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1. FAEED

[EIPN A S T O RO fafn & PV RICIE R LTV D BARDO RS FEEORE NG D%
X% 72 D12%, AL E BWREREIC L VAN RTHSEER L >oH D HT VT
HRIZ B D FHEDOREMZIEET 2 HANKLETH D,

INETHRAS., BAEENOREEL CWEHAROBEMBEIIK LT, T VT
FENCEBIT 2B 5O EECIRE IO W FIEFICET 21EWE, 2—7 v 7 A
FREEFERRILUE L DEEVEZ GO TT — 2 _X—21k, #4252 Licky, BAROAE N
EORT VT HIBA~OHFHB AL 2 WVITBHHTOMER R AERHEZAGEE L,
S SR N e B

AAENS LWL EEICB T —2 v a v 7 HES, ERFAS% 2B L T
FAERER AN, EHT 22 EI2ED ., BRORMEHEIZ L DHT U7 Mk~ Fi#l
S ANOEREED, BEEOITENREOST 2 2L 2ARETH 2 L2 HME L TARER
FEhi L7,

2. HEME
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BDOSITIERRT PTHIBA TR —H 5 WITFAMENTWA Z ENEEN D, AR
FETIT, W7 T HIEO FEARE 2 TO T 58005 O B L ECTR R SRS T
WENLDOGHTHEEZTHE L, ENOOHERB LS E., —H WL EXK 572
DOMEAE T 5, RFAEERIT, AENR LT HUZEORTEEMEOWH %1572
MOEML, ZOMRIIT =T a vy 7ETHAL, SEHOBMEZIRD D,

2.1 FAEXNEE :

W7 U7 HISGEEENZ 31T 2 N DG, B AROE AR A 4% ORFRMEEDG |
BromgE, hE, ~v—3 7, YUAR—A, T4V AV RRYT AL AN b
T LD 8MEZIBIRUT-, L LR bRGEIC XL DERNEDRHIPRNEZ NG, A >
R T, XA, XEFLAD3INENZHOWTIE, HFORPHENHER o722 Ennb,
AHE CHIUTRFEE ~DOfki A & LT, Af&ideE, TE, ~vL—v 7, YR
—J)L, 74 VB NEE ST,

2.2 REXNZEMS ) :

T T AFKEHIBE L, YEaAA oy b a s Al LT, EHEEEN SV EE
2oz, RSO A, REBIERS L OGHEE Am M2 XTR E L, BRIy
IZOWNWTIE, A% OFHED D DIFRIVEITE D=,

2.3 FEHHE
KAEEFEIL, FreEIFgfiEEns N EERAEMP 7 (ILSI Japan) 230 &
720 ILSI OEEERI R~ b U —27 | K52 ILSI Korea (§[F) . ILSI Focal Point in China
(FE) ¥ X OVILSI Southeast Asia Region (ASEAN G&[E) . ([Z&MAE K, BARRIIC
TR DO FNETHRELED T,
(1) ILSI Japan N7’ 77 ADOEHZITV., HETIHIRENEDOER, TORNEDOH
b BIEZ LR T 2 ERZER LT,
(2) ILSI Japan 1£7'v 2 7 AL FAAZR % B ILST KEIZEAT L, HEOFMFIC X
> TITMERZEEL, AERREETHERICTEA LT,
(3) ILSIJapan I3, FA&FREZER. T L7,
(4) UESEOMEMYZ LT -7 va v TEHE BRELE L,

2.4 FEHERH
ILSI Japan Ti¥, ILSIJapan ®—#ifkCTh 5 TEEEM NIEES) NIZENEILO
Bl IS, 8B MRS, BRI 2RE{ET L EENORLI TV
7 NF—L%H B, a7 T ARG A GRS OB IR EEDOHE 242K,
W77 ILSI i (Ri[E, FE., HE7 7). YUiklE L OFEO%, R&RE LT,
7wy =7 hF—2a1%, ILSIOFEER Y hU—27 ZFIH L. $FICCLTFo ILSI 22
DIERDOW 1% 45T, HEFRELHEDT-,
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3. FEOHAERKE

3.1 a—7 v 7 ARERITRIT HMEHIR LK

TEEMIZHZY | [RMFEOBMELE] OERE - NAEFIZOWTIL, FE—EDOILE
BN EOND, 2 —TFT v 7 ALFBESINRET S, LK (Commodity
Standards) #&ELTHZ L L LT,

3.1.1 =—7 v 7 AFBRITIT D 0B 5B R E 71k

3.1-la B X W 1bIZa—F v 7 ALBRITIIT L MBS HUE & A& i3m0 —fK
¥ (General Standards) & OBFEHZ/R LTz,

a—7 v 7 AEFBEIFHENIT, RSB ZHRFT 22 (Commodity
Committee) & B EMITAKFEICHEH SN D —REEZBET 552 (General
Subject Committee) (Z53F HAL 5, {EBIE LB OMEFHTS CRE SN DKL, —
X FEE S CORSEMD b OBLR THRE, KRN LELE > TN D,
3.1-1a

A—TVIRERNERRIEDIER

S G/ —REES SIS PRE
B DEH 4 BRFEMPIERL (GSFA™?)
i ’
" J | BERMEE<S (GSCTFF *2)
R /| BERESS BABEN)
BAMRRUREEM S S| ARBOBRBHMESS (AL
B &Ry ¥ -
SE e ;. 4 BREEEHE (GPFH " RUZOMBIEE)
e a” o s .

Y B RFREE (GSLPF*S RUFOMMESECE)
EERUSE a ,
e o I RmELTILT s
(RMAS™® & U-% O th B 3T H)

ST RUGL TS .

*1 Codex Procedural Manual : O—T YO RXRFH{EI=a7 )L (FE 35 B LEEXEFDIER)
*2 Codex Stan 192-1955: & RN —IBIR#E

*3 Codex Stan 193-1995: B @R U SAKIh )5 Y E — i RIE

*4 CAC/RCP1-1969: & & Fi4E—#s/REl

*5 Codex Stan 1-1985: Al it & RRR—ASHRE

*6 Codex Stan 234-1999: #EIhZHEH LTIV T HE

la—5 v 7 AKE4S (Codex Alimentarius Commission) (£, F A O/WH O &R S FS G0 DIk & L C.
196 2FIC, FAO (EERMEEMKE) SWHO (AMRMEHEE) 26 R TR L7 ERRBUNRHMERE . ok
EEME, EEEMFEOREZE T HEETORRELZRET L L L bIC, AERBMOBL ZHRTHZ & TT,
=7 v 7 AFBERNRE LI-RMEKIZ. WTO (HREHHKE) oZ2AMELSHEDS & T, EEER 26 IR
XA H0E LTLEST 53TV 5, http//www.codexalimentarius.net/web/index_en.jsp
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3.1-1b

Elaboration of Codex Commodity Standards™

Format for Codex Endorsementby

Commodity Standards General Subject Committee
Name ofthe Standard
Scope 4 Food Additives (GSFA*2)
Description Contaminant and Toxin (GSCTFF *3)
Essential Composition Pesticide Residues (MRLs)
and Quality Factor ,"‘ Residuesof Veterinary Drugs in Food (MRLs)
Food Additives P 4
Contaminant d ¥ Food Hygiene (GPFH ™ and other relevant Text)
Hygiene o’

. Food Labelling (GSLPF *> and other relevant Text)
Weights and Measures  fe=*" 10" )
Labelling o Methods of Analysis and Sampling

- T (RMAS* and other rel t Text
Methodsof Analysisand |, .. ( and other relevant Text) ;)
Sampling

*1 Procedural Manual : Section III Elaboration of Codex Standards and Related Text

*2 Codex Stan 192-1955 General Standard for Food Additives

*3 Codex Stan 193-1995 General Standard for Contaminants and Toxins in Foods and Feeds
*4 CAC/RCP1-1969 General Principles of Food Hygiene

*5 Codex Stan 1-1985 General Standards for the Labelling of Prepackaged Foods

*6 Recommended Methods of Analysis and Sampling

8 BB SR OER FiEITa—T v 7 AR &~ == 7 /L2 (Codex Procedural

Manual) (2. HEORE, B 2T 5K HE OREEEM ., —REEHRES & OB HE
ENZOWT, SRl E SN TV D,

3.1.2 =2—7 v 7 A TOMEBIE LI

2009 FF 7 ABIE, = —7 v 7 v AFR B TIEE 3.1-2 12H D 200 fh B OEBIE 5hHLEE
MHIE STV D,

# 3.1-2 1B O WAL e > T =g T o R —lIE TRtk & T
BY . ERESBEOREIZI T 5RERWOFHIIIAETH 5, BRI —RH
¥43 (GSFA) @ ANNEX B (2 & iR Off HEESE O R EE I S o & i FHE
H & B EME A OFAND D EBMDHET A7 & (Food Category System : FCS) 3%
V. ANNEX C |Z13Z OISR & RE SN EHBI R G E OMESRENDH D, =

2ftp-//ftp.fao.org/codex/Publications/ProcManuals/Manual 19e.pdf
Shttp!//www.codexalimentarius.net/gsfaonline/CXS_192e.pdf
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5 DR ORI TR,

#3.1-2 o—F v 7 Z{HEBENHEE

Stan. . Year of Standard for Processed
No. Title adoption 74 | Cereal-Based Foods for 1981
General Standard for the Isntfan(;s a:jn;j Ygupgk(IZ:hlldren
1 Labelling of Prepackaged 1985 75 andard for Luick Frozen 1981
Foods Peaches _
Standard for Canned 7¢ | Standard for Quick Frozen 1981
3 Salmon 1981 Bilberries
12 Standard for Honey 1981 77 g:)airr:gsrr]d for Quick Frozen 1981
Standard for Preserved Standard for Canned Fruit
13 Tomatoes 1981 78 Cocktail 1981
47 | Standard for Canned 1981 86 | Standard for Cocoa Butter 1981
Applesauce 87 | Standard for Chocolat 1981
Standard for Edible Fats and andard for Lhocolate
19 Oils not Covered by 1981 88 Standard for Corned Beef 1981
Individual Standards 89 Standard for Luncheon Meat 1981
Standard for Olive Qils and Standard for Canned Crab
33 Olive Pomace Oils 1981 90 Meat 1981
Standard for Quick Frozen 92 Standard for Quick Frozen 1981
36 Finfish, Eviscerated or 1981 Shrimps or Prawns
Uneviscerated 04 Standard for Sardines and 1981
Standard for Canned Sardine-Type Products
37 . 1981 -
Shrimps or Prawns 95 Standard for Quick Frozen 1981
38 Standard for Edible Fungi 1981 Lobsters
and Fungus Products 96 Standard for Cooked Cured 1081
Standard for Dried Edible Ham
39 Fungi 1981 g7 | Standard for Cooked Cured 1981
Standard for Fresh Fungus Pork Shoulder
40R |, " 9 1981 Standard for Cooked Cured
Chanterelle 98 Chopped Meat 1981
41 Standard for Quick Frozen 1981 Standard for Canned
Peas 99 . . 1981
Tropical Fruit Salad
42 SFandard for Canned 1981 Standard for Quick Frozen
Pineapple 103 Blueberries 1981
Standard for Quick Frozen -
52 Strawberries 1981 104 Eéaerlldard for Quick Frozen 1981
53 Etar:jdarq LOE SpeSCIadI'Dletary 1981 Standard for Cocoa powders
oods with Low-Sodium 105 | (cocoas) and dry mixtures of | 1981
Content cocoa and sugars
55 Standard for Canned 1981 General Standard for
Mushrooms 106 ; 1983
Standard for P 3 Irradiated Foods
57 Toargatao " Cc?r:ce':t?aetse sse 1981 General Standard for the
107 | Labelling of Food Additives 1981
Standard for Canned
60 Raspberries 1981 when sold as such
61 Standard for Canned Pears 1985 108 \?\;a?dard for Natural Mineral 1981
62 Standard for Canned 1981 Sta edrs 4 for Quick F
Strawberries 110 Brzr:;cslri or Liuick Frozen 1981
66 Standard for Tat')l'e Olives 1981 i Standard for Quick Frozen .y
67 | Standard for Ral'sms 1981 Cauliflower
g9 | Standard for Quick Frozen 1981 11o | Standard for Quick Frozen 1981
gtaSpdbeg'?S C 5T Brussels Sprouts
70 anacara for L-anned tuna 1981 Standard for Quick Frozen
and Bonito 113 G d Wax B 1981
Standard for Infant Formula reen an ax beans
and Formulas for Special Standard for Quick Frozen
2 Medical Purposes Intended 1981 14 French Fried Potatoes 1981
for Infants 115 | Standard for Pickled 1981
73 Standard for Canned Baby 1981 Cucumbers
Foods 117 | Standard for Bouillons and 1981




Consommés

General Standard for

Standard for Gluten-Free 174 Vegetable Protein Products 1989
118 1981 -
Foods 175 Standard for Soy Protein 1989
119 | Standard for Canned Finfish | 1981 Products .
130 | Standard for Dried Apricots | 1981 176 | Sandard for Edible Cassava | 4ggq
Standard for Unshelled
131 h i 1981 Standard for Grated
Pistachio Nuts _ 177 | Desiccated Coconut 1991
132 | Standard for Q(l:"‘;k Frozen 1981 Standard for Durum Wheat
Whole Kernel Corn 178 | Semolina and Durum Wheat | 1991
133 Standard for Quick Frozen 1981 Flour
Corn-on-the-Cob Standard for Labelling of
140 | Standard for Quick Frozen 1983 180 | and Claims for Foods for 1991
Carrots Special Medical Purposes
Standard for Cocoa (Cacao) Standard for Formula Foods
141 | Mass (Cocoa/Chocolate 1983 181 | for Use in Weight Control 1991
Liquor) and Cocoa Cake Diets
143 | Standard for Dates 1985 182 | Standard for Pineapple 1993
Standard for Canned
145 | Chestnuts and Chestnut 1985 183 | Standard for Papaya 1993
Purée 184 | Standard for Mangoes 1993
Stznglard for]; Lagelling ;Jf g 185 | Standard for Nopal 1993
and Claims for Prepackage .
146 Foods for Special Dietary 1985 186 | Standard for Prickly Pear 1993
Use 187 | Standard for Carambola 1993
150 gtaaltndard for Food Grade 1985 188 | Standard for Baby Corn 1993
- Standard for Dried Shark
151 | Standard for Gari 1985 189 [ Fins 1993
152 | Standard for Wheat Flour 1985 190 General Standard for Quick 1995
153 | Standard for Maize (Corn) 1985 Frozen Fish Fillets
- Standard for Quick Frozen 1995
154 (Sct:?)r:g)aﬁefaolr Whole Maize 1985 191 Raw Squid
Standard for Degermed 192 Sggittei:laeISStandard for Food 1995
155 | Maize (Corn) Meal and 1985 General Standard for
I\S/Ialzg (Céofrn)FGrl:ts 193 | Contaminants and Toxins in 1995
156 fot?r:]TUIaa‘r or Follow-up 1987 Food and Feed
159 Standard for Canned 1987 196 | Standard for Litchi 1995
Mangoes 197 | Standard for Avocado 1995
160 ?:Launtﬂzryd for Mango 1987 198 | Standard for Rice 1995
- Standard for Wheat and
163 Eizgﬂitrg for Wheat Protein 1987 199 Durum Wheat 1995
Standard for Quick Frozen 200 | Standard for Peanuts 1995
Blpcks of.Fish Fillets, 201 | Standard for Oats 1995
165 M!nced Fish I_:Iesh and 1989 202 | Standard for Couscous 1995
Mixtures of Fillets and
Minced Fish Flesh Standarq for Formula Foods
Standard for Quick Frozen 203 fo'r Useiin Vgry Low Engrgy 1995
166 Fish Sticks (Fish Fingers), 1989 Diets for Weight Reduction
Fish Portions and Fish 204 | Standard for Mangosteens 1997
Fillets - Breaded or in Batter 205 | Standard for Bananas 1997
Standard for Salted Fish and General Standard for Use of
167 | Dried Salted Fish of the 1989 206 | Dairy Terms 1999
Gadidae Family of Fishes 007 | Standard for Milk Powders 1999
Standard for Whole and and Cream Powder
169 | Decorticated Pearl Millet 1989 Standard for Cheeses in
Grains - 208 Brine (Group Standard) 1999
Standard for Pearl Millet
170 1989 Standard for Named
Flour 210 Vegetable Oils 1999
171 | Standard for Certain Pulses 1989 Standard for Named Animal
Standard for Sorghum 211 Fats 1999
172 Grai 1989
73 sra":js S or Sorahum Fi 1989 212 | Standard for Sugars 1999
tandard for Sorghum Flour 213 | Standard for Limes 1999
214 | Standard for Pummelos 1999




(Citrus grandi)

Standard for a Blend of
Sweetened Condensed

215 | Standard for Guavas 1999
216 | Standard for Chayotes 1999
217 | Standard for Mexican Limes 1999
218 | Standard for Ginger 1999
219 Stgndard for 'G'rapefrmts 1999
(Citrus paradisi)
220 | Standard for Longans 1999
Group Standard for
221 | Unripened Cheese including 2001
Fresh Cheese
Standard for Crackers from
Marine and Freshwater Fish,
222 Crustaceans and Molluscan 2001
Shellfish
223 | Standard for Kimchi 2001
224 | Standard for Tannia 2001
225 | Standard for Asparagus 2001
Standard for Cape
226 Gooseberry 2001
General Standard for
Bottled/Packaged Drinking
221 Waters (Other Than Natural 2001
Mineral Waters)
General Methods of
228 Analysis for Contaminants 2001
Analysis of Pesticide
229 | Residues: Recommended
Methods
General Codex Methods for
231 the Detection of Irradiated 2001
Foods
Recommended Methods of
234 Analysis and Sampling 1999
Standard for Boiled Dried
236 Salted Anchovies 2003
237 | Standard for Pitahayas 2003
238 | Standard for Sweet Cassava 2003
General Methods of
239 Analysis for Food Additives 2003
Standard for Aqueous
240 | Coconut Products: Coconut 2003
Milk and Coconut Cream
Standard for Canned
241 Bamboo Shoots 2003
Standard for Canned Stone
242 Fruits 2003
243 Stlandard for Fermented 2003
Milks
Standard for Salted Atlantic
244 Herring and Salted Sprat 2004
245 | Standard for Oranges 2004
246 | Standard for Rambutan 2005
247 ngeral Standard for Fruit 2005
Juices and Nectars
249 | Standard for Instant Noodles 2006
Standard for a Blend of
250 | Evaporated Skimmed Milk 2006
and Vegetable Fat
Standard for a Blend of
251 Skimmed Milk and 2006

Vegetable Fat in Powdered
Form

252 | Skimmed Milk and 2006
Vegetable Fat
253 Standard for Dairy Fat 2006
Spreads
Standard for Certain
254 Canned Citrus Fruits 2007
255 | Standard for Table Grapes 2007
Standard for Fat Spreads
256 and Blended Spreads 2007
Regional Standard for
257R Canned Humus with Tehena 2007
Regional Standard for
258R Canned Foul Medames 2007
Regional Standard for
259R Tehena 2007
Standard for Pickled Fruits
260 and Vegetables 2007
262 | Standard for Mozzarella 2007
263 | Standard for Cheddar 1966
264 | Standard for Danbo 1966
265 | Standard for Edam 1966
266 | Standard for Gouda 1966
267 | Standard for Havarti 1966
268 | Standard for Samsoe 1966
269 | Standard for Emmental 1967
270 | Standard for Tilsiter 1968
271 Standard for Saint-Paulin 1968
272 | Standard for Provolone 1968
Standard for Cottage
273 | Cheese incl. Creamed 1968
Cottage Cheese
274 | Standard for Coulommiers 1969
275 | Standard for Cream Cheese 1973
276 | Standard for Camembert 1973
277 | Standard for Brie 1973
Standard for Extra Hard
278 Grating Cheese 1978
279 | Standard for Butter 1971
280 Standard for Milkfat 1973
Products
281 St.andard for Evaporated 1971
Milks
Standard for Sweetened
282 Condensed Milks 1971
283 General Standard for 1978
Cheese
284 | Standard for Whey Cheeses 1971
General Standard for
Named Variety Process(ed)
285 Cheese and Spreadable 1978
Process(ed) Cheese
Standard for Process(ed)
286 | Cheese and Spreadable 1978
Process(ed) Cheese
Standard for Process(ed)
Cheese Preparations
287 | (Process(ed) Cheese Food 1978

and Process(ed) Cheese
Spread)




Standard for Cream and Standard for Jams, Jellies
288 1976 ’

Prepared Creams 296 and Marmalades 2009
289 | Standard for Whey Powders 1995 Standard for Certain

- - 297 2009

200 Standard for Edible Casein 1995 Canned Vegetables

Products 298Rr | Regional Standard for 2009
ogp | Standard for Live and Raw 2008 Fermented Soybean Paste

Bivalve Molluscs
293 | Standard for Tomatoes 2008

Regional Standard for
294R Gochujang 2009

Regional Standard for
295R Ginseng Products 2009

# 3.1-3 |2 ANNEX B O/ ¥HHH, # 3.1-4 |2 ANNEX C OFHAEZE % it
WD,

#3.1-3 a—7 v 7 ZABUER R (Food Category System)

01.0 FLELS, (LS8 02.0 ofLE GHIEXRONEFLEY) 13BR<
01.1 H& OB
01.1.1 HEONE =3IV
01.1.1.1  JEFLL O UHT A2 &3
01.1.1.2 R¥—3I)7 (FL—V)
01.1.2 TL—R— AV ROV, FEEELER U -SLAE (B 2035 2 =2 L— AL,
aay, Ty J )
01.2 BEhE 01.1.2 (FLARED ZBR FEEL L U v MABEFLELE, (FFL—)
01.2.1 L (FL—)
01.2.1.1  FEEEIENIEN
01.2.1.2 FEEHZINESLER
01.2.2 LRy NVEREL
01.3 HE (FL—r) ROYELELE,
01.3.1 L (Fr—2)
01.3.2 BIR T A R —
01.4 7V — A ORI
01.4.1 WE L=V —2D
01.4.2  J&EE. UHT. 526 XHANE T, IBAER L= U —2
01.4.3 BEAL7 V) — A
01.4.4 7V — SFEUL,
01.5 LR ORZ UV —L (FL—2)
01.5.1 WAL AR U —2I
01.5.2  MILLUMEZ U —LFE5LHS
01.6 F— X J OJEDI L,
01.6.1 KRR T — X
01.6.2 By F—=x
01.6.2.1 REELHKLLIEZF—X
01.6.2.2 BykL7=F—ADfk
01.6.2.3 MEF—X (FHEAEH. fl2iXF—XY—2H)
01.6.3 AT F—X
01.6.4 atAF—X
01.641 7L —r7otEAF—X
01.6.42 RE B WELEZELEEFE 2EXAFT—X
01.6.5 F— ZHR L
01.6.6 RTA T2 ML EF—X
01.7 SMETY—ME B, TARATZ V=L, TAARAINT, TT 407, 70—
ExHEI—ILH)
01.8 R F—RufR BT A FORT A #5L
01.8.1 R A F— X% b  WRIRR A Je O = S5,
01.8.2 RTA F— X% b WA A S O = S5,
02.0 LA e
02.1 AN Ay B E 7 g
02.1.1 NG —F A, TOKFEN, ¥—
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03.0
04.0

0212  fa¥ilsE

02.1.3 Z— R, 4R, Al RKOZFOfMoBIEmiE
02.2 FIZH R ORRIAAA

02.2.1 NG —

02.2.2 77w hAT Ly R, 377y AT Ly REONEAAT Ly K
02.3 KRB 2 RSy & T DIRA ROV T L— "=l 2 -85 2 & e B

AL

02.4 Neliz By L3279 — b (EL&MSIE 01.7 OFLRL & Tpksy & 457 ¥ — Middh

% Fr<)

Ty —_y h RO B AT K
REFOEE (vyval—>hb- %o RE-BIZE TH KOT7ToxT7E258T), R, KO

Foy - FFE
04.1 Rz

04.1.1 AR SE

04.1.1.1

04.1.1.2

04.1.1.3

04.1.2 I 55

04.1.2.1

04.1.2.2

04.1.2.3

04.1.2.4

04.1.2.5

04.1.2.6

04.1.2.7
04.1.2.8

04.1.2.9
04.1.2.10

04.1.2.11
04.1.2.12

AL RER R
FAMAIR LT AR 2
Bt Uiz, X3l v b UToAERER 3

MR E

RIS

B, . STk B

HEE UGS D REREE ) F3E

Ty, BY— w—<L—F

BNHE 4.1.2.5 ORGLUSNORFELE FFEETHAT L R
B ZIEF v h=—)

TORiE ) R

B, 7VA, REO NS, KQaatry Y INT BET
SRR

REOEFY BT T2KkEEZHSET57 9 — bagte, RHEEIK
HETLTY—Fh

TR SR

NR—=A N —HORFEZ VT

FEER LR

04.2 B (vy v al—A RO a8, BEROYIZE, T, RO eI E2ET),
W, ROy - FEME
04.2.1 IS (v vy v a/l—AKOF ) H, IBEROBIX, B3, ke
NI EET), WE, KO v - S

04.2.1.1

04.2.1.2

04.2.1.3

MEALFRAEREER S (v v Y alb—b RO 28, RER OB,
THRTGAET). FOT aT~S 525t W, BT vy -
TR FHE

RIMUBAREE (v a/b—A KO 2 a8, IREKOBIE,
T, ROT aT_TEED), W, ROy - FISE
Firx Uiz, HLIEH y MEMEFE (vy v a/l—A K0/ a
M. ORZEROHE, 5. ROT eI 55T, Wi, KO

Foy - FEIEEE

04.2.2  INIEE (vyva/l—A KO0 2, BEROBEE, T3, KO7rx
NI EET), WE, RO v - FSHE

04.2.2.1

04.2.2.2

04.2.2.3

04.2.2.4

04.2.2.5

04.2.2.6

04.2.2.7

BRI (vyval—n RO o8, BREKROBESE, T8,
EOT ax=_RZEETe), HE, KOy - FEEE
BRREFYE (= a—Aa RO o8, RN O, T,
EOT7TaxXZEET), WE, KO v -

WE. . K, UTEMET LB (v al—a K% /o
., BEROHE, T, RO a7 %25T) ROWE
E7G, MaED GRHE L) XUEL ML MR FLEEE (vyva
=L KO 7 a8 BEROBIXE, T, KO a7 %251T)
ROV

FE (vy T a—L KO 2, REKOIIZE, THE, KO
T IR EEGT), WELOT VY O 2 — L ROAT
Ly R fHzIiE, e—F v unz—)

BNHE 04.2.2.5 UAADEFR (= v v a/l— L KON ) 2, R
ROBEE, G, KOT nx_T A28, k)Y - fEE
RAORR (B XSGRO TV — b,V —A, HIRETE30)
FEEEESE (= v v /b— A RO ) 2, AREROBESE, T8, K&
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05.0

06.0

07.0

08.0

K7 nxRT2ET) MOV SR, (L EM%HE 06.8.6, 06.8.7,
12.9.1,12.9.2.1 KO 12.9.2.3 DI TR 2R <
04.2.2.8 FAHEITMTHI7-8E (v va/l—2 KO0 7 2, IRELD
. T, ROT RTINS AT ROV
FHA
05.1 AIT—YarykFaal— oz h2Egtraa 7 8T KT g o L— MU,
05.1.1 aaT7RAEY R kaar <R/ r—%
05.1.2 aaTRAEY (Ve v
05.1.3 T4V T EEaaT EERSETHIAT LY R
05.1.4 a7 KOF g 2 b— R
05.1.5 A3IF—varFaal—|h, Faal— MEZN
05.2 EROEOX ¥ T 4, XH—F&ET, BMFH05.1, 05.3 LU 05.4 LIS OFT-
05.2.1 EX YT«
05.2.2 WEX YT 4
05.2.3 X H— R OB+
05.3 Fa—AH A
05.4 fifi 0 1T, BIZIRERRN—D V=8O, Sy GERIER) ROAT 4— kY —A
B 07.0 0 R—B ) —fEE2R, RE - BEX. ROEHED b OBSE L OBIERL
06.1 KEETe, Sk, M, 37 L— 27 ROFESAE
06.2 INER R ONCANY (KREARD X —%ETr)
06.2.1 TN
06.2.2 TAKy
06.3 Rolled oats % &7 pRifl & FHEIH
06.4 INAH R OGHE, T2 0L BlAE, T4 A= — T4 2=k KENX
25 K OFE)
06.4.1 SR B R OFIA, 32 DXL
06.4.2 WIS A & e ORI 32 OFAUIL T,
06.4.3 FEL L 72 "R 2 ROFIE, 32 OB
06.5 BHENEOCTARETRY ETDHTYV— BIZIE kDTT T 2 TT 4 F)
06.6 Ny Z— BIzE, AROEEAO ST Ty X —HD)
06.7 B GREERUCIR D) Z & deai BN T L 7= K il i,
06.8 RO B LAY 12.9 O KT SRR K OSEHRE 2[5 <
06.8.1 K HEcrt (F3)
06.82  KEHNAET ¢ /LA (G
06.8.3 MR (FU7)
06.8.4 PRI TR
06.84.1 S L — b —CET TR TE
06.8.4.2 MTHIF g a )
06.8.4.3 L5056 06.8.4.1 2 () 06.8.4.2 LIS DRI S JE
06.8.5 RS (RS
06.8.6  HERE BIZITHE., 7o)
06.8.7  HEEEHE
06.88  fDOKRTI-ANE L BRI,
RS T
07.1 IR B O BON—T1 Y — ik,
07.1.1 AV Q0N =Sy A g
07.1.1.1  FEREREE S RO S
07.1.1.2 YV—H,3
07.1.2 HWs Ty h—LSDT T v I1—
07.1.3  fio@EoX—n U —8LE EIzE, <=7, BF A7) yvawT )
07.1.4 OB R ROV NT g T, XL,
07.1.5 LN OT RoysRv
07.1.6 I ER—H ) =B OIR A
07.2 ER—A U — L (HR, HEEE. 5 F) ROV ORA
07.2.1 =% I oFxF— KOS BlZIE, REEZFEDT AL XIH AL — R31)
07.2.2  fhomE—nh ) =815 #HziE, F—FvY, Foo—iRy 2a—)
~ 7 4)
07.2.3 EeS—H U —H I v 7 X (B3 —F, N —%)
BN EOHERAN 2 &Te, BAR OB AR,
08.1 RN, BEAKOMELSA
08.1.1 BT H v FLIAREAEA, ABERKURELER
08.1.2  FHMr L7-AfERA, BISAKOBER A
08.2 BRI v NAOMTAR., 85RO ER S R 8L

11



09.0

10.0

11.0

12.0

08.3

08.4

08.2.1  FEMEAD, BANXIEH v NAOIT AR, £ 5H & UOFHER SRR,
08.2.1.1 {R{FALEEL7- (EEETe) . IEMBEAD, BRI v NADHT.
B, BB L OFES AL,
08.2.1.2 {RFAERL (EEZETe) ., ¥ L7-, IENED, BRIl > b
RO AR, £ 5A & UHER ST
08.2.1.3 ZF&FEL7-, FEMED, BAXIIA v NADOMTAER, BEREN
THER B AL
08.2.2  JIEAL7=, BRI v FAOMT AR, AR L OFER SR,
08.2.3 WL 7-. BIASUTL v FROINLTAR., 8EA K OIRER SR LT,
ML U7, MR, BB, KUHENSR SRS
08.3.1 FEMEAD, I Uiz, MErRRN, RSN, LOUHE SRR
08.3.1.1 {RIFHEL7- (EEEETe) . FEMED, T L7, KA,
BERL K OER B AL,
08.3.1.2 {R{FAEREL (A Ete), o L=, FENED, I L7, HlEr
BA, BEN, KROELS AR
08.3.1.3 %%Lt\#m%w\MILK\%%ﬁW\ﬁ%%\&Uﬁy%%
(u]s}
08.3.2  JIEAL7=. ML L7=. MIrErE, RBA. KOVER SRR,
08.3.3 ML, T L7z, MErRlN, RSN, KOVHE SRR
AROr— 7 BRI, k=D — )

WRARENY,  FEE M OB 2 oA B OV

09.1

09.2

09.3

09.4

HRIRENY), FRESE L OB B & & e AR R OV L,

09.1.1 ARG

09.1.2  ZEfsRiRE)., HRSENR OB E)

HRIRENY), BRI OVBRE Eh) & & e 1A R O i

09.2.1  R{AENM, HRSEK OB 84 STt adE, Al B O,

09.2.2 ﬂ%%?f@%ﬁ&wﬁﬁﬁ%%ﬁnﬁﬁﬂy5—%oﬁtﬁ\ﬁ@@@%
PRy LT

09.2.3  #AEM), BESER OB & STemEuiilr L= X327 U — L& T 7ol

09.2.4  #RIKEM), FBIENR OB % 5 il L7 RO U - fa L OV L,
09.2.4.1 FHFR L 7= N OB,
09.2.4.2 FHERU7-8RIRENY, W & OV )
09.2.4.3  WRIKENM, FRSE R O B 2 S T et T M R OV,

09.2.5 %ﬁ@%\%%ﬁ&w@&@%%@a%%\%@\%@&wﬁﬁbkﬁ&w@

AT, FREE & O B & & T e st o fa J OV L,

09.3.1 <~V R—RICLEIZ/ XTIV b L7z, #)iRE, R3JEk O w24
Tofa S OB AL,

09.3.2  JEITFHIZET RO/ ITHKICET 72 MCE % &t K Ol

09.3.3 Yo oL, Fr 7, RUMhomIPR,

09.3.4  RN%H09.3.1~09.3.3 DR E RS | WIKEM), HRESE L OB =&t
Pyt o K OmELE (Bl TR0 %)

FTERICRFEDH D, mRESUIFERE LT, dKEM), HRER N OB & S e Y
i

IR K OGRS,

10.1 HEREDR
10.2 ] oheCn
10.2.1 TRYPEL 5
10.2.2 I URIPEL
10.2.3 I8 K OV SBR[ X 7= A i
10.3 TVH UM IR OGRS A & TR AFN
10.4 IEFRS ETDHT—F BIE, B AZ—NK)
W62 2 G e H e
11.1 FERUR O b
11.1.1 HEbHE, Mok Kokl —/Kf7 NobE SibE
11.1.2 BIREE R O B o
11.1.3 WE A, WE 7 7 Uk, TRy 7 iR Kol n v
K OV b
11.1.3.1 WHEEFEGER O T Kok n v 7
11.1.3.2 WP THEERO T FoEv o v~
11.1.4 FLbE
11.1.5 I X A b hE
11.2 B FE 11.1.83 OB EFRLS 7T U b
11.3 BIATE11.1.3 O EIRLS | BEEE S, GROMIND) B LIpES Bk v v 7
11.4 oL v v 7 Bz, Fva—2 AL 7rvay T HEO Ny B D)
11.5 (223
11.6 o H R H el A S e e B s

B, BFYEL AT, V=R BT X Z R ERE,
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13.0

14.0

12.1

12.2

12.3
12.4
12.5

12.6

12.7

12.8
12.9

12.1

AT R O OAREE,

12.1.1 B

12.1.2 B

N7 FERN PR R OSEMSEL (B ZX, RS ORIRA—T)
12.2.1 N—T

12.2.2 ¥R

i

Ff

A—=TROT B A )
12.5.1 i HEE, ROME LIz b 0E 5T, ZOEFEENTEDLA—TRURT 1 X

12.5.2 A =T R ONT 1 Z DEA
V= A R O,
12.6.1 kLo —R BIxE, ~3I31x—X, FT7FX Ry )
1262  HAfLL TRV —2 BlziE, F—RY—RA, V=LY —A BaDT L
‘—‘E“—‘)
12.6.3 V—2A KT L—E—OR A
12.6.4 BV —% W2, A
YVIX BIzZIE, whn=%I% R"T M FITH), KO KA v F A7 Ly R, {HL
BFE04.2.25 KTN05.1.3 DA IA, TV EFREETHAT Ly REERL)
A — A b L OSERELE,
PNEAE P SIS GO IS
12.9.1 FERERTAR—A b (20, R
12.9.2 KERE
12.9.2.1 FEEREEM
12.9.2.2 IR SN
12.9.2.3 o KT
KGHELUSN DT AT < R

Fegkrnsieae LOMMZ R &9 5 Rdn

13.1 FLENRABLANL. T O O A 5 B OFLSh VR R R R A
13.1.1 FLoh AR AL
13.1.2 F OB RHEE
13.1.3  F4hIE AR ER R A
13.2 FLENE R ONhAEE AR & T
13.3 Rk RS RMS (B, B&0%HE 18.1 OB IER<)
134 5 K ONRE B ORCA B
135 BELNFE 18.1~13.4 K0 13.6 DEL LA DOEA RS B2, BUERD=ODOH5EM)
)
13.6 SAB R
i P, 2 o < Rk
14.1 FET N a—n g (7 ) KU o
14.1.1 K
14.1.1.1  RIRI R T +—F — R UUKIEK
14.1.1.2 B KK OEREEK
14.1.2 REV 2 —AROHEY 2 —A
14.1.21 REYV2—X
14.1.2.2 I a2—A
14.1.2.3 RED 2 —2ADOEMEY
14.1.2.4  BP3ED 2 — ADEMEY
14.1.3  REROHEOR I Z—
14.1.3.1 REXI7Z—
14.1.3.2 HHExs 2 —
14.1.3.3 REXRI X —OENEY
14.1.34 HER 7 X —OENEY
14.1.4 [AR—=> ), T=x¥—] T TEFE] kST, KETREE 3 D808
14.1.4.1 5% LT REBRKECEH
14.1.4.2 E5F LIERBKEE (S F RO — FEETr)
14.1.4.3 E& LIKEREIO (RIRSUIETSRD) G
14.1.5 a—b—, a—b—0OREXM, K. 7O, K327 ZR AL
1RO FIEACRH
14.2 T L a— VMK TV a— VO RS & & e T v a— VERE

14.2.1 E— L KONV SARCEE
14.2.2 U v AR O
14.2.3 A
14.2.3.1 FERE@WIA
14.2.3.2 K UHEY A
14.2.3.3 U A ., UV H—UA L KFOHED A
1424  REUAL (T RUEKRL)
14.2.5 MR
14.2.6 TV a—)LIREEDN 15%LL EOZRE T L a— LikE)

13



15.0

16.0

1427 FEEOFET A a—URE BIZE, B—, VA UROREY v YR —
Z—IRIECEE, (KT L = — LEED
ZOFEFEMCTELEA T+ —
15.1 A=V AT, BHE, NEHUTT T (R, B, TENLD) BT E
T5
15.2 TREEWE LIy ROy OREY B, fHREL 610 280ty
15.3 BEERS ETDHAT YT

BERS— BT 01~15 IZFHTE RN E D

HEY) BRI =

#3144 a—7 v 7 ARG LZRE

Food Title Stan. 01.6.2.1 | Cheeses in Brine 208-1999
Cat.No. . No. 01.6.2.1 | Cheddar 263-1966
01.2.1 (Fpef;ri*r‘f)’”ted Milks 243-2003 01621 | Danbo 264-1966
Fermented Milks 01.6.2.1 Edam 265-1966
01.2.1.1 (plain, non-heat 243-2003 01621 | Gouda 266-1966
rested) 01621 | Havarti 267-1966
01.2.1.2 (plain, heat treated) 243-2003 01.6.2.1 | Samsoe 268-1966
01.3.1 Evaporated milks 281-1971 01.6.2.1 Emmental 269-1967
01.3.1 Sweetened ) 282-1971 01.6.2.1 | Tilsiter 270-1968
Condensed Milks 01.6.2.1 | Saint Pauli 271-1968
Blend of Evaporated 0.2 aint Paulin -
01.3.2 Skimmed Milk and 250-2006 01.6.2.1 Provolone 272-1968
Vegetable Fat 01.6.2.1 | Coulommiers 274-1969
Blend of Sweetened
01.32 | Condensed Milk and | 252-2006 01.6.2.1 | Camembert 276-1973
Vegetable Fat 01.6.2.1 | Brie 277-1973
Cream and Prepared Extra Hard Gratin
Creams (reconstituted 01621 | Slcese 9 278-1978
01.4.1 cream, recombined 288-1976 Cheese (ripened
cream,prepackaged 01.6.2.1 | including mould 283-1978
liquid cream) ripened)
Cream and Prepared Whev Ch h
Creams (whipping 0163 | Jaote o (whey | 2841971
0142 | o e 288-1976 Named Variety
packaged under Process(ed) Cheese
pressure, whipped 01.6.4 and Spreadable 285-1978
cream) Process(ed) Cheese
8ream anfd Preptarded Process(ed) Cheese
01.4.3 rem“s(%ﬁf;e 288-1976 01.6.4 | and Spreadable 286-1978
cream, aciditie Process(ed) Cheese
K/ﬁfg) g q Process(ed) Cheese
01.5.1 Croam Pouders 207-1999 Preparations
ream Towgers 01.6.4 | (Process(ed) Cheese | 287-1978
01.5.1 Edible Casein 290-1995 Food and Process(ed)
Product:
Blro :;C fSSk' 3 Cheese Spread)
enda o Imme: Wh h h
0152 | Mik and Vegetable | 251-2006 01.6.6 prof;’{nccheee:f; (whey | 284.1971
Fat in Powdered Form Fermented Milks
Unripened Cheese, (flavoured, heat
01.6.1 including Fresh 221-2001 01.7 treated and non-heat | 243-2003
Cheese treated)
01.6.1 Mozzarella 262-2007 01.8.2 Whey pOWderS 289-1995
01.6.1 Cottage Cheese 273-1968 Edible Fats and Oils
Cream Cheese Not Covered by
0161 | (Rahmfrischkise) 275-1973 021 Individual Standards | 919-1981
Cheese (unripened, (General Standard)
including fresh 02.1.1 Milkfat Products 280-1973
01.6.1 cheese) - See also 283-1978 -
CODE)g STAN 02.1.2 Named Vegetable Oils | 210-1999
221-2001
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Olive Qil, Virgin and
Refined, and Refined

Salad

02.1.2 Olive P o 033-1981 04.1.2.4 | Canned Mangoes 159-1987
1. ive Pomace Qil, - -
Olive Oils and Olive 04.1.24 Cann.ed Stone Frullts 242-2003
Pomace Oils 04.1.2.4 | CoMain Canned CitrUs | 554 2007
02.1.3 Named Animal Fats 211-1999 04125 Jams, Jellies and 296.2009
02.21 Butter 279-1971 T Marmalades )
02.2.2 Dairy Fat Spreads 253-2006 04.1.2.6 | Mango Chutney 160-1987
Fat Spreads and Aqueous Coconut
0222 | Blended Spreads 206-2001 04.1.2.8 | Products (coconut 1 544 5003
04.1.1.1 | Dates (fresh) 143-1985 g:'e'}'; ;’;d coconut
04.1.1.1 Pineapple 182-1993 Pickled Fruits and
04.1.1.1 | Papaya 183-1993 04.1.2.10 | Vegetables 260-2007
_ (fermented fruits)
04.1.1.1 | Mango 184-1993 Edible Fungi and
04.1.1.1 | Carambola 187-1993 04.2.1.1 | Fungi Products (edible | 038-1981
04.1.1.1 | Litchi 196-1995 fFungig -
resh Fungus
04.1.1.1 | Mangosteens 204-1997 04.2.1.1 "Chanterelle” 040-1981
04.1.1.1 | Bananas 205-1997 04.211 Hntshelled Pistachio 131-1981
04.1.1.1 | Limes 213-1999 uts
04.1.1.1 | Pumelos (Citrus granci) | 214-1999 04.2.1.1 | Certain Pulses 171-1989
04111 | Guavas 215-1999 04.2.1.1 | Nopal 185-1993
04.111 Chayotes 216-1999 04.2.1.1 Prickly pear 186-1993
04.1.11 | Mexican Limes 217-1999 04.2.1.1 | Baby Corn 188-1993
Grapefruits (Citrus ] 04.2.1.1 Avocado 197-1995
04111 | paradisi 219-1999 04.2.1.1 | Peanuts 200-1995
04.1.1.1 | Longans 220-1999 04.2.1.1 | Ginger 218-1999
04.1.1.1 | Cape Gooseberry 226-2001 04.2.1.1 | Tannia 224-2001
04.1.1.1 Pitahayas 237-2003 04.2.1.1 | Asparagus 225-2001
04.1.1.1 | Oranges 245-2004 04.2.1.1 | Sweet Cassava 238-2003
04.1.1.1 | Rambutan 246-2005 04.2.1.1 | Tomatoes 293-2008
04.1.1.1 | Table Grapes 255-2007 Edible Fungi and
04.1.1.2 | Dates (coated) 143-1985 04.2.2 Fungi Products 038-1981
Quick Frozen (fungus products)
Quick Frozen 04.2.2.1 Fungi Products (quick | 038-1981
04.1.21 Raspberries 069-1981 frozen)
04.1.2.1 ggia%khgozen 075-1981 04.2.2.1 | Quick Frozen Peas 041-1981
: 04.2.2.1 | Quick Frozen Spinach | 077-1981
04.1.2.1 | Quick Frozen 076-1981
T Bilberries 04.2.2.1 | Quick Frozen Leek 104-1981
04.1.21 | QuickFrozen 103-1981 04.22.1 | Quick Frozen Broccoli | 110-1981
Blueberries Quick Frozen
04.1.2.2 | Raisins 067-1981 04.2.21 Cauliflower 111-1981
04.1.2.2 | Dried Apricots 130-1981 i
Smiog FIZ))esiccated 04221 SmcktFrozen Brussels 112-1981
04.1.2.2 177-1991 prouts
Coconut Quick Frozen Green
Pickled Fruits and 04.2.2.1 | Beans and Wax 113-1981
04.1.2.3 | Vegetables (pickled 260-2007 Beans
fruits) Quick Frozen
04.12.4 | Canned Applesauce | 017-1981 04.2.2.1 | £ onch-Fried Potatoes | | 1471981
04.1.2.4 | Canned Pineapple 042-1981 04.2.2.1 Quick Frozen Whole 132-1981
04.1.2.4 | Canned Raspberries 060-1981 gernEIFCorn
uick Frozen
04.1.2.4 | Canned Pears 061-1985 04.2.2.1 Corn-on-the-Cob 133-1981
04.1.2.4 | Canned Strawberries | 062-1987 04.2.2.1 | Quick Frozen Carrots | 140-1983
04.1.2.4 | Canned Fruit Cocktail | 078-1981 ; i
: : 04.2.22 | Edible Fungiand 038-1981
04.1.2.4 | Canned Tropical Fruit | 099-1981 Fungi Products (incl.




freeze dried, fungus

Gochujang (Regional

grits and fungus 04.2.2.7 Standard) 294R-2009
powder) Cocoa Powders
- . - ) (Cocoa) and Dry )
04.2.2.2 D.rled Edible Fungi 039-1981 05.1.1 Mixtures of Cocoa and 105-1981
Glnsgng Products Sugar
(Regional Standard) Cocoa (Cacao) Mass
04.2.2.2 | (dried ginseng, dried 295R-2009 (Cocoa/Chocolate
raw ginseng, dried 05.1.1 Liquor) and Cocoa 141-1983
steamed ginseng) Cake
Edible Fungi and 05.1.3 Cocoa Butters 086-1981
Fungi Products Chocolate and
04.2.2.3 (salted, pickled or in 038-1981 05.14 Chocolate Products 087-1981
vegetable oil) 06.1 Maize (Corn) 153-1985
04.2.2.3 | Table Olives 066-1981 Whole and
Pickled Cucumbers 06.1 Decorticated Pearl 169-1989
04.2.2.3 (Cucumber Pickles) 115-1981 Millet Grains
Pickled Fruits and 06.1 Sorghum Grains 172-1989
04.2.2.3 | Vegetables (pickled 260-2007 06.1 Rice 198-1995
vegetables) Wheatand D
04.2.2.4 | Preserved Tomatoes | 013-1981 06.1 thzt and burum 199-1995
Edible Fungi and 06.1 Oats 201-1995
04.2.2.4 | Fungi Products 038-1981
(sterilized) 06.1 Couscous 202-1995
04.2.2.4 | Canned Mushrooms 055-1981 06.2.1 Wheat Flour 152-1985
Canned Chestnuts Whole Maize (Corn)
04.2.2.4 | and Canned Chestnut | 145-1985 0621 | Meal 154-1985
Puree Degermed Maize
Canned Bamboo 06.2.1 (Corn) Meal and 155-1985
04224 | ghoots 241-2003 Maize (Corn) Grits
04204 ga[r;ned (Fiiaum.us V~1ith S57R.2007 06.2.1 Pearl Millet Flour 170-1989
2.2, ehena (Regiona -
Standard) 06.2.1 Sorghum Flour 173-1989
Canned Foul 06.2.1 Edible Cassava Flour | 176-1989
04.2.2.4 | Medames (Regional 258R-2007 Durum Wheat
Standard) 06.2.1 Semolina and Durum | 178-1991
04.2.2.4 \(;ertatlnb(llanned 297-2009 Wheat Flour
egetables 06.4.3 Instant Noodles 249-2006
Processed Tomato -
04.2.2.5 | Concentrates (fomato | 057-1981 06.8.8 Soy Protein Products | 175-1989
puree) 08.2.2 Cooked Cured Ham 096-1981
Edible Fungi and Cooked Cured Pork
04226 Fungi Products 0381981 08.2.2 Shoulder 097-1981
(concentrate, dried 0832 | Canned Corned Beef | 088-1981
concentrate or extract)
Processed Tomato 0832 Luncheon Meat 089-1981
04.2.2.6 | Concentrates (ftomato | 057-1981 Cooked Cured
paste) 08.3.2 Chopped Meat 098-1981
Tehena (Regional Quick Frozen Raw
04.2.2.6 Standard) 259R-2007 09.1.2 Squid 191-1995
Ginseng Products Raw and Live Bivalve
(Regional Standard) 09.1.2 Molluscs (live) 292-2008
(ginseng extract, raw ) Raw and Live Bivalve
04.2.26 ginseng extract, 295R-2009 09.1.2 Molluscs (raw, chilled | 292-2008
steamed ginseng shucked)
extract) Quick-Frozen Finfish,
Edible Fungi and 09.2.1 Uneviscerated and 036-1981
04.2.2.7 | Fungi Products 038-1981 Eviscerated
(fermented) Quick Frozen Shrimps
04.22.7 | Gari 151-1985 09.2.1 or Prawns 092-1981
04.2.2.7 | Kimchi 223-2001 09.2.1 Quick Frozen Lobsters | 095-1981
Pickled Fruits and Quick Frozen Blocks
Vegetables of Fish Fillets, Minced
04.2.2.7 (fe?mented 260-2007 09.2.1 Fish Flesh and 165-1989

vegetables)
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Minced Fish Flesh




Quick Frozen Fish

Fermented Soybean

09.2.1 . 190-1995
Fillets 12.9.1 Paste (Regional | 298R-2009
Raw and Live Bivalve Standard)
09.2.1 292-2008
Molluscs (raw, frozen) Special Dietary Foods
QL.“Ck Fr.ozen'F|sh with Low-Sodium
Sticks (Fish Fingers), Content, including salt
09.2.2 Fish Portions and Fish | 166-1989 13.0 o 9 053-1981
Fillets -Breaded and in substitutes(special
Batter dietary foods with low
Salted Fish and Dried sodium content)
Salted Fish of the Infant Formula and
09.2.5 Gadidae Family of 167-1989 Formula for Special
Fishes 13.1.1 Dietary Purposes 072-1981
09.2.5 Dried Shark Fins 189-1993 Intended for Infants
Crackers from Marine (infant formula)
and Freshwater Fish, 13.1.2 Follow-Up Formula 156-1987
0925 Crustaceans and 222:2001 Infant formula and
Molluscan Shellfish .
Boiled Dried Salted Formula for Special
09.2.5 Anchovies 236-2003 Dietary Purposes
; : 13.1.3 Intended for Infants 072-1981
Salted Atlantic Herring )
0925 | ong Salted Sprat 0 244-2004 (formula for special
Canned Shrimps or dietary purposes
09.4 Prawns 037-1981 intended for infants)
09.4 Canned Salmon 003-1981 13.2 Canned Baby Foods 073-1981
Canned Tuna and Processed
09.4 Bonito 070-1981 13.2 Cereal-Based Foods 074-1981
09.4 Canned Crab Meat | 090-1981 for Infants and
c JSardi 3 Children
anned Sardines an :
Foods for S |
09.4 Sardine-Type 094-1981 Distary Use o
13.3 ry 118-1981
Products Persons Intolerant to
09.4 Canned Finfish 119-1981 Gluten
Sugars (white sugar, Formula Foods for
dextrose anhydrOUS’ 134 Use 1} We|ght Control 181-1 991
11.1.1 dextrose 212-1999 Diets
monohydrate, Formula Foods for
fructose) 13.4 Use in Vew Low 203-1995
Sugars (powdered ' Energy Diets for
11.1.2 sugar and powdered | 212-1999 Weight Reduction
dextrose) 14.1.1.1 | Natural Mineral 108-1981
Sugars (glucose Waters
syrup, dried glucose, Bottled/Packaged
11.1.3 soft white sugar, 212-1999 14.1.1.2 | Drinking Waters (other | 5,7 5,
brown sugar, raw cane T than natural mineral
sugar) water)
1114 | Sugars (lactose 212-1999 Fruit Juices and ]
Sugars ( Iantati)on or 14.1.2.1 Nectars (fruit juices) 247-2005
1115 Whﬁe mi(|||osu ar) 212-1999 Fruit Juices and
9 14.1.2.3 | Nectars (concentrates | 247-2005
11.5 Honey 012-1981 for fruitjuice)
Wheat Protein Fruit Juices and
121 Products, Including 163-1987 14.1.3.1 Nectars (fruit nectars) 247-2005
Wheat Gluten Fruit Juices and
Vegetable Protein 14.1.3.3 | Nectars (concentrates | 247-2005
121 Products 174-1989 for fruit nectars)
12.1.1 Food Grade Salt 150-1985
Special Dietary Foods
with Low-Sodium
12.1.2 Content, including salt | 053-1981
substitutes (salt
substitutes)
125 Bouillon and 117-1981
Consommeés
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32 HBHAR

3.2.1 EAn{EBLASR & BB R i RS OB B[]

a—7 v 7 ARARTOIK 3.1-1 a,b & FERIZ, A EO R ALIEARS] & 855
R OMEREEM 2 X 3.2-1ab (TR Lz, AHIIAE L OMAHEDIZDIZ13FH A E

DEPIZFETTLIENEETHDL T ENBIEHRLTND,

3.2-1a

BaE4EE
> B RMEREELE
ZHITeRERE
-22 &8

ABRUABZDRS
BRREICEIIEST
—3-AMS -35mE

EEHEE

>

4

feRRIgHiE
> REHRERR

FREREER S

HERBARR
> HRRSR
> RERTEE

HEET/BEEFBE Iz

3.2-1b

Food Sanitation Act

> Standards for Foodstuffs
and Additives
- 22 Specific Food Items

» Milk and Milk Products
Concerning Composition
Standards
- 35 Milk and milk product:

Ministry of Health,
Labour and Welfare
(MHLW) [
Health Promotion Act
» Food with Health Claims
-Nutrient Function Claims
-Foods for Specified Health
Uses (FOSHU)
» Food for Special Dietary

Uses
> Nutrition Labeling

CAA consulted by MHLVV

187 B &S

RIED B

El ]

5%BA
BHAMRRUVREEMH
B&RINY

FEmE

B

EERUSE

e

DRRVHL T

BHYEDREIERDY
mERTOBEIEIC
EE YR
> ERMIERRERTELE

—48 HE
> JAS &

—55 B

BiKESE

FTEix

REEZES

4

FTHERERY
RERRFHLIEE
NIEFERK
Bm38 mE. BE7AE

HEET/NERSIEER

>

4

Japanese Commodity Standards

Consumer Affairs Agency
covers
Labelling Provision of
FSAand JAS

(CAA)

JAS*! Law
Name ofthe Standard > Quality Labelling Standard
Scope for Processed Foods
— - 48 Commodity Food Items
Description
Essential Composition > JAS Standard*?2
and Quality Factor - 55 Commodity Food Items
Food Additives Ministry of Agriculture,
Contaminant Forestry and Fisheries
- (MAFF)
Hygiene
Weights and Measures Measurement Act
Ministry of Economy,
Labelling Trade and Industry
7
Methods of Analysis and
Sampling Act Against Unjustifiable

Premiums and Misleading
Representations
» Fair Competition Code
- 45 Food & Liquor Items

Consumer Affairs Agency (CAA)
Japan Fair Trade Commission (JFTCV

*1 Law Concerning Standization and Proper Labelling of Agricultural and Forest Products
*2 voluntary (other than organic foods) standard with the certification system to attach the JAS Mark
*3 New governmental organization started in September 2009
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3.2.2  {ERBIE LB

3.2.2.1 EMMEOHIAL N ONEFIR O IE(LIZEE 21EMH# (JAS iK)

Z DOVERE T BB SE D — B D SRR R EEETIE TIEG LTV D 2 & ARG
2% [JAS HiksHE (ARERLSMNHMEEDOHRE) ) L. BEOAPR, JFAE JHEE
7 EEICET 2 —EDOFIR 2 BB 5 TIWEFORIEERIE ] 26705,

(1) SEFRRIEUER B

S FE AR AR VER S TR, —ARAICE I S BRI AN - B S R AR 2
A N OME R AR 3 50 B . BRI LA 48 & B ITtRb D HENHIE STV D
(# 3.2-1),

#*3.2-1 anHEFRAEUE

Quality Labeling Standards (MAFF) 2010.3
General Quality Labeling Standards
* Quality Labeling Standards for Fresh Foods
* Quality Labeling Standards for Processed Foods
* Quality Labeling Standards for Genetically Modified Foods
Individual Quality Labeling Standards for Processed Foods
Canned and Bottled products 25 | Processes tomato potato
1 | Canned and bottled agricultural products | 26 | Jams
2 | Canned and bottled livestock products 27 | Dried shiitake mushroom
3 | Canned and bottled prepared foods Marine Products
Beverages 28 | Processed Uni (sea urchin)
4 | Fruits juice and fruit beverages 29 ggé ?ﬁqeﬁmgnp?rémﬁgge of sea urchin eggs
5 | Carbonated drinks 30 | Dried Wakame (undaria pinnatifida)
6 | Soy milks 31 | Salted Wakame
7 | Carrot juice, Mixed carrot juice 32 | Kezuribushi (shaved dried fish)
Livestock and Fish Paste 33 | Boiled and dried fishes
Bacons 34 | Processed eel
9 | Hams Seasoning
10 | Pressed ham 35 | Dressing and dressing type seasonings
11 | Mixed pressed ham 36 | Edible vinegar
12 | Sausage 37 | Flavored seasonings
13 | Mixed sausage 38 | Dehydrated soup
14 | Chilled hamburg stake 39 | Worcester sauces
15 | Chilled meat ball 40 | Shoyu(Soy sauce)
16 | Fish ham, Fish sausage 41 | Miso(soy bean paste)
17 | Specially packed steamed fish paste 42 | Tuyu(Dipping soup) for noodles
18 | Flavored steamed fish paste Oil and Fat
Cereal Products 43 | Edible vegetable oils and fats
19 | Dried noodles 44 | Margarine
20 | Instant Noodle Others
21 | Macaroni products 45 | Retortable pouched food
22 | Kori Dofu (dried frozen soy curd) 46 | Frozen vegetable product
23 | Breads 47 | Chilled Gyoza
Agricultural and Forestry Products 48 | Prepared frozen food
24 | Pickled Agricultural products
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(2) JAS BiA& I

JAS BRgIT &AL, HEEW. £k - BERFOREVOMLE,
MEFEZ T L LU THE L TRV | &R OMERFE B0 B S B, e TRE O3
RR L & 8 KRR 272 LT D 2 & & RMOKEER B O Xk 2 52 1T T2 B Sl e v B

SR INT-HGIZJAS v — 7 DA Z &N TE 5%”@(%50

BB 5 JAS BT 2010 4F 3 HEIE, 5 0 BFIZ 55 dn BIZEH LlE S 4T

5 (3% 3.2-2),

#3.2-2 JASHK

JAS Standards for Food

(MAFF) 2010.3

<General JAS> Seasoning
Canned and Bottled Products 29 | Dressings
1 Canned and bottled agricultural 30 | Fermented vinegar
products
2 | Canned and bottled livestock products | 31 | Flavored seasonings
3 | Canned and bottled marine products 32 | Dehydrated soup
Beverage 33 | Worcester sauces
4 | Fruits juice and fruit beverages 34 | Shoyu (soy sauce)
5 | Apple straight pure juice QOil and Fat
6 | Carbonated drinks 35 | Edible vegetable oils and fats
7 | Soy milks 36 | Refined lard
8 | Carrot juice, Mixed carrot juice 37 | Margarines
Livestock products 38 | Shortening
9 | Bacon 39 Eﬂble refined and processed oils and
10 | Hams others
11 | Pressed ham 40 | Prepared frozen food
12 | Sausage <Specific JAS with production methods>
13 | Mixed sausage 41 | Matured Bacon
14 | Hamburger patty 42 | Matured Hams
15 | Chilled ham burg stake 43 | Matured sausage
16 | Chilled meat ball 44 | Handmade dried noodles
Cereal Products 45 | Naturally Grown Chicken
17 | Dried noodles <Organic JAS>
18 | Instant noodles 46 | Organic agricultural products
19 | Macaroni products 47 | Organic Processed foods
20 | Vegetable protein 48 | Organic feeds
21 | Bread crumbs 49 | Organic livestock products
Processed agricultural products <JAS with production information>
22 | Pickled agricultural products 50 | Beef with the disclosed production
information
23 | Processed tomato products 51 | Pork with the disclosed production
information
24 | Jams 52 | Agricultural products with the
disclosed production information
Processed Marine Products 53 | Processed foods with the disclosed
production information
25 | Kezuribushi (shaved dried fish) 54 | Farmed fishes with the disclosed
production information
26 | Boiled and dried fishes <JAS with controlled constant temperature
distribution>
Processed foods with controlled
Sugars 55 constant temperature distribution
27 | Glucose
28 | High fructose corn syrup and sugar

added high fructose corn syrup

20

MK, ek, FRPE. A




% 3.2-3  Bfih, WINWE ORI HAE T O R E b
Specific Food Items in the Standards for Foodstuffs and Additives (MHLW)2010.3

1 Soft Drink Beverages 12 Boiled Octopus

2 Powdered Soft Drink Beverages 13 Boiled Crab

3 Crushed Ice 14 | Fresh Fish and Shellfish to be Eaten
Raw

4 Frozen Confections 15 | Oysters to be Eaten Raw

5 Meats and Whale Meat (with the | 16 | Agar
exemption of frozen whale meat

eaten raw)

6 Edible Birds’ Eggs 17 | Grains, Beans and Vegetables

7 Blood, Blood Corpuscles and Blood | 18 Bean Jam or Further Processing
Plasma

8 Meat Products 19 | Soybean Curd (“tofu”)

9 Whale Meat Products 20 | Instant Noodles

10 | Fish-paste Products 21 Frozen Foods

11 | Salmon Roe and Cod Roe (defined | 22 | Food Packed in Containers and
as the ovaries of walleye or pollack Sterilized
preserved in salt; hereinafter the by Pressurization and Heating

same in this section

Note: 1.These standards are composed of ‘Standard for Component’, ‘Standard for Production’,
‘Standard for Storage’
2.Details of Food Additives are available in English
http://www.mhlw.go.jp/english/topics/foodsafety/foodadditives/index.html
3.Details of Agricultural Chemical Residues are available in English
http://www.mhlw.go.jp/english/topics/foodsafety/positivelist060228/index.html

3.2.2.2 RALEAE K OBhEEH

B AEIT BN, TR R, T E ., WAEEHEORMLZ IR D D F
HEMEL TS,

(1) Bfh, WIS ORI ILKE (EAEERE 370 7)

Bih, WIS ORI IT RS — RO Bk, B - T - FRELYE fRAF
HEIZINZ, FrEO M 22 BB L, Bl Hiss, BLEHEAE RIFEERED BT
W5 (3 38.2-3),

(2) ILEOIHBEDORSHKICET 28 S (EAESH 52 5)
FLELOFLRSIZEA L TIE, FENT, Z0E S TRk, SE R OVRAFEE, A 5L
WEENEDHLNTWD (3£ 3.2-4),

3.2.2.3 FRIZEAT A AEBFHK
A F AL VR Y RARBS IRVE GRE) IS AEFFRN T, FEEB X
OFEHMARICL 2 BMF R EHE (£3.25) BDEDODLNTEY, HEETE X
ORAERBIEERICTEEINTWVD, B L TV D EEEOENITAIITERIN S
0.7 U A X —DOFEEFIZHBIORIEIC LY AERG | ZEESPHE %
EDTENRBHVED,
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# 3.2-4 FLMUHFADIZE DHE M
Milk and Milk Products Concerning Composition Standards

(MHLW) 2010.3
Raw Milk 18 | Concentrated milk
1 | Raw milk 19 | Concentrated skimmed milk
2 | Raw goat’s milk 20 | Evaporated milk
Drinking Liquid Milks and Milk drinks 21 | Evaporated skimmed milk
3 ] Cow’s milk 22 | Sweetened condensed milk
4 | Special cow’s milk 23 | Sweetened condensed skimmed milk
5 | Pasteurized goat’s milk 24 | Whole milk powder
6 | Composition-controlled cow’s milk 25 | Skimmed milk powder
7 | Low fat cow’s milk 26 | Cream powder
8 | Nonfat cow’s milk 27 | Whey powder
9 | Processed milk 28 | Whey powder protein concentrated
Milk Products 29 | Buttermilk powder
10 | Cream 30 | Sweetened milk powder
11 | Butter 31 | Formulated milk powder
12 | Butter oil 32 | Fermented milk
13 | Processed cheese 33 | Lactic acid bacteria drinks (nonfat milk
solid not less than 3.0%)
14 | Concentrated whey 34 | Milk drinks
15 | Ice cream 35 | Lactic acid bacteria drinks (nonfat milk
solid less than 3.0%)
16 | Ice milk
17 | Lacto ice
# 3.2-5 AEEGIHK (&)
Fair Competition Code for Labeling of Food Items (CAA/FTC) 2010.3
Milk and milk products 19 | Instant noodles
1 | Drinking milk 20 | Miso (soy bean paste)
Fermented milk, Lactic acid bacteria g
2 beverage Confectionary
Pasteurized lactic acid bacteria -
3 beverage 21 | Biscuits
Natural cheese, Processed cheese,
Cheese food 22 | Chocolates
Ice creams 23 | Food using chocolate
Honeys 24 | Chewing gum
6 | Honeys 25 | Souvenir for tourist
7 | Royal jelly Seasoning
Processed marine Products 26 | Edible vinegar
Uni (sea urchin) foods 27 | Synthetic lemon juice
Karashi Mentaiko (spicy marinated .
roe of pollack) 28 | Margarines
10 | Kezuribushi (shaved dried fish) 29 | Dressings
11 | Nori (laver) 30 | Shoyu (soy sauce)
Processed agricultural products 31 | Table salt
12 Canned foods Beverages
13 | Processed tomato 32 | Fruit drinks
Powdered Wasabi (Japanese :
14 horseradish) 33 | Coffee drinks
15 | Raw noodles 34 | Regular coffee, instant coffee
; : Moromi-su (vinegar drink from residue of
16 | Kori-dofu (dried frozen soy curd) 35 rice brandy)
17 | Soy milks Processed livestock
18 | Packed bread 36 | Ham, sausage
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3.23 T —ARRET 4 (a—T v 7 AHK L DOXH)

W7 DT S ETHBAEDEA TWAERED 5 6 THIED AL, EERACEK DR F
fnH & UC TRERRICEL ) M OVH A THME L THEBMEE N TV D TFRERE AN 12
BALTCa—7 v 7 AHE Ext bt LB LT,

3.2.3.1 HiffA
=7 v 7 RIZBWTA AKX b X— KL (Instant Noodle) 13 H RZENFHKLE L,
2006 @B SR & L TEHIREN T\ 5, FCS (Food Category System) _Ei&
06.4 : /XA KX FFE KL OV OFERIELEL D 06.4.3 « FHEL L 7= /32 & | i X OV OFEL
L2 SN TE Y . 06.4 O TIZME— DRI MBIE TH 5,
# 8.2°6 3 —F v 7 AHE, BINHATE TORE N BB EEYE TRIE D A, JAS
ECTOWERRIEERE THFED A, JAS B TO TRIFEO A OBEE % g L7z,

3.2.3.2  IREEEKE}

FEHZ DWW T FCS T 14.0 « B =R 2 BR < @B, 14.1 FE7 L 2 — L BCEE, 14.2
T — R E KBIEEN TS, 14.1 OB TRE ST DRI LS
IZ. Natural Mineral Waters(Stan 108-1981 ), Bottled/Packaged Waters other than
natural mineral waters(Stan 227-2005). Fruit juice and Nectars(Stan 247-2005)
D3EEDHTH D,

RIBEEHZ DWW TIE 14.1. 41 AR =Y =R F—NIEMEIKR 2 FTe, K&
JFRFE T FYR D, 14.1.4.1 : KEJEE 55 FRKEREE & L TESIT b
W5,

EAEIZBW T, BfAE RITFE b B S IHE NERACBIK ] & 9 IRV
PRICEFE S 4v, JAS 15 BTk TREEEEE) & U CTEBIOMERRERE, T A SH
MERESNTND, £ 3.2-TITTHMEZ i L7z,

3.2.3.3 FRELMEA L

JASEOTEBEELWERRIEEICBO I B 7B BH LY 5 F,
WIRE L5 &, WlELR, MBEANN—T AT —F% W — bR —b, W7 «
VAN =T IR T 4y v a b KSR OO AFETH - T K
FRIZAIL, FBEESNTELDIZRL EERINTWD, FEMEAL, ZOEHE, K
DI FEDIFRENDZOER & R EENFEMICDIZ O HES N TV D, FHE
OB NTIE, FAEL ITAOMARSZ L, FEOZWWEMTHL I D
e ARRT AZIRE LT, B ATED OIXRFE W B RS FEYE CIRAHH 7 [Tl
Bin) IR S, A, RFEEREREH S D,

a—7 w7 ZTITREGIREMN (B, R3FE W, SEHEE) & L2305
F RS R E SILTW D B E OGBSI Y T 5 L DIE—HEOATH
% (Quick Frozen Fish Sticks(Fish Fingers), Fish Portions and Fish Fillets
-Breaded Breaded and in Batter(Stan 166-1989), #3.2-8IZLERFT D= DFE %
RLAk L 7=,
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#326 rr—AXZT7 41 HIFDA
Food Sanitation Act JAS Law
Codex
Commodity Standard Standard for specific Quality Labelling JAS Standard

ltems Standard
Name of the Instant Noodles
Standard CODEX STAN 249-2006 Instant Noodles Instant Noodles Instant Noodles
Scope ready for. consumption after ® Fried noodles include raw type
dehvdration process.......
Description Fried noodles, Non-fried noodles
Essential 3.1 Composition ® Acid value Wheat flower ® Moisture

Composition and
Quality Factor

3.1.1 Essential Ingredients
3.1.2 Optional Ingredients
3.2 Quality Criteria

3.2.1 Organoleptic

3.2.2 Foreign Matter

3.2.3 Analytical Requirement

for Noodle Block
(a) Moisture Content
maximum : fried 10%

not more than
3 mg KOH/g ol

® Peroxide value
not more than
30 meqg/kg

and/or buckwheat
flower as the main
ingredients

Add salt or lye
water

not more than

14.5% (non-fried)
® Acid value

not more than

1.5 mg KOH/g oil
® pH

3.8-4.8 (non-fried)

:non-fried 14%
(b) Acid value maximum
2mg KOH/qg oil
Food Additives MRLs of GSFA ® Positive List
(limited use)
Contaminant MRLs of GSCTFF
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Food Sanitation Act JAS Law
Codex
Commodity Standard Standard for specific Quality Labelling JAS Standard
ltems Standard
Hygiene 6. Containers or Packing Condition ® Storage Standard ® Container
and Packing
7.1 General Principle of Food Hygiene Condition
and other relevant Codex Text
7.2 Principle for the establishment and
application of Microbiological
Criteria for Foods
Weights and
Measures
Labelling 8.1 Name of the Food ® Specific Labeling ® JAS Mark
8.2 Labelling for “HALAL” Methods
Methods of Analysis | 9.1 Sampling ® Acid value ® Moisture
and Sampling 9.2 Determination of Moisture ® Peroxide value ® Acid value
9.3 Extraction of Oil from Instant ® pH
Noodle
9.4 Determination of Acid Value

* This Table does not contain details of standards regulated for all foodstuffs such as;
- Quality Labelling Standard for Processed Foods ( JAS Law)
- General Compositional Standard for Food; General Food Production Processing and Preparation Standards; General Food Storage Standards
( Food Sanitation Act)
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#3.2:7T U—AAZT 42  [REEHE
Food Sanitation Act JAS Law
Standard for Specific ltems Quality Labelling Standard JAS Standard
Nggﬁ g;‘rtge Soft Drink Beverages Carbonated Soft Drinks Carbonated Soft Drinks
Scope Non-alcoholic (less than 1% alcohol) beverages, | Water—based flavored drinks with | Water—based flavored drinks with
Description excluding lactic acid bacterial drinks, milk and milk | added carbon dioxide, sweetener, | added carbon dioxide, sweetener,
drinks acidulant and others acidulant and others
® Must not be turbid (with some exception) ® Must have satisfactory tone of
@ Must not contain any sediment or any solid foreign color
matter (with some exception) ® Must have refreshing flavor
Essential ® Must not contain detectable levels of arsenic, lead without off-taste and off-odor
Composition or cadmium. The tin content must not exceed 150.0 @ Must not be turbid (with some
and Quality ppm exception)
Factor ® Tests for coliform bacilli must be negative ® Must carbon dioxide be

Contaminant

Hygiene

Food Additives

® Mineral water with a carbon dioxide pressure
inside of the container of not more than 98 kPa at
20 degree in Celsius , and that has not been
sterilized or disinfected, must test negative for
enterococci or green pus bacilli

® For beverages made for solely apple juices and/or
juiced fruit, the patulin content must not exceed
0.050 ppm

» Production Standards
» Packaging Standards
» Storage Standards

dissolved well and have fine
bubbles sustainably
® No foreign matters

® Preservative: only sodium
benzoate and
p-hydroxybenzoic acid allowed
to use

® Antioxidant: only L-ascorbic
acid and sodium L-ascorbate
allowed to use

® Emulsifier: only sucrose fatty
acid ester and glycerin fatty
acid ester allowed to use

Weights and Must meet designated volume
Measures appeared on the label
Labelling Specific labelling methods JAS mark

® Tests for arsenic, lead, cadmium, tin, patulin, ® Gas volume
Methods of o coliform bacilli, enterococci or green pus bacilli

Analysis and | ®Tests for water used as raw material

Sampling ® Standards and testing methods for implements,

containers and packaging

26




#3828 rr—AAXFT 4¢3

A PR B b

JAS Quality Labelling Standard
Prepared Frozen Foods (detail Items)

» Frozen fried foods * Fried Fishes
* Fried Shrimps
* Fried Squids
* Fried Oysters
* Croquettes Product names are defined by
» Katuretu(fried main material contents,
meat) limitation of alternative
» Frozen Shaumai material, percentage of
» Frozen Gyoza coatings, wrapping material
» Frozen Harumaki(spring etc.
rolls)
» Frozen Hamburger
steaks Frozen Meatballs
» Frozen Fish hamburgers
Frozen Fishballs
» Frozen Steamed Rice
Frozen Noodles
Standard for Foodstuff (Food Sanitation Act)
Frozen Foods
Standard for Components : .
(to be consumed ) Bacterial count Coliform group
without heating 100,000/g> Test negative
after heating (heated before -
freezing ) 100,000/g> Test negative
After heating (other than 2 above) 3,000,000/g> Test negative
Storage Standard must be below -15°C
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3.3 ®®E

3.3.1  EMHKITRD DIERR
3.3.1.1 {TEES

REE O R MITEIX, B A7 TV —FBIEBIC L DR 3.3-1 [T T X 9 7o TEUER
MY LTV D,

7 3.3-1 : WHERNLEEF L AT L

v vav ApE (R, WEF., ®IARLY) i A\ Edl
JEPEW) MIFAFF KFDA
IKPEWY) MIFAFF KFDA
HIPEW) MIFAFF MIFAFF
KFDA (F88A EWEH1E)
AIVADIRT Ministry of Environment
N G —
7L — Lo National Tax Service
KFDA (F88A EWE 1)
=W SRy MEST #F &
KFDA (Eita s AN ORGRIEX 2361 5 L2 E)

MIFAFF : Ministry for Food, Agriculture, Forestry and Fisheries (FEAR/KEER i)
KFDA : Korea Food & Drug Administration (H#[E £ /=35 )
MEST : Ministry of Education, Science and Technology (& £ #H1176)

KFDA 137 b N EER MO A AEEZRIE LAREAEZRET L L
WCBEPEE DR B L ET DO OEOPATHEREZ2TH U . MIHWAF (Ministry of
Health, Welfare and Family Affairs, fREHREAEZIET) 1XB ML RITRD DBURNE &
EHIEZH > T34, Z OIS, #HIERREHESREOB RN, HEENERS|Z
B2 (KFTC: Korea Fair Trade Commission), KCA (Korea Consumer Agency. 1H%Z
Fht) mEBEALELTWD,

1 Cherl-Ho Lee; 2009 ILSI BeSeTo Meeting on Food Safety: Report of the First Meeting in Seoul,
Korea, 16p, 2009
2 KFDA ; Vision http://eng.kfda.go.kr/index.php (Accessed: 2010/03/16)

3 MIHWAF; Food Safety Management
http//english.mw.go.kr/front eng/jc/sjc0101mn.jsp? PAR MENU ID=1003&MENU ID=10030101

(Accessed: 2010/03/16)
4 PRHY B8 E  WEE, IHEE DL « SERMRIZIT oA EEE ORI T B H IR S
AR WREE<AEREER>. 2009, tHHEANPEFEGHIES
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F7o. BETIZAARE R VMN. LTV A7 TR A MEBAZET-F. # 3.3-11C
R UTEEISHIZHE X KFDA & MIFAFF 2LV VA7 w32 — A "YU RTT
TARAREITH) ZETTBAA Y MERIZESEHEZ A L — X247 ) AT 725
TWn5,

3.3.1.2  BHEEHL

FEE O MBEEER & LTk, MIHWAF (12X 0 iEd bz aibfidis, ginkaeik
AVE, GEFEREME R AL, R, MEAIERSIZER N ED D HieiE, N IERG]
B, ANEFRRINEE, SHICHEBRFTEEOHEEERELERNH L, 2055, &K
BT 2 OIXEICRBEAEETH Y | Gi%lk & ORITHREITISGERR A KFDA
DR — L _X— VI TAH ST 55,

MIFAFF | 3J2FEY) . KEY, SEDOSEEEZHIE L TW5, o HEFHIZLL T
DY Th D,

- EEEMSVEIEYE N LA AR S TOEEY O LT e AL )

- JKPEEMSVEIEYE N T A ST R T OKEY (B =Eh D O X eI Y 13K

PE NI T PRSI )

- HPEWERYE W, F, IRE 20T

S B2, MIFAFF TliX, #or E MR DA OFRGES A7 AEHA I TV 5,
UTiZZEOfEE~—7 &7,

- REERTRET AT A R EHE (106 MH) ., AEREMS, BE M2

4 CAP $I3NE =
e L L B YEH -::,4-' ; GMO
S IESLEL (GAP) BRI T A5 W LA 2
REMBEY AT L HACCP, N b—% v U T ¢ (REW, EHEY. KEDELT)
LRERAEIY 27 & (LPSMS). SafeQ

2 "J.-a', Py ) =
g It A A ¥ 'qﬂ?
N SafeQ '

LPSMS %
+ LHEOjRIEy h‘. o ENPE

JEPEEM ML )74 IKEEW =L )74 LPSMS SafeQ

5 KFDA ; Relevant Rule http://eng.kfda.go.kr/index.php (Accessed: 2010/03/19)
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3.3.2 HE[EZ

BT DB S HAS O
a—7 v 7 AR OEH &

EEENCAFTE T 2 & U O RS X (.3 3- 1)

Z UL NIRRT, BEEICIE, ﬁuufﬁ@é/ﬁﬂ% £ /#E/Eéﬂfiﬁun%—@ (Food Code) |

mn B @ﬁm}ﬁ%ﬁ)ﬁfjﬂéo

—J7 . REEFNRRAR G B AR YERE (Ministry of Knowledge

Economy, Agency for Technology and Standards: KATS) 734 2 & [E pE AL
(Korean Industrial Standards: KS) (%, JAS s & Bl L-8GE~—7 253 5
OO THY  TEOLOENESIT LD, 72, MIFAFF OB A2 T <
OPOMLREMOHIE G ENTVDA, EIZ Food Code D 29 i H & KS HA&IZHOW
TREMZ A Uiz, 728, ﬁ%%ﬁ%@ﬁ%kﬁﬁ%@(%ﬁﬁﬁﬂ)KOPTHFmd

Additive Codet2¥EDH HL TR Y, i@

3.3-1 : #E DR LK OB X

WICEA S5,

Food Sanitation Act

»Food Code
- 29 Food ltems

»Food Additives Code

Ministry of Health, Welfare
and Family Affairs
(MIHWAF)

4

Health Functional Food Act
(MIHWAF)

L

KS Standards
Processed Agricultural Products
Processed Marine Products
Processed Livestock Products

Korean Agency for Technology
and Standards (KATS)
Ministry of Knowledge

Name of the Standard

Scope

Description

Essential Composition and Quality
Factor

Food Additives

Quality Labeling Standards
» Agricultural Quality Standards
» Marine Quality Standards
» Livestock Quality Standards

Ministry for Food, Agriculture,
Forestry and Fisheries

(MIFAFF) )

Contaminant

Hygiene

Weights and Measures

Labeling

Methods of Analysis and Sampling

Monopoly Regulation
& Fair Trade Act
Fair labeling and Advertising Act

Korea Fair Trade Commission
(KFTC)

gty

Economy Health Promotion Act
7 Misleading Advertisement
(MIHWAF)
3.3.2.1 Food Code |Z7E & V7= & i A&

U

Consumer Protection Act
Korea Consumer Agency (KCA)

Food Code (%, (1) RaET/EES 7R 1HDED L RMOEE, T, FHEE, A,
RAFDTTE & BAERR D OB, (2) 55 9 & 1 TITED DJFAE L 47 F. - 7545 - 1148

DOELEFHE, (B) B 105& 1 HIZED D25, SRRy,

R R AR BT

LA Z B DRRIEELIHE L TV D, HEERIZLLTO®@EDY

6 KFDA: Korea Food Additive Code (http://fa.kfda.go.kr/foodadditivescode.html) (Accessed:

2010/03/19)
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H1k BRA (s Et)
F2k —REMOMREATER X O
H3% RUGRGFRMOBE
FAS IR OHERER LUK
Fo5k ERIREA DR XU

ARANZTE D BT BB dn Rk D 2 LU T ISR,

#*3.32: 3% (RMIGRAFREMN) (CHBUE S 12 (B b

1 Canned & Bottled Food ({F&5d L ORGSR M)

2 Retort Food (L kL hffh)

3 Frozen food (/A Nh)

7% 3.3-3 1 5 FRITHIE S 10 B E B A S Lk

1 Confectionaries 16 | Teas

2 Breads or Rice Cakes 17 | Coffees

3 Cocoa Products or Chocolates 18 | Beverages

4 Jams 19 Foods for Special Dietary Uses

5 Sugars 20 | Soy Sauces or Pastes

6 Glucoses 21 | Seasonings

7 Fructoses 22 | Dressings

8 | Glutinous Rice Jellies (Yeat) 23 | Kimchies

9 Sugar Syrups 24 | Salted and Fermented

Seafoods (Jeotkal)

10 | Oligosaccharides 25 | Pickles

11 Processed Meat and Egg 26 | Hard-boiled Foods
Products

12 Fish Products 27 | Alcoholic Beverages

13 | Bean-Curds or Starch Jellies 28 | Dried Fish/Shellfish Fillets
(Mook)

14 Edible Oils and Fats 29 Other Foods

15 | Noodles

3.3.2.2 KATS OE® 2 ug[EFEZERM (KS k) 7
KS Bk I3 PE YL I LS I E SN EFHE T, TEAEZRLERIC LY KS K

7 KATS (http://kats.go.kr/english/index.asp) (Accessed: 2010/03/19)
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WEADHEENRO LN IIZH L TKS ~—7 (X 3.3-2) #F£R9T 52 LR

ERERsY

HHDTHDH, KS BT, ®MEOMESHEEREEHE L TR, 00T,

AR

— N B ORE

Z? 513

R\
K

HEL FHHNEOEMENI R D D ERFHEAZED D [FNEHE ) B E S r-oH i
FEIZOWTHIE L7z TRl O 32 A4 70355,

NS DOHMIIAT =T RN E

3.32: KS~—7

# 3.3.-4 : INLERPEW KS Hikg

1 Margarine 34 | Instant coffee 67 Seasoning mixture sauce

2 Sugar 35 | Roasted coffee 68 | Jujube beverage

3 Biscuits 36 | Tomato juice 69 Ginseng extracts

4 Milk caramels 37 | Ginseng tea 70 Dried ginseng

5 Glucose 38 | Soy sauce 71 Olive oil

6 Starch 39 | Doenjang (Soybean paste) 72 Perilla oil

7 Chocolates 40 | Gochujang (Red pepper paste) 73 Safflower seed oil

8 Wheat flours 41 | Corn, canned 74 Sunflower seed oil

9 Fat spreads 42 | Mushroom, canned 75 Peanut oill

10 | High fructose corn syrup 43 | Peaches, canned 76 Red pepper seed oil

11 | Oligosaccharide 44 | Bamboo shoots, canned 77 Concentrated fruit and/or vegetable juice
12 | Fruit and/or vegetable puree or paste 45 | Green peas, canned 78 Powdered fruit and/or vegetable juice
13 | Fruit and/or vegetable processed foods 46 | Chestnut, canned 79 | Fruit and/or vegetable juice

14 | Spice products 47 | Pears, canned 80 Fruit and/or vegetable beverage

15 | Soybean curd products 48 | Grapes, canned 81 Fruit flesh beverages

16 | Muk (Starch gel products) 49 | Jams 82 Curry powder

17 | Saengshik (Uncooked foods) 50 | Asparagus, canned 83 Dry curry mix products

18 | Grape seed oils 51 | Mandarin orange, canned 84 Instant curry mix products

19 | Processed fats and oils 52 | Tomato ketchup 85 Fresh peeled chestnuts

20 | Blended edible oils 53 | Red pepper ground (powder) 86 Pickled cucumber

21 | Other edible oils 54 | Composite seasoning 87 Spirits

22 | Flavored oils 55 | Black tea 88 | Vinegar

23 | Dressing 56 | Green Tea 89 Cooked rice

24 | Soybean oil 57 | Corn Oil 90 Mejoo (fermented soybean lump)

25 | Canola oil 58 | Canned fruits 91 Soybean milk products

26 | Rice bran oil 59 | Danmooji (pickled radish) 92 Mixed soybean pastes

27 | Shortening 60 | Palm Oil 93 Dried noodles

28 | Cottonseed oil 61 | Palm Olein Oil 94 Fresh noodles

29 | Sesame oil 62 | Palm Stearin Oil 95 Precooked noodles

30 [ Chunjang 63 | Palm Kernel Oil 96 Fried noodles

31 | Mayonnaise 64 | Kimchi 97 Seasoned and boiled agricultural products - Jorim
32 [ Pan bread 65 | Coconut oil 98 Frozen dumpling

33 | Starch syrup 66 | Dried Soup 99 Frozen croquette 4

8 KATS: Search for Korean Industrial Standards

(http://www.kats.go.kr/english/com/search ks.asp?OlapCode=ATSU28Search)

2010/03/19)
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BIfE.KS %Eﬁ%@ B551322,000 28 2. Z D95 H 513 BN ESL
WIE R S O BTN 2, KRBT D
BEHFEOY A N E2HK 3.34 15 3.3 TITR LT,

AR DR &l o TN D,
I HIER EDEENTVAHS,

flE 5]



¥ 3.

3-5 : N L& ED KS Btk

# 3.3-6 : INL/KPEEY KS Kikg

1 Frozen raw breaded shrimp

2 Oyster, canned

3 Squid, canned

4 Mackerel, canned

5 Mackerel pike, canned

6 Boiled mackerel pike, canned

7 Boiled crab meat, canned

8 Fish sausage

9 Canned tuna in oil

10 | Boiled sardine, canned

11 | Fish paste

12 | Canned fishes

13 | Seasoned and roasted laver

14 | Seasoned squid

15 | Seasoned jeotgal
(Fermented and seasoned fishery products)

16 | Fermented anchovy sauce

17 | Dried sea mustard

18 | Bai-Top shell, canned

19 | Dried laver

20 | Dried anchovy

21 | Sea tangle products

22 | Seasoned and braised anchovy, canned

23 | Salted mackerel

24 | Dried seafood tea-bag

25 | Seafood patty

26 | Frozen fish cutlet

27 | Edible sodium alginate

28 [ Chitosan products

29 | Agar-agar

1 Natural cheese

2 Infant formula

3 Follow-up formula

4 Milks

5 Reconstituted milk

6 Flavored milk

7 Milk beverage

8 Condensed milk

9 Goat's milk

10 | Dried milk products

11 | Butter

12 |lce cream

13 | Cheddar cheese

14 | Fermented milk

15 | Liquid egg

16 | Creams

17 | Processed cheese

18 | Mozzarella cheese

19 | Hams

20 | Processed hams

21 |[Sausage

22 | Seasoned beef, canned

23 | Bacons

24 [ Seasoned pork, canned
25 | Beef, packaged

26 | Pork, packaged

27 | Meat patty

28 | Dried sliced meat

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

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

it
w

3-7 : ZOfho £ KS Hifk

N

Soluble saccharin

Carbonated soft drinks

Blended beverages

Extracted beverages

Beverage base

Chewing gum

Edible salts

Mono sodium glutamate

©| O N| O of B W N

Baking soda

-
o

Edible sodium carbonate

3.3.3

Food Code (Z/E D b /- AL FE & KS B DBUENE 2 ik 5720, BIED A,
FRERA R S A B B CHBRET 217 o 72,

S

ER BRI |

BB ONE




#3838 F—AAFF 41

HJE 6D A

Food Sanitation Act KS standard
Name of the | Noodles Instant Noodles*
Standard
Scope Noodle Fresh(uncooked) noodles (KS H 2506)
Naengmyeon (cold noodle) Pre-cooked noodles (KS H 2507)
Dangmyeon (chinese noodle) Fried noodles (KS H 2508)
Oil-fried noodle Dried noodles (KS H 2505)
Pasta
Description Noodles refer to products made of cereals or starches | Each items have own their descriptions.
by heat process or drying.
Each items have own their descriptions.
Essential Manufacturing and Processing Standards Dried noodle
Composition 1) For alcohol-treated products (not less than 1% of | Max. Moisture content 11% (Dangmyeon 15%)

and Quality
Factor

alcohol used), alcohol treatment should be performed
in a manner that any residual alcohol does not
adversely affect the quality.

2) Acid value and peroxide value of oil used for frying
shall be not more than 2.5 and 50, respectively.

Fried noodle

Max. Moisture content 9%
Acid value 1.5

Peroxide value 25

Food 1) Tar color : Should not be detected Tar color should not be detected
Additives 2) Preservatives : Should not be detected
Anything not specified follows
“Korea Food Additives Code”
Hygiene * Containers/Packing condition * Containers/Packing condition

* Storage Standard for cold noodle

* Microbiological Criteria:

1) The number of Bacteria: Not more than 1,000,000
(Limited to alcohol-treated products)

Not more than 100,000 (Limited to pasteurized
products)

2) E. coli : Negative (Limited to alcohol-treated

* Microbiological Criteria:

E. coli : Negative

Coliform group : Negative

The number of Bacteria : 1,000 (only for precooked noodle)
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products)
3) Coliform group : Negative (Limited to pasteurized
products)

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

Determination of Micro-organism
(KS H ISO 7251, KSH ISO 4833/4832/4831)
Determination of Water and Acid/Peroxide value

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

* QRS D A D KS kX 2009 4 12 A 28 HIZHIER S 41, fresh noodles (A A) . pre-cooked noodles (FAEED A). fried
noodles (H1F®A). dried noodles (Fz®HA) D 4 DHHFTZITHKE S iz,

* This table does not include basic details required for all foods.
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#8339 F—AAEF (2

PR BRI

Food Sanitation Act KS standard
Name of the | Carbonated Beverages Carbonated Soft Drinks (KS H 2016)
Standard
Scope Carbonated Beverages Carbonated Beverages

Carbonated Water Carbonated Water
Essential Pressure of carbonic acid gas (kg/cm2) Must have satisfactory color and flavor
Composition (D Carbonated water : Not less than 1.0 Must not have off-taste and off-odor

and Quality
Factor

@ Carbonated beverage : Not less than 0.5
Lead (mg/kg) : Not more than 0.3
Cadmium (mg/kg) : Not more than 0.1
Tin (mg/kg) : Not more than 150
(Limited to canned products)

Pressure of carbonic acid gas (kg/cm2)
D Carbonated water : Not less than 2.5
@ Carbonated beverage : Not less than 2.0
Lead (mg/kg) : Not more than 0.3
Cadmium (mg/kg) : Not more than 0.1
Tin (mg/kg) : Not more than 150
(Limited to canned products)
Packaging standards : The container shall not be swollen,
deformed or rust, requiring complete sealing and appropriate
degree of vacuum .

Food
Additives

Preservative : Any preservative except the followings
should not be detected.

(Sorbic acid, Sodium sorbate,

Potassium sorbate, Calcium sorbate)

Not more than 0.6g/kg as sorbic acid.

(But it should not be detected in carbonated water)

Hygiene

The number of Bacteria : Not more than 100
Coliform group : Negative

The number of Bacteria : Not more than 100
Coliform group : Negative

Labeling

Specific labeling methods
1) Products shall be labeled as either
carbonated beverages or carbonated water.
2) If the calorie per 400ml is 2kcal or lower, the
product can be labeled as “Diet” .
3) Nutrition Facts required.

Labeling Standards follow "General Standard of Labeling for
Processed Foods" (KS H 1101)
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Food Sanitation Act

KS standard

Methods
Analysis

of

Gas Pressure

Lead and Cadmium
Tin

The number of Bacteria
Coliform group
Preservatives

Gas Pressure, Lead and Cadmium
Tin, The number of Bacteria, Coliform group

General testing methods for canned food
(KS H2146)
Sensory test (KS H ISO 6658)
Determination of Micro-organism
(KS HISO 7251, KSH ISO 4833/4832/4831)

Anything not specified is handled in accordance
with the Food Sanitation Act.
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#3310 7r—ARZT 43 HEEM

Food Sanitation Act

KS standard

Name of
the Standard

Frozen Foods

Frozen Foods

Scope

Frozen dumpling (KS H 4001)
Frozen croquette (KS H 4002)
Frozen raw breaded shrimp (KS
H 4003)

Frozen pork cutlet (KS H 4004)
Frozen fish cutlet (KS H 6032)

Description

1. Product Definition

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

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

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

2. Manufacturing and Processing Standards

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

3. Preservation and Distribution Standards

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

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

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

(4) Thawed food shall not be again frozen.

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

Each food items have their own
Descriptions and Standards.
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Food Sanitation Act KS standard

Food The products shall meet the requirements of

Additives | Korea Food Additives Code

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

Bacterial | Not more | Not more | Not more | Bacterial | Not more | — — Not more | Not more

Counts than than than Counts than than than

(CFU/g) | 100,000 100,000 3,000,000 (CFU/g) | 1,000 3,000,000 | 100,000

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

bacteria) bacteria) bacteria)

Coliform | Not more | Not more | — Coliform | Not more | — — Not more Negative

Group than 10 than 10 Group than 10 than 10 (only for

(CFU/g) (CFU/g) (only for heated

heated food
food before
before freezing)
freezing)

E. coli — — Negative E. coli — Negative | — — Negative
(only for
non-heated

Lactic Not less than labeled count Gf only food

acid products added with lactic acid bacteria) before

bacteria freezing)
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Food Sanitation Act

KS standard

Labeling

Frozen food shall be labeled according to the following criteria :

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

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

(3) Frozen food shall indicate the methods of storage in freezing conditions and the
methods of thawing for cooking.

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

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

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

Labeling Standards follow
"General Standard of Labeling
for Processed Foods" (KS H 1101)

Methods
of
Analysis
and
Sampling

Determination of Bacteria counts, E.coli,
Coliform group, Lactic acid bacteria.

Sensory and
Examination (KS A 7002)
Determination of Water Content
(KS H 1201)

Determination of Coliform group
(KS H ISO 4832)

Determination of Micro-organism
(KS H ISO 4833)

Anything not specified is handled
in accordance with

the Food Sanitation Act.

Physical
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Alal, £ HIFT2 3 OB EBIIZIBWTIL, Food Code & KS #ikk & D]
THREINTZHEHOBEREWVIR OGN o7z, £o, W< DD JAS Bk
TH LD R OMERAHIRIL R <, 2t 0L Food Code TH /N
— SN EEHLNE LB CE 5, —J7, HTEIC OV T KS #ik& 0 5 THl
MEREINTEY . KS HIC X 2 50 E BN T EAS 72 0T -5 < GMP
FIHREN D XA BNTWD Z EWMalz b, %L, OB SEETYH i AE21T
5 ERIFFIC, HITHEICHOWTHE L2 KS [FIEHE] oW ThHHAEL, AA
TED LI OHHECEEEEE L O 2T 5 2 £ TLY KS MO
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3.4 H[E

3.4.1 BIMHIIZEE D DI R

HEORSITENL 2009 4F 2 A 28 HICAfi S, A6 A 1 H XV fifrSh
7o TpEe N RIGRER M Z L] 1T VESHARBE STV D,

ek, HETIIEEA BN BEENGFEL, EORKEZESTFTIERVONE
AR HIRELE U CWan, SRR MZEREMITIC IV EFEHEE L
TOR—LDFEMAVIZHED BN RIBRBGENTONLDL D EHfFFI N TV S,
[FVECIETRMEAENDRBMLZEE TEOENIZ I NI—1LoD, B EICEE
T HBUFANEEERI OE Ok, B a—LHEOHRK, VAT DE=
2T EE - FHMEEF A BBEICHE L TS, £2. EEBROREICHE
W M2 eZE S 2R L, LTDX 3.4-1 1R SN AR TR DZ 2V
ZORAE L, RO & 2R Z Rl DIEH 25D Z Lo 7,

3.4-1: B ZEIEICES < BIMTTBUAT

Food Safety Committee, State Council

MOH AQSIQ AlC MOA | |MIIT| |MOC|| NCMC
SFDA

A A l \ 4 v \ 4 \ 4

Food safety & Restaurant Food || Production stage || On market stage Raw material | Food industry || Swine
nutrition legislation; || Safety Control & || food safety control;{ | food safety control || safety control; [| development || Slaughter

A A

Food Safety Std; || Functional food Import & export New pesticide & || policy making
coordination of approval food safety control; GMO approval [| & monitoring
food safety control Food Quality Std and control
| |
I I
I I . .
cbe . | Food / Packaging Material
_ - Risk Assessment F--=¥  Qualiy Supervision I l I l I l
' Expert Committee ' & Inspection Centers CNFIA CLIF CPF
I . I
| Hygienic |
S Supervision ||~ E oodnngety ’S[d Ly Food / Beverage v v
xpert Pane izali i ]
Center : Standardization Committees SRA Committee Food || cIFsT!| cEC
' . — Assc. by
- | Certification & Accreditation category
Administration

B R B S BB S P O & E AL BIEIC LV LT X 91T
HEINTWD,

> AEITEGRY  (Ministry of Health, MOH)
B ZREOREH 2B ZHY L, U X 75HME, RMZeEEORIE, &
PR ENE R D INFE Y,

Z OO TEER E LT, R (RS S R e
e« B FTESEORER SO NIEN L OEEAEEL) . TR TEE M (&
SRR OEEE L) . AN BB EEEY (A — B R DB L L
BEREMER S OFFREF) b D,
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> ot N B A B P (Administration of Quality Supervision,
Inspection and Quarantine, AQSIQ)
i A b D R AR S 3675 & #5024,

> EFEITEGTM (Ministry of  Agriculture, MOA)
B ORI, REEHERL OGRS & F O FiEZ2fHEY, E
ML 2 7o o TUIART AL TECE Y & E

3.4.2 HEICEKIT HE MBI OBEE

HENZB T 2R ZREFREK TR PITRETH VO | EBEBR A TEC M
DEALIZ LV HlE, A3, EBEFEEITEE MR EZHKE=—F (GB
Bt 2— K : GB(Guo jia Biao zhun)) Z#2ffk L. B ZEEFREEEELS
DOFEERETARIND,

U DG THEFHEE 2 — RBZ 0555 o Bh#E B ERTIZ L
Ao 7o 22 TCAmIN, T0%, EFERELEHRLZAES

(Standardization Administration of China, SAC) |[Z TEH IN 5, EFIELYE
a— ROBADF LT N TOEREFERICIBm L 72 H DT,

GB g ofil] [E] 2 LA
GB/T L EEZH

ELTARIN, ZNIHS BFHITTRHADAREE 2> T D, EFEEE
BHEEBE&TCTH, I X"TCToEFEEZLZ -EBELLTAEXLTWVD
(http://www. sac. gov.cn/), BMmBEED G BHEO—H#lE LT, GB2760 %
(SR O BT A AARNE ) G BT7718 1% [ ARICHE S bk
TEEME] TH D,

HFENCBIT DR MESICET 2IEMRORE R E LT M 3.4212H D &
INCEFHELE L THESNA H D (National Standard) . 5 DE L~ (1
FHM) ETOXERMFRIC L 5 8 EHE GRPAHEE) S LTHESND B D

(Industry & Local Standard). fHlx O EXDOHNHEKEHTEINSE LD
(Enterprise Standard) &9 ZEEOEEIZ/R > TWAETH D, S%ITT

%] 3.4-2 : HEOE B O =M

Standardization Law

National Food Standard Local & Industry Food Standard Enterprise Food Standard

|

Commodity Standard
(including “quality and
hygiene”)

4 Food Hygiene Standard | Commodity Hygiene Standard |

—| Commodity Food Quality Standard | Al Commodity Quality Standard |

4' Food Testing Method Standard |

ﬂ General Food Standards (Labeling, Classification)




RCPEFHBICHT Tl L B2 5N 50, ZOEBUCITE R 2o
MHbDEBESND,

bHEMAT TV —IZx L TEHFEHE P HE STV D5E 13T OBLE % &
T2 Lo TRY, EXLELAORMBRE IS TWD, EFE
BB 2N TICHOWTIR, FOWRDOMEIEIZH 5 75k O F 72132 R HAKD
B ER SND, TOHE. A, BIGK, E7I3EE NRBUFO#AT
EESPNEZ O E £ L0, HESNTENENEZHKICHET D 2 L 2R L,
E B AEATBER M S 2 T 5, (PR LMFE L R WISV TIEE
nzad, BIRK, E3EiENRBUFOFEATEEMICEE 2 U, R EED
BSFICREE LR TR B0,

U EDREZREAT BT, a3 =7 v 7 28 OEH 282 T EICAAES
HREMBIEOMEAZRE ST 0% K 3.4-3 1287, 2—7 v 7 ARMEKOD
FZHEBIZXIS LT, Bl IXB5 O [Scope (#iPH) ). [Description (FiBH) .

[Essential Composition and Quality Factor (WAZEHARK M ONGRE BEME) | Tl
FNFNFELTHCBHKETHESIN D, [Food Additives (BHIINY) ) 12
DOWTIERMICHBO G BEMK, GB2760 (&SRO IR 5 kM
#) . G B14880 (RERIWE Z BMICIRINT DO AILNE) 28, 7=,

[Contaminant (JEYWEL) | 121X G B2762 (&L D5 YME O K KPR RIS
DNWTOHHAE) . GB2763 (B ORERIKICET 2R KTFEREIZOWVTOHE
1) MENENRIELTWDAED, EBAMIZITa—T v 7 ARMHKEICGBH
BT RICKHIS LTS, [Weights and Measures (EE&EM&KOV5®E) | 12D
WTITAARDSG G & RARICEHRIEICIET 2 540 J ] F1070 <CE i H A A
FRAZE M O FLAEDEH ST 5,

3.4-3 : MEICIT D R iniikg OB

Format for CODEX
Commodity Standards

Food Standards in CHINA Food Standards in CHINA
. Name of the Standard
National and industrial standards of | % 4 GB 2762 ‘Max levels in foods of
. A . »- | Scope -
ingredients and raw materials Y Contaminants’;
7 9 Description GB 2763 ‘Maximun residues limits

forpesticides in foods’
4 \Veterinary drug MRLs by MOA 7

GB 2760 ‘Hygienic standards for
uses of food additives’

GB14880 'Hygienic standards for
the use of nutritional fortification
substances in foods’ 7

."'a Essential Composition
and Quality Factor

"3 Food Additives

/ |'Administrative provisions of
« Contaminant d metrological supervision for
g productsin prepackages with

* |fixed contents’by AQSIQ

a

Hygiene stds forfood/categories  |%.--* Hygiene
Hygiene stds forfood factories

Weights and Measures Ly

GB 7718 ‘General Standard for Labelling GBT 4789 Series std of Microb.
Prepackage Foood Labeling’; p examination of food hygiene
GB 13432‘Generalstandardsfor [« | Methods of Analysis and | GBT 5009 Series stds of food
the labeling of prepackaged foods Sampling L |hygienicanalysis methods -
forspecialdietary uses’ Physical and chemical setion 7
‘General Std for Nutrition Label" 7
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v BARHg 2 & L CIIBil+ % 3.4.3 ARIEMLBEONE ITh
R —ARAET 4 OFEFlESRI T,

% AR

a—F w7 ADOE G OIE B % il

IZ LT, FHEBIZHIGET D G BHAEZE OO 2 K IZIEDIA AL TN &
a—7 v 7 AT EORGEEOBME AR < XIG L TWD 2 &3
ﬁé TRTORBETUHETLLRBERZ ENRBDOOLNDLDITTIHRNTHAS D

CERNBEE a—T v 7 AL OXEHEE W I BLEND A D BB S
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3.4-4 :

: B D A

Format for CODEX

Commodity Standards

|  Food Standardsin CHINA |

LS/T 3211 Industry Standard for
InstantNoddle

GB 2760 ‘Hygienic standards for
uses of food additives’

GB14880 'Hygienic standardsfor
the use of nutritional fortification
substances in foods’

4

GB17400 Hygienic Standard for

InstantNoodle

A}

GB 7718 ‘General Standard for
Prepackage FooodLabeling’;

GB 13432 ‘General standards for
the labeling of prepackaged foods
forspecialdietary uses’

‘General Std for Nutrition Label’

B
e

T

\3

Name of the Standard

Scope

4 Description

Y Essential Composition

and Quality Factor

Food Additives

Contaminant

Hygiene

Weights and Measures

Labelling

Methods of Analysis and
Sampling
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Food Standards in CHINA

GB 2762 ‘Max levels in foods of
Contaminants’;

GB 2763 ‘Maximun residues limits
forpesticides in foods’

Veterinary drug MRLs by MOA 7

SN

| GBT 5009 Series stds of food
" |hygienicanalysis methods -

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

GBT 4789 Series std of Microb.
examination of food hygiene

Physical and chemical setion 7
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B & A

Hygienic Standard for Instant Noodle Industry Standard for Instant Noddle
Std Code |GB17400-2003 LS/T 3211-1995
Scope Fried and non-fried instant noodle. Fried noodle, hot air dried noodle
* Wheat flour should meet its national std
Ingredients |Should meet the requirement of relevant standards and regulation.| |* Fry oil should meet Hygiene std of edible oil frying process
* Salt should meet its national standard
* sould present its specific color; not burned or raw; could have * sould present its specific color; not burned or raw;
shade of colour on both side. could have shade of colour on both side.
Sensory * Have normal smell; No moldy, rancid or other bad smell * No moldy, rancid or other strande smell and tast.
. " 500d In shape and pattern; Not foreign object or burned . . T .
requir'nt racidne Good in shape and pattern; Not visible impurity.
* No broken, stuck after recovery with water; * No broken, stuck after recovery with water;
* No half-cooked and teeth-sticking texture. * No half-cooked and teeth-sticking texture.
< Fried Non-fried < Fried Non-fried
water (g/100g) 8 12 water, % 8 12
Acid (Count as 1.8 Acid (Count as 1.8
fat), KOH/mg/g ' fat) KOH/mgl/g )
Peroxide value Peroxide value
. (count as fat), 0.25 (count as fat), 20
Technical (g/100g meq/100g
Criteria Carbonly value
(count as fat) 20 Fat, % 24
(meqg/kg)
Pb, mg/kg 0.5 loD Value 21.0
Total As, mg/kg 0.5 NaCl, % 2.5
Recovery time 4min | 6min
Weight variance < 3% of declared weight
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Hygienic Standard for Instant Noodle

Industry Standard for Instant Noddle

< Fried Non-fried < Fried | Non-fried

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

MPN/100g count/100g

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

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

additive additive use'.

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

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

est Test method for each item
method Technical criteria
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X 3.4-5

[ Foodstandardsin CHINA |

WR IR

S

FREBREREHZ F8 1 % R dn BLA% ORI

GB10789 General std of beverage
5.1 Carbonatedbeverages

Format for CODEX

Commodity Standards

Food Standards in CHINA

5.1.1 juice containing type
5.1.2 fruitflavored type

Name of the Standard

5.1.3 colatype

¥.vd

Scope

GB 2762 ‘Max levels in foods of

GB/T10792 Carbonated Beveragv FR

Description

Contaminants’;
GB 2763 ‘Maximun residues limits

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

3

: Essential Composition

and Quality Factor

forpesticides in foods’
Veterinary drug MRLs by MOA 7

A 4

the use of nutritional fortification

Food Additives

‘Administrative provisions of

Contaminant

metrological supervision for

Hygiene

a

productsin prepackages with
fixed contents’by AQSIQ

substances infoods 7 g
GB2759.2 Hygiene standardfor |-
Carbonatedbeverage 7

Weights and Measures

GB 7718 ‘General Standard for

Labelling

GBT 4789 Series std of Microb.
examination of food hygiene

Prepackage FooodLabeling’;
GB 13432 ‘General standards for

3

the labeling of prepackaged foods

"| Methods of Analysis and

Sampling

+ GBT 5009 Series stds of food
hygienicanalysis methods -

forspecialdietary uses’
‘General Std for Nutrition Label’

7

#342 T—ARET 42

PR B IR

Physical and chemical setion

GB/T12143.4 Assay method of
CO2in Carbonated beverages

14

I 4

Composition and
Quality Factor

Name of the Carbonated Beverage Hygiene Standard of
Standard (Sparkling beverage) Carbonated Beverage
P . . . |Limited level; Food additives; Process Hygiene
Classification; tech requirements; Assay method; y ; o L .
Scope Test rules; Labeling; packaging & transport trggtmrment, Packaging; labeling; Storage & transport;
R Beverage charged with external CO2, excluding |Beverage charged with external CO2, excluding CO2
Description CO2 generated from fermentation . |generated from fermentation .
Essential ® Should presentthe colorand taste of main

® CO2content=1.5
® Juice type: juice content 22.5%

ingredients; withoutstrange taste, bad smell and
foreign object.

® Pb<0.3mg/L, As <0.3mg/L, Cu <5mg/L

s ® GB2760 for Range and level requirment
Food Additives |e GB2760and GB14880 ® Also meet relative quality standard and regul’n
Contaminant ® GB 2762
® Microbe: Tbc <100 cfu/100ml, Coliformgroup <6
MPN/100ml, Mold count<10 cfu/100ml, Yeast<10
Hygiene cfu/100ml, Pathogen (salmonella, Shigella,
Staphylococcus aureus): Absent.
® GB12695 Beverage factory GMP Practice
Weight/Measure
- ® GB7718 and GB13432.
Labelling ® Juice type should declare juice content.
. ® Pb: To be tested as GB/T 5009.12
Methods of 'ﬁgggﬁgg‘;gﬁ‘é N ® Total As: To be tested as GB/T 5009.11
Analysis 2) Distilling titration ® Cu: To be tested as GB/T 5009.13

® Micorbe: To be tested as GB/T 4789.21
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3.4-6

AR ER I SR

I Food Standards in CHINA I

AR R R AR 3 1T D B Ah B OB

— Format for CODEX
GB 2707 Hygienic standard for -
fresh (frozen) meat of livestock Commodity Standards
GB 2715 Hygienic std forgrains Name of the Standard
GB 2733 Hygienic standards for l‘
fresh (frozen) marine products of | %%, Scope
animalorigin 2% Description
UGSB;}iZ?(f);l:ggfgiit(i:vit:’ndardsfor *{ Essential Composition

and Quality Factor

GB14880 'Hygienic standards for Q y
the use of nutritional fortification [ ™ * Food Additives
substances infoods 7  Contaminant
GB 19295 Hygienic standards for ",'I.. ;
quick frozen and prepacked food <~ Hygiene
made of wheatflourandrice 7 Weights and Measures
GB 7718 ‘General Standard for Labelling
Prepackage FooodLabeling’; v -
GB 13432 'Generalstandardsfor [« | Methods of Analysis and
the labeling of prepackaged foods Sampling
forspecial dietary uses’
‘General Std for Nutrition Label" 7

49

Food Standards in CHINA

GB 2762 ‘Max levels in foods of
Contaminants’;

GB 2763 ‘Maximun residues limits
forpesticides infoods’

Veterinary drug MRLs by MOA >

a

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

GBT 4789 Series std of Microb.
examination of food hygiene

. GBT 5009 Series stds of food

hygienicanalysis methods -
Physical and chemical setion
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Contaminant and Physical/Chemical Index (<)
Name of Standard Pb cd Al | MeHg |Tot.Hg| Inor. As |Tot. As|Acid value|Perox. Vallvolatile basid Aflatoxin
mg/kg| mg/kg [mg/kg| mg/kg | mg/kg | mglkg mg/kg |KOH,mg/g| ¢/100g |N mg/100g| ug/kg
GB19295 Hygienic std for quick-
frozen and pre-packed food 0.5 - - - - - 0.5 3 0.15 15 5
made of wheat & rice
0.2
I (rice/bean) 0.15 (rice) 20(Corn)
GB.2715 Hygienic standards for 0.2 01 B 3 0.02 |01(wheat)| - B B B 10(Rice)
grains (wheat/corn 0.2(other) 5(Other)
[other)
. 1.0
GB 2733 Hygienic std for ) ,
. 0.5 0.1 (Carnivorg 0.1(fish)

fre§h(froz_en) marine products of (Fish) | (Fish) - fish) = | 05(cther) | - - 10--30 -
animal origin 0.5(other
GB 2707 Hygienic stapdards for 0.2 0 B ; 0.05 0.05 B B B 15 B
fresh(frozen) meat of livestock
GB16869 Fresh and frozen 0.2 05 B 3 0.05 B B B B 15 B
poultry product
DB1 1./615 Hygienic requirement 0.2 01 3 N 0.05 0.05 3 3 3 10 3
of quick-frozen meat products
NYT1407 Green food-quick- 05 (%o&g)
frozen and pre-packed food 0.2 0.2 25 ( éw) 5‘02 0.05 - (&) |0.45(E )| 15(FA) 5
made of wheat flour or rice (ﬁiﬂ)
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Microbiological Index(s)

Storage
Name of Standard Tot. plate count | Tot. plate count | Colif.(fresh) | Colif. (cooked) | Mold count | Mold count | Microbe | temperature
(fresh) cfulg (cooked) cfu/lg | MPN/100g | MPN/100g (fresh) (cooked) | Pathogen

GB19295 Hygienic std for quick- Not
frozen and pre-packed food 3000000 100000 230 50 q -18'C+27C

. etected
made of wheat & rice
GB 2715 Hygienic standards for
grains
GB 2733 Hygienic std for 15

: -15Cto-
fresh(frozen) marine products of 18C
animal origin
GB 2707 Hygienic standards for
fresh(frozen) meat of livestock
0/25¢
GB16869 Fresh and frozen 1000000 500000 10000 | 5000 (Frozen) (Salmonell| 18C+1C
poultry product (Frozen) a) 0/25g
(0157:H7)
DB11/615 Hygienic requirement . Not omine
of quick-frozen meat products 500000(Total plate count) 5000(Coliform group) detected -18C+2C
NYT1407 Green food-quick- Not
frozen and pre-packed food 3000000 100000 230 50 d 0 -18'C+27C
. etected

made of wheat flour or rice
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A, F—ARAZT 0 THRY EF7AEO A, REBECE, HEGEEMICE
WT, a—F v 7 ZEEEKEFEOG BEKA O E T 5B L Ok
TIXHI ) B e SRR bz, L LR s, BMERENITI
ThHLELZHNEL, BMBEOEZEEE~OB) E D MEE > 72BFEO R EIC
BWTIE, FEREHODPHLH L EEZ L, SBOBMEZEERE Bl

HMENDH D EBbND, ARIORETIE, EFREONEIZ OV TORGHE
REFETHY, SHROKREREE L TED, 2. BOEEOERRZTE
T 5 ETHE R DTHERINEICONT S, A SN HE PN EFIEEE LR
XDWe b ETOMRLERY . o, BIEORBEIZOW TILRFERDSHER S
TEHWLHDD, KWz TUTHFERELUSN O FFETOEHRN VRN KR E
REEE RS TEBY ., ALNOMENRNELEZ D,
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3.5 HETYVT (L—7, YUHR—IL, 74V EY)

3.5.1 ~=L—7
3.5.1.1 EMITE

~ U=V T OEBERBMNEE - FAEEITEMEIIREE L REE THY |
EDOEREE AR 3.5-1 1T,

# 3.5-1

TR fn D
A - AR
B% 4 (Ministry of Agriculture | {4 (Ministry of Health:
and Agro—Based Industry: MOA) MOH)

APE - — IO 4 - FiEE

JRPEY) | R EREE

(Department of Agriculture: DOA) | {RfEE AL EE LS

IKPEW) | RS KPESR
(Fisheries Department: DOF)

(Food Safety and Quality
Division: FSQD)

HIEY) | RBE R
(Department of Veterinary
Services: DVS)

3.5.1.2 {3 & At AR BRI 4 2 1R IR 22
{51 £ b SRS L2 B £ ERERL 2 (X 8.5-1),

% 3.5-1
Malaysia Commodity Standards
Food Act-1983

Food Regulatioon-1985 Name ofthe Standard Standards of Malaysia
» General Labeling g Act-1996

Requirements cope <Malaysian Standard>
> General .EOOd Additives Description - 224 Commodity Food Items
> %ta;tl.dall”ds ing i Essential Composition Department of Standards

articuiar Labeting and Quality Factor Ministryof Science, Technology
Requirements — dl “
-363 Food Items Food Additives an (ﬁgg%?)lon
Ministry of Health Contaminant
aon) 4
Hygiene
Food Hygiene .
Regulation-2009 Weights and Measures Halal Food

» Special Requirement for Labelling MS 1500:2009

Meat, Fish, Ice cream and - Halal Industry Development

frozen confection, milk, Ice Methods ofAnalys1s Corpora t}ilon ' HDg

Ministry of Health and Sampling '
(MOH)
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3.5.1.3 &k (PREEE (MoH))

(1) A&fhkE-1983" (Food Act-1983)

BAATHOE L RDERTH D, BEOAERE - ]5E - AICEIT D, e
HEARET A0 D EREZRHET 2 7DIHEIT STV D, FEE—BREMmE s
LT, RdhORE, WOEIZRIT D2 FFRHIIH 2 E0 T D, [FHERMAT O RESZAT
(CEETR PRAERE OB ORI 2 1E 6 D MEMR 2 & TR MEIR 2 B JR) 12 5 X
TWnD,

(2) BiHHI-1985%(Food Regulation—1985)

FPRNZ RS HHI-1985. & U THmde S4v, B HL AN OE & OSH 72 2 BLE Ol
TEATAEORER RIS BT STV 5, BELELHI-1985 13, RIS & 5
T AN, B, YWY - AR EO - REMITIN A, F 8 EIZ
363 il FIZBIT 2 ERI R dn B & Fefl R B2 I L TV D (R 3.5-2),
&R BB L, HEARARIROERE, s, Rl ERRFENHE S
TW5s,

(3) AdhfErABLHI-2009

TR RI-2009°13, AL B EEE DIE) . BIRERR IS DT A K OHER
EEI T DM AEZEMEZBIS LTV D, FHANCE T 2 /8axit b6
BaORIEE | RE, B, EE, EE IR, IS DA RO T
JVRESE, PRI E 72 13 HAE 0 BRI 32 & 2 WITZ 4L S IS B 2 5577 )
ELTWD, ABBIEEZ, WA TA A7 )V —ABLOMEET - 45 -
KIZHOWT Ok, g, @iE, s, RE B LOWGEICET 28R 0RE %
BT TS, BEIGERICEE LT b RERORERIERIAEIE ST 5,

3.5.1.4 ~L— 7K (Malaysian Standard)

M5 £ SRS DB B 1, BRI MOSTD NRET o~ L — T T E
B (Malaysian Standard: MS) WEERALEZ HOHTWD, RFEEE XS
E L7 ISO RO EFHE TIEd 22, FHEERBKE TH 5,

BUKIEER 3.5-3 IZHIR L TV DM, 2—F v 7 A TOBIE Sk & AR
& 7r o TV A,

1 http://fsis2.moh.gov.my/fosimv2/HOM/frmHOMFARSec.aspx?id=22
2 http://fsis2.moh.gov.my/fosimv2/HOM/frmHOMFARSec.aspx?id=21
3 http://fsq.moh.gov.my/uploads/Food Hygiene Regulations 2009.pdf
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# 3.5-2 : B ELHENC BT A B SRS

Cereal, Cereal Product, Starch and Bread 77 | Malt Extract
Bakers' Malt Extract, Commercial Malt
42 | Flour 8 Extract, or Bakers' Maltose
43 | Wheat Flour Food Aerating Substance
44 | Chlorinated Wheat Flour 79 | Cream of Tartar
45 | Gluten Wheat Flour 80 | Acid Phosphate
46 | Protein-Increased Wheat Flour 81 | Baking Powder
47 | Self-Raising Wheat Fl
Smalsing Y¥hesat Hour Milk and Milk Product
48 | Wholemeal Wheat Flour - - )
82 | Milk, Raw Milk or Fresh Milk
49 | Rice
83 | Milk Product
50 | Milled Rice a4 | Skimmed Milk, Skim Milk, Non-Fat Milk or
51 | Rice Flour or Ground Rice Separated Milk
85 | Pasteurized Milk
52 | Glutinous Rice
86 | Sterilized Milk
53 | Glutinous Rice Flour
87 | Ultra High Temperature Milk or U.H.T Milk
54 | Tapioca or Cassava
88 | Reference to Milk as Food
55 | Tapioca Flour or Tapioca Starch
89 | Flavoured Milk
56 | Sago 90 | Full Cream Milk Powder or Dried Full
57 | Sago Flour Cream Milk _
Skimmed Milk Powder, Skim Milk Powder,
58 | Corn Flour or Corn Starch 91 | Dried Non-Fat Milk Solids or Separated
Milk Powder
59 | Custard Powder 91A | Malted Milk Powder.
60 | Meal 92 | Recombined Milk
61 | Wheat Germ Meal or Wheat Germ 93 | Reconstituted Milk
62 | Oatmeal 94 Evaporated Milk or Unsweetened
Condensed Milk
63 | Pasta 95 Condensed Milk or Sweetened
64 | Prepared Cereal Food Condensed Milk
96 | Lactose Hydrolysed Milk
65 | Bread
97 | Filled Milk
66 | White Bread
97A | Filled Milk Powder.
67 | [Deleted by P.U.(A) 162/88] - -
08 Evaporated Filled Milk or Unsweetened
68 | Fruit Bread Condensed Filled Milk
. Condensed Filled Milk or Sweetened
69 | Milk Bread 99 | Condensed Filled Milk
70 | Meal Bread 100 | Cream or Raw Cream
71 | [Deleted by P. U. (A) 162/88] 101 | Pasteurized Cream
72 | Rye Bread 102 | Reduced Cream or Pouring Cream
73 | Wheat-Germ Bread 103 | Butter
74 | Wholemeal Bread 104 | Recombined Butter
75 | Enriched Bread 105 | Ghee
Malt and Malt Extract 106 | Cheese
76 | Malt 107 | Cottage Cheese
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108 | Cream Cheese 138 | Ice Confection
109 | Processed Cheese 139 | Table Confection
Cheese Paste, Cheese Spread or Cheese Particular Labelling Requirement of
110 . 140 :
Mixture Confection
111 | Club Cheese or Luncheon Cheese Meat and Meat Product
112 | Dried Cheese or Powdered Cheese 141 | Meat or Fresh Meat
113 | Cultured Milk or Fermented Milk 142 | Chilled Meat
114 | [Deleted by P.U.(A) 162/88] 143 | Frozen Meat
115 | [Deleted by P.U.(A) 162/88] 144 | Minced Meat
116 | Ice Cream 145 | Meat Product
Particular Labelling Requirements of Milk
"7 | and Milk Product 146 | Meat Paste
Sweetening Substance 147 | Manufactured Meat
118 | Sugar 148 | Smoked Meat
118A | Stevia Extract 149 | Canned Meat
118B | Enzymatically Modified Stevia 150 | [Repealed by P.U. (A) 162/88]
119 | Soft Brown Sugar 151 | Canned Meat With Other Food
120 | Coloured Sugar or Rainbow Sugar 152 | Meat Extract or Meat Essence
121 | Dextrose Anhydrous 153 | Edible Gelatin
122 | Dextrose Monohydrates 154 Meat or Meat P_roduct Shall Not Contain
Oestrogen Residue
123 | Refiner's Syrup 155 Particular Labelling Requirement of Meat
and Meat Product
124 | Glucose . .
Fish and Fish Product
125 | Glucose
156 | Fish
126 | Gula Melaka
157 | Fish Product
127 | Gula Kabong
158 | Cured, Pickled or Salted Fish
128 | Fructose
159 | Smoked Fish
129 | High Fructose Glucose Syrup
160 | Prepared Fish
130 | Honey
161 | Canned Fish
131 | Icing Sugar
162 | Fish Paste
132 | Molasses
163 | Belacan
132A | Artificial Sweetener
164 | Fish Sauce
133 | Non-nutritive Sweetening Substance
165 | [Repealed by P.U. (A) 162/88]
134 | Aspartame, Glycerol and Sorbitol
166 | Cincalok
134A | Beverage Whitener
166A | Oyster Sauce
134B | Sweetened Creamer
166B | Oyster Flavoured Sauce
134C | Non Dairy Creamer
167 | Fish Ball or Fish Cake
Confection
168 | Fish Keropok
135 | Flour Confection
169 | Otak Udang, Petis or Heko
136 | Sugar Confection
170 | Pekasam
137 | Frozen Confection
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Egg and Egg Product

206

Soya Bean Oll

171 | Egg 207 | Sunflower Seed Oil
P Particular Labelling Requirement of Edible

172 | Liquid Egg 208 | Eat and Edible Oil
173 | Liquid Egg Yolk Vegetable and Vegetable Product
174 | Liquid Egg White 209 | Vegetable
175 Dried Egg, Dried Egg Yolk or Dried Egg

White 210 | Fresh Vegetable
176 Reference to Egg as Food or as Ingredient

in Food 211 | Dried or Dehydrated Vegetable
177 | Preserved Egg 212 | Frozen Vegetable
178 | Particular Labelling Requirement of Egg 213 | Vegetable Product

Edible Fat and Edible Oil 214 | Salted Vegetable

General Standard for Edible Fat and :
179 Edible Oil 215 | Dried Salted Vegetable
180 | Dripping 216 | Tomato Paste
181 | Suet 217 | Tomato Pulp
182 | Lard 218 | Tomato Puree
183 Refin_ed, Bleached, Deodorized Palm 219 | Vegetable Juice

Stearin
184 Neutralized, Bleached, Deodorized Palm 220 | Canned Vegetable

Stearin
185 | Margarine 221 | Fermented Soya Bean Product

292 Hydrolysed Vegetable Protein or
186 | Fat Spread Hydrolysed Plant Protein
187 | Vanaspati Soup and Soup Stock
188 | General Standard for Edible Oil 223 | Soup
189 | Cooking Oil 224 | Soup Stock
190 | Refined Coconut Ol Fruit and Fruit Product
191 | Unrefined Coconut Oil 225 | Raw Fruit or Fresh Fruit
192 | Corn Ol 226 | Dried Fruit
193 | Cottonseed Oil 227 | Mixed Dried Fruit
194 | Groundnut Oil, Peanut Oil or Arachis Oil 228 | Fruit Product
; Candied Fruit or Glaced Fruit or
195 | Mustardseed Oil 229 Crystallized Fruit
196 | Refined, Bleached, Deodorized, Palm Oil 230 | Salted Fruit
197 gﬁutrallzed, Bleached, Deodorized Palm 231 | Dried Salted Fruit
198 g?efmed, Bleached, Deodorized Palm 232 | Candied Peel
199 (l\;leqtralised, Bleached, Deodorized Palm 233 | Canned Fruit
ein

Refined, Bleached, Deodorized Palm 234 | Canned Fruit Cocktail
200 .

Kernel Ol —
201 | Olive Oil 235 | Fruit Juice
202 | Rice Bran Oil 236 | Apple Juice
203 | Rapeseed Oil of Toria Oil 237 | Grapefruit Juice
204 | Safflowerseed Oil 238 | Lemon Juice
205 | Sesameseed QOil or Gingelly Oil 239 | Lime Juice
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240 | Orange Juice 270 | Chicory
241 | Passion Fruit Juice 271 | Coffee and Chicory
242 | Pineapple Juice 272 Instant Coffee and Chicory or Soluble
Coff d Chi Extract
243 Particular Labelling Requirement of Fruit olee an !cory xtrac —
Juice Coffee and Chicory Essence or Liquid
243A | Fruit Nectar 273 Coffee and Chicory Extract
244 | Fruit Pul Cocoa and Cocoa Product
ruit Pulp
245 | Fruit Puree or Fruit Paste 274 | Cocoa Bean
275 | Cocoa Nib or Cracked Cocoa
Jam, Fruit Jelly, Marmalade and Seri Kaya
276 Cocoa Paste, Cocoa Mass, Cocoa Slab or
246 | Jam Cocoa Liquor
247 | Fruit Jelly 277 | Cocoa Butter
278 Cocoa and Cocoa Powder or Soluble
248 | Marmalade Cocoa
249 | Seri Kaya 279 | Chocolate
250 | Pectin 280 | White Chocolate
251 | Jam Setting Compound 281 | Milk Chocolate
Nut and Nut Product Milk Shake
252 | Nut 282 | Milk Shake
253 | Coconut Milk Salt and Spice
254 | Coconut Cream 283 | Salt
255 | Coconut Cream Powder 284 | Table Salt
256 | Desiccated Coconut 285 | lodised Table Salt or lodised Salt
257 | [Repealed by P.U. (A) 162/88] 286 | Spice
258 | Coconut Paste 287 | Aniseed
259 | Peanut Butter 287A | Aniseed Powder
Tea, Coffee, Chicory and Related Product 288 | Caraway Seed
260 | Tea 289 | Caraway Powder
261 | Tea Dust, Tea Fanning or Tea Sifting 290 | Cardomom
262 | Tea Extract, Instant Tea or Soluble Tea 291 | Cardamom Seed
263 | Scented Tea 292 | Cardamom Powder
263A | Tea Mix 293 | Cardamom Amomum
264 | Particular Labelling Requirement of Tea 294 | Cardamom Amomum Seed
265 | Coffee Bean 295 | Cardamom Amomum Powder
266 Coffee or Ground Coffee or Coffee 296 | Celery Seed
Cowder 297 | Chilli
267 | Instant Coffee or Soluble Coffee "
298 | Chilli Powd
267A | Decaffeinated Coffee i Fowder
299 | Chilli SI
268 | Coffee Essence or Liquid Coffee Extract T Sy
ci
269 | Coffee Mixture 300 | Cinnamon
269A | Premix Coffee 301 | Cinnamon Powder
302 | Cloves
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303 | Cloves Powder
304 | Coriander
305 | Coriander Powder
306 | Cumin
307 | Cumin Powder
308 | Cumin Black
309 | Cumin Black Powder
310 | Dill Seed
311 | Fennel
312 | Fennel Powder
313 | Fenugreek
314 | Fenugreek Powder
315 | Ginger
316 | Ginger Powder
317 | Mace
318 | Mace Powder
319 | Mustard
320 | Mustard Powder
321 | Nutmeg
322 | Nutmeg Powder
323 | Black Pepper
324 | Black Pepper Powder
325 | White Pepper
326 | White Pepper Powder
327 | Mixed Pepper Powder
328 | Pimento
329 | Saffron
330 | Star Anise
331 | Tumeric
332 | Tumeric Powder
332A | Blended Tumeric Powder
333 | Mixed Spice
333A | Curry Powder

Vinegar, Sauce, Chutney and Pickle

334

Vinegar

335

Distilled Vinegar

336

Blended Vinegar

337

Artificial Vinegar or Synthetic Vinegar

59

Particular Labelling Requirement of

338 Vinegar
339 | Sauce
340 | Soya Sauce or Soya Bean Sauce or Kicap
341 Hydrolysed Vegetable Protein Sauce or
Hydrolysed Plant Protein Sauce
Blended Hydrolysed Vegetable Protein
341A | Sauce or Blended Hydrolysed Plant
Protein Sauce
342 | Chilli Sauce
343 Tomato Sauce or Tomato Ketchup or
Tomato Catsup
344 | Salad Dressing
345 | Mayonnaise
346 | Chutney
347 | Pickle
Soft Drink
348 | General Standard for Soft Drink
349 | Syrup
350 | Fruit Syrup, Fruit Cordial or Fruit Squash
351 | Flavoured Syrup or Flavoured Cordial
352 | FruitJuice Drink
353 | Fruit Drink
354 | Flavoured Drink
355 | Soft Drink Base or Soft Drink Premix
356 | Botanical Beverage Mix
357 | Soya Bean Milk
358 | Soya Bean Drink
359 | [Repealed by P.U. (A) 162/88]
Particular Labelling Requirement of Soft
360 .
Drink
Natural Mineral water
360A | Natural Mineral Water
Packaged Drinking water
360B | Packaged Drinking Water
Alcoholic Beverage
361 | General Standard for Alcoholic Beverage
362 | Wine
363 | Wine Cocktail, Vermouth or Wine Aperitif
364 | Aerated Wine
365 | Dry Wine
366 | Sweet Wine




367 | Fruit Wine 384 | Samsu

368 | Apple Wine 385 | Particular Labelling Requirement of Spirit
369 | Cider 386 | Liqueur

370 | Pear Wine Shandy

371 | Perry 387 | Shandy

372 | Vegetable Wine Special Purpose Food

373 | Honey Wine or Mead 388 | Special Purpose Food

374 | Beer, Lager, Ale or Stout 389 | Infant Formula

375 | Rice Wine 389A | Follow-up Formula

376 | Toddy 390 | Canned Food for Infants and Children

377 | Spirit 391 Cereal-Based Food for Infants and
Children

378 | Brandy

392 | Low Energy Food

879 | Fruit Brandy 393 | Formula Dietary Food

380 | Rum 393A Special Dietary Foods With L_ow Sodium

381 | Whisky Content Including Salt Substitute

382 | Vodka To note: Missing sequential regulation numbers are
) due to intentional deletion of the regulation from

383 | Gin the Food Regulations.

% 3.5-3 1 v L — 3 T HIKORER

MALAYSTAN STANDARD
MS 526:2009 ICS: 67.060, 180.20
Instant Wheat Noodles - Specification (Second Revision)

Contents
1 Scope Table 1 Requirements for instant wheat
2 Normative references noodles (fried and non—fried,
3 Definitions excluding seasonings) .
4 Minimum requirements
5 Packaging and labelling Annex A Determination of moisture content
6 Hygiene Annex B Determination of cooking or
7 Sampling soaking time
8 Testing Annex C Determination of protein content
9 Compliance Annex D Determination of acid value
10Legal requirements

MS [XHLAE 6000 {3 < SRE STV 203, [EBEAERES¥E (1I6S) 2— KR 6 7 (&
CREEART) YEFTTHREI LTV B ERG T 2010 4E 3 HBI(E 454 1EH 0 . F D 5 HAER
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2010 45 2 ARHIE 30 dhH (3£ 3.5-4) 2MTEMIC L SR I 29I & LT
Bk STV 5,
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% 3.5-4 : MS (2B 1T A EBI& L HAE

MS No. Title
. Edible Wheat Flour -
85:2010 Specification (Third Revision)
Caramel in The Manufacture of
513:2009 Soy Sauce - Specification
(Second Revision)
Prawns/Shrimps Canned in
742:2009 Brine - Specification (First
Revision)
. Dried Wheat Noodles -
2255:2009 Specification
. Wet and Raw Wheat Noodles -
2254:2009 Specification
. Instant Wheat Noodles -
526:2009 Specification (Second Revision)
. Fresh French Beans -
12522009 Specification (First Revision)
2249:2009 | Fresh Baby Corn - Specification
Canned Baked Beans in Tomato
997:2009 Sauce - Specification (First
Revision)
1SO Celery Seed (Apium Graveolens
6574:2008 Linnaeus) - Specification (Iso
) 6574:1986, Idt)
1SO Dehydrated Green Pepper
10621:2008 (Piper Nigrum L.) - Specification
’ (Iso 10621:1997, Idt)
. Malaysian Cocoa Butter -
1118:2008 Specification (First Revision)
1SO Peppercorns (Piper Nigrum L.)
11162:2008 in Brine - Specification and Test
) Methods (Iso 11162:2001, Idt)
1SO Dried Sweet Basil (Ocimum
) Basilicum L.) - Specification (Iso
11163:2008 | 144631995, Idt)
. Fresh Mustards - Specification
1323:2008 (First Revision)
1376:2008 Malaysian Cocoa Mass -

Specification (First Revision)
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Fresh Sweet Corn -

1229:2008 Specification (First Revision)
2202:2008 | Fresh Pummelo - Specification
2201:2008 | Fresh Pitahaya - Specification
Milk and Milk Products -
. Specification of Mojonnier-Type
1798:2008 Fat Extraction Flasks (Iso
3889:2006, Mod)
Soft, Light and Dark Brown
1284:2008 | Sugar - Specification (First
Revision)
1994:2007 Fresh .‘Cayendish’ Banana —
Specification
1995:2007 | Fresh Rambutan — Specification
Cardamom [Elettaria
1SO Cardamomum (Linnaeus) Maton
882-1:2007 Var. Minuscula Burkill] -

Specification - Part 1: Whole
Capsules (Iso 882-1:1993, Idt)

ISO
882-2:2007

Cardamom [Elettaria
Cardamomum (Linnaeus) Maton
Var. Minuscula Burkill] -
Specification - Part 2: Seeds
(Iso 882-2:1993, Idt)

597:2007

Beer — Specification (First
Revision)

2054:2007

Coriander (Coriandrum Sativum
L.), Whole or Ground
(Powdered) - Specification (Iso
2255:1996, Mod)

2055:2007

Fennel Seed, Whole or Ground
(Powdered) — Part 1: Bitter
Fennel Seed (Foeniculum
Vulgare P. Miller Var. Vulgare) —
Specification (Iso 7927-1:1987,
Mod)

2056:2007

Fenugreek, Whole or Ground
(Powdered) — Specification (Iso
6575:1982, Mod)

2062:2007

Aniseed (Pimpinella Anisum
Linnaeus) - Specification (Iso
7386:1984, Mod)

815:2007 *

Palm Stearin - Specification
(Second Revision)




2042:2007

Salty Soy Sauce — Specification

White Refined Sugar for General

4:2005 Use — Specification (Third
- ; Revision)
. Virgin Coconut Oil —
2043:2007 Specification
1283:2005 Oyster_FIayoureq Saucg .
_ Fresh, Chilled and Frozen Beef ' -Specification (First Revision)
545:2007 P ) g
—Specification (First Revision)
1310:2005 | Oyster Sauce — Specification
Star Anise (lllicium Verum Hook.
ISQ F.) - Specification (Iso . o
11178:2007 11178:1995, Idt) 807:2005 Light Soy Sauce - Specification
. Palm Oil - Specification (Second .
814:20077 | pevision) 1264:2005 | Dark (Thick) Soy Sauce -
- — Specification (First Revision)
sto2007s | P O Specieaon e
1234:2005 | &29¢€@ble shortening -
Specification
Fine Granulated Sugar and -
1148:2007 | Castorsugar — 1820:2005 | £/ Sekaki Papaya -
Specification(First Revision) P
. Fresh Chokanan Mango -
) o 1859:2005 Specification
1980:2007 | Flavoured Milk — Specification
White Refined Sugar for
236:2007 Palm Kernels - Specification 82:2005 Industrial Use — Specification
’ (Second Revision) (Third Revision)
. o 892:2004 | Spesifikasi Bagi Kobis Bulat
894:2005 Fresh Chillies - Specification - - —
: (First Revision) 713:2004 | Seri Kaya — Specification
. 1762:2004 | Palm Superolein - Specification
1875:2006 grourj_dnu.ts (Peanuts)
pecification .
: : : 1102:2003 Specification for Black and
Edible Ice in Food Processing ) White Pepper, Ground
1783:2005 | and Food Services - 682:2004 | Cooking Oils - Specification
Specification
. Specification for Soya Bean Milk
Fresh Watermelon - 1000:2003 h . <
: d Drink (First R
1028:2005 * Specification (First Revision) and Drink (First Revision)
Black and White Pepper, Whole 85 - 2003 Specification for EQipIe Wheat
234:2005 | - Specification (Second ' Flour(Second Revision)
Revision)
o . Specification for Chocolate and
293:2005 | Cocoa Beans — Specification for 1715:2003 | ~pocolate Products
Grading (Fourth Revision)
. Chocolate Flavoured . Meat Burgers - Specification
1819:2005 Confections - Specification 1126:2003 (First Revision)
1306:2005* | Fresh Ginger - Specification 1145:2003 5 Specification for Fresh Eksotika
apaya
779:2005 Margarine - 956 : 2003 * | Spesifikasi Bagi Timun
' Specification(Second Revision) 893:2003% | Spesifikasi Bagi Tomato
. Spesifikasi Bagi Kacang
Vanaspati/Compound Vegetable 951:2003 Panjang
883:2005 |I;a(;t\/;siSOpne)mflcatlon(Flrst 1125:2003 Meat Frankfurters —
) Specification
302:2003 Specification for Canned
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Specification for Palm Kernel

. Specification for Dried Chillies in 1436:1998 -
1001:2002 Ground (Powdered) Form Olein
600:1998 Specification for Cordials,
Specification for Fresh, Chilled ] Squashes and Syrups
361:2002 and Frozen Poultry (First ) Specification for Grading of
Revision) 2251997 | Milled Rice
gg?gﬂﬁﬁf?sfgggr:?h Specification and Methods of
1127:2002 Revision)(Codex Stan 83:1997 'I,\;leslt for SuSgarcageRqua!
187-1993, Neq) olasses(Second Revision)
. Specification for Malaysian L .
871 :2001 Cocoa Powder 1393:1996 3 | Specification for Fresh Chinese
Cabbage (Head Type)
. Specification for Fresh
1041:2001 ; . . —
Pineapple (First Revision) 1124:1996 5 Specification for Fresh Sweet
1507-2001 | Specification for Refined Pam ' Pepper (Bell Pepper)
’ Glycerine 532:1995 Specification for Red Chilli
Specification for Packaged : Sauce (Second Revision)
. pecification for Package —
714:2001 Pineapple Juice (First Revision) 890 : 1995 (SFF;SS(;IE::\}:S{(]):)” Curry Powder
. Specification for Tomato Sauce . Specification for Fresh, Chilled
531:2001 (Ketchup) (Second Revision) 1374:1995 and Frozen Rabbit Meat
Specification for Turmeric, 1381:1995 Specification for Desiccated
889 :2001 | Whole and Ground(First ' Coconut
Revision)
Specification for Pasteurized
. Specification for The Production . and Pasteurized, Homogenized
543 : 2001 of Vegetable Seeds 410:1995 Full-Cream and Low-Fat Milk
(Second Revision)
1516:2001 | Specification for Vinegar
295:1999 | Specification for Tea 1376:1995 | Specification for Cocoa Mass
. Specification for
476:1998 Cream-Crackers (First Revision) Specification for S di
— _ 1373:1995 pecification for Serunding
1434:1998 Specification for Semi-Sweet Daging (Spicy Shredded Meat)
) Biscuits and Cookies
o . 1372:1995 | Specification for Satay Sauce
Specification for Dried Crackers
(Keropok Kering) from o »
6:1998 Freshwater and Marine Fish, 1282: PART | Specification for Food Additives
Crustacea and Molluscan 8:1995 Part 8 : Colouring Substance
Shellfish (First Revision) — -
680 - 1995 Epeglﬂcatlon for Fresh Chicken
Specification for Dry-Salted 99
898 : 1998 anho.wes (Ikan Bilis) (Second 1057 - 1995 Specification for Adjustable
evision) ’ Louvre Windows
. Specification for Palm Kernel
1437:1998 Stearin 779:1994 Specification for Margarine (First
241:1998 Specification for Bread Revision)
. Specification and Grades for 1362:1994 % | Specification for Fresh Spinach
84 : 1998 h -
Paddy (First Revision)
Specification for Fresh Head
1361:1994
Specification for Quick-Frozen, 361:199 Lettuce
6:1998 Raw and Cooked Shrimps or
Prawns (Second Revision) 1282: PART | Specification for Food Additives
7:1994 Part 7 : Anticaking Agents
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1282: PART

Specification for Food Additives

1282: PART

Specification for Food Additives

6:1994 Part 6: Solvents 4:1993 Part 4 : Flavour Enhancers
Specification for Rice
1356:1994 Ellglrﬁj(gl; rgiféu,t__llrgc:::s) and 1250:1992 | Specification for Duck Eggs
1357:1994 | Specification for Sago Pearl 1282: PART | Specification for Food Additives
2:1992 Part 2 : Preservatives
156 : 1994 | Specification for Tapioca Pearl Soecification for Food
. pecification for Foo
,_, , 1282 FART | Additives : Part 1 : Acid
155:1994 | Specification for Industrial : Regulators
) Tapioca Starch (First Revision)
. . Specification for Soft Brown
1351:1994 gg\?vcé;ZSatlon for Coconut Cream 1284:1992 Sugar and Brown Sugar
o . . Specification for Canned Mutton
1282: PART I§pe0|f|_cat|otr)1.|for Foc%(:]./-\lc(jdltlves 1249:1992 | "o 2t Meat in Curry
5:1994 agtcs; ."$ta Alzerf’ creners Specification for Canned
and Gellin ents :
979 1251:1992 Cuttlefish or Squid
154:1994 Specification for Edible Tapioca 1261:1992 | Specification for Potato Chips
) Starch (First Revision) S - PRS-
. pecification for Culture
1253:1992 | \filk(Fermented Milk)
. Specification for Industrial Sago
468:1994 h (First Revisi
Starch (First Revision) 1262:1992 | Specification for High Fructose
' Glucose Syrup 42
Specification for Ready-to-Drink 1259:1992, Specification for Icina S
601:1994 Beverages(Carbonated and Non Including Fﬁ)eclj'ca éog orfcing sugar
Carbonated)(First Revision) AMD. 1:1993 | (Powdered Sugar)
Specification for Canned lkan
1260:1992 o .
13251993 % | Specification for Fresh Bilis (Anchovies)
) Muskmelon (Tembikai Wangi)
470:1992 Specification for Edible Sago
1282: PART | Specification for Food Additives ’ Starch (First Revision)
3:1993 Part 3 : Antioxidants
1236 : 1991 | Specification for T ind Pul
1309:1993 Specification for Nutmeg (Whole pectiication for famarind Fulp
’ or Broken)
Soecification for Fresh Kal 1232:1991 | Specification for Green Coffee
1324:1993 pecification for Fresh Kale
(Kailan) 1235:1991 | Specification for Roasted
469 : 1993 Specification for Rice (Oryza ' Ground Coffee
' Sativa) Seed for Planting 1230:1991 % | Specification for Fresh Okra
Specification for Cocoa ' (Lady'S Finger)
467 : 1993 | (Theobroma Cacao) Seeds for o
Planting 1200:1991 | Specification for Corn Starch
598:1993 Specification for Ice-Cream 11911991 Specification for Cereal-Based
) Snack Foods
. Specification for Mace (Whole,
1308:1 g .
308:1993 | in Pieces or Ground) (ggﬁ;ﬁ'\?lle Specification for Instant Noodles
D:2003) (First Revision)
Specification for Caramel in The :
513:1993 Manufacture of Soya Sauce 1433:1998 | Specification for Wafers
(First Revision) 872 - 1990 Specification for Canned Beef
) Curr
599:1993 Specification for Full Cream Milk y — -
: Powder (First Revision) 1126:1989 Specification for Chilled and

64

Frozen Meatburgers




1149:1989 *

Specification for Fresh Guava

1053:1986,

Including Specification for Evaporated
. Specification for Quick Frozen AMD.1:1991 | Filled Milk
1128:1989 % Mangosteen & AMD. 2
1146:1989 ggi(r:gication for Fresh Bitter 1055:1986 | Specification for Fresh Jackfruit
ificati 1054:1986,
999 : 1989 Spf—:mflcatlon for Canned Ineluding o
Chicken Curry ' Specification for Condensed
10751987 AVD. 1991 | Filled Milk
“ 7 | Export Specification for Fresh AMD.
Including 'Mas' B 2:1993
AMD1:19893% | as Bananas —
. Specification for Canned Beans
. . 997 : 1986 | . T S
1118:1988 Specification for Malaysian in Tomato Sauce
Cocoa Butter . Specification for Canned Long
998 : 1986 Beans
1115:1988 | Specification for Table Salt
1121:1988 | Specification for Canned Fish in Specification for Recombined
: Oil Ultra High Temperature Milk and
. — 412:1986 Recombined Ultra High
1122:1988 Spemflcatlon for Canned Fish in Temperature Homogenized Milk
Brine (First Revision)
813:1988 Specification for Gelatin
675:1988 Specification Forcanned Fish in Specification for Ultra High
' Tomato Sauce (First Revision) 411:1986 Temperature Milk and Ultra High
’ Temperature Homogenized Milk
Specification for Instant (First Revision)
1112:1988 | Beehoon (Instant Rice
Vermicelli) 235:1986 | Specification for Copra
. Specification for Canned
Specification for Raw 1027:1986 Pgssion Fruit Nectar
. Unprocessed in-Shell .
1111:1988 Groundnuts to Be Processed 952 : 1985 Specification for Canned
Into Menglembu Groundnuts Processed Peas
. Specification for Beehoon (Rice
955 : 1985 LS
6731988 | Specification for Canned Sweet Vermicelli)
' Corn (First Revision) 958 - 1985 Specification for Citric Acid
243:1988 Specification for Monosodium ’ (Food Grade)
' Glutamate 915 - 1985 Specification for Sodium
Specification for ’ Benzoate, Food Grade
242:1988 Butter/Recombined Butter (First L
Revision) 950: 1985 | Specification for Canned Guava
80:1987 | Specification for Palm Kernel Oil Specification for The Grading of
885 :1984:« | Mangoes for Fresh-Fruit
Specification for Ultra High Consumption
1083:1987 | Temperature (Uht) Flavoured ) Specification for Canned
Milk 884:1984 | jackfruit
. Specification for Coconut Oil . Specification for Hard Boiled
239:1987 (First Revision) 895 : 1984 Sweets
1040:1986 | Specification for Fresh Papaya 899 : 1984 | Specification for Dried Prawns
1024:1986 Specification for Wheel Nuts for 891:1984 | Specification for Peanut Butter
) Passenger Vehicles —
901 : 1984 flz?:falfrlcatlon for Canned Mango
902 : 1984 Specification for Canned Guava

Nectar




25:1983, e . Specification for Prawns /
Including Spemﬁpahon f(.)r.Condensed 742:1981 Shrimps Canned in Brine
AMD. 1:1993 Milk (First Revision) —
- 664:1980 Specification for Canned
o ) ' Mushrooms (Agaricus)
818:1983 Specification for Ice Used in The — -
: Fish and Prawn Industry Specification for Jams (Fruit
596:1979 Preserves), Jellies and
8191983 | Specification for Sodium Marmalades
Metabisulphite, Food Grade 597:1979 | Specification for Beer
: Specification for Canned o ]
812:1983 Tropical Fruit Cocktail 548:1978 Specification for Fresh, Chilled
’ and Frozen Lamb and Mutton
Specification for Pasteurized
Recombined Milk and 545:1978 Specification for Fresh, Chilled
413:1983 Pasteurized, Homogenized ) and Frozen Beef
Recombined Milk (First P -
o . Specification for Fresh, Chilled
Revision) 547:1978 and Frozen Pork
851 : 1983 | Specification for Phosphoric 459:1976% | Specification for Fresh Bananas
) Acid (Food Grade)
. Specification for Canned
808:1983 | Specification for Resh Fish 3041975 | Rambutans
. PP Specification for Malaysian
777:1982 Specification for Instant Coffee 232:1974% | Mandarins for Fresh-Fruit
Consumption
759:1982 Specification for Cloves, Whole
’ and Ground (Powdered) 238:1974 Specification for Rice Bran Oil
o . . Specification for The Storage
760:1982 Specification for Sk"“f”ed M'Ik 79:1973 and Transport of Green
Powder / Non - Fat Dried Milk Bananas
. Specification for Canned
780:1982 Papaya-Pineapple Salad
21:1982 Specification for Glucose Syrup
) (Liquid Glucose) (First Revision)
718 - 1981 Spegificgtion for Ginger, Whole
and in Pieces

3.5.1.5 T JLHE

ART LEFRIES T2 RDEORME, fE TR, fMnNErEE, Hel
pn DFRGE & T ~DRRETOFIETH D, T IVEERFEAF (HDC) 75>%E$%
DFAR L NTIFEEORB A Y LT\ 5, T2 BIRAHR & LT MS Hik, MS
1500:2009 M E SN TWD, ~ L — T TlIANT L~ —7 ORI
BLRWEEDNAIEETHOY RDEBRET HILEND D,

BE, ~ U=V TEBIE INT Ak oflEORMEZRALTEBY . BT,

FNVHRED EAESIALET DD L7259, FEHIXEEARPATH DN, Bk
G, JiB, R E~OREREENMAESNL TS,

66



3.51.6 7 —ARAHT 4

(1) A A

BAHAI-1985 TIEX— KL, B =T v F74% whn= AT vT %
el X242 LLTHESITWD

MS TiX Instant Wheat Noodle(MS 526:2009) 2’ =2 —5 v 7 A CRE L -
Instant Noodles {ZHEHL L 7= k% & 72 > TUV 5, Instant Beehoon (MS 1112:1988)
PR L ThH D (3 3.55),

(2) IRERAE

BEHRAI-1985, MS & HITFRASE D X 9 72 REEICEI D I TO B IIRE ST
WV, I R TERACEHZ T W IRE IO M B 2 xS E LT b (F
3.5-6) o

(3) FHERA A,
B RI-1985 TIXAEHEE . WA, SR ROBKITIH 23, BAROTHEG
AT WAL 20, MS I2 b )70 b DIX 72 WA HERAVFEEI L TV D 6 D
it L7z (£ 3.5-7)

67



#3555 r—AREZT 41

HJE 6D A

Food Regulations 1985
(as at 1°* September 2009)

MS 526:2009

MS 1112:1988

Name of the Standard

Pasta

Instant Wheat Noodles

Instant Beehoon

Scope

Noodles, beehoon, laksa,
macaroni and spaghetti

Fried noodles, non-fried noodles

Instant beehoon (instant rice
vermicelli)

Description Any product that is obtained A product prepared from wheat as Made up principally of rice flour
by extruding or moulding units the main ingredient and other and other wholesome food with or
of dough. flour/starches, with or without without the incorporation of

the addition of other ingredients seasoning

and packed with suitable packaging

material. It may be treated by

alkaline agents. It is

characterised by the use of

pregelatinisation process and

dehydration either by frying or by

other methods
Essential Principally of a cereal meal Free from dirt, foreign matter and In the form of solid strands and
Composition and May contain carbohydrate insects. shall be free from mould

Quality Factor

foods, egg solids, salt and
any other food

Acceptable in term of appearance,

texture, aroma, taste and colour

and be free from any undesirable

off-flavours and odours

To qualify for the concept of
‘instant’ , the noodle shall be

cooked or soaked in not more than

four minutes in boiling water.

Essential ingredients are:

a) wheat flour and other flour or

starches;

b) water; and

off-flavour, insect infestation

or other spoilage

To qualify for the concept of
‘instant’ , the product must be

cooked in not more than four

minutes in boiling water.

Moisture: 12%

Cooking time: 4 minutes

Total protein: 5. 7%

Total ash: 1.0%
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¢) common salts or alkaline salts.
The permitted alkaline salts are
sodium, potassium, or calcium salt
of carbonates, phosphates and/or
hydroxides.

Moisture: 10% (fried), 14%
(non—fried)

Cooking or soaking time:

4 minutes (friend and non—fried)
Protein content: 8.5% (fried and
non—fried)

Acid value: 2.0 mg KOH/g (fried)
Not applicable (non-fried)

Food Additives

Permitted colouring substance
Transglutaminase, sulphur
dioxide or sulphites (as
permitted food conditioner):
<200mg/kg

Subject to general
requirements concerning food
additives.

In accordance with Malaysian Food
Act 1983 and Food Regulations 1985.

May contain food additives but not
contain any added preservatives.

Contaminant

Arsenic (As): <lmg/kg

Lead (Pb) : <2 mg/kg

Tin (Sn): <40 mg/kg

Mercury (Hg): <0.05 mg/kg
Cadmium (Cd): <1 mg/kg
Antimony (Sb): < lmg/kg
3—-monochloropropane—1, 2—-diol
(3-MCPD) for all foods
containing acid hydrolysed
protein (solid foods): 0.05
mg/kg

In accordance with Malaysian Food
Act 1983 and Food Regulations 1985.

In accordance with Malaysian Food
Act 1983 and Food Regulations
1985.

Hygiene

Harmful, damaged packages
prohibited
No pathogenic microorganisms

Packed in suitable packaging
materials which will safeguard the
hygienic, nutritional,

Processed and packed under
hygienic conditions
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= Aflatoxin or any other
mycotoxins: <5 ug/kg
= Food Hygiene Regulations 2009

technological and organoleptic
qualities of the product
Packaging materials shall be made
of substances which are safe and
suitable for their intended use
They should not impart any toxic
substances or undesirable odour or
flavour.

Processed and packed under
hygienic conditions in premises
licensed in accordance with MS1514
- Good Manufacturing Practices

Weight and Measures

= Not specified

Not specified

Not specified

Labelling = Jf labelled with the word The following information shall The following information shall
“egg” or any word of similar appear clearly on each package: appear clearly on each package:
meaning: >4% egg solids a) name of product; a) name of product;
calculated on water—free b) name and address of the b) list of ingredients and added
basis manufacturer and/or distributor or additives;
trade mark owner; ¢) name of manufacturer and/or
= Subject to general ¢) net weight (in grams); supplier;
requirements for labelling d) list of ingredients and d) guaranteed net weight in grams;
additives; e) date of manufacture or
= Nutrition labelling is e) date of manufacture or manufacturer’ s code;
mandatory (regulation 18B of manufacturer’ s code;
the Food Regulations 1985) f) date of expiry; and Shall comply with requirements
g) method of preparation. specified in the Malaysian Food
Act 1983 and Food Regulations
Shall comply with requirements 1985
specified in the Malaysian Food Act
1983 and Food Regulations 1985
Methods of | = Additives, contaminants, Moisture: oven—drying method Moisture: oven—drying method
Analysis and microorganisms, mycotoxins Protein content: Kjeldahl method Protein content: Kjeldahl method
Sampling Acid value: Titrimetric method Ash content: Direct method

Cooking time

Cooking time
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PR BBk

Food Regulations 1985
(as at 1°t September 2009)

MS 601:1994

Name of the Standard

Flavoured drink

Ready—to—drink beverages (carbonated and
non—-carbonated)

Scope Flavoured drink Ready—to—drink beverages including fruit drinks and
flavoured drinks
Description Flavoured drink shall be the soft drink composed of A non—alcoholic beverage and is saturated with carbon
potable water and permitted flavouring substances, dioxide. It is prepared from comminuted fruit or fruit
with or without sugar, glucose, high fructose juices or concentrates and/or fruit or plant
glucose syrup or edible portions of extract of fruit extracts, permitted sweeteners, potable water with or
or other plant substance. It may contain carbon without the addition of the following ingredients:
dioxide. a) acidity regulators;
b) permitted food conditioners;
c) permitted flavouring substance;
d) permitted preservatives;
e) permitted colouring substance;
f) permitted nutrient supplement like vitamin C;
g) salts.
Essential Not specified Free from insect, rodent contamination and foreign
Composition and particles as well as visibly free from seeds and

Quality Factor

skins.

Have the flavour and aroma characteristic of the
fruits, vegetables or flavours for which it is claimed
or implied. Foreign flavours and odours shall not be
present.

Carbon dioxide - industrial grade free from hydrogen
sulphide, sulphur dioxide and other noxious gases,
mineral oils and also free from foreign odour.
Flavouring agents:

Comminuted fruit and fruit juices or concentrates -
Extracted from natural and properly washed fruits and
fit for consumption. They may either be freshly
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prepared or concentrated and preserved either by
pasteurization or addition of permitted chemical
preservatives

Essential oils and fruit/plant extracts - Essential
oils and fruit/vegetable extracts are compounds
obtained from fruit or plants and shall be safe for
human consumption.

Flavouring substances - Substance either naturally
present in fruit/plant or added capable of imparting
flavour to the product and shall be safe for
consumption.

Food Additives

May contain permitted preservative

permitted

colouring substances and permitted food conditioner

including:

ester gum <150 mg/litre; and
B —cyclodextrin <500 mg/litre

May contain caffeine—-containing plan
permitted flavouring substance: < 20
Preservative:

Sulphur dioxide: <140 mg/kg

Benzoic acid: <350 mg/kg

Sorbic acid: <350 mg/kg

Flavouring substance:

Agaric aid: <20 mg/kg

Total hydrocyanic acid: <1 mg/kg
Pulegone: <1 mg/kg

Quassin: <5 mg/kg

Quinine: <85 mg/kg

Thujones: <0.5 mg/kg

Subject to general requirements conc
additives.

t extract as
0 mg/litre

erning food

Acid regulators — The following acids and the sodium,
potassium, calcium salt of the acids may be used:
a) citric acid;

b) phosphoric acid;

¢) lactic acid;

d) malic acid;

e) acetic acid;

f) fumaric acid;

g) tartaric acid

Food colours, nutritive and non—nutritive sweeteners
as per Food Regulations

Mineral salts - sodium carbonate and sodium
bicarbonate

Preservatives:

Sulphuric dioxide: <140 ppm

Benzoic acid: <350 ppm

Sorbic acid: <350 ppm

Flavouring agents (if used):

Caffeine: <150 ppm

Quinine: 40-85 ppm

Vitamin C (ascorbic acid): 10 mg/100ml

Contaminant

Arsenic (As): <0. 1mg/kg
Lead (Pb) : <0.2 mg/kg
Tin (Sn): <40 mg/kg (<250 mg/kg if p

acked in can)

Metal contaminants:
Copper: <1.0 ppm
Arsenic: <0.02 ppm
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Mercury (Hg): <0.05 mg/kg
Cadmium (Cd): <1 mg/kg
Antimony (Sb): < 0. 15 mg/kg

Lead: <0.2 ppm

Hygiene Harmful, damaged packages prohibited Total colony count: <50 per ml
Any glass bottle that has previously been used for Viable yeast and moulds: <10 per ml
another food Presumptive coliform organism: negative
No pathogenic microorganisms Shall be prepared under strict hygienic conditions in
Aflatoxin or any other mycotoxins: <5 ng/kg accordance with Good Manufacturing Practices and
Food Hygiene Regulations 2009 relevant public health requirements currently

enforced.

Weight and Not specified Not specified

Measures

Labelling For the purpose of these Regulations, the word Each container shall be suitably labelled with the

“beer” , “lager” , “champagne” or “wine” or
other words suggesting that the product is an
alcoholic beverage shall not appear on the label of
any soft drink other than ginger beer, ginger ale and
root beer.

In the case of soft drink in bottles with applied
ceramic labelling, the requirements of regulations
11 and 14 [general requirements for labelling
relating to ‘Particulars in labelling’ and ‘Date
marking’ ] may be printed in a reduced size of not
smaller than 2 point lettering on the cap or crown
of such bottle

There shall be written in the label on a package
containing flavoured syrup or flavoured cordial or
flavoured drink the words “flavoured syrup” or

“flavoured cordial” or “flavoured drink” , or the
name of such flavour in uniform lettering not less
than 10 point conjoined with the words “flavoured
syrup” or “flavoured cordial” or “flavoured
drink” , as the case may be

The label on the package of a flavoured syrup or
flavoured drink shall not include -

following information:

a) name and trade—mark of the product;

b) name and address of the manufacturer and/or packer;
c) guaranteed net volume in ml;

d) list of ingredients in descending order of
proportions;

e) code number indicating batch and/or date of
manufacture;

Shall comply with requirements specified in the
Malaysian Food Act 1983 and Food Regulations 1985
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(a) any expression, pictorial representation or
design that suggests or implies that the syrup or
drink consists wholly or partly of fruit juice; or
(b) a pictorial representation or design of a plant
or part of a plant or a floral design that suggests
or implies the presence of a plant in the syrup or
drink

There shall be written in the label on a package
containing flavoured syrup or flavoured drink to
which caffeine has been added a statement as to the
presence of caffeine in that beverage
Flavoured syrup and flavoured drink to which a
permitted fruit flavouring substance has been added
shall be labelled in uniform lettering of not less
than 10 point with the name of such fruit or fruits,
immediately followed by the word “flavour” or
“flavoured”

Where fruit juice drink, fruit drink or flavoured
drink is carbonated, there shall be written in the
label on a package containing such drink -
(a) the word “carbonated fruit juice drink” or
“carbonated fruit drink” or “carbonated
flavoured drink” as the case may be; or
(b) the words “carbonated (state 1the name of the
fruit) juice drink” or “carbonated (state the name
of the fruit) fruit drink” or “carbonated (state
the name of the flavour) flavoured drink” , as the
case may be.

Where flavoured drink or botanical beverage contains
quinine in a proportion exceeding 40 mg/litre -
(a) the proportion of quinine added inmg/litre shall
be stated on the label; and

(b) such product may be labelled as “tonic water” .

Subject to general requirements for labelling
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Nutrition labelling is mandatory (regulation 18B of
the Food Regulations 1985)

Methods
Analysis
Sampling

of
and

Additives, contaminants, microorganisms,
mycotoxins

Caffeine: HPLC method

Quinine: spectrophotometric method

Ascorbic acid (vitamin c): titrimetric method
Copper, arsenic, lead: Atomic absorption
spectophotometric method

Total colony count: pour plate method

Yeast & moulds: pour plate method

Coliforms: MPN method

Sulphur dioxide: Rankin method

Benzoic acid and sorbic acid: HPLC method
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# 3.5-7

T—=AART 4 3

A U ih

Food Regulations 1985
(as at 1°* September 2009)

MS 1125:2003

MS 1126:2003

Name of the Standard

Food not elsewhere standardized

Meat Frankfurters

Meat Burgers

Scope

Food not elsewhere
standardized

Chilled and frozen meat
frankfurters made from comminuted
meat (beef, lamb and mutton,
poultry, pork) with or without meat
by—products in the form of a
sausage

Chilled and frozen meat burgers
made from comminuted meat (beef
lamb and mutton, poultry, pork)

Description

Food for which a standard has
not been otherwise expressly
prescribed by these
Regulations

Frankfurters shall be sausages
that are either raw or cooked with
or without smoking. The product is
prepared from comminuted meat
seasoned with salt, herbs and
spices, mixed with food additives
filler and binders and packed into
casings made from cellulose,
collage or intestines of animals
The frankfurters unless otherwise
specified shall be skinless or skin
on and uniform in size and shape

Meat burgers shall be the meat
product prepared from comminuted
meat with or without the addition
of fillers, binders, herbs and
spices, salt, sweeteners and other
food additives, and is sold in
various shapes and sizes.

Essential
Composition and
Quality Factor

Not specified

All meat including mechanically
deboned meat used shall be obtained
from healthy animals slaughtered
in a hygienically—managed
slaughter—house and poultry
processing plant.

Trimmings which are bruised or from
damaged parts of bellies shall not
be used. Feet and other by—products
including brain, gastrointestinal
tract, paunches, udders
sweetbreads (thymus, pancreas),
tripe, spleen, lungs, salivary

All meat including mechanically
deboned meat used shall be
obtained from healthy animals
slaughtered in a
hygienically—managed
slaughter-house and poultry
processing plant

Trimmings which are bruised or
from damaged parts of bellies
shall not be used. Feet and other
by—-products including brain,
gastrointestinal tract, paunches,
udders, sweetbreads (thymus,
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glands, lymphatic glands
testicles, uterus, ovaries
cartilage and bony tissue shall not
be used.
Fillers - textured vegetable
proteins, cereal rusks, flours or
other wholesome edible materials
of farinaceous origin may be used
Binders - Other non—meat proteins
from soya bean or dairy products
may be used.
Fat - only wholesome, edible
vegetable or animal fat derived
from the same species of animal
used in the product, may be used
Herbs and spices - all herbs
spices and extracts used shall be
clean, sound, wholesome, and shall
comply with the requirements of
Malaysian Food Act 1983 and Food
Regulations 1985
Salt - edible white refined salt
shall be used
Sweeteners - only sugar (sucrose)
conforming to the requirements in
“MS 82:1989 - Specifications for
white refined sugar for industrial
use” or dextrose or other
permissible sweeteners shall be
used.
Finished product - either raw or
thoroughly cooked or smoked, or
flavoured and cooked and shall be
delivered in good condition. They
shall show no signs of
deterioration at the time of
delivery.
Flavour and appearance - shall be

pancreas), tripe, spleen, lungs,
salivary glands, lymphatic
glands, testicles, uterus
ovaries, cartilage and bony tissue
shall not be used.
Fillers - textured vegetable
proteins, cereal rusks, flours or
other wholesome edible materials
of farinaceous origin may be used.
Binders - Other non—meat proteins
from soya bean or dairy products
may be used.
Fat - only wholesome, edible
vegetable or animal fat derived
from the same species of animal
used in the product, may be used
Herbs and spices - all herbs
spices and extracts used shall be
clean, sound, wholesome, and shall
comply with the requirements of
Malaysian Food Act 1983 and Food
Regulations 1985.
Salt - edible white refined salt
shall be used
Sweeteners - only sugar (sucrose)
conforming to the requirements in
“MS 82:1989 - Specifications for
white refined sugar for industrial
use” or dextrose or other
permissible sweeteners shall be
used.
Finished product - uniform in size
and shall be delivered in good
condition. They shall show no
signs of deterioration at the time
of delivery.
Flavour and appearance - shall be
palatable, have a pleasant
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palatable, have a pleasant
flavour, an attractive appearance
with no visible damage
objectionable colour and odour.
Texture - shall be a good uniform
texture, characteristic of the
product.

Freedom from defects - pieces of
hair, bristle, skin and particles
of bone shall not be present in the
product. The product shall be free
from dirt and from insect and
rodent contamination or any other
foreign matter. Poisonous or
deleterious substance shall not be
present

Contain >65% by weight of meat
May contain meat by—products which
include hearts, tongues, diaphragm
meat and weasands up to a limit of
15% calculated on the weight of all
ingredients with the exception of
the added water.

Salt, sugar and seasoning all
together shall not exceed 4% by
weight.

Moisture content: max. 60% by wet
weight

Total fat content: max. 30% by wet
weight

Protein content: min. 11% by wet
weight

flavour, an attractive appearance
with no visible damage
objectionable colour and odour.
Texture - shall be a good uniform
texture, characteristic of the
product.

Freedom from defects - pieces of
hair, bristle, skin and particles
of bone shall not be present in the
product. The product shall be free
from dirt and from insect and
rodent contamination or any other
foreign matter. Poisonous or
deleterious substance shall not be
present.

Contain >65% by weight of meat
Salt, sugar and seasoning all
together shall not exceed 4% by

weight.
Moisture content: max. 60% by wet
weight
Total fat content: max. 30% by wet
weight

Protein content: min. 15% by wet
weight

Food Additives

May contain permitted
nutrient supplement,
permitted food conditioner,
permitted flavouring
substance, permitted

In accordance with Malaysian Food
Act 1983 and Food Regulations 1985.

In accordance with Malaysian Food
Act 1983 and Food Regulations
1985.
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colouring substance and
permitted flavour enhancer.
Shall not contain permitted
non—nutritive sweetening
substance.

No person shall use permitted
preservative in food not
elsewhere standardized
without the prior approval of
the Director.

Contaminant

Arsenic (As): <lmg/kg

Lead (Pb) : <2 mg/kg

Tin (Sn): <40 mg/kg
Mercury (Hg): <0.05 mg/kg
Cadmium (Cd): <1 mg/kg
Antimony (Sb): < 1mg/kg
3-monochloropropane-1, 2-diol
(3-MCPD) for all foods
containing acid hydrolysed
protein (solid foods): 0.05
mg/kg

In accordance with Malaysian Food
Act 1983 and Food Regulations 1985.

In accordance with Malaysian Food
Act 1983 and Food Regulations
1985.

Hygiene

Harmful, damaged packages
prohibited

No pathogenic microorganisms.
Aflatoxin or any other
mycotoxins: <5 ug/kg

Food Hygiene Regulations 2009

After processing, frankfurters may
be chilled before freezing and the
freezing completed at -12°C or
lower within 24 hours. The product
shall be stored at a temperature
bat or below —-18°C throughout the
storage period.

Prepared and handled under strict
hygienic conditions in accordance
to Good Manufacturing Practices as
specified in MS 1514 and MS 1480
Unless agreed otherwise between
the purchaser and the manufacturer

After processing, the meat burgers
may be chilled before freezing and
the freezing completed at —12°C or
lower within 8 hours. The product
shall be stored at a temperature
bat or below —18°C throughout the
storage period

Prepared and handled under strict
hygienic conditions in accordance
to Good Manufacturing Practices as
specified in MS 1514 and MS 1480.
Unless agreed otherwise between

the purchaser and the manufacturer
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or the packer, frankfurters shall
be packed in properly sealed
bags/packaging material made of
suitable food grade flexible
transparent packaging material or
in hermetically sealed containers
Mesophilic aerobic plate count (at
37°C for 48h): <10* (cooked), <10°
(raw) per gram

Coliform count (at 37°C for 48h):
<50 per gram

E. coli: negative

Salmonellae: negative

S. aureus: negative

Clostridia: negative

or the packer, meat burgers shall
be packed in properly sealed
bags/packaging material made of
suitable food grade flexible
transparent packaging material or
in hermetically sealed
containers.

Mesophilic aerobic plate count (at
37°C for 48h): <2.5 x 10° per gram
Coliform count (at 37°C for 48h):
<100 per gram

E. coli: negative

Salmonellae: negative

S. aureus: <100 per gram

Weight and Not specified Not specified Not specified
Measures
Labelling There shall not be written in Each package shall be suitably Each package shall be suitably

the label on a package
containing food not elsewhere
standardized or in an
advertisement relating to
that food any word or
expression that compares a
nutritional property or the
ingredients of a food not
elsewhere standardized with
those of another food

Food not elsewhere
standardized shall not be
described or presented in such
a manner or by such name or
pictorial or other
representation or devices as
is suggestive of another
article of food of which it is

labelled with the following:

a) the name of the product;

b) a declaration of the presence of
additives and a declaration
indicating the common name of
animal from which the meat is
derived;

¢) name and address of the
manufacturer and/or packer or the
owner of the rights to manufacture
or packing or the agent of any of
them;

d) minimum net weight in grams;
e) list of ingredients in
descending order of proportions
used by weight in the product;

f) storage instructions;

g) for products which are not fully
shelf-stable, i.e. which may be

labelled with the following:

a) the name of the product;

b) a declaration of the presence of
additives and a declaration
indicating the common name of
animal from which the meat is
derived;

c) name and address of the
manufacturer and/or packer or the
owner of the rights to manufacture
or packing or the agent of any of
them;

d) minimum net weight in grams;
e) list of ingredients in
descending order of proportions
used by weight in the product;
f) storage instructions;

g) for products which are not fully
shelf-stable, i.e. which may be
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intended to be an imitation or
substitute or which it
resembles.

The word “food not elsewhere
standardized” shall not
appear on the label of any
package containing food not
elsewhere standardized

Subject to general
requirements for labelling

Nutrient labelling is
mandatory (regulation 18B of
the Food Regulations 1985)

expected not to keep for at least
one year in normal conditions of
storage and sale, adequate storage
instructions shall be given on the
label. These instructions shall
state the recommended maximum
temperature or conditions of
storage and, in the case of
products sold to the consumer, an
indication of the recommended
maximum period of storage in
specified conditions shall be
given;

h) country of origin.

Shall comply with requirements

specified in the Malaysian Food Act
1983 and Food Regulations 1985

expected not to keep for at least
one year in normal conditions of
storage and sale, adequate storage
instructions shall be given on the
label. These instructions shall
state the recommended maximum
temperature or conditions of
storage and, in the case of
products sold to the consumer, an
indication of the recommended
maximum period of storage in
specified conditions shall be
given;

h) country of origin.

Shall comply with requirements
specified in the Malaysian Food
Act 1983 and Food Regulations
1985.

Methods
Analysis
Sampling

of
and

Additives, contaminants,
microorganisms, mycotoxins

Moisture content: oven—drying
method (MS 954:Part 1:2000)

Total fat content: acid hydrolysis
method (MS 954: Part 4:1985)
Protein content: Kjeldahl method
(MS 954: Part 11:1986)
Salmonellae: detection (MS
1110:Part 1:1988)

Coliforms and £ coli: detection
and enumeration (MS 1110:Part
2:1989)

Mesophilic aerobic plate count:
enumeration (MS 1110:Part 3:1989)
S. aureus: detection and
enumeration (MS 1110:Part 4:1989)
Clostridia: detection (MS
1110:Part 5:1992)

Moisture content: oven—drying
method (MS 954:Part 1:2000)
Total fat content: acid hydrolysis
method (MS 954: Part 4:1985)
Protein content: Kjeldahl method
(MS 954: Part 11:1986)
Salmonellae: detection (MS
1110:Part 1:1988)

Coliforms and £ coli: detection
and enumeration (MS 1110:Part
2:1989)

Mesophilic aerobic plate count:
enumeration (MS 1110:Part 3:1989)
S. aureus: detection and
enumeration (MS 1110:Part 4:1989)
Clostridia: detection (MS
1110:Part 5:1992)
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3.5.2 Y UHER—IV

3.5.2.1 BSTEC

ORIV OREMOHN, ZA - mAEERICH T HITBUHEBEITE KA

(Ministry of National Development) (Z& 5 =AM « BRIEJT (Agri-Food and
Veterinary Authority : AVA) (ZEEKI STV D, AVA (ZEAMIZIRS T, B -
Ny by B BREL WS TR EIR A EEE L TV D,

3.5.2.2 RANIERAR & B R dh RS OBEE B X

3.5-2 |2 DRHE K A~ LTz,

Singapore Commodity Standards

Sale of Food Act
Food Regulations

» General Provision
-General Food labeling
-Nutrition information
-Misleading statement

» Food Additives

» Incidental Constituent

» Standards and Particular
Labeling Requirements
-226 Food Items

Food Establishments
Regulations

Agri-Food and Veterinary Authority
(AVA)

Name ofthe Standard

Scope

Description

Essential Composition
and Quality Factor

Food Additives

Contaminant

Hygiene

Weights and Measures

Labelling

Methods of Analysis
and Sampling

3.5.2.3 AhhiE(Sale of Food Act)
AVA X—FEEEE L TV D AVA LD &b & —REFEMZEEET 2R TH - 7213,
2000 F\Z BB E~DOXINEN DR MEIEYE OWE & ZeE R ERET 5 &

D B S LTV D,

(1) BMikFeE-2002" (Sale of Food Act)
IO L OMEOHEB L OMEEICEEL D WIGELHE 259D
H7e « AWy « R 2B IE T 5720 ORMEEDOES . B OHE %~

ANZHIE STz,

1

s

Singapore Standards
-41Commodity Food Items

Spring Singapore
Standards, Productivity and
innovation Board
Ministry of Trade and Industry

T
4

http://www.ava.gov.sg/NR/rdonlyres/0CA18578-7610-4917-BB67-C7DF4B96504B/8725/Attach59 legislation_SaleofFoo

dAct.pdf
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(2) BiHHI-2006% (Food Regulation)

BRBIEOATRNT R MR & U TRiE S, dUbER X OS2 22 8LE Ol E L FE
WRERERIZ BT STV 5, BEHANTR RSB, BN, ERWE - 1%
EMEEE, ReTliE, ST R E ORI A BUE, 54 FIC 226 MEIC
B2 51 & S HAS & Rl RR R IH A G LT 5 (5 3.5-8), B HIC
BL., MERIKROER, MoK, FlLERRFEHIFE SN TN D,

(3) A& AI-2009° ((Food Establishment) Regulations)
BmRIEIEIC BT 2 B ek LR B EE B K OR Mt o1 5 —
R AEREELED D,

3.5.2.4 : ¥V HR— LI
{18 B3 £ b Bk OBLR N D IX . PR PEZRES (MTL) O HLA& A& PEME 58T T
(Standards, Productivity and Innovation Board : Spring Singapore) ® %
L CHEE SN TWD v HR—/LVEERMIM (Singapore Standard: SS) AMFELE
T 5, IS0 ERLDORREFEZ TG & LIZEZFHE TIEd 208, RAUEE 288 TH
5 (24 BRE - @EICEE L TITBINIZSR SN DG AIERGHKIC D 2
b D),

2 http://www.ava.gov.sg/NR/rdonlyres/0CA18578-7610-4917-BB67-C7DF4B96504B/11405/FoodRegulations1.pdf
3

http://www.ava.gov.sg/NR/rdonlyres/0CA18578-7610-4917-BB67-C7DF4B96504B/8729/Attach64 legislation Sale
FdEstb_rules.pdf
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# 3.5-8 : BanHANT M5 E L Lk

No. Title 64 | Minced or chopped meat
FLOUR, BAKERY AND CEREAL PRODUCTS 65 E%rgsgt;gers or beefburgers and similar
39 | Flour or wheat flour 66 | Sausage meat
40 Wholemeal, whole wheat or entire wheat 67 | Sausages
flour 68 | Meat extracts, meat essences and meat
41 Vital gluten flour juices
— 69 Chicken essence and double strength
42 | Self-raising flour chicken essence
43 | Protein-increased flour 70 | Meat paste or pate
44 | Corn flour FISH AND FISH PRODUCTS
45 | Rice flour 7 Fish
46 | Tapioca flour 72 Fresh or chilled fish
47 | Bakery products 73 | Frozen fish
48 | Bread 74 | Smoked fish
49 | Wholemeal bread 75 | Salted fish
50 | Fruit bread 76 | Fish paste
51 Rye bread 77 Fish cakes and fish balls
52 | Milk bread EDIBLE FATS AND OILS
53 Labelling of bakery products 78 | Edible fats and oils
54 | Flour confectionery 79 | Labelling of edible fats or oils
55 | Pasta 80 | Coconut oil
55-1 | Noodles 81 | com ail
55-2 | Rice noodles 82 | Cottonseed oil
56 | Labelling of pasta 83 | Groundnut oil
AERATING INGREDIENTS 84 | Olive oil
57 | Cream of Tartar 85 | Safflower oil
58 | Baking powder 86 | Sesame olil
MEAT AND MEAT PRODUCTS 87 | Soya bean oil
59 | Meat 88 | Sunflower seed oil
60 | Fresh, raw or chilled meat 89 | Dripping
60A | Dressed Bird 90 | Lard
61 | Frozen meat 91 | Margarine
62 | Corned, cured, pickled or salted meat 91A | Fat spread
63 | Smoked meat 92 | Vanaspati
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MILK AND MILK PRODUCTS

126

Ice-cream

93 | Milk 127 | Dairy ice-cream
94 | Pasteurised milk 128 | Milk-ice
95 | Ultra heat treated milk 129 | Frozen confections
96 | Sterilised milk SAUCE, VINEGAR AND RELISHES
97 | Homogenised milk 130 | Sauce
98 | Reconstituted or recombined milk 131 | Soya bean sauce
99 | Evaporated milk 132 | Oyster sauce
100 | Sweetened condensed milk 133 | Tomato sauce
Dried milk or milk powder or dried whole g
101 | milk or dried full cream milk or full cream 134 | Chilli sauce
milk powder 135 | Vinegar
102 | Dried half ilk
02 | Dried half cream milk 136 | Distilled vinegar
103 Skimmed or separated milk or defatted
milk 137 | Blended vinegar
104 | Filled milk 138 | Artificial or imitation vinegar
105 | Flavoured milk 139 | Labelling of vinegar
106 Lactobacillus milk drink or cultured milk -
drink 140 | Salad dressing
107 [ Malted milk powder 141 | Pickles
108 | Whey 142 | Chutney
109 | Labelling of milk SUGAR AND SUGAR PRODUCTS
110 | Cream 143 | Sugar
111 | Homogenised cream 144 | Refined soft brown sugar
112 | Reconstituted or recombined cream . - .
145 | Icing sugar or icing mixture
113 | Thickened cream 146 | Molasses
114 | Reduced cream 147 | Table molasses
115 | Sour cream 148 | Dextrose anhydrous
116 | Butter 149 | Dextrose monohydrate
117 | Cheese 150 | Glucose syrup
118 | Cheddar cheese 151 | Honey
119 | Unnamed cheese 151A | A Royal jelly
120 | Cream cheese 152 | Sugar confectionery
121 | Processed or emulsified cheese
TEA, COFFEE AND COCOA
122 | Cheese spread or cheese paste
153 | Tea
123 | Yoghurt
154 | Tea dust, tea siftings and tea fannings
124 | Fruit yoghurt
155 | Instant tea
125 | Ghee or ghi 156 | Brewed tea
ICE-CREAM, FROZEN CONFECTIONS AND 157 | Coffee
RELATED PRODUCTS i
158 | Coffee and chicory
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159 | Coffee mixture 190 | Aromatic wine, wine cocktail and vermouth
160 | Instant coffee or soluble coffee 191 | Port and sherry
161 Instant coffee.and chicory or soluble 192 | Meat wine or beef wine
coffee and chicory
162 | Decaffeinated coffee 193 | Sparkling wine
163 | Cocoa beans 194 | Carbonated wine
164 | Cocoa nibs 195 | Fruit wine
165 | Cocoa paste, cocoa mass or cocoa slab 196 | Cider or perry
166 | Cocoa, cocoa powder or powdered cocoa 197 | Sparkling cider or sparkling perry
167 | Cocoa essence or soluble cocoa 198 | Aerated cider or aerated perry
168 | Chocolate 199 | Honey wine
169 | Milk chocolate 200 | Cereal grain wine and Chinese wine
170 | Chocolate confectionery 201 [ Brandy
FRUIT JUICES AND FRUIT CORDIALS 202 | Marc brandy
171 | Fruit juices 203 | Fruit brandy
172 | Concentrated fruit juice 204 | Whisky
173 | Nectar 205 | Rum
174 | Fruit juice cordials, squashes or syrups 206 | Gin
175 | Fruit drinks or fruit crushes 207 | Vodka
208 | Liqueurs and alcoholic cordials
JAMS
209 | Blended liquor
176 | Jams
210 | Compounded liquor
177 | Fruit jelly
178 | Marmalade SALTS
179 | Kaya or egg jam 211 | Sait
212 | lodised salt
NON-ALCOHOLIC DRINKS odised sa
SPICES AND CONDIMENTS
180 | Flavoured cordials or syrups
181 | Soya bean milk 213 | Spices and condiments
182 | Flavoured soya bean milk 214 | Aniseed (Jintan manis)
183 | Soft drinks 215 | Caraway seed (Jintan)
183A | A Natural mineral water 216 Greater Cardamon (Kepulaga Besar) or
Lesser Cardamon (Kepulaga Kecil)
184 | Labelling of non-alcoholic drinks
217 | Celery seed (Biji Seladeri)
ALCOHOLIC DRINKS
218 | Chilli
185 | Intoxicating liquors 219 | Cinnamon (Kayu Manis)
186 | Ale, beer, lager, porter or stout 220 | Cloves (Bunga Cengkih)
187_| Wine 221 | Coriander (Ketumbar)
188 | Malt wine 222 | Cumin seed (Jintan Putih)
189 | Quinine wine 223 | Black Cumin (Jintan Hitam)
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224 | Dill seed (Adas Manis) 246 | Monosodium glutamate

225 | Fennel fruit or seeds (Adas Pedas)
SPECIAL PURPOSE FOODS

226 | Fenugreek (Halba)

247 | Special purpose foods

227 | Ginger

248 Labelling requirements for special purpose
228 | Mace (Jaitree) (Bunga Pala) foods
229 | Mustard seed (Biji Sawi) 249 | Low-calorie food

230 | Prepared mustard 250 | Diabetic food

231 | Nutmeg (Buah Pala) 251 | Infants’ food

232 | Black pepper or pepper corn 252 | Infant formula

Infant milk formula or infant milk

233 | White pepper 253 preparation
234 | Star anise (Bunga Pekak) 254 | Labelling of infant formula
235 | Tumeric (Kunyit) MISCELLANEOUS FOODS
236 | Curry powder 255 | Agar
FLAVOURING ESSENCES OR EXTRACTS 256 | Custard powder
237 | Almond essence 257 | Edible gelatin
238 | Ginger essence 258 | Fish crackers
239 | Lemon essence 259 | Prawn crackers
240 | Lemon oil RICE
241 | Orange essence 260 | Rice

242 | Peppermint essence o . .
To note : Missing sequential regulation numbers

243 | Rose essence are due to intentional deletion of the regulation

from the Food Regulations.
244 | Vanilla extract

245 | Flavouring essences

FLAVOUR ENHANCERS

HHG 3% 3.5°9 ICHIR LT B, 5 —F 7 X COMBIR ML & A
Eik fJ:O‘/Cb\}:)o

% 3.5-9 : U HAR— LR ORERL

SINGAPORE STANDARD
SS 219:1979  (ICS 67.06)
Specification for dried noodles and pasta products

Contents
1 Scope Appendices
2 Classification Annex A Determination of Protein Content - Improved
3 Requirements Kjeldahl Method
4 Sampling and preparation of Test Annex B Determination of Moisture Content - Air—-Oven
Sample Method
5 Tests Annex C Determination of Total Solids in Gruel
6 Packaging Annex D Determination of free Fatty Acids and Peroxide
7 Marking Value of Extracted 0il
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BB R EZ B CIRE S L2 SS 1T 90 1455 THtris, FEMBLEE 2 aiu
ToAER B HAS X 41 ShH® 2 (R 3.5-10), ZAHIMEEHK TH Y | HFEH
R K VRRRE~—7 OFITRNDAREL 72 D,

3525 F—AAHT 4

(1) BiED A

BHAI-2006 TlIEcx X —RL =7 b= A7 T ¢ “nee”
EhEGwi [RX2Z2] ELTHESNTBY, AU AX U MERBELTWS L
DIX7pN, SS HFEEETH Y | Modl « XA X BLILKE (SS219:1979) 2B ED -8
FRLEi L CWB, (3 38.5-11),

(2) REEEE

R AL HAI-2006 TIXREEEED O HS IR E S VTV, — Y7215 R
BHZT WA O 5L H 2 x5 & LT 578 Soft Drink 2> ORI B OBE2N A
W ENERNEE OFESTH S, SSITIHIT B REE - FERFEEE (SS 62:1997)
(I RBEACE 2 5t RGP O HIAE S5 E STV 5D (3R 3.5-12),

%5 3.5-10 : S SIZBIT A AR LK —E

. Stan. Cordials SS
SIN Product Title No. 12| Status: Current 115:1995
Full-cream sweetened ss Reﬁned, deodorized and sSS
1 | condensed milk 101970 13 | winterized corn (or maize) oll 134:1995
Status: Archived : Status: Current ’
5 | Groundnut (peanut) oil ss 14 SRoe;glEgaanng”deodorlzed ss
itatus. fu.:rent 12;;)95 Status: Current 135:1995
oconut oi :
3 . ) Vanaspati SS
Status: Current 13:1995 15 Status: Current 147:1997
4 | Wheat flour (white) SS Reconstituted or recombined ss
Status: Archived 46:1971 16 | milk
. 148:1976
5 Margarine SS Status: Archived
Status: Current 47:1997 17 Vegetable cooking oil SS
Monosodium glutamate for ss Status: Current 172:1995
6 | seasoning 61:1972 1g | Peanut butter SS
gtat[l;S: P;rcdhlve(cji Status: Current 179:1978
arbonated an - :
7 | non-carbonated beverages 62§§)97 19 Raelmicljeiannd deodorized 8S
Status: Current ' P 182:1995
: - Status: Current
g | White refined sugar SS Dried noodles and pasta ss
Status: Archived 94:1972
20 | products 219:1979
Butter Ss Status: Archived )
9 Status: Current 95:1997 21 Sesame oil SS
Glucose syrup SS Status: Current 220:1995
10 Status: Current 113:1995 22 Rice vermicelli SS
Evaporated milk sS Status: Current 237:1980
" Status: Archived 114:1974
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23 Tomato ketchup SS 238 : 33 Filled milk sweetener SS
Status: Current 1980 Status: Current 330:1988

o4 Palm kernel oil SS 34 Chilli sauce SS
Status: Current 252:1995 Status: Current 340:1999
White pan bread SS Refined, deodorized and

25 ; - 35 | winterized sunfl d oil SS
Status: Current 253:1981 winterized suntiower seed Oil | 4,49.1997
Skimmed and whole milk ss ztatus;; Current <

26 | powder i emolina
Status: Archived 260:1982 36 Status: Current 350:1990

27 Cream crackers SS 37 Self-raising flour SS
Status: Current 287:1984 Status: Current 351:1990

28 Soy sauce SS 38 Wholemeal flour SS
Status: Current 288:1998 Status: Current 352:1990
Soya bean milk and soya Ss 39 | Sugar confectionery Ss

29 | bean drink 302:1985 Status: Current 464:1999
Status: Current ) Kaya ss
Black pepper and white 40 ) -

30 | pepper (whole and ground) 3153_13997 Status: Current 466:1999
Status: Current : Chillies and capsicums, ss

) Cocoa butter sS 41 | whole or ground (powered) 487-2001

3 Status: Current 319:1997 Status: Current
Plain semi-sweet biscuits Ss

32 | (non-creamed) .
Status: Current 329:1988

(3) FHELE A A
B A-2006 (IS A ISR L2 R IT 72, SS 12 h . Am A D
JLER & Y RN BT 2 SRR (CP 46 1 1989 ) DMFE(ET 2DHTh D,
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#8511 F—RARAXT 41 BlFEDA

Food Regulations
(as at 1°* September 2006)

SS 219:1979

Name of  the Pasta Dried noodles and pasta products

Standard

Scope Noodles of various types, =  Dried noodle products covering
including products which are noodles, instant noodles and
commonly known as “mee” “mian xian”

( “mian” ) or other “mee”
products.
Noodles including

“spaghetti” , “macaroni” and
the product commonly known as
“mee sua” ( “mian xian” ).
Rice noodles of various types,
including products which are
commonly known as “kuay teow”
( “guo tiao” ), “bee tai mak”
( “mi shai mu” ) and “hor fun”
( “he fen” ), “bee hoon” “mi
fen” ).

Description Any product which is prepared by | = Prepared from wheat flour,
drying of extruded or moulded with or without the addition of
units of dough or by steaming of sodium chloride, sodium
slitted dough with or without bicarbonate, permitted
drying. colouring, flavouring matters

and other food additives. The
instant noodles could be
flavoured separately by means
of the soup base sachets. This
group of products shall be
subjected to a sheeting
process. The products shall be
in the form of rods or ribbons
except for “mian xian” which
shall be in the form of long
thin threads

Essential Principally of a cereal meal. =  Made from raw materials which

Composition May contain common salt, eggs, are clean, wholesome and free

and Quality
Factor

various kinds of starch, edible
fats and oils, and any other
foodstuffs.

Noodles except those with <20%
moisture (includes “mee” and
“mee products” ): >50% flour

Noodles with <20% moisture
(includes “spaghetti” ,
“macaroni” and “mee sua’ ):

>70% wheat flour

Rice noodles except those with

<20% moisture (including “kuay

teow” , “bee taimek” and “hor

fun” : >50% rice flour

Rice noodles with <20% moisture:

>80% rice flour

from evidence of insect and
rodent infestation and other
objectionable matter.

The finished product shall be
of good colour and reasonably
free from broken units and dark
specks.

When cooked, the products
shall be tender and firm and
possess a good characteristic
flavour and odour.

Instant noodles shall be
cooked within 3 minutes.
Protein content: min. 9.0% on
dry weight basis

Moisture content: max. 13%
Total solids in gruel: max. 8%
Free fatty acids, as oleic acid
of extracted oil (applies only
to noodles products which have
been deep fried in edible oils
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during processing): max. 0.8%
Peroxide value of extracted
0il (applies only to noodles
products which have been deep
fried in edible oils during
processing): 10.0 per kg oil

Food Additives

Permitted flavouring agents
Permitted colouring matters

Subject to general requirements
for food additives

Not specified

Contaminant Arsenic (As): <1 ppm Not specified
Lead (Pb): <2 ppm
Copper (Cu): <20 ppm
Tin (Sn): <250 ppm
Cadmium (Cd): <0.2 ppm
Antimony (Sb): <1 ppm
Selenium (Se): <1 ppm
Hygiene Package or container made with The product shall be suitably
compounds known to be packaged to protect the
carcinogenic, mutagenic, contents from contamination
teratogenic or any other and deterioration under normal
poisonous or injurious conditions of storage and
substance. transport.
Mycotoxins: negative
Total Count at 37°C for 48 hours:
Not more than 1000, 000 per mg
Sale of Food (Food
Establishments) Regulations
Weight and Not specified Not specified
Measures
Labelling If labelled with the word “egg” The packet shall be legibly
or any word of similar meaning: marked as follows:
>4% egg solids calculated on dry a) Name and type of the product
basis b) Name and address of the
manufacturer and/or his
Subject to general requirements registered trade mark
for labelling. ¢) Batch or code number
d) Net weight
Nutrition labelling is required
only if a nutritional claim is
made (regulation 8A of the Food
Regulations)
Methods of Food additives, contaminants, Protein content: Improved
Analysis and microorganisms, mycotoxins Kjeldahl method
Sampling Moisture content: Air—oven

method

Total solids in gruel

Free fatty acids and peroxide
value of extracted oil
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#3512 r—RAAHXT 4 2

DAL

Food Regulations
(as at 1°* September 2006)

SS 62:1997

Name of  the

Soft drinks

Carbonated and non—carbonated

Standard beverages
Scope Any flavoured drink ready for Fruit—flavoured carbonated
consumption without dilution beverages
Soda water, Indian or quinine Flavoured carbonated beverages
tonic water, and any carbonated Beverages containing natural
water whether flavoured or extracts
unflavoured; Non-flavoured and unsweetened
Ginger beer and any beverage carbonated beverages
made from any harmless herbal or
botanical substance;
Fruit drink or fruit crush.
Description Soft drink shall be any Non—alcoholic carbonated
substance in liquid or solid beverages are beverages
form intended for sale as drink prepared from refined sugar, or
for human consumption, either syrup base, flavours and/or
with or without dilution acidulants with or without
fruit juices and are
artificially charged with
carbon dioxide in sealed
packages.
Essential Not specified Potable water - colourless
Composition clear, odourless, pleasant to

and Quality
Factor

taste and safe for human
consumption.

Carbon dioxide - minimum purity
of 99.5 (v/v) carbon dioxide
It shall be colourless and
odourless and shall not contain
any extraneous mineral or
organic substances

Sugar - pure, white,
crystalline solids giving a
polarization reading of at
least 99. 8°S and should be free
from moulds and yeasts. Sugar
may be substituted with syrup
base.

Fruit concentrates - of a
quality that gives a
satisfactory flavour and
colour

Flavourings - natural
flavourings are those obtained
from fruits or plants by
extraction, distillation,
expression or any other
suitable process. Artificial
flavours are those obtained
from chemical synthesis
Finish product - free from
dust, dirt, extraneous fibres
hairs, rags, insect and rodent
contamination, fragments of
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cork or glass or other foreign
matter.

Flavour - have a well-balanced
and pleasant flavour. They
shall be free from of f—-flavours
and off-odours

Sugar content - min. 5 °Brix
Fruit juice content - min. 5%
Carbonation - 1.5 volume

Food Additives

May contain:

ester gum: <100 ppm

sucrose acetate isobutyrate:
<300 ppm

dimethyl polysiloxane: <10 ppm
dimethyl dicarbonate: <250 ppm
sulphur dioxide: <70 ppm
benzoic acid: <160 ppm

methyl or propyl para—hydroxy
benzoate: < 160 ppm

sorbic acid: <300 ppm
quillaia: <200 ppm

Subject to general requirements
for food additives

Acidulants - Include citric
acid, tartaric acid, malic
acid, lactic acid, phosphoric
acid, ascorbic acid, acetic
acid, adipic acid, fumaric
acid, hydrochloric acid,
dl-lactic acid, dl-malic acid
ortho—phosphoric acid and L (+)
tartatric acid

Permitted food colours,
clouding agents, foaming
agents, emulsifying and
stabilising agents, and
preservatives

Contaminant Arsenic (As): <0.1 ppm Arsenic - <0.1 mg/kg
Lead (Pb): <0.2 ppm Lead - <0.2 mg/kg
Copper (Cu): <2 ppm Copper - <2 mg/kg
Tin (Sn): <250 ppm
Cadmium (Cd): <0.2 ppm
Antimony (Sb): <1 ppm
Selenium (Se): <1 ppm
Hygiene Package or container made with Processing site for carbonated
compounds known to be and non—carbonated beverages
carcinogenic, mutagenic, shall be kept hygienically
teratogenic or any other clean and shall be free from
poisonous or injurious flies, bees, other insects and
substance. rodents.
Mycotoxins: negative Total bacteria count: 200 per
Escherichia coli: 20 per ml 20ml; 10 per ml
Total Count at 37°C for 48 hours: Coliform count: Negative per
Not more than 100, 000 per ml 20ml; Negative per 10ml
Sale of Food (Food Yeast and mould count: Negative
Establishments) Regulations per 20ml; Negative per ml
Weight and Not specified Not specified
Measures
Labelling The term “non—alcoholic” Each package shall be legibly

shall be reserved only for those
products which contain not more
than 0.5% (v/v) alcohol at 20°C.

Any drink for human consumption
without dilution which
incorporates the name of a
fruit, vegetable or flower in
its name but does not use the
juice of that fruit, vegetable
or flower shall be labelled in

and indelibly marked as
follows:

a) Name of product;

b) Name and address of
manufacturer, packer or vendor
and/or his registered
trademark;

¢) Net volume;

d) Batch or code number;

e) Date marking
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the following manner:

(a) (Name of fruit, vegetable or
flower) -ade

(b) (Name of fruit, vegetable or
flower) flavoured drink; and
(¢) Imitation (name of fruit
vegetable or flower) drink.

Subject to general requirements
for labelling

Nutrition labelling is required
only if a nutritional claim is
made (regulation 8A of the Food
Regulations)

Methods
Analysis
Sampling

of
and

Food additives, contaminants,
microorganisms, mycotoxins

Sugar content: hydrometer or
refractometer method

Gas volume

Total colony count: Membrane
filter enumeration method
Coliforms: Membrane filter
enumeration method

Coliforms (for pulpy sample):
MPN method

Yeast & moulds: Membrane filter
enumeration method

Yeast & moulds (for pulpy
sample) : Spread plate method
Arsenic, lead, copper: Atomic
absorption spectrophotometric
method
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353 74 U¥BYV

7 4 U B NEEE (The 1987 Constitution of the Philippines) W2, [EZ
(LR R i e OV S A (B 2 AR B 2 Bl Sz LRy L. [ER ORI B
2 VR KL ORJEIS /TS Uz il 72 R . ANRYBEIRBH 76 B K OWFEIZEL Y Al
FRTERBRV] L, IhaiRKikE LTOHERE T AT R
DEER L OEMEORER LU 2R, &hih, ERMICE L T
FIZZDFEMHEZME5 L TWD,

3.5.3.1 BHATEL
74 VB OFERRMESE - FAE P TERSE IR L EBE TH Y,
D EIRZE S AEE 3.5-13 12777,

#* 3.5-13
JEEPEW) K O— N LoD MR D4 - A H
LA - AR P
B (Department of R4 (Department of Health:
Agriculture : DA) MOH)
JEPER) | FE % PE 36 J5) (Bureau of Plant
Industry: BPI) BianE R /*

IKPER | KPEEJE)E (Bureau of Fisheries | (Bureau of Food and Drugs:
and Aquatic Resources: BFAR ) | BFAD)

DY) | B PEZE S (Bureau of Animal
Industry: BAI) %2009. 8 |[ZHERE X DM AE TR D
EFERBREYS —E 2 (National | AL Z 13725 X JEWIED &
Meat Inspection Service: NMIS) | V. & ™%, Food and Drug

oK PEY) FEVE R (Bureau of Administration:FDA & &4 S
Agricultural and Fisheries TW5,

Product Standard: BAFPS)

1 http://www. gov. ph/index. php?option=com_content&task=view&id=200034&Itemid=26

2 http://www. gov. ph/index. php?option=com_content&task=view&id=200034&Itemid=26
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3.5.3.2 REAEBUAR & BRI Sh B

X 3.5-3 |ZF DX &7/~ L7,

4 8.5-3 1 7 ¢ U ¥ ORI SR & B ER
Philippine Commodity Standards

Name of the Standard

qud an.d Drug S Philippine National
Administration Act-2009 cope Standards (PNS)
Description
Food and Drug - alC ” » PNS BFAD
e . ssentia omposition _
Admniion I fondlns
Food Additives -59 Food Ttems
» Administrative Orders Contaminant
-28 Food Items
» Bureau Circulars Hygiene Blsu‘ealgl of(f(l};)gg;: t
. tandar
» Memorandum Circulars Weights and Measures Department of Trade
Ministry of Health Labelling andgndgsny
DTI
(MOH) Methods of Analysis
7 and Sampling 7

(1) BdhEIELEHE

HRERES 9711 (5 3720 @ 2009 FFeER) & LTHLATWDL 7 4 B

HREOFELBEMETH S,
[FVAIL TR, BBEsh Ot JOSIIEE | B X OERAFIM T % ERM B
L OEBEEESOZ M, Bk, WEE] BRTHAZEEHMICHIESNTE
D, PREEE (MOH) |2, RAmBUS M ERHMI T EORE, HR LR MR
72 8D O R D HLHIBUR DRl T OMER 2 5- 2 T\ 5,

FVEIZE BT, AMLEENAEHSE (BFDA) ICIEDE R 35 L OWElT DO BT % 2558
LTEY, B2 NNCERGSOZEMEICEET 2 HE, HAIB X OHEORE,
BLORMEB X OEERS O L ORERFZR I T 5 — K2 DN
A RTA VEOREERLL TN D,

HARMHANT, RS OITE A (A0) . F@iE (BC). mma. (MC) Dn
fixboTHEITSND,

(2) 1T, WiE

BB & SRS 95 A0 2% 3.5-14 TR L7z,

3 http://www.bfad.gov.ph/cfc/pdf.cfm?pdfid=1232

4 http://www.bfad.gov.ph/default.cfm?CFID=89868& CFTOKEN=85282931#
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% 3.5-14 {TEMAIT L DB S HE
Admlz;stratlve Title
rder
Regulation prescribing the Standard of Identity and Fill of
A0 125 s. 1970 Container for Canned Pineapple Juice (B-4.7-01)
Regulation prescribing the Standard of Identity and Quality of
A0 129 s. 1970 Bagoong (Fish or Shrimp) (B—4.7-01)
Regulation prescribing the Standard of Identity and Quality of
A0 132 s. 1970 Milk and Milk Products
A0 134 s. 1970 $?ﬁgégﬁion prescribing the Standard of Identity and Quality of
Regulation B-4 Definition and Standards of Identity of Foods:
AO 154 s. 1971 4.14 Meat and Meat Products
4.14. 01 Sausages
B Regulation B-4 Definition and Standards of Identity of Foods:
A0 200-A s. 1973 4.5 Cheese and Cheese Products
Regulation B—4 Definition and Standards of Identity of Foods:
AO 228 s. 1974 4. 17 Nut Products
4.17.01 Peanut Butter
Regulation B—4 Definition and Standards of Identity of Foods:
AO 230 s. 1974 4.15 Fats and 0Oils
1. 15. 01Shortening
Regulation B-4 Definition and Standards of Identity of Foods:
AO 231 s. 1974 4.15 Fats and 0Oils
4.15.02 Lard
A0 232 s. 1974 ie%glﬁtion B—4 Definition and Standards of Identity of Foods:
. argarine
Regulation B—4 Definition and Standards of Identity of Foods:
A0 233 s. 1974 4.9 Condiments, Sauces, Seasoning
4.9.01 Tomato Catsup (Catsup)
Regulation B—4 Definition and Standards of Identity of Foods:
4.6 Dressings for Food
A0 235 s. 1975 4.6.01 Mayonnaise (Mayonnaise Dressing and Mayonnaise Salad
Dressing)
Regulation B-4 Definition and Standards of Identity of Foods:
AO 236 s. 1975 4.6 Dressings for Food
4.6.03 Salad Dressing
Regulation B—4 Definition and Standards of Identity of Foods:
A0 237 s. 1975 4.6 Dressings for Food
4.6.02 French Dressing
Regulation B—4 Definition and Standards of Identity of Foods:
A0 238 s. 1975 4.13 Jams (Fruit Preserves) and Jellies
4.13.01 Jams (naming the fruit)
Regulation B—4 Definition and Standards of Identity of Foods:
A0 239 s. 1975 4.13 Jams (Fruit Preserves) and Jellies
4.13.02 Jellies (naming the fruit)
A0 243 s. 1975 iefglﬁtion 374 Definition and Standards of Identity of Foods:
. argarine
SAO 257 s. 1976 Standardization of Rum
SAO 258 s. 1976 Standardization of Vodka
SAO 259 s. 1976 Standardization of Whiskies
Regulation B—4 Definition and Standards of Identity of Foods:
A0 325 s. 1977 4.9 Condiments, Sauces and Seasonings
4.9.01 Standard of Identity and Quality for Patis
SAO 356 s. 1978 Standardization of Beer
SAO 358 s. 1978 Standardization of Brandies
A0 123-A s. 1985 Standard for Banana Sauce
AO 136-A s. 1985 Standard of Instant Coffee
A0 136-B s. 1985 Standard for Soluble Coffee with Added Carbohydrates
A0 18-A s. 1993 Standard of Quality and Requirement for the Processing, Packaging
) and Labeling of Bottled Drinking Water
A0 2005-0018 Philippine National Standards on Ethnic Food Products

RIE SN7Z# A TH Y | BHE, BB EDO LS TH D,
LRGEIIE, BRIED T ¢ ) v EFEHE DOPRZ D727 T,

TG 72 56 it 3
HHE | CEREH
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L LTHEELTWD, ERE LB OBREZZICEI LT A0,BC THESINT
WD HER & DL IR,

B iy * BC 2006-16 : B aniiEH Y A b

i ¢ A0 153s. 2004 : filid, wEE HolEdH D WIERFO GMP
A RTA >
e BC Ol-as. 2004: O A& OAYZH S E T O 72
DHA RT7A

TR e A0 16s. 1979 : AlEF A A M OHIRF R
e A0 88-Bs. 1984 : 7 1 U B2 THRFE SN A ALER A
DERE B E

e BC No.9s 1999: @3E Al TERET DF IR

e BC 2007-002: 5 DO%ER L OMEFERTH R ~REH O T A
N7 A

T L Vgt | ¢ BC 6As. 1988: AIEAFIZBIT A EM & A&

(3) 74V EFEHF (Philippine National Standard: PNS)

BB SRS OB B 1. B EY Department of Trade and Industry:
DTI) ., HUALIEEHE(LST (Department of Product Standard: DPS) NEETH 7 4
UE/I%E%GNDﬁ%?ﬁﬁ%%gbfwéoé@%%ﬂ%kbkmMﬁ
WO EFHE O A DOFICH 5, FAUEERBE TH D . ARGREEO TG
ib\%av—7®%ﬁﬁﬁ%kﬁéoﬁ%@%ﬁﬁ:~7yﬁxmﬁwﬁm
HEs LR THY . ZOFEHI AR 3.5-15 (TR T,

#3515 74 U EUVHEEOHE
PHILTPPINE NATIONAL STANDARD
PNS/BFAD 11:2007 1ICS 67.160. 20

Citrus beverage products - Specification

Contents Tablel Food additives for fruit juices

1 Scope

2 Definition of terms

3 Description of products

4 Essential composition and quality
factors

Food additives

Annexes

1 Varieties of Philippine citrus fruits
utilized in the production of
Philippine citrus beverage products

5 2 Measurement of pH

6 Contaminants 3 Determ@nat@on of titrable acidity .

7 Hygiene 4 Determination of total soluble solids

8 Weight and measures 5 Determination of alcohol in fruits

9

1

Labelling products
0 Methods of sampling and analysis

BT 5 IS 23— K6 7 (BT (CH D PNS 13#Ek 89 1EdH 5, Al
HRAWVE BT (BFAD) & i U CHEE L 72 BUKK & 1 PNS BFAD %2855 2 1 #ik&13
FHEHIME (R 3.5-16) & 720 I TAVPRO 320 045 2 bR 7= (8 B A LB
13 B AFAET D
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# 3.5-16

Standard Number

Title

PNS-BFAD 01:2005

Ethnic food products — Dry base mixes for soups and sauces

PNS-BFAD 02:2005

Ethnic food products — Sweet preserves

PNS-BFAD 03:2006

Recommended code of practice for the processing and handling of sweet
preserves

PNS-BFAD 04:2006

Ethnic food products — Dried, salted fish — Specification

PNS-BFAD 05:2006

Recommended code of practice for the processing and handling of dried
fish

PNS-BFAD 06:2006

Thermally processed fish products — Specification

PNS-BFAD 07:2006

Recommended code of practice for the processing and handling of
thermally processed fish products

PNS-BFAD 08:2007

Fermented milks — Specification

PNS-BFAD 09:2007

Mango beverage products — Specification

PNS-BFAD 10:2007

Recommended code of practice for the processing and handling of mango
beverage products

PNS-BFAD 11:2007

Citrus beverage products — Specification

PNS-BFAD 12:2007

Recommended code of practice for the processing and handling of citrus
beverage products

PNS-BFAD 13:2007

Banana chips — Specification

PNS-BFAD 14:2007

Recommended code of practice for the processing and handling of banana
chips

PNS-BFAD 15:2007

Dried mango products — Specification

PNS-BFAD 16:2007

Dried tropical fruits — Specification

PNS-BFAD 17:2007

Recommended code of practice for the processing and handling of dried
tropical fruits

PNS-BFAD 18:2008

Flour sticks (pancit canton) — Specification

PNS-BFAD 19:2008

Recommended code of practice for the processing and handling of flour
sticks (pancit canton)

PNS-BFAD 20:2009

Sugar cane wine (basi) — Specification

PNS-BFAD 21:2009

Recommended code of practice for the processing and handling of sugar
cane wine (basi)

FIRRIC, BEKPEYILYER (BFAPS) & EHEEL CTWRE L. BKEE 512 PNS BFAPS
R OEREE MEEOHK N D 5, £ 3.5-17 IZfHBIA S OB, Sk - SHEIC
BILHEL TWAHKAZTZH LTS, 2D bFEHKER S,

7 3.5°17
Standard Number Item
PNS/BAFPS 01:2003 Coffee beans (green)
PNS/BAFPS 07:2003 Organic agriculture
PNS/BAFPS 08:2004 Banana Saba and Cardaba
PNS/BAFPS 09:2004 Pineapple
PNS/BAFPS 10:2004 Corn grains
PNS/BAFPS 11:2004 Pummelo
PNS/BAFPS 12:2004 Durian
PNS/BAFPS 13:2004 Mango
PNS/BAFPS 14:2003 Bulb Onions
PNS/BAFPS 15:2004 Corn grits
PNS/BAFPS 16;2005 Brocolli
PNS/BAFPS 17:2005 Cabbage
PNS/BAFPS 18:2005 Cauliflower
PNS/BAFPS 19:2005 Lettuce
PNS/BAFPS 26:2006 Tomato
PNS/BAFPS 29:2008 Dried cassava chips and granules
PNS/BAFPS 30:2005 Calamansi
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PNS/BAFPS 31:2006 Mangosteen
PNS/BAFPS 33:2005 Papaya

PNS/BAFPS 34:2005 | Pili nuts (shelled)
PNS/BAFPS 35:2005 Table eggs
PNS/BAFPS 38:2006 Carrots

PNS/BAFPS 52:2007 Eggplant

PNS/BAFPS 56:2007 Watermelon
PNS/BAFPS 57:2007 Fresh mandarin

3.5.3.83 F—RARXT 4

(1) BIfED A
L+ %M E & LT Pancit Conton (PNS BFAD 18:2008) Zitd# L T\ 5, A
VAR MNEXZFIINREMTH D (3 3.5°18),

(2) REEEE:

FE O X 9 72 REBECEO A OB X% E STV e, FAERCEE (PNS BFAD
11: 2007) & LT, HBEOHFFERACEIKD X 5 2 JAWEFHIZ#EH T 5 EFM
OFIET 5 (3 3.5°19),

(3) FHELAGEAN
WmE, A B, =, REOBKIES S0, BOEORBRA B M IZIE VBRI
VAR

#8518 F—RAXT 41 HIFEDA

Standard

ltem PNS/BFAD 18:2008

Name of the Flour sticks (pancit canton)

Standard

Scope = Processed flour sticks (pancit canton) for human consumption

Description =  Flour sticks or ‘pancit canton’ are molded and fried noodle strands,
which can be consumed with or without prior cooking preparation,
made from wheat flour, singly or in combination with other flours
and/or starches, water and salt with or without added optional
ingredients.

Essential = Basic Ingredients: wheat flour; potable water; salt; cooking oil

Composition and = Optional Ingredients: other flours and starches; fresh eggs or egg

Quality Factor powder; fresh or powdered fruit and vegetables; seasoning and
condiments.

=  General requirements —
Moisture content: <8%;
Free fatty acids: 0.5% (as oleic acid);
Sensory properties: uniform size of noodle strands with
acceptable color, no rancid odor and taste and crispy texture.
= Types of defects —

Foreign matter: any matter which has not been derived from the
components or constituents of ingredients used in the product;
does not pose a threat to human health and can be recognized
without magnification or is present at a level determined by a
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method including magnification that indicates non-compliance with
good manufacturing and sanitation practices.

Appearance: (a) Brownish or blackish specks or discoloration that
affects > 5% of the weight of the sample unit after manufacture; (b)
Loose or broken noodle strands present in weights >5 % of the
weight of the sample unit after manufacture.

Odor and flavour: (a) Objectionable odor and flavor indicative of
deterioration or contamination (like rancidity, fermentation or
taints) on uncooked and cooked noodles; (b) Pronounced
burnt odor on

uncooked and cooked noodles.

Food Additives

In accordance to BFAD Bureau Circular No. 2006-016, the Codex
Alimentarius Commission and/or authority for these products.

Permitted food additives to be used:

Acid requlator

NaOH - GMP

Antioxidant

BHA — Max: 100 mg/kg; BHT — Max: 200 mg/kg; Tocopherol —
GMP

Color

FD&C Yellow #5 (Tartrazine) — Max: 300 mg/kg; FD&C Yellow #6
(Sunset Yellow) - Max: 300 mg/kg

Flour treatment agent

Phosphates (as Na or K Phosphates) — Max: 2,200 mg/kg
Raising agent/stabilizer

Na2CO3 — Max: 2,600 mg/kg; K2CO3 — Max: 2,600 mg/kg
Carry-over of other food additives not listed shall be allowed
provided they are approved by BFAD regulation and in accordance
to Section 5.2 of the “Codex Principles Relating to the Carry-Over
of Food Additives into Foods (CAC/Volume 1 1991)”.

Contaminant

Not specified

Hygiene

Prepared and handled in accordance to “ Codex Recommended
International Code of Practice — General Principles of Food
Hygiene” and/or “BFAD A.O. No. 153 s. 200 — Guidelines on the
Current Good Manufacturing Practices in Manufacturing , Packing,
Repacking or Holding Food” and processed according to the
“Recommended Code of Practice for the Processing of Flour
Sticks (Pancit Canton) (PNS 19:2008)".

When tested by appropriate methods of sampling and
examination:

a) free from filth that may pose a hazard to health;

b) free from parasites which may represent a hazard to health;
¢) not contain any substance originating from microorganisms in
amounts which may represent a hazard to health; and

d) free from spoilage or pathogenic microorganisms capable of
survival and multiplication under normal storage conditions

The product shall be packed in suitable hygienic primary and
secondary packages that will maintain its quality during storage
and transport.

Weight and
Measures

The average net weight of sample unit may exceed declared net
weight; however, no individual package shall be <95% of the
declared net weight.

Labelling

Labelling of retail packages/container — each retail container shall
be labelled and marked with the information according to BFAD
Labelling Regulations and shall contain the following information:
a) The name of the product. The name of the product shall be
“Flour Sticks” or “Pancit Canton”. The product may be called by
other common names like: “Wheat Flour Sticks”, “Wheat Noodles”,
“Wheat Flour Noodles”, “C(K)anton Noodles” or “Panc(s)it
C(K)anton Noodles”, provided such name is accepted in the
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country of distribution.

b) The Name and address of either the manufacturer, packer,
distributor, importer, exporter or vendor of the food.

¢) The complete list of ingredients and food additives used in the
preparation of the product in descending order of proportion.

d) The net content by weight in metric system. Other systems of
measurement required by importing countries shall appear in
parenthesis after metric system unit.

e) The words “Best/Consume Before”/"Use by date”, indicating end
of period at which the product shall retain its optimum quality
attributes at define storage conditions.

f) Lot identification marked in code identifying product lot.

g) The words “Product of the Philippines” or similar expressions, or
the country of origin if imported.

h) Additional requirements — a pictorial representation of the
product(s) on the label should not mislead the consumer with
respect to the product so illustrated.

Labelling of non-retail, bulk containers —

The name of the product, lot identification code and the name and
address of the manufacturer or packer shall appear in the
container. However, the name and address of the manufacturer
may be replaced by identification marks provided that such mark is
clearly identified with accompanying documents.

Nutrition labelling — Nutrition labelling shall conform to established
regulations by the BFAD.

Methods of Analysis
and Sampling

Method sampling — shall be in accordance with the FAO/WHO
Codex Alimentarius Sampling Plans for Pre-packaged Foods
(CAC/RM 42-1969)

Determination of moisture — according to method of AOAC (2005,
18" edition) using the Oven Method

Determination of free fatty acids (FFA) — according to the method
of AOAC (2005, 18" edition) using the Titrimetric Method
Determination of net weight
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R3519 r—ARST 42 REHE

Standard

ltem PNS/BFAD 11:2007

gtaa rr?ga?;the Citrus beverage products

Scope Philippine calamansi (Microcarpa Bunge) and dalandan (Citrus
aurantium) beverages including ready-to-drink (RTD) beverages
made from sound and mature calamansi or dalandan preserved
exclusively by physical means. Preservation by physical means
does not include ionizing radiation. Other citrus cultivars may also
be sued provided they conform to the standard stated herein.

Description Carbonated drink (soda) — A ready-to-drink beverage prepared by
mixing carbonated water and sweetening agent or agents with
citrus sugar-concentrate or extract.

Essential Basic Ingredients —

Composition and
Quality Factor

Citrus: Calamansi or dalandan — fruit to be used shall be fresh,
sound, clean and mature from any cultivated variety suitable to the
characteristics of the fruits of Microcarpa Bunge or Citrus
aurantium variety. Other cultivars of citrus may also be used.
Potable water: Water fit for human consumption.
Sweetening agent: One or more of the sugars, honey, high
intensity sweeteners or artificial sweeteners.
Other ingredients: Other food-grade ingredients may be
added.
General requirements — the citrus beverage product shall have the
characteristic colour, aroma and flavour of the variety of citrus fruit
from which it is made and shall be free from objectionable sensory
characteristics.
pH and titrable acidity — the pH of the extract for calamansi: >2.0,
dalandan: >2.50; titrable acidity (as % citric acid) for calamansi:
>4 5%, dalandan: >0.7%
Soluble solids — the soluble solids content of the extract (exclusive
of added sweetening agent/s) for calamansi: >6.0% m/m, for
dalandan: >7.0% m/m, as determined by refractometer at 20°C,
uncorrected for acidity and read as °Brix on the International
Sucrose Scales.
Sweetening agent — one or more of the sugars, honey, high
intensity sweeteners and artificial sweeteners may be added in
amounts according to regulations set by BFAD, the Codex
Alimentarius Commission and/or authority for these products.
Ethanol content — the ethanol content shall not exceed 3 g/kg.

Volatile acids — traces of volatile acids may be present.

Sensory properties — the product shall have the characteristic
colour, aroma and flavour of the citrus fruit (calamansi or dalandan)
used.

Types of defects —

Foreign matters: any matter, which has not been derived from the
citrus fruit (calamansi or dalandan), does not pose a threat to
human health and is readily recognized without magnification or is
present at a level determined by magnification method or any
equivalent methods that indicates non-compliance with good
manufacturing practices and sanitation practices.
Odour/flavour/colour: a sample unit affected by objectionable
odours or flavours indicative of decomposition and unacceptable
discolouration due to product deterioration.

Food Additives

In accordance to BFAD Bureau Circular No. 2006-016, the Codex
Alimentarius Commission and/or authority for these products.
Permitted food additives to be used:

Acid requlator

Citric acid; malic acid; calcium carbonate; adipates

Anticaking agent
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Calcium aluminium silicate (synthetic); microcrystalline cellulose;
aluminium silicate; carnauba wax
Antioxidant
Ascorbic acid; calcium ascorbate; erythorbic acid; potassium
ascorbate; sodium ascorbate; sodium erythrobate
Color
Carotenoids; chlorophylls, copper complexes; curcumin;
riboflavin; sunset yellow; tartrazine
Preservatives
Benzoates; hydrobenzoates; sorbates; sulphites; carbon
dioxide; phosphates; EDTA
Processing aids
a. Antifoaming agents — polydimethylsiloxane
b. Clarifying agents/filtration aids/flocculating agents —
adsorbent clays; adsorbent resins; activated carbon (only
from plants); bentonite; cellulose; chitosan; colloidal silica;
diatomaceous earth; gelatine (from skin collagen); ion
exchange resins (cation and anion); kaolin; perlite;
polyvinylpolypyrrolidone; rice hulls; silicasol; tannin
c. Enzyme preparations — pectinases (for breakdown of
pectin); proteinases (for breakdown of proteins); amylases
(for breakdown of starch); cellulases (limited use to facilitate
disruption of cell walls)
d. Packing gas — nitrogen, carbon dioxide
Stabilizer/thickener
Calcium chloride; carob bean gum; carrageenan; gellan gum;
guar gum; gum arabic; karaya gum; lactic and fatty acid
esters of glycerol; pectins; potassium alginate; sodium
alginate; tara gum; tragacanth gum; xanthan gum; agar;
konjac flour; sodium carboxymethylcellulose
Sweetener
Acesulfame potassium; aspartame; saccharin; sucralose

Contaminant

Pesticide residues — amount of residue shall comply with those
maximum residue limits for pesticides established by the Codex
Alimentarius Commission and/or authority for these products.
Heavy metal contamination — the citrus beverage products covered
by the provisions of this standard shall comply with those
maximum residue levels for heavy metal contamination
established by the Codex Alimentarius Commission and/or
authority for these products.

Hygiene

Prepared and handled in accordance with the appropriate sections
of the “Codex Recommended International Code of Practice —
General Principles of Food Hygiene (CAC/RCP 1 -1969, Rev.
4-2003)” and/or “BFAD A.O. No. 153 s.2004 — Guidelines, Current
Good Manufacturing Practices in Manufacturing, Packing,
Repacking or Holding Food” and processed according to the
“Recommended Code of Practice for the Processing and Handling
of Citrus Beverage Products (PNS/BFAD 12:2007)”.

When tested by appropriate methods of sampling and examination:
a) free from filth that may pose a hazard to health;

b) free from parasites which may represent a hazard to health;

¢) not contain any substance originating from microorganisms in
amounts which may represent a hazard to health;

d) free from spoilage or pathogenic microorganisms capable of
survival and multiplication under normal storage conditions; and

e) free from container integrity defects which may compromise the
hermetic seal

Weight
Measures

and

Minimum fill — the citrus beverage product shall occupy not less
than 90% of the water capacity of the container. The water
capacity of the container is the volume of distilled water at 20°C,
which the sealed container will hold when completely filled. A
container that fails to meet the requirement for minimum fill (90%
container capacity) shall be considered “slack filled”.
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Labelling

Each container shall be labelled and marked with the following
information in accordance with current BFAD’s Labelling
Regulation:

a) The name of the product shall be “[Name of citrus fruit + Type of
beverages product]” (ex. Calamansi Juice; Dalandan Juice
Powder);

b) Products using artificial sweetener/s shall have statement/s
referring to its low and/or reduced caloric value and the possibility
of hypersensitivity to some of its components;

c) The complete list of ingredients and food additives used in the
preparation of the products in descending order of proportion;

d) The net quantity of content by weight in the metric system. Other
systems of measurement required by importing countries shall
appear in parenthesis after the metric system unit;

e) The name and address of the manufacturer, packer and/or
distributor of the food;

f) Open date marking: The word “Best/Consume before”/”Use by
date”, indicating end of period at which the product shall retain its
optimum quality attributes at defined storage conditions;

g) Lot or code number identifying product lot;

h) The words “Product of the Philippines”, or the country of origin if
imported;

i) Additional requirements — A pictorial representation of fruit(s) on
the label should not mislead the consumer with respect to the fruit
so illustrated:

j) Direction for use should be indicated in the label;

k) Storage instructions — where the citrus beverage product
requires to be kept under conditions of refrigeration, there shall be
information for storage and, if necessary, thawing of the product.
Where practicable, storage instructions should be in close
proximity to the open date marking;

Nutrition labelling — nutrition labelling shall conform to established
regulations of BFAD.

Methods of Analysis
and Sampling

Measurement of pH — according to AOAC Official Methods of
Analysis, Method No. 981.12, 16" ed., 1995.

Determination of titrable a0|d|ty Accordmg to AOAC Official
methods of Analysis No. 942.15, 16" ed., 1995.

Determination of total soluble solids — Accordmg to AOAC Official
methods of Analysis No. 932.14C, 16" ed., 1995.

Determination of alcohol in fruit products — According to AOAC
Official methods of Analysis No. 920.150, 16" ed., 1995

Method of sampling — Sampling shall be in accordance with the
FAO/WHO Codex Alimentarius Sampling Plans for Prepackaged
Foods — CAC/RM 42-1969, Codex Alimentarius Volume 13, 1994.
Determination of lead using atomic absorption spectrophotometer
— According to AOAC Official methods of Analysis No. 972.25, 16"
ed., 1995.

Determmatlon of tin using atomic absorption spectrophotometer —
According to AOAC Official methods of Analysis No. 985.16, 16™
ed., 1995.
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Workshop on
“Investigation of Commodity Food Standards
and Analytical Methods in Asia”

Date: March 29, Monday, 2010 14:30- 17:30
Place: Hotel Le Port Kojimachi, Tokyo

Agenda:
1. Opening: (Dr. Mutsuo Iwamoto, ILSI Japan Board of Trustees, President
of Society for Techno-innovation of Agriculture, Forestry and Fisheries)

2. Introduction of the MAFF Project: (Mr. Yuuichi Saito, Deputy Director,
Food Industry Policy Division, General Food Policy Bureau, MAFF)

3. General Reports: Commodity Food Standards in Codex and Japan (20
min.) (Mr. Hiroaki Hamano, Executive Director, ILSI Japan)

4. Regulatory Framework on Foods & Case Studies in Asia
4.1. Korea (30 min.)(Dr. Myeong- Ae Yu,Executive Director, ILSI Korea)
4.2. China (30 min.)(Dr. Li Yu, Scientific and Regulatory Affairs, Mars
Foods (China) , ILSI Focal Point in China)
4.3. South East Asian Countries- Singapore, Malaysia and Philippines
(50 min.) (Ms. Pauline Chan, Scientific Program Senior Manager,
ILSI SEA Region)

5. Discussions (Q & A and others) (30 min.) (All participants)
6. Closing

7. Exchange of Business Cards
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Codex Standards (Commodity Standards)

Stan . Year of
No Title Adoption
1 | General Standard for the Labelling of Prepackaged Foods 1985
3 | Standard for Canned Salmon 1981
12 | Standard for Honey 1981
13 | Standard for Preserved Tomatoes 1981
17 |Standard for Canned Applesauce 1981
19 Standard for Edible Fats and Oils not Covered by 1981
Individual Standards
33 | Standard for Olive Oils and Olive Pomace QOils 1981
Standard for Quick Frozen Finfish, Eviscerated or
36 . 1981
Uneviscerated
37 |Standard for Canned Shrimps or Prawns 1981
38 | Standard for Edible Fungi and Fungus Products 1981
39 |Standard for Dried Edible Fungi 1981
293 | Standard for Tomatoes 2008
296 | Standard for Jams, Jellies and Marmalades 2009
297 | Standard for Certain Canned Vegetables 2009

200 Items (2009) (http://www.codexalimentarius.net)

& 5 B Mg
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-35f4 B (Table 3a) BRAMY . p
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ﬁ(nﬁfﬁf 7 EEME (MAFF) 7
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HRET/RESBE 7 WIASEICHITD R TIRAZE SEEET (CAA)
gE !

*1 Law Concerning Standization and Proper Labelling of Agricultural and Forest Products
*2 voluntary (other than organic foods) standard with the certification system to attach the JAS Mark

*3 New governmental organization started in September 2009
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3 | KEWEGE R OUKEDEGE 24 | Vv b¥H
ek ZKEERINN Lo
4 | Bkt 25 |HID S L
5 |VydxbL—Fa7da—2R 26 | ATAH
6 | REERE (Case Study 2) s
7 | T38| 27 | S ES 8
8 | A AT e A R A CAS 97 AT e 28 | RPE{LRE K ODBEE & R Lo
AR FRHE
9 [R—zauig 29 [ Fvwvvs
10 | ~A3H 30 | BEvEHE
1M | FLANL 31 | EBRARE
12 | V—k—v 32 | BBA—7
13 | BREY—&—T 33 | vy RE—Y—2H]
14 | N NR—FH—3F 4 4 (Lxo>9
15 | FIVRNCN—TRT—F THAE R ONHAE AN T &
16 | FIL KI— FR—V 35 | R A HNE
FEMNT 5 36 | RBRT—F
17 | AR 37 |[~—FVHE
18 | AIE®H A (Case Study 1) 38 |va—t=v7
19 |whu=% 39 | R ARBEUN TS
20 | fEMPER A A ZOROMTER
21 | "By 40 | FREHEA (Case Study 3)
Table 2 . >==
O BHEJASHIE
41 | B —a U
42 | BN AFH
43 | Bk Y —t— U8
44 | FIEATLDA
45 | B R
OAHT ASHK
46 | EHSEEY
A7 | BT &
48 | HEEfH
49 | EHESEY
O AFERBARIAS Hik
50 | £EBEBRARFRN
51 | AEBBRARKA
52 | AEBHRAREEY
53 | AEBEBRARMNITER
54 | AERHRARENA

O EREHIEIAS HE

55 | IR EEEN LA M,
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Table 3 2009.9
1 | FEREREK (Case Study 2) 12 | BTFC.
2 | BERFERRH 13 | BTHIZ
3 | kE 14 | EERABANTE
4 | KE 15 | £BHLIE
5 | BE-fREY (R ASRAZBR<) 16 | EX
6 | BRI 17 | 8. SERUEFE
7 | M- MEk- Mg 18 | EHA
8 | BARG 19 | B8
9 | fRE S 20 | BlEsHA (Case Study 1)
10 | AR YES 21 | mERR (Case Study 3)
1M | LK, $LC, =52 22 | AROAEEMEMBRBERES

FE: ShoRR IS RE, BEEE REEELYBHEID,

1.Details of Food Additives are available in English
http://www.mhlw.go.jp/english/topics/foodsafety/foodadditives/index.html

2.Details of Agricultural Chemical Residues are available in English
http://www.mhlw.go.jp/english/topics/foodsafety/positivelist060228/index.html

ARVIAHBORDBRE—E

Table 3 a
[RHE 9 |EBHEL
A &3, 10 |BRAsBMEEL
B |&£IL¥FEL 11 | SRS
.5 E 12 | #EEERRAREEL
1 [4EL 13 | hndEsE L
2 | HRl4E 14 | nEERR AR EL
3 |FEWLFEE 15 | 2%3,
4 | HELE 16 |RRASHREL
5 |[ERERA4EL 17 | HY)—LsH5—
6 |JASRA4EL 18 |FRxA /895 —
7 |MOTEL 19 | F=AIEKE BIERT /805 —
ALES 20 |/NE—S LY —
1 | 9)—LA 21 | hn¥EREL
VERVAY 22 |EREHEL
IR PAY S e 0% 23 | FEREL
4 |FoExF—X 24 |FEBEERH GEIEHERS3%UL)
5 |BfEhzA 25 |BLERH
6 |FARY)—L AEZITERMLETLER
7 |PARZILY 1 |FLERE &R (SRIBRAREI R 73 3% K ith)
8 |[ZUVF7AR




Table4  FRICEATHLAEBRFRN—=E 2010.2
HF-AER 19 | B ¥ A%H (Case Study 1)
1 | #REE 20 | &%
2 | IZoEEY, - SLEREAH BE7HE
3 | BREILBEGN 21 | Ex&y ME
4 | FFaAF—X - FaERF—X + F—RXT—F 22 ([Faal—rE
5 | 7ARZY—L8 23 | Faal— MBS
[EQSP SS) | 24 | Fa—AVTHL
6 | IXbAOHE 25 | BUELER
7 |e—¥A¥Y— FAGE
JKEESIN T4 26 | BEF
8 [ Hicad 27 | BRLVEY
9 | EFDARLWVWIRM 28 | =—HY
10 [HID &L 29 | Fvy v 78
1M | BEDY 30 (Lxrow
BKEDNTAR 31 | /AR
12 | fEEEEB S Bk
13 | b~ LS 32 | REMKSE
14 | HrbE™ 33 | a—e—&B%E
15 | DA 4| 1X¥aFj—a—b— A URE pa—t—
16 | KYEHR 35 | & AA4HE
17 | E8L8, BERANTIRMS
18 | AR/ 36 [ Nh e Y—E—DE
Table 4 . »5=
7 ILa—)LERd
37 E—/v
38 |EAET—L
39 7 A RH—
40 |[EATA RAF—
41 | EXEELIO>BY )
42 TR
43 | {EE/EE
AEfER L
44 o=y
45 IR




Food Category System (GSFA Annex B)

06.4 Pasta and noodles and like products
06.4.1 Fresh pastas and noodles and like products
06.4.2 Dried pastas and noodles and like products

06.4.3 Pre-cooked pastas and noodles and like products

Case Study 1 :
Instant Noodle

JAPAN

3.2.1 Organoleptic
3.2.2 Foreign Matter
3.2.3 Analytical Requirement
for Noodle Block
(a) Moisture Content
maximum : fried 10%
: non-fried 14%
(b) Acid value maximum
2mg KOH/g il

® Peroxide value
not more than
30 meq/kg

main
ingredients

©® Add salt or lye
water

—

Standard e S ] JAS Law

Codex Act
Commodity Standard - -
ltem Stan_d_ard for Quality Labelling JAS Standard
specific ltems Standard
Name of the Instant Noodles
Standard CODEX STAN 249-2006 Instant Noodles Instant Noodles Instant Noodles
Scope -ready for_ consumption after ® Fried noodles @ include raw type
dehydration process.......

Description Fried noodles, Non-fried noodles
Essential 3.1 Composition ® Acid value ©® Wheat flower ® Moisture
Composition 3.1.1 Essential Ingredients not more than and/or not more than
and Quality 3.1.2 Optional Ingredients 3 mg KOH/g oil buckwheat 14.5%
Factor 3.2 Quality Criteria flower as the (non-fried)

® Acid value
not more than
1.5 mg KOH/g oil

® pH
3.8-4.8
(non-fried)

* This Table does not contain details of standards regulated for all foodstuffs such as;

* Quality Labelling Standard for Processed Foods under JAS Law

» General Compositional Standard for Food; General Food Production Processing and Preparation Standards; General Food Storage Standards
under Food Sanitation Act

Case Study 1 cont.

Food Sanitation
AS Law
Standard Codex Act JAS La
Commodity Standard Standard for Quality Labelling
ltem specific Items Standard JAS Standard
Food MRLs of GSFA ® Positive List
Additives (limited use)
Contaminant | MRLs of GSCTFF
Hygiene 6. Containers or Packing Condition ® Storage ® Container
7.1 General Principle of Food Hygiene Standard and Packing
and other relevant Codex Text Condition
7.2 Principle for the establishment and
application of Microbiological
Criteria for Foods
Weights and
Measures
Labelling 8.1 Name of the Food ® Specific ® JAS Mark
8.2 Labelling for “HALAL” Labeling
Methods
Methods of 9.1 Sampling ® Acid value ® Moisture
Analysis and | 9-2 Determination of Moisture ® Peroxide value ® Acid value
. 9.3 Extraction of Qil from Instant ® pH
Sampling Noodle
9.4 Determination of Acid Value




Case Study 2 Food Sanitation Act JAS Law
cont. Standard for Specific Items Quality Labelling JAS Std.
JAPAN Soft Drink Beverages (covers 14.1non- Std.
alcoholic (“soft” ) beverages) Fruits Juice and Fruits Juice add
fruit beverages fruit beverages
Name of the Non-alcoholic (less than 1% alcohol)
Standard beverages, excluding lactic acid bacterial dCa_rl:(onated 2ol dCafrtl)(onated soft
E— drinks, milk and milk drinks grinks grinks
P Soy milks Soy milks
o ® Must not be turbid (with some exception) . - . -
D t
escription @ Must not contain any sediment or any solid Carrottj_u|_ce, mixed Carrottj_ul_ce, mixed
Essential foreign matter (with some exception) carrot juice carrot juice
Composition ® Must not contain detectable levels of arsenic, Apple straight pure
and Quality lead or cadmium. The tin content must not juice
Factor exceed 150.0 ppm
® Tests for coliform bacilli must be negative
Food Additives ® Mineral water with a carbon dioxide pressure *Each standard has it’s own Scope,
c ; inside of the container of not more than 98 Description and other Items
ontaminant kPa at 20 degree in Celsius , and that has not

been sterilized or disinfected, must test

Hygiene ) : -
negative for enterococci or green pus bacilli
Weights and ® For beverages made for solely apple juices
Measures and/or juiced fruit, the patulin content must not
Labelling exceed 0.050 ppm
® Production Standards,
A“:I\z:hgiisazz ® Package Standards
S ysis ® Storage Standards
ampling

« Tests for arsenic, lead, cadmium, tin, patulin,
coliform bacilli, enterococci or green pus bacilli

* Tests for water used as raw material

+ Standards and testing methods for implements,
containers and packaging

Carbonated Soft Drinks (JAS Law) JAPAN

Case Study 2 cont.

Quality Labeling Std. JAS Standard

Name of the Carbonated Soft Drinks Carbonated Soft Drinks
Standard
Scope Quality labeling for carbonated soft drinks Standard for carbonated soft drinks
Description Water-based flavored drinks with added Water-based flavored drinks with added carbon
carbon dioxide, sweetener, acidulant and dioxide, sweetener, acidulant and others
others
Essential ® Must have satisfactory tone of color
Composition and ® Must have refreshing flavor without off-taste

Quality Factor and off-odor

® Must not be turbid (with some exception)

® Must carbon dioxide be dissolved well and
have fine bubbles sustainably

® No foreign matters

® Preservative: only sodium benzoate and p-
hydroxybenzoic acid allowed to use

® Antioxidant: only L-ascorbic acid and
sodium L-ascorbate allowed to use

® Emulsifier: only sucrose fatty acid ester and
glycerin fatty acid ester allowed to use

Food Additives

Contaminant

Hygiene Specification on Gas volume
Weights and Must meet designated volume appeared on the
Measures label
Labelling Specific labelling methods JAS mark
Methods of

Analysis This Table does not contain details of standards regulated forall foodstuffs




Case Study 3 : Prepared Frozen Foods

JAS Quality Labelling Standard

JAPAN Prepared Frozen Foods
N fth Frozen fried Frozen fried Fishes Product names are

ame of the foods Frozen fried Shrimps defined by main
Standard Frozen fried Squids material content ,
Scope Frozen fried Oysters I|m|tat_|on of alternative

Frozen Croquettes material , etc.

Description Frozen Katuretu (fried meat)
E tial Frozen Shaomai, Frozen Gyoza,

SSEl 'a_ ) Frozen Harumaki (spring rolls)
Composition and = b ook F Veatoal

: rozen Hamburger steaks, Frozen Meatballs,

Quality Factor Frozen Fish hamburgers, Frozen Fishballs
Food Additives Frozen Steamed Rice, Frozen Noodles

ntaminan —
Contaminant > Standard for Foodstuff (Food Sanitation Act)
Hygiene Frozen Foods
Weights and Standard for Components Bacterial .
Coliform group

Measures (to be consumed ) count
Labelling without heating 100,000/g> Test negative
Methods of Analysis ]?r:eril'rl]ega)t INEEI] el 100,000/g> Test negative
and Sampling

After heating (other than 2 above) | 3,000,000/g> Test negative

Storage Standard must be below -15°C

Example within Codex

Food Category System : 09.2.2: Frozen battered fish, fish fillets and fish products, including molluscs, crustanceans, and
echinoderms

Codex Stan: 166-1989 Quick frozen fish sticks(fish fingers),fish portions and fish fillets-breaded or in batter

|
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International Life Sciences Institute (ILSI)

Mission

To improve the health & well-being of
the general public and environmental Safety through
advancement of science
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» Established in 1995

» Non-profit, Scientific Institute

» Headquarter in Seoul, Korea

» Funds Supported by Membership and Donation
(22 Members, March 2010)




Regulatory Framework
on Food 1n Korea

Government Agencies
Having Authority on Food in Korea

Ministry of Government

Prime Minister

Legislation

Fair Trade Commission

Ministry for Food,
Agriculture, Forestry
and Fisheries (MIFAFF

|
Rural Development
Administration

e

Ministry of Health,
Welfare and Family
Affairs (MIHWFA)

Ministry of Education,
Science and Technology
(MEST)

Food and Drug
Administration

Ministry for Knowledge
and Economy

Ministry of
Environment (ME)

[ National Tax Service ]

/
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Food Management System
In Korea

Section Farming etc Import Domestic
Agricultural
MIFAFF KFDA
Products
Aquatic
MIFAFF KFDA
Products
Stock Farm MIEAEE
MIFAFF
Products KFDA (Standard for Residual Harmful Substance)
Dringking Water Ministry of Environment
Alcoholic National Tax Service
Beverages KFDA (Standard for Residual Harmful Substance)
School MEST/Office of Education
Feeding KFDA (Safety Management for Group Feeding Facilities except for School Feeding Facilities)

*KFDA: Korea Food & Drug Administration
*MIFAFF: Ministry for Food, Agriculture, Forestry and Fisheries
*MEST: Ministry of Education, Science and Technology

ood Regulations andards in
Korea

» Food Sanitation Act

» Health Functional Food Act

» Quality Assurance of Agricultural Produces Act
» Pesticide Management Act

* Meat Processing Act

e Health Promotion Act

* Monopoly Regulation & Fair Trade Act
e Fair labeling and Advertising Act

» Drinking Water Management Act

» Food Code

e Food Additives Code

e Quality Labeling Standards

e KS Standard




ILSI Japan/MAFF Project on

Investigation of Food Commodity

Standards and Analytical Methods in Asia

Case Studies in Korea

i

Elaboration of Codex Commodity Standards

Procedural Manual : Section Ill Elaboration of Codex Standards and Related Text

Format for Codex
Commodity Standards

.
R

Name of the Standard

Scope

Description

Food Category System
(GSFA*! Annex B,C)

Endorsement by

General Subject Committee

Essential Composition and
Quality Factor

Food Additives

Contaminant

Hygiene

Food Additives (GSFA)

Contaminant and Toxin (GSCTFF *2)
Pesticide Residues (MRLs )

Residues of Veterinary Drugs in Food (MRLs)

7

-
-
“

Weights and Measures

Labelling

* Food Hygiene (GPFH *3 and other relevant Text)

7

[t mpan

Methods of Analysis and
Sampling

.....

* Methods of Analysis and Sampling

Food Labelling (GSLPF *#4 and other relevant Text

7

*1 Codex Stan 192-1955 General Standard for Food Additives

*2 Codex Stan 193-1995 General Standard for Contaminants and Toxins in Foods and Feeds
*3 CAC/RCP1-1969 General Principles of Food Hygiene

*4 Codex Stan 1-1985 General Standards for the Labelling of Prepackaged Foods

~
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Format Provided: Japanese Commodity Standards

Food Sanitation Act

» Standards for Foodstuffs
and Additives
— 22 Specific Food Items
(Table 3)
> Milk and Milk Products
Concerning Composition
Standards

Ministry of Health,
Labour and Welfare
(MHLW)

Health Promotion Act
» Food with Health Claims
—Nutrient Function Claims
—Foods for Specified Healt
Uses (FOSHU)
» Food for Special Dietary
Uses
> Nutrition Labeling

CAA consulted by MHLW 7

pm

-

*1

S Mark

Name of the Standard

Scope

Description

Essential Composition and
Quality Factor

Food Additives

Contaminant

Hygiene

JAS*! Law

> Quality Labelling Standard
for Processed Foods
— 48 Commodity Food Items
(Tablet
> JAS Standard*?
- 54 Commodity Food Itemg
(Table?)

Ministry of Agriculture,

Forestry and Fisheries
(MAFF) 7

Weights and Measures

Labelling

Methods of Analysis and
Sampling

Consumer Affairs Agency
covers
Labelling Provision of

FSA and JAS

Act Against Unjustifiable
Premiums and Misleading
Representations
> Fair Competition Code
— 38 Commodity Food Items|
7 Alcoholic Beverages
(Table4)

Consumer Affairs Agency (CAAV

Law Concerning Standization and Proper Labelling of Agricultural and Forest Products
*2 voluntary (other than organic foods) standard with the certification system to attach the JA

*3 New governmental organization started in September 2009

Measurement Act
Ministry of Economy,
Trade and Industry

/

-~

~

Korean Commodity Standards

Food Sanitation Act

» Food Code
- 29 Food ltems
(Table 3)
» Food Additives Code

Ministry of Health, Welfare
and Family Affairs (MIHWAF)

/ KFDA |74

Health Functional Food Act

(MIHWAF) 7

KS standard "2

Processed Agricultural Products
Processed Marine Products
Processed Livestock Products
(Table 2)
Korean Agency for Technology

and Standards (KATS)
Ministry of Knowledge Economy

4

Name of the Standard

Scope

Description

Essential Composition and
Quality Factor

Food Additives

Contaminant

Hygiene

Weights and Measures

Quality Labeling Standards ™

» Agricultural Quality Standards

» Marine Quality Standards

» Livestock Quality Standards
(Table 1)

Ministry for Food, Agriculture,
Forestry and Fisheries

(MIFAFF) 7

Labelling

Methods of Analysis and
Sampling

i

Monopoly Regulation
& Fair Trade Act
Fair labeling and Advertising Act

Korea Fair Trade Commission
(KFTC)

Health Promotion Act
Misleading Advertisement

(MIHWAF)

A5
Consumer Protection Act
Korea Consumer Agency 3
(KCA)
7

*1 Law concerning Standardization and Proper Labeling of Agricultural, Marine and Livestock Products

*2 Standard with the certification system to attach the KS Mark

@ *3 KCA is under the authority of KFTC
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Table 1. Quality/Labeling

Standards

3 Major Quality Standards under the MIFAFF (mandatory for all foods)

1. Agricultural Quality Standards :

Agricultural/Forestry/Livestock products except the processed products

(Those for the Processed products - Food Sanitation Act)

2. Marine Quality Standards :

All marine products including processed foods

(Except live marine animals/plants imported from other countries

- Disease Control Law of Marine Animals)

3. Livestock Quality Standards :

Meat, Milk, Eggs and their processed products.

© y

~
Table 1. Quality/Labeling Standards

(Cont’d)
Labeling and Safety Systems under MIFAFF

Specific labeling system :

GAP (Good Agricultural Practices, 105 food items), Organic Processed Food Certification, GMO

g Gap #1348 - ="
Al o1 ?
& A55GMo
GAP Organic processed food certification GMO
Safety systems :

HACCP, Traceability System (Agricultural/Livestock/Marine Products), LIVESTOCK PRODUCT SAFETY
MANAGEMENT SYSTEM(LPSMS), SafeQ

@ Agricultural Products Traceability =~ Marine Products Traceability LPSMS SafeQ
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Table 2. Product List of KS Standard A

1. Processed Agricultural Products (99 Products)

1 Margarine 34 | Instant coffee 67 Seasoning mixture sauce

2 Sugar 35 | Roasted coffee 68 Jujube beverage

3 Biscuits 36 | Tomato juice 69 Ginseng extracts

4 Milk caramels 37 | Ginseng tea 70 Dried ginseng

) Glucose 38 | Soy sauce 71 Olive oil

6 | Starch 39 [ Doenjang (Soybean paste) 72 Perilla oil

7 Chocolates 40 | Gochujang (Red pepper paste) 73 Safflower seed oil

8 | Wheat flours 41 | Corn, canned 74 | Sunflower seed oil

9 Fat spreads 42 | Mushroom, canned 75 Peanut oill

10 | High fructose corn syrup 43 | Peaches, canned 76 Red pepper seed oil

11 | Oligosaccharide 44 | Bamboo shoots, canned 77 Concentrated fruit and/or vegetable juice

12 | Fruit and/or vegetable puree or paste 45 | Green peas, canned 78 | Powdered fruit and/or vegetable juice

13 | Fruit and/or vegetable processed foods 46 | Chestnut, canned 79 Fruit and/or vegetable juice

14 | Spice products 47 | Pears, canned 80 Fruit and/or vegetable beverage

15 | Soybean curd products 48 | Grapes, canned 81 Fruit flesh beverages

16 | Muk (Starch gel products) 49 | Jams 82 | Curry powder

17 | Saengshik (Uncooked foods) 50 | Asparagus, canned 83 | Dry curry mix products

18 | Grape seed oils 51 | Mandarin orange, canned 84 Instant curry mix products

19 | Processed fats and oils 52 | Tomato ketchup 85 | Fresh peeled chestnuts

20 [ Blended edible oils 53 | Red pepper ground (powder) 86 Pickled cucumber

21 [ Other edible oils 54 | Composite seasoning 87 Spirits

22 | Flavored oils 55 | Black tea 88 | Vinegar

23 | Dressing 56 | Green Tea 89 | Cooked rice

24 | Soybean oil 57 | Corn Qil 90 Mejoo (fermented soybean lump)

25 [ Canola ail 58 | Canned fruits 91 Soybean milk products

26 [ Rice bran oil 59 | Danmooji (pickled radish) 92 Mixed soybean pastes

27 | Shortening 60 | Palm Oil 93 | Dried noodles (Case Study 1)

28 | Cottonseed oil 61 | Palm Olein Oil 94 | Fresh noodles (Case Study 1)

29 | Sesame oil 62 [ Palm Stearin Oil 95 | Precooked noodles (Case Study 1)

30 | Chunjang 63 [ Palm Kernel Oil 96 | Fried noodles (Case Study 1)

31 [ Mayonnaise 64 | Kimchi 97 Seasoned and boiled agricultural products - Jorim
Pan bread 65 | Coconut oil 98 Frozen dumpling (Case Study 3)
Starch syrup 66 | Dried Soup 99 [ Frozen croquette (Case Study 3)

* KS Standards : Korean Industrial Standards

/

-

Table 2. Product List of KS Standandwf\

2. Processed Livestock Products (35 Products)
1 Natural cheese 13 | Cheddar cheese 25 | Beef, packaged
2 Infant formula 14 | Fermented milk 26 [Pork, packaged
3 Follow-up formula 15 | Liquid egg 27 [Meat patty
4 Milks 16 | Creams 28 [Dried sliced meat
5 | Reconstituted milk 17 | Processed cheese 29 [Whole and cut - up chicken
6 Flavored milk 18 | Mozzarella cheese 30 | Chicken stew with ginseng
7 Milk beverage 19 |Hams 31 | Whole duck and boneless duck meat
8 | Condensed milk 20 | Processed hams 32 [ Seasoned rib meat
9 Goat's milk 21 | Sausage 33 | Gomtang (beef-bone soup)
10 | Dried milk products 22 | Seasoned beef, canned 34 | Seasoned and livestock products - Jorim
11 |Butter 23 |Bacons 35 [Frozen pork cutlet (Case Study 3)
12 |Ice cream 24 | Seasoned pork, canned

3. Processed Marine Products (29 Products)

1 Frozen raw breaded 11 | Fish paste 21 | Sea tangle products

shrimp (Case Study 3)
2 Oyster, canned 12 | Canned fishes 22 | Seasoned and braised anchovy, canned
3 Squid, canned 13 | Seasoned and roasted laver 23 | Salted mackerel
4 Mackerel, canned 14 | Seasoned squid 24 | Dried seafood tea-bag
5 Mackerel pike, canned 15 | Seasoned jeotgal 25 | Seafood patty

(Fermented and seasoned fisher
y products)

6 | Boiled mackerel pike, cann | 16 | Fermented anchovy sauce 26 | Frozen fish cutlet (Case Study 3)

ed
7 Boiled crab meat, canned 17 | Dried sea mustard 27 [ Edible sodium alginate
8 Fish sausage 18 | Bai-Top shell, canned 28 [ Chitosan products
9 Canned tuna in ail 19 | Dried laver 29 | Agar-agar
10 | Boiled sardine, canned 20 [ Dried anchovy
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Table 2. Product List of KS Standamdwf\

4. Others (10 Products)

Soluble saccharin

Carbonated soft drinks (Case study 2)
Blended beverages

Extracted beverages

Beverage base

Chewing gum

Edible salts

Mono sodium glutamate

Baking soda

0 | Edible sodium carbonate

SlO|o|N|[o|Og||wIN|—~

* KS indicates Korean Industrial Standards.

KS certification scheme for product is the system of certifying that a certain product
regulated in the relevant standards has passed product test, factory inspection and audit
according to the criteria of relevant KS based on the Article 15 of Industrial
Standardization Act, allowing it to indicate KS-mark on their product, packaging, container,
statement of delivery, warranty and/or promotional materials.

Table 3. Food Items in Food Code

Specifications for Long Shelf-life Foods (Article No. 3)

1 Canned & Bottled Food
Retort Food
Frozen food (case study 3)

Standards & Specifications for Each Food Product (Article No. 5)

1 Confectionaries 16 Teas

2 Breads or Rice Cakes 17 Coffees

3 Cocoa Products or Chocolates 18 Beverages (case study 2)
4 Jams 19 Foods for Special Dietary Uses
5 Sugars 20 Soy Sauces or Pastes

6 Glucoses 21 Seasonings

7 Fructoses 22 Dressings

8 Glutinous Rice Jellies (Yeat) 23 Kimchies

9 Sugar Syrups 24 Salted and Fermented Seafoods (Jeotkal)
10 | Oligosaccharides 25 Pickles

11 | Processed Meat and Egg Products 26 Hard-boiled Foods

12 | Fish Products 27 Alcoholic Beverages

13 | Bean-Curds or Starch Jellies (Mook) 28 Dried Fish/Shellfish Fillets

14 | Edible Oils and Fats 29 Other Foods

15 | Noodles (case study 1)

* Food Code : Under the Food Sanitation Act.

* Details of food additives are available in English at http://fa.kfda.go.kr/foodadditivescode.html
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Noodle/Instant Noodle
Carbonated Soft Drinks
Frozen Foods
Food Additives for Beverages & Meat

Food Commodity Standards
. Case Studies

Case Study 1 : Noodle/Instant Noo

\(iti nErd

Food Sanitation Act

KS standard

Composition and
Quality Factor

Standards

1)For alcohol-treated products (not less
than 1% of alcohol used), alcohol
treatment should be performed in a
manner that any residual alcohol does not
adversely affect the quality.

2)Acid value and peroxide value of oil
used for frying shall be not more than 2.5
and 50, respectively.

Item
Name of the 5q)
Standard Noodles Instant Noodles
Scope Noodle Fresh(uncooked) noodles (KS H 2506)
Naengmyeon (cold noodle) Pre-cooked noodles (KS H 2507)
Dangmyeon (chinese noodle) Fried noodles (KS H 2508)
Oil-fried noodle Dried noodles (KS H 2505)
Pasta
Description Noodles refer to products made of cereals | Each items have own their descriptions.
or starches by heat process or drying.
Each items have own their descriptions.
Essential Manufacturing and Processing Dried noodle

Max. Moisture content 11% (Dangmyeon 15%)

Fried noodle

Max. Moisture content 9%
Acid value 1.5

Peroxide value 25

o




€ Case Studyl:Noodle/Instant NoodIeQJ\

37

C U/
e Standard Food Sanitation Act KS standard
Food Additives 1) Tar color : Should not be detected Tar color should not be detected

2) Preservatives : Should not be detected
Anything not specified follows
“Korea Food Additives Code”

Hygiene * Containers/Packing condition
* Storage Standard for cold noodle

* Containers/Packing condition

* Microbiological Criteria:
* Microbiological Criteria:

1) The number of Bacteria: Not more than E. coli - Negative

1,000,000 (Limited to alcohol-treated Coliform group : Negative

products) .

Not more than 100,000 (Limited to The number of Bacteria : 1,000 (only
pasteurized products) for precooked noodle)

2) E. coli : Negative (Limited to alcohol-
treated products)

3) Coliform group : Negative (Limited to
pasteurized products)

Labeling Specific Labeling Methods required Labeling Standards follow "General
( Nutrition Facts/ Pasteurized vs. Standard of Labeling for Processed
Non-pasteurized / Fried, Alcohol-treated Foods" (KS H 1101)
etc.)
Labeling should meet the requirement of
@ Food Sanitation Act. /

s Case Studyl:Noodle/Instant Noodlem;>

t" d)
Standard o
item Food Sanitation Act KS standard
Methods of Determination of Acid/Peroxide Sensory test (KS H ISO 6658)
Analysis and Value, Tar, Preservatives, Bacteria, Determination of Water Content (KS H 1201)
Sampling E.coli, Coliform Determination of Coliform group (KS H ISO
4832)

Determination of Micro-organism
(KS H ISO 7251, KSH ISO 4833/4832/4831)
Determination of Water and Acid/Peroxide value

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

"KS standard about the Instant noodles was eliminated on December 28, 2009.
It was explained that Instant noodles were subdivided into fresh noodles, pre-cooked noodles, fried
noodles and dried noodles.

* This table does not include basic details required for all foods.

© y
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Case Study 2: Carbonated Soft Drink

Food Sanitation Act © KS standard
NETW G Carbonated Beverages Carbonated Soft Drinks (KS H 2016)
Standard
Carbonated Beverages Carbonated Beverages
Scope Carbonated Water Carbonated Water
Carbonated beverages refer to products | Carbonated beverages refer to products
Description for drinking with carbonic acid gas for drinking with carbonic acid gas
Pressure of carbonic acid gas (kg/cm?) Must have satisfactory color and flavor
@ Carbonated water: Not less than 1.0 Must not have off-taste and off-odor
@ Carbonated beverage: Not less than Pressure of carbonic acid gas (kg/cm?)
0.5 @ Carbonated water : Not less than 2.5
Lead (mg/kg) : Not more than 0.3 @ Carbonated beverage : Not less than2.0
Essential Cadmium (mg/kg) : Not more than 0.1 Lead (mg/kg):Not more than 0.3
Composition Tin (mg/kg): Not more than 150 Cadmium (mg/kg): Not more than 0.1
and Quality (Limited to canned products) | Tin (mg/kg): Not more than 150
Factor (Limited to canned products)
Packaging standards : The container shall
not be swollen, deformed or rust,
requiring complete sealing and

appropriate degree of vacuum .

Q
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Case 2. Carbonated Soft Drinks cont’

~

Food Sanitation Act d) KS standard
Preservative : Any preservative except the ’
followings should not be detected.
. (Sorbic acid, Sodium sorbate,
Food Additives Potassium sorbate, Calcium sorbate)

Not more than 0.6g/kg as sorbic acid.
(But it should not be detected in carbonated
water)

Sl The number of Bacteria : Not more than 100 The number of Bacteria : Not more than 100

Y9 Coliform group : Negative Coliform group : Negative

Specific labeling methods Labeling Standards follow "General Standard of
1)Products shall be labeled as either carbonated | Labeling for Processed Foods" (KS H 1101)

BESlin beverages or carbonated water.

g 2)If the calorie per 400ml is 2kcal or lower, the
product can be labeled as “Diet”.
3)Nutrition Facts required.
Gas Pressure Gas Pressure, Lead and Cadmium
Lead and Cadmium Tin, The number of Bacteria, Coliform group
Tin
The number of Bacteria General testing methods for canned food
Coliform group (KS H2146)
Methods of Preservatives Sensory test (KS H ISO 6658)
Analysis Determination of Micro-organism
(KS HISO 7251, KSH ISO 4833/4832/4831)
Anything not specified is handled in accordance
with the Food Sanitation Act.

@ * This table does not include basic details required for all foods.

/
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Case Study 3 : Frozen Foods

Food Sanitation Act

KS standard

cooked food into container and packaging materials after freezing treatment
for the purpose of long-term storage.

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

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

2. Manufacturing and Processing Standards

(1) Product before chilling shall be sterilized in a method, in which the
temperature at the center of the product is not less than 63°C for 30 minutes,
or the equivalent.

(2) Thawing of refrigerated raw material shall be hygienically performed.

3. Preservation and Distribution Standards

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

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

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

(4) Thawed food shall not be again frozen.

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

Name of Frozen Foods Frozen Foods

Food Item
Frozen dumpling (KS H 4001)

Scope Frozen croquette (KS H 4002)
Frozen raw breaded shrimp (KS H 4003)
Frozen pork cutlet (KS H 4004)
Frozen fish cutlet (KS H 6032)

1. Product Definition
Description "Frozen food" means a food made by filling the manufactured, processed, Each food items have their own

Descriptions and Standards.

’
Case Study 3 : Frozen Foods ot o
Food Sanitation Act KS standard
Food The products shall meet the requirements of
Additives Korea Food Additives Code
Frozen food not Frozen food requiring
Hygiene requiring heating heating
before before consumption Frozen
consumption Heated food | Not-heated Frozen Frozen raw FrozEn Frfgz: n
before food before dumpling | croquette | breaded [l =
) : ; cutlet cutlet
freezing freezing shrimp
Bacteria | No more than No more than | No more Bacteria | No more — — No more No more
Counts 100,000 100,000 than Counts than than 3x10° than
(CFU/qg) (except (except 3,000,000 | (CFU/g) 1,000 (but heated | 100,000
fermented fermented (except /notheated
products products fermented food before
or those added | or those added | products freezing
with lactic with LAB) or those <100,000)
acid bacteria added with
(LAB) LAB)
Coliform No more No more — Coliform | No more — — No more Negative
Group than 10 than 10 Group than 10 than 10 (only for
(CFU/g) (CFU/g) (only for heated
heated food
food before
before freezing
freezing)

/
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Case Study 3 : Frozen Foods cont' o

Food Sanitation Act

KS standard

Hygiene

E. coli — — Negative

Lactic acid

bacteria Not less than labeled count (if only products

added with lactic acid bacteria)

Negative
(only for
non-heated
food
before
freezing)

E. coli — Negative — —

Labeling

Frozen food shall be labeled according to the following criteria :
(1) It shall be labeled as either frozen food good to eat unheated or
frozen food to eat after heated.

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

(3) Frozen food shall indicate the methods of storage in freezing
conditions and the methods of thawing for cooking.

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

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

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

Labeling Standards follow "General Standard of Labeling
for Processed Foods" (KS H 1101)

Methods of
Analysis
and Sampling

Determination of Bacteria counts, E.coli,
Coliform group, Lactic acid bacteria.

Sensory and Physical Examination (KS A 7002)

Determination of Water Content (KS H 1201)

Determination of Coliform group (KS H ISO 4832)

Determination of Micro-organism (KS H ISO 4833)

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

- * This table does not include basic details required for all foods.

. GClassification in Korea

Synthetic Additives 432 items
Natural Additives 206 items
Mixture Additives 7 items

* Coloring/Flavoring agents 1834 items




4 Case

Study 4 :

Food Additives for Beverages & Meat products

1. Standards for use in Korea: Beverage

~

Major Use
Category

Additives

Target Foods

Maximum

L Limitation for use
Limits

when it is used along
with EDTA potassium

Sodium Sulfite

Calcium Disodium Canned or bottled beverage 35mg/kg disodium. total should
Ethylenediaminetetraacetate not more’than 35mglkg
Antioxidants
when it is used along
Disodium with EDTA potassium
Ethylenediaminetetraacetate Cannecionibotticdicevemge 35mg/kg | gisodium, total should
not more than 35mg/kg
Potassium Hydrogen Sulfite
solution
Potassium Pyrosulfite N
Sodium Hydrogen Sulfite Solution | = Co 2
Sodium HydrogenSulfite
Bleaching agents [Sodium Pyrosulfite
Fruit wine 350mg/kg

Fruit juice that is five times
diluted prior to use, concentrated
fruit juice, and processed

fruits and vegetables

150mg/kg

©

=/

-

Case

Study 4:

~

Food Additives for Beverages

(Cont’” d)
Major Use i Maximum T
y Additives Target Foods o Limitation for use
9
Category Limits
Fruit wine 350mg/kg
Bleaching agents Sulfur Dioxide Fruit juice that is five times diluted prior to
use, concentrated fruit juice, and processed | 150mg/kg
fruits and vegetable
Polysorbate 20
- Polysorbate 60
No dat
Emulsifiers Polysorbate 65 o cata
Polysorbate 80
Beverages, processed milk, fermented milk iHitiSiotbeldilitedifon
Acesulfame Potassium 9es, p ’ * [|500mg/kg | drinking, the usage in diluted
coffee mix a—
it if it is consumed after
NCICOTINTD Sodium Saccharin Beverages : - 200mg/kg | diluting by a factor of >5, not
sweeteners (except for fermented dairy-based drinks) more than 1.0 g/kg
Beverages, processed milk, fermented milk LB O CINIELI
Sucralose = ' * 1400mg/kg | drinking, the usage in diluted
coffee mix form
Fruit vegetable beverages (non-heat-treated
products are excluded), carbonated
. . beverages (carbonated water is excluded),
Benzoic acid other 600mg/kg
beverages, ginseng beverages, red ginseng
beverages
Butyl p-Hydroxybenzoate | No data
Concentrated fruit juice 1.0g/kg
Preservatives . Fermented dairy-based drinks (pasteurized
Potassium Sorbate s D G ) 50mg/kg
Fruit Liquor 200mg/kg
Fruit vegetable beverages (non-heat-treated
products are excluded),
. Carbonated beverages (carbonated water is
Sodium Benzoate excluded), other beverages, ginseng GOOmg/kg
beverages, red ginseng beverages & soy
sauce
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Case Study 4 :

Food Additives for Beverages & Meat products

2. Standards for use in Korea : Meat Products

~

MBI (056 Additives Target foods Ma?‘”T‘”m Limitation for use
category Limits
Nisin No data Only used for processed cheese
. Potassium
Preservatives Sorbate Meat products 2.0g/kg
Sorbicacid  |Meatproducts [ 5 4oikg

Food management system in Korea is complicated and involves
multilateral government agencies.

Food commodity standards involve several food regulation
including Food Sanitation Act, Health Functional Food Act,
Monopoly Regulation & Fai Trade Act, Fair Labeling and

Advertisement Act, Consumer Protection Act, Health Promotion

Act, Quality Labeling Standards and KS Standards.

Case studies for the ILSI collaborated project are
noodles/instant noodles, carbonated beverages, frozen foods,
and food additives (beverages and meat products)
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Food Regulatory Framework &
Commodity Food Standards in China

Li, Yu PhD
Director, Scientific & Regulatory Affairs, Mars Inc (China)
Chairman, S&RA Committee, China National Food Industry Association

ILSI Focal Point in China 29 Mar 2010 TOKYO

Evolution of Food legislation in China

Food safety control system set up since 1950’s
Food Hygiene Regulation (Provisional ,1964)
Food Hygiene Law (Provisional ) (1982)

Food Hygiene Law (1995)

A o AR o YRR DR

Food Safety Law (Feb 2009)



Government Organization

Food Safety Committee, State Council

MOH AQSIQ AlC MOA MIIT| |MOC|| NCMC
SFDA
A 4 l A 4 A 4 A 4 A 4 A 4
Food safety & Restaurant Food || Production stage || On market stage Raw material Food industry Swine

nutrition legislation; [| Safety Control & [f food safety control;|| food safety control safety control; || development || Slaughter
Food Safety Std; Functional food Import & export New pesticide & || policy making

coordination of approval food safety control; GMO approval || & monitoring
food safety control Food Quality Std and control

i i

i i | |

cbC . Food / Packaging Material

- - Risk Assessment E— e Quality Supervision

! Expert Committee H & Inspection Centers I CNFIA l I CLIF l I CPF l

1 N . 1

1 Hygienic 1

S Supervision || giognsg;?é IStd [N Food / Beverage ¥ ¥ l

Center P ! Standardization Committees SRA Committee Food ciFsT || cec
i P . Assc. by
—_ | Certification & Accreditation category
Administration
This government structure is based on the new Food Safety Law.
L ]
Food Laws, Regulations, Standards
Product Quality Law Food Safety law Agriculture Product Safety law
I [
I I I I I |

Food/additive/Pack Food Labeling Functional Food Novel Food Food additive Packaging GMO..., other
Plant Licence Reg’l Regulation Regulation Regulation Regulation Regulation Regulations

Food Safety Law

Standardization Law *

| National Food SafetyStandard |

| Industry & Local Standard |

— Food Additives Std

| Enterprise Standard

| Food Category Std |

Food Contaminate Std

Product Quality Criteria |

Product Hygienic Stds

Food Labeling Criteria |

Food Labeling Stds

—| Packaging Standards |

—|Testing methods Stds |

Product Quality Criteria

Product Hygienic Criteria

* Technical Regulations




Elaboration of Codex Commodity Standards

Procedural Manual : Section Il Elaboration of Codex Standards and Related Text

Format for Codex

Commodity Standards

““‘V
.

Food Category System
(GSFA*'" Annex B,C)

o

Name of the Standard

o

A

Scope

Endorsement by
General Subject Committee

Description

Quality Factor

Essential Composition and R

Food Additives (GSFA )

Food Additives

Contaminant

Hygiene

Contaminant and Toxin (GSCTFF 2)
Pesticide Residues (MRLs )
Residues of Veterinary Drugs in Food (MRLs)

Weights and Measures

Labelling

Sampling

Methods of Analysis and

*1 Codex Stan 192-1955 General Standard for Food Additives

v....
b * Food Hygiene (GPFH " and other relevant Text)
vl
“#| Food Labelling (GSLPF ** and other relevant Text)
v....
| Methods of Analysis and Sampling

*2 Codex Stan 193-1995 General Standard for Contaminants and Toxins in Foods and Feeds
*3 CAC/RCP1-1969 General Principles of Food Hygiene
*4 Codex Stan 1-1985 General Standards for the Labelling of Prepackaged Foods

Gerneral Situation of Food Stds

Food Standards in CHINA

National and industrial standards E

of ingredients and raw materials
I 4

GB 2760 ‘Hygienic standards for
uses of food additives’

GB14880 'Hygienic standards for
the use of nutritional fortification
substances in foods’ 7

Hygiene stds for food/categories :I':...

Hygiene stds for food factories p

GB 7718 ‘General Standard for
Prepackage Foood Labeling’;

GB 13432 ‘General standards for
the labeling of prepackaged
foods for special dietary uses’
‘General Std for Nutrition LabeI’V

[Format for CODEX
Commodity Standards

Name of the Standard

Scope

1 Description

*| Essential Composition

and Quality Factor

T

......

Food Additives

Contaminant

Hygiene

Weights and
Measures

Labelling

[

Methods of Analysis
and Sampling

Food Standards in CHINA

GB 2762 ‘Max levels in foods of
Contaminants’;

GB 2763 ‘Maximun residues
limits for pesticides in foods’
Veterinary drug MRLs by MOA

e

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

GBT 4789 Series std of Microb.
examination of food hygiene

B GBT 5009 Series stds of food

hygienic analysis methods -
Physical and chemical setion




Case Study 1: Frozen Foods Stds (1)

Food Standards in CHINA

GB 2707 Hygienic standard for
fresh (frozen) meat of livestock

GB 2715 Hygienic std for grains

[Format for CODEX
Commodity Standards

Name of the Standard

Food Standards in CHINA

GB 2733 Hygienic standards for | %]
fresh (frozen) marine products | %", Scope
of animal origin 7 "-‘ > Description

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

the use of nutritional fortification [*

substances in foods’

7

GB 19295 Hygienic standards for
quick frozen and prepacked food
made of wheat flour and rice

GB 7718 ‘General Standard for
Prepackage Foood Labeling’;

GB 13432 ‘General standards for
the labeling of prepackaged
foods for special dietary uses’
‘General Std for Nutrition LabeI’V

[

*| Essential Composition
and Quality Factor

Mo

GB 2762 ‘Max levels in foods of
Contaminants’;

GB 2763 ‘Maximun residues
limits for pesticides in foods’
Veterinary drug MRLs by MOA

Food Additives

« Contaminant
5".»{ Hygiene ‘
Weights and g
Measures
_+ Labelling

Methods of Analysis
and Sampling

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

GBT 4789 Series std of Microb.
examination of food hygiene

= GBT 5009 Series stds of food

hygienic analysis methods -
Physical and chemical setion

Case Study 1: Frozen Foods Stds (2)

Contaminant and Physical/Chemical Index ()
Name of Standard Pb cd Al | MeHg [Tot. Hg| Inor. As |Tot. As|Acid value|Perox. Vallvolatile basid Aflatoxin
mg/kg mg/kg | mg/kg| mg/kg | mg/kg | mg/kg mg/kg |KOH,mg/g| g/100g [N mg/100g pg/kg
GB19295 Hygienic std for quick-
frozen and pre-packed food 0.5 0.5 3 0.15 15 5
made of wheat & rice
0.2
P (rice/bean) 0.15 (rice) 20(Corn)
GB‘2715 Hygienic standards for 02 01 0.02 | 0.1(wheat) 10(Rice)
grains (wheat/corn| 0.2(other) 5(Other)
/other)
i 1.0
GB 2733 Hygienic std for . )
X 0.5 0.1 (Carnivore 0.1(fish)

fre_sh(froz_ep) marine products of (Fish) | (Fish) fish) 0.5(other) 10--30
animal origin 0.5(other
GB 2707 Hygienic standards for 02 01 005 005 15
fresh(frozen) meat of livestock
GB16869 Fresh and frozen 02 05 0.05 15
poultry product
DB1 1'/615 Hygienic requirement 02 01 005 005 10
of quick-frozen meat products
NYT1407 Green food-quick- os (%Opg)
frozen and pre-packed food 0.2 0.2 25 w‘w) 6’02 0.05 (&) 10.45(F )| 15(FIA) 5
made of wheat flour or rice - (ﬂkj)




Case Study 1: Frozen Foods Stds (3)

Microbiological Index(<) Storage
Name of Standard Tot. plate count | Tot. plate count | Colif.(fresh) | Colif. (cooked) | Mold count | Mold count | Microbe | temperature
(fresh) cfulg (cooked) cfu/g | MPN/100g MPN/100g (fresh) (cooked) | Pathogen
GB19295 Hygienic std for quick- Not
frozen and pre-packed food 3000000 100000 230 50 0 -18'C+2°C
: detected
made of wheat & rice
GB 2715 Hygienic standards for
grains
GB 2733 Hygienic std for .

X -15°C to -
fresh(frozen) marine products of 18C
animal origin
GB 2707 Hygienic standards for
fresh(frozen) meat of livestock

0/259
GB16869 Fresh and frozen 1000000 500000 10000 | 5000 (Frozen) (Salmonell| oo 40
poultry product (Frozen) a) 0/25g
(0157:H7)

DB11/615 Hygienic requirement ) Not e
of quick-frozen meat products 500000(Total plate count) 5000(Coliform group) detected -18°C+2°C
NYT1407 Green food-quick- Not
frozen and pre-packed food 3000000 100000 230 50 -18°C+2°C

. detected
made of wheat flour or rice

Case Study 2: CO, Beverage Stds (1)

Food Standards in CHINA

GB10789 General std of beverage
5.1 Carbonated beverages
5.1.1 juice containing type
5.1.2 fruit flavored type
5.1.3 cola type

GBI/T10792 Carbonated Beveragﬁ

GB 2760 ‘Hygienic standards for
uses of food additives’

GB14880 'Hygienic standards for
the use of nutritional fortification
substances in foods’ 7

GB 2759.2 Hygiene standard for |5

Carbonated beverage p

GB 7718 ‘General Standard for
Prepackage Foood Labeling’;

GB 13432 ‘General standards for
the labeling of prepackaged
foods for special dietary uses’
‘General Std for Nutrition LabeI’V

[Format for CODEX

Commodity Standards

Food Standards in CHINA

Name of the Standard

¥

Scope

Description

*| Essential Composition

GB 2762 ‘Max levels in foods of
Contaminants’;

GB 2763 ‘Maximun residues
limits for pesticides in foods’
Veterinary drug MRLs by MOA

and Quality Factor

T

......

Food Additives

Contaminant 4

1
Hygiene
Weights and b
Measures
Labelling

[

Methods of Analysis
and Sampling

B GBT 5009 Series stds of food

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

GBT 4789 Series std of Microb.
examination of food hygiene

hygienic analysis methods -

Physical and chemical setion

{ GB/T12143.4 Assay method of

CO2 in Carbonated beverages




Case Study 2: CO, Beverage Stds (2)

Name of the

Carbonated Beverage

Hygiene Standard of

Standard (Sparkling beverage) Carbonated Beverage
Classification; tech requirements; Assay Limited level; Food additives; Process Hygiene
Scope method; Test rules; Labeling; packaging & requirment; Packaging; labeling; Storage &
transport transport; test
D ipti Beverage charged with external CO2, Beverage charged with external CO2, excluding
escription excluding CO2 generated from fermentation . [CO2 generated from fermentation .
Essential ® Should present the color and taste of main
Comp05|t!on ® CO2 content2>1.5 ingredients; without strange taste, bad smell
and Quality |e Juice type: juice content 22.5% and foreign object.
Factor ® Pb <0.3mg/L, As <0.3mg/L, Cu s5mg/L

e ® GB2760 for Range and level requirment
Food Additives|® GB2760 and GB14880 ® Also meet relative quality standard and regul’n
Contaminant ® GB 2762
® Microbe: Tbc <100 cfu/100ml, Coliform group <
6 MPN/100ml, Mold count £10 cfu/100ml, Yeast
Hygiene <10 cfu/100ml, Pathogen (salmonella, Shigella,

Staphylococcus aureus): Absent.
GB12695 Beverage factory GMP Practice

Weight/Measure

® GB7718 and GB13432.

Labellmg ® Juice type should declare juice content.
. ® Pb: To be tested as GB/T 5009.12
Methods of |® C0Q2contenttest: @ Total As: To be tested as GB/T 5009.11
Analysi 1) Reductor method; ® Cu: To be tested as GB/T 5009.13
nalysis 2) Distilling titration : .

® Micorbe: To be tested as GB/T 4789.21

Case Study 3.

Instant Noodle Stds (1)

[Format for CODEX

Commodity Standards

Food Standards in CHINA

Food Standards in CHINA

¥4

Name of the Standard

LS/T 3211 Industry Standard for

Instant Noddle

Scope

GB 2762 ‘Max levels in foods of
Contaminants’;

7

GB 2760 ‘Hygienic standards for
uses of food additives’

GB14880 'Hygienic standards for
the use of nutritional fortification [*
substances in foods’

‘ Description

GB 2763 ‘Maximun residues

and Quality Factor

*] Essential Composition

limits for pesticides in foods’
Veterinary drug MRLs by MOA

T

Food Additives

‘Administrative provisions of

4

metrological supervision for

GB17400 Hygienic Standard for

Instant Noodle

products in prepackages with
fixed contents’ by AQSIQ

e

GB 7718 ‘General Standard for
Prepackage Foood Labeling’;

GB 13432 ‘General standards for
the labeling of prepackaged
foods for special dietary uses’
‘General Std for Nutrition LabeI’V

GBT 4789 Series std of Microb.

E Contaminant
P Hygiene
7 Weights and
Measures
_+ Labelling

examination of food hygiene

[

Methods of Analysis
and Sampling

B GBT 5009 Series stds of food

hygienic analysis methods -
Physical and chemical setion




Case Study 3: Instant Noodle Stds (2)

Hygienic Standard for Instant Noodle

Industry Standard for Instant Noddle

Std Code [GB17400-2003 LS/T 3211-1995
Scope Fried and non-fried instant noodle. Fried noodle, hot air dried noodle
* Wheat flour should meet its national std
Ingredients |Should meet the requirement of relevant standards and regulation.| |* Fry oil should meet Hygiene std of edible oil frying process
* Salt should meet its national standard
* sould present its specific color; not burned or raw; could have * sould present its specific color; not burned or raw;
shade of colour on both side. could have shade of colour on both side.
Sensory * Have normal smell; No moldy, rancid or other bad smell * No moldy, rancid or other strande smell and tast.
.y "~ 500d In shape and pattern; Not roreign object or burned " . i T .
requir'nt residie Good in shape and pattern; Not visible impurity.
* No broken, stuck after recovery with water; * No broken, stuck after recovery with water;
* No half-cooked and teeth-sticking texture. * No half-cooked and teeth-sticking texture.
< Fried Non-fried < Fried Non-fried
water (g/100g) 8 12 water, % 8 12
Acid (Count as 1.8 Acid (Count as 1.8
fat), KOH/mg/g fat) KOH/mgl/g
Peroxide value Peroxide value
) (count as fat), 0.25 (count as fat), 20
Technical |g1009 meq/100g
Criteria Carbonly value
(count as fat) 20 Fat, % 24
(meqlkg)
Pb, mg/kg 0.5 loD Value 21.0
Total As, mg/kg 0.5 NaCl, % 2.5
Recovery time 4min I 6min
Weight variance < 3% of declared weight

Case Study 3: Instant Noodle Stds (3)

Hygienic Standard for Instant Noodle

Industry Standard for Instant Noddle

< Fried Non-fried < Fried | Non-fried

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

MPN/100g count/100g

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

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

additive additive use'.

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

abeling declare 'Fried' or 'Non-fried’ prepackaged food'
Test Sensory requirement

method

Technical criteria

Test method for each item




Case Study 4: Use of Food Additive (1)

GB 2760 Standard for Food Additives Use

O Similar to CODEX Food Additives Standard

O Allowable food additives, applicable foods categories and
maximum level
B Table A.1 In alphabetic order of food additives
B Table A.2 In alphabetic order of food categories
B Table A.3 Additives allowed to be used in level required by process of any foods.
B Table A.4 Food categories excluded form Table A.3
O List of food flavors
B Table B.1 Natural flavor
B Table B.2 Natural flavor equivalent
B Table B.3 Synthetic flavor
O Food proceesing aid
B Table C.1 Processing aid
B Table C.2 Enzyme for food processing and its source

O Table D.1 Ingredients for gum base

Case Study 4: Use of Food Additive (2)

Example:
Table A.1: Application scope and dose levels of food additives
Clurina
“IYLIIIC
Number of CNS: 12.007 Number of INS: 640
Function: Flavor enhancer
Number of Food name/category Maximum level g/kg Note
food category
12.0 Condiment 1.0
14.03.02 Plant protein containing drinks 1.0
Asvrprromsrizrnrs sl vl i
MannnnavIIEun FIIUB'JIIEILILIC

Number of CNS: 10.033 Number of INS: 442
Function: Emulsifier
Number of Food name/category Maximum level g/kg Note
food category
05.01.02 Chocolate and product, cocoa 10.0

product other than 05.01.01

Carnauba Wax

Number of CNS: 14.008 Number of INS: 903
Function: Coating agent, anti-caking agent
Number of Food name/category Maximum level g/kg Note
food category
05.0 Cocoa product, chocolate and 0.6

praduct {including chocolate

imitation and chocolate

siibstitutes), and candy




Case Study 4: Use of Food Additive (3)

Example:

Case Study 4: Use of Food Additive (4)

Example:




Thank You
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Malaysian Commodity Standards

Food Act - Food

Regulations 1985 (

»General additive
standards

»General labeling
requirements

»General sampling
methods <

> Specific standards for
foodstuff (additives,
labeling) 4

Ministry of Health (MOH)

Food Hygiene /
Regulations 2009 /

»Hygiene standards for
food premises

»Special hygiene
requirements for meat, fish,
ice cream and frozen
confection, milk, ice,
vending machine.

Ministry of Health (MOH)

Name of the Standard

Scope

Description

Essential Compositional and
Quality Factors

Food Additives

Contaminants

Hygiene

N\

Standards of Malaysia Act
1996*

»Quality standards for foodstuff,
additives, agricultural & fisheries
products.

Department of Standards,
Ministry of Science, Technology
and Innovation (MOSTI)

}

Weights and Measures

Labelling

Methods of Analysis and
Sampling

SIRIM Berhad*?

»Mandated by
Department of
Standards as the sole
National Standards
Development Agency

Halal Act (?)*3

Malaysia: Food Laws

Food Act 1983

— General food law in Malaysia
— Allows MOH to make further subsidiary regulations

*1Voluntary standards with certification provided by an external Department of Standards accredited
conformity assessment body
*2 \Wholly government-owned corporation under the Minister of Finance Incorporated.
*3 Announced by the government, yet to be enacted

Food Regulation 1985
— Compilation of subsidiary regulations that cover
» Sampling procedure
* Food labeling
* Food additive and nutrient supplements
* Food packaging
+ Contaminants

. I'I'ebchl_nical standards for food commodities in food additive usage and
abeling

n

ood Hygiene Regulations
— Hygiene requirements for handling, preparing, packaging, serving, storing of
foods

In the near future: Halal Act???
— Impact on production, regulation and trade of food commodities



Malaysia: Food Safety Administration

* Food Safety & Quality Division (FSQD) under
MOH is the main food safety authority

— Covers processed foods, agricultural products,
meat, dairy & fisheries products

* MoA is not involved in regulating food safety
and standards
— Only upstream, i.e. pesticide use
— Animal health by DVS

Malaysia: Malaysian Standards (MS)

* Issued under the Standard of Malaysia Act 1996 by the
Department of Standards under Ministry of Science, Technology
and Innovation

— Voluntary quality standards known as Malaysian Standards (MS)

* Dept. of Standards has assigned SIRIM Berhad to draft MS

Standards

— Wholly government-owned privatized corporation
— Sole National Standards Development Agency

« Agriculture: 581 standards

* Food and food products: 63 standards



Malaysia: MS Standards

« MS Standards in principle are voluntary

— Can become mandatory if referenced by law

* For example, Food Regulations 1985 re: labeling of organic food
requires compliance to MS 1529: The production, processing,
labeling and marketing of organically produced foods

« Certification provided by 3" party CABs — mainly by

SIRIM Quality Assurance Services (QAS)

— A subsidiary of SIRIM Berhad

Case study 1: Instant Noodles

Standard
Item

Food Regulations 1985
(as at 15t September 2009)

MS 526:2009

MS 1112:1988

Name of the Standard

Pasta

Instant Wheat Noodles

Instant Beehoon

Scope Noodles, beehoon, laksa, macaroni and Fried noodles, non-fried noodles Instant beehoon (instant rice vermicelli)
spaghetti
Description Any product that is obtained by extruding or A product prepared from wheat as the main Made up principally of rice flour and other

moulding units of dough.

ingredient and other flour/starches, with or without
the addition of other ingredients and packed with
suitable packaging material. It may be treated by
alkaline agents. It is characterised by the use of
pregelatinisation process and dehydration either by
frying or by other methods.

wholesome food with or without the incorporation of
seasoning.

Essential Composition
and Quality Factor

. Principally of a cereal meal
. May contain carbohydrate foods, egg
solids, salt and any other food

- Free from dirt, foreign matter and insects.

. Acceptable in term of appearance, texture,
aroma, taste and colour and be free from any
undesirable off-flavours and odours.

. To qualify for the concept of ‘instant’, the
noodle shall be cooked or soaked in not more
than four minutes in boiling water.

. Essential ingredients are:

a) wheat flour and other flour or staches;
b) water; and

c) common salts or alkaline salts. The
permitted alkaline salts are sodium,
potassium, or calcium salt of carbonates,
phosphates and/or hydroxides.

- Moisture: 10% (fried), 14% (non-fried)
. Cooking or soaking time:
4 minutes (friend and non-fried)
- Protein content: 8.5% (fried and non-fried)
. Acid value: 2.0 mg KOH/g (fried), Not

applicable (non-fried)

. In the form of solid strands and shall be free
from mould, off-flavour, insect infestation or
other spoilage.

. To qualify for the concept of ‘instant’, the
product must be cooked in not more than
four minutes in boiling water.

. Moisture: 12%

. Cooking time: 4 minutes
. Total protein: 5.7%

. Total ash: 1.0%




Case study 1: Instant Noodles

Standard Food Regulations 1985 MS 526:2009 MS 1112:1988
Item (as at 15t September 2009)
Food Additives 1. Permitted colouring substance In accordance with Malaysian Food Act 1983 May contain food additives but not contain
2. Transglutaminase, sulphur dioxide or and Food Regulations 1985. any added preservatives.
sulphites (as permitted food
conditioner): <200mg/kg
. Subject to general requirements
concerning food additives.
Contaminant 1. Arsenic (As): <1mg/kg In accordance with Malaysian Food Act 1983 In accordance with Malaysian Food Act
2. Lead (Pb) : <2 mg/kg and Food Regulations 1985. 1983 and Food Regulations 1985.
3. Tin (Sn): <40 mg/kg
4. Mercury (Hg): <0.05 mg/kg
5. Cadmium (Cd): <1 mg/kg
6. Antimony (Sb): < 1mg/kg
7. 3-monochloropropane-1,2-diol (3-
MCPD) for all foods containing acid
hydrolysed protein (solid foods): 0.05
mg/kg
Hygiene . Harmful, damaged packages Packed in suitable packaging materials Processed and packed under hygienic
prohibited which will safeguard the hygienic, nutritional, conditions.
. No pathogenic microorganisms technological and organoleptic qualities of
. Aflatoxin or any other mycotoxins: <5 the product.
Hg/kg Packaging materials shall be made of
. Food Hygiene Regulations 2009 substances which are safe and suitable for
their intended use. They should not impart
any toxic substances or undesirable odour or
flavour.
Processed and packed under hygienic
conditions in premises licensed in
accordance with MS1514 — Good
Manufacturing Practices.
.
Case study 1: Instant Noodles
Standard Food Regulations 1985 MS 526:2009 MS 1112:1988
Item (as at 15t September 2009)
Weight and Measures . Not specified Not specified Not specified
Labelling 1. If labelled with the word “egg” or any The following information shall appear The following information shall appear
word of similar meaning: >4% egg clearly on each package: clearly on each package:
solids calculated on water-free basis a) name of product; a) name of product;
L] Subject to general requirements for b) name and address of the manufacturer b) list of ingredients and added additives;
labelling and/or distributor or trade mark owner; c) name of manufacturer and/or supplier;
. Nutrient labelling is mandatory c) net weight (in grams); d) guaranteed net weight in grams;
(regulation 18B of the Food d) list of ingredients and additives; e) date of manufacture or manufacturer’s
Regulations 1985) e) date of manufacture or manufacturer's code;
code;
f) date of expiry; and Shall comply with requirements specified in
g) method of preparation. the Malaysian Food Act 1983 and Food
Shall comply with requirements specified in Regulations 1985.
the Malaysian Food Act 1983 and Food
Regulations 1985.
Methods of Analysis and | = Additives, contaminants, Moisture: oven-drying method Moisture: oven-drying method

Sampling

microorganisms, mycotoxins

Protein content: Kjeldahl method
Acid value: Titrimetric method
Cooking time

Protein content: Kjeldahl method
Ash content: Direct method
Cooking time




Case study 2: Carbonated Water-based Beverages

Standard Food Regulations 1985 MS 601:1994
Item (as at 15t September 2009)

Name of the Standard Flavoured drink Ready-to-drink beverages (carbonated and non-carbonated)

Scope Flavoured drink Ready-to-drink beverages including fruit drinks and flavoured drinks

Description Flavoured drink shall be the soft drink composed of potable water and A non-alcoholic beverage and is saturated with carbon dioxide. It is
permitted flavouring substances, with or without sugar, glucose, high prepared from comminuted fruit or fruit juices or concentrates and/or fruit
fructose glucose syrup or edible portions of extract of fruit or other plant | or plant extracts, permitted sweeteners, potable water with or without the
substance. It may contain carbon dioxide. addition of the following ingredients:

a) acidity regulators;

b) permitted food conditioners;

c) permitted flavouring substance;

d) permitted preservatives;

e) permitted colouring substance;

f) permitted nutrient supplement like vitamin C;

g) salts.
Essential Composition . Not specified . Free from insect, rodent contamination and foreign particles as
and Quality Factor well as visibly free from seeds and skins.

. Have the flavour and aroma characteristic of the fruits, vegetables

or flavours for which it is claimed or implied. Foreign flavours and
odours shall not be present.

- Carbon dioxide — industrial grade free from hydrogen sulphide,
sulphur dioxide and other noxious gases, mineral oils and also free
from foreign odour.

. Flavouring agents:

Comminuted fruit and fruit juices or concentrates — Extracted from
natural and properly washed fruits and fit for consumption. They
may either be freshly prepared or concentrated and preserved
either by pasteurization or addition of permitted chemical
preservatives.

Essential oils and fruit/plant extracts — Essential oils and
fruit/vegetable extracts are compounds obtained from fruit or
plants and shall be safe for human consumption.

Flavouring substances — Substance either naturally present in
fruit/plant or added capable of imparting flavour to the product and
shall be safe for consumption.

Case study 2: Carbonated Water-based Beverages

Standard Food Regulations 1985 MS 601:1994
Item (as at 15t Sey 2009)
Food Additives 1. May contain permitted preservative, permitted colouring 1. Acid regulators - The following acids and the sodium, potassium,

substances and permitted food conditioner including: calcium salt of the acids may be used:
ester gum <150 mg/litre; and a) citric acid;
B-cyclodextrin <500 mg/litre b) phosphoric acid;

2. May contain caffeine-containing plant extract as permitted c) lactic acid;
flavouring substance: < 200 mg/litre d) malic acid;

3. Preservative: e) acetic acid;
Sulphur dioxide: <140 mg/kg f) fumaric acid;
Benzoic acid: <350 mg/kg g) tartaric acid.
Sorbic acid: <350 mg/kg 2. Food colours, nutritive and non-nutritive sweeteners as per Food

4. Flavouring substance: Regulations.
Agaric aid: <20 mg/kg 3. Mineral salts — sodium carbonate and sodium bicarbonate
Total hydrocyanic acid: <1 mg/kg 4. Preservatives:
Pulegone: <1 mg/kg Sulphuric dioxide: <140 ppm
Quassin: <5 mg/kg Benzoic acid: <350 ppm
Quinine: <85 mg/kg Sorbic acid: <350 ppm
Thujones: <0.5 mg/kg 5. Flavouring agents (if used):

Caffeine: <150 ppm
. Subject to general requirements concerning food additives. Quinine: 40-85 ppm

Vitamin C (ascorbic acid): 10 mg/100ml

Contaminant 1 Arsenic (As): <0.1mg/kg . Metal contaminants:
2 Lead (Pb) : <0.2 mg/kg Copper: <1.0 ppm
3. Tin (Sn): <40 mg/kg (<250 mg/kg if packed in can) Arsenic: <0.02 ppm
4. Mercury (Hg): <0.05 mg/kg Lead: <0.2 ppm
5 Cadmium (Cd): <1 mg/kg
6 Antimony (Sb): < 0.15 mg/kg
Hygiene . Harmful, damaged packages prohibited . Total colony count: <50 per ml
. Any glass bottle that has previously been used for another food . Viable yeast and moulds: <10 per ml
. No pathogenic microorganisms . Presumptive coliform organism: negative
. Aflatoxin or any other mycotoxins: <5 ug/kg . Shall be prepared under strict hygienic conditions in accordance
. Food Hygiene Regulations 2009 with Good Manufacturing Practices and relevant public health

requirements currently enforced.

Weight and Measures . Not specified . Not specified




Case study 2: Carbonated Water-based Beverages

Standard Food Regulations 1985 MS 601:1994
Item (as at 15t September 2009)
Labelling 1 Not allowed to use “beer”, ‘lager’, “champagne’ or “wine” or other words suggesting that | 1. Each container shall be suitably labelled with the following information:

the product is an alcoholic beverage other than ginger beer, ginger ale and root beer.

Declare with words “flavoured syrup” or “flavoured cordial” or *flavoured drink’, or the
name of such flavour, for respective flavoured syrup or flavoured cordial or flavoured
drink.

The label on the package of a flavoured syrup or flavoured drink shall not include — .
(a) any expression, pictorial representation or design that suggests or implies that the
syrup or drink consists wholly or partly of fruit juice; or

(b) a pictorial representation or design of a plant or part of a plant or a floral design that
suggests or implies the presence of a plant in the syrup or drink

Declare presence of caffeine in beverage, if present.

Declare with words “flavour” or “flavoured” , if permitted fruit flavouring substance is
added.

Where fruit juice drink, fruit drink or flavoured drink is carbonated, there shall be written
in the label on a package containing such drink —

(a) the word “carbonated fruit juice drink” or “carbonated fruit drink” or “carbonated
flavoured drink” as the case may be; or

(b) the words “carbonated (state 1the name of the fruit) juice drink” or “carbonated (state
the name of the fruit) fruit drink” or “carbonated (state the name of the flavour) flavoured
drink’, as the case may be

Where flavoured drink or botanical beverage contains quinine in a proportion exceeding
40 mgllitre —

(a) the proportion of quinine added in mglitre shall be stated on the label; and

(b) such product may be labelled as “tonic water".

Subject to general requirements for labelling

Nutrient labelling is mandatory (regulation 18B of the Food Regulations 1985)

a) name and trade-mark of the product;

b) name and address of the manufacturer and/or packer;

¢) quaranteed net volume in mi;

d) listof in order of :

&) code number indicating batch and/or date of manufacture;

Shall comply with requirements specified in the Malaysian Food Act 1983 and Food
Regulations 1985.

Methods of Analysis and Sampling =

Additives,

Caffeine: HPLC method

Quinine: spectrophotometric method

Ascorbic acid (vitamin c): titrimetric method

Copper, arsenic, lead: Atomic absorption spectophotometric method
Total colony count: pour plate method

Yeast & moulds: pour plate method

Coliforms: MPN method

Sulphur dioxide: Rankin method

Benzoic acid and sorbic acid: HPLC method

Case study 3: Frozen Prepared Foods

Standard
Item

MS 1125:2003

MS 1126:2003

Name of the Standard

Meat Frankfurters

Meat Burgers

Scope Chilled and frozen meat frankfurters made from Chilled and frozen meat burgers made from
comminuted meat (beef, lamb and mutton, poultry, comminuted meat (beef, lamb and mutton, poultry,
pork) with or without meat by-products in the form of a | pork).
sausage

Description Frankfurters shall be sausages that are either raw or Meat burgers shall be the meat product prepared from

cooked with or without smoking. The product is

prepared from comminuted meat, seasoned with salt,
herbs and spices, mixed with food additives, filler and
binders and packed into casings made from cellulose,

otherwise specified shall be skinless or skin on and
uniform in size and shape.

collage or intestines of animals. The frankfurters unless

comminuted meat with or without the addition of fillers,
binders, herbs and spices, salt, sweeteners and other
food additives, and is sold in various shapes and
sizes.




Case study 3: Frozen Prepared Foods

Standard
Item

MS 1125:2003

MS 1126:2003

[Essential Composition and Quality Factor

All meat including mechanically deboned meat used shall be obtained
from healthy animals slaughtered in a hygienically-managed slaughter-
house and poultry processing plant.

Trimmings which are bruised or from damaged parts of bellies shall not
be used. Feet and other by-products including brain, gastrointestinal
tract, paunches, udders, sweetbreads (thymus, pancreas), tripe, spleen,
lungs, salivary glands, lymphatic glands, testicles, uterus, ovaries,
cartilage and bony tissue shall not be used.

Fillers — textured vegetable proteins, cereal rusks, flours or other
wholesome edible materials of farinaceous origin may be used.
Binders — Other non-meat proteins from soya bean or dairy products
may be used.

Fat — only wholesome, edible vegetable or animal fat derived from the
same species of animal used in the product, may be used.

Herbs and spices — all herbs, spices and extracts used shall be clean,
sound, wholesome, and shall comply with the requirements of Malaysian
Food Act 1983 and Food Regulations 1985.

Salt - edible white refined salt shall be used.

Sweeteners — only sugar (sucrose) conforming to the requirements in
“MS 82:1989 — Specifications for white refined sugar for industrial use”
or dextrose or other permissible sweeteners shall be used.

Finished product — either raw or thoroughly cooked or smoked, or
flavoured and cooked and shall be delivered in good condition. They
shall show no signs of deterioration at the time of delivery.

Flavour and appearance — shall be palatable, have a pleasant flavour,
an attractive appearance with no visible damage, objectionable colour
and odour.

Texture — shall be a good uniform texture, characteristic of the product.
Freedom from defects — pieces of hair, bristle, skin and particles of bone
shall not be present in the product. The product shall be free from dirt
and from insect and rodent contamination or any other foreign matter.
Poisonous or deleterious substance shall not be present.

Contain >65% by weight of meat.

May contain meat by-products which include hearts, tongues,
diaphragm meat and wesands up to a limit of 15% calculated on the
weight of all ingredients with the exception of the added water.

Salt, sugar and seasoning all together shall not exceed 4% by weight.
Moisture content: max. 60% by wet weight

Total fat content: max. 30% by wet weight

Protein content: min. 11% by wet weight

All meat including mechanically deboned meat used shall be obtained
from healthy animals slaughtered in a hygienically-managed slaughter-
house and poultry processing plant.

Trimmings which are bruised or from damaged parts of bellies shall
not be used. Feet and other by-products including brain,
gastrointestinal tract, paunches, udders, sweetbreads (thymus,
pancreas), tripe, spleen, lungs, salivary glands, lymphatic glands,
testicles, uterus, ovaries, cartilage and bony tissue shall not be used.
Fillers — textured vegetable proteins, cereal rusks, flours or other
wholesome edible materials of farinaceous origin may be used.
Binders — Other non-meat proteins from soya bean or dairy products
may be used.

Fat — only wholesome, edible vegetable or animal fat derived from the
same species of animal used in the product, may be used.

Herbs and spices — all herbs, spices and extracts used shall be clean,
sound, wholesome, and shall comply with the requirements of
Malaysian Food Act 1983 and Food Regulations 1985.

Salt - edible white refined salt shall be used.

Sweeteners — only sugar (sucrose) conforming to the requirements in
“MS 82:1989 — Specifications for white refined sugar for industrial use”
or dextrose or other permissible sweeteners shall be used.

Finished product — uniform in size and shall be delivered in good
condition. They shall show no signs of deterioration at the time of
delivery.

Flavour and appearance — shall be palatable, have a pleasant flavour,
an attractive appearance with no visible damage, objectionable colour
and odour.

Texture — shall be a good uniform texture, characteristic of the
product.

Freedom from defects — pieces of hair, bristle, skin and particles of
bone shall not be present in the product. The product shall be free
from dirt and from insect and rodent contamination or any other
foreign matter. Poisonous or deleterious substance shall not be
present.

Contain >65% by weight of meat.

May contain meat by-products which include hearts, tongues,
diaphragm meat and wesands up to a limit of 15% calculated on the
weight of all ingredients with the exception of the added water.

Salt, sugar and seasoning all together shall not exceed 4% by weight.
Moisture content: max. 60% by wet weight

Total fat content: max. 30% by wet weight

Protein content: min. 15% by wet weight

Case study 3: Frozen Prepared Foods

Standard
Item

MS 1125:2003

MS 1126:2003

Food Additives

In accordance with Malaysian Food Act 1983 and Food
Regulations 1985.

In accordance with Malaysian Food Act 1983 and Food
Regulations 1985.

Contaminant

In accordance with Malaysian Food Act 1983 and Food
Regulations 1985.

In accordance with Malaysian Food Act 1983 and Food
Regulations 1985.

Hygiene

After processing, frankfurters may be chilled before freezing
and the freezing completed at -12°C or lower within 24 hours.
The product shall be stored at a temperature bat or below -
18°C throughout the storage period.

Prepared and handled under strict hygienic conditions in
accordance to Good Manufacturing Practices as specified in
MS 1514 and MS 1480.

Unless agreed otherwise between the purchaser and the
manufacturer or the packer, frankfurters shall be packed in
properly sealed bags/packaging material made of suitable food
grade flexible transparent packaging material or in hermetically
sealed containers.

Mesophilic aerobic plate count (at 37°C for 48h): <104
(cooked), <105 (raw) per gram

Coliform count (at 37°C for 48h): <50 per gram

E. coli: negative

Salmonellae: negative

S. aureus: negative

Clostridia: negative

After processing, the meat burgers may be chilled before
freezing and the freezing completed at -12°C or lower within
8 hours. The product shall be stored at a temperature bat or
below -18°C throughout the storage period.

Prepared and handled under strict hygienic conditions in
accordance to Good Manufacturing Practices as specified in
MS 1514 and MS 1480.

Unless agreed otherwise between the purchaser and the
manufacturer or the packer, meat burgers shall be packed in
properly sealed bags/packaging material made of suitable
food grade flexible transparent packaging material or in
hermetically sealed containers.

Mesophilic aerobic plate count (at 37°C for 48h): <2.5 x 10°
per gram

Coliform count (at 37°C for 48h): <100 per gram

E. coli: negative

Salmonellae: negative

S. aureus: <100 per gram




Case study 3: Frozen Foods

Standard
Item

MS 1125:2003

MS 1126:2003

Weight and Measures

Not specified

Not specified

Labelling

Each package shall be suitably labelled with the following:

a) the name of the product;

b) a declaration of the presence of additives and a declaration
indicating the common name of animal from which the meat is
derived;

c) name and address of the manufacturer and/or packer or the
owner of the rights to manufacture or packing or the agent of
any of them;

d) minimum net weight in grams;

e) list of ingredients in descending order of proportions used
by weight in the product;

f) storage instructions;

g) for products which are not fully shelf-stable, i.e. which may
be expected not to keep for at least one year in normal
conditions of storage and sale, adequate storage instructions
shall be given on the label. These instructions shall state the
recommended maximum temperature or conditions of storage
and, in the case of products sold to the consumer, an
indication of the recommended maximum period of storage in
specified conditions shall be given;

h) country of origin.

Shall comply with requirements specified in the Malaysian
Food Act 1983 and Food Regulations 1985.

Each package shall be suitably labelled with the following:
a) the name of the product;

b) a declaration of the presence of additives and a
declaration indicating the common name of animal from
which the meat is derived;

c) name and address of the manufacturer and/or packer or
the owner of the rights to manufacture or packing or the
agent of any of them;

d) minimum net weight in grams;

e) list of ingredients in descending order of proportions used
by weight in the product;

f) storage instructions;

g) for products which are not fully shelf-stable, i.e. which may
be expected not to keep for at least one year in normal
conditions of storage and sale, adequate storage instructions
shall be given on the label. These instructions shall state the
recommended maximum temperature or conditions of
storage and, in the case of products sold to the consumer,
an indication of the recommended maximum period of
storage in specified conditions shall be given;

h) country of origin.

Shall comply with requirements specified in the Malaysian
Food Act 1983 and Food Regulations 1985.

Methods of Analysis and Sampling

Moisture content: oven-drying method (MS 954:Part 1:2000)
Total fat content: acid hydrolysis method (MS 954: Part
4:1985)

Protein content: Kjeldahl method (MS 954: Part 11:1986)
Salmonellae: detection (MS 1110:Part 1:1988)

Coliforms and E. coli: detection and enumeration (MS
1110:Part 2:1989)

Mesophilic aerobic plate count: enumeration (MS 1110:Part
3:1989)

S. aureus: detection and enumeration (MS 1110:Part 4:1989)
Clostridia: detection (MS 1110:Part 5:1992)

Moisture content: oven-drying method (MS 954:Part 1:2000)
Total fat content: acid hydrolysis method (MS 954: Part
4:1985)

Protein content: Kjeldahl method (MS 954: Part 11:1986)
Salmonellae: detection (MS 1110:Part 1:1988)

Coliforms and E. coli: detection and enumeration (MS
1110:Part 2:1989)

Mesophilic aerobic plate count: enumeration (MS 1110:Part
3:1989)

S. aureus: detection and enumeration (MS 1110:Part
4:1989)

Clostridia: detection (MS 1110:Part 5:1992)

Case study 4: Food Additives

» General guidelines for usage of food additives in
the Food Regulations 1985 & Schedules

* Food additives are classified into seven main

categories under the Regulations:

Preservative;
Antimicrobial agent;
Colouring substance;
Flavouring substance;
Flavour enhancer;
Antioxidant; and

Food conditioner




Case study 4: Food Additives

= Under the main category of ‘food conditioner’, there are a further ten sub-categories:
= Emulsifiers;
= Anti-foaming agents;
= Stabilizers;
= Thickeners;
= Modified starches;
= Gelling agents;
= Acidity regulators;
= Enzymes;
= Solvents; and
= Anti-caking agents

= Specific requirements for food additives are also found in standards for particular food
commodities described within the Regulations

» Food additives in foods intended for consumption by infants and young children
regulated separately within the Regulations

= Nutritive and non-nutritive sweetening substances are covered as particular food

categories (sub-regulation 132A, 133 and 134) and not included as part of the general
guidelines for food additives

ILSI Japan/MAFF Project
Investigation of Commodity Food
Standards and Analytical Methods
in Asia

Singapore



Singaporean Commodity Standards

Sale of Food Act - Food
Regulations, rev. 2006

»General additive
standards

»General labeling
requirements

» Specific standards for
foodstuff (additives,
labeling)

Ministry of Health (MOH)

Name of the Standard

Scope

Description

Essential Compositional and
Quality Factors

Food Additives

Contaminants

Hygiene

Singapore Standards*!

» Quality standards for food and
agricultural products.

Standards, Productivity and
Innovation Board (SPRING)
Singapore

Sale of Food (Food
Establishments)
Regulations

»Hygiene standards for
food premises

Ministry of Health (MOH)

Weights and Measures

Labelling

Methods of Analysis and
Sampling

*Voluntary standards with certification provided by an external SPRING Singapore accredited conformity assessment body

Singapore: Food Laws

« Sale of Food Act 2002

— Allows relevant authority to administer Food Act and to formulate

subsidiary regulations
— Under direction and jurisdiction of Minister of Health

* Food Regulations

— Provided for within the Act

— Cover general requirements for food labeling, food additives,
food packaging, contaminants, food irradiation, technical

standards

» Sale of Food (Food Establishment) Regulations

— Hygiene requirements for food handlers and food establishments




Singapore: Food Safety Administration

« Agri-food and Veterinary Authority (AVA) is
the sole agency for food safety

» Covers all processed foods, agricultural
products, meat, dairy & fisheries products

Singapore: Singapore Standards (SS)

* Voluntary standards known as Singapore Standards are issued by SPRING
Singapore
— Under Ministry of Trade and Industry

— Voluntary in nature, but may become mandatory if “used by government
bodies in regulations or administrative requirements for safety,
environmental and health issues”

» Agricultural products: none

Food and food products: 70 standards

Certification by 3™ party CABs accredited by Singapore Accreditation
Council (SAC) managed by SPRING Singapore



Case study 1: Instant Noodle Standards

Standard
Item

Food Regulations
(as at 15t September 2006)

S8 219:1979

Name of the Standard

Pasta

Dried noodles and pasta products

Scope

Noodles of various types, including products which are commonly
known as “mee” (“mian”) or other “mee” products.

Noodles including “spaghetti”, “macaroni” and the product
commonly known as “mee sua” (“mian xian”).

Rice noodles of various types, including products which are
commonly known as “kuay teow” (“guo tiao”), “bee tai mak” (“mi
shai mu”) and “hor fun” (“he fen”), “bee hoon” (“mi fen”).

. Dried noodle products covering noodles, instant noodles and
“mian xian”.

Description

Any product which is prepared by drying of extruded or moulded units of
dough or by steaming of slitted dough with or without drying.

Prepared from wheat flour, with or without the addition of sodium
chloride, sodium bicarbonate, permitted colouring, flavouring matters
and other food additives. The instant noodles could be flavoured
separately by means of the soup base sachets. This group of products
shall be subjected to a sheeting process. The products shall be in the
form of rods or ribbons except for “mian xian” which shall be in the form
of long thin threads.

Essential Composition

Principally of a cereal meal.

1. Made from raw materials which are clean, wholesome and free

and Quality Factor 2. May contain common salt, eggs, various kinds of starch, edible fats from evidence of insect and rodent infestation and other

and oils, and any other foodstuffs. objectionable matter.

3. Noodles except those with <20% moisture (includes “mee” and 2. The finished product shall be of good colour and reasonably
“mee products”): >50% flour free from broken units and dark specks.

4. Noodles with <20% moisture (includes “spaghetti”, “macaroni” and | 3. When cooked, the products shall be tender and firm and
“mee sua”): >70% wheat flour possess a good characteristic flavour and odour.

5. Rice noodles except those with <20% moisture (including “kuay 4 Instant noodles shall be cooked within 3 minutes.
teow”, “bee tai mek” and “hor fun”: >50% rice flour 5. Protein content: min. 9.0% on dry weight basis

6. Rice noodles with <20% moisture: >80% rice flour 6. Moisture content: max. 13%

7. Total solids in gruel: max. 8%

8 Free fatty acids, as oleic acid of extracted oil (applies only to
noodles products which have been deep fried in edible oils
during processing): max. 0.8%

9. Peroxide value of extracted oil (applies only to noodles
products which have been deep fried in edible oils during
processing): 10.0 per kg oil

.
Case study 1: Instant Noodles
Standard Food Regulations S$S 219:1979
Item (as at 15t 2006)
Food Additives 1. Permitted flavouring agents . Not specified
2 Permitted colouring matters
Subject to general requirements for food additives.
Contaminant 1. Arsenic (As): <1 ppm . Not specified
2. Lead (Pb): <2 ppm
3. Copper (Cu): <20 ppm
4. Tin (Sn): <250 ppm
5. Cadmium (Cd): <0.2 ppm
6. Antimony (Sb): <1 ppm
7. Selenium (Se): <1 ppm
Hygiene . Package or container made with compounds known to be . The product shall be suitably packaged to protect the contents

carcinogenic, mutagenic, teratogenic or any other poisonous or
injurious substance.

Mycotoxins: negative

Total Count at 37°C for 48 hours: Not more than 1000,000 per mg
Sale of Food (Food Establishments) Regulations

from contamination and deterioration under normal conditions
of storage and transport.

Weight and Measures

Not specified

- Not specified

Labelling

If labelled with the word “egg” or any word of similar meaning: >4%
egg solids calculated on dry basis

Subject to general requirements for labelling.
Nutrient labelling is necessary if a nutrition claim is made
(regulation 8A of the Food Regulations)

1. The packet shall be legibly marked as follows:
a) Name and type of the product
b) Name and address of the manufacturer and/or his registered
trade mark
c) Batch or code number
d) Net weight

Methods of Analysis and

Sampling

Food additives, contaminants, microorganisms, mycotoxins

. Protein content: Improved Kjeldahl method
. Moisture content: Air-oven method
. Total solids in gruel

. Free fatty acids and peroxide value of extracted oil




Case study 2: Carbonated Water-based Beverages

Standard
Item

Food Regulations
(as at 15t September 2006)

SS 62:1997

Name of the Standard

Soft drinks

Carbonated and non-carbonated beverages

drink for human consumption, either with or without dilution

Scope 1. Any flavoured drink ready for consumption without dilution 1 Fruit-flavoured carbonated beverages
2. Soda water, Indian or quinine tonic water, and any carbonated 2 Flavoured carbonated beverages
water whether flavoured or unflavoured; 3. Beverages containing natural extracts
3. Ginger beer and any beverage made from any harmless herbal or |4 Non-flavoured and unsweetened carbonated beverages
botanical substance;
4. Fruit drink or fruit crush.
Description Soft drink shall be any substance in liquid or solid form intended for sale as | Non-alcoholic carbonated beverages are beverages prepared from

refined sugar, or syrup base, flavours and/or acidulants with or without
fruit juices and are artificially charged with carbon dioxide in sealed
packages.

Essential Composition and
Quality Factor

Not specified

. Potable water — colourless, clear, odourless, pleasant to taste
and safe for human consumption.
. Carbon dioxide — minimum purity of 99.5 (v/v) carbon dioxide.

It shall be colourless and odourless and shall not contain any
extraneous mineral or organic substances.

. Sugar — pure, white, crystalline solids giving a polarization
reading of at least 99.8°S and should be free from moulds and
yeasts. Sugar may be substituted with syrup base.

. Fruit concentrates — of a quality that gives a satisfactory
flavour and colour
. Flavourings — natural flavourings are those obtained from fruits

or plants by extraction, distillation, expression or any other
suitable process. Artificial flavours are those obtained from
chemical synthesis.

. Finish product — free from dust, dirt, extraneous fibres, hairs,
rags, insect and rodent contamination, fragments of cork or
glass or other foreign matter.

. Flavour — have a well-balanced and pleasant flavour. They
shall be free from off-flavours and off-odours.

. Sugar content — min. 5 °Brix

. Fruit juice content — min. 5%

. Carbonation — 1.5 volume

Case study 2: Carbonated Water-based Beverages

ester gum: <100 ppm

sucrose acetate isobutyrate: <300 ppm

dimethyl polysiloxane: <10 ppm

dimethyl dicarbonate: <250 ppm

sulphur dioxide: <70 ppm

benzoic acid: <160 ppm

methyl or propyl para-hydroxy benzoate: < 160 ppm
sorbic acid: <300 ppm

quillaia: <200 ppm

Subject to general requirements for food additives.

Standard Food Regulations SS 62:1997
Item (as at 15t September 2006)
Food Additives T May contain: . Acidulants — Include citric acid, tartaric acid, malic acid, lactic

acid, phosphoric acid, ascorbic acid, acetic acid, adipic acid,
fumaric acid, hydrochloric acid, dl-lactic acid, dl-malic acid,
ortho-phosphoric acid and L (+) tartatric acid.

. Permitted food colours, clouding agents, foaming agents,
emulsifying and stabilising agents, and preservatives.

carcinogenic, mutagenic, teratogenic or any other poisonous or
injurious substance.

Mycotoxins: negative

Escherichia coli: 20 per ml

Total Count at 37°C for 48 hours: Not more than 100,000 per ml
Sale of Food (Food Establishments) Regulations

Contaminant 1. Arsenic (As): <0.1 ppm . Arsenic — <0.1 mg/kg
2. Lead (Pb): <0.2 ppm . Lead — <0.2 mg/kg
3. Copper (Cu): <2 ppm . Copper — <2 mg/kg
4. Tin (Sn): <250 ppm
5. Cadmium (Cd): <0.2 ppm
6. Antimony (Sb): <1 ppm
7. Selenium (Se): <1 ppm
Hygiene . Package or container made with compounds known to be . Processing site for carbonated and non-carbonated

beverages shall be kept hygienically clean and shall be free
from flies, bees, other insects and rodents.

. Total bacteria count: 200 per 20ml; 10 per ml
. Coliform count: Negative per 20ml; Negative per 10ml
. Yeast and mould count: Negative per 20ml; Negative per ml




Case study 2: Carbonated Water-based Beverages

Standard
Item

eightan easures

Food Regulations
(as at 15t September 2006)

SS 62:1997

Nof specified

Nof specified

Labelling

The term “non-alcoholic” shall be reserved only for those products
which contain not more than 0.5% (v/v) alcohol at 20°C.

Any drink for human consumption without dilution which
incorporates the name of a fruit, vegetable or flower in its name
but does not use the juice of that fruit, vegetable or flower shall be
labelled in the following manner:

(a) (Name of fruit, vegetable or flower)-ade

(b) (Name of fruit, vegetable or flower) flavoured drink; and

(c) Imitation (name of fruit, vegetable or flower) drink.

Subject to general requirements for labelling

Nutrient labelling is necessary if it a nutrition claim is made
(regulation 8A of the Food Regulations)

Each package shall be legibly and indelibly marked as
follows:

a) Name of product;

b) Name and address of manufacturer, packer or vendor
and/or his registered trademark;

c) Net volume;

d) Batch or code number;

e) Date marking.

Methods of Analysis and
Sampling

Food additives, contaminants, microorganisms, mycotoxins

Sugar content: hydrometer or refractometer method

Gas volume

Total colony count: Membrane filter enumeration method
Coliforms: Membrane filter enumeration method

Coliforms (for pulpy sample): MPN method

Yeast & moulds: Membrane filter enumeration method
Yeast & moulds (for pulpy sample): Spread plate method
Arsenic, lead, copper: Atomic absorption spectrophotometric
method

Case study 3: Frozen Prepared Foods

= Currently no standards available




Case study 4: Food Additives

= General guidelines found in the Food Regulations & Schedules

= Food additives are classified into thirteen main categories as
follows:
= Anti-caking agents
= Anti-foaming agents
= Anti-oxidants
= Artificial sweetening agents
= Chemical preservatives
=  Colouring matters
= Emulsifiers or stabilizers
= Flavouring agents
=  Flavour enhancers
= Humectants
= Nutrient supplements
= Sequestrants
= General purpose food additives

ILSI Japan/MAFF Project
Investigation of Commodity Food
Standards and Analytical Methods
in Asia

Philippines



Philippine Commodity Standards

1987 Constitution of the Philippines; Food, Drugs and Devices, and Cosmetics Act; Food and Drug Administration Act 2009; Consumer Act of the
Philippines

Bureau Circular 2006-016:
Updated list of
food additives

Bureau Circular
6A s. 1998:

Permissible net

content variation

in pre-packaged
food

Name of the Standard

Scope

Description

Essential Compositional
and Quality Factors

Food Additives

Philippine National
Standards (BPS/BFAD;
BPS/BAFPS)

Contaminants

Hygiene

Weights and Measures

A4

Labelling

Methods of Analysis and
Sampling

Administrative Order No.
153 s.2004: Guidelines,
current good
manufacturing practices in
manufacturing, packing
repacking or holding food

Administrative Order No.
88-B s. 1984: Rules and
regulations governing the
labeling of prepackaged
food products distributed
in the Philippines

Administrative Order No.
16-s. 1979: Date marking of
prepackaged foods

Bureau Circular 01-A s.
2004: Guidelines for the
assessment of
microbiological quality of
processed foods

Bureau Circular No. 9 s.
1999: Labelling of
prepackaged processed
meat products

Bureau Circular 2007-002:
Guidelines in the use of
nutrition and health claims
in food

Philippines: Food Laws
« 1987 Constitution of the Philippines:

“The State shall establish and maintain an
effective food and drug regulatory system
and undertake the appropriate health,
manpower development, and research,
responsive to the country’s health needs and
problems.”

- Main foundation of food laws in the
Philippines



Philippines: Food Laws

Food-related laws enacted by Congress:

« Consumer Act of the Philippines

— Provide mandate to Dept of Health to elaborate standards
related to food, drug, cosmetics and devices

* Food, Drug and Devices, and Cosmetics Act
— Main food law of the Philippines

— Delegates responsibility to Bureau of Food and Drug(BFAD) to
administer and enforce food law
— Mandates BFAD to elaborate regulations, standards etc

* Food and Drug Administration Act 2009

— Renames and reorganizes BFAD to FDA

Philippines: Food Laws

FDA empowered to issue regulations related to food
standards:

*Food additives
*Bureau Circular 2006-016: Updated list of food additives
*Hygiene
*Administrative Order No. 153 s.2004: Guidelines, current good manufacturing
practices in manufacturing, packing repacking or holding food;
Bureau Circular 01-A s. 2004: Guidelines for the assessment of microbiological quality
of processed foods
*Labelling
*Administrative Order No. 16-s. 1979: Date marking of prepackaged foods;
Administrative Order No. 88-B s. 1984: Rules and regulations governing the labeling
of prepackaged food products distributed in the Philippines;
Bureau Circular No. 9 s. 1999: Labelling of prepackaged processed meat products;
Bureau Circular 2007-002: Guidelines in the use of nutrition and health claims in food
*Weights and measures
*Bureau Circular 6A s. 1998: Permissible net content variation in pre-packaged food



Philippines: Food Laws

Other food-related laws enacted by Congress:

« Agriculture and Fisheries Modernization Act of
1997

— Mandates Bureau of Agriculture and Fisheries Product Standards
(BAFPS) to draft agriculture standards and enforcement

- The Meat Inspection Code of the Philippines

— Mandates the National Meat Inspection Services (NMIS) as the sole
national controlling authority for meat and meat products

Philippines: Food Safety Administration

» Responsibilities split between Dept. of Health & Dept.
of Agriculture

 DoH: BFAD/FDA
— All food products apart from agricultural, fisheries & meat

* DOoA:
— BAFPS : agricultural & fisheries
— NMIS : meat & meat products



Philippines: Mandatory Standards

« FDA elaborates mandatory standards for
processed foods through regulations

— AO 132 s. 1970 Regulation prescribing the Standard of Identity
and Quality of Milk and Milk Products

— AO154 s. 1971 Regulation B-4 Definition and Standards of
Identity of Foods: 4.14 Meat and Meat Products, 4.14.01
Sausages

— AO 136-B s. 1985 Standards for Soluble Coffee with Added
Carbohydrates

— AO 2005-018 Philippine National Standards on Ethnic Food
Products

Philippines:
Philippines National Standards (PNS)

» Developed jointly by Bureau of Product
Standards (BPS), in consultation with FDA
or BAFPS

« Agriculture (PNS-BAFPS): 73
Food and food products (PNS-BFAD): 21



Philippines: PNS Standards

* Voluntary in nature, though can become mandatory
if products affect the life, health and property of its

users

— Food and agricultural products

« PNS-BFAD, PNS-BAFPS standards used by
authorities for regulatory purposes — mandatory

» Certification provided by BPS
— PS Quality Mark

Case study 1: Instant Noodles

Standard PNS/BFAD 18:2008
Item
Name of the Standard Flour sticks (pancit canton)
Scope Processed flour sticks (pancit canton) for human consumption
Description Flour sticks or ‘pancit canton’ are molded and fried noodle strands, which can be consumed with or without prior cooking

preparation, made from wheat flour, singly or in combination with other flours and/or starches, water and salt with or without added
optional ingredients.

Essential Composition and Quality
Factor

- Basic Ingredients: wheat flour; potable water; salt; cooking oil
. Optional Ingredients: other flours and starches; fresh eggs or egg powder; fresh or powdered fruit and vegetables; seasoning
and condiments.

. General requirements —
Moisture content: <8%;
Free fatty acids: 0.5% (as oleic acid);
Sensory properties: uniform size of noodle strands with acceptable color, no rancid odor and taste and crispy texture.

. Types of defects —

Foreign matter: any matter which has not been derived from the components or constituents of ingredients used in the
product; does not pose a threat to human health and can be recognized without magnification or is present at a level
determined by a method including magnification that indicates non-compliance with good manufacturing and sanitation
practices.

Appearance: (a) Brownish or blackish specks or discoloration that affects
> 5% of the weight of the sample unit after manufacture; (b) Loose or broken noodle strands present in weights >5 % of the
weight of the sample unit after manufacture.

Odor and flavour: (a) Objectionable odor and flavor indicative of ~ deterioration or contamination (like rancidity, fermentation
or taints) on  uncooked and cooked noodles; (b) Pronounced burnt odor on
uncooked and cooked noodles.




Case study 1: Instant Noodles

Standard PNS/BFAD 18:2008
Item
Food Additives - In accordance to BFAD Bureau Circular No. 2006-016, the Codex Alimentarius Commission and/or authority for these
products.
. Permitted food additives to be used:
Acid regulator
NaOH - GMP
Antioxidant
BHA — Max: 100 mg/kg; BHT — Max: 200 mg/kg; Tocopherol — GMP
Color
FD&C Yellow #5 (Tartrazine) — Max: 300 mg/kg; FD&C Yellow #6 (Sunset Yellow) - Max: 300 mg/kg
Flour treatment agent
Phosphates (as Na or K Phosphates) — Max: 2,200 mg/kg
Raising agent/stabilizer
Na2CO3 — Max: 2,600 mg/kg; K2CO3 — Max: 2,600 mg/kg
. Carry-over of other food additives not listed shall be allowed provided they are approved by BFAD regulation and in
accordance to Section 5.2 of the “Codex Principles Relating to the Carry-Over of Food Additives into Foods (CAC/Volume 1
1991)".
Contaminant - Not specified
Hygiene . Prepared and handled in accordance to “ Codex Recommended International Code of Practice — General Principles of Food
Hygiene” and/or “BFAD A.O. No. 153 s. 200 — Guidelines on the Current Good Manufacturing Practices in Manufacturing ,
Packing, Repacking or Holding Food” and processed according to the “Recommended Code of Practice for the Processing of
Flour Sticks (Pancit Canton) (PNS 19:2008)".
. When tested by appropriate methods of sampling and examination:
a) free from filth that may pose a hazard to health;
b) free from parasites which may represent a hazard to health;
c) not contain any substance originating from microorganisms in amounts which may represent a hazard to health; and
d) free from spoilage or pathogenic microorganisms capable of survival and multiplication under normal storage conditions
. The product shall be packed in suitable hygienic primary and secondary packages that will maintain its quality during storage
and transport.
.
Case study 1: Instant Noodles
Standard PNS/BFAD 18:2008
Item
Weight and Measures . The average net weight of sample unit may exceed declared net weight; however, no individual package shall be <95% of the
declared net weight.
Labelling . Labelling of retail packages/container — each retail container shall be labelled and marked with the information according to
BFAD Labelling Regulations and shall contain the following information:
a) The name of the product. The name of the product shall be “Flour Sticks” or “Pancit Canton”. The product may be called by
other common names like: “Wheat Flour Sticks”, “Wheat Noodles”, “Wheat Flour Noodles”, “C(K)anton Noodles” or “Panc(s)it
C(K)anton Noodles”, provided such name is accepted in the country of distribution.
b) The Name and address of either the manufacturer, packer, distributor, importer, exporter or vendor of the food.
c) The complete list of ingredients and food additives used in the preparation of the product in descending order of proportion.
d) The net content by weight in metric system. Other systems of measurement required by importing countries shall appear in
parenthesis after metric system unit.
e) The words “Best/Consume Before”/"Use by date”, indicating end of period at which the product shall retain its optimum
quality attributes at define storage conditions.
f) Lot identification marked in code identifying product lot.
g) The words “Product of the Philippines” or similar expressions, or the country of origin if imported.
h) Additional requirements — a pictorial representation of the product(s) on the label should not mislead the consumer with
respect to the product so illustrated.
. Labelling of non-retail, bulk containers —
The name of the product, lot identification code and the name and address of the manufacturer or packer shall appear in the
container. However, the name and address of the manufacturer may be replaced by identification marks provided that such
mark is clearly identified with accompanying documents.
. Nutrition labelling — Nutrition labelling shall conform to established regulations by the BFAD.
Methods of Analysis and Sampling - Method sampling — shall be in accordance with the FAO/WHO Codex Alimentarius Sampling Plans for Pre-packaged Foods
(CAC/RM 42-1969)
. Determination of moisture — according to method of AOAC (2005, 18" edition) using the Oven Method
. Determination of free fatty acids (FFA) — according to the method of AOAC (2005, 18 edition) using the Titrimetric Method
. Determination of net weight




Case study 2: Carbonated Water-based Beverages

Standard
Item

PNS/BFAD 11:2007

Name of the Standard

Citrus beverage products

Scope Philippine calamansi (Microcarpa Bunge) and (Citrus i including ready-to-drink (RTD) beverages made from sound and
mature calamansi or dalandan preserved exclusively by physical means. Preservation by physical means does not include ionizing radiation. Other citrus
cultivars may also be sued provided they conform to the standard stated herein.

Description Carbonated drink (soda) — A ready-to-drink beverage prepared by mixing carbonated water and sweetening agent or agents with citrus sugar-concentrate

or extract.

Essential Composition and Quality Factor

. Basic Ingredients —
Citrus: Calamansi or dalandan — fruit to be used shall be fresh, sound, clean and mature from any cultivated variety suitable to the
characteristics of the fruits of Microcarpa Bunge or Citrus aurantium variety. Other cultivars of citrus may also be used.
Potable water: Water fit for human consumption.
Sweetening agent: One or more of the sugars, honey, high intensity sweeteners or artificial sweeteners.
Other ingredients: Other food-grade ingredients may be added.

. General requirements — the citrus beverage product shall have the characteristic colour, aroma and flavour of the variety of citrus fruit from
which it is made and shall be free from sensory cf
. pH and titrable acidity — the pH of the extract for calamansi: >2.0, dalandan: >2.50; titrable acidity (as % citric acid) for calamansi: >4.5%,

dalandan: >0.7%

. Soluble solids — the soluble solids content of the extract (exclusive of added sweetening agent/s) for calamansi: >6.0% m/m, for dalandan:
>7.0% m/m, as determined by refractometer at 20°C, uncorrected for acidity and read as °Brix on the International Sucrose Scales.

. Sweetening agent — one or more of the sugars, honey, high intensity sweeteners and artificial sweeteners may be added in amounts according
to regulations set by BFAD, the Codex Alimentarius Commission and/or authority for these products.

. Ethanol content — the ethanol content shall not exceed 3 g/kg.

. Volatile acids — traces of volatile acids may be present.

. Sensory properties — the product shall have the characteristic colour, aroma and flavour of the citrus fruit (calamansi or dalandan) used.
. Types of defects —

Foreign matters: any matter, which has not been derived from the citrus fruit (calamansi or dalandan), does not pose a threat to human health
and is readily recognized without magnification or is present at a level determined by magnification method or any equivalent methods that
indicates non-compliance with good manufacturing practices and sanitation practices.

Odourfflavour/colour: a sample unit affected by objectionable odours or flavours indicative of decomposition and unacceptable discolouration due
to product deterioration.

Case study 2: Carbonated Water-based Beverages

Standard
Item

PNS/BFAD 11:2007

Food Additives

. In accordance to BFAD Bureau Circular No. 2006-016, the Codex Alimentarius Commission and/or authority for these products.
. Permitted food additives to be used:

Acid regulator
Citric acid; malic acid; calcium carbonate; adipates
Anticaking agent
Calcium aluminium silicate (synthetic); microcrystalline cellulose; aluminium silicate; carnauba wax
Antioxidant
Ascorbic acid; calcium ascorbate; erythorbic acid; potassium ascorbate; sodium ascorbate; sodium erythrobate
Color
Carotenoids; chlorophylls, copper complexes; curcumin; riboflavin; sunset yellow; tartrazine
Preservatives
Benzoates; hydrobenzoates; sorbates; sulphites; carbon dioxide; phosphates; EDTA
Processing aids
a. Antifoaming agents — polydimethylisiloxane
b. Clarifying agentsffiltration aids/flocculating agents — adsorbent clays; adsorbent resins; activated carbon (only from plants); bentonite;
cellulose; chitosan; colloidal silica; diatomaceous earth; gelatine (from skin collagen); ion exchange resins (cation and anion); kaolin; perlite;
polyvinylpolypyrrolidone; rice hulls; silicasol; tannin
c. Enzyme preparations — pectinases (for breakdown of pectin); proteinases (for breakdown of proteins); amylases (for breakdown of starch);
cellulases (limited use to facilitate disruption of cell walls)
d. Packing gas — nitrogen, carbon dioxide
Stabilizer/thickener
Calcium chloride; carob bean gum; carrageenan; gellan gum; guar gum; gum arabic; karaya gum; lactic and fatty acid esters of glycerol;
pectins; potassium alginate; sodium alginate; tara gum; tragacanth gum; xanthan gum; agar; konjac flour; sodium carboxymethylcellulose
Sweetener
Acesulfame potassium; aspartame; saccharin; sucralose

Contaminant

. Pesticide residues — amount of residue shall comply with those maximum residue limits for pesticides established by the Codex Alimentarius
Commission and/or authority for these products.

. Heavy metal contamination — the citrus beverage products covered by the provisions of this standard shall comply with those maximum residue
levels for heavy metal contamination established by the Codex Alimentarius Commission and/or authority for these products.




Case study 2: Carbonated Water-based Beverages

Standard
Item

PNS/BFAD 11:2007

Hygiene

Prepared and handled in accordance with the appropriate sections of the “Codex Recommended International Code of Practice — General
Principles of Food Hygiene (CAC/RCP 1 -1969, Rev. 4-2003)" and/or “BFAD A.O. No. 153 5.2004 — Guidelines, Current Good Manufacturing
Practices in Manufacturing, Packing, Repacking or Holding Food” and processed according to the “Recommended Code of Practice for the
Processing and Handling of Citrus Beverage Products (PNS/BFAD 12:2007)".

When tested by appropriate methods of sampling and examination:

a) free from filth that may pose a hazard to health;

b) free from parasites which may represent a hazard to health;

c) not contain any substance originating from microorganisms in amounts which may represent a hazard to health;

d) free from spoilage or pathogenic microorganisms capable of survival and multiplication under normal storage conditions; and
e) free from container integrity defects which may compromise the hermetic seal

Weight and Measures

Minimum fill - the citrus beverage product shall occupy not less than 90% of the water capacity of the container. The water capacity of the
container is the volume of distilled water at 20°C, which the sealed container will hold when completely filled. A container that fails to meet the
requirement for minimum fill (90% container capacity) shall be considered “slack filled”.

Case study 2: Carbonated Water-based Beverages

Standard
Item

PNS/BFAD 11:2007

Labelling

Each container shall be labelled and marked with the following information in accordance with current BFAD’s Labelling Regulation:
a) The name of the product shall be “[Name of citrus fruit + Type of beverages product]” (ex. Calamansi Juice; Dalandan Juice Powder);

b) Products using artificial sweetener/s shall have statement/s referring to its low and/or reduced caloric value and the possibility of
hypersensitivity to some of its components;

c) The complete list of ingredients and food additives used in the preparation of the products in descending order of proportion;

d) The net quantity of content by weight in the metric system. Other systems of measurement required by importing countries shall appear in
parenthesis after the metric system unit;

e) The name and address of the manufacturer, packer and/or distributor of the food;

f) Open date marking: The word “Best/Consume before”/"Use by date”, indicating end of period at which the product shall retain its optimum
quality attributes at defined storage conditions;

g) Lot or code number identifying product lot;

h) The words “Product of the Philippines”, or the country of origin if imported;

i) Additional requirements — A pictorial representation of fruit(s) on the label should not mislead the consumer with respect to the fruit so
illustrated:

j) Direction for use should be indicated in the label;

k) Storage instructions — where the citrus beverage product requires to be kept under conditions of refrigeration, there shall be information for
storage and, if necessary, thawing of the product. Where practicable, storage instructions should be in close proximity to the open date marking;

Nutrition labelling — nutrition labelling shall conform to established regulations of BFAD.

Methods of Analysis and Sampling

Measurement of pH — according to AOAC Official Methods of Analysis, Method No. 981.12, 16t ed., 1995.

Determination of titrable acidity — According to AOAC Official methods of Analysis No. 942.15, 16" ed., 1995.

Determination of total soluble solids — According to AOAC Official methods of Analysis No. 932.14C, 16" ed., 1995.

Determination of alcohol in fruit products — According to AOAC Official methods of Analysis No. 920.150, 16" ed., 1995

Method of sampling — Sampling shall be in accordance with the FAO/WHO Codex Alimentarius Sampling Plans for Prepackaged Foods —
CAC/RM 42-1969, Codex Alimentarius Volume 13, 1994.

Determination of lead using atomic absorption spectrophotometer — According to AOAC Official methods of Analysis No. 972.25, 16" ed., 1995.
Determination of tin using atomic absorption spectrophotometer — According to AOAC Official methods of Analysis No. 985.16, 16" ed., 1995.




Case study 3: Frozen Prepared Foods

= Currently no standards available

Case study 4: Food Additives

* Regulations on the application of food additives are found
in “Bureau Circular 2006-016: Updated list of food
additives”, which adopts the format of the Codex GSFA

* Food additives in the Philippines are categorized into 25

categories, as follows:
— Acidity regulator

— Anticaking agent

— Antifoaming agent

— Antioxidant

— Bleaching agent

— Bulking agent

— Carbonating agent

— Color

— Color retention agent



Case study 4: Food Additives

* Food additives in the Philippines are categorized into 25 categories, as follows:

— Emulsifier

— Emulsifying salt
— Firming agent
— Flavor enhancer
— Flour treatment agent
— Foaming agent
— Gelling agent
— Glazing agent
— Humectant

— Preservative

— Propellant

— Raising agent
— Sequestrant

— Stabilizer

— Sweetener

— Thickener

ILSI Japan/MAFF Project
Investigation of Commodity Food
Standards and Analytical Methods in
Asia

Next Step: Indonesia,
Thailand and Vietham?



Fostering Harmonization in a Diverse Region

* Need for greater harmonization in scientific
understanding, regulations and decision
making in ASEAN region

+ ILSI SEA Region identified key issues and
areas relevant to region to be harmonized

— Food Safety Standards

— Nutrition labeling and claims
» Scientific substantiation approach
* Regulatory framework

Food Standards in ASEAN - Not
Harmonized

* Need for greater harmonization in scientific
understanding, regulations and decision making in
ASEAN region

« ILSI SEA Region identified key issues and areas
relevant to region to be harmonized
— Food Safety Standards

— Nutrition labeling and claims
 Scientific substantiation approach
* Regulatory framework



Harmonization of Food Safety Standards
2001

* ILSI SEA Region collaborated with FAO/WHO to explore
potential for reaching consensus to bring national food
safety standards in line with Codex

— Organized 15t ASEAN Food Safety Standards
Harmonization Workshop

 Facilitate exchange of scientific information and knowledge that
is essential to harmonization process

» Discussion between regulators within ASEAN on the science
behind food safety standards

» Discuss rationale underlying the differences in current national
safety standards

Harmonization of Food Safety Standards

2001

— Establish an ASEAN Working Group on Food Safety Standards
Harmonization
+ Consists of key food regulators from 10 ASEAN countries

2001-2008

* Aseries of 7 ASEAN Workshops have been organized

— Updates on scientific information on chemical and microbial risk
assessment approach, exposure assessment, etc

— Provide training and information on how to perform risk assessments

— Member countries provided updates on their national food safety
standards regulations

— Progress of harmonization towards Codex standards reported
* Done through the use of online database

« 2009
— 8t ASEAN Workshop



Harmonization of Food Safety Standards

Online Food Safety Database

« ILSI SEA Region set up and continue to manage an
on-line ASEAN Food Safety Standards database

— Consists of Codex GSFA and 10 ASEAN countries’
standards on 45 selected food additives

— Facilitate systematic review and periodical updating
by participating ASEAN countries

— Helpful tool to track harmonization status

Harmonization Progress (2003-2009)

» 45 Substances
— 22 Preservatives
— 17 Colourings
— 6 Sweeteners

« 10 ASEAN countries

» GSFA reference: Y 2007

* Food categories:
239 = 268



ASEAN Food Safety Standards Database

ASEAN Food Safety Standards Database



ASEAN Food Safety Standards Database

Plans and Next Step

« To continue updating the database on coloring,
sweeteners, and preservatives, and plan to add
new food additives mentioned below

— Antioxidants

— Stabilizers

— Emulsifiers

— Thickeners

— Acidity regulators

 To extend the database with contaminants in
food?



Thank you
HYNEITINVET
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