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Food Additives And the Modern Food Industry

( Author’s Preface)

Nonce without reference to hold anypoint, people all must be face to the fact that our life has
been impartible with food additiues. The use of additives in cooking and food preservation by man to
improve the taste and other properties of foods has a history of several thousand years. Of course, it
was by means of primitive accumulation of experience and continual trial that our forebears showed
us which natural substances could be used as additives and which could not.

Yet with their drawbacks of limited sources, low content in active principles and complicated
extracting processes, natural additives have gradually given way to artificial ones as a result of the
development in chemistry, biology and engineering in the past one or two hundred years. Mean-
while, with limited human knowledge under specific historical conditions, there have been serious
accidents because of the over-emphasis on efficiency at the expense of the quality index and the
backwardness and negligence in management. In present-day society where there is considerable
concemn for environmental and food pollution by industrial waste, it is natural for consumers to be
afraid, or even terrified, of the use of chemical food additives to foods. And they cherish the hope
that “the 21 century will be a century free of food additives”, which is a misconception resulting
from confusing the two different concepts of “food additive” and “food pollution” .

According to the Chinese Food Hygiene Law issued on October 30th, 1995, food additives are
“chemically synthesized or natural substances added to foods for the improvement of food quality in
terms of colour, smell and taste or for technological requirements in preservation and processing’,
while nourishment fortifiers are “natural additives or artificial ones falling in the category of natural
nutrient, which are applied to foods to increase their nutritive value.” Apparently, food additives
should have nothing to do with pollutants in polluted foods.

Factors like microorganisms, enzymes, oxygen, water, temperature and light are causes for
decomposition and other spoilage processes of foods and fats, which, once spoilt, are hazardous to
human health and unedible. It is for the prevention of deteroration in the quality atiributes of foods
that preservatives and antioxidants are used. At present, with the use of emulsifiers, flavourings,
colourants, thickeners and spices enabling humans to enjoy maximum sensory satisfaction, they just
cannot afford to go without additives. What they should do is have a proper understanding and appli-
cation of them.

However, the use of the food additive, synthetic or natural is subject to its safety factor,
which depends on the degree of its own toxicity (or safety), its production quality level, range of
use, dose and so on.

The toxicological safety evaluation offers an important basis for the appraisal of toxicity in food
additives, and in China, the safety of food additives is measured in the international unit of ADI;
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the higher ADI value, the greater safety. The ADI value, maximum daily intake of an additive
throughout the lifetime that causes no toxic or harmful effect on human health, is determined by a
series of toxicity tests, such as those in acute poisoning, accumulation, mutation, development
physiology, biochemistry and embryology.

It is not to be forgotten that there have been poisoning or even death-causing tragedies involving
the use of food additives both at home and abroad. For instance, the “Arsenic Milk Tragedy” in
Japan in which the Arsenic content of the stabilizing agent sodium dihydrogen phosphate used in the
powdered milk was as high as 30mg/kg, enormously preponderate over the allowable level in
Japan, resulting in a large number of infants’ deaths. And it is also because of the content of im-
purities in the commercial product often exceeding the permissible limit that controversy over the
safety of saccharin arises. Accidents teach bitter lessons that there must be proper handling of the
food additive and strict control over its product quality which has much to do with its manufacturing
technological process.

Food additives can be classified by source under two groups: the natural and the synthetic. The
general belief that natural additives are without exception safer than synthetic ones is but a one-sided
misconception. Products of the same kind obtained with different manufacturing technologies should
have no difference whatsoever in their quality standards or utilization regulations. And it is not diffi-
cult to find that the safety of some synthetic additives is greater than that of some natural ones.

As to food colourants now available in the world, the natural ones, while far outnumbering the
synthetic ones, are greatly exceeded by the latter in amount. Moreover, because of the low content
of active constituents, the extraction of natural food colourants usually involves the use of various
chemical supplements or the chemical modification process, and thereby they cannot be regarded as
“naturals” in the strict sense of the word.

I have always been of the opinion that there is no point at all in any blind, exaggerated prefer-
ence for naturals to synthetics. Natural substances will of course remain a major source of food addi-
tives; nevertheless, it is unreasonable to reject synthetic substances as long as they have definite
structures and share the same quality standard, availability and safety with their natural counter-
parts. It is a plain truth that in a metabolic process the organism makes no difference between sub-
stances of a kind from different sources. And this also speaks for the necessity of supervisory control
on natural substances .

It must be brought home to the public mind that the Food Hygiene Law is an important law in
China concerning the health of the whole nation and our offspring.

Of the three decisive factors of raw materials, technological processes and equipment, and
food additives for the development of the modern food industry, food additives have become the most
active and dynamic one. Only when we fully understand this significant reality can we accelerate the
advancement of China’s food industry. I do think now is the time that all those engaged in food sci-
ence, chemistry, biology, preventive medicine, administration and the media joined forces to fa-
cilitate that process.

2



=
i1y

199 FREBHAFHREMELY (FELAREHFLEIREL) FRT
(RBBMATLEE) XITRE, HE 190 FHABBRX -FARTOWNAR L, hk R
RFEMHFAIRNTE, RATT (REFWAITEE) —H, AZEBABREFE
R,

REFREHEAX TS EXRERSG T BANKELRE, BHREHAEAF
A ABANZAE, BEUEREERAES R THROHR,

Hal, ESARRAmANHEEET  AREFRR, DA EHEEFTEHRBEY
AR, KRS, BERRERSTIYHRARAARE, RERGRETRANS: ¥,
BEFDPTENAFR - FREORE. ETEAMALRAENERE AN ETE
WEFEY, ~LRERRRAEERBREEEREAN (BRFMH I L %) EH%
FHK. A, BRATFTTROUHE LS, DREHEAREEMANEFTHAETILAR
SHHTH, WRAREREFWA T LR RE-ARETE,

RERMAGHESRNERTR, GERE, E0%¥. DAY HE¥ IR
FE;, FRANBRENCT, AENBEAL, £F T ERAERADWRREH,
XARFRAEMUESGK, 25, BAAETHARFTREAERET “THER",
RHFR-—HREFEENIE,

AHNEHE RN B HNGHARTE, CRFRE K (REFMHAFMH) &
(Rek %), XTR—F (BACTIEY) K (KRBT L¥), TRA, LT RESF
—APFEETEEF T RRBI L, TREAGEM GRS Tk, EFRFGWEE 4
FrREGEHRB R, ARFAEY, RERELUHHBENGENESR, XERR
FHER-ERALEEHARFABEA NN HREH G RE,

AFGEAETSERRWEGAE, B F, RARREFNMA—RNE L. &
RAEMFBHG - LFETE, mXEARGER, BRERBRMR, AR _FR- AR
WEREMA, K., #RERBXKAERN, BRAHABREFRGSRPNAE,
TR, XAHELHARRERRIIEAMTHAFARWER, B A FSWRERRIE
REAN TR Loy, RAREPAEMAHIE, X EH, RELThHHRA
T, TN (HARAIBRRRHHES) 1H, REXTEENRERRHK,

ERNELR, Rt2RBETENAENEAE, BAPALEN, BHERERE
AERGHEMACETENERL - REXRLROTEY, URESAELKTE, &
AR RBR, EXR (BXER) $SARAFAREAROLHE; REERERANET
EMAEL, HRTHBRAETE ¥ ST T RGARS, TFBHREE LRI X
Bio mREHMONER ., XHRTE, WEIE UM,

FRENRRAABRAZELRE , BAAZH,



EHEEARER, $FHREEATYBRPRA, KBEHF € ROTFH
E, MR |
# %
FIMEE A%
20004 10 6 H



% 5 it

1. AREAE CPEARLMERSEMFEH D AEMRE) (GB 2760—199%6) H
it = SHE, Bhal THAYRERSERRERASCHBELH, MREERE
FERBI =G

2. RS LL GB 2760—1996 i HIE&, HXLASHEERHALFHER
SR (FCCIV) MBRAEABRENEZERS (CAC) WFEHS.

3. FXEBREHESHALT: CBEHEF NIKME GB 2760—1996 X #5; INS
JE B iz G EBRbR AR D s CAS FRIBF i 2l (th2eil) %5, %
H S — A AR, A B CASBILS, (UEHXERMSAYERREH
5N HEF¥EF L (Center for Food Safety & Applied Nutrition of FDA) 2000 4E 1 A 5
Hafw (KammmEdEE) PHYRMILY XHRgics, BMETREE MG
A CASBRILSE, WG A sFEXEFERTERS, e LU #THERS S
%,

4. ABHEAVTEHWERABMAMZE T ZFENNE, —BENA=ZHERY
2 O(FERXME., EE. AES). SHEMEN., MBI RERKFIMR, FRARESR
GB 2760—1996 B Ztn HERI b g . AREF= SR B ESE . BUEP | MR M R,
HWEHEEFAXERBMANE =SB EMA XEE, B,

5. NEWNPEEE, HER ., BEAN., BB, BEN. PafS SR8k
AHMARNET, WARMRE, M-MAMKWENT P, WERH EERT -,
RERERHAE -8, BWENAEREAN—F, HEMNEREN 2%,

6. A MR W R AR RIS e AR R

O X EEE 20C T 5 4CKHEE I,

QW85 58 0. 1MPa T HIB(H

QOEMELE 20CT, & 100mLIBERBEROBFEERER T

@Hr 5 #F48 20C;

O LI E 1R B E L& M 20°C;

O©ZEEWRE (%) HEBGH.

7. YEBK&iH

ADI (Acceptable Daily Intakes) : £ H fRif AR, UETREETHBANZEREE
No

°Bé¢ (Baumé): HEK,

CAC (Codex Alimentarius Commission): (BEEH) BREMER S,

CCFA (Codex Committee on Food Additives): (BEEE) BRMBMFAIERER S,

CAS (Chemiscal Abstract Service); b2 3CHE+E (EH),

C. 1. (Colour Index). H¥l&3|,

EEC (European Economic Community): KR 2 5F3LFHA



EOA (The Essential Oil Association of USA): % EXFmbr<,

FAO (Food and Agriculture Organization of the United Nations): B/ EH B R 5L L AHHA
(W “BRaERAHH"),

FCC (Food Chemical Codex): (KME) &AL ki,

FDA (Food and Drug Administration) : (XH) BMHMAYEES,

FEMA (Flavour Extract Manufacturer®s Association): (EHE) SHEFRHEE NS,

GB: W ANRILMERERIFHE,

GMP (Good Manufacturing Practice) ; #HEH AT E,

GRAS (Generally Recognized as Safe); —BEIA T LM,

HLB (Hydrophile-lipophile Balance) : 3 7K 3% V4 .

JECFA (Joint FAO/WHO Expert Committee on Food Additives): FAO/WHO £ & %% i |
ERERE

INS (Intemational Numbering System) ;: E R4S RS

ISO (Intemational Standard Organization) ;: EFREREALHL

IU (International Unites): EFR&#N,

IDs (50% Lethal Dose): £BULE, FHRHEFE.

MNL (Maximum No-effect Level): A LIEAR, FHRBAWRZE,

WHO (World Health Organization); (B(A&H) AR LMY,



g 1 i R L LT T R Py P PP P PP P PP PP PR PRT PR PP PP 1
1.1 EREIIRIEE CHIAPZE coeermrrreerrrn i e s 1
1.2 BRI —RRER S EIFRAE o corvrrrerreererrrrrn 3
1.3 B EIRINFUIBIAE FERRHE cvvvvreenrerrernmsnnsmmmmiee et 6
1.4 BEHEARTERDRIMANEFE BRI <vreervrrreererrrereeimia, 7
gzi S5 (Umami Agents) .................................................................. 9
“ﬁﬁ] ............................................................................................. 9
2.1 L—ﬁ'ﬁ@—‘ﬁﬂ (Monosodium L-Glutamate; MSC) ................................. 10
2.2 R HFER (Umami Nucleotide) FRELBEL --vovvoeevemrarenmii 30
2.3 BHE (Succinie Acid) FRHBAEL cooveerreeriiei 34
2.4 L_fngiﬁgq (Monosodium [rAspanate) ....................................... 35
2.5 KEBEHYEAH (Hydmlyzed Vegetable Protein; HVP) eccrersecrrcrniiniaioiiiin, 37
2.6 KBRIPES (Hydmlyzed Animal Protein; HAP) corerereeresrcrenioieniiaeia. 39
2.7 L-BLEEH (Disodium L-Tartharate)  sccorsesrereetorenrestontiesentneiiinneenionsns. 40
2.8 XER (Theanine) ..................................................................... 41
2.9 ﬁ,ﬂgﬁ%}m ................................................................................. 42
”31 FHIKTA (Sweetemers) ---eceeerrereereraretomrititiiiiieiiiiiniioiiraiatinericae. 44
”&iyﬁ] ............................................................................................. 44
3.1 BN (Sodium Saccharin) sereeceeresesssrertnmmrrii e 45
3.2 HOoEEEBEL (Cyclamate) ...................................................... 48
3.3 =4 (Sucralose; Trichlorosucrose) — <ereetereesteanrnatiiiiiiinaiiiiiin. 50
3.4 ZEEE%)E@W ( Acesulfame Potassium; A-K) ....................................... 52
3.5 :ﬁk%ﬁ“ﬁk?ﬂ] .............................................................................. 54
3.6 BHECICTHIRA] <-orerrervvoreraorinressiieisiasessiian bbb b 57
3.7 ﬁﬁ%fﬂ%?ﬂ] .............................................................................. 64
3,8 ML TARFUBRIF --vvvvemreormrnnnnsersmrmeni e e 69
3.9 TR BRE R BEBHIRIA <vveveerrreeremmmmmemmr ettt 70
%4 i [ 35 (Acidifiers) ..................................................................... 72
“ﬁi;ﬁ] ............................................................................................. 72
4,1 Z.8 (Acetic Acid) ..................................................................... 72
4.2 FFEEER (Gitnc Acid) «=oveesereersssrmmiirentii ettt e e 85
4.3 FLER (Lactic Acid)  +rrevrrrererrmammmrreree i s e 91
4.4 TEAM (Tararic Acid) «c-resrereeteeranrreireiiiittiiiiiiiiiiiitiatsiinaians 96



4.5 ;ﬁz%@ (Malic Acid) ..................................................................... 08

4.6 ESE (Fumarc Acid; Trans-butenedioic Acid) — -weererereessrressmseenennennns 101
4.7 FEBEE (Gluconic Acid) JLHPYHR rrocverrevrrreermrerieceaiiiraain, 102
4.8 W ( Phosphoric Acid) e 103
F5WH EKA (Bitter AGERLS)  soreerereerse 106
[mﬁs] .......................................................................................... 106
5.1 GMMEB (Caffeine)  cvooreeeerrerreeronsenerrntieiiiiitiotiitiisiiisiiitaesitiieaens 106
5.2 HJA[BE (Theobromine) — corevvecerrrrcerrarsrarerimuernroeartrrionieeoroaescninnenns 109
5.3 H® (Naringin) ........................................................................ 110
5.4 ﬂ?;‘@%ﬂﬁ%%l% (Hops Extract) ................................................... 112
F 6E PBHRETA (Preservatives) --«c-cocovrrerrrmmrrtiemitiiiiiieriiiiiii 115
”&ﬁ] .......................................................................................... 115
6.1 HEHFELEZHE (Benzoic Acid & Benzoates)  srererereereressereeniiiiiatiiian, 116
6.2 LR R H IR (Sorbic Acid & Sorbates) — seecereereerentrereiiiiiea 120
6.3 MEEFHMAIL (Esters p-Hydroxybenzoate) .................................... 124
6.4 W RENMEL (Propionic Acid & Propionates) —++reteeereerererrseeeniiieni. 126
6.5 MERRRIEHEHE (Dehydroacetic Acid & Sodium Dehydroacetate) —+++=++-+++++ 129
6.6 ZMH (Sodium Diacetate; SDA)  rrereerrrrarrestaiiietiiiiiiiiieii.. 131
6.7 LA E (Antibiotics)  c-reererereemarerererte e 133
6.8 FLALBHIERII --vovrevvrmrmmrei i e e 136
6.9 BFEF (Antimolid Agems) ............................................................ 136
6.10 REN (Fungicide) .................................................................. 140
FE 7 FEWLFT (Antioxidants) rorcvreeererermremi 145
“ﬁfﬁ’ .......................................................................................... 145
7.1 THRHEHEERE (Butylated Hydroxyanisol; BHA) — rrrecerereereeemenninnniinns, 149
7.2 TTHEEREFIH (Butylated Hydroxytoluene; BHT) ce-veeeeveeasssenenennnanaanes 150
7.3 &g%@@g% (Esters Gallate)  <ereereereomsrereoranteentnntaiieiiiiiiietiiiaienaa, 152
7.4 EEB (Tocopherols) .................................................................. 155
7.5 FTEXME R (Tert-Butylhydroquinone; TBHQ)  «eeeveeseeresssesermenienianns 159
7.6 BB _AHEE (Dilauryl Thiodipropionate; DLTP)  rreeeeeeseeersarnnnn 160
7.7 AR R EE (55) hFIBEEE -oooevrerrvrerreerenniiiieae e aeee s 161
7.8 FPLHRMERA (Sodium Frythorbate; Sodium D-Isoascorbate) — «evvs+eeerrevssses 164
7.9 KZE (Tea Polyphenols ) I R RCTIT R PRI PPPP PN 165
7.10 B (Phytic Acid; PA)  srerreeerereeei e 167
711 HABRERFLE AT <o 168
FgE BEN (Flavoring Aents) ----+c-re--teessereeesetususmtntiitieniiiitiaea, 171
”%:;ZE] .......................................................................................... 171
8.1 XKAEHEl (Natural Fragrant Materials) — +=+eereerereverrmranamaniinea, 172

« 2



8.2 RKA%MFH (Fquating With Natural Fragrant Materials) «-+oreeeeeseseeeeeesees 180

8.3 AEFH (Artifical Fragrant Materials)  +evverrrerarerrerimrana it 193
8.4 HITEN (Food Perfume) rortorrrererrrormeieerrniiiiaiieniatiitiniaa, 195
8.5 HFHFF (Fradgrant Enhancers) — soreverrereraetitieiiii e 201
FoE APAEE (Food Colors) oo iiiiiiiiiceisieeeas 205
[ BEIR] oo 205
9.1 BHEMEE (Synthetical Food Colors)  crrsreerererrerrrenicniiin., 205
9.2 BHAXAREBE (Natural Food Colors) :+reersrrrreertaroeniemarieiiiiiiieaien, 217
9.3 KA (Color Fixatives) =+=rer-r-ereresosesereiierreieriiieiiiieeiiiimiiiiiericiaee 235
F10W ZLUA (Emulsifiers) ---ccocoorveerrermmrmm 237
[k ] .......................................................................................... 237
10.1 B imBs i Bg gk (Glyceryl Monostearate) «++e+=srsreesesrsrosuasereatnataraieiaiinn. 240
10.2 fERBRENEER (Sucrose Ester of Fatty Acid; Sugar Ester; SE) -reeceeeeeeeees 244
10.3  ILZ4REATBE i BREE (Sorbitan Fatty Acid Ester) — «reeeveeeerssrresnenensicnnnaeee 246
10.4 %8 (Phosphalipids) .................................................................. 248
10.5 7## Egm ?L@ﬂ’i (Sodium Stearoyl Lactylate; SSL) ................................. 253
10.6 MEOBH (Sodium Caseinate; Casein-Sodium) =+rsteeresrersssennuaanien, 255
10.7 TWFEJE/BREE (Propylene Glycol Ester of Fatty Acid) +:esreeeesrreeeseeecens 255
10.8 ﬁﬁ@ ﬁﬁs{fggg (Monoglycerides Citrate) ....................................... 57
10.9 ZBrikBHEE ( Acetylated Monoglycerides) ++++eesrersenneerneneeeeiacieines 258
10.10 ZR5% TEREMER (Sucrose Acetate Isobutyrate; SAIB)  --veeeeemeeseeneeens 259
10.11 APEBERTEBASMEE (Xylitan Monostearate) ~— --vcotoeeerressssermsssreenanee 259
10.12 ZZBtHEARKRE () HEE (Diacetyl Tartaric Acid Esters of Mono or
Diglycerides) ««osrsteeerrsserrrertionntttt 260
10.13 fERMR E HMER (Polyglyceryl Ester of Fatty Acid; PGE) «orereeereeeereerenn 261
10.14 WEHMBERMSILIM T H B orevvvrrerrerrrrrrramiinenriar, 262
10.15 ¥, ZEHME (Octyl and Decyl Glycerate) — ++reerreesssrermssmerreennnnnnes 263
10.16  FEABZLALTR]  c-veerrere e s e 264
F1E R (Thickeners) «ooccoroeerremrermii e 265
[ B ] .......................................................................................... 265
11.1 B (Agar) ........................................................................... 265
11.2  BEBE (Gelatin)  cxoveversrorerenseeeiniei et 267
11.3  BRBE (Pectin)  coreerersreeereoromteie ettt ctesaaianeeaaees 271
11.4 GHBBEL SMFHBEN WEEE -ovorrrrrer e 274
11.5 FHhK (Carmgeenan) ............................................................... 278
11.6 FEFEMK (Tamarind Polysacharide; Tamarind Gum) — «+-=ereverenerereeee 279
11.7 FHIEE (Xanthan Gum) «coccererorresemrmeiiioiiiiiiiiii e neeaaes 280
11.8 HIAEZE (Chitin)  corrererererroresten ittt ceenaes 282



11.9 ¥EH# (Starch) S5AEHTER (Modified Starch)  =reereerersrmsmmniniinnenn 283
11.10 BRHPEFHEEM (Sodium Carboxymethyl Cellulose; CMC-Na) oveeeesesseees 292
11.11 RPEALERTEE (Caleium Carboxymethyl Cellulose; CMC-Ca) +---ro-- 294
11,12 FIHI{GE (Arabic Gum) reeeserssrsrensentmetiaiiiniiitioiiiaen, 294
FNE BHBHA (Enzyme Preparations) =---«:::e-tcseerssereriii . 295
[Miﬁ] .......................................................................................... 295
121 A REEE A P R R R B — RETTEE - rrreennrrenrrecrnmmernasneeeenneineenns 295
12.2 o-lE¥ B8 (a~Amylase) ............................................................... 303
12.3 #HEDEERE (Microbiopmteinase) ................................................ 306
12.4 HYEAH ( Phytopmteinase) ...................................................... 308
12.5 HEBETEME (Clucoamylase) «+rreressrmrserrmiiiiinicii, 309
12.6 B_ﬁ*ﬁm (/3~Amylase) Rt L L L R LR L O EL L L A LR IR 312
12,7 XBEEHMBE (Pullulanase; R-enzyme; Limit Dextrinase; Debranching enzyme)
............................................................................................. 313
12.8 HREFWREBEEELBE (Cyclomaltodextrin Glucanotransferase) <<+ 315
12.9 HEHEILE (Glucose Oxidase) +-wrermerrrareraraerararimanariomrriecniianiiiene, 316
12.10 #HEIERHB (Glucose Isomerase)  <vrrwrererseremsrriontiiooriieenroneiacanas 317
12.11 HHREE (Cellulase) -rrrorrrrrermmrreemeremrieii it e e 318
12.12 RJEBE (Pectinase) +:+ewvsrereeersresssssantitiiontentiattierinentiioetsitonstianens 319
12.13 #BEEEEFRS (Transglucosidase) —«++++etrereereenreissniieniiiiniiieiineinn 320
12.14 BRYEBE (Dextranase; [-Glucanase) «:esererreesererrseeniiiniiii. 321
12.15 FHEBREAEEE (Diastase; Malting Diax) seeerreerrsvrreserenionae, 321
£ 13 B (Nutrition Enhancers)  -o:ocr-veeerersestrerionitimriitiieiieieaa, 322
[HEIR] oo 322
13.1 ZEEFE (Vitamin) coovverrrrseermroeatotetiiiiitiiiieiiiieiiitetiisiieniearans 322
13.2 S (Aminoacid) rorrerrrremerere et 340
13.3 B HEIE (Mineral Substances) «r=r=tesrssreraerrtnentitiiieiiiieiieiiiiii, 348
BB TR e 356



o
]
&>

%1

1.1 BRRMAREX S

1.1.1 BRFNABEX

B HFEMA (Food Additives) R FARTLLEM ZES (WHEYMEEHAE. SHEHN
%), BRGFENAX-REHNEMERAR TR TUMRREA BN, ZKIHF KR
i, BT RERE, FEEMAMEHAEEL R K, #REHKE, BRERHN
HARSTUWAERPLRA LY R, RHFPMA Tkt ZHHRER LT
W, BHEBRRAREH TIWKEMZ—,

HTFH£ENKEIRAR, RSFENANEAEEAMEER, FRERRESLE
MERENIE, MRABMA—AFFTEXERZIHA, (PEARJKANEBRLDAE
%) (1995410 B 30 B4l ) MEHBMAESLE. “HAXRBRAVWBHEMNE, F.
R, DRABBANLIIENBTEMMARSBIHLESRABRAYE.” KEENE
T “BREFRBUN WEXR: "BAMBERRIMMARBRFHRBARALE R
MRTRRAEXRREENREBMA,” AEMM, KRERBRENERER|RAHFTN
I —2,

ZERBEARR, AELVEFRAEERRAKMHEE, A THRRIAEE, B
ZHEREEHOERRE, BEERREAL (Food and Agriculture Organization; FAO)
AR BAEHS (World Health Organization; WHO) F 1962 SEEX A HFF T R M AR HE A E Br
S, ATHHAERKDFESRTIHR, REBY (REEH) ST HERZRE (Codex
Alimentarius Commission; CAC), CAC Fl FAO/WHO X & &M & A B bR e XAET T #
E: “BREHFETFHRAEMA, REFXSEXAERLER, WAEEXKR
MR RSEANY R, FUTRAELERME, EhOEE. mI, AW, &
B, ORHE, ¥, SRRATIEYS, BTEABR (BFEAK, 6. BES) MA
BRBENBIRRPHY R, XY FRAS S B Y E &R &b Y| &K — 8,
RARRMERUER, RETUESBERTNER. ENFRESRYREER
ATHFERUESSERMEMNY R, BT R, FRERFRRAHESI &
THEXKRBEFBAANGEEN, KHRFAENBHEERPEZXRA T X4E L,

BRBMAEGHAREYREROLERS, WLARBAERS, FMEAR
MEGPRENE UG ERME T R BEW FIRE, SR AT USRI & & B 85k,
T LE N EB R EN, HERSFEALREEIRGRAH. EREMARRENTAH
FuEHN, ERENE. ML, HENZHEIBPIrHEAN KT AKALE
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