X

0

0

H

3% 2015

I
\.l

L L

L L

2 Al: 20154 48 162 (=) 15:00~17:00
A ASHY SIXELER 145 394

(249 108 &7)

2 Al
A

f=s

=, L

(i‘?a ‘l )
_ P AIZO|OHIQHNT] “a) A
le e

T

) or Ej'l 03121
o KIHASA E2y2ene

googorwra AT <

0%

u

o e



1o
0!
i

A7k W&
) , [AAFE]
15:00~15:05 Shes AL 8] ol 9]
) , [FA 2 &70]
15:05~15:10 b A AL 8] o 9l
[ 1]
15:10~15:30 T4d HAE € U d3
- A EZ ookl HAUVMEI|EH
[ 2]
15:30~16:00 AY=o ZAFs AT AF
- T RAAGATY (BAA ATFY)
[#Hd € AFEE]
Q IAIZE % =3 & HEH XA WU &
Al A FFEZrAHY Y FVMEEA AvlE A
- 2)ZolokE oA A HIVEVFE
16:00~17:00 EeSFEAAH H7hE7)

- BFRANNATA (RHA A7)
- @FFRFUYI

DY (249 TR

RS NCE IS

=
o

|
b U S
2oz A
B~

>










JI2J|&0

=
©






EEES

R0
oir

S

)

2015.04.16. (

4

ol

of/
ok

Y
e
0
A

o)

feY
o}

J
iy
i

|



Rl

MEMO










ol AL

Ao M A

ol Ar8E[0f

255

H7=x)

i i Wy 2
ojt &0 2y 0 32
0 Hl g T <F
R <l 2r RIgu
JI-_ ]
Bl M=
od ol _ll_

&%LWE
olzru 3|8
o~ @ B
TUTSIH

@ HT X0




ABo| HETE
20| AgEls
s31 7| 259

% X o =

oa|Lta} CODEX

EU

e

ne

rh




= o
- HAHIE
HMAXTER(27470), 223, SRS Y TR

g Substances) 244574

or
= LI o| 3
A001 Acetal Ethylidine diethyl acetal; acetaldehyde diethyl acetal; 1,1-diethoxy-ethane; diethyl acetal
A002 Acetaldehyde Acetic aldehyde; Ethanal
A003 ::eett:lldehyde butyl phenethyl 2-Butoxy-2-phenylethoxy-ethane; 1-Butoxy-1-(2-phenylethoxy)ethane
A004 | Acetaldehyde diisoamyl acetal Butane, 1,1'-[ethylidenebis(oxy)]bis[3-methyl]-, 3-Methyl-1-[1-(3-methyl-butoxy)-ethoxy]-butane
a Idel i Ethyl cis-3-hexenyl acetal; Acetaldehyde ethyl cis-3-hexenyl acetal; cis-1-(ethoxyethoxy)-3-

A005 & tal de ethyl cis-3-h vl hex);ne; ethyl cis-)é-hexenyl acetal 3-hexen, {-%-ethoxyetr{oxy)-, - l-Ethoxy-{-(cis-g-

acetal hexenyloxy)ethane, Leaf acetal; Leaf alcohol ethyl acetal

4-(4-Hydroxy-3-methoxyphenyl)-2-butanone; 2»(4-hgtdrox%-}methoxyphenyl) ethyl methyl

7001 Zingerone ketone; 4-Hydroxy-3-methoxy benzylacetone; g-hy roxy-3-methoxyphenylethyl)methyl ketone;
g 3-methox -4-hydrox¥1benzylacetone; 4-(3-methoxi -4-hydroxyphenyf))-z-butanone; vanillyl

acetone; 2-Ethyl methyl ketone; 3-Methoxy-4-methoxybenzylacetone
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~ GRAS Flavoring Substances 27

FEMA/GRAS list :

JECFA Flavouring Substances

CFR 172.515 Synthetic flavoring substances

CFR list :

and adjuvants

CFR 182.60 Synthetic flavoring substances

and adjuvants

HollM

o =2 otafel 7|

Z2 df FEES, Sy T(CH, o

| B = |
= =

71 21510 AHE 5
E 70| oo SURSY Y TURE ML) S=

1
N
Klo
1

(=}

F

I+

At
S

tCt. CREH Of2f 2

ats
= o

ujn

i

100

ol
njo

14

N

N

st

e
[




bstances) 2741

=t R JNYegERY
1 Alfalfa 21} 7§X2|(Medicago sativa L.)
Almond, bitter 0|0F HLEE
2 (free from prussic acid) (Prunus amygdalus Batsch. Prunus armeniaca L.,
(Bitter almond) or Prunus persica(L.) Batsch.)
271 Zedoary bark 4kt = 0KCurcuma zedoaria Rosc.)
272 Mastic Pistacia lentiscus LINNE
273 Para cress Spilanthes acnella Linne
074 7B HOIXRER  AZSH M2 A LU0l Ciet 387IF X 14 2. AIZRE 7|Fof Hetst
AEYURE MZE.7HS510] 22 Afgt d2

160. A2 3% (Smoke Flavours)

Wood smoke flavours, pyroligneous acid,
Smoke condensates




102. Mg Y Y ZIF (Spice Oleoresins)
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O 19881 *takz oA Mo X2 SMO 2 AE7ts Atetz SE1 X[ & O
O Positive list ZHA-2 2|3 20001 5L E{ EFSAO| A HM A S HESIO TS
HMAl, S 2,6000] Z2 AE 2tz
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=T 1&) Alimentarius
AMEZNIIEEH™ NEg 1E) Bluebook (3r e di
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(M EHIIE9 7] = 88/388/EEC d, 4th) FDC Act o
13t H56= of Food
=9 7437 (ec) 2232/96 Natural Sourc | (Food, Drug
Additives
T8 (A2FX 1A & 1999/217/EC es of and Cosmeti Codex of
H3 H2013-1535, Ao (EC) 1565/200 Flavorings c Act) @) Practice
2013.04.05) = Chemically D |21CFR
AZNEA™ Guidance for
() efined (AUEy)
% the use of
-AEHIIE3H (EC) 1334/2008  |Flavoring
» 2MBH377Z Flavorings.
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66-2008
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USA FAO/WHO
FDA FEMA Codex
7=
7 EL
Flavoring substances — N Natural
atural lavoring
- Natural Flavoring substances 5 & |Aromatic & &
. N b Natural Flavoring
—-Nature Identical—Flavoring atura
) substances
|substanees Flavoring Natural Flavor
[Nature—Identical
—Artificial Flavoring Concentrate
. [Flavering-substances
substanees Flavoring
N . Natural |ArificialFlavering
- Flavoring Preparation substances B Natural
Holgs ) Flavoring substances )
- Process Flavoring Flavoring
EEMIL e/ A ER . Substances
stusa -Smoked Flavoring Thermal s substances
process . .
=& b= =3 S5 thetic lavoring substances
R |[HEEvtE/HANEE (42385 - Flavori Synth Fl. g sub bt
lavoring - ature
[E)] 2233 [4057HEE & Flavoring -Natural Flavoring
Flavoring substances identical
FHESY YT |8,
. (M8, S 0|4E, o|U™ 82 |Smoked ) Flavoring
EeHA FE G218 i -Synthetic
o8) AEgEE 28 Flavoring B—— — te substances
o o lavoring substances
[ Natural Flavoring substances == v
2| Natural Flavorin
(M8, S8 0148 |2 HYET |22 . 0|42 — Artificial
omplex
2 XtAXQl aPgo 2 AojTl F|EH b 0 Flavoring
ermal Process
Flavoring preparation Process o N substances
lavoring.
Thermal Process Flavoring Flavoring o .
breommig Smoke Flavoring. o
: Flavor precursor. .
Flavor precursor . Flavoring
J\Ete] Flavoring 7| EL2] Flavoring.
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USA
FDA

FAO/WHO
Codex

CoE

FEMA

MEHIEZH g2
I sy, Nt E| o e s ) [l
o SRAHF A3 ES Sources of
goi [* Al Z XIS EA|0f 23 EX] [ [
B lspana uams g [JEIERANE X Flavoring
oimvte 157, Hoixrara (o) [EE M2 (HEgR7IA2E oluem)
= i 21CFR
Positive S £ ¢ FEMA
(5172, (71=)
list 7= |/GRAS
) Chemically [182, 184) JECFA List of
(EU Register)
HE H1 Defined ICompendium Artificial
g |Positive List
Positive List ™ Flavoring ($1) Flavoring
) . Substances (%h3: JECFA |Substances
Union List -
=
Natural
1= 2
2y MEH7IE(HAHEEE) |(MEHE "Flavoring, 9| e ;:‘3;”“
HAXEE SE EE F2AH 02 AUTHER ) = .
Artificial (OO Flavoring
OO0%=
A AEH7IE,
MELE,
CLE A& 2xH
X} L LN - B - -
a | H =3 e 57 (A= 2oy
71501 YeElx|
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FAO/WHO
IOFI
Codex
£
REEEC=] = (&)
7% oo e EE T Fccam) | fecmm) | JEcFARA | AAats
-AH8IIE(FESN| 3FAM = S
TR 4 L 71" Listo 4
EZ =8) = oI
1E)
CEFS
Ao = JECFA FEMA/GRAS IOFI Committ
KFDA (Committee of
oHH ™It (EC) 1334/2008 FDA (Expert JECFA ee of
(JECFA) Experts)
(&) Panel) Experts
JECFA
EFSA
_(7 3
1E)
Codex
88/388/EEC
Alimentarius
ANNEX I, I  [Natural Resources
21CFR 1A §5.8
HetE® | ASHE3H 46EX| [2)) of Flavorings - ANNEX 2
(§172,182,189) &)
Regulation (EC) APPENDIX 2, 3 gis
N0.1334/2008 =
&= o
ANNEX III, IV
E)
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3. =t 2] Positive list H| 11

EU
JECFFEMEU Che
FL No Flavis name CASHNCE A N A N mical gStatus
No No
o o roup
cetaldehyde di 1,1-Diethoxyethan [105- 200
J
IA001 |Acetal 17 ethyl acetal Acetal 572 6.001e 577 35/ 941 2 GE.61
INo furt
75- 200| her eva
IA002 [Acetaldehyde 388 5.001Acetaldehyde 07-0 89 80 3 1-uation
needed
IA007 |Acetamide
1008 |Acetanisole 3g [H-methoxyaceto Acetanis| 5,/ 7 g3gd-Methoxyacetop [L00- | 576819200 »jGE 6o
phenone ole enone 06-1 5
INo furt
1A009 |Acetoin 40 fcetoin 735| 7.051P Hydroxybutan-2513- |, g /2001, jher eva
-one 86-0 8 uation
needed
A010 [Acetophenone * Acetoph | co1l 7 004acetophenone  [Po . |1388062°]  21FGE.69
enone 86-2 9
INo furt
no11 PrACetoxy-3-but| 4y L otoin acetate 11903| 9.1865eC Butan-3-onyl #906-| 55 45352 jgher eva
anone lacetate 24-5 6 uation
needed
4-(p-Acetoxyphe
P nyl)-2-butanone
A014 2-Acetyl-1-meth 60 R-acetyl-1-meth 2342) 14'0462-Acetyl-1-methyl 932- |113/130/318 28FGE.19
Ipyrrole Ipyrrole yrrole 16-1 | 73 6 4
10/15




11/15

ZEAMLEE

=L

3

s |

CIE-N RSV ] =
ArCH
EZZNZEDM TA

SFE A

4. =LY Al

=
K
= Rr
3030
oIl

<+

< 1o 1o
200kl

[, S|
ESSECT]

-
9

=
=)

300

12/15

12282

 ZEHEA

s

k=

SR(ZIYER) AMHE |X
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4. 7| AFEHE] - AL F(2)

= Positive List S8 2%

ne
rhe

o2 EU

A
gyl § =

JA007 _ |Acetamide

JA013 |4-(p-Acetoxyphenyl)-2-butanone
IA018 [3-Acetyl-2,5-dimethyl thiophene
)A027 [3-(Acetylmercapto)hexyl acetate
IA033  |Adenosine monophosphate

)A064 |Allyl thiohexanoate

IA113 |Acetaldehyde di-cis-3-hexenyl acetal
|B0O88  [2-Butyl-5(6-keto-1,4)-dioxane

IC029 _|Cinnamylk acetate *
IC047 _[Citronellyl anthranilate
IC077 |N-Cyclopropyl-trans-2-cis-6-nonadien-amide

IC084 |Coumane

D018 [2-trans-4-trans-7-cis-Decatrienal

D052 |Minture of 3,6-Diethyl- 1,2,4,5-tetrathiane and 3,5-diethyl-1,2,4-trithiolane
D087 |N1-(2,4-Dimethoxybenzyl)-N2-(2-(pyridin-2-yl)ethyl)oxalamide

D095  |(+/-)-N,N-Dimethyl menthyl succinamide
D107 [3,5- and 3,6-Dimethyl-1,3-dimethyl-2-isobutylpyrazine

D114 [2-(3,7-Dimethyl-2,6-octadienyl)cyclopentanone

D119 |(+/-)-trans- and cis-4,8-Dimethyl-3,7-nonadien-2-ol

D120 |(E) & (Z)-4,8- Dimethyl-3,7-nonadien-2-one

D121 |(+/-)-trans- and cis-4,8-Dimethyl-3,7-nonadien-2-yl acetate

14/15

= Negative List H|xl

(EH91: mg/kg)

Agric acid 20 20 -
Aloin 0.1 0.1 -
Beta asarone 0.1 0.1 -
Beberin 0.1 0.1 -
Calamus®} S = 4| - - 2%|
Cinnamyl anthranilate - - =2X|
Cumarin 2 2 =2%|
Hydrocynamic acid 1 1 -
Hypericine 0.1 0.1 -
Pulegone 25 100 -
Quassine 5 5 -
Safrole and Isosafrole 1 1 2%|
Samtomin 0.1 0.1

Thujone(alpha & beta) 0.5 0.5 -
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