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<Summary>

An improvement of the Food Labelling system has been considered to be a pending issue in Japan, because the
present food labelling system is regulated by two or more laws. Since Consumer Affairs Agency was established
on September 2009, the Agency has been given the mandate to govern several laws as a single agency to administer
the food labeling system that is now governed by such as Food Sanitary Act, the Law concerning standardization
and proper labeling of agricultural and forestry products (JAS Law) and Health Promotion Act, etc..

That is to say, it can be said that circumstance of introducing the unification on Food Labelling system is becom-
ing to be good situations. “Consumer Basic Plan” (determined and adopted on March 30, 2010 at Cabinet meeting)
aims to investigate,

1) To interpret and enforce systematically existing food labeling related laws
2) To improve the actual operations and enforcement regarding food labeling system and grasp the subjects to be
solved.

Since then, Roundtable on Unification of Food Labelling has been held several times based upon the Consumer
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and summarized.

e Legal framework for Unification of Food Labelling

Basic Plan. In Roundtable meeting on Unification of Food Labelling, following subjects have been mainly discussed

* Legible and easy-to-understand labelling format for consumers

I hereby present the outcomes concluded in the Roundtable meeting.
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Figure 2 Summary of roundtable on unification of food labelling
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Japan D TH 5 [HBEERR T 2 30 2] 12&
LT3 ILSI Japan D X ¥ /¥ —REDHZRE 7255
M A AT O L0 RN ARRRE MTbI 5 LI,
ILSI Japan D& W22 5 & BERLES WiTbhr %
U 7z, ILSI Japan O FEER UGB O FEI R S iz g
DEEWEY, ENTOIEIEAL VRIT LR, fili
DRk E DATRTD I —F 4 v 7 5 EIZ 22
DRI TOFE T,

KEBE A L 2RI ONE S . Bhzg Dn%n
EVWIHIRIZE R o T LB E§, MR
A5 DOERFMFEE T ILSI Japan D E K > TiT-
TW5 [T V7 ORMEOHIE, BMRINOH
HERBROMAN] RERMOLHELEEAAZLD
T, HEEMIZ S EH ShAWEE) T, %72 CHP OES)
7o TG el WRNBIEPD ZRES L Z
AETHELTWDIDOEAS L, FTEMICIE, LTl
DIFIZHET VT OWEEL L TwWb ez Ts
ABNRIZE > TN D Z LI TT, SHEANOFELIC
KB EMOFERE % & 512594, ILSI Japan D
BIETETHEDITELD FEA, T LGHOME
b2 LA B KRELENZEDETHAH DA, SMILSI
Japan IZfHAAN SNz [T u P =& b HEEEES] T
9, ILSI Japan D& FHWVRFRB A E 2 L Th
. S ZET WL RERAROE LIEHED S 4
MD2EEFEEHMNALIZOZIDEED EFTE DT,
i, BEA2Hi->TZha s EF-mEIEHEE% b
& F 5 MO ILST Japan B DA XD %1207

LOEHOEERLI-VERWET, ZhETOILSI
Japan 239K T & - 72K & 28 B O — D3RG 1 F At 3
FOEWS ZETLz, ZhiZBOREAELETEHS
DTTH, RONTIEETEHLNWZ Tl HLL
FoE U7z LB B AR H]E TLSI Japan & K & < FEE &
BB EIFENEVWETEE L0k, _BIZdli 7z LB
HROFET I &2 A 5T, ILSI Japan #% .40 5
SRIfRL CE AR LTE, 2O ILSI Japan [ZHEWE
HER-oTlD, AOTE DM TRED N 2 FEE 20
ElSThET, ZROEMD T E BT 5K
T,

8§ — 1)L — Nol11 (2012.11)



ZRICHELT [IIDEIND5T] hbDEIAUBEKRDET

& FE
AF B—(ZELS5 LwdUE)mr@s

1956 4 LA A%
1958 4 ALK KRR 1R
(B2E(Lrs%) feT
1961 4 SRAE AR e R e
(2P ss) BT M
1962 4 HAL A S T
1964 4~ 1965 6 = — 3 — 7 MY KR
VY —FTUYIA L
1966 4 SALAS I IIAEE CRIELY)
10714 ARSI AR CRiE(L%)
1989 1 ALK I
FALAE TR LT
1993 4 LA AT
HIC A 4% 0
BRI RoE R
1996 4 HAEBERRYGS 2
2001 4 R IEBFIEBEA HAEBE @RGSR
2003 9 AR TR KB TR P S I
2004 9 () BMEERIZEAT A RERI%R BB 5
BRI T K2 KBRS
2007 4 FEIFBFIHIIEA FEIRCE MFIAHIJ N At
20114 AR TR AR T K4 25047
IS - SEAREATAT R BB 5
2012 4 HHEIFBFIRIEA FIRVE ARLERIHE 20

[(Z¥]  HANE - BRES 221 (1980 4)
55 36 Inlfg: H (L (1982 4F)
WL DG - K (R i T IR - [EL B R h) (19924F)
HAE 2 I Vs w28 (1994 )
HAKEE - ookt D17 (1997 )
HAEKRE 78 (1999 )
HAH LRI E 2 Di95E (2009 4F)
AAMEICHEY 2 7 H (2011 4)
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BERMEICKELT ~ [RERGHOLER] ZEE#E UTCEEEFHOBREICEOEDD | ~

| EERERECELT
~r7':

m{LICINDEB®S ! ~

1]

REIENEEAEAN ERESMZMTHE (LS| Japan) EER ,_.,&

1996 “F- K D IFIF 16 FFOM, BEFRE L THBL %2
=& =3 7 HFEE LT ILSI Japan DL - FEREIC
RBjEh, RN EZT TORS Nz AMHE 1L
(ﬁ%ﬁ)0%%§H\$$2H‘@$§®k&%W%
DD FE L7, FakEs AMEEERESIANSRIZIL
T\ﬁiﬁ?&ﬁuthiut%@aﬁ@éé_%wﬁ
S E 2 OO T AL T M7 Td,

WEAE, TLSI Japan 1& 30 JAIF-2 M A . GC&fr & &)
BIRAZ L, TheaZe L, ILSIOffim%
R A T, HAZEE LTo ILSI Japan O HZENE
BaE—REERb L s < TEa D ¥ A,

ILSI Offiamid, - 5% - L4 - BEICBED M
REAFFRE LTI L, ELOWEREZ HiEd & & 81
SHRRAET 2RO B 5 MEA FENCTHIL TR AT
OEENE L, BB DN > T, Bo R
PR EM SR 2HHE LTS ZLETHD F
o ILSI AEBOWNE & DA AR 5720, KXEpE
OHPEIZED D Z 213 E B AAKRYITT A, ILSI Japan
DFEFEOSGIE, AP mKBRICZEEE LT, ILSI
Japan BOHFRENEHAD ILSI OFFEICKH L TKRZ XA
AVISOVEGADZT—vERETHILETHD., Th
iAo THUD A R A2 T T &bk I
ThdHLEELZET, TOT—~F. HARY -5 4 v
THIZSEEIbLY [FEFHFMOLM] Toh 7,

HAZ, NEEERZMEEH S 2 2R 50ilEz 1R

REmMOER|ZEi#HE UTEEREHD

CEFITE G

G

IZEERG TR L X T B [FRAEHERE] & x> Tn
T4, MRREFAERLZHARIZH > TE, HTFD
REET — VI3 MEFRFEMOEM] THH ., FRE 7Y

TIZEWT P, ZOBESNHME LTS 52 i3
BTHEN5KEDTY, ILSI Japan ik, ZTDT—~v %
Sl 2 T HEICHD A, REZETF TS Z L
I2& 5T, ILSI Japan D FL ¥V 2 & K D[ 725 &
DIZL T TE D 8 A,

ik, BEICASE 103 5 (2010 4F- 11 A%4T) < [ILSI
Japan DX VIH AR E 4. WHEEELEELS 1]
EDORBTHRL Z Lzh, ZTHICHiR, @i L 202
ELZDWTHREAHFE I E TR E T,

1. $3%
ILSI Japan @D 5 22 4EHkHE A2 RESE L. 2 4Ll 5 7252
17 E T & JAE N,
2. FlAm R oML
1) Scientific Board % % L THE—OFEIEEHE DS
[H) % £5C. ILSI Japan & L T ® priority D&Y
— v & PYfR Scientists DEFEIE,
)@*Pﬂ&A [EI L ERE - SREf7Er & D Z R
L — 3 ot
3. ERRUEE
B 5 RE U, priority DEWIEENZY 7 L, B
Bl O EED 5,

Inaugural Address as President of ILSI Japan

~ Let’s Strengthen ILSI Japan’s Activities by Positioning the
“Increase of the Human Health Span” as the Axis of Our Activities ~

TOHRU NISHIYAMA, Ph.D.
President
ILSI Japan
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4. ZRGHEEDHRL
1) A=tk by FEORFHIZLD, Hibo=—
2O & G BN OMAGAA,
2) T RMOREES . JRAEIES) L OMWEHREHR,
3) JAHOBRAL, JAHE & F RN ISR,
5. KB, X¥B& gl
6. MFHEORAL
1) Z2ESEMINANOHE 28D L.
2) MELDZRRAL : SENAOMIZITER, AW
NGO k7 &7 5 OHliBh & OErR,
3) A & DOF-ENDOHGH O 5,
7. FHE O
FEIBSEHHY  ARIEY A O F5 N OELE.,

SEKN. BHES TROEFEDT I 2= —
VavambLans, ANERONINY 2T 9T DT,
HEHE, HHEROZWMC k> THERKAES L, A
BEANOREEXBHFTTOT, —~EOTLIRDIFE &
ALL BOYWWELET,

& BE
Bl BMUCLPE E&BD) myes

1965 4 MR RAMRAER A2k
1965 F  BROFMA S AL i Bl
ZOM Mk, 73 BRSO
1990 4 [l AL AHEEHE
1993 4 [l HURHE WIS R
1995 4F  BURUAS A LS UG
1997 & RO FAR AL H TR
2001 4 [A] AR SRS HUR %
2003 - [l UFRHUHIR E TR A
2005 4F  [A] ARG R AL R BT 15 BT B e
2006 - [A]  RFRHUH RIFERBITR R
R v 8= =T L U F v b HFZEhH R HhG
2007 4 [H] BRI
2010 4F  [F] BRI R AT
2008 - ILSI Japan RIFEIFE
2012 4 1ILSI Japan PEFE
2012 4 NPO IEA 34 A dkd v X HHE
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ABXREBELVFIASMNI—YALI VR
— RERTDREOWNDEFZZR - —

E F

#3227 (Nutrition Labelling) &, && - %% (Food and Nutrition) 7 6 ARI%¢%# (Human Nutrition) “~

DA L. ARBIREAF L LAY —E 2 (Human Service) & LT, BXY (Diet) 2 W IFHER
(Nutrient) OFELIZEBEAL TV 5,

BREAR IR SN T EMOEERTH 6 KD 2 EMEM (Food Information) (Zxf LT, MIT. - FHEE X
N'hh, TabLEEYOKER T FE2FUL ORTENDNEER (Diet Information) & LT, KEZRRIZEM
(Food) &AM (Diet) #X7L T35,

=T BRI, BNERKL TS REMEIE LBYIER CREETDOEH%ERT) (Food-based
Dietary Information) &. BRI KERE L THERNTED LS TR N TOL &0 AMEZEDOE M
5, KEREZHLL LB XER (Nutrient-based Dietary Information) &EIZX45iF T\ 3, RELERNIHE
ICRIBT 5 6DE LT, KEMRMALR (Nutrition Claim) &, H%FHITHIBT 28D L LT, @#FEHRFIHZRT (Health
Claim) &IZX53F LT, HEEMIZHRE (Regulation) R T35 (FAO/WHO Codex) .

RFEFNE, REOFEEIGE (Nutrition Practice) 128V T, FHEMMRIL (Scientific Evidence) 1232501 C,
RERRSIEDMN (Dissolving Nutrition Deficiency). fEFEDLREF - ¥ (Health Promotion) . &HIZEIMIL 72
JEREG YRR (Diet-related Noncommunicable Diseases, NCD) DV Z Z{K% (Risk Reduction) IZEHAL T\ 5,

L LaRns, BIIEOHARIZEOTE, KRBT 2D AR, 2B R E 3. HAME O #l
AEEE LT, MROFmHNERME S92, [HBEROREEHT T3, 20k SR - RigE, HEAIZ
Lo TEMADNEIZE S TEAELHKFETH 5,

Zhig. ER - EEEOS 2 6. HAROREMBEOHD AR Z T 2K E %2, L¥ 27 M) —%4
I % (Regulatory Science) DOliA 6, &Ml - FAET 2 Z & 2R L 72, HARDREMBEOHLD A % [EEEF
IZBEALT, RO AEEL, FUHR, FRUCAET, BERRICH LT, #HRICEIKL T 2 eh, BIfEOH
RIZIIBETH B,

* ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok %

<Summary>
Nutrition Labelling promotes the development of “food and nutrition” into “human nutrition” , and contributes to

the diet by providing “human services” as an aspect of human nutrition.

Human Nutrition and Regulatory Science NORIMASA HOSOYA, M.D., Ph.D.
— Nutrition Labelling Change Approach on Nutrition— Professor Emeritus (Nutrition)
University of Tokyo
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Nutrition Labelling separates food and diet by distinguishing the two with different types of information. It
provides “food information” based on the nutrient values listed in the food-composition table. It also provides
“dietary information” based on the actual measurement of nutrients and calories in processed foods.

Meanwhile, there is “food-based dietary information”, which is founded on foods and nutrients that constitute
the diet; and “nutrient-based dietary information”, which is founded on how nutrients are metabolized in the human
body and affect the state of health. Thus Nutrition Labelling is regulated in the international arena (CODEX,
FAO/WHO) with “nutrition claims” that are based on food-based dietary information, and “health claims” that are
based on nutrient-based dietary information.

Within the present-day nutrition practices, Nutrition Labelling contributes to the dissolving of nutrition
deficiency. Its contribution also extends to the promotion of health and the reduction of the risk of diet-related
noncommunicable diseases (NCD), which is supported by scientific evidence.

In Japan, the present-day Nutrition Labelling issue remains unchanged: Japan stands self-centered in terms of
nutrition-related policies and activities, keeping everything within its national premises, not being aware of global
trends. This situation is quite unfortunate not only for Japan but also for the rest of the world.

As a responsible citizen and a consumer in Japan, I have made the proposal to assess and coordinate the tackling
of nutrition issues, and to develop policies in Japan with the perspective of Regulatory Science. I feel that it is
of utmost necessity to harmonize Japan’s commitment towards nutrition issues with that of the world-—-to work

together with the international community towards the same objectives, with the same means, in order to challenge

those issues. Only then could Japan make a positive contribution to the international community.

1. [FUBIC

RSB S AT, . B, R, [ &
BRI T 228 TES (R, BUEOHAKICE
W, EERE BENYERIGER S TEELL., R
TG IR & (RS IR & R I R W &R R 2 TR -
EWmBFITERE G5 LT 5,

INho ZMHEL TEZDIEREEXRDR (Nutrition
Labelling) &5 4%, ZORERRIIHFERBEOHD
FMAZEFERMICERE L TE 2, [ER2 SO - R3E
(Food and Nutrition) % AMI2#% (Human Nutrition)
DB A, £, THICHES TREDEZEEIE
(Nutrition Practice) # ¥4 —¥ 25 50 A —E 2
I BATHE (£2),

50T, REXRINT. BIE, BRI RO R
Fi - WE72 0 T <L BRYIBEOIEREGERE (Diet-
related Noncommunicable Disease, NCD) D) Z 27 D&
W - B2 (Risk Reduction) D728 & T 5 7,

ZZT, ANHzEPLE LT, KEICHT3EE, K
FEREPLE LT, BYOREE AR EL DOREE
Bl & THERT BT LIC L, AMIRERZ KL LT,
T BN SR (- RIS 2 A
P RRET L 72,

2. ANEZRE

KEOFEZ, bomfd, Bl AL T
) LTOL 2012895 E S »ORaE» 61k 6h
Too REZRIENMFEL TS 2L, WFIhoEIZE
WTE, & - %3 (Food and Nutrition) 26 AR
7 (Human Nutrition) (28D &b > Tr5, WHO X
1992 12, v — v ICKEBUFOREM LG FH 2B L T
SR L, EERR IR ENEE ST 25
AT ARREL LT EZ L AHLADE TS,

L2 L, MAE 5B (World Trade Organization,
WTO) »Eahs e (1995 4F) . EESMIiEd 5
‘mdid, FAO/WHO & A& amifsatma —7 v 2 2
ZE 2 (Joint FAO/WHO Food Standards Programme
Codex Alimentarius Commission, CAC & %\ iZ Codex)
WEDMMIZHES ZLi2x b, LarL, KEREEITX
SHEIZWA TH O, ANBIREIZEC AN MR 5720
T, WHO I3 & - R# &% & L7z Food-based Dietary
Guidelines ([E& &ML LB XYENOREE]) %1F
B Zeins (1995 4) 7,

HARIEERETHZI2EMbET,. ThiEh Ah
T, LWbhW3 “BEH” LLTW3 (20054) %, Zhilk,
FHEE O T, frh - REETBOHOISAED T L
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®1 BA. BN, ®E. BFR. EEOFEH

Table 1 Information on Food, Diet, Nutrition, Health and Medicine
% R REAS_— ing:_—
information XEH ==
B MW e ]
v FERS BRESE
BRERLLE . . s
BRY food based EERD SHEE%T D
: RKEREFHEL:
diet Nutrient-based 3&%% AKIZBITD
YER-REEBEIRT D
X & e
nutrition REHR > FRRWEBART fRRRART
2 RER S
% = SEFL  EERFLAOREmAR: RERART
ea
FERETNUSN— BRIRVERKT EE%RIER T
E & B O B AR @R LE T
medicine = HH e
* RERUN—HTYAVLE

K2 RBOEEEHICETIZMHYPT—EXEFAT—EX
Table 2 Human Services and Food Services in Nutrition Practices

o —E X HAH—EZRX

IE BER-BAY MK

WYAH | #Ra-TRE BRD-BREED

BE-%E | ALEE-AE RELE

2% weE REREDSE

EEL £kl BEORRS- i
RO EER T

i Re Bt

$EL B 45E (BXE) R ER

REOWR | AR %% INGES:

T, KRBT MR A2 FNEL T2 DIFHAZTTH
%, TD7=%. BRRRTEOIERNE B FFREHEKIZ By
T, KFY K- F— 24 (Nutrition Support Team, NST)
RF — LARBEANDOBI G2 B 72 ) RO EH M (F PR
) OB MASATE S TRALZ G I LT0d Y
RO FEBEHRHIZ DOV OKRERR S L2 13 R
@D FJE (Nutrition Care Process, NCP) % 1E & L (1996
) RHAR BRI D0 72 8 3 O F2FRIEE) (Evidence-

based Nutrition Practice, EBNP) & L CIE#E{k L. Zh %
[EIBEI 1= & BEMEAL 45 2 & AHRE LT 5 (2004 47)
ZHITPERO, REFRIR SN -8, BRI EE. R
KL LTRIASTHHEA TS, MEREIZENT
3. RORFEMEI RS (Oral Nutritional Supplements,
ONS) 28, ZoWsro—Hidof, FOKEERE % ih
LLUTHARTCHHEhTns Y,
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(1) ABRED 4 D0iEFE

O2 5B AN S = "Ynd, [HREMA] [EE ]
[REHH] LS 3O A Rl L TARBl X Tl
ZEAEMRARIEL TS (£3) 7, ML ZAEN
Yoz uHig - W U CEBEISRDIADMEETH D, BHEHE
BHET MBI EHEENTHL L, DNERERE 25
WXL T <EBETH 2, UEHIEBRIR & 7=k 5E R
BEERNTRE# SN TOSHETH %, MIniE, 2o
U % RS A O R 3E B RE%2  (Pharmacokinetics
ERBEFESITN UORTER)) SERFEMER (58)
(Pharmacodynamics (3SR KITS1ER, 1K
WTHIERZ$/EH)) ISxhnd 5 & R €. KiER
DORHHZ DN T RFERFPRE L RFERIEA L ITX T
BT EEBIBLTVS (£3)"7,

PREE I RBR LRI CRER 2 72 & 5 T, SR 2 U
EhTn<, REMOSGERAONGHIX, $E5HMH» 5
DY (Absorption, A). &A% (Distribution, D).
it (Metabolism, M). #Eit (Excretion, E) &5 4
DOEHERK, ADME % #id L THD flir 2 & & 3
it~ (Pharmacokinetics) & UC. [RHGEEOZEAL
WEHERBRI TS Y,

—H RERIZONWTE, KERGTO D MO E D,
Boin (Supplements) . FEPIHIRYIE (Botanicals) 7 &,
H DI DW SR E SRR 5 8 D EIZDn
TY, FIERERFU &2, R RE & & O

x3 ABRXRZORAH

Table 3 Approach on Human Nutrition

R E RIS, AT 2 B E A 5T B,
Z 2T, KERBEHEYEFORNEREZ B L T Z
& &, SEYIANERE (%) (Pharmacokinetics) (ZHEZ .,
RAEFRBRE (%) (Nutrikinetics, NK) L MFRT 2 Z & %41
557,

IR DT B DGRNTRIIEH. T 4b b ERIER
DEALEN, APRANIR & 2 OIERBTIZ D0 THE
a2 R A EIEEM (%) (Pharmacodynamics)
ELTW5, RHEMIE, F-BRORED 5\ I3RS
WEAERITTEIN TS, SEROEIIRERICE S
TR EINTED., BROKEE S RERDOHGIZX >
TRBEN TS, Tl KEKEERET 5160
. RESERICHIRT 28D LTELSL I ENTE
5, ZZT. ZhH#BIEEL TN T L& “REZRMER
(Nutridynamics) EFERZ &IZL7= (£3)47,

ZIU, B B 7258 ORFEZROERNGH %
af - BETL5A121, B (Meal) %7238 & (Snack
GHBERTOfrmn, Mm-S - /). Ths OEH (&
PIOFEEL (Dietary Consumption, C)). Z#UIfES ML
(Digestion, D (BY1—%38%)). 7. HERDIKIN
(A). REROENIM (D). KEROMILNNDHL
DiA% (Uptake, U). KEROMEH MWINIZEH T S
BFLARLORH M), sl (E) LT Z
NH6x—HDOED L LT, BHEMWISHAE L THRETd 5 Z
Licks (%3)

_— I [ ARI%E ]
(myisn] | Bam-ERXE A B x® B
B8 'R A K
A’S HIEE R AN
OpEte fEi | Lo
U] B AR
a AW | Bl RERBE | REREH
D“”E;?“m“““s DI nutrikinetics | nutridynamics
Ams] NI E:=H
FEHRIE nutri-informatics, NI
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FH D ADME (CHELL T, ¥ (Diet) DAL
NOEFHZ. CDADUME & UCHA L THLD #lA,
MaEtLTnw Zeizn b,

(2) BY Ah &ERE

RIERT 2 4, B, A XWAhEd. bt
M, BMOWEHRAERE L, BbEIhs22HFL, H
B BREE. R, BN AR EDnbw B KL T
NBEEORFERE & U A, -2 HK, miE
&, BRE. BARE O ICIgI s & O G MERFRIRE & e
TZFIEH TS, 612, B, AE L
T %, 2N, FA7=BlE. Zho OERICEDSHTE
EWmEHATODS, ZOBE. BRS LWL ik
ko TEEBTHEZITHLh T30 T, AHEH (C)
OFEITZ T2 ADEEIZE > THEIEh T3
LEIoNhs (£4Y,

— i RERIIOWTL, BEH 5 DGERNAOIIY
(A) 3, B IR X 22 - #0FR & 721N iR
&k o> TERMICHI XN T\ 5, -0k E ML TH

F4 HEAFIREHIE
Table 4 Utilization and Control of Diets and Nutri-
ents in Human-being

TRINIZ 34l L C & 720 R O il s - ML O M N~ D HL
DIAA (U) E, S RN ORRE IS X - TS
NTV5, E51I22h 6 OMBENIZE T 2 K5EH T, M
RaN DR L <L O IR b 5\ M3 L IO
HOGHHERT S > T xh T g (#4)07,

(3) ERFRREDEIREE)

Wb R SicbnTiE, R, 3R, BERERRL
AR Sy kR (EaEH) & L2 EshT
WABIBANL N, ZOHEAE. BIERNOEKL ~IL 0245
FROMHNE “EFIC K 2 REEIGEOHUE” (Nutrient-
based Dietary Reference Intake, DRI, REZ A I L L
7RHESHEI ORE Y 5 &)) &L THM I,
BHAKW BB IE “BFH/NT Y 254 F” (Food-based
Dietary Guidelines, DG. ffaHfkL L-BdH A4 N T4
v OREZEE) )R- T ﬁ’\ﬁ@TH%ﬁ‘ THhh T3,

T - K% (Food and Nutrition) 23\ T3k
BEET 2 & ORI 713, MO 3 E O H
(Nutridynamics). ND (£ 3) &HEEMIZHE DT T,
REROEMEMERAL CE 22, ZOHA. AFEOR
FHEHL (C). &2 5 OREROWAL (A) . THBRIMHE
72 5 MIBNANDORERORD AA (U) FOFE OB
B EH N T, REROMEH M) L OBRZTH
EREISHC 6N TE 2, RILETIE, ZhEEerERm
IS L CTd, 2O &S B0 AL R AIZR L L
THEBLTHWADIE, HAZTITH S,

BUE, BRIRRTE O FEEITERHR T, ARPRERISHD
W2 BRIR R D FEENGE) (Clinical Nutrition Practice)
& LT, Nutrition Assessment — Nutrition Care Df&
FREENTNE (K1), BORERRE I
Ko T, REREPKEZDEINT, KEZWI N5,

HRFIR s
&0 BEIC & BT
iR IZ KB AT
"R (E R H7 )
YA 2 R
HELAL BROELS
MR ST kBB
Nutrition Assessment
EEDE

1

Nutrition Monitoring

T el EE S5

¢

Nutrition Diagnosis

|

Nutrition Intervention

RENA

NCP,USA. 1996, 2004

1 RES7FIEOEBRFREL

Figure 1 Standardized Language for Nutrition Care Process
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ZAZHIE RN T, EURRER T AT bR, REEH
(Nutrition Care) 2Efix T ¥, ZORELM—
REMADOBIL, & 2B TIIRERIEOMEME LK
BEMT2L0WH L ThHD, £z, THuF, HERNE
DEEEHB ORISR TH 5 L Wi hTns, Zhillt, #
FOHEMEE, EOMEDE ZICHEN & - CORFERE
BREND D2, &EHA LG CRIEZI) L THIL CK
) TR ZF > T ARTUE A S K,

— . MEE - MO MR DR ERORH (M) |
BRBEGE OB IZ ED K S5 *mbfn<#
DLV NLORBEZOZENE L TR T 5, K
m OFEFIRET G 13, ZoMME2BIRT5 2
LB TR, Zhifl, LDk BHREOY
BT, KERIFOMBE, BEEREEZD T, 20k
AL TL 226 Eh b, 722023,
EDLS REHEREEDLSITTHHAL T, PRERHEL
T 23, XT3, Zhilt. Zhid. BER%
FERFEL S, HDVRERERE EMIh T3 Y,

3. BNYIEH, REFW RFEEHR

(1) BRiIEREBNYIER

FA-bid. H#E. EMRORS (Food) ZfEHIL T
WAHOTIFAL, FAlE LTEMEMNT - L 2/
¥ (Diet) ZEHIL T3, L2L., BV, &R
WEHNTEYERELTX 2 (£, ZOXD%
PHIBIC U 22 D13 K 8K 73 D &R (Nutrition Labelling)
Thd, TORERTOERNI, =2V vV KIRHIZ
% [1970 FFROKEDRZECER | “US Nutrition Policy
Seventies”?* 5 IE¥ 672", Z 2 FE R (Nutrition
Labelling) &%##EHE (Nutrition Education) (fFEZ
BEEHDT) BPLOREE ShTnhs, Zh#,
BERIZIE, BRME LTOH LW GIEirbh T,
FZREHNT, BXPORMAPEFREH IR GRS h
T ZEizkd (BXYEE) . LAaALars, HA
W, IHEIKRD 2 750 4h2, 2 T HIfERD &
2. ARFIHT 2 &0 Bls. ABORELE LS
EVIH Bl STIREL, ARMENS “E/7 LLTO
Bl S, BILSHBIL T 2ROBMT280%, &
mEWI HEEHOWTRX AL (BRERELT). £
DFER, RERRELAGIZRI LT3 0 23Tk

<, MHR2»S DRI NFHEEICEH>TND, 72,
1970 AR LIRRIE. RBIRE L HBHEFEDO H D 12X
XN, REBHEFE L THRRLEh T Z&ickhs 7,

(2) BENIERDIREE

RIEMEOI D MAZ, RO, ROEBET 5 &5 -
BAYNZEREECTH L ONTE 2, KERRIIES
fRET 2RI IR, B E KT 2 M ONT, £

BRSNS RBRTOB» S, AP “KHLUHE
L™ DIl ST E 72, HERRZIENH L T, KiE
BT E ORI EIZ 5 - T % & BYEIGLZO
MNAS B BEIZ > T& 72,

Z 2T, SR NE A 5. FROHEHCT 3 RPN
T, GHRNTRH SN2 KEBROBUEL? 6. SR EN
MEfEhdZ il > T&ER, “REREHLETIHIAEN
PIE > (Nutrient-based Dietary Information) (fl : %4
TRERL L22BHSEEA (Nutrient-based Dietary
Reference Intake'” % &) (£5). ZOHA. REEOD
NEFEL, B (Body Function) ~NDFZEE, il
HEIRE (Health Condition) ~OEE, FHH§Y 2 7 DK
W% - B&% (Reduction of Disease Risk) & &h/z,

—f. ZTRIZHL T, fEkroofmathoe LT,
REZIRRERMFIDIREE R TN 5 & F 5D MHADE
WE “AMEREE T2 EHR (Food-based Dietary
Guideline™” % &) &§5Z &2l (%5, Zhid
—MRET ORFEREO DDA L ShThb,

Ih6OMDMAERE., SHRNORIBIREL DR
R BOUCZFOEE - Tl OV TR, BEDE Z A,
E6IRTHED L XN TS,

(3) HEIHH & EFEIER

LA R, 58 kR OB &4 5 JEE L T
ol EbN T 5, B oRMRAME, MLLAER
ProcmTgs sldicmb-> Tt e, REOED
AT 2 BRI OAFERABEIC D, 2hE
AUSHIT - GAREL 22N “BmIIYIORR” &9
e R s < N uh‘ﬂb’( KEON KB EE T
Y=Y RPN X (<K A ORI .35 - & ST I TE R e 1)
-%5?5“%%ﬁ%®§m”%ﬁibt”m%
ML =Y, #HEEADORNY L L2, KEE
PE, ZEREFCEINI LIS L, HHEATHEEN
MR 5 NTREBMA LD LS IZh>TWBE AL, Thi

1> — Noi11 (2012.11) — 17



ANERBELVFATRI—TAIVR —REXRDREOWMOMEHZEER Tc—

%®5 B \YER —BmzEELL, XBEZELLE
Table 5 Dietary Information — Food-based, Nutrient-based
YR A xR 1% #® BE-EE EM AR H—EX
Food FERKS mIER BmigE Bm-XE ®H—E R
-based  (BREHR) “BE”
Nutrient AEIZBHD  REHE INDES:3 HAT—ER
based  RE®R EREDORH .
DIER FEEm
*£6 BAYORFEOEREREIRE
Table 6 Dietary Consumption and Nutritional Status
HRY#HHA Approarch Food Nutrient
-based -based
Food B
3B 4 !
Physiological Function Diet ﬁ’?% Diet ﬁﬁ'ff%
E Diet ] I} |
BRY N
consumption C £ Hy C C C C
digestion D & 1t L Nutrient ‘D D D
"""""""""" A B - =
absorption A % UIn A
distribution D 2 D
uptake U BRY A U
metabolism M  # M
excretion E Be ot HE E E
CRIRIGEE)

IWRVHIS Z LTI > T&E 2, A, L -3
P X 22810, TS RINAIH OZELE % 5 20 hva
VRIS Z EAREIZK D, £ 2T, vy b I LIS
BaZonl, RERDZEBEIEL TERRTSZ L4224
PERZEICRE DT 72, Thht “H3 2R~ (Nutrition
Labelling, NL)” D% 0 Th % (1970 44%) *, /L
i, BBE XL > TNL 235 L34, RiEKS
DAEHREHETRRILES LTS L9104k %, C
s, BXY (Diet) X545, §4habb, BE
L Lz EHR (Food-based Dietary Information)
L L CoxEmddzn (Nutrition Claim, NC) &, ¥ 512
REREF L L2BEXYER (Nutrient-based Dietary
Information) & LU C D& (Health Claim, HC)

NERBEL TV 572 (£7)%, FAO/WHO Codex 1.
LELT M) —H ATV 2A0BE» S, BFEMIC NL,
NC, HC1ZBd¥ 2 £l # kR L. ML T3
(2004 1) (& 7).

(4) HHAERREFEREARS

R A& & (Foods for Special Dietary Uses, FSDU)
L EBERIZ S HAIC BT @ O/RMI LT, R
HOERY) (Special Diet) & LTHHT 2 720D R
LT, MESHEhTng 2,

—J7. FPER @A, “RHfR” (Foods for Specified
Health Uses, FoSHU) &, FSDU (Z#£% ¢, HA Ty
HENTFRRTH B, TS EMEA SRR (FH
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x7 ERBEXTR
Table 7 Nutrition Labelling
FEBRART BEsEFR T
nutrition claims health claims
FEZR-HTVANED
REROTDER EREEE~NDFE
FEMSBART RKERWAREFART

nutrient content claims

RES FAX TR R T

nutrient comparative claims

nutrient function claims

REREELUSN OERRT

other function claims

ERGEREF()ADERER R
Reduction of disease risk claims
Disease risk reduction claims

Joint FAO/WHO Codex Alimentarius Commission, CAC, 2004

23 RBAEA N 23 5) H21 K 1HEE 15 JITHE
TAREREHERE NS EDE XN TS Y,

L2 LaRs, BUIE, EFERIZIEZ O FEES »
XT3, BRETER S (Functional Food) #'. H
AT, FMHEEE LCmt & h (1984 4F). ZhavEdg
PHEW S OB THIC & AR ESRIE X h 72 2 &kt
LT, VvE¥a2F5 M) —H A Y 2081 6. —i%H)
AT A XS Didr o, “REDRRICET

28 $habb. @EEORE - BRI E NS T &
T, WEREHAERE VWS AMOE LIZTEhBE 2 &
2% (1991 48) 7, Zo8a. AMEERRE LT, B

JREAER (Clinical Trial) #FhEL T, “CrigE &<
T35 OFFEMRIL (Scientific Evidence) % /AR
BT EMNBECES, UL, BSKS Ok, 47
AV bEE) EXNEERTIARMEICDONT “RED
F&ISET 25 Ok FaBENERE Nz, B (Food)
1. AR (Diet) & LTRIMERT 28D THD,
BIRORFE M E LR RE & i & &2 EEMICE OO0
T 5 Z i3 oML iixhs, 22T #
PR R S BIGRIIR U RN T 5 & D
ELTHO o 2z cidhnnr e, [EEERIZIER
INTW5 Y, E720 ARREBOBUSA, S, BB 7:
CDADUME D#EFEAMA L TEHHE N2 EDTH S Z
ENYE LVEIRTNS Y,

WFRIZE L, “BET LV AREMNT B T LI

FlL{AnEIhTnsd, & LIFERBHARER2H S L
THE, ZHCHK T30 L LCIRE (GEn, —
D) PREEHERIEH S DH, FZhUIMr b nd Z
Ll -, WALDKIKIZAE S EE5bh T %,

4. EEBEWERM - HTUA B

(1) #HEEMR S

FEREPE R S AMEIE X T 30 12 % 25, HEREMER S
%5 IZZEDIHEIZDOWT, ED &S LRI, 7
- BEt &40, EO XS IZEME L 28R e LT, B
i, YRR OREE) . RBERE (R R . Sk
e () 2d 5 & nfHEh, HEShZD», Z0D
MR, RO T % >,

BERE &0 D HEEIE. AR SRR O Z & & ik
PRI N T E 72, REOERIHEZIL, BMOERIC
JOFER. BRI REO R TH D, BIMIIHE
B H 5 LT 5 2 L AR REMICPHFL TS Y,
/2, BMICHEEEL D 5 L SN TWBEHR, Zhik
EOLVNLOHH A LRL TE>TO500, kL
NI, BB - EEs L L, fHERL L, iy oL, 4y
FLRLZEDOH», FRENTE VAN, 2R
BRIZIE 3OO H D L WS IRFAREIBL, 205
HOMEEEEA RO L T2 RMARKEERRE LT, 2
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NBZDEFHETH2DLSICHRENT T, HEets
ME—ANBZ TR RLELLIELAONENY,

FEEEME RS D EEL & NS 2 OFERIE, 2RI GER
XheE5bh T3, LaLl, Hloh» s, Baim
PN Bt Emad D & L L THDMEh, Z2OfEH
DEEIZ. NI L & RO BHEAO 5 1L L
WOMELE I B ITbh TETW5, BUETIE. FEEEIC
. BHR LT B K91, ARIREZOHEI R, S FIHT &
B3E0THEIFINEELKNEINTVWE >, Zhoi
559, HREMEES SRR 2RI LT, T O
(Scope). T# (Definition). Fif& - FL¥#E (Criteria)
ZEFRINTOEWY, FAZe b AREIHEEY % 5 8%
F.ORFERS. BRMRS D H5VIEENPIZOVT, AR
NTHREZ R S BV E DIIfEL Tgly, 22T, K
[£]{Z Functional Food % Marketing Terms (#li& - 58

RE) L LTHO e, 20 LT, HADBRIBELTW S
BEEMBRZ DL ODIFEATEL TS Y, -1y
78, EU Tid, &, &, B L 5 ic 2 o k%
FHAMNZEH L TWE 2T, EU & LTEZEhEREIC
AT 21213 E > T,

BEREME B S O FAE L & CIT/EHIZ. 7 OFRIFRA B
(I T SN {1 S 4 3/ NN B [ S Tt 1 G e a
%, 22T, WOTHR - EFEFICE > THMEBED L
ABZNEIM, VX LT MY =P A TV ZOBE,
. GER. ER. OB 0 A ReEMaEico
WTHGE, B2 ZEApBEE XN TS,

Ny

(2) BERR

RIENERIC KD BAEEIEGE S N TRERER SN
WLTLBE, RIIETIEEL, HEFETE LW, Ly
LIt a4 &) Ales ([dEED S BORANDOFETE
TEDIREE, RNHFEIRREIZH 2 AN725) WEHE NS LD
12> T &, 2 T CTREIEA IR U THEFENE (G
), R, BF) 2D S RIEMRICHD M Z &k
2%, ZOH L LT [ (Health) ] L5 5#o0
EFNOMHBDB I EIZhD, ThEMND LTHIL T
X =D M@ (Health Food) TH D P, ZhiX
HIZRIEL TEL-OMVERENBMTH S Y LT A 5,
HEFEDERICIT WHO DERELH S5, RO HLF A
. R E IR B4 ADLEDOIREDH AR Z LT

b5, HERREIE Db EEEFT 22008
7y C“HFRICR VR ERMBE TS,

L2l FAi7z B HE S T a2 &, Bk,
ETHELEEREEODZDOEDTH D, D THBN
R & MR AR BMA D 5 &35 Z Lid. BIEENIC
FHELTLBZLichd, ., BMZhESIZONT,
HETH DN ERBEKTSZ L1, & 545K HRMHE
RS ZEIZ8 %, Thil. EERAIIIBIE, RS
WBAEL W E ST,

Q) B - HTUA B

KENZ, FERDNDW B R 2 —F5 L Tl -
TRV b, BYIMEES (Dietary Supplement) &
LCHD ZEERBEL, 1994 102 [Pl .
R, [EREAHEICET %24 (Dietary Supplement,
Health and Educational Acts, DSHEA) | & U Tk
L. 199943 A2 6L T3 *, ZOEHETHD
W5 & D, RKEAHIE GEEYHIE) & LT Mg
DTHB, Wl - 7V AV PELTE, BEHI Y, 3
TN N—=T (EHFELED). Mo E o (43
Hunldat), 7378, th2»o 0 (BFEL L0
HEEHLX N5 & D (Dietary Substance). ki, e
Wy B Sr, H a E R LD |- T B 720 BHAE
DIFFRL T B 0bW 2 EREN MO MEh T s,

—Ji. BKINFEIZ, EREO DO 60— THO—E %
Fr4 L <. BB S (Food Supplements*) & L
TW3 Y, &5i2, ¥a IV, I4AT0, T I/ BE
DRFEW S BUE. [EFRICIE. FAO/WHO Codex
2B W T8, RO E A B B (Oral Nutritional
Supplements, ONS) ¥ & U T, {#{d - &% o i <.
B R A 38 DO FEREEE) (Clinical Nutrition Practice) 12
BT, MBI D W [RERFETE (Evidence-based
Medical Nutrition Therapy) & U T 5 Z &0 %
Lk h, AL IEHERTHS T2 0 2 hill,
INSREMTREALS KBRS 5VIEHERTH S,

—Ji. WEPHEDLAY (Botanicals) @ Phytochemicals
R WTEEE (Bioactive Compounds) & &, 72—
7 ¥ (Herbs) 7 & OIERFEFHK (Non-nutrients) & &
LT b Tnd, ZhbizonTid, RERR
DEDOLLTHERMEDED (BRERMAL) L3250,

*HE M EU #E L@ 0 3BEHEHFE L LT Food &) HEEEZ HWTWA DS, EBEICEKRT 2NEIE Diet DIEEDI L TH b,
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KEFIKOL DL L THHEERTHEHT 280350
D325, EEERIC I EEIC A ShTng

REEMIRD G OF, EERMISE, KR - ML
D, &5V EORERMEIZDONT, £ (Label)
EHWT, $§4abb5%#EET (Nutrition Labelling) T
XOrF LT, PR - REOH T2 2Lzl Tn
% (£8), HARIIKME E B A ENERNT LA TER
ELUTHY P, 20 ECARMERAZRWTX L&D
ELTWBDT, \AL T, fIBMAZrbrbknEkd
KIRREIZHG > T\ b, 2 2T, REECRMdEFH & i D B 5k
TRV DH W B FEREME W AT 3. EIEEI ISR A 3 2 Rt
5 (Supplements) ERILNILDEDE LT, Th
LI IR A DTS4 5 8RN Th s 7,

5. ®EEBELXASMNI—HYIIX

(1) RBEEEORS

PRI & RFOX 3, EFRIIIIRE - Mtk L8
D, »HBVIFEBFEM HR) ZEICOVWTHEEEINT
W3 (#£8) 'Y, HAICEWTE., ESREIE R 2
HEIZHE > T, BLWHIRIO & &1, ZhiE - FRD b 5 1%
& UK, Rl hTnb,

FEFEEICIE. ZHUEERL K HET 2 HEI A0 E R
bN2ED, HH0E, RERE L THET 5 BED L
WEDEEZ, KA - T AV N ELT, REERRL
IZHDOT, RIEOALRISET 5 &5 50N, (fdHEH
FoRD B VITRIERATR T, AEWEENRDLLT
WHTES LI ICHDEI 6N TS CREEBOE DL
LCIEHD) (%8, 9, HEICEHWTIE, EHRERELD

x8 HEERMILRAEDMERT

Korid, e mihE s> HANERNFEERDO LW
LDIZONT, EX N TE TS (Wb 5 &KX Y)
(#9). Thil, e aie oz, BaEka R0
FERN G ENET 5 & XT3 BE, FEEEIZIE,
HEIZOWTEZ B ZEABETE AV LRSI T
Wb, ZORlE LT, FFEREHEROMELH 5,

&I, MRET - ISR NEFEE LT, BRSO
M2 B 5, WEREVER S, RS, & 53 mReN:
LS HEEIL, ERT 2NELERIE L L ToRYSMEIEMK
WIZE b 53, HARDENTIIIEAL AT, [H
R, EmEISRBEIRELAG I FREI LTS,

ZHEFSOHIRORMEE LT, HRIZBOWTEAR)
PED & 2 & A, RIS & U CTIRIEERRIE, B
R L LTI SR, BRI THW5E 2
EThBH MY, ZoHMEREE. HAMEOREK, S
OHES . HRICK > THEEEHTHWDE, ZThiZDON
Tid, WL BRI ERICALZ L, 20 L CHEEY
52& OL—NATB) HRVHEEZIhTETNS,

VLR “PUAIEY R OREMGE” HE L0 XD
ZRFR BT B AR & A VT, 2hRE - ERAVR &
NTw3, Zhboid, EFSIICIERERFAIIR, (R
MERENZ W TH 5,

ZORER, HETIIRBERDTH S I28MbSTHA
TREFERPN, 05 BEI S FEL TS, Z
5 LRI AR L T s &0 HARICI T 5488 - K3
IZBT BEREIZ DN T, ZORPEE LTOBEIME, A8
PERFH%E (Regulation) . UMD =424 & 25, [HEEHY
IZlbh. HRIZMER. SEoTx2vEE LT, /A
o ahhlsd, 2hilt, —HEFL, FHEEMICES
U, REEERSHIE & Kk (A &k - TdBEIL)

Table 8 Relation of Supplements to Nutrients and Drugs

)

B
B REHR
YT A

e E i
PN’ -7 ]

MEE- MR RKERTE x B

AR
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x9 BFICHTHMEMRR. BEER

Table 9 Functional Foods and Health Foods in Japan

BEE M XY Heeteas B

REE &

/)

[NMEZE]

AEREHE  hEE- IR

U, R LT, BN ERM . KRRV A2 L T
W ZENEEMEII L > TETNS,

(2) RBERRELFX 2T MU -1 I X (Regulatory
Science)

SR, WEPEHE O REIANCAE > THEIE S h 5 FE (F) 12
BWTITbh 3202 & U ToD%E (%2) (Laboratory-
based Nutrition) & U TIZH 55, KEOHE, 50
I ABIREZOEEGEE N Z IS k> THF 6 h 7z D kD
MEXN=0FT2ZEM8H- TS HV, ARRE ()
. B E L A SOOI T [ER - ARG M
THZSBLWEFRER S TV 20IZ, LX¥ 2T b
V=P ATV ZOBE»E. THhEICET 2158 % 21k
T5LDTH 5,

KENZ, VE2F b —F A0 2% ZifEEL T
2L ZERICIHALS FFOHENT T, KL KD L LT,
R, FEE LS RE LTV ZEEES LTV,
FhrHehi, BiEden s 0 FERE L. EAMO S 5.
ISR, RO RV, FIRM TR e, BIR - AW
FHD=DIZHES>TOENE S EMEt, RELL, FL
T, WHEL TN ZEIZLTW S,

HAIZ BT, KEOHD MANEIZER - E3GH
DDl > TWBENE S 2, BORIKE T & i
BICH LT, A =T VISR L 7=2Z2 e hn b 572595 7,
TR, REER R ERE LTS h, HE -
A ORERERCAE A EEER I EH X TE T oIk
UL RRETH B,

ZHUTIE, PR 5O EIFER. KEIERE VS
2780 DOEZT, tESHEE RSB L TWELEF A
B AN - RO T L B - Buf, ¥ -

FEVE. AR - U, T BOESRICE S £ THRUKL T
T, BHOWIZHHALEDENWZ EE KREAMODOICIZK -
TW3,

—Ji. “BEREMER S O T L NLORRIZIEZ KO
BB XN ThBE, L L, AT E~DRE,
ARNOEIRE, REMiEE - MR - MRS 3 o 2 1S
IS LT, &2 WIERERRILOGEN 5 13, 1ZEA L
A SN LN o572, THOICEHT 328, ARIRED
FEEEE), HBNEL X 2T Y =V A TV 2HOWE
IZZOBS—2 Y PTEEGT SN T, FEhphTuniud
“PEREME RS O RAEVEORHINIZ & 72 0 SHEISC
HRARE S 5 Z L3 8> 2 i,

BUED HADRSE - RO A, L&A
DFEAEENEA LT L VIR - L F A2 5. Thic
b o9, EEEMICHFAL LS L83, HAMAO
BAESWTTZIHE LTS, 22T, HARDRZEME
. EBEICI X2 a0 =0IIc8, AREHhLDE L
T, A —E22HE L TSSO —A L LT
MEFHT LT ZERREITE S, 2D=ICIF. &
AL UCRE S h TO 2 R EEEE R MHE 2. A
Y=Y A& UTHBEORYE - BRI e [PRIEERE
FoRBIE] 12, LEX 2T MY =AY OB, 61
R-AHEDZDICEE LU0 BELZ52ZLThD,
ZOESITLT, KEREREmE RERIELR (12,
REERRE & “IRIEERER RN Gk iczhThsdidt
AT B2 Th B,

PEROHARIZBOTE, WY -2 0i5 L85
120 AR O L. BRKS % E LY. B
Y. WA ER, WbWBE L LTS EhTE
(“BIEXS. BMEEMEDXS), UL, EEEmIC
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3. BUE, A —E20—BE LT, AME-REZRT

O CREMPFR. [FEERHEREE) L LT, KE
DEDET B0, HEEHAEZRT DL U TR - B3
DEDETEINOXGHFERMEN TS (GR3EE K -
KHDX )

HAE—H RS EBEMICEST 572012, 20 <
TTEREE - [REDOIX 5" #Ma UTRET &R,
HEHS 2 8 DDOFR CRERR) Db DT 28T
EThH B,

6. #&

]

EIR - AWE#HIC & > TREANRIE, ARREL L
bt%%@%ﬁ BE, PORTERO Y 22 BRI - bR
T 5 72D ORI R, KEHERTH 5, FEHHL
THENYEEH TR T 2 EMERTIE A< RES
e U CHEERFIZE R 5 5 VIR BRI LR 2 VT,
ER., FEECELS ED SR TERYERTH 5.

ZD7=i12id, —H &5 < REFERE R SHIRE 2Bk L
T, REMRER RS AT T2 Th D, /-, i
WO—BRE LT, izl - 770 2 v P &AER - 4
WEICIRHTZ 2L ICHDEI 6> T2 Th B,

EHIC, Y —Ee2LEF AL “BHEXS 2WIE
LT, RAS—E 2 & U TR LR - [REDX 57 % W]
T RETH S,

<EFZXW>

1) MAEE : }\Fa'fl*%
12 b
NCT—, H—Hik. 2012

2) MDEE - ABREOHD #lA. Human Nutrition,
ik (BEH). No. 1 (2009) ~No. 15 (2012). H
ZNFR SN

3) MBER : ABRFELLE TN A2V 2—R
YrkgE 0 & NRIREE AN DR 2 R T, B
fR. 2010

4) MIAER - ABEEOFEEF—RKFEREL A, H
ARPRFEAE, 2008

5) The President of the General Assembly: Political
Declaration of the High-level Meeting of the

*ﬁT&m F— LR
BRSO

General Assembly on the Prevention and Control
of Non-communicable Diseases. United Nation, NY,
Sept. 16, 2011

6) Joint FAO/WHO Food Standards Programme,
Report of the Thirty-third Session of the Codex
Committee on Nutrition and Foods for Special
Dietary Uses. 2011

7) World Health Organization: International Sympo-
sium on Nutrition, Rome, 1992

8) WHO Food-based Dietary Guideline, 1995

9) W - fEE AR, 2005

10) American Dietetic Association: International
Dietetics & Nutrition Terminology, Reference
Manual, Standardized Language for the Nutrition
Care Process 2nd ed., 2009, 1st ed., 2008

11) Stratton RJ, Green CJ, Elia M: Disease-related
Malnutrition: An Evidence-based Approach to
Treatment. CABI Publishing, 2003

12) M EBL R IART BEfE - F T ) A v b e
%%@\H$@ﬁﬁu‘m%

13) MR GhHE AF?%%@EﬁﬁﬁXBﬁéﬁé M T
A5, HARERKEEFZMEE, 32 (1), 1. 2010

14) MkRE—. M%\ﬁ#&ﬁ3%%ﬁ#%——@%
o REESHROIA L LT, B3 ML LT
A AfL, 2010

15) Mayer J ed.: US Nutrition Policies in the Seventies,
Freeman WH and Company, San Francisco, 1973

16) Young VR: Dietary Reference Intake, DRI, BH%
FEN—BESHE & RE Tk EERRBSG—.
1998 4F-2 H 26 H, ~h2fiE, dnt. - KER
miffgE 1 (2) 1~23. 1998

17) US Dept. Agriculture: The Food Guide Pyramid,
Washington, D.C., Government Printing Office,
1992 (Home and Garden Bulletin, No. 252)

)W@%& %ofhéthIﬁm®*§& %

BHEWHRO—RTVHiD7=8

Atk 1997 . 1998

19) MIAEBL A TR NEHR, 2 E&EKT 3
T Ay b [ R - R | OREEE, -4
[E¥E. 2001 . 2005

20) MAEE : M LEMOEEMEREE AL S, KEH
A 23, 14, 1980, INLEr i ORIEM&R B S
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2 MRS, HARE MM WSS, 1. 1980

21) Nutrition Labelling and Education Acts: NLEA,
USA, 1990

22) FAO/WHO Codex Alimentarius Commission, CAC.
Report of the Thirty-second Session of the Codex
Committee on Food Labelling, 2004

23) SONEE R E LR R OV KON IR YE 5 = .
R R A T BB R B T ZE 2 e K 24 4
WA P A, B H AR, 2011

24) (W) BOAMERE - RERmin 2R, KEER &l
FEsRER &R« AR A B O BUK, 2006 (7 :
Corina Hawkes: Nutrition Labellings and health
claims: the global regulatory environment, WHO,
2004)

25) BB LRI R AR, CRARENZE [ & miEe
O RARIIFENT & TR . 1984~1986 5 T-HESHEMFZE
ZHE. XEEARENE [ O LR EREE D
fiEfr ], 1988~1990 ; Sitf#r Wi ER K. XA
FeE g [HBetE b O fbT & 75 agat ], 1992~
1994

26) Taylor CL: Regulatory Frameworks for Functional
Foods and Dietary Supplements, Nutrition Reviews,
Vol. 62, No. 2, 55~59, 2004

27) Diplock A, et al.: Scientific Concepts of Functional
Foods in Europe: Consensus Document, British
Journal of Nutrition, 1999, 81 Suppl. 1. S1-S27
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<Summary>

The symposium was held at Yayoi Auditorium, Ichijo Hall, The University of Tokyo on June 5, 2012, and
attracted a capacity audience of more than 350 people. In this symposium, the activities and achievements to date
of the 2nd 5-year-term, which began December 2008, were presented. The speakers consisted of 5 researchers
from the Graduate School of Agricultural and Life Sciences, The University of Tokyo, 3 from public research
institutions and hospitals, and 8 from food and cosmetics companies.

This symposium began with the message from Prof. Nagasawa, Dean of the Graduate School of Agricultural and
Life Sciences, The University of Tokyo. Next, Prof. Abe, The University of Tokyo, delivered the opening lecture.

These were followed by 5 technical sessions: “Nutrigenomic studies on the nutritional physiology and safety
of minerals”, “Nutrigenomic studies on lifestyle related diseases and immunology”, “Sensory science and
nutrigenomics”, “Nutrigenomic studies on the functions of proteins and peptides”, and “Nutrigenomic studies on
the functions of probiotics”.

The symposium focused on the important activities and accomplishments of this 2nd 5-year-term. In addition,

future nutrigenomic studies and the tasks for next term were also discussed.

Report on the Symposium “New Frontiers of YUJI NAKAI, Ph.D.
Integrated Food Science for ‘Food and Health’” Associate Professor
Organized by the ILSI Japan-Endowed Chair of . ILSI Japan-Endowed Chair of

. . Functional Food Science and Nutrigenomics
Functional Food Genomics Graduate School of Agricultural and Life Sciences

The University of Tokyo
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Report of the 44th Session of the

RYUJI YAMAGUCHI, Ph.D.
Codex Committee on Food Additives

Executive Director
ILSI Japan
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<Summary>
The Codex Committee on Food Additives held its 44th Session in Hangzhou, Peoples Republic of China from
March 12th to 16th, 2012. The Session was attended by 211 delegates representing 51 Member Countries and 29
Member organization and international organizations. The summary and conclusions of the Session are as follows;
The Committee agreed;
1) Agreed draft at step 8 and step 8/5

* 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).

* to advance to Step 8 the revision of the Codex Standard for Food Grade Salt.

* to advance to Step 8 the proposed draft amendments to the International Numbering System (INS).

* to advance to Step 5/8 the Specifications for the Identity and Purity of Food Additives arising from the
74th JECFA meeting

2) Other adopted item

* to prepare a project document for new work in the revision of the Guidelines for the Evaluation of Food
Additive Intakes (CAC/GL 3-1989)

* to forward to adapt the Risk Analysis Principles applied by the Codex Commitiee on Food Additives and to
include in the Procedural Manual.

*to recommend actions required as a result of changes in the ADI status and other Toxicological
recommendations arising from the 74th JECFA meeting.

¢ to include in the GSFA new food additives provisions and to circulate the two provisions for aspartame-
acesulfame salt at Step 3.

* to establish e-WG to compile information on the detailed list of the 107 food colors evaluated by JECFA
since 1956 in order to make mechanism for re-evaluation of substances by JECFA.

3) Revocation/discontinuation of existing specification

* to propose to revoke food additive provisions of the GSFA.

* to discontinue work on a number of draft and proposed draft food additives provisions of the GSFA
4) Matters to be reported to the 35th Session of the Commission

* to propose to revoke the Information on the Use of Food Additives in Foods (CAC/MISC 1-1989).

* to endorse and/or revise the ML for Food Additives and Processing aids.

* to use the decision-tree as tool for working on the alignment of commodity standards and the GFSA and
to continue testing the decision-tee on the alignment of the food additive provisions for bouillons and
consommés, as well as the chocolate and cocoa products.

* to forward to adapt the revised titles and descriptors of food category 16.0 and 12.6.1 and to propose to
revoke and discontinue the food additive provisions of food category 16.0.

¢ to forward the Priority list of substances proposed for evaluation by JECFA.

1. (FUC®IC WHO Codex Committee on Food Additives : CCFA &
WEFR) AP S iz,

Rk 24 -3 H 12 H(H) 25 16 H (%) £ ¢, HhIE - Hii Ak RS EBUFIEAE BN TP~ 4 — @ Dr. Junshi

HiCH 44 2 =7y 7 2 HBMERZ (Joint FAO/ Chen (BEAMEL) 2D, EIIE 51 MEE. 29
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METHRE. EEENA 2 5 211 L OBME A HIE, HA
7 5L JEA T ) A R A R B R AR A AR K
FHSEAC MR AR RIS, ENZRIE S AR e, B
MAKEAME - BERHE - REBORR. NENERE
ERASBLXUEBIT»S T8, T2 =L 7T K34
P =3 HDEF 13 DB L 72,

Tk e LT3 BRI a -7y 7 Z2—iiH
1 (GSFA) O#GET. [HAHEICEET 2 e odue
JRE] (BRI OEERE S 274 (INS)| & &
PRS-, AESEICkrb. 39, 10 HIZ [2 -
7y 7 AR — AR ] D1 (WG) A3
X7z,

HEBO/MEE LT, i AR IAIEE A BRI &
%158 % Dr. Xiaohong Chen (BIfiZZEK) 2L, @
RIS LS N &, EO CCFA BERENCR L
TOH K-+ (FAO, WHO :i/5. SIE) 12 &H
QOHEBUFIZ & > TR REITERNEN O EE, FF
CENERBENOEA, BN EERR AR EX
BREE)Z2THXZIAV b - 2y 2 —OFS (i
KARMEN, D 728) #fF>TETWB Z &, [AFHIC A%
EEERL-BEREOMMAON R, Mm% (il A
DS EDHT) OWBIZEDTE Z L, B Special
Campaign GEVEFEHORSRMY) . FLES. B,
T =)k, NV TG A Y TR g 05k
i, ZELVANLOY 22 EF=ZR)Y Y - Fy bT—2
DREERIZHEDH TN D Z L &I, Ot EIBURF A,
CAC OHITEE X ) —=TH ., Codex Committee %
PRI e N O TS B R = A=A O

Z D%, #E» 5 FAO/WHO FitH4ic k. 7,
[E 9 #OBMM A & 5 72 Z & ZHTT,

72, CCFARKINERZ & ZOMREDOZAETORE
RARIIZEI LT, CRDLICE I Tnwbd kD, a—
Ty 2N, /85757 512/ > ThIrbhb e %
VA%

Z UT, WEAR 3 H 11 B F82E U 22 b 5 AP v
HEIZKRT 2 HARND S K% 5%k - SEICHLTHA
&2 5 BLOFEIHRNRS N/,

2. ZHRBE

2A0OBEE, Moy,

(1) #E1. BEORR

CCFA i3, FZMW O #EEE RN 7,

72, 2HINY -V -7 (WG) & LT, a—
7y o ZAREBEOFMERE (LRE) O&E WG
(R :A—=21707), BNPOEEEES Y 2T 4
(INS) WG (HE : 4 7 V) KU JECFA Gl D%
U2 MWG (BE: 7T &) 2T 2 Z LI2AE L,

X5z, BEOMREIIEELTL, 2, 2a). 3. 8.
4b). 10. 5e). 5f). 5a). 5b). 5¢c). 5d). 4a). 6.
7.9a).9b) £ FBZLE L, 727, #% No.10 1d.
YVIH O A EN 2 72 D Rk H I X 7z,

1

2 #ME2. I—T VI AREHBLVZOMBOBRH
5 DEEERIR
TBEE CX/FA 12/44/72 1230 E N TW A HIFICE
KU, ITOHEFICEL T, 2h ZhBEOBED &
TIMETAZ L &L,
e 2 D® Codex Standards text D{EIEIZ DWW T [CX/
FA 12/44/2]
1) Information on the Use of Food additives in Foods
(CAC/MISC 1-1989)
2) Guidelines for Simple Evaluation of Food Additives
Intake (CAC/GL 03-1989)
FERRICH T & & i AD T, B, BIE. 7 v
TTF— s BRETH BT ENFEEE N,
D 220 Tid, ZONEHBEIZ GSFA DFF X E
HAINTNWBEDOT, FEHET ST L &E,
2) 1IZDWTIE, BV AL TR ERITYIE % S 4
S AHANBRPEEA TS 226, fiixDNH
BOBIEET ) ETERERE (e-WG) 2EE & 1,
TIVNDNHEEREE LS T L EPIE,
BIEDZT v 7 (OF LWMEEDS EF. @ Draft
DOFERG. 3 2013 4 CAC TR %A, OIEXIZE
EEEORE, ®AY— N7 v 7 (EfT1E¥) % H i
L7242 BR.) (2DWT, a2 —F v 7 ZHER
MR LRID Y » & 3 v Cal#d 5.
* CCFA LG4 WIEE = (CCCF) L Dl 4 D lihakic
DWT [CX/FA 12/44/3 & 3 Rev.1]
i, CCFA & CCCF D) Z 7 53 Hrl Rl D 3¢ 35 % 7 4
29252 kickh, Sk ThThof,»haoH
MaERZEDEEIITTEIEIZER L, HBER»BUE
DY 22 G HEAI & 2312, O CCCF 7 =21
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77 7 %R

“Risk Analysis Principles applied by the Codex Commitiee
on Food Additives” % CACIZ#EMN 5 Z L 46, [
BRI — AR (CCGP) % U T. Procedural
Manual 124835 Z L e AR S h7,

(3) #ME3. FAO/WHO £ & U'% 74 [ JECFA 5D
RJ.0EIE [CX/FA 12/44/4, Add.1]

5 74 0l JECFA #ii5 & LT, 12 Mo &SR O%
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DNTHEMI L 7=,
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ﬂbf\74@7»3:@AﬁU¢A%£&%8?5E
BROLIRERHC INS & 50 5% TaE.
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%E [CX/FA 12/44/5]
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s TV == unvH— FHER, FULAL LE
Al ARAFAIOBEFHIZ DWW TH & KR

2) Regional Standard for Halwa Tehenia (FP¥TH)
—HER E I D MRS O B i 50 & KGR

3) Standard for Infant Formula and Formulas for
Specific Medical Purposes Intended for Infants
CBUAERBNY (FrVTA A TLAY Y
M) DOFEIZDNT

e Infant formula DFEHEEE Z B, WHEEZRRD
FUSED T B 7 T u—FRRE, ZOa v
IZHI - 7238 € b AU B 00, £ 72, Infant
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(5) #RE4b). BARAEERAMIE & GSFA DREE
FEICET 2 ERTMPEFBEOES M
(CME (=538 3CE [CX/FA 12/44/6]
F—2 b)) TRED, e-WG TR L 22 5k &
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fii L= Hbrt 2 L. v 4 F—GEHOAEEET 5,
BIE% O & VT 5 DOM T &S ORI
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(6) #EE5a). RESINABRRARMYRIEES LUV
EEIE [CX/FA 12/44/7 . CRD2]

1) #1451, fEEE 2/ CRD2 Appendix 2 iC# D
FRRIMIIEBIC OV TER L. KON E 4 ol
IZRAEMWIST 2 &0 720, BIEZR S IR
TR 2 —FOWMPN W UTERIIL 7208, A
CRETOEMBMYIFRHEEERINL, Step 8 &
KUV 5/8 & LT CAC ¥ ITHe) % 7&Kk,

2) #115 2. CRD2 Appendix 3 fC#ED 4T DR MR
MOAESE I, GSFA 2 6 HlbR % 7KGE.

3) #h 3. CRD2 Appendix 4 fCilO BRI (%
BB aEL) OFERIEE KR,

4) #1175 4. CRD2 Appendix 5 iC#k D ) » EIFIZD
WT XY MUED-8 Step3 . stepb £ 35 2
L & IKFE, 7272 L. 01.3.2. Beverage whiteners
& LT, 13,000mg/kg (V v &L T) IZBIE.
09.2.5. Smoked, dried, fermented, and/or salted
fish and fish products---{Z 2\ TiE, HWRALED
728, Hik,

5) #1155, CRD2 Appendix 6 iC#kdD 7 2731 F —
L THANT 7 AIEO TN ZRENOH
FHAANIZDOWNWT, T A Y PEHED 2D Step 3
&4 52 & AR,

6) #1% 6. CRD2 Appendix 7 iC#ED ) I ¥V il
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KFEF b U7 LD Table 3 NOHAANIZDNT
step5/8 & LT, CAC W=l % KGE,

7) CRD2 Appendix 1 Part MDD+ 4 & VIZDWTik
file JECFA HIRIZH LS4 & v @ ADI O
H. ADI OBHLOBR, EESETEL= v P ND%
A EEE, T, 613, BURRET, MFiETE
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8) 4L VD ADIIZOWTHIEIZTE K \W\D T,
GSFADF 1, 2D F A ¥ VIZHT 5 5HEIZ “as
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7= (5 8).

9) EMATTY —8.0I2BFBFA L v DfE¥ih
E§ 228, KEDOXy Y 3 vy THTHFT) —I
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WARIRE 572, HRIZK S 4 FERIOWHEDOKER
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11) #1511, 7ASLT — L4 - TEALT 7 LD
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(7) #RE5Db). EOLPORERMYICETZaAX b
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[CX/FA/44/10]
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(12) #E6. BREOI—T v 7 ARRICET T
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(15) #&9a). JECFAFFMDEE Y X b NDEM.
TEICEIT 21RE
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) Z gk,
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T, BEEEROFE & B,
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E. 74—~y AN L, & DFFITH Association
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5L,
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The Fortieth Session of the Codex Committee on Food Labelling was held at the Ottawa Convention Centre,
Canada from 15 to 18 May 2012. The Session was attended by 220 delegates representing 63 member countries,
one member organization (EU) and 20 international organizations. Total 13 participants attended from Japan
consisting of 2 from the Consumer Affairs Agency, 2 from the Ministry of Agriculture, Forestry and Fisheries, 8
from NGOs including 4 from ILSI Japan and the author as a technical advisor to the government delegation. The

summary and conclusions of the Session are as follows.

The Committee agreed to advance to the following Step 8:
- Guidelines on Nutrition Labelling (CAC/GL 2-1985) : a new definition of nutrient reference values (Section 2) ;
- Guidelines for the Production, Processing, Labelling and Marketing of Organically Produced Foods (CAC/GL
32-1999) : use of ethylene for ripening of fruit (Annex 1).

To advance to the following Step 5/8:

- Guidelines on Nutrition and Health Claims (CAC/GL 23-1997) : a new definition for non-addition claim (Section
2), amendments to the section on comparative claims (Section 6) and conditions for non-addition of sugars claim
(Section 7) ;

- Guidelines on Nutrition Labelling (CAC/GL 2-1985) : provisions for mandatory nutrition labelling (Section 3) ;

- Guidelines for the Production, Processing, Labelling and Marketing of Organically Produced Foods (CAC/GL
32-1999) : inclusion of new substances (Annex 2, Table 2).

To advance to the following Step 5:
- Guidelines on Nutrition and Health Claims (CAC/GL 23-1997) : non-addition of sodium salts claim (Section 7).

To return to the following Step 2:
- Guidelines for the Production, Processing, Labelling and Marketing of Organically Produced Foods (CAC/GL
32-1999) : Organic Aquaculture for redrafting by an electric working group, circulation for comments at Step 3,

for consideration by a physical working group and at the next session at Step 4.

Report of the 40th Session of the Codex Committee HIROAKI HAMANO
on Food Labelling Advisor
ILSI Japan
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To request CCNFSDU:

or per serving;

- To give advice as to whether the condition for 10% of the NRV for comparative claims for micronutrients (Section
6.3 in the Guidelines on Nutrition and Health Claims) is still in line with current evidence based guidance on
micronutrients, particularly in light of the work being undertaken on NRV, and on the establishment of conditions

for claims for free of TFA and if the advice was positive, whether the claims should be made per 100g or 100ml

- To consider requesting CCMAS to review questions related to methods of analysis for trans fatty acids in foods.

1. EUBIC

A0 -7y 7 2R R 2REA. 2012 (CFK
205 H1I5HK 25 18HE&) T A+ 4 A4 T
(Ottawa Convention Centre) THif# X 41, 63 * E B,
1 EIF#HA% (EU) & KU 20 EIEHEEY (NGO) 2 5 &t
220 MBI L7z, HA S, IHEHITH 5 HHELA
EmFraE, RECRERKTHAED 24, B

KEEB 2 & NHENEE - Z42R &on - BUSSRER AL,
EHPE NS - RAEBCRRERRHRERRED 24, 772
ZHT FNAHF =& LTEH. NGO & L CEEER
Blizesng ILSI) » 6 4 4. FESH RSO 7S
(ICBA) » 5 2%, EHEEZ L 2 3 vgHitiZE 2 (IGTC)
o 14, EHELSAZ2) -/ T=F3T ) XY MR
HA (IADSA) 726 1 HOKEH 13 ANEML 72,

2. Ao BEE

b 1. O PRIR

W 3. O — 7 v 7 AR FISE T SRR HIHO KRGS

N KO HESRHZOR OB (27 5 7 4)

(c) FHHIKRELRIZHT S0 (2797 4)

W2, 2—F v ABEB X OZ DO 5 ONFEEEE

R 4. frdido K OVEB) & dERIZBI 9 5 WHO B DS TIZBI$ 5 fF
(a) [%#k X OHFERFALROMHAIZET 2 54 F 54~ (CAC/GL 23-1997) | OERE « R0

(b) [RFELERTA FF4 v (CAC/GL 2-1985) | "ORELMEDOER (F) BN (A7 97 7)

MGE 5. AREMOARE, L, Rk K OHEICE 25454 F 74~ (CAC/GL 32-1999)

40 — 1J)L>— No.111 (2012.11)



FAO/WHO SEIRBEMAEETE £ 40 O0—7 v I XABRR TSRS

X FLYOMH (2T v 7 4)

(d) AHAEMIZBEY 2 BBERIER (275 7 4)

Aol 7. OMFTBUESR, WRIEIZHEO HE
i 8. WhEHOLRIR

(a) @S 1 AOEMEN : =F L v DZ OMORFENDEHOEN (27 5 7' 7)
(b) (222 FBLVY v A4 TORFYIIL] BXT [754 F v TLORAE]. [HIFRRFOHK] 2HME L

(c) HEH2DE2IZAE Y F, X0 & Vg, KBS Y LOBNNCET 2EERE (2757 4)

(e) 4 FI4 VvOREUIZHY 2RENIGIAD 7 1+ 2 & ik
W6 (MR AENE) UL B0 R IMEIIZE Y 2 5EEE R

3. A% FRBAT B LUER

ASFITI T B HikEICB T 2 5N A B L O
PITIZER L7z (Report of the Fortieth Session of the
Codex Committee on Food Labelling, REP 12/FL.),

HERE 1. BEOEIR CX/FL 12/40/1

—a—=Y—=5 Vv F&kDh [HER (date marking) *t
Uk | 1CB9 %38, IFPRI (International Food Policy
Research Institute) &0 [FHHGERIC & D RFERIL
NZZBEM P 535 72D XN (labelling of food
derived from crops biofortified by natural selection) |
2B 2RI E B KO EU XD [HHY 1 ~ (organic
wine) | 2B 21 MEEME 3 H 0. M & 38 7 TRl
T25ZLel. TOMBERED LB ERIRL 72,

BE2. EMECACHESLVRRIBEANDHEEER
CX/FL 12/40/2

< KFEFRAA F 74~ (CAC/GL 2-1985) (ZH T,
FTORT HNERFEH) 2 b (R FKHS) OWERE
MNAT v T 8FIRE N7 G4 (c)).

e NNA KT sa Y —HkENMB KRR DERRIC
B4 2454 F o4 V& RRFHIZOWTE, A
X7 uv—HEERBXUCERRSDERRD H
A FI74 L TTIEEL, ML L7 Codex iH (a
stand-alone Codex text) &35 Z L TARL. HX
TSHEANICETOBREREPED ATz S h
el lhb. A7 w7 5/8EFRIRE N/ (1993 -5 ik
FRIGLIKA 20 4T Z OEBEIHET) o

o ARAMODEIRNIT 5 MR SER N+ T2

s a Y —HEREMOERE) ERIIOVTUE, B
D= LEBENEE SN, 2O L LU T Principles
for the Risk Analysis of Foods Derived from Modern
Biotechnology (CAC/GL 44-2003)” #5|H3 5 Z &
PEBINLT o, KENFOE L 53T,
fEEERTT5Z KR I N,

o 2 E (Nutrient Reference Values, NRVs) D
N AT v 75 FRIRE Iz,

s AREMOERE. ML, Fnk KRB % 77 A
FZ4 Y (CAC/GL 32-1999) kW T, [4<7 1%
BXUOY ¥ 4 EDORYIE] BXO [7S4F v T
DOFGE]. MR RFEORK] 2HWE LT v
OHHDZLYE, & I OMNES 2 1SHmE (2
VR Ao 2 VR, RIEA ) T L) OBNNZET S
FRERERR R IC OV TR E N GEES (b) (e)).

* ZDOM FAO/WHO 722 51, DTOFELRFHHAIZONT
# (CRD-24) TH&E L7z,

- High-level meeting of the UN General Assembly
on the Prevention and Control of Noncommuni-
cable Diseases

+ FAO capacity development tool for nutrition la-
belling

+ Population Salt Reduction

- Food Composition/Consumption Database !

- WHO Nutrition Guidance Expert Advisory Group E
(NUGAG) '

+ Nutrient Profiling E

___________________________________________________

1)L — No111 (2012.11) — 47



FAO/WHO &RBmREEE

F£40@0—7 v I RABMEREI=IRE

BES. O—-T v 7 ARBEICH T BIRTEHDKRE

CX/FL 12/40/3
O —F v » 2RI IS (Coordination Com-

mittee for the Near East, CCNEA) 75 @D P& D
FRFHIZOWT, IEEBVIKAL -,

Regional Standard for Harissa (red hot pepper

paste) (CODEX STAN 308R-2011)

Regional Standard for Halwa Tehenia (CODEX

STAN 309R-2011)

WEA. BWHLUED ERECHET 5 WHO R

DEITICET 54

(@) RESLVREBARTOERICEATAAINZ

1> (CAC/GL 23-1997) ] OHERE : REMS
BEARTE LOCERBARTOEMERSE (T
7 4) CX/FL 12/40/4, -Add.1
HIEFR 2 2 W TEAEESS (e-WG) (K :
hF &) Ei%kE. LT OE¥ (terms of reference)
AL, KNI 40 MO HEER (27 v 7°3)
LLClffgsZ& &L,

1. Non-Addition of Sugars & U Non-Addition of
Salt/Sodium (289 % AR D JEHIDOHE.,
2. Rtk K OMEREERHER OB % 77 4
FZ 4 (CAC/GL 23-1997) O 6.3 ¥
KU 64mHE RE L, AT O 3 MO
WA RN D HERED BN & WG 9 5 .
a. “reduced/lower” b. “light” c. “more”

3. b7V 2NN B S50 2R D FEHED TRIE

__________________________________________________

Non Addition Claims (ERIFER) :

T T KO R R OB % 4 A

FZ4 v (CAC/GL 23-1997) | IZ#Hi7zIcLA P DESR

FHEMAL, 275 7 5/8FRINEAE L 7=

2.1.3 Non-addition claim means any claim that an
ingredient has not been added to a food, either
directly or indirectly. The ingredient is one
whose presence or addition is permitted in the
food and which consumers would normally expect

to find in the food.

o $I3RIZEE 7IH (Non-Addition Claims) ZLITF D&Y

2L 75

+ 7.1 Non-Addition of Sugars (FEFEMERM) : e-WG
RETIZITERBELL AT v T /8 HIREATE L 1=,

- 7.2 Non-Addition of Sodium Salts (F kU LT
Bm) : Optionl (F bV ¥ AWEAE4TET) . Option2
(BET ZbBIET VY LICRE) ©2EHN
MM, Optionl T L3 X, F bV w AKISH
P2 5 i S . T OLAREAIITITIE
EALHABTEROVEORERE RIS N=h, KB
i3 Optionl (RIEMIRIME SWRA ) OXFE %
0. RSB T 24 BRHT 228 TZ2T v
75 BRIRL IR S S T oOMiRT#E AR L 72,

« ZNEFNOD Disclaimer I IZ DWW T, 7.3 Addi-
tional Conditions & L CTHPIL, 27 v 7 5/8 %
ReBE L7z,

7.1 Non-Addition of Sugars: Claims regarding

the non-addition of sugars to a food may be

made provided the following conditions are met

(Step5/8).

(a) No sugars of any type have been added to
the food (Examples: sucrose, glucose, honey,
molasses, corn syrup, etc.)

(b) The food contains no ingredients that contain
sugars as an ingredient (Examples: jams,
jellies, sweetened chocolate, sweetened fruit
pieces, etc.)

(¢) The food contains no ingredients containing
sugars that substitute for added sugars
(Examples: non-reconstituted concentrated
fruit juice, dried fruit paste, etc.)

(d) The sugars content of the food itself has not
been increased above the amount contributed
by the ingredients by some other means
(Examples: the use of enzymes to hydrolyse

starches to release sugars)

7.2 Non-Addition of Sodium Salts: Claims re-

garding the non-addition of sodium salt to a food,

including “no added salt”, may be made provided

the following conditions are met (Step5).

(a) The food contains no added sodium salts
(Examples: sodium chloride, sodium triphos-

phate, etc.)
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(b) The food contains no ingredients that
contain added sodium salts (Example:
Worcestershire sauce, pickles, pepperoni,
soya sauce, etc.)

(¢) The food contains no ingredients that contain
sodium salts that are used to substitute for
added salt (Examples: seaweed, depending on

how it is used)

Footnote: National authorities may permit the
addition for technological purposes of sodium
salts other than sodium chloride where such
addition would not result the food not meeting
the conditions for a “low in sodium” claim as
described in the Table of these Guidelines.

7.3 Additional Conditions: Additional conditions

and/or disclaimer statements may be used
with non-addition claims to assist consumer
understanding of the claims within countries.

Disclaimer statements should appear in close

6.3 The comparison should be based on a relative
difference of at least 25% in the energy value
or nutrient content including sodium, except for
micronutrients where a 10% difference in the
NRV would be acceptable, between the compared
foods and minimum absolute difference in the
energy value or nutrient content equivalent to the
figures defined as “low” or as a “source” in the

Table to these Guidelines.

6.4 In addition to the conditions set out in Section
6.3, the content of trans fatty acids should not
increase for foods carrying a comparison claim

for decreased saturated fatty acids content.

6.5 The use of the word “light” or a synonymous
claim should follow the criteria listed in Section
6.3 of these Guidelines and include an indication

of the characteristics which the food “light”.

proximity to, on the same side and in the

same prominence as the claim. These may be

developed based on evidence of consumer use and * bT > RRERGER -
understanding (Step5/8). - b7 v 2R 7 V) — IR (Claim for “free” of
TFAs) : Z DERRDFRMEDOREIZDNTRE - 1
* 28 5 I8 Nutrient Content Claims (RZE K 234K TR) : RAEEME S (CCNFSDU) 128 S &3Kk®. &
W7D 52 HABMFIAT 21FI2O0T, 2 MW THICHETT2Z &L L (lowidk
7w 7 5/8 BRIREBRTE L 7=, IR E LN,

- 100g/ml % 7213 per serving ¥ 720 Fin ¢ EitD S
fFOfEF & i, CCNFSDU (2l 5 % k&, kil
ZMICBWTHICHA T2 2L & Lz,

- T v ANRNIIB O Sy # ik - BIAE AOCS Ce 1H-05
N7y ANRHIEOGIEE LT Type I & &N

5.2 A claim to the effect that a food is free of
salt can be made, provided the food meets the
conditions for free of sodium listed in the Table

of these Guidelines.

* & 6 I§ Comparative Claims (HLEGRFAFRR) : TW5 2, EHAMBEFRICREEh WS, —
CENTHhNEABIEDO E, Bl63HAH 6.3H (F 75 AOAC 996.06 (— DN T & SIZ@ ™) #8
P AR ER DR E 10 % 2 5 25 % NE FARUIBIGEE D 3 M LC Type T & 2 h T3,
) LW 6.4 (RARIAENIREOIKIEERE T v CCNFSDU #5 53# - %> 7Y v 785 (CCMAS)
ZREMAE OB 2 RS, v L —v 73 2R LT, AOAC 996.06 % b 5 ¥ Z iGNk O 53 Ht
Reservation) {2, ¥ 6.4 IHAZBIED L#H 6.5 & L, B LT Type I & 2HIZONTHET 2K 5 &
27 v 7 5/8 BRIREBR L 7=, 5. CCNFSDU 2R B Z & & L7=,
C6.3HDMBIEIZBM L, MK ERIZDOWTNRY - b v 2HEMBOES ¢ k. 5B 34 M CCNFSDU
D10 % & D kA, BUET & FHARARML I I 2 (2012412 H) 120 T, A—2FF7) 7iE
DTNTNBENIZDNT, R - FrRHLE A B & RIZEB N T v 2N OE /O R LIZBE$ 28
(CCNFSDU) DR AR5 L& Lz, HUEEIRED & 5 T,
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(b) [RERTHA KS1> (CAC/GL 2-1985)] ~]D
KEZSHBE (Nutrient Reference Values, NRVs)
NEZ (K) &M (XFv 7 7) REP 11/FL App. NV,

2. Countries where the level of intake of trans-

fatty acids is a public concern should consider

the declaration of trans-fatty acids in nutrition

CL 201 1/23-FL, CX/FL 12/40/5, -Add.1, 2, 3 labelling.
e FIERR S SISO TRRICEAN L G5B (X7 9 75 ¢ H 39 M EE (2011 12T e-WG (R : = 2 —
HD.F72 CCNFSDU 2 S FHIZIBIEIRESF &R Sk V=5 V) #F&EL, WHO HAR¥IEDIITIZE S
Mozl eM5, Fiil 2.4 HE L T, non-communicable 5728, RELERNITAFI4Y (CAC/GL 2-1985) IZ
% noncommunicable (ZfE1E. LI N ORI (%) %D T KELROZFIZHR 2 HE (ALINORM10/33/22
2797 8 TR, REXRRHTA F 74 (CAC/GL APPENDIX I1I, 2010) &0 A 72 OB EHEE (X
2-1985) | DFE 2 HIHATE I L ER/EL -, 7w 7 3) AWM 40 MO EE R & LTl

2.4 Nutrient Reference Values (NRVs)* are a
set of numerical values that are based on scien-
tific data for purposes of nutrition labelling and

relevant claims. NRVs are based on levels of

* See also the Annex for the General Principles

for the Establishment of Nutrient Reference

THRZELEEABLZEDTH DN, [ e-WG (EE :
Za—=Y =5 V) 2B\, KERROFBHILIH
WTafk s, BRI N,

* 2007 E I & BEIBREREE AR Z <AED D, ZDH% EU,

nutrients associated with nutrient requirements, HE (FdE &), HESRH L2 UE L 2z[E 23500
or with the reduction in the risk of diet-related L7zZ &8 b0, Fi¥a EED S O & ot &5k
noncommunicable diseases. Eh BB ATEINT 727 LAHN 5 2701

DT, ENZ KD 2 DB /SR 9ehERe 15 12
HHDNIZED D 5588 55 KN,
o IR [HEERHA P T4 (CAC/GL 2-1985) |

Values.
DFE 311 EB LU 3128 (HoBEESEOMMHEE
(c) BENRBRRICET 24 (X7 v 7 4) CX/FL EROAAE) #UTO@EVEBIEL. 27 v 7 5/8
12/40/6, -Add.1 HEIRE=BEL 7=,

CRBEEMOBHAIZONTIE, P35 MHE SR
(2007) IZBWTHI 7= 4ME¥EL L TORREREL T,
ERFRVHER SN, YRR LD, FRT 5N
ERBERY A (R #B) OBMGETO%. REIA
BEPOWEINEIRNETH B EDFERIRI NI,

< 5 39 M2k (2011) ISHWT, KERRHA F
74 v (CAC/GL 2-1985) %53 ., &n§ 5 N&EHK
FRY AN (F3E /7 3%55) OUERENLTOMY) X
Ty 7 8ARIN, H34 M CACKE (2011) 12k
WTLIT oM FIRE 7=,

3.1.1 Nutrient declaration should be mandatory
for all prepackaged foods for which nutrition or
health claims, as defined in the Guidelines for

Use of Nutrition and Health Claims, are made.

3.1.2 Nutrient declaration should be mandatory
for all other prepackaged foods except where
national circumstances would not support such
declarations. Certain foods may be exempted for
example, on the basis of nutritional or dietary

insignificance or small packaging.

3.2.1.2 The amounts of protein, available
carbohydrate (i.e. dietary carbohydrate excluding
dietary fibre), fat, saturated fat, sodium' and

total sugars; and

e, REEROZBHIIR 2B IR 5 0 H
(ALINORM10/33/22 APPENDIX III, 2010) {Z2»
Tk, REFRHA K54 Y (CAC/GL 2-1985) D
HESCGEE$ 27201013, Wi datak. BIESHLE

Footnote: EEBEZONDIENLRXRD, RXHEHEHT S
1. National authorities may decide to express the ¥. FAO # & O Codex @ website 7* 5 K5I AT T
total amount of sodium in salt equivalents as XBZLE31cFBT L
“salt”.

44 — €))L — No.111 (2012.11)



FAO/WHO SEIRBEMAEETE 40 00—7 v I XABRR TSRS

__________________________________________________

REFTROFFA 1R 5555 (ALINORM10/33/22
' APPENDIX IIL, 2010) (#%%) '

1. 232N/ X749 b :
W iR RO Ak R |
% /) BIROF-H DWW, s /58I
AR, R FAE RN O TR, [ |
2ol |
BUif: 4 v 75 - NBORN, fgtoRE. & |
RIS ER EDF — 8N — 20FH, W |
BHHH /) W RETEANOLHE, & |
W CEWREERTSIR5) DN :
BERR 4R AL GPBE, B (ERE, R
%) O LR/ WEEOSHE, B
| DRI |
L 2. BB |
D OBISEE R S IR R, DR
WES, WHTERRLAGEAL |
(FpED) frfh |
PEARHARRE © SSHTREBE (BT, IEREVE. (3
) DK, ML - B |
B T AN ROFE, KT |
KT & 75 BB RIMOFER !
SRR IR RS E DT — 5 <=2 (F |
Y4 VRIRE), FRORR (2 |
MREEE E b, BHEE) . 55
TR T (24, 3~5 %) |
| WL E T &
L 3. S & AT
L LS. B B4 v ok
LA SR & R
L4 EBRES ORI
L BGORSHE QEM. LEE) L oks.
=5y o A - fRET L DA

HMES. AREBROLE. MI. XRHBLCHRAICHET
344 K74 (CAC/GL 32-1999)

(@) TEE1AOEMEM: IFLDZOMDOEE

ADEADEN (X T v 7 7) ALINORM 10/33/22
App. VI, CX/FL 12/40/7 paras 13-16

s LFL VOBRHNTOMMIIER 1 (GHERED
JRH) IS S h v, 39 &2k (2011) T
BHAOHNLENTFBL ST T4 7L —Y IS ORFE
IZHERT 2 Z &ic D0 Tilkam S Moz ps, BRI 2 1R
DEIZABTHILNTET. BALO»BENPNER
T2 ERENL. KEZEREE T2 e-WGIZHEWT
MG EhsZ e o7z,

s LA LAAS, [He-WGIZHED S DL AR X
¥, FEET IR O OWTIRE R It bih 5
2l enb, [ZOMORIE] 2B SR IEHIER L.
ATy 7T 3FINEBR L 72,

b) [F¥XXBLTT v A1 ETORFHIE] LV
[INAF v TIDOFEE]. [HBREEORK] =
BWELEIFLOOER (X7 v 7 4) CX/FL
12/40/9, -Add.1, 2

[BY2XBLVT v HA EOHEFHIE] ZEHMNELE

IFLOER :

CIFLYDEAVAEBIUY v H A TDORFEWHID -
DOMHIZONTIE, FIEFBE T, MEEM O
RS T IBTREZ L W) FII O R # 2 (AR
mn DEPE I ATRE 2 EH) ~NOBIMIZ AR ST,
KEEHEREE T2 e-WG I WTHKB ENBEZ L
Lol (HATIER, 5V VIdEEEHRIh T
T, OABAFEICSHIHT A 2 LidTEARW),
fle-WG L, ZTFLYDATEIFEIUY v 4 E
DFEFMHN O 7= O = HEE 2 18T 52 & %
YRL. ZOBOMHEFELE LT, [FT7v a1
FFEL (232 FBXUY v 4 TORGFWHID 7=
W) & [Ty a2 RIABIKIRYT 251 (long
dormancy characteristics) D& 5 MFAAFTE &
WA F 7213 Z NS ORFENZ O LT DEFESRMIC
BELVGE L LT, GRREEEE & 7213432 X 5K
ABRBE] D2 OEEEL -,

I z—iF, TFLUVZDOEDODOFHIZONWT, =
F L VEEHNOME) 2 2 H0%&2» 5 (CRD23).

EE%@%@%%&%%%LK
s RASRNCHREICES . KREER., 7 40— 2k

@Ek?é&WG_th%_@ﬂ%Mﬁ /4
SHTEET AL L (ZF v T 3),
[N Fy TIOETE]. [HBREEOHK (INID

Boub) | ZBMIELAETFLDOER :
s HIREZICE O TRICHAGE I NTED,
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T 7T 5/8 FRIRE BRI L=,

(c) HEZE 2 (ICRE/IR FVFBRER. RERA I LDE
BT BERIRE (R T v 7 4) CX/FL 12/40/7
paras 17-31 App. I, CX/FL 12/40/8, -Add.1, 2

s HIEERZ 2Rk IS W T, REAIL L TOALE /¥ F,

i el LTt s 2 vk, IEkFE U ToREED
VY LADMHHIZONT, HEE2 oK 21ZEMNT S
ZEPFEEINTHE (HATIE, 28/ H FR&LT
IRIBZKIE A ) o A3ERAFECHEHTTRE T H 545, F
78 VIEIIRIESR SN Tl 63, ARAEREIC S
HAd5ZLiFT&ERND),

s SURBZHIBVT, A Y FOMHIZY 25T
B[ FEL =D 2EMFETELDHLEL
[ (Fh&) AR AOR | ICEEHRLZ T &,
[potassium bicarbonate (RFEAKE AV 4) ]| OFIEE
a—7y 7 AR (Codex Stan 192-1995)
EBAEMDH B [potassium hydrogen carbonate | 121
EMA D LEMERL, AT v 7 5/8 FRIEAE L2,

(d) BHRKEDICETIHRERERE (RTv73)
CX/FL 12/40/10, -Add.1, 2

o 2 38 MIER =k (2010) IZHWT, EU KD HEE

N7zA—=7 97 2ZOHMEMITA F T4 (CAC/

GL32-1999) Z/KEY I K O #MIZB§ 5 5L

BT 2 B REERE AR S, 5 33 0 CAC

e (2010) DA ZEZFIEEI G S iz, 39

EEREEEE (2011) 2B W TIE, EU 2MERK L 728GT

Eripams LUK CRE L. T IR

HREREWE 2 THE EU ZSGIR 2R T2 28 28

L7z,

GBIV, EU KB CHOMA B LU

BRI 22 IR B RE Sz h, KIE D B34 72w

ATy, Bl ZXPHSAEER & 2 7 2 (the allowance

of closed circulation systems). FEEIZHH N 5

O IE (origin of stock). ZH#2HHR (conversion

periods) . ZFAEHERBRAIOME (use of parasiticides)

FORANPZLZEN, FHEEIAT v 7 21IRLT

EU )R &5 e-WG TEHIZHFH (AT v 7 3) L,

w22k (2013) ECETICPIEEfE S S (WG)

EPAME. BT 5 (2797 4) Tkl

() HAKZADRELICKT 2 HEEREE# (struc-
tured approach) D7’ 0+t X &#3 (template) CX/
FL 12/40/7 paras 9-12 App. I

s WO 2 2 IS B W TOREERIZEK 5 e-WG % FiaY
B 2EMOHA K I 4 VORB L FHBIZEEL To
HESERHEGAIZBE L, A =2 F50 7iIckbFuex
BLOBRIZ OO TOH A 2 RIEE 2 &0 TR %
Mg 5 Z & THRB L7, T RIZOBKIEHE %
Hipe Lz F L VO MOEM DL KRIZ D0
T, BEUY v 4 ER X 2 XORFEH LA HI &
LT F L YOHIZOWTORE 2502 & Lz
(fhDFMt: & OBESMAR AT T A3 )

 KIEERE LD e-WG IZ B 2 BTG RS IT & h iz
(CX/FL 12/40/7) A —Z b} ) 7B I V=2 -V —
7V F&BBERE (CRD25) AAEIh, AEX
FIARBEZHOMNECE (Appendix VIII) &95Z
L L7,

BEe (—mABERE) —HRELLEEAD—MKE
FHEM (ICERT 5 51 EH CX/FL 12/40/11

o REREIL, B 34 MM (2006) ([SHWT, KRR
KA DOREETHHELERRIZOVT, [EEREROD
FoRICBT 22 —F v 7 2k (CODEX STAN
1-1985 (Rev. 1-1991)) | TEFH S h7z M EWHOE
FTIZEDEWI LD, NEEEPELC TS LS
Rtk HEEH» O 5728 D,

537 MIE 22 (2009) 12k T. A#E 4 CCFL
CBTAFHMEEE TS5 Z L CBL T, A SEE
RHIRFRF I LBIS &5k 72, 7 ¥ 7 Mk
% (CCASIA) » 5 3RMARET, MLRHE -
WHEEZ (CCPFV) I2hBWTid—HL-R@E»nES
nhn o2, ESE (CCFO). 7L - ALMEES
(CCMMP) . BRI 2 (CCEURO) 5134
akim O BEEAS M 72 6 B E O REDR & Mz,
% < OSNNE A8 5 O— %A PRI 5B 2 ]
DHEEAZR L CHERLTHD., BN EH4 K54
YELTED, L ABEIDE U TP Tt
W B REEL LT, YElEEOPIEELFL 22—,
BorBENZ. RAER IS H OEFRN 2 & BRI
.5, WHO RIS OFATOEFIZ A 5 & LTHH
AR L 72,

%5380 (2010) 4 KO 39 M ak (2011) (S
B diamaiE 4. BINIC, AFraeny i) —
FRFEERE T2 e-WG ZF%E L. (Hizk A K74
VEAERT 5O TId s ) Bk S h - Ro—iH

46 — 1)L — No.111 (2012.11)



FAO/WHO SEIRBEMAEETE 40 00—7 v I XABRR TSRS

PRRICBE S 2D T =T v 7 ZALED S B, KD fil 8. REZENABRE

FEI 2 BB IR HEE L K5 & T3 2MBENCE 5 TH o KM AL 2 —F v 7 2 RPN R 25T, 2013
MEks &) n—EGREFEKTZZENBEI N, F£5H13H (H) ~17H (&) oHET, 7+ 4,

s RASINCEN 2 OFBMERE L L TRIEELTFO I Yy—uay b&YyY (FYVYALFY =) ChHlf#
. SHRMEE LT b anwZ e Lz 72720, ENBZTETD 5,

EFRETHD 05N HE (CX/FL 12/40/11)
IZOWTiE, fE¥CE (working document) & L T
Codex website NDIHE A HERL X 172,

HMET7. TOMEFIREE

[AftRr] BT 55508

e Za—V—F Vv F&LD, KPHEHEEFERBIZBNT
Mg o B R 12 OWTRALAE U Th Bk
WA Xz, KFEDOE4TIZE L DM E B
75 O AIZH > T B H, ENA CIlE R &
LT#bn T b, BLESFEH HIOR & m U H &2
FIERHHEDN D5, DS kFEIIHEE O
HEEBHREBNEH D EHh 5, CCFL TOHBAE
¥LLTZOMBEARD FiF 5 Z e R I hi,
cHRIE. =2 —Y— T Y FAKRNEHIZH T B HEUE
ERRICHT R CEAUEMT 5 2 L TR L,

[BEZEICERBRIESWEBEVDLSBONEER

BDFER| ICEAT B515E -

« IFPRI & 0 [HRE#E R X DRI S 7 RIEW A
SN BRMOFRNCET 23O ENH - 72,
«IFPRI &0, & LEOERAEHSGEEHNE LR
FEER T2 K 2 R O i@ L F 3G < .
ZOREHEILFEL A FA V) TICBNT
FroP DT LR IV A% Oppm 5 10ppm ™\,
3V TZH W THOEE 50ppm A 5 94ppm N\, /$F
2B VIZBEWT/NEDIE A 25ppm 2° 5 33ppm N\,
BE, INEFN5E LF LS VS HOMATH 5.

s AR
EEH ABIED V5HF)

EDRITH B - 7=,
o HE L LT, [WHERIC &k e B oIz > T 1967 4 RUEBRESAE A
FRICHEBIIR S o722, BELD. KfFici 1967 4 = —# 4 B 24E
WKDb B A VIN—FE2oDERMBKMINS Z L 1978 4 HA / Rkt
CCFLE2E LTIk oL LT, Zh 6B 19854 7 7 4 ¥ — At
I2& % IFPRINO Y 22 b IS S h iz, iz, ma—tt, F=2FIC K BEFRICK D BIEA
(B4 2] (CBEY IR : LB,
*EU K0T A ¥ NIZBIT 28 L BHNC B3 51 20034 4 =23V w8 pRA L 2 - SRR R
WIRED D 0 FELONF SBT3 W, v 2Ty 2006 4 IL.SI Japan HF5/E
A b (http://www.organic-farming.eu) K D AFTZ %, 2011 4 ILSI Japan F#IRER
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ILS| Japan &K

T B

2 K
FR 2443 H26 H2S 30 HET, A5 4 - v—2 b ) FTHE6MIT—F v 7 2E3UWEIRE (CCCF)
AN IR, BEE LT, BiEEAIZ5] &8 E. Mr. Martijn Weijtens 23&H L7z, 2&121F, 58 MIHIE.,
1 Xy (EU). 4 &0 15 PG - EEERIE2 5 183 OB MEAHE L. HA2 5 1 3EA T EHH R
SEfr R A R AERE BN R R N AER A RIS, RMOKEER . IR, B RS S i A
TN 5 8 MBI 7=,
HRER . DTFOEBEIZOWTAEEL 72,
1) 279 78 F7E5/8 L LTARINEL LUFHE

« BRRZERITh D T F AL X A N A O TP & I B3 2 FehilE HIl O BRIR

* “Risk Analysis Principles Applied by the Codex Committee on Contaminants in Foods” &1,

* “Code of Practice for Source Directed Measures to Reduce Contamination of Food with Chemicals
(applicability to feed)” & “Definition of contaminants” DEIFAN

e frithd X 5 3 VO AFUEM (Maximum Levels; ML) 0.15mg/kg. 1R (X 5 2 ¥ OB 2 523
T 5EMP» 6 OBTISEINT 554, ML A E3) Ok

A FTOMORT 77 M FRYYOMLE (7)) IR E ED) 10 png/kg.

2) 7 DO FRAR

[FF2TNIXTNT+—Z =KD Footnote 3 ZHlER, CCCF DKL AE] & L. YBEEEIL,

e I AD LR ERMERED =, 751 - > 7V v 72 (Codex Committee on Methods of Analysis and
Sampling; CCMAS) [(ZHEf v R LA K2 500 THlE§ 2 A %05 D EIFRIY I8 24 24 B OH /RIS DN T
PRI 5. I AEEENX, T X OB RGYT — 4 % WHO @ GEMS/Food 71 ' 4 (MiEREREEE =
AN VTY AT L BRERE=L) v Tar 5 L) kNS S, $81H (2014 ) FTaAhOeR
D _ERRAEIZ DWW TR, step 4 % #EFF,

o« [BYHE L OMIEHPOT A F L =50 7 =)L (DON) (ZBId 2 K IEHEAE A 20 & OB 5 0 v
T Y IEE] EHERRITAZ L L, step 2/3 1ZR T,

cfhyEway byEUITEBHOTE= Y VIRASEE L Y 2 T VoG] 1200 TR e-WG (e-
WG) ZFRE L, GHCEHAERT 5. (@Bho s CHiEye s ith§ % Z5ER (Code of Practice; COP)
EOMBEOWIR, #HiziZ by ERI L O T EZY VITkE 5 COP OfFRO BBV &% Y TRtk

Report of the 6th Session of the Codex RYUJI YAMAGUCHI, Ph.D.
Committee on Contaminants in Foods Executive Director
ILSI Japan
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HET D)

s [EMBE KU OGYEE S KOERICET 23 -7 v 7 2B (GSCTFF) OEIE] 1I220W T,
WRODOEFERETifkan C&E 5 KO BIERREEEKT 5,

c FEMRHRITOPA(K ) DY v 7ad P)HREEIET 2729, MEEMZ & 72 COP I [HIE,

e 7=y, INT, ARARERFOEMICK T 28D MLABIED 729 O W BAEE & MG, —Ji. BlE
COP DEILIZDOW TR I 2580 k2 5 72,

o [BNO 7 CHREGRPIE L WA D72 D COP | OffgkE LT, YALALHDT T I b FY Y, £ F + %
vV ADOFEIIIOWTE L 7 SCEOHRIER.

s [FlieDV 22 FHli & E A 720 A2 T 5 VIZDWTDHA XY 2T 5afif #1250 T
3, BEfEEE LT, BFO-ICMEREIICE4LBINL. —MBREHEZ (Codex Committee on General
Principles; CCGP) 1Zxt L. Codex ¥ 2T 4 O TAIGEHZ & CICHBO X E A AT HREIZ T 5 HIKIZD
Wi % Z & & B,

« [JECFA IZ & 275548 1 K U ERBEOBALTHI Y 2 b JIZDOWTE WG 2 5H#ED 4 DOWE (3-MCPD
esters, glycidyl esters, pyrrolizidine alkaloids, non-dioxin like PCB) (ZHllA. 227 & 6N T 7 #lE»
5D F IV AQREBIHEIZ OV, U 2 M,

« [HED JECFA GHlid 7 + v — 7 » T SHOfER] & LT,

SHBE7)av
VStep3& LTI Y MUE, Frv v NN BIOFr v PN BBTOEFEMIIHT S COP HKLU ML IZD
WTD e-WG % [k

<1 it O B AE
V#5351 CAC B TOHRGRE ML LT, Step 3 LTaXy MUE, B XURFEDHETOWHD
728, B OREHERAED L AU R A Y TR BB 2 BllG 3 5 72012 e-WG 3207,

<A FILIKER

VRGO ITHiERIZE T 2 X F UKD H A F 74 v L~V aRilia ek 3 & 1E K
SRPOT 75 F RV v
V7 I VN EHRREE, KEALFRREEE T2 e-WG 233, BWHOT 77 FF 2 VBT 5L
E{2X(F0
3) ®35Ma—7 v s 2K (CAC) ~OHEFIHB
o 5 (CAC/GL 6-1991 i & stk =L a5 4 FE v =720 u= b Y LIZHT B HA4 K
T4 VLU NIL) O
4) KOk 2
WE (7R X, 97 cochair #H L2 &I2kD, BEMIZ20134F4 A8 H~12H, X279
IZChiET 3Dz &,

% % % %k % k % k k %k k k %k 3k 3k k* 3k 3k )k %

<Summary>

The Codex Committee on Contaminants in Foods (CCCF) held its 6th Session in Maastricht (the Netherland)
from March 26th to 30th, 2012, at the kind invitation of the Government of the Netherlands. The Session
was attended by 183 delegates representing 58 Member Countries, one Member Organization and 15 Member
organization and international organizations. The ILSI delegation led by the author was two members from ILSI
Japan.

Mr. Martin Weijtens, Head of Unit, Department for Animal Supply Chain and Animal Welfare, Ministry of

Economic Affairs, Agriculture and Innovation, the Netherlands, chaired the meeting.
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Main items were “Maximum Levels for Melamine in Food”, “Maximum Levels for Arsenic in Rice”, “Amendments
to Codex General Standard for contaminants and Toxins in Food and Feed” and “Discussion paper on guidance for

Risk management options in light of different risk Assessment Options”

The Committee agreed;
1) Agreed draft at step 8 and step 8/5

* The Code of Practice for the Prevention and reduction of Ethyl Carbamate Contamination in Stone Fruit
Distillates as proposed by the Committee.

e Forward the proposed revised Risk Analysis Principles Applied by the CCCF.

* Forward the proposed revised COP for Source Directed Measures to Reduce Contamination of Food with
Chemicals as to their applicability to feed and the proposed revised definition of contaminants.

* Forward the proposed draft maximum level of 0.15mg/kg for melamine in liquid infant formula as consumed
without note on the exemption from the ML.

* Forward the Proposed Draft ML of 10 zzg/kg for total aflatoxin in Dried Figs including the sampling plan

2) Other adopted item

* Amended the Standard for Natural Mineral Waters as proposed by the Committee namely: the removal of
footnote 3 as these were considered quality parameters and did not require endorsement by CCCF.

* Agreed that CCMAS should be requested to identify suitable methods of analysis for the determination of
inorganic arsenic in rice in the establishment of MLs.

A discussion paper considering the possibility to develop a COP in Rice should be prepared for
consideration by the next session of Committee.
Agreed to retain the proposed draft maximum levels at Step 4 for total arsenic in rice (raw) at 0.3 mg/kg
and rice (polished) at 0.2 mg/kg at 8th Session.

e Agreed to return the proposed draft MLs for DON to Step 2/3, and to re-establish the eWG to redraft the
proposals for ML for DON and its associated sampling plan.

e Agreed to develop a discussion paper to identify the gaps in the COP for Prevention and Reduction of
Mycotoxin Contamination in Cereals and the need for a separate COP for fumonisins in maize.

e Agreed to re-establish the eWG to continue discussion on editorial amendments to the GSCTFF to the next
session.

e Agreed to initiate new work on the development of a COP for weed control to prevent and reduce PA
contamination in food and feed.

* Agreed to start new work on the revision of the MLs for lead in fruit juices, milk and secondary milk
products, and so on as presented in the project document. The WG did not identify any need for revision of
the codes of practices.

e Agreed to initiate new work on the development of an annex for the management of aflatoxins and ochratoxin
A in sorghum to the COD, subject to approval by the 35th Session of CAC.

* Agreed to append the document to the report for future reference and to request CCGP to explore ways to
make information and other similar documents available in the Codex system

* Endorsed the Priority list of contaminants and naturally occurring toxicants such as 3-MCPD esters,
glycidyl esters, pyrrolizine alkaloids and non-dioxin like PCBs for JECFA evaluation and agreed to
reconvene the in-session WG at its next session. With regard to the request for an exposure assessment of
cadmium from cocoa and cocoa product, the Committee agreed to include the proposal in the list

* Report from the follow-up recent JECFA assessment and Identification of topics for future work
» Cyanogenic glycosides

Agreed to establish an eWG to start new work on a COP and MLs for hydrocyanic acid in cassava and

cassava products for comments at Step 3.
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» Radionuclides In food

Agreed to establish an eWG to start new work on levels for radionuclides in food for comment at Step 3,

subject to approval by the 35th Session of the Commission.

» Methylmercury

Agreed to the development of a discussion paper on the review of the guideline level for methylmercury in

fish and predatory fish through an eWG

» Aflatoxins in cereals

Agreed to the development of a discussion paper on aflatoxins in cereals through an eWG for

consideration.

3) Matters to be reported to the 35th Session of the Commission
* Agreed to recommend to the 35th Session of the CAC revocation of CAC/GL 6-1991 Guideline Levels for
Vinyl Chloride Monomer and Acrylonitrile in Food and Packaging Material as the GLs for these compounds

were already transferred into the GSCTFF.

1. FUBHIC

Pk 24-3H26 A5 30 H&E T, A7 4 - v— b
VEFTH6MIT—T v 2EGMEER 2 (Joint FAO/
WHO Codex Committee on Contaminants in Foods :
CCCF &L WEFR) O 2HAME & iz, R IEVESE R
* 5 ¥ & @ Mr.Martijn Weijtens (Ministry of Economic
Affairs, Agriculture and Innovation, Animal Agri Chains
and Animal Welfare Department) 23872, /1213,
60 MU E Fo & O 17 MIBdAiag - EERRIA A & 240 4458
OBMESHFE L, DA» & 13EEHEEERWE
B R AR SR E R E MR & I SR & Uk
20 REMOKRPEA. AR, S PR g e i 2 A2 i
Lo 8HNBMUL, Fhik#EE LT, [RMPD R
7 3V ORKSAEE R ], [ 2 X o v RO RAIEEfEF
Z]. TERB XOCHERP OB E s K O#HRIZB T
53—y 7 AR (4D 27 G-I % # &
ATz AR T Y 3 VIZOWTOHA XV AIZH
T5alkXH] B EPMET ST, EEA0OHaE
L C. Mr. Kees Lever (Director of Plant Supply Chain
and Food Quality of the Ministry of Economic Affairs,
Agriculture and Innovation) 2MREE L. OSMFE I
%l & Maastricht O35 L&, OQBMEEDOEE
PEL Z D F R, HER OB MR CHE A 2
&, @QEMRKORESRNEFENDF X —DIZD8H 5
T\ Z L&, RIS EB 2 ARE Z M E T3
e, @ik 3lERe LT, KH¥EED GDP @ L
FNBE, BREO A b & ERIEFICEERD LA AT

5Z &, ®F F V& TiE.” Golden Triangle” & LT,
W3 WFPERB. BUG2 T2 0 & > TRFEMEL %
Ko>TndZ e, FEZOWTRAEIT,

HE»PS, OFFH»5U% 572 Online Bt 2 7 A1
DT, QiEME 5 IZ A 497 DS, ® CCCF D&
AV, @ Trust Fund D4 K— MZDW T, ® JECFA
EDRIHEIZDOWT, ® Food (2R 5 3 Feed 12k 1) 575
ePE OHLD Py, @ In Session Working Group 12
DWTHIT,

%72, CCCF BRMBERZ L Z OMUAEDOZETORE
H&EMHIZB LT, CRD1 (Conference Room Document)
ICEi SN Tnwad ek, a—F7y 2 ZHHIT, 375
775 Tirbhsd 25 kL7

2. TREBE

HOMEE, UTo#MD, ki, A2 TOD CRD

mﬁiTﬁﬂ4bK%ﬁéhfhéo

ftp://ftp.fao.org/codex/meetings/cccf/cccf6/CRDs/

(1

~

BEE1. BEOFR (CX/CF 12/6/1)

HEICE L TBEDS & 2 2 HERE. 3 A 27 A (k) D&
BHE, 2 D0 In Session WG (D JECFA 7744 74—
JZ b, @ JECFA O5%DOIEEZDNWT) % Fiff,

Codex HIEFM 6. 7E=L Vi (75 VLA HE()
12D W T ORI DWW T

o

1)L — Nodl11 (2012.11) — 57

2012/12/10 19149151(



W p48-59 LLIAE (CCCF) .indd 52

——

FAO/WHO &EIBmARSETE

6 BI—7 Y I A5 ERRRE

(2) #%RE2 (a). CACHZESULICMDOEBE. X7
7¢—x#bﬁﬁ$ﬁ«m0mem)
Codex #5755 2345 34 [0] CAC 24 & Ot dIHE 12
DT BEHA,
* (Step 8 and/or 5/8) ERZEHMH O T FIL AN
A A P AFO TP & IR B3 2 FERE IO HRIR
* (Step 5) WEAFLILHBARILICNF 2 2 7 I v ML
DFFAIZDONWT, WEF D CCCF TRk H#
MmO, Fxou T ELSDOEHAET S
NEOOT, WHERETRE, L0 2
12D [REDNESD O OEHEHEL L
TEDLDERIT 2] LHER%Z A
L. 0.15ppm TAEL T3, CAC TiZ.
CCCF THEa XV I, m%%ﬁaxa
Stepb “NOFATE RS 720 AIFIF. §
Tafeio
o (2 DAth)
» 2 xthd b FED ML %4 KqE,
BT F TN IFTILTx— & =KD Footnote 3
% HIBR. CCCF DKGEE NI & L. YR &1L,
BHC L. BRA L,

(3) #®E 2 (b). CCFA & CCCF AU XU ARIEAID
XEZH#ICBET 25 AR
DA (CX/CF 12/6/3)

3 Codex FH%5/a17 “Risk Analysis Principles Applied
by the Codex Committee on Contaminants in Foods” Df&
WEIZDWTEHH, %o20naxv & AFL, CRDEL
THAf . e-WG D#EE & U TEINREMBIEIRIFH,

e-WG 20 5 D#EI
OV 227 5 HEAOBIE S — Y 3 v Ofgal & CAC
DGR B EIST 75 7 TR ICiER, &E» 6
M BIERES D,

@ORLESOHLD Py, ) 2 27 3 HITT OHLD $ 75

VB OE R, O &G 51 5 GSCTFF %

CCCF DAY ¥ =122\ T : [AkRIZ e-WG 2 & 2
o0, SEI2»SEEAH S, FARRICT AR
BELTOER, 7JL -2 Il#mn v, #1
B e HBHDT, TV ) —TOWhakk O
RE EEML 4 ¥ Ry OREL BINGE) TERZEL
W7 LTEH#EEE L,
Pk, REESCBES 288 DA, BIE % KGR,

ROHIZTPEEXET, BIEEZ%ET,

“CCCF may also set maximum levels in order to
address and distinguish justifiable presence of
a substance from intensional unauthorized use
in food or feed which may give rise to a human

health concern”
[#55%] %5 358l CAC M2 DKAREHE D728
Z 2 SR HI 2 S . CCGP I & WA,

DIZEIERY

(4) #E2 (c). AMRBENOERICEETIREAHFD

BREEMERRT ED COP B1E

(CX/CF 12/6/4)
@O COP BIEEIZDWT, CAC NDKik%#135,

INTG T T TEIE i S E R E Z T, e-WG

HRTH 2FEMOMERE 2T T, Mainz it 7=,

@EPRHARIMIZ X4 % Codex DEAEIZDWNT

Codex HH ¥ )5 #* & 3 PH, “Contaminant” O 7E 7%
DBIEIZ DWW Tilkin, B2 EEE 525 &m0
By OEYOERHI TR & A 7= B IR SE
2 B O RKIREIRA & s § 2B, Rt o
P B R E 2 B 2 O L 2 SRR %
HIN=F %, Eiz. BRLLOBEMANDF v ) —
F—N—I2k B, A, 2 BRNTEOE
MANOE O A 1E, BEIC conatminant TH /¥ — &
NT5, 0 BRICIERICEMANE. 120
HETHEmT AOIEEL WV, L 2h > TR SR
mi DI % P 5 R EIPHR SR E 2 (Codex
Committee on Residues of Veterinary Drugs in
Foods; CCRVDF) (ZfRHHL. & L&Y L sWEa
., EZTHROOPWEL»OHEEE 6T ET
5, —H. HA»HE, 22Tl hsEsmHn
“General Standard for Contaminants and Toxins in

Food and Feed” 1230 T\ 5 & D L ElllE»

U3 Z L%k,
B COP (235 tF 2 Bkt 0l B AR B O AR I B £
R IIRE O K E O 2 B
SR A0 &l

[K5am] &SmO EW—IER %K S ¢ Fikic ki % COP
DBIEZE & contaminants DB IEET % 25 35 1l CAC #&
DNTHKGR A RS THRA U, [[FRIZ CCGP 123,
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(5) #RE3 (a). JECFA & & & 7= FAO/WHO »* 5
B8/.0FEIE (CX/CF 12/6/5)

55 74 0] JECFA #5256

(D Cyanogenic glycosides (¥ 71tz 2 F): JECFA
HE 2 6 FH.

ZOWEIZ. F v v PNFORPIZEHRIZFEL T
WA ROBR, 7 v HEREh S, b MK S
SRR T — & 2SR R (R E) 1R (B
Reference Dose; RfD) &L C 0.09mg/kg - bw. 187
YT — 4 2 5B Kk — Hiit FHIEEE (Provisional
Maximum Tolerable Daily Intake; PMTDI) & L T
0.02mg/kg-bw, afflliZ JECFA #EZEA22HED
Z &,

—HEM7x L,

@7 =V : [k JECFA HBE» 6 3,
TEZY VY OHEFHIIZ DWW TIE, CCCF A 6 D%,
2001 LA D FBIRL 2T — 2 2B E L 7=, #Ai)H
Group PMTDI & LT, 2pug/kg-bw & GHfli X fu7z 23
IO, 77T PRV UETHi Szl e 3K
FTHOT, AHALEWSHR, by EoayEE
sk, SEVG RS OE 4 T3, ZoRTE-A
TWBREAERH D, TDLD ik TiZ, 7E=v
VERBIZIEIAFVELRHE T 50T, IO
WOBBE ST\ B,

Feed NDHBIZDONWT : 7= L Tu L7 FA\D
MATFEL < TEHERVOTEMNDOZEL N
& Hlidmo
B Lo APFE. B8 7 12Tk,
() CCCF DAEZEIZBEMd 5 RE Syl Eh) -
i) VLA LHRD S EHEIZDNT
HTIE] D G 5 SO rh O MGEER 7 2 M 2 7=,
Codex [EREHE 2 6 DEMIZL D, YL T A
o O T — 2 P & F 84 20 [E T,
2013 RIS HRE B O Tz, LLui O &1 #H
EAMEFEZFELEHHILICKD CCCF &L
TROT VY 2 Y ERETE S,
i) ACERE O Y 7Y Y a8 TR
B—BHT. FEIRROEEE 257 — 24X —
ZAER D 728 D 71 CHRGSET — & DY,
FAO &, flioWf7e#pE & W LT, 7 —~#
IEE % Flid, REAEARAIC & 2 7 — 2 5k ic
k2% & % B IE. GEMS/FOOD (Global

Environment Monitoring System - Food
Contamination Monitoring and Assessment
Programme: http://www.who.int/foodsafety/
chem/gems/en/) \ZHfET 5,
@z DAl
- JECFA #E5HISDWT,75 Bl JECFA A FEHF 11 H
R SN FERRIC Y = 79 4 P TR Eh TS,
[HEERO Y 27 £ XA T 4y MZBT % FAO/
WHO #ME S| 8 &FhTnd,
CTARES, BRCEREE A A TATREIC 5 o 72 1%, fliEf
DAFNKERF A F T4V - LA E IS B B E
PECOWCHERT 5 2 & AR S Qe RIRE,
In session WG Cifimd 22 & L35,
-MBREY S B OFT FN4 2T 0 s 5 48
o Tnd, BITRH L WVEREIS L T & 50 ikiE
IZZ > Tn5,

(6) #ERE3 (b). ZDMDOEEFHEIDELEIE (IAEA)
(CX/CF 12/6/6)

[EIBE IR 1 JI#%EH (International Atomic Energy Agency;
TIAEA) 2BZIL TWiand T JECFA FHHE2 5877,

Radionuclides in foods D #H A FF 4 12D\ T : A5,
FRIR DOILHEIZDONT ED K HIZED B DIZ DT D
AR ENTND,

WHO & BB RHLLR, RIFTx v —EH» 5
ADT AR VEREEZT TS, U A0 EHl,
Gl & 17> T B 2 AT, EITRTHD, 4 AR5
I REE TR T 5,

HA2 5. TAEA, WHO %, [EIFENIAL 5 Ok 25
YR — MCEHOZEE R, i sE=2—-%2L., &
AN E AL T 5, RO»HEHELZBAZ TH o R
MM TETCNS, AKE L THLUWEEEZ L, &R
LT 5, Bk & oMk 2 1 1) 2 fild T <,

HEE 2 5. CCCF. JECFA, TAEA IZX LT, HiaEE
GRE TR 28 LW HHEDRYE 2 Bag L 72\ L )
L7z,

#E26. In session WG O [JECFA D5 #DJERH |
TAT 411 Tikand 5 & 912 & DEGE,

(7) 384 BRPOASICOMLE (REFILDR
A=) (RFv77) (CX/CF 12/6/7)
WESE D ERE TR ILY A L 41 % ML %
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0.15mg/kg % PLiE L. 45 34 [0l CAC 2 I A& 4R IR %
WEEL 7208, R (4T 3 VOB AEMICHE 5 R
a6 OBATISER T 2546, ML 2#HE3) 23
ZEIZIBENNEN, stepd & LTHKR N, step 6 T
Mg, KifeTha+5Z &Lk o7,

BE2» 5, JHE (0.15mg/kg) 7 5 CIZEROHIFRIC
DT, X THIBAVALFE LN, ARV GO N
R, ARAOEGE XS I VR EhE kO k
BEIZANDERETIE AV, FRHCARERIE,. 2 OffiH
ARDB XS ICHA AN, EOBEE RIS,
[ham] 0.15mg/kg. VEMDHIER% step8 & L CTH 35 1]

CAC KB ERD 5 728, fitih.

(8) #EES5 AAPFDEROMLEE (XRFv74)
(CX/CF 12/6/8)

5534 0] CACRETHRUERE L TR KRS
720 e-WG DIER LEIZ & 5 L RN BN XL
IAFOEEERELLAHL T HWHELEE, ML O
WEETBZEMETE LT3, #HEETH 2 HE
5. INE TOFERDBAEICOWTHH, BEDT — 4
M5, ZoRIZEWT 0.3mg/kg. KK T 0.2mg/kg £
FRMEDRENTRE TS 5., MR, AL R, Re
ROT — A WEERA D, BERINL e RO T —
2 ERHECE 20, hEL BA, EU, KEL Zoft
DENZ, BeROAEZMEL TS, BeET -2 &2
7)==y e UTHIV, ERRAE 2858 U 72235412 i
E RO L AOHIE E T HEMRE S iz, 2O NI,
IR, farh o x FOLAKERO ERRERE OBRIZfibh T
%, ZORN ST 2 &5 EOEREL ~NIL T O
2T 5N TV AR TIEH %4, JECFA BE#T
(3. MRS b RO AR & 5 &I,

(#h5)

ORI e Ko LIREORE A EE, 07k
WIZiE, LROEE e ZOF — 4 AFHARAIK,

@ CCMAS 12T X DM b K% g3 % 53 B ik
DHfET. % B,

@I A OMREC ROBMEE 5 2 2 HHIZDON
T COP DR,

OMAFT — 205 ZKO FIRMEABRET S L L7256,
AR, BMEeRICEDS5T 0.3meg/kg L5 5,

AV FRY 7RO, FT—AARETH 5720, FRYE
BOEIIHE LV, 20 A COPBXDEHEELDT,

Z O s VEE OBAMB I Nz,

JECFA $i%m7 513,

O D JECFA GHAllii & 0 DLl oo B 7€ fif F — 3 45
Hii (Provisional Tolerable Weekly Intake; PTWI)
ZHIbR. 3R B P RPAMWE O TRGRE
WzrRETH 2B,

@3 A%, fBKEFRICE RO EHFGYETH
. BEIZ 1,800 fEDR 3K, 900 fFo MM e K7 —
AEHALTND,

O B e Zoiikik, o0 d b5, EHMETH
WIEE L L TIHIB L < v,

246k, [ML 2K® 5 Z &2k, BT %2,
BAEDT — 4Tk, WIITH 5, £/2. CCMAS 1254
DO A2 W] & B,

HAZ6F, [BEDT — & TIIAT D & Dlik. Bl
fifGET — 2 ZHGh RO 2 I3 T&E 5] &
S,

—Ji. KIE. EU 2 5%, [# < IS ML 3% 7E 12 5.
F/o, B REReRITK NS K]

(]

O O LRRERED 2%, CCMAS I KL
B e R4 0 THE T 2 A %072 DEERI I8 Y 725 5
HEOFURIZOWTHESST 3,

@ Hl CCCF Tk % 720, I XD RKiEGL % B
1k, WA T2 5 COP 1R D e & B 3 % 5tk
XHEEERT 5, hEZEREE U, HA % L EH
EEE$5 e-WG #i%iE.

@a X EEREE, T A OEB L RHRT -4 %
GEMS/Food 1234 5, 2D Z &1, 81 (2014
) 12 RRMEREE O iR R A TREIC T 5,

@ 8 E T, T AhDLFED ERMEIZ OV TIZ,
step 4 & #ERE, A BUTERR 212,

(9) #REG6. BYBLIVZOMIRFOTH¥I /1L
/—Jv (DON) (LT B5MLEELZS T
(CEBET 397U JEE (RTv T 4)
(CX/CF 12/6/9)

BRI OEEIT T, BB K OB OFM T W& 6 O

CINTRICEE X2 BERPOTAF =N L/ —

(DON) @ ML & (LEDZY : 2ppm. BN T& -

1ppm. FLYVRFHZEPIIN LS @ 0.5ppm). & 5N Z D

VI v BT B B, & 6 UNZIEAERE COP
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DORELIZDONWT e-WG (I F X &k EE) #HE%EL
TEERD D I ENHREEIN TS, E2HbE T,
DON O 7 & F MUK D 53 #i J5 1220 T CCMAS 12 %
T3 LEAEINTNS,

2 ODRE» S, LEOBMIZxT % DON EFRfED 4
A= bERFEONZH, raw grain 7T —=NET F
TOHMAEELOPIZOWNTEM SR Sz, FRRE
BREICERONRIEIL. 2ppm & 5O Beeas XH, 72770,
M LT TDON 239&P 35 Z &6, ORI IR
EARETHDER T, EORR G5/, Hilk,
TEIC K 24T & fEf s e,

EMIT O ERREEREIZ OB T Ry K- &h
7oA, MTLEAIZK % DON fAEEDZEBDOZE, 1D
OB TORNM LB S TEID o NS5, HO7A
T I — A CHE D BUE O E BB EED LS SR
NEHE S NIz, ARHBYIN LR IOV T, 0.2~
0.3mg/kg &35 72 X DIROEHE AN DT R X iz,
[Riam] 7 & 2R HE, EU & KFA#RE L §5 e-WG
ZatiE L, RIO2E ToOMam D725, DON O LFRfE
BEELCIIY V7)) Y itEE EMREI T2 L &
L. step 2/3 IZFRT, 5 67 MIEITRE ISR M.

(10) BBRE7. EBRAFOIVROHTIFEXIOMLE
EH TV TEEEED) (RTVT4)
(CX/CF 12/6/10)

WESE DRI T ML JFE (10 £g/kg) 12DV Tidb%
A Ehz0, gy MSX B3R E—SmnER X h,
BT v E GO IR A RS IR S
(step 2/3)

e-WG DHERTH 2 PLIRENS. BESY T
VRS & R E AT

ZYOEHOK, 2L LT, MLJEZE (10 xg/kg)
O CIBIEY Y 7)) v 7% % KGR,

[KGam] w1 A Fo 2T 75 FF ¥ v O ML %E (4
V) U IEEAEED) 10 ug/kg DIKGEES D 720,
step 5/8 & LC. %5 35 [0l CAC 2 ICHEE.

(11) & 7bis. bvEOIY, FEOISRFZFOT
EZVUMLEY T L JEE
(CX/CF 12/6/18)

HAMCCCFE#T Iy ERaY, Py EO Il

MDD 7 E=Y Y MLIZDWTJECFA 225 QS A

Hi % % T, step 4 DHEFFAFRZE T T3, 5741
JECFA D7 &= Vi #%F. CCCF & L TML %
EEDXIITHED B HWET B,

77 VL E, JECFA GHIE#. #h % ek L.
PO EZBIEL 7=NE CRAAFE L Ew a3 5,000
pg/kg, b ET TR, lEHEOD Py EBTOY
2,000 ug/kg) ZEREIT. HOrOREEZ, BIEXE L
LoD, #EHh T3 —DERDOAEHS & 45/, *
7o MIEMRETT7 E=Y VEENIKREZLSWDTET e h
5. MITEE A ML LB ICEER BT 20 6 h i,
HKoror7) A&EIE, by ERIVHHETOFEE
B0 2 EEE2 % < (500g/person/day). & L.2,000
ug/kge b 7= v EEALTVWA My ERIY
AETSE, 7EZVVO-HINHEIREABASZ &
12253 2 & a4, BIEREFFTE LW &2 £V,
RS, A — L 2T e < BREICADE T
WKL THETINETH D LI, £/, by ER
O T EZ Y VICERE YT, COP 1R A 2%,

JECFAS%REIE. M7 7V 326089y T
B, T — 4 E AL AR AR T, 5410
CCCF THE XN T3 ML #H\W 7225k li 2% 2. 2
BROWD PR TH S Z L AR L. ML BREICREED
HBHTEEER, )y rEEIZOWTE, S
oA ZEFELOD, HKEME (DON %) Dk
EHWS,

(4531 KT o EwasR by Eaa Btk 3
ML #ZEDBEMITIE, FETE 520, FEO ML I
FIECE Lotz
- B H CREGS A B 5 COP & DOAHE D
™S i by 'vaL o7 EZY VIS B COP
DA D BV 655 % Y C 2 330 2 TR
- LRCRRESCHBER SN ETO—FM 7E=2 v
DML %, > 7Y v 7 EHHOEK 2 — g %,

77 VN wikRE, OREEZ LFERE L 5 e-WG %
RE L. BT CH AR T 5.

RS, 7TV AL DEESNBERE Sz, K
fF, %67 T ZER IS T 5,

(12) #ES. EMBLUVEAHRPOFTRNESLVER
ICBEY 20—7 v 7 Z—i%##& (GSCTFF)

DOFEE (CX/CF 12/6/11)
VRO S TRMAIY 27 212 2 E¥ 4%k
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6 BI—7 Y I A5 ERRRE

L. ML %3 % &5 - SRHC B3 2 acuk & I L3
BIE¥EAITHIT L
GSCTFF OfEWE e-WG D RETH %5 EU K
N, —EHUE OB IEAIZ DWW T, GSCTFF 04
SHEAEHIERL. ML 256 H SN 2RO 7 7 L0
DEMEFHAR DN TS, OIRHRERER SO AD
2 BRI & 7z Codex B & AR FHIZ. IS E&MT
@ﬁ%%iﬁkmw WEICHID A TS DT,
PENZ @&OﬁwML%ﬁ4F547-VN»ﬁ
%O#@MIQW W X, ML 234 C D BpE IS
T2 LIRS WT N5, ZD5SEIZ GSCTFF
OPEHEIZMNT L EAKL Ty, O mRipiho
EAVE O ML @ ISl TE AWM cx 64 %
BIEE 2 5 &9 B HOBIEE21T S MEEN, R
REZTHED SN TNS,

CAC 3PEIZ, M aEMckiis=rrua7
AFE/ =720 0= JLDHA FFL Y - LN
L%, GSCTFF M AKBEDKHTHABL TS, &T
DIEFE D ML A GSCTFF 1Zf447 & 5 B, Bt
#: (CAC/GL 6-1991) RFUHLAFEIE X h-Tnzgin,
(]

"EU 2B LT3 e-WG 2 HEL, KEOEES

Tiim C& 5 KO BIERE AR T 5,

- 25 35 ] CAC &2k DN (CAC/GL 6-1991 &
e ARt Y=L a4 FE =L T
D= b YIZxTEHA R T4V - LARL) DO
USRI L 72,

12572,

(13) #&E9 (a). BRHB B LVEAHPOEOY DT
7ILAOA KICEET 358X E
(CX/CF 12/6/12)

WEAE R E D PE S N7z e-WG (F 7 ¥ & 2k [H)
X DRECGERMER I N, Thick b e, Ky v
DvrLAsuaAF (PA) I2kBe FADOEEEY 2212
DNT, BLDT =4 - Ty v THFETEHEDD, b
B X OEYO PA #FETELROKINT S Z L HH
F UL, PHISE L U CHER OB & dhul S LR E
MWURETH B & LT, HHEERE I N/,

COP fERkIZ BT, [PA DB D5 % W X
5 EHHE ] [PA 2 50N OBHAREND R
AU & 2P (RGO PA ORRATE A WD &
HHEMHE] 2 E5EHB T LIZOVWTHEE, 7L

IS DWEWMPFIGIZ DB VONRBIRTH 5,
TEZE. [HEFTO PA YA WD &6 5 55 B
ZCOPIZE®HBL T EICHE LA, L3 DB
HIZOWTIE, EO»DF — 2O, £ < OAMEEE
fﬁﬁfﬁé’&ﬂaﬁﬁﬁﬁ”ﬁﬁﬁukhé:au
MR Th D, 7= 2 OPUE, G CEER A VBT
b5,
(i
- BERHEIRITO PAVGRE LT 5 720, MRS R
G077 COPfEKICHE, COPERD2=%, 7
VEEBREE TS e-WG #F%., Step 3 IRV
B,
- [AlRFIC 130 3 DOAFBIIEHED COPAND A FIZ DN,
WIATER 2 Tl § 5 720 Orl i CEIER % EaE,

(14) #%%E 9 (b). General Standard for Contaminants
and Toxins in Food and Feed
(GSCTFF) FOEERSFOHRD
ML, BERFOBDFBLRHFIES LT
iR ICBET % COP & 5 TICILEY
BILL 2 BADFTRERICHT /-8
HIEXTSRICBIT 5 COP ICFAd 55T
#XE (CX/CF 12/6/13)
2573 0] JECFA I3\, #ioiif FHEEUE OHLD T
& &0 Rl AER 2 20, #iEE I BV T e-WG
riE L, AR JOVNEHO W, RFE, HEOE
FEEMO ML ORE L E21795 & & 812, thoREFD ML
DORE L OBEVEORGE 2175 Z & TRE L=,
e-WG DRET & 2 KENEKD & GHENE 27T,
e-WG 2t 512H 720 JECFA IZ K B 8D(FHET —
A L U255 GSCTFF IZBE W RO EMD D
ML % &l L7228, & 0K ML 235 42 % Hli 2 3 %
K ODIAEPE T - 4 BRETH D, HBRIE. 1FEA
E DA JECFA GHillifii A Codex O ML % W2 B4
ML DT & 5 U, 2282V NRIx LERIC &S
BTh 2720, NEBRREED S DEROEK 4 7852 % 21T
TWBENEIPIZDNTEEEL =,
BT &AM O BB A ISR L 72,
DETFAZ DN TUIIR M Z 5D 50 5 72,
PRGBS O T 217 > T < A ZEITRRIZA
FLTWBT—=2I2DO0WTIE, GEMS/Food (242 3%
Jih & 7z,

—Ji. COP
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[#5a]
TN =v, INT, ANHREEFORMICET S
SO MLABIED =0 DH v — 2 % Filk,
CKEAEHEEE & L e-WG 2325 EF, $i ML
DIBIEEFTS .

(15) #RE9 (c). YIAHLBOAEEICHET 5HEE
(CX/CF 12/6/14)

RIS THA V2 ) 7T EHRREE T2 e-WG %1
R L. BEEORIh O 7 CRER I F & UMK B
% COP % [BWDh gl WA D70 D%
JERiH ] OFHECEHE UTER S 5 Z & OWREMEIZ DWW
TORTECEER N BE STz,

FTAT )75 WGORERTbI Iz, R PO
B ORI WEHAEE T L, 777 bFv v
RAIV T PRI VAFELED T, mELELZ30 L E
DNV NF LHIAFET B, A LHIZET 7
7RV VEERBBEMICHAETS I E2FET S
&L [ o 7 CRpih g b & kD 0 7= 8 O I it L
WA LAHROFD O CREZBE T B A, i d ol
THBT77I7 bFLVITHLTER LAY, 22T
YLK LHhDT 75 N FY VEMAE COP ORI &
T5ZLERE,

FERIGHSRAERIZ I, BEWGR2A S 0. BT — 208
THOFEIZOWTE i iz, WHORREZIZK B &,
BEIZ VL F7 PRI BEE U 7= 7 ¥ R ORI D (F AT R DTS ]
WEEIZH S0, ZLOFEIZETSVYLH LhDH T
DFAERIERIIATEETH S, £ I T, Codex FaEEE
OEINZ& D, ACHET — 2 OPEE SIS E ST
72WGE A2 FAO/WHO 2L T\b, 7272 LIRS M
BEWA. 77 A HIROMOEANDHLKITATRE 2R
RE, VA LA RN ISR ETNEIZ B3 5 78 0r A it
»H %D T COP DIERIZEFT 5 Z & &40,

[#5am

- 5535 CAC MR RARAMR B DEFME LT [#

YD 5 CBRGRB I & W O 72 9 O FEfERldE] Ot
FEELT, YLFHLAFOTTIF bRV Y, A2 5 b
FUUADFEBRIZONWT L LB CEOHHER,

- Step 3B B EEERDZD, AV 2) T &k

RE. 22—V 2 LAHERE L § 5 e-WG %%,

(16) #E9 (d). AATHDFI T X2 AICET
351X E (CX/CF 12/6/15)
ATEIER IS TH — F 2 RE & T2 e-WG % ki
L, [2a7doxrs 5 52 v ADERIEE KUK
WA B9 2 FHERIFE ] OWRE & QI E O 72 BT E
WABE ST,
H—=F256, e-WGIHBHOWEL H - 7=,
1) BEERLZ [2—b—hD+ s 7 PF2 VA
DIEGPIE T K ORI B % FhaREE | & [Hkk
W laarhoxrs s bFoy ACBET 5%
FEL fEkT — 2 % Bt
2) aa7HOX T FFv v AD RRERE D
iiid. COP ORE - Ntk HE T %,
ZREZE. COP ORE & WAL F; U itk LoHT D
BIEEMA 72, FRMEEREICET 252 HIC8MEL 72,
[#sam
caa7hoF s 5 FY Y ADER LB KK
WIZBT % COP #RET S7200D, HLWEXAE
Bth % Z L ICIAE.
- Sk, step 3 & LT XY MUE KEFETOBR
ATHIEAZQUEIC, CACREDKREAZFLZ L%
FEE LT, - 2EREIET5eWGIZLD
COP HEIZ[FFE,

i

(17) #E9 (). BLADVRI/FMiZREALVRXIE

BATSa Il o0WTOHIE LRI

B89 251X E (CX/CF 12/6/16)
720 JECFA I\ THi 2% ) 27 3Hli Fike L
TRV Fv—2 F—=ZHED 95 %58 THE (BMDL)
BHOWONZ A2, Bl TR ) 225
AR EPE A 72D 22 EHY 7L 3 VRET O 720D
44V ZAREIZDOWTikan. AIMOEE T, KIE%i#
RE, &7 v 4 & KEAKRREE $5 e-WG % FXE L.
OV 2 27 GHili# 2 & > TEETTRE A4 O ) Z 7 GRS
R, BT 2 AP 4 IO Ch, Off4 DY) 2 75
MiAEROMRE BN 5 ) 22 EHA 7> 2 v OB,
IZHRE ST ML RER COP IZM A fiA DY) 2 7 &F
lifE 1AM E 2, ) 22 EHA T 3 VIZDOWTREIO
R THEITE S K RIECE AT 2 Z & THE.
KEIREIZ, OAER, BEREL RV TREFH
BEMTH S Z . Ot Codex EBEIZ & > T &AMl
HHEDTHDHZL, ke kl. ZOXHEIDAKXL

o
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FAO/WHO &ER@RIEEHE 556 B1—7 v I A5 BEERRE

BDETBHREEZEALS LHEF L,

HETR, AXHEPREHHEEREZATVSEZ L
R, WAL CICKEBIFE LTHHATRETH DS L
WS RN B GBS A7z, & 510EKIE. Procedural
Manual @ “Risk Analysis Principles Applied by the
Codex Committee on Contaminants” DIEIZ{HI 5
S, Lo L., fhofR&FiZ. ZhooFlickL T
Lk >IN anZ ens, Mg s s
L. KDESE LS AnWkie iy N&E, CoRER
Hotz, Tl AXHIT, VAT HAA Y FFHERY
22T A A Y MEROBFUIZDONTREA M A HE
UL, FHCRER EEO Y 27 EPHFIZE 5> THET
b0, BEBIFOHA &Y ZIZRET S, EORAEH
Sz,

EHIC, AXEDOAF L S, RBAELHERT 5 72
8. Codex @ website TOAR G EF 7= HHEIZONTEE
dio [AIM DR 2Y, CCFL TEREERRNIZOVTTD
1. Codex ¥ 27T ADPTED XS IZHID S RE» %
CCGP IZHfERR L T3, CCGP 25 DEhE»nH 61 5
T, HHEORM, ALHOMEDTIX, HEWEHDE
M E NS WIZT 5, 22T, Mtk LOBIEICA T,
HNFWE e, KOWMECT 2720, KEEELE
EATS 2L L, KFEICATCHETS LS5 BA
Edh o7z, KEIPSESCIEBEEREICAS Z LR
EEINhtz, Eoic, HEZEMEEOBIE (Threshold of
Toxicological Concern; TTC) 7 7u—FD LD EL W
MRARMT 2720, Bk 35057 LTRKT S
kel
[#%5 ]

R L U, B0 2O IC i =S A BN

L. CCGP IZH L. Codex ¥ A 7 & D H T ARG
7 5 RO 2 AT ATBEIC§ 2 7RIS DOV T
ka5 Z LR EEET S,

(18) #RE 10. JECFAICLZFBRMESLIUVHRED

B5EERE"Y XM (REP11/CF, Appendix V)

JECFA GFffi O #8710 U 2 b (HRMIE. AR
12DV Tk

ZACICBT 2 2N WG DR TdH 2 KE» & B,

Y2 MZHEHEIN TS 4D20WE (3-MCPD esters,

glycidyl esters, pyrrolizidine alkaloids, non-dioxin like

PCB) 12MA. #7222 20'E (Dioxins and dioxin-

like PCBs Ok, 227 & aa78GHko 7 F 3
7 LD AR Sh, @ik, JECFA $¥5E 2
5, A4 F L VIR AN AREEMETH D .
Z N % HIHI T % 72012 JECFA B4 4 i3 % D,
Ol &3S A0, MERERIE. [oMEE? £ 1 4+
VUICBELTERLE S ) 27 F AR AR L2 IC K
0. WHEHE ORI CHENEC TS| 2L a2
Bl JECFA HiR» 6. [RIFZ. 4 FF2 V2R
7230 TIE AL, —MULEMETHD, I I2=7r—
Vo VEETH B, FORMKEEMEIZBIL TEEE T
2280850 EOERVD -7z,

A7 ELWVCITTHENEDH F Iy LADORFE}
fliiz >0k, V2 MERIZAR.
[#ham

- JECFA (BJeiHl ) 2 t 2 WG 512585 7K,

- A B BN WG O B[RS,

CREDY Y v g v ET, BEFEY A MZBET 52

AV, BREERLGTAZ EICARE.

(19) #E 1. TDMBLIVSEOIER (HRED JECFA
FHED 7 + A—7 v 7 ESERDIER)

A WG DR & LT, EUKEA S N E 1B

TEIMERD ST, H2IE WG 25 OIS & KR L7z,

1) F®J7UAYNR
Step 3& LTI XY MUE BIURFEOHZTO
D720, F v v P NBIOF v v B TOHE
12X % COP 3 KU ML IZDWT D e-WG Z Bl (F
35 [l CAC 2 TORKGIEHRE) . WGIZDWT, KROD
ZLIZAE,
OREAFD MLABIEDOWEEMEEE A, F v v I 3OREAF
Codex BMIEHEIZB T B HIED ML % 5Hli¥ 5,
QEENRIBPM LT 2D HEEAZE L, Fv v
YN OFBROFAEZ WD &% COP %[ %,
O O F WD e 25 Sy B Ol E
e-WG &, ZMARRIE. F4 Y ) 7 & LFEERE
L35, MEFA Y 2D 7IiE, Codex Hilm M UH
67 13 —F v 7 AHITRE DI T 520D E%
YERK

2) BAPORGFHERKE
55 35 Ml CACHRETORREFM L LT, Step 3 &
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LCaxy MUE BERUKRFEOHZTOMHED =0,
B OREHMERFRED L AU A YT LWL YT —
2 EIET 5729012 e-WG &%, WG & LT, KD
ZEIZATE,
OfE P OBEHEEIED T A F 74 LDt
@HA FI7A4 YL OFHEICBH LT, 4 FF4
VUAOLOFR, RIS DWW TOMER T4 F 54
¥ DAERK,
e-WG &, * 7 v ahiRE. HA% KFAREE L
L. 67 BT ER 2RI T 272007 ay 2o X
AR T 5, IAEA 213U, OB %% & A
LT EHNEE,

3) A FILKER

Iy x = HEEEE. HAPFERERE O e-WG % 8
CTC, SR bl k T 2 X FILAKKRO KA N5
AV - LRV OFHI QR CE A EK T 2, KD x>
Va YV THRTEDZON, FHikv— 7L E0ikin.

4) BMHOTIIEY Y

79 VN EHRE, KEERFARRE L T2 WG %
BOL AL TRBEEABRDT 7 3 ¥ % REED,
KBTS 5720, FHOT 77 bFy V12
BAS 2 AU O BIE S s,

5) ZOft

B N2 JECFA TD ) 2 7 31 i 2 & b 6 &,
JECFA GHlif% T# ¢4 <12 CCCF THI Zfx ) X v 4%
HORRNTED LI R LT — 2 EHIGT 5729,
CCCF T JECFA V 2 7 il % B5h 4 2 L BV A ERD &
NG ECIZ, 7= 2 OWHE, fERISR LT & D R
127 5 BV TR I I,

(20) #RE 13. REIMDIHZFTE AR

whl (5 718]) 1. 9 7 A co-chair FHH L 722
ik, 20134 A8 H~12H, EX 2 7IZTHE
I BT

fits PR

ii]m]

1983 4
1983 4
1992 4
1993 4F
1999 4
2001 4
2005 4
2011 4

BREI(RECHE Ui H L)t

HALR R EBERRET RHE LAREnT i 15 1
RO FRRRAHAKL  FEBER AT LS
JobRZERAE e 15 S

koD FMR I AL BT <

kD> SRR ALRRIN A S ) F5 )0
KEROHE T & v b v DC HFE

Ik oD MR A S ERFE R
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ILS| DIREE5

ILSI| Japan-ILS|I SEAR Round Table Meeting

Director of Scientific Programs
ILSI SEAR

Pauline Chan

On May 23, 2012, several members of ILSI Japan
and representatives from ILSI Southeast Asia Region
(SEAR) met at the Tokyo Office for a Round Table
Meeting to discuss and share updates on recent
scientific and regulatory issues that are affecting stake-
holders in the food sector. Members of ILLSI Japan who
attended the meeting include Ajinomoto, Danisco, Kirin,
Nestle, Nichirei Foods, Suntory, Takasago, Ueno Fine
Chemicals Industry and Yakult. Members from ILSI
Southeast Asia Region were Ms. Pauline Chan and
Mr. Keng Ngee Teoh. Dr. Ryuji Yamaguchi, Executive
Director of ILSI Japan provided the opening remarks

and introduction. This was followed by several presenta-

tions from both ILSI Japan and ILSI SEAR.

1. Updates from ILSI| Southeast Asia Region

Ms. Pauline Chan, Scientific Director of ILSI SEAR,
shared a presentation on ILSI SEAR’s recent scien-
tific program updates. Some of the recent highlights
include the 2nd International Conference for Sharing
Information on Food Standards in Asia that was held
in Jakarta, Indonesia on February 22nd, 2012; the
publication of the ILSI SEAR Report on “Regulatory

The Scientific Program Manager
ILSI SEAR

Teoh Keng Ngee

Status of Micronutrient Fortification in Southeast
Asia” ; and publication of the Report on the “Symposium
on Nutrition and Cognition - Towards Research and
Application for Different Life Stages” in the Asia
Pacific Journal of Clinical Nutrition. Ongoing activities
by ILSI SEAR include a research project for a system-
atic review on salt intake and salt reduction initiatives
in Southeast Asia; as well as the 7th Seminar and
Workshop on Nutrition Labeling and Claims, which will
be held in Bangkok, Thailand on August 29-31, 2012.

2. Updates from ILSI Japan

Mr. Hidekazu Hosono from ILSI Japan provided a
presentation on the recent collaborative efforts between
ILLST Asian branches regarding the harmonization of
food regulations within the Asian region. He highlighted
the difficult challenges of this process, which are due to
the diversity of regulations between different countries
and the dynamic nature of food regulations that are con-
stantly changing.

Mr. Hiroaki Hamano further provided some updates on
recent regulatory developments both at the international

level and within Japan. One of the recent issues relate

< Friends in ILSI >
ILSI Japan-ILSI SEAR Round Table Meeting

Ms. Pauline Chan
Director of Scientific Programs
ILSI SEAR

Mr. Teoh Keng Ngee
The Scientific Program Manager
ILSI SEAR
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to the adoption of mandatory nutrition labeling by the
Codex Committee on Nutrition and Foods for Special
Dietary Uses (CCNFSDU). Meanwhile, the Consumer
Affairs Agency of Japan is also intending to adopt
mandatory labeling in the new Food Labeling Act. In ad-
dition, there is also a proposal to include “non-added”
food additive claims in the new Japanese regulations,
which would allow producers to claim that certain foods
are without or free of food additives.

Finally, Dr. Masanori Kohmura also shared a recent
case example regarding the risk assessment of a new

food additive by the Food Safety Commission of Japan.

3. Conclusion

Apart from providing updates, the meeting also dis-
cussed the possibility of setting up of an International
Cooperation Platform (ICP) by ILSI SEAR, which
is modeled after the International Country Committee
(ICC) established by ILSI Japan. Finally, Ms Pauline

Chan provided the closing remarks for the meeting.
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Association (SNDA), Ms Chan is a member of SNDA’s Main
Committee, as well as the Chair of its Public Education
Committee. She is also a registered dietitian (R.D.) with
the American Dietetic Association. Ms Chan received her
Bachelor’s degree in Chemistry from the Chinese University
of Hong Kong, and her Master’s degree in Nutrition and

Dietetics from New York University, USA.

Mr Teoh Keng Ngee is the Scientific Program Manager
in charge of food safety and biotechnology programs for
the Southeast Asian Region branch of the International
Life Sciences Institute (ILSI). Prior to joining ILSI
SEA Region, Mr Teoh was an intern at the Food Safety
& Zoonoses Department at WHO, where he assisted the
INFOSAN Secretariat during the 2009 melamine incident
and co-authored a publication on the event. He is a member
of the International Association of Food Protection. Mr Teoh
received his Bachelor’s degree in Life Sciences from the
University of Toronto, Canada, and his Master’s degree in

Food Safety from Wageningen University, the Netherlands.
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Director of Scientific Programs
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Pauline Chan

ILLSI Japan, ILSI Southeast Asia Region and the
Japan Food Additives jointly organized the International
Symposium on Harmonization of Food Additives
Regulation in ASEAN Region, in conjunction with the
17th International Food Ingredients and Additives
Exhibition and Conference (IFIA), which was held at
the Tokyo Big Sight International Exhibition Center
from May 23-25, 2012. The symposium attracted close
to 250 participants who were interested to learn more
about food additive regulations in ASEAN countries as

well as ongoing harmonization initiatives.

1. Symposium Program

The symposium was chaired by Dr. Tadashi Hirakawa,
President of the Japan Food Additive Association and
Ms. Pauline Chan, Scientific Director of ILSI SEAR.

The symposium program is as follows:

The Scientific Program Manager
ILSI SEAR

Teoh Keng Ngee

13:00-13:15 h

Opening Remarks: Development of
food additive regulations in Asian
countries and consistency of Japanese
regulation

Dr. Tadashi Hirakawa, Japan Food

Additive Associalion

13:15-14:00 h

Current status of food standard
harmonization in ASEAN countries -
ACCSQ and Indonesian food additive
regulations

Prof. Dedi Fardiaz, Bogor Agricultural

Universily, Indonesia

14:05-14:50 h

Food additives in Thailand and the
efforts of harmonization for ASEAN
common market

Ms. Chitra Settaudom, Food and Drug

Administration, Thailand

14:55-15:40 h

Database for ASEAN food safety
standard and food additive
regulation in Singapore

Mr. Keng Ngee Teoh, ILSI SEAR,

Singapore
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15:50-16:50 h | Panel discussion

Prof. Dedi Fardiaz, Bogor Agricultural
University, Indonesia

Ms. Chitra Settaudom, Food and Drug
Administration, Thailand

Mr. Keng Ngee Teoh, ILSI SEAR,
Singapore

Dr. Yoko Ogiwara, Ajinomoto, Co.,
ASEAN Headquarters, Thailand

2. Symposium Summary

The food additive regulatory frameworks of three
ASEAN countries - Indonesia, Thailand and Singapore
were shared by the symposium speakers with the par-
ticipants. They also shared ongoing harmonization
efforts for regional food additive standards, including
the work of the ASEAN Consultative Committee on
Standards and Quality (ACCSQ) Prepared Foodstuff
Product Working Group (PFPWG), which is the
official ASEAN working group responsible for harmo-
nization of food standards, as well as by ILSI SEAR on
the ASEAN Food Safety Standards Database for food
additives. The challenges facing the harmonization ini-
tiatives were also presented, such as the need to reach
broad consensus with many different stakeholders within
ASEAN, the need for further capacity building in sci-
entific risk assessment, as well as the need to develop
additional supporting infrastructure to support the har-

monization work.

3. Conclusion

The symposium was successful in sharing information
on food additive regulatory frameworks in ASEAN as
well as providing updates on the ongoing process of har-
monization of these food additive regulations. One of the
key messages of the symposium was that although the
deadline to achieve the ASEAN Economic Community in
2015 is fast approaching, ASEAN countries still have a
lot of work to do before harmonization of food additive
standards can be achieved. Partnerships and collabo-
rations between different stakeholders and countries
are therefore necessary to help move this challenging

process forward. Such symposiums that act as a forum

to exchange knowledge between ASEAN and Japanese

stakeholders are thus very useful.
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Committee, as well as the Chair of its Public Education
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Bachelor’s degree in Chemistry from the Chinese University
of Hong Kong, and her Master’s degree in Nutrition and
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