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RAAMFAHAFERRT EAEE URGRAERAEIRER

B-BIHh-8'-#AE b R EE

CNS %5 08.018
eE & @

B-apo-8'-carotenal
INS 5 160e

BWmaks £ 2 R R A&/ (g/ke) 1
01.02.02 M % L 0.015 LA BB AN-8-TA B N R
01.06.04 T T 0.018 LI B-BrAh-8'- 8 N KRt
03.0 B RAR G (03.04 B VKBRS 0.020 DL B-BTAh-8-iH B b~ Z T
05.02 S 0.015 P BB AN-8' -8 & N it
07.0 i 5 B 0.015 DL B-Blkh-8'-iH B b~ FEE T
12.10.02 [ A 52 45 R R R 0.005 PL BB AR-8'- B N R
o ) L BT AN-8- B b FR T
1o FORRCBRZR 11,01 BB AO 010 AR R £ 50 o o8 T
SEZB(XZHEE) glycine
CNS 5  12.007 INS 5 640
TIGE  HEAR
Tmaks B AWK KA/ (g/ke) #E
08.02 T P o o 3.0
08.03 PP 3.0
12.0 PR OR 1.0
14.02.03 B IO K BOR 1.0 VR IR 17 78 6 55
14.03.02 W o I A Rt 2 i R 5 AR
g ammonium phosphatide
CNS 5 10.033 INS 5 442
g AL
TrEE B AR R/ (g/kg) #IE
05.01.02 I 5, Jﬁﬁlﬁﬁﬂ il LB 05.01.01 oo
LAy al Al il
B iR carnauba wax
CNS 5  14.008 INS 5 903
Uitie  BER  BUgh )
Tamaks B A R/ (g/kg) #IE
04.01.01 B K R 0.000 4 PR B 1t
05.0 H AT S 5 7 RN 3E D O 06

FEACTT AT I 15 58 7 B il ) LA BORESR

D 7ER AL B E R M KT RS RRER .

GACC ( ):

registry@foodgacc.com 18911244880(WeChat)



GB 2760—2014

x® A (LD
Bil(XZREaE mineral oil, white (liquid paraffin)
CNS %5 14.003 INS 5 905a
TIRE WG
BmaRS JoATE RS e KAF &/ (g/kg) #E
05.02.02 I S5 SR A A ) At i S 5.0
10.01 i3 5.0
L-3 Bt SR $h B8R 21 L-cysteine and its hydrochlorides sodium and potassium salts
CNS 5  13.003 INS 5 920
Thae Tk Ak B
B ES JofTE RS KA/ (g/ke) i
06.03.02.01 Az T T ] U T 5% I B IR T 03
B Be A e (IR 1T
06.03.02.03 R Tl 0.06
06.08 ¥ VR oK T 0.6
FHEERREME benzoic acid,sodium benzoate
CNS & 17.001,17.002 INS %5 210,211
e Bl
kS A4 R e KAf &/ (g/kg) #IE
03.03 JRUBR K UK AR 2 1.0 LR R
04.01.02.05 R (TELBRAM 1.0 PIZRH R
04.01.02.08 AR R 0.5 LR R
04.02.02.03 JiE 5% 114 3% 3 1.0 LR R
05.02.01 iz 3 i SR 1.5 LR W R
05.02.02 I e 5 M SR L A A K Al SR 0.8 VLK R
11.05 TR BRI 1.0 IR R
12.03 i 1.0 DL R T
12.04 el 1.0 LA R
12.05 R 1.0 VAR R3]
12.10 5245 IR Rk 0.6 LR R
12.10.02 2 [ A 52 A IR TR 1.0 IR R 1
12.10.03 ??ff%ﬂﬁ%*ﬂr%@% 12.03, y P
‘ o DL R - B A 0} 4%
14.02.02 e B TE RO R & Tl D 2.0 O
e DL R - o 10t 4
14.02.03 JE T GO ok 1.0 T
R DAZR R T B Ok %
14.03 EAEl7e ! L0 i A % 0 07 B
5
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x® A (LD
BEmaRks B AR e R &/ (g/kg) e
PAIR R 3o I A k) 3%
14.04 Tk 2 X R 0.2
8 R A3 KO 0 ) R
PLOR IR 3 [ A CRE 3%
14.05 25 UHE LR ()RR 1.0
’ 8 . 6 I ) B
PAZR R 3o I A ORE 35
14.07 R R a5 R R 0.2
7 - 0 O I A
PAIR R 3o I A CRE 3%
14.08 JRUIR TR 1.0
. R A3 KO 0 ) R
15.02 it i 4 0.4 DL R
15.03.03 b8} 0.8 VIR R i
KEHER ice structuring protein
CNS %5 00.020 INS &5 —
DRE  HAh
BEmaRks B 4K fe K AEH &= &E
03.0 AR (03.04 & VKRS ie A R L R
L-m&E L-alanine
CNS & 12.006 INS&  —
DIRE SR
BEmaks B4R e KAl &
12.0 TE R e 7 T E =
A _EE propylene glycol
CNS 5 18.004 INS 5 1520
DHRE  FRUE 7 AR ) U as A L AR L LA TR K A PR R AR 3 AR
BEMmaks B4 R e RAEH &/ (g/kg) #E
A Y R CUn A% LT R IR
06.03.02.01 1.5
e pedE B
07.02 HE S 3.0
W B2 8 i BS B propylene glycol esters of fatty acid
CNS 5  10.020 INS 5 477
ieE AL EEE
BEmaks B AR e R &/ (g/kg) #iE
A 3L 5 (01.01.01,01.01. 02,
01.0 5.0
13.0 W K b R BR AN
02.0 fig Wi+ b A0 2L AR A A o 10.0
03.0 Ve ERER B (03,04 1 FH UK BR A 5.0
6
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® AT (ED
B ES JofTE RS KA/ (g/ke) gt
04.05.02.01 S e S 5 R 2 (PR A IR R 20
LD
06.03.02.05 it K T A 2.0
07.02 S 3.0
12.10 524 Rk 20.0
16.06 i AL £ i 2.0
AR EmEL 55 propionic acid, sodium propionate, calcium propionate
CNS %  17.029,17.006,17.005 INS %5 280,281,282
Uik BiJE A
TS B AWK e RAH &/ (g/kg) i
04.04 T 2.5 DASTivaay
06.01 JEAR 1.8 DASTivaay
A T A R TR SR B L IR
06.03.02.01 S ek 0.25 VI it
07.01 T 3 2.5 IR 1
07.02 K& 2.5 DASTivaay
12.03 i 2.5 LIS R it
12.04 F 2.5 PATH R T
16.07 HA A A Sk T2 50.0 IR R
REM(XNBHEST) tea polyphenol(TP)
CNS 5 04.005 INS 5 —
Tiee  HrE AL
BMmaRS AR e KAF &/ (g/kg) #E
02.01 FEAR K i 1y A 0.4 LAY g L 2% %31
04.05.02.01 ii%%%*@é(ﬁﬁﬁfﬂai’ﬁ%%% 0.2 LUl g L2 Rt
06.03.02.05 i K T A 0.2 LI g L2 R 3t
06.06 M A Y, BLAEBR AL () 0.2 LA RG L2 it
06.07 J5 58 2K T 1 0.2 LI g L2 &R 3t
07.02 ke 0.4 LU g Lz R it
S T ——
R L S——
08.03.01 B A 1 2 0.3 LAY g v L 2% %3t
08.03.02 LN AR S 0.3 PAHIG L2 it
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xATED
TEMmaks B R KAl R/ (g/kg) =
08.03.03 TH K P 2 0.3 LI I LZ FE it
KRR (R ZE R
08.03.04 iﬁkﬂk R AR 0.3 Lhim g L #E 3t
08.03.05 A T 2 0.3 P ig s LZE £t
08.03.06 KT A Al o 2 0.3 PLil Bg LR FE 3T
09.03 ] A i CF D 0.3 Phim g L #E 3t
09.04 K T D 0.3 PLil Bg LR FE 3t
09.05 AR i B Sk 0.3 LI g P LS &
12.10 B4 TR TR R 0.1 VUL E T
PILZR F 3, R ROR %
14.03.02 Y& H Rk 0.1
. A5 K I £ 1) B
14.06.02 A R ROR 0.8 PULZE &R
16.06 Ak £ 0.2 DL IR LR E T
% % B AR WA BR B tea polyphenol palmitate
CNS % 04.021 INS%&  —
ige  PrEALF
TMaks i 24 R KM &/ (g/ke) &
02.01 F A B K R 15 5 0.6
REELARHFB AT erythrosine, erythrosine aluminum lake
CNS 5  08.003 INS 5 127
RE HOA
BakS YR S KA &/ (g/ke) #
04.01.02.08.02 TRk 0.05 DU AR EELT i
04.01.02.09 LA M SR R 0.1 PLARBELT T
§jL il 1 ok > ( MRl E
04.05.02.01 ‘%J%% THROBHEER S 0.025 DLk #4131
29
I I N i I R i
05.0 CEFE AT o] g 5 5 J1 Bl dhD DA 0.05 PR 6 4T 1
Je B (05.01.01 /] /] 4l 5 B4
07.02.04 K Ak 0.05 VLR & 213t
08.03.05 A E W 25 0.015 PLaR B4
08.03.08 A Sk 25 0.015 DLk B4
12.05 P Ko F ) i 0.05 VLR B4
12.10 524 TR AR 0.05 DA AR BE 4T i
DI 8 21 31 [ R OB 5
14.02.03 SRERIT GO 281008 0.05 ,
e ’ R A3 K £ )
8
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x AT (ED
Tmaks 1 44 K BRI/ (2/ke) i
DR B 20 1R B %
14.04 T 182 0K 0.05
8 B A 8 B
DR B 20 1R KR
14.08 IR AR I BR SR BR AR 0.05
SR A Y G 1
15.02 it il Y 0.05 VLR B 413
16.06 A0 & 0.025 AL BR A FH 205 i 21
U 45 17 B karaya gum
CNS 5 18.010 INS 5 416
RE  FRER
BMakE 1 44 R o R & #iE
02.02 KR BE 1 L AL i P 1 e T R R A
il = LR tara gum
CNS 5 20.041 INS 5 417
UIgE  HEHR
Tiarks 1 i 4 K B R/ (g/ke) #/E
01.06 1% 0 o) R H 2 L 8.0
03.0 VR K R (03.04 & FHUKBR AN 5.0
04.01.02.05 g 5.0
07.0 K% B 1.5
08.02 ikl 10.0
08.03 A 10.0
R e R B 5
14.0 ORI (14,01 G35 60 ALK R A1) 25 TV I A R 2
i B
) WA T 5105 B 5 b AT
16.01 R 5.0 .
B T s FH B
g B2 B i 1 starch acetate
CNS 5 20.039 INS 5 1420
oige  HAR
TmakS 1 44 K e Rl & /i
e R TATT TR TR Sl A
06.03.02.01 e 7 T s =
W e ) IR AR M T 40 s
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BB, XH i S B R B Rl BRI e B8R AR AR R L LU BT R

EREER AR\ WARER

mono-and diglycerides of fatty acids

CNS %  10.006 INS 5 471
e FLALH
BRGES 24 K e KA R/ (g/kg) ik
01.05.01 i 405 1 g A 7 T A Rl
02.02.01.01 B RV 6 BN 20.0
06.03.02.01 i?g@;ﬁ(ﬁuﬁ%\%%ﬁ\ﬂém g 1 A
06.03.02.02 Az T T 30.0
H Al A OB S [ 200 L R D L UK
11.01.02 FrOBE RO R OB O ) L B 6.0
BB S AR B R 46
12.09 RS 5.0
13.01 B4l LB TT £ i A 7 T
13.02 B4y LA B R e A 7 T
BB H MR capryl monoglyceride
CNS % 17.031 INS & —
te B Al
BirES 2 K BRAFHE/ (g/ke) ik
06.03.02.01 Az T U AR LB AR Lo
B BEFE RO
07.02 ke 1.0
0701 6 B R R B 3R T S (IR Lo
X
08.03.05 PR i 2% 0.5
WE 19 % R M sodium starch phosphate
CNS %  20.013 INS 5 —
e B
BRsrES B £ R TR R Af T LRt
02.02.01 i 17 25 ik 80 %6 LA 1y FL Ak e A 7 T
03.0 YRR (03,04 £ VKB AP 1 7 A ]
04.01.02.05 P i 1 7 A A
12.0 P e A 7 T T R
14.0 PR (14.01 425 WK BRAM) e A 7 T T VLR DRy B i R fr 20w

Jn A A
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® AT (ED
RERHFERE indigotine, indigotine aluminum lake
CNS % 08.008 INS 5 132
e H AR
Bk T 44 FR R/ (g/ke) i
04.01.02.08.01 EIRLE 0.1 PLBE T
04.01.02.08.02 B 0.1 PARE T
04.01.02.09 B0 e SRR 0.2 LLBg g it
04.02.02.03 JiE W5 1) i 3 0.01 DA 35T
04.05.02.01 ii?‘%%%ﬂ%(ﬂﬁﬁiﬁﬁ’ﬁ%ﬁ% 0.05 L i1t
AL T 5 RN TS 5
05.0 CaL 48 AT 7T fig 15 52 93 K 4l 5o LA 0.1 DL i1
Je WA 05.01.01 1] 1] 41 5 BR A1)
05.02.02 I s 35 SR A A/ ) At A 2R 0.3 PLgE i1
07.02.04 ke LR 0.1 A 1
0704 iiﬁii’)ﬁﬁﬂ&i@ﬁﬁﬁ%é’ﬁ(ﬁ IS o .
DABE W [ A O} 4
14.02.03 E S RNE SESVE ! 0.1 .
AT W [ A O} i i
14.04 R OKE 0.1 T
DABE W ] A Ok i
14.08 SRR S BR R BR kD 0.1 %Z;i;m:ﬁg”ﬁ%
15.02 i 1 34 0.1 PL#E 7
16.06 A B 0.05 ASC R A i
TEAREEEB (BHA) butylated hydroxyanisole(BHA)
CNS 5 04.001 INS 5 320
e YRR
BhES £ 4 B B KA/ (g/kg) ik
02.0 Ji 0« 3t R0 3L AR AR I o 0.2 LAt i e 2 #at
02.01 LA AN K i 5 R 0.2
04.05.02.01 i?i%%%*}%(ﬁﬁﬁiﬂa%%%% 0.2 DL g i it
04.05.02.03 IR SR 5k S HE Sk 0.2 L B v i =it
05.02.01 e kA AR 0.4
06.03.02.05 1 T A 0.2 VLA i o i 5 2t
06.04.01 Fe Ry 0.2 LAY g o i 2 Ak

GACC ( ):

registry@foodgacc.com 18911244880(WeChat)

11



GB 2760—2014

FAITED
BNES ESE X KAl R/ (g/kg) H/E
06.06 By A iEmEL e () 0.2 L s oy o it
06.07 T (6 K i 7 0.2 DL g oAy &
07.03 Bt 0.2 DLyl g o i B it
FlE I A S 2 Chn R AL R AL R
08.02.02 0.2 VIR o i & 5
My o5t B ) B e e
09.03.04 KA HETF R KT 0.2 L3 BE A B A it
12.10.01 [ 4 2 A R R R L BR XS PR R 0.2 PLi g oy it
16.06 JiE AL & b 0.2 DLy BE i B it

MEAEFPRERREMRIREXRRFEMW . X

REFARZEREEMNED

p-hydroxy benzoates and its salts

( sodium

methyl p-hydroxy benzoate, ethyl p-hydroxy

benzoate, sodium ethyl p-hydroxy benzoate)

CNS 5  17.032,17.007,17.036 INS 5 219,214,215
Uige B
BhNES ESE X e KA/ (g/ke) H/E
04.01.01.02 22 3¢ 1D A B A 4 K SR 0.012 DXt ¥ 2K R 1T
04.01.02.05 Je (RE L BR M 0.25 DL 358 3 28 H iR o
04.02.01.02 2 2 ThI A B3 %) S 46 055 35 0.012 DL 358 35 28 H iR
)Rz ) (SN 3
0704 }iy‘nk’%ﬁ'nu VR T 3 v R 3K (I RR 05 A4 T R
== i=D)
10.03.02 FROBE [ 25 ) (B B8 AR ) 0.2 DA% 3 3 % PR R 3
12.03 [ 0.25 P 3 35 K R 3
12.04 i 0.25 P 34 35 2R i 3
12.05 P Ko e ) 0.25 DIXE ¥2 Z R R T
12.10.03.04 W 3 MR I | £h 57 4R 0.25 P 34 35 8 R 3
DI 2 IR H R 1T, [ AR IR
14.02.03 BT CROZRH 0.25
AT RO AR I 18 ) B
DI B8 R 1 AR iR
14.04 3 ok e 0.2
BRI IR e B A 5084 I P
DA S 8 R T [ AR
14.08 XU R C N D) 0.25
PR ERR (LB OR ’ TR A5 KO 0
ZTEEEHRZFKBHD butylated hydroxytoluene( BHT)
CNS 5 04.002 INSZ 321
hEE  PrEALF
s I KAl R/ (g/ke) &
02.0 5 105« it AL AR I s 0.2 LU g oy &
02.01 FE AR B K 1Y i s A 0.2
04.02.02.02 Al 8% 3% (BRI K 55 45 ) 0.2 PLH AR P Y I
12
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® AT (ED
BRES B4 B e KAl R/ (g/kg) T
04.05.02.01 iﬁi%%'ﬁﬁ%(ﬁﬁ&fm%%%ﬁ 0.2 DA g o i &
04.05.02.03 e 2R 5k R Sk 0.2 LAY o i & Ak
05.02.01 B Al SR 0.4
06.03.02.05 T KE T ) 0.2 L g i it
06.06 A A E IR LI () 0.2 LAt i b i 2 3t
06.07 77 A K 1 1] o 0.2 LA i e i 2 it
07.03 BT 0.2 LAY o i &
08.02.02 e I R 0.2 A 0 it 3
09.03.04 BT VHET T 45K 7= 0.2 LA B o i 2 1
16.06 Al B 0.2 LAY g o i 2
N-[N-3,3-ZHETE) -L-o-X[TZ&-L-AHWS neotame
B 1-FEs (X B4 )
CNS % 19.019 INS5 961
Uige  EH
BiARE T 44 FR R/ (g/ke) i
01.01.03 P i FL 0.02
01.02.02 WUk K T 5L 0.1
01.03.02 R 2L Ao R0 R 5 e 0.065
0105 T 45 1 IR A1) J L2 Al 0,033
(01.05.01 Hi Wi Bx 48
01.06.05 SR e e 0.033
PLFL O 3 2O 0 BB KUK B
01.07 L = OR A 65 7K 3k R 0.1
ok R BEFL)
02.02 2& L)L Ah 14 i s 3L Ak 1 & 4L
02.03 FER A A CEO I R 1Y B 7 3L AL 0.01
il it
02.04 JIi J5 28 W 0.1
03.0 A URIK L (03.04 & VKBRS 0.1
04.01.02.01 VR K 0.1
04.01.02.02 KR T2 0.1
04.01.02.03 B i SR BT KSR 0.1
04.01.02.04 KR Sk 0.033
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®ATED
BRES A4 K B R R/ (g/kg) ik

04.01.02.05 R 0.07
04.01.02.06 e 0.07
01.01.02.07 & 04.01.02.05 Fh Ay 5 CAn B BE iR 0.07

B
04.01.02.08 R WUR 0.065
04.01.02.09 A 1 AR B 0.1
04.01.02.10 IRCRHE ity B4 SR A AR 0.1
04.01.02.11 S 7K R 1 0.065
04.01.02.12 BB B E B KR 0.065
04.02.02 Jn T 0.033
04.02.02.03 I 35 1) B 3 0.01
04.03.02.03 il B B £ T T A R 0.01
04.03.02.04 B R S Sk 0.033
04.03.02.05 27K & B M R 0.033
04.03.02.06 FEAb T £ A 0.033
04.05.02 T R 5 A 0.032
04.05.02.04 U5 AT 2 e (), A A A 0,033

R

AL 3 B AT B gy
05.0 A 45 AT T 8 35 58 J) K dfil O LA 0.1

e 5 (05,02 B BRI
05.02.01 JBE A 2R 1.0
05.02.02 I3 5 3 SR D A1 Ay G A i SR 0.33
06.06 M &Y, BRI AL () 0.16
06.00 B FE By ZEHE (kAT R 0.033

AT
07.0 SRS 0.08
07.04 R B R B 2 0.1
09.03 U K 7GR RED 0.01
09.05 K77 it i Sk 0.01
10.04 H Al 2 ) 0.1
11.04 A OB e A 7 T R
11.05 ELR 0.07
12.03 it 0.012
12.09.03 A B CINIF R ¥ V75 9T 5D 0.012

14

GACC ( ): registry@foodgacc.com 18911244880(WeChat)



GB 2760—2014

x AT (ED
Tmaks 4 Bk e KA R/ (g/ke) #iE
12.10 524 VR R 0.07
A kg 7 B B ke
14.02.03 BRI GO 2B 1008 0.033 BT R 52 7 A
i A
RN T X
14.03.01 IR 02
03.0 El’?Ll/)\/H’ 0.0 j][]@li}zﬁi
E RN i T = R P ]
14.03.02 e 0.033
W AR A Ok 1 F B
Fofr < o % i
14.03.03 B R 0,033 RN T R
Jn i e
RN S T s i
14.04 1L s ok o .033
0 Tk R AR R 0.0 i
Fohr e 7 T A R
14.05 S ik R (O OB 0.05 VAR 1 i 1 £
i
RN T s R
14.05.03 [V ¢: .02
05.03 *E%U\ﬂ' 0.0 ﬂu{iﬁﬁi
Johr e 7R R 1
14,07 A L 2 IR 0.033 B R BB S A
i
RN T X
14.08 Rk .
0 U AR A 0.033 18 P B
15.03 RN (15.03.01 7 % 304 % 1) 0.033
‘ pUDSEIS RE Ry 5 7R Ui K
16.01 R R 0.1 )
B in A
16.06 AL & 0.032
“—HEZRRE dimethyl dicarbonate
(XRBERR)
CNS 5 17.033 INS 5 242
ine  BEIE
BMa%s 54 R R/ (g/kg) HE
Jofr i ><J.x ﬁn: i‘é‘ﬁ
14,0203 P R RC 0.25 SRS
Jin A
RN T s R
14.04 e 0.25
e 81
14.05.01 — 025 I A AR 5 i B A Sk v
i
Jofr e ><J.x ﬁn—‘ i‘é‘ﬁ
14.08 JRUBR SR I BB R 0.25 TR 1 1 £
Jinn A
1400 oAb R 2 I BR 22 28 7 & 8 A9 Al 095 RN T s R
’ R RRD ' Jn i &
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FAITED
2. 4-“_EXETH 2,4-dichlorophenoxy acetic acid
CNS %5 17.027 INS 5 —
Uige  BiE R
TmakS YT e KAl R/ (g/ke) #/E
04.01.01.02 25 3 TH) b TR A 4 K SR 0.01 FR B H#<C2.0 mg/kg
04.02.01.02 22 3% T A B 0% S 6 1 35 0.01 5% P <<2.0 mg/kg
- silicon dioxide
CNS 5  02.004 INS 5 551
iee PrgsH
T RE AR B KA/ (g/ke) 1
) FLAY CELFE InoBE FL RS ) A% 3k K
01.03 15.0
LR i 7=
HoAtb L oL v R LB B
01.08 15
LR35 R
A 7 B 2%k B A 1 BR A
02.05 - 15.0

03.0 PR IR E (03.04 £ VKRS 0.5

ALAL A A A4 DA ] ] Sy 32 B ROk
05.01.01 15.0
Y ER I A AN (<R )

06.01 JE AR 1.2

TAEAS CAn T 0 085 Y A 366 T A0
06.03.02.04 s 20.0

BN JBLEE R

) MK ES S CME AR EER . E

10.03.01 15.0

H R
11.06 At T R A SRR B ) 15.0
12.01 R B AR R i 20.0
12.09 e 20.0
12.10.01 [ 44 52 A 8 o ek 20.0
14.06 ETRENY @S 15.0

SR HH, LS

16.07 Hofth (R T2 0.025 AR A, U5 5

B LA

16
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T A1 (D)

“EAm BRI, ETmERMN. TR, TRERS
A I T 7% B8R 50

sulfur dioxide, potassium metabisulphite, so-
dium metabisulphite., sodium sulfite, sodium
hydrogen sulfite, sodium hyposulfite

CNS % 05.001,05.002,05.003,05.004,05.005,05.006 INS*% 220,224,223,221,222,—

Dige BB R T A

Bk B A4 R e KAF &/ (g/kg) £
it 7= EA
04.01.01.02 25 3% 17 ALb Ty 2 K 2R 0.05 Ef‘fj(ﬁ‘ﬁﬁ LA AR
R i
04.01.02.02 KR % o1 R R A DL A A R
- B ' 5% F T
04.01.02.08 i R 0.35 SN Y - (o 7
01,02, =GRV .
e i
04.02.02.02 TR 0.2 Bk i B DL AL B
SR i
i A A
04.02.02.02 T4 3 CAUBR B 7 ) 0.4 SR 7 Bk A S A 6
i gas
04.02.02.03 W T 1 7 3 o1 N R
e i
I L= Ak R
04.02.02.04 rd PRG TR S S 0.05 SR 1 P A
BB it
I LU TR
04.03.02.02 R TER L R b €5 0.05 Hiﬁﬁ‘m B A
i as
04.03.02.04 BT B R S E Sk (I PR B al 005 B D A
o ol ' o B it
I L= AR
04.04.01.04 15 CRLR T 3 %) 0.2 SR 1 ik P — A
BB it
LY i =R W
04.05.02.03 I SR 2K B 3 0.05 Ef‘fjififﬁg = AR
R i
G R I | B i T
i U TR
05.0 CHL A% 75 55 3 % i) A 0.1 I B DL e o
T BB it
06.03.02.01 Az i T ] S CAn TR 4% IR CT R AR 0.05 okl & L AL
. . . Vo
M B 1) IR D S B B 3T
06.05.01 s 0.03 =Ny UUDRTIE D G A 7
kit
i prg - i}
06.08 Vo UK T LU T 0.05 RO G ARV L
i ki
. SNy LT Y = W A 7
07.03 Bt 0.1
i o it

GACC ( ):

registry@foodgacc.com 18911244880(WeChat)

17




GB 2760—2014

FAITED
BNES ESE X KR/ (g/ke) H/E
SN C B =
11.01 o 1 0.1
e A B
1102 VE R BE CRBE R A RE AR 0 LR 4 0.04 SN ) S 2
' AR ' 3 Atthiaay
SN il = W 2}
11.05 R 0.05
R S it
12.10,02 o 142 4 B A 0.05 O I L= AL
53N uah
NI = W
L3Rt A A
14.02.01 B G 0.05 CHO ¥ e 4 A5 T 38 [
PRERORE e B B A B8
i FH 5
SN C il =W 2 Y
B T, R gE R BT
14.02.03 BRI GO RRH 0.05 O T e 44 A5 503 48 [
PR ORE T8 i B A B4
1 FH 5
T 7 2 24 T K S R 0
- Sl KA RN 0.4 /L.
15.03.01 ] 0.25 g/L
’ fi o8/ et L AR A
3Atthaay
T2 2 T K S & 5
. mhi KA RN 0.4 /L.
15.03.03 b 0.25 g/L
’ A & I TE Y
AR
15.03.05 RELYPG D 2 ZEPCORE 0.01 ?*?EE“:ﬁ“ﬁ
53 R aan
—s|iEk titanium dioxide
CNS 5 08.011 INS 5 171
RE EHEA
Bhaks YT K E/ (g/ke) H/E
04.01.02.05 R 5.0
04.01.02.08.02 IR 10.0
04.01.02.08.04 2 10.0
04.02.02.02 T B 38 (SRR A 7K o 4% 25 0.5
A U IR o 2 {BR il o IR
04.05.02.01 10.0
29
_ AL R ST 58 7 A3 5 T A
05.01 o 2.0
AL FE AR AT 0] R 35 58 1 B il
05.02.01 i 3 M A 5.0
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® AT (ED
BRES B4 B e KAl R/ (g/kg) I
05.02.02 I Mg 2R L A1 i1 H At A R 10.0
05.03 SRR T B A e A 7 T 2T R
MR (T2 A, S0 T &
05.04 RER A ) L T (AR K SR AR 5.0
it
11.05 PRI 5.0
12.10.02.01 WA DR 0.5
14.06 I A ROk A 7 A
16.01 o 10.0 i;:ijj;f;;g& i i
16.06 g Ak B il 10.0
16.07 FEAt S BR AR 1ok 550 10.0 g/L
16.07 St AL PR JBE = 5 M i D 2.5
- AR5 carbon dioxide
CNS %5 17.014 INS 5 290
e B
BhRE AR R KA T
05.02.02 IR Jie L L A1 1 KL A A SR e A 7 T
14.0 e S e A 7 T ]
15.02 i 1 4 2 A T A
15.03.06 Hol e B 26 (FEUHD 1 7 A
HFEmL tomato red
CNS 5 08.150 INS 5 —
e & @
BRES B4 B I AL &/ (g/kg) ik
01.02.02 RUBR 2 B 3, 0.006
14.0 PRt (14,01 AR H KBRS 0.006 %ggﬁ% e fi AOw
EMLER lycopene
CNS %5 08.017 INS 5 160d(D)
e A EH
TR B4 B R R (g/ke) &
01.01.03 T i 7L 0.015 PLAE 6 i 21 R
01.02.02 JRUBR 2 3, 0.015 PLai Bl R T
19
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FAITED
BNES ESE X KAl R/ (g/kg) H/E
05.02 S 0.06 PLali A4 FE it
06.06 Al aay, G sl #eE () 0.05 DL figr Z it
07.0 I % B 0.05 Phati e £t
12.10.01.01 [ 44 37 ) 0.39 Phali e &£ it
12.10.02 2 ] A 57 A R R 0.04 P4l T it 41 F 3T
DLl 3 i 41 & 3t [ R
14.0 PRABESE (14,01 ALK FH K BR A1) 0.015 LW R AE B i fE
F &
PIaiFAn 4L £ 3, i F
16.01 R 0.05 SRR T b VA% Bk
i FH =
g ek beeswax
CNS 5  14.013 INS 5 901
Uine R
ST e sEs 1 4 e K Af 1
05.02 e ie A R L B
05.03 B SRR TG 5 1 A AR e A e B
E SR fumaric acid
CNS 5 01.110 INS 5 297
i R IEY
s B4R e KA/ (g/ke) HIE
05.02.01 i i i AR 8.0
A T S AT 4% T B LR bl
06.03.02.01 0.6
T3
07.01 T2 3.0
07.02 ke 3.0
07.03 Cian 3.0
07.04 it I8 B o i Rl B 3% T 4 3K 2.0
07.05 HoAth 5 45 B 2.0
B ok S li‘lt" i
14.02.03 BHR RO KR 0.6 VT TIOR3 6 58 £
Jin e
an Fohr oy S A i
14.04 R R 0.3 A

T

GACC (

):

registry@foodgacc.com 18911244880(WeChat)

20




GB 2760—2014

xR AN (B
EOEB— monosodium fumarate
CNS+  01.311 INS 5 365
Uihe  mR AL E 5
TS 1 5 4 FR Nty 7
05.02.01 Jhe S 5 21 e A 7= il L IE
A T A A AT R IR T L TR
06.03.02.01 Fie e PR W E R
W e i dac i il
07.0 I 1 b i A e A R
AR (08,01 A BE 2K S
08.0 2) i R e T
A= R H ) A (R g e A
09.0 DL BROMAR 28 R R 28 SE ok e A T 3 T
) (09.01 BEIK = B A1)
[ A R R i e R A AR v
14.0 PR (14.01 ALE2 TR K BRAM i A PR A B ME B
Jin it A
HERE  HER—#H R =4 ammonium glycyrrhizinate, monopotassium and tripo-
tassium glycyrrhizinate
CNS % 19.012,19.010 INS %% 958
Uie R
Bk IEXTELS e KAl = ik
04.01.02.08 GRS Fie Ayl B A
05.02 e e A e B R
07.03 E+ e A 7= LA
08.03.08 A Sk 2k e AR 7 T 3T
12.0 TR e A e B R
ESRENGY @ S
14.0 PR (14.01 ALEE TR FH K BRAM e A PR B E R MHk "
T 2
HERSWLY antioxidant of glycyrrhiza
CNS %5 04.008 INS&  —
Uite  PréAfeil
Tk i 24 R HE/ (g/kg) BE
02.01 FEAR A K N 5 R 0.2 I F R
I IR L5k 2K ( A kS
01.05.02.01 ,ﬂﬁ%ﬁﬁ%1w&$%%%ﬁ 02 DL
2
06.03.02.05 T8 KR 1T A 0.2 PLH BRI
06.07 7 K T A 0.2 PLH H R
07.03 iy 0.2 DL H R

21
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xRA(ED)
TEMmaks B R e R &/ (g/kg) =
T P ) S R L T L AR
08.02.02 0.2 PhH R i
TRGEY N !
08.03.01 ¥ P 2 0.2 PhH # R it
08.03.02 LN AR 0.2 PLH BRI
08.03.03 THE A 2 0.2 PhH # R it
KR CZE K5 0N B 2R A
08.03.04 E Rk B (R % 1B R R K 0.2 PIUH BRI
Jild ) 2
08.03.05 R 7ES 0.2 DL R
08.03.06 TR PR A o 2 0.2 DL R
09.03.02 JHE T 7K 7 i 0.2 PLH R
16.06 i AL & b 0.2 DL R
D-HEHETE D-mannitol
CNS 5  19.017 INS 5 421
Uisie  EERF CFLALR AR AR ) LG AR
Tiaks EgE S e KA #E
05.02 e e A 7 T LT
iRy orange yellow
CNS 5 08.143 INS 5 —
Uite & aH
TMaks e R S e KAl #H
06.03.02.02 A 1 il e A 7 LA
5 $Hh R $ potassium permanganate
CNS 5 00.001 INS 5 —
Uife  HiAth
BMmaks B AR B R &/ (g/ke) e
06.05.01 s 0.5
S E iR S8 glutamine transaminase
CNS*% 18.013 INS 5 —
Uine R R A [ )
BTy 1 i 24 K e K&/ (g/ke) ages
04.04 T A 0.25 KU RIF C.3
22
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x AT (ED
JNIRBZ guar gum
CNS 5 20.025 INS 5 412
DhRE A
T Es 1 b 44 K KR/ (g/ke) #/E
01.05.01 i Wi 1.0
DL R 25 A A b i 4l
13.01.02 R LAY L 1.0 g/L IR i
T
iESi calcium silicate
CNS 5 02.009 INS 5 552
RE  PLEs A
'k s AR T KAl HIE
o] ( lum w,l\) [] N Ay )
0103 ?L{rﬁ A3 55 o LB A R B B
R i 7=
01.06 T 1% 0 - T I B AL i 2 R T L
A AL CRL AR L AT AT Sy 3 s R
05.01.01 e 7 T Al B
IR N N A
06.05 M B BB 2t o 2 7 T B
11.01 B e e 7 T Ll =
11.04 o LA R R e 7 T il
12.01 b B AR i e M 7 T R =
12.09.01 A 2E B Bk e 7 T s =
12.10 CRER o7 1 R T A R
14.06 ERINY e g A e A R
16.04 T BE I 1 RF 2 3 i 2 7 T I A
R pectins
CNS 5 20.006 INS 5 440
iee FAEH ERE R AR
T EE 1 i 4% Bk BRMEHE/ (¢/ke) i
01.05.01 i Wi i A P B R
02.02.01.01 HE I AR 45 I i A 7R B E R
A B T CIn TR 2% VBT R TR G
06.03.02.01 He e L AE Al
Ji e Rk BE R
06.03.02.02 A T ] e M 7 T R =
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xRA(ED)
TEMmaks B R e R &/ (g/kg) =
B R OB 2T | R D B L UK
11.01.02 OB JEORE LR O BRI L b e 7 T IS
BT FE A RE SR B 2R A
12.09 R EEN e A 7 T LT
[ % R R i W R A AR b
14.02.01 gt O 3.0
st Ck 4 Y
BER funoran (gloiopeltis furcata)
CNS 5 20.040 INS 5 —
DhRE AR
Bk 1 i 24 K R E/ (g¢/kg) agen
05.02.01 iz 3 A A 10.0
BERTE BB propylene glycol alginate
CNS 5 20.010 INS 5 405
Yihe  HEAN FLAR R A E A
Bk 1 24 R R E/ (g/kg) U
7L A% FL A5 (01.01.01,01.01. 02,
01.0 3.0
13.0 ¥ I i AR A
01.01.03 ] il L 4.0
01.02.02 KU & T L 4.0
01.04.01 R FL JEIR) 5.0
02.01.01.02 SALAE Y 5.0
02.02 KR i L Ak 5.0
02.02 25 LhAM 0y i Wi 3L A il &, 2
02.03 TR A ) 18 Bk 19 Bg 15 7L 1k 5.0
il
03.01 UKL RE SR 1.0
04.01.02.05 R 5.0
05.01 ] Ay T 5 R TG 5E 7 A -
O. J.
AL FE AR AT ] g 15 7 1 B
05.02.01 i Al SR 5.0
MER T A SR, W H T &
05.04 KERE ) L TH A CIE K SR 44 k) Al 5.0
fHiReD
R AT TR T @ U N Nl X
06.03.02.01 5.0

B R FE BO
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x AT (ED
BMN%S EXTELS KAl R/ (g/kg) HE
06.03.02.02 A T A 5.0
06.07 7 {8 K T A 5.0
06.08 & R K T8I ] 5.0
11.05 I R 5.0
12.10.02 2P [ AR A2 A T R R 8.0
A ke i T A i 1t
140 PORK (14,01 G5 BRI A1) 0.3 T TR 1 1 7 £ 50
JinAs 2
Fohr 7 R B
14.02.03 R T O 2R 3.0 A TIOR3 B B8 fi 5
T 2
ERENY @ ¥ =
14.03.01 A ILCH 4.0
ETRENY @ S =
14.03.02 i [V ¢: 5.0
03.0 Y& PR 5 S B
RN G E = T
14.05.02 HE (28 TRoR 3.0
05.0 W HE RO AR R i P
15.03.05 ML 0 2 ZE Ok} 0.3
RN (N ZEER sodium alginate
CNS 5 20.004 INS = 401
Uine AR
TR i 2 R HE/ (g/kg) U
01.05.01 i 7 Fig A e B
02.02.01.01 B I RN R 45 E e 7 5 S =
A T ) RN 4% VIR T LRl e
06.03.02.01 . i A PR A B
06.03.02.02 He A e M 7 5 E =
A U [0 21085 L R DAL 0K
11.01.02 FOBE L JEORE SRR R RO R L b 10.0
B AR R B R A
12.09 ekl Fig A 7= B
] Fohe s i B i b
14.02.01 EE ) Bk | e DR B
T 2
ZEZE riboflavin
CNS 5 08.148 INS 5 101D
i FHOH
Bas B 4R AR E/ (g/kg) #E
04.02.02.02 T il 8% 3% (IR 7K 2544 2 0.3
06.07 AT K T A 0.05
12.10.01 ERuNGRARTEI S =Y 0.05
25
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®ATED
Eg4a black bean red
CNS -+ 08.114 INS&  —
e HEH
BRrES B 4 R AR/ (g/ke) #E
05.02 R 0.8
07.02.04 ke BRI 0.8
14.02.03 BT CRO Z Aok 0.8 g:ﬁg%%%%ﬁi
14.08 JRUR Bk A BR SR IR KL 0.8 ig:ﬁgﬁ%%%%&i@
15.02 T i i 0.8
Emea black currant red
CNS % 08.122 INS& —
Uige & @
BmhrES B 4 R BRI/ (g/ke) #E
07.02.04 ke LR g A 7 T B
14.04 B R Ok 0.3 TP B i i 2
AL
15.03.03 R A ol BT
AR carthamins yellow
CNS 5 08.103 INS & —
Uige &
B ES B 2 R BRI/ (g/ke) #E
03.0 Y URER O (03,04 15 F VKBRS 0.5
04.01.02.04 IR SR Sk 0.2
04.01.02.08 R WUR 0.2
04.01.02.09 e P R R 0.2
04.02.02.03 JiE VB 1 3 0.5
04.02.02.04 B SR K 0.2
04.05.02.01 B IR S R 2 I RR e R IR S 05
i)
05.02 R 0.2
06.04.02.01 e MLE Sk 0.2
06.07 5 e oK T ) 0.5
06.10 T Tl e R 0.5
07.02.04 ke B 0.2
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x® A (LD
B ES b 44 B KA/ (g/ke) gt
08.02.02 e A PR A 2SR AL B PR AR 05
LCNE LW 3 N317D)
12.0 P BR G (12,01 #h KA ER 5 BR SN 0.5
14.02.03 JE T GO 2okt 0.2 ﬁgggﬁﬁ%%ﬁ%
o P Tk e B R A 1
14.04 T B2 R R} 0.2 -
14.08 PR A A FR R R TR 0.2 Egzgﬁﬁﬁ%ﬁ%
15.02 [ IR 0.2
16.01 LS8 0.2 gi;iggﬁﬁWﬁ%
16.06 T AL i 0.5
EAD, AN red rice red
CNS+=  08.111 INS&  —
Uige & EA
kS AR e KA i
01.01.03 AR g A 7 B A A
03.0 B IRAK (03,04 £ B KBRS A R I R
05.02 R e 2 7 T A
14.03.01 EERve: i HE 7 BRI A VTR VIR 5 16 i 50
T fet
15.02 e il i 1 7 B A A
dHMERSR monascus yellow pigment
CNS %5 08.152 INS 5 —
TG A @R
B ES a4 B o N i &I
07.02 ke i HE 7 B A T
08.03 AP i A 7 BRI A A
14.02.03 PG GO 2R P A P B A
14.03 CHELV e A R R R
14.04 e R 1Ok et 7 R A Al
14.06 [ A AR i HE 7 A A
14.08 JRUBR AR i HE 7 BRI A
15.02 Fi 1] 974 i HE 7 A
e NPT 2R R 4 b A
16.01 Rk 1R 7 A T
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AN SN A red kojic rice, monascus red
CNS %5 08.119, 08.120 INS 5 —
it &
BRrES JoATEA e KAF =/ (g/kg) 1
01.01.03 A T 7L i A T
01.02.02 AR & 3, 0.8
01.04.02 i:;g;ﬁﬁﬁgg}wﬂ? 2 7 B i 0
03.0 YRR (03.04 B VKR A i HE 7 BT
04.01.02.05 S e 2E 7 e A A
04.02.02.03 JHE 353 114 e 3 e Lp 7 e IS AT
04.02.02.05 B3 ) 7 A v F B A i HE 7 BT T
04.04.02.01 JE L2 i HE 7 T
04.05.02.01 iii%%%ﬂ%(uﬁﬁiﬂﬂ FRER S e Hp 7 R IS Al
05.02 e i M 7 B A
ik 2. i Y, oY
o0 iﬁﬁfff}fiﬁ?ﬁi;ﬁ;*ﬁizgf AT A BT
06.07 758 A T 1) i M 7 B A
06.10 A T R i He 7 BT
07.02 K 0.9
07.03 i e LE 7 e A A
07.04 S5 0 B b AR B e T 1.0
Py 2 AL B
08.03 PP i A P B A
11.05 EL R4 it 7 B A
12.0 PR (12,01 5 B ARER & B A i He 7 BT
14.02.03 R GO o i HE 7 BT T
14.03 Ao P A R B
14.04 R ORE i M 7 B A
14.06 EEENY e i HE 7 BT
14.08 JRUBAR ACRE SRR SR A R i HE 7 I
15.02 e il i i e 7 I
WA T R R 4 b A
16.01 Rk P A R B I I —
16.06 % Ak £ i A T
28
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x AT (ED
B-tAE MNE beta-carotene
CNS 5 08.010 INS 5  160(a)
Uige EHEA
TR i &2 R E/ (g/kg) U
01.01.03 ) ] 2L 1.0
01.02.02 KU & i 7L 1.0
01.03.02 A 2L Ay A0 A A 1.0
B 3 3R W5 ) e 2 L A
01.05 0.02
(01.05.01 i Whih bR AM)
01.06.01 | 0.6
01.06.02 Ak g 1.0
01.06.04 T+ 1 1.0
01.06.05 T 1% & 0L 1.0
PLFL A 32 2 RE A B R KUK £ A
01.07 B H T = i CAS A0 45 DK Ik L 1.0
R ML)
K iHR B 7 FL Ak ) & (02.02.01.01
02.02 1.0
B AR 4 R A
02.02 & LLAM 0 g i 2L AL I &, B
02.03 IR A A ) 18 vk 19 B 5 FL Ak 1.0
il fih
02.04 fig Wi 2 i i 1.0
HoAb 3l B gl A A (I BR R IR )
02.05 0.065
x)
03.0 Y UR KO (03,04 B FHUKBR AN 1.0
04.01.02.03 [T N T 2 1.0
04.01.02.04 7K R B Sk 1.0
04.01.02.05 R 1.0
s 04.01.02.05 A1 SR ¥ (D BE iR
04.01.02.07 N 0.5
B
04.01.02.08 EAR IR 1.0
04.01.02.09 XA R 0.1
04.01.02.10 KR i £ 455 SR R A 1.0
04.01.02.11 T B 7K SR i 0.2
04.02.02.02 I il % 3% 0.2
04.02.02.03 JHE 5% B4 % =% 0.132
04.02.02.04 S sk 0.2

29

GACC ( ): registry@foodgacc.com 18911244880(WeChat)




GB 2760—2014

®ATED
BRES A4 K B R R/ (g/kg) ik
04.02.02.05 BRI () v m BRAb 1.0
04.02.02.08 HoAtohn 1B 3 1.0
04.03.02.03 i 35 114 £ T R 2 0.132
04.03.02.04 1 FH B S Sk 0.2
04.03.02.06 AT I A 1.0
04.05.02 T T R 5 R 1.0
0501 AYAL A T B Y A S ) o1
AL 4 AT AT i 25 5 g Bl
05.02 iR 0.5
05.03 S0 5 ) A AR 20.0
EMHER N T A AR, ST &
05.04 RERE M) L T4 (AR K SR A R 20.0
Gikay
06.03.02.01 Eﬁ*ﬂ(ﬁuﬂ%?mﬁu%m EENTTR /DN o
B FUER
06.03.02.05 b T 1.0
06.04.02.01 FMRLE S 1.0
06.06 B 2 4 o (L 45 B L RESE () 0.4
06.07 758 A T 1) 1.0
06.08 & UK T 1.0
06.00 AN TE R T (IR AT R Lo
EAT)
06.10 MR A R 1.0
07.0 RS 1.0
07.04 5 B AR B 2 T TR 0.1
08.03 PP 0.02
08.04 PR At 1) AT 2 3 M AR 2k 5.0
09.02.03 4 U A 8 i T CRLE £ 4L 55 1.0
09.03 T K 7 i CFE D 1.0
09.04 R K = T H A D 1.0
09.05 7K it i Sk 0.5
10.03 E Al i (B3R A 3 bR (10.03.01 o
10.03.03 B&4M
10.04 Al 2 ) 0.15
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x AT (ED
BMN%S 4 Bk e KA R/ (g/ke) HE
11.05 A I 3 0.05
12.10.01 ERENCESS)Y /S 2.0
12.10.02 2 [ A 5 A R o 2.0
WAk 2 A 8k OR 15 12,03,
12.10.03 1.0
12.04)
Foke ) 7o BR A B b
14.02.03 3 T RO F R 2.0 TV W A R 2
T
RN T R i
14.03 e &S 2.
° B ° i
RN T s R i
14.04 LA e 2.0
BRI it
RN T X
14.05.01 RGO KR 2.
05.0 eI 0 i
I A R B A Ak 4
14.05.02 Ml CFO OH 2.0
WEE (O AR R} e —
1 A AR Rk i il g A K 38
14.05. TR 1.
4.05.03 Wk L 0 i
Fohr ) e T 3 i b
1407 —— 20 ERENY @ S = e
JinAs 2
[ A R T B A AR b
14.08 U e 2.0
PR i ) B
15.01 AR 0.6
15.03 & BTG (15.03.01 7 25 % 40 0.6
v N v, ‘u %
16,01 P Lo mm%%%%&aww
B3 0 A B
16.06 i A6 & 0.1
IRIAER B H B succinylated monoglycerides
CNS %5 10.038 INS 5 472g
ige  FLAEH
Tk s 1 4 R KR/ (g/ke) HE
01.01.03 ) il 2L 5.0
01.06.05 T 2 BL 10.0
PLFL N 3 B ECRE 9 B KR £ A
01.07 B TR 77 O A 35 I 3 X 5.0
k& EEFL)
JIg 7 » il AL Ak B s W (02,01 3
02.0 10.0

AR 5 7K 9 B 5 T R S0
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xRA(ED)
TEMmaks B R e R &/ (g/kg) =
07.0 R 0% B 5.0
14.02.03 W GO0k 2.0
14.03 Bl e 2.0
14.03.01 EE RS 5.0
14.05 2% R R4 (2RO TRk 2.0
14.06 EiRENY € 20.0 R B 10 f5it
TEIAES —5H disodium succinate
CNS % 12.005 INS& —
DIRE SR
BMaks (YR S KA &/ (g/ke) #
12.0 TR & 20.0
ERT peanut skin red
CNS 5 08.134 INS 5 —
Uife & a5
TMaks 124 R e KA &/ (g/ke) w/E
05.02 iR 0.4
07.03 Pt 0.4
08.03.05 A i 2 0.4
ETRENY @ v = R
14.04 Tk R AR ke 0.1
’ o
BAa B talc
CNS 5  02.007 INS 5 553iii
RE  PLEs A
BMaks AT KM &/ (g/ke) #
04.01.02.08.02 IR 20.0
04.01.02.08.04 s 20.0
BMER(XZREZR) carob bean gum
CNS 5  20.023 INS 5 410
Uik G
ThhakE 1 24 R e KA &/ (g/ke) w/E
13.01 B LI 7 & 7.0
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ROEREFEBRHN(NZHER).

sodium cyclamate, calcium cyclamate

NCE $ B 4T
CNS %5 19.002 INS 952
TiRE WA
B ES JofTE RS KA/ (g/ke) ges
03.0 B VR G 03,04 £ FT VKR 0.65 DL O A R 1
04.01.02.04 KR Sk 0.65 PLFR O 5 R e R 1
04.01.02.05 ¥ 1.0 PAIA O 5 2 3L i 2 1
04.01.02.08 BRI R 1.0 DEINRE- %< 201730
04.01.02.08.02 AR 2 8.0 DEINRE- S 28 201 730
04.01.02.08.04 A2 8.0 DL O B i R 1
04.01.02.08.05 AR 8.0 PLFR O 5 R e R 1
04.02.02.03 i % 11 % S 1.0 PLFR O 5L 2 L i R 1
04.04.01.06 RIS 1.0 PAFAF L B AR 1T
04.04.02.01 JB§ L2 0.65 VAP O 4 S SRR T
04.05.02.01.01 ST R B R 2 6.0 PLFR O Ak 2 ik i R 1
04.05.02.01.02 JI5E 5 2 ) R R A 2 1.2 DEINGE e 7 i any
07.01 (1K= 1.6 DEINE- e 1T i g0y
07.02 ke 1.6 DL O B B Al R 1
07.03 Bt 0.65 PAFR O A 2 L e f2 1
12.10 5245 TR R R 0.65 PLFR O 5k 2 ik i R 1
DAFR & o B 6 R 31 [
14.0 POREZE (14,01 ALK K BR AN 0.65 TR AKORL $2 B R A B
i 4
15.02 e il 7 0.65 VAP O A 2 ki B2 1
DAFR 2 B o B i R 31
16.01 B R 0.65 FHT 2R o b e b 98 A5 4
B A A
B-ER AR F4 5 beta-cyclodextrin
CNS -+ 20.024 INS 5 459
DIRE M
Bk (EYTERS e RAH &/ (g/kg) I
05.02.01 i B 2R 20.0
06.07 J5 58 2K T 11 1.0
08.02 T il 1A 1.0
33
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FAITED
TmarRS g RE A KR/ (g/ke) #iE
08.03 A 1.0
i Fohr e 7 B Bk
14.02.03 3 T RO KR 0.5 A TIOR3 80 58 £
Jn i A
R e T R A i b
14.03.02 - 05 I A K RE 1 W B A B
Jnffi &2
RN vl = R ]
=AY Joke ey 5
14.03.03 A E AR 0. 4
Ak A R T T By 1
14,0304 - 05 I A R 5 W B A B
Jn i A
Lot —— o I A UK R A B
' ' - e P i
Fohr | ><J b3 I¢_|r ¥ l
14.05 26 Wk ) CGRO OB 0.5 TV WK 7 7 A
A
A R i R A B
e B 34 Akl 5
14.07 FEIR & ROk 0.5 i
RN i = R i
14.08 T Rk 0.5
4.0 IR TR 5 1 L B
16.06 i A6 B b 0.5
BHRERR(XZNER) xanthan gum
CNS 5 20.009 INS 5 415
IEE  FREN AR
ks 1 i 45 B B AR/ (g/ke) H/E
01.05.01 i 5 3 ig A R L R
02.02.01.01 Y VR i I 5.0
A T R U AR VBT R VIR
06.03.02.01 10.0
B R R
06.03.02.02 He T 1 ) 4.0
A W RS I [ A0 2T B | 3R 0 B L vk
11.01.02 B JEORE SRR CRE R SR R OB 5.0
BT EG AW R 45
12.09 Fop e Ay i TS
i A PR R IR 2 L
13.01.03 IR IR 32 & B2 LIS 7 £ 9.0 7E N e MR OB OB AT L
P
Fohr ey i R B
14.02.01 kI ok | DR AR A
A P
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x® A (LD
[ adipic acid
CNS %5 01.109 INS 5 355
TIRE  BRJE A5
T AR ENTER S B KA &/ (g/ke) #E
05.02.01 Jie H 2R 4.0
14.06 I A AR 0.01
16.01 S 0.1 ﬁi;iggﬁﬁpﬂ%
4-2 E | K 4-hexylresorcinol
CNS 5 04.013 INS 5 586
iee PR
"R S Jo A SN £
09.01 fief 7K 7 (IR 4R 2 i HE 7 BT T BB B <1 mg/kg
BREHEXZLTR chitin
CNS %  20.018 INS 5 —
TIRE BP0 AR )
Bk B R R/ (g/ke) i
02.01.01.02 AL AE I 2.0
02,05 JFCAtl 3 i = B g 0 PR AE I8 20
#)
03.0 Y VRER A (03.04 & HTUKER M) 2.0
04.01.02.05 A 5.0
04.05.02.04 WIS T G, iR AE R 20
B
12.03 it 1.0
12.10.02.01 i IRUE A 2.0
OB} HE PR A B
14.03.01.03 FLRR E R 2.5 fggg R
15.03.05 MR 0 22 2E TR0kt 0.4
=% turmeric
CNS %5 08.102 INS 5 100ii
g A A
TR S Jof A B KA/ (g/ke) &I
01.03.02 80 40 LA 0 ) 4 3 0.4 DES 1y
03.0 YRR (03.04 B VKR A i HE 7 IS A
04.01.02.05 R e tp 7 R A A
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FAITED
TmarRS g RE A KR/ (g/ke) #iE
04.01.02.08.02 IR e e 7 5 LA =
04.01.02.09 L R R ig A e LA
04.02.02.03 il Bt 1Y 55 2% 0.01 LI E I
B I IR 5 2 ( TH IR L K
04.05.02.01 R SRRCOURMAERERS | e i
[yl
AT S L 35 5 ) A3 g Sy
05.0 CELAG AR AT AT g 75 72 F1 B il & LA P 15 7R T T R
& T
06.05.02.04 btz 1.2 DES & $7)
06.06 B Eay . uEmLHeE (5 0.03 JEEY: &7
06.07 75K T A e 7 T A
07.0 S5 3 iy Pk e T R A
12.0 PR P10 P T R A
RN T
14.0 BORIE (14.01 G2 B K BR A A 7 A VR R BT R A
Jn i B &
15.02 e 1 e A PR L B
W T SRR 5w A
16.01 R AT EE A
( R R B B I 8
16.06 JE Ak B 0.2 DES: &S
N curcumin
CNS %5  08.132 INS 5 1001
iR HOA
TaRS A TEL ) BRMEHE/ (g/ke) #E
03.0 PR IR N (03.04 £ VKRS 0.15
A R IR 5 A 25 ( I IR AR
04.05.02.01 @E%%H B G 5 e 2E 7 e A A
O
] ] I 5 S AT 5 S
05.0 CELHE AR AT ] B 25 32 7 KAl o LA 0.01
s o
05.02 R 0.7
TeMipE R N T A A B T
05.04 KEE M) L TR CIE K 5 6 R Fn 0.5
iRaN
TATAS CAn T 0 0088 Y A 366 T A0
06.03.02.04 0.3

SNV
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xR A (ED)
BRRS B4R KRR/ (g/ke) ik
06.07 RN 0.5
06.10 AR T o R e e 7 T R =
11.05 TR R AR 3R 0.5
12.10 524 R TR A 0.1
1 5 5 5
14.04 43 Fofo e 0.01
° R R 8
16.01 ok 0.01 W T R R 8 3% v JE 5
' . ' B
16.06 i A6 B e A 7 5 EE =
EER(NREF) caramel colour class I[-ammonia process
CNS % 08.110 INS*%&  150c
Uite  EHE
Tk i 4 R KM A/ (g/ke) &E
R L L S IR B AL e T
01.04.02 " 2.0
JE L BRI LS
03.0 YRR G (03,04 B KR 4N 2.0
04.01.02.05 R 1.5
afa] il LIS s 1 I v g il
05.0 CEL$E AR 0T ] Jig 15 5 1 B il o LA e e 7 75 il =
&S
TAER) A R £ R0 65 PR %) 6 T k)
06.03.02.04 o 12.0
SR RLKE R
06.05.02.04 #3157 g A e A R
06.06 MERY . OEmELIHEE (B e M 7 T E
07.03 i e 7 T G B
11.05 L3 e TR R
12.03 [ 1.0
12.04 I A e B
12.05 P K F il i e AR 7 3T T
12.10 4 IR e B A 1
Jokr <. 3] % g i
14.02.03 SR I CRO KPR ok gy | e ORI R
Jon A A
RORL 2 TR B A R 1
14.03.01 -y 20 BRI S AR

Jn A A
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®ATED
BRES A4 K B R R/ (g/kg) ik
14.08 DR AR (I B SR A 2R 5.0 ig:ﬁg#ﬁﬁ%%ﬁi@
15.01.03 S8 50.0 g/L
15.01.04 Bt = 6.0 g/L
15.01.06 iy 6.0 g/L
15.02 et il Y 50.0 g/L
15.03.01.03 A 7 A A 50.0 g/L
15.03.02 gl 30.0 g/L
15.03.05 MR PG 1 22 2F Ok 50.0 g/L
16,01 s 0.0 ﬁuﬁﬁ?%%%‘,?ﬁ‘rw‘%{%
Hosg i 2
EEeGERERE caramel colour class I -caustic sulfite
CNS % 08.151 INS %5 150b
Uige & @
BhGES B 44 R R/ (g/1) £
15.01.03 H 23 6.0
15.01.04 Jal 6.0
15.01.06 B Y 6.0
15.02 [GRAIRTL 6.0
EEe(EEER caramel colour class I -plain
CNS 5 08.108 INS % 150a
Uige &
B S B 44 R R/ (g/kg) I
L0 5 7L L 45 T 5L
01.04.02 j;:ﬂ;;ﬁ%@ﬂg:@ﬁﬁm? i 1 7 3
03.0 YRR (03,04 B VKB AP 1 7 A ]
04.01.02.05 R 1.5
Ay 3 B AT B A
05.0 CERLFGAR AT BT g 15 38 1 B il o DL | B PR ELE LA
S
06.03.02.04 ;%iﬁ(z?i;@%u%m EENTTR ;DN I
06.06 BB 459 A4 O AL e ) i HE 7 I
07.03 inN i 1 7 A ]
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xR A (ED)
BEMmaks EXTELS R &/ (g/ke) e
R 1 Fh AR 0 (
0704 s k%éun»aﬂ&%%ﬁﬁﬁ& T ACIEI B 7 B (i
PN RTEEEED)
08.02.01 R B PR CAE PR o R i A PR A R
11.05 I R e A PR B B
12.03 i e A 7 A
12.04 F i e A T LA R
12.05 F J G i e A e A R
12.10 AV R e A 7=l LA
I8 A A R 5 A B A B
14.02.03 S T RO KR i 2 7 B3 B4 ) VR B i 7
i fe
s 5 R 4 R A3
14.03.01 IR e B B o
T
[ A R R i W R A AR v
14.08 R R (AL B IR D i 7 5 BT o N
Jin i A
15.01.03 SR e A 7 LA
15.01.04 Bt = 6.0 g/L
15.01.06 B A0 6.0 g/L
15.02 LR e A 7= T LI
15.03.01.03 8 7 A A e AR 7 T I
15.03.02 B e A 7 LA
15.03.05 ML 0 22 2E Ok} e A T B R
WA T RGN, 4% op 8 £
‘/\ - ﬁ?f ‘Eﬁ
16.01 R e A 7= A B
16.06 J Ak £ 2.5

e (ImEEE

caramel colour class [V-ammonia sulphite process

CNS 5  08.109 INS 5 150d
Uife  EHEH
BMmaks IEXTELS e KAl R/ (g/kg) ik

VR FL LR I L S T

01.04.02 b i B 1.0
e L IRk i R R 3L A

03.0 PR (03,04 & KR AM 2.0
I N i I B L

05.0 LG AR AT AT i 15 78 1 Kl dho) LA i A PR B R

LR
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®ATED
BhES B 44 R BRI/ (g/ke) I
06.05.02.04 Eﬁ*@ﬁ(ﬁuﬁﬁ?gﬁ%ﬂfﬁlﬁ EENTTR ;DN )5
B FUER
06.06 Ay . s mRELHEE ) 2.5
06.10 R T 8 AR COLRR LR IR 7.5
07.03 vE 50.0
12.04 il 2 A 7l B e
12.05 & L 10.0
12.07 RH Kl b 10.0
12.10 525 Rk 50.0
14.02.03 BB GO F TRt i M 7 BT T
14.03.01 RERve. 2.0
14.04 v es e A T T
14.08 JRUIR AR (I B SR 2R A R A
14.05.01 FNE IV E ] 10.0
14.05.02 Wil (20 1k 0.1
14.05.03 W) ERRE 0.1
14.06 EifNve ] e A 7 T
15.01.03 2% 1 50.0 g/L
15.01.04 Bt = 6.0 g/L
15.01.06 B A3 6.0 g/L
15.02 [N 50.0 g/L
15.03.01.03 A ) 2 50.0 g/L
15.03.02 N 30.0 g/L
15.03.05 ML 1 22 ZE R} 50.0 g/L
g U rose laevigata michx brown
CNS 5 08.131 INS &  —
e HEH
BRES YRS B RAF &/ (g/kg) ik
07.02 K& 0.9
07.04 R W B RO B T HE S 1.0
1404 — Lo I % R e T R A A
AL
15.02 IR} 0.2
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L (+)-BRE.J-BAER

L (+)-tartaric acid.dl-tartaric acid

CNS% 01.111,01.313 INS 5 334,
Tiee R VR
Tmarks 1 44 K KRR/ (g/ke) #E
TRl P T £ R0 5 PR 44 T R
06.03.02.04 10.0 DI & R 3
N !
06.03.02.05 IH1 K T ] 10.0 VI A1 B2 1
12.10.01 ERENCESS1Y /S 10.0 DL A R 3
DL A7 8 T 1844 2K k) %
14.02.03 BT GO 2R 5.0
At GO 030 MK 0 B
DL A7 8 T 144 2R k) %
14.03.02 ek AR 5.0
PR ’ R A3 S 1D
DL 3 A Ok %
14.03.03 24 E AR 5.0
7 R A3 KO 08 )
DL R A AOREH%
14.04 Tk 2 R 5.0
. 95 K I £ 1) B
DLV A7 8 o 1844 2K k) %
14.05 25 Wl A O ROk 5.0
’ R 8 R A3 S 1D
DL A7 8 - 1844 2R k) %
14.07 5k T OR 5.0
PR ’ R A3 D
DL 3 A AORH%
14.08 XU PR 5.0
8 R A3 K 08 )
15.03.01 R 4.0 g/L VL £ B2 i
BRI potassium bitartarate
CNS 5  06.007 INS 5 336
DRE A
TmakS AR e K AT #E
06.03 IINZE Ry B L e e 7 5 S =
07.0 X iy o7 1 T A R A
HILERE coreopsis yellow
CNS % 08.113 INS&5 —
Uige EHEHA
Tk s AR BRMEHE/ (¢/ke) £
ayay L TG 5E A TG 5
05.0 CRLFE AR AT ml g 15 52 1 Kl o LA 0.3
P&
41
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*r A1 (D)
Ny £ 48 BT/ (g/kg) &k
07.02.04 R PR 0.3
Fohor M| 2 P ﬁ”:“ i
14.02.03 T RC A 0.3 TV WK 76 7 A
i 9 B
b o T A ¥ 1
14.08 R A A BRSO 0.3 1 0 R A B
i ]

R_HFEREARAEEALR

polydimethyl siloxane and emulsion

CNS 5 03.007 INS 5 900a
TiGe W
BT RS B 4 R e KA R/ (g/kg) U
04.01.01.02 25 3R TH) AL L B K R 0.000 9
04.02.01,02 25 32 AT AL BT 5 S 0.000 9

B H it B R EZ R B (PGPR)

acid) (PGPR)

polyglycerol polyricinoleate (polyglycerol esters of interesterified ricinoleic

CNS 5 10.029 INS 5 476
e FLAR A8 E )
ks JogTE A s KA/ (g/kg) ik
02.02 KR B 17 LA i 10.0
05.01 A AT g S 5 3 R T B A -
£ 35 AT AT G 3 5 K
05.03 2R AN X 5 ) A AR 5.0
12.10.02 2 [ A 52 5 IR OB 5.0
BH MBI E polyglycerol esters of fatty acids (polyglycerol fatty acid esters)
CNS 5 10.022 INS 5 475
BI N A | I | R T
s Jog TR I KA 3/ (g/ke) ik
01.01.03 T4 i 7L 10.0
01.03.02 i 4 LA 0 <) 5 3ty 10.0
01.05 T 45 i R W50 M2 H AL 10.0
02.0 JIG s« i R 2L AR i 20.0
(02.01.01.01 HE ¥ BR M)
02.01.01.01 L A BR FE 3D 10.0
03.0 IR (03,04 £ F VKR4 10.0
01.05.02.01 AR IR 5 28 (BRI A IR R S 10.0
¥
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x® A (L)
TS A4 R R &/ (g/ke) #IE
05.01 AR TG 5 AN I T 10.0
A 55 A AT AT R 35 5 o Bl
05.02 i 5.0
06.03.02.01 ?W(WW%%@W%%EM@EW>\ 00
E 2N
06.06 MaEny, AL D 10.0
06.07 J7 8 A T 1] 10.0
07.0 K5 £ 10.0
12.0 TR i R T I Ak £ 5 1 98 iR 100
D
12.10.01 I A 52 & TR IR OB 10.0
12.10.02 2 [ A S5 I ROk 10.0
14.0 YOS (14.01 K K BR A 10.0 T DROR B 10 7 A
Jon A
l6.01 . L0 §MﬁT§NE%»EHWﬁﬁ
B T A
16.06 AL £ 10.0
e-RB R g-polylysine
CNS %5 17.037 INS 5 —
Uise  BiJE A
BmakS JoATEA S e KAF &/ (g/kg) #E
07.0 K51 £ 0.15
08.03 A T 0.25
14.02 HEBE 2 B OB 0.2 g/L TR DR 35 i 7 fr
et
e-BHi SR g-polylysine hydrochloride
CNS 5 17.038 INS 5 —
hiae Bl
BAES JofTE S e KA &/ (g/ke) i
010 AR B EFHEIMRE X7 0,30
LS = NS PP E
06.02 P & 0.25
06.03 TN M e HL A 0.30
06.04.02 Z MR i 0.40
08.0 P B P il b 0.30
12.0 VR BR i 0.50
” - 0.20 Ve A RO i A R A K4

AT A
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x® AL
REER polydextrose
CNS 5  20.022 INS 5 1200
TiGe GBS AN LK)
PRAF ) R
BWmaks JeA R e KAF 4 1

01.01.03 AR i M 7 A T

01.02.02 AR R L P A P B

03.0 Vo YRR B (03.04 B T VKR A e Lp 7 e A A A

AR S 3 BE A TG 5 A
05.0 LG AT T B8 35 58 J) B Al o LA i A 7 I
Tt

07.0 K ls | i HE 7 BT T

08.03.05 P M 2% P e R B BT

12.10.02.01 R Wik i He 7 BT

14.0 R (14,01 2R K BRAM i He 7 BT T Eig;ﬁ%ﬁ%ﬁi

L WP T 2R R 4 b A

16.01 R e Lp 7 R IS AT e
R | Z 15K 1B B2 BT 5 58 A5 BR BR polyoxyethylene xylitan monostearate
CNS 5 10.017 INS 5 —
e FLALH

BWmaRS A FRA &/ (g/kg) ik
16.07 HAb CRBET 2D 5.0

REZH QO ILIEEET 8 B EREE (XA MR 20,
BEZE Q0 W RER ARMEBE (X AR 400,
REZH QO LB ET B E RSB AR (X & MLiE 60) .,
B Z %% (20) L R EZ BT 8 i B BE (X & iR 80)

polyoxyethylene (20) sorbitan monolaurate,

polyoxyethylene (20) sorbitan monopalmitate,

polyoxyethylene (20) sorbitan monostearate,

polyoxyethylene (20) sorbitan monooleat

CNS % 10.025,10.026,10.015,10.016 INS 5 432,434,435,433
Uige  FLALR T R R E A
BT ES £ 2 R He ST/ (g/kg) LRt
01.01.03 LR 1.5
01.05.01 s 53 1.0
01.05.03 T 1 7 3 i 1.0
02.02 VISTHENg iR 5.0
02.02 ZE L Ah 1 i s 3L Ak 1 L £
02.03 FEIR A B A CERO I R B9 I B 5L Ak 5.0
] it
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xRA(ED)
TS ELGELS R &/ (g/kg) wE
03.0 YRR (03,04 £ FH UK BR AN 1.5
= oy
04.04 LI 0.05 * % o
wit
07.01 kA 2.5
07.02 HE S 2.0
12.10.01 ERENCES S /2 4.5
12.10.02 PR A TR 5.0
AR E &R CRALHE 12,03,
12.10.03 1.0
12.04)
1o RORESE (14,01 AR A K ) 14.06 05
’ I A A1) ’
Foke oy R B b
14.02.03 3 T RO F R 0.75 VR I 7 R 2
Jn A A
ESRENGY @ S T R
14.03.01 IR 2.0
AT i
Fohr 7R B
14.03.02 - 20 lﬁlﬁf R ORE I R A A
Jon et A A
16.07 ol A PR 2L AL KR 5 10.0
Bz polyethylene glycol
CNS 5 14.012 INS 5 1521
Uik R
TMaks EAGELS B K AHH = &
05.03 SR AT 5 g A A e A 7 B R
Bz iz polyvinyl alcohol
CNS % 14,010 INS 5 1203
Uit #EER
iR IEATEL S B AR/ (g/ke) e
05.03 B SRR 15 5w I o] A AR 18.0
R BA B cassia gum
CNS 5 20.045 INS 5 427
DhRE AR
Thaks EAGEL S R/ (g/kg) #HE
01.02.02 U & T 2. 2.5
01.05.01 i W5 2.5
PLFL A 32 A RE Y BB XU B
01.07 BT ) 72 B O A4 DKL 3k XL 2.5
M & W)
45
GACC ( . registry@foodgacc.com 18911244880(WeChat)



GB 2760—2014

®ATED
Biaks B4R B KA/ (g/ke) HIE
03.01 b SR NN = S 2.5
06.03.02 7INZE Ry il 3.0
06.07 7 {5 K T ) 2.5
07.0 R 1 2.5
08.03.05 A s 2 1.5
12.10.02 2 [ A 57 A R o e 2.5
WA A TR R CR AL G 12,03,
12.10.03 2.5
12.04)
RN T =
14.03.01.03 LR R KR 2.5
TR i B
min ME caffeine
CNS & 00.007 INS5  —
DiRE Al
THARS B Aw e KA/ (g/kg) HE
R 5 B A
14.04.01 ] AR YRR R AR OR) 0.15 1 X 2 7 R
A
FH K carrageenan
CNS 5 20.007 INS 5 407
ieE AR B E R L AR
ST EsEs 15 4 R e K Af HIE
01.05.01 i W59 g A P A B
02.02.01.01 B I AR 45 B I e A PR L B
A T R AT A% R T B L Rl
06.03.02.01 e e R S
[ e e 7 R LA
06.03.02.02 AT T A 8.0 g/kg
S At OB 3 [l 200 | R L UK
11.01.02 FOME L JEURE OB OB Ok U LB 5.0 g/kg
B AR PR b I A
12.09 O e e M 7 T A =
RN NS E L Al R
13.01 L4 LT 12 b 0.3 g/L N B f
Fokr o) i d F'r i
14.02.01 Rk Pk R | e DO AR B G

T4 A
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xRA(ED)
MIMEE (X BHEE O ascorbic acid (vitamin C)
CNS 5  04.014 INS 5 300
ife AL B B A AL
BMmaks IEXTELS KAl R/ (g/kg) e
04.01.01.03 2% B i Y e K AR 5.0
04.02.01.03 0 U 22 1 ER 3E 5.0
06.03.01 INFE Ky 0.2
Fofr ] x'-%'i
14.02.02 e BB G ks R | DO B A
T
U IR M 7 $5 calcium ascorbate
CNS % 04.009 INS 5 302
Uit PrEfLFl
TEMmaks IEATEL S AR/ (g/ke) e
L IR I BR AG 5R
04.01.01.03 2% B o D) A i ok 2R 1.0 Jf%q:mﬂml@l%w}z
it
L j*lzi*" TN 72y >
04.02.01.03 220 DI BRE) 22 1Y B 3 1.0 " ?;44mﬂm1ﬁ&%w§
it
<R OB FiE R A B 4
14.02.02 e 4 BT T RO Pk e E gy | O OORER R
Jn A A
B34 I B 5 sodium ascorbate
CNS 5  04.015 INS 5 301
Uite e
BEMmaks X TELS e K Af A = %1
ETREN @ =
11.02.02 Ve S L T RO e 1 3 A DR B B R A
Jin it
PR I B8 £ 18 B8 BR ascorbyl palmitate
CNS % 04.011 INS 5 304
Uike AL
Bhnks i 2 R R/ (g/kg) /U
FLR CEL 38 i s FL A 5 i Ky K
01.03 0.2 il B Il 1R
/ﬁ\:ﬂfﬁﬂfﬁrﬁ'z HEEJ?EPM;T ﬁ“
02.0 JIg W7 il 2L Ak B s o 0.2
02.01 FEAR B K 1 G 1 A0 il 0.2
06.06 Bl Eay, (G g slaeE () 0.2
06.07 RN 0.2
07.01 W 0.2
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x AT ED
T £ 4 K e KR/ (g/ke) #E
13.01 ey JLEC 7 B b 0.05 AR W7 v B3R 1 R T
13.02 B LA B 0.05 LARE W5 Hh LR 1ML R 1T
MG AR curdlan
CNS %  20.042 INS 5 424
THEE  Rese 7R FIEE [ 50 | 1 AR 7R
BiAHRS B 4 R IR R AfE ] &
04.04.01.01 IERAES 1l B ]
06.03.02.01 ii\ﬁ‘;ﬁjﬁ(ﬂu[ﬁ]%ﬁ%&\ﬁ% P —
06.03.02.02 Az T T i M 7 B A
06.07 7 A5 K T 1] o e A 7 e T
08.03 B i e A 7 T T e
09.02.03 ¥ U 0 B T it (A4 A LS5 e tp 7 R IS AT
A LU SRR P U IR
16.01 R e A el BT S
HC At v v
AR =& cocao husk pigment
CNS 5 08.118 INS & —
Uik & @
B S B 44 R AR/ (g/ke) I
03.0 VR (03.04 & FH VKBRS 0.04
A AT ) L 35 5 Sy S 5y
05.0 CEL 45 AR AT AT fig 25 58 3 B ol it A 3.0
PEIES
07.01 gl 0.5
07.02 KR 0.9
07.02.04 kEm B 3.0
07.03 BET 0.04
07.04 R B RO R A AR 1.0
14.03.02 T W) 2 R 0.25 ﬁgﬁ?gﬁﬁ%%ﬁi
R R e T R A B
14.04 OB 2.0 ;ggg*ﬁ% R
15.02 e i 34 1.0
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x AT (ED
AIAMEXRESHE soluble soybean polysaccharide
CNS 5 20.044 INS &
Thae PR FLA R B BT
BRES B4 B B KA/ (g/kg) #IE
02.04 JOi W5 28 W 10.0
03.0 VR (03,04 & FHVKBR M 10.0
06.02.02 KAl i 10.0
06.03.02 7INZE R Al b 10.0
06.05.02 TE 9 il i 10.0
06.07 5 e K T ) 10.0
06.08 V& UK THI ] 5 10.0
07.0 I 0 B 10.0
14.0 YOS (14.01 ALK K BR A 10.0 Egzg AR R i AOR
S Mk 2 quinoline yellow
CNS % 08.016 INS 5 104
e O
TRES TR B R R/ (g/1) Uk
15.02 IR 0.1
R paprika orange
CNS 5 08.107 INS 5 —
e & @
BT ES B4 B I KA/ (g/kg) #IE
03.0 R A (03,04 £ FH UK BR A g A T T
05.02 R o 1 7 A A
07.02 B 0.9
07.02.04 R R A 7 T
07.03 vt 1 A ]
07.04 5 B R RE B 2 T T3 1.0
08.03 PP T 1R 7 A
09.02.03 ¥ VR A JBE ) i (L 0 AL 5 i A T A
12.10.02 2 [ {2 4 8 A UV SR |
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xR A (ED)
BRI LT paprika red
CNS 5 08.106 INS 5
EE  H O
TmaRS £ & 4 Fk BRI/ (g/ke) #HE
03.0 B IRRE (03.04 & VKRS g A PR L R
04.02.02.03 JHE 358 A 5 3 P e T R R A
S IR R 2K ( AR R R
04.05.02.01 PR SHES CBURMARRERS oy e g
JEE))
A AL 5L TG T S RIS T A A
05.01 e 7 5 S =
A T AT 75 5 1 T e
05.02 R e 7 T IS
] £ EROEATIR DR
06.03.02.04 zﬁ*ﬁ(flﬂfﬁ? FIES P 14 4 16 480 i A 7 A A
BN JRLEE R
06.07 75 18 K T 1 e PR B Rl
06.08 A R K THI ] 2.0
06.10 R A AR P 10 7 T i R
07.02 B 0.9
07.02.04 K R Fig A P B R
07.03 B P 20 7 T R A
07.04 S50 £ A AR R B 2 T R HE 3K 1.0
08.02.01 VA B A CAE RS i R ERD 0.1
JHE s P AR 2 R YL B L AR
08.02.02 g A P L R
CRCEWY N3 REFRRER
08.03 A e e 7 5 S =
09.02.03 VA 5 £ JBE ) (R0 45 fa L 5D e 7 T LA
12.0 PR A (12.01 £ Je AR E 5 BR 4D i 2 7R T i A
A KR i s R AR B
14.02.03 R GO 0R Pk R T R R A M:M: R A
Jn i F 2
OB 52 A R AT B
14.03 5 PR T T B
i B
W FH 5 Rk R R A
16. T EIE
6.01 B A T A P
16.06 R AL £L by o7 1R 7R T i R
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x® A (L)
R B3 4% Ag paprika oleoresin
CNS % 00.012 INS 5 160c
haE IR A A
MRS b 4 B KAl i/ (g/kg) &
01.06.04 P T e o 7 R A A )
04.02.02.03 i V5 1) B i HE 7 B T
04.03.02.03 JifE V5 1) £ P T RS Fie 7 R BTG Al
12.10 & T Rk 10.0
16.06 A £ 1.0
HERERLT uguisukagura red
CNS & 08.136 INS 5 —
Uiie EHEA
BRES £ 2 B e KAf =/ (g/kg) U
03.0 P VRIR G (03.04 & VKR4 1.0
05.02 R 2.0
07.02 ke 2.0
07.02.04 e B 3.0
14.02.03 ER i GO 2ok 1.0 i;ﬁggﬁﬁﬁmﬁiﬁ
I8 T} i AR R A B 1
14.08 U OB 1.0 0 LB
EREEBRMN (XA EAERN) sodium caseinate
CNS %5 10.002 INS 5 —
iae  HAt
s B A R R/ (g/kg) i
DARD £ £ dh 3, AR A A
13.01.01 BLE T & 1.0 DU R CARA) fl = —
S KR (DHA) # 4
DARI & £ 3 AR AE A
13.01.02 BORB LG LB T & 1.0 DU R CARA) il = —
A R (DHA) # 4k
BB (X B ZEB) diphenyl ether (diphenyl oxide)
CNS %5 17.022 INS 5 —
Tiee B
B ES b 44 B I KA/ (g/kg) gt
04.01.01.02 i;&ﬁﬂ\ﬂ W B KR COL IR A AR 3.0 R <<12 mg/kg
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x® AL
SERHEBRAIRE brilliant blue, brilliant blue aluminum lake
CNS 5 08.007 INS 5 133
TG & @)

TR S AR B KA/ (g/ke) U
01.02.02 IR e P 5, 0.025 DL 3T
01.04.02 ﬁﬁﬁ%ﬂ%ﬂ(&fﬁﬂﬂﬁ.ﬁ%ﬂ&@kﬁ? 0,025 i i

AE FL IR 8 4 L )
03.0 IR (03.04 £ VKR A1 0.025 L5 i it
04.01.02.05 P 0.5 Do i it
04.01.02.08.02 U TS 0.025 PLs i it
04.01.02.09 e PE AR B 0.1 Pt i 1t
04.02.02.03 i % 11 % 3% 0.025 Vs ig it
04.04.01.06 B T2 0.025 DL 3T
04.05.02 TR IR AR 0.025 DLt i it
04.05.02.01 %&fﬁﬂh‘%%%*ﬁ‘%(&ﬁ&iﬂa A ] 0.05 B

VRN

AR A 3 5 0 RIS s )
05.0 CELHG AT T B8 35 58 ) B Al o LA 0.3 PLFE T

Fo il
06.05.02.02 LNV 0.025 LSS it
06.05.02.04 i 0.1 Phsg it
06.06 E;iiiﬂ*%f%%ﬁi G (it 0.015 e 318
07 01 i%i%ﬁ%@ﬁﬂ&i’%ﬁﬁﬁﬁﬁﬁ(ﬁ 15 0,025 L T

BT et
07.04 ﬁiiz;ﬁfﬂrﬁﬁﬁﬁﬁ&ﬂﬁﬂwﬁ 0.05 SRR At ] e
11.05 TR 0.025 DLt i it
11.05.01 KSR JE R 5 0.5 Pt i it
12.09.01 (e e 0.01 PLsE it
12.09.03 TR (TR ¥ T 978D 0.01 PLas ikt
12.10.02 e A A A TR R R 0.5 PLse gt
14.0 PORHE (14.01 AL TR K BR AP 0.02 DL 3T
14.02.03 FBE T GO B0k 0.025 PLsg gt
14.03.01 e Ve 0.025 PAsE g
14.04 iR 1Ok 0.025 PL5E it
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x® A (L)
Bk B4R R R &/ (g/kg) #IE
14.06 I A TR 0.2 PLas it
14.08 AU R A BR2R IR TR 0.025 P it
15.02 e il 7S 0.025 PLos it
PLSE 3 3F, TR K
16.01 37 0.025 ¥y, 4 vh R A BB
M
16.06 AL £ 0.05 AR AT 58 W

BER.CEBBR _S M. EBRN.BIR_-S
. BB _SW. HBRE % RS W B
BRE S BB =55 . BEBR =40 . BEER =5 . N1
BEERIN . =R BB WM. BRE
OEBEERIUSR AR — S = . BIRBEER
L ER EREER S5

CNS 5 01.106, 15.008, 15.004, 15. 007,
15.010, 06. 008, 15. 009, 06. 006, 02. 003,
01.308, 15. 001, 15. 002, 15. 003, 15. 005,
15.006,15.017,15.013,15.015,15.016

THRE KoM DRFR IR AR R | R R O 1 5 AR E

phosphoric acid,disodium dihydrogen pyrophosphate, tet-
rasodium pyrophosphate, calcium dihydrogen phosphate,
potassium dihydrogen phosphate, diammonium hydrogen
phosphate, dipotassium hydrogen phosphate, calcium hy-
drogen phosphate (dicalcium orthophosphate) , tricalcium
orthophosphate (calcium phosphate) , tripotassium ortho-
phosphate, trisodium orthophosphate, sodium polyphos-
phate,sodium tripolyphosphate, sodium dihydrogen phos-
phate,sodium phosphatedibasic, tetrapotassium pyrophos-
phate, trisodium monohydrogen diphosphate, potassium
polymetaphosphate, calcium acid pyrophosphate

INS 5 338,450i, 450iii, 3411, 3401, 342ii, 340ii, 341ii,
341iii, 340iii, 339iii, 452i, 4511, 3391, 339ii, 450 (v),
450(i1) ,452 (i) , 450 (viD)

70 BRE 1 77 L T 45 7

Thaks YT R R/ (g/kg) HE
nf el s R A A R
FLA AL H 5 (01.01.01,01.01. 02,
01.0 5.0 LSS T O R 7
1.0 9 R SRR SD) B A
(PO I
ATk Bl R A L R
01.03.01 LA 0 5 Ay 10.0 fif & OB ® R
(PO I
G AR (I =N
01.05.01 i W5 3 5.0 i OB L OB R OR
(PO I
Al B R A L R
01.06.04 T T A% 14.0 i 2 Lo m A
(POY I
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xR A (ED)
Tmaks i ATEL B KA/ (g/ke) &
ﬂﬁzmdwm{iﬁﬁ,wk
02.02 K SR g 5 L AL i A 5.0 fiioH O U O oW
(PO
02.02 Z& DL AN I 7 3L Ak &1 5 £ A Rl BRSOk
02.03 FRIRA B CED T R B9 g W5 3L A 5.0 i B OB mOR
il (PO I
Sl 18 3 B O R A A G mﬁ’w‘
02.05 ;'é) AR S A i 20.0 o R B W
(POY I
] B B R A @H&rﬂc
03.0 B RR R (03.04 B VKBRS 5.0 fi OB DO M
(PO I
n R B IR A {iﬁﬁ,th
04.02.02.04 B S Sk 5.0 fff | & OB R AR
(PO I
S IR B R [ BRI R S TR R
04.05.02.01 *f%é) S h 2.0 O R LB WO
(PO It
Al Al TG 5E R I 5 ] Lk aR IR A 1IFﬁ,rjt
05.0 CELHG AR T 0] fig 75 5 71 B il dfo LA 5.0 i OH B L B m
TS (POY I
] B B R A ﬁﬁﬁﬁ,ﬁrk
06.02.03 KM CELHE 7 R 45 1.0 fi OB DO M
(PO I
Al Sk B TR A A ek
06.03 NG A B LA 5.0 fii RO OB RO
(PO it
Ty B B R A L K
06.03.01 INZE By 5.0 i B Do ®m K
(POY I
ﬂﬁzmdwmﬁfﬁ,wjt
GoRLT i %% N
06.03.02.01 fﬁf;i:z(ﬁuﬁf CER LA 5.0 oA R LB M
T (PO
CIER R e i TN
TADH Cln T £ R0 8 YA 4 TR A | i DA B R AR (PO )
06.03.02.04 N 5.0 o
BB AR RNLE R DI
FH
Ty Bk R A L K
06.04.01 B3 i85, 5.0 i OB DO M OR

(POY I
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xR A (ED
TS & 54 FR e KA/ (g/ke) #E
] B B IR A L R
06.04.02.01 ZR R 1 Sk 1.5 fif H &= OB R AR
(PO I
G AR (IS =N
SR B LIRS 53 7% S
06.04.02.02 1.5 fif & OB ® R
FREE AR R R R o
(PO I
A R EIR A R Bk
06.05.01 & HTE R 5.0 fif & OB m® R
(PO I
A L B R A L K
06.06 MERY ., WIERELHEE (B 5.0 i 2 O m AR
(PO I
A Ul B R A L K
06.07 A K T A 5.0 i H = OB RO
(POY I
w R IR A Bk
06.08 A 5 K TG ) A 5.0 fff o= OB mAR
(POY I
CIE R e A :.@JEH, jt
06,00 AR TE M T KA T K 10 o wu 7Ty .
. . E i
AT (USRS 2 L S s
(PO HIF
Al Uk Bl TR A L R
07.0 K% B 15.0 i H 2 OB R OR
(POY I
ﬂﬂﬁéﬁadzztmﬁﬁﬂ,rdt
08.02 iiEilakil 5.0 ff A 2 D B R
(POY I
A L B R A oK
08.03 2P A 5.0 fi Ao OB MO
(PO I
Al Bl B IR A 1IFH,rjt
09.02.01 R IK 7= 5.0 i AR OBE M
(POY I
ﬂﬁiﬂdﬂtmﬁfﬂ,fﬁ
09.02.03 ¥ 5 B A A CRLES 1 LS 5.0 fi H & D ¥ ®m
(PO I
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YRR

R E/ (g/kg)

&

09.03

T 7K 7 b CF R D

1.0

QRIS RN IR PN
il OB LB M OR
(PO} It

09.05

IR it Sk

1.0

G AR L I N
i H & LBk R oA
(PO it

10.03.02

PRIBE ] 2 ) & Cn BB K L AR AR EE
7D,

QR ey @éﬁﬁ,Fk
i LB m AR
(PO It

11.05

LR

10.0

IR R 11 R A - ijk
fii o= OB R
(PO Hit

12.10

A TR

20.0

ﬂﬁzﬂdwm@ﬁﬁ,rk
iR LB RO
(PO I

12.10.01.03

A 8 A 5 R OB (SR D 4 3
T ] R )

80.0

] B B R A 1;tﬁﬁ,rjt
A & Do R
(POY I

13.01

By JLBC T £

1.0

SRR T 5 R 045 R i
e A B, T B BOR A
B R i LA TR
R (POY )it

13.02

BLaf LGB

SRR % R 045 A
iz B, Tl BOR A
A B R A i LI R
R PO HIT

14.0

PR (14.01 40264k B K BR A1)

5.0

AT SR A R
fof & DBk @R AR (POT )
T R ORORE He A R i 4
8 Jin 4 =

16.01

DR R I PN
A = DB R AR (PO
TR R, b
A HOH o i P

16.06

AL £ fh

2.0

ﬂqizmdz{tmﬁtﬁﬁ,rk
i & M OB m
(POY I
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BEER 1L — e M B R B

phosphated distarch phosphate

CNS 5 20.017 INS 5 1413
Tiae A
TR E YR KA R/ (g/ke) ik
04.01.02.05 R 1.0
06.03.02.01 A W T ) R TR SR L BT R L AR 02
B ReFE K
06.07 17058 K T 11 i 0.2
14.06 [T 4 Rk 0.5
235 phospholipid
CNS % 04.010 INS & 322
Tiae P A FLAR )
T EE 5 2 B KA gt
01.05.01 i 473 ik i HE 7 BRI A T
02.01.01.02 LAY I i HE 7 BRI
13.01 ey LI 7 P A 7 B B
13.02 By LA B P AR 7 B A
MR R AR dilauryl thiodipropionate
CNS %% 04.012 INS % 389
Ui P AL
TR E £ 2 B AR &/ (g/kg) ik
04.01.01.02 2 3% T A B 1 K AR 0.2
04.02.01.02 2 3% TH] ALb 100 4 i 3% 5% 0.2
04.05.02.01 bl e 5 (ORI R 02
Ve
06.03.02.05 T K T A 0.2
16.06 g Ak B 0.2
ek sulfur (sulphur)
CNS %5 05.007 INS 5 —
Tige B0 B R
BWmaksS joATEA S R &/ (g/ke) #E
) HERHFEZE, &AM
04.01.02.02 KR 0.1 UL S AR B
IR F A, s KA
04.01.02.08 R EUR 0.35 O
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®ATED
Biaks B4R B KA/ (g/ke) &
HIRAH FEZ. & KM H
04.02.02.02 I il 8% 3% 0.2
- BB
HIRMH FEZE, & KM H
04.03.01.02 % b B f ] [RiIE RS 0.4
AL GF BT BB L T
H WK,
Lol on o PR T o 2% Eij({‘ﬁtim
i D R AR R i
HIRAH FEZ. & KM H
16.07 oAl SRR S 25 85 0.9
v L A B
MERSE(X2FmE) calcium sulfate
CNS &  18.001 INS 5 516
DHRE e R AEE R 4 AR R R A R T A
JESE e Ses 1 5 4 R R HR/ (g/ke) HE
04.04 &2 e e 7 T A
06.03.02 7INZE R ) 1.5
07.01 [aga) 10.0
07.02 e 10.0
07.03 i 10.0
I 38 A R L AL RS
08.02.02 5.0
rf 2 SR S ) I RR I )
08.03.05 A i 2 3.0

WER SRR (X A SRAAHL)  MER SRR (X A & AAHL

CNS 5  06.004,06.005

aluminium potassium sulfate, aluminium ammo-

nium sulfate
INS % 522,523

Uitie BN TR FRE
TS LR SN R H/E
= Mk B <<100 mg/kg
04.04 CEXT A A
i R P
TEUHA U FH T 100 R 8 YA 4 T D RO % B R <<100 mg/kg
06.03.02.04 R
R B R L PERRS
0 b R B B<] k
06.03.02.05 ‘?Hﬂ’ﬁ’Fﬁﬁ?‘J:ﬁ: Eﬁfﬁﬁgﬁi{fﬁﬁ %EIE/J‘%Z FHOEL 00 mg/ g
(FHREM L L AL
MYk B = <<100 mg/kg
06.05.02.02 I g
) T B PR BB R e b AL
MRy Ek B <100 mg/kg
07.0 J:'j_‘:‘ &= - ,lag' ‘ﬂ;u
i AR R e b AL
R % B B <<500 mg/kg
09.03.02 1] 7K 77 i W) == =X
JHE 1l 7K 7 i (AR v e e 7 7 S = LI i AL
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xRA(ED)
TRER $% magnesium sulfate
CNS 5 00.021 INS 5 518
Uite  HiAth
Bk IEXTELS R E/ (g/L) e
HA SR 7K CA 88 3k T8 AR H 7K B
14.01.03 0.05
L)
R Bs 5 zinc sulfate
CNS & 00.018 INS&  —
Uife  HAth
Thaks B 4 R e K&/ (g/1) #E
FA SR 7K (A 2R ok T AR 7K B .
14.01.03 0.006 Pl Zn it 2.4 mg/L
b
i Bs TP 5% ferrous sulfate
CNS % 00.022 INS 5 —
Uiie  HAtb
BEMaks i 4 R HE/(g/L) e
04.04.02 R IR R S8 0.15 Pl FeSO, it
S calcium chloride
CNS 5 18.002 INS %= 509
UiRe  FaE R AR [ ) 4 5 5
Y a2 i 2 KR/ (g/kg) /U
01.05.01 R 5 i A PR B B
01.05.03 A i B 05 3 e e 7 T il =
04.01.02.04 7K R Sk 1.0
04.01.02.05 R 1.0
04.02.02.04 B SR Sk 1.0
04.04 2 A e A PR B B
PR (I TR, s F &
05.04 KEXE i) L TH M CIE K SR B R A 0.4
ity
11.05 R AR 2R 0.4
FCA SR 7K (A 2R ok TE AR K B .
14.01.03 0.1 g/L Ph Ca it 36 mg/L
L)
16.07 oAt B 35 85 1 il & 0.5
59
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x AT ED
S potassium chloride
CNS 5 00.008 INS % 508
e HAh
BRGES 44 R e KA R/ (g/kg) F ik
12.01 i K AR 350
110103 ii‘@)’ét’x#ﬁﬂ(( F1 98 3K I 4K K Bk e 7 B R
sSie magnesium chloride
CNS % 18.003 INS 5 511
e A E 70 HIEE [ 57
BRES YRS R R AL &
04.04 LA P A R A
TETFEHER tamarind polysaccharide gum
CNS 5 20.011 INS & —
iee  HE B
GRS B 44 R F AR/ (g/kg) Ik
03.0 Y HRIR (03.04 B JHVKERSM) 2.0
AR &b TS 5 J1 R TS 3 g g
05.0 CELA5 AR AT T g 25 5w 7 B ol o 2.0
S
16.01 e 2.0 i;;igg%@ﬂ%
B radish red
CNS+  08.117 INS&  —
e HEOR
BRrES AR IR R Af ] &L
03.0 YRR B (03.04 £ UK R M) 1 B ]
04.01.02.05 R Al BT
04.01.02.08.01 R K i 1 7 A
05.02 TR e A 7 T R
07.02 KEUR i A 7 T
12.03 [ 1 B ]
12.10 A TR A T A
14.02.03 B GO 0k 2 A 7l BT Egzg AR AR fi O
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x® A (L)
Bk JoATE RS e KA i
14.08 JRUBR A SRR SRR Ok A R I R ig;ﬁg#ﬁ%ﬁ%ﬁi
15.02 i il ¥ A R I
W F R e ol £
16.01 RK it 7 BRI A T —
L basella rubra red
CNS+=  08.121 INS&  —
Tihe A )
s B AWK e K AF &/ (g/kg) #®i
05.02 e 0.1
07.02.04 ke LR 0.2
e I A} i AR R A 1
14.04 e TR 1R 0.13 o
16,01 e 025 ﬁnﬁﬁ?%‘«%ﬁ%,ﬁ‘rwﬁ%
B A
SRS A ER £ (X & RiR) morpholine fatty acid salt (fruit wax)
CNS 5 14.004 INS &
hee G
MRS b 4 B R ages
04.01.01.02 2 2% TH] b 3 1) B K 2R e 2 7 R A A )
EF R Z I IEEE maltitol and maltitol syrup
CNS % 19.005,19.022 INS & 965(i),965(ii)
BI 1= A i1 N I | 2 S I I 1 N2 VS [ R
BRrES JoATEA S e KAF I &/ (g/kg) #E
01.01.03 AR i 7 B A A
01.02.02 U & T 3 A I
01.04 PR 7L B R 7 i HE 7 A A
01.05.04 T 495 41t 2 AL e 7 R A A )
03.0 YRR B (03.04 B VKR A i HE 7 B A
04.01.02 JnEoK AR i HE 7 BRI A T
04.02.02.03 JiE 5% 1) B 3 i 7 B A A
04.04.01.06 B T2 i M 7 B A A
04.05.02 R R AR i 1 7 B A A
5 R T I 1| 5
05.01 ;;jﬁémﬁ;ﬁj@:;ﬁf WG| e
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x AT ED
BRrES 44 R RAT R/ (g/ke) 1

05.02 i R P P R B R

06.10 A 1 A R P A P B A

07.01 [ E) e Lp 7 e A AT

07.02 ke P A 7 A

07.03 B+ 4 7 S

07.04 595 £ T AR R % 3 T HEK A P B BT

09.02.03 4 U5 A0 6 i T CRLAG £8 3L 55 0.5

11.04 A L T A R P A P B R

12.10.02 > [ A5 TR bR P A R B I

12,1003 ?&;iif%uﬁllﬁi*ﬂr%@% 12.03, -

14.0 PORHE (14.01 AL IR T K BR AP Fie tp 7 R IS A ﬁ%ggw% R fie S

W TR R B 4% ol A

16.01 % i M 7 BT T B~
16.07 Fofth G & 2D i A P A A

16.07 Fofb CGwE T2 A PR S B

16.07 Hof (AR T2 e e S BT
TR FERWIEE(PG) propyl gallate (PG)
CNS 5 04.003 INS % 310
TG HrAEALH

BWmakS 2 R e RAT &/ (g/ke) 1

02.0 i 197 by 2L Ak A I o 0.1 A3 NG o i & B
02.01 FEASAR K (4 B W5 ik 0.1

04.05.02.01 ii%%ﬁ*}%({wﬁim%%%ﬁ 0.1 LI G P R
04.05.02.03 IR S5 Sk 0.1 L3 A8 o 5 &3
05.02.01 iz e il S 0.4

06.03.02.05 V1A T 0.1 LA g o iy 2 13t
06.07 5 K T ] 0.1 LAY B o i
07.03 B+ 0.1 LI G i i

S A WAL A

08.02.02 Efﬂii ;”Ef‘ﬂj;;”)’m Wi 0.1 L B o
09.03.04 T BET R T 4K ™ 0.1 VL g iy 5 s
12.10.01 & 1 5 A IR R IR A PR B 0.1 LA A i 3 B
16.06 AL £ 0.1 LA g iy 5 1 3t
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xRA(ED)
WAL roselle red
CNS 5  08.125 INS =
ite  HEH
BnkS i w B K AHH HIE
05.02 i AR g A e B
RO} B R A Bk
14.02.03 ST RO 2R W m R | R R
oA A
R ORE T RR A B 4
14.08 UK B S FRRB R) ks Ry | e R R
oA A
15.02 et i ¥ e A 7 L R
HIEFRIY rosemary extract
CNS 5  04.017 INS 5 —
RE  PrEALH
Tk 1 5 4 R KR/ (g/ke) i
02.01.01 FE W i B 0.7
Bl e CEL 35 5 L A T T A
02.01.02 0.3
HoAth ¥ i 05 %)
A R SR 2 (BRI A R R S
04.05.02.01 0.3
2
06.03.02.05 JH1KE TG ] A 0.3
08.02 ot il 1A ] 0.3
08.03.01 Fe < A A 28 0.3
08.03.02 OB BN 0.3
08.03.03 JHKE R 2 0.3
PE ok B CEE B M B 22 E K
08.03.04 0.3
i) 2k
08.03.05 REYTES 0.3
08.03.06 I T TR ) o 2 0.3
16.06 AL & 0.3
HIEFIREY (BG5S — 4 rosemary extract
W ZEBUE)
CNS 5  04.022 INS 5 —
RE  PrEfLF
Tk 54 R KR/ (g/ke) i
02.01.01 T4 3 g 0.7
S e CEL S 5 L A T Th A
02.01.02 0.3
HoAth ¥ i 05 %)
A R R 2 (BRI A R R S
04.05.02.01 0.3
2
06.03.02.05 JH1 K T ] 0.3
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x® AL
Tmaks TR Rl =/ (g/kg) gt
08.02 o) PR i 0.3
08.03.01 B Pl 2 0.3
08.03.02 LI N AR S 0.3
08.03.03 AR 0.3
08.03.04 PO SR e 0 25 A 26 0.3
08.03.05 PR E i 25 0.3
08.03.06 P T I i 2 0.3
12.10.02.01 W R 0.3
12.10.03.01 ERTAC £ ED) 0.3
16.06 T AL £ 0.3
FERHE buddleia yellow
CNS %5 08.139 INS & —
e &
Tmaks IENE RS e KAf A &
05.02 R Fie A 7l I
07.01 (16K 15 7 T B Al
07.02 ke P R e A
14.02.03 BT RO 2ok i A P B A VA K R A O
JonfeE FH
14.08 AU AR Pt A A ﬁwﬁf&%ﬁ%ﬁi
A A
15.02 e il 7 15 7 e B Al
7K 7 B2 BT 22 7 A5 BR B xylitan monostearate
CNS % 10.007 INS %5 —
Uitie  FLALA
Bimaks 4 KR/ (g/kg) =gen
02.01.01.02 EXti ey 5.0
05.02 e 5.0
07.01 g 3.0
07.02 KE 3.0
M EER natamycin
CNS %5  17.030 INS+ 235
Uidg B
Timaks £ R =/ (g/ke) /U
01.06 T AT T K 0.3 R SR =
10 mg/kg
0702 . 0.3 Ferm i A L TRE 8 25 12

.58 B 7 <10 mg/kg
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Tk 1 4 R BRMEHE/ (¢/ke) #/E
251007 T YR R T BE 5 B
08.03.01 AR RS 0.3
TR % L, 5% B <10 mg/ke
] 7: %‘Vnﬂﬂﬁ;ag’ﬂ‘
08.03.02 LN AR ES 0.3 %\rﬁ]ﬁﬁﬁ RIS
B, 5% B B <710 mg/kg
i 7:5%:4—me~
08.03.03 I ALES 0.3 ﬁﬁ@ﬂq B
2, 5% B <710 mg/kg
08.03.01 PO kbR OCEE BB W R 28 &k 0 2Tl L YR R TR % B
e Bl 2K ' 2L B B R <10 mg/kg
2T i 4 L TR B R WE % B
08.03.05 WM 0.3
A% L TRE <10 me/ke
ST L YR B T % B
08.03.06 TR A Al i 2% 0.3
" SR <10 me/ke
12.10.02.01 EEE UDhi% 0.02 5% B <<10 mg/kg
- R E o
14.02.01 RGO 0.3 AR e £ 0 37
B, 5% B B <710 mg/kg
15.03 K 0.01 g/L
TEERESFARE tartrazine, tartrazine aluminum lake
CNS %5 08.005 INS5 102
Uige EHEH
BMa%S 154 R BRMEHR/ (¢/ke) #/E
01.02.02 KR & 1 L 0.05 VI B
R L CRL R B R L Sl T
01.04.02 0.05 PIFr s d
LI V8 R 326 ’ i
03.0 PR (03.04 B HUKER 4 0.05 Vi it
04.01.02.05 R 0.5 DIk
04.01.02.08 EIRR 0.1 DI B
04.01.02.09 i i 0.1 VI B
04.02.02.03 JiE 5 A9 B 2 0.1 PiFr Bt
04.04.01.06 kil &2k 0.1 PIFr Bt
04.05.02 i 0% 5 4 3 0.1 VIR
AIA] S35 5E ) 3G e D
05.0 CELH5 AR 0T ] B8 15 52 Sy K il o) RA 0.1 PiFr Bt
Fe B (05.01.01 BRAM)
05.02.02 I3 Js S5 SR D A 1) TG A R 0.3 PAFE A 3T
TATAS A ) T 0 088 Y A 366 T A8
06.03.02.04 o 0.3 PIr i it
TR R S
06.05.02.02 Rk F 0.1 PIFr Bt
06.05.02.04 ¥R 0.2 VI B
06.06 Bl 5 9 . G iR L MR () 0.08 PAFE A5 3T
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®ATED
Bhaks 54 R B AR/ (g/ke) w/E
AR T4 T
2R TE By ZEE A (> .
06.09 AR B R oA T A 0.06 B 45z b A5 4t
BT .
M
07.02.04 K R 0.1 DI B
07.03.03 HH 0.04 DI BB T
i e B T AR R B 3 T HE IR (IUBR
07.04 0.05 RR A A A ¢
Rk IR A (S
o7 | (SR AN 3
0701 k;\:k%ﬁ'nu mwﬁ%ﬁm&mm& 0.05 DL b B i
BF T S 0 TR KE e )
0 AR B 7 i FH R (I BR
07.04 0.3 PIAT I 5 1
T KA Frisst
11.05.01 IR o 0.5 DY ¥k
11.05.02 A, 8 A A 2 0.3 PIFr i #
12.09.03 T pENJr R H TR 0.1 DYSR ¥k
12.10.01 ERENCEE SIS S 0.2 DL #E
12.10.02 L RUNCEES ]S ) 0.5 PRy 5 1
ViR UNGRAS 1 S AN 12.03,
12.10.03 TS £ U (R 12.03 0.15 PR B
12.04)
DU 3 A AROREH %
Foho ] S Sz ks 93 .
14.0 PORFE (14.01 4328 0 K BR M) 0.1 1 5 1 B
15.02 e 1 7 0.1 DUFE A 9 3
DAFP R B, W A T AR
16.01 R 0.05 . vk R AR B0 i (i
H&E
16.06 JE 4k £ 0.1 A R A FH A B
FIREB R EMmE citric acid, trisodium citrate, tripotassium citrate
CNS*%5  01.101,01.303,01.304 INS 5 330,331iii,332ii
DIRE PR VE T
TmarkS e e KA #IE
13.01 BE4h LR 6 e e 7 7 S =
13.02 BRah L5 BB S Pk R T R Rl A
TR 4 R A B
14.02.02 e B T RO ok | OO R R A
A
R ER Bk R ferric ammonium citrate
CNS &  02.010 INS 5 381
ise PrgsH
TmaRS SE X KM=/ (g/ke) &
12.01 R B AR & 0.025
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r A1 (5D

FEBITS N

disodium stannous citrate

CNS %5 18.006 INS &
e Fe i ) HEE [ 57
BhES AR B KA R/ (g/kg) ik
04.01.02.04 K SR Sk 0.3
04.02.02.04 B SRk 0.3
04.03.02.04 £ P BRI S i Sk 0.3
Fr iR B2 A BA B8 H i B citric and fatty acid esters of glycerol
CNS 5 10.032 INS 5 472¢
e FLALH
'R B A B R/ (g/ke) &
13.01 B4 LT 7 24.0
18 & A Bk AR azodicarbonamide
CNS 5 13.004 INS 5 927a
e A Ak B
BhGERE B 44 B R R/ (g/ke) #wE
06.03.01 INFE Ky 0.045
il AR metatartaric acid
CNS 5 01.105 INS %5 353
e R LT 5 5
BRrES A4 R R KA &L
04.01.02.04 KR Sk 2 A T A
BERA grape skin extract
CNS 5 08.135 INS 5 163ii
e H AR
'R B A B R/ (g/ke) - 3Es
03.0 R IR (03.04 B FHIKERSM 1.0
04.01.02.05 R 1.5
05.02 LS 2.0
07.0 I 05 B il 2.0
T AR IR ek e B R AR
14.0 YORFZE (14.01 AT BRI 2.5 -
15.02 C A 1.0
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x® AL

B E PR R P 5K ferrous gluconate
CNS % 09.005 INS 5 579
TG s

‘WK S JYTEA Fe KA/ (g/ke) I
04.02.02.03 e ¥5it 14 5% S (AN R A 0.15 PLER T
Te=xiE pullulan
CNS %= 14,011 INS 5 1204
IRE  WJBER) L4 A 55

BmarES A R R KA &/ (g/ke) 1
03.0 VR (B4 03.04 & PO 10.0
05.02 R 50.0
05.03 AR AN 5 07 i A A 50.0
09.03 T 7K 7 il CE A 30.0
12.10 52 A TR R 50.0
14.02.03 - 20 T A KR i T R A A 3

T A

14.06.02 A R AR OB 50.0
16.07 FoAb A R P A R B

BEREZEHEERE

hydroxypropyl distarch phosphate

CNS % 20.016 INS 5 1442
Uife AR
ST e ses 1 5 4 e KAl H/E
01.05.01 Féi 59 e b e T IS
REEREBS(XNZELERERS oxystearin
CNS 5  00.017 INS 5 387
RE  PrEALF
RS YT e KA/ (g/ke) H/E
02.01 F AR B K B g i A 0.5
S EHHEE glycerol ester of hydrogenated rosin
CNS*%&  10.013 INS%&  —
e LA
JEgnEA ESEs 15 5 4 R R/ (g/ke) HIE
04.01.01.02 2 3% T A B ) i K R 0.5
Pk | 7 T A R
14.02.03 B GO 00K 0.1 R B
A
UK HE T M
14.08 JRUBR A (A B SR B ) 0.1 TV WK 76 7 A

A% T
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x® A (L)
SELE calcium hydroxide
CNS 5  01.202 INS 5 526
hae MR
ks JfTER S SN R ges
01.01.03 A T L P A 7 A B
0103 ig;ﬂ@;‘?ﬂ*ﬁﬂ*ﬁwwﬁym%& b 7 S
13.01 BRa LT £ i M 7 B A
SEH potassium hydroxide
CNS 5  01.203 INS 5 525
hae MR
s JofTE RS o KAL ] gt
01.03.02 I S 2L o R R S5 9 i M 7 B A
07.03 DET i HE 7 BRI A
13.01 B LI T 1 P HE 7 B A
AH%xERHSBRBE sunset yellow,sunset yellow aluminum lake
CNS 5 08.006 INS % 110
TG A @R
B ES A4 R e ARAHH &/ (g/kg) &
01.01.03 A i 2L 0.05 PLH %81t
01.02.02 RV T L 0.05 PLH ¥ 83t
T R L CBL S i b 7
01.04.02 ;;:gﬁ;ﬁ;ﬁﬁﬁiiéL&ﬁmT 0.05 VLH ¥ #it
03.0 IR (03.04 £ VKR4 0.09 PLH %
04.01.02.04 K SREE S I RR P R ¥ Sk 0.1 PLH 7% 53
04.01.02.05 a4 0.5 VLH & #it
04.01.02.08 BRI R 0.1 VL H & st
04.01.02.09 R T 0.2 PLH ¥ 83t
04.04.01.06 B 26 0.1 PLH ¥ #3
04.05.02 iR AR 5 R 2 0.1 PLH ¥ #T
ALAL ) A 5 0 RS 5 A
05.0 CRLEE AT 7T B8 X5 58 7 B il o LA 0.1 PLH ¥ #1t
KBS (05.01.01,05.04 BR4AM
05.01.02 Zi;ggﬁ;ﬁm% 09.01.01 0.3 LLH 9% # i
05.02.02 I B SR A A A K Al 2R 0.3 PLH ¥ #3t
69
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x® AL
BRrES AR e RAT &/ (g/ke) 1
05.03 AR AN 5 7 i A A 0.3 PLH %1t
06.03.02.04 gﬁi;i;ﬁﬁﬁmﬂﬁﬁm*ﬁk 0.3 PLH 73T
06.05.02.02 LINT S 0.1 VLA % # it
06.05.02.04 w5 5 0.2 VI H % ¥t
UH&E S ETAT
06.09 gﬁj’f)ﬁ%%ﬁm(mwﬁr* 0.02 BB S8 01
JEERTY
07.02.04 R R 0.1 PLH 7% 83t
AR R R
07.04 i%i;ﬁﬂ&%%ﬁﬁﬁ&ﬂﬁ(ﬂﬁﬁ 0.3 PLH % 1t
11.05.01 KR AR I 0.5 LI H 7% #t
11.05.02 H Al 5 RO 0.3 PLH 7% 83t
12.10 52 E POk 0.2 VLH % 1
12.10.02 2 [ A 2 TR ROk 0.5 PLH v #it
14.02.03 BB GOk 0.1 PAH & il
14.03.01 &AL ORE 0.05 PLH V& #it
14.03.01.03 LR T Ok 0.1 PLH 75 #3T
14.03.02 Y35 VOB 0.1 PLH 7% 83t
14.04 e TR T Rk 0.1 LLHA % ¥t
14.06 FRENV S 0.6 PLH % #iT
14.07 R 3 OB 0.1 LLH % #1T
14.08 B TR 0.1 PLH & 83t
15.02 [T 0.1 PLH & #it
VLH & #0308 T 2R R
16.01 R R 0.025 ¥y, 4 oh R A B
&
16.06 % Ak £ 0.1 BRI H % 5%
BEE lysozyme
CNS % 17.035 INS 5 1105
e BiJE A
BWmaRS A FRA &/ (g/kg) ik
01.06 T % I ) T R R AL i He 7 BT
15.03 K 0.5
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xR A (ED
M B cinnamaldehyde
CNS % 17.012 INS &
ite  BHIE R
ST e 1 4 Bk e K AL &
04.01.01.02 25 3% TH b B () 4 R e 7 T il = 5% B #<C0.3 mg/kg
i lactic acid
CNS %5  01.102 INS 5 270
ThEE R IH T A
TmakE i 2 I K AHH = BE
13.01 B4y )L T g A e B
FLER S calcium lactate
CNS 5 01.310 INS 5 327
DhRE  MREEVE A P AR ZLAR TR AR e TR0 A [ SR L 1 AR 5
BMNkS 1 b 4 Bk e KAl R/ (g/kg) %1
04.01.02 Tk R i A PR B B
04.02.02.04 B SR Sk (IR R B I 7= ) 1.5
05.02 Tl 2R g A e i B
AR R R I BRI 4 2 R R bR
12.10 10.0
EH
14.06 ERLNY e 21.6
v o) >y ‘u %
16,01 o 6.0 gnﬁﬁ?%«%ﬁ%,ﬁﬁhﬂ{
B i 4
16.06 i A6 & 1.0
ZLERSE IR E = nisin
CNS %5 17.019 INS 5 234
ThRE  BHJE
By & b 4 Bk e KAl R/ (g/kg) &1
P& L H5 (01.01.01,01.01.02,
01.0 0.5
13.0 ¥ K fh A B A1)
04.03.02.04 B TR A 2 Sk 0.2
06.04.02.01 A% R Sk 0.2
oAt 2 AR ] A I BR 4% KR g
06.04.02.02 0.25
D
{8 K T ) A ICBR T
06.07 0.25
D
I {8 K T A A CIBR K T 9 g
06.07 0.25
D
08.02 o] 1A ] 0.5
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x® AL
Bmaks 44 e KAF &/ (g/kg) 1
08.03 PP 0.5
09.04 Bl A L T R D 0.5
10.03 S it (AR P IR 0.25
12.03 it 0.15
12.04 i 0.2
12.05 W T 0.2
12.10 55 TRk 0.2
1.0 BB K (10,01 @3B IR 5D 0.2 iggg%m“w
2L B 0 sodium lactate
CNS 5 15.012 INS 5 325
8] = R 7 o S S 1 I 5 38 K R /1= W ot I 2 7 R B | R S |
Tk JogTE AN B KA/ (g/ke) ik
06.03.02.01 Az T T ] (U0 T 5% T B IR )4
B BeFE D
FLE& R B BS H i B8 lactic and fatty acid esters of glycerol
CNS 5 10.031 INS % 472b
e LA
BMmaRS Jod TR I KAF I &/ (g/kg) 1
01.05.01 e 43 5.0
ZLHEEE (X & 4-B-D ML ¥ 2L 4E-D- L RED) lactitol
CNS 5 19.014 INS 5 966
Uige  FLALSR R AR AR T 1 B 5
s [ TR SN TR ik
01.05.01 i 4% 3 P A P B A
12.09 [ R e 1 A ]
FLEES lactase
CNS 5 00.023 INS &
i HAth
BWmakS Jod TR 5 KAF 1
01.01.03 AR i M 7 A A e AR R C.3
01.03.02 R 2L A R 5 e i A 7 A A KR AR L C.3
01.04.02 Eﬂi;j;ﬁ;ﬁfggﬁﬁm? Hert TS R | KU C.3
01.05 0 W IR 5 ) B JL 2 AL i A 7 I KR LR R R C.3
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x AT (ED

EREBXEEES) sucralose

CNS 5 19.016 INS 5 955

Jiae AR

BhES AR B KA R/ (g/kg) ik

01.01.03 K BN 0.3
01.02.02 WU K 1 5L 0.3
01.03.02 81 ) 2L A9 R ) 4% A 1.0
03.0 B AR b (03.04 B HIVK I 40 0.25
04.01.02.02 KR T2 0.15
04.01.02.04 K R Sk 0.25
04.01.02.05 R 0.45
04.01.02.08 R HUR 1.5
04.01.02.12 AR B E B KR 0.15
04.02.02.03 JHE 5% 1) B 3 0.25
04.03.02 i A R 0.3
04.04.02.01 JEFLZE 1.0
04.05.02 i AR R 2R 1.0
05.02 B 1.5
06.04.02.01 e L B Sk 0.25
06.04.02.02 A e MR A o (AL PR SR B A K AR 5.0
06.06 A 49 LG IR AL () 1.0
06.07 7 8 K T A 0.6
07.0 0% B 0.25
11.04 B LRI R R 0.05g/ 1
12.03 fis 0.25
12.04 i 0.25
12.05 L 0.25
12.09.03 TR (T R ¥ T 9T 5D 0.4
12.10 52 A TR R R 0.25
12.10.02.01 g n IRUE A 1.25
14.0 PRt (14,01 2R KBRS 0.25 fﬁg;ﬁﬁ e fi AOw
15.02 TE il 0.25
15.03 K 0.65
16,01 o 0 WP T 2R R B i v o A

B i 7
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x AT ED
RELT mulberry red
CNS 5 08.129 INS &
e &)
BRGES i 44 R e KA R/ (g/kg) ik
04.01.02.08.05 LR 5.0
05.02 R 2.0
s I A% IR L e BT R £ AL
14.02.03 R ROk L5 -
I % AR i R R £ B
14.08 IRV HCRE 1.5 e —
15.03.03 3L 1.5
HER rtemisia gum (sa-hao seed gum)
CNS 5 20.037 INSE  —
e HEAE
BhERS i A4 K e KA/ (g/kg) ik
06.03.01.02 LR/ (R TS 0.3
06.03.02.02 Az ) CCBR 4 1D 0.3
06.04.02 2% Rl i 0.3
06.07 75 {68 K T ) (AL PR O 458 ) 0.3
08.02 T P o) i 0.5
080301 VE kBB CHE L L ZR Kk 05
Ji) 2
08.03.05 PR i 2 0.5
09.02.03 Vo O £ JBE T CRLE £ AL 5 0.5
R hippophae rhamnoides yellow
CNS %5 08.124 INS 5 —
e A EH
B ES JoY RS e KA/ (g/kg) ik
02.01.01.02 LAY 1.0
07.02.04 KA B 1.5
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W BLERAT 8 A EREE (R & R & 20), L BUER T S 4R
HWEREE (XN B R & 40), W REHAFEEERE (XA
A& 60, LREIF=MEBRAE(XZF & 65 . 1LE
% BF 58 e BR iR (X & 7l & 80)

CNS %5 10.024,10.008,10.003,10.004,10.005
iae  FLALH

sorbitan monolaurate,sorbitan monopalmitate,

sorbitan monostearate, sorbitan tristearate,

sorbitan monooleate

INS 5 493,495,491,492,494

s B A4 PR e K AF &/ (g/kg) #IE
01.01.03 i8] 1 7L 3.0
01.05 i W IR 59D B L ALy 10.0
2.0 BI07 b AN FL AL N 107 ) i (02.01.01.01 o
GELY/RC U
02.01.01.02 A ALY 10.0
03.01 VKL VR 3.0
04.01.01.02 2 3% 1 A LA B K R 3.0
04.02.01.02 25 3% 1T b 3 1 e % 2 3.0
o101 o e LA T 50 8 & 19 i
it
0501 AR 55 5 ) A s g 100
£ 45 A TT AT R X 5wy Kl
05.02.02 I e 5 SR L A A R Al 2R 3.0
07.01 THI 2, 3.0
07.02 ke 3.0
07.03 Pt 3.0
14.02.03 AER T GO 2ok 3.0
14.03.02 T W) 2 R 6.0
14.06 I A A Rk o ot I Bk A1) 3.0
14.06.03 T uf e 10.0
14.08 AU R SRR 2R IR TR 0.5
16.04.01 T B bk 10.0
16.07 oAt A BRAZCRHE 1h 7)) 0.05
W B ER R H R Eh sorbic acid, potassium sorbate
CNS %  17.003,17.004 INS %5 200,202
Uise B PR AR R E
s (ESTEE S e RAFH &/ (g/kg) &
01.06 T % A T A R AL 1.0 LA iR
02.01.01.02 SR 1.0 LA R
75
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x® AL
BRrES AR e RAT &/ (g/ke) 1
A A 3 07 ) e 2K AUl
02.02.01.02 ;::l;gm;;ig%img%:)“ﬁ 1.0 DAIE 57y
03.03 AUBR K PR AR 2 0.5 DRIy any
04.01.01.02 25 3R T AL 31 B K R 0.5 Ll AL it
04.01.02.05 R 1.0 DLl R 1
04.01.02.08 iR ER 0.5 DRI aay
04.02.01.02 2 32 TR AL B 1 5 % 0.5 SITEY7any
04.02.02.03 il 5 F) 2 5 1.0 DRIy 3ay
04.03.02 i A R 0.5 PLL AR
04.04.01.03 7 FE A 1.0 DI 730y
T T »
04.04.01.05 iiiiL;;;;i;ﬁEH&EMcg 1.0 RIS 7375
05.02.01 iz R il S 1.5 DSITEY i 3ay
05.02.02 I J52 35 R L 1 11 T A A R 1.0 DYIET 737y
06.04.02.02 i?ﬂ%&\*& i COLBEA IR 1.5 DSITE 73Ty
06.07 :;E*ﬁfﬁw:ﬂxﬁﬁ*ﬁ?%%fﬁu s bR
07.01 (i) 1.0 Ll AL
07.02 KE 1.0 DL AR 1
07.04 K5 1 B A EORE e R T HE SR 1.0 DRIEY 757y
08.03 PP 0.075 PLIN AR
08.03.05 PR i 2% 1.5 DSITEY 30y
09.03 T K 7 i CF D 0.075 LN AR 1
09.03.04 T VBET R T A K™ R 1.0 Ll &R i
09.04 B K B T B RD 1.0 DRIEY 757y
09.06 A A 7 b B A 1.0 DSITE Y7 any
10.03 SR i (A A B 1.5 DSITEY 30y
11.05 ELR S 1.0 LN AR 1
12.03 ity 1.0 DRI 57
12.04 ¥ 1.0 DRIEY 757y
12.05 ¥ K v ) 0.5 DYIIETr3ay
12.10 R 1.0 DRIEY 757y
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TS & 54 FR KRR/ (g/kg) #E
DU 3 RN S
14.0 PORHZE (14.01 A1 3E 1K WA 0.5
QTS 0, B4R K B A1 R A K
11.02.02 e di BB GO R & Tl )0 DU 3 R & X3
o D ' i T A 03 o 8k R
14050103 Y Lo DAIE N 8 i R N
o SRR ‘ R A3 KO 0 )
15.02 it il v 0.4 DYITEY78h
15.02 e ) SRR 7 R ) 0.6 g/L DRIE 7y
15.03.01 ) 26 T 0.2 DL B R i
15.03.03 Rl 0.6 DYITEYv87s
PUID AL ER 3, fn T R %
16.01 R 0.5 AR RGN A - ) 1
&
16.03 Jig SRR 1 AR 0.5 DYITEr8s
W B HEEZ AN 1L RLAEEE & sorbitol and sorbitol syrup
CNS %5 19.006,19.023 INS 5 420(1),420(ii)
Uine R AN R ZLAR ] L AK PR R AR R L B 5
Thaks i 24 KR/ (g/ke) i
01.04 L B HR ) i A PR B B
02.02 25 LLAM 1 g i 2L AR 6 &, B
02.03 FHIR A 0 A0 (80 18 1wk 1Y 18 105 7L 4k i A PR L B
il 5ty (ISR A R 43 9D
03.0 YRR L (03,04 £ FH UK R A i A e A R
04.01.02.05 B i A P B B
04.02.02.03 il 5 19 B 2 e A PR B R
) 1 SR R 20 (SRR il 0 R SR
04.05.02.01 ﬁi%%%ﬁ%11f ] e 7 3
X558 J3 A1 35 5 Jy 4l fb LB 05.01.01
05.01.02 He kPR g
UL 5h T T 8 A B L
05.02 i e A PR B S B
A TR A R T AR AR T B IRl
06.03.02.01 A 30.0
W B B
07.01 i £ g A e A R
07.02 KE A i A PR B B
07.03 Pt i A PR B S B
77
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x AT ED
T £ 4 K e KR/ (g/ke) #E
ey LR T 3

07.04 i;igi-i/ﬁzg?ﬂ%m 1 remma

09.02.03 4 U5 £ B8 il CRLEG £ 3L 55 0.5

12.0 PR i A 7 e T

14.0 PR (14.01 4B K BR A A G B A iﬁzg*ﬁ% Ffi
16.06 AL £ 2 A 7l B

16.07 Fofts LI T 2D e A 7 T e (]

16.07 Fofb CHIE T2 1 A ]

16.07 Hopl (B35 T2 i M 7 A A
WZ (X2 _ERER W) sodium diacetate
CNS %5 17.013 INS 5 262ii
e BiJE R

GRS B 24 R F AR/ (g/kg) ik

04.04.01.02 SR S 1.0

04.04.01.03 L - 1.0

06.01 JOR 1.0

06.05.02.04 3 15 4.0

07.02 R 4.0

08.02 o 1A 1 i 3.0

08.03 PP A 3.0

09.04 R K= O B SR EAD 1.0

12.0 T 2.5

12.10 525 T Ok 10.0

16.06 AL 1.0

W Z B if A R B W H i Es

diacetyl tartaric acid ester of mono (di) glycerides (DATEM)

CNS %5 10.010 INS 5 472e
oise  FLALF L BEHE5R
TR 1 i 24 R B K/ (g/ke) HIE
01.01.03 I 1 7L 5.0
01.02.02 KB & T 2L 10.0
P CHLH5 T wE 2L ok ) A5 3 Ky &
01.03 R R S (01.03.01 FL 8 F 4 I 10.0
bAoA
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x AT (ED
kRS (g7 B KA IR/ (g/ke) ik
01.05 T 5 i IR 5D Sz H 2 AL 6.0
01.05.01 i W3t 5.0
01.06 T 1 0P T I R LB 10.0
PLFL S o5 B R A0 B XU
01.07 sl HC ] 7 A O 295 UK T R X 10.0
kR R
02.02 K AR g 7 L AR 1 10.0
02.02.01.01 B R 4 B 10.0
02.02 LI Ah 14 g 05 3L Ak 1
02.03 FEIR A 1 A0 0 8 R 1Y A8 B 2L 1k 10.0
]
02.04 i 17 A o 5.0
02,05 LAt it M = i S I FR A R -0
#)
03.0 R IR A (03.04 B FHIKERSM 10.0
04.01.02.02 KRT K 10.0
04.01.02.03 [T EE R € 1.0
04.01.02.06 R 2.5
04.01.02.07 PR 04.01.02.05 S A AR e 5.0
W
04.01.02.08 AR R 1.0
04.01.02.09 A 1 2R i 2.5
04.01.02.10 KRR A A A SR R 2.5
04.01.02.11 TR 7K R 1) 2.5
04.02.02.02 il i 3 10.0
04.02.02.03 i 157 Y B 3 2.5
04.02.02.07 287K F B M B B3R 2.5
04.02.02.08 HoAtfin T8 3% 2.5
04.03.02.03 I 5% B T N 2R 2.5
04.03.02.05 oK A B AR R e 2.5
04.03.02.06 Al om I PR R R SR 2.5
04.04.01.06 B IEES 2.5
05.02.01 B Al 2R 50.0
05.02.02 I T SR L A i G b A R 10.0
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xR A (ED)
Biaks B4R B KA/ (g/ke) HIE
ReMfpE R (i T A s R, S T &
05.04 REZE ) L TG (AE K SR M R i 10.0
Eiikan
T R AT 4% BT R L Rl
06.03.02.01 10.0
e b B
06.03.02.02 A T A 10.0
A Chn T T 0 R0 & P R |
06.03.02.04 5.0
BERY RFER
06.03.02.05 THI K T8I ] 10.0
06.04.01 2% MR 3.0
06.05.01 &M 3.0
06.07 J7 {5 K T ) o 10.0
06.08 Y R A T ) 10.0
ISR TE B TS KA T LR
06.09 o 5.0
LX)
07.0 i I B 20.0
08.02 5] P ] 10.0
08.03 2P 10.0
AR T HA i (LG 2% 5E 26
09.0 DU BRR 26 O B SOk = e K 0.0
' T 4D CR AL 09,01 6 K '
)
10.02.05 Al T o) B 5.0
10.04 Al B ) 5.0
Al A FIURE I [0 2185 | R DAL UK
11.01.02 OB TR SRR OB Ok TR LB 5.0
B AT AR R A 45
12.09 RS 0.001
12.10.02 e ] A 57 A R o e 10.0
12.10.03 WA AR CR4E 12.03,12.04) 5.0
14.02.03 SRER I CRO 28108 5.0 1 % P B2 7 R O
Jin s
RN S T e
14.03 Rk 5.0
AR ’ it B
RN T e R
14.04 i TR KR 5.0
PRI ’ ot D
Fokr o) T T A By b
14.05 36 W A 5O TR 5.0 A KL R 1 5

A A
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xRA(ED)
TMaks EAGE2 S KRR/ (g/kg) #E
ETRENG @ S T = A
14.07 R 38 Ok 5.0
ORI ’ vt
ESRENY @ S R
14.08 Y e 5.0
IR £
15.01 TR 5.0
15.03 KT (15.03.01 3 % W B 4 10.0
15.03.03 P 5.0
16,01 o )5 ifﬂ)ﬁ?ﬁ'ﬁ(ﬁ*ﬁsﬁ?@ﬂ1
B3 A =
16.06 J Ak £ b 20.0
MEZE X MR pentaerythritol ester of wood rosin
CNS 5 14.005 INS % —
Uife WA | e R S Akt )
BEMmaks IEXTELS i KAl R/ (g/kg) #
04.01.01.02 25 ¢ T Mb B A S K SR 0.09
04.02.01.02 22 3% 1 A B )P ik R R 0.09
BHI(XBEBERELD carmoisine (azorubine)
CNS 5 08.013 INS 5 122
Uite A
BThnEs i 2 R &/ (g/kg) /U
03.0 VK (03.04 B KRS 0.05
CIRDN RN | B
05.0 CEL 45 AR AT W] g 15 5 1 B il & DA 0.05
TS
R 0 1 A R B 3 T HE 2R (ILRR
07.04 i 0.05
PET e
BEE jujube pigment
CNS & 08.133 INS &5 —
Uike &R
BEMmaks EXTELS WA HE/ (g/kg) & E
04.02.02.03 JHE ¥ B4 i 2% 1.0
05.02 biiE s 0.2
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®ATED
BRaks B AR KAl R/ (g/kg) #
07.02 KE A, 0.2
ETRENY @ S B < - e
14.02.03 BT GO 1.0
8 S0 D B
[ 1 AR R i BE e R A& T
14.08 JRUIR TR 1.0
. 300 4 1
% BB B sodium carboxy methyl starch
CNS*=Z  20.012 INS%& —
Yihe  HEAE
TMaks 124 R Rl R/ (g/ke) &
03.01 PR T RESE 0.06
04.01.02.05 R 0.1
06.07 7 {8 K T ) A 15.0
07.01 i 0.02
12.05 e K F i i 0.1
BRERRTHEZEM sodium carboxy methyl cellulose
CNS & 20.003 INS 5 466
iRE  RUERN
ks B AR e K Af R & #H
01.05.01 i W 3k e 7 T LIS
RO thaumatin
CNS 5 19.020 INS &5 957
DhRE  EHBRF
Baks T KA/ (g/kg) e
03.0 YRR G (03,04 & UK R 4 0.025
04.05.02 i TR R Sk 0.025
07.0 Py 0.025
11.04 TR R 0.025
Fohr o) e B B H
14.0 BORE (14,01 42125 7K FH K B 41 0.025 TV WK 37 7
A A
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x® AT (B
fix i §5° calcium carbonate
CNS % 13.006 INS %5 1701
BEMmaks EYTELS e K&/ (g/kg) &
06.03.01 INFE Ky 0.03
Tk B £ potassium carbonate
CNS % 01.301 INS % 5011
Ife 1R R 815 5
BMmaks IEATEL S KRR/ (g/kg) &
06.03.02 sINZE R T g A 7 T LA
2 SR LT AT T R G NI N S N7
06.03.02.01 60.0
Wi RS B
13.01 L XAIBIN SN e AR S
ik BR £ magnesium carbonate
CNS 5 13.005 INS 5 504i
VIR TR TTR ) B OB LiE N 72 V| I B I |
Mk IEXTELS K=/ (g/kg) ges
06.03.01 IINZE Ky 1.5
14.06 [ {2 R Ak 10.0
Bk B8 5 sodium carbonate
CNS+  01.302 INS -+ 5001
Yihe  mR R E
TEWmaks EAGEL S e K AfH = & E
06.02.02 K il it SRR e T R oK Al i) AR R S R
A T R AT A% T R LR
06.03.02.01 iz A 7 T LI i
W e Fie A 7 T AR B
06.03.02.02 A T 1 A AR IS T
BB SR ammonium hydrogen carbonate
CNS % 06.002 INS % 503 ii
Difg AL F
TS 1 5 £ R e K AHH &= #iE
13.02.01 B LA 2B B e A 7l L AE

AL B TR R R R A
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x AT ED

i B S 4 potassium hydrogen carbonate
CNS 5 01.307 INS 5 501ii
e TR 1A 5 5

BRrES B A4 R R R A &
13.01 XAPIN YN A 7 e 3 Rl
ik R S HM sodium hydrogen carbonate
CNS % 06.001 INS % 500ii
e AR

GRS B 24 R TR KA T
06.02.02 A A i A BR & 18 R Al ) i A 7 T I
13.02.01 B LA & & i A P T I
B =M (X ZEFmERE) sodium sesquicarbonate
CNS 5 01.305 INS 5 500iii
e TR L 1A 35 5

Bk B A4 R R R &
01.0 ifig:;:@?ﬁf”””z A P REE RN | (U0
07.02 ) o 1R 7 B
07.03 BT i A T I
TE A 5 sodium saccharin
CNS 5 19.001 INS 5 954
TIRE  ETBR R L4 Bk

BRrES B A R R/ (g/ke) #E
03.0 B IRIK S (03,04 £ B TKER M 0.15 LABEAE 1
04.01.02.02 AKRTIULR R T TEALRT) 5.0 PABERE 1T
04.01.02.05 R 0.2 DYk i
04.01.02.08 R WUR 1.0 DUWEHS 31
04.01.02.08.02 IR 5.0 VIBERG 11
04.01.02.08.04 LR N 5.0 DB 1
04.01.02.08.05 PSS 5.0 DU 1
04.02.02.03 JilE 157 114 55 3 0.15 PIFERG I

0 80 S  CR R A R A
04.04.01.05 R KT RN 1.0 PABERE 1T
04.04.01.06 Wit 52 1.0 ARG 3T
84
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x AT (ED
kRS (g R/ (g/ke) &
04.05.02.01.01 7 e 2] R 5 R 1.2 PIEAE T
04.05.02.01.02 6 7 A U R S R 1.0 LABERE T
12.10 5245 TR R R 0.15 PABERS T
15.02 [GRIRT 0.15 PABERE T
4% T E X R Z B (TBHQ) tertiary butylhydroquinone (TBHQ)
CNS % 04.007 INS 5 319
e AL
BRrES 4 R IR/ (g/ke) #wE
02.0 i 17 3 2L AR AR s ) 0.2 LA i v e 2 B
02.01 FEAA K B 5 A 0.2
04.05.02.01 B S RS 0.2 LA BE b id & B
04.05.02.03 W 2R 5k R Sk 0.2 LA A o i 3 &
06.03.02.05 i A T 1 0.2 DAY g o i
06.07 58 A T 1] 0.2 LAY g o i
07.02.03 At 0.2 LAY g i =t
07.03 kT 0.2 LAY A i 3 it
07.04 5 I B AR B 3 T T3 0.2 LAt i e pe 5 R
SR i P P
09.03.04 R BT T A K 7 0.2 LAY g i 3 =t
16.06 % AL £ 0.2 UL g b 3
L-a- X Z S B-N-(2,2,4,4-9 A E-3-
WL =T A E)-D-R KB R (X &M A ED) alitame
CNS % 19.013 INS 5 956
e RHOR
'R B4 B IR/ (g/ke) #IE
03.0 R A (03,04 1 H UK ERAM 0.1
04.01.02.08.04 K 0.3
05.02.01 JI5E R i 2R 0.3
11.04 4 SRR 0.15¢/ 1
14.0 PR (14.01 ALK KBRS 0.1 i;ﬁﬂ%ﬁ*&%ﬁi It
16,01 o o1 TN T SR e o 5 Ak
Jon s 4
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x AT ED
RITEBEREIBRFR(XZMAEEH)" aspartame
CNS %  19.004 INS % 951
DIRE AR
MRS LR R/ (g/ke) T
01.01.03 i8] 1 7L 0.6
01.02.02 RV 8 5 1.0
01.03.02 5 1 Lo A0 4% 2.0
01.05 i 4% ol QR 3 b ) Be H 2 ol Lo
(01.05.0 1% W B 4H)
01.06.01 Ak AL T 1% 1.0
01.06.05 AR ESDE 1.0
DAL 3 2 e R i B £ KU £
01.07 st 3 JE TR 7 i O B 95 KTk 1.0
AR K BEFL
02.02 J& LL A i g 5 3L Ak il s
02.03 ALHE IR A B A (SO Wk 19 18 1 1.0
FLAL I
02.04 Jig I 28 it b 1.0
03.0 & UREK A (03,04 12 F UK R4 1.0
04.01.02.01 B IR 2.0
04.01.02.02 KR 2.0
04.01.02.03 it | i 2R 5 K 2R 0.3
04.01.02.04 K SR S 1.0
04.01.02.05 R 1.0
04.01.02.06 R 1.0
04.01.02.07 B 04.01.02.05 Ah [y S ¥ (Cn B Lo
32 P)
04.01.02.08 AR HUR 2.0
04.01.02.09 P SR R 1.0
04.01.02.10 IRCRHE ity B4 SR A R AR 1.0
04.01.02.11 Y KRR il 1.0
04.01.02.12 ER N RTPGIY S 1.0
04.02.02.01 2 R 3¢ 1.0
04.02.02.02 T il B 2 1.0
04.02.02.03 JHE 357 14 3% = 0.3

O AT ST A L T T LR R
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x® A (L)
TS A4 R Fe KA &/ (g/kg) #E
04.02.02.04 e Sk 1.0
04.02.02.05 il SIAG: DI U 1 1.0
04.02.02.06 R R S ] 2.5
04.02.02.07 2K 2 UM K 5 SE 1.0
04.02.02.08 Hoofin T8% 3% 1.0
04.03.02.03 35T %) £ FH T A e 2 0.3
04.03.02.04 £ T TR R0 2 0 Sk 1.0
04.03.02.05 287K A B M R 2R 1.0
04.03.02.06 HoAl N T RS 1.0
04.05.02 TR 5 R 0.5
05.01 AR TG s ) R I v g 20
it o ALAE A AT AT T 32 ) Bl
05.02.01 i R Al SR 10.0
05.02.02 I 52 0 5 L A/ i K il 2R 3.0
MR N T A&, S HF
05.04 TRRE e ) UM (AR 7K SR A4 D) 1.0
AT
06.06 B a9, AL s 4L ) 1.0
06.00 AR E By 2SR (IR A T Lo
REATH
07.01 T £ 4.0
07.02 FEH 1.7
07.03 PE 1.7
07.04 K5 K ol R B e T HE S 1.0
07.05 HAUKE 2 £ 1.7
09.02.02 Vo ORI A 0.3
09.02.03 Vo U A0 6 ) CBLET #8345 0.3
09.03 T K 7 il CE D 0.3
09.04 A K L CRT B D 0.3
09.05 K7 i i Sk 0.3
10.04 Ho At R ] 1.0
11.04 A LR R P AR 7 B IS B
11.05 PR AE R 3.0
12.03 i 3.0
12.10.01 I 1A 5 5 R ok L 2.0
12.10.02 P [ R 2 A T R 2.0
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*r A1 (D)
A £ 5 4 K e KA/ (g/kg) &E
WA B AR R R (R 12,03,
12.10.03 1.2
12.04)
14.02.03 gk RO KO 0.6 B B 7 £ R
G
I A 3 B A3 4 i
14.03 KR 0.6
& Ok [
I A 3 B A3 44 i
14.04 Tk FR XK 0.6
] Fohr | A Iil’:”
14.05 36 I R GO Ok 0.6 B AR ER B S5 S SHCR L
A
14.07 R i R 0.6 A BB B 0 A I
4
Lios [ . I A Ak i T B A5 250 i £
‘ ‘ 4
ol o o 0 FH T SRR 45 o 5 %
' - ‘ i i
16.06 AL £ 0.5

RITEBE R KB P B 2 B & R

aspartame-acesulfame salt

CNS & 19.021 INS 5 962
Uise  HHERA
Basrds B I KAf &/ (g/kg) ol

01.02.02 R & B 3L 0.79

03.0 AR (03,04 & FH VKA 0.68

04.01.02.04 KR Sk 0.35

04.01.02.05 R 0.68

04.01.02.08.01 R 0.35

04.02.02.03 Jie 5% 11 % S 0.20

05.02 W 4.5

05.02.01 e Al SR 5.0

06.04.02.01 AR K 0.35

11.04 A4 SRR 0.09

12.0 LN 1.13

12.04 i 2.0

14,0 PORI2 (14,01 @2 BT KB 41 0.68 Egﬁﬂ%ﬁﬁ%ﬁ%M@
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x AT (ED
RREL natural amaranthus red
CNS %5 08.130 INS &
hae &)
BT HRS AR R AR/ (g/ke) ok
04.01.02.08 AR IR 0.25
04.01.02.09 2 i P 2R i 0.25
05.02 AR 0.25
07.02.04 KER BRI 0.25
14.02.03 S T RO K R 0.25 igﬂmﬁ%%w ek
el e i T A R
"y — 095 i%u\ﬂﬁ?%ﬁ{né&iﬁ pIKG
14.08 DR AR IR R SRk 2D 0.25 Egﬁﬂﬁ%%mﬁiﬁmw
15.02 L a7 0.25
16,01 o 095 QT SRR i o 5 B
IS
HE R sesbania gum
CNS = 20.021 INS&  —
TiRE B4 B
B HRS 4 Bk R/ (g/ke) # ik
03.01 VISR INNER S 5.0
06.03.02.02 Az 1 T 2.0
06.07 K T A 2.0
07.01 T 49, 2.0
14.03.02 ) 2 Ok 1.0 Egﬁﬂ?ﬂﬁﬁ%ﬁiﬁ”ﬁ
HEEE steviol glycosides
CNS 5 19.008 INS 5 960
ine AR
BT HRS B 44 B R R/ (g/ke) L
01.02.02 JRUBR 2 B 3, 0.2 DA 48 B 2 i ]
03.0 B AR B (03.04 & HIUK IR 20 0.5 DA 2 1 24 &
04.01.02.08 R R 3.3 DATH 24 i 24
04.05.02.01 BT ME IS S 1.0 DA g Y 1
05.02 MR 3.5 AR A i 2 4T
07.02 ke 0.33 AR 48 B 2 4]
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®ATED
Biaks B4R Rl R/ (g/ke) &
11.04 8 5L R 0.05g/ 1 VLR 2 B XY i)
12.0 IR b 0.35 DA 2 Y 3
e iE R e N RN S
14.0 POBHZE (14.01 A28 Pk K B 4D 0.2
PR HIABRA R A3 KO I B
i VAR 3G B 21 5 0 T 2R
16.01 3/ 0.5 N
A o e w4 AR T 4
16.06 A0 B 0.17 DA 2 B 3
16.02.02 Rl i (RS IR BR S AR A 10.0 DL 48 1 2 1

MEZHBEEME (X ZRIERREELME

dehydroacetic acid, sodium dehydroacetate

CNS 5 17.009(i),17.009 (ii) INS 5 265,266
Jige Bl
BT ES £ 4 Bk AR/ (g/ke) R ges
02.02.01.01 B 9 4 B 0.3 LI 2 R it
04.02.02.03 R 1.0 LU & 2 R it
04.03.02.03 I 35 By £ P T A 2 0.3 DL & 2
04.04.02 K T T 0.3 UL 2 iR it
06.05.02 TE 5 1l 1.0 DI 2wt
07.01 [ageh 0.5 LI A 2 R it
07.02 ke 0.5 LU & 2 R it
07.04 R R R 3 TR T 3 0.5 VU & 2 Be it
08.02 o P o) 0.5 I 2 iR it
08.03 PP 0.5 DI 2 R it
12.10 A TRRE 0.5 DI A 2 R T
DABE S0 2 BR T i A 1 Ak 3 A

14.02.01 BT GO 0.3 P~

BRZBEESRE(XEZREE deacetylated chitin(chitosan)

CNS % 20.026 INS =

TIRE  BG B Bl

BT HRS 4 R R R/ (g/ke) i
080301 [EW S EE S A 5 9] 6.0
i) 2

08.03.05 VA TE i 2 6.0
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x A ED
MBAHEE microcrystalline cellulose
CNS %5 02.005 INS % 460i
DiRe  RaoE A
Bimarks i 24 FR 5 KA Uk
01.05.01 i W3t e 2B 7 B Al

#4EE Edl-a-EE®B,.d-a- £ BB, vitamine E (dl-a-tocopherol,d-a- tocopherol , mixed

BEEEHRKREY) tocopherol concentrate)
CNS 5 04.016 INS 5 307
ite e
TS &5 A R Rl R/ (g/ke) agen
01.01.03 EE BN 0.2
02.01 AR K Y g 5 A P A 7 B
;,;.L I ISP 3 Ny 1
04.05.02.01 ‘ﬁjii;% AR R 0.2 DLy g H i B it
06.03.02.05 T T A 0.2 PLyil g H i A it
06.06 MEAY . LFERLFHE () 0.085
06.07 J7 {5 K T o 0.2
12.10 A R P A 7 B
14.02.03 W GO0 0.2 B SRR 55 495 020 I £
FA
14.03 AR 0.2
140002 S R LR 02 I 5 A B A3 i 3 i il
o ’ FA
Jor % [ o
14.05 A g RO B 0.2 I B 0 £ 5O I
FA
14.06.02 B AR 0.2
T A A A T T B A5 A 34 i
14.07 5T 3 TR 0.2 m%M A 1
ERUNE S i = @B I
14.08 Rk 0.2
AR AR e
16.06 &4k £ 5 0.2 DLyl BE o i A i
BESZSELES stabilized chlorine dioxide
CNS 5 17.028 INS 5 926
oihe  BEIE
TS 5 AR Rl R/ (g/ke) ogen
04.01.01.02 22 3¢ 1 b B A 4 K SR 0.01
04.02.01.02 2 3% T A PR B BT R 0.01
IR i R ) (4 25 %
09.0 25 D2 BRSOl R 2 25K i 0.05
K Hhn Tl o AR 250m 1)
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WRARHEBRIRE

amaranth, amaranth aluminum lake

CNS 5 08.001 INS 5 123
Uife HEH
TakS (YR S R R/ (g/k) £
03.0 B IRRE (03.04 & VKRS 0.025 DL 2 411
04.01.02.05 ik 0.3 PSSRt
04.01.02.08 FER AR 0.05 DL seaif
04.01.02.09 L R R 0.1 ISt
04.02.02.03 g 5T 1 R =R 0.05 PLvE LIt
AL AL A LT B TS 5 o
05.0 CALF5 AR AT ] R 75 v oy Kl 0.05 DL SR 213
P Ko
07.02.04 =Y 0.05 It
JBE | =y ﬂ (
07.04 k”k%ﬁ'm MR RRERERWN 0.05 DL S 4T
FRAEF I
11.05.01 7K IR B 2K 0.3 LSSt
12.10.01.01 [ 44 37 K} 0.2 DLW 32 411
AVEZR L0 B B 7 (O
14.02.03 SRERIT GO 2810k 0.05
FAROREE BE AR A F0m A
14.04 T B K R 0.05 VISRt
DAVE SR L0, i b R ok Ok
14.08 KU R (B 2 B TRCR 0.05
’ W A KO
B[/‘/L—H_?\#gl‘ . y, ¥ jgj
14.06 Ik 0.05 ﬁifﬁ% W’f o B
A5 ORI Hp 1
15.02 it i 4 0.05 IS erit
i ISR 2031, I H F R %8,
16.01 Rk 0.05 o
2 R A FORS n i A £
BF =T acorn shell brown
CNS 5 08.126 INS 5 —
RE  EHOA
Tk E 1 i 24 R KM/ (g/kg) /UE
Vo ‘E!ﬁx%* i []
140401 o A R R Lo [ AR 2 HE R R A B T
i FH
15.02 i s P 0.3
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x AT (ED
A B £h , AE ER 5 sodium nitrate, potassium nitrate
CNS 5  09.001,09.003 INS 5 251, 252
hae e B E R
RS i 4 R KA/ (g/kg) B/
08.02.02 T s Rt 288 R AL PR L AR 0.5 DL AR B CAD 3, R B e <<
o LENE S E W QN9 7)) ) 30 mg/kg
M T TS > 2 <<
08.03.01 a5 05 DL A R 4 (81 31, 5k R =
30 mg/kg
E—— T
08.03.02 T N T E 0.5 DA A R 6 (RO T, 5% 7
30 mg/kg
M S T 3. ‘;ISDJ;'—<
08.03.03 o 05 DL il 2 CRPD 31, 5% B i
30 mg/kg
POk B CEE O M B ZE K K DL A R B CAD 31, R B i <<
08.03.04 e 0.5
DRSS 30 mg/kg
VT R S 1Y BB
08.03.05 B I 2 0.5 VLI SR 8 CRD 3, 2k B e <<
30 mg/kg
M R s 3 TN RN
08.03.06 o T PR 4 K 0.5 Flﬂﬁﬁﬁa%ﬁ](%)ﬂ“ﬂ/ﬁmg\
30 mg/kg
. RBHIMEE octyl and decyl glycerate
CNS 5 10.018 INS 5 —
e FLALH
RS B 24 R i AT A -gts
LB CELFE Bl LA R0 475 i
1. N
o103 TS TR B 51 Bt B R
02.01.01.02 LAY 2 1 7 ol I
03.01 Vi SLRGNNE g F AR A L
R AT T 58y R 5 T i
05.0 CE 45 AR 7T af Big 15 52 Iy B il o 5 HE 7 A ]
P ROk R
Fohr | 7 A i
14.0 OB (14.01 WL ER K BRSM e e 7 T A el ] )li]ﬁu\ﬂ?ﬁﬁ%%{ KO g
=
FHEEIEHBR NN starch sodium octenyl succinate (sodium starch octenyl succinate)
CNS 5 10.030 INS 5 1450
iae AL, HAl
BMarES 1 b 44 Bk R/ (g/kg) B/
01.05.01 s 45 3 A 7 A ]
mn N fE>5 DHA/ARA # ik, DLED
13.01.01 BLLRC T £ b 1.0 bt
13.01.02 R LANG LB £ fh 50.0 1’57&1 RHA/ARA A, LA
ﬁﬁnnﬁ'
E=N DAY A = N
13.01.03 K 25 i LR B 150.0 B CLBROBRAR i 5

o 12 TR BE AR KT 3
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®ATED
HONRESERTE new red,new red aluminum lake
CNS 5 08.004 INS %5
e HEH
s A R AR/ (g/ke) /UE
04.01.02.08.02 e 0.05 LI 4rit
04.01.02.09 L R R 0.1 UGB 2031
AL AT LT v AT v
L 45 12 g 15 79
05.0 A1 35 1% 7T AT g bﬁ{J&fﬁﬂun 0.05 M35 4T i
DL R A S (05.01.01 wf af i 5 B&
A1)
07.02.04 K R 0.05 LI nit
DB 203 1A R 3 7 R A%
14.02.03 B GO0kt 0.05
o . B B
DE AR RN RY N & 7 ik = T
14.04 AR R 0.05
- S
DI 2031, A Ok e 7 B
14.08 WU OB (B R B TR 0.05
Sl 7 O {8 Bt
15.02 et i 75 0.05 VI et
TRFR(XNEZEZZR) linseed gum
CNS & 20.020 INS 5 —
DhRE AR
ST e 15 4 AR/ (g/ke) H#E
03.01 VKR RS 0.3
06.03.02.02 A T A 1.5
08.03 2P 5.0
Jokr 3 i % i
14.0 PROREE (14.01 324K UK BRAM) 5.0 iﬁMﬂE@ﬂ{ It
H

F S5 &AL S, 0 8% = AL 54

potassium ferrocyanide,

sodium ferrocyanide

CNS %5 02.001,02.008 INS 5 536,535
iRe  Prgs
TmakS TR Rl R/ (g/ke) #E
12.01 R B AR R T 0.01 DL 4k AR T
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x® AT (B
0 % B8 00, I i 8% £ sodium nitrite, potassium nitrite
CNS 5 09.002,09.004 INS 5 250, 249
ise e B s
Bk IEXTELS KRR/ (g/kg) &
08.02.02 it s PR o i 2I R el PR LN PR L A 015 DLW Al FR A T, 5% B
. . N e}
W | A TR L D <30 mg/kg
LG R 1 4l T, B B
08.03.01 ¥ 1 P 2K 0.15 DL RS R BT % B A
<30 mg/kg
LI Rl sl L 5 o
08.03.02 T Rk 015 2 A R NI L 5k B
<30 mg/kg
VLV il PR #1111 , 5% B
08.03.03 — 015 IR Bt 5k B
<30 mg/kg
P KR CEE S IR L 2Bk . DI fiE FR4M 11, % B o
08.03.04 0.15
PR <70 mg/kg
L\ N 17 3 s EN =N
08.03.05 A i i 2 0.15 il R AT L Ak B
<30 mg/kg
DL R s Al L 5k
08.03.06 o A 2k 0.15 DL S R BT % B A
<30 mg/kg
LI Rl s L ik o
08.03.08 o 3L 2% 015 WA B2 AT, AR B
<50 mg/kg
BR A 4T carmine cochineal
CNS %5 08.145 INS* 120
Uite A
BThnks 1 5 4 FR KA &/ (g/kg) /U
01.02.02 AR & T FL 0.05 VAR B 21 B2 1
01.03.02 Tl ) LA A A R 0.6 VLK B 21 8% 1
IR 2L OB F5 v ok 2L & fif
01.04.02 0.15 VLA g 21 2 1
T AE LR Y I R LA ’ 3 '
01.06 - 1 iR ] T s B 2R AL 0.1 DI g 1 2 1
03.0 A RIK S (03,04 & FHVKER AN 0.15 LR g £ W2 11
04.01.02.05 S 0.6 L g &1 % 1
i) 1% S 5k 2K ( T K
04.05.02.01 %J%% 507 28 (AU BR i E I8 2 o1 TR
H5¥HZ0
AR AT AT B 15 5 3 K 4 AT ] g
05.01.03 0.3 LK B8 2T 16 11
R B 80 75 523 20077 REL
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x AT ED
BT RS 4 B R AR/ (g/kg) ek
05.02 e 0.3 LR B 4R 1
06.03.02.04 gfﬁ;ﬂ;ﬁ%ﬂij“ 5  03 0.5 LU 5 2
06.05.02.04 b 1.0 LR B 4L R 1
06.06 Bl A4 R IR AL A ) 0.2 LAMH B 21 2 3
06.07 7 K T 1 0.3 VA A 21 B2 1
07.0 KB 1 0.6 VLA NG £ i 11
08.03 PP 0.5 LAA I 2118 1
12.10 52 A TR R 1.0 VLA A 21 /2 1
12.10.02 2 [F A 52 5 IR OB 0.05 LAMA g 2L 1R 1
VAR B 20 RR 1T R A 1 Ak e A
14.0 PO (14,01 AR AK KBRS 0.6 B
15.02 . 1 94 0.25 VUIE g 21 2 i
.01 - 0.05 DYl HE‘?{@??T"QE@T%%{
Wb o 42 o A5 5 e
16.06 2 AT 0.1 VLK i 4R i
FERE I K iR iE ponceau 4R, ponceau 4R aluminum lake
CNS 5  08.002 INS 5 124
TieE A& )
BT ES £ 4 Bk AR/ (g/ke) Rges
01.01.03 T i 7L 0.05 LUBA AR 2131
01.02.02 R K T 5L 0.05 LAMA B £
01.03.02 A 15 2L R R 6 7% v A 0.15 DU s 203t

T R L OB o s L R A .
01.04.02 - - 0.05 LUK g 2131
T AR LR B R LA

03.0 YRR B (03.04 BT VKR A 0.05 VLA g £0
04.01.02.04 7K R 3k 0.1 VLA B £0 3
04.01.02.05 ¥ 0.5 DLW i 213+
04.01.02.08 R IR 0.05 DL A £+
04.01.02.09 2 M 1 SR 0.1 VLA B £ 31
04.02.02.03 il i 1) 2 5 0.05 LAMA B £
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xR A (ED
By T BRI Rl R/ (g/ke) KR En
AL ]l S T 5 R TG B i
(AL 45 AR 7] AT 5 15 58 3 Kl fh)
5. 0.05 L) A g &1
000 BB (05,04 45 M R . 5 ’ Ml
VR BR A
05.03 BE AN 0 7 il A 0.1 DLW g 2131
06.05.02.02 HRBR 0.05 VLK g 4131
07.02.04 B oA 0.05 DLW g 4131
07.03.03 wE 0.01 VLK B 4131
)z ) [= RN 24
07.04 k”k%ﬁ”” PR T TR (B 0.05 DL g 1 3
FR B T 30 A R AL )
08.04 PR 4l it 19 T h i i Ak 2 0.025 DLW B 2131
11.05 R AR 2R 0.2 DLW R 2131
11.05.01 7 SR R IR 0.5 VIR g 2131
PR A R R (12.10.02.01
12.10.02 0.5 VUK g 213
EH RS It
12.10.02.01 EEE D 0.2 VLA R 2131
VIR 203 [ M AR Ak i s R
14.02.03 BE GO RRE 0.05
il CROK TR ’ e
I B 2031 T A R R i i R
14.03.01 e e 0.05
AL ’ e I D
LR A 2131 o [ R R 5 s R
14.03.02 il (¢ 0.025
PR f5F O I B
DI B 2031 I A AR Ak i i R
14.04 R R KA 0.05
ekt ’ e I
DU A 2151, [ R R Rk 3 i B
Johe ey Pk ey =
14.08 PR ARk (S B R e i s ) 0.05 A —
15.02 e, 1 A 0.05 VLK B 4131
. %N Vo
oz v VR A5 BRI 46 P o
16.03 Jie SRR A A< 0.025 VLW AR 2131
16.06 &4k £ b 0.05 AR et A )i &1
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*r A1 (D)

AR (X BLAAKRE, PBELIARZE)  annatto extract

CNS 5  08.144 INS 5 160b
e &)
BRrES B 4 R R/ (g/ke) #E
01.06.02 Al s 0.6
01.06.04 ] T T 0.6

NIE B CNSE G e 26

02.02.01.02 il 5 Chn % 3 RN 3 R A 0.05
5D
b7 B 8 B i (PR AR B
02.05 0.02
)
03.0 PR IR L (03.04 £ HUKIR A 0.6
04.01.02.05 R 0.6
Iy 58 J1 AT 52 S5l & LB 05.01.01
05.01.02 0.025
RIS R ] a1
_ VGG RS D& = T
05.01.03 0.6
AR S B 35 58 F1 2 7= o
05.02 i 0.6
TR Can T 8 f & B 3 T
06.03.02.04 N 0.01
K 2Ry CTE By
06.05.02.04 ¥ 7 0.15
06.06 MERY . OERELHEE (B 0.07
06.07 J7 5K T ) 0.012
07.0 5 1 0.6
P kR (LI EE L 28 A K
08.03.04 0.025
DES
08.03.05 A g 2 0.025
12.10 A TR 0.1
PR ASORE i e I
140 BRI (14,01 f35 B SR B 40> 0.6 VLFRECRY 5 e U O I 6
M2
G0 TSR G e v R A
16.01 kR 0.6
Jin e
16.06 AL & i 0.01
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x AT (ED
B hydrochloric acid
CNS & 01.108 INS 5 507
e R 5 5
BRES AR TR KA A T
12.10.02.01 HEHE i 2B 7 B IS R
Higa mynica red
CNS -+ 08.149 INS&  —
e HEHR
B RE 4 FR R/ (g/ke) #E
03.0 A URIK (03,04 & FH VKBRS 0.2
05.02 R 0.2
07.02.04 ke DR 0.2
14.0 PR 2 (1401 03 B KB 51 0.1 ig%ﬂ%ﬁ%%ﬁ”m
15.03.03 SR OB T E i SR D 0.2
16,01 o 02 T F T SRR e o 5 A e
A
SHHE . SUH%T iron oxide black, iron oxide red
CNS 5 08.014,08.015 INS 5 172i,172ii
e & @
RS B 44 B8 R AR/ (g/ke) I
05.03 R0 35 52 1 B A 0.02
MHER lutein
CNS % 08.146 INS % 161b
e H O
B RS 4 FR R/ (g/ke) #E
VL g 32 S KL 19 BB KBk '
01.07 oty T HL T 7 7 o OR 4 45 vk ik 0.05
FXUE & B2 2L
03.0 ¥ R (03.04 B FH VKBRS 0.1
04.01.02.05 R 0.05
05.02 R 0.15
06.04.02.01 A MR Sk 0.05
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xR A (ED)
Biaks B4R Rl R/ (g/ke) &
06.07 7 (8 K T A 0.15
06.08 Vo R oK T A 0.1
25 W R0 TR 2 T (I RR 43 26t
06.09 0.05
i Sk
07.0 i I8 B i 0.15
KR 2 i R A O
1.0 BRI (10,01 f3 B SR B 40 0.05 PRLTRERCR 5 B B 0
H &
) U T SRR 5 R A
16.01 TR 0.05
A
it 4% % A copper chlorophyll
CNS %5 08.153 INS 5 141i
Uige EHEA
Bha%s 15 4 R B KAl o #E

01.05.01 s 4753 A e B S

05.02 i i e e T LA e

07.0 5 X i Ay i B S

MEREME . R REHE

chlorophyllin copper complex, sodium and potassium salts

CNS 5 08.009 INS 5 141ii
Uige &
B RE B 4 R AR/ (g/ke) ok
03.0 Y URR (03,04 £ VKR A1 0.5
04.02.02.04 Bt S HE S 0.5
04.04.01.06 At T2k 0.5
04.05.02 T T R 5 A 0.5
05.02 e S 0.5
06.05.02.04 3 [5 0.5
07.0 05 B 0.5
SRR ot 23t 2 kT £
14.0 PRt (14.01 WA KBRS 0.5 -
14.02.03 R RO 2R e B3 i 1 igﬁﬂﬁmﬂwwm
15.02 [ORIRTL 0.5
16,01 - 05 W TSR b 2 o o 5 e

G T &
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x A ED
TE— | B ESED carbon dioxide
CNS 5 17.034 INS & —
e B
BT ES SRR TR KA A HIE
14.04 Bk R KR g A 7 G A R igi’xﬂ?ﬁ%%%%&iﬁuﬁ
15.03.06 Fofb & BT 25 (GERED A 7 T 3 Al
Z BRI Z B 5 disodium ethylene-diamine-tetra-acetate
CNS 5 18.005 INS 5 386
THfE  AesE ) L BE I R P A | B R R
BRES £ 4 B R R/ (g/ke) ik
04.01.02.05 i 0.07
04.01.02.08.03 SR 2 (I FR 4t TR D 0.25
04.02.02.03 i 357 Y B 3 0.25
04.02.02.04 B St =k 0.25
04.02.02.05 B 3Ee G i v\ R A 0.07
04.05.02.03 U SR 5K R Sk 0.25
06.04.02.01 Z AR THE Sk 0.25
12.10 R US 0.075
14.0 PORK (14,01 G BRI 50) 0.03 igﬁﬂ%ﬁﬁ%% ek
RN s calcium disodium ethylene-diamine-tetra-acetate
CNS % 04.020 INS %5 385
it PUAEAH
B RE 44 B8 IR/ (g/ke) ik
12.10 5 A PRk 0.075
ZERN (X A ERER W) sodium acetate
CNS 5 00.013 INS 5 262i
ifg R BRI B
BRES B4 B R R/ (g/ke) #ik
12.10 2 A W HR 10.0
16.06 AL 1.0
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CEEERBRI (R EBREE)

acesulfame potassium

CNS & 19.011 INS 5 950
g R
BRrES B 4 R R/ (g/ke) #E
01.02.02 R 2 B 3L 0.35
PLFL 32 S WKL 1 BB KRR B
0107 oty L T 7 O A 355 VK itk 03
IR A 2 L) (AL BR 3L 3 i
k)
03.0 Y B AR B (03.04 £ HIUK I 70 0.3
04.01.02.04 7K S S 0.3
04.01.02.05 R 0.3
04.01.02.08.01 Q5 &S 0.3
04.02.02.03 i VB 1 % S 0.3
04.03.02 0T T 0.3
04.05.02.01 SR U IR 5 A 3.0
05.02 R 2.0
05.02.01 e A AR 4.0
06.04.02.01 Fre R Sk 0.3
06.04.02.02 FEAt AR 1 (OB 2 R 0.3
06.09 A 2 HE By ZE T (AL B 2 2 0.3
i i %)
07.0 K05 B 0.3
11.04 A LRI OB} 0.04 g/
12.0 L 0.5
12.04 i 1.0
140 BOR K (14,01 0% TR B A1) 0.3 Egﬁﬂ@W%%ﬁﬁmﬁ
l6.01 . 03 Q0 FH TR R e wh R £ A
IS
ZEREE ethoxy quin
CNS % 17.010 INS 5 —
Tise  BiJE
kRS £ A K TR KA &1
04.01.01.02 25 3% T8 A 3L A £ KR A HEEERMA | REE<] mg/kg
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x® AT (B
S ER isomerized lactose syrup
CNS % 00.003 INS 5 —
Uitig  HAth
TR E 1 i 24 R/ (g/ke) /UE
FLA CEL 5 Inows ZL ok F % S A _
01.03 . 15.0
B FLAR ] 7
07.03 vt 2.0
13.01 B4y JLICTT B 15.0
] Kl 7 L ASE i;ﬁ:‘ﬁ
14,0 FORE (14,01 425 5K B A1) 15 TR A6 8 6 0% I

R

D-RHuIA I BE B H i &
CNS 5  04.004,04.018

INS 5 315,316

D-isoascorbic acid (erythorbic acid) ,sodium D-isoascorbate

Uit Préafei )
JoE e es TR AW AR/ (g/ke) #

] Fohr Mol A T B ASE i»%ﬁ ﬂ

14.02.02 e S B ) i T S gf”ﬂ&mﬂm e
H

15.03.01 A 0.15 DETR N IN:782

S EZ isomaltulose (palatinose)

CNS 5 19.003 INS%&  —

Uige  EeRA

SR e See 1 b 4 Bk e KAl &

01.01.03 A 7L g A e A R

01.02.02 AR % i L P A P B

03.0 B HRAK G (03.04 B FIVKER M) e A PR A B

04.01.02.04 7K R B Sk AR T S T

04.01.02.05 ik e e S

04.01.02.08 EIRR g A A H

05.02 i SR T A e B

06.04.02.02 HAth 2% K A1) e A 7= L AE

07.01 K E) e AR T S T

07.02 BT Fig Ay i B AE

07.03 VR i A e B S Rl
A g T e Tﬂr it 7

14.0 PR (14,01 @A KBRS 8 1 ol B gﬁwﬂﬁ%%1ﬁ ek
==0

15.02 i 1 1 Fig A 7 B AE
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® A ED
WA R (N &+ /KRB stearic acid (octadecanoic acid)
CNS 5 14.009 INS 5 570
DIRE B R | g AR SR Al 5
BT RS 4 B wAMA L/ (g/ke) ok
AL AT A T 5 ) AT 5
05.0 CELAR AT T B X5 52 Jg KAl o 1.2
D&
T B B §5 calcium stearate
CNS 5 10.039 INS 5 470
Uiag  FLALR BUEs A
BETES 2R BARMAL/ (g/ke) S
12.09.01 TR Lk 20.0
12.10.01 I % 25 8 O 20.0
T8 g B $ potassium stearate
CNS %5 10.028 INS 5 470
Uitie  FLALR B
Tha kS B AR IR &/ (g/kg) &
07.02 Yy 0.18
12.09.01 7= KB 20.0
T8 g R $% magnesium stearate
CNS 5 02.006 INS 5 470
e FLALFR BT g )
ks i 24 FR KA/ (g/kg) agin
04.01.02.08 ERHUR 0.8
AL ] T B 7 R B T ]
05.0 CELHE A8 AT W] A8 35 50 J3 K il o e R B IE A T
DL R wE SR
TEASEESLBR SN , B AE B 2L BR 55 sodium stearoyl lactylate, calcium stearoyl lactylate
CNS 5 10.011,10.009 INS 5 481i,482i
iae LA R E A
TR S 11 4 B e KR/ (g/ke) &I
01.01.03 T i 7L 2.0
01.02.02 R K T L 2.0
01.05.01 Fi 453 5.0
01.05.03 ol ) i 590 5.0
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xR A (ED
TS 54 FR KM &/ (g/kg) ogen
01.05.04 i 3 20L& 5.0
02.01.01 FE 4 i B 0.3
02.02 VISR N i R e 5.0
02,03 02.02 ZELIAMIRE T LA 5 A 3R -0
’ TRAY (O JEME B A5 7L Ak i '
02.05 Aty 7t i ke i o it (S BRARLI A 10.0
03.01 UK 25 RE S 2.0
04.01.02.05 Py 2.0
04.02.02.02 T il % 3% (BRI K 25 45 ) 2.0
REARE SR (A T2 A, B T
05.04 FERE S M) L T CIE K SR B R 2.0
R
LH/NE B G E &8 LRF R
06.03.01.02 ) 2.0
&)
A T ) & CHNTRT 4% B8 T R LR
06.03.02.01 2.0
AN )
06.03.02.03 R T THG ] 2.0
07.01 Ty 2.0
07.02 S 2.0
07.03 Pt 2.0
08.03.05 REYTES 2.0
11.05 R 2.0
For o 7 B R
1403 R )0 [ AR A} i i B A R 34
FA
B Fohr | 3 A7 K i‘E,ﬁ
14.05 A U AT CF OB 2.0 g?“*ﬁ*‘“*ﬂ“@‘ e
HL
ﬁ Fofr Mol 2 T B ASE i»%ﬁ
1407 P—— )0 I‘Iﬁw\ﬂ?ﬂﬁ%ﬂné& i ffi
H &=
Fohe | 7 1 B
1108 KUk )0 ] A R R 2 A R s 3 I i
&
BRI HFETE allura red,allura aluminum lake
CNS 5  08.012 INS 5 129
ige HEA
BMakS IEXTELS AR/ (g/ke) &
03.0 YRR b (03.04 £ B VKIS A 0.07 DI RRait
PIEeit AT i@
04.01.02.02 KR FEALRER T 0.07
VA AT AR
04.01.02.09 T SRR 0.05 DI Rait
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®ATED
TRy 1 i 24 R R/ (g/kg) /UE
04.04.01.06 Bk H 2k 0.1 I ek it
04.05.02 Jin TR A5 872 0.1 IR it
AL AT A LT 5E S RIS 5 o
05.0 CALFE AR AT ] Big 75 58 7 Kl & 0.3 LI a it
P K
06.05.02.04 ¥y 17 0.2 LI sa it
[HIREgE /N g &L & CHD) .
06.06 PR A B AR O 0.07 DL Rt
I BR AT AT 2K )
07.02.04 ke Ak 0.05 VI ek er it
)N [ RV élr (
07 01 kp.k%ﬁnu TRk K 3T HE 2R (X o1 L R T
FRAET 20
W QS (N
08.03.04 FAK B GRS 18 A 0.025 L A it
Ji )2
08.03.05 A E 7 25 0.015 DI ER it
08.04 PRl 1 R B Bl A 2 0.05 LI s it
11.05 TR AR IR 0.3 IRt
12.10.01 ERENCRES 0 5! 0.04 LI s it
B S AR R (12.10.02.01 !
12.10.02 R f”*ﬂ 0.5 PIiF R 403
EEE DREERD
D7 S BN RN @ S i
Vo N . A B //t 01
14.0 PRRZE (14.01 AL 3R KBRS T —
15.02 e, 1 0.05 Rl 15 = 41
601 B 0,025 LIS 2r i, I H F R %8,
. %N . o
2 R A HOS n i A
16.03 R A 0.05 I R4
16.06 fig b B i 0.1 A R A FH 375 B 41
EXE corn yellow
CNS 5 08.116 INS5 —
RE EHOA
Taks B AR R/ (g/k) #E
02.01.01.02 SALAE Y 5.0
05.02 SR 5.0
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x® AT (B
Fo AN cowberry red
CNS 5 08.105 INS &
Uise @)
%S 54 Bl R

03.0 B RAK R (03.04 B VKBRS e e 7 i LA

Jokr | o f—?” i;ﬁ:‘ﬁ .
14.02.03 SR RO et P B i 1 i‘j”“*ﬁ*‘f*ﬂ o

JLEEN
] Fohr M| 2 T B ASE K i»%ﬁ |'|

14.08 TR (AR SR R T 1 I R

R

BIEGR B

spirulina blue(algae blue, lina blue)

CNS 5 08.137 INS 5 —
Uife &R
BMmaks IEXTEZS AR/ (g/ke) &
03.0 VR R b (03,04 £ FH UK BR A 0.8
05.02 iR s 0.8
12.09.01 N 0.8
R AR e T R e g
14.02.03 R O K 0. I‘ILZISU\*HﬂﬁiFMm& Jin A
H &=
Joke R R
1408 KU 08 lﬁlﬁimﬂ%%%ﬂ B4 T 48
H &
) R F SRR, 4% R A B
16.01 UK 0.8
Jin A
BEER gleditsia sinenis lam gum
CNS % 20.029 INS%&  —
Uige PR
ks i 2 KA &/ (g/kg) &
03.01 VI N7 NN =S 4.0
06.03.01.02 L H/ANE R B R TR 4.0
12.0 B 5 4.0
A AR L i i e
14.0 OB (14.01 A 35K K BRAM) 4.0 A BB 2 7 8 8 0 I

Ik
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®ATED
V8BS B BR B sucrose esters of fatty acid
CNS 5 10.001 INS 5 473
oise  #LAEH
BMaks B4R AR/ (g/ke) S aEs
01.01.03 bEEEN 3.0
01.05 i 0% 3 QR 5 3 B H 2 oL iy 10.0
02.01 FEA AN K 1Y R 5 A 10.0
02.02 b STHE N R A 10.0
02.02 2 LA 1% Bg Wi 2L 4k i
02.03 A5 IR A B A CEO T8 Bk B4 1 10.0
LAk &
03.0 VR AR (03.04 £ FH VKIS A 1.5
04.01.01.02 22 3¢ T A B £ K SR 1.5
04.01.02.05 R 5.0
Al AL A LT 5 TS 5 o
05.0 CELHG R AT ] g X4 58 1 Kl D 10.0
D&
LH/NER A X8R T R
06.03.01.02 ) 5.0
%)
2 e LT AT T R G NI ' ol AN 121
06.03.02.01 4.0
Wi BEEE K
06.03.02.02 A= T ] A 4.0
TR Can T a0 A& A Y H
06.03.02.04 N 5.0
R Ry R Ry
06.04.02.01 FR R Sk 1.5
06.07 7 (8 K T A 4.0
07.0 i I B 3.0
08.0 A B A il 1.5
10.01 it T 1.5 FH 3 2 {4 fif
11.05 LR 5.0
12.0 TR 5.0
Ak A R i B A i
1.0 Bkl (10,01 f35 B JEK B 40> 15 PHTRECR 5 i B G0
H&
) QTSR R A R
16.01 R 4.0
Jon e A
16.07 oAt AL BRFLAL R SK (02 10.0
16.07 HoAth (BB A 5.0
108
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xR A (ED
EFE gardenia yellow
CNS 5 08.112 INS 5
ite  HEH
Bk IS TELS R/ (g/ke) &
N3 I O W5 T B A
02.02.01.02 S Cln B A A i B IR A 1.5
D)
03.0 YRR (03.04 B FHVK RS 0.3
04.01.02.08.01 BRI 0.3
04.02.02.03 i 5 9 B R 1.5
2l U S 5Ok 2 SRR T o IR AR
04.05.02.01 1.5
H5¥HZO
04.05.02.03 U R R 2 Sk 0.3
CIEIN R TSR E  E A i
05.0 CELF& AR W] 0] B8 15 52 1 Ko il &) 0.3
P B SR
A T A CHN T 4% BT LR
06.03.02.01 1.0
Wi BEE B
06.03.02.02 A T A 0.3
06.07 J7 {5 K T ) 1.5
06.10 AR i v R 1.5
07.02 HE A 0.9
07.03 P 1.5
07.04 S 9 £ b Ve kR B 2 T 3K 1.0
08.03 2P IR 8 1 2l A 1.5
PR S (12,01 Fh K ACER #1555
12.0 1.5
A1)
14.02.03 SE T GO 2okt 0.3
14.06 [ A ) 1.5
14.08 PR SRR SR BR AR 0.3
15.02 i a1 2 0.3
) U F SR L 4 vl o A R
16.01 Bk 0.3
i
16.06 A0 & 0.3
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x AT ED
R FI& gardenia blue
CNS 5 08.123 INS &
e &)
BRGES 44 R R R/ (g/ke) el
03.0 ¥ HRIR A (03.04 £ FHVKBRSF) 1.0
04.01.02.05 3 0.3
04.02.02.03 I 5% 1 % S 0.5
01.05.02.01 it 2 A 5 2 CCBR 3l 0 BB 2R 05
L)
05.02 R 0.3
06.07 5 e K T ) 0.5
06.10 BT T ol e R 0.5
07.0 &% 05 B 1.0
12.0 FABR A (12,01 #h B ARER T i BR AN 0.5
14.02 BT R OR 0.5
14.03 CAELVeE! 0.5
14.06 I8 A AR 0.5
14.08 DR AR I BR R R TR 0.2
15.02 [GRAIRTL 0.2
16.06 AL 0.5
HER (X BB . E RN phytic acid(inositol hexaphosphoric acid) ,sodium phytate
CNS % 04.006 INS 5 —
e e
Bk B 4 R R/ (g/ke) ik
02.01 FEA B K g 105 A 0.2
04.01.02 T AR 0.2
04.02.02 n T 0.2
MR (I TSR, ST
05.04 FEORE 2 M) L TOUAT CHIEE K SR A R 0.2
At
08.02.02 Fifs HEE PR 7 o 26 LB IR B T AR 02
LN LW 3Ny17D)
08.03.01 LA EnRTRES 0.2
08.03.02 N A S 0.2
08.03.03 hIE 2R 0.2
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x A ED
kRS (g R/ (g/ke) &
08,0504 LW A N 3 W 0
i) 2
08.03.05 P i 2 0.2
08.03.06 AR ITES 0.2
09.01 i 7K 7= S BR #F 28 WA REE RGN R <20 mg/kg
11.05 IR WKl 0.2
14.02.03 R O R 02 ;[—Hg R ORE 3 A RE AT BCHS n
BHYIxE vegetable carbon,carbon black
CNS -+ 08.138 INS+ 153
e O
TR S TR R R/ (g/ke) #E
03.0 R URIK L (03,04 & FHVKBR M 5.0
05.02 e 5.0
06.05.02.04 5 15 1.5
07.02 KA 5.0
07.03 Bt 5.0
Mt ELy antioxidant of bamboo leaves
CNS %5 04.019 INS %5 —
e P
BMTES B4 B e R R/ (g/ke) #E
02.01 LA B K1 B 5 A0 0.5
04.05.02.01 ST AR K 28 IR i e 1 A 05
ELiEN
06.03.02.05 KR T8 A 0.5
06.06 B E 4 Wy, LA R AL (R 0.5
07.0 0% B 0.5
08.02.02 Hﬁﬂﬁﬂﬂfﬁﬂﬂ:?@(ﬁnﬁwﬂ%w*ﬁ 05
LENUEEW/Y N5 7D
08.03.01 LA e S 0.5
08.03.02 EI R A RS 0.5
08.03.03 HPSHAEN 0.5
08.03.01 WS A= N 3 W 05
i) 2
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xR A (ED)
TEMmaks B4 R WA AR/ (g/ke) &
08.03.05 A HE g 2 0.5
08.03.06 R TR A 2 0.5
AT e A (R 3 2 H
09.0 e DU ORISR A K 0.5
b B HOm T A D
Ak A R 7o R B
14.02.03 B GO K OB 0.5 ;ﬂi“ﬂﬁ%*ﬂ e
o
Ak A R i TR A i
14.05.01 GO PR 0.5 WZW\*JF%%*M e
H&
16.06 i AL & i 0.5
E-4E RN gromwell red
CNS 5 08.140 INS %5 —
Uife HEH
o 1 i 24 R R/ (g/kg) &
03.0 W ERER S (03,04 1 FH UK BR A 0.1
07.02 KE 0.9
07.03 i 0.1
07.04 R 9 1 b VL B 3 i FH 3R 1.0
R iz B T 1 B
14.02.03 Sk T GO R AR 0.1 VTIOR3 i T fi S
JEER
Fhe 7o T s i
14.08 B G LS 0.1 Eﬁ”ﬂﬁw” e
L
15.03.03 B3V} 0.1
EHERE purple sweet potato colour
CNS 5 08.154 INS5  —
Uife & a5
BMmaks B AR A AHE/ (g/ke) S aEs
03.0 PR IR N (03.04 £ VKRS 0.2
05.02 e 0.1
07.02.04 K R 0.2
Fhe 7o T i i
14.02.03 - o1 ] A RO} 2 i R A B3 i fif
A
15.02 i s V7Y 0.2
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xR A (ED
ER(XBHE) shellac
CNS % 14.001 INS 5 904
Ro e =R 0 | I v S i B
Tk A R WA AR/ (g/ke) /UE
25 % T AL B (1 468 K SR (1L BR M 475
04.01.01.02 0.5
%)
04.01.01.02 232 T AL BRAY K IR (PRSE AL 0.4
GRS RA  BR A i
05.01 ] 0.2
S AL FE AR T AT R 15 g ) T il
05.02.01 i 3 A S 3.0
05.02.02 1% J5 R B D A 1 G A 3.0
07.03.02 BALYET 0.2
ERO(XNZHEKLD lac dye red (lac red)
CNS 5  08.104 INS 5 —
RE EHEA
Tmaks T e AR RE/ (g/ke) &
04.01.02.05 R¥ 0.5
Al ap T T I TE 7
05.0 CHLH5 AR v] Al g 145 52 1 Kl fhD 0.5
)R A R
- i e B VR RE B % T R 4 3K (X 0
' PN RFER ) '
12.10 A TH R 0.5
14.02.03 S TGO RO 0.5 TV IR A 8 f 208 I
HE
"y — 0 I A A A 5 s B A3 34 i
. LT .
HE
14,08 U SR A B S 0.5 TV IR 1A 8 6 0% I
HE
15.02 i a1 7 0.5
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RA2 WEESEERDREFEFEEEFANERAMAIZ R
A= )| B i CNS & e S B INS & Tihe

. CEREHR (AR | 12.004 disodium 5'-ribonucle- | 635 HE )

WA R ) otide
2 5'-WUH R 4 12.003 disodium 5'-inosinate 631 4 5 )
3 5'- BT IR 4 12.002 disodium 5'-guanylate | 627 4 1k 3|

SEHUIR LR B 4R 04.004 D-isoascorbic acid 315,316 B AL
4 04.018 (erythorbic acid) s
sodium D-isoascorbate

5 DL-3F 2R R 44 01.309 DL-disodium malate — T2 B 98 1
6 L3RR 01.104 L-malic acid 1R 2 94 775 5
7 DL-3 R 01.309 DL-malic acid — 1% B A 775 5
8 o IR K 18.011 alpha -cyclodextrin 457 a3 e AR )
9 V- IR AR 18.012 gamma-cyclodextrin 458 o R 3 A 7
10 (ETR(S) 20.008 arabic gum 414 4 78 )
11 R R R 00.014 galactomannan Hifth
12 VK 1R (X4 VK I R 01.107 acetic  acid 260 1% B2 A 775 5
13 UK R (IR R I AR 2 01.112 acetic acid — JE 345 7
14 i B A e 19.018 erythritol 968 ikl
15 i 12 g 2 20.039 starch acetate 1420 4 78 )

B RCH I R D5 AR R (AR . | 10.006 mono- and diglycerides | 471 LAk 3]
16 3 R | JRR R L B A R L L of fatty acids

TR AR IR L T R
| HERIERAE 10.019 modified soybean phos- | — FLALH

pholipid
18| M 08.143 orange yellow — %@
19 | Hil (LA =ED 15.014 glycerine(glycerol) 422 KA FLAR R
20 | MR 08.115 sorghum red — Egutil
21 | A 12.001 monosodium glutamate | 621 R
22 JRIR e 20.025 guar gum 412 Yk
23 | RE 20.006 pectins 440 A
24| MR (L A\BRHA) | 20.005 potassium  alginate 402 )
25 | MM OLA WD | 20.004 sodium alginate 401 B
26 | MLEZIEE (LA RSB 20.023 carob bean gum 410 AR 5
27 | HJEHE LA DU D 20.009 xanthan gum 415 A )
28 Bk oT 4 % 20.043 methyl cellulose 461 1A
29 25V 1 20.027 gellan gum 418 88 7 31
114
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® A2 (8)
FE | I 4 CNS 5 S &L INS & i
30 BN I R 5 20.036 sodium polyacrylate — il
31 REA 20.007 carrageenan 407 o 7
32 PN MBR (X A4 E O 04.014 ascorbic acid 300 WA LF
33 HLIR 1l 1R 4 04.015 sodium ascorbate 301 LA AL
34 HLIR 1l 1R 75 04.009 calcium ascorbate 302 LA
35 Jik 2R 1 R4l L4 B BCR 8D | 10.002 sodium caseinate — FLAk
36 T 18 1 XLTE 3 20.034 distarch phosphate 1412 54 B 7
37 W Ng 04.010 phospholipid 322 P s 2L
38 S AL B 00.008 potassium chloride 508 HAth
39 DRV E it 19.015 lo-han-kuo extract — izl
it it R S W B 10.040 enzymatically decom- | — AL
40 posed soybean phos-
pholipid
41 A Jis 20.002 gelatin — prgiibol
42 N 19.007 xylitol 967 ikl
43 B 01.101 citric acid 330 [dER IRl
44 Fr G iR 4 01.304 tripotassium citrate 332ii % E 18 15 571
45 Ty A TR M 01.303 trisodium citrate 331iii iR 5 1 7 R E A
16 Fr B IR — N 01.306 sodium dihydrogen cit- | 331i % 13 8 1 7
rate
e FrBEIR N A B2 H 3 g 10.032 citric and fatty acid es- | 472¢c FLALF
ters of glycerol
48 7] 2 WE R -0~ PN IR 18.007 glucono delta-lactone 575 Ko 1 [ 551
49 R 7] TR 01.312 sodium gluconate 576 PR 32 41 5 511
0 ¥ 9 5L vE By 20.014 hydroxypropyl starch 1440 AL R R L 2L AL
e A
. FR TNk U M ol R 20.016 hydroxypropyl 1442 B
distarch phosphate
5 BN OE R O A o4 K| 20.028 hydroxypropyl 464 1 55
(HPMC) methyl cellulose
53 i 20.001 agar 406 B 5
54 AR 01.102 lactic acid 270 8 J3E 9 15 771
55 LR 15.011 potassium lactate 326 KA R
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FEE | BRI 4 CNS & B ER ) INS %5 e
FLER B 15.012 sodium lactate 325 IK A R 4 0 L R R A Y
56 Pl 1= W 1 I % /N
BRI A2
- SR NG W5 8 H i A 10.031 lactic and fatty acid es- | 472b FLALF
o)
ters of glycerol
. FUME B (4-B-D nik 2 FLAE- | 19.014 lactitol 966 At R
D- 1l A4 )
59 1 A 35 TE Ay 20.032 acid treated starch 1401 1 8 7
60 B RLT 4 E 20.003 sodium carboxy | 466 i R 51
methyl cellulose
61 T PR 5 (s 46 576 Jo RN T S Ak | 13.006 calcium carbonate | 170i Ji 4 39 L T o Ak 3R
1% 15 ) (light and heavy)
62 i PR 01.301 potassium carbonate 5011 iR B 8 7 7
63 Tk R 01.302 sodium carbonate 5001 TR B 8 7 571
61 AR 06.002 ammonium 503ii JEHs 5
hydrogen carbonate
o5 T iR & 01.307 potassium 501ii 8 B 1 19 541
' hydrogen carbonate
66 TR R S 4N 06.001 sodium hydrogen car- | 500ii A AN N R - It I
bonate FaE
67 KRS P& 08.147 natural carotene — & 7]
68 wHsRar 08.101 beet red 162 EHOF
6 AL e Y & 02.005 microcrystallin = cellu- | 4601 bt 25 7. O R, R
lose ﬂf;lu
70 S I Fk 3R FA R UE A AN 10.030 sodium starch | 1450 # Ak
octenyl succinate
71 AL TE K 20.030 oxidized starch 1404 14 HR 5
- AL TR TN BE R 20.033 oxidized — 4 78 )
hydroxypropyl starch
kAL B XUH RS YT R s 10.027 acetylated mono- and | 472a AL
73 diglyceride (acetic and
' fatty acid esters of
glycerol)
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® A2 (D
F5 | B & RR CNS & YA IR INS 5 ifie
74 kAL — 3E 1 W PR TR 20.015 acetylated 1414 18 55
distarch phosphate
75 T ARBUE B © % g 20.031 acetylated distarch adi- | 1422 88 78 59
pate

TR MR AT N Moniliella pollinis » Trichosporonides megachiliensis Ff#NGIR 22 FEF Candida lipolytica

RA3 REFEECEFERAMNRAAMAMGISMIETRESZE

oy B4 R
01.01.01 B IRR AL
01.01.02 KE 7
01.02.01 R EFL
01.03.01 FLoB A A
01.05.01 i 405
02.01 B AR 5 K i s A
02.02.01.01 BT R 4 B
04.01.01 R Gk 7K SR
04.02.01 S 6 i 2
04.02.02.01 Ve VR % 3%
04.02.02.06 R T i S A b
04.03.01 T T T R
04.03.02.01 v VR B
06.01 JEORR
06.02 K K H A b
06.03.01 INEH
06.03.02.01 A SR T AT 4% V8 VIR B (R O
06.03.02.02 A= T
06.04.01 AR
08.01 A= VB P
09.01 i K 7=
09.03 o K 7 A G R
10.01 fief £
10.03.01 JBE K 25 ) CUn AR R BB B )
10.03.03 HW G WA E
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& A3 D
s B4 FR
11.01.01 PR B A A I 1 A0 4 OB OB L B S
11.01.02 JEC At A FORE S LA 2088 R 00 o L SRR RO M SR 50D I L0 00 5 FHE s A 3 5
11.03.01 L
12.01 Eh B ARER
12.09 (RS S
13.01 APy
13.02 CSAPIR iNi R
14.01.01 TR R IR 5K
14.01.02 R E K
14.01.03 Hofl 2R R K
14.02.01 BB RO
14.02.02 WA R O
15.03.01 KR
16.02.01 Zent
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Mt & B

RRAERMERANE

B.l RmAEH . EFROERED

B.1.1 7R T AR AR Y A0 7 AR | B R A i KUK B AR —
i Sl E R TS S R ST | 10 AT I RS E S R E ) | R TS R N o N T B A Wt SR i
R | TR R sl A 114 490 5T o Al AN B 458 3 IR
B.1.2  &ah HE R AR AE A SR A #2407 B S A L R B T TSR A B I A Y 6 2L N R
AR ah AR RS A R R SR R R DS AT I MLE S BR AN . BREE B BT R Ah L
B i J2 5 AT LA A 2 9 AH OG 8 7= i s B AE SAAT
B.1.3  JH T BCH & A A KT 098 dh AR b Bl RLAT S A AR E B R AE . T4 BT 0k L I R ik
CT LTl ) 790 IO AR 5 AR s v 9 A O ML ) MU il (T LS ORI T Ay, o vl DU 285 13 A AR 2R i £%
GEHY B b 1 A T 2RI T AR ) 5 A B A A R R Y ) o R AR A R A A Wl T T B R T AR
. RAFTWRE YR — K0 1A R 55 .
B.1.4  FA7 F AR 5 5 0500 D BE Y £ A ARk 7R A TP R A LA S 0 R D RE I, AT A AR R o
AORLAE . AR IR | YRR R SR Y XL R B (L 48 SR B CBR FA TR — B L WEIR =4 &
M55 .
B.1.5 £ dh JH AN AT LS A R AR 7 0 A MR 458 BT o 5 1 ity P 5 A st ol o 6 it 8 590 R
i) o B ah A RTDR LAY & DU 25K
a) B AR SR VR T A R AT A DGR MERY ML AE o 7R3k B HUN B Y A9 AT B TR AT RE
i
b A D RS I B it T AR AR S 05 AN A B 2R b TR R AR DA L AR 1K B U H
F14 9 T 2 T T BE I AL £ v B
B.1.6 £l A A B AR 28 BLAT 5 HH SR ik B L RE
B.1.7  JLESIN T £l A RE A R A9 £ B 8 B M AR HE AT AR R

B2 ERAEREER

B.2.1 R A RS K AR R S AR P A
B.2.2  FuVFH R MR E R4 L B2,
B.2.3  FSRVFHH MR & AR 4 L B3,

®B1 ARFMERATH ERNERER

RS B4 PR
01.01.01 LR R T L
01.01.02 K
01.02.01 KWL
01.05.01 i 3 3
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& B.1 (&)
BT HS A B
02.01.01 k7 Rl
02.01.02 Sy i AR CELAE A I L 2 A3 0 b 3 4 g 0 45
02.01.03 Jeok #h, TR 3L
04.01.01 R fif 7K R
04.02.01 S 6 i 2R
04.02.02.01 ¥ VR 5% SR
04.03.01 S B £ R
04.03.02.01 v VR B B A
06.01 JORR
06.02.01 NS
06.03.01 INE R
06.04.01 A
06.05.01 B HEH
08.01 A VBE DY
09.01 fitf 7K 7=
10.01 ficf 2
11.01 Eg
11.03.01 L
12.01 Eh KA
13.01 XYY N
14.01.01 PR ERT K
14.01.02 R 2l v K
14.01.03 HoAl 2R K
16.02.01 F- LN

CERREIILMYGIILE T ER P TUMEHAEER . CEFERZNE
5 mg/100 mL A I8 A 7= 5 ZE el A, Hrb 100 mL DL RIE 6 St A 7= 4ol R 4 18 o i EL A3
PR T &b BALE R E S M EF 2R R KRS 7 mg/100 g, H i 100 g
VLRI i, A 7 4 ol B 42 1R v 8] L 41 47 B30 A 28 0 A0 T & s FLAE TS R i 2 0 8 6 A>3 B2 40 LIRC Uy

5

mg/100 mL,

1 AN I Ao £ R

EE=)

BE GRBYD . R o B
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£ B2 ATEANRRARKRENEZE

TR F A B F AR FEMA® 45
1 NOO1 | T M- Clove leaf oil (Eugenia spp.) 2325
2 No02 | T &I R Clove bud tincture (extract) (Eugenia spp.) 2322
3 N003 | T &HAEH il Clove bud oil (Eugenia spp.) 2323
4 Noo4 | % ik Basil oil (Ocimum basilicum 1.) 2119
5 NO05 | /\ff i & i Anise star oil (Illicium verum Hook.F.) 2096

N Common Jasmin orange concrete (Murraya
6 N006 | JLH F R o
paniculata)
7 NOO7 | J ZEF Patchouli oil (Pogostemon cablin) 2838
8 NO008 | Ji 7% Tagetes oil (Tagetes spp.) 3040
. trans-Anethole
9 NO009 PN 2086
Anise camphor
10 NO10 | /NE 7 Cardamom oil (Elletaria cardamomum) 2241
. Cardamom tincture ( Elletaria cardamo-
11 NO11 N REIT 2240
mum)
12 NO12 | /DN & AT Fennel tincture (Foeniculum wvulgare Mill.)
13 NO13 | th#& Tl Litsea cubeba berry oil 3846
14 NO14 | L#HET Hawthorn fruit tincture (Crataegus spp.) —
15 No15 | Kzgwh Garlic oil (Allium sativum L.) 2503
16 NO16 | KFfim# pg Garlic oleoresin (Allium sativum 1..) —
17 NO17 | KR FEHR 7 Cognac oil, green 2331
18 NO18 | K AR w7y i L-Menthol, natural 2665
19 NO019 | =AM Costus root oil (Saussures lappa Clanke) 2336
20 N020 | HE:rtah Bay, sweet, oil (Laurus nobilis 1..) 2125
21 N021 | Z#HT Wumei tincture (Prunus mume) —
22 NO022 | A A i3 Buchu leaves oil (Barosma spp.) 2169
23 No023 | A "] @y Cocoa tincture ( Theobroma cacao Linn.)
. Cocoa husk tincture ( Theobroma cacao
24 No024 | W H]FE AT —
Linn.)
. China nardostachys oil  ( Nardostachys
25 N025 | H A o
chinensis Batal.)
26 N026 | H H ] Licorice tincture (Glycyrrhiza spp.) 2628
27 No27 | HEmREE Licorice extract (Glycyrrhiza spp.) 2628
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* B.2 (41)

Fri 1% R S0 FR TRL 3 SO PR FEMA® %%
28 NO028 SRl Wintergreen oil (Gaultheria procumbens 1..) 3113
29 N029 | F 767 Michelia alba flower oil 3950
30 NO030 | 4223 Michelia alba leaf oil 3950
31 NO31 | [ 22465 Michelia alba flower absolute 3950
32 N032 | H2ERE Michelia alba flower concrete 3950
33 N033 | HIERT Angelica dahurica tincture —
a Nos4 | ErE Lime oil [ Citrus aurantifolia (Christman) 9631

Swingle
35 NO035 | FIFy s 4 Lime oil terpene —
36 NO036 | 4= 23 i g Ginger oleoresin (Zingiber officinale Rosc.) 2523
37 N037 | P S RE Nutmeg oil (Myristica fragrans Houtt.) 2793
38 NO038 | N B AT Nutmeg tincture(Myristica fragrans Houtt.) —
39 N039 | = [ Py Cassia oil (Cinnamomum cassia Blume) 2258

Cassia bark tincture (extract) (Cinnamomum
40 NO40 | w [ A A B BT (R B DD 2257

cassia Blume)

41 NO41 | £LAEHT Black tea tincture (Camellia sinensis) —
42 N042 | EJEh Davana oil (Artemisia pallens Wall.) 2359
13 o043 | nh T R B Tolu balsam tincture (extract) (Myroxylon 2069
spp.)
44 No044 | H&FFH Tolu balsam gum (Myroxylon spp.) 3070
45 N045 | Gl Soya bean fermented tincture —
46 NO46 | FEASFF I L4 dil a7 ) Juniper berry oil (Juniperus communis 1..) 2604
47 NO47 | 5632 FF i Coriander oil (Coriandrum sativum L.) 2334
48 NO48 | FrZEAE Celery flower oil (Apium graveolens 1..)
49 NO049 | JFEEHFIH Celery seed oil (Apium graveolens L.) 2271
50 NO50 | 438 nf-3h Vitex cannabifolia leaf oil

. Grapefruit oil, expressed (Citrus paradisi
51 NO51 | 5 flrirf 2530
Mact.)
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% B.2 (8D
JF5 9 i R SR FR T RL 3 S04 PR FEMA %%
52 NO052 | TARNE (X 4B ARG, &AM Atractylodes oil(Atractylodes lancea) —
Chinese date ( common Jujube) tincture
53 NO053 | & F-AJ . o
(Ziziphus jujuba Mill.)
54 NO54 | FHim Rose oil (Rosa spp.) 2989
55 NO55 | ¥4 Rose absolute (Rosa spp.) 2988
56 NO056 | BBz # Rose concrete (Rosa spp.)
57 NO57 | BREE Orris concrete (Iris florentina 1..) 2829
58 N058 | BEIR(X A FREENR Orris root extract (Iris florentina 1.) 2830
Chrysanthemum Hang Zhou flower oil (Den-
59 NO059 B 445 46 9 dranthema morifolium or Chrysanthemum —
morifolium)
Chrysanthemum Hang Zhou flower extract
60 NO60 | BtHHERE (N AVHEREE) (Dendranthema morifolium or Chrysanthe- 4689
mum morifolium)
61 NO61 | BBk Maple oil (Acer spp.) —
62 NO062 | HbIZ & Maple concrete (Acer spp.) —
63 N063 | A HRH (N AW E MZF) Labdanum extract(Cistus ladaniferus) 2610
64 NO64 | i HEET Coffee tincture (Co ffee spp.) —
. Luohanfruit tincture [ Siraitia grosvenorii
65 NO65 | % DURHAT . o
(Swingle) C.Jeffrey]
66 NO66 | &/ WIZH Cassie concrete (Acacia farnesiana Willd.) —
. Ylang ylang oil (Cananga odorata Hook. {.
67 NO67 | AR 224K > 3119
and Thomas)
68 NO68 | K AL % Fij i Jasminum grandiflorum absolute 2598
69 NO069 | KAEFKFIRTE Jasminum grandiflorum concrete 2599
70 NO70 | ZINAE 6 Fij i Jasminum sambac absolute —
71 NO71 | /NEFRFIZE Jasminum sambac concrete —
. Sarcodactylis oil (Citrus medica var.Sarco-
72 No72 | T 3899
dactylis Swingle)
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A2 i F R S0 FR ORHE SR FR FEMA %i %
. Angelica root tincture (extract) (Angelica
73 NO73 | [8I 24 TAR AT (3 48 20 3% BT _ 2087
archangelica 1..)
74 NO74 | FEZ W Onion oil (Allium cepa 1..) 2817
75 NO75 | A2 Ginger oil (Zingiber officinale Rosc.) 2522
76 NO76 ey il Turmeric oil (Curcuma longa 1..) 3085
77 NO77 | 2= g Turmeric oleoresin (Curcuma longa 1..) 3087
78 NO78 LW Turmeric extract (Curcuma longa 1..) 3086
" Fenugreek tincture (extract) ( Trigonella
79 NO79 | #§ % BET 2485
foenum graecum 1..)
80 No8o | HCHCAE Daidai flower oil(Citrus aurantium L. *Daidai’) 2771
N Daidai flower concrete (Citrus aurantium L.
81 Nog81l | AR H 2771
‘Daidai”)
82 N082 | HCHC IR il Daidai fruit oil(Citrus aurantium 1..‘Daidai”) 2771
. Pummelo peel oil [ Citrus grandis (1..) Os-
83 NO083 | it J i -
beck ]
84 NO084 | FIA M-I (JbLEFHHD Cedar leaf oil (Thuja occidentalis 1..) 2267
85 NO85 | # 2 kit (L4 9% i) Cumin seed oil (Cuminum cyminum 1.) 2343
86 NO86 | #rigih Lemon oil [ Citrus limon (L.) Burm.f.] 2625
o Lemon oil, terpeneless [ Citrus limon (L.)
87 NO87 | Joii Fy i 2626
Burm.f.]
88 NO88 | 7 #E iif 4 Terpenes of lemon oil —
N Petitgrain lemon oil [ Citrus limon (L.)
89 N089 | #riE il 2853
Burm.{.]
e Lemongrass oil (Cymbopogon citratus DC.
90 NO090 P B0 2624
and C. flexuosus)
_ N Gardenia flower concrete (Gardenia jasmi-
91 NO91 | #E FALEH . . o
noides Ellis)
92 N092 | # % 16 Aglaia odorata flower oil —
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Fr 5 9 5 i L L LS04 PR FEMA® %%
93 NO093 | #4 22 AEHT Aglaia odorata flower tincture —
94 NO094 | W22 4E= & Aglaia odorata flower concrete —
95 N095 | 4 &5 i+l Treemoss absolute (Evernia furfuraceae) —
96 N096 | W& RZH Treemoss concrete (Evernia furfuraceae)

o7 NO9T | B (4 He D Geranium oil (geranium rose oil) (Pelargo- 9508
nium graveolens 1" Her)

98 NO98 | B&f 7 i Geranium oil terpeneless 2508

99 NO099 | FF KA (L4 F A5 Xiang Feng cha oil(Rabdosia spp.) —

100 N1OT | Bergamot oil (Citrus aurantium 1. subsp. 5153

bergamia)

101 N102 | &R Vertiver oil (Vetiveria zizanioides Nash.) —
102 N103 | FREE Vertiver concrete (Vetiveria zizanioides Nash.)

103 N104 | F 22T HT Vanilla bean tincture (Vanilla spp.) 3105
104 N105 | HFHE L HRE YD Vanilla bean concrete (extract) (Vanilla spp.) 3105
105 N106 | &Kt Cyperus oil (Cupressus sem pervirens) —
106 N107 | &FZ M Chives oil (Allium schoenoprasum) —
107 N108 | HFE A Clary sage oil (Salvia sclarea 1..) 2321
108 N109 | HFHEFZEH Torreya grandis shell concrete —
109 N110 | # 7 Mandarin oil (Citrus reticulata Blanco) 2657
110 NI11 | B F Mandarin oil, terpeneless —
111 N112 | B AEHE] Hops tincture (extract) (Humulus lupulus 1..) 2578
112 N113 | WIEIRH Hops extract,solid (Humulus lupulus 1..) 2579
113 N114 | AW CRE A% D Eucalyptus oil (Eucalyptus globulus Labille) 2466
114 N115 | VAEET Castoreum tincture (extract) (Castor spp.) 2261
115 N116 | 3B 22 < e i Cinnamon bark oil (Cinnamomum spp.) 2291
116 N117 | B 2K e m Cinnamon leaf oil (Cinnamomum spp.) 2292
117 N118 | HEAEF i Osmanthus fragrans flower absolute 3750
118 N119 | HEAEHT Osmanthus fragrans flower tincture —
119 N120 | HEAERE Osmanthus fragrans flower concrete —
120 N121 | &E[RET Longan tincture (Euphoria longana) —
121 N122 | B =& Spearmint oil (Mentha spicata) 3032
122 N123 | Bk Walnut hull extract (Juglans spp.) 3111
123 Niza | 295 Common white jasmine flower absolute (Jas- o

minum officinale 1)
124 N125 | HefEuh Birch sweet oil (Betula lenta 1.) 2154
125
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S| i kS0 R LS04 PR FEMA" %i 5
125 N126 | #& G ALHT Broad bean flower tincture (Vicia faba Linn.) —
126 N127 | g Green tea tincture( Thea sinensis or Camellia o
sinensis)
127 N128 | WH M EE Wild rose concrete (Rosa multiflora) —
128 N129 | H Fennel oil. sweet (Foeniculum wvulgare Mill. 2183
var. dulce D.C.)
129 N130 | Hfrh-453h Stevia rebaudiana oil
130 N131 | @& Orange oil [ Citrus sinensis (L.) Osbeck] 2821
131 N132 | B Orange oil, terpeneless [ Citrus sinensis (L.) 989
Osbeck ]
132 N133 | &R I s 4 Terpenes of orange oil —
133 N3t | g fh)icory concrete (extract) (Cichorium intybus 2950
134 N135 | & EiR¥H Tuberose concrete (Polianthes tuberosa ) —
135 N136 | &% 2 g5 Violet leaf concrete (Viola odorata) 3110
136 N137 | HURE 1 f 70 Peppermint oil (Mentha piperita L.) 2848
137 N138 | Bt Black currant tincture (Ribes nigrum 1..) 2346
138 N139 | BIntcEH Black currant concrete (Ribes nigrum L.) 2346
139 N140 | BRAAE 50 Sophora japonica flower absolute —
140 N141 | BRI AERH Sophora japonica flower concrete
141 N142 | BARET Capsicum tincture (extract) (Capsicum spp.) 2233
142 N143 | FHUHR B (L2 KT MO D Paprika oleoresin (Capsicum annuum 1.) 2834
143 N144 | A Guaiac wood oil (Bulnesia sarmienti Lor.) 2534
144 N145 | 45 Valerian root oil (Valeriana officinalis 1..) 3100
145 N146 | BBLLAEEH Rose crimsonglory flower absolute
146 N147 | BaOERE Rose crimsonglory flower concrete —
147 N149 | # -3k Petitgrain bigarade oil (Citrus aurantium L.) 2855
148 N150 | SF Y #5405 il Mentha arvensis oil (Cornmint oil) 4219
149 N151 | 3 YH 5 7f 25 9 Mentha arvensis oilspartially dementholized —
150 N152 | f8 &l Sandalwood oil (Santalum album 1.) 3005
151 N153 | A< F Lavender oil (Lavandula angustifolia) 2622
152 N154 | Sobk B A b (GL4 P8 BF 28 2 Z 35D Origanum oil (Thymus capitatus) 2828
153 N155 | R R Kolas nut extract (Cola acuminate Schott et 2607
EndL.)
154 N156 | i JH & B Schinus molle oil (Schinus molle L.) 3018
126
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e i g T RL S04 R T RHE S8 FR FEMA® %i%
155 N157 | 2 Mz Cascarilla bark oil (Croton spp.) 2255
156 N158 | H B &l Thyme oil (Thymus vulgaris or zigis 1..) 3064
157 N159 | Whi & Bl 7 2848 4 (b 2808 ) Butter starters distillate 2173
. Cananga oil (Cananga odorata Hook. F. and
158 N160 | &g 2232
Thoms)
. Laurel leaves extract/oleoresin ( Laurus nobilis
159 N161 | A EEr-42554 /i g Ly 2613
) N Ginger extract (Ginger concrete.) ( Zingiber
160 | N162 | ZES2HHU CEZRTH 3 25zl
officinale)
161 N163 R A JE 2 B Oak chips extract (Quercus alba 1.) 2794
162 N164 | & Estragon oil (Artemisia dracunculus 1..) 2412
s Camphor oil, white [ Cinnamomum cam phora
163 NI165 | A 2231
(L.) Presl]
164 N166 | N EEAH Mace oil (Myristica fragrans Houtt.) 2653
165 N167 | A Pimento leaf oil (Pimenta officinalis Lindl.) 2901
o Sage oil, Spanish (Salvia lavandulaefolia
166 N168 | VB 2 &l 3003
VahL.)
167 N169 | £L4%uh Tangerine oil (Citrus reticulata Blanco) 3041
168 N170 | Z4ZE A EH Lavandin oil (Lavandula hydrida) 2618
169 N171 | &1 Apricot Kernel oil (Prunus armeniaca 1.) 2105
170 N172 | Jh& &l Styrax oil (Liquidambar spp.) —
171 N173 | HEFHRIY Styrax extract (Liquidambar spp.) 3037
172 N174 | KM S Locust bean oil (Ceratonia siliqua 1..)
173 N175 | G Y Carob bean extract (Ceratonia siliqua 1..) 2243
174 N176 | 2 Hz #E By Quillaia (Quillaja saponaria Molina) 2973
175 N177 | FL& M Olibanum oil (Boswellia spp.) 2816
176 N178 | &2y Myrrh oil (Commiphora spp.) 2766
177 N179 | B ZRIERY) Galangal root extract (Alpinia spp.) 2499
178 N180 | ik 22 #aih Pine oil,scotch (Pinus sylvestris L.) 2906
e . e Fennel oil, (common) (Foeniculum vulgare
179 N181 | /INEHT A il (S 44 338 /N & 9D MiID 2481
i
180 N182 | ¥ A {3 Almond oil, bitter (Prunus amygdalus) 2046
181 | N183 | B #iif Asafoetida oil (Ferula asafoetida 1..) 2108
. Cassie absolute [ Acacia farnesiana (L.)
182 N184 | &H Wi , 2260
Willd. ]
183 N185 | EXFEmt Parsley leaf oil (Petroselinum crispum) 2836
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JF i 7 R S04 FR R & S48 B FEMA® %%
184 N186 | #A%lTH Pine needle oil (Abies spp.) 2905
185 N187 | % Je 1t il Boronia absolute (Boronia megastigma Nees) 2167
186 N188 | Er#L A Bois de rose oil (Aniba rosaeodora Ducke) 2156
e Palmarosa oil [ Cymbopogon martini (Roxb.)
187 N189 | i & 2831
Stapf |
188 N190 | &FZEH Citronella oil (Cymbopogon nardus Rendle) 2308
189 N191 | 25 Rosemary oil (Rosemarinus officinalis 1..) 2992
190 N192 | FIeA i Balsam fir oil [ Abies balsamea (L.) Mill. ] 2114
. Balsam fir oleoresin [ Abies balsamea (L.)
191 | N193 | FIEA 1 Mg . 215
Mill. ]
192 N194 | $ 3 N AFih Carrot seed oil (Daucus carota 1..) 2244
. Chamomile flower oil (Roman) (Anthemis
193 N195 | FH AL P H) 2275
nobilis 1..)
. Chamomile flower absolute (extract) (Roman)
194 N196 | # #4546 4 BRI (B 5) 2274
(Anthemis nobilis 1..)
) Cascara bitterless extract (Rhamnus purshiana
195 | N197 | 25 By 2253
DC.)
196 N198 | EEVE i Cubeb oil (Piper cubeba 1.1.) 2339
197 N199 | i (3L 42 J5 2 107 9D Pennyroyal oil (Mentha pulegium 1.) 2839
198 N200 | ER4 053 Lovage oil (Levisticum officinale Koch.) 2651
199 N201 | EEH Y Horehound extract (Marrubium vulgare 1..) 2581
200 N202 | By HE 22 22 3B Yucca mohave extract (Yucca spp.) 3121
201 N203 | T () 25U Kelp (Laminaria and Kereocystis spp.) 2606
202 N204 | R B Hyssop oil (Hyssopus officinalis 1.) 2591
203 N205 | 2 5yl (X 44 iF 8D Dill herb oil (Anethum graveolens) 2383
204 N206 | fh&7&hg Balsam peru (Myroxylon pereirae Klotzsch) 2116
205 N207 | #%3& Galbanum oil (Ferula galbaniflua) 2501
206 N208 | Hg e Amyris oil (Amyris balsamifera 1..)
. e Mimosa absolute (Acacia decurrens Will.
207 N209 | #H 4 A W EHI (X% & 2 B 2755
Var. dealbata)
. Elder flower absolute (Sambucus canadensis
208 N210 | #8 AfEH
L. and S.nigra L.)
. Marjoram oils sweet [ Majorana hortensis
209 N211 | H 4= ] 2663
Moench (Origanum majorana 1L.) ]
210 N212 | # g IHAR $2 0 Gentian root extract (Gentiana lutea 1..) 2506
211 N213 | #ZEHm Ambrette seed oil (Hibiscus abelmoschus 1.) 2051
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Cherry bark extract (wild) (Prunus serotina
212 | N214 | BFEAEBH B3I 2276
Ehrh.)
213 N215 | FH7 Pepper oil,black (Piper nigrum 1..) 2845
214 N216 | =288 Caraway seed oil (Carum carvi L.) 2238
215 N217 | ¥ & &M IE Elemi resinoid (Canarium ssp.) 2407
Immortelle extract ( Helichrysum angustifo-
216 N218 | HEZ5 4 2592
lium DC.)
217 N219 | ZE WA Balm oil (Melissa officinalis 1..) 2113
218 N220 | d-F& % d-Camphor 2230
. Orange flower absolute (Citrus aurantium L.
219 N221 | # AL 2818
subsp. amara)
220 N222 | i Gl e 32 B Naringin extract (Citrus paradisi Macf.) 2769
221 N223 | FH# A& 5l Spike lavender oil (Lavandula latifolia 1..) 3033
222 N224 | J& & Eh Genet absolute (Spartium junceum 1..) 2504
223 N225 | HCHCER Hz Daidai peel 0il(Citrus aurantium L.*Daidai”) 3823
. - Orange oil, sweet, cold pressed [ Citrus
224 N226 | &R il O B Hs Mg i) 2825
sinensis (L.) osbeck]
N Bush red pepper oleoresin (Capsicum frutes-
225 | N227 | ANKBERR B puicum { 2234
cens L..)
226 N228 | THZH Clove stem oil (Eugenia spp.) 2328
227 N229 | K A I (L4 T 7D Anise oil (Pimpinella anisum L.) 2094
228 N230 | (- KA [-Asparagine —
e Mate absolute/extract (Ilex paraguariensis
229 N231 | B =f 25 el / 2 -
St.Hil.)
230 N232 | M A% Beb Bz 42 By Hickory bark extract (Carya spp.) 2577
231 N233 | JRHLgh B Guarana extract (Paullinia cupana HBK) 2536
232 N235 | HE B &M Thyme oil,white (Thymus zygis 1.) 3065
233 N236 | H A Pepper oil, white (Piper nigrum 1..) 2851
234 N237 | EHMIMR g Pepper oleoresin, white (Piper nigrum 1.) 2852
235 N238 | ERR MR 5e il Cognac oil, white 2332
236 N239 [ I3 g Butter esters 2172
237 N240 | HBEER Butter acids 2171
238 N241 | AFFFi Pimenta oil (Pimenta officinalis) 2018
239 N242 | &% B HFW G Benzoin resinoid (Styrax tonkinensis Pierre) 2133
240 N243 | S I5¥uh Angelica seed oil (Angelica archanglica 1..) 2090
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241 N244 | TR Angelica root oil (Angelica archangelica 1..) 2088
I Mace oleoresin/extract (Myristica fragrans
242 N245 | P EEAC I / 32 B ) 2654
Houtt)
Bay leaves, west Indian, extract ( Pimenta
243 | N246 | P§EDEE H RET B 2121
acris kostel)
. Bay leaves, West Indian, oil ( Pimenta acris
244 N247 | P4 EIEE A kEnt il 2122
kostel)
245 N248 | L-Fgfufrn ik O 24 8 (- Bof) L-Arabinose 3255
246 N249 | B Hi{A Arabic gum 2001
247 N250 | ERH4IH$2H Lovage extract (Levisticum officinale Koch) 2650
248 N251 | ERA-IhH g Parsley oleoresin (Petroselinum spp.) 2837
249 N252 | iR Oleic acid 2815
" Quassia extract [ Picrasma excelsa (sw.)
250 N253 | ¥ AREIY 2971
planch. Quassia amara 1.]
251 N254 | JE5 884 Orange leaf absolute (Citrus aurantium L.) 2820
252 N255 | & Orange oil, bitter (Citrus aurantium L.) 2823
253 N256 | 43G9 pf iz Cinchona bark (yellow) (Cinchona spp.) 2283
254 N257 | & 3nahptig Jambu oleoresin (Spilanthes acmelia oleracea) 3783
255 N258 | ZETFEhm ik Quinine hydrochloride 2976
256 N259 | #i%Zh Cumin oil (Cuminum cyminum L.) 2340
257 N260 | VFEZ MM RE Onion oleoresin (Allium cepa 1..) —
258 N261 ZRHM (& 5 E TR D Tea tree oil (Melaleuca alternifolia) 3902
e Lime oil, expressed terpeneless (Citrus au-
259 N262 | R F A7 2632
rantifolia Swingle)
. Orange peel oil, sweet., terpeneless (Citrus
260 N263 | Bl A B2 i 2826
sinensis L.Osbeck)
. . Mustard extract/oleoresin, yellow (Brassica
261 N265 | BEIFAR AR MY/ BT AR A i ) -
Spp.
262 N266 | FEIF AR BEE Y Mustard extract, brown (Brassica spp.) —
263 N267 | KR Pyroligneous acid 2967
264 N268 | L7l Perilla leaf oil (Shiso oil) (Perilla frutescens) 4013
265 N269 | 7 25 fh i ik o Grapefruit oil terpenes (Citrus paradisi Macf) —
. Pepper oleoresin/extract, black (Piper nigrum
266 N270 | PAEHUIA g / 28 50 AR B Ly 2846
. Elemi oil/extract/ resinoid (Canarium cim-
267 | N271 | MEF I/ HRIY /G . . 2408
mune or Iuzonicum Miq)
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268 N272 | M5 Beeswax absolute (Apis mellifera 1..) 2126
269 N273 | i 5 Sl (X% A5 Labdanum absolute (Cistus spp.) 2608
270 N274 | BB (L4 25 B2 53D Sage oil (Salvia officinalis L.) 3001
. Helichrysum absolute ( Helichrysum augus-
271 N275 | B354+ -
tifolium)
272 N276 | BE# IR Molasses extract —
273 N277 | BB (-5 3-) Santalol,a- and - 3006
e oy o Yerba santa fluid extract [ Eriodictyon cali-
274 N278 | Ik Hi iR 5 3118
fornicum (Hook and Arn) Torr]
275 N279 | By Alfalfa extract (Medicago sativa 1..) 2013
. Allspice oleoresin/extract ( Pimenta officinalis
276 | N281 | AFE TG/ 4L 2019
Lindl.)
. Ambrette seed absolute ( Hibiscus abelmoschus
277 N282 | B{ZEFF i 0 2050
278 N283 | & FEIm Balsam oil,Peru (Myroxylon pereirae Klotzsch) 2117
279 N284 | B EY Basil extract (Ocimum basilicum 1.) 2120
280 N285 | JEgfr4 By (R4 Celery seed extract solid (Apium graveolens 1..) 2269
N . Celery seed (CO,) Extract (Apium graveolens
281 N286 | JF3HF (CO,) $EHR M) - 2270
» I Chamomile flower oil (Hungarian) (Matri-
282 N287 | Bl (5 2F F 3 2 45) 4L 2273
caria chamomilla 1..)
Cinchona bark extract (yellow) (Cinchona
283 | N288 | B4 MG AR K 4R I ) 2284
spp.
284 N289 | T &AL i hg Clove bud oleoresin (Eugenia spp.) 2324
. Clover tops red extract solid ( Trifolium
285 | N290 | £1 = HER U (D 2326
pratense 1..)
286 N291 | AR REE Dandelion fluid extract (Taraxacum spp.) 2357
287 N292 | T2 TR B R $2 By Dandelion root solid extract (Taraxacum spp.) 2358
288 N293 | W&k K& wih Fleabane oil(Erigeron canadensis) 2409
_ Mountain maple extract solid (Acer spicatum
289 N294 | FEAEHAE B (40 2757
Lam.)
290 N295 | 227 i Rue oil (Ruta graveolens 1..) 2995
291 N296 | BRI Ig /3B Sage oleoresin/extract (Salvia officinalis 1..) 3002
292 N297 | LI Sarsaparilla extract (Smilax spp.) 3009
293 N298 | KZESZEMWAN AT Ih Turpentine, steam-distilled (Pinus spp.) 3089
294 N299 | #5542 B Valerian root extract (Valeriana officinalis 1..) 3099
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295 N300 | FIE2Z MM Hg Vanilla oleoresin (Vanilla fragrans) 3106
296 N301 | &% 25l Violet leaves absolute (Viola odorata 1..) 3110
297 N302 | ¥ Wormwood oil (Artemisia absinthium 1..) 3116
298 N303 | ¥ hn Roselle (Hibiscus sabdariffa 1.)
299 N304 | #Hhih Tangelo oil —
300 N305 | M E & Tuberose absolute (Polianthes tuberosa L.) —
Chestnut leaves extract [ Castanea dentate
301 N306 | 3 = 54 it £2 By -
(Marsh.) Borkh. ]
Copaiba oil (South American spp. of Copaif-
302 N307 | B & AR -
era)
303 N308 | Ak B I Damiana leaves (Turnera diffusa Willd.) —
. Chamomile flower absolute ( Hungarian)
304 N309 | BEZ5 (f 2 F 4 B 45D 1E -
(Matricaria chamomilla 1.)
Elder flowers extract (Sambucus canadensis
305 N310 | $&B RAESL B . -
L. and S. nigra L.
306 N311 | Bi KR 3 (3L 4% 1% 265 3D Opoponax oil (Commiphora ssp.) —
307 N312 | BRLIAEIR Y Saffron extract (Crocus sativus 1..) 2999
308 N313 | FH- 45y Geranium extract (Pelargonlium spp.) —
L Fenugreek oleoresin ( Trigonella foenum-
309 | N314 | B A g 2486
graecum L..)
310 N315 | #EE4E B Lemon extract] Citrus limon (L.) Burm.f. ] 2623
311 N316 | 74 [ & R # ig Orris resinoid (Iris germanical 1..) —
312 N317 | BHTEIY GZF Tamarind extract ( Tamarindus indica 1..)
313 N318 | BR Horseradish oil (Armoracia lapathifolia Gilib) —
. o Fenugreek seed extract (Trigonella foenum-
314 N319 | #ip AT RT 2485
graecum L.)
315 N320 | fEEmtah Celery leaf oil (Apium graveolens 1..) —
316 N321 | A I 4 Cedarwood oil terpenes
317 N322 1R 5 3 A Nutmeg oleoresin (Myristica fragrans Houtt) —
RSN Coriander oil/oleoresin ( Coriandrum  sativum
318 N324 | ¢ 32/ A L) 2334
319 N325 | #E Fenugreek (Trigonella foenum-graecum L.) 2484
320 N326 | dEZ Leek oil (Allium porrum) —
Orange peel extract, sweet [ Citrus sinensis
321 N327 | Fit# B 2 2824
(L.) Osbeck]
322 N329 | & B Citrus junos peel oil 2318
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323 N330 | ¥ & Algues absolute —
324 N331 HE T LR A O BR AT Oregano oleoresin (Lippia spp.) 2827
Ji > (44 B g 25 74 B 4 =il R AR

325 N332 | HE R Glycyrrhizin,ammoniated (Glycyrrhiza spp.) 2528
326 N333 | &7 Hi Savory winter oil (Satureja montana 1..) 3016
327 N334 | #BF Styrax (Liquidambar spp.) 3036
328 N335 | PSR S By GREE) Asafoetida fluid extract (Ferula assafoetida 1..) 2106
390 N336 | Bt Peach tree leaf absolute (Prunus persica L. B

Batsch)
330 N337 | H# 4= Dittany of crete (Origanum dictamnus 1..) 2399
331 N338 | 4L Hops oil (Humulus lupulus L.) 2580
332 N339 | i H X Labdanum oil (Cistus ladaniferus) 2609
333 N340 | FEA& F il Lavender absolute (Lavandula angustidolia) 2620
334 N341 | B 250 5 4 B Opoponax extract resinoid (Commiphora ssp.) —
335 N342 | fEHUR B Ash bark, prickly, extract (Zanthoxylum spp.) i;;z
336 N343 | Bkl Castor oil (Ricinus communis) 2263
337 N344 | JLEH; Catechu powder (Acacia catechu Willd.) 2265
338 N345 | w3 Wormwood (Artemisia absinthium 1..) 3114
339 N346 | 35 46 Neroli bigarade oil (Citrus aurantium 1.) 2771
340 N347 | IKFLR e Ghatti gum (Anogeissus latifolia Wall.) 2519
341 N348 | w3 HY) Wormwood extract (Artemisia absinthium L.) 3115
342 N349 | Jl 12 H Juniper extract (Juniperus communis L.) 2603
343 N350 | H 5 ) Licorice extract powder (Glycyrrhiza glabra 1.) 2629
344 N351 | &k CRER IR BO Betaine (Natural Extract) 4223
345 N352 | WA Pine tar oil (Pinus spp.) 2907
346 N353 | B & &l Oakmoss absolute( Evernia spp.) 2795
347 N354 | J5A% 2% B 22l Scotch spearmint oil (Mentha cardiaca 1..) 4221
348 N355 | R FHLHU) (2 P B L) Hyssop extract (Hyssopus officinalis 1.) 2590
349 N356 | 2t s b Angostura extract (Galipea offincinalis Han- 9092

cock)
350 NS5T | A T R 1 B Chamomile (German) extract (Matricaria

chamomilla L.)
351 N358 | AR kg5 Pomegranate concentrate —
352 N359 | L-9R &M L-Threonine 4710
353 N360 | L-22 %% L-Serine
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. Civet absolute (Viverra civetta Schreber V.
354 N361 | Z Al il 2319
zibetha Schreber)
355 N362 | JH G 42 B Annatto extract (Bixa orellana 1..) 2103
356 N363 | RE LY Cascarilla bark extract (Croton spp.) 2254
N Cinnanon bark oil/oleoresin  ( Cinnamomaum
357 | N364 | PIEE R/ g 2290
spp.)
358 N365 | Il 45 A A4 e Karaya gum (Sterculia urens) 2605
. Petitgrain mandarin oil (Citrus reticulate
359 N366 | 1Ml 2854
Blanco var. mandarin)
. . Pine needle oil,dwarf,oil [ Pinus mugo turra
360 | N367 | KU LA EF i 2904
var. pumilio (Haenke) Zenari]
361 N368 | B3 R Fr-4E B Rose hips extract (Rosa spp.) 2990
362 N369 | H&E Savory summer oil (Satureja hortensis 1..) 3013
363 N370 | JinEE K402 Snakeroot oil,Canadian (Asarum canadense 1..) 3023
364 N371 | TR Tannic acid 3042
365 N372 | EERK Tragacanth gum (Astragalus spp.) 3079
. Marjoram oleoresin/extract [ Majorana hortensis
366 N373 | H 4 =Mk ig /320 2659
Moench (Origanum majorana 1..)]
. . . Grains of paradise extract[ A framomum me-
367 N374 B i B L SR LY 2529
legueta (Rosc.) K. Schum]
368 N375 | & Hesperetin 4313
369 N376 | MR Phloretin 4390
370 N377 | ZRR(COD Y Sesame CO, extract
371 N378 | ZRRZE1EY) Sesame dist. —
372 N379 | Tl (CO,)$EH Y Katsuobushi CO; extract —
373 N380 | HPB &I 4+ ih Rum absolute —
374 N381 ERE 3R Toushi oleoresin (Douchi oleoresin) —
375 N382 | 24 %3¢ Althea root (Althea officinalis 1..) 2048
376 N383 | Flkrt Balm (Melissa officinalis 1..) 2111
377 N384 | HT /)2 Cajeput oil (Melaleuca cajuputi Powell) 2225
378 N387 | EAKFHz Corn silk (Zea mays L.) 2335
379 N388 | Hai& Cubebs (Piper cubeba 1. f.) 2338
380 N389 | MR EY) Aloe extract (Aloe spp.) 2047
381 N390 | ¢k 7 AT Ambergris tincture 2049
382 N391 | AT Ambrette tincture ( Hibiscus abelmoschus 1..) 2052
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383 N392 | AR (B ERME Y Y Swallowroot (Decalepis hamiltonii) extract 4283
384 N393 | AR H Date concrete (Ziziphus jujuba) —
385 N394 | B RIRERF K Folded Apple Essence —
36 | Nuos | pmm A B-Guaiene B
Guaia-1(5),7(11)-diene
387 N396 | ##eiK Algin (Laminaria spp. and other kelps) 2014
388 N397 | #FJEFEH: i Massoia bark oil (Cryptocarya massoio) 3747
389 N398 | (—)-f= E B By gk (—)-Homoeriodyctiol sodium salt 4228
390 N399 | Ak 38 S5 4 Hz Isoquercitrin, enzymatically modified 4225
391 N400 | % k74 B Grape seed extract (Vitis vinifera) 4045
392 N401 | B = F B Spearmint extract (Mentha spicata 1.) 3031
393 N402 | Z4EEim O il i) Fusel oil, refined 2497
* FEMA : Flavour and Extract Manufacturers Association, (3 [&) 7 W1 4 B i 15 % th 2
®x B3 AFEANERAEHERAEER
s EE ] TRk S04 FR TR 3 304 FR FEMA %i%
1 S0001 | P 1,2-Propanediol (Propylene glycol) 2940
2 S0002 | Hil (X & W =) Glycerine (Glycerol) 2525
3 S0003 | TN Isopropyl alcohol 2929
4 S0004 | 1E T 1-Butanol (Butyl alcohol) 2178
5 S0005 | =T B Isobutyl alcohol 2179
6 S0006 | 1E K 1-Pentanol (Amyl alcohoD) 2056
7 S0007 | 2-J% B 2-Pentanol 3316
8 S0008 | T Isoamyl alcohol 2057
9 S0009 | 1-J3% M- 3- B 1-Penten-3-ol 3584
10 S0010 | IE CL 1-Hexanol (Hexyl alcohol) 2567
11 S0011 | 2-C% 4-1-F 2-Hexen-1-ol 2562
12 S0012 | 4-C 4115 4-Hexen-1-ol 3430
13 S0013 | 1E B 1-Heptanol (Heptyl alcohoD) 2548
14 S0014 | IF 2% 1-Octanol (Octyl alcohol) 2800
15 S0015 | 2-2F 2-Octanol 2801
16 S0016 | 1-2F#5-3-1 1-Octen-3-ol 2805
17 S0017 | M 2052 418 cis-5-Octen-1-ol 3722
18 S0018 | 1E T B 1-Nonanol (Nonyl alcohol) 2789
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19 S0019 | Mi=-6-T- #-1- P cis-6-Nonen-1-ol 3465
20 S0020 | L E-2-T-4-1-1 trans-2-Nonen-1-ol 3379
21 S0021 | 2,6-T- —J&-1-F% 2,6-Nonadien-1-ol 2780
22 S0022 | IE2& 1-Decanol (Decyl alcohol) 2365
23 S0023 | — Undecyl alcohol 3097
24 S0024 | H AR+ —E) Lauryl alcohol (Dodecyl alcohol) 2617
25 S0025 | 1-+ 7S HE 1-Hexadecanol 2554
26 S0026 | /)NjH 7 B Fenchyl alcohol 2480
27 S0027 | M (4 -3 F- 1) Leaf alcohol (cis-3-Hexen-1-ol) 2563
28 S0028 | e MK Borneol 2157
29 S0029 | I fE e Linalool 2635
30 S0030 | Ak 5 s s Linalool oxide 3746
31 S0031 | ¥ v far Pt Isopulegol 2962
32 S0032 | A HFEE (XL o LR Styralyl alcohol (a-Methylbenzyl alcohol) 2685
33 S0033 | 7 i Benzyl alcohol 2137
34 S0034 | ZE 2 Phenethyl alcohol 2858
35 S0035 | AT i Phenylpropyl alcohol 2885
36 S0036 | BB mE Rhodinol 2980
37 S0037 | a4 Ji a-Terpineol 3045
38 S0038 | 4 A W Farnesol 2478
39 S0039 | M- Geraniol 2507
40 S0040 | dI-F M dl-Citronellol 2309
41 S0041 | faj A fE Anisyl alcohol 2099
42 S0042 | AR Cinnamic alcohol 2294
43 S0043 | o285 2B (X4 W ALY 24 ) a-Tonol 3624
44 S0044 | - (N L LA ED LD B-Tonol 3625
45 S0045 | E-B-E X L Dihydro-$-ionol 3627
16 S0046 | B AL Nerol 2770
47 S0047 | 6 BUEE Nerolidol 2772
48 S0048 | . H AR B R Dimethyl benzyl carbinol 2393
49 S0049 | IETHBE 1-Propanol (Propyl alcohol) 2928
50 S0050 | 3-C P 3-Hexanol 3351
51 S0051 | 1-C Ji-3-% 1-Hexen-3-ol 3608
52 S0052 | 2-Z F: 2-Ethyl-1-hexanol 3151
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53 S0053 | 2-FEfE 2-Heptanol 3288
54 S0054 | 3-2FE 3-Octanol 3581
55 S0055 | i 2-3- - 1- P cis-3-Octen-1-o0l 3467
56 S0056 | 2-+—B 2-Undecanol 3246
57 S0057 | XF ,a-— FF B p »a-Dimethylbenzyl alcohol 3139
58 S0058 | Xf -5 N R EE p-Isopropylbenzyl alcohol 2933
59 S0059 | XF.a,a- = H R p sasa-Trimethylbenzyl alcohol 3242
60 S0060 | B A1 17 s B-Caryophyllene alcohol 4410
61 S0061 | J ki Estragole 2411
62 S0062 | P& 7 M- Tetrahydrogeraniol 2391
63 S0063 | A TR Dihydrocarveol 2379
64 S0064 | 1-Xt-FEM-4-BE (X4 1-XF-3 i H-4-F) | 1- p-Menthen-4-ol 2248
65 S0065 | 4875l Perilla alcohol 2664
66 S0066 | TR (cfd-3HE Ty 1B » £ 767 1B Menthol(d/-Menthol,/-Menthol) 2665
67 S0067 | 3-C/-THfar bt A 3 -2-F F-1,2-T§ % | 3-({-Menthoxy)-2-methylpropane-1, 2-diol 3849
68 S0068 | 3,5,5-= H JEIF O i 3,5,5-Trimethylcyclohexanol 3962
69 S0069 | = -2-T- 4 - 1- 5 cis-2-Nonen-1-ol 3720
70 S0070 | FEat. g st 2.4 5% — f (E,E)-2,4-Decadien-1-ol (trans,trans-2,4- 3011
Decadien-1-ol)
71 S0071 | S a-2-H-4- 5 (E)-2-Octen-4-ol 3888
72 S0072 | Xf--3- M- 1-BE (A4 N -3- Wi -1-1) | p-Menth-3-en-1-0l 3563
3 | soors | R LSAOZIBOMIXEMLE |\ dienl [ p-mentha-1,8(10)-dien-9-ol] -
(10) Y fif — J5-9- i ]
74 S0074 | AHA I ez Cedrenol —
. 0075 | a3 b Dehydrolinalool [(E)-3, 7-Dimethyl-1, 5, 7- 3830
octatrien-3-ol ]
76 S0076 | d-AME d-Xylose 3606
77 S0077 | d-#% bk d-Ribose 3793
78 S0078 | {-FRLA4=HE /-Rhamnose 3730
79 S0079 | 2K Diphenyl ether 3667
80 S0080 | Xit-F iy F Ak p-Cresyl methyl ether 2681
81 S0081 | J T F iy H Isoeugenyl methyl ether 2476
82 S0082 | HJEIK &, ik Methyl phenethyl ether 3198
83 S0083 | Bt (2B AL KA YD Rum ether (Ethyl oxyhydrate) 2996
84 S0084 | T 2 ik sec-Butyl ethyl ether 3131
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85 S0085 | £ FTK F Tk Ethyl benzyl ether 2144
86 S0086 | K 1Ej F fik Anisole 2097
87 S0087 | &P~ H 3k K T A ik 0-Methylanisole 2680
88 S0088 | 18 4t ik Nerol oxide 3661
89 S0089 | 2.4~ H 3 K T A ik 2,4-Dimethylanisole 3828
90 S0090 | 2 5k 2 Bt Vanillyl ethyl ether 3815
91 S0091 | T F Eugenol 2467
92 S0092 | BT HFE Isoeugenol 2468
93 S0093 | H 3 T A Methyl eugenol 2475
94 S0094 | Xf-H p-Cresol 2337
95 S0095 | 4B-H M 0-Cresol 3480
96 S0096 | [a]-H [y m-Cresol 3530
97 S0097 | H HL & Thymol 3066
98 S0098 | Z ZE M Maltol 2656
99 S0099 | F 1 Phenol 3223
100 S0100 | 2-F 4 Fk-4- H JL 5K 2-Methoxy-4-methylphenol 2671
101 S0101 | Xf-Z FL 2K p-Ethylphenol 3156
102 S0102 | 2-H & Fk-4- 4 M FE R Wy 2-Methoxy-4-vinylphenol 2675
103 S0103 | Xf- AR p-Dimethoxybenzene 2386
104 S0104 | My A Guaiacol 2532
105 S0105 | 4-Z 3k A s A iy 4-Ethylguaiacol 2436
106 S0106 | A< HEE TN B 46 |5 Benzaldehyde propylene glycol acetal 2130
107 S0107 | 2-F N I W 2-Isopropylphenol 3461
108 S0108 | 2.6-— W H KB 2,6-Xylenol 3249
109 S0109 | 2,6-— B S R 1 2,6-Dimethoxyphenol 3137
110 S0110 | [8] 2 — Wy Resorcinol 3589
111 So111 | FAF B Carvacrol 2245
112 S0112 | 2-H A Bk-4- N BE 2K 2-Methoxy-4-propylphenol 3598
113 S0113 | 2.5-— W H KB 2,5-Xylenol 3595
114 S0114 | Xf-Z I 32K By p-Vinylphenol 3739
115 S0115 | Z. Acetaldehyde 2003
116 S0116 | & 2 4h 1 Acetaldehyde diethyl acetal 2002
117 S0117 | s Propionaldehyde 2923
118 S0118 | 3-(2-MHe i 5L ) 75 475 T 3-(2-Furyl)acrolein 2494
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119 S0119 | THEE Butyraldehyde 2219
120 S0120 | 2-FH LT /% 2-Methylbutyraldehyde 2691
121 S0121 | 2-H He-2- T Jas s 2-Methyl-2-butenal 3407
122 S0122 | 2-7RFL-2- T ¥ I 2-Phenyl-2-butenal 3224
123 S0123 | M Valeraldehyde 3098
124 S0124 | ks Isovaleraldehyde 2692
125 S0125 | 2-HF 26 8 2-Methylvaleraldehyde 3413
126 S0126 | 2- 74 2-Pentenal 3218
127 S0127 | 2-H Bk-2- ) Jo s 2-Methyl-2-pentenal 3194
128 S0128 | 4-F Be-2-8 He-2- R 18 4-Methyl-2-phenyl-2-pentenal 3200
129 S0129 | 2,4- )% — i 2,4-Pentadienal 3217
130 S0130 | Hexanal 2557
131 S0131 | 2-C M (L& i) 2-Hexenal (Leaf aldehyde) 2560
132 S0132 | Jii-3- 2 45 cis-3-Hexenal 2561
133 S0133 | 5-F Fe-2-JK JL-2-CL IR s 5-Methyl-2-phenyl-2-hexenal 3199
134 S0134 | 2-5F N £k-5-H 3-2- 2 M 1 2-Isopropyl-5-methyl-2-hexenal 3406
135 S0135 | . m-2,4-C s trans ,trans-2 ,4-Hexadienal 3429
136 S0136 | B Heptyl aldehyde 2540
137 S0137 | 4- Pl s 4-Heptenal 3289
138 S0138 | & -2-Pid trans-2-Heptenal 3165
139 S0139 | 2.,6- F B-5-Pi s i 2,6-Dimethyl-5-heptenal 2389
140 S0140 | 2,4-PF M 2,4-Heptadienal 3164
141 S0141 | 2FEREE Octylaldehyde 2797
142 S0142 | 2-°F I 2-Octenal 3215
143 S0143 | e, -2, 4-3F T Im trans strans-2,4-Octadienal 3721
144 S0144 | i, -2, 6-F s trans strans-2,6-Octadienal 3466
145 S0145 | L-FE Nonanal 2782
146 S0146 | HEF B (X4 2-H R+ —E) Methylnonylacetaldehyde (2-Methylundecanal) 2749
147 S0147 | 2-Tf&a 2-Nonenal 3213
148 S0148 | i =X-6-T- # i cis-6-Nonenal 3580
4o | sorag | DT ECRATRAMT = | dienal (rans-2-trans-4-Nonadienal) 3212

V)
150 S0150 | I A-2- M -6-T — 4 s Nona-2-trans-6-cis-dienal 3377
151 S0151 | FH R bk 4 8 I T Myrtenyl formate 3405
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152 S0152 | IEZSE (X 425 18) n-Decyl aldehyde (Decanal) 2362
153 | S0153 | 2-Z% 4 2-Decenal 2366
154 | S0154 | 2,4-3% I 2,4-Decadienal 3135
155 S0155 | +—& Undecanal 3092
156 S0156 | 2-+— Mk 2-Undecenal 3423
157 S0157 | 2,4+ —hk — s 2,4-Undecadienal 3422
158 S0158 | H Lauric aldehyde 2615
159 | S0159 | 2- @ s 2-Dodecenal 2402
160 S0160 | Sz 2-2- M =X -6 — ik — s | 2-trans-6-cis-Dodecadienal 3637
161 S0161 | U Tetradecyl aldehyde 2763
162 S0162 | BkEE(N 4 v-+—%E N EE) Peach aldehyde (y-Undecalactone) 3091
163 S0163 | K & p-Anisaldehyde 2670
164 S0164 | KAz Salicylaldehyde 3004
165 S0165 | 7K H g Benzaldehyde 2127
166 S0166 | F 3 B EE (KR X L[R2 IR & 90D Tolualdehydes(mixed o vm ,p) 3068
167 S0167 | 3,4~ F 4 L% g 3,4-Dimethoxybenzenecarbonal 3109
168 S0168 | K LB Phenylacetaldehyde 2874
169 S0169 | 7 L1 — W 4 1 Phenylacetaldehyde dimethyl acetal 2876
170 0170 | HETTEE (L 4 3 IR Phenylpropyl aldehyde ( 3-Phenylpropional- 2887

dehyde)
171 S0171 | MiE W Cuminaldehyde 2341
172 S0172 | HEER Vanillin 3107
173 S0173 | HFHFBE Citronellal 2307
174 S0174 | FrigEE Citral 2303
175 S0175 | ¥R IE (24 AT Heliotropin (Piperonal) 2911
176 S0176 | PAIEERE Cinnamic aldehyde 2286
177 S0177 | & 545 TR A i Cinnamaldehyde ethylene glycol acetal 2287
178 | S0178 | %5k Perillaldehyde 3557
179 | sorpg | IO (LA X1 AT - p-Menth-1-en-9-al 3178
9-Ti%)
180 | S0180 | M Furfural 2489
181 S0181 | 5-FF e s 5-Methylfurfural 2702
182 S0182 | 1.1- " H &I 2 1.1-Dimethoxyethane 3426
183 | S0183 | 2.6.6-=H D13 ~pappme | o 00 b Trimethyleyelohexad, d-dienyl)- 3389
methanal
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184 S0184 | S T HE Isobutyraldehyde 2220
185 S0185 | M z{-4-C I ik cis-4-Hexenal 3496
186 S0186 | Mt 2-5- s T cis-5-Octenal 3749
187 S0187 | 4-Z& s 4-Decenal 3264
188 S0188 | e, R -2, 4 ik trans strans-2 ,4-Dodecadienal 3670
189 S0189 | 2-+ = Hifs 2-Tridecenal 3082
190 S0190 | 4-Z FE7 H i 4-Ethylbenzaldehyde 3756
191 S0191 | 2- ¥ Fh-4- B FL 78 HH 2-Hydroxy-4-methylbenzaldehyde 3697
192 S0192 | 4f5-H 4 3k (A 4 o-Methoxycinnamaldehyde 3181
193 S0193 | o v 45 T Campholenic aldehyde 3592
194 S0194 | a-C HE A M a-Hexylcinnamaldehyde 2569
195 S0195 | HF2E 1,2-H W45 1 Vanillin propylene glycol acetal 3905
196 S0196 | Z T 20 T i =X -3- O 4 T 4 1k Acetaldehyde ethyl cis-3-hexenyl acetal 3775
197 S0197 | k. k-2, 6-T i 2-trans-6-trans-Nonadienal 3766
198 S0198 | 2.4,7-%% = Il 2.4 ,7-Decatrienal 4089
199 S0199 | p-Htfe s B-Sinensal 3141
200 S0200 | 4-F3Fk K B & 4-Hydroxy benzaldehyde 3984
201 S0201 | 45- FH 48 3 2 H o-Methoxybenzaldehyde 4077
202 S0202 | 12-FF 4 =& 12-Methyltridecanal 4005
203 S0203 | H Z B Methyl ethyl ketone 2170
204 S0204 | 3- B E-2- T (L4 ZAB D) 3-Hydroxy-2-butanone (Acetoin) 2008
205 S0205 | 4-Cxf-H A SR I -2- T i 4-(p-Methoxyphenyl)-2-butanone 2672
206 S0206 | 4-#He-3-T J-2-Fi 4-Phenyl-3-buten-2-one 2881
207 S0207 T Diacetyl 2370
2.3-T 1 2,3-Diketo butane
208 S0208 | 2-J%FW 2-Pentanone 2842
209 S0209 | 1-J%J-3-FR 1-Penten-3-one 3382
210 S0210 | 2,3-7% [ 2,3-Pentanedione 2841
211 S0211 | 3-Z H-2-F2 He-2-FR M- 1-B 3-Ethyl-2-hydroxy-2-cyclopenten-1-one 3152
219 0212 PP A 0 T2 ) ( S 44 3-F 3-2-%2 3~ | Methyleyclopentenolone  ( 3-methyl-2-hydroxy- 2700
2-IA I A5 -1-T) 2-cyclopenten-1-one)
213 S0213 | 4-C Jfi-3-FW 4-Hexene-3-one 3352
214 S0214 | 5-F HE-3-C 4% -2- il 5-Methyl-3-hexen-2-one 3409
215 S0215 | 3,4-2 [ 3,4-Hexanedione 3168
141
GACC ( ): registry@foodgacc.com 18911244880(WeChat)




GB 2760—2014

% B.3 (£

52 9Ty kS0 R LS04 PR FEMA %5
216 S0216 | 2-B il 2-Heptanone 2544
217 S0217 | 3-5¢ks-2-Ti 3-Hepten-2-one (Methyl pentenyl ketone) 3400
218 S0218 | 6-H Hk-5- B Ji-2- i 6-Methyl-5-hepten-2-one 2707
219 S0219 | 1-3F 43 1-Octen-3-one 3515
220 S0220 | 2-T R 2-Nonanone 2785
221 S0221 | 2-+—Pid 2-Undecanone 3093
222 S0222 | 2-+ =T 2-Tridecanone 3388
223 S0223 | [l A Nootkatone 3166
224 | S0224 | I-F I {-Carvone 2249
225 S0225 | 7 Z T Acetophenone 2009
996 50226 4-F B0 2 4-Methylacetophenone 2677

Xof - B 32 2, T p-Methylacetophenone
227 | S0227 | wf-H A 2 »-Methoxyacetophenone 2005
228 | S0228 | i F EH cis-Jasmone 3196
220 | 0229 | WAL (L5 RE T B Raspberry ketone [ 4-(p-HydroxyphenyD2- o

butanone ]
230 S0230 | a-% KR a-Damascone 3659
231 S0231 | Z& B 45 T Damascenone 3420
232 S0232 | 7= W H i 45 s Benzaldehyde glyceryl acetal 2129
233 S0233 | o5 21 a-Irone 2597
234 S0234 | a4 % £l a-lonone 2594
235 S0235 | B-%% = B-Tonone 2595
236 S0236 | -1 iR dl-Camphor 4513
237 S0237 | T4 Menthone 2667
238 S0238 | d » -3 3 far i d .l-Isomenthone 3460
239 S0239 | 4-(2-Wkmg ) -3-T #-2- 4-(2-Furyl)-3-buten-2-one 2495
240 S0240 | 2-2 Fe-4-F2 F-5-F F-3(2H)-IL IR AR | 2-Ethyl-4-hydroxy-5-methyl-3(2 H )-furanone 3623
201 | So24l | 4.5 HIE 3 EIE 2,5 mnkng 2 @ | LS hydroor 2 Srdibydrofuran-
2-one

012 0249 2- He-3-F Fe-4- 32 B -2, 5-W - | 2-Ethyl-3-methyl-4-hydroxydihydro-2, 5-furan- 2153

5~ 5-one
213 0243 4,5-F(-3 (2 H )-WE Wy il ( PU & E Wy- | 4, 5-Dihydro-3-( 2H )-thiophenone ( Tetra- 3266

3~ hydrothiophen-3-one)
244 S0244 | 2-Z F kiR 2-Ethylfuran 3673
245 S0245 | 2-Z, 1k F ok g 2-Acetylfuran 3163
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246 S0246 | 2-Z, 1k 3 -5- FH 3t kg 2-Acetyl-5-methylfuran 3609
247 S0247 | A Acetone 3326
248 S0248 | 1-7RFE-1,2-T4 i 1-Phenyl-1,2-propanedione 3226
249 S0249 | 3,4-ZH 31, 2-38 )% 3,4-Dimethyl-1, 2-cyclopentadione 3268
250 S0250 | 3,5-F -1, 2-38 )% — 3.5-Dimethyl-1,2-cyclopentadione 3269
251 S0251 | 2,3-C0 - HH 2, 3-Hexanedione 2558
252 S0252 | 1-H -2, 3-C 1-Methyl-2, 3-cyclohexadione 3305
253 S0253 | 2,2,6-=H LR 2,2,6-Trimethylcyclohexanone 3473
254 S0254 | 2,6,6-= H FE-2-24 L M-1, 4- 2.6,6-Trimethylcyclohex-2-ene-1.4-dione 3421
255 S0255 | 3-BEfif 3-Heptanone 2545
256 S0256 | 5-H Hk-2- FE M -4- 5-Methyl-2-hepten-4-one 3761
257 | S0257 | 6-HH-3,5-P¢ —K-2-f 6-Methyl-3,5-heptadien-2-one 3363
258 S0258 | 2-2F 2-Octanone 2802
259 S0259 | 3-2E i 3-Octanone 2803
260 S0260 | 3-3F45-2-Ffil 3-Octen-2-one 3416
261 S0261 | 6,10-—H1 3&-5,9-+ —mx — Hi-2- 6,10-Dimethyl-5,9-undecadien-2-one 3542
262 S0262 | 2-+ Tifiid 2-Pentadecanone 3724
263 S0263 | 3-H 3 R T 3-Methyl-1-cyclopentadecanone 3434
264 S0264 | B AE-9-4-1-FR Cycloheptadeca-9-en-1-one 3425
265 S0265 | A HI Benzophenone 2134
266 S0266 | 2-32H I 2 2-Hydroxyacetophenone 3548
267 S0267 | SRR Isophorone 3553
b6 0268 AR (N4 2-1% 3E-3-F 3-2-3F | Dihydrojasmone ( 2-Pentyl-3-methyl-2-cyclo- 4763
S -1-Fm) penten-1-one)
269 S0269 | Hr H LA f T — A A H- 1 Neohesperidin dibydrochalcone 3811
Neohesperidin DHC
270 S0270 | ZEIMTEH Zingerone 3124
971 $0271 B-ZR KB X 44 4-(2,6,6-=F FEIR - | f-Damascone[ 4-(2, 6, 6-Trimethylcyclohex- 2943
1M ) T -2- K -4- ] 1-enyD) but-2-en-4-one
272 S0272 | 3-H G TR 3-(Methylthio) butanal 3374
273 S0273 | a3k A A a-Amylcinnamaldehyde 2061
274 S0274 | d-FF i d-Fenchone 2479
275 S0275 | 2- B 36 U & 1k i - 3- 2-Methyltetrahydrofuran-3-one 3373
276 S0276 | 4-F2H-2,5- " F Fe-3 (2. H ) -k g i 4-Hydroxy-2,5-dimethyl-3(2 H )-furanone 3174
277 S0277 | 2.,5- " He-4-F E E-3(2H)-ILIRER | 2,5-Dimethyl-4-methoxy-3(2 H)-furanone 3664
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278 S0278 | 2- 3% Fk Wk g 2-Pentylfuran 3317
279 50279 4,5,6,7-DU&-3,6-_F FLIKIF W g | 4,5,6,7-Tetrahydro-3, 6-dimethylbenzofuran 3935

(3L 44 40 1 g ) (Menthofuran)
250 0280 1,5,5,9-PY F 5L-13-4 2% = #+[8.3.0.0 | 1,5,5,9-Tetramethyl-13-oxatricyclo[ 8.3.0.0 71

49 1+=% (4,9) Jtridecane
281 S0281 | - — & & LR cis-Dihydrocarvone 3565
282 S0282 | 3-FiFL-2-THEI (N 4 3-%i&-T-2-Fi) | 3-Mercapto-2-butanone 3298
283 S0283 | H HL 3 A R Piperonyl acetone 2701
284 S0284 | —E-B-E X LT Dihydro-$-ionone 3626
285 S0285 | 4-H %k-2, 3-1% i 4-Methyl-2, 3-pentanedione 2730
286 S0286 | JL-7-H H-3-3 i-2- T (E)-7-Methyl-3-octen-2-one 3868
287 S0287 | 3-Z. Mk i FL-2- H L vk I 3-(Acetylthio)-2-methylfuran 3973
288 | sopgs | T REL, S WS (ZHDK 4-Acetoxy-2,5-dimethyl-3(2 H)-furanone 3797

e ]
289 | S0289 | 3-2 H-2-¥5 Hed-F He-2- 3R SR - 1-HR \ffEthyl?Zihydmxy#methylcydOpemfzfenf 3453

-one
290 S0290 | A Cyclohexanone 3909
291 S0291 | 2,3-5¢ MR 2,3-Heptanedione 2543
292 S0292 | 2,3-3 i 2,3-Octanedione 4060
293 S0293 | 4R Acetic acid 2006
294 S0294 | INHR Propionic acid 2924
295 S0295 | A B iR Pyruvic acid 2970
296 S0296 | TR Butyric acid 2221
297 S0297 | T Isobutyric acid 2222
298 S0298 | 2-H I TR 2-Methylbutyric acid 2695
299 S0299 | 2-Z 3T R 2-Ethylbutyric acid 2429
300 S0300 | J& MR Valeric acid 3101
301 S0301 | 2-H B8 R 2-Methylvaleric acid 2754
302 S0302 | 2-H Ke-2- MR (X 4 FERE R 2-Methyl-2-pentenoic acid (Strawberriff) 3195
303 S0303 | FIER Isovaleric acid 3102
304 S0304 | &R Hexanoic acid 2559
305 S0305 | & R Adipic acid 2011
306 S0306 | K a-2-CV MR trans-2-Hexenoic acid 3169
307 S0307 | 3-CL 4R 3-Hexenoic acid 3170
308 S0308 | BERR Heptanoic acid 3348
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309 S0309 | ¥R Octanoic acid 2799
310 S0310 | LR Nonoic acid 2784
311 S0311 | &M% Decanoic acid 2364
312 S0312 | + R (N A AR Dodecanoic acid (Lauric acid) 2614
313 S0313 DU R (44 A S E R Tetradecanoic acid (Myristic acid) 2764
314 S0314 | T SR (X A AR Hexadecylic acid (Palmitic acid) 2832
315 S0315 | RH R Benzoic acid 2131
316 S0316 | AL TR Phenylacetic acid 2878
317 S0317 | MR Citric acid 2306
318 S0318 | WH: iR Cinnamic acid 2288
319 S0319 | B &R Fumaric acid 2488
320 S0320 | 3-H IR (X 44 IF I 1R ) 3-Methylpentanoic acid 3437
321 S0321 | B-INA M B-Alanine 3252
322 S0322 | L-RE N AR L-Phenylalanine 3585
323 S0323 | L2k &E R L-Cysteine 3263
324 S0324 | HHE M Glycine 3287
325 S0325 | L-BF &R L-Glutamic acid 3285
326 S0326 | -5 L-Leucine 3297
327 S0327 | DL-E & MR DL-Methionine 3301
328 S0328 | Z BN R Levulinic acid 2627
329 S0329 | 2-F AR T R 2-Oxobutyric acid 3723
330 S0330 | 2-H R 2-Methylhexanoic acid 3191
331 S0331 | 2- 1 KL g g 2-Methyloenanthic acid 2706
332 S0332 | 4-H IR 4-Methyloctanoic acid 3575
333 S0333 | 3.7- " H I-6-F R 3,7-Dimethyl-6-octenoic acid 3142
334 S0334 | 9-Z& M IR 9-Decenoic acid 3660
335 S0335 | +— Undecanoic acid 3245
336 S0336 | 10~ — Bk 4 R 10-Undecenoic acid 3247
337 S0337 | 3-FKA R 3-Phenylpropionic acid 2889
338 S0338 | ALMR Lactic acid 2611
339 S0339 | L-ffi & iR L-Proline 3319
340 S0340 | DL-#i & 1R DL-Valine 3444
341 S0341 | 2-(4-H & 2R & 3 - TR R Bl Sodium 2-(4-methyoxy-phenoxy) propanoate 3773
342 S0342 | L-F1 DL-TH & 82 L-and DL-Alanine 3818
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343 S0343 | L-H &= R L-Arginine 3819
344 S0344 | Lt & 2 L-Lysine 3847
345 S0345 | 3-H M E R 3-Methylcrotonic acid 3187
346 S0346 | H & Formic acid 2487
347 S0347 | 4-HHET#R 4-Methylnonanoic acid 3574
348 S0348 | B R Isohexanoic acid 3463
349 S0349 | 2-¥2FLKH IR (XA K FTR) 2-Hydroxybenzoic acid (Salicylic acid) 3985
350 S0350 | 451K Tiglic acid 3599
351 S0351 | BEIAMR Succinic acid 4719
352 S0352 | 1 5 iR Stearic acid 3035
353 S0353 | H R 4. Ws Ethyl formate 2434
354 S0354 | HR Tl Butyl formate 2196
355 S0355 | H R TR Amyl formate 2068
356 S0356 | R = K. BR Isoamyl formate 2069
357 S0357 | H R C Wk Hexyl formate 2570
358 S0358 | H R Benzyl formate 2145
359 S0359 | H R A Pk Geranyl formate 2514
360 S0360 | H iR & 3F ik Citronellyl formate 2314
361 S0361 | R A Z B Phenethyl formate 2864
362 S0362 | W iR 75 A fig Linalyl formate 2642
363 S0363 | Z. W F Mg Methyl acetate 2676
364 S0364 | 4R TR Ethyl acetate 2414
365 S0365 | LIk 218 LBk Ethyl acetoacetate 2415
366 S0366 | RN TR Propyl acetate 2925
367 S0367 | ZFR N AR Isopropyl acetate 2926
368 S0368 | Z, 1 ¥ 75 e Allyl acetate —
369 S0369 | ZEE N ER 2. Bk Ethyl acetylpropanoate 2442
370 S0370 | LR T W Butyl acetate 2174
371 S0371 | LR T HR Isobutyl acetate 2175
372 S0372 | ZFR I EE Isoamyl acetate 2055
373 S0373 | Z P Hexyl acetate 2565
374 S0374 | 1R 2-C KBk 2-Hexen-1-yl acetate 2564
375 S0375 | ZWR BTG Heptyl acetate 2547
376 S0376 | L FERFER Octyl acetate 2806
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377 | S0377 | ZBR 3-F Mg 3-Octyl acetate 3583
378 S0378 | 1-F4-3-F Z FR Bis 1-Octen-3-yl acetate 3582
379 S0379 | 4R LTk Nonyl acetate 2788
380 S0380 | 2- T MR c R n-Hexyl 2-butenoate 3354
381 S0381 | &R %R Decyl acetate 2367
382 S0382 | ZERINTR Benzyl acetate 2135
383 S0383 | LR Z T Phenethyl acetate 2857
384 S0384 | &2 mi A b Anisyl acetate 2098
385 S0385 | &R Iy v B Bornyl acetate 2159
386 S0386 | £ 1R H fuf Fi Menthol acetate 2668
387 S0387 | LR A KRS Cinnamyl acetate 2293
388 S0388 | L FRAF g Citronellyl acetate 2311
389 S0389 | Z R 7 g Geranyl acetate 2509
390 S0390 | Z & Xt-H i fig p-Cresyl acetate 3073
391 S0391 | R & FHR Styrallyl acetate 2684
392 S0392 | ZERIE AL Neryl acetate 2773
393 S0393 | Z R g Terpinyl acetate 3047
394 S0394 | 5T W& A EER Cinnamyl isobutyrate 2297
395 S0395 V-3 BR-1W 2 B (X & 2. Bet cis-3-Hexen-1-yl acetate (Leaf acetate) 3171
[I3i0=p)
396 S0396 | £ iR H iR Furfuryl acetate 2490
397 S0397 | B R4 TN iR Allyl heptanoate 2031
398 S0398 | Z. ik I5 &g Linalyl acetate 2636
399 | S0399 | RN Carvyl acetate 2250
400 S0400 | &R A B2k hs Dihydrocarvyl acetate 2380
101 S0401 | KR T B Butyl phenylacetate 2209
402 S0402 | MR 4B Ethyl propionate 2456
403 S0403 | A R — L. TR Diethyl malonate 2375
404 S0404 | R = T lg Isobutyl propionate 2212
405 S0405 | PIFR 5 I g Isoamyl propionate 2082
106 0406 7R T 2-3- 2 4 TR A1 T R L 20-2-C | cis-3-Hexenyl propionate and zrans-2-Hexenyl 2778
o7 g propionate
407 S0407 | NR & M- Hig Geranyl propionate 2517
408 S0408 | N iR 35 fig Citronellyl propionate 2316
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409 S0409 | PSR S HER Benzyl propionate 2150
410 S0410 | IR Z ik Phenethyl propionate 2867
411 S0411 | AR 5 ¥ fis Linalyl propionate 2645
412 S0412 | TR W s Methyl butyrate 2693
413 S0413 | 2-FF T 1R /g Methyl 2-methylbutyrate 2719
414 S0414 | THR Z W& Ethyl butyrate 2427
415 S0415 | TR LB Ethyl isobutyrate 2428
416 S0416 | 2-H I T 1R £ g Ethyl 2-methylbutyrate 2443
417 S0417 | 3-F I TR LR Ethyl 3-hydroxybutyrate 3428
418 S0418 | T M 2 Tg Diethyl succinate 2377
419 S0419 | = T 1R H fis Methyl isobutyrate 2694
420 S0420 | TR T W Butyl butyrate 2186
421 S0421 | TR T Hs Isobutyl butyrate 2187
422 S0422 | 2-F TR T MR n-Butyl 2-methylbutyrate 3393
423 | S0423 | 2-FIE TR - L T g 2-Methylbutyl 2-methylbutyrate 3359
424 S0424 | TR T MR Butyl isobutyrate 2188
425 S0425 | T FR g Amyl butyrate 2059
426 S0426 | T RS HEE Isoamyl butyrate 2060
427 S0427 | 2-F I TR 5 % R Isoamyl 2-methylbutanoate 3505
428 S0428 | TR N ER Isopentyl isobutyrate 3507
429 S0429 | THERC Wk Hexyl butyrate 2568
430 S0430 | 2-H 3 TR C g Hexyl 2-methylbutyrate 3499
431 S0431 | TRRIMZ-3-C Mg (X4 TR EEER) | cis-3-Hexenyl butyrate (Leaf butyrate) 3402
432 S0432 | 2-F T R-3-C i Bis 3-Hexenyl 2-methylbutanoate 3497
433 S0433 | 5T 2 Bl Heptyl isobutyrate 2550
434 S0434 | 2-H 3 T 1R =% Mg Octyl 2-methylbutyrate 3604
435 S0435 | 1-3FH-3-BE T R I 1-Octen-3-yl butyrate 3612
436 S0436 | TR TR Benzyl butyrate 2140
437 S0437 | TR R Benzyl isobutyrate 2141
438 S0438 | TWRAZER Phenethyl butyrate 2861
439 S0439 | 2-H I T 7K 2 g Phenethyl 2-methylbutyrate 3632
440 S0440 | 5 TR LB Phenethyl isobutyrate 2862
441 S0441 | TR Mk Geranyl butyrate 2512
442 S0442 | 5T ERA M B Geranyl isobutyrate 2513
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443 S0443 | T ERF5 i fig Linalyl butyrate 2639
444 | So444 | BT R IFHENE Linalyl isobutyrate 2640
445 | S0445 | MRS T HS Isobutyl angelate 2180
446 S0446 | 5 T RS 1L R Neryl isobutyrate 2775
447 S0447 | 1IERIR 2. Wk Ethyl valerate 2462
448 S0448 | THEEFLER T R Butyl butyryllactate 2190
449 S0449 | FIER 2 B Ethyl isovalerate 2463
450 S0450 | KR T He (XA MR T 18 Butyl salicylate 3650
451 S0451 | FILFER T BA Butyl isovalerate 2218
452 S0452 | SRR S5 R Isoamyl isovalerate 2085
453 S0453 | IR 3-C Ml 3-Hexenyl isovalerate 3498
454 S0454 | R TR Nonyl isovalerate 2791
455 S0455 | RILER K 4 B Phenethyl isovalerate 2871
456 S0456 | SR A R Geranyl isovalerate 2518
457 S0457 | C & F lR Methyl hexanoate 2708
458 S0458 | 2-C0 4 e B g Methyl 2-hexenoate 2709
459 | S0459 | TR ZHEE Ethyl hexanoate(Ethyl caproate) 2439
460 S0460 | 3-CLI R £ 1R Ethyl 3-hexenoate 3342
461 S0461 | 3-¥3E IR £ Mg Ethyl 3-hydroxyhexanoate 3545
462 S0462 | R-2-C R 2 HF Ethyl trans-2-hexenoate 3675
463 S0463 | CLER N B Propyl hexanoate 2949
464 S0464 | CFR KR Amyl hexanoate 2074
465 S0465 | C R 5 1K Bk Isoamyl hexanoate 2075
466 S0466 | CL MR CBR Hexyl hexanoate 2572
467 S0467 | CRMNZL-3-CL MR (X 44 C B M EEHR) | cis-3-Hexenyl hexanoate (Leaf hexanoate) 3403
468 S0468 | BEIR £ T Ethyl heptanoate 2437
469 S0469 | BEHR N B Propyl heptanoate 2948
470 S0470 | BEFR T TR Butyl heptanoate 2199
471 S0471 | 2-F FE-3-3 FE vk g 2-Methyl-3-furanthiol 3188
472 S0472 | YR R Methyl caprylate 2728
473 S0473 | ¥R 4T Ethyl caprylate 2449
474 S0474 | Mi-4-3 W R 2 ik Ethyl cis-4-octenoate 3344
475 | S0475 | Wi=-4.7-3¢ SR 2 TG Ethyl ¢is-4,7-octadienoate 3682
476 S0476 | ¥R T IER Isoamyl octanoate 2080
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477 S0477 | ¥R T-WE Nonyl octanoate 2790
478 S0478 | FERAK LT Phenethyl octanoate 3222
479 S0479 | 2-T 4 R g Methyl 2-nonenoate 2725
480 S0480 | FMiR Z Bk Ethyl nonanoate 2447
481 S0481 | 241k Z. W Ethyl decanoate 2432
482 S0482 | L F-2-Mi20-4-3% — R 2. TS Ethyl trans-2,cis-4-decadienoate 3148
483 S0483 | + MR (X4 H MR 2 1) Ethyl dodecanoate (Ethyl laurate) 2441
484 S0484 | + PUTR B i ( 44 A = RE TR FH AR Methyl tetradecanoate (Methtyl myristate) 2722
485 S0485 | W iR H g Methyl benzoate 2683
486 S0486 | AR LR Ethyl benzoate 2422
487 S0487 | AR RN Propyl benzoate 2931
488 S0488 | < H R C His Hexyl benzoate 3691
489 S0489 | A R AE B Benzyl benzoate 2138
490 S0490 R BN TR B (XA Bt cis-3-Hexenyl benzoate (Leaf benzoate) 3688
AL
491 S0491 | AP& I H IR B 1S Methyl anthranilate 2682
492 S0492 | HZ W g Methyl phenylacetate 2733
493 S0493 | ZK LR ZWR Ethyl phenylacetate 2452
494 S0494 | 4 21 5 % g Isoamyl phenylacetate 2081
495 S0495 | K LRI L BE Phenethyl phenylacetate 2866
496 S0496 | %45 W L iR Ethyl tiglate 2460
497 S0497 | 1545 1R iR Benzyl tiglate 3330
498 S0498 | FLER Z Mg Ethyl lactate 2440
499 S0499 | FLER Tl Butyl lactate 2205
500 S0500 | PAIAEEMR H Fe Methyl cinnamate 2698
501 S0501 | PIHERR 2 B Ethyl cinnamate 2430
502 S0502 | PIREFR RS Benzyl cinnamate 2142
503 S0503 | PIHEFR 7K £ TR Phenethyl cinnamate 2863
504 S0504 | PYAE R I AL AR Cinnamyl cinnamate 2298
505 S0505 | KAz R H i ( 3 45 MR Y D Methyl salicylate 2745
506 S0506 | KAmR L ik (X & MR 218D Ethyl salicylate 2458
507 S0507 | /K% R 5 I i (24 MR S5 G gD Isoamyl salicylate 2084
508 S0508 | +IUFR ZFR (X 44 W G EFR TR Ethyl tetradecanoate (Ethyl myristate) 2445
509 S0509 | HER Z g Ethyl oleate 2450
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510 S0510 | #EAE R 2. Mg Ethyl palmitate 2451
511 SO511 | &A1 B 1R H i Methyl dihydrojasmonate 3408
512 S0512 | #B TR AR L g Ethyl ester of coconut oil mixed acid —
513 S0513 | PR = . Tg Triethyl citrate 3083
514 | S0514 | FPAR K I & g Anisyl formate 2101
515 S0515 | BRI =-3- O Mg (X 44 B 2 M BERE) | cis-3-Hexenyl formate (Leaf formate) 3353
516 S0516 | £ 2-H & T Tig 2-Methylbutyl acetate 3644
517 S0517 | 4R 3-A A Bis 3-Phenylpropyl acetate 2890
518 S0518 | 4R T & Bk Eugenyl acetate 2469
519 S0519 | 4,5-— 1 FE-2-5 T FE-3- W mg mk 4,5-Dimethyl-2-isobutyl-3-thiazoline 3621
520 S0520 | Z R 5 1 W Ay P Isopulegyl acetate 2965
521 S0521 | &R 1,3,3- = Jk-2-[% 1o fivi Wi 1,3,3-Trimethyl-2-norbornanyl acetate 3390
522 S0522 | AR H iR Methyl propionate 2742
523 S0523 | NHTR ZHR Ethyl acrylate 2418
524 S0524 | FLERMZL-3-CL MR (X A FLER M EEER) | cis-3-Hexenyl lactate (Leaf lactate) 3690
525 S0525 | R 2 B Decyl propionate 2369
526 S0526 | [ E-2-T 4R £ Wk Ethyl trans-2-butenoate 3486
527 S0527 | THRMN R Propyl butyrate 2934
528 S0528 | 5 TR BR Isopropyl isobutyrate 2937
529 S0529 | 2-F & T /R 55 N BiR Isopropyl 2-methylbutyrate 3699
530 S0530 | 7 T Ea ik Hexyl isobutyrate 3172
531 S0531 | THR Bl Heptyl butyrate 2549
532 S0532 | R TR ER Octyl isobutyrate 2808
533 S0533 | 5 T W-3-K N g 3-Phenylpropyl isobutyrate 2893
534 S0534 | TWR&EF R Citronellyl butyrate 2312
535 S0535 | T F& A iR Cinnamyl butyrate 2296
536 S0536 | SR H B Methyl isovalerate 2753
537 | S0537 | SR EAS: TS Isobutyl isovalerate 3369
538 | S0538 | SepRg 2-H TS 2-Methylbutyl isovalerate 3506
539 S0539 | FIERAEER Benzyl isovalerate 2152
540 S0540 | 2% FEe it g 2-Pentylpyridine 3383
541 S0541 | S DGR A A R Cinnamyl isovalerate 2302
542 S0542 | TR R T Ay R Menthyl isovalerate 2669
543 S0543 | 3-CL % R g Methyl 3-hexenoate 3364
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544 S0544 | IEC RS T HE Isobutyl caproate 2202
545 S0545 | R M TN Bk Allyl hexanoate 2032
546 S0546 | CLFR I5 B fik Linalyl hexanoate 2643
547 S0547 | 3,7-H He-6-2 5 R H TR Methyl 3,7-dimethyl-6-octenoate 3361
548 S0548 | 3-F- 4 R H i Methyl 3-nonenoate 3710
549 S0549 | 9-+ —H 1 B ik Methyl 9-undecenoate 2750
550 S0550 | +—MWR 4B Ethyl undecanoate 3492
551 S0551 | T IUER SRS (X & P SRR F N AR | Isopropyl tetradecanoate (Isopropyl myristate) 3556
- 0552 | N LA S AL PR i A Methyl N-methylanthranilate (Dimethyl an- 718
thranilate)
553 S0553 | 454 7K H R £ g Ethyl anthranilate 2421
554 S0554 | % H R 57 % iR Isoamyl benzoate 2058
555 S0555 | A% R 7K £ TR Phenethyl benzoate 2860
556 S0556 | K5 T s Isobutyl phenylacetate 2210
557 S0557 | LR C B Hexyl phenylacetate 3457
seg 0558 | SETIRZ B (L4 Sk 1 EE R 2 B Ethyl 3-phenylpropionate ( Ethyl hydrocin- 9155
namate)
559 | S0559 | BF O EL R S Methyl cyclohexanecarboxylate 3568
560 S0560 | K i 7 iz iR Methyl p-anisate 2679
561 S0561 | K7 4 Bk Ethyl p-anisate 2420
562 S0562 | /KR A £ ik Phenethyl salicylate 2868
563 S0563 | + R F AR (L AR5 IR Isoamyl dodecanoate (Isoamyl laurate) 2077
“64 0564 Wi R F R (48%), W FE BR B FE | Methyl linoleate (48%), methyl linolenate e
(520 RAEY (52%) mixture
565 S0565 | =4 Fij iR iR F g Methyl jasmonate 3410
566 S0566 | K47 R i ( 3 44 MR < i) Benzyl salicylate 2151
567 S0567 | PIH:ER S T B Isobutyl cinnamate 2193
568 S0568 | PIAERR 3-ZK TN M 3-Phenylpropyl cinnamate 2894
569 S0569 | WA R — L iR Diethyl tartrate 2378
570 S0570 | #A1R I fig Methyl nicotinate 3709
571 S0571 | B4 FRIK LR Phenethyl tiglate 2870
572 S0572 | 3-Z Wk F-2,5- — H FLmEwy 3-Acetyl-2,5-dimethylthiophene 3527
573 S0573 | 3.5.5-= H 3-1-CL iE 3,5,5-Trimethyl-1-hexanol 3324
574 S0574 | T FR T A ik Anisyl butyrate 2100
575 S0575 | TR e v g Bornyl isovalerate 2165
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576 S0576 T -4 2,6-Dimethyl-4-heptanol 3140
577 S0577 | AR F T R Isobutyl benzoate 2185
578 S0578 | W R 1L B Neryl formate 2776
579 S0579 | LR W LA EERS (AR 6] XTAIIR S #)) | Methylbenzyl acetate(mixed o-sm-, p-) 3702
R A s -t 1, (7) 8-3E U If-2- '
N L . cis-and-trans-p-1,(7)8-Menthadien-2-yl ace-
580 S0580 | FEME[ X 4 Z B =X Fn e =%t 1, (7) 3848
tate
8- — H-2- B R
581 S0581 | £ R Je ik 47 I Wi Campholene acetate 3657
582 S0582 | AR A FiR Propyl propionate 2958
583 S0583 | AR T B Butyl propionate 2211
584 S0584 | R & s Hexyl propionate 2576
585 S0585 | P E R 2 FiE Ethyl pyruvate 2457
586 S0586 | T FR¥FHR Octyl butyrate 2807
587 S0587 | T RN ER n-Propyl isobutyrate 2936
588 S0588 | BT MRS T g Isobutyl isobutyrate 2189
589 S0589 | F TR MR Citronellyl isobutyrate 2313
RA-2-T BRI -3-C 4T (X 44 ) | (Z)-3-Hexenyl (E)-2-butenoate [ Leaf (E)-
590 S0590 3982
F-2- T 445 R i 2 1 ) 2-butenoate ]
PR B3 A7 TR (4% BE FA R B3 | Diethyl butanedioate ( Momo-menthyl succi-
591 S0591 3810
Vi) nate)
592 S0592 | 1E %2 1E J% ik Pentyl valerate —
593 S0593 | SRR lig Octyl isovalerate 2814
594 S0594 | AR T Tis Butyl hexanoate 2201
595 S0595 | & RIE LR Phenethyl hexanoate 3221
S TERRMEEER (X4 M -3-C 5 BE 5+ | Leal isobutyrate [( Z )-3-Hexenyl isobu-
596 S0596 . 3929
RN tyrate
597 S0597 | E1iR O g Hexyl octanoate 2575
598 S0598 | 2-F MR TR Ethyl 2-octenoate 3643
599 S0599 | 2,4,7-28 =I5 L s Ethyl 2,4,7-decatrienoate 3832
600 S0600 | #< iR 35 A g Linalyl benzoate 2638
RA-2-FE 2- TN X-3-C Bl | ( Z)-3-Hexenyl ( E )-2-methyl2-butenoate
601 S0601 ) 3931
(X 2 1545 W B2 gD (Leaf tiglate)
602 S0602 | 2- T #&s 1R S5 T ik Isobutyl 2-butenoate 3432
603 S0603 | 3-F 3T R & Bk Hexyl 3-methyl butanoate 3500
M =-3-C M R = -3-C K g (X 4 I | cis-3-Hexenyl cis-3-hexenoate ( Leaf cis-3-
604 | S0604 | ) 3689
-3- O 1 R M TR hexenoate)
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605 S0605 | 3-#F: R R Methyl 3-hydroxyhexanoate 3508
606 S0606 | % H R 7 il Geranyl benzoate 2511
607 S0607 | BEFIR — W fig Dimethyl succinate 2396
608 S0608 | Hf fig iR £ B Ethyl stearate 3490
600 0600 3-HFE-2-T-1-BE L MR iR (L& LR | 3-Methyl-2-buten-1-0l acetate ( Prenyl ace- 1202
5 IR TR tate)
610 S0610 | &R M 3-2-C 4 BR trans-2-Hexenyl hexanoate 3983
611 S0611 | HER ¥ fiki ik Bornyl formate 2161
612 S0612 | MiR-4- B M B2 2. Tk Ethyl (Z)-hept-4-enoate 3975
613 S0613 | 2R %l Amyl octanoate 2079
614 S0614 | 4-F B8 1R Y iR Methyl 4-methylvalerate 2721
615 S0615 | . 1R W MU Bk Heliotropin acetate 2912
616 S0616 | PR A E MR Cinnamyl propionate 2301
617 0617 BT RN (&R T | Methyl phenyl carbinyl isobutyrate (Styrallyl 2687
EHE isobutyrate)
618 | S0618 | R T#a I s Dodecyl isobutyrate 3452
619 S0619 | 5 T ERAA B Terpinyl isobutyrate 3050
620 S0620 | KRS T ER Isobutyl salicylate 2213
621 S0621 | AER S % EE Isoamyl cinnamate 2063
622 S0622 | 1R Je i B Isobornyl acetate 2160
623 S0623 | v-I% P BR 7-Valerolactone 3103
624 S0624 | y-C TR 7-Hexalactone 2556
625 S0625 | y-BE N g y-Heptalactone 2539
626 S0626 | v-2F N TR 7-Octalactone 2796
627 | S0627 | y-TMNHER 7-Nonalactone 2781
628 S0628 | y-Z NHR 7-Decalactone 2360
629 S0629 | y-+ N EE y-Dodecalactone 2400
630 S0630 | y-T NHiE y-Butyrolactone 3291
631 | S0631 | o-C PIfiK 8-Hexalactone 3167
632 | S0632 | 8- I 8-Octalactone 3214
633 | S0633 | o-T- N 8-Nonalactone 3356
634 S0634 | 6-28 N T 0-Decalactone 2361
635 S0635 | 6-+— N g 0-Undecalactone 3294
636 S0636 | 0-+ N MR d-Dodecalactone 2401
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637 S0637 | T H.NER Pentadecanolide 2840
) o ) 5-Hydroxy-2-decenoic acid &-lactone (Coco-
638 | S0638 | 5-¥FFE-2-S MR - 1A i 3744
lactone)
639 S0639 | 3-TH AR 3-Propylidenephthalide 2952
640 S0640 | 3-T XIKBEK 3-Butylidenephthalide 3333
641 S0641 | P P g Mintlactone 3764
642 S0642 | 8-+ = Mg 0-Tridecalactone
643 S0643 | 6-1 P4 N g 0-Tetradecalactone 3590
5-F23L-2,4-38 IR N TR (X 4 6-J% | 5-Hydroxy-2, 4-decadienoic acid lactone (6-
644 S0644 3696
FoE - T ) ) Pentyl-a-pyrone)
. e 5-Hydroxy-7-decenoic acid lactone (Jasmine
645 | S0645 | 5-FRF-7-B8 IR VI IR (X4 K AT N TR 3745
lactone)
646 S0646 | g+ = PR Whiskey lactone 3803
TEBRERE N EE L X 4 (+/—)-2,6, | Dihydroactinidiolide [ (+/—)-(2,6,6-Trim-
647 S0647 | 6-=H F-2- 52 B W 2 LM 7-IN | ethyl-2-hydroxycyclohexylidene ) acetic acid 4020
fig ] y-lactone]
648 | S0648 | % NMER Ambrettolide 2555
649 S0649 | -4 19 N g a-Angelica lactone 3293
650 S0650 | y-H HEL 3% Py s 7-Methyldecalactone 3786
651 S0651 | -1 47 4 B-Caryophyllene 2252
652 | S0652 | EL4¢PE W% 4 Valencene 3443
653 S0653 | HH: Myrcene 2762
654 S0654 | d-ZE 4% d-Limonene 2633
655 S0655 | AT Terpinolene 3046
656 S0656 | & )4 Ocimene 3539
657 S0657 | K Camphene 2229
658 S0658 | a-JR M a-Pinene 2902
659 S0659 ﬁ*?fﬁ}?ﬁ? B-Pinene 2903
660 S0660 | 1,8-#igm 2 1,8-Cineole 2465
661 S0661 | 1,4-fnt & 1,4-Cineole 3658
662 S0662 | —AFHER Dihydrocoumarin 2381
663 S0663 | 1,4- " FR-4-Z BER-1-FF I 1,4-Dimethyl-4-acetyl-1-cyclohexene 3449
2-H ik 3E-6,6- — H B X IR[3.1.1]P#- | 2-Formyl-6,6-dimethylbicyclo[ 3.1.1 J-hept-2-
664 S0664 3395
2-085 (246 4 IR 93 1) ene (Myrtenal)
R ke[ X4 1-% 42 18-(4,5)-2,6, | Theaspirane [ 2,6, 10, 10-Tetramethyl-1-ox-
665 S0665 3774
10,10-PY H 3&-6-2% 445 aspiro(4,5)-dec-6-ene
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666 S0666 | 1,3,5-+—Hk =) 1,3,5-Undecatriene 3795
667 S0667 | X sa-— HEL 2 45 p sa-Dimethylstyrene 3144
668 S0668 | a- K #i a-Phellandrene 2856
669 S0669 | 413 24 Bisabolene 3331
670 S0670 | y-#AH4E y-Terpinene 3559
671 S0671 | 6-¥8dk — A AR IR 6-Hydroxydihydrotheaspirane 3549
672 S0672 | 1-F 3L-3-F 4R JL-4- P L 1-Methyl-3-methoxy-4-isopropylbenzene 3436
673 S0673 | [A]- AR LR m-Dimethoxybenzene 2385
674 S0674 | Xf-5 N3k R p-Cymene 2356
675 S0675 | 3,4-H f 3,4-Dimethylphenol 3596
676 S0676 | 1-FF ELZE 1-Methylnaphthalene 3193
677 S0677 | 1,2- ~HAFIR 1.2-Dimethoxybenzene 3799
678 S0678 | a-4 B W a-Farnesene 3839
679 S0679 | G T Styrene 3233
680 S0680 | a5 iH I a-Terpinene 3558
681 S0681 | 3-BE 4 3-Carene 3821
682 S0682 | BA=M Polylimonene —
683 S0683 | Fras & Lenthionine —
684 S0684 | AL AT Caryophyllene oxide 4085
. 0685 2,4,6-=H £-1,3,5-=H LA B | 2. 4, 6-Trimethyl-1, 3, 5-trioxacyclohexane 1010
(X4 =R TE (Paraldehyde)
686 S0686 | FH i i Methyl mercaptan 2716
687 S0687 | 3-H i 3k 4 i 3-(Methylthio) propanol 3415
688 S0688 | 1E T fii B 1-Butanethiol 3478
689 S0689 | 2-H FL-1-T i B 2-Methyl-1-butanethiol 3303
690 S0690 | 3-CH fig 3 )-1-C i 3-(Methylthio)-1-hexanol 3438
691 S0691 | 1,6-C _HifE 1,6-Hexanedithiol 3495
692 S0692 | A LA i (S 4% W E TS Furfuryl mercaptan 2493
693 S0693 | — H A ek Dimethyl sulfide 2746
694 S0694 | Wk T AR Dimethyl disulfide 3536
695 S0695 | - H Bk = g fik Dimethyl trisulfide 3275
696 S0696 | T R:wimk Dibutyl sulfide 2215
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2,2'-(Thiodimethylene)-difuran
607 o697 2,2"-(BAR 3 ) - ki 2-Furfuryl monosufide 4938

OB I i Bk Bis(2-furfuryD) sulfide

Difurfuryl sulphide
698 S0698 | b T ik Difurfuryl disulphide 3146
699 S0699 | AP-HH i 3 K iy o-(Methylthio)-phenol 3210
700 S0700 | 3-HH i 3 PN iR 3-(Methylthio) propionaldehyde 2747
701 S0701 | 8% KL 77 R p-Mentha-8-thiol-3-one 3177
702 S0702 | #RAY 2 R A TR Furfuryl thioacetate 3162
703 S0703 | 3-H AL N R iR Methyl 3-methylthiopropionate 2720
704 S0704 | 3-H R IENR 4 1 Ethyl 3-methylthiopropionate 3343
705 S0705 | Ml Indole 2593
706 S0706 | = F R Trimethylamine 3241
707 S0707 | Bk Rose oxide 3236
708 S0708 | BRI F P Hydroxycitronellol 2586
709 S0709 | 3.5-H F-1,2,4- = B 2% ¥ e bt 3,5-Dimethyl-1,2,4-trithiolane 3541
710 S0710 | 2-FF Hen i 2-Methylpyrazine 3309
711 SO711 | 2,3- F i e 2,3-Dimethylpyrazine 3271
712 S0712 | 2,5- - F RLnp 2,5-Dimethylpyrazine 3272
713 S0713 | 2,3,5-=H 2,3,5-Trimethylpyrazine 3244
714 S0714 | Xif-H ORI 2 % p-Tolylacetaldehyde 3071
15 SO715 | 26,6 1 HE-1 5% 255 00 K- 1 Bt 2,6,6-Trimethyl-1 or 2-cyclohexen-1-carbox- 2639

aldehyde
716 S0716 | 2-5 T H&-3-H bk 2-Isobutyl 3-methylpyrazine 3133
717 S0717 | 2-H & F-3-fp T Fenlk 2-Methoxy-3-sec-butylpyrazine 3433
718 S0718 | 2,3-Z Hp s 2, 3-Diethylpyrazine 3136
719 S0719 | 3-Z.3k-2,6- — H Fea 3-Ethyl-2,6-dimethylpyrazine 3150
720 S0720 | 2-Z Wk LR Acetylpyrazine 3126
721 S0721 | 2-Z Mk F-3- 2 FE ik e 2-Acetyl-3-ethylpyrazine 3250
722 S0722 | 2.3- .2 Fk-5-H Kk 2,3-Diethyl-5-methylpyrazine 3336
723 S0723 | 5-5¢ N BE-2- H BE ik 5-Isopropyl-2-methylpyrazine 3554
724 S0724 | 2,6- F REmgng 2,6-Dimethylpyridine 3540
725 S0725 | 4-H FEmEmg 4-Methylthiazole 3716
726 S0726 | o JE A RERE a-Methylcinnamaldehyde 2697
727 S0727 | 5-¥% £ F-4-F HL ek 5-Hydroxyethyl-4-methylthiazole 3204
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728 S0728 | 2,4 ,5-= Hl FL g Mk 2,4,5-Trimethylthiazole 3325
729 S0729 | 2-£, FH-4-H KL g e 2-Ethyl-4-methylthiazole 3680
730 S0730 | 5-Z M He-4-HI B 188 4-Methyl-5-vinylthiazole 3313
731 S0731 | 2-Z. Mk Bk g s 2-Actylthiazole 3328
732 S0732 | 2- 5 7N -4~ FL g 2-Isopropyl-4-methylthiazole 3555
733 S0733 | 2-5¢ T HEmEmE 2-Isobutylthiazole 3134
734 S0734 | HE e me Benzothiazole 3256
735 S0735 | N-HF 3 n ng N-Furfuryl pyrrole 3284
736 S0736 | 2-Z. ok F& nik % 2-Acetylpyrrole 3202
737 S0737 | 5.6,7,8-PU S MEREMk 5,6,7,8-Tetrahydroquinoxaline 3321
738 S0738 | 2,4 ,5-= H F-3-HEM: ok 2,4,5-Trimethyl-3-oxazoline 3525
739 S0739 | 2-H HE-4-P FE-1, 3-BEWE 2 2-Methyl-4-propyl-1,3-oxathiane 3578
740 S0740 | Atk HE Pyridine 2966
741 S0741 | 7N 3 ARk Propyl disulfide 3228
742 S0742 | 2% H A B 2-Pentanethiol 3792
743 S0743 | &B-H IR B By o-Toluenethiol 3240
744 S0744 | FELAR B Benzyl mercaptan 2147
745 | S0745 Lﬂ_%‘%_g_@ﬁ@(Xg LR 4 - 1-p-Menthene-8-thiol 3700
8- W)
746 S0746 | H JE TN 3L — i ik Methyl propyl disulfide 3201
747 S0747 | H L I i Bk Methyl benzyl disulfide 3504
748 S0748 | LB KL R Bk Methyl furfuryl disulfide 3362
749 S0749 | M P Ik i ik Allyl disulfide 2028
750 S0750 | XL (2-H F-3-mk M L) — B ik Bis(2-methyl-3-furyD) disulfide 3259
751 S0751 | A 3k FY L A ik Furfuryl methyl sulfide 3160
752 S0752 | 2.,6- - F B A Wy 2,6-Dimethylthiophenol 3666
753 S0753 | 2- 33 (2- 1 il K2 T A 2-Methyl-3(2-furyl) acrolein 2704
754 S0754 | 2- B 35 Y 4 W W3- 3- i 2-Methyltetrahydrothiophen-3-one 3512
755 S0755 | 2- H H-5- CH B 3 ) 1k I 2-Methyl-5-(methylthio) furan 3366
756 S0756 | 2-¥%-3,5,5- = Hl JL-2-3F O 45 2-Hydroxy-3,5,5-trimethyl-2-cyclohexenone 3459
757 S0757 | HER R Methyl 2-furoate 2703
758 S0758 | WAR LR Lk Ethyl thioacetate 3282
759 S0759 | WAL & MR TN R Propyl thioacetate 3385
760 S0760 | 3-FiFk N IR £ Mg Ethyl 3-mercaptopropionate 3677
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761 S0761 | BiAC T IR H R Methyl thiobutyrate 3310
762 S0762 | 5B AR A P s Allyl isothiocyanate 2034
763 S0763 | 2-WRACHERR T iR Methyl 2-thiofuroate 3311
764 S0764 | 3-FEE-1,2.4- = ek 3-Methyl-1,2,4-trithiane 3718
765 S0765 | 2,3.5,6- 0 B i 5E 2,3,5,6-Tetramethylpyrazine 3237
766 S0766 | 2-Z g g 2-Ethylpyrazine 3281
767 S0767 | 2-Z H-3,(5 BY 6)-— W KLk 2-Ethyl-3(5 or 6)-dimethylpyrazine 3149
768 S0768 | 2-H 4 3-S5 T I nfk s 2-Methoxy-3-isobutylpyrazine 3132
769 S0769 | 1-Hl He-2- 2 P J itk 1% 1-Methyl-2-acetylpyrrole 3184
770 S0770 | N-Z.3-2- 2, Wk FE it v 1-Ethyl-2-acetylpyrrole 3147
771 S0771 | Mgk Quinoline 3470
772 S0772 | 6-H F s uk 6-Methylquinoline 2744
773 S0773 | 5-F ik MEmERk 5-Methylquinoxaline 3203
774 S0774 | WRIE Piperidine 2908
775 S0775 | p-H H | B-Methylindole 3019
776 S0776 | 5-Z F&-2-H L i 5-Ethyl-2-methylpyridine 3546
777 S0777 | 3-Z Fenik e 3-Ethylpyridine 3394
778 S0778 | 2-Z Bk FE ke 2-Acetylpyridine 3251
779 S0779 | 3-Z Bk FL N e 3-Acetylpyridine 3424
780 S0780 | F R A A W Cinnamyl formate 2299
781 S0781 | B Isopentylamine 3219
782 S0782 | KM% Phenethylamine 3220
783 S0783 | 2-FH -1, 3- B BRI b 2-Methyl-1, 3-dithiolane 3705
784 S0784 | 6-Z M3k — A AR kL 6-Acetoxydihydrotheaspirane 3651
785 S0785 | 4,5- F Jk g ik 4,5-Dimethyl thiazole 3274
786 S0786 | 3-FiFL M 3-Mercaptohexanol 3850
787 S0787 | = HRNEN Trithioacetone 3475
788 S0788 | 2,6~ KL 2,6-Dimethylpyrazine 3273
789 S0789 | 2-(H i 3E) 4 1R . g Ethyl 2-Cmethylthio) acetate 3835
790 S0790 | &R 3-F I CER 3-Mercaptohexyl acetate 3851
791 S0791 | 2-CH 3k —Hi 3 N IR 2 Mk Ethyl 2-(methyldithio) propionate 3834
792 S0792 | 3-CH R I TR £ 1k Ethyl 3-(methylthio) butyrate 3836
793 S0793 | TR 3-#iEC R 3-Mercaptohexyl butyrate 3852
794 S0794 | CHR 3-%FE C Mg 3-Mercaptohexyl hexanoate 3853
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795 S0795 | MR Furfuryl alcohol 2491
796 S0796 | DU B e Tetrahydro furfuryl alcohol 3056
797 S0797 | AEEMR (N & 2-F I L FE ) Taurine (2-Aminoethylsulfonic Acid) 3813
798 S0798 | 2- -3-F 3 nip g 2-Ethyl-3-Methylpyrazine 3155
799 S0799 | 3-H Ke-2- T wils 3-Methyl-2-butanethiol 3304
800 S0800 | 2-FH -3 A& 1wk g A fist 2-Methyl-3-tetrahydrofuranthiol 3787
801 S0801 | A i it Propanethiol 3521
802 S0802 | 1,3-T§ i 1,3-Propanedithiol 3588
803 S0803 | # TN FE A B ( X 44 2-TH s - 1-Fi ) Allyl mercaptan (2-propen-1-thiol) 2035
804 S0804 | 4-FP AR Bk-2- Y -2 T A P 4-Methoxy-2-methyl-2-butanethiol 3785
805 S0805 | 2-7K Z K I 2-Phenylethyl mercaptan 3894
806 S0806 | 3-%it J-3-H JL-1-T i 3-Mercapto-3-methyl-1-butanol 3854
807 S0807 | HH 3k 2- F k- 310k e 3k — v ik Methyl 2-methyl-3-furyl disufide 3573
808 S0808 | HI % & J G fik Methyl ethyl sulfide 3860
809 S0809 | FHLFE KL — R Bk Methyl phenyl disulfide 3872
810 S0810 | — Z FEHii ik Diethyl sulfide 3825
811 S0811 | — 79 3 = #i it Dipropyl trisulfide 3276
812 S0812 | A M JE 1A 3k — Wi ik Propenyl propyl disulfide 3227
813 S0813 | s V4 L s ik Allyl sulfide 2042
814 S0814 | M N FE =t lik Diallyl trisulfide 3265
815 S0815 | s TN 2 DU B ik (X 44 s T 2 BBt | Diallyl tetrasulfide (Diallyl polysulfide) 3533
816 S0816 | 2-H i FH Jk-2- T 4 1 2-(Methylthio) methyl-2-butenal 3601
817 S0817 | 3-H i 2k L 1% 3-Methylthio hexanal 3877
818 S0818 | Z R ¥ g Cyclohexyl acetate 2349
819 S0819 | AB-4 I L Hi 0-Amino acetophenone 3906
820 S0820 | 2-H H-3- H 7 2 vk i 2-Methyl-3-(methylthio) furan 3949
821 S0821 | PR 3-#i Kk 3-H 3L T Hg 3-Mercapto-3-methyl-butyl formate 3855
822 S0822 | L FR 3-W B KA B 3-(Methylthio) propyl acetate 3883
903 0823 S-FEEAR TR S-FH IR (X4 B I%% | S-Methyl 3-methylbutanethioate ( Methylthiol 286
FH i I i ) isovalerate)

824 S0824 | W B S-H g S-Methyl methanethiosulfonate —
825 S0825 | 2-F Ak T IR R g Methyl 2-methythio butyrate 3708
826 S0826 | 3-H fidk-1-C B 2 FR R 3-(Methylthio)-1-hexyl acetate 3789
827 S0827 | WA B Z R TR S-methyl thioacetate 3876
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998 0828 (5H)-5-H 3-6,7- = A % £ 3 (b) | (5H )-5-Methyl-6, 7-dihydro-cyclopenta (b) 2306
RS pyrazine
829 S0829 | 2-FF AR EL s 2-Methoxypyrazine 3302
830 S0830 | 2-,5 1Y, 6-H 4 Hk-3-H Ltk wz 2-,5 or 6-Methoxy-3-methylpyrazine 3183
831 S0831 | 2-Z Wk %E-3,5(H 6)- — FF Hentk vk 2-Acetyl-3,5Cor 6)dimethyl pyrazine 3327
832 S0832 | 2- Mtk 3-H FEnk gk 2-Acetyl 3-methyl pyrazine 3964
833 S0833 | U A Mk M CIHL g o) Tetrahydropyrrole (Pyrrolidine) 3523
834 S0834 | 2-5¢ T e e 2-Isobutyl pyridine 3370
835 S0835 | 2-Z,%k-4,5-— H FLmEkmk 2-Ethyl-4,5-dimethyloxazole 3672
836 S0836 | k4% Ammonium sulfide 2053
837 S0837 | 2-FiILN IR £ Mg Ethyl 2-mercaptopropionate 3279
838 S0838 | N-(4-F5KE-3-H & 3% 30 T ik ik N-(4-Hydroxy-3-methoxybenzyl)-nonanamide 2787
839 S0839 | 1,4- " WEhE 1,4-Dithiane 3831
840 S0840 | b4 1 I i Myrtenol 3439
841 S0841 | T KUms, Piperine 2909
842 S0842 | 2,3~ FF Hk 2% If 1w g 2, 3-Dimethylbenzofuran 3535
843 S0843 | 4-3%F&-5-H H-3 (2 H ) -1 i il 4-Hydroxy-5-methyl-3-(2 H )-furanone 3635
844 | SO844 | y-HB L 7-Ionone 3175
845 S0845 SRER Dihydro-Alpha-ionone 3628
846 S0846 | d- MR (3 44 Xf-3E-1-45-3-H) d-Piperitone ( p-menth-1-en-3-one) 2910
847 S0847 jﬂgg}kﬁ LY 231, 4 (8= - Piperitenone (p-Mentha-1,4(8)-dien-3-one) 3560
848 S0848 | L- K& R L-Aspartic acid 3656
849 | S0849 | DL-358 &M DL-Isoleucine 3295
850 S0850 | FEARFRIEE Y Pyroligneous acid extract 2968
851 | S0851 | ZERHN (LA BERH) Sodium acetate 3024
852 S0852 | X Z PR 4N (X 44 B FR &) Sodium diacetate 3900
853 S0853 | BEIAMR — 4N Disodium succinate 3277
854 | S0854 | 5'-SLYFHR 4K Disodium 5'-guanylate 3668
855 | S0855 | 5'-HLHFER 4k Disodium 5'-inosinate 3669
856 S0856 | Mz =45 Tricalcium phosphate 3081
857 S0857 | 6-F 7S N TR 0-Hexadecalactone 4673
858 S0858 | (+/—) & i far N iR (+/—)Dihydromintlactone 4032
859 | S0859 | ML -4-+ IR E (Z)-4-Dodecenal 4036
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860 S0860 | 4.,5-¥F 4 L X -2-2% M 1 4,5-Epoxy trans-2-decenal 4037
861 S0861 | 2-2Z,%&-5-H SL ik 2-Ethyl-5-methylpyrazine 3154
862 S0862 | Mt =-3- M X -6- T — M- 1- B ¢is-3-cis-6-Nonadien-1-ol 3885
863 S0863 | 2-H FE-1-T i 2-Methyl-1-butanol 3998
864 S0864 | SN Isoborneol 2158
865 S0865 | 2-T- M 2-Nonanol 3315
866 S0866 | S x-2-3F f-1-FE (E)>-2-Octen-1-ol (trans-2-Octen-1-ol) 3887
867 S0867 | Fr I Carveol 2247
868 S0868 | Xif -3 k-2~ ( X 44 XoF - 77 b -2- i) p-Menthan-2-one 3176
869 S0869 | 4-F FE-3- 13 45 - 2- 4-Methyl-3-penten-2-one 3368
870 S0870 | jak, e #-3,5-3 —-2- R trans strans-3,5-Octadien-2-one 4008
871 S0871 | 2- Y Fk i i 2-Methyl furan 4179
872 S0872 | 3-Z& Mi-2-TH 3-Decen-2-one 3532
873 S0873 | 2-F45-4-T 2-Octen-4-one 3603
874 S0874 | 2-1k Wi FHe-2- T T (2-FuryD-2-propanone 2496
875 S0875 | 5-HH-2,3-C0 5-Methyl-2, 3-hexanedione 3190
876 S0876 | 2-H F-3- 1% 4 TR 2-Methyl-3-pentenoic acid 3464
877 S0877 | L-FE & MR L-Tyrosine 3736
878 S0878 | 2-H AR Z R 2-Oxopentanedioic acid 3891
879 S0879 | 4-Th F R 4-Anisic acid 3945
880 S0880 | V. yH R Linoleic acid 3380
881 S0881 | H R Glycyrrhizic acid —
882 S0882 | LIk & L-Cystine —
883 S0883 | L-E A M L-Methionine
884 S0884 | L-4% & Wt e L-Glutamine 3684
885 S0885 | 2-P4 i it 2-Propanethiol 3897
886 S0886 | 4-%i Fk-4-H FE-2- 3 i 4-Mercapto-4-methyl-2-pentanone 3997
887 S0887 | 1.2-Z —Hi M 1,2-Ethanedithiol 3484
888 S0888 | 5 J& I B 7 1 Prenyl mercaptan 3896
d ., [-(3-Amino-3-carboxypropyl) dimethyl-
889 | sosso | ¢ GRESRERE = R ERL sulfonium chloride (d, -Methylmethionine 3445
B (40 W A - A A 50 . .
sulfonium chloride)
890 S0890 | 2-H HE-3-TAC L ME S FE-4.5- AWM | 2-Methyl-3-thioacetoxy-4,5-dihydrofuran 3636
891 S0891 | S T ikt it Isobutyl mercaptan 3874
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892 | S0892 | A MY (i 44 PR N B B Benzenethiol 3616
893 S0893 | B HUR K iR Benzyl isothiocyanate —
894 S0894 | HI JL A T Ak = Wi ik Allyl methyl trisulfide 3253
895 S0895 | 2-J3 F e Wy 2-Pentyl thiophene 4387
896 S0896 | 3.,5- 2 FH-1,2,4-=H 44 b 3,5-Diethyl-1,2.4-trithiolane 4030
897 S0897 | WEW) Thiophene —
898 S0898 | 2,4,6- =M H " H-4H-1,3,5- "% | 2,4,6-Trimethyldihydro-4 H-1,3,5-dithiazine 4018
899 S0899 | R EUHR 3- HY A Ak T Wi 3-Methylthiopropyl isothiocyanate 3312
900 S0900 | 3- 5L T KL 3-Methylbutanethiol 3858
901 S0901 | 2-Z, Mk FL-2- 158 ma mpk 2-Acetyl-2-thiazoline 3817
902 S0902 | HIFE TN 3 = fi ik Methyl propyl trisulfide 3308
903 S0903 | 1M Thiazole 3615
904 S0904 | Nk Pyrazine 4015
905 S0905 | 3 1-T9 4 3k — i B Methyl 1-propenyl disulfide 3576
906 S0906 | H R N R Propyl formate 2943
F2E - (HERAION-1, 2- ZFE 4R
007 0007 | [ A% 24 2 3o g e S0 3 -1 Vanlillin 3-(/-menthoxy ) propane-1, 2-diol 3904
B acetal
908 S0908 | 313 Mi-2- T 3-Penten-2-one 3417
909 S0909 | T iR B fis (.45 H FE 1R g Methyl dodecanoate (Methyl laurate) 2715
910 $0910 CTRE IS (L XF-1,8-3E —45-7-W¢ | Perillyl acetate( p-Mentha-1, 8-dien-7-yl ace- 2561
LR TR tate)
911 S0911 | SERR — B8 Diethyl malate 2374
912 S0912 | H 4 3 £ 1R ! g Methyl (methylthio) acetate 4003
913 S0913 | 2-Z, Mk FL-1-nik i mk 2-Acetyl-1-pyrroline 4249
914 S0914 | H R RN B Isopropyl formate 2944
915 S0915 | 4-H F-2- 1% 445 1 4-Methyl-2-pentenal 3510
916 S0916 | Wil iR 2. 1k Ethyl linoleate
017 0017 2,4,6-=5F T 3#-5,6-—5-4H-1,3,5- | 2,4,6-Triisobutyl-5,6-dihydro-4 H-1,3, 5-di- 017
TR thiazine
918 S0918 | Z W+ —FEfR Dodecyl acetate 2616
919 S0919 | 2-Z FE T /% 2-Ethyl butyraldehyde 2426
920 S0920 | 2R ¥ B Octyl caprylate 2811
921 S0921 | O L g5 Hexanal diethyl acetal —
922 S0922 | R 55 N Bie Isopropyl propionate 2959
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923 S0923 | T2 -2-C 4 TR trans-2-Hexenyl butyrate 3926
924 | S0924 | BELA IR T S Butyl Isothiocyanate 4082
925 S0925 | N-Hj B Ik 5 2 e e N-Gluconyl ethanolamine 4254
926 S0926 | N-FLEEHR: 2 B N-Lactoyl ethanolamine 4256
927 S0927 | 1-Bides-3-1 1-Hepten-3-ol 4129
928 S0928 | Z Hii i Ethanethiol 4258
929 S0929 | 7 M B R 4 Sodium hexameta phosphate 3027
930 S0930 | ZFR [-7% ki fik [-Bornyl acetate 4080
931 S0931 | & X-a-52 R TR trans-a-Damascone 4088
932 S0932 | % TR Diethyl disulfide 4093
933 S0933 | 2.,5-— H F-3(2 H -1 I i 2,5-Dimethyl-3(2 H )-furanone 4101
934 S0934 | AR Geranic acid 4121
935 S0935 | 1-(3-F8 Fk-5-F JL-2-EW}) Z il 1-(3-Hydroxy-5-methyl-2-thienyl) ethanone 4142
936 S0936 | T %E A M Isoambrettolide 4145
937 S0937 | TR Mo ki E Isobornyl isobutyrate 4146
938 S0938 | N-H R4 EFEH R R T W Isobutyl N-methylanthranilate 4149
939 90939 | TR 5-C B T Methionyl butyrate [ 3-( Methylthio) propyl 1160
butyrate ]
940 S0940 | (S1)-H 48 H-3- B B B (S1)-Methoxy-3-heptanethiol 4162
941 S0941 | 5-Z-2F 4R H B Methyl 5-Z-octenoate 4165
942 S0942 | N-Z Bk H 41 & 52 1 R 1 fig Methyl N-acetylanthranilate 4170
943 S0943 | 3-F Hk-2-(3-F J-2- T4 ) 1k g 3-Methyl-2-(3-methylbut-2-enyl) furan 4174
944 S0944 | Z R A BEFE Phytyl acetate 4197
015 0015 3,7, 11- = R+ —fk-2,6,10- =4 | 3,7, 11-Trimethyldodeca-2, 6, 10-trienyl ace- 1213
LR TR tate
946 S0946 | =M Triethylamine 4246
947 S0947 | P4 R 1E1 A iR Anisyl propionate 2102
948 S0948 | T & 3- 7T Mi-2-F5 g Butan-3-one-2-yl butanoate 3332
949 S0949 | sk Isoquinoline 2978
950 S0950 | 2- 1K g g i 2-Propionylthiazole 3611
- 09051 2(4)-5F N -4 (2), 6-= H £ = & | 2 (4 )-Isopropyl-4 (2), 6-dimethyldihydro 4789
(4H)>-1,3,5-BEWE (4H)-1,3,5-dithiazine
952 S0952 | T FRARN JH Mg Terpinyl butyrate 3049
953 S0953 | 3-1E T 3EFE K 3-n-Butylphthalide 3334
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051 0954 2,2- ZH B-5-(1-F BE-1-T9 M 3 WA | 2,2-Dimethyl-5-(1-methylpropen-1-yl) tetra- 2665
1 TG hydrofuran
occ $0955 (6R)-3-H 3-6-(1-H #& 2 F)-2-%F 1 | 2-Cyclohexen-1-one. 3-methyl-6-( 1-methyle- 1200
A5~ 1- thyD-, (6R)-
956 S0956 | 3-F F-2- T H5-1-BE 3-Methyl-2-buten-1-o0l 3647
957 | S0957 XIS A0 L MR LA A1 1-p-Menthen-9-yl acetate 3566
iy -9~ Z R T
958 S0958 | LR 2- I BE R 2-Octen-1-yl acetate 3516
959 S0959 | 1-CXf-H & 328 36 -2- DI i 1-(p-Methoxyphenyl)-2-propanone 2674
960 S0960 | +/\HR T HE (X &R T Fs) Butyl octadecanoate (Butyl stearate) 2214
961 S0961 | (+/—)-1-2K £ H fi iz (+/—)-1-Phenylethylmercaptan 4061
962 S0962 | A-5E PN BE-2-348 O I 4-Tsopropyl-2-cyclohexenone 3939
963 S0963 | 4B-H 48 Hk 2K H iz /iR Methyl o-methoxybenzoate 2717
964 | S0964 | NERE Pyruvaldehyde 2969
965 S0965 | H ik 2, 3k = Hii ik Methyl ethyl trisulfide 3861
966 | S0966 | 2-FI K2 C(Hi i L) - P 2 Methyl-2-(methyldithio) propanal 3866
967 S0967 | —CH mi %) B g5 Bis-(Methylthio) methane 3878
968 S0968 | 2,3,5-=F A C b 2,3,5-Trithiahexane 4021
969 S0969 | 4-Z R 4-Ethyl octanoic acid 3800
970 S0970 | & W KR Dihydronootkatone 3776
971 S0971 | 1-Z A F-3-F He-2-T 4 1-Ethoxy-3-methyl-2-butene 3777
079 0079 2-Z W H-2- T H-5-(1-F 3L 245 HO PU | 2-Ethenyl-2-methyl-5-( 1-methylethenyl)-tet- 4750
B rahydrofuran
973 S0973 | TR B B Furfuryl isovalerate 3283
974 S0974 | TR 5 A R Linalyl isovalerate 2646
975 S0975 | 3-H FE-2- T 3-Methyl-2-butanol 3703
976 S0976 | 3-H FE-1-)8 3-Methyl-1-pentanol 3762
977 S0977 | 4-H F-2- )% R 4-Methyl-2-pentanone 2731
978 | S0978 | Sz a-3-Mi-6-T I trans-3-cis-6-Nonadienol 3884
979 S0979 | BEfR H iR Methyl heptanoate 2705
980 S0980 | = -3- 4 5 7N R T (Z)-3-Hexenyl propionate 3933
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981 S0981 | e a-2-28 4% R 2 T Ethyl trans-2-decenoate 3641
982 S0982 | 2-Z K 2-Ethyl phenol —
983 S0983 | bR B e K Thiamine hydrochloride 3322
984 S0984 | N-H i w5 -2- FA g N-Methyl pyrrol-2-carboxaldehyde 4332
985 S0985 | 4R T 22 K iR Vanillin acetate 3108
986 S0986 | L-#H & & L-Histidine 3694
987 S0987 | 6-%% Bk M 0-Damascone 3622
988 S0988 | 2-H K AR 2.1k Ethyl 2-methylpentanoate 3488
989 S0989 | 4-H i He-2-T T 4-Methylthio-2-butanone 3375
990 | S0990 | FLMER I-W 1 R {-Menthyl lactate 3748
991 S0991 | B HE 3-H BE-1-T % 2L ik Methyl 3-methyl-1-butenyl disulfide 3865
992 S0992 | 1-%iFE-2- TN 1-Mercapto-2-propanone 3856
993 S0993 | ZFRIE iR Pentyl acetate —
994 S0994 | T 74 1oy i Pulegone 2963
995 S0995 | 1-FK I PN -1 1-Phenylpropan-1-ol 2884
996 S0996 | 4-ZKFH: 2-T 4-Phenyl-2-butanol 2879
997 S0997 | BEEE-3 Heptan-3-ol 3547
998 S0998 | 3-Z Mk & 3 & R H g Methyl 3-acetoxy hexanoate —
999 | $0999 X‘JA%_I_%_S_@ (X & R-1-9 4 - »-Menth-1-en-3-ol 3179
3-BE)
1000 | S1000 | 4-ZREE(N 45 4-fAA B 4-Thujanol 3239
1001 S1001 Wgﬂﬁﬁ}mﬁf&a‘ﬁﬁ@ﬁ (XA cis-3-Hexenyl pyrovate (Leaf pyrovate) 3934
P 1D
1002 S1002 | B Biphenyl 3129
1003 S1003 | i -4-F2 Fe-6-1 M FR N TR (Z)-4-Hydroxy-6-dodecenoic acid lactone 3780
1004 | S1004 | HJE A 4o Methylsulfinylmethane 3875
1005 | $1005 & -T2, 6- TR TR TS (X4 | Methyl 3. 7-dimethyl-2. 6-octadienoate ( methyl B
1R H i) geranate)
1006 1006 A FR-4,8- " #-3,7-T- —#%- | (E) and ( Z)-4, 8-Dimethyl-3, 7-nonadien- 3069
2-fili] 2-one
1007 S1007 | 530 3 3k 5 % i Isopentylidene isopentylamine 3990
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1008 | S1008 | J&HR 5 Mg Isoamyl valerate —
1009 1009 | PR 20K trans-2-Hexenyl propionate 2039
2-Hexen-1-ol, propanoate, (E)
1010 | S1010 | FRAL S (UH TN F R Hydrogen sulfide 3779
1011 | S1011 | JR#R H g Methyl valerate 2752
1012 | S1012 | TR AR Isopropyl butyrate 2935
1013 | S1013 | i P4 5 H 3k — i ik Allyl methyl disulfide 3127
1014 | S1014 | 3-T-Fd 3-Nonanone 3440
1015 | S1015 | =5~ mimk Benzyl disulfide 3617
1016 S1016 KR -3-C I TR (M2 2K LR M | cis-3-Hexenyl phenylacetate (Leaf phenylac- 2633
BEEE) etate)
1017 | S1017 | 4MR 3-( L BEsi 3 & B 3-Acetylmercaptohexyl acetate 3816
l018 1018 | & B G S-Methyl hexanethioate (methyl thiohexano- 3562
ate)
1019 | S1019 | RaX-2-T MR (N4 B E /) (E)-2-Butenoic acid (Crotonic acid) 3908
1020 | S1020 gﬁ?ﬂ A5 i S TR M B (Z)-3-Hexenyl valerate (Leaf valerate) 3936
H
1021 | S1021 | RV g Benzyl hexanoate 4026
1022 S1022 | #5792 TN KL — Hi fiik Allyl propyl disulfide 4073
2., 8- B - - X -2 Jot 2,8-Epithio-cis- p-menthane
1023 | S1023 | 4,7,7-=H H-6-FR A2 WIA[3.2.1]2FHE | 4,7,7-Trimethyl-6-thiabicyclo[ 3.2.1Joctane 4108
RAR Thiocineole
1024 | S1024 | Z$PR W g Methyl decanoate
1025 | S1025 | RS T Mg Isobutyl formate 2197
1026 S1026 | 4-BFER 4-Heptanone 2546
1027 | S1027 | FR T Eg Butyl valerate 2217
1028 | S1028 | TMR¥ C Mk Cyclohexyl butyrate 2351
1029 S1029 | IHALER 2 HE (X4 2.4-C %8R £ WE) | Ethyl sorbate (Ethyl 2,4-hexadiencate) 2459
1030 S1030 | By R H Il ER Glyceryl monooleate 2526
1031 S1031 | 5-3 F-4-F [ 5-Hydroxy-4-octanone 2587
1032 | S1032 | T-F& ¥ g Methyl nonanoate 2724
1033 | S1033 | PR AL Mg Neryl propionate 2777
1034 | S1034 | A E:RR NS Propyl cinnamate 2938
1035 S1035 | TEREC PR B Rhodinyl butyrate 2982
1036 | S1036 | =& T MR B HL Bk Rhodinyl isobutyrate 2983
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1037 | S1037 | PN9ERHA MR Terpinyl propionate 3053
1038 | S1038 | 79 MR A% Mg Furfuryl propionate 3346
1039 S1039 | S 4 Fig Furfuryl pentanoate 3397
1040 | S1040 | SR FMA Isojasmone 3552
1041 S1041 | 4 F I J A7 Tk Benzyl methyl sulfide 3597
1042 | S1042 | 3-H 3L-2- T Mg 3-Methyl-2-butenal 3646
1043 | S1043 | 2,4-3¢ Z ISR IN g Propyl 2,4-decadienoate 3648
1044 | S1044 | aR-2-C R C R Hexyl trans-2-hexenoate 3692
1045 | S1045 | 4-MN3E-2,6-— H ALK B 4-Allyl-2 ,6-dimethoxyphenol 3655
1045 | S1046 | 2-¥2 -4~ 3 7 i i Methyl 2-hydroxy-4-methylpentanoate 3706
1047 S1047 | R-2-2F KR H W Methyl trans-2-octenoate 3712
1048 S1048 | 2,2,6-=H H-6- 2, 4 3L DU Stk e 2.,2,6-Trimethyl-6-vinyltetrahydropyran 3735
1049 1049 | 59y s Sclareolide[ Decahydro-3a, 6,6, 9a-tetrameth- 2704
ylnaphtho(2,1b)furan-2(1 H)-one |
1050 S1050 | 7% H g G 1 s S-Methyl benzothioate 3857
1051 S1051 | & al-2-C M i i =X -3- O 47 ik (Z)-3-Hexenyl(E)-2-hexenoate 3928
1052 | S1052 | 2-%i3L 2K H ik 2-Mercaptoanisole 4159
1053 1053 | 7 2% 2 H R 2.3 T — B A Va?illin erythro and threo-butan-2, 3-diol ac- 1093
eta
1054 S1054 | [ = 6-H 5E-3- Bk -2- (E)-6-Methyl-3-hepten-2-one 4001
1055 | S1055 | (+)3-FiH TR Z AR (£)-Ethyl 3-mercaptobutyrate 3977
1056 S1056 | 3-%i Fe-2- H L i 3-Mercapto-2-methylpentan-1-ol 3996
1057 S1057 | M — 55 0 s 4 s Acetaldehyde diisoamyl acetal 4024
1058 | S1058 | (+/—)-2-FKF-4-H H-2-2 I g (+4/—)-2-Phenyl-4-methyl-2-hexenal 4194
1059 S1059 | 2-F% i I 2-Heptanethiol 4128
1060 | s1060 2-(2- ¥ F-4-H JE-3-3F C M B5)-IN R | 2-(2-Hydroxy-4-methyl-3-cyclohexenyl) -pro- 1140
y- g pionic acid y-lactone (Wine Lactone)
1061 1061 [ ZERF AR (X4 2-F W H-5-F 3 | [-Menthyl methyl ether ( 2-Isopropyl-5- 1054
RO methylcyclohexyl methyl ehter)

1062 | S1062 | RS HE Isopropyl hexanoate 2950
1063 S1063 | 2.4-C " -1-1 2,4-Hexadien-1-ol 3922
1064 S1064 | 7N hefg B fig Methyl hexadecanoate

1065 | S1065 | 5-HI Hk-2-158 my H it 5-Methyl-2-thiophenecarboxaldehyde 3209
1066 | S1066 | 4-FJ:-2,6-— W 4 BLZE Wy 4-Methyl-2, 6-dimethoxyphenol 3704
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1067 S1067 | Xof-H 48 3 A A i p-Methoxycinnamaldehyde 3567
1068 | S1068 | 2.4 ,5-= H FEREME 2,4,5-Trimethyloxazole 4394
1069 | S1069 | AHIE — L4718 Benzaldehyde diethyl acetal —
1070 | S1070 | d-3H W faf B d-Neo-Menthol 2666
1071 S1071 | 2-F4R y-IN s 2-Nonenoic acid gamma-lactone 4188
1072 | S1072 | RR-4-Z$ IR R L TR Ethyl trans-4-decenoate 3642
1073 S1073 W E N EE (&2 —&-5-[(Z.Z)-2, | Tuberose Lactone {Dihydro-5-[ (Z,Z)-octa- 1067

5-2F -2 (3 H ) -WK g i 2.5-dienyl ]-2(3H)-furanone}
Lo74 1074 4-FR-2-T -1, 3- “H LI (XA E | 4-Methyl-2-pentyl-1, 3-dioxolane ( Hexanal 2630

BE1,2-TN 46 ) propylene glycol acetal)
1075 S1075 | Z.1& 3-%i 3k g 3-Mercaptoheptyl acetate 4289
1076 | S1076 | HI KL 4R Methyl cellulose 2696
1077 | s1077 R L (X 4 4 T M B AR ) (3,7, | phytol(3,7,11, 15-Tetramethyl-2-hexadecen- 106

11,15-P4 1 -2-F 75 - 1-15) 1-oD
1078 S1078 | S E — 2 4 Isovaleraldehyde diethyl acetal 4371
1079 S1079 | SRR MR 3- T Mg 3-Butenyl isothiocyanate 4418
1080 | S1080 | AR 4- /%4 B 4-Pentenyl isothiocyanate 4427
1081 | S1081 | FHiE MR 5-C Mk 5-Hexenyl isothiocyanate 4421
1082 | S1082 J”ﬁjfc*w”\%% LI LA LT cis-9-Octadecenyl acetate (Oleyl acetate) 4359

LA
1083 | S1083 | 43k FF BL it Furfuryl methyl ether 3159
1084 S1084 | 3-C i 3-Hexanone 3290
1085 S1085 | BmiE R 2- T fig 2-Butyl isothiocyanate 4419
1086 S1086 | SEWLE MR T R Isobutyl isothiocyanate 4424
1087 S1087 | FHmiE MR 6- (I R 6-(Methylthio) hexyl isothiocyanate 4415
1088 S1088 | i FH 5- CHF AR 3L I MR 5-(Methylthio) pentyl isothiocyanate 4416
1089 S1089 | i 502 I R Amyl isothiocyanate 4417
1090 | S1090 | 5 R 5 4 i Isopropyl isothiocyanate 4425
1091 S1091 | S E R 5 I R Isoamyl isothiocyanate 4423
1092 | S1092 | 2,5-— H ki 2,5-Dimethylfuran 4106
1093 | S1093 | FRELX LR Cycloionone 3822
1004 1004 2-S T H-4-F -1, 3- I (X 4 | 2-TIsobutyl-4-methyl-1, 3-dioxolane (Isovaler- 1286

SREE 1, 2-TH BEAEES) aldehyde propylene glycol acetal)
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‘ | cis-and trans-2-Isopropyl-4-methyl-1, 3-diox-
O A e -2 Y R -4-F -, 3-8
1095 51095 | . olane (Isobutyraldehyde propylene glycol ac- 4287
AU (LA 5 T /E 1, 2-N B4 )
etal)
n . 4-Aminobutyric acid ( Gamma-Aminobutyric
1096 | S1096 | 4-ZIT MR (X4 y- 2RI T B - 4288
aci
N-[2-(3., 4-—H & &K I £ K 1-3, | N-[2-(3,4-Dimethoxyphenyl) ethyl]-3,4-di-
1097 S1097 R 4310
4- T AR R A TR G Y methoxycinnamic acid amide
1098 S1098 | —-(1I-N 3wk (R IRIR & YD Di-(1-propenyl)-sulfide (mixture of isomers) 4386
1099 S1099 | &g 2-)% g 2-Pentyl acetate 4012
1100 | S1100 | & f% Ethylamine 4236
B 2,8-Dithianon-4-en-4-carboxaldehyde
2,8 B A4-4- T 0f-4- HOE . .
... | 5-(Methylthio)-2-(methylthiomethyD-
1101 | S1101 | [5-CH g 3E)-2- CHF B 3 11 36)-2- e s 3483
2-pentenal
i3 .
Methialdol
1102 | S1102 | 1- T ¥-1-& B FE i it 1-Buten-1-yl methyl sulfide 3820
1103 S1103 | 5N % — i ik Diisopropyl disulfide 3827
1104 | S1104 | (ED-2-Z 4R (E)-2-Decenoic acid 3913
1105 S1105 | %85 [-Limonene —
1106 | S1106 | IEC B 1-Hexanethiol 3842
1107 S1107 | 2-Z% T 2-Decanone 4271
1108 S1108 | e L ik Difurfuryl ether 3337
1109 S1109 | R TR FEF 2 XA Ethyl vanillin isobutyrate 3837
8- R I L TR TR (X 4 2,6-—H 3~ | 8-Ocimenyl acetate (2, 6-Dimethyl-2,5, 7-oc-
1110 | S1110 o " 3886
2,5,7-3¢ = 45-1-TE 2 R iR tatriene-1-yl acetate)
1111 S1111 | Th& Butylamine 3130
1112 S1112 | 1-F F-2-TN B 1- Amino-2-propanol 3965
1113 | S1113 | e &X-1,5-F —Jf-3-1 (E)-1,5-Octadien-3-one 4405
1114 | S1114 | 2,5- = H H-4-Z A 3E-3(2H)-IK I EA | 2,5-dimethyl-4-ethoxy-3(2 H)-furanone 4104
1115 S1115 | 2 3-2- M -4 =0 -7- -+ = B = 35 i 2-trans-4-cis-7-cis-Tridecatrienal 3638
1116 S1116 | s a-2- M =-4-2% — 15 R /P /g Methyl (E)-2-(Z)-4-decadienoate 3859
. " , | 2-(4-Methyl-2-hydroxyphenyl ) propionic acid-
1117 | S1117 | 2-(4-H He-2- 3 FL R 50 - N R -y - N i 3863
7-lactone
1118 S1118 | RN =X -5-2F 4 g (Z)-5-Octenyl propionate 3890
» 3-Methyl-2-butenyl thioacetate (Prenyl thio-
1119 | S1119 | 3-HVHe-2-T 4 o Bt 2 TR I 3895
acetate)
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1120 | S1120 | 1-WEREmk 1-Pyrroline 3898
1121 | S1121 | 2,3,4-=H JE-3- % B 2,3,4-Trimethyl-3-pentanol 3903
1122 S1122 | 5278 3 = i lik Diisopropyl trisulfide 3968
1123 | S1123 | 2-7P9 Mk 3-1-nik i mk 2-Propionyl-1-pyrroline 4063
3,6- 2 K-1,2,4,5- U Z2 I O ke 55 , , ,
1124 | S1124 | 3.5-— 236120 B4R A BT | of 8- 6-Diethy1, 2. 4. 5-tetra thiane 4094
o and 3,5-diethyl-1,2,4-trithiolane
s | si1os 2.5- R H-1, 4T E e (XA Bi A 2 | 2, 5-Dihydroxy-1, 4-dithiane ( Mercaptoacet- 2826
i — R A aldehyde dimer)
1126 | S1126 | 3-CW 4 BE O /IR &9 3-Hexenal (trans/cis mix) 3923
1127 | S1127 | 4-F83&-3,5- Z H A SR H 4-Hydroxy-3,5-dimethoxybenzaldehyde 4049
1128 S1128 | 2-F—Jf-1-F 2-Undecen-1-ol 4068
1129 S1129 | 2-(4-FRFEIHREL) -2 e (24 B o 2-(4-hydroxyphenyl) ethylamine (Tyramine) 4215
1130 | s1130 AL C2-1k Mg F 3O B 5 J-2- 8l ()L 44 4- | 4-[ (2-Furanmethyl) thio -2-pentanone (4-Fur- 3810
At JL-2- IR D furylthio-2-pentanone)
1131 | S1131 | o2 ¥ i 3 g Methylthiomethyl hexanoate 3880
1132 S1132 | 2. 6-— F 54 2, 6-Dimethyl-4-heptanone ( Diisobutyl ke- 3537
tone)
1133 | S1133 | d-%&JFH d-carvone 2249
1134 | S1134 | JeaX-3-C mmE trans-3-hexenol 4356
1135 | S1135 | FERHA I AR terpinyl formate 3052
1136 S1136 | JIit & & A B dehydronootkatone 4091
1137 | S1137 | CFER & M ik geranyl hexanoate 2515
1138 | S1138 | 3-H I @& 3-methyl hexanal 4261
1139 | S1139 | (X, R#AD-2,4-T =4 (E.E)-2.4-nonadiene 4292
1140 S1140 | 1-°F4 1-octene 4293
1141 | S1141 | 2-FF B2 2 2-methyl acetophenone 4316
1142 | S1142 | 1-Z 3E-2-H B KL nk % (X 44 2SIk ng) 1-ethyl-2-formylpyrrole (Tea pyrrole) 4317
1143 | S1143 | 2-(4-F JE-5-WEme ) 2, 257 IR 1§ 2-(4-methyl-5-thiazolyl) ethyl octanoate 4280
1144 S1144 | 2-2 F&-6-F F g g 2-ethyl-6-methylpyrazine 3919
1145 | S1145 | XF-74 32 B p-propylphenol 3649
1146 | S1146 | 3,5- .2 F-2- W Kk 3,5-diethyl-2-methylpyrazine 3916
1147 | S1147 | ¥ 5 Ja5 R verbenone 4216
1148 | S1148 | 4-JR M s 4-pentenal 1262
1149 S1149 | 4Bk 418 ZBRTS — B 45 TR ethyl acetoacetate propylene glycol ketal 4294
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1150 | S1150 | thA4PR H fis methyl sorbate 3714
1151 | S1151 | 2,5-—- 2 F DU nk g 2,5-diethyl tetrahydrofurane 3743
1152 | S1152 | i %0 9 Af 10k IR 14 il dehydromenthofurolactone 3755
1153 | S1153 | ZRHBk4: i kg myrtenyl acetate 3765
1154 S1154 | 2-(4-FF He-5-wE Mk 1) 2 5 & R Fig 2-(4-methyl-5-thiazolyD) ethyl hexanoate 4279
1155 | S1155 | 2-(4-F 3L-5-mEmp 3L ) 2 [ T 12 g 2-(4-methyl-5-thiazolyl) ethyl butyrate 4277
1156 | S1156 | Nkmg pyrrole 3386
1157 | S1157 | S-4 1A 3&-L-2F bt &R S-allyl-L-cysteine 4322
1158 | S1158 | 2-Fi#k-3-T Fx 2-Mercapto-3-butanol 3502
1159 | S1159 | #ACH B Thiogeraniol 3472
1160 S1160 | I o b B Pinanyl mercaptan 3503
o HE-B- 52 TN HE o HF JE-B-3 A % | o-Methyl-B-hydroxypropyle-methyl-
Hot stiel Tt Bk ’ ’ ,B*merczpt‘ipri,)pyl syuplfidzy ' 3909
1162 | S1162 | Z H:F W Ethyl maltol 3487
1163 | S1163 | FrizHE — Z 4l Citral diethyl acetal 2304
1164 S1164 ?_Wﬁ%%_& kit L L 3-Propenyl-6-ethoxyphenol (Propenylguaethol) 2922
4% 5 g FN )
1165 | S1165 | g-H FLELH 2 Methyl-B-ionone 2712
1166 | S1166 | 8- 4% >~ i Methyl-0-ionone 2713
1167 S1167 | 2,6-TF Ml — 2 45 1% 2,6-Nonadienal diethyl acetal 3378
1168 S1168 | 9-+— M 9-Undecenal 3094
1169 | S1169 | 10-+—&mE 10-Undecenal 3095
1170 S1170 | AR (LA b gD Aldehyde C-16 pure (so called) (Strawberry o
aldehyde)
1171 | S1171 | Z#F =X Ethyl vanillin 2464
1172 | S1172 | B 5 LA AR SR Cyclamen aldehyde 2743
1173 | S1173 | BIEFFE Hydroxycitronellal 2583
1174 | S1174 | p-H P s B-Homocyclocitral 3474
1175 | S1175 | 1-38 oy B H- 90 45 B [-Menthone 1,2-glycerol Ketal 3807
1176 S1176 | 4-FF A B -4- B 3-2- ) i 4-(Methylthio)-4-methyl-2-pentanone 3376
1177 S1177 | 3-%i -2- 1% 1 3-Mercapto-2-pentanone 3300
1178 | S1178 | d .- faf B H 3 45 B d 1-Menthonel , 2-glycerol Ketal 3808
1179 | S1179 | o-H F 5T 22T Methyl-a-ionone 2711
1180 S1180 | a- I FL 48 % 22 i a-iso-Methylionone 2714
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1181 | S1181 | N3k a5 % £ Allyl a-ionone 2033
1182 | S1182 | 6-HHEEHEE X 6-Methylcoumarin 2699
1183 S1183 | 2-#i LR 2-Mercaptopropionic acid 3180
1184 | S1184 | 2-W $t 4 45 e 2 Methyl-4-pentenoic acid 3511
1185 S1185 | & MR — B AE RS Benzyl dimethyl carbinyl acetate 2392
1186 S1186 | ¥ 3 2 MR M N R Allyl cyclohexaneacetate 2023
1187 S1187 | Z R ¥ Bk Rhodinyl acetate 2981
1188 | S1188 | 3-(2-WkW L) N2 Z g Ethyl 3(2-furyl) propanoate 2435
1189 | S1189 | AR N Bk Allyl propionate 2040
1190 S1190 | 3-¥F & H 79 R 45 19 TR Allyl 3-cyclohexylpropionate 2026
1191 S1191 | 3-(2-mkmgEH N R 7 T Mg Isobutyl 3-(2-furan) propionate 2198
1192 | S1192 | B4R P9 1R A s Furfuryl thiopropionate 3347
1193 S1193 | T AR — B L% 3L R g Dimethyl benzyl carbinyl butyrate 2394
1194 S1194 | A FE T RGN BR Allyl cyclohexanebutyrate 2024
1195 S1195 | 1,3-F M GREE) 1,3-Nonanediol acetate(mixed esters) 2783
1196 | S1196 | TR 754 7 s Styralyl butyrate 2686
1197 | S1197 | ZFRMIAES Cedryl acetate —
1198 S1198 | R TR E By Bs Maltol isobutyrate 3462
1199 S1199 | 2-F Fe-4-1% 465 1R <. Bk Ethyl 2-methyl-4-pentenoate 3489
1200 S1200 | Z 1k DY S8k fig Tetrahydrofurfuryl acetate 3055
1201 S1201 | Bk 2 1R H g Methyl heptine carbonate 2729
1202 | S1202 | B3R AR H R Methyl octyne carbonate 2726
1203 S1203 | 2 R LR Diethyl sebacate 2376
1204 S1204 | 10-+—¥45R £ T8 Ethyl 10-undecenoate 2461
1205 S1205 | K WA TR Allyl phenylacetate 2039
1206 | S1206 | = Z W& H Mk Triacetin 2007
1207 | S1207 | K ZFRFE M B Geranyl phenylacetate 2516
1208 | S1208 | # Z WX M ik p-Cresyl phenylacetate 3077
1209 | S1209 | 4-ZRFETERH R (XK TRH B Methyl 4-phenylbutyrate 2739
1210 S1210 | 4-KETRIBE(X AR TR LER) Ethyl 4-phenylbutyrate 2453
1211 S1211 | AR N R Allyl cinnamate 2022
1212 | S1212 | 2-H 3&-3- )G R & 1R Ethyl 2-methyl-3-pentenoate 3456
1213 | S1213 | WHEMR Z. 1 Ethyl nitrite 2446
1214 S1214 | BERR T Amyl heptanoate 2073
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1215 | S1215 | 3-Z Mk %s-2,5- — FF ELnk iR 3-Acetyl-2,5-dimethylfuran 3391
2,5- 2 W JE-3-5 AR (2ZHDO-4-Wk g T )
1216 S1216 N 2,5-Dimethyl-3-Oxo-(2 H)-fur-4-yl butyrate 3970
1 Mg
1217 S1217 | 2-FF & FE-3(5 3 6)-F 78 JL kg 2-Methoxy-3(5 or 6)-isopropylpyrazine 3358
‘ 2-Methyl-3,5-or 6-(furfurylthio)-
1218 | S1218 | 2-HJk-3(5 B 6)-Ht i AL nik 1% 3189
pyrazine(mixture of isomers)
2-F 3L (8 £ F)-3 (5 8y 6)-H & JE | 2-Methyl Cor ethyl )-3 (5 or 6)-methoxy-
1219 S1219 3280
i 17 pyrazine
2,5- " H H-2,5- TR E-1, 4B A _ _
1220 S1220 2,5-Dimethyl-2,5-dihydroxy-1,4-dithiane 3450
Ho e
) R . 5, 7-Dihydro-2-methylthieno (3, 4-d)-pyrimi-
1221 S1221 | 5,7-&-2- P FegEWy 3 (3,4-d) W5 g di 3338
ine
1222 | S1222 | 2-Z % FLgEms 2-Ethoxythiazole 3340
1223 S1223 | 2.,4- F H-5- 2 Tk kg g 2+4-Dimethyl-5-acetylthiazole 3267
1224 S1224 | 7T &R Isoeugenyl acetate 2470
3-H R TR A-H B s (X4 F IR X} | p-Methylphenyl 3-methylbutyrate ( p-Cresyl
1225 S1225 3387
5 1R isovalerate)
1226 S1226 | [-3%far B £, BT R T [-Menthol ethylene glycol carbonate 3805
1227 S1227 | 3-(2-H F N EL) nik e 3-(2-Methylpropyl) pyridine 3371
1228 S1228 | LA 2EE 1,2-T9 FE46 Ethylvanillin propylene glycol acetal 3838
1229 S1229 | A Xk RETS 5 Artificial cognac oil —
) Smoking flavorings No. | made from
1230 | S1230 | IR A R | = -
hawthorn kernels
Smoking flavorings No. [ made from
1231 | S1231 | IWAERNEFWE T 5 -
hawthorn kernels
WHFTEIFE (XY o-5F T HAE L | Isobutyl benzyl carbinol ( «-Butyl iso
1232 | s1232 | 2208
B phenethyl alcohol)
1233 | S1233 | 4-FK%KE-3-T Mi-2-% 4-Phenyl-3-buten-2-ol 2880
1234 S1234 | 2-F He-4- K FH-2-T % 2-Methyl-4-phenyl-2-butanol 3629
AR [-Menthol 1-(or 2-)-propylene glycol carbon-
1235 | S1235 | /- fif B P9 It ik R T 3806
ate
1236 | S1236 | 2FPRH TN R Allyl octanoate 2037
1237 S1237 | a-NEK a-Propylphenethyl alcohol 2953
N » Hydratropyl alcohol (B-Methylphenethyl al-
1238 | S1238 | JEEERE(N 4 B-HHRK ZED A 2732
cohol)
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1239 S1239 | DU & J5 e Tetrahydrolinalool 3060
1240 | S1240 | 2.3- i3k T % 2,3-Dimercaptobutane 3477
1241 S1241 | B-ZE LB B-Naphthyl ethyl ether 2768
1242 | Sl242 | BT 3k p-Z50k B-Naphthyl isobutyl ether 3719
1243 | S1243 | 4B-19 32K B o-Propylphenol 3522
1244 S1244 | KRR T HEp Isoeugenyl benzyl ether 3698
1245 | S1245 | 2-H13E-3(5 5k 6)-H B FLnlk 2-Methyl-3(5 or 6)-(methylthio) pyrazine 3208
1246 | S1246 | HmF AR Citronellyloxyacetaldehyde 2310
1247 S1247 | LBEIR VS B 4 1 Acetaldehyde phenylethyl propyl acetal 2004
1248 1248 | 2-F1 363 (o FR L A3 7 2-Methyl-3-( p-methylphenyl) propanal 2718
Satinaldehyde
1249 S1249 | 2-FH-3-(2- W i 56 ) T -2- M JiE 2-Phenyl-3-(2-furyl) prop-2-enal 3586
1250 | S1250 | 3,5,5-= M 5 m 3,5,5-Trimethylhexanal 3524
1251 S1251 | 2-FH-3(5 5 6)-Z S F itk 2-Methyl-3(5 or 6)-ethoxypyrazine 3569
1252 S1252 | B H i 46 1 Heptanal glyceryl acetal 2542
1253 S1253 | % Z 1 H il 46 Phenylacetaldehyde glyceryl acetal 2877
1254 | S1254 | - HEE B p-Isopropyl phenylacetaldehyde 2954
1255 | S1255 | 2-H1 HE-4-2E T % 2-Methyl-4-phenylbutyraldehyde 2737
1256 | S1256 | Je3EmE Hydratropic aldehyde 2886
1257 S1257 | Je 25— H 4R Hydratropic aldehyde dimethyl acetal 2888
1258 S1258 | BREFFE L Hydroxycitronellal diethyl acetal 2584
1259 | S1259 | kel — W 45 ms Citral dimethyl acetal 2305
1260 | S1260 | 4-H1 H-5-(2-Z Pk S £ 56 ) - g 4-Methyl-5-(2-acetoxyethyl) thiazole 3205
1261 | S1261 | o= T H:AHEE a-Butylcinnamaldehyde 2191
1262 S1262 | 4-B k- 3-Hli 4-Heptene-3-one —
1263 | S1263 | 4-H 3E-1-Z8 3E-2- 0 4-Methyl-1-phenyl-2-pentanone 2740
1264 | S1264 | 1-C4f- B 4 562K 38 ) - 1- 13 45 - 3- T 1-( p-MethoxyphenyD)-1-penten-3-one 2673
1265 | S1265 | a-C X H:A 8 a-Hexylidenecyclopentanone 2573
1266 S1266 | P4 H FE 2, FE B8 O 4 B Tetramethyl ethylcyclohexenone 3061
1267 S1267 | A 5 R R Furfurylthiol formate 3158
1268 | S1268 | HI %k p-ZEHH Methyl 8-naphthyl ketone 2723
1269 | S1269 | 2-(3-ZKPN L) Y & kR 2-(3-PhenylpropyD) tetrahydrofuran 2898
1270 S1270 | KR 2R Allyl acetic acid 2843
1271 S1271 | H PR — H % 3 i g Dimethyl benzyl carbinyl formate 2395
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1272 S1272 | 4-Z Bk 3E-6-40 T 3-1, 1- — HI S B v 4-Acetyl-6-z-butyl-1, 1-dimethylindane 3653
1973 | s1273 ZEWE RSN A 1,1- " H & 32 | Decanal dimethyl acetal (1, 1-Dimethoxyde- p363
ot cane)
1274 S1274 | LRI KB Cyclohexaneethyl acetate 2348
1275 | S1275 | Xf-H K& I LR £ g Ethyl (p-tolyloxy) acetate 3157
1276 | S1276 | &1 W HH 2 3 Rl Dimethyl phenethyl carbinyl acetate 2735
1277 | S1277 | V5 P 32 5 B i Methyl phenylcarbinyl propionate 2689
1278 | S1278 | 2wk i 5 P o ik 7 TG Propyl 2-furanacrylate 2945
1279 S1279 | BT — W L8 2 KR iR Dimethyl phenethyl carbinyl isobutyrate 2736
1280 | S1280 | H TR 2- KA LR 2-Phenoxyethyl isobutyrate 2873
1281 S1281 | + =8k —MR¥W & g Ethylene brassylate 3543
1282 S1282 | A4 LA H R 5+ 1 H Isobutyl anthranilate 2182
1283 S1283 | XF-HUT Fe 2K 2 R iR Methyl p-tert-butylphenylacetate 2690
1284 S1284 | KA Z R KT TR Allyl phenoxyacetate 2038
1285 | S1285 |  Z R ¥ Mg Octyl phenylaceteate 2812
1286 | S1286 | 4 Z Mg Benzyl phenylacetate 2149
1287 S1287 | K LR I5 % BR Linalyl phenylacetate 3501
1288 S1288 | KM HFF TR Citronellyl phenylacetate 2315
1289 S1289 | K Z R A B A By iR Guaiacyl phenylacetate 2535
1200 | s1290 - - TR 2- K W8 (X4 T W | 2-phenethyl 3-Methyl-2-butenoate ( Phenethyl 2860
R4 2 T8 senecioate)
1291 S1291 | 3-ZRFELA 7K H il iR & e Ethyl 3-phenylglycidate 2454
1292 S1292 | PR I5 A5 R Linalyl cinnamate 2641
1293 | S1293 | 1,2-—[(1'-Z &£ -Z & Wk 1,2-Di[ (1'-ethoxy) ethoxy]propane 3534
1294 | S1294 | N,2,3-= H Bt-2- S 79 3 T ke 2-Isopropyl-N , 2, 3-trimethylbutyramide 3804
1205 | S1205 NZ Be-2-5¢ N B-5- 338 & bi | N-Ethyl-2-isopropyl-5- -
ik Jli methylcyclohexane carboxamide
1206 | s1z96 | > ERAL ’Z_W?@?(Rz 314 3-1-Menthoxypropane-1 » 2-diol 3784
B IE-1,2-T D)
1297 | S1297 | FFZ 3Tt Vanillyl butyl ether 3796
1298 S1298 | 9-Z& T 9-Decenal 3912
1299 S1299 | 2-fp T IR 2 2-sec-Butylcyclohexanone 3261
1300 | S1300 | 2,3+ —HKk M 2,3-Undecadione 3090
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1301 S1301 | R bedE H R Cyclohexanecarboxylic acid 3531
1302 | S1302 | 5 Hl 6-3$ M MR (4 4 5 P D 5-and6-Decenoic acid (Milk lactone) 3742
1303 S1303 | /\ Z & 3 Tig Sucrose octaacetate 3038
1304 S1304 | T M N ER Allyl butyrate 2021
1305 S1305 | R TRF 2~ &M Vanillin isobutyrate 3754
1306 S1306 | J% 1% BA -3 faf B [-Monomenthyl glutarate 4006
1307 | S1307 | AW I 2R 2B Ethyl benzoylacetate 2423
1308 | S1308 | e-+ —PIMK e-Dodecalactone 3610
1309 S1309 | NAFHE Octahydrocoumarin 3791
1310 | S1310 | 2,5- F J-3-mk il A7k P 2,5-Dimethyl-3-furathiol 3451
1311 S1311 | 1.,2-T —fifis 1, 2-Butanedithiol 3528
1312 S1312 | W-(2,5- F 3L-3-mk MRj 3 ) — it fik Bis(2,5-dimethyl-3-furyl) disufide 3476
1313 | S1313 | P93& 2-H Jk-3-mk meg 35k — 4 Ji Propyl 2-methyl-3-furyl disulfide 3607
1314 S1314 | W& 3 mi bk Dicyclohexyl disulfide 3448
1315 S1315 | AL 5 P9 32k i 1k Furfuryl isopropyl sulfide 3161
1316 | S1316 | 2-Z F:FHE Bl 2-Ethyl thiophenol 3345
1317 S1317 | 2-( L BRI IR H i s T Methylthio 2-(acetyloxy) propionate 3788
1318 S1318 | 2-(T9 ik 435 ) TN 2 Y it I8 I Methylthio 2-(propionyloxy) propionate 3790
1319 S1319 | 3-MEARE TN R £ BiR Ethyl 3-(furfurylthio) propionate 3674
1320 | S1320 | 2-F i 5L e 2-Methylthiopyrazine 3231
1321 S1321 | RBFRIR K L B Phenethyl isothiocyanate 4014
1322 | S1322 | 2-(3-ZEP ) M 2-(3-Phenylpropyl) pyridine 3751
1323 | S1323 | 4.5-— F J3-2- 2 KE-3-1E g wpf 4,5-Dimethyl-2-ethyl-3-thiazoline 3620
1324 | S1324 | 2-fd T Fk-4,5-— FF BL-3- 188 s o 2-(2-ButyD-4, 5-dimethyl-3-thiazoline 3619
1325 S1325 | ML 2w s Pyrazine ethanethiol 3230
1326 | S1326 | /K45 K N Phenyl salicylate 3960
1327 S1327 | BEfE — W 4n Heptanal dimethyl acetal 2541
1328 | S1328 | #IEHIFHE W 4% Hydroxy citronellal dimethyl acetal 2585
1329 S1329 | XF-PH % ] 7 ik p-Propyl anisole 2930
1300 | S1330 | 5T ERx-H B Eg p-Tolyl isobutyrate 3075
1331 | S1331 | 5 T ER4B-HT By o-Tolyl isobutyrate 3753
1332 | S1332 | FrAEEE TN FE 46 s Citral propylene glycol acetal —
1333 | S1333 | Jal-2-C il — 2 4n ik trans-2-Hexenal diethyl acetal 4047
1334 S1334 | 2-%i FLBEW; 2-Mercaptothiophene 3062
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1335 | s1335 | 0 Oo8 =M (X AXES. 80 AT AL »-Menth-3,8-diol 1053
D
1336 S1336 | 1,8 _HifE 1.8-Octanedithiol 3514
L del _Q k= Fu S
1337 | S1337 i[;o]i; :; Sli%ﬁﬁ;ﬂz*ﬁjﬂ%}f spiroL.2, &-Dithiar1-methyl-8-oxabicyclo[ 3.5.0] 3270
octane-3,3'-(1"-oxa-2'-methyl) cyclopentane]
ke ]
1338 | S1338 | 3-T-4&-2-1i 3-Nonen-2-one 3955
1339 S1339 | 3-H -2, 4-F 3-Methyl-2,4-nonadione 4057
1340 S1340 | 2,5- H #-3-7 A% 2, Ik 48 3L nk g 2,5-Dimethyl-3-thioacetoxyfuran 4034
1341 | S1341 | j-4-C I trans-4-Hexenal 1046
1312 1342 | 5[ (2 25 3 k)R] 2 T B (+/—)-3-[ (2-Methyl-3-furyl) thio ]-2-buta- 1056
none
1343 S1343 | 3-%iFk-2- 1 5L s 3-Mercapto-2-methylpentanal 3994
1344 | S1344 2_(1_%%%) LRLUA 2 b 2-(I-Menthoxy) ethanol 4154
AELED ]
1345 S1345 | AR MY & 4 g Tetrahydrofurfuryl propionate 3058
1346 S1346 | TR I T4 R Allyl isovalerate 2045
1347 | S1347 | 3-3FHi-1-B 3-Octanon-1-ol 2804
1348 S1348 | =R H il s Glyceryl tripropanoate 3286
1349 | S1349 | ¥R o BEHE a-Furfuryl octanoate 3396
1350 | S1350 | T F&J :\-2-2 I I Bk trans-2-Octen-1-yl butanoate 3517
1351 S1351 | KOBEZ R T 451 Phenylacetaldehyde diisobutyl acetal 3384
1352 S1352 | 1,3- R F-2-N R 1,3-Diphenyl-2-propanone 2397
1353 | S1353 | 10-+—J&H T Mg Butyl 10-undecylenate 2216
1354 | S1354 | LR F N Santalyl acetate 3007
1355 S1355 | 2-Z BT MR 7 - fig Geranyl 2-ethylbutyrate 3339
1356 S1356 | 3-¥% H FE-2-2F T 3-Hydroxymethyl-2-octanone 3292
1357 S1357 | 1,2-3C —Hd 1,2-Cyclohexanedione 3458
1358 S1358 | A7 H i ms Glycerol ester of rosin 4226
1359 1359 IR IR-3-F0 He-2-H L T-1-BE (X 44 3- | rythro and threo-3-Mercapto-2-methylbutan- 2993
FiFL-2-H 3L T D) 1-ol (3-Mercapto-2-methylbutyl alcohol)
1360 S1360 | 4-FF LB 2K 4-Methyl biphenyl 3186
1361 S1361 | a3k A A a-Amylcinnamyl alcohol 2065
1362 S1362 | 1-# He-3-F Ak -3 1-phenyl-3-methyl-3-pentanol 2883
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1363 S1363 | 5-7F 3k 5-Phenylpentanol 3618
1364 | S1364 | X-#Eh -2 (3L 44 X - W bt B-2) p-Menthan-2-ol 3562
1365 S1365 | A A LT 2L Dehydrodihydroionol 3446
1366 | S1366 | £ H:iym Ethyl fenchol 3491
1367 S1367 | 3 M 3 3% 71 1R B8 0 47 B iR Gum Arabic,hydrogen octenylbutane dioate 4227
N1-(2-H 48 Fe-4-F 3 A H)-N2-[ 2- | N1-(2-methoxy-4-methylbenzyl )-N 2-[ 2-( 5-
1368 S1368 4234
(5-F J-2-mip g 3k ) 2, 56 TR methylpyridin-2-yl) ethyl Joxalamide
N1-(2,4- " H & F L FH-N2-[2-(2- | N1-(2, 4-dimethoxybenzyl)-N 2-[ 2-(pyridin-
1369 S1369 4233
M BE ) 2 Ak T B I i 2-yDethyl Joxalamide
N-(4-FF FH-(3,4-W F 4 ) K H | N-Cheptan-4-yl) benzo [ d] [ 1, 3] dioxole-
1370 S1370 4232
gt e 5-carboxamide
1371 | S1371 | Kt Dibenzyl ether 2371
1372 S1372 | 5-F -+ W H il g Glyceryl 5-hydroxydodecanoate 3686
1373 | S1373 | = TR ImEs Tributyrin 2223
1374 S1374 | FERI I BR Allyl nonanoate 2036
1375 S1375 | 5-#2 B8R H i g Glyceryl 5-hydroxydecanoate 3685
1376 S1376 | NIR 3-KFEE N B 3-Phenylpropyl propionate 2897
1377 S1377 | PEERR 579 iR Isopropyl cinnamate 2939
1378 | S1378 | 2-il FE-4-T i it 2-Keto-4-butanethiol 3357
1379 | S1379 | H3E-xF- 245K H il AR 2 Fg Ethyl methyl-p-toly glycidate 3757
1380 S1380 | 5-%F-8-+ —mr KR 5- N BR 5-Hydroxy-8-undecenoic acid delta-lactone 3758
1381 S1381 | N-3R - J7 -2- M 2-6-F — ki | N-Cyclopropyl-(E)2,(Z)6-nonadienamide 4087
1382 | S1382 | N-& 3-Jz 20-2- 0 -6~ 45 Bk e N-Ethyl-(E)2,(Z)6-nonadienamide 4113
2,4- " R-1,3- "8 N (L &4 LB | 2, 4-Dimethyl-1, 3-dioxolane ( Acetaldehyde
1383 S1383 N 4099
1,2-T4 4R 18 propylene glycol acetal)
1384 | S1384 | p-ZEHIfiik B-Naphthyl methyl ether 4704
1385 S1385 | —# LR Dihydroxyacetone 4033
1386 S1386 | A3 — A ik Phenyl disulfide 3225
1387 S1387 | ZHEFHF W Ethyl carvacrol 2246
FH L 2R % i 45 s (4B L 18] X F A4 | Tolualdehyde glyceryl acetal Co-, m-, p-
1388 S1388 3067
IR &Y mixed isomers)
(+/—)-F =X Fi -4, 8-— B %&-3, | (+/—)-trans-and
1389 S1389 » 4102
7-F -2 cis-4,8-Dimethyl-3, 7-nona-dien-2-ol
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1390 | s1390 (/=) 3 L K-4, 8- B - | (+/—)-trans-and 1103

3.7-F " -2- £ TR g cis-4,8-Dimethyl-3,7-nona-dien-2-yl acetate
1391 | S1391 | (A -1- 4 H6-1-28 4 trans-and cis-1-Methoxy-1-decene 4161
1392 | S1392 | 2-(4-F JE-5-MEmp L) 7, B2 3% 12 g 2-(4-Methyl-5-thiazolyD) ethyl decanoate 4281
1393 S1393 | 2-(4-H JE-5-wEmk 3L 2 B T R Bk 2-(4-Methyl-5-thiazolyl) ethyl isobutyrate 4278
1394 S1394 | 2-(4-FF H-5-wgms L) 2, 15 Y R g 2-(4-Methyl-5-thiazolyD) ethyl formate 4275
1395 S1395 | =2 3-ZK N e 3-Phenylpropyl isovalerate 2899
1396 S1396 | di-ifar i (+/—)-1,2-0 —FEMRER R | d{-Metho(+/—)-propylene glycol carbonate 3992
1397 | S1397 | Z1R 1-Z %8 3 2 W2 g 1-Ethoxyethyl acetate 4069
1398 | S1398 | N-5 T - -2-Jx-4-2& — IR IR k% N-Isobutyldeca-trans-2-trans-4-dienamide 4148
1399 S1399 %?—(Z‘@Eﬁ(xg PRIETHRIRL Benzoin(2-Hydroxy-2-phenylacetophenone) 2132
1400 S1400 | FF 3 55 e B — i ik Methyl isopentyl disulfide 4168
1401 S1401 | P& k2K H 2 s T B Allyl anthranilate 2020
1402 | S1402 | 6-3F & 5 O o % 74 g Allyl cyclohexanehexanoate 2025
1403 S1403 | 5-¥4 )k 15 92 4 1A Tl Allyl cyclohexanevalerate 2027
1404 S1404 | 2-Z. 3T MR & N iR Allyl 2-ethylbutyrate 2029
1105 | s1405 154 WIS I B (X 4% R X-2-F1 #-2-T | Allyl tiglate (Allyl trans-2-methyl-2-buteno- pous

95 TR A DI TR ate)
1406 | S1406 | 10--— 4 W& 4 75 g Allyl 10-undecenoate 2044
1407 | S1407 | a-J3E PR — W 45 S a-Amylcinnamaldehyde dimethyl acetal 2062
1408 S1408 | MR a-Ji 3k A H: iR a-Amylcinnamyl acetate 2064
1409 | S1409 | HER o~ EE R EENR a-Amylcinnamyl formate 2066
1410 S1410 | SR o1 5 A H: R a-Amylcinnamyl isovalerate 2067
1411 S1411 | 4(2-WRW 3L T R 5 I i Isoamyl 4(2-furan) butyrate 2070
1412 S1412 | 3(2-mk g 5 T R S5 % g Isoamyl 3(2-furan) propionate 2071
1413 S1413 | 2-7kHk-5 ok 6-F-1,4- —mEkE 2-Amyl-5 or 6-keto-1,4-dioxane 2076
1414 | S1414 | P9 AR 5 1% e Isoamyl pyruvate 2083
1415 | S1415 | %3 T Hmt Benzyl butyl ether 2139
uts | s N-3,7-ZH $-2, 6-3F - R 3 | N-3, 7-Dimethyl-2, 6-octadienylcyclopropyl- 1267

T e carboxamide
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17 1417 };i;j@ﬂff i;i);;iﬁxizg [N-( Ethox‘ycarbonyl) methyl ]-p-menthane- 1309

o5 1 3-carboxamide
1418 | S1418 | ## AR F A SmokEz C-10 SmokEz C-10 —
1419 | S1419 | #A Q8 2 A Bk EL SEF 7525 Scansmoke SEF 7525 —
1420 | S1420 | (= 0=0O-2,6-T —Mi-1-BEZ B | (E.Z)-2,6-Nonadien-1-ol acetate 3952
1421 S1421 | 4B 4 I H iR 7K £ Bk Phenylethyl anthranilate 2859
1422 | S1422 | 2-P9 Mk 3-2- 198 M ok 2-Propionyl-2-thiazoline 1064
1423 S1423 | =X -8-+ U 4 (Z)-8-Tetradecenal 4066
1424 | Sl424 | WA BRELC MRS Allyl thiohexanoate 4076
1425 | S1425 | MFEZE Divanillin 4107
1426 | S1426 | A 3X-2- 58 3 IR T b AR iR cis-and trans-2-Heptyleyclopropane carboxylic acid 4130
1427 S1427 | 5-FF-4-H EC R o- N TR 5-Hydroxy-4-methylhexanoic acid 6-lactone 4141
1428 | S1428 | 4-FiFk-2- )% i 4-Mercapto-2-pentanone 4157
1429 | S1429 | 2,4,6-=Fi Bk 2,4,6-Trithiaheptane 4214
1430 | S1430 | 1-(4-H R 3 -4-H FL-1- )30 )i - 3- il 1- (4-Methoxyphenyl)-4-methyl-1- penten-3-one 3760
1431 | S1431 | 3(2)-32%&-5-H H-2(3)-C il 3(2)-Hydroxy-5-methyl-2(3)-hexanone 3989
1432 | S1432 | Z#iILH k2 Dimercaptomethane 4097
1433 1433 4-32Ke-2- T W2 v-WHsL X % 2(5H)- | 4-Hydroxy-2-butenoic acid y-lactone[ 2(5H )- 1138

LN furanone |
1434 | S1434 | (+/—)-3-W I T R 5 T Ik (+/—)-Isobutyl 3-methylthiobutyrate 4150
1435 | S1435 | 3-F i F&-2- T 3-(Methylthio)-2-butanone 4181
s | s 5T 3 A 3K -5- 2 Fe-4-F Hk-2-(2-F 3L | cis-and trans-5-Ethyl-4-methyl-2-( 2-methyl- 1510

P 3 ) - g8 A propyl)-thiazoline
1437 | S1437 | 1-JRHBiEE 1-Pentanethiol 4333
1438 S1438 | (+/—)-4-%5 Fe-4-H Fe-2- )W 5 (+/—)-4-Mercapto-4-methyl-2-pentanol 4158
1439 | S1439 | FXMRIFC EE Cyclohexyl isovalerate 2355
1440 | S1440 | 2-WE Wy 3 — i ik 2-Thienyl disulfide 3323
1441 S14471 | XL (2-F Fe-3-mk iy 5% ) DU 7% ik Bis(2-methyl-3-furyl) tetrasulfide 3260
1442 | S1442 | FFR X By Fg p-Tolyl octanoate 3733
1443 | S1443 | N2 2F Wi iR Maltol propionate 3941
1444 | S1444 | Wix-2-2 -1-8 (Z)-2-Hexen-1-0l 3924
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(+/—=) A R-2-C W BETN 8 | (+/—) trans-and cis-2-Hexenal propylene
1445 S1445 4272
I8 T glycol acetal
1446 S1446 | 4R 2-2 3T R 2-Ethylbutyl acetate 2425
1447 | S1447 | 2,5- .7, 3-3- W K 2,5-Diethyl-3-methylpyrazine 3915
1448 S1448 | 4-(F #i ) -2- 1 Bl 4-(Methylthio)-2-pentanone 4182
1449 S1449 | H B At H B e Methylthiomethylmercaptan 4185
i =X sz 3X-5- 2 Fk-4- R FE-2-(1-H Bk | cis-and trans-5-Ethyl-4-methyl-2-(1-methyl-
1450 S1450 4318
TR ) - I9E 1Ak propyl)-thiazoline
1451 S1451 | W — W 45 % Octanal dimethyl acetal 2798
1452 S1452 | 3-%iF-3-H F-1- T 2 FR s 3-Mercapto-3-methyl-1-butyl acetate 4324
1453 S1453 | (R,S)-3-F2%L T 1R -1 o i [-Menthyl (R ,S)-3-hydroxybutyrate 4308
1454 S1454 | RICER 5 A R Isopropyl isovalerate 2961
1455 S1455 | i 2 -4-28 4 % £ R g cis-4-Decenyl acetate 3967
1456 S1456 | 1545 BR & M Bis Geranyl tiglate 4044
1457 S1457 | N-Z H ik &) & 3L % H i N-Benzoylanthranilic acid 4078
2,6,10-= H 3£-2, 6, 10-+ Bk = - _ )
1458 S1458 L 2,6,10-Trimethyl-2,6,10-pentadecatrien-14-one 3442
1459 | S1459 | 2,5- F L ngems 2,5-Dimethylthiazole 4035
1460 S1460 | H f 3k H B T PR iR Methylthiomethyl butyrate 3879
1461 | S1461 | 2-HEiHZ B 2-(Methylthio) ethanol 4004
1462 | S1462 | = 3 =Rk Diethyl trisulfide 4029
gt = Az - 1-% F- X -2 Jg-3- T (X
1463 S1463 | &4 2 Al 2K-1-%i Fe-XF-T8 ff %¢-3- | cis-and trans-1-Mercapto- p-menthan-3-one 4300
[LED)
. o N 4- Hydroxy-4-methyl-7-cis-decenoic acid gamma lac-
1464 | S1464 | A-FE3-4-H -7 2S5 BR v- P i 3937
tone
1465 S1465 | 2-F Rt 2-Methyloctanal 2727
1466 S1466 | 3-F Fe-5-7 He-2-3R & M- 1-Bd 3-Methyl-5-propyl-2-cyclohexen-1-one 3577
1467 | S1467 | 2,4-T- —f-1-1 2,4-Nonadien-1-ol 3951
1468 | S1468 | ¥ Hi Cyclopentanethiol 3262
i . N-p-Benzeneacetonitrile menthanecarboxam-
1469 | S1469 | N-XJ 2K 2 JiF A& W e 5 Y It e . 4496
ide
N-[2-Clk bg-2-55) & Fe )3 i kg Fe 7 | N-[2-(Pyridin-2-yD) ethyl ]-3- p-menthanecar-
1470 S1470 4549
ik iz boxamide
182
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A-FH-5,6- = B 3L e Wy 3F (2, 3-d] ™ | 4-Amino-5, 6-dimethylthieno [ 2, 3-d] pyrimidin-2
1471 S1471 4669
WE-2 (1 H )~ £k 12 £ (1H)-one hydrochloride
3-[(4-E H#-2,2- " F-1H-2,1,3-4 3 | 3-[ (4-Amino-2,2-dioxido-1H-2, 1, 3-benzothiadi-
1472 S1472 | MEZWE-5-F) 4 ]-2,2- ZH I-N-TH 3 | azin-5-yl) oxy -2, 2-dimethyl- N-propylpropana- 4701
L mide
1473 | S1473 | L-ERA W H AR h L-Methionylglycine. HC] 4692
1474 | S1474 | 5-J%FE-3 H -1k g -2- i 5-Pentyl-3 H-furan-2-one 4323
1475 | S1475 | 2,5- “HRZ ke 2,5-Dithiahexane 4298
(2S,5R)-N-[4-(2-F #-2- 810 2 3) ‘
. (2S,5R)-N-[4-(2- Amino-2-oxoethyl) phenyl ]-5-
1476 | S1476 | K3 J-5-H F-2-(7H 3E-2-) 3 & i ] 4684
‘ methyl-2- (propan-2-yl) cyclohexanecarboxamide
1k iz
5-H Bk-2-nk Rg HF A B ( L 4% 5-FF LA | 5-Methyl-2-furanmethanethiol ( 5-Methylfur-
1477 | S1477 i 4697
9] furylmercaptan)
1 LI A RCE R H SR B FE L HXE R G TSR W R4 S 4 A ) A4 x5 40 I RRAE B St v A B9 R,
iE 2. JLOVA G B R H SR ARL 5 A7 A6 A DL B Bl A ER L A R Eh BR AR kIR (BB AR, H A FoRH
PG W, N AAE B At O A R
i 3. WURFIA G B R E SR B R R WE AR I 4 7 e AN AT e 45 A IR AR O HEHE O A k. IR A S
IR E SR TR 20 e S A DN R A TE 2 H AN 1 R A L HE A T A okl s le 2 R4 .
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Mt x C

BRITULEAMIBFERNE

C.1 |&AmIWAMIEFLTEFR IR EERERED

CAT T B B 7 T e (0 A AT T 206 B 3K B U 09 4 D
ST R MR A

C1.2 1T 70— I A A5 0 R 2 T 5 L T 5 4 2 1 ST i A Lk
R IR 77 A 5 o AR 7 2 B £ o i T R A

C.1.3 T R0 IBE 274 45 B IO A% Tk MR 2

Ak

il
i

C.2 ®|mI AT B EERIE

C.2.1 3 C.1 LI T B 44 FriUiE D 3 7 MU 1 T 7045 28 A b i T e vh 10 3 PR R 5 B E 1Y
T B3 47 B O 25 iR 5D

C.2.2 3 C.2 LI B3R 4 FrUE BF 5 HE P HUE 1 75 2080 D e A 3 LAY Jn B 30 44 50 OF 35 g
il 750D o

C.2.3 3k C.3 LA 50 24 FROGHE B8 HEF HLE T 8 b in T Fo v 68 T A T . 2% b i 9 A 50 3 £ 7
e R ME

RC1 WESERAMIZEPER RBETERENMIBHNZECRIEHFD

Ak B3] v 3044 Bk Bl 735 3C 44 B
1 FK R H5 W 2D ammonia
2 Him (479 =) glycerine (glycerol)
3 TN acetone
4 b propane
5 B SUH I A 5 R B mono-and diglycerides of fatty acids
6 AR nitrogen
7 A ALRE silicon dioxide
8 AR carbon dioxide
9 Tk 9+ diatomaceous earth
10 S AL E hydrogen peroxide
11 T M % activated carbon
12 Wi ig phospholipid
13 B R 45 calcium sulfate
14 i R B magnesium sulfate
15 T PR M sodium sulfate
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Fs B3R h SC 2 Bk Bh 79 3% 304 B

16 A ammonium chloride

17 A calcium chloride

18 Ak potassium chloride

19 i R citric acid

20 Ekat hydrogen

21 A E A calcium hydroxide

22 AA A potassium hydroxide

23 AN sodium hydroxide

24 R lactic acid

25 TR magnesium silicate

26 T TR 5 (475 2[5 R B Bk PR 1) calcium carbonate (light,heavy)

27 Tlk 2 44 potassium carbonate

28 Ttk PR 6 (0 4 % Jo R o Jo e R 86 magnesium carbonate (light,heavy)

29 Tk T2 A sodium carbonate

30 e potassium hydrogen carbonate

31 T 1R 40 sodium hydrogen carbonate

32 FoYF cellulose

33 hR hydrochloric acid

34 AL calcium oxide

35 AL CRLFRE AR D magnesium oxide (heavy, light)

36 LT ethanol

37 K R (L4 UK R acetic acid

38 A )3 M e vegetable carbon(activated)

xC2 EENMTEYRMEAEEMNMIBFZRECRSEHF)
¥ Bl 31 v 30 44 B Bl 35 30 44 FR Bl A 1
1| 1L.2-—RTk 1,2-dichloroethane R L 511 1 2 S | I B
2 | 1-TH 1-butanol AU ) KT
3 fm?;;;ﬁ;lmm solvent No. § B BHGAAL | BT S BT
4 | D-H&EpER D-mannitol 7 At 551 WM T T2
5 | DL-3ER AR DL-disodium malate KRB IR R RWET L
6 | L-3ERm® L-malic acid KRB SR R KT Z
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*x C.2 (&1)
JF= Bl v 3048 FR Bl 300 35 344 B BYjsTz i v
[ PG T 7L L 2K L A L L &
T LA XU R &2 18 2L A 5 il QIR 0%
7 IR A G -cyclod i ] s 2 B
FIRARRIR Frevelodexn - ) FE 5 L T T
KHEA ST T2
8 [IEDR (SR arabic gum bRl HMENNTTE
9 [CIRLY:= e attapulgite clay i 255 Wl T2
10 | N_F 1,2-propanediol BT 3R A MY T T 7 R T2
s - RGN T T4 Ak b om T
11 BV A A et carnauba wax AR T R R T T
FERIN LA MR T2,
TH R BB B | BRI T T R R E A AR
12 MiR¢ L) hi ineral oil
F Gl A Wit minera o e T T2 AL 0 T T2 R
BMTTEOHTFR4)
insoluble N . . .
3 AV E R 2 W Rk g . I o ML | R 2 G L SR L R
olyvinylpo rrolidone }
Y pOVTIYIRORY " BT TR R T
(PVPP)
14 Tk butane PEHLA 5 fRTE
R E S T T2 & & m T
15 e beeswax A In)%'@"uuj]l] & AL B o
T
R R LBV O R % m T
16 | wmis+ Kaolin st 3 ?ﬁ@ ‘%@A%@ LR IRIER ORI
TZMEBRTZE
= = g Wi MR M8 & | higher alcohol f id
7 | B R AL higher aleohol fatty acd | g RRETY KUEAMTTL
8 ester complex
18 | Bty immobilized tannin 78 1 711 e S S B 0 T T AN e T
ML A A T 13 ]
19 Tk it silica gel W it %”jﬁl(@ RIFE B 0 AL
FmT. T2
20 | WAk tale AR SR | 7 A 751 RN T T ZRRR T Z
?%:ijq“ N X 113 ik TT#— - T%‘:
o1 | et activated clay TN LB R @Eﬁﬂ@ﬂﬁ]? aﬁﬂb\‘@ PR
7 W B 71 fem T T2 KA H T2
22 | HEEHN sodium methylate TH1 I i 38 o A b 71 MWIEMTTZ
23 ey vk potassium bitartarate 25 AWM TTZ
24 BRI polytyrene BhUER LY 4 1
OB GROAR B By T T2 g T
25 BN s T i polyacrylamide BUEER L B IE ;%Zj;%li Z
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s
dqo

B30 3044 B

Bl 30 93044 B

it

o 1

5 TOH R g e M

S T2 G & 0.3 g/kg, LA
BT SO SR AT R L
AT 2 CRan T 2w R Al
it 0.2 g/kg) JHE M L2 (EHE
A8 f K A 530 me/dm®) L iR

26 oL polydimethyl siloxane T8 M50 B A 5 T T4 ERMEHE0.01 g/kg) .
213
TR R e R R T Ry L RORE, B
o I N NS i il T 1
EMTTZCERM T T &K
it 0.05 g/ke) KR EET. 2 (R KAl
0.1 g/kg) HERFMILTZ
. N polyglycerol esters of | ;.
27 | BH g Wi R ER fatty acid T 7 571 Tl T2
atty aci
. , Polyoxypropylene s . .
28 | WAPVMEH Ik ) TH I8 57 EBET.Z
glycerol ether (GP)
Polyoxypropylene
BRI R 2 . _—
29 ik oxyethylene TH 7 RWET 2
glycolether (GPE)
RE 2% (200 1 AL B
L polyoxyethylene (20)
T 2R R R IR (S 44 ik )
sorbitan monolaurate,
200, RAZ M (20
. o polyoxyethylene (20) v . "
1L A4 [ I BRR ) R R bt T2 EBE TS RBRT 2 VR
sorbitan
20 (N 40), BRA L - AL BT L | BRI RO ROR (e KRR
. monopalmitate, o e
I (20) 111 AL BT B0 A | el (20) TH 0.75 g/kg) P& H OB (R Al
. . polyoxyethylene .
N 2 B (4% ik 60D, ) A 2.0 g/keg)
| sorbitan monostearate,
R 2% (20) 1 AL
o . polyoxyethylene (20)
[GRCR G .
sorbitan monooleat
80)
— — polyoxyethylene
RE IR R AN IE . .
31 Wik polyoxypropylene T4 ¥ 5 KEET Y
amine ether (BAPE)
polyoxyethylene
RA LW R AWM 2 | polyoxypropylene . X
32 o ] TH KEETZ
T DY P pentaerythritol
ether (PPE)
33 RN carrageenan 783 7 L5 iy 1 O 2
34 | PUIR MR ascorbate acid s #5728 WEWRM T T
35 | BUIR IR B4 sodium ascorbate B 4 2% HEBENIMT. T2
s6 | Lol W BB B | BT MR E R M E R
1 mineral o1 .
b UBI IR i 11
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*® C2 (&)
JF= Bl v 3048 FR Bl 300 35 344 B BYjsTz i v
RTINS U I T R I R T
37 | BFHmM A ion exchange resins Jt 5] L 2 R ) HESL A S T T A kAP T
2B T AR EET.
. I o BHAEEBR R, | WETZMmENT T E®
38 i iR phosphoric acid } . .
R E IR T2
. ammouium . §
39 | WM Ak ) R HE FR Y R EBETZ
dihydrogen phosphate
N ) diammouium
40 | BERR A 4% KRB IR R KT
hydrogen phosphate
41 Tk 18 442 ammouium phosphate A =i/ KWET. 2
. A potassium phosphate, mon- o .
42 | BER A ) KB IR R KT
obasic
) sodium e o N
43 | BERR A ‘ KB SR R KEETZ
dihydrogen phosphate
tricalcium  orthophos-
44 | R =4 phate ( calcium phos- | Z;H{F| B ST T
phate)
L disodium BRR EBHESR | M OKAEDWINT T4 & EE
45 | BEREA A
hydrogen phosphate Wy I T
350N 1 (1 ¢/~ X PED BT T2 A
P e risodium phosphate LB R BE B SR | Oor OK b 3D B9 m LR
705 T
47 T itk sulfur 78 I 7 T T
L o BN VEBEHESR | MM N T T2 BT 28R
48 | BRIR sulfuric acid o
Yy It 110 DO DR i O B
49 | TR ammonium sulfate KT E SR Y R KWET. 2
" EBWHALCEAN. R | WEENN T T2 R E/NNT. T
50 T 12 4 copper sulphate . .
V¥ 8 329 T LRI
N ) BAEMOCEEN. & | FEMIN T T Z 8K m T T
51 | WRIR%F zinc sulphate . . .
W 8 SR ) T L EBTE
52 | BRER VR ferrous sulfate ZEER) RoRE R AR B FMGHE B T. T2
53 | SAfbiE magnesium chloride KB SR R KEETZ
ST ) O P ZN T T /1 R
51 e gelatin g SR 1 2040 AT W
TZ
ST S B hn T2 O EE
s | kel oy KRBT Z AR D P )
TTZ
T P L LR L B R A G L b
" | TN T e
56 Rz 1 bentonite T ISR L7 NI S N @ S AN RN
P PRI T T4 KRBT 2
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x® C.2 (&)
P Bl 3% v S0 48 B Bl 05 304 B I fig i FHYE [
57 A i paraffin Tt AR 7 PR RSN T T2
58 | A7 ik petroleum ether PEHCE A BCHE A T T2 4RI T. 2
. ) ] BhUE 3L P LB | SR L MGV | 2 Y RN S R A Jm
59 BT edible tannin )
51 TTZ Ghiglie T2
60 | AAFFH MBS glycerol ester of rosin | LB FEEMELAMT L
. . WE TN T T2 YRR W
‘ deacetylated chitinCchi- | . .
61 | BB E&R rosan) T A T2 M N A 2 OB i T
0s
san Ty
62 4R Bk vitamin B family 7 W E IR ) KT 2
TFRRBLGE BE (N44 8
63 %fﬁ DA PR (X4 1% glutaraldehyde A2 B 5 AR H A By T 12
BRI T T2 % 1 ARG i R R
64 | ¥, H W octyl and decyl glycerate | 5447 1 2 9 j?]: 2;
N N R starch sodium ) . ) )
65 | ¥ EEBRIIRRVE 4N ) g il BEEBERMT. T2
octenylsuccinate
TR ARG 7 2L Ak ) o SRR A s )
1 02.02 25 LIS R 7 2L AR i
66 AW A nitrous oxid e 1 7] Ak 3 51
AR rous oxde ik AR 1 81 () 1R 1 5 0 3L A
i I BR AR G 7% 9D 1 m T T2
67 | RINEE isopropyl alcohol 12 BUR 7 BT
A U L 55Ok S | M R A I A
68 | LN Z R4 disodium EDTA W i) 50 B A
g d isodium LS T YRR L R T T
69 | Z Bt ether el [LToA L R
70 | ZEREN LA BEERYN) sodium acetate BEAEA EWMTZ EMMTTE
3 1 i T T2 R
71 LR TR ethyl actetate $E B ) AL @Tﬁﬂ £ RE R 9 69
mrTT
72 HE:m lauric acid i 2 551 BRI
sucrose
73| BEME RN U ik TH KT ZmiEE T2
polyoxypropylene ester
. . sucrose esters of fatty - ) . o
74 | BEWENR W R R . TH R G N 7)1
aci
PP ) 7 Y L SR R S A
75| BERAE pearl rock Bl g 71 TTZE . RETZ . MEMTTZ,
TE R BN T T
76 A=y n-hexane byl BRTZ REEANTTZ
MR 5 R 25 1 Vegetable activated
77 . SRR carbon(Rice husk BhuE Mg m T TE
’ activated carbon)
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T
Jo

Tif

I

ALk

2P IR
Alpha-galactosidase

MUl Aspergillus niger

2 a-VEM F Alpha-amylase

oK ZE AT B Bacillus lichenifor-

mis

M AK ZEAT B Bacillus

licheni formis

oA ZEHAF T Bacillus

licheni formis

A AT T Bacillus

licheni formis

W NG i 25 FUAT T4 Geobacillus
stearothermophilus (JR. 45 N W g
it 2F 8 #F I Bacillus stearother-
mophilus)

Bl 5 Aspergillus niger

R VER ZF AT 8 Bacillus

amylolique faciens

A E ZE AT Bacillus subtilis

¥ ZEEAT I Bacillus subtilis

W& PG itk 2F FUAT T Geobacillus
stearothermophilus (JR. 4 N W IR
fift 2F 1 FF B8 Bacillus stearother-
mophilus)

KARBE Rhizopus oryzae

K& Aspergillus oryzae

& FA G it 1 25 T B Geobacillus
stearothermo philus (J& 4 7 W& 1 fig
fitt 2F 0 AF W Bacillus stearother-
mophilus)

¥ 8 2R W R AR hog or bovine

pancreas

a- Tk FL R I R i
3 Alpha-acetolactate

decarboxylase

A B ZE AT B Bacillus subtilis

N ZEIAT B Bacillus brevis

4 B-TEH i beta-amylase

K2 LFE KT NE R
barley, taro,soya,wheat and

malted barley

A B ZE AT B Bacillus subtilis

S B-#5 B BB beta-glucanase

WA ZF AT I8 Bacillus

licheni formis

IS i B Humicola insolens

IR K Trichoderma harzianum

HE Aspergillus niger

M E ZE AT Bacillus subtilis

22K B Trichoderma reesei

it VE B ZF AT B Bacillus

amylolique faciens

il VE B ZEAUAT IR Bacillus

amylolique faciens

Disporotrichum dimorphosporum

BB TIRTE Talaromyces emersonii

L0 KRB Trichoderma viride
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P i P30S HEfR®
A ke omg oBE A Arabino-
6 P43 AT ORI BE T Arabino M Aspergillus niger

furanosidease

7 R IEJKEE Aminopeptidase KB Aspergillus oryzae
8 Y Z i Hemicellulase BB Aspergillus niger
9 % %5 ¥ Bromelain W Ananas spp.
F A N EEFE CEPE TR Cryphonectria A N R SE (BESE R Cry phonectria
parasitica (Endothia parasitica ) parasitica (Endothia parasitica )
WA ZE AT I Bacillus licheniformis
MR Aspergillus niger
MUl Aspergillus niger M Aspergillus niger
fift VE K3 A H AT B Bacillus
amylolique faciens
% V€ ¥ ZE AT T Bacillus fifE TE A ZF FUAF T Bacillus
amylolique faciens amylolique faciens
i FZE AT Bacillus subtilis
10 & F W (45 7L BE SR Protease 2 HE N BE 5T CEEE ) Cry phonectria
(including milk clotting enzymes) parasitica (Endothia parasitica)
KA Rhizomucor miehei
KHEEE Aspergillus oryzae
e S YEBERE Kluyveromyces lactis /IN4EE Calf stomach
W/NEE Mucor pusillus
W B M Aspergillus melleus
& FA R fige i 2 KT B Geobacillus
stearothermophilus (Ji 24 W& I
f# 25 0 #F W Bacillus stearother-
mophilus)
BT
11 KM B Aspergillus oryzae
Tannase
42 B T W I TR i M B Aspergillus niger
12
Polygalacturonase KAREE Rhizopus oryzae
I 5 e I I o O R il .
o A% B /S BALf TR R f E
Glycerophospholipid . . ]
13 WA ZEHOAFT I Bacillus licheniformis | Aeromonas salmonicida subsp.
Cholesterol Acyltransferase
Salmonicida
(GCAT)
L A kI 1 i VE R 2EFUHTIE Bacillus
Glutaminase amylolique faciens
15 A S B e % W Glutamine TR BE e 22 B (44 2 R 4 R D
)
Transaminase Streptomyces mobaraensis)
MUhHE Aspergillus niger
16 | R ZMEG Pectinlyase A :
MUl # Aspergillus niger B Aspergillus niger
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52 it KR HhfA®
- BB Aspergillus niger
17 | RIK B Pectinase

KR E Rhizopus oryzae

R TR il R T Y SR TR T

% Aspergillus niger

18 Pectinesterase (Pectin B Aspergillus niger i % Aspergillus niger
methylesterase) KM B Aspergillus oryzae BRI EE Aspergillus aculeatus
MU Aspergillus niger
4 S B FBE bovine,
19 o E AL A i Catalase . .
pig or horse liver
1 B AR
Micrococcus lysodeicticus
20 | R Nuclease & B penicillium citrinum
BRI 0 e 7 ;. . ;.
' WA ZF A Bacillus w3 et PR A A
21 Cyclomaltodextin
licheni formis Thermoanaerobacter sp.
glucanotransferase
(298 PLEh B R
22 C B ML Hexose oxidase 4% 1 X3 Chondrus crispus
Hansenula polymorpha
23 2 FEREY Inulinase MAhE Aspergillus niger
24 W5 Phospholipase IR pancreas
) ) ¥ MR 4H2H porcine pancreas
25 | BilgHF A2 Phospholipase A2
WM Aspergillus niger ¥ IR 41 2R porcine pancreas
NG C i A8 43 B 1 g 5 W IR W C Ak
26 . B LR SR B RE Pichia pastoris )
Phospholipase C B A P
B WK S T (oo B2 2F
07 R K Ak G W K i i FZFE MK Z malted barley &. bar-
Malt carbohydrases ley
(alpha-and beta-amylase)
W G fit 2F F AT B Bacillus stearo-
28 4 ZEBEVE K W Maltogenic amylase BB A B Bacillus subtilis " "
thermophilus
29 | KJKE A Papain AR Carica papaya
ARG 22 HI B Thermomyces
Fusarium venenatum
lanuginosus
B R LR SR RE Pichia pastoris
IR JE i 5 Humicola insolens
Bl 5 Aspergillus niger
% Aspergillus niger th & Aspergillus niger
30 AR BERE Xylanase 22K E Trichoderma reesei
2t KB Trichoderma viride
M E ZE AT Bacillus subtilis Wi B ZERIAT B Bacillus subtilis
IR IV A 22 6 T
Kih & Aspergillus oryzae ' "
Thermomyces lanuginosus
K& Aspergillus oryzae & Aspergillus niger
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e
dqo

ik

RN

WEFLEF A Chymosin A

K FF # K-12 Eschorichia Coli
K-12

INERTEEFLEE A BN calf

prochymosin A gene

32

WEFLEF B Chymosin B

th 25 Wy B AR Bl Aspergillus

niger var. awamori

NI BEFLEE B LA call

prochymosin B gene

i Kluyveromyces

lactis

INATTEEFLES B 5 calf

prochymosin B gene

33

HE FL G oM i % FLBF Chymosin

or Rennet

NN FEREFENHE calf,

kid,or lamb abomasum

34

I W U il U Mo T W
Glucoamylase

(amyloglucosidase)

/R B Rhizopus delemar

MHhHE Aspergillus niger

th & Aspergillus niger

& Aspergillus niger

th 8 Aspergillus niger

BB TEIR TS Talaromyces

emersonii

KARBF Rhizopus oryzae

KB Aspergillus oryzae

EHMRE Rhizopus niveus

W E LB Glucose oxidase

MR Aspergillus niger

KU EE Aspergillus oryzae

Hh & Aspergillus niger

36

T TR B OR OB 3R )
Glucose isomerase (xylose

isomerase)

HHE 7= (L 55 B3 TR Stre ptomyces

olivochromogenes

W CVBE RS B Stre ptomyces olivaceus

%59 B sl R W Actinoplanes

Missouriensis

VELE ZEAT B Bacillus coagulans

FirOEER

Streptomyces rubiginosus

LB K EEFE R Streptomyces

violaceoniger

SR BE B 8 Streptomyces murinus

37

& 22 F Pullulanase

FES SR EA R Klebsiella aerogenes

A ¥ ZEHAT B Bacillus subtilis

B 2R AT W Bacillus subtilis

W& R 6 22 2F AT I Bacillus
acidopullulyticus

B R 22 2F AT I Bacillus
acidopullulyticus

M ¥ ZEHAT B Bacillus subtilis

Bacillus deramificans

Mo A ZEAUAT B Bacillus licheniformis

Bacillus deramificans

K WP f e 22 KT8 Pullulanibacillus

naganoensis
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JF= fit He e P A
38 | B Laccase KU FE Aspergillus oryzae S

Myceliophthora thermophila

39

7 I8N W (B AR S B)
Lysophospholipase (lecithinase B)

MU Aspergillus niger

MU Aspergillus niger

W Aspergillus niger

40

FUBKG (3 FLAH )

Lactase (beta-galactosidase)

e E ve £ 4 o R

Kluyveromyces fragilis

MU Aspergillus niger

K5 Aspergillus oryzae

e it Kluyveromyces lactis

FL ot & 4 P B

Kluyveromyces lactis

B4t Kluyveromyces

lactis

BB Ee R EEBE Pichia pastoris

KB Aspergillus oryzae

41

PN

Asparaginase

BB Aspergillus niger

i & Aspergillus niger

KHH Aspergillus oryzae

Kl B Aspergillus oryzae

42

i % fiff Deaminase

e B M & Aspergillus melleus

43

H HE H B Pepsin

BN N BRI E AR hog.

calf,goat(kid) or poultry stomach

44

AL R E I Ficin

TeAER Ficus spp.

45

21 4k — HEfF Cellobiase

MU Aspergillus niger

46

-4 Z i Cellulase

& Aspergillus niger

22K B Trichoderma reesei

4O KB Trichoderma viride

47

£ Jié 4 I i Dextranase

T € BFEHE Chaetomium erraticum
(X290 B 5¢ Chaetomium grac-
ile)

48

I 1 Typsin

¥ o 4 0 B MR porcine or

bovine pancreas

49

73 W =20 A SN )

Chymotrypsin

¥ % 4 0 B BE porcine or

bovine pancreas

g i 6 Lipase

%5 Aspergillus niger

8 Aspergillus niger

AR 22 B Candida antarctica

KAREE Rhizopus oryzae

KB B R Rhizomucor miehei

K& Aspergillus oryzae

K ih B Aspergillus oryzae

RAEVYE T H Fusarium oxysporum

KB Aspergillus oryzae

FRARIE L IR Thermomyces lanugi-

nosus
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e
dqo
=

A RN

N AR BN 2 B R R AT 42
salivary glands or forestomach of

calf,kid,or lamb

EHRE Rhizopus niveus

50 | A5 Wil Lipase SENH IR goat gullets

¥4 9 JE I hog or bovine pan-

creas

KB Aspergillus oryzae K B EE Rhizomucor miehei

R 22 B85 Candida cylindracea

MUl Aspergillus niger

51 g Esterase 2 ARE Trichoderma reesei

K BAR B Rhizomucor miehei

52 HH 2 | phytase N Aspergillus niger

AL PR -
53 BRI 2R, Saccharomyces cerevisiae
Invertase (saccharase)

54 | ¥ EMEHE Transglucosidase W5 Aspergillus niger

© 5 T O R 0 sh i AR SR
v R B ) B A B AR SR IR R IE N R B S AR S
¢ AR R Aspergillus aculeatus MU A. awamori ,
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Mt & D

BMmRmFThEEE 5

e BRI R PR B — a2 R DI RE . TR A KR o A R OGRS R B T R
FH R DR AR RS 1 B2
D1 R ETR Y5 < P DA 4R R s B TR Bl 14 ) 5
D2 Peas] T B L Uk SO IRl SR 2, DR AR O 1 el 3 3l B
D.3  JH ) - A AN T AR P R AR A T 5K T T BRI IR A I
D.4 PR : RE B L mHE 22 il i SR o SR A 23 A A 4R A AR E M W B
D.5 G BERE RN AR A A K G AR (A s R e TR A R I
D.6 AN AR RN T AR AR L RE A i SR Y U 22 FLAL S, DT {6 A A A IR SR AR
SR IS B9 I
D.7  JEEHENE SR b B 70 4 5« DK M SRS 9 | 4 T LR S A T R
D.8 (A5 - £ Al KT (0 R B A (B B T
D.9 (@5 BB P K P b S SO T A PR BAE R OR EO  BOR  RELR
LI GRES-E7/))
D.10  FLALH : BE 3 FLAL R b 45 Sk B A =2 8] ) 2 10 3K ) T2 88 2 23 B S LAR IR ) 1
DT i 59 - e 2l sl P A AT AR AR T 0 B AR I, e A B O aad DR B A Y A W (LA
RS FR T 20 T L T L LB T D) e e L B BB AT S T B o T A R R A A T RE ) A W o A
D12 SR b T8 i 5 B Al A KUK A ) 05
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