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Bakezyme MAM & fERD -7 7 —FIE, 7 I/ BEESIIEF—TH Y |
AR R D HTH 5.
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e HT HEFERNDO o -7 27 —BIZT LAV —FROME LN &
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10
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(1) HIRREESRIZ L 5 UIWrHXIZ B3 % $IR
A4 A FEER O M SE LA M OV BRESE SR UIT U I & 82 e > T D (&
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JEICHR AN SN 2 E R ST, (B e6) .
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KO 8 TR Y & E e fEC B 1T D ORF MRz T-o72, TOFER. 6 DD
HHHZBNT, ika Runbikiba R TREET 58k 30 7 2/ BRLL
o ORF 23 71 EkH & iz,

ZNBHD ORF EBEFDT LV v L OFEMEDO G EE R T L1012, 7
VIV T =2 =R B W THIRIMERR 2T o8, #9280 7 /
FERiHC 35%LL BRI 2R TEERMO T LV 8 LT TAKA 72 9 —1F
EEL3ODT LA URRHENT, 2NHDT LA IERD T X T
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CRI%ETHD EEZ DN, HgET 5 87T X RSN —FT HBEDOT LI
T SN T,

IHIZ, ZH® ORF ERBEMIOFM:Z > /37 8 & OFRIREINEDOF 4 feqd
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$6. MB|AGLNDOBERHRUVHERMICET SFH
1. BNPOREFRMXIIBERM E L TOERARENHLS &
Bakezyme MAM ODSGE UK OE b 13, R ah HIlER ORGEIC L 2T &
NTEEEHD D D,

¢ AllergenOnline v19B
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2. ZMPOBRERHRITEERME L TOREEICOVWTHIRSESATINVSC
&
Bakezyme MAM (%, Good Manufacturing Practice (GMP) . HACCP K T* EU
O mEABRANCHER L CHEIE SN TR Y | BLEFUE K OCELESS M 1322 212
SNTEEHELATL (B8

F£7. ERTFHBIAFNYICET 5FEIE
1. BESBEICE TSR, BAFICEAT H%5IH
Bakezyme MAM [, 2N FE TRV T, 7T A, Tor~—F, A%va 77
VKON E TR ASOEANHF STV D,

2. HBAKOREFICHTIER
AREELRFUAIC #H# 2 DNA 23 S a2 &2 PCRIBEICE VR L 72 (&
lﬁ'\g\ 9) o

3. HEICHETIFAMASORLEICEHT HFIH
Bakezyme MAM o # A fij D ¥ > 7 L%, the Joint FAO/WHO Expert
Committee on Food Additives (JECFA) O&MAMEOHEME (/K 10) &
OB AEZEORMEME (B8, 11, 12) AL TW\5, F/o, BIEH
FHIBMHABEZE~OERANRO 6N EO S OV G, @Y RREE B O
TTHREMTOND 2 OIE, BEMEICMEOH 2IFAS B EEND L IFE R
1Z< UV,

4. BRAERUVZTOMRICET 5EIR
Bakezyme MAM %, ZEPERE OB IR &2 [TEPEAIMSEIZ LV BRE L7, o T
AR TRESNDG O THY , @WULRMEERO T TRENMTON L7261,
EMIZHEOH 2WENRAT D EIEB I\, £, B7 - 3Zi#i Lz
A2 LT D Z EMOREIIRIRMIAITON TS 2 & 2B 2 bbb,

5. SAROEBICLYEAEEURREEINIERSOERICET 55H

Bakezyme MAM O B 5 K OV 5 1k1E, PESR O R i FfESE o Bl 1ol
NTVWHHDOTHY, EWYLEEEHO T THIENTONL L bIE, A BOE
HZ LV AEEDNRBEINDERSDOEIT I NEEZ HND,

8. E2HhoE7EFTOEHRICIYREHEDMENESATULEZWNGSICHELRE
-]
H2MBE T ETOFRRIZLVEZEEOMEANGE LN TV,

I. BRRETCETMmER
MAM BRZFI L CAERESNTZ -7 2 7 —F ] 2oL, D&z e
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Schematic visualization of vector pGBB21MAMI1 and integration of the
amyM gene (£1:PN 3CE)

Anne Sietske de Boer and Berge Diderichsen, On the safety of Bacillus
subtilis and B. amyloliquefaciens: a review, Applied Microbiology
Biotechnology 36, 1-4,1991

Bacillus Subtilis Product Sheet, American Type Culture Collection
Restriction map and sequence of amyM ($EPN 3CE)

Nucleotide sequence and restriction map of pGBB21MAM1 (+EINE kL)
Genomic sequencing of recipient DS18174 and GMM MAM strain ($1:/N3C
&)

=

Analysis of sequence elements introduced within B. subtilis strain MAM (-
NCEE)

Statement on Food Enzymes Compliance (/N 3(E)

Proof of absence of recombinant DNA in the food enzyme (fLPN3CE)

General Specifications and Considerations for Enzyme Preparations used in
Food Processing, the Joint FAO/WHO Expert Committee on Food Additives
(JECFA)

Certificate of Analysis, Bakezyme MAM (fEPN3CE)

JSFA Certificate of Analysis, Bakezyme MAM ($EN ()
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