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MOAHEH T 523, Actinobacteria IO, Verrucomicrobia F1DA & EMIOZ L G ST %,
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<Summary>

Intestinal microbiota is a complex community of microorganisms that inhabited in the intestine. In recent years,
analytical method for intestinal microbiota has been advanced by using the next-generation sequencer and research
of intestinal microbiota and host health is of particular concern. This paper summarized recent studies of intestinal
microbiota and obesity.

Some studies mentioned that the Firmicutes/Bacteroidetes ratio was increased with obesity. Increase of
Actinobacteria and decrease of Verrucomicrobia were also reported. Short chain fatty acids produced by intestinal
microorganisms were considered the factor of obesity to act as 1) an energy source, 2) control of fat accumulation
through the fatty acid receptor GPR43. Other reports mentioned that Lipopolysaccharide (LPS) from intestinal
gram negative bacteria is another factor of obesity to promote the chronic inflammation. Probiotics studies for
improving obesity were also performed. For example, it was reported that fermented milk containing Lactobacillus
gasseri SBT2055 decreased visceral and subcutaneous fat by human trial.

Only 10 years have passed since next-generation sequencer has been used for the analysis of intestinal microbiota.

Intestinal Microbiota and Obesity YASUYUKI SETO
Milk Science Research Institute
Megmilk Snow Brand Co., Ltd.
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It is expected that new knowledge about intestinal microbiota and health is found and applied to the prevention or

improvement of the illness in the near future.
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W7u—7LeHENns, mFOMETIE, HNEREE
RS 2 A id 1,000 FfAE 1,000 JKAEIC &53ET 5 & D
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LI A S LBRE P 2 H0ic, 16S rRNAEIZ 1%
ML 2= O 28 A2 % D, DGGE
(Denaturing Gradient Gel Electrophoresis ; 254 FliE &
RGOV TR K B )7, i B PCR ¥ (polymerase
chain reaction; ) * 7 — ¥ @K IE)". T-RFLP
(Restriction Fragment Length Polymorphism ; HIFREFZ
WrF B2 A1) he ERNMB N, 2RO D IENEFHEOD
FRATIZ B IBH &7z DNA & FIFH U 7= 15 PR i AT
BOMRRHEPNEL R TH > TEMHTELZ L
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e h AT,

2000 U B LMD T ) LB R OHO L
0. 2004 FFIIE VDO SRS — 7 v — LI
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Table 1 Comparison of analysis methods for intestinal Firmicutes {213, R uminococcus. Faecalibacterium. Clostrid-
microbiota NN . -
ium I& 7 E 2 & £ . Bacteroidetes (2 1% Bacteroides.
R & HE BalilEsit .
P ~ Prevotella &7 ENEGEND, F72. Actinobacteria (21
. BEOEPE | A | Do s % R EOTAE Y7 4 X AW & L TH 4% & Bifidobacterium J& A3, Pro-
e i - gﬁg;g RAHIERE teobacteria {2 1 Enterobacter & X KNG # T H % 7 Es-
TR N °
L. N . - . #
smoam |0 cherichia J& 7. Verrucomicrobia (2 1% Akkermansia & 75
B O ENGEIhD ((2).
ABOM|PE | O | papmgors@icHLT. F 720 2011 fRICiE, @SR ADOBENEF I A X <
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Table 2 Major phylum in human intestinal microbiota and typical genus
P9 i B 2 B
Ruminococcus
Ruminococcuceae
Faecalibacterium
Firmicutes Clostridia Clostridiales
Lachnospiraceae
Clostridiaceae Clostridium
Bacteroidaceae Bacteroides
Bacteroidetes Bacteroidia Bacteroidales
Prevotellaceae Prevotella
Actinobacteria Actinobacteria Bifidobacteriales Bifidobacteriaceae Bifidobacterium
Enterobacter
Proteobacteria Gammaproteobacteria Enterobacteriales Enterobacteriaceae
Escherichia
Verrucomicrobia Verrucomicrobiae Verrucomicrobiales Verrucomicrobiaceae Akkermansia
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<Summary>

It has been 20 years since genetically modified (GM) crops first became commercially available (1996). A
variety of GM crops are now being cultivated in 28 countries including the United States and Canada. Thirty-nine
countries began to import GM crops following their authorization. However, when viewed from a regulatory
standpoint, there are some problems, such as different authorization standards and different detection methods
employed by various countries. Different detection methods may provide different results. In addition, a new type
of GM crop has been developed, which includes endogenous promoters and terminators. Screening methods using
the virus-derived 35S promoter will no longer work, therefore new methodologies and techniques will be needed to

detect wide varieties of GM crops which will be commercialized in the near future. Therefore, there is a great
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need for international harmonization in GM crop detection. To this end, Global Detection Methods and Reference
Materials Symposium was held on Oct. 15 and 16, 2015, in Minneapolis, Minnesota USA. Invited speakers from
Japan, Korea, China, Brazil, Indonesia, EU, Canada, and USA provided status reports to the participants. All

participants were able to discuss and share information.
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Ray Shillito,
(Bayer CropScience)
AR DOE I KCAIEEME 2R 2 7201, [FHER
W) 2 BEUE A A B E T b B, BUN FET, 1963 -1
FAO/WHO 2 & D & 37 & 17z Codex Alimentarius (3.
ZOH &b E DT, Codex Committee on Methods
and Sampling (CCMAS ; 2 —F v 7 X453ty 7)) »
TWHEE) ISBWTHNTER Y 7)) v ok B
AIE Tl EE R0 £ it o3 B FE R 2 O G R AT 0D 7= 6D O T,
HkAikim & hTwv b, CAC/GL50-2004 (General
guidelines on sampling) X3 {z5 Tl 2 7EYBE Tl
CAC/GL74-2010 (Guidelines on performance criteria
and validation of methods for detection, identification
and quantification of specific DNA sequences and
specific proteins in foods) & E W H B, FEED 5k
KO EMRERFHICHMALREI»N TS, —J7,
1947 4F 12 3% . & 71 7= International Organization for
Standardization (ISO ; [EIFEEEHEILAERE) (X 192 DED
ZMUL T3, B2 TM%RAEYEHE T, TC34/
SC16 7 T MR B2 283 D, 1SO 24276:2006/

Amd 1:2013 General requirements and definitions, ISO
21570:2005/Amd 1:2013 Quantitative nucleic acid based
methods & E A% %, [SO & PERESRFIH I H i E 2
T30, FEDHIEE &Ehd (ISO/TS 21569-
3:2015 Part 3: Construct-specific real-time PCR
method for detection of P35S-pat-sequence for
screening genetically modified organisms % & )., PCR
OB IR 2 HEE D EF L Codex CAC/GL74
CRUE I TS5, MEREZEKRF3HIE. Codex CAC/
GL74 12D A HLE 2 T % 1 H (size of amplicon,
efficiency, quality of DNA 7 &) & 1S024276 O AIZH
EEINTWBHEHE (number of cycle, primers, control,
confirmation 28 &) M{EET 5, T 5 L =EHESHKILE
B zanN—Fr4 ¥ -2 a VOFFIZE S,

3) Reference Materials and Proficiency Testing
Gina Clapper
(AOCS)
FEHEYE (reference materials, RM) & L. Ameri-
can Oil Chemists’ Society (AOCS) I3 7€ alF I %E ¥y &
(certified reference materials, CRM) Zf&fit L T35,
CRM &%, ISO guide 30 IZRt#i T b k52, i
FEENA SN EHEME TH D . REEFICEEE S e
ROREEIL M L —H ) 7 4 O & 7z FMEIC K > Tl
XN, EE. AEP BRI TS, T OEHEY
Hig HrezHuwsonr, B zor. 7/ - DNA
HAENITITAIFTEHNLZO, LS RERD B,
F 72, AOCS IFFBE T HH M T D FIHE % fff 52
5 7-DIZ B E S ER 7 1 275 4 (AOCS Laboratory
Proficiency Program) # T > CT»%, AOCS id 2015
(2 1S017043 (il & PERFA—HeRERUER 1 -9 5 AR ELR
HH) HEFL TV,

4) T OfOARLS

AP DEZ, F A4 TOY VT v ORI, KA
B ToMmAEIRNZLZ L 2. Kirk Remund (Monsanto) .
Randy Dennis (Canadian Grain Commission, CGC).
E. Pearce Smith (Eurofins) %5 #ti5 &7z,

F 7z, B UORERf & U T, KRR B HlR 2 R
MOERIZT ¥ 4L PCR & W =Gt &, EU, i
7 ERFRRIIAT > T B ARIRGLE(R T HR A R D
Bz, kiR y =2 2y — O A ERIEEZ S
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NTHD, EURBHIEBRD T — 2B 27 L O %
TEWZT—r7u—%MeihTh s L. hE SRR
127> T3,

4. Post workshop tour —J/N\—ILAN—4—R %

7 =2 a3y 72 HEDTFHIZIE,
2 —DR¥Tar 7 AnfilEhTniz, 2 HHOERER,
T—2 Y ay THHELZOSROM, R¥aSNEid
INZANZ 722 LR AA, Rk Thr ) -1
N=A—=DH>dH% T x— T (Savage) T2 - 7z,
INZDERDBEGR? 5. SIFEACKLS » 6 D7 — 2
Yoy THEHIZRE S, RB20HIFETH -7,
Bl FiH] %5 & L T Bayer CropScience t1: @ Dr. Ray
Shillito & AACCI (American Association of Cereal
Chemists International) @ Technical Director % % %
% Dr. Anne Bridges ® 2 KT L7z, FEAEDS
MERFTLR=Z—DREPPIDTENI T LEHD,
HiF1T D Dr. Anne Bridges 7* 5 @ W22 D HIZ Bul
IZH AT Tz,

ST, AEDO)N=T L RX—=Z =D EIZABH{IZ,
KED B OBHEHRIZDONT, boETILEHICZD
BERSIZ DWW TELT . DA ENZAERMFY 1,500 7 >~ (2014
FFHEY) O P ETIYEKREN AL TS,

V)N—TZ L N—

|t Dresmea
N ]

17 v o e
100 - W
W10 - 14,5
5 SO BG - 14
20,200 0 +

§ [S Tt g e L b e S 15 S

X1 ryEO3IDEEE (2014)
Figure 1 Corn production (2014)

ZDEHL NI =YL b EFHIN S U TAEFE I TW
5, A=YUL b &k, 7 A AERERVEET N Y E
Tl FEEEME UTERL T AHAIEL, 7 A
I AN A X T T ZHINEE, I F Y 2INEE
W AT 4T FIN. I A VIMEE. A A AN
e ZNEEL, I X =V INDOFBIZIEA 5T B
(IXI 1 : National Agricultural Statistics Service, NASS),
Z LT, HARmG i OPin — MIOKEN TKik 2 L
B L PERR A BB R D B D ISR X hTnws,
PHRIEIE, IV NPT Py Er v Ay
VyUERETC=a—F ) Y XEE THEEL, vl
MR T HARIZHE § 2 KIEPIFARE Th 0 |
EIIAVR & Bl 2 74, oy idpedk, §hi < rhis
ML, RPHEERTHARICIHRAT AR TH 5.
22T, Sl FlLEY Y = Ui OMERRIZD
WTHETOBRHET 228, Y2 —ViiiEIx Y 2=
Ty MRIZH B AIT2779,000 NIZEEHETATHTH D,
INEEE Y b R—LHE RN E AT IATRY 2HOL Y v
A5 24 km I FEMHMERIZS 2572, 32V 2
DOFFIZAET %, I3V 2l bdoa—r~L o
BERICKRE LR AR 72T I v o ENNDOLHR T H
2729, ¥ — Vili T SN =B OKRFIE I 2V
AN IV Yy ENERT=2—F ) vy 2N #HITh
2, ZLC. KEO by Euwa Vv AEER NS MAEE
IR, 3T —=VHiDd 5 I 1Y ZMEZDE 40

NV
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057,

Sl B L 7201, 37 2 — P 1iD Riverland Ag
Corp D) N—2 L R—=2—-TH 3 (X2), ZOR¥
IZBEL T, 2t EE, Zoflyiy 7Ly P EORMUEIE S
<L B B i, ZOMOBMEOM XD %S 1T
b 57720, KRIZEOW I N—Z L R=4 —D
MEERTOATH BT &% THEBIAZ 720, FEHITD
=2 —F V) VRN HEZ I AR - PIZLR—L—%
WL, ZOEKRIICEREINZZ DB S72h, )
IN—T L R—2 =, GRECINE S h =3 E % —H.
WET2HY b)) —TLN—x =L fAEFIC S
Vv 7 A% A ZOMANZ B E & MRS S 720D s 2
A= P R=g—FVbIIPkT 5 %# A DT
HO, WRBEOTLN—%—TH 5, WL EIEEZ RS

x1 XEOrYEOIEEEELSM (2014)
Table 1 Corn production: top five states

il £EE BRIy ) & (%)
T A AT M 2,367 16.7
UPEL. 2,350 16.5
2T TZ2HM 1.602 11.3
IxVaM 1,178 8.3
1T 1 7FM 1,085 7.6
£K 14,216 100

8 : Crop Production (November 2015), USDA, NASS?

ZENTERWA, FE (WH) O# 3 2 W5 25
13 2 RILIZ 0T, it 54 Lid 3 h - Iz
WCTRONBEH Y PN —Z L R—2—LIZIFFRLC &S &
B TIZ 225 95 5, Riverland Ag Corp fEDHLD >
mHDEZ2EDIFIET 4 T4 P ERIY, OTE
TFAT 4842, FAH X4 X, DDG (dried distillers
grain) EDIZ ETH-7, BEHHIT10 HRL T,
IEITIE AR e NS 2B D, Py ET I YOk
A—HCEBEL2DARTH 572, LUFIS, A - il &
NBEHEOFRIUR-> T, VIN—T L R— 4 —ifige D
AR,

[5#r - W&t 27— 3 V]
PoERIY, A ZEERBL Ty 23T
B &t 27 — & 3 VICBiHT & BRI O BRI T
bz, Zhid, BRA»SOEfEICky YT vy
Ho7a—7%bt7 v 0 EEICZE LA Z £I2X DT
9o DN S RS Sh T 2R 2 853 2 2
RN BRE, INEHORY), bvEwarofic
EPENEEHA X, HBVIEZOMIZH 4 ZOHIZ b
YERAVORABRONZEDEH D, FHwEETO
100 % O BNKIZIE A TH 5 Z Lo alik s iz, R
e hzalbhid, Koas, 282 &8, 4l (X3)

2 Riverland Ag Dorp #tD U/N—T L N—%—
Figure 2 River Elevator (Riverland Ag Corp.)

X3 ZARHOKRE
Figure 3 Receiving inspection and grading
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LTI ST S B, MR KRORAIZDN
TEF v &NBH, UN—TLR—4 -2k} 54
WAROSIEA 2 7a= b (5FILT70—Z |
V7)) ICKBEGBATH 5.

[HmEEHEZ T - 3 V]

YU T T EKZZ NSy 2E, B ERENE X
F—vayNERBET S, 22T, REICHRE SN
HEMTI 7y 70HEBREZHETS (K4). i FAL
OFICHEREZ2HEST 22 Lk, WMARAG

X4 HERE=AE
Figure 4 Scale station

(fiFAL (b5 i) TH]

B EERE A A 72 DT v 23 FA LD TREANE
HEde, i FALIKHENIZERT SN FALHE Y MC
FT w2 DA SEE, KL ULANS Yy b EERIE,
FTOIRIZE>TOB 720, fif FA UICEEL TR A8
MR X 2oy (X5), HEFIZIE~L b 3 YRy =8
MEEEZED, By ML LAEFhZ by ERaY, &

5 ®FAL
Figure 5 Truck dump process

A ZEEARIL P TR =L > T L R—2 —NBIC
BRIhd &7, SRHRZELZYN—T L R—4 —F,
BHICKZMALTRETH - 72, HAICEREDG| AR
WMAHD, $BEL =L TEBIZ LT 9 22 5DM FALD
LOLFEAKDE y FAHD., ZZTEHENLLDM FAL
EHOEDZETH 7,

(R AR AR TFE]

wiRiE. DWEWIIANOMARAAD TREE K5, AN
DOFEAARIE I XV ZJ1H 6 OB EARIZHE L 72112
mFehz@mcirbhsd (M6), Fhl. R¥ L
T 3O RIFIZHE I ATRE T H 5, HiNE K& <
BiOIB XL b 3 U RY =TI L R— & —» 5 BIARK
i CEINZZ by ETTL, X4 ZHERL P UR
Y= SN O SARICEAA T NS, £
7z, Al T3, BHAOFMARAAE TR TH S, T L
N— 4 = S HFANDFEAIA RGN S5 ~IL b T R
Y =A@ T U, $ED 5| X IALKR FIZER T 5z
W A 5 A L B EE AR I L TE S,

X6 MADEHAHL
Figure 6 Barge load out process

PLE, VN—T L R—2 - DR E L L7, 5
BENED LS IfTbh T », FEEICHDY =01
THIEDTES, REHELKERTH -7,

5. £&H

Gl HREED S K780 GMO WH7i#E (F¥R3E,
HRHBERE , RATTEHREE) 2B #E L TZ DR
eHA L2 L@EERE. FROY VERY Y ATESRE
EORENZA =TV T4 20y ¥ a YIMfTbh T, flilH
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OREZFZEDO T L ¥ v F— ¥ 3 YISk CHEEE OFEPLS

RAES A AR L 225 2IEMERILE L7z, £ 72,

JIN=TLR=F—F2EE ZCHTOBMES LS

AR#FETH o7z, Gtk T T2 OBIATHIRAE

VIR I NS T, REOKRFHOTHhH b

% Z &2k AR EoRER. Bk X S HE

FEROENORE R L R REMEIE L\, 2 2T,

L% 8 #kie L Cilkin L T < 220 I 2 fkii L C

TOAEZREL T 2 e L, SHhEERIY

FWhaEHHE LT FOEARET 6 h,

O YR OME, 75 23 F /7 /7 & DNA B
ARt E A VS A

@ 22 ==V rkEGD TARKRE R LR Z M
MEEDIIITL TN D,

@Y ATy AL LTHREHE L, FHEE. Hikdnk L.
ISO % Codex 7213 Tl &<,

@ B LALLM O, Ky -4 —%
7V 4L PCR % £S5 FHT %5,

® 249 7 RMOERE ED X HIIT > T L 2,

® BHYFR AT A 2 FNLET =L EDKIITh»
bHoTHL 2

@ % Ot

<HE>

Gl A VR Y LB KURFEREHO 72912 TR
HEWZBBREMIZZ O E BiED LCLB L BT
Bo 7o, AWBEHCIEL. M1 OERER#E TS50
USDA-NASS 128 ZOB 4 BED LTS L FiF 3,

<BEXW>

1) RMOKEEA. b H IR 5.
(http://www.maff.go.jp/j/kokusai/kokusei/kaigai_
nogyo/k_boeki_tokei/sina_betu.html)

2) National Agricultural Statistics Service (NASS),
Agricultural Statistic Board, United States
Department of Agriculture (USDA). Crop
Production (November 2015), November 10, 2015
(http://usda.mannlib.cornell.edu/MannUsda/

viewDocumentInfo.do?documentID=1046)

s FE

HH (-7 HTH)mtms

1989 4 JLRZEREA 23

1991 ¢ University of California, Davis

Food Science L3/ fE BT

1992 4 FMRAEE A B AR A gL R

1998~2000 4 % 7V k% USDA b b 5 M5 £~ 2 —
HRRE

2002 4 MOTATBOE N A i FAEWIRE

2006 4 BT T B N B - £ P AR R 5 T SO AR
FRBAETIRNT ESNTIEEE  GMO B
fEpT L= bR

(CBUE LA FERH RN - f b SRR 2 2%
U (i St )
BIEIZED

BWEERAZEMER (BEHRZ AR EEMHAR)
ISO/TC34/SC16 i y-#lffe Z RBUREM AR AR fth

EiE —B(CAED PThHY)mteEn

1994 #- RBRFSEEH A

1996 #- RBRFEREGEEEIER a7
1996 - (ESRYA A BEr Ny e (R O =

2001 4 KRADVTZWGE o3 FIRZEIZEERM 0 R

2002 4 (ESRVA VS v et i SR A T S e SY R ] A =6

2007 4 L7 SR e R AR E A2 SRR

2011 4 [ PR fr b BT AL 3 2 B R

2014 4 E RS B R P A AL o 2 BR

2016 - [ESRYA VS SV e i R 1) ot e o e I 11 =2
BIEIZ®E 2

TR EREUMER (BEARA TR FEMHESR)
ISO/TC34/SC16 MR 1l 2 KBS EM R 2R R
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[REMENORET —5 LERE
— HACCP.GMPICH(3 5T

1. FU&IC

2015411 H 14, 15 HD 2 HEIZh7z-T, FH -
YR 2 7 — sk — L B W TR R E R R E

2 (International Commission on Microbiological

Specifications for Foods: ICMSF) 12Xk 2 HATHI®
TOI =¥ ay 7, [BaMEMORET — 2 L1
% — HACCP. GMP (251} 5 TRE4E B & 8L EEAl O
7=9ic —| MRS h (HAERBEY Y2560
12 ILSI Japan :4¢) .

ICMSF D& 2 751&, &l 0 Bty o FHERE 72 1)
CHAFE S, B LGN TR 2 RAAI S BE A 72 R A
By 27 A5EMTIL 0S5 EDTH D, 2000 FRUS
FEUMEERA -2 b7 ) 7 & ED%HEE, X512
Codex #1 4 F 74 T & BUSKHHEIZ ICMSF OF 2 )5 %
AL TV, FEEE, w5 > TRROESUE
EEMEL, TOmNEHR 7TV MT AV A
S5 WTELENC J5 1) 5 ICMSF ANOBL O &\ & 5
NoTW5B,

—Ji. bAEISBWTE, PR 23 4 (2011 4F) 12k
TE SN O BURS HE 412 51T ICMSF O~

TN Ty OFEZTIHSTRE B aEh, 2014 4
RISEE ENFeF F 2 7L F — 2R IEMEE B O
VATV T - B HA NS XAOEREICBOTS, Ak
DEZFITHDWRET BRI Tn 5, £z, HAE
DEMERIZBEVTEML Y 2T L5854 (Food Safety
System Certification 22000, FSSC22000) 7 & @ [H
B DB ANHEA TNDEH, ZZ2FOHEEE 55
HACCP (Hazard Analysis and Critical Control Point) .

FRRmMEIERER(ICMSF) -0y ay T

ERERmIHEDHIC —]

ILSI Japan £ i E Wk 78 582

T FELEHRE (Good Manufacturing Practice, GMP) {2
B AR ARRGE (Y PERERS. MGk, E=42 ) v )
129 2 BRI R TR DLIZIE, REZ LITEL RSN
%5, HHEHE SWE (Food Trade Agreement, FTA) X
BRKTFH 8= b= THh5E (Trans-Pacific Strategic
Economic Partnership Agreement, TPP) 7 E®E S HMH
fbe & B IZmMLEOEFRGEAERS 1A E 2T B
DRFEA R A Py i B e 2 X9 % 2 &3, RSEDEER
BAIRLICE S TR AMB I ETH %,
AT =239 7 TIE ICMSF 2k 2 [EMTOM
i%v ) =28 [RWMMEMOBRET — 2 LIS —
L BRI O 72012 —]] (201542 F1, e
‘{iﬂﬂj#ﬁ) DNEDSH. HARAWZEER B IEDOR
LOEVE (BEDHE) IS DAA, ICMSE O #H["
EHBFEL S RHL 720 Y HIZEIWNS 2 5 81 DS INE
BHO., WL RMN L Sz,

Dr. Martin & Dr. Kasuga

International Commission on Microbiological
Specifications of Foods (ICMSF) Workshop
“Use of Data for Assessing Process Control
and Product Acceptance”

Food Microorganisms Task Force,
ILSI Japan
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[BERMEYDRET —5 EERAE — HACCP., GMP (LB TiEEE CRMEFHEDZH(C —]

2%) EEREEMRMEYMHREESR (CMSF) &
1962 FICFHIL S N, BMOMENEEICEHT 2 RFEH
LEMINE CEREMR. BRORBEOESMOEILL
ExBHICEE T 2 2MTE . Codex EEZ X FAQ/
WHO OEMRSHICH VT HHERE LS,

2. 7O75 4

11 B14 B (1)

EBEL S WIEE FyE

09:50~10:00 |1 > hAZ T 3>
HRAXT
(BIEERRERFEMRALLIE
HREPR)

10:00~11:10 | EIEH-B DR Y MR 2E
Martin Cole

11:30~12:30 | T2 EE DR 3=
Katie Swanson

14:00~15:00 | IRIBEEDIREL 4F
John Donaghy

15:10~16:10 | E&ELR 8E
Kiran Bhilegaonkar

16:30~17:30 | B R UHFEE SR 12E
Lucia Anelich

11 A15 B (B)

EEL S5 CISEE FYE

09:30~10:30 | BRER U Z DEDREDER EFERHO |7 =
Tom Ross

10:40~11:20 | EER UV Z DbOBREDEH EFEHOQ |7E
Tom Ross

11:40~12:40| / > 7L 3 —JLELF 20E
Lucia Anelich

14:20~15:20 AL RUFLEHA 23 &
Jeff Farber

15:30~16:30 | REARTZRIRE 4 MNZALIE R & 24 &
Wayne Anderson

16:50~17:50 | E&E M 26 &
Robert Buchanan

*RMTL . EHE [Eath oAy ) - X8 [EmiBEm O
BT — & LW — LR B & B 0 7= 6 12 —])
(ICMSF =#fi. 201542 H. hyakBiiig 1Skt
AT,

3. 7—=7U2ayvTHE

(1) Introduction of ICMSF and Validation (Chapter 2)
Dr. Martin Cole

(Chief,

Commonwealth Scientific and Industrial Research Organisation,

Division of Food and Nutritional Sciences)

ICMSF &, BEmOMEMM
F&IZBE§ 2 B2 T HIE &
TEHEERE, EIERA Z RS S
A SEDBEG D % HIY
121962 Fisgdr &, DOk,
WHO % FAO DHMEEHR
a—7 v 7 2SO iﬂ
AL, B A
B4 2R EEHERE UL T2,

A OB WFEIINEE RIS L T, HRAD%E
KA FBEEMBONT v 2257, BRREEOR
W AEPERE SO b A BT O a 2R LB T b
%, BV A7 EHTIE, R ALAR (WEEZRRD
)22 EKL $3) OFHNZHE > TE 222, AR
OB 5, U AT ITHDIOIGHIANEZLT 5 0
Ndhd, TabH, EEKRLEHEM (FSO) %K
F5720I27 — FF = — ¥ OB Tk Bl (PO) .
BEHEUE (PC) #&E L. ThZNOERS TRy 4
BEX ST EDTH 5,

HACCP 77 Vi3 FSO. KU PO %#EKT 572D
FETH %, HACCP I X B ) 2 7 &4 4T 9 BRIZIE,
W R AL (Good Hygiene Practice, GHP) 23 2L
I2H B ZEMNEBTH %, Critical Control Point (CCP)
OFMFE L Ui, MEGR 7210 T % < SRR R
BRI 2 & B4 R TES I S hTh s s, Zhb
DY, FMR OGS, FERRL O b 5
E. PHIET LW A ED T KT — &, ARHEDKE
Bz EIZHEOWTHEEEN 5,

WA, BEER T — & TRV S 28 L OB RET
B FHE B T b, FlAE+—2 50 7 Tld.
EIEAFIL 72 v TV 2= 2R B & THhEh, 20
Va—2RMEEh T AW EDIZER KSR <,
72—y FOEFRICEDDOOH B, 2. TV TIHEA
(F12 8 T T 30 HERDWMA Ready to eat Bt & ¥ &
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[BERMEYDRET —F EEAE — HACCP, GMP (LB TiEEECRmEFHEDIZH(C —]

nTn3,
(GOA : HYEEB 2L — TR Bd)

(2) Verificatoin of Process control (Chapter 3)
Dr. Katie Swanson

(President, KMJ Swason Food Safety, Inc.)

WAk & 13 HACCP 75 v 23
EHEDIZHEH R TWBE 5L
AWERT 5 72012475 T X,
B, FHliE BRI h TV 5,
HAKH)IZi1Z, HACCP 75 v &
ROF VIR 2 50, 3%
ORIE, fiskDL 2 —, ¥V
TN v e kA, @O B
B, BEIE=420) v, B - SHBEBNC K A
HZEhb, ZOHTICMSF 3% Y 7Y v 7 L REtIcE
FHABEONTWS,

BEICIE, FRET Y P OREWRL B EERT 5729
oy FBEEE, REMWMERO DO T 0¥ 2 LY
PAERED IZFHF IR TV 2 REET 57200 a5 b
MRED 2 24 THb 5, WEYKRETIZ. =7y b
W, BAA Y VORI, BRAHE. HEEIS A
EEAMPHEICL TEL ZERRETH S, /2. B
Ik 5 Tn (Y ). m GEUEE) . ¢ (m %
WMz Ttoy bAAKETESZY Y T M (&1F
DEOHE LT B HAE L BHBERA) & E DY)
BT IR ERETS I ENMETHD, BT
LA 3 ey bOBIERICKELSHESTE8, v T
LEELL LTE, REZT TREMEHT 5 Z &1
#EL WY,

M7 — 2 3B O & 5 A CREGE IS B L b L
YRR 2 2 LT, ARMER RIS B il S SRR E A
MBI ENVEETHD, il TIEILY F T 705
FE XN B MEEIZ OV T L D2 O Fiffil & 58 2 TR
W72,

M, &4 - WEOR YR, - TREMOMR
AEE L TCRFDD DT — 4 ZHF L. HMHGEE S - T
i3 Z e nPEh s,

(FCA @ BWESMG 2 0 — 7oA+t i)

(3) Verification of Environmental Control (Chapter 4)
Dr. John Donaghy
(Corporate Food Safety Microbiologist, Nestle)

BRI PROMGEIZ 1T, BREEE
=4 )V ISHEETH D, TD
P& LT, #mMEZ 0Tl
A2 S 5 Z &, RifRE& 7o
75 LR GMP ORGEE 5% Z
& REEGRREE DR E ISR
52k, ZLT, HRIBL %
HY b AN S Z & 23T
5ENMb.

BIIOHZ, EZEYF YT VT B0, EOMEN
EXNRET LI, EDOLSGHETH YT VI T B
e VT VU SRAER ML EES T 5 L
T, EDEIITT a2 VAV N EREDEINTH S,
FT. BTV ILMREEEEA SR, VAo L
ANZKD Y ==V 7L, V= VIR U HERY VY T
B ET 5L &0, FlZiE, 3 vy —FoR5 ik
M3RE ) A2 DOKRENS =V 1 Th b, BSICHRET
L) TIEV -2 ThD, EEEMERE BN THD
) 7IFV -3, ITAHEEO M — v 4 &
55, FAVOHES YT VTR, V=vZRIZY
VIV UL VTV EED TN, Ak, i
RN KON =58 FITHERNOY v 7)) V7 %479
ZERRRINTH S, Y TNEAUIZ AT TRAK Y
VEPHOS NS, WRBAEDE. BEREIZIE U 2w
JEMAE R E IR & § 5. TRk 208, 53
WRROEPNZIEY T2 4 €Y D, Z LT, 556
N7eT — 2 BRAMIZEHE L DD, SEEY) A b4 &
5282k, RN AREE=2) V7 - Tus T L
EREET LI LNTE S,

(A : BRE  EhE)

(4) Applications and use of criteria (Chapter 7)
Dr. Tom Ross

(Professor, University of Tasmania)

THRPHEEMOEMIT, GHP 2 HACCP IZJED W Tfr
TbNhdHN, ZTOET=2) V7T BEETERISHL T
WE XN DHEHEEDOV L D0, AEYFHIBRA IS L
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TRE & N5 WL o i SR e

(Microbiological Criteria, MC)
ThHD., BINSRB &7 fLHE
lh, ¥y 7V 7 vEsE
UHEHEE L ITREINT
WAL R S R,

MC &, EEFREWAEYE
N — FHBAEEL . 2O
YA S REAR A (MEZ R L 720, BEH
EE RN TML DT 3) &2HETE ZHBIZDAK
EENBZREEDTH S, FIPMIZERPHH LD T
LiZid, R TE B &0 S Hlii ARSI A T, B
TARERD T 4 — F23y 7 ERTROITHN D 25 53 B IR
MR, WA FRNCER D b DA R T =
ekl atr, B OMAEY B A R
HACCP (2D W TF I ST B BRI Ll S &
N ERSARNGE R, FIHTE2HEE A (Critical
Control Point, CCP) 2’ WBA. 5 W0W3idb-Td %
DEBEMESAFES VTS LS AW THM L &
%, [EMHhOMEMT ) — 2 8 [BMMEMORET —
2 LWEARE — TR L BRI D 2012 —]) 12%
W BRI I 1 2 AR O IE YA B =5t
LT, AHZEBRES [not applicable (i fH T % Z&\) |
LRHENTOREAENDH B0 BIAI. 820 HD/ VT
LI =)LERRE . ZDEIKT % & Z AL, [not recommended
3z X s ny) ] & A [not relevant (FE B 7 750k 4 5
2BV | BEDZ 2T v Ak EAZRBLE LT, [should
not be necessary (ML EZ BRNETh\, LELE
ABWAMEIZZ L) LS ZEDLSTH B,

72, HEEM. PRI, (LS A REPASEUE & [EARIC,
—MRENZMCIZIE 3 DO/ & D, Th 5IEHER
FHO—ETHENDOB 5 [H (standard) |, FEHM
BEKDO—FTH B [T (specification) |, HIFF&h
DR X h ML LTl A S 7250 [H4
F74 Y ({681 (guideline) ] TH %,

(i oMEmT ) — X8 [EMMEMORET —
2 Wik — TR BRIl O 20 1c—1] 7
B, WD NEO [ NEAES 0 &k ->To
%, $bb, SEIFHENHEITLISERTNSEH 8
FLRE T, HEOMBIIHE & % > TS HEIC DWW THE
ML T3, SEOMKRERE, —KERE. AR
Ty DITALPEEREE, mlr i, el o 25 B 1

THIMATH D, ThENHELE SN2 MO HEEN D
&/ AK) ko TREh TS, ¥ 7Y v o7
7 Y OEREHIRENTH D, [RTE RO Listeria
monocytogenes {25495 MC | #fli2& 5T, ZDEIR,
REDE Z S DR E 7z,

WIS, AR L. AR OR A % (RAE
T2EDTIEAL, HEARICIZHACCP 70 s 7 4%
GHP DU EE DW= B O A RN % iR, BREES 2
EOICERAEFBRTHA I LIIHE, ShLTEy V3
VEREA T,

GCA Y MY = HR)

(5) Meat Products (Chapter 8)
Dr. Kiran Bhilegaonkar
(Principal Scientist and In-charge Training and

Education Centre, Indian Veterinary Research Institute)

BAEE., ROKEHEMHIZD
WTORMAEYINY — F, &5
i EMIRE O A I OW
TN 2720 2,

EORN, ZBENWICHET5H
BEENF =N, PLrEXTE
HEhvvany g —JgETHh
%, ZHIZHA. FRTIRE
PERBER. & 2 HIEOKATIET LY =7 EE., )k
+ (EBHh) BFFohs, BEHOKRAL VML B
B A EREHGTEHHE (Good Animal Husbandry
Practices, GAHP). B&LELh OB I, RO %R
MR, ZEFOVEHITH S, 2o OREIZONTL,
WP BRBEOW AR 2 A L, ot z2i75 2
BRI NS, vy FAGHEAHNE LY ILESR T
JBE. KOs g2 —J@EOHEREIZED 5 h
B, R MAGMIT 5 2 Lickb 7Y b TLA
7 QIFEREAE, BB eoaHl, GEeRRd &= i &
LRMEGE 707 7 2O IZHMTH 5. KilEHE
0157 : H7 W23 RE & 7 > T A U T3, SiRET
gxhzay b EPERT 572010, RO Z ARE
& U TKIER 0157 : HT 2#M#E§ 5%,

INEGHELA A RN B 2 EE LV — Rk, &
HWOEHIZMATYZT )T - /WA TP U x
Y oW, T FUEKREAE TS5, HACCP 12k
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5 e MG B, GHP O&RAERIZ X 5 FHRO
il R EETH D, MEGFHE ST A —s2DE=41) v
7. ROBROY 27 ) 7TIBEMREIZBHETH 5, B
SLEBEOHEREERE L. ER R HEExh 5,
R E P O o BRI I3 S kv s, &
A S DR E Z 5. % OIRVUSIE U THE
T 5,

IS OFEMNIZ DN TIX, Codex @ [ HAH
(CAC/RCP 58-2005) |, [HIANZF 1} 5 LT % T IEIH.
a2 —ZEHEOZODOH AT AV
(CAC/GL 78-2011) | &% Lk 5,

A =FL A4 B)

(6) Vegetables and Vegetable Products (Chapter 12)
Dr. Lucia Anelich
(Managing Director, Anerich Consulting)

BEOWAED N — P, Wk
YIRS DO TR 22 720 2,
PEICHR T 2 A EO T Y
M7V A ZIHIMERIC B D
7 X)) FTEL 2002 45 2011
EORIZREAELEZTY T LA
2 TYREHRD G D 667 1
(CRIEE B 23,748 N) & WGP
W& Loy BT &L 0,

BEORMEEIREZ T THIRT 2 Z 3T a0
L. B OBREZZEERH TRV, EHEDOTE
PO M —KAEFE KA I NS 720, RFEHK &R
IZDWTOREN, FHIAETERIBEIZOWTIZEH
ThHb, v PHEOEETRIZOWTIE, Mtk
0 TROBFFOBEORENAMTHS, X735
Y MZDWTIRVEE & x BREOBEL. EREICf 5 72K
ODBENHHATH 5,

FAO/WHO @ [ EFEOMEMm NF — F (2007) |,
[ E - N — T OMAEW N — F (2008) ], Codex
O [ERE¥E O ML & (CAC/RCP-53-2003) |, 7=,
FDA OEBEFEDOBEIN S E L & 5.

(FCA = F2—-E— KHN)

(7) Nonalcoholic beverages (Chapter 20)
Dr. Lucia Anelich
(Managing Director, Anerich Consulting)

SRR S OB B 12 350 B e i e ek O e
TRICINT 72 BB A KA ¥ MZOWTTHH W 2720 72,
FFhhoIc, RENABRBLERL. ThoITi3R
e BEERE. =Y R s a—, a—=F 4 7, Fz
Ea—LAgEhsd, 260/ V7T = LERE TR
HEIN TS HEFNL, Y LEX TBESC KGR, /
Oy AL 2%, HRNE LIS S 2, KIEOBA, Bl
IR TOWAEWZ ERFERETH 5, REKEHZ I 2 HilEH
WERMAEmE U CERELEDOIZIZ, WEEEAAETEED
&L JEHC- W) 20 ERT580L0H B, HIHIZK
Wi 0157 : HY L EX W, 2V T F AR Vo A
HIZIMA, 7SV UReA 25 FF Y VEDH CHEL S
EDRFEF O N5 %A, INEWE S & ORI MEIE BE.
HEMESECH D, EB0IZBWTENT— FOwE) &
g & PSRBT H O L AN LB i oD A i R
DGR TIK L § 5 728 O 325 PE TR HE (Good
Agricultural Practices, GAP) X GHP i [ 23 zh SR
Td 5, ICMSF T R RO B ke LT, #
ATERFEOYPEN 2 bR F. PO KRB TR, 8 CLLF
TOWBREIBD TEETH S Z L EIRL T 5,
F 7o, WD OB RS O - AR AP <720
123, T ORBF LB K OMEDE=2 ) V7%
)V ZKORETIN A, DT AVEEREE OIS IS/ D O
HEELOVERD S, ZTOHE, FoHEBEe 2 b
L=V 8 v 2 HEORERBRIVEEEOREIICHNTH
%, ZhoDFKBHIBWTE, ICMSF OH#EdE% 74 F
T4 e LT, FERREOFM2 ST, BHEERREICE
28R AR L 72 1. FEEROBIUIZAIU 725 8] 2k

IBEHLS Z e END,
(FCA : fEE 1)

(8) Milk and Dairy Products (Chapter 23)
Dr. Jeff Farber
(Professor, Department of Food Science,

University of Guelph)

Dr. Jeff Farber 22 5. [EBRPOMEM T V) — 2 6)
L IaEnhomEmy ) —x8] ##FIZLTO FLLFA
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HWEOMAEMARE, @ B
DA, @ B30 A
@ BEETHROBEEM, &6
KIZ® ) 2o EEL L FEUE |
DNWCHERD B Zhbh/z,

EFUCITEFHE & M B ik
WEMPFAEL TR D, WH T
BIARBEOAFLE Zh ik &
L2785, F23 2 h o lchkd 2 AFHES IKTES
LB OBREIC K2 BPHELZHE LTS, VAT
V) 7 IBEDEE & > TS BHREIZFEICF — X TRAE
LTk, BETHRICBW T 2T ) 7TIEEEZ 2V b
= LFBFAIE LT, @ V== IT k585 L
oo, @ GMP O%Efii, @ #4572 %E
DTFHFA v, @ RO L. © BREBEHOE= 4
VYT AZOWTEB IR0, Zh 6 OFRIZ oM
APRRICEEHTE 28D TH 5.

oI, BRORENVEL BB EFD 70O H skt
ZOWTHILH. 74 X2 ) =4, F— X LHzEFLEL,
EHRflE LTS hiz, BANEZELZ LT, O
BEOBRETIZY Y 7)) v 7 TOMERMM O =012 %4
ERAETE RV, @ BREISIEEKO D 57— 2 3K
bhd, @ BETHRETOEMAEEL, BREE=4Y
v OFENE, 755 IR R % I LTy 4 F
T 4L LRI H R ET S 5 EOXH AL BN
Ths, it ohnz,

JEORHFLAS 2 TG & T B [EEO FLELE, & 1352
EHEE D5 E b o720, BAEHERREDDH D %
FABH L THSERHETH > 72,

(FCA :BHIX Iy A

(9) Shelf-stable heat treated foods (Chapter 24)
Dr. Wayne Anderson
(Director of Food Science and Standards,

Food Safety Authority of Ireland)

i CORGFREN 2 R L T 2 REIRTFTBE 24 INEk
MPRFSICIE. L ML MRS, UHT (Ultra High Tem-
perature Heating ; #EmBHIE) MEACHE, Ko b
I8y ZEIR B D W RESERY IR & E KT 5 M
W % METIEE U TR ZIALX, SRECE IR,
WEMSMEDL O EHTE, AV —2 v a9 7

TIIHEHAEOTEHEI S R A &
MO N2 02, Wiho
BATE, AW, mHIFOR
ELE S EREETE= 4 VY
HHEZR S,

AV Y X AR & B RS
ELTC3BDMITnHD., Zh
5TIREEROF YY) TL —
Vav, HOLBEMODAREN T FHELTELS
Niz, RAEVOMMRIZIZ, HACCP 75 Y OEMZ T T
s S WHRRMFOMR G EHLEF A 5,

AEMTIE, EFETHER YY) X 2% 12D Bk
FT2HMTEF > 30MM#E (pH < 4.6 T3 93 C. 10
SOME) BNBETH D, £72. L7 AWIE SR
THMIES 5, 7277 L. BUEPTE SR SR R 4
BVELT R VE R A 2 < L RIS Bk AR
ONFEREET 5, KXo T, REREEOMHERY & X
NS LAEVEIERTE 5,

JEAPRtORA T, SREOFNER A EA D B A3
T, MAEEORBIE I X > THET 5, TR
BRBOMATTIE, INE: TREOPEHRO 2 G VERERR & Ml
AT T ENTE B B ORRAIIHESE X LA,
JEWZE A DN B A ICRRRFE D 72012 KT 5,
F72. BHOBGEE U CHBRERIREZTHIZ LD
TZ 5,

WO, Frs ORI H L W EFERE S h
7oHEIS, RRERTERRS T, BSORHER KA FE L TRY
MBS 22T 5 2 8 Th 5. FEHEFHOTRMR
B AR ETH . ZOWA. AR % Togh
TERREMERT 2 Z LM FE L, kB 2884
27D PHETLENHATSZ L8 TE S,

(FEA : HiEE 2L — 7 A4t HH)

(10) Combination foods (Chapter 26)
Dr. Robert Buchanan
(Director & Professor
Center for Food Safety and Security Systems,
University of Maryland)

WEFHIZE S TOFRE S, ST EFTY) — &
Ko HEABTICOWTHE WP W,
B DB 2 AaSbE - 8aEmiE. L3t
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BT S, MARKEMDOIVILY 3V ThH BN
2 — 1 F KRS HHE CHIBE IR L e K S I 2 B
& LNZsnA, FEEIIMEOBRTREZ I 7 v O KA
{HET %, F 7=, PURPE KK OISR L 5 ud,
HED DA TIIPFEER @2 s n o722 L gldE
5, F=ZXADDY -tk —=VOHITIE, V—t—IIHK
WA, F— KB pH Ik D ZhFhHEAKT
FHIH ORI EMZ S Z B TES, LirL, ThHR
BET 5 LEMNE TR, WA A Sk
Vo T MT LA ZOEFIE LT, 2007 FIZT XA
TRELEZHEE Y ML OHILE R FRENLZETF I
%, ZOHEFITIIHLIIER. FETET. KRO#
AN X B FRE L 7 5 72, A RMOLEMERD 7=
Wi EE L Z L, H4 ORI OGRS T T
2 b AT, BE AR TR, T A G %
ZL&Thd, ZOF HEBEN THERTETHET S
e E BB L AU e b &, Eilick VW Tid
LRI TR O AP S A B U ek 3050
Uy 7)) v o775 v AR THRET S Z &M
PDETH 5,

(FCA - HASZDR  ¥P00)
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ANY — - D xS UAAREE TEREMER S 7 32 2] 132003 £F 12 HIC K E R bR oL @Bl wf2e Rt
IZRLE A, 2013 4R 12 HK DB MM A 2 & — b L7z, AFAEREE, BT OBEEECBET 2R e 7 v
ADEEEHIEL, BEMNEL ORE < ORFEINIREZTNEL TE 72, £ ORI E R R EN O FiliaE s U
THE E Nz,

20154F 12 H1 HICS IO 2 £ L, B OWNE) & #3 2 BfRE 0 JEAROMZERE 2 % B L 72,
WS 2 ONEIZ OV TR 5.

* sk sk 3k ok sk ok ok ok ok ok ok ok ok ok ok ok ok ok ok

<Summary>

The ILSI Japan-Endowed Chair of Functional Food Science and Nutrigenomics was established at the University
of Tokyo on December, 2003. The third-term of this chair started on December, 2013. This chair has conducted a
lot of collaborate researches with many companies to contribute to both academic and industrial researches on food
functions by publishing their scientific evidences using the nutrigenomics methodology. Their outcomes have been
presented in the papers, the conference presentations and the commercialization of several products.

Here, I would like to introduce the debriefing session on the researches and activities in this chair, which was
held on Dec. 1, 2015.

1. (3UC&IC AFNEETIEFEMOAH Y VRO L E2F T HHIZ1
JE (2006 4-6 H 16 H). B I HI1IZ 2% (200945 H
ANy — VSN (RN 22 2] 13 H. 20124-6 A5 H) BAfEL T3, FMIFHITKW

3 TR EB R A a R A RN 35T 2003 TEARFE (2016 4F) ICHETETSH 5, —J7. B
FI2A1HICRESN, ZO%. 2008512 A2 5D D 2HFHIZH 7= ZWEF (2015 ) 1d. B TMOKR%E

BN AT 2013412 A2 S35 M 5 M 2 & — F L0, BIMHOTEE) %2853 2 BRE M IEAFR O
L7z, RMESHE ML 72, AWFEHE ST, 2015412 A 1
Report on the Debriefing Session on the SHINJI OKADA, Ph.D.
Researches and Activities in the ILSI Japan- Associate Professor
Endowed Chair of Functional Food Genomics ILSI Japan-Endowed Chair of Functional Food Science

and Nutrigenomics,
Graduate School of Agricultural and Life Sciences,
The University of Tokyo
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HIZHE K - 7— FH9 A4 v 2 - hEBE AL
THilf N7z, FEAHREE 2 £ 7 ILSI Japan RS,
3 M e S g R g 2 D e LT, 58 T ML
# MO SmREOBRE . R R EiTZe R & &
BT A 2 v 78 2L, 50 NEFED 7z, X
23 DD BB 2 0 e,

2. Bty a DOBE

MRME DI 12 5 0% 17 /R icirbh 7z
(K1), BIE#H%,. 4. ILSI Japan IR FHBEE R

76 [IFLIC] LU GREA WV, T
IL.ST Japan OB 6 & OBERENE £ S 72 o T AU 3412
DWTHIT A I iz,
ROYyyae LT 2MEOACHIT % REL 7z,
FEZMEOIERH . BIkAHCHTWELZET
B EOH S HF L ORI A IEHE ST HIHNTH 7=,
ZO%. FHLD [HEKFHFAHEIHOWE] &
L, BTHHOKEOZ oL, S 2 £/ OGS
DWTRHEEIT -7z, WEIE. RHl. W miRg
SHEAPIRIL, IR F RG22 & OWE. SH%OM%
JBLETH -7, ITICHE % L9 5, KFMamrEd.
PR - KRB AR AR - o dr

12:30-1340
F i

1340 1&00
S DT

001415
HEXFFHAE D ROER

IS 1630 (MRS S XA 45 i)
T

1658=1T-30
Fip=F g Adrriaals

1 720=1 130
il

R el IR NS 2 2 RN A (R )

BEE:-FERITE 2 A1B (R 13230-17:30
RN TERTEE =Y Il DR E—-REER—=n
TR EEIESE 1-1-1: g S u-tokpa s rehaskimadea il

1. FLBRE Lacthecdbn plevieru AYA B0 D RETRETERA M L-£ 0 AR

FI R R B LRI RIS E L E R T |
BFEERTRE PRARNE EREEAT—L WE

1 AL T MR R A O T A AT
BE7f LR ENE-~RArTHRN 8 R+

f AL —AEOER TR RRRA W YT

s LY

R (- R

stdd BAREYL—TEE RN

B & FIEEF (I - MR

LS W EY

1 HESTOTI 4

Figure 1  The program of the debriefing session
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BOWITEETH O 5 T~ M TIRIE 1 4 0%
4 EE L 1~2 408 LRERAEDRIE %% 72,
F 7o, MENR2AHRFEE LR E T L (951
Hi3tE A . MERE LT, MibisTH 14 (M (RY)
W), BhEr&HI Azl 512, 2015 %
IIKRFEBMFREL LT 7V A0 6 O/ EEEIL
720 ROV ANLTORFERMRIBZ HIEL T05. B 1
Wloargeém e LT, 9 80 D JFEFEHFR . 100 L
LOEZRENDD . 5B, BEIRNE L OILFEINIECR
L LT 26 MOBFFM L, 13 LORES L Ehz, B
T RIS, 20 MO . 26 BEE EorasE
RKelro T b, 7z, BFHMRE S ZE L TER
LTwag, DED XS ISR a8 217> T\ %,
KRBT & ZlARSE & OILFENZRO#ED 17 I K U514
DOWFFRIEEE—WEF, AGEIZAHME ST 20 NE
(40—, 2014)" 2 & TN L 720 REFHFRETIE,
L EERT A OPGE, 2. ByFER - v o a7 LA SR
BEREEROFENE, 3. T — XD, 4. BEEFERR, 5. ¥
Jeg% - FOER. BB WA A 4 9 712k B
Wr7ewlibh - Bl AT >0 5, FEHENEE LB
2014 4 3 HERE T, S 13 L& L FImF7E 2
R T2 NTWN D, F7z, KA & D IL[RAFZE K
RIER AT U i LA U IZ DWW TE T L2,
7% 3tk D TR =720, IERFHTH -
727U SRS 5 Z EidHk A ns, DUT I
FepxdTnkizL, £9. At HERB L —
TR A TR & D TFLEBR Lactbacillus plantarum
AYA BRI &K 2 RIZIRE SR & 2 O IR pT ] &
U TR 72 720 72, TgA 53 Wy CHEAE L & 1D FLIR 1A
Lactbacillus plantarum AYA FRIZDWT, 254 LA
TaIREEER BMET LEMWZZ22 ) ==V 7k
5, b7V ZAI YT b — AR W U 7R R
Wi, ¥4 ¥ 7 YRR OFEEE & T o 72720 7z
(PLoS ONE, 2014; Biosci. Biotechnol. Biochem., 2014;
Biosci. Microbiota Food Health, 2015)" ~, iz, HAHL
itk 24t bt Zem BEREME R 7~ — & [ FIZIR &K
O R LI YL LT 3 FOBMBERENE L 5% 0
PR LU CGRENN 2220 e, IR L VLt
7 3 MICBIL T, HARBGHRAZH THD Ml & 7k
26 SyMTEMES, SOPEERE R BE N ) 7 CHE R 25
EDOhRENT%E & (J. Lipid Res., 2010; Lipids, 2010; J.
Oleo. Sci., 2010; Lipids, 2011; Exp Dermatol., 2012; J.

Oleo. Sci., 2014)° ™. KEF(FaIHE % W H L 72 5 % O Hf
FRIBBIZ OOV TIEHW 220, T, BT Ls
PR E RS - ~L 2 7HfERr /N HE TR KD
[4 7 > 7 @A) = F A FEEUE R O ML E R T FE 81
R LR L TR =20 e, AEEREMER Sy & LT
DF 72 7O DNA v 4 2 a7 L 4 @re. HA
TR 38 R MIT 12 & B BEREMERTANTIC D W TRl O 2 220
(Biofactors, 2011; PLoS ONE, 2015)" "7,
MEREDH, 7V —FT 4 A v ¥ g VOB HGT
7zo AFNFEEEE PR TRHEBIZ A ER E LT, B
BT A ANy Y avEiTolz, e LT, HEEMER
NI OBLRRC, BEEVEZRBIE % A$ A 7= A ARE
Ay Mfgeds K UE - M€ T AN OED 7%
EWEND mRBLEBRZMEM M Tbh, 72, E%
Eh 6 BAFMN#EEARLE LT Yy — > 7 AW%ED
WP - PP O W CERREIR AL X 7,

%12, ILSI Japan FHH A 5 MaTEE W22 & W
H2FHET L.

3. ¥&H

AWER L, FAERIE COMBEDOREEE R > Tz 72
SEBOWBERICh -7, 72, S ERRER L3 EE
Do THMZH, ZWiETIEVIHTERVETH >
Te ARG A, AT & Sl L O K.
Z LT, ZBEEMOMEHELS LG b eh b & ik
NB. FEHICOEMNHEEZ 4y 7135HE —RE L.
SR EOHRHIZIG A, DL AL TOHNH - L2 H
kA HIEL T <,

<HEE>

APERIZTBIMA 2208, TREV 20k
WHEDOS 2, AREZOEEIZTRIJO 72072 ILSI
Japan ISR OB, F 72, ARZAEEEIC ZFHA A2 07
72% % L7z ILSI Japan ZHINEDOERGIZZ OS2 B
O LT L B Ed,

<E&EXW>

€IV — No.126 (2016.6) — 29



RRAZAINWY— - Iv)\UEBE [#HetrmS /S0 R ] SIHSFHIBEERESLR—b

2) Kikuchi, Y., Kunitoh-Asari A., Hayakawa K., Imai S.,
Kasuya K., Abe K., Adachi Y., Fukudome S.,
Takahashi Y., and Hachimura S. Oral administration
of Lactobacillus plantarum strain AYA enhances
IgA secretion and provides survival protection
against influenza virus infection in mice. PLoS ONE
22, e86416, (2014)
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2oV, PR 2THEI2 IS HAN /A4 (N F4) IS
BT, ASEAN SEfTBUEBEIH Y%, 754, HARb
FUOBHERBRE E IR L LT [BRREROEMH
fEEHE v I — | ZBAfEL 7,

ASHEOUERD - DFRH 27 4F-10 H6. 7H. XM
LAEWMEM (Vietnam Food Administration) # & Of
AN b AE RS (National Institute of Nutrition)
EHRL. SBONEHFIZOWTHRET L2802 513,

BAEDONR T F AICET 2888, T4hbb,

o AWML EHH (Food Safety Regulation) .

e ) Z22%EP (Risk Management) .

o HEEMERS (Functional Foods) .

o AN TR (Analytical Tolerance)
HOT—IHBEF Nz, Fio, KEROERGERD R
SRS O 2 A ETA D J & 7 % [EI SR e £ 35 R ECE 3
# (Total Diet Studies) DAEES TR S 722 L2 5,

PROGRAM :

Ms. Nur Hidayah Jamaludin, Malaysia

Dr. Le Hong Dong, Vietnam

Dr. Kai Zhong, China

15:30-16:30 Discussion & Closing

09:00-09:30 Opening by MAFF Japan & Welcome by VFA Vietnam

09:30-10:00 Vision for an ASEAN Food Safety Policy and Regulatory Framework (ASEAN (Z&113
BREEBRS L UERH#EA) - Prof. Dedi Fardiaz, Indonesia

10:00-10:30 Risk Assessment of Chemicals in Food-International Approaches (E&FD{tZMEICH
131 XU - EFFAY7 78 —F) : Dr. Berna Magnuson, Canada

10:50-11:20 Total Diet Studies in Malaysia (¥ L — > 7Il6 T 2EEENERE)

11:20-11:45 Proposed Total Diet Study in Vietnam (N r FAICH T3 EEERNEBRHETNREE)

11:45-12:15 Risk Management of Arsenic in Foods-Japanese Experience (E&FDEFZEICEHT S X
JEIE - BARICH T B5RER) : Ms. Tomoko Takahashi, Japan
14:00-14:30 Risk Communication in Food Safety (EmZ£(l&323 VX723 2=25—-Y3>)

14:30-15:00 Nutrition Labelling and Claims Regulation in Japan-an Update (AZXIZ& T 2REBRRE &
UMERREEARNARA - &F1EHR) : Mr. Hiroaki Hamano, Japan
15:00-15:30 Nutrient Analysis and Validation (CRER S 2# &EFEMEFM) : Dr. Tomoji lgarashi, Japan

TienTars sk L,

NI FLEPDTHL, AVERD T, T, A V1Y
7. YL—=U7 B4, Ixrv—, VUHR-AKREDT
BERE. BB, BE. PE»SO2MEE & T 49

Serminar on
Food Safely
and _Eﬂ-andc:rds

HMBINL ., W e R R & RO A K E Nz,
ASEAN SN TOHE A2 v ) —, V=23 v 7%H
DIEHIA, BHHE OGO BRI S, ILSI &5
IZERADE DMK BEE NDOWIFF AR & 7z,
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(1) Vision for an ASEAN Food Safety Policy and
Regulatory Framework
(ASEAN IC 5T 2 RAREBER & L UIERIREHA)
Prof. Dedi Fardiaz
(Bogor Agricultural University, Indonesia)
ASEAN #8AMAIZER L. FHCEMTBICE T 2 /M
B, BRSO —FIZHT SRR T P4 —& L
T, HAOEAZHIIFL 25lboTELZ, 1V F X
7. AT =L RFHEKZ D Prof. Dedi Fardiaz & 0,
ASEAN #a OHEE, FIEROMNT A B - 72,

(2) Risk Assessment of Chemicals in Food-Interna-
tional Approaches
(BRPOILEYEICH T B X5 - BESNT7 7
a—F)

Dr. Berna Magnuson

(Health Science Consultants Inc., Canada)

V22 OBEE, ) 22 HolFHIL SRR (NOAEL)

b BV —HENGEFE R (ADI) HOHANLE 2 %,
FRZ AT HBRE 7 27007 — 2O %20 TREBL 72,

(3) Total Diet Studies in Malaysia
(RL—27Il6 2 RBENERE)
Ms. Nur Hidayah Jamaludin
(Food Safety and Quality Division (FSQD),
Ministry of Health, Malaysia)

VL= TIZE ) 5 AR AL O 2R
affiiz HA & LTi D, REROBPEHEIIERE L
TAnZ &, 2006 F2 5 2 THRIROYGE %17 -
T2 Z e Ehiz,

(4) Proposed Total Diet Study in Vietnam
NFFLICHE T REENEREDRE)
Dr. Le Hong Dong
(National Institute of Nutrition, Vietnam)
NEF LK), FHSRPEORRMEIY, 72 VT 3
Ry X7 3y, FREEEE D KOG O 55 el £
HEy & U7z, BakOFE BT S i,

(5) Risk Management of Arsenic in Foods-Japanese
Experience
(BERPOERICEATIVRYERE - BARICH TR
Ms. Tomoko Takahashi
(o 2 L HAKAZ4)
VAOEM,/ II 2= -V a VOEREFlE LT H
A&, O RICBT 2 RMOKES B X OEA T
EEH OISO FRIRE A & S hiz,

(6) Risk Communication in Food Safety
(BRRLCEWFZYRIA32=5—23)
Dr. Kai Zhong
(China National Center for Food Safety Risk Assessment, China)
DAVEM,/ I 2= - 3 VOEEFIE LT, h
E& D 274 7xEE L L) 22RO FGIHREH
ENT=,

(7) Nutrition Labelling and Claims Regulation in
Japan-an Update
(BRICH T ZDRERRS LCEEBBERTHA - &
)
Mr. Hiroaki Hamano
(ILSI Japan)
N ARRERR T XU b LA ENLRENST A
SRFCAHEDO D > 7=, HARIZE 287 2 EWnERED
JEATIZPES . BEREMEZR N B M OIS DOV TR L 72,

(8) Nutrient Analysis and Validation
(CRER 2T & (S5 ETE)
Dr. Tomoji Igarashi
(HAEWHE Y 2 —)
N b ARMEHEE B KON A ENEEE T A
SHHICHED D 5 7=, HARIZIB T BREFROFEHLIC
5 B MRS IZ B BT A 1T 5 72

5. [BREZDI/O-/NIVER
~BRBRFEICETSET —IN—2Z,
ASEAN B &#& & TPP~]

SER 27 AEERIFHEO F L OIZFEL. 2015410 HIC
TEBRAT PR AR M 15 %€ (Trans-Pacific Strategic
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Economic Partnership : TPP) ¥R Kid & & h,
%72 2016 4F L D ASEAN ORFFEMENFEH L2 &

5. INGIZHT 2 1EAdEt & &0 TR S [RMmESE

Do — ) NIUER~ TS EIIE T3 7 — 4 X=X,
ASEAN B WH A & TPP~] % FRk 2842 A 17 H,
R TCTHME L., FEERDL T4 /PR 72,

ER 27 EERMKEARRERIO-NNVERS V7 7B HBEX (BRABREICHATIREL T —4~X—
MWa3I2=4—3> - I>9=7-X

Nutrition Labelling Harmonization and Food Safety Standards Database in ASEAN
(ASEAN (B B REBRRON—FEF M1 E-—2 a3 BLUVEBRREMRMIET — 2~ —X) : Ms. Pauline

An Introduction to the ASEAN Economic Community (AEC) 2015 (ASEAN #2;% Rk (AEC)
2015 NM3EHH) : Prof. Dedi Fardiaz, Department of Food Science and Technology, SEAFAST Center,

TPP (Trans-pacific Partnership) EEABENRK - BMER - axlEkx EREBRABIMNTHRMM

7095 4b

13:00-13:30 M5 - =T
13:30-13:40 % : ILSI Japan
13:40-14:00 ERHMKEEKRY  EFEYX BMKESE AREXER WERERRRMEE®
14:00-14:40

Z) EEFELEE  ILSI Japan $5RIEER. gniAERE
14:40-15:10

Chan, Director, Scientific Programs, ILSI Southeast Asia Region, Singapore
15:30-16:10

Bogor Agricultural University, Indonesia
16:10-16:40

®wt > 2 —FfEK. ILSI Japan EBE
16:40-17:00 AR &
17:00-17:10 BfA% : ILSI Japan

(http://www.ilsijapan.org/ILSIJapan/COM/W2016/EastAsia2016.pdf)

(1) BEMKEHKE

SR
(RARAKPER)

o9 RMOKPER RORIPESER IR SRR
Rt X 09 & > 7z,

(2) TR 27 EFEBMKEERREZTO-NIVERA
I IRHEEERFREICETIREET —4N—-X)
NS EINGE

(ILSI Japan)

LIRES Ty

Wa3Ia=r—vay TUvY=7—X)
GlEREEFHELD., INEFTORKNKEAIKRIFED
FEAE A TGO TR 27 IR EDOHFW 21T 572, PR 27

FEOHEICEOTUL, INFTICFHMBLAZE T TN
PE SV MR B R 23 P 21~24 421%) . PR 25 4
J& 20— OB SR OV 26 AR e — oL
BRI A v 7 7 B R EORAERR & BEAEMED B 5 T
DE L, WELZZRMERZMRATREAERE LT
7= axX= 24t ([REO 'L - TIPSO B HEHE])
$5Z&E L7 (http://www.shokuhin-kikaku.info) o
7 — 4 R= 212D\ Tid, 2 OEEMD 6 K% 75 fil
WRAVR E N, SHROHE % 223 S5 LK,
7T MR 5 1) B Fr it BEEL O YIS 0D STOH e e i D 32
e s, [AF—2X—212BF 3 EROFEHIZONT,
7 OFERHE 12O TORID AR I Nz,

(3) Nutrition Labelling Harmonization and Food
Safety Standards Database in ASEAN

(ASEAN LB T B REBRRON—FEF1tE—a >

FLUBRRERAET — 4 N—2X)

Ms. Pauline Chan

(ILST Southeast Asia Region, Singapore)

ILST R 7 ¥ 7HUSES, BT w7 457 4 Lo

# — @ Ms. Pauline Chan & . ASEAN Ot A, %

34 — «4JL>— No.126 (2016.6)



EF=E RERENURERBEELIS—] BLU

[BREXOITO—)UVER~BRFEEICEIT DT —FX—X, ASEAN BEHaL TPP~]

DAFE—IZBIHL
ASEAN 7 [# 12
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FREN D Hoige A3 LA
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SR I Tz,
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BEH, faRERG. b 7 v ZNERARE S IZBE 3 5 SRMEN E O
SIZFL D, BRI OERIZONT S, EWkiHE
rEL/GERV, FLRES TS,

- BRI O IR 5 7 — 4 X — 2D
BRI OWTERAT RS -7, FTaY s Mg,
ASEAN IZB 2 ML EICEDEIN—FEF A4 -2 3
VEZET DL LT, 2003 LD, ASEAN #lH
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(4) An Introduction to the ASEAN Economic
Community (AEC) 2015
(ASEAN #2%#F{F (AEC) 2015 NDiEH)
Prof. Dedi Fardiaz

(Bogor Agricultural University, Indonesia)

=1

ASEAN BFMA IS L, FHCRRATICH T 2 &6
L, BEOMR—F IS AR T 4 F - L
T, HADBARKIZRL A oMboTE 7, 4V F X

7. R T =L REFKRF D Prof. Dedi Fardiaz & 1,
ASEAN & DM, BBIE RO A B - 7=,

% B ASEAN H[FERIZ DV, SFEE DK — L ~X—
Y (http://www.mofa.go.jp/mofaj/area/asean/) 12 % It
BINFENI A B B S T s 2 en b, 2D
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NExEZ LDz,
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M T, ASEANBNTITLATL O, YW, ¥—Y X,
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7, BRPER A BIBiS ] & T & S, 2008 422 kb
15197 [ASEAN Wi E 25t o€ (ATIGA) | &/ I,

BUED T =7 ¥ b Tid, (B0l - EpElail.
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Figure 1 Road to the ASEAN Economic Community
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91.5 % MEEFEATH 5. &I HD ASEAN #RHF AR
DR TREL 0D,
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BRI E LTt a v e v 3 212DV TTb
n5. 71 EU CIEMEES ERED -S4 KE T 2
THA #HED 72012k L. ASEAN H[al{fK i E o
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EL72D$5Z&idm0n,

(5) TPP (Trans-pacific Partnership) E FZHPEDEE -
BRES

HTER
(FENL SRR BRI T e & v & —Fr ks,
ILSI Japan Fig)

BARE Y S WK BN A & v 4 — iR TH 1.,
ILSI Japan BRSO AE L D, AL 27 410 H
KRB R SN TPP O (BIFDX) 120 TD
fREi A b > 7z WAHEDRMKAKPED R & %\ 3L
BRAOHBIIONTL, FLEENHEL LI ANE
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RATFFEBEEEERBE (Trans-Pacific Strategic
Economic Partnership : TPP) D#%#&
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2010710 : B EARBEBEA X FFE 2 T TPP 2N
V) 7245 & 35

2010710 : =L — 7&M
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ILSI Japan %55IEaR

i NS

The 37" Session of the Codex Committee on Nutrition and Foods for Special Dietary Uses (CCNFSDU) was
held in Bad Soden am Taunus, Germany from 23 to 27 November 2015. The Committee was attended by 306
delegates representing 66 Member Countries, one Member Organization (EU) and 36 International Organizations

(NGOs).

The Committee agreed the following matters for CAC39 adoption and for their information:

e To advance to Step 5/8 the Proposed Draft Additional or Revised Nutrient Reference Values for Labelling
Purposes in the Codex Guidelines on Nuirition Labelling (CAC/GL 2-1985) : NRV-R for Copper, Iron (dietary
description and footnote), Magnesium, Phosphorus, Vitamin E and Vitamin A (dietary equivalents and
conversion factors),

¢ Amendments to the Annex to CAC/GL 2-1985,

¢ Amendments to Section 10, Methods of Analysis in the Standard for Infant Formula and Formulas for Special
Medical Purposes Intended for Infants (CODEX STAN 72-1981),

e To submit a proposal for a new work on Guideline for Ready-to-Use Therapeutic Foods (RUTF),

e To remove the ML for lead in the section on contaminants of CODEX STAN 72-1981 and aligned the section
with a reference to the General Standard for Contaminants and Toxins I Food and Feed (CODEX STAN 193-
1995),

* To make available the recorded details of all NRVs-R as an information document,

e To return the draft NRV-R for Vitamin D, and the dietary equivalents and conversion factor for Vitamin E to
Step 3,

* To continue work on the revision of the Standard for Follow-up Formula (CODEX STAN 156-1987) , retaining
the definitions in section 2.1.2 and 2.2 and the essential composition and optional ingredients at Step 4, while
returning the remainder of the text to Step 2/3,

e To return the Proposed Draft Definition for Biofortification to Step 2/3,

e To return the proposed draft NRV-NCD for EPA and DHA long chain omega-3 fatty acids to Step 2/3,

e To differ discussion on claims for “Free” of Trans Fatty Acids to the next session.

The Committee requested confirmation from CCMAS on whether the results of the two methods (R5 and G12)

Report of the 37th Session of the Codex Committee on HIROAKI HAMANO
Nutrition and Foods for Special Dietary Uses Advisor
ILSI Japan
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inclusion in CODEX STAN 234-1999.

responsibility with the GSFA.

are fully comparable for all products covered by CODEX STAN 118-1979 and advice on the accuracy and
appropriateness of 5.71 as the nitrogen factor for soy protein isolates used in formula for infants and young

children, and submitted the methods for nutrients in infant formula for technical review, typing, endorsement and

The Committee provided information to CCFA on the technological need for the use of Gum Arabic (INS 414)
in food category 13.1 and Carrageenan (INS 407) in food category 13.2 and agreed to discontinue the “wish list”

of food additives and to consider alignment of the food additives provisions in the different standards under its

1. EU®IC

$ 373 =7y 7 ZKFE - FIRREE AR A
20154 (FEc27) 11 H23H (H) 256 27TH (%)
FTRAY, Ny R —=F v T4 27X A (Ramada
Hotel Bad Soden) T. FZAZi®IZE LS, 11 H 21
H (£) (9:00 ~17:00) 2740 —7 v 7 - T+ —3 2
F #ik% (CODEX STAN 156-1987) OUWEZR (#%E 5)
(B9 2 MIBERI RS 2 2k h B e & 7,

ZME X, 66 2 EBJFH KO EU. 36 EEXER ¥ &
VNGO 2 54551 306 #o. HABUMFREM & LT, HE
FIT BWMFOREEER 2 4. JFAITEE R - AREE

2. BEI7ESHOELEE
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F—2) 14, TOZANT FNA4F =3 KOG 74 H
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EREL A2~/ T—FH T2V M HEHES
(IADSA) 3 #%. HEE7 3 7 leflth= (ICAAS) 2 4.
EIEswERAFEY (ICA) 2486 KUVHEERZ L2 3 V#
BihZRZ (IGTC) »56 1% Dit 84 Th o7z,

LUNIZ, T/ afidic B 2 Rl a & & O & 2560
L7z [Report of the Thirty Seventh Session of the Codex
Committee on Nutrition and Foods for Special Dietary

Uses ( REP 16/NFSDU)J,

i 1. AR OLRIR

i 3. FAO/WHO 7 5 OB /L1

ol 11, 2 OfthodIHE KOS % OMER

Al 12, RO R H e d & O
ot 13, AFERO RN

HE 2. -7 v ARBERE B XCMOEE A 6 DG I K ORI

B4 KBEBIRRHAFT4 Y (CAC/GL 2-1985) I231F 3 FnHMORERIE (NRV) OB/ &EE (¥
A3IVADE YRV LA )Y, van il EBE B 2Ty T 4)

5. 740 —7 v 7 - 74— 32 THE (CODEX STAN 156-1987) OBEEE (A7 v 7 4)

i 6. DBiofortification (AE#I2EM5E L) DEF/RE (A7 v 7 4)

7. EPA. DHA # £ % 3 R#iEHf#ED NRV-NCD OFEE (27 v 7 4)

W% 8. Ready-to-Use Foods (RUF) DHUSRIZBT 55k CE

9. bT v 2HENIEE [ 7)) — | BRAERICET 5 RlascE

A 10, FLULHIBTRILHR (CODEX STAN 72-1981) (Z¥1) 2 & IRIIMIC 2\ T

a) TR FEELSE (CODEX STAN 72-1981) 1Z#1F 5 4 kic 2w T

38 — 1)L>— No.126 (2016.6)



FAO/WHO &BBmREEE

537 B0—T v I RRE - HHAEERISRE

3. M

ERE1. BEOBRR:
HMESI2OWT, 11 H21H (1) OfFEERESHD
#HEdE (CRD 1) OfERE K OBMEIC & 2 HET 0729
OIFENREE LTASZH 2 HH (11 H 24 H) O
LT B2k, BHEIIZT DO W T, WHO @ % 6 [0l
NUGAG Z#HOBR/BE S hThanZ &2 6 El0
SEICT L L, ZOMOFEEIZ OV TIHED®ED
U7z, 7272 UK 3 38R ik L 72,

HBE2 A-Tyv IV XARESHESBLIUVMOIBEHLSD

WS LUIEFEER:
A E3BEI-TYvIARESHEPSOREB LV
fHFEEIR

« %36 CCNFSDU £#iCHBWC AT v 78 (&
NORERERIFINARS T — 7 v 7 2R -
CAC/GL 9-1987) k& U2 7 v 7 5/8 (FEREGetE
PR 22 124:B ) 7 AD NRV) AREEMEHK
Nz,

o ARBIUEDLHRHOBSEE FERET A M TR
m BLRE (CODEX STAN 74-1981) (2K fAE FH o
8= b B EBIT2EEICONT, EERILERE
WIKRR E N7z,

* Biofortification D E#%E (##6) & LT, EPA
¥ &K O'DHA © NRV-NCD (&R 7) 1220, #i
IR KR E N2,

B. fhDESH 5 DEEH LOHFESEE

« CCMAS36 125\ T, ik L UHFFE®RHARR D
HHIZBES 2 44 K o4 VI2k T 5 BWkHED 5 i
% (AACCI 32-45 ¥ £ 1132-50 # % 1 7 1. AOAC
2009.01 % £ U7 2011.25 # &2 4 7 IV) DOAKR, ¥
FOM2ZAEL O5H ik (CODEX STAN 234-
1999) OHEH

+  CCFA47 i, Infant Formula (ZB8¢% CCNFSDU36
0 OFEBIZ DT, [RSENY O H O FHifi 1=
B O &M% &8 2 HI2D W TiE GSFA O

1 ) Z&TEHEEATNS,] &L

o 841X Monitoring of Standards Development {2
WC, BRTEEOEBICET 28247 Tu—Fid
DN ET S, HIRIESEROENIE 77 v ERER L,

2%, CCCF8IZH ) % A& (ML for lead in

Infant Formula) (21, FURHAFEIL L L OFLR
JH HF Bk € ¢ 38 %% 7L BL RS (CODEX STAN 72-
1981) 1236 B VEYYIE DIE D 6§D ML % Hilk L

General Standard for Contaminants and Toxins in
Food and Feed (CODEX STAN 193-1995) %2
ETHEAR L,

o EEIZ. REIZKICR T H F XU B TG
Bz, b5 v ZHEIAEE D 5 BT vl BE 7 fe /) L
NIRRT MY v 7 ZIKIELTHE D, — O
RS Z &id kv, CCNFSDU i&. CCMAS
X LBRT 28~ b v 7 2L TFA 28078

B ERBIZREEBLNLEREETRETH
&Ja#%cMMS%wzxyb%%%ﬁéan
Bl

o T T VAINAEE R R & M B (CODEX
STAN 118-1979) (2 “ELISA G127 4 &Moo Ml
EEE L TED B, CCMAS » 6 OlI%, FiC
YELAVELOCKRER-ZL LEBRERIIBTS
RS BLVGI2 DY) F—> 3 VIZDWT, RA

SREBSOMEEERHT 2 XNEL, STV
7Y —FRANDBEHIZOWTERENEL, 2L
TiE, BB TH NN - S h38TORMIIBITSZ
no 2 OOMEEOBIEMEIZDOWT, CCMAS 123
LEGSMGaEE KB L &L,

#RE 3. FAO/WHO 25 DR HIA :

A. FAO 5 DIMEEIE : LT DEY TRED FAO DiFE
BlconwTEwEShi,

*  Development of a new dietary diversity indicator,
Minimum Dietary Diversity-Women (MDD-W),
used for assessing the diversity of women’s diets at

the individual level (http://www.fao.org/documents/
card/en/c/678ab9d4-e7a8-4388-9f9f-1¢709ead7752/)

*  Development of the pilot version of a tool called
FAO/WHO GIFT (FAO/WHO Global Individual
Food consumption data Tool) to estimate nutrient
intake and to identify key sources of nutrients in the

diet at the individual level (http://www.fao.org/food/

nutrition-assessment/foodcompositiondatabase/en/ )

e  FAO re-launched a website on Food-Based Dietary
Guidelines (FBDGs) in November 2014 and a

review is being developed in relation to “The
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7)

developments in healthy and sustainable eating and
dietary guidelines and related policies: a state of
play assessment”. The report will be published in
December 2015.
WHO 25 DE|EEIF : UTDEERED WHO
DFEHICOVTHES M,
New guideline on sugars intake for adults and
children published in March 2015,
Technical Meeting on Fiscal Policies on Diet held in
May 2015,
Technical Meeting on Nutrition Labelling for
Promoting Healthy Diets to be held in December 2015,
NUGAG Subgroup on Diet and Health, including the
completing of the draft guidelines on SFA, TFA and
total fat, updating of recommendations on carbohy-
drates intake, reviewing health effects of non-sugar
sweeteners, different dietary patterns as well as
PUFA,
Systematic reviews on the effectiveness of lipid-
based nutrient supplements for the treatment and
prevention of under-nutrition in pregnant women and
children 6-59 months of age,
Meeting on “Staple crops biofortified with increased
vitamins and minerals: considerations for a public
health strategy” to be held in April 2016 and prepa-
ration of their background systematic reviews,
Recommendations to prevent inappropriate marketing

of complementary food,

8) Development of nutrient profile models for

regulating marketing of food and non-alcoholic
beverages to children as well as for other
applications, such as school food procurement,
implementation of fiscal policies and developing

front-of-pack labelling systems.

B4 RERTAAMKT 4> (CAC/GL 2-1985) (C

BT E3RTENORESEE (NRV) DEM /
RELE(FFIADE YTV L, U,
04,80 ,18%,8%: X7y 7 4):

25 36 E=i# (2014) :

% 1 — M EHI 31212 %t v, RASBs (Recognized
Authoritative Scientific Bodies) & L TV A
I L72 6 2 OFMEEK % Ko
- BN FE 2 %R (EFSA)
- OREIESNEEET (I0M)
=AM 7) TENREEEIEEES &

—a2—Y—7 Y FMi#EE (NHMRC/MOH)

< HA B - Se2ERTgERT (NTHN)
- [EIBSHE $h 2836 7 v — 7 (IZINCG)
AR R (LRRGEIED)

RE 2 HBERIA FIA MR TEIIBIT 5 —Hk
J5HI) (General Principles) 55 3.2.1.1 THIZ DWW T,
[NRVs-R I3 ff S22 F 1 98 (INLI8) 123D
ARETHD, BEDH T T N—=T D00
FAEEFZOINLS BRES N TV AW, F/20F
L EHVIEA I, RO S NS B EHEE
fk (RASBs) I2& - T, XDE4FEICHIE S
TWwh o 1 HEHEEAEAE 2 2 I #i P o ff
MEEZBET LI LD, L EYTH 20 REME:
Vb, TNOEDEDORIFILr — ANA 7 —
ACHF ENLRETH D] #IRGEMY FIR,

% 3: Y% 3 CONRVR % 60 mg 2 5 100 mg
ANLETT A 2 LI AE,

-E 4 BONRVR BLORE6: SICHT28FED
FIHIZ oW TiE, (EFSA DRk R %2 5o 72
) WA 37 Mz Pesg % HE

8% 5:Hi$id NRV-R % 15 mg 7 5 11 mg (I
30 %) BEU 14 mg (W22 %) ~LElo

PE 7T 2 AEFOHN

HER O NRV-R | FHMHERIEE% (EFHOBH)

30 % (RAEE., BXUORBHOBY

F ok EHEE (>90 %) o

Umg oy Shmng s b A RRT S
Ty (LSS X 0WE END) B)
92 % (BW~— A, B
e ARSI A B 50 % LLE O T A
14 mg

VE—ZHENL, B ARER

1FE A EERLL Z2\)

’E 8 MO - O NRV (s) RIZFFSh 3
DUF oM [ 7,
[EldH 5 WITHEBIC BV TERY AT 5 KM
it BT 2 AFEICHRT L EFERINEE
#9235 7% NRVR # 8T RETH D)

% 9 Y LYONRV-R% 60 ugllit B35 2 LIZME,

BHE10: €Y 77D NRVR % 45 pug \ZikET 52 &
[Gil=e

REIL v HYONRVR % 3 mg IR ETHZ &I
=

BE12: 791D NRV-R IZFRETRETIE RV EW
R N5 = 8

P25 13 RASB DIEE L OEFRDOH 72 HLLET -
G [1KGHM] 2R3 5720, 8 2 i *
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* % 14c D RASB OEZEEFRIEINT 5 2
L2 E,

%k LIREFGi& (X, > RASB 25 08E %
BHTAZEX) LA, 1 HERELERMZ
VERL S % 72 O FHF= IR O PR E R i R %
TH2ETh5b,

o L LFORZBHEIZOWTIZAT v 7 5/8 TORFIRE
KBITRTA FI A4~ ONELEN~OHAAR T
WAEICHT A LA E SN,

o WINIEEETEIRETLEY IV ADE X
TR A, )y, rvan, i, HEBXUHD
NRVR ### L. ¥ 6~36 2°H D NRVREED
72O EFwmE T 5.

BE1:E23I2A ONRV-R IZ2DWWT, IOM DIz
HOE 800 ug AR L=,
BE25LVP3: EZ3I2D ONRV-R IZDWTIE,
2016 -2 HI2H 5 EFSA 12 X 2 G-l k55 6 & O
DORIREED 2720, BaHEXMNZEH U, Yo
BELTHITOS g M LoD, HE (EHbd 50
FHUEIC 5O TES AT A HBNE. FEIRO H R
BEROMOBEE S 2 WK % & K < KWL 72 Y) 7%
NRV-R 2EFTRETH5S,) ZMABI &Ll
BE4:E423I2E O NRV-R IZ22WT, Nordic Council
& EFSA, NHRMC/MOH, NIHN % & U8 WHO/FAO
DOFEEMEH»S 9 mg & L7z, KB, YL—V T, M7
TV HEBECA vV F 227 R (reservation) L7z,
BES5.6KV7: 8 ONRV-R IZ2OWT, #2E
FAO/WHO2004 #5125 %, 200l #FEET 5
ZEEAE. B 14 mg (BRI 15 % BRIAL
BN, BAR L UCRY. BRCEORAR) LU
22 mg (BHMEWINE 10 % : BJH, WEH P ERO
R, fN. BB KU H 50 iEE . RICED
KEPIEr) . BICHRSR OGS L bk, B EEBZ O
FHD ., SRR EFOFH (L) BLOME (E
HBNVFHIRIZ W TEIR A AT 2B, BIHET 5
BHICHKRT 2 EHMEBRNEEZ LT 28U %
NRV-R #REFTRETH S.) #HELI
BER: Y ITRXYILDONRV-RIZONWT, 14 TH—
NW—=KDFTTITHEEI NI AN T T 4D NRV-R #
1,000 mg TH BT &nb6, Hi< &d 400~500 mg
LT ERZELEDERANEH I N2, HB2IE I0M,
NIHN, FAO/WHO + Nordic Council O F-¥fEi= k>
%310 mg ZFRIRL 7=, BT 7V A BRRL 72,
BE9: UONRV-RIZOWT, BIEERDIZLS

2% 1700 mg 1% IOM ¥ X O EFSA & (#12 550
mg (ZBIE) (IZHDSWTHD, ZOMOFIRL 7z, <
V., EFRALBLO =T, BOEFEIZKTS L
Ty Al ) VOMEIZOWTIIE & B RHEAN LA 2
PE L C550 mg #XFL. 700 mg lIZ DWW TIZH R
L7z,

BEA10: AO NRV-RIZDOWT, BHEERSIZL S

2% : TOM (INL98) 1245 < 900 pg #FRIRL 7=,
¥, EFSA ZEROPIGEEG I X OISR O
R 5 1.5 mg @Y & U, o HiatER o K531
25, FHEIZEOTI00 wg BRTIEXYTNNT v 2%
ETA72DICA T+ ThbE Lz, BaE L TR
EFSA QR f#%EZ . 2 —F v 2 2 OJFRHNC A,
El b 2\ Vi3IS B W TRE &2 A9 2B, #lo
NRV-RIZDOWT XD ENMEERETSHZ LA TES
L7,

BFE11: 7O0LO NRV-RIZDWT, 27T L) HENTE

RThHBLT2Z LPHBEANOEBIZBET 2SNz
FEL, 30 pg DREHER LMY — 2 HEDOX v v 7,
FTHF—N=Zhrasiib FOMEFIZE 5 TRHET
H0 ., FHHEIE 50~200 ug £ TH5RNETHHETH
BRE»S, 2L L TE, 204D NRV-RIZZOD
WEMEIZ DO TORPEIE AR S T 2 e h 5
REET, TRMEIT5ZL2nbsdL L7z,

BEA12: HZEDONRV-RIZOWT, F FY oA (2,000

mg) EDTNAS 3,000 mg &3 5% (NRV-R &
O E L CFIES LIz V) RIS BEFER
LFEZGNTHEST. NCD LDbH &5, HHED
REZIZT BHEIRI A ME <, BAEFRICEOTE
CHEHRARETH B IR0, HRELTE, BED
NRV-R EZHEE T, IR 2ZL0bd L L,

2% 13: E4 3 > AD Dietary Equivalents (BEMH 4 E)

ETHRRE

2, €& 22 A D Dietary Equivalents (£
P E) EEWREICOWTHRE Lz, bbbl F
J =LY E RAE) XUV F/ - ¥E (RE)
12DV TEBIRT 2{L2EROHIRIE AT L 7248, itk
BioonTid, FEERMIZE A 3 REDIA WS T
W ZENS, H-ORKBEAET S Lhlikn
o7z,

2% 14 : E4 3> E O Dietary Equivalents (BEMY

B) cxi|mpH:
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a-FIAT 2= LOARNRELEIVEFREEETS
FNERTH BN ENMIIDONT, SR RRARE N
72, FAO/WHO (2004) I2K23 %, £2THOLH IV
E Rtk v s I v EOBRHRICE® 5 & 5 R
-T2 LDORBE X IVEFRMELAET S E
PERE LT I VERRERNL, 2 Ofthd REEK
GBI IEAITH 5 &4 5 FfE. WHO 26 & FAO/
WHO 2006 Clda - b2 7 x02—-)LDAEEXIVE
WHEERTIEMATHEE LTV EREND -
7, #EE. L Toa vy 2B RT. &
ISR 5 Z L & L7z,

RE 15 Lalid% 13 ORIEEREZ . KRR A
FZ4 v (CAC/GL 2-1985) O 3.4.4.1 HDH 2 &
EZORBIEL 72,

BE16 : RBBRRHAKT71 12575 RASB DEE :

RASB DEHERERNHA F 74 v OMNECH
(ANNEX) 0iE#DIH (5 2.58H) 2EMN¥F35Z &
EHE Lz,

BE17: 52125173 NRV-R FEDRLFIZ OV,
2 —F 9 U A D website {2 1% #H & Kt (information
document) & LTCHETZ 3 X525 LE L
(REP 16/NFSDU APPENDIX VI),

A

o Hil. ¥ BFEOHMELLOMWEEEGD)., v F Y

TA, VY, EEAIVERBLXULEZIVA (BF
MY AR E &) ONRVs-RE AT v 7
5/8 £ LT, #FEL/RH 4 K54 IZklr 5 RASB
DEFRERFELRHTA F 74 YV OMNBLHDOEHZRD
A (F25H) $5 2 & 2 KERKS 39 M
CAC ITH%ET 5,

e« E43IVDONRVRKLUVE 4 IVEOREN

YR EEWMREIC DOV TR, 2T v T 3ITRT,

o LB LUOHEFEIZOWTIZNRV-R 25K EET,

kB2 2en8d5 & L7,
#%H 3% 2 (Older Infants and Young Children) @
NRVs-R DEEICDOWVT
o NRIZREICRORELERSR LD ZOMHEIE
FAO B XU WHO DIEEL A DB5THHAH, L
PLEDRS, BERITE > U Z OEERPIERIC
K&L., & LA JEMNU (Joint FAO/WHO Expert
Meetings on Nutrition) 23EhiF & %3,

o ZOFEROMERIINLOMT 5 K OHEREIZBE 3 5 F

P EMRO—BTH D, RELZRLBFARRD 7=
BHTIEALS, Tho OIEEMRASIRIEEENIZ A &
N Z & zhEr MHRTZ2EDTH 5,

o HR&D. 28 %8¢ JEMNU & CCNFSDU IZxf L
BB S 242 720ICREINZEDTHD,
JEMNU 123 L Z DIk T OIS #8582 & U TGS
TAMRHTHAS & L7,

e FAO{ZE KL D. JEMNU i& CCNFSDU (24 L B+
WIS 23 57-0ICHEINZEDTHD . KIFIC
DWTEBE X VIN=D L DXFH b 5705, &
L&, B E OESEOENAN 2 RE % Z
EVPRETHEEDHE B -7,

« WHORRE XD, K 2OZLHH (Terms of
Reference) ¥ & U8 JEMNU DEZE T )L — L2
AVRHIZLJEMNU LS UL 2 & LT PICO (Patient/
problem/population, Intervention, Comparison/
control/comparator, Outcomes) ZFHTE&ER % &
LN H 5 E., Wi (remind) L7z,

UbE»5, & LT FTORMTEEE (Terms of
Reference) &ILICHEFEEMEORELEREL 72,
A HIAS (Older Infants and Young Children) O
NRV-R HE D BEMEOFHl I K O 2 DIEORE
i REERRHFHAF T4 (CAC/GL 2-1985) %
K ORMFLNRORRHEICHR S T —FT v 7 2
FIZH1F 5 NRVs-R D HMY,
i [A NRVs-R 2N SN2 RED 7 —7
B A&k (CX/NFSDU 15/37/4) %5 7 ¥ (Approach
to establish NRVs-R for older infants and young
children). %% 8 ¥ (Draft general principles for
establishing NRVs-R for older infants and young
children) # KU FECZATHIHIZHD & NRVs-R HE
DOBEVEPHER S N 7=2a, LTOHBIZBEL 7
NRV-R RED =D DR E N B/5F A — 4 —
i EREER
i YRR —T
iii  I—7v o 2ACHEITHTS NRV-R O
C LARTHEIZHD % NRVs-R HRE O LBV ERR
EN7=55 JEMNU (2 &2 B2 S O 26 B O il
D FEFEFHICESIEI-—FT v 7 AXHICB T E%
BROMHHB KO, @Y AGE. RIS L LD
P T 2 20 DBIEICEY 285 2 RET 5.
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LALADS5, SEICHOTHRE HEESSORBED

RESEh o2 EE, LT Y N—EIIHfL,

L OHIF XIS, KO ZHETHBGE$ 5 &5 BigL 72,

MREES. 7A40-7v774—3 25 (FUF)##& (CODEX
STAN 156-1987) OHEE (XFv T 4) :

WDZDIZAT YT 2R L. AT v 7 3 TOEFET
AV MERD, KAFESICT, A7 v T4 THRET A,

% 36 [@ CCNFSDU (2014) :

e Za-—VU—I UV FEERELTIETHELEICE
W, T ORMERES RO 7 — ¥ % E
L 7212 5L & AR R o S 3 0L B O SEf SR O 1
EOME, FESNFHEID TOLB) THoT,
- FUF ORFEEN L ARLEE 2 HERR L 72,

CO— Ty 7 AR T RETH D,

- BUTHARAEREEPE 6 ~ 36 A HE M T XETH 5,
CRBPEROEN, B L ORIIFLE L EDIRIZE
\7 % FUF O&EOENIES X, 12200 TET
NETH b,

o WHO fRFEIX., MEDARBK OUETEE L ks 5
it FUF ORLEN % B S L7z 1986 4£0 WHA
P 3028 4RI X2 EA K Y AL L
Bk E L BT E D RFACER A O BT B3 2 [
HAGE % NHST 3 % 72 O VS ANBY) 70 B9E & 50 L2 B 5
HVEMR R L LEEMZ DI % TR L2,

o INMITH L. FUF OARLEMEIL T 5512580 5 25,
WD B O EE & a2 R T 5 720 DM
KWEIVETHLEOER LS BT,

e LAATORMIIONWTIIRESEMFE L7225
WHOE, NGO BLUTWHO 126 ~12HhHI2on

iﬂ%m? BB EEET L L EIBTH L2
B L TR, LS A ALHAE O 22 Hi
c:hLEtilzﬁHﬁ%ATv>Ef£5Jt E RPN
[FLURHRREFL &1, BB O @) 2 AL &5 2
5N 5 F TOHMIZILEOHIRER 2 2 N EE T
LD L) 8 SRR E VS ] & T
[ EFENTEY, 24U WHO 12 L 8L o e
MRe DAL TH LI E—FH LTV EEL.

o SBETIFETSI L AWEEER MRS B L &)
V2R IEI R & SRR i L W B AOESEE B R L OO
BREEAMET AL E LT, TNFNOIEEREI
UToiilh)Th b,

EF LN
RO 28 TR oRE LA MET L, 2%
W IILETREENT 50
1222 HTOXBIE ) Bl A 5. 31-32 HiOR %
fEe B L, TN EE X IRET 5,

WEBEMEEDRS
SRR THEHT A 720, FRREFEEREOR
FRREE T 2. HEOE 233 HOUENHELY 5
%3 %o

o Dk, BT L MEAEELA I X B HElE

o BTEERSH LUOPHIMMEETSERE=2 -V —
7V P&, MR R IC B T 2 LI N DI H IS
DT DR EMEIRIZOWTHE (CRD2) Shi-,

2fiyaIEE ¢

a MESEITEEREMIC T, B STIE, BRIEFLR (6-12
Hif) ICHOWOh 28 FOER GE20) LU®
RSy (35 33H) 12DV T,

b. @ FHFEPH (scope) ¥ X UEAN (labelling) 12D\
TIIBRDOERE T,

c. W O L FRD RiE L
HOEFETIT .

BRI DEIEE :

a. Infant Formula Bif% (CODEX STAN 72-1981) #
KU FNEZE (Procedure Manual) & DAL 6
2112k B [ (food) | % [Bhh (product) J
EL. ZOMOEFE ZhCHEFH I L L L,

b. WHO DZEK 55 2.1.1 BIZ The use of this product

(renaming) 22WTIZ

must not replace breastmilk and lead to cessation of
continued breast feeding. #MlA 5| #iZDOWT,
e LT, AMFEE LA AT (scope)
DI TS HARNE LTHEL &2 -5 72,

c. ERIZDOWTUE, FEEOEBIZIE U RE$ Z & 2
L7z,

740—7v7 - 74— 1 78&  BERDP B LVH
HERA (ﬁﬁﬂiﬂ. 16~12 A#) (B 31H)

a. MEBGTE L COBGE, BIRE., RAMEH. «-Y
VAA N ‘)/—w@%\ va23IVD, E.VARTT
vy, FA Ty, 2 IVB6EKLUBI2IZD
WTARE L,

b. ¥R (total carbohydrate) DIHIZDWTIiL,
WAL VEBE ' (available carbohydrate) (Zf&1FE L,
AV IR E E A0,

c. ¥ a Bl KORBER, FHOREMER L ORD . BRAK
bl e UTIMA 2 RETHWZ & #HEREL 72,
d. I v ED ik KME (Guidance Upper Levels, GUL)

ZDOWTEUBKV /LY 2 =13 X DIKDOfE % %
FeU 728, efMIc, flMiE 10 . GUL 60 pg TH
Bl

e. ¥4 IV ADR/MEL K UwAEIZOWT, EU,
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I 2 —BXUTT I VNELDIEDOME TR L
7275, 180 pg TEE L 7=,

f. B ORKEIZDONT, A F HAMFIERO ) 2 &
Mo X DIKMEE LR L 22, mA&MIC, /i
1.0, KM 2.0 mg TR L=,
72AEE WEzEL). €23 CBEUK,
SOV TIIAREAELNTY, Glikaikiid 5.

FEmS (53.3.27F)

a. % 3.3.2.1 D “generally accepted scientific
evidence” IZDWTC, #EERHTA FF 4V (CAC/
GL 2-1985) L DA MH 6. “Relevant convincing /
generally accepted scientific evidence or the
comparable level of evidence under GRADE
classification” &9 5,

b. 55 3.3.2.2 THD “effect” 5 L V% 3.3.2.3 JHD “regional
competent authorities” 12D W TEAMEDOEIE 2 S
BIEL 72,

c BRI DY Z iz, 29 v, Kk DHA, 3
A7V, A) VEBXKYL- I =F Y EKT,

d. “only L+lactic acid producing cultures” {2 DWW T%
Miat & L7,

740=F7v7 - 7+—3 258 WERS (ELL

I8 :12~36 Ak)

W2 =2V —FVFER, 79V/A AV Y
TRREERE LT EAEERZOREEL AR LT,
cTxu—=7 v 7 - T4k — 327K BEIRLRE 6
~12 Hilh) O 3 EHMERFIZONWTEED S
CEFROES 211 HORE L

- HHEIP (scope) &K UER (labelling) (220
TORED

< K] 38 [\l 2 R I BRI A SR 2 & B, FFIC
FAGNL (12~36 Afi) 125 2 KBRS ICBEd
% A2 TOMEHRER % 5Tk

8

F2I2HB L VHE22HOERBLUAEL 2
SRS, AR IOV TR, oEE AR EI N
5FTCATvT4DFEE L L,
F211HHOERL KU, KO ORERITIZDNT
E, RENZETKRT 5720257 5 7 2/3 £ L7z,

#%RE 6. Biofortification (CE8 9 2 51aEEFt -

% 36 [@ CCNFSDU (2014) :

VUNTIBIOET7UA LY, HETEL LY
TaY 7 b RFE2AIDIERSN, LTFTD 8
HHOEEA R L, FHEEOREEY L.

1. HEOAYZNGRIL - BHEMNRL O L, 2.
YRR E SO ME. 3. AWFEERIL & kA
WA RALOERIZ ED & D ICKAT 5 H, 4
LD k) HETHED T TICHICH B EAEEYIC
B2 R TEDLD, 5 B LEWICH T 57
W OER. 6. EWFEREILIZB U A 1EEIIE S
DIHEERICO RN HLRETIE R, 7. EWEN
BALAEMIIZETRT LR SR wv, 8 IO
HAERR R BEORRN % FEA DL

EIFSIIZ A L 72 B3RE IS OV TE L OLFED D
D, KEFZRORZIVHERE) A7 L > TR DLEEIC
Hifrcx i cd 505, ZOFMIZH o CTHE
FZOBEMEENEIICTLHIE, T2 oo -
7y 7 AR WHO O5Esk & OB R HRELE B
LEINCTRETH D EOIRFEN L SN, 7o,
1) 2 7 R R AR FoR O EE | R O HE
HOEEME D RSNz,

WAL, B4 2 BRI et S AW % B
D/ S EATE, MREL . AEFICZENS Z2XPT
R N o = 2 PR OB -N R = B/ N
LEEEBIEL 7.

MhEm e L AW b & A b a
BT LOOHHMEEEZRECEMTL L E L,
RAGBE X HTORHEE AT Y T3 TOEEDT A
MO DICEFRER BT 2 ETEEN ST L H
BT R D B Z EICFEE L7,

DUNTIBXOMT 7)) A&, BHEETET
DEFENBE NG S, 4 DEHREEMTL 72,
LA LahsSHas#icbnCidie DEgon
FIZOWTEH#EE S, 7oy s b XHFICHD
&, BEORENWEESGET 2550 5 HENT
Baglr, TCEALETILVEFRETHINRNETHDHZ
LEAREL,

[A]7E 712 1% r-DNA $fhiic kK 2 & G B2
DWTHFE L 720 Mimidih X b 57205, ZORE
P2 DN TIEBESCE (CAC/GL 45-2003, Annex
2) &L 7=,

W, VNTIEBLUOMT 7Y HICKEELS
B EEI S A% E L. Biofortification D EFHIC
DNWTIEAT v 7 2/3 1R L, RBIOSHTHE
THZEEL,
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5 37 @07 v I RRE - HHAEERISHRE

B 7. EPA. DHA # X 7 3 REHAERFER D IF B R 145

BOUXYICEEY 2XELHEE (NRV-NCD)
NETEE (RFvT74):

%5 36 [@ CCNFSDU (2014) :

B 22 ) B ah E AR F R A4 (TADSA) 1.
ARG R HEENOEHR OB S,
TRERE & DR % IR RFE AR R 45 [ T O SRR
FAESORATKE R A 212, EPA, DHA + £ % 3 g
JIil > NRV-NCD DI T 2 (% it g
L7z6

HA% 5, EPA, DHA IZIRERET, &THOIL 7D
T AT 3MEEEE W RETRELOFEREERHL 2,
&I, ROFBEERE L REL, 7uy oy
C#EO—EEMBIE L. EPA. DHA + 2 4 3 &l
%o NRV-NCD O #EIZ T 2 HHMEEE BEIC
BETLEZAE L,

07 BLOT) 2 kAR LT LBTEETS Y
L. DT OEEREICM ) M2 & & Lz,
- R IEHN B A B I ORFERIREI & SRS 5 .
CRBFIRTANTA VOB LEIRENLTWS
NRV-NCD & —f&JEANZ 433 5 EPA, DHA 7+ %
7 3 G lilk > NRV-NCD %243 5%,

FHEAT T 23ICRL, uvTELUFY &4k
[FPER &4 2R 2 fatiE L. NUGAG @
fE¥ (F LYo LaB&KUHY 740 NRV-NCD
FAEZ) 2% L DD NRV HREO—REH] (Annex
to CAC/GL 2-1985) IZ#: U, EPA. DHA #* x 7
3 &Ml D NRV-NCD ##iaf§ 5 Z & & L7,

5%78 8. Ready-to-Use Foods (RUF) MDRBEICET

BHMXE :

Oy 7B LU 2 REAMER LT 5 E RIS
B 2EEEOMER2 6. EPA. DHA * X 77 3 gl
20 NRV-NCD {2\ T, WHO. EFSA XU/
Ly x —FEik CILRKEISR ) OWmEIciED ¥,
250 mg/day #HEE L 7=,

HEEIC BV TE, 250 mg/day 1S+ &R
RIS O & LTSk d %275, FEmiiilo % <
R OEHIZE DO W TE D, %9 L& EPA.
DHA il 4 ® 7 — 4 Tid v, —iJEHI GP3.2.2.1
A7z LW RSH s 2 < BRI
722 & h 5. FAO/WHO AlRREHMR S
##% (Joint FAO/WHO Expert Meeting on Nutrition,
JEMNU) & % W3RN A &4 ¥ 2 HMFIEN S
JL—7 (WHO Nutrition Guidance Expert Advisory
Group, NUGAG) 12 & 2 RIEENEIE O B EEIZD
WTCRTRE L 72,

a2 Tk, JEMNU OS2k 2 Z L12%<
DEFEN B > 72 H, BEIZ NUGAG 12 51 T & Afi A~
faffaE (PUFAs) OFHii2 fTH Tl kml
DM E CTICREEN A MEDP TR TH S ZLn b,
NRV O#af 2 ikt L. 57 2 B2 B S O 26 2%
IZOWTHETT25 2 L2/ L 7,

4%, EPA. DHA & * # 3 fElAl#% © NRV-NCD

% 36 [@ CCNFSDU (2014) :

2=t 7 50, FEARAROTHD 720 D Ready-to-
Use Food HIME 5 % %58 L 720

=t 7 & EREH S AR ETE (World Food Pro-
gramme, WFP) 3% B L OB E 2 SR ENR
D F|Z Ready-to-Use Therapeutic Food (RUTF)
3 & U Ready-to-Use Supplementary Food (RUSF)
ZRRALL TV D A TOaE & ZEEICE T 5 ERE
BUE D 7\

S I—Fy 7 ARSI IS 7 IS L OMEO M
R MR D00 EXEB LT Y 27 b E
(CX/NFSDU 14/36/2 Add.l) % %572,

- FAO/WHO TIE 2014 4E 12 22 OB § 5 B
MEREFELZHETFETHYD . 2015 6~7 HE TIZ
- PEfEE N Tw 5,

C6~BO M HDREE MR E L, SEMK, @, 75

YeWVE, MUY & A, KT 02~05
DB, JREAR— AT L= MRD LI
&0 £ 8.

WL LT, BB TIERTARITAL VPR
FL WL OPOBERPER SN, FiEmE LT
WHO OFHiEiAAF T HE & 7 2 RIS £ THRE %
W5z e LTz,

2=t 7 &0, HIRBERRETOT XV EEE
v W7z, HELSMEREAR (Severe Acute
Malnutrition: SAM) % %% & L 7z, Ready-to-Use
Therapeutic Food (RUTF) D # 4 K54~ (Hik
Tid%E<) OREMEICHTE T 0Y 20 P CHEE
AP E Tz,
HRTBOTREIZ DOV TRAL BIEA & S h,
%5 39 [0l CAC (2016) T HrBl ¥ 3 0 KR % hif 2
ELT, W77 ) H &R 3 AL BLU Y Y
X ERlBERETIEAERFZORENEE SN
7o RMAEERICEHEOVTHEAA FI4 VY EKEMETT 5
Z&E L7,
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MRS T RAEEEEE (TFA) [7 U —] BEARRIC

B9 2RI E -
%5 36 [@ CCNFSDU (2014) :
o #5350 CCNFSDU (2013) ToAZICHES X, &
%W%%%@Wﬁﬁﬁ%&i@uT@Juiéﬁk
EE NIz

T ZBERSEE (O] BARTOLHE

o [HEBLEHEEHFTRTANIA V] OFERMER
DOLFM—ERB TRARTBL L AT OV ORI
TFA [¥u ] MFEROEA A, IV AT 10—
LT EARAIRIE IR O Stk O LRk HE D o

o [TFA YUl MFREZT L0121 TOREM
H100 g BHWiZ100 mldH72h TOl gw B2 5
TFA #& 3. TRIRLA L2 [M&] ffli
WHER D 4t 20 72 L C W B LB D B,

WGy | REREIR St (LUF)

100 g $729 0.1 g (BT

S R 100 ml 720 0.1 g GRARES) F21%

Wi i 1E5H7001g 2o,

FAARIGER 1.5 g/ 100 g (BEIEA &)
BIRIIRIERR0.75 g/ 100 ml GEUK A BXOY
FIFIIRBATR O AN —D 10 %

IBERAVIRHL / IF L

o FT U ATRNIMOE
- T v ABRIERER O HE SRR (S AR IR R & D
TN EEBFE 2. bT v AR O &M R
il [l 28w (100 g & 5V 100 ml &
720 T01 g) BT FAO @& S & SA2I124 5 #
916 TOHEIETIE, AR EBRE T AL
F—It10 %. TFAD LR (UL) # = V¥—Jt

1%&LTw5,
- HEOSHHAC. SRIREE. TFA &b 2o
Ex-Taicimih, EETE 5,
CREBAFROGA BRI T L[ £
HFAFTROEMIE, WIS O TlE R wWsIER T
ELLANVOIKREE RS> TS, TFA Oftild 1l
kcal NPT ), HEWICIIMHTE 5,
- TFA EOFROFEMEE LTI AFIZOVWTD
e

o SURIAREHERICBE Y B &1
- TFA ¥ UBFFROFMHI2IE, TFA €0 it
HUEMER b V2 L B EIRT 5 2 tﬁméiv\
AR O 4 b BET %o MG L TFA
L ERSFEAMCB Y o) R7a 514 UHl
e R ENIREE A (CHD) ) A 7 128 LTS
BERITTELIMEL T D, BIFIEIIEED 51
P CREET A LT, [TFA S L2 LT
FAFIRI RS 2 5 | S 2 MITFALIENTE D,

o ER&x & L TUIE. NUGAG 12 & A BFE a0 S At
BonhTwinwz &, S EFRETTH Y.
2015 [ZHER DR S N D L OB S, e
OPER RN F TS 2 2 LIZFE L 72,

¢ WHO @% 6 [l NUGAG Z# DA TnsnZ
ERS, SEHZITHVTIMEET, AEEOKR
B X OKREMIZBIT 5 CCMAS 2 5 D% % W&
LT, A Z235] & & IR 2 2k T OREOCE
AR5 Z L CARLT,

R 10. FLIRAA%EILAE (CODEX STAN 72-1981)
DESFMHY 2 FOHEE :

# 36 [@ CCNFSDU (2014) :

A A AEREDOBETERRIZL D 4 DDOR|RFEIZONT
WEICBWTHE L, LToEBhEE L,

REI (BRFMYOEZEY X H)

W XN AEH] (GSFA @ Preamble) [FL40VE A £5%
ANOTEIMPOFEHIE, B bZE e LV O aE7: R
DERHBBMNL NV ETERETH D). BTELE A
YN=p 5D, BEIUJECFA/ 2 —F v 7 A2H
VT 2 BRI OB BT B HETHICHE D CIREICOW
T REP15/NFSDU, App.VI O3l ) &% L 72
RED (FREICAREORMPEIBICHZ 5720 DFHER)

ek, Rk, A # CODEX STAN 72-1981
WIEGSFAIZED L7720, FIEEY =27 VB LIV
GSFA OF Iz D72, DT ORI A % 2R
ZOWT, UToEBhEaE L7,
2Ty 71 HHEFICOWTIE, JECFA BX U a—
Ty 7 AN BB FHIIRIE . B T e 4B &
OFLIE TR C oM AR EE T S Wz 0 R &tk
DHERH AT B o CCNFSDU TH 72 5 5t % 179 Wl
FIEEIRE X CCFA & JECFA L 3bicw ki b7 —%
DRFEIZHI D M e,

ATy T2 EEMRET ENTWAYE, AH#
Mot rvary AdHsWIEBIZBWTELERNY O
H % SZFE9 B AN R B IS D W T A S
L E D) hERE

12X (GSFA &EDEAM)

KK (CODEX STAN 72-1981) @ @iy 418 &
GSFA &SI 7T —O—FDOVLEWIF RSN, £
DVEED 728 CCFA DMER L7273 Y a v ) —hd
rENTze FFEOEMBMPEEICE L. CCFA 2B
5 ZO—FAEEIR ML T 5 2 L1d. KREBEOMHERNA
ThHhHZ EIZE=E LT,

BEV (BZY X OB

KYAMEIHEIBTL—-HHE)ZAMNTHY,
JECFA % CCFA TIXARIZIE RO TE LT, &N
f@iﬁf%é EERMERRL . RIESA ST TR
#Z) }_’_ -|:| = Lf’

e DlETLoDL:

a) INS472c LU INS1450 2 A GO LI 3y A D
/\F4 ZEDDHIEE 38 Al CAC #BEIZIRET 5o

b) 128 LL T OFLIBIZE T 52 HE % GSFA IZ&H®
Z; - &ﬁ T 75‘%773)0)7@&.:]“% CCFA | hgu TZ)O

c) KEMOEr v ary ABLUBIZHLEMKINY
EGSFAO 1311 H (LB HA®EIL) BLO»
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131.3H (FHEFRMALEHRARL) Lo—H%,
ARORED 2D IZBEIET 5 Z LW REP T %
CCFA IZHERES %o

d) BIELZZE ) R MIRERS T THREL, 4%
DAEMNT 2 RET B0

& & 0. Infant Formula (ZB84 % CCNFSDU36
XD OFEENZDWT, CCFA47 &0 [&FFENY
D O R L= R D FH & % &80 2 RS DWW T
i, GSFAD# 31 (b) &2 THTh T3] &
WM& D -7 H, WS hi,
CCFA47 X ofvyv&HH. [GSFA Food Category
13.1128327 787 H 4 (INS 414) OffH. B &
V13212835 57 9 F—F >~ (INS 407) ©
FERCOWTHHEIZ T 52 2 &) 1IZBAL, S22 [7
Y74 (INS 414) OfEFHIZOWTIE, FFiH
i) 2 BEVED B B TIE A <L RER S D F v
VY- LTOHTHS (Z—-F Vv BLUFA
V)T BRI [#5F—-F > (INS 407) @
I OWTIE, EO»DEIZEWT, HADN
Y= 7 — FOREH IOFANLAE L TR 5 h,
HH XN TS5, ZOMOENZIW TR, £ D
M) BEVEDR XN AN 5722 e bR 6N T
W) EMETLZEERRE L

) 2 b (wish list) 1220V, ITOHHT
SRR L W E Lz,

c T FE—F IOV TIE, BEIZ GSFA & W
13.1.1 % £ 1713.1.3 T CCFA 5 K U'CAC I H W
THKREIN T 5,

- Fyua7 s (INS 410), X2 F >~ (INS 440) *
KO FH v a2 vH L (INS415) 120 Tid, BEIC
JECFA 25 2 aHli 52D ) 2 b (priority list)
ICR T b,

- milAl 5% (CCNFSDU36) OA/EICE D, [HY 2
MZARWZ OMOTRIMINZ DN TIFHIRT 5 Z &,
I—7 v 7 ZHBER L DI LT, FREO
GSFA NOYLfl s L UUEIZBT 2 Fe Z 20
TOBMNRDH D, MfHE CL 2015/11-FA B & O
CL 2015/12-FA {2 DWW TR 22 3G AME X 7z,

HE11. TOMOEBEESIVSHOEE:
LR AT R (CODEX STAN 72-1981) Ic¥(13

s AR
EEH ABIED V5HF)

PEICOVWT

CX/NFSDU 15/37/10 Rev /R &7z 8 DD 3 Hr
% (AOAC 2011.10 : 43> B12., AOAC 2011.18:
IXA4 /¥ b=, AOAC 2011.19: 7 a4, kL,
E1) 77 V. AOAC 2011.20 : 5- & / . AOAC
2012.10: €4 I VA B LU E 2 IV E G ENK,
AOAC 2012.13: #AENER. AOAC 2012.15: IV 3K,
AOAC 2012.16: 73V b7 V) 1ZDWT, 2O Ffili
W EEAl, & 4 75 ., K8 5 & UF Recommended
Methods of Analysis and Sampling (CODEX STAN
234-1999) NOULHKD 72, CCMAS IZ42H T 5
ZLEaiE,

FLRFF# IS (CODEX STAN 72-1981) D%
10 B kI DT, CODEX STAN 234-1999 %
255, BIET 5,

CODEX STAN 234-1999 iZ45 1) % & 4 743 JHIC,
0 Ll R T WEE 2 X2 PILERIZHEE L, M T
il 22 3 ik (Bl 21X ICP-MS) # &89 % Z &1
DNTOEEIZDONT, CCMAS &, [FHTE IR
FOMRAEHNE LAZEDTH D, WHED R
ELTIE, fhonmiEoFHIEITHERTH 5, [H
ICP-MS ik R P OMRO 7201240 2 L [E
bHZENE, HEEIATIELTED., Bhd
BEtOHENR® 5 L L7z,

12, RESBORERRES JUSH

WAl 38 M2k, 2016 £12 A58 (B) »5
98 (). FAYTOREL PEL TS,
HGFZOWTIE, FAYBXUa—Fy 7 2465
FIZH 0T, REICHER S NS,

1967 - mifbRFHEA A
1967 - T —H A HRA 2t
1978 4 HA/ FHRA St
19854 7 7 4 ¥ — kA 24t

iz, g —tk, g=2 3tz K B3/ FICK D BTEH
L5b,

20034 A =22V v Ukt Al - Bl R
2006 4 ILSI Japan #Hi%RE
2011 4 TLSI Japan ¢ 3IREM
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ILS| DIRE7E5

2015 International Symposium for the 20th Anniversary
of ILSI Korea on Sustainable Technologies for

Minimizing Loss of Food Commaodity

International Life Sciences Institute (ILSI) fosters
global partnership among scientists from industry,
academia, and government who work together to deliver
science that makes the world a safer, healthier place.

ILSI Korea, non-profit and scientific institute was
established in 1995 and has been actively involved in
international network to achieve scientific outcomes in
the fields of Food Safety, Nutrition and Health, and
Biotechnology.

To celebrate the 20th Anniversary of ILSI Korea,
organized the Commemorative Symposium in cooperation
with Korean Society for Food Engineering and Rural
Development Administration (RDA). This International
Symposium was held in Jeju Island, Korea from
November 11 to November 13, 2015. The main theme
of the symposium was ‘Sustainable Technologies for
Minimizing Loss of Food Commodily’ and the symposium
was composed of 3 sessions including presentations as
well as the poster section. The Symposium attracted
more than 230 attendees from global and domestic

industry, academia and relevant government agencies.

The Symposium Program, Three (3) Thematic

Sessions followed with agendas listed below;

Executive Director,
ILSI Korea

Ji Young Lee

Session One (1) : Introduction on Sustainable Food
Security, Challenges and Solutions from Production
Perspective

* Future Direction to Achieve Sustainable Food

Security in Korea: Food Industry Perspective
(Cherl-Ho Lee, Korean Food Security Research
Foundation)

¢ Policy Direction of Food Industry : Change of

Conditions and food Policy for food Industry
(Kyung Seok Jeong, Ministry of Agriculture, Food
and Rural Affairs)
¢ Food Security and Global Environmental Change
(John Ingram, University of Oxford) -Video
Conference

* Various Solutions to Achieve Sustainable Food
Security-From the Aspect of Food Production
(Harvey Glick, Monsanto Company Regulatory
Policy and Scientific Affairs, Asia)

Session Two (IT): Advanced Technologies for Distri-
bution and Preservation

¢ Securing Competitive Advantage in Food Ingredients

(Ji Won Jung, CJ Cheiljedang Foods R&D)
* Nanotechnology to Enhance Safety and Security

in Food Distribution and Preservation (K. Casey

< Friends in ILSI >

2015 International Symposium for the 20th Anniversary

of ILSI Korea on Sustainable Technologies for
Minimizing Loss of Food Commodity

JI YOUNG LEE
Executive Director,
ILSI Korea
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Jeong, University of Florida)

¢ Supercooling of Perishable Foods for Extended
Freshness and Shelf Life in the Cold Chain (Soojin
Jun, University of Hawaii)

¢ Control of Refrigerated Temperature of RTE
Foods for Minimizing Food Losses (Sangwoo Cho,
Pulmuone Co.,L.td.)

Session Three (III) : Strategies for Value-added

Industrialization of Frozen Foods

¢ Freezing and Frozen Storage Processes of Foods
and Their Environmental Impact (Volker Gaukel,
Karlsruhe Institute of Technology, Germany)

¢ The Use of Additives to Reduce Recrystallization
during Frozen Storage (Andreas Reiter, Karlsruhe
Institute of Technology, Germany)

* Emerging Freezing and Thawing Technologies
Focused on Supercooling Phenomena (Sung Hee
Park, Gangneung-Wonju National University)

+ New Multi Layered Freezer (Koga Nobumitsu,
MYCOM)

* Development of Quality Control Technologies
Based on Ice Crystal Morphology Formed in
Frozen Foods (Yasuyuki Sagara, The University
of Tokyo)

¢ Current Research and Future Development Plan
of Korean Domestic Frozen Agriculture Products
for Food Ingredients (Gwi-Jung Han, Rural

Development Administration)

At the first session, the speakers presented the
current status and issues in the global and domestic
food system from food production perspective, as well

as various political and technological solutions for these

challenges.
Dr. Cherl-Ho Lee, Chair of Korean Food Security

Research Foundation and Former President of ILSI
Korea, presented “Future Direction to Achieve
Sustainable Food Security in Korea: Food Industry
Perspective” in the first presentation. He pointed out
the Korean food security is very much related to the
world food situation in the globalized world. Korea
imports 3/4 of her grain demand from outside and the
food energy self-sufficiency rate is below 50%. The
food energy self-sufficiency rate below 50% means
that the primary food production industry, agriculture
and fisheries, contributes less than a half of national
food supply, and the rest are covered by the food
manufacturing industry. Dr. Lee also stated that two
major hurdles for Korean food industry against fulfilling
its food supply function, namely the tariff system
unfavorable to food industry and consumers concern
on food irradiation and genetically modified organisms
(GMO). Food irradiation is considered as the most
efficient, clean and economic way of food preservation.
Due to the extended labeling regulation on irradiated
food in Korea, this technology is almost abandoned by
the food industry. Genetic modification is an essential
technology to overcome world food shortage in the
future, but consumer’s boycott against GM foods makes
food importation difficult, and hinders application of
this technology in agricultural production.

Dr. Harvey Glick, Head of Regulatory Policy and
Scientific Affairs, Asia, Monsanto Company, delivered
his presentation and discussed on ‘Can Modern Breeding
and Biotechnology Contribute to Sustainable Food
Security?’. Dr. Glick talked about that ASIA is food
insecure and efforts to increase agricultural productivity
remain of paramount importance to ASIAN policy
makers. The yield gains from the Green Revolution of

the previous century have plateaued and new, innovative
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technologies to increase production are required to
provide affordable food for an increasing population.
Increasing agricultural productivity must be achieved in
a sustainable manner - in both developed and developing
countries. Deforestation and the inefficient use of
fertilizer, pesticides, water, and other inputs will likely
compound mounting environmental pressures, including
climate change, land degradation, and water pollution,
which in turn can endanger human health and jeopardize
economic growth. He also urged that the sustainable
food security remains a complex and challenging goal
for Asia. It will require innovation in technology and
innovation in agricultural policy. National and regional
policies in Asia have lagged behind the development
of these innovative scientific developments and the
transfer of this technology has been slow in Asia. This
has hampered efforts to address productivity shortfalls
and efforts to reduce the environmental footprint of

agriculture.

Dr. Casey Jeong, Assistant professor, Emerging
Pathogens Institute and Dept. of Animal Science,
University of Florida, presented “Nanotechnology to
Enhance Safety and Security in Food Distribution

and Preservation” at the Second Session on Advanced

Technologies for Distribution and Preservation.

He discussed the importance of food safety and
security that could be directly damaged by climate
change is likely to worsen agricultural production,
food distribution, and preservation, thus serving as a
potential threat to human beings in many regions due to
food shortages. He also told us the food shortages could
be augmented by the increase of human populations
resulting in food demanding outstripping production. The

adverse effect could lead to increased conflict among

populations. To a large extent, nanotechnology can
palliate the negative consequences of climate change. He
presented the use of nanotechnology that could mitigate
plausible consequences caused by climate change to

enhance food safety and security.

i 2 il el et
e o

[

At the Session III on Strategies for Value-added
Industrialization of Frozen Foods, Prof. Yasuyuki
Sagara from the University of Tokyo, gave us the lecture
about “Development of Quality Control Technologies
Based on Ice Crystal Morphology Formed in Frozen
Foods.” He discussed the methodologies for searching
optimum freezing and storage conditions based on ice
crystal morphologies formed in frozen foods.

He delivered that micro-slicer image processing
systems were developed to measure the three-dimensional
structure and distribution of ice crystals formed in
frozen food materials. The system has functions to
reconstruct the 3-D image based on the image data of
exposed cross sections obtained by multi-slicing of a
frozen sample with the minimum thickness of 1.0 #m and
display the internal structure as well as an arbitrary
cross section of the samples choosing observation angles.
The artificial neural network modeling was applied to
the obtained data on ice crystals, viscoelastic properties
and sensory evaluation scores for food samples. Thus the
optimum freezing and storage conditions to maintain the
quality of frozen foods were demonstrated quantitatively
for model solution systems stained by fluorescent

indicator, ice cream, raw beef and cooked rice.

The success and value of this symposium was
acknowledged by the attendees in sharing information,
strengthening the cooperative relationship in order to
improve the understanding of existing data and generate

new knowledge, providing update, stimulating each other
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and fostering future collaboration. And the organizers
have made a concerted effort and designed to provide
professionals involved in research on minimum loss
of food resources with a better understanding of new
techniques for the future.

ILSI Korea expects that the attendees met the latest
technologies for minimizing food commodity losses and
hopefully, they enjoyed the symposium showing the
promising techniques applied in food engineering in the

near future.

& FE
Ji Young Lee

Served at KOICA (Korea International Cooperation Agency),

Ministry of Foreign Affairs for 12 years. (1994~2006)

- Residence Representative of KOICA Overseas Office
(Fiji, Paraguay)

- Dispatched to the Ministry of Foreign Affairs and Trade,
New Zealand (Research and Feasibility Study to the
Asia Pacific Region, and Country Development Studies)

- Planning and Procedure Numerous ODA (Official
Development Assistance) projects in the field of Nutrition,
Health, Sanitation, Water, Agriculture, Basic Health
Care, Foods, Community Development, Education to the
Asian, African, Middle East, South American Countries
and Region

Studied and worked at the International College of Traditional

Chinese Medicine, Vancouver, BC, Canada (Doctor of

Chinese Medicine) (2006~2010)

Worked at the International Development & Relief NGO/

UN ECOSOC Special consultative Status International NGO

(Executive Director of International Development Programs)

(2011~2015)

ILSI Korea (2015.9~Present)
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2016 £ D ILST Annual Meeting (FF-R#2) A, 1H 21 H (OK) 25 27 H (OK) & T ILSTALKSZER, W72 (Research
Foundation) & DA TKIE 7 1) £ St. Petersburg @ The Venoy St. Petersburg Resort & Golf Club {2 Chif# &7z,
SAHEEIE. PN (Research Foundation). 1 EIFESCHER (BREGOREEFI£ANZEAT : HESI) ¥ KU 15 MG E 2 59
350 BB, HAD» 513, AEHHE 34, ILSI Japan FHE 3%, 2RMHE 44, HESIBR 2 23S ML 72,
AFERETIE, “One ILSI 70 Y x 7 b7 WIS, 7977 v Ty ¥ a VERfES Nz, Bk, R
RN OREERE I B W TSN AEE L H D, PEIN TG NS M TE A< &, Balis GRIAITDR
7zo [APRHEE 2 B TZ OO ZHETHRE SN2 7 4 FEROREMIE, ILSI O website (2 TAR X 15 TiE,
[http://www.ilsi.org/Pages/2016-Annual-Meeting.aspx ]

(ILSI Japan 1LIFIBER])

@ LS| KFMBSBAr o 2L (ki)

H i 2k

1/21

15 : 00-20 : 00 ILSI Branch Staff Networking Event
1/22

08 : 00-16 : 45 ILSI Branch Staff Meeting

1/23

08 : 00-12 : 00 ILST Board of Trustees

12 : 45-14 : 00 ILSI Southeast Asia Region Branch Meeting
14 : 00-17 : 30 ILLSI Asian Branches Meeting

1/24
08 : 00-12 : 00 IL.SI North America Assembly of Members & Food Nutrition and Safety Program (FNSP)
08 : 30-10 : 30 ILSI Executive Committee

14 : 00-17 : 00 IL.SI Assembly of Members

18 : 00-19 : 00 ILSI Poster Session

1/25

07 : 00-08 : 30 Malaspina International Scholar Travel Awardees Presentations

08 : 30-12 : 30 ILSI North America Scientific Session: Beyond Appetile: New Perspectives on Ealing Behavior
08 : 30-12 : 30 ILLSI Research Foundation Scientific Session: Harvesting Open Data for Nutrition Security

14 : 00-17 : 30 ILLSI North America Scientific Session: What Gets Measured, Gets Changed: How to Best Assess Dietary
Intakes & Exposures

14 : 00-17 : 30 ILSI Europe Scientific Session: Human Microbiome and Health

17 + 30-19 : 30 Carbohydrates Forum

1/26
08 : 30-12 : 30 ILSI North America Scientific Session: Dietary Adverse Effecis: Assessing Determinanis and Risk
08 : 30-12 : 00 ILSI Platform for International Partnerships (PIP)

14 : 00-17 = 30 One ILSI Scientific Session: Regional Differences in Food Patterns & Health Implications

17 : 30-18 : 30 Malaspina International Scholar Travel Awardees Presentations

Report from ILSI Annual Meeting 2016 Participants of Annual Meeting
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1. B&SH - R8S

1. ILSI Branch Staff Networking Event
(1/21 15:00-20 : 00)

(1) B®
ILSI B2 4w 7 & WNRICEET a5 4, HFH
TV s MREIZOWTHWIW@#T 2 4 30E,

(2) Networking I (15:00-17:15)

TN — T ik, FHNCREL L FLT —v &6 &2y
L —=TFIZTEtk. sy —TZ&ila—7 4 12— 4 &fE
L. 24— Xaalik, afifRoOWG 2L 72,

s KD RSB CHG HIREGRERD

o BRI & B ks T — & X — 2R

V=YX AT T LAy =Y g VK

o b N OEREANOZEE & B 2 2 Gl

* FEm e oMt :s

« KFE L RBIF O sEE (LETE)

KEZ L —7 Tk, O £ 1,000 HEOREOHE
P @ ERBICK S HEFEHE. @ Vitamin D XKZ,
Ying Yang Bao 5 = v MZ KB HK, FHFIZDONT
WML L7z, ZO%, 2017 TLE Y F Y (T
AT A4V A) THfEE NS5 21 MEEEEAZHTO
ILSItvy¥ay BtyyaVaETE) ORFICON
Talak. BEOUO A, 2 A5 HOZ=®, L2 DML
DMBETHDZZENHMH, 77— FEFERL. ILSI
ELTCORIMEBD S Z L L Lk, flE%. Fidt v
v g v OMER T R EEE E hr,

<> Understanding Dietary Patterns

<> Healthy aging

< Early Nutrition - The Importance of the First

1000 Days of Life

<>

Human Microbiome throughout the Lifecycle

<>

Scientific Value of Public-Private P ] artnership

< Nutrition Security in a Time of Climate Change
and Population Growth

<~ The Role of Food Processing in Promoting Health

and Ensuring Safety

(3) Networking I (18 : 30-20 : 00)
37—~ NI =TI K D RHPEE R,
ITHEN G B D FHE, FLITMRIL 72,
(ILSI Japan ILIIRER])

2. ILSI Branch Staff Meeting
(1/22 08 : 00-16 : 45)

(1) One ILSI Thematic Area

4 250 “One ILSI Thematic Area” % 2 232 2 [0]iZ

O3 T — Tk & .
» Toxicology and Risk Science
> Nutrition, Health and well-being (ILIFTZ/)

WRINSZHR & S 7 2 MU B O S [EHEE 7 — <, il
ENEL 27 Yy — FPORRZ L LIS T DY v ¥
VI EAT S 572, Bl A1E. “Healthy Aging” Tid, 4
16 282, 19 77 3TV — THEZEHL T\ 5,

F 7z, G, WE) b Yy o OEENEN T & 1T
BoTHD, ThESEL L TSHOWMIIEE) % -
2Lk L7z, W, 2017 OB (ICN)
TOILSI ¥y ¥ 3 v ZOEENN25E L LT,
» Food and Water Safety (ILITZ00)
> Sustainable Agriculture and Nutrition Security

HESI %8 WHO &#8 Tvy3% “Chemical Risk Assess-
ment Training Module : {L B DY 2 & GHliAIE+
b AAEE L WHO O F v % b % i IL[E] TR % 5hE)”,
SEAR 7% World Bank ® % 5K — M # 2 F D T 3
“Global Food Safety Partnership (GFSP) : pE'E A1 4t
[FICHZEE FEIOEMEEY 2T L OGRS A mn i
HEDMSY & %K — b9 5H)” %5 L UILSI Japan CHP
D SWAN 3 7u v =& MIBT 2 EMIE LN S iz,

(2) ILSI Global Nutrition Strategy Discussion

o MWD T3 One ILSI O F — v D—2 “Nutrition,
health and well-being” 7@ ¥ =2 b2, ZTZTHD
AR A EAET A I h b, HIRZE0RSE
N — VB L, 4 OREBRIZENEZYNTEOT
<, (8] Lok @EABEREE< T 24
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LTS,

* JUNS-ICN 21st International Congress of Nutrition
(ICN in 2017) TOILSI ¥ v ¥ a3 YOEEAiT—~v &
LT, Til6 77—~y o7 v7,

1) Vitamin D

2) Microbiome

3) Dietary Pattern

4) Healthy aging

5) Nutrition Security

6) Food Processing

KR EAET %, T or— bEFERL, £y Pa vk
MEEd %,

(3) Mandatory ILSI Policies
I FE TEHMNTHEIT STz ILST i gt v
HEZ L0728 DEER,

@© Bz, BEORE QWIS  ILSI Japan & L T,
BRI 2 VN —DBIE (DAa &g Eroif
3. “public sector” HEHET3),

@ HERERY Y a2 v HEXOREE L FHOHE
dL ik, BRI, BB, SER A R,

@ 3II2=r—vav  ILSI HEHZAEKL R0 AR
FIERIERRD S kv, a4 v BUAMSL
LD, REENSHEE IS 28 D, K&,

@ WEBOWHE - ILST O EHIHED 7 — v EE 24710,
BT 5 OB - iR A -HELawn,
FeE s 2= e akRE, RIK3DORELIE
HOMBH F - 22T =70V 7 FDAREKL,

® [EBEERE A OWNE - axy &30, F
EEFRE e OB EE RO A, FEHRICE
TH5RETOaAxy ME, R#ELORHEEZLEET 5,
ILSIDZZ 9T AVIN=DABREELTHE TE S,

© BT W& 5 Do gk GEHPbRE, M
LEETT 8, mEE & AT ARUE, ZARMETT 8.
FHEENDESE) & AR Ao

(ILSI Japan LLIIFER])

3. ILSI Board of Trustees
(1723 08 : 00-12 : 00)

H A% 513 Asia Pacific North Branch f{#& & L T/

ke, ZORME L THIOH THM S =BG R L
(ALK EFD) . & SIZpEEUER DO AN R L (koD
* (BR) o3 AL,

W1 201546 HOEFHICK2MELTHRmI N
WE DKL

#H 2 2K (Peter van Bladeren) 725 O

3 2015 FOMFEERE & 2016 FO TR

W4 2016 SO T HOAKGE

DS PEREOduE. HTHEOEME. RERRSEA
PO EE

FREE B ERENZ)

HEE 6 HFRHEE (Alan Boobis @ — 1 v /3% ) 2
503X b

HEET7  ONE ILSIHEIEDFEITIRILOFHH (Mr. Shawn
Sullivan)

A8  WHO & OBIRICEET 2%

HIRER S, 23227 —v 3 VY —LOMIT. W%
ZFEZH, 5 O®E. ONE ILSI ¥ OMATIRIIR . Bt
R S OIS AL I sk O H R S
(g v) MR, X+ aLPoOWmEEFEIEME HA
XAk 5 O CHP WO AEFEANOR FFEE R D
Al S P STV ah, 38 8 DI DWW Tk A8
HELL . G 9 IRRIZRERIYIN T, Bl S h -8k a2
FIZT 5 2L THHERIIE T L,
< WHO & OPBIRIZBI % #i >

WHO 1% 2015 4 6 A (<[ % 0% § 2 MBI LIS & OB
RERETEEZED, WHO 2ED % HHEIZ K > Thy
35 Zeaihd CTHMRML/EEL B L 72, ILSLIZ
R 22 AN NI A Tl e < EEERO R 22T TS
RICAIED T 6N D AR EE - 2,

ILST (3 &bl 38 & BUF R IEFH 255 (Health and
Environmental Sciences Institute, HESI). # & OHF%¢
HtH (Research Foundation) THEK XN Tk . WHO
FiR & B ZNETNORBRRLEML T 5, KER
B OEHRIZPEER L ST Y v 7 (. K2,
TEURE) DO ENTOEH, A v —DFKLL T
33T ) v b EENTNWE, SEMESCHHEIZIIIE
SFTNREREAATHHAESED SN THE D, B, 5E
FHIZHA v ELTETWS,

L2l aNastEBn Ay nN—& LTHEERTWH
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WHOEDBRIZDLNT

B, 2NAEEXEBRNTOIREEZAN-OINETE, WHODRRIZLHEETE

c WHOMDEE##Bigoverning bodiesD X ZEIZHFET,
o SHEHOERFBEFEEZIEKL. 1EEIZHE,

2015428 WHOMILSIED “Official relations”&$TH L
“Official relations” [Z& A H{KIE
20154 £ WHOAEB AL DR O Z#MEAEREL.

ILSIXInternational business association CEIMEIRE.

4{ Nongovernmental organization H

Private sector

Non-state

| “Official
actor ’ International business association g—‘ relations” ]

F1-E, 5 A ODWHOD T

ERSTRASNDTE.

4{ Philanthropic foundation I

—{ Academic institute |

2016515
L, J1&ERE

Zehb, WHO OHED 2 fEFEBGRIZK $ 5 2/ T pESE
DXFEEZTTOD LS h, 2ERE LT LS
(RS SNz, BARERIZF<ITHIB L7228, —E8 D3
TIRBAEELEN, 72, 28216 KR T8 % B
MR A Z LA B S T n, xesEh 7z,
& 512, WHO ' ILSI % ik 22 22 i M ik T i3 5 <.
FEERO YR AZ T TOBNKE LTHED T 201,
WIZHER NS K5 ¥l 23R BRI h 7z &
Zibhsd,
@O WHO OFFERAE 2 & EHE 4 212 ILSIT IZ NPO &
U CHIE LTy,

@ ILSI DEEE S ONRE A 5 & SR & O,
BGnE< . ANBMRE S TEE ShThkn,
® WHO OFEECRICK T2V 2 2 %175 ZARFED

HERR AR 2 T

Z Ofth WHO HF5J5 & DR BB A3 3 ¢ 2 < 1B HIX
ENBNZEBENELOND

WHO ® FAO O A{#id 2 —ua v 8 iIt@hr RT3,
ZD7=H ILSI I — 1 w2 SEHR, W7 V7 7% 6 VIS
Rk &2 BOREE FEAfZ % 3ZEiE. WHO %
FAO LELHNIC RO, BHELBREMRELTCETE
D, BT EEALE 0S5 AR ER. EE LT

fE8[&. International business
associationDFE#; “represent the
interest of their members, speak for
their members”

ILSIEEZE S TILSIF X E. WHOE D B {FengagementZ b, FiT-HHBFEEIZF 1RO

W5, £< OBA. RIER EEIZB T % ILST X E)
BHREDOKY, BUFER D 5 OB HEE 2B TH 5 ZH5E
BEPEOMHEO FHTHEE SN THI0MBIRTH
%, FlEg LED T 2 EEEEB 2 & ORI, 2l
FEEAFEDFNE, PAREIC 7 - 72 A% EOMEITx
15k, BB, A TH 0. BEOBIFEER A
WHO & ILSI O[3 2 i Ej 4 2 Bloid 2 24
hLTn3,

WHO M5 & 0 5 $1H25 513 4[5 ¢ sd C % 7= JhfFl 7 o
7T LADFERICHEERTRESH D, £ ILSI KX
o 8T ) 5 2 (& 0 bR, BUFEE A & DR )
WCEEAE 5 A ILSI MRS <ML C& 7= - B, #]
OHHEY 2T L ORI AE BT 2RV B 5.

HHEIXOFECEWTE, BMREOHERETH S
I — 0y SEEOEE S 5 WHO & OBIROFHHIZE L
TOET 2 HENA LNz, 1E0IZE KL FE» 5
HZ LD WHO L OBfRE ST 2 RENE ahr
2L wARANZ T LIRS < WHO EORIfRIEHI§5 2 &
IZOWTRRRIZ KD E SRR MDD, (#22Thilrd2Zen
P Ehtz, SHROMIGEICIOVTRMITRES Tilkin
L. HHREAFFEDICIRN TSI THESEK T L,

(ARRARIEAY: - ILST AESEEE  S&H4)
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4. ILSI Southeast Asia Region Branch Meeting
(1/23 12:45-14:00)

AGENDA:

1. Welcome & Introduction

2. ILSI SEA Region Renovation of Science Clusters
Scientific Programs: Accomplishments 2015 and Planned
Activities 2016

IL.SI SEA Region Nutrition Research Program Updates
ILSI SEA Region Contribution to ASEAN Food Safety

Discussion

S

NS o

Closing

(1) 72 7 HIRASTE (4 > P32, @ESG. BiEs
B ESEEI. HASGE) B KO Ot E, A
MR, HAER, ZREE»5 508 X0 B2ML
THM 7 ¥ 7 WIS 22 i &, [RSCE O
i e iz, D MCEEAFERL .

(2) WM7 v 7HIEE TR, ZhET (2007~2015)
LITD 4 >0 (25 24 —), BB, Food &
Nutrients in Health & Disease (fJE 7)% & &~
%) . Food Innovations (HiFHFERE). Self-care &
Health (L7 7 L fiEfE) # &K U Food & Water
Safety (EfMEKRDRE) &ELWEH T —v L LTE
7= SR (2016) 2 DO FORE L #1T0, R
12 [Sustainable Food Systems (Fifef)fEs 275
L) EFBEHT -~ ICMA R, DTO4D0H
W (7728 =) ISR 72,

* Food & Nutrients in Health & Disease ({7
Cfrin R

e Nutrition & Food Guidance for Public Health (2
EMEO =D ORIE A A F)

e Food Safety & Risk Assessment (B4 &) X
2 wHil)

e Sustainable Food Systems (Fifgiflz ks 2 7 4)

(3) 2015 4FDFYET 12 T £IZ B 5 IHE)

* Sugar and Sweeteners Seminar Series (FEfHIs & O°
HukRBHZBI ¥4 5% £ 2+ —) :10/27-28, Singapore,
10/30, Sydney, 12/14, Hanoi

* Roundtable Discussion on Food Composition
Database (BT — 4 N— Z 129 2 A 2) :
12/18-19, Mahidol Univ., Thailand

» Seminar on Food Allergens (Wi 7 LL 7 v & 3
+—) : 4/7-8, Bangkok

* Seminar on Crop Improvement for Food and
Nutrition Security in S.E. Asia (B 7 ¥ 7 ki
B % Em L REORERMEIZMR S RIFMIOWHR) :
11/20, Singapore, 11/23, Bangkok

(4) 2016-2017 F-OWEBFHEDO E L E DL TDO LB D

¢ Estimation of Sodium/Sugar Intake among Filipinos

and their Sources in theDiet (7 4 )V E Y ADOBEH
IZB BT MUY L/ BEEEEROHEE)

¢ Seminar and Workshop on ASEAN Food Consump-
tion Database (7t 7 »IZ¥ ) 2 B EHGEHAIC
Bds¥3it— 97— 37)

e 4th Asia-Pacific International Conference on Food
Safety (354 17 2 7 K FEEmEEEEREZH#) &
7th Asian Conference on Food and Nutrition Safety
CF 7 Il hih L RO RIS 27 2 7 2il)

e Seminar on Sustainable Food Production and
System in Southeast Asia (M7 ¥ 712k 5§
MeATBE A RV ERE L 2 DY 2 T L)

(5) REWEKIC BT 2METar I L1200 TE, <
L — ¥ 7 (International. Med. Univ.). 7 4 ) ¥V
(FNRI). # ¥ &Y 7 (UNICEF). % 4 (Mahidol
Univ.) & & OFENITE A FENE L 72,

6) 77X 7 vHFEERA 2015 412 H 31 HfFTIERIC T
JEL72Z L2y, ASEAN Integrated Food Security
Framework + Strategic plan of Action - Food Security
2015-2020 (7 &7 VA BEMEEOMM AL X UR
i 22 4z 2015-2020 B AT AT (2% L TH E A
EFRE S W 2179,

(ILST Japan J=BF5AN)
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5. ILSI Asian Branches Meeting
(1/23 14 :00-17 : 30)

AGENDA :

1. Welcome & Introduction

2. Program updates — Highlights of ILLSI Asian Branches
Activities and Priority programs

Branch Updates from ILSI Korea

Branch Updates from ILSI Taiwan

Branch Updates from IL.SI Japan

2014/2015 Collaboration Programs Reports and

Discussion

S O W

7. Branch Collaboration Discussion: Opportunities and
Priorities

8. Closing

(1) ILSIOATO7T Y 7HIKOIBBM (4 K38,
FEE S ES, BVESCER. MEIRERS AT, W T Y 7
KR OHALE) 12K 3 2@EBHEM 7 ¥ 7 g
JERTHIE S iz, Z2IMEH. 2Ot B L
KEBFEHE, RS ZRSE2 5 50480 252

(2) 7YVTHRIEHIZE TS 215 FE0EAEH B LV
2016 FEOFHOMENLL T DO & S 12 F &b T &
Nz, glEfiE. @ERE. BB XU HALE
KR ME N L ENH, T P 7 IR
(1723, 12:45~14:00). HEFEFHI (1/25, 12:00
~14:00) BXVA ¥ FZEF (1/26, 07 :00~08 : 30)
2oV, AN SR T -z,

L7,

2015 FDOF 3T 2016 DG By
4~ F3ZEB | o Scientific Conference on Low Calorie/Non-Nutritive | ® Conference on Early Child Nutrition and Long Term
Sweeteners: Uses & Safety: 9/15, 2015, New Delhi Impact on Health and Development
* Scientific Workshop on Safety Assessment of GM Food: | * Symposium on Microbiology to Microbiomics
10/14-15, New Delhi ¢ Conference on Nutrition and Food Safety, Bangladesh
¢ Expert Consultation on Nutrient Risk Assessment for
Determination of Safe Upper Levels for Nutrients:
12/4
¢ International Conference on Role of Diet, Physical Activity,
and Lifestyle for Promoting Health: 11/20-21, Colombo
FEEE] S5 e Inter-ILSI Branch Collaboration on Food and Nutrition | * 8" BeSeTo Meeting
Safety in Northeast Asia Region: 7" BeSeTo Meeting, | * Biotech Foods/GMO Issues
9/10-11, Jeju e Nutrition & Health Issues
¢ Capacity Building in Food Safety Area
¢ Biotech Foods/GMO Issues
BB ¢ Investigation on risk assessment and risk management of | ¢ Investigation on Food Additives and Processing Aids
food additives (NHRI), and International harmonization Management Strategies (TFDA2"Y) & Internation-
of flavoring and processing aids (TFDA) al Risk Analysis of Food Ingredients (NHRI 2" Y)
¢ Communication platform of industry/ government/academia | * Media Communication Improvement
on current food safety regulations and emerging issues e Investigation of Optional BMI & Establishment of
¢ Development of food texture descriptions on dysphagia | Dietary Guidelines for the Elderly
diet for Taiwanese diet
RES %A | » 12" Workshop of Food Safety and Harmonization among | * Food Safety
Mainland, Taiwan, Hong Kong and Macau of China * NCD Control
e EIM (Exercise is Medicine) knowledge and techniques | ¢ Early Child Development
¢ Early Child Development
W7 Y7 | ¢ Food Allergens * Food Safety
Hbdak =25 * Status Review of Food Composition Database and Food | ¢ Dietary Intakes and Patterns
Consumption Data in ASEAN Region e Methodologies and Tools of Food Composition Data-
¢ Sugar and Sweeteners base and Food Consumption Survey
HAR S o 7" International Conference on Nutrition and Aging e Legal Framework on Foods
12" Asian Congress on Nutrition 2015 * GMO Risk Assessment-ERA Workshop
o 7" Term MAFF Project e Micronutrient Fortification-Project IDEA Consortium
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(3) 2014-2015 7 ¥ 7 XX T v T L DM+
KU ¢
* ILST Japan & V. 55 6/7 Wbk S Rt
BIL. EBIRROBE 217> 72,
e ILSI Japan & 0. 7V 73 EEMEE T2 Y 2 &
b - T YT RENC T B RERR B KON
MR R O LS OWTIRE L 72, LD
EBDOHMB LUBEIZ OV THE#. 2016 48
HARIZTPE SN T 55 8 8] BeSeTo ik & H ik
BB L THREL

Review of Nutrition Labeling and Nutrition Claims
Regulations in Asia

Proposed Objective and Outline

Objective:

e To review/determine the similarities and differences,
especially in relation to Codex Alimentarius standards;
future directions and challenges; recommendations

Outline:

* Nutrition labelling
e Mandatory vs voluntary; food categories requiring

labelling
¢ Nutrient declaration/Nutrition Information Panel
format
e Nutrients to be listed (mandatory and voluntary)
» Expression of nutrients (per 100 ml/g/serving/
package)
» Expressing as % of reference values (NRVs or
national values)
e Other requirements for presentation of nutrient
values
¢ Nutrients declaration tolerance levels

* Nutrition claims
¢ Content and comparative claims
¢ Criteria for claims

e Health Claims
e Definition and types (nutrient function, other

function and disease risk reduction claims)
¢ Criteria for claims
¢ Regulatory framework
e Application/Approval process
* Review committee
* Scientific substantiation
e Evidence required

* Discussion and Recommendations

¢ Especially in relation to similarities and differences
with Codex Alimetarius standards for nutrition
labelling, nutrition claims and health claims

¢ Future developments and challenges

* Recommendations

(4) ILSI Japan &, 7u Y =2  IDEA, SWAN ¥
KU PAN WG O fisH AT L 72,

(5) WRIZHFE 7 ¥ 7L L V. 4th Asia Pacific

International Food Safety Conference ¥ X U 7th
Asian Conference on Food and Nutrition O [Al&i#
22016 - 10 H. X+ v (L —v7) TitEEh
THD., &7V TEIZH L. ORIz T v s 7 4
REESNOBEMPEGEE N7z, BUEME EhTha N
REIUTOEEDTH S,

Tentative Topics
Session 1 - Food Chemical Hazards and its Control
Session 2 - Food Microbiological Hazards and its Control
Session 3 - Risk Management & Global Food Regulations
Session 4 - Food Safety in the ASEAN Community
Session 5 - Emerging Technologies for Food Safety
Session 6 - Social Aspects on Food Safety

Session 7 - Functional Foods and Nutrition Safety

(ILSI Japan WEEFHANA)

6. ILSI North America Assembly of Members
& Food Nutrition and Safety Program (FNSP)
(1/24 08 : 00-12 : 00)

Joint meeting of the Assembly of Members and the Food,

Nutrition & Safety Program

(1) BRKE. HEIRASE Daryl Lund

Dr. Daryl Lund 28 ILSINA B2 D% EE. 5%
&, WEAEOMRE KU Food Nutrition & Safety Program
DHEFED IR 7z,

(2) &=RK¥# Elizabeth Westering (General Mills, Inc.)

ILSI NA OG# 2 Hide LT IZH 25 TD k%
PR L 72, &< TR EHELED T, IES OB
BUZ#A T, @\ Integrity & RO Z & OB BN % 70
LTz,

(3) EFF/ERIHE Eric Hentges

A U= OHEFLIZDNT 1 2016 D A N —
239t TH B, THRNHTFE»EDE %M, X N—0D
MEF:, BN 7=012, X YN—I2k B[R H D Z 5
BEfEDI—T 4 Y EEEL T B, [HREC, Bix
UIN=ZHEDI =T 4 VIR IT o TV 5,
WBSIRDLE. FRICREZ < BRI H 5,
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7t & T 2015 FOFEMBHEE L B2 o7
(BERIE 2T A4 F),

(4) EFRHFE
“Eat: the New Food Revolution” - The Challenge of
Feeding Nine Billion
[EBAZVDICENESES D]
Mr. Dennis Dimick

National Geographic Magazine (retired)
#7513 National Geographic 76D Executive Environment
Editor & U CHGHE, MERBRETREIZBE 9 2 B4 D%
AT o C& 72 NEDOERRZERIEIZKZ A V30 b
525013, AR, ADHEDRAYEE (Aspiration) .
Z U CBELD 3 D TH %, MERBEE2<F0 L2 5,
KTBDAOZEI RS TENRSIELZD,» LN HEIC
KAGHEBL TS, HMICREAELZENEES L&,
WENRA ZOPME A TLE S, FURHTINED
W E LTS, BROREZRS T, RELAWZ
AANFERIRFICERT L ENRROEEE LD, ZOWF
sz, IR A HEANCH M F A UL 550,

(5) Food, Nutrition & Safety Program Annual Business
Meeting
1) 2015 FNSP report,”Mark Moorman, PhD (Kellogg
Company)

ILSIAFRETI DO ET RS T L& F L, &

Sz, WM I =7 4 Y &R L2, P E Y 2 I,

“Research Priorities at CEFSAN”, “Nutritional Genomics:

Our Future Can Change Our Past” 3 XU “Whole Genome

Sequencing: Application to Food Safety”,
2016 -0 ILSI AR TORET T 7 7 A3

* Beyond Appetite: New Perspective on Eating Behavior

e What Gets Measured, Gets Changed: How to Best
Assess Dietary Intakes & Exposures

* Conundrum: How Do We Define the Continuum From
Perturbation To Adverse Effects?

2) FNSP %, Claudia Riedt (Dr Pepper Snapple Group)

e Elizabeth Johnson, PhD (Tufts University)

* John Sievenpiper, MD, PhD (University of Toronto,
St. Michael’s Hospital )

e Christine Pelkman, PhD (Campbell Soup Company)

e Kari Ryan, PhD, RD (Kraft Foods Group)

3) 2016 Future Leader Award / Johanna Dwyer, DSc
(Tufts University)

e Katherine Bauer, PhD, MS (University of Michigan)

* Benjamin Willing, PhD (University of Alberta)

4) Trends, Signals and Strategic Coalition Projects /
Kathryn Boor, PhD (Cornell University)
FLYFZELo2DIRA S Z EEE, A5R%E 2015

Science Trend Report: Insights & implications for the

future & U CILSI NA O A4 MK L7z, 72, EH

¥ T, 2016 Signals Watch Report #5171 L 72, Z 43,

FORMMEHSE» S, LY FISbs 2 0aEto b

ZEALDkMEAEZRH LD THD, TH56 % ILSI

NA OH 4 Mo A, K4 v P ebhsoik, Kk

27z 2 REEEBEREIZ S 2 5 522, Microbiome

DEREFELERANDOHETH A9,

5) 2016 Emerging Issues Discussion Forum ~ Fergus
Clydesdale, PhD (University of Massachusetts,
Ambherst)

2015 4F- 10 HIZ9ZfE L 72 emerging issues FAAA 5 fill

Hi X N7z 2016 -0 Emerging issues 2. LT 3 D,

* Dietary Landscape and Impacts on Dietary and Health
Outcomes

BHRIZERT S “HR” PEFLRORBEIZE S EEE

52200 &MU 2 L0538, 2220 ) R,

BREE, thasfb. rEkakl EBE BRANDT 7 X X,

KB, BMZEEWEYT — 2, ik, SE

g, Bl BOREELERIN TS (AFICHETS

EREMMEN D Ll bN3), Hikime LT, WKk

T —20b® 5 Big Data # k5 Z &i2% %, ILSI NA

KL LT, BRSO AR S R O TILRRE

& Big Data OfF#FTIZELD # e,

* Big Data (Data science and computational modeling)

APy BRGNS O TR TIE, WIS A PR L 2 1>

N2 ETIEATYS 2, KELEFEOMA TOWH %

Batd R&ETh 5,

* Maternal & Child Health
ZOHTIE, AF &, 7 AU A, WHO % DI B

R ICATE 2 A TV 5 43, ILST NA & U Tlhi ik

&5 2 TRENE & MET 9 B R b B

(ILSI Japan S
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7 . ILSI Executive Committee
(1724 08 :30-10: 30)

WEAEE DEBINR DA N — 2 —IFix . A% a%
RO % 72 ILSI AR EIC X4 2 A fFdE (ILSI D478
Bl 205 A 17 > 720 BRI E O fd Rk 1
K$ 2EE). 3 75b B IMBERBNOBRBUI K4 5 v v
A v 7EE % ILSI DA &> TIT - 72) 1233 55
IBOREIHE . ZHIT&D A F 2 T LEIIEB F L
BOoNT, 727 v TIN— LKL ED 2015 4F 11
AR, 2ERITE L TR, KEEIZED Peter
van Bladeren (% Z L L) 2L L 722 & /& & 25 &
Nz, FRLOREMIZE—, EEFESHETRE SN TE T
72DT, R, BRI A oz, ARV aALHOWEEITH
R 5N BITiF, SRR, SRS R GO 4
W D& Th %,

WRIZKEEDOPLRE R 2 & o T2l & Tifam S 72
NEDRITH b -7z, WKOBETH 5 WHO &
ILSI OB I DWW Cifkin S 7z, BEHS TORR T
BEO [WHO L OBRIE LIS Hillid 5] L%
CERENZ L. ZO%OFGRITHITEEZTHD .
BHEMIFRBE Z Ll 572720, 2L O Z#IW TS
BORIBRIZDONTiim L7z Be OBRBS T2 6
Nz, BRI IS AR, HIC AR
EERHIIOR N A EEIERE, BYORE, BMDORE
TREE 25 & OB 2 5 2Rk e LT TETE
IS KO mpEER
D7=DIZHFT B EITH>TETOENIIEMS T,
WHO O/ $1 24 C ILSI O E D U BEERD 72912
WE) LT B RARD K 5 IZEH X B K 23T
BNEDI XY MR TRz, F72 [LIFS L] BRO Tk
DAY MIHLT, BEMIZEENL 5oz
DL BRI 7z, RN H A B fRiEE %
K72 ZATHBA, WHO DA B %D THE
TR, BRI S 220 ORI & JEE I TIRE T
BZENTERNS72DT, Stk WIS Cafkan %
B, 2016 F LI OBE R F TIZEKEWET 5 Z &
TREBOEEE k-7, HAZIBE UTHBRINEIZSED
L8, EEULTHRET Y7 XMOBE L 6 N H
WROBRZEE 5 6 FHRROWBRIZOLTF S Z L
HELEL T,

(NEFRA RIS - ILSI AEHEH  S&HA)

0. “Private sector entity”

8. ILSI Assembly of Members
(1/24 14 :00-17 : 00)

(1) BEE|ERAFT
2015 4 1 H 18 H OAEA R DRk $xA2 KGR S iz,

(2) Dr. Peter van Bladeren &R &

¢ 30 Ll EiZh =5 TILSIHIZERR L. 2015 4F- 12 HI
ZE» 6B L 72 Dr. Rhona Applebaum {2 /&3 o &
Zak 7z,

o [HHMFEEOMLIZED MR, 2704 bANDT
Y 2R RIEIZEE Z 72 (2014 4ED 2.4 f%) . Nutrition
Reviews gD A V732 s 7 7 7 8 —=516.076 12 L5 L.
KEFHY v —F N TTHOHTARLUZT v T

* Asia & Latin America 2’ & T4 ¥ V5 Ta 7R
V=g VEMIGT 5% E, One ILSI 7 70 —F0
ROgEs i TtE w5,

e e m LD FLBEEIIZLL T, BN, B
T B (Scientific integrity) 2%, X 0 HEY: %1
LTW3,

* 2016 F-LARD )7 ¢t
IL.ST ¥k % vhig ¢ RiEd,
R BN ORMOM M2 &, MFHED Rl L %

179,

M2 I D5t (increase reach of communication)

X%,

(3) HEEYR

TR KRB E NIz, HABRTIE, KBS (Asia
Pacific North Branch f\Z) - #E KBTI B OZERHA K
AANGRAT, EEGREA A T,

(4) BAFEIRRERS Dr. Liz Westring

ILSI A#EB. i, Research Foundation O #ifEDINEZ
EWE Lz, B TOZHEH2E8DD, ke L TIHEA
IR TREL TS, 2016 F-OWNATH 17.3H T FL,

(5) Research Foundation Report”Dr. Adam Drewnowski
One ILSI¥REZIZHED X2, Z<DOXEED T T KL —
Va YEWBIZIT 572, 5EL < 13 Research Foundation

0)‘7:\17-&/{ ]\ *-*%%jzo
http://www.ilsi.org/ResearchFoundation/Pages/
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Collaboration_with_ILLSI_Branches.aspx

(6) %& Dr. Peter van Bladeren

A DE &R, EDEFEDOREThi 7z, ILSI
Europe {3454 2016 4% 30 J&4E, %72, ILSI Malaspina
International Scholar Travel Award DFZ5-217bHi 7z,
BRTI24%H. TVTSV T 4 9o LT 24, EHIC
BRSPS 2 &y 7 DOERE T,

(7) B8 - Obesity Paradox
(BE#HDINT K 7 R)
Carl J. Lavie, MD, FACC, FACP, FCCP
(University of Queensland)

i OFRE OB S LT, BMI & D & & % i
IZRKTEDON D B2, — M AEmD72H121E. BMI
THaTh b, L, 4 vy 2 ) VEHED T v 7
1ML IEE R ORI, 45 N BARBEDAR N 25 £, Ok
ROWKD ) X0 k@b, Lich->THNIZE23 Z &
T B NETH S, EMEIHE A ZHROvEDE L
T, HEWNT, REBRTORALRKIIE 5722 &03E
A 5M 5, Inactivity & WD IRFER ER D, F72HE S
oY) — & 50 FFRTICIANRT 1,500 F oY) —E - T
WAZERT—ATRENTWS, ZOLI BRI TH
50T, BXMICHEE)Z L TImIZA 2 Z & &2H0n7E
. MEiiEMET 52 &R fTbh b, L2AL, Wolkh
DO FERES 5 &, EE & L <Id, PRmo
ANDFBPRIIBIFRZ ENRZNENIFERMN, £<D
e X 2 EFTIC K DRI T D, ThpIEwD, 37
Py 2 Z2THhb, FIMZELZDr > TOR0A, T
HENEINLD & fitness (GHEE)Z & 12 K 2RO HEF)
DHFNEETHDEELZLND,

D EPHEHOEE TH 5, fELIZBMI TR Eh B0
WY, DRI R ORI 25 50 E 5 M IZIE
WidsLd2D35EMTE5L- b5, LirL, I
i 3 HEFE ORI SR OWRTD ) 2 7 & 58 5 AN AR
H$20T, iz 2 I L a5 ENTFRET
1375059 h,

(ILSI Japan F=E#0)

9. ILSI Poster Reception
(1/24 18 :00-19 : 00)

(WRE. W4HEIZ ILSI Japan & 2 & —2E4)

10. Malaspina International Scholar Travel
Awardees
(1/25 07 : 00-08 : 30)

WEAE, AR SN 7=&KiL P 7077 — Fid, S8k
SNz THT I T2 HEVIIRED ILSI AHRE
SMaHET 2 Z L2 HME L, Bl T =20%&
12X U OB 2 il R 5. S ROMKH) 2 2N &
FIAATOWREITH 5, WFZEii e LT3, K,
BAa, k. VAV KOBRETHh 5, &XH» 5
O (oo 2EHEIH1IH) 220, BREE
2 (4~6 4 CHER) 7.6 DOHUKD Zh ZHUZEE L,
10 HE Clolmf iR a8 T etk > Tnd, FHNg,
BIRZ A 3R L. BASIIC 11 HOREE & RE
L7ze RERERHZ 2 V=T 120 nh, ¥y T —
Vg VEFERMLZZ, K Award DB 2T, KRS
HOIREOSNAHEE SN TR D, —J7, GRS
DREEBERICEETINDE Lk o7, FBEROWE
 TRCISHINT %,

(1) #k&<1 (1 B258 07:00~08: 30)
<> Dr. David Vauzour : University of East Anglia

(Norwich, United Kingdom)
Aging Brain i, fFERERE ICHEET 5 [T

R[4y a) Vi CRIETRERT (Fr—~x

V=7 I7KIAN) OMREME. =2a—-1V7T
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IV A (EVBEFREERICED XS e 5.2 5h)
EZa— btV AT 4 2R (BTlADBEN AR
BaEEDLIITHITE L T A) T TR,
FORIIRTE 2 2 LB & LT, © Ol A
. @ AMRE. © BRIL2 bV 2, 265
< Dr. Hamid Jan b. Jan Mohamed : Universiti Sains

Malaysia (Kelantan, Malaysia)
IERERR D Vitamin D (Vit. D) REAZHE Lz~
L=y 728524k — FiF2E (Monsoon Study).

HIRIERNIC X 248 . AL O Vit. D O %
AL, OB A MRS, RIS, BNEEER &R
MELEEHOAEZEY 2 - VEIZK 3 Vit. D IRED
EWEI, BAMEFE I REICBGR AL ok
Vit. D K& & MR, 7=, Vit DH 7 ) x> Md H
HLRIFOMREMRTE D Z & w2k L 7,

< Dr. Monica Andrews Guzman : Universidad de Chile

(Santiago, Chile)

PR LOBEDROW & OBYRE & 0T 28, I E . BERP#
HECWTBEIRG & . s A 4 BEIC I 5§38, BRI
A bV AL FIEYE ST 4 — & % PRk, MR R 1
fEANLDLE T2V FUREMEEMRL 72, $Ri3.
TNF-a % IL-6 &\ o 7= S ik J6 B8 A 1 O FE Bl % il
WL, AT Y U7 2)F VEETREBIL XL,
2 RUBEPRIF O MEAT I3 LT 2 7 K & 7 5 vl RgtE A
RE XN D, DMERBORMY 2 213, 2 BOFER
TR 2Lk D,

<> Dr. Janetta Harbron : University of Cape Town

(South Africa)

e, BRI, € DMIFEZERN (NCD) 128
U7z, R e R BRI OV TOREE
MANRBEZMRT —~, 2DV 2K TICB#EL 7
AR & 1R

KIEAF RO FAEOREE P& R IUE A
% Fii, B 7 7 ) A DEAIT KA RITRE DI,
ZOH%RDOKREEM =2 7L OB &2, FEe LT
T =Y ERBEIC D RN ERET 5T,

<> Dr. Jian Zhang : Institute for Nutrition and Health,

Chinese CDC (Beijing, China)

bt 2 ORIEIZE. ElnEIC T 2 REAE
KE LA TP & OB A W, hEITIE, 2020
FLIE. 65 LA LOANOD T2 Z e PEh
TW5, @it TOREMBSAREERBE L 4 5,
FRCHE RO Ao i, SAmdeE (L A+ —
VR & RE,

< Dr. Jason Locasale : Duke University School of

Medicine (Durham, NC, USA)

N & B AEE O & B AEY O T & i
AN, DE D, ERE A 2K 37 2HFhC
gHU. R@PEM 707 74 ) v H, lEEANEEH
OFGHIIFRIZ L > THELE#RE K> T1d, HE
2% 400 DGHEMDOY) 2 b 2AEK, £ LT,
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DA FA = AR, AHZRITRIC BT 58 2 b

VAFOUACIZER 5T B, BIEEO X F 4 = V&S

ﬁlh%@%%?%%téh%%ﬁhﬁ%bfbh\
SN EFICK S THHTETETW S,

(2) #g%E<=TI (1 A26H 17:30~18:30)
< Dr. Fu-Jung Lin : National Taiwan University

(Taipei, Taiwan)

BHECBEBIN W2 IZ e P OERICHEL 52 %
Y IEV AT AT ERRTOEREREM, BHA
DEHEBERBO T a5 I vy ~NEEEL, ZOH%,
WAEROREIZHBE L, MIRIEOZE (O IR SE)
IZD7% % & E 5 Baker G % W%,

< Dr. Shalini S. Arya : Institute of Chemical
Technology (Mumbai, India)
N

< Dr. Tiffany Weir : Colorado State University (Fort

Collins, CO, USA)

AN AE R0 X 4 R 1 — AT 2 I LAE O il
SLEFOFEIZIOWNTIIT. FHCHEEDOMIIZBIT 5
BHEAARBRTCHAEINED LS IZHD>TNHED

PIZHEIRA B 5

© 4 &N O AAE 7S

Ko ERUE, BHABAEDEIC B T
L. NEMOZALE 7265, ). fHEEIE
& A EREE RITE 50,
@ AHEHEIUS T T 2 HEE AT T 2E
[EEdksa~ 777 4 —BRSWE
% O 7 AP R I 258 U 7234 4~ — o — i
HiRR, [FEME 7 7 X~ B et : ICP-
MS | % H 72175,
< Dr. Christian Hoffmann : University of Sao Paulo

(Sao Paulo, Brazil)

v AR TE. AR, AL SRR B
B, 74 LA TREKEh T g, e DBRT
W, A VTUEER AL S TLENT & —HE OB,
IRARACH O RIFEHRCELE O E B L T3 Z &
2RI, RIS E IR S e KT T %,

<> Dr. Hong Jin Lee: Chung-Ang University (Gyeonggi-do,

South Korea)

t b Ofd &2 OEMERBIZE T 5 Bk ORIR % i
W4 5075 & Fhi. FLA'A & Vit.D OBk E %, 8

WET L ZfH, Vit. D 77 u I8 A E T 5
R B T LB, FIFES 7244 TOINA
2R 5 30R @ fifERd.

(ILSI Japan [LHEIBER])

11. ILSI Platform for International Partnerships
(PIP)
(1/26 08 :30-12:00)

(1) Welcome and Introductions

A F G Suzie Harris 28, IS 2 E 535 &4t
CRHEME CCBBRR. X280 7. e
FREMZR A 2 vy —) (i H g B ORI % 2655, i
TRt DR

(2) Review of Summary of the Conference Call on
December 17, 2015
2015412 H 17 HIChifE 7z PIP &
DR,

Bl 2 e e T ok

(3) Progress with Branch Grants Funded by ILSI PIP
in 2014

1) ILSI HESI

WHO & H[F T ® T 5, “WHO Chemical Risk
Assessment Training Database” %68 % fikfi. HESI A%
TR L 77— 2 R— 2 &I P L — =V MR 1R
T A= 20, B BIEEE B TS
M. ZOME TN, A7v Y - M2 USS 2,000
% PIP 2 6 L.
2) ILSI Southeast Asia Region

WHO/FAO & H[RICHED TV A HMT D T7IZE 5
BEREFHET DY 27 PEY R - LTS, BIERIIC
2. 4 ¥ KX ¥ 7 T*“National Total Diet Study” % Ffii,
%%, ASEAN 2B 30— FEF 4 ¥ — 3 3 v & &ZUHIC
2 DO &G

(4) 2016 Proposal for Food Safety Training through
the University of Ghana
ZhE TOHREHE A ILSI South Africa D BB FHE
Lucia Anelich 283tfH, BTE. 2 DOGE) % HEdE, 7 —F.
FTAV L) 7 CHELZQ [RiEL, REBREDD
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O] a3 — 2 (6/15~19. 7/13~17). @
HACCP iz — 2 (7/20~24), =2 — AL & —%&A4E
B U, WEBINEOMTT BT > T %,

2016 EHIGEICDWT « BY), HEEFEIE 2 A D SEHT
H o778, Lucia DIEH O £ CTHER L. Hii%E L
B L7z, EEEETH 72720, A VIN= 5 ik A
Y IOWENRD 57, O FftTREA RA R, @ Fii
VAT ATRELS T —F THEI NV 2T & & BH
@ WA Z A WG LA nO E TERENH
75, @ b b ERD EHERNICEAr»ET, ® #iA
LY -2 EMAAEDYES,

(5) Discussion of ILSI Board of Trustees Decision
Regarding ILSI’s Interaction with the World
Health Organization

) WEE2 ISR &2z WHO 256 D IER L &4 —

(Affiliate * »/¥—& U Cilkfit ) O, WHO i3,
BIREIA % 4 DO 7 T) =123 2 L&D TEH
D (R5EHK). 7 D— “ Private sector entity” 2
DT, ILSIDKRY) =R I v varyhrb, RIFA
no g & o,

2) Vi OBIRICR TSI &k T 5. [l O [k
DL EHRT 5.

3) BUEHMD TV A RFE T oY 2 7 M &2 5% E ) TRE&
7 i

4) Q&A EAEH L. IfAIZiand Tk,

Pl % fifERd

(6) Possible Activities with the Food and Agriculture
Organization of the United Nations

1) Microbiological Risk Assessment Training in Africa

201546 HIZF I 7 ChlfiEL 27 —2 ¥ 3 v 7T
i U 7288 %2 & 1k, FAO @ Dr. Markus Lipp (2.
AlFRAAR OB IR I RRIIZBI G- L &K 5 & LTWnd, F 72,
%D FElTd % Dr. Renata Clark i3, WHBIOELHEZ T
TV HIZETTE D H—F KFOAR R Bk %
FioTk, #4v =z 7’\@#*’&%1“(“6
Lucia {(¥. Dr. Clark (2 EROREMNETHZ L. &
5N 7ﬁ&®i7:FAO%%%thn<#:on
T L T ZEICHEEL TV 5,

% 7z Lucia (%, 2016 1255 2 MIfgE ) A 2 Gl b
V-V 2HOREEE A T, it LT,

H—FERRBELEET TS, FAO IF, HEE LT
T & At E LT s,
2) Bivalve Mollusk Pathogen Survey in Chile
TAEYF V., TIVN, FU, L —DOBHGE B
BIOWFZE#E & b s, [ ZRCHRAR B P ok o g I 14 ©
T AmEoBRMEESIZY) 2 M BT AL —=
YOO =Y ay 7 (FrF7a) EREL. FAO®D
77 VT AN A HLEIAEERE (2013412 H).
ILSI South Andean & FAO & 5t#EAZED AR,

(7) Public-Private Advisory Group Report
1) &EH» SR X472 Grant Proposal DNE. Mk
ZAATT
O ILSI SEAR
ASEAN 25T 2 B GET — 4 N — 2/ & H
L2y 7 — 2 N = ZOWEHE [USS$ 30K]
@ ILSI Europe
2009 -2 538D T 2 fran EHGEHIT . (GUIDEA:
Guidance for Dietary Intake Exposure Assessment)
OFH%E, F§IZ Global E-lerning k& LT,
(® ILSI Mesoamerica
AT AN HHIRIZ BT SRR TAED F— X DK
HREIC BT 2 LG PHEE & RE IR 2 7 0 7O
Rtk
® ILSI South Andean
Codex TH¥E & L7z K BEMREE O LM/ A F
74 Vil
2) Grant Proposal % 3#% 3 2 FROELNER HEHE 3 5 H
AT
@ EEHhE Bl st &L 570y 2o b
@ fhDMIE» & DM B 570y 2 7 b
® LA 2 HBICHARS & RINTH %50, SCEREIAE
WTay s 3T I AMBEE L OGNS,

g Fi
-

B
Flatioem Yor

Bt
(Lt HEr

Bl
L
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(8) Other Activities - Codex Alimentarius

2015411 H 24~27 H., F A4 Y ChifE & 7=5 37
o] Codex K32 - FFEkFE R ME S (CCNFSDU) Ot
i (Dr. M.W.Berezovsky 1EK) »if Xz, 5.

II. Scientific Session

@ ILSI North America Scientific Session :
Beyond Appetite: New Perspectives on
Eating Behavior
[BBDEZBAT—RITEICKHT 5 L V=]
(1725 8:30-12:30)

(1) From Stomachs to Minds: Why Cognition is Key
to Understanding Food Intake
(BELPSOUAN—LERMP BEENEIEH§IET
HB3D7)

Jeffrey Brunstrom, PhD
(University of Bristol)
BEEREERICITODNI-0BBEIIEDRTVEED

NTC&E, LaL, s GLlEesdE) 2z Enizd

BAREZDERDDIEOHTH D Z LBV, Bl &L

16 & MR frdirh & B O IZHET 5 L S Gk

WREATWS, BETHLZBELTAS L, BHREIEIS

OLE, FHNZIRD 5N TS, R, MERERSEH

S o TSR 5 ZEBHE NI h> 72, ZOM

FENZWERIFEH SN EDT, X5, NS

HAERD ZOICHEEHER-T, BN REMER

NREMIMI L= Cld s, BREEZRY S Z L0

(ERER e i 2 BB AMER A B H 2 ESO2ITHE

T3 ZLEREDOMRARL TS, BEHADEOEE,

ENZFWIEIZ 2 2 LS OMEFSELZ Y, B %

5% EFERL ABPIELUEIC L 25, WORAIX, Weird

(Western, Educated, Industrialized, Rich, Democratic)

2o RHNENLL B> THT, ZLHEhIEL &

NRB e,

(2) The Spectrum of Human Eating Behavior: From
Healthy Intake to Overeating
[ANDETEINEH : 22BN, S5 EEZ T

B & 15 CCFA. CCCF. CCFLIZDOWT., A
HEN D DL ICARRISHAGT 5T &, BRE,SDSN
FOATIE, FFIE eI &AM S iz,

(ILSI Japan [LHIEIBER])

Caroline Davis, PhD
(York University)

ANZTC4, BIETIICHENNTS 5, DO T3S
BNB DN BEOHLA BRMPER T A 2 H -7z,
TREKT 72012, BRONZFIZERTEDIAL LD
AL - FELTE 72, LA L, WO EREICEY
BB I IESEE ko7, ZOHAD SRR
NDOZEACDR ORGP AR ISR E T3,

TRIE % KD 2 B LI D EE DRI O EIZ, Hi
T S ISBEITEOMETOMGRD A ¥ FTh 5.
WMERAETEMEO AT KT 2f5124% 5 7205,
BMI %% 40 % 8 2 2 R 22 I #13. 1985 F-20 5 2002
AT > 720 T ORRAIILRG O F5 R BE B 2 33
RENEZ 2L EHICTNHLNEST S Z L 2R T 5,
SWRZ AL, BEREEVS REZ EBEAIZAT,
K OBHBIZLOBRICEND L1240, KTk
HAMEMY %, FERLOEROEMEREFEIUT, KA7
PZD B0, MOEMRAFEEF BTN r -2 d
%o PREE I, R, EE. SRR E ALY 5.
HkE, an4 v 0FER%E LNl e kiR E 55,

(38) Main Street Divergent: Eating Better for Less
[ARML KD BVWHEETEYLVWRE]

Adam Drewnowski, PhD
(University of Washington)
BHEICEHAZREEN OO0 H 5, HLE
TETIE A A 2 LT~ 5, B
ZOEFIZODVTORBRED N PARHHTIEZL %
WET, ME2ERE» (ERLOD) OPEIT, EBE
8ok, ttZ L OMEAMEM. 2 U TTEHAIckE <K
17955, SHICTANDHELALE VI MRS B LM
A MAIBETH L, BRITHIOARESGET S
1243 R R O LA 2 WY 2 BUE L 2 il s 6
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0, BB AV AU BE A B p L S 9
FHOFRIZHREL . BHEEA2GUDEETZ L. A
EHEL AL UIDEET Z L3 ETETHELS ADD
Db B, MAEREFN, RENSHNAS 20T, 5
TN — T DNZIIEE KO LMICHEN 2 BEHRE T 52
EMTED, ZORFICET L 0N, MeA At akiis
WIFERE R COMER S RO LIRS (R A i
3ED D B),

(4) Shifting from Individuals to Populations to Change
Eating Behaviors
[BITEIZZEADDEEAAPSERAIC T T3]
R. Craig Lefebvre, PhD
(RTI International University Park)
KEADOBEGEZEF A EDIZY 7 M4 510, A
OITEIZ T T ERML XL TOBENMNBETH S, T
—EDONEZGBMEFEsERE L, OANBIEIEDS
BAEVD . WDOBIEFORUAE L SR> TR A
50727 FAcBHEOHEEMNROMNEZ A 5 BED
bHb, bbb, THEILBTEI N5, DDA
WL LIRS 2 0EN D S5, TOFOIHEENS
. HEE» S OBINCHHS Z L3 TE T, IRENE
JO Ladhdasmn, ENEZEZ T L 2012,
. EENERSEE LT3 AL ORBEOBZ BEfFR4
RNETHB, 2hhrs, FHOMIZHEL 4y b7 -2 %
FALT, MOALITER A Z L2 EHFEE T,
NTED, §uDbbY—T T4V Thb,

(5) Understanding Links between Self-Regulation and
Appetite in Children

[FELDRHKEZDATHRE & DEEREERKT B

Jennifer Orlet Fisher, PhD

(Temple University)

Sheryl O. Hughes, PhD

(Baylor College of Medicine)

(B THEDEBHIR S WL 572728, Web TOREH)

TFELORAMIZIE. EDEERNZVEVI XFD

BB 72178 . BRZOZMGIT T8 e e Eh

%, N5 DITEOMNAEL, NI %5 % EEEIC

HEZHEINRT S ARD DL Th D, TakHETT

FNIABOFHED K5 & DT, FEEOYIAA, &g S

N3, LrL, TELORFHEIIPKENDIEREEIZEL -

TEDDZEDTHDEVI Rk b b, WEDZL 1T
NFEQIEDISICHEFEIELINITERAL., HHLY
NABENGE LIROGEDOE S 5 £ § OMKER
RO & 5 5 BITENZOANE I L ERLTWS,
HHIC, BRICKET 3 FELOETMAETEE L.
T ELOMEELIREIZOENS LI TWS 7,
T &8 OEMMAERE ORI, £ & DR
E AR % RI=FD» &5 iU U222
sV BRI OGRRIFETC G HRE O, & 5 &
Fy 2, 9 7 b b IATIAE. EEHTE, WM A
JRIRL T2 02 g Lhvsn v ) alakaisiE > T
5. G OMETIFIE L2 & £ T ARRPIT
W5 MEMTAIREZE I, R AT 23 BUR B O IR OO T B
B TH B ZENEMNTFENTOED, DI ET S
Z DI T O RS FA T & N O BIERIZHH & A Tk,
TEHIIEN &, WMEZEOBITENIC X > THEIT 2
EDTH B LWV EW ARG 2 DWW TR 7L O W
ZETIE, TS DN LEAT L TR U 2 R S o i
EDORNZIZBRMIEIZ AW b 572, AifFZER, &
SEBMILEMAIIL ST, EZITESTATIUE. 4
W E G ORIPE ORI & (e L, X 5ICI RO
HEESIEAEL S 2200325 TH A,

(ILSI Japan )

@ LS| Research Foundation Scientific Session :
Harvesting Open Data for Nutrition Security
[RELLERET /-8 D Open Data D;EA ]
(1725 8:30-12:30)

“Open Data” (. #CEHHMICHEHATE %27 — 4 T,
ISR E R EE AR D ANERE OMED T Th
. FH. S, EAOBMEZH]EL Ths, Zhid,
ANCIORE), {d#EE, BE. RERLTTROM 2SI Fiay
AR, ITHEmaR I LDODH %, AL
FEJ), Sfesd), FEER. KEOBIERL KGO
EWnoZz, ZRTIBUGCEIH L A6 6, Frihes
REREANOZRICIBA 2BV AT L2 THIFTES
HYH M % Open Data I RO BEOH TS, Lh
L5, §NTORMERIZT 7 £ 2§ 512 HIRA
b, TN KDEDNLEEHPRE SN TS, KB
v vk, Febti R R R AR A B 5 728
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(=, Open Data OFBIEHITOEELFEEEZ HI59 &
DTH>,

(1) Welcome and Opening Remarks
(FAaRE)

Catherine Woteki, PhD
(USDA)
PIOIZ, 7= 2 & AMFHTREIS$ % 2 & OHEES
DWTHEIR U 72, Open Datald, ¥ — U 2t 28G5 L,
WHEMEL ., BIEE (TAT Y 2T 4 ) R
Ll 2<H LM R 2 £ AN T, HARORER
URREREICE D M 72D OFRILFEEEIE, RELSE
PRIEIZ 31T % Open Data D HJREME A G E i3 72124
FHLIhbThsH5, KE%EELE AL Open Data D
BANwKR U, ETHIT R AN & & 2 7 SRR
KT — 2 EfRET 272004 VT T EMELODH S,
EHIT, RV THBIZT 7 & A AJREZ 3 & K5
B9 %57 — 2B A& %K — b L T35 Global Open
Data for Agriculture and Nutrition (GODAN) A %
GRE U 7z, AREAIE, 200 28 A 5 NGO, S

Y7 4 =ik, HIBUT SR A2 T 5,

(2) Keynote; The Role of Funders in Supporting Open
Data Practice
(Open Data DEE % K — b § 3 BEDO%E)
Stanley Wood, PhD
(Bill & Melinda Gates Foundation (BMGF))

Open Data & % $E813 % N — (funders : E& 4
) DORENZONTELR, FFefIbslTIL, &
MM, BB OEEEZBI L 7=, D 0. REMES
0770 -4 - LT, REETILTE, FHlirX
52720, 7-20HIMEERELLTVWE I L&
N7z, BESWIZE T B Open Data DUGE] & L Tid,
O [FEBEREZEM R 2 L — 7 (CGIAR) 23 ifd 5 7 —
BDX =TT IR, @ BET—2Dv VT L
MHAMEME, ® 7— 2 MHAEEHOM, @ 2015~2020
4E.0D Open Data HIEEXE. B EDN D 5,

FEBE 22T XTO AN Open Data DFEBEZHA TS
F1 T, Open Data Z & L, ZZICEEGIRIET 5720
120 WHE (BERMEE) 385 TRE,FHPIL 72,

* Open Data DJ5HI %54 %,

o JigtatE L, L, #td 5,

s YROBZITHIE L., AT 2,

e, k. FEIOWRICEET 5,

e TursL, Fuves bt PEAEMBUC CHEIEE Y
A—btT5,

o Wik, BENEMEEES,

« IROFEREE IR,

AR E LT,

e Open Data. [ERICH2NZZEUF]. EWAMEO BN

3. B L T B,

BERtF I, WOESICK D, HilE s ¢

TiFE 5630,

S —= M —OEPEMFRLL. KOREL., BN
K DEW Open Data ¥ 2 7 A =R T 5 72012,
BEItFHm o, K0 KR LWM#E»BETH S,

o T — A N\DHEE & MR O TR R B OB IZ M
7z BMGF W T O ¥ 2 /5623 2,

(3) A Governmental Perspective on the Role of Open
Data
(Open Data DIRENCEI I B2BAFDREL)

Casper Sitemba

(Government of Kenya)

2011 4123 A U 7= Kenya Open Data #AEIZ DWW THE
o ZAuE, a7 GEF) BURRYE. ALD#GEE X7 —
Sk, BIDTVANERTAFIRIZILEI &5
DTH5, TRTCOT =T BRI, K—2 44 b
BFMUCT—252R/EKTHLIIEDENTHS, FlA
1, 7 =7 HEREEIE. Open Data K — &L A b TAL
Wt LORBLEMEET — 2 e AT TE5 X5 LT
%, r=7i3. T2 AFOHEENET 7 ) I THE—,
ML CW2ETh %, BifE. 2,900 FADr =7 HEHER
MAVE—=Fy MZT27EZALTED, 20K, &
FRD 73 %I2HMT 5, Zhid. T S 2
R FELEZAY— NI VEWMEZT 27X ATH D
M, RZICAA VOEHEE T VA TH S, r=TIlEk
5 RELRERRIL. Food Security and Nutrition Policy
(FSN 2012) IZ#lE 1T\ b, % L T, National Nutrition
Action Plan (NNAP) 2012-2017 iZ. FSN 2012 2»» 5
WELZEDTH S, ZTOTEHME, FHLUZHED W
B 77 2 8 U 72, MR IO KRB D UE T
bHb, fame LT, BORREEIZ L > THBMORE L.
FRCMEERO TR EENC W TR MR LRI
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T BEBE LT WD, ZO20BIFIE, ik s
NOPE L [ERRIC, BOR, S bodubz fas
HHT Open Data #2320 END 5, RKERERRE
12%49°% Open Data OF|FIZFIT 7-7G8) 2 (23 5 12

by TS DBIEN S EENEETH %,

(4) The Role of Open Data for Addressing Human
Nutrition Challenges in Africa
(77U HTOE M ERER-EXMLICH (TS Open Data
D% E)
Kathryn Russell, PhD
(ONE)
77V AICET B b OREREICNZ AL, Open
Data 2AFHCMERIHEE D 7= 0 HE T b 5 Bl & 583 5 %
728, Open Data DFENZDOWTHIT L7z, 5iEAED
PRWCOR P33, REAREBE L, ERRYIO
1,000 H OREAR T, sRHIFRE MBI HE D At %
PG AN TS, ZHUIEEEOIKN TR, ENREE
(GDP) DM TEZWEEDWMDEZENTNE, T/
BATHETSOA T W, 14587 T 5 WhHE
PER @V KB A OEBREE X, BURHH 7E 2 B
(ODA) D1 %A E 20, HERALSWBLE, 6
KETE AN OB ORISR, & 5 OIZeGE U 724
FERAZDRIZTET 5728, Open Datald, FF+H—0
Stie g EEO PR, MR RER 228726 D0
REHBICHT 2 EBEL AL & CIZER L L TORE
REZENT, HERARHZHOEEDL L5 TV 5,
—Ji. 2015 REIECREREE (GNR) 12X 5. A%
DRFIREBIZONWTIEEZIFEAE D2 > TR,
ONE (3, Ffirhez A HERK D720, LUT A%
ThBLEATND,
OQOFVELERTT V7 AWBELET ATy ALY
T 4 —DOMMBIED NDE T AL L T D (ALK
DT TR, REUCE O, Fih &
R DOHEHRE) .
@ FHETATREL R T — # D= DEE S =+ F = o 7
DOHFFEFHTHD GODAND A Y N—=ThH BT L,
@ F— 22Xy TEMDEZF v v R—V,
@ AR EIBEY 20 28 5% H 0¥ D 72 ® 12 Open Data
3. RBAROEEZREZTRTOALICHLS,
ML EZHEDIZL AN,

|

(5) The Challenges and Pitfalls from the Use of Open
Data
(Open Data R IC & 238RE & BEMN L BIR)
Liz Carolan
(Open Data Institute)
Open Data O fIC & % 3R & BN 2 fEfic D0
T, 250k e & TR, Open Data id. @©
KON, R EEREELTREICL, @ &2TD
APREAEEZTE 252 L, © EWIMIC
T, ik WPOZFEEHEET L, EELLN TS,
Open Data DFHFETINKRELKTFEHERTE—F., 2D
[HRE ] 2 FEBROMFISEST I Lk, BBV L TIRA
o T — A HTRET MBI TR, e SRR
AN AR HEZEATESL I Z LIk D, RS
2 =12, Frine vt 2RI & 2150 RAL % =1
ANTE 5SS Z &2k %, Open Data 1Zid, i 240
Wb 57, BOrTEEME, 5 5 BED—DI1E
Open Data % SALZSHRRL A HHT DAL & 0 5 K 0 £l
ML LTR->T0WBZ e Th b, 20HiE, I3
ELTO [F=20M5e] Lo ZZGEhOE Y L 2
MRICHA2ZEeThs. —DBid. FraOMECHELE
WO KD [F—4] 65T ETH 5,
Db, F=2DREKLEHFD-HDOE Y I 2 HHIRk
NERFET 2 HEEHMAL 7=,

(6) The Enabling Role of Open Data for Transforma-

tion of Food Systems
(BRY AT LDEEIZH TS Open Data DEHEF

RE R 1REN)

Robin Lougee, PhD
(IBM)
SIEEBRLANRE BT &> EANETI D 2 5
e, AFIENINC & 0 Kt v e 2 K R AR IS 5
BRI A . EESRR Y 2T ARRICH A 2HHO
DEPERTE TS, ZOHT Open Data 21EDLHIC
B AT LB IETELPIZONTIBIT Lz, il
ELT, BMHEF 2 —ICBWTEYPERE DY 2 7 5Hll
EBWDOY -4 7V AEHIHEETH S LHLL S
W REIZE o TERIBEE S 2 7 4 23 3RO 2 S
Wroo T & 72 > T3, Open Data # P L. i
BT x—vy MCHMEE5Z L3, MR HICE>TEE
HETH D, DEN BT AT LIZETSEIC Open
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Data ZfH > TED K ST MATE 22 & TP L 7=,

(7) Panel Discussion
e Open Data i3, & O %I TRIRN 4 BIEJE % T HE
12U, HADZ=DIC 558 AEEL. 2 L GEME
% W U TR B M o2 b 25 <,
IR Ta s T LT — 2 OEFIANE, EIERE 2
] e 25 BTG H RO ER S M) 7258 ) 2 1R 12 2 208
ERE NI &2 Ff > T B,
* % < DA Open Data DIFIERE I 2 P 5 K 5
WhLrtns,

(ILSI Japan [IIIRER])

@ ILSI North America Scientific Session: What
Gets Measured, Gets Changed: How to
Best Assess Dietary Intakes & Exposure
[ILSI tKZBRZEEY a2 REOREE
NELCRBFHED 7= (S % BIFE U & %
E£ET2300]

(1/25 14 :00-17 : 30)

ILST ALK SR 28 F 4 9 2 fr B A (2 B 5 5 o7
ity a vy, BNICARL #ETE BUTTED
A, FHET O A TEAOTEH 5 E B 2 B O
BIZOWTHIT S e,

(1) Overview on Current State of the Science on
Dietary Exposure Assessment
(REENMEFMFEDIIK)
Nga Tran, PhD, MPH, CIH
(Exponent, USA)
B HEHGEFHI RSN 7 Ta —FTIrH . T hb b,
20 ==y BB TIRRED Y ) A & LEHGE
ZMFNCHFES 2IE»SRIA L. T O%. BEIZH
Fiig 7 — 4 R A & F2hE U CEBEOBIE I DT To
<o BHFENOEEICIIERE, BEE 6 5, BHE
BEELELDIMBEENED LS SEMPORER. B
W 2 NIEZE # B L T2 28 ) TILEA LT
WES 2 H5ET, W@ L 29 y TOVERNZ B 2 FEERD
EHE RO NS —)), FEOEMIZE T 5RED & 4
IVITIREM LT -2 b n b, BHEHET -4 &

BB T T — 2 %55 U 72 A & 2 FA I3 i
P OMEIZEEA R TH D, 22 ) —= ¥ ZEHiil
WH NS A, IEFEEIZRT . IHEESERWDOEHL $
DEFICZTENTNS &0 EEERGUZ D Tn
L) L EREL AL TSR0,
PR Al O g2
HINZAL223DICT 5 Z EHEEZR, Hilis T
TLTHH->TEFEITTL2DIERNETH 255020, B
WHEIEREA . AR & 23 IR E 2 b 5 h,
RFNTHBHRED, LEETHINED», EDKS XK
T=80HDEDKDS BIRAN B 2 D»EEHEIZEE
THUEND L, EINET — 4 L BRI T — 213
Ed - EE LV~ ofE, REERA, ARG & Ekke
b BH. KETIEKREEFERZFA (National Health
and Nutrition Examination Survey, NHANES) ® 2 H
[l 24 WL 72 U di s, SRS # A (Food
Frequency survey, FFQ), #4 &) — - %7 ) X~
MEFBHES TET -2 L LR N B, T — 20
IZRW T, A TH L N2 FEE R A & ] 438
ST oA, Gl R, FEEHUHRE, EE QH5720
TR ES 2D, P2 EERE) S EREET
NEHEL KD,
A AL T IADRTE

BRI 7 & OREX RIS 2 B 55 O Tl &R
(Pre-market approval) 28HIDGA L, BEMEMRD
Bl o SEHUHEE S 2 e U, B LR 2 v 7= 2
H R A O & 5 e RSP 2 B FA 4 4 % IR
TRETH D, 7, BHEEIUEEL L 2 ER0g
Y% B 5 & O HaHiios A, BHEMIC BT
5 IEMELEHUR 2R 15 Z E X H 0T, BIFERY 2 8L
AL U T 24 RO U IS K 2 I A )
LT, VG4 PR n N AE B 2 B TR i & D 15
B, TORRICE T2 REBIFEN s #ER 2 ET S
WEN D 5728, FENHEEICH T 2 FHEIEZ K
5PN BETH S,
HEHFHITODOEFLEDEFRIUERNSRTIE L L,
FEEMIZIIVDLFE LRI AFECREENTNHEDT
FAENZENE, BFOT — 4 &0 U 7z R0 7 f8HL
ERAEICIIEEDORRARH 5, LrLars, Dt
W25 I 5 & FIO 2RIy LRl ) 2 7 ERED 728
AN TH B I L ElikT RNETH S,

W
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(2) Assessing Chemical Exposures: A Biomonitoring
Update
UL EHERBTE : N1 FE=Z42Y %)
Antonia Calafat, PhD
(Centers for Disease Control and Prevention, USA)

L EPEO e b TORFBEMNIE, 7 D55 W,
AV FB L OLFWEPRG LI T D
RETORBETH DI N5, ZOFHMIEIER KT
Hb, NAXEZLY VTR MR IRD ORI E
b5V OREAHET 5 Z LT, BMPHRE»
5 OB D RFE # 5 L T2 REW T B B
Y& — (CDC) Tid, KEMEH KA (NHANES)
&SRB, FrERHERNC B 1 392, Ba
RIS 2 E 1S oW T Y B R RE el 2 2 L T\ %,
NHANES 3. KEZEZSHHAINE T 2 FEHE CTHSE
5,000 AOEIRZ Rl hliit LTHEBL TH D, Ly
AR KENA F v — I —, BREALFIE % & OMAH
MBI IEE NS, Lo L, WEEIN DI 1~2
T9mL, 3~5&T22 mL LR6NTED, JRIZOV
TR INETOEHRL EVPHRT, SFE»5 L5 3~
5TOY YT vk Ehz,

BREACEYE O P ADOREFEICET % CDC | & A2
AFRAEN TS A, ZOREH TRALFAWEDORETEL &
72 b S ERHE PR A S R T T L NIV OFFE £
TR > TV, Z4UE NHANES OF%EHI L 5 EK
D727, MHNER FEER KEED 5036
BOGAEMENRHERIE R, Aot rE=2) V7
F—ABEDRINZEKBED, NWAF T4 VoI
FHEAHMEO —FBTH D . Z ORI IZELD 5P, iR
BIOWE Y - RIEEFEETRE L2 V7Y v okl
DUBEN, ZTho#MUNCEE LT — 2 20D HS Z
& CRBRIMEOUCGEIZF S §E N TE B,

(3) Advances in Methodology: Food Safety and
Dietary Intake

(BRRLLEBHEMN  HEROES)

Janet E. Cade, PhD, RNutr, FafN

(University of Leeds, UK)

Michelle Carter

(University of Leeds, UK)

Katharine Greathead

(Nutritional Epidemiology Group, School of Food

Science and Nutrition, UK)
Michelle A Morris
(Centre for Data Consumer Research,
University of Leeds, UK)
BN O B RN ERA R BRI 5 AR
DO TS, SETIIRAD 76 % »HHA v & —
Aoy FERFEHL, 93 %R AR > Tl D, HH 8 I
B EZNEDY —LEfHHL TS ZEnE, BHD
HOEHHY =7 - 777 Zhl3 LR EEGE AN O
WHPIR E N T b, Leeds KEFEAHFE L7277 D
i 75 A L. BHEORFEIERAL 7 7 ) I
kB3O F N F - HNEOEREZMRE LT A,
BEHEHRAEDOY — L& UTHEHTE Btz R L 7=
(BJN in press). F7=, #HEORFEHEIR (ki
R—1) 7FVIEEE T F - HHET — 2 O N
FHRT 2R E I E T3,
BMLEDOBRN? LI, UET T VIITF7V FTED
il dae ML L7295 A THER L 72D . ZoRfElmE A
N sBad o Tnd, £ty s T — 205
T, AhEBEORAE L FAMIRO Y 4 — MEFTIZ X 5k
PG IEDORNR % MGt 4 2 i EA D 5T b,

(4) The Value of Self-report Dietary Data: Challenges
Related to Data Collection, Analysis and Interpre-
tation
(HSHRERET — 2 OffifE : HHINE. 7. BIR
DERRE)

Amy F. Subar, PhD, MPH, RD

(National Cancer Institute, USA)

Laurence S. Freedman, Janet A. Tooze,

Sharon I. Kirkpatrick, Carol Bousher,

Marian L. Neuhouser, Frances E. Thompson,

Nancy Potischman, Patricia M. Guenther,

Valerie Tarasuk, Jill Reedy, Susan M. Krebs-Smith
T AL —EIEOBDRE O, 5. HEHEIC

B AR EAGRFA (NHANES) 1SR flifid 2

< NHANES 12880  REWEORBBOR S HE, &5

fiiFs T < (Archer E, et al. PloS One, 2013). X

T4 T7TE LR L kESHD RS NEEE

125> Tn5, ZORBEICIE, HERZEORHE (e

EHEfEDEN, AOWRE T — 21281 3 /im0 7 —

ZNDEHEE L) RPGEOK (WANZSE, i &
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i KRBT —AN= 2, REINL I ER RS D
Doy R R SA T R) HEA TS, EIEEAKE
(Doubly-Labelled Water, DLW) % W 7z = 3 JL & —
HERIE S DAL F —rEE L KT 5 &, Ao
IZHD L T3 F —FBHE ORI ANIEMETH 5 Z LT
HETHD., ZORMEIIESCRHEMRHEIC X D
Br235Z a0 UL ik SN d0ENDH S,

I AL E — BRI 2D ORI, EYE
HOE A (FFQ) TR ) A2 MoikE s &
PR RERTH O, ERE TN TN OB FEORE
P KM IR ARH 52 L, 5ICHEHOT R
F-RRBRBHE LR T IEMETT — 4 RX—2D
PR EICHK T 5, — . 24 IKEELE O LD A1
e R OH L X ISR L Thd, Zhsofb#E
RIZDWT, REFITIE 1970 00 5 2L 258
SNTHD., WY aPFEELEORG . REE2R/MET 584
RHLEE, 7 — & OIS 2 6 EDF T 5
NTEC D, FEHCHREESRT — ¥ ORGEITZ &
ATWNS, T3 )LF — HEE O @D Hs o R,
FFQ D64 24~33 % (&) . 24 ReE O Lk T
25 % (FlbdcrE) EREVA, ZOMORFERIZON
T 24 BRI LIETH VOS2 BiE5 %, ) U A4
133 %4 L L EREOMDREDOBEIZ/ NN L
WEENTWB, Archer DFHETIEILMET67.3 %. B
PET 587 % DT AN F—{EHEDBDIREG 2L T
0. 1997 -0 Briefele 5 O & R 2 5L LR
ENRHEN. IR EDL Ay bARA Y b EFHLAEZ
EREREEZZENS,

IANF—INT VA% HOWREISHED < B TaHili4
% DIXFEMIZINEETIE S 220, EALTEHO RN %D
EDEDICHENTV S, FHCREROEYINE, i
RAEDE 7 LN & o BEEE A Rl T & 2 EE A A
NHANES O#EFIZLDGE5 N T 5, HOHEICHED
< BHENEMRAITSHR Mk NE T WA THIIE
i~y T AERT 52 L THICEEE L. BHHIT
. BREZMIET 27200504 v — 5 — LA
HHOETHEHL TS BEDRH B,

(ROFEHAZH FKEZET)

@ ILSI Europe Scientific Session: Human
Microbiome and Health

[ILSIF—0Oy NZERFEEY 3> BT

1Y 0OEA — L ERE

(1725 14 :00-17 : 30)

WEAEIE & COARE S IZIRGR A ML, Tu s 7
LR LA ERARD T E 2, L LSFE,S
13 ILST KX ER DT A % FRE A BB U C BB A Wioe it
ERLD AL, BB OFRR 2 A L. ILST &
k& UTRFT 2%l LoERIE “ONE ILSI” DED
g &, AT & U C O A S B KI5 T
L7z ZO—DO0O7EEE LT, v MoAT M4
Wi LR OBREEZ D EFTn b,

ZOEEIE, AR A OIS BRI TY - Y
%3 —uaysiixfl, bt OBE TSR, ek
YIOBIE T IEREI A HEIT T 2 DI, ALRD R,
WEY PR O E R e M IC AR T S O B(E T
RIS T LT —XUCRZZREIE T O L2857 8 &
LTNEDIT NS Z &Itk o7,

P/S A WF 22 A (National Institute of Health,
NIH) i 2007 -%* & Human Microbiome Project (HMP)
EAREATR 175M $ BURD 2 r — L THRIE & 872, £ 50
DB A 2l U, (% 300 AD Gk 7 5T O
TR R AT & fBCE 3,000 FEHD 7/ A0S 4 v o & 1E
K AW TH 5, HMP OFFMIZNIHO Y = 749 A4 b
POBRZIZATTES, — 3 —uav3Tid, 2013 4F
NS 15O OE &, MHEBERE2MS O
“Integrative HMP” &\ S WFZEBAME Sz, 2 BUBEIR
W, SREMEIIRRR, IR S FRE A MR & LR Ok —
MFET, A3y s ZERPNEEZ R E LT 5,

I —1a vy YL FR[EIE Metagenomics of the Human Intes-
tinal Tract (MetaHIT) % [HAA L CHREA 22M 21— &%
LTW5%, MetaHIT (2i3H1E|D Beijing Genomics Institute
(BGI) 23L& LT 8 2 [H 12 MBI ML, filH # %
B pRE 500 4 Ol F # E AT & 2008 4205 5 R[]
FERLTE 2, IS ZDOHMGH T o2 o M ELT 2013 4
75 MetaGenoPoliS (MGPS) #FilL T\ 5, #8741 25M
a—u, §2EH 14 EENZH LTS T uY 7 bT R
ZUIRBRAEIR TR SIEVEI R S oS, BB TR
TuNAF FZINDEFEHNE LT, X277 LA
INA F N O RESE, A2RBREOIIR ARG L T\ 5,

HATIZZ O, KMONER» 2% < . FEAmtRE Ik
HEL EIZKDEFHEN LML PO TH - 7,

kK, AV TVTEHEEETEENhTRICY A
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O U — AFRICHD LA TE T2, ZO2SEMH
EMZENTZ hr o7, ILSIOZBEEE &M
ol 2 s D G FE AR & AT BT, LN AT 4 o R
TUNA KT 4 7 A EISHAMZECB D &R > T&E 72,
GAEEO ILSIMETIE T — T v 338 Z D58
DWTO¥Ali ¥ a vATHL, 8 DDA S W
Nhotz, 7ur 7 L3I TOEED,

PROGRAMME

Chairs: Prof. Gerhard Eisenbrand (University of
Kaiserslautern/ILS| Europe)
Prof. Didna Béanati (ILSI Europe)

Introduction of the One ILSI Exchange Platform ‘Human
Microbiome and Health’

Dr. Tobias Recker
(ILSI Europe)

Final Remarks and Closure

Welcome

Prof. Diana Banati
(ILSI Europe)

Keynote Lecture: The Nexus of Food, Agriculture, Human
Nutrition and the Gut Microbiome

Prof. Jeffrey Gordon
(Washington University School of Medicine/ILSI
Research Foundation)

Targeting Microbiota - A New Science in Nutrition

Dr. Boindala Sesikeran
(National Institute of Nutrition/ILSI-India)

Impact of the Gut Microbiome on Nutrients and Non-
Nutrients Metabolism and Energy Availability

Prof. Colette Shortt
(Johnson & Johnson EMEA/ILSI Europe)

The Gut Microbiota of Colombians Differs from that of
Americans, Europeans and Asians

Dr. Juan Escobar
(Vidarium/ILSI North Andean)

The Gut Microbiota in Costa Rican Populations

Mr. Fabrice Vaillant
(University of Costa Rica/ILS| Mesoamerica)

Pro- and Prebiotics as Modulators of Gut Microbiome in
Management of Obesity and Metabolic Diseases

Prof. Sampo Lahtinen
(Dupont Nutrition & Health/ILS| South Andean)

Microbiota Specific Modulation by Two Different Sources
of Unavailable Carbohydrates

Prof. Christian Hoffmann
(University of S&o Paulo/ILSI Brasil )

The Gut, its Microbes and Health: New Knowledge and
Applications for Asia

Dr. Sofia Amarra
(ILSI Southeast Asia Region)

Recent Progress of the Research on Microbiome and
Probiotics in Japan

Prof. Tamotsu Kuwata
(University and Graduate School of Human Arts and
Science/ILSI Japan)

FHFFHEIL T ¥ v b v RFEEFF O Jeffrey Gordon
Bz T, BEL OEF~ Y 2K MEOME, MRS %€
HEH, RERVED KD LB A2 5O RH L
RaRFEML TE T D, BEZHGRER Tk, ESIZ2Y
EHENTZ DR TETIRE THh 572, L DK~
VYT LANT = AR=ZARv A 20N F—2DX 27
J LIRR R EAICHER A YT T A, Gordon BUZ D
ZERITFEEREIYIR & b T O & PRRE & DB & 1)
5 B I B T, IR R E D 5 T 2 SRR
LTO2DDHIRNTH -7z,

BXFBOBE L 7=W28GENI L T DL B0 TH %,

(@ ILSI Europe

2015 R ICHEREME M E LA X T 4 o AT S
HMZE I — 7% “The Gut Microbiome:Our Misunder-
stood Friend and Foe” I2DWT®D 2 DDO#EFH%#FH| L
TWb, /270447 4 2 2RI — T I3NEEN
) 7 —HEREICRIET T a4 T 4 7 Z0EEE I
ML CTnd, 0 ALt &7 Vit % Ffins v .
PEFENDIER & Gk U 72 BRSO S h T g,

@ ILSI Brasil

2011 -2 5 BREVE R bIFZE D Rk & LT, [BRAKAE
Y. WaNR G e 2 i7E s L — 78 LT s B
2015 4-121% “Microbiota and gut brain axis” D2Efi
2%FAME L7z, ILSI Europe Concise Monograph Series
“Probiotics, Prebiotics and the Gut Microbiota” DKL
b ALEERIERA 2 R L T B,

(® ILSI-India

2009 4 12 “A Symposium on Probiotics for Health-
An Indian Perspective” % Fifff L. 2015 412 & [A] Bk D
VYRV LEREL TS, KRBT ST TICEL
o, 4V FICEIT5 T ang kT 1 2 2R
DHAFITA VIZEN TN 5,

@ ILSI Japan

4RI ERET S R A VY o] HEREHED
FHEAWERELE LT, mhl, BHNES L e b O
EHARD EFohTng, FARRHICHRL TS [H
WRFANY — - VxS FFAFE [EEErERm T 7 2
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7 2] OMFRAEO—HE L TEMY EIFshTn3,
Hrh R4 YV s HEESE T T
R K5 AR - 8002 O SR 2212 DO TR L 72 1%
. FLESAOMEE» S T aN A, F T 4 o AR OE
AR Lo & AT L 72,
(® ILSI Mesoamerica

2014 fFFACHERE L2 WEERT, I A4 ) ) TIHE &
N3 &4 X, MR, H 2270 ORER 5 H 5 P
ISR &S, BRIZERODTOWIDO»E S » 4 IBNGE
HOFHE» B ERL T 5,
(® ILSI North Andean

AVVET, RAZXLT, TIT7 FAPSERETT
W5 AR SCEREE) & K 24T A TV s,

(@ ILSI South Andean

1997 £ R EDXET, FV., NXh—, KVETH» S
ik S h T s, HREramo—& s LT L, Fun
Ax T 47 20 L, BREMEZORIZO 0 5 0% %
BATHTdH 5,

ILSI Southeast Asia Region

W77 82EIC=2a—YF Y FEF—ZXbF )T
#MA 72510 2 [E 2 5 M S 2388 Ty v R — L
KB EHRDBEIPNTND, ¥ VR Y L% TEAE,
WFEICRE L. 2 O SRS FET TS 28, Ok,
I — 1y 2 SR © OFBHRFH DR AH LT, SR
H O T — 213 0,

(NEFRRARIEER - ILSI A H  S5HA)

@ ILSI North America Scientific Session:
Conundrum: How Do We Define the
Continuum - from Perturbation to Adverse Effects?
[LSHHERZBRIFE Y > 3> @ B 906
EDSFEREETT—ZTDERMLERE £

IEHRTBD]
(1726 8:30-12:30)

ILSTALKSCE 23 T3 2 R ik O A 3528 (Adverse
effect) (ZBH 272t v ¥ 2 v WHSYE O HEEEH
LB s ERFXRIZ RIS 208550 22
TRAXY FFHRE UTHRIEL T 22056 & R
ST 272012, ED KD LA BE 2D
PHEYFEEy Y3 v DT =7, LIFIZ3DD MYy 7 2

ZHLD BT 7=,

(1) Evolution of Thinking about Adverse Health Effects:
From Added Food Ingredients to Nutrients and
Natural Food Constituents
(FEHEIIHTIEALOEL : BRFMYH SR
BR RRERBEIN)

Joseph Rodricks, PhD, DABT

(ENVIRON, USA)

EWMRIY A EBXIICERICNA SNERpE, &
iz g &8 L EENDRERPMLANTAR S 55D

D Z2EIkE T T —F R B, BRI S L O

BEH X 1950 00 5 2 < OWIRFER A H O . B

BROMR» S MBI 2 AFURCHHFRRLMET S

FESMELEN TS, ZOFEEBMIHT 5058

ROFHIIZTEH T 2 IC3RA Y H 5, H—OEIE, K

BRICKIAFHELIM»IEHETS I LT, FRZ—

HE 2R AFLEORIANEEIL G BIE U 7= 80 e B 5%

NEREN D, 720 A7 {KIED 72D IC BB HHRR

MRS HEIGEORFEICIE, EeER. B, B

Wik, AHRERRELREEHOZY 22 2T Vo h

SN E < TI A S &0,

(2) Adverse Effects: Experience in Developing DRI’s
(FERE  EEEMERMERPSBONLHR)

Linda Meyers, PhD

USA

ORI Ry 2 fr o d il GO0 7230 D WY
fagtoieftz Hiy & U, ElORBBOR, & MEREOR,
BUNERET, PR EICRER I NS REIR T v s 7 4%
ERkA2 s LD MAIZ T T BRI L 5 T B,

BHRARUEHL, REROANE L BEERIC L 565
WO “EY 2257 (Dual Risk Model) 12320
T3 (X1), bAAICHEYE (Adverse effect) &
W) REZAZ OIREITIIA V0,

A _ERRIEHUE (Tolerable Upper Intake Level = UL)
i, —RORHEMIZ B 21 A ERTOMEAIZKR LT
ERAFHED Y 27 B nikEaraAKE (Level) &
SN, HERETE EIRE (Limit) T® &0, §FF
L BREHCE I, 1998 IS KE R 20287 (Institute of
Medicine, IOM) (2 CHEENHAHETLOY) 2o
TE 22XV P FEEHOTRENRZGE L. AFEE
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'™ | | A1
: i
B s ME-

B @

Tmsrwed Level of e

K1 ZEUYXIETIL (H#IOM 2006)
Figure 1 Dual Risk Model (IOM 2006)

PRRIENE & BT 2 ARENEEZ, 7Y X v b
RREHMEEMICLZBDOTHNUTZNS OENEZEH
W3, AHREEORE. MEMER (No Observed Ad-
verse Effect Level, NOAEL) % 72135/t (Lowest
Observed Adverse Effect Level, LOAEL) Ffi€ & A fif
FEVERHi & & A R POGEHM I & 0 B FRREIR AR
WHNDA, BX IV A LERO BRI b R
flifs KOFERIGT — 2 DA, BIESNR? —E L &
W, CHEYZZICET S AEFEERHOHEL &, @Yk
FAIHECREOE NG E L OB HRHS ML 572,

(3) Lessons Learned; Food Chemicals Codex
(Food Chemicals Codex (FCC) 5 M)

Jonathan W. Devries
USA
Jeffrey C. Moore
USP, USA
FCCIX 1963 iz ik e MEm L+ iz, &R
W ORE & 3 FEA I L€/, 77 7L LT
USFDA 12 &K D B2 4G & h 7z, FCC HMEXERE
WFXIOMIC K D R &, EEXE2 WL 1966 4712
FCC & — M & MR U 7z, 2006 412 13OK E L5 7 #h 2

(U.S. Pharmacopeial Convention) (Z&HFX T3,
ZNE TFCCIEAHIEiDMEL R, A 2H 54
BOREMEIZBT 2 FROMEREIZA D TR 2 8UE
T3 LT, HREOMRICEE ., BEN L BRE
BOHRICTE L TX 72, BESTIEIX 7 I VIRAZIZL
WELT, BNy — L EBBEIZE 5T 5,
MRINIZ F5 1F 2 IR A & RAMEDORETIZ A NWE DD,
ERER 22 2 F v v 4L & 7857z, FCC I3 USP & i
L CamMAEIZBI$ % Food Fraud Database % 2012 4

125 B, WEOEMSEICEDS AT 1+ THEE
E 721G 65,000 FE AN —LTHD, EDLS Ll
WY 2 PEINDEIPMBTELT—aAR—-AL k>
TW5,

(OB AL KFEET)

@ One ILSI Scientific Session: Regional Differ-
ences in Food Patterns & Health Implications
[One ILSI®#EEY > 3> BEER/NS—

v ERENEZROMIGE]
(1/26 14 :00-17 : 30)

<tvyiarvoOHMN>

o BrARRAYE R O MGE

o 7Y T BRI KL OKE O BUED £ R R £ iR
o BhkaX & (R & OBtk

o KIEWAEARBEEICEDL S ITKM B 50

(1) Commensalism vs Individualism: Views of Food
Lifestyles and Health Across Contemporary
Western Cultures
(TH#HE] o [MEAXE (ERI4E) |  RAEEFEL
BEUBR. £EBNG—CERBEICOVTORE)

Claude Fischler, PhD

(French National Centre for Scientific Research, France)
TRED 5 DY D I THAE L 72,

O BEFISB T 53U R

@ HMH1TH)

@ WH &R e B H & D Mg

@ R rLs L

® —HIcBEHEELAZLEDAY v b
VAR, R AR, BREEIOZ S S NS Z ORER

ZRCR g 2 72 PRI R LS FHEE 2 A< TRE L,

AL TE T3, KAld, ®ED 10~15FIH %

it . BIRICOWTORERE, E&. FRANCEET 3

HFat, EURAE. EEREO T -4 A FMLTET

W, UKD AAEWmARER RS, HPRIC G L T

WABEOBIZEX LI W TELWESALO NS, &

®7 7V 2 NFMORINA & g U T A A 0o

Ao HWIZHNIR AR T TOWA 2T OEEANE, 50

74 VINERTTOS2ZFD A Y NE, SR
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IZKRERENDRH DDA 0,

KEIAG, EMPERE “EBE” L5 KDEARNXA
TLLEZBMEMIHD. BE S 5IE 5 REPLHBEIZD
AECDOFTELD LI TH S, BLABIZA 2 T
ANid. BEROFEIRLMEFREEHAL. 77 V2 A
. WERHRAERICL AN S S A IEBREE AL ]
HEGAT, TRENTF D & ZAD “conviviality: #L3H)
RISV R ARER 2 T Z L OEEVEA T L T 5,
[ e R (AN S P ARl & | A= S - 4 s A O @ | = o (A
7BfRIZ D, A2 MR IHOFOAIFEICEM TS
fLEOImOEEEZIRTVDOrE LKL, 20X
5 =23 KETRZT BN, FHImRRE R TH 5.,

AREABCRIZRSE, (MAZHME LT 22, 2hd,
A B CIERER OB NOTEIZELEHKD LTS 8
DTH B, BHFEICK D HRFEFRI LN AR 4N
& BIHADITEIZ AT 72574 RS54 YO IZE -
TE 726 SN2 BRPEHOEEL 2 & IR,
EB6E AT 4 7 ORBARPLHIEA 21T “REORHA
B RANNEELERAREL725FTONBEEDD, %
ZIZRAAEEORVWHR O NE I DL, o572
)y IBBHBEDNE Lk,

(2) Food Intake Patterns in Europe and Relation to
Health
(FRMDBEEE/NG — > EfEFF & DREE)
France Bellisle,PhD
(University of Paris 13, France)
KRN A RS . ATEE DR KPETH 5, i
RO S & — B % RIT T % < ORI
DIAEL T B, WiE, S I LB 38 — 0
FEIREN IR D 3L > T B K HITHA %, RRINGEE % ¢
R Lt v, B YELES HAD
SDAA VORFIZHY TS, HIZRE=EORHEZHE
L0 —AREZW|EIN T A, ZOKH, N
BHRIC O TREWY D 5, Bl 213, Lk & i o
El4 & TRPEIMEERZPHPRELS LD, A4V
ORERELSOBEONE EHES 2, B 1 B2 T
THs77 AL, JLRGEETIE, 8 45 12 [ol#E
3EMEA DD, ~HY7=D O 3L F—HIED 10 %
~50 % Ll k&g o Tng,
BREEYER. FHCERM TR, HESFS ADY;
EEAONTO S, “HWrhiERE” 3% < DOf7EHE OBk

BN TW5, ZOFHEIE, Tu—y, BE, A, Dk
B DR % OIS A FAHINER R & 3 5. £ < OFPEE
XIZRERENTWEH, BHEEAE VS Bl TOERIE
Z L, Hirdgiisg i, BV IC A4 v E L TH
BEEMEWA B 2. BFEHRDEN &0 S FEIHO
TW3 5T, HhEFEOBEORHENFIL, 1ER
EROEEREERML TS LI, S0azL. BicTr
ELRHEFRICTIIHFETH 5, JEkTE “JERRA”
AR L UZ2REES D TS, ko 7L —r %
B, N =Rl A HBICEN T 5 2 L a2 B0 D
EDTH 5,

fhame LT,

@ Wiz h T 3 Ed 3 2 — Vi3, MR EL Tk
D, HISEROPEELBIEL T b, REOIERK
HIROFAEAERIC K B & FEIRDORENEKZIC
RNk VAT R ¥ SR PN @AY

@ 4462 4 4 L CHBLORE L2 T\ b ALE
(HEERRIEOBRE : BRALKEZfAAZA%)
LHENICHZ T BN,

@ T FIEEBORBRITHEGE LS 508, FrE
DMK AR S & — v R (IR ORISR
BRI, HEL X AL T 5,

(3) Food Patterns in Latin America
(ZTF>TAUAICEITZBE/ING—)
Mauro Fisberg, MD,PhD
(Universidade Federal de Sao Paulo, Brazil)
FTYTAVAE M THAAD AL &S A 5 PR
KiGEDHEAHREEZEZ SN TS (. %E, A7V
ZORERME %> T BEZRLS). 26 20 »ED
E 4134 R_T, A4 v Lid, AL b AL OfER
ThofenHHifindd, LirL, 5Z65IEZD
fliDE % 25 D% < ODREE DB G2 b > 72707, &
orkiE. BRFEOMICFEEROEMA L ZThZh o
FHOEAZDEMRA LRI v s 2, ZILEaXR T TE
72o 18HACIZ AR 2 &7 7 ) 70 6 OREER K ENFTA
L7228tk BEEICZRE 726 N7, F7-.
MR, IBEZ LTV v v 7L & o 2 M Tos#END
(TN =Y R EOEIGEDE A E) B 5N 5, KR,
W, T —YREENEARIEET L T2 EL Ol
WHAEEEICEE JIFL T 7=,

Ty AN AT, BHCT S 'R B
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HEICKE BRSO M K O AR R 23 B e
ZHBEVNIRBOYFVARlirh b, AODB
K% 6EN, WEETHZ . £<OWKR (B,
e, BEPRE) Afa A 72 REAROE AL T
%, WMHRIIZH G 2 < BRETREE B 2 5T 5 05R~E
2, WEESECRK O & &> T\ b,

F7 YT AN H TR, SETHEAORE, RRHEAR
THOhNTE=D, F7 V72 HReks£5 57—
ZiFEN, ZZT, 37V T AN H §HhEOKRYE &
O fiff 252 4% B8 2 4k [6] © “ELANS” (3% 35 0 W8 35 13,
LAHNS) £wwS7Fuy s b aED T3, Zhid,
9,000 AL EDZNN % £, 24 BRI Uk CReaRINRE,
BHEYE BHEORERBRIZOVWTHELZEDTH
5, ZTOTMBEOREL LT, #MkED, 364 % (B
PEAS, 38.6 %. LMEAS 34.6 %) . AiAS 26.6 % (&M
31 %. A 21.6 %) LI TS,

(4) Asian Dietary Patterns and Health Outcomes
(77 ADEBIE L ERER)

Geok Lin Khor, PhD
(Universiti Putra Malaysia, Malaysia)
VAN A& S O SR EBOLEE L A D L, RN

L TCIHRGERE D FRAT AL T & 720 2000 4F-LARE,

TR IS B EEORBIL, R THRZ SR Eh T

g KR TIET V7R EICBT G a2 -V L f

FEBEHL DRI 2 B2 STk E 260, M & & 1SH/AT,

@D Dietary patterns and CVD: a systematic review and
meta-analysis of observational studies.
Rodriguez-Monforte M, et al, [Br J Nuir. 2015 Nov
14; 114 (9) :1341-59]

TIh—=F Vb Ny =44 Ty MR, DI
PREEDIREN T2k 5,

@ Dietary Patterns, Alcohol Consumption and Risk of
Coronary Heart Disease in Adults: A Meta-
Analysis.

Zhang XY, et al, [Nutrients. 2015 Aug 7; 7 (8) :
6582-605]
HOPDOERBAUIEZ — v, 7T — LEHUS# —
VEWELZMER Biokmggoss—v, T
I — VT, WEEIIREERO ) 2 7 1IZBEd 5 Al hE
YR b 5,

3 Dietary patterns and suicide in Japanese adults: the

Japan Public Health Center-based Prospective Study.
Nanri A, et al, [Br J Psychiatry. 2013 Dec; 203 (6) :
422-7]

[HA] Fr—Frvira4xy PRRE, AR 2
2 WA B B 2 R I,

Dietary patterns and cardiovascular disease
mortality in Japan: a prospective cohort study.
Shimazu T, et al, [Int J Epidemiol. 2007 Jun; 36 (3) :
600-9]

[AAR] HAO®S a2 — i, SEBIRR ST
IZBE 2 28, RIS K 25D ) 2 UKk
1B

A prospective study of dietary patterns and mortality
in Chinese women.

Cai H, et al, [Epidemiology. 2007 May; 18 (3) : 393-
401]

[FRIE] —fRc7 -y AEELERE. HEHD
K TICBEfR L. RS E LR, SECOTREN %
5 & A A,

Dietary patterns are associated with stroke in Chinese
adults.

LiY, et al, [J Nutr. 2011 Oct; 141 (10) : 1834-9]
(HHE] 280 b ERE O a2 — i3, iz
OISR, LSO REF S2 — i3, lrho) 2
NN T %, WHHEORFNZ -V 2R
HOEYAZIZBEL TR D, AU, &I,
IR, IREREIECID TS 26 ShTnd,
Dietary Patterns and Risk for Metabolic Syndrome
in Korean Women: A Cross-Sectional Study.

Choi JH, et al, [Medicine (Baltimore). 2015 Aug;
94 (34) : el424]

(4[] @MELHEOBR SZ -V E DD/ 8-V
(MEMW ] TP ], =72 ) 1208
AR & [P O g S o — i3, X 2K v
sy Fa—L0Y) A2 LZEEES, TL-F v
FEERRRIE, BELEORTA S RY) vy sV U F
O — LD 20 LIZEOBRIZS D,
Rice-eating pattern and the risk of metabolic
syndrome especially waist circumference in Korean
Genome and Epidemiology Study (KoGES).

Ahn Y, et al, [BMC Public Health. 2013 Jan 22;
13:61]
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[E] FRER 7 L—-T LR L, G LHEEY
EFRUDREBINT 2L —-TTiE, 24K v o v
YRE—20Y) 2713, FIZHBEROLMETL DK
{ZE->TW%,
Diet patterns are associated with demographic
factors and nutritional status in South Indian
children.
Kehoe SH, et al,[Matern Child Nutr. 2014 Jan; 10(1):
145-58]
(1Y F] 4V FPADTFHOBF 2 -V 5L UR
HARBIREL EO LI IZBD > T 50, Bkl
B & OIMEZAETIRD Y 2 2 K7 DOZIZIB T %
B34 =V OENOREEMBZDIZ, ZThEDT
o7 a0 =7y THERIIEETH 5,
Major dietary patterns and their associations with
cardiovascular risk factors among women in West
Bengal, India.
Ganguli D, et al, [BrJ Nuir. 2011 May; 105 (10) :
1520-9]
[4 Y F] 4V FENYFLACBNT, 3HHD
TRz - v (O, 70—, BRI
@uifbatfg. fEMIETRRR. ORGM. EIETFLAR
R) BBE S, 3FOEH 2 — 3 MEI
BMI. JidPH, ML 27— LT\ 5,
Prospective investigation of major dietary patterns
and risk of cardiovascular mortality in Bangladesh.
Chen Y, et al, [Int J Cardiol. 2013 Aug 20; 167 (4) :
1495-501]
[Ny 7570 2] NI TFYaDMAIZENT,

s o8 BE s EHEHIIODREEE S FH X
&, FHCWYESTCZD) ZA O BNHHETHAS, ZD

T3, PEPHNRENICH S b P COORRICHY
5ﬁ$ﬂﬁ—ywﬁﬁ%‘ééﬁﬁﬁﬁéﬁﬁﬁ%
L TW5,

Dietary patterns are associated with hyperhomo-
cysteinemia in an urban Pakistani population.

Yakub M, et al, [J Nutr. 2010 Jul; 140 (7) : 1261-6]
[ﬂ*277]7»—v%#%@ﬁiﬁ%%&ﬁ$
3. BAEYZATFA VIMKED ) R 2 &R X -
ﬁ\%%m\%m\:»a%4~i\%$%vz%
4 VIMREIZ RSB LT B,

Dietary pattern and metabolic syndrome in thai

adults.
Aekplakorn W, et al. [J Nuir Metab. 2015; 2015:
468759]

(5 4 1 RIS RIGEE MK AN DS iS5 —
YiE, AFRY 9o vy Fu— ATk SRR
HTNW5,

Beverage habits and mortality in Chinese adults.

Odegaard AO, et al. [J Nutr. 2015 Mar; 145 (3) :
595-604]
(FhIE] IEEHIZH T, T — b —, KRB
FERLMILHIL T 5, BEE»SHREDTIL
I — UEEHUE, BERRIUZ B D & 3R & B
TAHH, T LSRRI, B T
CHEIEICBE LT 5, DIERORERARAE L ST
& ATAHBE 2

@ Adherence to a vegetable-fruit-soy dietary pattern
or the Alternative Healthy Eating Index is
associated with lower hip fracture risk among
Singapore Chinese.

Dai Z, et al. [J Nutr. 2014 Apr; 144 (4) : 511-8]
[PV AR=L] WRMDLERLE L2RH/ N —
Vi, BRBEEEITY 2 2 CBE L Cosn, R
Bt Lo 7 Y7 IRBEESEITO ) 2 7 &k
LTw3s k97z,

Db, 79 70/F 84— Vick i 2 Ahid. (xR
JHZBEL T3 LA 5. Mk Offitks L — T Ofd
IS — VITRET BT L B OHEBE T IZ DWW TD XD
OERIL, RS MRS 2 D X 2 5 720 DORR
) 25 fEREHEE R P IE S DS & %5 B,

(5) US Food Intake Patterns and Relation to Health
(KEICH T 2 RBEBUNS — > L #E & DRF)
Regan Lucas Bailey, PhD, MPH, RD, CPH
(Purdue University, USA)
BRIZ. BHRYAVEEZDL-DIC, BIETE SRS
HULRERBO DO ThHd, LML, =204
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2. L T V4w MMiEA YT 7LV X 2A
3. ERKMREARES

Wb FEBRR LD, BEOIEZEBRE 63 4. HFIERR 324, SMEAREXA 254, HFHOEE24 (£
RICKODHE LD EAKLEIND), BEl 59 AAHIEL TH D, i 26 FOELKITEL THED ., AR
BT % 2 Lol Sz,

o BERRRE

I B IR L O RED & - 72,

. BT

I EHER LD, SEREEICEL T B - iz 50 T2 2R c e < $ih & D ReEme LT
FWpE SRR AL W R B L 720 B 2 &L it T2 € - TR & RISE L 72,

L S E YN

HENHBEGEUN 2K BT THZ L4230, HEHEE 23 N EMERETHES Ko RO =1 AL, ho%
?Hiiﬁ/‘\*i KFEET R, Rt ADEKA RPICHEKRO B “ HICBW L 20T 2 KA, BEN A1 72729 il
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5 2 FRRACTR 27 FRIE IR E SRR O I
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g [TTC OEXRWIEELS S ERASERIICDWVT

1. EUBIC

ILSI Japan i) 2 7 IR 2Tl BMOREMWGEDOE 2 5% 202 OB KIZHD 5 &S SHE) T #HZ
D&, INF THAMPRE OIS 2 R LT E 72, KORE OIS & T 3 A& OB (Threshold
of Toxicological Concern, TTC) &, GEMAEMD) Z 7 TETH D, ZF O L5 RFEMAMEIZ OV THH
EHEDI-WEEZ, MRS TCEHRE Y+ v F LTS, 2O, BINEMNLZEEES (European Food Safety
Authority, EFSA) - A LRIEEM (World Health Organization, WHO) (23513 % TTC O WL L OF) & Rff% £
YN=DRNE B, HEFER LR SR IAATOMME 2 ML 72, filie LT, BmEeRB 2P WE - 154
YEHMTRAEZEMER 20 Tk 6 1 5 BV IRSEM B M EENR . et BBt v 2 — Latk vl
ISR DIAMAIZ A A & U, [TTC QRN A & @AFEFENCDOWT] LU CHE & 7z flis e OB

LA NI,

2. BEOBE

(1) BEOIVRITHEAAL B

V227X A XY M, O AFEMHEE (Hazard Identification). @ FAEIIJIGEHG (Dose-response Assessment) .
@ %% (Exposure Assessment) B XU ® Y 2 27 ¥5%E (Risk Characterization). D 4 EXFEIZ0 T Tiibh b
EEC. LB OFEREY & F O - @ EaHil & & P ANORBBEFHIICHED & BUR TR b EDOFRE ., fEbrichz s

NTO B0 EFREAIRILZ S WM+ 25 TH %5 (X1),

# L SREMNECETARG S r BN ONBENTT RS AN
Hazard Identification BEE AETONMSRRIEARONELLY)
S OHORARIng e RO EFRRERRLE ERET 52
l Raimhie
R
o i SREAROMBESHERELT. CrONN-NEET
Askaiat ELLEGLENESh bR MR ARG
ERNTS
RIS
Exposure sRETCHEREELERELTU S ERAROMEERN
Asswssment F-reHREFAGYER-TRUELENETE

‘ W W
Riak

Characterization

HETL

1 BEOQOUVRIT7EZAAL b (BHESRPEEFMIC+2E5E)
Figure 1 General procedure for risk assessment (in the case where

there are enough toxicological information)
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(2) SHFNBESOREME (TTC)

TTCiE. & 5@ 3L FWEIZONWT, ZThUTORBRER TIIHL 2 EAFHEEIBINEVWE TS [ 5EOM
il UTHRE SN BT, @EO#MRET — 2 OMGEHANBITIC KD RBEL TE 2, ZOTEE HEAEMT
TRIED &S 5% < OPE T, mMErREHRIIMD TR N T2, BEESET. B TKLS., 2< OB
RERIC R OYIE & SO A ERE 2 SIS ZEHE T 2 DICHHTH 5 L E A 6T 5,

ZOF AT OB, RENZHWTHE - FRUKOHGEROA N LEXA S & LTEL =, [EHEI D0
WEIZHMFHE 2 R TE 5D TIE? | EDOFEZTFIZE» DI 5, KEREBZEHENF (Food and Drug Administration,
FDA) . &8 - @b h 2 EWEOMENZH 720 Bl LOBME (Threshold Of Regulation, TOR) @
&z 1993 RIS L, e - BEPOAFEWESAERICBITL TS, AP ORRENEEL S 2/RE LD
KT USREREFEHE OB R L ne Lz, 2O, ZORBIIAEMNENETH S 3 kg & EOSAMAER A HIZFH
MAVEDRME & UTHRE SN/ 1.5 pg/day KO EH &7z, 2O, 1.5 ug/day ZHMEDOEZ H L U TERHLT
W3 E0EL T, O FAO/WHO A RIEMBINMPEM R 2 (Joint FAO/WHO Expert Committee on Food
Additives, JECFA) 12k 2 HR ORI, @ REZFEDORD T4 7 ) 2 F O—H5E%E (0.01 ppm) & 251 E
@ REROWMBEAMNY, HEH DS,

BIEZHMERBRAMEOBME L L TRIFANS N TS 1.5 pg/day DIRIUITFED & T ABHIETIE WD, 25D
LB DT S REIZ I 2 P AMRED 7 — 2 KR 5Nz, [RBAVEG R EEZMEOEVEEL v PR
AV THB] LN REIZEEDNT, ATT LA DFED AVERE T — & Oftat @5 5 TD50 (50 % FE 78
ARR) 2RO END, FEED Y ZZFHADBED L=y Y 27 DFEZ, EYLF AT —VET LG E DK
ETF MK BERARIGIC &K 5 RO 5225, M3 TD50 » 5 O EARIHEIZ & 2 AR MR (Virtual
Safety Dose, VSD) D73k 10"V A2 %252 2HUE L L TRD SNz, LA L, BBADBREN L K
HAERELES ET5L0015 ug < HWVICHED, VARV AV L BIEN TRV EE RS, 22T A
ADFEREE 96 % DHEEXET10° 12T HBHE L LT 15 ug/day EL72K9THS (Munro, 1990),

KEBBER# T (Environmental Protection Agency, EPA) 13 & ) X2 7 E#M > 2 7 & (Integrated Risk
Information System, IRIS) @ VSD A #%E T35 75 LAMIZDOWT, VSD 28 1.5 ug/day Al 2 2 L&Y
BHFHNR, TTC DRGEEIT > 72 ZOFER. = b v bGW. ERERLAEY. FVENE 7 ==L (Poly
Chlorinated Biphenyl, PCB) B XU &4 A+ V2R 2N TENEHFITRFNTH 5 Z &R SNz,
BE, F£4X 50 VITBEFEEWE TH 2 LI RN AT L2 5 RN IZIEEEHEER S AW IS EE h
T3, EPA RO 2 VAR L U GREHEER S AWE L R H-> Th 5,

() EREIIED Y X & 5l

BHEBIEZ D DEES T G FEISEALULE) T BAAEMISEA L TEERMIZIEB X s 0ns, SEs
JEHISAAE L TIEH T 2L E AR E 55, T 2 WEICERIS DR 7 = — il SOSEIA R,
WAL, AW, e EnBEA OGNS, 2L A 1HHOBIETH > TE, ZRREME» MR EINTED, £
DFRTOWEIZDOVTREMERSB LT LE HHZZ 55 TnE b TIREW 20, ARUIIRO LM% & 5 FF
i g AT RNPDRET D > 72 TNEHOWEIZ DWW TN LMl & Fhe 5 74 & Oatllarli 2 17> T—
HIBIGEFA & (Acceptable Daily Intake, ADI) # @& 5 Z &IFIEBENTH > 72720, ffieRABZm L0 T
W% BRE L 22BN 2 il (B X OEH) AT 40808 Ex5, 22T, AEIED ) X 2 8Hilio T4 T,
JFORHE 7~ — WAl E D, SEEIES SE T 2WE 2O R & U, WICREE (B mz#EEd 205,
TAI=), F) =T HANRKE NS RERN 5 B RBHE R 2 L2 E B cEit & 2 ke, ARz k-
THeE Rl w (RdhiRE) 255855,

V22 OFHiliiz oW, EREPRE (F7230EHR) S U mEaR e e L CGHtid 2 Z &1tk d, £1
(ZKEI FDA, B3 (European Union, EU) ¥ K USER NIRRT MIRIE & B a R atilliie £ 97, 0.5
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ppb ik (2) T/RLUZKEFDADTOR ThHH., L bO—~HOAHRE (KE&E) #3 kg & LT, 1.5 ug % 3kg
THRL TR 6N TS, ZORIEIZKE FDA 2 EL T3 6D TH D, KE FDA IZIEHIREE A 0.5 ppb
DUF OB E mtikEr 2 ko Ty, 50 ppb BLF Tk, £ 1 OV Fho#lk & B@EHMERER D A % Bk L Tun
Bh, Zhud MDA — HIEHE (Tolerable Daily Intake, TDI) DIE& A E 2R ICHE L T 50
ppb L EICZA 5 Z L A BIkT %, 50 ppb ik PO—HODOEHEE 3 kg &5 & 150 ug/person (ZHHY L, —Afk7s
D TTC @ 90 ug/person IZHWMEE % 5, %72 FDAKIAHRIE A 1 ppm %8 2 WA IRE R # MRS & 90
HEOKER G HEERBE TR Ve L T2, 1 ppm 2B A % LIAHAREERE#ZR L TC\W5b, —J, EU
5 ppm ZH A DA AT A AL EE LTh D, ZOMTKEFDA &L T, 270, fdifi

PR EDOKIE FDA & RRINEAS TR L > T30 T, BTG\ LR DHIRIZTE 510,

x1 BHEBEICRU TRHEE I Z3REMHABROERLEER
Table 1 Comparison of safety studies needed at respective leachable level
W EE REOA (T 1 LTy | EERSEE | @
LTy 1 H A} mi T
05 FE Jo | FHERENMNE (- | ZHERDA | cEERORM | USRI
S0Speb | SET mgnm whra) bt u Y
[FoamTon Amesdi et | MEEGAR
>0Sppk | ZHRREMLE MAEHCANN | TR ';“.“
= ERCLEEEFREER | -caummcEiEE | we
{ Aermax] SR FRERRME | gomuny | HTERCA
50 ppb oo L B AR L
Ooa) P XL A <R LEN EE
For=7 (1) A P T
»50pph | ‘LE+HBERCLLCA | IARRENKE | EE4+ WA | EE+ 00
~ ol |TREORAN [ IRREER | S
" = M E ERTL
1 ppm M 2 GAORMOEE | g
M L
1 AMZENRH R 8 |
>1ppm Iy T — E— e S
~5ppm | wm | . fra, .
P ki w1
L Prprie -SMMW{1E BT
AT f & W BB Tt O
R R
WizH)

(4) FERDPAIL NKRA 2 MIRT 2RBERTE

FHRO TTC #ET 572812 Munro 5IZIERENA T Y FRA ¥ M 2 EERE BT L TE 7 (Munro,
1996) ., M2 (No Observed Effect Level, NOEL) REME A2/ S— X2 v A A LIZEL T, 55—k 44 )L
D NOEL %3RK¥., AHEFEZHE 100 THRL T TTC %K 7z, TTC X Cramer (Cramer et al., 1978) D/ FHIZHD
T, BHRREOIOEMELS B L EZ SN2 {LAMHRED Class 1 % 1,800 ug/day. EEERDRIGHEREWEEZ S
NBILEWHEED Class [ % 88 ug/day. ZDHEITH 5 Class [ % 540 pg/day & L 7=,

FAEEE (A RRHEMEIC OV TS MGt M Tb Nz, FERTE ORI 2,076ug/day & —ftaME D BHE
88 ug KD EEL Kotze —H. MRFEMETITE L ABIMEIL 18 pg/day &K< &b, ZhidRica) v 22575 —
YIFEEHAA T 2ILEMOFET. ZOIEM o 7 2B T 5 EaWEIZER) YV RILAEMTH D . 2 ORHER:
WAEETA LAY EBAT TR EE A TES & Lz (Munro et al., 2008),

(5) ILSI Europe B*12EL /A= TTC DX F¥— L

ILSI Europe 232% L 7z Tier 7 71 —F (Kroes et al., 2000, 2004) Tid. &JF. #4 A FL V328 % 8
TTCRREDT — A R—=ZIZ A5 TOEVD TR L, KISEZFEEOBREDOH D A L ERE T 7 — M2 X 0 Hllk
FTHIEEL T EEFHMOE T 7 — P A AT HUSIRINC 1.5 ug 2 MBSO A VB E L TREL TV 5,
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HEEEORE T T — b h - =BAIIE. 7793 bF L VDL BB HERDTENEDELDE L 0.15ng &
B e LTHEL TS, BEHEEAGZWEOREIZT T35 5, — MO REIZ Munro ®7/R L 7= Class 1.
IHXICMEZRETHKRTEL TS,

(6) BERMRLEBLD [REHRE (0502) ]

Z2IIBMLERERD b ORGEMEMTE (PR 17~194F) I\, A - AMOBEHWEORMIEE TTC
EWHUTHRELZNE 2R, ZREMERBRE AR E T 2RIE% 1.5 pg. JEREPAME (—ikEE) ORIfEZ. 90
ug ZADTI00 g, & SICHFRENE (AL RNE) ORI 2,000 pg/day & UTHRE L7z, WOROfE &35
NTVB0IF, AHae LTHHLZELRA5720T (—H3 kg DARHRIZHAANICIZH®A) . FEMIZIZTL
AERFELEEZOND,

®2 BEMATRELARBELSEUT —2ICL55HOFMELE

Table 2 Toxicological evaluation procedure based on the exposure and toxicological data
(proposed in FSC research program)

Wi EE EIEFOA T 1 BAREBARCLENE T T
FEET T 4 {ELI} B (50 =k SINE
=05 ppb UEFEEMEMAT . | SR RRRALM n SN F O RMAm . RE | =10
KEN, FRESOEEE | e . ERESORER o iy
k. - Ames b
=05 ZHE N =15
= pet Ryt ol SILEAEF | -EBEIIEEFREER =100
50 ppb { Aoreen ) LLSE iy
8T | STk SRR
H{OATHE TSR (O] A T 7 AT —
o= (O TN DA
TR BRSO | >0
50 pob PR ARERIEEL |- IAERENWE ey whead £000
- B (e v pofliln &Sk -mu-{g;mnlﬂ- M gy
8L T LT I Wiz EEmDAOENT AR
L2 oo 2l iz L ESAHO S ;Eﬂ"ﬂn.rﬁ 1]
el TIRMZENWITW, Afa | =200
=1 ppm nHENzED®F W, & W s LI O ET ER A il gy
TR LTI T - TR, R
r BiEE PR a0
>Eeem | manRUS cenpmomask e
AT e LT Lk U]
- R L O
[F1 T

(7) BEO—FEEERTEL TTC

BAENZ BT, SRR OHUEN 20N RIED A 5 7B L 7256, Danid A ERiCERLTe 55 L
Bhote, PRISIHES HOAYT 4 7Y A MHEOZEAIZMEL, BUEAED 5N TOEWRIEICONTE i
AT T2 BEMOBGEEZEIETZE S K 5124 D, WiEME U TRMIRIERE O —HREE A F0E S h iz, Z
DFEZTTOEBMEOBGEZ TTC M I T2 ([RMICRE T2 REFICHTI2KY 74 7)) 2 MHlEIZE
5 —HEHEDOHREIZDONT]), FFEORE TIE. EEEMAFHHICE O [P hs#HBE] L LT
JECFA IZ & 2 R oM. KE FDA 12 & 2 BRI O, EN & 7213 FAO/WHO & R SR g IR 3%
(The Joint FAO/WHO Meeting on Pesticide Residues, JMPR) & L <X JECFA TZh % CTaMli X7z ADI & &
NEEFELIN, FEREOHKE LTS pg/day #HWBE Z &M & Shiz, ), BBEHOMGE & LT,
ROBAGE A F 2. BHl S 2 RIEFOBHCGED 1.5 ug/day #H8A 5 Z LB & D —fHAUEE 0.01 ppm IZ5E
Wiz, ZO-FIEELZFORED Y F ) A TY 275l T b, FKAETHAMG U 7 240 fH O3B KO
JMPR 233l L 72 224 i HORHED 5 5, ADI BN Th Z % (TP V) BLUCBHEER (1T
F7a =)L) AEEHIZ0.01 ppm (10 ppb) T % LIGE L 725A IR SN BMOEITZNEh, 500 g B &
020 gkko7z, —Hh. TTC (1.5 pug/day) %#. & bOfKEA 50 kg & U THE L 2zKIMH 0.03 ug/ke/day Tlalkk
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PR SN2 BMORIZ150 g L x5 7=,

ZOMME TIZEAE T, &2 WIEEEERIZ IMPR ¥ & OV JECFA TRHlli & hu 7z pdkds K OSBRSS (419
fH) O ADI D2 T, 2D 0.03 ug/kg/day & DK ADI /89 & D13 3 BIHESRS (&KD 0.7 %) Lk
Mot=Z b, 15 ug/day AR EOHRE TS Z L3R YL N/, &k, ADI A 0.03 ug/kg/day Al & 2
fli N2 RIEFD S B, RFIEUERE 2 30T B WREVEICOWTE, BAANEY 5 5 FOMHIZ K D ADI A3
ETE VRIS LM, WRORESEZ L ICHTEEED AR E L TERT2ZENEL6Nh 5, E61T,
R B3R5 0.01 ppm AT 2 BME 150 g AT 5 L. UHBEFORERD 1.5 pg/day £ 755, HFAEREITE
FAEFEIC O DERLEZEACEWTEREEMHERTELIRTHILEND 50, O EEOERO & FHEI
WD H 150 g A S EDIIKRDATH S Z & (EREEMA, PK10~124F), @ KISOWTRHIIITELS
NTHH, 2D, REEFHEOSIEFIZ X D ENOREEOMHRIEICHHI SN T3 2L 251 5 L. RS
DERENFE NI BBEROHRTH S 1.5 pg/day LD OMAZZ L EdDHREVE DL Eh, &
O —HSEHE 0.01 ppm (10 ppb) FZUTH B LB X iz,

(8) BEDT — 42 ~N—2 %L Munro O TTC DIREE

Munro @ TTC D Z 4% MGEd 2 H THRIED T — 4 X — Z % T & MGEE S Ty b, Cramer Class 1
{EEMO Iz 0T, T > kifHD 28 HELER Tid Munro DE® 72 TTC #* 3.0 mg/kg/day TH 5 DIZHF L. RkIN
JaALEPE ) A2 & (European List of Notified Chemical Substances, ELINCS) 1233272 TTC »* 1.7 mg/kg/
day &0, T BLWMEE o 7203, 1 5 B0 90 HERERCid ELINCS T 12.5 mg/kg & % 1) Munro @ TTC
BRI TH > 72— R FNAERD 7 — 4 X — 2 RepDose (25272 TTC i Munro @ TTC &
FIEFRCBIETH 5720 UL SHEDT — 4 RX—2 & HWT 8 Munro @ TTC I3 RFITH 5 Z LAV E iz,

(9) EFSA - WHO (£ 5 TTC 7 70— F OB REFEH ETE DRE DR

EFSA I3 WHO & H[EIT, 2014 F 12 AIZ AT =7 d L A — B L OHEMRIZL S TTC FhEHWZEMDO) X
FMICBET AT -2 v 3y TEBMEL, ZONEN 201542 AIZAZR SN T3 (“Public consultation on
Conclusions and Recommendations of the EFSA/WHO Expert Working Group on TTC”), ZMD7 =27 3 v 7
KBS X, © Cramer ZF — A IFHMICHA L THE D KIEAZBIEIIAETH S Z L. @ REHE TTC 77
O — F A THE LR T H DS X 2 REONFHWICE L T BULEYMORHE I EED W =5 Hli A T BET & %
Z&, ® TTC QWM ARIIF AT TH S Z & @ BREMLFWEIZHT 5 TTC 378/ itk
»H5Z L. ® Cramer D7 7 Z57HHIC K 5 BERER TTC % F 7257 13 3E DNA ROSPEFR 2 AYIE 5 K OFE0 AR
MLy FRA YV MCEDITHEZ L, BLO® ZOMOMETHRE, Th -7z, iimiZid Cramer D2 7 2 MIZD
WCTEHAEEDERE D 5722, T, MICEHTEFESAVEDONE S LTEMTL 2O TREMIZIKR SN, F
72, P ERHMERIOEREIVNEWIGATEWNIBTE S X2 T 5728, 5#%I1F [ug/ke body weight per day ] T
TR BERE I,

(10) EXRADEGFEHAFYFMOREE TTC DICH

FEHEBHTIETTC 22 LR L 22F 2 S AIRH T2, EHESITIT H K EU 158 5 5 6158 A E B 255
(International Conference on Harmonisation of Technical Requirements for Registration of Pharmaceuticals for
Human Use, ICH) 12X 2 RO 4 F 54 ~ [ICH Q3A (R) FIRDAKFMIZBIT 254 K54 V] BdHD,
1 HIZ2 g ITOHGEOHERTIE, AEAER 0.15 % F7213 1 HIEHGE 1.0 mg DE S 5 KO FIZEL TH
BUNEREMARE R L £< TENWZ LIZE->TH D, AWM TTC LHARTHRNZ EH552 5, REMIZIE
R 25T D. AFGBRENHIEZ2S L WS DORZDOHEATH S LS 72, LrLeX oA MEaED 1.0
mg LN TH o> CEEREROIR TR MBI LG 1L <, BEmERRE L2 EBMEca2 288 H0D, £
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DES BB E ED LS TS »BHETH - 720 Al EETHERT 2 DEBIFENTE L, BwHERARE LA<

ELXVEEZRD TUELVEWIEROBELAN D 572, HA FI54 Tk, T H8EE#HENED 55 LICBEREL,
TTC & LT 15 pg/day #iRE L. ZhEBLEWGAITIGENRIRIEIAEE Lz, BARGA TS R 5 2
D5 EMREEEVERI  (Quantitative Structure-Activity Relationship, QSAR) D ¥ 2 F A%y, FL vy VR —
2B LFUOWER—2OWFETREETHZ 456, 6 IMENIEAREEL Lz, —D T8 QSAR IZ X B RN
ThH o725 Ames akBRIZ & D BRBEATER L. BIETHIUIE 4 2 BENIAE, Ames ik ETH > 725 5,
AHOERZ TTC LUMIZIRS §4, & L <3 in vive I FRRZ B Z 1T, AR EZRMEI§ 5 & LTw
%, BRI TIE 15 pg DROBIEIL 90 pg T3 <, RAEVMEROBME 1.0 mg FiZkh > T T, —faEtEoRE
A IR TN,

FEtof, BB ITEEEZESLTEY ZZ2EB3EboKNETEIN— = L—LRBEHIN TS,
FBWIFIZIL U7 TTC ORENHEE S, EEMFABOBFICHL 2R s Inr s EhTnd, TTCOY
5 —DDEHIE, EESOPTAMIONMEMORHEAERTT 2 Z L THEASSRETZLILTIE8DTH 5.
EEMOL A, MOBA#HEEE R T = v tEYaibh s Z &3 <. Bl EEE REN 22 DL LT
T F ALK G #RHERNC L 72AbB 2 5 2506 TTC 23%E 35 L 1.5 ug K0 & K& A&flfi% TTC & L CRE
"JREL 75 (Galloway et al., 2013),

AL ICH-M7 [WAERRA A Y 2 2 KGR T 5 720 ORI DNA RISPE (ZEE M) A oakHibis & o0
BH] AP I4 Y ELUTHRKKD 3RTAR S,

(11) TTC DILEMEREGRBNOILH

BBALFPE S 2 BB ) 2 2 G-l FICBI L, WHO 237 L — 497 =2 ZER LT3, ) 2 27 3¢l
13 Exposure (Z&#44) & Hazard (AEME) PEUICEHN TWE 2 E I »AFMId 52 & TH 5, KLAWD TDI
Do TOBGEITIE. #BEELS TDI 2 A 50K 5 ITEHT 5, JHRLU 22 LA W'E O 6 2550l o he FH 5
ELTEEA AT VHENDH D, Hazard X Exposure IZ22W T, RELEY & OHEIMETIIRET 2 &S FET
Al 2T %, TDI A52 6 B0 E OB ZB O kL LTI, $MaMORBZRE T Tho TTC T
L. ZORAN 1 XD/NENE S D EITT 2 5ER S 5,

ILSI Health and Environmental Sciences Institute (ILSI HESI) TidZZ OFETAKEKRPOE A RZEDY I 2
V=Y 3 Y ET-TE D, AREARBOGEYIE 10 LA T, Cramer 73 MIZ & % TTC % TDIZRTT
I A T 572 2 A, ZOMANTIHN02AD, FETES & L-dBE2/RL 5 (“A Summary of ILSI and
HESI Projects on the Threshold of Toxicologic Concern (TTC)”),

(12) B2, Tk, RWEIROEMD SEERICHEITT 1LEDEOFM

PRI S BRSO ORI AGHE L 2T hid a6 s, FEBEOLE ZAET — 234 r =2 TxHb L Tn T,
B 25 BV T 20 AR B EIRANOFATIZE 12wt FHAIO LS5y 2 L BEEAIO LS (1
BEAIZA S T DT 25BIC3RERNOBITIIEZ DR S L, ThrE, b Mo hd itk e e v
A%, ZOXIBIGEITIE. DI 2 B OFHi 2175 . BB I3 Y (Extractables) % &3 2 € DT,
W R SIE P TT, A B BUE TR OFEM A O BRERISHAT T 2L E T 5. B RIS Y
(Leachables) Zaffli§ 2 & DT, FEEEOMHRMA T THA. @k, BOE TROEM» 5 BERIZHRIT S 2L
BESNT S, 72, ghifle UTAENMEEERBRIG L THOWERN T 256855, k. 77 A
T4 v 7 OFRMANZE S 5 B A — 7 — TEEEUTIIAT 2 OWEET, WAOKRE LT -4 -3
R CHfEed 92 Z & 12k 5,

KEIDFFIEKEOREE TR 2124 % PQRI (Product Quality Research Institute) ZZ# 12 L CIRIES,
BT T 2L ED A 4 2% DL A5 L LTS (Paskiet et al, 2013). A aAER %A Fh4 2 & FEEFIZIE
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T4 DL BN Y — 2 & LTRITE N 525, TOR @ 1.5 pg/day IZFED W2 7o~ b5 7 L T%E L 72
HHAHETE Nz, PQRIIZHEHNE SCT (the threshold below which a leachable would have a dose so low as to
present negligible safety concerns from carcinogenic and noncarcinogenic toxic effects. ; FEAAMED & 7]
) & U TO0.15 ug/day #3%E L72A, HA%MZIE 1.5 pg/day I2 L7z, [REROMATIZZhE THAINTZ
FNAVEE OMINE 1.5 pg/day 124 V237 b b -7z Bbhd, Zofl, —#ErEl K CRIEEORE L. 2
NZE M 150 ug/day. 5 ug/day IZEREL T\ 5,

3. MERERHELT

DI IZ BRSO % Rd,

Q : FAEREOBMEA—RFEOBE L D EDR AR, ? BEALTVOLIEEDTRYTLEZISA L
WO TN ?

A F=AR=ZIMERIOMZE K528, FEREOLE. £ < EREENH 2 & 2 A TRIROBED I 515
BHRZ0, TTC BNFIWRELEIZ A 2 =T LT b,

Q: EANTIETIC B EMRELECEGEDRH S L5720, ZOBEKEMEEZ L 557

A EHEAKEEE 1 %5 %ISREL THB RO RE L ZGAICEI HNN=F D0, ¥4 TTF 4 =%y M
Whe Uik, MEEFIEIZOWTE, AABTHELTARLATREOT 2B T, 227513 Tk
TELW,

[ 7 R SE St B AL AT DIAMEEA IS TTCIZ DWW TBai LW E o e L B2 L, ZICIce»h
Do TS BEIEZT W0z, ZOREMED TRAEICEH#Z P L LF2n, S0l O TTTC DF A2 DKk
O MR Tz L I2, REDIHGIN» SBEZRED S I N TEL, TTC XMEDILAEMDY 22 %
a4 2 BERI A SETH D Zhi“(“é%%f‘%c‘:&<ﬁﬁﬂiﬁiﬁhéh‘(étl:é#/ﬂb%f Fric A E DRI
BT ZOIBHPRENTH 5720 ZO LI b, FHICE > TRMEETRZ LD TTC 2EH & &k O
ARSI E P AR SN2 Z L BEEIREZETH S, S, TTC DK S a5 A EmDY) 2 7 5HE T
EPHEBRIZEBR SN, JRSEEL T 2Lz 8D TH 5,

(BRDOREY  EoiZeld)

<EEXW>

1) “A Summary of ILSI and HESI Projects on the Threshold of Toxicologic Concern (TTC)” (http://www.
ilsijapan.org/IL.SIJapan/LEC/TTC/Dr.Felter.pdf#search="HE SI+mixture+project+TTC")

2) Cramer GM, Ford RA, Hall RL, Estimation of toxic hazard — A decision tree approach, Food and Cosmetic
Toxicology, 16, 255-276, 1978

3) Munro LC, Ford RA, Kennepohl E, Sprenger JG, Correlation of a structural class with no observed-effect
levels: a proposal for establishing a threshold of concern, Food and Chemical Toxicology, 34, 829-867, 1996

4) Munro IC, Renwick AG, Danielewska-Nikiel B, The Threshold of Toxicological Concern (TTC) in risk
assessment, Toxicology Letters, 180, 151-156, 2008

5) Kroes R, Renwick AG, Cheeseman M, Kleiner J, Mangelsdorf I, Piersma A, Schilter B, Schlatterh J,
Schothorst FV, Vos JG, Wurtzen G, Structure-based thresholds of toxicological concern (TTC) : guidance

for application to substances present at low levels in the diet, Food and chemical toxicology, 42, 65-83, 2004
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i 6) Kroes R, Galli C, Munro I, Schilter B, Tran LA, Walker R, Wurtzen G, Threshold of Toxicological Concern
I for Chemical Substances Present in the Diet: A practical tool for assessing the need for toxicity testing, Food
I and chemical toxicology, 38, 255-312, 2000

: 7) Paskiet D, Jenke D, Ball D, Houston C, Norwood D, Markovic I, Product Quality Research Institute (PQRI)
: Leachables and Extractables Working Group Initiatives for Parenteral and Ophthalmic Drug Product (PODP),
: PDA Journal of Pharmaceutical Science and Technology September/October 2013 vol. 67 no. 5 430-447, 2013

: 8) “Public consultation on Conclusions and Recommendations of the EFSA/WHO Expert Working Group on
: TTC”, EFSA Journal, 10 (7) :2750 2012 . http://www.efsa.europa.eu/en/consultationsclosed/call/150212)

I 9) [BEMIZEHT2REEIIHT LAY T 1 7Y 2 MHZIZET 2 —HEEHEDRGEIZDWT http://www.mhlw.
l go.jp/topics/bukyoku/iyaku/syoku-anzen/zanryu2/dl/050603-1a-16.pdf
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2016.1.26 THesI—Tr—7 4 | FEARBAEY R 7L~ 2P v — BOREMFEI &
V7 el 2 YH O OEE
2016.2.9 R A 75 S50 2 L — AL R&D AWVE PREEAES M ZeHEESS RAitE | R&D SbELRAEATE W72t &
s EA BiE TR
2016.4.14 A IAVN S| FEREWFZET 55 AR FEREWTZET 26 AR
MH 25 e A
HBARVFEEDEE
ZEREAE H H [H#t44 Bt 4
2016.1.22 | LEpELERA S WALty T ) 79— FF2
L0 RN Tp IS5 HEMNEER
ey Al WH s

O. ILSI Japan DFELEE 20165 18~3R)

* BB VIBAOABHE ILSI Japan X%

1H19H EBm A ZEES O BARETaY =7 MCHT 268 (1) KBERAESHR (77 YV, UAE, W
E., B&. WE7 7. 4 ¥ 5. HFHEPSEG L2RRZIXAERY) . (2) &P (2/17 ButTHt
BRI @ ILSIABRE T V7 XBR#ETOME (1/23 7)) ¥ Thlfit. BRKEA7TaT =7 M
BHE, SBROGH T Y =7 MER)

1 H22~27 H 2016 4£8 ILSI 2Rk L : 7)) FHtL Y bE—%—ZX/3—27?D The Vinoy Renaissance St. Petersburg
Resort IZTHifE S N7z One ILSI & IEHNTLEDHL DD 5 T —< 2 Jg XL, LHA Y v 7 %k
PR ENTz, WHO L OBRAIKE LB L o7z 7V T XHBZIRITT BeSeTo 2XikA¥8/30 . 31

IR, ¥RV 7 AIFRMEE, (7av %, KH)
1H27H BEHEEAY PR 27 AR BRI A, DUKET R, BV IRE, MEHRSoOMBEHRICO &, BEhE
11572
%* CHP [§TAREFAZF V] 1M 7+ra—7 v 7HE (1712, 18. 20, 22) (RHIX 4 &)

2718H 2016 AFEESE 1 MIBEYE S - Bk R KGR, 2016 EDREX DHEREDKE,

2H 11, 12H 74V EVEMRENZEN (FNRD) Eft [t R7ay=s ] 7—-2vavy7 (=7, 74JEY)

2H15H NAF T 77 I—EEH% 1 O ERA #ii3#® Review @ ILSI Japan / CERA ERA workshop 7’1
75 A @ MBBZONBFEE AT Y 2—)b @ ILSI Japan RENOEL G il © ERA Hik#
D5H% O WRE - MMRERBXPHRRERBEID LA BN ZERARITH T 285/l 2
DEAEVEFHIZ> VT NI ES )
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2H17H M R RBEICH S, MEEONE), R, SEEOMWEE, PRICOVTHN, IR
WY, BANOBEE. ABMBICOVWTHR D 72 7. REDITENZWHEICT 7
DOEKDEE (BEMORE T TLEYIIL) 2RESINIe (T—ATAy MIHAYT7 7 VY R)
2H17H SRR 27 AREE MO PE R ZACH MG R [BMERED /a0 — VR~ BB SIS T 57— X—
A, ASEAN BFEMA L TPP L fER L7z 7= R—A% L) HERFEH LT L 205 ETH 5. F 72,
W7 ¥ 73D Ms. Pauline Chan %* 5. ASEAN IZB1) 2 KEBER R T RBIFMPBIE 7 — ¥ X—
ABMGOMERHHRE SN izo HWTHRIT—VREFERFD Dedi Fardiaz 2 H. AEC ORWAAFHH S
Nz et TR KB TEMZE X ¥ & — i RO GRS, TPP & HAD T L 8

LTl e Sz, (7= %y PIWHA Y7 7LV R)
2H22~24H [FA427F V4 VYANS 277 —FiEE] A fmiEA - o B R AZ%65t) (SIS TR)

2H24H RWMEMP R 2 2 0 © B RROWEEGE (MALDI 2 #H&. FRREZFS. Fv PR
fsies, FEMBGRBEMIRS) . @ 2016 FEJRBICOWT (S + WIRATHBT 5. Wik,
WAERRA 2 EOFERBRE, FEMBBEEA . 7Y ¥V PCR. WEMBREDY > T ¥ 7T v &6
i) (F—¥—H)

2H24H S EMIF 7 RS - KRR — 7 = Y — DR E B (S VIFH. F4 7727 /70T 4
PO TVEY T — ¥ a v BEERFRAREOE O - KR — 27 = ¥ ¥ — OMEW R~ DI
M) S 59 % (F1—E—)

2H25H 2016 4EHESE 2 MG - IRAORH (KK, PR, RBHEER) 2Pue

2H29H [REFVE2—] BBEERE B 24 %845 (BB I3%T) OMINREL 4H) WK BRF - &

LR it
2H29H~3H2H HFIHT I UN— ALy F—FM [54 77 VA#EPRY — 5 =G5 ] (B EATERNT)
% CHP [TAEFAZF V]I H1IIM7+ru—7T v 7HE (2/9. 17. 19. 25) (KX 4 &%)

3H7~9H CHP Globalization ¥ : 72— VRO WEEPEM R D 7912, Research Foundation ¥ E.
Dr. Morven McLean %%, ILSI Japan CHP team RO HADH R — F L b EbE2ITo 72

SHT~9H  [FTA 27774 AT 75—k REamakii A H o sk 2 Z&50) (SRR #K)

SHI0H EBSHAOERS O RARETe Y =7 MCHT 488 (1) #AEHREELR - 3/14 IR, (2) 7—
FR—=R5ER = 3/14ICA8F) . @ 7V 7HEOKEIR, RERRIIREICHT 27— OEHITD
WT (BT V7 XIICHEHZEL, 8 ARKETICMY L H5B). @ 8 Ml BeSeTo ik (8/30. 31
JenCCHfE, [RMowWE] H25588)

SH14~16 H HMEHI S NN—=AME Y & —FME [F4 7 7 Y A#ETFRY — 57—k | (A B L P T )

3H14~18 H 48 Ml —F v 7 Z&MRIMWARE (CCFA) &4 48 MME, 1 2 x—#lfk (EU). BX 031
WIHLER - EIBERIAD S 270 BSOS MBI L. HAD S ZIEETGFEEFE ARG E 2REIC, HI;
Ay BKRA. EEN EBUR. HRWA»S 8 455, ILSI & LT 8 £, (F%, W)

3SHI8H FWHABE O XEOAME - REVEWRORBE GERXNRN T Y =7  ORREFREE « Behidn
ZH., PRREERE) @ FRH T — 5 RX—AWk GREES ¥ TV O5 W i $HikRR)

3H28~31 H HEHAHmAREER [F4 27 ATV — 5 — 2k (UL TR v )
* CHP [TARETA 7T V] HENEF7+r0—T v THZE (3/1) (HHKX 159
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RE¥PLE 21— (Nutrition Reviews"” BASERR) | savomatas uswaamsTaEoRREnLE:

FE24EFE25 BEE91 S (2016/WINTER)

F— XL CHD ) A 7 O
Nutrition Reviews" Volume 73, Number 5
[ 2% B ]
M PR EC KT F — ZEROEE SRR L Y 2 — & IR L A
B> X 5 f@NT

Nutrition Reviews” Volume 73, Number 5
k2 p==d
CE & GBS B 5 BIE, RIIRSZEICOWT S/ RL AL L AN

ot

LR Cad it SN

mmr-xm
AF-ane

L Rls ]

TE O I EEAHI N ST 9

Nutrition Reviews” Volume 73, Number 6

[ 2% B 3 ]

DEE ) A 7RO 72 b D F v v L= A BT - BHEIORIL L R
EryiE e

N~ OB NN E DG & T DX 7 = X LI 5 #8E

Nutrition Reviews” Volume 73, Number 7
[RRR S 28]
ARG 2 A9 A 2L o TR RIS

sEAili - Ak 2,100 FI (BiH1)

* ILSl Japan K EICIEEES 1 SBEM TERAWVAELET

* ZOMEBALE
ILSI Japan & & ILSI Japan EFBICHEB LIAATEW (1E5[ICk) %)
F2a TECERFETICEE AN T &L,
== (ZFREAZHIRES TEL : 03-3918-5411 FAX : 03-3918-5591)
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IV. ILSI Japan iR

ILSI Japan i FE, F—2X=U 25 WABH LIAAWZZT X,
TREMETDFIZ DWW TIX ILSI Japan h— AX—=TU & ZEF XUy,
(http://www.ilsijapan.org/ilsijapan.htm)

O ERTTY
(1ILo—]
f1by— 125%

- [hlfZE X <% E”
- RENLIIC X 2BRREROMEHE Y D AEDERFHRIC DV T DR
- HDTONAF T« O ARFRHAREICDONT
- JUY R—)VEEIEEE T X 7 LIS DREENE
- REBUWEEERULEY—Y v IVEYRATEIIORH
— A—FREYETOII I —
- BENBICBIDY/ LARESHFIAICETS2D—ovay T
- < ILSI OftfEr s >
- 2 7 [@ BeSeTo fEH&
c<TSyva - UR—b>
- ILSI Japan BE@mMEMHAFEESE MALDI SESHEES
[HEMIEE - BRIFICH1F D MALDI-TOF MS O;ERERE ]
~BE - BRER O IL#Ri~
- S PV RUTEEEHRKE
~= bOY RU 7 HEEERRITECHR & RITDIARE~
<E 70 [REEIAIVT] BERSE

o= 1245

<{E EBEFERE ASAK-TF-5%>
F7E8 RELIAIVI] BRSHE "BRENOERZBRELT
- BFEEE | RRFMOEMICTIIT
- KKULEORZE | SiEORBEFICONVT
cEyYavl HIR (MRERIEERE)
- BRoBFRRE [IR] h?
- BADBHNEREL KR | ZANIR— MIRNSOIET VX
- BEFHRRAN SRIEBFR EERGEER
ctyYave : RHEREUTOREDREL
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BB - XKUYy IV RO—LFHDEHDAEREDOREIRRE

- BEPKAEN B ST ARMEEDZE(L

- BEEMBREIEYIRT AU

cRU Tz /=B IRIF—RBICSZDHE
vy a3v3: BEER - wiEkkEE

- ZEMNICH T DRE | RELFREICET DRIFMIRILZS 2 1) IC—ILSI Europe O;EELR—

« BREN\Y—2 ERAAEDRR © ALLBTERZE

- BIC K BFABFET OFIiEZ B8 U I B REREFRA
-ty av4  BERHEEORAREE

- £ NERHIEREOX 55/ = A—BEADHFH—

- HERE U TOBERMEE

- EZIAY MIEDBREY AT LICBIF2EEHEBRET ILADILA

- RIS S BAEEREOZ(E—0mH S 100 U EFT—

« A=J L MHBRRIES KU EAEEEICRIF T HE

- Lactobacillus gasseri SBT2055 D#RO1%5(C & B EAFLEIERED IR L
-ty 3V RNEE) OB (BINERCRES)

- BFEMRZE TR - AE CE DR BRM ORRE

- Z{LHFRICSIF 2 HETEERE LY VYV IS TICY T FILOHTE

cHIVARZTICRT B 7/ BEREOEEMN

- BEROEHIC 10 fHLAFZE}HED | AERILSHICEDWLWCBEDOH UVWLWEIFEEIH A RS54
s IRRY—=TLEVF—YaVER

REYLE 21— (Nutrition Reviews"” BZAZER)
REPLE1— F248E28 ELEE 91 £ (2016/WINTER)

F—X{ERE CHD U R DRE:E
Nutrition Reviews" Volume 73, Number 5

E=FEE ]

MAPEEEICKIFT F—XIERORE | RENL E 21— S EEREXEREERD X 5 i
Nutrition Reviews® Volume 73, Number 5

[(EHREIF]

O EBEICHITDHIK. BEIIKRZEICOVNT | SEaAZSESLURBEOHABMNMUBERRICRIETEE
Nutrition Reviews" Volume 73, Number 6

(E5Em]

DMOEY A VERDIZHDF v Y EXARET - BIENRE FRERE

(H¥RIERSZ]

IEENDEAMEMEDRES EZD AN X LICET HHEH
Nutrition Reviews® Volume 73, Number 7

[BRRARE]

EIER M ER T DHIMS ORI
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BER - PENAERE & VEIRRER
Nutrition Reviews" Volume 73, Number 3

[BEPRRE]

(LHEMICEDIERHES S NENERTIEREDRIRE DT EIFFH
Nutrition Reviews" Volume 73, Number 2

HFRIERSZ]

e E DSRAEEEICRIFT IV I—RIEERMDEE
Nutrition Reviews® Volume 73, Number 3

[EHRIE]

RIODAFY I VEHTTICKDERER NV ADER - INROEHNERICHITIEE
Nutrition Reviews® Volume 73, Number 4

571 v
BEMT SN/ A FEHERE | —BRIEEREMEREEICH T H1EA
S e

DIERBOZRFEE L TOMECHT DROFR | FEEREREAEBRICOVTORBENL E 1 —B KU X SR

O BEM

wEE RITER R
EfFSEEER LEMFMEER S R T L 1984.11
MEZESRES MIRROREMEAMRI—MIBRE LFICHVULCRNDE— 1995. 5

(MLSI+ 1y —] BIMD)
MEBSHREE BT LILX — & NHE 2006. 6
ILSI Japan Report Series BRICEDbZHER (TCA) ZORREEMF 2004.10

A Musty Odor (TCA) of Foodstuff: The Cause and Countermeasure
(AAEE - =58 &)

ILSI Japan Report Series BROLTEMFHEDR 1 > ~ 2007. 6
ILSI Japan Report Series BEIREEIKIC B IR EREORBE & 7 DOHIE 2011.12
ILSI 3—0w/NE/TFT72)—-X | ADI —HIBEFERE (BR) 2002.12
ILSI I—Av/NE/TFTIU-X | BT LILEF— 2004.11
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