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Hormesis is defined as a biphasic dose-response relationship in which a chemical exerts opposite effects
dependent on the dose, thus exhibiting a J-shape curve for its biological effects. In a medium-term rat
liver bioassay for carcinogenicity, a non-genotoxic carcinogen, phenobarbital inhibited the development of
diethylnitrosamine-initiated preneoplastic lesions at low doses, while high doses exhibited promoting activity
showing hormesis and resulting in a carcinogenic threshold. In case of genotoxic carcinogens, there also may be
the possibility for existence of carcinogenic hormesis. The carcinogenic studies supporting such view are desirable
and the results will contribute to carcinogenic risk assessment in food.
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Carcinogens in Food:
Carcinogenic Hormesis and Threshold
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<Summary>

Flaxseed (Linum usitatissimum) is reported to be one of the oldest cultivated plants. Countries in Europe,
particularly Germany, consume high volumes of flaxseed and flaxseed products. In the U.S., a letter from the
White House to the Departments of Health and Human Services (HHS) and Agriculture (USDA) supporting
increased consumption of omega—3 fatty acids, helped trigger greater awareness. As a result, the consumption of
flaxseed has tripled over the past three years.

In Japan, however, consuming of flaxseed has never been a custom. In fact, both flaxseed and flaxseed oil had
long been considered toxic in Japan, and were therefore not used in food. Use was largely limited to industrial
purposes. The first use in food was in the early 1900’s when a small amount of flaxseed oil was imported from
North America for health supplement purposes. Currently, flaxseed oil is becoming popular for use as a food
ingredient and not just as a cooking oil. It is now widely known to be a major source of omega—3 fatty acids.

This article examines the functional properties and safety of the flaxseed oil. Alpha—linolenic acid, ALA, is the

major component of flaxseed oil. Consumption of ALA shows great potential for benefiting cardiovascular disease.

Functional Properties and Safety of Flaxseed Oil JISABURO ONO
Deputy General Manager

Health Care Division

Nippon Flour Mills Co., Ltd.
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ALA also improves the fatty acid composition of cell membranes and inhibits the release of pro—inflammatory

eicosanoids, which are among the many factors that control tumour cell growth and modulate apoptosis.
The safety of flaxseed and flaxseed oil has been well documented, including use of the AMES test. The author
has confirmed the acute toxicity using domestically available flaxseed and flaxseed oil.
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Figure 1 Comparison of Fatty Acid

*7 v ZIEHAT Y =WARIT. 7V =—Z ORHELFFBT AT, B4R 11 OF -4,

Z Ofid HARREER & (RED) 1285,

*¥FA AT IEARAT 6DIMENEETH B, WL AT 6 BLVABRTHIENZTELES,
* Composition of flaxseed oil was taken from the Flax Primer book, published by the Flax Council of Canada. Fatty acid
of the other oil is taken from the Standard Food Composition table of Japan, published by the Japanese Ministry of

Health, Labour and Welfare.

* Blue colour denotes Omega 6 and yellow the Omega 3. Please note Omega 6 is the major oil in Japan while Omega 3 oil

is relatively rare.
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M2, 7XAUAICBIFTDTZXYH
Figure 2 Flaxseed oil in the U.S. market

Omega 3 ranked first among the NCCAM research of the natural ingredient in 2007.
Flaxseed oil was not among the top 10 rank in 2002 but appeared as the 4th in 2007 research.
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Population. J Jpn. Soc. Nutr. Food Sci. 59: 123-158,
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DHEF v BIcEREDIRINESEDSH DA

(R) B - RMERRINHEEITEE - BSEREMRm
Hl REARE

K 1T

DbAEOF v BIEEEOMRARIIFN 6,700 HThH 5. ThoZBEEMEEMEROY — v Ny 21288 3h, B
FREMEM A POICRFIh TS, RIEEEEINIEINIED 75%. IMUED 25% Thd 5. WHHE AR HIE,
AVF, 2VS5VvH, Ixv~v—EEI0RIELISEALLT v ¥ L0, hEMBIOT7 vy L4 (79 LHE
PEREO M) Th S,

EEEHEA ARG 2 2013V EE TH 5. HAOIERMEISWERED M. S5 k- &) . &
BEMER 23 75 £ £ < OIFE THlEs » 5 OBAFRIZ AR TERIVNE VO TH 5., BIZEBFEOLED 720121
LR ER AR OWNBIZEREOEAVNEETH 5.

WEGEEZEHL 72RO EKR TIARDEREE A Y FASMA LT v AFE DR 5 % < DER KL
HSFENER SNz, LTI 7 ah 4 4§ 7 4 EHEREO BN 73 HHED 57 B Tl /b ARE 2B 2 6E
S T3,

SHERE A Z L IBEEERORE, EENA Ry b7 — 2 OREE, B E L O, EEEIRITEE DK,
BIREEF FAERI ORI TH 5.

* % %k 3k %k %k 3k * * k k *k *k *k *k * *k * ¥ ok

<Summary>

There are 6,700 accessions of tea genetic material in Japanese gene banks. They are preserved in the NIVTS
(National Institute of Vegetable and Tea Science) and registered in the gene bank of the NIAS (National Institute
of Agrobiological Science). These materials are 75% domestic origin and 25% foreign origin. Those of foreign origin
are Assam varieties, China varieties and hybrids of Assam and China varieties. These were introduced from more
than ten countries, including China, India, Sri Lanka and Myanmar.

It is very important to make clear the characteristics necessary for effective use of genetic resources. The
tea varieties of domestic origin show very little variation in characteristics related to resistance to diseases
and insects, quality (taste and aroma) and components displaying physiological properties. It is thought to be
necessary to add the diversity, by utilizing the accessions from foreign countries, especially China and Southeast
Asia to improve the genetic resources of Japan.

Many cultivars for black tea have been developed as crosses between Japanese domestic cultivars and Assam

cultivars introduced from India. In recent years, cultivars of foreign origin have been widely used in breeding for

The Genetic Resources of Tea in Japan: YOSHIYUKI TAKEDA, Ph.D.
Present and Its Future ldeal State Director for Tea Research, ret,
National Institute of Vegetable and Tea Science
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increased resistance to mulberry scale and for additional components displaying physiological properties.

Hereafter it is important that Japanese gene banks holding tea resources expand genetic diversity, construct an

international network of gene banks, cooperate with researchers in different fields, train new experts in genetic

resource science and improve the current accession system.

1. FrEEREROEH
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HETH 5.

7——
e+ 7‘y'&l&*§ ©
(726 %45%)
5_1_
Ear hEE
- (1943%4%)
B
(cm)
3-— -
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Figure 1
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Distribution of the leaf length and leaf width in the tea genetic resources
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Figure 2 Collection sites of the tea genetic resources in Japan
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Figure 3 Variation of the cold hardiness in the genetic resources
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Figure 4 Variation of the resistance to tea anthracnose disease in the genetic resources
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Figure 5 Variation of the resistance to tea gray bright disease in the genetic resources
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Figure 6 Variation of the tannin content in the genetic resources
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Figure 7 Variation of the caffeiine content in the genetic resources
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<Summary>

There are numerous misconceptions in terms of the relationships between food or nutrient intakes and
longevity or health. These misconceptions are brought about by the power which can profit from the outbreak
of misconceptions including food faddism. In many cases, scholars give the rationale to the misconceptions, and
further mass media play the role of diffusing them. On the other hand, the misconceptions are likely to lack
historical and topological aspects concerning the relationship between food or nutrient intakes and longevity or
health.

In another words, they lack the epidemiological aspect. In these days, quite a few Japanese are affected by the
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Area of Gerontology,

Graduate School of J. F. Oberlin University President,

Society for Applied Gerontology-Japan
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notion that Japanese should reduce calorie intake and avoid eating meat and milk.

They know neither that the primate beginning to eat meat evolved to human beings nor that races eating meat
a lot attained the 50 years of average life expectancy in the early 20% century. These are typical cases of lacking
historical aspects. :

The energy intake in Japanese is close to that in developing countries, 30% lower than that of developed
countries. However, the Japanese public thinks that the energy intake in Japan is close to that in developed
countries because Japanese dietary pattern is westernized.

In additions to the facts mentioned above, a series of animal experiments reducing calorie intake for prolonging
life span or life expectancies have been misleading the public. Animal for experiments are usually fed under asepsis.

However, in human beings one of staple targets for improving nutritional status is to combat infectious diseases.

Findings from animal experiments neglecting the issue of infections cannot be extrapolated to human beings.
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<Summary>

studies is essential.

REIEGHERO-DICBEATH D, ERESEEE EOEFEERICREN AR ELGLI TV EZELI AT
5, LALSTERTEEDTH 388UTIERN L HiE» GEMEEZH L 22T 3 I2I3MAORA»RH S, 25017
PR ZHZ 51350 Hitams AT 2 -0 O RBEHEAEE TH 5. FHORFEENRICOLE L &SRS
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Although nutrition is essential for life, it is difficult to analyze the relationship between nutrition and life style
related diseases because everybody consumes various kinds of nutritional factors daily. Thus, the basic knowledge
and techniques should be shared among researchers for the development of nutritional epidemiology. Among all,
the development and maintenance of the food composition table for Japanese foods dedicated to epidemiological
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Prospect of Nutritional Epidemiology in Japan :
Consideration of the Possibility through the
Experience of the INERMAP Study

AKIRA OKAYAMA, M.D.
Director, The First Institute for Health Promotion
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<Summary>

The Codex Committee on Food Additives held its 41st Session in Shanghai, Peoples Republic of China from
16 March to 20 March, 2009. The Session was attended by 220 delegates representing 56 Member Countries
and 25 Member organization and international organizations. The summary and conclusions of the Session are
as follows;

The Committee;

- agreed to advance to Step 8 and Step 5/8, respectively, the draft and proposed draft food additive
provisions of the General Standards for Food Additives (GSFA).

Report of the 41st Session of TADASHI HIRAKAWA, Ph.D.
the Codex Committee on Food Additives Managing Director,
Japan Food Additives Association
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for Food Additives.

from the 69th JECFA meeting.

GSFA.

Step 2.

- agreed to advance to Step 5/8 the proposed draft amendments to the International Numbering System
- agreed to advance to Step 5/8 the Specifications for the Identity and Purity of Food Additives arising
- agreed to propose to revoke the food additives provisions of the GSFA.

- agreed to propose to approve the Priority List of Food Additives, proposed for Evaluation by JECFA.

- Agreed to discontinue work on a number of draft and proposed draft food additives provisions of the

- agreed to return the proposed draft Guidelines and Principles for Substances used as Processing Aids to

- agreed to include a number of new food additives at Step 3 and 4 in the GSFA.
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BB ARIBE (CCNFSDU) BXUE 16 H7 Y 7ih
B4 (CCASIA) kv hza—F v 7 2B
BREMPE X OCHTEIFNCE Y 2 HEDKR - WENC
DWTRE LA, £, 521 HMEEHS (CCFO) »
5DHEBFUDOVTERAF T - 72,

CCFA X, —RAaRHFESH X UHNXECX/FA
09/41/4 % i@ﬁ%éhﬁ%ﬁM%%ﬁ@%ELonf
a5 2 Lo

CCFA 3. KEKDBRET. HO»DIBENEE %M
ATRBICER LIz, 2—F v 7 ZAFEOTRMBIZEED A
R/BETOF EpIzoVTE, HBEXEMICEEHE T
B, PUTD35 5571, FHEEEROZLODTH S,
1) —RHER

CCFA id. R ERIBELH 7= L R RIMEORINISE
EE BT 5, GSFADEXB LU a-F v 2F
MEIZ 2T NCDBIRMADHA XY ZAeBEIZTS
Z ik, CCFA TORRDIEEILR ZN S DERED
GSFANDO—TULAEZICEIr & 5 iz, BRNIZHE»
FBZELHRUTHEE. HELE, £ BiELEh
7= ADI 28T 2RI OB KA EE GMP & L&
Wk ItEETsI e L,

2) % 24 | CCPFV
i) —REER

HOPOMBEER., Py i, FU-BLUv—vlL—
F. BXOREDOEZEZIC pH AEAL AL 56
B Al KOREB 2 T 5 2 L BHEEICRE
EEZPRBEOCEFTR U, BOMBEIX. Zho0R
W%k Y v AP EETFICHEAT 3 2 3Bl &
RENTED, REWGHRINTNB LRALZ,
i) Py a, Y-, BEUOv—<L—-FiCETEN

JiN-ES
- JHvaAl

HEAlo vy o v iigiE. BE ADI M oh Tk
0. 2010 £ JECFA THEMEAPEEh T3 I &
ZRFB U LT, BAMAHEEEME 10 mg/kg &AL 7~
(HE3 M),

- EHEH

CCFA 3. 4TEEDH 7T /7 4 F (INS 160a(i). aliii) .
e. f) OBRABAREMEME 500 mg/kg (EME 2 I3REE
) LTAHZLIZARELE.
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FAO/WHO &EIRmHEEHE 241 B3 v I ABRRNIIYSR®RS

X5z, UET7SEY (INS101G). (). v &>y
M xu—FCF (INS 110). 7 7Ly F (INS 129)
BEXUOTYVYF7Y P TA—FCF (INS 133) @Y X kA
5 DK E 7213 GSFA OBIE 161 & Zh 5 & @RS
H%?57&é@ﬁbtﬁ WO, CCPFV OIRE

ICERRBTHI &L UL

7rw%&mm%(ms1mmm IZonTi, il
ftLxh7=ADIZ#ELTHED, HiET 5 GSFADERY
FITY =T, 7Y by 7= LT, 500 mg/kg D
BAMHHAERENED bhTWwb, JECFAEHFI
JECFABRICET Y b7V OEBENDHEINT
WEWDT, REFEEEDL L EFINOT L EEHEIIA
W ORE %2475 DEME B L 72,

CCFAZ, BEROBRIMMWEEIZ DV TIETRTHE
FRDICKR UM, TPy Rk (INS 163 (i)
oW, GSFADORBT 28RN 7T Y — 04.1.25
DI¥EME 500 mg/kg IS—H& BB L& L7, (FEES
ZH)

RMEES (EC) &, CRD7Tax Y b L72@ED,
ZOBERBMICECREERTS Z LI OWTIRRED
BEEHALY, T3V, AV 2—BXUZALAHh5
LHREOBIK S I,

- fRAPR

CCFA 3. BEDEA T, ZheDRBIZHT Y
LB VBRPREERY ZOMOREHOEHIVETH
B5ZLEBRLT. RIEHOY A M EER LI, ECI.
BREROFERIZOWT, REORBEEWL 72,

- ERWE

CCFAIZENBEDOMHEMIZEET 5414 F5 4 v (CAC/
GL 66-2008) & &¥%. HRICET3HA 2 RAL
CCFA &, fli0—ENERITH VTS, BERHKEE
BRI 2L ER3AKRET T —F ¥ hEhd L3 IC/EL
7o
- Z Ofth
ECi3. ZOERBPHEO pH FEAlL X OBEREHI 0O #
FIicEL T3, REDBERL =,

i) FEDEFEHEDOERBESE
- FHEr, HFERENLA

CCFA . #J AN (INS 150¢) i3EfEfk xh-
ADI 2B 52256, BEED GMP LU % &R
Lk olz, 77 AN IV (INS 150d) GSFA ORRS
M7 — 04.2.2 1220, GMP VL% 50,000

mg/kg ICHETTBZ L & Lz, (BES2H) fhoEE
eI UBRLELAICBEL T, BB ICARALE
BLEC. 75PN, VT2 —BLUA4 B ZOW®
EIZDOOLTREOREEHL /=,

¥, TFLUYVT I VINEREREE (INS 385,386)
220 T, HBRRELAIOEEIZFED 5 Tk,
WENZHETT B Z & &L,

3) & 30[@ CCNFSDU
i) ARBLOCHRO =D ORZRARERICHERT 5%

BRFICET AHIEY 2 b (CAC/GL 10-1979)

CCNFSDU k. CCFA IZ#(ET U= 5Em AR ) 2 b
12, BEHE LTI T H A (INS 414) % 10 mg/kg
DVANTHETSZ E\OERBERDTE -,

TIETHAIZDOTE, LEl. 20U X MiZF v
V7 UTBMULZZZ &% CCFARIBR L. Z D%,
IRBLOGEOBRICB TS 7 77 H LOREESH
IZonTRBH Eh T BN I L2 REL =

OB TOFHICET 2BAO®R. 7IET Ho%h
Fy U7 —UT10 mg/kg DEHEZEFEL 7=,

4) 55 16 [@ CCASIA
i) BB A4 XX—Z MZET 3 HBARBEEERE (R

5w 7 5/8)

- pH LA, HEk kb L OREH

CCFA &, WHMARY Y 74 (INS 336()) I3l
ftXn7= ADI BT 5 Z &5 5 GMP L ~NILOFIHIZAK
REY, 7Y T HEEE I BN AR KRR EOR
E£ERYBZLIZARL,

BEIZ, ZORRBEBERICBI2ARVATIEY
(INS 101()) BXUOLREBER (INS 210,211,212) Dff
HizonwTid, REORERPL /-,

i) ARV TR A HRERBREER (X7 v 7 5)

- — R E LR

CCFA 3. % 16 M CCASIA £ AITH T 3 ¥ THR
GSFADERH TFIY — 0621 1I&EhB1E I NI
WO EREI. ZOFBEROFMIREIZDONT,
UFD200BFEA##BE L, () GSFADE 1B
C2O4&HEICHEE NI T, TPz 7 LD —
Ty ABRBET + —~< v P OBNREE BEEEE
D5, £713 (i) GSFADERAIFITY — 06210
WIIEEIZA L 2R ORMM Y X b 21K T 5,

CCFAIZ, BMAFITY — 0621 1T 59 THO
Y JNICOWTORKR FHE 10c 28) 22510, #F
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EORMPY 2+ HERL, WO T GSFADEL B
KU 2DFHEBERTELZZ L L,

ZR{UIEFR (INS 926) OmAEUEE 2,500 mg/kg (L
HLANL) 220k, 78 IJECFA (1963) 12T/
FRHUERIL LT 0 ~ 30 mg/kg. FFEF®RO/NERL
HAIE LTC30~75 mg/kg DFEFEREELED-Z L
BLXUZRLEROBBBIFREL BV & % B AR
Li»-7z, CCFAIX, GSFADRR T T — 06.2.1
b5 _RABROBBERIERM TSI L L.
CCASIANEABZ L E LT, ARED. VARIC
R EIN TS TRTCOBRBIED S 5, Yok,
P YA (INS 223) OAD/NERLEERE LTINS )
A MZEHINRTWBZ L 5B -,

5) 8521 [E CCFO

CCFA &, MHARIZEE¥ 2 BRI OBET & -3

ZIHIZ DWW, TRTEARL 7=,

(5) BES. BERFEMPICETII—T v 7 Z—WEK
(GSFA)

HEOHERTIZBAE X 7= GSFAWG DER 2 H 7=k
Ef#F» 5, CRD2 £ LTEE®oh WG HEOREN
BhIhiz,

1) E{f3XE CL 2008/10-FA/X—F B (R1 > b 9-12)

KR 2a4> bELVIEHR (GE7E 5a)

GSFA B¢ 2 WEEA) WG XM & CL 2008/10-
FAS— P BIZR3 32240 F BIUCBRERS L8,
HEAEICLD., BB~ 2y 74 (INS 518) (£4 v
F 9. CL 2008/10-FA) B XUB&AEI 7T — 02.2
(FE UK/ MRS LY 3 (BLERYFI
U= 0221382 —%K<)), BRATITY — 068 (44
ZEE HLURRES 7Y — 129 £ 4 TdHKFkE &
FUEHR A5 <)) . 12,9 (¥4 ZEkHFHKEM B X U8
s L 071210 (4 XERDSND & V8o 8LR) &
Z OB S 73 — 2B B A RIN&EIC
W 2SO BIER S i,

CCFA . [Ifz& CL 2008/10-FA/S—t B (£4 ~
F9-12) ITHT By FELIUERD LU GSFAWG
5 OBE L 285 A BRET U728, DTO &S ke
T o7,

2) MBI L (INS518) (R4 bF9) LU

T (INS 1204)

CCFA i3, GSFADE 3 IZHB~ s 32> % 4 (INS

518) b KT L7 v (INS 1204) 2EBMT B Z L %
A5y 7 5/8 TARML., F32H CACRRIEETS
ZLIZBR U, 2, B2 2 Y 2DRKEH

HEFEL LT, ARIFTY — 12112 (BERER)

(25,000 mg/kg) FLUEFEHITTY — 14.1.1.2 (HLK

BV —4K) (50 mg/kg) #HEKAL=, €51, &

AT TY - 14122 (BEY 12— 2) (2,000 mg/kg)

BIUBRAITTY — 14124 (BHEHEY 2 —2)

(2,000 mg/kg. ME 127 : JHEH A OBEMBAKRL

Teo INH QBRI BHEE~Y 72V Y LAOBBERE

BHERAIE LTTH D, BB/ EI N T3,
CCFA X, ZhoDEEI BN FIY —I12hbi}

BIMEED > 5, HOorDFHEIE3IOHIZEEN

5L5DTHYH. BDEENI EEERHL -,

3) VAEBLHBLV TN I LAEFERMYORKAMERA
BEEORBOBER 28T GSFA OHFH - LFNY
ZE (K1 b 10)

CCFA . Vav¥y b LU 7L Iy A5FHRIMD
A FAREEORI O HHER L &, BB CCFA
4t (ALINORM 08/40/12) ORHEXEVIO/S—1 1
DY A MZHBH - ERIMEFHRICOWTDOIX Y/
W8 A& BN XE CL 2008/10-FA OF 4 ~ + 10 Tk
72l EEBRL,

CCFA %, HEXEVI (3= 1) 125 2% MIE%E
DEL DEEEHRTHILEAEBEL. BESB IV
S5c TRE M BARMPEFEBEIZONTIX, TOBRTIE
BEtLanwz e L,

EONDRAKEHEREBIZONTIE, fEE4 hir
L (ALINORM 09/32/12 parab4 ), o h»DLIH
IZOWTIRBMT 2 Z & & L7 (ALINORM 09/32/12
para65 2,

TLIZGLAEGERNY (V VBTLI=ZYAF Y
74 (BetEd FOMERM) (INS5410), Gi)). HEE7 L
IZTALATVEZYL (INSB23), 7AI /A8 b
Vs (INS554)  r ABT7ILI=Y LRV 4 (INS
556) HEU T AB7ILI=y A (INS 559)) 2DV
. BRI BO NP o220, BE TAI=
ULk UTR L BAHRHEREEZ KD, BRIAELH
ORI DN TIERPIE 23RIEIC T2 0 &
L7z, JECFAEHFIZ. 7L 3=y 288500 E
EEFEETO L EORD &L 2010, HHEEE
B7LIg 2BICBEL-BLRIMZOEDDED

ILSI No.98 (2009.8) — 35



FAO/WHO AEIBMAASETE £ 41 03— v I ABEMIIBEHRE

2DODERERD TS,

4) BMYFEICET 21EHR (K12 b 11)

CCFA i, ALINORM 08/31/12 f{H)@X&EVID/$— b
3OYZAMIBHREINTVWBRY VBT LI=D AT MY
% 4 (INS 541) OEERAEIZOWT, X B RS
TALIZTLARELTH, VVBERE LT ERICT
% Z & &EfSCE CL 2008/10-FADE A~ b 11 TK
WiZLEERL%,

T AEFRMDIZOWTIE., BRICERIFA
TWAIEHE, TR LANWI L E Lz, &/,
BEAITT) — 160 DFEICEL T, #E10a TT
BZLL L7,

BOhDHRMWEAEIZBEL Tid, fE¥4sdhilidsz L
& LU72 (ALINORM 09/32/12 para. 69 H) ,

CCFA L. BRHF AV — 125 (A—-THBXVTux)
BT BT AT — ADWEL 7-EEEME (1,200 mg/
kg) AL, FREICACKRRRETSZLE L

I, FH2h U VBTLI =AY oA (INS

541) 0)%%@%%’@1@& LT, BRATFITY — 062

(3,600 mg/kg, ME6: 7L I=w AL LT). BEF

53— 08.3.3 (360 mg/kg. MIE6) BLUBHY T

T —09.2.4.3 (600 mg/kg. BE6). FLI /A8

F FUwA (INS 554) OFEUEEELTEREHITITY —

15.1 (120 mg/kg. I 6) % GSFAIGEMT 5 Z &1

R L,

5 B&HIFIAVU—022 (B&EAFIYU—0221/34—
2B<) BLUBRHTIU-068. 129 LT
1210 b L VEES TAHF AV LB T 2HLEH
TEBEORE (KA M 12)

GSFA BT % WG O ##5ic4€v. CCFA . CL
2008/10-FA DFEA ¥ b 1214 F5a2x Y b5 &0
CRD2 DIEXET 2 RIC L TR 2 D EZ L L LT,

F72, BRIZ GSFAICINE Eh T3 5486 L UHEE
5b B KU 5c TRETENBFEII DWW Z Z Tk SR
B, BOEE EHAEZLHEIIDWTIE, GSFA DEAD
FRUNERANCH] > THREfT a2 &Lk, () BRS
HhHTT) =V 27 LORAICH - T, KRV EES
7Y - OWRMEEH» S MET 48D 5. (i) GSFAD
£ 3DFEANZREV. BIPHRESIZETh T EEAIE
E£3ONEIZHZRBIT TV —2b EFHEDOAER
T3, (i) YL —TF ADIIZEEHBEMY (eg. VL
Y VRS - INS 200,201,203) %, 2 —7& UTH,

Z ZOEERIBREF L&,

CCFA X, BRH 53V — 0222, 06.8.2. 06.8.3,
06.8.4. 06.8.5. 12.9.1, 12.9.2.1 ¥ £ 11129231, *
3ONEROBERAF I —IZEEREVOTEIICE
TNZRMDEIBET ERER N L 2HER L 7=,

6) BAHTFIU—-0222 (77vy FRXTL Y, A

79 AT Y FELTRBEXT LY F)

CCFAR., BRAITFITY — 02220 R MWEHEE
77y PATVy FCBT 22 —F v 7 ZBmMRE
(CODEX STAN 253-2006) 3 &U'77v P27 Ly
FBIURAX TV y FIZET 3 R&EB#E (CODEX
STAN 256-2006) OWMPFEDOBDOARES &#ET 5

12k 0. GSFA L ERHEOBINHRHEOM—LE

T2 DBERHBHI L EEHL =,

CCFA ., BRIFITY — 0222 ORMPEEE L
TOESIZFBZEICARLE,

(9 A Tu—FCF:290 mg/kg. 7VI L vy
F AC: 290 mg/kg. 4 YFIF 2 1290 mgrkg. 77 X
TV 1500 mg/kg. 7 b —Hili#. ¥4 T:
100 mg/kg. 27 ¥ 785 : 1,000 mg/kg. KV IR —
F 110,000 mg/kg)

F/h AFT7UANL-2-FLMIE (INS 4813),
482(1)) DBAMFEREE % 10,000 mg/kg, b T T 2T —
MEE (INS 307a,b,c) DFEUEE % 500mg/kg & UTER
L., 77 F—#ilk#. €% v 24 7OEEEE 100
mg/kg (MIES) ICHETL. WLBEEIU a7 2
O — VIO RMEEIZ B 5 GMP L ULOEFEE IR
BT LEEABLT, RED CACRRIERT I &I
AR L=,

7) B&HFOYU—06.8.1 (¥ 1 XEEERF)

CCFA Ik, BEINTNTORMIEFHEEARL
U v EEEO M A EEEMEIE 1,300 mg/kg (VY ELTO).
o) a VEIIgI 50 mg/kg DIETHERL 72,

8) BRMAHFTIYU—0682 (¥4 XEEKREKHT 1ILLA),
0683 (VIE—>H—F (EfE)). 0684 (&
JAE—2A—F). 0685 (BRVIE—-H—F
(HEHE)). 06.8.6 (RES 1 X (eg. BIE. T >N)).,
06.8.7 (VA1 E—~-2H—FK). 0688 (fhD & A
A8, X129 (41 XeakAEskE &
K UEERH)

CCFA ¥, BESALTRTORMPLEE KL,
BEHTFTY — 06.8.8 DY VEBRIEED GMP L ~L%H
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BRL 7=,

9) BAHTIU—129.1 REBEVIE—2NR—Z b (eg.
BRAE) )

CCFA 3. #BEIN=TNTORMPWEHEE KB L.
YRT7IEY (INS 100G), Gi)) 22V Tk 10 mg/ke
TERBLZ, VUVBEEICO>VWTR, RISy 7o
=D 129 ICEHEERTVEDT, BRAITITY —DE
BlickDREFLEV, 72, o h ) VOFREIZELT
3. GSFA T, o H )V VEELTHy A ¥, AA
NGB FHAVYLABEITF )Y AERSIL—
TLLTRDONTNEDT, 7V 7HBEESORE:Y
A ¥ =V R—2 MIBET 3 R A SFEEER ORISR
FHOHy H Y VF b)Y ACERE L 2 HHEEEICOW
Tid. GSFA OFHIZHIY CCASIA I, 5. BE%
kwszl e Ui,

10) BR&AFITY—129.21 (EBYIE—->Y—2R)

CCFA L. BEINTXTORMWEEEAFBL.
5 AN (INS 150¢) DOFAHEAREEFEIZOWTI
20,000 mg/kg. REFHERHE (INS 210,211,212,213) i
DT 1,000 mg/kg & UTHRL 7=,

1) BRHITFIYU—12922 FERBV/IE—2 YV —
Z), 12923 (fOVAE~>VY—2X) BV
1210 (541 ZHREADZ /87 85R)

CCFA X, R INF-TXRTORMPELEEEKRL,
) VBRIEFIZOW TR M A F I —D 12912EFh
52056, ZZTHRETIVLERBZVIEIZARL
7zo GSFAORMMEEICGET 5 HEHH 23R L T,
CCFA L. DITOLREIIIT a4 v A RDBILE
U7z N3V (INS 120). g-ru7 v (MHHER)
(INS 160a(ii)). #wF /4 F (INS 160a(i), 160a (iii),
160e,160f) . gz uu 7 s B LTI o7 4 Y VI
YA (INS 141(1),141Gi)) ¥4 29I vBE LU ZOE
B (INS 952). 7 v Rpchidyr (INS 1633)). 4 ~
UIF v (INS 132). BXU R Fu—2 (INS 955),
INSORMMIOE L% LA-XBIKEIC K DIREX
na,

£/, T —HEEF v R—-2B LT/ LS
TN —2Z (INS 160b(i), 160b(i)) HLVOV ALY
(INS 1604 (), (i) OHEMBFEIZONVWTEAT v T
4 7237 ISR B,

12) EF WG (3 39 H CCFA TRL) DHEE (RE
5b) &S5 UICEF WG (8 40 Bl CCFA TEEL) @

&& (3% 5¢)
CCFA . GSFA BT 2MEN WG 2 DDET
G (%8 39 [El# L U85 40 8] CCFA TR¥L) 5 DEh
%&#btg&%ﬁibtoit\%E%WGwﬁm%
FHEICET 281G 4 (AR, #1155 (fEEHE) LU
#E6 (RIE) T THRE L7,
i) —RER

CCFAX. BRA 7TV —16.0 251 5 RINWEHE
IZDWTE, 20X 7 T —~ORBENEREICTSET
Bt &2 LEZ B ZLICAR L.,

BIVE 161 (RRlz, FEXXO 32 HIZABL T, BAED
ERHEEICHS) »EO2OMEEOERE,25., £<D
EREEROTRTORMMFHEIGE TN THE T
LERERL, @RNORNRIIMEREARET L0
GSFA OHW %A, BE 161 OfF51E. BER/NRIC

B RE- RO U

¥OorOMBEIZ L D RH S REORREICK T
sEEROFRAHRIZOWT, CCFAR. FAlX LT,
BEATIY — 040 (REBLIUCHE (£ 3. HE
BEBIUVT7TUIRT EEL). BE, KOEB LU
F). 070 (N—=F )-8, B&XU0513 (74 Vv
EEUANFR=ZZAT Ly ¥) ORIMIFEIIES Z
LIZABL, 72, hoHF ) — T, HFE 161 %
54358 BRITFIT) - LRMMEEEL T,
=N = ATHRET AL L L,

o MEEREZE. Z O GSFA DEXRKDOHE
FEE I BIThyrd 5 Z 2L, HEONS Iz,
EFNEh, a2V M ERDBIELICERB L,

CCFA ., €512, 161 B XV183 (FaaL—
FEEUF g T — PEEICEET AR (CODEX
STAN 87-1981) 24 L-8BAE, FEkhiEmEc
DAEFERTS,) 2, BRAITFTY—-0514 (227 F
FUF 33V - 1 ER) OEOHLORIMIFEICHES
BZLERBL, WX 183132 —F v 7 2B RHE 87 -
1981 (Faab—trBIUFaaL— MEE) I5EAEL
7-BFICRRD S L. 2ok 23 161 28R Z
L7,

ii) #hfs 4

CCFAZ. LITOWET L MEl#MA =/&R. W
WG O#EE (CRD2) OfBXEBMICEHE LT3
FNEEE 2T v 78 7213 5/8 THRFEL. % 324
CACHRSITEERTIZI L L,
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- 7hF Ly FAC (INS 129)

CCFAWX. ARHF TV — 0112 (FIL~—2fkH. &
BEFEHLZ. 3L F2ERBEEL (g Fa2l—
FInvaar. Ty 9 3TN FEREE A —
N—-ZERD) Ik B AR 4. REEALICEE
T35 RMEHEME (CODEX STAN 243-2003) DOHMMIE
HIZ—HX B 57-9HIZ. 70 mg/kg 25 300 mg/kg 22
T3 ZLIZAB L, EOorOMEEI., ZOFEHL
AV RES T TY - 01.1.2 OFEOHFICOAEM Y
52 EEfEELZ,

CCFA X, LROBZAFITY —IZMA T, EOHD
BRATFTY —IZHE161 2552288,
PIRTIZBRE U2 iE 95 (2 ) 3 B L CEIIAN ORI
fR2) 28&A5TY — 09241 DFHEIZ(FETHZ
LIZBRLU,

BRAFTY - 062 (MNEHBIOF YTy (F4X
MEED)) OBRMBEEIZOWTOEEZ, HEikny
EMBREEENZ e, T3 L7,

S FRISNT — b - TRANT 7 L8 (INS 962)

CCFA. ME13 BV 119 #WET L. 72/
FT—b-TEANT 7 AT ANAT - LFERETE
ANT 7o KOHFRIZKD. ZhEhOBRAMHEARYERE
EHEZ AL EMIET 57292, CX/FA 09/41/6 para.
29DBBF WG K0DBEIHST, §RTOTEZL
77 AKB LT X790 F — ADZBITH - R %+
F3ZEIZAELR
- HuF 74 F (NS 160a(i), a(Gii), e B8LUH)

CCFAZ. BRI T ITY—041.28 (RHW. 7V 1.
REDQO My EVSBLTIIF 9V INs2ELRER
B8 OFRMHEEICHE 161 24555 2 LICARL
7
souuz 4 B runT 4 Yy, HEek (NS

141 (), (i)

CCFA &, REFLOREHME (CODEX STAN 243-
2003) OFMPFHITEET S I L EMHRIZTI20IC
FREEFLAB OB A AU % 500 mg/kg LT 5& 01D
H-EHEEBINTA I EICARBLE, - BRI T
T - 04125 (Vv b, BY)—-bBIUv—-—vL—F)
DFEIZHEE 161 245752 L AR L7
-xYy2uay (INS 127)

EC. /Mo z—BXUPZXA 2F, TYVA20PvDT
RTCOLHEIZFEHOBALKHAL =,

- 77 A +2Y—Y FCF (INS 143)

CCFAZ, BRATF I —064.2 (B SZX2B X
CHEMEE) SB35 7 7 2 7Y -V FCF ORI
DWTOFMUBZLYEOERERD I ZLE LR, B
Eid, ZOBRITFTITV—ICBF5T7 7RI -V
FCF ORI DWTREORAFZHAL, ECETRTD
BRIIBIT 3 ZOFEROFHEIIFHEOBEE L=,
A vvdFY (A yVTHLI V) (INS 132)

CCFA 3. LEDBEHFITY —IZMAT, ¥OHD
BRAFITY—ICHEL6l 2552 ICAR L
72, BERATFITY - 116 EHKREHK+# &0 1
HOERD) Kk 23mNMS&E S, BE, SERE#EHEL
BOHTFITY—-ThHBZLAEMIC, ZLRL,

- 2zus kY F (INS 474)

CCFAZ, BMF 7Y —04.1.1.2 (EEQAEL =5
BERE) IZB1F B 221 Y &) FORAMEAEEEE,
ZOFRMMIBELEh7z ADI 2 FT 3128 09b5
T, REAEI BT 5RO BB S EHRE 3R
TS5 L INETH B Z & EEBIC. GMP THRREL
72 El2. BRI T IV =053 (Fa—4 2 HLDEH
A5 U2 ED (v 2 BERBRIEE = 2 7 )L (INS 473)
BXU227uz Y€y F (INS 474) OBE = 13HH)
. ZOH 7Y —IZBT B ERIEREIS 2 8E
EEUARWZ L EBHCHRTAZ L& L,

iii) #1155
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<SUMMARY AND CONCLUSIONS>

The Third Session of the Codex Committee on Contaminants in Foods reached the following conclusions:
Matters for consideration by the Codex Alimentarius Commission

Draft and Proposed draft Standards and Related Texts at Steps 8 or 5/8 of the Procedure

The Committee agreed to forward:

* Proposed Draft Revision to the Preamble of the GSCTF at Step 5/8;

+ Draft Code of Practice for the Reduction of Acrylamide in Foods at Step 8;

+ Draft Code of Practice for the Reduction of Contamination of Food with Polycyclic Aromatic Hydrocarbons

(PAH) from Smoking and Direct Drying Processes at Step 8;

* Proposed Draft Code of Practice for the Prevention and Reduction of Ochratoxin A Contamination in Coffee
at Step 5/8.

Other matters for adoption

The Committee agreed to forward the:
» Amendments to Paragraph 10, Sample Preparation in the Sampling Plans for Aflatoxin Contamination in
Ready-to-Eat Treenuts and Treenuts Destined for Further Processing: Almonds, Hazelnuts and Pistachios;

Proposals for new work

The Committee agreed to submit to the Codex Alimentarius Commission, through the Executive Committee,

the proposal for the following new work on:

+ “Maximum Levels for Fumonisins in Maize and Maize-Products and Associated Sampling Plans” ;

+ a “Code of Practice for the Reduction of Ethyl Carbamate in Stone Fruit Distillates” ;

+ a “revision of the Code of Practice for the Prevention and Reduction of Aflatoxin in Tree Nuts (additional
measures for Brazil nuts)” ; and

+ “Maximum Levels for Melamine in Food and Feed”.

Matters of Interest to the Codex Alimentarius Commission

The Committee agreed:

* not to consider methods of analysis and sampling for certain chemical substances in the Standard for
Natural Mineral Waters in view of discussions in the CCMAS (para.8);

* to return the Proposed Draft Maximum Levels for Total Aflatoxins in Brazil Nuts for redrafting, comments

and consideration by the next session of the Committee.
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Extractivistic Practice) FDMEH # & EE,LFEE X
T3, BRELTORERLOFREOAEELLE
ZATH5 PUOREL TS EDEKRITITANSED
THEENEDRBRE B 2Hh),

(J&E8 TI—-kb—IXbI34UF b x> AFBROBIE
HIGERICBET 5REHRWEE X7v 74

<§EE>
BIEBEICT, TI3ONENy FELEe-WGIE
BOBBEXEICETE., Pk L KRO 720 OEMEHED
DBEEIRET S, FHRERISED 2 RHO ML &
PR S5NT=, ERERBEEIZH 2> TUIFAO BRE
Lz [ -l 22 U0HBEBILEOT A F54 Y

(2006) | #R—2&FBHZ L, FRTCORME - BESX
BFICEETH LI TRTCOT— —AEEPRETSZ
&, mAEEEOMNENRERIT Z OERBESEEE R
FRIZITINRETH B I L EPHERAI TS,
<BIEDER>

T T ONMPER L 2FEREREO T + 74 v BEUH
BAEERBOZDOTuY 2o F XELGUREXER
BEtEh, FHEEL LTRSS L ko7 T
FLUCT IR %Ny F& Ui e-WGIZTEIEHREDIE
FHE (A7 973 #HRE, REMSNTEHTSZ
ko,

SHEOHKE >

BEIFHEHP BRI, BLeBEED > 20, K&K
PEEASARICEL. A7 v 7 5/8 ICEDRIIZFES
Zeb U7,

O#E9 (@ 7T ICHETEEYE
<#EHE>
REIOBRIZ T, F2 - 2o MEEERH . 75
ChEANy P U7z e-WG 2. JECFA THREIIH
BL kB &S, BRREOHE - FIRMREL 7 — 40
BEASUHBYBEER T L ko, REILH
725 Tk, %32 CCFAC (2000 ) i dhizi
BUBERELTSZ kT
<ZHEO#HF>
BROEND (BT 790 7%) LFERLLTCOE
B, byruwavtvewavEFORAE
WHEOREL YV TV VT Vv OEEIMRE S,
JECFA i & % /il ik 2001 4 (PMTDI (Provisional
Maximum Tolerable Daily Intake ; EiE®R A 1 HINE#
HU&E) : 2 ug/kg bw) IZfFhEbhT0aH8, K0HFHLWL
F— 2 T ERELOBRMEC - kB, iR
720 JECFA 75 3 B XBICIRARRELZ L 51
PBELETFT -2 NRRIZEEh T3 LORBIREN,
AAld, KEOWAEE U CEEAMBEEHEZL T
32k, BAMBORED & LAk BSERERAS N
TLREEBINBZINREZLOAAY P ELTWVS,
fyeoavE by euad BRIt 7 E=V Y
DOBEKREUEME, $ SV 775 v ORELFHEEL
LTREICES L L3I, JECFAIIRFOF — 21k
DL Btz T Z & L L,

v
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[I%RE9 (b) EEREFON 2 (Benzene) (2B
ERCEE 36

<#FE>

AEIOFHSIZT, AV 7H»5EEREL S
D, VI FFV YOI TORVEVERBESH#ES
720 V7 b PV IR (International Council of
Beverages Associations; ICBA) fERRDIKEH 1 &£V X
(F—bR=VIZEHPEBTERINTB) AT
B REIDZ A - RA VM RDBEIENRE I,

HE&2»52, ©LABIMMORMESE LT CCFA THRET

FTAHARETIIEOBRMBB I,

WEEFA T2V TEANY FE L7 e-WG 5K, B
Y BHIR ORI FEOFEE & RIS L 238 E %
KEHFSICHET 32L& L,
<SEO#KE>

HBXEBTIE. k0B 0E. JEEE (BROME)
EFNRT2F0F 40T EV T PPV IERED
BHELED D L L3I0, KRD 720 OEFEHERE 1R
FExhiz, L2rL, BRHOXY Y ETRERADE
BAhENZ &, BEEEEANOHBOF RIS
Z &, ICBADERREHA ¥V 203552 &%h 6 HiE
ZOMBEWRZDENE DGR E B 572,

AkORELEREOBERE LDFLIHTET SR,
FE. FIOEREBTIIMRL T -2 2 L B I L
Taxhiz,

(IREREO (c) B®MJ UL K (Cyanogenic glycoside)
ICREY 2 ETEXE

<#EE>

30 EHERIZT, U4 —F v o ¥ BEEEDRH
BECHERESSD. ¥ —F v v 4 ZORINES
B L3N, BERROERZY) 22 FRICET 2%
ABRLERNRE X N7z, BIEFSIST, A—2 b5 Y
TaENy F&Le-WG &ML, STRXB2ERTHZ
ko,

<SEOHBF>

e-WG DR L LTk [JECFA IZARESE L OREHE
DEFHAZEEL, ZO/HRTIVRAIvFZ VAV F O
BEEZBNE]| ThoTz,
JECFAICERBLUMBHhOFTRS VIV P E X
DFEROGFHEE, V7 V{EAKEK (hydrogen cyanide;
HCN) OAFNTOREEME, ~ 7 Y {EAROMI v

Y2 TOHRFOMENFERERKD B L L L

(B9 (d) YINHLBRICHTZHUEHICET S5
X&
<#EHE>

MRS TR -2 v p o MERE I =K TH
D, 77V HEEICE > TRFEEEWTE 5D FIZEDL
BERCEETH 5,

& EEIANO SN S ORI RO LT & HH &
Nz, BRROMERZIBELTF - 4ONETHBZ &
DR E NIz, FAO/WHO NDOWIIEFE LM 5 7255,
FAO/WHO 13, EEMIIA#L T35, EEHON
BEFREARSHEEE ORBERL 2, HEIZ, E£3510
CCFAC (20034F) THA— X V2 HRICIEERH D,
HENBEER T L ICE T, BREF—4%
BELZOFHAZ T T BEABCEIER L
ho TR E R, COBERES > 6 IFRICEE LM
BRIICREEO 7 — 2 FEOH NN BEATH 5 L DR,
RERAL -,

BN F 2=V T &~y N Uz e-WG R,
BUEBEER T2 iICE o7
<SHEO#HF>

HELEV B TEHM ENBE LV BRFISHED T — 2
Ly, SEORFLESTELVRATSE 572 F2
=Y, BICTEZVVET I I NV UARETH
328, [BMZBITB<A 2V Y OFREKEED
EhiH#E (CAC/RCP 51-2003) | DFEAA Y N4 &rh
DIAT LRV VRO Z & — e BH, PR, &K
B4 FET 5720128 JECFAIZE B Y X & i A
H3LORMETRL I,

JECFARRBEFMALET, Z02DDLDE
KOF = BBBELORMBER LIz, F—HIZDNWT
BA—FY - TIION - Fa2VT7 o IR
JECFA TORHMEIZEALDFERRTH -7 (BARH»E
FRH U727 — 2k Tw),

BT O EHEEIZ VL H 2B 3 BRI B E 48
BT AEL H o728, F2oVT7 X OHEERECES
fERS. RERRET L 2WEDIRENSH D TRI I,

!itlLl

O#RE9 (e) 7N aA—NWEEHC BT B I FILH—NX
1 MIBEIT3EIENE
<#EHE>

ILS! No.98 (2009.8) — 53



FAO/WHO SREIBMRAEETE 3015y I A5 YEBE®E

HIEEE TV v s MERES S -2, 7L I—
BBHZB T B F NI — a4 MZDVTIE, $ 1 ER
2T THEHEUEMEH 724, 64JECFA TOD
T TR FEBANOREEY A 213k, TLaI-L
BEHENE OB WBEANOEERE L 5N 5 (might
be) BELD/BEFIHTWNE L LTHESE L TIEY L
Wik o7z, ’

TARC DFHfi4 2B 55 2A sk 5722 &, EFSA T
DF - ZRELFHFAM A B Z abh/=Z L b HE, 12
HENEEDTH S, #F X HIHBELBOMBRITER,
BEERAVENY FIZe-WG 2. ZOHETED
o, EORBETRAZ»DORBEED-HELE
FREFBICHABTAI L L Uz,
< SEOHKE>

e-WG EDEFRBDEZVVERRE (stone fruit) BH
WIZD &, BE% lmg/L & U ERERBRERE SR
I hi, BRIZEEROEVVNUEEEEZENORIE %
TALTBE L5 T, BBROBERLL., BEBEIRN
ERBETTRY 2 F XEEER. ERREEEOHE
TEEBBABREIITEI L L,

L& 10 JECFA L ZBRYELSIVARENES

Hal
<BIEID#ER >

JECFA R » 513, BAOELIHE Y X MU
ENTOEWBE ORI IZ BB 7 — & DX 54 2008
ERIZLPEE S AN A5, MEIZTELE D
FREEANTOEOA, 2009 FIZIITEPHE M % 5
Rt 2 FETH B EOWERD -7,
> FAXI =L/ —J (DON). 75>, BiEER

ZO3WEAZDEEY A MBI ZLIZRARL -
DON DF4EF — £IZDW\WTiZ 2008 EKRICIAFETE S
Z &, BRIZW 02D F — 213 GEMS/Food DF — &
N—ZIZHDATh TS Z e RE X i,

P TIZNERITY (FPHUFLEED)

KYWEIZDOWTIE, BEEMENZ L, 7427y
FF—PERTWEWZ LS, VA2 SHIBRTSZ
Lz,

p 3-y/0O70NCTF—IL (3-MCPD) DI XFILik

3-MCPD DSR2 7 0% Y X MZBMIT 5 Z &1
FELZ2, FHATRSF— 283050 &, Bz
LBRBET - SNENZ TP THZZ L2 6, B

BRELZILENIEE LR,

< SEDHKE> ;

» DON. 75>, @E%E

72JECFA (201042 ) TEHlih3DTY X b2
5H U7z, 3-MCPD T X FAKIET — a2 b
TEHl R EILIRE L 5 5,

P IEZDL, BBITVIVEK
SHOBETORBOKERLLTY X MZBEEHh
720

> 8. HAFIYL

X7 v EERETHIEHMA WG TOFHEORMR, K
EHREDMEECHEEDH FI v a5 Y 2 MBME .,
ZHETNENBRIBR A D bhiz, ROV TIRIMH
BRE10 pg/dl LT THERE (M - TH¥H) »5 2
LOBREOHMERRLSBZLH» 5, 10 pg/dlLTT
OHERGFHEORE BRD SR TS, # FITAIZD
WTid, EFSA BEED T — & B R il F BRI A
B (TWD %7 pg/kg bw 25 25 125X F P 5% %
ARLTWS, F722010 FRITIZTAEA IZ K 2 BER D
7 X L FHTREL £ B,

M. WHEOD JECFA TOVE4E Bl X 2011 4
® 7T3JECFA LIfglZ % 3,

(11 ZOMOBERUSHEOEE
JVIV—Fy VBB TIZ X OFBHREERDE
Hesgs (CAC/RCP 59-2005) ¥5E

77 VNTHIE S K OERGF B (Standards and
Trade Development Facility; STDF)) {Z& % Project
SafeNut 85 T L. TORREBHIIAEHRED T 7 ¥
Lty VBEECDE T v 75— b Lz OREH
HO. FHRfEEL U TRSICEBLZLVER I, K
EFfETAT v 7 5/8ICF5R, 77 VNLPRERE
RT3 Z b7,
BEREGHBDOA S I L OBAELEME

SHIN WG TOREHER & BICEER. FIHMEEL LT
BENICTEDZ ol YTANEE, TV ATAF,
TYAYVEOREE LTO R 5 I v EELEWED
WELHRTAMNELH 50, BaMEEL, YEiE A
T I VHEMTED, FilhT - 2B R THERE
THIEIIhH>TNS,

FHEEL UTRRENZ I RHRIC A F 4 E~y
F&T5e-WGIZTRERE (27 v 73) MMERIh
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B0, BAREMIZ. FTTICEEMICBALERIA
TWwWa, & - 8T 25ppm. SRHFARBIESR T
lppm &RH. fEEOBRFELEXB I &L LA, 2010
FEFIZEBKBE (REEFRICTAT vy 7 5/81080 3)
FTHILD, FEEEO-DOTUY 2o BT TH
AEINTNWS,

(& 12 XRES&OBRRUGHER

REZE# 182 ABICLEZVEROFHIE S 0.
HEERTHRAREL Ko/z, BRZRLHETEEHD
El»HE e RORIT2E 2 12 2 A2 ERL TN 5,

[I#=E 13 HEZOHER
EBERBIZKDERINZRES*® PERINEFRZ

hiz,

*5 ftp://ftp.fao.org/codex/Alinorm09/al32_41e.pdf

3. BbUIC

PR 2047 A8 HOXESE - EERS. BMELES
B2 fHRS2IcUBEE R [RRPOEEMIEIZER
SHBEEDREORLNELS] 2R, I—-FT 9o R
B SEICHEARAAT, A-FT v 7 2B 58D
RBOPE S REEBE - RT3 LOEKAEHEERAL
T3, ZOHKFHIB->T, »FITL-BFI5bF
VYT T FV ML - SREORBEEREEES
BHRICED b TS, BRRERZBES DT 214
BEOHLFHMEDHREF 25 F RV Y - FhF v =L
J=ABEXO=Z)SL ) — - LREED, I—F 97 R
LOBE S EYREFREOEEEFENANS 4 4 —IZED)
LTW5, BRWESRSOEIMIE, EXERICL-THFE
TETEELLIDEE>TETWALLEZ 3,

—
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Summary I

The 37th Session of the Codex Committee on Food Labelling was held on May 4 — 8, 2009 in Calgary,
Canada. The session was chaired by Mr. Paul Mayers from this year in succession to Dr. Anne MacKenzie.
It was attended by 201 delegates representing 63 member countries, one member organization (EC), and 24
international non-governmental organizations. ILSI was represented by Messrs. S. Iwata and H. Hamano from
ILSI Japan.

» Implementation of the WHO Global Strategy on Diet, Physical Activity and Health:

(a) A draft list of nutrients that should always be declared on a voluntary or mandatory basis was developed,

Report of the 37th Session of HIROAKI HAMANO
the Codex Committee on Food Labelling Executive Director
ILSI Japan
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with some nutrients left in square brakets for further consideration at the next session at step 3: 3.2.1.2
The amounts of protein, available carbohydrate, fat, saturated fat, [trans-fatty acids], [sodiumu/salt], total
sugars, [added sugars], and [dietary fiber];

(b) Issues related to mandatory nutrition labelling were discussed. There was no agreement to recommend
mandatory nutrtion labelling at the Codex level.

(c) Proposed draft recommended principles and criteria for legibility of nutrition labelling was discussed. The
work continued with emphasis placed on the need for flexibility at the national level. It was returned to step
3 for further consideration at the next session.

(d) Discussion on labelling provisions dealing with the food ingredients identified in the WHO Global Strategy
will continue with focus limited to the ingredients identified by the WHO: fruits, vegetable and legumes,
whole grains, nuts, free sugars and salt(sodium).

» Draft Amendment to the Guidelines for the Production, Processing, Labelling and Marketing of Organically

Produced Foods:

(a) Table 2 of Annex 2: Advanced to step 5A with retaining Rotenone with its restricted use.

(b) Annex 1: Inclusion of Ethylene for other products was returned to step 6 for further consideration at the
next session

* Draft Amendment to the General Standard for the Labelling of Prepackaged Foods: Definitions on GM/GE

Foods were retained at step 7 and Proposed Draft Recommendations for the Labelling of Foods and Food
Ingredients Obtained through Certain Techniques of GM/GE were returned to step 3 for further consideration

at the next session.
» Matters referred to CCNFSDU for consideration:

(a) inclusion of saturated fat and sodium in relation to NRVs for nutrients associated with risk of NCDs
(b) establishment of claims for use for labelling relating to salt, trans-fatty acids and added sugars
(c) development of principles for countries to evaluate criteria 1 “the ability of nutrition labelling to address

public health issues” when addressing balancing national and global health issues

1. BU®IC

BIAEIT—-F v 7 ZABERBEDNE L (the Codex
Committee on Food Labelling, CCFL) £&2%. 2009 (°F
%21 £5H4H (A) ~8H &), #F+&. 2 H
Y — (Calgary Telus Convention Centre) THiHE X,
63 »EEJE. 1 HIEMSE (EC) kLU 24 HEEHER» S
Bt 201 3B M U7z, SEBRLVBRE Y F ¥ OREE
2 Dr. Anne MacKenzie 7* 5 Mr. Paul Mayers {2&3 0.
NAF T o 7uy—dRkEmbk X CRHRTORTOM
EEEEELREICI L TOFREHIEH S I,

HZE2 513, BEHFBE» S HERRETLEBEHR
REFERER, RAEEEETHHRBERRETRE

BB LUER. MRS T EN4 ¥ -0 44 (B
KEBIEAREM) . ILSI Japan 2* 5 2 ZDAE 6 LA E
MU7z, A VTN FOEEP L, XKE. H)
SILBEHEY OB TH 7. AF T TEIABM. b
50 HEOBGRA,. EF02ME, ABRRKIASLED
Thol,

GBASBIZELS. 5H2H (1) 2 [AHEBLDV
HE) L ERICET 5 WHO RIS I2DWTDO WG E
R HRE Nz,

BRBEIETIHBAT B LR EUTICENL
7= (Report of the Thirty-seventh Session of the Codex
Committee on Food Labelling, ALINORM 09/32/22)
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BE— %

HE 1. HREOLKER
HE 2. BAHENORESEH
BE 3 -7y ZARBEICB T SRR FHORE

7 7 4)
(b) REZETOEBLICED 2 FHE I 255 38H

#E 10. ZOMOEES LURMESHETE

B4 BELIUEHEEFICEYT 5 WHO RSSO ETICEYT 54
(@) BRTHIREFEER) X (BB /BH) CBHETIHERERT A FI4 v (CAC/GL 2-1985) OBUERE (A

() REERORLT &, HART XOFH] EWHHKECETIHRE (X797 49

(d) [WHO {HF¥RES | TRE & Wiz BRRSOZTHANCEE§ 5 58@En

FES5 ARAEROLEE. ML, ERBIUHBICETZHA N4V

(a) MMEBE 1 NOEMEN : =F VLV DZFDOMOREEADHEHDOEM (257 v 7 7)

b)  HBE2 F2HEHTHEEMY X »5D1F 7~ (Rotenone) DYl (257w 7 4)

BEG6 NMATr I uY—HRERD XURMBRSOER

(a) BERROERICET 5 —MBEREER 54 F 72 /Y -—HRBEROERIER  EH XTF 977

by A AT 7 u-HREREIOCERBRIOERNETEH4 FI4 VE RREZH (A7 97 4)

HFE7. BRENCEETII-F v R - 752 FORELOBIE

8. WEAROEFRNICETSI—7 v Z—fHKE (CODEX STAN 1-1985) DOBIEIZBIY %5/ 3FE R —IEK
EFENCET 5EESREEERE (OIML) X b oHg

HE 9. —MHRAESE—HRZE L ERO—RAHEEICE T 5 3EmER

CEE 1. BEOER

B4 [WHO HFRMIE ] 12OV TRER (5/2) O
WG OWEHDOAFMRET SIS BE X 20 %ICED
L., BB IOV THEELOBESRICHHET S Z
LHEOEBEITV. #EL 2, 3, 5@a), 50b), 7, 4(a), 4(b),
4(c), 4(d), 9, 6,8, 10 DIEL L7=, 77 L. AWMEETIZ.
LRI O FENEIZ T L 7,

(J#E 2. RRBENOHEFRH

> BE - BHRARRSES (CCNFSDU) » & &Yk
HOEBBIPBIRE B, &I,

» Revision of Codex Class Names and International
Numbering System (CAC/GL 36-1989) DWNEA#
Hxhi=,

(8 3. O—F v 7 ARBEICH T 2RTERDKRE
> TUTHBHEABRSE, L OTRMERIIBT 2ER
HEIBE S hiz,
- Proposed Regional Standard for Fermented Soybean
Paste (at Step 5/8)
- Proposed Regional Standard for Edible Sago Flour

(at Step 5)
> MTREBEZS» L0 TIERBRIIE T 2ERLE
HEABE X hiz,

+ Draft Codex Standard for Jams, Jellies, Mamalades
(at Step 8)

* Draft Codex Standard for Certain Canned Vegetables
(General Provisions at Step 8)

- Proposed Draft Annexes Specific to Certain Canned
Vegetables (Draft Codex Standard for Certain Canned
Vegetables)

- Amnex I Asparagus, Annex IV Green Peas,
Anmnex V Heart of Palms-Palmito, Annex VI
Mature Processed Peas, Annex VII Sweet Corn
(at Step 5/8)
> Pb%E, BEEBOKREL -,

O#E 4. BERLIUERECERICET S WHO HAE
BEOETICET 54
(@ BILRTITINEREBRYXDM (EBRELGBHE
) ICBET 3%BERTRHA NS 12 (CAC/GL 2-
1985) DHERE (XTv T4
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> AREFHEEESRR., #31H CAC (Codex Alimentarius

Commission ; RMFIEERRS) B (2008) THIEX
hiz,
2008 4F 7 HIZBAIDEF WG (Z2—Y—F U F,
hFFERFABRREL, TLEYF Y, A= b
FVT, TIVN BHEK, L=y 7, AFv O,
R—=5VF, YVHR-L, 242, XkBE. CEFS
(Comité Européen des Fabricants de Sucre ; BXIH#ED
BEELENEWS). EC. IDF (International Dairy
" Federation ; EIfEXE#Y) . TASDA (International
Alliance of Dietary Supplement/Food Associations ;
B EmMRmE2#EE). ICBA (International
Council of Beverages Associations ; [El PSR IHEEHH
EE) Kzm PE»h. 9 AICE —RETERER
2009 £ 2 Rt ReT@EERMER S 1L,
ASBEM GHA2H) O WGEEOoOMEEEHEIC.
TR DORBRNIZDOTHRE L=,
¥ EAECEPRAK{EPIELEEMENLEORR
& hHo7H, BE. AEHE, RAIEE X
CHREIZ WL, BERR L Vo 2REDEN
e TRRICERELABRTHZ I LEN S,

y ) Surepees [omeval of il Nty Ton (XU 63, 56895

BAAG Yook fuilsles Lrdal X apitsrard ) s

REVIEW

*

ZOEFHRTEILHEAREN,
RFBEEAIZ DWW Tid, & TORMARE D4 H
ERRBTLERIC TR B 4> THES
ERELZED L L THENLBRY &5 285
WHO AR 916 1o &0 < A{EFEREE TIXA
24 (public health) OfREA»H6EHEL Xh,
¥ -HEBREEHOMBIL R 2,5
AMCMAZ ZERERERE,

b7 > ZBBREBEIC DWW TR, AREE DR D
LEETIES 525, BEREEIC X3 EEIES
EEhBHRELBS LT AEEICE > T
BERLBLE->TOAEVETIERE, FF VX
HERFEe & SRR A VET 2B E5E H 22 L
SRIRRERG & + T v A IEBOMELEAEETH
BETHERBHINS,

WHO &0 + 7 >~ ZFaHA8IZBH L” WHO Scientific
Update on Health Consequences of Trans-Fatty
Acids” % European Journal of Clinical Nutrition
D5 H11 HE (Volume 63, Supplement 2) (Z35#g
EhaZerfsahiz,

'WHO Scientific Update on trans fatty acids: summary

and conclusions

R Uauy"?, A Aro®, R Clarke®, R Ghafoorunissa®, M 1/AUDES, D Mozaffarian™®, M Skeslf?,

§ Stender*! and M Tavella??

Deportment of Public Health Nulrition, Iustieto ¢ Nulrkion ) Tocsalophs &e-fas Alimontos, University of Chille, Sanitago, Chue

Ptepertmemt of Epldemiolugy and eubitc Health, Lowdon Schoul of
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iteaith ond Functional Capavity, National Public Health Institnte (KT1), Helsinkl, Rimland: *Cliricel Trizl Servite Unit, Urivenity of
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Hoalil Prodexcts ama Food Brarch, Healt Conndi, Ofiawa, Ontovio, Cansds; *Divisiosn of Cardiowasentar Madicine, Retghaw amd

Wormn'y Hospiteld, Harvaed Medical Sehood, Boston, MA, USA; *Bepariiment of Epiemnintopy;, Hanurd Sehval of Public Fentsh, Baston,

Ma, UEA; ?Depvtment of Nicrdilo, Harvard Schoof of Public Eeattiy, Boston, MA, USA; "*Department of Huwnan Nuftition,
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and "PPrograns far the Prewnticn of fafarcts i Asgeating (PROPLA), Departient of Modicine, Faculty of Medichre La Plata National

Urrirersity, Lo Flata, Arfenting

The purpase of the WHO scientific rerdows on troms latty acids {YPAS) wis to examine Uwe evidence geaerated snoe Ut 1993 Joimt
FAO/MRD Expert Corauttation on Fsls and Gl in Human Nutition, and 1o fomn member coumides on the health

corpequences of TFAS ¢ wiion Yhal have energod since the st

reporl wias reioased, The new Ind lon was o d

wilident to cecommend the need 10 Sgnifantly redus o to vidually eliminate industrialy produced YFA from the food supply
in agreement with the implomentaticn of the 2004 'WHO Clobal Strategy on Dirt, Plynical Ackivity and Health. This goal s
been accomplshed in some countaes and citles, by the viral dimination of pertially hiydrogenmted vegetably cils i the human
food supply, replating them with hesithy cisunshiurated Fatty acids, The document prosides the evidenze bate to promole
discussion betveorn the International scienilic camenunity ralitod to nutrtion and health ar well as between agricultunlists,

food producers, relevant healt
sextor to achiove the stated goal,

h peofessionals, national ard inzemationat food regulatocy sgencies, chil sexiely and the private

turopoan fournel of Chnical Nuteition (20093 63, 568-575; doi10.10387ekcn,2009.15

Keywords: lrass 1ally ackls; cotonary Tieat duaaie; pintilly hydrogenated vegetatle oily; feasitily; Scipniific Update
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DE»5 b5y ZABHRICOVTIE]
& L. L& WHO Rt & ZERICAN THEART
52kl

FhRUDL (BE) ILDODWTEEETH S
B, HEBEOBEBLOVIRA»ERIIEE
B (salt) 2HVWBNRETHRELETHERE.
WHO HFREEETIZF U 7 ABHOERE L
THY. BEOCEAMICE T Y oLl T
ZREELORAVH SN, ZOBROBEEELE
DXBEHEBEE Lz,

BIEORREL LARGRRDOT AEYTid A
W2RLH BT MY T AL RIEOBRERE (B
IBHY) OBADOTEHFEORAERH I iz,
DE»sF Yy s (&) COoVWTEWELE
[ IMFE& L. XEOFEBEXBTORHEICE
T30V -FV IIBRICEDPETF WG
CEDRETEZ L& L,

Y3 / BB (total sugars/added sugars)
IZDWTIE, MHIIEER. SHCXE T
O, WIEEE (added sugar) NS X%
ThsLT5BRAE. WHO HAEELTI free
sugars DR E LTHD. FEEEORRE
HUZEE U high in extrinsic or added sugars &5
OIERRIZE T 5 & U TRIEEEO RN 228 7
LRERBH E NI,

AAICBEE L 2#EHIC WHO ORE A WA
H&EMN.” WHO recognizes that total sugars

is the only practical way of labeling the
sugars content of food since added cannot be
distinguished analytically from intrinsic sugars.
If the Committee wants to include both total
sugars and added sugars, that’s fine although
not sure of the benefits. But if they are
debating to choose either total sugars or added
sugars, it should be total sugars.” &>5 WHO
D E- A=z kBaxy b33 @i Ehiz,

P b5, B (total sugars) D[ ]I3BD,
WEEIC VW] [ E& L,
BEY#HIC OV TiIE WHO AR TIRFICE
BEhTH 5T, ZOHHEICOW TR
RTEH 0. ZOHKEEEICERUE IV
LTRNTIERE. BUBHIERETHD.

HEZEOIDROWERBROZLDIZHEL TS
BRI IR, B LT (MfELL,
WHEIZEIZRETT 5 & L7

% ALXAFO-JLZDOWTIE WHO HFEREE T
RICSREhTH ST, 0MBERE L DO
HVIZONTEREGDH D LT AH»E WGIZE
WTY Z L HEIBRT2IRENEEh. ZD&
BOERL

> DAE. #EBRRHFA P74 (CAC/GL 2-1985) D -

$F32H CRERY A L) OO TUTOBERS

BEIN: (ZF973),

3.2.1.1 Energy value; and

3.2.1.2 The amounts of protein, available carbohydrate
(i.e. dietary carbohydrate excluding dietary

fibre), fat, saturated fat, [trans-fatty acids],

[sodium/salt], total sugars, [added sugars],
and [dietary fibre];
Y EDEHAEE 2 CCFL #£& LT, CCNFSDU
% (Codex Committee on Nutrition and Foods for
Special Dietary Uses ; #%#& - FfHABRERTS)
IR UM TORIZ OB TRET KDDL & Lz,
* NRV (Nutrient Reference Value ; RESHE) D
BEHZEEL. NCD (Noncommunicable Diseases ;
BHEIERMERR) DY X7 ICEAb S EEREL
TR B LU F PY D AR YR MICIIAS Z
&,
- B (salt). b7 v RN, WEERICEET S
HWHEFT (claims) DEEARET S I &,
- “the ability of nutrition labelling to address public
health issues” OEHICET 2 RAIZFET S Z
&,

(b) FRERTOEBLICEHZEBICEHY 358BEH
» 20089 HICBFWG (A—ZXA VS UTEERE, 7

NEVFY, TIVN, BR, vv—v7, A%V
I, Za2a-V-=FYF, K=FVF. YUHF-I,
Z4 Z, KE, EC. IDF, TASDA. ICBA 23&10)
23t L. 1. Costs and Benefits. 2. Application of
Mandatory Nutrition Labelling. 3. Implementation
and Support Mechanisms. 4. Compliance and

Enforcement. 5. International Trade Considerations

IZOWTERERD 72,
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>

»

A@EER GHA2H) OWGZRICBWTHIEH

EREIEh, AEBICBVLWTH -2 M7 ) TEEL

D ZORRMVI|E S, 5l HERET S hiz,

KERTNEEBLETI2PBRBLTINEI S 0o

BATEZ W HICERET 22100 TE, HEEOH

et offEs ORELS S . REOFZHE G

(flexibility at the national level) P2 FE LW T3

BRBZRENI,

72720, ThETICHEIhBRPHBENETR. B

£ WHO HHRBIEOHE 25 Z 5V 2HIEDOEA

ERFTLUTOSBIFICL > THEHTH»S 2 &4 56,

ZOHWIICETALIICA - M T Y TERLY, Z

NETCOBEFWCGEBLUSZRTOFNELEE ALY

TORIZDWTHD LY, REISE TR TS5 Z

EMERE iz,

- RERTPOBHBINIZHNES Costs and Benefits 22
W

CRBREBEDP R TAREE EORENIOW
T

CRERNEREBL T ER BIATAEER) I
2T

AR TEIC K O RBBUI L L BN ENS &
ST 5 720D flexibility 2RO I L B LTZD
7= DO (labelling schemes) {22\ T

c EREIZBE L TOEMRN LR (resource, technical
considerations, infrastructure, communication )
22T

-BFOE S BHEBKRLOBEDO, BELEEHD
TJEEME (implications for existing trading alliances,

and as a possible facilitator to trade)

© HEET (Labels) DEPTE (Legibility). Hak

®9d & (Readability) ORI "BEHEAICEFT S
RE (X7v74)

BT WG CKEZEE) cOAZ2&0 21 »EBFH
XU 8NGO &, %1% 200849 Ak L UE 2
K2009F3 AIERNE. BHEFF 2 250H
BORRB X UBMA VS—Da Xy b ERD I,

BUTORE T * 2 b T, [BEEROFERICET
532—5y 2 Atk (CODEX STAN 1-1985)
E8H (BHBHEROIER) BLU [HREETRHFA
Fo4 Y (CAC/GL 2-1985) 3.4 36 (HEKS

(d)

BOFTRFHE) HENT 5,
FEIIOWT, FHART & (Readability) £33 D
IHEH NN THB Z e oHRL, ReT X
(Legibility) DA&& Uiz,

—MRAI, GEEUE (BAE. REEE. RAKEY. A
LB, ZOMOEBERSOIESE), 7+ b, §
. FonEAL (100g. 100ml /=39 —E V744
AXBDF), TOMBSHREZFIZDOOTHRET S hiz
By WTFRBARIIES T, REISETHE IR T
5ZkEL7 (AT 97 3),

[WHO it REilE ] TIHE S hABRRFDRTH
RJICRE ¥ BRIEER
AR N —ERERELEEBT WGORNTS
358, BFENEEE/BIRIIEEL ChEnI Eh
by Iy 2 —AERELEBET WG 2BERETS
Z&El,
[WHO 4| (para.22) THiEIhABE /R
BRI BRE OBE UH #BE FyvbB LU
¥ (free/added sugars). BIE (sodium) THH.
KE 38 MR TOME D, #7-kEF WGE
BERIC NS ITERER - 25T ERE R el 2
Zethkol,

(& 5 FREMAOEE. ML, RRBIVRAICE

(a)

E-Y R A
HFEEAOBMEN : TFLCOZOMOREAD
HAOEM (RFv77)

% 36 E%3#% (2008) &)
O FUAENTTEMELES 2T v 7 8ICEY S

Zekl, ZOMORE (FUVTFTY, vvdT—,
IS4 Y, A F 9 PNE) ANOFEHNREX
Nz, HRELT, FUAENFFEAT TS
IZED, F3ECACRIIZFED, ZOMOR
FIIODWTEAT v T 6 LT3 &, LHIEHR
BANEE1 (EEEEDCKR]) © CE EL) -
B - ik - N - E3%) D para 82 DR L L
2o BHERIEFIA ENFTFIIRETSZ LI
BaEEH L,

BRSNS SHITEVTEF YA LN FFIRREL <
2F 9 T8Il LN, BMETLHEIREK TS
N, FOMORE (FUTFT v, vrT—, 70US{ ¥,
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284 F v TNE) ~NOfFH (ripening of tropical
fruits) BAF v 76 & LTEER TS,

> EC T EFRIZMRHO S &2, @ for degreening
of citrus. @ as sprouting inhibitor for onions and
potatoes. @ for induction of flowering in pineapple
EDOWTHEAIARE X R L2,

> BABF T4 &S FFICBREL., A5 LR
MUICEAREE2HART 3 ZLICERNTHE 8%
FRHL =,

> RENIFF SRR RRILOIRIR, B/l & &, B
HBEAOIKREZH, 2720, il aREEE
AENDS ETHROLH =R 7,

> BEEEHOHKIINTIRIEEL, BEXTv
76 TR L, WE 38 MELERIC oW TREERAREL
284 (justification) I DWTHRETB I L L%
720

b FEE2 E2FRATRREMVIM»50OOF/ >
(Rotenone) DHIEE (XFv 7 4)

> ¥, BRE LU TREIREREL T35, HWE
BRI OBIAEHN A ZBEIRENTH S Z
&y WISk > TERBWEL BN B ED S,
KENOTABHIEZEEMA S Z LIk 2 RHBEDS
el

> KiE. BaL LT KEBADHAIEZEATY
2 MR TS 2L, PIUHEPHZIZE S
2797 5A L, %320 CACRESTORREE
KETBILTARL

> LBBERELD, EES@ICBEELTIS W08
m/EBEoRE IO TERN L RE LEEOR
RO\ERHBH ., #HE 10 ZOt0FEOHETRE
$AHIELLE

U6 NM(F77/ 0 -HXRGESIVRAKS
DRR

8 36 @=3E (2008) KV

O HEXDY. [ABEROEE. L. ERbBXU
WBIETBEHA PS4V ]| [HEE2F2HH
HEEMY X 25085 7Y (Rotenone) D
HIERIZBEF 2 HEEREETH 5,

O F2 (EhFH - %K) WNEEhTwsar
viZDox, HA»OEY (B 2&UEER
REIICIXETRHM I TED., —BIIREY
BREDD, KENOWAPIEEFEHIZED
ERELDBREEEINZD, Zho L E50H
BAEREE LTHRETAZL L. 310 CAC

RRTEET B e L,

> HEEIX2 (EHESR - R KRBEhTH5
uy /vy OHIRICDE, HAR» oM S h-ait (R
) LEUEHEBERE L LIIRET I h, —BICRE
WER RN, KENOTRAILE&HFICEY 5
RNELOBRIFE NN, Tho S EVHHRMEE
EUTE 3 BRSICHAMEEL UTRE, AR
ni=,

> Bz XKy sE: HAZE DI ST &, /0
v x—. EC. 73V, TAEVFVE, AK~D
WABGIESREMN THFEE X/ T2E A -2t 5
FT.AVE, Za2-Y-3 Y F, XKE%

[ChETOEE]

O 200742 HOA ZaTOWEB WG TIX 72D
ERFEL 9DOED FOBRESEER E N7
2T, EEERIIE» o,

O 20074 HOE B AEREETRIORHERE
B2 gENTbhiy, BRBEIAL, BE
W WG % 2008 4F 2 HiZH —F CTHRET 5 Z
&L=,

O ZDH—F WG ONFEHFRICIEIH I, FfTa—
Fy o AXE, FIIRRNCETIXENEET
MBABRROBRRIIRSEAA LV A&REL
T3 PEPOFEIHETO I L2EMEh
2o RE. #F ., APV TIEEIERX
& (Background Paper) #8 WG %3 > Tl
EhsZblhkorz,

O 2007 4£ 10 Hic&EX&EH CL2007/38-FL & L
TEft & h, 2008 42 Az WG 234 — F THH#E
Ehi, ¥RXBORF A Tbh, TRXEOD
s WG O#EE (Appendix ) & U THERK.
WG OMERL LTEAEFSICTHRE T &L L
77o ZHPSMCIZ X L2 2 R ED, - 2,

E 36 EeE (2008) LY

[ASBTOEEE]

O H—=FTOWGEEOREREZ D LICERITEY
5, KENL, ZOBEOEREE/FS T LITIMEE
ThHBIEEHL L THHI L, ZOYERLHEID
ZEBFLS GM/GE DRTRDHA XLV AL LT
HFRTZZHDTHBLORMERL, 1991
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O CAC DEFE (HEHIZ, “Modern” biotechnology F.BREESTVBE LT, BEORIFEIEZL
HRORRE EDE D IZMBREPOHA F 74 .
VORI NOELL L TIOERCHEEREL.
ZOEEERIETBENETHDLOREE L
O ECRISELDRAZBRL TSI LY D
V. BAFEROERCETEIHAFI4 VD
TEZ b (Stepd) &, H—TTO WG OHREE
D Appendix MIZAMHZELEFAL, HIXFOBIES

> —HEU#EZECHELTTISVN, YL -V
7. HEHERETEHE DO, DNGO 7' v — 73,
FAEHIEEHEROETICET 3 —RBEBREE
(CODEX STAN 1-1985) (General Standard for the
Labelling of Prepackaged Foods, GSLPF) IZ& %
FFoTEREEZORINE NS ERE U, NEREZDOTHY (B 422 FICBELENH ).

O XERIEHIFF, Axva, AZHY A, 2 BLBAT v 7 8IFIRETEL .

QYET. TAEVF Y, FI AL FYT, > HAZ»LREZFEDOILEIZDONT, LR GSLPF &0
Za=V—=5 V. T4V A BPER L, BEMES»S 2EROBIEERE LA, RahZKkE
O ECX (Appendix % 3 &I 3%K) & LBITHBBX RS,

TI7YHEE. AV W7 TYH TTVN, > HE. BBREELAT. 2777 AMEE L. XA
Iy T — AL A, VUHR=NL LV EFx

\ 5 38 B TOMGERE L
V7. BAZERER L=, T7UHEECDHE
FHERREDOS < B, REBRBETLAEERAL o . )
<0 SECRRRSHATS 3 41 %, ©) /iAA77 /07— MREME SCRBRS OX
O %REMTIOLOEMERT 3 RANMRE AL REETBH 1K1 R RRAA (X577 4)
Tl H. SHEHEEERINL ABAFSOE > HEXE (Background Paper, CL2007/38-FL) &

QWE R, N AT/ uv—HRERBLY
BMERSDOEREMOT—F v o 2R L OREHEE
QXA G THRBL T3, #EE (ALINORM
08/31/22 Appendix VII) 3 Zh% 3 HiCmbLL
5D TH 5,

> FEOERZBOBELERK A—AFFV T, =2
V-5V F, TLEVFY, KESEH S, KEMHIZ
BEIZ 20 3B 2 BAH L CE I b o TARBHE
EhY. HVIPRARICESIWRMRIZ L A S,
ZhETRTOATEZZRBEOANEERIZ. 5%

WEE. WA % CX/FL 08/36/8 @ Appendix II 265 21 WHO HAEEE DRI & o 7= WIS H T

(CL2007/38-FL @ Background Paper & & b4 3/ %5208 TEHELT, FHEOFILEE

EZB) IZELEAL, X7 v 73 &L THAM. BL 7z,

FEDOaIA Y P ERDBZEE LT, BES a) > —%. EUBEZ U L L3 dfkie L #Himid.

BAF9FTDEELTEILEL, 1991 FPIR—EOHEEIZ S - 72, FIHRE EEIZ
i;fﬁfgiifgf§321‘gﬁ;§f AT BT~ F 2 ADHA XY ZERD TS,
W R o7 v mmees B rE (Background Paper, CL.2007/38-FL) =

WEDERERHELE, -

BINETOBRBRMEINTHD, btz ¥
RUZz, B, SBMEXRRSEHTH 728 L
T, #15%E (ALINORM 08/31/22 Appendix VI) @
AR L 2.

RRRIIAMETOREDRROBRE &Kk 7=,
HREHER? O REFEON 4 A RIS T3 D0
NEBEEZRR IV RZERBESh, ERLEE
HOBRTR [EF V4T /0y —dk
BROY X2 T7F Y ZADFEA D para 1912V
A7 EBFERICE. RRFR. REREBSRME Lk
MHRE=2Y VIEEREBVRATERN,]
EDEERD DI EWREINTZ,

[# )

O BROBEMAEISPHEEL 22, BES b) B
4 4 b % [Guidelines] #* 5 [Recommendations |

(a) ZEEEKOFXRICET 5—FHFEBSEE U147
/O —MERBROXTHES (F& RFv77)
> RKEZRZUCODHIFF, A—ZA b5V 7, a2 —D—

SVYR, TLEVFUERL, AIEHEIR ZToH
LS TOWANEPBRIIRFTORNRLE I ESTES

9, BEXE (Chapeaun) 1 XUV 21220\,
Z OBERERCEREDRER AL, 2<FH
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MWBREZALLS -2 h6, BE»CFEXE
(Chapeau) 18XV 2 22 THIBRL, AXDAET
DREENEEI NI,

> ZOREDOHE 1 ORFICH L CHBORRE. 20
BRIABONMEP 2722 Eh 5, SEIIE2D#E
RBELLUT, BHEIHFET 5 X TREL ORIK 34
8 (3 sessions) DFIBPUWBIER I N7z,

> B20BRERIIILTCEHE2OAREESIT,
. RIROFEXZE (Chapeau) 1. 2B LU ZhHh
Sz 3 BIER % &Y KO 38 BS@HTHBRG &
ol (A7 v 7 3), TORE/FwicOVTE,
FERECACRZIIBVWTLERI NSNS D
o

(7. BRRRCEETS3-FTv 92 -7FXb
DIRELDEE (Editorial Amendments to
Codex Texts on Food Labelling)
> A-Fy I AEHERIY T -7 v 7 AXHIZ
DWW, WE LD ZVEEEUOE NS S DBIER
EThD

- General Standard for the Labelling of and Claims
for Prepackaged Foods for Special Dietary Uses
(CODEX STAN 146-1985)

- General Guidelines on Claims (CAC/GL 1-1979)

* Guidelines on Nutrition Labelling (CAC/GL 2-
1985) _

* Gudelines for the Production, Processing,
Labelling and Marketing of Organically Produced
Foods (CAC/GL 32-1999)

> BRICKSELBZBERTVY. LEBEREL AR
L 32[E CACRETORREIEET LI L TAR
L7,

> FFICBIEL, FEOI—FT 9 7 AXFEIIENT
competent authority” EWWIERBBHWSLA TS

2, AHEOREMNITETIRETHIEORAE

CCFLE&2 5 CACIKHLHALANS Z LBAER

Ehiz,

[#E 8 ARBANDEKRRICEATSI—T v 7 XA—MA
1% (CODEX STAN 1-1985) D{EIEICEY
SRHEER - ERERRICET 5EBREAER
EH#E (OIML) &V DR

% 36 B & (2008) &0
O HREEFERE (OIML) ZAEAEFOE

AZEEFE LT, R 87:2004(Quantity of product

in prepackages) XU'R 79:1997 (Labelling re-

quirements for prepackaged products (under
review)) D2 D0EIEE#RITLTHED., Th

FREA ATy 20 [AERROERIC

B4 % — kB (CODEX STAN 1-1985 Rev.

1-1991)] OHARBOERRCBEET 5 43H ©

Net Contents and Drained Weight” DEE %125

L7z,

O BHEIN:REEOETEMUTDO3IMTS S,

@ @M (packing material) % [BFOEH
BRIKENDZLERBRLEZTRTOED]
LIES,

® IEBEE (net content) % Quantity of Foods
(Product 2 5 @EMEF 28 D) IKE XL
5 (et XEHEL THOARBEELDRE),

® [EE (drained weight) BIAAOEHE (B
NHEER) ERIEBEEICERY SN may
be declared &4 5.,

O HBEHOERBE» 522256, REEE

ELTwmETSII LR

> BIEEZSB b BREESFERE
(International Organization of Legal Metrology,
OIML) XA EHmOERICEEL TR 87:2004
(Quantity of product in prepackages) ¥ & U'R
79:1997 (Labelling requirements for prepackaéed
products (under review)) D 2 DDEMEERITLTEH
D, CheREFA, a—-FTy 720 [AREROR
MBS — RS (CODEX STAN 1-1985 Rev. 1
~1991)] OHEDEF B L UHEE T 5 4.3 “Net
Contents and Drained Weight ” 2%} % Container.
Liquid medium. Packing material. Prepackage.
Quantity of food in a prepackage FIZ DWW T DEIE
BETH2,

> KEOBKRTEALOEBIZOWTOHBITE Lo H
2o, BRORERTWAXEICLSaA Y M %
9. EfFfEEE BRI X HKREIE 38 MIEHED /=
DOFNBER B BRE T2 Z e tfE I (K
%, CCFL BROFHERXL 20T ITDONTR
ASPE ERTORNENS LM% T),

64— 1LSI No.98 (2009.8)



FAO/WHO SEIRmFMBEE 55 37 BI1—F v I ARMK BRI

(EE 9. —HWABERE —HREL RAD—IETH > —HEEEIMBELWETIEREL TR, BAENRE
fEMAICBIT 2 RIRESH BHEMIRE LN TS, X > TUHEEFIRIL
> AFPHICXBETF WG OMRRICED S e & ¥5, ANERBTHALFREN, SRER
HfEE [AERROERICETII—FT v o 2 AR L 5 0 B AR 5 I3 TIREE, B3R
#HH& (CODEX STAN 1-1985 (Rev. 1-1991)) | @ ELUTERTME L0 EERTSZLLEDEH

4.1 7 (The Name of the Food) DBEDRETH %, HORMAEB XL LhrhkWERRH I,
7L, BToa—5y 7 28RBSt > WEL UTHREEOMBEIZ OV TORARIZEES T,

BRREELORBOANITHOBHBERKIZEETAT
WBZERE, ZALOEBRIZDVWTIE, REBEXE
DRBPD» LI EN 5B,

{ERl & HE2 (Codex Commodity Committees) 34
VH#E 4 (FAO/WHO Coordination Committees)
DEEERDBZZ L E LT,

[AMSOHBEOMEBHICET 22T v 7 A—f >
BiRE (Codex Stan 206-1999) | Iz W THESh
Tw3 [H - AR

[Faav—tB&UCFaar— rEFICETS
I—F v 2 ZAHHE (Codex Stan 87-1981, Rev. -
2003) |

> T—F o 7 ABRICEDSSHBILER ERE XN
B (&) OBEEHIE LTROBRBET 6T
W5,

> fEEOMEE XTI IRRL LT, WHO R

DERIZED > TS, HEEREDODL— LN

ME, CCFL & LT (REMEMRFRINTS) B

WA &y ZABBE, BEERIZL > THEREH

ROBBET & k2 HEREHE N,

SHOEEA TV 2 - LOBRT., KREFIRAE
EE39OEBBTHOFES> ZL &L, KEIS 38 S
#ETIR. TREMEREOLDOBTF WG ORED
SUZDEENEERF T L E LA, BBROD
AV b “it was not reasonable to either completely
discontinue discussing the issue nor to request

starting new work at the present time.” IZXFF5 43
FEHINA T35,

(888 10. ZOMROBESLCRASHTE

(@) FREBEROERE. NI, RRELCRECETIH
1S4 OE8IEOEHNERE L FEICOW
T. TOTOERERET 54

> KERERORGTHS. FEHFAF74VDELLIET

7 (Tehena) HUSEIE

Y Iy —-2&EE A7)

2% 4 —ba—ViERE (18),

BB XUy s 2HE (16)

AHF a0 285 (38)

284 Fy TGRS (42)

Ty b, V-, vl — FHEKRE (79
a-Y¥—-7 (88)., SvFar3I—Lt (89).
AEFIEE T A (99)
EEEBLUEY 2 -1 (145)

BEHFES LI UEY 2 — L (145)

v v I—4aE (159).
FOu¥HLTL—IY T XEZE (99),

T —VEEs (78)
AKetaaryvRE—a3Fy Y Iy
BXvtaaryvry—2a (240)

AR R YA R
BEXOTVYFZXTS Ly B (256)
HELIUCBEY LA (260)

Reduced fat tehena

Sugar reduced sweetened apple sauce with added ---

Reduced fat canned sweet corn with butter

Low salt fungi, Reduced salt salted fungi

Canned pineapple in sugar reduced extra light syrup

Sugar free jam with---, Reduced sugar

Reduced protein corned beef

Chestnut puree in sugar reduced extra light syrup

Canned Mangoes in sugar reduced extra light syrup

Sugar reduced mango chutney with added-----

Reduced fat coconut cream

Reduced fat spread

Fat reduced pickled fruit or vegetable with added:--

ILSI No.98 (2009.8) — 65



FAO/WHO &EBmiRssHE
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(b)

(¢

(d)

BAFEEORELUEREL THI 08, TR TIET
PHEUCINETH 5, —FTid. REWIZEZEE
EFIERTETHHIL2E, KONENLRE
LY 2T A/ TutAB3dihs,

KEZFRESE 38 AEEOHBER LM THI L

TER.

BFREBESOEE. MI. XRRBLUHREICEAT S

HA K54 AFTEE 1% 2 I Spinosad, Potassium

Bicarbonate and Copper Octanoate % 3EMM Y 5
EC»LOHE RETH B, BEL UTHBIUEE
ETBHICE. AFCELAFA F54 VES1HD
BRI DWW T KD EOMELIRBL (ustification) Z7R L.
B0 TRIOIE 3B EXFEOBEN 2 ¥ 5 BE
Bhbd&Li,

FRERICEALFRE (fraud) FPEDLNABOLE
TREEREOBERZHRICET 54
ECr5DEFF  BRBETH 5. AFddL A
CCFICS (Food Import and Export Certification
Systems ; BB AREZLTR) THEIRET
H5LTE5BRMHS5—5TCCFL TOWMDHF%
Bl s ER/HE N,

a-Fy s ARFRORME LTI, CCFLE=S
LT ZOREERAEERO TS T LICmIcREF I
2B, mAZHYIZIE Executive Committee 135\ CH M
Ehd& L,
EC 235 38 MO EER 2 ¥ET52 LT
Ao

IxINX—FUIDRHICEAT 34 (Misleading
naming of energy drinks)
IALF-FYVYIERRL, AT A VRH 7T HE
B & &0, RT3 X - ORBHIEEE DR
REPE, AFETTLH S, ZOREBERIZDOVT,
CCFL #RIH T X DB BHEFOR D Fo Dk
BB 2 A V2 Y THLDHERE RETH B,
AFEME, »DTCCFL LU CCNFSDU iz
TEfE#E X . FFIZ CCNFSDU T 2001 £IZfEED
BER DL LT 0 5,
IACFO (International Association of Consumer
Food Organizations ; BmEBHEEEE ». &
ETRHUFZOBRRLEATETNSRLLT, 71

CrUTOERLETHL. REEISESHED-D
OFEER, BESOERICHIEB LI R
5. BELLTTHALE,

() XEISHEFE :
> 201045 A% 1HE, Xy s i THETE.

B&HE
BEF ARB(IED VAHE)

1967 & WEKFEER

1967 4 T —¥ 4 fkAstt

1978 & HA/ AHAeHt

19854 7 7 4 ¥tk
Bz, Az —3k. Fo2IC LB ARICK OB
£Lk5,

20034 HX=RXaPxSVKREH

' i - B TEER

2006 4 ILSI Japan BHFHE

I—-F 9 o AERESHEERES ARETHSRUNE - Kk
ARSI BT EEFBET 2 =AN - 7 P34 F—,
(Wb 3 ¥EBERHERZORBCETIREE] B8, B
HaREeBRHMIZES [BFEaR] EMER2EA. )
BAEE - ¥R FeEREAESE IiNSER. &
iR R RN S SR,
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ILSI 7 I 7 S BERBEBRTTA TV AV VIRID L 2009

ILS| 5RE 7 ¥V 7 g2 B RERHB LU
YAIV A VIRYD L 2008

J

ILSI Japan EFB&

RBF 5ANE

ILST R 7 ¥ 7 Hblk (ILSI Southeast Asia Region) XEBDEE 16 AIFERBREHL LUV A4 TV 2 ¥ YR T A5 2009
(CFrk21) 44 H27H (H). 28 (k) OWiH > v # A —)L (Swissotel Merchant Court) THil# X 7=,

MONDAY APRIL 27, 2009

SCIENCE SYMPOSIUM
ILSI SEA Region A bly of Memb
glo;l stsiem 7 Bk S Science, Technology and Public Health
eetin
= — Bridging the Gaps -
0900-0930 Registration 1400-1430 Welcome and Introduction
0930-0945 Welcome and Opening ILSI' s Role and Scientific Mission
President’s Address 1430-1500 Translating Basic Research for Public Health and
0945-1020 Assembly of Members Policy Development
Meeting 1500-1525 From Applied Research to Public Health Policy -
1020 Close of Assembly of Lessons Learnt from Micronutrient Program
Members Meeting 1525-1550 Nutrition Policy and Food Regulations - Data Gaps
1020-1040 Extraordinary General and Implications for Research
Meeting (EGM) 1550-1600 Q & A
1040-1100 Morning Break 1600-1620 Afternoon Break
1620-1645 Harnessing Science and Technology in Response to
Joint Board of Directors & Executive Trends and Emerging Public Health Issues
Committee Meeting 1645-1710 Industry Perspective on Consumer Science and New
Technology Utilization for Improved Public Health
11001230 15t Joint BOD and EXCO 1710-1735 Improv.mg National Capacity and Best Practices for
Meeting 2009 Analyzing Food and Water Safety - Can we do better?
1230-1400 Lunch Break Ll @ &,A
1750-1800 Closing Remarks

ILSI Southeast Asia Region Annual HIROAKI HAMANO
General Meeting & Science Symposium 2009 Executive Director
ILSI Japan
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ILSI RE” I 7 ST BEMED IO A T AT VRID L 2009

TUESDAY APRIL 28, 2009

SCIENCE CLUSTERS / TASK FORCES
Program Planning Session
— Review of Scientific Priority Issues & Assessing Role and Impact —

0830-0845
0845-0900

0900-0920
0920-1015

1015-1030

1030-1040

1040-1055

1055-1110

1110-1115

Morning Coffee
Welcome
Overview and Objectives
Highlights of Regional Program / Achievements
Reports by ILSI SEA Region’ s Country
Committee
+ Australasia, Indonesia, Malaysia,
Philippines, Thailand
Morning Break

Collaboration with ILSI Asia Branches 2009 —
Japan/Southeast Asia Region Collaboration
Investigation of Commodity Food Standards
and Analytical Methods in Asia by H. Hamano
from ILSI Japan

Community Project on Safe Water - Project
SWAN by T. Togami from ILSI Japan

Q&A

1115-1230 Report on Feedback of Science
Clusters
Survey on Priority Issues and

Briefing on Workshop Sessions
1230-1400 Lunch Break

SCIENCE CLUSTERS DISCUSSION

1400-1500 Nutrients in Health and Disease
Cluster

Food Innovations Cluster

Afternoon Break

Food and Water Safety Cluster
Self-Care and Health Cluster Update

Reports of Science Clusters

1500-1545
1545-1600
1600-1645
1645-1715
1715-1745

Discussion Outputs
1745-1800 Closing Remarks and

Adjournment

%1 HHIZILSI Japan OG& LR, L7 vy

7 LITRT LI, FETHICFRR2E SUHER -

#

TEAZARIZH. FRICHEHMEZEEL o4 T
VALV VYRV LRI,

2 HEI, A ILSI R 7 ¥ 7 Ko gl [H50.
FRIZIEMIZEE%E (Nutrients in Health and Disease,
Food Innovations, Food and Water Safety ¥ & U* Self-
Care and Health) 0 2008 33 L O 2009 4

DOIEBYET A FEE,

§¢% é hf:o

& ZATILSHIZHWTIE, ILSI &SCERE 4 28

—DORBLLTHEFLNTHD., FRIOEFRRES
12, [ILSI 7 ¥ 738z 64 % 4% 2009 - ILSI Japan
ERET VT BSOS | DX v 3 VAEEE
1. ILSI Japan #* 5 CHP 40 F LEiH s L O gEH
e hsz, FLEEHE» 51, [JICA OFEDREL it
J13%¥ L LT ILSI Japan CHP 237572, XM+ 4D 3
DOFTRAE LK E G U R E IR 2 8GF L 7= 93¢
{5l (Project SWAN) (22T, Z DMK INE T
ZHITL 72,

X7-%EH» 6. SHE ILSI Japan A PRERICHKT)
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ILSI 7 Y 7 BE BB ITT A TRV VIRYID [ 2009

L7 [BMAKEETFR AN EERT7 O 7ERELENE HEEREDET N — 2 LTHNEESEL-, kb
HXEEE [(AREE - 9WFEER—FIeeMERE] ] [FHFEIZOOWTUTICZOMEEZHANT 5.
IZDOWTHIMT (94 F) L, ILSI 7P 7RIz T

“Investigation of Commodity Food Standards
and Analytical Methods in Asia”

= ILSI Japan/Southeast Asia Region Collaboration =
Harmonization of Analytical Methods and Food Safety
Standards in Asia
Obijectives:
¢ To investigate and facilitate harmonization of
commodity food standards and analytical
methods in Asia (not limited to food safety

ILSI Japan/MAFF Project for 2009 on
“Investigation of Commodity Food

Standards and Analytical Methods in Asia” /hygienic standards)

To facilitate food trade and develop/expand

business opportunities within Asian region
April 28, 2009
ILSI japan

Hiroaki Hamano

* To build ILST Asian branch collaboration (e.g.
Japan/Southeast Asia Region/Focal Point in

China/Korea)

EMKEETHR 21 FERT7V7REREXBNERZIERE
URRREE - S ESER— PR ERE]

EXOER : EATSO RN & RFMLICER L TO 2 RBEIRREEOREREOREIP. EESHESOMmIt
S, REEREELT 5720, ADEMEGOBFRRICIDBINLTIEZERLOO6 587 ¥ 7 il
BT BFEROEME IR, EHET 5.

REBE  BHkEAD [H7 Y 7 BREEGHEMERE | (200», £7 0 7THBKTORM, BROFEEIHAT 3
728, Thoiicihiy 2 BMEOHRKIELEE, ZONMEREREBESO SN FENRT U7 HISNTH—3 5\
BHEMENTWEZEAYEEh D, KEETIE, BTV THIBOTELE A4 TOE- 3B REOHRKELESTERY M
BHEB LTSN AEEZRAEL. ZThoDMEMNE K USH. M— 2 WIEFMNEX 5 720 O3 % fli
T35, AFABEERIT, FAENRE T2 LUFEOFAEEMROGHAE AN OERL., ZO/RIZT -2 3 v 7%
THA L., BEOMREED 5,

AEMRE : B7 0 7 EEIC ST 2HEE (ANO%)., HAO#ENSEHR, 580 ESE» 5. FiohE,
BE, A Y PRV, YUFEKR=A, 24, T4 VY, RbF A, L=V T @HHE) EhLEL. Zofth
VRV T. Ixvv—, TR, TAAAFILH T, FAETREDS 5VITVLBERICBUHEET 5.

AEMRER () 0 7077 48GHCERL, S®%EN, BEOWRIERH 2 00, Ml MmHAsR. KENL
moy FLEG, AR BRI (ERzE0) FErARET 5.

ERAGE AR, FFEIEEMEIEAN BEEAGRI I ZEEE (ILSI Japan) 28H0E & D, ILSIDOH
BRI A v b7 —2 2 ILSI Southeast Asia Region (ASEAN #[#). ILSI Focal Point in China (H1[H).
ILSI Korea (#[E) 2% KD, AEEZED 5.
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P
BF BIIE0 055 F)

1967 & FEAFEPEH xE

1967 & T —¥A A2tk

1978 BA/ RSt

19854 7 74 ¥F—fA&H
iz, g —tt, Foxafic k3 ARICK DB
Hlixb,

2003%F HX=RavySUvBRSH
A - PR AR

2006 4¢  ILSI Japan EHEHE

I—-F v o AHFERRFEEZES AERERTESRUNE - B
PR ARSI B BEENBET 2 = - T 3L P —,
[VWhid 3 ¥FHBBESOERBEVICET2REES] BB, ®X
HeERRLBHIUEES [EHEAeT] EMZE2RE. @)
HAREE - KEARHE FEREHARS BfBaEN. &
mirERE - RREE S EAT,
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I. SEE0EH

= He

HAEEOXNR

ZRAERH t & e [5]
HERTHERBNEE B2F YT AT 4 r = 3 VIR
2009.5.8 K IF SR HE = T E
&R ERM
- REUNEFATE BEWHETE
2009.5.26 =3 =5 EA e

I. ILSI Japan Qingi(aoosﬁﬁ4a~ 6H)

* KA WIEEOSEIL ILSI Japan 2=

471H
47 2H
4H8H
4A9H
4H13H
4JJ20H

4H24~27H

5HA7,8H
5013H
5H14H
5H19H

5A2H

% CHP [§AEFA 25 V] 7xu—7 v 78E (5/19, 21, 22, 26, 27, 28)

6H9H

PITRER
HAO RN & Bl
HHEER
% 42 [l CODEX M #&iEZE&
A&
5B 3 MBEABERE BRkE)
Y A7 Weia
[THREFAIFV] RSV F4TAY v 7HM
[TAKE1Ole | BE38E /v AWFFEEEA

HMIFHT A E TR Y — 7 — B E R

HH K% ILSI Japan BB AR Y VRV T A
FHEHRI B

BHRERR

W7o rorudxes b

BWBEDERS

(RRMERZEY )

F¥ry-)

(RERXBRAT)
(At¥E:E - BRET, BEN)

(B - BERIEPHT)
(REKRE)

(BHIX 6 %)
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6A9H H5H [RBEFRVE2— | BERES (KFREKRE)
6A11H 55 43 W CODEX KA (RRMEEELY7—)
6A16~19H RET/rETFEHY — 5 —BRHE (M - 2T
6H18H By y77rayzs b
6H22H MY A7 HERE

” 85 4 BB EREHRE (PLEY) CR2WED
6H23H HHREES
6H25H HAORAT L B
6A30H NA T2 av—MRBss/ Mats
% CHP [TAHEFA 25 ] 740—7 v THE (6/16, 18, 19, 23, 24, 25) (BHX 6 &%)

Im. ILSIALYS—

AREIF—

hDSDNETFHEREELD

— AR — ®BE 1008 ORFAERLUAAR BEICADRE. HOULETHEZY)
20008 H1H (£) 13:00 ~ 16:45

KFC YL (7 7 v ¥ a vty s—) 111 2FE GUUERSHXEHE 1-6-1)

(&35 : hitp://www.tokyo-kfe.co.jp/hall_map.htm])

(7073 L)

13:00 ~ 13:30 INHSDNEFHIEROESL

RAR—K (BEHBESEREHFR SRR
13:30 ~ 14:40 W DNETHICHEBZRBDEEH

fEBiER (\EHERIZEAE %)
14:40 ~ 14:50 BRILE - 1-
14:50 ~ 15:00 Coffee break ,
15:00 ~ 15:40 —RSEER SHXDSEM

~ [FHETA1OTV] ~

INFFIREK (EEXSEHSEUER *RR)

ANEE (G5FF EREGRIEMNEE)
15:40 ~ 156:55 RN IV — A5 —DmDEH

BANKE (—REEA BENHOIUN—-AMEYSY— ZEBBER)
15:65 ~ 16:35 [TAKE10le] 7005 LDTHB. DVD DHE
16:35 ~ 17:00 BREENE - 2-
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N. ZHOBHMSE

24
RERLE 21— (Nutrition Reviews BAERR) f
B175EI35 #HEG64 5 (2009/SPRING)

KT x4 b EFT AV FOBIR>

(GILOFHE) V(I v 24 YTy s ARF )2y su—FERHFICETS
BEORICERETREL?

(R DT E) ABRFARA YL IR & B A ORI 2 Wi 1Z & 2 FECE O R

3 B BOEBIZHBIT B S I Y KOBRENZRES 5 mirs M
BB R €2 I VEOEBTPHMRORERT L LTOBETHE
REROER L A I v I PEBORBKIBIZS 2 5 HE
WA F Y — 2B#{LAY (AHCC) DHifGIZ& 3~ Y A DB OEGFE ES
L ZRF b u—)Lk SIRT1 O 2 FRE LAl « 2 DNl & i< BHE U 228583W DR R
A V2 VSO TUE & 2 BUBERRRSIC 35 5 Ralfifg o 8l

FEAM % 2,205 1 (BliA) (R : 2,100 [ 5= %6 : 200 i)

* LS| Japan £ EICI3EE 1 EM TEHAVALET

* TDMEBALE
ILSI Japan &£ & ILSI Japan EHEB/ICHBLAAT IV (1E8B[ICAEY £T)
Hag TRERFETICEZEIEN T &L,
na (TFFREAFZHRE TEL : 03-3918-5411 FAX : 03-3918-5591)

V. ILSI Japan HihE¥

ILSI Japan HHR#11Z. F— 2 X=U» 5 ¢ ABHLAAWEZTE T,
TRELLIRTD B IZDWTIZ ILSI Japan F—AXR—=U & ZE T XUy,
(http://www.ilsijapan.org/ilsijapan.htm)

O TEERRTY

(1IL—]

CBEFRBRERE L FEH—HEBIHRENTIIE
* KEICSH I BHRTR~HAREOF v+ U7/~
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- BmMASICRBDDATE | IRIREEE
- B (C KD EBHEBED T
- Symposium on Biotechnology & Nutritionally Enhanced Food and Crops
- “The 5th Asian Conference on Food and Nutrition Safety 2008” [C&i1LT
~BREEESSORHEH L SEORE~
- 2009 FE ILS| AEE=RE
- HEIEEFBREEAERRERTIZHARE
T 21 FEERHESHSER
+ISwva - UiR—p
- ILS| Japan SHEZHEHEE
FABSATYAIIR - IURIDLA
—BEXROREELEEHRASSHRES —

- BYEME TV T T4 O
- HIZEERHBRE BT 2T I ROREE
- EE)DOHBEEZNR
- [FHRIARERHEEDOSH D HICEHT IRFRHREE] [CDNT
- [TERER] OREMRRCETIRNSRESE] LLEMETE
- REBEEICHS I ITHEEREAFIVT v T2 —
~ [LisSM10!a] Z7OJSLZFIALT
* 5 15 OERRELTSHROMBLEROMD
- FAO/WHO SRB@REETE
£ 30 EI—-FTvIARE - WHAZRRESHRE
- ILSI =< CCNFSDU 7L « —F v IR « YVIRIIL>
RE (CHiE. MEREROLIURYEM) CERICETIREDRE
 BERAOFELE. HEENEDSSUTES
-HRSBEPEY IR
- RIERIPZORER
NAFFo/OI-HRBEHEAT—b
* RIRAZ ILS| Japan H1HEE [#EMRRS /SOX] FIMHRS—1
~ [ERHEeEMRmRNR] OBEZEREL T~
« Fi !
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[RBEZLE 21— (Nutrition Reviews BAEERR) ]

KD xA FIRIAY FOTIR>
(Gl OFEFHE) JVEIvIA YTy IAPIVEI v I/ 00— RZREBICHTIEHSORICERBINEN?
(REDOFE) HEBRERIESYICRRESZOBENEHEC K DFETEDIEHR

s i BOERICHIIDEY I KDERECET 2EMER

& ##F  EYSVEDKREFHMRORERTFL L TOEGTFSE
REROENY A IV IHEHORBRINICSZDHE
EEEANF Y —ZEELSY (AHCC) OFEICLDVI ADBREDEFELER
LVANS bO—)L& SIRT1 OENEHBEE LR : 20N EINERICEHE U Rm N OMR
A4V VIEFEOTTEE 2 BIFERRICH 1T 2 BEREEDRE]

KAFZREEBDOHSNE HRFH>
* BICRDIRILF—RBDHER

" 5B, SRCREERE | ZTMR0OSENRIR
TJONAAT 4 OADREM . FSYRAOQT—Y 3V ERER
RELBEHADURY : BHiR
EENEF IO T D REREEHISO D DREZNTZIE
YOOREZRDRBZHEHT IEE O EAEE
a—Y /U VEBOSHER

R B F:EYIVDEMEDRR : B2, BERN, BRI
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BaE RITEHR &
EESEEER REMFHEEEES R L 1984.11.
MIBEROREHEARGRR-—MNIERELFICEOLLERBE -
PO B Aspt
MREESHES (TILS! - 4 05— | BIRT) 1995. 5.
iR BT LK — ERE 2008. 6.
RABCEADBZHER (TCA) ZDOEREMNF
ILSI Japan Report Series | A Musty Qdor (TCA) of Foodstuff : The Cause and Countermeasure 2004.10.
(AAE-XE &)
ILSI Japan Report Series | BMOREMEFFHOFR 1 > + 2007. 6.
S13-0y8E/53799-% | ADIl. FE—HERE @R 2002.12.
LSt3-AyRE/ 575790~ | BT LILF— 2004.11.
- . | SHFNEZORBE (TTC)
QRS 5TTY— = A1,
W3- TITR | el L AL T T 5B A EOTHEY — ) — () 200811
Z Dty E2ILBELUIRINEBEOVIIT7EZ AL b (@R 2001. 5.
BRBOTIVILT I KOBEADOHE (B:R)
Z Oty (2002 FE6 B25~27H FAO /WHO él’ﬁ]ﬁf"ﬂ%@%‘%?ﬁ%@ 2003. 5.
Health Implication of Acrylamide in Food #i5K)
Z Dtk WFEME LT IR — Alicyclobacillus BT — 2004.12.
Z DOt Alicyclobacillus (958 2007. | ndu-Jet
O N«4#570/0V—
BaE RITER e
Ssgzge NAFRE—HAEWBRICAEN T
RS USA A5 O — RARERS LA Agg) | o 4 | BRE
MEB=HES N ABROHESHZEDOEREEELT 1995. 6.
MEEBEHES EETFHAARSZQ&A 1999. 7.
ILSI Japan Report Series | £ X AMEDEECEROEFETFHBAFFNOCAHAEL ST 2001. 4.
Z Dt NAF70/0V—RR (IFBC RESHR) 1991.12. | EB#
Z 0 FAO/WHO LFR— b [IN1 FRZOLEM] (551 BEMRSETR) 1992. 5. | #EBit
BRICAWVWS h 34 & LB EFHRRAMEYORSMTHE
Lot (7=2% 297D LY R - A4 E54 @R | 2000
H N " A\
O RKEFE-TAIVY - EH
BaE RITER %
BRsEEER RELIAVLY E1E REETC VLT BRSHEEER) 1993.11. | EB4t
EfEsERES SEbERE (FE20 [RELtTr D7) BREEHEER) 1906. 4. | EPR1t
EFsEEEE RHELRETE (B30 [REBELI1T7] BRSHERESR 2000. 5. | ERH
ERESsEER ANLZTOE-a ORE 40 REET V7] BRESHEESR) 2000. 4. | B4t
[1JL3—] No. 94
EfESER TS <PE: FE5M0 [RELIMDLT] BERS BEE> 2008. 8.
ANWO—IAT T RBELT ~54 7 X7 - JRIREDRNE
P Proceedings of The 5th International Conference on "Nutrition and Aging"
EESRRAR (E5E [¥ELT( V27| ERAH MRS ) CD-ROM 2008.12.
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REFLE RS | yOv FREZI ORI L [HERESR] —REETICHT3HE— 1996. 4. | EHR4t
REFZUE 2 —HAS | DR ERE| —BEBECREIALOLDIC- 1997. 2. | @Bt
REFLEL—BAE | FAVRERSE (517X 7 - T &RE| 1997.10. | EEi
REFLEL—HAS | KoWHE— e BE— 2006. 4. | BEEB#
REZLE 1 —HAS | BEORBELROEEICHEBEE 2007. 3. | EEB#
T-%27 - FA-THiE | BAAORE 1991. 1.
FRBLBEE N—=LAOFREEMEE ((ILSI- 10y —] FIRI) 1994.12.
MEBH/EE BNBEEEOREL@EE ([ILSI- 102 —] BIfI) 1995. 6.
MEBRHES BEREOREM#E (IS 1Y —] FIfRV) 1995.12.
MERamEE RADH— T ONE L2k — 1997. 9.
ILS! Japan Report Series | BROHE{LEEEE N1 XV —H— 2002. 9.
ILSI Japan Report Series BEADEHE A &K 572> FR—A—RE. B ﬁ?i’%;g 'fDi ;Eoﬁfﬁ_; 2008.10.
LS13-0y 1€/ 9779Y-% | RIEDRE L4EE (f : BRHXEARORE) (ER) 1999.12.
ILSI3-OyNE/F579Y-% | BipHE (BAER) 2007.12.
ol SFREY (E5KR~F 9K (“Present Knowledge in Nutrition” #8:R) | BB
Z Ot HROREELHOEIA 1997. 4. | #E8#
Z DOfts SEREEER23I L (GBEEER) 2006. 6.

O #aE

BERE RTEH %
B LRI TL EEEEE

A2 Si tep,
R BRA e (ILSI Japan20 BERSERS » Ko LiH - BAER) 2003.12. | M
PN Nutrition Reviews-International Symposium on Glycemic Carbohyarate and
AR Health (ILSI Japan20 FIERAER S Ky v A HHSE - Z5EH) 2008. 5.
ILS! Japan Report Series | BROOFBECEUBZITMEE (GRZE) ORRICEAT 3 EEBATHES 2005. 3.
LSIA-0yRESFF790-X | RKAEHD : KB L 2E 2004.11.
LSIBEE/ FI720-X | FEERE - BE-FLUOHANROFE (ER) 1998. 3.
LSIBEE/ 75720 -X | HER—EHEH., TEFHN, HOES (FR) 1998. 3.
ILSIBEE/ T35 0-X | SETFRAERE (FER) 1998. 3.
LSIBEE,/ T5790-X | REEF-olaeE ERE (FR) 1998. 3.
FEEORE - BELOREME
zOft (Am. J Clin. Mutr,, Vol. 62. No.1 (S), 1995 &i:R) 1999. 3.
LAl =
O HaeBam
HRE RITER g
MRBHREE ARSI 2 BEREMEREROTIREFE 1998. 7.
MREBEHREE B RERORERT—FFORLEHEICETIRE - 1999.12.
MEBEHEE E%ER “Health Claim on Functional foods” 2000. 8.
ILSI Japan Report Series | BA&IC$H 1T 2 #8EEME R AT 2001. 8.
ILSI Japan Report Series | #EEMHBERBFEAILI I L -4 2004. 1.
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