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<Summary>

Umami is one of the basic tastes which imparted by salts of glutamate, one of amino acids and nucleotides such
as 5’-inosinate and 5’ —guanylate. Researches on umami have been actively conducted by Japanese researchers after
1980 s. There have been long scientific discussions whether umami was the basic taste or not before the discovery
of glutamate receptor on our tongue in 2002 by US research team. Since glutamate receptor was discovered also in
the stomach, it has been shown that physiological significance of glutamate signaling in gut-brain communication.

As Japanese cuisine ‘WASHOKU’ was listed in Intangible Heritage of UNESCO in December 2013, many people
in the world have great interests in Japanese cuisine which popularity of outside of Japan was started mainly by
SUSHI. Many chefs outside of Japan came to Japan to learn Japanese cuisine, and umami has been being recognized
as a common taste in the world. Major target audience in global umami communications is not only for scientists

but also for people working in culinary fields all over the world. Recently many chefs are interested in the science

Recent Studies on Umami and KUMIKO NINOMIYA, Ph.D.
Global Umami Communications Corporate Fellow
Global Umami Communications

Ajinomoto Co., Inc.
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behind the cooking method, communication of current scientific knowledge on umami is more important than

previous years.

Some recent researches on umami as well as understandings of umami in culinary field are introduced in this

chapter.

1. EU®IC

FHI3 1980 R LIBR. O FENIZK S (Society for
Research on Umami Taste (http://www.srut.org/)) (2
&% 5 MR OHE, MREESICK SRS, FAT
DEIF—RVVRYY LAOREEBL T, HEAKD—
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W IZ L 28D THE I LA EN, ZOREEAEL
TR EDIZH D, 5 FTRAPREL 228D =
T7251F [DFHREIAPEHATEEDARVWEDN LR
WA 0k | b 20 [THIRR IR, k& 0 & Reelt
b ) REEEFRTIR]. [HERD 3% 2 L IEREN 23 -
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FIRDOFTIIZ R > T B, 1ZAD 10 F1F EFTICIE.
Wk AZBATZ L ERbbHETE [ L] & [
B, I—FEPFE] ALV TV FLAEST
ZHELSTHRHNDEEENDET ENEN Tz, T AN
BT BORORA v = 7 3135 75 2 FifH O A & >
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£1 DFREZEFBLAABAS 17T v—FUIMILD I EHOEXR
(Ninomiya K. (2010), Umami Information Center (2014))

Table 1 Expression on umami taste by chefs and journalists who

understood umami. (Ninomiya K. (2010), Umami Information

Center (2014))

Savory
Delicate and subtle
Mellow sensation

Earthy, musty and mushroom-like taste

Taste is like a big meaty and mouthful.

It makes your mouth water.

Mouth watering

Pleasant after taste with satisfaction

Lingering sensation

Subtle and ambiguous

Full tongue coating sensation

Fullness of taste that filled my mouth.

It provide deep flavor and harmony and balance.

(K. Ninomiya, 2010 & Umami Information Center, 2014)
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TEaly SOk EANK

1 BW%REITHRICKLZLERDWE (Sasano T et
al., (2010))
Figure 1 Overall salivary flow responses to acid and
umami taste. (Sasano T et al., (2010))
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14 T
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w12
"
5 10
b |
E x
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T 2 k-
Z 4
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0 1
KEIEE KREEE
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K2 BEREICHTIREEEELKREREEZEOLE
M E (Satoh-Kuriwada S. et al., 2009)
Figure 2 Relationship between overall saliva
secretion and taste sensitivity in the
elderlies. (Satoh-Kuriwada S. et al., 2009)
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3 IDEKRBICL 2ERMEOKREEENES (Satoh-Kurwada S. et al., (2009))
Figure 3 An Example of improvement of taste disorder by umami stimuli in elderly. (Satoh-Kuriwada S.

et al., (2009))
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(%) %#RLU7, (SasanoT.etal., (2014))

Figure 4 Labial minor salivary gland flow responses to the five basic tastes. (Sasano T. et al., (2014))
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4. Eat umami, eat less
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2011

Figure 5 Frequency of soup intake and waist-to hip
raito (Kuroda M. et al., (2011))
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Hl$BNEIE D A LT I E T AL TEE
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BE{1 Za1—3—YDXFZEIETO The Season’s
Best Cookbook (Z32 (& h 7= Umami: The Fifth
Taste.

Picture 1 The newest book on umami ‘Umami: The
Fifth Taste’ which has been selected as
one of the season’s best cookbook in New
York in 2014.
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Figure 6 Free amino acids in dulse (Mouritsen OG et al., (2012))
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RRAE MIETOYIT S
B12ME7ITREFRE EHBEE
22 MERREFSE EREER

g Ak

E F

KEFLTHOHEE L 2 DOEBEZMAHARIC SO THEX NS, A4E5 HICHETITbON S 1207 ¥ 74 5%
2224 (Asian Congress of Nutrition, 12th ACN) &. 2021 FIZHE TORMEN I X > T\ 555 22 [0][E| FESE 2
2% (International Congress of Nutrition, 22nd ICN) THh 5, ZHhEBPHARTHE SIS Z L PRE 572D,
B3 Y D 2 S EBL IS T A TR 2R L. BRICHT 2 A KE D S OWIff & 3 HE > TD Z
LTHD, ARTIE. ZhoDOZHEORATH 57 U 7##EE2 MY (Federation of Asian Nutrition Societies,
FANS) # & UEIEESER A (International Union of Nutritional Sciences, IUNS) 12DV TahX, 12th ACN
DEEFERUEMPIRIL & 22nd ICN FFBHERIC R S5 2L EIZ DWW TN T %, Zh6 DO LD, RER
FREMPPEOMAIZ 1T 2 HRDAHEES X S5 IZH L TT 2 e AR N5, R 12th ACN IZARETIATREIC
BOWTE»AKISES> TV, BIEZ L DFIZTHIMNAN 272 &, RN 2 RBERHR . RMOEGIZL W22 0h
WEUNEH > T3,

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

<Summary>

Two major international congresses in the area of nutritional science will be held in Japan in the next few years.
One is the 12th Asian Congress of Nutrition (12th ACN) which will be held in Yokohama in May 2015. The other
is the 22nd International Congress of Nutrition (22nd ICN) in 2021 in Tokyo. One reason international scientific
societies have decided to bring these congresses to Japan is the continuous effort of Japanese academic societies
toward internationalization. Another reason is the high reputation of Japanese scientists from all over the world.
In this article, I will first introduce the international organizations behind these congresses, the Federation of
Asian Nutrition Societies (FANS) and the International Union of Nutritional Sciences (IUNS). I will then
summarize the events and program for the 12th ACN and its status of preparation. In addition, I would like to
show the process of how we won the bid for the 22nd ICN. The success of these congresses will surely enhance
Japan’s presence in international nutrition and food science. The 12th ACN will be held several months following
the publication of this issue. I sincerely hope many readers will participate in the event and make it a chance for
active communication not only through presentations but also through discussions and meeting new colleagues from

around the world.

International Congresses of Nutritional Science HISANORI KATO, Ph.D.
to Be Held in Japan Organization for Interdisciplinary Research Projects,
The University of Tokyo

Secretary General, 12th Asian Congress of Nutrition

Chair of Preparative Committee,

22nd International Congress of Nutrition
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I 40,000 A& A %, BIIEOEHERITY v H K —
MZHD, 28I1E Ms. Pek-Yee Chow (¥ v H AR —I)
Thb,

FANS O E)iE. 4 FI12—% D ACN OFfiE, €%
ZI=T4 L LT 2HII-EORSOBME. 241
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OB E 2> T b,
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3. F12E7 I T7REFRHE (12th ACN)

(1) BAfERTE DRZE L BREER

£1I2ZhETOACN ORI Z/RL Tn5b, HA
TIX 1987 41245 5 [0l ACN APl X h7- (2R I L
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DERIFH &P T TRARRE L2, HARE - Ak
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RNVl T 2 2 L b o572, ZD%. ZOWEENZ
Royl— =2 RIC5 E#Ah, BHEO S LICHEREE
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FANS F 755\ Bid Paper (LEHifEEEMH) % 2.
& B IZMEANO L F OB & & O W A 170, 2009
23y 3o TR X 7z 19th  ICN HiREd o FANS #&
2THARTORMEDI I E 572, HARLSNZ 3 2 EH 7 figt
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*£1 B®EELSED ACN FHiEH
Table 1 Venues of past and future ACNs
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2011 & (11 @) SUHE—I

2015 % (£ 12@) BE (#E)

2019 % (13 @) 1R 7 (NUB)

B EIE] 2533,

FAMERE SR, L2, HAKSE - SR e SIS EE
KEEFRBELE T 5 12th ACNMMEBREES2A V.S LTS
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NI > TETND,

[ENDE 4 2 07 ISR TR 7222, 510
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JIBL, BT, 21 OBz 2 ™ s iR A w2 n
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1 12th ACN OBIE
Figure 1 Overall program of the 12th ACN
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THRITT 2, Thid7ar 7 4F820M0 70y —
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#9 1,800 # & OB E A B > 72) o
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DY xTHA FTTFH> TS,
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4. 322 OEEERESYSE (22nd ICN)

2122 TOICN ORI Z R L Tn5b, HA
T 1975 4F1255 10 1] ICN A% 5t R B2 55 TR i X
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Table 2 Venues of past and future ICNs
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BHE L) ETANT YR (XTV YY) Thd e
SEHE RO N7,

BAARKE T HEIEHO N2k, DT%
1o T o7z, REHOERSHFE IR EOER, K
RO E BRSSPI R G ds K ORISR 7 v 7 5 4
DOHIEE, HANE - RSN TOWNEE SR, K2
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YV OHKRNOR, #7200 PCO OFEE., NE
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72). EEGEHIY £ 79 4 B LU Facebook 34 F D
. 79 F X TORMMOER (BB, 554
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Photo 1 Giveaways for the bidding activity of ICN
(Bid paper, Brochure, Paper fan, Badge)
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BEH?2 ICNBBEHOT—X
Photo 2 A photo of our promotion booth

NOWMHIFO»T., BETH S,

774 TIZIOH16 HOE 1R IUNSHRETT L ¥
YT =Y a YETOD, 18 HOE 2 MRS TRENTDH
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KX 7 F LAY LT 58, HRBERMIZARNT
HBHEEbNT\ e, HBEER, KIRER LET S Z
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9. BIE BROMANZEE BETW L& v Ak,
HATBNBEHORDYI D IX, 20154 A30 HE %> T
Wb, F72. L OB AR VY —REROHA
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EU’s Agricultural Quality Schemes
(EU OEEMDmERFIE)

First Secretary
Trade Section
Delegation of the European Union to Japan

Mervi Kahlos

This article is based on a presentation given during ifia 2014 exhibition in Tokyo on 22" May. While food quality
was touched upon from the point of view of obligatory food safety requirements, the focus of the presentation was,
and respectively of this article, on the European Union’s (EU’s) agricultural quality schemes, in particular those
covering Protected Designations of Origin (PDOs) and Protected Geographical Indications (PGIs), both of which
are known as Geographical Indications (Gls).

Due to a strong call by European consumers and in order to help farmers to better communicate the qualities and
characteristics of agricultural products with high added value, the EU has put into place a vigorous agricultural
product quality policy. Although the policy has existed at the European level already since 1990’s for agricultural
products and foodstuffs, it has been reinforced during recent years. In 2010 a so called quality package was adopted.
The package contains a set of legislative proposals designed with a view of creating a coherent, yet simplified policy,
which covers a wide range of quality aspects, such as marketing standards and certification schemes.

As part of the package, in early 2013, Regulation on quality schemes for agricultural products and foodstuffs
entered into force. The Regulation covers PDOs, PGIs, Traditional Specialties Guaranteed (TSG) and optional
quality terms. While organic products also fall under the EU’s quality policy, their actual rules are set in a
separate regulation.

Numerous benefits, which arise from the quality schemes, have made especially the PDO and PGI schemes
popular in most of the EU member states. This holds true also for countries, which joined the EU more recently
and did not have corresponding national legislation in the past. Participation in the PDO and PGI schemes provides
the producers premium prices along with high level of protection for the product names since Gls are also a
category of intellectual property rights. Consumers are also guaranteed high quality, safe and authentic products.
Marking these aspects of products are the quality logos, the use of which becomes obligatory as of 4 January 2016
for agricultural and foodstuff PDO and PGI products originating in Europe. Thanks to these logos, the products can
be easily identified in the market. The logos also indicate that the product names are protected, and that products
are subject to regular official controls and verifications at all stages of production, processing and distribution.

In order to have a product designated as a PDO or a PGI and to be granted the use of quality logos, producers
work together to establish a product specification, which later on needs to be observed in the production. Compliance
with the product specification is controlled even before a new PDO or PGI product can be placed in the market. In

the EU all PDO and PGI names are entered into a publicly accessible register, which makes the system transparent

EU’s Agricultural Quality Schemes MERVI KAHLOS
First Secretary

Trade Section

Delegation of the European Union to Japan
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and increases its credibility in the eyes of consumers, producers and anyone with an interest in the system.

As a proof of popularity of the PDO and PGI schemes, more than a thousand agricultural product and foodstuff

names have been registered in the EU.

Introduction

The European Union (EU) forms an internal market
of 28 member states and roughly 500 million citizens.
Because food and agricultural products move across
national boundaries freely, much of the EU’s legislation
in the area of food safety is harmonised. The harmonised
legislation and common approach amongst member states
facilitates smooth functioning of the internal market. In
case of any potential problems linked to food safety, swift
withdrawals can be assured thanks to traceability through
the whole production, processing and distribution chain.

When it comes to information relating to food, protec-
tion of consumer interests plays an important role in the
EU. Consumers’ access to safe and nutritious food and
to accurate and honest information about it is considered
a key right. Consumer interest has also featured
strongly in the formulation of the EU’s agricultural
quality policy for it is namely the European consumers
who nowadays have a clear preference for quality rather
than quantity in food products. Consumers appreciate
food products with specific characteristics not only
because of their taste but also because of the qualities
and traditions attached to them. By purchasing products
with specific quality characteristics, such as Protected
Designations of Origin (PDOs) and Protected
Geographical Indications (PGls), citizens can also sup-
port the producers’ efforts to maintain the wonderful
culinary traditions and the diversity of European agri-
cultural production.

In order to ensure appropriate information to consum-
ers about the qualities of products within EU’s
agricultural quality schemes and to harmonise and sim-
plify the legislation in this area, in 2010 the EU adopted
so called quality package, which covers various aspects
of agricultural product quality policy. The package con-
tains regulation concerning marketing standards for
agricultural products, guidelines concerning certification
schemes, guidelines on labelling of foodstuffs using
PDOs and PGIs as ingredients and regulation concern-
ing agricultural product quality schemes.

The Regulation on quality schemes for agricultural

products and foodstuffs entered into force in the

beginning of 2013. It places the PDO, PGI and TSG
schemes, covering agricultural products and foodstuffs,
and optional quality terms under one single legal instru-
ment, bringing about simplification also in terms of

definitions and procedural requirements.

1. Technical aspects of food quality

Technical requirements for food quality are largely
obligatory in the EU. It is the responsibility of all oper-
ators within the agro-food chain to ensure that their
products comply with the relevant legislation. Food
products — be it organic, conventional, imported or
PDOs or PGIs - cannot be placed in the EU market
unless they meet all requirements set by the legislation.

At the very core of the EU’s food safety policy is the
General Food Law, Regulation (EC) 178/2002. The
Food Law serves as a framework to ensure coherent
approach to food in general and to food safety in partic-
ular across the EU member states. It lays down the
basic principles, definitions and obligations in this area:
minimum standards need to be applied and enforced
throughout the EU.

Safety of food and feed is assured by traceability. In
case of a health threat, foodstuffs, animal feed, feed
ingredients and substances used need to be traceable
through the food chain in all stages of production, pro-
cessing and distribution. This way potential problems
can be isolated and if necessary, a targeted withdrawal
can be made. Through such an integrated approach risks
related to food and feed can be dealt with in a coordi-
nated and an efficient way.

Beyond the basic framework provided by the Food
Law, further obligatory quality requirements concern
issues such as good hygienic practices and good manu-
facturing practices. Additional requirements cover, for
example, microbiological criteria for foodstuffs, contam-
inants, packaging, food contact materials, labelling,
presentation, advertising, health claims, novel food and
so on. Because consumers make their purchasing deci-
sions on the basis of the information available about

products, such as labels and advertising, none of it
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should be misleading or aiming to deceive the consumers.

To guarantee compliance with the relevant standards
and legislation, official controls are carried out on a
regular basis on all operators within the agro-food
chain. For this purpose the EU has in place strict moni-
toring and control systems, including tests for residues,

pesticides and contaminants.

2. Agricultural quality policy

Since 1990’s the focus of the EU’s Common
Agricultural Policy (CAP) has increasingly been on
agricultural quality policy. Before 1992 for foodstuffs
and agricultural products, there was no common
European approach for protecting Geographical
Indications (GIs)'. Because of their long standing culi-
nary traditions, countries such as France, Italy and
Spain had established specific national laws. Soon
enough it became evident also at the European level that
quality policy would be a useful tool to complement
market and income support policies and rural develop-
ment policy within the CAP.

The huge diversity of EU’s agricultural production
and high quality of the products gives a competitive
edge to the producers in both domestic and foreign mar-
kets. Agricultural quality policy is there to support
producers to further benefit from this advantage for
example through improved access to promotional activi-
ties and by helping producers to improve the marketing
of their products and consumer awareness of the prod-
ucts and their characteristics.

In 2010 the EU adopted so called quality package,
which was designed to simplify the agricultural product
quality policy by streamlining the rules attached and to
ensure even more so, that consumers are well informed
about the attributes of agricultural quality products.
The package comprises of changes to the EU marketing
standards, guidelines concerning best practices for cer-
tification schemes, guidelines on the labelling of
foodstuffs using geographical indication products as
ingredients and a quality scheme regulation.

Because of the need to facilitate the operation of the

EU internal market, various national marketing

standards have over course of time been replaced by
uniform marketing standards regulated within the
Common market organisation, which is also part of the
CAP. EU’s marketing standards encourage EU farmers
to produce products of given quality, ensuring minimum
quality of products all over the EU. This also makes it
easier for example to compare prices between the same
product of different quality.

While implementation of public and private certifica-
tion schemes has become increasingly popular and well
recognised, it is voluntary by nature. By giving certified
quality assurance, the schemes aim to guarantee consum-
ers value-adding characteristics and attributes, as well
as respect for baseline standards.

Following the adoption of the quality package,
Regulation (EU) No 1151/2012 of the European
Parliament and the Council of 21 November 2012 on
Quality schemes for agricultural products and foodstuffs
entered into force in the beginning of 2013. PDO, PGI
and TSG schemes and optional quality terms, such as
“mountain product” are now all covered under one
single legal instrument. The scope of the Regulation
covers agricultural products mainly intended for human
consumption, although it also includes agricultural prod-
ucts such as cork, leather, fur, wicker, weathers and so
on. For wines, aromatised wines and spirits, separate
legislation continues to exist.

Like the private and public certification schemes,
EU’s quality schemes also are voluntary by nature, and
in a similar vein, they offer consumers an assurance of
product qualities. At the same time, in the case of Gls
which are an intellectual property right, the scheme also
offers strong and effective protection of the GI names
from misuse and copying.

To mark the special quality of the products, the use
of quality logos (see box 1) will become obligatory as
of 4 January 2016 for EU’s agricultural products and
foodstuff PDOs, PGIs and TSGs. This will make the
schemes and the products better known to consumers
and more easy to identify on the market, which also
facilitates controls. In the case of organic products,
which also are part of the EU’s overall quality policy,
the use of the organic logo has been obligatory already
since 1 July 2010.

1

Geographical Indications are words and symbols which identify a good with certain qualities, reputation or characteristics

which stem from its geographical origin - a defined region, village, area, sometimes even a whole country. Famous examples

of European GI products are such as Prosciutto di Parma, Camembert du Normandie, Roquefort, Feta and several others.
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Box 1: European Union’s Quality Logos

=
|
S
o
Protected Designation of Origin
(PDO) (PGI)

Organic production and labelling of organic products
are covered by an individual legislation, that is Council
Regulation (EC) No 834/2007 of 28 June 2007. The
area under organic cultivation in the EU has been grow-
ing at a fast speed along with the increasing popularity
of organic food. Younger Europeans in particular attach
- rightly so - to organic products qualities such as
respect for the environment, absence of GMOs and pes-
ticide residues, seasonal and locally produced,
sustainability and so on. Food products may only be
marked with the organic logo if at least 95% of their
ingredients are organic and produced in accordance with
the relevant legislation. Furthermore, products contain-
ing GMOs may not be labelled as organic.

As their name reveals, Traditional Specialties
Guaranteed (TSG) emphasise the traditional character
of the product. The aim of the scheme is to maintain the
long-existing culinary traditions of the EU by safe-
guarding traditional recipes and methods of production.
Unlike GlIs, there is no requirement to have a linkage

with a particular geographical area.

2. 1. PDO and PGl schemes

In the EU, two categories of agricultural and food-
stuff GIs exist: Protected Designation of Origin (PDO)
and Protected Geographical Indication (PGI). The
main difference between the two consists of the origin
of the raw materials used and criteria concerning pro-
duction steps, which are more stringent for PDO. In
case of PDOs the production, processing and prepara-
tion of the final product need to take place in the
defined geographical area. In case of a PDO cheese, for
example, milk for the cheese comes from the cows in the
area, it is processed by a producer in the area and also
cut in pieces and packaged there. For PGI it is suffi-
cient that one production step takes place in the area.
All in all, overall criteria set for PDO products are
stricter than for PGI products, which can also result in
higher added values for PDO products.

Protected Geographical Indication

Il.,f?

Traditional Speciality Guaranteed
(TSG)

Organic Farming Logo

2. 1. 1. How to get a product name registered as a
PDO or a PGI?

PDO and PGI logos can only be attached to products
that comply with a product specification. To have a
product name registered as a PDO or a PGI, a group of
producers within a geographical area establishes
together a product specification in which the product is
described in a detailed manner. This includes the name
to be protected as a PDO or PGI and a clear and accu-
rate identification of the product. When describing the
product, its principal physical, chemical, microbiological
and organoleptic characteristics need to be listed. The
geographical area also has to be defined in a precise
manner, in addition to giving evidence that the product
originates in the geographical area and can be traced
back. Furthermore, the method of production needs to
be described along with the link between the specifici-
ties of the product and of the geographical area. Details
about the control body are also to be listed. All condi-
tions of the specification need to be observed by the
producers afterwards.

The producer group submits its application and speci-
fication to national authorities, who after scrutiny
submit it to the European Commission for further
assessment and final decision.

The product names become protected and are granted
the use of either the PDO or the PGI logo once the
product name is entered into the register. The names
registered are visible in the EU’ s ‘DOOR’ -database
of PDO and PGI agricultural and foodstuff products. It
contains not only the list of all protected names but also
the links to the product specifications and the relevant
legislation concerning the application and the registra-
tion of the products. When an application is validated by
the the Commission, it is published in the EU’ s Official
Journal for oppositions of third parties and when a final
decision about registering the product name has been
taken, it is equally published in the Official Journal. All
this information is accessible in the DOOR database.

Having a publicly accessible database guarantees a
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high level of transparency for the scheme and increases
overall credibility of the system and consumer trust in
it. Anyone having an interest in the scheme - whether
they are producers, consumers or people involved in
trade of GI products - can consult the list with regis-
tered names and the specifications. Since nobody holds
right to the GI names as such, which is the case with
trademarks, any producer operating within the defined
area can produce the PDO or PGI product as long as all
conditions of the specification are observed. Therefore
the specifications need to be publicly available. Through
the register it is also easy to follow that the applica-
tions and registration of names is handled in an unbiased
manner.

Witnessing the popularity of the system are more than
a thousand registered PDO and PGI foodstuff names,
which are all included in the ‘DOOR’ database.

2. 1. 2. About controls and verifications

Beyond the register, for the scheme to be even more
credible in the eyes of the public it has to be accompa-
nied with effective verification and controls. Even for
this the GI database serves as a helpful tool since the
contact details and tasks of control authorities and
bodies are published in it.

Alike standard agricultural and foodstuff products, GI
products also are subject to controls in line with the
principles set out in Regulation (EC) No 882/2004 on
official controls performed to ensure the verification of
compliance with feed and food law, animal health and
animal welfare rules. The controls cover production,

processing and distribution at the market place.

For PDO and PGI products additional controls are
required for checking compliance with the product spec-
ification and with specific labelling and packaging
requirements. Even before a new PDO of PGI product
is placed on the market, control bodies or national com-
petent authorities carry out verification of compliance
with the product specification.

While member states’ competent authorities are in
charge of organising the control activities, they can
decide to delegate part of the specific control tasks to
control bodies. In order to assure impartiality and
effectiveness of controls, competent authorities can only
delegate control tasks to accredited control bodies. The

accreditation of control bodies takes place in accordance

with Regulation (EC) No 765/2008 of the European

Parliament and of the Council of 9 July 2008 setting out
the requirements for accreditation and market surveil-
lance relating to the marketing of products. Additionally,
European standards developed by the European
Committee for Standardisation (CEN) and interna-
tional standards developed by the international
Organisation for Standardisation (ISO) are used for

the accreditation of control bodies.

2. 1. 3. Benefits of the PDO and PGl schemes

Why have the PDO and PGI schemes become so popu-
lar in the EU? Also in countries which more recently
joined the EU, such as Poland or Czech Republic, and
which did not traditionally have similar system or legis-
lation in place, the amount of registered products keeps
increasing year by year. The same holds true for some
of the previously more trade mark oriented member
states, like the UK and Germany, which have seen a
steady increase in registrations.

There are various benefits stemming from the use of
the schemes. First of all, thanks to the intellectual
property right protection, the GI names are protected
against misuse and imitation. In addition, from the pro-
ducers’ point of view participation in quality schemes is
interesting because it allows them to increase their gain
for the diverse range of quality products that they pro-
duce. It also enhances their access to promotional
activities specifically targeted for Gls. The quality
logos serve as powerful marketing tools because they
give the consumer a guarantee of the origin and the
authenticity of the product. This makes the consumers
willing to pay a price premium. Especially in case of the
PDO scheme, the added value of the products compared
with standard ones can be appealing to the producers.

This income, trickled through the supply chain, not
only benefits individual producers but can also make a
positive contribution to the overall rural development
aims. Because of the bond between the product and the
geographical area, GIs cannot be removed from the area
and since the names are not anyone’ s property as such,
they cannot be monopolised. Any producer within the
defined area can produce a PDO or PGI product as long
as the specification is followed. Therefore Gls can help
to create local jobs especially in rural areas where no
employment opportunities beyond farming exist, such as
remote regions and mountainous areas that are often

confronted with higher production costs.
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GIs also encourage cooperation between stakeholders
particularly at the application stage for their designa-
tion when the producer group needs to pull together in
order to agree the contents of the product specification.
Once the product name has been registered, the group
can carry out various activities around the product.
These can, for example, cover promotion in domestic and
international markets, improving consumer awareness
about the product or the area it comes from or monitor-
ing the position of the product on the market to check
that the product is not copied. Common activities like this
can certainly create a strong feeling of ‘togetherness’,
making not only the products but also the areas produc-
ing them better known, which then again can bring added
value to the region through tourism.

From the consumers’ point of view Gls contribute to
the technical food quality aspects because of their
intrinsic safety, quality and origin guarantee.
Transparency of the scheme, which is assured through
traceability, the publicly accessible register and the
controls enables the consumer to trust both the system
and the information provided by the producer. Moreover,
the GI schemes provide consumers with a diversified
food offer since the schemes have in many cases allowed
to maintain know-how and production of traditional
products, thereby making an important contribution to
the EU cultural and gastronomic heritage.

It is no surprise that Japan also has decided to intro-
duce a GI system for agricultural and foodstuff products
and is currently drafting the relevant legislation. Like
the EU, Japan too has an abundance of regional agricul-
tural products, the producers of which could benefit
from such a system. At the same time, like the EU,
Japan also is struggling with the escape from rural
areas to cities and needs to come up with ways to main-
tain jobs and agricultural production in the rural areas

while assuring a fair income for the producers.

ARRLHEIE, HAIZIWT 2014 455 H 22 HICRfE &
Nizifia BRIk W TUTbh7e 7 vEry7—3v g vk
S5DOPRETH 5. B REEFOBE,? S BMOMEIC
BRLUTHE )T, Fid, RRINHES O B SR IR
GE 2 — AL FRCHEPEHITRRIRGE (PDO) 4 K USHBEE

3. Conclusion

Agricultural quality schemes have been operating in
the EU already for some decades. During this time, agri-
cultural quality policy and the quality schemes have taken
new shape so that they can better respond to the demand
by European consumers for quality products and informa-
tion concerning them. Also the needs of the producers for
employment and fair income along with improved syner-
gies with other policy tools under the CAP have played
an important role in the policy formulation.

PDO and PGI schemes in particular have become well
established in the EU. As marketing tools they guaran-
tee consumers the origin, authenticity and quality of the
products. Marking this guarantee is first of all, the
quality logo, the use of which will become obligatory for
European GI agricultural and foodstuffs products, pro-
duced according to product specifications. Beyond the
use of the quality logo, controls and verifications on
production site and the market place are carried out
along the same requirements as for standard products,
with specific focus being on compliance with product
specification and labelling of the product. Like all agri-
cultural and foodstuff products, GI products too need to
be traceable through the whole supply chain from the
store shelf back to their roots.

Transparency is an important aspect of the EU’s
policy approach in general. In case of Gls transparency
is, for one part, assured by the GI DOOR database,
which includes not only the names of more than a thou-
sand PDO and PGI products registered and protected in
the EU, but also an abundance of information concerning
the products.

Overall, GI schemes preserve and protect traditional
production methods and knowledge about them. This
helps to maintain the much needed employment opportu-
nities in the rural areas along with fulfilling other rural
development aims. The consumers can continue to enjoy
the high quality and diversity of agricultural and food-

stuff products, thus enjoying a tastier life.

MZoRfE# (PGI) 124 THoh T\, ML &, M
HFER (GI) &L TN THhWSE0D75,

WRINDOWE 5 5 OMOEA L 0 BRI
fEOEVREROME L MEEA KO R{ZEAD Z &5
T& 2 & D12, EU I3 25 2 P i B DR AL % 35 A

24 — AL — No.120 (2015.2)



EU’s Agricultural Quality Schemes (EUDEERDRBEREHIE)

L7ze ZOBGRIE, BERRSERENRETIEDEL
T. EUD L N TIE 1990 FFERUISREICHFEL Tz g
DTH B0, wIEZOHLHRK SNz, 2010 FFi20vb
WBME Sy r—=UBRIRE N 672, Zhud. &0
—H L 3 SN2 BORAAE S 720 DIER 5 & TR
INTH D, WFekkie, SRAEHIE & &INH 2 B HE %
AEL TS,

ZOHIZ, 2013 FHIBUC R L - RER & BRO M
BHIEIZB 2 A » 5. [FBHNZ. PDO &, PGI.
(BAER R EE L ORAE (TSG) . HEROMEFEZ HET %
EDTH 5, AHELEE £ 72 EU OMERAEBEED—BR

Tix» %28, FEGEH & 3 BHNZERE T b,

ZOWERIEA F — 208 Z < OMEE & 7256 LT
% 7-012, ¥ PDO & PGI Ol A EU MIEE Ok
FlZbBWT, RIAXAEF/ TS, Thid, RIEIZEU
L 2E 4 A0 Th O, Lhaiid e o E RNk %

HoT\Wwikhr o7, PDORPGLIZEMTAZ &2k,

APEFIZIE, PEMDUFROEAKERGE L . @O lifEA &
b ENB T LiZisB, GLIIRINMPENED —FEZh 5
72 HEFIZE, MmmETRETHIESZBEEAREE SN
5, TOFMELTWERIZNHRF SN TED, 2016
F1HAHKD, BINTHERE X7z PDO & PGI FEim
S ZOMHPEB ST oD, ZouTick b dilic
BUSRENEGTH B L L BIC, WRAMPRHEI N
TW3 Z & PR ML, Wl BRI W T eI

ICAMEMERGEEAZ T TnB Z eh, —HERE %5,

B85 % PDO & 5 MEPGL & LTERL, WETITOD
2R &N B 721, A A E C RS AR &
WETHMEND O, FROEFEIZINTE DOMTFAH
Bt ens, BEAREROETFIE, Hizk PDO &LL<
PGS SIS S h B, 6. BHOMNR L &
%, EUIZBW\WTIiX, &£ TOPDO & PGI OIEFRA,
L DB A B EIC ik e 2 20, flEE LT
OFERAMEDPER N D L L 12, WHEE. FHEEEED
50 % BREICE > TOFEMEIHRIL Eh T\,

PDO/PGI il D NKDFE & LT, 1000 % 4 k2
FEMEBEROLHEAEUICEWTEREN TS,

<FLoHIc>

RN (EU) (&, 28 OIIHEE 5 @ADHR2? S

B IBANTIG T LT %, Flh & R b A3 R 4B

ATHHICREIT 2720, BWMERESTTIZH T 5 EU K
DL LM, M—EhTnhb, NBEORCHAL 221k
HEE Ol TEESAET 5 2 82k 0. iSO MW &
BREDE SN TS, BRERICBET MBI BET S
WIREMED B B AITIE. ERE. L. T = — v Atk
IZBF A LYY T4 —DB2TT. Midis B
5OMENEETH 5,

ERICET AMMICEI L Tk, B E A ORHEH
EUICBWTEEAR#EE R4, HBEEPRETRE
DhHBdEME. EPOIEYNAEREAF XL L
M, —HEELENTH S LA TS, FKINOW
BENGTIEROELD SELWMICELEIES5 L9
25T 5728, IHEHRIEA EU OFL5E 5 SV E IRGE
BORONVFIZBNT, KX hTh5, MEEHRET
R EE IS 2, ZOWRORXDAL LS,
BN BB EE L 755> T 5, FHPEHITFRR#E
(PDO) # K UBERRIZRIRIR#E (PGI) D &5 B
PO H 8B AMATSZLI1ckD, HRIE, Bk
FHEDAZATE R WM % 325 P D ZARME % HEH 4 % 720 D2k
FEHE N, XBLTWBZEIZeKBDTE,

EU O B4 bt B AR GE RIS O vh T aVELZ B 2 1 o
T R & RS ) B IAE O A & R LA
TR 272012, 2010 4F EU 1. F2PE & SV IR GEECR O
e il % ME5ES 5. WbWBWE Sy r— Y (iR
B ZLRIRU 720 Z2HUCiE, BREROIRTEHEIZBI 4 5
FRHI, GERERIE 2 BI3 % f8¢t. PDO - PGI #5& % Aok
ELUTHHL T3 ERERCET 288 R
CRAEHIE ICBIT 2 AR EnEGEh T 5,

FLBE b & B O SVELER G 12 BY 9 B BLAINE. 2013
FHEICRII L, ZHUCkD, REMEBMENR L
$% PDO - PGI & TSG #lE. ¥ & OERE O AR
IZOWTOERN AT 2L L1z, E/ROTHEHE
TR B BRI FEBLL 72,

1. BROEICH T ZEMVRAIE

EU IZBW T, BMOBEIZET 2 5l B 0IEIE
ETREBNT N TS, RERRF 2 — v OR¥ES
BTH, BHO OB ZBEEMICHESG ¥ HEEZ A
5. AETHN. PEEMTHN. AN THN, PDO/

4= No.120 (2015.2) — 25



EU’s Agricultural Quality Schemes (EUDBEROREFIHHIE)

PGIThh., W2k 2BMTH->TE., BEIHET
DEFETANH S iz LT i, EU diBic i
TZEIFTERN,

EU OBWMBEBROTHAE K L Th500, il
mEHH] (EC) 178/2002 TH 5. BMEIX. BMA
e, FrloaMmBEaEICE LT, 2T EU mEEt—&
L7 F AR T 2720 OMlAZ T 28 DTH 5,
[FSP IS d 0 B AR, 258, #75. EU 2t su
T - BT B NEIR(IEHER BLIE L T b,

Rt E RO RN, LYY ) T 4 sk 5 TR
ENd, EFENOFRPIEL 2223, . Bk
B BPRHEOR s K OMERIMB 2 813, 7—-FF - &
R, ThabbBAE, ML, FBEORERICH T, B
HEETHEZ kDD, 2k, FHREZHT
A BEEHIZ, BEIZBEU T, AR EK-> 2B TO
5o ORMIBENTIREE 55, ZD LD Giih S
TiEAML T, AEPHENT. WFEIC 2 ORER I
H§3ZEMnTES,

BEEIC & AP ADMIZ, fESBERERE S
B2y FF5057 4 25E, BN Z&SEE %
B oh s, FlzaiE, Smicid 2 mEmikg,
Q. Ak, BT 338, R, L ¥y
TV g v, IR, RERREROR, FTlEN s Sl
58D Th D, HEHIZ, RRXPAE KL ORI RE
LEICLTAZIET 520, BMEHL< &> A&
D, HEBHEMLS K5 58D0H > TIE S KW,

B34 2 HEUE R AR OMEF A IR T 5 72012, R¥ER
mF L= VBT A3 ETOHREHEIRIC, ANERE
I ITbh b, ZOHKNDZ®IZ, EU IZEY
BRGSO R &, S AR EHO Y 2T
LEBEAL TS,

2. REM®EREBR

1990 f-RIZiIF VD . EU O HGEEEBCE (CAP) 3.
REMOMEBERIICIDEZZE LS h -7
1992 FELARNC I, B & RERIC DN T, &R
(GD)* & IRFET 2 720 O WM A F R L Tk

Motze T7I3VAAZNVT, AL ViEE, HI N5
DOREEDOIEIEA LT B [E % 11, 1O FE N 3%
BEEIN T, L L, § ISR B O SYVE IRGEECR
2. CAP 2k 215 - Firf3 X HRBOR R B A B R BOR
izt s 5 LT, AHAEY - LTH B EAHIhDE Z &
2k -7,

EU BRI, ZOZMRMELREDOEIZLD . BN
ST B TROERF ) &R, RSB IRAEBCR
IZX0 EEEN OB S X 5125 < Ofitt a1
BF32LnTEL, TUE—Y 3 VIEHANDT 2 ¥ X
DUFE, KORWY—Fr T4 VIOEA, REMRZD
FrEUCBI 9 2B H O L Enz ORERITH 5,

2010 4. EUIXWDW B WE Sy r—v (el %
FRARU 720 BEPES O SYBEIRGEBOR % iR L3 x< . fHbdE
FTHL—ILOFBLE & {12, HEEDRENDWEE
PEZOWTED —FL-o>2D L LERERZ I ENT
¥5&91CL, 2Oy r—Vid, EUO~Y =7 4
VO IEEOUE, RERIEDONZ T 5o T 4 2B
B8 GIBISZJERE LT L Tn 3 i &R
B9 2458, SELRAEAHIZ & TR S T 5,

EU SN i 5 O BEBE % (2 e 3 2 BBENED & - 72 23
12, BEOMA v —r 7 4 v iR BEERTC,
W B OPSAIZ W THE S5, fi—FUEICE & i
Ho72DTH3, NG E/-.CAPO—H &5 LT3,
EUD~ =45 4 v 7 IEUEIC & 5T ANERIZK S —
EOBEAT AIEMOAEEERH L. HMND E 212t -
T RIKROE MR S 2 RG> 72, Zhid 7=,
A U B C & 52 2 SVEL O RG an  CiliRg o P A L 04
BB 0IHIRERIZEDLN ST,

A B KRB OGGEHE N AR E R T moilakz
ZFBEITE Lo, ThEIH FTEHEETITS
EDTH%, TOXD KEORIE. HEE VMR
PEIZBEE B MG & & 12, FEARRFEUED MSE MR AE
XNhBZLioEND,

MBSy 7 — U OFPRUSHEN T, RS & BMOE
HIEEICBE % 2012 4 11 H 21 HORRMNGES B K OBESH
2 OHHI (EU) Noll51/2012 A%, 2013 4E ]9 IZ F6%h
L7z, PDO, PGI, TSG & [ILHDFEY] 7 & fEEDONE
HWEIZTNT, —DOOEHEOE L THEI XN S, [FBH]

*OFIRY ORI, BUEM (R, IR, X, 72, HAYEICEESKRRE) ICHEKT L —E0ME. . BFEowvwd
N0EATHMMEEETA70DOHERY VARV TH D, BRNGIOFLLEBN, 7Oy a—F - T4 20b<, AU R—

Ve RV TFA—, v 74—, 7x295ERDHL,

26 — 4V — No.120 (2015.2)



EU’s Agricultural Quality Schemes (EUDEERDRBEREHIE)

ORIPIE, TS AN X 2B AT ORFEM &R & L
TWBH, ALy, K MinEdEEhTns, 7

AV, BEETA Y, 280 v ICBLTE BloSEH
RGN AFAE T B .

AROAERE R, EU OB RS & £ 721555
Th27, FLLHEEITWERIEE 5258077, [F
BHZ. I EREO—FETdH 5 GI OBAIE. GL 4RO
AHIR B A B < Z e is W, B ARIREREL T
W5,

BUBOPEAAIT DL LT, FiddWEw T4 EU
?® PDO, PGI, TSG REEMR BMICHH$ 2 Z & A%,
2016 -1 H4 H&D#EHMNIEIB, Zhickd, ¥
BEE. ZOHERCHMEILS MBS ZLLRD, GI#
METSICEOWTRET A Z L ARICED., WS L
5L %5, EUDWMERIEESRO—HTdh 2 AHE N
OEAE. A TOMAA 201047 H1HED, ¢
TIZHRBENHT ST 5,

BREPE L ARRPEM OZRNIZ, 2007 -6 J]1 28 HOD
B2 HH] (EC) No834/2007 &5 7 o At &
DBHIE T\ d, EUBINTHBRIEIC K 2%
o T2 PHMEIZ, AEMOAK EFIZEDE T,
BEHUCHER L T B, FHSHINOFERE A, BEIHIZ .
BN ORRE, GMO O, B3RO, i
PE. HEPEMDY. PRGETREVEZ & AR S ORI A HE
I 3 E BT g, iAo T 2035 7
DI, ZOFEMBOA R &8 95% AL LIk
FEHABUCHI > 72 FEETAEEIN 23D TR TEA S
B, X512, GMO 2 F0 85I, ARERT5 2
LIETERN,

(ZAEM R S OREE (TSG) 12, 2 D4HI2 5 &5
&SI, WEROERNTHEZ R T 28D TH 5,
ZOHED . EUMICSE L 2 S FET 5 BELOE
Ak, ZOLVEREELEEBLTFLZLI0H 5,
Gl L3R, HEIKRE DO AR DA RD NS Z
Llmn,

_
@)

(PDO)

2.1 PDO & PGI#lE
EUIZHBWTIE, 2 O REM B X OREMD GIL A
THET %, JEPEHIFRROREE (PDO) & HuBRY &R IRGE
(PGI) Th3, ZD2ODMDERE KEKE T, i
HEhaEROREEME . EFEREIZH D, PDO DIF
IR K DA BB 25T B, PDO OBGAIZIE.
A, ML, R EdER, FEE QPN Tirb ik
Tk S v, il 213 PDO F — Z0A12i. B
OFFN UL THE I N 23D TH ., Yghhifo
AFEFIZE DML XA, FHIR W TN - A xh
ZEDTHETNIE DS BV, fif PGLIZEW T, A&
FEMFED E N —D BN UMK TIrbh T 57213 T
B aWi-§Z L2k %, U T, PDOEEOBED
Z9 25, PGLIZHARTEAETH D, ZhHIZHTE D
1E5 K0 EORIMIE YA 5.

2.1.1 @ERBZ%EPDOHHWVIEPGI &ELTERTS
ik

PDO & PGl v T A {4 2 2201213, #R ik
WizzL ki huda s kv, PDO A, PGL & LT, #
g E B8R 5 720121, Al O MBI O 4
T —Th, B EFER L Rk A R TTRET A 2 &
BB %, ZhiZid, PDO/PGI & LCif#xh 3
R e YEKELE OIS D IEMER R R A N B, B
M2 B BIINCIE, B AP B L O e R
Z. WEYI e R K ORI B 2 KA £ & B
T I50ENRH 5, MAMEK S HEICERShETh
Ea5kn, 512, Yzl Rt P REI IS o
THESNTED., ZTOEMBTTRETH 5 Z L DREHE
KoboNhd, £/, EEFEOFHIHE & EI12, BEFOHM
FIME & PR OB & R & i hud s 6 a4
PIBI ORI AR 5 N 5 ALRRIZEE S N B S FIE AT
ZOBRAEFEZETFL LT IUTE S KR,

B — T EEITICHE LR AR T 5,
FETORMEZE-OS, BINTEZH S 5 IZ5H 2 17
VL RAEIIZIE T B,

(TSG)

god

FRExXOd

4= No.120 (2015.2) — 27



EU’s Agricultural Quality Schemes (EUDBEROREFIHHIE)

BB AN HFEICRE S N 72 5. Z DOIRGED
12U E0, PDO/PGI v TOfEHNRD SN, Bk
h7=%F%,. EU © PDO/PGI M B L OEMD T —
AN—Z2TdH% [DOOR] 2Bk X h 5, S5 FRIC
MmA. BEHARD Y v o HiGE - B ek B & 15
I TW5, WINEESIZK D FEERMREE S 7214,
EUB#ICHRE NS, FFrTinc B A 242 20
R 272077, WRAEFROTALREN T - 72HFIZE |
FU<ERICEKT 2. 206 OWHiEdXTDOOR
T—AR=ZZBOVTHET S LN TE S,

HELEDRT VX ATEDLT—4AN—2EHT5Z &
T, ZOHIEIZENLNLOBHESREEE s & &
2. 2 ORROEEYED R E3 5, HEE? O S5
N5, [HHEICELDOHD S ANiT. HEETHN. HES
Tohh, GIEFOHGIZEb->THEAThHh, #L
L, BEAB L UMEROBIR 7z 2 b 2B
52 Lhiksd, BIEOHGED XS IZ, st GL AR
EIET S LW ZEidmn, TOHIRICH W THES
BATOBEEEDTNTH, HRRITR & 7z 50 % 0
7292 ED, PDO/PGI S A EET L L HETH
5, IERAR A TOATE A S AVEEIL, 22
ZH %, BEEIZKDBROHGE - B iEsr—H
MRE% 5,

Al DO AR O E X &, 1000 7% # 4 PDO/PGI &
MEFBFAEL TB Z LIz, EbhTWb, ZLT%
DAETHDOOR T —A4RXR—=ZIZHEEFN TS,

2.1.2 EECLWE

BEHIE L RIS, FY 27 2O & A% IS &
B TWDED, RO LMEE & RO, Z DRI
BWTE, GIF—AR—ZAHVHRTH B, SHYFR
BB OFERAE 2. ik h Tnhd» 672,

FEHERY o B EE P 0 B & ARk, GL 3L & % 72 B
(EC) No.882/2004 (=Bl 7z, filklH LUBEHO
S B O LRI T 2L — L & DA VA
A B I FEI NS, AWM AEEIC»H B RN
DL EHONLETH 5,

PDO/PGI #5121, S AR &R D FRoR - s
THCHEA L TWE 25 F = v 7§ 572012, BINN &K
HENBETH 5, PDO/PGIEERTHIZH XN B ETIC,
B OWMAEDF = v 7 &, EIEB S L <I13FE
BITWNEfET S Z &2k >T0 5,

JNEAE O T T A BRI O A YT 25, 20
— B E GBS REE T AMEA T § I LA TE S, &
MO E R A IR T 2 72910, RRLRISRES T
7-HBICIR S b, BEIREEIL. RNGRS L HlHS O
2008 4-7 H 9 HOMHI (EC) No765/2008 (=Hll > T4r
bhd, T i3, sE L BRMOIRTEIZ B3 5 5%
WHOBLERHE I TWE, X612, RINEEEZES
(CEN) 12X D RE SN WNSHE & | [EI BRI A (AR A
(ISO) DIFEFFHHAER, FHBEBIDOREIZHEbNI TV 5,

2.1.3 PDO/PGI #IEDEX

it PDO/PGLHIEMR EU I W T ZHUEE L TDA
[REM[TONDEDEAI D, FHIR—F v FRF 2 2 HAl
Elz &, MWL TH S HAERL MBI RISFEOHIEE Rk
HBERSTZ a7 EICBWTE, B850
BUIHE A B2 Cs, BER R A Y&, DN
AEMAL TOEORIZE . B EIICH Z 216
2RSS,

ZOHIEOHIE, B4 2% 7263, £3. Al
M PEREIRFE D 5 01T T, GI AFRD R R A & 7
HEEINTWD, EHIT, FEHFICL-TE, WEREH
ENBNIT 5 Z EI3ARTH D, HEIEET S S
MEOEWEITFIZBIL T, KDL DFEERLZ &N
TELN 572, 72, Gl &2 HERITY TRIRHGEEI~NO
TORAWEEMAB I LIIh S, WEo T, HEE
B O R & FLIE A fRGET 5 728, i) wiRIE Y —
NEsD, ZORDHIC, HEEIEIEGOMKZEATX
o 072, B2 PDO HIE DA, WHEHE KD & &0
HINME S, ZEPEHICE s TOMN LK 5,

YT T4 F 2= VRERISHWAT AR, fJl4 D4
FHOAL LT, BNEFEL O RENHE B S TS
5, B HBITEIOBIZ OB R0 B H 5728, GI
A S VI EE XD Z L3 ZDOHFEAMAEH
iR EhEZ a0z, MbxhsaEtd &
W, FRE I h N Th UL, EDEEER S, RIS
Ho>TWBRD, PDO/PGI 85 & EPES % Z & Ak
%, - T. ZLOBGAITEARETZ P LS B4 fa
A CO AR ST O & 912, BREELITN IR IR
DIIHEL & 9 AT AT Bk
% E WA, GLIZIZTFET %,

/o, GLEHEHGET 3BT, FIFBREMOW
NN LS FRE & 5. BRARONEFIZA

28 — €IV — No.120 (2015.2)



EU’s Agricultural Quality Schemes (EUDEERDRBEREHIE)

BY 572012, EEEOTL—-THBERLETE A S
WS, BBHROBENEDDE . SL—-T kT
B s BEIZE DD I A I T 5 Z L RIS X
%, 7z 23 BEINAAOTIBIC B3 7 E—v 3 Vi
B, BN D B3 Z OFPERO R, BRSO F £ v
2 I SR EI N T OREHIL L5, ZOXS ke
ROWEENT, @ [—RE] 2Fe e dic, #ie 2
DPEEMDOHFEDIE FIZDO %N 5, ZOME, BEE@EL
TZ ORI IR 8 256 S3hbZ &85 5,

HEHOBAE» S 8. GLEEICARD > T iR
. Boms, FEMORGESRW 212, BRREDH
W 2 E 428D TH S, PLHLEY T 412kD
AR XN 2 I OFEIANE, ABE G, FEHARI DOAT
2. HEZOED L, EEFIZL DIt S 3 EROE
FMEAERD TS, X512, GLHIERMEE SIS S
BERERMET 2 ZLICEEBL T3, (2R OR
WEDBMER SN B 7y — 2232 <, EUDObEBIZED
DU BEHELEF O TIN5 TH D,

HAIZ G BEPEM & MO GIHIE 2EA§ 5 Z &k
Fo/zZ id, BINEZETiEE, BUEEE D W
ENTWB EZ A, EUIE. HARS LA
DEFERMA DD, EFEHIZE 5> TGHITKE &ffitiz &
726 L85 EL6NS, FAFIC.EU LR, HEAY
5720 5 EHAND A ORE &0 S BB E S hTH
0. RANZ IO TIE & REEPE A MR U, AEPEE 250

DI INAZTER T 2N RESTOZ LRI L > T 5,

CHN =t

EU W T, BRICBOHERTA S FR2E ol i B DR AE
JERAIEL T %, Z O, REESWEIRREBOR & WE
TRAEHIE X, BPNNEE D B DB OB WELY, & 7 O
WANDERIZIB U T, WAEPZEBOHHL Tnb, &
PEZICIEH & WU S sBETHB I L &, CAP IS
B AhOBORY — L e OMFEHREELTZ L E &
77, BOEZIK T %3 L THELZERTH > 72,

1 T¢ PDO/PGI il 1x, EUIZHEWTL->» D &4
EBALTWS, v—F T4 V7 - Y=L LT, HE
FICHpEM, HIE, HARIEL T3, kD & Z DR
FAEDORBEAR B DN, MBI TH 5. BN T
BUSMEARIZHE  CTAPE X N7z GT EPES - BT, & T

ZTOuITEMHATEZ L #HHTFENELSITL
. B TOMEHICIA T, LpESEHiRIck T %
TR - BGES, BEEN B L W R0 b LT FEE
EhTw3, Zhid, %ﬂﬁ%biﬁi?k@ﬁA:

cn%méit‘mmﬁmﬁﬂmﬁe%wﬁﬁi?LM
WHETH S Z LA, ROENTW5,

BAEL. EU OBGREMIZ B W TR TEE A BHR
Th5. GLIZET2E WM. GI ® DOOR 7 — & N —
ZDFEIZK VIR SN TS, AT — 4 N— 2121,
UlS B\ THS - X h 5 1,000 %84 PDO/
PGl #DHFRE . SHllZABLEE MBI S h T 5,
LT, GLEIE L, (B0 54 ek & 2 ORI % <F
57200 DTH5, Zhi, WE»ELETIEHA4
AT L& B2, T OO RAFIEHBEORERIZ G EJit
LT3, ZHICKDMEEE L. L TEOEN, £
MaBEMEBRETICAN, BHEOLOLAEHREAREL
BIZENTEDIDE,

S FEE
KAHLOS, Mervi, (h—AZX X JLj4)

1989 4F  Joensuu K% THIER - MFE L5 &2 E (B + vy
VI, T4 VI VE)

1993 4= University of Minnesota Y5812 (& — L 2, KE)

1994 4£  University of Petrozavodsk 7 ¥ 7 &AM % (X b u
Foxr—vr, av7)

1995 - Joensuu KT ¥ 7aGRIER - @A I TiB LS
S (FyxvVvF, 7425 2F)

1995 4 BiBE (A~ 5. 74 V5V F)

1995 4 BB &R (S v X—=Vv IV 4, T4V T VE)

1998 4 BRI P L —= VUK (ALY VR T4 YT UFR)

2000 7 BiBI7OV b a—FU R =L —(~NLYVF T4 VT UF)

2002 4 BIBHBEBIEIMER (Fo Lo, T4 VTV F)

2003 4 WINEBSRERIBWTORHHIY (7)) 29 L ANLF —)

2010 4F BN BEBRREREA —A YT - Z2—-V=FVF
1Y (7Y 29, NLF—)

2010 4 RRINZE B2 BEHEARR HA - IEHY (7)) 20 2L ~NLEF —)

2012 4F  HA 28 stz 7' v 77 4 (ETP)

2013 4F  BEH RRIGEA GRS AR — & H i H

4= No.120 (2015.2) — 29



ZRIMFRECHITOAMELTEMONME — Z2MEHIARER T 0O (in vitro BFEST - 8D DRI OEEHET —

FERINEFEZICHT DB EZ 22D

— R2MEHEARS AT O4 R (in vitroffs - (L) 2B OFEHENT —

SEEREIEAT
APFRAMFRIEIR

I B

E F
Gk, MM EEROTGRERIEOKE LB TH 5, ZONTREEEILEW 2T Ta < Th s oY
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<Summary>
Drug-induced liver toxicity, which is a common reason for market withdrawal of approved drugs, occurs not only
in the parent compounds but also in their metabolized compounds and intermediates. Currently, in vitro studies
using a primary culture of human hepatocytes are performed by pharmaceutical companies to evaluate toxicity and
the metabolism of drug candidates. Conventional evaluation methods have had several faults, because primary
hepatocytes are active for only a few days. Therefore, the application of three-dimensional (3D) cultured
hepatocytes (hepatocyte spheroids) that maintain liver-specific functions for longer periods is required.
The Safety Evaluation Forum (Tanimoto Gakko, http://www.tanigaku.gr.jp/) was established in 1986, and the
forum subcommittee for spheroids was organized in 2008 to study toxicity and the metabolism by using hepatocyte

spheroids. We examined human hepatic metabolism and the toxic evaluation system of drugs through the activity of

this subcommittee. As a result, because it was possible from long-term repetitive exposure to drugs in the test

Evaluation of the Metabolism and Safety in Drug- Prof. TAKUO OGIHARA, Ph.D.
induced Hepatitis Laboratory of Clinical Pharmacokinetics
- Activity of the Subcommittee for Spheroids in the Department of Pharmacology
Safety Evaluation Forum- Graduate School

Takasaki University of Health and Welfare
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system using spheroids, we were able to observe temporal changes in the metabolic process and metabolites which

were difficult to detect conventionally. Moreover, it was possible to detect drug-induced liver damage in a state

closer to in vivo. The activity and results of this subcommittee are outlined in this review.
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Figure 1 Adverse effects of medicine during clinical development (a) and after marketing (b).
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x1 HHLPOSBBLLEEEZZOF®
Table 1 Examples of medical supplies withdrawn from the market.
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Figure 2 Activity of the subcommittee for spheroids in the Safety Evaluation Forum.
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Figure 3 Observation of midazolam metabolites by human hepatocyte spheroid.
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Figure 4 Effect of acetaminophen on albumin secretion and AST leakage in human hepatocyte spheroids.
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Table 2 Comparison of hepatic cell cultures for evaluation of drug metabolism and toxicity.
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<Summary>

In recent years, the functionality of the microorganisms including lactic acid bacteria has been noted. These
microorganisms are generically called “probiotics”, and various researches and developments have been carried out
on them. We need to think about the safety assessment taking into account the biological effects due to not only the
ingestion of microbial cells as a food ingredient but also the fact that these microorganisms are alive. Then, the
idea of learning about the focus points in the safety assessment of probiotics was rising from the group members of
ILLSI Japan Food Safety Research Committee Risk Assessment Task Force.

% 1: [AMEL Y74 AAWOY A Ty A ] HARFLBEE S M (2010 48 11 H. — BB A Rl K 222240 R 4)
¥ 2 HARFLEEH A 2013 EEEMM 3 F— 7u 27524 http//www.jslab.jp/contents/conference/2013/08/2013-3.html

Workshop about “How We Should Consider ILSI Japan Food Safety Research Committee
about the Safety of Probiotics” Risk Assessment Task Force
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probiotics” on September 4, 2014.

In such a background, we invited Dr. Shizunobu Igimi, the director of division of biomedical food research,

NIHS, as a lecturer, and planned to hold a workshop entitled “How we should consider about the safety of

Dr. Shizunobu Igimi, a specialist in the field of food poisoning for many years, also involved in the study of oral
vaccine for the prevention of infectious diseases. Furthermore, he has also been implicated in setting an
international guidelines for the safety evaluation of genetically modified microorganisms. Based on these
experiences, Dr. Igimi wrote general reports on the safety of probiotics in technical books, and gave a lecture on it
at a seminar of Japan Society of lactic acid bacteria. So we hoped to take his lecture in our task force, and this

time, we come to hold a workshop. We described the lecture outline below.
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Figure 1 History of safety assessment system in genetically modified foods
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6 Qualified presumption of safety (QPS))
Figure 6 Qualified presumption of safety (QPS))
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Staphylococcus 15 L. plantarum B. longum E. coli
Leuconostoc 12 L. reuteri B. lactis E. faecalis
Weisella 9 [lactls
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Acetobacter 9 L. bulgaricus
Gluconacetobacter 9
Bifidobacterium 8
_______ Eric I. Benchimol & David R. Mack in Safety Issues of Probiotic Ingestion
- | 69 _ o - - . .
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Int J Food Microbiol, 154:87-97. (2012) Figure 8 Typical bacteria used as probiotics
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Figure 11 The main fermentation product derived from major inhabiting bacteria in the gut
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Figure 12 Metabolism of carcinogens related intestinal bacteria are involved
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<Summary>

Fifteen years have passed since Project IDEA was initiated. The project accomplished significant outcomes
during this period, and we are very thankful for scientific and financial support from academia, governments,
industry and international organizations. During 2013 and 2014 several important, international conventions,
meetings and workshops were held on iron-fortification of foods in order to combat iron deficiency. The programs of
Project IDEA were well received and acknowledged because of the scientific evidence-based approach they employ.

In September 2013, the ITUNS 20th International Congress of Nutrition was held in Spain. The symposium
session “Micronutrient Fortification -Science and Strategies for Public Health in Asia” was held by ILSI and
GAIN (Global Alliance for Improved Nutrition). This important symposium focused on Project IDEA in Asia,
condiment fortification in China, Vietnam and Cambodia, and rice fortification in the Philippines. This article
summarizes achievements of Project IDEA in the four countries from scientific research to the introduction of
fortified products onto the commercial market in each country.

In August 2014, the WHO Consultation Meeting “Fortification of Condiments and Seasonings with Vitamins and
Minerals in Public Health” was held in New York. This meeting aimed to provide WHO with information and
knowledge of local practices in order to help the WHO develop guidelines for the fortification of condiments and
seasonings. In this meeting, the effectiveness of condiment and seasoning fortification was discussed from basic
research to the introduction of the products on the market. ILSI Japan CHP was invited.

In September 2014, the WEP (World Food Program) held the workshop “Scale Up Rice Fortification in Asia”
in Bangkok. Administrative officers, scientists and industry members from 9 Asian countries were invited to the
workshop. ILSI Japan CHP was also invited. The workshop discussed the effectiveness of rice fortification to
improve nutrition status in Asia. Representatives from 9 countries expressed their strong interest in the
introduction of fortified rice.

In closing, we summarize what we can and should do in coming years based on what we have already achieved.

1. 3C®IC LIk, Project IDEA (Iron Deficiency Elimination Action)
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Figure 3 Percent change in anemia prevalence in the fortified and control groups (females)
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Figure 4 Changes in prevalence of serum ferritin <12.0 ug /L between fortified and nonfortified groups
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Figure 5 Changes of ferritin concentration during 17 weeks
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Figure 6 Changes of the prevalence of anemia in the clinical trail
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. and The Sackler Insthtute for Nutritim# Science

BEE2 RBHFEEDESRTE
Photo 2 Group photo of meeting participants

L7z, SHHIE, ZLv—=79—=22frbh, WHO »#
REANORERIETA P T4 V2051 H720, &
JETRE DR LA DI,

Az a LT, gL - IOV, KR
BEEN R 5 ICEIRNER & L THEREKL T LS o
EF VAR H, 27— 7 w7 (ENTOHS
kI K OCMEADIGH) ICET25Z &8RO LN &
Bbhd, 743vF2—-7iE, F+v Y7~ (Vehicle)
ELTHREMEIR H 2208, FERizEHRILE B D L,
Fh L —BHIDWTE, FRITIEEAE LWL NS T
LW E NIz, S AT AT v T LD MR E
ED & HITEHI LT < A, FEERIEFZE (Implementation
research) #fIFIZANTHRET L TS BERDH 5,

INEFTIHFELLEOEZICHD, FE2SFEEKE T
T3 LT X 72 Project IDEA OHD AL, 3 »EHIZE
W CBHEEIRFER L <L OO AT > T s, ik
BORFMRAIC X 5 AMEGERIR, & 512138 THEER

IZEDREANTH 20 %R TR LD A TH B
LEALS, EFRMEHFEL AL O AT, B
FIC X B REmOReE (v %), - A TY & o
5, WEOREE. BH - EEWE). AR O H AL AR
DHWEETH S, 3nEE I, LELOEMAIED %
fToTna25, BV UERISREL Ty, gl
BEFL IR TOENZZDh, BIEEOITII v b AV
PAEMDDICHREBZNAEL TWD, £z, MOl
A8, BEH - BRESEAINITa s 7 ANTHS I
BoTH 6. KEFFREMAEEGICK 2 EEBELE L
T3, & EEOHMADOH TR, B TOIEKE TX
TLTELHT, ZLOALPBEEEZ TS L1245

D7EA9,
ZNZF T, Project IDEAICHEL LB LTCTFE 572
Mk - REEOERRICZ O 20 THLHL L7,
Ol EBRAET)

IV — No.120 (2015.2) — 55



Project IDEA (TJOY I b 7AF7) | SRR ZUEMEDEMEEBDRRESE

4. WFP Workshop: Scale Up Rice Fortification
in Asia
— 7T TCOBERODERICHEITT—

2014 49 H 16 H ~19 H 12 World Food Program
(WFP ; [E]H 1 7 fobis i) 23 348 L T, UNICEF, GAIN,
MI (Micronutrient Initiative), PATH (Program for
Appropriate Technology in Health) # & U°FFI (Food
Fortification Initiative) 2339 2T “Scale Up Rice
Fortification in Asia” Workshop 23/¥> 2 7 Tl # 7=,
T—=0vay TR TVTOINEOS T T T A,
AYRYTAVERYT AV THFAL Ix Y
V=, A=) T4V Y 2 T V) OBMRITE
B R EERPL, RN 180 HOBME L & -
72 HARM 51 ILSI Japan #10E L TF LRGSR
RS L2 (BHE3),

REZHOHINT, SETH A 5 BRI & 5 @K
DITEHNZONWT, O KA BHNICHAL, @ B
AfE L, @ REk - AEBRZ M IR 5 1 o b
U= EMETS, LWHITEThH-H7z,

T, BACRBORO BEER» &, KBS O+
i, SILROFEFNEIZ D7 2 70 5 FhEITN 725 7'a
Y 2%, HMFIZK ZHE TV, ROTEZEIZY

N—=TT7—=20T KEDOEZLGND, ElElinz3 70
Y 2EF LD, RETHLNIEDTHH T,

Z0T7 =23y i3, EHEWFP & L T{ERDIH
FEWKAEME T, 7TVT TORERFELXZ VIR
BERTHD., ZOBREHTH > 72, 72728 KD
K& TEHD BRI S < Tl U ThER
N7z, A400 FAD T 22 Y HTO@EGIRRILKSHE
il zs & K72 Rb 2 <. F 2ZRPARRGE & ISR FEEE)
ELTHMHINTOEVDORERETH S, ILSI Japan
CHP A7 4 V¥V TH#DTWBETuy « 7 i, Bl
PURREIE & JRI2, VB H 2 AS U ook 2 ' 5 ol &1k
AHELTED, BTk E AN 2R RIZL S
LiEbhs,

a =NV 6, SROEERNE (HERE
R, A CETARE) AL, B S OMILKEEAT
RN R D THB D, SEEHHS LT,

ILSI Japan CHP O AN &, & 3. 2014 F-12 4k
Fo72T74 VY, IVEFATOEAL, M{LKkOH
iz FFC, WHEENEATHEATIEAEENET5Z
ETHBH, DWT 2014 412 TLSI Japan CHP A% L
RO SIE, N> Lk 4 v FT KROF:
RiIFHTE & EA %X 5,

& P REE)

FE3 WFP7—72avy70714JERKERELHEIC
Photo 3 With delegates of the Philippines

56 — 1)V — No.120 (2015.2)



Project IDEA (TOY I T b 7AF7)  SRRZUEMEDEMEEBDRRESE

5. 41® Project IDEA

ZN & TO Project IDEA OWEE) 2 LT, T A
DR ZMERBIMIED N2 b iz, Sk L & hamfbis
MW, FEOWUKPEDIE, ZRHRFEIETEIHAS, L
MALUEZERLT, ZTh2 s ILSI A AT iuda s
R S AR

ZOHE—ZROGELDOE K TH 5, 20149 HD
WFP V=2 gy ZICBMLET V7 OE%IC, %H
DFEMFIZIB T 22K E L Tgamok %55, HEAL,
HEEDNWETE AT, YKkT2ZLTh5,

AT A T BEMORE AR A tho M
REREMNT2ZLThb, FlAEE. Heh FEB ©
HT I BOBENEZE L 5D, EROMERER M
b2 Z sk DfROBFELENHE I NS,

B3 MERBRSBEENAZT V72D Tk
O 77900, BRICBIACEFHEL TS, ZDKS
BAZIZED X S1ZL T Project IDEA 2’EBRKTE 5D
2k, BETLETLETER S 50,

ZD&H nELET S L. ILSI Japan DA K 5§,
ILSIDra— L JE BT IRERHETH A9,
[AIIRELS B % h 6 & 9 % EIFRHLEE & O 1idi 2 e 25 F
L% 67, £ LT, Project IDEA % ¥/ %% E[E
ANOZIRELTRZ2OTIE AL, THbOE %K
JEE FiF92% BOP EY X ZICHETS & WS AN MBET
HdEEL TS,

St &b, ILSI Japan B AN O T, JHikE A
BHEIOCHL BT ET,

s AR
FLt &E(&dH L)

1963 4 FARHAFEE —H T AL e Rt 43

1966 - FARHKFS BT HHRFRE A%

1966 4 HARZ & - 2 — ISR R

1987 4F- [ FAhiHH S HUi % BRI fL IR

19954 2% - =30 7 4 v 2 Hiflit v 4 — RS
MR OffE)

1997 4 HAT A - 2 — 7 RSt Y HUE 3 LAl =

1999 4 [nl AHEKI%

1985 -~  HARRFERAE @RS MIEFREET (8 - HEE
iRl E RSO Pl
2001 4~ [EERAE @R AR (R 17 ) &~ 2 — U

B AEF(FHhEL (AD) smpnt. ot (@

2000 4F- BN 1Ko ATERIAER AVEREARE e

2002 4 WAL T RFERYBE A SRR A R A i sE Sk
L 57T

2002 4 ILSI Japan CHP # A V54 74 w2 - 7T T LY
ERa

2005 4 ILSI Japan CHP N/ A - Fuy & b* 7 4 2 Billh

2007 4 HHURSY BRAER W22k [EI BRI R - B T IR

2009 4 HHECRMERBE PRARATZERE EIERORE - T & R
B [EE b R B e

2009 4 ILSIJapan CHP 7'/ VXV - 7av 2 b+ 74 X Bl
g

2010 4 ILSI Japan CHP H5it 7 4 %

2014 7 AU ERABE DRoAROPSERE L S UG

4= No.120 (2015.2) — 57



B I3BPIXIF—RHICETDERRZE RACMEM2014 ~IXIF—REOSEHMEERADHE EBAD SOMETRRFARE~

£ 3O IRILF—HICEAT SEFEE
RACMEM2014""
~ IR E—REORFARBH DOHE & AED S OIFRHERIE~

XM=t
NIVAYT 7 Bmif 5
2 ERIERESTIME

HIK  E—

g2 B
fEiE X 2R ) w7 v R a— A &R @R IE, & IE % & OEMEEEZE ) 22K+ Th 5, It
HATONIE., QOL DI FREHEDOEEA A SMEE 5> Tl 0, HAREMRE (WHO) ZE LR
HKIETZ ORMBEOMEESMHIN TS, RN 2 A E ORI RIS KOHE L2 3L F —D2EIZ k-
TH#MWICRE D, 2055, HELLZAUX —3EEGE. HEERE. KRR A & OBHRPBEMEIEAR .
Bz A A HE Ly, ZO%I2E#IE. ba—~rhuo) 2 — 2 - HiEHAK (DLW) . HEE S &
AtV b e e Sk E G2 b d 2 0B B 5 3L F — RS DWW T, R OWIZERR
LERRE AU D Z L &2 HIIS, R R B REFRPARS KO AR — Y RPE S ERIAW ST O
RIS EHEEEHETH B F1EA 2008 FET AN H - FYN—I2TC, FE2RAB2011FE4F V& - v —2
PY b MZITHfEXN, 2O/, 300220144510 A 11,12 HICHE#FRHXOfE L A7 HES v I 7 —F —
M THIf I Nz, SEICE. WA 8 2 E (960 £4) # &4 170 HOMIRERSIL. HEH), K3E. fHalgh.
TRNIEEE. Bk, B/ & ICBE U 22 O 30U X — R RCR 2 f8 & & h, IR Aakam e h Shiz,

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

Abstract:

Obesity is one of the risk factors for the metabolic syndrome that leads to chronic diseases such as diabetes,
hyperlipidemia and hypertension. Increasing obese population become a major social problem due to lowering the
quality of life and skyrocketing medical cost, which makes global health authorities including WHO take the urgent
countermeasures against obesity. Long-term weight changes are solely determined by the balance of energy intake
and expenditure. It is difficult to measure the energy expenditure accurately because of various complicated
interactions among life situation, activity level, and body composition. The objective of the present international
symposium is to learn and discuss updated research data on energy metabolism in human and animals measured by

sophisticated methods such as human calorimeter, double labeled water, and accelerometer among the researchers

(#1) RACMEM: Recent Advances and Controversies in Measuring Energy Metabolism T 4 )V ¥ —{UHHIZ 12 BT % i

WEOAEA & FRE
The International Symposium on the Recent Advances KOICHI YASUNAGA
and Controversies in Measuring Energy Metabolism Director
RACMEM 2014 R&D - Development Research -
—Sharing the Advanced Research Data on Energy Health Care Food Research
Metabolism and Dissemination of Data from Japan— Kao Corporation
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and engineers in the fields of nutrition, agriculture, medical science, health science and sports science. The first
symposium as held in Denver, USA in 2008 and the second was held in Maastricht, the Netherlands in 2011. This
time, the third was held in the Sumida Seminar Hall of Kao Corporation at Tokyo, Japan on October 11" and 12"

2014. Approximately 170 participants including c.a. 60 from oversees attended the symposium and actively

discussed research data on energy metabolism associated with exercise, nutrition, brown adipose tissue, circadian

misalignment, appetite and animals.

1. 1FUBIC

eI A E 7 & O RS EIS W TZ O AL
L. QOL DX TR REE O Bl & i < K& et 2k
Eo5TBD., ZOMBRIHED SN TWD, ZOxE
DKEIIE, FBHL 728 1L % — LU R R AR 2%
EDOTINE—FVBEIZHEN A 9T %% - ARICET 3
HAFITA VOERBIZESEDTH 5, BN AAED
BRI A K OWHE L 222 AL X — DI K 5
TFMIIWRE S, 2055, IHE L 72T 1L F — |3k
MR, 4 & OB, RafEH) 2 & O #) g,
PR IIG I 2 & DR 75 & OBER A EMECIEA S
W, B E RS KNEETH B,

ZORMBHIT, ba—~vrha) A —&—R HE
ik (DLW) i, DIEEESEEEE & Vo 23 S 7z
MEHFEEHN 2L 20N EEMCBIT S T F L F—
BRI 2 DWW T, BT ORFZERCR & 3 % 2 Ok
5728, KEE, BRE. BEE RIEFFEB KRR -
B 7 RIS B OWFZEE B # A 45 S [EER 23T
H3, FH 1M 20087 A H - FroN—0DaAaF K

70954

K%, F2MP2011FEFFVE - v =2 PY LD
v—Z bk PRFEEOTRE T R F — 2
U — N4 2 RIS E 4 LB TR S iz, 20
B, B3R T YT THIBR THARTITDNS Z LIlK
D, 2014410 H 11, 12 HICHEHEHX OEE T A
FHELY ISR LICTHBXI N, 2ikicid,
7 hE (60 4) &EDK 170 HOWMZERSML.
I, s, WElRE. RGN Bk Biia EicE
MU 72O T 3L F — IR B R LR S h, %
Bk b I hiz,

2. EEEBE

%4 L : RACMEM 2014
HI : 2014 4210 H 11 H () 8:30-17 : 50
12 H (H) 8:30-17: 05
Juff : RACMEM 2014 TR R Z ([EHERE - Rz
FeHT. PR ACERARAL) | [ R - 2R
TERFSEAT

2014 10A 118 (1)
08 : 30-08 : 45 Welcome
08 :45-09: 30 Keynote lecture

09 :35-10:55

RER for the masses

EER : Kong Chen (NIDDK-Bethesda)
Energy expenditure and its role in long and short term weight gain

Session1. Exercise and energy metabolism
EEE : Edward Melanson (Colorado X%)
Metabolic adaptations following massive weight loss with and without exercise
Darcy L Johannsen et al., (Pennington Biomedical Research Center)
Energy expenditure of low-level and isometric exercise: Exploring new approaches to study thermogenesis

Effects of high intensity intermittent exercise on post-exercise resting oxygen consumption

Shigeho Tanaka (EILf2FE - REWZEF)

Jonathan Krakoff (NIDDK- Phoenix)

Abdul G Dulloo (Fribourg A%#)
AN

Katsunori Tsuji et al., (RZ&EEARF)

Gary Shaw et al., (MIT Lincoln Lab)
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11:20-12:20 Session2. Energy metabolism in animals
EE£ : Dale A. Schoeller (Wisconsin X%)
Why do penguins not fly?
John R Speakman et al., (Aberdeen X))
Energy expenditure, activity, and life history in great apes
Herman Pontzer et al., (Hunter College City X%#)
Long-term calorie restriction decrease metabolic cost of movement and prevents decrease of physical activity
during aging in rhesus monkeys
Yosuke Yamada (EIL2EE - REMZCFR)
14 :00-15:20 Session3. Diet, Nutrition and energy metabolism
EER : Paul MacLean (Colorado X&) Masanobu Hibi (fEE)
Obesity’s impact on lactation: Consequences on energy balance and postnatal programming
Paul MacLean (Colorado A%)
Running for youth; on the behavioral energetics of aging mice
Gertjan Van Dijk et al., (Groningen X%)
Enhanced body fat utilization as energy induced by dietary polyphenols
Koichi Yasunaga (1£E)
Effect of protein overfeeding on energy expenditure measured in a metabolic chamber
Leanne M Redman et al., (Pennington Biomedical Research Center)
15:25-16:10 Mini Debate entitled: Does HF diet affect the accuracy of DLW?
FEE& : Paul MacLean (Colorado X&)
John Speakman (Aberdeen X%) vs Gertjan Van Dijk (Groningen X%£)
16 :30-17 : 50 Symposium1. Why is the prevalence of obesity in Japan low?
FEE : Shigeho Tanaka (EILf2EE - REMZCAT) Van Hubbard (NIH)
From epidemiological aspect
Hidemi Takimoto (EILfEE - SREFTFR)
From metabolic aspect
Fuminori Katsukawa (BISAZ)
From physiological aspect
Kunio Torii (BRERIEHRARMZEF)
2014%10A 128 (H)
08:30-09:15 Keynote lecture FEE : Shigeho Tanaka (EISLfEREE - REMEFR)
Brown adipose tissue, energy expenditure, and obesityin humans
Masayuki Saito (FTitiEEKZE)
09:20-10: 40 Session4. BAT e : Masayuki Saito
Biological determinants of brown adipose tissue activity and capacity
Denis Richard (Laval X&)
(BEFHMEEE : Best abstract award)
Recruitment of brown adipose tissue after daily ingestion of catechin in men
Takeshi Yoneshiro et al., (At@EKS)
Quantifying shivering using electromyography and heart rate variability in healthy lean young men
Robert J Brychta et al., (NIDDK-Bethesda)
Noninvasive evaluation of human brown adipose tissue using quantitative near-infrared spectroscopy
Takafumi Hamaoka et al., (GI&EEAZ)
11:00-12:20 Session5. Methodology for prediction total energy expenditure
EEE : Kong Chen (NIDDK-Bethesda) Guy Plasqui (Colorado AZ)
Understanding the impact of exercise-induced increases in energy expenditure on heat balance in older adults
and individuals with chronic disease: a calorimetric perspective

4

Glen Kenny (Ottawa k%)
Respiratory chambers: beyond energy expenditure
Eric Ravussin et al., (Pennington Biomedical Research Center)
Common calibration applied to four calorimeter laboratories
Jon Moon (MEI Research)
Interactions between thermal biology and energy homeostasis in the mouse
Gustavo Abreu-Vieira et al., (NIDDK-Bethesda)
12:20-12: 40 EHFEMEHE Best abstract awards & poster awards
Abstract award (15 min oral presentation)
Metabolic responses to different high-fat meals in normal weight and obese women
Jamie A Cooper et al., (Texas Tech X3)
14 :40-16: 00 Symposium2. Influence of circadian misalignment on energy metabolism
EEER : Kumpei Tokuyama (3TiEA%) Karl Friedl (UCSF)
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Impact of sleep restriction on energy balance

Impact of circadian misalignment induced by simulated shiftwork on energy metabolism

Forward genetics of sleep in mice

16 :20-17 : 05 Keynote lecture
Appetite control and energy balance

17 : 05 Closing remark

EEE : Guy Plasqui (Maastricht XZ)

Marie-Pierre St-Onge (Columbia XZ)
Kenneth P Wright et al., (Colorado X%)
Masashi Yanagisawa (iEAZ)

Margriet S Westerterp-Plantenga (Maastricht X%)
Kumpei Tokuyama (GRiEAZ)

3. BEAR

(1) ERFH=E

7 A Y 51 NIDDK-Phoenix @ Krakoff F & 0. %1,
RMOKREZHNC 5 T 1L F —IHEOFEENZDWT
AN STz, 24 BF O T L F — B RIS
BrIGIG A & s O AHBIBIERICH 2 Z L I3RS T\ 5
25, BEREERRRE OATIGEIC B 1 % T 1L F — I
s, w0 PRI & & 2R Ic DWW THE L
7oo WRHTAIR & LT, MENREE & HEE - ko T 1L
F—WEEDF (AFT: Awake Fed Thermogenesis) 7%
SR (BMI>29 kg/m®) THBEIZD AW L2 Hi7=
SRS e,

AL KRB EBIZO A K O, @ s
(BAT: Brown Adipose Tissue) (ZBH§ % —HiDOIFZK
RO S N7z, BAT WX FICFRIFIC R T5 8
DTHoTR, hTHAT Y, TIIURY a vt —
g BN O DORMFMOBHUZ X 0 WEMEAHENS 2
ZEWHEREI Nz, T 51T, ThE THIEL 72 260 £
DL b o8 O HEIRRE & MG U 228558, BAT W
IFE=> HbAle fili & WHHBE4 2 Z & A BT L. I 72
TxuL . A4 v 2 VYL ERERBOSEEIZFH 5T 5
Z g S his,

(2 2RI L
YURYTALTTIE, [HARNI SRS 200
27 RHGET — < ICEN 3 AOEFHIC X Sanisi s &
Nz, PEEOB R & B - SREWIFET (B0
DHAREL D, HADEME [Ff] ORFEENRR L
VEAED A A DL 2 6 NI ORIz DWW TR
Tz, W, FRCHEE L &> T 5, hEERNED
e & M DIKIKREDMH T 5 2 DOFEIZ DOV T E/M

Tr&hiz, OB » SBISRZORBIIKIZED. H
RANDFAFED T X F —3T v 2 L JHOHEFLIZ DT
BEIN HRANBEZZ D504/, IEOT F ¥ —
INT VA (ZAF -ERURE) 2k B0 THETIE
1E#% BMI #iH A CIEEIRE IS IE 20, SEE LT, &
AMAIPE T <. AR L ERE O AL E
DIEEN b % &l Shiz, ks, ERFROEN» 5
BIERERASATOLSEKEID, HAEOBWL &
O E 5% [5 K] 2T 5704 IV BROKD
R4 7 AL BEBEDRA T A e X 7z,
VURYYL2TIE, HAY X LADALME T 1)L F —
Rt &L T — <12, 3HOFEIZ K DA 5 S iz,
7 X 1) 71 Columbia K® St-Onge KIZ X V. MEIRKZD
IANF—NT V2 RIETHBIIOWTRE SN,
4 TRE ] O IRF MR (3 8 IRF[E] oD W HEMEIIR Z JE R T, = %
U - E R, EHUE L S ISHINT 520, EEE NS
HEDELSHMT B 7-DICEOTFLE —NF v X Lk
D, FEREUTHRERINIES LA5H L Tz, &I,
7 A1) # Colorado K® Wright I &k 0. 1ZME#> 7
P —H =2k BHNY X 20OFNE T E —R#HHC
B¢ 2 HEND - 72, D St-Onge L & [@HRIZ. &
s RAAG H O R RIEAR I — 3L £ — W8 2R3
A5, PRI & ke % L Wis T 3L F — B AE
KDL ABZ LIRS, HNY X LDEIDRE
DS T2 572, BtRIS, REAMIRIKE D, v v 2
% O 7= BB O BENRITZE O T 23 %5 S o7z,

(3) EEp

7 x W 7 PBRC @ Johannsen K124 . Ravussin
A2 K 0K Z B REK TIPS Raf e O 2 KT
(Metabolic Adaptation) DFEBUZDWTHEN D - 72,
Hifli 2 T oL — IR & B OIS COREIK T
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DFRHZAL 2 i U 724850 B UIBRE O 5 2R EK IS
O3 AHNENSL < EIIZE X U< O RERKIC
KoTWBIZENREXINIZ, RIZZA 2 Fribourg X
@ Dulloo K= & 0. KGR THSEEE) 2 1T - 72D
IALF —JHBEIZBT 2 R A AW Mz, Thic
K% &, (A CARGRE + S A E) 217 > T L IRIE D/ &
VAL FHZEOTO AR T 3L F =B84 HER
L B RO BRI 7 & ORHIRERRIZ 2 D R T W T & &R
BT I2RETH o7, VafEROEHFRED . MR %L
E R B R O oL X — GO s S, [
R E SR ESNC K D Z OBROERFFRVERRIEE &
BWIN4 2 Z &S »ITK 572, kRIS, MIT O Shaw
iz k. Wz (FFkesG) OWEET L EZOH
FVEIZBd 2 58K A e S iz,

(4) E0%h

4 ¥ 1) 2 Aberdeen K® Speakman KIZ kD, XV F
Vi RO BIENTRSD & IED, W THEET S LD
2% 5 2Bl E T 3L X —GHOBIRA» S, B%L
PREN L I NIz, RIZT XY H Hunter KD Pontzer
K&y, WFHICB 5 b 2L — ORI %
BHE 2T R, FUNRNyYP—, TV I, AT79 -4
D IFOTANIRE DI e E sz, ZORR, & b
BrIGHARE Y 72 0 O 3L F —HE B OFHNR &
WL TN &L IR 572, ZORHE LT,
KELMERE, TV, RACIREL XL3%¥T oh
7zo RBICENEFOINHK KL D L TOT L F —
FEHGHIBR N T o x 30v F — @O M2 L O HE A
A b 57z, HHIZZ AL F —FERL 29 i3z 1oL
X — JEHUHIFR A ke L 72 9L & g LT, Bz sy
THRHRIEFZLZVAHNRIID L2 572, BIZZ 2L -
BRIIED S L0, RFREHHE & SAREHIL L 28
K<, M A RBL Tz, ZofEde P TEHBIL
THD, FLIAXR=ZT 5 EDOWFOFR & LT & BkEN
EDTH -7z,

(5) BE., R&E

7 * 1) 71 Colorado K MacLean [o & . IEfRE KO
P23 o SR EAEERR I & % BHAD = L F =
7 v 2R MWAERDO THOEBRHEICBEAL T, v v 2%l
WSRO B > 72, Wi & CITIZFLIAD &
TEf B HEEUE, BEFLEEEIIRRERLO 3oL ¥ —#R & 24

b, AN OERERMNAZELS 2L nRBER I N,
WIZ, * T ¥ & Groningen K® van Dijk KIZk D, =
7 A % BRI T THRHEE X ¢ 72 BE. o — Y ATomEIL
i (running wheel) OFHEEIZ L 2 Wik L OT 3 )L F —
HEDOREIZOWTHEYR D -7z, BILELDH 2 L &5
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BN K 0 EE AR L TL 0, HFarD eIz I3E
MOEBNEDHRTH 572, WIMEEDRHKELD, K
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2o FNTHR VBV I-—suurVBIE, HRA
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® Redman K& D, & /37 @REHIZ K 5 = 3L ¥ —
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JeiEROKRREKIZE D, 77 F VGBI & %
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The Gut, Its Microbes and Health

New Knowledge and Applications for Asia
October 8-9, 2014, Orchard Hotel, Singapore

ILSI Southeast Asia Region

ILLSI Southeast Asia Region held the conference ‘The Gut, Its Microbes and Health: New Knowledge and
Applications for Asia’ in Singapore on October 8-9, 2014, highlighting current scientific knowledge on the gut

microbiome, its interactions with diet and nutrition, and the implications for health and disease, particularly in Asian

populations. The conference, organized in collaboration with the Commonwealth Scientific and Industrial Research

Organisation (CSIRO) Australia, National University of Singapore (NUS), Newcastle University International
Singapore (NUIS) and the Indonesian Scientific Society for Probiotics and Prebiotics (ISSPP), was well attended by

over 200 participants from around the region, representing academia, government and industry sectors.

1. Conference Program

The conference introduction and welcome address was
presented by Mrs. Boon Yee Yeong, Executive Director
of ILSI SEA Region and Conference Scientific Chair
Prof. Yuan Kun Lee, National University of Singapore.
The conference consisted of a total of 19 presentations
from a panel of leading experts in the field of gut micro-
biome research, delivered in 6 plenary sessions covering
the following topics:
¢ The Intestinal Ecosystem and Core Microbiome
e Gut Physiology and Intestinal Microbiota through-

out the Life Span
* Gut Microbiota in Health and Disease
* Maintaining Gut Microbiome Stability
* Environmental Influences on the Gut Microbiota
* Foods for Gut Health: Regulatory Challenges

2. Conference Highlights
In the opening lecture, Prof. Liping Zhao, Shanghai

Jiao Tong University, China, explored the basic concepts

surrounding the gut microbiota’s role in human health.

Photo 1 : Conference Scientific Chair, Prof. Yuan Kun
Lee, National University of Singapore

He mentioned that bio-active substances produced by
gut bacteria can have a direct impact on host health, and
careful manipulation of the diet can modulate structure
and function of the gut microbiota to benefit host health.
In addition, data presented by Prof. Yuan Kun Lee
indicated that the variation in gut microbiota of Asian
children and adults is clustered into two distinct groups,
mirroring the geographical locations, immigration pat-

terns and agricultural products (diet) of these cities/

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

ILSI Southeast Asia Region
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Photo 2 : Prof. Liping Zhao, Shanghai Jiao Tong
University, China

countries suggesting that gut microbiome in different
population differ accordingly to diet, environment and

the human genes.

It was noted by Dr. Patricia Conway, University of New
South Wales, Australia, that the initial gut bacteria
composition in infant is affected by the mode of delivery
and subsequently by the method of feeding, playing
a significant role in the development of the immune
system. Successive development and composition of the
gut microbiota is influenced by multiple factors includ-
ing diet, antibiotic exposure, lifestyle and environmental
stresses throughout the life span. In the elderly, gut
microbiota composition is closely related to where they
reside (home or aged-care facility), and a change in
major bacteria groups at this life-stage can promote an

inflammatory response.

Recent studies have shown a link between gut
microbiota and undernutrition. Dr. G. Balakrish Nair,
Translational Health Science and Technology Institute,
India, presented research analysing the metagenomes
of 20 children with varying nutritional status in rural
West Bengal, India. Several differences were observed
in the intestinal microbiota of malnourished children
when compared to healthy children, extending the under-
standing of the basis of malnutrition beyond nutritional

deprivation.

Research has shown that commensal gut microflora
can act as reservoirs of antibiotic resistance. Dr.
Sharmila Mande, TCS Innovation Labs, India, presented

results of comprehensive analyses of the presence of

antibiotic resistance genes in the gut microflora of 275
individuals from eight different nationalities. Results
indicated that genes conferring resistance against 53
different antibiotics were found in the human gut micro-
flora, with four distinct clusters of individuals (referred
to as ‘Resistotypes’) that exhibited similarities in their

antibiotic resistance profiles in the gut microbiota.

The role of fermentable components of dietary fiber
such as resistant starch in gut health was discussed
by Dr. Trevor Lockett, CSIRO Australia. CSIRO, in
collaboration with the University of Tokyo and RIKEN,
Japan, have demonstrated how short chain fatty acids
(SCFA) produced by fermentation can modify important
gut functions such as barrier function and T Regulatory

cell induction for control of inflammation.

Day 2 of the conference commenced with Prof. Robert
Rastall, University of Reading, UK, highlighting the
definition of a prebiotic as “a selectively fermented
ingredient that results in specific changes, in the compo-
sition and/or activity of the gastrointestinal microbiota,
thus conferring benefit(s) upon host health metabo-
lism”. Prof. Rastall discussed the key health benefits
ascribed to prebiotic oligosaccharides, categorizing
them according to levels of evidence (Groups A, B and
C), addressing the position of bifidobacteria as the
key mediators of these health benefits, and noting that
regulators have yet to recognize this link and emphasizing
the need for more robust human data on Group B & C

prebiotics.

Prof. Kristin Verbeke, KU Leuven, Belgium,
presented evidence on the physiological and nutritional
effects of microbial metabolites, in particular SCFA, as
biomarkers for the health benefits of prebiotics. Prof.
Verbeke noted that SCFA may have effects on colonic
health, host physiology, immunity, lipid protein metabo-
lism and appetite control. Integration of results from
metabolomics and metagenomics may hold some promise
for understanding the health implications of prebiotic

microbiome modulation.

Meanwhile, Prof. Seppo Salminen, University of
Turku, Finland, reviewed the definition of the term
‘probiotic’. Originally defined by the FAO/WHO in
2002, a recent International Scientific Association of

Probiotics and Prebiotics (ISAPP) consensus paper
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endorsed the definition as “live microorganisms that,
when administered in adequate amounts, confer a
health benefit on the host.” Prof. Salminen presented
an overall framework for probiotic products including
what constitutes sufficient levels of evidence for health
benefits. Prof. Hideki Ishikawa , Kyoto Prefectural
University of Medicine, Japan, then presented research
on the role of dietary fiber and Lactobacillus casei in
colorectal cancer prevention where his results suggested
that the consumption of Lactobacillus casei prevented

structural abnormality of colorectal tumors.

Photo 3 : Prof. Hideki Ishikawa, Kyoto Prefectural
University of Medicine, Japan

Ms. Yusra Egayanti, National Agency for Drug and
Food Control, Indonesia, noted that substantiation of
health claims and development of foods in the area of
gut health incorporating probiotics and prebiotics has
been challenging in Indonesia. Ms. Egayanti emphasized
that strong collaboration between industry, academia and
regulators is needed to support the effective regulation

and innovation of foods for optimal gut health.

The conference concluded with a panel discussion
on ‘Gaps, Opportunities and Future Direction for Gut

Microbiome Research in Asia’.

3. Conclusion

The conference was successful in characterizing the
gut microbiome and its variation depending on genetic
and environmental factors and in presenting findings on
the implications of the gut microbiome on health status
during the life span. The conference provided an update
on the role of the gut microbiome in certain disease
states and highlighted research on nutritional factors
involved in maintaining stability of the gut microbiome.
Delegates acknowledged that the papers presented by
the expert panel of speakers were insightful and of
value to their work, and the conference was able to
connect researchers from different regions for future

collaboration.

Photo 4 : Faculty and Organizers - ILSI SEA Region Conference on The Gut, Its Microbes and Health, Singapore
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ILSI Japan %55IEaR

i NS

The Committee :

Session;

The Forty-second Session of the Codex Committee on Food Labelling was held in Rome, Italy at FAO from 21
to 24 October 2014. The Session was attended by 231 delegates representing 71 member countries, one member
organization (EU) and 19 international organizations. Total 10 participants attended from Japan consisting of 2
from the Consumer Affairs Agency, 2 from the Ministry of Agriculture, Forestry and Fisheries, 5 from NGOs and

the author as a technical advisor to the CAA. The summary and conclusions of the Session are as follows.

- Endorsed the labelling provisions in the standards submitted by CCFFP, CCFFV and CCPFV;
- Provided replies for the monitoring of Codex Strategic Plan 2014-2019;
- Agreed to circulate the proposed draft revision of the Guidelines for the Production, Processing, Labelling and

Marketing of Organically Produced Foods : Organic Aquaculture at Step 3 for comments and to discuss at the 43rd

- Agreed to circulate the proposed draft revision of the General Standard for the Labelling of Prepackaged Foods :
Date Marking at Step 3 for comments and to discuss at the 43rd Session; and
- Agreed to defer discussion on the labelling on non-retail containers, on issues related to internet sales of food

and proposal to revise the General Guidelines for the Use of the Term “Halal” .

1. [FUBIC

FHa2la—7 v o Z/BEBEREEH 2014 PR
26) £10 H21 H (k) »65 24 H (&) £T. FAOA
B (o—-~) THIfEX .71 »EBUF. 1 FEEHEE (EU)
B LU 19 FEEHR IGOs & NGOs) #* 54231 4
MBML7Z @WEEFSMEY 2 L &0). HA» 6,
HEHT 2 6 MM BRER IR W ZRFEE.
HIERR 1 [FIERARIGERED 2 %, BEMKPES » & ST

e ZKPEFTIRBCE N Ly AR RSP K PE ) & A HEE LR R
RUTNE [ P 8 e M A 5 3 i SR 15 a8 i S P
D2%, MWBETT 2 =T F)34 =L L THEE,
NGO & LT, HEEREMDEmERNKES 2
(IADSA) 75 2 4. FEBE7 3 7 BFl#H2 (ICAAS)
75 24, BEIEEEEEHG#S (ICBA) »5 1404
10 &23BML 72,

BIAZHIET S, 20 H (H) 12 [US-CCASIA |
2k CRIEEE. 10 :00~11:10). [Date Marking in

Report of the 42nd Session of the
Codex Committee on Food Labelling

HIROAKI HAMANO
Advisor
ILSI Japan
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the General Standard for the Labelling of Prepackaged November 2014) .
Foods (CODEX STAN 1-1985) ] 1ZBI¥ 212

(22— Y—-FYF/ =2 F ) THR, 13:00 ~ B
15:30), 21 H (k) 12 [7 9 7 g2k (54 .
JiEE, 08 :35~09:15) 2FfEE 7,

B

MESSE B :

W 1. HEOBIR

Wi 2., A—T v I ZREBLIUCZOMOEZ2 S
DfFEEFIH

A 3. I—T7 v 7 ZMRREITB T 2R FHOMET

Ml 4. AR (BRESOERE. L, £Rb
FUOWMIZBT 254 FI4 VOBIE. 2
T 7 4)

add 5. Hf+#&/N (Date Marking) (GSLPF Of&IE.
2T w7 4)

%8 6. Labelling of non-retail containers (it

A& 7. Issues related to internet sales of food (Ff
R

i 8. O, FrAEEDONESE

a) Proposal to revise the General Guidelines
for the Use of the Term “Halal”

Aol 9. IAIZEkO HEE
A 10, S EFOLRIR

3. FEAEL L UHESR

KEHRIZB T 5 Kk IC BT 2 5PN A b & OfSaEn
PITIZHEH L 72 (Report of the Forty-second Session of
the Codex Committee on Food Labelling, REP 15/FL,

1. FHEOHR
RER Y FIR,

2. A—FT v 7 ZXE36. 7 EHESLVMHRORS
5 O
TRICOVWTRERE Y EKIR,
Proposed Draft General Principles for Establishing
Nutrient Reference Values (NRVs-NCD) for the
general population; and consolidated version of the
General Principles for Establishing Nutrient
Reference Values (CCNFSDU/CCFL Step 5/8)
Proposed Draft Additional or Revised Nutrient
Reference Values for Labelling Purposes in the
Codex Guidelines on Nutrition Labelling
(CCNFSDU/CCFL Step 5/8)
Proposed Draft Standard for Non-Fermented
Soybean Products (CCASIA Step 5)

Standard for Halal Food : Bl 1T @ General Guide-
lines for Use of the term Halal (CAC/GL 24-1997)
DEERE, FEAF D Codex X FH X Organization of
Islamic Cooperation (OIC) Standard. Arab Halal
Guidelines 2012-2563 ¥4 % L. TV 7 F» 7 n
Vs b FFaA Y i, = 88 TR (1
BEFEOBFRTHEEINT),

Codex Strategic Plan 2014-2019 iZ2D>W T, AF 4
EBEBLVUEREE (CRD24). —a1—Y—F 2 K&V
D—EEEREZEHTEE,

Claim for “free” of Trans Fatty Acids (TFAs) :

CCNFSDU #&1%. CCFL » 5 ® TFA 7 ) — i

BN O IEHEF E OFERIZOWT, £9°. WHO @

NUGAG (Nutrition Guidance Advisory Group) @

WMEDPRETH D & Lz, T 5B NUGAG D2

RS GE7 R : 20149 H9-12H, Y2 x—

7) EWEL. GREXEHEEKT S 2 L2k, =
EERRER (IDF) &V, IR7E TFA DAEICD

WTRBE.KE. BENEHERFRI/ITTHOTEHY,
ZDHERODARED 2015 FEFLUEICK B EHE,
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BES. I-T YV ARBEICE T BIRRER
Di%E

' the Preparation of Products of Agri-
A. Committee on Fish and Fishery Products (CCFFP) :

cultural Origin Referred to in Section
3 of these Guidelines

Annex 3: Minimum Inspection Requirements and

o

fEl KO EE & T BB
B. Committee on Fresh Fruits and Vegetables (CCFFV)
o Ny YavIA=URBK. FVTURIE . A TR

Precautionary Measures under the In-
spection or Certification System

o BHEHALYD, A4 (organic production) ®H

C. Committee on Processed Fruits and Vegetables W% [HEAny., R, BRI TR R D
(CCPFV) ER] LT AR, FoMes, s (sustain-
s A . ably) 17N A (capture fisheries) & &
o TIL—" ik B T L T=
iR PRAP A LRETHHLEXHES L. XNV —0LFHrERH L
B EUHRE 7 L AREOB LR B EHREA ST EENBNI L Lotz (5%
e FEC AB,CIZOWTHEEM D &G, Section2 Livestock D %D ##55C. “The product

of hunting or fishing of wild animals or of aquaculture
shall not be considered part of this definition.” & L

. [N "
D. Ginseng (¥ > t>) R&MME (CODEX STAN Twb, 7272 L. [A5E#3 Livestock D5EFETH- T,

295R-2009) Organic Aquaculture Db D TIE BV L0 5, HHE
+ %3 7.5 3 Optional Labelling IZB9 2 {&1EHE%IZD ENLDEDHERDOD L E Do)
o Sectionl S 2BV, DLEDZ &
WTo 4 £ D AEERCRERIEE & 0K ectiont Scope | SRR S &
725 for human consumption % for human or animal
Hﬂﬁﬁlz IhTHH ‘9‘:\ /ﬁ%%o)fg%f%%@ﬁ)ﬁﬁ) 5 consumption (Z1&1F,
RABRATRI N2, e LTIRBIERIZE W = Section2 Definitions (2 33 \» T, aquaculture, closed
He A - R irculation systems, containment system, algae/
T 24 DFEEEIMIC KM T 5 & LTiEM recireu ont
- ® xR seaweed |2 DVl & IZRRR, IBIE S 7z,
PRI o algae/seaweed |2 DWW T, Algae IZH—3 52 & &

L 720 (=% : Algae means large aquatic seaweed
S5 4. HHEGE (Organic aquaculture) : HHEE RO occurring both naturally and under cultivation, and
_ e R o also phytoplankton, microalgae and blue-green algae

F, MI. FRELCFRBICETIHAKS
1> (CAC/GL 32-1999) MEIE. XT v 7 4

(such as Spirulina).)
Annexl A2 Algae and Their Products B & UF B2
Aquaculture Animals and Their Products (25,

o

% 41 [E CCFL (2013) &V Site selection, Conversion period, Origin of stock, Pro-

o BU R & ) EETEES B L OWHENEERS TO duction rules for husbandry and breeding, Stocking
FEERE A S (AL Section 1(Scope) « 2 (Description density, Closed recirculation systems, Nutrition,
and Definition) % % Annex 1 (2 8 \» T Seaweeds, Health and welfare, Transport and handling {Z2\C
Aquaculture animals (ZBb 2 HH OB, 22 il 2 1 ZFRR, IBIE Sz,

o

9 Annex 2 (Table 1,2). Annex 3 ODZIHHAIZB VT Ongm of stock MIH, “FIVE " OIS %5
BN ABIE & FE 5. FEIZBWVT, %@ﬁﬁﬁ*ﬁ:%fﬁﬁﬁ IZL729 2 T %
------------------------------------------------ ROLRELETLERLE, TOMHE RO L RE
Guidelines for the Production, Processing, TRV ETBERMND 5720 7 F 413, “For species

that cannot spawn naturally in captivity spawning

Labelling and Marketing of Organically

Produced Foods (CAC/GL 32-1999)

Annex 1: Principles of Organic Production

Annex 2: Permitted Substances for the Produc-
tion of Organic Foods

may be induced using exogenous releasing hormones

only if other methods are not available. Brood stock
treated with releasing hormone shall lose organic status
when slaughtered, the offspring will be organic if they

Table 1: Substances for Use in Soil, Fertilizing have been raised according to this guideline.” % &%

L7225, SLICHMEPVLETHLEENZ 0D
RESHTHFT 22 L Lotz

R OB TR TOFRIIR T Leho7-2 L. B &
O EERSOHEEIZOVTD, %fﬁ%’%
S o THET S AN H LD ATy 73 (LT
THHIZ DWW CREEDTTEE) 125 Lkl uﬂﬁﬁ;&“(ﬁufo

and Conditioning

Table 2: Substances for Plant Pest and Disease
Control

Table 3: Ingredients of Non-agricultural Origin
Referred to in Section 3 of these Guide-
lines

Table 4: Processing Aids which may be Used for

o
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Section 2.2 Definition:

LUTOERICOVWTEER.

Aquaculture means the farming of aqualic organisms
involving inlervention in the rearing process to enhance
production of the stock being cultivaled,

Aquatic organisms include finfish, shellfish (crusta-

ceans and molluscs), aquatic plants and algae, bul ex-
clude mammals, reptiles birds and amphibians.

Clean water means water from any source where
harmful microbiological contamination, substances and/
or toxic plankion are not present in such quantilies that
may affect the safely of aquatic organisms and their
products.

Closed recirculation system means a type of enclosed

containment system, with very limited and managed
barrier-connection lo open waters, and systems lo lreal

the effluent water to enable its circulation for reuse.

Section 6 Inspection and Certification Systems

BYIETIE, AEEIIC OO TOABEOHBAE
AT ZER T B RNEEDHEL K> TNzl ehb
(6.8 ) . HA K DRI - Bfiiy g P o & 3
R UVRIBEIZHIERT 2 2 T 2 ARE I,
Z D%, Annex 1. A2 Aquatic Plants, Algae and their
Products @ 3 THIZ 35\ T & AL PERT I DR %
KOBIMENRD 5722 &2 5. 6.8 HIZE I % ikin
ICHDSOWTHAI DR ZEE L 72 ZAUSHL—
A =0 BEIHTHEL TS E=ZY Y
ZIIABFEIIC B W THETH % & L CHIRIC RO
L7z,

INEZT TR L LT, A2 D 3HOBE
EHIBRT 2 8 DD, W ANIBRL 7 6.8 A FE
RUZET, 2o, —BHOBIRD b A O
B A FEWUMZ G KD B E D E LT, “The organic
operator have to present Organic Management
Plans to certification body for verification during
inspection. The plan should be updated annually.”
ETDIENRENT,

Zhusx L, AREEEDSHC S BD S BIEE KE 2
T CE 2D0 5D (scope of the Committee D
B2 5) IZOWTHERA» RO 65N, FHEE LD,
TR FRET9 5 (scrutinized) Wit TEILZ4T
S ZLWETRETH % L DRAMIRNE NIz, WoTzA

BEIN 6.8 HOHIKBIZH W S h, FiLETH
mInhiz,

E 512, B2. Aquaculture Animals and their Products
O —f%JFHI| (General Principle) @ 3 3T & [Flkk
DHENRH D, —A V3 =13 EAEICE ST
IR & BOR U 72 20U LTl 2 ¥y = 513,
RIS OPEH RO ERe O B OA MO, Al
s EORBFEOFHAERDO-0DE=2Y) 7
WEHEETHS & LT, ThHHH #AREME IS
BOAL Z L OWREEZORL, ARSI,

Annex 1. A2 Aquatic Plants, Algae and their Products

557 11 BABOKIRTT O AR O

WVYIE T, WHEBEAORAIEM (pond) (ZKR
EIN T2 enb, HARXD, BABOKIETOMH
AR ENBENEEDIREET 72, THITHL,
—HD X N = 51 FHBOKE T OREE . ERHK
T OWEEEOEE D b RKAWR SNz, BAEMIZE
BAELIT, SHRELICHEmETAI L E BTz,
9 MH - A 5 AR TREAIOM
HAXD, BHEE LIFLIIRAIZ 225720, A%
RECEFIHELHUL., 5 - EDOFRHETTIE
JRHEHO 20 OBEMOMRA RO 5N b NE LT
RLU7z, ZHITH U T—ED X Vx—h 513, HE
HOBEKRN EMO—EE T4 FI4 VITRTNE,
7o, ZOREBBEOZYEZDONTE, SHA
2THMli§ NE B &2 TR L 72, AREEENT 55
e LT, HAZPEGEKK &M —% (Annex 2.
Table 2D) Z R ZHTHRET S L L5 72,

Annex 1. B2 Aquaculture Animals and their Products

Conversion period for operation BxffafffH : 75 8 1§
BHIFE T, IR LT LAY 4 o
(one production cycle) &4 54, —BERUHTTIE
Hrdf IR 2 5% 0 72 < CTROWE T A BIAE T 6
NNz, —E8x oy =id, HIEEIZ VD 5
N UTRBEDHIBR 2 2R, & U < I3s5]
BHIRIK 1R NEHFETRL, RENICEENG
SNENoTT s, SHISICHEMETIIL
Loz,

Origin of stock f&[¥ : 2 10 H

HAXD, —EBOBREIZ DWW TIXSE TR 23
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VLTHELT, Zh6 DEFRIZ OV TIRARME O
A D ENBNEEFRLE, T/ LT—
O A 3= 5%, KRN OMHIZ DWW TR
FR (time limit) & ffi F #lA O LFR (percentage)
BT EREZEOTEPH O, JFAE UTRRME
DEFEFIZONWTRE AR N DD, BIFRCAH
HEIG O ERE T 2 RENPTBPISONTL, 5%
EHICikime oIk,

o PEUNEEFEARLE VA 10 H
AAZ D, FEIIFERE AL T VIR FHE RIS I3 REAT
LanZ eh b, B N CTHRIZEMN 2 Thh
VR OWTIZALE VAIOMHHARD 5 5
NEEFR LA, ZHZHLT, =D X /3=
513, AT VHIOHIZHEEDOEEPKZE <,
R SN BEWEFRL 2. RIENICHELG
ENBENo7T b, SHISICEMETLIIL
Loz,

e Production rules for husbandry and breeding 5§ 15
JHIZHB T, artificial/chemically induced @ FHzE
DOCHIH L ZBBENEONY, S5 512
EyaZlbhot,

* Nutrition IZBH4 25 16 3, fAEMHAOHIZON
T, HARKD, RRFZEF—ILCHH U224 MR
B, e RO oA RETH D L FR Lz, —&
DA VS=pold, RIRFHIROBZRA O 135
KRNI RS %28, RARBHDROEEMOHIGIZ B
PRAZT 2 REELT, 60 %EWELL, ZhIC
LT, DAY N=25 60 % &0 D BFEOEY
PEZOWTEER AR SN S &L Bz, ERIZONT
FREPYEAED 5ND KIS TREL TR, &
WINCBEIRONE» 52720, S5HE 51w
ETHI L7z,

[

I

=
=,

© HEREOBRTH#EIIZZETT. Annex 1 HEH.
FEEDMEEPFR-TWVWBRELS, 262HE
27y 7 3ICRL. RE 43 BRTEBEDERTICH
ER{EES< (EUER) 2RI &L,

%78 5. AfIFR (date marking) (GSLPF OfEE. X
Fv74)]

2 40 [ CCFL (2012) &£V

e a—U—=F XY, KFEHE/FHEICBWT
(a2 o BAFR] 1I2OWTRELA A U Tw sk
MO SNz KFEFEO B4 TIXE L 0% Bt
5 DA TV B A, RSB G M & L
THbNTEBY), #EFEH HEREGHLEH & 125
BDHHEDONH 5. IO LD RFEREITHEE O
EHEALZENLH D E NS CCFL TOHRH#MEN &
LCZORMERRLY) FITAZ EAREEINT,

e HAIE, Za—U— T ¥ FHPRIEIEHEIC BT LA
%k%b%?éﬁ EUELEMT L TRELL,

2 41 B CCFL (2013) &V

7 v K387 [Hff#%R (date marking) |
WZBD 2R OME % F & Rtk rE 2 A L.
COREE 72 L T H IOV TERHE L 72,

o M L LCMERRER T 2 AR S, WHO 205 1%
KFEEFEE FERIZ B 5 2 ORBEOE O EEMEA
B3N, General Standard for Labelling of Pre-
packaged Foods (GSLPF) OFED RE LIZxi LT,
WL EESR S, Fo. FAO 2 S b RIEE IR
FAO 58 TVv> % Global Initiative on Food Loss and
Waste Reduction ®—# & L THE L THB Y. E#t
MEH T T 5 EHE

e TV P RFARXY MEBIEL, Hiad LTHRME
¥ERIE D CAC BENDIRE, iin‘ 1=V —=F
N, +—A 50 7HEEE L T2 ETEERS
O TR, Fo. KASHEE T O WIS
DRifie b HE L7

o —a2——

e Za—-V—-FVF&D., BHEEFZKUC20H(A)
OYPERER 2D HOE (CRD25) 2 X
Nz,

Definition of Terms AEEDTE#H

Date of Manufacture / Date of Packaging / Sell by Date:
o {21%. Date of Manufacture #45& H ¥5 & OF Date of
PEHITHMER L. Sell by Date Hioe FHRR
FHIBRT 22 L L,

Packaging 2

Date of Minimum Durability (Best before Date) ERk

HAFR.Use by Date & Z&HiIR :

o H2IE, HERORICRLRNE L WEE

HENDH B Z L EMHERL I,

o FE2E. HNFRICET2HBEERFIR, R
5 HHZRIZOWTO XD BOBEOD 720 ICHET
bhbHELT,

o HfHRIF IS T 2 RE LT U T ORI

S DOHED
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2777 A BRI SR E N

o H—OHMERE, BREMEOHL» SHEH
IZESTHIETH D, EiE EoREOE
W, BREEORIRICIRN TS 5,

o RAEVLMBEOERIIHVIZED->THED,
BOEHIZE S TEBLDEREMMT 5N
Td % WHETIZ AR,

o JEBR (K3E) #HUEEL § 2D & 5 Best
before Date i, —HMUN AL BHIhAWTF
BICHDSSERE R D,

o HHEREIN D F THRFE SO I A T HE 2
FEARENT, HBEFHEOBREHL

o 2MMOHMERIHEHEREEBL LY
HE2THh B,

—Ji. RAEEEWEICBED S 2 MO H2on & X

Fi4 2 2 OMOEOER ;

o JHEHICLS> TR, REVLEWEICEDS 2
MO HRRABETH D, —EBOETIE
BEICEREE N TR, ZOMOEIZENTE
&0 BOIHEH PRI .

o 1FMOHNMNERZ. MRELTEBEED
Wz o k2 5,

172 72 7€ 3% shelf life DIREIZONWTE, DR

A, 2 A o THBEE ORELE < S8 m

LY, AR LA -7,

Date of Minimum Durability (Best before Date)
EEBROESE :
Date of Minimum Durability or Best before Dale or Best

Quality Before Date means the date which signifies the

end of the period, under any staled storage condilions,
during which the product will remain fully marketable
and will retain any specific qualities for which implied
or express claims have been made. However, beyond the
date the food may still be accepiable for consumption.

EBRHERR] & 1%, Al & e RIFR M TIZ B0 T,
B HIRGEEJBET B O BN & 7= 1IN HY
(ZGREIN X M2 FEE D B & IR1F L1733 Hif 2 0
S, L., COHMFBETE, Hikmidi &
e ZTHEIZ I 2,

(©]

Use by Date ;HEHIBDEZ: :

Use by Date, Use or Consume by Dale, Expires by or

Expiralion Date means the date which signifies the end

of the period under any slated storage conditions, after
which the product should not be sold or consumed due to

safety reasons.

[ER HERR. FXHR] &2, id# X R

FRIF MBI T, COHMERES &, Y%

(L PVEDE D S IRGEENZTHE T SN & TldZ4

WHZ 0D,

4.7 date marking and storage condition

4.7.1 (iii) The date marking should be as follows:

HTo@EyEE,

*  On products with a durability of not more than
three months, the day and month and year shall
be declared;

*  On products with a durability of more than
three months, at least the month and year shall
be declared.

4.7.1 (iv) The date shall be introduced by the

words: A FDEY &F.

e The day and year may be declared by uncoded
numbers with the year to be denoted by 2 or 4
digits, and the month shall be declared by
letters or characters or numbers. Where only
numbers are used to declare the date or where
the year is expressed as only two digits, the
sequence of the day month year must be given
by appropriate abbreviations accompanying the

date mark (e.g. DD/MM/YYYY).

B=d. 2FEBEEXT Y7 3ICRL. XE43H
KRB THRETI L E L

5% 6. Labelling of non-retail containers (51:&&#t)

2 41 B CCFL (2013) &V

A >~ &Y. “Developing General Standard for La-
belling of Wholesale Packages of Food” (#17EH &
MOWUEDFR) OFHEERE

FrHEZE SBT3 B E RS 52— T BT O
HOAREAEI I 2 CETAN—-SNTB Y, HiHl
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TEEDOVEII Ve T BRI SN,

o HAIE. KRAESHEICBULERLFHEOIZOIZ, A
Y RBEFE D Codex i & HEDHE G Lo
(gap) &b o EWIREIC L7230 ®E L2+ 5
ZLETHREL,

s%RE 7. lIssues related to internet sales of food (51:%
BE#EL)

8 41 [@ CCFL (2013) &V

s TAT )T LD, BAMDOA I =% v MG
(remote sales) ZB3 % HHEIZ DWW T ORI CE
TEROREMAFRH SN, L THEL.

FERE 8. ZTOOfh. FARMEEDIRE.
a) Proposal to revise the General Guidelines
for the Use of the Term “Halal” (CAC/GL
24-1997)

2 36 [H CCFL (2013) &V

* 3117 ® General Guidelines for Use of the term Halal
(CAC/GL 24-1997) OIEIFI %

o MM Codex W= Organization of Islamic Cooper-
ation (OIC) Standard. Arab Halal Guidelines 2012-
2563 A MEL, TV T I T 2 b FF R
> b & HEfE,

e LABEG. 7. 81ZOVTIE, il ORI
CHHMTET,

ERE 9. REBEOHRE

o XMEZHOHE, BraRETd b2, S2HOH
FER 2 HE CHBIA AR L 722 & h ER 6, ¥ 3
HI# O HfEd L OWnl i £ CoMmkEiE (50l
518 HiEE E>TW3) 250 TR Eh3,
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<Summary>

ILSI Korea, ILLSI Focal Point in China, and ILSI Japan held the 6th BeSeTo meeting in Tokyo on the 25th and
26th of September, 2014. We have observers from related government authorities in each county as with last year.

We have authorities from China National Center for Food Safety and Risk Assessment (CFSA), National Health
and Family Planning Commission (NHFPC), and from Korean Ministry of Food and Drug Safety (MFDS). From
Japan, Mr. Takashi Himeda, Director General of the Food Safety Commission Secretariat, kindly attended this meeting.

The agenda consisted of an exchange of information and discussions on future cooperation. As part of the
exchange of information, each branch reported on topics related to food safety and risk assessment. And this year’s
MAFF/ILSI project was also presented by ILLSI Japan. In the discussion on cooperation, the participants agreed
with analyzing the outcome of this project and making a detailed report for using in various countries.

This year, ILLSI Japan held a symposium named “The 3rd Satellite Symposium on Microbial Criteria in Foods” on the
morning of September 25th and Professor Hajime Toyofuku of Yamaguchi University, and governmental representatives

from South Korea and China were invited as speakers. The details of this symposium were briefly reported.

< Friends in ILSI > DAISUKE TSUCHIYA
Report of the 6th BeSeTo Meeting and YAKULT HONSHA CO., LTD
Satellite Symposium on "Microbial Criteria in Foods" AYA FUTAGAMI

YAKULT HONSHA CO., LTD
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