2 1 JUse—
A1 ESI JAPAN

B R

BREESETHHEICITTBICTU WY « XY REEER T cooorerrerrerrrrmmrmmeeeen 1
B BE

ey Rk | i DR TR 6
ME BX

EERUOBASEBREADE Z T T S —=JUA oo, 14
AN EF

HEHEIRINMSEE DBRHEEZ T Ul A v IR E R -oeveeeeeeeeees 20
1817 / ¥ #8F

Y-

~ R OB CEEREERD SSEEEHRL ~[ROEICH I BRERTHE - 31

£ 40 HEEORERRVPERMERICIFIIDBRIK ODOHERNSEZ D
BE ER

NP LIEBFDEMEE - Z2THITH T DM CIRS U s - BREEORIIZIR - 38
i XEF

ILSI| Europe D—2 <3 v~ “Low-grade Inflammation: A High-grade Challenge” &

e Y 2]t 46
W -3

Ezlgl:Bljé%ﬁ*ﬁﬁjjﬁlﬁmiﬁiﬁﬁugmy “Jﬂf’/'ﬂL\iEfE .................................... 64

S S



ILSI Japan. BFABREFS LMOZ&8%. BAFIHRESRS 160 ZER. BFFINMRESSE 178 RER
P BASBIEFER T Y Y —HERIET — U 9w T cerrecerrtnrntiintiiintiiietietieetieaeaenaaaes 69
[MEYIDFBERMICETST—I Y ay T-REEN SOERS LURET] B|RE

MHF XET

FAO, WHO BRI GRIAGSHE ----vveeeerrvrrrreeerrmrrreeesemmmitteesaniiiteeessiiitee e 74
£ 35 E3—7 v I ARE - HARERmIPRRE
s QTN

< ILS| DiffEfe B >

« 8 5[E ILS| BeSeTo AHESUVIC[RBRTRHIERT—ova v TIHE - 84
[ -5
e The 3rd Asia Pacific International Conference on Food Safety:----------- 94

JENNY CHANG

<T7Swva-UiR—bk>
o T [FRIEREZORRICKDIMRBIMFEFEDTIGEME] - 98
ILSI Japan RERBEAES REMEEHS

(HHARD ZER)

BHRET [BE10hR] —SPIEIE DR IEER— - crvrrrrerorrrrrrrereeei 105
=R

[. EEMEE] --ovovvvvrrrrrrererrr e 107
IO. ILSI Japan MEERFTE --vevvevreeerrrmrmmneettmiiii 107
Io. %:Fua)a-j\*u5ﬂ- ....................................................................................... 108
IV. ILSI Japan ]t R T TP PP T P PP PP PP PYPEPRPPEPTS 109



21 1 JUse—
y1ie ESI JAPAN

CONTENTS

Miscellaneous Thoughts about Public Comments on a Risk Assessment Report--::---- 1
MASATSUNE MURATA

Green Tea Catechin Sensing System .................................................................. 6
HIROFUMI TACHIBANA

Bisphenol A in Domestic and Imported Canned Foods «:-+-srereerereerereneecnnecieeennen. 14
YOKO KAWAMURA

Dynamic Metabolism of Nondigestible and/or Nonabsorbable Carbohydrate via

Intestinal Microbes and Its Health Eﬁects ......................................................... 20
TSUNEYUKI OKU  SADAKO NAKAMURA

“Nutrition Labelling Systems - Using Data on Current Trends and Research from
around the World to Predict the Future" ......................................................... 31
4. Consideration for Policy Development to Lead Consumers to Healthier Food Choices

and Better Health
NOBUYQOSHI SHIOZAWA

Long-Term Impact of Community-Based Information, Education and Communication Activities

on Food Hygiene and Food Safety Behaviors in Vietnam: A Longitudinal Study ----+---+--+--- 38
KUMIKO TAKANASHI

20th International Congress of Nutrition (ICN) and ILSI Europe Organised Workshop
on “Low-grade Inflammation: A High-grade Challenge. Biomarkers and Modulation by

Dietary Strategies” ....................................................................................... 46
RYUJI YAMAGUCHI

Symposium on “Policy Considerations for Expansion of Function Claims to Drive
Better Consumer Understanding of Dietary Supplement Benefits in Japan” --------- 64
KAZUO SUEKI



Report on Workshop on New Breeding Techniques for Regulatory Considerations ------ 69
MIEKO KASAI

Report of the 35th Session of the Codex Committee on Nutrition and Foods for Special

Dietary Uses ................................................................................................ 74
HIROAKI HAMANO

< Friends in ILSI >
 Report of the 5th BeSeTo Meeting and “Workshop on Regulatory Requirements

of Nutrition Labe"ing” ........................................................................... 84
RYUJI YAMAGUCHI
* The 3rd Asia Pacific International Conference on Food Safety «-+-++-+r-eeeeeeeeeeee !
JENNY CHANG

< Flash Report >
* Report of the Lecture “Approaches to Development of New Functional Foods
Based on Chrononutrition’? ccecceeccreceettiitiiiiiiiiiitiitiittitteietuictctesctasctcccances 98
ILSI Japan, Nutrition Task Force

Announcement
Publication of Japanese Translation of “Present Knowledge in Nutrition

[1oth Edition]” ............................................................................................. 105

From ILSI Japan

I . Member Changes .................................................................................... 107
]] . Record of ILSI Japan Activities .................................................................. 107
. ILSI Japan’s New Publications .................................................................. 108

N_ ILSI Japan Publications ........................................................................... 109



BRERFZEHEIEZE(CHTD/\TUY T - OXY MeFAT

BmiERTEFMHEICKH TS
INTVUwD AR h&EFRAT

FAOHEFE A SN TR T B O T = B4
BAL AL WEEFIER 217 > T b, Bt
HT —~iE, BRMOWE (FRNBELEL X4 7 — FRID)
DA 5 = 2 LR HIEEAORFE. i OE O B)
REMRNT L I C b 50

LZAT, RINEIROBERRZETESTAIHED T
W3, BMERETESIE. mErE. EYE. UFUE
DHME, MEMOEME R E D HO T /HORED S
50, FEREFR Y 2 T A BORRFE L L TR

SIRDKZLFRE HIR
(NENRRERZERZERES)

FE

LTW3, BMREZE2OEALHE, FEANAIRIC
B 2R BEE. AR, BIAHERZ BREICD
WS A G L. BB 2 E 2 2 &
Thsd, ZOFHINZHEDE, V) 27 EPKEATH 5240
FEERLEMAKEL 5 EPNEEOEMICH7-5 (K1),
R BRI ORI, BRMOREVEMERD 729
DOHREI S ALE 2 T S,

T O fr b (R R 2 2 A 2 A% BXRE T/ 87 )
7 ARAVEERDDENI ZENEIND, WHTOF

RERERE
(RBEE/E)

RMKEE

SRR
(REHEEE

LREREOSHE /

EE7EAE

RIRE

'y

REEEEORTE
BY - BIYOIETE

EH(?I;%J, 1‘5*(?Iﬁ%ﬁﬂ)

EREER

AETRREEEORT
BERE KB5S - 15
2%) OBE

ERREZEES
N —EKORZE
1) 2750
.
ADIDERE

BEE-42U Y
(BIRBIBF[E)

K1 EBRREFESEVIXVEEHEEOBRE (BEOH)
Figure 1 Relationship between Food Safety Commission in Japan (FSCJ) and risk
management agencies (Ex. agrochemicals)

Miscellaneous Thoughts about Public Comments
on a Risk Assessment Report

MASATSUNE MURATA, Ph.D.
Department of Nutrition and Food Science,
Ochanomizu University

€IV — No116 (2014.2) — 1



BRERFETMECHITS/INTU YT - XY hZHAT

SR RN S D & SR AR 2 A8 £ i (R R AN 7 A A
ZHITHDZM, /STY vy - TRAY NOGEREIZ, Rk
JREEZZRONLZORHIZZE 6§ LT, iimDOEHMY: %
5L BIC, FEHELRENMAEREE LTy
mh, FEERAREOCA LW R E, BEIZGU TR
PR 2 RS RIS [ X B 5 2012 T > T b, ZOE
FUZIIRFPRRICBIRE N DS b D50, BRBETEO
AR L MR IR RIS DT h Sh T Ln

HTLEMFLTCOWAENWERDNS2T XY b EFEL L
Ho5Nb, ZITE /ST Y w2 - aXY N EZOMEE
WA Z LT, BRMORENEHRIOEZED D R L <
569 ZLDREEX %57 ThIN,

—ffil& LT, AR (2013 4F) FAMl L 72 385 7Rl £
BT H 5 [BREHYD H v SHE L 4 2 MON87708 %
W] ISHR B BRI SRS 58T ) vy - ax
Y MERTAS, F#EER (F) (2D0WT, 707 @O
AAEEshs", ZOXSIEBOERIEFEENT-
ek, HoERABRMLTEA T\,

F1IC, HFESNAER - BEREHS T L. ZOH
BAR L7z, AIEORYNCIE. $FEEIEd 5908
ERL., BARHRAMRT 28K T, [BRRERES
3, EROEBEOREN RS HETH 5 &5 AN
BOT. HBIRHESD ) 2 5 G A 1T 5 BIRIT B
25N LT, BIEAAT RIS 2 KBl 2D AR
12, BICE SN B ATRENE D & B fEF R A A
B2 3%BIZONTY Z78HliZiT>TwE$,. ], [E
(R 2 R HEHMTREAES TR, BRI D %
HSL AR EIE R 2 B S O R AR 4 17 > To
9, Gk VA7 EPRB A S GRS B - 72 [BR
FHY A v oSHtPE & 4 X MON87708 i ] DfEfME L
TOREMIZOWT, AR A s (R T f)
DRI |2 1SS X347 E L] [&
EHNTER T ARREAI Y Vo icon T, BRLER
B THRMEFEER M 170, — HEIGEPA R 430
LTwEd. 7 BMOREEIC OO TEERBRO 20
[BREERCEE, AWML hRIE. ERE. A, £R. DEED
SICH A FHEIIFHRON R E LT E A, BIETH
BZAEMOBREING 2 2 WEOFHTIZ >\ [T
L 2 A O E O BURNC & % AP0 LRk O TifE £
ICBET 2] (WL s ~Fik) 1D E RBMOKER
BRUBRBAICBWTHEBIATHET |, EE TR
ABBOFRNIEL CUIHEBEHTHAHL L TEHD, (B

T 1 TV 22 FRICBIT S - U B R
IZBIZALET. . [BRMRERBETE. ZhETO
10 4181 C 160 12 8 2 2 85 1R 2 B eSO &
FEGHI %17 > T 425, BEIZB W TZ R 6 Ol
MRS EE G2 207 2R ARIES s h Qo gd
ol BELWHIZLEZ LD TRNTWS, BWNEE
BRI 27 Ml TH 225, K@Aahn 6. THO
EROTER? S, BRRETBOEKGEE ZOHRTO
BMBRERAZOEBNN > T ET TORN A
ZVEEDLNIZDT.ZDLI BT LEFTIBRTNS,
x£1 NJUyy - AXCNTHEEShAEBROSEE
BER - HEHE

Table 1 Classifications and numbers of public com-

ments

BR - BROSE BRYC
A BERREZEFMERDOATLM

® SHUNTES 1 ZDOT LILE —FRM., BRERSE 1

@ REHREMICOVT 1

® BEEERBICLBRITZICOVT 14

@ R#pHE - SHERFICOVT 100

® ZDfEE - ZDBICETER 578

® ZOMtOBREFEZICEAT 3ERICOVT 24
B BREHI H/NIIDOVT 38
C FHHNRELMICONT 6
D UZ/A3azh—a> - NTUyyaAXT MIDWVT 27
E ZDfDY X7 EEE 591

¥ BRIOOVTEBARICEIBEI2IT> TV B O BRI 707 HEBZ TV 3,

ZOEIEINTY 9o - ARV EREEHFATO S
FHIZDHEWEEBDLDNEZDT, W OrDERAERNIZR
TAV, R1DA-O ZOMEA - KBIZBT 5 E ]
578 R HFRE SN T VB, ZD 5B 254 RO
. [EU BEIEFAMRA KR T oL 2 285 L2 &
WIHEETT L, KETEZDORGIFFAKR I TR
WH LWL, ~EBARIhNUET > fEoh b fhEt:d .
OBEFHIAMRA KRG KA LARGR I N 5 lREME R &
B3ZLEEZDE, ZOMFIZHET B HHDOER A 4L
ATV ERVE T, KEIZ KD & T 5E5HEORIE A
HEIZRSED DD, bAETIREFHRICHE LKL ERT,
BROREFEMHL2ZMGHAEN L Q22 & 20 TT,
EVHBEOEDTHD., ZoOfh, FE - KRBT S
BRP180E b -7z, MIFEL L TE, [V 27 EBIC
BIfR 3 27 T, BRI BIZA L E 9. Fix
PNZR R FEARFEIHDIED, [AH 4 XiI2onTE, [FF

2— AL — Nol16 (2014.2)



BRERFZEHEIEZE(CHTD/\TUY T - OXY MeFAT

e ] (SO &, FiABRTOREN, HARET 2
LREEA XN D 4 VS BOBE RO T LILE —GE RN
LT OB AR OIERES % O, ZEHOIRIZE
B ABIE T ORENE. OB DO RE,
PO RFER Y K O TR 53 % O R D FE R 12D i
AU, B 44 XL LT Ic ket %
HE I BEThoOd 2 HKIED 51T, b bOEFEEE
BOBZTHEEOERIRL L), RETCIORER
mEHEET (FDA) Ik 2B MR UERE LToR4e
PEOMEGRIZBEIZAE T LT ES, /2, EU IZBW T,
RRMN e B (EFSA) 12 LT, &l - SR RO
WAD=»DORENFEEDOHFEHLEDZ L TF. ] %,
SO BRI ENESITR>TW5, EIEHHRZ &I
DWW, ZOFHIi TRV S 7z [EE TR A b (R
THREY) ORAEVEFMHAE]Y O D2EDH 4 F T
A VRFiOE 2 T ERREIRTHE Y, ZThoD
HCB (AT 2 i O T A VERTAT o0 B IR0 SEA ) 72
AHDBBRENT NS, BIE—FL Tz ZE e
I L. BANEZZTORREED D Z EHWHTH S L
&L H5hb,

7z, A- @O0 [EHERE - BMERBREIconwT] T
. [HARDBE FRlAMZ REN L 22D 2 90
HOAORET — 213, BWE LT, REM. BRICH
NIAEFNZ2EDELTOERICHA L EDEIFRA L
V., ZhETOFEEBREGD THETRETT.] v
IBAB TS 5720 RIFERNREFHA F 4 V&G
DX 50, BIAFHR L N L JEMIRZ BN e D
MOFENFESMEAR I TR, 90 HOMERT —
A2L0SEDER®B SN TV, FENFESEOE 2
Fid. WABRTFOLREN, ABET»SEE SN
R VISP BEOFBER T VILE —FRME, 85 FEA%
OIGIEERSN O, 2% O HRIZ 31 B AEIE T
LR, R ORBRIE AN ORI, i ORFER S K
AERDED IO R L IO T, IRk A
B TRz e kA% 18 5 BWERARD b ki nd
LDTH D, ZORHEIEOLEIE. BREAID A itk
&4 2 MON87708 ffiizid, #i7z a4 iik 5%
KPD 67z, Tabbe FOEFEEELS &
FThigsne i Lzens 2 &icn s, £72. A-©®
D [Z OO EES IS 5 EHIZONWT] T,
[PEHIZEEN LWL SNBETHAMRAI KT 25 %
TO Y0 HTIE %< 2T 22BN 7 7V A TiTh

NE L7z, FERHEFIE A — 7 —PREFEHFAL T
EDEFREIRPAMODHZEDT L] 0D
Seralini 5 DAl Y 12D L bR S ERA 9 1
Hotz, ZOBRIZOVWTOEEE L TR, £F. Ji
o5z, A& 4 2 (MON87708 Rft) 1ZBI4 %1%
WTiE < SROFHE & I FEEREFRA NI E, 20
ZEIC DWW TIE K 24 11 AICARKRERER TRH
AFEIT V. ARWFRIIEARN BT 4 VA RWTE
DR AL IZBIA T TH B EDRMERL TS Z
LV BEERBZLTHS, ARIZOWTIE, EFSA,
ZM - =2 -V =7 v FPERIEERKB (FSANZ). 7
7 v 2 B E R (ANSES) %0gsHE
OFHIEBIZ BT RO RMBAZK TN T B,
BEMZETRAZZT T BN % & A& E O 5RbiH%
BA 6 SER AR 2 XN T B iS5 < BRAME
BAEHSNTL 52 813, ZOFHIHOERIEHO@E:
Wy EFohlizs L T2 A& 858D TH
0. FHEBEERIOE RGO S AR LTS, L
L. —Ic, 2828 [Re2] L0 BROERIE.
[aTidmn] [fakz] v EREHRE D #E<
WbNBEDTHD., FABIZZOLS ITEFILRT
WO Lk, ZHIFGETF2L VI BlE25IEH
LEMEARERAT 55, RN L9500 55 F
L5,

%72, [SHOKRERY & ¥ S0t 4 4 X MON87708
AT & B RIS, Bk A, BMEEE. R
SEENEE L TORERIERL THEVWE DO TR AVWTT
L. N A Cflibh 7z fin 4 2-4D &IZIFXFE U
WED 728, EYOBIAT & 115 & 2. 304~
DE, FHROFERRE,. ARZ T T < BkEc
X U TR LIRS & TRENI T U £ 5 fEltE 23 Mo
TEWTT ] LWV REFID H v 8icx§ 2 28R
381D > 7z, HIZBBRENY A VDRI
S ISR B & 3PS 2012 RIS IR Tn B, R
MANE. EFIEME. BHHAE IS 2 IR 6 hot,
—HEHEFAR (ADI) % 0.3 mg/kg (AHE H &% L
TW3Y, ZOBIZT Y w7 - aX Y FERDTED,
ZRTHTAREE LI T3 Y, BRICIERETSY
B YINIDNTIE, BE L ADLIZHO L s ) X
7 EPEE S ER S AU, i E T LR et
INTWBEEZLONS, Thb MR AFiETIcH
WeERZEEDNS,

€IV — No.116 (2014.2) — 3



BRERFETMECHIS/INTU YT - XY hZHAT

(692 BbrobbrhAlMElL TERETRAHICA
DRFTVWETAERL T Z &0, ADDOANHEWT L
—ANELTZDZLEMD EHATL, TREHRZ
BOENBEVWETIZII VW22 EREATNDIZT vV
ZxT7zeBunEd ] B BROAEK, HIC
W, A7 4 7 "\ AREHEAZ T LS kD
KVZ2AI 2= =387 )y - aXVMIC
WM EEAL 27D > 72, BREEEBZITTNT,
FHMTHRA S S RN & 230 6 & OFIs %
JRHIE UTAR S h T 5, iR 4 MEmspIic A%
THZLIBEDBAA, FHkMRXZHOWRCTERL, HH
HEERTNTE—X—UnbRoN%, £/, i
TEA—ARA Y ITEHRTIIEMZERRZOWE)
RRAEESNLDEMEEE LA L) —IZHB I ENTE
%, ZOHYDZEDRHHEbS>TORNDIZKETH
%, A (2013 4F) EoOHizaitAaE LT, [BRHEFR
35 VAT FYTZ (O @l (26l) %
B L7z, —EOIABEE), £560ICY 223322
=3 v ORBEEREL 5N,

S NGEE TR A BROST ) v - a XY ER
7eh, RS Eho R BIZHNRTST Y vy - ax
Y EBUEED Z L HBBILAENZ £ A
3, BMOREWOFIFEBIET 2720121, £,
L2, PIBEE L0 S AL L AL DR O Ji PRISTHI O PRz
NEITRO 6N, 2D LT, FRELY L 728 A1 #
ABWMOFITIZ, rEYE. BEY. B KEY
EWVS 2D E LI RMEN DI L D, TD=DIC
AR &0 D B A EESFERICZ 5 5 D13 e L
T, AHEREBI O RAALS FREL T8 5 2 5 &5 AW
DIAREH O LEEA RSB L S, 2 LT, BROR
VISR D 2 R 2 OBFRE S T TEL . ARR
BERHEARFIENIZRSZZENTEIRELSDALDY
K= BBV EEMOREELAD I LI TE AL, K
e, BREPLEMIGELRLDTH 720, -/t d
DTEDH > BRBEFIUE L DADBERIEL., F 7=,
B4 BREDABREN L TREL TCELFREESA TE
oG, BUEORE, BEPEEITEE LRI I
2D 5T 5, EEARPEEI PR AT LD E
B AR BOREMEZEE > TOB A, L 5 LOFRE
Fethin A =2 LR BRMOEFEMRER T T v 2Ry
2 2L L 72728, RDEIE TR ->T0W2028 Lhk
Vo BREMERL. BOREEFHERLODOLD RORA

W & MERES 2 72D I I3RPEEAR ORI 74 < LT3k LS
B E, BRMOREEHET 20 BRI ETH 5,
BRHOREITIZE T ) 2 21E 50, FERZIRL THH2 D
RFLIEAEV, FaDIZ W E L Wi
=V IFAZXENTOEEMDY) 2V EREZEL., IE
UL Min B BB AL DARIZHIZE T TE 5020,
Z D=3 2 7 MBI, ) 2 ZEPIB. BE
WAL, WAL LI, MAe kY KR—4 g%
JE< L. BOY 22154 2 1S RO BRI % 1 |- &
HERERH A5, HEARVEDOD TH S,

<LZIH>

1) http://www.fsc.go.jp/fsciis/attachedFile/download?
retrievalld=kai20130826sfc&fileld=480

2) http://www.fsc.go.jp/senmon/idensi/gm_kijun.pdf

3) http://www.fsc.go.jp/fsciis/attachedFile/download?
retrievalld=kya20100812486&fileld=201

4) http://www.fsc.go.jp/senmon/idensi/index.html

5) G. E. Seralini et al., Long term toxicity of a Roundup
herbicide and a Roundup-tolerant genetically modified
maize Food and Chemical Toxicology, 50, 4221-4231
(2011).

6) http://www.fsc.go.jp/fsciis/attachedFile/download?
retrievalld=kai20121112sfc&fileld=540

7) http://www.efsa.europa.eu/en/efsajournal/pub/2986.
htm
http://www.hc-sc.ge.ca/fn-an/gmf-agm/seralini-eng.
php
http://www.foodstandards.gov.au/consumer/gmfood/
seralini/Pages/default.aspx
http://www.bfr.bund.de/en/the_bfr_again_demands_
additional_information_on_a_feeding_study_with_
genetically_modified_maize___no_extensive_data_
of_the_seralini_study_is_currently_available-132109.
html
http://www.fsc.go.jp/fsciis/foodSafetyMaterial/
show/syu03690830342

8) http://www.fsc.go.jp/fsciis/attachedFile/download?
retrievalld=kai20121029sfc&fileld=260

4 — ()L — Nol16 (2014.2)



BRERFZEHEIE(CHTD/\TUY D - OXY MEFAT

& FE
ME ZBE@E S5 TE2h)axwat

1979 4 HRRZERER R ZALARE A
19794 H v R o b — AL (~1988 4)
1988 4 BAEDARLF K  RBOEBEY P
1992 4 AR AV FREEAE SR BB A R B
2004 4F KR AEWERPEE BV PR
2007 4 [RY KABEARBDLAR B ENIZERIE 2R - IERREE
B¢
BIEIZES

AEEBFFEAT 7 & UL BRSS9 4 (1981~1985 4-)
KEA ) 7 4 KRR EBWRE (1990~1991 1)
WEFERLTER2EE (2009 4~ Bi1fF)

13— Nol16 (2014.2) — 5



RN T F 2R T DU H

BRNDTFVZRAITHULH

NNAFRZREFRARRE EF DS
EEFHIR

y/'a

<t

5

2 F
K (Camellia sinensis) \3NEERHEGEME. M EAEIER, B PRTER, U7 LV X —1EH. Pl AfER Z
EOEERGEEMICHE S TFE LN T BRI O —DTHh 5 kLD FEER 7 TdH % (—) -epigallocatechin-
3-gallate (EGCG) 3D 7 F » &I U CWVERIEME AR & L 812, KPS OREYICIER S hTnkgn
ZENORSAERMOF RS TH 5, 5613 EGCG DM AMBERTINHIEN 2 Mh4 5 [FED 7 F VA
L7 —| LLT67-kDa73I=vbv 74— (67LR) 2EEL/z. THFETIZ. EGCG D7 LILF —1EH.
POREMER, BIIREE(L PR, A AHINEERTEIER. A ¥ 2 ) VIR PEREI . o R e 2 812 Z D&
MLy 274 =5 L TR ZEeRHEIN TS, EGCGE2EXRDELTEH T VEFLRY 7 2/ ¥ EITHH
ANERID B % 2 EDEERRERTH S 2 EhThB A, ZOKRY 72/ Y EDOEMIZE 67TLR 5§52 & H
BIR &7z, 720 EGCG 2 ERNT 67LR ICFFRMICHEA T2 ME AR L. 67LR % S8BT 2 g A
IHHFSEA A E Y RA Y MCERMIERET IR T 9 0T UN) =V 2T 48 BRI Twb, —f. EGCG D
APREMEOFEBUCIE, 67TLR 2T L7z 7 FIUEE S T (EGCG EAIBE 7y 1) 2 EEAREH 4> TED,
EGCG BEHBH 2 7O R BLE D EGCG OWEMERBUMEIZ K X 2842 RIFTZ ERHO NI h > TE 2, 2,
v by AETEL —F =il A4 b (MALDI) EICHEDSWREENTA A — Y v rHiali &% L, B
HIZE1F 5 EGCG & 5 N Z OREPEm O Al LIk L 72,

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

<Summary>

Green tea polyphenols have emerged over the past two decades as an important dietary factor for health
promotion. There is considerable evidence that tea polyphenols, in particular (—)-epigallocatechin-3-gallate
(EGCG) inhibit carcinogenesis. However, the mechanisms for the cancer-preventive activity of EGCG are not
completely characterized and many features remain to be elucidated. Recently we have identified 67-kDa laminin
receptor (67LR) as a cell-surface EGCG sensing receptor and the relating molecules that confer EGCG
responsiveness to many cells at physiologic concentrations. Here we review some of the reported mechanisms for
EGCG action and provide an overview of several molecules that sense and manage the physiological functions of EGCG.

Polyphenon E is a green tea catechin formulation, which has been known to prevent tumorigenesis in cancer

clinical trials. 67LR has been shown to involve the anti-cancer effect of Polyphenon E. Radioactive nanoparticles

Green Tea Catechin Sensing System HIROFUMI TACHIBANA, Ph.D.
Distinguished Professor of Kyushu University

Division of Applied Biological Chemistry

Department of Bioscience and Biotechnology

Faculty of Agriculture Kyushu University
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are used in molecular imaging and cancer therapy. Radioactive gold nanoparticles coated with EGCG has been
shown to specifically target prostate tumor cells that express 67LR.

Although understanding the high-resolution spatial distribution of functional food factors is indispensable for
elucidating their biological or pharmacological effects, there has been no analytical technique that can easily detect
the nai"ve molecular localization in mammalian tissues. We established a novel in situ label-free imaging technique

for visualizing EGCG and its metabolites within mammalian tissue micro-regions after oral dosing.
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Figure 1 Chemical structures of green tea catechins
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Figure 3 Signaling pathway through EGCG sensing
receptor 67LR for the inhibitory action of
EGCG on cancer cell proliferation
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Figure 4 Apoptosis-inducing pathway through EGCG
sensing receptor 67LR in cancer cells
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Figure 5 Anti-inflammatory action of EGCG through
EGCG sensing receptor 67LR
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Figure 7 Beneficial actions of EGCG through the EGCG sensing receptor 67LR
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A7 x/ =LA BPA) GEIZKR) A —FRL— I RIRFUBIBOFERE ) v — L LTHHAI NS5, 550
I by YRR O - RAEEEAA TS 2 8 6 NGs < ELEMEICE T o h v 5, BRHEREEE
MRIZE AT 2 ) = VAZRFRE T IAFURIECTARIZ I —T 4 Y ENTNWE, ZDY, A—=FT 4 VIS
BAF T 5 RKEADOE AT =/ — L AR, il SNZZERICHITT 2 RN H 5.

2011~ 12 412 B ANE D [E pE A 56 100 Bk B O ARt 60 IKICDOWTE 2 7 =/ — LA GAROHAE 1T 72,
FEGEETIIE 27 2/ = LAGABREDORAKMEIZINY S E—=T7D 30 ng/g TH . FXEIX 3.7 ng/g TH - 7=,
—J. BMAEZIEREOE A7 2/ —LAREBA LT, BAIZTFIZ I XY —2D 390 ng/g THY., sk
A4 bV —=2340 ng/g. 72— ARV &) FF =320 ng/g. P~¥ M A—=T7240 ng/g. T2 F vV Iy
200 ng/g & il 7z YA 57 ng/g TH D . [EFERZEOFIIED 15 5L L Toh - 72, FEEGRFEPOE AT = ) —
LAGHEIX, MAGEEZTTAEL, ZhETOFRELILK L TEARBIZENZ ER Sz,

ZDOE Tz /=L ADKIELWAIE, HAOBEREGE NPT THRBLZ [EX7 2/ =L AKIKE]
DYERIZE B D LM NS, WHAOSBBHIZOVTEEEENARR EhE 2T 2/ — L AMEIREh S %56
I, HRPOZ L TEKAEOEZT7 /7 — L ABREEZ S SIRDEEE T ENAHETH 5.

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

<Summary>

Bisphenol A (BPA), a suspected endocrine disrupter, is used mainly as a monomer in the production of
polycarbonate and epoxy resins. Metal cans for food are usually coated with BPA-based epoxy resins. Therefore,
residual BPA in can coatings tends to migrate into the food when the can is heated during cooking or sterilization.
We surveyed the BPA content in 100 domestic and 60 imported canned foods purchased in Japan. In the domestic
canned foods, the highest BPA content was found to be 30 ng/g in hashed beef stew and the average of 3.7 ng/g. In
contrast, the imported canned foods were found to contain much higher BPA levels. The maximum BPA content
was found to be 390 ng/g in demiglace sauce, 340 ng/g in white sauce, and 320 ng/g in both gratin sauce and blue
crab. The average was 57 ng/g, which was 15 times higher than that found in the domestic canned products. The
BPA content of domestic canned foods was found to be significantly lower than the levels found in the imported

canned foods or the levels reported in other surveys. We believe this dramatic difference results from the use of

“BPA reduced cans” which Japanese can manufacturers have developed over the past decade.

Bisphenol A in Domestic and YOKO KAWAMURA, Ph.D.
Imported Canned Foods Division of Food Additives
National Institute of Health Sciences
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1. 3U&IC

V' 27 x /=LA (2,2-bis (4-hydroxyl phenyl) propane;
BPA)E 2D 7 = 7 — LB % EDLAMTH Y (K1),
ZHD in vitro SRERR in vivo iR THINT Z b a7y Uik
PR, 7240 REBNEATEZ 26, W
W  BLEEIC R T 6T, B2 T2/ =LA
WBFEIZRY) =R — bR RF UEIRDFRE /) v —
ELTHHENS. 20720, 2ho 2 ME LT 584 -
BB REGRLAREROC AT = ) — LA EGH
LTHED, TNOBPEMICBITT 2 HM2 5 5,

HO OH

K1 EX7zx/—-ILADO#EHEX
Figure 1  Chemical structure of bisphenol A

AV A =R — MIMNEE R E R IS, ELn
TIRRE MM 2 Fs OB BIETH 0. 1990 £
LR R R, FFH A EICEH I Tz,
BT TIE 5~80 ng/g. (TFRTIX 18~37 png/g DL %
T x ) =L ADIRLEN AL NI=h, IEHEITKE 25
ERA (0.5 ng/mL) A FThH 72", LaL, HEHDOAR
43y b EIC XD TRAETIE 2000 FARAYIDIZIEER Y
A=K 3 — MEOEHPLIFFVTEE S h AL B 72,

—Ji. TRFUBIEZ. TARFYHAL FEEOLY VL
AV 7 I FROBLAIOKISIZ LD BRSNS TR
v—Tdhb, d MWUEZIRFI LI UPEZAT x
J=LAVTZ )Y YLI—F (X2 THh, ¥ZX 7 x
J=LAELIEZ Ol FY Urb/kEhs, TRF
VBRI, BEL a3 -7 4 Y ZAL PSR BN
h. wE - AR TSR ECER (EL. b
AE) DIA—=FT 4V IRT It — T 4N LOEEH
BEIHHEI NS,

gisSead oVong

2 EX7z/—IVATTUIINI—-FILDEER

Figure 2 Chemical structure of bisphenol A diglycidyl ether

BEWEETHOESEEZ. BERICK2SEOBE 2L
THELBIT, BEAEMICK2BMOELREIET % 7
B, —EEROTEMmE TR F UBESRETa—T 1
YL TWS, TARF VIR, T 2R (19 105
C) UTFTIIMmDTRETH DH. ThElA D MG
BEA, BAFTHE AT =/ — LV ABRGIZIENT 5,
ZD1Y, FEEICRmETHL 2%, 105 CELETH
B GBI 2179 Rab ik, LI LId@Eho e
27 x/ = VAPBEBICHEITT 5. 1990 F£R%FEOIK
ANEOFAE T, EEbEPEIR2 5 AT 602 ng/g
DEZT x /=LA XN, ZOH%DOUEHD
HETLREMANDE 2T =/ = LADOBITAHE SR T
W3 ™ F HAADOEZT7 £/ — )L ARBED 90
% LA BRSOk &R ST B,

1990 £ %I 2 7 = 2 — )L A DN < BLIE
MR E 5722 & 6, BAEOEIE G 3%
GOk €27 2/ =L AMKHE] 2B%LEY, =&
FUBETORELSE A7 2/ — L AR, 22—
TAVITDR)IZFLYTLITZL— LT 4L LAD
RELEOWUBLMAZ 5Nz, X612, HAEEEHST
3 [¥27 2/ = LAIKEE] I22o0WT, ¥27x/—
L A EDECBHE T 5 ppb AT, BHE T 10 ppb XA
Ten) AEEELFEL TS,

—J7. WA TR 1990 AR IS A < BLYE
DREBAMZMEE 5728 0D, RIFIFZEAEEL
TBZ e MEHMEL 7z, L2 L. 2008 -1 KI[E E 5K
BT usr 54 (NTP)Y 28, €A 7 2/ =)L AIZDW
TR AN T DR RCATEI N DB LD DG
BOEIEVWAAWERE LI L2 O RENHIRL
72o 2T T, HF &L 2008 4, BRI A IE 2010 4RI
R A =R x— PEUFFURORGeE 2L L, KER&
SR (FDA) 12 2010 I HE R ERPEe 27 =/ —
LA DGR 2 B L 7=,

FAETIE, 2000 FFLIE (€27 = 7 =0 AKI#E
DWRIZK D, EPEGEREEMPTOEZT o
J = AGHEREIIKIEIIKNT L2 Ll X h
BH. ZHUCHT 2 FEMEITIT L AL RE
EhTnky, ZIZTC, HaBmPoLr
T x/ - LAGHEOBIREREST 5729
12y FRAME DT WiEiE g B [ pE K OV AT
EERTOE 27 2 - LAGAEROMAE L
o, ZhETOREL DK ET -7,
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2. SEOEERVEMAEROHAZRER"

2011~2012 FASHIEHND 2 — /8 =< =7 v % T,
[EPE it (I CBLE X h 7z 5k) 100 Ak &% Ot A1
B0 MIAEZMEA LiRRIE L7z, ZThoid, KEM. &
FEd. B, RE ZOMOFRT,. 23— — - KK
B Z OfhOFRH (RIBAEE, RI2 - BFA0R, ¥ — .
VA=, HAW) IS8, k. BASRHRX IR
MM THRr 5722 86, SHOFENREITL
B o7z, BalRHINERE (B2 7 =2/ =)L A-d,) %
MATx 27 =T L, BB U TR R A
15706, VIFLEETTZF L, GC/MSIZX
DM L7z, BREAERO 5 B ERE K OEAEGIZBT 5
A7z /- VABARNy 710 D8EE AR 1. FH
PE M OB A RSO B EF IR AR, B, €27 =
J =L A K RO NS E mIRR A R 2 1ICF &

o7z,

(1) EX7zx/—IVABEELYT10
EEEETE A7 2/ — LAGHARMREED 5720
FANAY Y E =70 30 ng/g. RWTIEZZ THEAZED 21
ng/g Tdh >72, ZTOIENT, KREM T 4BRIE. EAMH
T3 Mk, BT 1MIAD 10 ng/g ML 72, —H.
AT TIREEP > 72DIFTIF I AV =20 390
ng/g ThH O, FFERFEORAED 13 5T -7z, R
THRIA bV =340 ng/g. 77XV —ZAKRVT A
) 1 =4 320 ng/g T 4 #5243 300 ng/g AR A T 7z,
51T, PR MA=T TTF 9V INT, Wb Ll
FAEENHEZ, I0BHDOIF A b -3 2 —-FTY
100 ng/g A Tz, &IRKELTEZAT7 2/ =LA
EAENEOETFEECKEMIS L AT
ADFBAGRE SRS OB A B E < A5,

X1 EERVHBAEZERIOEXT7/—ILAEEEMY T 10
Table 1 Top 10 of BPA contents in the domestic and imported canned foods
EEEEE WAL
No. g & BPA (ng/g) | No. pofin & BPA (ng/g) i E
1 HES | NYPE—-T 30 1 WESL | TIVTIRAVY-ZR 390 N.Z.
2 7K & R THEKE 21 2 EEEER RIA Y- 340 N.Z.
3 EER areE-7 18 3 EEEER Jo28>I—2R 320 N.Z.
4 KEMR Wh UBkigE 17 3 KESR J2YH=Z7L—-7 320 214
5 KESR POBKRKER 16 5 AR r~bZX=7 240 KE
6 KES ¥ AHME 13 6 2 £ | aarvyvyiny 200 24
7 KiESR | BT T PETKE 12 7 kiESR | WhUHE 150 ANA
7 BEM &V BaRRAT 12 7 RS | A TIE AT 150 KE
7 BER | PELY 12 9 IKES FCAHABETIL—Y 120 NbhF L
10 B X | PANIHZR 11 10 BE&A | IxAMO—X 110 KE
X2 BEERVBAGEEROEZX7 T/ —ILAREDZED
Table 2 Summary of bisphenol A survey in the domestic and imported canned foods
—— EEERE HAES
REH (ne/e) | iapeay | BHEE | BXE | FHE | L, | REEE | BXE | T
(%) (ng/g) (ng/g) (%) (ng/g) (ng/g)
IKE & 5 19 68 21 7.9 10 80 320 76
EA&H 5 12 58 18 6.8 10 100 25 14
X 5 13 38 11 4.1 18 89 85 35
®=% 5 8 0 <5 0 10 10 200 20
EEEER 5 12 8 30 25 12 100 390 139
a-kb— % 1 21 43 4 1.1 — - - -
Z DR 1 15 0 <1 0 - - - -
2 fF - 100 35 30 3.4 - - - -
21 (BRExs - 64 43 30 4.9 60 78 390 57
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(2) ER7x/—-ILABEEE

[EIPE 5 Gl OB B 13, KPESI 23 68 % &k i<
WNTEHRM 58 %, I — b — - FREK 43 %. 9% 38
% T o7z, REMIZOTNE EICFEME BB NEGHE
LU THD, s, K&, R EZ & OB fifd 2«
CIZ & BEAZRD SN h 57z, T—k— - ZKAKT
R 1L 43 % R E0A, BRHVEIZTRTS
ng/g KliTh . ERHOERRA 5 ng/g AL
BARREIZ 0 % &k B, /2. REKRVZOMERHE
WTHOBEAS AT 2/ — L AKX Er» >
7o. EIFEEGERAROBMBEEIZI % ThD, &2
2/3 DB T 2T /= LADERZRD SN Er» 577,
— 5. ARG TR S & BB TR R 100 %.
ThEDLETRTOEMETE 2T =/ —ILADEE R
b7z, £72. BWHET8I %. KEMTE 80 % &Eid -
Tzo WIETIEY T FEOBN2 51T i h > 7
. TAF 9V INT LR E ORI EIT 10
% &7z, DK IT T RTORMMECEPETR &
DBEBNICEHEICEZT7 2/ — LA S, 4
K& UTOMMBHZIZX 78 % L EELRO 25U ET
Ho7,

8 EX7zI/—IVAEFETHE

EREHREDOE 27 =/ — L AGAHBEOFEMI. KiE
AR S E < 7.9 ng/g. RWNTEHPEM 6.8 ng/g. B9 4.1
ng/g Th -7z, FABMIIEHETCEAERRAEZT L
NY Y E—TIREENDE D, ZOMOBEFHERIRFAR
WDz TIX25 ng/g ko, /23— — -
REEHT 1.1 ng/g ThH D, REKRCZ OMAK T O

PR7x /) —VASHEEEKNE

BPA &1 (ng/g)

ng/g TH -7z, EFEGGEEROT-EEIL 3.4 ng/g. B
BHEE R BWMEDATIZ 49 ng/g ThH - 7=,

—Ji. BAEEE TR, by 71012 6 BB A 5 723
M2 s E <. FEMEIE 139 ng/g 1L 72, KICH
MolzDiE by 71012 3 B A A 5 72 KEE N T 76 ng/
g, BEIZ YA 35 ng/g TH - 72, BRMIEHRH T
100 % & &2 > 72 23 FYME T 14 ng/g & LB -
7zo Floo REFMM SIIME—DITF Y INID
GHEENEP 5220, FEEIE 20 ng/g & o7z B
AEEEROE 27 £ 7 — VA GBI 57 ng/g
THY. EREEFEOYIE 3.4 ng/g D 17 £5. 8RR & BR
W72 M 4.9 ng/g D 12 15 & KIEIZE 2 5 7=,

PlEo &5z, B EBMAGR TR AT 2/ —
LADKRHBEREHREICKELELH D, EREEGD
T D3 AR & D KIRITIR W Z & 25R S hie,

3. ChETORAERBREDERK

SEERTHOVY AT 2 /- LAGERIZIDOVWTIZZINE
TELDOWFBEVNTDODNTCER, TDH 5, WHAFEDESE
DFAT L LT 1999~2001 FIZF &K S N7z 5 DDHE >
AE LWz, Th6iE 1998~2000 41k 4 FRELL T
B0, WHWH» < GLE LSRR & 75 - 72 1990 F1X
BAEDODHARDIKRERL TR EEZ 6D, 72, i
WOFE L LTid, Y TLBNE Lm0 e 1A
Blizh7= 59 (2002)", =2—Y =5V F (20057,
HF & (2009)7, ~NLF— (2010 KUKE (2011)
VOWEELD BT, ThOoOWHIZBFA LT

FR7x /) —VASHELHE
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K3 EEFOEXRT 1/ —IVAREENSERVhE TCOREDILE
Figure 3 Comparison of maximum and average BPA contents in canned foods found in the
present survey and reported in other surveys
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7 —b A AR ORKM KO & 40l O pE K Ot
ATt DB RO R 2 X 3 128 L 7=,

INEDOMEICBFELEAT =/ —LAGHEDRA
EIKRED 790 ng/g (V754 FE—=VX) ThBH,
EKOBEOBEDOTHETE 602 ng/g (HHAHE) &7
BOEWEAROEEIRESIN TS, /2, =2
Y=V FTI3109 ng/g. ~NIL¥ —1% 169 ng/g & ik
KA > 72, S RIOFEIZ I 1) 5 i AfGahH O e Kl
390 ng/g TMEDHADRKMED 2/3 FLE TdH 5 H.
WEEIZIEFE CTHEETH 72 —F. SRIOEET
FEROY 2T 2/ — LV AEFEEDRAMEIL 30 ng/g ThH
D, WH TG E, o TKRED 1725 K EEA, 572
Za=Y=FVFOIBLUTENThORAERSRLD
& RIRIAK A > 72,

EEETIIRT A, REEVDIE A F XD 72 ng/g.
ZFEHEDKED 60 ng/g TH D . FeAfE & FIMKIZIORD
2 MEDED 5 Tz, FRUTH U CTHEENIE L 27 ng/g T
WEOHAADHREFETH), =2 -V —F v F&N
LF—13 14 KU 16 ng/g & & HITED - 7z, S EIOH
HIZH T A OFIIEIZ 57 ng/g T, IZITKE
ERICEWEE AR L7z, ZhiE=2—-Y =TV FRK
ElA S A & NG B A P2 L LiF 72720 Toh
5, L2 L, EEGEOTFEEIZD T2 3.4 ng/g TH D,
WA TREEP >N T ED1/22. REMWK» > 72
Za-V=F VD14 L, RAEEFRRIZOHTRO
AATRE R K O & KRS 5 72,

n

4. 5&D

BAE TR B [EE K A GRS OE 27
)= VAGHROFE T2 2 A, HERHHO L
A7 x /= AEAEIE, BAEGE R L ORI
<L 1990 FR %D H AR £ TOWIOFE L b
LT RN Z LR SNz, ZHIZHATHR
Enz [E27 27 — LA OB KICkSE0L
HERI X AL, EESEEMTPOY 27 2 7 — )L AR R A3
mE iz,

SHOFEAER % & LI FE & O A G S5 O—H
HEHEEHET S &, BAGROFG2E < 12.9 ng/kg
hE/HEA5, ©ZXA7x/—) ADNiZEECE (TDI)
LT, RINEMZ B (EFSA) RKEIBEIRET

(EPA) %' 50 pg/kg hE / HZ&FEL T30, &0l
155 N7 HEEEHUR L Z O 1/4000 & 012K,
7ev ¥ZAT 2/ =V ADOWNGWA < ELER. FHCIKHE
FIREIZ DV TIE, 2008 400 NTP 5 ™ % 2010 40
EFSA % WHO O THIZIERE SN TV 5, ZD7-
B, BURTERENCEBEIEVWEEZ OIS,

L L., BaadEnr o BN OILFWEOMITIZA &
WA E LW, SROFEIZE T 5 EEEEOMSRIE
WMEMPOERAT 2 - LAGHEESEEET—T 4
VIORRIZE D KIFIAKIR T2 Z L ARL T\ 5,
WS T & BRI AR X Wl RSO 27 =/ —
LAMEME NS % 518, RAEOEAEGZ T Tx
<. MRPOEFEHROE Z 7 = 7 =)L A BHUE O KIE
Sk A WRF 5 2 LN TE S,

<L&ZXB>

D WANEFS KA —Rx— PRI EDOEZT x
J =)L ADEH, RS, 39, 206-212
(1998)

2) WMET S HIA—T 4 YT hOHBANDEZ T
J =L ADMAT, B4 MRS 40, 158-165
(1999)

3) WEFMIZ S ¢ AN - ERERSTOE 2T 2/ — LA
O HPLC = X % 73 Wik O At £ dn i 2 s,
40, 325-333 (1999)

4) YEILIE—5 ko a~ 7T 7 4 — SERGHIE
IZEB AR DOE X7 £/ — L ADER, L
%, 48, 579-587 (1999)

5) Yoshida T. ei. al: Determination of bisphenol A in
canned vegetables and fruit by high performance
liquid chromatography, Food Add. Cont., 18, 69-75
(2001)

6) SHHERS : GC/MS IC&k 2 BMEMPOL 2T «
J = ADSHH, FrimfiEoEkERS, 42, 7T1-78 (2001)

7) Goodson A. et. al.: Survey of bisphenol A and bi-
sphenol F in canned foods, Food Add. Cont., 19, 796—
802 (2002)

8) Thomson B. M. ei. al.: Bisphenol A in canned foods
in new Zealand: An exposure assessment, Food Add.
Cont., 22, 65-72 (2005)

9) Cao X. et. al.: Bisphenol A in canned food products
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from Canadian markets, J. Food Prot., 73, 1085-1089
(2010)

10) Geens T. et. al.: Intake of bisphenol A from canned
beverages and foods on Belgian market, Food Add.
Cont., 27, 1627-1637 (2010)
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highly consumed canned foods on the U.S. market, .J.
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12) WIAEET S - FRHE2 S DE AT =/ — L AT
(KD fig W] & & B4t 0 R fll, £ bt 2R 22 RS, 42,
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1984~5 4 FHEETIEAMTE R OREIR 2 v 7 + — FR¥EHR
HAf7ER) BHE

1993 4 [E BRHE S B R AT B R IIAIER 26 3 £ R (B AL

AR Y)
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HHIEIRINSEEE OBAHEZ T UTE
4TIy VBB EREREE

)4
RIBRIIKTF ZEHFE

TXFZERZFAF BREHFE RIBFEIIKE Bh#

TEAT Ay T

2 F
VAR RIS U T s 2 B RE & FE B3 2 BRI AL B P CBE (M4 ) 8. B 7 v 3 — v ik &)
N EIN, S IEAEBEEAMERAFH I TS, WMl - B E RN BFE IS KIENZRE L. IEAME IS
X o THEBNENIRE, RIEH A, KEHZ, 73I /. €& 3V, ZOMOKRWEIAH &, —EBI3E KK
&%, MHIRRRIIAFE OB 2 BB 5 L, HEOTZILF—FHE L TR, Tho i, Mt - )
RENBENEETH > TEHNMFEA T L TZALF 2B L TV 5, ZOTFILF —5IIH 2 keal/g TH 5.
ZOX 3L X — i, WEAMIRE 2 PR O REER I $ 2 KRA 2R S h 2 A2 ET S 2 LItk -
TITHZENTE S,

—7J5. 1AL IZ13 500~1000 FEEH, 100 JKEDOBNME AL L, N7 v —F (ENMFESE) ZERL Ths,
o PR AR @ 3 LT B EIC R 5 £ T L 2R S M4 NICREOIN T b — 7 #JE L. 18 EOMERIZEH
<BbH-> TS, ZOHNT v —F 3, Fln, ERDRE. 2 v A, AWERE. BHANRREIZK > TENLT 5.
HES LRI B BN X > TR 23 pEA: S h b & LS N BIEIC 2 5 72D ICBEDO v 7 4 XA
B 72 & O B IZBGEG 2 28, BRMEBURIC TSR & & O FR IR TE 20T, MRCHHEO 4%
23 < 78 o TIMLEENBRBLISGE S5, HERELIRIMEREE A T LS4 7 4 2 2L Wb h BT %,

BERAL I BB 3 bk 4 A T 2 BB E T 2 & 5 T B 8, (RS T O MM L YED A ) RS 7 L a2 — )i, —
JEICKREEET 2 & HUEORIRBEENE THZFRT 20T A v F2EabEHio T\, ZORAERERE
MR S FRAEICK S THBEIN LD, FEALHL I NN R = O K IEEHEIIARE L kg d 72
D 0.3~04 g Th 5, KH60 kg D NIV TIE, 1 [EHEEUEAS 18~24 g f/ T b UL EiREHEED TR R
WETHORDEEREL L,

* ok sk ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok ok

Dynamic Metabolism of Nondigestible and/or TSUNEYUKI OKU, Ph.D.
Nonabsorbable Carbohydrate via Intestinal Professor Emeritus of University of Nagasaki Siebold
Microbes and Its Health Effects Visiting Professor of Jumoniji University

SADAKO NAKAMURA, Ph.D.
Associate of University of Nagasaki Siebold,
Graduate School of Human Health Science
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<Summary>

Recently, nondigestible carbohydrates (dietary fiber, oligosaccharide, sugar alcohol etc.) are developed actively,
and have been used already in healthy foods. Nondigestible carbohydrate which the digestion and absorption are
escaped in the small intestine, reaches the large intestine and is metabolized to short chain fatty acids, carbon
dioxide, hydrogen gas, amino acid, vitamin and unknown materials. Short chain fatty acids reveal specially
physiological functions and are utilized as an energy source of host. Therefore, even carbohydrate which is not
digested by digestive enzymes supplies the energy to the host via intestinal microbes. The available energy is
approximately 2 kcal/g. The available energy is evaluated using breath hydrogen test.

A lot of kinds (500~1000 species) and 100 trillion of intestinal microbes are inhabit in the gastrointestinal
tract, and make us the intestinal microflora. Intestinal microbes are the indigenous microflora from birth to dead in
individual person, and are concerned with the health of host. The intestinal microflora is affected by sex, age,
health status, stress, environment and diet. As the short chain fatty acids produced by intake of nondigestible
carbohydrate cause acidic environment in the digestive tract, the beneficial microbes such as Bifidobacterium, and
etc. which are resistant for acidic environment can proliferate, but harmful microbes cannot. As a result, the share
of beneficial microbes increases and the environment of digestive tract is improved. Therefore, nondigestible
carbohydrate is called as an agent of prebiotics.

Although nondigestible carbohydrate reveals many health benefits, oligosaccharide and sugar alcohol with small
molecular weight have a demerit which causes transitory osmotic diarrhea in the sufficient ingestion. The

permissible amount which is changed by digestibility and molecular weight is 0.3~0.4 g/kg body weight for

nondigestible di- and tri-saccharides.

1. EU®IC

BEEIZIE, WAk - N X h B E 0 L L - R & hos
WEDNDH B, WL - BN S BB OREN L L DI
TARARZ LT — 2T, Mt - BINE s OFPEICIE
EUMAHER LML ) THEY B B, ThE TOREY
AL - IR BB % FEIC L. 2 DARICET 5
R PR A 2% L C 2 72, ZhicxL T, M1t -
IR S e VB I L X =123 48563, &
AtAERRSE LT bh T& 2z, L, Z20O%
DOIFFIZ & > THMGE R 28 & OISR ORI ZE <
BboTnBZERMEMhD ™, ZOHENRE
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Saccharides with specific health benefits and its sweetness
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Figure 1
via intestinal microbes
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Metabolic pathway of nondigestible and/or nonabsorbable carbohydrates
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Table 2 Physiological functions of short
chain fatty acids
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There are significant differences between 40 g of glucose and 20 g of FOS in breath
hydrogen excretion, blood glucose, and insulin secretion, at *: p<0.05, and **: p<0.01,

respectively. FOS: fructo-oligosaccharide.
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Figure 2 Relationship of blood glucose and insulin levels, and breath hydrogen excretion after
ingestion of digestible or nondigestible carbohydrate in healthy subject
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Table 3 Energy coefficient of mono- and oligo-saccharides and sugar alcohols
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Figure 3 Comparison between the concept of digestion and absorption,
and the concept of fermentation and absorption
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Figure 4 Improvement of intestinal microflora by lactosucrose ingestion in elderly
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Figure 5 Improvement of diarrhea by fructooligosac-
charide (2 g) feeding for 6 months in young
children at Bangladesh slum
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Figure 6 Mechanism of osmotic diarrhea induced by
nondigestible and/or nonabsorbable sac-
charide
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Table 4 Maximum non-effective dosage of nondigestible and/or nonabsorbable saccha-
rides for transitory osmotic diarrhea in healthy subjects

HIR¥ES BREERAE (gkg AE)
B i
IYRJR—)L 0.46 0.68
FYb—IL 0.37 0.42
By YILER—IL 0.24 0.15, 0.27 0.3,
IU=h—L 0.18 0.24
BAHR—R - 0.25
TILFh—IL - 0.3, 0.30 0.3,
SHFR—IL 0.25 0.34
NSF b 0.3, -
¥ FLAE - 0.71
kL/AA—R - 0.65
A+ —x - 0.36
SHF210—R . 0.32
DFATI 0.16 0.22
- AR—2R 0.25 0.34
HSORIILRIO—R - 0.6 0.8 0.6p
LHSOATHE 0.28, 0.14,
A1 6CHTYUMA)THE 0.3, 0.3,
Fioo4)d%E 0.12¢ -
TSR THE - 0.3, 0.34 0.4¢
AYRILEA)THE >1.5, -
REAYITHE 0.64. 0.96,

a, Koizumi et al.; b, Mikuni et al.; ¢, Hata et al.; d, Mitsui sugar Co.; e, Yakult Co., Ltd.; f, Suntory Co., Ltd.
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<Summary>

In Japan, function claims are not permitted for foods except following two categories under the Food Sanitation
Act and the Health Promotion Act: Food for Specified Health Uses and Food with Nutrient Function Claims.
Under such a situation, the Cabinet decided in June, 2013, that Government of Japan develop and start a new
system which enable manufactures to make function claims for processed food and fresh food according to the
scientific evidence-based substantiation under the responsibility, with reference to the system of dietary
supplements in the US (Implementation by the end of March 2015). However, the US system has been pointed out
that it might mislead consumers. The Consumer Affairs Agency (CAA) holds jurisdiction over the food labelling
system and takes lead role in steering administration of consumers’ affairs. Therefore, CAA is now conducting a
consumer survey regarding function claim literacy in Japanese consumers in order to ensure that the new system
will not mislead consumers and can lead them to rational and spontaneous food choices. CAA will draft the new
system based on the survey findings, and aims to develop and start the new system hearing opinions from experts

and the public.

“Nutrition Labelling Systems -Using Data on Current NOBUYOSHI SHIOZAWA
Trends and Research from around the World to Consumer Affairs Agency Food Labelling Division,
Predict the Future” Group Leader, Food Labelling Group on
4. Consideration for Policy Development to Lead Health Promotion Act

Consumers to Healthier Food Choices and Better Health
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- FAST ACTING
GLUCOSAMINE

Chondroitin, MSM,

Collagen &. Joint Factors

Lubricates Joints for
Greater Flexibility &

Y Freedom of Movement

333- M’r‘
- ™ Delicious Cherry Flavor
2, Net Contents: 16 fl. oz. (473 mL)

SUPPLEMENT FACTS
Serving Size: 30 mL (2 tablespoons)
Servings Per Container: 15

Amount Per Serving  %Daily Value
0

Calories _ 0

Total Carbohydrates. [ <1%*

Sugars [] 1
Protein - 29 2%"*
Glucosamine HCI 1,500 mg 1

Che ice complex 1,100 mg 3
Hydrolyzed collagen (gektin)2,500 mg 1
t

Joint Support Blend: 1,000 mg
Aloe vera gel, MSM, chondroitin sulfate,
feverfew leaf extract, ginger root extract
white willow bark, turmeric rhizome
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Table 2 One of the issues concerning the system for dietary supplements in the US (1)
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(H1#4) Department of Health and Human Services, Office of Inspector General, Dietary Supplements:
Structure/Function Claims Fail To Meet Federal Requirements (Washington, D.C.: October 2012).
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Table 3 One of the issues concerning the system for dietary supplements in the US (2)
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(Hi#) Department of Health and Human Services, Office of Inspector General, Dietary Supplements:
Structure/Function Claims Fail To Meet Federal Requirements (Washington, D.C.: October 2012).
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<Summary>

Background: Ingestion of contaminated water or food is a major contributor to childhood diarrhea in developing

countries. In Vietnam, the use of community-based information, education and communication (IEC) activities could

Long-Term Impact of Community-Based Information, KUMIKO TAKANASHI
Education and Communication Activities on Food Hygiene Scientific Program Manager
and Food Safety Behaviors in Vietnam: A Longitudinal Study ILSI Japan CHP
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be a sustainable strategy to improve food hygiene and food safety behaviors. This study thus examined the long-
term impact of community-based IEC activities on food hygiene and food safety behaviors.

Methods: In this longitudinal study, we interviewed caregivers of children aged between six months and four
years in suburban Hanoi. Baseline data were collected in January 2006 (n = 125). After conducting IEC
interventions, we collected a 1st set of evaluation data in January 2007 (n = 132). To examine the long-term impact
of the interventions, we then collected a 2nd set of evaluation data in January 2008 (n = 185). Changes in childhood
diarrhea prevalence, IEC coverage, and food hygiene and food safety behaviors were assessed over a two-year
period using bivariate and logistic regression analyses. Effective IEC channels were determined through multiple
linear regression analysis.

Results: Childhood diarrhea was significantly reduced from 21.6 % at baseline to 7.6 % at the 1st post-
intervention evaluation (P = 0.002), and to 5.9 % at the 2nd evaluation. Among 17 food hygiene and food safety
behaviors measured, a total of 11 behaviors were improved or maintained by the 2nd evaluation. Handwashing after
toilet use was significantly improved at both evaluation points. Overall, 3 food safety behaviors and 7 food hygiene
behaviors were found to have significantly improved at the 1st and at the 2nd evaluations, respectively. Flip chart
communication administered by community groups was identified to be the most effective IEC channel for effecting
behavior change (P = 0.018).

Conclusions: Flip chart communication administered by community groups is effective for improving multiple food

hygiene and food safety behaviors in sustainable ways, and should be included in water and health promotion programs.

Takanashi K, Quyen DT, Le Hoa NT, Khan NC, Yasuoka J, et al. (2013) Long-Term Impact of Community-

Based Information, Education and Communication Activities on Food Hygiene and Food Safety Behaviors in

Vietnam: A Longitudinal Study. PLoS ONE 8 (8) : €70654. do0i:10.1371/ journal.pone.0070654 »* & #ixiik
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Figure 3 Caregivers’ food hygiene behaviors

42 — 1)L — No.116 (2014.2)



NhFLAICBTDBMmEE - RETEHICH T HMIFHICIRS UcHE - BREHORANNR

P D Ffh & I R B 5 IR BT TS5 |
FHOREEAITHES |

F—TADLETREERITS |

TR B W UNC AT D 2RI LD BA)
AHERGE A R A 2O RAF T2 CHFRIEL T O55)

O RBEBIRET 5 |
550 IR A EMEAT S |

W TR
R—=Z2F 4 nbDLEH

20 0 4 60 80 100
ON—2Z7A > alnHFRE w20 F AL
75. 5% 88. 4% 91. 7%
16. 3751 > b

*]: PEER P<0.05: X— 25 4 ¥ 5 1 (Al HEFl

BEREAL T Y 2T 4 v 7 WA« (REER DIRYE, K ORI % %%

4 FEEFOBRRLITE
Figure 4 Caregivers’ food safety behaviors
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SR, ILSI 77 I =& LT RN, sEL HAR, 77 VOGO RHHE. KM7Y7. TLEYF VO
SRESTIIAE» S OBNMN S - 72, K2iE ., 24U B ILSI Europe 2B L 727 —2 ¥ 3 w7 “Low-grade
Inflammation: A High-grade Challenge - Biomarkers and Modulation by Dietary Strategies” DM % Ficd 5.
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<Summary>

The TUNS 20th International Congress of Nutrition (ICN) was held in Granada, Spain from September 16th to
20th. This ICN is held once every four years and is the largest international conference in the field of Nutrition.

The last time was held in Bangkok, Thailand and ILSI SEAR has taken the lead in managing the booth and
scientific session related to ILSI. At this time, ILSI Europe has completely managed the ILLSI scientific sessions
and our ILSI booth. It was decided that next ICN would be held in Buenos Aires, Argentine in 2017.

At this conference, it has been decided that Tokyo will host the 22nd ICN Congress in 2021. Since one of our
goals is to further the understanding of scientific issues related to nutrition, ILLSI Japan needs to promote the
renovation of nutrition research in Japan and take a responsibility for summarizing the ILSI activities to the
congress. It should be realized that we would be required consideration of a certain level of financial supports.

At this congress, there are several ILSI Executive Directors from Europe, Focal Point in China, Brazil, SEAR
and Japan, and also some ILSI Presidents from SEAR and Argentine. This is my report outlines this Congress as
well as ILSI Europe organised workshop on “Low-grade Inflammation: A High-grade Challenge. Biomarkers and
Modulation by Dielary Sitrategies”. which took place prior to the official opening of the Congress.

20th International Congress of Nutrition (ICN) and RYUJI YAMAGUCHI, Ph.D.
ILSI Europe Organised Workshop on “Low-grade Executive Director
Inflammation: A High-grade Challenge. Biomarkers ILSI Japan

and Modulation by Dietary Strategies”
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1. ILSI Europe 7—%2 >3y 7 WH: 201349 H 15 H
WP+ Hotel Macia Real De La Alhambra
ILSI Europe Workshop (AXRA Y - T H)
“Low-grade Inflammation: A High-grade Challenge - Tt : TLSI Europe Obesity and Diabetes Task Force
Biomarkers and Modulation by Dietary Strategies” eff : 11.ST Europe Metabolic Imprinting Task Force,

ILLSI North America, ILLSI Southeast Asia, ILLSI

Brazil
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Introduction and Background

Welcome and opening of the workshop
D. Banati, ILSI Europe, BE

Introduction and objectives of the workshop
S. Vinoy, Mondélez International, FR

Inflammation: Friend or foe?
A.M. Minihane, University of East Anglia, UK

Session 1: Inflammation in Acute and Chronic Diseases

1.1 Low-grade inflammation in cardiometabolic syndrome and diabetes
H. Roche, University College Dublin, IE

1.2 Gut-systemic inflammatory axis
K. Tuohy, Fondazione Edmund Mach, IT

1.3 Immune adaptation in the central nervous system in response to systemic infections
J. Teeling, University of Southampton, UK

Session 2: Dietary Modulation of Inflammation

2.1 Dietary fat, carbohydrates and inflammation
E. Blaak, Maastricht University, NL

2.2 Micronutrients and inflammation
M. Fenech, CSIRO, AU

2.3 Plant bioactives, inflammation and ageing
D. Vauzour, University of East Anglia, UK

2.4 Early life nutrition and inflammation
H.J. McArdle, University of Aberdeen, UK

Session 3: Translation of Research into Public Health Benefit and Novel Products

3.1 Biomarkers of inflammation in human nutrition studies
P. Calder, University of Southampton, UK

3.2 Low-grade inflammation and health claims
B. Kremer, TNO Quality of Life, NL

Session 4: Discussion and Wrap-Up

4.1 Wrap-up and closing remarks
W. Russel, University of Aberden, UK
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WoRxsHOP ON
LOW GRADE INFLAMMATION - A HIGH-GRADE CHALLENGE
ERS AND MODULATION BY DIETARY STRATEGIES.
15 SEPTEMBER 2013, GRANADA, SPAIN

Welcome!

M

ILSI Europe Workshop “Low-grade Inflammation - A
High-grade Challenge: Biomarkers and Modulation by
Dietary Strategies”

(1) Introduction and background
1) Welcome and opening of the workshop
D. Banati
(ILSI Europe, Belgium)
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2) Introduction and objectives of the workshop
S. Vinoy
(Mondélez International, France)
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1)

3) Inflammation: Friend or foe?
A. M. Minihane
(University of East Anglia, UK)
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(2) Session 1: Inflammation in acute and chronic
diseases
1) Low-grade inflammation in cardiometabolic
syndrome and diabetes
H. Roche
(University College Dublin, Ireland)
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2) Gut-systemic inflammatory axis
K. Tuohy
(Fondazione Edmund Mach, Italy)
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3) Immune adaptation in the central nervous system in
response to systemic infections

J. Teeling

(University of Southampton, UK)
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(3) Session 2: Dietary modulation of inflammation
1) Dietary fat, carbohydrates and inflammation
E. Blaak
(Maastricht University, The Netherlands)
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2) Micronutrients and inflammation

M. Fenech

(CSIRO, Australia)
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3) Plant bioactives, inflammation and ageing
D. Vauzour
(University of East Anglia, UK)
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M TARBO T — 2 3R+ 058D TH S, Lizho
TR e X AR R A B L ST 5,
4) Early life nutrition and inflammation
H. J. McArdle
(University of Aberdeen, UK)
TRROAEFIZI S 285E. € OMOIREED DR
ZOWTHITT. EIMOAFICHH L7z, KE < D%
» 6, WEKENFEOEENS L o, KREPES
B KR Z W EAEHIE, ERPZL KD 2 Enbh o
72o ANZZXLIEAWTH 5,
ITRbPORBEOREE (Cx 3V EEBR) &R 0N
IREAIZOVWTORESH S, €2 IV EfRSD K
W ESTREAMKTT Uy Wi, Wi O #lE 5 5
IR O MG A OB TIZ. O FEREKHA K E W
(LGA) #EfmidRih. @ fEEEAVNE v (SGA) 4E
IO, @ FHIATE (Eikrb#ERiE) OB, @ 1R
DRI 278, ® X 2K) v oy Fa— L0
L AEbh s, Mgk, AkilZltz 52 2%
RIEEN), ZOMOZ b L 2T L TRHEEZIT R0
DEAHDe TDA ML 2A%5Z 258D, RKIE/ A %5l
THEE5A507255 ., BEERFEPORKRI L DM
DINT YV ADHLNZHA P A4 Vb B,

(4) Session 3: Translation of research into public
health benefit and novel products
1) Biomarkers of inflammation in human nutrition
studies
P. Calder
(University of Southampton, UK)
b M REMIIC B 2 RIERHM IS5 /34 A
VA —IZDNTODER, RIED S5 OO EES A 1d
FEER FER. MEIL, POR. BBEREEH T S, RIEABIMR
TAEmE LCE, BfiY oo~ F, 77 o — A%k
fEEAE, 7 v — R, SHOIME R A X b, RIS
KERENETOND, WEY—H—L LT HA L
AV rENA Y B S VSO BES T T
TARHIA VS5, MM~ -7 —L LT, RE
MERE, A EREL, & T Mla. RIFRREkE. i
B HB, ZhoDv—H—Hl, &5 038K
v—h—%MEEE DL EY. @EHUIKE, RIEREE
KT LA ESI T ZNEIGLTH7-012,
s b AR E U ERIDREIC W b 7= 5

FLRNLOpWETh TS, BIgTsE,. O 2
RAEE, EEMEHEHR SR el ORI G TS B
LB L L 285 A . RIEIRIREDO K E A S. @
— R R, MY — 7 — 3R E I hTn 5, ©®
2k BB TR — 7 -2 5 LTk, Z
NoOB\BEEXAT 2 F vt an, @ %
JEY = — DV IR EE 57 572 S ADIHTE,
NIRRT % 5. ® #5ET VST 5 KAEK
B lEE I, REIRETD~ — 5 — DOFHEIZ R T,
FREREBIZ BT, KDBURTERD b 54615 L %55 »
g lhnwn, ©® L5 ilBRCarli O3 RETH 5.
@ P58 < BYREMRNT 12 BB & 18 72 B 80D %
V= —OMAGDENR, RIEOREAME/NNA * v —
=1l BNE Lk,
2) Low-grade inflammation and health claims
B. Kremer
(TNO Quality of Life, NL)
e D AR X BARAL DI B B B EAEHENET S
%, fREAREH A 5 B BHRENORLTIZFES BT w
Y ZD—DF, SR RIETH S, LT, HE
FREZTHHL7Z0HIEIL 72092 Z &, [EFEEHPE
BT IR BT b B EERIRIC A RS K5 72, B
RIEAEMTEEREER (C2 3V C, Allo-3. #IEK
V7 xz /=L, YAy EAIVE LAXRT bOL)
@ivaxhiéﬁmﬁ&%%ﬂo@%ﬁﬁ@&%%t
FRBENE D X I ICIEFT 5. & 5127 DR % R
IR O T — A BN T toﬁﬁbfw<#
15 R0 FLPERERE L2 B B a2 2 s 1 B AR
PORFEIEHD EFSA H 4 &V 213, BIE~ — 7 — D%
L AU, PR Y A 2RI RN B U 2=k %)
Ry dZLERLTND,
BRI RIEIS BV B354 v — 7 — 28D 2 DDk Ji
O NAAY—H—DFRR : ED XS IR RIE % FF
g% 7 ?
BELERBRE OGN MR, RAERA O/ 34+~ —
I — R DTS
@ DA FY—T—DRF: ThoDINA X~ —J—
DIESHEED K IZVEEL. ZET 50,
INAFv—H—DHRIZBFE4 /) R—2 g v
Xy oI hdb, FIAXERIEFEIZINT 519 DY
AX 2 —H =PRI TS, BRNIEY MR T
3liCk->TLESH, ol x TRESTS
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DIF5DFETH S, BEREICETA2X vy v TH VLD
IZZEZ T 25 HDMETH 5,

(5) Session 4: Discussion and wrap-up
1) Wrap-up and closing remarks
W. Russel
(University of Aberden, UK)
SROHFI4 vy RY Y AOHMIE,

@ R, 50U I 1) 2 P e O B S 2 e
@ BRRFER, WMERER, KERDINC K 8HE
FLAED LT B9 % IAHE & Sk 2 PR
@ ALK w2y Fa—LZFEDY A7 DIN, F v —
B — & UTRIEY — & — O/G G0 2 B 27§

INAF~v—h—DElE LT,

O EDv—h—HWEERIEL R T,

@ TVERIE LNGYERIE DI, B RIE & S RIE
D

@ BAMWERE~ — 71 — OEENE

ROAT > FTELTTFide PEL TS,

O YHDT V€V ERO LR

@ S D AR

@ ZENE D EIRHERE N D ek

2. %20 BERREFS (ICN)

HAH : 20134F-9 H 15~20 H
331+ the Granada Conference and Exhibition Centre
(A4 V- TFFR)

<7OTIL>

I TOY 2 794 b a0 Z &,
(http://ien2013.com/pages/final-program)

(1) Opening Lecture

[The New Sustainable Development Goals and Nutrition]
Dr. Maria Neira
(WHO, Switzerland)
% [Hl® Opening Lecturer %8 517201k, WHO D
Dr. Maria Neira (Director, Public Health and Environment)
Th o7z BAd, [H 7= 2 Fifi v 5E 2 Bl 76 H B & 5% -
fE L 1 & & ORHERE ] ITHEME YT TS, HikW

BENEE LTIE. 2000 SEICERIRI N2 3 L =7 & BA%E
B : MDGs (&, FHIFEE LENCIAT 6728 DTH
D, Fi-aBHEL, 2 TORBAT—-VIZATsh
2b0E4 5, SHRBCRO AN HEE KETE D
&35, Fitrl e RO HOIC [ERE] ZALERHT 5,
R, AMHL T, HERNZIED W72, SR T 1 7«
FIFRAER L KD LT3 HEDO FEIEE T & 5, &
HEEOERIZIE, B2 50 Ic B 2BORO HRE—HIE
EMMOMERR N BEE X b, PR s B, 2
EBGRIZ, B4 LERERY — ¥ 2 EHMER L O DR
VAT LAOMBRNR A HIEE § 5, R, (KR
EHREOR; & MU, il & R FEORFE O 5t nTRE 75
ISE = VI > TR NETH D, L7280
Thb,

FEEARRA 2015 4 LU o Rt (0 B 6 5 A% 0D 338 B ATl
D728 OHERE 72 5 (EFERIC & 2 @ s Bl 2 H 5, L
72 o UNRREARRITNELOEEDO AL 53, A% D
t2fy, RFFEEOREE £ 5,

IUNS 20" International
Congress of Nutrition

ICN #2A =R

(2) PS1-3: Global Nutrition Strategy
Chair: Ibrahim Elmadfa
(University of Vienna, Austria)
1) The place of food security and nutrition in the

global development debate

Juliet Alphane
(FAO, Italy)
IV=T7 ABREEREO—-DH (MDGL) &, [ D
BN L HEROEER ] Th 5., HERBERDO 2 — F A, &
WEERDO 2 = F XD BTV BRIZH S, 2011~
134F, MR T842MA. DF D 8 A2 1 A»MEMER 2%
ALAISE LATW S EHEE SN TS, 23, 2010~
2012 FEOK 7. 8.68 AL IARTHAL T35, HE
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# EEARE UTid, MDGLIZ DWW TR LEfEs R
HNTNB I LTk %, K21 FRISDH T 5D A
2015 - & Thi T, KEARAWFIIHRISEYS S Z
il b, ZZCHBICAS0H, WIkick3EN4TC
TWbHZLThHbB,
BEPLDOIANF GO ETREND [H
BAR] EREAROYROHIG TEDEI NS [KAFE]
BIAFT 28D TH B2, KON OETIE, (KHEDH]
BB KBARAGRELDES KoTW15, T9
W 2[4 TR, R ARAEO KM 2 N R T 5
720, KEBREONTAVEETH S, 2hid, R¥E #
FE . KT L CTRIC R E 2 — 7y P e L2#
HIZBIT2ITATH 2,
2) Goals, targets and indicators for the post 2015
development agenda
Leslie Elder
(World Bank, USA)
2013 - 2 HIZR3EIZBI$ % Post-2015 BAFEEREIZ D
W, BMZED b OWEEH M X Nz,
CTFEBOMKEIE, KRE L TIT A S I 5k
WOFEEDEEREHFERD by 7 Th b, —1,
WREE, U AR E EETE A SIS A TE T
W3,
BAED MDG 65 AEZ &,
ORI FHER, SEMREROMTT % WA 7z fLER D
B (MDG1) OHoOREEOHEEE 55 Tns,
L L, Rigld, BECAN EF LY ~LToiH %2
ZFHZ L hroslzi@BikENTnh5,
RDOMDG DY+ Y4 E&LT
O RFELLTDOOHE
@ fRE. K& RnRMEE RE BHES £ 0HM
DHBUREDNEKRL TS
® ERE D OREPYL & L ODER T S
@ K r AWBERHIEO L UTHERT 5
NEZLENTNWD,
Post-2015 D FIZB4 2 B, © SRlllE
fEIE. @ AmEHUsIE. © MEREREETH 2.
BAE, WHO T, Global targets 2025 & LT, 2025
FETOHE FRcitm, AR BONRICHENE Y
T 6 DOHBEBY TS, TOHEERDZD, &
DRBEEINTOBHEED [F-2WEDOHD Y 2T
LETFEOWUR] Th D LM,

3) Reducing stunting: targets, commitments, roadmap
and achievements
Werner Schultink
(UNICEF, USA)
2011 fRIC AT, 5RO 1.65 (A (26 %) 23K
RIHFEAW > T05, ORI, 1990 0 2.53 A
N5 35 %S LA &Il b, 72720, 77)H (36
%) RT VT (27T %) &\ o 7z L AL O M
Tk, AREEOHELER > T, ZOT LA E
NEVEFFIZE > TS, MAROKRMFOTE LD
90 WLUERTOTET T HIZELLTWS,
REHEAREIC L > TWbd 43 2 E 05 5 15 »[F
N ZI53F 4 ¥ 2, F5—=J)b, TIHIINFIL, A
Fo A= 77010 2E) T 2000 FE0K, &
MIZERINTETWD, TFAET7 TEEIEE LT,
R ORRE, RFE, RSP U, RRIAEH 2 0%
g WAEIRE I F< Vo TWBEO DL L5
7z Fl2, N —TIE, RERFFEOHFIZNE ANT
WRIZOB T2, TOKIIZE, HIZE - 7=xs 7 v
7T LBBETH S,
4) Nutrition sensitive agriculture
Sean Kennedy
(International Fund for Agricultural Development
(IFAD), Italy)
IFAD (&, G OBWREA ARz ik TZ 5 X 512§
5ZLaHEE LTS, IFAD 3, K0 R#ICH
T 2BERH D, REFICHET D L 0WD T Lid, KE
128 5 [FAD SIS BI O R AR KIZT 52 &%
ZTCW5, IFAD 78 Y x 7 b hORFEBEITEIC 50
THEELTOEDIE, O KEICHRE L 2R
KT NDOTHA YV ETIERER 2T VYL
2 bOY AL, @ FEMlARGHY —b. Th B, RIE
HEAKBIIINT S &5, BEES CREEFmER,
ZORBUL) KL TV,

(3) Special Lecture (Room B)
[Sweetness, satiation, and satiety ]
F. Bellisle
(University Paris 13, France)
HikZz 5 IS R AR OEEE. IO & OBIfR
IZDWTHITT. b M3SHE 2 S HIRICAFE AR 2 &
PBRISN TS, Fin & ITHIRA OB 12D LT
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<o HARNCIZHWRICHT 2 KELENH D5, Th
. MR A, RIS REME. A D EREER IS
X28DTh 5, HROBHEFIZ IS SN, £ D
BERPHHOBVL JIZHFS LTS, LarL, BHE
MIZH 2 Hkid, FHEREEE RIEL Thd, HIKE
WD, HKIZNT 207K T35, B0k 5 EHLE
Nl xR F =13, B EX =X LI2K 5 TIEL
RIS TV, WMERORZE NS Z LD
BRo-TWBEEELZONS,

(4) PS2-10 Energy Balance and Active Living./ILSI
Europe

Chairs: James O. Hill

(Anschutz Health and Wellness Center, University of

Colorado Anschutz Medical Campus, USA)

Marcela Gonzalez-Gross

(Polytechnic University of Madrid, Spain)

1) Perspective on the Influence of diet/food consump-

tion on energy balance

Gregorio Varela Moreiras

(University of CEU San Pablo, Spain)

IXLF =TV ZADMZIE, b ORRPEHEIZE

5 EROMGEE, BRIEE L 5 CIE(RE K &2

ABZLIlkBb, REHMHIZEOT, TALF-FE L

W R LWE A SN EE L BRI L > TE T

%, FHZZ D204, BREIOZEIZK DS T D 1

MU, SEEHPET LTS T, THLF -

BOELS, A=Y a VA ZORZVEREFHINL T

%, 727 LY s Eam o i Ehtngnizy, &4

DT R E ORYE, KERINZFLG LT g2, EL X

LTDT = EHRREL TN D, FLTRLF—INT VR

2B B~ DEFX OB DN TR S Tk

Vo HSMOEYNEEEE T AHRERIITILF—NT
VAT EE RIETIRMEARE ST 5,

2) Complexity of methodologies for studying energy

balance

David Allison

(University of Alabama, Birmingham, USA)

TR F =37 Y ZAOWIZE, FERTHE L W EE &

ATED., HEmOEMEE R 5, BEE WS DI, B

Blok o TT 3L ¥ —HBOE Y H 2 Z LIZHRLT

W3, L7zhoT, FikimbiREic ko> TafbesEnd

A S0, BEEEFE LT, YTy 4 2, ay

b — L RAFOEIR, FHSMEREY & 5 .

3) Physical Activity: Impact on Morbidity and Mortality

Steven Blair
(University of South Carolina, US)

SREH O C R & RBEEANDRZEIZ DN T,
JE 5 T2 EBEIZ DWW Thak. WEIEB L, [EHAA
SN, RS TIA D TR R NI, (EREIREIC B &
225DV 20 Wb B Z L EF AL NOFLfERE
(PAR) &, @I kitkhs,

BE, AHRUC T BT RIS 58 % IG5
Ik BHEIAIE, 65 %ICk->TW5B, ZDZ LTkt
226D mN 5T %, 5 HALL EOBHIEFHAIC &
% &, (KEFIRED PAR 13 16~17 %JELCHED L5%
87:6F, ZOBTFE, ESND ) 2o, REEHV
lTh 2. BlAXNIMCLZHCED EFHIZ2~3 % T
H%, Lieno THEREHZHERLTRE T 00 7 L3,
NEBE L, O THEETH S,

4) Perspective on the Influence of Physical Activity on

Energy Balance

John Blundell
(University of Leeds, UK)

IANF =T Y ZOBH T, SRIGEIOFEOBING
AT,

SHEEE, TR -HBEZT T3 A AL F -
EHUZ S A KIEL TS, FlAIE. GHREHL Ty
BIRMED BV B RO BWAEGEEICE D - 7254,
FEEB A2 L »EETESRERMNZ L7259 L1
T=ANH5, T, SEREHHSKERINEZ S 72598
Bod5, LeLanys, SEEENT, MEKT, 00
B MAEA v 20 v L~on, A (ISR Ok
EV S TS N FERIR 2 & 725 L, Dl As O fdt
EHGE X E T 5,

(5) PS2-22 The role of nutrition in healthy aging
Chairs: Antonia Trichopoulou
(University of Athens Medical School, Hellenic Health
Foundation, Greece)
Gregorio Varela Moreiras
(University of CEU San Pablo, Spain)
1) Nutrition and osteoporotic fractures in the elderly:

Insight from the CHANCES project
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Vasiliki Benetou
(University of Athens Medical School, Greece)
I, FRICEEEIC W T, EADRERH, JECH
DEBREFE L £ 5T D, E5ICEINE. RIcb:
LA CEERTE, REIREE, EWOBEOIK N OEE A
JHATH %, ENDEIOKEIE, AFHFEAECBE L
TV, HHFESLBEEITIE, B(ET L BRE O A AR
NSRS 2, YA & HEFEHOM, i3
DIERRAF- OB RFE PP HE 2 5H] %2 R = LT
5. L2 Lahs, BHBRETHICE T 2K ER 24 E
DEITHFE LTI NE, FLEALERNTHS, b5
MO, TERER, MERERPEF X -2,
BHFIEEITORAECHIE R, b5 NBHELHGE L
T3 &9 72 KEELFINTa Y -+ 7 4 (CHANCE
Consortium on Health and Ageing: Network of Cohort in
Europe and the United States) ZJEA L. FEUZHED
SHE. EANOIT AGREBREA D3I BE & 75 5 B2
Faka L &5 LT s,
2) Biomarkers and nutrition
Eugene HJM Jansen
(National Institute for Public Health
and the Environment, The Netherlands)
CHANCE 7u ¥ = 7 MZDWTHIT. CHANCE i,
4 DO N — 7 (DA, DRI & BERRE,
BHLRRIE & BT, RRRIBSRE SRR R) ICHE A & T
BN LT E QB2 B AR O I 74 5 T
BHERMNIz, WA F V=T =Dy P HBENORET
ME LT Z e &MEREL 2, M —4LT, 1,300 ¥~
TNERE LT, B354~ —Ir—DAN. BILZ b
VZ -\ 4w —h—Lbeg IVvBEHEhTH5,
3) 25-hydroxyvitamin D levels and mortality
Jose Manuel Ordonez Mena
(German Cancer Research Centre, Germany)
M7 25- € FaF s I D L-L(25(0H)D)
MR EBART 5 EOWGH B 2 28, WINFEE D g
T—ADBREL TS, %I T CHANCE THMr 115
Zr& U7, 50 ED 25000 AN&ExERE L72FEET
b0, FHOHEIZ. ZTOHND, FA4 Y TiIrbhi:
ESTHER (8,938 4. 9.5 %) #ERICDOWTThH - 7=,
74 HMFEL L. 2 DN 228 £ 28 DI INAE 7, 338 44
MBATUEL K572, 25(0H)D O L~ & OBR % fif
o T OFER, K 25 (OH)D L~ LRI RE S &

W 7R L OMOBEYEDY B > 72, ME—HADITHEE
(IAHBE A M 5 72, fthd CHANCE B4R 2 5 bt
FHOJREARER & T 5,

(6) SPS2-9: Satiety
Chairs: John E. Blundell
(Institute of Psychological Sciences, University of
Leeds, UK)
Ascension Marcos
(Immunonutrition Research Group, Instituto del Frio
of CSIC, Spain)
1) PART 1. Satiety: From appetite sciences to food
application
(D Satiety regulation and measurement: Linking physiol-
ogy and behavior
John E. Blundell
(Institute of Psychological Sciences, University of
Leeds, UK)
MR, AR RIS S A R H & 1 5 K)ol T
H%, BREOEPHBZEL T1E, R, BFO
BTICBb S —4, WL, BFER gXRznkn
D WCROFEHEIZBI D > T 5 H B 8 T &1, iR,
BN HORAN, BN, AR PNBLE O &2 & L
T3, ORI OMIZEL. HE R & e RS
Datili & & ATV B 5 RO Y — bR v 7 23,
ZEERRE, AL AR, BMEREEZA TS, il
TEOMIEZ I, HETH D, BRBIBNE, & 721
THFENTW D, KEFIITRA 2 Emid, Bk 20
WErs 5 — &8 % U, Rl 2 e AR TIHILE A 6 Bk
HENR T F FOBM EENT WS, ThEDT =4 %0
PERY, ATEI SO HE O 2 2 &2, it D EE LR
PRI IZ 22 > T B,
(@ Development of a satiety panel as a new method to
screen satiety enhancing foods
Sophie Vinoy
(Nutrition Research, Mondeléz International R&D,
France)
BEREHIC L - &2 FHET 2 i, K& a8k
WD—DTh 5, T ClmilE&% i 28 LnTks
L7z, ZOHEIZOVT, O HHERS 25, @
Wi RS A U B U T BB OG0 23 W BE 2>
i35 Z 2 HME LT, A4 2172 16 A3
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20 Z MK Bl A S5 L 22ASR. SRS 5
A D FFEIE D B o 720 RERE T T 1 & il & o R %
i LB lBER 5 0, @i hod 2 H5ETH
D, BERMOAY ) —= v BB TE 2515,
HEVED & 0 R e AR, BESORMDT VF VT
CHHETEEE A %,
(3 Satiety and its benefits to the consumer
Marion Hetherington
(Department of Biopsychology, Institute of
Psychological Sciences, University of Leeds, UK)

HEF R, B, W, WIERA BT 2 M e
LT3, Bmisgld, 223 be—nL, (kE
R 2 7280, Gl E NS % 2R & (4 7 i R
FIZKDHBEOHIKIZHIEL LS E LTS,

7272 LR i & 1358, Bl O B AR D R A3 LR
LT » 5 FEHIEESN R OGHUIE L D DD H % 73,
REBHRTIHIZ L A WIS | READRGRRIR
BERFEAERN,

GH. HEHOZORERIZBE T 2RI L5 L. 20
O B, REEHO—EAHS 20 TH D, Wi
DFFIRIZIZ A SR E WS iz ii-> T\ 5, Bk
e, 2NV EEREICAT RN &5V IdmEKE
P D BEMER Oy A A S aid. AR &
ATt iR A MMMEAL D 5.

2) PART 1I. Satiety: New insights
(D Mechanisms of appetite regulation: A role of the gut

microbiota?

Nathalie M. Delzenne
(Universite Catholique de Louvain, Belgium)

B EE§ 5 1,014 FOMAEDNE, BiNmEY# &
MRS, AR L, EE AR & HiIf L <
W, MR I LG X IO 5. BE
Bl = 301 F —{BHOM /T & & 2N O LA
BT motzs AR UERTINY &V EH
HUU 22BN 0T BRRIRA T F R OKI, &
HHBEN T F PO 2B & T 5, B 2 2B
57 VNA X T 4 U 2GS IHEEERNE, W LEN
Sriliiife (L fiRe) OBO EALBENBAEOZIZE
HMEBHREGATODS, W OPDOEERT 475,
AN CE NI AE N I RE RIS e L. ARSI
ERIFTTZENHHLTE 2, Ld> T, #HidlsEl
FEE U TR mBERTEES 2§45 720, N

HEBELDIENTED,

(7) PS3-25 New Biomarkers for health claims made
on food
Chairs: Ma Luisa Bonet Pina
(University of the Balearic Islands, Spain)
Lluis Arola
(CTNS, Universitat Rovira I Virgili, Spain)
1) Biomarkers of benefit for health claims made on
food: this is the challenge
Andreu Palou
(University of the Balearic Islands (UIB)
and CIBERobn, Spain)
PARFEGEHE B b B 53 DTFAER DR O RFMNIZ Fo T gL
72BN 4 &~ —H —ORIEIIMD THEHETH %, KRINIC
BTk, BMEICE>TWENL2T L =24
BLEERICEBIRL TS 2.~V A 7 L —AICBI LT,
EFSAICE > CEHli E M2 ZAD DT Y 2 7 KT
NHBH72FTHD, HOPOEFERITT 2 HM 43
A~ —J =3 fOBRE IS LTI PO A &
VA= BRBEEENTN S, L0 BEICEE L Tw
%, ZONAF 7 —H—ORMHB, BHEMZET SN
A L= LTS O T (I o SR FLPLR O F: 7 i
Exo5TW5, oIS, EYRAHECH TN T2
PR NA F = —DAITHHS $, A PERE S H MR
BEMFET 254 v = —ICHi IR ADE S
EBRREIN TS,
2) Stress challenges as tools for biomarker identifica-
tion
Susanne Klaus
(German Inst. of Human Nutrition (DIfE), Nuthetal,
Germany & Evert van Schothorst, Wagenningen
University, The Netherlands)
MKINZ B =AM BCY K — b LTwv b BIOCLAIM
(Biomarkers of Robustness of Metabolic Homeostasis
for Nutrigenomics-derived Health Claims made on
Food) @ HMIE, it Zs (EHEIRGE 2 MER: 5 2 1e W A%
RE O (5 TV RTAMG 4 38 U 7281 LW N A 4~ — 1 — DR
HKTh D, Wl T CHEEVEEHERS 288001, ENE
IZE S THETH S LV IEIZHDINTN S, BYE
TG, KA, BT 3OLF — Bk A 1T o
7zo mllEIE AR TR, RO i~ — 4 — &
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LCA YT T4 v BT Y (Mest) 2AIE S
Teo BRI R T 3L F —AfTdBRICE Dk MSBT S
TERRME D34 4~ —J — DRIEIZH D T 5,

3) Peripheral Blood Cells as source of biomarkers

Paula Oliver & Catalina Pico
(University of the Balearic Island (UIB)
and CIBERobn, Spain)

ZWrY — L ORI I\ TORMIMEAZ AN (PBMC)
OFHPHED SN T D, KENKTHHTHZ Z &n
RENTNS, PBMCH, F— &2 T 500 ¥ — G
BT OFRBUT. IR D & 5 Zfthod Pl Tkl
ZoTnaZ e ML, BFREDBHLZLISIE
LTZELL TS,

PBMC #{Z 1 BUE, Fi7c 2 £ 80 A M AT
o TERE 2RI T DE, BRI TOTERER
#K & & 72 PBMC B2 T RBUCEEEZ 5 A T\ 5, [H
Chruy—TifmEr (B2 v 3o BICEORS) %
To5L, TALF-HEREILEE GOV O20N
HFEEBHER T ORBIEZ LS Z L& /O, 20
& 912, PBMC 3, JEIWGRE, NEWHEAT IZBIER4 2 F10]
TEHEPERYM, (RERD &t 5 FGEEE R W O
A= —DRELTHHATES»E Lk, £0D
Tl EMORIEE TR L0, PHiLD T 5 FE
2D %MD REED B 5
4) Reading the patterns of endogenous damage to the

proteins as new biomarkers
Paul Thornalley & Naila Rabani
(University of Warwick (UWA), UK)

b MR S TR R O 2 Vs ok, AT E TR
EPE, M1, = b LRIt &=, KLY <L opEt,
Mft, = F e e ek L s, 2L T, &2 2o8
BRI, 7 ) — i £ I B (L. Bk, = b
uft7 I VREIRPICHRE T2 2812k 5. L2h 5 T,
7 ) — Y OR b P R SRR ROREL. BB,
= b ufLiffioHtR & x5, RERN AR IIE &7y
Witk a~ 257 4 — (LC-MS/MS) 28, & v /582
DOREL, AL, = b o LIE DR ROTTHETH %,

& UIBHIOME N 275 5 4 Vs BRiOHIA I, &
VST ORI IBIT B Z Licm b, &5y O
FEMRIMIET 0T+ I 0 ZZB(ORFE~ - — Lk 5.
BEL. &AL, = b afbfbim¥oE ErEbeid, A5 %%
VOSTERR. MERERRIZ L % &4 V37 OARTHEILEA.

IR, & oS BONRGEIRER, FREEP & R DO F%RE
1A B IEBRRRE OB R A SR L T3,

5) The carnitine family as biomarkers of metabolic
health in the intervention studies using omega 3 and
TZDs

Jan Kopecky

(Institute of Physiology, Academy of Sciences of

the Czech Republic (ASCR), Czech Republic)

I AERIROIGHE TR, 74 7 224 )L, FEHER

TAREZEENEZRETH S, HRIZHIET S 0-3 7

Wilid, BEPREEE ORI & Ak ENhTnd, T

No OB, BT, RIEMW OREFERR &

LT TV %, PUBERRSE (Thiazolidinediones: TZDs)

& w-3 NEMIREDEHIC X 250 R & R 2 Bkt & 17 - 7=,

ZOFER, IMSFFRDOT L HL=F Y (AC) LNLD

2L A& B,

M4Eh oD AC 71 7 7 4 LDz i, RBEHREDIES
KY—H—&LTHSELELENS,

6) The challenge of validating biomarkers in humans:

the BIOCLAIMS approach
Brigitte Winklhofer-Roob & Johannes Roob
(Karl Franzens University of Graz (UNIGraz) &
Medical University of Graz (MUG), Austria)
BIOCLAIMS (= =2— b U %» /32 ZHRO R
FORE IS 2 UGHMER YN A A~ — F1 — DRETE)
Juy s bOHMZ, B, e bl U TR
LSS U 7 AL AL &2 /R § 3 4 F < — 1 — [l % [
ETSHZETHS, R, HENGRENEHT 554
dv—H—ICHEREY T TS, B - BN

U7 T & 2 DORBERERF-1i & filAH L 7= 0 MEFRF L 72 0

TERENE, EmEPOPIZ) TSR TS L0
ZLAERLTWS, INSDOHNZFEKRT 2720, KA
WEFRSEGRAEIRE N TS, N5 IR 7
MR8 CREDOY v TLICEHEhThs, Zhb
DOREFIE. FHROE ballRICk T 514 F~v—H—I2H
BEF->THMTEZ L5175 THA A9,
7) Biomarkers of Inflammation
Philip C. Calder
(Institute of Human Nutrition, School of Medicine,
University of Southampton (USoton), UK)
KR, < OPIRICBINSFHETH 5. D & 5
AU RERR L, RIEKT & & ATV S Llldks
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T3, BRI RIEA T+ T4 2 — &ML, #
T4 A 4 —OFBRIRE L. iR E & 2 1HmL.
WHAAKEO A XD & HHH O A EWEEZ R, & 512,
SRR E RO Z I & B RERA T, FiET o
RIEA T 4 A 2 —DREORD LB L T3, B
HLERAER I 30T TR & i M 2 he il i oD T =&
. RIEA T 4 T4 2 —DOFWE WO E %> T
5, N6 AT 4 A48 —=DON, ¥DO»iE TNF ORI
JRERRARTA o2 ) VP EFAEL T, W
BOTIZIEICH > TRIEICHEE 52 TW5 Z e8RS
NnTns, —ikic, [EELEHEONNL -V RZDIH —
Y OF -G OEERNE. IKSREL B L T 5, i
R MBS TR SN 2 BRBIERIGY & 5, BH%RE
REROEMTOMAE R ) 2 7 BIMCBE L T D, EEN &
BHERLZOBFEOFHIHEINTHDE LA S,

(8) PS3-35 Promoting healthy growth and preventing
childhood stunting (WHO)
Chair: Francesco Branca
(World Health Organization, Switzerland)
1) Promoting healthy growth and preventing childhood
stunting—a WHO initiative
Adelheid Onyango
(WHO, Switzerland)
TALRIERR] (WHO) 13,2012 F0#2> (WHA) T,
5mANMDEEANRDO T O K% 2010 420 5 2025 4
ETITA0 %D EE D L0 WO HEEA T 72,
A LA B BOGIHEE & Rk, REMUGER 2 58 % Mg
EUEML . BENZEANED 2 14 % 720, Bleiga
AT 4 BXUBRET I 2 =7 4 NTHISEMELD flA
PTHONTNB, L7z A VI S ORIz KD,
WHO i\ H W 5 Health Growth Project & 3% L Ty
%, TOHED—DIE, REAROWD &5 FEAD
HUD A % 2R 2 BN U TR A 2 % %
Z&ThH5,
2) Promising interventions and research areas in com-
plementary feeding and healthy growth promotion
Kim Michaelsen
(University of Copenhagen, Denmark )
HLUWEERE, 0 ELORPEEOEARIZL
D, HARPT L5 BADTHAREEARICHE - T %,
% 6~24 H HISHYS T 2 s INE, —EJED R

AARICKH L CEZMOEOCEE LM TS 5,

s DI, 23 BEOREME LR 27280
DI AGERIT, RN, BENLEEARER 258 L
HTE R S A, MR EFEN AR &R E & X
T2EHLMERD—DTH S, MPKRIPITERE - 72
JREARIE, BYUI URRZMERE < D, sl R
HEDMEZ DN TE D, A2 A DA ZRKK T8 5
KF2EHELC TR0, Lk, {@HENAREEE
BN, FERNAHD Az EtEd 51213, BE
AR O FER & RO G L. 7205 Bok i
R ENs3RETH S,

3) Monitoring Child Growth and Infant and Young

Child Feeding practices
Mercedes de Onis
(WHO, Switzerland)

R IRERR 2 (WHA) (3. 2025 % TOER AL
LT6 2071 =/ ILREHEICHE SO 72 5k % 2012
A5 HIZERIRU 72, 6 D &g

@ 2025 F- % TIZ 5 AT RWOFREAR % 40 % Ik

HhExHE5b

@ WEFERO RO BIMIEZE 50 %IlD &5

@ ERHAEAREN % 30 %A &5

@ /N 2 B X

® It D 6 AEOZEERFF ROHIE % Rk 50 %

T E 5 (B 38 %)
® EE - FHOBIEE 5 %ISR F 22 IEBURMERE (B
{EIX 8 %)
Th3,

RO BREARICEHT 2 &, 2025F-F TIZ40 %
WHEEB LS T3 B39 wDEEET L%
HIRL, 2010 FIC L7 IBAVSIREARO FO K %
2025 FFTITH IEAICETHE T I L TH B, 50D
N— 2T, 2025 4H12 127 A (26 %Uk) IS L7
SR WIRIICH B,

ua— L HEEE SEOHEICRIT S 5103, #E
fiptr 7 — 2. ) 27 Ko, ADEE, KEBERO
¥, FHHEER, RIEHIZRFEIZDOWTEE S 2 BT
b5, EFBETREARICIO M7z, KEMAR
BRIE. REMMCHE D 72 LR O G RO FE B AL OB FE 12
BN AT IUL L S KR,
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(9) PS4-43 Nutrition profiling (WHO)
Chairs: Chizuru Nishida

(Department of Nutrition for Health and Development,

WHO, Switzerland)

Joao Breda

(WHO Regional Office For Europe, Programme
Manager, Nutrition, Physical Activity and Obesity
Programme, Denmark )

1) WHO’s work on developing guiding principles and
methodological framework for developing or adapting
nutrient profile models

Chizuru Nishida
(WHO, Switzerland)
KERTOT 74013
O ERMOFERL )L, HERL RO EFEA
DEZENZ DN T O HfR
@ BREHELEHMN & U7 AREE T AR A 8§
%Y =)
@ BEMIZKE DV BEFHE (Food Based Dietary
Guidelines: FBDGs) (24
@ WY % R E O TR e L. mEIicl
T AEIENERIC BT, EINY ISR
WV HDEBIZ DK 5T\ 5,

RERT0T7 7 A VOHANE, BROSH. 7V T
DTALTY ZLTHD., OIS 5 EF L & DI R
R 25 5l 23T dp %o FIIELOD & FOUBARE TIFAR & L
THELEE, 2 =7y P OWEEISRELEES 2Ltk
%5, Fidavx 7 r&2FEL, “WHO Guiding Principles
and Framework Manual for the Development and
Implementation of Nutrient Profile Models” % {EK L 7z,

ROAT 7L LT, PL3REZEA TS,

@© E DR 2 5 A — b

@ E OB O~ = 2 7L OBIE, il

@ ik L 7= € F L%

2) Nutrient profiling to develop a model for marketing
food and non-alcoholic beverages to children:
Experiences and lessons learned from Norway

Arnhild Haga Rimestad

(Norwegian Directorate of Health and Social Affairs,

Norway)

Iy = —IZE T B REOTEENE (2007~2011)

THRAPLTONT=DE, DFEFFEZ IS 5 A%

BRHOBEAHIRST2HHOBEATH 5, 5lEHiz
N7z — © 2 OEZKEE T, DEHEZND
NMEFELR BRSO~ =7 T 4 ¥ 7 & HIRS 5 Hiki 4 5%
U7z 2011 4F 3 HORERIT. DA BHEFHNO N
B, ARO~ =75 4 Vv EHERE UCHIRRY 2 1]
EMAED T —F v N — TR X e,
O BROER. RERTT T 74 LETILOMEK,
BEFETLORHG, EDOXIICBWME Y T A5
T 5. RO,
- HETLRK, WHOR#ZEXE S u 774 Lv =1
T (HE) BEALTS,
@ fiIg L L 72K 707 74 ) V7 ETILORTE,

i) B
i) AN—928R5H BIAES BRATITY-K
DYEE

iii) EALREREGATS2, SIEHOzE
iv) RERLE. BEORGE
@ 2012 FIZ AR T e v 2 2R T BIE TR -
AR, 2013 4F- 2 B H O AR 7 @ v 2 % FEhi,
@ 2013/ vy = —ET L& FFE,
3) Nutrient profiling to develop a model for front of
pack labelling: Current issues and considerations
Mary L’Abbe
(Department of Nutritional Sciences, Faculty of
Medicine, University of Toronto, Canada)
BEBEOGIEROHIE AL, AR OICHD
60 % & DTS, BSR4 2 2 ER OB
KT Lo Tnd, KELRNE, WHEISH L TIARK
FEOBRTRMBROMI 21T 2Lk, AR
FEBORRERET ST LI 5, WRAEMND
REG BRI RD —D & L Cakonim &R & 877,
BIHARFERONE, B O TR R B 2RI DV TH
ML L 722 MA Rt L g, RET a7 74 LE
FTIOE, REMBICEED W2 ER O RIS A R &7
DIREMRHITS O | %%ﬁ?@ﬁ&@%%VN»KH
3 ETIRERD T 5, AEORTIRRNI BT 58
%iim774»%?»%%%¢6:@tb%@fN%
7IHHZMIT L 7=,
© @RI RROHN - 2R LTI, EAK
fEREREZ KSR & T 2 20,
@ —DDORBERIMHRIZE YT D28,
@ ZIHEHE - AL T2REMDEE NS DIZT S0,
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F—C VT A ZXBEIHEELE DT D0,
O FRIY 2T & FEHEISRGE, HUERZBIZ TB L
WD RKECIST B0, ERIERE . HEBOTA D,
® K AEMERC X TRET T2 00,
BroM & st % 2
® 77 X% G PR,
@ 54 7 & 7O RIRO BEEE,
DEDZLZZERLT, REXTuTI 74 )V IET
AR 2 E DB B,

4) Nutrient profiling to develop a mode for regulating
health and nutrition claim: Experiences and lessons
learned from South Africa

Edelweiss Wentzel-Viljoen

(Centre of Excellence for Nutrition, Faculty of Health
Sciences, North-West University, South Africa)
770 7T “UREREREEC T, L0
W7 B EEAMES 57 2 & A& HEEIC 2007 47 HiC
BMFONICET 2 R 2 ER. R, (SRR

R A B EMOEENEE P 5 X< BEERRERUCIED

TR T IRERT 0T 74 ) VT ET L

(NPM) A Z#BEf BFEOET L EEETF LS 65

M- =2—=V=3VFEFL) ZRETL. 779 AR
NPM #fEK. ZOFE 1 D2O@lmHE LT, M7 7Y%
2B Mkt EFB R, 5 DOMGEEEIT - 72,
@© frmz B E O 2B EEE  NPM I K 2 &mD
07 25 YA — b
@ 7vFyr M7 7)) REEMFICZL RN
T2ty MEREBRMT AT L0771,
ORFMEABIICLZWT 7 ) O EL L
NPM Z3FHfr i & OBk % ik,
@ AT EE - PR IS RERERY 2o froid, SRR, fdHE
AR 2N % GO U 2 URE S B IS K o TOATTHE,
® R« NPM 3RO Z 41 2R L 7=,
LA 5 DORGEE & - T BFRE Xk (34 MR 57 AA)
ZHIMEL. NPMEEFHZBF L. $EBIL T35,
5) Is it possible to develop a global nutrient profile model?
Mike Rayner
(British Heart Foundation Health Promotion Research
Group, Department of Public Health, University of
Oxford, UK)
REFRTaT 740 v, PR T RS
B4 2 FEHH T, REMICH S /AMOSHE, TV

HFzdsMeETHns, O RKERTOT 74 Y ITOK
BAMSL. @ RERTaT 74 ) VORI DWW THA,
@ RERTu 774 ) VI ETLORYE. Bk, @ ftho
EFLE ORI 5 ARG ORI
LEI WSzl Y a kb 50, ® 1 D0%#EXET 0
T77AN) Y TETUIEMAT S, 2TOENICYTE® S
ZENREPIZ DWWk, © KERXTu 7740 07
XL, KO B LZHD A E LT 5 RSO Tk,

(10) PS4-52 Food Allergy.”ILSI Europe
Chairs: Clare E. N. Mills
(Institute of Inflammation and Repair, The University
of Manchester, UK)
Diana Banati
(International Life Sciences Institute Europe, Belgium)
1) Introduction to ILSI’s Food Allergy programs at
the different branches
Diana Banati
(ILSI Europe, Belgium)
BWM7 VX - 3EEMOR
WHETH B, TVILT Y OR)
RGP, K22 EEAR
FHHEE T H B, ARG T,
RERLITEMTLVILE - %2
B2 BE D D00, T
LLE —OFFITIIFEEIZE S
WO R B B DM, THER
O - HRIZONTED LS
IZEZONTOE 2, 12OV Tk L 72,
Ft VT ILSI Europe B 7 VX —Z 20 7 4 — 2D
W) &I L 72,
- 7—2% 2 v 7[From Thresholds to Action levels :
e 5 XL ~oL | DR
CHMR LT[R T VX — IS 5 RPER
st
CHMR V=T TR E 7 VoL —PEDBIR
CWMERZLORFETE Y 22 b ART VLY
ETVUAE =) 27 EHISNT AT 7o —F
(iIFAAM)

Dr. Diana Banati

2) Allergens prevalence
Clare E. N. Mills
(The University of Manchester, UK)
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B0 AERTICIEGED [ARMT VLY -] L) SHELEH
{Z&id Aotz BUE, 7TVLX —HBHERHED 9.
T VL F = FoRERC BB TN 5 i ) 2 o aF
flinid %, LarL., BT LVLF—2EHT 503
TET— A EMORENH S, BINTEST LILF -
HIZMAWBE 2 E0SIWCR L, B ERE &
5L ZDFIE 3~35%ENIEFL R FEICE D,
LA L, B FIEISE S 2RSSR » S8 &, %
DOEMEIX1~4% & 5%, TDHE 5 /2KOPOD T K —
NS A AT
3) Probabilistic risk assessment in setting allergen

thresholds
Steve Taylor
(Food Allergy Research & Resource Program,
University of Nebraska, USA)

RLEDRILE LT, O MALNXLTERT VX —
BMALTEDOHERICHELZHA TS, @ TV
F—ISORERIZ, HELGG, KRIZEme#» 56
L H5. @ Big 8B (Codex TOERRRMH 8 it
BE&DREM) TEMTLVLE-REKD 90 % % 5D
%. @ Big 8 TP/ CIZHbIRF S A SRR ET
»%, ® Mq—DFPRAZ. BWMT VLT Y &RE L7
MEMEENTSZLThE. © BMREOMBIZZO
20 FTRESE(L TELD, HRR-2THS &3
LB & 3 > Ty, @ A SRR R 3]
o THD. e UTORIEREIZIT > Ty,

Yo B O BRE R O & . BRE & N7z RIS E N
DEE D E 5720 KETIE, FDARIEY -+ 72
Jb— 7 &FRE L. 2006 F-OWEFHIC TRIEREIZOW
TEKT 2. BROTF— 2 TR+ aLofiEmstiL
T3, 22T, HRT — 2 OPEE TN, 2010 F- 7 —
F Y CORNERLEISH 5T 72, TOHET — 2 OH
FAEHi. 2HHE (Reference dose : —HY47- ) D&
W) AvEle (&1,

4) The Consumer perspective—Living with uncertainty

Audrey Dunn Galvin
(Cork University Hospital, Ireland)

TANT Y FTHREENTHETOREIZLS L “may
contain” EFR I N TNA RN 22 5 H P 15 H . “Shared
facility” 28 3 HH 1 5 H. “minor ingredient” /N
mHM 0 mHEIC, MRV EEEEN Tz, TP
RN —JEARETRE LTS Z LI > TV B550

£1 BRT7LIF D Reference dose DELTE
Table 1 Reference doses of food allergen

Allergen Mg Protein Level
Peanut 0.2
Milk 0.1
Egg 0.03
Hazelnut 0.1
Soy 1.0
Wheat 1.0
Other Tree Nuts 0.1
Sesame 0.2
Crustacean Shellfish 10.
Fish 0.1
Mustard 0.05

HB, Fr—AAZT 4 —&BLT, Bm7 LILF—I1Cxt
Ul U 72 HUD fH A - BRI A AE D [T 2 720 124X
XMEAREL TR, 4207 - dhiz,
CEMT VLR - x B 2 L oBlgkt
S ONT VA DM
<) 2 RO R & %
- BB DN s it
BR7ULE—LHIEE, RETI2HHOWVLKIE
IS LT, AREFEME (HVFunX) 1355 DB 2
52 TC05, L LAaNRS, FERN AT ARERIZAHE
FMEWD L. AHOBERRTE2EDTH 5, WIiED
SZEVEZ R OB 22 g O F i % U C b 5 Tn <,
-HATERS® 5 EL &R
- BIELS OV T O REE & FRENOI |-
- BUEIZ B0 A LRI K D D 55D
5) Protein allergenicity
Gregory S. Ladics
(DuPont Company, USA)
BT VL F —BEOTRRAEIT 21X, 2 DOERDB
RL TS, EENER & BRENERTH 5, 2D 2D
DERNZDOWTHI, e TR N FHf iz oW T
o fEBLXNG 2 VS 7 UL X —MBHOM[#E) 2o
IZOWTHM, @ BE7 VLA v & 7238 e
VIS DMOBIINOBE), @ Frl-hBgRmT VLT Y
DAE. @ BFE7 VLT Y ORI E ZI3EH, H»
BEAbND, T T BE A MR CER S 7z 85
DRV > 27 212 DOWTEHM, #we LT, @
BAINIBIZ TP OIEREND 4 VSO RT VLT Y
& BTHEME IR MRS TRV, @ BN 23 e S h b
T VLT Y OB & RIS S it 2 RS T B,
@ 734 AR D EEA T LIV X — 2 55FE T 5 nlHetk
RS 728, [REL A EAM G ¢ 2H0 #lA ] 2 ERH.
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(11) SPS4-25: Satiety: Umami taste compounds to
control appetite (Ajinomoto)
Chair: Gary Beauchamp
(Monell Chemical Senses Center, USA)
1) Introduction to umami taste
Gabriella Morini
(University of Gastronomic Sciences, Italy)
LR L LTD D FRIZSOW TS, (L& E T
LZZHIBEY 257 4, Sal LTCOWR, 5 k4 #H5Ed
% MSG. 7 237 ¥ Vg, BRICOVTEHY, %
7o D FRZERDOFER, 5 TS EFOIB VL X 2
B42Z & %5,
2) The effect of free glutamate in infant food prefer-
ence and intake
Gary Beauchamp
(Monell Chemical Senses Center, USA)
FARBE LTOS FHRISOWTHTT. E%22HL5
WOFRE. TTICKALFBRIZZ L & XV BROKIEHE
KD A=TR=ZEEN U720 FWRERE U3 Z & 233
o T& 7, B FWREIF &V ) I, BEFL
CELGENBWEHE L 4 I VIBOW (5 1K) 0P
NG LTWBEE LS, £ITC, i 5 I Vs
FLI VL O B EHRMNE I £ 0 K 5 IS B E KT
FRBRL 72, 2 OFER. WL 4 XV IRISBNOZ IR
DEXICKD, EREFET S Z LRI N, D
0. 5 FRLEYNITTEN DR ZER L N DZH
ROBTT 2L . S50 R iUzL & TNl 2
HLThBEDTHAD,
3) Protein and the control of food and energy intake
Daniel Tome
(AgroParisTech, France)
APNZE > TH VS PMOBEIREER L Z L TH
%, B, BL3ICHFEIIEHIA RTINS B0, &
HPAHET 24 VS RIGRED b, 2%y
BEROARZE, BEEEDOLSIZEHL T 2001 EHE
BZELThbd, LhrL, ZOYV AT LIZDWTIEERE
ff> T, BINIBET IV BAREL TSRS
ERIT RN &R > T b, FRICIK S V3 Dl
Hid. EHEREZMNX G5 2L 3T T05, &2V I5y
U FRIERIER IR Y 2T Ak K DR 5121,
EERUC BT B R V80 OB A BT R
BN B0,

4) Sensory-enhancement of appetite and satiety
Martin Yeomans
(University of Sussex, UK)
WA E & A ERFEFIUC K > TRET ZE 50
FERTH B 5, B L -BHEOEREME (sensory quality)
3. RERPFE S DR E FE LT D &) Rl
DERALRDO 2 > TE TV 5, BRI I 5K
PR OIS DOWTEE HIRIER, 5 RO X5 7))
R SE T & 2 RSB A T RARINE & A A o Rl
PR T ) — I B, 5 F0RA EIFCREBHOEHETE S
THIE T TH D, TS IBRBEIUI T 5 WilE &2 )
BLTW3L9Thd, ZOKII. b 2HEOERRE
FEARE BRROBIRR G2 5) &5 Wi ORE %
MLTW3,
5) Taste and sodium reduction: A challenge for public
health
Adam Drewnowski
(Pierre et Marie Curie University, Pitie-Salpetriere
Hospital Group Paris VI, France)
FEALEDANGEFOF ) 7 A%EBHLTED. &
Vo Laid+oTidsn, WHO 4 Fo4 vicks e
PU Y ADO—HIESEHERGE L 2g Kiie h, —H. &
Dy aidhn L d 351g DENEHREL T1s, 7
2 I VSRS, BOL ML a2 S 'O F N
U LPRRIZHE LT D Z LA,

(12) PS5-61: Micronutrients fortifications. Science and
strategies for public health improvement in Asia
1) Introduction and Welcome
Mr. Takashi Togami
(IL.ST Japan CHP, Japan)

Micronutrient Fortification:
Science and Strategies for Public

Health Improvement in Asia
Parallel Symposium PS5-61

Nutrition Granada, Spain
eptember 2013

internation

Chair: Mr Takashi Togami
Co-Chair: Mr Geoffry Smith

&/

Micronutrient Fortification

R ERRLRMARERRZ ZEM L 220 HiE
IRRECIERRINRE DG ISRRIN & /KT B B T & ikl
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INhTnb, sfbfrh
Juv s AR B
e B HTHLE U 2
2T, SHOEH) %
GhTODS, B
T ke s g L
DEIME - BR %R
5 2 BlARREIL & $ 0
L < Tk b s\, FEHRRE T, Boar BRI OES
REERMNE Y 1 2SO BB L X h b, ZOil
TR, 2 < OHEMTEICH 72 5 585 & DRI 20 78 B

WAREE XI5,
ILSI 7 & UNZ ILSI Japan CHP T, ILSI 7 ¥ 7%
EPTRERBI & W L T AL, T u s 740
Pl i U, 7 ¥ 7 alE O el ik 2 9
il C¥E 7,

2) Micronutrients and Food Fortification: Strategic and

F_LE&5 (ILSI Japan CHP)

Practical Issues

Mr. Geoffry Smith
(ILST Southeast Asia Region, Singapore)
I VR IATAOEBENIA T3 EN213 2 <
ZINS DOES &Ab U =g mid, BER 0 A& i
SHLIHMESETH D, LrLans, smibiiod:
FfLiZ LI UIEN, B> T b, 1990 4% T,
WRIND —EEDEIRKREL ZEM, HFx720»naoRe+
NZHEELL T e, 30 KU R & Fn = Rz 7
07 L2k IORRZHVBEIND Lz, L L,
WEZIZEOLOETIE, Iy FRMEERIETFICAL &
WTWEDOHWBIRTH 5. fEmmt BRI R, Bl
TH2H, FERMLOMECHIEOMEIZ L 5T, LIFL
IR R EF N T ARVRIUCH 5, TFEEED

FEFS L MR SAEROE= 2 —HNEHETH 5,
3) GAIN’s Global Strategy on Food Fortification to

Improve Public Health - Asia Highlights
Dr. Regina Moench-Pfanner
(GAIN, Singapore)
GAIN Tid, 72 7Husk T
DPORKRIERILT v 7T L
EFEML TS, EELILF
THER NI K L & D721
T &< SRR O T froiff
7% FEfi L T\%, GAIN 7L

arin de FunAcistann~

Dr. Regina Moench-
Pfanner

Iy ATIHZKD, BT 2 MEREROWE & ik
5 Z & mtBRAMAD T3 T EAAHEIC KD DD
b5

AV PR 7T AREELSERICEDEZ I VA
DER%E 14 %IRDEEBZENTE TS,
4) China: Iron-fortified Soy Sauce - An Assessment of

10 Years of Policy and Business Development

Dr. Junshen Huo

(China CDC, China)

thiE T, BRRZRER b NS #k
REZIEAMA, F 72 FEREEA
BEEO—DE L TH->TW5,
hE T Sl A R T
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<Summary>

On October 7, 2013, in Tokyo, AIFN (The General Incorporated Association of International Foods &
Nutrition) and ACCJ (American Chamber of Commerce in Japan) co-hosted a symposium under the theme
of “policy considerations for expansion of function claims to drive better consumer understanding of dietary
supplement benefits in Japan”. The aim of this symposium was to promote understanding of the function claim
related legislation with the international trends in mind. Currently, there is no coherent regulation system for
dietary supplement in Japan. Therefore, the government is in the process of formulation of new guidelines. It is
important to promote utilization of scientific evidence showing the functionality of the component to substantiate
the health benefit. Through the symposium, we intended to clarify components that the Japanese government should
incorporate into the system in order to expand the functional claim based on the international trends of regulation
with a focus on the consumer benefits of labeling functional claims. For this purpose, we have invited foreign

speakers who have information on international trends and have experienced practical cases in the countries such

as US, European and ASEAN countries.

Symposium on “Policy Considerations for Expansion KAZUO SUEKI
of Function Claims to Drive Better Consumer Under- Chief Executive Officer
standing of Dietary Supplement Benefits in Japan” The General Incorporated Association

of International Foods & Nutrition
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<Summary>

Plant breeding plays a significant role to accomplish sustainable agriculture and increase productivity in
agriculture. Breeding has been drastically advanced in the past few decades, such that crops derived from GM
technology were first commercialized in 1996. Recently, new plant breeding techniques have started to be used in
agriculture and discussion on whether or not varieties derived from certain new techniques fall the scope of the
GMO legislations is underway. European Commission and Food Standards Australia New Zealand respectively
held a workshop on new plant breeding techniques. In addition, Japanese Ministry of Agriculture, Forestry and
Fisheries together with OECD Secretariat proposed to hold another workshop on new plant breeding techniques,
which will be held in Paris, France in February 10th 2014.

Report on Workshop on New Breeding Techniques MIEKO KASAI, Ph.D.
for Regulatory Considerations Sr. Manager,
Biotechnology Affairs and Regulatory, Japan

DuPont Kabushiki Kaisha
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Reflecting on these circumstances, I1LSI Japan held a Workshop on New Plant Breeding Techniques on October
15th, 2013 in Tokyo together with The LMO Committee of Japanese Society of Breeding, The 160 & 178

Committee of the Japan Society for the Promotion of Science, and Gene Research Center University of Tsukuba.
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e Zinc finger nuclease (ZFN) technology (ZFN-1,

ZFN-2 and ZFN-3)
*  Oligonucleotide directed mutagenesis (ODM)

e (isgenesis and intragenesis

e RNA-dependent DNA methylation (RADM)

e Grafting (on GM rootstock)

* Reverse breeding
e Agro-infiltration (Agro-infiltration “sense stricto”,

agro-inoculation, floral dip)

*  Synthetic genomics

BETRE AL, 2011 R I2 W5 FH “New plant breeding
techniques, State-of-the-art and prospects for commercial
development” & L TAEINTWB Y, ZD#% 2011 4
9 Hizid, EURERL, 7LE¥VF VY, =2+ FY
7. W EUL HRBE U7 7 ) AHBSMLTT —
7 ay I rbh, FrEfEEdh & ililms o ED &5
ZHEZ B, BEDHISE LGV EED 5 Z e OEH
MntfER x h7”, &7z, 2012455 HISiE, S0 - =2 —
V=5 v FEWMEUYEBKE] (Food Standards Australia
New Zealand; FSANZ) & #iEMEAHiICBE$d 59 —2
vay TERMMEL. ZFN-1 % K ZFN-2 2 H Tk
REN7AePns, EE A e L TORR OISR
STk B Loff@msEEEh TS Y, E512, HAD
FRPRIKPE B A REGE T T B FE RS (OECD) $¥5)m & Ik
IIRE L. BraMEdgh oA R E SETHRAT 572
WOT =223y TH204F2HI0HIZT7 7Y 20
28 ThfEE NS,

INSDEE &2, K [TMOFEREIIZB 2
U= gy =Ml 5 DOEFR L LORET] &, B
ARy 2 U 7k B R OO HE IR IO & URNIZ B L
T, KEH, EC. #—=Z2+b7V 7, HACTHEREAT
5 Z EaHMZ, ILSI Japan., HAHZEZ LMO B8
H A Ao i i 2 p 2 B JIRF 2R 28 B MBI ER B - &
it - WD 720 ORI S 4+ 55 160 TR, HA AR
WP IR BRA SR 17 9 A4 VR 18 RA S,
SR E IR v & = EFEIEL 728 D TH 5,

>

2. 79 avTHE

T =23y 73, 2013410 H 15 HOF% 1 »
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[MBYOFBEREEMICETST—0Y 3 v T —RHEN SDOERBIURET] W&

HO6HE15E T, X7 —Yavary 7y vy ZAHEEIC
ThfE N7z, LTTISORLATur 74050, 3D
DYy v aryhroRENTNS,

v a v I T INBTO#E] & LT, I,
I — 0y STH AR OGN S 2 5 iEb 5 hTn
% Institute for Prospective Technological Studies, EC
® Maria Lusser I8 &z, ko 2011 49 I EU
FHCHESN T -2 Y 39 TITBT 2#RONE &
HULIS, T O BT R &2 L 72 B SR Ei2on
THhali LTHW . T, KEF Y - 7oas 412
® Gary Rudgers K2 6 BfapEIC /4 2 MR O H
ik & ZFN % Transcription activator-like effector
nuclease; TALEN FIZBI L T, BT RKFOGISEE
B SR RNA 7 4 LV 2 &R L 72Y v T OFA{EEE
FIZB LT 2 UrE MG oI LT 22 R H
BHZDWT DRI B - 7=,

<7OT5L>

Yoy g v I [HEIECOFRMRET] L LT, 4 —
ATV T N5 201207 =2 gy FITHMRE L
TEMENT=F v ¥V XTF KFOD Andrew Bartholomaeus
iz, 201245 ARl e h7zw -2 v 3 5 Fick
BLikEmONE & TR TNz, 72, SUESRHAHD IE
W IZ %% - 72, OECD @ “Harmonization of Regulatory
Oversight in Biotechnology” fEEIEDEETE » 5K
[EEE5E O Sally L. McCammon KAZfb 0, IR A
DSLJIHERTEA: 0 & RERRER OAEHR & I OKENC 551 5
PLH L AN AT S £ 5 VIS a BRI [ R NI M
OHWORA ¥ MIZDOWT TN #THN 72,

Yy va VIO V83 LatE] TiE FEAF O Pk
e & Fra bl O ¥Rl KO HAIC T 2
HOHAAIZ DN TOBURD THFT O, i & 7 —
7 v 3y TBINMHEIZK DR LR IT DI,

13:00-13: 10 | HAx&E

LEpES
(ILSI Japan EEBE)

v 3>1 :NBT DR

ER; XiE R UERFESRERIR)

13:10-13:50 | NBT O E & RAIE THEE

Dr. Maria Lusser

(ScimB MR 7 )

(Institute for Prospective Technological Studies)
EC

13:50-14: 30 | HEMEREICH TS5 NBT DERMEICEI 7= FIBHAI

Dr. Gary Rudgers
(47 - 770% 41T X4t)
(Dow AgroSciences)

14 :30-15:10 | {#EBIEICH T BHEY RNA & ¢ L ZDOFIHA

HE=
(BEFAFERFIHR)

15:10-15: 30 | fkE

Ty Y a0 REETOEER

ER; XZE R UEXFEGRERBUR)

15:30-16:10 | #— X +FZUTICHFS NBT (A L -ENORFTORI EFEREICRHAT 2 ER

Prof. Andrew Bartholomaeus
(F v >N T REFELEHIR)
(School of Pharmacy, University of Canberra)

16 :10-16: 50 | KEIZH T 2 BHEIMEA & [8 L LWBREHI

I IHES]
CRBAFEFBRRIERFREUR)

16 : 50-17 : 00 | fA%

ty g I INRIVETSR

BER ; $HE 18 GREKZFHIR)

17:00-18: 00 | £#EEBSUVER

18:00-18: 10 | A& D&

F CE
(REBARERERAE G EPMEREUR.
AAFEMIREAE 178 ZEESEIEER)
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3. vy arll [INxIVELER] O &S

ISFILETRTIE, LIFD5DDEKA ¥k &JCIC,

FEFEAN O BRI OGS Aakam < o7z

@ BHRHAN A EET B 5 2T h

@ Fa 2= 2 THW§ % h, B — 2 TH
T 50, F 723 O HE A B B O

@ FFa2INLAHLyREDHK

@ LD &S IZHBEN B BAEVEER S T < 2

® EDXHITHBE DR EFTOL 2

%}-
i)

(1) BREXPHBDFIRETH D2HELICDOVT
PIDIZK S ) Z b 2 6 BEDIRPUZ DN TOFHI A
Hotze EUICBWTIE, a2 ML TR
M7= AE OB R0 3R 28 AT RE 2> 75 42 12 DT 2010 412
FHili XM TH D ZFN-3 55 &K U cisgenesis, intragenesis.
grafting (on GM rootstock) (ZDWTIX, ZDRMDHI
VLAY d AU M Gk A T RE. ZFN-1,2 5 K U° ODM
IZDOWTIEHANE UTRRINETTEE T & 2 A3k A T
BE. RADM % & U reverse breeding (2D W it &
kA & AR TTHE L ORERA 2011 IR & h 2 WEEIC
ALK X LT B K EITIE, B R a A3 ATRE A T 40 13
Z OB IR R & 72 2 2285 2 OHIWHEUEIZ 22 5 Ty
W, F£20 =27V 7T, REWIZOWTORK
LTS B ORISR TR R A T & v
PAfnIMR O R & 132 5 Tz,

S 63, [BIATEER? £ 5 M2 Oon T, KL
NI TOBEAFIZDOVTEE T NELDH», BIETHHA
ENZ=HE D HTHIT 2Oz TEIRY b 3 | [#
BROEAATEABIZLTE, BV LW L &N ED
KD ISR B OOV TE, KETEAR PN S
ElbN ] [RETIR, #EOREMEIZhEIGET
BWENBELEERFDE O HABEA L > Dz &
T3] FoREBH SN,

(2) 7O AXN—-XTHIKYT % H. HEN— X THE

T3h, £EROHMBEEEZRETZOLICONT
EU Tid, AR Z 50000 TR 2 B 2 3%
ELTWBENZDOWTIE, DR HEPA %2 72 & 2 X —
ZTHILTWB, —HT, N ATr/ay—8lFIc
ez E L TnWEnEE H 5, £72, #F74T
13V 2 7 FHI R BEPT 1% “new traits (BT LWEHE)”

NEINTHWIL TWb, WFRIZL TS, ) X7kt
BRPEMICITb R, ED &S Hfelin bz 3R
PR I I3 L 2, OREICIR. HEARRICBE X — 2
THIBN R %2 PJed T B 2, KEEBEEIE T a1 2
N=ZATHHSR E B 20 EPERD TS, A —Z b
7)) 7 Tl EE TR OBEIZ T 2= 2 TH
253 2 7 5HiiE 2 OB OFEICHE ST TbhTn
5, HRIZEBWTE, AT ERETa L ZR=ZT
U R 2 D T 25, ) 2 27 G- E RIS B
N=ZATIT> T\ %,

RE LT, MAEBBXNRIZT 200220, 7
X AXR=ZTELTOIEE, BMERX-Z2TEL TN
SEEHZEDOD, V) AT FHliARERN-2ATELSZ
EFHATHEL TOWBHIRTH > 72,

() FFaATNFHLLAEDHBIZDOWT
FFATGAF ALY AL —NIE 5 TE., % sk
HIZHWS D0, 250G E27 7 4 FIZiZED H >
72 LT, TABAARMICEKD D 5N E S 2%
Wid2ZENRUTHBEND AENLL 25D, Z
o O &2 T, FraMRgh & A L TES il
MEFF AT HL Y ZAOEEO WA HEAIFT S D
. FTOMBEHRSED XS IZHERT 5D A2 DN
T, oMV BELOZERAH N2,

(4) EOLSICEBRNEEAMER > TH L LITDONT
FIZPTO &S @AM S N7z, 201442 HIZ ¥
EENTNWBEOECD D7 — 2 ¥ 3 v FH, FEEMES
MiZia Tk a2t hreELLNE, £7/2. W
O DEAHAT U THERIER O ICDONTRE L
TOLEDEELS 5, BUEOBAT-HR A Hehi B3
BN, IREENE ) 27 RX—ZOFMEIZIE L > T
B, FIERRIC DN TIE Y 22 X— 2 TRl 2175
ZENTED LSS, £9 OECD F CTHriMH 2 B
DEIMEIND VAV EHET LI A 000 T, it
RISEOT TO—FNTELEICTEIENKYTH 5,

(5) EDQLSICHEBEDEBEFTTHIHLICOVT

HEE MR ORI ARG 4. 8 1R X 0l
AR L LB &k 5 2= Ol & L TEERICH
ATNBEZAEDD. T, N5 DOHEHEDKLH
BRI OWTED LD KRR ERNT 5D &
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0. HEMEEAOMEID H D & B %% S HeER
Y. FOBRE S SHBE AT EREE AT 2
DRYTHZ DXy bR Iz, ZHIZHL, B
FOHEMEIZIT, @ ik TL 2 Z L IESA Tl
N2ZZ2LTHy, MamHBET 2 THEIZEZL5DT
Fa<, RPEMIZ) 22 R— 2 CilMli* % 2. 5a%
Fio TR GER ST RETH S L DR &
Nz,

4. £&O

SRlDT -2y a9 7iE, HEAB KON » & et
Ffiiz B4 258 — AH &G e L TRz L, 72751
LETER TR BN 2 6 ORRN AR E e HE o, BHE
L7NE L o7z, BrafEic > n T orMF% %D %
TENTERZTTEL, S8, Mgkt LT 2
FENTNDE =D —=DDEIGIZDONT, ED XS IZHH
ERHMLTOONEEL L RO 5-7-, HEIC
ARz IS, NIRHEE RO TSRS - & il R %
M TETBED, SHOE G EEREIE, EAHBDOS
NMZkDTA N TS, BEBETIE, HAREALDDOR
MNZpE, X 5 & B EREE D E & Hit i e B R
BaRD 5N TS, TOEBEAERT 57201 midER
RORETHRENIKE O, (EROTEEM D 5 IR R
AR 2 UCHBBRL S, BRI 2 il & ek
ROFMHIAA L CT&E . 2 LTH, Frafaiii & g
NEH LA REBIGIZMDA S £ LT, 754
LR OB RS Xz & 512, B LR
OEABEL TEA Bikam L MHEE D D ORROF N L
MBEDIFHROZETHAH, 2o ThhXT 2. HH
A DN TIhe 6 820, Th 6 OFMi TR &
NWEORE SN B Y 22 H, HERO MTESR R
FOES RO Y 27 E2Z 5D TIE RO EL
. BEEINCRHES 2 2 AU TH S Z L A2HRD TR
DM ENTZT =2 3y T ThHho7z,

<BEXH>
1) http://ftp.jrc.es/EURdoc/JRC63971.pdf

2) http://www.sciencedirect.com/science/article/pii/

S1871678413000186

3) http://www.foodstandards.gov.au/publications/
Documents/New%20Plant%20Breeding%20
Techniques%20Workshop%20Report.pdf#search='Ne
wtplanttbreeding+techniquestReport+of+atworksho

pthosted+by'

s PR
FH EEFMDSW Hz2JD)

1982 - HAUEZRFBEFISBER A%

1984 4 THERSZR AR AFHE LR BT

1984 4E~1988 4= HAE ¥ 4 v Mk S MEIENI ST

1991 - KEl/ — 2w F A FMLK Y Crop Science Department
i BT

1992 £~1997 4 HAT Y+ v bR EH

1998 #~BUE 7 2 R v RSt
(B AKX T o Y —HEREE
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FAO/WHO SFIBRAHEEHE
$£30E =T VI RARE {FFAERmME SRS

ILS| Japan %55/8R]

N

—
Channel 3

Sz
Channel 1 Channel 2

CODEX ALIMENTARIUS

- Y @m= @

= CODEX5@

= ——— CODEX5W s 06.11.2013

The 35th Session of the Codex Committee on Nutrition and Foods for Special Dietary Uses (CCNFSDU) was
held in Bad Soden am Taunus, Germany from 4 to 8 November 2013. The Committee was attended by 264 delegates
representing 67 Member Countries, one Member Organization (EU) and 33 International Organizations (NGOs).

The Committee agreed;

* to advance to Step 5 the Proposed Draft Revision of the Codex General Principles for the Addition of Essential
Nutrients to Foods (CAC/GL 9-1987),

* to forward the NRV-R for Protein to be included in the Codex Guidelines on Nutrition Labelling for adoption,

e to retain at Step 4 the Review of the Codex Standard for Follow-up Formula (CODEX STAN 156-1987),

* to return to Step 2/3 for redrafting, comments and further discussion at the next session the Proposed Draft
Additional or Revised Nutrient Reference Values for Labelling Purposes in the Codex Guidelines on Nutrition
Labelling and the Proposed Draft Amendment of the Standard for Processed Cereal-Based Foods for Infants
and Young Children (CODEX STAN 74-1981) to include a New Part B for Underweight Children,

Report of the 35th Session of the Codex Committee on HIROAKI HAMANO
Nutrition and Foods for Special Dietary Uses Advisor
ILSI Japan
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NCD, and

next steps and a revised list.

* to submit to the Commission a proposal for new work on Potential NRV for Potassium in Relation to the Risk of

* to establish an electronic Working Group to provide recommendations for the Committee on the actions and the

The Committee welcomed the offer by Zimbabwe and South Africa to develop a discussion paper and project

document on a definition of Biofortification or Biofortified Foods for consideration at the next session.

1. EU®IC

55 35 I E - FRERALE B 2 225, 2013 (PR
25)F11H4H (H) »58H (&) ETFA Y, /3y F -
J—F v 7L %X A (Ramada Hotel, Bad Soden
am Taunus) T, &7z, AZ#ITEVH5 11 H2H () i<
BRMANOVEREFEMD 720D —F v 2 Z2—figH|
(CAC/GL 9-1987) DfgiF$E% GRE 4) 1ZBIT 2 1E3%
s g S i,

SMEE. 67 »EBUF B KO EU. 33 [EEEHER & &
NGO 70 5531264 44, BABUGEM & LT, HE
FITEMERREER 14, T AR A A K -

2. BBEAFEOETLHEELHER

PERERMERR 2 44, RIMOKPERTHE - RERHE - ®axt
W1, TOZINT ENA F =2 K036 A2
L7z, Zsd. BUKRERIBDSO HAZ S O2NE 1,
B ar R R ehRE (ILSI Japan) 2 44, [EIBEAOR T3
fmz (ICBA) 14, B4 =2)— /77— 47
A v Mhz#s (IADSA) 24, EIEET 3 7 BERIE
2 (ICAAS) 1 4% K UHEEMFEMAEE (ICA) &
D2%HDE8HTH -7z, LTS, FaaEIcBd 5%
FHEENE B L OHREHR 2 B8 L 72 (Report of the Thirty
Fifth Session of the Codex Committee on Nutrition and
Foods for Special Dietary Uses ( REP 14/NFSDU) ],

1. BEEOEIR

2(b) FAO/WHO %5 Dt diiH

4 =2/3, BEEBD)

7. BEREIY 2 OBIERE =
8. JEIEGMEER (NCD)
CAC ZESHEIZHS. B TEER2SORE)

10. ZOMOFEEG KOS H%OEE
11. RMEZEEO B H R 5 & U5
12. FRFEHEOIIR

2(a) I—F v ARAEREL L CMOFE 2 5 OfFEEE

3. A=T I AREENRHA F 74 VIZBIT 2 FRHNORESZHRE (NRV) OB SUEf%E (27 v 7

4. BRANOWEREZBNDZ2DDO—T v 7 2A—FAOBIERE (27974 =5,

5. FLAU RN A & O S FEHE IS BT 7 ICIRIKE O Part B 2 80 5 720 OHHMEREREE (27 v 74
=2/3. BTEESRIZ L B Part B 2430 FHUE()

6. 740 =T w7 T+ —3 27 (WALOTEER) HKOBERE (A7 v 74 =4 #MEF BETEEBD)

BEEESEIC K 21D L ORI 2

DY AZIZBDH B A1) Y 4D pNRV ICBT 2 51K (SR BUEEREE %5 37 0]

9. Biofortification |2 ¢ 2 alakE R (WM 2SN 7Rl 3B RO MR I K OB BUEEIZE T O 1EK)

W)

WZIANT 7242 %)
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ME1. BREOBER

M AIZOWT, 11 A2 H (1) OfE¥(BE2#HD
#HEdE (CRD 1) OfEsE K OBMEIC X 2 BET 0729
DI ABEE LT, AZ#2HE (11 H5H) O
HWETHI L, MEIORICHKRET AT S L.
ZOMOEEIZ OV TIRFEEDOHMY AR L 72, 7272 LA
S AR REE L Bl L 7=

#E2@). A-TY IV XRERMSFLUMBOR2H
5 DFEEIR:

A OA-T v I ZARESHITOERS LVHFEER

o FRAN B KOEDG R RSO A4 F T4 v
(CAC/GL 08-1991) DUWEIREIZOWT, Bk
A2 (CCFL) 26 OBEREICHD & —HIEIE
DEZF 5 7 SERINU 7248, KIE A Hi 7= 2 HIFE DO
AT LR U 72,

o FIFIEIGRE 7 U T ADNRVIZOWT, X T v
FEIKINL =2, 74 VEVBIUYL —v 72
L7z,

o REIRAENZR L L IERGERD ) 22 LD
DDHBKREFXDNRVFEL LIV, 32T
D NRV & D —IFADOIAIZDNT, CCFL &
EDBIFIREEED TAT v 7 5/8 FRIRL 7=,

e TI—F 9 ARFEERRTAF T4 (CAC/GL
2-1985) 2k 1F &N HMD NRV OB tE 4z
HIZOWT, —EBIED EXF v 7 5/8 kIR L 7=
M, RZUBFIRL 7,

B. fiDEEH 5 DfFFEEIE

ATy IR - ITTEIVT1+TL#E (CCEXEC) kD,
MR 3 o K U 5 O RTERIEME & BIFEM 3 X
TV a—ILDRENRD 5Nz,

- BT TEES (CCMAS) K. Tk
Bk KOO P ESEKR S Wiz, &
B, b7V 2MEME (TFA) 22V Tid#kdo
CCFL OHETE &9/,

BRSNYES (CCFA) K1) :

o [l 2 2 L E CRD2 @ Recommendation 6, note

55 (Singly or in combination, within the limits for

sodium, calcium, and potassium specified in the
commodity standard) DEHIZB§ A2 DONWT
CCNFSDU #2113, Standard for Infant Formula and
Formulas for Special Medical Purposes Intended for

Infants (CODEX STAN 72-1981) \ZBfR4 5 &TD
BHNZ BT, BB KU GMP AU EH S h b
L7,

e Standard for Canned Baby Foods (CODEX STAN 73-
1981) 1ZFF 5 TFacdF b Y 2D HFEUED E
IZB9 2 HEZIZ DWW T CCNFSDU #&id. [ b
) 7 2 Ol FEHE X Standard for Processed Cereal-
Based Foods for Infanis and Young Children (CODEX
STAN 74-1981) (Z&fHE N5 & L7z,

Standard for Canned Baby Foods (CODEX STAN
73-1981)

3.1.3 The total sodium content of the products shall
not exceed 200 mg Na/100g calculated on the
ready-to-eat basis in accordance with directions for
use. The addition of salt (NaCl) to fruit products
and dessert products based on fruit is not permitted.
4.3.5 Citric acid and sodium salt 0.5 g and within
the limit for sodium in section 3.1.3

TFA 7 U —BBBERRICOVT : ZThE TORMEELLT
I2F e/,

# 34 @ CCNFSDU (2012) &V

» CCFL #*5 CCNFSDU 2k} L. TFA 7V — g R
DEMOFEIZET LIS ZROEN TN, Ih
IZoWTh, BEEMORTELZFFT 5B, ffiF
iDL~V L BT A 2 LIRS ARG T 7Y — ]
DFFRIISETEL L EDOER. TFA 2SHEIC % -
TVLDEEPEOATH L L OERLE, e Bl
DIRENT F 72, =Y 7B FIRIZOVWTD,
HHEEICE > CEEZHLE VT 28R, ¥ —
Yy Z A AP HESNTO R WEICH 5 TIE, IS
HEFHEOBAZMLE LT A ERIRENT2,
e W4 TIE, TFA 7 ) —RFAZROREIZD W T,
CCFL TH £ L TR VWEBHN S 722 &
5. CCNFSDU & L i, CCFL #° TFA 7 ) — &
FORDFEZRE L2RIC, MBI OV TRET
L ETEHEL,

% 34 @ CCMAS (2013) &£V

o CCFL %5 O EFHI12 X ), CCNFSDU i3 CCMAS (12
xt L TFA 53023 % 36 & 17 - 72,

c IDFBLUISO & v, L5, FLUBHAFEAB LD
RKADHEFEBINZBIT 5, TFA & & LG O 5
B TH Y, 2014 FEICAETFE,

« AOCS &£ ), TFA JHIZ AOCS Ce 1J-07 B L.
1E Collaborative study A #E47H7,

el EDZ L5 CCMAS & L Tld, Bl & Tl
TFAICEIT 27 oA Th v e Lz,

2 41 B CCFL (2013) &£V

 MHOE DS TFA 7)) —BiRFEROKE % LT 55

RAEH SN, WHO 205 b . TFA 13 Global Monitoring
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Framework for NCDs 12 & o TEELZI{ETH 1 |
TFA OHl#idH# o> NCD Action Plan 2013-2020 (2
BOWTHEERERE SN TWDE I Enb, LHHER
Sz,

— o 5ix. TFA 7)) —@FH#ER X ) SFA
(BafIRIIER) DA O 7 EREITE V. DI
TFA Oi#F#FERIZ. SFA L DFEDb Y THET L
ThbETHER., KAIZTFA & SFA B DY) A3
&35 B RSN RSN,

4k LTk, TFA 7V — g #R o Bl 22 i S it
(CCNFSDU) BLOGHHEE (CCMAS) A9 E &
NHBEICIE, MERLEEOKREZIT) & LT,
CCNFSDU 2 TFA 7V —gFiFR o F M558 % 35
T5ZETHEL,

#E 2 (b).

CCFL25D TFA 7") — BN O HEHESR E D]
122V T.CCNFSDU #2213, %9 WHO O NUGAG
(Nutrition Guidance Expert Advisory Group) DR
% (20147) BWRETHHZ &, HIZ, hFaH
[AIERE DN % &8 TR D 720 O R &
k45 Z & TAR L,

FAO/WHO #» 5 D#R&EHIF :

FAO 5 DIREEIF :

Dietary protein quality evaluation in human nutrition:
Report of an FAO Expert Consultation, FAO Food
and Nutrition Paper 92 (FAO, 2011) B kU2 D
BOBAMAEES 2 OWEINZ OV TRE L 7=,

Protein quality DFHIiIZEAL. Zh & T?D PDCAAS
(protein digestibility-corrected amino acid score)
» 5 DIAAS (digestible indispensable (corrected)
IZEEST SR RET T 57289
2013 - 8 H. Technical Workshop on Protein Quality
BT EMEEFEL 2,

2013 45 HD CCFLIZ#H W T Front of Pack nutrition
BT ARk O 200X v v g VA

amino acid score)

Evaluation !

labeling
L 72,
(http://www.who.int/nutrition/events/2013_FAO_
WHO_workshop_frontofpack_nutritionlabelling/en/)

WHO » 5 DFREEIE :

NUGAG O Diet and Health {2 B9 % Subgroup @
2 2013 47 3 HirhEKUN. 10 Hi2F v~ —2,

XY= Y THE S L BAENI% (SFA)
BEO LT V2R (TFA) B9 3RO

systematic reviews ¥ X U available evidence DFFAf
AT o 720 Z D% WHO IZ 51 5 [R5 &
Ya—ORIZAKEIhS (KHIARE) .
201349 H. 24 Vv 75+ ZTHIMEENE
20 [ [E] BF % 32 2 = @ (International Congress of
Nutrition) (2% T, Nutrient Profiling {ZB9 %
Yy v a VEREL .
(http://www.who.int/nutrition/topics/seminar_19Sept
2013_GranadaSpain/en/)

WHO Statement on Follow-up Formula %% 2013 4F-

7T HIZAER 7 GENEEE 6 127t L 72),
MRS A—T YU RARBERRHAKTM1> (CAC/GL
2-1985) ICH T 2 RREMDRESEE (NRV)

DEM QLERE (RTv74):

% 34 [@ CCNFSDU (2012) &V

e fEDEEIEDTFRD S5 72 pNRVs (K% 2 v K, B,
B,s Bes B FAT U BERE SV NT UBEE B
FFU AN TLA, AUR) BLOFAT VL
%M@'E?ﬁ%%%{b:’)w“ﬂixf v 75/8 L LT D
&, FMOMIIOVTILETEEBR TS HILH
FETHIZEEL, ATy 73 E L TKREERS TG

TAHIETHEELT
Vitamins and Minerals| NRVs-R %(ﬁ%%%i;ﬁ@
Vitamins

Vitamin K (ug) 60 70
Thiamin (mg) 1.2 1.0
Riboflavin (mg) 1.2 1.1
Niacin (mg NE) 15 11
Vitamin B6 (mg) 1.3 1.0
Folate (ug DFE) 400 200
Vitamin B12 (ug) 2.4 20
Pantothenate (mg) 5 55
Biotin (ug) 30 45
Minerals

Calcium (mg) 1,000 700
Todine (ug) 150 90

ez LTE, A=A TV T RERE LT HEFE

EE&EUBL EIF, O¥¥ I A, D, E. C. ¥/ %
VAV NS VN N [E410)) NRVs—R tzﬁmﬁai&c:ﬁé
T8N UETHEORT . @7 AL HIZ/RA NRV
DE & NRV-R LETEDRE. @RASB SEFEDOMET
EIRFCERFORSE 2 AEEFHE LT, NRVs 124k
LUEEZTo TV ZETHRE L,

F—=2Z 72V THERED, BAAEEREIC K MG
RO (CX/NFSDU 13/35/4) #id 0. 13 3H
H® Recommendations 2R E 7zh, Zh b 133
H ® Recommendations {Z DWW TIEAZ X V73—
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IZIZax Y bOZOORINRE I TWEr 722
b, WEaEIIBEnTIE, 2. 3-1. 4. 5.,
11. 132 DOWTOAME L. ZOflid k& T

BETd 2 Z e EE S, TRSI N,

* Recommendation 1: Nominated Recognized
Authoritative Scientific Bodies (RASBs) {22\ T
LEHIERR I S5 720 BHIETREY 2 b AUR

ENTNE, FHROBIERBRISHVT, HITiE

pL=d

Mo ATREMER & % .

R.11 : RASB (Recognized Authoritative Scientific

Body) DEFEDKAT :

- Competent Authorities & Y9 FHEEDOMHIZ DWW TR

BARZb I, BkE XD BHEIZT 5 728 Competent
National and/or Regional Authorities 895 Z & & L7z,

- RASB DEFIZDWTLITOMY & L, General Principles

(CAC/GL 2-1985) : Definition 2.5 & L THiAT 5 Z
ERFEITH CACEEESRE (2014) ITHETHZ
L TARE L,

Scientific Bodies Nominated as
RASB

Supporting Government
or Authority

European Food Safety Authority
(EFSA)

European Union

Institute of Medicine (IOM)

United States of
America; Canada

International Zinc Nutrition

Consultative Group (IZiNCG)

Thailand; UNICEF

National Health and Medical
Research Council & New Zealand
Ministry of Health(NHMRC/MOH)

New Zealand; Australia

National Institute of Health and
Nutrition (NIHN)

Japan

Technical Working Group on
Nutritional Guidelines (TWG)

Malaysia

R.2 : T35 bioavailability (ZEAAFIFIZE) % absorption (&
) IAHET 5,

R.3-1 : average DIRVs (Daily Intake Reference Values)
DEAIZDONT, LTo#dh AR 7=,
“NRV-R DFEIEXTr—Z - )34 - Fr—212k %, I4&
HbH. RASB 7 645 17z NRV-R Ofiti 3] % 0 4 P
PR AR S/ o, TOMMEML 728D TH S
BEid, ThoDVPHE T2 Z LN THD. £
S THAVIEEITIE, REEY s, PIAEREHL<
Al & M E RIS 5 RETH 5,

R4 : 72AE< E (g/kg b.w./day) B X' R.5 : [6] (g/day) :
- 72 A E O NRV-R OEIZE L. WHO/FAO @
DIRV 0.83 g/kg b.w./day ¥ & U reference mean adult
body weight & LT 60 kg &\ , NRV-R % 50 g/day
(=0.83 X 60) &FH L7z, Z ¥, protein quality {24
¥ 2 %H % NRV-R REICERL THIE T 2 2 Enic>
W, RIS o sERP R Tnsne L
T, WELAnwZ e Lz, NRV-R 50 g/day i358T
ElH—Thh, ZOFH, BITHCACERAZRE
(2014) IHEFTHI L L LI

For the purpose of establishing Codex Nutrient
Reference Values, a recognized, authoritative,
scientific body other than FAO and/or WHO is an
organization supported by a competent national and/
or regional authority that provides independent,
transparent, authoritative and scientific advice on
daily intake reference values through primary
evaluation of the scientific evidence upon request
and for which such advice is recognized through its
use in the development of policies in one or more

countries.

2—7 v 27 ANRVEEDHWOD7Z%H, RASB & (£,

FAO/WHO PIALT, #MRE T 2EB LU L7231
WO & > TSN TH ) . —o 72138

ROBEOBEHNTRIZHWL 720, ZORDIZIEZ T, F
IR T AN 72 57 (primary evaluation) 12350 & |
DIRV (2B 24057 L7z, &IOS 5. MRS 5 FHE
s &Rt 2,

R.13 : General Principle 3.2.1.1 (Annex, CAC/GL

2-1985) JHIZ DWW T, 2014 H£E TEEH A
BOWTHEIT§5Z & & L7,

o SHOBMEME (realistic) FEXT Y 1 —ILDO%
TICDOWTIE, BIFO@YUIEIEL. 6~36 Ais!R
NRVs-R IE2W T O%EEIAIE. REIS#E TO®R
feELE (RTv72/3),

| CCNFSDU |Commission

|. General Population

NRVs-R from batch 2 (vitamin C,
Zinc, Iron, Selenium, Manganese,
Molybdenum, and Fluoride) ; 2014 2015
supporting information; amended
General Principles

NRVs-R from batch 2; NRVs-R
from batch 3 (vitamin A, D, E,

Phosphorus, Chromium, Magnesium, 2015 2016
Copper, Chloride) ; supporting
information

NRVs-R from batch 3; supporting
information

2016 2017
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Il. 6-36 months

Genera.l ‘Principles; NRVs-R 2017 2018
(unspecified)

NRVs-R (unspecified) 2018 2019

B4 BRADOPERBEFEMOLOOIA—T Y ZA—
fiz/RRl (CAC/GL 9-1987) DIBIEIRE (R 7 v 74):

25 34 [Bl CCNFSDU (2012) &£V

o WERIIIC, —ARIFERI O SU RS R B & 560 B 2
EH, T K o TSR RZOZTH RN & T35
W% IS E & 5T D REDPEIZOWTHERTTD
N, WIFROHBEIZOWTLFEmPEL T, 5
BHE R T ko le, —iEAl DR A
IZOWT b4 DTN, WFhOFIH|IC
OWTHHmELIIEEIESN o7,

AL LT, FEECE 0B K IEERS TOMENIC
T, W F Y EREREE, —2—Y—5 2 FEHFEME
FEETLIETHERS A LB LT EE L, R
Tv 73 L TCRREIES THRETT5 2 & B L OKkEIS
FICET B YHNEERSOMEY A L 72,

o fEXHz22MA 11 H2H (&) 4609 K 30 47
KOREES NIz, ZOHER (CRD1) %32, A=
ISR TUIFOEE Z & 2hET L 72,

Introduction

1. Scope

CARFHNE, €23y IATFALT—F FTY AL
ER< ATOREMISEH L, FRHERREmE ST,

2. Definitions

- 2.1 Essential Nutrient, 2.2 Substitute Food, 2.3
Nutritional Equivalence, 2.4 Restoration, 2.5
Mandatory nutrient addition, 2.6 Voluntary nutrient
addition IZ DWW THH Z L IZif# L. A L& (25
BXU26HIZOWTE ().

- %2 ¥, Fortification IZDWTiZ, KJFHITIEfHibh T
W2 ErH, KDIAFED Addition of Nutrients %
HWwa Z k&L, 7272L. Fortification &5 HiE
FBUERO P OETEHANEhTWEZ R, 20
BHEICE# TS Z & & L7z (The different types of
addition of nutrients for the purposes described in
these Principles may be described by the term
‘fortification’ in certain Member Countries.) o

3. General Principles

- 3.1 Fundamental Principles, 3.1.1 Essential nutrients

may be appropriately added to foods for the purpose

of contributing to (WEFERIZ. ITOHEIZHG
THZLAHME LT, BMISEUNISBMEND) -
CERIZE T B D F 23RO BIFRERRZIED
TP, ) 2 KD %\ TGS
CERIZH T %D F 23RO MR FE RO
DY) 2 IAKIB B\ NIEE,
C D E IO MEARBROBEN S KV B %
VIR Z OEHHER IS A3
HEREDOMERE B B VIZHME, B LU B B0
C BROREN L BEOMFH 5 dm L
- 3.2 Selection of nutrients and Determination of
amounts, 3.3 Selection of foods, 3.4 Technological
aspects, 3.5 Monitoring IZ DWW TIHH Z & IZat# L.
BRLU QG52 KEBRIBMOHGD T 7 71—
FizowTid ().
4. Principles for Specific Types of Addition of
Essential Nutrients
- 4.1 Mandatory Addition of Essential Nutrients to
Address a Demonstrated Public Health Need, 4.2
Addition of Essential Nutrients for Restoration, 4.3
Addition of Essential Nutrients for Nutritional
Equivalence IZDOWTHH Z & IZEfs& L. AR L
(4.3.3HIz>n Tk ().

o FIEOKER. BOHL0O [ ) EES7-H50OD. K&
FOEZATEEPBONLEIEDLS, AT VTS
IS, £ 37E CACZEER#S (2014) ICRE
TB5_ETREBLE,

HES IO RABRYMIEROREEE (CODEX
STAN 74-1981) (C#i 7= (CEFE A O Part B
EEDHBI-HOMBERRR (X7 v 7 4):

25 34 B] CCNFSDU (2012) &V

o FEEEDEN ENORHEARBER TH o722 b
o, HECEONFHITFRIC AL E L DER
R, RREIZR D) A7 OH L/NBIAT O IHE
® Part A TRHLTE DTV &DERIED)
E 7 HRE Nz,

e WHO (&, Part B & L THRE SN T\ 2 HIEO#H
(scope) % X ) MMEALT 2 LELH D, BAEEIZ -1
R D LA - 2 R RAED LR DT BEA
4 (stunting) & % \Wi# (wasting) DAL D
ThY, BEAEL 5 WE ORI BT AP E—
T EER L 72,

e 5|2 WHO 1. CX/NFSDU 12/34/10 IR & LT
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HIEAEE) A7 D H/NBIEH A IS TIEAETHNE
WM L, BUTHE CHHILC X 2 REMEDSH 5 2 &
Fo0 A Y P A CDIEBZEL L, HGEAE
It (weight-for-height ) 75 WHO /B R 28 (WHO
child growth standards) OHRAEIZKT L -3 55 -2
TR (SD) OWEEESMERELRO/NETIE A
W kR L 72,

WaE LCid, A4 v e EERE., Ky 7z kFEER
LT B SRS LT, A TOREEE
2 LIHBEREOWEI 2 ITo T 2 &, T2, B
EFEEEZBETEERSRIIELRL, A7y 73LLT
WIS T A2 & THEE LT,

o AVIPERIDEAMEEBZOE EOIRE (CX/
NFSDU 13/35/6) &h., xfH & L T\ 3 {KKkH

. FEARELL (weight-for-age)
— 2 [5HEfRzE (SD) & L. Part B 2"/ 3 —F 51
WALV M
protein content, ¢) Energy density Td % & L7z,

o WHO i, wilnl2ik & Fsk, (KAEHEOERIZONWT
R B D . ABUREONZITH L Tito TlibNL T
WD LR L 72, IRAEEBEAER 2 WEIE. 2
DOEIEEDOREEORMBETIIA L. Zh T REAH
DRERTHD., ZTHHITITRBELFAO LA TI2L 5
B 52 H D, —1SD. —2SD. —3SD 3.
HIZ, IKMRERHREAE, 2 WEHOEEE ORET
b5, KEREIZ, BEARLLZNVEIEALZED
ThHD., BEAEE 2 WEONUZ LB BT
— TR AWEIERML 72,

o X5 WHO E, gt Rzl Lo g
FEUZOWTE, BRICIARRICHE I NI &

. AN RHEUE (WHO child growth standards)

i%ﬁ%%ﬂ: (weight-for-height ) O H1JLfE 125 L
—3SD 75 —2SD & L. &S (supplementary
foods) DHEFELZDOHEKIZ OV THIREL T % (WHO
Technical Note, 2012) . BEREARD/NLIOFH
BRI AN A RIS KKEDOL I
REARICKEZ &b, ZOME/NLICE ST
A F —FEOFHNERIIRERELGHE T, M
PREE R & o 7o e BRI A R Z Uk
WL, Part B & UTHRE ST 3 BIKOHIF
(scope) % KD MAMELT ZRBENDH B E LT,

o ZMED%<IEWHO OER% XL, Part BH
O (scope) % KD MAMELT 2 BEIND 5,
HBH0E AMEEPIEORR 2 RYIL 7=,

(underweight) &

a) Cereal Content, b) Minimum

o XONOED 5 IE Part B BUKIZIE Part A & ki
DEFHE L, Part ADBILETRVWOTIEET S
BR. &2\ Part A FHEFEA/NLERE LT
W57, Part BI3EKRE & v S f/EFETIZ A0/
RERNRELTED., —DOBETIIRIBTZ 0
LT LRRENERH I N0, AFHMEEIL. Part
BOEREEWND) ZLETRREINZEDTHY., Part
A DBEDOLE I 72 1B E SRR DKL % 15
DREN DD RS Tz,

o REBMICHRE A NEREL THEETFEESS
ERE. FEZ X7 v 7T 2/3ICEL. WHO D
guidance documents LV ChETICHEhi=2
THAA &SRB, #Hik Part BO%EfEH S
WEREZ77O0—-F&RidH &L, &5
IChH—. BFEESBRICLD LEROMEEICHNT,
WHO guidance documents (Zi8 > 7=$17-%& Scope
DREPARICED S LFEICE REASEICHV
T H=REEEDORLEZRETITHA D E L,

M6 7407y T74—325 (EILBOFAZER)
#HH& (CODEX STAN 156-1987) DUTEIEE :

2 34 B CCNFSDU (2012) &£V
e ML LT, BUTHM A &MNICRIETZ L TEE
L7,
s BUTHIMTIZ 740 —7T v 7 - 74 —3 25 (FUF)
DORGAEMIZ6 A2 1O E ENT W 525,
12 PAUTOA R AL E T LA RHFELB LD
FLIC R S AL O BIE Lot GAERAEE L T
55\%%ﬁ%oﬁoit\mmﬁ%5w@Kﬁﬁ
LR ENT,
#Hax & L Tld, FUF OB AR O IZE T 5
HREEICIS LT, R )LD &) hEFEIZON
THETA I ETEE LT,
WHO &, iR % (World Health Assembly:
WHA) Tldvwhbwsr7+0—7v 7 - ILr7DLH
ZIEEFLIIATE (WHA 39.28) EBIREICRENTWA
B, 5L, Cozo, b LBFTHEO&mN Lk
LOHFT, 6 20125 3 BIZEBI1F %5 FUF OF) 5
EHALITIOTHIIE, WHO & LTH 204
R LIEEx T 55, BEVD -7
4 & LTI FUF O#E0 Bl LICE ¢ 2 FEE
BHODLID, Za—V—F Y FEIEER, 75 A
EA Y RAYT R REE § 2 EFEERS T L
5L EFEZETAEL.,

EH]F}

s Za—V—-I7VFERIDEEEISERE (CX/
NFSDU 13/35/7) 122\ T, [6#5 D Scope 121
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FoR, RSB XUREHIC OV TEEEFh T AN

H. ¥ X OREERM Z Oz DWW TR 25 5 il

WEIE PRI TH S BE2 D TRE S e,

512, FUF OB ORI LIS LLLITFO 6

DD Option 2/8 E N7z,

- Option 1 : B FUF %~ — 212 6~36 it whic
L 7= B % R

- Option 2 : BLFUF #~X— 212, 6~12 Alim& 12~
36 HilinZ L2 IS/t 9 2 BE s & SRE

- Option 3: BLFUF % 6~12 H #ii (Part A) &
12~36 Him (Part B) ZhZhIZxbind 2 Bk
2o ORE

- Option 4 : Bl Infant Formula Z#X— 21272 D% &
(0~12 F#h) /& %\ id 6~12 Az DV
% Bt & e, T K OB FUF 12 12~36 Ao
LRI & R

- Option 5 : ¥i Infant Formula #X— ZI{ZZ D% F
(0~12 Afim) & %M 6~12 Afiic oW Tk
2 kg & RE, 12~36 Hilmo 8B I3 R E L
)

- Option 6 : BLFUF #X— 212, 6~12 Himixt
59 5 BLUEHAS & 0. 12~36 H o> 85 A
FRE L L0

WHO & 0. 2013 4-7 HiZAZK & 172 WHO Statement

on Follow-up Formula “information concerning the

use and marketing of follow-up formula” ZF2IT L. Al

Statement Tid FUF A E TAhWE., B FUF 2

AP ThH 5E. HIZIEFUF OIRSEEEEIZ 50T,

RAMREEEHR 6 PHETEL TR Z EIIXT S

WHIBEPRELS LoTnBE LT3,

EFERTHREEINIGAE. 2O X5 NI,
/-, HE OwEfEL S,
(http://www.who.int/nutrition/topics/WHO_
brief_fufandcode_post_17July.pdf)

WHO Z#H RO BRYI O 6 2 ABNZHE S BEFLIZ &
LREEED TS, TOHKII2EET., ddW
BZOHERFUCKBREEMGIL LA 5, HK
DRBIZFOBREAEATINETH D, o7
JAu—=Tvy 7 Txr—327 (FUF) 3IARAETH
%, WIZ FUF 372 OO & BEFLORE
ELTCHEYTIE RN,

RIZ FUF A, Z QRTALEOH EIZHib 5 ¢
REFLOEB I B B VT ETORE L L TOfEHIC
WL T2 ELTHIR, &2 idEftxn sy
A 7 UL Bt (International Code of Marketing
of Breast-milk Substitutes, WHO 1981)” THi&E
ENTW3B, E5IZFUF BREFLOE S H 50
BETORBE L TRMb 2 03iHIZ NS &S

& 512, WHO 3K FUF B ARBETH % &
ZE LT3, IC FUF ZHRILYR I K CHEDSR
(older infants and young children) 1Z& - COD%E
PR MBI DN TR ER L B 2 — ICHED ZEIE
Eh7e LTy, 2 FUF OB % IE4{b 5
50D TiELn, L2LaMns, FUFIE$ Il
BICA D S OB IRGEIZ B9 2 K]~
BH (regulation) ZMETH 3,

Ko D (several) ZMEF KOF TH — /=05,
WHO OB R %ZZF L. FUFIZMELZWETHE
WARH ST,

—Ji. KO0 D (several) EIs KOF 7 — v =1,
TV ZBERTTICHIGBICAD . BEOREME
B K OEE & IR T 5 BRI H A O BB & FR
L. 2D &5 ABETEEERISHEL TW5E Z &
5, =T v 7 AHMDRENHYITH S & LT,
ZNHDOEDL I3, Fik 2 FMmK 0 (6~12 Him
& 12~36 Fim) mOHHE (Option 2 B LTVT3) %
XFEL 7=,

HOnD (some) E2» Sk, Hizzz FUF OSHER
EOREIIHENE Lo d, & LB IO
DL LT B 5. D &S LBHNE Infant
Formula QA& (6~12 Hiin) I2&EF N5 NE T,
FUF 1% 12~36 HiOFEAFIZOWT DAL TS
NETHDEL7 (Option 4 BLU5 L),
BB, Za—Y—-F FEERE. 1>F227
ETF A HEAEREE T 2EFIFENREHEE
A5 E, BIZREERIMES LVELROKE
FRLEMZRIE. ERIWDESIVELIRORE
KHTHFUFDEEZEEL 22, H Infant
Formula & FUF (C& (T 5 R AR EZE % LB
L. RERBEMEZERFIS_ L TERLE. £F
HICOVWTHRTy 742 #IFL. RERXFICSH
WTEET S & e L,

1)L — No.116 (2014.2) — &7
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%EE7. BERAMYY X b (CODEX STAN 74-1981)
DIEERE :

% 34 [@ CCNFSDU (2012) &V

o 24 AN X BEFRRE RS ERI BT SN0 I3 ESTE
HITdh o720

AL LIRS OW TR ORI A
Mozl bhb, REAMETHRFAZ1T) 2L THE
L. AA ASEEINY OBETER A DGR L 725 300
FHETALZEE o7,

e 24 Z X1 . Infant Formula (Part A # XU Part B)
IZF T 2 BB OELRER () 2 M) IZBIT 55
R FHCX/NFSDU 13/35/8) 3R & . & N4
DOMEPEZ T DWW TERFIA ISDI (International Spe-
cial Dietary Foods Industries) 5 DERAEEH
TWBRE. E.KE» 60 XY MILIEIZHZD,
25 5 AEEIR 2 K A MG O BEME A 45 L 7.

o EEESSICHEVTCE, FRHEMSANOTRIY
O F i) 2 B, & ENC I B Bl EF IR P
JECFAIZHB 337 u v 2, ¥R 5 5 03B
ik & OERE R L Tirbh 5 Z L EE
ThbEL7,

o BEURARERICLIETFHFERLDEBEEE
L. 3L RAESRAORMYOER IS, GSFA
(CODEX STAN 192-1995) Preamble (DJERRI(ZA]
V. RMHOEREESEMTIICLEL L NILOF
BELRBUERDHBENLANILETENEZEL T, BED
IJ Z b (CX/NFSDU 13/35/8) ICOW T EAL B EE
EITVWRESBEOFBEEHEL T HEY XA MK
VESHOT7I2a>T730aRETDHEELT,

A8 JERPMAKE (NCD) OUXZICEADBZAHY
7 LD pNRV (CBI Y 3 51 EHM

iEd s ek, BREREROIFEGMZEOI
WIZHFGT2EDITABE LT,

o HAZBU®HZLOEI»SDOXHEMSRSH ., HE
AR BUE S 228 37 M CAC RA S KRS (2014)
CHET A ZLICREE L2, 72, 53718 CAC
ZASHRASTORRENEE LT, KEEE, 7V
AR E L TEEESRSE2HREL. 7YV Y40
NRV-NCD O 55 O 7z 8 &t i SC# % R M2 2 %
ICHEf S B 2 b L7,

$%78 9. Biofortification (CEHd B 5t EF

2 34 [@ CCNFSDU (2012) & W

e kE XY, A1) A0 NRV-NCD £I2M$ 55 i@a
FEMETLPETHH. FAO/WHO 3 &£ U RASB
DT =8 e ETT 5 EEI L7,

o KEIXD., JEEGMEEE (NCD) OV 27 12Bb
%71 A0 pNRV (NRV-NCD) HREIZBId % #
BAEED T Y 227 b FFa2Y b (CX/NFSDU
13/35/9) VR &4, BEIZ NRV-NCD & O —fi%
JEAIL b)Y Ak KORIRIBRIIB AR E S h Tk
D, VT LADONRV-NCD I+t v 2D%Fh%E

8 40 [E CCFL (2012) &)

o EBRAREENIZEHT (International Food Policy Re-
search Institute : IFPRI) XV [HHELEGNIC X 1 55
L SN BE D SRS - A0 FIR (labelling
of food derived from crops biofortified by natural se-
lection) | IZBI9 283 DREDNDH o 72,

« IFPRI & V), g EEoOEmEHLELHWE LCFE
TSP TFEIC & 2 BIEY o AL G S,
Z D%FEMALFE (biofortification) . B 2 1XF A
V) TICBVWTHFy vy a2 A% 0 ppm
2725 10 ppm . I ¥ TIZBWTEDF%E 50 ppm 75
94 ppm N\, NF ALY VIZBWTUNEOHET % 25 ppm
7533 ppm N, B L, ENENFIE LT LD Ewv)
WY MATHDL, &DOHADH 720

o WL LT, MRS X 2 REROEMIZOWTIE
FRCRBIIREN o205, HEEL Y. ROICEE
DIHDHAYN—EHPLOBERAPRIBENS S &
CCFL#&E LTIIkOOLNL L LT, ZNHEIFIC
LB IFPRI~NOD I Y % 7 b HBIE E iz,

2 34 [ CCNFSDU (2012) &Y

 IFPRLIMEAM B L 2 MEW o =5 b2 B §
57 VLEY RV, KEHEHAOFECELHET S
. % L7,

e WMATIHZORFLXFFTL2EAEH 72— H T, &
MXEOHMWZM ) HEER. PR 452 LA
WCHENZER S H o725 B+ DIFPRI & i lH
LCRIBEHEOHW WL L T 2 E 2 _EL,
WMETHRRB SN,

% 41 B CCFL (2013) &V

e IFPRI &, 1% 5 @ HarvestPlus 70 27 F 4 (. V.A.
WS REBILFE) IEHWLEEEEICLS
“Biofortification” Tdh ). &) Vo7 /ExER & L
TmEMOFRIZETLLDOTHD & LT,

o MREIE AT OIEHFIRIZE L TIRBEAF © Codex
HARTA N RRENT WL, HEIT “Bioforti-
fication” DEFRDFE. EN TV W ETHAHE LT,

e #i4x1&. CCNFSDU 2% L. “Biofortification” D7EH
AWM TH LU T AL EARE L,
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IFPRI &V, LD Ih F TORMEE HO =35
%k (CX/NFSDU 13/35/10) %3 &iM & 1. Bio-
fortification & % V)13 Biofortified Foods O % 3% D
HE DD TRI S 7z,

% < OED 5 FRUEEDLH BRI X h, %D
PO D 5, BRI O BEE, Koy D
bioavailability (ZEAFIH ), HEEE MO WE.
bio-fortified & non-bio-fortified crops ™ X B, B
WZiiCd 2 DI DN TORE, HEE ORI
(perception) %% < OFMENEENTH D, HE
ICRHAFTRETHIFORBANKHEI Nz, £/,
APRE. RIEEICENE YT, 2OEGEEICHT
LZRETIEBNWE LT,

OB MED 6. REEIHE T FEOEE. AN
DIEFREREE B 2\ SRR OB OMEENOIHLAD
WFL->TUIH 5BV, FhOL TH -3 —H
5. A (biofortification) 23T F TOIEMME
¥%##EZ (undermine) S¥720 . /INBBREKIZH
BhG5Z2 3o hne L,

—F. HONDIEMD 51E, biofortified foods DFEN
O (criteria) #RE T K< AFE
CCFLOEETHAH & Lz,

B2 & UTARIEZEDMESE. biofortification & %1 i3
biofortified foods DEFMD KR EEERE L. YV /INT
I KCET 7Y 526 ali#CGE DR O B2 7R
IN=Zehn, WENC K ZROIZHETORHED 7
OORTHEHEBLU 7Y 22 b FFa XY POFE
REGEL -,

HRE10. ZTOMOEESLVUSHDOIEE
Standard for Foods for Special Dietary Use for Persons
Intolerant to Gluten (CODEX STAN 118-1981) :

ANUF =KD, “kamut” EWVIEWMAH LB HE DT
B, 4D “khorasan wheat” IZHE X% 5
IZDWTOREREEL B - 7z,

I—7 v 7 ZAFFR KD, K Standard O FIE K,
AR OVWTIIAR SN, RS Gm IS ED > 72, 72
2L, BE MBIEOREIFHIHEOFEI LD L
L7z,

Guidelines for Formulated Complementary Foods for

Older Infants and Young Children

%% 4.1.3 16 Oil Seed Flours and Oil Seed Protein

Products DI 7 DHIEREZAE L 7=,

EE11. RAESEOHERRESLUER
3536 [M123613. 2014 4E 11 H 24 H () ~ 28 H (%),
AV X7, NYEAETE,

s AR
EEH ABIED V5HF)

1967 4 miEbAFHAE A

1967 - T —+ 1 pRA St

1978 4 HA / RkA 2t

19854 7 7 4 ¥ — At
Bz, ALE =t F= 23K B ARIZX D BIES
L5,

20034 4 =23V v Sk SE 2R - SRR R R

2006 4~ IL.SI Japan F#75fRE

2011 4 TLSI Japan R
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on ILSI activities.

as with last year.

kindly attended this meeting.

were briefly reported.

The BeSeTo meeting started in 2009 at the suggestion of ILSI Korea. At that time, there was no such kind of
system to promote inter-branch cooperation in ILSI, however in order to exchange information on food safety
within Asian region, ILLSI Korea, ILLSI Focal Point in China and ILLSI Japan have held the BeSeTo meeting every year.

Since the ILSI HQ has set one of strategic goals of inter-branch cooperation, this meeting has a positive impact

The ILSI Focal Point in China has hosted the 5th BeSeTo meeting and it was held in Beijing on 10th and 11th

of September, 2013. It is worth noting that we have observers from related government authorities in each country

We have authorities from China National Center for Food Safety Risk Assessment (CE'SA), and from Korean
FDA and Dr. E-Siong Tee, Malaysia, as a representative from Southeast Asia Region.
From Japan, Mr. Nobuyoshi Shiozawa, Assistant Manager, Food Labelling Division, Consumer Affairs Agency,

This year, ILLSI Focal Point in China held a seminar named “Workshop on Regulatory Requirements of Nutrition
Labelling” in collaboration with CFSA on the morning of September 10th.
Governmental representatives from each countries and Southeast Asia Region were also invited as speakers.

Some observers from ILSI SEAR and ILSI Taiwan also participated in this seminar. The details of this seminar

1. [FUBIC

IL.SI % [E D $2 % T 2009 4F1Z BeSeTo 2 a4 hil 4 &
N7z ILSIEESSE, hEHEET, AT AR O Z
HCHh D, My, ILSI TiE. & OWmE % Zh
EEHEME G ZIRENC I3 2 o 720d, 7Y THbERE L TR
BrbHAb 5 ETHEZ N5, FICEMEEIZHT
LM TIREZENTHEINTZ 72, KEEOD
ILSI A O¥kE HFZD — DI S 2By o h Tk

0. AR L T EE 52722 812k 5,
H5EOZHEITILSIHPEFEHFT2A AR P LED,
201349 H10 HA#%~11 HiIcdEwo~ ) Ay bR T
LTHIfE X N7z, S IEEICHE . TERBIREOA 7
BN =R FEBIL 72, PEITHEERES R X
7 GHili 2 > 2 —. ##EIE KFDA (Korea Food and Drug
Adminisitration ; #E & MERERLRT) »5ZhTh
HYEN, £2HF7 V7 %213 L T Dr. E-Siong Tee
(Scientific Director, ILSI SEA Region) » a7z,

< Friends in ILSI >

Report of the 5th BeSeTo Meeting and “Workshop

on Regulatory Requirements of Nutrition Labelling”

RYUJI YAMAGUCHI, Ph.D.
Executive Director
ILSI Japan
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HA D 513, WHEETEMFRROEEE REONHEE
BN 202, E 6112 T = =& LCILSI B
KEB, N7 V7 IR S B MAH . A~ FEE
LEW. BB TV TOLHE L THHRED LS I
BEEFRL TT W) O Siind ISk T 5,
7240, 2HICET D 10 HOFRIC [REERH
HERT -2 a9 7| #EL. =MBLXOCHEMET V7
DBUFBITRE 1Z & %23 SErh D [ERBERIC TITbh 7z,
BeSeTo DZ#A T 5 LM L LRIKFICHE S =T &
. HEOBIFRERERENEOFBUZKE S HIRL T\ 5
LEZo6N5, LITIZE S 0l BeSeTo Zak DY 2 Hih
T51E0, Lty -2 a9 FICEL TR @RI 5,

2. % 5[0 BeSeTo £i&

(1) %45
SR E B [HHIEOWHRLR] & [5H%OH

FEEEICBIT 2 ET ] O AR TTirbh, Sl #

F7 V7 Xk 6 ITHE» S DOBINFH B H-D T, IF

IR ERIA & TREIC L 72,

WML L&t > 5, @ f&hniE g o2 %
R, @ BRREICEDLS Py o B V&7 FHE
HIZOWTHRENH D, E5I12@ BMAEETTY 2
o N R S IS GRS DD TiTT iz,

HEE¥EE L TETOEBD,

O BHAEEO Y 2o b ORFEEEKES 7K X
. GHEEIE, RELOR, BERE GO S
ZEMT %, FEICHgEE LT, ASEAN O5%D 4
PEZESCICHBEMNA %,

@ E¥REER (ILSI Japan) & Pauline Chan (Director
of Scientific Programs, ILSI SEAR) 230 & 7% - C.
[RERR & mFAR N EHIC T 2 EEHFEE ] 2t
%, ZTOHEMEEERT 5. KOOI HATHIE
ENB T ENPRE ST, RHIE, RMOKES T o
Vs ORI E KBN, FIFELIDREHD 7T HEE
L7ze WEOGFHIZOWTIX, Skamak L. RFEAR
B R QS i o A

(2) B=E
(LIRE, ILSI & X O Fr 4 thE =IC, HA =1J, &
[F =IK. 7Y 7 =SEA £§3)

1) F&RE
2) RFEFORHM - HRKICBIT 2R 2IZONnT

K, KEEORT V7 TuY 22 PONFIZE 2
2bH 0, BEOREITRH] - Bk % S 5 B
ENLE DT TS Codex A4 F 74 YOBURKIZDNWT
W2 5 /BT S hie,

RIEFRN. HHEEFZRNIZBIT 5 Codex Hif%. Codex
i e (B, FrEkE R im) COMGRNE 2 E A 7
REFNHBOBIE, 612a—F v 7 2AFRBEOMH
BRI IS PR X 7z [als R SO i &8 ] 25
WEIZDWTEMIT 7z, Z L THRARIC Codex HilE %
BeL LT, BUED HARDIRILA IS 2 THRIT.

(D General Standard for the Labeling of Prepackaged

Foods (CODEX STAN 1-1985)
@ General Guidelines on Claims (CAC/GL 1-1979)
3 Guidelines on Nutrition Labeling (CAC/GL
2-1985)
® Guidelines for Use of Nutrition and Health Claims
(CAC/GL 23-1997)
® Guidelines for Vitamin and Mineral Food
Supplements (CAC/GL 55-2005)
3) BN BRI O ZE TR
@O HhE : ERAEMSEGEY 27 4 - il L X)L TOZE
FHIZDONT
Sun Wei
(Coca-Cola China Limited)
[HAHARARERIX] & riAfilx z2 el U, ZHENE (V) 2
o RHMBERE & A PEAEE & h k) & S,
@ W EREWEY 27 5 OZHEIRN
Ki Hwan Park
(Chung-Ang K*)
i) B EEMOREEMT, BROFEHEOAH
TH0. ZThaefrB EEHd 2 wE R mEE
ML (Ministry of Food and Drug Safety: MEDS)
a@r L. —ofb L7z,
i) BUFOEETaY xo b OWES) 5t
a) HEEESROBENF — 4. b) BRRETHEE.
¢) B BEAUIRIC 9 2 oA 4 SR BUE. d) i
AR DLAEREE (I 7 7 4 ¥ — OGS,
e) BmMFROHMME (HPEEZIR, REBRTEE) .
f) BHEELEDIIL=r—vay (ARRERY
= OB . 12DV T
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@ HA : 7VLF-PEZ SO MO ERIZDONT
B EA
(HAZ A - 2— k2t
T, HARIZBT 37 VLE —WE % SO RMER
DREELRT 230, L [RREH] oW,
[N &2 ] e DOWE &/, 2001 T, &
INEE & LTS WE, ZORBEMWEE L T19W
BhETF o, 2O%, BIHEE TbM, BT,
FoRFHMHEE LTTWE Gl . AhE 2iE %
fed, =¥, #=), #REHEFHTIMEL LT, 20
WERFEF o TWb, 2, HLEHTHEAEITHE
DOMBHETIEEL L5722 LIZD0WTEMMT, &
512, BRPRERENDLBICTONWTEHWIL 7z, [Al
Bz, M7 VLE—ICBTAEEL NI TOHRED
JESL k. T OME (WE. Fin. IR 12D
WTHHI L7z, 2512, FEE, FLETE w797
SNEH RO HWE (Z) 2) F—=1%) 12&5
BT UVILE —HEIZONWTEMA L=,
4) ZEOBRMEEICEDS Yy s
@©
Julie Wu
(Senior Regulatory & Scientific Affairs Manager,
Nestlé (China) Ltd.)
i) BEhRAERE, SRR
a) 20124F6 A : JEBMIV - FE T F VHHD
I =)L b
b) 2012 44 H : Rk sl o SRR L ~ov
¢) 201247 H : Rk FLlhos T 7 7 b &
v v Ml
d) 201341 H:vv7r24 3 F(DCD) D=2—
V=37 v FMEREE IR E
DCD Hfk, %Ry 2% EREEE T
L
e) 20134F 4 A : N¥ — 7 — FHDKEHS
i) 7r—22474— 1KY X ZBPE
Za=V=F VDT x VT FHOFBEIZK
V)X AFEMRAL T EF B8, 2012 4
5H17~22 HIZAEEE W=7 + v 7 74O
5 (WPC80 : BliGE 7 v 74 ») DA%
b2 EANEREL TT- 72,
201343 H~7 Hic7 + v 7 7thick v, JEHA
WoOMEEEESfTbh, 7TH31 HNTRY ) X

ZWTH5HZ MRS Nz, 8 H 4 HfFTHIE
Bk, BTOT + v 7 F1EEEFLE TS & —
MCAZRILE Lze 2D%. AV ) X AR T

) —=TdhBatHHEL TR L HEL 557,

@ d[H
) TFY—FRHON T 2 4 v
Cheong-Tae Kim
(Food Professional Engineer,
Head, Food Safety Research Institute,
NONGSHIM CO., LTD.)

HETE, T F Y- T oA VERHNE, &
BITLRAEGZ BB E W NED T, #7724V
BROBLENIMIZHRADH LD, —H»
720 300 mg £ TTHIUIHBEL VA, B BHFFEIC
k2L, DEDOHT x4V AKEN IS L % AT
X, R NEKTEERZE0HD, @HELE
AEFNZHEELL TEIBIZE S Z LTy, MilZst
Chleohs, LoRE» SNz, Z2ZTIF
U — RO BRI DO D Bt 7=,

HETO T F U — ROl %IE. US$5,500 1T
HO. WEFRIEEHEL RO EEML 72, A7 24 v
DEEFEHJEE Eh T3,

FE B2 AT FEREEE (IARC) 12 & % 1991 D&Y
fliciE,. 7724 ViFZN—73 (B ML THR
WANETH B LIZHHTELV) TSI TS,

KFDA 3% 7 x4 v D) A7 Gl & 1700, w#EE
RO—H& 70 OFHEIEIL 671 mg THD, —
H i S HESEEEGE (MRDI: Maximum Recommended
Daily Intake) 400 mg @ 17.1 % =A%, DED 7 —
2 T3 121 mg TH . ZHiX MRDI 25 mg/kg D
12 %2 U2k 6750, EORR, =F ¥ — RO A,
75 5 NSt DBk & O[] i il LD FEZREIZ DT
F BEIZEWS N h s Tk, 2aled T
L= LERRE OEPUI R TnWEE L 65Nh 5,

i) WENC I 2 | TR A & PR E
Kwangyong Ko
(CJ Cheil Jedang Corporation)

9, EmBETREOER. RO, P
SOV, BENC I 5 B RERAE D
AR IER, RAERFTIZOWTE K, X512, WHO
DY x THA MZHEE X LT % Global Foodborne
Infections Network (GFN) (DWW THATT,
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KFDA O S BT HREICBE 3 2 xR ii Eic >
THAITT. a) BEIRLV L0, b) Hd s > 2
TLADREE, ¢) r—42 ) VY- 2T RS
HY 2T A d) EHE. Hg L L2 & ORI
B e) falim & AT — 2 Ok S

@ HA : FRERERMEERIC L2y —a v KT 4 —

Ny 7 DY a—)L

HeF A

(v b)) =¥V R ALF 28— PR,

dn BLERAEAER)

i) e ZFRHORE (74 Ta=n, 4V

FEHFAHNT) F, FICBBAIE LT ATy
%, HAOEMEALE TS 11 K10 TR EERIC
DWTHIEL TH O, [EmiE. RE BRRRIY
KO BRI ESE R S IEAE T REDOED 58 (—f
HHE) A#RATERET28D0TH > TEASL KW,
7272 U, BlicEmORE GREHEE) 2ED 5T
WALGAIE, ZORDTEVW]ENED LN TS,
ii) ZlEony a3 —LoiR
a) INZT —VAEFEFIZK D) T - LVEBRA

(2012 4F- 12 H 20 H).
b) KR, KHB/NEEHICKZ ) a—AAE
Tk, BAENBEIZLEE=2Y) vV IEE,
¢) JEAEFEEIC K A MIEEEIZ OV, AR
TR THEIZ DT ERIT.
5) U A G BE
@ HE : RENC BT B ) 2 2 5H 2 7
Junshi Chen
(ILSI Focal Point in China)

Junshi Chen
i) b7 Y 2% 8 < B HRETOmE KA
TraiEHL

BB AR X =3l 65 D b 5 v 2RI IEHL

IZDWTHIT.

FED b 7 v 2O B EEEN T 2D 0T
Jt. WHO/FAO O#ifiiid, = xL ¥ —EHUE
D 1 % Ao

2002 FE R FEACRHFAA A 6 b 7~ ZNEHHEFE
HAERN TS &, KT TR 3oL £ —#HIUE
D 0.26 %. FHTO016 B >T\W, ZZTK
HhH ISR A M T, 2011 FFAERTIC B T 2 B H
A S i OFEHGHIE % R 2 ORGSR KER T
TEZIZESOVHIGE RS AT LML 72,

EALBMERTH D 4MET L. MLESM
NAERD 712 %, KIRHKD 28.8 % & %5 -7, i
IZhEYIh Y s K 2 BROF5r 4 S SRR E K5 7,
i) 7TAIZy 20BHEBEFZIZONT

JECFA a¥ffi, FZERMBE, A REIco
WA

D JECFA GHlliiZ & 0 7L 3 = 2 OB Eiit
FOHEMEEE (PTWI) (3 2 mg/kg-bw/week & 5%
Sz, LA L E&FEARD 325 % 7% 5 TN 4~6
WALTD 425 %13, 7L 3 =7 4 OFEMBEE N
PTWI ##Z % &5 &7z, 5O KR E ORI,
INERR TS (Deep fried flour sticks) T 5,

iii) EEIE

< HEO Y 2 o GHREY & ) 2 2 4 PR A Sy S

B LM ICZ B I N0, ) 22 EHiE )

27 EHEEINZTEENSI LRI R, T

L I=Y LOMEHHO D EFEA 507

— BIIZIE. FCHETHEREL T 5,
CTAIZY LR, EALRREBEETEDH ?

= TAINA 7= REB#T 5 L Ebh TS,

B2 E D DIZONTIRERORINH B

2. RIS Z 5 Ehb TS, CCFA (Codex

ZRZBMIBNPIEZ) O GSFA (E&IRINY)

D—EBE) TE T =y AEIEWS T &
IZEND T B,

@ wi[E - FENZ BT 2 BaESEE O ) 2 2 Gl

Kyung-Ah Lim

(Lotte R&D Center)

FRECIE. AEEATEIC XD B ORHAS
RO ENTI D, EEVESYNE O 2 FEHNI D
W, 5EZEICRBELA IR TS,

19 FEEH OO 5 448 O AR5 48 PEET I 78 2012 4R (12
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5 TW5 PTWI(7 ug/kg-bw/week) 1ZXd 3

HIAEFRE L, 512, fiE DA L &
LILERDLVERPFOMI L E= 2 Y v 7 Ok

DRENE % GRER L 72,

® HA
i) 7IAI=ZTLEEHT RN NOIIZDNT
Bl T
(Em AR LR 24, R IRAESE)
FAO/WHO & A & Wiy =ik (JECFA) (3,

P 23 SEEDFE TAME/ITHEVTT LI =Y A

D PTWI % 2 mg/kg-bw/week (225 L 72, Codex

RASPWINBERETIE, TLI=ZUL28HT5

IR D 7L 2 = 2 OFEHERIGKR A HiG & L

oW AR, 72, BARIZHEW TR, Pk 23~

24 I TR KOAEREMbsko 7L I =

T ADEREIZDONWT, =7 v PNy M

EFEMLTE 7z, BUE, HATHHZ R 5h T

UM 5, Bl 2 515, 7 OF5R,

SN BHUE TR, 2 TOFREIZIWT PTWI

RS kn, 7AhI=waelHLZBMEEES
T 2 /N (B 5 %FEE) IS0\ T

PTWI # k% & OFEREG/2, 2 2 CTIEA@HE

Tk, DR Q~6) DT I = 4 OEHEA

DHEENRENEEZONS /S, AN [t

BT AIZgLh)oL (BVTLIaIgNY) B

KO TILI =T LT VEZTL (TVEZTL
I3 YY) OFHIZONT, UTOMIEEES Z

L7,

7) BUROFERAFREA MR L 72 LT, fFHEUEE K
Y5, Ak, T LEEET B EEIH
WINZ DN Tk E T 5,

1) BIfRERIC VLR, ThE TRz
FHHAAZIT > TCNB EZATH B A, (it
OMEHEL B, HEMR KA OB A % w1
2K DT 5,

a) HEEEILE
- PIRIEAFAIOBHE B 1HE) T7 L 3 =9 A HHE
BEENKE D - 728 ?

— [JlE, ]

B 1IRHCIETRTOME (la &) OEr,
FEEIE EENDI LI HEMEL Tz, Z
ORERP 5 DTN IFHEFF G ENKE DI,
INR Y 2 —Z - L —Y
FEIALV-LY - HEY -2
FERA G HIZE - w—avgE EhoT0W5,

i) EEREE B A < h 2 BRI AR E O

RN

P NI
(RANFRRRA S, SRIRGESE)

R ORI H T & 2 PN
6 DDA GEBERE. B, @RILKE 1-e F
oFyrF)Fy-1,1- Vk A%k v (HEDP).
Foa v, Bt o V) ORGMTHD, HA
O WEER L HHZED S TR ORI T
b5, BREELEEI0F1 TR BENEINhT
WEWRIIY = GO RBOEA, REHEIEIEXh
T3 720, MERERA X h - M2 WA
528 BRAMICEBEI0KICKDHIRE NS Z
Llkb,

—JJECFA. WM& LM (EFSA). A —
ANFVT - Za—Y—F Y FENFEUERR] (FSANZ)
R FDA &\ o 7= [EERHHEEE 12 TR A MR 75 A T
b0, FIN HFa KETIE, BE 70—,
BB HEAERE D & O BEER A 2 S
EMAHARICHAShZEDLEbh5,

A4S TR, SROFIEE LT, O A%
ARADICE IR ZERE A L. 2 O %
WEE A 2RI ORRE T & 2 WP I12i75. @
A&t O HEDP, # 27 % ¥ B D 55 bk & Bt
L., BHEROE=2) V%475, @ BNRER
BB 552 5 X h b £ TOM. EEERE A
P E B ROEA - IRGEEO BN L &,
@ FENCH UL, BRAYE OB &SEAE EORHNID
WTREEHRE T 2 L L 312, EEOREMN B 55
A RO E Z &I BB R AR L TER
119 &9 FEm L 72,

6) HEEM. 4 N 74 B (B BIE)
@© i - PENC BT 2 A

Wendy Gao
Cargill Investments (China) Ltd.
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2012 410 A4 5 2013 410 H 22 3 THERRE
wEERBERERE (AQSIQ) 504 P E A4
BTz, Zhid, WSS S 2B Trm
Bl 2t — 3 28 ETH 5,
o fronfi e SLHE
o BT B L UE
o R finin B R A AR e
o LR
@ WE : gRENmEH I RE—ERENYa — F
DS
Dong-Sul Kin fE#% % Ji Hoon Jang 23 3P
(Coca-Cola Korea Company)
BRI RS AR 2O W T, BRI
DEF, FRESBIMY O FNEIZ DWW TH
Wi, BEaisipidae. BRSERE DS, B Shdiny)
DHFE. BRENY T — FONE, BHEREDE 2
Ji FORFHEUE, 2010 LI B IE RIS DV T
o X512, THEEGOZMHEE L S ITRFEICH
T25a3I2=7—v 3 (EREE oMK
(E3IF—. 74— L) IZDVTHIL & 5125%0
wmEE LT, EHEEN A N-EFA ¥ - g v EEHR
L. X FSE B2 HEAET 2 7803 & iz,
i) HERELE
- Flavoring Substances (BB A % 5> ?
= BUEIZA > T35, fil% OYIEO %5 T
7 < “Flavoring” & LT, —DO D4 T &k,
® HA : iyl (2012 49 HLIR)
A IR
(ko FRA 4, WEIREEE)
i) HORLEET & SR IN
a) KEL BMNE, ISR TS (4 FH)
b) ZhPSto o (37FH)
c) KEL WM TIAL HH XT3 F&KH (7 7#)
i) KEL. BINETIAS RS TH S B@ENY
DFREALIRIL
iii) (BRI A EE] 289 ROIRK
5 8 i & DUGE IR, 2015 £ 3 HICAKRTE,
iv) JASIEIZH T 2 BRI AH OB EREICZD
W
a) BRRIIORY T4 70 2 b &KL

b) GSFA O 3.2 DERFIIZHI L 7= 2 W IR
3R %

¢) GSFA ORiZ 3.3 it F TOMH %4588 %

d) BB & SRMYNE, Eid 2 &4 E L
TW5LEE

e) BEICHEE & N7z DAL oo £ & 7R 0 B A 1

advantage 23 2 W IGAIXRED o

7) BMOAKER 7OV 2o MR (BRBIIYIRLE O )

L SN

(ILSI Japan %5 31ER)

@ HE1H (2009 F) 26848 (20134F-3 H) %
TOFaY 2o+ OER & F
@ HE5H (201348 Anb) O7TuaY x s MEEN
BRI
i) W7z icBeErE i (5 0 REERR, MEHER,
fEFERIAERE) BT 5,
a) HERDORELKRNED Codex & DK (NRV,
FoROBRE MR, BRAME, KERD ) 2
b ROFIRGE, KR, REROF )
b) HADKEEILIRED Codex & DL (&
EOEFEMT)
i) FHoEE LT, T4, FVKRY T, TF A,
Iy v, BIEEENL
iii) 5 FMEML ZEROT — 4 X—2{LETS,
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YD 7=, AN s ERREOHEE & LT [
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S5NTn3 (—HPFHEEEIEK 106 ¢ —
8g%7T),

+ Food Composition Data Base/Table (BfaDHEKE)

DAERIZ DWW T

+ GMO F/RIZDWNWT

CEMTVLE —RIRIZDONT

3. Workshop on Regulatory Requirement of
Nutrition Labeling

(1) BA<#¥ (Dr. Junshi Chen)
HH@EDOSMEIZMA, & T ==L LTHMT ¥
7. BB, S EBMESR, W, #]® T BeSeTo
RO EH OB A2 A I U 722, AREIE [R5
FoR] ITHEEAEYT, K- v gy TEBET S,

(2) BEIOFREBCR &EXEFRTHE (Su Ok Kim, Ph.D.)
A O & EFROE, ARAEFEDREM. f£MEH
25 BHEEEGIINDINT X4 25,

#E FDA ORFEECRO HIAMEIZ DOV T, Fid 3 fi%
OIS L 72,
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The 3rd Asia Pacific International
Conference on Food Safety

Executive Director, ILSI Taiwan

Jenny Chang, Ph.D.

Taiwan Association for Food Protection, an affiliate
of International Association for Food Protection,
with the aid of more than 20 other governmental
and non-governmental organizations, and industrial

associations in Taiwan jointly organized the 3rd Asia

Pacific International Conference on Food Safety. This

conference was held at the National Taiwan University E .‘E .

International Convention Center in Taipei, Taiwan from . rgs?r?ﬁn%%ﬂ?%omznmcs m

October 29 to November 1, 2013. The organizers have - -

made a concerted effort to build a platform for the local Photo 1 Opening ceremony speech: Professor Lee-

Yan Sheen, Conference Chairman; President

participants to exchange experience and expertise with of Taiwan Association for Food Protection

international experts. The conference attracted more
than 750 attendees from 28 countries. Around 40% were
foreign participants from Korea, China, ASEAN coun-
tries, U.S.A., Japan, Europe, Australia/ New Zealand

and Africa, etc.

1. Conference Program

e Id Asia P
The conference was chaired by Prof. Lee-Yan Sheen, ARG

President of Taiwan Association for Food Protection, Photo 2  Opening ceremony s_peech: .Dr. Michael P.

Doyle, Conference Vice Chairman; Regents’

while Dr. Michael P. Doyle, Regents’ Professor and Professor and Director. Center for Food

Director, Center for Food Safety, University of Safety, University of Georgia, U.S.A.

< Friends in ILSI > JENNY CHANG, Ph.D.

The 3rd Asia Pacific International Conference on Food Safety Executive Director
ILSI Taiwan
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Georgia, U.S.A., served as the Vice Chairman. There
were a total of 66 invited speakers from 20 countries
to provide versatile programs including Global Chinese
Food Safety Forum, 2 plenary lectures and 18 thematic
sections in addition to about 100 poster communications.

Global Chinese Food Safety Forum was first kicked
off as the pre-conference program with 16 speakers
sharing the latest development in macro-management
(e.g. government, risk management and industry) and
micro-management (e.g. PAHs, pathogens and toxins) of
food safety issues.

In the opening ceremony, among many dignitaries were
Vice-Premier Chih-Kuo Mao of the Executive Yuan,
Taipei Mayor, host city and sponsor, LLung-Bin Hau and
Dr. Donald W. Schaffner, President of International
Association for Food Protection (IAFP). In his
congratulatory speech, Vice-Premier Mao addressed
the many measures Taiwan government is undertaking,
from revamping the Act Governing Food Sanitation to
enhancing surveillance program. The objectives are to
prevent food safety incidents and to ease consumers’

increasing concern over food safety.

INTERNATIONAL CONFERENCE
FAnn SAFETY

mad rd Asia pacific H
|

Photo 3 Vice-Premier Chih-Kuo Mao of the Executive
Yuan appealed to strive to improve the food
safety environment in Taiwan

Photo 4 Mayor Lung-Bin Hau of Taipei noted the
conference will be beneficial to help resolve
domestic food safety issues via the information
exchange with the top international experts

Photo 5 Opening ceremony congratulatory speech: Dr.
Donald W. Schaffner, President, International
Association for Food Protection (IAFP)

Photo 6 Opening Ceremony of the 3rd Asia Pacific
International Conference on Food Safety

Dr. J. Jen, former Under Secretary of USDA, presented
“Global Food Safety Trends, Challenges and Solutions”
in the first plenary lecture. He pointed out the global
food safety trends are toward more laws and regula-
tions, tighter inspections, more careful food productions
and more food safety research. With solution recom-
mendations, Dr. Jen also stated that current challenges
are for the academia to make research practical, for the
media to learn responsible science-based reporting, and
for the consumers to learn food safety facts to avoid
over-reactions.

In the other plenary lecture, Dr. V. Prakash,
Distinguished Scientist of CSIR of India, talked about
“Food Safety in the Contest of Food and Nutrition
Security”. He discussed the importance of food safety
in ensuring food and nutritional security. He also urged
that the traditional and ethnic knowledge demands
regulation harmonization for internal consumption and
external markets. Dr. Prakash recommended a country
like Taiwan must address food safety generically by

outreaching to countries with successful experience in
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Photo 7 Group photo taken after opening ceremony

utilizing general principles of Codex.
Eighteen thematic sections followed with the topics
listed below:

e S1 New Development of Food Safety Regulation

e S2 Global Trend in Food Safety

* S3 Global Collaborations on Food Safety

* S4 Responsibility of Food Companies on Food
Safety

e S5 Food Labeling

* S6 Risk Assessment

e S7 Risk Management

* S8 Risk Communication

* S9 Food Traceability System

e S10 “Food Safety” for Chronic Disease Prevention
through Product Reformulation

e S11 Modern Agricultural Biotechnology and
Biosafety

* S12 Food Contamination

* S13 Novel Detection Methods in Food Safety

e S14 Food Safety and Additives

e S15 Environmental Considerations on Food
Safety

e S16 Good Food Safety Practices in Food Processing

* S17 Food Borne Illness

e S18 Effect of Package Materials on Food Safety

Many food safety challenges and gaps from farm to

table were identified in the thematic sections. Knowledge

in risk assessment and management of pathogens, toxins
and contaminants, including packaging materials, were
shared. Solutions and recommendations, including food
traceability soft technology, for the government and
industries were proposed. Biosafety as in genetically
modified foods and nutritional safety to prevent chronic
diseases via product reformulation were also discussed.
It is worth mentioning that S14 section on Food
Safety and Additives was sponsored and organized
by ILSI Taiwan. Mr. Fintan Sit of DSM Nutritional
Products of Greater China illustrated industrial prac-
tices to ensure safety of ingredient supply. Dr. Jianbo
Zhang of China National Center for Food Safety Risk
Assessment discussed food additive use management in
China, from regulation to surveillance with incident han-
dling including “Black List”. Dr. Jenny Chang utilized
the presentation titled “Food Additives at Crossroads —
Strategy to Move Forward” to appeal to all stakehold-
ers to take responsibility in understanding, handling
and communicating food additives, which may ultimately

provide positive impact on food supply.

2. Conference Summary

The 3rd Asia Pacific International Conference on

Food Safety provided a variety of programs including
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ioprent of Novel Nansencapsulat
Functionsl Food wiith Antl-xidant Aci

Photo 8 Local and international participants viewing the
poster section

Global Chinese Food Safety Forum, 2 plenary lectures
and 18 thematic sections, in addition to about 100 poster
communications. The food safety subjects included
regulation, risk assessment, control and management,
labeling, testing, industrial practice, research find-
ings and communication, etc. The challenges, gaps,
uncertainties and trends in food safety were discussed.
International collaboration and harmonization were also
emphasized to meet the demanding trend in global food
migration. Participants from 28 countries were enlight-
ened, stimulated and challenged in this Asia Pacific,
more correctly global, event. They also inquired,
exchanged ideas, debated and networked with each other

in such a platform.

3. Conclusion

The success and value of the conference was acknowl-
edged by the attendees in sharing information, providing
update, stimulating each other and fostering future
collaboration. Outreaching to countries with successful
experience utilizing general principles of Codex may
serve as a good guidance for a country like Taiwan in

need of food safety best practices.
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Dr. Jenny Chang is the Executive Director for ILSI Taiwan.
Concomitantly, Dr. Chang serves as the Technical Vice-
President for Toong Yeuan Enterprise Co., Ltd., Taiwan.
As a flavor scientist by training, her prior positions in-
cluded Scientist/Sr. Scientist, Sodium and Flavor Center
of Excellence, Campbell Soup Company, USA and Manager,
Flavor Research, Royal Flavors & Fragrances Co., Ltd.,
Taiwan, etc. Dr. Chang received her Ph.D. degree in Food

Science and Nutrition from University of Minnesota, USA.
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