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i - ~eR £ 4 K2

1 B ph (Total Arsenic) %2 & 8 # (Inorganic Arsenic)
s *TE (mg/kg)
o TCREY
1.1 HNE
111 | 4(2 &) 4o @ g5k 0.35¢
112 | (e ) 4o 6 3k 0.2%
113 |2l aos 20 o 0.1Y
114 | H @ 24 1
1.2 S AE 1.0¥
1.3 KA B aE
131 | 4% 0.5
132 | B#(3 7 48) s FEEE(F 7 %) 0.5%
1.3.3 v ALK T ERIT (¢ 42 e ik Bk ) 0.5?
134 [Hu katpO 0.5?
1.4 ERTEER
14.1 Ea* 2 % ghh 0.1
1.4.2 p Hﬁaat;& MRGRR LA R AL 2 R A %*C‘(Fat spreads 0.1
and blended spreads) ©)
15 e AR H SR B OBRAH R 0.01
1.6 éfxﬁi— (7 # 46X RE 42 kS% i) 0.2
1.7 R 0.2
1.8 RN 0.01
2 4-(Lead)
§ 5 *TE (mg/kg)
2.1 HNE
211 | #E(f 32 ) 0.2
2.2 b R L]
2.2.1 j“i % g (Leafy vegetables) » =i * *t & £ HP 2 FE 0.3?
2.2.2 ‘*g i %8 (Brassica vegetables) : ¢ 3£ %3k 4 & (head
cabbages) ~ zt ¥ 4 & (kohlrabi) ~ 74 3 (cauliflower) - 0.1
# 1= 3% (broccoli) ~ 42 + 4 F(brussels sprouts)+ 3 % '
e ZERP ZEFHE G AL
223 | 2% % ¥ % g (Root and tuber vegetables) : 2 Kf 4
:_li;gwi ﬁf“"w’,%ﬁ{‘%ﬁ—iﬁ\wi? °j"f,ﬂ\—€‘7r 0.1(2)
i * 3427 % (celeriac)




2.2.4

_u—

@ & 47 (Bulb vegetables) : = & ~ #r2g (garlic) » & ér‘r!

2
g N & LR S A3 017
225 | % %4 p(Frumng vegetables) : f LR S N G W4 0.05?
FHHAL DA e AT A (sweet corn) '
226 |2 ¥4 (Legume vegetables) » ¢ 457 & % 2 B & 0.1@
227 | 2 #5(Pulses) » & 321135 A i b2 §5 B 47 0.2%?
228 | i (Peanuts) 0.2
229 | 425 (Cranberry) ~ fix & (Currants) ~ 3% * % % 0.2
(Elderberry)& ¥ % (Strawberry) '
2210 | H & K yuj~ oA S zﬁﬁ(Other vegetables and 0.1
fruits) » S X~ ~F v FE2LE % 2 IR {8 * '
2211 | & fﬁr%ﬁ(table ollves) 0.44°
2212 | 4 ¥ {e4 2 4 % 4 4 %5 (Herbs and Spices) 0.3?
2213 | g% 1.0¢
2214 |5y 50 3¢
2.3 kA& & 3 5
231 | 4% 0.3
232 | B #&(7 5 &) 1.5@)
233 |5 BAE(2 5 P 0.3%
234 | 7 EAE2 T Ao (& Fagikiep) 0.5
235 |H@ kadp 0.3%
2.4 43 A58
241 |2 X g 42 vop 0.1?
242 |2 E A2 T G 0.5@
243 | 37 7 &) 0.3
2.5 ERRTEEY
25.1 Ea* Z 9 % gih 0.1
252 | "pindE %%‘ 2o RabR L B A AR L %%(Fat spreads 0.1
and blended spreads) © '
2.6 3t o iR
261 |52 - sz 20 0.02"%
2.6.2 | 4m4 (Butter) ~ 5475 (Cream) 3 H fs 12 5L & 5L 8] 7.2 Fg 0149
Ly R /},%Y’”T%"il' 2_A & .
2.7 A5 L
271 | xRxEF RS FES \%%(5‘: R ) X 0.03
PE I ERAS G AR UTLE S R R(E) |
272 | HHE&AFF2AREFFF - BREFS - FR 0.05




(3)° 3 ¢ #£kiE% i

273 |"EAE R 27127202 KR ES 2 @ R 0.3
FA 2 AR '
2.8 ¢ AR H SRR OB A R 0.01
2.9 ##ep @ &-(Canned foods)
201 |@gEs FERFLWE A G 0.1
292 | H: 0.1
293 | H a6 S(ERAALS 0 ¥ 2T FAFUEY) 1
2.10 Bz ova g 510
2101 | #sope & &Mz L B g wes s 5209
i Tu B 0.010"°
Rl Bl 0.050"°
2102 | HAF R B 2R & R 2 PR F
B kps 85
ST B 0.010"°
i B 0.050"°
2.10.3 | 87 2 a4k %L,, %\F]i,?-gl, 5 (14);; B 25 g /,g, - (15) 0.050(16)
2104 |7 2 P8 B DR %Y 2 A5 AEY & 0.03049)
210.1~2102 % 2103 7 2 ik k)5 & &% ¢ '
211 | a=® 2
212 | & gl 0.01
213 |#w 0.1
2.14 % 5 (Jams)fr % % (Jellies) 1
3 4% (Cadmium)
§ & *LE (mg/kg)
3.1 2L AF
3.11 s 0.4
3.1.2 % 37 (Wheat grains) 0.2
3.1.3 ErEa* 2 ¢ (wheatbran)% -] % %25 (wheat 0.2
germ) '
314 | Hw 0.1
3.2 FE A
321 | ¥ ;?:fk;T(Leafy vegetables) » 7= if * > F E Y 2 F F 4 0.29
322 | & & ¢ (Brassica vegetables) : & 3523k + & (head
cabbages) ~ zk & 4 g (kohlrabi) ~ -4 3% (cauliflower) ~ 0.05?

x T E

i - 3% (broccoli) ~ 4z + 4 §(brussels sprouts)+ %
o FERY L EFHA G AL




3.23 |23 2 H. % 3¢ (Root and tuber vegetables) : 2 Kf IR &
it%;%é7 AERS BLEZTIALET o MEET 0.1@
i * 3R % (celeriac) % = 7 17 b & (parsnips)
324 |$3% ¥ 2 = b & (Celeriac and parsnips) 0.2
3.25 % ¥ 47 (Stalk and stem vegetables) : < & (rhubarb) i *
*+ ¥ 4w (leaf stems) » 4 # &) (globe artichoke) 3§ * ++ 7 012
# (flower head) » % 3 (celery) % *“‘Fﬁ (asparagus) £ i 'T '
SN IR SR
3.2.6 | @s #(Bulb vegetables) A&~ wrep (garlic) 0 2 “,f 3 0.052
e'rs NEE: € L0 '
3.2.7 | % ¥ # (Fruiting vegetables) f Tie@Et o FHE A 0.05?
(sweet corn)fei78# 1. 5t (fresh corn)z. b & 304 7 & 3% '
328 | & ¥#r(Legume vegetables) » ¢ }27 &% 2 8 % 0.1%
3.2.9 e up(Pulses) » ¢ 321G A BB FR T2 GC B 5E o A g * 0.1
WE B '
3.2.10 | % & (Soy beans)a £ 4 (Peanuts) 0.2
3.2.11 | H # & 5|2 3 ¥ % -k % %5 (Other vegetables and fruits) 0.05%
3212 | 4 ¥ {54 2 4 % 124 %7 (Herbs and Spices) 0.2%
3.2.13 Eéﬁ 1.0@
3214 | Hyx® 2®
3.3 458 Fig-
3.3.1 | # (Scomber /%) ~ & &% (Thunnus & ~ Euthynnus 4 ~
Katsuwonus pelamis) ~ bichique (Sicyopterus 0.1@
lagocephalus)
332 | | (Auxis ) 0.15®
3.33 | #4 (Engraulis &) ~ & 4./& 7 4 ~ 7 4 (Sardina 0.25@
pilchardus) '
334 [Hu 4 &ﬁ 0.05@
335 | La(7 i B) - FH( N 1”
336 |¢ %iﬁ‘ TG ICR (& 4R TR ) 0.5¢
337 |Hu kaspd 0.3¢
3.4 43 A SR
341 |2« Z g 4z 0.050%
342 | 52 ep 0.20%
343 [ X g4 % 2 VR 0.50%)
344 | £ E B4 BT 1.0¥)
3.5 PEL T LR BT L 0.003




3.6 LI G s
3.6.1 2R ;’aﬁa—' g, r(ll); fok BRIf S et & e r'(12) NERD
F ol S e R A e
-ﬁ%ﬂﬁ%gﬁ 0.005"°
AR Al R B 0.010"¢
362 |[mump- axrMzmpigap-sgeagtuiz
-0 &t ¥ b ,w'fr’-—;,* v B2 fie > a5
kA s g K 0.010%
S B 0.020"°
363 |muaumpippes sz g e 20 0.040""
3.7 5l 0.2
4 & (Mercury) %2 @ £ % (Methylmercury)
s o *LE (mg/kg)
2 o 3
B VAR
4.1 B 0.05
4.2 P 0.5
4.3 ER R )
43.1 a*?@ﬁﬂﬁ’ls%ﬁii%%%ﬁ%iﬁ% 0.05
4.3.2 A RIREB-2 W Py 0.1
4.4 KA B
441 |G ~HE WA 202
442 |4E~B B B A~ b A R F A B L@
A ARA CBA S ERA
4.4.3 H i g 0.5
444 1w i &) HEHCG § P 0.5
445 |8 gags v G (& fEp) 0.5
446 |Hu ka#p® 0.5
4.5 e RACH KRB BT K 0.001
4.6 5 @® 0.1
4.7 &% k) 0.001
5 4 (Tin)
§ & *TE (mg/kg)
5.1 R ar g ¥ 250
5.2 & 150
5.3 s R as g0
531 |szEwiop= & 2002 g ap- we s 20, g 5001




IRACHE R AN
532 |MBEFAFRT LMED BRI A LRI B 5019
J g
533 |@ER S QbR s 002 B2 ag s 0 7 5009
PR R PR A S
5.4 R Y Lk 250
6 4% (Copper)
55 L& (mg/kg)
6.1 F5E(F 7 ) 5
62 é’)(‘}"'é?‘ (7‘ é :J‘é% ?;%Hm /k ’Tﬁ% ¥ ‘L) 50
6.3 5 a0 2
7 4 (Antimony)
55 *TE (mg/kg)
7.1 GALEE > R F - "L - f(PET)F E e "“ﬁ 0.15
7.2 %éﬁﬁk£ﬂ%%*¢’”ﬁﬁ¢'”m = iy 001
(PET)} B & %% '
BiL
Do a7 2 Ho e 5 % PO A 2 UiE o PIT R TR FRE B 2 ER -
Ol &2 o
(3)1-! Wk A ,Qr.ﬁnﬂ'c NPERE S
War B e Bk P ABFRBEA P KR BB nms 2R
KA AR B KR L2 EE HE RBEP LR M
ZARR AP 0 BEGRL DA FE > DA ST IR G K o
ORFIHET 7 20 P AP WUR2 %95 FRATE T2 45 doidm b (Butter) -
Ofpd ik~ BAS 2 R kAT EL 88> 5 -4 a’** G &l i oo
B G g R E T S OT U SR RNE T (A G S 2

PR AL 8B R E PR e 9 Yt
Lt FERFPMARERAC RARPBET b2 PR
5‘37& HiEsar o
AR J\J\%‘rﬁlgyj\/}g—,ﬁl ,fi—;ﬁﬁ_%%-ﬁo
(8);4.\1@,_?;&@, SO 1 I ST x“ﬁ“/;ﬁgo
(g)icf“!f_fv °

COR R orfis TR a(infant) > B4R B 7 2 AT E& AL - B

o IE—F. FI‘_E‘:’-//;J‘,

BlA &2 2

“tfL2. T #s2(youngchild) ;  RipE& Lo BT NI ZKCEEABY)

&

i

W sape = & & (infant formula) : #,Z] Pz 2550 At g2
T HpEr TERA DY AL I B P HEL Y EFE




"+ g sape g es & 5(follow-up infant formula) © 3 & & ¥ 1+ 3 4 =
2R B2 TR O R AR OR S FETR Y e SR AR
WA B 2 BOH it o

(13)%5%%5 :1%‘ * i % s2pe = & s-(Infant formula for special medical purposes) © 4; 4

o * AR DR & g BN Ezﬁ'&:%?‘?ﬂ?%i:’%iﬁig rRET A
PR R PRk B T2 ,%5%»3 2GR ERRAPFRE Y G et
IR

W5 24 ca21 4 #p o v4 & %-(Cereal based foods for infant and young child) : & 5 7% &_

153}

BT R G RME S QR AR KR LY A2 PN
B AN AW RERME RIS G 2 AL g B ERE TR S
gp 24 vag) & 5(Baby food): & % i &3 SQ¥Tm s 2 (EE T Rl & et 2 2R
FR- RS FEAAY K2 65 F SRR S ORPER G2 UL LS
o a2 gop s 2 g5 o
WaE L2 AEGE T

(17)|’;j, | ,a;}ﬂ (A /g, A F A UIN T U@i[ﬂ}* 0 HEF N ,g_;\;l,ug{ %4 5t @l
Fete 2 Juokt gt o T2 s gt 9l &-(Secondary milk products) g 5 H 4e 3 (2

"éfﬁ“%"‘ln\—i "%f%’ili—%%\/v\ RN A1k JEEELY, L H‘n S EEF
(evaporated milk) ~ %t 75 5 (skimmed milk) & -




Wi 857 ERF F2UE
1 B35 83 % (Aflatoxins total, B;+B,+G+G;)
§ & *LE (Lo/k)
1.1 34T
1.1.1 NS A g (U 10
1.1.2 FREE A A % & 4
1.2 ERI R 10
1.3 =5k Yz 3 e
1.3.1 A ez Feod a2 ppY ea s imE
O oRe s R s 15
WPy 2 Rt
1.3.2 z i=/@ ¥ = (Almonds) ~ & = % ~ % 2 (Apricot kernels)
B2 v ko 4 as pp® 15
133 [ H@ gk, 2 a2 ol 10
134 A I e A s NP e A A 4
1.35 BE et 2 2 ic/aFiz(Almonds) ~ B %k - 27
(Apricotkernels) ~ 2 % ~ = & &% » 2 H4c 1 & 50 4 10
=54
1.3.6 Hi a2 52 1 A& 23K 4
14 *FC5E
141 | %5 hpY. 2 s 2E T 10
1.4.2 EERar 2 mfvkgct bl B 10
1.4.3 Hi 33 a*% 2 %474 H41 &% 4
1.5 T AERRZ A R R GRS U RAE G
*
—5k ¥ > (Capsicum spp.) 2 # &> 2% A1 0 @ 35
FRH ~ SRtk
-7 ¥ M (Piperspp.)* H @& > ¢ 459 # 2 28 4
. 10
2 %3
-# & 3 (Myristica fragrans) » ¢ & 3 (nutmeg)
- % (Zingiber officinale) - & (ginger)
-8 5 (Curcuma longa) - & & (turmeric)
G ARl - SRR E P
1.6 A % et 10
2 ¥ K4 % M, (Aflatoxin M;)
8 & *TE (ug/kg)
2.1 5@ 0.5
2.2 FRES R




221 | B 8 20z gt B ape s e s 50 0.025®
222 | PHRFhr a R ap-s a5 0.025®
3 ¥ 4 % B, (Aflatoxin B,)
8 & E (Hg/ke)
3.1 T
311 [z 24 pp® 5
3.1.2 gl QW g e e 5 2
3.2 =% a2z ¥ ek
321 |4 vwmzted s ppW, e samind
o 8
w Pg 20 okt
3.2.2 %ac S EE T T 8
3.2.3 Aizla iz (Almonds) B 5 2 2 4% (Apricot
kernels) » 4 &2 f® 12
324 | Huuig a2 ppt 5
3.25 ETRGrP2Z T4 @802 H 41 5 2 A 2
3.2.6 ff’—iiﬁ‘e%*aﬁs%&“’“%%’iﬂéclgé}’i% 5
327 | ®E RS 2 2 iz/H P iz(Almonds) ~ B & E A g
(Apricot kernels) » 2 H4c 1 & 5.5 3 A&
3.2.8 Hiskefzar 2552 d4h1 45 3 & 2
3.3 Y% 5o
331 | %schaY. 2 saiRi 5
3.3.2 P etz mivkizt Hiéo1 & 6
3.3.3 His ke fZa* 2 %302 401 & 2
3.4 MR RS Y G AR ARG
¥
-3k He fh (Capsicum spp.) 2 2 1 &0 524 Al iL 0 @ FE5K
fﬁ * PR
-+* th b (Piper spp.) 2 £ W &> ¢ 6 ez 2o th
2 %3 5
-# & & (Myristica fragrans) > ¢ & % (nutmeg)
- % (Zingiber officinale) - E(ginger)
-% % (Curcuma longa) > & & (turmeric)
-7 F L EA IS - PAFRES
3.5 g sas 50
351 BR 24 ;Jstn*,, *‘F‘ﬂ’FLE”’ 5 r’(ll)£ B g b r‘?‘?(10) 0.10(12)
352 | HAFRTRBORSER g 0.10
4 # 4% % A (Ochratoxin A)




§ & *LE (Ho/kg)
4.1 HAE
411 [ s34~ bapzr E e pppd® 5
4.1.2 PR 2 HHFE AL 5 3
4.2 AT B e A [ A L R 3
4.3 F & Ap(vine fruit) kK % (A & 5¢ ~ § § 32 %) 10
4.4 ”Wéﬁwé?%ﬂ#ﬂ'"/?«‘%ﬂlﬁéiw
44.1 # 5 J (Piper spp.) CRCEIL NN 5
-¢ & % (Myristica fragrans) ¢ & % (nutmeg) 15
- & (Zingiber officinale) - & (ginger)
-% % (Curcumalonga) > & % (turmerlc)
4.4.2 -ﬂtfﬁ%(Capsmum spp.) » & FHHe ~ ik 20
443 |73 TR FEI2 - mé FLR & 15
45 |wifer2fgr BREFCED S *RE) 2
4.6 whr PR
4.6.1 Ml ert s 3 H T B2 vhreils 5
4.6.2 T vhrr 10
4.7 8 ia s 70
4.7.1 BR 24 ‘33%’1#” Fﬁ’FL B r’(ll);; B2 24 a2 5 r;,;4(10) 0_50(12)
472 | HARFR T bR Op W@) 0.50"
5 # M4 % (Patulin)
§ 5 *LE (ug/kg)
5.1 EEEREYZESE CRARSEALFSIUS 25
5.2 Bl &g
521 | % BRI E % E(R) 50
522 | 7% &% Lo ﬁ*%;‘}' 50
5.3 Bzag (5)
5.3.1 f;*i—f»f‘eéya’ﬁ? LR AR R CRAE S HAA S 10.0°
L&
532 |#mzag s 10.0°
6 ##&# (Citrinin)
§ & *TE (K9 /k)
6.1 L 5000
6.2 Br ARz 852 Pgi%?a“fa;} 2000
6.3 48¢ % > 11 d W (colorvalue)50 2 = 99 %3+ 200
7 k& & % B;+B, (Fumonisins Bl+Bz)

85

*TE (g /kg)




7.1 A
AR EEET IS 4000
7.1.2 ENE AR NEN ‘fF # (maize flour and maize meal) 2000
7.1.3 A K R A otz 5 & 2 (breakfast cereals) 2 gk
800
(snacks)
7.14 HimefEa* 2 202 0354 it ded 85 1000
7.2 FPASERAS
721 | mMA iRz B anbaks s niz g 2002
#l & 2
8 mE 2R F%EE (Deoxynivalenol, DON)
§ & *LE (ug /ko)
8.1 A
811 | &im4c1z il & (durumwheat) ~ # & 2 255 @ 1750
812 |H# A4z g™ 1250
813 | & 2 kA% ¢ L Rl 2 s (flour) ~ 4o 1000
(meal) ~ ek % ¥ (semolina) 3 j& 5 (flakes)
8.14 scfaiE(Ck A~ 7 £ .5 12%) 750
8.1.5 HE 48 % 2 34 ~ #k (cereal flour) ~ #8/4% (bran) 2 %2
o 750
7 (germ)
8.16 $a ¢ ~ &gz (biscuits) ~ fx Bh(pastries) ~ & & 245 % 25F 500
2t (snacks )
8.2 g aipnes a nz g ag e 200 20012
9 3 ¥ A%+ % (Zearalenone)
§ 5 *LE (ug /ko)
9.1 iy
911 |[Axgteaz 24 O 350
912 [z kb2 Hi Kt smgg® 100
9.1.3 EE 48 2 4 ~ #k (cereal flour) ~ #%/4% (bran) 2 52
e ) 75
7 (germ)
9.14 EERSYZ RN G R 5 B B
100
(snacks)
9.15 $a ¢ ~ AA gz (biscuits) ~ #x Bh(pastries) » 11 & 2L 3K 5 50
AR & % aEE ghe
9.2 VR N 400
9.3 B Qs apater & w0z g g s g 000 20"
=

(1)|—}§1ﬂ‘:iJ ;}%;\

it~ A AST L R o S W S AT




CEES VIR ARG AE AT AL RFFE R R R
LR AR RR LA
sH e R AR BELE Pk /lévv‘ BB & s H Rl
%EQ%E~ B B2 BERE CHHE iFrﬁﬂﬁﬁiﬁﬁw%i
' " w*@*‘?!rri%i""*%@iéfi’aﬁw R
1% % ## (rapeseed) ~ % - 4% (sunflower seed) ~ 77 Jpr 4% (linseed) fr & %7
¥ e 2. A 3 Fg(melon seeds) 4= A F (pumpkin seed) & o
Dkp- BRI BASESD ’#T:f“;;]u PSS L B b Tﬁ P B Rk
{4‘:1 ?ikoaﬁ,k% (-s’ir' @\”ﬁ:j“‘z“'}n)lﬂ,}; fﬂ'%&m#g_i'ﬂ' o
(S)ﬂ\fﬂr«%”wﬁw "Eia(infant) ; o GA R P A AT ERARE S B F
“rH2. T2 52(young child) , » thdpEde s - B w3 3;%(347‘\ 11; U )
%

©z sape =+ & g (infant formula) : PR IR Fi

—
w
&L
-
-~
g
43
[
(nd\

_\;/1
=

R Gy 2wEte
oo Hjpatr we R r Y Y ATA 2~ 'I%” P\ B2 FAFR -
D~ 52 s2fe = 4 24 & S-(follow-up infant formula) * g & B » 1+ 3+ = i
2ok BB N ETmiEARY o fe B B 2R S rwr,g Z e & & e igH
R ES B 2B OH iR o

®*ﬁ$£“**ﬂ‘%ﬁ%%7&ﬁ&*ﬂ’#%°

(9)#*;%‘ }%‘ * i B2 2 ﬁa'% £ FE;«(Infant formula for speC|aI medical purposes) : 45 # %l

BT RE R 0L A £ F

¥ER KR Eﬂm«ﬁ@&*£$ #“

W0 gp 24 ca g A&@mﬂmméﬁﬁifm%%éi@ﬁftuiﬁ%éﬂ ﬁ
1&)‘1:%—- —E”awiﬁ'/ug 2 aF A& < BB %b”iﬁiﬂ&\pﬂjﬁ‘94 a 5% U ?é’%ﬁ
SRS o C g R

(Dgp 24 va4r 4 454 24 & 5-(Cereal based foods for infant and young child): & % i% &

BSIUTR A2 R G R W A G - L8 SR AN K2 B
SR CHEAN A AR ERMA R ST L RP S L R AR
12) +, >

( )%.ﬁféj' °

UDdz 28 23§+ o

14 L — ‘ L= N2 2

TR g ) e GFF iR RA L R AL H PR
Fitr 1 RJLE o




R AR LR A EED E8.S 3

1 ¥ # 3 - ;% (3-Monochloropropane-1,2-diol, 3-MCPD )
55 *TE (mg/kg)
1.1 R LR LS S 0.4
2 ¥ ()= (Benzo(a)pyrene, BaP)
§ & "LE (ug/kg)
2.1 TREEINTZIFAIRHF 20 3 & TV 2.0
2.2 PN
2.2.1 A | AN DRI FE S A 3 5.0
2.2.2 % E % (Banana chips) 2.0
223 | §2% 4 ¥ 454 (herbs) 10.0
224 | §0'% A 3 {54 (spices)’ # ¢ £ & & (cardamom)fiE 4 sk 10.0
#5124~ (Capsicum spp.) |
2.3 PEREES
231 |'EEp 2R E & 2.0
232 | b M FElmeE 2Bl dR 5.0
2.4 kA& 4
241 [T 4 2 M sep (Sprattus sprattus) P 5 4 A E B <14
AAPAE SRR B G SRR Y o NP ﬁiiﬁ(Clupea harengus 5.0
membras) @
242  |'pagal 590 5 8) 6.0
243 | AE %2412 2422 TH AR 2 LKA RS
@, % & 3248 % 35/% 4 (Katsuwonus pelamis)
AR ST T B (crustaceans) i * AT AL 20
(appendages) 2 #f ¥% (abdomen)z_ »vup > TN {FaE '
(Brachyura = Anomura P )= - & *TE RIig * 00 i
(appendages) 2. # g
244 | HAESEGTE LRSS 7 5 2)Y 5.0
2.5 22528 70
251 |msape- 8 202 A g ap- wes s g0 1.0
252 | EHRFohv s B ap-s a5 1.0
253 B 24 532 b Z;‘ﬂjﬁu PG v (9)5 B2 iag & r;\;(10) 1.07
2.6 4 & 47 ~v &-(Food supplements)
2.6.1 | % ¥ 7 (propolis) ~ ¥ 3 #t(royal jelly)2. % & 4 % & 10.0"
2.6.2 | 7 4% (spirulina)z % &4 % 5 10.0""
3 EF+
31 # f& (Hydrocyanic acid )




55 *TE (mg/kg)
311 [AE®~TsAE Y 10"
3.12 | Gari (374 &% 5) 212
3.2 # 3 B~ (Gossypol)
5 = *LE (mg/kg)
321 [ & ff 'S R
3.3 B e gt 2 P #& /g (Glycoalkaloids, total) : a -solanine % a -chaconine
2 /e
§ 5 *LE (mg/kg)
3.3.1 B ERE(HIRL ) 200
3.4 # & (Erucic acid)
§ & LE (9/kg)
3.4.1 8% 4y 50
3.4.2 (i 20
3.4.3 7 e G gz aE(hEH 34.4:Ei?xr‘%",$f4)’ ¥ 50
a5 v /F””ngfﬁvﬁ\ﬁ — _
3.4.4 f‘fk"ﬁo/\ 5 f"”& gk e et e 20 g 52 10
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4.1 Jr:- 1% B & (Paralytic shellfish poisons, PSP)
55 *TE (mg/kg)
4.1.1 g2 P % (bivalve mollusk)z. # & % i (12 saxitoxin §
£3) o8
4.2 T A1 B & (Diarrhetic shellfish poisons, DSP )
§ 5 *TE (mg/kg)
4.2.1 g & P % (bivalve mollusk)z. # & % iz (12 okadaic acid
25 o
4.3 % 4+ B % (Amnesic shellfish poisons, ASP)
§ & *LE (mg/kg)
4.3.1 g2 b s (bivalve mollusk)z. ¥ & $% i+ (12 domoic acid
+23) i
4.4 F R P & (Azaspiracid , AZP)
55 *TE (mg/kg)
4.4.1 B2 b #g (bivalve mollusk)z. ¥ & R i~ 0.16
4.5 # &+ B # (Neurotoxic shellfish poisons, NSP)-4&4#% ¥ &%

(Brevetoxin, BTX) *

3 5 "¢ (MU/kg)




451 | g b & (bivalve mollusk)z # & 2% = 200 4
5 .45 % @™ (Pheophorbide)
2§ (mg/100g)
. r % | 4
v SES Ewp
-
5.1 % E® 60 80
5.2 FE® 50 100
6 FTF 4 AL §F (Volatile basic nitrogen, VBN)
§ & *T £ (mg/100 g)
6.1 * & 4t a J\g S /ﬁt
6.1.1 B 4. éﬁ(PIeuronectldae famlly) <t p 4 (halibut, 30
Hippoglossus spp.)*% *t
6.1.2 = & F4k 4 (Salmo salar) ~ & %424 4 #g (Merlucciidae 35
family) ~ #£4* 4. % (Gadidae family)
6.1.3 | Ty maE A sE(L ~ A%/H) 50
6.14 |Hu© k452 4 25
6.2 4 @I LA N 15
7 e g v(Histamine)
55 *LE (mg/kg)
7.1 e ps (Histidine) 2 £ % 22 4 A& &% 100"
7.2 12 e karx(Hlstldme) sER2 h AR omidz g 20047
a2 7 4 1 5 A T;}
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@RrmMALE L % 230 > ATREF 22 4 o

O'F 75 %34 (Pecten maximus) 2 FL§ if * ¥ P &y e 4 585

WA sz TR sa(infant) | o fhdp £ iéiﬁuﬁé\ﬁi: B2 AR
“tHL2. T #s2(youngchild) , o RApE# L BT NI IZKCEEABY)
x

P
Oz vape= & g(infant formula) : 4Bl # FF AR Afr G E 2 H R

W Hpar FERETFRY AL B p B ;U\?% £ o

O+ 8¢ sape = # £+ & &(follow-up infant formula) : 4 &> @ * 2+ 3+ = i@ *
2_fi % BR 2 > AN rdmig A v ,ﬁot BaF e it 2 ﬁo - T 1&? 5
Aim~ B 2 BOH hi o
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FF;«(Infant formula for special medical purposes) : 45 4 &
7‘;,*1 CHper rF RN A EI ARG AR R
ok f%%ﬁ?&h FAFEZ R IRRABLIREYGF a5
O)gp 2 ca2n 4o 47 e s &(Cereal based foods for infant and young child) : & % /& &_
BTS2 R R R E RS QEH G /- KRG EEM Y R BSN

J:iq

>.

CRESRN A LV PR }\iuif’f?ﬁ?ﬁ}%’f;%q*7”47” EHC IR IR T S
g 24 ap 8 5 (abyfood)%m%iika%é%% aLF; tuzzﬁwééw 2

(12) wF Iﬁ,;g,l. o

W s s

U e sk 2 R BIETSE 0 B 0 SRS 5 005 ppm s S A R 5
ppm -

@4 MU(mouse units) % A0 REP NEF | RE =R F R

‘mwi%ﬂL@Aﬂ7%uT7ﬁ&£1%Uﬁifﬁ
EA S G o

194 21 (Scombridae) + #£#*(Clupeidae) - #24*(Engraulidae) - #8 #(Coryfenidae) -
i #% # (Pomatomidae) ~ # 7 # #*(Scombresocidae) * 4. fa o

g aZE g ppg 2 45

-\——'—‘

"
|
A
W
{3
1
s




