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Table 1. Codexe| MZAY|E 2 E7

MZ3 METOIZe) Vs (PLEEE )

2 5

A Acid)

A 2 A|(Acidity regulator)
J2AREXAl(Anticaking agent)

A X A|(Antifoaming agent)
ALs}kx) Al Antioxidant)
ZZA|(Bulking agent)
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¢FAA)(Stabilizer)
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ZZA(Thickener)
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Table 2. AZEX7IZ2| E-number o
E Number AlZEXMTIEH AIEMTIBEEN T2 22
E102 218 43R S Tartrazine EAZAESS
E110 2] 8 A~ BLAAI5 S Sunset yellow FCF g
E123 21 LA A A AR T Amaranth zalg
E127 e S R b R Erythrosine A E
E200 ANt Sorbic acid BHEF
E202 AERAEE Potassium sorbate HER
E210 ey Benzoic acid =g
E211 SHABRAMLE R Sodium benzoate HER
E220 Fpolghil Sulfur dioxide REuiA AR, U7 EA|, BER
E221 olSIHIE R Sodium sulfite R Abslkx)A), HEF
E222 AJoeRIER Sodium bisulfite 3EA) AEPR|A, BRER
Ao}AIEE Sodium hydrosulfite A AR Al BER
E223 HElFols I E S Sodium metabisulfite EaA| AR A] HEF
E250 ofAMIEF Sodium nitrite - AN R A HEF
E251 ANEE Sodium nitrate A= RR)A) HER
E252 ANZHE Potassium nitrate AN A A HER
E320 FE=EAoE Butylated hydroxy anisole | AFF=]A]
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E621 L-ZFe2RER Monosodium L-glutamate sku]| =217
E954 AlFlEVES Sodium saccharin g
E1404 ~ E1451 HAAE Modified food starch A FrapAl, A
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Chemicals Codex= INSHSE 34 A1 )c,

1. XM 25 (Amaranth)
19659 7+ Agisirlof| olef ok EAIZE A7) H o)
197614 vlmollAe Hebd o= AM-S SABINS
U, Yol ARGl 87} o] glom, Sejueie *P‘lol
047}5101 it ADI(Acceptable Daily Intake, Y5184
F)=0-0.5 mg/kg 2= A o] I,
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2. XM 35(Erythrosine)

A 33 =413 A1 100% ti & sl dEict A glom,
Hiobd 2 elzeix] ool ADI=0-0.1 mg/kg S22 &4 QL
o}, SefufEiol A AM 350 ARGAERE B AHTERR(ERS)),
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_124,

el

3. M 45(Tartrazine)
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4. M 55(Sunset Yellow)
T @ ET FUROl L ADI=0 ~ 2.5 mg/kg ©

2 gdeA o, ARgAElE UdRRAA 0 ~ 0.49

mg/kg HEE Ut
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