 1, CRD 11,
CRD 14
17 [JECFASIA $4971d 2d(AF37te, 29284, 445 |CX/FAC 01/32, CRD 13,
2)Z A 5E 2 9y CRD 14, CRD 15
184 | HEF AFHANE 2 2E9ER FFHESAHS 93 AN
of digt oA
18t |CODEX @j%‘ﬂ‘a% f80c3g HHAAFAE HT 23
Aol A oA
19 [g23l9 Ex 2 Fa
20 | B3 g
21 |¥3]
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2. MFEIIE

=

o =oldn

(1) AZ2HIE LEV|=FH(CODEX
General Standard for Food Additives)
7He dubz|EF4(0]3} GSFA)

NE
Z

ot

AHS71EE A A 8U1ES #

Al 2A st A staAL 2] A}
A it Alg71E
= o2 19893 F-E Al
Zbsle] g AAE Ry ¥ HU)
=9 AMTIES AERNE PAES ook

GSFA2 A% (Preamble), =% 7}
(Annex A), Table 1(ADI7} X2 ]
A¥ AZAHIES AH47]F), Table
2(Table 1& AlF 2% sortingdt A, A
A4 WY42S). Table 3(ADI”} Not
Specified2 X AH AEFEAHIIE 22,
Annex to Table 3(XEFH71E A4S

AR AF) oz FAH ek

=

1) Table 1 &4

Table 18] AFE715E g 2Md e 2 A
olr] &7} ¢¥8X Aluminium Ammonium
Sulphate, Ascorbyl Esters, Beeswax
(white and yellow), Benzoates, Candelilla
wax, Carnauba wax, Shellac 752
AFE71E(0DS £3]o 8HAZE AHA 3]
712 ik (FAA 2715 Alinorm
01/12A%] Appendix 0 %)

Acesulfame Potassium%2] Al4715
o A= 6AE 3tz AL 8A
g & oA HE37]Z 313 Benzoates
of g Al87|FE= 6A A A A
E3l7| 2 3t h(Appendix V3Z). o}
2 ALE71EE A A’ e 34t
A VS AR g JEed ADA

I JaAE g5 Ao] qltt Acetic
acid (glacial)5 AFA7IE9 AH7|F
L sAR AAST HEIVR
(Appendix Il =) 3A A= A}
L7152 8 CCFACAA FHESA ¢z
sAlZ & AL dede 28 #H
Abgto] aWlR FRHHE RO ZhF3E)
2 it

343 3920029 39)ell +=ol" AL
nitrates, nitrites % phosphates, Ben-
zoates, BHA, BHT, Sulphites 2 TBHQ
o2 ZFe FAND adF
malic acid®} lactic acid®] AF&7]E(<h)
o] YUF A HoJglornRE AMESEE
o Folr] $ig JeA AFAAE AF
oty st =3 357 dFe
phosphates®] A}-4-7]Fe] EF83H
AgHol g o]F IF37] $3 dHolH
£ A&tz sty

§+# Table 13} F st 250 A
£33 2187159 dolH 9 "ded &7
(systemic error)E HES3LZ] $31d
Quality Control Group(ZF, Xz},
qrjo}, dE golxzaglyl vz 2 EC)
< FAs A= Bl EobrhA
Azt d 2 2dsla Qe o-g 39
Z 9]3)4 benzoyl peroxide, stearyl
tartrate, nitrous oxide ¥ mineral oil
of ths] -8l AZE3¥ dHlelEf(source
data)E ZHE37 2 ).

2) Table 3 =&

JECFACIA 7188 371zt 47 ADI
7} “Not Specified””} ¥ #H7}E2 Table
3ol A& FrHES glern®, 53%
JECFA3]9]o|A] full ADIZ “Not Specified”
2 ARk 7E5S Table 32 F7}
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3712 3t 24%-3](2001d 7)ol 8%
AR AA37I2 st (el £ 3x).
2+ Processed Eucheuma Seaweed, Curdlan,
Sodium Sulfates &Al temporary ADI

2 FHof glewm® 20014 69 573 JECFA
3ol oA o}A] Hrhebe] full ADIE
A Fahd FUlEA G AR s
A= Frksir1 2 shglot

Processed Eucheuma Seaweed 407a temporary ADI NS
?Ic;(jjiruélr; S(G‘,:lirboxymethyl Cellulose, Enzymatically 469 full ADI NS
Gamma Cyclodextrin 458 full ADI NS
Polyglycitol Syrup 964 full ADI NS
Erythritol 968 full ADI NS
Curdlan 424 temporary ADI NS
Sodium Sulfate 514 temporary ADI NS

3) Annex to Table 3 ¥%

GSAF®] 7|2 132 ADI7} Not Speci-
fied2 AL FH7HEE 2ZE A F
GMPel| we} ALS3te s 3, 1
o} slrjglxe Z]E2AFolt fof
Folle AFH R ALL-F oo} 5y
%ol Table 38 AFH/TES A
22 ASIEE e AEFEES
9+=4d], 17°] Annex to Table 3¢
7ol 7/, dHrobAl, A4l
o] sjF==dl ol 3ooA 422
(Fermented vegetable productss2 3
7}8} 3 12.8 Yeast and like productsE
AHAl Bl 59 MAE 3t 3] 8¢
Az AR FRivelbe 3ol
AFAH7LE S AAE] 8 A A
2 Annex to Table 39 Al]3}z}=
Aeks sl o) +HHUT.(4.2.27
+7h

T op
LR = )

T

Ho
ofl

[\]
\]

\e

4) 71€} AR

FAHMEE H7ME AFHEe] ADIE
Z317] REE 37] A& =E5%H0t
wHe H43 et glokes A E
AAstGz, EU 345 dEstd 2~
gl A5 Frie 292 ¥ CI19 A
A& ubo} dutd o2 AFHIIELS F
2F AHgSof 39 2 AMSFES 7]
<A daAd A JHed 3 ol
o} Frle AL AA T =3
71 2A 4l AlA A& (basic fresh foods)
o} wZbEAFedl e AERIES AHE
&x] wolof tn] fol-§-ZAF} ol
Aol e H7FEAS-E Aol doha

FAst.

2
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5) GSFA AF%¥5F3 CODEX &4
F118 A=

GSFASIAE AEH/HES A 4

FERE 32 gled olAle] CODEX
AEFTAT dBA o] slofof drhe 9
Zel wetM CODEX Al&#4¥ GSFA
AEFEFE B3k AE R 3
k.

CCFACS =E CODEX #4339
AEA7LE THL GSFAAA £43%
o= 93-S oA 98y oW Ao
A= oFo] s & e A
W 2} AL A2 dH el gz
3t CODEX #AF¢ AEH7E
A# GSFASl #FA-& dXA77]
3], CCFAC> Avr}, dldo}, A&,
2, 8=, CIAA, =g~ sivkg,
2], 29<(ECS] wxEsto), ELC,
IDF % OIVY] gx& whol “AF+4
7o) #A e} GSFAS dFatgl (Al EE
FAA AEZF)A ot E2R A
£ At 3HEE F 9P 8 A
34zl A ZJ BlAtE PSR Algre
23l o}

CCFACE o] E2X3AE £4 CX/
FAC 0169l 71%% T 235l GSFA
2] Preamble, CODEX #3}7te] A
of #g ZAdx FAFY FE
AZH7ME 2 L9 EAY gAY
o] gt B2 X 34 (CL 2000/40-FAC)
& ol A2 3ty E3 T ER
Byx 2A2FL CODEX AEH
3} GSFA2L] AlETFo didl siAe] A=
At EE Al ZRFAA(Food Category
System)& A E3IEEF A A3}t

BT e A U S

6) GSFAS A} EF &7 A (Food
Category System)e] g #
EoA N

o] AFEFAAE GSFA°l =H&=
= AEFEEFEA ol o= oEF
Ze MR 4=t

* 4226 (Vegetable and nut and seed

pulps and preparations)Z |44l

“Soybean Curd” AtA|sle] Ajz=2 2]

Z7 6.8 Soybean Products® °]%

«5.1.1 (Cocoa mixes (powders))%]

HE Fdsle] “Cocoa mixes

(powders) and cocoa mass/cake”

2 A

*11.1 (Refined sugars)E “Refined

and raw sugars”2 EohsNA

g 249 EUS A& HE 3}
pastas®} noodledll A}&-3t= AH7FEo]
t}27] ujFel| 64 (Pastas and noodles)
AZEFE ANAT A& ARk 1
Ay o & Il e 29dle] A%
)2 pastas®} noodlese] A2 AAEA}
o7} qltia st AAA o] A H
A olE AEE ME OE AR A%
g glomzg A9dle A AL F
A7F &S TH3ch

dxt CCFACS “AEFFAZY 2A
o} GSFA®S FFAFAFZFAA A
EX3He it EBHIA"AA AlFE
EFAAY AEF 4 FFE HEY
Aolm g 1 Abgel|A] pastas®} noodles
Zre] Aol e HES|Z S

(2) Processing aids & Carrier 2+&

CCFACS Processing Aids® A3
€ 7S Jdska gled, ol Jigt
A&7} FQosicty Adsle] CODEX
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ALF-=8] 2 E ol Azl
HAEAME g AENVZ Ao
Processing aids HEFAE A3}

HA FAHA=E CODEX FAAHF

processing aids#& s =3} A EA

7}E3} processing aidse] wEF & x|

CODEX® A9}, GSFAA processing

aids FAS 4% AdA F& =F

3le] 3FF processing aidsel] W3 A

Edol & o] 7}A] AlEEd 3 =

Arstodka Barsigch
CCFAC ©°] 4]& processing aids

AR Abd o R 7hslw gF

Processing Aids &3] W3 EE£S

3}9it}. CODEX processing aids &%

< positive list7} ol 2 522 w

< A ds) A o AL o

2= XJAe] qlsdtl. CCFAC processing

aids® AHEE = AL AS3b| o gt

Aol FAAR FZF e EE

processing aids& AHA|E] Hrlel= A

< U5 gk A lS A
TH At 3N carriers® A

He AFHIE U3 9 A-E& 833

R o 3lejol|x =% A} carriers

= GSFAd| 83 o} gt AHrMEo]

g} ZAA3}eitt. CCFACS processing

aids®} carrierg %] HE3IWZE 3t

35, Myl dlatz,) olEeE], di, o

gd3te o= AMFEP, EC, ELC, IDF,

IFT 2 [FUS dH&2E wol AWM=

Al ARG EE T8t “GSFA

W o)Al Processing aids®} Carriers

HE IH EERIMNE A3l F

g3l o HE 8AHNE HESIIZE )

At
CCFACE &

B2 T L AL

°ﬂ g3t B2 % carrierel] o
A eole} 3 processing aids®] A
MAG LD AZ 2R oA oD A

0]=%], carrier?} processing aids®]

A3 AolHE5& 7|EIEE A/

o ol [X L i ok

o o

EXZ
[
%

3. CODEX &5 AMEAIIE H
L2712 & ¥/E= HE

7y AEAEHAE e AETAS
AR A AEHALE 2% l o 3jj A
+ CCFACHY HEE AAXEE 33 9}
th ol 3 eel= 15708 AlFatA ol
ARG eyt A4ig 3
A (Kimchi) A& B-£g o5 1074
AL AR EH4FT A 77
of i thg3 Zo] ZE3AT
A2 F3E 4L o3 2o
* Proposed Draft Revised Standard
for Edible Casein Products
* Proposed Draft Revised Standard
for Creams, Whipped Creams and
Fermented Creams
* Draft Revised Standard for Cocoa
(Cacao) Mass (Cocoa/Chocolate
Liquor) and Cocoa Cake
* Draft Standard for Crackers from
Marine and Freshwater Fish, Crust-
acean and Molluscan Shelifish
* Proposed Draft Standard for Salted
Atlantic Herring and Salted Sprats
* Draft Revised Standard for Canned
Applesauce
* Draft Revised Standard for Canned
Pears
* Draft Standard for Kimchi
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* Draft Standard for Canned Bamboo
Shoots

* Proposed Draft Standard for Canned
Stone Fruits

(1) Draft Group Standard for Unripened
Cheese including Fresh Cheese

CCFACS ADIZ} A2 AAEH A
FHMEY AH871ES GMPE A 3]
2 %712 3 4AE oA elx
w2t Curcumin(100)9] temporary ADI
7} 0-1lmg/kg bwZ FAZ Ho gle
22 ¥ A9 GMP AH:71E& %4l
314 ookt

Paprika Oleoresin(160c)®] 7-$- JECFA
A HAgrt ozl 28 8 (spice
extract) 2 F715l Aolmz Mg g
AH-& S2A3EA] ottt E3’F Sodium
Gluconate(576)¢] 73-%- JECFAel|lA4| ADI
Z “Not Specified”2 3dlH o2 A4
71%L GMPE 31X EZ 3}gich

Pimaricin(235)®] 73-9= 322} CCFAC
o ZAel @zl JECFASA AB7+E
Bl 712 AMLI|EE FAALE &
A3 2 st

(2) Proposed Draft Standard for Whey
Powders

JECFA¥E Benzoyl Peroxide(928)%)
ADIE opA AAshA| @k o=t flour
treatment24] A} 8-2S 40mg/kgo-
= A7 Aol dslgo v CCFAC
2 F 2] %9] Benzoyl Peroxide®| A}-4&
71%(100mg/kg)& +A3HA] kel

(3) Proposed Draft Standard for Chocolate
and Chocolate Products
CCFACE A tAdAZ NF3He

< &g ey, @ (Curcumin® vk
7FA|2) Vanillin ¥ Ethyl-Vanillin¥
ADIZ} X2 FHegler® GMPE
AR ALg7)EE £A8A] fstch
vl 22 Cyclamic acid(952)2 <+AAl
AR w=y feld HEEHA ¢
o Fo| o] M MEE AAY AL At
stg ot widiglAe] vetelAe o7
Z7lolA A #4-sla 9leBug
2 T2z di oA i
CCFACS % #7MES #vlg =23
of 2 Fr1= steict. 2y vl
2 siviel U el AR E dhe}l AlF
AL ol f=m I F AH/ES
-] ol] ut AL EH Yt
JECFAE Gold(175)3} Silver(174)°ll
ADIE AAFA wstedt, & 37
¢ AFHLR ASHI HHEH
ZAoluz AL A&7t kx4
tedoe =g CCFAC2 Chocolate %
Chocolate Productsdll % FH7FE9 A}
< $3A

=z

pxa
E‘ o

2

o fir wd fr
flo

(4) Draft Standard for Cocoa Powders
(Cocoas) and Dry Mixtures of Cocoa
and Sugars

gre T2 A FrIAT G4

229 2733 (CODEX Committee
on Chocolate and Chocolate Products,
CCCPC) 3|94 FAg ulse} 3ol
%5 A4 34 1EF5 oo A
A 2 AFAE Folso s 71eH
Agade] ok FAsksiet.

2252 FFHEEAFE olv] &
#3145 GMPZE 3433 o] o
Aq o Fleeh A7bE Aol
23| Z74 Aelehe 9AL

ox N rfo
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3 % AR CCCPCHlA o HAESI®
294 A& Aok

g3 Propylene Glycol Esters of
Fatty Acids(477)2] 7%+ GSFA®lA
2o AFo FHEFgdE L 2R
oA A FoNE LA WL Uz
FAHE A A

a8y 2% dE:<-2 CCFACY o
o HAr}Eo] HAsHA AHLHEE 3}
L Aeg o] A$9} o] JeH AT
2ol ot tAF H/MES AHEE
Agre olf7t otz A A gl wiet
CCFACS d¥o] AIPAZ F 4
gzl 34, AA 2 "AFA
2 F71E 43712 shsich

(5) Draft Standard for Bouillons and
Consommes

CCFACE A2 A7MES 54
stgd o} b Paprika Oleoresin(160c)
380l sjx)= JECFANA 28FH (spice
extract) 24 Frlstgovz A AA
iz ANEA #4314 3L Flavours
sectionol €712 ).

4. 55%} 56X JECFA 2|2} &

b

JECFACIA = AFH/E 4 249%
Aol i SAHMEE FH3 ADI
o PTWIS AAsH, CCFACS L
218 JECFAY 333 A3nE A
o} Al47}1Fol HUHEIIES AA
gt ,

552  JECFA(2000:)ellA]  11F52
AEJ/HET MY 21FoE F2 124
£20 2A3%g Y 2% 29EAE ¥

sz, FA tsiAEe F 383F
(&g 3459 AFHIE BEH)E
AR sle] o]F 86EEL “tentative’ =
W07EEe “full”2 A8k “tentative”
2 Hqrd 7442 434 A8E A
259 2001 64 MA == 577 3
A MAEE St

H7tE AEH7LEFAE CCFAC
A AELAT RSB GSFAC e
benzoyl peroxide, nitrous oxide %
stearyl tartrate®] A% o ¥-&70]
glgled], o] olAdl JECFACIA %
Ag ApgHglol o R ALgFazt 3§
L Axadelgrt JECFAE ¥ AF
A7 e ALFHE 3 HHAAHI
o Wg S4B FESA @ot ol
2 A5 vtz 2usdc

F= g g FriAz FAUAE
82} provisional tolerable weekly intake,
PTWD)S 7ug/kel 2 A8 A=A
o)A grlella GukaloAA Ft=F2
2 Q3 AAR oY &t o=
F7p) glglenz FAxgE
Ak & AHelA HalFd(risk estimates)
< A3 ¥4 ¢glen2 JECFA=
PTWIE /WA & olf7t gilck H
33l et

z=xe FAEAMA d& AHrkEka
01} acute reference dose® 2371
o wlolelr} FE3A 9ottt JECFA
= oA Hrig tE FAH9 ko]
canned beveragesell 150mg/kg, ¥HF &
Z2YA ZolE= B0mg/keg A& AT o
2 Ao A FAARRANSAAS o
A% gtk AL HHEEch

563} JECFA3 9 (2001)ol A= 3
FFolE4d] K HNE sdedl

lo w
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Aflatoxin M1, fumonisins, ochratoxin
A 2 trichothecenes, deoxynivalenol,
T-2 2 HT-2 toxins®] FAH71E 3}
ek 299 dedwd, AN, 54
2 d3iztg gr), EAdd, A 243
W2 A g3 HES A8 7}
A H7ME P AHFE 724
(surveillance)¢} Al FH A5 wel F
Azl om ou) 2 FAejuyx W AE)
Aok el
Aflatoxin M19] =l 3 A Al
Zere] e Ado] F#sle], Aflatoxin M1
o] ulelzo] Aflatoxin Bl2] 1/10=)2}
£ FA 3}l Aflatoxin Blol o3 EA
2 QEgatEd FHPA A HolAH
As 725 E 439
CCFACOA Atgaz 759 3
3 825 0.059 05ug/kg> 2 7HA 3}
I 2 %S vm H}r A s
Fote] ALRZ /IAY w HWES
0.05414 052 vlE #A$ dAd=H= 7
el #Elze] zeole A Uz 1
Aol SAESF e SN
fumonisins Bl, B2 % B3¢l tigF YA
o d # 3] & =F(provisional maximum
tolerable daily intake, PMTDDE 2ug/
kg bwZ A3t F71e] A EAH
FA5 w2l AH=+ fumonisin®
F& o] #ET} wWig- FA A
ochratoxin A9l PTWIE Pz
100ng/kg .2 FA=H AL FHFFH F
& -8-FE Sug/keE & A-F9F 2048/
kg2 & A9 F%%FS AEIY A
oA A=A ALE Fod2 A
eyt o} ©k 95th percentile®] =H4]
HA= PTWIH 243k}
deoxynivalenol®] PMTDI+= 1ug’ks bw

2 Fri=lelck SAHA3 GEMS/Food
regional diets®] Alo]AFHxlFE | u}
223 deoxynivalenol® A3 =S

2 o 5A 95 4724 PMTDIE =
3l Ao eyt

T-2 % HT-2 toxins® group PMTDI
£ 60ng/kg bw2 H7F=E ek A5 A
Hekatgo w2 PMTDIE 3317
Be ALZ viehyto

Paprika Oleoresin®] ©3te] “FFAlm
24]9] Paprika Oleoresin< 3|-£-% 70|
2} JECFAS dA3Age 5 EAo]
FARZA AAH R AFEH @ol
£ e A7) dielzta et
g}, w3 55x JECFA| A+ Paprika
Oleoresin®] A Z 24 A145H+= AL
43 A A g2 AHSS
#H3HA ¢ Frpstacty Fdssdoh

oo t3] CCFACE o|%& AxE
GSFA¢} GSCTF9 A4l wesl=
£ 3}sich

 AEHNE W 2923 s
SMelE Mg B

CCFACHM & F3°f Aol =
2 Y8l A4S HL3EFE st v
FA 8= drafting groupollA AF37}
E Y 29EAS &AL EE2L
32A1F A Fel sl
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HdFx, JFde £ 0.05 ready to drink
o] & 0.2 Fish muscle
S Ein 0.5
ZMF 1.0
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A sl x, JECFAA L33 A
Axzp 200232 7A] EwlE Aol
3t3. CCFACE #4]& Al3slA Tx
HEFAFE ZivhEer vt AL
23T B dEzde] o] HE
A A stA e} #15S CCFACe| &S
AR j7tgt AL WEF Q==
Al 542l JECFAS >3 r}

_84_

A#RE ¥ d7tA] ek g
3 FAkskslh

CCFACE 7l=%9 7|3 3
) Ee R AAZE E2Es e,
Bran®} GermE A9 357, 77, T
Z9| A A71F(eH) 0.1lmg/kgs Z3] o
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Cereals, Pulses and Legumes 01
(Bran, Germ, Wheat Grain, Rice, Soybean % Peanuts #l2]) o
Fruit 0.05
Wheat Grain 2 Rice (Bran ¥ Germ ¥ %), Soybean % 0.2 ‘
‘ Peanuts )
Meat of Cattle, Poultry, Pig % Sheep 0.05
Meat of Horse 0.2
Crustaceans 05
(Lobster, Brown Meat from Crab #|$]) ’
Vegetables
(Leafy Vegetables, Fresh Herbs, Stem and Root . 0.05
Vegetables(Celeriac #¢]) #]2})
Peeled Potaoes, Stem and Root Vegetables 0.1
Leafy Vegetables, Fresh Herbs, Fungi ¥ Celeriac 0.2
Liver of Cattle, Poultry, Pig ¥ Sheep 05
Kidney of Cattle, Poultry, Pig ¥ Sheep 1.0
Molluscs 1.0
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CCFACE F7Ixt87F dadd7iA slholar A A 3hd o}
EvtEE 7S AANA €EF 34 ¥ EUE dix3le 299 oF

u}. dee AT AEFY HdriE FH sl=F9 HAdIEE AAseF
etx Algel wet dAdor st otz Arstgdth CCFACS d&£9

d#AUA ALARA 934& Agder  A7AaE Eistd =S A A
g}y 7z MAEE HESY st=F9 HArE
Molluscs®| 74+ BL I7kellA zkd < A2 sl

Aoz FfHe AdE FTF ol

_85_




A 2 golsAln ‘n‘/‘}?\‘} PCBF-
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CCFAC tfo]-SAl sl ot o] 3H2
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A A T3 343 3] 2elA
AES 72 gt

(7) MCPD &

F=-& ZH ot Zv|AlEFF MCPD
2 DCP7} A&7 wEod CCFACH
A AES FBar) sloha A A 7] § el
ulg} CCFACE #A&gE FA7=
st 322k 3| 9o A A2 Alvbrhet
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g A e g M E sl FREta
332 3lojo M AEIIR St
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e AFd s A, 45 #
q34rEd 5 BEAY 54 dig
Pt E Hx3IG S, oFA JECFAC
Al TDIE AAsA Sskcha A=314
t}. CCFACL drafting groupelA] A=
= o7 (ECH oA x3hHF 2001 6
o) MNH=E 573 JECFAI S Z
HE HEs #AH FEL AN F
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10. CODEX AETHE 2HEE
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(1) Proposed Draft Revised Standard
for Edible Casein Products %
Proposed Draft Revised Standard
for Whey Powders

CCFACS At 3FelA F7F2

g Hr1Ee AASHA “for dairy
products, an appropriate concentration
factor should apply”2te 9l=le] &4
S wgitpzy Awsie o]z AA
weba CCFACS $f-FAlEvtrt A
9] 7153 AAE "9} gz dd
st T AEFAFY HAEE 54
3R] skt

(2) Draft Revised Standard for Cocoa
Butter
AR Irle] XA F wbol Aol
Cocoa Butter®2] ¢ 7155 0.lmg/kg
2 o} st =33t o]t flom o]
e J\Ee A A8t sl 7
a5l ARE glo] FadAgo] o
)78 A A13tsich
i—?’ﬁhﬂ B FA(CCCPCH)E #%
L Zrlel 2812 CCCPCY 29
’\P & RIS, F 7NEE EE
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ol AAF ALFFY FY s1F
2 Aoletx Al

CCFAC &3] 81AZ o]v] AA
gk A5 FY Hdqr)Eetd 3
&= Zol=Z Cocoa butterg9] ¢
HAQr|&E AR £A8 287) i)
3L AA 3R}

(3) Draft Revised Standard for Cocoa
(Cacao) Mass (Coocoa/Chocdlate Liquor)
and Cocoa Cake % Draft Revised
Standard for Cocoa Powders (Cocoas)
and Dry Mixtures of Cocoa and
Sugars

282+ CCCPCE A2 AR
ﬂh’—zz‘s}o:l CCCPCe % A9 3o =
R7)EE 2004 lmg/kgﬁi et
] cocoa beans%2] #H¥ 7]Fo] =
RE EFF g edoez Qg 7oz
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Holl A FFol Y ZFZHAF /NE7]
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(4) Proposed Draft Standard for Chooolate
and Chocolate Products
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(5) Proposed Draft Revised Standard
for Bouillons and Cosommes
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L3Hx] E=2]3tgdtt. CCFACES H9
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(6) Standard for Natural Mineral Waters
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Ochratoxin Aell ©3g ¢} & &
A AEZel 9lomZ CCFAC
ol & F Eslzta s
AOACE ARk o F3l%2] patulin,
759 aflatoxin M1, ®.2]5%¢] Ochra-
toxin A, 5% 2 fumonisins, % 4]
+%9 chloropropanol (3-monochloro—-
propane-1,2-diol; 3-MCPD) <A $3%
AOAC ¥AMw$ ZE3tY CCMAS
o ATk Algksisich
CCFACS rAA A FAIRZ
A E A ALH= dAF ]
Age Zlolojof L FHAF. AL
fumonisin®} chloropropanol-> ]
N E7)Fel et AE7) AA=HA] &
soha A AHsla o] & A A
2dEH-e FAHES CCMASH #
F3l71=2 AR
2e F71e AAE "ol AOACE
FAMHAA ] dg AL Fd
Aol A 27]6 ov] Azt
ZAolw CCMAS+ o #3443
A FAAZE B Al B2AHY
Hell el HEZSS oty Awsige
1}, CCFACS CCMASeIA  <4l%
Aflatoxin, 5%, WAMIZALSl o
g odubEAuY e 2% & Ao
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« AOAC Method 200002 (LC method):
Patulin in clear and cloudy apple
juice and puree

* AOAC Method 995.10 Patulin in
apple juice LC method

« AOAC Method 974.18 Patulin in
apple juice TLC method

« AOAC Method 2000.08 Aflatoxin
M1 in milk LC method

+ AOAC Method 2000.03 Ochratoxin
A in barley LC method

(2) Deoxynivalenol

W7)oll= JECFA® +30]542] deox-
ynivalenolell ©id 718 S AP A
HF TAZE o7l el AEIR
3l2, CCFACE Ayt HAvtz, 54,
vide, a2 vl E ECY 3
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(3) Pistachio

o|ghe 7138 pistachio} AAH AlH &
pistachio®l] aflatoxin B13} % aflatoxin
o A Lr|EE AR AEE}
At CCFACS 29wz} gzx3le] o]
oA Hd7|EE Aok 3= A
AR5 AAEE EERIAE 2A

shof 347} H el A2 3Th.

(4) Active Chiorine AL&
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E3 3 g A4 7FFH AN active
chlorine® Al¥ AA A3t AE3
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2 g EA dd AE3A Akt
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o} active chlorine AF-&-2 S
© CCFACHA t}&+= Aol o elwdst
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ARGt e 2 shxpa A kskeic),

CODEX AMF=& oF 2 o{AE
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Ao AEE F83 F Aol dig
Hre 2Xx= degivty 488 Yy
v} glch

CCFACS Yulxlo g AAz L=
General Principles of Food Hygiene®l
A e Aol AAst e, = 94

¥ 3} (CODEX Committee on Food
Hygiene, CCFH)elA &A| AlAdztd
2 Q4] dAAPA I EAS 9E A
P 2GS HESFY gloem (5t
AZ AA) FUF2 AHTG LFod o
g A& CCFHel & AZEslztx 3
At

g3 WHO= &84 dgk WHO

AR 1 B i s I LR R s R
AR A 5 EAo] gt 4w x
%L Hrbsle AL ozE Aol
2} A 8Fd o}

A3t I 7= chlorinated water
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