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HEk- ~ &P £ 4 BT
1 i 7 (Total Arsenic) 2 & 7 (Inorganic Arsenic)
n *TLE (mg/k
e TRET L
1.1 A
LLL [ (A 4o it 74 0.350
1.1.2 F(FEY ) —iir' iz 0.2
1.1.3 m R d O Rtk 0.1
114 | 2w 3 1
1.2 AT 1.02
1.3 KA B R
131 | A% 0.5
132 | b8 s 8) g a3 5 M%) 0.58)
133 |7 &sga v &g (& 42raiop ) 0.58)
1.3.4 Hu kAgdpHp@ 0.5&)
1.4 XEEe
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 g AR H KB OBRFAH R 0.01
L6 5RO 2Rt A%Er s BREED) 02
1.7 &0 0.2
1.8 &% kpO 0.01
2 4~ (Lead)
8 & *LE (mg/kg)
2.1 A
2.1.1 BHRE(F F:F) 0.2
2.2 R s ]
2.2.1 Ea"’:f»f(Leafy vegetables) > i * W EE Y L EF 0.30)
2.2.2 % £ % (Brassica vegetables) : & 35 %7+ & (head
cabbages) ~ Zf & 4 g (kohlrabi) - ?‘C%ﬁsjc (cauliflower) ~ 0.1
7 - % (broccoli) ~ 42 + 4 §(brussels sprouts)+ 3 #% '
e FERY L EFHA R R
223 | % % B & #f(Root and tuber vegetables) @ 4 "f 4 010
IEEZRER R BAETIALLET o AREET '




i * 34T % (celeriac)

224 | @I \p 2 (Bulb Vegetables) DR~ 7w Ep(garlic) 0 2 "T 010
N L TR '
2.2.5 ;: #g (Fruiting Vegetables) =3 "f RTINS G -4 0.059
P N S S =0 I A S (sweetcorn) '
226 | E % F’(Legume vegetables) » ¢ IEF &% 2. B & 0.1®)
227 | 2 %5 (Pulses) > & F= 1M ig%% 3 i ;H* Y22 52 B #f 0.2
2.2.8 | {4 (Peanuts) 0.2
2.2.9 % 4% % (Cranberry) fg % (Currants) ~ 44 * % = 0.20
(Elderberry) 2 % % (Strawberry) '
2210 | H & K J'J 2 g,r 0 SR S z;‘;T(Other vegetables and
fruits) » 52 P~ ~ F - FEZLE G 2 M= {8 3 0.1®
#
2.2.11 | & * Eff(table olives) 0.410
2212 | 4 ¥ {54 %2 A % {54~ 2¢ (Herbs and Spices) 0.3®
2213 | Eug 1.0
22.14 | ¥l 302)
2.3 KA B R
231 ,@. 57 0.3%)
232 55(7 3 A 1.5®)
233 EE LA (2 %P ) 0.3%)
234 |7 B2 T Gyup (& FERBOCR) 0.5®
2.3.5 Hu kAgdp@ 0.3®
24 43 A58
241 ENNE SN @L’«‘”‘Pﬁ 0.1®
242 A2 NFE Az v aEpR 0.5®
243 | 343 5 &) 0.3
25 &% 70
2.5.1 a2 W % ik 0.1
2.52 e Bﬁﬁe FE AL A R AL 2R A *“(Fat spreads
and blended spreads) ™ 0.1
2.6 P <)
261 |52 2 st (R gk ASL L S5 @ k4 0.02(10
Bow fE g * '
2.6.2 | 4m% (Butter) ~ 5475 (Cream)% H @ 5L g 5L 4 5.2
e v e em s 0.100
kR KRR 2. A N '
2.7 A5l




270 | RARFES CBREE SR f KRS
g M A NEEAA R AERUF LR R 0.03
(%)
2.7.2 E%E\lfj‘g"]%?i%fﬁ%ﬁ?*‘ﬁlﬁ%ﬁ‘}*\%ﬁﬁf 0.05
() * etk HiE" '
2.7.3 ",f *E % 271272737 % /fa‘fﬁ% ot b2 2o s 0.3
BARA 2 g0k '
2.8 §ORAY KB AR K 0.01
2.9 ## 2f & &-(Canned foods)
29.1 |#FEF  FEDETRTI R 0.1
29.2 #Ep K % 0.1
293 | H i dEEg o &(&%Eﬁém‘léﬁ“/f th o § ik 2.7 7 S AR .
#
2.10 fz?)da 28 5@
2.10.1 | B sape> & 5092 s B ape s Hes § 509
SRR AR 0.01019
b AN B = 0.05010
2102 | HRFHRr 2B ofp a 7102 Hxoay 2 PR F
Bt 85
i 0.010010
Sl N ! 0.0501%
2103 | Bwaffagpes § 2002 B o s 509 0.05019
2104 |72 PG R OR A Qg 2 5 AP R 0.03009
2.10.1 ~2.10.2 2 2.10.3 38 2_j& 2558 A &' ¢ ‘
2.11 a@m® 2
2.12 a1 kpO 0.01
2.13 ¥y 0.1
2.14 | % % (Jams)fr % i (Jellies) 1
3 45 (Cadmium)
§ 5 *LE (mg/kg)
3.1 AAE
3.1.1 sk 0.4
3.1.2 % 77 (Wheat grains) 0.2
3.13 B3 & a* 2 & #(wheatbran)% /|- % %25 (wheat 02
germ) '
314 | H g 0.1
3.2 R s ]




3.2.1 | # #48(Leafy vegetables) » 7" ig * »* % £ fh¢® 2 E F 020
322 # % Jf %7 (Brassica vegetables) : & 35 %3k 4 §(head
cabbages) ~ Zf & 4 g (kohlrabi) ~ =48 3% (cauliflower) ~ 0.050)
# 1= % (broccoli) ~ 47 & 4 §(brussels sprouts)+ & 3% '
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)
3.2.4 #57 FEZ g b ¥ (Celeriac and parsnips) 0.2
325 % ¥ #f(Stalk and stem vegetables) : * % (rhubarb) ¥ if
* % ¥ 4% (leaf stems) > #F # ) (globe artichoke) ¥~ 3§ * 0.1
** 1= # (flower head) » 7 % (celery)* j{ § (asparagus) i '
’F K%‘k‘]}' Tm—l iigwi?’
3.2.6 | B & %5 (Bulb vegetables) : F & ~ 77 Ef (garlic) » 2 K,lrt 12 0.050
?K‘ii;%ﬂ]fr%’gﬁ,gv\ﬂ}t .
3.2.7 | % ¥ #¢(Fruiting vegetables) : 2 “,% e o HLK 0.050)
(sweet corn)fe#7## 1. F (fresh corn) 2z #F gL 384 % & 35 '
3.2.8 | & ¥ #f(Legume vegetables) » # 3£¥ & * 2. 8 & 0.1®
3.2.9 E 5f(Pulses) > & FZ MR AT G B HE o A g H 0.10
—}’\% E :
3.2.10 | ¥ &(Soy beans)ﬁ = 24 (Peanuts) 0.2
3211 |2 K7 J 2_FEFE R RS tx\F‘ 7 (Other vegetables and
fruits) » 2 P ~H{ -~ F - FE2EE G F 2 0.05®
#
32,12 | 4 ¥ 454 2 % = {64~ 28 (Herbs and Spices) 0.2®
3213 | &5 1.0
3.2.14 | g 2012)
3.3 KA F N
3.3.1 | #(Scomber %) ~ w7 B8 (Thunnus & ~ Euthynnus % ~
Katsuwonus pelamis) ~ bichique (Sicyopterus 0.1®
lagocephalus)
332 | fiEm(Auxis ) 0.150)
3.33 | #2.4 (Engraulis &) ~ & & /&|7# & ~ 57 4 (Sardina 0253
pilchardus)
334 | H i 45 0.05®
335 PRg(? 2 B)~ s &85 (7 7 M) 1®




336 | T Emup2 v & ’“Fﬂ (& FFHp ) 0.5¢
3.3.7 Hig RAgdH® 0.3®
34 4% &SN
3.4.1 N N AN Ea e 0.050%
342 | 5z vp 0.200®
343 |2 E @A B2 0.50®)
3.4.4 2 NFE N4 B2 E"F;-g 1.0®
3.5 ¢ AR KR B K 0.003
3.6 B zhag 5@
3.6.1 | % wp.fo & (92 gk BB gpe s et & g9 2
E A i EE ol E A e
R Ve 0.005019
b B K 0.01010
362 | B a H0Vz2 e Baf e s g u 4t B
}wﬁ“#ﬂﬁﬁw Bifct ke Qg2 85
'/&HJ‘ _:tJ ;r\‘ 23 % fl 0.010(10)
AR AN g = 0.02019
3.6.3 B2 Qg ipget g =Dz B 2 da g & 709 0.04019
3.7 5@® 0.2
4 & (Mercury)% ¥ 3% (Methylmercury)
s 5 fﬂi(mg/kg)
#x& |9 A%
4.1 ¥ 0.05
4.2 e g 0.5®
4.3 a e 0
4.3.1 73%7\(‘3]& Pk A @ FEEEA PR RF P20 0.05
43.2 A A P KRR P20 Py 0.1
4.4 kA B4 RE
441 |Z B~ WA 20
442 |fE-B B BB R d o § R R 1o
B A EBAE CBAE - 2EA
443 His d3g 0.5®
444 | LHO FR) - F UG P H) 0.5%
445 |7 EmEEL T Gup (& dEsTR) 0.5
446 |Hu@ kAaAFH®D 0.5®
4.5 g ORAR KR B EAT K 0.001




16 a0 0.1

4.7 g% kO 0.001
5 4% (Tin)
35 *TE (mg/kg)
5.1 EREEGT B O 250
5.2 & G E s 150
53 bR % 8 RO
5.3.1 a»ﬁé;‘*—i'ﬁ s2fie > & U2 g < B e et s z19 5 7 50010
FHick 2 kA S
532 | 4% #%;%?5 Fet B ame & 209, 7 & dEgrE ok 5010
A
533 ﬁg;ﬂ: BE 2 ;’riﬁipéﬁrﬂ,ﬁ- Bt rn;_,,(”); BR 24 525 & rr.;(lfﬂ) ' A 50010

¢ r#cJﬁf& ’f”;P‘Jgr e

5.4 B g B LaER S & 250

6 &% (Copper)

85 *LE (mg/kg)
6.1 4;\;'(7 7 ) 5
6.2 AALRE (F & 3R R% 5 iizféﬁﬂ%mw ) 5.0
6.3 &@® 2
7 4% (Antimony)

55 *T € (mg/kg)
70 [ GHEE o URMF- e - fa(PED)G B¢ £ 0.15

7.2 ¢ ORARH KR BEg R NEHEF P EL Z by

, 0.01
(PET)} % ¢ %5

Bare

Dy fhz ok d % M3t a2 WiE > ¥ a2 AL minaidsmz kR o

O AR wi4f 2 T3 52(infant) | > n‘«iﬁ SEVSET TN IR EES =
“THL2 T % 2(young child) ;v Thig EdL G L2 B0t ;L;;sa-(; L)
;ﬁ o

(3)‘3,‘;:/;’%_—@%,1. o

D ok A g o doh e s R A E

OFE SRS ,}E,*,,E\,@*,,E\‘A/;_q},fnj\,@ﬂ BBz g i H R
BRp R % feE S E B R R R SRS AL BN
BT AR ATEE S B L 8 X };fgrigm,z s PFEE ST EA G —"ﬁ o

©) 4+ 44 KA B g o ¥ Bk KR g T o Aok :g,\ £ 0.1 mg/kg s R
- ek B P TRLILE PR 7 £ B3 0.1 mgkg 1T -

DrAFREA G 2 TN RE2 7975 RRTHE 2 35 o

&




(Butter) ©

Ol Pk~ BHE T B A UTIL G P Lo RE 2 B S
B ’ﬂ%”“@%\:‘&”*’g'g‘f‘)‘*97%jﬁ’E\‘” A S @u—r( _l‘i:p
DR NUT)ER AR R Eiihﬁp\gf_u%g&ﬂ%%%ﬂo"éa

Sd o F R AR P RORER G L h LA
1@i§z@@;%%o

Od LG KK FIREL KR A BIRE K .

(10)j\+%ggu Px %i—i‘]ﬁéiﬁ’l’r o

(ll)jv;ﬂzgi? SRR RN S %:«*E?]%‘:gg o

(12) cEt o

(13) T L ] ,af L a5t p2 4 g A %ﬂ*ﬁﬁﬁy—iﬁ%’“ S ERAFUE L
B Ae 1z oyt o F - s ”@fiw(Secondary milk products) ; ¥3p 5§ H 4c 2
(FREFOA LT LS L otk R E) 2 SR R e D e B
§* (evaporated milk) ~ %t 75 5 (skimmed milk) % -

(198 sape = & S(infant formula) : dp F P2 * P F AL FEF 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+ =
b2 ik BB Y2 AN ETimiE AR lﬁob PR ;‘rﬁj g 5L H L]ﬁo”" ,;3‘_,\—’,‘;, y e A 1&
AR B 2 B TH PR o

(16)#35%\%5:}% * i B 52> § &-(Infant formula for special medical purposes) * 45 #
%!:74 ?P;‘Iﬁo-ﬂsar%a *”e,x y Hipar ek ,i»lw}ﬁ;:apx %’ﬁ&\
,,%‘f}% Pgl%‘ﬁ%/‘%’ B2z ;]Lj;;;:\ 2k B FRAPF B2 #94
a5 o

(IDEg 25 v2 45 4 55 4 84 & &-(Cereal based foods for infant and young child) : & % /&
ER QU nis 2 R G RUE e 4 03 b - K FE My g2 ;”L%L"’

S'&

ek cHEAUIPARIZURERE ST ZHP RS - e 2 Hig
(18)?5%;7 | & 5-(Baby food) : & % % X B sq%rdmis 2 iR F —};u;g@upé%gn@
ﬁﬁf@—ﬂf‘aw&}d’w?' ‘Ar%,]é;}éf@%ﬁﬂéi%é#péag&; VEL

é%‘ré»&\‘égflaﬁ@ o




h s~ 85 3 EA S
1 ¥ 53 % (Aflatoxins total, Bi+B+Gi1+G2)
§ & *LE (ng/kg)
1.1 A
1.1.1 VNN A S50 SAC) 10
112 | 241 6l 4
1.2 g% 4@ 10
1.3 o L A 2]
131 |4 @z e 2 82 pREO, 2 o £
Bid %yt R 5
1.3.2 % 1=/@ ¥ iz (Almonds) ~ B < % ~ Z % (Apricot
Kernels) ~ $5 % % = & % + 4 4s fal0) 15
1.3.3 Howegg, 3 42 RO 10
1.34 ErEatr i sk ~F e 2 H 1 AR
i 4
1.3.5 EEERE* 2 2 iz/a ¥ i=(Almonds) ~ B = & ~ 2%
(Apricot kernels) ~ 2% ~ ¥ & &% » 2 H4c1 & 5> 10
3 &
1.3.6 Hi B REar28%5w3 4145 3 & 4
1.4 * oA
1.4.1 SRV 2 e Em TR 10
1.4.2 PRI 2Z R KkpcE Bl & 10
1.4.3 Hu Eeaa*2 %552 H401 & 4
1.5 UTZ A FRES R Y RT  pR B A e
¥
-5 P2 (Capsicum spp.) %2 B @l 5> 5o A ik » ¢ 32
R~ TRk
~# ¥ (Piperspp )2 H @5 ¢ 350 & #% 2 4l
g 10
- & & (Myristica fragrans) » ¢ & % (nutmeg)
-5 (Zingiber officinale) > E (ginger)
-% % (Curcuma longa) > & % (turmeric)
-7t ERAFES - PRRRES
1.6 His &5 10
2 ¥ 3% % M: (Aflatoxin M; )
5 & 'LE (ng/kg)
2.1 L@ 0.5




2.2 B2 i3 g 70
221 B s /g, =02 By & B S2fe fEs S = 0.025®
222 ;f},,;c\?& Bt ik BR ;1@,1 CRea ©) 0.025®
3 + H# % B:1 (Aflatoxin B;)
8 & 'LE (ng/kg)
3.1 AE
311 |2 33 RO 5
312 | papte 1 g B E A28 5 2
3.2 2% 02§ 28
321 |4 safFrf e 2z RO w7 s am i
i 72 R 8
322 |#H%Z2 T au% 3 a2 hpO 8
323 % 1=/@ ¥ i=(Almonds) ~ B < % % Z % (Apricot
kernels) » 2 &z L ® 12
324 Houwegg o 3 42 RO 5
3.2.5 EEEZRar2i4 dfF g2 2 H4c1 g5 2
e 2
3.2.6 HERGT 25275 %, 2 H4 lé_é}’—i%’t 5
3.2.7 BEIRE* 2 A iz/h ¥ iz(Almonds) ~ B % % 2 %
(Apricot kernels) » 2 H 41 g 5.0 4 & 8
328 |HUmifar 2 hkgi bl de 48 2
3.3 5§ 5E
331 | scRAD. 2 ¢ 2m ok gL s
332 zhgi«%%%g;’ﬂ?’i%g’giﬁﬁclr‘; 6
333 |26 Eimar 2 Rick il 5 ’
34 TR R RS ’",ﬁ:ff’ﬁ#ﬂfiﬂ PR SN T
#* L
- ¥ o (Capsicum spp) 2 B @& > 50k A > ¢ 45
LSRN
-# W B (Piperspp.)* £l & ¢ Hd A R PR
2 %3 >
-F B & (Myristica fragrans) » F & % (nutmeg)
- ¥ (Zingiber officinale) > & (ginger)
-% % (Curcuma longa) > % % (turmeric)
FplERAFHES - AR
35 B iag 70
3.5.1 B2 2 es & D2 22 2 vog g 500 0.10012




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

§ & 'LE (ng/kg)
4.1 BE
4.1.1 Fos 2K~ Fag 2 2o g @ 5
4.1.2 BTS2 B Pl 5 3
4.2 EERRar2Z A 2w el & 3
4.3 % & #f(vine fruit) k & §c(Fs & i ~ § § 0 %) 10
44 TN A RES o UEBAERT
441 | -7 Piperspp.) ¢ v #F iz 2o ik

-¢ & & (Myristica fragrans) P E ZF (nutmeg) 15
—ﬁ; (nglber officinale) > ﬁ (gmger)
% (Curcuma longa) > & % (turmeric)

4.4.2 -ﬂtfﬁ E%(Capszcum spp.) ¢ R > s 20
443 73 A 32 - PR PRES 15
45 | wimeray5s BREESETEFRGE) 2
4.6 vl RELRE
4.6.1 | zeweis 2 H T2 e 5
4.6.2 A wher 10
4.7 L - A (%)
4.7.1 BE 2 iru%t,, e R Dz 58 20 ag g .00 0.5012
4.7.2 PoRF R g B g a 50 0.50®
5 # % % (Patulin)

q 5 *LE (ng/kg)
5.1 EERGT R RIFFEALF LS 25
5.2 Aokl Bg
5.2.1 xRS~ EERE SRR 50
522 7 % BV R e AR 50
53 Bz g 50
531 | BB O8 2 FELEEEE CRARSFERALR 10.0®)

&

532 | B#=ag s 00 10.0®
6 # #% % (Citrinin)

55 "LE (ng /kg)
6.1 =28 5000
6.2 CREENCE T PF S VRS A S A g 2000
6.3 4899 % 0 1 W (color value)50 2. = 49 4 % 3+ 200




7 % 5 % % Bi+B: (Fumonisins B;+By)
§ & "LE (ng /kg)
7.1 AT
7.1.1 v I R N ) 4000
7.1.2 END T NP N ] Jf'; (maize flour and maize meal) 2000
7.1.3 A K R A Rz 5 & 25§ (breakfast cereals) % gk 200
(snacks)
714 |HiEigs B2 L F EA R el 8% 1000
7.2 LI G i AC)
721 | mME A A RPZ BB ORS00z B0 2001
7 & 510
8 wE 2R F%EE (Deoxynivalenol, DON)
5 5 'LE (ng /kg)
8.1 BHE
8.1.1 A &1 2 B o ¥ (durum wheat) ~ 3§ 2 3 104 1750
8.12 |H# A &4 4;; g (19 (449 1250
8.1.3 ol E s 2K R A S R4 2 2 ks (flour) ~ de ks
(meal) ~ 24 (semolina)% & % (ﬂakes) 1000
8.1.4 ScRIECKkS TR Y 12%) 750
8.1.5 B e * 230 ~ #0fs (cereal flour) ~ #%/4%(bran) 2
750
2.5 (germ)'?
8.16 $a ¢ ~ 44 yc(biscuits) ~ 4% Bh(pastries) ~ F & % HAE
2L (snacks )Y 500
8.2 LR SRS 3 il Dz 58 20 ag g 500 20012
9 7 %+ % (Zearalenone)
5 LE (ng /kg)
9.1 BRE
9.1.1 A R N ) 350
91.2 xlgrj Fof bz B R4 *‘?(13)(14) 100
9.1.3 BT e * 2 3~ $0k (cereal flour) ~ #§/4%(bran) %
2.5 (germ) %) 7
914 EEEar 2 2K UK 5D Rz SR EEE g
100
& (snacks)
9.1.5 #a ¢ ~ AA gz (biscuits) ~ #% Bh(pastries) » 1 % £ 3 K &
ARtz % B aggz ghe () >0
9.2 HFE LR 400
93 B Qg e R Dz g8 2 ga g g 2.(0003) 2012




J*éyh,@+w”fﬁ~mgl7@”’%*”“?H:

P LR
GG E R BRI AR AT AL LA A
#Lﬁﬂ’%@ﬁﬁi%ﬁ4k§ L
wawﬁaéﬁXBE%é@a*ﬂ@4#1@ﬂﬁ% g ey s s B R
ek p 2R ~FH R R EF S HHE Eﬁ%i‘w?ﬁ?fﬁ%ﬁisﬁﬁ“ﬁ@
%ALﬁE}it’TB"%’?«ib?&p /ﬁ_‘ ?iw/z‘ gz‘,a\\: A gH o

3) I—./‘E],;H_J &

& 3 (rapeseed) ~ # 1»‘}+ (sunflower seed) ~

47 Jpe## (linseed) o &
RS /dr 2_ A+ #f (melon seeds) » 4ra A 4 (pumpkin seed) %
@%kp - '@‘ S BASE D #T:r“ﬁl/» W2 FUR o RS "j‘“t CE P B R AR
PR GAe hg o MORF R A A SR Rk i w IR 27
T

OV kA5 & #r 42 T3 52(infant) | "‘*Fl BV AATERABRLZ B K

“THL2. T % %2(young child) | > Thig EELG L B 3
x o

PR
~%@4<@”)

(6)}?? 52 fie = 0§ r‘—;(infant formula) . 31%1?‘@17 A :»1,%‘3%1); T ik h lﬁgiﬁ.ﬁ”’ /F\lr‘—’.‘}'
o Hpar PR REDF R FA 23 BN R
M+ B f2pe > 4 24 & K(follow-up infant formula) @ 45 i

O N P
WA RS B 2 B H jhie r o

ORBIRE TS S ey 7 RS
(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 24 3 5] & F-(Baby food) : & 2 /% X BR 52 %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@gﬁ%g\@%g$uaﬁﬁéngﬁﬁ%—%\wﬁ%‘“*

g w2 2 ,ii‘}‘—,,,
am  FHFANEPALRERMARE Y 28P s - 2 Mg
D5z &3+ o
By 2z 27 g * o

V‘;:cqu—.ét a1 I’I/éﬁiﬁl A

q—/}i % Sivv"f‘-"ﬁ AR B 2 Rkl s (e

Agie- A




Az S EY HAEFRFTEIA SR

1 3-8 § 5 = ;& (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 PV e R R NV T2 2 s AR 5.0
222 % E % (Banana chips) 2.0
223 ¥ % A % 1247 (herbs) 10.0
2.2.4 52 B ¥ 5.4~ (spices) > % & = (cardamom)f’L '@ 10.0
5%45 1647 (Capsicum spp.) '

2.3 .
2.3.1 S L 2.0
232 | RSB FEENE 2B A5 5.0
2.4 kA b
2.4.1 B B i @) (2)41‘1** 4. % 3 g5 (Sprattus sprattus) & ;5 4 4

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

(Clupea harengus membras) &
242 'R A EEOEE ] U7 7 R) 6.0
243 "fﬁ\ ¥ 2412 2423 2 TR FEHEDG P 2T
B Al & RACORNY SEFEY. § EryE ]

j\ PR AT B @ W BE(crustaceans) (R i F 3 50

't} 3% (appendages) * *g$%(abdomen)z_ F“p o T M B '

S O Rug (Brachyura & Anomura B )¥ 0 g

R *“"]‘"*(appendagesy L
2.4.4 B L MpGTHE S AL 0 3 )W 5.0
25 Bz aa 5.0
251 | Bsgpes § ROz ok Bap e s 50 1.0®)
252 | HFARFRr B ap> 850 1.0®
253 | Bwaffagae s 200z B s g0 1.0®
2.6 3 g 4t o & (Food supplements)
2.6.1 7 ¥ % (propolis) ~ # 3 ' (royal jelly)z. % & 4f *L 5 10.0®
2.6.2 7 V3 % % (spirulina)z_ % & 4 v & 10.0®
3 XL
3.1 & # B¢ (Hydrocyanic acid )




§ & *TE (mg/kg)
3.1.1 AER TG AR N 1012
3.1.2 Gari (% %~ & 4 %) 2013)
3.2 1 ¥ = (Gossypol)
§ & "LE (mg/kg)
3.2.1 4% 4 A 404
3.3 WAL PE 2 4 6k /ickk (Glycoalkaloids, total) : ¢ -solanine % ¢ -
chaconine 2_ & 4v
§ 5 *LE (mg/kg)
331 | B EAE(F/IRE 200
3.4 # & (Erucic acid )
8 & *LE (g/kg)
341 | &% o 50
342 | WA EER 20
343 [t s v btz 8 &(RA B 3442 8 EF ) 0 “
(LA R Y i
344 | Bap s 20z R B o e s g0, ug e 10
IRLTE S S
4 TR
4.1 K i B & (Paralytic shellfish poisons, PSP)
§ & *TE (mg/kg)
4.1.1 g2 b 8 (bivalve mollusk)2. ¥ & $8 i+ (14 saxitoxin §
2ol 0.8
L )
4.2 T %12 b % (Diarrhetic shellfish poisons, DSP)
§ & *TE (mg/kg)
4.2.1 B2 P #g (bivalve mollusk)z. # & $R i (14 okadaic acid
e m 0.16
5 27)
4.3 % @1 B 3 (Amnesic shellfish poisons, ASP)
§ & *TE (mg/kg)
4.3.1 B2 b #¢ (bivalve mollusk)z. # & % i+ (12 domoic acid
A B L 20
.
4.4 F MR AEAER P & (Azaspiracid , AZP)
8 & "LE (mg/kg)
4.4.1 B2 b #g (bivalve mollusk)2. ¥ & R i~ 0.16
4.5 # 244 B # (Neurotoxic shellfish poisons, NSP)-5&4% ¢ & #

(Brevetoxin, BTX)

i g

"¢ (MU/Kg)




4.5.1 g2 b #g(bivalve mollusk)z. 7 & 3% i+ 200 1)
5 %44 E %A (Pheophorbide)
L E (mg/100g)
n AR AN N A
i BEW LR
e | @
5.1 % 5500 60 80
52 £ %00 50 | 100
6 g 1+ @ & i § (Volatile basic nitrogen, VBN)
8 & *TE (mg/100 g)
6.1 REAe 1 2 KA & AR
6.1.1 #EFL 4. 8F (Pleuronectidae family) > +~ +“ p 4 (halibut, 10
Hippoglossus spp.)*% *}
6.1.2 ~ & ApE A4 (Salmo salar) ~ & S #EFL & 8 (Merlucciidae 35
family) ~ #£# 4. %8 (Gadidae family)
6.1.3 T AR (Y~ /A 50
6.14 |26 K% 4tg 25
6.2 4T G RAE S 15
7 de % ¥(Histamine)
§ & *TE (mg/kg)
7.1 ‘v vt (Histidine) 2 £ 8 2 4. A 500 20009
7.2 ™2 e viepg (Histidine) 2 € 8 2 4 A 517> S @ d 2 5 40009
JaldT2_4c 1 F 0 e g %*:‘
8 H5°K 4 ¥ "3 9Bk fin (Glycidyl fatty acid esters, GEs) » 1 35-k4 4 /% %
7 f# (Glycidol)3*
§ & 'LE (1 g/kg)
8.1 U 5 - R AC)
8.1.1 | Byape= & 50 s Bap e s R0 FARFR
* g O aF S &
T EN ] 50
LS ] 6.0
8.2 a9y
8.2.1 TREEr NTL G AL R ER G 1000
Gob R R A Feh g (19
8.2.2 BIES A AR QP s 2002 82 a8 % 500

Dz g & % Jb PG ~ dod 2 8 7E 4 30 7




=

Do § ~ ki & o

@tk A deo T | Glagdea FoRAF (@ NIRRT F %G
%%ﬁ%%ﬁ%iiﬁf%éw

OXMAAE L E® 2L > ARFFH A2 4 o

DE & 538 (Pecten maximus)2- 'L E i * >0 P Hyvfod 4 5 &T\ o

(s)jr\*;;zg%ﬁ;; I ¢2(infant) | » ,a;}ﬁ EV 44T EMABL - B i DAL
“rH2. [ % @(young child) > thdp EdL 5 L - B2 0 b 3 '_;gq(__;.‘ )
-%4 °

©%f ©2fe > & S(infant formula) @ dpF P2+ S HF R AR FFL BN
o EpET TR R AT QI AR PR YA TR -

Mi + B v2fe > i 84 & 5-(follow-up infant formula) : BB I RY
2B N AR R A BB G TR Y e G5 R A
WA, B 2B OH PR o

ORABEG T I L AR

(9):%5’7"\? K RIS 8 r‘{«(Infant formula for special medical purposes) * 4p +¥

FIERRE TN G A eI E&a?%ﬂ%iwi&”ﬁ&p%
G LR L FOLER §5E :f\ TR BRI PR R Gy 2yt
ey
(10088 25 v 41 4 55 4 84 & 5-(Cereal based foods for infant and young child) : & % /&
R8T R G R R QE R - KSR Y £ 2 ’”‘*’”
BE&E cRFNEPERERHMARGE S 285 -6 e 2 Hig
m@%@ﬂ%&@%ﬁmm-éﬁiﬁt% (B2 R D RILE PR DA
GRl- REEAMAYRL R 7 F RS DRPHFH SR LA

ez gz 34 5o

NPT T

(13)11@_&}3_1 % ﬁ»—‘i o

(Drre S@ipse= 22 L RBGH - B9 P54 5 0.05 ppm > SLif 45 5
I ppm °

(19 MU(mouse unltS)l//“ P& | RHE@ WP F | RHHE-N§ £33

10 g 20 ks 3 & 7%”“r 2 % FR(MicE) 2 HA SR 2k
HE AT GFH o

(D% B J 51 (Scombridae) ~ £ (Clupeidae) ~ #2F (Engraulidae) ~ 8 #*
(Coryfenidae) ~ # # #* (Pomatomidae) ~ # 7 4. §*(Scombresocidae) % . #a o

O # il g PFLFepPprd 245

X G RARS 2 4= FR W g 3+ o







