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of tlgk ALge] 5 g5lo] gtk ARE 12F, EU
FAATH 165, 117 9%, Codex(FA Ft
A9 9she 1552 B2azs} 5850 ek
(8, 9). A= A Lol hpEA A, T4,
T AL, T FEA L, AR W R A,
HIE S, A A (T A ), B A, A
A2 A, AR A e, A AR, TS A,
T, BRI E AL, el EE A, AT
SRR, AT A, A7) A,
2, IEHFAN L, Y EN £, 7EE Y, Bl
EAL, EENEEENL, FHANL, FoT
Bk, FBAFENL, AFASFFAL, EE
TAFEE, T34, WMo 5 AR A
2o, NOPH EM 4 okul Al 4 o] QltK10, 11). §F
A, Alg]=ol= A E o] ot ofA = w|H|
% 3 7}& 2+ Orange B, Citrus Red No.2, Quinoline
yellow, Brown FK, Brown HT, Patent Blue V, Green
S, Red 2G, Brilliant Black BN, Azorubine 5-©] 31t}

P, AF 59 REEANES Eol7] 919 AHE
e FEH BRERs v =2 2At 22N QL
YA 1 AROHES D 2H), FebS A9
FAIE, shekS A qHA FATo) 2L 2L, ek
QLA FARRE, shekS Al Qb gTo] it e, 3
23] 8at 5 100)F 0] o2, 717he] nEnE
Aol whef ARg7]Eo] A o] Qlo] AFE
5] gl A H o vk ARgT]Ee] A Y
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Table 2. 2L XN 2ZE20| Q=2 X Y&

= 20
1o

=0}
¥
o
hr

rot
Hl
jmj

= [= U=

Sodium dehydroacetate O O - O
Sorbic acid O O O O
Potassium sorbate O O O O
Calcium sorbate O O O -
Benzoic acid O - O O
Sodium benzoate O O O

Potassuim benzoate O - O -
Calcium benzoate O - - -
Methyl p-hydroxybenzoate O O O -
Ethyl p-hydroxybenzoate O - O O
Propionic acid O O O O
Sodium propionate O O O O
Calcium propionate O O O O
oJAA L AFEL] A AE A AEE
oM Q15 3, FEel | AS 1F T NS,
= o), §8, 19 o] 348 7 9rh(12). =7}
MR Aol B8 RERY FRE S T

ofo
i

&t A 2] 5ol A 388 BER o] el
& g-= o) AA &2 7371 3lof o]

9l 7)F A Bl Fol E sk A o] t(Table 2).
Sfell= A H ol AW A 2] 5ol A A F
Ql B % = 1= Dehydroacetic acid, Sodium sorbate,
Potassium propionate, Hexa-methylene-tetramine, Bu-
tyl p-Hydroxybenzoate, Sodium ethyl p-hydroxyben
zoate, Sodium methyl p-hydroxybenzoate, I[sopropyl p-
Hydroxybenzoate, Isobutyl p-Hydroxybenzoate, Pro-
pyl p-hydroxybenzoate, n-Heptyl p-hydroxybenzoate,
Biphenyl; Diphenyl, Boric acid, Sodium tetraborate,
Dimethyldicarbonate “5©] $1Tt}.

AP A A= F A 8k 7] ol 9l el I Aol bt
HdHA kA X3t SA4e 7H S Q7] wedl, Al
Al ofe] yetelM = A o= AR Al AR
i A B A s 8&FS sk lvkas,
14). Table 33} o] 7, v]=, A, T=of A=
717} 18,9, 14, 2970 9] A F 3 7HE S AASPEA A



Table 3. =Ll XY Lot X[H O M 2= X FH &

LR A F=F

o
Hl

0= Ry a=

Alpha-tocopherol

© O

c O O
o O
O

Butylated hydroxyanisole
Butylated hydroxytoluene

O

Calcium ascorbate
Disodium EDTA and Calcium
disodium EDTA

Enzymatically decomposed apple
extract

Enzymatically modified rutin
Erythorbic acid

Fatty acid esters of ascorbic acid

Ferulic acid
Gallic acid

Garden balsam extract

Potassium metabisulfite

Propyl gallate

Quercetin
Rutin

Sesame seed oil unsaponified
matter

Sodium ascorbate

Sodium bisulfite
Sodium erythorbate
Sodium hydrosulfite

Sodium metabisulfite

Sodium sulfite
Sulfur dioxide

Tea catechin

Tea extract

Tert-butylhydroquinone

Tocopherols

OO0 ]0 0|00 000|010 O |OJ0I0|00|0j0 0|00 O | O |O|0]0|0

7-Oryzanol

2 AR E o] ARgstar 9lom, Slel A= Pro-
pyl gallate, Erythorbic acid, Tert-butylhydroquinone
(TBHQ), Butylated hydroxyanisole (BHA), Butylated
hydroxytoluene (BHT), Disodium EDTA & Calcium
Disodium EDTA, Ascorbyl Palmitate, Ascorbyl Stea-

—

rate 5 871 5ol T gk A o] A ek of| A
e A E T AFHIHE B O Al 9
T}, A BF A £] = o A AbshA] A & AR5 31 Q)
© A¥H7ME T 2,4,5-Trihydroxybutyrophenone,
4-Hexylresorcinol, Anoxomer, Ascorbic acid, Delta-

—

tocopherol, Dilauryl thiodipropionate, Dodecyl gallate,
Ethoxyquin, Extracts of rosemary, Gamma-tocopherol,
Guaiac resin, [sopropyl citrate, L-Cysteine monohydro
chloride, Octyl gallate, Thiodipropionic acid 5= °}
2] sl A A7 B o QLA] ok AbshE A A o]t
2. =24l 0XPE AEE7IEY AEYIE { A9EY

A 2l =roll= A7 Hof ARE-E AL 9l ot ol
M AR E AE e g AR IE 2 A
7@ 32 Table 49} 2t}

==

7 oA Haz

2+ 5 % Brown FK(E154)= 24 2] mono-, di-,
tri-azo dye® T E ZIEE A FA Z
ZJofofl 20 mg/kg O = 3]G A FH 7FE o th(15).
Brown HT& Z4 9] bis-azo dye® -5 ol 4] 3] &
B AAEE S, 2FA | AE W EE A
G A5, AR, a2, FAR, 93, s50), A
Hul, S, A=, LAE, A, A E, A 5
o 51-8% A& 7ol ADI(Y L HFH 5 &,
Acceptable Daily Intake)E 1.5 mg/kg BW/day= E.
L3FTH(16).

Canthaxanthine= 7}2E| 0| =A MATE A
thE 7ZtEH oA 245 § T2 all-trans
B-carotene-4,4 -dione O. = A E o] 3o, FH
oAl AAAY TE AFRS FHAMRRE 3 §F o]
913 ADIZ 0.03 mgkg BW/day 0. & A 43} ch
(17, 18).

Y. vAY RES
=] v]X A HEZ = Boric acid> 754 Y€

3] (European Commission)ol| A 2] 353 7}=(E284,
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Table 4. =Ul BIX|Y AEH =2 AFEY|

XY ASHEME HaAsE 2 AMEIE FEE
R EEEECE 2005
Brown FK 20 me/kgo] 3} A
-SSR, 2AA 0| AE BIEE A TG A AN, A, B R, 9 E, a0k A .
Brown HT _ bl b 9 ¢l bl 9 bl 9 X]'/\u JE_L
i, A2, S E AL HAAE A T !
Canthaxanthin - AAAY FEERO)/AC AR S A s Mg
SR T T W 2O} R A GO 88
Silver -u)s s AR R A, SRl 55 B8 0 HFTAE 1%E HA R F 68, AR
-84 (drinking water)°l] 5 pg/litre ©] 3}
o - o] ol ARE-
B d HER
oricact - 4,000 mg/kg(max level)
. - 7] ol ARE-
Sodium tetraborat HER
OAUMICHEOOME 4 000 mg/kg(max level, boric acid Z4 % 2)
- Citrus fruit, Surface treatment
Biphenyl; Diphenyl ’ HES
phetty’, Lipheny - 70 mg/kg(max level)
Dimethyl dicarbonate - Liquid tea concentrate, alcohol-free, fruit wines and alcohol-reduced wine wEg
- 250 mg/kg(max level)
n-Heptyl p-hydroxyben- - Fermented malt beverages and noncarbonated soft drinks (12 pg/mL) wxg
zoate - Fruit based beverages (20 pg/mL)
R T e e PR Ars
4-H i _
creoree -EU7)% : 2 ppmol 8, A HHe/% 5% 1 ppm A A
Octyl gallate (OG) & - BlE| &, A, ZHAA|E, S 27 AWAE wprlad Ak3}
Dodecyl gallate (DG) - EU”]5= TBHQ, BHA, BHTS &-§-3}9] 200 ppm ©] &} A A
2.4,5-Trihydroxy SWE S AL AAAE, E T AAE, vk A
butyrophenone - Aol A THRPE T B E-8-510 oil o= fat 2] 5501 200 ppm e = 2Fto Al = HL‘;] A
(THBP) ot °
-l A= 200 ppm, OFAl AT Al 2R F-9-F 30 ppm, 4] 30 ppm, A8l
Extracts of rosemary A Z7FAF 200 ppm, 224 A 100 ppm 5 144 4]
-Faro A= A EA 2 EBA -4 of 700 ppm, 7] EF A o] = 300 ppm O & AHE- °
Thiodipropionicacid 2ok oL A e
odipropionic ac - m) ol ] thE 3AkeA| 9} £ -8-5F0] 200 ppm ©] BFE AHE- AA
E285)% A ARgol s|7FE o] vk el Al o] &HH, FH L] AEH7HE(E230)

Boric acid®] AF8-7]-2 Sturgeon eggs(caviar)©]l
g3l H ol 3]-8%0] 4,000 mgkg= A7 Eo] 9
TH(19, 20). Sodium tetraboratei= 5 £ 3] ol A
2353 7FE(B285) 24 AHg-o] & 7Eof glom,
caviar®]l $+&}o1 Boric acid = 4] 4,000 mg/kg®| 3} =
Ho) AFE 7|02 A o] AAIRE = 2] ¢
AE 7R EA ARES 37O QA e A
©|TH20). Biphenyl<> #3012 B5& Asl=

=

9d 695 (2014)

2 ARgo] F7kEo] 9lem(21, 22), Dimethyl
dicarbonate= "] = FDA<] 4] 19883 F-E] £}loj
A RERREA H 200 mgLE 385 9o
), M E A FH 7 (E242) 8 2= AFE
I QIThR3). 9Rle] HERE fr8atr, 'l &
THRA I SR, A E S8, olo] A T
e 555 3 of=dl AR5 a1 STk

n-Heptyl-p-hydroxybenzoate> 3 ol A= 21353



7HE(E209) 2 75 o] HEREA] AREE AL Q)
o, uio] 8ol ook, P B8 2
FoAE e o] &HA Y= RESE LA A
ot gl RE iote AlE T AFoEE A
31 = 1:3]}1 u]_o Lﬂz zsb\] 2= ;<47}5]— AN
29 ofx) 213F 3}8lA o 7 e ype)E A Ay,
AXEEY A, B fAE, AT 5o] ATH24).

o} BRI AR A|
AbSREA] ARl 4-Hexylresorcinol 2] 3% | 4]
/\_114 y_z:;q]:e’. E_FH o7 N%;‘gﬂ_%i /\}Q‘g}
itk 531, A9, Faeh D 42k SN
o) AT AL AT A A A 2
A o2 2] vetell A 7k o ARGE AL itk
(25-30). Extracts of rosemaryi= ==wlg] o] 213}
Z2E AT, e, Z2IA2FYE, 139"
I=2l8 B o)59] a9 %—%O}C’% qLE
FEEE AR pEAEA Festa 5
2 AEA, A7 A A o' o] &+ L 9
TH(31-34). Octyl gallate= 235 2 F-%] 9] Abs}i)
A A ZA Aol 87k o] Q1AL 5 045“’1]*1
+ Propyl gallate, Octyl gallate, Dodecyl gallate !
TBHQ, BHA, BHTE &-83}%] 200 ppm ©|3}=
A7) 0 2 3k QTH(35-38). 2,4,5-Trihydroxy
butyrophenone(THBP):= Propyl gallate, Octyl
gallate, Dodecyl gallate®} 3H7] 21877, 289
A, A=A, gt HiEi 2 W E 7L S
W 2Z8 9 A7 AE Sl AHE-¥ ™, THBP
G = &850 oil 2= fat 2] 3o 200 ppm=
ZekA] ZekAl 77 3FaL 31tk Thiodipropionic
acid= oil %! fat Aol AF&, 5= BHT 2} BHA®]
AUA Z3E 918l 3 ARk v = FDAC
A ok @AkshA € 2835101 200 ppm ©] SFE AL

gt Ale 7o R St
o5 mAY AFH7HES b JECFA
oF FHATY 7=l wet =54 5
3 dddHASEFe A8t L, v=, A
7}

) -
io]

2, o) gelof, Hepd 5 of g vEhel A A5 A

2o Aol A FrhE A E vt ek, el
ol AA AFAHE FA) BEA AF
HhREe UL BHAE W B e
JECFA, 92, §-919) A4l Hlolg] 543} Je) 2
5t goleulo] 29 E o 2 AF P el
&b S S ehalal weehal glek o o
FApel] o)ahe] Bh4A] o] wnH 1 9171 o
Ak, S w14 AF AR dE FAR
B AA} FEH O QA @] el A o
WA A 9 AF F BA O ke, 54
7} 59 A7k A FEE Aol o,

I, B3

S} 2] A5 9] A FQRA et 02 3o
ol 3, 4E AR B ol AYF
o &7k b ol mhet T A REE = A E
F AFAIHE AT B AA ) PHS A
#Q) ggol th. -2 vhetol A= 2 4 el <)
Aol 4E F HEA7HE ALES LA 77
A5t 91 0.7, 01 4 FH7HE k71 E1 2
o] s o] Qiek. kA, FPAE A EaAQ)
291 0 4EAAY SHo] 7] ] 77k
Rre A ERIIES AP A AP Fo) A=
o) stet. A 2] Fol = A G o] Yot Tl
oF4 B3 So) = AFHHES| A, vl
A AEA7HE ] B AR TEHE )5k o]
S AER R N A9 A A G A Y
;LH OE /\?:}NE%EPO a’l:/\l];ﬂ_z_/\].ﬂ.}‘\jt‘sgﬂ
ofo g}, I, A 9] Frol 4 o] QA A7}
2 Bo2 oA o) b B AL
] EHE]_ 37/1_61—7(4 o] 31}.,34 HOLO]—Q u].E:] Sl—lj-l:ﬂ U] X] =]
HERIHEE A - A Bk bssha, 77
7re] 71312 Aol 2 Q15 B o] kg
A % Qov], Fuf HEALY el 710 @
g o2 vl A /bl et kel g ek
74 3 Q= Al Aol A LA
T AS HoZ AR

ZONH
ERRUNCS

O
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