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4.1 a—=F v 7 A&mBREES

=7 v 7 ARBRTRT DA MBI
(R EORMERE] DEFE - NAFEIZOWTL, FE—EOL@EHENHG LI D =
—7 v 7 ARBXNRET D ER R (Commodity Standards) Z ML L7z,

1 I—F v 7 AREBLSIZRBITAEHERBEREE
1I2a—7 v 7 ARERITEB T A& EE &SRR ILRO—BEE (General
Standards) & OEEEZRLT-,

a—7 v 7 AEBEIFHENIC, RSB ZRFT 22 (Commodity
Committee) & &b EMIZAKFEIICEH S5 —HMEZ BT 5% (General
Subject Committee) (2731 HAVD, fERIE SIS ORREHT S TRIE S HikiL, —
R S CORMEMN D OBE TRE, AR ME L o> T D,

fEREMEEDOREFIETZ—T v 7 AFHE&~==27 /12 (Codex Procedural
Manual, 20th Edition) (2. H#E O, HE 2N T 2 & H B OFLEEA, —BiE
WE & OBESEIZ OV T, FECHE SN TV D,

2 a—F v 7 AR HEBIELHEE
2012 4F 10 ABE, a—F v 7 AEEESTIER 112H D 212 & H OfEBI& S X
N 13 54 H o Hulik & B DR E STV 53,

FERRS X, RIS T S ik o R—ECild s Tl . 5L
R ORI BT 5 R ERNOHEIIIRETH D, —F. BRI — %
(GSFA) 4® ANNEX B 2, RIS O HEEEE DR EEITHEH S5 o Em
H & ¥E B2 OFIHAN S 580558 A7 & (Food Category System, FCS) 723
D . ANNEX C |Z13% O/ TR & RE SN E &K E OMESRENDH D, Z
U DAL OPFII VIO,

BB, K 2IZEMBIY M ANNEX B O48EE 2, & 3 IR LI —ixBik
ANNEX C |Z7R SN2 Z D3RR & RE SN fRl & B & OMAESZREZTL#HT 5,

' 92— 7 2FKE % (Codex Alimentarius Commission) |, FAO/WHO &[5 £ 5 A& 5 18 0> 2 Ak BY

& LT, 1963 4RI, FAO (FEH AR MRS & WHO (HSEREHERT) 236 R TRtz L 7= [EFRE
SRR C. ZOREBRIX, EREEMFEORELB U T, HEHEOREZIRETH L L BIT,
NERBHOEGEHRT L2 TT, 2—7 v 7 ARBSVKE LI-BMFKIE, WTO (HER
HOEE) OZAMESWHED S & T, EEMRHEFRMEZMNL 0L LT ERMT HTn5,
http://www.codexalimentarius.org/about-codex/en/
ftp://ftp.fao.org/codex/Publications/ProcManuals/Manual _20e.pdf

3 http://www.codexalimentarius.net/web/standard_list.do?lang=en

* http://www.codexalimentarius.net/gsfaonline/docs/CXS_192e.pdf

2
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*1 Codex Procedural Manual : I—TYHAFHET=a7I)L: E38 a—TVIRRBREEAEXEZDER
*2 Codex Stan 192-1995: B S RN — B34

*3 Codex Stan 193-1995: BR R UK G DFLME—HRE

*4 CAC/RCP1-1969 : BRfiE—KRERA

*5 Codex Stan 1-1985: A1X B AR R—RIEIE

*6 Codex Stan 234-1999: ##EIh BN EH LTIV T A%k
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#1 a—F v 7 AEIELBAK—E

Special Medical Purposes

Stan Title Year of Intended for Infants
No. Apoption 73 Standard for Canned Baby 1981
1 General Standard for the 1985 Foods
Labelling of Prepackaged Standard for Processed
Foods 74 Cereal-Based Foods for 1981
3 Standard for Canned 1981 Infants and Young
Salmon Children
12 | Standard for Honey 1981 75 Standard for Quick Frozen 1981
13 | Standard for Preserved 1981 Peaches i
- gomagoes — - - 76 ]Sg‘gﬁiciifgsfor Quick Frozen 1981
tandard for Canne
Applesauce 77 Sta}ndard for Quick Frozen 1981
19 | Standard for Edible Fats 1981 Spinach i
and Oils not Covered by 78 gtarﬁdaﬁd for Canned Fruit 1981
Individual Standards ocktal
33 | Standard for Olive Oils 1981 86 | Standard for Cocoa Butter 1981
and Olive Pomace Oils 87 | Standard for Chocolate 1981
36 | Standard for Quick Frozen 1981 88 | Standard for Corned Beef 1981
Finfish, Eviscerated or 39 Standard for Luncheon 1981
Uneviscerated Meat
37 | Standard for Canned 1981 90 Standard for Canned Crab 1981
Shrimps or Prawns Meat
Standard for Edible Fungi Standard for Quick Frozen
38 and Fungus Products 1981 92 Shrimps or Prawns 1981
Standard for Dried Edible Standard for Sardines and
39 Fungi 1981 94 Sardine-Type Products 1981
Standard for Fresh Standard for Quick Frozen
40R Fungus "Chanterelle" 1981 95 Lobsters 1981
41 Standard for Quick Frozen 1931 96 Standard for Cooked 1981
Peas Cured Ham
Standard for Canned Standard for Cooked
42 . 1981
Pineapple o8 97 Cured Pork Shoulder 1981
Standard for Quick Frozen Standard for Cooked
52 Strawberries 1981 98 Cured Chopped Meat 1981
Standard for Special 99 Standard for Canned 1981
53 | Dietary Foods with 1981 Tropical Fruit Salad
Low-Sodium Content 103 Standard for Quick Frozen 1981
57 Standard for Processed 1981 Blueberries
Tomato Concentrates 104 Standard for Quick Frozen 1981
60 Standard for Canned 1931 Leek
Raspberries Standard for Cocoa
Standard for Canned powders (cocoas) and dry
1 1981
6 Pears o8 105 mixtures of cocoa and 1981
62 Standard for Canned 1981 sugars
Strawberries 106 General Standard for 1983
66 | Standard for Table Olives 1981 Irradiated Foods
67 | Standard for Raisins 1981 General Standard for the
Standard for Quick Frozen Labelling of Food
69 Raspberries 1981 107 Additives when sold as 1981
70 Standard for Canned Tuna 1981 such
and Bonito 108 Stgndard for Natural 1981
79 Standard for Infant 1981 Mineral Waters

Formula and Formulas for
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Standard for Quick Frozen Mangoes
110 . 1981
Brocceoli 160 Standard for Mango 1987
111 Standard for Quick Frozen 1981 Chutney
Cauliflower 163 Standard for Wheat 1987
112 Standard for Quick Frozen 1981 Protein Products
Brussels Sprouts Standard for Quick Frozen
113 Standard for Quick Frozen 1981 Blocks of Fish Fillets,
Green and Wax Beans 165 | Minced Fish Flesh and 1989
114 Standard for Quick Frozen 1981 Mixtures of Fillets and
French Fried Potatoes Minced Fish Flesh
115 Standard for Pickled 1981 Standard for Quick Frozen
Cucumbers Fish Sticks (Fish Fingers),
Standard for Bouillons and 166 | Fish Portions and Fish 1989
117 , 1981 . .
Consommeés Fillets - Breaded or in
Standard for Foods for Batter
118 Special Dietary Use for 1981 Standard for Salted Fish
Persons Intolerant to 167 and Dried Salted Fish of 1989
Gluten the Gadidae Family of
Standard for Canned Fishes
119 | Pinfish 1981 Standard for Whole and
Standard for Dried 169 | Decorticated Pearl Millet 1989
130 X 1981 .
Apricots Grains
Standard for Unshelled Standard for Pearl Millet
131 | pistachio Nuts 1981 170 | Flour 1989
Standard for Quick Frozen Standard for Certain
132 Whole Kernel Corn 1981 171 Pulses 1989
133 Standard for Quick Frozen 1981 179 Star.ldard for Sorghum 1989
Corn-on-the-Cob Grains
140 Standard for Quick Frozen 1983 173 Standard for Sorghum 1989
Carrots Flour
Standard for Cocoa General Standard for
141 (Cacao) Mass 1983 174 | Vegetable Protein 1989
(Cocoa/Chocolate Liquor) Products
and Cocoa Cake 175 Standard for Soy Protein 1989
143 | Standard for Dates 1985 Products
Standard for Canned 176 Standard for Edible 1989
145 | Chestnuts and Chestnut 1985 Cassava Flour
Purée Standard for Grated
General Standard for 171 Desiccated Coconut 1991
146 Labelling of and Claims 1985 Standard for Durum
for Prepackaged Foods for 178 | Wheat Semolina and 1991
Special Dietary Use Durum Wheat Flour
150 Standard for Food Grade 1985 Standard for Labelling of
Salt 180 | and Claims for Foods for 1991
151 | Standard for Gari 1985 Special Medical Purposes
152 | Standard for Wheat Flour 1985 Standard for Fjormu‘la
153 | Standard for Maize (Corn) 1985 181 EOO%S flo]r)Uie in Weight 1991
. ontrol Diets
154 (Séii(j)all\r/}lef;r Whole Maize 1985 182 | Standard for Pineapple 1993
Standard for Degermed 183 | Standard for Papaya 1993
155 | Maize (Corn) Meal and 1985 184 | Standard for Mangoes 1993
Maize (Corn) Grits 185 | Standard for Nopal 1993
Standard for Follow-up 186 | Standard for Prickly Pear 1993
156 1987
formula 187 | Standard for Carambola 1993
159 | Standard for Canned 1987 188 | Standard for Baby Corn 1993
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189 Standard for Dried Shark 1993 Unripened Cheese
Fins including Fresh Cheese
190 General Standard for 1995 Standard for Crackers
Quick Frozen Fish Fillets from Marine and
191 Standard for Quick Frozen 1995 222 | Freshwater Fish, 2001
Raw Squid Crustaceans and
192 General Standard for Food 1995 Molluscan Shellfish
Additives 293 Standard for Kimchi 2001
General Standard for :
193 | Contaminants and Toxins 1995 294 Standard for Tannia 2001
in Food and Feed
196 | Standard for Litchi 1995 225 | Standard for Asparagus 2001
197 | Standard for Avocado 1995 296 Standard for Cape 2001
198 | Standard for Rice 1995 goosebirsrg —
St d d f Wh t d enera anaar or
199 | Do 1995 Bottled/Packaged
227 | Drinking Waters (Other 2001
200 | Standard for Peanuts 1995 .
Than Natural Mineral
901 | Standard for Oats 1995 Waters)
202 | Standard for Couscous 1995 998 General Methods of 2001
Standard for Formula Analysis for Contaminants
203 Foods for Use in Very Low 1995 230 | Lead: Maximum Levels 2001
Energy Diets for Weight General Codex Methods
Reduction 231 | for the Detection of 2001
204 | Standard for Mangosteens 1997 Irradiated Foods
205 | Standard for Bananas 1997 239 Aflatoxin M1 in Milk: 2001
206 General Standard for Use 1999 Maximum Level
of Dairy Terms 934 Recommended Methods of 1999
207 Standard for Milk Powders 1999 Analysis and Sampling
and Cream Powder Patulin ip Apple Ju‘ice aI‘ld
Standard for Cheeses in 235 Apple Juice Ingredients in 2003
208 Brine (Group Standard) 1999 othe? Beverages :
Maximum Level and Maximum Level‘ :
Sampling Plan for Total 936 Standard for Boﬂed Dried 2003
209 | Aflatoxins in Peanuts 1999 Salted AnChOVl?S
Intended for Further 937 | Standard for Pitahayas 2003
Processing
Standard for Named 238 Standard for Sweet 2003
210 . 1999 Cassava
Vegetable Oils
General Methods of
Standard for Named .
. 239 | Analysis for Food 2003
211 | Animal Fats 1999 e
Additives
212 | Standard for Sugars 1999 Standard for Aqueous
213 | Standard for Limes 1999 240 chonut Products: Coconut 2003
Standard for Pummelos Milk and Coconut Cream
214 (Citrus grandi) 1999 241 Standard for Canned 92003
215 | Standard for Guavas 1999 Bamboo Shoots
216 | Standard for Chayotes 1999 242 Stande;‘d fgr Canned 2003
Standard for Mexican one TIuls
217 Li 1999 Standard for Fermented
1mes 243 Milks 2003
918 | Standard for Ginger 1999 Standard for Salted
: 244 | Atlantic Herring and 2004
219 Stgndard for ('}l'rapefrults 1999 Salted Sprat
(Citrus paradisi) f
220 | Standard for Longans 1999 245 | Standard for Oranges 2004
221 | Group Standard for 2001 246 | Standard for Rambutan 2005
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947 General Standard for 2005 279 | Standard for Butter 1971
Fruit Juices and Nectars Standard for Milkfat
- 280 1973
Maximum Levels for Products
248 . 2005
Cadmium Standard for Evaporated
281 . 1971
Standard for Instant Milks
249 2006
Noodles 989 Standard for Sweetened 1971
Standard for a Blend of Condensed Milks
250 | Evaporated Skimmed Milk 2006 9 General Standard for 1978
and Vegetable Fat 83 Cheese
Standard for a Blend of Standard for Whey
. . 284 1971
951 Skimmed Milk and 2006 Cheeses
Vegetable Fat in Powdered 988 Standard for Cream and 1976
Form Prepared Creams
Standard for a Blend of Standard for Whey
Sweetened Condensed 289 Powders 1995
252 . : 2006 .
Skimmed Milk and 290 Standard for Edible 1995
Vegetable Fat Casein Products
Standard for Dairy Fat Standard for Sturgeon
253 2006 g
Spreads 291 Caviar 2010
Standard for Certain Standard for Live and Raw
254 Canned Citrus Fruits 2007 292 Bivalve Molluscs 2008
255 | Standard for Table Grapes 2007 293 | Standard for Tomatoes 2008
Standard for Fat Spreads 294 | Regional Standard for
256 and Blended Spreads 2007 R Gochujang 2009
957 Regional Standard for 295 | Regional Standard for 9
R Canned Humus with 2007 R | Ginseng Products 009
Tehena Standard for Jams, Jellies | o0
258 | Regional Standard for 296 and Marmalades
2007
R Canned Foul Medames Standard for Certain
259 | Regional Standard for 2007 2917 Canned Vegetables 2009
R | Tehena : 298 | Regional Standard for 2009
260 Stal}dard for Pickled 2007 R Fermented Soybean Paste
Fruits and Vegetables 299 | Standard for Apples 2010
262 | Standard for Mozzarella 2006 Standard for Bitter
263 | Standard for Cheddar 1966 300 Cassava 2010
264 | Standard for Danbo 1966 301 | Regional Standard for 2011
265 | Standard for Edam 1966 R Edible Sago Flour (Asia)
9266 | Standard for Gouda 1966 302 | Standard for Fish Sauce 2011
267 | Standard for Havarti 1966 Standard for Tree
303 2011
268 | Standard for Samsoe 1966 Tomatoes
269 | Standard for Emmental 1967 304 | Regional Standard for 2011
270 | Standard for Tilsiter 1968 3135 gulgntrcl) SCtoyo(;e %?C)
271 | Standard for Saint-Paulin 1968 R Lﬁi:lo;z (L zg) ard tor 2011
272 | Standard for Provolone 1968 306 | Regional Standard for 9011
Standard for Cottage R Chili Sauce (Asia)
273 | Cheese incl. Creamed 1968 Standard for Chilli
Cottage Cheese 307 Peppers 2011
274 | Standard for Coulommiers 1969 Regional Standard for
975 Standard for Cream 1973 3128 Harissa (Red Hot Pepper 2011
Cheese Paste)(Near East)
276 | Standard for Camembert 1973 Regional Standard for
- 309 .
277 | Standard for Brie 1973 R I}EIalvx)la Tehenia (Near 2011
ast
978 Standard for Extra Hard 1978

Grating Cheese
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#£2 a—F v 7 AFRAELSEFK (Food Category System)
01.0 BM7$802.0 DERERCEAERRUVEUER
01.1 LR UELERSE
01.1.1 ARUNEZ—Z LY (TL—)
01.1.1.1 % (FL—)
01.1.1.2 NE—3 )Ly (FL—)
01.1.2 BEERV/RITHEZLEH (Faal—rIY, 337, TvH /95, A—FIL R
#. RIAREE)
01.2 EBEILRVULURY FIYVER (TL—2) (BRHE0L1.2 DELERKZKR )
01.2.1 w3, (FL—)
01.2.1.1 HEZRICNBLEBIATWNENEESL (TL—)
01.2.1.2 HEZRICMBLEBIN-FEZL (FL—)
01.2.2 Loy b3 (FL—y)
01.3 HIL R UELES (FL—)
01.3.1 #IE (FL—y)
01.32  #REAKRTA bF—
01.4 H1)—L (TL—r) RUELES
01.4.1 EERELEV—L (TFL—2)
01.4.2 BRARVEBEELE L= ) —L, AN THRWEITEAY ) —L, HUIZIEIBES Y
—L (FTL—)
01.4.3 a7y Ry —L (FL—)
01.4.4 o) —LELES
01.5 MERUMERY ) — LI RELUES (TL—)
01.5.1 MERUMEY ) —L (TL—)
01.5.2 MELRUMKRT ) —LFELIE R
01.6 F—ARUVFELE S
01.6.1 KRB F—X
01.6.2 BAgF—X
01.62.1 KEZESCERLF=F—X
01.622 BEF—ADE
01.6.2.3 #ERF—X (HLELTHES LD, F—XY—RE)
01.6.3 rRIAF—X
01.6.4 JO0teXRF—X
01.641 JO€RF—X (FL—)
01.6.42 BE FHE. BAZEOA>LL0EELEHMAY TOERAF—X
01.6.5 F—XEELIE G
01.6.6 RIA B BF—X
01.7 AEEREHETEHETH—F (FY, TI—YI—FIL+, JL—R—3—FIL +5)
01.8 RIAF—RXEBRARITARVKRI A EGS
01.8.1 RIA F—RXEBJRHERERIA RUKRIT A 85
01.8.2 RIAF—RAEB{RHEBERIA RUKIAES
02.0 HEERUVEIILY Y
02.1 ARMIZKEESE ARV
02.1.1 NG —FA ), EKELER, ¥—
02.1.2  1#E¥pimeg
02.1.3 S— K. Eig. &l. RUZOMOEWITERE
02.2 FISHAKBEDIEBIIILa Y
02.2.1 N —
02.2.2 TJ7v RRATLY K, BIEBHRATLY FKRUTLY FRATLY K
02.3 BEHITLLavEERBETIRAERV/ XEIBFHAVERESOFITKPHEDIEHBIIILY
=
02.4 BRASEOLTDIEEZEEMETETY— AR ERCIEHZERHETETY—+
03.0 O —_Ry FRUVYILAEZELERAK
04.0 BERUEHE (F/ 2%, B -8F, T - TAREY. RU70IZE0). EE. HUICEESE

04.1 EES
04.1.1  4£MR=E
04.1.1.1 RMNBOAEEERE
04.1.1.2 FEULELE-REE
04.1.1.3 EZETWV=, XlFHhy FLI-4EEHEE
04.1.2 IRE
04.1.2.1 AFERE
04.1.2.2 Ei@R=E
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05.0

06.0

04.1.2.3 BE, i, XIEBKEFTRSE

04.1.2.4 {EEXIFHESD (EEREEH) BE

04.1.25 YxL, €Y)—, ¥—YL—F

04.1.2.6 BEHHNFE04.125 DERZERREEFZETFTEHETEZRATLY K (Fr Yy
04.1.2.7 F¥ T4 7IN—Y

04128 BA. Fa—L., ZI—Y by EVY, RUIFYYIINIEZELREDHN

ER
04.1.29 TFIL—YBHAYDKEZEEFRHETETH—LE2ECREZERBETET
H—k

04.1.2.10 HEREHS
04.1.2.11 RR+Y—RDRET 41T
04.1.2.12 MNEAGHEEL f=R=

04.2 HE (F/ 2%, B -81F, BZE - AEY. RUTOIZED). EE. HLICIERE
04.2.1 HEFFE (/2% R -RE. B - YAREY. RUTOIESD). #\E. $iUIc
B8
04.2.1.1 FRUEOESFE (¥ 2%, B - X, T8 - TAREY (KREZSD).
RUT7OIEEL). BE. BLUICFEERSE
04.2.1.2 FRENELF-4H8EFE (F/ 0 - B8, B - HE, 586 - Y AREY. RU7
OIZ&L). B, WUIFEESE
04.2.1.3 RZEOULV=, hy bEhtz, XTI HAFREHEFR (F/ 0%, 1R - 8E,
T4 - YAREY. RUTOIEEY)., BB, BTICIEESE
04.2.2 MIFE (F/ 2%, R -HBE, 588 YAREY. RU7AIZED). @F. BUIC
FEEEE
04.2.2.1 AEEE (/2% 1B -HFE, TE - v AHEYD. RU7OIZED). B
FE. BUICIEESE
04.2.2.2 FIEFE (F/ 2%, B -HE 55 - T AREY. RUT7OIZED). &
FE. BUICIEESE
04.2.2.3 BE, B, 18K, RIFERBITEHE (F/ 288, R - 80E, 55 - T ARMEY.
RU7ARIESL) RUEE
04.2.2.4 BE, B, 18K, RIFERBITEHE (F/ 28, R - 80E, 55 - T ARMEY.
RUZHOIZED) RUEBEE
04.2.25 BE (/0. B - 8F, 55 - Y AREY. RUTRIZED). BEF.
HRITEEEOE 1 —LRURTLY K (E—FvYnNa—5%)
04.22.6 BRHEE04.225 LUOFE (F/ a4, 1B - 8HE, T8 - < ARHEH. kU
FOIZEL). BE. BTVIBEHO/ULTRUVREES (BEOTHY—FE
VY—R, BHEEITHES)
04.2.2.7 BR7PFE06.8.6, 06.8.7. 12.9.1, 12.9.2.1, B 12.9.2.3 DHFEXRSE L ZR
CHEEFE (X/ 0%, B -HBE. 58 - T AREY. RUTOIZED) &
WiEEa R
04.2.2.8 MEBFERILHTIHITEE (+/ 258, B - 8BF, 58 - Y AREY. RV
FTAIEED) RUEE
Y8
05.1 A2T7—2 a3 RUFaal—tORBREZECIT7ERRUVFaaL— FES
05.1.1 JaA73IvHVR (KR RUO2aAF7IR/75r—*
05.1.2 Ja7IvHR (Aav)
05.1.3 T4V EECAATEERHETHRATLY KR
05.1.4 Ja7RUF3alL—rEG
05.1.5 A2TFT—YarvFaalL—F+, FaalL—rER
05.2 N—FRUYIbFrvoT4. XH—, ZOMEECERSHEE05.1,05.3 RU 05.4 USNNDETLE
05.2.1 N—FKxvoT4g
05.2.2 YI X T4q
05.2.3 XH—=RUI /IR
05.3 Fa—A AL
05.4 TaL—v 3y ERR—H)—HRA%). tvEYY (BELU). RURSM—FY—X
BRA/EOTOND N—H) —HGEBR AL, B - B1E, 88, YAREPRUYSOHREERIFFESHLKIC
HXT 58MRUERIE SR
06.1 KESOEHO., MRS f=. XF T L—2 RO
06.2 BBV T Ty (KEMESD)
06.2.1 i
06.2.2 FoTY
06.3 O—JL RA—+rEETCEABRAIU 7L
06.4 ISR A BUSESEIT IZFELEE (5S4 RAR—/IN—, E—T >, AE/SR Y RUHEE)

06.4.1 $/8R 2 B USRS I 255185
06.4.2 IR/ AR A R UGESE N O ZFE B G
06.4.3 SRR SR 2 R UFEFEE NSRS
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07.0

08.0

09.0

06.5
06.6
06.7
06.8

BURUT T UEERMET DT — b (SARTTAVT, BEFTHTT 40 T%)
KALH (RORERAD/\UMRISKALEME)

B (REDR A TICRD) #EOMBFAEFARIIMIFEAHDRE R

AREEML (BRSE 129 OREZERM T HFRMR UK £ <)

06.8.1
06.8.2
06.8.3
06.8.4

06.8.5
06.8.6
06.8.7
06.8.8

R—h)—&G
NOTRITEEDR—A) —HBRVI VIR

07.1

07.2

07.1.1

07.1.2
07.1.3
07.1.4
07.1.5
07.1.6

KEZERE LT 288

KEZERFETIHRMDE

KEZEY (/)

FE KT EEY

06.84.1 EWIL—E—Y—RATHRIAAFHEIRKEEEY
06.8.4.2 HTHBIT-FEIEXREREY

06.8.4.3 BSR4 06.8.4.1 R 06.8.4.2 LIS DHEIEXTREY
FIRKEEEY CEEE)

EBAE (WME. TURE)

FEEXTEE Y

FOMDOKES /Y BEE,

NoRUA—LISY

07.1.1.1 EBHRE/ CRUHEHEY

07112 Y—4JLvw K

HWNWISYh—%#BR<ISvHh—
FOMDBEBEDR—H) —HE (R=F)L, ER, 4125)w>a3T4 %)
NoDT 4 ) T RUVIRVBEEL/INVE A TOEG
EZLAVERUELA—L

INORUBEOAR—H)—HBAIYH R

ERA—A )-8 (K, &K, FEROHDLD) RUPI VIR

07.2.1
07.2.2
07.2.3

T, VyFx— RN (REZEDFATOHRE— R84 TH)
ZOMDBHRA—H ) —8E (F—FY, R4A—rO—JL, RO—>, RUET T 1 %)
ERR—D ) -8R (F—F. "7 —%F) AZIvIR

REBEARVRSERNZESURRARURAS S
AHBER. REARVHESA

08.1

08.2

08.3

08.4

LIS 1EYN
09.1

09.2

08.1.1
08.1.2

ABER. REN. RORSER (R—ILXEh Y +)
VERBEIN-EHERN. KEA. RUHEEA

BA. KEA. RURSEAROMNIA (R—LXEHhy )

08.2.1

08.2.2
08.2.3

BA. FEA. RUBEBAOMIS (h—IXIEHhy b) THRREBIhTOEWLED

08.2.1.1 EBA. REA. RURESHAORE (8ETZED) MI&K R—LXIEhy
k) THEMEBIhTOWEWLE®D
BA. BERARUVHEESAEA

08.2.1.2 BHAH. REA. RUHEEHORE (BETEED) &ZENITR (R—ILXIE
hy k) THEMMEBIATLVENLD

08.2.1.3 BA. REA. RUHBHHROHEEMIS (F—ILXI(XAH Y F) CTHELES
PO AYANRE N

BH. REAN. RUBBEAONIE R—ILX(Fhy k) THBMMEBIN-tD

BH. REAN. RUBBEBAOAENLIS Rh—ILXFhy )

VERVESNE-BA. REA. RORSEAONTH

08.3.1

08.3.2
08.3.3

VEAMEBEINE-BA. REN. RUEEEAONI A TNRLEINTLNVELNED

08.3.1.1 UVFEAMIIN=BA. REN. RUKEEEAOCRE (EETZEZSE) MIA
TR I TLVENED

08.3.1.2 UVEAMEBIN:-BA. REAN. RUVEEEAORE (EFIT£E1) /&M
TR THEMEBENTVENED

%3L3Uf@%ﬂéntﬁm‘%ﬁm‘&Uﬁ%ﬁmw%@MIﬁﬁmﬂMEéhru
AAREN))

VERLEIN-BA. REA. RUHESHAOMITETMRLESINZL0D

VERMEIN-BA. REA. RUEEEROAENT R

BRAT—V2T (V=207 =2 0%)
RS, RUMKBNESORIE - KERSR
BiAEY. PR, RURKBMESCERALE - KERS

09.1.1 HEEAmsE

09.1.2  AES¥EEEY. BPRE. RUMKEY

BB, BRE. RURRBMZESTALE - KERROMIH

09.2.1  EAEY). BFRE. RUBESMEZESUSESN-AE. A0UYE, RUKERS

09.2.2 ggﬁ%~$ﬁﬁ~&Uﬁ&ﬁ%%ﬁtﬁﬁéht&ﬁ%@ﬁﬁ~ﬁ®m95~&6m
S

09.2.3  EAEM). BRFE. RUBEEMEED. TYRICLTY U—LIZANABKESSR

09.2.4

KDY, FRE. RUMEBNESCMBMEL, KU RUEH TR - KE
09241 MIBASHIE L f-fdE - KEERS,
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10.0

11.0

12.0

13.0

09.2.4.2 INEAGAE L -EAEM. BREE. RUTHESY
09.2.4.3 KB, BFEE. RURKEMZSCHTHF =R - KERSR

09.2.5  EAEY. BE. RUBESYMEZSOIER, 518, HE. RU/XIEFHINT-
fBiE - KERS

09.3 WA, BRE. RUBESMZESOLREALE - KEER )

09.3.1 ﬂwg%‘$%ﬁ\&Uﬁ&ﬁ%%ﬁtvu*tbt~&U/xﬁﬁu—fﬁotﬁﬁ-
JKESS

09.3.2  EAEY. BRE. RUBESMESURBERY  XIKEKETALE - KEHR

09.33  H7HRAGR. FrETRUZOMDABINE R )

09.34  B&7%609.3.1~09.3.3 DHEGERE. BAEY. FHRE. RUBREMZSOFRER
$KERR (T4yParR—REH)

09.4 HEEXEFHRELE-LOESHT, TEREINEEERSY. BHRE. RURRSMESTAETE - K
ERT

BRUING

10.1 4R

10.2 DR S,

10.2.1 RONE S,
10.2.2 RIS,
10.2.3 EZIR R OV RIS INEEEE & & F- D& &
10.3 TILA e, BERGEEICLIZINE ST RFI
10.4 NEEFRBETETH—F (WRE—FEH)
NFIYESTHLKH
11.1 FERER UAEYE
11.1.1 BibEE, |AKTHFRX PO—X, —KMTFR FO—X, R¥E
11.1.2 BHE. MRTIR FO—X
11.1.3 B#E. =B JILa—RPAayv D, gEIILa—RO0y T, BERME
11.1.3.1 BHEFOREIFRAINGEESIILa—RAy T
11.1.3.2 BHEEFOHEFRAINLTILI—RO0vT
11.1.4 ZL¥E
11.1.5 B RIBEHTIHZARE (SILKRTA L2 H—)
11.2 BRNE 11.1.3 DR E%R< B4
11.3 BRNE11.1.3 DEGZERE. HERY EHMIC) EEL-10ZS0HERRRVIAY T
11.4 FOMOBERYOY T (FoO0—X, A—=TLiayvT, Yabd—+ryvELITEH)
11.5 NFIY
11.6 SHREEKHESEAT 020 LHIRE
B, FEH, X—T. V=R, Y54, 4o EHG
12.1 BERUVBIERASR
12.1.1 BiE
12.1.2 BIER AR
12.2 N—7J, BFEH. FRE. RUHEKE (BIEERAOEWRES)
12.2.1 N—TRUEEH
12.2.2  BERE R UEEGER
12.3 i3
12.4 TAE—FK
12.5 A—TRUIOR i
12.5.1 EHEE, . RUASELELOESORBEAODRA—TRUYIOR
12.5.2 A—TRUVIJAOXEAI VIR
12.6 Y — AR VLS .
1261  FEV—R (XIAR—X, $FF Ly UTH) X i X
12.6.2  FEHAEV—R FFyvT. F—RAY—R,  H)—LY—RAR, TS99 L—E—Y—2X
%)
12.6.3 V—RARUSL—E—Y—ZXBEI VIR
1264  BRAKYV—R (BES)
12.7 YSE (RAAZYSH, RT hHS4%F) BICERSFE04.225 R 05.1.302a7F
RUFTYYEEREHETEIATLY RERSH VY RSy FRTILY K
12.8 BB R VHELSE R )
12.9 REZFEFEH & T 2F0E R UEAKE
12.9.1 FEBEAER—X b (KIgZ%)
12.9.2 &
12.9.2.1 FEHE]
12.9.2.2 FEHEEE;
12.9.2.3 FDHhDE;
12.1 KEBFEUNDE VN EHG
BHEEELOBMTHERINDG B i
13.1 FLRAEANEL., 74 0—7v 729, RUILRBRENER E LIS ERRARDL
13.1.1 IR REEEL
13.1.2 J240—F7vTINY
13.1.3 AREXRE LIEHERRRS
13.2 LRARUSRAETE
13.3 HHREEADENE (BM7HEE 13.1 OEZZERC)
134 EERVBEZENLET HER
13.5 mN$E 13.1~13.4 RU 13.6 DRI ZHREFNE (BEROBBESS)
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13.6 BRI AV R

14.0 LB S ERR < B

14.1 JUFIia—iL (V27 k1) gk
14.1.1 7K
14.1.1.1  KAD IR IO+ —2—FKRUKEK
14.1.1.2 B EKRUREK
14.1.2 BARUHED21—X
14.1.2.1 Bt
14122 HEI1—R
14.1.2.3 ETADOREED
14.1.2.4 BHED1—XFEDEREY
14.1.3 BERUHERI A —
14.1.3.1 BEXRIA—
14.1.3.2 HERIAZ—
14.1.3.3 BZERIU 2 —B0EMREY
14.1.3.4 HERI 2 —HOEREY
14.1.4 TRR—Y ], TZRILF—], XIE TERE] . RURFEZEOHRBLREDOKEER
HETEHEHRAYERFE
14.1.41 REKZEEIRERHETOIEHAYERH
14142 /RNUFRUI—FESUERBKEIRMETHIEHAY SN
14.1.4.3 KEERERHETEHIEFHAYSHADERY (RIAIZEIX) )
14.1.5 a—kb—., a—E—RARK. F. N—T 71—, R 7 £KR< ZTOOBEM R UERH
wy kRYLY
14.2 JUFZILaA—IILEETIILO—IILOREREEL 7ILa—ILEE
14.2.1 E—ILRUVEHFE
14.2.2 JoTBERKAR—
14.2.3 PANP)]
14.2.3.1 FEFRATKIH
14232 FHARUERAET FIHE
14.2.3.3 LT KB, JFYEREGHE RUEBOT FIHE
14.2.4 T4 (T EHLS
1425  NFIVE
14.2.6 FILOA—ILVEEMN 15% 5B R 5B 7ILa—ILEF
14.2.7 BRT7ILO—ILERE (E—IL., 74 D RUEKBBEBDY——2 1 TOERH. E7IL

a—)LDERRHE)

15.0 ZDEFTENoNDERE S
15.1 DrAMAE. RY. BUMRIET T (R - E. 58 - Y ARERLN L D) EEEMETHRS

vy

15.2 =TT ENEFYYRUFYYI VIR (BBREREFLD) #E8TMIFvY
15.3 BEEEHETIRF VY
16.0 01~15 [CH¥ETELIMESE MR

HEL) BRANMYMBRNERXTL  CODEX STAN 192-1995 Annex B Ministry of Health, Labour and
Welfare, Government of Japan, 2011 (Japanese edition)
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K3 a—T v ARLBESFHELSRE
Food . Stan. 01.6.2.1 | Coulommiers 274-1969
Title
Cat.No. ( No. 01.6.2.1 | Camembert 276-1973
Fermented milks (drinks : -
based on fermented milk, 01.6.2.1 | Brie _ 2771973
01.1.2 | plain or flavoured, heat 243-2003 01.6.2.1 | Extra Hard Grating 2781978
treated or not heat Cheese i
treated) 01.6.2.1 | Cheese (ripened, 283-1978
01.2.1 | Fermented Milks (plain) | 243-2003 including mo‘ﬂ? ripened)
_ _ 01.6.3 Whey Cheeses (whey 984-1971
01.9.11 | Fermented Milks (plain, 943-2003 -6. cheese)
non-heat trea’Fed) i 01.6.6 | Whey Cheeses (whey 984-1971
Fermented Milks (plain, ) -0- rotein cheese)
01.2.1.2 243-2003 p
heat treated) Fermented Milks
01.3.1 Evaporated milks 281-1971 01.7 (flavoured, heat treated 243-2003
and non-heat treated)
01.3.1 f/lvfliest ened Condensed 2821971 01.8.2 | Whey powders 289-1995
Blend of Evaporated Edible Fats and Oils Not
01.3.2 | Skimmed Milk and 250-2006 09.1 Covered by Individual 019-1981
Vegetable Fat : Standards (General
Blend of Sweetened Standard)
01.3.2 Condensed Milk and 252-2006 02.1.1 Milkfat Products 280-1973
Vegetable Fat -
Cream and Prepared 02.1.2 Named Vegetable Oils 210-1999
Creams (reconstituted Olive Oil, Virgin and
01.4.1 cream, recombined 288-1976 Refined, and Refined
cream,prepackaged liquid 02.1.2 | Olive Pomace Oil, Olive 033-1981
cream Oils and Olive Pomace
Cream and Prepared Oils
01.4.2 | Creams (whipping cream, | ggq 1976 02.1.3 | Named Animal Fats 211-1999
cream packaged under
pressure, whipped cream) 02.2.1 Butter 279-1971
Cream and Prepared 02.2.2 | Dairy Fat Spreads 253-2006
01.4.3 | Creams (fermented 288-1976 Fat Soreads and Blended
cream, acidified cream) 02.2.2 P 256-2007
Milk Powders and Cream Spreads
0L5.1 | b ders 207-1999 04.1.1.1 | Dates (fresh) 143-1985
01.5.1 | Edible Casein Products 290-1995 04.1.1.1 | Pineapple 182-1993
Blend of Skimmed Milk 04.1.1.1 | Papaya 183-1993
01.5.2 | and Vegetable Fat in 251-2006 04.1.1.1 | Mango 184-1993
rowdered Form 04'1.1.1 C : bol 87-1993
Unripened Cheese, ) AL arambola 187-
0161 | including Fresh Cheese 2212001 04.1.1.1 | Litchi 196-1995
01.6.1 | Mozzarella 262-2007 04.1.1.1 | Mangosteens 204-1997
01.6.1 Cottage Cheese 273-1968 04.1.1.1 Bananas 205-1997
Cream Cheese 3 - _
01.6.1 (Rahmfrischkiise) 275-1973 04.1.1.1 | Limes 213-1999
Cheese (unripened, 04.1.1.1 | Pumelos (Citrus grand) 214-1999
including fresh cheese) - -
01.6.1 |12¢ g 983-1978 04.1.1.1 | Guavas 215-1999
See also CODEX STAN
291-2001 04.1.1.1 | Chayotes 216-1999
01.6.2.1 | Cheeses in Brine 208-1999 04.1.1.1 | Mexican Limes 217-1999
01.6.2.1 | Cheddar 263-1966 04111 | Grapefruits (Citrus 919-1999
01.6.2.1 | Danbo 264-1966 paradis)
01621 | Edam 265-1966 04.1.1.1 | Longans 220-1999
01.621 | Gouda 266-1966 04.1.1.1 C'ape;lGooseberry 226-2001
01.6.2.1 | Havarti 267-1966 04.1.11 | Pitahayas 237-2003
01621 | Samsoo 268-1966 04.1.1.1 | Oranges 245-2004
01.621 | Emmental 269-1967 04.1.1.1 | Rambutan 246-2005
01621 | Tilsiter 270-1968 04.1.1.1 | Table Grapes 255-2007
01.6.2.1 | Saint Paulin 271-1968 04.1.1.1 | Apples 299-2010
01.6.2.1 | Provolone 272-1968 04.1.1.1 | Lucuma (Regional 305R-2011
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Standard) 04.2.1.1 | Tomatoes 293-2008
04.1.1.2 | Dates (coated) 143-1985 04.2.1.1 | Bitter cassava 300-2010
Quick Frozen
04.1.2.1 | o - wherries 052-1981 04.2.1.1 | Tree Tomatoes 303-2011
04.1.2.1 | Quick Frozen Raspberries 069-1981 04.2.1.1 Cula.ntro Coyote 304R-2011
3 T (Regional Standard)
04.1.2.1 | Quick Frozen Peaches 075-1981 —
04.2.1.1 | Chilli Peppers 307-2011
04.1.2.1 | Quick Frozen Bilberries 076-1981 Edible Fungi and Fungi
04.1.2.1 | Quick Frozen Blueberries 103-1981 04.2.2 Products (fungus 038-1981
products)
04.1.2.2 | Raisins 067-1981 04.9.9.1 Edible Fungi and Fungi 038-1981
2% | Products (quick frozen)
04.1.2.2 | Dried Apricots 130-1981 04.2.2.1 | Quick Frozen Peas 041-1981
0o Grated Desiccated ] 04.2.2.1 | Quick Frozen Spinach 077-1981
04.1.2. Coconut 1771991 04.2.2.1 | Quick Frozen Leek 104-1981
04.1.2.3 Pleled Fruits and 260-2007 04.2.2.1 Quick Frozen BI‘OCCOli 110-1981
77 | Vegetables (pickled fruits) 01921 T Califl 111981
04.1.2.4 | Canned Applesauce 017-1981 — gu?ck Frozen Bau ! (l)wer
uick Frozen Brussels
04.1.2.4 | Canned Pineapple 042-1981 04.2.2.1 Sprouts 112-1981
04.1.2.4 | Canned Raspberries 060-1981 04.9.9.1 Quick Frozen Green 113-1981
04.1.2.4 | Canned Pears 061-1985 """ | Beans and Wax Beans
04.1.2.4 | Canned Strawberries 062-1987 04.2.9.1 ?kahF]}CT‘O?egP ot 114-1981
rench-Fri e
04.1.2.4 | Canned Fruit Cocktail 078-1981  Froron Whole
- ~ 04.2.2.1 | Quick Frozen Whole 132-1981
04.1.9.4 g:lr::ied Tropical Fruit 099-1981 ge?nEIFcorn
uick Frozen
04.1.2.4 | Canned Mangoes 159-1987 04.2.2.1 Corn-on-the-Cob 133-1981
04.1.2.4 | Canned Stone Fruits 242-2003 04.2.2.1 | Quick Frozen Carrots 140-1983
i i Edible Fungi and Fungi
04.1.9.4 Cer‘Faln Canned Citrus 954-2007 Producte G gll ; g
Fruits 04.2.2.2 dr.o ducf S JNet. treeze 4 038-1981
Jams, Jellies and ried, fungus grits an
04125 Marma]ades 296'2009 fungus powder)
04.1.2.6 | Mango Chutney 160-1987 04.2.2.2 | Dried Edible Fungi 039-1981
Aqueous Coconut Ginseng Products
. ) (Regional Standard)
04.1.2.8 | Products (coconut milk 24072003 04.2.2.2 | (dried ginseng, dried raw | 295R-2009
and coconut cream) inseng, dried steamed
Pickled Fruits and & &
ginseng)
04.1.2.10 | Vegetables (fermented 260-2007 Edible Fungi and Fungi
fruits) . 04.2.2.3 | Products (salted, pickled | 038-1981
04.2.1.1 gdﬂgle fu(nil.]:ln‘i Fur.l;gl 038-1981 or in vegetable oil)
Fm ECFS edible Juhgl 04.2.2.3 | Table Olives 066-1981
resh Fungus Picklod b
04.2.1.1 | "Chanterelle" (Regional 040R-1981 04.2.2.3 | o8¢ Cucum ers 115-1981
Standard) (Cucumber Pickles)
tandar - - Pickled Fruits and
04.2.1.1 | Unshelled Pistachio Nuts 131-1981 04.2.2.3 | Vegetables (pickled 260-2007
04.2.1.1 | Certain Pulses 171-1989 vegetables)
04.2.1.1 | Nopal 185-1993 04.2.2.4 | Preserved Tomatoes 013-1981
04.2.1.1 | Prickly pear 186-1993 04.2.9.4 Edible Fungi and Fungi 038-1981
Products (sterilized)
04.2.1.1 | Baby Corn 188-1993 C 4Ch 1
04.9.9.4 anne estnuts an 145-1985
04.2.1.1 | Avocado 197-1995 i Canned Chestnut Puree
04.2.1.1 | Peanuts 200-1995 04.2.2.4 | Canned Bamboo Shoots 241-2003
04.2.1.1 | Ginger 218-1999 Canned Humus with
04.2.2.4 | Tehena (Regional 257R-2007
04.2.1.1 | Tannia 224-2001 Standard)
Canned Foul Medames )
04.2.1.1 | Asparagus 225-2001 04.2.2.4 (Regional Standard) 258R-2007
Certain Canned )
04.2.1.1 | Sweet Cassava 238-2003 04224 Vegetables 297-2009
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grocessed Ton(lato 08.3.2 | Canned Corned Beef 088-1981
04.2.2.5 pl(l);lecs)ntrates tomato 057-1981 08.3.2 Luncheon Meat 089-1981
Edible Fungi and Fungi 08.3.2 Cooked Cured Chopped 098-1981
04.9.9.6 Products (concentrate, 038-1981 Meat i i
B dried concentrate or 09.1.2 Raw and Live Bivalve 9299-2008
extract) o Molluscs (live)
Processed Tomato Raw and Live Bivalve
04.2.2.6 | Concentrates (tomato 057-1981 09.1.2 l\illoullisils) (raw, chilled 292-2008
paste) shucke
Tehena (Regional Quick-Frozen Finfish,
04.2.2.6 Standard) 259R-2007 09.2.1 | Uneviscerated and 036-1981
Ginseng Products Evi.scerated _
(Regional Standard) 09.9.1 Quick Frozen Shrimps or 092-1981
04.2.2.6 | (ginseng extract, raw 295R-2009 Prawns
ginseng extract, steamed 09.2.1 Quick Frozen Lobsters 095-1981
ginseng extract) Quick Frozen Blocks of
04.9.9. | Harissa (Regional 308R-2011 Fish Fillets, Minced Fish
%?E?a{?d) e 09.2.1 | Flesh and Mixtures of 165-1989
ible Fungi and Fungi : Fillets and Minced Fish
04.2.2.7 Products (fermented) 038-1981 Flesh
04.2.2.7 | Gari 151-1985 09.2.1 | Quick Frozen Fish Fillets 190-1995
04.2.2.7 | Kimchi 223-2001 09.2.1 | Quick Frozen Raw Squid 191-1995
Pickled Fruits and Raw and Live Bivalve
04.2.2.7 Vegetatl;)lles) (fermented 260-2007 0921 | NMolluses (raw, frozen) 292-2008
vegetables Quick Frozen Fish Sticks
Gochujang (Regional (Fish Fingers), Fish
04.2.2.7 294R-2009 sers), -
Standard) — 09.2.2 | Portions and Fish Fillets | 16671989
Cocoa Powders (Cocoa -Breaded and in Batter
05.1.1 and Dry Mixtures of 105-1981 Salted Fish and Dried
Cocoa and Sugar 09.2.5 | Salted Fish of the 167-1989
Cocoa (Cacao) Mass Gadidae Family of Fishes
05.1.1 (Cocoa/Chocolate Liquor) 141-1983 09.2.5 | Dried Shark Fins 189-1993
and Cocoa Cake -
Crackers from Marine
05.1.3 Cocoa Butters 086-1981 09.2.5 and Freshwater Fish, 9992001
05.1.4 Chocolate and Chocolate 087-1981 e Crustaceans and
T Products Molluscan Shellfish
05.2.2. | gahva Tehenia (Regional | 509p.9011 09.2.5 | pored Dried Salted 236-2003
.1 Mai 153-1 i i
06 aize (Corn) . 53-1985 09.9.5 | Salted Atlantic Herring 244-2004
06.1 Whole and Decorticated 169-1989 and Salted Sprat
’ Pearl Millet Grains ]
06.1 Sorghum Grains 172-1989 09.3.3 Sturgeon caviar 291-2010
06.1 Rice 198-1995 09.4 I(ganned Shrimps or 037-1981
06.1 Wheat and Durum Wheat 199-1995 Crawn(si Sal
06.1 | Oats 201-1995 gz'i Canned Ta S g ggg 12:
06.1 | Couscous 2021995 o Canned Cunl?;[n onito “o0-1oa1
06.2.1 | Wheat Flour 152-1985 ' anned rab Yeat
- Canned Sardines and B
06.2.1 | Whole Maize (Corn) Meal 154-1985 09.4 Sardine-Type Products 094-1981
Degermed Maize (Corn) 09.4 | Canned Finfish 119-1981
06.2.1 | Meal and Maize (Corn) 155-1985 S (whit
Grits ugars (white sugar,
- dextrose anhydrous, 219-
06.2.1 | Pearl Millet Flour 170-1989 ILLL | jextrose monohydrate, 12-1999
06.2.1 Sorghum Flour 173-1989 fructose)
06.2.1 | Edible Cassava Flour 176-1989 11.1.2 | Sugars (powdered sugar 212-1999
_ and powdered dextrose)
06.2.1 Durum Wheat Semolina 178-1991 Sugars (glucose syrup,
and Durum Wheat Flour dried glucose, soft white i
06.2 Edible Sago Flour ) 11.1.3 b 212-1999
21 ; 301R-2011 sugar, brown sugar, raw
(Regional Standard) cane sugar)
06.4.3 Instant Noodles 249-2006 11.1.4 Sugars (lactose) 212-1999
06.8.8 | Soy Protein Products 175-1989 1115 Sl}llgars (}ﬁantam;)n or 919-1999
08.2.2 | Cooked Cured Ham 096-1981 white mill sugar
11.5 Hone 012-1981
08.9.9 Cooked Cured Pork 097-1981 y
Shoulder 12.1.1 Food Grade Salt 150-1985
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Special Dietary Foods Dietary Purposes
with Low-Sodium Intended for Infants

12.1.2 Content, including salt 053-1981 (formula for special
substitutes (salt dietary purposes intended
substitutes) for infants)

12.5 Bouillon and Consommés 117-1981 13.2 Canned Baby Foods 073-1981
Chilli Sauce (Regional i Processed Cereal-Based
12.6.2 Standard) S06R-2011 13.2 Foods for Infants and 074-1981
12.6.4 | Fish Sauce 302-2011 lghﬂddf?n e
oods for Special Dietary

12.9.1 fl‘grn}ent(la(éSOygea;) Paste 298R-2009 13.3 Use for Persons 118-1981

W}iglotn; tta.ln Par e Intolerant to Gluten
eat Protein Products :

12.10 . ’ 163-1987 Formula Foods for Use in )
Including Wheat Gluten 13.4 Weight Control Diets 181-1991
Vegetable Protein ) Formula Foods for Use in

12.10 Products 1741989 13.4 Very Low Energy Diets 203-1995
Special Dietary Foods for Weight Reduction
with Low-Sodium 14.1.1.1 | Natural Mineral Waters 108-1981
Content, including salt ) Bottled/Packaged

13.0 substitutes(special 053-1981 14119 | Drinking Waters (other 997-2001
dietary foods with low T than natural mineral
sodium content) water)
Infant Formula and 14.1.2.1 {gﬁiz ‘,]Jlilces) and Nectars 247-2005
Formula for Special 1 Juices

1311 | Dietary P 072-1981 Fruit Juices and Nectars
o I e aflyd Erpfs;es 14.1.2.3 | (concentrates for fruit 247-2005

(.ntf:en tef or 1n)ants juice)
Lniant lormu_a. Fruit Juices and Nectars i

13.1.2 | Follow-Up Formula 156-1987 14131 | (gt nectars) 247-2005
Infant formula and Fruit Juices and Nectars

13.1.3 Formula for Special 072-1981 14.1.3.3 | (concentrates for fruit 247-2005

nectars)

3 BMINNMMZET5a—7 v 7 2 — ik

RIS T 5 a2 —7 v 7 A%k (General Standard for Food Additives :
GSFA) (%, 1990 FR LV = —F » 7 AR ITB W TRET S v, By
DFEARMEZEDH DL L TUREEENED LTS,

AT, BN O E 20 H ORI 72 £ GSFA O FEARR 72 st 7 2 BLE L T
Do

I 31 > £ RN O 68 I FEHEIZ D Tk, FAO/WHO A Al & SN %579 5 23 3

(Joint FAO/WHO Expert Committee on Food Additives : JECFA) (ZH81F 5 &2 PEET
fliDFER., — HEEIGFAE (Acceptable Daily Intake : ADI) % [4E L7V & L7
ZRMEOomWE B, FRAIE L TR, &I LT, @ EREHEE (Good
Manufacturing Practice : GMP) ¥l T, VBV EZHFHT LN TE S5, —
J7 . ADI OFMENHRE SN BRTIIZHOWTIL, ZOR LRI OBRE. F@RINI
il 2 (2R S RIRTSCUSER SN TW SR 7 2 ) — DR AT IHE S T,
TNENOHEHIEENTED LT WD,

[&rF1] (2. [Fl GSFA ORI O HAGER % BHRKEE R — L= Ll L,
F/o, BEETCICa—FT v/ AFETEICBIT S, BRI, FEL INLBFIR L O
T U—F—NR—DEHRMUEDE LDOAEFR 41T,

' http://www.maff.go.jp/j/syouan/kijun/codex/standard_list/pdf/stan192.pdf
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[&r1]

BRENYICET 50—T v I A—BiRE
CODEX STAN 192-1995, Rev. 7-2006

BT
1. #iE
1.1 CORBORRLELZIBRAMD
AXEIZRELEZERFINOOAHD . RAREOREICEN L-BER~NDFEANZUTHI LD LR
Hond2, ERESRERENKEE (FAO) AHRFEREMEE (WHO) ARBESAMYMEMAREE
(JECFA) N—BERMEE (AD]) 2EHXIIZDMDBFEICEIETHRL LMWL, hDa—T
Y ANEBREE AT L (INS) [TLDBEEME LEBRAFEMPOAI., KFEERABEIND
SEEBD, AREITHEE LEZHMYOFERIE. BFTMICZETHD I EAHEIND,

1.2 BERAMPOERNEHohEER

FEBE, BRI —T v I ANERNBERIBREED-BATHINENELLT . ETOEMRIC
DVTERAMINERATESIERBERES 5. 3—T Y I ANERNEBARBEED-BRIZE TS
AINYOEAE, HERERNBRFEBRERUVERRRICEDSERASEHICHRES . BRAMDICET 5—R
% (GSFA) . B@ANMYICET 2H—DARLGSRELIRETH S, a—T v I REHERE
2 ERHERFEEDORRTHAIBER~NDFMYOFERICOVTORMMBEEZFTE L RUREME
FHRTHIEEEZHED2LEDIT. ThoZT5-O0FMMBRUVEMNENEZET 5, Ff-. BERR
mHEt= (CCFA) [E. MEDEHoN-BELEFEULE, HBEOEOONTVEVLRAIZOVTO
BRANMYEEZRT ORI, BRERMBENRYU L-BEBREZRT S ENTES, BRERE
SORREBLBEVERMIZDONTIE, CCFA ARV ESZTMET 5.

1.3 BERAMPOERANBHLAEVER
ARBE. BERFNMYOERZHBRTELVXEZOFERAEZHRIREEMPBXIERNEREE
£9 %o

1.4 BRFNYORKEEREERE

BRRGBEGBICET2BEMAMDOEAERAELEEZEDIELCENI. HIBLHFNHDH 50
SRAENCDEMENED ADI ZBARBWLZHRTHILETHS,

FEBOHRR EGLBERFMPRVEORREREEERE. BRICEDONza—T v I XEREM
REOBRRAIMYPEEICEIVTOSD, XEMBEBFOERICEDIE, RESN-RREEEL
ADI EDEEHZEZBEILGFERICIYERELEDLOA TS,

LROEREDE—EELE L TARBOMEXE A 2FAT LI LNTEDL, EROBRAEEET
—323FHATNETH D

2 EE
a) BEFMPL L. FEMOERICEADLLT. BEEIETNERZEBRE L THET S LIEH

: COEDHREICEDLLT., BITOR—RBARICEVWTHEDFIMAXEH L5 RMYOFEDNERIZODVTERESh
TWEWI EN, SEZANPOBR~NDFERANRETHVLWRIEITEYTHS I EEEKT 51D TEAL, O—T
VI REFERF, A—BABHFEEMICER LI-BRATIOREZHIRT 2L EZSEICES. AEFORESZ
EHHMICREIRETHD

3 KIREOBEMIZENT., TZ0MOBFEICEIELLLEM &L, JECFA AEEEMEBRENGTERLEZE
HIZHE TS WA, FRELEENMRESALKRE BERFANMYOFERE. REU~NDBEEZELLRVWILEZER
ERCR

4 HED ADI OIKR. EIED JECFA FHEMN{THhhE., [F53hiz INS BEEEZSTCRARMYHAEOT—42
RN—ZM, FAO ® JECFA = TH 4 b (http://www.fao.org/ag/agn/iecfa-additives/search.html?lang=en) (Z&
WTREBRZBEETES, T—IR—XI[E, HEIE, J5VRE . AR VE, TIETBRUPEHEORRR—D
RUEREREEATLD, JFCFA OW|EE(EL., WHO O JECFA Dz JH4 b+

(http!//www.who.int/ipcs/food/jecfa/en/) THEIETE 5,
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CEROBBMBREMBEELTERINSAZLEDHELVYETHY . BROE, INT, .,
W FIE, A%, ERXIFREFEIISEVT, BifiMGEN (BRENGENZEL) TERIC
ERMICAMLUEHER,. (EEMXXIIEENIC) YVEXIEZORIEMIERD—FED &
BAELLEBRDOEFHICERTIELLEZDOL S BHEENESENICHFISINIMEE
WD, BH. BRAMPIZIE, FEYMEXRIXEICHT IRBEOHEFELIIIHED-OE
mIZAMENSMEIETEENLGLS,

b) —ARRHFZFEE (ADI) L%, BHMTEIRBELOVRVLELIZS £EICHhz->TERER
ARG B MAMYMDEZAREL TR LIz JECFA [CXHHFEETH D,

o —HERHEE BELZL (NS) 7 L&, FIAREEGT—4 (EZEM. £EFM. &
FHIE) ITEDC JECFA ORBEELE LT, FHIOMREERT H-HICBLERLANILTHER
LI-GENARYMEDEZRBRPICHBRARLGLANILTRRAFEET 2AZVEOEICNR
-LZMEOREREN. BEICHTIBFTERLLGLLGVE SN, SHEOBHTELY
BITERAINORAETHD,

LEDEBAEVELZD JECFA FEfiICiEE I n-EBEMN S, JECFA (X, #ETRLI-—H
ENFRENHRTEIIVLELGWERLGY, LEEOEEZFB-IHRMYIE. TiE 3.3 IZEET S
HIERERE (GMP) OHEBEANTHERA LG FNIEE SR,

d) FAMYOBRXEFREEEBE L. 3—T VI RFERITHEWT, HHIBERXIFESHEIZEWL

THEMICEDTHLI LI EIh, DM ORETHSIEEESINT-FNMYPDOEREEE LS,
—fiR(Z. AP mg/Bi kg TRIND,
RAFAREEL, 8%, x#E. HEXXTAVWERAREEBELE—H LGV, GMP Ot &
Tl &8, #HREXITABMNERREBEIL. ZNMYPOEZELOFERICIELTELZSLDOTHY.
FHOEHE. BRMIEVITREERE. MNEEERVHEEEICLSHEZOTE. ERRED
mikWEZERELI-LT, ERLI-EMMNRRVAZANYEZFERT SBAOBRIZKE YR
x5,

3 BRAMMOERIZEYT 5—RA]
AIBRIZENL-BRANMYOFERIZH=-2TIE. 3.1 H5 34 ITEDHZBLETHORAEETFTSH
EDMETHD,

3.1 BRFEmMHOREMH

a) AFAHEA JECFA DFHMEFERICE SV THET 2RY . RES-FEREEMEITE VN TH
BEICHTHBMTEIRELD) RV ZRSBVERBIMYDHAH, EZBSh, KRIKIC
EE IR (RAY b (NE A=Y A A

b) ABREADEGBMYOIB/EICL = TIE, JECFA NEEZRMYICBEL TREL-H LR
% ADI X[% JECFA 1EfE L -RFEDOR£MTHlE. RULTORRENMORAFEFNS—H
ENMESZZERLGTNEL L., SHERKAMMNHEEORINGTIL—T (FIZIE, #E
RFEBE. HHLGREREEZTTVDE, AGLERBRZERLTLSEE) MNERY
SEMICEASNDBEICIE. ChoDBHERICIIARBRAMYO—BERRAAEE
ERLGHNEGE S0,

¢ BRIZEMENDIHBMPDEL. RAERAEEMBELUT T, M OBEE L KIFTHIZIROZERIC
DEETIRELALTHD. RREREEER., FAEXEA OFHREOER. 2—Tv Y

5 A—TYIRRERFHET=aTI,

6 TRERPOBRFMPRCFEMEOREMITMICET 2RA ). HAREKE. 1987 £ (RIEBERE 710 5).
111 R—2, KBBROBMIZEWT, MBMTEIRELD YR ALIZ] EWSRBIX, RBKIZEEH S IE=L
RNLEBZBEWLARLTENYEFERALESEHBEICBEEN GV E VWS SENLEEEADH DI L 2EKT S,
KIFRORER., HEBOBRICEEZELZSZA S 5ETORMYOERZZEDLEL,

T RREOBEMIZEWNT.— BIEREEAE (ADD MH[RE L% ULy [not limited] | (NL) [&. ADIT$%E L %2 L [not specified] |
LRILEKRZRE D, ISFATHEA ADL & (&, SHEZMITHE Sz ADI TlEi <. HIEMIZXIL GMP (Z& Yl
Ranfz. BERULEBOHFBAEELLARICEIETREMZH/E L. JECFA IT&SFHEHRDZLEE S,

8 a—FT v  XMBEIE. CCFA IZx LT, A’ RREAREELXHRET IRIFERAT IERECEHT 2EHRE
RBHTEIENTES, SSHITIJECFA (&, CCFA Mo EBFEEZZTHIEE. T2 RBOEHICHELI—T VIR
MBEIRE LEREFMEEDE, HINMIEMEOFTMEEIT S5, CCFA . FMPOZRKERAELEBEDHEIS
H1=-Y. JECFA OFHEERETT 5.
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AMBEOEREFTEX (L CCFA A JECFA IZEFE T 4 FE O EIE STl @B 5T 1< &
DERETHENTESD,

3.2 BmMMFADE L
BEMAMYOFERANZBLESNLDE, AFFERICEY AUy OB Y  HEERICHT HBMTE
BRERLEDYRYEZRETHBEBICRBESZAHI LG ADIA—T v I ANED HIRFTHIHEE
D530 EH—DFRETELELEBIT, RD (a) D (D) ITESOONF-REEZEm-TRICR
BN ADHEZBMNREFHR URITHICRTARGHOFRICE > TERTELRVERICRLON S,
a) BMORBHNLREOHR:  BRORBHNECREZERMICETEESZ LIE, (b) HIC
ZATOBERVEZEMNBEDREFICEVWTERZLRE CRAGVMERICEREEALS

nd,
b) FHALGEELDZ—ZXDHLHEEEDIL—TOEHICHESNLIBERICVELRRMIHX
[TEAERDRMYL,

o) BEMOREMEXEFIREMDOALEE L EZOREMNRFEDRE, =L, ChIEEEZEK
KEHIZHZBRDME., AEXIREZEZAD2LDTRENESE,

d) BEmOHEE, MI, AR, LB, S ERXIEFTBEOHER, L. ChoDFEHONT
NHODBREICENT, AP, REOHHEHEL CFEFELLLGL (FRERLD
Z2E0) TAXBRNOEROEZEZRLEOIZERASNDILOTRHELMGS,

3.3 MIESERE (GMP) °
AEBROBEDRRELIETHOESRANMPIE. UTOLTZEUBEENERSE (GMP) OFH
DHLETHERALEBITNAIEXGE S,
a) BRICHAMTIHMYOEE. FHOHNREERT 5-OITBELTHE T, ATHELRY
HWEIZHIR L FnIEAR 54,
b) BROSE, MIXTEAECEVWTHEALEER, BRO—#BRERELLGY., hOUZER
IZEVWTWHAWESYEMXIEZOMOBEMIUMEEZER L TOELENYOEX., SERMIC
AlRE R EE CTIERT 5, i
o HMPE. BRADOFMIEULRKETHY . BROBEMHLERBEOAETHEL, YK
Do

3.4 BRABRMPOE—ERUHEICEY 554%

ARABICEODSHERTIERANMYE. BRAL L TEYVLGRETHY .. a—T YV REEENHERE
35 TE—MRUHMECEYT 2RIE] WOZLER. XX 5 LERERNGGE. EEHIERE
B IFERHEBEARE LB GRBICEICENITRETH D, REMOBEANL,. BRALLTO
REF, AP ZEDRB AR (EHOREL T TIFEL) ITHEH L. GMP [TERLF-RIE, BPE.
EMEUVERRVNVETI CEITEYER SN D,

4 BREMPOBRADFv!)—F—/—1
41 BREMPO X v ) —F—N—ICHTIEELIEH

EEOQRMIZMA., LTOHFEIZOWTIE., HZmPiE. BROREITERASINREEIIEMHEN
SEDF¥ ) —FA—N—DRERELTERPICHEETHIENTES,

9 ILICELWVERICOVWTIE, O—TFT VI RFEKFHEY=27/)L MENESRTR L —RBEESKS L OBRKRI &
O TBERAMYRTEELME) ODEZSE,
10 3—Fy I RFEENMRIRLEZETORBERURIREDORS] (CAC/MISCE) (&, A—T VI RADIzTHA b
(http://www.codexalimentarius.net) TEETE 5, £fz. JECFA ARELF-INLDHRIKIE. 4 BEMSLETE
SRR EIEE] (FAO JECFA Monographs No. 1) RUZhIZ#i< JECFA £/ 45 75T 2006 FITH
REnd, KX, JECFA O = TH A + (http://www.fao.org/ag/agn/jecfa-additives/search.html?lang=en) [Z
BLWTHLEETE S, HIRMOBEICIE. FHLUNOEBMBGEMBEEEE OD—BOFTHRERE. FHOFRE
EENTULEWLN, FAO @ JECFA Dz JH A4 FEDALUSA VRET—EIRA—X
(http://apps3.fao.org/jecfa/flav_agents/flavag-q.jsp?language=en) [Z[XEZENTL S,
U BRARMYOBRADFX v ) —F—N—ICETBEE (TFv)—FA—/N"—RAD [&. BRFNMEERLIEH
RIFZDMEMHEFERALEBERELCIERTORIMYPOEFICETIEDOTHD, 17 @Ma—Tv I ARBE
(1987 %) &, RRBOBETMEI—T v I ROMEMXEL LTHRIRLEz, ¥v U—FA—1n—RBIZ, 2—7F
v ZABEICHDOBENGEVERY ., a—F v RARBOMRLELGLIL2TORRICTEREINS,
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a) ABBITENT. EHXEZOMEMN (BRRANMPDEET) ~OHZAMAOEANHFE

ShTLB,
b) FE#MXIFZDOMEMM (BRAMYMZEEL) ITEFNLIRMYOEL, FRBICEDEHHEK
HRAEEEEZBZEL.

o HEEHFMYAFvY ) —F—N—ShdHERET. FEROREICEHT 2BELLEME
HRIFEEREDT TORMIEEZOMEMHMDOERICLI >THEOoINIEEZEBASE
DEZAMPZEZ TR,

FEEOBREICENL-BADHARDAITERA SN HEMRITZDMEMHDIHE T, HERFHX
[EERMBZFNMMEERT S ENTE S,

4.2 BRBEMPOFv ) —F—N—LBHFETEZLLER

FERXIEEMHENSDBEBHRMPADF v ) —A—N—FX. ROBRDEICET HEMICEL TIEEHF
BENGW, =L, HESBICETIREABMYPEEN. ARBOR 1 KUK 2 [THHhTW
DB ER<,

a) 131-ERAAEI. 7+0—7 v TN RUVEKRERRAOIRARARZ
b) 132—AHEAHBE

5 BESEIATLL

BBV ATLII. KERIZELWTERANMYOFEREZEET 5-ONDEETHD . BRAOFEY
ATLIE, ETOEBHGKIERAINS,

BRNEORREENBRAZF > THRLEZRTLOTEHLELL  RRLOBHNDEZHDILDTE
B, BROBEVATLIUTORAICEDL,

a) BRAMBVATLIIBEHNGELOTHY. HIRMPOERNHIRSETROLNDIIGE.
HICIRENZLERY ., ZOETONMREICEWTHERAMNEO OGNS, BHRIC. HDHFEMPO
FRANHLZINDETEOLNDBEE. TOFERAEESSHENMPERITNDEPOELDEM
TRHBND,

b) BRDEIRTLIE, HIZHRELNGVRY., FlRESATVWEIERZOERAIZTEDL,

o BEAEVATLIE, ¥y )—F—N—REZZET D, hIZ&Y, BRESEIRATLT
FEHOBMILLIEBR EEEBR) ITDO2VWTHIZERTAVEALL LS BIZIEEY
ZFORBEHABRR. CNODERIE. TOBRERIZHEANROONTVLL2TORMYMZE.
ZTOERKICHHILTED I ENTEEOD, ) . FZL. BZREESRRIC. TOERERD
WAEZEDICHEFANBO SN TORLEINYNIDBEE L EBEE %K<,

d BRABVATLIR. KAKZEBRUBET S-OOBRANMYMOERAOREZEHHRILT
S=HIZFERT 5,

6 HEORE
ARBE, ZODEEIAMLEREN D,

a) AIX
b) tEXE

i. HEXE A (&, JECFA MNEREL-HEICL D ADI ZHDOFMYPORKERAELE
ExEBHTHEODHA KSAoTH5,

ii. MHEXEB . KEEOER 1. K2 RUK 3 DERRUHERD=HIZfE
AI5BRNEVATLO—ERTHDS, FEBEGDERV/IMNEDERRA
HELF I TS,

1ii. HEXEC X.BRO/BEVATLEOA—TYIRENERBEEDHEESERTH

12 KFKDHEXE B
http://www.maff.go.jp/i/syouan/kijun/codex/standard_list/pdf/codex_stan192.pdf

-113 -


http://www.maff.go.jp/j/syouan/kijun/codex/standard_list/pdf/codex_stan192.pdf

%o
c) BEAARMYSEE

1. & 1 &, JECFA HERE L-HIEIZL 5 ADI ZHOEMAMYNIIE &KRMYE
(ZFILT 7Ry MR OFRICELT., AZANMYOERLRBHONTNLIEES
£ (RFEMR) . EGXEFERPBIEDORRNERAELEMBERVZ ORMTAIHEEER
BT D, K1 IF, HEICKD ADI AFRESNTVE K TERAEREEENRE
SNTLAHRMYOERLEL,

ii. £2 FXR1 LRALFERERADERSIBICEIILI-LDTH D,

. X3 ([F. BREGEZE. ARIXD 3.3 [TRTEERERE (GMP) OFRAIZH-ST
ERTHERIE. BEREBRTOEANFESIN, ADI & MFELGZL] XI(E THIR
LA & JECFA ITK YRS =R MPZESIIZEL TS, K 3 DEHEXER.
K3 O—MREGIORNASNIBRNBERVENERREZIELTVNS R X
Uk 2 OREIF. & 3 ORBERXECHNESAEBRSEITET2RNYOERE
MET %o

ICHENGLRY ., K1 RUK2 ORMYORKERELERED, HEShHIREERICEHLT
MESINTLD,
® 1. K2 RUKR3 [, MIBHELTOYVEOERICET SFREIEETLV,

B mMIBFEFE, KEELCIREEEZEFETS. TRERTREIREAOEMBE L THEESN S EDRVYERIEIH
HTH-o T, VEELCBMIBRBICEVTRTHWGENZER T~ B, BRXEZORERMBEMNIT S
ICERMICERTS2H0EWS, L. MIMFL 2FAT S LT, ERMTEGLA, TOREXITIREY
AERREGHICEET S EAEBTERVGEELNHS (A—TYIRREEFHRETZ2TI),
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4 aA—T I A - BV U TE
a—7 v I ARBEO—EET SO - oY U IERER S D, a—T v
ANZBBT BHT « o7V o TIEH S D% E|] (Terms of Reference) [ZLA T DY TH
o
(1) BEEEICE L72or FER O 7 ) v 7 HEO R RET 5,
(2) REHE DT DERER 2R & L T EET 5,
(3) BinHEICE L, —MICEH CE 20 HEL Y 7Y 7 k&R RET
o
(4) AR MREISIC L > TIRE SN 0N HIEL Y7 v T HEEZRG L.
EIE, KRBT 5,
(5) MENZINT, o7V T HEROFRIAZERT D,
(6) BESITIRM SNTRED T HIEL Y 7 v 7 HEOREEZRETT 5,
(7) BB HIE OO FRix, v ha—b, A KT A4 U E7ILBE
EERET D,

BEICRE SN2 FIER O 7)) o ZEOFERIL, 2 —7 v 7 ARUEHEAEY 2 K

(http://www.codexalimentarius.org/standards/list-of-standards/en/?no_cache=1) (Z
D HILTER Y FSCERHT HELSE S N D 08T 7"V > 775 (Recommended Methods
of Analysis and Sampling: CODEX STAN 234-199914) /5 & 7 u— RHiK

14 http://www.codexalimentarius.net/download/standards/388/CXS_234e.pdf
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K4 A—T v I RAIBITLRMLFIMOERBE

R/ R

BEE AR

CODEX STAN 192-1995
CAC/GL 66-2008
CODEX STAN 107-1981

R/ TR

RBEMY

CODEX STAN 192-1995

B &3, REMOAEICEDS S, @FIITAEREZELE L THET S 2 &3/ < &0 IR 5
B LTRSS ZLDRWHETHY . BamORE, T, SR, OB, JelE, ¥, ERCSUIMRFICENT,
BafnyZe By (R B ZETe) CTRMICEMANTIRM U2/, (B SITMEERID) SR E U Z DRIPE
MBSO — oy & 72 058 L ITRMBOFEIHEN T 25 LIZZD X9 RfRP/SHMICHIfF Sh O MEZ VD,
I, BRI ITIE G ST AR BT 2 i B RS L < IXWEO Z O BRSNS D2 WEITE Ehen

FROFHICEET 5 A KZ 4 > CAC/GL 66-2008

1.1 AR E X, BICERYIAEN, FICHE LT, £7-0NEEROERE N O Z AR L - TR S, Mk -
TZITEROIRER SN DMEOREORKETH D, JEAKRDOBFHITFEORMETH D

1.2 FEHI., BERORKEZRZ, ZEE, IEDH-DICaBMICHMEN 2L THD (TRMRIICET % =
—F v 7 AN M OEBEE S AT A (CAC/GL36-1989) | ([ZE:S & &SR & I ip S5 JR RS 58 & B3
<))o BRHTIE, HBE, BRM, XUIMEWRO AR ZROWE (WhE, K. BHIES) X5 Ehiv, FEHX. W
B, RREBFLEHESY ., BULEEE I AT — 27 FE, RO ODREMNBRLD A, 3.5 IZHE ORIz W
THERRMES (B7var23) REENL 2 ELHD, IO, TREKE L TOEELZEX LR
THD

p) 1P

CODEX STAN 107-1981

INTEAI & F, 2@ L ISR RE2z G £, TRAKRTERMHOEME L LTHESND 2 & ORWIE UM
BtCh - T, LA L <IN TERIC RSO THANAY 2R B2~ < BB R0 3UTZE ORI B2 T4 5 BRI
BHICEMT2b02 05, 7220, BRETIERVD, £ OFRESUTIRAED S St S IS ET D 2 & A5l
TERVWEERSD

Fx ) —A—3—

4.1 BTN OEMELETIZER NS 0% v U —F— =12 T 5548

BEEOTIMIMZ, LTOEEIZON T, X, BOREICHEH S 2B OIFEME N O F v U —F—

N—DFER L U TERPICFEET SN TE D

a) ABEIZ B W T, BT ZE OMFEAE (BN E GTe) ~OLEIMOHERNFERSINTND

b) JFUEF X2 OMFEAE (BRI 2 GTe) [ZE ENDUIP O D, AR IE 8 D e KAl F FEUEE 28 2 7220

o) Yk BANRI N ¥ v U —F — " — I N5 AT, ABEOBEICEET 28 Y 2SR T REEED T T
DIFEN T Z DMFEMELOE I L > THT b SN BE2BZ 2 BOYEEINY 2 & £ 720
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BT T HIRICE T B AHE X RGO BB

42 H X E

1 BESIESAR L EB R R OB B
s E O R b TEMAH] & R £ Sn R OB 2 B 1 1SR L7z,

185 & RS

BmE4EE EMHEDBRKIERDV
> BR&. RMYERELE BRDBH mERTOBEIEC
1B ERE e BT Bk
22 & H o > EAMIRRSERTLE
> ARUARROMRSY PBEMARRUREEH . 8
REFICEHIDET Py— > JAS ;E*gss .
g .g IIE'I__‘ _35!3 L] - =]=]
’ jiwm - EREME RHNEH 4
= oo AR
: BEELY
B FRIGHE A )
> REHERS ; .
CEEMER S FUZSERU
-BERBARR FLRRBIEE
> FHARRM > BIEBRFRN
> RERTEE Bm38mE. BE7ME
HEAT/REFBE 7 ;’t'éi%%ﬁ/’AIEHX%I%E%V

X1 HBAROESEEH & EHRLREOHEREX
2 BAROHK - mERREE

2.1 BAYEORBAROSERROBEEICET 51E# (JAS )

Z OERE, KRB EN —TE D SE ORI R AEETTETIEL LTV D Z & 2 RFET
% TJAS HREHIE (AREREMLUSMIERORIEL) | & BdOAFR, M, JER7Z:
EmBEICET 2 EDORTREEHMNT 5 TEFREERIE] 16725,

(1) SERTEERE
B FORAERIE T, —RAICE S D AERER A - DDA - Bn TR R
i M OMED A= £ 3 i H B BN TR ih 48 dn B AR D 2 HIENHIE ST\ b (K 1),

—RMICEASNSMERTEE
o Efif A S IVE R AL UE
o N A& E R RN
o AR Z AIICBT D SRR LY

1 ENNTRELLRERTERE (2010.08 Hi/E)
ABHERE D & OVREHESS KEWI L& n
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1| REWMm G K Q= EE RS 28 | DTN
2 | BEWTEE M O EEIRGS 29 | 2IZhHx b
3 | FRELER LS & OFRBE A S ES 30 | FoiEbd

IOk 31 | D
4 | REEKE 32 | HIv &L
5 | IKERECKE EHIFEQR) |33 | ATMAE
6 | 3L 34 | O7RTINLE
R R

RARSRORARY /A 35 | KLyy v ZRORLvy T H AT
8 | N—= M 36 | RFE
9 | ~o 37 | JEBEFHERR)
10 | L AL 38 | Wil A—7
11 [ BET VAL 39 | vAF—Y—2
12 | v—k—v 40 | LxH5w
13 | IBRAY—k—Y 41 | &%
14 | FRAUNR=T AT —F 42 | HAFEEROW
15 | FARI—bFAR—L AR & Oh AR T dh
16 | ARANLKROHRHY —k— 43 | B
17 | FeEREEEFIE 2 PRk 21.9.30 FE L) 4 | ~—HV v
18 | JEBENEIF D (FRK 21.9.30 BELL) Z Dt
BT 45 | L bbb T A,
19 | #HAKR 46 | EPRHBA
20 | HiEoH A BHEQ |47 | T R
21 | v~ n=4g 48 | FRERAEH A HHIIFE (3)
22 | WY EJE
23 | /NUHE
JEPE ) B ONAREER N T

24 | REDEY
25 k< NI
26 | V¥ AL
27 | FLLWG

(2) JAS Firk i B

JAS BURIT R L, MREEM, A0k - BRFOREYOME., Mk, Tk, FeE. AR
Faerl LTHELTRY, WG OMEREE-CMEE R, A TRE PO R
ZE S, B TZ LT\ D & & RAROKEE R DB & 52 1 7o B ka8 B pE R L 0 eRd
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SN JAS ~— 2 2D 5 Z LR TE BHETH 5.
BnlZE 35 JAS Bk T 2010 4 3 HEI(E, 5 708 (—fi% JAS, ¥5E JAS, HH JAS,
AEFERE AT JAS, EIREHE JAS) IOV T 55 MBICEALEIE SN TWA (£ 3),

#3 JASHK—E (2009.9 HifE)
O —i% JAS #i#%
REHE RS K OB EHERS BEYIN T &
1 JEPEW) G B O R PE RS 22 | RPEVIEY
2 @ PEW Tt M OV PE RS 23 | b~ FINLHE
3 IKEEW I 5 B OVK BEDIRGS 24 | V¥ ¥
Bk JKEESIN T &
4 - oek 25 | HIW.SL
5 JoITZARL—hEaT Va—A 26 | AT/
6 JR ER AR EHIRFF(2) VEXE
7 TR K 27 | SE OBk
O G 08 | BLPE(CHENE R ORYBEIE & S (L
BN SR

9 N—a ¥E 29 N
10 | ~2¥g 30 | FEENE
11 | L AL 31 | EEREH R
12 | V—t—¥ 32 | Wi A—7
13 | IREY—E&—V 33 | YAH—Y— K
14 | o= H—RF 4 34 | Lxrow
15 | FIL AU AR—=T AT —F MR K O AR N T &
16 | FARI—FR—1 35 | B&AmihE

BT 36 | W7 —FK
17 | #ew AdH 37 | ~—HV 8
18 | BlE®H A BHHEHFEQ) (38 |va—h=272
19 | v~ =¥ 39 | BAKEIN TG
20 | WEWMETZ AR Z OO I T A
21 | ~<vm 40 | FHERA A HHIHFFE(3)
#3 JASHK—F fix (2009.9 HifE)
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http://www.ffcr.or.jp/zaidan/FFCRHOME.nsf/pages/list-nat.flavors
http://www.ffcr.or.jp/zaidan/FFCRHOME.nsf/pages/list-nat.flavors
http://www.ffcr.or.jp/zaidan/FFCRHOME.nsf/pages/list-general.provd.add
http://www.ffcr.or.jp/zaidan/FFCRHOME.nsf/pages/list-general.provd.add
http://www.ffcr.or.jp/zaidan/FFCRHOME.nsf/pages/spec.stand.fa
http://www.ffcr.or.jp/zaidan/FFCRHOME.nsf/pages/spec.stand.fa

K9 R —HRICBET DR - B - DTIE

BEE A H " B 2 % ST s &
PLAEWE ., LA TEEY [T E SUIE Y B AERARRE T8 =38
= BaEATIER LR i - BREHRINMR 2003
B AR 7R R
JSE S A Rt £ BB RSO f— i sy Bl 20030 T
19’8 OFRBRVERD L
B AR SRR & D IR B BB R LT 0@
T RE R 1 B D S 4 Z BHLE NCThHob,
(DEEO (- QR EMHE—-B) 7 7~
7T 7 4 —IZ &L B oy ()RR E B o V(R
— A% B/ N\ . -
P e e o [P OMBAIT: GO GOMS . LC.
W WSRO — 3
# : 0.01lppmIL T
10 HHHFE (1) BEDA : B - ¥ (Codex HkE & D HiER)
Codex Food Sanitation Act JAS Law
Commodity Standard Standard for specific Items | Quality Labelling Standard | JAS Standard
Name of the Instant Noodles
Standard CODEX STAN 249-2006 Instant Noodles Instant Noodles Instant Noodles
Scope ready for consumption after ® Fried noodles e include raw type
dehydration process.......
Description Fried noodles, Non-fried noodles
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Essential
Composition
and Quality
Factor

3.1 Composition
3.1.1 Essential Ingredients
3.1.2 Optional Ingredients
3.2 Quality Criteria
3.2.1 Organoleptic
3.2.2 Foreign Matter
3.2.3 Analytical Requirement
for Noodle Block
(a) Moisture Content
maximum : fried 10%
:non-fried 14%
(b) Acid value maximum
2mg KOH/g oil

® Acid value
not more than
3 mg KOH/g all
® Peroxide value
not more than
30 meg/kg

® \Wheat flower
and/or buckwheat
flower as the main
ingredients

® Add salt or lye water

® Moisture

not more than

14.5% (non-fried)
® Acid value

not more than

1.5 mg KOH/g oil

® pH

3.8-4.8 (non-fried)

Food Additives

MRLs of GSFA

® Positive List
(limited use)

Contaminant

MRLs of GSCTFF

Hygiene 6. Containers or Packing Condition ® Storage Standard ® Container and
7.1 General Principle of Food Hygiene Packing
and other relevant Codex Text Condition
7.2 Principle for the establishment and
application of Microbiological
Criteria for Foods
Weights and
Measures
Labelling 8.1 Name of the Food ® Specific Labelling ® JAS Mark
8.2 Labelling for “HALAL” Methods
Methods of 9.1 Sampling ® Acid value ® Moisture
Analysis and 9.2 Determination of Moisture ® Peroxide value ® Acid value
Sampling 9.3 Extraction of oil from Instant Noodle ® pH

9.4 Determination of Acid Value
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K11 EHEFE (D) BIEOA - BaFE - BYE - ofs

BEELRE E H B % AW B =
Wl 3 mg KOH/g oil LA T W (YRR I % 7 M ) — T I
S A5 DT B Vs . KR DAY [, VRIS O IR e fih
s W)
RAnfiEk BRI 30 meq/kg DL F WEE (WRRNERg. 07
FOTIRD b & F AR R ) Y AYAT
)
KAy 14.5% LLF GEZT41)
JAS Hk& P fih 1.5 mg KOH/g oil LLF
pH 3.8-4.8 (FE7TA)
#£12 EHE Q) BEEDA : BRIy
._.“‘“\\ =]
a—5 v 7 AEBE B X £ R JAS B (EEH)

IX GSFA Rin7 8

#iHB L E3E

=
FR

ROTATBEIO %
TFZFR AT 47U A b

Codex stan 249-2006
(Standard for Instant

Noodles), (06.4.3)Pre-cooked

{8 IR FRR (G pastas and noodles and like

HDENTVDLEHA)

products

B A (DA ZMIE TOEE L7 b DIZIRD)
DRI IR L RFRENRE SN TV D,
BTG - DACE ENHIMIEORRMN 3 &8
Z. XILEE LN 30 B2 5D TH- T
[EVAY RN

PRAFEYE B A2l CTREFE LRI IER S
AN

ROT 47U A~ (HEHEOHIK
»Hv)
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# 13 FHIBrE (2 REEEKEL . BRSER - KU
R BAHE OB R CRER T OB ERICET 558
B, W SERE VI I 1T 5 R i B A BN A it B 3R JE JAS Hi#
Hikg D4 R 5 IR ERCERK R BRI R B
i FLEAE LR, LR OB 2 R < 1 /E)N | 1. fABEOKIC BILRFLZE | 1. SRAEOKIC BILREEZEALZLO
= B —tr bRl EA T D H0R AL7=bD 2. LITHBREL BRUREL, 7 L—RY s
2. LITHUREE BRUREL, 71— EMzI-HD
NY U TEEMZT-H D
@ B L7-b D TH o Tt b2 (—HBERME ® ARRFTHHZ L
H0) O EHEDHHFWRER L, 1o, BBRER
® LEWM X IIETE DR DEH D H D TIH R DR MWW &
e e (RSl 0 ) ® 7L — Y L I PSRRI % IR K ONE
DITPRB ORI | o e g 0o 103 0 miakbith, 2 X056 TANRBRNT &
£1T 150.0ppm B2 Tidre 7w ® “FRLIRFEDBEFINRIFTHY . 7o, M
® KIGHE BRI EME TR IR B 22 72 KA N R H D = &
® IXRTNUF—F—FHDI L, FaelIENOD @ HL)MNIEAL T &
TEE CEALEEIE 7 20° T 98KPa il T -
i T%Wo\ﬁ%ﬁ-ﬁﬁﬁw%®m%%%&w
SEEE NN TR IE R B 0 ° B REE | = s
® U A T DR RO ST Bt 02 % Rk ‘*;f, ;\g;gjﬁi’“““‘m’ A
—. ETHEOE Y Y L OEAED0.050ppm © BEIEBHIER] : L7 % 2L b X L7
ne A/ AT LR INEURET R UL
> IR OREILE oM e AT BTV
— > 5 ELI OV SR O HL e — e —
E%&U\ﬁj\% > TEEHCERK DR TE HLvE FREIZEAELTWDAHDOTHLZ &
— HiR ¥
FoR JAS HRKE R AT B JAS ~—7

eIy AN AN

0L, i, WRNITVL ARX VYLD
alRiE

O KGR, MHEREE . kiR O RBRTE

O UK ELYE L ik

0 B N OSSR L o B AL YE & ik

® JJ ANET)
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* 14 HHIRES

(2) IREREKE! : ¥ - HTiE

R

BE A

HH

AT

BE

ER/V(CE DN

Bt E ik

R

DR

LB

F o VA

==

At

1B Ry E I gk — 27 v Y 7 A b
EXET 2 F N F A DN RERIEIC &
5 gk

i

At

1 2o R L ST R Ay ik — R WOt e R vk
XIR—=Fw 777k

N EIVA

R

AR

150.00 ppm LA F

WA AR RE ST ) F U 7o 7
R FA T ) —MEER—T T T T
%

K EE e

Bhh— M OPRAFIEE TR BRI

Ht & 3 5 (BTB lactose broth)— ff & 3 Bk
(Endo or EMB culture medium, or BGLB
fermantation tube)—5& 4 #5#% (Lactose broth
fermentation tube and agar slant)

SRTNY
*‘5*‘

RanfirEik

M & EK
(Enterococci)

HEEFBR - ACEEHLT35. 0+ 1. 0° 48+ 3R EE
TR D HEE R BRI E—

e TR - ACEFHLT45. 0 1. 0° 48+ 3M¢fE
Fe— 1R 72 O e e BRI —

SEARRER - 7 R UMEERESMC35.0£1.0° 24
+ORFEE RS ER A NE L T N 1 3
L C35.0%1.0° 24+ 2WfEsaE D7 K kE
FRRME (24+2K5H) KOO8, 5% k7 RV
TAMT RUMET A3 A L35.0=E
1.0° THE  OCRAEEE - ¥ 7—ER
BBk T T LYt - Bk, @ T48 £ 3K
B —oRmEleE, ON 7 7 A0MEkEE

Bhh. WIS O KR
AAE

-134 -




FEIEE (Green pus
bacilli)

AA

c=

HERER 7T ARTX 743 TR L
35.0+1.0° 24+ 2WFf K5 LIR# & 365nm T
HMHABE-RTD LR 5 (248 + 3K ]
HBIEETRE - w0t D HEE BRI
FEERER B Y I REREEHIZHERR L350
+1.0° 48 EFESE ~JERR - RO ER
ZEE L BERFmICHIE L41.56+20.5°
24 2IFMEE B> HKER DA F X —ER
Bttt 7e b 77 2t LR — 27 7 AR
HELENORL I 70 O e E BRI GRRE B BE)

# 15 FEHIE (2 REBEE : &AL
a—5 v 7 A&
MR XIZIGSFA REAEEE JAS & ((EEHI#)
ft g
IRFEECEHTIE K O HR I 5

MBI FrEsE | (141.21) EZAWA) http://www ffcr.or.jp/zai | - {Rf7E} : ZEFBT NV U

Fruit juice dan/FFCRHOME.nsflp | 135 L OV T 435 2 %2 B HER

L TR K O Bk I A i A2k c | @ges/spec.stand.fa DIERPBD HR TN S

BT 4 7BLOE | (14.1.3.1) T ERTH S LB IR LT A L
B Frit nector VBB LIOL-T A3 R

(14.1.4.1) BEEMDICBES 5K 0T 1 7Y F YUY AORER RS

Carbonated AN RXHT 47 VA NDYIZERL ncTuns

water-based - JUEH - > a BENRIARE — R
i FHHIBR, /5 A _EBR (B | flavoured drinks —ER A LI TR AR K ~ FTIABIOZY U RN
LN TVDEA) DEEAPEEIES N TERY . E—H T AT LD I NEED B

(14.2.2) DB LRI T I KA F 803 5% E <5

Cider and perry INTW3
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# 16 HEHAE

(3) FREMTESM | B - HXE

- Tk

gkl

HH

AT

SiTiE

BE

BRI L

B

— MR AR

<100,000/g

FE U R B T85+1.0°24+2 HRfEEE

PN VTSR

=345

T VX a— LA MNEREMT35+1.0°20£2 FE[HREE -
IR 75 & HEE R BR M — E.M.BES #1 C35+1.0°24 K5 [#]+2
RIS 2 — E M AR VK & SR L FLBE 7 1 3 L 38 & R
BHANCBAE, A& 1235+1.0°48+3MF[HI5 3 > AR E 7R 6
% D 3524 NPT B 2 B — 7 T L PEPEEEF AR 72 &
KGR E

InEE  (BRRS Hi
PAIEY)

— AR R

<100,000/g

T YESE R BRI T 35+1.0°24+2 IR hE3%

PN

(E34

F XY a—L A FEREHT35+£1.0°20L2FF [ E5 - KT
IREOEE 70 & HEERBRBG M — E.M.BEF 1 T35+1.0°24 ¢ [i]+2
RFFI G 28 — ER AR 2 0 LILIE 7 1 3 V38R L &R
FHANC A, AT#1235+1.0°48+3MF [l > H 2R E72 6
% D 35245 R & Bt — 7 7 ARV 72 &
KW B B Bt

mE% (ERCEA
44)

— B

<3,000,000/g

T YESE R B H T 35+1.0°24+2 IR hE3%

KNG HE

=345

F xRV a— LA FEREHT35+£1.0°20L2FF 55 T
IREOEE 70 & HEERBR B ME— E.M.BES 1 T35+1.0°24 ¢ [i]+2
RFRT R > R TS 2 80T LILBE 7 1 3 L L %X
AU, AT 12 85+1.0°48+3F 138 — H R F/AER 5
% D 3524 HIEE R A it — 7 7 ARV IR R &

KNG B R

i, W sE
DR ELYE, il
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F 17 FHAFE Q) RESHEEM | BSERNY

a—5 v 7 AEIR

ROT A T7TRBIO F72
X2 T 47U A B

i IR, _EIR (B
SNTWDHEE)

B RFEESHES LTS,
ZO) BASEMIE, (1) HEnE
BERGHEES, (2) %R ERG
WA, (3) AR A
Tdh-o T, B SEDEANIMEE
nr=bosobo, (4) AR&H
WA ED . FENIZONWT
HEINTWD,

FHELA TR S IS BT 2 B i
DIRST 4T VAN e ZXHT 4TV
A MEAeV, FREA A S T3 LT
TR REINGBHRSNDEIO
Bzt LT, By off H
DHIRENDHEND D,

i B 33 BafaEs JAS ¥ (FEEHM)
GSFA &5
HPARB IO EdER | ZMRL FHEA R SIE, RS T

ROT 47V AN HEHALED
HlFIH )
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FA 7 5 EMB.ES I 2 < FREE 38 (32-35°24+20HF
M) —ERPKIGREEEEE CUI2ELL Lo IEERIR
EW) BHE LI T A 3 R EEE R OE R AR T
KM, BiIE % 32-35°48+L3 B2 — T A R/ 7
O, % D32-35°24F 548 & Bitk— 7 7 LAREMEIE
ERIARE 72 & KA RS

Ju ) [au]} * % . 77 ¥
* 18 EHHIwHSE @ # 9. BRHEKE - EEE - STk
REE R B H 2 % TR s &
5 9L B 4y 8.0%< 98-100 C fH&E & L7eWE % &G INEN Yo B 72
(%) e L3I
3.0%< rovn" VELIR R O R ETRE G O 5% 311005
LIRSy (%) | 7 7° DN &% &3 2
1.028-1.034 (¥ v — Y —F D4
DHADIHZEFEE T 5 H DL
DL o
rEE(15°C) b) FEE1.015-1.040F TOFRO L 5 R4 e EE
1.028-1.036 (Vv — Y —FHD 4
DHDOHZEFEET D HD)
2, K OV A <0.18% (¥ ——MDO4 0 B e ]
2@%%%%% LOHBZEREE T D HDOLSD LR ORI DRy
FAEL e (FLEELE | ) T )—NTRUA UEIEREE L, KEEbF Y | HEICETOES
L T%) <0.20% (Vv —v—fmndo | VAR THE
HoOLEFEEETEHD
—fREREE | <50,000/mL IR R RE L (32-35°48+3 [HIEG48)
(count /mL)
Ig/?;:’l\i Jb ) - e _QrFo 57 5
FaT— B.G.L.BISELE 1T 4578 L 32-35°48+ 3 £33 — I &
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BT T HIRICE T B AHE X RGO BB

4.3 K& K[F

1. BEBUEIZRD D EERR

1.1 1TEH%RES
BEEOESATEILZ, BT 2 —0FHIEAIC XL YR 1ITRT L5 2 TBHEEI N
HY L TWAH,

#1 BERMEZEFHEVRAT A1

¥ray EPE (B, F5. BERY) BA | =
JEPER) MIFAFF KFDA
IKEEW) MIFAFF KFDA

MIFAFF
-
) MIFAFF KFDA (REIAT B IHE)
ARLVADIRT - .
ST e B — Ministry of Environment
7L a— LB National Tax Service
KFDA (A=W E I UE)

FRAGE MEST #& B

KFDA (“Aiia Bfisx LA O Bl i (2 36 1 5 LB B

MIFAFF : Ministry for Food, Agriculture, Forestry and Fisheries (=K 7K PE £ i)
KFDA : Korea Food & Drug Administration (G [E & i 2= 38 5 7))
MEST : Ministry of Education, Science and Technology (ZH Bl 97#5)

KFDA (387 6 W= M OZ2 et & A A2 RGE LAREE 2 (EET 5 & &
BIZBHEESE DT EZ SR T D12 DEOHITIER2TH Y . MIHWAF (Ministry of
Health, Welfare and Family Affairs : SREGEALZIEE) X R ML IR DBURLE
EERIE 2 - T %34, Z OMIZ, i ER R T EEF REDH A6 KFTC (Korea
Fair Trade Commission : ¥&[EANERGIZEZ). KCA (Korea Consumer Agency :
HEEHPD RENPEE LTS,

Fo, METIIEARL BV LY X7 T v A AL MEB AR, £ 1I0R
L7-&E I E S X, KFDA & MIFAFFIC LV VR T<=R—V A "N RTT
TAAUNEITH 2L TRZENT BA A Y MERICE S EHZ A L— X TH 1L
FHANZ T > TN B,

72%. 201345 3 H 25 H X W KFDAGEE EF MR ML RR)ITE A% L,
MDFS(Ministry of Drug and Food Safety:[E3R & M2 2E) &7ro7-,

' Cherl-Ho Lee; 2009 ILSI BeSeTo Meeting on Food Safety: Report of the First Meeting in Seoul, Korea,
16p, 2009
2 KFDA ; Vision http://www.kfda.go.kr/eng/index.do  Accessed: 2013/03/21)
> MIHWAF; Food Safety Management
http://english.mw.go.kr/front_eng/jc/sjc0101mn.jsp?PAR MENU_ID=1003&MENU_ID=10030101
(Accessed: 2013/03/21)
PREmE 8 WHIE, HWEEORL SRR T EEE ORI S H IR D
DR ATAERE E <A EWE R > 2009, fEEEAEFEBES
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http://english.mw.go.kr/front_eng/jc/sjc0101mn.jsp?PAR_MENU_ID=1003&MENU_ID=10030101
http://english.mw.go.kr/front_eng/jc/sjc0101mn.jsp?PAR_MENU_ID=1003&MENU_ID=10030101

http://www.mfds.go.kr/index.do (#[EFE).
http://www.mfds.go.kr/eng/index.do?’nMenuCode=4 (J3E)

-7 LR 256453 A 25 HEUE. IHZ RL A THIFRIZCT 7 B AAHETH S, 5 H
OMMEEE L, B - BEERHOZEEHO—Jpfboay ha— L2 U—L L THRE
HZERAMELTEY, #lziXZiE TMIFAFF OEEETH o 7= &G KPESM K
ZDOIMLEOLEVEIZ SN T H 4% MDFS OFEL 72 5,

1.2 PBEEEH

REE O LEEER & LTk, MIHWAF (12X 0 @D b -8 fAdE, i s
FRVE, R RE M A S, REEEETE . KFTC NED S HFEE, ANERSIE, AF
FRINEE, EHICKCA BHEOHEEREEN DD, 2056, BMHBKICEFRT
HOIEFICRIMEEETH Y . Yikis & T Ol T RABEIXTEEERIRR A KFDA Ok
— AR—=VIZTAR SN TV, JEEERO FEHIXZ LT EHRBEIII Thiu T
WO TEIREHIEENMLETH D,

MIFAFF (3=PEM. KPEER), SPEM OB EZHIE LT D, £ O P IE LA
ToOEBY THD,
- JEFEW)SVEILYE ML AR &2 CTOEEY O TS X R e )
- KEWWEREAE N TR E SR TOKEY (B =E) b 0L X - EEENY)
(3K PE B9 05 BRI )
BEY) B IAE N, L, IRE F oI

S bIZ, MIFAFF Tlid, #RELZEMEITSRD LA OFBFEY AT LANEH ST
Do UFIZETOMIHE~—7 &7,
FFEFRTARE Y AT b REm ERE (105 dh H) . AR, Bis 72

& CAP #:’P]'?"k]% P -
41 51 1] 5] P
A A 4 GMO
P EHIE (GAP) AR T £ 5, ER ML R R

- BEMREY AT A HACCP, hu—Yv U7 ¢ (REW. GEY. KEDHR
i) BIEZREIL AT L (LPSMS) ., SafeQUEEMZEMERIE Y AT L)

% __; TAGLE : A olFima)i A < % m?
_ k e LPSMS W ) SafeQ * #
T}Il.d SAFEG
JEPEMIN L )74 KEEMIN - )54 LPSMS SafeQ

> KFDA ; Relevant Rule http://www.kfda.go.kr/eng/index.do?searchKeyCode=131&nMenuCode=16
(Accessed: 2013/03/21)
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2. HEIZBIT > RLBREOHE

a—7 v 7 AR MHAEOEE & Eihic ﬁi!iiﬁﬁféﬁ%fﬁ%@ﬁg%@ (1)
ZLLNICRT, smEICIE, BinfEAEEEICI D RES RN (Food Code) (2
29 ‘i H OB MBI DIFAET D, —H, $¢.%ﬂ§&ff§(ﬁ%ﬁ%§%ﬁﬁgﬁﬁﬁ (Ministry of
Knowledge Economy, Agency for Technology and Standards: KATS) M RiEJ 55
[EFEEHIFS (Korean Industrial Standards: KS) (%, JAS #iks & FALL L 72 38GFE~ —
7RG T HIODOHETHY ARREO D EESIT HND, £7o, MIFAFF Of
BAEMEIZIIW LS O DI L& OB E EN TS, EIZ Food Code ™ 29 i H
& KS HIRICHOW TR Z A L7, 7ok, ﬁun%ﬁﬂ%@ﬁ%&ﬁfﬁ%f@ (AT
T¢) 122V TCiX Food Additive CodeS RN EH L TEY . HmIz#EH b,

Name of the Standard

Food Sanitation Act Quality Labelling Standards
> Food Code Scope » Agricultural Quality Standards
- 29 Food Items Description > Marine Quality Standards
> Food Additives Code » Livestock Quality Standards
Essential Composition and Quality o )
Ministry of Health, Welfare Factor Ministry for Food, Agrlc_ulture,
and Family Affairs Forestry and Fisheries
LA Food Additives A )

Contaminant

Health Functional Food Act Hygiene
(MIHWAF)

= : Monopoly Regulation
Weights and Measures N
9 & Fair Trade Act
: Fair labelling and Advertisin
KS Standards Labelling 9 et 9

Processed Agricultural Products

Processed Marine Products Methods of Analysis and Sampling K Eair Trade C o
Processed Livestock Products orea Fair frade t.ommission

Korean Agency for Technology

and Standards (KATS) > @

Ministry of Knowledge
Economy Health Promotion Act -
7 Misleading Advertisement Consumer Protection Act
(MIHWAF) Korea Consumer Agency (KCA)

1 : BEORMBEOBER

2.1 Food Code IZE® b T= B iLFHE

Food Code 1%, (1) fMmfEAEEE 7581 Iﬁ@ﬁ&) LR EhORGE T, FHER, FH.,
1%??@%&‘&@2::&%55252 TOBIKE, (2) BIK1HAICTEDDEMEL e - Bes - 2

LofldE e, 3) F105 1HEIZED 5ﬁnu\ BRI, #RE - Ris - B
NZBE BRI BRRORREEZHEL TS, HRIZUL T LB,

B4 RAl (—BEOImEEET)

B2k —MAMLOIREER X O

% 3% RHIRAFRELOHK

FAK IR0 REER X OHE

H55% EBEMOIEIER LUK

AHNCED BTz, F 3 5& (REIRGFRM) ITHESNEBIR MK LR 212,
555 SRICHIE SN AR &S 2% 3 IR LT,

 KFDA: Korea Food Additive Code (http://www.kfda.go.kr/fa/ebook/egongjeon_intro.jsp) (Accessed:
2013/3/21)
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2: B35 (BHRTFRMS) ICHE IS AR MFEE
1 | Canned & Bottled Food ({G&Ed L OVHEE & h)

2 | Retort Food (L k/L h& )

3 | Frozenfood (HEA M)

* 3 : B 5 RITHE S h 2B R MBI
1 | Confectionaries 16 | Teas
2 | Breads or Rice Cakes 17 | Coffees
3 | Cocoa Products or Chocolates 18 | Beverages
4 | Jams 19 | Foods for Special Dietary Uses
5 | Sugars 20 | Soy Sauces or Pastes
6 | Glucoses 21 | Seasonings
7 | Fructoses 22 | Dressings
8 | Glutinous Rice Jellies (Yeat) 23 | Kimchies
9 | Sugar Syrups 24 | Salted and Fermented Seafoods (Jeotkal)
10 | Oligosaccharides 25 | Pickles
11 | Processed Meat and Egg Products 26 | Hard-boiled Foods
12 | Fish Products 27 | Alcoholic Beverages
13 | Bean-Curds or Starch Jellies (Mook) 28 | Dried Fish/Shellfish Fillets
14 | Edible Oils and Fats 29 | Other Foods
15 | Noodles

2.2 KATS OE®» 2EEEERE (KSHK) 7
KSﬁ%ﬁF%ﬁﬁ@*%G%ﬂﬁéhtl%ﬁ%@\I%E%k%ﬁK;@KS
FE~DOWEENRBD LN L TKS~—7 (¥2) #RKRT 5 ENHFTS
NHHDOTHD, KSHMKIZIT, ®AEOMECHEE R EEZHE L TR, 4
ﬁ\ﬁ%\ﬁﬁ\%w%@ﬁﬁm_%bégk$@%m@5Fi@ﬁ%hﬂ%ﬂ%ﬁ
ROBETH N OWTHIE LTz THEIBIES ) O3 X214 7R D, ZoDOITAT
— 7 RNV E =D DIREICHESE | BEEEEEZERICIOIBFELRTRETHZ
&ﬁ@%éoﬁE\Ksﬁ%@@@ﬁﬂ8m0%ﬁz ZDIHH 596 NEILITED D
HEEE SN TWD, (20596 [ZIXEBIE MO A, REWKID DT HIEDIZE
Py, ARG E L EENTVAS,) [HAEREEDOY 2 N EER4~T I
RLUTE,

R\
K

X 2:KS~—7

7 KATS (http://kats.go.kr/english/index.asp) (Accessed: 2013/3/21)
8 KATS: Search for Korean Industrial Standards
(http://www.kats.go.kr/english/com/search_ks.asp?OlapCode=ATSU28Search) (Accessed: 2013/3/21)
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x4 : INTREY KS #ik

1 | Margarine 34 | Instant coffee 67 | Seasoning mixture sauce
2 | Sugar 35 | Roasted coffee 68 | Jujube beverage
3 | Biscuits 36 | Tomato juice 69 | Ginseng extracts
4 | Mik caramels 37 | Ginseng tea 70 | Dried ginseng
5 |[Glucose 38 | Soy sauce 71 | Olive ail
6 | Starch 39 | Doenjang (Soybean paste) 72 | Perilla oil
7 | Chocolates 40 | Gochujang (Red pepper paste) 73 | Safflower seed oil
8 | Wheat flours 41 | Corn, canned 74 | Sunflower seed oil
9 | Fatspreads 42 | Mushroom, canned 75 | Peanut aill
10 | High fructose corn syrup 43 | Peaches, canned 76 | Red pepper seed oil
11 | Oligosaccharide 44 | Bamboo shoots, canned 77 | Concentrated fruit and/or vegetable juice
12 | Fruit and/or vegetable puree or paste 45 | Green peas, canned 78 | Powdered fruit and/or vegetable juice
13 | Fruit and/or vegetable processed foods 46 | Chestnut, canned 79 | Fruit and/or vegetable juice
14 | Spice products 47 | Pears, canned 80 | Fruit and/or vegetable beverage
15 | Soybean curd products 48 | Grapes, canned 81 | Fruit flesh beverages
16 | Muk (Starch gel products) 49 | Jams 82 | Curry powder
17 | Saengshik (Uncooked foods) 50 | Asparagus, canned 83 | Dry curry mix products
18 | Grape seed oils 51 | Mandarin orange, canned 84 | Instant curry mix products
19 | Processed fats and oils 52 | Tomato ketchup 85 | Fresh peeled chestnuts
20 | Blended edible oils 53 | Red pepper ground (powder) 86 | Pickled cucumber
21 | Other edible oils 54 | Composite seasoning 87 | Spirits
22 | Flavored oils 55 | Black tea 88 | Vinegar
23 | Dressing 56 | Green Tea 89 | Cooked rice
24 | Soybean ol 57 | Com Qil 90 | Mejoo (fermented soybean lump)
25 | Canola oil 58 | Canned fruits 91 | Soybean milk products
26 | Rice bran oil 59 | Danmooji (pickled radish) 92 | Mixed soybean pastes
27 | Shortening 60 | PaimQil 93 | Dried noodles
28 | Cottonseed oil 61 | Paim Olein Qil 94 | Fresh noodles
29 | Sesame oil 62 | Palm Stearin Qil 95 | Precooked noodles
30 | Chunjang 63 | Palm Kernel Qil 96 | Fried noodles
31 | Mayonnaise 64 | Kimchi 97 | Seasoned and boiled agricultural products - Jorim
32 | Panbread 65 | Coconut oil 98 | Frozen croquette
33 | Starch syrup 66 | Dried Soup 99 | Corn products for popcorn
100 | Bakery mixes
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x5 : IILHEY KS Sk

1 Natural cheese

2 |Infant formula

3 | Follow-up formula

4 | Milks

5  [Reconstituted milk

6 [Flavored milk

7 [ Milk beverage

8 [Condensed milk

9  [Goat's milk

10 | Dried milk products

11 | Butter

12 |lce cream

13 [ Cheddar cheese

14 | Fermented milk

15 | Liquid egg

16 | Creams

17 | Processed cheese

18 | Mozzarella cheese

19 |Hams

20 [Processed hams

21 | Sausage

22 | Seasoned beef, canned
23 |Bacons

24 | Seasoned pork, canned
25 | Beef, packaged

26 | Pork, packaged

27 [ Meat patty

28 | Dried sliced meat

29 [Whole and cut—up chicken
30 [ Chicken stew with ginseng
31 | Whole duck and boneless duck meat
32 | Seasoned rib meat

33 | Gomtang (beef-bone soup)
34 [ Seasoned and livestock products - Jorim
35 | Frozen pork cutlet

7 ZOMOER KS Hikk

-

Soluble saccharin

Carbonated soft drinks

Blended beverages

Extracted beverages

Beverage base

Chewing gum

Edible salts

Mono sodium glutamate

O] o Nl o ol & W N

Baking soda

N
o

Edible sodium carbonate
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1 Frozen raw breaded shrimp
2 | Oyster, canned
3 | Squid, canned
4 Mackerel, canned
5 Mackerel pike, canned
6 Boiled mackerel pike, canned
7 | Boiled crab meat, canned
8 | Fishsausage
9 | Canned tuna in oil
10 | Boiled sardine, canned
11 | Fish paste
12 | Canned fishes
13 | Seasoned and roasted laver
14 | Seasoned squid
15 | Seasoned jeotgal
(Fermented and seasoned fishery products)
16 | Fermented anchovy sauce
17 | Dried sea mustard
18 | Bai-Top shell, canned
19 | Dried laver
20 | Dried anchovy
21 | Sea tangle products
22 | Seasoned and braised anchovy, canned
23 | Salted mackerel
24 | Dried seafood tea-bag
25 | Seafood patty
26 | Frozen fish cutlet
27 | Edible sodium alginate
28 | Chitosan products
29 | Agar-agar
30 | Canned tuna, seasoned
31 | Slices of dried filefish
32 | Flying fish roe, seasoned
33 | Gwameygi
34 | Dried Alaska pollack products
35 [ Frozen shrimps
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BRI EEh s [ElREMEER) Thbd, 7L—Y 7 H
) 23] SN E X T R TCZOINN—TIZEENn D,
KFAC O &R OB, 1ZICERNCE 4 CH Bk ST
WAEWENH DD, T HITIHE & RS FET D, b OO
EODT N—TIIFKIRTIND 5525425 TRIRBLERTE Th b,
U TO XY ICERS L, HEMEOAHRICEID VA I T
W5, T, I T 2% S0 LOWRIRRH 5,
[T L —R—% RS 572D ns, BiIFE 1 IcBiEsn
EEME SR, K, Rk ESh s sn-44
o, A ALYy BB E R OF LRI 2 R <)
REOWEE VD, WEORTFEOHNTTZ J—/b, K, fEPIH
WM D2 ERHEED)

BB E# 2R
KFSA
BEE VAR, Korea Food Sanitation Act (KFSA), 2010 (http://www.kfda.go.kr/files/upload/eng/FOOD S

Korea Food Additive Code (KFAC), 2010, 2011 ANITATION_ACT.pdf ; English)

Korea Food Code (KFC), 2010 KFAC
(http://www.kfda.go.kr/fa/ebook/egongjeon intro.
isp ; English)

Korea Food Code
(http://fse.foodnara.go.kr/residue/RS/jsp/menu_0
2 01 01.jsp ; Korean)
BE (—%) ER
BN O E BMIEIIZIIRO L O ICERSNLTND - FSA Article 2. 2
[ OREOBE, RAEOMTH D WVITRFEO BT, BHBICHE

. ER, REINOWE, REEORMTHER N, SREELEH

CRMIHFEET I AREEOH A TEER L EEND )

BMEFEHIE N T2 O1X KFSA ICIFAMEICER T I TR0

% B M. KFAC OFEHI BT 2 F N S o7 L—~Y > 7 o[ | KFAC

B (D7) (RS UMY L EHTE D LHREND, BER htﬂzéfwm‘;fda-00-kf/fa/ebook/eqonqieon intro.j

sp (Englis

http://www.kfda.go.kr/fa/index.do?nMenuCode=1
2&page gubun=1&gongjeoncategory=4&key=&
keyfield (Korean)

Korea FoodNara Glossary Site (Korean)
http://www.foodnara.go.kr/foodnara/dic-list.do?s
€q=6867&mid=S07&boardld=dictionary&search
Key=2}3F & &search Type=1&page=1

KFAC I. General Provisions (3) p.1.
http://www.kfda.go.kr/fa/index.do?page gubun=
1&serialno=107&nMenuCode=12&page gubun=
1&gongjeoncategory=2&keyfield=foodaddtivena
me&key=A 128k 5 &page=1 (Appendix 1)
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Glossary of Food Additives (Korean)
http://www.kfda.go.kr/fa/index.do?nMenuCode=9
&mode=view&boardSeq=8271
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KFAC (21X EFRIIFE L2203, £ OJF AL KFC @ Article 2.5.3) (2)
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MIZBWTIE, (ZORSBE~D) AT OEREIROL—L

(T S e

Korea Food Code (2-1-8)

Korea Food Code Article 2.5.3
http://www.kfda.go.kr/eng/eng/index.do?nMenuC
ode=43&searchKeyCode=122&page=1&mode=
view&boardSeq=66020 (Korean)

K9 BEBINYOBE (D)
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Korea Food Sanitation Act (KFSA), 2010
Korea Food Code (KFC), 2010
Korea Food Additives Code (KFAC), 2010, 2011
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2013 4F 3 HHIIE (BefidiRe 2012-34 5) A FF 595 fEH O£ &
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WEERR E 7 v 7 1213 KFAC 2 b ARUTHIBR SN =R (BAk
TNy 33 flkE R L OKARTSIY 16 FED) 2RI THEE S
TW5,

Article 3_A, 3_ B, 3_ C of Korea Food Additive
Code

http://www.kfda.go.kr/fa/ebook/egongjeon intro.j
sp (English e-book)

http://www.kfda.go.kr/fa/index.do?nMenuCode=1
2&page gubun=1&gongjeoncategory=1
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http://www.kfda.go.kr/fa/lindex.do?page gubun=
1&serialno=107&nMenuCode=12&page gubun=
1&gongjeoncategory=2&keyfield=foodaddtivena
me&key=7 128k & &page=1 (Korean)
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http://www.kfda.go.kr/fa/ebook/egongjeon intro.j
sp (English)
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http://www.kfda.go.kr/fa/ebook/egongjeon _intro.jsp (KFAC)
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http://www.kfda.go.kr/fa/index.do?page_gubun=1&serialno=107&nMenuCode=12&page_gubun=1&gongjeoncategory=2&keyfield=foodaddtivename&key=천연착향료&page=1
http://www.kfda.go.kr/fa/index.do?page_gubun=1&serialno=107&nMenuCode=12&page_gubun=1&gongjeoncategory=2&keyfield=foodaddtivename&key=천연착향료&page=1
http://www.kfda.go.kr/fa/index.do?page_gubun=1&serialno=107&nMenuCode=12&page_gubun=1&gongjeoncategory=2&keyfield=foodaddtivename&key=천연착향료&page=1
http://www.kfda.go.kr/fa/index.do?page_gubun=1&serialno=107&nMenuCode=12&page_gubun=1&gongjeoncategory=2&keyfield=foodaddtivename&key=천연착향료&page=1
http://www.kfda.go.kr/fa/ebook/egongjeon_intro.jsp
http://www.kfda.go.kr/fa/ebook/egongjeon_intro.jsp
http://www.kfda.go.kr/fa/ebook/egongjeon_intro.jsp

K10 B — RSB D% - A - TR

I R.elate.d Item Specification Analytical Methods Reference
egislation
Foreign Material |[Food shall not contain Foreign materials: Korea Food Code (Ariticle 10.
unhygienic material to be [strainer method (fine powder), Filter method(Liquid), 9.2.1)
mixed with foreign Wildeman Flask method (insect, animal fur/light materials),
material. Precipitation method (mouse feces, etc. heavy matters)
Iron filings as metallic Metalic foreign matter :
foreign matter : < not more|Prepare sample (500g powder, 1 kg liquid/paste in 5~6 L
than 10.0 mg/kg distilled water) -> Use stick magnet (10,000 gause) for 10
min to collect -> Dry and measure weight -> Screen using
Any metallic particles : sieve (1.4X1.4 mm) and measure the size of metalic
<2.0 mm in length materials.
Food poisoning |Not detectable in foods Systematic or individual analytical methods are genarally |Korea Food Code (Article 10-3)
bacteria as follows: : Salmonella (10.3.11),
(1) Aseptic Sample preparation (homogenization and serial|Staphylococcus aureus
Food dilution if necessary) — (2) enrichment with respective  |(10.3.12), Vibrio
. media — (3) Plate on respective selective media and pick [Parahamolyticus (10.3.13),
Sanitation - , L ontifioario o |Clostridium perfringens
Act suspected colonies — (4) confirm by further identification PE
test (10.3.14), Listeria
monocytogenes (10.3.15), E.
coli 0O157:H7 (10.3.16),
Yersinia entericolitica
(10.3.17), B. cereus (10.3.18),
Camphylobacter jejuni
(10.3.19), Clostridum
botulinum (10.3.20)
Pesticide The residual standard is  |Systematic or individual analytical methods are genarally |Korea Food Code (Article 10.4)
Maximum individually provided. as follows:

Residue Limits
in foods

(1) Sample preparation — (2) Extraction with solvent —
(3) Purification by chromatography — (4) Preparation of
test solution — (5) Instrumental analysis: GC or GC-MS
for volatile substances, LC or LC-MS for non-volatile
substances etc.
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Any veterinary
drugs (including
their
metabolites) of
which
manufacture or
import is not
authorized due
to safety or
efficacy
problems shall
not be detected.

Not detectable in foods

Nitrofurans and its derivatives(Furazolidone, Furaltadone,
Nitrofurazone, Nitrofurantoine, Nitrovin, etc.),
Chloramphenicol, Malachite green and its derivatives,
Diethylstilbestrol, Dimetridazole, Clenbuterol,
Vancomycin, Chlorpromazine, Thiouracil, Colchicine,
Pyrimethamine, Medroxyprogesterone acetate

Simple, Preliminary Test :
Charm Il receptor assay, Fluorescence Immunoassay, or
Enzye Immuno Assay

Confirmation Test :
Liquid/Gas Chromatography-Mass Spectrometer

Korea Food Code (Article 10.5)

F 11 FEHIBFSE

(1) BIEDA : B - B

Food Sanitation Act

KS standard

Name of the

* Storage Standard for cold noodle
* Microbiological Criteria:

Standard Noodles Instant Noodles*
Scope Noodle; Naengmyeon (cold noodle); Dangmyeon (chinese Fresh(uncooked) noodles (KS H 2506); Pre-cooked noodles
noodle, vermicelli); Oil-fried noodle; Pasta, and others. (KS H 2507); Fried noodles (KS H 2508); Dried noodles (KS H
2505)
Description Noodles refer to products made of cereals or starches by heat Each items have own their descriptions.
process, drying, etc. Each items have own their detailed
descriptions.
Essential Manufacturing and Processing Standards Dried noodle
Composition | 1) For alcohol-treated products (not less than 1% of alcohol Max. Moisture content 11% (Dangmyeon 15%)
and Quality used), alcohol treatment should be performed in a manner that | Fried noodle
Factor any residual alcohol does not adversely affect the quality. Max. Moisture content 9%
2) Acid value and peroxide value of oil used for frying shall be not | Acid value 1.5
more than 2.5 and 50, respectively. Peroxide value 25
Food 1) Tar colour : Should not be detected Tar colour should not be detected
Additives 2) Preservatives : Should not be detected
Anything not specified follows “Korea Food Additives Code”
Hygiene * Containers/Packing condition * Containers/Packing condition

* Microbiological Criteria:
E. coli: Negative
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1) The number of Bacteria: Not more than 1,000,000 (applied
alcohol-treated products only)

to

Not more than 100,000 (applied to pasteurized products only)

2) E. coli : Negative (applied to alcohol-treated products only)
3) Coliform group : Negative (applied to pasteurized products
only)

Coliform group: Negative
The number of Bacteria: 1,000 (only for precooked noodle)

Labelling Specific Labelling Methods required Labelling Standards follow "General Standard of Labelling for
(Nutrition Facts , Pasteurized/Non-pasteurizedor Processed Foods" (KS H 1101)
Fried/Alcohol-treated for fresh noodles) Labelling should meet the requirement of Food Sanitation Act.
Methods of Determination of Acid/Peroxide Value, Tar, Preservatives, Sensory test (KS H ISO 6658)
Analysis and | Bacteria, E.coli, Coliform Determination of Water Content (KS H 1201)
Sampling Determination of Coliform group (KS H ISO 4832)

Determination of Micro-organism (KS H ISO 7251, KSH ISO
4833/4832/4831)

Determination of Water and Acid/Peroxide value

Anything not specified is handled in accordance with the Food
Sanitation Act.

* QI 8 A D KS AT 2009 4= 12 H 28 HIZHIFR S 41, fresh noodles (A28 A/) . pre-cooked noodles (FHEES A). fried noodles (F5iFHA) .
dried noodles (26O A) D 4 DNHFHTZIZRE STz,
*ORFITIT R EMRIEN SN 5 EANEOFEMITFLH S TR, .
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K12 FH#FE Q) BEDA : B - S5k
Related legislation Item Specification Analytical Methods Reference
Not more than 1,000,000 Plate count agar (35+1°C 24-48h) Korea Food Code
(Limited to alchohol-treated (Article 10.3.5.1)
Bacteria products)
Not more than 100,000 Plate count agar (35+=1°C 24-48h)
(Limited to pasteurized
products)
E. coli Negative (Limited to EC fermentation tube (44.5°C 24+2h) —Gas Korea Food Code
alcohol-treated products) generation : Presumptive test positive—EMB (Article 10.3.8)
medium (35+1°C 24+2h)—Lactose broth
fermentation tube and nutrient agar. The lactose
broth fermentation tube(35+1°C 48+3h):gas
generation—The nutrient agar(35+1°C 24£2h):
microscopic test—Gram-negative nonspore-forming
o bacilli: E.coli positive
Food Sanitation Act & qiorm Negative (Limited to LB fermentation tube (35+1°C 48+3h) —Gas Korea Food Code

pasteurized products)

generation: Presumptive test positive—BGLB
fermentation tube (35+1°C 48+3h) —Gas
generation—EMB medium (35+1°C 24£2h) —
Typical colony: Confirmative test positive —Lactose
broth fermentation tube and nutrient agar . The
lactose broth fermentation tube(35+1°C 48+3h):
gas generation—The nutrient agar(35+1°C 48+
3h): microscopic test—Gram-negative
nonspore-forming bacilli: Coliform positive

(Article 10.3.7)

Acid value of oil

Not more than 2.5

Acid value measurement method by titration

Korean Food Code
(Article 10, 1.1.5.3.1)

Peroxide value
of oil

Not more than 50

Peroxide value measurement mothod by titration

Korean Food Code
(Article 10, 1.1.5.3.5)
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KS Standard

E. coli

Negative

EC fermentation tube (44.5°C 24+2h) —Gas
generation: Presumptive test positive—EMB
medium (35+1°C 24+2h)—Lactose broth
fermentation tube and nutrient agar. The lactose
broth fermentation tube(35+1°C 48+3h):gas
generation—The nutrient agar(35+1°C 24£2h):
microscopic test—Gram-negative nonspore-forming
bacilli: E.coli positive

KS Determination of
Micro-organism (KS H
ISO 7251, KS H ISO
4831~4833)

Coliform group

Negative

LB fermentation tube (35+1°C 48+3h) —Gas
generation: Presumptive test positive—BGLB
fermentation tube (35+1°C 48+3h) —Gas
generation—EMB medium (35£1°C 24+2h) —
Typical colony: Confirmative test positive —Lactose
broth fermentation tube and nutrient agar . The
lactose broth fermentation tube(35+1°C 48=+3h):
gas generation—The nutrient agar(35+1°C 48+
3h): microscopic test—Gram-negative
nonspore-forming bacilli: Coliform positive

KS Determination of
Micro-organism (KS H
ISO 7251, KS H ISO
4831~4833)

Bacteria

1000 (only for precooked
noodle)

Plate count agar (35+=1°C 24-48h)

KS Determination of
Micro-organism (KS H
ISO 7251, KS H ISO
4831~4833)

Max moisuture

9%

Moisture measurement by air oven method

Determination of Water
Content (KS H 1201)

Acid value of oil

Not more than 1.5

Acid value measurement method by titration

Determination of
Acid/Peroxide Valule

Peroxide value
of all

Not more than 25

Peroxide value measurement mothod by titration
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# 13 HEHAE

(1) BEDA : ESRTENY

B

KS %t (HEEHH)

fPHIB L O/ EiTERE

RNT 4 TBLO E-iE
EHT 4T U AR

il FHAIIR M EIR CGE®

BT 2 HRIT KFC IZE# &S n T
%

BT 2 BN ORTT 47 - %
HT 47 VA MIENTIHIETFTLZ L

LT O SIMmEEG o mit &

http://fse.foodnara.go.kr/
residue/RS/jsp/menu_02
_01_03.jsp?idx=36
(Korean Definition)

7 7 A #ii (KS H 2508) ,
RS (KS H2505)
A4l (KS H2506) %
OiEdE (KS H2507)
DHIED D %

KS H 2505
KS H 2506
KS H 2507
KS H 2508
Refer to the table
3.3-8 of the report
(p 36, ILSI Japan

SN TVAES) S — )V EFRIIRIE S 2010)
ERANSY AN TR B 720
- P2 — a3 GEEER
- PRAEE
AT T aANHET MY U LAOTEHA~D
FERHIFRO LN TS
K14 FHBIE (2 REBEE . RS - KX
Food Sanitation Act KS standard
Name of the Carbonated Beverages Carbonated Soft Drinks (KS H 2016)
Standard
Scope Carbonated Beverages; Carbonated Water Carbonated Beverages; Carbonated Water
Essential Pressure of carbonic acid gas (kg/cm®) Must have satisfactory colour and flavour

Composition and
Quality Factor

@ Carbonated water: Not less than 1.0

@ Carbonated beverage: Not less than 0.5
Lead (mg/kg): Not more than 0.3

Cadmium (mg/kg): Not more than 0.1

Tin (mg/kg): Not more than 150

(Limited to canned products)

vacuum .

Must not have off-taste and off-odour
Pressure of carbonic acid gas (kg/cmz)

(D Carbonated water: Not less than 2.5

@ Carbonated beverage: Not less than 2.0
Lead (mg/kg): Not more than 0.3

Cadmium (mg/kg): Not more than 0.1

Tin (mg/kg): Not more than 150 (Limited to canned products)
Packaging standards: The container shall not be swollen, deformed
or rust, requiring complete sealing and appropriate degree of

Food Additives

Preservative: Any preservative except the followings
should not be detected.
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(Sorbic acid, Sodium sorbate,

Potassium sorbate, Calcium sorbate)

Not more than 0.6g/kg as sorbic acid.

(But it should not be detected in carbonated water)

Hygiene The number of Bacteria: Not more than 100 The number of Bacteria: Not more than 100
Coliform group: Negative Coliform group: Negative
Labelling Specific labelling methods Labelling Standards follow "General Standard of Labelling for
1) Products shall be labeled as either carbonated Processed Foods" (KS H 1101)
beverages or carbonated water.
2) If the calorie per 400ml is 2kcal or lower, the product
can be labeled as “Diet".
3) Nutrition Facts required.
Methods of Gas Pressure Gas Pressure, Lead and Cadmium
Analysis Lead and Cadmium, Tin Tin, The number of Bacteria, Coliform group
The number of Bacteria General testing methods for canned food (KS H2146)
Coliform group Sensory test (KS H ISO 6658)
Preservatives Determination of Micro-organism (KS H ISO 7251, KSH ISO
4833/4832/4831)
Anything not specified is handled in accordance with the Food
Sanitation Act.
#15 BHIFFE Q) RERER : ¥ - HPTIE
I Rglate.d Item Specification Analytical Methods Reference
egislation

Lead (mg/kg)

Not more than 0.3

Wet degradation method, Dry incineration methodour Solvent

Korea Food Code

Food Sanitation

Act

Extraction method -> Inductively Coupled Plasma Spectrometry (ICP)|

(2010, 7.1.2.1)

Cadmium (mg/kg)

Not more than 0.1

Wet degradation method, Dry incineration methodour Solvent
Extraction method -> Inductively Coupled Plasma Spectrometry (ICP)|

Korea Food Code
(2010, 7.1.2.2)

Tin (mg/kg) Not more than 150 |Wet degradation methodour Dry incineration method— Korea Food Code
(Limited to canned |Salicylidenamino-2-thiophenol (SATP) methodour Polarographic (2010, 7.1.2.6)
products) analysis

Bacteria Not more than Plate count agar (35+=1°C 24-48h) Korea Food Code

100/ml

(10.3.5.1)
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Coliform

pasteurized
products)

positive

Negative (Limited to|LB fermentation tube (35+1°C 48+3h) —Gas generation:
Presumptive test positive—BGLB fermentation tube (35+1°C 48+
3h) —Gas generation—EMB medium (35+£1°C 24+2h) —Typical
colony: Confirmative test positive —Lactose broth fermentation tube
and nutrient agar . The lactose broth fermentation tube (35+=1°C 48+
3h):gas generation—The nutrient agar (35%+1°C 48+3h):
microscopic test—Gram-negative nonspore-forming bacilli: Coliform

Korea Food Code
(Article 10.3.7)

# 16 QAR

(2) REREKE} : RN

RAEAR

KS #i#s (FER#H)

B L O EodEsE

ROT A TBIO/E2iT
FAT 47 VAR

PREREIE DB 1T E KFC - SREREICEL,
fiRAKIZRE# STV D
BSMIIET 2R DT 47 - R T 4
7 U A b KFC I T & 2 ol R
U A D ®HH1EN>, KFAC OEBIOEINY)
DFEARETED LN D,

fERHIR A ER (ED
SNTWDAES)

IREEFICBHIFF AT S 4L A BN & ek

LUV RO EBY

- RAFEE ZEEWE, REFBT Y U A,
LBREMRH ) T LE N T LOEHD

RIS, IREREREE (REEK ZBRAN) HIZAF
0.6g/kg UL FCHHAT SN 5,

- 0.1/kg AKJiti DT AT )V H A

- H e Al (RRLAULE

L)

TREO B ST IR FE I~ Dl F %
#H95

-BIRE 2 B

BRFRE2EDT LI =T AL —XF

KFC
http://fse.foodnara.go.kr/
residue/RS/jsp/menu_02

_01_03.jsp?idx=41

(Korean)

KFAC
http://www.kfda.go.kr/fa/
ebook/egongjeon intro.j
sp (English)

TRIEEEF (KS H 2016)
DEFEDS B %

ROT AT - AT 4
7R MINE SN T
W, KFC 12 ¥4
52 EELET S

KS H 2016

- 159 -



http://www.kfda.go.kr/fa/ebook/egongjeon_intro.jsp
http://www.kfda.go.kr/fa/ebook/egongjeon_intro.jsp
http://www.kfda.go.kr/fa/ebook/egongjeon_intro.jsp

& 17T FHAFRE Q) REMHEEM | BREE - L

Food Sanitation Act

KS standard

"Frozen food" means a food made by filling the manufactured, processed, cooked
food into container and packaging materials after freezing treatment for the purpose
of long-term storage.

(1) Frozen food not requiring heating process before consumption : Frozen food
that can be consumed without a separate heating process.

(2) Frozen food requiring heating process before consumption : Frozen food that
can be consumed only after a separate heating process.

2. Manufacturing and Processing Standards
(1) Product before chilling shall be sterilized in a method, in which the temperature
at the center of the product is not less than 63°C for 30 minutes, or the
equivalent.
(2) Thawing of refrigerated raw material shall be hygienically performed.

3. Preservation and Distribution Standards

(1) Preservation temperature of frozen chilled food means, except for separately
specified in this code, that frozen temperature is not higher than -18°C and
chilled temperature is 0~10°C.

(2) After frozen food is thawed, it shall not be distributed as room temperature
foodour chilled food, and the room temperature foodour chilled food shall not be
distributed as frozen food.

(3) Chilled food shall not be also distributed at room temperature (except
fruit/'vegetable).

(4) Thawed food shall not be again frozen.

(5) Transport of frozen or cold-storage products shall be performed with use of a
vehicle able to maintain the specified temperature or in the equivalent or better
manner.

Name of the Frozen Foods Frozen Foods
Standard
Scope Frozen croquette (KS H 4002)
Frozen raw breaded shrimp (KS H 4003)
Frozen pork cutlet (KS H 4004)
Frozen fish cutlet (KS H 6032)
Description 1. Product Definition Each food items have their own

Descriptions and Standards.
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Food Sanitation Act

KS standard

Food The products shall meet the requirements of Korea Food

Additives | Additives Code

Hygiene Frozen food Frozen food requiring Frozen Frozen Frozen pork Frozen fish
not heating before croquette | raw bread | cutlet cutlet
requiring consumption shrimp
heating Heated Not-heated
before food before | food before
consumption | freezing freezing

Bacterial Not more Not more Not more Bacterial — — Not more than Not more than

Counts than 100,000 | than than Counts 3,000,000 (but 100,000

(cfu/g) (except 100,000 3,000,000 (cfu/g) heated

fermented (except (except /not-heated food
products or fermented fermented before freezing
those added | products or | products or <100,000)
with lactic those those added
acid bacteria) | added with | with lactic

lactic acid acid bacteria)

bacteria)

Coliform Not more Not more — Coliform — — Not more than Negative (only

Group than 10 than 10 Group 10 (only for for heated food

(cfu/g) (cfu/g) heated food before freezing)

before freezing)

E. coli — — Negative E. coli Negative — — Negative (only
for non-heated
food before

Lactic Not less than labeled count (if only products freezing)

acid added with lactic acid bacteria)

bacteria

Food Sanitation Act KS standard
Labelling Frozen food shall be labeled according to the following criteria : Labelling Standards follow "General Standard of

(1) It shall be labeled as either frozen food good to eat unheated or frozen
food to eat after heated.

(2) Frozen food to eat after heating shall be additionally labeled as either
"food heated before freezing" or "food unheated before freezing"
depending on whether it was heat-treated, etc. Fermented products or
products containing lactic acid bacteria shall indicate the number of
yeasts or lactic acid bacteria.

Labelling for Processed Foods" (KS H 1101)
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(3) Frozen food shall indicate the methods of storage in freezing conditions
and the methods of thawing for cooking.

(4) Products that require cooking or heating shall indicate the methods of
cooking or heating.

(5) The label shall not be done in a manner in which consumers can be
misled into thinking the whole of the raw materials is meat or produce.
However, this may not apply if the quantity of meat or produce is labeled
on the same position as that of the product name.

(6) If two or more kinds of meats are used as raw materials, the name of a
single kind of meat shall not be used as the product name. However, this
may not apply if the quantity of the meat is labeled on the same position
as that of the product name.

Methods of Determination of Bacteria counts, E.coli, Sensory and Physical Examination (KS A 7002)
Analysis and | Coliform group, Lactic acid bacteria. Determination of Water Content (KS H 1201)
Sampling Determination of Coliform group (KS H ISO 4832)
Determination of Micro-organism (KS H ISO 4833)
Anything not specified is handled in accordance with
the Food Sanitation Act.
£18 FHIHE  (3) WEAWAS | HME - 4
Sub-category I Rglate-d Item Specification Analytical Methods Reference
egislation
Bacteria Not more than 100,000/g Plate count agar (35+1°C 24-48h) Korea Food Code
(Except for fermatative or lactic (10.3.5.1)
Food acid bacteria added products)
Without heating|Sanitation Coliform Not more than 10/g Desoxycholate agar (35+1°C 20%2h) or Korea Food Code
Act Dehydrated cliform film (35+1°C 24 +2h) (Article 10.3.7)
Lactic acid  |More than indicating quantity |BCP plate count agar (35-37°C 72+3h) Korea Food Code
bacteria (Article 10.3.9)
After heating  [Food Bacteria Not more than 100,000/g Plate count agar (35%+1°C 24-48h) Korea Food Code
(heated before |Sanitation (Except for fermatative or lactic (10.3.5.1)
freezeing) Act acid bacteria added products)
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Coliform

Not more than 10/g

LB fermentation tube (35+1°C 48+3h) —Gas
generation: Presumptive test positive—BGLB
fermentation tube (35+1°C 48+3h) —Gas
generation—EMB medium (35+1°C 24+2h) —

Typical colony: Confirmative test positive —Lactose

broth fermentation tube and nutrient agar . The

lactose broth fermentation tube(35+1°C 48+3h):

gas generation—The nutrient agar(35+1°C 48+
3h): microscopic test—Gram-negative
nonspore-forming bacilli: Coliform positive

Korea Food Code
(Article 10.3.7)

Lactic acid  [More than indicating quantity ~[BCP plate count agar (35-37°C 72+3h) Korea Food Code
bacteria (Article 10.3.9)
Bacteria Not more than 100,000/g Plate count agar (35+1°C 24-48h) Korea Food Code
(Except for fermatative or lactic (10.3.5.1)
acid bacteria added products
E. coli Negative (Limited to EC fermentation tube (44.5°C 24+2h) —Gas Korea Food Code
. alcohol-treated products) generation : Presumptive test positive—EMB (Article 10.3.8)
(Arfgjrh';‘ﬁgg Food medium (35+1°C 24+2h)—Lactose broth
before Sanitation fermentation tube and nutrient agar. The lactose
freezeing) Act broth fermentation tube(35+1°C 48+3h):gas
generation—The nutrient agar(35%+1°C 24£2h):
microscopic test—Gram-negative nonspore-forming
bacilli: E.coli positive
Lactic acid  [More than indicating quantity [BCP plate count agar (35-37°C 72+3h) Korea Food Code
bacteria (Article 10.3.9)
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F19 FHAFZE Q) RESHEEM : B&ERNY

B

KS #its (FEE#H)

fPHIB L O/ EiTERE

ROT 4 7BLO/ F720Z
IHT 4T VAR

fEAHIR, A LR (ED
HILTWAEA)

WSR3 2 MmN B 1
KFC THEE & L7851 o 5B i o

D AR OV 7= KFAC TER O EIN
W\ZHEE ST AR IS ML 2 b
LT 5,

MRS L%, BWIRFE BIIZ,

fLEL, LU, FHE LB dn & m s

PRAZ ICR R L OVEEEZEM I AN TE-

R THD

(1) EREICHET D BINENZ B L 7\ 5
WA BRI L TRT D
ZENTE DA

(2) AREITHET DBRITINENE B9 2 IR
b BISMEVTR 2720 &/
TN TR

Definition: Korea Food
Code 3-3
(Kkorean;http://fse.foodna
ra.go.kr/residue/RS/jsp/m
enu_02_01_03.jsp?idx=1
7)

mwane v/ (KSH
4002) , HHEAOEZ T
v (KSH4003) , 4
k9 (KS H4004) ,
KON ity vy
(KSH6032) niEFE
ShTnb

ROT AT - RAT 4
7 YA NI ENT
DRV, RIS,
ESfetinps P SRNOVES
(MBS LTNAVIE ST ]
RS2 HDLTD

KS H 4002
KS H 4003
KS H 4004
KS H 6032
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£20 BHHIE @ 4 T RREHE - B - ST
I Rglate_d Item Specification Analytical Methods Reference
egislation
Nonfat milk 8.0% < Dry 5g milk at 98~100°C to get dried material %
solid(%) and then substract milk fat(%)
Milk fat(%) 3.0% < Gerber Method
Specific Gravity(at |1.028~1.034 Measure specific gravity of sample after standing
15°C) until there is no bubble using a hydrometer at
15°C e
L Acidity (as lactic  |<0.18% Titration of 20 ml sample (10 ml milk+10 mi Notification on Standard
ivestock o - . . . and Specification of
Processing Act acid %) dIStI||.ed water) with 0.1 N sodium hydroxide Livestock Products (No.
solution 2010-2)
Bacteria Not more than 20,000/ml Aerobic Plate Count agar
(counts/ml) (35%£1°C 48h or 30£1°C 72h)
Coliform Not more than 2/ml (negative |MPN (Most Probable Number) Method
for pasteurized product) Desoxycholate agar (35£1°C 24+2h) or
Dehydrated cliform film (35%1°C 24 +2h)
K21 FHEFE @ F A BREFRNY

‘WL

KS Bl (EEHH)

#HiPHIBS KO E T ERR

nTnd

PR~ ORI O 1 T5EE FSA

FFLUTREARE £ 7T E AL L B S

Processing of Livestock
Products Act. Article 4.2.

“SANITARY CONTROL
FOR LIVESTOCK

LTV

KSIZHYT 17 -
T4 7Y A MIFIEE

> 77 | KS H 2195

ROT 4 7RI F720%
IHT 4T VY AR

fd FRIRR, i ERR (E
HNTWAES

RV ELEHDWITHIREATHND

(BREMIRTT BRI, 43l
AL, FRbAEL. BB L OEEEE
WINERLEFRE L TV D)

PROOUCTS”

Notification on Standard
and Specification of
Livestock Products (No.
2010-2)
http://www.qgia.go.kr/view
webQiaCom.do?id=7660
&type=1_41jgbz (Korean)

F301 KS 04338
(KSH2195) Ic&Eh
%
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http://www.qia.go.kr/viewwebQiaCom.do?id=7660&type=1_41jgbz
http://www.qia.go.kr/viewwebQiaCom.do?id=7660&type=1_41jgbz

BT T HIRICE T B AHE X RGO BB

4.4 FEENRIME

1 BAEZICEDL B EER

HE O/ SITEX 2009 42 A 28 HIZAf S, FFE6 A 1 B X iafr iz T4
#EANRLFEENZEE] X VAN HRE S TWD,

pesde, WHETIIEA 2B DTE L, EOBEZETF T IRV O AR
IZHIRELNAE LTy, ARIORMZEEMITIC L Y EFEE & L Tof— b3 FEn
B BRI R EN T HhNT-, 2008 4E 1 A [HhEBGHSE g —F ik 5 A%
FEME RFEEIAD XTI RAFHIC L 2B OESFM) REAELEZZ S
HAL L THENT AL FHEINFEOEIEICE > TS, o T, BMEEIEITE 15
T [BMOREERIEL, AROHIROMEER OV EMmOREERET D120, RiLE
ETHIEHEL TV, FETITENMEENDRNELEE TR X— LD,
RIWE RIS T 2 BONNBIEE P O E O fEb, &Y a— A HIEOHEL., U X7
DE=H YT B FHEEM 2 L IFMEICHEEL T D, £, EBEBREOBREICEN
(MR EEZES #F L, UTOR 1ITRENAHE TELOLEMEZRIEL, A
ROWEREERERAET RG2S Z i/ o7,

Food Safety Committee, State Council

MOH AQSIQ AIC MOA MIIT| |MOC || NCMC
SFDA :
1
1
L l v v v v v H
Food safety & Restaurant Food | Production stage || On market stage Raw material |[Food industry || Swine i
nutrition legislation; || Safety Control & |{food safety control;|| food safety control || safety control; || development || Slaughter | 1
Food Safety Std; [ Functional food Import & export New pesticide & | policy making '
coordination of approval food safety control; GMO approval || & monitoring H
food safety control Food Quality Std and control H
T 1
1
1

Food / Packaging Material | |

O
jw}
O

1
i
1
- Risk Assessment 1 h .
. === Quality Supervision
! Expert Committee ! & Inspection Centers I CNFIA l I CLIF l I CPF l
1 .. 1
| Hygienic 1
b Supervision _"EOOd tszety|Std N Food / Beverage v \
Xpert Pane ot ; i
Center p ! Standardization Committees SRA Committee Food arst || cec
i L o Assc. by
- Certification & Accreditation category

Administration

X1 B&EZ2HFETESRBITBURH

BT, (k. BROBYE « BRFED 7 1t 2T BET A O T EE RS /3 BRES
B a7 ) [SEEFAH]] CEMi SN TV, TS HEHEO BEESCHESRARFICETD
FTEN R 7 DEORBENER SN TE 70, Z07d, B EEIETIE, BRITE
I L D2 BMERITR L EHEE OSHAEHICOWT, D THIEICHEST 2 Z & &
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7eolz, FRCEMEZRIR D EBREH Y H ORI M EZRIEIC LIV LT L 9 I2H
EINTW5D,

2 fELEITEERFY (Ministry of Health : MOH)

R ZEICHET 2HMAMORAREL, BRLWELEORAEEOELEZAY, £, B
pniE . FRE T 0 2 OB KOS N &R EYE . B OSSR ED ., BN
EIVZEET 5 FHEE2T> T D, AERIICIZIOR ML 2ICBEES 258 IEHEOREL,
QAN ZACET 2 A OHIE, @IERICEES U TR 4 2 =% K O a0 filiE
DR MWEEHEROTZO ORETE, ORMERIIARDLBEBRFHOFE - 28, ORLE
EFEHEDOH]E, OR5LOBEEL 0224 Y 2 7 5l & HHBh 1L, @/ L2 Ak
DEEAREFRMN L OMEHBMOSIE, QERLBLLEEROK—HAREELIT> T
%

S OO TR LT, SIS pE S e 2 I - BTk
SOBER BTN S OBEEH) | TRTEERIM (RIHaOEEER | fod
KBTI (R — A R OB L IR R OTFRT) Kb 5.

2.1 EFHHBARERETM (Administration of Quality Supervision, Inspection and
Quarantine : AQSIQ)

RITEEEPEC & 5 A5 R OB ARG OR 2R LD FHEFICE T2 AV, Bk
7' ANZBT DA OFFRAICONWTEBER Z1T-oT\5b, BEEMIZIZLLTFO LS
RN ECEEEE S, ORMAEEOEHEE TG NEE, TRAZReE] KDY
Z DO EHSFNIES & [HNORLEED 2 WVIIIN T 7 v 2B D WE DR 2E .
FAEOERER, ENORMLELETFAT, £AOMEZEMREDHE], R EZEFKOHN
A EITH, QARG OLZAER TRk, T ARG REE] RO
HREICES X, M ARLOLE, MAELOMEIZOWTHRE L, FEEEE % Ehid
%, WASNLEMECE HE, BHEE2 ). BRLEINY, BnA. fEME, &
O TE KR OGREIZOWT, MR - EHEEZEET 5, W ARMLORE « BEL
U7 A7 S e VRIS > AT A fer L, St ARMNET 5 gEEOH 5 Y
A7 SATBIER GBI xET 5 TN 2RERE 25T 5, OEFEEEHER
DOEHE R TEEE(RE ) KO OFEESEENC IS | BEE(LICEET kM - (RS
DR, FEAELHIEE D FER, EFIEEOHIE K NLETE1T .

2.2 EXEMELEEEHF (State Food Drug Administration : SFDA)
AHPERTIEFZRTHY . BHEE, BREHE A TORMERIRDLE
HEEICEEZAW, REYT—E AT OEFBREE 2175, BEMICIEIUTO LS 2R
S EEEE A S, OEE 7o A TORMLEEEHEEIHRLBEOR, HBOKRE
K OEEEOFE, BET 2EE - IEHLORARORE, QHE 7t X TORE T —
BRI R OB ROE R QWE 7 1t 2 TRMEZAE PR OHE Kk O
Ehe, HE T2 EATORLEERNOFPE L OEHELORERM, HE T2 ATOR
S R BRI BT D IF O AFR  OHUTFIZ BT D5 By B 0 A BRI
TR NERLFEL2RE, @R M OEHE BB 2 FEEEASH & O/ O % %
g,

=
. AR
BMEZEZERIT, BWEZEOY A7, BmZEEEORER EOELEELAV,

- 167 -



B ZEERFROPEELITO, B, BRI OEME) - {LFR) - B GEE
IZRF LT R M2 £ 5, RERIZES, B¥E, B KBS0 ORMZE)N
DRSS, BIE, IR CEFEA S HIESR. fks L OERHRIN % D24
PERENIL, BRER Y X7 FHIEMELZESOEMERSMNT 52 212> T0nD, &
mnZ Y A 75T, B FELER L, BNV A 7E=4 U 7 EHR. B
T—2BLOEOMOEEEFRICESWTEET D, £/, BMEZEVATE=XT
T HBLTC.HDLWNHEMRE 2T T RNEEICBIT 2 EENENRE L5812,
EEBICREB LOEMEZEY A7 BT 9,

2.4 BEITHEE (Ministry of Agriculture : MOA)

JREETBIT R & EATRRE DR IE L FE T D EBREOBAEII TH 5, B ORI
B R EELORRE & ZOREFIEEZHY LD, FEhls Y7z s
TR & 5, B OFEREIL. QR &R ORI, TRIREE
FHEEHRIE L, TNEEITT D, £io, BEOEEBUREZRGT L, BEOKEEDIEMLE,
EHRERARE L, BRREERHSEE 2D 5QEE R L CifEEE LA L, fak
RN L LKk 2 BB BMEZATHE T 2 QBEMEY OP . AR BT 215, 1B
REEET L, ENOEREY OB, BEEEZEM L., BT 2@OBUFH ORI
MRS 2 B0 P BEEE PR A A & W ) & RS 2 OB LA R BB - B
R N—TORAEFBIHEDLIRETH D,

3 FEICBIT 3> RMBEOBE

HENZB T 2R EEEZHEIIHRAEIBITEETH Y | EBREEEITECT MO BT
KO HIE, A0 S v, EBEBAE S LATEET P DN EF B 2 — N (GB B =2 — K :GB (Guo
jia Biao zhun)) ##ft L, BN LZLEEFEEFREZECORELR TARIND,

BN OSETHEFHEE 2 — RRZNENO50 5 OBEBUFEERNIC L v [k~
2t RAERTAAIN, TD%, EFEECEHEELEBS (Standardization
Administration of China : SAC) IZTEHIND, EFEKEMEa— ROEDOF FI1LT T
DPEFEMEIC B L= b 0T, GB (RHIEZHME) H25VE GB/IT (EEEZEHMK) &
LCAEEIN, ZTNUH S BRI THRIINAREL 2> T 5, EFEELEHEEEST
X TR TOEFEMEL B L L TAFRL TW5H6, BLE#D GB Hkko—F & L Ti,
GB 2760 1% &M OB 2 AR, GB 7718 1% [ EREICH#EH I
LHEREHE] THDH,

HEICEIT 2B ESICET 2RO RE R E LT, M212h D X0 ICEFH
e L THESNS H D (National Standard) . #i5DE L)L (MG HEK) F-i13¥E
FERIZ & 5 B EHHE GRS & L THES LS b D (Industry & Local Standard) .
il = DEEOHNBE E RTINS H D (Enterprise Standard) & V9 =g O
2> TWLHHTH D, SRITTXTHREFEK T T EBZ N0, £D
FHUZE RN 1D b O L HESIND,

6 http://www.sac.gov.cn/
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Standardization Law

National Food Standard Local & Industry Food Standard Enterprise Food Standard
Food Hygiene Standard | Commodity Hygiene Standard |
Commodity Standard

| (including “quality and

Commodity Food Quality Standard | 4' Commodity Quality Standard hygiene”)

Food Testing Method Standard |

General Food Standards (Labeling, Classification)

X2 FEORLEAKO=FEEME

HHEMBT IV — Tk L CTEFREDIHRE SN TV DIEAILZEOREEETTH 2
Lo TR, ERLEGAOSHBE PRI N TS, EFFES VR MIC
ONTIE, FORDMEEIZH 2 HITHKE O £ 723 ZERFROEMBRME @A S b, <
DEFE. A, BIEX, £7I3EEANRBFOMBEITEEMIIZORKEE LD, HiES
NI DBEFEEICET 5 2 & o U, EBRFEEITBERMIC R Z 35, A
B UINFIE LR WA ICBWTIXZENEA ., BIRK, EI3EEE N RBUF O AEITEGH
Pt a2 L, AN EEOESFICEE LT UL 57220,

UEDRAERERZET, a—F v 7 Z&AHBIEOIHA 2 PEIAAET 280
BOMBEZEEISZLOEX IR LT, 2—T v 7 ARMBEOFHBIZRHE L T,
Bl Z 1IX D TScope (#iPH) J. Description (#%87) ). [Essential Composition and
Quality Factor (WZEAHAC N OVWEZEAAR) | Tl 22z 4 35 GB HE THE S 1L
%, [Food Additives (& LIFINY) | 2OV TIFAMIZILED GB k. GB 2760 (&
S O B9 2 A R uE) | GB 14880 (RETR(LWE 2 & IS 2 B0 f
AFEUE) 73, F 72, [Contaminant (FYME) | 1ITIE GB 2762 (R ihH OIGYME O
KRFAERIZOWTOEERE) . GB 2763 (AT OKERIEICHET 2R KFARICONT
DOIHE) NENFNRIELTEY . EARNICIZa—F v 7 28 REKIC GB HkkMEIE
SERICHIN LT 5, [Weights and Measures (FE &K OV0HT) | (IZOWTIEHARDE
B ERIBRICEHEIEICIET 2 EHE D JIF 1070 <°E F i AR AR 5 o F e 2358 &
nacuna,
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Format for CODEX

- Commodity Standards -
Food Standards in CHINA Food Standards in CHINA

Name of the Standard

National and industrial standards of !. GB 2762 ‘Max levels in foods of
. ) . »-. | Scope .
ingredients and raw materials Y Contaminants’;
7 %1 Description GB 2763 ‘Maximun residues limits

forpesticides in foods’
4 Veterinary drug MRLs by MOA

GB 2760 ‘Hygienic standards for
uses of food additives’

GB14880 'Hygienic standardsfor
the use of nutritional fortification ~ [*"* Food Additives
substances infoods’ 7

{ Essential Composition
and Quality Factor

‘Administrative provisions of

.« Contaminant 4 metrological supervision for
« : .

. - e . #|productsin prepackages with

Eyg!enestgs;or:oo;i/fcattegf)rles <" Hygiene fixed contents’by AQSIQ
ygienestds torfoodtactories Weights and Measures y

GB 7718 ‘General Standard for Labelling GBT 4789 Series std of Microb.
Prepackage Foood Labeling’; - examination of food hygiene
GB 13432 ‘General standardsfor [« | Methods of Analysis and | GBT 5009 Series stds of food
the labeling of prepackaged foods Sampling " |hygienicanalysis methods -
forspecial dietary uses’ Physical and chemical setion

‘General Std for Nutrition Label’ 7

3 HEICRIT D RMEEOBE

BARR 72 f & L34 2 TH4I0F5E] 1I2H 5 B OMEX 22 sz,
=7y 7 ZAOR B OEA ZHNC LT, FHEBIKHET 2 GB B O o Bk
ZRPITIEZORAA TN & 3 —=F v 7 2RI E O &5 BEE OB 23 L B < %
JELTWD Z LN D, TRTOREMTULT LHRERZRZ ENRBO LN LD THEZR
WS, ERBUE L o —F v 7 2B L DORIEHEE WO BLEN D A5 E R EfHS T
Do

4 BRSBTS IER

41 #=E

HEO THEERE] 13, AARDO THk), TEERE] ITHY T2 60T, TEREE] 12D X,
EFEENEEEESNEHL TV, I E T, & AEEESOEZELET 1,800
DL b, #5FEREIL 7,000 BLE, 5101 14 HIC EAEEERENGE L, %< OEYgER
HELTWe, 20, BMERETIE, BMICHET oIEEL A - 5L, fi—
BEEZHIET DI L8> T D, [RNETIXEBBEfT AR O 203 B fh 2 42 E F A UE % i
ELARTLHEFBZA I, 1o TRMEZEEFIFEENRHIE SN TV DA ITIXEF AL
D HDNERI TR ) % £,

HE O R SIS OHHNE AT TGB2760 RIS Off FH OREHE | (LIKE, FFICHT D
DIRWERY . ek 15 %13 GB2760 O b D& FFT) ICHAMICIE I N TS, =
OFEREX, FEN LA Z2 &R MO OO O—FRI 2 E s, £l
¥EFT, RAOEIEIZB O TRMIINY LIS O TFWE S O D AR DOIEFICfEFE %
MIETWEEFRHL QIR bene LTWnWa, Fiz, EECTRNRMYoEE, #H
P, HEICOWTHERS S, BN OFEHIX. BhE2RET 5 L CHI 20
FMERH O o, U R M2 R TN SNk, 1O THA b, £,
BRI O EFEILFF R & 72> T D,
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42 BHRESMYOEREKR ORERHEDE

1) BHENY

BRI X, TERMOME, B, FY KOKREZWET D720, UMM THA
FOMBEYEDOEDICESIIINZ NS, NLTHNALFEA R SN WE UL KRS 245
L. RBHRILOTZDOSy. FEL IR ZET. ] LEHESNATWD,

BRI O RIZLL T OIEARP 72 %2 857 2R H 5,

a) WAl725CThHoTHANBEEL G XTI B0,

b) BAOBLH L& ik LTl 57w,

¢ fE EOXKKGCHIESOBIED T DIZHEH L Tide 6720,

d) BEOSEEMEZBE L TR 520,

e) WEE/INROMHIZE O 72T IXR B,

) L LOBE S TOARWITTEANIREICERE LT 620,

EEE B A7 5 (INS) (ZELTINDOLTS D\ WVIFEME L FAEE OB O
DI SN WD EBENRESE2RT, FFEOF > N—2 27 A (CNS) X, &
IO FEOF S 2R L AT Y —BBRINOEEEDO 2 — R (T8 E 2&MK) &
U TR THERIILTN D,

2) B&EE

BEEHL, BfMOBMEIZHWTEMDRIE A WA H 5 WINET H7-DITEH I
LHHDTH- T, B EELHANDH D, B L, HER, Hik, BkoLZRIET 208
RLBFWRIEEANIERD D, HEHIBEFE EERA T2 b0 & LTIEH S0,

BB OBIEIEH S BRI B O 1BUEICHE S,

3) AnTBhA

BN TR SN2 0385 BIRICITREZ 5 2 W E 20 9, ABhAl TG EAL
WA, BRZE, A, HEE R, BEEEOXBRER Y, BIRED TORWIR Y T
FNTREIZERRE L TiEZe B 720,

INTEHI ORI I3 C OBEICHE D,

4) FxV—F——

BERTFINMIREWIZ L D2 BE~OBLTINHOF v U —F— =2 OV TLLFD L 9
WZIED HIL TV D,

a) OIS GAIZOB LN 2 &M OFEMEHNCEH TE 5,

b) BHEISIITEMICED N KFREEZBZ IR 5720,

o BMFILEFORE TR CEHEINS Y ) — 4 — =S NIRKFEEE

B2 TIE R 6720,
d ¥V —F—NRN—THHELTNMYOEHEITELHPBEELEETLH LK
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D HRIEIERNSD LTS,

4.3 BRRLIINY K O5 K MEHEEE

R SNTEBMITEIYO—ED Y A MI<fEEIND T EIcEmeE LTAaRIN,
SeEe i bAILIAM T TGB2760 &I O HOFERE ] OFFRCIE S D, BifER
D GB2760 (2760-2011)Tix, BMIENMON, &LEEL B TEAMNTHAL &
OH LR—=RZONWTIEENRENE B, £C, D IZHish b, ZOMOEHT
X DA & e KA R ME(E 1L GB2760 OF A ICIN#E STV 5, 2B kAl o
filf I JEYEIT, B GB14880 IZIX# & T\ 5,

44 BE~OEIHE
FRERIY) (RoT 47U AN HIETHY, B85 E L TCoFEHZLERBY X
N ES AN

4.5 BHETMHERE

BTN R I TESE L7 T iU e e W E L U TR ofsE L o me b
LTAEEIND, HL, [GB2760] O X HIZHMRED L 572 —FE L TOAFMIZEN TV
VAR

4.6 FHEBHBINMHOBTE - BE - T
B OB I O APE, IRFE ., 5 & 5 WA D 7= 0121% . ffkd 5V EE A (DL
T, HEEE EMETN D) 1L, EHT AEHESRRINOF R RFEEEBL LOU OB E A
LT TR 5700,
a) WIMAIO—ei7e e, HEREE, A &ds X OME FH fipA
b) WEEMEIZEET 2 ARG B OV ZMEIZ B T 2 s 03Tk
o) BRI OER EE TRECMEICET 23 BT E, RIS 2 58 7k,
B33 2 B E R
d) ZAMFEE, JFAERCHRICE T 28R, (LSS L OB S, EE
Befr, e S 2 VIR EMERE S M E RS RS
e ToUb, RUT7 Ly MR T L
) oo E (M) & 5V ZERREREEE 00 A4 PE A FTHEIC L VRIS ST O 1 .

& H D VITER G EDOILR O 7= D OB LIS O FEETIEL, miHE, FHUOEEID
I H, HICET A BWMOBHEN GBI Z END D,

4.7 BEA~ORLTINY DR
BT VTR 2 R DB, —RIBEEE B0 I Wb F o4 PRz il
HENAGENH o770, BERMIHEN SRR %2 RmT 2 BRICE
R 2L EERT 2 EHREL TV D,
a) TRTORMLINDIZ, & OMREX DB, 4 & BRI E RS G E A F
R LTI B 720,
b) L SN IS X ORI, T~V E I TR O E %7
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#i L2 iidZe 57w,
©) FRIFHAENOEGITHBITE R UER b o hEF TR STV AR
AN EAN AN

4.8 BELBMHOBE (L&)
FEN OIMTEAL ¥ U —F4—"—% BNIRINWICET52ERLZRLUT, T Ofh,
FREBEFERINY) ., A IEME SISOV T ERUTE L DT,

b HinDFAE - BYE - FITIE
B —RICEE LTIk 31, HHIBFIETHRY BT 7 @R DR DIk - B - ik

IZOWTIX, FNFNOELOE THA LT,

6 EHIRFE

HHIWFTEE LCHY BiF7e, (DRSO A, (QBRBRECE, ()FHELA B ihds L O

[SRYAN

FLIZ DWW T, GB2760 TOR )

DA ) TRERM RG] (CEEIGST 2 Ra 0 EILR N,

FAUTICE LD TORLE, 2L, PEISIE, TRIE

R GB2760 D&M S

1. BIJE® A 06.0 BB X ORERL, Accessories should be
06.03 INFERY IS K OVINEE R L, compliant with
06.03.01  /hEl ?mgmmgdgzo

N N ondaiment” and/or

06.03.01.01  YLIH/NZH) “4.2.2.2 Dried Vegetable’,
06.03.02 INE R otc.
06.07 FHELE A (RIRE) 8 Ak L OKER

2. [RFEEECEH 14.0 R
14.04 KEERY ET DT L—s—fk}
14.04.01 PRI
14.04.01.01 =—F % A 7 ORFEYE
14.04.01.02  # Do RERECE!

3. FHEEA A 06.0 BB L O Product with filling, e.g.,
06.03 INEBY B KOV NE R L meat or veg, should meet
06.03.01 INEW CO”‘?SpO”dit”QfF ]

N L requirement o1 FOO
06.03.01.01 YL/ 5}\,\ A(;]ditives for meat or veg
06.03.01.02  F§gk7a/NFH in GB2760.

06.03.02 FINZE Ry L
06.03.02.01 “4HA
06.08 TR O AR S UK 8 i
06.1 B OFE DY

4. 43, 01.0 2L L O AL, Caw’s Milk is not allowed
01.01 [EEAEIL. BEILB Lo e to add flavoring agent and
01.01.01 (VR Ay 1 7, flavoring essence.
01.01.02 DA FL

%k GB2760-2011 TILFF A SN - AT 0 (A1) 1ZELDETITR L BRI O L TR Tt &

nTns

kBN O RICBIT % B EEEK T 0
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(1) ENEHA

B D A2 31T 2 B b BAE DIEAR 2 LI FIZMIR LT,

Format for CODEX
Commodity Standards

Food Standards in CHINA |

.

} o
L3
J ‘..". “‘

LS/T 3211 Industry Standard for
InstantNoddle

GB 2760 ‘Hygienic standardsfor
uses of food additives’
GB14880 'Hygienic standards for

the use of nutritional fortificaton [ ™ ’

Name of the Standard

Scope

Description

* Essential Composition

and Quality Factor

Food Additives

substances infoods’

Contaminant

GB17400 Hygienic Standard for

Hygiene

InstantNoodle

Weights and Measures

GB 7718 ‘General Standard for

Labelling

Prepackage Foood Labeling’;
GB 13432 ‘General standards for
the labeling of prepackaged foods

Methods of Analysis and
Sampling

forspecial dietary uses’
‘General Std for Nutrition Label’

Food Standards in CHINA

GB 2762 ‘Max levels in foods of
Contaminants’;

GB 2763 ‘Maximun residues limits
forpesticides in foods’

Veterinary drug MRLs by MOA 7

a

‘Administrative provisions of
metrological supervision for
productsin prepackages with
fixed contents’by AQSIQ

QU

GBT 4789 Series std of Microb.
examination of food hygiene

i GBT 5009 Series stds of food

hygienicanalysis methods -
Physicaland chemical setion

RS « HAEIZOWVWTER 4, SITEICOWVWTR S IZENENE & DT,

(2) EREREE!
PRIEEIEHZ 351 D B Bk

| Food Standards in CHINA |

DiEHFR 2z L TIC

GB10789 General std of beverage Format for CODEX
5.1 Carbonatedbeverages Commodity Standards
5.1.1 juice containing type
5.1.2 fruitflavored type Name of the Standard
5.1.3 colatype :'u.,‘
...... . Scope
GB/T10792 Carbonated Beverage 7 ,‘ Description
GB 2760 ‘Hygien.i(.:sta,ndardsfor *{ Essential Composition
uses of f09d ad_dlt!ves and Quality Factor
GB14880 'Hygienic standards for —
the use of nutritionalfortification [ ™ *| Food Additives
substances infoods 174 4 Contaminant
GB 2759.2 Hygiene standard for Ay Hygiene

Carbonatedbeverage

Weights and Measures

GB 7718 ‘General Standard for

Labelling

Prepackage FooodLabeling’;
GB 13432 ‘General standards for
the labeling of prepackaged foods

3

" Methods of Analysis and

Sampling

forspecial dietary uses’
‘General Std for Nutrition Label’

7

Rdn B - ARHEIZ OV TE 6,

b

X~ L7z,

Food Standards in CHINA

GB 2762 ‘Max levels in foods of
Contaminants’;

GB 2763 ‘Maximun residues limits
forpesticides in foods’

Veterinary drug MRLs by MOA />

“a

‘Administrative provisions of
metrological supervision for
productsin prepackages with
fixed contents’by AQSIQ

GBT 4789 Series std of Microb.
examination of food hygiene

. GBT 5009 Series stds of food

hygienicanalysis methods -

Physical and chemical setion 7
GB/T12143.4 Assay method of
CO2in Carbonatedbeverages  J

IHTEIZ OV TR TIZEN TN E & DT,

-174 -




(3) FRELAB A
FHENA R BT D AR B OIEMR 2 LT ICBIR L7z,

| Food Standards in CHINA |

— Format for CODEX
GB 2707 Hygienic standard for Commodity Standards

fresh (frozen) meat of livestock Food Standards in CHINA
GB 2715 Hygienic std forgrains

GB 2733 Hygienic standards for
fresh (frozen) marine products of .
animal origin % g
GB 2760 ‘Hygienic standards for
uses of food additives’

GB14880 'Hygienic standardsfor
the use of nutritionalfortification [ ™ *| Food Additives
substances infoods’

Name of the Standard

GB 2762 ‘Max levels in foods of
Contaminants’;

Description GB 2763 ‘Maximun residues limits
for pesticidesinfoods’

4 Veterinary drug MRLs by MOA 7

Scope

Rl

Essential Composition
and Quality Factor

P

/ |'Administrative provisions of
.« Contaminant 4 metrological supervision for

GB 19295 Hygienic standardsfor |%"..+f Hygiene |productsin prepackages with

quick frozen and prepacked food 4 [fixed contents’by AQSIQ

made of wheatflourandrice 7 Weights and Measures 7
GB 7718 ‘General Standard for Labelling GBT 4789 Series std of Microb.
Prepackage Foood Labeling’; e examination of food hygiene

GB 13432 ‘General standardsfor [« | Methods of Analysis and | ,GBT 5009 Series stds of food

the labeling of prepackaged foods Sampling " [hygienicanalysis methods -
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BE VAT GB2760-2011 http://www.nfsiw.gov.cn/publicfiles/business/html
Standard for Use of Food Additives files/foodagxxw/cmsmedia/document/doc321.pdf
BE/EE (—)
BN O EF% FEfming] L3, BEONE, 6, FY KO E%ET 572 | GB2760-2011 Article 2. Terms and definitions:
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FFTAH-DDOL O, BRI EESTES NG5, . k. Huk, @gnk | Flavoring Agents: B.1 Principles for application of
D I F AR B WO BE R A 2 1R < b DO Th %, FEHLEs | flavoring agents and flavoring essences
EEHETLIHLO L LIRS RN
0L Bh THITEhALD & k. B TIoH S5 A8 IR E2 % | GB2760-2011 Article 2. Terms and definitions:
Bz 20BN D, AEBAE. EEAl. WaE. P, . # | 2.4 Food processing aid; Annex C. Provisions on
HifE i‘HﬂtH{ﬁﬁi WEEDR A P, ARED TR Y i Thy | Use of Processing Aid for Food Industry
ANTREITIRE LTI 6720 (“processing aid”): C.1 Principles for use of
processing aids
Xy U —A—— BEINPEAE I & Zoﬁuuf\@ﬁun?f‘bﬂ%@ﬂe ¥ U —4— N | GB2760-2011 Article 3. Principles for use of food
—IZOWNWTLTFTOLESIZEDLNTND additives: 3.4 Carry-over principles
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ST

Related
legislation

Item

Specification

Analytical Methods

Reference

GB 4789-2010
National Food
Safety
Standard Food
Microbiological
examination

Aerobic Plate
Count

This standard is to state the
analytical mathod for pathogens
and hygiene indicator microbes.
The specific limitation in certain
food category will be stated in
separate standards of category.

Difference with FDA/BAM, Chapter 3: Aerobic plate
count, 2001

Appropriate enumeration scope of plate counts
computed change to 30 cfu ~ 300cfu from 25 cfu
~250 cfu.

Incubate temperature change to 36 + 1°C from 35
+ 1°C.

10 times dilution, change to transferring 1ml of
previous dilution to 9 ml of diluent from transferring
10ml of previous dilution to 90 ml

do not adopt the Spiral Plate Method

GB 4789.2-2010
National Food Safety
Standard Food
Microbiological
examination: Aerobic
plate count

Enumeration of
coliforms

leference with FDA/BAM, Chapter 4: Enumeration of
Escherichia coli and the coliform bacteria, 2002

Appropriate enumeration scope of plate counts
computed change to 15 cfu ~ 150 cfu from 25
cfu~250 cfu.

Incubate temperature change to 36 + 1°C from 35
+ 1°C.

Sample size change to 25g(or 25ml) form 50g(or
50ml)

GB 4789.3-2010
National Food Safety
Standard Food
Microbiological
examination:
Enumeration of coliforms

Salmonella

Same as FDA/BAM, Chapter 5: Salmonella, 2003 and
AOAC official Method 967.26, 967.27,967.28.

GB 4789.4-2010
National Food Safety
Standard Food
Microbiological
examination: Salmonella
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Staphylococcus
aureus

total 3 Methods

1.The First Method: Qualitative Analysis, it refers to
AOAC office Method 987.09 Staphylococcus
aureus in foods most probable numble method for
isolation and enumeration and ISO 6888-1: 1999
Microbiology of food and animal feeding stuffs-
Horizontal method for the enumeration of
coagulase-positive staphylococci, Staphlococcus
aureaus and other species - Part1 : Technique
using Baird-Parker agar medium

2.Second Method: Modified by AOAC 975.55
Staphylococcus aureus in foods surface plating
method isolation and enumberation, 1976 and ISO
6888-1:1999, the difference are:

- Change the AOAC sampling size to 25g(or 25ml)

from 50g(or 50ml)

- Modified the ISO computational formula

3.The third Method: modified by AOAC 987.07, the
difference is:

- Change the AOAC sampling size to 25g(or 25ml)

from 50g(or 50ml)

GB 4789.10-2010
National Food Safety
Standard Food
Microbiological
examination:
Staphylococcus aureus

Enumeration of

Sampling Preparation, Dilution, plating and incubation

GB 4789.15-2010

moulds and of sampling (Potato dextrose agar, or Rose bengal National Food Safety

yeasts medium) , counting of plate Standard Food
Microbiological
examination:
Enumeration of moulds
and yeasts

Listeria Difference with FDA/BAM, Chapter 10, Listeria GB 4789.30-2010

monocytogenes monocytogenes, 2002 National Food Safety

- Enrichment Medium, LB Broth replaced of BLEB
Broth
- Isolation Medium, PALCAM replaced of OXA, add
CHROMAGAR Listeria colouration media
- Add the preliminary screening step
- Incubate temperature change to 36 + 1°C from 35
+1°C.

Standard Food
Microbiological
examination: Listeria
monocytogenes
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Maximum
levels of
contaminants
in food;

Maximum
levels of
mycotoxins in
foods

Lactic acid Presumptive test (Sampling Preparation, Dilution, GB 4789.35-2010
bacteria plating and incubation of sampling (MRS agar, MC  |National Food Safety
agar), counting of plate)—Identification test (MRS Standard Food
agar plate or MC agar plate)— Report Microbiological
examination:
Lactic acid bacteria
Enterobacter First method, Modified by ISO/TS 22964 :2006 ( Milk |GB 4789.40-2010
sakazakii and milk products -Detection of Enterobacter National Food Safety
sakazakii), the difference are: Standard Food
- Incubate temperature change to 36 + 1°C from 35 |Microbiological
+1°C examination:
- Enterobacter sakazakii isolated plate chang to DF| |Enterobacter sakazakii
from ESIA, incubate temperature change to 36 +
1°C from 44 £+ 1°C.
- decide 100g(or 100ml) as the basic detection unit.
Secod Method, it is refer to FDA, Isolation and
enumeration of Enterobacter sakazakii form
dehydrated powdered infant formula (July 2002)
Lead(Pb) cereals: 0.2mg/kg; 1.Graphite furnace atomic absorption spectrometry |GB 5009.12-2010

legume: 0.2mg/kg;

tubes: 0.2mg/kg;

meat and poultry: 0.2mg/kg;
edible meat and poultry offal:
0.5mg/kg;

fish: 0.5mg/kg;

fruit: 0.1mg/kg;

small fruit, berry and grape:
0.2mg/kg;

vegetable excluding bulb

vegetable, leafy vegetable, fungi:

0.1mg/kg;

bulb vegetable: 0.3mg/kg;
leafy vegetable: 0.3mg/kg;
fresh milk: 0.05mg/kg;
infant formula: 0.02mg/kg;
fresh eggs: 0.2mg/kg;
wines: 0.2mg/kg;

fruit juice: 0.05mg/kg;

tea: 5mg/kg

Sample preparation—ashing or
digesting—standard solution
preparation—determination by instrument.
2.Hydride Generation-atomic Fluorescence
Spectrophotometry
Sample preparation—digestion—standard solution
preparation—determination
3.Flame atomic absorption spectrometric analysis
(FAAS)
Sample preparation—extraction and
separation—determination by instrument
4.Double sulphur hydrazone colourimetry
Sample preparation—digestion—standard solution
preparation—determination by spectrophotometer
5.single-sweep polarography
Sample preparation—digestion—standard solution
preparation—determination by polarographic
analyze

National food safety
standard determination
of lead in foods
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Cadmium (Cd)

cereals - rice, soybean: 0.2mg/kg,
peanut: 0.5mg/kg, flour: 0.1mg/kg,
coarse cereal(corn, millet,
sorghum, tubes): 0.1mg/kg;

meat and poultry: 0.1mg/kg; meat
and poultry liver: 0.5mg/kg; meat
and poultry kidney: 1.0mg/kg;
fruit: 0.05mg/kg;

root and tuber vegetable excluding
celery: 0.1mg/kg; leafy vegetable,
celery, fungi: 0.2mg/kg; other
vegetable: 0.05mg/kg;

fish: 0.1mg/kg;

fresh eggs: 0.05mg/kg

1.Graphite furnace atomic absorption spectrometry
Sample preparation—dry ashing or wet
digestion—standard solution preparation
—determination by instrument

2. Atomic absorption spectrometry (AAS)

2.1 Potassium iodide -4-methyl pentanone-2
Sample preparation—extraction and
separation—determination by instrument

2.2 Double sulphur hydrazone-butyl acetate
Sample preparation—extration and
separation—determination by instrument

3. Colourimetric method

Sample preparation—Digestion—determination by
spectrophotometer

4. Atomic fluorescence spectrometric (AFS)

Samplepreparation—dry ashing or wet
digestion—standard solution preparation
—determination by AFS

GB/T 5009.15-2003
Determination of
cadmium in foods

Mercury (Hg)

cereals: 0.02mg/kg total Hg;
tubes(potato, sweet potato),
vegetable, fruit: 0.01mg/kg total
Hg;

fresh milk: 0.01mg/kg total Hg;
meat, liquid eggs: 0.05mg/kg total
Hg;

fish excluding carnivorous fish and
other aquatic products: 0.5mg/kg
methyl Hg;

carnivorous fish(shark, tuna, etc.):
1.0mg/kg methyl Hg

1.The determination of total mercury

1.1 Atomic fluorescence spectrophotometric
Digestion—Preparation of standard
solution—Determination by AFS

1.2 Cold atomic absorption spectrometry
Sample preparation—Digestion—Instrumental
analysis

1.3 Double sulphur hydrazone colourimetry
Digestion—Determination by visible
spectrophotometer

2.Determination of methylmercury

2.1 Gas Chromatography(GC )or Cold Vapour Atomic
Absorption
Sample preparation—extraction—centrifugal or
filtration—elution—extraction—determination by
instrument

GB/T 5009.17-2003
Determination of total
and organic-mercury in
foods
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Arsenic(As)

cereals - rice: 0.15mg/kg inorganic
As; flour: 0.1mg/kg inorganic As;
coarse cereals: 0.2mg/kg
inorganic As;

vegetable: 0.05mg/kg inorganic
As;

fruit: 0.05mg/kg inorganic As;
meat and poultry: 0.05mg/kg
inorganic As;

eggs: 0.05mg/kg inorganic As;
milk powder: 0.25mg/kg inorganic
As;

fresh milk: 0.05mg/kg inorganic
As;

legume: 0.1mg/kg inorganic As;
alcohol: 0.05mg/kg inorganic As;
fish: 0.1mg/kg inorganic As; alga:
1.5mg/kg inorganic As; shellfish,
prawn, crab(calculated on fresh
weight): 0.5mg/kg inorganic As;
shellfish, prawn, crab(calculated
on dry weight): 1.0mg/kg inorganic
As; other aquatic
products(calculated on fresh
weight): 0.5mg/kg inorganic As;
edible oil: 0.1mg/kg total As;

fruit juice and fruit pulp: 0.2mg/kg
total As;

cocoa butter and chocolate:
0.5mg/kg total As; other cocoa
products: 1.0mg/kg total As;
sugar: 0.5mg/kg total As

1.The determination of total arsenic
1.1 Hydride Generation-atomic Fluorescence
Spectrophotometry
Wet digestion or dry ashing—standardard solution
preparation—determination by AFS
1.2 Silver salt method
Wet digestion or dry ashing—standardard solution
preparation—determination by spectrophotometer
1.3 Method of Spot of arsenic
Wet digestion or dry ashing—standardard solution
preparation—determination by arsenic apparatus
1.4 Borohydride Reduction Colourimetric Method
Wet digestion or dry ashing—standardard solution
preparation—determination by spectrophotometer
2.The determination of abio-arsenic
2.1 Hydride Generation-atomic Fluorescence
Spectrophotometry
The extraction of abio-arsenic—standardard
solution preparation—determination by AFS
2.2 Silver salt method
The extraction of abio-arsenic—standardard
solution preparation—determination by
spectrophotometer

GB/T 5009.11-2003
Determination of total
and inorganic arsenic in
foods
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Chrome(Cr)

cereals: 1.0mg/kg;
legume: 1.0mg/kg;
tubes: 0.5mg/kg;
vegetable: 0.5mg/kg;
fruit: 0.5mg/kg;

meat including liver and kidney:

1.0mg/kg;

fish and shellfish: 2.0mg/kg;
eggs: 1.0mg/kg;

fresh milk: 0.3mg/kg;

milk powder: 2.0mg/kg

1.Graphite furnace atomic absorption spectrometry
Sample preparation—wet digestion—constant
volume—standard solution preparation
—determination by atomic absorption
spectrophotometer

2.The oscillopolarographic method
Sample preparation—standard solution
preparation—determination by oscillographic
polarograph

GB/T 5009.123-2003
Determination of
chromium in foods

Aluminum(Al)

flour-made products: 100mg/kg

Sample preparation—digestion—standard solution
preparation—determination by spectrophotometer

GB/T 5009.182-2003
Determination of
aluminium in flour
products

Selenium(Se)

cereals: 0.3mg/kg;

legume and legume products:
0.3mg/kg;

vegetable: 0.1mg/kg;

fruit: 0.05mg/kg;

meat and poultry: 0.5mg/kg;
kidney: 3.0mg/kg;

fish: 1.0mg/kg;

eggs: 0.5mg/kg;

fresh milk: 0.03mg/kg;

milk powder: 0.15mg/kg

1.Hydride Generation-atomic Fluorescence
Spectrophotometry
Sample preparation—digestion—standard solution
preparation—determination by atomic fluorescence
spectroscopy

2.Fluorescent method
Sample preparation—digestion—extraction
—standard solution preparation—determination by
fluorescence spectrophotometer

GB/T
5009.93-2010National
food safety standard
determination of
selenium in foods

Fluorin(Fi)

cereals - rice, flour: 1.0mg/kg,
other cereals: 1.5mg/kg;
legume: 1.0mg/kg;
vegetable: 1.0mg/kg;

fruit: 0.5mg/kg;

meat: 2.0mg/kg;

freshwater fish: 2.0mg/kg;
eggs: 1.0mg/kg

1.Diffusion-Fluoring Reagent Colourimetric Analysis
Sample preparation—diffusion—extraction and
filtration— determination by visible
spectrophotometer

2.Ashing and Distilling-Fluoring Reagent
Colourimetric Analysis
Sample preparation—fixation of fluorin — ashing —
distilling—determination by visible
spectrophotometer

3.Fluorine ion selective electrode
Sample preparation—standard solution
preparation—determination by calomel electrode

GB/T 5009.18-2003
Determination of fluorine
in foos
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Benzo(a)pyrene

baked smoked meat: 5ug/kg;
vegetable oil: 10ug/kg;
cereals: 5ug/kg

1.Fluorescence spectrophotometry
Extraction—purification—separation—
determination by Fluorescence spectrophotometry

2.Visual colourimetry
Extraction—purification—separation—
determination by ultraviolet light

GB/T 5009.27-2003
Determination of
benzo(a)pyrene infoods

N-nitrosamine

seafood: 4ug/kg N-dimethyl
nitrosamine, 7ug/kg N-diethyl
nitrosamine;

meat products: 3ug/kg N-dimethyl
nitrosamine, 5ug/kg N-diethyl
nitrosamine

1. Gas Chromatography- Thermal Energy Analyzer
(GC-TEA)
Extraction—concentration —determination by
GC-TEA

2. Gas chromatograph mass spectrometer (GC-MS)
Distill-extraction and
purification—concentration—determination by
GC-MS

GB/T 5009.26-2003
Determination of
N-nitrosamines in foods

Polychlorodiphe
nyls

marine fish, shellfish, prawn and
alga products (edible parts):
2.0mg/kg polychlorodiphenyls,
0.5mg/kg PCB138, 0.5mg/kg
PCB153

1.Gas Chromatography/Mass Spectrometry with
Isotopic Dilution Method
Sample preparation — extraction — purification —
separation—concentration—determination by
GC-MS

2.Gas Chromatography (GC)
Extraction—purification—concentration—
determination by GC

GB/T 5009.190-2006
Determination of
indicator polychlorinated
biphenyls in foods

Nitrite

cereals(rice, flour, corn): 3mg/kg;
vegetable: 4mg/kg;

fish: 3mg/kg;

meat: 3mg/kg;

eggs: 5mg/kg;

picked vegetable: 20mg/kg;

milk powder: 2mg/kg;
salt(calculated on NaCl): 2mg/kg

1.ion chromatography (IC)
Sample preparation —extraction and
purification—separation—determination by
conductivity detector (CD)

2.spectrophotometry
Sample preraration — extraction — purification —
determination by spectrophotometer

3.Determination of nitrite and nitrate in dairy products
Sample preparation (remove fat and protein)
—nitrate reduction—colouration—determination by
spectrophotometer

GB/T 5009.33-2010
National food safety
standard determination
of nitrite and nitrate in
foods
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Rare earth cereals - rice, corn, wheat: Sample preparation — ashing — dissolution — GB/T 5009.94-2003
2.0mg/kg; centrifugal—standard solution preparation — Determination of rare
vegetable excluding spinach: determination by spectrophotometer earths in vegetable
0.7mg/kg; foods
fruit: 0.7mg/kg;
peanut kernel: 0.5mg/kg;
potato: 0.5mg/kg;
mung bean: 1.0mg/kg;
tea: 2.0mg/kg

Aflatoxin B1 corn, peanut and its products: 1.Thin-Layer Chromatography (TLC) GB/T 5009.22-2003
20ug/kg; Extraction—Concentration—Thin-Layer Determination of
rice, vegetable oil(excluding corn separation— determination by ultraviolet lamp aflatoxin B1 in foods
oil & peanut oil): 10ug/kg; 2.Competition Enzyme-linked immunosorbent assay
other cereals, legume, fermented (C-ELISA)
food: Sug/kg; Extraction—defat—Concentration— Determination
infant formula: 5pg/kg by enzyme-labeled instrument

Aflatoxin M1 fresh milk: 0.5ug/kg; Purification—Extraction—Concentration— Thin-Layer |GB/T

dairy products(calculated on fresh
milk): 0.5ug/kg

separation— Determination by ultraviolet lamp

5009.24-2010National
food safety standard
Determination of
aflatoxin M1 and B1 in
foods

Deoxynivalenol
(DON)

wheat: 1000ug/kg;
corn: 1000ug/kg

1.Thin-Layer Chromatography(TLC)
Extraction—Purification—Concentration—Thin-Lay
er separation—Determination by ultraviolet lamp

2.Enzyme-linked immunosorbent assay(ELISA)
Exraction—Purification—Concentration—Determin
ation by enzyme-labeled instrument

GB/T 5009.111-2003
Determination of
deoxynivalenol in cereal
and cereal products

Patulin

apple and hawthorn products:
50ug/kg

Extraction—Purification—Concentration—Thin-Layer
separation—determination by thin layer
chromatogram scanner

GB/T 5009.185-2003
Determination of patulin
in apple and hawthorn
products
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Hygienic Standard for Instant Noodle Industry Standard for Instant Noddle
Std Code |GB17400-2003 LS/T 3211-1995
Scope Fried and non-fried instant noodle. Fried noodle, hot air dried noodle
* Wheat flour should meet its national std
Ingredients [Should meet the requirement of relevant standards and regulation.| |* Fry oil should meet Hygiene std of edible oil frying process
* Salt should meet its national standard
* sould present its specific color; not burned or raw; could have * sould present its specific color; not burned or raw;
shade of colour on both side. could have shade of colour on both side.
Sensory * Have normal smell; No moldy, rancid or other bad smell * No moldy, rancid or other strande smell and tast.
.y " 300d In shape and pattern; NOT roreigh object or burned " . . C .
requir'nt racidue Good in shape and pattern; Not visible impurity.
* No broken, stuck after recovery with water; * No broken, stuck after recovery with water;
* No half-cooked and teeth-sticking texture. * No half-cooked and teeth-sticking texture.
< Fried Non-fried < Fried Non-fried
water (g/100g) 8 12 water, % 8 12
Acid (Count as 1.8 Acid (Count as 1.8
fat), KOH/mglg fat) KOH/mg/g
Peroxide value Peroxide value
i (count as fat), 0.25 (count as fat), 20
Technical |g/100g meq/100g
Criteria Carbonly value
(count as fat) 20 Fat, % 24
(meqg/kg)
Pb, mg/kg 0.5 loD Value 21.0
Total As, mg/kg 0.5 NaCl, % 2.5
Recovery time 4min | 6min
Weight variance < 3% of declared weight
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Hygienic Standard for Instant Noodle

Industry Standard for Instant Noddle

s Fried Non-fried < Fried | Non-fried

Thc, cfulg 1000 50 000 Thc, count/g 1000
Microbe Coliform group, 30 150 Coliform group, 30

MPN/100g count/100g

Pathogen Absent Pathogen Absent
Food Meet relevant quality standards and regualtion.

ex Applying range and level meet GB2760 'Hygien standard of food Food additives should meet national and industrial standards.

additive additive use’'.

. Packaging vessel and material shpould meet relevany hygiene std e . -
Packagmg and regulation Should meet 'Hygiene standard of food pakaging material
Labeli Labeling should meet relevant regulation, and it is required to Should meet GB7718 'General labeling requirement for

abeling declare 'Fried' or 'Non-fried' prepackaged food'
T Sensory requirement

est v Test method for each item
method  [Technical criteria
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x5 FHFFE D BEDA : SE
I Rglate_d Item Specification Analytical Methods Reference
egislation
Not more than 8g/100g 1) direct drying method GB 5009.3
(Fried ) 2) reduced pressure drying method
moisture 3) distillationmethod
content 4) karl-fischer method
Not more than 12g/100g
(Non-fried)
Acid value Not more than 1.8 KOH/mg/g | 1) extract fat by petroleum ether (GB/T5009.56) GB/T5009.56
(Count as fat) | (Fried) 2) Acid value: potassium hydroxide solution titration GB/T
Peroxide value | Not more than 0.25 g/100g Peroxide value: a) potassium iodide solution titration 5009.37
(Count as fat) | (Fried ) b) ferric thiocyanate colorimetric method
Carbonly value | Not more than 20 (meq/kg) Carbonly value: dinitrophenylhydrazine colorimetric method
(count as fat)
Pb Not more than 0.5 mg/kg 1.Graphite furnace atomic absorption spectrometry GB 5009.12
Sample preparation—ashing or digesting—standard solution
Hygienic preparation—determination by instrument.
Standard for 2.Hydride Generation-atomic Fluorescence Spectrophotometry
Instant Sample preparation—digestion—standard solution preparation
Noodle (GB —determination
17400-2003) 3.Flame atomic absorption spectrometric analysis(FAAS)
Sample preparation—extraction and separation—
determination by instrument
4.Double sulphur hydrazone colorimetry
Sample preparation—digestion—standard solution preparation
—determination by spectrophotometer
5.Single-sweep polarography
Sample preparation—digestion—standard solution preparation
—determination by polarographic analyze"
Total As Not more than 0.5 mg/kg 1.The determination of total arsenic GB/T
1.1 Hydride Generation-atomic Fluorescence Spectrophotometry | 5009.11

Wet digestion or dry ashing—standardard solution
preparation—determination by AFS
1.2 Silver salt method
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Wet digestion or dry ashing—standardard solution
preparation—determination by spectrophotometer
1.3 Method of Spot of arsenic
Wet digestion or dry ashing—standardard solution
preparation—determination by arsenic apparatus
1.4 Borohydride Reduction Colorimetric Method
Wet digestion or dry ashing—standardard solution
preparation—determination by spectrophotometer
2.The determination of abio-arsenic
2.1 Hydride Generation-atomic Fluorescence Spectrophotometry
The extraction of abio-arsenic—standardard solution
preparation—determination by AFS
2.2 Silver salt method
The extraction of abio-arsenic—standardard solution
preparation—determination by spectrophotometer”

Not more than 1 000 cfu/g Difference with FDA/BAM, Chapter 3: Aerobic plate count, 2001 | GB 4789.2
(Fried) - Appropriate enumeration scope of plate counts computed
change to 30 cfu ~ 300 cfu from 25 cfu ~ 250 cfu.
Tobe - Incubate temperature change to 36 + 1°C from 35 + 1°C.
Not more than 50 000 cfu/g - 10 times dilution, change to transferring 1ml of previous
(Non-fried) dilution to 9 ml of diluent from transferring 10ml of previous
dilution to 90 ml
- do not adopt the Spiral Plate Method"
Not more than 30 MPN/100g | Difference with FDA/BAM, Chapter 4: Enumeration of GB 4789.3
(Fried) Escherichia coli and the coliform bacteria, 2002
Coliform group - Appropriate enumeration scope of plate counts computed
Not more than 150 MPN/100g change to 15 cfu ~ 150 cfu from 25 cfu ~ 250 cfu.
(Non-fried) - Incubate temperature change to 36 £ 1°C from 35 £ 1°C.
- Sample size change to 25g(or 25ml) form 50g(or 50ml)"
Pathogen Negative a) Enrichment with BPW/TTB/SC medium, and confirm through GB 4789.4
biochemical and serological characteristics. GB 4789.10
b) Enrichment with GE, HE/SS and EMB agar, and confirm GB/T 4789.5

through biochemical and serological characteristics.
c) 1) Enrichment and identify with coloration and coagulase test
2) Baird-Parker plate count
3) Staphylococcus MPN count

GB/T4789.12
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Peroxide value

Not more than 20 meq/100g

1) extract fat by petroleum ether (GB/T5009.56)

GB/T5009.56

(count as fat) (Fried ) 2) Acid value: potassium hydroxide solution titration GB/T
Peroxide value: a) potassium iodide solution titration 5009.37
b) ferric thiocyanate colorimetric method
Carbonly value: dinitrophenylhydrazine colorimetric method
Fat Not more than 24% (Fried ) GBI/T 14772
loD Value More than 1.0 Identified by indic colorific mensuration GB 601
GB/T5009.56
NaCl Not more than 2.5% Titration by standard solution of silver nitrate. GB 601
Recovery time | Not more than 4.0 min Place noodle in an insulation container with cover face; Add
PRC Industry (Fried) about five times weight boiling water as many as the noodle;
Standard for Close the container and time-stamped. When using a piece of
Instant glass clamping softening noodles, observe gelatinization state
Noddle (LS/T without obvious hard heart, record the recovery time.
3211-1995) Not more than 6.0 min
(Non-fried)
Weight Not more than 3% of declared | Weight the packages Noddle three times by 0.5g sensitivity
variance weight scales; Compared with the declared weight; Claculated deviation
Thc Not more than 1,000 count/g GB 4789.2
Coliform group | Not more than 30 count/100g GB 4789.3
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Name of the

Carbonated Beverage

Hygiene Standard of

Standard (Sparkling beverage) Carbonated Beverage
e e . ) . |Limited level; Food additives; Process Hygiene
Scope Classification; tech requirements; Assay method; requirment, Packaging; labeling; Storage & transport;

Test rules; Labeling; packaging & transport

test

Description

Beverage charged with external CO2, excluding
CO2 generated from fermentation .

Beverage charged with external CO2, excluding CO2
generated from fermentation .

Essential
Composition and
Quality Factor

® CO2content=1.5
® Juicetype: juice content =22.5%

® Should presentthe colorand taste of main
ingredients; withoutstrange taste, bad smell and
foreign object.

Pb<0.3mg/L, As <0.3mg/L, Cu <5mg/L

Food Additives

® GB2760 and GB14880

GB2760 for Range and level requirment
Also meet relative quality standard and regul’'n

Contaminant

GB 2762

Microbe: Tbc <100 cfu/100ml, Coliform group < 6
MPN/100ml, Mold count<10 cfu/100ml, Yeast <10

Hygiene cfu/100ml, Pathogen (salmonella, Shigella,
Staphylococcus aureus): Absent.
® GB12695 Beverage factory GMP Practice
Weight/Measure
. ® GB7718 and GB13432.
Labelling ® Juice type should declare juice content.
. ® Pb: To be tested as GB/T 5009.12
Methods of  |® 1?% gontenttest. @ Total As: To be tested as GB/T 5009.11
Analysis 2) Distilling titration ® Cu: To be tested as GB/T 5009.13

® Micorbe: To be tested as GB/T 4789.21

-191 -




KT FEHRFE (2 KREEEE : STk
Related . .
leaislation Item Specification Analytical Methods Reference
g
CO, volume >=1.5 1) Reductor method; Assay method of CO, in Carbonated
2) Treated with acid, caustic, and then beverages (GB/T 12143.4)
ditillation, absorb CO, with NaOH. Add BaCl
then titrate with HCI.
Juice content >=2.5% NA Only for Carbonated Beverages with
Juice added
Sensory evaluation |Should present the colour |Visually check
and taste of main
ingredients; without strange
taste, bad smell and foreign
object.
Lead <=0.3 mg/L 1) Wet degradation methodour Dry incineration |National food safety standard --
method Determin of lead in food (GB5009.12)
2) Atomic absorption spectrophotometry
3) Polarographic analysis
g:\r/té‘r’;‘g:d 4) Dithizone colourimetry method
(GB10792) Total Arsenic <= 0.2 mg/L (as of Arsenic) |1) Wet degradation methodour Dry incineration |Determination of total arsenic and

method
2) Gutzeit methodour Silver
diethyldithiocarbamate method
Arsenic Stain Measurement method
Deox”idiza“tion and colourimetry method

abio-arsenic in foods (GB5009.11)

Coper

<=5mg/L

3)
4)
1) Atomic absorption spectrophotometry

2) Sodium diethyldithiocarbamate method

Determination of copper in foods
(GB5009.13)

Total plate count

<= 100 cfu/mL

Cultured with PCA culture medium and count

National food safety standard -- Food
microbiological examination : Aerobic
plate count (GB4789.2)

Coliform

<=6 MPN/100mL

1) Coliforms MPN count
2) Coliforms plate count

National food safety standard --Food
microbiological examination:
Enumeration of coliforms (GB4789.3)
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Mold

<= 10 cfu/mL

Cultured with Rose Bangal Medium and count

National food safety standard
Food microbiological examination:
Enumeration of moulds and yeasts
(GB4789.15)

Yeast

<=10 cfu/mL

Cultured with Rose Bangal Medium and count

National food safety standard
Food microbiological examination:
Enumeration of moulds and yeasts
(GB4789.15)

Pathogen
(salmonella)

Negative

Enrichment with BPW/TTB/SC medium, and
confirm through biochemical and serological
characteristics.

National food safety standard
Food microbiological examination:
Salmonella (GB4789.4)

Pathogen (Shigella)

Negative

Enrichment with GE, HE/SS and EMB agairr,
and confirm through biochemical and
serological characteristics.

Microbiological examination of food
hygiene--Examination of Shigella
(GB4789.5)

Pathogen
( Staphylococcus
aureus)

Negative

1) Enrichment and identify with colouration and
coagulase test

2) Baird-Parker plate count

3) Staphylococcus MPN count

National food safety standard
Food microbiological examination:
Staphylococcus aureus (GB4789.10)
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Contaminant and Physical/Chemical Index (<)
Name of Standard Pb Cd Al | MeHg |Tot. Hg| Inor. As |Tot. As|Acid value|Perox. Vallvolatile basid Aflatoxin
mg/kg| mg/kg |mgkg| mgkg | mg/kg | mg/kg mg/kg |KOH,mg/g| ¢/100g |N mg/100g| ug/kg
GB19295 Hygienic std for quick-
frozen and pre-packed food 05 - -- -- -- - 0.5 3 0.15 15 5
made of wheat & rice
0.2
C (rice/bean) 0.15 (rice) 20(Corn)
GB 2715 Hygienic standards for |, , 0.1 - ~ | 002 |01(wheat)| - - - - 10(Rice)
grains (wheat/corn 0.2(other) 5(Other)
/other)
o 1.0
GB 2733 Hygienic std for . :
) 0.5 0.1 _|(Carnivorg 0.1(fish) . . . .
frelsh(frozler.m) marine products of (Fish) | (Fish) fish) 0.5(other) 10--30
animal origin 0.5(other)
GB 2707 Hygienic standards for | 01 N B 0.05 0.05 B B B 15
fresh(frozen) meat of livestock
GB16869 Fresh and frozen 0.2 05 B B 0.05 B B B B 15
poultry product
DB1 1./615 Hygienic requirement 0.2 0.1 B B 0.05 0.05 B B N 10
of quick-frozen meat products
NYT1407 Green food-quick- 0.5 (9%;0]13)
frozen and pre-packed food 0.2 0.2 25 ( 4\'%) 5'02 0.05 - 3(1A) 10.15(51A)| 15(F A) 5
made of wheat flour or rice - (%II’A‘])
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Microbiological Index(<)

Storage
Name of Standard Tot. plate count | Tot. plate count | Colif.(fresh) | Colif. (cooked) | Mold count | Mold count | Microbe tempere?ture
(fresh) cfulg (cooked) cfu/lg | MPN/100g | MPN/100g (fresh) (cooked) | Pathogen
GB19295 Hygienic std for quick- Not
frozen and pre-packed food 3000000 100000 230 50 detected -18°C+2°C
made of wheat & rice
GB 2715 Hygienic standards for
grains ) )
GB 2733 Hygienic std for A5C to -
fresh(frozen) marine products of - - 18°C
animal origin
GB 2707 Hygienic standards for
fresh(frozen) meat of livestock ) )
GB16869 Fresh and f i
resh and frozen 500000 (Salmonell om g0
poultry product 1000000 (Frozen) 10000 5000 (Frozen) - 3) 0/25g -18C+1C
(0157:H7)
(?qu1u1ié?(1f? ojzgli?;{?ggﬁg:nt 500000(Total plate count) 5000(Coliform group) - detl\ejz 2{9 q -18C+2°C
NYT1407 Green food-quick- Not
frozen and pre-packed food 3000000 100000 230 50 detected -18C+2°C

made of wheat flour or rice
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Related legislation Item Specification Analytical Methods Reference
Lead 0.5mg/kg Dry incineration method—Atomic absorption GB 5009.12
spectrophotometry
Total arsenic 0.5mg/kg Dry incineration method—Hydriding—Atomic GBT 5009.11
fluophotometer
Acid value 3mg/g Acid value measurement method by titration GBT 5530
Peroxide value (for |0.15g/100g Peroxide value measurement method by titration GBT 5538
fat)
Total volatile basic  |15mg/100g Titration with hydrochloric acid SCT 3032
GB 19295 <Hvaieni nitrogen
<
standard?or YOIeNIC  IAfiatoxin B1 5ug/kg Thin-layer chromatography GBT 5009.22
quick-frozen and Aerobic plate count 3,000,000 cfu/g(raw) Standard agar medium 36x1.0°C, 48+2h GBT 4789.2
of wheat flour and rice> freezing)
Coliform 230MPN/100g (heated before  |Coliform MPN count method: LST broth GB 4789.3
freezing) fermentation tube—gas generation—BGLB broth
fermentation
Salmonella Negative Agar plate count—serology test GB 4789.4
Shigella Negative Biochemical test—serology test GBT 4789.5
Staphylococcus Negative Biochemical test—plasma-coagulase test GB 4789.10
aureus
Mold <50 cfu/g (heated before Microscopic examination count method GB 4789.15
freezing)
GB 16869<Fresh and [Mercury 0.05mg/kg Dry incineration method—Atomic fluophotometer
frozen poultry product>
GB 2733<Hygienic Cadmium (for fish)  [0.1mg/kg Dry incineration method—Atomic absorption GBT 5009.15

standard for fresh and
frozen marine products
from animal origin>

spectrophotometry
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® Raw milk
Related legislation Iltem Specification Analytical Methods Reference
Freezing point (°C) -0.500~-0.560 | GB 5413.38 Determination of freezing point in raw milk
(test the sample after milking for
3h; only for Holstein cows)
Relative density (20°C /4°C) =>1.027 GB 5413.33 Determination of specific gravity in raw milk
Protein (g/100g) =238 GB 5009.5 Determination of protein in foods
GB 5413.10-2010 —— - .
National food safety Fat (g/100g) > 3.1 GB 5413.3 Determination of fat in foods for infants and
standard young children, milk and milk products
Determination of Impurities (mg/kg) <4.0 GB 5413.30 Determination of impurities in milk and milk
vitamin K1 in foods products
for infants and NFMS (g/100g) > 8.1 GB 5413.39 Determination of nonfat total milk solid in
young Children, milk milk and milk prOdUCtS
and milk products Acidity (°T) (only for >12~18 GB 5413.34 Determination of acidity in milk and milk
Holstein cows) products
Contaminants see GB 2762 Maximum levels of contaminants in foods
Mycotoxins see GB 2761 Maximum levels of mycotoxins in foods
TPC [cfu/g(mL)] < 2x10° GB 4789.2 Food microbiological examination: Aerobic
plate count
® Pasteurized milk
Related legislation Item Specification Analytical Methods Reference
Fat (g/100g) (Only for full | = 3.1 GB 5413.3 Determination of fat in foods for
GB_5413-10'2010 cream pasteurized milk) infants and young children, milk and milk
National food safety products
SDt:tr:aC:er:wri(:]ation of Protein (g/100g) 229 GB 5009.5 Determination of protein in foods
vitamin K1 in foods NFMS (g/100g) =81 GB 5413.39 Determination of nonfat total milk
for infants and solid in milk and milk products
young children, milk Acidity (°T) >212~18 GB 5413.34 Determination of acidity in milk and
and milk products - m'lk products —
Mycotoxins see GB 2761 Maximum levels of mycotoxins in foods
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TPC (cfu/g or cfu/mL) n=5; c=2 GB 4789.2 Food microbiological examination: Samples preparation: GB
m=50,000; Aerobic plate count 4789.1 Food microbiological
M=100,000 examination: General
guidelines and GB 4789.18
Food microbiological
examination: Milk and milk
products
Coliform (cfu/g or n=5; c=2 GB 4789.3 Food microbiological examination:
cfu/mL) m=1; M=5 Enumeration of coliforms (plate count method)
Staphylococcus aureus | n=5; c=0 GB 4789.10 Food microbiological examination:
0/25g(mL) Staphylococcus aureus (Qualitative test)
Salmonella n=5; c=0 GB 4789.4 Food microbiological examination:
0/25g(mL) Salmonella
® Sterilized milk
Related legislation Item Specification Analytical Methods Reference
Fat (g/100g) =31 GB 5413.3 Determination of fat in foods for
(Only for full cream infants and young children, milk and milk
sterilized milk) products
GB 5413.10-2010 Protein (g/100g) 229 GB 5009.5 Determination of protein in
National food safety foods
standard NFMS (g/100g) 2 8.1 GB 5413.39 Determination of nonfat total
Determination of milk solid in milk and milk products
vitamin K1 in foods | Acidity (°T) >212~18 GB 5413.34 Determination of acidity in milk
for infants and and milk products
young children, milk | Mycotoxins see GB 2761 Maximum levels of mycotoxins in foods
and milk products Microbiological commercial sterilization GB/T 4789.26 Microbiological
Index examination of food
hygiene-Examination of commercial
sterilization of canned food
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® Modified milk

Related legislation

Item

Specification

Analytical Methods

Reference

Mycotoxins see GB 2761 Maximum levels of mycotoxins in foods
Microbiological commercial GB/T 4789.26 Microbiological
Index sterilization examination of food
(For the modified hygiene-Examination of
GB 5413.10-2010 milk which commercial sterilization of canned
National food safety | produced by food
standard sterilization
Determination of process)
vitamin K1 in foods | TPC (cfu/g or n=5; c=2 GB 4789.2 Food microbiological Samples preparation: GB 4789.1 Food
for infants and cfu/mL) m=50,000; examination: Aerobic plate count | microbiological examination: General
young children, milk M=100,000 guidelines and GB 4789.18 Food
and milk products microbiological examination: Milk and milk
products
Coliform (cfu/g or n=5; c=2 GB 4789.3 Food microbiological
cfu/mL) m=1; M=5 examination: Enumeration of
coliforms (plate count method)
Staphylococcus n=5; c=0 GB 4789.10 Food microbiological
aureus 0/25g(mL) examination: Staphylococcus
aureus (Qualitative test)
Salmonella n=5; c=0 GB 4789.4 Food microbiological
0/25g(mL) examination: Salmonella

Fat (g/100g)
(Only for full cream
products)

225

GB 5413.3 Determination of fat in
foods for infants and young
children, milk and milk products

Protein (g/100g)

223

GB 5009.5 Determination of
protein in foods
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® Fermented milk

Related legislation

Item

Specification |

Analytical Methods

Reference

Fat (g/100g)
(Only for full cream
products)

fermented milk: = 3.1
flavored fermented
milk: 2 2.5

GB 5413.3 Determination of fat in foods
for infants and young children, milk and
milk products

NFMS (g/100g)

fermented milk: = 8.1

GB 5413.39 Determination of nonfat
total milk solid in milk and milk products

Protein (g/100g)

fermented milk: = 2.9
flavored fermented

GB 5009.5 Determination of protein in
foods

GB 5413.10-2010

National food safety

standard
Determination of
vitamin K1 in foods
for infants and
young children, milk

and milk products

milk: = 2.3
Acidity (°T) 270.0 GB 5413.34 Determination of acidity
in milk and milk products
Mycotoxins see GB 2761 Maximum levels of mycotoxins in foods
Coliform (cfu/g or n=5; c=2 GB 4789.3 Food microbiological Samples preparation: GB 4789.1
cfu/mL) m=1; M=5 examination: Enumeration of coliforms | Food microbiological examination:
(plate count method) General guidelines and GB 4789.18
Food microbiological examination:
Milk and milk products
Staphylococcus n=5; c=0 GB 4789.10 Food microbiological
aureus 0/25g(mL) examination: Staphylococcus aureus
(Qualitative test)
Salmonella n=5; c=0 GB 4789.4 Food microbiological
0/25g(mL) examination: Salmonella
Yeasts <100 GB 4789.15 Food microbiological
examination: Enumeration of moulds
and yeasts
Moulds <30
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® Evaporated milk, sweetened condensed milk and formulated condensed milk

Related legislation Item Specification Analytical Methods Reference
Protein Evaporated milk: =2 34% of NFMS GB 5009.5 Determination of NFMS(%)=100% -
(9/1009) Sweetened condensed milk: =2 34% of NFMS protein in foods fat(%) - water(%) -

GB 5413.10-2010
National food safety
standard
Determination of
vitamin K1 in foods
for infants and
young children, milk
and milk products

Formulated evaporated milk: = 4.1
Formulated sweetened condensed milk: = 4.6

sucrose(%)

Fat(X) (g/100g)

Evaporated milk: 7.5 < X<15.0

Sweetened condensed milk: 7.5 < X<15.0
Formulated evaporated milk: X =7.5
Formulated sweetened condensed milk: X = 8.0

GB 5413.3 Determination of fat in
foods for infants and young
children, milk and milk products

Milk solid Evaporated milk: = 25.0 NA Milk solid(%)=100%
(g/1009) Sweetened condensed milk: = 28.0 - water(%) -
sucrose(%)
sucrose Sweetened condensed milk: <45.0 GB 5413.5 Determination of
(g/1009) Formulated sweetened condensed milk: < 48.0 | lactose and sucrose in foods for
infants and young children, milk
and milk products
Water (%) Sweetened condensed milk: <27.0 GB 5009.3 Determination of
Formulated sweetened condensed milk: < 28.0 | moisture in foods
Acidity (°T) <48.0 GB 5413.34 Determination of
acidity in milk and milk products
Mycotoxins see GB 2761 Maximum levels of mycotoxins in foods
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Indonesian Commodity Standards

The Minister of Health of the Name d°f ee
Republic of Indonesian andar 1 Indonesian National
Regulation No.33 of 2012 on Sco Standards (SNIs)
.. pe
Food Additives
7 -
Description
Government Regulation of the
Republic of Indonesia No. 28 of 2004 Essential
on Food Safety, Quality and Composition and
Nutrition Quality Factor
Part One: Sanitation (Article 2-10) ..
Part Two: Food Additives (Article [ Food Additives
11-13) ] Government
Part Seven: Contaminated Food Contaminants Regulation of the
(Article 23-28) . .
Republic of Indonesia

Hygiene

Head of the National Agency e No. 69 of 1999 on Food
- Labeling and

for Drug and Food Control of Weights and Management
the Republic of Indonesia Measure & 7
Regulation No. HK.00. 06.1.52. } /
4011 of 2009 on Maximum Labeling Special Indonesian
Level of Microbiological and B National Standards
Chemical Contaminats in AMei:hqu Ofd / (SN1s) for Food
Foods niatysis an Testing Methods

Sampling /4

K1 A ¥ FRT 7 OEBIR SR L BEEER

3 RmBEEER
(1) 1 ¥ FXT T HAE19964EFHTE B
A2 KA TIX19964E1, A > K3 7 LFE19964 5 75 Bkl 2 3640 L=, [Rlik
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ITEGEICHW A RN, BRREMB IOFooMElZE&de) L TEH., LLTD
45 % & T2 EI/R LTV D,
© BMICET D EINEEE -t WE. KEB LUORMETRB X OREOBE & %t
G LT 5,
FIRBIT O 72D OIEHIE 2 SR M ORE, R, ikl X OV E i@ Ed
HANDEE (ZOEIITE ORI AZET)
BHEEGE L ONEE BSOS DERRIZ BT D BUN B L O o5 E
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4 A2 RV T7TEZFEHE (Indonesian National Standards: SNI)
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Rice and Wheat Noodles

1 Instant Rice Noodle 4 Dried Noodles
SNI 01-3742-1995 SNI 01-2974-1996
2 Rice Noodle 5 Noodles
SNI 01-2975-2006 SNI 01-6630-2002
3 | Wet Wheat Noodles 6 Instant Noodle
SNI 01-2987-1992 SNI 01-3551-2000
Beverages
1 Energizer Drink 7 Flavoured Fermented Milk Drink
SNI 01-6684-2002 SNI 7552:2009
2 | Squash Drinks 8 | Coffee Drinks in Package
SNI 01-2984-1998 SNI 01-4314-1996
3 Isotonik Drink 9 | Traditional Drink Powder
SNI 01-4452-1998 SNI 01-4320-1996
4 Nutritious Beverages for Pregnant and or 10 | Fruit Juice
Suckled Mothers SNI 01-3719-1995
SNI 01-7148-2005
5 Packaged Tea Drinks 11 Mango Fruit Juice
SNI 01-3143-1992 SNI 7382:2009
6 | Orange Flavour Drink 12 | Orange Flavoured Drink Powder
SNI 01-3722-1995 SNI 01-3722-1995
Frozen Seafoods Meat
1 Frozen Scallop 1 Quality of Beef Carcass and Meat
SNI 3230.1:2006 SNI 3932:2008
2 Packed Frozen Steamed Crab 2 Corned Beef
SNI 3231.1:2010 SNI 1-3775-2006
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http://sisni.bsn.go.id/index.php?/sni_main/sni/detail_sni/41
http://sisni.bsn.go.id/index.php?/sni_main/sni/detail_sni/10247
http://sisni.bsn.go.id/index.php?/sni_main/sni/detail_sni/3376
http://sisni.bsn.go.id/index.php?/sni_main/sni/detail_sni/4760
http://sisni.bsn.go.id/index.php?/sni_main/sni/detail_sni/4896
http://sisni.bsn.go.id/index.php?/sni_main/sni/detail_sni/4766
http://sisni.bsn.go.id/index.php?/sni_main/sni/detail_sni/7208
http://sisni.bsn.go.id/index.php?/sni_main/sni/detail_sni/4139
http://sisni.bsn.go.id/index.php?/sni_main/sni/detail_sni/3543
http://sisni.bsn.go.id/index.php?/sni_main/sni/detail_sni/4142

3 Frozen Lobster
SNI 3228.1:2010

Miscellaneous Products

1 Fish Cracker
SNI 2713.1:2009

7 | Canned Squid
SNI 7317.1:2009

2 Prawn Crackers
SNI 2714.1:2009

8 Coffee Powder
SNI 01-3542-2004

3 | Cooking Qil
SNI 01-3741-2002

9 Maltodextrin
SNI 7599:2010

4 Chilli Sauce
SNI 01-2976-2006

10 Wheat Flour for Food
SNI 3751:2009

5 Tomato Sauce
SNI 01-3546-2004

11 Sago Starch Flour
SNI 3729:2008

6 Fruit Jam
SNI 3746:2008

12 | White Sugar Crystal
SNI 3140.3:2010

#3 BMONIECET DA v FRUTEFEHBONDEREY 2

SNI 2897: 2008
Testing methods for microbiological count in
meat, egg, and milk, and their products

Reference:

= USFDA. 2001, 2006. Bacteriologcal Analytical
Manual. Division of Microbiology, US Food and
Drug Administration, Gaithersburg, USA.

= FAO. 1992. Manual of Food Quality Control.
Microbiological Analysis, 4"™ed., Food and
Agriculture Organization, United Nations.

Total plate count (TPC)

5 | Salmonella spp.

Coliform

6 | Campylobacter spp.

E.coli

7 | Lysteria monocytogenes

BIWIN[—

Staphylococcus aureus

SNI 01-2891-1992: Food testing methods

SNI 19-2896-1998: Metal contaminants testing
method in foods
Reference: AOAC, 1995

SNI 01-2354.5-2006 Determination of Cadmium

(Cd) in Fishery Products

Reference:

= Determination of Metals in Foods by Atomic
Absorption Spectrophotometry after Dry Ashing:
NMKL, Collaborative Study. Journal of AOAC
International, Vol. 83, No. 5: pp 1201-1211
AOAC. 2000. Official Methods of Analysis. 17"
ed. Vol. 1, Chapter 9:pp 19-22

SNI 01-2354.7-2006 Determination of Lead (Pb)

in Fishery Products

Reference:

= Determination of Metals in Foods by Atomic
Absorption Spectrophotometry after Dry Ashing:
NMKL, Collaborative Study. Journal of AOAC
International, Vol. 83, No. 5: pp 1201-1211

= AOAC. 2000. Official Methods of Analysis. 17"
ed. Vol. 1, Chapter 9:pp 19-22

SNI 2354.10:2009 Determination of Histamin by

Spectrofluorimetry and HPLC in Fishery

Products

Reference:

= John.M. Tennyson and R. Steve. Winlers. 2000.
Histamin in Seafood: Fluorimetric Method, Fish
and Other Marine Products.

= AOAC. 2000. Official Methods of Analysis. 17"
ed. Vol 1, Chapter 35:pp 17-19

SNI 01-2332.1-2006 Determination of Coliform

and E. coli in Fishery Products

Reference:

= AOAC. 2000. Official Methods of Analysis. 17"
ed.

" UthSFDA. 1998. Bacteriologcal Analytical Manual.
8" ed.

Note: SNI 01-2332.2-2006 (Salmonella), SNI

01-2332.3-2006 (TPC), SNI 01-2332.4-2006

(Vibrio cholerae), SNI 01-2332.5-2006 (Vibrio

parahaemolyticus), SNI 01-2332.6-2006 (Worm

parasite), SNI 01-2332.7-2006 (mold and yeast)

SNI 01-4866-1998: Arsenic testing method in
foods

Reference: AOAC.
Analysis.

1995. Official Methods of

SNI 01-2354.6-2006 Determination of Mercury

(Hg) in Fishery Products

Reference:

= AOAC. 2000. Official Methods of Analysis. 17"
ed. Vol. 1, Chapter 9:pp 36
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5 REININMIZETHER

5.1 #IE
AV R U7 T, BRI EE B L OEFEER LA NEET (NADFC 55
VWM BPOM) VB HE L, AR AL SRS BT A6 H 7 il & ofER L Oz
DY A FEFE L, EFEEDESEBTOMER RSB T 2 AEEORE., Dl
17, TE=F VU TEHELTND, 42 RRIUTITBITHREMISINYOBHIOFET 51k
FORRHLIZA o R o7 HFIE 1996 455 7 BRIEIET 2 8 (BROES) F 2w (B
) R ENTW5, FHEFULTORIZOWTHEL TS
1) BM~OFENEIEINTOAIWEIX, BRI E L THERT 2 Z &IxTER
|7
2) BN E L TR SN TODWE LT O KM BRE %2 2 T A
THZEETERN
3) BUFIXEMLAINY & L COMEREZEEILT 2 LR 2WE (K HIRE &
DERELETL) ZRETHEERD D
4) BHAZBENE L TR, AMEIZERIETRENRM & LISV TIE,
FOREMR L OB SOBRYE - ITICBIT A HBOF N+ T A LERH 5

SHIT, BOLE, WHE., FBIZET A v R THTHES 28 5/2004 121X, LA
T ORENIEEZMRT 2 ERRRLER L ENOFRELE £ 5,
1) BRENZZRBARLTINIOLNELHE L COMHNARETH D
2) fih - ERLERT (NADFC) EBIXEE QN H B O 7= H mTREZe &
SR L O EDO RS T U N TORKEAEEEZRET 2E5ERH 5,

Flo. BN T MBI TO L OREEND -
1) B OMERICET 2 BEFERLELEETREERER 02592/B/SK/VIII

/91

2) BB AN THWEE LM OERFMCET 54 v R T EERLE S

BT REERE HK.00.05.5.1.4547

3) BEININIZBE T B REFRHLE S 33 5 (2012 4F)

RBABEICEY, ZNETORE. BMINIIMICET 51 R 7 {REEHHE
HES 1168 5/ MENKES/PER/X/1999 (fRIEFHIESE 722 5/MENKES/PER/IX
188 ZAEIE L7=H D) 1FFEIE SN DN, TERTOBLEI & 2 U B 2 Iz
WL, FRBRAINRES NS £ TITEH SN,

5.2 BTN OEREK OCER RS
A2 RRU T ORBISINMIT., BOZE, B, XEICHET LAV RR U TEHEE
% 28 5/2004 TR DBV ICERINTWD

[ &SI &3 B ORHER T OIRICER T2 BRI TR RICERNT 23 XToY
BhrEWT 5, ]

[FBUEITATHET 2582, B, G WE & 2 WIS B O R EA OMEFR:
LI FEDOTZDRLICIMEN2WEITEENR 0 EREHINTWD, T72bb,
FEBHI TS H 5 WEITEATHIEE] (B 7 220 U ERORBRE A & LT )
N DEEIZIR Y BNy & s S hvd,
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Fo BN T 514 > B3R 7 IREHFREUE S 33 75/2012 ORINIEIZRE VT H

[ &SI & 3B ORHER T ORICTER T2 B TRSIZIRNT 23T X ToWmE

B4 5 (Food additive means substances that are added to food to affect the

properties and form of food.), ] & EFINTEY, 5T, BLTMY E L TRMIC
WG 2B A F O 27 S iz b v e LT,

1) BMEIWE, TN EERZESZEEBRT 260, BLWEZEZ, FEMEE LTHERD
H DO TIHRN,

2) KENMMEZ AT H50EG0IHEL LT, RMEIINmIL, fihoRE, T, LB,
FedE, aldE. BPEdS KOV E 2 idmtic B i A Er 7 BT BERPICE RIS
MU, EEEEITRENIC, ZORMFEZEY T,

3) BB, GIWEH D WIS EMOREBMOMER D L ITLEDOT-DIC
RIS N WEIXE En/e0,

A2 RRTT TIE, BUES 33 5/2012 (T80 . RN Z LT O 27 ICHREDHE L
TW5 .

1. Antifoaming agent Ji57a#l 15. Raising agent f&/3E#l)

2. Anticaking agent [&#&[; -4 16. Emusifier L1

3. Antioxidant F&{L.[5 1L A 17. Thickener ¥4

4. Carbonating agent x2{LHl 18. Firming agent [&E{L#

5. Emulsifying salt $L{L.Al¥ 19. Flavour enhancer Jal 18 58 Al
6. Packaging gas FE1E 4 A 20. Bulking agent &4

7. Humectant R 7/ 1 7 21. Stabilizer ZZEHl

8. Glazing agent Y iR Al 22. Colour retention agent £ {4l
9. Sweetener A T. H Mkl 23. Flavouring &£},

10. Carrier fA{K/F ¥ U 7 — 24. Flour treatment agent /N2 ) WLERA]
11. Gelling agent 77 /L ALl 25. Colour #

12. Foaming agent JZ/a7l/3& a7l 26. Propellant & &1 7]

13. Acidity regulator pH #f%£ 54l 27. Sequestrant 4 )& 4 > B A
14. Preservative {#77F}

ek, IMTBFNIFEHE CITERSINTE O, BFHES 28 5/2004 I2B W\ T, &
SR TN, B AR AR EEE L TE RSN TV A9,

5.3 RIRMIINY K 05 A AR

BRI BT AR ELE S 33 B/2012 12k v . HiEH 1168 5/ MENKES
/PER/X/1999 ({#fEAHH &% 722 B/ MENKES/PER/IX/88 & IE L=t @) IZBEIZBE I
ENTWDA, [BHANHE SN TR KR A ELZ SR AR MR OR YT
47U A ML, FROBEETIE, FOEFHEHEIND,

19 F PR EF285/200455 145 (1) 1% MBI L D BMELEET 24, o8z
WXV EONTEME, BRI E L OV E I TEA 2 & S AP I T A& 1L, A=Y
EIRTRIZHANL D, YRS OLZEERBREZ T R T IR b7en] EHREL TS,
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L2 L, 2O BRI EREIIBIE, NADFC IZ XV BRitEhTHY, 1 Fx
T EFERER (BSN) (X bEFEE L LTHEMIND, BIE, SGTRA T HHEHE
% (PRE HK.00.05.5.1.4547 SHE & L TR S SNI 01-6993-2004) 16 L OVFE
(SNI 01-7152-2006) 739 TIZAR I iz, M bBh AT K OMRAER O SGET B 2R
FTEN D BIKRESND TETH %,

F7o. RAIEMIIIE. B EBA~OERFRAI S TWA2, LU RO E TFEH
LTI nEsnTunid,

1) EIEFMED D ITEHNC L L T2 WEA RO ] & [k % 726

2) RO EROE RIS T o A ERH A Rk D 720

3) BMOEENDD Z L EEMT S0

5.4 BE~OERZIEME
PR HES 33 B/2012 4RI . &AL & LT A EEIE LW EORTT 47
JARBRHY, UTOLDOREEND

1) RUBBIOKRUBRILEY

2) B UFAREB IOV Y TR
3) Yv=Firraorh—HrRzxr—F (DEPC)
4) AX)LF

5) FRALTILTER

6) REBIIU UL

7 ERWEH VT A

8) /I AT xr=a—)L

9) REHYH

10) = hu735

11) A b~

12) 22 A

13) = fap_oPr

14) 7 v T =gy I
15) Yt Fr¥7o—L

16) F A E

17) B

18) hT L AF AL

19) v 7 F &

EHilz, AEMEE O ERARINTAEORHCET 2 HESE 239 &
/MENKES/PER/V/85 B L OHEEMME TH D Z L NAR SN EOCBHIRET 5 EM
EH 239/MENKES/PER/V/85 (2B % [EZE 3 & M EET R ERES 00386 5
/CISK/IT/90 IZ % . BUSI & L COHZ 281 LIz EaBIORTT 7V A NREE
LTW5b,

5.5 REISINY O - B

ApE, HA, EWNTIHIET 2 MR, BREIICET 54 » RR 27 it dh
a—F v 7 AHF (Kodeks Makanan Indonesia) 1Z& 2k E L OULHEZ i 7- S 72 1)
MR B0 A RV TR = —7 > 7 ABIITHEAE 1979 itk LT 2001
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FERRD 2 fRAH Y . BAEZ, W5 L bEMTH D23, 2001 FRUIFE DR ARIRIIYIC
B L TIHRDOBHE DN O ZEIELTE b D TH S,

5.6 FHREBRBINYORGFE - FHE - 38T

FORAESIRIITE S ~OM RIS, £9 NADFC (2 X 23R L UGE Al 28 L3
Th D, aMEFINES X OWGET — & 0T, BFEERLELEETERRER 02592 5
/B/SK/VIII/O1 : B EIN O FICFLE ST D, FHliIIC S E R LT — 2
T TOHLONREEND -

1) SIS OREREA ., wofE, TG nis L OGS oEis e B
2) BRI O 4, MR, RS WIS IEE MR - (LRt E s L Ok

A
3) AR DAEPESTIE TR B ONT RS IRINA) O FE 36 K OEEE D IE 238 L 725047
RIRES

4) BN O B9 X OH®E, HTA 20 &, WERIVER . i L OME
HE. 70 6 NS 3SR i OFE RIS L UNR R fE 2L e

5) BSLIINE KOS D& N T O KR Oz 2

6) MOFEEIZBWTEH ., YA LRI O FNEE R S -2~ 1 - R
E &G IS 0% eV & R 5 Sk

5.7 BE~DORLISMY DR

BT 2B OFRRIE., BMFTRB L OAEHFICET 28O MEFETE
FORE (BRFERBIXOEEICET S A v Fx s 7 EMESAFHEE 1999 4£5 69 =)
ICHEILT 2 b D L9 5, FRCRMTINY OBERE D EIT R MFRICEEH T 2L ENH Y |
FRfLBhIEA, N TR, RAFE 5kl L OVRBREETRANCE L Cid, iy o
A bR T AOMNERDH S, FRCEMRIYE UTHEH S =EGRHIE LT, FE
DA LT v 7 AFZHRHTOIMLENRD S,

FEREAEBUE S 33 5/2012 IZ2BW T, BRI OFRRICEET L RFIHE LT
WOIEH &=ZEF T 5,

1) ANLHBEREIZHEH LGS, TATHEEZE &, 5L Fo/nR, fhim, %3
HORBIOBREZHESE LW &

2) WERFE R SR RCA T HEE ZETME 0 2 U —fMcB Wik, TR
WEHDLD VIR ) —BMOMER T OS] Lo lFRoR

3) W7 Na—EELREA, NEREBRICIVETERRS S §EOFEEMREL

4) BREEALESAICEZI T IVA(FTFa TN FFaTGNANTAT T 4 HIb,
T—T 474 TxI) DFERIR

5) Fx U —A—R—0O&BHEIYEELEMICOWV UL FMEFRRORITYHE
TR SN TCZE D F

RIS, ILAELOBEICET 51 v v 7T ERLELEETEERE
HK.03.1.5.12.11.09955 7% 2011 4 12 H 12 BICAFA. BIR T SN7-. Z OHEDLT
# (Appendix 3) 12, BEDM TEIMICOVWTOFRERFE L LT, iz, ATH
Wtz RO, TANTHWEZE 4, /N G, RILFPORBE OB ZHELE L
W] BEFRTRTREZLENHESNL TV,

-209 -



58 BRHRIMMOME (&)
EEE LA, v U —F—"—% BLIRIIICET 2 ERE KL, ZOfh,
FeEIBEAFUSING) ., A IEMESIZHOW T EESICE L DT,

6 REaDEH - LY - DT
R —RIZBE T D BT - ATTEIZOWTARKGICE L O TRL, SHHINFZETERY B
T E R DA DEEHE « SHTEIZ DWW T, EN O RMOIE TH L7,

7T BHIFR

(1) BIED A
A RS - JEYUE - B O A (Mi Instan : SNI 01-3551- 2000) D& « JLUEIZ DWW TF
TIZREHE L7z,

IINTEE A B L OB E DIR AR 3 2 — %8 H & | Instant noodles (Mi Instan:
SNI 01-3551- 2000) . Snack noodles (Mi makanan ringan: SNI 01-6630-2002) 5 k&
ONnstant rice noodles (Bihun instan: SNI 01-3742- 2000) Ok « ik 2 £8IZED
#H L7,

ALY« Instant noodles (Mi Instan: SNI 01-3551- 2000) & Instant rice noodles
(Bihun instan: SNI 01-3742- 2000) 2D\ TCHRIZEH L7,

(2) REEEE}
RAn B - BEYE  RIBACELE L TORBEBRIARE SN TVRNI L6, REHE
(Energy drinks: SNI 01-6684-2002) D « JAEIZ OV TRIOIZEH L7,

SIHTIE - AR K OME P E OIRAIZEE T 52—k H & Soda water (Air soda) .
Soda (Limun). Diabetic diet soda (Limun diet diabetes). Energy drinks (Minimum
energy) HiF& - OHTIEEZRITICFLE LT,

BRI - Lemonade (SNI 01-2972- 1998), Diet lemonade (SNI 01-3699- 1995).
Soda water (SNI 01-3708- 1995)35 J: (*Energy drinks (SNI 01-6684-2002) (Z-2O\ T
F121ZFH L 7=,

(8) FAHAEA M
B IR - FLYE BB EEAS & L COREHIE AR E I TV 2N b, mER
27 H (SNI 3230.1:2010) O « FAEZOWTEISIZEH LTz,

SINTIE  UEME X O E OIR NI % —#%TE H & . Frozen breaded shrimp
(SNI 01-6163- 1999) ¥ L UfChicken nugget (SNI 01-6683- 2002) DIk « Z3#rik
#1412 50# L7,

EEINY : Chichen nugget (SNI 01-6683- 2002) & Frozen breaded shrimp (SNI
01-6163- 1999) (2O TH15IZFEH L7,
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(4) 4 %
Pasteurized milk (SNI 01-3951- 1995) 287 5. BB - KU SEB IO
IOV T, R16EB L OFL1TITFH L=,
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#F4 BEHRNHOBE,/EHE (—K)

BEER

>R

Regulation No. 33 of 2012

http://www.pom.go.id/public’/hukum_perundanga

BEE yER n/pdf/Regulation %20722.pdf
Minister of Health of the Republic of Indonesia Regulation No. http://agri.sucofindo.co.id/Extra/PDF/SNI_01-02
722/MENKES/PER/IX/88 on Food Additives 22-1995 Bahan Tambahan Makanan.pdf (in
Indonesian)
SNI 01-7152-2006 Food additives — Flavors - Conditions for use
in food products http://pustan.bpkimi.kemenperin.go.id/files/SNI
01-7152-2006.pdf
BE (&) /E&
BENE. BRI T 214 FR T IREHIRES
BRI O E % 33 £/2012 OFEBIEIC BV TIROD X 5105 L < 3 ST %« | Regulation No. 33 of 2012 Article 1.1, 2
&SIy & X RO RS T OTRIRICER T2 B TR M
RIS 2T X CTOMEEZE%RT 5, ]
1) BaEmmiE, Th BRZEEERT 25 b0, B EIL,
JEREEE LTH D SO TIHZRW,
2) REVMELZ AT 2050l 6T, BERNIL, &
ORE NI, AAE, FeiE, wd Ryisds KOV E Ik
BT LEMMZ2BT, BRAICERICRML, EHEET
MR, T ORMEEZIED HT,
3) BN, 1GYE o 5 VISR O R EMOMER b
L BSEEOTDICRMIZIINENDWHEITE IR,
[ 3R AN OBERE /3RO H1 Tl [F bk J OVaEUkIE 51
& B FI A S, BRICERMD S W EEIRL 5. 5L | Regulation No. 722/MENKES/PER/IX/88 Article
2 BOEYT B HICEINT 2WE T 5 1,14
PEREL) IR O T IE 2 B SRR T, BAIOI{ME 7 | S O1-7152-2006 Faod additives — Flavors -
DO R, IR, IIRERUANAOFFRICEN SN D DT P
b, TNEKLE LTOEEZBEK L2V T, it LTH
oA
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http://www.pom.go.id/public/hukum_perundangan/pdf/Regulation_%20722.pdf
http://www.pom.go.id/public/hukum_perundangan/pdf/Regulation_%20722.pdf
http://agri.sucofindo.co.id/Extra/PDF/SNI_01-0222-1995_Bahan_Tambahan_Makanan.pdf
http://agri.sucofindo.co.id/Extra/PDF/SNI_01-0222-1995_Bahan_Tambahan_Makanan.pdf
http://pustan.bpkimi.kemenperin.go.id/files/SNI_01-7152-2006.pdf
http://pustan.bpkimi.kemenperin.go.id/files/SNI_01-7152-2006.pdf

Government Regulation of the Republic of
P[P PTBhAIL &2 AREIXA > K3 T BIFHRIES 28 572004 | Indonesia No. 28/2004 on Food Safety, Quality
TERESNTWDN, ERICIIRERTH D and Nutrition,
http://www.pom.go.id/public/hukum_perundanga
n/pdf/PP28- in%20English _a.pdf
[ % U —A— =] OJFANIRM 7 LD BRI TRORIZERE
Ty U —F—r3— END Ty U —gd—"— L 3 EME Oy ¢ 5 - L | General Guidelines on Food Labeling
2B, BEHRICET, ROOND BB TH D, B JEHE
TV VOEEE, A ADINE I VBT N UL
£5 BEBRMMOBE (ZDfh)
BEEE BR
Minister of Health of the Republic of Indonesia Regulation No. 33
BaE AL of 2012 on Food Additives http://www.pom.go.id/public/hukum_perundanga

Minister of Health of the Republic of Indonesia Regulation No.
722/MENKES/PER/IX/88 on Food Additives

Minister of Health of the Republic of Indonesia Regulation No.
1168/MENKES/PER/X/1999 on Amendments to Minister of
Health Regulation No. 722/MENKES/PER/IX/88 on Food
Additives

Decision of the Head of BPOM No. HK.00.05.5.1.4547 on
Conditions of Use for Artificial Sweetener Food Additives in Food
Products

n/pdf/Regulation %20722.pdf
http://agri.sucofindo.co.id/Extra/PDF/SNI_01-02
22-1995 Bahan Tambahan Makanan.pdf (full
text)

http://www.pom.go.id/public’/hukum_perundanga
n/pdf/PerubPermenkes.pdf (Indonesian only)

http://www.pom.go.id/public’/hukum_perundanga
n/pdf/Kep.Ka.BPOM-Pemanis.pdf (Indonesian

only)

BE () /Al

1| fRERM Y A b

THIAA, EREPT A, BRAEPTIEA], RERIEA, FLEAIE, ey
A RIEAL SERAL AT H R IR 7 eAl, EiaAl, pH
PR, ORAFEE BZaRAL. LA, BERRAL, EEAL, R R
HEA ZER. REFL BEL DRBLER EER E
Fl. @RAACHERIEZEND

Regulation No. 33 of 2012, Annex 1

Decision No. HK.00.05.5.1.4547, Annex 1
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http://www.pom.go.id/public/hukum_perundangan/pdf/PP28-_in%20English_a.pdf
http://www.pom.go.id/public/hukum_perundangan/pdf/PP28-_in%20English_a.pdf
http://www.pom.go.id/public/hukum_perundangan/pdf/Regulation_%20722.pdf
http://www.pom.go.id/public/hukum_perundangan/pdf/Regulation_%20722.pdf
http://agri.sucofindo.co.id/Extra/PDF/SNI_01-0222-1995_Bahan_Tambahan_Makanan.pdf
http://agri.sucofindo.co.id/Extra/PDF/SNI_01-0222-1995_Bahan_Tambahan_Makanan.pdf
http://www.pom.go.id/public/hukum_perundangan/pdf/PerubPermenkes.pdf
http://www.pom.go.id/public/hukum_perundangan/pdf/PerubPermenkes.pdf
http://www.pom.go.id/public/hukum_perundangan/pdf/Kep.Ka.BPOM-Pemanis.pdf
http://www.pom.go.id/public/hukum_perundangan/pdf/Kep.Ka.BPOM-Pemanis.pdf

2| BRI ) A b

A RFVTIEFEYET DY X MEERL THRN

3 | RAAERHLEWE D A
K

A RFVTIEFEYET DY R MEERL THRN

4| —fRIZEMSE LTHA
FIFECEEH I S A,
IR E LT
bERHINLIMEDY
A b

A RRUTIREYT DY X R EERL TOHARN

ERESEE Y X b

1) AUBBLOFVEILAEY., 2 VU FABBIOYY Fv
feti, 3)Yx—F v uh—Rxr—k DEPC, 4) HmILAT LT
B R.B) ANF . 6) REMAV L 7)) HERIY 7L 8
smag a7 x=a—)b 9 BEMEHH, 10=ra7T7V

Voo 11) Anh=T, 12 ahA . 13) = et 14)
T NI I, 15) Y RedTa—L, 16) b
HE. 1T Ya v, 18) T AF A, 19) Py PT TR
i

FEHCBIT 228 B, & D VIRERBIRD ) 2 S BTFEET S
(SNI 01-7152-206).,

Regulation No. 33 of 2012 Annex 2

SNI 01-7152-2006 Food additives — Flavors -
Conditions for use in food products

BRI ORI, HER
FOA X IHRWE. 7
I SENON NS NS/ i)
B, BRI O RS B

AV RR VTR —7 v 7 2 2001 4

http://www.pom.go.id/public/hukum perundanga
n/pdf/Kodeks Makindo2001.pdf (&L AF AR
A])

p SR/ IE7]Ns i peR/a e wil
1TE L O

B - EEGEETER (NADFC F7-1% Badan POM) #3414
T NI B UM, BTN O EE T EFEEKREIC L - T
NEIND, I, 2 OOMEENE, T72bb, FRBXIOAL
HIREHC BT B BT O YEN . A ENTZIENY ThD

SNI 01-7152-2006 Food additives — Flavors -
Conditions for use in food products

SNI 01-6993-2004 Food additives — Atrtificial
sweeteners - Conditions for use in food products
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http://www.pom.go.id/public/hukum_perundangan/pdf/Kodeks_MakIndo2001.pdf
http://www.pom.go.id/public/hukum_perundangan/pdf/Kodeks_MakIndo2001.pdf

K6

B —RICEE T DB - A - oI

Related legislation

Item

Specification

Analytical Methods

Reference

Head of the National Agency
for Drug and Food Control of
the Republic of Indonesia
Regulation No.
HK.00.06.1.52.4011 of 2009
on Maximum Level of
Microbiological and
Chemical Contaminants in
Food

Microbiological
contaminants

As specified in Regulation
No. HK.00.06.1.52.4011
of 2009

SNI 01-2891-1992 Analytical Methods for Food and
Beverages; SNI 19-2897-1992 Analytical Methods for
Microbiological Contaminants

Metal
contaminants

As specified in Regulation
No. HK.00.06.1.52.4011
of 2009

SNI 01-2896-1998 Analytical Methods for Metal
Contaminants; SNI 01-4866-1998 Analytical Methods
for Arsenic

Other chemical
contaminants

As specified in Regulation
No. HK.00.06.1.52.4011
of 2009

SNI 01-2891-1992 Analytical Methods for Food and
Beverages

Joint Decision of Ministry of | MRLs for As specified in Joint Analytical Methods as determined by the Pesticide
Health and Ministry of pesticide Decision No. Commission of the Department of Agriculture, AOAC
Agriculture No. residues 881/MENKES/SKB/VIII/1 | Methods, and international methods.
881/MENKES/SKB/VIII/199 996
6 on Maximum Residue
Limits for Agricultural
Products

, MRLs for As specified in SNI Analytical Methods as determined by the Pesticide
SNI 7313:2008 Maximum pesticide 7313:2008 Commission of the Department of Agriculture, AOAC
Residue Limits for residues Methods, and international methods.

Agricultural Products

KT BHRFRE Q) BIEDA - BiEk - B
SNI 01-3551- 2000

Name of the

Standard Instant Noodle

Scope This standard covers definition, composition and quality requirements, sampling, testing method, hygiene, packaging method
and labelling of instant noodle.

Description Instant noodle is made from a dough of wheat or rice or other flour as main ingredient with or without addition of other
materials. It can be treated with alkaline. Pregelatinization process is done before the noodle is dried by frying process or
other dehidration process.
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Note 1

The above definition consists of “mi” (noodle from wheat flour), “bihun” (from rice and sago), “sohun” (from mango bean and
or sago) and “kwetiau” (from rice and or wheat flour).

Note 2
Instant is indicated by the presence of added spices and it needs a rehydration process to become ready for consumption.

Essential
Composition and
Quality Factor

Composition

Main Raw Materials

1. Wheat flour, rice flour or other flour.
2. Water

SNI 01-3751-2000: Wheat flour for foods
Other ingredients which can be added

Starch and other flour

Salt

Hydrocolloids

Sugar and its derrivatives

Fats and oils

Permitted food addivitves
Permited flavouring agents
Spices and spices products

Egg and egg products

10. Livestock, poultry, fish and their products
11. Milk and milk products

12. Vegetable and vegetable products
13. Fruit and fruit products

14. Vitamin and mineral

©CoNoOOhwWN =

SNI 01-3556-1999: Kitchen salt

Quality Requirements
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No. Testing Criteria Unit Requirements
1 Conditions

1.1 | Texture normal/acceptable
1.2 | Aroma normal/acceptable
1.3 | Taste normal/acceptable
1.4 | Colour normal/acceptable
2 Foreig materials None

3 Integrity % wiw Min 90

4 Moisture content

4.1 | Frying process % wiw Max. 10.0

4.2 | Drying process % wiw Max. 14.5

5 Protein content

5.1 | Noodle from wheat flour % wiw Min. 8.0

5.2 | Noodle from flour other than wheat flour | % w/w Min. 4.0

6 Acid value mg KOH/g of oil Max. 2.0

7 Metal contaminants

7.1 | Lead (Pb) mg/kg Max. 2.0

7.2 | Mercury (Hg) mg/kg Max. 0.05

8 Arsen (As) mg/kg Max. 0.5

9 Microbiological contaminants

9.1 | Total Plate Counts colony/g Max 1.0 x 10°

9.2 | E. coli MPN/g <3

9.3 | Salmonella - Negative in 25 g
9.4 | Molds colony/g Max 1.0 x 10°

Food Additives

The Minister of Health of the Republic of Indonesia Regulation No. 722/Menkes/Per/IX/88 on Food Additives

The Minister of Health of the Republic of Indonesia Regulation No. 1168/MenKes/PER/X/1999 of 1999 on Food Additives

Contaminant

Head of the National Agency for Drug and Food Control of the Republic of Indonesia Regulation No. HK.00.06.1.52. 4011 of
2009 on Maximum Level of Microbiological and Chemical Contaminants in Foods

Hygiene Government Regulation of the Republic of Indonesia No. 28 of 2004 on Food Safety, Quality and Nutrition, Part One Sanitation
(Article 2-10)

Weights and Government Regulation of the Republic of Indonesia No. 69 of 1999 on Food Labelling and Advertisement

Measures

Labelling Government Regulation of the Republic of Indonesia No. 69 of 1999 on Food Labelling and Advertisement
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The Head of the National Agency for Drug and Food Control of the Republic of Indonesia Decree No. HK.00.05.52.6291 of
2007 on Nutrition Labelling Reference for Food Products

The Head of the National Agency for Drug and Food Control of the Republic of Indonesia Regulation No. HK.00.06.51. 0475 of
2005 on Guideline for Putting Information of Nutrient Value on the Label

Methods of
Analysis and
Sampling

Sampling Method
Sampling in accordance with CAC/RM 42-1969, the FAO/WHO Codex Alimentarius Sampling Plans for Prepackaged Foods
(AQL-6.5)

Methods of Analysis
AOCS official method Cd.3d.63-1993 : Determination of acid value.
SNI 01-2891-1992:
SNI 19-2896-1998:
SNI 19-2897-1992:
SNI 01-4866-1998:

Food testing methods (conditions, moisture, protein, foreign matters)

Metal contaminants testing method in foods
Microbiological contaminants testing methods
Arsenic testing method in foods

K8 THIHF

(1) BEDA : HikE - s

Related legislation

Item

Specification

Analytical Methods

Reference

Head of the National
Agency for Drug and
Food Control of the
Republic of Indonesia
Regulation No.
HK.00.06.1.52.4011
of 2009 on Maximum
Level of
Microbiological and
Chemical
Contaminants in Food

Total Plate Count

<1 x 108 cfu/g, 30°C for 72h

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Coliforms

<100 cfu/g

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Staphylococcus aureus

<1 x 10° cfulg

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Bacillus cereus

<1 x 10° cfulg

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Yeast & Moulds

<1 x 10* cfulg

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Escherichia coli

<1 x 10* cfulg

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants
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Deoksinivalenol

750 ppb or mcg/kg

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

SNI 01-3551-2000
Instant Noodles (Mi
Instan)

Quality characteristics for
texture, aroma, taste and
colour

Normal/acceptable

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Foreign matter

Not present

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Integrity

Min. 90% W/W

SNI 01-3551-2000 Item 6.1.2

Moisture content

Using frying process: 10.0% w/w;
Using drying process: 14.5% w/w

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Protein content

Wheat noodles: Min 8.0% w/w; Other
noodles: Min 4.0% w/w

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Acid value

Max 2.0 mg KOHy/g oil

AOCS Official Method Cd 3d-63, 1993.
Determination of acid value.

Metal contaminants

Lead: < 2.0 mg/kg; Mercury: <0.05
mg/kg

SNI 01-2896-1998 Analytical Methods
for Metal Contaminants

Arsenic

< 0.5 mg/kg

SNI 01-4866-1998 Analytical Methods
for Arsenic

Microbiological
contaminants

Total Plate Count: < 1.0 x 10° cfu/g; E.

coli: < 3 MPN/g; Salmonella: absent
per 25g; Moulds: < 1.0 x 10° cfu/g

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Sampling

In accordance with FAO/WHO Codex
Alimentarius Sampling Plans for
Prepackaged Foods (CAC/RM-1969)

SNI 01-6630-2002
Snack noodles (Mi
makanan ringan)

Quality characteristics for
texture, aroma, taste and
colour

Normal/acceptable

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Foreign matter

Not present

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Moisture content

Max 7.0% W/W

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Protein content

Min 5.0% W/W

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Acid value

Max 2.0 mg KOHY/g oil

SNI 01-6630-2002 Item 6.6
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Borax

Negative

SNI 01-2358-1991 Determination of
borax content in food

Prohibited food additives

Negative as described in Minister of
Health of the Republic of Indonesia
Regulation No.
722/Menkes/Per/1X/88 on Food
Additives and Regulation No.
1168/Menkes/PER/X/1999 on Food
Additives

SNI 01-2895-1992 Analytical Methods
for Colour Additives; SNI
01-2894-1992 Analytical Methods for
Food Additives/Preservatives

Metal contaminants

Lead: < 1.0 mg/kg; Copper: <10.0
mg/kg; Zinc: < 40.0 mg/kg; Mercury:
<0.05 mg/kg

SNI 01-2896-1998 Analytical Methods
for Metal Contaminants

Arsenic

< 0.5 mg/kg

SNI 01-4866-1998 Analytical Methods
for Arsenic

Microbiological
contaminants

Total Plate Count: < 1.0 x 10° cfu/g; E.

coli: <3 MPN/g; Salmonella: absent
per 25g; Moulds: < 1.0 x 10° cfu/g

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

SNI 01-3742-1995
Instant rice noodles
(Bihun instan)

Quality characteristics for
texture, aroma, taste and
colour

Normal/acceptable

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Foreign matter

Not present

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Integrity

Min. 90% W/W

SNI 01-3742-1995 Item 5.4

Cooking time

Max 3 minutes (bihun : water is 1:5)

SNI 01-3742-1995 Item 5.5

Moisture content

Max 11.0% W/W

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Ash content (without salt)

Max 2% W/W

SNI 01-3742-1995 Item 5.7

Protein content

Min 6% W/W (N x 6.25)

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Acid value

Max 3 mg KOH/100g sample

SNI 01 - 3555 - 1994 Analytical
Methods for Fats & QOils

Metal contaminants

Lead: < 1.0 mg/kg; Copper: <10.0
mg/kg; Zinc: < 40.0 mg/kg; Mercury:
<0.05 mg/kg

SNI 01-2896-1998 Analytical Methods
for Metal Contaminants

Arsenic

< 0.5 mg/kg

SNI 01-4866-1998 Analytical Methods
for Arsenic
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Microbiological
contaminants

Total Plate Count: < 1.0 x 10° cfu/g; E.

coli: < 3 MPN/g; Moulds: < 1.0 x 10°
cfu/g

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Sampling

In accordance with FAO/WHO Codex
Alimentarius Sampling Plans for
Prepackaged Foods (CAC/RM-1969)

Prohibited food additives

Negative as described in Minister of
Health of the Republic of Indonesia
Regulation No.
722/Menkes/Per/1X/88 on Food
Additives and Regulation No.
1168/Menkes/PER/X/1999 on Food
Additives

SNI 01-2895-1992 Analytical Methods
for Colour Additives; SNI
01-2894-1992 Analytical Methods for
Food Additives/Preservatives

K9 FHHE Q) BEDA : B&EFNY

O R
HWERBIO/ FhiTEsE RN b A SNI 01-3551-2000 Instant Noodles

ROT 4 7RI F720%
P2HAT 4 7Y A B

MBI, H ER (GED
HILTWAES)

B IMIHAT OMHNAE > THAZEO b TV D

#iPHIBS L O EITERS

BiiE 5 A4 2 X — KL

ROTAT7TBIOC/ F721X
X747 VA R
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B IMIHAT ORI > THAZEO ATV D

SNI 01-3742-1995 Instant rice noodles
(Bihun instant)
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#10 EHIFE (2) REEHCE : RABUHE - B CREHED
SNI 01-6684-2002
Name of the Standard Energy Drinks
Scope This standard covers reference, definition, requirements, sampling, testing methods, labelling and packaging for energy
drinks
Energy drink is a drink which contains one or more substances easily absorbed by the human body to produce energy
Description with or without permitted food additives
Note: Energy drink is not a food supplement
Quality Requirements
Eﬁ:egﬂz:ig an;E%srltlon No. _ _Testing Criteria Unit Requirements
1 Conditions
1.1 Appearance transparent
1.2 Aroma normal/specific
1.3 Taste normal/ specific
2 pH 25-4.0
3 Total energy Kcal/portion Min. 100
4 Total sugar (as saccharose) % wiw Min. 12.5
5 Reducing sugar % wiw Min. 7
6 Taurine mg/portion Max. 1000
7 Caffeine mg/portion Max. 50
8 Food Additives
8.1 Artificial sweeteners as SNI 01-0222-1995
8.2 Preservatives as SNI 01-0222-1995
8.3 Colouring as SNI 01-0222-1995
9 Metal contaminants
9.1 Lead (Pb) mg/kg Max. 0.2
9.2 Copper (Cu) mg/kg Max. 2.0
9.3 Zinc (Zn) mg/kg Max. 5.0
9.4 Tin (Sn) Max. 40/250.0*
10 Arsen contaminant (As) Mg/kg Max. 0.1
11 Microbiological contaminants
11.1 | Total Plate Counts colony/ml Max 2.0 x 10°
11.2 | Coliform MPN/ml Max. 20
11.3 | E. coli MPN/ml <3
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No. Testing Criteria Unit Requirements
11.4 | Salmonella /25 ml negative
11.5 | Staphylococcus aureus colony/ml 0
11.6 | Vibrio sp. /ml negative
11.7 | Molds colony/ml Max 50
11.8 | Yeast colony/ml Max 50
*packaged in can

Food Additives

The Minister of Health of the Republic of Indonesia Regulation No. 722/Menkes/Per/IX/88 on Food Additives
The Minister of Health of the Republic of Indonesia Regulation No. 1168/MenKes/PER/X/1999 of 1999 on Food
Additives

Contaminant

Head of the National Agency for Drug and Food Control of the Republic of Indonesia Regulation No. HK.00.06.1.52.
4011 of 2009 on Maximum Level of Microbiological and Chemical Contaminants in Foods

Hygiene

Government Regulation of the Republic of Indonesia No. 28 of 2004 on Food Safety, Quality and Nutrition, Part One
Sanitation (Article 2-10)

Weights and Measures

Government Regulation of the Republic of Indonesia No. 69 of 1999 on Food Labelling and Advertisement

Labelling

Government Regulation of the Republic of Indonesia No. 69 of 1999 on Food Labelling and Advertisement

The Head of the National Agency for Drug and Food Control of the Republic of Indonesia Decree No.
HK.00.05.52.6291 of 2007 on Nutrition Labelling Reference for Food Products

The Head of the National Agency for Drug and Food Control of the Republic of Indonesia Regulation No. HK.00.06.51.
0475 of 2005 on Guideline for Putting Information of Nutrient Value on the Label

Methods of Analysis and
Sampling

Sampling Method

Sampling in accordance with SNI 19-0428-1993: Guideline for sampling of solid material
Methods of Analysis

Sample preparation as in SNI 01-2891-1992: Food testing methods, point 4.4

Testing of conditions as in SNI 01-2891-1992: Food testing methods, point 1.2

Testing of pH as in SNI 01-2891-1992: Food testing methods, point 16

Testing of moisture, ash, protein, carbohydrate as in SNI 01-2891-1992: Food testing methods

Testing of total sugar as in SNI 01-2891-1992: Food testing methods, point 3.1

Testing of reducing sugar as in SNI 01-2891-1992: Food testing methods, point 2.1

Testing of taurine as in AOAC Official Method 997.05. — 1999 (Annex A)

Tasting of caffeine as in AOAC Official Method 962.13.- 1999. (Annex B))

Testing of artificial sweeteners as in SNI 01-2831-1992:  Artificial sweetener testing methods.

continued with  AOAC Official Method 934.04 - 1999. (Annex C.1)

Testing of sorbitol as in AOAC Official Method 973.28 - 1999. ( Annex C.3)

Testing of preservative as in SNI 01-2894-1992: Preservative testing method

Testing of colouring as in SNI 01-2895-1992: Colouring testing method

If saccharin positive,
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Testing of metal contaminants as in SNI 01-2896-1998: Testing method of metal contaminants in foods
Testing of arsenic as in SNI 01-4866-1998: Testing method of arsenic in foods
Testing of microbe as in SNI 01-2897-1992: Testing method of microbiological contaminants

K11 HHIFFFE

(2) BREEHEL : Hikg - H3drik

Related legislation

Item

Specification

Analytical Methods

Reference

Head of the National
Agency for Drug and
Food Control of the
Republic of Indonesia
Regulation No.
HK.00.06.1.52.4011 of
2009 on Maximum Level
of Microbiological and
Chemical Contaminants
in Food

Microbiological
contaminants

Total Plate Count: < 1.0 x 10% cfu/ml;
Coliforms: < 1 c¢fu/100ml; Salmonella sp.:
absent per 100ml; Staphylococcus aureus:
absent per ml; Yeast & moulds: < 1.0 x 10?
cfu/ml

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Metal
contaminants

Arsenic: < 0.1 ppm; Tin: < 150.0 ppm;
Lead: < 0.2 ppm

SNI 01-2896-1998 Analytical Methods
for Metal Contaminants; SNI
01-4866-1998 Analytical Methods for
Arsenic

SNI 01-3708-1995 Soda
water (Air soda)

Quality
characteristics
for appearance,
aroma and taste

Appearance: clear/colourless; Aroma:
odourless; Taste: normal

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Carbon dioxide

3-5 atm (CO,, 27°C)

SNI 01-3708-1995 Item 5.3

Dissolved solids

Max 500 mg/kg

SNI 01-3708-1995 Item 5.4

Food additives

Prohibited, except for mineral salts, as per
SNI 01-0222-1987 Food Additives

SNI 01-2895-1992 Analytical Methods
for Colour Additives; SNI 01-2894-1992
Analytical Methods for Food
Additives/Preservatives; SNI
01-3708-1995 Item 5.8 Determining
mineral salts as sodium (Na)

Metal
contaminants

Lead: < 0.2 mg/kg; Copper: < 2.0 mg/kg;
Zinc: < 5.0 mg/kg; Mercury: < 0.03 mg/kg;
Tin: 40.0, 250.0 (if packaged in can)

SNI 01-2896-1998 Analytical Methods
for Metal Contaminants;

Arsenic

< 0.1 mg/kg

SNI 01-4866-1998 Analytical Methods
for Arsenic
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Microbiological
contaminants

Total Plate Count: < 2.0 x 10° cfu/ml;
coliforms: <20 MPN/ml; E. coli: < 3
MPN/ml; Salmonella sp.: absent per
100ml; Staphylococcus aureus: 0 cfu/ml;
Vibrio sp.: Absent per 100ml; Clostridium
perfringens: Absent per 100ml; Yeast &
moulds: < 50 cfu/ml;

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

As specified in SNI 19-0429-89 Sampling

SNI 01-2972-1998 Soda
(Limun)

Sampling Guidelines for Liquid and Semi-solid Food
Products

Quality

characteristics SNI 01-2891-1992 Analytical Methods
Normal

for aroma, taste for Food and Beverages

and colour

Sugar content

6-15% W/W (as sucrose)

SNI 01-2892-1992 Analytical Method for
Sugars

Saccharine &
cyclamate

Prohibited

SNI 01-2895-1992 Analytical Methods
for Artificial Sweeteners

Colour additives

As per SNI 01-0222-1995

SNI 01-2895-1992 Analytical Methods
for Colour Additives

Preservatives

As per SNI 01-0222-1995

SNI 01-2894-1992 Analytical Methods
for Food Additives/Preservatives

Carbon dioxide
pressure

20-70 psi (at temp. range: 27-30°C)

SNI 01-2972-1998 Item 6.2

Metal
contaminants

Lead: < 0.2 mg/kg; Copper: < 2.0 mg/kg;
Zinc: < 5.0 mg/kg; Tin: 40.0, 250.0 (if
packaged in can)

SNI 01-2896-1998 Analytical Methods
for Metal Contaminants;

Arsenic

< 0.1 mg/kg

SNI 01-4866-1998 Analytical Methods
for Arsenic

Microbiological
contaminants

Total Plate Count: < 2.0 x 10° cfu/ml;
Coliforms: <20 MPN/ml; E. coli: < 3
MPN/ml; Salmonella sp.: absent per 25ml;
Staphylococcus aureus: 0 cfu/ml; Vibrio
sp.: Absent per 25ml; Clostridium
perfringens: Absent per 100ml; Yeast &
moulds: < 50 cfu/ml;

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants
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As specified in SNI 19-0429-89 Sampling

SNI 01-3699-1995
Diabetic diet soda
(Limun diet diabetes)

Sampling Guidelines for Liquid and Semi-solid Food
Products
Quality
characteristics SNI 01-2891-1992 Analytical Methods

for aroma, taste
and texture

Normal

for Food and Beverages

Glucose content

Max 0.10% W/W

SNI 01-2892-1992 Analytical Method for
Sugars

Total energy

As specified on the label

SNI 01-3699-1995 Item 5.3

Carbon dioxide
pressure

Max 70 psi (27-30°C)

SNI 01-3699-1995 Item 5.4

Food additives
(Artificial
sweeteners,
colour additives
& preservatives)

As per SNI 01-0222-1987 and its revisions

SNI 01-2895-1992 Analytical Methods
for Artificial Sweeteners; SNI
01-2895-1992 Analytical Methods for
Colour Additives; SNI 01-2894-1992
Analytical Methods for Food
Additives/Preservatives

Metal
contaminants

Lead: < 0.2 mg/kg; Copper: < 2.0 mg/kg;
Zinc: < 5.0 mg/kg; Tin: 40.0, 250.0 (if
packaged in can)

SNI 01-2896-1998 Analytical Methods
for Metal Contaminants;

Arsenic

< 0.1 mg/kg

SNI 01-4866-1998 Analytical Methods
for Arsenic

Microbiological
contaminants

Total Plate Count: < 2.0 x 10” cfu/ml;
Coliforms: <20 MPN/ml; E. coli: < 3 /ml;
Salmonella: negative; Staphylococcus
aureus: 0 cfu/ml; Vibrio sp.: negative;
Yeast & Moulds: < 50 cfu/ml

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

As specified in SNI 19-0429-89 Sampling

SNI 01-6684-2002
Energy drinks (Minimum

energy)

Sampling Guidelines for Liquids and Semi-solid
Food Products
Quality
characteristics Appearance: clear/colourless; Aroma: SNI 01-2891-1992 Analytical Methods

for appearance,
aroma and taste

normal/typical; Taste: normal/typical

for Food and Beverages

pH

25-40

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Total energy

Min 100 Kkal/serving

SNI 01-6684-2002 Item 6.4
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Total sugar

Min 12.5 % W/W (as sucrose)

SNI 01-2892-1992 Analytical Method for
Sugars

Reducing sugars

Min 7.0% W/W

SNI 01-2892-1992 Analytical Method for
Sugars

Taurin

Max 1,000 mg/serving

AOAC Official Method 997.05 - 1999

Caffeine

Max 50 mg/serving

AOAC Official Method 962.13 - 1999

Food additives
(Artificial
sweeteners,
colour additives
& preservatives)

As specified in SNI 01-0222-1995

SNI 01-2895-1992 Analytical Methods
for Artificial Sweeteners (if saccharine
positive, then apply AOAC Official
Method 934.04 - 1999; If cyclamate
positive, then apply AOAC Official
Method 957.10 - 1999; If Sorbitol
positive, then apply AOAC Official
Method 973.28 - 1999); SNI
01-2895-1992 Analytical Methods for
Colour Additives; SNI 01-2894-1992
Analytical Methods for Food
Additives/Preservatives

Metal
contaminants

Lead: < 0.2 mg/kg; Copper: < 2.0 mg/kg;
Zinc: < 5.0 mg/kg; Tin: 40.0, 250.0 (if
packaged in can)

SNI 01-2896-1998 Analytical Methods
for Metal Contaminants;

Arsenic

< 0.1 mg/kg

SNI 01-4866-1998 Analytical Methods
for Arsenic

Microbiological
contaminants

Total Plate Count: < 2.0 x 107 cfu/ml;
Coliforms: <20 MPN/ml; E. coli: < 3
MPN/ml; Salmonella: negative;
Staphylococcus aureus: 0 cfu/ml; Vibrio
sp.: negative; Yeast & Moulds: < 50 cfu/ml

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Sampling

As specified in SNI 19-0429-89 Sampling
Guidelines for Liquid and Semi-solid Food
Products
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SNI 01-2972-1998 Lemonade
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SNI 01-3699-1995
Diet lemonade
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SNI 01-3708-1995
Soda water
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SNI 01-6684-2002
Energy drinks
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®13 HHFE Q) AEAHAM : WEHK - ¥ (WEFFTH)
SNI 3230.1:2010

gg r:gac;;the Frozen Scallop

Scope This standard determines specifications which cover hygienic and sanitation technique, food quality and safety
requirements of frozen fresh Scallop (Amusium pleuronectes)

Description Frozen Scallop is a fishery product obtained from live Scallop as raw material which is handled, processed and frozen.
Raw Materials and Processing Aids

Essential In accordance with SNI 3230.2:2010 (fresh Scallop) and SNI 3230.3:2010 (processing aids)

Composition and
Quality Factor

Quality Requirements

No. Testing Criteria Unit Requirements
a. Organoleptic Value (1-9) Min. 7 Standard for Crackers of Marine and
b. MiCFObiOlOgical Contaminants Freshwater Fish, Crustaceae, and
o Total Plate Count colony/g Max. 5.0 x 10° Molluscan Shellfish (CODEX STAN
e Escherichia coli MPN/g <3 222-2001)
e Salmonella per 259 Negative
¢ Vibrio cholerae per 259 Negative
e Staphylococcus aureus colony/g Max. 1.0 x 10°
C. Chemical Contaminants™
e Cadminum (Cd) mg/kg Max. 1.0
e Mercury (Hg) mg/kg Max. 0.5
e Lead (Pb) mg/kg Max. 1.0
d. Biotoxine*
e PSP [1g/kg Max. 800
e DSP [1g/kg Max. 160
o ASP mg/kg Max. 20
*Note: If required by market

Food Additives

Processing aids used comply with SNI 3230.3: 2010
The Minister of Health of the Republic of Indonesia Regulation No. 722/Menkes/Per/IX/88 on Food Additives

Contaminant

Head of the National Agency for Drug and Food Control of the Republic of Indonesia Regulation No. HK.00.06.1.52. 4011 of
2009 on Maximum Level of Microbiological and Chemical Contaminants in Foods

No. Testing Criteria Unit Requirements
1 Microbiological Contaminants
o Total Plate Count

colony/g | Max. 5.0 x 10°
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e Escherichia coli MPN/g <3

e Salmonella per 25 g Negative

¢ Vibrio cholerae per 25 g Negative

e Staphylococcus aureus colony/g Max. 1.0 x 10°

2 Chemical Contaminants*

e Cadminum (Cd) mg/kg Max. 1.0

e Mercury (Hg) mg/kg Max. 0.5

e Lead (Pb) mg/kg Max. 1.0

Government Regulation of the Republic of Indonesia No. 28 of 2004 on Food Safety, Quality and Nutrition, Part One

Hygiene Sanitation (Article 2-10)
Handling and processing of frozen Scallop comply with SNI 3230.3: 2010
Raw materials comply with the freshness, cleanliness, and safety according to SNI 3230.2: 2010
Handling, processing, packaging, storage, distribution, and marketing of frozen Scallop are conducted with containers,
methods and equipment according to hygiene and sanitation requirements of fichery products processing unit.
Weights and Government Regulation of the Republic of Indonesia No. 69 of 1999 on Food Labelling and Advertisement
Measures
Government Regulation of the Republic of Indonesia No. 69 of 1999 on Food Labelling and Advertisement
Labelling
Each pack of frozen Scallop for market is labeled correctly and easy to read with required languange and comply with label
and advertisement requirements. Labelling is in accordance with SNI 3230.3: 2010.
Sampling Method
Methods of Analysis Sampling in accordance with SNI 2326:2010: Sampling methods of fishery products.
and Sampling Methods of Analysis
Sensory

SNI 2346: Guideline of organoleptic and or sensory testing of fishery products.

Microbiology

SNI 01-2332.1-2006: Microbiological testing, Chapter 1: Determination of Coliform and Esherichia coli in fishery products.
SNI 01-2332.2-2006: Microbiological testing, Chapter 2: Determination of Salmonella in fishery products.

SNI 01-2332.3-2006: Microbiological testing, Chapter 3: Determination of Total Plate Count in fishery products.

SNI 01-2332.4-2006: Microbiological testing, Chapter 4: Determination of Vibrio cholerae in fishery products.

SNI 01-2332.9-2006: Microbiological testing, Chapter 9: Determination of Staphylococcus aureus in fishery products.

Chemistry
SNI 01-2354.5-2006: Determination of cadmium (Cd) and lead (Pb) in fishery products.
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Biotoxine
Association of Official Analytical Chemistry (Paralytic Shellfish Poison), Official Methods of Analysis, 18" Edition, 2005.
Chapter 49.10.01
Intergovernmental Oceanographic Commission (Diarrhetic Shellfish Poison). Manual of Harmful Microalgae, UNESCO,
2004. Chapter 13.4.1.2.2
Intergovernmental Oceanographic Commission (Amnestic Shellfish Poison). Manual of Harmful Microalgae, UNESCO,
1995

SNI 01-2354.6-2006: Determination of mercury (Hg) in fishery products.

K14 FHHIHE Q) FEGWES : HKE - Wk

Related legislation Item Specification Analytical Methods Reference
Head of the National Total Plate <1 x 10" cfu/g SNI 19-2897-1992 Analytical Methods for

Agency for Drug and Food | Count Microbiological Contaminants

Control of the Republic of - 7= Jre e <3/g (MPN) SNI 19-2897-1992 Analytical Methods for

Indonesia Regulation No.
HK.00.06.1.52.4011 of
2009 on Maximum Level
of Microbiological and
Chemical Contaminants in
Food

Microbiological Contaminants

Salmonella sp.

negative per 25g

SNI 19-2897-1992 Analytical Methods for
Microbiological Contaminants

Staphylococcus
aureus

negative per g

SNI 19-2897-1992 Analytical Methods for
Microbiological Contaminants

SNI 01-6163-1999 Frozen
breaded shrimp

Organoleptic

Min 7 on the hedonic scale
(1-9)

SNI 01-2345-1991 Analytical method for
organoleptic testing

Microbiological
contaminants

Total plate count: < 2 x 10°
cfu/g; Escherichia coli <3
MPN/g; Salmonella: absent
per 25g; Vibrio cholerae:
absent per 25g; Vibrio
parahaemolyticus: < 3 /g
(MPN); Staphylococcus
aureus: < 10° cfu/g

SNI 01-2339-1991 Determination of total aerobic
plate count in fishery products; SNI 01-2332-1991

Determination of Escherichia coli in fishery products;

SNI 01-2335-1991 Determination of Salmonella in
fishery products; SNI 01-2337-1991 Determination
of Staphylococcus aureus in fishery products; SNI
01-2341-1991 Determination of Vibrio cholera in
fishery products; SNI 01-2340-1991 Determination
of Vibrio parahaemolyticus in fishery products;

Filth 0 SNI 01-2372.7-1998 Analytical method for physical
testing of fishery products
Batter/dough 50% (weight) AOAC Official Method No. 971.13 1986

and flour content
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SNI 01-6683-2002
Chicken nugget

Internal Max -18°C SNI 101-2378.1-1998 Determination of internal
temperature temperature of fish

Quality Aroma: normal/appropriate as

characteristics per label; taste: SNI 01-2891-1992 Analytical Methods for Food and

for aroma, taste
and texture

normal/appropriate as per
label; texture: normal

Beverages

Foreign matter

Not present

SNI 01-2891-1992 Analytical Methods for Food and
Beverages

Moisture content | Max 60% W/W SNI 01-2891-1992 Analytical Methods for Food and
Beverages

Protein content | Min 12% W/W SNI 01-2891-1992 Analytical Methods for Food and
Beverages

Fat content Max 20% W/W SNI 01-2891-1992 Analytical Methods for Food and
Beverages

Carbohydrate Max 25% W/W SNI 01-6683-2002 Item 6.6

content

Calcium (Ca) Max 30 mg/kg AOAC Official Method 975.03, 1990 Metal in Plants.

AAS Method, SNI 01-6683-2002 Item 6.7

Preservatives &
colourings

As specified in SNI
01-0222-1995

SNI 01-2894-1992 Analytical Methods for Food
Additives/Preservatives; SNI 01-2895-1992
Analytical Methods for Artificial Sweeteners

Metal
contaminants

Lead: < 2.0 mg/kg; Copper: <
20.0 mg/kg; Zinc: < 40.0
mg/kg; Tin: < 40.0 mg/kg;
Mercury: < 0.03 mg/kg

SNI 01-2896-1998 Analytical Methods for Metal
Contaminants;

Arsenic

< 1.0 mg/kg

SNI 01-4866-1998 Analytical Methods for Arsenic

Microbiological
contaminants

Total plate count: < 5 x 10"
cfu/g; Coliforms: < 10 MPN/g;
E. coli: <3 MPN/g;
Salmonella: absent per 25g;
Staphylococcus aureus: < 1 x
102 cfulg

SNI 19-2897-1992 Analytical Methods for
Microbiological Contaminants

Sampling

As specified in SNI
19-0428-1993 Sampling
Guidelines for Solid Food
Products
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SNI 01-6683-2002
Chicken nugget
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SNI 01-6163-1999
Frozen breaded shrimp

#16 FEHIBFIE

(4 4 3 BB - B - DT

Related legislation

Item

Specification

Analytical Methods

Reference

Head of the National
Agency for Drug and
Food Control of the
Republic of Indonesia
Regulation No.
HK.00.06.1.52.4011 of
2009 on Maximum
Level of Microbiological
and Chemical
Contaminants in
Food***

Total Plate Count

<5x 10" cfu/ml

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Coliforms**** < 10MPN/ml SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants
Escherichia coli <3 MPN/ml SNI 19-2897-1992 Analytical Methods

for Microbiological Contaminants

Salmonella sp.

negative per 25ml

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Staphylococcus aureus

< 1x 10° cfu/ml

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Listeria monocytogenes

negative per 25ml

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants
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Metal contaminants

Arsenic: < 0.1 ppm; Mercury: < 0.03 ppm;
Lead: < 0.02 ppm;

SNI 01-2896-1998 Analytical Methods
for Metal Contaminants;

Aflaxatoxin

Aflaxatoxin My: < 0.5 ppb

Not specified

SNI 01-3951-1995

Quality characteristics for
aroma, taste and color

aroma: typical; taste: typical; color: typical

Organoleptic

Fat content

Unflavored milk: min 2.80% W/W;
Flavored milk: min 1.50% W/W

SNI 01-2782-1998 Analytical Methods
for Fresh Milk

Density level without fat

Unflavored milk: min 7.7% W/W; Flavored
milk: min 7.5% W/W

SNI 01-2782-1998 Analytical Methods
for Fresh Milk

Reductaste test with
methylene blue

0

SNI 01-2782-1998 Analytical Methods
for Fresh Milk

Protein content

Unflavored milk: min 2.5% W/W; Flavored
milk: min 2.5 W/W

SNI 01-2782-1998 Analytical Methods
for Fresh Milk

Phosphate test 0 SNI 01-2782-1998 Analytical Methods
for Fresh Milk

Total Plate Count <3x10° SNI 2897:2008 Analytical Methods for
Microbiological Contaminants in Meat,
Eggs and Milk, and its Products*****

Presumptive Coliform <10 MPN/ml SNI 2897:2008 Analytical Methods for

Microbiological Contaminants in Meat,
Eggs and Milk, and its Products*****

Metal contaminants

Lead: < 1.0 ppm; Cooper: < 2.0 ppm; Zinc:
<5 ppm

SNI 01-2896-1998 Analytical Methods
for Metal Contaminants;

Arsenic < 1.0 ppm SNI 01-4866-1998 Analytical Methods
for Arsenic
Preservatives As specified in Minister of Health of the
Republic of Indonesia Regulation No. SNI 01-2894-1992 Analytical Methods
722/Menkes/Per/IX/88 on Food Additives |(for Food Additives/Preservatives;
and Regulation No.
1168/Menkes/PER/X/1999 on Food
Additives
Sampling As specified in SNI 01-3951-1995 Item 5

-234 -




#16 HEH#E @ F I : BRIy

RNT 4 TBLO E-iE
EHT 4T VAR

fERHIR A LR (ED
LTV AES)

FER L ORIFEHIBUTORBENZE > THERAD RO TN D

BE e e i
#PHIB L O ETERE AR A% B A 7L

SNI 01-3951-1995
Pasteurized milk

*HATORAENAILL T O LI R b DONEFEND
1. Minister of Health of the Republic of Indonesia Regulation No. 722/MENKES/PER/IX/88 on Food Additives

2. Minister of Health of the Republic of Indonesia Regulation No. 1168/MENKES/PER/X/1999 on Amendments to Minister of Health Regulation No.
722/MENKES/PER/IX/88 on Food Additives
3. Decision of the Head of BPOM No. HK.00.05.5.1.4547 on Conditions of Use for Artificial Sweetener Food Additives in Food Products
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4.6 o HAR—)VIEFIE

R RO, Ba - AP H T HITERER X EFEBI %Y (Ministry
of National Development) (Z& % =¥ & 4 & EJT (Agri-Food and Veterinary
Authority : AVA) IZERN SN TS, AVA [TRMICIES T, 8 - X N, B2 - i
Lo o JREF e fEk A EEE L T D,

2 REIERER LER AR

LIS AniEIAR & BRI n B O BE X 2 7R L7,

Singapore Commodity Standards

Sale of Food Act
Food Regulations
» General Provision
-General Food labeling
-Nutrition information
-Misleading statement
» Food Additives
» Incidental Constituent

> Standards and Particular
Labeling Requirements
-226 Food Items

Food Establishments
Regulations

Agri-Food and Veterinary Authority
(AVA)

Name of the Standard

Scope

Description

Essential Composition
and Quality Factor

Food Additives

Singapore Standards
-41Commodity Food Items

Spring Singapore
Standards, Productivity and
innovation Board
Ministry of Trade and Industry

(MTI)
/4

Contaminant

Hygiene

Weights and Measures

Labelling

Methods of Analysis
and Sampling

Code of Advertising Practice
(Advertising Singapore Authority)

A handbook on

Nutrition Labelling
(Health Promotion Board)

7

1 RSERAR & AR OB X

3 Ak (Sale of Food Act)

AVA N —FEEFEL T\ 5, AVA X & b & —RAFEM 2 EiEST 5 R TH 7273, 2000
FIZB N EE~DORSEN B L BEYE O WG & L2 HIEEHT 5 L 5 HiRR S h

TV,

(1) &MERFEEE-2002! (Sale of Food Act)

BHOMEEMR X OWE OGBS L OMBEICEED D WVILEEEL 52 2MOMGE « AL
5 EREZIET 2720 0RMHKOESE., BiExET OEZ BHICHE S i,

(2) &M#HI-20062 (Food Regulation)

' Singapore - Sale of Food Act,

http://www.ava.gov.sg/NR/rdonlyres/0CA18578-7610-4917-BB67-C7DF4B96504B/8725/AttachS9 legis

lation_SaleofFoodAct.pdf

? Singapore — Food Regulations,

http://www.ava.gov.sg/NR/rdonlyres/0CA18578-7610-4917-BB67-C7DF4B96504B/11405/FoodRegulati

onsl.pdf

-236 -


http://www.ava.gov.sg/NR/rdonlyres/0CA18578-7610-4917-BB67-C7DF4B96504B/8725/Attach59_legislation_SaleofFoodAct.pdf
http://www.ava.gov.sg/NR/rdonlyres/0CA18578-7610-4917-BB67-C7DF4B96504B/8725/Attach59_legislation_SaleofFoodAct.pdf
http://www.ava.gov.sg/NR/rdonlyres/0CA18578-7610-4917-BB67-C7DF4B96504B/11405/FoodRegulations1.pdf
http://www.ava.gov.sg/NR/rdonlyres/0CA18578-7610-4917-BB67-C7DF4B96504B/11405/FoodRegulations1.pdf
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#1 B&EFANZ X S EBIE S

No. Title

FLOUR, BAKERY AND CEREAL PRODUCTS

39 | Flour or wheat flour

40 Wholemeal, whole wheat or entire wheat

flour

41 | Vital gluten flour

42 | Self-raising flour

43 | Protein-increased flour

44 | Corn flour

45 | Rice flour

46 | Tapioca flour

47 | Bakery products

48 | Bread

49 | Wholemeal bread

50 | Fruit bread

51 | Rye bread

52 | Milk bread

53 | Labelling of bakery products

54 | Flour confectionery

55 | Pasta
515 " | Noodles
55-

5 Rice noodles

56 | Labelling of pasta

AERATING INGREDIENTS

57 | Cream of Tartar

58 | Baking powder

MEAT AND MEAT PRODUCTS

59 | Meat

60 | Fresh, raw or chilled meat

60A | Dressed Bird

61 Frozen meat

62 | Corned, cured, pickled or salted meat

63 | Smoked meat

64 | Minced or chopped meat

65 Hamburgers or beefburgers and similar
products

66 | Sausage meat

67 | Sausages

68 !\/Igat extracts, meat essences and meat
juices

69 Ch_icken essence and double strength
chicken essence

70 | Meat paste or pate

FISH AND FISH PRODUCTS

71 | Fish

72 | Fresh or chilled fish

73 | Frozen fish

74 | Smoked fish

75 | Salted fish

76 | Fish paste

77 | Fish cakes and fish balls

EDIBLE FATS AND OILS

78 | Edible fats and oils

79 | Labelling of edible fats or oils

80 | Coconut oil

81 | Corn oil

82 | Cottonseed oil

83 | Groundnut oil

84 | Olive oil

85 | Safflower oll

86 | Sesame oil

87 | Soya bean oil

88 | Sunflower seed oil

89 | Dripping

90 | Lard

91 | Margarine
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91A | Fat spread ICE-CREAM, FROZEN CONFECTIONS AND
MILK AND MILK PRODUCTS 126 | Ice-cream
93 | Milk 127 | Dairy ice-cream
94 | Pasteurised milk 128 | Milk-ice
95 | Ultra heat treated milk 129 | Frozen confections
96 | Sterilised milk SAUCE, VINEGAR AND RELISHES
97 | Homogenised milk 130 | Sauce
98 | Reconstituted or recombined milk 131 | Soya bean sauce
99 | Evaporated milk 132 | Oyster sauce
100 | Sweetened condensed milk 133 | Tomato sauce
Dried milk or milk powder or dried whole 134 | Chilli sauce
101 | milk or dried full cream milk or full cream :
milk powder 135 | Vinegar
102 | Dried half cream milk 136 | Distilled vinegar
103 il?li‘znmed or separated milk or defatted 137 | Blended vinegar
104 | Filled milk 138 | Artificial or imitation vinegar
105 | Flavoured milk 139 [ Labelling of vinegar
106 Lactobacillus milk drink or cultured milk 140 | Salad dressing
drink
141 | Pickl
107 | Malted milk powder icxtes
108 | Whey 142 | Chutney
109 | Labelling of milk SUGAR AND SUGAR PRODUCTS
110 | Cream 143 | Sugar
111 | Homogenised cream 144 | Refined soft brown sugar
112 | Reconstituted or recombined cream 145 | Icing sugar or icing mixture
113 | Thickened cream 146 | Molasses
114 | Reduced cream 147 | Table molasses
115 | Sour cream 148 | Dextrose anhydrous
116 | Butter 149 | Dextrose monohydrate
117 | Cheese 150 | Glucose syrup
118 | Cheddar cheese 151 | Honey
151 .
119 | Unnamed cheese A A Royal jelly
120 | Cream cheese 152 | Sugar confectionery
121 | Processed or emulsified cheese TEA, COFFEE AND COCOA
122 | Cheese spread or cheese paste 153 | Tea
123 | Yoghurt 154 | Tea dust, tea siftings and tea fannings
124 | Fruit yoghurt 155 | Instant tea
125 | Ghee or ghi 156 | Brewed tea
157 | Coffee

-238 -




158 | Coffee and chicory 190 | Aromatic wine, wine cocktail and vermouth
159 | Coffee mixture 191 | Port and sherry
160 | Instant coffee or soluble coffee 192 | Meat wine or beef wine
161 Instantlcoffee and chicory or soluble coffee 193 | Sparkling wine
and chicory
162 | Decaffeinated coffee 194 | Carbonated wine
163 | Cocoa beans 195 | Fruit wine
164 | cocoa nibs 196 | Cider or perry
165 | Cocoa paste, cocoa mass or cocoa slab 197 | Sparkling cider or sparkling perry
166 | Cocoa, cocoa powder or powdered cocoa 198 | Aerated cider or aerated perry
167 | Cocoa essence or soluble cocoa 199 | Honey wine
168 | Chocolate 200 | Cereal grain wine and Chinese wine
169 | Milk chocolate 201 | Brandy
170 | Chocolate confectionery 202 | Marc brandy
FRUIT JUICES AND FRUIT CORDIALS 203 | Fruit brandy
171 | Fruit juices 204 | Whisky
172 | Concentrated fruit juice 205 | Rum
173 | Nectar 206 | Gin
174 | Fruit juice cordials, squashes or syrups 207 | Vodka
175 | Fruit drinks or fruit crushes 208 | Liqueurs and alcoholic cordials
209 | Blended liquor
JAMS
210 | Compounded liquor
176 | Jams
— SALTS
177 | Fruit jelly
178 | Marmalade 211 | Salt
179 | Kaya or egg jam 212 | lodised salt
NON-ALCOHOLIC DRINKS SPICES AND CONDIMENTS
180 | Flavoured cordials or syrups 213 | Spices and condiments
181 | Soya bean milk 214 | Aniseed (Jintan manis)
182 | Flavoured soya bean milk 215 | Caraway seed (Jintan)
183 | Soft drinks 216 | Greater Cardamon (Kepulaga Besar) or
Lesser Cardamon (Kepulaga Kecil)
183 .
A A Natural mineral water -
217 | Celery seed (Biji Seladeri)
184 | Labelling of non-alcoholic drinks 218 | Chilli
ALCOHOLIC DRINKS 219 | Cinnamon (Kayu Manis)
185 | Intoxicating liquors 220 | Cloves (Bunga Cengkih)
186 | Ale, beer, lager, porter or stout 221 | Coriander (Ketumbar)
187 | Wine 222 | Cumin seed (Jintan Putih)
188 | Malt wine 223 | Black Cumin (Jintan Hitam)
189 | Quinine wine 224 | Dill seed (Adas Manis)
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225 | Fennel fruit or seeds (Adas Pedas)

226 | Fenugreek (Halba)

246

Monosodium glutamate

227 | Ginger

SPECIAL PURPOSE FOODS

228 | Mace (Jaitree) (Bunga Pala)

247

Special purpose foods

229 | Mustard seed (Biji Sawi)

248

Labelling requirements for special purpose
foods

230 | Prepared mustard

249

Low-calorie food

231 | Nutmeg (Buah Pala)

250

Diabetic food

232 | Black pepper or pepper corn

251

Infants’ food

233 | White pepper

252

Infant formula

234 | Star anise (Bunga Pekak)

235 | Tumeric (Kunyit)

253

Infant milk formula or infant milk
preparation

236 | Curry powder

254

Labelling of infant formula

FLAVOURING ESSENCES OR EXTRACTS

MISCELLANEOUS FOODS

237 | Almond essence

255

Agar

238 | Ginger essence

256

Custard powder

239 | Lemon essence

257

Edible gelatin

240 | Lemon oll

258

Fish crackers

241 | Orange essence

259

Prawn crackers

242 | Peppermint essence

RICE

243 | Rose essence

260

Rice

244 | Vanilla extract

245 | Flavouring essences

FLAVOUR ENHANCERS

(8) &MfEsRHHI-20093 ((Food Establishment) Regulations)
BmRIEIEICB T 2 B HEENL, BBV ER B L OB SIERIZT 50— K&

i AERE L TED D

4 VUHR—NLBE

B L BAS DBLE N B I, WpFEZEYE (MTD) OB EEMESEHT (Standards,
Productivity and Innovation Board : Spring Singapore) ®# & TiEE ST\ 5H vV
HIR—)VHEEMIKS (Singapore Standard : SS) WEET 5, ISO UEHLOD 4 PE ¥ % % 52

ELEEZRTIEH L2, RAEERBB THL (L -
IR SN LGB ITREHRKICR 20D D),

BRi « fEFEICBIEE L CITEL

BAIIR 2 1ZHIR L TWE A, 2 —F v 7 A TOBIE MBI & Rk s 72> T

Wa,

* Singapore — Sale of Food (Food Establishment) Regulations,
http://www.ava.gov.sg/NR/rdonlyres/0CA 18578-7610-4917-BB67-C7TDF4B96504B/8729/Attach64 legis

lation_Sale FdEstb rules.pdf
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http://www.ava.gov.sg/NR/rdonlyres/0CA18578-7610-4917-BB67-C7DF4B96504B/8729/Attach64_legislation_Sale_FdEstb_rules.pdf
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#2 VUHR—IVEBROER
SINGAPORE STANDARD
$S 219:1979 (ICS 67.06)
Specification for dried noodles and pasta products
Contents Appendices
1 Scope
2 Classification Annex A Determination of Protein Content —
3 Requirements Improved Kjeldahl Method
4 Sampling and preparation of Test Sample Annex B Determination of Moisture Content —
5 Tests Air-Oven Method
6 Packaging Annex C Determination of Total Solids in Gruel
7 Marking Annex D Determination of free Fatty Acids and
Peroxide Value of Extracted Oil
K3 SSITBITAERLAE—E
. Reconstituted or
SIN Product Title Stan. No. 16 | recombined milk SS 148:1976
: Archi
Full-cream sweetened \S/teag:(l;tsablécccl)\;icilng o
1 | condensed milk SS 10:1970 17 . SS 172:1995
Status: Archived Status: Current
Groundnut (peanut) oil . Peanut butter :
2 | Status: Curﬁgnt : SS12:1995 18 | status: Current SS 179:1978
: Refined and deodorized
Coconut ol . < i
3 Status: Current SS 13:1995 19 | palm o_Ieln SS 182:1995
Wheat flour (white) Status: Current
eat flour (white . Dried noodles and pasta
# | Status: Archived SS 46971 20 | products SS 219:1979
Margarine ] Status: Archived
5 Status: Current SS 47:1997 21 Sesame ol SS 220:1995
Monosodium glutamate Status: Current '
6 | for seasoning SS 61:1972 Rice vermicelli _
2tatgs: Atrcdhive((j:l 22 | status: Current SS 237:1980
arbonated an
N Tomato ketchup SS 238 :
7 Bgce?':g)e%nated SS 62:1997 23 | status: Current 1980
Status: Current Palm kernel oil .
g | White refined sugar SS 94:1972 24 | status: Current SS 252:1995
Status: Archived : Whit bread
25 Ite pan brea SS 253:1981
9 Butter SS 95:1997 Status: Current )
Status: Current ) Skimmed and whole milk
26 | powder SS 260:1982
10 | Samose v, SS 113:1995 Status: Archived
- Cream crackers
Evaporated milk . 27 . SS 287:1984
11 Status: Archived SS 114:1974 ztatus. Current
- oy sauce .
12| Sordiale, SS 115:1995 28 | Status: Current SS 288:1998
— . Soya bean milk and soya
R.eft'“ﬁtds geOdO”Zed and 29 | bean drink SS 302:1985
13 | Winterized corn (or maize) | gs 134:1905 Status: Current
Status: Current Black pepper and white
Refined and deodorized 30 | Pepper(whole and SS 315:1997
14 %?gﬁj g'egrl]rcr)lelnt SS 135:1995 Status: Current
— Cocoa butter
Vanaspati . 31 . SS 319:1997
15 Status: Current SS 147:1997 Status: Current
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Plain semi-sweet biscuits

Wholemeal flour

32 | (non-creamed) SS 329:1988 38 | Status: Current SS 352:1990

Status: Current Sugar confectionery

Filled milk sweetener . 39 . SS 464:1999
33 Status: Current SS 330:1988 itatus. Current

Chilli sauce , 40 | J2ya SS 466:1999
34 Status: Current SS 340:1999 Stgtgs. Current i

Refined, deodorized and Chillies and capsicums,

: 41 | Whole or ground SS 487:2001

35 winterized sunflower seed SS 349:1997

(powered)
Status: Current

oil

Status: Current

Semolina .
36 Status: Current SS 350:1990
37 Self-raising flour SS 351:1990

Status: Current
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Food Regulations, Part Ill, Regulation No. 22 (1)
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BRI 52T | REEIIZEET 2 AKX TIITY R L ORAHIT 2 WS &I | http://www.ava.gov.sg/NR/rdonlyres/40210FDA-
1TE L O WEESN8E, ARBEEREMEIND 4EAT7-4EAB-AD16-214FAC01036C/18743/circul
ar_FoodAmendmentRegulations2011.pdf
http://www.ava.gov.sg/NewsEvents/Circulars/
F6 BM—MRICET DK - B - ok
IeZ?sllaatfign Item Specification p"vrl‘:tlzggzl Reference
Incidental No person shall import, sell, advertise, manufacture, consign or deliver|International Email
Constituents any food containing an incidental constituent except as otherwise standards (AOAC, [communication with
permitted by these Regulations ISO, APHA, etc) |AVA Singapore
Pesticide residues |1. No person shall import, sell, advertise, manufacture, consign or International Email
deliver any article of food containing any pesticide residue other standards (AOAC, [communication with
than those specified in column 1, in relation to those articles ISO, APHA, etc) |AVA Singapore
specified in column 3 and in the proportion specified in column 2 of
the Ninth Schedule.
2. Where it is not so provided in these Regulations, the pesticide
residue contained in any food shall not exceed the limits as
Food recommended by the_Codex Aliment?r_ius Commission.
Regulations 3. A manufactured or mixed food containing one or more of the foods
in which pesticide residues are permitted shall not contain such
residues in greater amount than is permitted for the quantity of the
foodour foods containing residues used in the preparation of the
manufactured or mixed food.
4. No person shall import, sell, advertise, manufacture, consign or
deliver any article of food containing the residue of 2 or more of the
pest
Heavy metals, No person shall import, sell, advertise, manufacture, consign or deliver|International Email
arsenic, lead and any article of food containing arsenic, lead and copper in amounts in [standards (AOAC, |communication with
copper excess of those specified in the Tenth Schedule; Tin: <250 ppm; ISO, APHA, etc) |AVA Singapore

Cadmium: <0.2 ppm; Antimony: <1.0 ppm; Selenium: <1.0 ppm

- 247 -



http://www.ava.gov.sg/NR/rdonlyres/40210FDA-4EA7-4EAB-AD16-214FAC01036C/18743/circular_FoodAmendmentRegulations2011.pdf
http://www.ava.gov.sg/NR/rdonlyres/40210FDA-4EA7-4EAB-AD16-214FAC01036C/18743/circular_FoodAmendmentRegulations2011.pdf
http://www.ava.gov.sg/NR/rdonlyres/40210FDA-4EA7-4EAB-AD16-214FAC01036C/18743/circular_FoodAmendmentRegulations2011.pdf
http://www.ava.gov.sg/NewsEvents/Circulars/

Antibiotic residues

No person shall import, sell, advertise, manufacture, consign or deliver|International Email
any article of food intended for human consumption which contains
detectable antibiotic residues or their degradation products (except
nisin in the preservation of cheese and canned foods which have been
sufficiently heat processed to destroy spores of Clostridium botulinum)

standards (AOAC, [communication with
ISO, APHA, etc) |AVA Singapore

KT BHEFE Q) BEDA : RiLEk - L%

Standard

Food Regulations

Item (as at 1% September 2006) SS 219:1979
g; r:((jaac:(fjthe Pasta Dried noodles and pasta products
Scope Noodles of various types, including products which are Dried noodle products covering noodles, instant noodles
commonly known as “mee” (“mian”) or other “mee” and “mian xian”.
products.
Noodles including “spaghetti”, “macaroni” and the product
commonly known as “mee sua” (“mian xian”).
Rice noodles of various types, including products which
are commonly known as “kuay teow” (“guo tiao”), “bee tai
mak” (“mi shai mu”) and “hor fun” (“he fen”), “bee hoon”
(“mi fen”).
Description Any product which is prepared by drying of extruded or Prepared from wheat flour, with or without the addition of
moulded units of dough or by steaming of slitted dough sodium chloride, sodium bicarbonate, permitted
with or without drying. colouring, flavouring matters and other food additives.
The instant noodles could be flavoured separately by
means of the soup base sachets. This group of products
shall be subjected to a sheeting process. The products
shall be in the form of rods or ribbons except for “mian
xian” which shall be in the form of long thin threads.
Essential Principally of a cereal meal. Made from raw materials which are clean, wholesome

Composition and
Quality Factor

May contain common salt, eggs, various kinds of starch,
edible fats and oils, and any other foodstuffs.

Noodles except those with <20% moisture (includes
‘mee” and “mee products”): >50% flour

Noodles with <20% moisture (includes “spaghetti”,
“‘macaroni” and “mee sua”): >70% wheat flour

Rice noodles except those with <20% moisture (including

and free from evidence of insect and rodent infestation
and other objectionable matter.

The finished product shall be of good colour and
reasonably free from broken units and dark specks.
When cooked, the products shall be tender and firm and
possess a good characteristic flavour and odour.

Instant noodles shall be cooked within 3 minutes.
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“kuay teow”, “bee tai mek” and “hor fun”: >50% rice flour | = Protein content: min. 9.0% on dry weight basis
= Rice noodles with <20% moisture: >80% rice flour = Moisture content: max. 13%
= Total solids in gruel: max. 8%
» Free fatty acids, as oleic acid of extracted oil (applies
only to noodles products which have been deep fried in
edible oils during processing): max. 0.8%
= Peroxide value of extracted oil (applies only to noodles
products which have been deep fried in edible oils during
processing): 10.0 per kg oil
Food Additives = Permitted flavouring agents = Not specified
» Permitted colouring matters
=  Subject to general requirements for food additives.
Contaminant = Arsenic (As): <1 ppm = Not specified
= Lead (Pb): <2 ppm
= Copper (Cu): <20 ppm
= Tin (Sn): <250 ppm
= Cadmium (Cd): <0.2 ppm
* Antimony (Sb): <1 ppm
=  Selenium (Se): <1 ppm
Hygiene = Package or container made with compounds known to be | = The product shall be suitably packaged to protect the
carcinogenic, mutagenic, teratogenic or any other contents from contamination and deterioration under
poisonous or injurious substance. normal conditions of storage and transport.
= Mycotoxins: negative
» Total Count at 37°C for 48 hours: Not more than 1000,000
per mg
= Sale of Food (Food Establishments) Regulations
Weight and * Not specified *= Not specified
Measures
Labelling = If labelled with the word “egg” or any word of similar » The packet shall be legibly marked as follows:
meaning: >4% egg solids calculated on dry basis a) Name and type of the product
= Subject to general requirements for labelling. b) Name and address of the manufacturer and/or his
= Nutrition labelling is required only if a nutritional claim is registered trade mark
made (regulation 8A of the Food Regulations) c¢) Batch or code number
d) Net weight
Methods of = Food additives, contaminants, microorganisms, = Protein content: Improved Kjeldahl method
Analysis and mycotoxins = Moisture content: Air-oven method
Sampling = Total solids in gruel

Free fatty acids and peroxide value of extracted oll
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Related legislation

Item

Specification

Analytical Methods

Reference

Food Regulations

Food additives

Permitted flavouring agents & colouring

matters

International standards (AOAC,
ISO, APHA, etc)

Email communication with AVA
Singapore

Metal
contaminants

Arsenic: <1.0 ppm; Lead: <2.0 ppm;

Copper: <20 ppm; Tin: <250 ppm;

Cadmium: <0.2 ppm; Antimony: <1.0 ppm;

Selenium: <1.0 ppm

International standards (AOAC,
ISO, APHA, etc)

Email communication with AVA
Singapore

Mycotoxins Absence International standards (AOAC, |Email communication with AVA
ISO, APHA, etc) Singapore

Total colony < 10° cfu/g, 37 °C for 48h International standards (AOAC, |Email communication with AVA

count ISO, APHA, etc) Singapore

SS 219: 1979 -
Specifications for
dried noodles and
pasta products

Protein content

> 9% on dry weight basis

SS 219:1979 Appendix A

Moisture content|< 13% SS 219:1979 Appendix B
Total solids in (< 8% SS 219:1979 Appendix C
gruel

Free fatty acids |<0.8% SS 219:1979 Appendix D

Peroxide value
of extracted oil

10.0 miliequivalents of peroxide oxygen

per kg oil

SS 219:1979 Appendix D
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Food Regulations
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Dried noodles and pasta products
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Standard Food Regulations .
Item (as at 1 September 2006) SS 62:1997
g;?ga?;the Soft drinks Carbonated and non-carbonated beverages

Any flavoured drink ready for consumption without dilution

Not specified

Scope Soda water, Indian or quinine tonic water, and any llzlru|t—fIav8uredbcar?ogited beverages
carbonated water whether flavoured or unflavoured; B:\\//:rl;reescsgn?ari]?ir? naet\(J er;?%?(?racts
Ginger beer and any beverage made from any harmless Non-fla\g/oured and ugsweetened carbonated beverages
herbal or botanical substance; Fruit drink or fruit crush. 9
- . L . Non-alcoholic carbonated beverages are beverages prepared from
Description .S(t)ft g”gkf shalll be agy_ iu?sta;}nce in liquid ort_sohd f_;)r:m refined sugar, or syrup base, flavours and/or acidulants with or
wiﬁno?witﬁ(r)jtad?luat]is(’)n fink for human consumption, €Ither |\ inout fruit juices and are artificially charged with carbon dioxide
in sealed packages.
Essential Potable water — colourless, clear, odourless, pleasant to taste and
Composition safe for human consumption.
and Quality Carbon dioxide — minimum purity of 99.5 (v/v) carbon dioxide. It
Factor shall be colourless and odourless and shall not contain any

extraneous mineral or organic substances.

Sugar — pure, white, crystalline solids giving a polarization reading
of at least 99.8°S and should be free from moulds and yeasts.
Sugar may be substituted with syrup base.

Fruit concentrates — of a quality that gives a satisfactory flavour
and colour

Flavourings — natural flavourings are those obtained from fruits or
plants by extraction, distillation, expression or any other suitable
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process. Atrtificial flavours are those obtained from chemical
synthesis.

Finish product — free from dust, dirt, extraneous fibres, hairs, rags,
insect and rodent contamination, fragments of cork or glass or
other foreign matter.

Flavour — have a well-balanced and pleasant flavour. They shall be
free from off-flavours and off-odours.

Sugar content — min. 5 °Brix

Fruit juice content — min. 5%

Carbonation — 1.5 volume

Food Additives

May contain:

ester gum: <100 ppm

sucrose acetate isobutyrate: <300 ppm

dimethyl polysiloxane: <10 ppm

dimethyl dicarbonate: <250 ppm

sulphur dioxide: <70 ppm

benzoic acid: <160 ppm

methyl or propyl para-hydroxy benzoate: < 160 ppm
sorbic acid: <300 ppm

quillaia: <200 ppm

Subject to general requirements for food additives.

Acidulants — Include citric acid, tartaric acid, malic acid, lactic acid,
phosphoric acid, ascorbic acid, acetic acid, adipic acid, fumaric
acid, hydrochloric acid, dl-lactic acid, dI-malic acid,
ortho-phosphoric acid and L (+) tartatric acid.

Permitted food colours, clouding agents, foaming agents,
emulsifying and stabilising agents, and preservatives.

Contaminant

Arsenic (As): <0.1 ppm
Lead (Pb): <0.2 ppm
Copper (Cu): <2 ppm

Tin (Sn): <250 ppm
Cadmium (Cd): <0.2 ppm
Antimony (Sb): <1 ppm
Selenium (Se): <1 ppm

Arsenic — <0.1 mg/kg
Lead — <0.2 mg/kg
Copper — <2 mg/kg

Hygiene

Package or container made with compounds known to be
carcinogenic, mutagenic, teratogenic or any other
poisonous or injurious substance.

Mycotoxins: negative

Escherichia coli: 20 per ml

Total Count at 37°C for 48 hours: Not more than 100,000
per ml

Sale of Food (Food Establishments) Regulations

Processing site for carbonated and non-carbonated beverages
shall be kept hygienically clean and shall be free from flies, bees,
other insects and rodents.

Total bacteria count: 200 per 20ml; 10 per mi

Coliform count: Negative per 20ml; Negative per 10ml

Yeast and mould count: Negative per 20ml; Negative per ml
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Weight and

M Not specified Not specified
easures
The term “non-alcoholic” shall be reserved only for those
Labelling products which contain not more than 0.5% (v/v) alcohol at | Each package shall be legibly and indelibly marked as follows:
20°C. a) Name of product;
b) Name and address of manufacturer, packer or vendor and/or his
Any drink for human consumption without dilution which registered trademark;
incorporates the name of a fruit, vegetable or flower in its | c¢) Net volume;
name but does not use the juice of that fruit, vegetable or | d) Batch or code number;
flower shall be labelled in the following manner: e) Date marking.
(a) (Name of fruit, vegetable or flower)—-ade
(b) (Name of fruit, vegetable or flower) flavoured drink; and
(c) Imitation (name of fruit, vegetable or flower) drink.
Subject to general requirements for labelling
Nutrition labelling is required only if a nutritional claim is
made (regulation 8A of the Food Regulations)
Sugar content: hydrometer or refractometer method
Methods of Food additives, contaminants, microorganisms, Gas volume
Analysis and mycotoxins Total colony count: Membrane filter enumeration method
Sampling Coliforms: Membrane filter enumeration method

Coliforms (for pulpy sample): MPN method

Yeast & moulds: Membrane filter enumeration method
Yeast & moulds (for pulpy sample): Spread plate method
Arsenic, lead, copper: Atomic absorption spectrophotometric
method
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Related
legislation

Item

Specification

Analytical Methods

Reference

Food Regulations

Food additives

ester gum: <100 ppm; sucrose acetate isobutyrate:
<300 ppm; dimethyl polysiloxane: <10 ppm; dimethyl
dicarbonate: <250 ppm; sulphur dioxide: <70 ppm;
benzoic acid: <160 ppm; methyl or propyl
para-hydroxy benzoate: <160 ppm; sorbic acid: <300
ppm; quillaia: <200 ppm

International standards
(AOAC, ISO, APHA, etc)

Email communication with
AVA Singapore

Metal
contaminants

Arsenic: <0.1 ppm; Lead: <0.2 ppm; Copper: <2.0
ppm; Tin: <250 ppm; Cadmium: <0.2 ppm; Antimony:
<1.0 ppm; Selenium: <1.0 ppm

International standards
(AOAC, ISO, APHA, etc)

Email communication with
AVA Singapore

Mycotoxins Absence International standards Email communication with
(AOAC, ISO, APHA, etc) AVA Singapore

Total colony < 10° cfu/ml, 37°C for 48h International standards Email communication with

count (AOAC, ISO, APHA, etc) AVA Singapore

E. coli < 20 cfu/mi International standards Email communication with
(AOAC, ISO, APHA, etc) AVA Singapore

SS 62: 1997 -
Specifications for
Carbonated and
non-carbonated
beverages

Sugar content

> 5 Degrees Brix, 20°C

SS 62:1997 Appendix A

Gas volume 1.5 volume SS 62:1997 Appendix B
Total colony < 200 cfu/20ml or <10 cfu/ml SS 62:1997 Appendix C & D
count

Coliforms absent per 20 ml or absent per 10 ml SS 62:1997 Appendix E & F

Viable yeasts &
moulds

absent per 20 ml or absent per ml

SS 62:1997 Appendix G & H

Metal
contaminants

Arsenic: <0.1mg/kg; Lead: <0.2 mg/kg; Copper: <2
mg/kg

SS 62:1997 Appendix |, J & K
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* 11 FEHIRFE Q) REREKE : B&&HNY

BEER 2R
FHHB IO E T ER T TR Food Regulations

ROT 4 7RI F720%
RHAT AT YRR

BRI ESIHRANCE > THERAZRD 5T 5

fEAHIR, A LR (E
HILTWAEA)

NoOakwdb=

8.
9

10.
11.
12.
13.
14.

15

T AT )VH A <100ppm
A7 a—AA VEgET A7 L : < 300ppm
CAFNRY kP <10ppm

TFLUVT R CNEERR A VYT A T R Y T A <33ppm

AR - <60ppm
Z & - <160ppm

T FXRVEREBFRATINVEG DI NT I X7 BH/RT

= BV 0 <160ppm

VIVE VEE © <300ppm

[RIEY A F L . <250ppm

TEANVT 7 A K <350ppm

P B Y <80ppm

Fru (77 IVEELT) : <250ppm
X AT — L : 20ppm

ATEA—NT Y ar K (AT A —LELT)

A7 7 mr—2A : <300ppm

HiPHIBS L O EITERS

Bt & OFF B

ROT A TBIO S/ E2iT
FAT 47 VAR

IR, ER (GED
SNTWDAES)

oA pH FHEEANILLF O b D 2T ;

g UomE, U alE, VR, T ALY VB, BEEE, TV B
B, 7~k als. DL-ALt~ 2 x> v A, DL-U > dfE, A

VY VBB XOL(+)Y v TR

AR AR GRS ORE, IRBAL. JETEA. FUBLIEAR K ORIER

SS 62:1997
Carbonated and non-carbonated beverages
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Related legislation Item Specification Analytical Methods Reference
Milk fat > 3.25% International standards (AOAC, Email communication with
ISO, APHA, etc) AVA Singapore
Milk solids other than [> 8.5% International standards (AOAC, Email communication with
milk fat ISO, APHA, etc) AVA Singapore
Added water, permitted |Prohibited International standards (AOAC, Email communication with

substance

food additive, other
added substances or
trace of antibiotic

ISO, APHA, etc)

AVA Singapore

Food Regulations

Metal contaminants

Arsenic: < 0.1 ppm; Lead: < 0.3 ppm;
Copper: <20 ppm (only for milk & milk
products in tins)

International standards (AOAC,
ISO, APHA, etc)

Email communication with
AVA Singapore

Antibiotic residues

No person shall import, sell,
advertise, manufacture, consign or
deliver any milk which contains
detectable antibiotic residues or their
degradation products

International standards (AOAC,
ISO, APHA, etc)

Email communication with
AVA Singapore

Total count

< 10° cfulg, 37°C for 48h (pasteurized
milk only)

International standards (AOAC,
ISO, APHA, etc)

Email communication with
AVA Singapore

Coliforms

< 50 cful/g (pasteurized milk only)

International standards (AOAC,
ISO, APHA, etc)

Email communication with
AVA Singapore

#1383 EHHME @ 4 I RBREENY

BE/E&

ZR

HiPHIBS L O EITERS 3L

Food Regulations

ROT 4 TBLO F£7201%
X747 VAR
fEFHIBR,EH ERR (B
HNTWAES

BaHANZ L0 BRI ELEshTn 5D
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BT T HIRICE T B AHE X RGO BB

477 4 £ H

1 BMITE
A DFEERENEE - B - S I TEBRER IR MEE L R EE Th D,

2 BEMIERER & ERIE SRR O EREX
X ANZBITHEMEZED HEEEROMELZX 1 1R LT,

Food Act B.E. 2522 (1979) —_—
Name of the Standard

Scope
Description
Essential Composition
and Quality Factor = Notification of the Ministry of Public Health J
Notification of the Ministry of Public Health < -
No.281 (2004) > Food Additive
3 . Notification of the Ministry of Public Health
Contaminant No.193 (2000) Re:Production Processes,
Notification of the Ministry of Public Health Production Equipments and Food Storage
No.194 (2000) Re: Labels Hygiene <€
7 No0.239 (2001) Re: Amendment of the
Weights and l;lggfggt(;%r; of the Ministry of Public Health No.
Notification of the Ministry of Public Health Measures
No.194 (2000) Re: Labels ]
No. 252 (2002) Re: Labels (No. 2) > Labeling
No.182 (1998) Re: Nutrition Labeling
No., 219 (2001) Re: Nutrition Labeling (No. 2) 7 Methods of Analysis
and Sampling
Agricultural Standard Act of 2008 J

Industrial Products Standards Act of 1968

Meat Inspection Code of Thailand

X1 %A ORMBICEET 2HER

3 RmBEEER

(1) &= (Food Act) B.E.2522 (1979 £E) 1

A AZBWTIE, &ML B.E.2522 (1979 4F) X, BMHEEIC X 0 BAET D EFEMHE
MNOHEREZIREL, BENELZ YL TAZ 2L EE R ERETH DS, BNE
(2o X REEYE  (Ministry of Public Health : MOPH) AAEHITOEBZHH 5, [F
B E, RGBS ORAM, BRREESBIUHREZE T HHBOE4A. [FIEOH
EXEMITT DD DZFDMDITHEIT O MRZMA 535, FIEIE TR 224G
ZORRIZET L0 EERMIT, UTE2ED

A) BRI b b3, SRENTE, OENTEHEME., &5V 0 TERNICERT

' /L1 B.E.2522 http://www.qmaker.com/fda/new/images/cms/top_upload/1141813878 filena.pdf
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HTENFRERWE THY . FA, mEeAlR L OBREME LS 720
B) BmELEICBIT 2R 2 WITEEHFEMEE L CoHZ BN E T 5WE T,
BRI, BEEkB L OERZ G
BIEICBW T, BIIRO4EEICOEIND
1) FEEEAEN  BENEREMT oD 0%, EELE, BHEg, o 7L FRR
HE, BLOZOMOGMPEEIZET HIERENH 5, BIEOSFEM HEIX14
i H
2) HUSEG  BUEIC XY WEHKOERMITOH 5 0%, AoEORMIEX, F& L
THEHNO/NRES 2 WVIEFNLETEEINIBLTH D, EEANZ, &L
PEA B OBAE DM EH D2 WITRIKTHHERF 2R LT 252 TH D M
B SITIIBRERII ST DL TV WA FDONE R XN T ~ LR IR
DETRITIRE SN TS OB 2523 LERN S 5, /%E N B3940 B
3) FUREHRN  ANGFHORMITHEET ~OREMHED Y A7 RN =D, KPID
AT C AR A PRI EL L LW dE, e B 1380 B
4) —RS  ERERS. AR, RN, IERARMS, TR E 2IE3EM
TEMOWNTINTL, 2, SICHHEINLTWHW RN DT —RENEA7ed, —i%
BIICIEBEO BT 20D, FER, ZaE, 7 VFERE X OIRENE
HINERINLS
BT ELETF ] HEE . WATF AT S, B X OTHEEIR, HRE2H T HIHREDE YL
HE, @MHRLO T XNV RREGDLEERFOFHREIICOVTORRENH S, BiLlE
B.E.2522 (19794F) IZH-> TI20E SR AMINTWD, BRI X 5@ SR
¥2Z KU,

K1 BRI X S EBIE R

Notification

Title
Number
Prescribed Peanut Oil to be Specific Controlled Food and Prescribed Qualities or
23/2522 (1979) Standards, Production Processes and Labelling
44 ] 2523 (1980) Flour of Husked Rice

56 / 2524
5712524
61/2524
78 12527
83 /2527

92 /2528
98 /2529

1981) Palm Oil

1981) Coconut Qil

1981) Drinking Water in Sealed Container

1984) Ice

1984) Chocolates

1985) Prescribed Quality or Standard for Food Containers, Use of Food Containers and
Prohibition of Use of Certain Materials as Food Containers

1986) Standard for Foods with Contaminants, which are Sufficiently Supported

100 / 2529 (1986) Label of Finished Gelatin and Jelly

102 / 2529 (1986) Standards of Food Contaminated with Radioactivity

113 /2531 (1988) Sodium Cyclamate and Foods Containing Sodium Cyclamate
116 / 2531 (1988) Standards of Food Contaminated with Radioactivity (No.2)

117 / 2532
121/2532

1989) Feeding Bottle
1989) Weight-Control Foods

e~~~ |~ |~~~ N~~~ NN~~~

135 /2534 (1991) Drinking Water in Sealed Container (No.2)
137 /2534 (1991) Ice (No.2)

144 / 2535 (1992) Food Packed in Sealed Container

150 / 2536 (1993) Vitaminized Rice

® The Notifications of the Ministry of Public Health
http://www.qmaker.com/fda/new/web_cms/subcol.php?SubCol ID=77&Col_ID=14
http://newsser.fda.moph.go.th/food/Law%20Notification%200f%20Ministry%200f%20PublicHealth07.ph
p (Thai version)
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151 /2537 (1994)

Prescribed Prohibited Substances to be Used in Foods

156 / 2537 (1994)

Modified Milk for Infant and Modified Milk of follow-up Formula for Infant and
Children

157 /2537 (1994)

Food for Infant and Food of Follow-up Formula for Infant and Small Children

158 / 2537 (1994)

Supplementary Food for Infants and Young Children

171 /2539 (1996)

Supplementary Food for Infants and Young Children (No.2)

174 / 2539 (1996)

Prescribed Prohibited Food to be Imported or Sold

179 /2540 (1997)

Food in Sealed Containers (No.2)

182 /2541 (1998)

Nutrition Labelling

184 / 2543 (2000)

Palm oil (No.2)

193 / 2543 (2000)

Production Processes, Production Equipments, and Foods Storages

194 / 2543 (2000)

Labels

195 / 2543 (2000)

Electrolyte Dinks

196 / 2543 (2000)

Tea

197 / 2543 (2000)

Coffee

Soybean Milk in Sealed Containers

199 / 2543 (2000)

Mineral Water

200 / 2543 (2000)

Sauces in Sealed Containers

201 /2543 (2000

Some Particular Kinds of Sauces

202 / 2543 (2000

Food Seasonings Derived from Hydrolysis or Fermentation of Soybean Protein

203 / 2543 (2000

Fish Sauce

(
(
(
(
(
(
(
(
(
(
(
(
E
198 / 2543 (2000)
(
(
(
(
(
(
(
(
(
(
(
(
(

)

)

)
204 / 2543 (2000) Vinegar
205 / 2543 (2000) Oil and Fat
206 / 2543 (2000) Butter Oil
207 / 2543 (2000) Margarine
208 / 2543 (2000) Cream
209 / 2543 (2000) Cheese
210/ 2543 (2000) Semi-processed Food
211/ 2543 (2000) Honey

213 /2543 (2000

Jam, Jelly and Marmalade in Sealed Containers

214 / 2543 (2000

Beverage in Sealed Containers

215/ 2544 (2001

Prescribed Prohibited Foods to be Produced, Imported or Sold

217/ 2544 (2001

Amendment of the Notification of the Ministry of Public Health (No0.215) B.E. 2544
(2001)

219/ 2544 (2001

Nutrition Labelling (No.2)

220/ 2544 (2001

Drinking Water in Sealed Containers (No.3)

221/ 2544 (2001

Prescribed Foods to Show Food Serial Number on Food Labels

Ice Cream

223 / 2544 (2001

Flavouring Agents

224 | 2544 (2001 Bread
226 / 2544 (2001 Ghee
227/ 2544 (2001 Butter

228 / 2544 (2001

Chewing Gum and Candy

229/ 2544 (2001

Repeal of the Notification of the Ministry of Public Health (No.162) B.E. 2538
(1995)

230/ 2544 (2001

Beverage in Sealed Containers (No.2)

(2000)
(2000)
(2001)
(2001)
(2001)
(2001)
(2001)
222/ 2544 (2001)
(2001)
(2001)
(2001)
(2001)
(2001)
(2001)
(2001)
232/ 2544 (2001)

Repeal of the Notification of the Ministry of Public Health (No.14) B.E. 2522
(1979)

233 / 2544 (2001)

Amendment of the Notification of the Ministry of Public Health (No.23), B.E. 2522
(1979), Prescribed Peanut Oil to be Specific Controlled Food and Prescribed
Qualities or Standards, Production Processes, and Labellings

234 / 2544 (2001)

Amendment of the Notification of the Ministry of Public Health (No.56) B.E. 2524
(1981), Palm Qil

235 / 2544 (2001)

Amendment of the Notification of the Ministry of Public Health (No.57) B.E. 2524
(1981), Coconut Qil

236 / 2544 (2001)

Alkaline-preserved Eggs

Labelling of Ready-to-Cook Foods and Ready-to-Eat Foods

238 / 2544 (2001)

Special Purposed Foods

(
(
237/ 2544 (2001)
(
(

239 / 2544 (2001)

Amendment of the Naotification of the Ministry of Public Health (N0.193) B.E. 2543
(2000)
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243 | 2544 (2001)

Meat Products

244 ] 2544 (2001)

Labelling of Foods Packed Together with Material Intended for Qualities Control
Purpose

245 / 2544 (2001)

Labelling of Foods Containing Aloe Vera

Amendment of the Naotification of the Ministry of Public Health (No0.217) B.E. 2544
(2001)

247 |/ 2544 (2001)

Prescribed Prohibited Substances to be Used in Foods (No. 2)

(
(
(
246 / 2544 (2001)
(
(

248 / 2544 (2001)

Food Seasonings Derived from Hydrolysis or Fermentation of Soybean Protein
(No.2)

251 /2543 (2000)

Labelling of Food Obtained
Modification/Genetic Engineering

through Certain Techniques of Genetic

252 |/ 2545 (2002)

Labels (No.2)

253 / 2545 (2002)

Foods in Sealed Containers (No.3)

254 / 2545 (2002)

Ice (No.3)

255 /2545 (2002)

Labelling of Foods with Ginkgo biloba Leaves or Extraction from Ginkgo biloba
Leaves

256 / 2545 (2002)

Drinking Water in Sealed Containers (No.4)

257 / 2545 (2002)

Ice Cream (No.2)

259 / 2545 (2002

Application of Methyl Alcohol as Processing Aid in Some Foods

262 / 2545 (2002

Stevioside and Foods Containing Stevioside

263 / 2545 (2002

Prescribed Prohibited Foods to be Produced, Imported or Sold

264 / 2545 (2002

Prescribed Prohibited Foods to be Produced, Imported or Sold

Cow’s Milk

266 / 2545 (2002

Flavoured Milk

267 / 2545 (2002

Other Milk Products

268 / 2546 (2003

Prescribed Standards for Certain Chemical Contamination in Foods

)
)
)
265 / 2545 (2002)
)
)
)
)

269 / 2546 (2003

Prescribed Standards for B-Agonist Chemicals Group Contamination in Foods

271172546 (2003)

Amendment of the Notification of the Ministry of Public Health (No.260) B.E. 2545
(2002)

272/ 2546 (2003)

Distilled Spirits

273 /2546 (2003)

Standard for Foods with Contaminants (No.2)

Distilled Spirits (No. 2)

276/ 2546 (2003)

Coffee (No.2)

277 / 2546 (2003) Tea (No.2)

279 / 2546 (2003) énace)g)dment of the Notification of the Ministry of Public Health (No.271) B.E. 2546
280/ 2547 (2004) Herbal tea

281/ 2547 (2004) Food Additives

282/ 2547 (2004)

Cow’s Milk (No.2)

283 /2547 (2004)

Prescribed Total Polar Compounds in Used Frying Oil or Cooking Oil

284/ 2547 (2004)

Drinking Water in Sealed Containers (No.5)

285/ 2547 (2004)

Ice (No.4)

286 / 2547 (2004)

Modified Milk for Infants and Modified Milk for follow-up Formula for Infants and
Children (No.2)

287 / 2548 (2005)

Infant food and Food of Follow-up Formula for Infants and Young Children (No. 3)

288 / 2548 (2005)

Foods with Toxic Residues

289 / 2548 (2005)

Fermented Milk

290 /2548 (2005)

Beverage in Sealed Containers (No.3)

292 / 2548 (2005)

Prohibited Foods to be Produced, Imported or Sold

293 / 2548 (2005)

Dietary Supplement

294 / 2548 (2005)

Royal Jelly and Royal Jelly Products

295 /2548 (2005)

Prescribed Qualities or Standards for Containers Made from Plastic

(
(
(
(
(
(
(
(
(
(
(
(
(
(
(
(
(
E
275/ 2546 (2003)
(
(
(
(
(
(
(
(
(
(
(
(
(
(
(
(
(
(
(

296 / 2549 (2006)

Foods with Risk from Bovine Spongiform Encephalopathy

298 / 2549 (2006)

Production  Processes, Production Equipments, and Storage of
Ready-to-Consume Milk Products in Liquid Form which Passed Through
Pasteurization Heat Treatment

299 /2549 (2006)

Prescribed Standards for Certain Chemical Contamination in foods (No.2)

300/ 2549 (2006)

Appointment of Competent Officers for the Execution of the Food Act B.E. 2522
(1979)

301 /2549 (2006)

Food Packed in Sealed Container (No.4)
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303 / 2550 (2007)

Veterinary Drug Residues in Foods

305 / 2550 (2007)

Labelling of Certain Kinds of Ready-to-Eat Foods

307 / 2550 (2007)

Modified Milk for Infant and Modified Milk of Follow up Formula for Infant and
Young Children (No.3)

Infant Food and Food of Follow-up Formula for Infants and Young Children (No.4)

309 / 2550 (2007)

Dietary Supplements (No.2)

(
(
(
308 / 2550 (2007)
(
(

310/ 2551 (2008)

Prohibition of Production, Importation or Sales of Foods Containing Other
Non-Food ltems or Objects in the Container and Packaging

311/ 2551 (2008) Prescribed Prohibited Food to be Produced, Imported of Sold
- /2552 (2009) Food Standard on Pathogens
- /2552 (2009) Distilled Spirits
- /2553 (2010) Drinking Water in Sealed Containers (No.6)
- /2553 (2010) Food Seasonings Derived from Hydrolysis or Fermentation of Soybean Protein
- /2553 (2010) Amendment of the Naotification of the Ministry of Public Health (N0.193) B.E. 2543

(2000)

- /2553 (2010)

Amendment of the Naotification of the Ministry of Public Health (N0.220) B.E. 2544
(2001)

- /2553 (2010)

Amendment of the Notification of the Ministry of Public Health (No.298) B.E. 2549

(2006)

- /2553 (2010) lodized Salt

- /2553 (2010) Food Seasonings Derived from Hydrolysis or Fermentation of Soybean Protein
(No.2)

- /2553 (2010)

Fish Sauce (No.2)

- /2553 (2010)

Brine for Cooking

- /2553 (2010)

Irradiated Foods

(2) BENHKYE (Agricultural Standards Act)

B.E.2551 (2008 4£) 3

[EPEMLHTE B.E.2551 (2008 ) | & L THILAL TV D —fRIEIZIBW T, EFEM -
B (National Bureau of Agricultural Commodity and Food Standards :

ACFS) 1% ZEY, B3, KE, SEHD VIIHREDAELBIORIEY ) (2B 5
iR DO EH X S, ACFS L E¥EWFEM A4 (Ministry of Agriculture and
Cooperatives) WIZEN. SNTZRTH D, ACFSIZLLTFOH DT L THEZEIT 9,
1) BEEMOAEEHO G, FIED D WVITEE, F7ME., L5, A dH 5
WII BRI 3 0 &2 VE, firdE . M AR I BE T D R E M OME, &
O A BE - IH
2) @, HREL, FEERE® D2V T ~LEIR
3) 1). 2) (BT 2dA., FHi, 3B, FEBR, Hrd 5 VIR
4) Zoft, EEBRMEE RENERICER LI LEFIEH

JREE R OREAT
JRPES RIS X 2 TR D 5, T2 b
D B &0 S 2% s R R
2) HERIZL D B S D EERUE

PINZE B RTREMICBE T D B ORERIER 21TV REMBISE B2 OKGE%, [F
ZERIF, S HITHEM R TOMRPUIS Tl 2 WIHEEFK AT 25, B
IR E A REIZHESRE 92,

> http://www.acfs.go.th/km/download/AGRICULTURAL_STANDARDS_ACT.pdf

-261 -


http://www.acfs.go.th/km/download/AGRICULTURAL_STANDARDS_ACT.pdf

%ﬁﬂ%ﬂiﬂ%}o X MEBE
BN L0 REIHICBE SN BREMOEFESR, HEE, MAES X
HEBMRIZHNL D ACFS NORBREE S D LENH D, nmﬁﬂ;ﬁF‘aﬁiLQ,iFaﬁ&Té
WMEHITEZ, BEEZZIT. FBREO ST S R A& ORIEE 5721 T
X722 B720,
EEHMICBEE T 2 FEITITREEI M E L SNV R, Ao ORE, FlEk IO,
Sl _fiéofi&%%ﬁﬁ%ﬁﬂmb HEMRE OB TN OG5 2 L b T

%,
HBRBFIE~—7 (Q~—7) C”)
jﬁ‘%nu nLT:V‘_‘ j 2 %E*E&)é Tfﬁb% .
1 3@%&%@7@%&«7% S

’CK?)@ i@u é/\'fﬁﬂi'ﬁ‘%)%)@}:'ﬁ‘é
SREIBUS (T HUE SV RPESh DAEPER | i Z3ER . AR 1T, AEPEBLS ORI
73>%Tﬂxﬁj 2L D, Bk~ — 27 OFERP RO BN D,

FRRE~— 7 OHFEIL, TR H D WVIMEEHEOWNT N OFRIEDOZEHE & 72
DAL MR, MAKORIMTZ D,

(8) TEBLLHMYE (The Industrial Products Standards Act)

(TR BMEYE B.E. 2511 (1968)4) & L THMLILTW D —IEICB W T, # A1 [ET
TEHBMZEAT (Thai Industrial Standards Institute : TISI) 1% T TR ERS IO
F'aﬁ%\éé" AL LIeHRRIbD TR, B3R, HEER IOCEFREEORR LRI OE

a9, TISLIZZ A OEFHMSHEEE L L CT¥Y (The Ministry of Industry) HIC
a&jéﬂf:o TISLIZUL T2 Y35

1) TERGHIFE B.E. 2511 (1968)

2) PRI

3) T3 OBUKE L OSEAG

4) BUNEUR

5) [EIFARF AL PR Gl

TIST X T, B, EFRFEO=—XLEEICAIT 57D, Mifildks L OMEEm 5 O
X A TE¥H# (Thai Industrial Standards : TIS) ZBAR 5, HEEIRE, HATS
Tt )% Hia 9 e, f/'fzfﬁf%: BLORREFEORIFCET 2B T #t 2 H £ %
THMIIERE S, 2TEMYE REBIORMUANOANKSGE70D,

TIS ic & % 8533
TISI OB ERGE A F — A%, (LR ZIN
~— 7 B I OEHFEFE~—727 D 2 %i*ﬁ@ \ 7

B HAE~— 7 B 5D,

SRAIERE O & LT, TIS 51-2530 (1987 AE) D /3 A F v BTN H D (8% H 1988
FE5H5H),

2002 fEIZ, LEARITE D 400/2545 ZIZHI0 . LT 2 H YT 3 ENLEKEES
84 L=,

* http://www.tisi.go.th/eng/index.php?option=com_content&view=article&id=20&Itemid=6
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1) EFRHEOBEER IO VE R L O — 20NN X OERREST A 5
=9 K OB

2) [E NI RS O B 8 L ONGRAERERE D FE

3) EFHEUE(EB OfEtERs L OV

4) WS OEREALEERE & o " [EHEB L OZEB T

5) IEHE(LICBT 2 1B ARt

6) EELOREIH—F v T —7 O

RS BIAS IR KOV AR LIS DR BT 22 5f g & U THilE S hule, Hh/ g S
FOEERLORBOWEZN ESNDZLEANETLEEHK TH D,

@) #4 DBEABESEH] (The Meat Inspection Code of Thailand)
ML X OMRFEE BEYE  (Control of Slaughtering and Selling Meat Act)
B.E.2535 (1992 %) & L THLNTWDHIESITE W T, HEERMR (Department of
Livestock Development: DLD) %, AKX ORAM LHAOKAE, REEEICET S
ME—DEFERERE ) & LTOEFLZHE 5, DLD 1T TRNB L ORRINLHOZ 2R &
OEEREEORE | 25T 5 BEBRMEEANIIHSL SN/ TH S, [FIESIXEAE
W EbrE, &4, vF FRLOKREGRET D, TO®K, 2002 FIZFEETH, Tt
NEBIOTTF a vERITNA T, KT 5T 2 8B ISR T+

HIRHEE S 243 B B.E.2544 (2001 4F) IZbEEN D,

(5) KEMAEIZR T HELERRK
[JkPEHE (The Fishery Act) B.E.2490 (1947 ) 5] 2L B &, KEESB X OEAER
AT 57 —ZIIR+0Th b, Lo L, ¥ A [ENLIR 2R FEAF5EPT (National Institute
of Coastal Aquaculture : NICA) 2547 L7z [7KEESh D AFEIZ R DR 285 5,
NICA 1R W FHEA A KERNICERNL S VAR Th 5,

4 BRSBTS IER

4.1 HE

A TiE, BRESINIZIY A ORMERESF (FDA) S L TWD, SRy
e E A & LTRSS TR Y . &BTEIMPELH OERRILITE SN I
I HRMEE SRS 281 5 B.E. 2547 (2004 ) 2N S TR Y, F2REERICED .,
ZF LRI OB SN B 5 T ez 5,

4.2 BREBNHOERK O RSE
BRTIIL, E575 281 HIZBWTUTOEBY EEIN TS,
MEidsmy] &1k, TOXEMCE ST, @EZTEERIEMLE L TUIRLDOE

> http://faolex.fao.org/docs/pdf/thad4931.pdf
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1) REESRE 247 5 B.E. 2544 (2001 45) &5 A~OHEHANEEL S TWLETE
Y& (No.2)

6 http://www.fda.moph.go.th/fda-net/html/product/food/ntf/DirtyFood3 Attach.html
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o7~ UlR, BAY, 2 -t RuxUREEEER, 77 )
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DME RN GRS D B ITHERL L 22 1 U 7e B 7220,

4.6 FHRELRTMYOEFE - FLM - A
FRAESFIITIAEGRAE L TOMRIZENY S, ROICEMEEIS IO FDA 12X 5
A, AN METH D, AHMIICHERERBEIOT —X1E, UTOEEBVTHD

1) UEELEINY O RT3 L OB R O R E

2) WA IR OlE MR L OWEE (B3 5 i
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D FHINFSE

- 265 -



5) MM, (KN TRV E MR, BN OMAEYE O FWE T 5 EH B L OME
FYVE OGN OMAY KT AEA 2 T m e 2 8miE L2 vz, Sz
BT DA & ONT SR Y B RE AT 5T

6) BRI DT A B L OMERIZI I 5, Fin, SRR, IR
RE~DE BT 5

T ML E BRI LIRS LTo, EFRIFIES LOEMT L L X —if%E
e MBI 5%

8) FEAM{EME (NOEL), Zafff, mMEMRIGK ARSI RT 2B E, 8L OR
L OGN O OHEEE 2 5T 1 BREIGIAE (ADD

4.7 BE~OBRETINYDOER
BRI D T <)V FIRITREE SRS 194 & B.E. 2543 (2000 4F) 12169,

4.8 BHRMHOME (L)
FEN ONTEIAL Fv U —F—"—%5% RERIWIZET 5 ERE K2, ZOfh,
FREBEAFUSINY) ., R ME S IC OV T ERIITE L DT,

5 RBmDH - K - STk

2 A DERMEMNGEETHRM—EOIENE - S3HT1E1L, Food Act B.E. 2522 (1979)1C
WD, FHIFTETEY BT 7EB ORGSO « SHHEIC OV T, ZRENORHO
HTR LTz,

6 BT

(1) B A
B HRAS « JLYE - TS - IR 13 Semi-processed food (Notification of the Ministry of
Public Health No. 210 B.E. 2543 (2000)) % . 43#7#% & Notification of the Ministry of
Public Health No. 210 B.E. 2543 (2000)\ZfC# SN CTWAHIHE 2 £t L7z (F4, 5).

BN : Semi-processed food Bk 235X E 24TV % (Notification of the Ministry
of Public Health No. 210 B.E. 2543 (2000)) 7%, & &iRIN% O IZIREEE 555281
5B.E. 2547124l Z & L STV D (FK6),

(2) [REBERE
B < FEYE - 0 HTTE i 1X Beverages in sealed container (Notification of Ministry
of Public Health No. 214 B.E. 2543 (2000)) % . 43#7%: % Notification of Ministry of
Public Health No. 214 B.E. 2543 (2000)\ZfC# SN CTWAHIHE 2 #iL L7z (F7. 8),

BELSINY) © Beverages in sealed containeriZ Bk 235X E S CW5  (Notification of
Ministry of Public Health No. 214 B.E. 2543 (2000)), A LH &k —E{bhisk. ZE
FRMIZOWTHESNTE Y . OO RSEINY O I3 Ir#EE &= #281 5B.E.
254TITHD Z L L STV D (FK9),

(3) FHEAHR M
Rk« A - OATIE - BALININ - Z A ORmBIEERIC. N Tm R ERIZET 5
Bis - ZEVEITEE S, N Tm R & an OFEMEICEE L Tid, BAEMRSE. B O FF
EDHEHITET 25T 2k TERSNLD,
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LR « FRYE TR - BRI - Cow's milkIZBIAE 23R E STV 5 (Notification
of Ministry of Public Health No. 265 B.E. 2543 (2000)) , {#77EH& OV T HBENO i A
TFRD LTV eV, Z OO R HIRINY O TR &R 52815 B.E. 2547125
(#£10, 11),
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#2 BAHBRNHOBE,/EHE (—K)

BB E# 2R
BEE VAR Notification of the Ministry of Public Health No. 281 B.E. 2547
Re: Food Additives
BE (—%) JER
BRIRINIL., SR 281 ZZBWT, LIFO@EYD, ERINT
FRIRI O % N ; S
&A%, T ORFBMICERZRL . @ETNAKEZ &G
ELT HOIWIEMOELLHMEE LTHERIND Z 21T
3, BUEHEN, A, EEE B REH D WITERZ BRIC
BN SNAYWE T, TNUCEVELOE, HDHVITHEED
HWVIERBUZKH LT O NDOEEL LT DO TH D, £/—
. BEISEIIN U ey vzl B EBh kA2 & ERRo EP
DI DIFFRIORZHIE A LRMNICEET 2WE L&
- BRI T NAVRRPRO BN LBEMIIHEIND, [FE] 38 Notification of the Ministry of Public Health N
For EhOFEWD B VIR SN M TH 5 o iy 0 P UDHC Heath o
[RIAERL] & 1%, € b OmEHRT 5B b sy | 223 B-E. 2544 (2001) Re: Flavouring Agents
BRIC L OB LAIET, BIRCEIREMILT DMHEEHET | iy jiodinethailand.fda.moph.go th/fda/new/ima
[RABEEAERE] LT, AR 2l TR D72 &R 2 W3 A | ges/cms/top upload/1148370158 223-44%281
FRSNIZFR T o Tl x ORI E SANETE R T D KROFE | %29.pdf
MOy EALFRRBERREI L TH D O EET, RIRER =5
BT 5 RBEEERHAS Z I END
FapaEEl ik, v F3S@E RS 2 RREMITITAE S hgn
BRERR L. 70, RARBFEORRELE B2 & oA A BHYA
T EEND
- e N - [P Notification of the Ministry of Public Health No.
AN TBhA WIEJJ%'J% &iﬁuu(Dﬁﬂz)i <E‘ L\T /ﬁ%éi& 5z i: 2 fﬁ”;% HTH 259 B.E. 2545 (2002) Re: Application of Methyl
DI MBS DS Rl sy OAFERRR T, SRR D D Alcohol as Processing Aid in Some Foods
ATV BN S, SR B B X OIREMIL, HFEBIRIC, | hitp://iodinethailand.fda.moph.go th/fda/new/ima
O D VIEI AR HPIC R T 5 2 LR D D, INTEAINZIE | ges/cms/top upload/1148399746 259-45%281
RIS E TS TN %29.pdf
Xy U —F—— ZAIE, vV —A—"—FANZET 2 E&RIT W
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#3 BERNYMOBME/EBFE (£0Of)
BB E# 2R
http://gain.fas.usda.gov/Recent%20GAIN%20Pu
BEE yER Notification of the Ministry of Public Health No. 281 B.E. 2547 blications/Food%20Additives%20-%20Coloring

Re: Food Additives

%20Permitted%20in%20Thailand Bangkok Th
ailand_1-26-2011.pdf
(contains unofficial translation)

BE GEE) KR

1| fERM Y A b

BRI B9 5 OrfiltdE TR E 281 75 B.E. 2547 ()& CEH D
RLflE Y

http://www.fda.moph.go.th/fda-net/html/product/f
ood/ntf/DirtyFood3Attach.html
(available only Thai)
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LR SN WEDY

2
AT 47V AN (EDS | BREINWICEET S84 55 281 5 B.E. 2547 f1jE & | http://iodinethailand.fda.moph.go.th/fda/new/ima
nNTWaES SHGEY ges/cms/top upload/1148400006 261-45%281

1) AFATNa—LHiH0NEAX ) —)b (BEITEAIE LT
DFERAZRL), 2) AT ETBIUUKLS D & O THHH L7z =
TET RS IO LW E OIRES, 3) AvTFr (XF
— 723 b= VRFE), 4) VI TIVBBIOY Y T I (B
A7 TFIUBETRNIDL), B) ZIUNTTINR, 6) RERD
TAh,T) ATIVBIOEOELE (T XA, T AU R
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VoA 13) =hurZyy 14) B\HRBEH IV UL 15) HL
LT NVTE ROBRIVAT VT RIEIED HVNE TRV LT VT
B R, 16) 7<=V (12- vy rarHb00ME56-X /-
a2 &5V cis-o- A FIL-0-7 < U UEE K, 2 - B ReXx

%29.pdf

Notification of the Ministry of Public Health No.
292 B.E. 2548 (2005) Re: Prohibited foods to be
produced, imported or sold
http://iodinethailand.fda.moph.go.th/f{da/new/ima
ges/cms/top upload/1169705816 no.292.pdf

Notification of the Ministry of Public Health No.
311 B.E. 2551 (2008) Re: Prescribed Prohibited
Food to be Produced, Imported or Sold
http://iodinethailand.fda.moph.go.th/fda/new/ima
ges/cms/top upload/1224050701 Notification N
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http://www.fda.moph.go.th/fda-net/html/product/food/ntf/DirtyFood3Attach.html
http://www.fda.moph.go.th/fda-net/html/product/food/ntf/DirtyFood3Attach.html
http://iodinethailand.fda.moph.go.th/fda/new/images/cms/top_upload/1148400006_261-45%281%29.pdf
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http://iodinethailand.fda.moph.go.th/fda/new/images/cms/top_upload/1148400006_261-45%281%29.pdf
http://iodinethailand.fda.moph.go.th/fda/new/images/cms/top_upload/1169705816_no.292.pdf
http://iodinethailand.fda.moph.go.th/fda/new/images/cms/top_upload/1169705816_no.292.pdf
http://iodinethailand.fda.moph.go.th/fda/new/images/cms/top_upload/1224050701_Notification_No.311_B.E.2551.pdf
http://iodinethailand.fda.moph.go.th/fda/new/images/cms/top_upload/1224050701_Notification_No.311_B.E.2551.pdf

VITWEER, T b)) 1T7) Ye k<l y, Ry UE R
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—), 22-FFLEAR-ZH )= HDHNNL22-AF T )
— )L 19) X3 )V FHAWIZIEL B 22-OAF )L KT
e

0.311 B.E.2551.pdf

Notification of the Ministry of Public Health No.
247 B.E. 2544 (2001) Re: Prescribed Prohibited
Substances to be Used in Foods (No. 2)
http://iodinethailand.fda.moph.go.th/f{da/new/ima
ges/cms/top_upload/1148399024 247-44.pdf

Notification of the Ministry of Public Health No.
261 B.E. 2545 (2002) Re: Prescribed Prohibited
Food to be Produced, Imported or Sold (No. 2)

BRI OB, BEER
KOV A X, TGRWE., 5y
iR AN NS/ A
. BEUSINY OR5E &

FLLT, JECFAB L a—F v 7 ZADOBUKITHET 503, # A
FDA 723341 L, &ARIEOHIIE « ok KO R OEM HIEz
BT 28RN LV ARBINLIBOLH D

Notification of the Ministry of Public Health No.
281 B.E. 2547 Re: Food Additives

Notification of the Food and Drug Administration
of 3 November B.E. 2547 (2004) Re: Principle
of using food additives test methods different
from requirements in Codex Advisory
Specification for the Identity and Purity of Food
Additives
http://iodinethailand.fda.moph.go.th/fda/new/i
mages/cms/top upload/1169707498 different%
20from%20prescription.pdf

Notification of the Food and Drug Administration
of 3" November B.E. 2547 (2004) Re:
Prescription of quality or standards of combined
food additives
http://iodinethailand.fda.moph.go.th/fda/new/i
mages/cms/top _upload/1169707646_ food%20a

dd%20cpd.pdf

Notification of the Food and Drug Administration
of 17th June B.E. 2548 (2005) Re: Prescription
of quality or standards of food additives that are
used to prolong or maintain quality or standards
of food
http://iodinethailand.fda.moph.go.th/fda/new/i
mages/cms/top upload/1169707849 food%20a
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dd%20preserv%20type.pdf

Notification of the Food and Drug Administration
of 24th June B.E. 2548 (2005) Re: Prescription
of quality or standards of single food additives

http://iodinethailand.fda.moph.go.th/fda/new/i
mages/cms/top_upload/1169710676_single %20f
00d%20additive.pdf

Notification of the Ministry of Public Health (No.
262) B.E. 2545 (2002) Re: Stevioside and Foods
Containing Stevioside.

http://iodinethailand.fda.moph.go.th/fda/new/i
mages/cms/top _upload/1148400098 262-45%2
81%29.pdf

1TE L OAH

BRI T A AT | BREIcEET 5 AR TITYES L OA®IT AW, By | http://iodinethailand.fda.moph.go.th/fda/new/web

RO R TIERIMMER S RE2 B LU TEAEINA cms/subcol.php?SubCol ID=77&Col ID=14

K4 BHRFE Q) BEDA - B - L%

Standard
Item

Notification of the Ministry of Public Health No. 210 B.E. 2543 (2000)

Name of the Standard

Semi-processed food

Scope

Semi-processed food is classified into 4 types as follows:

1. Noodle, a sheet of rice noodle (Guay-Jub), wheat noodle, rice vermicelli and mung bean vermicelli
2. Kao Tom (Boiled rice) and Joke (Porridge rice).

3. Broth and concentrated soup in cube, powdered or dried form.

4. Curries and curry pastes.

Description =  Semi-processed Foods means food which has been passed through partially cooked processes, and can be consumed
after passing simple cooked processes in short time, such as filling hot water, boiling or adding other food.

Essential Noodles shall be of the qualities or standards as follows:

Composition and | 1. Free of rancid odour.

Quality Factor

2. Moisture content not more than 10% by weight, in case being fried with oil and not more than 13% by weight, in case
made from other process.

Protein not less than 8.5% by weight for wheat noodle.
Free of pathogenic microorganisms. Bacillus cereus not more than 100 per 1 g of food.
Free of toxic substances released by microorganisms in quantity which may be hazardous to health.

ok ow
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http://iodinethailand.fda.moph.go.th/fda/new/images/cms/top_upload/1169710676_single%20food%20additive.pdf
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http://iodinethailand.fda.moph.go.th/fda/new/images/cms/top_upload/1148400098_262-45%281%29.pdf
http://iodinethailand.fda.moph.go.th/fda/new/images/cms/top_upload/1148400098_262-45%281%29.pdf
http://iodinethailand.fda.moph.go.th/fda/new/web_cms/subcol.php?SubCol_ID=77&Col_ID=14
http://iodinethailand.fda.moph.go.th/fda/new/web_cms/subcol.php?SubCol_ID=77&Col_ID=14

Escherichia coli shall be found less than 3 per 1 g. of food by Most Probable Number Method.

Bacteria not more than 10,000 per 1 g. of wheat noodle and not more than 30,000 per 1 g. of noodle, a sheet of rice
noodle (Guay-Jub), rice vermicelli and mung bean vermicelli.
8. Mold not more than 100 per 1 g of food.

No

Food Additives = In accordance to the notification of the Ministry of Public Health No. 281 (2004) Re: Food additives
Contaminant = Not specified
Hygiene = Semi-processed Foods producers or importers for sales shall follow to the notification of the Ministry of Public Health

No0.193 (2000) Re: Production processes, production equipments and foods storages.

Weight and Measures

= The net content by weight in metric system

Labelling

= Labelling of semi-processed foods shall be labeled and marked with the information according to the notification of the
Ministry of Public Health No. 194 (2000) Re: Labels

= Labels of foods to be sold to consumers must be expressed in Thai language alphabets, but may contain some foreign
language alphabets which are acceptable and must be expressed of the following declarations, except for the
exception from the Food and Drug Administration:

. Name of food.
. Food serial number.
. Names and addresses of producers or re-packers of food  which is produced within the country, names and addresses
of importers and country of producers as the case may be.
For foods which are produced within the country, names and addresses of head office of producers or re-packers may be
expressed instead.
4. The net content by weight in metric system
5. Main ingredients shall be expressed by percentage of approximate weight.
6. Declaration of “Utilizing preservatives” for any usage.
7. Declarations of “Natural colour” or “Artificial colour” for any usage cases.
8. Declaration of “Utilize of ......... for flavour enhancer” (the blank is for the name of flavour enhancer used.)
9. Declaration of “Utilize of ........ as food artificial sweetener” (the blank is for the name of artificial sweetener.) by alphabets
of not smaller than 2 millimeter height and colour of the text shall be highly contrast with the background of the label.
10. Declarations of “Natural flavour”, “Identical artificial flavour”, or “Artificial flavour” as the applicable case.
11. Declarations of date, month and year of manufacture; month and year of manufacture; date, month and year of expiry;
or date, month and year within which food remains in good quality or conforms to the standard
12. Instruction for food storage. (If any)
13. Food preparation method for consumption. (If any)

WN -

Methods of Analysis
and Sampling

= Methods of sampling — shall be in accordance with those of the FAO/WHO Codex Alimentarius
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I R.elate.d Item Specification Analytical Methods Reference
egislation

Notification of the
Ministry of Public
Health No. 210
B.E. 2543 (2000)

Moisture content

Not more than 10% by weight, in case being
fried with oil, and not more than 13% by
weight, in case made from other process

Drying: oven or vacuum

AOAC standard method

Protein Not less than 8.5% by weight for wheat Kjeldahl AOAC standard method
noodle
Bacteria Not more than 10,000 per 1 g of wheat Bacteriological
noodle Analytical Manual,
Pathogenic Free from pathogenic microorganisms Bacteriological

microorganisms

Analytical Manual,

Bacillus cereus

Not more than 100 per 1 g of food

Bacteriological
Analytical Manual,

Escherichia coli

Less than 3 per 1 g of food

Most Probable Number
Method

Bacteriological
Analytical Manual,

Mold

Not more than 100 per 1 g of food

Bacteriological
Analytical Manual,

Toxic substances

Free of toxic substances released by

released by microorganisms in quantity which may be
microorganisms hazardous to health
Food Additives Notification of the Ministry of Public Health | Depending on specific

No. 281 (2004) Re: Food additives

additives used

Contaminant

Not specified
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FPHB L O e i, K — & (Guay-Jub), /NEHE, B—7 8 L UNRE E— | Notification of the Ministry of Public Health No.

7 PBEAREAY O T A, 210 B.E. 2543 (2000) Re: Semi-processed Food

RXHT 4TV AR
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Standard
Item

Notification of Ministry of Public Health No. 214 B.E. 2543 (2000)

Name of the Standard

Beverages in sealed container

Scope

Beverages in Sealed Containers is prescribed to be specific controlled food, can be classified into 5 categories as follows:

1. Water with dissolved carbon dioxide or oxygen gas.

2. Beverage, which is containing or made from fruits, plants or vegetables, and may also contain dissolved carbon dioxide
or oxygen gas.

3. Beverage, which is containing or made from other constituents, except fruits, plants or vegetables, and may also contain
dissolved carbon dioxide or oxygen gas.

4. Beverage as stipulated in (2) or (3), which is concentrated and needs to be diluted before consumption.

5. Beverage as stipulated in (2) or (3) in dried form.

Description = Carbonated drink (soda) — A ready-to-drink beverage prepared by mixing carbonated water and sweetening agent or
agents with citrus sugar-concentrate or extract.
Essential 1. Odour and flavour inherent to specific characteristics of that beverage.
Composition and 2. Free of sediment, except sedimentation naturally occurring from ingredients.
Quality Factor 3. Water to be used in production shall follow to qualities or standards in the notification of the Ministry of Public Health, Re:
Drinking water in Sealed Containers.
4. Coliform bacteria shall be found less than 2.2 per 100 ml. of beverage by Most Probable Number Method.
5. Free of Escherichia coli.
6. Free of pathogenic microorganisms.
7. Free of toxic substances released by microorganisms or other toxic substances in quantity which may be hazardous to
health.
8. Free of yeast and mold
9. Natural alcoholic content from ingredients or alcohol used in production process, the total quantity of alcohol shall be not
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more than 0.5% by weight. In necessary case where total quantity of alcohol is higher than prescription, such matters
must be approved by the Food and Drug Administration.
Methyl alcohol shall not be used in production process.

Food Additives

Artificial sweetener shall follow the Food Standard of Joint FAO/WHO Codex Re: Food additives, and the amended
version, and may be used in single or combination with sugar.

In case where no standards is prescribed in the first phrase, the Food and Drug Administration shall prescribe according to
an approval of the Food Committee.

Contaminant

Free of contaminants, except the followings:

= Arsenic not more than 0.2 mg per 1 kg of beverage.
Lead not more than 0.5 mg per 1 kg of beverage.
Copper not more than 5 mg per 1 kg of beverage.

Zinc not more than 5 mg per 1 kg of beverage.

Iron not more than 15 mg per 1 kg of beverage.

Tin not more than 250 mg per 1 kg of beverage.

Sulfur dioxide not more than 10 mg per 1 kg of beverage.

Hygiene

= Prepared and handled in accordance to the notification of the Ministry of Public Health No.193 (2000) Re: Production
processes, production equipments and foods storages.

Weight and Measures

= The net volume in metric system

Labelling

Labels for beverage shall follow to the notification of the Ministry of Public Health No. 194 (2000), Re: Labels
. Name of food.
. Food serial number.
. Names and addresses of producers or re-packers of food  which is produced within the country, names and addresses
of importers and country of producers as the case may be.
For foods which are produced within the country, names and addresses of head office of producers or re-packers may be
expressed instead.
4. The net volume in metric system
5. Main ingredients shall be expressed by percentage of approximate weight
6. Declaration of “Utilizing preservatives” for any usage.
7. Declarations of “Natural colour” or “Artificial colour” for any usage cases.
8. Declaration of “Utilize of ......... for flavour enhancer” (the blank is for the name of flavour enhancer used.)
9. Declaration of “Utilize of ........ as food artificial sweetener” (the blank is for the name of artificial sweetener.) by alphabets
of not smaller than 2 millimeter height and colour of the text shall be highly contrast with the background of the label.
10. Declarations of “Natural flavour”, “Identical artificial flavour”, or “Artificial flavour” as the applicable case.
11. Declarations of date, month and year of manufacture; month and year of manufacture; date, month and year of expiry;
or date, month and year within which food remains in good quality or conforms to the standard
12. Instruction for food storage. (If any)

WN - =

Methods of Analysis
and Sampling

= Methods of sampling — shall be in accordance with those of the FAO/WHO Codex Alimentarius
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Related
legislation

Item

Specification

Analytical Methods

Reference

Notification of
Ministry of Public
Health No. 214
B.E. 2543 (2000)

Coliform bacteria

Less than 2.2 per 100 ml. of beverage

Most Probable Number Method

Bacteriological
Analytical Manual,

Escherichia coli

Free of Escherichia coli

Bacteriological
Analytical Manual,

Pathogenic
microorganisms

Free from pathogenic microorganisms

Bacteriological
Analytical Manual,

Yeast and mold

Free of yeast and mold

Bacteriological
Analytical Manual,

Toxic substances

Free of toxic substances released by

released by microorganisms in quantity which may be
microorganisms hazardous to health
Alcohol Not more than 0.5% by weight

Free of contaminants,
except the followings:

* Arsenic

Not more than 0.2 mg per 1 kg of beverage

Atomic absorption

* Lead Not more than 0.5 mg per 1 kg of beverage | Atomic absorption
* Copper Not more than 5 mg per 1 kg of beverage Atomic absorption
* Zinc Not more than 5 mg per 1 kg of beverage Atomic absorption
* Iron Not more than 15 mg per 1 kg of beverage | Atomic absorption
* Tin Not more than 250 mg per 1 kg of beverage

* Sulfur dioxide

not more than 10 mg per 1 kg of beverage

Optimized Monier-Williams

£9 EHEFE (2 RERECE : BRERNY
ME TR 2R
HHPB IO E3EsE AR AR 0 BB Notification of the Ministry of Public Health No.

ROT 4 7B/ F720Z
X747 VAR

ANLTHHEEOFHIZ, 2—F v 7 2 GSFAB X/ HDH VT
4 FDA OIRTBIZER T DL 95

HYESRIRICHBIT A ATF AT L a— LD HE2ET %

214 B.E. 2543 (2000) Re: Beverage In Sealed
Container

http://www.fda.moph.go.th/eng/eng food/Notific
ation/214-43.pdf
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Related legislation

Item

Specification

Analytical Methods

Reference

Notification of the
Ministry of Public
Health No. 265 B.E.
2545 (2002)

Milk protein
content

Not less than 2.8% by weight

Kjeldah

AOAC standard
method

Milk solid non-fat
and milk fat

Acid hydrolysis,
solvent extraction

*Whole milk

Milk solid non-fat content not less than 8.25% by weight, milk fat
content not less than 3.2% by weight

* Partly skimmed
milk

Milk solid non-fat content not less than 8.5% by weight, milk fat
content more than 0.1% by weight but less than 3.2% by weight

* Skimmed milk

Milk solid non-fat content not less than 8.8% by weight, milk fat
content not more than 0.1% by weight

Pathogenic
microorganisms

Free from pathogenic microorganisms

Bacteriological
Analytical Manual,

Bacterial count in
pasteurized milk

Not more than 10,000 in 1 ml. at manufacturing factory and not more
than 50,000 at all time after that to the expiry date

Bacteriological
Analytical Manual,
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Bacterial count in
sterilized and
UHT milk

Not be detected in 1 ml

Bacteriological
Analytical Manual,

Escherichia coli

Not detected in 0.1 ml. of heat treated milk

Bacteriological
Analytical Manual,

Coliform bacteria

Not more than 100 in 1 ml. of pasteurized milk at manufacturing
factory

Bacteriological
Analytical Manual,

Bacillus cereus

Not more than 100 in 1 ml. of pasteurized milk

Bacteriological
Analytical Manual,

Contaminant

Free of toxic substances and contaminants in quantity which may be
hazardous to health

Food Additives

-Permitted food additives to be used in milk powder and filled milk
powder (Maximum level):
- Stabilizers
Sodium citrates , Potassium citrates
- 5,000 mg/kg for single used or combination used, calculated on
dry basis.
-Firming agents
Potassium chloride, Calcium chloride
- appropriate quantities necessary for production.
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- Acidity regulators

Sodium phosphates, Potassium phosphates, Diphosphates,

Triphosphates, Polyphosphates, Sodium carbonates, Potassium

carbonates

- 5,000 for single used or combination used, calculated on dry

basis.

*Emulsifiers

Lecithins or phopholipids from natural sources.
appropriate quantities necessary for production.
-Mono- and diglycerides of fatty acids.

- 2,500 mg/kg
- Anti-caking agents

Calcium carbonates, Tricalcium orthophosphate, Trimagnesium

orthophosphate, Magnesium carbonate, Megnesium oxide, Silicon
dioxide, amorphous, Calcium silicate, Magnesium silicate, Sodium
aluminosilicate, Calcium aluminium silicate, Aluminium silicate

- 10,000 for single use or combination use

- + Polydimethylsiloxane

- 10 mg/kg
- Antioxidants

L-Ascorbic acid, Sodium ascorbate, Ascorbyl palmitate

- 500 mg/kg calculated as ascorbic acid

Butylated hydroxyanisole BHA

100 mg/kg
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condensed milk, filled condensed milk.
= Stabilizers
Sodium citrates, Potassium citrates, Calcium citrates

calculated on dry basis.
-Firming agents
Potassium chloride, Calcium chloride

calculated on dry basis.
- Acidity regulators

Calcium phosphates, Diphosphates, Triphosphates,

calculated on dry basis
*Emulsifier
Lecithins
- appropriate quantities necessary for production.
*Thickener
Carrageenan
150 mg/kg

-Permitted food additives to be used in condensed milk, recombined

- 2,000 mg/kg for single use or 3,000 mg/kg for combination use,

- 2,000 mg/kg for single use or 3,000 mg/kg for combination use,

Calcium carbonates, Sodium phosphates, Potassium phosphates,

Polyphosphates, Sodium carbonates, Potassium carbonates
- 2,000 mg/kg for single use or 3,000 mg/kg for combination use,

#11 FHFE @ 4 I : &BLENY

M=,/ E8 ZR
HEB L ETER L Notification of the Ministry of Public Health No.

ROT 4 7B/ F720Z
X747 VAR

fEAHIBR, A LR (E%
SNTWDAES)

REER L OATHEEHIZE D LTV

T OO O L, BTN BE 5 RS SR 5 281
5 B.E. 2547 [THEHLT

265 B.E. 2545 (2002) Re: Cow’s milk
http://iodinethailand.fda.moph.go.th/fda/new/ima
ges/cms/top upload/1148400308 265-45%281

%29.pdf
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ég%éfﬁ*{kmi@ MITERORS - fESE

%grifiltfre D A(P epartment  of PR (Department of Health : MOH)

EWMEXR B f Plant
RIED Industry : BPI) e o

KM K EE B IR JH (Bureau of Fisheries | & EXKLE*
and Aquatic Resources : BFAR ) (Food and Drugs Administration :

FDA)
BIWPEEX) (Bureau of Animal
Industry : BAI) k 0E 3k D4 #r it BFAD (Bureau of
) _ Food and Drugs Admlnlstratlon) Th
EREANREY — R (National | 57273, 2009.8 IZHERE K O AR D
ZPEY) | Meat Inspection Service : NMIS) %ﬁ{lﬁéf@jy}pé RSEHERDH Y . L

- NEFELIroT=
B K E Y E % F (Bureau of
Agricultural and Fisheries
Product Standard : BAFPS)

! http://www.gov.ph/index.php?option=com_content&task=view&id=200034&Itemid=26
* http://www.gov.ph/index.php?option=com_content&task=view&id=200034&Itemid=26
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Philippine Commodity Standards

X1 74V rofEjlahigs BEEER

(1) & ERLEEE

HFEES 9711 (5 3720 @ 2009 A2 Eh)

DEZRBMETH D,

Name of the Standard
qud an.d Drug 3 Philippine National
Administration Act-2009 cope Standards (PNS)
Description
Food and Drug Beontial C ” > PNS BFAD
.. . ssentia omposition _
Admition Taronaliens
Food Additives -52 Food Items
» Administrative Orders Contaminant
"28 Food Items Hveiene Bureau of Product
» Bureau Circulars ye ( )
» Memorandum Circulars i Standard(BPS
Weights and Measures Departmentof Trade
Ministry of Health Labelling and Industry
- (DTD
(MOH) Methods of Analysis
7 and Sampling 7

L THLNTWAS 7 ¢ U B HFfnE

AL TRdh, BRSO et KUWIERE, B X OERARMT 5 EHE L L OER
a0 aM, Aok, WEE ) HET DS 2 EEZEMNICHES TR, #iEd (MOH)
THR TR B MG O 72 8 DX HRE DO BIHIBUR D

(B ARRS AR T 15 O

FATOMENR 2 52 TV 5,

AT S HIC, RmERGF (FDA) [ZHEOEERB LOMITOEEZZEL TRV,
78 B NS EI G O EMEICET 2 HE, BB LOBRORE, BLURMBIT
3G ORERER K ORBIHAHFRICET 2 R RO NI HA FIA VFOREEE

FELTWD,

HARRBANT, FR~50 (A0), Ja@ezE (BC), @i, (MC) OXfizh - TH

frens,

() 7B S, HEE

{61 B S B AR 2 9~ 54T

fir s (AO) =& 21K LT,

K2 ITBATIC L DA MBI

Administrative
Order

Title

AO 125s. 1970

Regulation prescribing the Standard of Identity and Fill of Container for Canned
Pineapple Juice (B-4.7-01)

AO 129 s. 1970

Regulation prescribing the Standard of Identity and Quality of Bagoong (Fish or

3 http://www.bfad.gov.ph/cfc/pdf.cfm?pdfid=1232

* http://www.bfad.gov.ph/default.cfm?CFID=89868& CFTOK EN=8528293 1#
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Shrimp) (B-4.7-01)

AO 132 s. 1970

Regulation prescribing the Standard of Identity and Quality of Milk and Milk
Products

AO 134 s. 1970

Regulation prescribing the Standard of Identity and Quality of Vinegar

AO 154 s. 1971

Regulation B-4 Definition and Standards of Identity of Foods:
4.14 Meat and Meat Products
4.14.01 Sausages

AO 200-As. 1973

Regulation B-4 Definition and Standards of |dentity of Foods:
4.5 Cheese and Cheese Products

AO 228 s. 1974

Regulation B-4 Definition and Standards of Identity of Foods:
4.17 Nut Products
4.17.01 Peanut Butter

AO 230 s. 1974

Regulation B-4 Definition and Standards of Identity of Foods:
4.15 Fats and Oils
1.15.01 Shortening

AO 231 s. 1974

Regulation B-4 Definition and Standards of Identity of Foods:
4.15 Fats and Oils
4.15.02 Lard

AO 232 s. 1974

Regulation B-4 Definition and Standards of Identity of Foods:
4.18 Margarine

AO 233 s. 1974

Regulation B-4 Definition and Standards of |dentity of Foods:
4.9 Condiments, Sauces, Seasoning
4.9.01 Tomato Catsup (Catsup)

AO 235 s. 1975

Regulation B-4 Definition and Standards of |dentity of Foods:
4.6 Dressings for Food
4.6.01 Mayonnaise (Mayonnaise Dressing and Mayonnaise Salad Dressing)

AO 236 s. 1975

Regulation B-4 Definition and Standards of Identity of Foods:
4.6 Dressings for Food
4.6.03 Salad Dressing

AO 237 s. 1975

Regulation B-4 Definition and Standards of Identity of Foods:
4.6 Dressings for Food
4.6.02 French Dressing

AO 238 s. 1975

Regulation B-4 Definition and Standards of Identity of Foods:
4.13 Jams (Fruit Preserves) and Jellies
4.13.01 Jams (naming the fruit)

AO 239 s. 1975

Regulation B-4 Definition and Standards of Identity of Foods:
4.13 Jams (Fruit Preserves) and Jellies
4.13.02 Jellies (naming the fruit)

AO 243 s. 1975

Regulation B-4 Definition and Standards of Identity of Foods:
4.18 Margarine

SAQO 257 s. 1976

Standardization of Rum

SAQO 258 s. 1976

Standardization of Vodka

SAQO 259 s. 1976

Standardization of Whiskies

AO 325 s. 1977

Regulation B-4 Definition and Standards of Identity of Foods:
4.9 Condiments, Sauces and Seasonings
4.9.01 Standard of Identity and Quality for Patis

SAQ 356 s. 1978

Standardization of Beer

SAO 358 s. 1978

Standardization of Brandies

AO 123-A’s. 1985

Standard for Banana Sauce

AO 136-As. 1985

Standard of Instant Coffee

AO 136-B s. 1985

Standard for Soluble Coffee with Added Carbohydrates

AO 18-A's. 1993

Standard of Quality and Requirement for the Processing, Packaging and
Labeling of Bottled Drinking Water

AO 2005-0018

Philippine National Standards on Ethnic Food Products

[RESNIZFHTH Y, BE, BUSLOB ED X S TH D, ML xHE N LB R E
(i, Bk D7 4 ) E U EFEBIR OSSO 2T, g L TERBRK L LTRELT
W5, AR SIS ORERLEIZRIZES L T AO, BC THUE SN TW D HH 2 LL R IRT,

=Xy IL 7] * BC 2006-16 : & misin®icd ) A -
A ¢ AO 153s. 2004 : Hl3E, AldE, FHAaEEH 2 WIMRGFEO GMP 714 K714~
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* BC 01-as. 2004: N T &5 OAEMFHEFH OO DA KT A4
# * AO 16s. 1979 : tlEE AR O HIRF R

* AO 88-Bs. 1984 : 7 ¢ U B2 CTHRIE S 415 T A1 b D RN E BRHLE
* BC N0.9s 1999: @AM TEREF O£ R

* BC 2007-002: £ 4L D% KL OMEEMRE ~EH O T A KT 4
HEKUOSYE |« BC6As. 1988: A LIZ 51T 5 IER & 45 i

B) 74V ¥ EF#H# (Philippine National Standard : PNS)
{8 B S B OBLR D B IX, PG PEXES (Department of Trade and Industry : DTI) |
U LR (Department of Product Standard : DPS) 2R ET 57 4 U BV EFH
¥ (PNS) WEE/REZ HHTWD, RFEEZXSRE LT ISO HEROEFH K OMHE
HOFIZH D, FANEELRHETHY . AFEREORIFIZ L Y | FBRE~—27 OFRRNA]
BEL 72D, HMEOMKIZa—T v 7 A0MEBIRLBK EFREETHY . ZOFEFEZE 3 I
RT,

K3 74U EUBBROBER

PHILIPPINE NATIONAL STANDARD
PNS/BFAD 11:2007 ICS 67.160.20
Citrus beverage products — Specification
Contents . L
1 Scope Table1 Food additives for fruit juices
2 Defini’sio.n of terms Annexes
3 Description of products , 1 Varieties of Philippine citrus fruits utilized in
4 Essential composition and quality factors the production of Philippine citrus beverage
5 Food additives products
6 Contaminants 2 Measurement of pH
7 Hygiene 3 Determination of titrable acidity
8 Weight and measures 4 Determination of total soluble solids
9 Labelling _ _ 5 Determination of alcohol in fruits products
10 Methods of sampling and analysis

BRI 5 ICS =2 — R 67 (BMAEM) 12H 5 PNS 1385 89 {thdH 5, FDA DL
ThHHEMERNEHT (BFAD) & L CHRE L7-HkE S PNS BFAD %5 21
HRIIEmB R (F4) &0 IITAH OIS 2 RO -85 A SRR 1T 13 Bk
FET D,

R4 MIEMOERIHE L EHE (FEHRE)
Standard Number Title

PNS-BFAD 01:2005 | Ethnic food products — Dry base mixes for soups and sauces

PNS-BFAD 02:2005 | Ethnic food products — Sweet preserves

PNS-BFAD 03:2006 | Recommended code of practice for the processing and handling of sweet
preserves

PNS-BFAD 04:2006 | Ethnic food products — Dried, salted fish — Specification

PNS-BFAD 05:2006 | Recommended code of practice for the processing and handling of dried fish
PNS-BFAD 06:2006 | Thermally processed fish products — Specification

PNS-BFAD 07:2006 | Recommended code of practice for the processing and handling of thermally
processed fish products

PNS-BFAD 08:2007 | Fermented milks — Specification

PNS-BFAD 09:2007 | Mango beverage products — Specification

PNS-BFAD 10:2007 | Recommended code of practice for the processing and handling of mango
beverage products
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PNS-BFAD 11:2007

Citrus beverage products — Specification

PNS-BFAD 12:2007

Recommended code of practice for the processing and handling of citrus
beverage products

PNS-BFAD 13:2007

Banana chips — Specification

PNS-BFAD 14:2007

Recommended code of practice for the processing and handling of banana
chips

PNS-BFAD 15:2007

Dried mango products — Specification

PNS-BFAD 16:2007

Dried tropical fruits — Specification

PNS-BFAD 17:2007

Recommended code of practice for the processing and handling of dried
tropical fruits

PNS-BFAD 18:2008

Flour sticks (pancit canton) — Specification

PNS-BFAD 19:2008

Recommended code of practice for the processing and handling of flour sticks
(pancit canton)

PNS-BFAD 20:2009

Sugar cane wine (basi) — Specification

PNS-BFAD 21:2009

Recommended code of practice for the processing and handling of sugar cane
wine (basi)

ARG, JRKPEMALYER (BAFPS) & L CTHE L, Bk 1C PNS BAFPS %
FFOAMF R BEDOBE D D, K 5 ITHEDIRE MO, Fik - 2BUCE LEE L T
LRMEZFLH L T D, T bEGHIE L D,

K5 ARERHOEDISE (BEHRK)
Standard Number Item

PNS/BAFPS 01:2003 Coffee beans (green)
PNS/BAFPS 07:2003 Organic agriculture
PNS/BAFPS 08:2004 Banana Saba and Cardaba
PNS/BAFPS 09:2004 Pineapple
PNS/BAFPS 10:2004 Corn grains
PNS/BAFPS 11:2004 Pummelo
PNS/BAFPS 12:2004 Durian
PNS/BAFPS 13:2004 Mango
PNS/BAFPS 14:2003 Bulb Onions
PNS/BAFPS 15:2004 Corn grits
PNS/BAFPS 16;2005 Brocolli
PNS/BAFPS 17:2005 | Cabbage
PNS/BAFPS 18:2005 | Cauliflower
PNS/BAFPS 19:2005 Lettuce
PNS/BAFPS 26:2006 Tomato
PNS/BAFPS 29:2008 Dried cassava chips and granules
PNS/BAFPS 30:2005 Calamansi
PNS/BAFPS 31:2006 Mangosteen
PNS/BAFPS 33:2005 Papaya
PNS/BAFPS 34:2005 Pili nuts (shelled)
PNS/BAFPS 35:2005 Table eggs
PNS/BAFPS 38:2006 Carrots
PNS/BAFPS 52:2007 Eggplant
PNS/BAFPS 56:2007 Watermelon
PNS/BAFPS 57:2007 Fresh mandarin
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Regulatory Guidelines Concern Food Additives

Department of Health, Food and Drug Administration Circular No.
2006-016 on Updated List of Food Additives

http://www.fda.gov.ph/AO/a0%2088a%20s.%20
1984.pdf

http://www.fda.gov.ph/BC%202006-016.pdf
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Food Category | Related legislation Item Specification Analytical Methods Reference
FDA Circular 2006-016: |Food additives |As specified in the FDA Circular International standards (AOAC, [Email
Updated list of food 2006-016 ISO, APHA, etc.) communication
additives with FDA

Philippines

FDA Circular 01-As. Microbiological [As specified in the FDA Circular 01-As. |International standards (AOAC,|Email

Food in general 2004: Guidelines for the |quality of 2004 ISO, APHA, etc.) co_mmunication

(Applied to all assessment of processed with FDA

foods) microbiological quality of |[foods Philippines
processed foods
FDA Circular 2010-008: |Food As specified in the FDA Circular International standards (AOAC, |Email
Adoption of the Codex |contaminants [2010-008, following Codex Alimentarius (ISO, APHA, etc.) communication
Standards on Food Standards on Food Contaminants with FDA
Contaminants in Philippines
Processed Food

K9 BHIE Q) BEDA : R - B

Standard
Item

PNS/BFAD 18:2008

Name of the Standard

Flour sticks (pancit canton)

Scope

Processed flour sticks (pancit canton) for human consumption

Description

Flour sticks or ‘pancit canton’ are molded and fried noodle strands, which can be consumed with or without prior
cooking preparation, made from wheat flour, singly or in combination with other flours and/or starches, water and salt
with or without added optional ingredients.

Essential Composition
and Quality Factor

Basic Ingredients: wheat flour; potable water; salt; cooking oil

Optional Ingredients: other flours and starches; fresh eggs or egg powder; fresh or powdered fruit and vegetables;
seasoning and condiments.

General requirements —

Moisture content: <8%;

Free fatty acids: 0.5% (as oleic acid);

Sensory properties: uniform size of noodle strands with acceptable colour, no rancid odour and taste and crispy
texture.

Types of defects —

Foreign matter: any matter which has not been derived from the components or constituents of ingredients used in
the product; does not pose a threat to human health and can be recognized without magnification or is present at a
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level determined by a method including magnification that indicates non-compliance with good manufacturing and
sanitation practices.
Appearance:
(a) Brownish or blackish specks or discolouration that affects > 5% of the weight of the sample unit after
manufacture;
(b) Loose or broken noodle strands present in weights >5 % of the weight of the sample unit after manufacture.
Odour and flavour:
(a) Objectionable odour and flavour indicative of deterioration or contamination (like rancidity, fermentation or
taints) on uncooked and cooked noodles;
(b) Pronounced burnt odour on uncooked and cooked noodles.

Food Additives

In accordance to BFAD Bureau Circular No. 2006-016, the Codex Alimentarius Commission and/or authority for
these products.
Permitted food additives to be used:
Acid regulator
NaOH - GMP
Antioxidant
BHA — Max: 100 mg/kg; BHT — Max: 200 mg/kg; Tocopherol — GMP
Colour
FD&C Yellow #5 (Tartrazine) — Max: 300 mg/kg; FD&C Yellow #6 (Sunset Yellow) - Max: 300 mg/kg
Flour treatment agent
Phosphates (as Na or K Phosphates) — Max: 2,200 mg/kg
Raising agent/stabilizer
Na,CO; — Max: 2,600 mg/kg; K,CO; — Max: 2,600 mg/kg
Carry-over of other food additives not listed shall be allowed provided they are approved by BFAD regulation and in
accordance to Section 5.2 of the “Codex Principles Relating to the Carry-Over of Food Additives into Foods
(CAC/Volume 1 1991)".

Contaminant

Not specified

Hygiene

Prepared and handled in accordance to “ Codex Recommended International Code of Practice — General Principles
of Food Hygiene” and/or “BFAD A.O. No. 153 s. 200 — Guidelines on the Current Good Manufacturing Practices in
Manufacturing , Packing, Repacking or Holding Food” and processed according to the “Recommended Code of
Practice for the Processing of Flour Sticks (Pancit Canton) (PNS 19:2008)”.

When tested by appropriate methods of sampling and examination:
a) free from filth that may pose a hazard to health;
b) free from parasites which may represent a hazard to health;
c¢) not contain any substance originating from microorganisms in amounts which may represent a hazard to
health; and
d) free from spoilage or pathogenic microorganisms capable of survival and multiplication under normal storage
conditions
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The product shall be packed in suitable hygienic primary and secondary packages that will maintain its quality during
storage and transport.

Weight and Measures

The average net weight of sample unit may exceed declared net weight; however, no individual package shall be
<95% of the declared net weight.

Labelling Labelling of retail packages/container — each retail container shall be labelled and marked with the information
according to BFAD Labelling Regulations and shall contain the following information:
a) The name of the product. The name of the product shall be “Flour Sticks” or “Pancit Canton”. The product may
be called by other common names like: “Wheat Flour Sticks”, “Wheat Noodles”, “Wheat Flour Noodles”,
“C(K)anton Noodles” or “Panc(s)it C(K)anton Noodles”, provided such name is accepted in the country of
distribution.
b) The Name and address of either the manufacturer, packer, distributor, importer, exporter or vendor of the food.
c) The complete list of ingredients and food additives used in the preparation of the product in descending order
of proportion.
d) The net content by weight in metric system. Other systems of measurement required by importing countries
shall appear in parenthesis after metric system unit.
e) The words “Best/Consume Before”’/’Use by date”, indicating end of period at which the product shall retain its
optimum quality attributes at define storage conditions.
f) Lot identification marked in code identifying product lot.
g) The words “Product of the Philippines” or similar expressions, or the country of origin if imported.
h) Additional requirements — a pictorial representation of the product(s) on the label should not mislead the
consumer with respect to the product so illustrated.
Labelling of non-retail, bulk containers —
The name of the product, lot identification code and the name and address of the manufacturer or packer shall
appear in the container. However, the name and address of the manufacturer may be replaced by identification
marks provided that such mark is clearly identified with accompanying documents.
Nutrition labelling — Nutrition labelling shall conform to established regulations by the BFAD.
Methods of Analysis Method sampling — shall be in accordance with the FAO/WHO Codex Alimentarius Sampling Plans for Pre-packaged
and Sampling Foods (CAC/RM 42-1969)

Determination of moisture — according to method of AOAC (2005, 18" edition) using the Oven Method
Determination of free fatty acids (FFA) — according to the method of AOAC (2005, 18" edition) using the Titrimetric
Method

Determination of net weight

-293 -




K10 FEHEFE Q) BIFEDA : otk

Related legislation Item Specification Analytical Methods Reference
Sampling In accordance with FAO/WHO Codex
Alimentarius Sampling Plans for Prepackaged
Foods (CAC/RM-1969)

Moisture <8% Oven Method AOAC (2005, 18" Edition)
PNS/BFAD 18:2008 - | gntent
E;%L:gs;":ks (pancit e fatty acids |< 0.5% (as oleic acid) Titrimetric Method AOAC (2005, 18" Edition)
Net weight The average net weight of the sample unitmay |PNS/BFAD 18:2008 Annex C
exceed the declared net weight, however, no
individual package shall be less than 95% of the
declared net weight.
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T) : <2,200mg/kg
8. [REET MU A <2,600mg/kg
REEH Y 7 L <2,600mglkg

#* 12 FHIRFRE  (2) REREKE! : Rih Bk - 3

Standard
Item

PNS/BFAD 11:2007

Name of the Standard

Citrus beverage products

Scope

Philippine calamansi (Microcarpa Bunge) and dalandan (Citrus aurantium) beverages including ready-to-drink (RTD)
beverages made from sound and mature calamansi or dalandan preserved exclusively by physical means.
Preservation by physical means does not include ionizing radiation. Other citrus cultivars may also be sued provided
they conform to the standard stated herein.

Description

Carbonated drink (soda) — A ready-to-drink beverage prepared by mixing carbonated water and sweetening agent or
agents with citrus sugar-concentrate or extract.

Essential Composition
and Quality Factor

Basic Ingredients —

Citrus: Calamansi or dalandan — fruit to be used shall be fresh, sound, clean and mature from any cultivated variety
suitable to the characteristics of the fruits of Microcarpa Bunge or Citrus aurantium variety. Other cultivars of citrus
may also be used.

Potable water: Water fit for human consumption.

Sweetening agent: One or more of the sugars, honey, high intensity sweeteners or artificial sweeteners.

Other ingredients: Other food-grade ingredients may be added.

General requirements — the citrus beverage product shall have the characteristic colour, aroma and flavour of the
variety of citrus fruit from which it is made and shall be free from objectionable sensory characteristics.

pH and titrable acidity — the pH of the extract for calamansi: >2.0, dalandan: >2.50; titrable acidity (as % citric acid) for
calamansi: >4.5%, dalandan: >0.7%

Soluble solids — the soluble solids content of the extract (exclusive of added sweetening agent/s) for

calamansi: >6.0% m/m, for dalandan: >7.0% m/m, as determined by refractometer at 20°C, uncorrected for acidity
and read as °Brix on the International Sucrose Scales.

Sweetening agent — one or more of the sugars, honey, high intensity sweeteners and artificial sweeteners may be
added in amounts according to regulations set by BFAD, the Codex Alimentarius Commission and/or authority for
these products.

Ethanol content — the ethanol content shall not exceed 3 g/kg.

Volatile acids — traces of volatile acids may be present.

Sensory properties — the product shall have the characteristic colour, aroma and flavour of the citrus fruit (calamansi
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or dalandan) used.

Types of defects —

Foreign matters: any matter, which has not been derived from the citrus fruit (calamansi or dalandan), does not pose
a threat to human health and is readily recognized without magnification or is present at a level determined by
magnification methodour any equivalent methods that indicates non-compliance with good manufacturing practices
and sanitation practices.

Odour/flavour/colour: a sample unit affected by objectionable odours or flavours indicative of decomposition and
unacceptable discolouration due to product deterioration.

Food Additives

In accordance to BFAD Bureau Circular No. 2006-016, the Codex Alimentarius Commission and/or authority for
these products.

Permitted food additives to be used:

Acid regulator

Citric acid; malic acid; calcium carbonate; adipates

Anticaking agent

Calcium aluminium silicate (synthetic); microcrystalline cellulose; aluminium silicate; carnauba wax

Antioxidant

Ascorbic acid; calcium ascorbate; erythorbic acid; potassium ascorbate; sodium ascorbate; sodium erythrobate
Colour

Carotenoids; chlorophylls, copper complexes; curcumin; riboflavin; sunset yellow; tartrazine

Preservatives

Benzoates; hydrobenzoates; sorbates; sulphites; carbon dioxide; phosphates; EDTA

Processing aids

a. Antifoaming agents — polydimethylsiloxane

b. Clarifying agents/filtration aids/flocculating agents — adsorbent clays; adsorbent resins; activated carbon (only from
plants); bentonite; cellulose; chitosan; colloidal silica; diatomaceous earth; gelatine (from skin collagen); ion
exchange resins (cation and anion); kaolin; perlite; polyvinylpolypyrrolidone; rice hulls; silicasol; tannin

c. Enzyme preparations — pectinases (for breakdown of pectin); proteinases (for breakdown of proteins); amylases
(for breakdown of starch); cellulases (limited use to facilitate disruption of cell walls)

d. Packing gas — nitrogen, carbon dioxide

Stabilizer/thickener

Calcium chloride; carob bean gum; carrageenan; gellan gum; guar gum; gum arabic; karaya gum; lactic and fatty
acid esters of glycerol; pectins; potassium alginate; sodium alginate; tara gum; tragacanth gum; xanthan gum; agar;
konjac flour; sodium carboxymethylcellulose

Sweetener

Acesulfame potassium; aspartame; saccharin; sucralose

Contaminant

Pesticide residues — amount of residue shall comply with those maximum residue limits for pesticides established by
the Codex Alimentarius Commission and/or authority for these products.

Heavy metal contamination — the citrus beverage products covered by the provisions of this standard shall comply
with those maximum residue levels for heavy metal contamination established by the Codex Alimentarius
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Commission and/or authority for these products.

Hygiene

Prepared and handled in accordance with the appropriate sections of the “Codex Recommended International Code
of Practice — General Principles of Food Hygiene (CAC/RCP 1 -1969, Rev. 4-2003)” and/or “BFAD A.O. No. 153
s.2004 — Guidelines, Current Good Manufacturing Practices in Manufacturing, Packing, Repacking or Holding Food”
and processed according to the “Recommended Code of Practice for the Processing and Handling of Citrus
Beverage Products (PNS/BFAD 12:2007)".

When tested by appropriate methods of sampling and examination:

a) free from filth that may pose a hazard to health;

b) free from parasites which may represent a hazard to health;

c¢) not contain any substance originating from microorganisms in amounts which may represent a hazard to health;
d) free from spoilage or pathogenic microorganisms capable of survival and multiplication under normal storage
conditions; and

e) free from container integrity defects which may compromise the hermetic seal

Weight and Measures

Minimum fill — the citrus beverage product shall occupy not less than 90% of the water capacity of the container. The
water capacity of the container is the volume of distilled water at 20°C, which the sealed container will hold when
completely filled. A container that fails to meet the requirement for minimum fill (90% container capacity) shall be
considered “slack filled”.

Labelling

Each container shall be labelled and marked with the following information in accordance with current BFAD’s

Labelling Regulation:

a) The name of the product shall be “{Name of citrus fruit + Type of beverages product]” (ex. Calamansi Juice;
Dalandan Juice Powder);

b) Products using artificial sweetener/s shall have statement/s referring to its low and/or reduced caloric value and the
possibility of hypersensitivity to some of its components;

c) The complete list of ingredients and food additives used in the preparation of the products in descending order of
proportion;

d) The net quantity of content by weight in the metric system. Other systems of measurement required by importing
countries shall appear in parenthesis after the metric system unit;

e) The name and address of the manufacturer, packer and/or distributor of the food;

f) Open date marking: The word “Best/Consume before”/’Use by date”, indicating end of period at which the product
shall retain its optimum quality attributes at defined storage conditions;

g) Lot or code number identifying product lot;

h) The words “Product of the Philippines”, or the country of origin if imported;

i) Additional requirements — A pictorial representation of fruit(s) on the label should not mislead the consumer with
respect to the fruit so illustrated:

j) Direction for use should be indicated in the label;

k) Storage instructions — where the citrus beverage product requires to be kept under conditions of refrigeration, there
shall be information for storage and, if necessary, thawing of the product. Where practicable, storage instructions
should be in close proximity to the open date marking;

Nutrition labelling — nutrition labelling shall conform to established regulations of BFAD.
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Methods of Analysis m  Measurement of pH — according to AOAC Official Methods of Analysis, Method No. 981.12, 16" ed., 1995.
and Sampling m  Determination of titrable acidity — According to AOAC Official methods of Analysis No. 942.15, 16" ed., 1995.
m  Determination of total soluble solids — According to AOAC Official methods of Analysis No. 932.14C, 16" ed., 1995.
m  Determination of alcohol in fruit products — According to AOAC Official methods of Analysis No. 920.150, 16" ed.,
1995
m  Method of sampling — Sampling shall be in accordance with the FAO/WHO Codex Alimentarius Sampling Plans for
Prepackaged Foods — CAC/RM 42-1969, Codex Alimentarius Volume 13, 1994.
m  Determination of lead using atomic absorption spectrophotometer — According to AOAC Official methods of Analysis
No. 972.25, 16" ed., 1995.
m  Determination of tin using atomic absorption spectrophotometer — According to AOAC Official methods of Analysis
No. 985.16, 16" ed., 1995.
£ 13 EHIHFE (2 REBEKE : ik
I Rglate.d Item Specification Analytical Methods Reference
egislation
pH pH of extract for calamansi: >2.0, dalandan: >2.50 AOAC Method No. 981.12 |AOAC Official Methods of
Analysis, 16" Edition, 1995
Titrable acidity |Titrable acidity (as % citric acid) for calamansi: >4.5%, AOAC Method No. 942.15 [AOAC Official Methods of
dalandan: >0.7% Analysis, 16" Edition, 1995
Total soluble |Soluble solids of the extract (exclusive of added sweetening AOAC Method No. AOAC Official Methods of
solids agents) for calamansi: >6.0% m/m, for dalandan: >7.0% m/m, (932.14C Analysis, 16™ Edition, 1995
PNS/ BFAD as determined by refractometer at 20C, uncorrected for acidity
11.'2007 ) and read as Degrees Brix on the International Sucrose Scales
ng\::fa o |Alcoholinfruit |< 3g/kg AOAC Method No. AOAC Official Methods of
produc‘?s products 920.150 Analysis, 16" Edition, 1995
Sampling In accordance with FAO/WHO Codex Alimentarius Sampling
Plans for Prepackaged Foods (CAC/RM-1969)
Lead According to maximum limits established by Codex AOAC Method No. 972.25 |AOAC Official Methods of
Alimentarius Commission and/or authority for these products Analysis, 16™ Edition, 1995
Tin According to maximum limits established by Codex AOAC Method No. 985.16 |AOAC Official Methods of
Alimentarius Commission and/or authority for these products Analysis, 16" Edition, 1995
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Citrus beverage products
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Related legislation Item Specification Analytical Methods Reference
Administrative Order No. 132  [Milk fat >3.0% International standards Email communication with
s.1970: Regulation Prescribing (AOAC, ISO, APHA, etc) FDA Philippines
the Standard of Identity and Non-fat milk > 8.25% International standards Email communication with
Quality of Milk and Milk solids (AOAC, ISO, APHA, etc) FDA Philippines

Products (B-4. 12-01)

FDA Circular 01-As. 2004:
Guidelines for the assessment
of microbiological quality of
processed foods

Pasteurized milk

Coliforms, cfu/ml: n=5, c=1, m=10%,
M=10° (must be negative for E. coli);
Salmonella/25ml: n=5, ¢=0, m=0;
Listeria monocytogenes/25ml: n=5,
¢=0, m=0;

Psychrotrophic bacteria, cfu/ml: n=5,
c=1, m=10, M=10%,

SPC/APC, cfu/ml: n=5, c=1, m=
5x10*, M=10°

International standards
(AOAC, ISO, APHA, etc)

Email communication with
FDA Philippines

# 16 EH#ME @ &
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PNS/BAFPS 36:2007
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2 BRIERER EEERFEE O EREK
112, XM T AEBIT2EMICET2HER L OHKICEE T 2 &REOME 2/~
L7z,

Law No. 55/2010/QH12 of June 17, 2010 on Food Safety;
Law No. 05/2007/QH12 of November 21, 2007 on Product and Goods Quality;
Law No. 68/2006/QH11 on June 29, 2006 on Standards and Technical Regulations

Ministry of Health Decision

No. 3742/2001/QD-BYT of

August 31, 2001 on List of

Food Additives Allowed to
be Used in Food

Name of the Standard

Scope

Description

Essential Compositional
and Quality Factors

Food Additives

Promulgating the
Regulation on Statement of
Food Production
Specifications;

\

Labelling

Methods of Analysis and
Sampling

Contaminants Vietnam National
Ministry of Health Decision Hygiene Standards (TCVN)
No. 42/2005/QD-BYT, Weights and Measures

National Technical
Regulations (QCVN)

Ministry of Health Circular
No. 15/2000/TT-BYT on
Labeling of Foodstuffs;

Government Decree No. /
89/2006/ND-CP on Labeling
of Goods;

X1 ‘dRER L OHBICEET D RIEE

3 RmBEIEER

(1) &fZ4eE: % 55/20100QH12 (20104E 6 A 17 BAY)

2010 4F 6 H 17 AAHERS 55/2010/QH12 (LA R, BN Z4eiE] Lv)) T
BT D T—ffhiE] T, 2003 4 11 A 1 BIZHifT S - 0ERiofER L OB MLZ
BIZETHETIRDDI O TH D, [FIET 11 w2 Bk Y B L 2O — Ao
WEEZRL, RMLZ2CHETIEREZEST52bD0ThD, £, B EMEMRIZE
T 5 BRI L CHLER L, UTFEET:

1) — &

2) A,

3) T A

4) WEFERMIEMS

5) FEREMER

6) Bn TR &

T) GRS R

8) ‘ELIRINYE X Ovin Bl

9) RMMAEMISRE, fMEEE I ORLAR

\

- 302 -



10) /NERFE DA E

11) BHTORMN

12) AN E

13) BabRER XL ORLETR

14) B

15) U A7 587

16) B 5h 722 a0 FiE B

17) FL—HE VT ¢ B X OEIY

18) BMERICET H1H#R, HBERIPaIa=r—a

(2 #& - ERSEE % 05/2007/QH12 (2007 4E 11 A 21 BAY)

2007 4 11 A 21 AAHLE - B dVEYE 5 05/2007/QHL2 (LT, TG VETE) &
W) ITHAEERELELE LTORERZED, -8 EoED 5 WIREIZHEE D 5 Hik
BRIOMEAN, R - PSS E R KO - PO EE B OJRANZ B D HTHE 21T 9
M3 KON OHERB LORELZED S, RMHEICEL T, Ri#4 (Ministry of
Health : MOH) D&M OWEZEHT L5 EE 2, £-REERMNME (Ministry of
Agriculture and Rural Development : MARD) 23@hfiidy. #him e, fEdniriERl g,
B RIS X O O RS 2 W ITKEERTAZEICBE 3 2 AW PR RF o L g, - 76
OB EERT A EB YT 5,

(3) BB L OEINEERE 2 68/2006/QH11 (2006 4E 6 A 29 HFY)

2006 4= 6 A 29 HHHEKE L OHEMTEEE % 68/2006/QH11 (LLF, [HIME L O
WHERE) LWvo) 1d, HEORE, ArBIOEH., S Eo®RE, Ak X0
. E7HKE LOERE OG22 HET 5, FEICBW T, BHEHiidg
(Ministry of Science and Technology) L[} DO Eilafe z fafl, HEL2ITH> HEE %
A, —h., . AITEEENIHIFRERB O =D OEE42 RET 5, BIZ@EH
BRI OEERKICH R 0G0, BiEiTeelcmm cb s,

FEANZRBWT, BT TR, padh, h— e A, RGEEEL, BREER X O REIRE)
IZBT D EDMOMOEB L OGO DY L L THW L D HiffEER L 0%
HEICETIHE] EEBESTbNR TS, —J7, fideEx, T, mih, v—r
A, B, BRER L ORESREIEENC R T 5 F Mo ng 4, #EB LA D
FEZHERT D720, BB L ORREZRET 720, ERRB L OV eRE, HEEF
F L OEDOMDOMIAEN 2 5F 5 T2 DITHERL U 72 1T X7 & 22 W HEA R E O H| BRI LY
BT AHE)] EERIN TS,

R E DK :
N NS AT, BRREOREICEETIUTOL ) 20N OO BMHENRD S :
1) By —
2001 4 8 H 31 HAFEMICHEH FTREZR & MESIN U A MBS 2 RS T E
%5 3742/2001/QD-BYT
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PRAEE QVCN & i HP OFS A 5 Y8 O 22 2 PER I B35 2010/BYT
[E S F A R E

EEENBIREOEHE TIZH DR EDEESD DV T A OE Y HE kOB MK
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3) FoR—
P e D R B9 2 BUM 5 E 2 89/2006/ND-CP
RS ELE A OFLIRIC BT 2 HLE 2 A 3 5 PR IEEE TR E S 42/2005/QD-BYT
B FERICEE T 2 R WA S 15/2000/TT-BYT

4 BB

AN RMF AR, BRBIXOENINTOZ 4 E B OEELIZH W G D HER) T &
L CHE E HANRIEED 2 2O b 5, [HikK LOEINEEE] TR L7zdEv |
HAIIHEE & B . B ., — X SR, RE2 SO %
RLERTDHLOTHY ,—FH HINHEEIXZ O OHARFIEDH|IRZ EFRD T D720,
A BEY), BREAE. S OICERR. ekl X OYHE SRS OMERO S DRET
HVEDND D,

AL, HFEE (KFF ITCVN)) &I (KPR TTCCS)) @ 2/EEHRH Y |
EZFEEIIARECHRE N 2R BAE5 G Y /mnEEE L CTHWSE) . 7025
HITRLEEFR I > TEEICEH SN D, EEIIRFHINE A2 T O - 515 - WWER
J&j (Directorate for Standards, Metrology and Quality : STAMEQ) (Z L Y B#¥ &5,
BHAHATE A2 T OFEHE - BHE - SWERFIISAE. BITRBKE. BUNE B % FafEH
LUEFEEORTEEZIT I,

—J, EFHEEE W TQCVN]) 1IRMEHEIFE Lo B £8 B KOG R
BEAIC L S b, AIEORHEEY . REE T T X TORM, RMEERBRE, &
P EEER KOV A BT DI E 2 AT H2EHREA D, LNLARERL, o
ITIZ K AEANHEICHEY T o8 E (BE, fin., @maoE7T) bAETH, 1#lE L
T, BRERNBRBEOEETIZH A REDEED D WIT A DB H KO R IMIZEBIT 5
BROZEFREL I OEOREMEDO Y A b ONAIZET % EEEFBIRE @EE
29/2010/TT-BNNPTNT 23217 65,

NN FACBITHEZFERE (TCVN) X, HERORSEM O O TRIETIE, 90T
. BRI oS, S ST A M EAICET S EEES RO T &ML DOFR RS
BT CHEIAWEEER — #5127 o T D K 572, XA P BRSO (specifications)
2B 5 TCYN & o s b oozt Le (R 1),

R 1 ERIRRER

ICS No. TCVN No. Title (Vietnum) Title (English)
67.080.20 4845-89 Ca’ chua tu+o+i Fresh tomatoes
; ~ = - — —— ——
67 180.20 5909:1995 aigb tb| ch quy. Ye*u ca™'u ky Biscuits. Specifications
~ o
67.140.30 7518:2005 Ha.t_ cacao. Thua™.t ngu+~va’ ?i.nh Coc_:og beans. Terms and
nghi~a definitions
67.080.10 1873-86 Cam qu?a tu+o+i xua™t kha*?u Fresh oranges for export
67.120.30 7525:2006 | Va*y ca' ma”.p kho* Dried shark fins
Ca’ phe” nha”n. Hu+o+'ng da*~n Green coffee. Guidance on
67.140.20 6929:2001 phu+o+ng pha'p mo* ta? ca'c methods of specification
quy ?i.nh
67.160.10 1647-75 Ru+o+.u cam. Ye®u ca®'u ky~ thua”.t | Orange liquor. Specification
Ca'la’m sa(~n ?0”ng la.nh Frozen dressed fishes.
67.120.30 2066-77 (u+o+'p ?0”ng). Ye”u ca™'u ky~ Specifications
thua’.t
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Che’ ?0.t tu+o+i. Ye*u ca*'u ky~

Tea leaves. Specifications

67.140.10 2843-79 thua t
67.120.10 4377:1993 | Thi.tlo+.n la.nh ?0*ng Frozen pork for export
) Ha.t tie*u tra('ng (piper nigrum L.). White pepper (Piper nigrum L.).
67.220.10 7037:2002 Quy ?i.nh ky~ thua”.t Specification
67.200.10 6044:2007 | Mo+~ ?0”.ng va’.t Animal fats
) Da*'u chanh nha*.n ?u+o+.c ba('ng | Oil of lime, obtained by
67.200.10 6031:1995 chu+ng ca™'t distillation
Ca' bie™?n ut+o+'p nuto+'c ?a'. Ye*u | Iced salt-water fishes.
67.120.30 2646-78 ca’'u ky~ thua’.t Specifications
67.220.20 5647:1992 | Muo”'iioMt lodinated salt
To"m tu+o+i. Pha”n loa.i theo gia' tri. | Fresh shrimps. Classification for
67.120.30 4544-88 su+? du.ng use
01.040.67 5643:1992 | Ga.o. Thua™.t ngu+~ va’ ?i.nh nghi~a | Rice. Terms and definitions
67.080.10 1872:2007 | Chuo”'i qua? tu+o+i Bananas
67.080.10 1577:1994 | ?0™ ho”™.p qu?a. Va?i ho*.p Canned fruits. Canned litchi
67.080.10 1870:2007 | Mu+'t cam, quy't Citrus marmalade
~— A an - - ——
67.080.10 5259-1990 Chuo?'i xanh. ?ie*'u kie®.n la'm chi'n Greeln. bananas. Ripening
conditions
67.060 4359-86 Bo*.t mi'. Ye?u ca®'u ky~ thua”.t Wheat flour. Specifications
67.080.20 4844-89 Du+a chuo”.t tu+o+i Fresh cucumbers
) ?0™" ho”.p rau. Nam ho”.p Canned vegetables. Canned
67.080.20 5606:1991 mushrooms
PA A ; > ; — —
67.160.20 1682:1994 (.:;)m ho*.p nu+o+'c qu?a. Nu+o+'c Canned fruit juices. Orange juice
Sa?n xua’'t tinh bo”.t. Thua”.t ngu+~ | Starch production. Terms and
001.040.67 3294-1980 va’ ?i.nh nghi~a definitions
67.200.10 6309:1997 | Da™'u ?a”.u tuto+ng thu+.c pha®?m | Edible soya bean oil
67.180.10 5908:1995 | Ke.o. Ye*u ca®'u ky~ thua”.t Sweets. Specifications
?0M" ho™.p qu?a. Ma*.n Canned fruits. Plum in syrup
67.080.10 1440-1986 | | +o+'c 2u+0+'ng
67.160.20 1549:1994 | ?0™ ho”*.p qu?a. Nu+o+'c dut+'a Canned fruits. Pineapple juice
5 ~ a0 —
67.140.10 5087-90 Sgr?iﬁen. Thua”.t ngu+~ va’ ?i.nh Black tea. Terms and definitions
- — " re " -
67.040 2087:2002 Sah(ljlj]ha n thu+.c pha*?m bao go'i Labeling of prepackaged foods
Ca' nu+o+'c ngo.t. Ca' bo’.t. Ye’u Fresh water fishes. Fries.
67.120.30 3692-81 ca™u ky~ thua’.t Specification
- Seh o — —
67 120.10 7047:2002 ;I::Jl;/\le;.nh ?0”ng. Quy ?i.nh ky Frozen meat. Specification
67.140.10 3242-79 Hom che’ gio*'ng Tea cuttings
) Thu+.c pha”?m chieMu xa.. Yeu Irradiated foods. General
67.020 7247:2003 ca™'u chung requirements
67.120.30 3590-1988 | Rong ca’u Gracilaria
67.140.20 4193:2005 | Ca’ phe” nha”n Green coffee
67.080.10 1577:2007 | Va?iho*.p Canned lychee
A 2iaN A A ~ H H
67.200.20 4850-89 RIIZ::]AI} ha.t ?ie?u. Ye*u ca™'u ky Caskew kernels. Specifications
67.060 1683-86 Ba'nh mi’. Ye”*u ca®'u ky~ thua”.t Bread. Specification
67.080.20 4845:2007 | Ca’ chua tu+o+i Fresh tomatoes
67.060 6095:1995 | Ha.t lu'a mi'. Ye”u ca™u ky~ thua®.t | Wheat. Specifications
67.120.30 7106:2002 | Ca' phile ?0”*ng la.nh nhanh Quick frozen fish fillets
67.140.20 5250:2007 | Ca’ phe” rang Roasted coffee
67.080.10 7856:2007 | Du+'a ?0”.ng la.nh. Pha”n ha.ng Grades of frozen pineapple
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Ca' nu+o+'c ngo.t. Ca' bo me.. Ye’u

Fresh water fishes. Fish

67.120.30 3695-81 ca™u ky~ thua”.t breeders. Specification
A A 1aN i 1
67.120.30 3726-89 To”m nguye”n lie*.u tu+o+i Fresh shrlmps for food
processing
67.220.10 2080-86 o+'t bo .t xua™'t kha™?u Powdered chillies for export
67.100.10 7979:2009 | Su+~a bo”.t va’ cream bo’.t Milk powders and cream powder
67.100.10 6403:2007 | Su+~a ?a(.c co' ?u+o+'ng Sweetened condensed milk
_ Tie*u chua”?n chung cho ca'c sa?n | General standard for vegetable
67.040 7399:2004 pha*?m protein thu+.c va*.t protein products (VPP)
Ca' xay che”' bie*'n hi'nh que, ca' Quick frozen fish sticks (fish
) ca('t mieMng, ca' phile*. Ta*?m bo”.t | finger) fish portion and fish fillets.
67.120.30 6392:1998 xu® va' bo*.t nha~o ?0”ng la.nh Breaded or in batter
nhanh
n Y — — —
67.180.10 5267-90 i\rﬂ]ia}.tt)ng tu+. nhie”n. Ye*u ca®'u ky~ | Honey. Specifications
) Ba'nh pho*'ng to®m. Ye*u ca®u ky~ | Dried prawn crackers.
67.060 5932:1995 thua”.t Specifications
) Tu+o+ng ca’ chua. Ye*u ca™'u ky~ Tomato sauce. Technical
67.080.10 7398:2004 | yhant requirements
67.120.10 7048:2002 | Thi.t ho™.p. Quy ?i.nh ky~ thua”.t Canned meat. Specification
67.080.10 1872-86 Chuo?'i tie*u tu+o+i xua't kha”?u Fresh bananas for export
Thu+'c a(n theo co*ng thu+'c da'nh Standard for infant formula and
cho tre? so+ sinh va" thu+'c a(n theo | formulas for special medical
67.100.10 7108:2008 | cong thu+'c vo+'i ca'c mu.c ?i'ch y purposes intended for infants
teM ?a(.c bie®.t da’nh cho tre? so+
sinh
67.220.10 5837:1994 | Ha.ttie®u. Ye”u ca™u ky~ thua”.t Pepper. Specifications
_ Su+~a ?a(.c co' 2ut+o+'ng. Quy ?i.nh | Sweetened condensed milk.
67.100.10 5539:2002 ky~ thua”.t Specification
20N A 2 i’ A i 1
67.080.10 1578:1994 20" ho*.p qu?a. Cam qui't ho*.p (():rz;rr]]ned fruits. Canned mandarin
ges
Thu?y sa?n ?0”ng la.nh xua™'t Frozen aquatic products for
67.120.30 4379-86 kha*?u. Ca'. Ye*u ca™'u ky~ thua”.t export. Fishes. Specifications
67.080.10 187:1994 ?0"" ho*.p qu?a. Du+'a ho*.p Canned fruits. Canned pineapple
Su+~a ?a(.c co' ?uto+’'ng va’ Sweetened condensed milk and
67.100.10 6403:1998 | su+~a ?a(.c co' 2u+o+'ng ?a~ ta'ch skimmed sweetened condensed
cha™t be'o milk
67.160.20 6096:1995 | Nu+o+'c uo*'ng ?0'ng chai Bottled drinking water
67.080 1873:2007 | Cam tu+o+i Oranges
67.180.10 6961:2001 ?u+o+'ng tho” Raw sugar
67.120.30 6391:2008 | Ca' ?o'ng ho”.p Canned finfish
Ca' xay che”' bie*n hi'nh que, ca' Quick frozen fish sticks (fish
67.120.30 6392:2008 mie?'ng va’ ca' phile* ta*?m bo*.t xu™ | finger), fish portions and fish
hoa(.c bo”*.t nha~o ?0”ng la.nh nhanh | fillets-breaded or in batter
67.080.10 5605:2008 | Ca’ chua ba?o qua?n Preserved tomatoes
67.200.20 2383:2008 | La.c Peanuts
67.06 5643:1999 | Ga.o. Thua*.t ngu+~ va" ?i.nh nghi~a | Rice. Terms and definitions
_ ?0" ho’.p qua?. Xa la't qua? Canned fruits. Tropical fruit
67.080.10 5608:1991 | hieAt 20+ salads
235 4545:1994 | To®m hu'm ?o”ng la.nh Frozen spiny lobster
) Thi.t che™ bien kho*ng qua xu+? ly' | Non-heat treated processed
243 7050:2002 | pignt, Quy ?i.nh ky~ thua”.t meat. Specification
245 4359:2008 | Bo*.tmi Wheat flour
—5 - - - -
047 2036:2008 Ha.t tie*u ?en (Piper Nigrum L.). Black pepper (piper nigrum L.).

Quy 7?i.nh ky~ thua”.t

Specification
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Ca’ phe” va' sa?n pha*?m ca’ phe”.

Coffee and coffee products.

248 4334:2007 Thua”.t ngu+~ va’ ?i.nh nghi~a Vocabulary
249 6346:1998 | Pho+? a(n lie®'n Instant pho
256 5538:1991 | Su+~a bo”.t. Yeru ca®'u ky~ thua™.t | Powdered milk. Specifications
258 3140-86 Ha'nh tay xua™t kha?u Onion for export
e AD 20N "
262 7401:2004 Tie*u chua??n chung ?0"i vo+'i General standard for cheese
phomat
263 5777:2004 | Mi" a(n lieM'n Instant noodles
) To?i ta*y kho?. Ca'c ye*u ca™'u Dehydrated garlic (Allium
268 7809:2007 sativum L.). Specification
271 5644:1992 | Ga.o. Ye’u ca™'u ky~ thua”.t Rice. Specification
) Ca' ?0”ng la.nh nhanh Quick frozen finfish
285 7524:2006 uneviscerated and eviscerated
Ca’ phe” nha”n. Hu+o+'ng da”*~n Green coffee. Guidelines on
293 6929:2007 | phut+o+ng pha'p mo” ta? ye*u ca®'u | methods of specification
ky~ thua”.t
_ Kem thu+.c pha®?m. Ye*u ca®'u ky~ | Edible ices cream. Technical
294 7402:2004 thua”.t requirements
295 6348:1998 | MieMn a(n lieMn Instant mien
Ma”.t ong. Pha*'n 1: Sa?n Honey. Part one: Processed and
304 5267-1:2008 | pha®?m ?a~ che”' bieMn va’ su+? intended for direct consumption
du.ng tru+.c tieMp products
308 7042:2002 | Bia ho+i. Quy ?i.nh ky~ thua”.t Draught beer. Specification
311 6430:1998 | Ma*.n ho*.p Canned plums
315 7968:2008 | ?u+o+'ng Sugars
- TN ~ ~ — —
399 5251-90 g}iaaf][e bo”.t. Ye*u ca™'u ky Ground coffee. Specifications
Bo”.t ca'. Thua”.t ngu+~va" ?i.nh Fish powder. Terms and
324 4800-1989 nghi~a definitions
333 7030:2009 | Su+~ale®n men Fermented milks
334 7046:2002 | Thi.t tu+o+i. Quy ?i.nh ky~ thua”.t Fresh meat. Specification
Bo”.t mi'. ?a(.c ti'nh vat.tly' cu?a Wheat flour. Physical
kho?'i bo*.t nha'o. Xa'c ?i.nh ?a(.c characteristics of doughs.
335 6027:1995 | ti'nh lu+u bien ba('ng bie*?u ?o0M Detertemination of rheological
alveograph properties using an alveograph
342 3591-1988 | Rong ca*u Agar
349 3974-84 Muo”i a(n. Ye*u ca®'u ky~ thua”.t Kitchen salt. Specification
352 188-66 ?0M ho?.p thi.t. Thi.t lo+.n ha’p Canned meat. Stewed pork
Ca' nuto+'c ngo.t. Ca' hu+o+ng. Ye”u | Fresh water fish. Larvules.
363 3693-81 ca™u ky~ thua”.t Specification
366 1763:2008 | Nu+o+'c tu+o+ng Soy sauce
371 1871-88 Du+'a qu?a tu+o+i Fresh pineapple
372 1871:2007 | Du+'a qua? tu+o+i Pineapples
Ca' nu+o+'c ngo.t. Ca' gio*ng. Ye’u Fresh water fish. Breed fishes.
373 3694-81 ca’™u ky~ thua”.t Specification
377 7044:2009 | Ru+o+.u mu'i. Quy ?i.nh ky~ thua®.t | Liqueur. Specification
?0" ho?.p rau. Du+a chuo”.t da*'m Canned vegetables. Cucumber
382 168-1991 da™m pickles
384 7105:2002 | Mu+.c o*'ng ?0”ng la.nh nhanh Quick frozen raw squid
Thu+.c pha®?m che”' bieMn tu+’ ngu~ | Codes standard for processed
385 7714:2007 | co™c da'nh cho tre? so+ sinh va" tre? | cereal-based foods for infants
nho? and young children
) Quy pha.m thu+.c ha’nh 20" Code of practice for cephalopods
386 72652003 | o4 ?0”.ng va’.t cha?n ?a*'u
388 5305-91 Ca’ chua co” ?a(.c Tomato concentrates
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393 5860:2007 | Su+~a tu+o+i thanh tru'ng Pasteurized fresh milk
?0M ho”.p nu+o+'c qu?a. Canned fruit juices. Papapya
395 4043-85 Nu+o+'c ?u ?u? pha ?u+o+'ng juice with sugar
) Che’. Phu+o+ng pha'p xa'c ?i.nh ?0”. | Tea. Determination of moisture
396 5613:1991 | Jaom content
) Hu+o+'ng da”*~n cho nu+o+'c qua? Guidelines for mixed fruit juices
402 6298:1997 | |, oa~n ho+.p
Sa?n pha”?m su+~a bo”.t ?a(.c bie”.t | Special powdered milk for babies
403 5540:1991 du'ng cho tre? so+ sinh va’ co’n nho? | and infants. Specifications
tuo”?i. Ye*u ca”'u ky~ thua”.t
) Quy pha.m thu+.c ha’nh ?0"'i vo+'i Code of practice for canned fish
406 7266:2003 thuy? sa?n ?0'ng ho”.p
408 7523:2005 | Qua? thanh long Dragon fruit
) Hu+o+'ng da*~n cho necta qua? Guidelines for mixed fruit nectars
410 6299:1997 | | oa<p ho+.p
_ Mu+.c ?0”ng la.nh. Ye*u ca®'u ky~ Frozen cuttles and squids.
412 2644:1993 thua”.t Technical requirements
Xu'p lo+. Huto+'ng da”*~n ba?o Cauliflowers. Guide to cold
413 5000:2007 | qua?n va' va®.n chuye”*?n la.nh storage and refrigerated
transport
) Ba'nh ngo.t kho*ng kem. Ye*u ca®'u | Non-cream sweet cake.
415 7406:2004 ky~ thua”.t Technical requirements
Mi" chi'nh-Natri glutamat 80%. Ye*u 80%monosodium glutamate.
421 1459-74 ca™u ky~ thua”.t Specification
494 1648-7 Ha.t gio*ng la.c. Pha*n ca’'p cha”'t Peanut seeds. Quality gradarion
-5 luto+.ng va’ ye*u ca™'u ky~ thua”.t and specification
++ - YNEVIVY - — - —
430 127572 Ru 2 .uca phe?. Ye”*u ca®'u ky Coffee liquor. Specification
thua”.t
) Ru+o+.u tra('ng. Quy ?i.nh ky~ Distilled alcoholic beverages.
431 7043:2002 thua”.t Specification
432 7045:2009 | Ru+o+.u vang. Quy ?i.nh ky~ thua®.t | Wine. Specification
436 7028:2009 | Su+~a tuto+i tieM.ttru'ng Sterilized fresh milk
439 6958:2001 ?u+o+'ng tinh luye®.n Refined sugar
Sa?n pha”*?m rau, qua?. Xa'c ?i.nh Fruit and vegetable products.
440 7804:2007 | cha™tra('n kho*ng tan trong nu+o+'c | Determination of water-insoluble
solids
) Da*'u la.c thu+.c pha*?m Edible arachis oil
441 6047:1995 (da*'u ?a’.u pho?.ng)
) Thu+.c pha*?m chieM'u xa.. Ye*u General requirements for
442 7247:2008 ca™u chung irradiated foods
- o =
446 6389:1998 Thi.t cua ?0'ng ho*.p g(();;?x standard for canned crab
) Su+~a tu+o+i nguye”n lie*.u. Yeu Raw fresh milk. Technical
448 7405:2004 ca™u ky~ thua”.t requirements
_ Ca' tri'ch va’ ca'c sa?n pha"?m da.ng | Canned sardines and
453 6390:1998 ca' tri'ch ?0'ng ho”.p sardine-type products
454 3243-79 Hom che’ gio*ng PH1 PH1 tea cuttings
?0"" ho*.p nu+o+'c qu?a. Nu+o+'c Canned fruit juices. Natural
457 2815-78 chanh tu+. nhie”n lemon juice
?0"" ho*.p nu+o+'c qu?a. Nu+o+'c Canned fruit juices. Custard
460 4042-85 ma~ng ca’'u pha ?u+o+'ng apple juice with sugar
' A A A o~ 1 [
469 1763-86 Nu+o+'c cha™m. Ye”u ca*'u ky Nuoc_: -cha-m sauce.
thua”.t Specifications
470 7044:2002 | Ruto+.u mu’i. Quy ?i.nh ky~ thua®.t | Liqueur. Specification
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Su+~a tu+o+i tie.t tru'ng. Quy ?i.nh

Sterilized fresh milk.

47 7028:2002 ky~ thua”.t Specification
473 5107:1993 [ Nu+o+'c ma('m Fermented fish sauce
?0™ ho”.p nuto+'c qu?a. Nu+o+'c Canned fruit juices. Mango juice
474 4041-85 xoa'i pha ?u+o+'ng with sugar
Ca' bie™?n u+o+'p muo?Mila'm Salted salt-water fishes for
482 3251-79 chu+o+.p manufacturing of half-salted
products
_ Su+~a bo*.tda'nh cho tre? ?e*'n 12 | Dried milk for infants up-to 12
483 7108:2002 tha'ng tuo”?i. Quy ?i.nh ky~ thua”.t months age. Specification
Co”ng nghe?. che?' bien che’. Tea processing technology.
486 3219-79 Thua”.t ngu+~ va’ ?i.nh nghi~a Terms and definitions
489 6386:1998 [ Ca' ho™'i ?0'ng ho”.p Canned salmon
492 5009:2007 | To?i. Ba?o qua?n la.nh Garlic. Cold storage
496 6388:1998 | Ca' ngu+ ?0'ng ho”.p Canned tuna and bonito
) Su+~a hoa’'n nguye”n tie™.t tru'ng. Sterilized reconstituted milk.
497 7029:2002 Quy ?i.nh ky~ thua”.t Specification
Nu+o+'c ma('m. Chi? tie*u vi sinh Fermented fish sauce (Nuoc
501 5526:1991 mam). Microbiological
characteristics
) Mu+.c kho” xua™t kha*?u. Ye’u Dried squids for export.
502 5651:1992 ca™u ky~ thua’.t Specification
_ Thi.t che™ bieMn co' xu+? ly' nhie?.t. | Heat treated processed meat.
503 7049:2002 Quy ?i.nh ky~ thua”.t Specification
505 5503-91 Thi.t bo™ la.nh ?0”ng Frozen beef
517 5644:2008 | Ga.otra('ng. Yeu ca™'u ky~ thua™.t | White rice. Specifications
— v - -
518 4067:1985 Ke.o. Phu+o+ng pha'p la*'y ma*~u Confectionery. Sampling
methods
1 1 ?u+o+'ng tinh luye®.n va’ ?u+o+'ng Refined and white sugars.
519 695-87 ca't tra('ng. Ye*u ca®'u ky~ thua”.t Specifications
Tie*u chua”®?n chung cho nu+o+'c General standard for fruit juices
_ qua? ?u+o+.c ba?o qua?n chi? preserved exclusively by
523 6297:1997 ba('ng ca'c bie*.n pha'p va’.t ly' neMu | physical means not covered by
kho”ng co' ca'c tie*u chua??n rie*ng | individual standards
525 5538:2002 | Su+~a bo”.t. Quy ?i.nh ky~ thua’.t Milk powder. Specification
) Ha.t tie*u ?en (piper nigrum Black pepper (piper nigrum L.).
528 7036:2002 L.).Quy ?i.nh ky~ thua”.t Specification
530 5607:1991 ?0M ho?.p qua?. Qua? ho*~n ho+.p Canned fruits. Fruits cocktails
2 ) ~ A i
531 2879:2008 Sa.r_1 ;I)\ha ?m ngu~ co'c da.ng so+.i | Instant noodles
a(n lieMn
534 6347:1998 | Bu'n kho” a(n lieM'n Instant rice vermicelli
538 5644:1999 | Ga.o tra('ng. Ye”u ca™'u ky~ thua”.t White rice. Specifications
) ?0"" uo™ng kho”ng co*'n. Quy ?i.nh | Soft drinks. Specification
541 7041:2009 ky~ thuan.t
551 3974:2007 | Muo”'i thu+.c pha*?m Food grade salt
= A R — —
555 1454:1993 t(rizz'\ .ten ro+'i. ?ie? u kie*.n ky Black tea. Specifications
556 3696-81 Ca' nu+o+'c ngo.t. Ca' thi.t Fresh water fishes. Food fishes
560 7975:2008 | Che’ tha?o mo”.c tu'i lo.c Herbal tea in bag
561 4809-89 Xie*n la*y ma”~u ca’ phe” nha”n Coffee triers
565 4849:1989 | 20"~ tu+o+ng. Ye™u ca®'u ky~ thua™.t | Soya-bean. Specifications
576 6057:1995 | Bia ho*.p. Ye*u ca”'u ky~ thua”.t Canned beer. Specifications
) To”m thi.t ?0”ng la.nh IQF xua’'t Individual quick frozen peeled
577 5835:1994 kha*?u shrimps for export
580 6057:2009 | Bia. Quy ?i.nh ky~ thua”.t Beer. Specification
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Ru+o+.u chanh. Ye*u ca™u ky~

Lemon liquor. Specification

583 1274-72
thua’.t
To"m gio*ng. Ye*u ca®'u ky~ thua*.t | Breed shrimps (postlosval).
590 5288-90 Specification
596 4187-86 Ke.o chuo?'i xua™'t kha*?u Banana bonbon for export
) Ha'nh ta®y kho?. Ca'c ye*u ca*'u Dehydrated onion (Allium cepa
598 7808:2007 Linnaeus). Specification
601 6389:2003 | Thi.t cua ?0'ng ho*.p Canned crarb meat
602 7240:2003 | Ba'nh ?a”.u xanh Green been cake
Ca' xay che”' bie*'n hi'nh que, ca' Quick frozen fish sticks (fish
) ca('t mieMng va’ ca' phile ta*?m bo”.t | finger), fish portions and fish
603 6392:2002 xu” hoa(.c bo”.t nha~o ?0”ng la.nh fillets - breaded or in batter
nhanh
) Su+~a bor.t gat'y. Ye®u ca™'u ky~ Skimmed milk powder. Technical
604 7404:2004 thua”.t requirements
) La.c qua? va’ la.c ha.t. Pha*n ha.ng Peanuts in shell and peanut
613 2383:1993 cha™'t lu+o+.ng kernels. Quality classification
621 4782-89 Rau qu?a tu+o+i. Danh mu.c chi? Fresh vegetables and fruits. List
. tie®u cha™t luto+.ng of quality characteristics
623 5777:1994 | Mi a(n lie'n Instant noodle
Thi.tlo+.n. Pha lo.c va' pha®n ha.ng | Pork. Cutting and sorting for
626 2830-79 trong thu+o+ng nghie®.p ba'n le? retail trade
634 5652:1992 | Mu+.c tu+o+i Fresh squids and cuttles
638 5107:2003 | Nu+o+'c ma('m Fish sauce
639 6387:2006 | To*m ?0'ng ho”.p Canned shrimps or prawns
Thi.t va’ sa?n pha*?m cu?a thi.t. Meat and meat products.
640 5147-1990 | Phu+o+ng pha'p xa'c ?i.nh du+ Determination of penicillin
lu+o+.ng penixilin residues
Ru+o+.u Thanh mai xua*'t kha?u. Apricot liquor for export.
641 4191-86 Ye”u ca®'u ky~ thua”.t Specifications
Ba?0 qua?n ngu~ co’'c Storage of cereals and pulses.
643 5089-90 va' ?a’.u ?0*~. Ye”u ca®'u co+ ba?n | Basic requirements
; or — - — —
644 7043:2009 tl?:;;??u tra('ng. Quy ?i.nh ky White spirit. Specification
645 7110:2008 | To™m hu'm ?0”ng la.nh nhanh Quick frozen lobsters
) Da*'u ha.t hoa hu+o+'ng du+o+ng Edible sunflowerseed oil
650 6046:1995 | 4+ ¢ pha?m
) ?0”"" uo?ng pha che?' sa(~n kho”*ng Soft drinks. Specification
658 7041:2002 | comp, Quy ?i.nh ky~ thua”.t
Mu+.c tut+o+i. Xe*'p loa.i theo gia' tri. | Fresh squids and cuttles.
659 4813-89 su+? du.ng Classification for use
660 7400:2004 | Bo+. Ye”u ca™'u ky~ thua”.t Butter. Technical requirements
661 5322:1991 l;l(i"'m a(n va’ sa?n pha*?m na*'m Edible fungi and fungus products
Ca’ phe” va' ca'c sa?n pha”?m cu?a | Coffee and its products.
667 4334:2001 ca’ phe?. Thua™.t ngu+~va’ ?i.nh Vocabulary
nghi~a
669 7946:2008 | Nu+o+'c qua? va’ nectar Fruit juices and nectars
671 1449-1986 Tru+'ng vi.t tu+o+i. Thu+o+ng Fresh duck eggs
pha*?m
Che”' bieMn to®m. ?ie”u kie™.n ky~ Shrimps processing.
677 5108-90 thua”.t va' ve”. sinh Specification and hygienic
requirements
) Che’ (Camellia sinensis) (L.) O. Tea (Camellia sinensis) (L.) O.
678 7974:2008 Kuntze) tu'i lo.c Kuntze) in bag
683 6048:1995 | Da’'u co. thu+.c pha*?m Edible palm oil
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684 4850:1998 | Nha”n ha.t ?ie*'u Cashew kernal
v A N ~ A illi H
685 7397:2004 Tu+o+ng o+'t. Yeu ca’'u ky~ thua’.t Ch'"'. sauce. Technical
requirements
1 A I? ) H H H
688 6096:2004 Nu+o+'c uo*ng ?0'ng chai Bottled/packaged drinking
waters
~ A A +~ ~ 0
696 4995:2008 Eg;t coMc. Thua”.t ngu+~va' ?i.nh | Cereals. Vocabulary
ghi~a
706 6959:2001 ?u+o+'ng tra('ng White sugar
709 6049:2007 | Bo+ thu+.c vat.t Margarin
710 5109-90 To”m ?0”ng la.nh nhanh Quick frozen shrimps or prawns
715 7045:2002 | Ru+o+.u vang. Quy ?i.nh ky~ thua®.t | Wine. Specification
- n ~ = — —
716 5250-90 J[C;iang:e rang. Yeu ca®'u ky Roasted coffee. Specifications
717 6310:1997 | Da*'u ha.t bo*ng thu+.c pha’*?m Edible cottonseed oil
718 6388:2006 | Ca' ngu+" ?0'ng ho”.p Canned tuna and bonito
719 7597:2007 | Da*'u thu+.c vat.t Vegetable oils
To*m mu+.c ?0”ng la.nh. Ye*u ca®u | Frozen shrimps and cuttles (or
727 5289:1992 | visinh squids). Microbiological
requirements
728 5371-91 Mo+~ lo+.nra'n Rendered pork fat
734 1858-1986 | Tru+'ng ga’ tu+o+i thu+o+ng pha”?m | Fresh chicken eggs
747 187:2007 Du+'a ho*.p Canned pineapple
_ Phu. gia thu+.c pha®?m. Pha*?m Food additive. Riboflavin
748 6459:1998 | 15y Riboflavin
) Bo”.t canh gia vi.. Ye*u ca®'u ky~ Spicing salt powder. Technical
751 7396:2004 | a1 ¢ requirements
) Qua? kho” va™ qua? sa™'y kho”. ?i.nh | Dry fruits and ?rie fruits.
754 4843:2007 nghi~a va' ten go.i Definitions and nomenclature
?0" ho”.p qu?a. Cho*m cho™m Canned fruits. Rambutan in
762 3806-83 nu+o+'c ?u+o+'ng syrup
765 5370-91 Nu+o+'c khoa'ng ?0'ng chai Bottled mineral waters
769 5258:2008 | Ngo* (ha.t) Maize (Corn)
770 7519:2005 | Ha.t cacao Cocoa beans
) Da*'u thu+.c vat.t. Phu+o+ng pha'p Vegetable oils. Determination of
m 2637:1993 xa'c ?i.nh ta.p cha”'t kho”ng tan insoluble impurities content
) To™m no~n kho” xua?'t kha*?u. Ye*u | Dried peeled shrimps for export.
772 5650:1992 ca™u ky~ thua”.t Specification
773 6044:1995 | Mo+~ lo+.nra'n Rendered pork fat
- = ~ ~ = — —
774 4193:1993 tCr)]ia[lo\r;e nha*n. Ye*u ca’'u ky Green coffee. Specifications
ot - ~ = — . . —
780 2623-78 tl?:;aa_t-u gu+'ng 400. Ye*u ca®'u ky~ | 400 ginger liquor. Specification
oo ~ PP —
783 7968:2003 ﬁ;hicla ng. Thua”.t ngu+~ va' ?i.nh Sugar. Terms and definitions
- = ~ ~ = — —
786 4193:2001 fr)]zaf\)r;e nha”n. Ye*u ca®'u ky Green coffee. Specification
Ca' bie*?n tu+o+i. Pha’n loa.i theo Fresh salt-water fishes.
87 3250-88 gia' tri. su+? du.ng Classification for use
o+'t chilli va® o+'t capsicum, nguye”n | Chillies and capsicums, whole or
788 2080:2007 | qua? hoa(.c xay (da.ng bo”.t). Ca'c ground (powdered).
yeu cat'u Specification
791 1455:1993 | Che’ xanh. ?ie*'u kie*.n ky~ thua”.t Green tea. Specifications
- - " ey = - -
796 6045-1995 Da*u vu+'ng thu+.c pha”?m (Da*'u | Edible sesameseed oil

me’)
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Ca’ phe? va’ ca'c sa?n pha*?m cu?a

Coffee and coffee products.

798 4334-86 ca’ phe”?. Thua™.t ngu+~va’ ?i.nh Terms and definitions
nghi~a
812 5258-90 Ngo” (Ha.t) Maize (Corn)
Da*'u o?iu chu+a tinh che”™', tinh Olive oil, virgin and refined, and
813 6312:1997 | che™ va’ da*'u o”liu, tinh che™ ba('ng | refined olive-pomace oil
phu+o+ng pha'p tri'ch ly
) Phu. gia thu+.c pha®?m. Pha*?m Food additive. Erythrosine
816 6462:1998 | .., Erythrosin
Kho”'i ca' phile*, thi.t ca' xay va’ Quick frozen blocks of fish fillet,
817 7267:2003 | ho*~n ho+.p ca' phile* vo+'i thi.t ca' minced fish flesh and mixtures of
xay ?0”ng la.nh nhanh fillets and minced fish flesh
818 4546:1994 | To™m mu~ ni ?0”ng la.nh Frozen slipper lobster
Sa?n xua®™t ?u+o+'ng glucoza-ma*.t | Syrup-dextrose production.
819 3295-1980 | tinh bo.t. Thua*.t ngu+~ va® ?i.nh Terms and definitions
nghi~a
To”*m ?0”ng la.nh (u+'o+p ?0”ng). Frozen shrimps. Specification
826 2064-77 Ye”u ca®'u ky~ thua”.t
) To”m thi.t luo”.c chi'n ?0*ng la.nh Frozen peeled and cooked
830 5836:1994 xua™'t kha*?u shrimps for export
Thu+'c a(n da’nh cho tre? em tu+" 6 Foods intended for use for
. tha'ng ?e”'n 36 tha'ng tuo”?i. Ye’u children from 6 months up to 36
831 7403:2004 ca™u ky~ thua’.t months of age. Technical
requirements
834 5860:1994 | Su+~a thanh tru'ng Pasteurized milk
) Phu. gia thu+.c pha*?m. Cha*t ta.o Food additive. Potassium
835 6463:1998 ngo.t. Kali sacarin saccharin
) Ca' tri'ch va" ca'c sa?n pha*?m ca’' Canned sardines and
836 6390:2006 tri'ch ?0'ng ho”.p sardine-type products
842 7110:2002 | To™m hu'm ?0”ng la.nh nhanh Quick frozen lobsters
?0" ho”.p thi.t. Thi.tga” ha* m Canned meat. Stewed chicken
843 1575-74 nguyeAn xu+o+ng
846 6345:1998 | Hu? tie™u a(n lieM'n Oiental style instant noodle
848 6312:2007 | Da”*'u o?Miu va® da*'u ba~ o”liu Olive oils and olive pomace oils
849 4359:1996 | Bor.tmi’ Wheat flour
851 5251:2007 | Ca’ phe” bo*.t Ground coffee
853 7042:2009 | Bia ho+i. Quy ?i.nh ky~ thua”.t Draught beer. Specification
856 6387:1998 | To*m ?0'ng ho”.p Canned shrimps or prawns
?0"" ho*.p qu?a. Chuo™'i tie*u Canned fruits. Bananas in syrup.
858 1521-86 nu+o+'c ?u+o+'ng. Ye*u ca®'u ky~ Specifications
thua’.t
Ru+o+.u Lu'a mo+'i. Ye*u ca®'u ky~ | 'Lua moi' alcohol (rice vodka).
860 377-70 thua”.t Specification
Thi.t la.nh ?0*ng. Danh mu.c chi? Frozen meat. List of quality
869 4784-89 tie*u cha™'t lu+o+.ng characteristics
872 7030:2002 | Su+~a chua. Quy ?i.nh ky~ thua”.t Yoghurt. Specification
874 3141-86 To?i cu? xua?'t kha*?u Garlic bulbs for export
) Ha.t lu'a mi* (Triticum aestivum L.). Wheat (Triticum aestivum L.).
875 6095:2008 Ca'c ye*u ca™'u Specification
) To*m vo? ?0”ng la.nh. Ye*u ca™'u Unpeeled frozen shrimps.
880 4381:1992 ky~ thua”.t Specifications
882 1578:2007 | Cam quy't ho”.p Canned mandarin oranges
886 6311:1997 | Da*'u du+'a thu+.c pha®*?m Edible coconut oil
891 5305:2008 | Ca’ chua co” ?a(.c Processed tomato concentrates
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?0"" ho”.p thi.t. Thi.t trong nu+o+'c

Canned meat. Meat in sauce.

893 5450-91 xo™'t thi.t. Ye”u ca”'u ky~ thua”.t Specifications
?0M ho”.p qu?a. Mu+'t cam. Ye*u Canned fruits. Orange
894 1870-76 ca™u ky~ thua”.t marmalade. Specifications
Ru+o+.u Hu+o+ng chanh 400 xua®t | 400 lemon liquor for export.
895 4192-86 kha*?u. Ye*u ca®'u ky~ thua”.t Specification
Ca' phi le* ?0”ng la.nh Frozen fish fillets. Specifications
897 2065-77 (u+o+'p ?0”ng). Ye”u ca™'u ky~
thua’.t
?0"" ho*.p su+~a. Danh mu.c ca'c Canned milk. List of quality
898 3220-79 chi? tie*u cha’'t lu+o+.ng characteristics
To”m va" mu+.c ?0”ng la.nh. Chi? Frozen shrimps and cuttles.
899 4186-86 tie*u vi sinh va’.t Microbiological characteristics
903 4039-85 Du+'a la.nh ?0”ng Frozen pineapple
Thuy? sa?n kho?. Mu+.c, ca' kho* Dryed fishery products.
909 6175:1996 | ta*?m gia vi. a(n lieA'n Seasoned squid and fish ready
to eat
913 3578:1994 | Sa('n kho* Dried manioc
915 4844:2007 | Du+a chuo”.t tuto+i Cucumbers
Ca*y che’ ca'nh. Ye”*u ca®u ky~ Tea plants. Specification and
919 3244-79 thua”.t va’ phu+o+ng pha'p thu+? test methods
_ To”m thi.t ?0”ng la.nh. Ye*u ca®'u Peeled frozen shrimps.
921 4380:1992 ky~ thua”.t Specifications
923 6386:2003 | Ca' ho™'i ?0'ng ho”.p Canned salmon
927 2624-78 Ru+o+.u quy't. Ye*u ca®' u ky~ thua”.t | Mandarin liquor. Specification
) Su+~a ?a(.c co' ?u+o+'ng. Ye'u Sweetened condensed milk.
929 5539:1991 ca™u ky~ thua”.t Specifications
) ?0" ho?.p rau. Ca’ chua ?0'ng ho*.p | Canned vegetables. Canned
930 5605:1991 tomatoes
?0"" ho”.p thi.t. Thi.t vi.t ha'm Canned meat. Stewed duck
939 1576-74 nguyen xu+o+ng
940 6049:1995 | Bo+ thu+.c vat.t Margarine
) Su+~a hoa'n nguye”n tie.t tru'ng va’ | Sterilized reconstituted milk and
945 7029:2009 su+~a pha la.i tie*.t tru'ng sterilized recombined milk
) To”m bie*?n hoa(.c to®m nu+o+'c Quick frozen shrimps or prawns
954 5109:2002 ngo.t ?0”ng la.nh nhanh
955 6391:1998 [ Ca' ?0'ng ho*.p Canned finfish

5  RMISINIZEET HIER

5.1 ME

AN BT ATITESEINE, LTRSS L TIREEEIEDON F A mdh)m (VFA)
FIBREYMICRBAI SN TO D REDCHFIMICE L Tid, RREAFEE (MARD) &
BEDREMKEY EEH RS ST b,

R N 00 3272 2 IERORRML 3 & il 22 4Tk

%55 5/2010/QH12 ICIN# Sh TH

V. FREERSEIMOERZ R L, REE FEAT OBANHANC R S TO S R EIN
WD I DER Z 7R L T D,
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5.2 BREWMBOESRKOBEREARYE

BRI, B ZEFEICBNT, UTFTOLBY EHRZINTWNS

FEfmEmy &, REMICBEHRZR S, AERRICB T, OO REFE 21T
WREAZHWICEMICERMIZEINT 28 TH 5

N R F AT, Wiz —F v 7 A GSFA 125-3< . 28 OB LTI OEES AN B
%o BEETIINTEBHZHNCER L TWA, SEOTIZIINTEH L L THHiH
NOWELEENTWD, BEVHIZLTOLEBY THD .

1) pH FH%EEH

2)  [ERERA 1A
3)  THIEAl

4)  FRIEBS A
5) AL HBRE
6) HEEHII LT H
7 Etr

8) fREA

9) FALA

10) %R

11) [EfeAl

12) JEBRHE TR
13) /N ALELA)
14) FEyaAlEL vl
15) SERFA

16) PR A/ Al
17) mLs o7
18) fRAFEL

19) ME5F

20) MEsEH

21) &g A A B EHA
22) “LEAI

23) HERGA

5.3 FRWRMINING K OB KA EHEE
BICEMY) & T B0 &M 78 b NSRRI, B~ AR &
TWAH RN Y 2 NMIBET 2R EE R ESE 374 75/2001/QD-BYT (ZIXE AT\ 5,
il FTRE 72 B S i) O X LA F oSz <
1) FFEINTRMOAIT, FHAMREEREELZBL 2V L-VTHEMATLZ L,
2) BEAFOHLHNSHE W 2 RMP) O FARR B 2 2B 20 7 S 72 T it le 5720,
3) WD REDIRIED 5\ WILEA OME 2 Z (L S/ TIEWIT 20,

5.4 Bih~OfERZIEmE

BRI E L COEANEIES N TOWEIMEOR T T 4 7V 2 NIy, BHTO
FEHNAREZ2 DIXER T I N TCTWA BRI OHRTH 5,

5.5 BRIMBOBKE - HUt

BRI ORI & IR EEE L, RS DA T 2 EF Y QCVN 4-1:2010~
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QCVN 4-23:2010 [T STV 5,

5.6 FHEREINYOITAME L OEKGR
BEAF O IRHNZ X B A& LTI O3t L OVEGRIZ B3 2 IRk 22 FIEIL 220,

5.7 BE~DORLETING DER

BRI ORM~DFRRIL, REERES 156 5/2000/QD-BYT IR T 5 H D &
T 5, (REEAES 3742 5/2001/QD-BYT (-1 & B0 . AN —&I2 5
¥4 s oIE (B THALHR : RU U BT RU oA ]) HDHWVIENEL., EEE=
— K (=2— NI &) olE, (] TEAEA] (4521) 1) IZFRCHE LR T e 7220,
RS TRA] H R D D VI E AR EORNI 2 &AL TSR IE LEIZS LT,
Bz, TALEGE (160f) ) HDWIE TARERE : B-TR-8- T U BAF I
7l TRIR) TAT 250 TE OHETRET L O LT 5,

5.8 BAHWMMOME (F&D)
FE ONTEIAL Fv U —F—"—%5% RERIWIZET 5 ERE K2, ZOfh,
FREBEAFUSINY) ., R IEMESEIZ OV T ERIICE L DT,

6 DK - AL - TR

Bah—RIZEET 2 AR - TEIC OV T, A HRE (QCVN 2010/BYT National
technical regulation on the safety limits of Microbiological contaminants in food) .
15’8 (TCVN 4832-89 List of contaminants and their maximum levels in food)
BT 2 ENZNENH LD, FFMIEAHTH S, £, FHMFETERDY L 7= @EBI D
B OREHE « HIEICHOVWTIE, ZENENORGOETH LT,

7 EHIEFRE
(1) ENEDHA
SRS - JEYE - M - BIRRIE TCVN 7879: 2008 IZiC# &1 TU % Cereal products
instant noodles % 50 L 7=, 70MTHE H 1T AWM DIR AN D BN T Hi1 TV 5 (3R 4.5),

BRI  EFE B EIZ TCVN 7879: 2008  Cereal products instant noodles 723% 5,
BRI OERNZRNE O A D 7 —F > 7 ZHiks 249 @ 2006 1IZHLD (K 6),

(2) [REREREH
B RAG « FLYE  SHTIE BRI T LI — LD TN — Y D a— AR X — (JED
o) WEHZBEET 5 b D &Ftd L7z (QCVN 6-2:2010/BYT National technical
regulation for soft drinks), AHIK IIHEBEMER SICITEH TE 220, ATHE B I3MAEY
DHTHDH (FRT, 8),

BN - BB O RS R E S 3742 5/2001QD-BYT (Z#LS (3R 9),
(3) FEAIRA

B SRS « FEYUE « 34T RS 13X Frozen aquatic products (TCVN 5289 : 2006) & Frozen

meat (TCVN 7047:2002) ([ZFA3 2 6D &FH L7z (£ 10),

RSN - R ORI B TR0,
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@ 4 %
B - JLYE - s EFEN S IZ QCVN 5-1:2010/BYT National technical
regulation for fluid milk products) 23% %723, FEMIIARBATH 5,

BRI - BSEIN O X RIS P E S 3742 5/2001QD-BYT (Z#L% (5 11),
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#2 BRRNMOME,/EH (—K)
A R
N http://www.vcalaw.com/legal-documents/law-a-or
PR Law No. 55/2010/QH 12 on Food Safety dinance/29-2010lawonfoodsafe/download.html
BE (—%) S E&
BRI, BREZEEIZBWC, LTo®EY, EE3hTn
5 .
BRI O E SR TR &, REBEMICBIMR R <. AFERRRIZB W T, & ;5‘(‘;\/3')\10. 55/2010/QH 12 on Food Safety, Article
OFEDORFFEZIF N E 2 BMICEMICERICEHINT 29E
Thobl
wh s L
CnITEAI] &%, BEED B W i3 by o LRIz B0 .
T B C BT B A R S B CERAICE R S W AT, & ;a(g)N"- 95/2010/QH 12 on Food Safety, Article
N BLBRERRER LD EBEENIEETL2HLD00H D
Xy ) —F—s3— N AT AL, Fx UV —F—A"—FANCET A ERIT W

K3 BB OBE EE (L D)

B/ E&

B

B LA A

Decision of the Minister of Health No. 3742/2001QD-BYT on List
of Additives Permitted for Use in Food

http://www.spsvietnam.gov.vn/Lists/VBPQ VN/A
ttachments/147/3742-2001-%20QD-BYT VIE.do
c (in Viethamese)

BE () /Al

1

feEamm Y Z b

pH FHIEFA, [EIAERTRA, JHaAl, B EBhbAl, AT HERE 5
A, AR, REAL FAEAL BEE. B, ESRIEGRAL /)
ZERPALERAL, FEVAAL, SCIRAL WAL NTT T RAFEL
METEA, ZARA . IR A A BEA LER] R A S e

Decision of the Minister of Health No.
3742/2001QD-BYT on List of Additives Permitted
for Use in Food

2 | BEfFIRm Y A R

N FLTEENETH Y X B EER L TR

S| RREREFEME Y 2
K

N F LTS TH Y X S EER LTV
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http://www.vcalaw.com/legal-documents/law-a-ordinance/29-2010lawonfoodsafe/download.html
http://www.vcalaw.com/legal-documents/law-a-ordinance/29-2010lawonfoodsafe/download.html
http://www.spsvietnam.gov.vn/Lists/VBPQ_VN/Attachments/147/3742-2001-%20QD-BYT_VIE.doc
http://www.spsvietnam.gov.vn/Lists/VBPQ_VN/Attachments/147/3742-2001-%20QD-BYT_VIE.doc
http://www.spsvietnam.gov.vn/Lists/VBPQ_VN/Attachments/147/3742-2001-%20QD-BYT_VIE.doc

4 | —fRIZES & LTEOH
FTEEAICHE S L
EoRMTEME LT
bEHSNOMEDY
Ak

NPT AFEEET DU A FEERL THR

XHTF4TIVARN EDD
TN BIRE)

NN F BT ESTI ORI T 47 U A MIER LTz

BRI OB, BEER
KOV A X, TGRWE., 5y
iSRSNI IN/ a1
. BEUSINY O R5E &

RSN B9 2 K BAR ALTE - RIS 5RA IR oAl
[ERGDT A, PREA], BRAEPTIRAL, JEaAl, N THRE ELAl.
FEOA pHREEA RIFE EA BEA A EHAL IR
W ALERA, FEHEA, MEEA, ML > BERL SGRUALL RS
Fil FLAEA

QCVN 4-1:2010/BYT — national technical
regulations on food additives — flavor enhancer
QCVN 4-2:2010/BYT — national technical
regulations on food additives — humectant
QCVN 4-3:2010/BYT — national technical
regulations on food additives — raising agent
QCVN 4-4:2010/BYT — national technical
regulations on food additives — anticaking agent
QCVN 4-5:2010/BYT — national technical
regulations on food additives — colour retention
agent

QCVN 4-6:2010/BYT — national technical
regulations on food additives — antioxidant agent
QCVN 4-7:2010/BYT — national technical
regulations on food additives — foaming agent
QCVN 4-8:2010/BYT — national technical
regulations on food additives — artificial
sweetener

QCVN 4-9:2010/BYT — national technical
regulations on food additives — firming agent
QCVN 4-9:2010/BYT — national technical
regulations on food additives — colours

QCVN 4-11:2010/BYT — national technical
regulations on food additives — acidity regulator
QCVN 4-12:2010/BYT — national technical
regulations on food additives — preservative
QCVN 4-13:2010/BYT — national technical
regulations on food additives — stabilizer
QCVN 4-14:2010/BYT — national technical
regulations on food additives — sequestrant
QCVN 4-15:2010/BYT — national technical
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regulations on food additives — flour treatment
agent

QCVN 4-16:2010/BYT — national technical
regulations on food additives — bulking agent
QCVN 4-17:2010/BYT — national technical
regulations on food additives — propellant
QCVN 4-18:2010/BYT — national technical
regulations on food additives — modified starch
QCVN 4-19:2010/BYT — national technical
regulations on food additives — enzyme
QCVN 4-20:2010/BYT - national technical
regulations on food additives — glazing agent
QCVN 4-21:2010/BYT - national technical
regulations on food additives — thickener
QCVN 4-22:2010/BYT - national technical
regulations on food additives — emulsifier
QCVN 4-23:2010/BYT — national technical
regulations on food additives — foaming agent

BRI B9 % A
1Tk L OAH

AN BT LT REAARIICEE S 2 AT KO0y

K4 BHRFE Q) BEDA - B - L%

oy andard TCVN 7879: 2008

Name of the Standard Instant noodles

Scope Cereal products instant noodles

Description Wheat flour, cereal powder, others are used, added with or without added optional ingredients

Basic ingredients: wheat flour, cereal powder, others; portable water

Essential Composition

General requirements:

and Quality Factor

Moisture content: <= 10% for fried products; <=14% for non-fried products

Acidity index: <= 2 mg KOH/g oil (applied for fired products)

In accordance to the Codex Alimentarius Commission (Codex Stan 249 : 2006)

Food additives

Permitted food additives to be used
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Acid regulator

Antioxidant

Colours

Flour treatment agent

Stabilizer

Chat lam day

Chat tao nhu

Preservatives

Chat giu am

Contaminant

In accordance to the Codex Alimentarius Commission (Codex Stan 193 : 1995)

Package and wrapping

Packaged in hygiene wrapping, nutrition, characteristics of perceptibles and technologies of products

Package and materials of packages must be made from safe materials and suitables to used goal. Package must be not
trasmissable toxical substances or odour or undesired odour in products

Hygiene

in accordance to TCVN 5603:2008 (Cac/RCP 1-1969; Rev. 4-2003) Guideline for practical general principesto food
hygiene and the other related as Codex

Bacteria in products must be complied with microbilology standard established to CAC/GL 21-1997 - Principles to
establishing and aplication microbiology standard in food

Labeling

The products of this standard must be labeled according to TCVN 7087: 2008 (Codex Stan 1-2005) Food labelling for
packaged products

Name of products

Name of products must be labeled "Instant noodles" or "Instant noodles with fry" or "Instant noodles without fry"

Labellng for "HALAL" products

When claiming "HALAL" food in instant noodles product's label, it must be complied with Codex CAC/GL 24-1997;
General Guidelines for Using Hala's terminology

Methods of analysis and
sampling

Method sampling - sall be in accordance with the CAC/GL 50-2004 General Guidelines for sampling

Determination of moisture - according to TCVN 7879:2008

Determination of free oil - according to TCVN 7879:2008

Determination of acidity index - according to TCVN 7879:2008
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x5 FHFE () BEDA : ok
Related legislation Item Specification Analytical Methods Reference
Bacteria 10,000/q ISO 4833: 1991 EU, Australia
Coliforms 10/q ISO 4832: 1991
E. coli 3 ISO 7251: 1993
S. aureus 10/q ISO 6883: 1983
Cl. perfringens 10/q ISO 7937: 1985
Bacillus cereus 10/q ISO 7932: 1987
Salmonella Negative ISO 6579:1983
Yeasts and moulds 100/q ISO 7954: 1987

#6 FEHHE Q) BEDA : RELFNY
BE/E&R R
WHEBLO FBER | WEDA TCVN 7879:2008

ROT A TRBIO/F2iT
FHAT 47V AR

2006 |ZHEHL 5

il FHIR A ER GE®

BRI OFE L. BED AT a—F v 7 251k 249 :

Instant noodles

SN TVDHEH)
KT _FOHE (2 REEKEL . Bihiisk - EXE
tandard QCVN 6-2:2010/BYT
Item
gltame of the National technical regulation for soft drinks
andard
Scope This national technical regulate the food safety standard items ans management demands for soft drinks products including:
fruits beverages, necta beverages, ready to drink without alcolhol. This national technical is non-applicable for functional food
Description
Essential Demand of water's quality of soft drink, it is suitable to QCVN 01:2009/BYT of quality of water, issued in accordance to
Composition and | regulation No 04/2009/TT-BYT dated on 17/6/2009 by Minister of Health
Quality Factor Demand of food safety of soft drink products
Contaminants MRLs Methods of analysis
Heavy metal | Plomb (Pb) (mg/l) 0.05 | TCVN 8126: 2009
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Tin (Sn) (applied to canned products used Tin (mg/l) 150 | TCVN 7769: 2007 (1SO 17240:2004); TCVN 7788:2007
Toxicology of Patulin in apple breverages and nectar apple (mcg/l) 50 TCVN 8161:2009 (EN 14177:2003)
micro-fungus
Frutis beverages (citrus)
Piperonyl butoxid (mg/l) 0.05 | US FDA PAM, Vol.1, Section 302, E1/E4+C4
Orange beverages and nectar
2-phenylphenol (mg/l) 0.5 US FDA PAM, Vol.1, Section 302, E1/E2
Propargit (mg/l) 0.3 US FDA PAM, Vol.1, Section 302, E1/E2
Apple beverages and nectar apple
Pesticides Diphenylamin (mg/l) 0.5 | US FDA PAM, Vol.1, Section 302, E1/E2
residues Propargit (mg/l) 0.2 US FDA PAM, Vol.1, Section 302, E1/E2
Grapes beverages and nectar grapes
Propargit (mg/l) 1 US FDA PAM, Vol.1, Section 302, E1/E2
Tomoto beverages and nectar tomato
Carbaryl (mg/l) 3 TCVN 8171-1:2009 (EN 14185-1:2003)
Malathion (mg/l) 0.01 | AOAC 970.53
Piperonyl butoxid (mg/l) 0.3 US FDA PAM, Vol.1, Section 302, E1/E4+C4
Total of plate counte (cfu/ml) 100 | TCVN 4884 : 2005 (1SO 4833:2003)
Coliforms (cfu/ml) 10 TCVN 6848 : 2007 (ISO 4832 : 2006); TCVN 4882 : 2007
(ISO 4831:2006)
Absent | TCVN 7924-1:2008 (1ISO 16649-1:2001)
E.coli (cfu/ml) TCVN 7924-2:2008 (ISO 16649-2:2001); TCVN
7924-3:2008 (ISO/TS 16649-3:2005)
Microbiology Str.faecal (cfu/ml) Absent [ TCVN 6189-2:1996 (1ISO 7899-2:1984)
Ps.aeruginosa (cfu/ml) Absent | ISO 16266:2006
S.aureus (cfu/ml) Absent [ TCVN 4830-1:2005 (1SO 6888-1:1999 with Amd.1:2003);
TCVN 4830-2:2005 (ISO 6888-2:1999, with Amd.1:2003);
TCVN 4830-3:2005 (ISO 6888-2:2003)
Cl.perfringens (cfu/ml) Absent | TCVN 4991:2005 (ISO 7937:2004)
Total of Yeats and Mould (cfu/ml) 10 TCVN 8275-1:2009 (ISO 21527-1:2008)

Food additives

in according to regulation No 3742/2001 by Ministry of Health

Labelling

Labelling of soft drink products must be followed regulation No 89/2006/ND-CP issued on 30/8/2006 by Government

Sampling

Not specified
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K8 B (2) IREREEL : OHTIE

Related legislation Item Specification Analytical Methods Reference
Coliforms 10 cfu/ml ISO 4832: 2006; 1SO 4831: 2006
E. coli No detective ISO 16649-1:2001; ISO 16649-2:2001; ISO
16649-3:2005
S. aureus No detective ISO 6888-1:1999, with Amd. 1:2003); ISO

QCVN 6-2:2010/BYT -

6888-2:1999, with Amd. 1:2003); 1ISO 6888-2:2003)

National technical Cl. perfringens

No detective

ISO 7937: 2004

regulation for soft drink S. faecal

No detective

ISO 7899-2:1984

Yeasts and moulds 10 cfu/ml ISO 21527-1:2008
P.aeruginosa No detective ISO 16266:2006
Total aerobic bacterial 100 cfu/ml ISO 4833:2003
#9 FEFIRFZE (2 REREKE : BRAEBINY
BE B B
#HEHAB L O EmILER T DR ECE QCVN 6-2: 2010/BYT

RNT 4 TBLO E-1T
FHT 47V A b
fERHIRR, A ER (B
SNTWBHES)

U R

BTN OFERIE, BEA~OFEHARET SN TW DR ERINY
U Z MZEE T A RS TS 3742 5/2001/QD-BYT & thi 12 1

National technical regulation for soft drinks

£ 10 FHIAFE (3) FHEMERAN Bk - ¥ - otk

tandard TCVN 5289 : 2006
Item
Name of the Standard Frozen aquatic products - Hygienic requirements
Scope applied to MRLs of histamine, heavy metal residues and microbiology in frozen aquatic products, used to food
processing
Description
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Essential Composition and
Quality Factor

Contaminants . . MRLs _ Methods of analysis
Histamine (mg/kg) 100 Not specified
Arsenic (mg/kg) 0.5 Not specified
Plomb (mg/kg)
soft animals 1 Not specified
other aquatic products 0.5 Not specified
Mercury (mg/kg)
Heavy metal fish-eating (shark, tuna) 1 Not specified
other aquatic products 0.5 Not specified
Cadmium
Fish 0.1 Not specified
Crustacean 0.5 Not specified
soft animals 1 Not specified
Total of plate count (cfu/g) 1,000,000 | Not specified
E.coli (cfu/g) 100 Not specified
. . S.aureus (cfu/g) 100 Not specified
Microbiology Cl.perfringens (cfu/g) 100 Not specified
Salmonella (/259) 0 Not specified
V.parahaemolyticus (cfu/g) 100 Not specified
Sampling Not specified
tem Standard TCVN 7047:2002 - Technical regulations
Name of the Standard Frozen meat - Specification
Scope applied to cattle, poultry, bird meat, animals which are frozen and frozen preservation used as food
Description fresh meat is frozen and frozen preservation used as food at the temperature under -12 degree

MRLs Methods of analysis
Materials
Technical requirements Fresh meat TCVN 7046 : 2002
not permitted to use frozen meat
pH 5.5-6.2 | TCVN 4835 : 2002 (ISO 2917 : 1999)

Hygiene
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Hydro sunfure (Qualification) negative | TCVN 3699 : 1990
Ammoniac (mg/100g) 35 TCVN 3699 : 1990
Contaminants
Plomb (mg/kg) 0.5 TCVN 5151 : 19901
Heavy metal Cadmium (mg/kg) 0.05 AOAC 945.58
Mercury (mg/kg) 0.03 TCVN 5152 : 1990
Total of plate count (cfu/g) 1,000,000 | TCVN 5667 : 1992
E.coli (cfu/g) 100 TCVN 5155 : 1990
Coliforms (cfu/g) 100 TCVN 4882 : 2001 (1SO 4831 : 1993)
] . Cl.perfringens (cfu/g) 10 TCVN 4991 : 1989 (ISO 7937 : 1985)
Microbiology Salmonelia (/259) 0 TCVN 5153 : 1990 (ISO 6888 : 1993)
S.aureus (cfu/g) 100 TCVN 5156 : 1990
B.cereus (cfu/g) 100 TCVN 4992 : 1989
Cl.botulinum (cfu/g) 0 AOAC 977.26
Cabaryl (mg/kg) 0 Not specified
DDT (mg/kg) 0.1 Not specified
2,4 D (mg/kg) 0 Not specified
Lindan (mg/kg) 0.1 Not specified
Pesticides residues Triclophon (mg/kg) 0 Not specified
Diclovos (mg/kg) 0 Not specified
Diazinon (mg/kg) 0.7 Not specified
Fenclophos (mg/kg) 0.3 Not specified
Clopyrifos (mg/kg) 0.1 Not specified
Cuomaphos (mg/kg) 0.2 Not specified
Dietylstylbestrol (mg/kg) 0 Not specified
Hormone residues Testosterol (mg/kg) 0.015 Not specified
Estadiol (mg/kg) 0.0005 Not specified
Labelling in accordance to Regulation of labelling circulated in nationwide and imported & exported food No 178/1999/QD-TTg
In accordance to Standard TCVN 4833-1:2002 (ISO 3100-1:1991) - Meat and meat products - Sampling and
Sampling prepared testing samples - Part 1: Sampling and TCVN 4833-2:2002 (ISO 3100-2:1988) - Meat and meat products -
Sampling and prepared testing sample - Part 2: Preparing of testing samples for micribiological tesing
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QCVN 5-1:2010/BYT
National technical regulation for fluid milk
products
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BT T HIRICE T B AHE X RGO BB

410 =1L —7

1 BMITE
v L — VT OEELBNEE - FAEEITEBREREI RS EREE THY . DO ER
wE AR 1ITRT,

*1
APE - —IRIMTORE - FHAEEE @A - NMIRLORE - HATHE
BE¥4 (Ministry of Agriculture and | {624
Agro-Based Industry : MOA) (Ministry of Health : MOH)
JEBE R
BEY (Department of Agriculture :
DOA)
JEHA KER) RiEE BihZENEE
IKEEWD (Fisheries Department : DOF) ( Food Safety and Quality
Division : FSQD)
JEBE YR
ZEY (Department of Veterinary
Services : DVS)

2 BB EMBEICEE T SR E
M0 & e RS B 5 FEER 28 (K1),

Food Act-1983 Malaysia Commodity Standards
ood Act-
Food Regulatioon-1985 Name ofthe Standard Standards of Malaysia
> 1 -
Genel."al Labeling Scope Acfc 1996
Requirements <Malaysian Standard>
> General Food Additives Deseription - 224 Commodity Food Ttems
> %tartld al{ds ing L Essential Composition Department of Standards
Rar leular i eling and Quality Factor Ministry of Science, Technology
equirements Food Additi and Innovation
-363 Food Items 00 1tves (MOSTT)
Ministry of Health 7 Contaminant V
(MOH) oo
ygiene
Food Hygiene ;
Regulation-2009 Weights and Measures Halal Food
» Special Requirement for Labelling MS 1500:2009
Meat, Fish, Ice cream and : Halal Industry Development
frozen confection, milk, Ice Methods of Analysis C Y "HD é)
Ministry of Health and Sampling orporation:
(MOH) 4

1 fERIR BRI B 5 EEER
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3 ‘M (R4 : Ministry of Health)

(1) &55-1983 (Food Act-1983)

BIATEOEL 72 DEMHETH D, BIMOERE - IR5E - fEHIC T DEFERE & RELT
ANLEREZRET L T-OICHITSNTWD, FREF—KELES LT, Bihoflk,
IRFBICRIT DIFRFHZ ED TV D, [FEMITOREIZITICHLE RS OB IO
ZE D DAEIR 2 B T IErMERR 2 B Y /I - 2. T\ b,

(2) &M#HI-19852 (Food Regulation-1985)

RN R MSHAL-1985 & U TR 41, BaBANTSUER KO- 22 HE Ol E 12 FF
VBRI BT STV 5, BMEHI-1985 138, Bl LY U A b,
B eEE, (5UWE - EM BRSO EMITINZ, 5 8 FIT 363 bt B IZEHT 2 {E)5
B RS & R R EFIHANE LTV D (R 2), Al BICEI L., MERIKEDOE
. RO, BRIV ERRHEENSHAE SN TN D,

(3) A&ALEEAERAI-20098

A EEHA-2009 12, BABERWVES OIFH, BRI 5174 B X OWERE
PRICKET DR ZHH LTV D, BRI T 2 Btk & & 5B o ik,
RTr. s EME. W EIIRE., £ 002 BMOF T VAT, BT
FEHRBEORANCHERT2H 50N OICEET AT & LTWD ARENTE 7,
W, i, 74 A7 UV — LB LM, FH, KoBdh\v, S, o s, /RS
BLOWRTEICEET RO EZ R T T\ 5, BENIRGEHEIZE L T [RIEEDOREBI RIS
HE I TWnWb,

4 <L —UTHKE (Malaysian Standard)

BB A BRS OBLS D B, BHEEIT S  (Ministry of Science, Technology and
Innovation : MOSTI) 2K ET D~ L — T (Malaysian Standard : MS)
MHEERMEE HOTWD, REXEZxG L Lz ISO LD [EZHM Tldd 555, A
EERHKETH S,

BUSIIR SITHIR LTV DA, a—F v 7 A TOEBIEMHE & Rk L /e o> T
1/\50

MS (FHUE 6,000 < RE STV DS, ERERESEE (ICS) 22— K 67 (Rdhf
) B THN L TV DHEIT 2010 4F 3 ABIE 454 bV . 2D 95 LIEBIR LR

(Specification) (ZBT2H DX 224 D (£ 4), ZILHIIARMEZERETH 5703,
INHJRRRED BAFIZ LV FEFE~—727 OFRIRZNA[EEE 72 B,

AR AERERF R ES LI EEY D MS (EAREFE L TEDLILTEY . 2010
F2 ARBEAESSE (F4) MIBHICHLSRENHEFKE L TRESNLTWS,

! http://fsis2.moh.gov.my/fosimv2/HOM/ArmHOMFAR Sec.aspx?id=22
2 http://fsis2.moh.gov.my/fosimv2/HOM/frmHOMFARSec.aspx?id=21
* http://fsq.moh.gov.my/uploads/Food_Hyginene Regluations 2009.pdf
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Cereal, Cereal Product, Starch and Bread 89 | Flavoured Milk
42 | Flour 20 Full Cream Milk Powder or Dried Full
43 | Wheat Flour Cream Milk

Skimmed Milk Powder, Skim Milk Powder,

44 | Chlorinated Wheat Flour 91 | Dried Non-Fat Milk Solids or Separated
45 | Gluten Wheat Flour Milk Powder

46 | Protein-Increased Wheat Flour 91A | Malted Milk Powder.

47 | Self-Raising Wheat Flour 92 | Recombined Milk

48 | Wholemeal Wheat Flour 93 | Reconstituted Milk

49 | Rice 94 Evaporated Milk or Unsweetened

50 | Milled Rice Condensed Milk

51 | Rice Flour or Ground Rice 95 Condensed Milk or Sweetened

52 | Glutinous Rice Condensed Milk

96 | Lactose Hydrolysed Milk

53 | Glutinous Rice Flour
54 | Tapioca or Cassava

97 | Filled Milk

97A | Filled Milk Powder.

55 | Tapioca Flour or Tapioca Starch

Evaporated Filled Milk or Unsweetened

56 | Sago 98 | Condensed Filled Milk
57 | Sago Flour g9 | Condensed Filled Milk or Sweetened
58 | Corn Flour or Corn Starch Condensed Filled Milk
59 | Custard Powder 100 | Cream or Raw Cream
60 | Meal 101 | Pasteurized Cream
61 | Wheat Germ Meal or Wheat Germ 102 | Reduced Cream or Pouring Cream
62 | Oatmeal 103 | Butter
63 | Pasta 104 | Recombined Butter
64 | Prepared Cereal Food 105 | Ghee
65 | Bread 106 | Cheese
66 | White Bread 107 | Cottage Cheese
67 | [Deleted by P.U.(A) 162/88] 108 | Cream Cheese
68 | Fruit Bread 109 | Processed Cheese
69 | Milk Bread 110 Cheese Paste, Cheese Spread or Cheese
70 | Meal Bread Mixture
71 | [Deleted by P. U. (A) 162/88] 111 Clgb Cheese or Luncheon Cheese
72 | Rye Bread 112 | Dried Chegse or Powdered Cheese
73 | Wheat-Germ Bread 113 | Cultured Milk or Fermented Milk
74 | Wholemeal Bread 114 | [Deleted by P.U.(A) 162/88]
75 | Enriched Bread 115 | [Deleted by P.U.(A) 162/88]
Malt and Malt Extract 116 | Ice Cream

117 Particular Labelling Requirements of Milk

76 | Mait and Milk Product
7 II;/lall(t Ex'tlr\jlmltt = e Sweetening Substance
7g | Bakers' Malt Extract, Commercial Ma 118 | Sugar

Extract, or Bakers' Maltose

Food Aerating Substance 118A | Stevia Extract

79 | Cream of Tartar 118B | Enzymatically Modified Stevia

80 | Acid Phosphate 119 | Soft Brown Sugar
81 | Baking Powder 120 | Coloured Sugar or Rainbow Sugar
Milk and Milk Product 121 | Dextrose Anhydrous
82 | Milk, Raw Milk or Fresh Milk 122 | Dextrose Monohydrates
83 | Milk Product 123 | Refiner's Syrup
g4 | Skimmed Milk, Skim Milk, Non-Fat Milk or 124 | Glucose
Separated Milk 125 | Glucose
85 | Pasteurized Milk 126 | Gula Melaka
86 | Sterilized Milk 127 | Gula Kabong
87 | Ultra High Temperature Milk or U.H.T Milk 128 | Fructose
88 | Reference to Milk as Food 129 | High Fructose Glucose Syrup
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130 | Honey 172 | Liquid Egg
131 | Icing Sugar 173 | Liquid Egg Yolk
132 | Molasses 174 | Liquid Egg White
132A | Artificial Sweetener 175 Drit?d Egg, Dried Egg Yolk or Dried Egg
133 | Non-nutritive Sweetening Substance White _
134 | Aspartame, Glycerol and Sorbitol 176 Ee;zréadnce to Egg as Food or as Ingredient
134A | Beverage Whitener 177 | Preserved Egg
1348 Sweeteped Creamer 178 | Particular Labelling Requirement of Egg
134C | Non Dairy Creamer Edible Fat and Edible Oil
Confection General Standard for Edible Fat and
135 | Flour Confection 179 | Edible Oil
136 | Sugar Confection 180 | Dripping
137 | Frozen Confection 181 | Suet
138 | Ice Confection 182 | Lard
139 | Table Confection 183 Refint_ad, Bleached, Deodorized Palm
140 Particulz_ar Labelling Requirement of Stearln_ .
Confection 184 Neutr_allzed, Bleached, Deodorized Palm
Meat and Meat Product Stearin
141 | Meat or Fresh Meat 185 | Margarine
142 | Chilled Meat 186 | Fat Spread
143 | Frozen Meat 187 | Vanaspati
144 | Minced Meat 188 | General Standard for Edible Oil
145 | Meat Product 189 | Cooking Oil
146 | Meat Paste 190 | Refined Coconut Oil
147 | Manufactured Meat 191 | Unrefined Coconut Oil
148 | Smoked Meat 192 | Corn Oil
149 | Canned Meat 193 | Cottonseed Oil
150 | [Repealed by P.U. (A) 162/88] 194 | Groundnut Oil, Peanut Oil or Arachis Oil
151 | Canned Meat With Other Food 195 | Mustardseed Oil
152 | Meat Extract or Meat Essence 196 | Refined, Bleached, Deodorized, Palm Oil
153 | Edible Gelatin 197 gﬁutralized, Bleached, Deodorized Palm
154 gg:f[trgé&estezi;l? ; ct Sh.all Not Contain 198 (F§(Ieef:2ed, Bleached, Deodorized Palm
155 Er?gl&uelg;[ E?:g&lgg Requirement of Meat 199 | Neutralised, Bleached, Deodorized Paim
Fish and Fish Product Olein :
- Refined, Bleached, Deodorized Palm
156 | Fish 200 | kernel Ol
157 | Fish Product 201 | Olive Oil
158 | Cured, Pickled or Salted Fish 202 | Rice Bran Oil
159 | Smoked Fish 203 | Rapeseed Oil of Toria Oil
160 | Prepared Fish 204 | Safflowerseed Oil
161 | Canned Fish 205 | Sesameseed Oil or Gingelly Oil
162 | Fish Paste 206 | Soya Bean Ol
163 | Belacan 207 | Sunflower Seed Oil
164 | Fish Sauce 208 Particular Labelling Requirement of Edible
165 | [Repealed by P.U. (A) 162/88] Fat and Edible Oil
166 | Cincalok Vegetable and Vegetable Product
166A | Oyster Sauce 209 | Vegetable
166B | Oyster Flavoured Sauce 210 | Fresh Vegetable
167 | Fish Ball or Fish Cake 211 | Dried or Dehydrated Vegetable
168 | Fish Keropok 212 | Frozen Vegetable
169 | Otak Udang, Petis or Heko 213 | Vegetable Product
170 | Pekasam 214 | Salted Vegetable
Egg and Egg Product 215 | Dried Salted Vegetable
171 | Egg 216 | Tomato Paste

- 330 -




217 | Tomato Pulp 263 | Scented Tea
218 | Tomato Puree 263A | Tea Mix
219 | Vegetable Juice 264 | Particular Labelling Requirement of Tea
220 | Canned Vegetable 265 | Coffee Bean
221 | Fermented Soya Bean Product 266 Coffee or Ground Coffee or Coffee
299 | Hydrolysed Vegetable Protein or Powder
Hydrolysed Plant Protein 267 | Instant Coffee or Soluble Coffee
Soup and Soup Stock 267A | Decaffeinated Coffee
223 | Soup 268 | Coffee Essence or Liquid Coffee Extract
224 | Soup Stock 269 | Coffee Mixture
Fruit and Fruit Product 269A | Premix Coffee
225 | Raw Fruit or Fresh Fruit 270 | Chicory
226 | Dried Fruit 271 | Coffee and Chicory
227 | Mixed Dried Fruit 272 Instant Coffee _and Chicory or Soluble
228 | Fruit Product Coffes and Chicory Essance or Liqud
. . . 0
229 | Qo e Tt 273 | Coffee and Chicory Extract
230 | Salted Fruit Cocoa and Cocoa Product
231 | Dried Salted Fruit 274 | Cocoa Bean
232 | Candied Peel 275 | Cocoa Nib or Cracked Cocoa
233 | Canned Fruit 276 88282 Eizitgr, Cocoa Mass, Cocoa Slab or
234 Car.med. Fruit Cocktail 277 | Cocoa Butter
235 | Fruit Juice o7g | Cocoa and Cocoa Powder or Soluble
236 | Apple Juice Cocoa
237 | Grapefruit Juice 279 | Chocolate
238 | Lemon Juice 280 | White Chocolate
239 | Lime Juice 281 | Milk Chocolate
240 | Orange Juice Milk Shake
241 | Passion Fruit Juice 282 | Milk Shake
242 | Pineapple Juice Salt and Spice
243 Particular Labelling Requirement of Fruit 283 | Salt
Juice 284 | Table Salt
243A | Fruit Nectar 285 | lodised Table Salt or lodised Salt
244 | Fruit Pulp 286 | Spice
245 | Fruit Puree or Fruit Paste 287 | Aniseed
Jam, Fruit Jelly, Marmalade and Seri Kaya 287A | Aniseed Powder
246 Jam 288 | Caraway Seed
247 | Fruit Jelly 289 | Caraway Powder
248 | Marmalade 290 | Cardomom
249 | Seri -Kaya 291 | Cardamom Seed
250 | Pectin . 292 | Cardamom Powder
251 | Jam Setting Compound 293 | Cardamom Amomum
Nut and Nut Product 294 | Cardamom Amomum Seed
252 | Nut . 295 | Cardamom Amomum Powder
253 | Coconut Milk 296 | Celery Seed
254 | Coconut Cream 597 | Chill
255 Cocpnut Cream Powder 298 | Chilli Powder
256 | Desiccated Coconut 299 | Chilli Slurry
257 | [Repealed by P.U. (A) 162/88] 300 | Cinnamon
258 | Coconut Paste 301 | Cinnamon Powder
259 | Peanut Butter 302 | Cloves
Tea, Coffee, Chicory and Related Product 303 | Cloves Powder
260 | Tea . — 304 | Coriander
261 | Tea Dust, Tea Fanning or Tea Sifting 305 | Coriander Powder
262 | Tea Extract, Instant Tea or Soluble Tea
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306 | Cumin 351 | Flavoured Syrup or Flavoured Cordial
307 | Cumin Powder 352 | FruitJuice Drink
308 | Cumin Black 353 | Fruit Drink
309 | Cumin Black Powder 354 | Flavoured Drink
310 | Dill Seed 355 | Soft Drink Base or Soft Drink Premix
311 | Fennel 356 | Botanical Beverage Mix
312 | Fennel Powder 357 | Soya Bean Milk
313 | Fenugreek 358 | Soya Bean Drink
314 | Fenugreek Powder 359 | [Repealed by P.U. (A) 162/88]
315 | Ginger 360 Pa_rticular Labelling Requirement of Soft
316 | Ginger Powder Drink
317 | Mace Natural Mineral water
318 | Mace Powder 360A | Natural Mineral Water
319 | Mustard Packaged Drinking water
320 | Mustard Powder 360B | Packaged Drinking Water
321 | Nutmeg Alcoholic Beverage
322 | Nutmeg Powder 361 | General Standard for Alcoholic Beverage
323 | Black Pepper 362 | Wine
324 | Black Pepper Powder 363 | Wine Cocktail, Vermouth or Wine Aperitif
325 | White Pepper 364 | Aerated Wine
326 | White Pepper Powder 365 | Dry Wine
327 | Mixed Pepper Powder 366 | Sweet Wine
328 | Pimento 367 | Fruit Wine
329 | Saffron 368 Apple Wine
330 | Star Anise 369 | Cider
331 | Tumeric 370 | Pear Wine
332 | Tumeric Powder 371 | Perry
332A | Blended Tumeric Powder 372 | Vegetable Wine
333 | Mixed Spice 373 | Honey Wine or Mead
333A | Curry Powder 374 | Beer, Lager, Ale or Stout
Vinegar, Sauce, Chutney and Pickle 375 | Rice Wine
334 | Vinegar 376 | Toddy
335 | Distilled Vinegar 377 | Spirit
336 | Blended Vinegar 378 | Brandy
337 | Artificial Vinegar or Synthetic Vinegar 379 | Fruit Brandy
338 P_articular Labelling Requirement of 380 Rur.n
Vinegar 381 | Whisky
339 | Sauce 382 | Vodka
340 | Soya Sauce or Soya Bean Sauce or Kicap 383 | Gin
341 Hydrolysed Vegetable Erotein Sauce or 384 | Samsu
Hydrolysed Plant Protein Sauce : 385 | Particular Labelling Requirement of Spirit
Blended Hydrolysed Vegetable Protein 386 | Liqueur
341A | Sauce or Blended Hydrolysed Plant
Protein Sauce Shandy
342 | Chilli Sauce 387 | Shandy
343 | Tomato Sauce or Tomato Ketchup or .Special Purpose Food
Tomato Catsup 388 | Special Purpose Food
344 | Salad Dressing 389 | Infant Formula
345 | Mayonnaise 389A | Follow-up Formula
346 | Chutney 390 | Canned Food for Infants and Children
347 | Pickle 391 CereaI-Based Food for Infants and
Soft Drink Children
348 | General Standard for Soft Drink 392 | Low Energy Food
349 | Syrup 393 gorm_uIIaD[_)iTtaryFFocc)’d SO
: : : : ecial Dietary Foods With Low Sodium
350 | Fruit Syrup, Fruit Cordial or Fruit Squash 393A antent Includxi/ng ot Substitte
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To note : Missing sequential regulation numbers are due to intentional deletion of the regulation from the Food
Regulations

#£ 3 v L — U THEBORBRK

MALAYSIAN STANDARD
MS 526:2009 ICS: 67.060, 180.20
Instant Wheat Noodles — Specification (Second Revision)
Contents

Scope

Normative references
Definitions

Minimum requirements

Table 1 Requirements for instant wheat noodles
(fried and non-fried, excluding
seasonings) .

1
2
3
4
5
6 Hygiene
7
8
9
1

Packaging and labelling Annex A Determination of moisture content
Annex B Determination of cooking or soaking
Sampling time
Testing Annex C Determination of protein content
Compliance Annex D Determination of acid value
0 Legal requirements
F 4 : MS IZBF AR MFE
MS No. Title 1118:2008 | Malaysian Cocoa Butter -
85.2010 Edible Wheat Flour - Specification (First Revision)
' Specification (Third Revision)
ISO Peppercorns (Piper Nigrum L.) in
. Brine - Specification and Test
Caramel in The Manufacture of 11162:2008 .

513:2009 Soy Sauce - Specification Methods (Iso 11162:2001, Idt)
(Second Revision) SO Dried Sweet Basil (Ocimum
Prawns/Shrimps Canned in 11163:2008 I??fgg‘l;rgglg)I—dtSpeC|f|cat|on (Iso

742:2009 Brine - Specification (First : , 1dt)

Revision) Fresh Mustards - Specificati
. - Specification
) Dried Wheat Noodles - 1323:2008 * (First Revision)

2255:2009 e

Specification
) Wet and Raw Wheat Noodles - Malaysian C M -

2254:2009 A1 . alaysian Locoa viass
Specification 1376:2008 Specification (First Revision)

526:2009 Instant Wheat Noodles - Fresh Swest G Soacificat

) Specification (Second Revision . resh sweet Lorn - specirication
P ( ) 1229:2008 (First Revision)
Fresh French Beans -
1252:2009% | gpc cification (First Revision) 2202:2008 | Fresh Pummelo - Specification

2249:2009 | Fresh Baby Corn - Specification 2201:2008 | Fresh Pitahaya - Specification

c 4 Baked B . ) Milk and Milk Products -
anned baked beans in fomato ) Specification of Mojonnier-Type
997:2009 Sauce - Specification (FIrSt 1798:2008 Fat Extraction Flasks (lSO
Revision) 3889:2006, Mod)
. Soft, Light and Dark Brown
ISO Celery Seed (Apium Graveolens 1284:2008 | Sugar - Specification (First
i Linnaeus) - Specification (Iso Revision)
6574:2008 | 5574.1986, Idt)
: ’ 1994:2007 Fresh ‘Cavendish’ Banana —
' Specification
1SO Dehydrated Green Pepper (Piper .
10621:2008 Nigrum L.) - Specification (Iso 1995:2007 Fresh Rambutan — Specification
: 10621:1997, Idt)




Cardamom [Elettaria
Cardamomum (Linnaeus) Maton

Fresh Chillies - Specification

ISO . ;
) Var. Minuscula Burkill] -
882-1:2007 Specification - Part 1: Whole
Capsules (Iso 882-1:1993, Idt)
Cardamom [Elettaria
1SO Cardamomum (Linnaeus) Maton
882-2:2007 Var. Minuscula Burkill] -
' Specification - Part 2: Seeds (Iso
882-2:1993, Idt)
. Beer — Specification (First
597:2007 Revision)
Coriander (Coriandrum Sativum
. L.), Whole or Ground
2054:2007 (Powdered) - Specification (Iso
2255:1996, Mod)
Fennel Seed, Whole or Ground
(Powdered) — Part 1: Bitter
i Fennel Seed (Foeniculum
2055:2007 Vulgare P. Miller Var. Vulgare) —
Specification (Iso 7927-1:1987,
Mod)
Fenugreek, Whole or Ground
2056:2007 | (Powdered) — Specification (Iso
6575:1982, Mod)
Aniseed (Pimpinella Anisum
2062:2007 | Linnaeus) - Specification (Iso
7386:1984, Mod)
. Palm Stearin - Specification
815:2007 (Second Revision)
2042:2007 | Salty Soy Sauce — Specification
2043:2007 | Yirgin Coconut Oil -
Specification
. Fresh, Chilled and Frozen Beef
545:2007 —Specification (First Revision)
1SO Star Anise (lllicium Verum Hook.
) F.) - Specification (Iso
11178:2007 | 11178:1995, Idt)
. Palm Oil - Specification (Second
814:2007 * Revision)
. Palm Olein - Specification
816:2007 (Second Revision)
Fine Granulated Sugar and
1148:2007 | Castorsugar — Specification(First
Revision)
1980:2007 | Flavoured Milk — Specification
236:2007 Palm Kernels - Specification

(Second Revision)

894:2005 (First Revision)

) Groundnuts (Peanuts) -
1875:2006 Specification

Edible Ice in Food Processing

1783:2005 | and Food Services -

Specification
) . | Fresh Watermelon -

1028:2005* Specification (First Revision)

. Black and White Pepper, Whole -
234:2005 Specification (Second Revision)

. Cocoa Beans — Specification for
293:2005 Grading (Fourth Revision)

) Chocolate Flavoured
1819:2005 Confections - Specification

1306:2005 | Fresh Ginger - Specification

. Margarine -

779:2005 Specification(Second Revision)
Vanaspati/Compound Vegetable

883:2005 Fat - Specification(First
Revision)
White Refined Sugar for General

4:2005 Use — Specification (Third

Revision)

) Oyster Flavoured Sauce
1283:2005 -Specification (First Revision)
1310:2005 | Oyster Sauce — Specification
807:2005 Light Soy Sauce - Specification

. Dark (Thick) Soy Sauce -
1264:2005 Specification (First Revision)

) Vegetable Shortening -
1234:2005 Specification

) Fresh Sekaki Papaya -
1820:2005 Specification
1859:2005 Fresh phqkanan Mango -

Specification

White Refined Sugar for
82:2005 Industrial Use — Specification

(Third Revision)

892:2004 * | Spesifikasi Bagi Kobis Bulat
713:2004 Seri Kaya — Specification
1762:2004 | Palm Superolein - Specification
1102:2003 Specification for Black and White

Pepper, Ground
682:2004 Cooking Oils - Specification




Specification for Soya Bean Milk

Specification for Dried Crackers

1000:2003 and Drink (First Revision) (Keropok Kering) from
6:1998 Freshwater and Marine Fish,
852003 | Specification for Edible Wheat Crustacea and Molluscan
' Flour(Second Revision) Shellfish (First Revision)
e Specification for Dry-Salted
1715: 2003 | gecincation for Ghocolate and 898:1998 | Anchovies (Ikan Bilis) (Second
ocolate Products Revision)
Meat Burgers - Specification 1437:1998 Spemflcatlon for Palm Kernel
1126:2003 (First Revision) Stearin
241:1998 Specification for Bread
. Specification for Fresh Eksotika Specification and Grades for
1145:2003 * : P
Papaya 84:1998 Paddy (First Revision)
956 : 2003 | Spesifikasi Bagi Timun Specification for Quick-F
- e . pecification for Quick-Frozen,
893:2003* | Spesifikasi Bagi Tomato 6:1998 Raw and Cooked Shrimps or
951:2003 % | Spesifikasi Bagi Kacang Panjang Prawns (Second Revision)
Specification for Palm Kernel
1125:2003 | Meat Frankfurters — Specification 1436:1998 O?ein
. Specification for Canned 600:1998 SpeCiﬁcation for Cordials,
302:2003 Pineapple (First Revision) Squashes and Syrups
) Specification for Grading of
1001:2002 | Specification for Dried Chillies in 225:1997 M'ﬂbd Rice 9
’ Ground (Powdered) Form
— . Specification and Methods of
Specification for Fresh, Chilled 83:1997 | Test for Sugarcane Final
evision
gpeCifigatliO?Sfor Frgsh 13931996 % | Specification for Fresh Chinese
- arambola (Secon ' Cabbage (Head Type
1127:2002% | Revision)(Codex Stan 187-1993, 9 ype)
Neq) 1124:1996 Specification for Fresh Sweet
8712001 | Specification for Malaysian Pepper (Bell Pepper)
’ Cocoa Powder 532:1995 Specification for Req _ChiIIi
1041:2001 | Specification for Fresh Pineapple Sauce (Second Revision)
) (First Revision) 890 : 1995 Specificat!o_n for Curry Powder
_ Specification for Refined Palm (First Revision)
1507:2001 Glveerine
y 1374:1995 Specification for Fresh, Chilled
214:2001 Specification for Packaged and Frozen Rabbit Meat
Pineapple Juice (First Revision) 1381:1995 Specification for Desiccated
' Coconut
531:2001 Specification for Tomato Sauce
) (Ketchup) (Second Revision) Specification for Pasteurized and
— - 410:1995 Pasteurized, Homogenized
Specification for Turmeric, ' Full-Cream and Low-Fat Milk
889 : 2001 \IIQV:V(?ISeiOe;]r;d Ground(First (Second Revision)
543 - 2001 Specification for The Production 1376:1995 | Specification for Cocoa Mass
) of Vegetable Seeds
. Specification for Serundin
1516:2001 | Specification for Vinegar 1373:1995 Daging (Spicy Shredded I\%eat)
295:1999 Specification for Tea
476:1998 Specification for 1372:1995 | Specification for Satay Sauce
) Cream-Crackers (First Revision)
1434:1998 Specification for Semi-Sweet 1282: PART | Specification for Food Additives
’ Biscuits and Cookies 8:1995 Part 8 : Colouring Substance




Specification for Fresh Chicken

680 : 1995 . Specification for Mace (Whole, in
Eggs 1308:1993 Pieces or Ground)
1057 : 1995 fgjﬂzc\?\;;gg of\?v;AdJUStable Specification for Caramel in The
513:1993 Manufacture of Soya Sauce
779:1994 ng\a/g}‘iocr%tion for Margarine (First (First Revision)
599:1993 Specification for Full Cream Milk
1362:1994 * | Specification for Fresh Spinach ' Powder (First Revision)
1361:1994 | phecification for Fresh Head 1282: PART | Specification for Food Additives
4:1993 Part 4 : Flavour Enhancers
1282: PART | Specification for Food Additives
7:1994 Part 7 : Anticaking Agents 1250:1992 | Specification for Duck Eggs
1282: PART | Specification for Food Additives 1282: PART | Specification for Food Additives
: . 2:1992 Part 2 : Preservatives
Specification for Rice
1356:1994 Etgﬂggg%@“gﬂﬂs) and 1282: PART | Specification for Food Additives :
1:1992 Part 1 : Acid Regulators
1357:1994 | Specification for Sago Pearl
1284:1992 Specification for Soft Brown
156 : 1994 | Specification for Tapioca Pearl ' Sugar and Brown Sugar
. . ) Specification for Canned Mutton
155:1994 Spe_c|f|cat|on for Industrial 1249:1992 / Goat Meat in Curry
Tapioca Starch (First Revision) Specification for Canned
1251:1992 ) .
1351-1994 | Specification for Coconut Cream Cuttlefish or Squid
Powder 1261:1992 | Specification for Potato Chips
Specification for Food Additives P
1282: PART ) - ; ) Specification for Cultured
5:1994 Part 5 : Stablllzers, Thickeners 1253:1992 Milk(Fermented Milk)
and Gelling Agents
1262:1992 Specification for High Fructose
154:1994 Specification for Edible Tapioca ' Glucose Syrup 42
) Starch (First Revision) 12591992
|n50|l:ldin ’ | Specification for Icing Sugar
468:1994 Specification for Industrial Sago AMD. 1:1393 (Powdered Sugar)
Starch (First Revision) Soecification for C I
1260:1992 pecification for Canned lkan
Bilis (Anchovies)
Specification for Ready-to-Drink e :
601:1994 Beverages(Carbonated and Non 470:1992 gfaergl:mlc(:la:::(;? é%rvli_:s?(l)?,l)e Sago
Carbonated)(First Revision)
. Specification for Fresh 1236 : 1991 | Specification for Tamarind Pulp
1325:1993 Muskmelon (Tembikai Wangi)
1232:1991 Specification for Green Coffee
1282: PART | Specification for Food Additives Specification for Roasted
3:1993 Part 3 : Antioxidants 1235:1991 G?gﬁ'ng’%g?e:r oaste
. Specification for Nutmeg (Whole . Specification for Fresh Okra
1309:1993 or Broken) 1230:1991 (Lady'S Finger)
1324:1993 * (S}f;g?]‘;at'o” for Fresh Kale 1200:1991 | Specification for Corn Starch
. Specification for Rice (Oryza . Specification for Cereal-Based
469: 1993 Sativa) Seed for Planting 1191:1991 Snack Foods
Specification for Cocoa 526:1988 e
467 11993 | (Theobroma Cacao) Seeds for (CONFIRME SFPG‘;";l\fat!O.” for Instant Noodles
Planting D:2003) | (FirstRevision)
598:1993 Specification for Ice-Cream 1433:1998 | Specification for Wafers




Specification for Canned Beef

872 : 1990 Curry 1055 :1986 | Specification for Fresh Jackfruit
ot | o | | e
urg AMD 1_1391 Specification for Condensed
1149:1989 % | Specification for Fresh Guava & AMD. | Filled Milk
— . 2:1993
fication f k F
1128:1989 * f/l%?%lcl)g?ef: or Quick Frozen 997 - 1986 | Specification for Canned Beans
. Specification for Fresh Bitter n Torr?ato. Sauce
1146:1989 Gourd 998 - 1986 Specification for Canned Long
. Specification for Canned Beans
999 : 1989 Chicken C
Icken Lurry Specification for Recombined
1075:1987, e Ultra High Temperature Milk and
including | =XPOTL Specification for Fresh 412:1986 | Recombined Ultra High
AMD.1:1989 3 Temperature Homogenized Milk
1118:1988 | Specification for Malaysian (First Revision)
: Cocoa Butter
pectiication for Table »a 411:1986 Temperature Milk and Ultra High
1121:1988 Specification for Canned Fish in ' Temperature Homogenized Milk
. oil (First Revision)
1122:1988 gﬁﬁg‘f'cam” for Canned Fish in 235:1986 | Specification for Copra
. P : ) Specification for Canned
813:1988 Specification for Gelatin 1027:1986 Passion Fruit Nectar
. Specification Forcanned Fish in ) Specification for Canned
675:1988 Tomato Sauce (First Revision) 9521985 Processed Peas
955 - 1985 Specification for Beehoon (Rice
1112:1988 | Specification for Instant Beehoon ' Vermicelli)
| (Instant Rice Vermicelli) 958 - 1985 Specification for Citric Acid
' (Food Grade)
Specification for Raw 915 - 1985 Specification for Sodium
1111:1988 Unprocessed in-Shell ) Benzoate, Food Grade
' Groundnuts to Be Processed L
Into Menglembu Groundnuts 950: 1985 | Specification for Canned Guava
P Specification for The Grading of
673:1988 gg‘fﬁ'{;ﬁ;‘t"ggf’l{sﬁ%‘“ed Sweet 8851984 | Mangoes for Fresh-Fru
onsumption
. Specification for Monosodium — p.
243:1988 Glutamate 884 - 1984 Specification for Canned
Specification for . Jackruit
242:1988 | Butter/Recombined Butter (First 895: 1984 | ghectfication for Hard Boiled
Revision) weets
80:1987 | Specification for Palm Kernel Oil 899:1984 | Specification for Dried Prawns
Specification for Ultra High 891:1984 | Specification for Peanut Butter
1083:1987 Temperature (Uht) Flavoured —
Milk 901 : 1984 Specification for Canned Mango
239:1987 Specification for Coconut Oil gsz::ai‘frication for Canned Guava
) First Revisi :
(First Revision) 902:1984 | L -
1040:1986 * | Specification for Fresh Papaya :
P pay ﬁ\ill?j?nsg Specification for Condensed Milk
. Specification for Wheel Nuts for AMD. 1:1993 (First Revision)
1024:1986 .
Passenger Vehicles o )
818:1983 Specification for Ice Used in The
1053:1986, ' Fish and Prawn Industry
Including Specification for Evaporated P .
AMD.1:1991 | Filled Milk 819:1983 Specification for Sodium

& AMD. 2

Metabisulphite, Food Grade




812:1983 Specification for Canned Specification for Jams (Fruit
’ Tropical Fruit Cocktail 596:1979 Preserves), Jellies and
Specification for Pasteurized Marmalades
pecification for Pasteurize X P
4131983 Recompined Milk and | 597:1979 Specification for Beer
Pasteurized, Homogenized . Specification for Fresh, Chilled
Recombined Milk (First Revision) 548:1978 and Frozen Lamb and Mutton
P . . Specification for Fresh, Chilled
. Specification for Phosphoric Acid 545:1978 ’
851:1983 (Food Grade) and F.r.oze.n Beef .
547:1978 Specification for Fresh, Chilled
808:1983 Specification for Resh Fish ' and Frozen Pork
777:1982 Specification for Instant Coffee 459:1976 % | Specification for Fresh Bananas
750:1982 Specification for Cloves, Whole 304:1975 ngfgiﬁgtr',zn for Canned
and Ground (Powdered) — ,
Specification for Malaysian
232:1974* | Mandarins for Fresh-Fruit
. Specification for Skimmed Milk ;
760:1982 | b0\ der / Non - Fat Dried Milk Consumption
238:1974 Specification for Rice Bran Oil
780:1982 Specification for Canned pectiication for Rice Bran L1
) Papaya-Pineapple Salad I
79:1973 Specification for The Storage
211982 Specification for Glucose Syrup and Transport of Green Bananas
' (Liquid Glucose) (First Revision)
. Specification for Ginger, Whole
718 - 1981 and in Pieces
. Specification for Prawns /
742:1981 Shrimps Canned in Brine
. Specification for Canned
664:1980 Mushrooms (Agaricus)

5 /NI —/LHIE

A AT —LHBNE ST RBRBFOFME, BOETHE, RanE2HEAE, EanoR
k& B A~DORREZITOHETH D, BIE, A AT — L2087 (JAKIM) 23GRFEDOHFA
. NT—VPEHET AL (HDC) BT — U PEEORBLZ Y LT\ 5, £ EAR
Hik & LT MS Bi#s, MS 1500 : 2009 WHE SN TWD, ~ L —y TG Tldng —
N=—7 DIRWVERITIRB LW EEDONDIEETHY RGBETILEND D,

BE, ~LU—YT7TBIE T —nk) OflEoEmRZRHL TR, BT N7 —L
HIED EMESIET DD LA S, FEMITELEAITH S, B, i,
RIBFES~DREREENEEIN TV D,

6 RaIIIPIZEET SR

6.1 #E

<~ L =7 T, REENORLLZEMEEHE (Food Safety and Quality
Division : FSQD) N ELBNB & HHEI L CW\D, ~ L —TI2BIT 52BN O R
DT 7= 2 ERAR LA LR 1985 D% 19 HAIE 5 IR SN TW5, FEIZULFD
HEHBRELTWS

D BNy E LTSN TORWEIRELEINY & LTHEAL TR 6780,

2) BAHHITEAEINCE D G- FEAE I THERL U 2 WER TR BTN b £ 7o & 52

AL TIEW T 20,
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3) I O ~OUMIE, &SR TRAMIH L S TRV Y 2k
50
4) A SN BRI, ZORKRAMEEZBZ 02 &y,

6.2 BRIEMMOERK USRS E

BRI ESRAICBWN T, UTFTO LB ERINTND,

FEmEmy &k, BaBAE L TWAHEE, Bk, B, AR, G, Bk, 7uhY
FE IR I B A2 5.2 572012, b LITRLORE, T, R, O, i,
AL ER IR B W CE DM OEIRH 72 GEZ (1 53 2 72010, BERIICEMIC
DEEASIND, BLO, Z O REREN SUIMENI L E XXZ ORIPEY DY
D—RRor &R D, 70D Z ENEHENICHIFFESND, HODLLZRRWEEZ VN, T
TORGEE, Bkl FE BEBREERA BB Al BAFH%EA] (food conditioner)
7 EaETe . LAl WIS H D WITHEITE Enen, ]

Thbb, v b — 7 TIEEREMBINIILL IO T OOBREIC /D FEI NS,

1) R7FE

2) HLEHl

3) Atk

4) FE

5) BB A

6) FR(bBh kA

7 B

F72, SHICRAMSHBEANILLTO 11 0oV Th7 I3 —I2aBEIn5,

1) #HAeH

2)  HEYEH

3)  HEA

4)  HPREA

5 MLF 7w

6) LA

7)  pH FHEFH

8) [E%E

9) A

10) JEIRFA

11) [EFERS EA

BRI OEE S FIZY A N ENTWE DWW oL, HBEIC X > T RSN
e LTHEHASNAAREELH S,

6.3 FAIRMPMIIWE X UK A AT E

WM DR ~DEEFNTILLUT Z i & 975

D HEEAIMIERSEIZIBW T, T TOMEBHIERMT 5 2 L 3HANC LV B F
SNTWDHZ L,

2) IHEPEMIZIB T WM OEIEIE, YA NI L THAIDNED TV 2 & o
ERAHLGEITENEZBA RN &,

3) IALFEMNC T UM DG FHEIG 03 Uiz i Tkt L TRIBIAE O TV D e K
MBEEEN B 5B T TN EBA RN L,

4) BEBMIHIF ¢ ) —F— "= SN D RMITBN T, BIEREITHSEME TR IO
fEEREGEBITICHEC TOL b SN BEZBA 2 BOYMINIM Z G £ &,
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5) ¥ U —F— =X NI, LI Z 30 B AR DS i 72 B R R e
Rl 7-0c@EVLEREL D LFE LI DRV ETHDL I L,

ARSI I L O RAEEH B IE, RSHRIOffER 6, 6 (A), 7. 8, 9. 10
BLO1LIZNE SN TV D, BB OGRS X, RNz nnis 8
SDEEDH HWVITHE S 2T 2720 LTI benw L Th D,

BB, BRI TWAEEREIZOWTIE, U TFOSRENEGENTWD,
D UTFTOL7REHL—DIC Ly ) ENENTND,
a) FEMA GRAS (Flavor and Extract Manufacturer’s Association (2 X ¥
Generally Recognized as Safe & L T, Food Technology (ZU{#; XL TV %)
b) Codex DB MBI U A b (CAC/MISC 6) ([ZFFHE LTI s T\ 5,
2) RIRFRME T, EOIRIEE T2 ITRE, KEBED 2 WITREEE DR 72 BEIZ LY
mranzso,

6.4 BA~OFEREZILYE

BEASOMEHNEE LS TW D EHEHT, BEHAIOMERSE 8 ITE TRV, &
HENTWD DT ST O FHD T2 FHEEIEWEIZSOWT Z LSO R T T
47U A NI,

6.5 BRI - L

pH FREEH, PRAPEE, BB BB AL RUREGRA, Z2EH ., BEREAL 7 bl A,
EREBG LA & OE RN B 2 B SR D JiAL « JEUEIX, < L— 3 7 PEEMME (MS)
1281 OF 1 M~ 8 fmICINEH STV 5D,

6.6 FHABHBNMYHORE - BE - B

B RSN, 10, BEREIME X OGO FEMFEEE ST X DR 5

MR EE N OB N L L WEEHE (FSQD) X 2RBAI2% 2 0ENH D, D

TEODERBIOT — X BT TO LD EE T

1) HET 2RO E4 B L4 (FEdm4 348

2) 1985 FRMEO S &, FHAHETIRMOX A TEIOELONTE (EOFKHEIC
KL TCOHFETHY, TOHMETLEHETDIZ L)

3) BT EITx L TIRET DR/ EB L ORKMEH &

4) BLTEICBITIHEMOBNE . Z O % K€ ORSIZEM LIRS, EX
L 7= & 5 W2 O O FHATE 725G 315 5 4 5 REHL

5) [A U BN IERERE S 2 VILBE, ~ L — U TERNTER I TW DRy
R TE 50 S D OFEHL

6) BHFEITBIT DY OHEE — B EIEOH| R

7 WO DOEFHEEH 5 W I TBHRERIIC X 25873 L ONRRTELY 1H L OFE#L

8) IEME/ALFHREIC L D ML O b FE S LM & T X TOY B

9) FAO/WHO & REMIIEMFE a3 (JECFA), b= — N, REHS
£70 ENT X D YEEUSIN DN TR FEYE,

10) ST 2 E&MICET 2 4N O EMR X OEREIEICBE T 5 EH

11) AREIHOME I L v HEE MG DF)4E

12) MEEINY) O i@ OEM B OSE . SRR B R D bR S IR FE AT WL
ENDAREMEDH DN E GHLC LY BT b= b0) OR#E
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13) FEEDORMOEESLA RO CHUIIMY OfEH B 1 & B2 GE 3 5 RE
14) RINT, INTEIOEEKELOTRINYDOEE ED D ERE
15) UMz EH LR, B H 2 WITRHORIICEK I DHTXT
DOWE %P ET D ik
16) Y4EZEIN o 8LYE Ik O
17) B, MTB IO S F I FREMEICHW SN 00T E BLOTEH
18) WHO O#HiflisE TV — X 144 TRERNEH 0% &M% 5Ed 2 FIE) I
TR E N B FEIHIZHE - THa T L 7= 3KPLRR0 3 X OO ZE O 2EM, 4RI
Y ENGEN oI ANGE
(a) AE, EHIE LOEMN (B0 SHrERER, BEEET — 21328 (56
1FEIZA X) IZBWCHEBTRETH Y, YEZFEBRENWY O FHa O KB I2H
o THEMT D Z L&, BRI TR KREEAE] 295000
T2 ORMEENETH L
(b) ML OB X B3I IEIREMIC BT B AR AR R
FRRRNE 72 EOT XTOEBERH 5 WITERF L O#E
(© FRECTHIUX., PRSI DIEREFICHIT 24 L5 E®R, PRk, E5
B LU
(d)  FEFEAREERITTW LRV
()  BEESCHROBENS 35 I Ok B &%

E 5T, BEAFEOR AN % FRSRAN O ORI D HiEEZITY Z & b
AECH D, TDOX I 2HGEICIT FRROERNPLETH D,

1D HEilnosees LORET 2 /B LR KREHE

2) ADI BED LTV LUK 2 ZdZ 2P

6.7 BE~ORLFINY DR

— RN SR~ DRI G B DL T~V FICE#T A 0ENH 5, (R (R
D2 A4 7 %5e#) &A1 FERMWICEL TiX, LTFTOFERRLIEEHT D,

1) HfEE & 2 WIX SR b IS T eiisE S ) OXE

2) EBREETRANC X, R eI JRBRE A (RBRERAI O/ F45H) &6 OXE

3) ARFEALE LTHMLERY FF2 he—2 2%, @GR AL, AU FFR b

2 —2AEHAREMOWBBEEIUC V& MEHZRERT 2 RErH 5] &I XE

4) BEFEAN R LT IRRATRSREA] (BRNFEER OGB4 TR) &8 OXE

6.8 BMTNMHOME (L)
FE OB, vV —F—"—% RERIIWIZET 5ERE KRS, ZOfh,
FEEBEGFIRMY)., EHEIEMEZE IO\ TEREIZE L DT,

7T B —RRICET A - KX - SHTIE
B RIZEE T D Y - SITEEICOWTEE 7 12, FHIFZECTEY B ERof
D FEHUE « SHTIEIZOWTIE, ENEFNOEMLOIETHH LT,
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8 HHIEFsE

(1) B A
BB - BV RRER1985 TIEX— KL, B—T7 v, I8 v hr= AR
T A GO AR L L THESNTWS, MSTliInstant Wheat Noodle(MS
526:2009) N2 —F v 7 A THRIE L7-Instant Noodles|ZHEHL L 7= ks & 72 > TV 5,
Instant Beehoon (MS 1112:1988) & fftLbik L7z (388), ZiL 5 DK - obrikico
WTIEERIICFEH LT,

BRIy - BN HAN-1985 @ XA % | L MS H#E D  Instant Wheat Noodle (MS
526:2009) . Instant Beehoon (MS 1112:1988) (ZOWTCi#H L7z, WTHOEA LA
SN OFE TR HI-1985 THE S TEH Y  MS B2 & HI-1985 DL EIC&
s O ZHIR9 2% 2 & 13 7evy (3R 10),

(2) RERERE:
R HRS « S5 - HTiE - AR BLAI-1985, MS T REEIE O A TOBUS ITFRE S
TRV, & B — AR TERECEHZ T WA O M B (Flavoured drink) %ﬂ%k
LCTW5, Bk - BEEZE 111, HiEE2R 12 08 #H LT,

RMBLAI-1985 o 7 L — "—fk] & MS ik @ Ready-to-drink beverages

(MS601:1994) IZOWTCHEK 13Tt L7z, EH008AY, BB O XM
HHI-1985 (2 L > CTHIRE Tk v MS HUE SR HAI-1985 DL EIZ & TN off H
ZHIBRT 5 2 &1,

3 FERALAHEAM

AR ¢ JLYE - HTE  ANLHRI-1985 TIIMEEE . B, BRSO IEH
DR, BAROFHEGBHEE M IS OHEEIT 0, MS I2H @72 S O 72023 bl g Za el
LTWaboritd Lz (3 14, 15),

TR - <~ L= 701203 THEER] SV ) B EITRvy., BnR-1985 o7
Z 7 7)Y —t— (MS1125:2003) & X — F3N—4— (MS1126:2003) Z= i~ L
7o, WTUZE LRI O IT R AHAI-1985 (2L > THIRSHTE Y, MS
AR RI-1985 DL EIC& SR o ZHIfR 425 Z L id7evy (3 16),

@ 4 %

RIS - FVE C STVEA F L O THR 17 ICRE L, BHHI-1985 THILICITA
S OfE AN STV s (3R 18),
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#5 BRABNHOME,/EHE (—K)

BEER

>R

PeEE AR

Food Regulations 1985

http://fsis2.moh.gov.my/fosimv2/HOM/frmHOMF
ARSec.aspx?id=21

BE (&) e

B LI O E 25

B EREHEICRBN T, LTl ERSNTND ¢
FEEfamy & ix, KR8 A LTS mE, B, B, SR
B, R, TR Y EXIIREEICEEE B A S0, HLL
TEMORIE, N, PR, LB, FEH, w3E EBCSUIMRIFIC
BNTZ OO BRI ZBERE 2 (4 53 5 72012, BRANIC &I
DEBAEND, KO, O RIEZR) UL FHERNS LR E X
(T DRIFEEMN RS D —Ky &2 D7 725 Z & NEHERITHIT
SN, HoWLLEBWHEEZ OV, TXTORME B
TRk, R A, BREBIIEA], RATEAR E e E e, Kk
sRALA, ARFERIRSY 8 2 WIFHRIEE ]

Food Regulations 1985, Part V Regulation No.
19 (1)

F&E &3, ALZANCHE S, ABERIE RIS LD F 723 EhAE
WiirbiEbi, EREMNGT Db,

[X#&%#+ (Natural Flavoring Substance) | & 1%, = D&MWy
DAL FREE DR ARENOEX L WE L Z b7 T E 2 T
BRICEIVEONEL O, EITEEDEIROWE N CEEREN S 5
WITAE R LIV BORZHLOTHY | AREEILZEN T
BRIZEVIZBLNATLHD TR D,

Food Regulations 1985, Part V Regulation No.
22 (1)

Food Regulations 1985, Part V Regulation No.
22 (2) (a)

Food Regulations 1985, Part V Regulation No.
22 (2) (b)

TN L Bh

INTEANS TREHEAD ICEEND RGP EEZOND

Food Regulations 1985, Part V Regulation No.
25(1)

% Y —A—si—

[V —Ad— =] OFANZ, &R0 SRINY O —R
HIE LTROLND Z RSN TWD, 7272 LRI SR
B LTI, —H oM alrE v U —F— =37 s T
1/\%0@1,\

Food Regulations 1985, Part V Regulation No.
19 (5);

Food Regulation No.389 (5) (for infant
formula)
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http://fsis2.moh.gov.my/fosimv2/HOM/frmHOMFARSec.aspx?id=21
http://fsis2.moh.gov.my/fosimv2/HOM/frmHOMFARSec.aspx?id=21

K6 BEBNPHOME (Zof)
BB E# 2R
ESRERTS) Food Regulations 1985 http://fsis2.moh.gov.my/fosimv2/HOM/frmHOMF

ARSec.aspx?id=21

BE GEE) KR

1

fRERMH Y A b

RAFEE, PUEAL, AErR &R EBRHRAL, BB IEAlR LU
B ihi A 2 S e

Food Regulations 1985, 6", 6"(A), 7", 9", 10" &
11" Schedules;
21% Schedule, Table I (for infant formula)

2 | BEfESI U A < L=y TS T D U A R EER L TR

3| RKRFRHFWE Y A | ~L—I T3NS T5 U 2 NE{ER LTV 720
[N

4| —fRIZESE LTEA v L= TIEEYT 5 Y A NEER L TVRN

EQaEsi/¢EifINts iy gIN
FrEMIRIE LT
bEH SN OMEDY

A b

2 AT 47V A2 (EDS
NTWBEHEE)

AP S 2 WITHIRS LD EED U 2 FMFET D

Food Regulations 1985, 8" Schedule, Table |

BN ORI, EEE
JOA X IHRWE. 7
I SENON NS NS/

e

BRI D BEE R

~ L= 7 HEAE1282 12, pH AREEALL RAFEE BRIEBLIEAL R
BRI SRA, NS BANL ZEA] HPRHIR L O LA Al
HORHIET MR 1~8 DD

MS 1282: Part 1: 1992
MS 1282: Part 2: 1992
MS 1282: Part 3: 1992
MS 1282: Part 4: 1992
MS 1282: Part 5: 1992
MS 1282: Part 6: 1992
MS 1282: Part 7: 1992
MS 1282: Part 8: 1995

p SR/ IE7]Ns i peR/a e wil
T8 L OAHR

BRI 24X TFITY R L OAHRIZ 2V, BRIy
BT ARFIEHRIZ FSQD, MOH, HAWIvL—i 7D
=7 A FTREIND

http://fsg.moh.gov.my/v3/index.php?option=com
k2&view=item&Ilayout=item&id=224&Itemid=10
4
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http://fsq.moh.gov.my/v3/index.php?option=com_k2&view=item&layout=item&id=224&Itemid=104
http://fsq.moh.gov.my/v3/index.php?option=com_k2&view=item&layout=item&id=224&Itemid=104
http://fsq.moh.gov.my/v3/index.php?option=com_k2&view=item&layout=item&id=224&Itemid=104

KT R —RICB DK - B - TR

Related

legislation Item Specification Analytical Methods Reference
Incidental No person shall import prepare or advertise for sale or sell any food International standards |Email
constituent containing incidental constituent, except as otherwise specified in (AOAC, ISO, APHA, etc)|communicati
regulations 38, 38A, 39, 40 and 41 on with
Malaysia
FSQD
Metal 1. No person shall import prepare or advertise for sale or sell any food, International standards |Email
contaminant specified in column (1) of Table | to the Fourteenth Schedule which (AOAC, ISO, APHA, etc)|communicati
contains the substances set out in the headings to columns (2) to (9) of on with
the said Table in a proportion greater than the maximum permitted Malaysia
proportion specified opposite that food in the columns thereof applicable FSQD
to the substances,
2. No person shall import, prepare or advertise for sale or sell the food
additives specified in column (1) of Table Il to the Fourteenth Schedule
which contains the substances set out in the headings to column (2) to
(8) of the said Table in a proportion greater than the maximum permitted
Food proportion specified opposite that food additive in the columns thereof
Regulations applicable to the substance.
1985 3-MCPD No person shall import prepare or advertise for sale or sell any food,

specificied in column (1) of Table | to the Fourteenth A Schedule which
contains 3-monochloropropane-1,2-diol (3-MCPD) in a proportion greater
than the maximum permitted proportion specified opposite that food in
column (2) of the Schedule.

Microorganisms
and their toxins

1.

No person shall import, prepare or advertise for sale or sell any food
ready for consumption that is contaminanted with pathogenic
microorganisms;

No person shall import, prepare or advertise for sale or sell any food,
excluding water, specified in column (1) of Table | to the Fifteenth
Schedule which contains bacteria in numbers greater than the numbers
specified opposite that food in columns (2), (3) and (4) of the said Table
for total plate, coliform and Escherichia coli count respectively.

No person shall import, prepare or advertise for sale or sell any food
which contains the mycological contaminant specified in column (1) of
Table Il to the Fifteenth Schedule in proportion greater than the
proportion specified opposite thereto in column (2) of the said Table.
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Drug residue

—_

No person shall import, sell, expose or offer for sale or delivery, any food
intended for human consumption which contains drug residues greater
than the amount set out in Table |, to the Fifteenth A Schedule.

2. Notwithstanding subregulation (1), either chlorotetracycline or

oxytetracycline may be incorporated in ice used for preserving fresh fish,
and unpeeled shrimps, provided that the concentration of one of these
drugs shall not exceed 5 parts per million in the product.

3. Notwithstanding subregulation (1) and (2), no person shall import, sell,
expose for sale or delivery, any food intended for human consumption
which contains the drugs as set out in Table Il to the Fifteenth A
Schedule.

Pesticide
residue

No person shall import, prepare for sale or sell any food:

a) containing pesticide residue in a proportion greater than the proportion
specified for that food in relation to that pesticide residue as set out in the
Sixteenth Schedule;

b) containing pesticide residue in a proportion greater than the proportion
specified for that food in relation to that pesticide residue as
recommended in the Codex Alimentarius, where the pesticide is not
specified in the Sixteenth Schedule; or

c) containing more than 0.01 milligram per kilogram of any pesticide residue,
where the pesticide residue is not specified for that food in the Sixteenth
Schedule or Codex Alimentarius

£8 FHHIE (1) BEDA : B - L

tandard Food Regulations 1985

ltem (as ot 1% Sgeptember 2009) MS 526:2009 MS 1112:1988

Name of the Pasta Instant Wheat Noodles Instant Beehoon

Standard

Scope = Noodles, beehoon, laksa, = Fried noodles, non-fried noodles Instant beehoon (Instant rice
macaroni and spaghetti vermicelli)

Description = Any product that is = A product prepared from wheat as the main Made up principally of rice flour
obtained by extruding or ingredient and other flour/starches, with or without and other wholesome food with
moulding units of dough. the addition of other ingredients and packed with or without the incorporation of

suitable packaging material. It may be treated by seasoning.
alkaline agents. It is characterised by the use of
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pregelatinisation process and dehydration either by
frying or by other methods.

Essential = Principally of a cereal meal Free from dirt, foreign matter and insects. = In the form of solid strands and
Composition = May contain carbohydrate Acceptable in term of appearance, texture, aroma, shall be free from mould,
and Quality foods, egg solids, salt and taste and colour and be free from any undesirable off-flavour, insect infestation or
Factor any other food off-flavours and odours. other spoilage.
To qualify for the concept of ‘instant’, the noodle = To qualify for the concept of
shall be cooked or soaked in not more than four ‘instant’, the product must be
minutes in boiling water. cooked in not more than four
Essential ingredients are: minutes in boiling water.
a) wheat flour and other flour or starches; =  Moisture: 12%
b) water; and = Cooking time: 4 minutes
¢) common salts or alkaline salts. The permitted | *  Tofal protein: ?'7%
alkaline salts are sodium, potassium, or calcium = Totalash: 1.0%
salt of carbonates, phosphates and/or hydroxides.
Moisture: 10% (fried) , 14% (non-fried)
Cooking or soaking time: 4 minutes (friend and
non-fried)
Protein content: 8.5% (fried and non-fried)
Acid value: 2.0 mg KOH/g (fried), Not applicable
(non-fried)
Food Additives = Permitted colouring In accordance with Malaysian Food Act 1983 and = May contain food additives but

substance
Transglutaminase, sulphur
dioxide or sulphites (as
permitted food
conditioner): <200mg/kg
Subject to general
requirements concerning
food additives.

Food Regulations 1985.

not contain any added
preservatives.

Contaminant

Arsenic (As): <1mg/kg
Lead (Pb) : <2 mg/kg

Tin (Sn): <40 mg/kg
Mercury (Hg): <0.05 mg/kg
Cadmium (Cd): <1 mg/kg
Antimony (Sb): < 1mg/kg
3-monochloropropane-1,2-
diol (3-MCPD) for all foods

In accordance with Malaysian Food Act 1983 and
Food Regulations 1985.

In accordance with Malaysian
Food Act 1983 and Food
Regulations 1985.
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containing acid hydrolysed
protein (solid foods): 0.05
mg/kg

Hygiene Harmful, damaged = Packed in suitable packaging materials which will Processed and packed under
packages prohibited safeguard the hygienic, nutritional, technological hygienic conditions.
No pathogenic and organoleptic qualities of the product.
microorganisms = Packaging materials shall be made of substances
Aflatoxin or any other which are safe and suitable for their intended use.
mycotoxins: <5 ug/kg They should not impart any toxic substances or
Food Hygiene Regulations undesirable odour or flavour.
2009 = Processed and packed under hygienic conditions in
premises licensed in accordance with MS1514 —
Good Manufacturing Practices.
Weight and Not specified = Not specified Not specified
Measures
Labelling If labelled with the word = The following information shall appear clearly on The following information shall
“egg” or any word of similar each package: appear clearly on each
meaning: >4% egg solids a) name of product; package:
calculated on water-free b) name and address of the manufacturer and/or a) name of product;
basis distributor or trade mark owner; b) list of ingredients and added
c) net weight (in grams); additives;
Subject to general d) list of ingredients and additives; ¢) name of manufacturer and/or
requirements for labelling e) date of manufacture or manufacturer’s code; supplier;
f) date of expiry; and d) guaranteed net weight in
Nutrition labelling is g) method of preparation. grams;
mandatory (regulation 18B | =  Shall comply with requirements specified in the e) date of manufacture or
of the Food Regulations Malaysian Food Act 1983 and Food Regulations manufacturer’s code;
1985) 1985. Shall comply with requirements
specified in the Malaysian Food
Act 1983 and Food Regulations
1985.
Methods of Additives, contaminants, = Moisture: oven-drying method Moisture: oven-drying method
Analysis and microorganisms, = Protein content: Kjeldahl method Protein content: Kjeldahl
Sampling mycotoxins = Acid value: Titrimetric method method

Cooking time

Ash content: Direct method
Cooking time
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Related legislation Item

Specification

Analytical Methods

Reference

Food additives
Food Regulations 1985

Permitted colouring substance; transglutaminase:
<200 mg/kg; sulphur dioxide: <200 mg/kg; sulphites:
<200 mg/kg

International standards
(AOAC, ISO, APHA, etc.)

Moisture content

10% (Fried); 14% (Non-fried)

MS 526:2009, Appendix A

MS 526:2009 - Instant

e Cooking/soaking time |4 minutes MS 526:2009, Appendix B
Noodles - Specification _ - _
(Second Edition) Prgteln content 8.50% . MS 526:2009, Append!x C
Acid value 2.0 mg KOH/g (Fried only) MS 526:2009, Appendix D
_ Moisture content 12% MS 1112:1988, Appendix A
MS 1112:1988 - Instant |5 oying/soaking time |4 minutes MS 1112:1988, Appendix B
Beehoon (Intant Rice Protel 570% MS 11121988 A IxC
Vermicelli) - Specification rotein content 20 - » APPENAIX
Ash content 1.00% MS 1112:1988, Appendix D

#10 HFHHAE Q) BEDA : BSEIY

BE/E&

ZR

HiPHIBS L O EITERS INAH

AT 47T VAL

ROTF 4 7TBLOS/ E703 | BRI 1985 FEELHANCHE > T, HHANRRD LN TVD

FEABIR R ER GED | F T A7V E I —BEB L OB H 5 W I EE R
LN TWVDLEHE) AR AL AR A & LT 200mg/kg Rl E A L TH LW

Food Regulations 1985

#HiPHIBS KO E T ITERR B /N2 Al

AT 47 VAR
fEFHIRR,EH ERR (B
SNTWDAES)

ROTF 4 7BLOS/ E7-03 | BRI 1985 FEELHANCHE > T, HHANRD LN TND

MS 526:2009
Instant wheat noodles

#HPHR L O £ ITEE B KA

IHT 47 YA b

ROT 4 TBEIOSE2F | REFBHIZELE SN TN D

MS 1112:1988
Instant rice noodles (beehoon)
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tandard Food Regulations 1985

ltem (as at 1°* September 2009) MS 601:1994
g; r:((jaa(:(fjthe Flavoured drink Ready-to-drink beverages (carbonated and non-carbonated)
Scope = Flavoured drink Ready-to-drink beverages including fruit drinks and flavoured drinks
Description »= Flavoured drink shall be the soft drink A non-alcoholic beverage and is saturated with carbon dioxide. It is
composed of potable water and permitted prepared from comminuted fruit or fruit juices or concentrates and/or
flavouring substances, with or without sugar, fruit or plant extracts, permitted sweeteners, potable water with or
glucose, high fructose glucose syrup or edible without the addition of the following ingredients:
portions of extract of fruit or other plant a) acidity regulators;
substance. It may contain carbon dioxide. b) permitted food conditioners;
c) permitted flavouring substance;
d) permitted preservatives;
e) permitted colouring substance;
f) permitted nutrient supplement like vitamin C;
g) salts.
Essential = Not specified Free from insect, rodent contamination and foreign particles as well as
Composition visibly free from seeds and skins.
and Quality Have the flavour and aroma characteristic of the fruits, vegetables or
Factor flavours for which it is claimed or implied. Foreign flavours and odours

shall not be present.

Carbon dioxide — industrial grade free from hydrogen sulphide, sulphur
dioxide and other noxious gases, mineral oils and also free from
foreign odour.

Flavouring agents:

Comminuted fruit and fruit juices or concentrates — Extracted from
natural and properly washed fruits and fit for consumption. They may
either be freshly prepared or concentrated and preserved either by
pasteurization or addition of permitted chemical preservatives.
Essential oils and fruit/plant extracts — Essential oils and
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fruit/vegetable extracts are compounds obtained from fruit or plants
and shall be safe for human consumption.

» Flavouring substances — Substance either naturally present in
fruit/plant or added capable of imparting flavour to the product and
shall be safe for consumption.

Food Additives

May contain permitted preservative, permitted
colouring substances and permitted food
conditioner including:

ester gum <150 mg/litre; and
B-cyclodextrin <500 mg/litre

May contain caffeine-containing plant extract as
permitted flavouring substance: < 200 mg/litre
Preservative:

Sulphur dioxide: <140 mg/kg

Benzoic acid: <350 mg/kg

Sorbic acid: <350 mg/kg

Flavouring substance:

Agaric aid: <20 mg/kg

Total hydrocyanic acid: <1 mg/kg

Pulegone: <1 mg/kg

Quassin: <5 mg/kg

Quinine: <85 mg/kg

Thujones: <0.5 mg/kg

Subject to general requirements concerning
food additives.

= Acid regulators - The following acids and the sodium, potassium,
calcium salt of the acids may be used:
a) citric acid;
b) phosphoric acid;
c) lactic acid;
d) malic acid;
e) acetic acid;
f) fumaric acid;
g) tartaric acid.
» Food colours, nutritive and non-nutritive sweeteners as per Food
Regulations.
= Mineral salts — sodium carbonate and sodium bicarbonate
= Preservatives:
Sulphuric dioxide: <140 ppm
Benzoic acid: <350 ppm
Sorbic acid: <350 ppm
= Flavouring agents (if used):
Caffeine: <150 ppm
Quinine: 40-85 ppm
Vitamin C (ascorbic acid): 10 mg/100mi

Contaminant

Arsenic (As): <0.1mg/kg

Lead (Pb) : <0.2 mg/kg

Tin (Sn): <40 mg/kg (<250 mg/kg if packed in
can)

Mercury (Hg): <0.05 mg/kg

Cadmium (Cd): <1 mg/kg

Antimony (Sb): < 0.15 mg/kg

= Metal contaminants:
Copper: <1.0 ppm
Arsenic: <0.02 ppm
Lead: <0.2 ppm

Hygiene

Harmful, damaged packages prohibited

Any glass bottle that has previously been used
for another food

No pathogenic microorganisms

Aflatoxin or any other mycotoxins: <5 ug/kg
Food Hygiene Regulations 2009

Total colony count: <50 per mi

Viable yeast and moulds: <10 per ml

Presumptive coliform organism: negative

Shall be prepared under strict hygienic conditions in accordance with
Good Manufacturing Practices and relevant public health requirements
currently enforced.
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Weight and Not specified »= Not specified
Measures
Labelling For the purpose of these Regulations, the word | = Each container shall be suitably labelled with the following information:

“beer”, “lager”, “champagne” or “wine” or other
words suggesting that the product is an
alcoholic beverage shall not appear on the label
of any soft drink other than ginger beer, ginger
ale and root beer.

In the case of soft drink in bottles with applied
ceramic labelling, the requirements of
regulations 11 and 14 [general requirements for
labelling relating to ‘Particulars in labelling’ and
‘Date marking’] may be printed in a reduced size
of not smaller than 2 point lettering on the cap or
crown of such bottle.

There shall be written in the label on a package
containing flavoured syrup or flavoured cordial
or flavoured drink the words “flavoured syrup” or
“flavoured cordial” or “flavoured drink”, or the
name of such flavour in uniform lettering not
less than 10 point conjoined with the words
“flavoured syrup” or “flavoured cordial” or
“flavoured drink”, as the case may be.

The label on the package of a flavoured syrup or
flavoured drink shall not include —

(a) any expression, pictorial representation or
design that suggests or implies that the syrup or
drink consists wholly or partly of fruit juice; or
(b) a pictorial representation or design of a plant
or part of a plant or a floral design that suggests
or implies the presence of a plant in the syrup or
drink

There shall be written in the label on a package
containing flavoured syrup or flavoured drink to
which caffeine has been added a statement as
to the presence of caffeine in that beverage.
Flavoured syrup and flavoured drink to which a
permitted fruit flavouring substance has been
added shall be labelled in uniform lettering of

a) name and trade-mark of the product;
b) name and address of the manufacturer and/or packer;
c) guaranteed net volume in mi;
d) list of ingredients in descending order of proportions;
e) code number indicating batch and/or date of manufacture;
= Shall comply with requirements specified in the Malaysian Food Act
1983 and Food Regulations 1985.
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not less than 10 point with the name of such fruit
or fruits, immediately followed by the word
“flavour” or “flavoured”.

Where fruit juice drink, fruit drink or flavoured
drink is carbonated, there shall be written in the
label on a package containing such drink —

(a) the word “carbonated fruit juice drink” or
“carbonated fruit drink” or “carbonated flavoured
drink” as the case may be; or

(b) the words “carbonated (state 1the name of
the fruit) juice drink” or “carbonated (state the
name of the fruit) fruit drink” or “carbonated
(state the name of the flavour) flavoured drink”,
as the case may be.

Where flavoured drink or botanical beverage
contains quinine in a proportion exceeding 40
mg/litre —

(a) the proportion of quinine added in mg/litre
shall be stated on the label; and

(b) such product may be labelled as “tonic
water”.

Subject to general requirements for labelling
Nutrition labelling is mandatory (regulation 18B
of the Food Regulations 1985)

Methods of
Analysis and
Sampling

Additives, contaminants, microorganisms,
mycotoxins

Caffeine: HPLC method

Quinine: spectrophotometric method

Ascorbic acid (vitamin c): titrimetric method

Copper, arsenic, lead: Atomic absorption spectophotometric method
Total colony count: pour plate method

Yeast & moulds: pour plate method

Coliforms: MPN method

Sulphur dioxide: Rankin method

Benzoic acid and sorbic acid: HPLC method
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# 12 FEFIFE (2 REEECKE : ok
R?Iatetd Item Specification Analytical Methods Reference
legislation
Food additives | Ester gum: <150 mg/l; Beta-cyclodextrin: <500 mgl/l; International standards Email

Caffeine-containing plant extract as permitted flavouring
substance: <200 mg/l; Sulphur dioxide: <140 mgl/l;
Benzoic acid: <350 mg/kg; Sorbic acid: <350 mg/kg;
Agaric acid: <20 mg/kg; Total hydrocyanic acid: <1

mg/kg; Pulegone: <1 mg/kg; Quassin: <5 mg/kg; Quinine:

<85 mg/kg; Thujones: <0.5 mg/kg

(AOAC,

ISO, APHA, etc)

communication with
Malaysia FSQD

;Zoﬂlations Metal Arsenic: <0.1 mg/kg; Lead: <0.2 mg/kg; Tin: <40 mg/kg; | International standards Email
1935 contaminant Mercury: <0.05 mg/kg; Cadmium: <1 mg/kg; Antimony: (AOAC, ISO, APHA, etc) communication with
<0.15 mg/kg Malaysia FSQD
Pathogens No pathogenic microorganisms International standards Email
(AOAC, ISO, APHA, etc) communication with
Malaysia FSQD
Mycotoxins Aflatoxin or other mycotoxins: < 5 ug/kg International standards Email
(AOAC, ISO, APHA, etc) communication with
Malaysia FSQD
Caffeine max: 150 ppm (if used) MS 601:1994, Appendix A
Quinine 40-85 ppm (if used) MS 601:1994, Appendix B
Ascorbic acid 10 mg/100 ml (if used) MS 601:1994, Appendix C
Copper <1.0 ppm MS 601:1994, Appendix D
Arsenic <0.02 ppm MS 601:1994, Appendix E
MS 601:1994 - '} ead <0.2 ppm MS 601:1994, Appendix F
Specification for - =~ <50 cfu per mi MS 601:1994, Appendix G
ready-to-drink count y P : » APP

beverages
(carbonated and
non-carbonated)

Viable yeast &
moulds

<10 cfu per mi

MS 601:

1994, Appendix H

(first revision)

Presumptive
coliform
organisms

negative

MS 601:

1994, Appendix J

Sulphur
dioxide

<140 ppm

MS 601:

1994, Appendix K

Benzoic &
sorbic acid

< 350 ppm

MS 601:

1994, Appendix M
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B-v7aFFA KL <500mg/l
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LA . <140mgll

LR © <350mglkg

7 AU U <20mglkg
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X b7 L——Eh
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10. ¥ =—x : <85mgl/kg
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wnp =

e S

Food Regulations 1985, 354 and PartV
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LA - by RO B (& Osy b R

ROT A TBIO S/ E2iT
FAT 47 VAR

B pHHEER - 7 R, U VR, FLEE. U v IWR. FERR. 7
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1985 AE A HHAI THRAI SN TV A EAE, EmbAl. FERE
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7 I

MS 601:1994 Ready-to-drink beverages
(carbonated and non-carbonated)
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SR, M B GED | 1. filg : <140ppm
BN TWHEHA 2. R : <350ppm
3. YIVEEE: <350ppm
4, 17 x4 : <150ppm
5. ¥=—>% : 40-85ppm
6. 7 A=/LE EE: 10mg/100ml
K14 FHRFE Q) REGERS  RLHE - £
andard Food Regulations 1985 . ]
Item (as at 1°* September 2009) MS 1125:2003 MS 1126:2003
g; r:((jaac:(fjthe FooS;:;;Eiggere Meat Frankfurters Meat Burgers
Scope Food not elsewhere Chilled and frozen meat frankfurters made Chilled and frozen meat burgers made
standardized from comminuted meat (beef, lamb and from comminuted meat (beef, lamb and
mutton, poultry, pork) with or without meat mutton, poultry, pork).
by-products in the form of a sausage
Description Food for which a standard Frankfurters shall be sausages that are Meat burgers shall be the meat product
has not been otherwise either raw or cooked with or without prepared from comminuted meat with or
expressly prescribed by smoking. The product is prepared from without the addition of fillers, binders,
these Regulations. comminuted meat, seasoned with salt, herbs herbs and spices, salt, sweeteners and
and spices, mixed with food additives, filler other food additives, and is sold in
and binders and packed into casings made various shapes and sizes.
from cellulose, collage or intestines of
animals. The frankfurters unless otherwise
specified shall be skinless or skin on and
uniform in size and shape.
Essential Not specified All meat including mechanically deboned All meat including mechanically deboned
Composition meat used shall be obtained from healthy meat used shall be obtained from healthy
and Quality animals slaughtered in a animals slaughtered in a
Factor hygienically-managed slaughter-house and hygienically-managed slaughter-house

poultry processing plant.

and poultry processing plant.
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Trimmings which are bruised or from
damaged parts of bellies shall not be used.
Feet and other by-products including brain,
gastrointestinal tract, paunches, udders,
sweetbreads (thymus, pancreas), tripe,
spleen, lungs, salivary glands, lymphatic
glands, testicles, uterus, ovaries, cartilage
and bony tissue shall not be used.

Fillers — textured vegetable proteins, cereal
rusks, flours or other wholesome edible

materials of farinaceous origin may be used.

Binders — Other non-meat proteins from
soya bean or dairy products may be used.
Fat — only wholesome, edible vegetable or
animal fat derived from the same species of
animal used in the product, may be used.
Herbs and spices — all herbs, spices and
extracts used shall be clean, sound,
wholesome, and shall comply with the
requirements of Malaysian Food Act 1983
and Food Regulations 1985.

Salt — edible white refined salt shall be used.

Sweeteners — only sugar (sucrose)
conforming to the requirements in “MS
82:1989 — Specifications for white refined
sugar for industrial use” or dextrose or other
permissible sweeteners shall be used.
Finished product — either raw or thoroughly
cooked or smoked, or flavoured and cooked
and shall be delivered in good condition.
They shall show no signs of deterioration at
the time of delivery.

Flavour and appearance — shall be
palatable, have a pleasant flavour, an
attractive appearance with no visible
damage, objectionable colour and odour.
Texture — shall be a good uniform texture,
characteristic of the product.

Freedom from defects — pieces of hair,

Trimmings which are bruised or from
damaged parts of bellies shall not be
used. Feet and other by-products
including brain, gastrointestinal tract,
paunches, udders, sweetbreads (thymus,
pancreas), tripe, spleen, lungs, salivary
glands, lymphatic glands, testicles,
uterus, ovaries, cartilage and bony tissue
shall not be used.

Fillers — textured vegetable proteins,
cereal rusks, flours or other wholesome
edible materials of farinaceous origin may
be used.

Binders — Other non-meat proteins from
soya bean or dairy products may be
used.

Fat — only wholesome, edible vegetable
or animal fat derived from the same
species of animal used in the product,
may be used.

Herbs and spices — all herbs, spices and
extracts used shall be clean, sound,
wholesome, and shall comply with the
requirements of Malaysian Food Act 1983
and Food Regulations 1985.

Salt — edible white refined salt shall be
used.

Sweeteners — only sugar (sucrose)
conforming to the requirements in “MS
82:1989 — Specifications for white refined
sugar for industrial use” or dextrose or
other permissible sweeteners shall be
used.

Finished product — uniform in size and
shall be delivered in good condition. They
shall show no signs of deterioration at the
time of delivery.

Flavour and appearance — shall be
palatable, have a pleasant flavour, an
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bristle, skin and particles of bone shall not be
present in the product. The product shall be
free from dirt and from insect and rodent
contamination or any other foreign matter.
Poisonous or deleterious substance shall not
be present.

Contain =65% by weight of meat.

May contain meat by-products which include
hearts, tongues, diaphragm meat and
weasands up to a limit of 15% calculated on
the weight of all ingredients with the
exception of the added water.

Salt, sugar and seasoning all together shall
not exceed 4% by weight.

Moisture content: max. 60% by wet weight
Total fat content: max. 30% by wet weight
Protein content: min. 11% by wet weight

attractive appearance with no visible
damage, objectionable colour and odour.
Texture — shall be a good uniform texture,
characteristic of the product.

Freedom from defects — pieces of hair,
bristle, skin and particles of bone shall not
be present in the product. The product
shall be free from dirt and from insect and
rodent contamination or any other foreign
matter. Poisonous or deleterious
substance shall not be present.

Contain 265% by weight of meat.

Salt, sugar and seasoning all together
shall not exceed 4% by weight.

Moisture content: max. 60% by wet
weight

Total fat content: max. 30% by wet weight
Protein content: min. 15% by wet weight

Food
Additives

May contain permitted
nutrient supplement,
permitted food conditioner,
permitted flavouring
substance, permitted
colouring substance and
permitted flavour
enhancer.

Shall not contain permitted
non-nutritive sweetening
substance.

No person shall use
permitted preservative in
food not elsewhere
standardized without the
prior approval of the
Director

In accordance with Malaysian Food Act 1983
and Food Regulations 1985.

In accordance with Malaysian Food Act
1983 and Food Regulations 1985.

Contaminant

Arsenic (As): <1mg/kg
Lead (Pb) : <2 mg/kg

Tin (Sn): <40 mg/kg
Mercury (Hg): <0.05 mg/kg

In accordance with Malaysian Food Act 1983
and Food Regulations 1985.

In accordance with Malaysian Food Act
1983 and Food Regulations 1985.
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Cadmium (Cd): <1 mg/kg
Antimony (Sb): < 1mg/kg
3-monochloropropane-1,2-
diol (3-MCPD) for all foods
containing acid hydrolysed
protein (solid foods): 0.05
mg/kg

Hygiene Harmful, damaged = After processing, frankfurters may be chilled After processing, the meat burgers may
packages prohibited before freezing and the freezing completed be chilled before freezing and the
No pathogenic at -12°C or lower within 24 hours. The freezing completed at -12°C or lower
microorganisms. product shall be stored at a temperature bat within 8 hours. The product shall be
Aflatoxin or any other or below -18°C throughout the storage stored at a temperature bat or below
mycotoxins: <5 ug/kg period. -18°C throughout the storage period.
Food Hygiene Regulations | = Prepared and handled under strict hygienic Prepared and handled under strict
2009 conditions in accordance to Good hygienic conditions in accordance to
Manufacturing Practices as specified in MS Good Manufacturing Practices as
1514 and MS 1480. specified in MS 1514 and MS 1480.
= Unless agreed otherwise between the Unless agreed otherwise between the
purchaser and the manufacturer or the purchaser and the manufacturer or the
packer, frankfurters shall be packed in packer, meat burgers shall be packed in
properly sealed bags/packaging material properly sealed bags/packaging material
made of suitable food grade flexible made of suitable food grade flexible
transparent packaging material or in transparent packaging material or in
hermetically sealed containers. hermetically sealed containers.
=  Mesophilic aerobic plate count (at 37°C for Mesophilic aerobic plate count (at 37°C
48h): <10* (cooked), <10° (raw) per gram for 48h): <2.5 x 10° per gram
= Coliform count (at 37°C for 48h): <50 per Coliform count (at 37°C for 48h): <100
gram per gram
= E. coli: negative E. coli: negative
= Salmonellae: negative Salmonellae: negative
= S, aureus: negative S. aureus: <100 per gram
= Clostridia: negative
Weight and Not specified = Not specified Not specified
Measures
Labelling There shall not be written = Each package shall be suitably labelled with Each package shall be suitably labelled

in the label on a package
containing food not
elsewhere standardized or
in an advertisement

the following:

a) the name of the product;

b) a declaration of the presence of additives
and a declaration indicating the common

with the following:

a) the name of the product;

b) a declaration of the presence of
additives and a declaration indicating
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relating to that food any
word or expression that
compares a nutritional
property or the ingredients
of a food not elsewhere
standardized with those of
another food.

Food not elsewhere
standardized shall not be
described or presented in
such a manner or by such
name or pictorial or other
representation or devices
as is suggestive of another
article of food of which it is
intended to be an imitation
or substitute or which it
resembles.

The word “food not
elsewhere standardized”
shall not appear on the
label of any package
containing food not
elsewhere standardized.
Subject to general
requirements for labelling
Nutrient labelling is
mandatory (regulation 18B
of the Food Regulations
1985)

name of animal from which the meat is
derived;

¢) name and address of the manufacturer
and/or packer or the owner of the rights to
manufacture or packing or the agent of
any of them;

d) minimum net weight in grams;

e) list of ingredients in descending order of
proportions used by weight in the product;

f) storage instructions;

g) for products which are not fully
shelf-stable, i.e. which may be expected
not to keep for at least one year in normal
conditions of storage and sale, adequate
storage instructions shall be given on the
label. These instructions shall state the
recommended maximum temperature or
conditions of storage and, in the case of
products sold to the consumer, an
indication of the recommended maximum
period of storage in specified conditions
shall be given;

h) country of origin.

Shall comply with requirements specified in

the Malaysian Food Act 1983 and Food

Regulations 1985.

the common name of animal from
which the meat is derived,;

¢) name and address of the manufacturer
and/or packer or the owner of the rights
to manufacture or packing or the agent
of any of them;

d) minimum net weight in grams;

e) list of ingredients in descending order
of proportions used by weight in the
product;

f) storage instructions;

g) for products which are not fully
shelf-stable, i.e. which may be
expected not to keep for at least one
year in normal conditions of storage
and sale, adequate storage instructions
shall be given on the label. These
instructions shall state the
recommended maximum temperature
or conditions of storage and, in the
case of products sold to the consumer,
an indication of the recommended
maximum period of storage in specified
conditions shall be given;

h) country of origin.

Shall comply with requirements specified

in the Malaysian Food Act 1983 and Food

Regulations 1985.

Methods of
Analysis and
Sampling

Additives, contaminants,
microorganisms,
mycotoxins

Moisture content: oven-drying method (MS
954:Part 1:2000)

Total fat content: acid hydrolysis method
(MS 954: Part 4:1985)

Protein content: Kjeldahl method (MS 954:
Part 11:1986)

Salmonellae: detection (MS 1110:Part
1:1988)

Coliforms and E. coli: detection and

Moisture content: oven-drying method
(MS 954:Part 1:2000)

Total fat content: acid hydrolysis method
(MS 954: Part 4:1985)

Protein content: Kjeldahl method (MS
954: Part 11:1986)

Salmonellae: detection (MS 1110:Part
1:1988)

Coliforms and E. coli: detection and
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enumeration (MS 1110:Part 2:1989)
Mesophilic aerobic plate count: enumeration | =
(MS 1110:Part 3:1989)
S. aureus: detection and enumeration (MS .
1110:Part 4:1989)
Clostridia: detection (MS 1110:Part 5:1992) | =

enumeration (MS 1110:Part 2:1989)
Mesophilic aerobic plate count:
enumeration (MS 1110:Part 3:1989)
S. aureus: detection and enumeration

(MS 1110:Part 4:1989)

Clostridia: detection (MS 1110:Part

5:1992)

* 15 HEHAE

(@) REWIRA : T

Related legislation

Item

Specification

Analytical Methods

Reference

MS 1125:2003 - Meat
Frankfurters -
Specifications

Moisture content

Max: 60% by wet weight

MS 954:Part 1:2000

Total fat content

Max: 30% by wet weight

MS 954:Part 4:1985

Protein content

Min: 11% by wet weight

MS 953:Part 11:1986

Sampling

As described in Annex A

MS 1125:2003 Annex A

Mesophilic aerobic plate
count

<10” cfu/g (cooked); <10° cfu/g (raw), 37°C for 48h

MS 1110:Part 3:1989

Coliform count

< 50 cfulg, 37°C for 48h

MS 1110:Part 2:1989

Salmonellae absent per 25g MS 1110:Part 1:1988
E. coli absent, MPN MS 1110:Part 2:1989
S. aureus absent, MPN MS 1110:Part 4:1989
Clostridia absent MS 1110:Part 5:1992

MS 1126:2003 - Meat
Burgers -
Specifications

Moisture content

Max: 60% by wet weight

MS 954:Part 1:2000

Total fat content

Max: 30% by wet weight

MS 954:Part 4:1985

Protein content

Min: 15% by wet weight

MS 953:Part 11:1986

Sampling

As described in Annex A

MS 1126:2003 Annex A

Mesophilic aerobic plate
count

< 2.5 x 10° cfulg, 37°C for 48h

MS 1110:Part 3:1989

Coliform count

<100 cfu/g, 37°C for 48h

MS 1110:Part 2:1989

Salmonellae absent per 259 MS 1110:Part 1:1988
E. coli MPN, absent, MPN MS 1110:Part 2:1989
S. aureus < 100 cfu/g, MPN MS 1110:Part 4:1989

- 361 -




# 16 HEHIAFE

() FHEMBWRM - RAFNY

BE/ER

e i

#PHIB L O ETERE

T30 TR ——

MS 1125:2003

RNT 4 TBLO E-iE
EHT 4T VAR

fEAHIR, A LR (E
HILTWAES)

BIINIE 1985 & MBI > THHAZRD 5TV D

HiPHIB L O ETITERS

I—= b= T—=

MS 1126:2003

ROT A TRBIO/E2iT
FAT 47 VAR

il FHIR M LR GE®

BIRRINYIE 1985 FE/&NIRANZHE > THEARRERD BTV 5

permitted food

Food additive, other
Regulations |added substances
1985 or trace of antibiotic

substance
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SN TWAEA)
#£17 BHHE @ F AW AEHEE - EE - Sk
R(_alate_d Item Specification Analytical Methods Reference
legislation
Milk fat > 3.25% International standards Email communication
(AOAC, ISO, APHA, etc) |[with Malaysia FSQD
Non-fat milk solids |[> 8.5% International standards Email communication
(AOAC, ISO, APHA, etc) |with Malaysia FSQD
Added water, Prohibited International standards Email communication

with Malaysia FSQD

Reductase Test

Shall not completely decolorize any methylene blue solution
in less than 4 hours

International standards
(AOAC, ISO, APHA, etc)

Email communication
with Malaysia FSQD

Metal contaminant

Arsenic: <0.5 mg/kg; Lead: <1 mg/kg; Tin: <40 mg/kg;
Mercury: <0.05 mg/kg; Cadmium: <1 mg/kg; Antimony: <1
mg/kg

International standards
(AOAC, ISO, APHA, etc)

Email communication
with Malaysia FSQD
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Total plate count

< 10° cfu/g or /ml, 37°C for 48h (pasteurized milk only)

International standards
(AOAC, ISO, APHA, etc)

Email communication
with Malaysia FSQD

Coliform count

< 50 cfulg, 37°C for 48h (pasteurized milk only)

International standards
(AOAC, ISO, APHA, etc)

Email communication
with Malaysia FSQD

Aflatoxin

< 0.5 pg/kg

International standards
(AOAC, ISO, APHA, etc)

Email communication
with Malaysia FSQD

Drug residue

Albendazole: <100ug/kg; Amoxicillin: <4 ug/kg;
Ampicillin: <4 ug/kg; Avoparcin: <10 pg/kg;
Benzylpenicillin: 4 <ug/kg: Cefquinome: <20 pg/kg;
Ceftiofur sodium: <100 pg/kg; Cloxacillin: <30u/kg;
Colistin: <50ug/kg; Dexamethazone: <0.3 ug/kg;
Dicloxacillin: <30 pg’kg; Dihydrostreptomycin: 200 pg/kg;
Diminazene: <150 pg/kg; Erythromycin: <40 pg/kg;
Febantel: <100 p/kg; Fenbendazole: <100 pg/kg;
Gentamicin: <100 pg/kg; Isometamidium: <100 ug/kg;
Moxidectin: <500 ug/kg; Neomycin: <500 ug/kg;
Oxacillin: <30 ug/kg; Oxfendazole: <100 ug/kg;
Oxibendazole: <50 pg/kg; Oxytetracycline: <100 ug/kg;
Spectinomycin: <200 pg/kg; Spiramycin: <200 ug/kg;
Streptomycin: <200 pg/kg; Sulphadiazine: <100 ug/kg;
Sulphadimethoxine: <10 pg/kg; Sulphadimidine: <25 ug/kg;
Sulphonamide: <100 pg/kg; Tetracycline: <100 ug/kg;
Thiabendazole: <100 pg/kg; Tilmicosin: <50 pg/kg;
Tylosin: <50 pg/kg

International standards
(AOAC, ISO, APHA, etc)

Email communication
with Malaysia FSQD
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