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A A (F) IZ2WT, SPET EOBEE—RSELY b RS RMEERE LZIZH N
LT 3 RMOBITHEEEICREYT . JECFA HIBIC X 52 MRkl ~0
WEELRE L LA, FMIEREOETIIRETCH--, 2O L2 H, SPET
EIZ L DEROBIEREICB W TIL, JECFA OIE#E—R /7 EZ AW THEED
MEIX W EB 2 BT,

(2) BFFEREORE. B8 &R
H ARG 38 B MO RFLEE LARDIE) CLORFHEIZLVELN
7z, 20 WLA Lo 3,614 A, FEX 32,814 A H ORHEET —4% % H\C, SPET
ETHRESNTWAENSHEIZ, R—Ya VA4 X () #3x%EL, SPET
X, 16 ORBABNRESH TSR, TR L, 18 HBICON T, #
LD RMNPRL<, 48 HHO SPET OISR HE— R RIS T 2R —a A
A () OHFEE 01~1 FOHM Th o7, ZNAbICHOWTIE, FE—RS%E
RearH A RE L, 10 DHEICHOWTIE., — Bk —ayBssrZE LT
R—a P A X (R) ZREL, 4 JBICSPET L BB EEARE LD, &
512, AR SPET £ & SPET EOHEMEOE T X % JECFA MW L 2%



MR~ DB LA LT & 2 A, HARM SPET 1512 X 2 FR OB IEHEE X,
1 BEREORE IR TiEE Anicb 2 2vb 53 SPET & L ZIER U T
HY ., THEROLEEIIARAEThH o7z, 2D D, SPET EIC X 2FRO#E
EEBEIEHEICB W T SPET IEOE#E RS EZ AW THRBEORMEIZ 2V &
EZz b,
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Table 1 A—va P A X (£) LEE-RSREOLK
RRHE oA | RAAHAR ()
01.1 Milk and dairy-based drinks 200 200
01.2 Fermented and renneted milk products (plain) 200 200
01.3 Condensed Milk and analogues 70 70
01.4 Cream (plain) 15 15
01.5 Milk/cream powders and analogues 30 30
01.6 Cheese and analogues 40 40
01.7 Dairy-based desserts 125 125
01.8 Whey and whey products 200 200
02.1 Fats and oils (water-free) 15 15
02.2 Fat emulsions (water-in-oil) 15 15
02.3 Fat emulsions (water-in-oil) (mixed, flavoured 15 15
products)
02.4 Fat-based desserts 50 50
03.0 Edible ices, including sherbert and sorbet) 50 50
04.1.1 Fresh Fruit 140 140
04.1.2 Processed Fruit 125 125
04.1.2.5 Jams, Jellies, marmalades 30 30
04.2.2 Processed vegetables; nuts and seeds 200 200
04.2.2.5 Vegetables 30 30
05.1 Cocoa products 40 40
05.2 Confectionery (Hard and soft candy) 30 30
05.2.2a Sweet bean jelly (yokan) 70
05.3 Chewing gum 3 3
05.4 Decorations and sweet sauces 35 35
06.1 Whole, broken or flaked grain, including rice 200 200
06.2 Flours and starches (including soya bean powder) 30 30
06.3 Breakfast cereals, including rolled oats 30 30
06.4 Pastas and noodles and like products 200 200
06.5 Cereal and starch-based desserts 200 200
06.6 Batters (e.g, for breading of fish, poultry) 30 30
06.7 Pre-cooked or processed rice products 200 200
06.8 Soya bean products 100 200
07.1 Bread and ordinary bakery wares 50 60
07.2 Fine bakery wares (sweet, salty, savoury) 80 80
08.1 Fresh meat, poultry and game 200 200
08.2 Processed meat, poultry and game 100 100
08.3 Processed comminuted meat, poultry, game 100 100
08.4 Edible casings (e.g., sausage casings) 1 1
09.1.1 Fresh fish 200 200
09.1.2 Fresh molluscs, crustaceans and echinoderms 200 200
09.2 Processed fish and fish products 100 100
09.3 Semi-presenved fish and fish products 100 100
09.4 Fully presened fish or fish products, including canned 100 100
or fermented

10.1 Fresh eggs 100 100
10.2 Egg products 100 100
10.3 Preserved eggs 100 100
10.4 Egg-based desserts (e.g., custard) 125 125
11.1 Refined and raw sugar 10 10
11.2 Brown sugar excluding products of food category 11.1 10 10
11.3 Sugar solutions and syrups 30 30
11.4 Other sugars and syrups (e.g., xylose, sugar 30 30

toppings)
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B

Standard Portion Size

R—2avHA4X(F)

(#E73mJIECFALER)
11.6 Table-top sweetners 1 1
12.1 Salt and salt substitutes 1 1
12.2 Herbs, spices, seasonings and condiments 1 1
12.3 Vinegars 15 15
12.4 Mustards 15 15
12.5 Soups and broths 200 200
12.6 Sauces and like products 30 30
12.7 Salads and Sandwich spreads 120 120
12.8 Yeast and like products 1 1
12.9 Protein products 15 15
12.10 Fermented soya bean products 40 40
13.1 Infant formulae 1000 1000
13.2 Complementary foods for infants/young children 50 50
13.3 Dietetic foods intended for special medical purposes 200 200
13.4 Dietetic formulae for slimming and weight reduction 200 200
135 Other Dietetic foods 200 200
13.6 Food supplements 5 5
141 Non-alcoholic "soft" beverages (includes fruit/ juices, 300 300
coffee, tea)
14.1.5a Green tea 400
14.2.1 Beer and malt beverages 300 350
14.2.3 Grape wines 150 150
14.2.4a Wines (other than grape) 180
14.2.5 Mead 150 150
14.2.6 Spirituous beverages 30 60
14.2.6a Spirituous beverage(shoochuu) 120
14.2.7a Aromatized alcoholic beverages 50
15.1 Snaks, potato-, cereal-, flour- or starch-based 30 30
15.2 Pr.ocessed nuts, including coated nuts and nut 30 30
mixtures
15.3 Snacks (fish-based) 30 30
16.0 Composite foods (casseroles, meat pies, mincemeat) 300 300
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Table 2 HAR SPET % & SPET 52 L5, HAT—fkAY7: 30 40 H OFELD

B EHEEEO g
SPET;% 73rd JECFA H A fRSPET %
a=¢vE2 EHY i N By & it e N
if’éi*’fé? eoE | (fﬁiﬁ%g‘_ RENE

NIy 10000 |01.1 10000 [01.1
[=Aoh=l 6000 [05.2 6000 |05.2
IF 7 FL—+ 3000 [14.1 3000 |14.1
S -FThIvry 1250 [01.7 1250 |01.7
A HYSL—b 255 |14.1 255 [14.1
TUN 4)F 1571 —k 150 [12.4 150 124
2-FFNT TN TET-F 4375 |01.7 4375 |01.7
ARSIy TUN 540 |14.1 540 |14.1
4-EMDO%Y-2,5-Y A FN-3(2H)-75/Y 938 [01.7 938 [01.7

01.1, 01.1,
trans—2-~% 1)L 1000 01.2 1000 012
1,8-Y#4=)b 600 [05.2 600 [05.2
Y =1139by 300 |14.1 300 [14.1
) L) = 2000 |01.1 2000 [01.1
5-FFIINIT=) 300 |14.1 300 [14.1
UFN 7ET-k 105 |14.1 105 |14.1
FF VoAb 150 |14.1 150 [14.1
cis=3—-A% o)l EbA =k 250 |01.1 250 |01.1
2-770A8FF =) 10 [01.1 10 |01.1
457 7=l 640 |07.2 640 |07.2
trans=2-A% /499 TIF 700 |01.1 700 [01.1
AYFTLTEN 600 |01.1 600 [01.1
Pty 300 |14.1 300 [14.1

05.2; 05.2;
B-3vt/y 30 |05.3; 30 |05.3;

14.1 14.1
a1/ 30 [14.1 30 [14.1
}FE+=) 150 |16.0 150 [16.0
TZATLT BN 63 [01.7 63 |01.7
Th)=l 200 |01.1 200 |01.1
8=Ah7 t-p-A4-3-%Y 20 [01.1 20 [o1.1
}FI 2-49F)1—+ 76 107.2 76 |07.2
ABb=IL 0.2 [07.2 02 [07.2
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Table 3 H AR SPET £ & SPET ik DHEEM OEWMT L 5 JECFA HIB#HZ X 5
= =
AN~ O 2
JECFAT73 JP SPET - -
@ ®) B/A JECFA &l BROBRESZHALBEOFMER
H#EEINE Food #EERE s . T=ov | v=Pr |
name uglday | Category ugiday 553 Step2|Step =40 Step|NOAEL| - 17| b opeT | FHIEIRER
14.2.6
Cubebol (2028) 33 Spirituous 6.6 20| 1 A [A3Y A3 FEAL
beverages
3-(4-Hydroxy- 14.1 Non- ’;IS%A;;/E; ijfr:)rrox
pheny)-1-2,4,6- 4g0  |2lcoholic 750 16| m | A [A5:v|neohesperidin  |A5:Y| 750 93,750| 60,000|ZEE AL
trihydroxy-pheny!)- soft dihydrochalcone in
propan-1-one (2022) beverages
90-day rats.
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