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1
1

SRR s -
23”7"1)’,;{:‘%7:_

091304812 5L 4 %
111300972 5.4 2

s gy 3 -
A - s Bw iEHAS T

A =
TRIEAGE BT A
FHBE R GE S BT A=

RN S N T AR TR ERE R TN

EoRF oY AL AR E AFIRRZ A G R R
WEEY O RA SRS S HSB R AR RS
AR AR P RIFF A CAFLFLFEIESFIRSF
AR TR A CRRE B EE IR RY T
PefpaRY ZRFEARHNFESF - JAMFEAL R 2L
50 A P2 fEA R A 2 H
i GEY 2 EERUE S B LA - 2R
i BRYLEAIFNE RPEWA S 2R
i ARV HZAUBRPEEAZLUE S BRFEHAZ LR
i AEFpPPEAR-FEANE- - P
AEREY FAR-FRLES Y Lo PR FEF L F 2 A

A FAF-F Lo £7

P p-FLZE- % - PAT o



HEk- ~ S &P £ BT
1 i 7 (Total Arsenic) 2 & 7 (Inorganic Arsenic)
n *TLE (mg/k
°F R ( % J;;d'
1.1 A
LLL [ (8 4o e wy 0.350
1.1.2 F(FEY ) —lir' iz 0.2
1.1.3 m R d O Rtk 0.1
114 | #u 3 1
1.2 Fe N 1.0®
1.3 KA B R
131 | A% 0.5%
132 | B #(F 3 %) 5 L (7 5 P %) 0.5%
133 |7 gz v Gup (& 354 sop) 0.5%
1.3.4 His -k Add® 0.5®
1.4 & 20
1.4.1 g * 2 & 2850 0.1
1.4.2 L Bﬁﬁe HE bR L AR AL 2R @#%?(Fat spreads 0.1
and blended spreads) (")
1.5 e AR H KB OBRFEAH R 0.01
1.6 ém‘f (B e X REF R 2RSS a1 0.2
1.7 &0 0.2
1.8 &% kp© 0.01
2 4~ (Lead)
8 & *E (mg/kg)
2.1 A
2.1.1 BHRE(F F:K) 0.2
2.2 R s ]
221 | ¥ ¥4 (Leafy vegetables) » i * »t % Y 2 FF 0.30)
2.2.2 % £ % (Brassica vegetables) : & 35 %7k 4 §(head
cabbages) ~ Ik & 4 & (kohlrabi) ?‘J%ﬁsjc (cauliflower) ~ 0.1
7 - % (broccoli) ~ 42 + 4 §(brussels sprouts)+ 3k #% '
o FERY LEFHI G AR
223 | % % B & #F(Root and tuber vegetables) : & "f 4 010
IEEZRER R BAETIALLET o AREET '




;E * 3423 ¥ (celeriac)

224 | B % 5 (Bulb Vegetables) A&~ #rep (garlic) 0 2 "T 0.10
g NEE: £ LRI A8 '
2.2.5 | % ¥ #¢(Fruiting Vegetables) 2 VT‘ E T SN N G I
0.05®
FZHRGL e EHI K (sweetcorn)
226 | E % F’(Legume vegetables) » ¢ IEF & ¥ 2. B & 0.1®
227 | 2 % (Pulses) > & F&11iz%% ,”&4% Y22 52 B ¥ 0.2
2.2.8 | {4 (Peanuts) 0.2
2.2.9 % 4% % (Cranberry) ff % (Currants) ~ 44 * % 2 G)
(Elderberry) 2 % % (Strawberry) 0.2
2210 | H & K J'J 2 f,.“ O S 4;‘;1 7 (Other vegetables and
fruits) » 53 5~ ~ F - FE2LE & ¥ 2 MLy 0.1®
#
2.2.11 | & * {&{f (table olives) 0.419
2212 | 4 ¥ {54 %2 A % {54~ 5¢ (Herbs and Spices) 0.3®
2213 | Eug 1.0
22.14 | % ¥ &0 302)
2.3 KA B R
231 | Am 0.3®
232 | B (7 5 &) 1.5®)
233 |5 R E P ) 0.3%)
234 | @ %;’li*éﬁfi? AR (@ AR IR ) 0.5®
2.3.5 Hu kgdp@ 0.3®
24 g3 A &N
2.4.1 ERNE Y B @L’«"’*Fﬁ 0.1®
242 |2 ~E A2 SRR 0.5®
243 | 343 5 &) 0.3
25 &% 70
2.5.1 Ea* 2 0 % g 0.1
252 e ’Jfaﬁe FE AL A R AL 2 R L *"‘(Fat spreads
and blended spreads) @ 01
2.6 P <)
261 |52 2 st (R gk ASL L S5 @ & k4 G 0.02(10
fow fi gt '
2.6.2 |45 (Butter) ~ 5475 (Cream)% H @ 5L g\ L 4 5.2
N 0.100
kG RiRTRIE 2 B 5 '
27 &




271 | R EEES CRREES C FRE) é#é;‘}éﬁ'ﬁ%
FAMNENESSNE LA &g BT %j;ﬁ; 0.03
(%)
2.7.2 FEA)AISEF2Z2IARFHFF -BhrEEH %ﬂf\c 0.05
(%) 7 ¢ 46kas 35 -
2.7.3 ",le\%\»%?‘ 27122725782 REg% gt avh 2 B ik 03
BARA 2 g0k '
2.8 g A R A B EEAH R 0.01
2.9 ## 2f & &-(Canned foods)
291 | WEHEE > FERGEETREIR 0.1
292 |#EEEKE 0.1
29.3 | H RS SERFAAUL 0 T ik 2.7 g 1
#
2.10 .%5)4 828 50
2.10.1 | ape & H0Y2 i+ B o e & (9
LS ] 0.01019
J{vﬂ“" N 0.05019
2.10.2 | &7 FSJ% wRap & 5092 g agr 2 4’35%%5
BT #RS §E
R L N ] 0.01019
L N ] 0.0501%
2103 | B % agp a;f e s 5072 g e 500 0.050(1
2104 |7 2 pr G BHERSIR 04 2 br 0 A AP 0.030010
2.10.1 ~2.102 2 2.10.3 7 2_ % k258 & & R ’F '
211 | &@® 2
2.12 8% kHO 0.01
2.13 154 0.1
2.14 % & (Jams)fr % it (Jellies) 1
3 45 (Cadmium)
85 '*TE (mg/kg)
3.1 -]
3.1.1 3§ 0.4
3.1.2 % 77 (Wheat grains) 0.2
313 | ®E &8 % 2 ¢ (wheatbran)% /|- & %2 5 (wheat 0.0
germ) '
3.14 | H 3 0.1
32 | Exfra




3.2.1 | # ¥ 48 (Leafy vegetables) > 7" ig * »* % £ 2 ¥ 020
= '
322 % % J§ %7 (Brassica vegetables) : & 35 %1%+ §(head
cabbages) ~ Ik & 4 ¥ (kohlrabi) ~ {8 3% (cauliflower) ~ 0.050)
7 1= % (broccoli) ~ 47 & 4 §(brussels sprouts)+ Zf F% '
o FERY L EFHI A A
323 | 1¥¥ % K *”’E(Root and tuber vegetables) : 2 “,f HELES
IR R EF R BLET I AGEY o AEET 0.19
i * 342 E (celeriac) 2 = i I b ¥ (parsnips)
324 |15 ¥ % ;=@ I b % (Celeriac and parsnips) 0.2
3.2.5 | & % #¢(Stalk and stem vegetables) : * § (rhubarb) i i
* % ¥ fm(leaf stems) » §7 # ) (globe artichoke) ¥ i§ * 0.1
** 1= % (flower head) » 7 % (celery)* ji § (asparagus) i '
’F "% ZEVend 3 (S g H
3.2.6 | # % #g(Bulb vegetables) : i+ & ~ 72 (garlic) > 2 CAE 0.050
?K‘ii;%ﬂ]fr%’gﬁ,gv\ﬂ}t .
3.2.7 | % ¥ #g(Fruiting vegetables) : 2 “,4rf Tie@Et o I K 0.050)
(sweet corn)fe#7## 1. F (fresh corn) 2z #F gL 384 % & 35 '
328 | & ;,‘?i‘éﬁ(Legume vegetables) > # £V & * 2. B & 0.1®
329 | & #5(Pulses) > ¢ 42130 |l fc2 §c B 2 - A i ¥ 016
—}'\% E *
3.2.10 | & & (Soy beans)ﬁ = 4 (Peanuts) 0.2
3211 | H# K7 J 2_FEFE R RS tx\F‘ 7 (Other vegetables and
fruits) » S P~ ~F R E2LE T H 2 IR 0.05®
#
3212 | 4 {54 %2 4 ¥ {54~ #¢ (Herbs and Spices) 0.2
3213 | wip 1.09
3214 | g 0D 202)
3.3 kA E 45
3.3.1 | B (Scomber ) ~ ## B 5E (Thunnus % ~ Euthynnus & ~
Katsuwonus pelamis) ~ bichique (Sicyopterus 0.1®
lagocephalus)
332 | | (Auxis ) 0.15®
3.33 | #24 (Engraulis /) ~ &) 4. /& 4 ~ ) 7 4 (Sardina 0250
pilchardus) '
334 | H s g 0.05¢®
3.3.5 PRg(? 2 B)~ s &85 (7 7 M) 1®




33.6 |7 &g v g ’“1?5 (¢ FEraeep ) 0.5®
3.3.7 Hu kgdp@ 0.3®
34 4% &SN
3.4.1 2 F G2 0.050
3.4.2 5 2 aup 0.20
3.4.3 2 E SFESE B2 R 0.50
344 | A2 X VA BT 1.0®
3.5 §oRALH KB B K 0.003
3.6 Bz a8 5 2
3.6.1 | wp.fo & (092 gk B gpe s et & g9 2 q
By B Y KRR LR 85
SRR A g K 0.00519
o I EE g X 0.01019
362 B (I Dz g & B afe g,Fugl, CIR-ACYRE -
%wﬁ“#ﬂﬁﬁvz Rfr2 Fu v @2 o a5
'/&HJ‘ _:tJ ;r\‘ 23 % fl 0.010(10)
S N 0.0201%
3.63 | Hampiphe s 72 g ag s 09 0.0401
3.7 a@mo 0.2
4 & (Mercury)% ¥ % (Methylmercury)
s 5 fﬂi(mg/kg)
BA | v AX
4.1 F 0.05
4.2 AT 0.5®
4.3 a e 0
43.1 73%7\(‘3]& Pk A @ FEEEA PR RF P20 0.05
4.3.2 A A P KRR P20 Py 0.1
4.4 kA B g
441 | %~~~ A 20
442 |HEB B BB b - B A s A A |®)
LIS SR A ft’&\% 1‘ A,
443 |HE b3 0.5
444 | EHOG ) T LHO EAF) 059
445 |9 BEE2 T Gyip (& LR ) 0.5®
446 |Hu kAHHpO® 0.5%)
4.5 ¢ RAH KR LA K 0.001




4.6 am® o

R i el 0.001
5 4% (Tin)
8 & *TE (mg/kg)
5.1 EREEGH g O 250
5.2 & B LA 150
53 bR s 28 70
531 ﬂ*@;* g iapes & 5092 s Baapes e e 500, 2 50010

AR S B HA S

5.3.2 a»ﬁé ;}3;%?5% v kB & 500, 3 ¢ iR B

A A & 5019
5.3.3 TR S P S e 5200z g 2 g & 509, 7 i
A R 'f”}q’]‘}?r_rr{"
5.4 H &SR 8 5 250)
6 4F (Copper)
8 5 2§ (mg/kg)
6.1 4;\;'(% 7 ) 5
6.2 GAREE (P o2 RE 2 /}E‘{ﬁ‘%éﬁ“ﬁ) 5.0
6.3 ca® :
7 # (Antimony)
8 & 2§ (mg/kg)
T |G MREEES Ve - f(PET)E R ¢ R 0.15
72 | F AT ORE BEGT K UEMF S UL S i 0.01

(PET)} % ¢ %

Lo

(Do Fh 2 g e b % 1430 A0 2 Ui PV JF £ FESRE B 2 kR o

@ kAR 242 T8 Sa(infant) | xﬁzfﬁ KP4 A3 EdAnLt - B2 % ;AL
“THL2 T % 2(young child) ;v Thig EdL G L - B0 0t _,,__-_}gg(_:_ Laipr)
N

Ot -

@H 1 }\Eﬁv# e A . I

OGx drgephplEd R p R mEd IR BB R s B R
Bk f AR~ o2 B R HH R R R R R Y N
T2 AL B8R f"‘t ARE 2FEd FIWE S PR ST B G .«ﬁ o

Orgt-k A B goid 7y > BALKHREM T E > o2 7 B2 01mgkg 2+ v Bl
- I AP E A Iﬁm;g W2 & R 0.1mgkg T o

DAFRERGr T AP YS9 5 KR RELHF o dodnid




(Butter) ©
Ofd 5ok - B ‘
* ’ﬂif“@gﬁ'“iié‘?”\%?W%—"z NP RN N @U'r(‘/,f;—'i'\i: p
SR TR AL SR ﬂi“@%ﬁwmi*hﬂ~%%p 54

Fif et R R PRI 4 PR AT a1 EHAR
ZREAHAEEL G o
@ggbﬁy¢¢g%§1¢%ié’%iﬁéﬁﬁo
WORARIE i ps &2 A g * o
IDAARARF * 203 FH > 73 S0 F 0 o
(12)3 gao
W Tq ) G axnr 22 45 S BMERIZZ 5 - A2 (FL
@::ir,pﬁ__ \}qul oo l' - &g ‘@iW(Secondary milk products)J s :}“ S H A
(_ixf LA f B o de iRy FLaE)2 LA 5 g '}”‘T@?%‘

F¢ (evaporated milk) ~ % 75 5 (skimmed milk) % -
(198 s2pe = & S (infant formula) @ dp F P2 * P F AL R FFLF a5
oo Hpar e R T F R A5 B N BR Y22 Jé%;‘%_@ o
(D« B s2pe > 4 24 & K(follow-up infant formula) @ 45 ¥ B 7 ©F 3+ = i
1 —Lﬁ{“ R ¥ -r’}k«ﬁ—v{z)}jﬁiﬂ ]'fjoi‘ PR ;’yﬁj g FLAT i —Lﬁoq arr% » e 7 lE
AR B 2 B TH PR o
(0 7% 5 >}§‘ * i B S2fie > & F(Infant formula for special medical purposes) © 45 4

Bz AP AR OR a2 FRAE Ehar Py RN A kI PR 4
ﬂ~f@ FhKiwZ B2 FARFAF R EIRAPFLET G § 2o
a 5 o

(IDEg 25 v2 45 4 55 4 84 & &-(Cereal based foods for infant and young child) : & % /&
KBO%mis2 B 3 RUZE #if B %5 50RO i - K LIRS A &2

S'&

Ba&k NP REIRMRRE ST 8P -8~ fge 2 A
% o

(1988 25 23] & 5-(Baby food) : & 5 % B R 2%rdmis 2 B 3 F0 2 i Bt 2 02i%
B - LERIMAEEL G R PR DEP RN 5E R

BFEL2 G BUE




h o~ 85 3 EA 42
1 aF 54 % (Aflatoxins total, Bi+B+Gi1+G2)
§ & *LE (ng/kg)
1.1 AT
1.1.1 VNN A S50 SAC) 10
112 | 241 6l 4
12 & 0 10
1.3 % oz F Eéﬁ
131 |74 wiz2de 282 a0, w1 &322 5 %
fid o R 5
1.3.2 % 1=/ @ ¥ iz (Almonds) ~ B < % ~ Z % (Apricot
kernels) » ¥ % %2 = d &% » & yilﬁlﬂ‘ﬁ(l) 15
1.3.3 Houwegg 3 42 RO 10
1.34 ErEatr i sk ~F e 2 H 1 AR
i 4
135 | 34872 2 =/4+ =(Almonds)~ B < % ~ 2,
(Apricot kernels) ~ 2% ~ ¥ & &% » 2 H4c1 & 5> 10
4 &
1.3.6 His B Har 2 5%z H41 4 5 3 & 4
1.4 * oA
1.4.1 SRV 2 2 e E TR 10
1.4.2 CENGRE: N BN (o 3 TAR S ] e 10
1.4.3 Hu Eeaa*2 %552 H401 & 4
1.5 UTZ A FRES R Y RT  pR B A e
o
-5k P2 (Capsicum spp.) %2 B @l 5> 5o A ik » ¢ 32
R~ TRk
~# ¥ (Piperspp.)% H /5 ¢ 30 4l 2 2o 4k
e 10
-# & & (Myristica fragrans) » ¢ E % (nutmeg)
= 3 (Zingiber officinale) > & (ginger)
-% % (Curcuma longa) » & % (turmeric)
-7t ERAFES - PRRRES
1.6 His &5 10
2 ¥ 83 % M1 (Aflatoxin M; )
55 'LE (ng/kg)
2.1 L@ 0.5




22 |[Hwaano
2.2.1 Byape & O g+ B sofe et a5 ™ 0.025®
222 PR F g * i B Qpe g 50 0.025®
3 ¥ 83 % B: (Aflatoxin B;)
8 & 'L (ng/kg)
3.1 A7
301 | 2 3 B 5
312 | BA 1 Bl5 0 hE %0 a g ;
3.2 % Oz § 2
3.2.1 A sz F e 2 RO, 3 s 4EE S
B 7y 2 R 8
322 | H%Z2 T @k 3 a2 o 8
3.2.3 % 1=/ @ ¥ i=(Almonds) ~ B < % % Z % (Apricot 1
kernels) » 2 &z O
324 | H @ nEkidEs 22 mpO 5
3.2.5 EEREG 274 s FE o2 HEN1 AR 2
%,1 2
3.2.6 Er a2 5205 240143534 & 5
3.2.7 BB G 2 2 =/ht iz(Almonds) ~ B % 2 2
(Aprlcot kernels) » 2 H4c1 & 5> 3 3 8
3.2.8 His B3 Ra* 2252 145 32 & 2
33 % 5o8R
331 | %icRpE0, 4 2 2tk 5
3.3.2 ErRar 2 giv%igst H41 5 6
333 | AW Eiaar 2 Rick 8l 5 >
3.4 ,I‘JT$§$ELé$$E#%,"$Fj%i} PR SN T
#* L
5% J (Capsicum spp.) % B QW & > 0% 31 {6 > ¢ 4%
SIS CREINCY S
-v”fﬁ B(Piper spp )% B @5 ¢ 30 2 238 4 5
254
-# & & (Myristica fragrans) > F & % (nutmeg)
- ¥ (Zingiber officinale) > & (ginger)
-% % (Curcuma longa) > % % (turmeric)
-F P A FREYZ - RRRER
3.5 B3 g 70
3.5.1 B2 g es & D2 22 2 vog g 500 0.1012




3.5.2 PoRF R g B e & 50 0.10®
4 # #% % A (Ochratoxin A)

§ & 'LE (ng/kg)
4.1 BE
4.1.1 Fos 2ok~ 82 Ao g Rt 5
4.1.2 BT RS 2B P 5 3
4.2 EERRar2Z A 2w el & 3
4.3 % & % (vine fruit) R % fc(FE & 5z~ 9 3¢ %) 10
4.4 MR A a0 MR B A
4.4.1 -+ ¥ G (Piper spp.) > & 459 # # 2 2.7

-¢ & & (Myristica fragrans) k£ Z (nutmeg) 5
- ﬁ; (nglber officinale) > ﬁ # (ginger)
% (Curcuma longa) > % % (turmeric)

4.4.2 -ﬂtfﬁ}%(Capszcum spp.) ¢ R > s 20
443 73 A 32 - PR PRES 15
45 |wimé4r q5” BREFSETEERG) 2
4.6 vl RELRE
4.6.1 | plgewete 2 H T2 v 5
4.6.2 W% et 10
4.7 Biaa . (%)
4.7.1 BB 25 g3 ,}L,,, éﬁ’? et g 500z B2 2 ag g 500 0.50(12)
4.7.2 PoRF R g B g & 50 0.50®
5 # M4 % (Patulin)

§ 5 ‘L (ng/kg)
5.1 EERGT R RIFFEALF LS 25
5.2 AL SR
520 [ HES CEFERESEFEEE) >0
52.2 7 % BV R e AR 50
53 LIRS JAt)
5.3.1 f#%%ﬁﬂa“’%p%*ﬁﬁp%,ﬁ‘-ﬁi/gﬁp%fﬁﬁ'ﬂﬁ;%ﬁ 10.0®

&

532 | ®B#=agp s sl 10.0®
6 # #% % (Citrinin)

55 "LE (ng /kg)
6.1 28K 5000
6.2 CREENCE T PF S VRS A S A g 2000
6.3 4899 % 0 1 W (color value)50 2 = 494 % 3+ 200




7 k5 % % Bi+B: (Fumonisins Bi+B>)
§ & 'LE (ng /kg)
7.1 A
7.1.1 A4z 35009 4000
7.1.2 BN D A SN ) 1‘7, (malze flour and maize meal) 2000
7.1.3 A K R A Rtz 5 & 35§ (breakfast cereals) % gk 200
(snacks)
714 |HiEiEs B2 L F EA R el 8% 1000
7.2 LI G i JAC)
7201 |k A ARz B Oy R e 200z B e 20002
7l & &0
8 wE 2R F%EE (Deoxynivalenol, DON)
5 5 "LE (ng /kg)
8.1 BHE
8.1.1 A &A1 2 B o] ¥ (durum wheat) ~ 3 & 2 3 104 1750
812 | H# Kig4r1 2 s 1250
8.1.3 Mol E s 2K A K F L R e 3 2 ks (flour) ~ fe ks
(meal) ~ = (semolina) % & 5 (flakes) 1000
8.1.4 schRiECkes 2 £ ‘/] 12%) 750
8.1.5 EE et 28 25 (cereal flour) ~ #8/4%5(bran) %
a 750
2.5 (germ)"?
8.16 fa ¢ ~ 45z (biscuits) ~ #% Bh(pastries) ~ F & 2R3 2 H4E
2L (snacks )Y 500
8.2 LR SRS 3 il Dz 58 20 cag g .00 20012
9 7 % % (Zearalenone)
§ 5 LE (ng /kg)
9.1 BRE
9.1.1 A R N ) 350
9.1.2 3ok o2 B R g4 1 g 0d 100
9.13 BB et 2 B~ #0k (cereal flour) ~ #8/4%(bran) %
g (13) 75
+ 7 (germ)
9.14 B Ha*2 2K -2 XEL P2 5B B2
100
& (snacks)
9.1.5 fa ¢ ~ #4357 (biscuits) ~ #% Bh(pastries) » 1 % 2E00 3K
ARtz % Bz ghe (9 >0
9.2 HFE LR 400
93 B Qg e R Dz g8 2 ga g g 2.(0003) 2012




J*ﬁyh,@+»hmﬁ~mw1vaw’%%”®#ﬁf
CEE W ER BTG AR AR T AL AR
54&& e J2. o

E\'@?;"‘\‘/“fl"‘#’”j\/ﬁl"ﬂﬁp" J\J’EE]E\}EE]EVP’—E:}EUE
apz\%g B AR P ERT R B

?;av,, o A :Aé}’li--?_lzo
L% 1"+(rapeseed) =3 1»+¢(sunﬂower seed) ~ &7 Jpr#+ (linseed) o &
EYE i 2_ A+ 3 (melon seeds) 4oz /A 3 (pumpkin seed) & o
Wlﬁ—@ @éf@hLﬁﬂwam R %wTﬁ*~ B AL
O E L A # # oo Eﬁﬂj(g}'urr_é,(_kr

EEI S Ik kRS Ry g 2
B o

- ‘ﬁ&w

(3) r/E],,H_J &

OV k52 42 T B 2(infant) | ﬁiﬁ P AZATEaH AR B X ARE
“tH2. T % 2(young child) ;> hipE#L L L B U2 _.}%«(” —L*~ )

&

©8 ¥2pe > & K (infant formula) : 45 ¥ @2 # 55~ &
o Hfpar v R E Y R ATA 23

= B " F\ ??;g_l‘k*’%%_g o

D~ B ¥2fe > 4 24 & 5 (follow-up infant formula) @ 45 i B ? 2+t 3+ = i 2
2ok B2 TR ARY o Fe BB 2R 8 TR P e 8 LA
A B 2 BH i o

OAFREFH TS R R TARL ET 2L -

(9)#%5%%5 K * & 8 2fe > § F(Infant formula for special medical purposes) : 35 #*
@7‘4“ EP;ﬁD 8 52 %#dq ﬁi;&a%wf\rw'ﬂjﬁ)}lmgg{a};\gﬁﬁi
)7‘;];3 FE}%&;P(/Q7 F?;‘77 ;fé;—;;c\k‘l ‘3'” , Jg‘&,‘p‘;‘}@%% “E%ﬁ g;ﬁ-pé
£ o ©

(1087 25 3 5] & F-(Baby food) : & 2 /% X BB ¥2%7m 15 2
uA Y ﬁk S i LR aR F O REL AP FH I EE UL
zl_\?‘r*”’\ 2 é’ﬂ‘f'i A5
(1DEg 24 225 4~ 47 @ 24 & 5-(Cereal based foods for infant and young child) : & % /&
a@@%%g\@%g$uaﬁﬁéxgﬁﬁ%—%\wﬁﬁ*“*

/D"B 7&‘7 ,if“;].,,
K& SRENEPALRE ARG ST 28 g8~ fad 2 Hiig
(g &3+ o
D4 2 B 23 g * o
9 T K smdea

'l/‘fihi:xc‘ Ky TF S Eu e ARE 2 AL

K- e




A= S8 EY Hu 5R$F2 4528

1 3-8 § p = @& (3-Monochloropropane-1,2-diol, 3-MCPD )
§ & "LE (mg/kg)
1.1 Faz e siafla 22 angdsl 0.3
2 ¥ (a)®> (Benzo(a)pyrene, BaP)
§ & 'LE (ng/kg)
2.1 EREEIXNIFTLIaFII R 20 3 42T T %y 2.0
2.2 ]
2.2.1 FYERHB R TV 2 2R A AR 5.0
222 % E % (Banana chips) 2.0
2.2.3 ¥ % A % 1247 (herbs) 10.0
2.2.4 52 B ¥ 5.4~ (spices) > % & = (cardamom)f g '@ 10.0
¥ B 184 (Capsicum spp.) '

2.3 .
231 |EEE FEEE WS 2.0
232 B EBMEYFEIENE 2B A5 5.0
2.4 KA P
2.4.1 U ’;%’j (2)41‘1** 4. % 3 8 5f (Sprattus sprattus) @ ; & 4

ERS14 2R 2 TR EEOR Ry st h 2 ;ri. g Ep 5.0

(Clupea harengus membras) ©
242 R AEEROERL Y7 7 R) 6.0
243 "fﬁ\ % 2.4.1 % 242IE P?’E@*’%J*@)\%Pﬁl"ﬁ“
B RZ BB 2 B AT/ A

j\ PR AN N (2) ¥ & %7 (crustaceans) % if * % 20

't} 3% (appendages) # "R ¥%(abdomen)z_ AT E @ g '

W D258 (Brachyura & Anomura P )H 0 ARE

P g 3T (appendages)L L
244 | BELEGTHE S LRN LK T HE)D 5.0
25 LRV G - s (5)
251 B2 ;'gﬁjg, 5 (6); L B ;‘lﬁc’s g,FLpz, 5 r(7) 1.0®
252 S 35% B iape = & 50 1.0®
253 | Buaffuae s 200z B s g0 1.0®
2.6 3 g 4t 7o & (Food supplements)
2.6.1 74 Eﬁ(propohs) # 1 §(royal jelly)z. % & 4 o & 10.0®
2.6.2 7 V3 % % (spirulina)z_ & & 4 v & 10.0®
3 _é‘_«’rﬂ ',%
3.1 & # ;¢ (Hydrocyanic acid )




§ & "*LE (mg/kg)
3.1.1 AER T AE Y 1042
3.1.2 Gari (% %~ & 4 %) 2013)
3.2 1 ¥ B~ (Gossypol)
§ & "LE (mg/kg)
3.2.1 4% 4 A 404
3.3 WAL PE 2 4~ 6k /3ckk (Glycoalkaloids, total) : ¢ -solanine % ¢ -
chaconine 2_ 3 §v
§ 5 *LE (mg/kg)
330 | BRERT(F/RE 200
3.4 # & (Erucic acid )
8 & 'LE (g/kg)
341 | &% @y 50
342 | mMApgEsa 20
343 s s v b a8 S(R 4 5 34402 A KR 1 “
(LA R Y i
344 | Bap a 5702 A B ap grra gl g e 10
LTSS,
4 TR
4.1 KB i . & (Paralytic shellfish poisons, PSP)
§ % *TE (mg/kg)
4.1.1 g2 b 8 (bivalve mollusk)2. ¥ & $% i+ ()4 saxitoxin §
2oL 0.8
L )
4.2 T A1 E & (Diarrhetic shellfish poisons, DSP)
§ & *TE (mg/kg)
4.2.1 B & P #g (bivalve mollusk)z. # & $8 i~ (14 okadaic acid
e m 0.16
5 27)
4.3 % @1 B % (Amnesic shellfish poisons, ASP)
§ & *TE (mg/kg)
4.3.1 B2 b #F (bivalve mollusk)z. # & % i+ (12 domoic acid 20
523
4.4 F MR P & (Azaspiracid , AZP)
§ 5 *LE (mg/kg)
4.4.1 B2 b #g (bivalve mollusk)2. ¥ & R i~ 0.16
4.5 # &4 B % (Neurotoxic shellfish poisons, NSP)-%€4% ® %

(Brevetoxin, BTX)

8 &

'T§ (MU/Kg)




4.5.1 g2 b % (bivalve mollusk)z. 7 & 2% i+ 200 1)
5 %44 E %A (Pheophorbide)
*TE (mg/100g)
~ AR A R ¥
C g "
R 2
5.1 % 5500 60 80
52 £ %00 50 | 100
6 g 1+ A & i § (Volatile basic nitrogen, VBN)
8 & *TE (mg/100 g)
6.1 R L BRI ST A
6.1.1 #EFL 4. 8F (Pleuronectidae family) > ~ v p 4 (halibut, 30
Hippoglossus spp.)*% *}
6.1.2 ~ & gk (Salmo salar) ~ & S #EF & 8 (Merlucciidae -
family) ~ #£F* 4. %8 (Gadidae family)
6.1.3 T AR SR~ f/E) 50
AERECE N X 25
6.2 4 @G RA S 15
7 de 2 ¥(Histamine)
§ & *TE (mg/kg)
7.1 s 9%fs (Histidine) 7 £ & 2 4 A& &7 20018
7.2 2 e viepg (Histidine) 2 € 8 2 4 A 517> S @ d 2 52 40009
B Z_4v 1 5 e %*:‘
8 H5°Kk 4 ¥ "3 9Bk fin (Glycidyl fatty acid esters, GEs) » 1 35-k4 4 /% ¥
7 f# (Glycidol)3*
§ & 'LE (1 g/kg)
8.1 Bz g 50
8.1.1 Bape> 8 50 ek B oaape et s g0z #rf%%l%
*ip BO)/2 aF S & 7
R LK 50
AR 6.0
8.2 a9y
8.2.1 TREEr NTL G AL R ER G
G2 R E 2 g 709 1000
822 |BiFiAABL PR a0z B2 ap s R 500

(D2 {4 & % Jh %y ~ b 2 R 752 Fo 0 5y




(l)x'}ljﬂkr'%g‘}él T o E

O e S B P LBV = ﬁlﬁ%tldﬂz » H ¥ (a)FH 2 TR T %L
CRSRCE SRR S - 1

OXMAAE L G® 2L > ARFFH A2 4 o

@DE & 5 & (Pecten maximus)z. 'L E if * 3> F Fovfed 4 58

Ot o742 T8 2(infant) ;> GAp L7 2 AT ESRB - B F 5 MRS
“rf2. [ % Q(young child) \» thdp E#LZ - B I ub2 2 R B
& .

f
©) 22 2/ * & F-(infant formula) : = rERd Bz A LE R £ SR S R
ﬁ,ﬁw%%wwmaﬁﬁiaﬁi@iﬁﬁgm%MLéfﬁi
(Di ~ B8 c2fe > i 24 8 &(follow-up infant formula) ° Il R e |
e

Lﬁ;&—’\ggﬁ‘ , }}\]K ‘flﬁjﬁid , ﬁagfggﬂ%‘]%%ﬁ%féwlﬁai %r‘;‘,
A B2 BOHE R o
OAFRg* g LA S

2@?

(9)#353&% K * i B 92fe > & K (Infant formula for special medical purposes) : 45 4
IR LR )i %r‘:’é’i?& e ﬁﬁ%’?* R e A - O A
Ao AR F R B a2 g oo BRI EE R G 2 et
55

(19088 24 v2 25 4 58 4 84 & &-(Cereal based foods for infant and young child) : & 5 /&
iﬁﬁ%ﬁ@z%%%#uiﬁﬁ4nkﬁﬁ@* 5%13%7”#
Faq  FRRPUEWERERHA RS ST 2 HP5 %a‘?ﬁéifﬁc
% o

(D2g 25 s2 5] & 5-(Baby food): & % /% X B s2%7mis 2 ik B 7
PR-BLIFEIMH YR & 3 & LB QBN
’}‘q‘rq\lé} 7 Az H B R o

(123 5§ fass -

(13)J1,T;§5g_% fazt o

Wrie 2@tpm> 22 TE®RLZE > 29 2534 ps 5 0.05 ppm » 4 45 5
1 ppm -

I MU(mouse unlts) Gt hd ) REZ > NS ] HEESF L -

(16)#&? Aok A E %u’r 2% %E EEMicE) A EARZE ik 4
mE A T j * oo

(D% B J 4 F5L(Scombridae) ~ ##*(Clupeidae) ~ #2F (Engraulidae) ~ 8 #*
(Coryfenidae) ~ # # #* (Pomatomidae) ~ # 7 4. §*(Scombresocidae) % . Fa o
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