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. HEXMZ S EOBE (B 18, 57)
1. FA&
S

2. &¥ (18, 57)
Mg 7uarA oo gIF—8
#4, . Protein-glutaminase
Enzyme Commission No. : EC3.5.1XX

3. #FE (W18, 57)
20kDa (SDS-RUTZ VLT I RFLVERIKENEIZ L S5 F&)
19,860 Da (7 2/ BEEHI D HERE SND &)

4. mERX (ZH18, 57)
TRTATNEI T =BT I RS (72 RO TR

LASVIPDVATLNSLFNQIKNQSCGTSTASSPCITFRYPVD 40
GCYARAHKMRQ ILMNNGYDCEKQFVYGNLKASTGTCCVAW 80
SYHVAILVSYKNASGVTEKR I IDPSLFSSGPVTDTAWRNA 120
CVNTSCGSASVSSYANTAGNVYYRSPSNSYLYDNNL INTN 160
CVLTKFSLLSGCSPSPAPDVSSCGF 185

Bt X BRIRAE 185

5. BERFEMRE
AL, 1 g H72 v 500 AL EORERTENE (a7 A 72 I —8)
%‘fﬁ?éo

6. HEAZEF

AKinlk. Bk Chryseobacterium proteolyticum (Chryseobacterium/&\ZJE3 5
FETHD (BZHR) ) ORI E, A AR ra~ 777 0 —Z TR
LTHOLNDIMEMLD D WKL TH D, MRL, Bikb2EZ2BE LT,
TXARNY TV BY VEORMBME L IIELMEIRHNGND,

7. Rt (218, 19)
BN E, XTFRFOTNVE I VEREIERA L, A8 I O T IR
BENMKDEL, TINE I RIRIEICEWS 5 LT e =T 2T 5,
Protein-bound Gln + HoO — Protein-bound Glu + NH3
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MIkE (2R 57)
H~RE A OO ARSE L < IR T E~ KB B EOWIK T, I2BW R0
TOTNITHRERRITBOY RS D,

. 48 (ZH57)
ﬁaﬁmr%msowo CTTHY, 50C, 1ML TLETH D, T0°C, 1FFfHLLEE
TIRIFREBICKIET 5, ZEESIIpHI0.0TH Y  EdipHIT5~6. ZEpHIE5~9.
Ag*, Zn2+\ Cu*HHWFa— K7 N7 NIZXVWEESZNLS,

10. £E&E
( 1 ) /\*E
AAEPERE X, 2000 (250 HL G O HE L8 b B S vz

Chryseobacterium JEB\ZJ@ T 2 FOME TH YV . Chryseobacterium
proteolyticum& s vl (2HR8) . KE#EDODSMZ (Deutsche Sammlung
von Mikroorganismen und Zellkulturen GmbH : German Collection of
Microorganisms and Cell Cultures) U A7 7L —7UZEITH U A7 535E1T,
AMRTEEBEICHFES N TV RVl Z & 75>foeu\75x 16S rRNA &
BT EED RFR (ZHR23, 61, 62) ICX D&, HEOEILIY X7 7 r—7F
1D W2 IN TN D, HEFE CoBERs L8, oK - 15, MRE
DHLDNRY A7 ZN—T1LINTNWD Z & REKITDBERS HHETH 5 2 k
Nz, IEWEETHL Z EnHESINTVWDZ & (B9 o, ZiE
AKEKRNY 27 TN—T1E SN LA TEHWE LTS, (B %
FHE HEEE RN G, INTEEL)

(2) HRMEFIZHTHRR
ARERRIZ, 19974 1 L v HEES L T 5 20054E10 H R F ©, REf—
WA LRSI ZERT. P RAFZERT. I BAFZERTIZ IV T, WSRO 7=

1 DSMZ U A 7 533 A LR A4S (WHO) 23 & L 72 Laboratory biosafety manualiZ 25 & |
RA > B E D 72 H: #E(Verordnung uber Sicherheit und Gesundheitsschutz bei
Tatigkeiten mit biologischen Arbeitsstoffen)iZ{—> T, WM, HOMLFEREA, mER, A
JJfoC%I%ji/f@ﬁﬂ ﬁfﬁiﬁ/"*fﬁ/f@ﬁﬂ%%ﬁ L7238k Th %, fcﬁio ’\*EC IT1~4
NHDHN, GHEIL VAL T HHLDOITEWVHEERS D &S b, Eib
Chryseobacteriuml& | 2B T 2 WMNAEL TWD I ELOARGEAEM Lf’ k LTW5,

U275 O20NEIL TR TH 5,
)17£U%fn(@m&U%WﬁA IHRT D IRSERRE)
WCHRRZRZ L, &5 WIXEMICERE 2R EE KB A E - T A gEED 720 0,
Jx&&ﬂ~72(@% THRPT D AR fE R MU X D iR e fE R E)
t NHDWVITEMICHEIREEZ AT 50, ERERE, Mikits, FE. BRSO LE
KpREFELE LRV EO, ERENTRBIND & BERBREE T A6EMEILH 203,
HhieipwlE:, THIERD Y | BEORREMEIZIERWE O,
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DITHERE L TR SN TE 72, TOM., BRMFEFTNTO 3 LA —/LDJar
K238 4 130[EE~£91000/3 > T PHETIGTD800 LA — 1O ¥ 7 858 517
[FAE~F)348 » T TR LE55 KLA 7 — /LD X 7 1558 % 30133 T 1) K
LT&7, ZRICHEEDL S TEEFEIT20R4 12 LS5, RKEEOEY HF IR
THEBZDONDMEE LORE, BEFRIZIA LI TR,

(3) KRIZBITHEEMHE
ME TR CBREABNREND Z LD, KRERNEBEREFERPICEGFET S 2
LlixrnEshTnag,

(4) BB TERASINATVSERE
Chryseobacterium J&\ZJE&T 5 EMTIX, C balustinum WEDO 7T a7 7 —%
MW, F—=AT7 L —R_—HOHENTHERIN TS, (ZH27)

11. FHEZEFOER

BUE, B Z VRV EFEM (A v, HIEX X7 RIiE, 75 0,
KREZNTE, INEZ N TEE) X, ~Nb - Y—k—T N F—F K
PERR Y T FEORR 2 2T O ERMESND, LLBRRs, NETVT
RNTER T F N TE R EE W FURRRE, TOIREE, S bR
NMELS HABBR LN TWETZD, TS DH IO M 21 ESE 5 ks
LT, 7 N, BIBZ X EHRO T NH I VR L IET AT £ 5%
EORBEOT 2 RIEEZNMKDRT D Z L0, RN TELE L TaLRTWD,
THEMIZERALESN TN D DL, WRINKSHEOARTHY | FE, HEEEINK I fiE
IZEOBT X MMeanio/hE7 VT U RBERBEL TS, LInLRRL, Z0
EFEHLBETIX, X7 TF RESOUIWCM o 7 X BRFR I OSSO B SR 08 4
U, & U7 EARROREMOY BRI EERMED B R b D Z & kT e v
(BM5) , £72. HWRRIZ L DX L DMK IRIE., BNAEREDN TN D
WHFRIEWE /7 nu a4t — (MCP) ., V7 rurrs{/—) (DCP)
ERRDOY AT RS (B6) , 7uTr A T2 IF—8iE, ZhbD) A7 %
[3EE L, BERMTERIC L D X U X0 BOMT 2 MEEITH> LD TH D,

¥k Chryseobacterium proteolyticum/» HAEFESND T T A L TV H I F—
B, #AEICBW IR 2 ST 67, MTAZ &SN & L CHH
LTWRWEUD—FOEIZIH T LMERABRBRO W FioOEETH 5, 46l
HEZNOEEFBEIREEHG N INTZ LD, BEABRBE D EEEOR
MERBTHICY T, BREEEARBEICESE, RN TZEEERICTAE N ERY
B MEE SN b DO TH D,
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12. RAINMIEEDOHME

TurA 7 NE I —BIOWT, RHICET 5 EEK ORI OWNT
BREt L7z LT, HiizicimmE LTHRELE Y ETH60b0TH D, 2B, A
X OARMICE VBT I MESNTo &5 & "7 B RN FEIN TR 5 IR
INAHEE L. QFFMTAESLORE TE CEHERLDRIMENIHEENRNEZD
s,

I REHITRIMEROME
1. FEROR2MH
ARt DOEFER (Chryseobacterium proteolyticum) MIERFEIETH V. IEFHR
PEAEMETH D Z L 2R T D7D, BKEE BHAKEETE O [8)
YRR ONZIAE R B O VR FIE OS] (B HR46, 47) IZRE#E D)7
EIZHELC2, (1) AREBRERK O~ U AFIRNERL L OF A BRI NS (2)
F IR FIEH N O EIE IR O~ v AFFIRIN R ER 21T > 7=,

(1) EREHDOHER
A R RRIEIR D~ v A FRARNBEFE M OV D 2R BR I K AT, (REHE
Bofy EEREITRO N2 o7, (B RAEE)

(2) EBRELEHDOHER

FAET 2 G M O BTG IR O~ 7 AFRIRNEERE R I K D8 T, (R
HHERO R EREITRD ONhoTz, o, KEOREIKREE LGk &
OB IHRFPICIFZ = R ey (UARRY Yy T4 ) {EETHRE S
niemoizs, (M IRMEE

F7o, LER2AIZHIHA SN TV D LR Z Z O T B DR R TH, AE %
GTEREICB W CEREAMICET WM IR o T,

2. KJEoftEd 5 FHiZFlavobacteriaceae Family THh VY . AR D E

4% HiXFlavobacteriales Order Td %, A H Flavobacteriales Order (ZJ&
THRHIMIC 2 2H D0, 2 H32OFRNIET 551698 (20064-4H 26 H Bl
fEONCBI ®DTaxonomy Browser L Y) IZF CHMZEHPEZILALTH, Tk
JVIRIRE & L CHl B L5 Riemerella anatipestifer® pEA 4 2 VR IMLIK 1+
CAMP cohemolysin ([ZB3 25 6 D —#H (HM25) & XCapnocytophaga
canimorsus (23 TZ DOEEWK A2 murine macrophage cell line J774

2 WA O GERERE, FEEHEEAN) 2 FRT — 2 0 bRl ¥ 2 EERR 22 FiEiE R,
AL, ARBRIIMAEM OZ AN 5 AL LTHE RS TR Y | AL L
Tl b L OSBRI TH Lo Lz LT,

3 HEREE T, AEMN 7 T ARMEETHY, = REFv it 77 2RMHIZET2H 5
DEARNPELE L, MAPRGRHCERAFEOERZFISEZTZEN6MBRLIEE LTS,

8
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OHEFELE, FEEZ2 5 2 E - TBRIICET L O—® (B2H26) O, /FF2
OB T >l EUEEFBEERE S RWFE—FNOMOBIZI T 5 ERE
HOHRETHDLZ b, BT LLAEKROBRELEMEZBRET 5D T
rnkEEZLND,

PLEDNG | S5 T AEFERERITIIRIRNE - EEREAEETH L & LTV D,

2. HIEERTONHEMES

BB IL, RARICHFET DX R7E (T BORY v —, FECIRESN/HES
LTWbAEELHD) THY, BRMFEIERSPOROIMWETHDH, Aihb, 185
DT I B OHERSND 2 ENHAL NS, I EERNTHEOIC O E N,
OBRMEKDOZ R ITEERILC L IITHEA~NRIREIND EEZEZBND, ZDZ
EELVHOLLICT D720, BEAFEAICED TR OIEE K OME 7
WIEICET 5468 (LT, A FIA42) Evd) | oFR2 [EBRFNMNIE
fa N SUTTEILEN TR L TR RS L2 D 2 L R T 256 OMGETF
] > TEME LT,

(1) BEDOFERAEZEHTT. KEIWBZITHIEEATHE L TRERABERS &

R—¥EICHEHI L

AMDONTHRIZL DHEIEERZIT 72, HIEERICHWZANTHRK
(Simulated Gastric Fluid, SGF) ®O#fi%IXILSI (International Life
Science Institute) @ Allergy and Immunology Institute @& L TW\5
BENY F— g VRBRGIE (ZH48) 12, AT (Simulated Intestinal
Fluid, SIF) ®O#fA%1XUS Pharnacopia Ver. 25 (Z#62) 2t~/ ATH
I & AR D533, pH1.2 TS B4R 0.555 T, pH2.0 TIX553& (T,
531 82,500 Dall FONRTF RIT I/ BLS VSRS, Bdfs v
NIBEOHR T, BRI NDE b DL LTHRY LY 7 DRubisco, /3
S WH DL LTIFEA R L aA K (Ovm) | FFEFIZHMINIZS NG
DELTHADB-Z7 Fru7 ) (BLG) (&MH48) x5 s I
L THWe, A, #0020 S LD Rubisco & XU [RSE D 5 oy fig i %
LT, £l NLIHEF TOSEMES . 0N 0 # S 415 Rubisco, P H
TR NERIEDGEMELZ R LT,

U EOFEBFERNG | RBITHEEENTIEFITHESLICHH S, BamE
FERRGy ERl—I2 B Z s Eniz, (B RFEE4)

(2) HILERTORREICEHLLSEELGRF (pH, BERF) VNHLHATHDC
&
A DN THHERIZ L DHEAEBRIZILSI IV EEANY T = a0 & LT

9
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BEINTWERBRFIEES TWDEN, ZO5M - A1, pH1.2~2.0 ®
ettt Th b2 &0 K0.07T5% 7> Th b, £7-. Bk (hiksk)
ORI T, FERN) TV UOLSMICES L TWD, (R ISEEM4)

(3) KmDBEDFERAEFHTCHELGEZFALLZEE., RBDEA~NDR
IWNBEREDEREETHY . HOXRBERSOWRNEHEEFLGZN & :
(1) TRLIEEBY, KEITHEEN THESIZ M S F, o5 Hk

DENRITEHEERUEIITHENNRINEN D EEZX BN, TDID, Hif

Flx, BEE., Ix T, ©F I UFEZOMORER Y OWIN A FLE S 28 &

HpWnE LTS,

(4) EREINEARRORMKD B ILERD KD RN KREICEFEPIZHE
MENGTNI &, BIT, RIMKDEYMRITER DMK RO ERBRB DI
ERELAGWVNIE
(1) TRLEEBY | AFIZALHRPIZEB W TTIERF IZHEL T iFE S

oy ARMKEGSRREY) . A NS R TR S o T2, BB X, Rk

SRR, KRR IS KR EICEMERICHE S D 2 & b AR

HHETABE L VNE LTS,

(5) XmZzEFERAL-ERZTZERLELEE, HZBROTHS DBEEROR

RENERELGN &

Kb ZEH LIcBMZ VRV EOENT, ZVEZ I VEREDO TNV I g
BIHADEMTH D, BHENZ NI ERDO I NVE I DORESIT., BlR
GFETTINEZIVBBIZEEL TS EEZ LD, Lo T, EFHIL. A
Pl KV B SN TR N EEERLTH, BEORMY VNI E
ERL75E & REBEZICRE TRV E LTV D,

3. &

A RIFA DI LEZICBWNT, EYEEMHEINYDB RS EIERS Th 5
DA L < BB N TOM L CRMEIERS & 725 2 & ARSI
LN THHIEEITITFEEICET 2ERORMNEZEMT L ENTELN, Fol
FO28 H MR E#H 53R L OERFEERBRITIRMG T 22 EnEE LY &
LTWb,

HILENTOMR L CRBFEIERD ERDZEEHA KT A It THRFILT-
LA 2. IZHEEOLEEY  REBOE Y NI E L RIEKIRIAFIET DT
SBHrLRBZE, AL E AW W) THEILE N THECIZ D
RENDZ ERRES T,

FEEE X, REHEGHEERRE L CXEEFIa RO EL L0 EEICHE LI

10
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728, JECFAIZ., -tz AV 7-90H MKE®R G- FHERER] . THEIC X
LB mEEMERER, REREFERR) | [ HEBIEICET2EE (ADIDELR) | |
[RFEMAM OL e (EERIL, FIERENME, FFEREEMETHL L) | 2H
RLTWD,
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(1) REHEESEH

MERED6HEEEDOSDT v b (BHEA120L) (27 mT A 7 I —8 (0,
635, 1,269, 2,538 mg/kg {AE /H) Z 13B A GRHIE D5 Lz, £ DOf5R.
WTNOREIZBW T LR TEIIR O b7, —fRIRRE, (KE, E
B, BKE, REFAmRA, RFRE, IR PmRE, SEEE, JRED
B TR AE DO N T I W T OB E R 512 X 2 EITH R o
7o MIRAE T132,538 mg/AEKEGHEOMETT U 7 L KO FEOPEED E
ENRFA LI, 2O E OREIERRRICHEK TS5 MU v A RO
FRORINAE S KR IEFE R ORE R & B 2 b, BHEFIICEEREL RV E
EZz2bile, LEORERI Y, ZFE 513, TaEit &Ik 22,538 mg/kg/
A% k2 EHET LT D, (B OIRAEES)

(2) Ei=EH

R A

HE (Salmonella typhimurium TA98, TA100, TA1535, TA1537 KX
Esherichia coli WP2uvrA) % MAWI-1EIH5RERERER (K EEE5,000
ng/plate) Z2EHEVIKLTZL A, BIETH-TZ, (B BITEES)

@Y 0 1 5 3 R

Fr A =—X - NAAZ—EEEMOK (CHL/IU) % 7otk 2
B (il 425 pg/mL) Tt RENEHLOABICED L, X ToR
BRIV TR RS B IR OV TR BN PRETh - 7,
(B WRAHERT)

OUN N
HeDCDI (ICR) ~ 7 A& AW, FYarA 74 I+ —8 (FEHE2,000
mg/kg RE/H) % 245G C2MEIEE 0% 5% B BEAIE O BIREA 2 (EH
U/INEEBT D LY RIMERE 2 5 L7, ZOEE, WIhofREicsn
TH/MEER T DM RMERD MBS E I TEME =2 Tho 7, (B
INTERLS)

11
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(3) ZLILX—FHMH

KD MZRHTH2T7 VA —FERMEEZHFTH L0 ) HRITBE S CHE S
TV, 7T UAX—FRBMEoiL. Ea AR MEm 2R R LTl
& ST O Z eEFHEEE ) CER164:3H 25 H B Z 2E B RRIE)
IRV, OBEFID T LV v & o—REFIOMEMED LER, @ N T Bk, ik
TOHRIFRDBIT N, EEE L, RdTEE HEBE X e 2R R LTl
HINTZLDOTIIRWD, MEMENR X o RXITETHDHZ & LV IRIIEHEITHE D
TEMEYLEEZTND,

OBEEI DT L L7 v & O —RELF O K [FINE O ik

FAAIZ1Z. Allergen Database for Food Safety (ADSF. [E 7 [ 3 5 £ 5L
AW ATRERE AR L ED) . AllerMatch, Stractural Database of Allergenic
Proteins (SDAP) . Food Allergy Research and Resource Program

(FARRP) , D42>DT —Z X—2 g A & HW\W e, 21 5 IFILSI-HESI

(International Life Sciencelnstitute- Health and Environmental
Sciences Institute) @Protein AllergenicityTechnical Committee #75E

(Chapter 6, 200542 H) IZFEE S TWDHHOOH NG | HHIFEMER R ERE
EATHDYA MELTEBRLE, MBEEESLT, 16, TRU8T I/
Me o — Bk, 2)80 TV MBATAT 47Uy RURHK (Fdl%
80 7 X JBAHNLICXEIY | FDOHT35%LL EOMFEIMEE T H O DORR)
AT o7,

FERIILULTO®EY Th 5,

(1) H#ife67 X /O —EAMFRBD b, TR 08T X/ Bo—H
X, WTHDOT —Z RX—=R 2BV THERO LN o 7o, 6T I/
N—E L7=3%, kAR L a1 N (Galdl) . 77 v 7 AT v
T THDLALDARENKS T AT FFF—F (putative) (Hevb11.0101
EFDOT A YW A LHevbl1.0102) . Aspergillus fumigatus R D
REARF & /378 (Aspf9 & Aspfl6, ME IFHHFIZ "7 'H) Th o7,

(R EEEHRHFEER X#10)

(@26 3DDX /T E LR E ORKO—RIEEOMFRMEILR S
biVinote, (B EFEEHEEE ME11~15)
(b) BEEND T LV kT D AR IC B9 % Expect (E)-valuetl 3 f K&

4 E-Value: 7 — & N — 25§k SN T-BLY & MR SRECH OFFLLMEDMBERIC BT 2 WifHE 2 R T,
SF D, E-Value B/NEWVIE EZDFERIZMA TR WEN 2 —HThHD LA/ T I ENTE
éo

12



© 00 3 & Ot P» W N+~

O W DN DN DN DN DN DD DN DN DN DN M e e e e e
—_ O ©W 00 3 OO Ut xr W N H O © 0 3O U kx wWwhh = O

TH0.43TH V5, HFE6T X /RO BN ALNT-3/ (FEue /%25
b C5FE) ax?uqv&,/(Hevb11o1o1 Hev b 11.0102. Asp f 9.

Asp {16, Galdl) & OMHFEMEIZEET 2 E-valuefEiZx/KTH48TH -
oo (W IR(ATEE0)

() 80 T VBMATAT 47 UA Y RURBOMKENG, R
FFRMESFEO Do Tz, (B EFEEHEER XFE10)

PLEDS . 3EATICED bNT-6T I /o —HiL ) 4 X ({BRO—
) O#FFHNEHIW CE D AREMENEWVEE X HILTS,

(2) HH6T X JEEO—ENAH BIVIZENLN T B b — T AL E D h e ifERE
L7, F20KRHK 7 7 A1 ¥FF—BIZBW T, =8 h—7 L &
D RAAL L EFHOHEATH -T2, FEREA - h—T7"& S50
HRD AR LA FIZBWTIE, HEOMEREZRE LT A, #
FETE h—7NBNEENTW, Aspergillus fumigatusti > DIEREAR N~
YRTBIZBWTIE, AT —RT VAT TH LI TR
EINTHRY, (BRI FER2)

(B) —MRIZT VAKX —ISIE, PURY X7 1n3bial &b 200 B
IgE ik LfEA L, IgE V72 —%8E3T5 2 L TR EEbNLT
B, 15 F+DIgE HIEOARTIET LA —MRISEZHER TEX RN &
WA BNEIR> TS (BRRE0) , KEIZEBWTIE, 1HEOT LT Iz
DX, HH6T I S BEO—EN1r T LA b oTc, (ZHOEES
HEGE R 1710)

@ N T H ik K N TR T D45y i 5

RNENEDITH Tk R/ L H I AIaM&UAI%&ﬁT@‘%%%@#
2. Ku@ﬁ% %$®@M5/ﬂ7§7W“ 2SN, NLHERFP T
1X0.553 %% ICBEIC o fiElT i bR S e o Tz, (B IRATEER)

S EEAFIRINIIC B SNT WD, 7T27F =V (Actel) (Fusr7—F) RNi%4 LT,

6 1996 T ILSIIC X, BEmT LAF U Z o 0Eln 8Ll EEF LT 2 /D —#]
TT LAX—FREORNRH D L0 (B 51) RARINE, LrL7aens, CODEX
ZERICEIDFEHEICBWTCIE, 6 7 VBUEO—HEHEL LTT LVX —F MG &
ALTW5D, F7z, 2001 4 . FAO/WHO HMFE2EHIL 6 7 X/ BELL E s e 2 — B & 5
E LU CRHImT o458 & LTT Lv 5 —df 38 MR O HIWr A (decision tree) & 8% 1F 7= (B8 52)
MIER L LT, 6 72/ Rifice—HAEBIE LT 25 0iE ) 4 X (=7 LAAX—FRMEA
EXBRDORNEARD —E) DEZNWTZDBGHER T W E WS RS D (B 53)
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@ INER

ALEE

70°C. 1R OIMBVLERC & 0 BEATEE R HAT 2 2 e mmahniz, (B

S

VL EZ#R
WL TWVn5D
TIEHERR S

4. —HiE
A O
N E a7z
o flE
FF & o

TEMIZIE,

Bih. KPE

U= S
JUD\ E

Q%4 -

@D%G

M. EFEHEES

HEEE R [X3T)

AN L. EEF I, KMOT LA —FRM MmO TR &
o TRBL MBI L A I HOWT, Hik L OFEERED A LICEE L
AN GAYANAR

MEDOHE

HAFEETIRELS DI TRO B RE2 NG, ORMIZEY T
B Z X EREMBEFEMTAELCIRNEN 56 L, OFFENT
TRETHEALDTRMSNDGAETHD, BihY VX TEEMITIE,
JE, AL, INETNT v REZ U NTE, IREERH Y, 1
RU =% FREO/NENT RS, 2E, WETFEORENT
OB ~NA - Y —t—VEOMARA - SRMTAEMN, F—XE0I
v, FREOHE EMEORWENH 5,

AARCHEL TWD L& v R EREMO2E (WMAREAERD
) MARICEVAESERE L THEHESNEEAEE L, A
DOWMENLOARLO— HHEEEREL RO L Z A, 14.032 mg/ N/
ACTho7c (R BIKLD . 2B, RMOWRIEIL, EiEHE OERHC
FSE X RTINS 7- 1 0.49~1.04% DfE % VW=,

Z OfEE YR ESO kg TRRT 5 &, ARfnO— HH#EEEREIL0.281
mg/kgRE/H & FHHHE Sz,

C AREDMER SN D AEEME O H 2 M L AEMOT X TITARLBTRME
PEN/EME L THBEINTEGEZRE L, ER16F[E R E A
HORBREFBIE (B ) »oBFohs o TEMLDE
R— A2 0 0 HE EARGHOFRMENS, Afho— B #HEEEIEZ
K= Z A, 17.550mg/ N/H Tho7= (M BIK2) . 7B, Kb
OPRMENT, BEFEHFOGRHI K SE, ElNETHL X 7 'EY
720 0.09% OfEZE Az, ZOfE%E HARNDO K ESO kg TERT 5 &
Adh D — A HEEEREIZ0.351 mg/kg (AH/H LEFR SN,

%2517 5 T

1. JECFA IZ& 1+ 551
JECFAIZEBWTIX, 7mT7 A 7N IF—BIZOWTRIMITH S,
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T
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2. FDAIZ& 1+ 5 E
KENZEBWTIL, GRAS %'E (Substances Generally Recognized as Safe ; —
RICZELERBOONLOME) & LTORFOHERTTH D,

3. EUIZH I+ 551
U lcBWTik, mThHlZzeimng e LTHREILTRE O, —HoEICE
WTZEDHEHDOEEND 5,

4. HHEIZHIT LT

AKbh ERERICHT X MEBEZ AT L R T AN F I F—B R T Vv H ) —
Bix, BEFERImE L TRESNATWD
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<H#: TATA TN F—EDIBEEEREOHE L
ORBICKYBRT = FMESh=E2 RO EXZMAMIERISHRMNESNBHE>

(EFERHEM K YR

0 3 & O

a b c d e
200542 Ny | BURVERMO | TuaTrAr | TuarAr | TaTrA T
BFEMOEWE | ERIAHLVIA | JVEIF | FvE 45— | ¥IF5—F1H
- AR DI & —EBIRINE BERE HEE I
(ax1,000,000/ (bxc/ (d/50)
126,149,0002/365) 100%x1,000)
[N g/ N/ % mg/ A\/H mg/kg/H
HEA 0.163 0.490% 0.800 0.016
HEA F— |k 0.234 0.490% 1.147 0.023
WPC(Z 7 b 0.193 0.490% 0.946 0.019
TIT )
b ATy 0.143 0.490% 0.700 0.014
® M
(TMC,MPC)

WO 0.228 0.4903) 1.116 0.022
KREH % 0.951 0.490% 4.661 0.093
INEER Y 0.448 1.0409 4.660 0.093
At 108,695 2.361 14.032 0.281
1) 22
2) 256
3) ZH5T
4) ZH31
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<Hl#2: TOTAUITLE 2 F—EDIBHEEEREOHE S

QMIBSOHETRETEEIMINSIEES>
(BEEREEH XY )

a b c d e f
1R | &% | 1RZERT | TeTsar 7 | TusArIn | TarA vy
BIREY | Zu%7 | pRMPOY | VEIF—F | FIF—FER | V¥ ITF—F
Hag) | VR EER AN F(bxc/ 1 A H#EEHEHL
(axb/100) 100%1,000) #(d/50)
g/ N/H % g/ N/H stz Ry mg/ A/ H mg/kg{KE/H
H%
R GEF R BRL) 33.5 9.25 3.10 0.09 2.790 0.056
PRSWVNELLE 3| 35.7 3.36 1.20 0.09 1.080 0.022
BV o HE 4l 4.1 9.76 0.40 0.09 0.360 0.007
IRA KK 9.8 5.10 0.50 0.09 0.450 0.009
Z Ot/ NI A 5.1 7.84 0.40 0.09 0.360 0.007
=N 36.7 6.27 2.30 0.09 2.070 0.041
5 7.3 15.07 1.10 0.09 0.990 0.020
Z DA D KN Tk 7.1 4.23 0.30 0.09 0.270 0.005
fagr (B ) 9.3 11.83 1.10 0.09 0.990 0.020
fRANDL - Y —k— 0.4 25.00 0.10 0.09 0.090 0.002
N b 11.4 14.91 1.70 0.09 1.530 0.031
F—= 2.3 21.74 0.50 0.09 0.450 0.009
FEEEAL - FLEREOR 23.1 3.46 0.80 0.09 0.720 0.014
Z DAl D P, 8.2 3.66 0.30 0.09 0.270 0.005
r—% « AR MY —3 7.4 6.76 0.50 0.09 0.450 0.009
B2y M 1.8 5.56 0.10 0.09 0.090 0.002
E—/ 61.1 0.33 0.20 0.09 0.180 0.004
P S 306.9 0.13 0.40 0.09 0.360 0.007
a—t—.aa7y 123.0 0.33 0.40 0.09 0.360 0.007
Lo 16.6 8.43 1.40 0.09 1.260 0.025
v I R—R 3.3 3.03 0.10 0.09 0.090 0.002
R ney 11.7 11.97 1.40 0.09 1.260 0.025
Z OO T 56.8 2.11 1.20 0.09 1.080 0.022
Al 782.6 19.50 17.550 0.351
1) M58

2) ZM32

17




© 00 3 & Ot P W N+~

CoO W W W W W W W W N DN DN DN DN DD DD DN DN DN - H o e
00 J & O x W N H O O© 00 3O Ut b WNhHOOWOW=O U bk Wh = O

<S>

FEE G X#E6 Chryseobacteriuml@d16SrRNABA L FEIFNC FED < %t
B (REp= oA ApRAath)

SR R EE [XFRT

TIEH SR XFE£10

LEHA R R X311

FEEH HEEE R X212

TIEH HEEE R XFR13

LEHA P EEE R X314

FEEH HEEE R XFR15

TFRFA I NE L F— ORE LN

(REf= > YA 2RS4

80T X VAT AT 4T UA L UMK R
(R ¥ A AR

Hev b11.0101 & O 7 X /7 FRECH O FH [F] 14 5 5 G
(REp= > YA 2R SH)

Hev b11.0102& @7 X /7 FRECH 0O FH [R5 5= R
(REf= > YA 2RS4

Ovomucoid & @ 7 3 7 BEEC A1 D FH [FIM: # S8 B
(R > ¥ A AR

Asp f9L O 7 X/ Bl H| O FE [FIVERR 8 3R
(REp= > YA AR SH)

Asp £16 & DT I BARLH O F8 [FI MR 3R 18 3R
(REF= > YA 2RS4

URMTERI] APER OIWEMERBR (k% o AR 2 &3 i)
(R = P A LR AL)

(I EE2) TaTra o7 g I —BABIC X 5 REZ X7 B OTIRFEIC

MF3E (R oA LkAzth)

(RTER3) TaT A g I F—BIU0EIZ L5908 O 7 WALRREIZ I T8

B (R~ YA szt

(R ER) ANLHK. NTIBRIC X 2R (R~ oo Ak th)

(AR 90 H M E & G-miEmER (K= ¥ o AfAlath)
(IsfrEre)  AEmE v 2 1EIRERRER (REF = 1 AR AA4)

(AATERET) WL BRI 2 P 2 B i R SR ek (R IBF = > Al 4th)

(RATEERS) oA WV o/MZRER (REF = ¥ Lk 4h)
URMTERIY) AT A R4 Lokl CREF T WA LR th)

URFPERI0) T aT A v I Ng 17 —8Lifier X/ Bo—BERAohi-7 L

N HE OE-valuefif it (REF— 1 AR H)
(IRFHE R 11) Chryseobacterium JE 231 D ARNEK DO E DT
(R¥p = A AR HD)
AATERE12) i 6 7 X/ B —BER oot (REF = o A1 AR &)
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