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Second Secretary
Trade Section

Nora Matel

represents one important component.

This article is based on a presentation given during IFIA 2018 exhibition on 17 May 2018 in Tokyo. While the
focus of the presentation was on the food safety issues pertaining to the EU-Japan Economic and Partnership
Agreement ('EPA') signed by the EU and Japan on 17 July 2018 and effective since 1 February 2019, this article

outlines the scope of sanitary and phytosanitary ('SPS') measures foreseen in the EPA, of which food safety

1. Food Safety Policy in the EU

Achieving the highest standards of food safety in the
EU has been a key policy priority for the European
Commission throughout the past years, designed to
guarantee safe food with clear information on the origin,
content/labelling and use of food. The origin of the food
safety policy in the EU can be traced back to '90s. The
first actions” adopted in 2000 towards setting out a
radical food safety reform plan were outlined with a
view to improve and bring coherence to the EU

legislation. The guiding principle was that food safety

policy must be based on a comprehensive and integrated
approach. This means that all food and feed produced
and sold in the EU should be traced from ‘farm to fork’
and consumers should be well informed on the content of
their food. This was followed by the adoption of the
General Food Law ('GFL') in 2002” covering the whole
agri-food sector and all stages of production, processing
and distribution of food and feed, which created an EU
food safety system in which responsibilities for risk
assessment (science) and for risk management (policy)
are kept separate. The basic principles for EU food

policy defined therein covered: risk analysis, through (i)

1) Source: European Commission White Paper on Food Safety, COM(1999) 719 final
2) Regulation (EC) 17872002 of the European Parliament and of the Council of 28 January 2002 laying down the
general principles and requirements of food law, establishing the European Food Safety Authority and laying down

procedures in matters of food safety

Japan-EU Economic Partnership Agreement:
Sanitary and Phytosanitary Measures and Food
Safety Aspects

Nora Matei

Second Secretary

Trade Section

Delegation of the European Union to Japan
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risk assessment which must be based on the available
scientific evidence and undertaken in an independent

manner, (ii) risk management through adoption of

provisional risk management measures when the
possibility of harmful effects on health is identified but
scientific uncertainty persists (‘precautionary principle’),

and (iii) risk communication defined as the interactive

exchange of information and opinions throughout the
risk analysis process as regards hazards and risks, risk-
related factors and risk perceptions amongst risk
assessors, risk managers, consumers, etc. Other
principles refer to open, transparent public consultation
and clear communication ('principle of transparency’)
throughout the decision-making cycle, the right of the
public to be informed where there are reasonable
grounds to suspect that a food may present a risk to
health (public information), as well as the requirement
that international standards must be taken into account
in the development of EU food law, where relevant.

The establishment of the European Food Safety
Authority ('EFSA') in 2002 having particular
responsibilities for both risk assessment and
communication of food safety issues came in response to
the need for a scientific based approach towards solving
the weaknesses identified in the system at that moment
in time, such as the need for the best scientific support
for the system of scientific advice, need for better
monitoring of food safety issues, need for a rapid alert
system and strengthening of coordination of scientific
cooperation. EFSA was set up as an independent body
that carries out risk assessments before certain foods
are allowed to be marketed in the EU, provided
scientific advice to the European Commission and EU
countries to help them take effective decisions to
protect consumers. It also plays an essential role in
helping the EU respond swiftly to food safety crises.

An assessment (referred to as the Fiiness Check) of

the General Food Law to establish whether the law is

‘fit for purpose’ for the entire food/feed sector and
whether it still captures and reflects current policy
trends was launched in 2014 and concluded in January
2018”. The results of this assessment suggested inter
alia that the law needed boost in order to address new
challenges such as food sustainability in general, and
specifically food waste.

In April 2018 the European Commission proposed a
targeted revision” of the GFL Regulation, which draws
on the results of the Fitness Check. Inter alia it aims to
improve the transparency of scientific studies in the
food safety area, as well as to strengthen the risk
communication to citizens. The proposal is to amend, in
addition to the GFL Regulation, 8 sectorial legislative
acts dealing with the food chain: GMOs (cultivation and
for Food/Feed uses), feed additives, smoke flavourings,
food contact materials, food additives, food enzymes and
flavourings, plant protection products and novel foods.

For a swift implementation, adoption of the proposal is

expected by mid-2019.

2. SPS measures in the EU-Japan EPA

EU and Japan together account for around 30% of the
world GDP and 37% of world trade. Japan is one of the
EU’ s top strategic and trade partners. For agriculture
Japan is the fourth biggest market for EU agri-food
exports. 85% of EU agri-food products exported to
Japan will be liberalised over time.

The EU-Japan EPA creates new opportunities for
agricultural exports, removing the existing tariffs on
products such as cheeses or wines, while protecting
intellectual property rights. The measures put forth by
the EPA also aim at reducing non-tariff barriers that
businesses face when trading agricultural products.

The EPA includes SPS measures that ensure food

safety and animal and plant health, which are in line

3) Commission Staff Working Document Executive Summary of the REFIT Evaluation of the General Food Law

(Regulation (EC) No 178/2002) - SWD(2018) 37 final

4) Proposal for a Regulation of the European Parliament and the Council on the transparency and sustainability of the

EU risk assessment in the food chain - COM (2018) 179 final-2018/088 (COD)

4IV>— No.138 (2019.5) — 5
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with the World Trade Organisation ((WTO') SPS
principles, and make reference to the precautionary
principle and respect of international standards (Codex
Alimentarius principles). These apply to all SPS
measures in Annex 1A under the World Trade
Organisation ((WTO') Agreement, while taking into
consideration the glossaries and definitions developed by
the Codex Alimentarius Commission, the International
Office of Epizootics ('OIE") and the relevant
international organizations operating within the
framework of the International Plant Protection
Convention (IPPC'). As such, food safety represents
only one part covered by the SPS measures in the EPA.

The agreement does not prevent either party from
taking measures to protect human, animal or plant health
or life. This means effectively that the agreement will
not affect European or Japanese levels of protection for
food safety or animal and plant health and that all
products imported from EU into Japan need to comply

with Japan's standards and vice versa.

3. SPS Rules in the EU-Japan EPA - expectations
from consumers in the EU and Japan

Under the EPA the EU and Japan have agreed on
multiple provisions to address divergent standards and
technical requirements, burdensome conformity
assessment procedures and administrative issues. These
should help both EU and Japanese exporters access the
market of the other party. The provisions in this chapter
aim to ensure that market access is not undermined by
unjustified SPS trade barriers and to improve
predictability of trade for all agricultural products.

Specifically, the EU and Japan have agreed to ensure

that any import procedures including the approval and
clearance process are simplified, expedited and
completed without undue delay and are not applied in a
manner which could constitute an arbitrary or
unjustified discrimination against the other party. It has
also been agreed that (i) the standard processing period
of each procedure is published or anticipated processing
period is communicated to the applicant upon request,
and that (ii) information requirements are limited to
what is necessary for appropriate control, inspection
and approval procedures, including for the approval of
additives or for the establishment of tolerances for
contaminants in food, beverages or feedstuffs. As
regards food additives, the approval process and the
requirements for assessment of an application have
become more transparent. Both Parties have also
committed to publish the timelines for the approval of
food additives.

Furthermore, the SPS Chapter promotes the auditing
system for attaining and maintaining confidence in the
effective implementation of each other's control systems
and clarifies the communication process (i.e. audit
reports and the possibility to formulate comments on the
report).

The Parties have in addition agreed on ways to help
encourage the facilitation of establishments receiving
authorisation to export to the other party. This is
consistent with the principle called "pre-listing™.

Furthermore, the EU and Japan have agreed to apply
zones or compartments established for disease-free
areas in case of outbreaks for animal diseases in their
trade. Both parties have committed to exchange on the
way to establish and maintain a mutual recognition of
health status.

As regards plant health, EU Japan EPA recognises

5) The EU applies the provisions of Regulation (EC) No 854/2004 to all third countries from which imports of animal
products into the EU are authorised. In accordance with Article 11 of this regulation, a third country is authorised
to export to the EU after providing sufficient guarantees that its exports meet the EU level of sanitary protection
following EU audits on-the-spot. Subsequently, if the competent authority in the exporting country sees that an
establishment meets the relevant EU import conditions, it can place the establishment on a list (often termed a "pre-
list") of exporting establishments that meet relevant EU conditions. This list is subsequently proposed to the
European Union and thereon serves as a list of establishments from which EU Member States are authorised to

import.
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the concepts of pest free areas, pest free places of
production and pest free production sites as well as
areas of low pest prevalence areas and protected zones
which they agree to apply in their trade. To this end,
the Parties will also ensure that the procedures and
provisions for establishing or maintaining sanitary and
phytosanitary related import conditions are carried out
without undue delays.

Under the EPA, Japan and EU commit to ensure
transparency on import conditions and control,
inspection and approval procedures including details
about mandatory administrative steps and expected
timelines. This facilitates the parties' application
process and ensures that companies and authorities have
better access to information that could have a potential
negative impact on trade.

Last but not least, Japan and the EU have agreed to
establish a joint SPS committee as well as other
channels of communication, in order to deal with SPS
issues timely and efficiently.

Following the entry into force of the EU-Japan EPA,
market authorisation procedures are simplified,
expedited and completed without undue delay without

compromising food safety.

3.1 Harmonisation of requirements on regionalisation
for animal diseases with international recommendations
and standards

Japan and the EU agreed on how to address
regionalisation” principles for animal diseases in the
SPS Chapter of the EPA. Both Parties are committed
to work together in achieving mutual recognition of
regionalisation and reaffirmed their commitment that
their measures will be based on the OIE standards and
recommendations or relevant scientific evidence. EU and

Japan are negotiating a mutual recognition agreement of

regionalisation decisions for priority diseases, as such
mutual recognition for African Swine Fever (ASF),
Avian Influenza (AI) and Foot-and-mouth Disease as a

priority.

3.2 EU beef market access applications

Insufficient harmonisation on conditions for import of
bovine meat and other bovine products with international
standards (i.e. OIE) on Bovine Spongiform
Encephalopathy (BSE) was one of the NTMs under the
EU-Japan EPA negotiation. For example, EU Member
States which have equal OIE status are not treated in
the same manner and Japan's import conditions do not
reflect the conditions under OIE for corresponding risk
categories. Japan has been assessing the applications of
those EU Member States which have requested market
access in a steady manner. It will be important that both
parties continue their efforts to take appropriate steps

in order to expedite the procedure.

4. SPS - Impact on Non-tariff Measures

Although the market in Japan has been low on tariffs,
it features significant non-tariff measures (NTMs),
including in the SPS area. These refer to standards,
approval procedures, conformity checks, which
sometimes can be legitimate measures taken by
governments, but which can also be seen as deliberate
obstacles to trade when they impose costs for businesses
and authorities. A number of NTMs in the SPS area
have been dealt with during the EPA negotiations, some

of which are described in more detail below.

4.1 Maximum Residue (MRLs) for agricultural

chemicals, feed additives and veterinary drugs in food

6) Regionalisation is an international concept that puts control measures in place to contain the disease agent in the
affected area(s) to ensure that safe trade can continue to take place from the non-affected areas or for a number of
products, under well-defined safe risk mitigation conditions, from affected areas. The EU legislation foresees strict
measures to apply regionalisation which are based on science and fully in line with the OIE international standards.
EU position is that trading partners should recognise the EU regionalisation measures put in place in accordance
with OIE standards and thus not to impose country-wide bans on affected EU Member States.
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In 2006 Japan introduced a positive list system for
pesticides, feed additives and veterinary drugs. At the
time of the introduction of the positive list, there were
758 chemical substances for which provisional MRLs
had been set. In order to establish official MRLs, all
substances with provisional MRLs need to be reviewed
by the Food Safety Commission (FFSC) and a safety
assessment has to be carried out as required by the
Food Safety Basic law in Japan. This review was
supposed to be finished by 2011 but as of December
2017 there were still 362 substances with provisional
MRLs that MHLW 1is reviewing with the view of
completing a safety assessment and establishing a
permanent MRL list.

With regards to MRLs, it was important to ensure
clarity around the specific deadlines for each of the
various steps in the approval processes. In December
2017 MHLW released an administrative notification
about the standard processing time for chemical MRLs
after receiving risk assessment from FSC. Timeline is
set to one year from the date when the MHLW is
notified by the FSC of the assessment results. The
timeline notification has also been released in English.

Furthermore, it was important that Japan commits to
accelerated approval of chemicals accepted by
international setting bodies. Japan undertook to clarify,
in an administrative notification, that when Codex
standard is applied to certain chemicals, it does not
require residue study data on crops for chemical
Maximum Residue Limits if the Theoretical Maximum
Daily Intake does not exceed Acceptable Daily Intake.

The two parties agreed to have more transparent and
easy procedures in the future to overcome the

differences between their systems with regard to MRLs.

4.2 Food Additives

The scope of food additives defined in the Food
Sanitation Act (FSA) in Japan is different from that
defined by the CODEX Alimentarius Commission or

from that of the additives recognized as safe by

7) Annex 6 of EU-Japan EPA

international food safety evaluation bodies such as the
Joint FAO/WHO Expert Committee on Food Additives
(JECFA), the EC Scientific Committee on Food or the
EFSA. Namely, in Japan food additive definition
includes processing aids while other definitions do not
include such aids.

During EU-Japan EPA negotiations, Japan confirmed
approving 45 internationally widely used food additives.
Currently, all of the EU concerned additives among the
list of 45 substances are approved. Specific
commitments of signatory parties on transparency and
predictability with respect to the application and
approval procedures for food additives are outlined in
the annex to the SPS chapter” of the EPA. Japan and
the EU have been working together to deepen
understanding towards Japan's food additive designation
procedure, for example through the Food Additives
Seminar held on 4 July, 2016 in Brussels. In 2015
MHLW also set up the Food Additive Designation
Consultation Centre (FADCC) in order to assist
applicants.

The approval process has been made more transparent
following the publication in English of several guidelines
and of specific deadlines for completing the various
steps:

e The standard processing time for conducting the
risk assessment in the FSC is set to one year (i.e.
from the time when MHLW requests the FSC to
carry out the risk assessment to the time when the
MHLW is notified of the assessment results by the
FSC)

e The approval process by MHLW is set to one year
(i.e. from the time when MHLW receives a
notification of the result of the risk assessment to
when the target additive is designated).

Nevertheless, Japan's approach to food additives did
not yet solve trade issues as substances considered safe
elsewhere, including by international standard setting
bodies, do not for the moment benefit from an expedited

approval in Japan. In particular regarding processing
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aids, initial data sets required by Japanese authorities
for risk assessment differ from those required by EU
authorities. This usually obliges companies to generate
and submit standalone data especially for the risk
assessment in Japan.

In July 2016 the EU launched a food additive
designation project, for which three substances were
chosen with the aim of assisting the applicants to draft
applications for submission to the MHLW. Through this
project and the future approvals of the three substances
it will be possible to see in practice where the challenges
in the approval process are and whether the Japanese
Authorities are able to follow the published timelines.
The results of the project are expected to be made
available soon.

Furthermore, under the EU-Japan EPA, it was
agreed to facilitate the trading of wine products between
EU and Japan, through an accelerated approval of 28
substances used in wine”. It is expected that this will
bring about additional benefits to both consumers and

businesses in the region.

5. What comes next in the implementation of
EU-Japan EPA SPS rules?

The EU-Japan EPA is a balanced agreement
capturing key priority areas for both parties.
Agricultural and industrial producers in both EU and
Japan will benefit from reduced tariffs and better
market access due to elimination of non-tariff measures.
At the same time, consumers will benefit from wider
selection of products at reduced prices. The pledges
made call for stronger cooperation between the EU and

Japan in the implementation of SPS measures.

6. Conclusion

The SPS measures represent an important dimension
of the EU-Japan EPA, in whose application the
authorities on both sides have expressed their intention
to cooperate. The SPS Chapter in the agreement
improves the predictability and transparency of the
process and the procedures relevant in this area. It will
be up to the two parties to deliver on, and to monitor
the implementation of their shared commitments with a
view to achieve the mutual expansion of their reciprocal

trade.

& FE
Nora MATEI

Second Secretary, Trade Section, Delegation of the European
Union to Japan

Nora Matei joined the Trade section of the Delegation of the
European Union to Japan in September 2018. She is in charge
of a diverse portfolio covering SPS, financial services, public
procurement, along with macroeconomic aspects relevant to the
EU-Japan cooperation.

Ms Matei previously worked in European Commission's
Directorate General for Economic and Financial Affairs on the EU
budget financing of infrastructure projects. She most recently was
involved in the preparatory discussions for the launch of the EU-
Japan investment cooperation framework.

Ms Matei holds a BSc degree in Finance and Banking from
Hyperion University, Romania. She also holds a Master Degree in

International Business from Hirosaki University, Japan.

8) The names of the additives are available in Annex 2-E "FACILITATION OF WINE PRODUCT EXPORT" of

EU-Japan EPA.
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B S MIFIE Moorella thermoacetica
FRE(CXI I HEEAER T A T )L DIEFE

31 - MEAARFRmIZ
ERMEE

G GE

Z B
fEdin CHEM9 2 B M E O NN B E 23 E 0, E b Iid I Vo T — b — Gk & ONNilkee & 1 5 K1k
B OZ MUK T dH %, H1TE Moorella thermoacetica AN IEF I MEEH G < . MBI AL D A C O filfHNIE
HEU ORI 2 TV BARH ORI IEICERTH 0. BIETIIARRIC K AZMMEIXIZ LA EREL Tk,
KRR R$ 2 NEHE T 2 7L ORI AT H 5. AR TIZFHH 512 & 2 1EFAREREICET 2 UF7eEcR 4 ot
TR - TS 5.,

MEWiME = 2 7 AR I 3fE 37, ISR E L 5 2 v, BRFBROFNU/ER L, FHaAEO—EBIZR
HEAT, a7 NEYE RN S22 2 L 2ERE FHMERISE» W5 h &k 5 7, HOLERR S Wz fEik T 2 7
% N2 HOESABEER 7 0 — % 4 b X — 2 =1 X B H SRR 2 7 L B REFHENRONIFEICHE 5 Z &,
b5 RS TS LA XIS T &G0 >z, FIROMBVLERCIENR T 2 T L3 7L TE
SIS IEHE & 25, RN % 52 72 i3 hi flia 28 T 7, IEMRR 220 72 leiza — b an
T w7 ZADEN - fBENZ 5 Tz,

* ok ok ok ok k ok ok ok k k Kk k Kk k k k k k %

<Summary>

Spores of thermophilic anaerobic spore-forming bacteria are highly heat resistant. They are causal bacteria in
low-acid beverages, warmed and sold, such as canned milk coffee. Among these, Moorella thermoacetica spores are
extremely highly heat resistant. Therefore it is difficult to control them only by heat treatment. Fatty acid esters
are effective in preventing the growth of this bacterium. At present, there is a very low risk of spoilage by this
bacterium. The mechanism of action of fatty acid esters on this bacterial spore is unknown. In this report, the
results of research by the authors on the mechanism are explained along with the course of research.

Fatty acid esters did not affect dormant spores and did not affect germination of the spores. Transmission
electron microscopy observation revealed that they acted on spores after germination, causing defects in a part of
the spore inner membrane, resulting in leaked core contents. Analysis by fluorescence microscopy and flow

cytometry using fluorescence labeled fatty acid esters revealed that fatty acid esters bound to the inner membrane

of germinated spores. Binding in a certain amount of fatty acid esters damaged the membrane and killed the

Action of Fatty Acid Esters on Thermophilic YOSHIO AOYAMA
Anaerobic Spore-forming Bacteria Former Toyo Institute of Food Technology
Moorella thermoacetica Spores
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spores. Death of the spores did not result when fatty acid esters were present at the time of heat treatment. Heat

damaged spores displayed delayed onset of growth. The coat and cortex of the spores were deformed and damaged.

1. [IC®IC

PR LS OMEM 263 2 F AR T 5720,
eI A3 40 C & 25 T 100 CUL Lo mE» T
b5, wEEETIE. AV ) X 2AEFRERE 5
IMEBR A FER 2 KO ICHEL T b, FEEICIE, 2
NZNO T TR T E 2 N O H R DM I s C
T, EHICEVLWINBYLH S iE X T b, —iRICE
BIE A E O O F N OINEE X BN MERIZ H 5, A%
CHREIRGE X 5. I s T —k —Hilik & OIKEEMERK
BHcid, Zho o lam A2 % 5| % 2 4 gl
NdH b, PTHEENEETDH B Moorella thermoacetica
He R | SN 2 < L VLB 0 AT AR TR O 45 %
Fhikg 5 Z L NETH 5, Z O % JEIk T & 2 L
WPZ, AORHREIC KX & X — D &5 2 5 MFIh#E &
5570 TH5, ZOWOKIEZIES 572912, Ok
Bl O SRR R FULARR IO R RS h T % Y,
ARUEIE FEHRD 720, 2 < OB MELEFR ORI &
oT03 Y, BUETIIARRIC K 22 WIEIZIZE AL
HZ 5> Tngng, ZHEFULAITH 3 g 2 7L
D M. thermoacetica I K3 5 GREEREEA IE SR 12 &
58D TH5, Ik TN X7 L OHFMIHND
TEFHRBREICRIT 2. 2 < O R X T & 24, g
A TIPS C O (NG RVAA RN

ARETIE, FTUMEICOWT, ZORER T4 74
A2, BHBRL LI OWTHEHT 2, 20k, &%
5 W4T 5 72 M. thermoacetica F NIk 4 2 EHR ~ 2 T
L OFEFIREREIC B9 2098 & . 2 OFGEIZHY > CREdR
%,

2. FREOHR

WA, WA, e, BEREs L X F & s S
H D50, MEOPITIIRKEONE L EAFRENE(L L
7ol SIS B, TR, G2 AL IR &
EOMABIOH N # BT 2 R H 5. K<HSEN
T3 MR & U T Bacillus JEX Clostridium J&23 % 0 .

MERIZATE, R ) X ZHE%REOHE LTETF LI
%, FHEICIEHECXBIEhE 2DODF54 T AT =V
b D, FAETRIFARBREL T Cld. WRIREEHE L
Hef U, MR 2 (ZHUdlH
OME LR TH 3), ZOROMIT [l &
RIS, La LHIEIC AR AR BREIC 5 5 & B
DZA v FHRAD, filaohic Bl & Xidh A
AU 2 T2 9 %0 Z AUSECE U CTHITas i TR
ok 5,

B R 3R A 5 TRENE B & L 2 W IRIRIRREIC &
%, ZORRETIIFEA DA b L T2 R, Ml
# % G T RO 80 CTHREE DIMMETHEW§ %
DIZH U THME IR X ¥ % 729121, 100 CLLEDM
BHBETH 5, FNRORNEIZIZT 725D, DNA
PFAEL, BFHRITREMBIC A%, YE3) Vi n
IUNUFFHOWEA L A, ThidCattvF
L— MEA LTS, K TReratE s v B e
1%, DNA ZR#ET 2MELHEL TV 5, I T DN
J 2 EACIRRE DY M S M 2 & AR ME % 5- 2 T b, 3
N3 B2 ZRERE 2 G > T b, Wl 6 a7, 3F
AR, v —4 Xl - T —)b, TLT v X, ¥
fastE, a—1+, ZF VARV T LTHS. ZhoDkk
WS Ko THE D 5 DRFEVEDRAZIN TS, 2
LTy ZIRTFEZ) AV THD, MilfakEs S L
TWb, FRIFRIFIZANT 9 7 A HL2IZEL KD,
T Ta 7ok L L b Tng,

FHUIRMURRE T RIIMIAEFTE 22, BEARL &
LR L. RFREFERTHOSH - BT 5458
Mz s %, FFE. FRNEOZERIZIE?» 5 D%
PWHRLAISEA L THEZ D FRNICFEET 20T
U ZERRER O, FFRICKZI0LT v o 2D5
i, SHEP S DKDBEAL VD Tk 2E-E S, FHF
D oy T BEKE O WF 2813, $€ R Bacills subtilis % 13 C 8
Bacillus J&§ O & H D IZ#E D 5 T 228, AR
Clostridium JEMFE OMR L AT DR TS, T DS
R RFOKIIMIEICHETH %2, FHHLAIRP 2
LTy o A RS 75 & O A BT 28 O AEAE
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THZENHHLTETWB . FRED T A 794 7,
W, FEUAOMEZ BT, FHliE T h e hils: 2
X720, F72 M. thermoacetica IFHZ & £ Df
MEBIRRFEZH S Tnwb, ZhslZBL T, FH
)7 Rt & L ROBM & DA E ST g o,

3. M. thermoacetica [Z2W T

(1) M. thermoacetica |- & 3 ZRHfERE

2 — v —@oRHE. 1970 FARUS AR B IZIRGE & Mulf
B, 70 FAHP N IR E AR O BB IR K UG
72 Fy &I F A4 TEHBIL, HERHIAZIC
FIMERIRGE X B & 917k > 72, MRIRGED Ih % - 723
Pl I a—t =i CAME,S AL e T D
Wod, #ARERELS, FEXWS 5024 7T 7
Ty b T —LIFENZEDTH S, M2 L3575
. BT B LRI VS BEAEEL Tz,
FVC B ML Z2AORHNC B ES . TR L 722 L
T, AhHAEITZI LA, -7, L L, raml
EEEbhTLES 20, ERTEIKREAMEL K-
7zo HBEDKER, L VWF A TDT Ty 4T —FHITk
HE2ZEnMEPEE 7Y, FHBIIRTER TR
BHME»N27280, Sl CHER T 2 B0 2318
U L7222 LS 570, HiE. AR
Clostridium thermaceticum & [f] & & 72", L » L.
1990 1A 5 16 SrDNA I & 2 &8 {5 1 R MdTIZ &
0. WEROBERHLH 7z LB HICfH kST, Bl
TE TIEAT L Moorella thermoacetica & it T35,

(2) M. thermoacetica DR

BUAUHY 75 SRR T D . B R IR 1 55~60 C
T, 35 CLUTF T3 L vy, 2 D720 FE il ¢
I 5 2 &3, NNk Ehsn— R EaE T
3. ZOWEARKE ¢, WAL 5 &5 AT
FESNToan, 7272 UIRIRGE 2 s Wl Th -
T BOER IS AR CRIHABGE X 20 Sl IRE I
ICERCRIFMGE SN 5 &9 B5A. KEBET 5
TREMER B 2 D THELLETH 5, WA pH5 LT T
G L e, BIEOME R CTARSEMT S Z &
(= AR THES SN GNIE: L N R S=ARY £ ST S LRyt S
L5720, EHAEMEMTHBEICES ZERE 0N, £

BRI B E AR E S ML L, BRI A Gk
WARF TGS 5 Z &k sy, ZhE ToZlEpe L
<, IVra—-t—, INYFT4—, 2T, YV
Z—=7, LBZ PV IR%ETFoN%, BERDOLA TIE
WhWDBT Ty FHY—T, EAETIERIZTE L CER
Thb, HAERE LV, BELTE 2KRNELED
Th¥»rThs’,

(3) M. thermoacetica YE5ER; 1L D F5 ik

WRED & 9 RIARG RIS H U 2 ZEYHgEa o FAR
EINMEGRE T d 5. K9 200 -7 (2 75 585G 5 P23 F8 A
SNTLR, 782y — s & 2 BB AR
T2 ZEOFER, A= K DI BLaR O EIC &
0. BUETIRINMEG R AN A 5 5 W 2 Ferati i EE o
BER & 75T B, IR O S EY Ot 12
HOWTIE NS D, M. thermoacetica DI EANE 13 &
DO T WP MR O R ERIIC K D 5k 55,
MEPEDEOCHKEA R STl D, JEEIZEO LW
BRI E X3 Y, 20K IIEREE AL
EMOWEEZEL D, BETH ETENEETH 5,

INEGE R LA O FIlE 5 235G & =450, TE54E T
& B WER O LSRR R FUALANRIND 2 D D)k EH
WTh o7z, ok EH T SIREMGR OB 3
e 27 LAFALAIE LTHWS TR D, ZOWES
M. thermoacetica DIFFTEGILIZHRITH 5 T L I3 IFE A
TH o7z, Mg 27013, BTl 10 ppm FE T
EHEAWHITS, ST —RKEZ -V 2 A -7,
LAZF) YO TRIRDRT Y 7 O E%T 57
D, BA»SET ppm RIME N TS, GRS
=2 — BRI SR, RS E b Tn g,

Rl — 2 7 g, % < OEm R O B IHNC
DHLOTHEDTH . NRmIKGE TOMEMIC K 22 Mt E
F, BIETCIRIEE AL RS B> Tnb, ZHIEE B
PESRR O & U TR = 2 7L 7 & OIRMIAEGE
B THIER I Tnha 7 nbhThs, flik Dy
EZR 2R 2 7 L O/ERIZE LT < OWF%EH
BENTELT, RN T Bacillus J& 25 % <. M.
thermoacetica & MR LT 3MARIXIF LA E L SN r >
72 24X M. thermoacetica (33 NITZIHE MK <, KL
YO L W= e FEZ 6N 5, Kbl
O—EBIZIZHEEE = 2 7 L O REGEA IR 23 i/ &
WEDNH D, FOBFEIEIZIT A 2 0 EIRE O WA

12 — 4> — No.138 (2019.5)



SRESIETRE Moorella thermoacetica HRBICx 9 2 REREE T X 7 )LDIEF

ML XNBBANRD 5720, TEALETHD 7,

4. M. thermoacetica ZFRICXT 9 B HEHFER T X
FIVDIER

(1) FhDRAR

FRIOFEERIZI1Z, REMIEORA U T Wil a3
NE ALY BRI TH S, WHEIZ K> T, FlkR
PR EY D 5. ZOWFE THWZRKRIIZEKRI LY
I — b —Gahh & ik X 7z 24-1 BRC. HEERMITE
FrORAFHR T D 5 Vo A & MR E L & K,
WREEEFA Y aL — M (nTGC) DOFEX[EE
Rk & v, BESSM55 CT10~14 HEIRE#E L 72,
R ENh7zau=—Z2EEW0 ., FHEEEEsHREL, 5
5 N7 R & R ORA L 728 A X 1la) 1R
9, BRI A INAVRLER, ) U — AP, SDS LB L
THIEE 95 %L EORER R 4157- (K 1le)) ™. K%L
WRNIEE 1 pm AiEOIKE TH D . REMILIIARE T
b 370, FhaL RKEMROXAIZESTH 5.

(2) RFEE
FHUIZFT, RFREE. RAIOHHZ U TORER
THE WS BERED T4 770w 2 b 5, FIHT 3
MW = 2 7 v O Fthg 2 a4 5123, L7t
A TEHT 202N TR0 ENH S, ThETD
NI = 2 7 WAERZBE§ 29812 W T AT

1 FERIRERFED M. thermoacetica 1 (EEEF
TEEE)

a) ¥ -REMARBER, b) MBNIE c) VIF—
LALEE, d) SDS LI, e) FEHEZFM /V— : 2um
Figure 1 M. thermoacetica spores at each stage of
purification (SEM)

a) spore-vegetative cell suspension, b) heat
treatment, c) lysozyme treatment, d) SDS treatment,
e) purified spores, bar: 2um

TEMNESIPVBERD 1L DTH -7,

K ORHEFLA LA O, FBHEHEBRIZIZ
mTGC (EfkRGH) % Fvw/z, 100 C. 5 5O
{LALER U 73R . 55 C TEMmICIRE S 117z mTGC
(HefRRG ) (2 HeRd U8 & BAG, TR HEAT 120 DK
TRMEMEONLETE= 24— LY, 50040
HZESAMSI RIS L7z, Th b 3 DD K 234t
T 2187, BWEIE 1205 T70 %K T L7z, TitEk
PSR 120 75T 91 %K N L7z, RIAHZESHMEIEEF
faDWFZEic & < WS, IRIEFRIZ S < A< K72
WRETHZ 22, BUYTH L, WL THES L%, 0
73 TIERER T DRI ARIRIRGE T, R AREE T % 12D
NGRS HEINL, EHFLThB T Ennh s,
eI 120 73 TIRIETET L 7=,

RAEOBPIZ BV THERLATE A NI LhdH
%, Kt CREIFRE AN AN U 7=, R (59 10 43)
THRUFHIET 2 e &1, BUFRBICRIER (K
90 457) 222Ut b5, flcDOFRLFRFIZET S
REE X b THEG, WoZZARENRE S L. TOIHF
N3 D> BIZHEFEET T 5, 20505 40 75< 5
WORNZ RS % Hla s F R 2RO T < %14
BTS2, 20 5525 40 7 OEE DK T AR E N

3
8

80 80

MEESF R ©

0 20 40 60 80 100 120 o 0 4 6 8 100 120

BifEl (5) B (43)

2 M. thermoacetica D FLFE

A BEERT, B: MEMHEXK,

C: IMHEHERBICLI2RFETHFROBE /N—:
10um

a) 04, b)204, c) 604, d) 1204

Figure 2 Germination of M. thermoacetica spores

A : drop in turbidity of spore suspension,

B : disappearance of heat-resistance,

C : lapse analysis of spore germination by phase
contrast microscope,

a) Omin. , b) 20min., c¢) 60min., d) 120min., bar:
10um
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DI TH 2 WEK FOHETRTFAEIL T 254,
TR L RIS NS Y F D H B, X XA
flan & 7% 5 HEM AR E —DIZ LT, WEELE VS fFiE
THTWBZ EIZkD,

FEFIT RS B W DR A TR AR A K 31TRT,
45 CTTIRHIZFEAERAET. 60 C. 65 CHmE FH
HEERKE WV, LA Ui 2 B T 55 CAR 3
K&hotz, TNEIFREREEKOTTORSFTE 5
FAOFIEIZBE L T 5, HRaEMOh O3 RTOYHH
PRET B DT TR AV, BIEN LR D, FERIBRIED
R RFOBRER T2k - T, EHOhORFTE S
FROHEIAITRL %, 60~65 CO I FEOIE Tk
FREMEROH TRETE L OHROHEIEH 55 CTO
BaiD200ThArH, mibLizkHic, FEHMMEE
TOMRMIZREN D 55 L, HFHaEREEROR L 2 X
Xl ok e T\ b, LTI REN 4
RTHB 7T TEL ., % DENIOKE) % FHN 5 0285
fibh s, flcDFlasifEdsZeickd,
& RERFHIEO [, B 120 TEHRISAAE
T 5 R HALAZ RO BT RBIAME % O3 T o7
5Z LIRS EHESNRTHE Y, SRIGHIREN
ERTHA 2720 T L, 4 DOFRICHER % & Tzt
RPEEIZ R > T L TPEh5,

(3) FHRORKBICHT EHEBIXTIVOEE
il = Z 5 )L 0~100 ppm /L F COFROKE %

BELZ (K4), 2T THOWEBEIBIT Z 7 LiEY 3

P SLIFVBE)ZZATILTH S, WD 2 D%
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BHE (9)
3 M. thermoacetica FRINDFZFICI T 2 REDEE
O:45C, @:50C, ~:55C, A:60°C, []:65C
Figure 3 Influence of temperature on germination of
M. thermoacetica spores

BETNEIRFTH 52, THiE 0~100 ppm £ TIXRT
WU Tdh b, 24 K& TR CEEZELTDH 25, 24
R DA ISEW S A SN 5, 0 ppm. 1 ppm Tid 24 BF
MILAR IS S REIN§ 5 A, 2 AUSKRIRIRRED FlaH %8
WL, RFBREH. REMILE 2> THRL TnWaZ &
ZRLTW3, —J., ik~ % 5L 10 ppm. 100
ppm T, RPEEMET L. BFIEZ T3, L
7L 0 ppm. 1 ppm &5 0 24 K2 & O EIEH N
<. A8 HEM. T2 HEHITY . WEIIMKVE I TH B,
REMIE 2252 - BESKEZ > Thank 5 Th
%,

fEIilE = 2 7L 10 ppm T, HfalcED LI B Z &M
L 5 TN D Db % %M WS TR 7z, X 5a) 13,
KRIRRED R T 2 4, HLB2 a7 T, ZDRD IS
JENTNLT v 7 2T — P DFENHA SIS, NEIBT 2
7L 0 ppm OFAITIE, 6 BFE (X[ 5b)) Tida 7138
L, Iy 7 23— M3kl BENTETLT
W5, 24 HER] (XI5d)) TIEGABBE-S>TED, 4
A oREMla s BREh s, 4. BT 270
10 ppm Tl 6 Fifll (K 5e)) TaALF v 7 2037
FIEWEA L, a7 8B E L T3 E0 ppm & HCT
HO, BEMKEZ >TWBZEERLTWS, 7272L0
ppm & B O HFNROBED —FBISREELEC TS, 12
B (X 5F)) Tidk. WEAIRLS > T b, 24 BER (IX]
5g)) TIHEOREEH AHAREL D, I TNEMDOK
AR L TNBEIITRA S, ZOFEME s

0.9 r

0OD650

A 4
x =
1 1 )

0 12 24 36 48 60 72
B[ (hr)

4 M. thermoacetica FRREBTICRIFT > apE/NIL
IFUBMIATIVDEE

£5%M4F mTGC i, HK, 55C

® : Oppm, W : 1ippm, A : 10ppm, @ : 100ppm
Figure 4 Influence of fatty acid esters on the growth
of M. thermoacetica spores growth condition : mTGC
medium, anaerobic, 55°C
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%2 S R T 2 7 )L 10 ppm GFAE F CIEHFIZT
DD, FHFRITFRIIEO —HBICREEEC., 23T
TR LB T 5. ZHUREE LA S OHEN & A
HL T3,

U 7z& 52, B Z 5L 1 ppm TiX 0 ppm
ERIC < RFEREME T 52, 10 ppm T TZ v e
WIORERTH 572, £Z2T1~10 ppm & W H{KIRET
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Figure 5 Influence of fatty acid esters on the growth
of M. thermoacetica spores (TEM) bar: 200nm
arrow( — ): defect of membrane

a) dormant spore, b) c) d) sucrose ester of fatty acid
Oppm b) 6hr., c) 12hr., d) 24hr., e) f) g) sucrose ester
of fatty acid 10ppm, e) 6hr., f) 12hr., g) 24hr.
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Figure 6 Influence of fatty acid esters on the growth
of M. thermoacetica spores
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Figure 7 Influence of Carbon number of fatty acid
chains of fatty acid esters on MIC for M. thermoacetica
spores
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8 M. thermoacetica FERNDHINEHE T XTIV
BEAOEREHEAXREFRICHLBHFREII T IV
10ppm % 55 °CC 5 9 H1EA
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c) fIMEZ=IAMEE, d) HATEME

Figure 8 Microscopic evaluation binding of
fluorescent fatty acid esters to M. thermoacetica
spores

a) b) dormant spores were incubated with10ppm of
ester of fatty acid for 5 min. at 55 °C a) phase contrast
microscope, b) fluorescent microscope,

c) d) dormant spores were incubated with 10ppm of
ester of fatty acid for 6 hr. at 55 °C c) phase contrast
microscope, d) fluorescent microscope
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Figure 9 Binding of fluorescent fatty acid esters to M.
thermoacetica spores (flowcytometer)

A: fluorescent histogram of spores incubated with
medium contained fluorescent ester of fatty acid a)
fluorescent ester of fatty acid Oppm, b) 0.5ppm, c)
2ppm, d) 10ppm

B: influence of fluorescent ester of fatty acid in
medium on peak value intencity of fluorescent
histogram
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Figure 10 Influences of fatty acid esters on heat
resistance of M. thermoacetica spores (heating
survival curves)

O : phosphate buffer, @ : phosphate buffer contained
fatty acid ester 10ppm, 2 : mTGC medium, A : mTGC
contained sucrose ester of fatty acid 10ppm
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Figure 11 Damaged M. thermoacetica spore by heat
treatment (TEM)
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<Summary>

The Ministry of Health, Labor and Welfare had started the "National Health Promotion Movement in the 21st
Century 2nd edition" which is called "Health Japan 21 (2nd edition)" from April 2013. In the "Physical activity and
exercise" section in Health Japan 21 (2nd edition), there are 3 targets such as increasing daily steps, increasing the
number of people who have an exercise habit, and increasing municipalities which engage in community development
and environmental improvement to make it easy to do physical activity. Moreover, the Ministry of Health, Labor
and Welfare had presented the "Physical Activity Reference 2013 for health promotion" and the "Physical Activity
Guideline (Active Guide)" in order to assist Health 21 (2nd edition) in March 2013.

The Active Guide based on "physical activity reference 2013" introduced "+10 (Plus Ten)" as a catchword for

encouraging daily physical activity. Plus Ten involves 10 minutes of increasing daily physical activity, especially

walking. Several epidemiological studies scientifically supported the words of "+10 (Plus Ten)" for prevention of

Evidence of Physical Activity Guideline (Active SUSUMU S. SAWADA
Guide) for Health Promotion Faculty of Sport Sciences,
Waseda University
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day for people over 65 years of age.

non-communicable diseases. Moreover, the Active Guide recommended over 60 minutes of moderate physical
activity, such as walking every day and vigorous exercise 60 minutes per week for people aged 18 to 64.

Furthermore, it recommended 40 minutes of light physical activity, such as standing, walking, or housework every

We hope these evidence-based physical activity guidelines will contribute to increasing healthy life expectancy.
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Figure 2 Change in physical fitness of intervention
and control groups during follow-up period.
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Figure 3 Cumulative hazard curves for the incidence
of heart diseases.
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Figure 4 Physical activity duration and risk for
mortality
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Figure 5 Physical activity duration and mortality
reduction
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<Summary>

It is widely accepted that exercise and diet are both critical for preventing neuropsychological diseases,
including dementia and depression. To understand the underlying mechanisms of exercise-induced improvement in
brain function, most of the studies so far have focused on the aspects of neuronal plasticity; however, we highlight
the fact that exercise can improve cerebrovascular plasticity as well. This point of view would be important to
further understand the mechanisms how diet improves brain function, and to examine whether exercise and diet
confer synergistic effect and their interaction. In the latter parts, we refer to the difference between exercise and
physical activity, then, underscore physical inactivity as a risk factor for brain function. As for future perspective,
because diet can affect physical activity of rodents, we propose a new hypothesis that diet affects brain function

through changes in the amount of physical activity.

Physical Activity and Diet for Brain Function TAKESHI NISHIJIMA
Tokyo Metropolitan University, Graduate School of

Human Health Sciences,

Laboratory of Sport Neuroscience
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<Summary>

It has been reported that interactions between host and gut microbiota can strongly influence human health and
various diseases. Here, this review aims to summarize the relationship between the several diseases, including
lifestyle diseases, and the gut microbiota, and then discuss the point of contact between lifestyle (exercise,
nutrition and stress) and gut microbiota. The ratio of Firmicuies to Bacteroidetes (/B ratio) might be associated
with obesity. Both type 2 diabetes and hypertension may be shown to be regulated by the inflammation of the
intestinal tract and gut microbiota-induced short chain fatty acids. Also, it seems that trimethylamine (TMA)-
producing microbiota are involved in arteriosclerotic cardiovascular disease. The same might be true for the
influence of gut microbiota on several cancers and psychiatric disorders. Relationships between lifestyle (such as

exercise, nutrition, stress) and gut microbiota are becoming clear more and more.

Knowledge of Gut Microbiota for a Healthy HIROMI YANO
Lifestyle Department of Health and Sports Science,
Kawasaki University of Medical Welfare
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Figure 2 A hypothesis for bacteria-induced
inflammation and metabolic disorders "

On excessive high-fat feeding, change in gut
microbiota is associated with an increased intestinal
epithelial permeability. As the result, high
endotoxemia-induced low-grade chronic inflammation
triggers metabolic disorders.
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PEIE L UCHER % ™, % GPR41. GPR43,
5 & U olfactory receptor (Olfr) 78 % & &riEH NGRS
HRANORIHIL, M &R & xhz " EA
W & - TR S =5 g eI R 1 & Olfr78 % 4T L T,
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‘ Etegnency
Genetics Type of Birth
50

Factors &

influencing gut
Exercise microbiota Antibiotic

3 BRMEECHELREFTEILRTF
Figure 3 Factors influencing gut microbiota *
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FG signaling pathway via TLR5 upregulation®
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<Summary>

Insulin resistance plays an important role in the pathogenesis of metabolic syndrome and type 2 diabetes. Recent
data suggest that ectopic fat accumulation in muscle and liver induces insulin resistance in these organs,
independent of obesity. For example, 3 days high fat diet increased intramyocellular lipid (IMCL) level and
impaired insulin sensitivity. In contrast, 2 weeks exercise therapy decreased IMCL and improved insulin sensitivity
in type 2 diabetes. Interestingly, IMCL level in endurance runners is elevated despite their insulin sensitivity is
high. This phenomenon is so called “athlete paradox” . We found that difference in fatty acid transporter in
skeletal muscle is associated with this phenomenon. Finally, I addressed the association between fatty liver and

insulin resistance in muscle.
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ANBIRNZED B L, FIRHHDA ¥ 2 ) VP = R
4 V2 VP AR TERE S S Z b h
TWwW3, $104ERFIIC L |
resonance spectroscopy (‘H-MRS) . CTHINEAN D IEE
wO(EFEIRIE) ASHEETEEIC A2 D RN ERSHTE A
8 (intramyocellular lipid; IMCL. HgHifh) &4 v X
v Rz M O B SR 7S TRGE X 7z 0 vy
hoEIZE VT, IMCL &L TWAE4 v )
VIEZMEAME T LT B B A5 72, Il FFA 2
JHEEE R0 RS A Fo 0F 2 SR MR R O B A &
D, 4V 2) VEGIMEAERT 2B~ EE ST
727, BlZIE, FFA 2 ARIIC 6 fllE® 5 Z &1
£, 7 AR ENO IMCL A2 hZ2h 121 %.
164 % WML, ZHIHE-TA v 2D VIEZENMKT
FTHIENREN TS Y,

ZO—HT, 7TVT NIV, JEEEIZRBNT
ERBAFAEZ LGV LSRG TS Y, 2D
728, WHO 37 ¥ 7 Ak 1T 5k E BMI T 23kg/m’
LI B, B 25ke/m’ I EE$ 5 Z L ARIEBL T A Y,
7 V7 NTHREIEMEE I 5T & REREEA R0
DE, EEITIEFEIH X TS, BATERR T O
FDRTXLEZNIESIA 2 ) VEBIEOAE LR T &
MWEBEL TSR D 5., 22T, ARSI TIEZh

SIZBT 2ikimA It LD,

IZ % W T proton magnetic

2. IMCL O&tElE

IMCL 1%, Biff 'H-MRS 2 & 0 3 TRETH %,
AR B 12 X IMCL & & & (2 A% 5 M e St IR E
(extramyocellular lipid; EMCL) 2 {4t 9 %, EMCL
bW BFEREDNOFROITH D ZAUINENGHLAE
TH N Tw3b, 'H-MRS 12 Z ® IMCL & EMCL %
S TR 2 Z L alRETH 5 Y RTED A Yy b,

MEITbhTE A mEE, IHRENTH 5 LAl
12, R 2 WHEPHT (121 1~2em’) @ IMCL ®
AR HRECH B 2L Th B, ThoEHONLNITEARE
I2& D, EMCL T4 <., IMCLOER®A ¥ 2 VK
PEDE N BRI E > T T EARBINTE
7eo ol FMROFHEAERNSE Z L&D, ATHIRLNAE
'8 (intrahepatic lipid; IHL) DOEELARETH 5,

3.
ald

A KFU7

IMCL D&%, FIERAMBENNOIFE OHLD JA A
EHBOEIZE > THEENS, KoT, Itav Y
TWEMEIZHER S B & IMCL &R LA~ 2 ) V&P
VEDRFA T B REVED b B FEERIZ, @& LA v AV
VIR & FEO BRI ORI # Ff> 7= AL TiEI + 2
YR TEENEREN A0 %, AT 30 %IE T LT
B, ThEBHH L CTIMCL OER/RA ¥ 2 ) V&%
DR T Z2BD TP, ZheDHE,LS, I aYy
KU 7 WO FIZ IMCL OZFfE 4 ¥ 2 ) v kPt
BG4 B TR RIE S h B,

4. IMCL 2HREY 2RAF—HHEH. SiEH
B

Lo OMET 5 &2 6 A ENE D E AR & 4
fbxx, RENCHEL 52 5AEERHE L > TE
7z BlZIE. 2 TRBEIRIG I B50F B s, HERE M
WIEBEERICHT 2 EB/ICOVTHRET L7, 2 AR ORE
RIRBEABE L 25 - 72 2 BUBERBR G 14 2 & ARk
Bl 2213, SR EESEEAIC KO NEREIT S 2 B
F. APBEREI#% 12 'TH-MRS (= X b IMCL. IHL #% 7 &&F
fliL, WHZEA 20 VIEWIE 2 5 > 7 IR OEA
fi At b T, KA~ 2 ) VIEZME, APREELD A
AFEEPE L7, THL I, Wil E & IIEIFRS IS0
30 %Wk L. 2 AUTHE > THEBEHCD JA AT L 72,
BREACE L TR, BHRRERMTIE IMCL & AR A
VA VIEZMIARICEN L B o e h. B4 ES)
BEERFTIE IMCL 2119 %W L. KHsA v 2 ) v &=z
PEIZ 57 %ML 72 (X 1) . IMCL OZ{L=IiE, *xE ) —
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(HIEEE G CHITE U 7= S RGBS O ZALRIT A O MBI %
8. IMCL JAM 3B K 0 Ml NARE N HE S iz
WERTHBZ NI, ThonZ ek, 271
BEPRISIZ 450 B it ikid F IR o . BRI I
BRI B 2 MINIFE R AW 2/, 4 v 2D Vi
PiEARFEIRLILNEFL LN, KRIZ, 134000
TAE B PEICRT 2 B RIS K 2 T AFTAE S FRRIZL T
o™ PRERIEKR TS 572, DD, AFHPFEIC
& B 3L F —HIBRIZARERAD B EH T H > T AN
OFMIENEE % KR 3% 3 5 L EIRES, FPREFELD JA A
EWEET LI EAREIN, £, 2BIRHRRIC B W
T, EFFREE ST OMIANIE 2 W L. Big
o4 v 2D VP ASGET 5 Z LAVR Ehiz, T
N6DZ Lo, FiEH. AT B IR R4
WEEICHEBREEZ Y. EME M LT, v A v
BBV 2 S LT B ITREEAE 2 S h i,
ZO—/T, IMCLEEEBEBEICK->TEERIN
2000 Ke OB TR SHEOEREIZLD.
RI#EET ~F — T2 IMCL AL 72728, JfhgkE s ~
FT-TRHZOES BB ERD L» o572, F 72
Bachman 5%, 3 HE OGR4 IMCL % 880 & &
A VA VEZWEE T IS LRSS NIZL 20,
ZOZEAZIKRELMAELR DB ZEDBWENE L7
Y, ZHUCEE LT, RAETIEBFOEMEH L
ATED., ZHH IMCL BN A v 2 ) VIR KT
AL &, AMIERFEOY 22 D212k >5 T3
AREMED B 5. LA L. EHEIHEICK D $RTOANK
HHEREEIZ AR 5D Tida <. EHEE L EEFIED
FUZIEMEAB OEREZEDOZENHEET 5 2 EBHIE TN

(%) IMCLODZE 1t AV R) RSN EL
(o)
19 (%) 70
—E— s
8 60 ]
° 50 I
5
10 40
_15 ‘ 30
20 ‘ 20 ’
-25 t 10 ’
‘lg #

0
0 BEREZ [ BEHEBRE
§ P<0.0001, 1P<0.03 (vs. baseline) # P<0.03 (diet alone vs. diet plus exercise)

1 BEEBEACLS IMCL &1 >R BSH
DEA

%, EEICEBIE#%O IMCL OFERMIZIZA X A
XENHO., JFEREHEHEOHR TS IMCL 2R LR T0LA
PR FEEZ LD FELRPT VRO Lhky, 22T
B2, EEAEEM %O IMCL ORIMORE % [
ARV LR L. 2 2ICBb 3 AmEE
RWHE 2 EIT DTG & AT - 720 BURIIZIE, R
12 50 % DO IENWIG R E I 5 LT 3 H RO Esigifr 4 B
L. BT AIEE 024 v 2 ) kb0 Z1t
WZDOWTHE AT > 722", 3 0O & BRI,
3 HE OGNS (RA 20 %. FEE 60 %. HEHEA'H
20 %) FEHEE, ZhThoBHEBICEERO ST
TTIMCL #MIEE L., &4 ¥ 2 YIEWIEY 7~ 7
IZE D BHDA Y 2 ) VR ARIE L7, 50 40D
. 30 2 DR HIZ I\ T IR G & Bl B s
BAETO. 2O EIT-72%, ZOBOGRGEE S
DWTIE, FRICEAE L 2B s L 0 B O E
AEHAIL . GRBRIIREINIE Z OFEBI R OFEME + 10 % D
HIPHNTHE T 2 K5 ICHRENBW L 72, Z D720,
MR O WRENE MG, B2 355 1 H 3,000 B2
DANIZ. REHMF e 20 F £ THEHI L. 10,000 4 <
5 WO NI [RGB b & 1 Z KRS O 36 ) & 2 AR
L7zo ZORE. BiHE I 2 MR E S A =
40 RRREHIML., 2O —J T, BEHDOA v 2 ) Vi
ZHEIAERIZT KT 2R0727, LarL, Z0O%1
IZIERERAERS 57z, 22T, ZhomiEDEL
BT 71270y FTAE HOARL SEDOHMN S
2otz (K2), 20, @EEALS
VAR T NEEA v 2D VIEZYEAET LR 0
(X 2 : fat-sensitive % #:5i % @), 2O CHEIIA

o

40 - r=-0.37
= p<0.01
53 o
< 30 -
{;q °
Q 8,
g 10{ ¢ o o
# '%C o e °
ED( r T ] .‘. T T T 1
lﬁ\-j -200  -100 &OQ} 3 ‘00 ,200 300 400
= ‘o.o .
N 2000 o 4
Q ‘e
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-40 AL
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EHBAEE DELEORE

44 — 4L — No.138 (2019.5)



FEFTRERn & A AU T

T A7 AP BR 2 & 280 7= (X 2 : fat-resistant
sHE O).

WIS, 2 Z DI AMEZEEBEL TW5 D%
A mlicRRE LY, BlZE BEHOI PV RY
TS D RO B REEE $IC IMCL &M LT
BB S 5, 22T, ERTHEsh-mikizo
WCI PV FYTREREHELEZEZA, ARTIEEN
LEOO, HEHI LY Py 7RIS EVAIEE IMCL
MEMLLTWEAZRD 72 =042, P =10.09),
5T, v 2 a7 L 412K D fat-sensitive B HE &
fat-insensitive 72 D EZ 1 FE B 2 W FERT 1 B U Lbig
L7223, IMCL O#MZFHL 5 585210 % R %
Moz,

Z 2T, ZOMOAEEER 7R O 7 7 4 R A
NAA Y EDOREM ARG LAZEZ AT, @Y
T4 K3 F v OMAPRE M AIZE, IMCL 23 %
ENRTWIEDHE N7z, 51T, &2
By, E1MELFESL WAL, 25 THaWHD 2
TS T L 22 2 A, HEIL TOARWEFTIE, &
& AN IR O BEIN & HF S ARG B & 2 R B OB
BdHotz (K3)e ThE6DT Lo, HEOLHT A
BURBER T U CEASANC 361 2 IR EE RO HIRI 1 o
TWBZEMEERENZ T T A KRR FVITDONTE,
BREANC BT D IREANE &2 T 2 &2 b 27289, [l
O TR BT REZ DO ER 11278 > Th 3 DO »
&L,

IS

%3

=)
I
=3
=3

H

' '

- < 20 ® =048 2SS0

B 150 | o P<0.05 e if

s o P 200

e 100 SR

RQ ke

Ha 500 o A e

8 g ® o0 8

HE - 0 LE 0 .

B o m wsw DR 5

w50 B3 2k 96 5 B = B 3 2k 3 5 B
(kcal/ day) (kcal/ day)

B
w

HREEEEHE & FRHMERALEEORME

5. FEBBEICH TSR X ERMEE IMCL
DRESE M
INSONEL2 S, JENET 27 ANZBNTEM S »
OEHEAFEEL T, IMCL, IHL /2 4EC. 4 v
20 VR A D 2R T Y 7 NS B W TIEIEE
THO BN EEZZLSOVADNOSEKE &>

TWBAREMELRE A 5N b, £ 2 THA4 L BMI 28 23~
25kg/m’ D HA AT 70 £ HED. BEWHIT 2175 7=
(Sportology Center Core Study) >, ¥ Z DA% TIZ
9 KR A 1 THAS & IFIRD A v 2 ) VIS % 573 C
ME§ 3, 2-step (10 and 20 mU/m’ body surface area
per minute) hyperinsulinemic euglycemic clamp ¥ % &
AL, ENZNOMEER RN LA ¥ 2 V2% 5l
L7 ZTORR, ZOEMTH-TE IATE x4 K
Voo RFa—DY) AT 702 —%f->T\05 &
RO A v 2 Y ERO 5 T ERME Lk 5
Teo FElo, KFHST A — 4 — L OMEBMEER S & B
A~ 20 G EREI OB E R <HBEL, £
7o HTA v 2D VAP 22 NE R IRE A & B <SHBIL
Tz, LU, BhEFA v 2 VIEZMEOMBIIE %3
L3S (r=—038). ZOHENMTEZhLMm
SUEBER T S B Z LR S hiz, 22T Th
ThOA Y 2 VEZMEL &M ST X — 2 — OB %
MEEL 720 2 DFER, BRAIA ~ 2 ) V&2, MRI
Tkl L 72 RIS (0 =— 0.31). i AHEREH
Ho(r=040). HESEEHE =025, 990177
FTAARXTF Y r=048), & VST ERE =—
0.29). NEEEHUE (r =— 0.25). C-reactive protein (r
=—0.26) LZNTHHET S LWL KT,
BRI Z &12, D2 O 13 Efar 32 P 1 B
LT3/ A= —LHBEL TV,

FO—HT, ZOHEMIZEWTIMCL & FEHA v
2N VRIS T U EMHBI L a5 72, ZHUCBIEHL
T FANGE L =20 7% %<5 TS T A — b
TIEIMCL A% 0WAi 4 v 2 ) vkt m<. BEx
TIZTAY = MSF Fy 2 2ELTHBERTHE Y, K
MROEIIZILNTE T 2 ) — FST By 2 2 LJAkD
BEM AR T HEIMA SN TE D, Zh2 IMCL &4
A4 v 2 VIEZVEOBEME 2 KT & Tn 2 LN
Iz,

JFIE D A~ 2 ) VI&ZPEIZ DWW THL & BOMHB
AANTE LRI, BRINE S VA H 5 B O BIEE % R
2o WA DMTo 72, VHEBOEENE1T S T AMZIZ LD ™
RER D A~ 2 ) Ptk & 22 IE IR S S A3 s L 7z 7z
B, TAA=UHIA Y2 AEPEOER E 5T B
Z EMHER & 7z, FEERCEKAETIE BMI < 22.0kg/m’
TIPS RE TS > TERIRIRNFEIE) 27 Th % Z
EHRIE IR TG T,
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6. PRAU—brNNF Ky 7 RERET BEEF

TAN =185 Ry 7 2D5F A =X LIEBUEE T
SERIZIEM S & s 5 TR, IMCL 2R L T
T3, BB 2M(LEE (oxidative capacity) 235
WEA Y2 VRS ECIZK W EAH S 2 E K S
TH., BILREDITTELR T 2 ) — ST Ky 2 ZD—>
DAH=ZZLE L TEHIN TS, HfERIZfkc DET
T3, IMCL &ML T\ 5 HIZERABEEBIEL S
WA AR ZORBEFIE LAWY, 22T, &5
IZZDRA DXL EHRT 572012, BRGHY Y TLD
RN AT > 720 BRI, JE7 2 Y — M2V T,
IMCL 2388ITL TWA 04 ¥ 2 ) VIERZWERENT 2
) — NUOWEBREHEPFAEL TS ZEERAL, Boh
72BNV T ORN AT 5 72, ZORER, T
) — PRIOYEEE TIE, IMCL 23ER LA v 2 ) V&g
AT LT3 4 v 2 ) VPRI O W5k & 12 T
K RIBHGE NG < . EREIC J6 F 5 BN e A
T & % plasma membrane-associated fatty acid-binding
protein (FABPpm) OE{ZTRBAMML Tz, 2
D—F T, A v Z) Y IEPIERITI fatty acid transporter
protein (FATP)-1 OBIZTHILENL THWEZ LR
Ok 572, WIS, ZNEIOBIZT % C2C12 /)
BRI EEIRBL S ¢ 5 & FABPpm TI3MaNIZHR
ALZIEEEERIRLI b2y FY) 7ORNCEED %
BETREASPERICEZED. KOREMRELPTL
5727, FATP1 T3 2D &5 58t 2 <l i
mote, 7z, SHEMOAMFEE LS v —=V
. BRI B 17 5 FABPpm O 8 Bl A& B4 0N X 4,
FATP1 ORBBHAZK N R I NTTITH L L 85
T3 Y, ZhonZens, HFANE ML —=V 2
& BB RE AR DENAT ZY — FSF Py 2 A0
AHZZLD—EE 5> T B REMED R X s ™

R RS R biig g
OOO O?O
FABPpm FATP1
So 0%
BEEE EEEE~
Bicient B{cieh~
AU RYU BB AVRYERE|

4 HERFEREXIBAET XU —MNT Ry 7 X (RE%

(X1 4).

ZO k. BT v — TIIIRE AV E RS AL N
2. KOMDRAFAR T Ao TNDDE YRR, B
AN N A U 72 I8 & 7Y peroxisome proliferator-
activated receptor (PPAR) 7 & &\ o 224 EIAFD Y
Ay R &, BMU 7R % IR LEE & B &
. BACTAR 5 &5 IO T 2 ATRENE A
b B, FEUZ, HRO X 5 I @RI B BT R A
ERZEITV. ZOFIROBIEZ T ORBE L ~NIL 4 BET L 72
EZ A, EIEEIZXD IMCL &M L 72 fat-sensitive
ARG CIRNENIEIEL A S8 5 K 5 B (E T RBE
F o7z IMCLIZ & & D 2 L2 M o 72 M (fat-
resistant) TIXZ D& 5 &L ERBO LN 727, ZTD
T &, WA U NBIR A E AR ARIC 35 1) 2 MR R Ise 12
PEEMNIZ@ < BT O—D EHEll N 5,

7. IEEART E B8 2 2 RS OREE

7YTATIE, WERNEKOBMITH > TEIET L
2 — L Y i B F (Non-alcoholic fatty liver disease;
NAFLD) (2030w ™%, e R\ EC I35
3T U 72 2 BUBEIRINFERED ) 22 7 7 2 4 —Tdh 5 Z
ENHBEN TS Y, NAFLD Tid. Malfiflifa & ot
ENBFFAPNTIRICER L ZIEEDO A4 vy — 2 kL
BoTWBZEMWRIN TS Y, ZHUMENHERIC
FHA4 Y20 VSIS KD BERICFFA K E
MEIANTF & 7 2 Z L A S, 2 OWMEITIIBIEMED &
%50 20— JTRA OfEHI &0 JEIEEIERER
HL IR 2 ROBEIR Y oS hE EREHA v 2 Y
VSR ERMEBEL T2 Z el e
ol ZOBEME, HREHTIDIAE N D N HEH
A VA VPO 720D A EN T REOFEE A
JFE 1 3# X, de novo hepatic lipogenesis {Z & O Fi{E
MEWASEE & A, S PRI IRE R TR D 25 43 % 7
27— FIZEDECTOSZEAEE RTINS ¥ Y,
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<Summary>

Unpasteurized beer is the dominant market segment in Japan. This situation is in sharp contrast to that of other
countries where most beer products are pasteurized. The stable production of unpasteurized beer is difficult
because the strict microbiological control is required in breweries. In particular, beer spoilage microorganisms are
hard to detect by conventional microbiological quality control (QC) tests adopted by the brewing industry. It is
therefore essentially important to develop comprehensive and reliable QC tests to eliminate beer spoilage
microorganisms latent in breweries. The Japanese brewers have strived to develop microbiological QC media and
discriminative methods for beer spoilage ability of detected microorganisms. In this paper, the Japanese

technologies that allow the stable production of unpasteurized beer will be explained.

Development of Microbiological Quality Control KOJI SUZUKI' and SHIZUKA ASANO’
Methods in Unpasteurized Beer Production 1 Food Safety Laboratories
Asahi Group Holdings, Ltd.

2 Research Laboratories for Alcohol Beverages

Asahi Breweries, Ltd.
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Figure 1 Hop resistance mechanisms conferred by
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Figure 2 Hypothetical horizontal transfer of hop
resistance genes
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Figure 3 Comparison of sensitivities among the QC
laboratory media in the brewing industry, using hard-
to-culture L. lindneri
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<Summary>

There is a large gap between conventional 2D cell cultures and inside the body where cells reside in 3D
microenvironments that are dynamically fed by blood vessels and are comprised of a complex set of cellular,
chemical, and physical cues. This physiological gap raises various challenges in basic cell biology, drug testing, and
cellular therapeutics because cells in traditional dish cultures respond very differently than in the body. Recent
advances in microsystems technology and tissue engineering have led to the development of biomimetic microdevices
to model key functional units of organs, known as organ-on-a-chip. By mimicking natural tissue architecture and
microenvironmental chemical and physical signals within microfluidic devices, this technology realizes organ-level
functionality in wvitro that cannot be recapitulated with conventional culture methods. Since the physiological
microenvironments in living systems are mostly microfluidic in nature, microfluidic systems facilitate engineering
of cellular microenvironments. Microfluidic systems allow for control of local chemical gradients and dynamic
mechanical forces, which play important roles in organ development and function. This organ-on-a-chip technology

has great potential to facilitate drug discovery and development, to model human physiology and disease, to model

Organ-on-a-chip Microdevices for Drug Efficacy YU-SUKE TORISAWA, Ph.D.
and Toxicity Testing Associate Professor
Hakubi Center for Advanced Research and

Department of Micro Engineering,

Kyoto University

4IL— No.138 (2019.5) — 59



ZeM - ANBIREEHEIC @Iz Organ-on-a-chip MEF

pharmacokinetics and pharmacodynamics, and to replace animal models for efficacy and toxicity testing. Here, I

describe an overview of the organ-on-a-chip technology to recapitulate cellular microenvironments and especially

focus on engineering of bone marrow-on-a-chip to recapitulate a functional hematopoietic niche as well as

hematopoietic function as a novel type of approach to develop organ-on-a-chip.
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Figure 1 Lung-on-a-chip using a compartmentalized
microfluidic device
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Figure 2 Bone marrow-on-a-chip using in vivo tissue
engineering.
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(A)

X3 <40 fig Z 7=

ERTHEE
Figure 3 Microfluidic device to engineer a vascularized
3D tissue-on-a-chip.
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<Summary>

In November 2017, Meiji consolidated two research laboratories and integrated all R&D activities such as
Product Development, Food Science Research, Production Technology Research and Food Quality Research to
establish the “Meiji Innovation Center” in Hachioji, Tokyo.

This innovation center will bring innovations and new value to customers, by developing new products with health
benefits in the same way as the current probiotic yogurts and “Meiji Chocolate Kouka” , in order to achieve
further growth. At the Meiji Innovation Center, researchers with many different specialties work closely together
to combine their unique expertise and transcend organizational boundaries. Meiji will fulfill its mission by
continuing to create innovative products that are uniquely Meiji.

In addition, Meiji Innovation Center will be a core for open innovation to accelerate R&D activities. Meiji will
create a network with leading companies and research institutes at home and abroad including the Pasteur Institute
in France. With Meiji’s strength in “Dairy” , “Lactic acid bacteria” , “Cocoa” and “Nutrition” , this network will

enhance their value creation and contribute to customers’ healthy dietary lifestyle.

< Research Institute of ILSI Japan Members > HIROFUMI NAKAMURA
Meiji Co., Ltd. “Meiji Innovation Center” R&D Management Department
R&D Total Oversight Department

R&D Division

Meiji Co., Ltd.

68 — €IV — No.138 (2019.5)



<FRFPAIAT >R BRA

[BRaA /RN—23avgrsy—]

1. X4 BAEICOVT

RS iR, HiGE— LT 4 v 7 2RO
EWMPFELHS FESTT, HIAZ L — 713 2016 4
10 AZAIZE 100 JA4EEZ W2 £ L=4 1004422 %
JEROHTEIZHSEHARBE D= - 2OZ % £
Ay RROEZIT iz AE U, Boe OBy Z g
ki EAMLTEE L,

ki, AL - LB . B 2R -
KEERNL, ElnE T L, WEIE L & ZEICbz 5
mE, HKHRAPEBEFDEITH LW MADBES
FIo, FEIFAGmTRIEL T E T, 42 [
Wetsi ] [ 4] [RE&EH] O 4 DOMEEIE, YtL2358
AEEOMABTT, BlA . FLERE O I T3,
6,000 ¥k % 2 2 FLIRIA % TR L. FLERER 28 A DERELC
FIEFTRBIZ OV T ORI ER S . 7 OFBRIZEIC
HEOLMAMOEOERARBLTEE L, Z0&S
2T, [REEFEOTT T2y v aF L] LT,
WIS T AR L., BFSEO [[EHLE
AW ICEBNLET A Z EEFSE LTV ET,

G L — 7 Tld, WEDREAT -V E#HEL T,
[BHMG 7L — 72026 €2 3 ¥ [Beyond meiji ~AH{% L)
EOWBEAN~]] #FELE LAz, BHIEZL—7 100 4
THi o 72 ANZ, W7 BB MR AR AT, [&
CfERE] AT M A ARG L. HA, AR TR
RELi2ZL2HKRLTBD T,

2. BRA/N=Y3>tE>4— (MIC) OBE

BB 2770 — T RIZE 100 JRAE 2 1. Rtk BA O
W2 & gt A E T ilic R4 5 Z e eI h E
U7zo Utk OfFZERR e AHNE, AP RN & 55 R
VLS o oD 2 Jpidkdil ¢, /NHIFRTIEFL - LB &
IS, By B CIRE A TPODICHIRBRTE 2T > T E L
720 2017 4R 11 H., Zho oS 288 L. raaibHsEnr
78, . WEREAII S & MM R T AT
DO EFIRBERE A HA Lz [HiGA /"= a v eV
a—] ARBELELE (K1),

A / N—=Ya vy a—Tik [B4 /"= 3
v ~MBELe WL TERWI L E~] A2 —F Y
ELTHTTWET, BEDA / N— 3 V&S ik

Wil LT, WFERFE B 2 thINSA ORI - d5ihr & &
LT [H] oaEXD. RS Lol - xfif%s
WOT, HizaifEztaL oy, £, AN
5% IS AN e A R - B L. RO RS
RO TYENNE - BT 502 HiEL T
wET (X2),

ZDES5 58y a vOFEBREZHEBELT, O7A4 T 75
HRE A 2 R— g VIHEFET %80T, @O ER O
[F1] G 3 201580, @D (/1] La3I2=r—
FAZARY = AT, O A DH D HE
RFWIE, @3V b - TLFY T - AT F
TR, @SSR <, s - BREE e R4 B 0T
Ziir. & UGG - ARtk L,

7B [H] OM&E%HIET 2012, O7u7 %R
s+ —TFTvELAT7Y b, OQMfkOHIZZZEDS
T, FEORT AR TR B AT AE & FARIT N A L g0
BliE, @ 1M 2KEET, 7a 7 hJulfilE s hi
I-T4 VT EEREE LI a2y —v g v
IV7, ERRETETFTHA v EESTOET (K3),

ZOXIBRREHBTFA VKD, HE31 M [HEE
Za—F 74 ZH] (T BARFEHE A —
WA= 2 —F4 7 4 2HEME 2 th4E - RIFPERA HA
FLEHN) 20T [V IA T4 7 -7 14 2H]
EZELE L,

e R E T EE-TH 29 % 15

ol AL ¢ 40,452m”

PEPR T f% © 36,829m”

RS « BEZEMUS. bl KOz vy 2 ) — b
M, AEREGEAG., b 5
84y 7Ty MR, Sl KUk
iy ) — M, MRS 3R

X 1 [BRBA / N—=a twr4—] 418
(Z:Nq4Oy bTT2 MR, B AER)

Figure 1 Appearance of “Meiji Innovation Center”
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<Summary>
The 40th Codex Committee on Nutrition and Foods for Special Dietary Use (CCNFSDU) was held in Berlin,
Germany from 26 to 30 November 2018. The Committee agreed to the following matters.
(1) Matters for CAC42 adoption (step 5)
- Review of the Standard for Follow-up Formula (Agenda Item 4b)
The committee agreed to advance Scope, Product definition and Labelling of Section A (follow up formula for
older infants) to Step 5 for adoption by CAC42.
(2) Matters of each agenda items (step 2/3/4)
- Review of the Standard for Follow-up Formula (Agenda Item 4a, 4b)
The committee agreed to:
1) Send the labelling provisions for Section A to CCFL45 for endorsement.
ii) Discuss product definition and labelling of Section B and the structure and preambles of the Standard(s) at
CCNFSDUA41.
iii) Re-establish the EWG to address the issue of sweetness of carbohydrates and to complete the remaining
sections.
+ Proposed Draft Guideline for Ready-to-Use Therapeutic Foods (Agenda Item 5)
The Committee agreed to re-establish an EWG to develop the section of Food additives and Proteins. The rest
of the text was held at Step 4 for the consideration at CCNFSDU41.
- Proposed Draft Definition for Biofortification (Agenda Item 6)
The Committee agreed to hold this work at Step 4 and request CCFL to consider if the definition would meet
their intended needs and to clarify the codex text which this definition would be best placed in.

- Discussion Paper on Claim for “Free” of Trans Fatty Acids (Agenda Item 8)
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The Committee agreed to suspend the discussion on the claim for “free” of TFA, and the chair of EWG prepare
a discussion paper about other possibilities for risk reduction of TF'A for consideration at CCNFSDUA41.

(3) Others on the handling of the agenda

- Proposed Draft NRV-NCD for EPA and DHA Long Chain Omega-3 Fatty Acids (Agenda Item 7)
The Committee agreed to discontinue the work and inform CCEXEC77 and CAC42 accordingly.

- NRV-R for Older Infants and Young Children (Agenda Item 9)
The Committee agreed to re-establishing EWG to consider remaining recommendations, prioritization of
nutrients and codex texts in which NRVs-R should be placed.

+ Food Additives - Mechanism / Framework for Considering Technological Justification and Other Matters (Agenda

Item 10)

The Committee agreed to establish PWG prior to CCNFSDU41 to consider the remaining matters about the
Framework and to evaluate the technological need of xanthan gum, pectin and gellan gum.

+ Discussion Paper on Harmonized Probiotic Guidelines for Use in Foods and Dietary Supplements (Agenda Item

11)

The Committee agreed to consider this item at its next session. Argentina will redraft the discussion paper.
- Discussion Paper on General Guidelines to Establish Nutritional Profiles (Agenda Item 12)
The Committee agreed that Costa Rica and Paraguay would research the different nutrient profile models which

are already built or published, and develop the discussion paper for consideration by CCNFSDU41.

+ Other Business and Future Work (Agenda Item 13)

i) Methods of analysis for provisions in the Standard for Infant Formula and Formulas for Special Medical

Purposes Intended for Infants

The Committee agreed to submit the methods to CCMAS for review and endorsement, and request CCMAS to

re-type or revoke the related existing methods.

i1) Prioritization mechanism to better manage the work of the Committee
The Committee agreed that the host country would prepare a paper summarizing already finished, ongoing and

not going forward works as well as emerging new proposals of this committee for prioritization and long-term

management of overall works.
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(LY P 38 S 3L B O% 3L 2 P 4 Bk 5 3 3L o B A
(CODEX STAN 72-1981) Z#F 2001 5k) . A —
&Y OIRELHNFSDU/40 CRD/4 (B A UA 4 =
AN —=HT VXY MATET VAL T 4 7 2D
EBEI A 4 R 54 VAEBIZBE§ % BiBEEDIRE) 12
DN, HHE13: [ZOMO¥ERBESHOMWEE] &L
THmTHZEICATE LT,

HE2 =T v 7 ZRB KRG/ 3OS H
WYER I RAE L 72

HE 3 1 FAO XU WHO % 5 ORI

A T u =T v T T r— I 2T OBUKSCEIEE
R da o WK B
e 4b - HPH, BEVER. R, BB

#E5 : RUTF (HBEAETZOZEFANLGN K
FRIRE) OHA F 54 VORE

R 6 MR D E R DPEE

OB T o A 7 -3 RIS ARIFIIEN % EPA RO
DHA @ NRV-NCD O42%

8 1 b7 v AMRHEED [Free | ZAWD 728 D5

AR
A 9 ¢ RIMFLIL KR AN NRV-R IZB§ %

ROk

M 10 © BSOS D 72 8 D 2
HZXL/ TV =0T —2ICBTEERE
¥

1L AMKUEA TR =T ) AV IS
TEHTUNA LT 4 7 ZDOFME NI A
N7 4 IZBd 2 Wk

12 RET O T 7 ANREDIZDD A A F
74 VICBIT 3 HAEE R

i 13 0 Z OO K U5 % OIEH)

M 14 KI5 O H R K O35

(2) BE2 : A—T vV ABERV /T LIEMOHS
PEHEBRICHFEL FIH (CX/NFSDU 18/40/2)
1) BRI OBRAEIZET S 54 5 2 R UEBSA
DFHEIZDWNWT
3=y 7 AR E (CCFA) 644 4
ZBRMRE N2 6, BEZREIREMHIZOVTHRHE
10D 220D/ — | Tilkand 5 Z L ICARE L,
2) BEEY 2 B IRIYIEUE OBEIEOBENZ DWW T
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W, AHRHY ) TR — 2O N RS
(CXS 74-1981) DL —F M) 4 (INS 335 (1))
Wit —# ) w4 (INS 336 (). WG > by
2 (INS 336 (ii)) DHHEIZDWT, FAO/WHO A
BWMRMEME 2#® JECFA) Itk 3RErnadh
TWEWEYEIET 5 Z L IR L,

3) R OIEEE A QET 5 72 OESEIER i O

LA

I—7F v 7 APITERS (CCEXEC) 12Xk % %ah
2. . REIMZEEEIEONEE R 5 2 &
IZAE L=,

4) FLYFH P B K OVRFBR IR FH 3 o0 7L AR B LA

(CXS 72-1981) H D537k

M2 2 IV DDOLEIZOWTHIKIZE L, 5k
PRS2 R 2 RET IV ENDH LT EIZHEL
770

(3) #E3 : FAO RV WHO » 5 MBF-LEIF (CX/
NFSDU 18/40/3)
1) FAO 7 6 O IH
UTFOMHIZONT, HRCHEREILD KO ICHFHL
770
(a) FAO/WHO &HEME =24 (JEMNU) 12X 3,
FURHHAMAK T 7+ 0 —T v T T — 327
W4 2 KRS FLHOREROSEHR - 2AE<E
PR AT T 5 720 ORFEN B S & 14t
% HLD FH A
(b) FAO OHMEREAZ (2017 - 11 H v — < [fi#)
PoRITEN, FLIYRHTra -7 9 7
7% =327 KUORUTF GAEAETZOE F
BRLNLKBIHRE) OAFLED [H]
BT AL AR - (RNEIZ20184-11 H 24 H
2B & 7z RUTE ORS00 T &
n7=),
(¢) BMIZHSLSAEHA FF4 Y (FBDGS) D
FLFETIZHIT S FAOD KRS, 0~2F &%t
R L L7-FBDGS ORFIZH T % wmiLDEED
HD #H A
(d) [EEDHFEIZBIY 21780 10 4 (2016~2025
) | ORPIOEBREDRRIZDONT,
2) WHO 7 5 O 4
ITo#EN L iz,

(@) 5y F VoA, R RN OB (TR
R E N b7 v 2RI (TFA) % &¢)
KIS 5 728 O WHO O / HENZHN 5,
REFAORD A% T =4 —3 % 720 DOkl
BEXy bT T LTSI &,

b) ANROBHERED-DDOH 724 v T+ A —
Yarv/—1t [6~36 »HMRAERNRE LT+
OU—7 v 77+ — 327 D5 ERFLAG
$5 2 L OWIREL] B E = L,

(http://www.who.int/nutrition/publications/

infantfeeding/information-note-followup-formula-bms/
en/)

) #4 P74 VERREEDOT = F vy TERE
7 &, WHO O TFA{KIRD 7= OHLD AL
DT, TFA BE&A WHO @ 13th —fif 7 u 25
2 (2019~2023) OEEHETHZ Z &,

(d) 7ra—noFELFHIZBES 2 HREENICD
WG,

(4) #B4 : 740-TF v 7T 74— 32 7DRBUTE
1E%
<A >

WE A (x27 v a2 v A BWFLICHES - 6~12 »
A, 2> a v B EADGILHAEE © 12~36 2 H i)
IZ&kD2D0Dv sy a3 VI CEmINTE, H
MK G 4a) 13— % B CRIEIO CCNFSDU39 (2
BFOWTAEIN, 27975, LTI —F v ARET
KREN Tz, FINE, BTz F DL A B
DIz AE L BIZB B 2, ARALPIZ B 5 v 4.
KO 4 3 Y DIZDOCaiam & N7z BUS O &, &%,
Fon, BUSOREE, i GEE4b) 13 ZHEEZEO
BETERE (X579 7 4) ThHO., £LOE@m»EEINT
W7z,

1) B da - WEMURESF (CX/NFSDU 18/40/4)
(a) HEASVAHELN, 72 A< E T 2
(e A]

AZHHENZ FAO OHMERREZICXST7ru0 -7y
T74x—=3270AEKED ['E] OFHiIZET 5L
K= FRRITFEI N7, ThAEZEL-HTEERE
Xh, #im X N7z, [HRED PER (2 A< BRI L)
G BNENOERSE INTA, WEFEL L DOE
PER k& HW\WTWA Z &2 5, PDCAAS (ALK HE
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LR RET IV BA37) P LnEn itk
ELBICPERO GBI ETHREEN, F 7,
DIAAS (HALWIN ZMIE L 72 05H7 2 Vg 232 7) H
e IEHER G T CTH 0T — 2R LA 0D
FAO O VgED & - 7z,
(i)
DTHEE I,
- PDCAAS & % \WIiE PER IZ &k » Takfli ¢ X % T,
PDCAAS REDEF LW &,
-PDCAAS 22 7=90%. »5WIPER=H#Y1
D 85% AL 35 &,

* DIAAS A FAO 2 X D AR & hiud, ZhEfifT
X352k,

(b) AFALYLFIB, BAAL « MY 4

(R A]

FUBELIAA O Tk A B9 2 IR ORI OHIFRIZ D0
T, amni s Ehiz, ALND 72 AE S BER— 2 D8,
IS 3 RO H®KE 7+ 2 v —24% (DE)
THIBR G 2 KM X h7z23, DE AV HIEZ RS S Mg
28DTRBENIEPLERAO I[N T. BTE
FERZIRHbREh I,

[#ham]

ITHAREENI,

CHAEAE S BER - ZOBBTIIIAESFE LN &

FLLIS D 72 AE BN — 2 OB 2 AR L

DO DE BT 2 KB AEER S THERT S Z &,
CORAAEIIEE Uy g B RO A RS, F -

FLBELLA D HibE, “HEOMiH % 2.5 g/100 keal AT

(B EHERIZ LD 1.25 g/100 keal LL T £ CTHIFRATEE)

IZHIR4 2 Z &,

- Hk A BT S IR A DB 3 & TR R & Tl

25Ot & AR & T [3.2.1 RSy ] OB

AL, BTERRETHGRT 5 Z &,

(c) SFAINHES €232 D
(#amNA]

ZE O H B R EHUR I A &, ER XT3 TR
e LRRMEISx LT, RA2MHDOBENNL DL D AV
IN—[EH» b SNz, £72, 2 IVDOEELLT
3D, BEELL, FIHEDKND, I3&D 5 NE Tidk
WEWVWIERBH 572, LALIhSDERZ, &EO
FHICKODEHEITRE L OMEIC L D IR TE S & S h,
BEEBDIAB Sz,

[#ham

a3 yDOBKMEIZOWT, FTRIE 15 ug/100
keal, _LBRAE 4.5 ng/100 keal 73, & EORFERIZ X
DATENRE L OEE ICHAE S hiz,

2) W 4b: BRSO R, T8, FoR. B ORE.

Hi3C (CX/NFSDU 18/40/5)

B, HEORMK (k2> 3 A/Ba1O0H8IRE
TB7ERED 2DODORUKETB5) Eikin T Hu0ic, M
% i3 2 gt & i,

Oy ary A (BRI
(a) HUREOXT S P
(#am

REIN LR E B DI
(b) HEHOER
[FiRNE]

REIIRANRBTH 0N EAEN LS
Too Eloo KAT TV —BBEABEL DD X Y
IN—EEFOIZ, BESNZZERISETI2BIEERLS
{EEN, INE6BRRMENERE L -7,

(#ham

DRV e AT - W

[Follow-up formula for older infants means a product,

BAEINh/z,

manufactured for use as a breast-milk substitute, as a
liquid part of a diet for older infants when progressively
diversified complementary feeding is introduced. |

(c) R
(RN E]

Wk, #AREMES WHO O [RARBRO~ -7
T4 v a—=FIRCTASRHERORNEY] 4 7'v € —
CaVORTIZET 44 40 2] IO ZEICHE
LENRSOXFEERT L, BIEXTDIh, s a7 0
-V g VORERICHET 3R A AT S Z EARES
N, ZORLRPEBEROALERNRETLEDHh, A
HEORMIEHF G G D2 D0 Tifkam & N7z,
[Label | 3BEFREHT 2, 2 —F v 7 20EHK L,
fmmmmji%ﬁ%f@&&ef%ﬁﬁﬁéﬁﬁva
@%%méhtoﬁux7n% v VERIEORMRIC

WTIFARIZE S Y, [Label “Labelling] & U T
%H%T%éhto
[%nnlm

DFAAE Iz,
- SREECHERRIC BT 2 il 2R & 251k 2 g
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- BIEROK T E2FET LD TENT LB 560

"~
B REIN T —BorsaxTae - 3 Ok

1EDREh %2 ED 5 Z &,

@t 2r v 3B (DN HEE)

(a) HRS DX P

[#am

REINZIEBRELDIZARE SN,

(b) BFOER

&N A]

AL AR LB, IZONTERA S h T,
HARBLT 2L 2T A =3I 5 OEEN
FERCRFFLARE M & U THRREL T b Z &%, WHO 28
ZOHATIT) —O8EEZRANEMEAL LTS T L
BEEFMLZ, RARBELAWZ L EXHTE 4 Y
IN—iE, KRB ORER HOBRFARETE AN &,
MRARFLE P TEEN TS Z e 2B L. A%
IZEESTRBBL 572,

[0 4 O

I FIZAREL 72,

i) ¥rva v AOHH, E#H. KRICOVT, ZT v
75L& LTCACA2 (T —F v 7 ZRE) O Viikk
PIED 5 2 L ((HESCGED .

i) 7Y 3 VADRRBEHFIZOWT, KEDOIT—F 9
o 2B FEREE (CCFL45) 12KRRERIET 52
L

i) WEOARES (CCNFSDU4L) 2Tk 2 > 3 v B
DBEFER LR, BURERORERK & fii sz DWW T
Hind s L,

iv) BTEREE2ICT, ¥ 7Y 2 v BogKtoH
I (M7 4 © DE Ocik, KU+ 2> 33210
Hk A i3 2 RO (CBId 2 EE L. Kk
MOEH MEOEE, vx3IY - I X2 IAERD
PR, BE RS, SbdE BRI, EY
ik, @, a v TP ANORE, ST v
) CBTAEEA KT S L,

(5) @5 RUTF (REFRETZNXER/N5N D
RERBER) OHAIKT14 > DERE (CX/NFSDU
18/40/6)

<HEAE>

%536 10 (2014 4F) OAFHZIZEWT, 2= 7 »5

HEORMRBILHOYIIIHNT 2E T 1L X — - @RE
D & ¥ ¥ [RUTF: Ready-to-Use Therapeutic Foods ]
B2 54 F o4 UEROIEN 2 S h7z, xR 6
~59 2 Hin T, Bl TS FTRE 2 AR A (35 2
ENBREIN TS, SHOBSHMERTICEMEEBS
Z2ShHfE S A, B ATRE 2 I AR M ZEAR B IZ DT

THERA L E NIz, ZTOFK RUTF K7 +a—7 v

TI7x=3270AELED [E] I2BF % FAO D

LR — F NE S S Wz, SR EME & T i

BREINENBIZOWTHER L 7=,

(e A]

HAFIAVIZOWTFBARE SNz,

B 1 JFEARE (22 Y 3 v 5.1.2 < A BHld & O 1)
WP 2 b ar sy ORMM Y 7~ Az 5| 2

TV 72 AOMASIEICB 24BN 5 Z &,

52 cJFHME (k223515 E4IVRUPIAT

L)

[metabolisable-base (fUBHEIRSE) | D SCE O FFED
72812, [buffer | O¥EBEETATS I &,

s 3 AR (k2 v a2 v 5.2.1 RA(L)

CYF LWRAKILMOERE (A 4 —5. 7. v
FFEEFZEY . Y a b)) EBRSOAIHATS Z
&

OO RN AE GRS, FRAEBRIZILE —D 20 %
FTLTHIL,

C[HW®KD 720 O ORMIIIEA D ICT 22 8] ©
Ll & MR 5 Z &,

CTPIEMBREL X T 5 F LI NI X Z —F DA
PERRECH B Z L 2R T BT L,

54 : RUTF OB ICk T 3o~ + Y v 7 201

H

RUTF DA~ b w7 ARG RET -5 o &
2 # (CXS 180-1991) & F A T v T v 2 % [JFIFH
DXy 3 VOFBEICHATSZ L,

BiEs 2 aLE¥— (223 V6.1)

I A ILE —OHiPH % 520~550 keal/100g &5 5 Z &,
Bt 17 : BRI RO 7L =N — (k22 3 5.2.2)
CERIRINIO Y 22 3 VIZONWT, BRI TS

By 7 7o —F (O RUTFE THEH T 3R I4
OFE, OthD a3 —7 v 7 ZABUEHTZh & RO
HEHAEF T T3 2 HE. ORMRINYIBUNE %2
W5 2454 K54 YNDTFZ OFER) (256> THE
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5 e,

7L =N 3T RETHEN T L,

[#ham]

SHOEEIZOVTUT AR I N,

i) 77 A#EEE, ¥ x Ay iy & & ILEE
REE LB RS2 HRE L. BRI &
VAR BEDY Y 3 v hidimd 5,

i) BAGEEN TS &2 RO 2 OYHERR 2
THGENT 5,

(6) #E6 : EMFHMLOEFENIRE (CX/NFSDU
18/40/7)
<HEAE>

e Rt (Biofortification) AEHIRC B D25
BREMARSEZTHTH, WERERRZIINT S
e LTirbhTnd, CCFL 25 DEFEIZKD,
5536 [0l (2014 4F) OAER ISV TEYANRILOE
KT 2 Z LR EEI NIz, KEOE RIS
BT, EROBIER L, CCFL NOfEEEFHIB T
DEEBMER I N TE D, 2O Tl S i,
(EamNE]

E & & [Biofortification is any process other than
conventional addition to food whereby nutrient content
is increased or become more bioavailable in all potential
food sources for the intended nutritional purposes.] (2
HUT, DT EEL0LO2DBEIRE NIz,
CEROTHMPINT ES, BIETHARA L EEN DS

RS D, HEBELRRAZIEIBINNDH 5,

- Biofortification @ [Bio] {ZWW D2 DEIT [+ —H
=] #RKT57-9. HiLEHEL<,
CZOEENT-=T 9 I ZAQEDOLHIIFFA S, ED

LIHHENDP AW TH S 728, LR IEE5

75 % m 2 AT 78 O LI R0,

A YS—=[H 513, Ki£EN CCFL 25 DEGETH 5
Zehb, ZOEENVEZTEDOLSICHHI NS
DT CCFL 23MHIEIC T RETH B &) A ZR L
725
[#%53a]

2L ICHE L 72,

EREEBRDO AT » 7412/ E =, CCFL 2
TEEET 5.

i) EFREH CCFL DREXT 2% & DI 2 »HE!

T35,
i) EBNT—FT v 7 ZADEDOLEITHAZIN, DX
SIZHHINZ D A HFEICT 5,

(7) #E7 : 47 -3 RES WA BFIERE EPA R
U DHA ® NRV-NCD GEREFEMERBFRID /- DRE
ZHE) ORE (CX/NFSDU 18/40/8)

<ok >
HiRIOAEZIZ T, M WA NUGAG (WHO %#3%
H AKX ZEPZEEER 2L — 7 Nutrition Guidance
Expert Advisory Group) 75 ZAMiAfaRNgH;EE DRIk
AR DER (CHD) I3 3 25 ~v5 4 w2 L
¥ 2 — & RCT (% 1E % 1t H i i B8 : Randomized
Controlled Trial) AT OFEFRIZEI§ 2 &R 22 R
72500, Pl REHIEE AR5 L LT BEE
¥R AEMBEL, KOS F THlms LRI L &
LWz,

(&aRN ]

BETIE YHOE(APIET 20, &5 & 5HLA
fFoh s FCHMmE LT 22 E 5 »BEIL 7,
WEAEE R X 7z NUGAG O A 6. CHD OFELH
IZx L ¢, EPA & DHA O3B0 Cid |4 AR
AN &, NUGAG 2 5 DG DRICHEEL I NI =D
Dk E ED 2L LT, NUGAG DOENHER O 2RI
BRERDED L B 5722 DR E NIz,

(i

B T EPA 208 DHA 122\ T NRV-NCD #% #5&
THZ LMY T L LT fEEOHILE
CCEXEC77 & CAC42 I5@MIF 5 Z L TAE L7,

(8) #RES8: M7 XIGRSER (TFA) @ [free] RIRD
- DOFEER (CX/NFSDU 18/40/9)
<A >

AR AT, [HEH 100 g 720D D TFA % 1 g
EF B HMEEIS RN B AEA D 572, L L, [
fARIERAE D K] OFRMFEMNFTZLIZOVTIEIAET
&Y, WEOMWRTTHdT 5 Z LIZAEL Tz,
(&aN %]

AT, BIEEBEOREETHE T 205,
TFA O [free | &ROakim2 Bt & 4. [HEN 100 ¢ &
720D TFA % 1 g AT D4 & FRIRRE DA HEIZD
W Cafam & 7z,
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B TFA KK 5 2 L3 AREE FEETH

5N MEICITFAE I NS, LH L, [free] &R
DB dE S 5 T EDBAHEN E D 22OV TIE, FIS
DT oM 6 BEMMEENAE D5 7,
CAETORMTO TFA 2 IEMEICHET 5 Z & I3ARH

Th b,

BB ETFAREGETAVAMTY [free] RN

ARECH D, A< WM & 5,
KTFATHh > TE, BIMIBIHEROZMHFIZL ST

[free | RV TELEVEMDD 5.

WHO 2° 513, TFA O E AT X)L —EHD 1 %
DITITHIR L. Abt TRIIBIGER OB % 4 T oL
F—ERD 10 DA FISIA S Z L 2HBE L THEEA
HHENTNDEZ EpmSh, RO K] 0%
a5 2 L OEBEMELS @M X N,

%72, TFA BHHIRDO 72D ) 2 7 &0 7 3
YELT, INNDOERRFEMNEFRET 55, CCCF
(BRTERIEE ) 12 TFADRKL NI A2RET S
K ICHETBRREN D > 72, Bl TIE CCCF 121k
KA T2 Z L3RR TH B DD, BIEFEML
TWBEEIZDOWT, CCFO (BMilflEH2) & CCFL
AT B Z L TREL,

[#Gam]

23, TFA O [free| RO DFRMFEIZHT
ZikamahWrd 5 Z L #PE L2, 2, BAEERS
DRIETH 2 HF 40, I—T v 7 ZADEHEOHPHN
T, o) 2 7 EHSET TFA OIKIRE R A S 7200
AT CH AR L, RIS THRETSZETAREL
776

(9) H/E9 : BRI REELHRD/HD NRV-R (&
BRRO-HDRELEE) (CX/NFSDU 18/40/10)
<A >
AIEOAEBZIZT, 74T Y FaEiR, KEE 1+
varHEREER L LB RS EREL, 2-T v
7 2L BIZBT BB EFDYND 729D NRV-R
DBEDOVLENE LA IZ DWW, T2 NRV-R A3 X
NBREEDER I — T ORI & MaTd 5 Z L AR &
N7,
(e E]
BRI TICAE L,
i1 (s L —7)

BWFLR DI D 2 DD NRVs-R & 1 DIZ#id
TG %, REFEREOEEOMIZIG U TYE L.
2 O0 NRVs-R AT 5 Z LI2B§ 2811 1c 2380
T5ZL,

e 2 (F-fndtipH)

WEhnHIPH X, BRI A 6~12 » His, TR %
12~36 » Hiink§2 Z &,

[#am

TALT Y FE#ERE, 322057 2 7 & HEHE
K& U2 HERAZ & MatiE UL T OEICHL) #ie
ZEIZAR L,

i) AESROBECEIZOWT, EHEHOWRE A2 E

L., Bl G 3~6 12DV THENT 5,

ii) NRVs-R i ET5L43IV - 3 5x50%1 X ML
U CERNEN & fHi). ALK BEED 20 E»%
WMald5, Zho#MFOEDT—T v o AXFHIC
AT EONEWRET S,

(10) ##RE 10 : ERRMYOEMEIE LR DD
AHZXL/ TL—LT7—7ICEATHEEEM (CX/
NFSDU 18/40/11)
<AEAE>
553318 (2011 4F) OAFEEIZH VT, CCFA » 6,
FLUEFH A B R OV Bk R ¢ FH o oD 3L R A L B A
(CXS 72-1981) (2 ACHLD & RN O A 1 B4 5
YEER D 572, ZHUEJECFA OFHINCHI - 22538 (4
% 12 AW O VLR 2 L AaVEO M) 25, RIS
FLRD B EIRINI LTITbh TnAanZ £ 2% T
DEDTH B, KEBZTIE. JECFA IZRAVEFH % 1
H9 2 WSINP OFAHIE 2 M % MGt 4 % 72 0 O AL AR
DAfTbhTWwd, REDEETIE, WP D in-
session TEEIP S K 0 LR N = Hl i 1B 4 MR ET o 7=
WOTaR AL TV =0T =T RERI NI,
[FRINE]
HEREEINEZTax 2L, 7L —2a97—2hDp
ToORBIZAEL 2,
#t51 - Jetk2
EINZ7av 2 (FHECEVI. Annex 1),
52 7v—4v—2
< H i P (CCNFSDU 23 55 U & 95 & & BLRs Kk O
CCFA » 5 HFE I N7z ) .
I OF R & I 5 Hid & WIELIC 5 7= OB
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QD).

- BRI — S (GSFA) ORiSCIZHERLS 3 Z &
ZWHIEIC T 2720 DB (Q2).
CFIIRENRE L BRI N § 57 7o —Fi
HEPL9- 5 Z L #WREIC 5 720 DM (Q3).
E5E0)

Ed. SHOMEEIZODOTUMIZAR L 72,
RIEDOABZANEME R 2 2 MEL. DT 217

i) 7V —25b9—2I1ZFT 55 S hizikin

i) 7V —249—2sHhOEMEHOBRES

) BRICEYEDSHBFH VAV H L, ROFV, VT
¥ 91 L DEART R ZEE D BV

1l

(1) BEN: 77ONAF T T ADHA K14 EK
ICEB 9 B HEEIRE (CX/NFSDU 18/40/12)
<S>

AR OAFLZIZ T, IPA (HEEF 034 F+ 7 4 7 Z i
) o, A FIAVMEROIEES B SN2 DO,
REGHORMAENSRRATE S, REFETIE, 7
eV FrnTaY s b CEERHCE T 5 2

THREIN TV,

(AN E]

R 5. ZOHEH ZMREH 2 BRIC. CCEXECT5 »
50, fEREDELNEN T OEGEEZE T 5 0E1H 5
EDPEN D 5720 TIY VY F VIFAEEIZ DOV THIN
L7228, RS, $R L 723t RN+ 3 B NE T
HBT b, Kfi#ECEEBIEL, KBIEREICTHEE
e 2L afdE L, AMEEREICERT 2 X v —
EnL< o7z W< OhD X v3s—[1HIE, KEHZOfE
ENMHOTOBEZeunEns, EAFHEEE TSI LIZH
RRTTIRROS D &R L 7z,

[#E5]

i) AREEFICBT 2amid. REELIFRICRBBL &k -5

7z

i) 7AEYF R REIOFZIZEG T RIS

Scope. definition, health and trade concerns !Z B4
T 2HH ZRElc U 2=ala s CEE 2 Rk 2 2 &
THRE L,

(12) BRE12: RE7OT7 71 IVERELT 2 -HD—H
HA R4 ERICEEY 2 HAMERERE (CX/NFSDU
18/40/13)

< fekifEE>

BT (FOPL: front of pack label) D%éFEZ
RIZBT 214 Mi5E T % 72012 CCFL » 6 i & h
R TH B, %E@*%A“bnf CCFL & 7%
RETTT 7 ANDBBEIEPOWEIZEL TN T
MG, HmAEERDTEIETRAEIN TN,
(e A]

322 A HSCE A ER U TR Akt L, 3%
TaT 7 ANEMELTE720DHA FF4 2L T
BRI T A Z L pHEBEEOBNAR L, WETIE, &
DEIITHED BRZEPITONTERASHA % X,

WHO 22513, 2RFET T 7 7 4 L OFREOWH A
OWTHIT I Nz, £72, hDRETT T 7 4 LIZEET

ZimX BT T3 Z @A Ehz, CCFLIC
BOWTCFOPLEEDOKFEEEAHD D =2 -V —F v
F2r5id, BN 7 70 —F 25 RNE EDREN K L
N7z, BIEIZ WHO RMOEBIC K D Mg s h T 5%
#BTUT 7 ANETLOREETESBRETH D, Gk
NH & METT % ORI T L OERAVR S,
[#ham

HERUTOZ EIZAR LR,

i) AZ22)HENTTTABMGFORFET T 7 4L
DOFAE & KIEFBE OikGRD 720 O &
52,

i) 7AV AN OEFEELET S,

(13) BE13: ZOMOEHZRVSEDEE
1) FLYLFH ST O BRIEFE @ O FLYLFH R #LFL (CXS

72-1981) D7=» D5k (NFSDU/40 CRD/3)
(N A]

2 in-session TEEIBE AN X . 7 DFEHED
TAYANSWMEI NS, E 43IV K, EBOSNTE
MWEET 2T v 7 ANHTIHESI N2 DL 3T
%2 & EMERRL 72,

b’fl:l 5]
va VK, R, KROIMHED I R L ROMETT
E G DI NN R N S AN V% )|

V. AV L, EE ﬁ%)@tb@%ﬁﬁ%&\v
Yo — RUOKRD 72012 CCMAS (T —F v 7 25504
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FAO/WHO &RIB@IFEETE $£40E0—F v I RARE - FHAEBEEIRERE

VI v ERE) IS L, B 3 CEOMAAFD N

EOMMBEROMBIEERD S Z LIAE L2,

2) WEOMEEE XD X EHT 2B EIER T O
P

(BRI - A5am]

i) KEEOEENM > TWBE ZE» 56, CCEXECT5
DEGEIZIE U T, ARI A8 3 O B ENERT 2 e
L. REAMIZEREY 2 -0 O 42 Rt 45 2
EIZBRE L,

i) MREODNAYREEECEEER L, GH2ICTT
NE TSR T LR, BUREIThOESE, D
SR EIN TR DD, HEL &b 5720
KOPDFEBIZOVWTHD F LD LI EIZAREL
720

i) ZOXFIZIE, KBIIHFY O 72012 5l D E 2 THL
D EFehahrot, TLNAXT 42 ADHA R
T4 e PEEDIDDDOTaT A4 VST
AV MBI HMELEENDITETH S,

(14) #E 14 RESEDOBHRERVIEHR
FALla -7y 7 25 - RRARAE a2 E. B

TOEBVRESNITPTETHD, I—T v 7 A4ilHRE

LDl KUK A T EBIFOMEGEDRICRE SN S Z

e STz,

] 2 2019 4-11 H 25 H~29 H

Wi FAY - Fa 9L LT

& FE
IR ZFR(AIES  7=20%) @&y

2003 F  _ERERARFBCEL AR BT

2003 4 HAFLEMAZM Atk

2007 4 Al B IEERATST

2008 ~ 2013 4 HUGERIEFIRZ o3 TG O)
N2 8d%)

2012 48 FkFLEMAL RIFERAVIZOT

2016 £ Rk FLEMA AL DIFEATS R RN

BUEIZE S
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ILSI 2019 FEPEEEERE

e S &

2019 4 ILSIRE, KUILSIHA Ty 2 v RV 4R, 1A8H (k) »51H13H (H) FTKRKEZaY x
No V7 r—2 =1 TCHIES Nz, 2IHIZH 280 4 TH > 72, AKiEL D ILSI HESI (Health and Environmental
Sciences Institute : BREEIRERIAIIZEAT) A3 ILST & O BGR U TH L 72728, ILSI RF (Research Foundation : fJf%%
) & Z o 16 SHBOAEH 17 BIkIZ & D ILST 3Rk S h 5 Z itk 57z,

ILSIY A = 23 VKR Y Y 4k, 4lEl “A Brave New World in Nutrition and Food Safety” W5 7 —~vDg & T
6ty g ryafEEShi, ILSI Tk, (HIMEfEO &, SR EMFRRGETZ 22 YR DT AIZT 5L, 3»HE %
BITLTED, RAMEERZDO1IFHICH 5, 2D LS L. SHHID TILRDADOZEH A3y v g v, dbKk23 1y
VaVvEINTUAEML., YD TILSI DA 5 DBIMNE & 5o 72, KRELRES . I, 5 DOBINE & B 5
hredic, @0 xy v g v ENAFREREDOREICT 5L, WA ZOL T Y 3 VEBG LT, REEIZ,
“Smart Eating For Health and Safety” 7 —~v7T, I Z2Z Y HTHEINSE Z ENPFE 5T 5,

AEFERFH S TIX, H3F v 258k D—E T, ILSI Board of Trustees (FE352Y) MU ILSI Assembly of Members (7 v
Xy 7)) =) ORFIZEEICET 2 RES L SNz, £z, WROFK (BR) AR (ILSI Japan HIFIGR) »° ILSI Pz
RIT@m I, SHROMER, Towr 7)) —H, A3 Zfbafii L 5 Z &2k - 7,

2019 FFILSIHA =V 22 vV ARD T LI L TORERHNL, ILSIO Y = 74 4 b, http://ilsi.org/event/2019-
ilsi-annual-meeting/ % ZEW\22 & 720,

(ILSI Japan Hifteiit)

€ 2019 F ILSIBRSHAT Y 1—I)V (3r#R)
H i | &

1/8 (k)

16:00-19:00 ILLSI Management Team Meeting
16:00-19:00 ILSI Branch Staff Meeting

1/9 (k)
08:00-12:00 IL.SI Management Team Meeting
13:00-17:00 ILSI Asian Entities Meeting
17:00-19:00 ILSI NA Carbohydrates Forum
1/10 (k)
08:00-10:30 Science Session 1: New Technology for Improving Accuracy in Food Intake and Physical Activity Assessment

11:00-13:00 Science Session 2: New Technologies & Approaches in Microbiota Research for Managing Food Safety
14:30-17:00 Science Session 3: How Can New Technology Impact Research Studies?

17:00-19:00 Poster Session

1/11 (%)
08:00-10:30 Science Session 4: New Technologies & Applications in Food Science

Science Session 5: Novel Foods and the Future: Opportunities, Challenges and Exploring the Path

11:00-13:00 Forward for New Technologies

14:30-16:30 Science Session 6: Food Processing & Food Waste: State of Technology
1/12 (£)

14:00-17:00 | IL.SI Assembly Meeting

1/13 (H)

09:00-12:00 ILSI Board of Trustees Meeting

12:00-14:00 ILSI Executive Committee Meeting

15:00-16:00 ILSI Executive Directors Meeting

15:00-16:00 IL.SI Branch Staff Meeting

Report from ILSI Annual Meeting 2019 Participants of Annual Meeting
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1. B&SH - R8RS

1. ILSI Board of Trustees Meeting
(1713  9:00-12:00)

(1) ZREOXZR

JCILSI FE%i % Dr. Peter Van Bladeren ¢ 2018 -k
DHLERIZE D, 2019 FE X 0. RO (Bk) AFFkk
(ILSI Japan Fl¥i4i k) 25 ILSI PR RICHIEL 72, &
728X O EBEE 2 S & 5 Management Team
Meeting D i £ 25, wifL ® ILSI RF H ¥ JH & Dr.
Morven McLean 7 &, ILSI BEg 7 ¥ 7 Mk 23 755
£ Ms. Boon Yee Yeong 122214 L 7=,

(2 ANF>x
ZRIOBHFEZIE, FEE K Okl e T s AN
>yl BFER, 7o vy 7Y —ORHIER) 2%
< DIRFHEIAERP XNz,
GRIOPHEE T FdHH 2 RE S T,
(D ILSI Assembly of Members (7wt 71U —) O
RERZE T
BAET v 2y 7Y —id, &3O ILSI ZEAME
() 12k bRk Eh 5720, ILSIOKRY ¥ —
Th BHEFHEELFEBL T, ZThERIET S
7e®. ILSTICIRT % 17 IRDHH 25, ¥
HETHATITERLIAMMEE 14O 2 42 &
MEOREELELTT v Y T =D AV IN=LF
%, F-8MHKE, 2hehy 1 #kEzFR>Z L
NP Sz,
7wty 7)) —OELEHEZ BSEKEREL,
ILSI D E AR &2 FIHDZ T, RE (Scientific
integrity & &> Mandatory policy % ILSI IZJ&d 5
BHRE DK Bylaws) . IV TI34 7V 2
HH, %), ILSI GC (Governance and Coordination:
ILSIAH) OFPRAR, 7oxyT)—DFR Y
IN—DEEREHOKR, KOHFHOELE T 5,
@ ILSI Board of Trustees (FEZ) OHHRZEH
MHEZOMEEE 7L+ TLT, WEINIZd 57
B, BUED 21 ZOPE S » 6, HUISME 2 B L 7=
Al 10 HOB R THEZ 2 MK 5. ZONERIZ,
B 244, 7o7 14 (hEL 4 ¥ B BHA, @E,

BEEREL O, HE7Y7 14, k24, 5
FY7 XA H 1%, ILSI RF 2 %4, ZOfthif»
bR&E1HLT S,

PHIE, 7oy T =AU N FHTTE
USRI E Uitk L C 2 CidmBeE ¢
%2 ((HU 1 oM+ E &, FE 2 6 F£0EH
AL T 5), BERO LTI, SHERE
(Management Team). ILSI GC X & v 7 & O i
DT, 7oty 7)) —kD¥F6h-REDMI,
AV 754 TV AKROCILSI OEESE, ILSI GC
DPEER,. 7 vy T ) —~ORE L E & FhT
%,

@OAT

&3z, 7y T = RUHERESOMK
R EPREXTTHRHEL L, ZOWRBEIZKD, BUE
ILST D&M, FIl 217> T 5, BHE2Z25
BT X 17z Executive committee (ZH LW H /3 F
ZDRETIZ KD E NS,

Sk, PERICIEORET 7 0 & 2 & 7 ORI A B
AL, BRBITNERE NS Z L1k 5,

(3) Financial Oversight Committee

ILSI GC @ 2018 - DR F, 2019 F PH %, 3D
Dxs 2yt (GCOWHMIAI 2= —v 3y,
W2, W) 120 THBIA T bR, 2019 FED T
BIZKE S N =,

Z O, 2018 FFBIX T L — oA - T VO THRE
MAaZh, 67T FILOFEE BIAA TS, HL,
2019 51, 65 T FLOHE RIAAZ PR AMA TO
%, Ziud, HESI @B & % 32882 & O BHEOEA .
GC Z & v 7 ik 2 AMFEOHN, /a2 b a4y
VOB EMKGL T35, FEREEO T 2 AT
BIRKTH S, ZOVREWMRERIEETE S XS,
RO, 22 &Y Y Rk L TR EiET 3,

(4) Nomination Committee

2018 FEDHED R OMEDD B, Fr7ziZ ILSI
PREEZ20OF 7 4 % — & LT, Dr. Kerr Dow CKES —F L
tL) 2% Vice President & L C.Dr. Ellen de Brabander CK
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[E| N7 > atk) A5, Treasurer & U CHEE X, AR X
nrz,
(ILSI Japan Hrff3aiit)

2. Asian Entities Meeting
(1/9 13:00-17:00)

It is an annual tradition at the ILSI Annual Meeting
for all branches located in Asia, including ILSI Focal
Point in China, ILSI India, ILSI Japan, ILSI Korea,
ILSI Southeast Asia Region and ILSI Taiwan, to
organize the ILSI Asian Branches Meeting. The purpose
of the meeting is to share with one another each branch’s
scientific activities from the past year, their upcoming
plans for the current year, as well as to discuss
potential collaborative activities and projects between
branches.

This year, the ILSI Asian Branches Meeting was held
on January 9, 2019 with full attendance from every
Asian branch. Mr Geoffrey Smith, President of ILSI
Southeast Asia Region, chaired the meeting and
provided the welcome remarks. Each branch then shared
the key highlights from the past year and upcoming
activities in alphabetical order. A wide range of
scientific topics were covered by ILSI Asian branches
including risk assessment for agricultural biotechnology,
nutrition and healthy aging, alternatives to animal
testing for food safety, food additive safety evaluation,
physical activity, probiotics and the microbiome,
nutrition labeling and health claims, as well as next
generation sequencing and food safety. One of the
highlights from the past year was the ILSI BeSeTo
meeting, which was successfully organized by ILSI
Taiwan in Taipei and was participated by most of the
ILST Asian branches.

After the information sharing by each branch, Ms.
Pauline Chan from ILSI Southeast Asia Region updated
the meeting participants about the ongoing collaborative
projects. The joint ILSI Asian branches project to
develop a monograph on “Review of Status of Nutrition

Labeling, Nutrition and Health Claims Regulations in

Asia” is on track, with the draft manuscript being
finalized for publication by March 2019.
Participation by multiple ILSI branches at the

upcoming Asian Congress on Nutrition in Bali,
Indonesia, was also discussed. ILSI will be sponsoring
the “ILSI Young Scientist Award” and providing the
award to the 10 best oral and poster presenters.
Sponsored symposium sessions are also being planned on
scientific themes including physical activity, cognition
and nutrition, diabetes, as well as a plenary session on
nutrigenomics and personalized nutrition.

Finally, the next ILSI BeSeTo Meeting will be hosted
by ILSI Southeast Asia Region and held in Penang,
Malaysia from September 26-27, 2019. Other potential
collaborative topics that were briefly discussed include
a global project to compare how short-term glucose
response to food is measured and translated (co-led by
ILSI North America and ILSI Southeast Asia) ,

reviewing physical activity status among Asian countries,
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Omega-3 fatty acid intakes, and working together on the
topic of alternatives to animal testing.

During the meeting, it was with a heavy heart that we
learnt that several prominent leaders among IL.SI Asian
branches have passed away over the past year. This
includes Prof. Chunming Chen, the former Executive
Director of ILSI Focal Point in China; Mr. Pai D.
Panandiker, who was the President of ILLSI India; and
Mr. N. M. Kejriwal who was the Chairman of ILSI
India. Everyone here at ILSI Japan would like to
express our sincere condolences to our colleagues and
friends at ILSI Focal Point in China and ILSI India
over their tragic loss.

(DO FEMAX 4 Teoh KengNgee)

3. ILSI Assembly of Members Meeting
(1/12  14:00-17:00)

(1) Introduction to the ILSI Science Symposium
Connie M. Weaver 28 (Chair) &0, A2 THIE

L7620y YRV T LD B, 3D3pEKED 1LSI

AERZE M, Ao 3 DIEFD TORRA L LTIk K

LA D ILSI ZEAAFE T, g s vRY Y
LTHDZ ERFHITT SN,

(2) Malaspina International Scholar Travel Award

DUT6#4AZEL, RETHHELIURZA 2 —REE

To7,

*Dr. Ji Yeon Kim, University of Science and
Technology (ILSI #[EZ#HEE) : & b AGBRIC
& B i OBEREMERHM A S B9 % BF %%

- Dr. Daniel Garrido, Pontifical Catholic University
of Chile (ILSI M7 ¥ 7 A ZiiEn) : BEl €T
L% O 72N S OGS ME BAER O Y 3 2
L= 3 VICET B0

Dr. Emmanuel Herrera Gonzéalez, National
University, Costa Rica (ILSI * Y 7 X 1) 7 32 Hf
#) ey 2 ) QR EOE A, L, EBC
B9 % [ Fede i b ot 72

+ Dr. Lindiwe Julia Ncube, Sefako Makgatho Health
Sciences University, South Africa (ILSIF7 7 Y
71 SCEBHERE) ¢ R L IR L EEAD R L
Fra RSN B B 2R s

+ Dr. Dunyaporn Trachootham, Institute of Nutrition,

Mahidol University, Thailand ILSI 7 ¥ 7 X
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FRHERE) - WETREEHY Y - Juet T4 9
2 B S ORAVERH 2B 3 5 iF5E

- Dr. Barakatun Nisak Binti Mohd Yusof, Universiti
Putra Malaysia (ILSI 7 ¥ 7 X ¥RH#ER) © FER
WREE B0 B R FESCE ISR 2 e

(3) EFAE “Scientific Integrity (SI)”

1) v 329X FF— ANICHE S N7z Scientific
Integrity (SI: BH2AIE) HRIRIZH T 2 RETHAE
1220V, [H5RIE D Dr. Clare Rubinstein &
DUTO®ELRH O, FEEMNIC & 5 T STIZH
SHD MADELEMEENEE > T2 T LTSN
726

@O 8 DDA A PRI L. ILSI &N TOH %
X% 728, ILSI &, v = 744 M ETOWHEEH

o
@OKEBIF, #F L BF. 11 DEE 6 KF 32D

NGO » 6 DRENZMT 2 SIa Yy -V T L%k

ILSTAE K SZ 88 23 FffE. 2 D D JFHI & 9 D D Best

Practices # fE & L. Z ® N & X Science and

Engineering Ethics {2, & U TILSIJEKE

DT« T4 T TAR,

2) “New Developments in Research Integrity” Lex M.
Bouter, Ph.D., Professor of Methodology and
Integrity, Amsterdam University Medical Centers
and Free University of Amsterdam

Bouter 4% (3252 H T, BUER T [HEH S
WEEm S (2B 2 BERMR DD 2017 42 5
World Conferences on Research Integrity Foundation
(WCRI Foundation) ODZEEHFD T 5,

STHZBF 20 @m e LT, OEMZ EDAIERM
RIS 2 HGHA D 6 BUGIZ 360 2 BEO & 5 W 2eiEfT
IZHEH LZHGHAAND Y 7 b @ SCEBLE % i3
% 729 OFEWEOMER. O 7EAIEZ R 2 720D 2
T = RN L—IZkBWMFEICDONT, ThZThoHfl%
GO THIT E NIz WIEAIEIZBT 2 0288 1204 % 80
BT 2 % OB IR IEITZH b - 7= & [0,
HIZ 34 % AMEAL, EROSLVHEL FOT X AKIIZ
Ehinid >z BEileDT L, TOXI BT LMD
B RICDNT, 7,000 A&i#EZ 5 WCRI S MIHEIZxE L
B L72L 2A, Ahakdae - Bl MOiEREIZL 2
am N OB, AN Y] 2 3B T A Y AN Y)  llE Ty

HOER, YA TENAERO AR, w6 Y) 72 akBk % 92
B § 3 729 1C ED TR - RRERA\ O BEFLRED 5 D1
EREND LI RERBIEE R TS, YA RN
R, oS4 7 2, BERIRE SN 7 A, GIFNA 7 A
BEILE>THMIPOHEATLES 20, HEMDH S
2213 10~40 %ITHE L WVIRPUC B> TS, ZD X
2 BT E IR IET 2 OICH 5 OEIEOMER T, #F
ZROFHEEE A 6 71 b 3 — LR AT A 2 s
BEL., 72 RUOHE R =T V7 2 ¥ 2127 524l
MR A TE TV S, IR E LTid, eI oE
YOI, BHEOER, A —FVvF—4 - F =TV
72X Z0ER, [EiEd 27E0E)] 2 REx 52
ENTELMRNOHKAEHGEL T ZEHARETH
%,

(4) ILSIEEER (President) XU ILSI 2K (Chair)
W&

AAPESHE R & b ILSI © 2018 F-0 ih@) & 5% O HUH

AL LT P 2HE S iz,

1) 18 ZEH o=2iEd & LT, 81 o Wik, 305 o
FHEEA XY b 142 OB, 1,000 282 % 2 7 —
kg — & OMENGE) %, 126 A ILST HAL4HE
B = Rl WA IS S T ObAR T E Sy 8

2) ILSI i3 Z ® 40 4[], Public-Private 7S— b F— v
TN -4 - UTCHBEN S EE 2 JEML TE 7%
2, HEREIR R ERAL U 7= ALk O f — 1 o0 A e 203 B
AL L 72720, 2017 4ED B E[EfRE H /3 F v ZD R,
B LAEEHTH S,

ILSI Governance
and Coordination
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3) 2018 fEDOHIfZH

OHAZLIOPNHEBRR B, GE. &7 v 7 2,
JERE I T W TR E A BT,

@ILSID H N+ v 2 L |15 F — & (ILSI
Governance and Coordination: ILSI GC) D3I v ¥ 3
VERBEL, EEBEEaIIL=r—-va VR
DRI g v EHik.

@ ILSI RF @ Dr. Mc Lean %5, ILSIHM7 ¥ 7%
8D Ms. BY Yeong ZRli#R# K5~V P A v b
F— L% 2018 4F 1 HIZ#%, SXBHEBERENF —
INOE VAR R NI AN T I S I 5 3
MAFMES 2% 7 02 T 2B A TEHE S L
12 DWW THRET,

@ 8 D D HARAF$F % & & Mandatory Policy & 1ERK L.
R— bR — VTR,

4) 2019 03, HORRRAR BT 7 AT IR & A7 D
ILSI OAEREENZ & 725 TLSI GC & — i DhiE >
F& U, ILSI &AL & ILSI RF 04 & %5 54
e 2175 (MR 23 Xk 2 28k 1358 %
ZUH]) . FARHNC I 2 SHERORENILL T OM D

OF7 vty 7Y —id, &3 - MilkH 5 FBONES
12X DK X, public-private DT Vv Z %X 5,

@FrHE2E, BEL BB AL, Ty ey T —
EXABMNEDTET 5,

@ 2019 FRED Y VRV T ATE B 72 ik & B
FRLTWB A, RELEIZOWTZILSI 4 =Y X
VYRV LADTUST ARAEN 3 FETE A K
U, ILSTACK S LIS 23 346 4 5 A 1k 2 Bt v,
2020 FEDFEIZILST A v F 2 I 7K MHA ML,

D VAN - /N i i Wy K

5) EAILSIIZER#KX 7172 Prof. Chen Chunming (ILSI
i [EH # P TC Director). Mr. D H Pai Panankiker
(ILSI 4 ¥ F%#&  JC Chairman). Mr. N M Kejriwal
(ILSI 4 ~ F3ZE8IC President) 3B U, EA#EH4%E
Fohi,

(5) ILSI T X I X > M F—LfRE

vr Ay b F-sweflEL, AEER D Ms. BY

Yeon 22 5 LA F 23R & /e,

1) 2018 FIHBINE

OSIZHMRFT 5 7-20DOILSIHKXH 2= M KT 3
Mandatory Policy Z1ER L. 250 RIFEEIZH A V.

(@ Best practice : Xl TH A vy 2 Tars s L%
FEhET B Ta 25HlE X2 T T2 T4
25l % A

2) 2019 fFE-3GE) 7

OSI: 4Ty 2Tur T LEET 5B ST % fff
FE5200ERE Y 2 — gL Y — L AR 5,

(@ One ILSI Task Force : ILSI 21 — /)L Ji 2k 0% 12
o %, 2EOME T T Y = 2 MOV THIRERE I
IZHENE P E, F 7o, MAEMITRICERL Tv D
Healthy Aging Project D L K — b+ 58K T 5.

@A SLEBNDITEHE & BARHECR I DWW T, Ly —
FUTIN—TEBEL THRET S,

@aIa=r—vaVENEILSI 77 v FOFEED
Mb:7a7s574 75332203 VEEGIZD
ORGP

(kD FEMA AL KHET)
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O. ILSI 2019 Science Symposium

A Brave New World in Nutrition & Food Safety:
Applying New Technologies and Paradigms in
Nutrition & Food Safety

€ Science Symposium Keynote
(AT R R LERHHERE)
(1/10 8:10-8:40)

New Technologies and the Fifth Industrial Revolution:
What Does This Mean for Research and Advancement
in Nutrition Science and Health Promotion?
CHrdsefiy & 55 5 PESEHEar « RIEPE & fERREHE D F 78
EHEHR T & 5> T 2 FEIRT 520 7)
Karl E. Friedl, PhD, COL. (ret),
U.S. Army Research Institute of Environmental
Medicine, USA
20 fitfd, ERLERE/BEL Lz, FENICEE
ERFERIAERIE, (R TUIREIN 5 & b OCHEERE O
ffE 7., NHANES J5 i 12 % - 72 i R ER R ZhE
B B EERAIIEZE, RALR ORI T s KON R
F-EHEACICBET 2058, 72, Bafifil UMk
FITEDMEIZ DI 5 7= 3 4 WRESEFiamd, A D
E=L )L IoT. ¥/ 3IVA, ZLTT74VF—4
M. PO THEOKEDOT -2 2EAN L, ZhEIEAH
HORHRBEN Z2E U TEBSREIC A D, vhii S =€
T NTHIREZ M L CBIRIZEME T& 5, 2D
E—FEE5IEM#EL, ba—vyAvyFy 7RRM
Ca—vYETIEEDHINMC KD, FIRH TR G
SN B E RIS 5. P EIREA D RISOMEAZE
W5 2T T E KA 2 G U 22 AHISERRRIC
WTIE, EHICHEMSBIRA R CE 2 K5Ik d, %
NPV TIE—A—ADT =/ — ANERT 5 HFFIRRE
RINT =2V ABINIET 2T A4 5 -2 4 FORE
NEDLD D0 BRI O EIREERE D= — 253,
FFON, 2B 2 A R W R RE R D & 7L R0 R
i S5, B4, ERVifoBEsE %
WA X EBINON Yy T Iy &G R Uh, S
B SIHEA A S T ORI AT B, K2 TE,
a4 =2 V7Y =)L ERBEORH T —F 7

HETH 5, FEFOBEFEL, R, FORKALE, b
RO E L Z 1T Tl . Thbold 7z, RERY
IZE->TERELFETH D, ZOMEOHPAIZ, =K
RERDOVEEOFHMRLH 72 2 RHEORRE» 6, &%
HROERRCATEFASIC E Th2 5, "MMITIT, 5
WPEZER A, TR AN RIS 7 o 7= fiiRoie g
MR AR S Z L CHERARUMNT S5,

(ILSI Japan MR 1)

€ Science Session 1: New Technology for
Improving Accuracy of Food Intake and/or
Physical Activity Assessment
(BEERNE L GHREOTMOBELS D
B 7= B B
(1710  8:40-10:40)

B & B ARG O R O RS % 865§ 5 Bl & 5%
arDHE 2 A i A S RRET U 7z, JEE TEEENC IR
5., JEIEE LIE T & (ERRE & AREAESEED 72012
I < FEFH & T B 8 72 4 iC DN TEER L 7=,

(1-1) Accuracy of Wearable Devices for Estimating
Total Energy Expenditur: Comparison with
Metabolic Chamber and Doubly Labeled Water
Method

(BT AN E—HEDDDT 27 T TILTF IS, 2D

K = 2 2Ry o F v VN — & T ERBEHAK LD H)

Hiroyuki Sasai, PhD,

University of Tokyo, Japan

(BEHEECHEPABREICFR SN B -HFR/TIE
HIEYd B)

(1-2) Dietary Intake Assessment Using Technology
Including Wearables: Gaps and Future
Requirements

(7 =7 7 70 & GO & o 7o B EEGH - et

ERPRIC AN 72 R EEE)

Janet Cade, PhD,
University of Leeds, UK
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Wil e, EREREOUEEIZKE LZLE D
7259, KBUEERNO Y 7L & 4 L O & HElC
55, L LUHEMBROEMEOEE,»SIE, Thbd
FHEDZYPEIIIMRAR L LTI RS, K=Y a vy
A ZDRFEE D, T—EAR=ZADRBFOLR T, 21—
Y—DITHM) 77— BEETILENH D, VW,
TGO EMIIIEFIZLR - LRTHEMET, HEHER 2 frm
B3 R OFGHUE H 5 L 8H0HE TIIRA R & 5,

Web X—=ZDH LW, 77V, % —. A x
ZiE, T A ERERE 2 B FE) ORI R A AL T,
EROMBAOFMEBEHET — 2 DD AR E S K- ¢
b, ZOFznT Ta—Fid, WEREEZWS L. HH
DHFE EOPTE LR O PR 20 5

Web < — 2 O &l Y — L & AN D W %S 7
TVIZDOWT, WA v = —THH% &L Web X — 2
OREHEFHMY — )b [myfood24] DFEHIZFFTT 5.

[myfood24] 121, %9 45,000 XA O IR &5 & — A%
TSy 7 — VRN WA U Tt L stk
F=AR=ZABERTEY =AW 5, 2OV —)LIIH
. AFXVZ, =2 F0)7, FAY, TVve—2fk
BdHO. Sk, TOMOFEDO/NN—Y 3 vV FERTET
Hb, V=YY NATATRA=IN=v =0Ty bDTA
YT 4 = FEEARDAAT, BITFEHPEMORE
MRHiD 77 5 b 7+ — 2L LTH, HLWEROF —
ADMERTE 0[RS & B, T O XD m Rk, RS
YT I TNy, EEHFOUIHBRRECS %
n, BHFOTEESEE, Migd 21320 Ta < BifFo
HBicEERb MR H 5, BHHMEIZHWS6Rh 5
Frghis, BEERAEOERC, fih & REROBIE % i
FIHHET 282 KREL LA T ESLS, ZO5HY
DFAFEIF AN = 2L Bl OHESRIL, 7 — 2D
TMYE, 2= —DZF AN E1d. Stk Mk
LTCEZZ—LTWKRNETH S,

(1-3) Food Image Analysis: The Big Data Problem You
Can Eat!

(EREHROSFHT “BREND ED” ¥y 7T — 4 OFE)

Edward J. Delp, PhD,

Purdue University, USA

KENZH 5 10 D FEAIERD S 5 6 DiF, BHL

EEBET 2R b 5 & S b, T B MEERD

THiEHBE LT ATe S S L% MGd 5L 212, &

FOEIGERM A BRI 2 ERET S 70 AT EHEHKL
EHTH D, BHBHCGEO EMERMEIL, R @HED
BRI 5 W CRIBIROIIRREE E A 5N Tk D,
Purdue X 2% @ Technology Assisted Dietary Assessment
(TADA) 7ua v 27 b Tk, BRTWSEMDIEMHZ
HETEAE 2 EVEYIR ICHUS T & ZEER— 200 — )L & B 7§
LTWa,
ZOVEDRIEMEEG LN 2 7 &5 L0
MALER LT, [EN4 L7 —FLa—F (mFR)] &I
ENhTns, BRERROmE§2» o, IHE L -z
Y5, mFRIZE, EHe g sy —UiEla L, b
OFADHERENIETE S, ZOTADA 7u v 27 M,
Purdue K%, Hawaii K%, + —2Z F 71 7 ® Curtin K
DS F S E A ORI L B ORR TS 5,
(ILSI Japan MIR{EET)

&€ Science Session 2: New Technologies &
Approaches in Microbiota Research for
Managing Food Safety
(BEMBRE2D 7= DHEMEREDFH M £ B
V) $EA)

(1/10  11:00-13:00)

BREAL — P OREEAORIEA BN & Lz, 819
OB B 2 E LI & 5 BOREMD
FANDPMKIZ DN THE L 7=,

(2-1) The Science of Pathogens and Antimicrobial
Resistance in the Microbiome
(TBEIE I 6 F 2R & DU AP O k)
Noelle Noyes, DVM, PhD,
University of Minnesota, USA
A ZN =Ty PRI = v v v SN IEE
ISR A ER A A 6 202 U 72 R P & P Al
PEEIE T2 S0 WAEMEN L 3 LEOREAE A T2 &5
T, SHEOEPELINFEIZ 215, WMWY D4 RE
R B, WK OPURE AN TSR T 2 &0 mMAY
EHOZEHR LD KSHEMRTE D LIk -72, B
RO HUZEREE LT, K&, KRR EREE O
T3 B 2 0 e R BT AN P R T & & o ek
i LT, ZEEHLEERZET O FaLnEDkS
ST OGN H S, TZ Ty ay b xRT
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JIVAYV =TV AEAVWTHE L, REDLEE
SR TIGOM 712 B § 2 EEWRFRICE 5. &
VDM ROFERE L Y 2 — Lz, ZORR. MAEWHS.
TR AR, S s TR, R EED R BRI
22T 5 2 & BRIEICE A S S RO A Y R e
HHREL, BINRE OWEMENICBIN 585 52 5
Zenghrot,

(2-2) An Emerging Technology: The Use of Next
Generation Sequencing for Improving Food Safety
Gt L gty - EoReEM 28653 2 20 0w —
o X% —DOffi)
Peter Gerner-Smidt, MD, DSc,
US Centers for Disease Control & Prevention, USA
KMy =z v vy (NGS) F, &0 Fuizf
BTHHEIZDH 5 WD 7 ) L &G TE 584 TH
%, NGS LN ENA XAV T r~vT 40 XL EHMA
BbEDS LT, &Y/ ARSIRE (WGS) &, x4
f/A%ﬁ‘£6@%&ﬁ$%%®@%ﬁ??& lél %

ORI AEDNZ B 2 M A SIS L 72,
WGSiﬁE\ﬁm~m%Té@u~%ﬁé@§§%

e, BRMEEIL — Mok 2EROBHE K E <%

A7 WGS 2 WA Z LIz k5T, ¥l 2 XD [FE,
MEEV M, 2 Ot #iBL S FH, B Al PRk & v >
TR DML U 7=t 12 X A TEO RN 2. 1 D D%
LW WGS V=2 70 —ISAT5Z ENARIZE >
7zo ZHUZK > TR RIC K O VIINSHRAT A RO 2 %
£, BREFEIZ T 5 &GURR IS & 0 IEMEICRR
N T, MBS ORIELS 2D, KD ReEL AR
DEFEE BHRERDO TP DR N 5T 5,

R 5WMEMOFEDOBIZTOT V7)) 2 v EHIRE
(Txxa—F]) & LEREDEY ) 2DF V& L
Vg M VEBIREIC KD BRRAS BRI O
MBEOEHERAIRE (X275 )32 2) % &’AD
AR B, BREE. AR OME IS 5 E#R A% 2 T
Wb, MO EZAZOREZ. 1E T LA
A O EAE A & 72 5 RGBT 2 R4
DIRIZIST ZA LY T M EE 726 L, REERRLIEIEE
DM OBIRED T 5 5 BIRIZD 5 % D
EAS, mHciR, vy svavy—szvy v sl
AR SYE CHERRRR AR b O A b ERE IR AR 2 O A &
m O & AR HI O ST, KO LBV & BRE

FTRLHWSGNEEEZ NS,

F 72BN, IR R fERRE & 5 25, NGS 13
BRI ERE M AR L5, BMTETOHN
WA %S L THOWS NI L 757228, 1hin
LT, K0 AuE. ZORREEDE7259,

(2-3) Innovative Treatments Enhancing the
Functionality of the Animal Microbiome to
Improve Quality and Microbiological Safety of
Foods Produced from Animals

(REOMFESEEZ B L2 A - RSO MNE &

WA R EOSEE E Hig L 72, ZEOWEYHED

PEREME % /5 2 HHTH) 25 369588)

Robin C. Anderson, PhD,
USDA/ARS, USA

GO KEE, LTS T A ks

W, nvoansyg—nxE b MREEOKKETS
LRI £ 72, LSO v b P o EH

75 SRR 2 & D AR G R0 i 1 O By e T &

H%. ZhoOEMHERMEERE, RETRAE IS D

C L OPSRERREL TS ST, ZOHEE

IFEEIC L T 4008 P L2 A T b, B

B KO BB ORI IRIC K 2 BIADTRL % 4

<. BE Lo SN TELA, BERRPE b

TORMBRIRBORE VPR E Mo 2N &b E b

% X912, ZOWTNLHNIEFRLTETII RN, B

HERwE A 2 2ot Uy [ L. 2 UCHilfEd 5 7=

ZH LWl BT H B

B4 5 B OB LSRG 7 0S4 A 7 4 o
AHpAFE T, BHAA 2 PR REOHRE HY & L
7RG T a s T A FiE hiz, ZoHLwT e
INA X T 4 o ZF, BAFOHAEEE I T TN, + T 4 o
2% KIRIZHE L 728D Th 5, ZOWKIIEBIH., A
IVEAFR AR L. BT ARMRE RIS 580
M Z RS, AR ACHEE I DBRD 7= O IEIRE
7HRTH B,

AF2) ViEEE T FoEkE (MRSA) X027
77 —XRMET P BRI A R & 3 %8 Ui & Bk
THMALHEATED., WENDOH 25 OWEKE
B E L7z, FURNORIES K ORATFURE 28 72 236
WERTREIC LA S L LTnd, TNIEMRSAR TS
7 —YBEMT FOERE SR 5 S IR gL & o
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4 —BIZHPlO,. KRB KUY LE X TR RT3
gL &2 4 — ¥ &R E LTwb, MRSA A%, Tk

L& o g — VHERNEMHEMIEHT S, 50=
LA IEFICRE N ENZ & S L 72,

BINEEHEFET 5 AR AL HINATE 2 558 5 Y —
e LT, =X Y NTOARNEFIIGEN DMK % P
E. TR & o THEFEM e A RaRIfa & i) 7 — L ig
DHLD JAA % e T & 2 TIEFE L R Sz, Z
OO v T Mid, P — 2 ¥ ) S— VEEEMEIZ
N BHUA. 232N DEETZ ) S —-XITHT S
Pitkz L —x VIKREL T, #MilBNTIH S ORERE A
WAL 24k T d 5. ZoBghORNIE, Wik e FUIE
W REN OB A NS A A 6, KRIZkDZ
< DIFHAS A HIAD B fiZH 5,

Pl b &5 kg O F B s i & B & 3 % ik
2. BIPIO I 7 aNA K — L OBBENERRF A RE L
T, ARFIO., WEEREOWRFEETEEIZT 5,

(ILSI Japan MR f£7)

@ Science Session 3: How Can New
Technology Impact Research Studies?
(FEMHPRAERARICEZ DDA /NI D)
(1/10  14:30-16:45)

FLWEINED XS ITHET A v, 7 — 2 UUE,
DN BE G 2500 %H5,

(3-1) Ordinary Association Tests (OATs) and Extended
Association Tests (EATs): Novel Statistics and
Experimental Designs to Assess Causal
Relationships between Variables

CEE DOBMEMMNT (Ordinary Association Tests; OATs)

LR X - B R M (Extended Association Tests;

EATs) : Z 8O RIRBIR Z MET§ 2 720 08 L ik

At & SR )

Gregory M Pavela, PhD,
University of Alabama at Birmingham, USA
e 2L IEGABR (RCT) 3. HRBEKOTE T~

ZDEICA R 58l &= R =L, RAHEED T — 7

v2Aava—FE@EEEN TS, L2L, RCT 25

BoNERHEEDS, TRTOIET VA 2L D &

WA S FFIC BN EINET 2D TH S, F

B, #atE 7 Ic TR & U BRI & 288 K - %
G2 & THEY B BEIZMM7% (Ordinary Association
Tests ; OAT) &ML T, K5I 4G (Extended
Association Tests ; EAT) # 2k L 5 % JEMAEZ (LM
ETHA VIS LTS, Shl. Ko#Hik, £/

BHFEDHENTOENWT YA Y ORELAITT 5. af

A B 2 RERIE AV 0T, HERXFE AT 5, 0
THE OAT 25 IREL7ZE DT, OAT KDk

VTV Z#ERT S RCTIZEBIITIE AN,

AV TN T v & LACIRTELER) 2 S8 R 1 % I 5 72
WISBENZEREZ NS, 757 v b 7 v & A{EFERIE
AV NI DG % IS % 72012, A ZEEEE [/3
Ty b STV ELZEIDDOT B, F7o, BERLE
FIEMAE L LR E (F7213Z2 OMiF) IS\, KR
BIROHEE 28G5 L. a7y 24 X0 IEEc L
{21558 &5, ZTHUIIEEABRERE T A % 7T AR
BEMHNTHD TS Z & THRADRE K0 IEEICHEE
357 %4 (randomization to randomization;R to R)
. BHELE, KHBBISRIETA AT 4 73y ba—
RO TRBFRICRIES N7z p ik ETh 5,

P k. RCT T2 < THINRHEE 28G5 5 720 12 fili
HTx2, SEXEHMEHT VA VY —AADB, T
NoDY - LEFGIHATELVEATE, ZThbod
Vo ABERLES LT SMEEREI TSI LT, TV
Lo ENTOBENT A VORI & AT 5 PR
ERDDLILNTES,
<HREHE>
- Richardson MB, Williams MS, Fontaine KR, Allison

DB. The development of scientific evidence for health

policies for obesity: why and how. International

journal of obesity (2005). 2017;41(6):840-848.
d0i:10.1038/1j0.2017.71.

- Pavela G, Wiener H, Fontaine KR, Fields DA, Voss
JD, Allison DB. Packet Randomized Experiments for
Eliminating Classes of Confounders. European journal
of clinical investigation. 2015;45(1):45-55. doi:
10.1111/eci.12378. PubMed PMID: PMC4314392.

- George BJ, Li P, Lieberman HR, Pavela G, Brown
AW, Fontaine KR, Jeansonne MM, Dutton GR, Idigo
AJ, Parman MA, Rubin DB, Allison DB. Randomization
to Randomization Probability: Estimating Treatment

Effects Under Actual Conditions of Use. Psychol
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Methods. 2017. Epub 2017/04/14. doi: 10.1037/
met0000138. PubMed PMID: 28406674.

- Schuemie MJ, Hripcsak G, Ryan PB, Madigan D,
Suchard MA. Empirical confidence interval calibration
for population-level effect estimation studies in
observational healthcare data. Proceedings of the
National Academy of Sciences of the United States of
America. 2018;115(11):2571-7. doi: 10.1073/
pnas.1708282114. PubMed PMID: PMC5856503.

(3-2) New Technologies to Maximise Output from
Nutrition Studies
CREMROT 7 b7y b & KA6T 5 872 25564l
Lorraine Brennan, PhD,
University College Dublin, Ireland
Za—FM)r I8, AAFRAIZ A, TaTF
VA bFVRAIYT NIV ABEDF Iy 7 AHGHO
KEFNOISHTH 5. TFHML Tl D, KEN A%
EXABDANZZALNOHAE D B ATReME 2 2t 5,
BlZIE, A 2HRu 37 203, ST ABROREHFEEOZ D5
PrSEHCTE, STAEZA S AN =X LD ERD 5,
SO ICAFENRICET 2 FBIN AR e G2 HEL T 7
O—F& LCEHEH b 7z, BYMEBRUNA A~ —7 —
OENE, BFORHl, BFRENDI VT F4T7 V2D
A BHSH = LR L OBEOFHBIZ W TR E &
TREME B B, ERKET /) I 27 T u—F O,
IN=VFFTA X =Za— b)Y g VERDEBEEOMTE
AR L7z, X & Ru—a7 07 74 Mk B
ZEIORIR, Foik 2 BHBEENDRISOMGH T &
BARRAA Y TOFEE G725 LT,

(3-3) Integrating Novel Approaches in Study Design
for Food Safety
(BROREWMET A VIZhiT 5, X F & F L
hDE)
A Wallace Hayes, PhD, DABT, FATS, ERT, CNS
University of South Florida College of Public Health,
USA
RAMRFHILIE UL TR &K 3E11& 3R
(Reduce, Reuse, Recycle) DOZFETERDBIESIE 12X -T
S, HLny - g LLBH LT Fu—5FL LT
HEL LT THD, ST A v OSEHZERIHE NS &

Il olze NG, SFIEEREF»LOXF I E
PR AFREH L CL RIS & 2 WOIRIETR S, B irE
IZHEA TR N TS, IRAMNIEN THEMET, A3
A5 26 ORI LV, AR X B i —i%
W2 BEE. b MHETSEHEMETH S, B,
TN X b Z OMREYIVER S OTFER) 2 (N DR
A9 5 72912, in vitro, in silico. ¥ & in vivo & &
DEFME, W LT, FRFEANIHVONh 5, [H
BOD AW F72FOAYIPEREY 2 F LA
I AWE AT T 72012, KBRS — L
DR SN 5 2 & T KOENIET YA Va3 nTEE
1275, IRAEMOREVEHMTOEE 2 BFIIE, HHED
+ralEH. €T Y 2 OEEEOARRMEH, in silico
7ra—FOFH. A ZL—Ty M, VAT LTS
T —F, 75 WNT in vitro & in vivo DEBIEEN SR E)RE £
T VIO ENET 6B,

(3-4) Changing Models and Methodologies for Food
Safety and Nutritional Research in a Digitalized
World

(F Y 2 MEAL 2T B 2 AL A L KRB THWS

n2ET N L FEOEH)

Cronan McNamara, PhD,
Créme Global, Ireland
Creme Global ffid, FILWEHFT -2 IUEY 2T 4,

R & =gty o v, EROSMEBES

T4 GTB20DREET — 2K -2, &F )

LY =XV vT BRUYIsunA A —Lv oY

77 =48, WEORFEROLRENEEDTRTEF L

WEROORETILIY) XLETF—ZY ATV ZAETY

VIOBLXUOATRL -V a VT Ty T x— LORKIC

RO #HATE !, LV H—RE/ DA VX =% b

(IoT) 734 ADK D LT D H KL DD b % BUHE,

25 FNDAT—F7ILITY ZL%&MBHLAEY 7L

4607 =2, V22 D5 Vo BEREXE

VAT ANERLEINR TS, Th6DH LW AT A

EFEMOBRELRBZONHTEDOLIITHAL T3

. BB AR,

(ILSI Japan MR )

&€ Science Session 4: New Technologies &
Applications in Food Science
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(Food Science IZ& T 3% L WHEiHiT £ IEH)
(1/11  8:00-10:30)

(4-1) Applications of the HPP Technology: Challenges
beyond Food Preservation
(HPP (High Pressure Process) DJGHIZDOWT 1 &
i PRAT % RS B ik )

Gerardo Gonzalez-Martinez, PhD,

Lund University, Colombia

HPP (I TS 50T TE ] TR & | [2eax] [

fipx ] [AVE 7 & OWE#H = — XICHENT % WTRetE &

Lo TN, MEZITHLOEIiZIEL <HEfELTY
L0, HELTELH DD BE NN EER S,

(4-2) Emerging Food Processing Technologies:
Enhancing Food Safety and Nutrition

(BmORAENE, REZED DH LI LHEIZ DN

Marcelo Cristianini, PhD,

State University of Campinas, Brasil

A Ofl L UTHA — 4 0#% (ohmic heating) . HPP

(High Pressure Process) & EDd %, s L R %E

BIO, KERGERREL, 3503k E®vs 7o

2L LT Eh b, Z-BRMORMEEE2EDL T L
ZED. BRRELZHIRNTZ 2 RS & 5.

(4-3) Nanotech in the Context of the Food Industry:

Some Applications
(BREXEICBT5F /72 /0y —-0lEH)

Sergio Paniagua-Barrantes, PhD,

National Laboratory of Nanotechnology Laboratory

(LANOTEC), Costa Rica

BREEICB TS/ T oOIRARE LT, /SAFy T

LR 6 DL 6ha T/ vva—2, V) AkE

H D, TS IRFEOHR O AHlL L TR Eh 5,

Fo. TR =Y LAOMMIME Z Bm&IIZO< 52

E12X& D (nanotopography) &R DA FHH % BHE IS
WHPEHBEZENTES,

(4-4) Sustainability and Recycling in Packaging
(WREISB T2 HIEE V4 2 ) v 2)
Marco F.C. Lucisano, PhD,
RISE Research Institutes of Sweden, Sweden

PEBHRE  (Circular Economy) DOFEBINBIK DK = 2t
HTh D, BEMBOY A4 20BN, VA 7L
FEEF2720TEL, VYA 2B THROffiE %
WRET 2L VWHIBRHEZETI0ELNH 5, KEL 2
v r—Fv, HE, 77N EREOMEEZED) 4 o
VYT Bk A L - & 2 AL FRCERHIAEEE S
BWC, VHA 2 ) TDY AT AIZONTOMNT D
HBHZENFIP 5T, THR)HAZMTHTEEY T 4
TINATALE T RS, Fifiinlieh s 27 H13% < OFH
DA DHENVETHFTIIH D A 00,

(ILSI Japan CHP HUl, #%%)

€ Science Session 5: Novel Foods and
the Future: Opportunities, Challenges
and Exploring the Path Forward for New
Technologies

(1711 11:00-13:00)

Science Session V focused on “Novel Foods and the
Future Opportunities, Challenges and Exploring the
Path Forward for New Technologies” . The session
discussed various novel food technologies that are
recently emerging on the market.

Dr. William Yan from Health Canada and Dr. Kristin
Reimers from Conagra Brands chaired the session.

Introductory Remarks
Session Chair: William Yan, PhD,
Health Canada, Canada

Dr. Yan opened the session by providing a brief
overview of regulatory schemes for “novel foods” .
Canada enacted regulations on novel foods in 1997 and
it includes three categories within the scope:

i) Foods with no history of safe use as a food;

ii) Foods that have been modified by genetic
manipulation (including mutagenesis, as long as a
novel trait is introduced); and

iii) Foods that have been produced through new
processes (for e.g. high pressure processing)

Australia and European Union regulations have a
similar scope except that do not include foods derived
from genetically modified organisms. In contrast, the
United States does not regulate novel foods as a

separate category but they are covered within the
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Generally Recognized As Safe (GRAS) system. Dr. Yan
explained that novel food evaluations generally require
a “case-by-case” approach, which can be challenging for
regulatory authorities and industry alike. However, the
existence of such a system also provides important
reassure to consumers that new foods brought to the
market are safe for consumption. Furthermore, the
“novel” status of a new food technology can eventually
be removed once sufficient experience has been obtained
for it use, such as the case of high pressure processing.
Finally, he also stated that harmonization of novel food
assessments are a common goal by industry and
regulatory authorities through organizations including

the Codex Alimentarius and OECD.

(5-1) Emerging Foods and Food Technologies,
Benefits and Challenges

Richard Williams, PhD,

Mercatus Center at George Mason University, USA

Following the introductory talk, Dr. Richard Williams
from George Mason University provided a presentation
on “Emerging Foods and Food Technologies - Benefits
and Challenges” . Dr. Williams explained that the
current trend among consumers is avoid novel food
technologies due to a perceived lack of benefits. This
has given rise to the recent “clean label” movement.
However, Dr. Williams explained that throughout
history, such a trend has been repeated several times
especially in the US, with consumers expressing a
strong desire for simple and natural foods that are
perceived to be healthy.

Consumers do not however realize that many foods
naturally contain toxic substances, such as various
poisonous mushrooms or cyanide in apple seeds. It is
arguable that humans can in fact make much better food
than nature through the application of food processing
technologies. In line with this idea, Dr. Williams shared
a number of new technologies that could potentially be

beneficial to address societal concerns, including:

Issue Technology |Solution

Print out the exact portion of
Obesity |3D printing |food needed to limit calorie
intake

Project Nourish: “virtual
Augmented |eating” through sensory
reality experience without consuming
any calories

Nutrigenetics + |Guide selection of appropriate
Internet foods to avoid gaining weight

Printing of healthy foods,

Health 3D Printing supplements and drugs

Healthier food crops containing

Geneti . . .
eneniielec-rin carotenoids, high fiber, no
g g transfat, etc.
Vertical e
ertica Increase availability of food
farming or . e .
Hunger without the limitations imposed
underwater
by land
garden
Guide farmers to apply precise
Precision amounts of pesticides and

agriculture |fertilizers, thus increasing yield
without increasing land use

Animal |Cell-based |Eliminate the slaughtering of
welfare |meat animals for food

Reduction of time needed to
Blockchain  |identify source of contaminated

food

Food
safety

Help to cook food to reduce

Cooking o

cross contamination by human
robots

workers

Helps to monitor the condition
Intelligent  |of food and produce
packaging antimicrobial compounds that

prevent spoilage

The adoption of these novel technologies into the
mainstream will ultimately depend on whether there is
consumer acceptance and demand, as the food industry

will generally try to satisfy such needs.

(5-2) Regulatory Challenges for Food Ingredients
Produced Through Novel Technologies: An
International Perspective

Ashley Roberts, PhD,

Intertek, Canada

The next speaker, Dr. Ashley Roberts from Intertek,
provided a different perspective on the adoption of novel
technologies, by sharing his talk on “Regulatory

Challenges for Food Ingredients Produced Through
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Novel Technologies: An International Perspective” . Dr.
Roberts explained that a wide range of new technologies
have either already been applied or have the potential to
be used for the production of new food and food
ingredients. These include GM technology,
nanotechnology, plant protein-based meat substitutes, as
well as cultured meat. Given the rapid development of
such technologies, it is a challenge for regulatory
authorities to keep pace with these new innovations.
While all authorities share similar public health
objectives, they may differ significantly when it comes to
implementing safety evaluation procedures. This may
include differing data requirement for safety assessment,
which can ultimately make it challenging for companies to
obtain approvals for food ingredient globally. Dr. Roberts
then shared several case examples of such differences
between regulatory regimes to demonstrate how it could
present regulatory challenges for evaluating the safety of

novel foods and obtaining approvals for new ingredients:

Topic Regulatory Issue

In the EU, nanoparticles from titanium
dioxide were deemed carcinogenic by the
French risk assessment agency (ANSES)
after conducting a review of studies
Nanotechnology  [published by French researchers.
However, the European Food Safety
Authority (EFSA) reviewed the same
studies but came to a different conclusion
that there were no safety concerns.

In the US, it has been proposed that
cultured meat products could be regulated
under a joint regulatory framework
established by the FDA and USDA. In
contrast in the EU, such products would
Cultured
meat However in Australia, while such products

be regulated under novel food regulations.

would also fall within the scope of novel
food, as there is an existing definition for
“meat” , there could be challenges for
marketing such products as a form of
“clean meat” .

Due to the difficulty to extract sufficient
steviol glycosides from the leaf to meet
demand, new technologies for the
production of steviol glycosides including
enzymatic bioconversion and fermentation
have been developed. However the approval
pathways and outcomes in various countries
have been quite different:

USA - steviol glycosides produced by
enzymatic bioconversion and by
fermentation GM microbes were easily
approved under the GRAS system

EU - compared to the US, significant
additional data was required for the
Steviol evaluation of steviol glycosides produced
glycosides |using these novel technologies

Canada - the steviol glycosides obtained
by enzymatic bioconversion did not need
to be re-evaluated for safety the product
obtained by fermentation was required to
be re-evaluated due to the use of a GM
microbe

Australia/New Zealand - the steviol
glycoside obtained by enzymatic
bioconversion was easily approved and the
enzymes used for the bioconversion were
listed as processing aid. However, the
status of the product obtained using
fermentation by GM microbes is still
unclear.

(5-3) Case Studies of New Technologies and Their
Challenges
Liz A. Specht, PhD,
The Good Food Institute, USA
The final speak of the session, Dr. Liz Specht from the
Good Food Institute, provided an overview of the
progress of development of plant-based meat substitutes
and cultured meat in her talk on “Case Studies of New
Technologies and Their Challenges” . Dr. Specht
explained that the primary basis for the development of
these alternative meat products were linked to
sustainability, but it also included concerns including
antimicrobial resistance, zoonosis and food safety. She
provided a definition of “plant-based meat” , which are
structured plant or fungus derived foods intended to
replace animal-based either as standalone products or

within recipes. These plant-based meat products have a
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fibrillary protein structure that provides desirable meat-
like texture. The development of such plant-based meat
products utilize supporting technologies, including crop
analysis to identify and develop plant crops with desired
functionality, taste and as well as “big data” to accelerate
the development of next generation products. On the
other hand, “cultured meat” or “cell-based meat” are
intended to be genuine animal meat that replicates the
same sensory and nutritional profiles because the same
cell types and same 3D structure are produced. The
process of developing these products including first
identify the appropriate cell line, proliferate these cells
and subsequently differentiate the cells and growing them
on “scaffoldings” to produce the desired type of animal
meat product. Dr. Specht shared that major conventional
meat suppliers have recognized the economic value of
these new technologies and invested in many startup
companies currently developing these plant-based and
cultured meat products. However, Dr. Specht pointed out
that there remains many challenges, including regulatory
hurdles relating to how such products would be regulated,
as well as consumer acceptance for example in relation to
the use of GM technology in the production of some of

the ingredients used in these products.

(RDOFEMA 24t Keng Ngee Teoh)

& Science Session 6: Food Processing &
Food Waste: State of Technology
(BEmINT EREERM  HfTAVKR)

(1711 14:30-16:30)
BRI 1 228 7= il & 5 v v A DA
EREHZRGTT 5,

(6-1) Relationship between Food Waste, Diet Quality
and Environmental Sustainability

(BWBEEY). BFOME, BREORH RO B HE)

Zach Conrad, PhD, MPH,

USDA, USA
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(6-2) Role of Technology to Reduce Food Waste in
the Home
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Gail Tavill, PhD,
Conagra Brands, USA
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Metd s,

(6-3) Novel Approaches to Manage Consumer Food
Waste for Sustainability
(Refe TRENE & H A7 L 72098 # O B i B BE O JT
7ra—F)
Paul Teng, PhD,
Nanyang Technological University, Singapore
HEEDOERFEEY (food waste: FW) X, [BL»
574 =N OYTI4F 2 — Y OBERORTRET
ZH, BmOME L EISHT S IHEE OB PRERE L,
T I4F - VONITICEET S, HEHFW I,
KEE, EIE, 2 U CHISEE &/Neh CEEMIZ, 2L
TH T 74 F = — Vo THEEMSRAET 2, 2<D
7 V7 OBHTORMEERIE. > DNOWEE R (K-
YaVvH A ZOREX) IIRHTEIHEEOREE 2 4 —
7w ML TW%, HBHEDFW 2584257077
LTI, IS, RO EEVMORAH, FW DY 44
b, BREICR X LWEW OBREEICE D ATV S,
mREEMORAE ER B MUE, LIELiE T Y T ie
D— Y 2 ALK R T 5. 72 7 ORI T, £
EOWANIAD NI D OBEM A A LW AL ICREL T
BAHALTWS, FW DY H4 2L T, fi<—2Z20
FW ZHEE L U TRHC i § 2 2 & £ < DA TH
WaFB L TE 7, REOHH IR, R
BHHO BHATFICHTTNFW 2 T3 2 &£ Th 5.
% < O/NBUE Z i SE1d . FW OUBRIZ S A i b
BEMHL T ga/hgEEIcYy -2 &Rl T
5. L2 L, Hhi7Z2 i TREBEEO FW R A+
BT BAHOBEANRETH S,
(ILSI Japan MR fHF)

7100 — €IV — No.138 (2019.5)



HEFEFEEAENERERRIZMIERE Tl 31 FEBHED®RS

ﬁiiﬁéﬂzﬁiﬂzﬁk@[@-‘i RS EA T

=]

ILSI Japan E#EXE

R

=

. HE SFEC314E2 H 21 H (k) 10:00~11:10

2. % AAGAZRS (hdelX 0 AAGHG3N])

3. ERBHEREHEEHS
PIDICNEHRR LD EEAEGREAIT RO TK 31 FRSHENES S hiz, Hild TBRIEDIES B
634055, WIHESE 254, FHmER 33 4. %&%El% AEF59 i (EFK 28 RICKk O HE LS
DEAKEND) LTED, EHKE 26 FOEEBITELTHD ., ARSIIRTT 5 Z LWt s hi,

4. ZRBEE
ZICRVEERREPRE L 2.

5. #kIEL
PRHEHRREELD ., MEETICEL T, B - 250 TP T 20 RHC S, SR L 0#RMREmME LT
BRAZ L ADEKA ARPICHIR Z 85 L 22 W 2 R Gidsin T2 & - TR 2 RIS L 72,

6. MHEE N NE
PR EREAAN2 B ERILT 5 2 L 2550, BB - 2 R 2SI, FHR & 0 RO KR+
RIFHET IR, WAIFERE N A A RS R TR0 2B L 2nE 22, FGkida <, g —3TIh
KR L7z,

7. Wik
H1SEE 2018 SR KO GIRS HARKRO I
927K 2019 FASERNE A b K& UMEL T REE SRR O
CHRECE: = S (¢ 2N O

8. RO DOBEE S ORI DGR
1A 2018 AR EIHGE K ORI AUKRE O IF
AEROEHIZE D, R EFRR S L OEMEH BRI RE 18R [2018 4438 ib B & OGS &
F]ICHEDEHEREG L JUCRERE 2T 72

ILSI Japan General Meeting 2019 TORU TAWARATSUMITA
Director
ILSI Japan

4IV>— No.138 (2019.5) — 107



BEIFENEEAENERERRIZMAERE Tl 31 FEBHED®RS

glEfe = NHERESES RS 2 H 2GR L TEARG 20, DEAEATHZICIDEALZE A, WIS
DWTULHIER Y LR S L DREE Lz,
527 2019 IR BYET KL UWPCE P REZKREO I

RO AIZE PN REBR RS KRB FERBRREEA, % 2 ER [2019 435 380G B a T X ONCE 7R H
F] DD fEEEENE R K UPCL T REEONE &SI L 72,
B3R ERERE H3E O RE O WI19%

AR OELIZE D PR FBRRAHEE 3 BB [EROEE | 12T, 2B & fIHZ L THVIL 7=,

R MBI L THEERUCERE RO LT A, L2, RPICAD 3FHEEL LW —H e & 5T
WIRGE X 7z,

HBEN, UEA23 b5 PEIN-BEFEE IS TRTLAEZEEZES L, 5l REEEHOETZPNEEBHREICR
FAVAN

9. WEHH
(1) AREBHERR WS
RN HED S PN EBEREN 1 H 8 HA2 5 13 HE TKRE 7 v ) IS THME S M AFBERBZOMRE 217572,
BEZZ LT o b 6
AEBFERE 21 ILSI Assembly of Members (7 v+t > 71 —) & ILSI Board of Trustees (FIFHE) 25H 0., Wi
OWEA Y N=DA YT AP —=Ilfi>TWADT, A YFAMN) =15, THFIT LD 28D A v N—% 4
7LD BB LM ATHRT AL, FREHERI, ZVF TN GEEIHKD L 5T X~
N— % RKIEOEEEB L OHIRDONT 2% ZE LT, LK 24, BN 2 %4, Research Foundation 2 %4, W7 ¥
T1%, 27T AVA 14 HE -4 Y F - B #@E - B0 V—Tr5 14, oMl 0510 4 oHE
(CEHET D 2 & 2 ARARHHERICTHE L7
%72, “A Brave New World In Nutrition & Food Safety” & # L T ILSI 2019 Science Symposium 2SBift S 11,
Z» 9 b [ & vy ¥ a »1:New Technologies Advancing Accuracy in Food Intake and Physical Activity
Assessment | 2B W T, WH K22 O 4% H 56 412 “Accuracy of wearable devices for estimating total energy
expenditure: comparison with metabolic chamber and doubly labeled water method” &9 7 —<THEKL TV
72z,
F 7o AREBR S OB T2, British Medical Journal CGEEOMER D 5 FEFMERE) 812, I H 32— F4E i E B
JF O NGRS RO BORRENA VY —hEFETT 2@ L GEBEE G52 TWh, W) mhiBis i, £ ok X
TATHRENEZHUTRF Lz AR A VY -l A7 — X > P EAEICHET 2 & & b1, My
BIARXY FER—LR=VIZHIWT LR EIEE K- 72,
(2) Zzoft
Ol 2 BRI RS ESRE S 2RI LR CTHBTR 1R300 X DT 20T, SHOZMEZIFOENT 72,
OFREI0H 1, 2 HIZ, ENNOZEL R ARG RO REL A V0 7 |ERSHEOMELZ FEL TS, RRI3E -
TIBM &, BB ZEELTVwEDT, BIEBHARNZZE VW EDMKE L,

10. PFAIZES

THEBREDS, Chzd o TARKREZMATIEZES L

102 — 41— No.138 (2019.5)



]2
H

I. SEOERH

FHRAO XK

ZRAEH H % W H
2019.1.9 | KRIFHLEH Za— b IV a—T 4 ANXEIER | KA T
PANEY G4 A B
g 2
2019.4.5 RO R B R B PR AT IR B 7 =)L BRI v 4 —
HIE OWH =
2019.4.9 HEA A VAT —F W FROLRFZE AT ZEEE 7 FR. 8 ER  FRE | TPULBgERT ATk
W B EH FE
HtEBHEE
EHAEHH ot 4 0t %
2019.4.5 RO F AR 2 ) — LF SR
A
AZEHH & K #%
2019.3.14 | =7 I AT — XMW R v 24— FAEMEE
A Fi:
B
AZHEHH 4
2019.1.30 (# Mizkan Holdings

2019.2.16

—HFBRER

O. ILSI Japan DEKENE z019518~38)

2P C WA 12 TLST Japan 2 EEE 12 CHAME

17317H

1A21H

TEREHE T J12 >~ # — (CHP) : Project PAN (Physical Activity and Nutrition) “BRiGHE) & 58"
TaI b TA T VBESNIRBEICLDHET =NV AW T4 77 VEhls

MWEFLVYIN—A, BHKX

R e R WG2 - BEMEKZHML, ShIXTHM LA ML EO TR V7207

AP

HRORNZITHFT2/. FHRPO X -V ZH L7,

BRM=

4V — No.138 (2019.5) — 103



o
H

1H21H

1H23H

1H24H

1H25H

17330H

1A 31H

2H4H

2H6H

2H6H

27 8H

211 H

ERA A 55 42 57847 ¢« BRI 2 Bl & 0 72 B EAN O FER, RERELABA~D T/
LMD T 5 10 Hom L& .
PR 2 ST FFZE S WG : ShE THUL AJENIE (&) &Rk RUITRBERE ORIV TN
72 9FEICBI LT ROV & R E N % EH R FEROBRUL T o o2 B Lz 720 4 ¥
FE2—RRETFA ML=V I THIIL. EHL
2019 4ESE 1 WAL 4727 /0 Y =R  ERAHEER B 50V 2 —  [HBABEMEZ NV
HEEICHRI N7 /MY - EMOREVFMORZENEZEZHICOVTT =7 ¥ a v 7| #HERKE :
ERA SRS S THARICE T 5 GM EW D ERA OF)E | F847T O MR K OV &l i & o 02
B OV R5PE ¢ 2019 ISBR HIBE ¥ ¥ R T 77 A JREEMR DL
R AR WGl : SROEH R FHROBIEZHEL, ¥ 7V —F—oRE2kO 5, B
TRUTD320D%, 1) THhTHDLYIZT S, 2) DASH ERHHHERORELZRFL LToEHL
HAFEEEZRAR, HAZORGFENILT 5. 3) REICL2RAFOREORTZMABSILLTT LA N,
BA EGEENREELRBERLOMRIO T Tu—F 95, HEGEHOMRETE [F vy —] iE139
FAERT B0
LNVt 0 Lk e e S st
CHP : PAN : St PH; [6< 6 K HE ] SHAXT T
MR W Rt v 7 — TN, RVIX
BN YIEI=E
- RHE, WZERRRZN
- ILST AR ity
- 2019 4F BeSeTo I —7 4 ¥ 7
« AFBIE One ILSI 7u ¥ = 7 b, Mandatory policy S
« ILSI Japan 2 &30
- FB N ZR R0 5% OED T &) )58t
TR FRIZER B 7 MAakaiR
B EBREOE A OWNEEE, B EOSFE G EICHE LT, 2019 £ DTGB SEBIREROME R4
VY —] GEICHET 512H 72 ) Y5 HOMER,
851 P
MRS (PR 31 4R B R  0 Jaikdin)
1. 2018 AE D IRy Je OO B R
2. 2019 AE DTGBy K WL PR
3EHEE W3 ZHE W19%
et
1. AR
2. b¥v 2 (LE2F—Y3vYRY)
B [RFELIA VYT HERKHETU Y7 AKAR 2nd H—F 27— 250 HRIMEICELT
ANDFFH W20 72, HBKEOREL Ty —F 14 ¥ 7 AITDWT, #Hi% % Nutrition Reviews
RICEET LT NP LT,
TR R WIZE R WG2 - RS vy a—11F (14 1H)
P AT
CHP : Project DIET (Dietary Improvement and Education with TAKE 10!®) “@& RS &
RBEHUH" 70T 27+ NJPPP (REHFEHET T v F 7+ —2) OFRIAHELLT. AV FAY

104 — 4JL>— No.138 (2019.5)



]2
H

TOWYs (1) ORBERETaI =7 e, K70V =7 Fo8— FF—Th 5B
A= 2—0RMEZRI. TAKE 10!® check sheet % V7% ki SA IO HESR 4 LR35 TG H)
b FEfitio

TIWIRAYT A AV FRYT

2H13~14HD, 27~28H®

2H14H
2H15H

2H21H

2H21H

2JJ21H

2H25H
~3H2H

3H4H

3H4~6 H

3H6H

CHP : PAN : BHXZFCHE [R2E - TP . XEMTHE (BH204). 2 R TEI,
<1HH> EF 7T 2% RiElkd, KRBT 2% ILSI Japan 2% v 7
<2HH> #HITE W) FAILED, AREFENBAEZFAGELY bV FRBHED
TARZRMLEE Y ¥ -0, NEBIRT 552, BHX
fERE 2 HEMZE S WG2 : HARESHHMA D2 TI IV FF—T NI —=F 4 ¥ T & fTo 7
FAIREMIEZE 82 : MALDI-TOF MS ff%e k&
ZIR KA ek TSR AR & FE o
(O NITE & OEFBIRAK Z LR L. SHOWBYJ§ % e,
QFGHOWEH S MR 1) HEOHIEOTFMUL - AF, i) ARI A 77 VERGEICOWTE
Hetl & RS & % Wi, i) PRV RNV TOZ 4 € ¥ 7 onREPERER,
NITE (RSB SR bems) . 350
SRR 31 AR B RS
Ak
1A 2018 ARG B R ORI 2
B2 9iRE 2019 AR EESERIG BT K VUL PR
B3 THRE RBEOMMICHT 5 EREE
3ODHRITOVTAKI,
el gim
2 H 6 HoRH 2 & kL
H ARG 2 23
fERE e MEMEREEME SR 104 20BN S HOBME R OBERENT V7 — b &%, BHEZD
FFREFHZ ILSI Japan A —2R—=VIZHB L7z 7 v — MEREBRFREISBEEMIICHE L
H ARG & 233
SR EIREZEIR S ¢+ FOV FRUBR S
PR, SR OEE) ) # 2 M. OF OB OB, OERHEERY ) X AW
DRMEDOB
CHP : DIET : NJPPP OZGtFHEL LT, A Y RIYT7OMY (135) ORBYEHE T2 Y = 7 b &k,
REWALRE W2 ARBRICE L. ARMBARISRY iJed:. Reproductive and Child Health
Alliance (RACHA) 12X Y end-line study % i,
TIVRY, AVERIT
ILSI Japan AAT 70 ¥ =7 M 1 @Bl : ORERIN WG, IBIEG-ERER S X OV R 3
WD 7 — & R— AREE WG O, @ LSI Europe &I CTOREET — 2 ¥ a v 7% i,
Turs I ARHTA. FEHRE (2020410 22 H OR) -23H (&) Zik.
CHP : PAN : W E UM &AL RS RIEHEEL LT, ONENRPINET 274 77 VICHT 585
FafEfl, QS [Yu icBlr5 74 77 Y OiGH] Eiico Ya vy 5 747 70 B,
WRIHEALE Y 7 —. BRI
BMAEMEES  B 1 MEEREhAR

4V — No.138 (2019.5) — 7105



o
H

3H6H

3H7H

3HTH

3H8H

3H8H

3H11H

3H14H

3HI18H

3H22H

3H22H

3H26H

HHARROMEBEE . FHONWE) ;8 & M.
KHERAF—NV - 779 2 (GiliH)
BEWMBEWIENGS 70y 7 OO P E LT 2009 8 Y YKV A - NGS DEMEEN
DER] (B 3000 1)) % B, wESMHE 119 %
KHXRF—=V - 7792 )
ISO/TC34/SC16 7 —27 Y a v 7OHRMRE: T—2 Y a vy 7311 H 22 HITRE ERUFERER O
Crop Life International 7* D FHZ KGN MWENEHE 3 A2 B FPE. 7T—<3H LVFERikicB
% GM € #oR2Mikd 5 0 irikilon T,
CHP : PAN : {HFIBFR] S NN — ABf 2 ¥ & — Rt FEE LT, BRKFELEDIFHRL -2 a3V TAN
YPTLEREOWF 227 (7)) &2bDO TAKEIW I® (F4 275 ) ] ZPfE (WA ARHR
HEE BRI, BT W ollE. 74 77 v ERERF = v 2 KEI) . 60 BB,
NIRRT B, HOFEPHT, RS
CHP : PAN : 74 7 5 V) — ¥ —HfE. 15 %5,
HERBPNT S VoS — A B ¥ & — &k, BRI
REEWFZEIRE (B8 M [RFEL A TV V7| HBEREDAr Va—NVE Y A7 Y A M eltf, ERD
SN, [RELTS V7] HBEZEOWmEL [V —] BECERT B0 BR0MRE L.
TR 72 L FEZE S b &5 80 Tl 2 Beid o
B2MANA AT 7 70T —HIER  ERA #USEB 4 50V E 2 — TR BAEWZ 7o IR
WIN=mm - KROREVFMEORZNEEZHITOVTT =27 ¥ a v 7] EHEHRD : ERA &
R TAARICHT S GM i ERA OFEIE | 847 O HEMiIR DL B OVAL 23 2 O MR DL © 2019
ISBR B Y ¥ R Y7 L ks MR DL
ERA FA 55 43 54T ¢ B8R R 2 H I B L2 BoR oW, 7 AR oMY
WY 2 7 MBS 2 BN A7V — 7 0iR$5% 10 Hi& #iAr L,
ERA RGNS [HARIZE T2 GM EMD ERA O%)E | OF4T,
(R AN 2 G 7RISR S W23y - KRGO REVFEOR AN EEZ IOV TT—7
Ya v 7] RBEGEEEE - SRREZIK WERFRABRELER B2 hEFRIC SRS A
FE AT EHRAH 44 %S,

SR

WA KPR B F v ¥ /8 A

W8 [RELIA VUV I HBEHDOTO TSI LAY FF54 V& Ist b —F 25—, KO Sponsors
% ILSI Japan F—AXR—=JIZT7 v T L7z
CHP : DIET : NJPPP % 12 MEEERERIIBVT, 4 Y FAYTBEYH VRV 7 OB ORREBYE
IZBI9 % study DHFH % Hik

SRV IREAHEREER -V, R
TR BT WG . R EERMETH 2 423 L. RN TREGRE IS S 2 168) % ik
I ARl EC T VI TET

106 — 4Jv— No.138 (2019.5)



]2
H

I. #HOSHSE

REBEZLE 31— (Nutrition Reviews®” BAEEIR) TR LI
Eo7H#Ho S @S 103 S (2019/WINTER) y, & DA e
gtgi‘]‘g\‘\”; gl"]ﬁﬂﬂlﬂ—ﬂﬁ—ﬂiﬁm
W PR i — s — i srnivhes
BT & R No.103
Nutrition Reviews" Volume 76, Number 7 3 : :
A HR ] ‘- e S

W~ A 2 184 o — 2 LR B R
Nutrition Reviews" Volume 76, Number 5
EryiEsdl
Kesa 71855 O B A Ve
EryiEsdl
2 BRI B 2B 2L NOVIEBEIIE IS T 5 ¥ 5 I Y DACARIR
DA L ¥ 2 — B X OWAE L L FEER D X & AT
Nutrition Reviews® Volume 76, Number 6
[ k7]
Xy BRI ER OB E EFPICT L0 EMICT 52005 VYRS Y AR L LA FHRMEENICE 2 S
W RRIL Y 2 —
iR ]
BROZE Y 22T 4 v 7 70y 53 v 7 EREF I RIFTIERD O X F V5538 I o T3 745 5% E)
Nutrition Reviews" Volume 76, Number 7
[ ka2 ]
LY ¥ 37 HOMF LD AR DOZACIZ AT T - R L ¥ 2 —B XX ¥ it

S : AR 2,100 P (B)

% LS| Japan £EICI3F S 1 SFEH THRAEVELET

* ZDMEBATE
ILSI Japan £ & ILSI Japan EFEBICER LIAAT IV (1 EFNCHY £T)
F2ag TEERFGEITICEZEIEN TS,
= (ZFREBAFZHIRES TEL : 03-3918-5411 FAX : 03-3918-5591)

4IJVo— No.138 (2019.5) — 107



o
H

IV. ILSI Japan iR

ILSI Japan i F#IE, F—2X=U 25 WABH LIAAWZZIT X,
TREMETDFIZ DWW TIX ILSI Japan sk — AX—=TU & ZE P XUy,
(http://www.ilsijapan.org/ilsijapan.htm)

O TEHRITY

(1ILy—]
o= 13758

- ILSI Japan CHP &L
- BRRFZX A D EIEHEBRES
- EH) EREC K DBNREE L DLIENR
SHREBRTO-3h SEZ REEZOHMERM
- BEREMIERICDOENDIRE
- BRZERFUSH ETHEEYEOZEHERICBVLTEYERD LY [FZ] HELZOH ?
- <HRAZEFRIBIT>

LSS N> F)V— T ORFEEEFEH : 21 HEOB ORI & S LALE~DHkEE
- RRAZF ILS| Japan H1@E [#EEMRmY /SIR] EEIVYRIDL

(MR REIEOREH SEALICESIRESHHREMBEERE] LR—b

- < ILSI OfEfes >

% 10 [@ BeSeTo &:&

fIbY— 1365

- ILSI BIRRICREL T : BARDIRDIRD EFFRANDHAF
GBI FHEAHRZEYOZ2MTHEIC ST 2V —4 Y —DFERRKRICDOWLT
- NAFLD/NASH [C8(T 5 IEE DS ICRET 2&EDHR
- (EE2MBPEERLEEORSMTRICAV 2 BMEREZOFMHERORREBE
- <TRZEFRIEN >

O— MEZEOMFREFEODZEHR [UY—FEL v IRER] OMFEN

BRI D THRICEMIDEHIC [P 7] [RFU5 7], [BR] ZUT [BEERE] ([CH#
- ILSI Japan I\1 #F2 / OYJ—f%a ERA g
c<TSva--UR—Fk>

FE9MEILSI Japan SA TV A IV AV VRI T

[EREROIEMIC DS D RERF SFZERIZORS ]
—EBRRRD SICAMRRET—

108 — 4JV— No.138 (2019.5)



]2
H

[SREZLE 21— (Nutrition Reviews” BAZEIR)]

& LEa— 27 2% i 103 = (2019/WINTER

BEAHE i
RHAIRERE
Nutrition Reviews" Volume 76, Number 7
(B
AN A o0/ #— L ERiEEDRIR
Nutrition Reviews® Volume 76, Number 5
(H¥RIERS]
KBD AL DHRAEER
(H¥RIERS]
2EERREBEICBITBELANIVEEREICHTIEY Y DNARORFNIL E 1 —8 KUERIEAEXIIREHERD
X5 BB
Nutrition Reviews" Volume 76, Number 6
(=]
SN ERMRROENZREHRICTIHREICT IO, LIRIVAEHICKDIBMADSHFEREILICSZ D
& REWLE1—
[EHRE]
BRDIEYIRT v I TOTSZIV T ERBICRIEFTRIRND X FIVESRERENOSEFERE
Nutrition Reviews® Volume 76, Number 7
[(RHREIF]
HBY VINOBOHMTENLZEDZFERDE(LICKRIFTHE | RENLE 1 —B XU X FE#R

REZLE2— HF27EFEH£ 15 EBEEXE 1025 (2018/AUTUMN)

AEHTEICHITDHEROEEN
Nutrition Reviews" Volume 76, Number 4
(HFRIERSZ]
RROEOHEHEICEHTIRMY MU IR EHEDEE
Nutrition Reviews® Volume 76, Number 2
(H¥RIER]
JIA—REY aEHRPICRITTHE : TAFHBRORFEHILE 21—
Nutrition Reviews" Volume 76, Number 3
(=]
HRIRER(CH (I BERAEZ DT LBABEDCHDREDTTHEE
Nutrition Reviews" Volume 76, Number 4
(H¥RIERSZ]
A—FETFAU—DRHDT U -5 REOER
(H¥RIERSZ]
INBEADEMER RPODREIC K DBRABODNEHHDORREE

4V — No.138 (2019.5) — 109



% RITER ANk
MRESSHES MIBERORFEEBMRT—INIERE LFICEVWULEBNDIFH— 1995. 5
(MILSI+ 1 vy —] BIMD)
MRBRRES EBWT LILX — & RE 2006. 6
ILSI Japan Report Series BRICEAH2HER (TCA) ZDOEREITHR 2004.10
A Musty Odor (TCA) of Foodstuff: The Cause and Countermeasure
(AAGE - %52 &)
ILSI Japan Report Series BROZEMFMOR1 > ~ 2007. 6
ILSI Japan Report Series BREFIKICE T2 FRENEE & 2 DOHIHE 2011.12
ILSI 3—Ov/NE/TFTI)-X ADI —BEBRE @R 2002.12
ILSI I—Ow/NES STV - BT LILE— 2004.11
ILSI F—Ov/NE/TFTI-X SHFNBZORME (TTC) 2008.11
—BERIBELANIVTHEFET 2FERMMEOFFE Y —)Lb— (BIER)
Z Dt E4IBLUIRTIEOUIITEIX b (BIFR) 2001. 5
Z Dt BREHFOTIVILT I ROBEANDFE (BR) 2003. 5
(2002 £ 6 A 25~27 H FAO/WHO ARIEFIRSEHESE Health
Implication of Acrylamide in Food &izR)
Z Dt P IFER M B —Alicyclobacillus BiRE— 2004.12 BaE
Z Dt Alicyclobacillus 2007. 3 | YaFdurAH—-
TyIN
Z Dfth BUFHERE L5 2011.12
Z DOt SUFHERE T4 2015. 1
O N«A4FFo/0I—
HaE RITER ERE
Eff=EEER N ARB—HEWRREICHE T 1994. 4 fEL Ea
(A FF77/0Y - IcHEBRERD > RI 7 LEESR)
MRBRES N FRZOHSHZEDEREBIEL T 1995. 6
MREBEHES BFHERZES QA 1999. 7
ILSI Japan Report Series EEWEMEESCRRNDBETFHEBEZFMOSAER - T 2001. 4
ILSI Japan Report Series BIEFHERARREERTSI 2010. 9
Z Dt FAO/WHO LR— bk [N FRBZDZEM] (51 AEFREZHIR) 1992. 5 g Ea
Z Dt BRICAVWS N 24 X L8R FHERAMENDORLMETM 2000.11
(7—9Yay 703 e R - HA4 KF1 8R)
O RE-TAIVD - EH)
waE RITER ANk
Eff=EAER REEIADLY (B10E [REEIAV LT BESHEBHEG 1993.11 iZBtt
ERR A ESR SbERE (F2R [RELIC VL] EBRESEEERR 1996. 4 Bt
Eff=#AER RELCREE (B30 [REEIAM VY] BRESHEER) 2000. 5 ZPtt
EfRLsEER ANVZTOE-2a>ORZ(EFEARRELE T VL 7 |ERSHEHEER) | 2005. 4 e Ea
Eff#HEER [ —] No. 94 2008. 8

<BE FES50 [REEIA DLV BESHBESR>
NVY—IAY LT EBIELT~Z14 77— VRIREDEME

7170 — €4Jv>— No.138 (2019.5)




S

ERR AR Proceedings of the 5th International Conference on “Nutrition and Aging” | 2008.12

(5| [REEIC YY) EBRESEREE XER) CD-ROM
Eff#HER [1J>—] No. 110 2012. 9

<BE: FE6ME [RBELIAVLT] BRSHHEEE>

BEWMHSOY T LEX I —BRHRY SRITEE T
REFLE 1155 TRy TREZD ORI L HERER] —BREECHFBEE 1996. 4 fEA Ea
REFZLE 1 -ERIS [EE) & RE] —REIBEERFENIMLEDDIC— 1997. 2 ZBtt
REFLE 1155 FALRERE [F1 7 X7 -V ERE] 1997.10 e E o
REFZLE 1 -ERIS K Hfe—XH & SRR — 2006. 4 iZBtt
REFLE 1 -1RS BEDRE EROEEICD - 525 2007. 4 iZBtt
MABERES IN— LADRE CfER ([ILSI - vy —] FIfT) 1994.12
MRBRBES aNEEEORELEE (ILSI- 1> —] FIftD) 1995. 6
HRBSBEE BEREORECMEE (ILSI- 10> —] FIffV) 1995.12
HRBSREE BDM— 7 DRE EfHEE— 1997. 9
ILSI Japan Report Series REOMBILEEENT A7 —H— 2002. 9
ILSI Japan Report Series [BARADIE@EE X 2R vy 7> KO- L4 2008.10

—RE, EE). BITE. BHEIEME—| (3EERR CD-ROM 1)
ILSI Japan Report Series [BANDELEE L EEMESE] HRE 2011.12
ILSI 3—OwNE/TTTIU-X | HIEDORE RE (- BIFRERADER) (BIR) 1999.12
ILSI I—OwNE/TTTIU-Z | B @R 2007.12
Z Ot REFRES (55 5 lRi~5 10 AR) (“Present Knowledge in Nutrition”#BzR) fEgb oy
Z Dt HADEREH DA 1997. 4 EEit

O |

HeE RITER AN
EffS#HRER B> > RT L TEE C R 2003.12 EEit

(ILSI Japan 20 EIFREZERE S >R LEESE - HAERR)
EfESHEER Nutrition Reviews -International Symposium on Glycemic Carbohydrate | 2003. 5

and Health (ILSI Japan 20 BEEE&RER S >R T LE#EER)
ILSI Japan Report Series BEROMECEEHESTME (GRZE) ORRICEHT 2 ERAETRESE 2005. 2
ILSI I—RAwNE/TFTIU=X | KLY © RE R 2004.12
ILSIFEE/ 5T —X TEERE - BE—H LVAREOFE (BR) 1998. 3
ILSIFEE/ 57— HEE—EMFEHN. TEIF. HR0ES (BIFR) 1998. 3
ILSIMIEE/ 572 —X S EhFRLEEE (BUER) 1998. 3
ILSIMIEE/ 57— REEF —PIREME CBRFE (BBER) 1998. 3
Z Dt MEFDRE - 2FE L OEME 1999. 3

O tetRm

wEE RITER ERE
HRBSHRESE BAIC S 2 HEEMERROIIR & FRE 1998. 7
MRBLBES HEEMRROBERT—RZNRILEHEICET 3 1RE— 1999.12
MRS RES _EC#ER “Health Claim on Functional Foods” 2000. 8
ILSI Japan Report Series BARICH T 3 EeER RS 2001. 8
ILSI Japan Report Series HEEEMRRBFEEALITIL— L 2004. 1
ILSI I—AWSE/TZTIV-X | TANA AT« VX TLNNA1 AT« VX EBAREE (BIR) 2014. 9

4V — No.138 (2019.5) — 1717



o
H

s RITER EXE

TAKE10!® [WoETHTR] ICBZTHDES - RETOY T L [TAKE1Oe] | 2014. 3
F5 5 iR

TAKE10!® SHEBICBIINEFBD-HDES - RETOY Z L [TAKEIO®] | 2008. 2
D PAEAZIZA

TAKE10l® SEIICHE I NEFDL-HDEE - RETOYJ T L [TAKE1O®] | 2008. 2
D DPAAZIEA2

TAKE10!® SHEICETINEFBD-ODES - XET O 5L [TAKE10e] | 2008. 2
D PAEAZIEATEY b

TAKE10l® SEHIICEIINEFD-HDEE - RETO Y F L [TAKE1O®] | 2009. 4
DVD R+ ICHRm (2 #48)

112 — 41— No.138 (2019.5)




000

R BEDO ] L) SEEFEPSEAML L)1k o7 WimIid, AESH LI HOFH KRB E & B
YL s, RIEPFRIRBEDOEICR DI L PO TH Do SLEFRVI KD, Bk ZIEAR B ITH 4 2 HkH
Mol T TEZOMBI T, PRI 572015 HEFE 3 OEA THAT,

FTPRICED S DHBBOFERTH S, 5 TIREMICHE > TLE o725 M, EEHOMAL & LHEE D &
W), ENFETIED S 7RIS RS 72 HAND 5o B0 KD SRS OMIELHERT 235051 DOHMWT
Holz 3B THED. ZDHS %, 8% LIZ. KEENPD 10 BIZHDTFETH L, FHRITHAZY, ZOB4E
PHMEDNS Z L %2

WIER 1349 A 11 HIiSkR & 72, REFMEEZ ST o2 Buili$, AT E TREEZN, 202 HEO 9 A 9 HIZ
KENCHERELZ21E 0 T BT LETHZEERT— VML —FEe v ¥ —ICHET 53— %294 7TTHRHTW
7oo MHFRIIEALBEHEATXTHE D, HEO/NSREBTIZ IEEICHHS N, W2 2 & o 3t
WAV YA Y FICREL DBEPHNE T L Voo RELRBEEOH, RETOAEDPIEE 572 THMOED
FOBRT TH=AY {5, £ I 7~ EHkml 2 &ilhoTz,

BB, PIRISEE 72V 0ARKEERZEND 2 L IFHkA V. P 2 EOZAIE B HWE A E, 5FE0I
MR E VPR, 7 AE OBRANREE KRS, 19 FEOFE R BRI R, 23 O HAKREK, 26 4 O MR LI X,
28 AEDREARMEE, & L CHEAE 30 4RI & 72, KBOMFALER IR, 78 H RSN, L@ BT EE & SFR o722
JTOREL L ORMEHR, HEREHL, REZOHBOBEPIEORKEIM L L v, WO, LS TRETZ b5
HTOWHRKEISF LT AT ETIRELS, TR MEEz T L2 0HT v,

PLEDSFRADANTFR B FER O MR ZZH, HAAEI L, Bl o2 — A HEL oz Fil s iz,
WLV, ETLVISRIEI RS R E L 2 200 bl L2v,

(HN)

4V — No.138 (2019.5) — 1713



1 Ibs4—
IiJSI JAPAN No.138

201958 FHIRIFLT

FEIFEFABEA
EFRE T ZRH#E (LS| JAPAN)
& kR 8& BX
BER R ER
T102-0083 HR#MBFHAXEA3-5-19

ICLAbEIL 5 R
TEL 03-5215-3535

FAX 03-5215-3537
F—L~R—=2 http://www.ilsijapan.org/

ENRI : B AENR] (%)

(EIER - BHEECET)



’r“jﬁjSI JAPAN No.138
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e Japan-EU Economic Partnership Agreement: Sanitary and
Phytosanitary Measures and Food Safety Aspects

e Action of Fatty Acid Esters on Thermophilic Anaerobic Spore-
forming Bacteria Moorella thermoacetica Spores

 Evidence of Physical Activity Guideline (Active Guide) for
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e Physical Activity and Diet for Brain Function
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e Ectopic Fat and Insulin Resistance

e Development of Microbiological Quality Control Methods in
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