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WARAZDWNTIHHNT T2 & L 312, ORI TIHEH A TS, v BxBRICAYEH S T3 HiE iz
WTRSHT 5, X612, HEELOHDMAL SHDOBEEIZONTERN TS, Tt ) Y ¥y 2% 2ERICHEAZ.
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<Summary>

As a health problem specific to super aging societies, "Locomotive Syndrome (LOCOMO)" which attenuates
skeletal muscle function has been attracting attention. Since both muscle endurance improvement and muscle mass
increase are necessary for muscle function maintenance, exercise training and proper nutrient intake have long
been considered important. However, treatment methods currently recommended to counter muscle function decline
are often insufficient in effect, execution is often impossible, and since there is no drug based therapy available,
prevention of muscle function decline has not yet been achieved. Food ingredients that improve skeletal muscle
function are expected to become widely available and accepted for health maintenance, but there are not many
products currently on the market for LOCOMO. The authors are conducting a survey of compounds and food

ingredients useful for maintenance and promotion of skeletal muscle function based on research on the effects on

skeletal muscle of exercise training vs inactivity and the underlying molecular mechanisms. In this article, we

Importance of Skeletal Muscle for Supporting SHINJI MIURA, Ph.D.
Healthy Longevity and the Effects of Food Professor
Ingredients School of Food and Nutritional Sciences

University of Shizuoka
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longevity products from Japan will undoubtedly grow.

introduce ingredients that are currently on the market for LOCOMO and explain the novel ingredients that are
regarded as promising against LOCOMO, an area which has been drawing attention in recently. In addition, we will
also introduce our research and future prospects. With the Tokyo Olympic Games in two years, Japanese food has

gained attention in foreign markets. Opportunities to appeal food ingredients effective against LOCOMO as healthy

1. BRREBICOVWT

HREAEE FOKREDOR 40 % & Ho, AMKTRE X
VT H D 2 VSO E (T I B DIFTT RILE—
ik 21778 > T\ 5, ALERIRIC Wik, Bz 7 2~
FURIF VLS TR E VST EE R L. K
U727 3 aMlilissic T r L ¥ —Jie LTRI S h
%o HIEHIIBRBEOZAZIES S 2 W82 5 0 . il A
. U AEB L — =y e A RRBIC LD IERT
%, BHOIEKRILIZOWTIE, FHLFILEY TH B A
YA R IGF-1 s EOfEHBHIE NS L L &I, )
g7 I /e (BCAA) WEBHEZEKASES L0
MR H 5, —H. BrERX 7 @, ALER I
EEIZKST, BRHOZEMSAEL 5, etz 20
ATOREMBENC BT, AEEOB DM A X 2 1%H]
RS EEGORBEE S L UK - EHE0 5 T &
P95 Z &3, BEIROMBEOMR: - W2 HIEL 72/
ZHE - EEEA RO PHIEOHE D -OICEHETH 5,

2. OOERECMEICH S BREBOERE

2007 - 10 HICHABIENFI 22 A HE L 203 %
. DESRROREIC L > T, BEEEDIK T L 22 RE]
Ao, aa®METTAE, b OAEEEEIO A M
EIHEL, MENBELE K D) A2 %50, &50IET
AENMENI 5 %, EEEIE. BHET - iRE - MERIN. &
A - MRRO 3 DOMRER 255D, ZTh o MRER
IZRWTHUE O EWEBISEH L & D 0E. MR &
WE - BHEE, YLaAR=TREDRD D, ThHITEE.
RIS nTEISHIR, K T A2k, v b OBEIFKARE
T EE5, @ETld. ZhoPEANICERT S
ZEIZK D BEBERESAK T LRSS &b, HLax=T
L e & ISR 2 MNEOMA & BT 5,
AR T ORI LR TH 55, PN EREE LT

WHEAENRH D, ZTORDFILIAXR=T ETH - &E
T57201213, i by —= v R BREIR O B
HEICA S, 7o, SR 2R EEES 50K
HELH L IR TOHERKE L S7-0, BHEICK HHE
REMEHE L 55,

3. ZVNVE. I/ BEBREBERD T

RRIADIEK & ZHid. g v /S BOARE BROIN
7Y ATRES NG 720, WiZiiE Vi 57201213,
I % & VoS AR EHE L. 0 fif & HHT 4 2
DER B B FREACIET I 7 BRI L TR 2 Vo8
o B R R 2 EMEET 5 Y BIAND T 3
SO, fi & v S BER W LS 528, £0
7zisiE (1) A PRARIC & 2 i\ 0 R ER B LV
RE Y OXEIZHG T 3 IMENRERE. (2) 1> 5
B, TAVEIPE, d K O3 mfiia~o 7 3
Mk BE 545 7 3 Mefikfk, (3) 73/ MRICK S
mammalian / mechanistic target of rapamycin complex 1
(mTORC1) WAt & 855 [ T activating transcription
factor 4 (ATF4) DO, LW -572 3 DDOERK M EE
THIHLEALNTVE, TI/RDSH, uf Vi
¥ mTORCL ¥ 7' F L ORI A % 5 Z L Af6 T
W5, L TIE, v ¥ Y% —& LT Sestrin 2 23
[FlE XN Tnb, a4 ¥ id, Sestrin 2 & Gap activity
toward Rags 2 (GATOR2) #4&k & O HAER % W L.
mTORC1 Z¥E M LT %, £72, HallHES AT
F = ¥ & ¥ ¥ —cellular arginine sensor for mTORC1
(CASTOR 1) 122V T & [ABRDOBEMESFEL, T X
= VIZ CASTOR 1 & GATOR2 #& k& DMEAAEH %
W L. mTORCL DML Z 8 726§, ZD K IC,
U4 vV EESLSELAVISIER, ul v v OB
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> TIK N $ % Z &3 anabolic resistance & & I,
M N EAEBEDIK T ABEE- LT3 Z EAVRIE X T
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Ml A 6 g & RIREICIEIT 5 & B riikEIC &
% [t O 10 ARRE N SGE 5 T L 3 6 s &
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25 mg/kg % 24 Wi e T L ~v 212 2 B, 7 2 [H
T K BB ZEHET L~ 2121 H 20, 8 HEH.
HEENFR G- L 7235802 & . B OMHh R 280 5 h
TW3 Y, FeFVVOEMA =L ELTE, W4
VS BEAEOPIHNC B 2 A T ORBLA AT 5
BB KT ATF4 OWEEEMHIT 2720 Th 5 Z &AW
HEhTns ",
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%) OFEfFmiRE, IO KO EIC KA, b b
FAEETHM 140 i b Y AREEX N, P YF Y VIR
HE5HL565 M UABEEIN TSI EIZEDS, LaL,
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<Summary>

Cardiovascular diseases (heart and cerebrovascular diseases) are among the leading causes of death around the
world. Prevention and improvement of cardiovascular diseases are important medical topics because arterial
stiffness increases with advanced age. It is well known that regular aerobic exercise (jogging and bicycling)
enhances and improves arterial function, leading to reduced arterial stiffness. In addition to the effects of aerobic
training, higher daily physical activity reduces arterial stiffness. Furthermore, in recent years, the possibility of
reducing arterial stiffness by stretching exercises has been shown. Vasodilators secreted from endothelial cells are
involved in mechanisms resulting in reduced arterial stiffness following exercise. Additionally, in recent years, the
combined effect of exercise and tailored nutrition show greater reductions in arterial stiffness, in which the effects
of lactotripeptide, curcumin, chlorella, etc. have been shown. Thus, it is reasonable to expect future scientific

evidence and studies to clarify the beneficial effects of exercise and nutrition on preventing or reducing arterial

stiffness.
Improvement of Arterial Stiffness by Exercise and MOTOYUKI IEMITSU
Nutrition Faculty of Sport and HealthScience,

Ritsumeikan University
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Figure 1 Time course of change in cfPWV during an
8-wk exercise
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stretching
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inactive subjects
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<Summary>

Intestinal immunity has a specialized immune system in which the active immune responses to eliminate
pathogenic microorganisms and the immunological tolerance to such as food components and commensal
microorganisms coexist. Collapse of the balance of active and regulatory immune responses increases a risk of
infectious diseases and immunological diseases such as allergy and enteritis. Therefore, the maintenance of the
immunological homeostasis is important in intestine to maintain the health. It is known that intestinal immunity is
functionally affected by food components and intestinal bacteria. We focus on lipids that are ingested from a diet
and examine the effects of fatty acids in the dietary oils on intestinal immunity and diseases. We found that linseed
oil, which contains a lot of an omega 3 « -linolenic acid, could inhibit the onset of diarrhea caused by food allergy.
a -linolenic acid, 17,18-EpETE, an

epoxidated EPA, is an execution molecule that could inhibit intestinal allergy. In addition to food allergy,

Metabolome analysis revealed that, among metabolites derived from of

administration of synthetic 17,18-EpETE inhibited contact hypersensitivity. These findings suggest that
17,18-EpETE can be applied to drug discovery. As another example, palmitic acid, which is contained in palm oil,
and its metabolites, sphingolipids, enhanced the production of IgA antibodies in the intestine. Thus, fatty acids and
their metabolites play an important role in the regulation of immunosurveillance in the intestine. Recently, it has
been shown that dietary fatty acids are converted to biologically active metabolites by not only endogenous enzymes
but also gut microbiota. In the future, studies for the mechanism for regulation of intestinal immunity by food

components together with the effects of gut microbiota will advance the comprehensive understanding of relations

among foods, gut microbiota, and host, leading to the application to prevent disease and promote our health.
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Figure 1 Induction of intestinal immunity and defense against pathogenic infections

Payer's Patches play an important role in induction of intestinal immunity such as IgA responses. Antigens are
transport into PPs through M cells located in the epithelial layer and captured by dendritic cells (DCs) situated in
the sub-epithelium region. Antigen presentation and cytokine production from DCs induce T cell activation and
differentiation of naive B cell to IgA-positive cell. The activated T cells and IgA-producing plasma cells migrate to
intestinal lamina propria and contribute to protection against pathogenic infections.
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Figure 2 Metabolism of essential fatty acids and generation of lipid mediators

Long-chain fatty acids, which is a fatty acid with 16 or more carbons, divide into saturated fatty acids including no
double bond and unsaturated fatty acids which has at least one double bond. Among the polyunsaturated fatty
acids, omega 3 and 6 fatty acids are known as essential fatty acids because they are not generated endogenously
and necessary for the intake from diets. These fatty acids convert to various bioactive lipid mediators by several
enzymes such as cytochromes P450, cyclooxygenases, and lipoxygenases.
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Figure 3 Anti-allergic and anti-inflammatory properties of dietary omega 3 fatty acids

Mice fed with linseed oil containing a lot of an omega 3 a -linolenic acid showed increase of a -linolenic acid
and its metabolites, EPA and 17,18-EpETE in the intestine. 17,18-EpETE inhibited intestinal allergy together with
prevention of mast cell degranulation. 17,18-EpETE also ameliorated contact hypersensitivity by inhibiting
neutrophil mobility through GPR40. These findings suggest that 17,18-EpETE generated from dietary a -linolenic
acid is an anti-allergic metabolite and is a potential therapeutic target to control allergic inflammatory diseases.
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Figure 4 Enhancement of intestinal IgA responses by dietary palmitic acid and sphingolipids

Palmitic acid, which is contained in palm oil, directly stimula

ted plasma cells to produce IgA antibody. Metabolites

generated from palmitic acids, sphingolipids, exhibited increased numbers of IgA-producing plasma cells in the

large intestine. A sphingolipid, sphingosine-1-phosphate, as
cell trafficking in the intestine.
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[NV 2HA4 F] 3.1 HiZ “ff&” “EnFZT BXESIWAEZLEEEELS LS. AOHD - 4k -
GHREHEIICCZBFOLE LA bE LB L ZDEE “PHEL XL TRL, IvEA A=V L4
ZNTRLz “BELNL OT = FHA FThHL, BHE[BENT Y204 F | OFGHUESR L 225> T3,
[BFNT Y 2HA F] CH->2BRONZERE Y 22 BROZ EavR &, REHEY 2 2 EKR 5 D5k & O
TR ARBDENR ST W5, [HRIC, REOBEERHREHINF 2 8FO KA &Gl L 72 Healthy Eating Index
(HEI) % Alternative Healthy Eating Index (AHEI). Z#UZJH{LlL 7z Dietary Approaches to Stop Hypertension
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<Summary>

The evidence has shown that diet plays an important role in extending healthy life expectancy. The Global
Burden of Disease Study 2013 showed that dietary factors including low intakes of vegetables, fruits, and whole
grains and extreme intakes of red meat, sodium, and sugar-sweetened beverages result in a 21% higher risk of
mortality in the world. In order to maintain or enhance health, each country has dietary guidelines. In Japan, the

“Japanese Food Guide Spinning Top” was formulated based on “Dietary Guidelines for Japanese” . The Japanese

Diet for Extending Healthy Life Expectancy KAYO KUROTANI, Ph.D.
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Food Guide is a chart designed for the general public that indicates the recommended daily servings for some food
groups with illustrations featuring examples of foods and dishes to meet these recommendations. Recently, several
studies have supported the usefulness of the Japanese Food Guide. For example, closer adherence to the Food
Guide was associated with lower risk of mortality, as well as lower probability of metabolic risk factors and
depressive symptoms. Similarly, meta-analyses have shown that the Healthy Eating Index (HEI) , the Alternative
Healthy Eating Index (AHEI) , and Dietary Approaches to Stop Hypertension (DASH) , as well as the
Mediterranean diet were associated with a lower risk of mortality. Thus, there are likely many diets which lead to
extension of healthy life expectancy, not be one. Firstly, we need to clarify what health means for each target
population. We will examine the association between the “health” and diet so that we can clarify what diet might
lead to longer healthy life expectancy. In pursuit of a healthy diet suited to Japanese people, more research on the

definition of "Japanese food" and its relation to health is necessary.
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Figure 1 The Japanese Food Guide Spinning Top (Ministry of Health, Labor and Welfare and Ministry of
Agriculture, Forestry and Fisheries)
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Figure 2 The association between the adherence to the Japanese Food Guide Spinning Top and risk of mortality
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NEELERAFS, BRERL TS, LiL, BETE. (WEWEOY 2 75 B8R EZIT> 2820
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<Summary>

The first stage of the risk analysis of food and the other chemicals is to elucidate what their adverse effects are,
and how they occur. This is the risk assessment, in which toxicity tests, especially in vivo tests using living
animals, play major parts. Recently, however, there is a growing trend to be opposed to conduct animal
experiments. The action of EU on the risk assessment of chemicals in the field of cosmetics made a big impact on
those of the other fields, and efforts have started to seek a way to assess risks of chemicals without using animal
experiments also in the field of foods. Nevertheless, it is currently impossible and unrealistic to exclude animal
experiments from the risk assessment of chemicals. In this context, the present article describes why we “still”

need animal experiments for the assurance of the safety of food and the other chemicals.
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Why Do We “Still” Need Animal Experiments for DAl NAKAE, M.D., D.M.Sc.
the Assurance of the Safety of Food and the Professor
Other Chemicals? Laboratory of Food Safety Assessment Science

Department of Nutritional Science and Food Safety
Faculty of Applied Biosciences
Tokyo University of Agriculture
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Figure 1 New technologies to analyze biological
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<Summary>

In the Central Laboratory of Yamazaki Baking Group, according to the spirit of the Yamazaki “Making an appeal
to consumer the products and the services with high quality, reasonable price and customer-oriented spirit” , we
are working on research and development activities in order to sow the seeds lead to create a new value and a new
demand, and subsequently, to drive the force of the group's further growth and development.

A couple of years ago, the Central Laboratory moved the space, where the Yamazaki was established in 1948, in

Ichikawa City, Chiba Prefecture from Tokyo downtown area by the reason of both the diversification and the

< Research Institute of ILSI Japan Members > SHIGETAKA INOUE, Ph.D.
The Research and Development of the Yamazaki Assistant General Manager
Baking Group: Leading the Food Market Applied Technology Development Section,
in the 21st Century and Challenging Cultural Management Section
Creation Central Laboratory

Yamazaki Baking Co., Ltd.
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advancement of research contents.

In the new Central Laboratory, as a new section, the functional food technology development and research
section was established for the purpose of strengthening not only the development of the functional foods but the
nursing care and the hospital food for aging. And also, the applied microbiology laboratory, which belonged to the
other departments so far, was integrated for strengthening the research related to food technology. As mentioned
above, we have installed a research system including the technological development leading to further the
improvement of product quality as well as the analysis investigation to cope quickly with the problems and troubles
accompanied by food safety and security. Additionally, for the Group companies, we have installed the facilities
and the equipment to conduct the research and the development such as confectionery, rice snack, cooked rice and

noodles. The staff room is provided in a large room system there is no partition for communication among

researchers. We are working to establish the basic technologies of the group in cooperation with the production

departments and the related department.
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Measuring specific taste such as umami and acidity
using taste sensor
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Measuring sugar composition using liquid
chromatograph
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<Summary>

The symposium “Integrated achievement of functional food science and its new breath” was held at the
University of Tokyo Yayoi Auditorium on September 18, 2018. In this symposium, the activities and achievements
of the ILSI Japan-Endowed Chair of Functional Food Science and Nutrigenomics in the University of Tokyo for
15 years were presented. The future outlooks about the researches on functional foods were also presented.

The symposium focused on the importance of the past activities and accomplishments of the ILSI Japan-endowed

chair. The future expansions of functional foods researches were also discussed.

3. 3 M1 15 R OIRE & 42T, 2019 4E 3 ARICK T
%o K930 fql. SCERE OFHITE sk [ RBEME £ |

1. EU®IC

2003 4 12 HIZRAGE L 2 it k% KRR mRl
e TLST Japan #5054 (RN 2 2 2 2

WFEE. BmoMx (e 2R, Eko4R
LR & FET L. WD FEIE 2 R RIS &0 D Bin D

Report on the Symposium “Integrated
Achievement of Functional Food Science and Its
New Breath” Organized by the ILSI Japan-
Endowed Chair of Functional Food Genomics

SHINJI OKADA, Ph.D.

Associate Professor

ILSI Japan-Endowed Chair of Functional Food
Science and Nutrigenomics, Graduate School of
Agricultural and Life Sciences, The University of Tokyo
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Figure 1 The program of the symposium
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AR (ApR) BEHEIMERIEIRZ/R3, RAIZ, BHE I
PERMENZ &b, BHEA B EAHEAER U REE % JH
T 5 SN OBRES AT 2 TR E 2 S hi-—Ji. Bt
ATV Z I U LT 2 BMAEREAT 2720, 4tk
WNTIEAk2 ZERIZ & D AD PRHICE S LT3 afaeE
NEZOLNZ, ZZ T, RAZEEXE/ZAD ET L~
7 A & T Z OBRE & AT L 2285 R A v 72720
720

tyva v 3 [EFERE B L ] T, 28O
WA W20z, TR R bR E PSR O
SWIGHERIZ O [N RRRE R S 2 7 4 %
W7z RIRFARE OWHR TIE. IR AR & B
IHRERYICRBL S &, ARG 2 MilsE
%, HOURSEOHOCME S THRINT % L0 ) Fik
% 72 SR ORARIE ST & 2 7 & OREERIZ DWW TR 7=
720z, BRIS, e M2 A HIRWE OB & H 5 T
B HWZERE R RE L. HIRE I m s
TINE T 5 L SEBMIaMR ORISR I L 72, Z Ol
BRiE, & P2V HW &K U 2 2RPVE I BRI 8 126
I s Tca<. HHHE#SICEW TR N IINE
R 2 RS 2 HURGRIE OFORPWHETH 5 &1
I RC, EIR s RRREI S 2 T AL BB EELD
N3, 20X KRWEZERIEBIMNIE A FO 72 @3,
HIZBE§ % bk 4 B BIR O RAEBREDO IO &0 5 721
T, BRHEEPEOHER L\ > e RIS A
T&E %, BERMIZIE, WWREZERBBEMLORYE D
IREME DB, BB MmNy s EtoYE %
WA OEMEARE L, WS - BHEEH A H 359
BO2Z0) —= v EEETH5DTHS, $CICE b
K2R & BRI 3 5 0 < D2 OWE OJREIE I
SR, ZOFEOFHAMEERTIENTE TS,
[HKA 515 TS IROMFERRRLHBENR L5 72
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B %, WOWE EWHZEROBGR,2E. Lrd 2Dy
T AN =X L RS RROREE T 2 6 BRI 5 Z
EHTED LV RO, FERIIIE, B
FOBIZ TR HET b T3 RIET A Y I2D0T
Wi ERERL ZENHRICES 5L 6N 5,

Yy RO K= T 4 ¥ ABRKNEHOERBIFER O
[ BEROWEIIZ~Y v F LB RWERG Y 27 40
RS ik, —MEBH DT OV T — 2 & it
HRERHIi T — 2 &2~y 7LLT (FV 77270
V), BEMOWEKFRA Y b AfEEL, REEA v b
N 2 FRESE OGN OWT, BRI T ek 20
WA M8 T & 122l 2R T 720 Fo R (1
HE PRI E) O80T, HEEEHG S 2 LD b
L—Z VTR, T — 2 OHUS - @A trbh s, i
Y RHIAHE OWEEICE B L 22k 2D Tz, &
Jzv 797 b= LHGAEREWODDH HH T, H
EEFEDRROHB=— I HAEE->THD., KifF#% Z
DR TOFEERHFED & — 7y b DEBNBF -2 L3
FIT W2 720,

15 FEHE DR R ERIET 5 3 DD v ¥ 3 VITHW T,
[RAAR D FERENE £ SR E O [ BER R 111 ¢ &
L7zFidlty v avaiidre, 20Xy 3 v TiE15
[ D TLSI Japan ZAAFREGEH CHRA CTE -3 & %2
OREEFEmT A5 Lz, 9. e MBI
HIFTREZ 8T L W Tk % 3 B OEF IS W02,
BRI RERFEBED I Fsealhli O [ A s
ROGLIhro] Tidk, BAMESBRICEWTZh
FCHEMEINZFR L, 5. € PTARBRETCINDS
DHIREWEPT D 2 THI-> THLNEZ &, B i~
EHREII DWW 220z,

EAR K b =7 AR SHEOPH A T RO [t v
OV N K B A R RN PURR (L BEREAR > 2 7 4 D
J&] TiE. B ML ZDRE & 25 2 ik o i G
fLENY vy v ZEHIC K 0 FHIiT & 5 FEORT L H
MEICDOWT, e b ERRARER TRRGE U 7285 R & Ho0i s
=720z,

R K RAREO PIBUEBIZ O [ T 5 4 4
Q10 DIMNBAEDTAHAL ] T, HifkEZHW3E Z & &<,
AR 2 BB OAE .. RATE % i ¢ % 5 Tk
ELT, A X=D 7 Hug (IMS) %, v 7 2
FHOWT2E S — LR IHBEU O i O RAES N %
IMS 12 & OSBRI M L 72 i & 58 2 TR 7272

W7z,

BT, WHIRZE ILSI Japan FFalEOHE & L T,
FHE S [ OBRENE & R O EIERIARHE )
T-Fi7zmBRE] L. AFMNTREHEHOE LD L
SHOBYEEHER S T2 0 e, SHONFIZ DN
TiE, BBD[3. BbDIZJ 2B IFTNn o0,

ZOH%. KV VERITLTR, BSINT 4 Ay g
VEB T, To~% [ERREOEERRIER] & U
T, ELTZER TR AR SE AR - (R - SRAEWIZERT OB
PP, TR OB 4 B8, ALK ER
KRR LRI E & v 4 — O EE R (ILSI
Japan 2) . WROFRKA 2O (LB IEHEAE K IZ 28
Wz &, TR -20n T,

e lZ, ILSI Japan &R BLE R 5 REEE W2
EEVURIDTLAIFHKT L

3. $HYIC

ILST Japan & fifafi e [HEREMERE M Y 2 32 2]
2003 4F 12 H 1 HICHRZEHIDO T v Y — ¥ 7 LRIDF
& UChlR L. MICE > T, ONT76 LD T
PBE W20z, TR B E 1213 ILST Japan 7%
BHZKZE G T A W=7 0, BEd¥Ed X O ILSI
Japan I EULAHRL BF 5, HEEHRIZ. KF
Bert A mr B 2Rl IR ARG - T3 OW )]
AL LT, AEFRE GO 2N O OFH A HY T
B E N Tz2 L LI, EAE. KRB DM
A DORE % B W77 0 7z, T — MO E#Eh
23 HEREEBTE2 S OBt Al 1), ©
TEHRETH 21 AT 2 HAATH 5, FhEED.
B RREOBEICHEEH & D BELES 454 T
Wiz72 7z, REEBER A R AR s KOS AR d
L2 - HEUoELL LA L B3, BT HERNEE
REMAKEE L SITHEEL Tl D, Sk, BMEEAD
IMNAEZERR SN 2 S DL EEA MR L T 5,

YUARNT TN LD C N ETZT N LD
fiiEmeic & 0 4E F -5 E(R T RBUEN (K72 22
DT IT ) LW FEOBRA, X 51TiE. B
BEIZ S Y22 ) TP I 2B EA L= — YT
JIVASZa—F ) bF VAT I RENS
ZEOr B ORNE & S AR & BURIZZRI L, O
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B 208 & 22 F IS K5 T YA IR S iz, T
W (P - RHE B, AR —IIRHEREEER) 13, 2
WEIETIREUEERIEM Y — X027 ) —= 7
TEFBEFATIZ E 5 Y 22 ) 77 b 3 2 2T 5 &0
5 el s pEr TR A HE L. B < OBR & BT
7oo THY (PIESRHEBSZ. PIHFMEGRHEAERIZ. A
FRATEIE) 2. S A4V Tr~vT 4 v v v EEHEL,

NIV RO T I AENDINA T T4 YRR L
7oo ZHUCKD. K0 BTHBIEOEVEIZ T RBIZE
bt A EB X7z, DNAYA 2707 L 43kIck3 b
T VA2 )T I ZIE MR OFETHD, 0D
RN ITHERENE D T HE & N 2 Bl OREREMERIT I AR T
Ho7,

I (PSR RH TPz, MIERHERESGZ. A SRHTEB2)
TR I —THomhERELEZNS Y220 T P32
2Nk B BRI AL L7, 20 BT, B
BEVERFZE DRI R EDERD A &R » 7L v F i — L5f5E
5, fEREFFRALIICA G5 S - SERIMRE. Bk o
TV VEBBICIET B LW i A T 5 72, 2 DO
K7V 2 b (RMOKPEEATHRBENE 2 & D RMOKEED) -
WA T Y 27 M NEFFEIEG 4 2 RXR—2 2~
Juaz 74 (SIP) [WRHHBEEEMERARPEY - D
¥ T, ZROEE e L Icayy -y T
L%TEHCL THFZE A2 BB L. SHERTZE 2 6 v bkl ©
FEE T T Y 22 ERT 5 2 & T, fEFESa s
B4 2 kRS E S a v e TS P ERE L 72
R ofsie LT, WHRFAPEOMREMA 72, [HW»
L] E-BRMPAROBEENETH 0. Mk (S HE S
NAMREMRETNE [T L & 23AfA 2V EL D 5
EVWIEBEANGTH D, Z LT, BHERFEOMZAMEE
7z BT T RO SIS 7 KN4 2 247
W, X5 MMENEICY v F BT h T I TR
FH. BNZEEREARN TV a v LT 4 V78
o, REOHEEY K- LTE K,

2015 4F- 4 FICHEREMER R EMEIE A Z &4 — F LT
ERD, AAREEET 2R & Sl A2 Z Th5 &
BU T3, FrEfrfER ., BeEttRnamsr L8k
HENTOBIZE2b6 T, (OB RICKHT
B A1 - BRI . F 2. Th O MEEREMER S OEIBRT
BAINTENEIIE A BV, ORI, EEROR
JREHEEEARET L FRBROML XI2h B L EZ
Ehd, SE2 6 v kB T, 2O EE R

B L. FPER T E T v ZISEAHT & IRtk i & £
DUCRETIVEN DD, TOMEE LT, KV VRD
T ATRIT W2 720 2 K5 B em O R F LA AL
T EREE A B O F 7z, HEFEIRED S Db h R
EIMICRRINT S (R~ —h—] BbdLELB, %
L. ZOKD Bemm ez BT % 7291213 bk
OEZRTaY 22 b CTHEfEL 72 &S BETZENEL 72
TV =T AP UETH A9, F#Eid ILSI
Japan FEEOREM A Z TN EZa Yy — v 7 LT
a2 2019 - 4 HICHETRZ2ICHR T 2 PETH D
2O &S mEREMEENFRETI Y V-V T LD L2
EELZ TN,

it 2I2 B 0T 365 HIEHUT 5 & i A e
Fi, (ERFFMR M IR 22 S RENIIER ISR & Vv, BlAm
IETVADERERGIZE > T, BMOEEMENALL
e ic PR S, B OBRENEIC K o TR G fr i 28
FHI NS Z LA S b, KRl KFHARE O E)
MNED—BhehBZLEMELTNS,

<#HE>

Ky VRO LZTBIO 0, CREVE
POWEHED T 4, KV VRV LOMEIZ RS-
72072 ILST Japan 050 DERR, £ 72, KRZFEEIC
T#t & 7272 % £ U7z ILSI Japan i ED R
IZZOBEBHED LTELEBEL BT,

<BEXW>

1) D. Swinbanks and J. O'Brien, Japan Explores the
Boundary between Food and Medicine. Nature, 364,
180 (1993).

2) MH EE, [HREKRFEAN Y — - VxS v
[BREME a7 22 2] B RE a2 v
K—="b], Ay —, 126, 27-30 (2016)

3) WM &, [HeEtEm s 7 22 2] S ORN
BOoCIZGHROED T (WE), 4 vy —, 119,
10-16 (2014).

4) Spotlight on Food Science in Japan, Nature, 534
(2016)
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5) K. Abe and T. Misaka, Food functionality research
as a new national project in special reference to

improvement of cognitive and locomotive abilities.

Biosci. Biotechnol. Biochem., 82, 573-583 (2018)

s FEE
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LR T M () B

2004 4 UK FRFBIFAEGBIEIRRIA LY — - ¥ vs5y
FHE TRAEERR Y/ 32 2] BHED T
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£ 10 [0 BeSeTo &5

RBEFRIIST
T4 T ENIVAT P REEER
JO0-NUER - BE=

mil A

MRV MR
LF2SRU—TR—=I X MEB

w Bgr

E F
%510 0] BeSeTo 2#k4 2018 49 [ 12 H~13 HIZHALTHME S 1z, BiIF. BA - FE - #EO 3 35O &
HBHEIDIZK BFMEE T > Tz d, ST ILSI Taiwan 288 2 b & & D, 33E+HK 2 FOBBITM A T ILSI
SEAR. ILSI Global 2*56 & 2L 7z, BE4JE FDA @ Mr. Jyn-Quan Pan F & L X 7Y 3 VIZENIW 27202,
PIHREI =2 YAV T AL LTH - - 8 - BORaBEYIOIZERN 2 HiE BHEIZ DO TR EOHMIR 2 5
WD D D BRI SERISEZ 5 2 BR LK S EhEHEPERERO RE O FFHIZ DT ERZ A
H o7z MBIZEHDILSI X Y N—[RTDITTHKL = 3 VIZOWTEmAKLH Iz,

* ok sk ok ok sk ok ok ok ok ok ok ok ok ok ok ok ok ok ok

<Summary>

The 10th ILSI BeSeTo Meeting, was held on September 13th - 14th, 2018 at Howard Plaza Hotel Taipei. Past
9 years, ILSI Focal Point in China, ILLSI Korea and ILLSI Japan hosted the meetings in a sequence, this time ILSI
Taiwan kindly hosted this 10th special meeting. In addition to those four entities, participants include staffs and
member representatives of ILSI Global, ILSI Southeast Asia Region, and officials from Food and Drug
Administration, MOHW, Taiwan.

Before the meeting, a half-day Mini-Symposium on Practical Implementation of Food Microbiological Criteria by
Regulatory Authorities was organized by ILL.SI Taiwan. The meeting includes the sessions about food safety issues,
regulation updates, and ILSI member collaboration. All the participants appreciated the well-organized venue and

schedule, and warm hospitality ILLSI Taiwan provided.

< Friends in ILSI > KEISUKE NAMEKAWA
Report of the 10th BeSeTo Meeting, Taipei Manager,
Regulatory Affairs Unit,

Hayashibara Co., Ltd.

NATSUKI MATSUYAMA

Life & Healthcare Products Department

Global Regulatory & Pharmaceutical Affairs Office
NAGASE&CO.,LTD.
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1. [IUBHIC

%510 M BeSeTo & ik A" ILSI Taiwan EED & &,
BALDOFEIEKRANE 2T 201849 H 12 H~13 HOHFE
THE X N7z, ZM#H 1L ILSI Focal Point in China (H
E 75 7) . 1LSI Korea (W#t[ESZ#). ILSI Japan (H

k1 SFI7O0T7L4L
Table 1 Program
September 13

AFH) . ILSI Southeast Asia Region (7 ¥ 7 bl
i) KUV ILSI Taiwan (BIEHEE) D54 v =i
U7z, Zakice s, WIHERE RS E O 'R O
FERW 2B ONWT IV VR Y ADFES T
720 #t< #%¥42 513 ILSI Taiwan @ Dr. Lu-Hung Chen
DHZEITOE & R1 DT BT T LI1CH - Tkl
NEDORERLT 4 ZH v v a v HMMibhi,

Sessions and Presentation Themes

08:00-08:30 |Registration

08:35-08:35 | Opening Remarks

(Dr. Lu-Hung Chen, TW)

08:35-09:35 |International Commission on Microbiological Specifications for Foods

(Dr.Yao-Wen Huang, TW)

Overview of Microbial Criteria in Foods, with Reference to Codex and Japan, Updates on

Management

09:35-10:20 Microbiological Criteria in Japan (Dr. Hajime Toyofuku, JP)
10:40-11:00 Practical Implementation of Microbiological Criteria Sampling and Risk Management in China
YT (Dr. Junshi Chen, CN)
11:00-11:20 ILSI Korea: The Practical Implementation of Microbiological Criteria Sampling Plan and Risk
YT Management (Dr. Eunji Kim, KR)
11:20-11:40 Taiwan Update: The Practical Implementation of Microbiological Criteria Sampling Plan and Risk

(Dr. Hsu-Yang Lin, TW)

11:40-12:00 |Discussion

1-3 Food Poisoning Incident in Japan
1-4 Fiproni(s) on Egg

Session 1. Food Safety Issues and/or Incidents in 2017-2018
1-1 Food Safety Issue: The Mineral oil Issue in China
14:05-15:35 |1-2 The Development of Microbial Standard for Beverage Products in China

(Dr. Yu Li, CN

(Mr. Gary Zhang, CN
(Ms. Natsuki Matsuyama, JP
(Ms. Seunghye Jung, KR

o=

15:50-17:00

Session 2. Updates on Issues/Events on Risk Management

2-1 The Risk Assessment of Glutamate in China

2-2 Risk Assessment of Norovirus in Korea

2-3 Health Risk Assessment of Glycoalkaloids in Potato Products

(Dr. Junshi Chen, CN)
(Ms. Sae Rom Lee, KR)
(Prof. Tsung-Yun Liu, TW)

September 14

Sessions and Presentation Themes

Session 3. Regulatory Issues-New/Revised Regulations/Guidelines and Cases of Interest
3-1 Labelling Related Food Standard Amendment in China

3-2 China Food Nutrition and Health Claims

3-3 Regulation on the Control of “Secondary Food Additives” in China
3-4 Updates on the Amendment of Dairy Standard in China

3-5 Food Additive in Japan Update 2017-2018

3-6 The Amendment of the Food Sanitation Act in Japan, June 2018
3-7 New Food Labelling and Advertisement Act in Korea

3-8 Update on the Progress of the Asian Nutrition Labelling Report
3-9

3-1

3-1

(Ms. Wendy Gao,CN)

(Ms. Ashly Wang, CN)

(Ms. Yan Wen, CN)

(Dr. Zhanyou Yun, CN)

(Dr. Satofumi Hashimoto, JP)
(Mr. Hidekazu Hosono, JP)
(Prof.Ji Yeon, KR)

(Ms. Pauline Chan, SG)

08:30-15:55 Beneficial Micro-organisms: Scientific & Regulatory (Dr. Alex Teo, SG)
0 Amendment to Taiwan Food Additive Regulation-2nd Draft Update (Dr. Jenny Yueh-Ing Chang, TW)

1 Criteria for Nutrient Function Claim Submission and Its Substantiation in Taiwan
(Mr. Alex Lin, TW)
3-12-1 Flavorings Regulation Update-China (Mr. Leon Liu, CN)
3-12-2 Update on Flavor Regulation in Japan (Ms. Fumiko Sekiya, Ms. Yoshiko Oki, JP)
3-12-3 Update of Flavors Regulation in South Korea (Mr. Ji Hoon Jang, KR)
3-12-4 Update on Regulations of Flavors and Fragrances in Taiwan (Mr. Masaya Tanaka, TW)
3-13 ILSI Japan’s Activity to Enlighten the Pharmacist for Functional Foods (Mr. Hideyo Nakamura, JP)

16:10-16:40 Session 4. Branch Collaboration and Harmonization

4.1- Reputation Management and Scientific Integrity

(Dr. Stephane Vidry, US)

16:55-17:00 | Closing Remarks

(Dr.Lu-Hung Chen, TW)
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2. SHEBE
(1) Session 1: Food Safety Issues and/or Incidents
in 2017-2018
1) HE EREERE: hEI X ILE AL

Dr. Yu Li
(ILSI Focal Point in China)

FaIlb—F, FUVY-AEHREDIFTLA AL
PEA SN TS L OMEH 2017 -3 HIZ M A Y O#
BHEBELD B ->72. ez T PETEERVGE -
Too I TIAA AR, STEEAL WAL PIEERI K& OFR
LAEOHAE UTHEA S, BAND b 5FHE DR
PEERTERE O, hEO [ESRINYOEHIZBE$ % EIR
fREHME (GB 2760) ] 1213, HERZEDIXINF
ANMERBEDOFERRE RO (B - F v ¥ 7 14 — ik
PICIE5 ppm BAF). S XA A LOEMRNE L
TORUETH 5 GB1886.215-216 Tid. £l (Petroleum)
FRHRDETA P IR T A A (E) RO
&b 5, ML, TEMEO I T A LDOERAT,
VA4 Tl REE RIEREESRHE GRlvd) . BOEE
fii (AT Lo¥—) I2X38DTHD, ZOBEWE
ELT, I3 I NAANAIFRALAKES (mineral oil
saturated hydrocarbon, MOSH) MU' ;L4 £ LT
JERALAKZEFE (mineral oil aromatic hydrocarbon, MOAH)
DT 5D, MOSH &, —f&EMMLAH 0. =L
HT7 v b Ok Tid Inflamatory granuloma  [AZHES
JEN R 5N 5, MOAH ##1Z Polyaromatic Hydrocarbon %
BRGTEIRRAKRITIE, BBADEE 5 5,

EU T, 3 % )% 4 L RALAFEIA (mineral oil
hydrocarbons, MOH) D E &I 35 ) 5 M BRAME %
BEL TS, BEHERE L TERAMILRIZIOWTEH
FNERE T H D ARADTREMED B 5K, /&, FUHAR.
'Yl -l i, X=H) =IOV THE=4
VY EEmL TS,

[HA»S5Da XV 1]

I TF AT A IR (e fRfEE : Lo
Fil—LE L) 260avya3Itx—Y a3 VOB
HeHEZEN5, Plikins EU T8 iIrbhTns, )
YA ZMMMEERNPEIHDANZ LEEFL TN
A== b5,

2) hE BB ORI EED RIEIZ DWW T
Mr. Gary Zhang

(Coca-Cola China)
BORHZ 36 0 2 BURO A MadB i ik & 2 OFRE. %56
CIZSHOBEHERIZOWTHREDLH > 72,

3) HA frhipdifh Rl & R R oY)
Ms. Natsuki Matsuyama
(NAGASE&CO.,LTD.)

GHETFEMICHAR TR > 2gh#HE - EOB 2
b0, 2oh» 55 HICkEEOEZEANR—LTREL
Az L K 0 1 RRE 0-157 D HEAF 2 HLD k1, =
PERAED 6 UG E TD R T v FIZDOW TR
W 7=BHDB B - 7=, JEETHEHE. W RGBR, RET
HOXBIRYROEENDONT, BYYEEIZEED < KAl
DT IEHICONT, HGTEBKRTED WY 7
NDRAFI = NAZDNTEMAH B > 7, wBEIZTHUS
B U CAH (2018 4F) 6 H 13 HIZAME S hiz i
ABEWIEIZ DWW T & filih 7,

4) §E FHZoOnET 4 FuZ
Ms. Seunghye Jung
(CJ Korea)

* TV ADOEBGTHATL 727 4 Ta =)L (FHREER
3E) INEEICAAE L. BEICHSAEh TS 2 eR
2016 4 11 HIZ¥% L 7z, Namyangju 1li ® Kwangju 1
T 2017 4 8 HICFIBRDRIEAFEH, T O TE
Wi Xz 7z0, [\ 8 AIZIND R BEFRA S Hi RN
SNz, EOXHRE LT, FRINEN QIR E O R
(BUOE HENE) . R Al FHEC s R OB, TR A
LR A & 27 A & 33FHICHER & v 2 BEEUE
P E Nz,

[HE2» D XY 1]

PNRIENC 7 4 7a Z LR T 2 RIS 5 DT, [l
Y Z I PIEFEIBNEEZIRETH D, YAAT A
7 ROVHEE RN 72 720 EIE B SBUHE % E 8 T
L, RFISDED S 5,

(2) Session 2: Updates on Issues/Events on Risk
Management

D HhE a2 I VY 22 TR 2 AV b kRS

Dr. Junshi Chen

(ILSI Focal Point of China)

TNEIVEEF )T A (MSG) O HIEHGFA R
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(ADI) 2 WRINfe il e 2 p%B (EFSA) TRE & hizZ
EEZT, EITE MSG DY) 2 ZEHliBfrbi. %
DEtENEOREG D & > 7z, FHHifEEIE 2019 F1258
TPE, dHHAF, ToLED,

- To analyze concentration of glutamate in 3000 food

samples

+ To analyze added and naturally contained glutamate in

samples which contain high concentration of glutamate

- To collect food consumption data (general population-

all foods; infant formula and complimentary foods;

condiment; special survey on restaurant condiment use)

- Exposure assessment (all population; restaurant

consumers)

RASMIC— H O ERINE 2559 5,

LI ILSI Japan & O RkIND MSG UV 2 27 Gl 12
DWTHEDLH > 7z, FAO/WHO & [Al & S .
Kk (JECFA) @ 1987 4F- KX UF 2004 412 %6 () % Filf
TIX ADI EREAR L iz, 727 2 ) HRmIEHE
g (US FDA) %5 % Generally Recognized as Safe
(GRAS) % 1980 4FICHUSF L Tivd, X 5121990
FOMMERZ (EC) OF %% R 2 (Scientific
Committee) DFEMiASR TS ADL % E ANE & flfy <
N7e L2L, MSGz BT LHMATH Lo 7
Chinese restaurant syndrome & WHEH BIEIRA R & h
% &DZ &» b, EFSA Tl & fdd, f5RE LT,
ADI : 30 mg/kg BW L WS R E K572, LA L. #
ARTERFERO L 2 I Vg E S S BHLT 5 DT,
ZOADI ZHA B8 LhEn, BEDTIERLTH 5.

Chen [IKD I X v I & LT, WHTIE MSG OEHGREIZ
2275 DK< PO, [Tl ADI = 30 mg/
kg EREINTL F 5548, BIRTEREDOZWT ¥
THURIZE > TIKRETH2EDTAY P ThH -7z,

2) @E /uvANRIZEFEVAITEZA Y b
Ms. Sae Rom Lee
(Daesang Corporation Korea)
/a4 ZOFHE,. BEMANORADWEEN, /oy
AN 22 & B BHHEOEETOFEBEMFE, KOY 3
YFx A ) Y Ey o TREX N OGRS A
THEM a4 N ZBGERIAE L 72 ED B - 72,
E DR E LT, 2008 420 6 PR & ot~
KD a4 2keEE A 2 BIEjT5E», s avA

N 22K B B EOREFRDOER ET> T b, &5
12, KDEEOEW PCR MENR Y (RT-PCR %) T
DRI FNEEGE A WAI L 72 (Food code No.2018-54) .
7o, BRAEAHME EMEOEAK, B B R, W
WENE L, 7 a4 L 25 & h7z 5 2 FRELL
7RI IE, SRIIMAVLEE A2 Lz h F 28835 &5
B2k chiz,

3 B AEBICAEENDZYI=VICETBRY AT
ARV D

Prof. Tsung-Yun Liu,,

(National Yang-Ming University)

syayiriuad P Gl 7=0) 3RREOY v
1IN, KMETZTORENEE S, 140
mg/kg THAEIRL B, 7 F £ TiE, (@HREEO MR
J% % 200 mg/kg EREL TV,

Risk 2lmatrix D FHE T, §XTHRED Y ¥ 4 ET
Fo727 vy F7 74 L 22555 O 2 2 5l
EFEELI-EZAH, T~12KDOTE ST, i —HE
Hig: (EDI) #361.35 * 25.17 mg /kg/day T. 95/%—+
VA AT, 146mg/kg/day TH - 7=,

(3) Session 3: Regulatory Issues-New/Revised
Regulations/Guidelines and Cases of Interest

1) HE REERICOWTORME RO —ESUEIZD

WT

Ms. Wendy Gao

(Cargill Hong Kong Ltd. China)

WEH, SGENS & 2 EZEBS T — F (GB) 122V THIM

W& -7z, GB7718 Labeling of prepackage foods ([cl3&fr

m 2N & B RHIOEIR ek ]) <Tid, %

FTHRINIZTOWT, FizCAgfiEN R, MHE 43IV A

DERFIRDFIC E Tz, WBFORZIIL - VAT s L,

2) hE maEEE L EREOR
Ms. Ashley Wang
(Tate & Lyle China)
GB7718-2011 . iz, “RERM D FHE R RER
FEBRER AL R OHIZEIZ DN TH AL S - 72, 2017 45
Har o RS SR IS A T WRE 233800 &
N7z, CFDA Notice No0.37-2017 TiZ., frEHE G HiHI
BHAFT4 2, No22-2016 1%, H4 F 74 v AKK
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WFEIT. R TPHIRIRIORE, BUEe b S h T3,

JE U R IR, 22F O & 2 vk 3 T Iuant
RLEINTWd, FhplfFEENE S BEShTH1D,
v M REYTOREBIIAE, F=FHIFHKTI NNy FH v
TN TOENB S SRR REN 2N, A e

EITORENRD B, WABOGE. WBIHRFEISEAEH A
WML D, BaREPERMERS TH 2T LDy 2
T2 EREND,

BRI 121, 27 OMEFFEERE N A D 5, 4TIt
WU TV EFERE R R R IOV TiE, A4 (2018
) OMBREGHIZ & D RIS & N7z [E 5 55 B S PR
(China State Administration of Market Regulation,
SAMR) IZCZh» 6 HaHiich b,

3) HE ARSI O BIZ DT O R
Ms.Yan Wen
(Dupont Nutrition & Health China)
BRI O GB BRSO RMRHIA L B > 7=, KEL
S TCTRERMEM, EaRRE 7 NV RRBK KT
GMP L5 T %, #i7zls, ROz &
W AL E 7z, Codex TIE K& MR
MOEFRE LT, [RNOFABIEHTSEDTH -
T, 7. BB, R TELEHNELZZEDTH >
T, EBEMICEEEA RS BZVED] LdHD. EUDE
FITOWTE I (EC 1333/2008) 23 - 7z, HETIE
7L =N —BEL BERBAL A ABAID 3 DI OnT
. BT & 2 R ERIRII A T e ho GB B
P TFO&SIZ) 2 MEEhTn s,
+ GB2760-2014 Food Flavor
TV =N —HEOFEIILETH L, TV —3=T
Vanv P EFHLTROWEED TS, T35
R SR INYIE. Appendix A 12V Z ME (FAALL HH
k., zoft) ThTns,
- MOH OFFICIAL LETTER: NO.298, 2010
R BAOPAIE A & LT GB2760-2014 (2 & 7z
W (WAl ZEHET2 X 5D T3,
(3% : MOH (% (Ministry of Health: B4 58) DOBs, 3]
7£ (3 NHFPC (National Health and Family Planning
Commission: EIRBTEEEHERESR) ISHREashih)
WINYEE & UTHHTE 2RI AR 15 729
HhEE S L4 ) 2 2 ik > % — (China National
Center for Food Safety Risk Assessment, CSFA) #M#i

FHTE 2% R EMTNY 2+ REEKR. ERFRIC
ax Y PERD TS, EAMOTIDIT 2018 4 11 A
FTTHh5,

HEPSUTOaAXY M Rd o7, I—T v AR
WIZEEZ (CCFA) Tid. R ERRIYIE. “low
concern” THEFIFATH DEkim L AN &Il > T
%, ko THEOSEO REGEHFMIO ) Z MM
R ] T D B o

4) hiE FLBREIERED 7 o 7T — |
Dr. Zhanyou Yun
(Yili Group China)
National Dairy Standards D5 HRDEETHIEIZDOWTH,
MO Z & (Raw Milk. Sterilized milk. Pasteurized
milk., Fermented milk. Modified milk. Milk powdered
U Evaporated milk) (ZFiHHA2 & - 7=,

5 HA wW8HENOT v 75— 2017-2018
Dr. Satofumi Hashimoto
(Ajinomoto Co., Inc. Japan)
2018 4F- 11 HIC 2 7228 9 IR WY 222 & O
SN2 D > 72, 62 mHORERZ &4 89 imH A Hr 7212
Wefr & i & U UG & 7z B IS DV TRE SR,
PR, TAlE, AR, AR SRR R0 Vs P AR % C
MR ENTHE, FIMAEETOBEARA ¥ b ik
JECFA Bt & DR E BB L 2LHTH 5,
EFHFRED 2 ORI O ) 2 b (UK HEERT
ERMIAE]) ORI 68 fm H IS DWW THEAA
1o T B, LA flN SHRT % 720 O HIGEE 2018
.9 F 26 HTHiwbUI6Nh %,

6) HA 20184F 6 Aty AmyEio %Wk
ERCRESES
Mr. Hidekazu Hosono
(Suntory Monozukuri Expert Limited Japan)
BRMORENEHERT 2720, AR LEo %%
B9 2 A 2018 4 6 A TAME Mz, SUEDKZE
5T ODT —IE 1) IR s B rh R A O R,
2) HACCP (23> 7= EAE PO L, 3) Rl DR
HME L DS & GO RIS K B RS WX
e, 4) HERAN LM - Ao
D#&fi, 5) FEEIFTHIE O R U, B3 O T O
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AEE. 6) AE ) I — LS ROMEFIE ORI, 7) W
ABEEORAEVEMR, W BREHEO®EEN. Th b,
AR B K R OB IR AR O B FEHE D SUE LS
DT R filh 7z,

7) REIE] FTRn T L EIAEE
Prof. Ji Yeon Kim

(Seoul National University of Science and Technology)

FEE D 7 XL ZOR R IAEHIZB T 2 HHIA 2k TH
@ANZ Food sanitation act, Livestock products sanitary
control act, health functional food act ® 3 D THIK X h
Tz, 51T act & THLD standards 2% 8 D247
SN, TR — LB IRRE 5> TN, Z D10,
WL T XU RPIAENEDOHFEAEL BoTnwb, %
ZT. 5% Food labeling and advertisement act % &
L. $XRTOBMIZIDVTORERKPIAEIZHT 5
L= DWNT AL L 72 (55 1-7 &%) . 55 8-11 & T,
TERERREMER R IC DV TED T 5, R RSO
Bk, EmEEM LAY (MFDS) 2E T 5 3
DD, FEZLL T O X V3 =TirbNh b,

IR

2. B HMARD O HEE S h =%

3. Fradt:

4. MFDS KD 74

5. Fh 7 b, IREOEMHK

8) 7YV T HIRORERIRL K — BT B HIRYL
Ms. Pauline Chan
(IL.ST Southeast Asia Region)
2013 D% 5 [0] BeSeTo meeting I2CF v 74 7 L
7z Nutrition labeling and health claims project {Z 2T,
ZOHOEEHFEAFIAL 205, KEFEOHEE LT
FEDORELOR, KEIORHAN, [ERFLR, #FL
MR R, HENREFEERD O TE/ T T
ERITTHIEDL B > 72, BeSeTolZH ML T3
ILST A E & D IFHMNETE 22 10 2ENCA, 4V F
IZDW T, nutrition claim O N7 7 b A S & <
A &N 3 728 ILSI-India D4 K —  THEMT 5 PiE.
BRIERHEL 220, TYVENLT 7 A LTEHLTUT LD
aRXY DB STz, BITHEEZ, 2018 411 H~12 H.

9) HARLMEY : Bt L kM

Mr. Alex Teo

(Harbalife International for the APAC, India and
China Regions)

b F OB & B(R T~y ¥V 7 OFEEIC il /-0

b, FEOT a4 X7 4 7 ZOBHNZ DWW THI

b7z,

- A REERE (WHO) Ofi#. EFSA (BRJH) KU
Iy x4 (H) ZhEThUcsF 2 7ant+7 42
ARGHEAIZ & 72 > TORAVERBRER I H

CHEE, YL =Y T EAF A TO—RH 2D OHEREEEL
i (HAN7IE CFUs/serving)

(*3% : CFU : colony forming unit (3 0=—7 2R 8fI))

- FUNA T T 4 T ZZDOVTOKE (PE, vV -
T A4, T4 VY AV AT T, BB Y UH
A=) ORYF47TY A b

CTUNAFT 4 O 2RO E LTI T KV
YL—=VT7, T4 VBV, A4 BB AV ERYT

A=A LTV TRUZ 2 -V =TV FTEEERN
(Complementary medicine )

SN KT 4 Y AZTOWNTHET X BRI E N
NhHHE:vL—VT, A4 AV EXVT, T4
vy, BB Y YAR -

10) B BSIENPREHROSOE « 5 IR SGET
Dr. Jenny Yueh-Ing Chang
(ILSI Taiwan)

BB E BRSO F A % HFEIZ, Codex standard
192-19225 D7 o —~ v M & 6 IS EICADE
WY A OELEREE 2015 H£2 4TV, SR E
AR LTS A, I RE, 287 v raxy &8l
LRI HTH 5,

W) 2 M, a—F v 7 ZREIENYICES 5 —
RS (GSFA) D7 + =% » P &FIZL TV DA, a—
T 7 AORSH 16 12 nutrient supplement (R ZEA
Bhfrih) ZBMIL T, 17 58E LTw5, /N TIE
BEME DR B % 728, pudding F O HAEM &
NT3, INETEMERTH >80, BRI
WA HINTWE 058 ? Lol a—7y
2 ZDOBREGITHEML L 727280 & DIIED & - 72,

11) B FEBRE RN O FUE R U525
Mr. Alex Lin
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(Harbalife Taiwan)

2012 F-1C Nutrient Function Claims 231 Z ML & 1,
2016.6.17 BIAE, 22 B ioxd LT 68 DR R AR
bz, FEERplEED S (13 41),

Z DA, RSB EHEC & 72 > TOREHER
D2 b, BEETOTT—IZOWTHEL B - 72,
Health Food Review Committee ODFEHEZTAMHIRTIZ 180 H.
REMWTHG A 7 T) -3 3K (1: BREHD. 2 #H
BB vE 3 B B KB ). Criteria for the label an
advertisement of food products IEENAFIH T, 2018 4
SHMS60HM., /87 v o7 aXY M EZIFHT T3,

12-1) thlE FRBEIO 7 » 75— b
Mr. Leon Liu
(IF China)

FETOERHZ DO TORREEET BN DWW THH A
b o7z,

- GB2760 National Food Safety Standard Uses of Food

Additives

B.2 list of flavoring substances

FRIE ORIRE DUGE (20 Y'H)

JECFA % FEMA (Flavor Extract Manufacturers)
DORikg L DBENEEE L TEIEL 7=,

FRE DOHIER (8 )

ERERTHs 2L, REMOBEXIRENT -4
DENMILRIZIS A S s - 2FOME» Sk S h iz,
- GB30616 Compounded Flavoring

Thermal process flavorings D EFIZ DO W TE D 7=
annex % 3B/,

v g BEBERR A Y 7 F)L (SAIB) OBUSIZOWTED
7= annex % B MM,

HRUARIY & U T 3 DOWAlE BN,

- GB29938 General Rule for Flavoring Substances (%

HES)

JECFA ORORY 2 MMM ISE L AWd, 727
0w b7 T MRS e, BYERBAET B 7
B, B TE Ve WS 2B ORIB T EIZ DN T
L —=nAtd %,

- Measures for administration of new food additives

(2010)

HRURMPIHEE FIEOWET A b D (201841 H) . LA
THAEREI NS,

ORAMFHEE SN A TE IR L K — F OFEH

QKR E BT 2MEEE E 23 -7 v 7 2ZRTO
E

- GB15193.1 Procedures for the toxicological

assessment of food

Flavoring substance DI & B0 (4.4.1.1)

12-2) HA FRBHEIOT » 757 — b
Ms. Fumiko Sekiya
(Takasago International Corporation Japan)
Ms. Yoshiko Ohki
(T.Hasegawa Co., Litd. Japan)
2016 45 AfcAR SN FRIERHIB ¥ % &4k
FHEiD 74 K T4 ZDOWTRA A H - 72, EU. KEL
JECFA 123513 % T RHEORE O 2 4 P Sl 12 2 B 25 GAR
AR A =S~ UG RT/QRV/ANNN & B NF /0= RaVAVI VAL S VS
A¥—Ya VEHME L THiZLTA P T4V ERAL
7zo WHWIE L LT, 7T OO T 3 v M EE S hiz,
Sound science. § b B FMMIZIE L WRHEIZEED W
7o RAVEDHER P H B TH 5, FEE 2 FHREER
RTdh 2 EEEEMER NS (IOFI) OFENIZOW

TEMT e,

12-3) #E FRBEO 7 v 757 — b
Mr. JI Hoon Jang
(Coca-Cola Korea)
Flavors, Flavorings & Uf Flavoring substances M 7€ 3%,
Flavorings & —fREIN & OZ 4R & OVER N D
EWV, WRAIOPN, Flavoring substances OFfE, &k
B 5 e e b O FOBE R R U7 B OV KFFA
(Korea Flavor and Fragrance Association) {ZDWT#i
HRH 57z, T—F v 2 2 FEMA. I0FI OHHEIZIL
X XN TV BB flavoring PIEIZ. EMICEEHTZ 5
EDL =L ThHo7n, TOL—ILH20194¢7H1H
KO FEIEE B, A Flavoring substance (2430 ¥'&)
3. Food Additive Code positive list {ZU#EL X LT 5,
RIR Flavoring substances (4900 ¥EFE) &, BME
BY 2 MCER T b, BifE. EU @ union list %
SHIERE Nz, & L <IPKREITHEEDVRAINXY T4 Vv
ZUZ8 5 7= flavor20 B £ ) 2 2 S HIER L 7= (2018
6 H 29 HEfr) . & 72EERMICLREMEDORD 5

28WE A ) 2 MITENIL 7=,
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SR KFFA O#fkA /N & < FREHN KGR & )
IEICZLVwZ e, MAMNICHEH SR TH S
flavoring 2V E CIT AR Eh T nwZ &, REWEF
iRV 2N & R PECRGE DS, i ALE
TOWEBERBR, 27714 7F v v X=Vv, HIK
flavoring vs K#A flavoring @ ]/, KR flavoring &
Al O % DERO R EETH S,

12-4) &% ®RE TV oI v 28O T v 77— b
Mr. Masaya Tanaka
(Ajinomoto Taiwan)
BBIZFK T % Flavors XU Fragrance D EFHRIZ DWW T
SRS > 7o BB Y 2 FISERE L TW 2
Flavoring {Z 76 ffi, JECFA. FEMA. EU Flavor list,
Japan SEQ (&% 0725 1%5) 5l EE, Natural
Flavor i3 XY 7 4 7V Z I 23 #< | Natural Td 13,
TS F 2, BHE, BEENIYREROSIEH T Hh
D, 3000 FEDOERAPE T E. R EWMENT S
BUIRS % % #fiiih. Natural Flavor O &R lBE, 2 DA,
k& & RIS EF O WS Z B e B,
BEHEICOWTEFIALH - 72,

3.13) HA ILSI Japan OWHE) : EREMER R BEMIZD
ORI O R
Mr. Hideyo Nakamura
(ILSI Japan)
HAICIKERERRE LT, b od (RREfRIEM ) .
KEMBER M., MM RN, O3MEY» S 22, R
122015 F2 S & o ZBEREMER R A MIZ DN T
. HEEOMMBIEATHENT LA RERE LT
FohTwad, EETIREEINDEZENZNVI END,
SRR S RERE RS, BFISH L TH T3 Z &
PROEND 720, HrLvikAae LT, HB8MHALS T
D ERIERET + — 7 & (REERERAREE S AR
RREHAT) 12°C ILSI Japan & U CHEREMEZIRfrdhic
DT DR EAT > 7=,

(4) Session 4: Branch Collaboration and
Harmonization
1) G| & R
Dr. Stephane Vidry
(ILSI Global)

@ ILSI OB 3P % B2 25 B HE D W T 5
L. OFBANEERT S Z & @S MNPLE S HAE
BENCTAZ L, IED3EMNILSIOF — 4 v -
ELTEAOGNT, 75V FHBERIKEDTF -~ & LT
WU T3 HEEITFS, ©8 DDHARME (8 Guiding
Principle) (255 % [ ILSI X Y S—ATOI I 2 =7 —
VavaEFEILTHNSZE, OFRAEKRSAE DD
32 =Y avELDIVEDIZL TN ZE, OF
WMk E OWEL TLSI & LTiTH 2 &, WREIOKS
1320194E 1 Hic7a ) £ Citbih s,

(5) Discussion

Asian Congress of Nutrition 23731 2T 2019 -8 H
A~THOHRETHETYETH 5. € DHESIZILSI
Global £72IXILSIOT7 V7 XERIZ & 5 2~3Dt v ¥ 3
v GET 2 TREMED B O . A SCEBD 1 ) D TR & g RE
L 7z, ILSI Focal Point in China, I.SI Korea, I1.SI Taiwan
19 2 H. ILSI Japan i 2019 4 10 A2 [2R3EL
AV EEZ#EERET 2 TEDD, BT
Z0BETAETXY DTz

KAl BeSeTo ZilZ DWW T ILSI SEAR A7 Z b
BB ZENPFE 572, B, HREIZODWTREST
Wi 5.

s AE
Bl BN (BHhrb FOTH)

2014 4 RUIPEREMA S 54 7 &~ 27 7B HEER
7 — UL - SR
2018 4 MASHMIE LF25 b —~vx—Ux VM i

s AE
Wil A (Fo%% £DOF)

2015 4 REHEERASH 4 7 &~ 2 7 HELEHEEE
70— OVIERL - SR
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H

I. SEOERH

FEEOXN

ZRAEH H t % #r H
2018.11.6 7T A 4 R=v 3 VAE BMEEE 4 R=v 3 VAE BWNREE S
T e sl el
2019.1.9 RIS G) Za—bF v a—FA4 AN XEER | KREREUN T
KRBT [EEE R
g

O. ILSI Japan DFELEE c01sx108~12R)

¥ FrEo WA O2YHT TLSI Japan 23S

10 H

10H2H

10H2H

10 H4H

10H5H

10 49,23 H

10 H 10,24 H
1011 H

10 12,26 H

10 17 H

10 H 18 H

10 19H

L EFESR W2 e7VY s 2%k
L EFESR WG e7V s 14k #He7) v r%
TR FRREZE R WGL 5 12 mIflsi sy R4 RBFCH &8 2 92 WHUREAE 2 RIFFER

m ) A7 e - AAT-Prj (RS ZETESH SR B EBNFEHET =7 M) Fv 74
TR O Tuy s MEIA. @ ILSI Europe DT —2 ¥ 9 v IEBINHE

BRDF (Bk) IR Eir

NAF T2 7 aY—i5REE 5 Mk - ERA fitih# (Nod2) DL Ea—, 11/7 ~ 8 ® ERA EIE: 7 —
7 ¥ ay 7O, 2019470 Y 27 MR (REREGOMIRS. ISBR FEEZBADIRE. 1SO-WS,
¥ AMET =2 Y a v TE)
BHERE (A vy —] bt aik
fEREHE R 12 >~ % — (CHP) : Project PAN (Physical Activity and Nutrition) “S7GHE) & 518"
TRY s b FRETA T VEE AR= 77 FhEk, BHX
CHP : PAN : §RZTA4 7T VBE S XA B
FEREBENRAEANTE O FEINFTA THA TV AT UEY Y ALK @ 2019 455 8 [l 5t
LA V7] HEREESHRE, @ FHROFGIEIC OV THH®
CHP : PAN : TARETA 77 VEE FTAREZNE Y ¥ —, EHKX
Bl YIESEN
- BeSeTo &t
- MBI & RO P
CHP : Project DIET (Dietary Improvement and Education with TAKE 10l®) “i& FESesEdss &
KBEHE” 7udy=r b 7uyzs bbb RIFIZNATF, 749 ¥ 2D FNRI (Food and Nutrition
Research Institute). 7 v KRI7D28— FF—RACHA (Reproductive and Child Health Alliance).
BOM S BRI & T H B b 2 it TIIRY, AVEYT
ILSI Japan %5 5 P4y
CRFEL A YV EBERER, REZERRESR, ENZEEHE SO BYBRNAE Te Y 2 7 b,
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]2
H

1019 H
1025 H

10 26 H

CHP 8

XM (SATHA VAT URY YA, HIMHARE L AMBEHET + —F A, BeSeTo &, #F
RIS YRV L)

- 2018 AEIRFTI VLA A, 2019 4E PR —IRE

- AR S

- SRS

CHP : PAN : $AZETA 77 VHEI V- TRRA FTARELEE Y 7 —, BHIX
CHP : PAN : 55 77 W H ARG LA R R TRE [ PRHiBESNE ORI & B, iR
HHE L o BEEICowT Ey 728y FASLE, Bk

mY) A2 R AAT-Prj &k © O SHROGEZ LR, @ Wss GER - s KFArE
vy =R B SR [Organ-on-chip & V7% 4k - RPN BYRESHAG O B )
W BRI &k

10 29 H~11H3H

10 4

11 H

11H721H

11 7~8H

11H9H

119,16 H
11H10H
11 7312H

CHP : DIET : H%& 312 T Baseline study % i TI IRV, HhVERIT
NAFT 277 aY—f%E% : ERA 70 Y = 7 MRAEHREE 40 5347 © 85 TR 2 52 Bl v 7Rk
OMEHEFIR Y — ¥ 70 —512]T 5 10 O L2 Lz,

R RHHESR WG2 e7Yrs 54k

TR e WG e7ryrs 34k Heryrrk
CHP : PAN : §AZTA 7T VH=E RH R
NAFF 270V —W%ESL ERARBET —27 ¥ 3 v 7 [EAGHI 2R O 4P % Bk s 2 574 1 B
3587 —2 3 3 v 7] TILSI Research Foundation, 7 WVE Y F ¥, EU, EWN» 5 i 2RI
L. (35357 — & o EER WP B 2 JIUR 2 /i L7, ~OVH— L\ E
HAE 2 QISR TP EOH - EU BFGEEERNEIC BT 2 M ZEOHEII OV T, fEHRMESR K%
Wi L. @R Nora Matei IRE IR, [ 4V 3— ] SE~BIEEH O W2 KE LPGE S iz, 2019 4

2 ARICHROTRE (HX), A6 H RS AUREE (VX P R AT)
CHP : PAN : $AEFA 77 VEE THELNE Y ¥ —, BHX
[FgHELEa—] 102 5%

CHP : PAN : HHXAr#EFRGH R — & — 2k S X BT

11 H11~16 H CHP : DIET : B H R BHEFICL D2 UHB LI L T4 77 Y 2 AR bR 7RI 2 RN

11713, 27H
11H19H
11 H20H

11 H20H
11 H22H
11 726 H

11 H27,28H
11128 H

ANIT, BB R T = VRFIERZE L b A b I

RI—NV /" FNIRAYT A4, A VFRYT
CHP : PAN : §HRETA 7T VH=E AR =T 7 FHEg, BHIX
[RFEFVE 2 — | WEAHR W5 104 5ITHRT 50 LE LT ORRA B Z €. 473 65 Ho
FMAEMIIETR RS 4 MBS eREiE O &0Fs - 7u vy 7 Mk, @ iR GERM : CHA
A EE L MV P REE BIARBEA TRV Y X ARICOWCRED IS - HIA - 55

(Bk) WliE WA I R—Ya vty -

CHP : PAN : LIRS KPR 1 AR kG 3¢ B AL 7 7 ¥, LRI
R R IIZER WGL 5 13 Mfiss  HORk 4 RIFCH &8 % 9t WHUR A A AW S
MWW ZE R & - BeRiin L “The Use of Next Generation Sequencing for Improving Food
Safety: Translation into practice” Food Microbiology #1252 B,
CHP : PAN : BB D IT 381281 2 ASBRICH LERRPZE LT b Aby 2 Hi ERR S
RELIA VY TEBERBE st —F 25 —RET7IAXY—%T v T WEB
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H

12 J
1233 H

12 3,4H
12 75,19H
12 6H

12H7H

12H7H

1207 21H
12H 11,25 H
12012 H
12713 H

12313 H

127 19H
1273 20H

12721 H

R AHEMES WG2 e7rvy vy 2% IR IV
NAF T 7 uay =% 41 5 ERA IS EHTAT. REERANOHMR RIEBEQEFICHT 5 10 #)
D XL % R

APNNO2018 (K) ICTRTEL A IV FEBE#HT T4 Y — i WK
CHP : PAN : TAETFA4 757 V8 BHXBAWRE N

CHP : PAN : §ARETA VT VHETN—=TH =V AHALTA TV
FLVINV—=22 3, HHKX
MWMBEHZ (A VY —] GEREaER
NAFT 770y —EE5H 6 Bk | ERA i #H (Nod2) ova—, MR MEmEHVZRE
JEITRRS N7 - O ZEMETFMOR FZ1 %2 E ZTITOWTO WS H3RAE 3 H 18 HIZHGE,
2019ISBR HEXXERIREH 6 2P F
CHP : PAN : §ARETA 77 VEE FTAREZN Y ¥ —, EHKX
CHP : PAN : §RETA 77 Y HE AR= 77 ¥, BHIX
CHP : PAN : $ARETA VT VAEIN—=TH =2V YY T4 77> W BEHMEARNE, BHEX
Y A ZEgET S - A 0 O WG3 &k, @ AAT-Prj &k, @ HESS W#tit . @ ALSHIPS
(Al-based Substances Hazard Integrated Prediction System) #fifi& ; i WE KPR M%E
PO CESEAE [AL - SHIPS 70 ¥ = 7 O - ZOHEELE SHBROEHICOWT], GHH KA
FERAIIR S S Je A [— AL E R TRIDGE R %2 & & R B2 SR E) 8 £ 7 VAR DL Y LA
A4+ () GLANXEIE)
KRELIA TV EBRE st Y —F 27— RTP7 74 ¥ —2XHMEICA -V THifk
KHEAMERA -
R RIS W62 WEERNA VI a—fROPHEEE LD
ILST A8 B OV 2 R WFZE P 2 (HIE 1 20194E 2 21 H Y : HABARE) LT,
KRWEANRX =T (R B FIIRSERRERET I Y —) ZAMEXA—N
ILSI Japan 55 6 M #Egi 4
Jea o - 2018 R PR LA R AR, 2019 AR PRI R
CRBLIA TV TEBERE. R REIER. AAT 72 Y= 7 b, CHP &Y
- Xk (ERA7—2vav 7, HEMHAEL L7 + —F L)

REZDHA[TER. RERBBIRE THRORFHRAZBN
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