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LH &= Al I -
2.7 91 28— Ve 5z NG04
NEUE =N 9z N024-005
a9 28 a9 B8 N024-006
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No. Aotxz2e AZERE(EEI) Atz2e AEFEH(HA)
1| Sunflower seed oil siHi2I | M 7
. EFMIIATE FAE AlDLFE E=
2 | Aerated cider or aerated perry o] =
ES
3 | Agar et
4 | Ale, beer, lager, porter or stout ofg, W 2tAH, XL, AESRE
5 | Almond essence of=ZE= ZlH
6 | Aniseed(Jintan manis) OfL| A M
Aromatic wine, wine cocktail and OtZO}El 2fol 2fol Zie g, 2fel
7 =
vermouth HF A
8 | Artificial or imitation vinegar oAl Al X
9 | Baking powder Hjo|Z u}r
10 | Black Cumin(Jintan Hitam) =3 7ol
11 | Black pepper or pepper corn TFEEE U2 F
12 | Blended liquor ==F
13 | Blended vinegar Al E
14 | Brandy L=R=
15 | Bread Hif
16 | Brewed tea 2= g
17 | Butter &
18 | Caraway seed(Jintan) Fhe{ o] M|
19 | Carbonated wine FtE 4 olEIE 22l
20 | Celery seed(Biji Seladeri) Mz M
o1 CQreaI grain wine and Chinese 22 ool =32 ool
wine
22 | Cheddar cheese A Ctx| =
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No. Atz2e AZERE(EI) AJtzEe AEFE(HA)
23 | Cheese X =
24 | Cheese spread or cheese paste X = AZPE E&= X= HOo|AE
o5 Chicken essence and double X|ZIxloH gl zbad x| 7% o
strength chicken essence
26 | Chilli Z 2|
27 | Chilli sauce He|laa
28 | Chocolate E=1
29 | Chocolate confectionery =28 1t
30 | Chutney X E L
31 | Cider or perry Al = H2lF
32 | Cinnamon(Kayu Manis) AlLt2
33 | Cloves(Bunga Cengkih) SRl
34 | Cocoa beans Ao HF
35 | Cocoa essence or soluble cocoa FIAot MW = +3MH FFO0}
36 | Cocoa nibs FAoF HA
7 Cocoa paste, cocoa mass or FIof HO|AE ZFHOf oA
cocoa slab L= 3FO0L &
Cocoa, cocoa powder or powdered | ZFof, ZFo} 2L £= 22
38
cocoa 3ot
39 | Coconut oil ZIaY
40 | Coffee 7 mj
41 | Coffee and chicory FHul 2t x| 72
42 | Coffee mixture 7{ | 2 A
43 | Compounded liquor =M8F
44 | Concentrated fruit juice e 5% FA
45 | Coriander(Ketumbar) 1=
46 | Corn flour STTFIE
47 | Corn ail ST 5
48 Corned, cured, pickled or salted Holg XS xS
meat ’ ’
49 | Cottonseed oil =SV &
50 | Cream 3
51 | Cream cheese IEX=
52 | Cream of Tartar Et=2El2 T &
53 | Cumin seed(Jintan Putih) Hal M
54 | Curry powder tel =2
55 | Custard powder HAEE B2
56 | Dairy ice—cream <7 olo|AFE
57 | Decaffeinated coffee ClZtm ol > x|
58 | Dextrose monohydrate ZEC A=A
59 | Dextrose anhydrous F+ 28 224
60 | Diabetic food Sz sXE fst AE
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No. Atz 2o AZFAE(AER) Atz 2o AZFE(HA)
61 | Dill seed(Adas Manis) =R
62 | Distilled vinegar SRAE
63 | Dressed Bird 8ol A= =R
64 | Dried half cream milk B X| & 7
Dried milk or milk powder or dried HES e Be g Moo
65 | whole milk or dried full cream milk Fe MBS
or full cream milk powder
66 | Dripping =z g
67 | Edible gelatin AlE M2LEl
68 | Evaporated milk SEFT
69 | Fat spread Xgh A=
70 | Fennel fruit or seeds(Adas Pedas) Hdl dof = EHd Y
71 | Fenugreek(Halba) s=2nt
72 | Filled milk x| 27
73 | Fish cakes and fish balls o 24X & 142
74 | Fish crackers ul 4 Fel
75 | Fish paste oS HOolAE
76 | Flavoured cordials or syrups 718 IOlY = Jte AlE
77 | Flavoured milk 7ol &
78 | Flavoured soya bean milk e &7
79 | Flavouring essences sko| Xl oA
80 | Flour confectionery =5 Y1t
81 | Flour or wheat flour D8 Es= UIE
Foods containing phytosterols, phytosterols, phytosterol esters,
82 | phytosterol esters, phytostanols or phytostanols or phytostanol esters=
phytostanol esters Rt AE
83 | Fresh or chilled fish MMM s AR AME
84 | Fresh, raw or chilled meat MM Mg HdESs
85 | Frozen confections gl 1}
86 | Frozen fish HSTAE
87 | Frozen meat HE=
88 | Fruit brandy Z2X Bl
89 | Fruit bread opd
90 | Fruit drinks or fruit crushes I 52 £ o 324
91 | Fruit jelly npel me|
90 Fruit juice cordials, squashes or DUFEA AC|Y, AFAl AY
Syrups
93 | Fruit juices A FA
94 | Fruit wine oA
95 | Fruit yoghurt NAeF=E
96 | Ghee or ghi 7|
97 | Gin Zl
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No. Atz2e AZERE(EI) AJtzEe AEFE(HA)

98 | Ginger A

99 | Ginger essence ZIx A

100 | Glucose syrup TTFILA AH
Greater Cardamon(Kepulaga Besar)

101 | or Lesser Cardamon(Kepulaga 2 702 £= &2 72
Kecil)

102 | Groundnut oil pag= =
Hamburgers or beefburgers and HHAH E= 207 [8H F

103 | .. o =
similar products TAHM &

104 | Homogenised cream oA s 3

105 | Homogenised milk T &7

106 | Honey =

107 | Honey wine SL 2tel

108 | Ice—cream ofo| A= &

109 | Icing sugar or icing mixture 7% Meh E= =3 ME

110 | Infant formula HotE =AM A

111 Infant m.ilk formula or infant milk odotg xEHSS
preparation

112 Instant coffee and chi_cory or olAElE Fuo Xz
soluble coffee and chicory

113 | Instant coffee or soluble coffee SIAHE I

114 | Instant tea AAEHE X}

115 | lodised salt QRE HII AdH

116 | Jams ]

117 | Kaya or egg jam o = =22

118 La_ctobacillus milk drink or cultured oAFoE Ee sgoom
milk drink

119 | Lard 2t=

120 | Lemon essence g2 &

121 | Lemon oil g2 2

122 | Ligueurs and alcoholic cordials 272, 32 Acd

123 | Low-calorie food Mok AlE

124 | Mace(Jaitree)(Bunga Pala) o o] A

125 | Malt wine =E 22l

126 | Malted milk powder o o} & 7

127 | Marc brandy ol23 HeaiC|

128 | Margarine op7teEl

129 | Marmalade ol zf ol =

130 Meat thraots, meat essences and AS=xEZ ASK AISS
meat juices ’ ’

131 | Meat paste or pate 17| Ho|AE &= 17| Tbe|

132 | Meat wine or beef wine O|E 2fl, H|= 2fol
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No. Atx29| AZERE(EE) Atz2o AZEFE(H
133 | Milk 7

134 | Milk bread 7

135 | Milk chocolate LdI3x==

136 | Milk—ice 23 ofola

137 | Minced or chopped meat CH &

138 | Molasses =g

139 | Monosodium glutamate Monosodium glutamate
140 | Mustard seed(Biji Sawi) AKX M|

141 | Natural mineral water Mol gt

142 | Nectar 4l E}

143 | Nutmeg(Buah Pala) HEO

144 | Olive oil =2LER

145 | Orange essence X ZloH

146 | Oyster sauce =N

147 | Pasta oA E}

148 | Pasteurised milk AN2A4TF

149 | Peppermint essence HHalE ZloH

150 | Pickles =

151 | Port and sherry ZE ool MezlF
152 | Prawn crackers =2 el A

153 | Prepared mustard M =8t A X}

154 | Processed or emulsified cheese ISR = Es FX=
155 | Protein—increased flour CHEH AL 245} AUTLE
156 | Quinine wine e 2fel

157 | Reconstituted or recombined cream | &t& =3 &

158 | Reconstituted or recombined milk 2t 7

159 | Reduced cream XMRlg 3 E

160 | Refined soft brown sugar A E e

161 | Rice At

162 | Rice flour A7

163 | Rose essence 2= oA

164 | Royal jelly 2k |

165 | Rum 2

166 | Rye bread < 2 it

167 | Safflower oil e

168 | Salad dressing My EEe A

169 | Salt b=

170 | Salted fish AKX LS

171 | Sausage meat DA K=

172 | Sausages ALK

173 | Self-raising flour AN =3 dIIF
174 | Sesame oil S
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No. Atz2e AZERE(EI) AJtzEe AEFE(HA)
175 Skimmed or separated milk or Ex[S Eo XA HSS
defatted milk
176 | Smoked fish EATME
177 | Smoked meat AT
178 | Soft drinks HIYSE
179 | Sour cream AL 3
180 | Soya bean milk =57
181 | Soya bean oil ==
182 | Soya bean sauce Zd PNSAES
. . . AutZel At £ AnEel
183 | Sparkling cider or sparkling perry ol
ol 2|
184 | Sparkling wine AutEal efel
185 | Star anise(Bunga Pekak) 2zt
186 | Sterilised milk =
187 | Sugar Ao et
188 | Sugar confectionery Aet ol
189 | Sweetened condensed milk A7
190 | Table molasses Holg 2
191 | Tapioca flour Bt 27M7+F
190 Tea.dust, tea siftings and tea Jl=A E| AlZel gl ®Hu
fannings ’ ’
193 | Thickened cream Z2=5H 2HE 3E
194 | Tomato sauce EOIEAA
195 | Tumeric(Kunyit) ==
196 | Ultra heat treated milk 12X 7
197 | Unnamed cheese O|F ®le= A=
198 | Vanaspati HfL|A T}HE|
199 | Vanilla extract Htd 2l ===
200 | Vinegar Al X
201 | Vital gluten flour st = FH UILFE
202 | Vodka HEF}
203 | Whey T
204 | Whisky 2 A7
205 | White pepper oo =
206 | Wholegrain sS4
207 | Wholemeal bread = 2t
208 Wholemeal, whole wheat or entire E0 Eojje e My ose
wheat flour ’
209 | Wine etel
210 | Yoghurt RIFEE
211 | jams, fruit jellies and marmalades Moo d®ez| ol o=
212 | Alcoholic liquor not otherwise I 2 ME Z[&0| 9le 8/FF
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No. dotz2e MERYE(ER) dotzEe MERYMHY)
specified
= = T = iT
213 | Ale, beer, cider, perry, porter, stout OJ;EI’O%IT’ A, HElE, 2H,
AEISRE
14 Anhydrous edible oils and fats, =L 22X 22
whether hardened or not, margarine | % =(anhydrous)&! &7 X|, O}7}&l
o15 | AV liquid infant formula(as N x| SEfo| Hobe ZH AlI(E|E
consumed)
216 | any citrus fruit “2F o
any egg, laid by any domestic fowl | &, 22| & =& JI2F/IF E2
217 .
or domestic duck ef
518 Any liquid food ready for 2l O.j_.—Z.‘ﬁPII 22 A= =
consumption not specified above SMAE
519 | @V meat or any food derived from %Tfr % FERFOAM FES ZE
meat Al E
220 | any polished rice T=Ho|
221 | any powdered infant formula =2 gEfo Hots =H 4
599 Any solid food ready for 2l OJ_E.LSPXI o2 Xz =
consumption not specified above SMAE
223 | any whole pressed cheese or part | s ¢&x= =22 FEAEX=
224 | apple and pears Atap 2 df
005 article of food Which is ready for DE maMAlE
human consumption
226 | baby food O 74
227 | Baking powder, Cream of Tartar #Ho|Z o, Et=2EIZ2 F &
228 | Beer oH 3=
Brandy? gi.n, rum, Whisky and cher e A Y Az I T 9
209 alcohoh_c I|quoroand Chinese wine === Jp|1 =2 94l (20°Cof Al
Sgggedmg 40.0% v/v alcohol at otm e BH2ko| 40.0% viv O] AN
230 Bread and bakery products, and w9l w=of o| X EZSo| ala
mixes for these products
Breakfast cereals, including rolled ORI AALE Al2|H(HAM =¢t
231 —
oats Hel =z
232 | Butter for manufacturing purposes et =8 sSH2 2 st HE
233 | Buttermilk powder HE 7 =2
234 | Cabbage, dehydrated AZ 2 =
235 | Candied fruit AErof| Aol Tl
036 Candied peel or cut and Aé%@l Aol mu X211
drained(syrupted)peel EFESHAIE O Hel) zho|
237 | Canned abalone(paua) S=3 ™=(paua)
038 Canned fish, meat, meat extract, ZHof| % MM Ag AEFREF
7t 2ol THed A

hydrolysed protein

=
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No. Atz 2o AZFAE(AER) Atz 2o AZFE(HA)

239 | Canned or bottled(pasteurised) fruit | ZHO|L} HHof E2(NM2 Atd) npd
Canned or bottled(pasteurised) or ZHo|L} gof EHHLH(M 2 Abd)

240 | retort pouch vegetables and HEEZE mexo 22 ML o
seaweeds =

241 | Caramel 7t

040 Cereal-based and starch—-based =0|Lt MEZS 7|8t 2 ot
desserts and dessert mixes CIME 2 CIME 2A

043 Cheese(excluding processed cheese AEGIRA X M A J2l)
and ripened cheese)

244 | Cheese, processed IS X =

245 | Cheese, ripened =85 A=

246 | Chicory, dried or roasted e AL sl x| 72|

247 | Christmas pudding Ag|AofA Fd

248 | Cider AltZ=(cider)

249 | Cocktail(alcoholic) ZHH (g2 e UEs)

250 | cocoa Ao}

251 | Cocoa and chocolate products ZFor ¥ =EE MEF
Cocoa powder(calculated on dry, A Aol ELU(calculated on dry,

252
fat-free substance) fat-free substance)

253 | cocoa products F 3ot IS E

54 Cocoa-based spreads, including I IAOLE 7It'._2E_ =l
fillings Axp=(Eal Zah

255 | Coconut, dessicated A= zm3AA

056 Coffee(or coffee mixture or liquid S|T(E= AT O AL} = ZoH)
extract)

257 | Coffee beans Hul &
Colouring matter, if ir_1 the form _of ses Mao S0z AlRES

258 | a solution of a permitted colouring | ,,
matter T

059 Colouring mixes for inking on food AZ Folo] W =3tMa0g
surfaces

60 Concentrated soft drinks intended —_al’iﬁH M Hojof st= sFE
for consumption after dilution HESE

61 Concentrates used in f[he Hato 2 x| Al ALR St = ol
manufacture of soft drinks

60 Confectionery(including hard and S o} (eek ek 5t A LF_$EE1% A&
soft candy, nougats and marzipans) | 57, OFX|TH =}

063 Coqked crab meat, prawns and x2|E A A, =E(prawn), Al S
shrimps

064 Coled molluscs, crustaceans and xa|El M Zizte ZnsEs
echinoderms ’ ’

265 | Crustaceans, uncooked 2| =X ¢$2 UdUF
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No. Atz2e AZERE(EI) AJlz2o| AEZEFE(HA)

66 Dairy-based desserts and dessert RE J|Htez st C|HE
mixes CIME 2lA

067 Dairy-based drinks(flavoured and/or %ﬁl% SE(32E 7to|stALE
fermented) g A7l A)

268 | Decaffeinated ground coffee Clzid el a2t2E A ul

69 Decaffeinated soluble(instant) coffee l’jl?_Fﬂﬂ?_' TEM(QIAEHE) 7{I
extract FE=

270 | Decorations, icings and frostings ZHAlgclo| = 2 A El(frostings)
Decorations, toppings(non—fruit) and | &al ExZ(Zlo| ot Z) ==t

271
sweet sauces 2~ A (sweet sauces)

272 | Dehydrated meat ==
Desserts, fruit based, milk and CIME(ZYES 7/Hte 2 3 2F

273 al =
cream 3 3&l)
Dietetic foods(excluding dietetic AO|QHAZ(HEEHE =AAZ

274 | products stated elsewhere in the 9l ololg AlZeS X9
Table and products for infants) ToeTe e

075 Dietetic formulae for weight HEx=E =HAZ
management

276 | Dried fruit Azx=ahd

077 Dried herbs and spices(including arel 38 sAIZ(HXF Z3H
mustard) ’

278 | dried mushrooms A= HA

279 | Dried or dehydrated vegetables Le|AHL 22 i "2

280 | Drinking chocolate concentrate =23 5538
Drinks consisting of a mixture of a | LI & S =20 W Atz

281 | non-alcoholic drink and beer, cider, | 2|3, AT[al E£&= 2218 40
perry, spirits or wine otE 2=

282 | edible fats and oils; Al 7 X|

083 Edible ices(including sherbet and A2 (A EQ Az ZEH
sorbet)

284 | Edible vegetable oil AZ AMEY TS

085 Egg-based desserts and dessert g2 Ve z s CHE 3
mixes CIME 2l

286 | Eggs, preserved or salted HEEXestAHL FXMelst &

087 Essential oils and isolates from the OH@ME* <2l o} O{I_*J"E4 2
concentrates of essential oils SEUOM ZE|et A
Fat-based desserts and dessert g 7|8te 2 §t O/ E 2

288 | mixes, excluding dairy-based CIME 2A(RRE HE CINE
dessert products HZ A2

289 | Fermented fruit products gte st 3 ME
Fermented vegetable and seaweed | w55t a4 U == HZ(UF

290 | products, excluding fermented
soybean products
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No. Atz2e AZERE(EI) AJtzEe AEFE(HA)
001 Filings and toppings(fruit or 3’_—F°E' e AMHEE VHie =2 Bt
vegetable based) 2l Ex
292 | fish MM
293 | fish product TS E
294 | Fish, crustaceans, molluscs MM ZhZHE A&
295 | Fish, ready for consumption MM(EMAE)
296 | Fish, smoked and cured =L ol MM
097 Flavouring emulsions or flavouring 52 oM = B2 Al
syrup
Flpur confectionery products and Do oo M E 9 o] M ESo
ogg | Mixes for these proqlucts(apphcable ol A(obEtR 02 i3
to products for special nutritional Heoot ALR)
use only)
299 | Flour, all types 2E =&
300 | Food for infants or young children A-RFOIE flst AE
foqd for infants or young o.20l2 Q8 AlE(ZES
301 | children(except processed 7lgte 2 st JtEE A2l
cereal-based foods)
302 | Formulated nutritional bars E~PS(Re= oLl
303 | French dressing =Rl x| = A
304 | Fresh fruits and vegetables Al opel 5 oA
Fruit(other than fresh fruit or fruit Brol(AlM Thelo|L} o7 Tl =
305 | pulp not otherwise specified in this o EolA o3 mele Q)
Table)
306 Fruit and vegetable juice, not pdofLt ®MAEFARIAFA,
including lime and lemon juice Hle2FA M)
307 | Fruit drink or fruit crush e S8 Es g Iy
308 | fruit Drinks e 22
309 | Fruit fillings for pastries Ho|AEz|of E0{7t= Tty 2z
L . . Alx 7|2 £ 2ZE0 Hel
310 | Fruit in vinegar, oil or brine apel
311 | fruit juices and fruit cordials AFEA g ZEX FCO|A
312 | Fruit juices, concentrate g =5 FA
Fruit or fruit pulp(other than tpmato ety xS Exoz st plol
313 | pulp) intended for manufacturing £ o7 plel(o =ote M)
purposes
314 Fruit preparations(including pulp, HI_I% (e ZH Fell, EE
purees and fruit toppings) el
. g J|gte 2 st C|HE 2
Fruﬁ—bgsed (ljessert.s and dessert CXE olA(2S Jjuloz 5
315 | mixes, including fruit-flavoured CIx Eof Tpel 3t 7to|3h A
water-based desserts =5
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No. Atz2e AZERE(EI) AJtzEe AEFE(HA)
316 .Fruit—b.as.ed spreads, excluding e JlHte g s A=y =(M,
jams, jellies and marmalades daz| olHeol= HMe)
317 Fruits(fresh, whole and unpeeled, HES X 22 AN »ed(g e
except longans and lychees) o x| M <)
ME Mo| jplol cc+= o
318 | Fruits, crystallised, glace or drained zii{: ﬂagdl we Eo aAS
Fruits, dried(apples, apricots, figs, AMEto| mol Mol = JzS
319 | nectarines, peaches, pears, prunes, HEAZ] A
raisins)
10 .Frui.ts, fruit products and vegetables _%}_E.':.'Oﬂ £ e, ot IS E,
in tins g [
Fully presewed, incll_Jding canned or obd B xajEl MM gl
fermented fish and fish products, SAAE(ZHO| SHAL} 8t B
321 mclgdmg moIIusos, crustaceans and A)NHAH 2, 242E ZnES
echinoderms(applicable to sweet TS D Al HZofoh He i)
and sour products only)
322 | Gelatin MalEl
Glucose drink containing solid S=a0A0 TEHE20| 235%WN)
323 | contents not less than 23.5%(w/v) OjAtol Z2=oA 22
of glucose == - -
324 | Hamburgers and similar products HHH FH FAFHE
325 | Herbs and spices sl 3 Sz
lce—cream, ice lollies and similar ofo[A =7, ofo|AZMC| & O]t
326 . o =
frozen confections T ALet &l m}
307 J_am,_including preserves sold for 7‘5"(*—.' of 5822 fojst= MEE
dietetic purposes Z3ah
328 | Jams, jellies and marmalades o o™zl ofdeol=
329 | Jellyfish, seasoned kA 5t off ul2
330 | Lime and lemon juice g2l FA HEFA
SF K0 JIHXRI =2 d ol
331 | Longans(fresh, whole and unpeeled) giJ Boh ATS WX =2
A S IHARI = d ol
332 | Lychees(fresh, whole and unpeeled) o?lfl oAl mas WAl &2
333 | Marzipan and sweetened nut paste | OHX|#, JtE 743} HO|AE
334 | Mead HEF
335 | meat and meat products g5 2 ARIISE
Meat, canned, cured, pickled, salted | =& 17|, &X[&F, Al=of &2l
336 | or smoked whether cooked or 17|, dX g, =2|stHLL stX|
uncooked 22 ==
337 | Meat, ready for consumption EF(EMAME)
338 | Milk and milk products in tins sxgo & 7 ¥ #HME
339 | Milk powder(including full-cream, EREXER, HHUXER, EXF,
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half cream, skimmed milk and olotg = Al 3
infant formula)

340 | molluscs A X F

341 | Molluscs, ready for consumption HAHMF(HAMAE)

342 | Mustard HAE=

343 | non-alcoholic drinks; and FUgIE =

i nuted t i ducts EOIEFAE Mgt O 2 24t

344 other comminuted tomato. produicts, EOlE MEZAH, 72, Hol|AE
including ketchup, puree and paste =3

345 | Other sugar(including sugar syrups) | 21 2 MEHMEF A& ZE

346 | Pancake syrup and maple syrup HAOl=Z AE 2 Ho|[E AlH

347 | Partial Gylcerol Esters E2H Z2|ME olAH =2

348 | pastry Ho|AEZ|

349 | Pectin, liquid o ab = El

350 | Perry | 2| 3=

351 Ploklgd vegetables that reguwe o7 Mo Mojof sh= mol x4
washing before consumption
Pickles other than pi_ckled _ T2 (97| mMoll Molof sh= Ao

352 | vegetables that require washing M2 ®el)
before consumption

353 | Potatoes, dehydrated FAEFAPN .

354 | Potatoes, raw, peeled HES =5zl MZEX}

355 | predatory fish ZAOF

356 Preparations containing more than HIEt2l AE O3 & 100,000 LU
100,000 I.U. of Vitamin A per gram | O|& SRSt =8 AE

357 preservation of liquid egg products, HAF} RAFE XX Exal AlZ
cheese and canned foods ’ ’
Ready—to—drlnk coffee, poffe.e RTD ﬂl(é M 22 7))
substitutes, tea, herbal infusions = o = =

358 d other h | and . Aot A A Z, &, S8 2lFH,
and other hot ce'rea and grain mpest me %E(iio} x 2]).
beverages(excluding cocoa), and = _

: olfet M &2l =22 A(pre-mixes)
pre-mixes for such products
Reso)l(};—;[o—drtlnk choﬁ;ge,l icn(?ffeien RTDA (X4 22 7{m]),

359 sud8|tli]es,h eta, e Ia duso_ S, ST A AE, X, 58 ol FA
and other hot cereal and grain meEst 22 o2 (=30t &)
beverages(excluding cocoa)

360 | ready-to—eat food SMMFAE

. . M = 84 M EH(sulphated ash
Retflned W;:te sg%zzﬁs)ulphjted ash stzto| 0.03%=2 W& grolob &),
3p1 | MOt more than LESY6) an £ Z3d =T S(anhydrous

anhydrous dextrose and dextrose
monohydrate

dextrose), Z= Y &+ (dextrose

monohydrate)
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No. Atz2e AZERE(EI) AJtzEe AEFE(HA)
362 | Sauces A
363 Sauces, gravies and dressings, and ﬁ:ﬁ JglolH|, E2fAl & o|=29
their mixes ==
364 | Sausages, or sausage meat AKX EE AKX
365 | savoury sauce Mol#He| A
366 | Seasonings and NESCREE L TEPSR D
condiments(excluding sauces)
367 | seaweed =
Semi—pres_erved_ fish and fish R E A 9 SALLZE (o H B
368 | products, including molluscs, Zizt= ZmE=2 T3 ’
crustaceans and echinoderms ’
Semi—preserved fish and fish
products, including molluscs, HtEZ= MM 3 A (A F,
369 | crustaceans and 45 Srss ze)ED A
echinoderms(applicable to sweet HEogt M THs)
and sour products only)
370 | Silicon anti-foam emulsion A2 HEH o2 H™
Snacks: ready-to—eat, prepacked, AL FEMoZ HE = AL AN
371 | dry, savoury starch products and ZXE o210 BESE ME MHE
coated nuts 2 FE S 737 (coated nuts)
Soft drinks for consumption before o a4 L s o
372 | O S|MsiM HHojof st HEEE
dilution
S‘oft. drinks for consumptipn Withoqt sM3 We gle Matez(nbel
373 | dilution(other than fruit drink or fruit Sz = ntel Fa(4 M)
crush)
374 | Soups and broths, including mixes | 2% <= 2 0|2 g9A
375 | soybean-based beverages =22 7|8z st g8
176 Special purpose medical | ETOR A E(YotE ME2
foods(excluding products for infants) | Al 2l)
377 | Spice oleoresins M R E e AR
Spirulina extract or Spirulina extract EE+&= Spirulina
378 | cyanobacterial phycocyanin platensisoll A =& gt cyanobacterial
extracted from Spirulina platensis phycocyanin
379 | Starch, hydrolysed(solid) =28 ME(2A)
380 Starch, hydrolysed(syrup)(including 7H‘-—E—_6H; HEANEIEFEZ2A
glucose syrup) Al =g
381 | Starches, prepared Hzg 88
Sugar or sugar syrups for CHEF M= =xo| Mt = ME
382 .
manufacturing purposes AlE
Sugar or sugar syrups, other than MEF = MEF A|R(CHEE R X
383 | sugar or sugar syrups for =xo| Me £ MEF AlE H Q)
manufacturing purposes B s = =<
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No. Atz2e AZERE(EI) AJtzEe AEFE(HA)
.Tabletlop sweeten?ng agents . HOol=Z& Zo|l=(S8Xd & #ol=z
384 | including sweetening agents in Z35h)
sachets -
385 | Tea At
386 | tomato juice EOIEFA
387 | Tomato ketchup and other sauces EOlE AHE, O 2 &4
O EOlE, EOIE HO|AE
388 | Tomato pulp, paste or puree G- eole =g
Tomat ; q I8 E & kol 25% o| &gl
3gg | 'oMaro p“;e‘j/’ paste or DOWI or e | EOHE Fel, EobE molag,
containing 25% or more total solids Eole 2o
390 | Vegetable Juice Drinks MazAr S8
391 | Vegetable, nut and seed spreads M, AdnF, M A=ZFyE
\(egetables anq seaweeds in A% 7|2 432 g2 70t
392 | vinegar, oil, brine, or soybean QO,_I, R "o x=
sauce
393 Vegetables, dehydrated(other than HZE ML(blE ZERF H Q)
cabbage or potato) ’
394 | Vinegar, imitation, artificial e Alx
vitamin oils and concentrates HIEFZIA 1gE &ZFol 100,000
395 | containing not more than 100,000 LU.E €A &&= dHlEt2 223}
l.U. of Vitamin A per gram HIEtR S
Water-based flavoured drinks, == 7|82z st =0 S
196 including “sport”, “energy”, Ztolet A(AZ= oflHX| E=
or‘electrolyte”drinks and particulated | MsHZ& S &, ol X2 = S22
drinks =1y
397 | Wine(including alcoholic cordials) etel(gzE ACIH =3
198 Wine, Chinese wine, liqueur, etel &= 2etel 2|72, 3=
alcoholic cordial or cocktail ALY £ ZHH Y
399 | Edible gelatin AlE M2lEl
409 | Fish crackers ul 4 3l
410 | Prawn crackers ZE ek A
411 | Rice 4
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o3 Y7tEE HHE & ROlBE BN 7IE
=
o| u=se Y7tEE BM U 4ERY 47tEE BA U 4ERYE@o0)
7
1 niyss =& ¢t Flour confectionery
ot gl w29t o HESo YA Bread and bakery products, and mixes for these products
Xk 2 SN ME L O] HESQ YA (ExPYSHH 89| AEN D AF [Flour confectionery products and mixes for these products (applicable
= ) to products for special nutritional use only)
¢ DEME any food
i’ DE MNE (M87ts?h any article of food intended for human consumption
—: OE AZ (NS £ e ) any chewing compound
- DEME (ZAOE MM, SIS ES HQl) any other food
;‘ DE MZ (AME, AX KA, =&, ZF0, A0 7IEEZL2 X Q) any other food
™ DEME MIIEE 374 B2 100 AZEX| 2 B E AME) Other food not specified above
SDE ME (F-R0tE st AE Q) Any article of food except food for infants or young children
DE AMZ (NAFAZ IYEE ALRSH ) Food containing fruit juice as ingredients
DEME (Y HEfO| HotE = H|Alnt M| HEfo| Aot ZX|Al(EHOf |any food (other than powdered infant formula or liquid infant formula
£)2 M2l (as consumed))
xE EMoz He = U0, AP ZEE of21 FEs M2 HE U 3 [Snacks: ready-to-eat, prepacked, dry, savoury starch products and
Elsh A0S (coated nuts) coated nuts
HC)F (2t (Yt AL 2 e ALE, 7, OFX|H st Confectionery (including hard and soft candy, nougats and marzipans)
REAME any food
DE ME (M85t any article of food intended for human consumption
DE AMZ (MS 2 9= 7) any chewing compound
DE AR (ZANF M, A3 E2 He) any other food
DEAE (MR X A, 27 AA0L AH0F IHSE2 H Q) any other food
DEME M7tEE 7 25 100] AZEX| 22 2E MF) Other food not specified above
DE MNE (F-R0E 23 A& Hel) Any article of food except food for infants or young children
DEAME (MNUAFAE WEZ AFRTH A) Food containing fruit juice as ingredients
DEME (BY HEfo| HotE I AlDt HA| HEfjo| HotE XAl (EHDY [any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
OpX| M, 7t 243t Ho[AE Marzipan and sweetened nut paste
o7
wE | Bread
=2 Wholemeal bread
ot Fruit bread
o Rye bread
2 Milk bread
wh gl wEol o] HES9| YA Bread and bakery products, and mixes for these products
=2 gt Flour confectionery
REAME any food
DE ME (M85 any article of food intended for human consumption
DE AMZ MS 2 9= 7) any chewing compound
DE ME (ZAOF MM, M7ZE2 H Q) any other food
DEAE (PHF X WA, 27 30, AH0}F IHSE2 H Q) any other food
DEME M7tEE 7 25 100] AZE X 22 2E MF) Other food not specified above
DE MNE (F-R0E 23 4 E Hel) Any article of food except food for infants or young children
DEME (MAFAE WEZ AIRTH A) Food containing fruit juice as ingredients
DEME (B HE{o| HotE XA AlDt HA| HEfjO| HorE =X A (DY [any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
HO|AER| Pastry
e
2. |otoja= 2l |ofo| AT Ice-cream
E & 2% ofoj23 3 Dairy ice-cream
at 23 ofoja Milk-ice
= QE J|Hto2 ¢t C|ME 9l [|HE oA Dairy-based desserts and dessert mixes
A2 (MHIEQL A2 H| Zsh Edible ices (including sherbet and sorbet)
OE MNE any food
DE ME (M8Its?h any article of food intended for human consumption
DOE AZ (NS £ Qe ) any chewing compound
DE AR (ZANF 8, A3 E2 He) any other food
SDE ME (AMF = WA, =57, 330, 330 7IESE2 X 2) any other food
DE ME (F-Q0tE st AE H Q) Any article of food except food for infants or young children
DE AME QAFAZ IYEZ AFRSH A) Food containing fruit juice as ingredients
DE ME (BY HEfo| Hote I A AlDt K| HEfO| Hot2 =X Al(ED| [any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
OFO| A, O}O|AZHC| 3 O]t FAMSH BInt Ice-cream, ice lollies and similar frozen confections
ofo|A3 &l Ice-cream
Ofo|A~3 2 |RRE 7|HeR 3 CINE 8l [|HE /A Dairy-based desserts and dessert mixes
oAE Q= AZ any food
DE ME (M85 any article of food intended for human consumption
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a3 4tEE  WHE & R EE £4 7IF
=
RS ArtmE 2M U 4E8Y A7tEE 2M U AEQE(RO)
T
DOE AMNZ (NS 4L 7)) any chewing compound
2E ME (ZAOF WM =MHSE2 M) any other food
DEAME (NS HAx A, =7, 330}, ZA0} 7I2EL X Q) any other food
DE AMZ (H-S012 Q|3 AE Q) Any article of food except food for infants or young children
DE AME (AFAZS K22 ALSH Z) Food containing fruit juice as ingredients
DE ME (BY HEfo| Hotd XA ANt A HEfO| Hot2 = A|Al(ED| [any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
OO| A= 2!, O}0|AZHL| Gl 0|2} SA}st Hlat Ice-cream, ice lollies and similar frozen confections
ot | da Frozen confections
Al2AS (AHEQL A2H| LT Edible ices (including sherbet and sorbet)
DEAME any food
DE AMZ (M2It53h any article of food intended for human consumption
DEAMEMEFUE A any chewing compound
DE ME (ZAOF MM, $M7IZE2 H el any other food
SDEMNE (M5 U= HA, =8, 330, 330t 7ISES M2l any other food
DE AMZ (P.S0tE Q3 AlE H|Q|) Any article of food except food for infants or young children
DE AMZ (MAFAE Y22 AFRSH A) Food containing fruit juice as ingredients
DE ME (BY HEfo| Hote =AM AlDt K| HEfO| Hot2 =& Al(ED| [any food (other than powdered infant formula or liquid infant formula
2)2 X 2) (as consumed))
OIO| A= G, OtO|AZHC| Gl O]9t FALSH &} Ice-cream, ice lollies and similar frozen confections
de=  |A2AS (AHEQL A2H| T Edible ices (including sherbet and sorbet)
Ao T 2 A El(frostings) Decorations, icings and frostings
SENE any food
DE AMZ (M2Its3h any article of food intended for human consumption
SENE M2 4 A ) any chewing compound
DE ME (ZAOF MM, FMHSE2 H e any other food
DEAME (PMF AZ WA £F AFA0L A0 HSE2 H Q) any other food
DE AMZ (H-Q012 23t AIZ H| Q) Any article of food except food for infants or young children
DE AMZ (NAUAFAE B2 AIRSH Z) Food containing fruit juice as ingredients
DE ME (BY HEfo| Hote =AM AlDt K| HEfjo| Hot2 =X Al(EDY [any food (other than powdered infant formula or liquid infant formula
)2 H Q) (as consumed))
OFO| A3 2l OFO|AZHC| 9l 0|2} S AbSH Bl nf Ice-cream, ice lollies and similar frozen confections
3. |Z30tE (2RO fIF Cocoa beans
3 = IO HA Cocoa nibs
=i T A0f HO|AE, ZAO0} OjA EE= A0} =& Cocoa paste, cocoa mass or cocoa slab
of TAO0f, A0 £ £= 22 AFA0} Cocoa, cocoa powder or powdered cocoa
7t TAOF XM = =24 FA0} Cocoa essence or soluble cocoa
= = U=gni Chocolate confectionery
=z FFOLE 7|Hto 2 o AmpE (Hal e Cocoa-based spreads, including fillings
El Z[IAOCL Y xZal H= Cocoa and chocolate products
= X223 5528 Drinking chocolate concentrate
I [ A0t cocoa
x AA0t 7S E cocoa products
= SENE any food
3 £ AZ (AM8Its3h any article of food intended for human consumption
:g\‘_ EAMEMRE£A=EAN) any chewing compound
£ AE (ZANFE MM FMHSE2 H ) any other food
S AE AIIZE 7 25 100 AZEX Y2 ZE AFE) Other food not specified above
£ AMZ (P20t Q3 AE K Q) Any article of food except food for infants or young children
EAME (WUFAE IHEE2 AIRSE A) Food containing fruit juice as ingredients
DE ME (BY HEfo| Hote =AM AlDt K| HEjo| HotE =X Al(EDY [any food (other than powdered infant formula or liquid infant formula
2)2 H 2 (as consumed))
A0} 22 (calculated on dry, fat-free substance) Cocoa powder (calculated on dry, fat-free substance)
XEIF (EEY Chocolate
A3 x=3 Milk chocolate
xZal gt Chocolate confectionery
AAOLE 7|Hto g st Amyc (Hal = Cocoa-based spreads, including fillings
DEAME any food
2= AME (M27ts3h any article of food intended for human consumption
EAME RS A=) any chewing compound
BE NE (ZAOF, MM, SAIEES FQ) any other food
S AME AMtEE JH HE 100) S 5K Y D E AE) Other food not specified above
E AME (F-Q0IE Q3 AZE X Q) Any article of food except food for infants or young children
DE AMEZ (NAFAE WF 2 AFRSH ) Food containing fruit juice as ingredients
EAME (2L HEfo] Fotg Zx|Alar K| HEfO| HorE Z=H|A(EOf |any food (other than powdered infant formula or liquid infant formula
2)2 H Q) (as consumed))
EPVES any food
E AME (M85 any article of food intended for human consumption
EAME MNE LU= A any chewing compound
£ AME ZANE MM FMMSE2 H ) any other food
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=
- Y7tEE 2M U 47tz2 BN W AERE>O)
7
DE ME GME AF oM, =F FH0L any other food
DE ME M7tz 3™ 22 100| 55 Other food not specified above
SE MNE (HR0E fst AE M) Any article of food except food for infants or young children
DEAE WAFAE WRE ALETHA) Food containing fruit juice as ingredients
DEME (Y HEfO| HotE = A|Alat M| SHEfo| Aot ZX|Al(EHOf |any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
A0 A EXEAHE Cocoa and chocolate products
4. a4g (2" Sugar
= A sAEt Refined soft brown sugar
2 Jt2 ME e S5t MEt Icing sugar or icing mixture
MEHOEE MEF A (CHE H=E SXo| det Sugar or sugar syrups, other than sugar or sugar syrups for

manufacturing purposes

0 MZ 20| 48wt 59 AlY

Sugar or sugar syrups for manufacturing purposes

M|l 4 d e (sulphated ash &2t0] 0.03%E EX| 20t0f b,
I & EHanhydrous dextrose), LE & Y4

(dextrose monohydrate)

Refined white sugar (sulphated ash not more than 0.03%) and
anhydrous dextrose and dextrose monohydrate

BEAME any food

DE AMNE (A8Its?h any article of food intended for human consumption

DOE AMZ (NS £ s 7)) any chewing compound

DE AZE (AR MM, FAMIISES any other food

DEMNE (AMF U= HA, =8, 330}, ZA0F 7ISE2 M2l any other food

DOE ME (F-ROE 23t AE H<el) Any article of food except food for infants or young children

DE AMZ (IUFAZ XYF 2 ALESH A) Food containing fruit juice as ingredients

DE ME (BY HE[o| Fote XA ANt K| HEfO| Fot2 = A|Al(ED| [any food (other than powdered infant formula or liquid infant formula

2)2 Hel) (as consumed))

o dEF (MY AR = Other sugar(including sugar syrups)

M Ae e ME A (O M S8 A = Sugar or sugar syrups, other than sugar or sugar syrups for

manufacturing purposes

CHE MZE S50 M =& e AE Sugar or sugar syrups for manufacturing purposes

DEAMNE any food

DE AME (A8Is?h any article of food intended for human consumption

OE AMZ NS £ 7)) any chewing compound

DE AT (ZAOF MH, =MSE2 any other food

DEMNE (9ME U= HA, =8, 330, 330t 7IEE2 X2l any other food

SE ME (FR0E st AE M) Any article of food except food for infants or young children

SDEMNE IYFAE MEE AHESH A) Food containing fruit juice as ingredients

DE ME (B2 HEjo Hotg =X Alat AA| HEfO| Fotg =X Al(Eof |any food (other than powdered infant formula or liquid infant formula

)2 Hel) (as consumed))

3949 (28 MY =ZH)

Other sugar(including sugar syrups)

it W ERN N NERNE

Pancake syrup and maple syrup

SY ES 4 A 0P AE 359 HT

Sugar or sugar syrups, other than sugar or sugar syrups for
manufacturing purposes

U Mx S50 48wt 5Y Al

Sugar or sugar syrups for manufacturing purposes

JteEsl HEAE) (EFI2 A =8

Starch, hydrolysed (syrup) (including glucose syrup)

Hols &2

Table molasses

22302 A

Glucose syrup

=T 4

e Molasses

DEAME any food

DE AME A87ts3h any article of food intended for human consumption

DE AMZ (WS 2 9= 7)) any chewing compound

2E AT (ZAOR 4, F=MIISES Hel) any other food

DE ME (ONF Hx WM, =57, 330, 3A0 7tE3EL H Q) any other food

SE ME (FR0E fst AE M) Any article of food except food for infants or young children
DEAE WEFAE WEE ALETHA) Food containing fruit juice as ingredients

DE ME (Y YEfO| HotE ZA|Alnt M| HEfo| Aot ZX|Al(EHOf |any food (other than powdered infant formula or liquid infant formula
2)e (as consumed))

x| =
om | o

94

Other sugar(including sugar syrups)

24 A™¥ TG Dextrose anhydrous
S AME any food
£ AMZ (M8Its3h any article of food intended for human consumption
EAMEME A=A any chewing compound
£ AE @AOE, M, 2l ES any other food
= AME (BNF Ax HA, =8, 330 any other food
EAME MIIEZE #7E B2 100 22K Other food not specified above
£ AMZ (P02 Q3 AE X Q) Any article of food except food for infants or young children
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stz Y7tE2  HE & RIEE EM 7IE
=
| M8 A7tEE 2N U MERE 47tE2 A Y AEREEO)
T
DE ME (NAFAE YE 2 AIRSH A) Food containing fruit juice as ingredients
DE ME (BY HEfo| Hote I A ANt K| HEfO| Hot2 =X Al(ED| [any food (other than powdered infant formula or liquid infant formula
2)2 A 2) (as consumed))
e | Dextrose monohydrate
a4
ERE]
=29 JheE HEWX ) (BREIA AE z=eh Starch, hydrolysed (syrup) (including glucose syrup)
oE AME any food
E AME (M2II58hH any article of food intended for human consumption
EAMNERE U= N any chewing compound
£ AE (ZAOE, MM, SATIBES A any other food
BEAE (PMT HZ HAM, £F ARA0L A0} ZHSE2 H Q) any other food
EAME X7IZE 37 22 100 AZEX AL BE AE) Other food not specified above
E AME (F-Q0LE 28t AZE H Q) Any article of food except food for infants or young children
EAME NYFAE NI Z A2 A) Food containing fruit juice as ingredients
EAME (EY HEfo] FHotg Z=x|Alar K| HEfO| HOorE Z=H|A(EOf |any food (other than powdered infant formula or liquid infant formula
)2 A <2) (as consumed))
J|EFA |7t B MEAE) (BRIA AE E8) Starch, hydrolysed (syrup) (including glucose syrup)
SENE any food
DE AME (A87t58h any article of food intended for human consumption
DEAME NS 4+ = A) any chewing compound
BE AZ (ZAOE, MM, 2R ES HQ) any other food
DE AME (UNE X HA, =& FF0L TA0F 7HSEL H Q) any other food
DEAMZE (MIIZE 38 B2 100 QIS5 2 ZE AE) Other food not specified above
DE AME (Q-S0tE 93t AlE H Q) Any article of food except food for infants or young children
DEAME (HUFAE YEZ AFRSH A) Food containing fruit juice as ingredients
DEAME (Y HEfO| HotE = A|Alnt M| HEfo| Aot ZX|Al(EHOf |any food (other than powdered infant formula or liquid infant formula
)2 A2 (as consumed))
HQAER |78 HEAT) (BEIA AH Zeh Starch, hydrolysed (syrup) (including glucose syrup)
SENE any food
DE AME (AM87t58h any article of food intended for human consumption
DEAME NS £ = A) any chewing compound
SE ME EMOFE WM, SIS E2 Hel) any other food
DE AME (MNE X HA, =& FF0L TA0F 7HSEL H Q) any other food
DE ME M7tZ2 3d 22 100] AZE X 2 DE AE) Other food not specified above
DE AMZ (H-Q0IE Q3 AIE H|Q|) Any article of food except food for infants or young children
SDEMNE (MYAFAE MEZ AFEH A) Food containing fruit juice as ingredients
DE ME (22 HEfo] Fotg =X AlDt HA| HEfjo| FotE =X A (EHOf [any food (other than powdered infant formula or liquid infant formula
£)2 A2 (as consumed))
SR E | Met ekt Sugar confectionery
2 HE caramel
Jbsk AC|Y = Jhsk A Y Flavoured cordials or syrups
HOIEE Z0|g (EX|0 £ 0|82 Z3h Tabletop sweetening agents including sweetening agents in sachets
Al ET (00| OfLl A), EHESH AA (sweet sauces) Decorations, toppings (non-fruit) and sweet sauces
gA849|, =2 AE(frostings) Decorations, icings and frostings
=EAME any food
E AME (A27I58h any article of food intended for human consumption
EAMNERESELSUE N any chewing compound
S AE @AOE, MM, 2ATZES A2 any other food
EAME @NF X HM, =8 AF0L AA0 IS EL2 H Q) any other food
S AMZ (MJIEZE 3d 22 100 Q25X %L DE AlZ) Other food not specified above
E AME (F-Q0LE 28t AZE H Q) Any article of food except food for infants or young children
S AME (NUAFAE WEE2 AFRSH Z) Food containing fruit juice as ingredients
E AME (2 HEfo| HotE XA AT} HA| HEfjo] HotE = Al (EDH [any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
A =l e deH(sulphated ash &2F0| 0.03%S HX| 40t0fF B, F4 ZH |Refined white sugar (sulphated ash not more than 0.03%) and
I & GH(anhydrous dextrose), &2 24=2l(dextrose monohydrate) anhydrous dextrose and dextrose monohydrate
5. xH x Jams
o o e Fruit jelly
=2 OpH 0| = Marmalade
ot Ma|, ofHy ol = jams, fruit jellies and marmalades.
™ Mz|, OpHy o= Jams, jellies and marmalades
DEAMZE any food
D AZE (MEIHs3h any article of food intended for human consumption
EAMNERE U= N any chewing compound
S AE @mAOE, MM, 2ATZES H2) any other food
EAME (GNR HE UM, =8 A30L AA0 IS EL2 H Q) any other food
EANE MtEE 7 B2 100) AZEX| 2 B E AME) Other food not specified above
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Hu Hr

M7EE 2M U AESHEO)

DE AMZ (H-Q012 23t AIZ H Q) Any article of food except food for infants or young children
DE AME MAFAE YBZ AFESH ) Food containing fruit juice as ingredients
DE ME (BEY HEfo| Hote I Alnt K| HEfjo| Hote XAl (EDY [any food (other than powdered infant formula or liquid infant formula
)2 M <) (as consumed))
(Ao] FX¥o= mifste MTE Z3H Jam, including preserves sold for dietetic purposes
| e Fruit jelly
ol Marmalade

L C
710 e ST

Kaya or egg jam

M ot Ha|, opgefolE

jams, fruit jellies and marmalades.

M el orEaols

Jams, jellies and marmalades

DE AMZ any food
DE AMZ (M2It53h any article of food intended for human consumption
QEAMEME A=A any chewing compound

2= ME (ZAMOR W U5 E2 Hel)

any other food

(=]
SE 4E (@NE, 0% HX =5, 200, 320

any other food

2=

AME @7tEE 78 25 100 AGEX| &

rlo

Other food not specified above

Any article of food except food for infants or young children

SE NZ (FR0HE A AE A
SE NE MUFAE YR2 A8 2

Food containing fruit juice as ingredients

25 NE (2% gEol Gor8 EAIA
8)2 Al

4

2
2
g
o
o
02
o
ol
Bt
-]
>
=
2

any food (other than powdered infant formula or liquid infant formula
(as consumed))

M (Aol SHo = Hijste MNYE =8

Jam, including preserves sold for dietetic purposes

Hr

4o ok {Ho |4n
JuHn | = He

o=

any article of food intended for human consumption

6.
=
Ll
2 E0|Lt MEEZ J|He 2 3t C|HE 8 C|NHE Cereal-based and starch-based desserts
-3 and dessert mixes
= = AE any food
= = AE (A8IIs3hH any article of food intended for human consumption
=z SAMEZ RE U= any chewing compound
EAE (ZANF MY, SIS EE H Q) any other food
= AME (ANF HAX HA, =&, 330, IR0} 7tF3EL X Q) any other food
EANE W7IEZEE A 22 100] AZEX| Other food not specified above
= AME (FR0tE 23t AE Q) Any article of food except food for infants or young children
S AME YFAE YERE MBS A) Food containing fruit juice as ingredients
E AME (B HE{o| Yot I A AlDt HK| HEfjo| HotE = Al(EDH [any food (other than powdered infant formula or liquid infant formula
8)2 Hel) (as consumed))
7. 27|18 Soya bean oil
4 A8RX| edible fats and oils;
= =1Lt Z2X| 22 Z(anhydrous)A 8/ X|, Op7t2 Anhydrous edible oils and fats, whether hardened or not, margarine
=3 DEME any food
| =
=

SBENEHNRESJAEAN any chewing compound
DE ME (ZAOF MM FMHSE2 H ) any other food
= AME (AMF HX HAM, &5, 2 A0, A0} 7} any other food
EAME A7tZ2 3 22 100] AZE K § DE AE) Other food not specified above
AE (F-R0LE 28t AE FHQD) Any article of food except food for infants or young children
AE (MEFAE W22 AFESHA) Food containing fruit juice as ingredients
AE (22 HEfO| Hote ZA|AIDl MK HEfo| POt ZA|Al(EHOH |any food (other than powdered infant formula or liquid infant formula
)2 MLl (as consumed))
AEY7IE Edible vegetable oil
TI|E Corn oil
AERX| edible fats and oils;
ZALE ZX| &2 F=(anhydrous)| & FX|, Ot7t2l Anhydrous edible oils and fats, whether hardened or not, margarine
AE any food
AE (A8Its?h any article of food intended for human consumption
AZ RE A= A) any chewing compound
AE (ZAOF, WM, 471882 Hel) any other food
= AE GNE U= HH 2R F30L A0 7S E2 M Q) any other food
EAME (MIIEZ2 E 22 100| gZ5[X]| Other food not specified above
£ AMZ (P02 Q3 AE X Q) Any article of food except food for infants or young children
DEME WYFAE HEE ALESH A) Food containing fruit juice as ingredients
DE ME (BY HEfo| Hote I A AlDt K| HEfo| HotE =X Al(EDY [any food (other than powdered infant formula or liquid infant formula
)2 el (as consumed))
A8 MEHL 7IE Edible vegetable oil
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stz A7IZE  HIIE & RIEH EM 7|E
-E yEoy NItEE BM U AESH ArtEE B2M U ASSE (")
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718 (BB Sesame oil
AER/A edible fats and oils;
2Lt 2X| g2 f(anhydrous) M| X|, Ot7t2l Anhydrous edible oils and fats, whether hardened or not, margarine
2EME any food
DE AMNE (A8Its?h any article of food intended for human consumption
DEMNEHNREFAEAN) any chewing compound
DE ME (ZAOF, MM, 4713 E2 H <) any other food
DE AMZ (UMF X A, 27 2A0L A0 7t5EE M| Q) any other food
DEAME MIEZE FE B2 100) AZJEX| e DE AE) Other food not specified above
OE MNE (F-R0tE 23t AE Hel) Any article of food except food for infants or young children
DE ME QLFAZ IYBRZ AFESH A) Food containing fruit juice as ingredients
DE ME (B2 HE[o| Fotd XA ANt K| HEfO| Fot2 = A|Al(EDY [any food (other than powdered infant formula or liquid infant formula
2)2 Hel) (as consumed))
A8 MEY 7|IE Edible vegetable oil
718
S3FA (B3R Safflower oil
L A PNE=X=3y| edible fats and oils;
EEe AE |27 2R 2§ 2 2=(anhydrous)&| &/ X|, Op7t2 Anhydrous edible oils and fats, whether hardened or not, margarine
) DEANE any food
2= ME AE8IEEY any article of food intended for human consumption
DEMNE MRS FJAEA) any chewing compound
2E ME (ZAOF MM, =UHSE2 H2) any other food
DEME (AMF A= HA, =&, 330, ZA0t 7IEE2 X <) any other food
DEAMNE WEE 7Y £8 100| AZE X $2 ZE AME) Other food not specified above
DE AZ (H-Q0t2 2|3t AIZ H Q) Any article of food except food for infants or young children
DE AME QLFAZ IHEZ AFRSH A) Food containing fruit juice as ingredients
DEME (BEY HE{o| HotE I AlDt HA| HEfjo| HotE XA (EDY [any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
A8 AMEY 7IE Edible vegetable oil
siHtatr| & [shret7 I M & Sunflower seed oil
A 8RX| edible fats and oils;
Z Lt 2X| 242 Z4(anhydrous)A 8/ X|, Op7t2l Anhydrous edible oils and fats, whether hardened or not, margarine
REAME any food
DE ME (AME87tseh any article of food intended for human consumption
SDEMNE NS FJAEA) any chewing compound
2E ME (ZAOF MM, =MHSE2 H Q) any other food
DEME (AMZ A= HA, =&, Z30f, A0t 7IEE2 X 2) any other food
DEME WNIEE 78 25 100] AZEX| Y2 ZE AE) Other food not specified above
SE ME (FR0tE st AE He) Any article of food except food for infants or young children
DEMNE (WYFAE Y22 ALESH A) Food containing fruit juice as ingredients
DE ME (BY HE{o| Hote ZA|Alnt K| HEfo| Hot2 XAl (EDY [any food (other than powdered infant formula or liquid infant formula
)2 Hl<2l) (as consumed))
A8 MEH 7IE Edible vegetable oil
SAMTIE [F2NIE Cottonseed oil
(BER) |M88X edible fats and oils;
2Lt 2X| &2 Z4(anhydrous)A £ Q X, Op7t2l Anhydrous edible oils and fats, whether hardened or not, margarine
DEAME any food
2E ME M8 any article of food intended for human consumption
OEMNE NS FJAEA) any chewing compound
DE AE (ZAOR MY, =MESE2 H Q) any other food
DE ME (AMF A= HA, =&, Z30, A0t 7ISEL X 2) any other food
DE ME (M7tZ2 3™ 22 100] AZE X 2 DE AE) Other food not specified above
DE ME (FF0tE s AE Q) Any article of food except food for infants or young children
DEAME (HYFAE MEZ AFEH A) Food containing fruit juice as ingredients
DE ME (BY HEfo| Hote I A AlDt K| HEfjO| Fot2 =X Al(EDY [any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
Ag MEY JIE Edible vegetable oil
=2 |g2y|2 Groundnut oil
(Gl ES g PNE=X=by] edible fats and oils;
o 2] |27} 22X ¥ Z2=(anhydrous)&| & 3 X|, Ot7t2l Anhydrous edible oils and fats, whether hardened or not, margarine
ZEAE any food
DE AME (M8Its?h any article of food intended for human consumption
OEMNENREFJAEA) any chewing compound
ZE AE (ZAOF MY, =MISE2 H Q) any other food
DEAME (GME A= HAM, =5, 330, ZA0 7tE3E2 H Q) any other food
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DE MZ (MIIZE 3™ 22 100| ASEX| Y2 T E AE) Other food not specified above
DE ME (F]0tE Qs AE H Q) Any article of food except food for infants or young children
DE ME QLFAZ IHEZ AFRSH A) Food containing fruit juice as ingredients
DE ME (BY HEfo| Hote I A AlDt K| HEfo| Fot2 =X Al(ED| [any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
Mg MEY JIE Edible vegetable oil
22ER [22ER Olive oil
AEaX| edible fats and oils;
ZAL X &2 F(anhydrous)&| &3 X|, Ot7t2l Anhydrous edible oils and fats, whether hardened or not, margarine
DEMNE any food
2= ME HEEEY any article of food intended for human consumption
DOE AZ (NS £ 9 ) any chewing compound
DE ME (ZAOF, MM, 4713 E2 Q) any other food
DEME (9ME A= HM, =&, 330, A0t 7tF3E2 H Q) any other food
DEME WIEE 78 25 100] AZEX| Y2 2 E AE) Other food not specified above
DE AME (F-R0E 23 4 E Hel) Any article of food except food for infants or young children
DEAME (NAFAE WEZ AIRTH A) Food containing fruit juice as ingredients
DEME (BY HE{o| Hotd I AlDt K| HEfjo| HotE XA (DY [any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
Alg A2 7|2 Edible vegetable oil
R
OXtR  |RRUHeY Coconut oil
A8 R edible fats and oils;
27{Lt 2X| 82 F%(anhydrous)M ] X|, Ot7t2l Anhydrous edible oils and fats, whether hardened or not, margarine
OENE any food
DE ME (ME7HsE any article of food intended for human consumption
DEAZEME A=A any chewing compound
DEAME (ZAMOF, MM, A7 ES Q) any other food
DEME (AMZ, A= HA, =&, 330, A0t 7IEE2 M 2) any other food
DEAME (MIEZz 3H B2 100] AZEX| e D E AE) Other food not specified above
DE AME (F-Q0tE Qs AE H Q) Any article of food except food for infants or young children
DOEAME (MYFAE MEZ AESHA) Food containing fruit juice as ingredients
DE ME (BY HEfo| Hote I A AlDt K| HEfO| Hot2 Z=A|Al(ED| [any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
Mg MEY JIB Edible vegetable oil
AFENTIE
7|EfA S |HHLEATHE] Vanaspati
X PNE=X=by] edible fats and oils;
=L X %2 F(anhydrous)&| & 3 X|, Ot7t2 Anhydrous edible oils and fats, whether hardened or not, margarine
£ ANE any food
= AE A87tssh any article of food intended for human consumption
SENE NS FUAEA) any chewing compound
£ AE (ZAOF MY, =MISE2 H Q) any other food
S AMZ (YN E, AX HA, 2, 330}, ZAO0 7tE2EL A Q) any other food
DEME MIIEE 774 BE 100] AZEX| g2 B E AE) Other food not specified above
SE ME (FR0tE st AE He) Any article of food except food for infants or young children
DE AMZ (NYFAZE IHEZ AFRSH ) Food containing fruit juice as ingredients
DEME (2Y HEfo] FotE I At HA| HEfjo| HotE A A (EHDf [any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
Ag MNEY JIB Edible vegetable oil
X |E2lE Dripping
AERX| edible fats and oils;
OENE any food
DE ME (AM&87tssh any article of food intended for human consumption
OEMNENREFJAEAN) any chewing compound
DEAME (ZAMOF, MM, A7 ES M Q) any other food
DEAME (ANF HAx A, =7, 330}, ZA0} 7IE3EE X Q) any other food
DEAMZ (MIJIZE 3™ 22 100) S EX| Y T E AE) Other food not specified above
DE AME (FQ0tE Qs AE H Q) Any article of food except food for infants or young children
DE AMEZ QLFAZ IHEZ AFRSH A) Food containing fruit juice as ingredients
DE ME (BY HEfo| Hote =AM AlDt K| HEfO| Hot2 =& Al(ED| [any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
27{Lt 2% 82 F4(anhydrous)M &R X|, Ot7t2l Anhydrous edible oils and fats, whether hardened or not, margarine
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=X| == Lard
A8R/X| edible fats and oils;
DEAMNE any food
DOE ME (M87ts?h any article of food intended for human consumption
ZEAZFWE A=A any chewing compound
DE ME (ZAOF MM, =MHSE2 H <) any other food
DEME (AMF U= WA, =&, Z30f, 330t 7IEE2 M 2) any other food
DE AMZ (MJIZE2 7™ 22 100 Q25X %L D E AlZ) Other food not specified above
DE AME (F-Q0tE Qs AE HQ) Any article of food except food for infants or young children
DE AMEZ (NAFAZ IHEZ AFRSH A) Food containing fruit juice as ingredients
DEME (BY HEfo| FotE ZA|AlDt HK| HEfO| HotE =X Al (EHDY [any food (other than powdered infant formula or liquid infant formula
)2 Hlel) (as consumed))
=Lt ZX| 2 F(anhydrous)A 87 X|, Op7hEl Anhydrous edible oils and fats, whether hardened or not, margarine
JEtEEY | =2 Dripping
SX| A2 X| edible fats and oils;
DEME any food
DE AME M87tsTh any article of food intended for human consumption
OE AZ (NS £ L ) any chewing compound
DE AE (ZAOF MY, =MIHSES H Q) any other food
DE MZ (AME, AX KA, =&, 3F0, ZA0 7IEEZL2 X Q) any other food
DE AMZ (MZIZE 4™ 2E 100| JZEX| &S DE AE) Other food not specified above
SDE ME (F-F0tE st AE Q) Any article of food except food for infants or young children
DE AMEZ (NAFAZ IYEE AFRSH ) Food containing fruit juice as ingredients
DE ME (Y HEfO| HotE = H|Alnt M| HEfo| Aot ZX|Al(EHOf |any food (other than powdered infant formula or liquid infant formula
8)2 Hel) (as consumed))
=L ZX| %2 F(anhydrous)&| & 3 X|, Ot7t21 Anhydrous edible oils and fats, whether hardened or not, margarine
=AMER
gols
ZHERA |[AY 2zZyE Fat spread
REAME any food
DE ME XMEIsh any article of food intended for human consumption
SDEMNE MRS F/JAEA) any chewing compound
DE AME (ZAMOF, MM, AT ES H Q) any other food
DE ME (WMF HAZ WM, =7, 230}, A0 7IE3EL2 H Q) any other food
DEAMNE WEE 7Y £8 100| AZEX 22 ZE AME) Other food not specified above
DOE AME (F-R0tE 23 AE Hel) Any article of food except food for infants or young children
DE ME (WUAFAS Y22 ALESH A) Food containing fruit juice as ingredients
DEME (2Y HEfo] Fotg I At HA| HEfo| FotE =X A (EHDf [any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
HEY  (X|EAZgE Fat spread
DEAME any food
DE ME AME8Itsh any article of food intended for human consumption
DEMNENREFAEAN) any chewing compound
DE ME (ZAOF MM, =MHSE2 H<2) any other food
DEME (AMF U= WA, =&, Z30f, 330t 7IESE2 X 2) any other food
DEME (MIIEZE 3H B2 100| AZEX| g DE AE) Other food not specified above
DE AME (H-Q0tE 93t AZE H Q) Any article of food except food for infants or young children
DE AMZ (NYFAZE IHEEZ AFRSH A) Food containing fruit juice as ingredients
DEME (BEY HE{o| Fotg I AlDt HA| HEfjo| HotE XA (EDY [any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
Op7bel& |Op7tel Margarine
AERX| edible fats and oils;
=AL X 22 F(anhydrous)A-2 R X, Ot7t21 Anhydrous edible oils and fats, whether hardened or not, margarine
EPNE any food
= AE (M87t53H any article of food intended for human consumption
EEICEEE TN any chewing compound
£ AME (ZAMOFE MY FMMSE2 H ) any other food
EAMZ (QNE, AX HA, =2, 370}, ZFAO0 7tE2EL H Q) any other food
S AME AMtEE JH HE 100) S 5K Y D E AE) Other food not specified above
£ AE (F-Q0IE ¢t AZE H Q) Any article of food except food for infants or young children
= AME (IYFAE MEZE AFESH A) Food containing fruit juice as ingredients
Op7tel == H0]E Ototel margarine or table margarine
DE ME (B2Y HEfo] FotE A At HA| HEfjo| HotE A A (EHD| [any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
Xt Amg e Fat spread
REX=
AEd3E
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Z|Et A8 (X 2zme = Fat spread
SRS E (A ERX edible fats and oils;
Xgtg 7|Hto 2 ot C|ME 9 CIHE YA ({2 0= CIXME HE X |Fat-based desserts and dessert mixes, excluding dairy-based dessert
2|) products
ZEAE any food
DE AMNE (M87ts?h any article of food intended for human consumption
QEAMNEREFAEAN) any chewing compound
DE AFE (ZAOF MY, =MIISE2 H Q) any other food
DEAME (HNF, HAxE HA, =&, 330}, IR0} 7I2EL X Q) any other food
DE AME (MJlZ2 37 B2 100 5 X % ZE AE) Other food not specified above
SDE ME (FR0E st AE Q) Any article of food except food for infants or young children
DE ME (HUAFAE MEZ AE8H A) Food containing fruit juice as ingredients
DE ME (BY HE[o| Fotd XA ANt A HEjO| Hot2 = A|Al(ED| [any food (other than powdered infant formula or liquid infant formula
2)2 Hel) (as consumed))
=Lt ZX| 22 F4(anhydrous)A -8/ X|, Ot7}+El Anhydrous edible oils and fats, whether hardened or not, margarine
8. il
ul =0 |OHAEG Pasta
& DEANE any food
2E ME MEIsE any article of food intended for human consumption
DEMNE RS FJAEA) any chewing compound
DE AZE (ZANF MM, FAIISES H Q) any other food
DEME (UMF HZ HM, =5, 330, ZA0t 7t3EL2 H Q) any other food
OEMNE MIEE 378 25 100 AZEX| Y2 ZE AE) Other food not specified above
DE ME (F-R0E 23t AE Hel) Any article of food except food for infants or young children
OE ME (IYFAE MEE AHESH A) Food containing fruit juice as ingredients
DE ME (BEY HEfo| Hotg ZA|Alnt HA| HEfo| HotE =X A(EDY [any food (other than powdered infant formula or liquid infant formula
8)2 M2l (as consumed))
ralsl LpAEf Pasta
ZEAE any food
ZE AFE AEsE any article of food intended for human consumption
SDEMNE NMEFJAEA) any chewing compound
DE AE (ZAOF MY, =MIISE2 H Q) any other food
2EAME (PMR X A, 2/ 30, 330 IHSE2 ML) any other food
DEME MIIEE 37d 25 100 AZEX| e B E AME) Other food not specified above
DE AZ (H-Q012 2|3t AIZ H|Q|) Any article of food except food for infants or young children
DE ME (HUAFAE YEZ AEsH A) Food containing fruit juice as ingredients
DE ME (B2 HE[o| Fotd XA AIDf K| HEfO| Hot2 = A|Al(EDY [any food (other than powdered infant formula or liquid infant formula
£)2 Hel) (as consumed))
FEE  [OtAE Pasta
REAME any food
DE ME (M85 any article of food intended for human consumption
SEMNENREFJAEAN) any chewing compound
DE AZE (ZANR MM, AMIISES H Q) any other food
DE ME (ANEF HZX HAM, =8, 330, 330t 7S EL2 H Q) any other food
DEMNE MIEE 78 25 100] AZEX| Y2 ZE AE) Other food not specified above
DE ME (F-R0E 23 A& Hel) Any article of food except food for infants or young children
OE ME (IYFAE MEE AFESH A) Food containing fruit juice as ingredients
DEME (BY HEfo| Hotg I AlDt HA| HEfo| HotE XAl (EDY [any food (other than powdered infant formula or liquid infant formula
8)2 M2l (as consumed))
9. | H&EX [AHE X Instant tea
= RTDAL|(ZM 2& #HLl), AHU|iHAE, A, 5|2 CIFH, [HEst 38 S |Ready-to-drink coffee, coffee substitutes, tea, herbal infusions and
=3 F(Z 3O A Q|), o|2{st M ZE2| Z2|2A(pre-mixes) other hot cereal and grain beverages (excluding cocoa), and pre-mixes
= for such products
RTDAHL|(FAM S8 7ml), HL|CHMAE, A &2 CIEH, (H5Est 35 & |Ready-to-drink coffee, coffee substitutes, tea, herbal infusions, and
F(Z A0} M) other hot cereal and grain beverages (excluding cocoa)
ZEAE any food
ZE AFE AEs? any article of food intended for human consumption
OE AMZ (NS 2L 7)) any chewing compound
DE AFE (ZAOF MY, =MIISE2 H Q) any other food
2EAME (EMR X HA, 2/ 30, 330 IHSE2 ML) any other food
DE ME (F-R0E 3t 4E Hel) Any article of food except food for infants or young children
OE ME (IYFAE YEE AFESH A) Food containing fruit juice as ingredients
DEME (BY HE{o| Hotg = AlDt K| HEfjO| HotE XAl (EDY [any food (other than powdered infant formula or liquid infant formula
8)2 M2l (as consumed))
Xk Tea
OHAFX}L |EZ E| Brewed tea

RTDAZ(FH 5& 7m), HOUHAF, &t 512 AFH, 02

(R3Ot ML), 0o|2{st HE 2| Z2|YA(pre-mixes)

I

2r

JH
ojo

=
=

Ready-to-drink coffee, coffee substitutes, tea, herbal infusions and
other hot cereal and grain beverages (excluding cocoa), and pre-mixes
for such products
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RTDAHL|(FAM S8 7ul), HU|ICHMAE, & &2 IFH, (st 35 & |Ready-to-drink coffee, coffee substitutes, tea, herbal infusions, and
(230} M Q) other hot cereal and grain beverages (excluding cocoa)
SEAME any food
SDENE AMEoseh any article of food intended for human consumption
SEAMEWMES A=A any chewing compound
DE ME (ZAOF MM FMHSE2 H <) any other food
DEAZ (QME X WA, AF ZHA0L A0 715 EE H Q) any other food
DE AME (Y-R0tE Qs AE FHQl) Any article of food except food for infants or young children
DE AME MYFAE YEE AFRSH A) Food containing fruit juice as ingredients
DEAME (BZ HEjo] Yot XA Alar AA| HEfO| FoHE =X A(EDY |any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
Xk Tea
YA | 7HEAL E| AIZE, El I Tea dust, tea siftings and tea fannings
RTIDAHL|(FAM S8 AHul), HUICHHAE, &t 2 FH, (LS 53 S |Ready-to-drink coffee, coffee substitutes, tea, herbal infusions and
Z(Z30t HQ), o]2{%t ME2| T2|T A (pre-mixes) other hot cereal and grain beverages (excluding cocoa), and pre-mixes
for such products
RTDAHI|(ZA S8 7IO), HUCHMAE, k}, 3|2 QIEH, [EESH 35 S |Ready-to-drink coffee, coffee substitutes, tea, herbal infusions, and
ZE(Z A0} X 2) other hot cereal and grain beverages (excluding cocoa)
DEAME any food
SE MNE AE7tssh any article of food intended for human consumption
OE MNZ NS £ 7)) any chewing compound
DE ME (ZAOF MM, £M7IZE2 H el any other food
SDEMNE (9ME = HA, =8, 330, 330t 7ISES M2l any other food
SE ME (FR0E st AE M) Any article of food except food for infants or young children
SDEMNE IYFAE MEE AHESH A) Food containing fruit juice as ingredients
DE ME (BY HEfo| Hote I A AlDt K| HE{O| Hot2 =& Al(ED| [any food (other than powdered infant formula or liquid infant formula
£)2 Hel) (as consumed))
Xt Tea
7{0| 7{0] Coffee
7o) e X|74{2| Coffee and chicory
P S Coffee mixture
OIAEHE AHI] Instant coffee or soluble coffee
OIAEE 7{I|Q} X|7{2| Instant coffee and chicory or soluble coffee and chicory
C|7HH Q1 7] Decaffeinated coffee
RTIDAHL|(FAM S8 AHul), HLICHHAE, Xt &2 IFH, (H5Est 35 S |Ready-to-drink coffee, coffee substitutes, tea, herbal infusions and
Z(Z A0t M Q|), o|2{st M EL| Z2|8]A(pre-mixes) other hot cereal and grain beverages (excluding cocoa), and pre-mixes
for such products
RTDAL|(ZM 2& AHLl), AU M AE, X, 5|2 CIFH, [Est 38 S |Ready-to-drink coffee, coffee substitutes, tea, herbal infusions, and
Z(Z A0} M) other hot cereal and grain beverages (excluding cocoa)
AL (£ ATYALL =EA) Coffee (or coffee mixture or liquid extract)
Ao A% Coffee beans
C|7tH 9 J22E 7] Decaffeinated ground coffee
DEAME any food
SDENE AMEIseh any article of food intended for human consumption
SEMNEHMREFJAEAN any chewing compound
SE ME EANFE WM SMISE2 Hel) any other food
DE MZ (AME, AX KA, X2, 330}, ZA0 7IE2EZL2 H Q) any other food
SEMNE AMEE 78 BE 100] AZEX| Y2 ZE AE) Other food not specified above
SE AME (F80E fst AE M) Any article of food except food for infants or young children
DEAE WEFAE WEE ALESHA) Food containing fruit juice as ingredients
DE ME (Y HEfO| HotE = H|Alnt M| HEfo| Aot ZX|Al(EHOf |any food (other than powdered infant formula or liquid infant formula
£)2 M2l (as consumed))
CIZHH Ol =284 (QIAHE) HIO| ZEE Decaffeinated soluble (instant) coffee extract
ot - KHA | MpAFA Fruit juices
FESE (MY SHFA Concentrated fruit juice
S Et Nectar
DAFEA ACIH, AFAL A Fruit juice cordials, squashes or syrups
Y 88 E= 0t 24 Fruit drinks or fruit crushes
BUSE Soft drinks
232 28 non-alcoholic drinks;
WMUAFA Gl T2X AC|A fruit juices and fruit cordials;
Y S22 fruit Drinks
MAFA S Vegetable Juice Drinks
S|MsiA H00F St= HESE Soft drinks for consumption before dilution
S|Met EQ ol HEYSEWY 82 £ Y A4 Me) Soft drinks for consumption without
dilution (other than fruit drink or fruit crush)
S| MM HOOF Bt 5FE HHSE Concentrated soft drinks intended for consumption after dilution
OAO|L} AFA BHAFA, Y 2FA X 2) Fruit and vegetable juice, not including lime and lemon juice
2HAFEA, Y EFA Lime and lemon juice
DEAME any food
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DE AMZ (M2Its3h any article of food intended for human consumption
QEAMEME A=A any chewing compound

55 4F @AOE BN, +IBE

any other food

(=]
2= ME NG dZ

any other food

Any article of food except food for infants or young children

SE AE (Y05 9

DE NZ MIAFAZ Y2 AT H)

Food containing fruit juice as ingredients

BE AT (2 FE9 Jor8 =M A HK| HEfe| Yoty ZH A (2ol

any food (other than powdered infant formula or liquid infant formula

)2 Hel) (as consumed))
EOIEZFEA tomato juice
sU28 Soft drinks

o
2ouag gz

non-alcoholic drinks;

oMM BOjof st= HEEE

Soft drinks for consumption before dilution

M 2o Qe MYSE@Y S8 = WY 324 A2

Soft drinks for consumption without
dilution (other than fruit drink or fruit crush)

DEAME any food

DE AMZ (AME7I53h any article of food intended for human consumption

DEAMERELFU= A any chewing compound

DE AT (ZAOF 4, =MIISES K2l any other food

DE AMEZ (QNE HZXE HA, X5, FA0L, A0} 7} any other food

DE ME (Q-S0tE 93t AlE H Q) Any article of food except food for infants or young children

DEAME (HUFAE YEZ AR A) Food containing fruit juice as ingredients

DE ME (Y HEfO| HotE2 = A|Alat M| SHEfo| Aot ZEX|Al(EHOf |any food (other than powdered infant formula or liquid infant formula

2)2 M 2) (as consumed))

S|MBIAM HOJOf ot =5 Hateg Concentrated soft drinks intended for consumption after dilution
£g=2 &8 Soya bean milk

st £ 9 Flavoured soya bean milk

Hasz Soft drinks

2UIE S non-alcoholic drinks;

Zg J|gtoz st 28 soybean-based beverages

RTDAL|(ZAM S8 7{4|), HU|CHMHAE, X}, 3|E QAFH, =32 & |Ready-to-drink coffee, coffee substitutes, tea, herbal infusions and

F(Z IOt A Q|), o|2{st M ZEL| Z2|2] A (pre-mixes)

other hot cereal and grain beverages (excluding cocoa), and pre-mixes
for such products

RTDAL|(FHA 5& ), HO|tHAF, xt 512 ¢
E(Z30} X2l

FH

Jp
o

ojo

Ready-to-drink coffee, coffee substitutes, tea, herbal infusions, and
other hot cereal and grain beverages (excluding cocoa)

S| MM 2{0fof St

rir
2
u
ojo
Hu

Soft drinks for consumption before dilution

=k
MY 2 gl §YSEY 88 £= e 324 Hel)

Soft drinks for consumption without
dilution (other than fruit drink or fruit crush)

2EME any food

DE AME (AM87t58h any article of food intended for human consumption

DEAME NRELE=U=A) any chewing compound

BE AE (BAO(E, MY, +AIEES H Q) any other food

DE MNE (UNE HE HA, =8 3A0}, IA0}L It any other food

DE AMZ (H-Q0I2 9|3t AIZE H|Q|) Any article of food except food for infants or young children
DE AMZ (NAFAE B2 AIRSH Z) Food containing fruit juice as ingredients

DEME (B HE{o| Hotg I AlDt HA| HEfO| HotE XA (EHDY [any food (other than powdered infant formula or liquid infant formula
2)2 X 2) (as consumed))

S|MBIAM HOJOF 3t SEE Hate g Concentrated soft drinks intended for consumption after dilution
HESE Soft drinks

oot o
FEI= S

non-alcoholic drinks;

RTDAL|(ZM 2& AHOl), AU iH A E, &, 512 21F I E & |Ready-to-drink coffee, coffee substitutes, tea, herbal infusions and
F(Z IO A Q|), o|2{st M ZE2| Z2|9A(pre-mixes) other hot cereal and grain beverages (excluding cocoa), and pre-mixes
for such products
RTDAHIL|(ZM 28 71{I|), HIO|CHMHAIZ, X}, 3{E QF st & 8 |Ready-to-drink coffee, coffee substitutes, tea, herbal infusions, and
Z2(Z A0} Q) other hot cereal and grain beverages (excluding cocoa)
S| HO{of = HHSE Soft drinks for consumption before dilution
SlME I gl HYSE@Y 22 & 0t A4 M) Soft drinks for consumption without
dilution (other than fruit drink or fruit crush)
EPNES any food
= AME (M87ts3h any article of food intended for human consumption
SANE @RS =UE AN any chewing compound
£ NZ @AOE MM, FAIBES A9 any other food
S AE (GAE, A% BA, &5, 230, 230 JIBES HQ) any other food
£ AE (P[0t Q3 A E H Q) Any article of food except food for infants or young children
S AR (MUZAE Y2 AFRDH A) Food containing fruit juice as ingredients
AE (22 HEfo| Hote Z=A| AT X HEfo| Hote Z=H|A(EHOf |any food (other than powdered infant formula or liquid infant formula

(as consumed))

Lactobacillus milk drink or cultured milk drink

Concentrated soft drinks intended for consumption after dilution
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. OlA, ZAM 1Mz 2 7 Soft drinks
28 |Ruzg ez non-alcoholic drinks;
RTDAHL|(FEAM S8 7ml), HL|ICHH A E, &t &2 QIEH, (H5Est 35 S |Ready-to-drink coffee, coffee substitutes, tea, herbal infusions and
(R3O0t ML), o|2{gt HEF 2| =2|YA(pre-mixes) other hot cereal and grain beverages (excluding cocoa), and pre-mixes
for such products
RTDAHL|(FAM S8 AHul), HU|ICHMAE, X, |2 QIFH, (st &3 & |Ready-to-drink coffee, coffee substitutes, tea, herbal infusions, and
Z(Z3A0} X 2) other hot cereal and grain beverages (excluding cocoa)
S| HO|OF Sl= HE2SE Soft drinks for consumption before dilution
S|Me I e HYSEWY S8 & 1Y 324 M) Soft drinks for consumption without
dilution (other than fruit drink or fruit crush)
DOE AR any food
DE AME (A87t58hH any article of food intended for human consumption
REAMEREFU=E A any chewing compound
DE AF (ZAOF, MY, =MHSE2 H Q) any other food
DEME (AME A= WA, =&, Z30f, I30t 7IEE2 M <) any other food
DE AZ (H-Q0t2 9|3t AIZ H|Q|) Any article of food except food for infants or young children
DEAMEZ (NAFAE B2 AFRSH Z) Food containing fruit juice as ingredients
DE ME (BY HEfo| Fotd I A ANt K| HEfO| Hot2 = A|Al(ED| [any food (other than powdered infant formula or liquid infant formula
2)2 H Q) (as consumed))
S|MBIAM HOJOf St =5 HEuS 2 Concentrated soft drinks intended for consumption after dilution
J|El2 R |HE+S= Soft drinks
2a3g 2R non-alcoholic drinks
X223 5528 Drinking chocolate concentrate
=2 7|80 2 3t 220 &2 Jt0|st A (AZX, O X| L= M| E 2 [Water-based flavoured drinks, including
2, 018XZ = 22 =3 "sport”, "energy”, or "electrolyte” drinks and particulated drinks
RTIDAHL|(FAM S8 AHul), HU|ICHMAE, Xt 5|2 IFH, (H5Es &5 S |Ready-to-drink coffee, coffee substitutes, tea, herbal infusions and
Z(Z A0t A Q|), o|2{st M EL| Z2|2]A(pre-mixes) other hot cereal and grain beverages (excluding cocoa), and pre-mixes
for such products
DNHEO| SREILA0| 235%(w/v) O|AQI 2REIA 287 Glucose drink containing solid contents not less than 23.5% (w/v) of
glucose
S|MBIAM HO|OF Sl= HESZ Soft drinks for consumption before dilution
gME T e HASE@Y S22 T Y 34 He) Soft drinks for consumption without
dilution (other than fruit drink or fruit crush)
RTDAL|(ZM 2& #AHLl), AU M AE, X, 5|2 CIFH, (=6t §& S |Ready-to-drink coffee, coffee substitutes, tea, herbal infusions, and
Z(Z3A0} X Q) other hot cereal and grain beverages (excluding cocoa)
2lol ASEIX| 22 S & (B|MSHA 200 St= sHE SR, HES |Beverages not specified above
B A Al AAE3tE 55N, LT, MAFA Fefst BE &)
HYZE TF Al AH8SHE 55 Concentrates used in the manufacture of soft drinks
REAME any food
DE AME (M8t any article of food intended for human consumption
OE AMZ (NS £ e ) any chewing compound
PE AE (ZAO[R, MY, $ATIEELS H Q) any other food
DEME (YUMEF X M, 2F, 330, A0 7HEF 2 M 2) any other food
DE AMZ (F-S0I2 Q|3 AE H|Q|) Any article of food except food for infants or young children
DEAME (WLFAE YE2 AFESHA) Food containing fruit juice as ingredients
DE AMZE (22 SEfo| HOot XA Aluf K| HEjO| WORR ZM|AI(EHOY |any food (other than powdered infant formula or liquid infant formula
2)2 H|2|) (as consumed))
PE S8 (M7/IEZZE AH B2 100 AZEX| X2 BE 28) Beverages not specified above
S|IMBIAM HO|OF Sl= == HE2=E Concentrated soft drinks intended for consumption after dilution
10.| XS |Hote XS Infant milk formula or infant milk preparation
=3 EEES any food
= HOpA] infants' food
E DE AME (A87t58hH any article of food intended for human consumption
N OE AMZ (WS &L 7) any chewing compound
= DE AZ (EAOIR, MM, $ATIBES H o) any other food
DEME (BME A= HM, =&, 330, A0t 7tZ3E2 H Q) any other food
DEAMZ (MIZE Jd 22 100| S EX| Y D E AE) Other food not specified above
DEME (ILFAE MER AESH A) Food containing fruit juice as ingredients
DE ME (BY HEfo| Hote I A ANt K| HEfO| Hot2 Z=A|Al(ED| [any food (other than powdered infant formula or liquid infant formula
£2)2 Q) (as consumed))
25 @XEs HEXER €X] Fotg =N 2xE) Milk powder (including full-cream, half cream, skimmed milk and infant
formula)
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Gorg Z=HA Infant formula
I-FOLE flet MF Food for infants or young children
Fot4] infants' food
A-ROLE QI AE (FS2 7|82 2 3 715 & A Q) food for infants or young children (except processed cereal-based
foods)
22 HEfo| Fots EX|A any powdered infant formula
DEMNE any food
DE AME (A87ts?h any article of food intended for human consumption
DEAMNE MRS AEAN) any chewing compound
DE ME (ZAOF, MM, £M47tZE2 Q) any other food
DEANE (BME HZ A, =F 330}, 330t 75 E2 A Q) any other food
DE AMEZ (LFAZ IHEZ AFRSH A) Food containing fruit juice as ingredients
oK SHEfo Fote A Al (TOfE) any liquid infant formula (as consumed)
ot =H Al Infant formula
GOt infants' food
I-FOLE flet ME Food for infants or young children
=% HEfo| Forg XA any powdered infant formula
K| HE[O| HotE AN Al(EOfE) any liquid infant formula (as consumed)
REAME any food
2= ME AE8IEEY any article of food intended for human consumption
DEMNE MRS FJAEA) any chewing compound
2E ME (ZAOF MM, =UHSE2 H2) any other food
DEME (AMF A= HA, =&, 330, ZA0t 7IEE2 X <) any other food
DEAME (WHUAFAE Y22 ALRSH ) Food containing fruit juice as ingredients
Y- ROLE 2ot AE (=22 7IHCe 2 3t 7t5 & N2l food for infants or young children (except processed cereal-based
foods)
AOrE A4 Infant formula
=2 HEfo] Fotg EX4 any powdered infant formula
GOt infants' food
oMK HEHC| Hote X Al(EOfE) any liquid infant formula (as consumed)
ZEAE any food
DE AZ (M2It53H any article of food intended for human consumption
DE AMZ (MS 2 9= 7) any chewing compound
DE AE (ZAOF MY, =MHSE2 HQ) any other food
DE AZ (UNF dX HA, 27 ZA0L A0 7t5EE H Q) any other food
DEME (IYFAE MER AFESH A) Food containing fruit juice as ingredients
I-FOLE flet ME Food for infants or young children
Aot =H|Al Infant formula
o|l&74 baby food
22 HEfO] Horg XA any powdered infant formula
GOt infants' food
oK SHEfo| Hote Z=A Al (TOfE) any liquid infant formula (as consumed)
A-ROLE RITH AE Food for infants or young children
REAME any food
DE ME AM&87tseh any article of food intended for human consumption
DEMNE NS FJAEA) any chewing compound
DE AZ (AR, 8N, $AMIIZES N Q) any other food
DEME (AMF A= WA, =&, Z30f, A0t 7IEE2 X Q) any other food
DEAME (IHUFAE Y22 AL H) Food containing fruit juice as ingredients
Y- ROLE 2ot AE (=22 7IHCe R 3t 7t3 & N2l food for infants or young children (except processed cereal-based
foods)
Mg AE Low-calorie food
YR BXE R AE Diabetic food
phytosterols, phytosterol esters, phytostanols or phytostanol estersS &} |Foods containing phytosterols, phytosterol esters, phytostanols or
/o AME phytostanol esters
EfoZEZAIZE (FotE HES M) Special purpose medical foods (excluding products for infants)
AO|QHAME (HEZEE =MAE U Aot AE2 K Q) Dietetic foods (excluding dietetic products stated elsewhere in the
Table and products for infants)
REAME any food
= ME (M87ts?h any article of food intended for human consumption
DEMNE NS FJAEA) any chewing compound
DE AZ (AR, 8N, $AMIISEES M Q) any other food
DEME (AMF A= HA, =&, Z30f, ZA0t 7IEE2 X 2) any other food
DEME MIIEZE2 774 B2 100] AZEX| g2 BDE AE) Other food not specified above
SE ME (FR0HE st AE A Q) Any article of food except food for infants or young children
DE AME (WHUFAE YEE AL A) Food containing fruit juice as ingredients
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DE ME (B2Y HEfo] FotE A At HA| HEfo| HotE A Al (EHDf [any food (other than powdered infant formula or liquid infant formula
2)2 H Q) (as consumed))
™ (AMo|2XMoz mofste HEE ZE Jam, including preserves sold for dietetic purposes
HEZEE | HEEEHE ZHAE Dietetic formulae for weight management
ZHAE [ZE AT any food
£ ME AME7tsth any article of food intended for human consumption
EAMEME A=A any chewing compound
= AME (ZAOF W, FMIISE2 H Q) any other food
DEAE (PMTF HZE HM £F AFA0L A0 IHSE2 H Q) any other food
EAME (MIIEZ2 7 B2 100 QgEX| 2 D E AE) Other food not specified above
S AMZ (PS0tE Q3 AlE H|Q|) Any article of food except food for infants or young children
EAME (NUFAE WEZ AR A) Food containing fruit juice as ingredients
E AME (2 HEfo| Hote I A AlDf AKX HEfO| Hotd A Al(EDH [any food (other than powdered infant formula or liquid infant formula
2)2 A 2) (as consumed))
QA - 2O [AMO|QHAIE (HEXHE ZNAIZ I Fotg AZ2 X|Q|) Dietetic foods (excluding dietetic products stated elsewhere in the
HaAME Table and products for infants)
EAME any food
= ME AME7s3h any article of food intended for human consumption
EAMEME A=A any chewing compound
£ ME (EAOF, AN, SIS EL2 H Q) any other food
EAME GNE UE M £F FA0L A0 7S E2 M| Q) any other food
S AMZ (M7IEZE 3 22100 QIS5 X| %S DE AlZE) Other food not specified above
S AMZ (PS0LE Q3 AlE HQ|) Any article of food except food for infants or young children
EAME (NUFAE WEZ AR A) Food containing fruit juice as ingredients
DE ME (BY HEfo| Hote I A ANt K| HEfO| Hot2 =X Al(ED| [any food (other than powdered infant formula or liquid infant formula
£2)2 M) (as consumed))
11 LGS
& 2 UFLA Soya bean sauce
=2 DEAME any food
£ AZ (AM2Its3h any article of food intended for human consumption
EAMEME A=A any chewing compound
= ME ZAOR, AN, =UISE2 H el any other food
= ME (GNF dx WM =& F30L FH0 7S E2 H L) any other food
EAME MIIEZZE 78 B2 100 Q25X 2 HE AME) Other food not specified above
£ AMZ (P02 Q3 AIE X Q) Any article of food except food for infants or young children
S AME (NUAFAE B2 AFRSH Z) Food containing fruit juice as ingredients
DE ME (BEY HEfo| Hote ZA|AlDt HK| HEfjo| Hotd XAl (EDY [any food (other than powdered infant formula or liquid infant formula
2)2 H Q) (as consumed))
AN Sauces
Y
3y
=g
¥=g
=g
JIEtE R
12 M=z [Ax Vinegar
E fntay Sauces
a]] SRAX Distilled vinegar
Al SBHAI X Blended vinegar
= S AR Avrtificial vinegar
SRMZE imitation vinegar
2EME any food
DE AME (A87t58h any article of food intended for human consumption
DEAMENRNE£FUEA) any chewing compound
S AE (ZAOE, MY, $ATIBES Hel) any other food
EAME GNR X HM, =8, 330 AA0 IS EL2 H Q) any other food
S AME (MJIEZE 3d 22 100 Q25X &L nE AlZ) Other food not specified above
E AME (F-Q0LE 28t AZE H Q) Any article of food except food for infants or young children
DEME (HUFAE YEZ AFRSH A) Food containing fruit juice as ingredients
SDE ME (BY HEfo] Fotg ZA|AlDt HA| HEfjo] HotE =X A (EHDf [any food (other than powdered infant formula or liquid infant formula
£)2 A2 (as consumed))
S AR Vinegar, imitation, artificial
AAZ EOIEAA Tomato sauce
oy = mayonnaise
Ag|AA Chilli sauce
MO|H 2| AA Savoury sauce
HEL| Chutney
X EgA French dressing
Mooy Salad dressing
=240 Oyster sauce
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O A EfE (Mustard) Mustard
AN, O 0lH|, ERA U 0|59 =3tE Sauces, gravies and dressings, and their mixes
Am g4 0 0|E9 AA Soups and broths, including mixes
e Sauces
EOE AE, 1 9 a4 Tomato ketchup and other sauces
SENE any food
DE AMZ (M2Its3h any article of food intended for human consumption
DENE WS+ AN any chewing compound
DE AME (ZAOF MY, =MIISES H Q) any other food
DEAME (PMT HZ WA, XF AA0L A0} IS E2 X Q) any other food
DE AMZ (H-2012 23t AlZ H| Q) Any article of food except food for infants or young children
DE AMZ (NAUAFAE B2 AIRSH Z) Food containing fruit juice as ingredients
DE ME (BY HEfo| Hote I A AlDt K| HEfjo| Hot2 =X Al(EDY [any food (other than powdered infant formula or liquid infant formula
2)2 H 2| (as consumed))
El=2El= 32l Cream of Tartar
H|O|ZntR O, Ef2EIZ 3 Baking powder, Cream of Tartar
ENEFAE Mgt O 9 st EOLE HEMAE, &, HO|AE X |other comminuted tomato products, including ketchup, puree and
sh paste
Zref (el |7ty 22 Curry powder
DEAME any food
DE AMZ (M55 any article of food intended for human consumption
DEAMERELFU= A any chewing compound
DE AFE (ZAOR 4, =MIISES H Q) any other food
PE AE (AIHE, 7AF B, A5, 230, 30t B ELS AL any other food
DE AMZ (H-Q0IE Q|3 AE H|Q|) Any article of food except food for infants or young children
QE AMZ (NAFAE W22 AFRSH ) Food containing fruit juice as ingredients
DEME (Y HEfO| HotE = A|Alat M| SHEfo| Aot ZX|Al(EHOf |any food (other than powdered infant formula or liquid infant formula
2)2 H|2Q|) (as consumed))
RESTE
£e AT
=
SR 7FE [OfL[A W Aniseed (Jintan manis)
= 7H2{ 0] M Caraway seed (Jintan)
272 £ &2 FHEE Greater Cardamon (Kepulaga Besar) or Lesser Cardamon (Kepulaga
Kecil)
EEERY Celery seed (Biji Seladeri)
EE| Chilli
AlLt2 Cinnamon (Kayu Manis)
S Cloves (Bunga Cengkih)
e Coriander (Ketumbar)
7101 M Cumin seed (Jintan Putih)
224 7ol Black Cumin (Jintan Hitam)
=Ry Dill seed (Adas Manis)
Hd Hof ce= HE W Fennel fruit or seeds (Adas Pedas)
20} Fenugreek (Halba)
Ay Ginger
Ho]A Mace (Jaitree) (Bunga Pala)
AXE M Mustard seed (Biji Sawi)
M == AX; Prepared mustard
HEM Nutmeg (Buah Pala)
SEEE ASE Black pepper or pepper corn
ELE=ES White pepper
o+ 2t Star anise (Bunga Pekak)
2= Tumeric (Kunyit)
Oof=C ZloH Almond essence
TIX TloH Ginger essence
of| =2 Tlot Lemon essence
e g Lemon oil
QAKX FIH Orange essence
HIHOIE XIoH Peppermint essence
2= TIoH Rose essence
HiHet =28 Vanilla extract
sko| Xl Flavouring essences
SiER W eHE Herbs and spices
B2l 5 e, SkAMZ (X} Zgh Dried herbs and spices (including mustard)
= AE any food
£ AZ (M2Its3h any article of food intended for human consumption
SEAME ME £A=AN) any chewing compound
£ ME @MOF MY, I3 ES FQ) any other food
EAME (ANE A= HM, =& 330, 3A0 75 EL2 H Q) any other food
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SDE ME (FR0E st AE Q) Any article of food except food for infants or young children
DE AME MAFAE YBZ AFESH ) Food containing fruit juice as ingredients
DE ME (BEY HEfo| Hote I Alnt K| HEfjo| Hote XAl (EDY [any food (other than powdered infant formula or liquid infant formula
)2 M) (as consumed))
- ES= Salt
2 M7 MY Iodised salt
SENE any food
2E AME MEISHY any article of food intended for human consumption
SBENEHMESJAEAN) any chewing compound
DE AME (ZAOF MY, =MIISE2 H Q) any other food
DE AMZ (0N 2, 4% HAl, X2, A0}, IA0} II2EL 7| Q) any other food
DE MZ (MIIZE JE 22 100| S X Y D E AE) Other food not specified above
DE AME (E-R0tE st AE A Q) Any article of food except food for infants or young children
DE AME NYFAE YEE AFRSH A) Food containing fruit juice as ingredients
DEME (BY HEfo| HotE XA AlDt HA| HEfjo| HotE XA (EHDY [any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
A=Y 8l RO|Z (AA X)) Seasonings and condiments (excluding sauces)
13| ZAHF |Zas A U 2R AHE (s 2E M) Fermented vegetable and seaweed products, excluding fermented
A soybean products
2 DEME any food
7 DOE ME AM8Its?h any article of food intended for human consumption
= SEMNEHNREFJAEAN any chewing compound
= BE AE (ZAOE HH, IS ES H Q) any other food
= DE ME GNE AZx M £F FH0L AF0F IS EL H Q) any other food
E| DOENE (W7IEZ2 A B2 100 AZEX| 2 B E ME) Other food not specified above
= SE AME (F/0E fst AE M) Any article of food except food for infants or young children
SDEME (ILAFAE MEZE AHESH A) Food containing fruit juice as ingredients
DE ME (Y YEfO| HotE = A|Alat M| SHEfo| Aot ZEX|Al(EHOf |any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
2YF 2= Ho oY Candied fruit
MM SZY@ARY ANF =) canned fish, including crustaceans and molluscs
AR 7|82 = AFE0 Hol 1Y Fruit in vinegar, oil or brine
Sash 0t ME Fermented fruit products
TS E fish product
AE JE A2 EE U0 HO A S EF Vegetables and seaweeds in vinegar, oil, brine, or soybean sauce
HtEZ= MM gl £AME (NG 2245 2058 =) (22 A HE0| 2t |Semi-preserved fish and fish products, including molluscs, crustaceans
Mg Its) and echinoderms (applicable to sweet and sour products only)
Hetof "ol apm|, X210 2hohA|gof FQl) ntm| Candied peel or cut and drained (syrupted)peel
oL Hol Wi Fish, smoked and cured
Heo] Hol mY EE OAS UZAZ A Fruits, crystallised, glace or drained
oA S Bf| I} Jellyfish, seasoned
o2 Pickles
AN Sauces
2 (H7] To| Mook St= HY M4 ML) Pickles other than pickled vegetables
that require washing before consumption
7] ol MO{of Sh= B XA Pickled vegetables that require washing
before consumption
HiEZ= MM O M3 EQN S 224E, 2058 =3 Semi-preserved fish and fish products, including molluscs, crustaceans
and echinoderms
Alg ExE AX|E, AlXo| MOl 17|, ¥X|], ZE|5IHL 8HX| &2 F |Meat, canned, cured, pickled, salted or
[%E=3 smoked whether cooked or uncooked
ZHoJLt Hoj| B (M2 o) ot Canned or bottled (pasteurised) fruit
ZHO|L} ol SALL (e A7) YEZE TreX|of 2e k4 U =& Canned or bottled (pasteurised) or retort pouch vegetables and
seaweeds
2t HZE Me|El MM S AE (IO BAL 2 ST A) (BHF, 242 |Fully preserved, including canned or fermented fish and fish products,
2 320ss 28) (22 AN MED HE Its) including molluscs, crustaceans and echinoderms (applicable to sweet
and sour products only)
Ex g ™M= (paua) Canned abalone (paua)
Mo E M, A8, ASFEE, Tt T E Canned fish, meat, meat extract, hydrolysed protein
SZEO £ WY WL IHSF AL Fruits, fruit products and vegetables in tins
Ay MEYE, K= EXE AE preservation of liquid egg products, cheese and canned foods
SENE any food
£ AE (M87ts3h any article of food intended for human consumption
SAENRE=REA any chewing compound
E AE (ZAOFE MY, =MIISES H Q) any other food
EAME PNHF dZx A, £ F A0 A0 7S ES Q) any other food
£ AMZ (Y2012 Q3 AZE X Q|) Any article of food except food for infants or young children
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DE ME (YFA Food containing fruit juice as ingredients
DE AE (EY YEjo| Fotg =X SE[O| HOLE Z A Al(THOf |any food (other than powdered infant formula or liquid infant formula
2)2 X 2) (as consumed))
BENZ|SHAHLE EX Eggs, preserved or salted
2|8 N E, 22t Cooked molluscs, crustaceans and echinoderms
ZE|E AL TE( Cooked crab meat, prawns and shrimps
Alg Exal XS 17|, 9X|&, =2|5tAHLt 8HX| Meat, canned, cured, pickled, salted or
s smoked whether cooked or uncooked
DEAME any food
DE ME (M85 any article of food intended for human consumption
EAE RS £ any chewing compound
E AME (mAloj=E any other food
£ AME (ANF, FF0f, A0 7B EL K Q) any other food
= AME HtiZE # 100 AZEX| A2 ZE AME Other food not specified above
E AME (F-Q0IE ¢ Any article of food except food for infants or young children
EAME @IYFAE M2 Food containing fruit juice as ingredients
DE AMZ (2% SEjo| ¥o H HEjo| Hotd EX Al (EHOf (any food (other than powdered infant formula or liquid infant formula
2)2 M 2) (as consumed))
oY, o= 2hA, ZH Ale, beer, lager, porter or stout
AdI2 27 alcoholic beverages
oz beer
EAME any food
E AME (M2II58hH any article of food intended for human consumption
DENE HWE = UAE any chewing compound
E AME (A=, M any other food
S ME (ANE A= any other food
£ AMZ (H-Q0tE 9 Any article of food except food for infants or young children
EAME YF2AE Food containing fruit juice as ingredients
S AME (B HELQ| K| HEfO| HOotE | Al (EDH [any food (other than powdered infant formula or liquid infant formula
2)2 X 2) (as consumed))
oY, o= AMDLE, T 2|5, ZE, AEIRE Ale, beer, cider, perry, porter, stout
2}0l Wine
QRI(E L A 2l) Wines (other than grape)
ool(Z=x 2 OtE A) Grape wines
232 S alcoholic beverages
EE 90l Malt wine
F &l ool Quinine wine

OFZOtE 9401, fQl ZiH| &, 240l HFEA

Aromatic wine, wine cocktail and vermouth

ZE 99l H2|F

Port and sherry

202 9ol

Sparkling wine

7= L0 E[= 2ol

Carbonated wine

U

Fruit wine

AT L T2l

Cider or perry

ATEE NI =

Sparkling cider or sparkling perry

EHAEILATL Z QU

Aerated cider or aerated perry

AF2t3E(cider)

Cider

NS

Perry

(YA E AC|H =ot

Wine (including alcoholic cordials)

O &, W, ARIHE,

Ale, beer, cider, perry, porter, stout

I=NE=
2= NE

any food

2E ME M8ts

any article of food intended for human consumption

c A= (WO &
DEMEWBE S

any chewing compound

any other food

any other food

Any article of food except food for infants or young children

)2 Hel)

Food containing fruit juice as ingredients

any food (other than powdered infant formula or liquid infant formula
(as consumed))

ool = ol 2|7

Wine, Chinese wine, liqueur, alcoholic cordial or cocktail

o]

QA7 Whisky

REAME any food

AI2 27 alcoholic beverages

DE AMZ (M2Its3h any article of food intended for human consumption
QEAME RS U= any chewing compound

DOE AMZ (ZAOE, MM, any other food

DEAMNE (FHR AX FHAOp 7S ES M2l any other food




eon 2017 BIIEE AMBHIIE X SUHEE T A

o= Y7tE2  HE & RIEE EM 7IE
=
ol u=ed A7tEE 2M U 4ELY H7tEE BM Y AERE(RO)
T
DE AMZ (H-Q012 23t AIZ H Q) Any article of food except food for infants or young children
DE AMZ (NAUAFAE B2 AIRSH Z) Food containing fruit juice as ingredients
DE ME (BEY HEfo| Hote I Alnt K| HEfjo| Hote XAl (EDY [any food (other than powdered infant formula or liquid infant formula
)2 M) (as consumed))
20°CO|M L2 THEF0| 40.0% v/v O] 401 =aliC|, 7, &, |A7| 8l 1 Q||Brandy, gin, rum, whisky and other alcoholic liquor and Chinese wine
S5F 8|1 5= 990l exceeding 40.0% v/v alcohol at 22°C
Haic| (=i Brandy
Of23 =galc| Marc brandy
mE2X gac| Fruit brandy
DENE any food
oI oz alcoholic beverages
DE AME (ME27s3h any article of food intended for human consumption
DEAMERESFU=E A any chewing compound
= ME (ZAMOF WY FMIIESE2 H ) any other food
£ AE GNF x HHA, =8 A0, 330 7ISE2 M Q) any other food
DE AMZ (F-2012 Q|3t AE A Q) Any article of food except food for infants or young children
DE AME (AFAZ K22 ALSH Z) Food containing fruit juice as ingredients
DE ME (Y HEfO| HOoHE = A|Alnt M| HEfo| Hotd ZXN Al (EOf |any food (other than powdered infant formula or liquid infant formula
2)2 Q) (as consumed))
20°COIIM L3S $H2F0| 40.0% v/v O| & Q1 =i, I, &, |A7| 8l 1 2Q||Brandy, gin, rum, whisky and other alcoholic liquor and Chinese wine
S5F 02|20 5= 20l exceeding 40.0% v/v alcohol at 22°C
AASEF Rum
zl Gin
2Lt Vodka
=25 0l 5= ool Cereal grain wine and Chinese wine
2IZ B alcoholic beverages
QoI == 99l 2|72, YA AC|Y = ZHH Y Wine, Chinese wine, liqueur, alcoholic cordial or cocktail
20°COj|M LZZ $H2F0| 40.0% v/v O|Atol HaiC|, T, &, /A 7| 9 1 2[|Brandy, gin, rum, whisky and other alcoholic liquor and Chinese wine
S5F O2|0 5= 90l exceeding 40.0% v/v alcohol at 22°C
DENE any food
DE AME (AMEIIs3h any article of food intended for human consumption
EAMEREFA= A any chewing compound
= ME (ZAMOF WY FMISE2 H ) any other food
DEME (N5, HAx A, =7, 330}, ZA0} 7I2EL A Q) any other food
S AMZ (P02 QI3 AZ K Q) Any article of food except food for infants or young children
DE AMZ (QIAZAZ Y22 AFESH A) Food containing fruit juice as ingredients
EAME (2L HEfo] Fotg Z=x|Alar K| HEfO| HOorE =X A (EOH |any food (other than powdered infant formula or liquid infant formula
£2)2 H Q) (as consumed))
19 N& 7|&0| gle Z8F Alcoholic liquor not otherwise specified
272 272 ¢33 Ard Liqueurs and alcoholic cordials
ooz E AC|Y =h Wine (including alcoholic cordials)
DEME any food
AIA2 S22 alcoholic beverages
DE AMZ (A87t53H any article of food intended for human consumption
SEMNEHMREFJAEAN any chewing compound
E AE (ZAOF W, =MIISES H Q) any other food
= AME (@GNS AxX WA, =8, 330 ZA0 tSE2 XM Q) any other food
E AME (Y-S0 Q3 AE H Q) Any article of food except food for infants or young children
£ AME (WYFAE TR 2 AFESHA) Food containing fruit juice as ingredients
DEME (BY HEfo] Fotg =X|Alnt HA| HEfo| HotE XA (EHDf [any food (other than powdered infant formula or liquid infant formula
2)2 X 2) (as consumed))
ool = o0, 2|72, ¢3AZ ALY = ZH Y Wine, Chinese wine, liqueur, alcoholic cordial or cocktail
7|E} F=F (0| E 219!, H| & 9}9l Meat wine or beef wine
ZHYEEIE Ae) Cocktail (alcoholic)
UIE = alcoholic beverages
FUIE S20| W, A, 2|, ALQ|El £ 2l M0 BHE S |Drinks consisting of a mixture of a non-alcoholic drink and beer,
= cider,perry, spirits or wine
SiL ool Honey wine
=25 k0l 5= 20l Cereal grain wine and Chinese wine
SotFE Blended liquor
SMF Compounded liquor
ofol(YAE AC|Y m=sh Wine (including alcoholic cordials)
EANE any food
DE AMZ (MEIIs3h any article of food intended for human consumption
EAMERE A=A any chewing compound
= AE (ZAOF U, =MIISES H Q) any other food
S AME (@MT HE HA, =F 330, 330 S E2 H Q) any other food
= AE MHZE 7 B2 100| ALK 22 2 E AE) Other food not specified above
S AMZ (Y02 QI3 A Z X Q) Any article of food except food for infants or young children
S AMEZ (MUFAE K22 AR A) Food containing fruit juice as ingredients
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DE ME (Y HEfO| HOoHE ZA|Aat M| HEfo| Aot ZXN Al (O |any food (other than powdered infant formula or liquid infant formula
2)2 Hel) (as consumed))
OE 88 WMEE 78 BE 100) AZEX| Y2 ZE B) Beverages not specified above
H4EF Mead
=38
15| HMER [HLAEE 2% Custard powder
= 244712 Corn flour
A EtI| Q7712 Tapioca flour
7t & Ee UHE Flour or wheat flour
e BEAME any food
Al DE ME ME7ts%h any article of food intended for human consumption
= SEANE NS JAEA any chewing compound
=2 DE ME (ZAOF MY +=MISE2 M) any other food
2E ME (UNE HE M X 2RO} A0 B ELS K2 any other food
DEANE (W7tZE2 A3 —'?'——-E— 100 AZEX| A2 BE AE) Other food not specified above
SDE ME (FR0E st AE M) Any article of food except food for infants or young children
2= ME (MLFAE WEZ AFESHA) Food containing fruit juice as ingredients
DE ME (BY HEfo| Hote =AM AlDt K| HEfO| Hot2 =& Al(ED| [any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
2E S8 Flour, all types
e Flour or wheat flour
S SUMNE & FHYUIE Wholemeal, whole wheat or entire wheat flour
eI 2 Lote Vital gluten flour
DALY E3 Qg2 Self-raising flour
CH A Z3t 2ote Protein-increased flour
£ AME any food
DE AFE AEIs?Y any article of food intended for human consumption
SEMNE MRS FJAEA any chewing compound
2E AME (ZAOR 4 FMIISES H2l) any other food
2E *'E (AMF, A= WA, =&, 230, A0 7I5E2 A2 any other food
DOE MZ (M7IZ2 3 22 100] JZE K| ¥ DE AlE) Other food not specified above
DE ME (F-ROIE I3t AMZE HeD) Any article of food except food for infants or young children
2= "'E (MLFAE WEZ AFESHA) Food containing fruit juice as ingredients
DE ME (BY HEfo| Hote I A ANt K| HEfO| Hot2 =X Al(ED| [any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
DE SR Flour, all types
E3 Ee |2t (HEstAL 2222 AEL £t ObX|H EE) Confectionery (including hard and soft candy, nougats and marzipans)
AMFIHS
=5 AL ESMo2 HE 4= 90, AFH ZXE o250 RS HE 2 Snacks: ready-to-eat, prepacked, dry, savoury starch products and
g5k AR (coated nuts) coated nuts
KA, ADFE N A= E Vegetable, nut and seed spreads
2EME any food
SDENE AMEIseh any article of food intended for human consumption
SEMNEHMREFJAEAN any chewing compound
DE ME (ZAOF MM FMUHSE2 H ) any other food
DEAME (PMF HdZX HA 2R AF0L 3H0F HSE2 H Q) any other food
DEAME WMJZE 778 B2 100 5 X 2 ZE AME) Other food not specified above
ZE AE (Z-ROIE 2lot AE H<2l) Any article of food except food for infants or young children
DEME (MYFAE Y22 AL A) Food containing fruit juice as ingredients
DE ME (Y HEfO| HotE = A|Alat M| SHEfo| Aot ZX|Al(EHO) |any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
OpX|H, 7+E A0 Ho|AE Marzipan and sweetened nut paste
ORI AIALE Al2|Y (A st 2| =8 Breakfast cereals, including rolled oats
ZEAME any food
DOE AMNE (A87ts?h any article of food intended for human consumption
DEAMEMEFJAsA) any chewing compound
DE AZ (ZAQFE MM, FAMIISES H Q) any other food
DEAZ (YUNE X A, £AF FHAO0L FA0 7I5EE H|2|) any other food
DEMNE MEE 7d BE 100 AZEX| p2 B E AME) Other food not specified above
DOE AME (F-R0E 23t AE Hel) Any article of food except food for infants or young children
SDEMNE ILFAE MEZ AHESH A) Food containing fruit juice as ingredients
DE ME (Y HEfo| HOoHE ZA|Ant M| HEfjo| Aot ZX Al (EOf |any food (other than powdered infant formula or liquid infant formula
)2 ®el) (as consumed))
e
2aME
JlEt 4 (=8 0t (e A 7o, EF =3 Fruit preparations (including pulp, purees and fruit toppings)
JMEEE W ol WEet o] JESO UA Bread and bakery products, and mixes for these products
NYS 7|8te 2 o CINE U CIHE YA (B2 7|82 2 o CIXHEO0| |Fruit-based desserts and dessert mixes, including fruit-flavoured water-
oY g otojet A =3 based desserts
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H20|L} MES 7|He 2 3 CIHE U CINHE 9iA Cereal-based and starch-based desserts
and dessert mixes
mo|AE2|of S0{7h= ot Y Fruit fillings for pastries
KA, HOE M Az E Vegetable, nut and seed spreads
NYs 7|gtoz o AmpgE (M, e, OfEe0|E X 2)) Fruit-based spreads, excluding jams, jellies and marmalades
2 @ HE Lol NESS YA (ExFYSH 89| AE0 2 AFE [Flour confectionery products and mixes for these products (applicable
75) to products for special nutritional use only)
Y Es MAE V|Ho=E o LYKETD Fillings and toppings (fruit or vegetable based)
ZE 3ZF Flour, all types
HxEg Mg Starches, prepared
JbEl M2 (A) Starch, hydrolysed (solid)
O EOIE, EOIE HO|AE & EOE 7 Tomato pulp, paste or puree
IHE & ¢h2ko| 25% 0| A0l EOrE F2, EO0LE HO|AE, EO0LE 22 [Tomato puree, paste or powder containing 25% or more total solids
EAME any food
£ AE (M87ts%h any article of food intended for human consumption
EAMEWUESFAEAD) any chewing compound
£ AME (ZAOF MM, FMHSES H) any other food
= ME (AME A HA, X8, 370, AA0 7FFEL2 X Q) any other food
£ AE (F-ROIE 23t AE HQ) Any article of food except food for infants or young children
EAZ QIYFAE Y22 AFRSHA) Food containing fruit juice as ingredients
ZAME (BY Hefo| Yore AN AT} K| HEfO| HOFE ZA AI(EDY |any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
EOEFAS HQIst O 9 243t EOLE HEFH T, Hofl, HO|AE E  |other comminuted tomato products, including ketchup, puree and
2)) paste
16| ¥R [HYS| XK EX& Corned, cured, pickled or salted meat
A ey Smoked meat
= i Dehydrated meat
7t Mg ExE, X, AZx0| ol 17|, XK, Z=2|5t7Lt SHX| &2 F |Meat, canned, cured, pickled, salted or
= s smoked whether cooked or uncooked
= |5 X ASHSE meat and meat products
ol S NE any food
o = AME AME7s%h any article of food intended for human consumption
&t SANE @S UEA any chewing compound
s = ME (ZAOF, A, S E2 H Q) any other food
EAME GHE AX B X7 A0}, AA0 IHSZ2 Q) any other food
S AMZ (MlZE B 22 100] AZEX| Y DE AE) Other food not specified above
= AME (B R0tE st AE Q) Any article of food except food for infants or young children
DOE MNE MYFAE XYEZ AESHA) Food containing fruit juice as ingredients
DEME (BEY HE{o| HotE XA Alnt HA| HEfjo| HotE XAl (DY [any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
S5 U SROAM FES ZE NE any meat or any food derived from meat
SAX R ([2HE Smoked meat
MK & Sausage meat
E~NIN| Sausages
=5 Dehydrated meat
Alg ExE AKX, AlXo| MOl 17|, AX|8, ZE|SIHL} 8HX| %2 = |Meat, canned, cured, pickled, salted or
A smoked whether cooked or uncooked
MK EE DX Sausages, or sausage meat
|5 X ASHESE meat and meat products
SENE any food
2= ME ME7s?h any article of food intended for human consumption
BENEHNESJAEAN) any chewing compound
DE AME (ZAOFE MY, =MIISES H Q) any other food
DEME ENE HE WA ZF F30L IR0 7S E2 M) any other food
DEAME MIEE 3H B2 100| AZEX| e D E AME) Other food not specified above
DE AME (Y-R0tE Q[ AE HQ) Any article of food except food for infants or young children
DEMNE (IYFAE MEZ AFESH A) Food containing fruit juice as ingredients
DE AMZ (22 SEfO| QO XA AlDf K| HEjO| WORR ZM|AI(EHOY |any food (other than powdered infant formula or liquid infant formula
£)2 M2l (as consumed))
2 9 820N FESHZE AE any meat or any food derived from meat
Ho|AF |HAS XS XS Corned, cured, pickled or salted meat
=g Smoked meat
e Dehydrated meat
Al ExE X, Axo| HQl 17|, FX|], Z2|SIHLE 8HX| &2 F |Meat, canned, cured, pickled, salted or
A smoked whether cooked or uncooked
S5 A AMSIIEE meat and meat products
= AE any food
= ME ME87Is8) any article of food intended for human consumption
S AMZ RS 4 Y= A) any chewing compound
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DE AZ (ZANF MM, IS ES H Q) any other food
DEME (UME HAZX HM, =8, 330, A0 7tE3E2 H Q) any other food
DEAME MIEZE 3E 22 100) AFEX| Qe DE AE) Other food not specified above
DE MNE (F-R0E 23t AE Hel) Any article of food except food for infants or young children
DE ME (HUFAE MYEZ AHESH A) Food containing fruit juice as ingredients
DEME (B2 HEjo Yot XA Alar AA| HEFO| FohE =X A|(EDY |any food (other than powdered infant formula or liquid infant formula
8)2 Hel) (as consumed))
S5 Y SF0IM FESHZE AE any meat or any food derived from meat
aAxs Dehydrated meat
ZEAE any food
DE ME (M&8Jts53h any article of food intended for human consumption
DEME MRS A=A any chewing compound
DE AZE (ZAF MM, £AMIISES H Q) any other food
DEME (HNSF Ax A, =7, Z3A0}, ZA0} 7IE3E2 X Q) any other food
DE MZ (MIZE 37d 22 100) S EX| Y D E AE) Other food not specified above
SDE ME (FQ0E st AE M) Any article of food except food for infants or young children
DEAE WEFAE WEE ALETHA) Food containing fruit juice as ingredients
DE AME (22 SEjo| QO XA Alnf K| HEjO| WORR ZAM|AI(EHOY |any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
s, IX R, gX=s Corned, cured, pickled or salted meat
S e AD7|HA U FAHE Hamburgers or beefburgers and similar products
g5 Dehydrated meat
HHAH I A NE Hamburgers and similar products
Mg ExE, X, Ax0| ol 17|, FX|], 2|5t Lt S5HX| %2 2 |Meat, canned, cured, pickled, salted or smoked whether cooked or
s uncooked
S5 X ARISE meat and meat products
= AE any food
AE ME87sh any article of food intended for human consumption
AEWBEFAERD) any chewing compound
ME EZAO R YN, IS E2 ML) any other food
ME (UNE Ax WA, =5, Z30, ZAO0 7522 A Q) any other food
AR (M7IZE A7 25 100 Q2EX| 22 ZE AE) Other food not specified above
ME (BROIE AT M E HQD) Any article of food except food for infants or young children
AE (MIEFAE B2 AFESHA) Food containing fruit juice as ingredients
AlZ (22 HEfO| YOI AM|AIDF MK HEFO| PO Z A Al(THO [any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
S22 9 820N FESHEE AE any meat or any food derived from meat
ASFEE MUY ASE Meat extracts, meat essences and meat juices
K ZITIH o B 7z Chicken essence and double strength chicken essence
ZEAE any food
2E ME AE8IIEE any article of food intended for human consumption
DEMNE MRS A=A any chewing compound
DE ME (ZAOF, MM, SM7IZEL2 H Q) any other food
DEAME (HN5, HAxE BA, =&, 330}, IR0} 7I2EE X Q) any other food
DE ME (MItE2 3 22 100 AZEX| e D E AE) Other food not specified above
SDE ME (FR0HE st AE A Q) Any article of food except food for infants or young children
DE AME QAFAZ IYEZ AFRSH A) Food containing fruit juice as ingredients
DE AMZ (22 HEjo| Yot ZH|Ala K| HEfo| For2 Z A Al(EOf [any food (other than powdered infant formula or liquid infant formula
8)2 Hel) (as consumed))
S22 9 820N FESHZE AE any meat or any food derived from meat
s XS gRs Corned, cured, pickled or salted meat
ke Smoked meat
g5 Dehydrated meat
Al ExE AX|E, Alxo| MOl 17|, ¥X|], ZE|5IAHL 8HX| &2 F |Meat, canned, cured, pickled, salted or
s smoked whether cooked or uncooked
|5 X ASHSE meat and meat products
17| HO|AE & 17| The| Meat paste or pate
ZEAE any food
DE AME (A8Is?h any article of food intended for human consumption
DE AMZ (MS 2 9= 7)) any chewing compound
AOFE S, =TS ES HeD) any other food
(AN F, HAx HA, =&, 330N, ZA0L 7IF3EL2 A Q) any other food
(A7IZE 778 5 100] AZE[X| R 2= AE) Other food not specified above
FOtE flst AE H Q) Any article of food except food for infants or young children
WMAFAE XEZ AT A) Food containing fruit juice as ingredients
22 HEfOo| Hote I A A DF HK| HEfO| HotE = Al(EDH [any food (other than powdered infant formula or liquid infant formula
(as consumed))
FOIM F=Eot B ME any meat or any food derived from meat
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AMT H] dYS Fresh, raw or chilled meat
455 Frozen meat
CHE & Minced or chopped meat
S5 X ARISE meat and meat products
ZEAE any food
DE MNE (M87ts?h any article of food intended for human consumption
DEMNEMNRE U= AN) any chewing compound
DE ME (ZAOF, MM, SM7IZEL2 H Q) any other food
DE ME GNF dZx M, £F FF0L A0 IHEE2 H Q) any other food
DE MNE (M7IZ2 A4 B2 100| A2 EX] Other food not specified above
SDE ME (FR0E st AE A Q) Any article of food except food for infants or young children
DE AME (MAFAZ IYEZ AFRSH A) Food containing fruit juice as ingredients
DE AMZ (22 HEjo| Yot ZH|Ala K| HEfo| For2 Z A Al(EOf [any food (other than powdered infant formula or liquid infant formula
8)2 Hel) (as consumed))
S22 9 820N FESHZE AE any meat or any food derived from meat
17. F |ZEAE any food
& A2 782 st [N E 9 CJXE 9 Egg-based desserts and dessert mixes
7t O ALK F liquid egg product
= SN HLE SHX| R HEHHE dried egg products, whether or not heat coagulated
E F3ust HHE heat coagulated egg products
= DE MNE (M8IHs?h any article of food intended for human consumption
DEAMEHRES A=A any chewing compound
DE AZE (ZAF MM, FAMIISES H Q) any other food
DE ME (MNF X WA, =57 330}, I3 any other food
DE AMZ (M7IZE2 3™ 22 100| o2 X Other food not specified above
SDE ME (F-Q0tE st AE Q) Any article of food except food for infants or young children
DEME MYFAE M2E2 ALESHA) Food containing fruit juice as ingredients
oS JEo2 st CIME Y CjXE 92 Egg-based desserts and dessert mixes
DE ME (BY HE{o| Hote = AlDt K| HEfjO| FotE XAl (EDY [any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
%S 7o 2 ot CIHE 8l CIHE 9A Egg-based desserts and dessert mixes
ZEAE any food
DE ME (M85 any article of food intended for human consumption
DEMNEHNRE A=A any chewing compound
DE ME (ZAOF MM, $M7IZE2 H Q) any other food
DE ME GNF dZx M, £F FH0L A0 IHEE2 H Q) any other food
DE MNE (M7IZ2 A B2 100| A2 EX] Other food not specified above
SDE ME (F-R0tE st AE Q) Any article of food except food for infants or young children
DE AME (QAFAZ IYEZ AFRSH A) Food containing fruit juice as ingredients
DE AMEZ (22 HEjo| Yot ZH|Ala K| HEfo| For2 Z A Al(EOf [any food (other than powdered infant formula or liquid infant formula
£)2 Hel) (as consumed))
18| 285 |9 Milk
F Nedds Pasteurised milk
7t 12M2F Ultra heat treated milk
S Ry Sterilised milk
a2 +ER Homogenised milk
SRS Reconstituted or recombined milk
ZEAE any food
2E AME MESHY any article of food intended for human consumption
SEMNE NMNEFJAEA) any chewing compound
= AE (ZAF MM, 7S E2 M) any other food
= AE (ANE X A, =& F30L Z30 7HSE2 M Q) any other food
EAME MNHEE 7Y £E 100 AgEX| Other food not specified above
= ME (Z-ROIE 2let ME H <) Any article of food except food for infants or young children
S AZ (WYFAE JHER AFRSH A) Food containing fruit juice as ingredients
EAE (BY HEjo| Fot2 x| Alnt K| HEfS| HOrE Z=X|A|(EHOf |any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
SR F E= XUHAHRF Skimmed or separated milk or defatted milk
Kt Filled milk
Ztol g Flavoured milk
HotER Malted milk powder
SME S2 (F2E 7H0|s5tAH L 2B A7 A) Dairy-based drinks (flavoured and/or fermented)
= AME any food
= AE (487s3h any article of food intended for human consumption
SAE RS =UEA any chewing compound
S AE (ZAOF MM, 7S E2 HQD) any other food
S ME (QHF, AX B4, £2, 3370}, AA0} IIZELS FHQ|) any other food
EAME WNHEE 7Y BE 100| dgEX| Other food not specified above
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Lactobacillus milk drink or cultured milk drink
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)2 A2l (as consumed))
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Buttermilk powder
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Evaporated milk
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any food (other than powdered infant formula or liquid infant formula
(as consumed))

r
0

Sweetened condensed milk

Cream

Homogenised cream

Reconstituted or recombined cream

ik R | U | M folo FO (koo (HO (RO [HO | O | HO | O (ol | E | o

3 {0 | |0 |l

rin

Thickened cream

o |rg

Reduced cream

By

Sour cream

> |

any food

any article of food intended for human consumption

1> (1= |1
oit | o | o |2
= |

any chewing compound
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DE AME (ZAMOF, MM, AT ES H Q) any other food
D& ME (BMHF dx oM, 2F 330, 230 7HEE2 H Q) any other food
DEME (MEE 38 HE 100] S K| Y DE AE) Other food not specified above
DOE MNE (F-R0tE 23t AE Hel) Any article of food except food for infants or young children
DE A (UEFAE WRE ALESHA) Food containing fruit juice as ingredients
DEME (Y HEfo| Hote = A|Alnt M| SHEfjo| Aot ZX|Al(EHOf |any food (other than powdered infant formula or liquid infant formula
£)2 M2l (as consumed))
HEHF |HH Butter
DEAMNE any food
DE ME AME8Is3 any article of food intended for human consumption
ZEAZFWE A=A any chewing compound
DE ME (ZAOF MM, =MHSE2 H2) any other food
DEME (AMF U= WA, =&, Z30f, ZA0t 7IEE2 M 2) any other food
DE ME (M7tZ2 3™ 22 100] ASE X 2 DE AE) Other food not specified above
DE AME (F-Q0tE Qs AE H Q) Any article of food except food for infants or young children
DE AMZ (MYFAZE IHEZ AFRSH A) Food containing fruit juice as ingredients
DEME (BY HE{o| HotE = AlDt HA| HEfjO| HotE =X Al (EHDY [any food (other than powdered infant formula or liquid infant formula
8)2 M2l (as consumed))
g =8 FEOR o= HE Butter for manufacturing purposes
=5 |X= Cheese
HICHX| = Cheddar cheese
O|§ 8le XI= Unnamed cheese
3z = Cream cheese
ItEK|= Es= RBKI= Processed or emulsified cheese
K= ATYE = K= HO|AE Cheese spread or cheese paste
K=CLEK| =, 88t K= H Q) Cheese (excluding processed cheese and ripened cheese)
IEX= Cheese, processed
R ES Cheese, ripened
M HEYE, K=, SxE ME preservation of liquid egg products, cheese and canned foods
REAME any food
DE AME (A87ts?h any article of food intended for human consumption
SDEMNE RS FJAEA) any chewing compound
DE AZE (ZAOF MM, $AUIISEL H Q) any other food
DE AMZ (OK2, AX WA, =2, A0}, ZA0} IFZEL Q) any other food
DEME MIIEZE 374 B2 100] AZEX| g2 BE AE) Other food not specified above
DOE AME (F-R0E 23t AE M) Any article of food except food for infants or young children
DE AME QLFAZ IHEZ AFRSH A) Food containing fruit juice as ingredients
DE ME (2Y HEfo] Fotg I AlDt HA| HEfo| FotE A Al (| [any food (other than powdered infant formula or liquid infant formula
£)2 Hel) (as consumed))
SUHAZ B2 EE2YXA = any whole pressed cheese or part
2R8 (TR EE 2R FEMER = X ER Dried milk or milk powder or dried whole milk or dried full cream milk
or full cream milk powder
BIHX 2R Dried half cream milk
OENE any food
2E AF AEsEY any article of food intended for human consumption
DEAMNENRE A=A any chewing compound
DE AE (ZAORF MY, =MHSE2 H Q) any other food
DEME (AMF A= HA, =&, 330, ZA0t 7IEE2 X 2) any other food
DE NS (H7tEE 78 25 100 AGE[X| @2 ZE 4F) Other food not specified above
OE ME (B R0tE st AE Q) Any article of food except food for infants or young children
DE ME QAFAZ IYBRZ AFESH A) Food containing fruit juice as ingredients
DE ME (BY HEfo| Hote I A AlDt K| HEfjO| FotE =X Al(ED| [any food (other than powdered infant formula or liquid infant formula
8)2 Hel) (as consumed))
27 X 27 S 2R, X}, Forg =4 =3 Milk powder (including full-cream, half cream, skimmed milk and infant
formula)
85 |88 Whey
ZEAE any food
2= ME AEIIsE) any article of food intended for human consumption
DEMNENREFJAEA) any chewing compound
DE ME (ZAOF MM, =MHSE2 H <2 any other food
DE NE QMG HZE A, =F 330}, 330t 75 E2 A Q) any other food
DE ME (M7tZ2 3™ 22 100] ASE K| 2 DE AE) Other food not specified above
DE AME (FQ0tE Qs AE H Q) Any article of food except food for infants or young children
DEME (HYFAE MEZ A2 A) Food containing fruit juice as ingredients
DE AME (22 SEjO| QO XA Aluf K| HEjO| WORR ZM|AI(EHOY |any food (other than powdered infant formula or liquid infant formula
£)2 Hel) (as consumed))
]
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19.| 0|72 Z (0] I0|AE Fish paste
= = O{ SR} U m4|2 Fish cakes and fish balls
A o4 2e2jA Fish crackers
7t o2 3247 Prawn crackers
s Ze|=l ¢iNgE, taE, 205 Cooked molluscs, crustaceans and echinoderms
B Z2|E AY, ZE(prawn), Af2 Cooked crab meat, prawns and shrimps
f DENE any food
™ DE AME (A8Its53 any article of food intended for human consumption
SEMNENREFJAEA) any chewing compound
DE AMZ (HNF, HE B4, =F, A0}, A0} IIZEL Q) any other food
S AMZ (MJIEZE 3 22 100 Q25X %L DE AlZ) Other food not specified above
S AME (Y-S0t Q3 AE H Q) Any article of food except food for infants or young children
DE AMZE NYFAE B2 ALRSH ) Food containing fruit juice as ingredients
DEME (BY HEfo| HotE I AlDt HA| HEfjo| HotE XAl (EHDY [any food (other than powdered infant formula or liquid infant formula
2)2 X 2) (as consumed))
FMUIHESE fish product
HNLF (2™ BEZE M=l MM 9 AR (|| SALE gast ) (FNF, 242t |Fully preserved, including canned or fermented fish and fish products,
2 2052 23 (210 A HE0D ML Jty) including molluscs, crustaceans and echinoderms (applicable to sweet
and sour products only)
OEANE any food
DE AME (A87t58hH any article of food intended for human consumption
QEAME®M®EFIEAN) any chewing compound
DE AME (QHF HZ A, 2§, 230}, 330} 7IF3EL H Q) any other food
DE AMZ (M7IZE2 A4 52 100 2 EX| &2 DE AE) Other food not specified above
DE AZ (H-Q0t2 9|3t AIZ H Q) Any article of food except food for infants or young children
DE AMZ (NUAFAE B2 AMHRSH Z) Food containing fruit juice as ingredients
DE ME (BY HEfo| Hote =AM Alnt K| HEfjo| Hot2 =X Al(EDY [any food (other than powdered infant formula or liquid infant formula
2)2 H Q) (as consumed))
T MILSE fish product
HEF |FU7IESE fish product
OEMNE any food
DE AZ (ARIts3h any article of food intended for human consumption
DQEAME®MREFI=EAN) any chewing compound
DEME @HE AX M, =8 330, A0t 7HEF2 | 2)) any other food
DEAME (M7IZ2 7 B2 100 QIG5 X &2 ZDE AE) Other food not specified above
DE AMZ (H-2012 23t AIZ H| Q) Any article of food except food for infants or young children
DE AME NUFAE B2 ALRSH A) Food containing fruit juice as ingredients
DEME (Y YEfO| HotE ZA|Alt M| HEfo| Aot ZX|Al(EHOf |any food (other than powdered infant formula or liquid infant formula
£2)2 A Q) (as consumed))
EXE
od [etd Agar
OE MNE any food
DE AMZ (ARIt53h any article of food intended for human consumption
DEAMENREFU=E A any chewing compound
DE AMZ (UME X WA, =2F I330L FA0F 7tEE2 M Q) any other food
DE AMZ (MJIZE 7™ 22 100 Q25X %L DE AlZ) Other food not specified above
DE AMZ (H-S0I2 Q|3 AE H Q) Any article of food except food for infants or young children
DEAMZ (IIYAFAE YEE AFESH AH) Food containing fruit juice as ingredients
DE ME (BEY HEfo| Hote ZA|AlDt HA| HEfjo| HotE XA (EDY [any food (other than powdered infant formula or liquid infant formula
2)2 H Q) (as consumed))
AT E fish product
T|E} o4t [HE AR Frozen fish
E7ISE [2gitE Smoked fish
AX| AR Salted fish
|8 YNE 4R ShsE Cooked molluscs, crustaceans and echinoderms
QS sjmtz| Jellyfish, seasoned
SENE any food
£ AMZ (AM8Its3h any article of food intended for human consumption
EAMEREF U= A any chewing compound
S AME (BHF dx A XF A0}, 30 IS E2 H Q) any other food
EAME AJIZE 3F 22 100 AFEX UL HE AIE) Other food not specified above
£ AMZ (P02 Q3 AE X Q) Any article of food except food for infants or young children
S AME (NUAFAE B2 AIRSH Z) Food containing fruit juice as ingredients
E AME (B HE{o| Hotg I A AlDF HK| HEfjo| HotE | Al (DY [any food (other than powdered infant formula or liquid infant formula
)

8)2 Hel (as consumed))
FMHEE fish product
ZalE Al ZE(prawn), M2 Cooked crab meat, prawns and shrimps
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MEERE

& | E= 7IE

2| _¥HE

o | 257EA

It =z

2 [xereAl

Al =

= [FEIFSA (A8 HaetEl Edible gelatin

=2 =1 DEMNE any food
DOE ME (M87ts?h any article of food intended for human consumption
DEAMNE RS A=A any chewing compound
DE AE (ZAOF MY, =MISE2 H Q) any other food
DEME (AMF = WA, =&, Z30f, IA0t 7IESE2 M 2) any other food
SOE ME (FR0tE st AE Q) Any article of food except food for infants or young children
DE ME (IYFAE MER AHESH A) Food containing fruit juice as ingredients
DE ME (BY HEfo| Hote I A ANt K| HEfO| Hot2 =& Al(EDY [any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))

21| dHEE |E Honey

E DEMNE any food

ES BE AE AEIs?Y any article of food intended for human consumption

ES SEMNE RS FJAEA) any chewing compound

o 2E NZ (ZAO[F M, $AIIBEL H Q) any other food

& BE AE (AXE A% B4, &=, A0, 230} JI2ES HQ) any other food

7_!' DEME MIIEZ2 774 B2 100| AZEX| 22 2 Other food not specified above

_‘z DE AMZ (H-S012 Q|3 AlE H Q) Any article of food except food for infants or young children

= DEME (IYFAE MEZ AESH A) Food containing fruit juice as ingredients
DEME (22 HEfo] Fotg =X AlDt HA| HEfo| FotE =X A (EHDf [any food (other than powdered infant formula or liquid infant formula
8)2 Hel) (as consumed))
R Royal jelly
DEME any food
DE ME AME7tseh any article of food intended for human consumption
DEAMNENREAEAN) any chewing compound
DE AE (ZAOF MY, =MIESE2 HQ) any other food
2E ME (PNF U HA ZF 330L 330 7SE2 H|2Ql) any other food
DEME (MIIEZE 3H B2 100] AZEX| e DE AE) Other food not specified above
DE AZ (H-Q0t2 Q|3 AIZ H|Q|) Any article of food except food for infants or young children
DE AMZ (NAFAE IHEZ AFRSH A) Food containing fruit juice as ingredients
DE ME (BEY HE{o| Hotd ZA|AlDt K| HEfjO| HotE XA (EDY [any food (other than powdered infant formula or liquid infant formula
)2 M2l (as consumed))

RTDAL(FAY & 7o), AL UHAF, & 312 2AF

Z2(ZAO0t ML), 0o|2{st HE 2| Z2|YA(pre-mixes)

JH
ojo

Ready-to-drink coffee, coffee substitutes, tea, herbal infusions and
other hot cereal and grain beverages (excluding cocoa), and pre-mixes
for such products

ook 2z xRN

OENE any food

DE AZ (MRIt53 any article of food intended for human consumption

QEAMEME A=A any chewing compound

2= ME @0l A4, +UIISE2 H el any other food

2= ME (ENE U A =F 330}, 330t 7552 A Q) any other food

DEAME (M7IZ2 77 B2 100 AZEX &2 DE Other food not specified above

DE AMZ (P-Q0tE Q3 AlE H Q) Any article of food except food for infants or young children
DEME (NUAFAE B2 AFRSH A) Food containing fruit juice as ingredients

DE ME (BY HEfo| Hote I A ATt K| HEfO| Fot2 =& Al(ED| [any food (other than powdered infant formula or liquid infant formula
2)2 A 2) (as consumed))

RTDAL|(FHA & 70), HO|CiHAF, xt 512 ¢
E(Z30} H )

Bl
MR
o
Jp
o

Ready-to-drink coffee, coffee substitutes, tea, herbal infusions, and
other hot cereal and grain beverages (excluding cocoa)

ZEE Gt

Chocolate confectionery

lo 1%
1>
o

e
E]]

RTDAL|(F4 S8 ), AL M A F, A, 312 ¢
(R3Ot M), o|2{gt M E 2| Z2|A(pre-mixes)

el
MR
rot
JH
o
ojo

Ready-to-drink coffee, coffee substitutes, tea, herbal infusions and
other hot cereal and grain beverages (excluding cocoa), and pre-mixes
for such products

RTDAL|(FH & 7m), AL UHAF, k312 2AF

=2(Z30} A2

a

I

o

Ready-to-drink coffee, coffee substitutes, tea, herbal infusions, and
other hot cereal and grain beverages (excluding cocoa)

FE 7|¢te R 3 C|ME 9 CIME 9/A Dairy-based desserts and dessert mixes
Age 7|8t 2 ot CIME 8l CIHE 9A (272 PHE CIXE XNE X |Fat-based desserts and dessert mixes, excluding dairy-based dessert
Q) products

C|ME Y CIHE YA (ES 7|Uo 2 ot CIHEQ| Fruit-based desserts and dessert mixes, including fruit-flavoured water-

2l
e o2 vtojeh A =3t

0

based desserts
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H20|L} MES 7|He 2 3 CIHE U CINHE 9iA Cereal-based and starch-based desserts
and dessert mixes
s J|Hto g ot CIME U CIHE YA Egg-based desserts and dessert mixes
AL EMoZ HE 4= U, APM ZHE o210 BRSt ME HE 9 3 |Snacks: ready-to-eat, prepacked, dry, savoury starch products and
Elot A0HR (coated nuts) coated nuts
Ag|AOrA =g Christmas pudding
Ze|E gNE YA STSE Cooked molluscs, crustaceans and echinoderms
Ze|E Ald ZE(prawn), M2 Cooked crab meat, prawns and shrimps
CIHE@YS 7|dtoZ ot 29 S 32) Desserts, fruit based, milk and cream
SHYFAE ready-to-eat food
DE ZMAME article of food which is ready for human consumption
A7 (EMAMET) Molluscs, ready for consumption
MM (BHAE) Fish, ready for consumption
|7 EHME) Meat, ready for consumption
IH HEfol ZE SMHMFAME (MM, ANF, &7 M) Any solid food ready for consumption not specefied above
DEME any food
DE ME (AME87tsh any article of food intended for human consumption
DEANEHNREFAEAN) any chewing compound
DE AE (ZAOF MY, =MESE2 HQ) any other food
DEME (BME A= HM, =&, 330, A0t 7tF3E2 H Q) any other food
DEME (MIEZE 3H B2 100) AZEX| e DE AE) Other food not specified above
DE AMZ (H-Q012 2|3t AIZ H Q) Any article of food except food for infants or young children
DE AMZ (NAFAZE IHEZ AFRSH A) Food containing fruit juice as ingredients
DE ME (BEY HE{o| Hote ZA|AlDt K| HEfO| Hote =X Al(EDY [any food (other than powdered infant formula or liquid infant formula
)2 M2l (as consumed))
UK HEjo] ZE ZSMMFAE (MM, AMEF &5 Q) Any liquid food ready forconsumption not specified above
HEF
22ME
|EFFEE | =X Qe Formulated nutritional bars
Et ZEAE any food
Al OE AME (Al27t53hH any article of food intended for human consumption
= DOE AZ (NS £ 9L ) any chewing compound
= SE NE @NOIRE, MN FMtBES HQ) any other food
DEME (OMF A= HAM, =7, 230}, IR0t 7I3EL2 H Q) any other food
DE AZ (H-Q0t2 Q|3 AIZ H|Q|) Any article of food except food for infants or young children
DE ME QLFAZ IHEZ AFRSH A) Food containing fruit juice as ingredients
DEME (BY HEfo| HotE ZA|AlDt HA| HEfjo| HotE XA (EHDY [any food (other than powdered infant formula or liquid infant formula
)2 Hel) (as consumed))
24. HiEHZE MM O £ ME (BN F, 2245, 20ss T8 (220 A HE0f 2 [Semi-preserved fish and fish products, including molluscs, crustaceans
a M8 7ts) and echinoderms (applicable to sweet and sour products only)
9|
=2 MM SZEZAF} HMF =5 canned fish, including crustaceans and molluscs
2 HtEZE MM 8l S MIISEQN T, 2245, 3058 =) Semi-preserved fish and fish products, including molluscs, crustaceans
and echinoderms
Alg ExE AX|E, Alxo| MOl 17|, ¥X|], ZE|SIAHLE 8HX| &2 F |Meat, canned, cured, pickled, salted or
A= smoked whether cooked or uncooked
HENZSIALE XX 2|or & Eggs, preserved or salted
ZHo|L} &Hof| B2 (M2 o) 0t Canned or bottled (pasteurised) fruit
ZHO|L} ol HALL (e A7) HE2E THX|0f 2 (4 U =& Canned or bottled (pasteurised) or retort pouch vegetables and
seaweeds
2™ HE KNI & MM B fAE (o] HAL HESH A) (HHF, 22 |Fully preserved, including canned or fermented fish and fish products,
2 3hss Z3) (21 A HEQU HE Jts) including molluscs, crustaceans and echinoderms (applicable to sweet
and sour products only)
Z 2 ME(paua) Canned abalone (paua)
of £ MM Mg ASFEE 7t TE Canned fish, meat, meat extract, hydrolysed protein
ZEO| £ MY W IHSF, KA Fruits, fruit products and vegetables in tins
= A= any food
= AME (48753 any article of food intended for human consumption
SEAE RS =UEA any chewing compound
= AE (ZAOF, MM, 7S E2 H Q) any other food
= AE (ANE dx M, =& F30L Z30 7tSF2 Q) any other food
EME AMIIEE 38 22 100| HZ2EX| %L RE AE) Other food not specified above
= AME (B-ROLE 23 AE H Q) Any article of food except food for infants or young children
DE AME QAFAZE IYEZ AFRSH A) Food containing fruit juice as ingredients
DE ME (BY HEfo| Hotd =AM AlDt K| HEfO| Hot2 Z=A|Al(ED| [any food (other than powdered infant formula or liquid infant formula
2)2 Hel) (as consumed))
A HEE K= ExE ME preservation of liquid egg products, cheese and canned foods
ExZ0 E 28 L REE Milk and milk products in tins

63




eon 2017 BIIEE AMBHIIE X SUHEE T A

o= Y7tE2  HE & RIEE EM 7IE
HEEET N7lEE BM U 4ERY M7HEZ 2A U AESHE@o0)
T
HEZEA
=
HEME |HE Frozen meat
DEAME any food
DE AME A87tsh any article of food intended for human consumption
QEAME ME £A=A) any chewing compound
2E ME EAOF YH, +MIISE2 Hel) any other food
2EAME (PMF dZ= A, =/, 330, 330 IHSE2 H L) any other food
DEAME M7IZ2 4 B2 100 OZEX &2 2E AE) Other food not specified above
DE AME (F-S0tE Q3 AZE H Q) Any article of food except food for infants or young children
DEAME (HUFAE MYEZ AFRSH A) Food containing fruit juice as ingredients
DEME (Y HEfO| HotE = H|Alat M| HEfO| Aot ZX|Al(EHOf |any food (other than powdered infant formula or liquid infant formula
£2)2 X 2) (as consumed))
AlEM 2 (MTL2 Rice flour
= A Rice
sg= Wholegrain
pNan =Tyl apple and pears
Azt Dried fruit
HZEE Y (O A, Fe, EL 23 Fruit preparations (including pulp, purees and fruit toppings)
Fa BRI ES Cabbage, dehydrated
HAzx 33y Coconut, dessicated
A= (AtD}, AT, 23510 Mz 250t 250 B, HAHE, HAZR) Fruits, dried (apples, apricots, figs, nectarines, peaches, pears, prunes,
raisins)
AES MR 242 MM (82 O X| X 2l) Fruits (fresh, whole and unpeeled, except longans and lychees)
AlMBE 201 AES H7|X| %42 20t Longans (fresh, whole and unpeeled)
AMBE O X|, AES H7|X| %2 ofX| Lychees (fresh, whole and unpeeled)
M ESE SHOR o= 0t = O74 el (o7 E0LE K| Q|) Fruit or fruit pulp (other than tomato

pulp) intended for manufacturing purposes

FA(O] HOA 2 FHA|SHK| 2= ot A DAoLt o7 A2 K| Q|) [Fruit (other than fresh fruit or fruit pulp not otherwise specified in this
Table)

]

S S MURt Potatoes, raw, peeled
HZE UXt Potatoes, dehydrated
oM EOE, EOE HO|AE & EOIE 7 Tomato pulp, paste or puree
X KA (b=, ZHAF H| 2l) Vegetables, dehydrated (other than cabbage or potato)
=0l any polished rice
A= HAH dried mushrooms
|74 sl X742 Chicory, dried or roasted
| AL =2 A Dried or dehydrated vegetables
Al oped R Fresh fruits and vegetables
DEMNE any food
DE ME (ME87tssh any article of food intended for human consumption
DEAMNENREFAEAN) any chewing compound
BE AE (ZAOF MY, =MIESE2 HQ) any other food
DEME (BME A= HM, =&, 330, A0t 7tZ3E2 H Q) any other food
DEME (MIEZZ2 3H B2 100] AZEX| e DE AE) Other food not specified above
E ME (FR0E st AE M) Any article of food except food for infants or young children
DOE MNE (MYFAE TYEZ AFESHA) Food containing fruit juice as ingredients
DE ME (BY HEfo| Hotd ZA|AlDt K| HEfo| HotE ZX|Al(EDY [any food (other than powdered infant formula or liquid infant formula
)2 M <) (as consumed))
4=2F e any citrus fruit

SEd H (e s EESUE Fresh or chilled fish

=3 dsTUE Frozen fish

Zel=X| e UAR Crustaceans, uncooked
EZAOF predatory fish
A A fish
= seaweed
AN = molluscs
MM, 4248, CNE Fish, crustaceans, molluscs
N e e Fresh, raw or chilled meat
2ol A= =R Dressed Bird
HE5F Frozen meat
CHElS Minced or chopped meat
DEMNE any food
DE ME (ME7tsh any article of food intended for human consumption
DEAMNE RS A=A any chewing compound
DE AE (ZAOF MY, =MIESE2 HQ) any other food
DEME (M5 A= HM, =&, 330f, ZA0t 7tZ3E2 H Q) any other food
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Other food not specified above

Any article of food except food for infants or young children

Food containing fruit juice as ingredients

AEfo| JOpE ZA| Al (EHof

any food (other than powdered infant formula or liquid infant formula
(as consumed))

any egg, laid by any domestic fowl or domestic duck

HIEMD @Dt HIEE 55

vitamin oils and concentrates containing not more than 100,000 L.U. of
Vitamin A per gram

Colouring mixes for inking on food surfaces

Partial Gylcerol Esters

Essential oils and isolates from the concentrates of essential oils

Mizz B
DE ME (M7IZ2 AY BZ 100
BE AE (B-ROIE et AZ H<2l)
BENE HAFLAE YR2 A
ZEME (BY HEfol Hotg =X
8)2 <)
5 22 & T ISR E
H|EFRIA 1g%h &t2F0| 100,000LU.
Cﬂ‘l
AE BHO| R 2gMaYa
2™ 2EME oAHZ2
ol dE et oilE Y 5=
H|EFDI A2 2% 100,000 LU

Preparations containing more than 100,000 LU. of Vitamin A per gram

Colouring matter, if in the form of a solution of a permitted colouring
matter

o O = oE AE Flavouring emulsions or flavouring syrup

of Al T E| Pectin, liquid

Hel2 AZ A ofgH Silicon anti-foam emulsion

PartI - gt 87| Al Colouring matter Partl Synthetic Organic Colours

PartIl - 7|2t X 2ot O Q| AA Colouring matter Part2 Other Colours (on dry matter)except caramel
= Flavourings

AMZo| 22 = HE=0E & Chemicals used as ingredients or in the processing or preparation of
Ol ZICHS X7} Lot = B2 food for which the B.P. or B.P.C. specifies a limit

AES MEZ & HEHE T B} Other chemicals

off ZITHBIR I} LIQ K| Y= HS

Silz S TF
Z

Spice oleoresins

Hl0|ZutRH, EL2EE 38 Baking powder, Cream of Tartar
Ho|g o4 Baking powder
Alg ®MatE| Edible gelatin

Spirulina extract fE= Spirulina platensisO| A ==

cyanobacterial-phycocyanin

Spirulina extract or cyanobacterial-phycocyanin extracted from Spirulina
platensis

HAgHs

Natural mineral water

Monosodium glutamate

Monosodium glutamate
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15. AF37 =

16. 1AW A

16A. AFAAA
17. 2k A A

18. =

19. getRER

20. A7
21. frstAlek A A
22. &=
23. FvFZA
24. &7
25. YL sA
26. F%0]2A| A A (Sequestrants)
27. =X A (Gaseous packaging agents)
28. Th&% A FEH7HA
AE A7 FrEA A&
29. A Fe A7IE F54AQ0 A
30. ZHF5¢F
31. ¥4, i, 78 Y s e S
32. AFEAA
33. ZFol~EZA
34. Zt=

34A. 3-monochloropropane-1,2-diol (3-MCPD)
34B. A
35. nAE 9

0 o= 2R
36. T dlo] =R} ALE

AE 871

37.

1>
ol
oo
N

ZAFA E 2 E(Irradiated Food)

38, A A E
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4 719 A Bolakg

=
b, e Al

a}

1
i
JH$
A _@d

39. ¥ = U

40. B9, 39U = AAL7FE(Whole meal, whole wheat or entire wheat flour)
40A. <= (Wholegrain)

41, @A ZFd "A7FF(Vital gluten flour)

42. BFA =3 271+(Self-raising flour)

43. @A 738} W7} (Protein—increased flour)

44. S++715(Corn flour)

45. & 7F+(Rice flour)

46. Et¥] 2 7}7FF(Tapioca flour)
47. "F(Bakery products)

48. " (Bread)

49. 4" (Wholemeal bread)
50. #< % (Fruit bread)

51. 34 "%(Rye bread)

52. $-"%(Milk bread)

53. WHe] EA]

54, =% I (Flour confectionery)
55. 9h2=E}

56. dt~EFe] FEA|

o o] gl o] A (aeration) =

57. E}2EE a9
58. Hlo] 7 3}-9-t

>,
fo
et
1
fo
N
N
ol
i

59. A &#F

60. A, A5, B

60A. "do] 9+ ZF(Dressed Bird)
61. Y55

62. Ad5, FAAS, AF

63. EA5

64. THA &

65. WMA T A7IHA B FARA E
66. 2N A5

67. 2A1A

68. A&FEE, 5N, A5F

71



2017 B7IEE 2EHIIE X JUSE AL
69. A1zl % AHA7
70. a17] Ho|~E Hi= 17| vt
T2 A E
71. AR
72. AT e WETAE
73. WEFAE
74, FATFAE
75. FAFAFE
76. o5 Fo|2E
77. 54 2 94 = (Fish cake and fish balls)
28 A
78. A&fA
79. HE&rAe ®A
80. oFAHt
8l. &FT71%
82. B3N 7|5
83. HF7+&
84. &ElBF
85. &3t
86. I71&
87. T7E
88. slintet7I A
89. =24 (Dripping)
90. #t=(Lard)
91. =7t
91A. AW ~X ¥ =(Fat spread)
92. vl 3}E] (Vanaspati)
T 2 AE
93.
94. A2
95. A=A 2
96. Ett
97. A
98. & (reconstituted or recombined milk)
99. %% (Evaporated milk)
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100. 7} <1 f-(Sweetened condensed milk)

101. A%xH T 7 5 AEF 5 HAXEFDried milk or milk powder or
dried whole milk or dried full cream milk or full cream milk powder)

102. WHA A E#(Dried half cream milk)

103. €X T+ X HA A -$-7-(Skimmed or separated milk or defatted milk)
104. A3+f-(Filled milk)

105. 71 f-(Flavoured milk)

106. AT SH B Hafes

107. Mol & H-(Malted milk powder)

108. ++74 (Whey)

109. %ol 34

110. 2¥

111. #&A 339 (Homogenised cream)

112. ¥ 3% (Reconstituted or recombined cream)

113. 4=38A "= A" (Thickened cream)

114. AA% A ™ (Reduced cream)

115. AR =" (Sour cream)

116. ¥

117. A=

118. Agpx]=

119. °]& ¢l A =(Unnamed cheese)
120. AHA =

121, 7}EX =2 == §3kx=

122. A& AXYE = X2 Ho|AE
123. & T+E2E

L
124. 4 Q4 =2E
125. 7]1(Ghee =+ ghi)

ofolx=d, W % ¥ A

o

i

126. o}o]| =¥
127. $ o]~ A ¥ (Dairy ice—cream)
128. % o] ~(Milk—ice)

129. W3} (Frozen confections)

[
>
1>
[
it}
AL
b

130. &~

131. H&A
132. =42
133. EnfEL A~
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134, Agihx
135. A%
136. &2 %(Distilled vinegar)
137. &34 =(Blended vinegar)
138. &4 2 % (Artificial or imitation vinegar)
139. A x9] 3EA|
140. AH ==
141. &
142. 21E4Y(Chutney)
Ae 9 A" AF
143. A%
144, AA9 A= (Refined soft brown sugar)
145. 7} A8 = &% d¥(Icing sugar L+ icing mixture)
146. Fd(Molasses)
147. Ho]E 2 (Table Molasses)
148, ¥ AA E = (Dextrose anhydrous)
149. ¥=9 44 (Dextrose monohydrate)
150. %222 Al ¥ (Glucose syrup)
151. &
151A. = <A

152. A& @3}(Sugar confectionery)

A}, A3, s0}

153. #

154. 7}F#4F, Bl A|Z8 | E] #HY9(Tea dust, tea siftings and fannings)
155. QI~HE 3}

156. 25 E](Brewed tea)

157. A9

158. A} AP (Coffee and chicory)
159. 79"~

160. QI~HE 719

161. QI~HE Ao} XA

162. ©7h4R1 A7)

163. = 3o} Y5

164. F.3°} J2(cocoa nibs)

165. ZE o} Ho|AE, mxol ujx EE FFol £ (cocoa paste, cocoa mass or
cocoa slab)

166. =Ao}, IFo} ®T m= BT m30kcocoa, cocoa powder or powdered



TIEE cee

cocoa)
167, @30} M = =24 FF}(Cocoa essence or soluble cocoa)
168. &3
169. @3 2=
170. 223 Z3}

HAdFx g 22x Fod
171. L5+~
172. #d 55 F=
173. YE}F(Nectar)
174. FLdF2 7YY, 27 A, A H(Fruit juice cordials, squashes or syrups)
175. #¢ &8 == 1Y T4 (Fruit drinks or fruit crushes)

A

176. A

177. B4 Ag
178. mfd ol =
179. 7lobA e AldA

[e)
T o8

180. 7}8F =YY =+ 718k Al H(Flavouring cordials or syrups)
181. Fr
182. 7F&F
183. A %25 (Soft drinks)
183A. 13334 (Natural mineral water)
184. Fd3E F79 HEA
UdIE §E
185. ¢339 & <Z(intoxicating liquor)
186. o, W=, @7, £H, 2ES-E
187. €41
188. =E ¢F<l(Malt wine)
189. #Ad <}21(Quinine wine)

190. of=nte 9fel, ol ZHed, ofQl W2
191. XE 991, g5

192. ME 9}9l, H|Z ¢}l

193. 233" &<l
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194. 7R vlolE = ¢}<l(Carbonated wine)
195. A=

196. AM = HE2S

197. 2=3t2% AR} 5

198. §Ab7k2=7E 4]
199. &y <<l

200. =& 921, T3 921(Chinese wine)

201. BT

202. nt=23 B A:](Marc brandy)

203. 3= B (Fruit brandy)

204. 912271

205. &

206.

207. REF}

208. 2, 43 Fr¥9(Liqueurs and alcoholic cordials)
209. £¢(Blended liquor)

210. =AF(Compounded liquor)

o1 (Salts)
211. A5 (Salt)
212. 22= 7} A Jodised salt)
SRS ]

213. ekAlg 2 Zu] 5 (Spices and condiments)
214. o}y 2~ A (Jintan manis)

215. lel¢e] A (Caraway seed/ Jintan)

216. & 79 ¥ (Kepulaga Besar) =+ & -5 2 (Kepulaga Kecil)
217. Ael8] A (Biji Seladeri)

218. A¥

219. Ay (Kayu Manis)

220. A3 (Cloves/ Bunga Cengkih)

221. 9 (Ketumbar)

222. AX A (Jintan Putih)

223. &9 7R (Jintan Hitam)

224. A (Adas Manis)

225, A4 Ao == A4 A (Adas Pedas)
226. 3 = 3 (Fenugreek/ Halba)

227. A%

228. o] ~(Jaitree/ Bunga Pala)

rémﬂ
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229. AR A (Biji Sawi)
230. A ZH AAHPrepared mustard)
231. YEW 1(Nutmeg/ Buah Pala)

232. &3 = & FF(Black pepper or pepper corn)
233. W3 3=(White pepper)

234. ZZH(Star anise/ Bunga Pekak)

235. &+ (Tumeric/ Kunyit)

236. 7} = (Curry powder)

ekn] %

™
12
i
rlr
o%
=)
o
e
i

237. o} =
238. 24
239. @& %
240. & 2
241. 2@
242. AHPE
243, 2=
244, vid
245, Fm] A

)
12

R A O

™12
1%

246. Monosodium glutamate

247, S5E&EAF

248. 5484 F a7 HE 2

249. AE=H A&

250. Y= AE AT A5F

250A. phytosterols, phytosterol esters, phytostanols or phytostanol esters< &3+
A F

251. go}4

252. Fol-& ZA|

253. Fobg A

254. Gol-& A4l HA

71E} 2413 (Miscellaneous Foods)

255. 3+ (Agar)
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256. Z12~El= B2 (Custard powder)
257. A& Agtgl

258. 4] A WA [Fish crackers)
259. =2 F##A(Prawn crackers)

iy
260. &
A 55
Skl
261. 9wk
e
[1998. 10. 1]
A 15
X2

1. o] FAL “AEAH (Food Regulations)' & & w3t}

2 t& a7Argol fle g o] A o,
“gr17e gL s EHog g AFe RE XY JHE sty @Eoly He
07 Hy alWste] MHERE Ev WMER A HEste] AEed s RE F
& x3ed
olgl e Abd EAE AF] @ el APAA @A FAAL A

AFRIFETOIE e Teg ovdn

() AES ARozA o1 Ago] 44 EE BHAoR AEe] Ao JFL
Fe AW} AAY Feldew 9%e 2 4 AT 2T & b BE
2 Zgavh ady xe, bE, L4, B F PHAS AEoR A

&

fo o
o2 a7

3 , R
of A%l A2 o|B AL EakaA v,

4
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(2)

BIEE

(b) AWAA, AFAAA, FPEAA, Avlg, setuEs, M5, 7344 =
= SHAA, &=, FvSAA, FaA, GFAA, FEol2AAA, 9] v
S AFHVHAE 7Y

[S 195/2011 wef 15/04/2011]

“gobe g 12704 oI5 A AT

EAeleh g AFES Aolzel WAL, ¥¥ wE §700 BAY TP BE Y
e meha.

A EATel G AF Wl FHe] A, e wZAY §6) T AL
vjgth gAY §7) W2l AFel WulE S8 £, mw Agets ol
W, W] A9 FHHA gt @ 49 AFS A 23990m ARG, 1
AT oA MY AFol o] Ao BAEAFAL FrEAGT T FRA

“premises’2} T UE S AEY dF, v, & EE e AEY IFE A
Al A TS gulsty ool Y, v, AES AL I o He
[

[S 493/2013 wef 01/08/2013]
of 7t ojAste], of F AA Aol HdH Yzl 2 x =4 ol PAE]

ATt

A 4 =4 &
7| % 5
C AA 2T
cm centimetres
g grams
L.u international units
kcal kilocalories
kg kilograms
kJ kilojoules
mcg micrograms
mg milligrams
ml millilitres
mm millimetres
ppm parts per million
% per cent
sq dm square decimetres
w/v weight by volume
w/wW weight by weight
v/v volume by volume.
A28
33
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i

At

H] &
3. ©] H(the Act) o}z WA= 4 nv]83 o] F4(these regulations) o} LA 5}+=
gho] Al kel |82 AEFuHe] v§ dd FHGFAD ] HA o] ATt
Aet7] A2 AF A E4FHA
4, S, HEH £ I 9 HANY] A% AF 39 BEAIHEAE, ©eF #4517 A, AR
7F S dEo] ot Wyl dojuy A FEE v A H7F v B4R S A
ZpA|E] Bars)oF g,
A 3K
aut 74

EAO g A 77

5. A=

A7k 4494 2 A
6. Aer

€719 F&sh= #E
7. A=

A ZuY Hampers)ol] #&3l= i
8. AeF

FEHEREA

8A. e

9. A=

2hd 22 879 oA
9A. A

gd ER EF 7Y AF
9B. A=F

S

10. A=

A G5 AA 59 FX
10A. A=
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muEe] %A 71E

ol
_E_v

=C

11. A=

71

by o
F %2 4

e

13.

to

F) 4 E

e

14.

sl

ot
Hie
<

—

3]

A By - e s

BASS

7 <] 8}

Ko
=

15.—(1) 9= 2%} (3)

=
EE
o0
&
o
Hp
<

o

oF

(2) &EHD)oll = EtstaL, o] Aol 3

1o

il

(3) gDl = &

b AR A E

3
pS4

o] iAol WA

S
=

FU71E

2]

&

]

"o

4ol

% 4

3

(4) ©] Aol 3

—_
o

_.
S
B oo

I~
O

—_
o

3|(JECFA: Joint Food and Agriculture Organisation of the United Nations

2]

719

and World Health Organisation Expert Committee on food additives)ollA #

i

3
pul

A=

2 upeol

N

TALA A

Al
A

3

H71 <l

16.—(1) o] FANA, “LARAA" = EH=2 @ 25 Aol dde BAS

ol

o

ol

(2) Sl BAIE

o
¢+

~

;OE
jant
op

ol

=
)
o1
-
1

-
]

ol 2% HA

3}
=

TOo®

|

7

e

sl

N
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of e 4 gtk

(a) calcium or magnesium carbonate;

o

(b) calcium hydroxyphosphate;
(¢) edible bone phosphate;
(d) ammonium, calcium, magnesium, potassium or sodium stearates;

[S 195/2011 wef 15/04/2011]
(e) magnesium silicate (synthetic), magnesium trisilicate or talc;

[S 195/2011 wef 15/04/2011]
(f) calcium, sodium aluminium, sodium calcium aluminium or calcium aluminium

silicates;
[S 195/2011 wef 15/04/2011]

(g) silicon dioxide;
[S 195/2011 wef 15/04/2011]

(h) ammonium, calcium, potassium or sodium myristates;

[S 195/2011 wef 15/04/2011]
(i) ammonium, calcium, potassium or sodium palmitates; or

[S 195/2011 wef 15/04/2011]

(j) calcium, potassium or sodium oleates.
[S 195/2011 wef 15/04/2011]

(1) obl UAd# nARAAE 230 UE ol BEon ALAE Eften AedE
2 o] 10ppme WA eolo g,
(a) potassium ferrocyanide; or

(b) sodium ferrocyanide.

erL
rir
>

(5) FTE FHA@)H W FAHA 2 nAYAAE 4L BHow 159 A
[e3]

% ) AT SER oA Bl 9% FuE T 5 vk

AEAAA
16A—(1) o] FANA “AFAAAE HE AE A4S FAHAY gaA7le 24
2 ojulg,

[S 444/2012 wef 03/09/2012]

(2) S (DE Astas, v e-
(@ AFAAAE et AES 9, B, Fa, Ax, A% S22 &g ¢ gl
(b) A&S FHez k= AF9 Az Al AFAAAE AR Fd5-, AT

WEAY Bug A% Fug @ 5 g

[S 1952011 wef 15/04/2011]

(3) oFd) vd3t AEL dimethyl polysiloxane®Z 4#1z AFEAAAZE 10ppm ©|s+= Tt
o5t 2 o},

P
(@) 4457
() FAFx R 222 50
[S 444/2012 wef 03/09/2012]
() Feae g5
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[S 444/2012 wef 03/09/2012]

(d) A, % A, vhdeel=
[S_444/2012 wef 03/09/2012]

(4) A% gd vl2E 23 rolg9 AL dimethyl polysiloxane? %o] 50ppm<
A] gFolof it}

[S 195/2011 wef 15/04/2011]

3R A
17—(1) ol FtgAA, “2shgAA"E W5k Qe of
4g o g,

ol
rir

A

oF 3 A, A

]_

pm
=

oK
)
2
ol
o
i

(2) @3S Al9slars, ascorbic acid, erythorbic acid, citric acid, phosphoric acid,
lecithin, tocopherols”} o} =1 & AU AAE Y2 AES v ¢, v, F3, A
Z, 98 =2 sk 4 gl

(3) of&lel sigs A5 @27 HEFHA Fe)h
(a) ascorbic a01d, erythorbic acid, citric acid, phosphoric acid, lecithin,
tocopherols7} obd 1 9] ASPIAAE Yo AE T FF30 WAH A AF

s T AFE

(b) F-=3e HAlE ASPIAAE €& AFS 3 7HA o) EF AF F AT 3
235 Axo] AREE AFSPR A A FheFo] BAE V|ESs WA &2 A
v g
18.—(1) o] FAA, “HrE"= 2 Fdd d@ubs Fofstr] 98] A% il Hrtele &4
< 9Jm|glt}. ©iet aspartame, any sugar, carbohydrate, polyhydric alcohols® X 3&Hs}X]
2+t
(2) @) (BAE AYstie, F7% ot s RS F9, @, Fa, Ax, A
52 e ¢ oglrh
(a) 2Fo AMEE 549 Frs
(b) =7} 503t BE AF

[S 49/2016 wef 02/02/2016]

(3) obell Y3 Avas 5130 WAE 2sFd, wA"E gubErt AR 5 9l

# =21 F=o HAE B | FFo gAE 9y

(a) | Acesulfame-K Acesulfame-K 1

(b) Saccharl.n and 1its calcium, potassium Saccharin 9
and sodium salts

(©) Cycllamlc acid and its calcium and Cyclamates 3
sodium salts

(d) | Neotame Neotame 4

(e) | Steviol glycosides Steviol glycosides 5

(f) | Sucralose Sucralose 6
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[S 49/2016 wef 02/02/2016]

(3A) Advantamex ‘AFEH7ME0 B3 Codex? UwHtA’ section 3.3(CODEX STAN
192-1995)°] HA1¥E GMP(Good manufacturing practice)®] 7]l ulz} EE 2130 A
7]—‘61- 2= o]

[S 49/2016 wef 02/02/2016]

() AVEE FHE ABAFS P23 A B2 et AT AF F Aol
49 278 wAk B

(5) AA vzl Hlo]~(base)ol| b3 £ A4S FH 5 Atk
(a) calcium stearate; and
(b) croscarmellose sodium.
[S 195/2011 wef 15/04/2011]

3slpEs

19.—(1) o] 7t7AolA, “stetuER"= A5 wa A% s 4 52 vzl ¢
g REs YAY AAdshy] e e 2de v gtk

-~

(2) sFRERE 5 Lol EFeh
(a) Class ol &3t

(i) common salt;

(i) sugars;

(iii) vinegar or acetic acid, lactic acid, ascorbic acid, erythorbic acid, citric
acid, malic acid, phosphoric acid, or tartaric acid or the calcium,
potassium or sodium salts of any of the acids specified in this
sub—paragraph; and

(iv) ethyl alcohol or potable spirits;

[S 493/2013 wef 01/08/2013]

(b) ClassIld] &3l= slatREw

# A7EH F=o WA HA Fof "HAE ¥H
Sulphur dioxide, sulphurous
1) acid or any of its sodium, | Sulphur dioxide 1

potassium or calcium salts

Benzoic acid and its sodium

(ii) i Benzoic acid 2
and potassium salts
Methyl or propyl para- Methyl para-hydroxy-

(iii) hydroxy-benzoate and their | benzoate or propyl 3
sodium salts para—- hydroxy-benzoate

. Sorbic acid and its sodium, . .
(iv) ) . Sorbic acid 4
potassium or calcium salts

Propionic acid and its
sodium or calcium salts

(v)

Propionic acid 5

. Nitrites of sodium or _
(vi) ) Nitrites 6
potassium
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# R F50l gAE B4 F-=ol EAE E

.. Nitrates of sodium or
(vii)

. Nitrates 7
potassium

[S 493/2013 wef 01/08/2013]

(c) Classllloll £38l= 38R EZ = dimethyl dicarbonate©]th,

[S 493/2013 wef 01/08/2013]

(3) (a) Classlodl %3t 3gHERE LTE 2]3Fo H&9 A3
proportion) £91Z4 4= At}
(b) of&ll g I3t

$olin  any

L 9=, ¥ % ClasslIol &3 gstnEzg7F 373
Z, g =& guke 4= gl

ANg EA A Eo ssjAE Classld &aE SR ER S

ofwk= a3 = givk vk gt e A= A9 sk

[S 493/2013 wef 01/08/2013]

(ii) ClassIld] &3l= 3latRETE T /1% o)A &aslo] H-24 Part] o] WA
A Fol AMER A, AMEE FERER A7 4
&]-&x|ol Hlglate] R HAES] H
100%5 dA eFofof gt

(¢) Classlllel &8l R ER7 HA7td AES 4% 59, 3, Fa, A%, 9
B o 2wt 4= gt} ok =4 Partllo] HAE kvt
[e)

o A7ted 4 3l

T

[S 493/2013 wef 01/08/2013]

R ES

20.—(1) o] AN, “HAR"= Ae Fofstr] 9l AEl HrbeAd vtEs =2e

of m) g,

g 7

pul

naphthylamine, beta—naphthylamine, benzidine, paraaminodiphenyl

(xenylamine) =¥ o]5¢] wAE 18] 3l polycyclic aromatic hydrocarbonsZ

3 SR, oI, e, Ak gl vie] BHo| of
dooe Bhos AR ArlEAL wRe 4%, FPE oA Wi, £E EE )
8o AT, %, o8 B 9T 5 goh o, AdF Auslel Hed FARE 0
e A9 A9 B
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jo
=
(0
A
H
R

FretAl ek ARA
21.—(1) o] FFAlA, “F3A"= 4lolA &= F A o] =ES
ojuet “bAAN"= AolA F= T 7HA ol e wANEHE FAE

242 o s,

1>
e
tlo
—r
-
k1
¥
hins
)
=2
it
o
<
2
W
r’l
:.‘j:
ﬂl#
—h :10
g9
i)

3) F¢IE S55 vl UEs S x4 = v
(a) 100ppm ©]3
(b) 300ppm ©]3}t9] sucrose acetate isobutyrate

o]3}9] ester gum

(3A) Quillaia extracts(Type I, II =& & thE ol 2 F vt Al&3 5= o}
(a) saponinsZ FA IS uw I Fo] 50ppmS @A &+ HAHFSH
(b) saponins® &AL w] 1 %o] 40ppmS BA FE €IS S8

@) FPE HEHA He fIAG APAE 44 A NFS ART 9 AEF 24
oz gAY o wilE A YuE T 5 ¢t

H
rlr

22.—(1) o] fAlA, “FIE5"+= U e

[}
A BE B4 ofuad.

%t FE Folsh) e Al WA

0

(2)~(10) A=F

w3 2A
23—(1) o AN, ‘G FAA"E AF) F2 FASAUL ) SF mE B4
ougieh, el &z, eloldl(gravy), telol] w2, AE w Al i

o
=
ESFEA] Y=

(2) el vde AEs A9 st
AHE S 8RR Y, v, Far, A

(a) ethyl maltol;

(b) L—-glutamic acid, mono—-sodium L-glutamate, monopotassium L-glutamate,
calcium di-L-glutamate, monoammonium L-glutamate, magnesium
di-L-glutamate;

[S 444/2012 wef 03/09/2012]
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(¢) Inosinic acid, guanylic acid, di-sodium 5’-inosinate, di-potassium
5’-inosinate, calcium 5 —-inosinate, disodium 5 -guanylate, di—potassium

5’ -guanylate, calcium 5 -guanylate;

[S 444/2012 wef 03/09/2012]
[S 152/2017 wef 01/04/2017]

(d) L-cysteine; and
[S 152/2017 wef 01/04/2017]

(e) obef st A3 & L-theanine 1,000ppm+ ‘@A] @ofef gheh.

(1) BF El(Brewed tea)

[S 152/2017 wef 01/04/2017]

(3) ¥ % A2460° HWAE Vee o584 ¥ VS A mono-sodium salt of

L-glutamic acid& ¢, #vl, F31, A=z, 8 52 uke 5 gl

(4 [S 444/2012 wef 03/09/2012]1¢ 2HA)

(5) 482 BAow st AF F w0 WA Fe FNFAAT F4 A9,
FEE OB £9, Wil 3, Ax, A F ewd & v
F&A

24. o] FANA, “Fa&AT= Al Bde W 5719 F5E AW AE A 2
3|

o F7FSHA
25—() ©] A, “GEBAA"E b, VUG Ei v

Ais dskstrz] 8 A Ed e 52 T3ksle] HUbste
(2)~(3) A=k
F4 0] 24 A A (Sequestrants)

26.—(1) ©] AN, “FE)2AAA = A ¥AS
A

S WA o RN A3Ee] 7R3l alfrel A, @), Az 58 st

(@) FFE GE@) @l WARA e FHeleAAAE A8 AT 4F Az A
S ]

AT BHoR BEAL & BuE 9

e
ol
Kl
il
]
ol
&

v
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2017 H7IEE AMEHIIE X JUSE AL

(3) Citric acid, phosphoric acid, tartaric acid =& ©]&¢ calcium salts= glycine%}
WA 2 G &) A AAZA A E AFEE QT

(4) Calcium disodium ethylenediaminetetraacetate tS3 & 7 9-oqk A3 &=
o]
AN

(a) 1 H7FFo] 250ppm= HA & A S2HFE 2 Fo AAF 23

[S 444/2012 wef 03/09/2012]

(b) = A7}l 75ppme HA & vlav=, A=A, Tdax =gy
=, Moin e A2(savoury sauce), 7
(¢) T H7tZo] 33ppme HA R+ FEFeE

Ay A5

’

[S 195/2011 wef 15/04/2011]

Z A Al(Gaseous packaging agents)
27.—(1D) o] A NA, “F% “ﬂ”“ e ol AbREE HUbES v Eh
(a) fr& A& (fluid food)®] EZolvt B¥E7]dd &7y 7t25 FYste &4
(b) ed EFA 2 By F4 Qto Yol g7]E WAlsh: =4, T AFe] 24
I BEE7] Qb Yo 7|5 dAstE =4
(2) ot YEd FHAE A 1 ¢ BRE FHAe TR AEY 237 BiE 7]
AHEE 4 gl
(a) carbon dioxide
(b) nitrogen

(¢c) helium

OEE HEFHTHA
28.—(1) o] AN, “T&
g £ HUbehe & =

hud

HEAAA"E AES A2

%) g
A& oulaty Mg R EAE X3

j
a
s

(2 FTE wEg PAHA B R HEFUAE AT k.

i)
o
k1
rﬁ
1L
q
1>
2
o
>~
)
o
o
i)
~
=
o

(3) 88 = HEANAE TTE HEo]
At Agah vk F

A%, AT Se 20T 4 Ak

Mo

(4) AFel acetoneo] 73k Aol F7% ol& Y, ¥, FiL, Ax, oF 52
WHEE 4= oglok ok ol o] A e )
(a) acetoneS n Xﬂ}_ Al 7FERZAZA AFESE A9, acetoned] FFHo] kg 9
Smg/kgs HA e¥olef drh
(b) acetoned LE 2% =&
olde] Azl AHE3 A, acetoned] ol ”*4 Olmg/kge | %LO}O]E

sk,
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(5) Methanol& 2l Eo] FZ&ujAE AL 9, AE & Methanold ZF3o] S5ppms
WA eFolof i,

(6) Triethyl citrates ofgl] Y3t 21359 3] Al (whipping agent)2 AF&3F 49, 71 <
o) 2,500ppm A golo el

(a) NaA|+=(liquid egg products)

(b) GLas ALY 37 e AZFAE(dried egg products)

(c) &8 HAF

[S 152/2017 wef 01/04/2017]

A E A7|E E4EQ AR

HEo] AAE F4HA YR

29.—(1) o] FAAA, “BFEA YR} BAAHAL BHS A B, B FEL,
524 SOFF Fe Aol oW NomE Yidgon wst AR%g elndch ey
DAYAA, APAA, FeIR, HARER, FAR, KA DY, F, FOFA,
S8R, GUBRA, FEoleAAA, FAAE A9 B}

[S 195/2011 wef 15/04/2011]
[S 49/2016 wef 02/02/2016]

(3) o] FRNA “BBA oopE old A§ BB AEHAY Fojat AL sl
b oldl= A% TE, $imilkE A =
2 3

-
A o Aol Alsel SHolE, 4elE
[e5] 1=

~
%]
S
N}
=
=
SN
g

™
S
S
N}
=
~
=)

~

30.—(1) ° NN, ol ¢, BHY, VAL B W Fgol, weleo}, vhole]
2w, AEY), AAF, AF, A8, B up, gate s BHo

= 714 % AA AN emAon Agai Bt SRS ofvw,

(3) o] A AFE7|Eo]l WAIHA &2 9, Codex Alimentarius Commission®] 77
KR

[S 49/2016 wef 02/02/2016]

(4) sofe] ZA77F 5188 AHES & 7HA o AW A= ABE, AF AFl AR
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3|
<

et

15
=

KeX
=

1

o

s
™

ol TgA]

NR

& g, 78 79 385

31.—(1) #5109

—

<
o
fron!

el

(2) =57l 3

o
o|J

o

1, s, Al

(2A) =Avlel e F71H47F 0.2ppm

[S 152/2017 wef 01/04/2017]

o=
¢+

=

oR
o))

%
(a) 29 49| 1ppme] ¥+

FA o

o)t

clal

<
il

(c) &9 9%o] 0.05ppme] g

[S 816/2014 wef 15/12/2014]

~

;0:_
o}
ol

~

W
oF

N

ol

|
o

=
&

ofp

15
j=)

Fol 250ppmo|

[e]
[e]

TR FAe
2k,

)

LU

A= Ak

=F

Ft=F9 %ol 2ppmo]

A

A

Z

A

=
= e

(5) F1%= 7F=F9 %ol 1ppm9]

°] 0.5ppm?|

i, o, Az, 9l

—

el
K
R
i
a3

I
TH

15

o] 0.2ppm?|

[S 195/2011 wef 15/04/2011]

o}E] 2 (Antimony)

~

;OE
jant
ok

o))

]
hi

(6) T %= CHE]E2] %ol 1ppm©]

T fAth

oAf ol AP o F L P2 150 s} ek,

“3T A
O

(7) &=H3)9]

[S 816/2014 wef 15/12/2014]
[S 444/2012 wef 03/09/2012]

A

o 2sf

=
=

ol w4

a4 3

A" 5}

k2

32.—(1) o] +elA, “
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we wE= dE ol W Ve vAAEY S HAY glele 9&& g
(2) )& AQstas, 7, 57, A57HEE 52 285 g AFd AR AY
E3|4FE(degradation products)e] HAEE A%, TT% °l& ¢, v, Fu, Ax, =
S ke 4 gl
(3) &)= E738}1, Clostridium botulinum® ZEAE gloll7] s g = 3 A
A AE, A=, S2H A Fo e nising AFEE 4 Ak
[S 444/2012 wef 03/09/2012]
ARl 2EZA
33. BE 7 F2 S7FoA FEFI EE AFA ofd yde o] RIS A, ¢
TE ol& 9, ¥, Fi, Az, g =& Nd ¢ gtk
(a) diethylstibestrol (3, 4-bis(p—hydroxyphenyl)-3-hexene)
(b) hexoestrol (3, 4-bis(p-hydroxyphenyl)-n-hexane)
(c) dienoestrol (3, 4-bis(p—hydroxyphenyl)-2, 4-hexadiene)
A=
34. o} WAlE 54 AFd 5A dmo] HuEF olstE dEd HSE AYstn
I8 HAdHol AFE Ee AES 7R Y, dv, Fa, Ax, A" 52 hHkE
Atk
sk 7HA] o] de] o]
# = # A =5 ARE F A=
= o5 8% (ppb)
0 BE AE (Y9-froks F3 A% .
(a) | Aflatoxin Bl A 9))
(i) | F-frolE 9 A% 0.1
Aflatoxins, total
’ TE AX (oﬂ.oo]_% _ﬂ:l.)\lﬁ
) | (B1, B2, G1 and Xﬂﬂ)jﬁ e o 5
G2)
@O | 0.5
i 3Aste] Wl AA
(c) | Aflatoxin M1 () | SJola zAA : _}oq =71
SAYS W 0.025
d-frolE fst AE (FES
@ ulo 2 8 7} 10
(d) | Patulin 7iRtes & 7hgss A9l
() | FLdF~ 50
(i) | T2 A2 ARG A& 50

[S 493/2013 wef 01/08/2013]

3—-monochloropropane—1,2—-diol (3—-MCPD)

34A. 40%¢ AZRZE=% Al 7H=%E 3-monochloropropane-1,2-diol (3-MCPD)¢] <Fo]
20ppb(parts per billion)E& Z¥3k P2} Fh2E F9E ¢, 3, Fa, Ax, 9
g =2 ke 4 gy
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2017 BIIEE ANEHIIE X SUHEER AL
[S 444/2012 wef 03/09/2012]
2Rl
34B. 7= theel vEE AES £, dd, Fa, Ax, A S g 5 gl
(a) @bl o] Ippme] HE % FEjo] dobg xA14

e A4

(b) Wekml FFol 0.15ppmo] Fi Al Feho] Fobg 244

() ¥ Fehe] Jobg £AN} HA| Fejo Folg 2AHL A 71 9 WE A
¥ F Bebw gl 2.5ppmel W A

[S 493/2013 wef 01/08/2013]

nyE o9

35—(1) =& 29 Escherichia coli®] 29 AHAZ7F gm & miE(AAAE9

) 207) olstolal WA WA= HEHA kool It

o

4
4
u{n

(2) #5119 £ 3A Dol BAE A5 & 54, A G BAE vABE VEs &

sk e,

i

(3) EvbE AES FFo| £5 ANBL W FYU vlEo] EvbEF2o B 20%
WA Belok B, 7 Sl AN, e, Aol AEE EG RAD EvE AF AT 4
WA ggotok Feh.

(4) dnF o=z Blof sl wAg AL v “FAHWEd s}t AtE 3] (Association of
Official Agricultural Chemists)”9] =i LS w2t}

T # S| ERTHE

g sto| =27 ALE

36.—(1) °] FAA, “muZ o=zt olgk M FoA ALY M{FrtAazEE &4
H AA, ‘ﬂ}""iﬂ, A FJEHo BE wagh AHES st Arld= FFHe 7P
Al freksta sholE wivlgd o, gRAgestrs, AFAz, 13y 9e}d(hard
paraffin), U]/ﬂ]é7<q 9 ~7} x3FE ),

(@ ol iAol FAF A ALstu, v sol=RARe 482 9
£5 % Az A AST S oglom, v solERoke] AR HES A§o

T fAt.

/\]—Lo
Al %

ol et

(2)7F A&=A ke
F& 100002 & W FFed vl sfo] =27kt FEe] 0.5 old)

O{N JE

2 75

(b) ZEF Hele FFE 1000l & Wl AFG UG shel=moue FFol 0.1
ot -

() 8% @3l U Sol=RARe AuAR AST W AT P AR oY)
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TIEE cee

ofl oL

s
< 100018t & o {3 uA Fejo] ML stol=
o obel 91 A

() BFAAZ F& FEgAA =] Hho] vUY so| =2 e Agsta HF

e
o

Fb e 4g nEst BglA M sol=z
AAL AL TS WEoR AEE A ARAS S FE Aol

EEIrE
() Az, FaEiad £ Z3E 4 o vdE sfol=zrkto] AREH
? |

=y
=
i
QL
o
[
fr
)
e
o
1>
5t
lo,
by
=5
g
=
Ho
i)
X
it
>
ofo
Al
32
o
o
o
l-fEI
12
4

R CELIEEEREES

ol HE QA $F

(h) 4E AzAFANA vE So| =2 S
HAE AEE AN ENT WA LS A

Lo,
©
o M

vy ol EZTHE B Als= H o3 -&X (ppm)
U7k Q] k= A 25
Trichloroethylene 97}31]{1 8 (="E) 7Y Fae 10
Frls ST 30
218 AEA 7E 10
g7kl aee= A5 10
Methylene chloride g7ld 9l =84 RIAHE) AN FE2E 10
g U F 30
Ethylene dichloride A w SHeddFT 30
FgAg 2goHFF 25
Hexane AL AEA = 10
gk 7}A] o]Ak9] chlorinated hydrocarbon®] &-& 7}Fs3F 54 2Ed AL&EHAS 45,
F ZFeFo] A9 30ppm= =33 4 §ltt

4% 7]
4% $7]
37.—(1) BhE NFS TF EE E77F obdl BAR AZe AFHE F§, FTE o
g 54, W), A% e ewd & glom Ed 4Fe Fn), 23, ww 2wl F4o
AgSAG A S SRS 5 gl

(a) 1ppme] B+ vinyl chloride monomerZS &3 4%
(b) 0.0lppme] ¥+ vinyl chloride monomerE W&ol 7%
1 9

(c) carcinogenic, mutagenic B+ teratogenic HE+=

1) A7FEE 4ol ‘chewing compound’®] A33F Aol ve x| FgAet #udh vhet 82 g4 1966
9 AR v slo|=2Il B AEFE 1966 No. 1073 Ao thg3k o] Aol3k Fio| gl
““chewing compound” means chewing gum and other products of a like nature and use.

Y& YA http//www.legislation.gov.uk/uksi/1966/1073/made?view=plain
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[S 444/2012 wef 03/09/2012]

(2)~(4) 8=

ZAFA # A #F(Irradiated Food)

ENE Rk
38.—(1) ofzlel A5 ALstar, F1% o3 WAl (radiation)o] =FH A%
gAY g 5 g
(a) oFefe] Aol met o] 3t WAL AHElE P& A5
(1) Codex Code of Practice for Radiation Processing of Food (CAC/RCP
19-1979)

PN
TY

filo

[S 49/2016 wef 02/02/2016]

(i) Codex General Standard for Irradiated Foods (CODEX STAN 106-1983)
[S 492016 wef 02/02/2016]

(b) ZAFA g2 3Ee] B3 Codex UWF 7F4(CODEX STAN 106-1983)% R%¥F W& *x

A2 8] % (irradiated meet)
[S 195/2011 wef 15/04/2011]
[S 49/2016 wef 02/02/2016]

(2) A=
A4%-
AF AT 2l 7Y A FolAkE
T8, U, T2 AF
SE B 9HE

o

Fn ARG W Lol AR de FAol

Ju
rl
Hd
f

39.—(1) T2 w= 9}

aL ZH5EE Aolojok st vgat 22 SA4S 7hxY
(a) 5 o] 1592 HA Zevt
(b) F%F 7+ & FZFel 14%Y "W 54 A @ A(total nitrogen x 5.7)°] 6% ©]
o]t
(o) F%F 71% % TFol 14%Y W FA Al & o] 0.6%5 94 Fe=rh

(b) =i FF°] 0.75%F VA v He| Wi

(c) Aspergillus oryzaeol X 9L F54 ik A|A|

(d) A" 7WFA = AHE-3F ascorbic acid

(e) o] 250ppme WA &+ ammonium persulphate i potassium

94



BIEE

persulphate
(D) =] 0.2%5 ¥A %= ammonium chloride

(g) ‘CaH4(PO4)2'% =AHIAS W THo] 0.7%= B4 ¥+ acid calcium phosphate

(3) ZEe ddsgoz must & ik vk ezoih Aze] szt el A7 1)
=4 =

o

A (electrical process) 4], =+ chlorine, chlorine dioxide, benzoyl peroxideZ
A Aol A3t Wald A= A3l o)W chlorine dioxide®t benzoyl peroxide
o AFFE TAZ ZHNES W 50ppmE WA erofof Fol.

(4) v =7 AxE FES FAZ 54 S 9 sulphur dioxide?] o] 200ppme BA

egolol gk,

(5) df§ 2 fFepA e HAAE FFE Ak

B4, 9715 £ AAL71F(Whole meal, whole wheat or entire wheat flour)
40.—(1) &4, 47T T AALTFE £ F49 ARE oA & =& F4
o] ZFeta FH Heolojof sk "ol 7kxl AES BT Ffsta ojof drh i th
=3 22 54& 7HH
(a) % o] 15%E dA &&=t
(b) =& st&o] 14%Yd W =34 A] @ A(total nitrogen x 5.7)°] 8% ©o]fo]ojof 3k
o
() % 7l & %ol 14%Y¢ Wl 54 A =AF7F 1.8% oldolojof g},
T2 Ao £33 FHEHER B 5 gl
(2) B, TU/F Ev AAYIIFE #4392 3&H HUbE o o HES ¢
< T st
% &3 (Wholegrain)
40A. A =F

A4 SFd "r7HF(Vital gluten flour)

41, FHZ A WRE WA WkReA AR A G T
10%% WA 9 Axge /lEow A4S © nitrogene] F@o] 12.7% ol 4Folojo} @
o Ed e gtEe 9 4 gl

B3A &g D75 (Self-raising flour)
42. BAA E£F WhFE 04 Grpgel) wWelRueHE B oA, B U
U 714 dlS wl carbon dioxide®] A7} 0.5% o]’e]ojok d}al, calcium sulphate@ 74

S uf sulphates®] o] 0.6%E HA Zolof s}, 1 9 HIUMES /T 4 gk

i)

Gl 733l 97} (Protein-increased flour)
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° 2017 H7IEE AMEHIIE X JUSE AL

g o] obyl WA mrlRel Ak 7ES Faelef @l

A7h7E o
NlEew 48e W nitrogen®] Fol 2.5% o] 4ol

£-44=7}%(Corn flour)
44, ST B SSEFAEE Y 7 STl ol AE JFFEA, 3
Al dal:o] 0.8%= L%;q —E

27} 2 (Rice flour)

45. A7V e wE AL FulE wWolA d2 FR oA 3|3 o] 1.5%E dA
% =AM AL dextrose EE talcE A3 7]E o] B ¥S 4 Qv

E}y] @ 7}7}+E(Tapioca flour)
46. E}¥ 2 7}7}+% cassava plant(Manihot utilissima)®] ¥2loA] A2 i 7HF 24,
3 ol 0.2%E dA eeth

-2 (Bakery products)
47. o] oA “FTH F448~520] A Al o

rr
fd

I
i
o
o
Lo
=)
e
kv

#(Bread)
48, W IR BEE UE HE gRE Yo waAA 7 AL 7HE 7 ool o
g A 3 = St}

(d)
(e) o] TFANA L3 Ir =

[S 195/2011 wef 15/04/2011]

(D) WolA]q], WolF3ZE = Wolit
(g) Ni
(h) A5 =& 7g 2=

(e}

() &8¢

E 9% (Wholemeal bread)
49, WS FUVE EE FUVFY gE FE9 £oR YhE WMo zA
/\] M 0/\4 dako] 0.6% Vb = -1 9

fr},

A" (Fruit bread)
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50. A=f

4% (Rye bread)
51. A=

¢ &-m(Milk bread)
52. A=

ol A
53. Ay=F

I8 F3I(Flour confectionery)
54—(1) =& Fyo= Ho|2ET, Alola
2 etAY 2k &S AES 2t %wer% Zﬂﬂf’ir/}.

17
N
u
o
K
If
"
_E
Ll
o
Tru
Ll
=
©
N

(2) = o= 38d ¥R, A5, HERE I 5 Ak

(3) H]2=7 FIHo] “ZFE7olgtal Aol Hof Q= AFS X 7ITom FAY =
Fo} Ho|AE FFaFo] 12% oMol AY A 16804 WAE 2F3 48 =580k
=
o} 2~ E}
55.—(1) ©] FFANA, “S2eP’ & =S 4E AYSAY S Ao Ax g AFE

e WS A AY AxskA &3 AA Ze dxee AES 7k
(2) el F2 FEZ o]HA o o vdd AHAS s 71A o) FHE 5
=

(a) &¥t &5

(b) &%

(c) thFet T79 AR

(d) 2]&FA

(e) 31 8% Fx % g

(H 1 9 As#
Eey
(3) ol vt 771 ded &3] “Ul(mee =E mian)"® 4R AE (8 ¢
Zol 20% mWRl =g AL) 19 w7 AlFo] EFEW i gEFo] 50% o]/delofof
=

(4) & FFol 20% mwrel = (“23AE”, “virtzY” 9 &3] “nl oHmee
sua ¥+ mian xian)"® &H ] 4= IR o] T0% o]dololof gt
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2017 H7IEE AMEHIIE X JUSE AL

i
(5) B=Fdd = the
Y(bee tai mak

"
xEsi (i

O

3 FH7F d+=d &3] “FEFL (kuay teow FE guo tiao)”, “H|E}9]
mi shai muw)” 2822 “EH(hor fun =X he fen)’ o2 L@ A=
FeFol 20% wREQl A== A|9]) A7 giFo] 50% o] de]ojof gk

) rlr

%
=3
(6) =% stefFo] 20% n|wkel A=F=o= &3] “H|F(bee hoon =+ mi fen)" o2 &¢¢# 3
A Fo] EgtE A7 ggFo]l 80% o] Folofof st

EECEEN

56. A=F
of| o] gl o] A (aeration) M E

=22 39
57. E}2E2 I YL potassium hydrogen tartrate® =743 acid tartrates®] ko]
99% o]’Folofof gtk

Hlo] 7 9-9-1

58.—(1) WeolAHHE & ©AY 45 713lS o carbon dioxideE AAdeE 9 =
E %3S onsl™ farinaceous diluent substance® ¥AY ¥€x &S 4 9} =3
2% 28 Al s BFA R ARE-St) calcium sulphate® 8 S W sulphatese] FF
Fol 1.5%5 9A &olof gta, & ¥ 4d& 7S W carbon dioxided] $HEFo]l 8%

|7golojoF dhrt

Ean

(]

O

@ AL 9 el AT e FAL g9 AR ASTE el gRH e S EL =5
ks

o)
1=
o s}, oyl &8 ¥a 9% 718lS W carbon dioxide?] o] 6% o]ifolojof Jhtl,

59. 4 Fole H& BRI £Re| 4§ Hsd RE $UF AU ok EEag
& ) A7 Jeiolo st Abgol WEF H§0R AgEE Rojojok Wk AMOE E:
9, WY, A%, 94 EE g dE $402 s + U

gdo] 9= ZFH(Dressed Bird)
60A.—(1) 2o =AY =HAAH(FHS 45 AADE BAISHA o v+ %
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iRy

61. YeF AFe] AdEe FHS BESH s FHeR ¥ e84 3 AS5ES
ojujst oju) 25 -18°C |tz FA|sfoF ek vhut WEare] A AlelEE =9
U EFdELeds AW des ARem olsd u= dom I deHe ==

[S 195/2011 wef 15/04/2011]

AS HAAS, 924 (corned, cured, pickled or salted meat)

62.—(1) A, JAH, dAFLS zed =
[SR="
A =

e
L@ o 2%, 4%, Az mE

H

(3) AL, AL, 9ASo] sodium nitrite, potassium nitrite, sodium nitrate,
potassium nitrates @Eow =& S3lslo] AFEE £ Qo HF AE £ nitritesSf
nitrates®] o] F-54 Part o WAIE 3] §XE WA Folof gy,

[S 493/2013 wef 01/08/2013]

&4 (Smoked meat)

63.—(1) A% x2ld T zdHA g w2A, FA 442 A8 27¢ 17}
3 H BARES WQE EE BAPYA glo] HREE B A7EvE 9 17, wi
AQEA, AIEAEEE, 558 A0S /M FHES 489 2718 Ay

(3) T91E potassium nitrite, sodium nitrite, potassium nitrate, sodium nitrate2 %
o Zolslo] kst = gloy, AE FAY AT @A A nitrites, nitrates?]
ol H-=4 Part 1o HAIE 3E8A5 FA gofof s}

[S 493/2013 wef 01/08/2013]

A 4 (Minced or chopped meat)
64.—(1) RAHS XS 2= YAS5S A

a9 HAUMEE e 5 gl

-
Eags

AL

=4, 493 arjzA ojd HER :

) ’

(2) T2 2371 AW o] 30% olstedor st & A3r|eta gAlske A AW g
o] 15% o]3&}eof 3},
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2017 H7IEE AMEHIIE X JUSE AL

A A B 278 A D FARAE(Hamburgers or beefburgers and similar products)
65.—(1) WA Fe= La7IHAE 17)17F HA4 90% FHirE Ko REA &, IE,
=, A8, FBHF, AE A% sodium caseinate TE 1 9 A8ES WY WA &
< F At WA E= 2a7]¥AE @ ZE(total nitrogen x  6.25) ZH(protein
combination)?] &&Fo] 15% o] ola A g&Fo] 30%5 AA| golof st}

£

(2)~(3) A=F

ANA &
66.—(1) 24145 2A AL ARd 17124, 22, 49, FAR, Fd8F, AR

(wholesome farinaceous substances)E 2<% 4 gt}

(2) 2AAEFS AE FFol 6%5 HA ¥ A L7] 2AAFI 2a7] 2445 A
- A7)17F 2H2E 65%<F 50% ol/dolofok sk aiv]e] A grEfol 40%E WA ook g
o}

(3) A2AIA] € potassium nitrite, sodium nitrite, potassium nitrate, sodium nitrate<
dEZog £ Z3kdle] Algs = Qlov HEFE A|F £ itrites, nitrates?d o] FE=4
w
[e]

Part I o] HAjE &E&X& YA &ofof s},
[S 493/2013 wef 01/08/2013]
AAA
67.—(1) 2AAE &2 F= AAIA(Chinese sausage) I3 AAASES Ao}
Aol d oz o Y3 RS oustt), aA A= F5A fAkd WiGE, A4 7 S E, #d

oA ANNATE TG 5 Qor ol Tl Al BAY FARAY 2T 5

(2) T4 2AAE formaldehydeE 5ppm ©|At &3 < gt

me o N
o Lt

(2) AN AS ALt BE A5 N2 I H(total nitrogen x 6.25) FFFol 3%(w/v)

ol’golofof gt

AN D FH XA M (Chicken essence and double strength chicken essence)
69. oll Wolw whwl A (total nitrogen x 6.25) o] T%h(w/v) ©|Afo]o]ok
st} A1 doleta Fste W WA ko] vl = AJAsHA Eojuolr skt X
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Els

A (total nitrogen x 6.25) o] 9%(w/v) o]Aro]o]of

ul )
h

)

oy

117] v}+e](Meat paste or pate)

T
T

7] He|AE ®E

= (a7]

a17] s
AEo @A 37|80 70% o]Fo]ojok

Jo] 2 E

b
2]

1

7

70. a1
A
sL7]ofof

Al
=

FH, a7 60% o]l

S

-
T

=12
=

3|
pul

A=

7171 Abgol

98

il

gt ol 7]l

oo} o

s

el

H
=

=

el

rvzel

Ho

|

I
“

ofof G},

ol
5

-12°CEY} =X

T -
a1

[S 195/2011 wef 15/04/2011]

oo

H ERE

RS

& AES

‘(134

Al Lol

FAFE S 71871 Y. annatto®

31
Al formaldehyde”Z} A4

&

py

S
A

b 2

S

A ol

b
i

—_—

X
BR

o Ei= annatto® A

ol

o

—

el

o % Hoj2E

3
il

70% ol’golojof Ftt.

Fepe

3

o] &9 2 ¥ E(Fish cake and fish balls)
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1
ofo

284

78.—(1) A&FAH &3] A8 F(oodstulfs) 22 X sh= AL 7ES ovsi Wy
AV skl @S & vk dEuE dFel gle & A&FAY HArEET7Hperoxide
value)E peroxide oxygenzZA AW Ex= 7189 1kgd 10¥ g9 H(milliequivalents)<
|4 et A8 FAE 58w ASPAA, AFAAAE FHE Uk

ol
o

(2) A&frA= oFFHY =G ste] glojof ot

(3) e §E2 Abd EHFE AEFA B A A A ARE AREEE H8TAe
Ed skl ol 2%(w/w)E HA erolof gtk
[S 175/2012 wef 02/05/2012]
(4) y=f

44549 EA

79. Aef

OFA}fr-
80. °FA}8-= Cocos nucifera GujoA] 9L 7202 v}y 72& EAS 714

(a)~(g) A=k

S
B
e
o
ML

254718
82. H3lH71BE Gossypiume] AWE Hstold A& 7Eow Bod gL 548 7}
A,
(@)~(d) A
4378

83. B3 7152 Arachis hypogaea?] A StolA A 7[Fo2 v} & 54S 717
=
(a)~(e) Ak

B F
84. &7 BH+= Olea europacall oA 42 7|Eo= v &
(a)~(d) A=k

flo

=49 7,
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% 3}-f-(Safflower oil)
85. & 3}f-(Carthamus oil =+ Kurdee oil)i= Carthamus tinctorius L2] A Sto|A] A&
7NFo® e 2E 5EHES 7zt
(a)~(d) A=F

=

2715
86. #7]8S Sesamum indicum®] A gl A A& o ® e

(a)~(e) Ay=f

ekl
5
Y
rlo
A
o,
o
N
L
o)
v

I7NE
87. F715< Soja max®| AotillA & V|Fo® tFd e 5EHE R
(a)~(e) H=F

o

sukebr A 5
88. drE}7| A = Helianthus annuus®] Aot 4L 7§02 yS3
71t
(a)~(d) A=k

flo
A

N
o

=23 (Dripping)
89. =] (A& edible tallow)o]& <, &, WZ 2] W} oA whE 7]52E 7]

ol & 22 545 /I

(a) oleic acid= 54 2 A 92 (free fatty acid) 8FFo] 2%(w/w)ES WX &F=t},

(b) 253 Zo] AxHAY T E7HEA L= ol o] 1%(w/wE dA &&=

=3
(0) & Fol| 20(w/w)E 9A &+
(d) peroxide oxygen®Al FHAL3}E7Hperoxide value)”t A tiv] kg3 16 I

(milliequivalents)S @A ¥&=

= [e)
&

Z=(Lard)
90. #t=+= =FollA e ARE AWo R gy & S54SR
(a) oleic acid® =A3 Fg X WAk(free fatty acid) o] 2%(w/w)E dA &t}
(b) 273 o] Alx4 T E7HEHA £3dH = oE o] 1aw/wE B4 &+

.

() & 3ol 1n(w/w)E ¥4 &=t

w7t

OL—() nhhRle A8 B2 w48 %o §AE Tolu fAFN f5se] HEA
9 oAEE & A BE AFolth nlde SR @l 16%(w/wE WA olof aw
gRAT A AL vero} Bk 27, H4H AAZ, ASYAA, F34, F, 5
FREE, FEILAANE AT JE BAS AT 5

[S 195/2011 wef 15/04/2011]
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=]

(2) TA11@WAN = E3tal w7k =& Ho]E vlrbe(table margarine) HEFIS H
7heh & o e kg the i Zrh
(a) Vitamin A %L retinol activity2] 8.5mg ©]Ato]ojof 3hc},
(b) Vitamin D ¥&< cholecalciferol®] 55mcg ©]ito]ofof 3k},
[S 152/2017 wef 01/04/2017]

(3) A

AW AX PG =(Fat spread)
91A.—(1) AW 2T = A8 T8 5 A8 429 §A45 ZEoly FAFH 733t

O T
of whE 4 Qi Few W Hold Axesoln,

(2) A 2zdEs 58 AR, AP AA, FahA|, ¥R, sRER, S50l

A A 5 vk
[S 195/2011 wef 15/04/2011]

(3) tEAAFesE dAumEeE AW AZYt= FAH250AE WEZE, phytosterols™

= 1™

8%(w/w), phytosterol esters® 14%(w/w)7H4] a3 4 ).
[S 195/2011 wef 15/04/2011]

(4 A 2= E=s vl HEE E3dehA @e

vl A 9}E] (Vanaspati)

92.—(1) viyAvteEl = A" 28 AEA 7§24 o JHEE Wy FHS AX
A AXA Fe AL 70 o] AL FFE BN IE EE JAVE EE o5
EE w9 B3 A 7EoR WX gy e EAS szt

(2)~(3) A=F

- 2 FAF
£ (Milk)

[S 49/2016 wef 02/02/2016]

(2) F7% AT Sf(raw milk)E JAzte] AH AHFste 52 54, v == Fa

844 wotok g},

[S 49/2016 wef 02/02/2016]
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(3) o] FAlA, “uid Fraw milk)" & ol Ydd RS E3shx F=th
(@) TF894(1), 95(1) =& 96(1HAH IA73 A
(b) 2 ¢ TFAH94(1), 95(1) =+ 96(1)F 553
o e A
[S 49/2016 wef 02/02/2016]

A2
94.—(1) A2 H+ g2 2o Uyos wlo A gt AlEo|th
(a) 62.8°C~65.6°C =X Al 304 ol At 5 ZA] 4.4°C o|st= Wy of st
T,
(b) 72°C~73.5°C =XollA HA 156% B¢k A8l 5 FA] 4.4°C o|3t= W& oF 3
=

(2)~(3) A=

AL FH
95.—(1) LA == UHT. $F+ 135°C oAty &xoA HA 2%37F g3
H EA] Fg7)o] @& AEo|t)

(2) UHT. $-52 3ol 14100 oAsted @rng & sof v,
R

96.—(1) W= o, GA, 44T 5+
drd w7hbA] AR Aoeex dHg7]d

= 100°C o]o] 2o A uAEo] A3
olof 3t}

(2) "ol 24l #1000 oA sk Exv] S FA ok gkt

e & R0l $42 wRaA W57 A8 7
x|l o

A HEA el oW A= HIME S gl

g9 F(reconstituted or recombined milk)
98.—(1) &Y+ FHAF(milk substance)S Eolu F-Fol 4o wHE Ao =AM 3
H orAA fof oWl EAE H7isk 4 gl
(2)~(4) A=F
9f-(Evaporated milk)

99 —(1) EEST B F7ME dhe FES S8 5T ¢ B A E(milk

105



(2) sF5 £ 77Me dFs e 2E 545

s X Fragitol 28%(w/w) o]’golojol st}
Aol 8%(w/w) o]’Folojok gt
FE%F+E sodium, potassium, calcium salts of hydrochloric acid, calcium salts of
citric acid, calcium salts of carbonic acid, calcium salts of orthophosphoric acid,
calcium salts of phosphoric acid, vitamins®} &-&% <HAAES x3a 4= Qo 1 9
A7tEe Erbsith

7+ 39 H(Sweetened condensed milk)
100. 7tEdfre T T2AA 55 FF 5 74 F(milk substance)® & %
= TRE A2 AE 5 Sl 5 HME o EA v 22 5AS 7RIt
(a) FAHS 23 Faddito] 28%(w/w
(b) Aol 8%(w/w) ol/dolofok g},
(c) theoll Yde Hrtes 52 g &3 9d & 37t

(1) 2,000ppm ©]3}9 sodium hexametaphosphate

o
ox
o
9

o
o
(o

e
flo
e
N
_O‘L
)

(ii) sugar
(iii) vitamins
[S 195/2011 wef 15/04/2011]

AZF B BF v AEF £ AAEFDried milk or milk powder or dried whole
milk or dried full cream milk or full cream milk powder)
101—(1) AZfF e f 5 dA8F == AAERFE 72 dZEAA(desiccation)
e AowmA v 22 5
(a) FAIo] 26%(w/w) o]’Fo]ofoF gt}
(b) = ol 5%(w/w)s dA Zofof g},
(c) HEMRL, &8¢ frshAl, 888 frstAle] 3 9o v& H7tES E7beirt

(2) Ae=f

HEA 2] &-f-(Dried half cream milk)
102.—(1) WHEAEfF= Sy Aol &3 A%S AA
el AlEs 77y ved 22 545 7RIt
(a) Aol 14%(w/w) o]’Fe]ofof st}
(b) & ol 5%(w/w)E HA Zofof s,
(c) HEMFl 9o th 2 H7tES Erlsith

_0|L
=
LY
flo
Mo
=)
ol
flo
K
__>i',
oft

(2) A=

gXf T AYAAS7(Skimmed or separated milk or defatted milk)
103.—(1) AF Ev ALAASHE i 2ol A AHE AAS & F& AF

o
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7F) 71 o] F A, HF$fr(evaporated, concentrated), ¥+, AZFE WHE 5 i H]
ERNLS HItstAY sHA s 4 dow o]d= WES-fr(buttermilk)7} 3T

(2)~(4) A=
X g-f-(Filled milk)
104.—(1) =%
gafo] e mx
oli= AHo] Hlxz
2+

(2)~(3) A=

7}a) - (Flavoured milk)

105.—(1) 75 $7, 7, A7 =t @A EFd Fs5E H71ste] wE AAFS
ot}

[S 195/2011 wef 15/04/2011]

(1A) 7 fr<= &+, 384 7Wl§(sweetening agents)?— X33l 7hu] S (sweeteners),

e
[S 195/2011 wef 15/04/2011]

(2)~(3) A

AT S E B & 7S5 (Lactobacillus milk drink or cultured milk drink)
106. —(1) AT SR = a5 AT S AAS L dEH g olE A
st fAbrd ES HUMe | ZaAzl Aol 389 #AME FRE FFE U

.
(2)~(4) 2=F

ol &f-(Malted milk powder)
107. ol el Wolw By LA AA 9 7o EFEEA AF, sodium
bicarbonate, potassium bicarbonateE H7}stAY 1A &S F ¢ 1
24289 s e o|F =& AASY. Ee g3 22 5HS 7t
(a) FAEe] 7.5%(w/w) o]’Fe]ojof g}
(b) & o] 3.5%(w/w)E dA golof sl

589 dasE WS F Q.
7% (Whey)

108. & A =& vt B Fo -, A9 e @A folA AsE AASL F
AE 7H71H o)% Af, FFTA, v, AXRE e T Ur
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9 EA
109. Ak
a¥y

110—(1) a8 559 FA% steFo] 35%(w/w) o] a2l AFo 7 ojd H7}
3k 4 gl

o

(2) A" EH=

= (e ©@& Has AP AL G100 At EReA S @)
of st}
#2339 (Homogenised cream)
1111 &332 EAZ2 FA Golg & FUEHo=EN 710 HH ez
A k3 dASHA ol JxE e Aol o= 38W fFIAe kHAE AQd 1
9] H7tEe AHES 3.
(2) 43 ade THE

gl (o] Be AT
RS ok dh

A AH L AL]) 741000 A

39 39 (Reconstituted or recombined cream)

112—(1) #9329 +HALH Bolt} 49 EFo
A st ey A E

5 2 ME AEozA FLd F3)
At 1 9] HIFEeo AMES F3Th o)A FAH AHEolmw g7 A}
‘7S Tk g,
(2)~(3) A=
AZ3sHA @& 3 ¥ (Thickened cream)
113.—(1) AFsA e A3 EA483s ado=2A4 A 38d FshA, 389 <A
Al, 2+ = AW sucrates H7FSIAY A && 7 ow A8 AgEs g
(2) A8 e age 2AHde (A58 ve a9S das
) A 100 A EAub) S sof s

AL A
A X8 I F(Reduced cream)
114.—(1) AR ade 521

_%_7"10 = >~

sheFo]l 18%(w/w)~35%(w/w)el A|EFo=2A AHel A}
T2 Tk g,
(2) AR A EAd = (R g2 Hi
IAnt7) S sfof gt

g A

T Ay A9 FA100 A%
A 3™ (Sour cream)
116—(D) A a9 AL &3 o) F

ejejols QB A4S AHE
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2 4 ge Feld AYe etk

@) A91ahe) TgelE FA4100] o|AGe] G L dof k.

H E

116. HHE= $F adozRE A& w4 e AEFo = oFFH7} glojof st} &
AHE Sl 80%(w/w) o]dolm R e 16%(w/w) olste]ok Fhth A, FaE 2
B4 ANEE 7S 4 don o] AN FHE3 HIbE 9d vgE HUtES AR
A=

o

117.—(1) A= $5e] A, @A, 28 = ool gy, WA EE AL EFtol
j T

SIAZL A HE= WA PEH O] AlFo|th. A=2E AW Ak, el *J*g*é A+t
(acid-producing bacterial cultures), 53+ 53 9|(special mould cultures), A=Y,
24 (lysozyme), 3133 T8, 59 nAYAA, 8" HAE, 58 IJGRERE
e 4 Aok g Ao obd v AW Fgf3 4 glvh

[S 195/2011 wef 15/04/2011]

(2) Natamycin A=& HaAY EAMete] 9yjo Abgd = i, Ales AFHT o=
FHelA bmm ©]s} zlo]& Hﬂ%ﬂok st &0l Img/sq dms HA ook

(3) Natamycine 5mm ©|A9] ZoloM= AEH A &olok 3t sorbic acidet &7 Ab
L= oF "ot

AR =
118. ATA=E FAdeEdA  FXEe o] 48%(w/w) olela =
39%(w/w) o]3slodof s},

e
oft
oS

o]Z ¢l XZ(Unnamed cheese)
119. ®HoE o]Folv -/ glol Fustes AX=2e FHdEHCA  §Xe 3ol
48%(w/w) o]’olil & F&Fo] 39%(w/w) o]stooF g,

A”A=
120. AdA == A”oy A9e H7HE /2 wE A=2A ey g2 535 7
e,

(a) &8 gFo] 55%(w/w) ©]sFo]of skt
(b) AxFTHF 7oz FAW &Fo] 65%(w/w) o]/Fo]ojof st

o
*

7MFXZ EE 53X Z(Processed or emulsified cheese)
121. 7FA = e FsfA =2 A, 3k, AR e Az2E2A e e 54S

(a) =% ol 45%(w/w) o]steiof gt}

109



—/F%@r“é(anhydrous emu151fy1ng salts) GW*O] 3%(W/W)E WX grolok

é
o,
[
[
flF
-3
il
rr
ot
=
Lo
2
o
e
=l
(ol
A
I\
fru
>
N
f
)

123—(1) 87 2E&= AWS AAT A2dd 15 HATete 2ad AF Ee d_ZLTOrUr
AW Axfe] nY¥ES HUke ASAAFE JEe] Lagh A3 upA
E71e] 2~ (Lactobacillus  bulgaricus)®t 3 7}A]  o]Ate]  HiE ]ﬂo}(Streptococcus
thermophilus, Lactobacillus acidophilus, Bacterium yoghurti)E ®j%3F A olojok 3t}

(2) @A Aget FdEnpE 2~ B7FE]F 2~ (Lactobacillus bulgaricus)9t g+ 714
o]xFo] Hlg| 2 oF(Streptococcus thermophilus, Lactobacillus acidophilus, Bacterium
yvoghurtii)© ST-2E A|FE Lo @A Hfo] Hojof 3o},

(3 aF2EE 49, 188 FAE, 88 FaB FHT 5 dom oyl AX
STEE, AWPE STEE, BAW STEE, 9 LTEE} EFAT

(4) STE2EE FASS A9 iR o] 8.5%(w/w) o]Aolojof i},

iy

G) AAY &4=2E, Xlt‘c}”i QTEE, SAfF 8 E2E, FAY 2T EES AT &

(w/w) o]’o]ofof gt

-
[rtl
[
Ir
O
X
%
1o,
s
ot
)
OJ
L\'J O
<

6) AAY QTE2E T AUA QF2EE §A%e ko] 29%(w/w) o]stolok 3

() FAY RTEE EE @G RT2EE fA%e gEel 0.5%w/w) olahdof

rot

(8) 87 2EQ EA= #4100 oAt EAmE S sfof
Id g F=2E
124.—(1) ¥4

Q
SHA 7 Ao mA A

(2) #Y sTE2Es AYS AT FaFwe] ol 8.5%(w/w) o, FAY
ol 1%(w/w) 1%, #d E= A5 d&o] 5%(w/w) ol/dolojof gt}
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(3) #d 8F2ES] x4l 41000 jAste] EAbY S A oF Fh.

7](Ghee or ghi)
125.—(1) 71+= HEY AddA &3 FAFILIES AAste] & =5 A%S ovlst

] ofgf o] 7S EFafoF gt

(a) & s&Fol 0.3%(w/w) o]dlofoF 3},

(b) oleic acidZA ] A WAiH{ree fatty acid)S SAAS W 3%(w/w) o]slofoF 3t

=3

(c) Reichert kol 23.5%(w/w) ©]’do]ojof 3},

(d) Polenske ko] 1.5~40]ofF &t}

(e) 40°Cel A butyro number”} 42~459]oF 3t}

(2) 71 el v4as 2 AYsta o Hr7bEx @A Holof o)
(a) citric acid
(b) F-=30l A EAE &&A%} 7IEs &3 ASPTAA
[S 195/2011 wef 15/04/2011]

(3) ~y=f
ofo]2=d, W R #AA AF

olo] A3
126. ofel=a g2 Axg v Ads dedt A

= @%ﬂi AR FAEEYE HosAY

A S 5%(w/w) o1, AR

S olo]~=3 P (Dairy ice-cream)
127. §-fp ofel=ag e Alxs PEd A EE AL ALY FA
5}
=4

ZFo 10%(w/w) ©)4,

A olo]A(Milk-ice)
128. U ofolxE FAW o] 2.5%(w/w) o, FAFILFRE Tl T%(w/w) ©l
ARl s Folt
W3} (Frozen confections)
129.—(1) W= =3 & 7HA] ol FAFIEE, oxl I, RAdF, BT e F
x3gh AES YE Axd omA dY, 38d I, 8d A, 3&¥ HgA

WAL A wg 4+ 9l

(2) W= dS(water ices), @3 A E, ofo] AT S ¥ 3t}
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L
i
=

AN EE A7)
2

T
M) gre oA of

kol x| ¢ka FFolrb glojok 3skth. uhrk flavus-oryzae

spergillus #3-2 A <] gt}

e
i)
1

() Hgrxes AR, 7iehd, &84 gstEERE I = e nitrogend] Tl
0.6%(w/v) o]’dolofof gty

FAX
132. FA2E & 228 A7, AedRBo=m U= Ao 2 A X citric acid, tartaric
acid, monosodium glutamate, 38% HE859 NG E H7letAY 41 &S 4+ 9t}

w3 vkl A (total nitrogen x 6.25) o] 2.5%(w/w) o]Folojof it}

H
o

¢

EnEAX
133. ErvtE2s, A, 2eds b33 22 7Iss wetof g
() AFeta £ EvfEA dojul BEvtE 318 &9 ghako] 4%(w/w) o]4elofof &
o}
(b) EAZE k= A @ A T 1 o] A-RAY guE 245 AAs ok 3ok
(0) Bvte 9] #9l T Aas FHT 5 vk Ohvle] 5202 Hrbek 4t b
FAR, ZRs A9

(@) &3, 4%, 422 FHT & 90 24 FNEE FHT 5 Ao

A b2

134, Aelaz e Ay Hol2Ex & o 1F=E WE ZogA R, &9, vs,
ALEAE EntE il HAE A% Ei= acetic acidE €S F JoH 3 EFH FEHEZF,
sl8&d 25 58E hAA, 58 I SAE AL bE HuMES @A Holof g
t}.
Az

135. (D) Az vl Ui 2s § 3 7hA o) del dEe wE, A dE B F
7HA RS BT ARESke] whE AAE Tk

ol A9 Bl (spirit), k%, AMT, SR, 3, =, d2EZo A AT (AASHA X2
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AADF(crystal sugar), AAAE &=

=

(2) BE AxFe ded 22 5A4AE 7.
(a) 100mlZ acetic acid®] %o] 4g o]Ato]ojof 3lr},
(b) mineral acid, ¥ 7}=(added substance) X3} caramels #| %]

T+ 5 ik

o
2
r g
)
=
it
b
1%

(3) Azxe] T4 41390 whet gl S Eojof gk

=52 =(Distilled vinegar)
ol

136.—(1) 7%+ x5 S/l 4 dA o).

(2) =F4x9 THL 141399 g} S HEojof 3k},
& 3}2] =(Blended vinegar)

137—(1) T x= Az STHFAXE E3cte] THE dA2A 2 x9] gaFo] 50% o]
Jolojof st}

&2 71781399 whel el S Eofof gt}

S
(o
ot
1>
P
o,
ke

$HA 2) %= (Artificial or imitation vinegar)
138.—(1) A xE E3} acetic acidE A& 2Ax=2A v A A(flavouring

essences)S YAY WA &S & vk

(2) 4 x= o 22 5AE 7HTh
(a) 100ml% acetic acide] %o] 4g o]A 12.5g o]s}leof 3ir},
(b) mineral acid, ®7}&=(added substance) E3F caramelS A3 ojH ZAAF T I

o B 2~
#% %+ gk

o
+

& 981390l whet bl Eofof 3

©@
e
oX,
1>
P
lo,
ke

Hze EA
139. A2

A =sgAy

140.—(D) AHEsdde AL B A0S 424 FEE Te T A wRe AL
AomA ARE, 88 FonEn, sed A8, H88 Fm, 88 434, 8w

4
FEolLAANE BAHAL B4 2 = Ak
[S 493/2013 wef 01/08/2013]

(2) mtedl=zta dro] Hof e Al de 424 7159 &l 30%(w/w) ©]

Aolojof & F-3AE= W3 (egg yolk) =X d&(whole egg)?t AF&3 + <
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g

141. &L 2 Aay Y 52 F /M4 BFE 2w, A% ET acetic acid, lactic
acid, malic acid, tartaric acid =& ©]& J 24 gL yd
@28 A A 2+ e

(a) /\4FJ- EE‘—‘ o] A~

AT T —

(b) E&AlE &

o,
Flob
e
il
-3
ot
2
T
iy
>,
Y
T
o

rr
BN

el

[S 195/2011 wef 15/04/2011]

(b)

)
o
)
o
o

nEas 549 AR

[S 195/2011 wef 15/04/2011]

(d) $u2A=Z AFE3F aluminium potassium sulphate®] <Fo] 200ppm<= VA &olok
St
[S 195/2011 wef 15/04/2011]
# E(Chutney)

142. i%EL]t -J—‘_ XH}\L]_ _"VL]_OE] g%
Oohﬂr s, A9, A% EE acetic acidE

9] ZFgo] 50%(w/w) ©]’Fo]ofof sk},

it _m
~
>
td
-
l-fﬁ
rin
2
BN
oo
o |0
HU
>
o2
>
I
- B
iy

47 2 A" AF

g

143. 2492 spetdor ‘Ad(sucrose) o2 A AFoln 7o), dojg], A,
Aol B Fej2 A 49 A (sucrose) o] 99.5%(w/w) o] Folojof s}

AAE 334 (Refined soft brown sugar)
144, AAE FAGE A3 std)o F S 96%(w/w) o], AT g

4%(w/w) olstolH A& Ak gt

715 A8 == 3 A=(cing sugar or icing mixture)
145. 7} AES 3¢ JHZ @ Ago=A 3&d ANMEE HIMeAY sHH] &S F
5t
=

AL o] o]l 5%(w/w) o]stelof gty

3 (Molasses)
146. @22 v 2 545 7Hoh
(a) Aol £8d w7tA ABFFES TUAA 4 AR (LA mother liquor)©]
}.
(b) A} o] = we REA A (partial inversion)® A& A|HY e A=
olth, 714 AMEFFEFE sulphurous acid® @AWY A &1 AA =& TA4A
3 AL wItl, w3k &8 dgFo] 25%(w/w) ©]3}, sulphated ash gl
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Ho]E Zd(Table Molasses)
147. "olE @=L sulphated ash &&o] 3%(w/w) "9kl o]t}

T4 AA T (Dextrose anhydrous)
148. o AR T2 ZAAT flo] AA 3 AAT D-glucosezA AxFTHE A

D-glucose &&©°] 99.5%(w/w) o|dolx 13 E F&o] 98%(w/w) ©]/Foloof 3ir},

¥EF 4349 (Dextrose monohydrate)
149. ¥= Ad5AL e 2A¢ BAE 53 AA 2 ZAAI D-glucosezA A
ZZ=% Al D-glucose &%o] 99.5%(w/w) ool AxF= A LIE ETFo] 90% o4

oo} g},

22392 A H(Glucose syrup)

150. EF322 AYHE AdHEsta 48 Ao FAo| 7M7ke AFoRA =947t
T AR £E EGAVEEAAES 2T AR wE Aoy g vdd AES
e o gl

(a) g0l 25%(w/w) o]/l %

(b) ol 1%(w/w) ©]7d] 3]+

(c) 7ol e A HiER 2R SAHYPS u FFe] 35%(w/w) olahdl gl
3

a8 419 wet sulphur dioxideE -8 4 At
E(Honey)

d
rlo

151. =& Z<o dE, d
E4s 7H
(a) &= o] 20%(w/w) o]sfeiof Fhr}.
(b) At (sucrose) o] 8%(w/w) o]ate] ok it}
(c) 3 ¥-(ash) o] 0.75%(w/w) o]atefof Fh},
Azt (invert sugar) &2 TAE AT FFo] 60%(w/w) o]dolofof stn ofw Fiw]

g, ZAE T o] E(foreign substance)S &34 Holof 3k},

i

of Wolul B GFH AN P& RowA T 2

[S 195/2011 wef 15/04/2011]

ZAZ (Royal jelly)
151A.—(1) =2¢Ag= EHe Aoz RY d& $/AZo HAAES 7he7H
10-hydroxy-decenoic acid 9] 3ol 2dA o] F F& v kgd 10g °o]/do]ojof 3t

=3
(2) A=k
¥ 33} (Sugar confectionery)

152—(1) “4% 3" o olge] et b glo] v el AFH wA i
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aA FEjo] AFoRA FARE BstE fvmelal SR, fAE, Agd, 484,
ARF Eve A7 AGES HAHAY A4 ¥ F Aok olde 7ME #Ax, Y2
of x3H™ 2EI J, TS 9437 i @, ofolxad, ofol AT, HeolE A, A
Z8 "Holg Ay, AFsE Ag2"Y(soft drink crystals), AxE HAZFSE, &5 H=H

e A ekt

it
flo
ke

b meringues) &+ A <F

~
2]
—_—
joy)

(2) A% F3 & vl sfol=mTht o] IR 3600 BT s &AE HA ot

o g},

3, A9, =0}

2}
1563.—(1) “A"= 4yt 7o FHo R A e FEo Camellia sinesis®] o3 ¢l

ot

(2) 2h= 3]E(ash) &l 4%~7%(w/w)olH 15 FHA ARk F8Ao]oloF v} &
4 FZE&(water soluble extract) ¥ 4 30%(w/w) ol/dolth. ojup &7]7F 7h#bo]
Ad mtEAY AAAY w7l A AL ¢ Y 23S Fob BolA Y AME WY
el e o HAHoz2E T2 E¥(matter)S WA E oF T

P

7}%2}, B AZ¥| E] #HYd(Tea dust, tea siftings and fannings)

1564. 7}F74F H A =", H #AY 7FFE ® oz, Aol A&z, vpgel] @R 2EA o
A Apell EAIEE 7S =FraloF gtk thRt hydrochloric acidell =4 e 329 ol
5%(w/w)E ‘aA golol g},

AHE H

—
ol
ol
1
z
ro
[>
o
(m
2
rir
)
o2
ot
|
ofN
lo,
@)
a
3
@,
)
2]
5
%)
%)
»
1o
4
o
2
N
o
pay
o
fu
>
Ho
offt

(c) 7Hld ol 4%(w/w) °1*J°l°1°lﬁ E‘}‘jr.
(d) B §=Fo] 7% ol Folofof g}
(e) HAMs H7F &7}

(3) d=HE i}* an A AQlE w 30% <tol Folof

Iz ul
= 5
w7k @ ko] A, %, o] glofof Fith.

=)
k]
il
o
o
o)
ftlo

HE ¥](Brewed tea)
156. B5 E & =, 7FFAE B AIZY, EH dY, B JAHE A2 e SFEEA A
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g, SR 9AL 94 @S g MRS AT S g

#9] (Coffee)
157. “AF"= g 7HA] o] AP FFoA 2 A =

als
f
i)
ot
X
o
iy

A ¢} XA 2] (Coffee and chicory)
158.—(1) AF et XA = &gt A9} gk AAYE £ A=A AT FFol
50%(w/w) ol’Folofof star o]&Eo] glojof g}

(2)~(3) A=
Ay gl ~(Coffee mixture)

159.—(1) Ay 2= 243 AJE 7]E %J*H?l A ZE 5 (food substances)¥ &3l A
S 2ZA AI FEFol 50%(w/w) ol/delojof s el EH S T 4 gl

(2)~(4) A=F
QlA®IE #A3(Instant coffee or soluble coffee)

160.—(1) A="HE 73]= 7A¥E & FE800] &
5ol Azt vt & 7T

rlo
A
BN
olo
o
oX,
k
ofl
e
ofl
=
o
H
N
&

(2) A=HE Ad= =] glofok st AALY v oW 37t 22d% 472 +

(3) SI=HE Ad = 8 FFo] 5%(w/w) ©|8}F, F¥-(ash) FFo] 12%(w/w) ©]slo]H
2 F47 e 0l ghaFo]l 2.25%(w/w) o]4olt). HE3E 29l Eo
X

I2HE A9}l X# 2 (Instant coffee and chicory or soluble coffee and chicory)

161.—(1) JA=HE AFS} XA = AdolA FES AAG & wE &34 19
Feje] AT} X AG I AI FEFo] 50% o]/dolofor sttt AxFH VToE SAY
W F7bERl ol 0.5%(w/w) o]olojok st 1589 Ad et A7e] w st
Algk FA] 8T AVRRS Eslor gk

ol o Mz

(2)~(3) A=

g7l A
162.—(1) T7HQl AAmE L5k de] d3Fo] 0.1%w/w) olatel A=A 73]
8] AREE = AR fJole T S givh

(ot

(2 "7 A2HE AvE AzFF JlFEow A ol

M\
e
ol
e
tio
=)
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0.3%(w/w) ©]&}el JAAHE HAuo|t},

F30} YF(cocoa beans)
163. 3o} YFFHIS ¥95)E Theobroma cacao L. ¥ 1 ¢ FAE9 AE 7e
71t}

FEFo} YA(cocoa nibs)
164, Z 3o} YAFHIL H2~,

=]
n
Aeletal Fagpo] Az AowA A

FFo} Ho|AE, HFol A HEi= FFo}l £(cocoa paste, cocoa mass or cocoa
slab)
165. Z 3o} FHo|2E, FFo} s EE iio} &9 IZFoF |
] ¥

A e A Feel gojenA te A

N
il
o
i
do
o
b
A
SR A ]

£ 730} (cocoa, cocoa powder or powdered cocoa)
B FZFokeE FEYE Y FFol Ho]|AERZA XHNS A|lA

FFo}Cocoa essence or soluble cocoa)
167.—(1) ZFo} MW = 584 FFohe SZE e APz I3}l Fo|~E
o

(2) I} AN = =84 FFo}= potassium carbonateZA SIS w AUl &
7@1 T Ao 5ol 3%(w/w) olstolof st 1 9] tE Aoy 7|ES T

=E3R
168.—(1) =Z3(=FHR #Hol~E, AH}E ZF S (confectioner's chocolate), =Z8 =

g s 2FE BE 3ol HojxE, Aol MR EE FFotRE v AT thgo
e S Y ¥4 &5 v

(a) 5o} AW+

(b) A%

(c) =

(d) Fragd¥

(e) 38 A

) 388 F=
(g) [S 152/2017]°l 2HA|
(ga) ko] 10,000ppme HA| &+ ammonium phosphatides
[S 195/2011 wef 15/04/2011]

(h) 5% olake] &4 AW (30} A

rlo
2
fo
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S
1>
il
ox
Y
o
Ky
R
(o3
o
Y
ol
2
o,
o
%
Ho
rot
PN
fiy
W
rlo
)
e
o
__(’:g
ot
1>
il
ox
A
ol
o
=3
>

169.—(1) ¥AZFRL FuPES T 2IZRo=A AX2TH A AT ol

2%(w/w) o7, FAFaLG e FEFol 10.5%(w/w) ol/dolojof Frt,

—

= A

(2) 83 AAF{ull cream) B+ 85I SFxZdolgtn
il Fekol 10.5%(w/w) ©]%

=
AzxTF Al FAEY FFol 4.5%(w/w) o, FAFILF T

olo] o g},

o

AE "3z AS
(e}

Jat

22R 33

170.—(1) =z 3= f olde] ey 7k glo] vt #7jdl Aes uA == b
A Geje] AFerA FARE 2FY B ssotolu A Ee AdS HUbery
3 & = glen ojdE FiE A3 AFH 1 9 vE Ags ¥ 2FH AT £
ek A 223, 2FE dAAY 2FF 0w £S5 AeAY F& T v,
ool ~AH Ei ofoEE XHHA et

(2) 223 B 22 HE2 o AN BAYE 22 A S FFEor @

ERSESS

171. A=F

39 % F2
e

172.
dE}(Nectar)

173.—(1) 4Eh= SA A AFAstes & o2 Hdo 7MAFES 587 555H4
il ol ¥ AFo] Q= mEE A JhEFEolt. orlde &, AY, dr2EZe A
31, NYFFAL~ 8F ZAMF, citric acid, malic acid, tartaric acidE 3+ 7}A] 9]

(2) MEh= ascorbic acidE AFEPEAAl B HEMI O R Y& 4 glon of gt o
e

"o e 9 HkEE ¥

(3) HEtell AME= AHE
of AAIZ 7]1EE dolof

ol

e el ol AQup), &, 559 Fee e FFe ol

o
e
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(a) #H&7 9El= 50% ©17d

(b) ol 2w dEl= 40% ol
(c) A e 35% °]4+

(d) 1 ¢ dEs 25% o]

FdF2 IYY, &2FHA], AF(Fruit juice cordials, squashes or syrups)

174. H3dF2 IYY, 2], AHS £& F49] JdF, & A9 %@3}@] = A
© & ascorbic acid, malic acid, citric acid, tartaric acid, 3 &% f3FA} <% &
g5, 58d AR Ee 58d SAEIRE Y 94 ¥e 7 At J+° —E- &
15% o1, A% &F2 25% oldelojof gt glycerine e Aol 10%= HA @

ofof st 1 o] =42 H7ME & (o

04.4
f&v

il
o
R

A &8 T+ #Y 334 (Fruit drinks or fruit crushes)
175. Y &5 v JY A4 sAekA & AF 7hset g5 oF s HdFS
skl oF st

3
176.—(1) A A H(conserve)o]E @] A H(preserve)o|E, ML AlAM3 3 ExZ 3
d Az = ol RS & AY, Y9RERZoA HIlY e AGESFIALAE G

=

Zow wE E%3 Ad Wi od #Ho] wE Aoy of7]di= citric acid, malic acid,
tartaric acid, 3 €%¥ 3}stRER, 589 FANE, FdFol ozl el Y 2 F
Be] FEl = citric acid, malic acid, tartaric acid®] sodium, potassium, calcium salts

= sodium hydroxide®} sodium bicarbonate?] &3S WAV ¥@Xx ¥S = Ak

e

(2) A H(conserve)o]E ZE A B (preserve)ols, ME FAgol #HYY ko]

35%(w/w) °]/golojoF gt

B A2 (Fruit Jelly)
177. ¥ AgE P HZI(pulped fruit)E 7o vk Mot}

w7 o] =(Marmalade)

178. mhdeeol =+ AE/e AE, o A, & 9 EFEd =, AY, 9rEZ
Asld e AGSFIALAE %%2& T= 83 AL 4o 29 Y e Aol o
71e| &= citric acid, malic acid, tartaric acid, d&oju} 2 F2=, FdFoly oz 3do)

U g By oHeyge #d 38w stetnEn, 383% FAMH ) citric acid, malic acid,
tartaric acid®] sodium, potassium, calcium salts %

bicarbonate®] &%= YWY ¥A &E& F 3

Ftob E= AFM(Kaya or egg jam)
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179. 7l T+ AldAL 27
A, s18E fFEAS AARE ¢
nitrogen x 6.25)2] ¥&o] 3%(w/w) °]iFo]ojof &

st} st ER ClassIol Yo+ H7t=S &7 4 stk

st
ol
rlo
wW
oo
]
g
~
2
o
ol
)
2
]
e

7V Z9d £+ 713k A H(Flavouring cordials or syrups)
180.—(1) 71 :YY w: 74 Age By HYs Y

ascorbic acid, 3% 34, s&H <A, FANE g5, IHE

S g o A9 S 25%(w/v) olielook & glycerine S 10%

wolol @tk 1 9 WHEe W & gl

s

~
=
juiry
D)

(2) g=f

F-(Soya bean milk)

181—() FfE B4 £ Fo| 2282 wE 94 o) 4Foh

(2) T4= g%, Faf gk 2154 EA(botanical substances)g & 4 42 sodium
, 388 534, 8w sEtREaE A9 t}

(@]
ob)
=
o
@]
j)
o
—t
D
~~
rl
FN
e
2
fru
>
o
oo
rﬂ
FEL
3
)

[S 195/2011 wef 15/04/2011]

(3) o @A (total nitrogen x 6.25) A& FrEFo] 2%(w/v) ©]Folofof gt}

7} F(Flavoured Soya bean milk)
182. 71 T+ Frol d&d F5E FUMS Aow2A FHY dilE JEE F5E)
of gt} w3k 38w 2

=
il
Ll
oL,
tlo *
-+
X0,
g

2S5 5 (Soft drinks)

183—(1) AHFSE 1A P9 AFozA FJAE 5}

() 71 el ,
(0 F4FA %1 FHHA THsd 1T SR
£ A

(d) &7, ™A == Ad BEY 9E(tonic water), &S 7t AY 7FebA &2 &

S
(e) 1A #H]o](ginger beer), F3 154 E42 9tE FE &8
O FF %2 57 =5
(@) ¥ &5 = 1Y 744
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(@) & (51014 Qe 2e AlsD)

(b) Aol A 2

OE S EREEDE-2

@) 2E HAE

(o) o] AN &2 AelHA g BE F2 AF O1F mA, TRLL T
5 AFE A9)

(H 7], a8 = A
A E

() EPMEF S, AnFo B oG FAE @ M o A% A

B>

A4 F A+ (Natural mineral water)
183A.—(1) HAFHASFE A3t deFoA - 4
ag

RS OF gRsta gon P

(2) 52 E9 A (Director-General: AVA)d| A&E3 HAFH52] =LA gk AH

S 23] wHA e A9 AdFHsHn Fasy gpis ol e

ST,

(3) otefo] BF-E Ajstars, AAFHo] oW A= A= ok dh

(a) Zasittd, B4 &S AAS] H8l b4 E T (oxygenation) o =ZH4 o
- =]
&

[¢)
FHE RS WAAAAE o At
() e2A B4 WS A8 olasiie] AAY B REA AAT @ A5
() o1¥EHER: H7F F XY ehilo] ke BAE @ B

(4) o]8fst FAol = B3l

(a) AAFHATF= vl e A T+ 5 glvh
(1) 0.005ppm ©]AF¢] antimony
(i) 0.01ppm ©]A¢] arsenic (calculated as As)
(ii) 0.7ppm ©]7%2] barium
(iv) 5ppm ©°]4+2] borate (calculated as B)
(v) 0.003ppm ©]2] cadmium
(vi) 0.05ppm ©]A+¢] chromium (calculated as Cr)
(vii) 1ppm ©]’d9] copper
(viii) 0.07ppm ©]%¢] cyanide
(ix) 0.0lppm ©]%¢] lead
(x) O.4ppm ©]9 manganese
(xi) 0.001lppm ©°]%4+2] mercury

122
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(xii) 0.02ppm ©]/¢2] nickel

(xiii) 50ppm ©]A+9] nitrate (calculated as nitrate)
(xiv) O.1ppm ©]%¢] nitrite (calculated as nitrite)
(xv) 0.0lppm ©]*¢] selenium

(xvi) 3ppm ©]A+9] organic matter (calculated as 02)
(xvii) 0.05ppm ©]4Fe] sulphide (calculated as H2S)

w3 ny|Z 9 U(mineral oil), HwA 33E(phenolic compounds), A &4 A
(surface active agents), &%F(pesticides), T3 FFHE3}t4 2 (polynuclear
aromatic hydrocarbons), %93t d(polychlorinated biphenyls)e] # %
ojx= ¢k #rh

(b) HAFHFE b33 22 545 7H=Ith
D) 718%, A mAdEo] glojof gt
(i)  50ml  #HAF  FE  xAFHAY  ofErd U F7|f(sporulate
sulphite-reducing anaerobes)®] $lojof 3t}
(i) 250ml AA} F o Escherichia coli®} 7|8} W&+, faecal streptococci,

Pseudomonas aeruginosaZ} §lojof &kt},
[S 195/2011 wef 15/04/2011]

(5) /\} TAE AAFHTFE ok ygd AS el FAEoF g

[S 195/2011 wef 15/04/2011]

() AEE] 5L JehFe 4 24

[S 195/2011 wef 15/04/2011]
el AdAse] A9
JoF st

(6) calcium sulphateE A|2|3} sulphate?] 3+aFo] 600ppm o]
= 2F87d A BT AAE 4o ¢ b B E R4

T

_,
ofr

(6A) B9 o] 1ppme]l Wi HAFHGFe] Aol ok 75 hdol 7195t
Boly AFW F, 19 wol Z ¥ 3o Zojof gt}
“E 2 $tf(contains fluoride)”
[S 195/2011 wef 15/04/2011]
(6B) EAo] &&Fo] 1.6ppme]l W& AAFxGFo A= ol 75 DE(6A)NA
AFE L7t GlEoof gt
“o] Zﬂ%% frob R 7A ot ool Al AgetA FFHH

[S 195/2011 wef 15/04/2011]

(7) o] Ao BAe we}, AAFHAGE A4 (spring waten)E EFI,

FLdIE S8 HA
184. A=
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185. —(1) FAgo] £ #2 20°CoA &2E o] 0.5%(v/v) o133 RozA &
AU SRR AMESIEE o A, S8 ojul WHoRE S8 A

% 7&0o] & %(intoxicating liquor)
ol 7
= 1=
23t
T 9\1% BE RS 9udt oldl= “to ddy 7F 235 WA A3 2 (denatured spirit)
E O,

(2) 1 " &% ofav} gvka FudAL splle] BASAY wuje 5 gich

d, W, A, XY, AEHSE

186. dld, W3 &4, LEH, 2ESEE 2
' HAojr). o} thE FES ol A, Aoy drER
A

20°Cell A &aE HeFo] 1.0%(v/v) o]l &
= Fat=1
of &3 7|e} Fajg 2] & v A|(vegetable bitters)E H7}ato] FF3h}

=
Q & A o)} EFT

-

92l
187 —(1) 92 =2 F(juice)d MAE(must)E FaAAA e 24 ¢F X5 &
98 7+ A (pure grape spirit fortification)E H7}stA L dH# &L ¢ 9ot

(2) =efo] spQlolgt 29 F3F HAETE gFatal 3l D(sugar)s & TaAA vt

£ Aeolrk,
(3) 291 dQlolgt e Twe] F3 AR 9 B T sfelolth

(4) o] TtAClA, gkQle) o] FL HE ople] whaojd Lo FH Ee dAAY Az

A2 Yerdy.

EE 9}21(Malt wine)
188. EE 99l T WolFEES IFdv s B oA 9l dnbzQl
& o

TS =56t HE opelol] 73 WolxEE T

HNm

-7’]‘4 2}¢1(Quinine wine)
189. AU £} Aoy AU ZIES {3 9S24 quinine hydrochloride

2 SAYS W L ol mlF 0.5mg~2.3mgolojoF gt

_11}1'

olzulg o}el, 91¢l ZHe Y, 9491 Bl FA(Aromatic wine, wine cocktail and vermouth)

190. ol=wlel o}l <}l Z Y, oFl WF2e ¢l Faldt A& 3m|Al(botanical
bitters), 3F TE 3 8% FgE H7I3 AOEZ A caramel® ML H F gow AHE dA
ERQox A3, AX(raisins) = 7B} AZF3 E=(other dried grapes)® T &
T ATk 20°CellA &xE ol 24.0%(v/v) o]to]oF kot
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X E 99l A8 5 (Port and sherry)
191. X E ¢}l Agae 43 73t 9oz 20°CoA Iz o] 17.0%K/v)
o]go]ofof st}

" E ¢}¢l, v = 9}¢l(Meat wine or beef wine)

192, ME 99l T H|X 99l T AFFEHEo|Y A E SRt s o
Q12 opRle] kARl S EFdlof sl AFFEE L& AWV FEES HUbs S
HF opele] wulA ko] 29 o]go]ojok k)

229 sl
193.—(1) 2539 sj91e olatshea® W/ RRAT AxAAAN A7 AR

>
N
rlr
2
offt

2
[-40
%
o

o
=
A
.
fo
v}
il
oZ
L

FtB d|o]El= ¢}2l(Carbonated wine)
194. Z}EolE]= 9012 o]23let A S -y d oz sk 9felolt},

$a7
195.—(1) #AF

Pﬁl
i
o
A
B=)
e
12
)l
0,
-
)
i
$
A
tlo
e
ol
>
)
rEI
rin
o
o
o
o

(2) =f

AaF £+ #8F(Cider or perry)
196.—(1) A1 = HEFe & 4o Ay vl § =5 HAEE waaA v
£ Aot}

(2) A=f

2329 AIRE B 2929 HIF
197. 29423 Abatg B 295Y dFe oitstaas HubehA dkARt Azt
AollM A7 AR ] olabsteast 3w Ababs Ei sElFolT)

g7t A7E 99 AlgSF £ 925 (Aerated cider or aerated perry)
198. Bkl U8 ARE B HgFe AAGORE AFHORE R of
AseR A S SRk ARk, Sle] Sl

3]y 9} (Honey wine)
199. 314 ol w& dxag= BaAZ A=A caramel, Fald HA
31 2393 (honey spirit)S H7F8EAY 814 && += U

(

4>
i
o,
O
il
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FE ¢9l, = 9<2l(Cereal grain wine and Chinese wine)

200.—(1) & ¢, &= 9kl mE= “F("chiew" EE "jiu")” EE “MF(samsw)’= =
S ZAY FAELS dFEZ YFAT Aolt},

(2)~(3) A=F

Treo] F5 ¢AER FaAAN AE U A da =
O~

[S 515/2006 wef 01/09/2006]

2 20°Cell A 37.0%(v/v) ©]’do]ofof Sttt

(2) Bt dae g

off

(3) [S 515/2006 wef 01/09/2006¢°] 2HA]]

23 B ¥ Marc brandy)
202. vt24 BdigeE 9} & & FH Xx gAY o AS SRS e Aew
Al S5 2 At 298l (spirit)o] .

x 22 B Y (Fruit brandy)
203. ZF= By ts UYdd AES SHeY 42 H oA & | SR Aot
(a) HAF T oy HAF] &3t
(b) okQlat A5 &3

() Z o 7, Hdo] E3E wE I3e THE F Lasta 2 A

927)

204—(1) Y2y 25 = =

=
=

205.—(1) 2 A& F AES 3222 ST7FF AJdY caramels 7 & Jda I}
doj} FalAd A= 24 e 89 Fu=2 S d 5 vk

(2) B d3E FFS 20°ColA 37.0%(v/v) o]iFo]ojoF dlr}

2
206.—(1) A (EF=E, Avnk == A2 23h)2 $4 23S (neutral spirit) = &
J U3 Wg(juniper berries)® &S 7tnd Ao 7A TE

WA AR 2] Ay
A9 $EE AL A @S & o 4Ye §HE 4 9

(2) Eeto] We 4G WrhekA ke Heolrh,

126



BIEE

(3) & T/ W& d3E dFo] 20°ColA 37.0%(v/v) o]’de]ofoF g},

HEe 7}
207.—(1) REJles 2930y gstEg v 438 524 5dHs 54, &
Qx| = 9r}

(2) BEF= 438 3FaFo] 20°CollA 37.0%(v/v) o]Atolojof it}
72, 9438 FYY(Liqueurs and alcoholic cordials)

208. i, daE AYLL AyES Y SHT AemA or]d #d, &,

o9, 7 9 FaAF AE4 BA, Ex olzEe F& WY AW A4 2L %

(infusion), ¥ (percolation), ¢ (maceration)std VL FHES d=t}
EZ

KR =
= L

68 AN AAAY B4 @&+ 9om AP (sucrose)olt} Bl
o]o

7HA] 25 e A9 1 Gol 4% ol 9ko] 2.5%(w/v) ©]4o]

%3+ (Blended liquor)
209. =g £ £A4S 7 A8 &S 3% ol
E A F(Compounded liquor)

210.—(1) EAF= £ £A4d dA &2 o944 ot

Zro] Amit; AAA7F 2 A ol o] Yakx
(2) A=F
2] %4 (Salts)

=
211. 2F(sal)e M7FE 4A(crude rock salt)S A28 A UEF AAA (crystalline
sodium chloride) 24 o33 & 534S 717t
(a) AZ=% A] calcium sulphate &3Fo] 1.4% o]3s}ojof st}
(b) A 2k Al calcium and magnesium chlorides &&o] 0.5% o]3&}ojofF 3k},
(o) A & Al hydrochloric acid®] AL 74 N (deci-normal solution)ol| A %]
%+ 71EF &4 (other matter)2] $H&Fo] 0.1% ©|stoofF Sy,
ghllo] ‘AFo] 8 Ao] E£UHthe salt is free running) @t F77F IS A% 3 &
= 92 s8d nAUAA gdFo] 295 A Fofok I},

80t A7l A9odised salt)

212. 8= H7 29& potassium or sodium iodide or iodates &-folE AgoR
M 2 S lodide® SIS W AT thH] 25~40ppme]ofof gt}
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gplE 2 FnH

213. FAlg 9 Fulgs 2% FvE Y A} = 2
EAZA Aoz gfislal e 7Igoly &S e EZ(flavouring substances)©|] A
AEA & AL 7H 7t gt SR mE MY Ve ToE A, FEFHew It

A, EE B9 Qe

’

ofo
ot
o

A g % Zu|E(Spices and condiments)
S zlo]l £ 31 BFo] 9] Al ELx]
Tﬂ‘é] < - ] AT TEe
A(

=
k)
X
oo
(i
v

o}l 2 A (Jintan manis)

214. o}y 2 A= Pimpinella anisum® & AujE AXA|Z] Ao 2A E, &9
A7k flojoF sk A A St(substituted seed)¥ Alo]#] otof gt} WEFF thah e
e 7HIT

(a) T2 A ol =4 F=Fo] 5% olstolof ot

(b) ¥ 3]+*(total ash) o]l 9% o]sto]of g},

(c) Fatell =4 &= 38 &l 1.5% o]stofof gt
(b) 3&Ad 7159 Fo] 2% o]/dolofof gt

-
a2

M o] A(Caraway seed/ Jintan)
215. A el A= Aol A E(caraway plant) S AXA Ao 2A &3} 7+
< E4S 7H
(a) Th& A9 geFo]l 5% o]steof ghr},
(b) ¥ 3¥]<*(total ash) o] 8% o]sto]of g},
(c) QAo =52 = 3& o] 1.5% olsteiof st

£ 7} E(Kepulaga Besar) B+ &2 7l E(Kepulaga Kecil)
216.—(1) & 7IH& £+ 22 7192 Amomum %+ Electtaria cardemomum®] 4
st thdst #E59 EulE dxs o224 ey Fe 5SS 7RI
(a) ¥ 3](total ash) 3F=Fo] 8% o]stofof g},
(b) Gakell 52 ke 37 FFol 2% olste]oF gttt

(2) & AHEe AAA 715 o] 1% oldolofo} gk,

A# g N (Biji Seladeri)
217. A AN Ay A& duE Ax3 Aoz gy g 548 7
(a) ¥ 3]&(total ash) o] 10% olsto]of .
(b) Gkl Hx] e 3] ol 2% olste]oF g},

29
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218. Ael Capsicumel %3h EF9 QulZ Axd AowA, R F4E NS
TR 5 A3 Mt glojok s BWaF AARE WA ol @k EH g
e 542 .

(a) calyces®} pedicles &&o] 3% o]dlodof 3hr},

(b) H-F7] = (foreign organic matter) o] 1% o]3d}ejof 3t},
(c) ¥ 3| &=Fo] 8% olstofof gt}

(d) Fabell 574 e 3] Fol 1.25% olstofof gt

(e) crude fibre o] 30% o]s}oiof 3hu},

(f) B3 EA dEHE FEE(hon-volatile ether extract) &o] 12% o]io]ojof 3tt},

A Y& (Kayu Manis)
219. A|YE 2 Cinnamomum zeylanicum, Nees HE+
Kel

Zo] AAL B AowA P HWES AANA %

E o
7HI T
(a) & 32 §Fo] 5% olstofof g,
(b) FAakell =4 &= 3% ol 2% olstolof gt}
(o) 3 A ol 0.5% ol’dolofoF gt

A& (Cloves/ Bunga Cengkih)
220. A3 Eugenia caryophyllata®] Z50zE ¥ Ao 2 A|E AHAY s HE
o7 ANE AY = Y A4 EE mineral substancesE A=
545 7Hxh
= | 5% o]atofof gty
(b) & 3 o] 7% olste]oF g}
I 3|8 =] 0.5% olslo]oF gt
F&Fo]l 15% o]/dolojof ghtt,

N
o
ot
o

e
Hoby
e
ox
=2
)
it
o fff
e
i
o
D U

T4 (Ketumbar)

221. a4 ZYPY 2Eo] S AR AoRA o Uiy AE
(a) & 3% o] 7% o]sto]oF ),
(b) GAkol]l HA & 3 o] 1.5% o]stofof st}

o
i
Jo
i)
=)

rr

AR A (Jintan Putih)
222. A A= Cuminum cyminum® GulE AX3 ZAo=zA Sy 22 EA4AS 71
=3
(a) & Ao g=Fo] 5% o]stofof gt}
(b) & g gdZo] 9.5% o]stefof st}
(c) QAkell =52 &= 3] o] 1.5% olstelof gt

E# AW (Jintan Hitam)
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223. 52 AL Nigella sativa Linne] A& #Ax3 A
=3
(a) 9571 (foreign organic matter) $F&o] 5% o]s}e]of it}
(b) & 3] o] 7% olstofoF g}
(c) FAkel
(d) 3¢ 7]

%4 9 8

@ I o] 1.25% olstofof gt
o] grgo] 0.5% o]/o]ofof gty

il

g ¥ (Adas Manis)

224. 4 N 9 AE9 AnjE AxF oA B gL 5

e 7T
(a) & 33 $=Fo] 10% olstofof gt
(b) @Akl %] &= 3] F=Fo] 3% olstoof gt
Hd g =& 9 #(Adas Pedas)
225. A9 Avj == 4 KX E Foeniculum vulgare A E9] 9] dwjE Ax3 Zog
AR, Folu WA7F glojok st v #e 5AS 7T
(a) ﬂ—rvﬂ% e A =719 ko] 4% olsteiof gt
(b) 5&%01 % olstoiok g},

&= 37 FeFo] 29 o]dlo]of T}
() #2g 71%44 gao] 4% olaolofof @,

S 29 (Fenugreek/ Halba)

226. 23+ Trigonella foenum-graecum &2 AE AZXS Ro=zA H sl §lo]
of &t o5 & 54S 7HITh
o] 5% olstolof gt
(b) ﬂ*r?rﬂ% greFo] 5% o]stofof gt
(c) & 3|t &=l 7% olstefof gt}

(a) BH a3k FFxo st

A7
227. 7S Zingiber officinale?] ¥2]|& A Ax
2ZA ST FACRTE ARFEL 2 o]om
(a) ¢FE(90%) &34

(b) & & ol 7% olsto]of st

() 84 3 & 3ol 1.7% ol’Folofof st}

(d FF 2ol 5= FF25 Zo] 10% ol’dolofof sty
(e)

calcium oxide2A] A13] 3eko] 1% o]sto]oF 3lr}.

[S 152/2017 wef 01/04/2017]

| 0] 2~ (Jaitree/ Bunga Pala)

228.—(1) wlo]2~% Myristica fragrans ¢ ZAZAS 2

Fatua (Bombay mace), M. argentes (Wild mace)®} Z+& 7]E}

o)1
15 -

Ao 24 M. malabarica,

Myristica £ 235X

L
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)

r[o

(2) Hlol=e et 2 58S 7t
(@ BHAAY SRR 2 f7lE FFel 5% olstefof Ak
(b) & 3] ol 3% olstoiof Fhrt.

(c) crude fibre o] 10% o]s}olok st}

ol

¢

T3 A dElZ(petroleum ether)& AFg-38te] Hlo]~E FE3 F A2 H| A o
HZ F=%E(non-volatile ethyl ether extract) o] 5%5 @A @olof s, AF o
2Z Alg3le] F=3 v 3dA] F=ZE(non-volatile extracts)® o€ o 8] Z(ethyl ether)
o] 3ol 33%5 WA %olof gt}

A= A (Biji Sawi)
229.—(1) AA A+ Brassica nigra, Brassica juncea, 183l A3} (Cruciferae)el] <
3= thk3l =, Sinapis®t Brassicadll &3 thdt £ XS @@l Aolt).

A% Ex M AAB. nigra), 24 A% Et AE ALK,

(2) AR Aoll= =4
A} w= A AKB. alba), ¢1t]et AAHB. juncea)”} E3¥ T

besseriana), WA

—‘_‘_13:

(3 AA A= o :
(@) F-w7l=, Hdd A, & Ao &= 5% olsto]of g}
(b) & 3% o] 5% olsteof It}
(c) fakell =4 &= 3] Fol 1.5% olstofof gt
(d) #2d gfre] ol 0.6% olFelofoF gt

AZzH AX(Prepared mustard)

230. A2 AHKEF A%, A% FDE A% Aol WAL ARS Ho] WE AoE
A FARE PG 94 @S 5 Ak o Wk ARs ARk o) F
ol F% oiu] 20%% WA gholok @k 37°CAA F A Bk Bol B T AN

o] allyl isothiocyanate &&o] 0.35% o]ito|ojof Fhr},

Y E W 2(Nutmeg/ Buah Pala)
231. U EY 1+ Myristica fragrans® A& Ul Aoz WHe 7 (lojoF sl ths-of
vadd 3 S de-
(a) ¥ 3] (total ash) F=Fo] 5% o]stofof gt}
(b) Aol =% &= 3]t o] 0.5% olstoiof ght},
(c) 24 o] 10% olslefofF 3ty
(D) H3EAd A= FEE9 o] 25% o]dolofof gt}
T3 & ¢ ¥3F(Black pepper or pepper corn)
T EE 4 5= 2 F49 Piper nigrum @¥ A tgd e SHS 7

(a) My A = 23 o]EZ(any extraneous matter) $F&o] 3% o]alojof

3t}

<)

rr
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(b) light berries &&&o] 5% o]s}o]o} slr},

(c) ¥ 3]&(total ash) 3ol 8% o]stofof g},

(d) atel =57 eF+ 3|t 3ol 1.5% o|sto]of gty

(e) H3EA dE= FEE9 FFo] 6.75% o]dolofof gt}
() Hie] geFo] 30% ol Folojof gt

W & 2 (White pepper)
233. MFZ 322 Piper nigrum L.2] #@(berry)E Talal &A48 AozA @3 Lo uh
= AAZ Aotk thFol vydd RS FHT we-
a) AT el 5% ]o}oqo]: =y
55

olsfel o e,

(d) P3EA oH = —%—ig(non volatile ether extract) teko] 79 o]Atolojof Bk,

ZZ}(Star anise/ Bunga Pekak)
234, ZZ+e lllicium verum Hooker filius® <& dujEs 248 Ao 2Z A Illicium

anisatum Linn¥} &3%}5 %] ¢Fojol alr},

= (Tumeric/ Kunyit)

235. 52 Curcuma longa?l B2y Yo|RgE L Aoz2A BE FHEHO &5 X
stet), dlFe] FACRFEH AFEL Aolojof 31 lead chromate Ti= QAFAMEE
T ogloh o 2 2.5ppmS WA gFofof st of#f VS Fste]of gt

(a) characteristic boric acid AlgolAl Aol vpefof g},
(b) ¥ 3¥]<*(total ash) 5ol 7% o]sto]of i},
(c) @Akell =54 &&= 3] o] 1.5% olstoiof gt

Fh £ (Curry powder)

236. 7t + 22 FAE, o] Y= A, Fo] U= FHE TS JowA drln, o
U= ¥, o] v F B9 3ol 85% o]Atolojof sl % —E‘ ! (farinaceous matter)JJr N
o] steFo] 15%= WA olof it}

g A M w= gn| FZEE (Flavouring essences or extracts)

olZE XY

237. A=f

AA A9
238. A=

de 2o
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239. A=

e 22
240. A=f

oA Ao

241. A=f

33]]31-]1:1]1_:_ Z) of

T—— =

242. A=f

2z A9

243. A=f

Hidz 525
244. ¥

gku] 21 A (Flavouring essences)
245, A=F

P 5

)
2

Monosodium glutamate

246. Monosodium glutamate =+ mono-sodium salt of L-glutamic acide XS
Al mono-sodium salt of glutamic acid®] &Zo] 98% o]itolojof 3w 25°C AAF 0.5%
oA WM FET} +24.2~+25.5 Alo]ofof s}

ETFEE2E

247—(1) o] HAANA, “EFELEAF T SHE Ado] Q4= o vt S
sl e AFe] olF e AWorA, 5HT Aol a7 avA Al d YA
o7 Jdun= Wy xg, FFI AFo|t

Rl

(2) EFE&EHFole FudAE At AFo] 2w T3k phytosterols, phytosterol
esters, phytostanols or phytostanol esters& F7}3F 2% Ao 2% FFul Ty AE
Ak AZ 0 g=3lE WE AlE(carbohydrate-modified food), A E%H A&, ogx 2
&, Folg A4, A A% (formulated food)o] EgHHTH

[S 195/2011 wef 15/04/2011]

A2 o] A FASHA @2 WIER], ", ofv it GFdEHA

i
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A WA g T Hx 4
=5 (EAAFD 8kcal/100ml
WAz e QA E X9 100kcal/100g
8 RE AE 50kcal/100g

250A.—(1) #7}38F phytosterols, phytosterol esters, phytostanols or phytostanol
estersE oF3 AES dF FHHE FAE WFE Aol Ak AFHES Yo R

ol A Fol,

(2) phytosterols, phytosterol esters, phytostanols or phytostanol esters& 3 7}3+ 2
F& Oaoll ved AES J7HEE 5 sl
(a) 5 A% A5 AU F AW 100gT 2spA it daFe] 20g8 WA &v
A

[S 152/2017 wef 01/04/2017]

(b) BE shrhdolt F AW 100gF E3AMA FFol 27g WA B AW e

=

[S 152/2017 wef 01/04/2017]

(c) 100g% & AW &&o] 3g =¥ 100mlT 1.5ge VA v Be AF

[S 816/2014 wef 15/12/2014]

hu
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(3) A=t

oo} (infants' food)
251.—(1) o}2]e Jolol A 2
] o 7)o = golg ZA A o] ¥E3hE ),

e
pic)
lo
1>,
ol
o,
L)
K
i
i)
o
)
=
}Hl
=
ol
rir
td
it
1
o
o
R
ol

(2) ForA(BF 6709 el Jold 93] ZAE ok AL Ade AF 644
o] el detell Al AF dEow F7] fF ooz whEoj HFolh
[S 195/2011 wef 15/04/2011]

(2A) A5 6704 vREQl Gobs HAsl) =AE Fobs =AM S Afstar, 1 9 JopAe
670 minke] Fopell Al Lutttal el S ZolAY Fud 5 glvh

(3) go}Ale H7FE mono-sodium salt of L-glutamic acid(MSG)E &
w3l golals Az A Fo| nitrates©]Y nitritesS AR £ glt)k. ek AlEd) 2}
AxHA A= AELS A3,

(4) JolAo= ol FegHEFE 5o = gt

(5) ok e #4100 wheh dat vhL so Fk.

ol-& ZA|A(infant formula)

252.—(1) Qolg £ANE FololA i Hal B & grkm APsAY Bujss
£ AFS w9 2U g8 B2e g, mk 1 B3, 52 dop) Wl Agetia =
HE o9 AT ge BB, 4B 14 gRo wEd

(2) dolg AL e FAE WEE 3 ¥ A5 A8y AA
dwFol ZHE 640kcal~720kcale] oF gt

B\
2
&,

tlo

=)

(3) Qobg =AI4L 100kcald th&3t 22 54 7hxt)
1

() WWAe] Jsts Fdo] AT BEAAL 1 o3 A5, @A Fol
1.8g~4golok akm, 7HAQ) vlu] 85% o]l Jeta FAL MM o Hr.
(b) AW L 3.3g~6g01010F B glycerides BES] 2el 4t FRL 0.3g o4l

ojof g},
(c) ¥ =2A4 T3H Vitamin A IS 75mcg~150mcge] oF 3t}
(d) Vitamin D &2 40LU.~1001.U.oJo} g},
[S 195/2011 wef 15/04/2011]

(e) Vitamin C (ascorbic acid) 3% 8mg ©]/Folofof i,
() Vitamin B1 (thiamine) $F% 40mcg ©]/Fo]ojof g},
(g) Vitamin B2 (riboflavin) %<2 60mcg ©]/do]o]oF ght}.
(h) nicotinamide &2 250mcg ©]/Fo]ofof 3hr},
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i

(i) Vitamin B6 &2 35mcg o]4Folojok & 100kcald w1 A 1.8¢S *33l=
WA o] 3ol tsle], A3 Vitamin B6 15mcge] dol| A EA)slefof gt}

(j) folic acid &L 4mcg ©o]Ato]o]oF 3tt}.

(k) pantothenic acid ¥&-& 300mcg ©]Aolojof 3},

() Vitamin B12 &% 0.15mcg ©]%o]ofoF shr},

(m) Vitamin K1 %2 4mcg ©]o]ofof i},

(n) Vitamin H (Biotin) &< 1.5mcg °]/do]ofof ghr},

(o) Vitamin E (d-tocopherol compounds) ¥ linoleic acid 1g9d ((E& #=d4t
o=2A BAE AEBXIAWA 1gd) 0.7LU. o]foloof afn] oju gt A 9ol =
100kcald 0.7L.U. o]’doloof ghr},

(p) sodium (Na) 3&-& 20mg~60mgoiof hr}

(q) potassium (K) &S 80mg~200mgeo]o]oF 3t}.

(r) chloride (CD) %<2 55mg~150mge]o]of &},

(s) calcium (Ca) TS 50mg o]AololoF 3l Calcium : Phosphorus (Ca : P.) H]
0] 1.2~2.00]0]oF 3t}

(t) phosphorus (P) &&2 25mg °]4to]ojoF 3} Calcium : Phosphorus (Ca : P.)
H] o] 1.2~2.00]o]oF g},

(u) magnesium (Mg) 32 6mg ©|4folojof st}

(v) iron (Fe) ¥%2 0.156mg ©|’go]ojof 3t}

(w) iodine (I) ¥~ Smcg o]’Fo]ofoF i},

(x) copper (Cu) &&& 60mcg ©o]4Fo]ojof 3t}

(y) zinc (Zn) & 0.5mg ©]4Fo]ojoF 3t}

(z) manganese (Mn) 32 Smcg ©|Atolojof 3l

(za) selenium (Se) $F#&-2 Imcg~5mcge]ofofF gt

o,

%
s

[S 195/2011 wef 15/04/2011]

EHICE RS

(4) o] FFAA AT AFo] Fushe AE2ZA2EE A
(a) A 1g9 9kcal’} &3
(b) @A 1g9 4kcal’} &

i =
(c) &F3tE 1g9 4kcal’} &7

[

N

(5) Ego}u=2k({solated amino acids)2 27 JUdrt =S Yafirwt Jolg ZA2
o ¥e 4 du dFotu| sk wuld FA2S S| 98] Z2Qgh FurETk ALgE 4
ATh A HA L-FE 9 ofwx=Abnt AFE3 = gl

(6) theell Hdd Ass
< AstaL, GotollA LS ATsT= Fdg T
IE F7] fsiA el
(a) Yol YE¥ nucleotides 55, (F7lsk= Aole AAZolE ol 1 F $hafol
100kcald 16mgs Ax| grolof dtr})
(1) Cytidine 5’-Monophosphate
(i) Uridine 5 -Monophosphate

o
(e}
-9,
ofo
N
2
1>
°
3
N
)
i
¥
o X2
Ir
=
o
rlr
U o
Ho
2

o Fe
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(iii) Adenosine 5’-Monophosphate
(iv) Guanosine 5 -Monophosphate

(v) Inosine 5-Monophosphate

(b) A (T 5 20/0~227/N) =B ESALAHLCP). 2evt thiell e Ass &
g de=-
() n=3 LCP7} & A A ] 1%5 WA ool dt
(i) n-6 LCP7} & AW A oo 2%5 WA fobof gt (ofgh7]Eate] &

[e]
uF AR g 192 dx olof dit))
3}l of o] FAFAE}of] :n2H(eicosapentaenoic acid) (20:5 n-3) A E&
FAFA AL = 2H(docosahexaenoic (22:6 n-3) acid) A#9] AL dA golof

R

ot
kg

(c) Qaiiﬂ 2(Galacto—oligosaccharides) 18|32 o] E#H (inulin)d|A ez

o o
Hol=H(long chain inulin)¥ < i1Z2E ~(oligofructose). 1 = TIFo
100ml% 0.8gS HA gFofof gt

(d) Polydextrose. & d&Fo] 100mlg 0.2gS WA golof 3},

=

[S 493/2013 wef 01/08/2013]

(e) Bovine lactoferrin. & &3Fo] 100ml% 100mgS @A golof shct,

[S 49/2016 wef 02/02/2016]
[S 195/2011 wef 15/04/2011]
[S 152/2017 wef 01/04/2017]

(f) Beta-palmitin. beta position®. & ol ~EZ3}3F palmitic acid & &9 FH A 52%
24, Folg ZAA e F AW i T 80%F WA ook st

[S 152/2017 wef 01/04/2017]

(7) [S 195/2011 wef 15/04/2011¢] 2HA]
(8) [S 195/2011 wef 15/04/2011] 2+A]]
(9) [S 195/2011 wef 15/04/20119)] 2HA]

Jol-& ZA-$f(infant milk formula or infant milk preparation)
253. o8 FAFHE FHE AEZ W= Jobg XA oot ME AW (butterfat)<
AE 71EoR2 B A SAY HAE giAE 4 o Joll EA A9 VES T3

of @t

Jorg A4 EA
254. A=k

71E} 4% (Miscellaneous Foods)
&3 (Agar)

255.—(1) ¥FH(agar-agar)S Gelidium3¥} Gracilaria 0] &3t a3t 2 /5E o
A FESY Azt Ao e FAS 7HR A F ol
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T & Al F 3]E(total ash) 5ol 7.1% o]sfofof gy,
TH A Gl =4 gk SR del 1% olstelofF Aok

A2et= EW(Custard powder)
256. AAEE B ARog wute Buaza tE AE A E(other food substances),
589 AT e 38d FRE YAY WA 2SS F Atk

4g Ag%d
257.—(1) 4§ A& FE A, oA, W 24 FHES GAste] BE HFo2A
A8 AehEle gEG Bel Yo 5% £ B woluh WA glolok @}
(@) oo de ASe F4T we-
(a) 3 o] 18% olstelok drh
[e]

¥4 3 #AFish crackers)
258.—(1) ¥4 AYPAFH A F&)e HEoR WE AFord A £ Mo g

FEATE AbAYG A @2 At

@) A4 2AAE 27, TR, 88 FARE AT 5+ Yo AxFS A g
o

(total nitrogen x 6.25) St 8% o]’fo]o]
=2 3#A(Prawn crackers)
259.—(1) =& AYAEVIA &)

FEE, Be I = vE S=bFE AveAY kA &

(2) ZE AdAL &7, FE, 88 FNEE FHT 5+ Jov ARFF A wnd

(total nitrogen x 6.25) &2 3.4% o]’do]ojof shr}

2
260.—(1) o] Tl vhest e B BFE BAF RS olof k.
(a)~(e) B

(2)~(5) A=F
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A5+
st

9Jut
261. ©] Al A AAISH

T AR 7HEo FHo $1,0002

BIEE

=3 X
=1

o MzAE 9 ol AW B9 A $2,0000 Witel Huar
H-2]1 (FIRST SCHEDULE)
HE JEEA AS S5 5
ool yde B4 AE AES A o §Ho2 A&t .
b EEe Xﬁii /\]‘%Q{‘ A 23 4 (Fish)
*‘4/] ANEE A= 2xaY 2 zZA% (Imitation cream)
HE Auz AgEs] A9 ena AAE J¥ (8

A E(Starch)

Al ] B ﬂ;]L)
/\u}_ox]a A Qs AEo] AFEOZ AR HE S
3} ﬂﬂ(hydrogenated)% SAY BHA e =23s

Ay A8H e

‘hydr_ogenated’ = y
‘partially—hydrogenated’ &1L
A8 AEA J]E/A

geol Jeg ASe] wAAT el

Dextrin roasted starch, acid-treated starch,
alkaline- treated starch, bleached starch, oxidised
starch, enzyme- treated starch, monostarch
phosphate, distarch phosphate, phosphated
distarch phosphate, acetylated distarch phosphate,
starch acetate, acetylated distarch adipate,
hydroxypropyl starch, hydroxypropyl distarch
phosphate, starch sodium octenyl succinate,
acetylated oxidised starch

HA A E(Modified starch)

2% 9A %= A

BEXS a9 = 3H (3T AE ZFgo .
AES ALE HEAE AL T A 90 2 | g (1ern)
NIA Az AHgE= s @l AF %Y 21 5. (Spices)

HES ARD AgEE AR

24 2 (Colourings/colouring
matter)

Ao AmE AAEE = F3HA], A

- 3FA /G Al
(Emulsifiers/stabilisers
emulsifying/stabilising
agents)

T
EE

¥ AnE AgHE Fu

gk (Flavouring)

oo v 4 |
Acacia, karaya, tragacanth, carob, gellan, ghatti,
guar and xanthan gums

2127 (Edible gum)

A4 A, g=(lard), & AWES A9
Ao rA HE AFE AR AHEY

€ 24

ot

s>,

7t =

A"} (Animal fats)
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2017 HIIEE AEEHIIE X SUHSE AL

¥-%2 (SECOND SCHEDULE)
AR ZAE 4Ee 9 w7

e
#-%-3 (THIRD SCHEDULE)

T+7417(3), 125(2)(b)
589 A A

o gt
A HA & T HA & A WA E
Tl SAg
NEHY RSy A E5 H oA %
(parts per million)
Propyl gallate =+ Octyl gallate =+ 100
Dodecyl gallate T+ o]&E9] &35
Butylated hydroxyanisole (B.H.A.) 200
(j) =AY %2]}\]?%%0 T Butylated hydroxytoluene (B.H.T.) 200
;,ig?"%l’iyglrél‘;j)ﬁl %{1‘; Tertiary butylhydroquinone (TBHQ) 200
2ol 100,000 LU.Z 4 Ascorbyl palmitate 200
Z] 9= HEW ¢ Yz Isopropyl citrate .mixturg ] 100
HEle = (monoisopropyl citrate ¥x3%})
B.HA. ¢ BHT.9 &£3& 200
Rosemary extract (&=, 7Fg5F AW, | 50 (carnosol¥} carnosic
& AW, =1 AR &) acid®] F3h)
Propyl gallate 100
(aa) 7](Ghee) Butylated hydroxyanisole (B.ILA.) 175
Propyl gallate =+ Octyl gallate =+ 100
Dodecyl gallate T=¥ 0|59 &3H&
(b) B9 ZE| A= o~ Butylated hydroxyanisole (B.H.A.) 200
E]]EL s = = = | Butylated hydroxytoluene (B.H.T.) 200
Tertiary butylhydroquinone (TBHQ) 200
Ascorbyl palmitate 500
B.HA. ¢ BH.T.9] &£3& 200
Propyl gallate T+ Octyl gallate %+ 30
Dodecyl gallate T o]&59] &35
- Tertiary butylhydroquinone (TBHQ) 160
(ﬁi)*‘imﬂ?ﬁxﬂii A Butylated hydroxyanisole (B.H.A.) 160
- Butylated hydroxytoluene (B.H.T.) 160
Ascorbyl palmitate 500
B.HA. ¢ BHT.9 &£%& 160
Propyl gallate %=+= Octyl gallate H=+= 100
Dodecyl gallate =¥ o]5¢] &£3&
(d) oA o7 o | Butylated hydroxyanisole (B.H.A.) 200
%9 x=do|x Eg s | Butylated hydroxytoluene (B.H.T.) 200
A Tertiary butylhydroquinone (TBHQ) 200
Ascorbyl palmitate 500
B.HA. ¢} BH.T.?] &3%&% 200
(e) AF 2 uj Ethoxyquin 3
(f) vElY AS 2@ 1 | Butylated hydroxyanisole (B.H.A.) HIEFY] A 1,000 1L.U.F 10
00,000 1.U. o4 ¥+3 | Butylated hydroxytoluene (B.H.T.) HEFY A 1,000 LU.9 10
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BIEE

A AR d T WA 4 A WA 4
_ FAZ A3
NE4E ASPRAA FF BELREVIE:
(parts per million)
A A B.HA. ¢ BHT.9] £3& vlEbTl A 1,000 1L.U. 2 10
150 (carnosol¥} carnosic
(¢) 7128 (dehydrated Rosemary extract acide] @b
meat) Butylated hydroxyanisole (B.H.A.) 200
Propyl gallate 200
2. o] BEoA WHAIE FHEXES F3 Butylated hydroxyanisole B butylated
hydroxytoluene Xi= o|&59] EFEL2, IA] o] BFqA HYAg EXE F43F propyl

gallate ®+= octyl gallate =+ dodecyl gallate =& 0|59 &E¥ 7/ AFgd 5= 9l
om oluf AbstA| ALl F3H-2 (a), (DY A 300ppm, (aa)¥d ¢ 200ppm, ()Y 75
240ppm, ()Y 4% 300ppm= AA| grofol 3o},

[S 444/2012 wef 03/09/2012]
[S 195/2011 wef 15/04/2011]

Y24 (FOURTH SCHEDULE)
77419(3)(b), (¢)
62(3), 63(3), 66(3)
Part I
B3 AFo 3Ld 3 HEE Classll

stetr =g o 58X (ppm)
SRR
& 2 3 4 5 6 7
150 o No.1
AT e Methyl or
Calculated . . .. . .
Benzoi Propyl Sorbic | Propioni | Sodium | Sodium
as Sulphur . . . . .
L ¢ acid | para—hydroxy acid ¢ acid nitrite nitrate
dioxide
benzoate
= 25 70 70
w 1,000 3,000
Az S5 2,500
Aol Al i}
g, A2 e
A A= wE o
SHAI Rl 2D
3}3]
FEd A
1,000
(paua)
A=A =,
e 2= A 1,000
9l
7} =) = 3,000
Zd3F 2= 1,000 50
g AvtA FY 1,000
Abak5=(cider) 200
Az ZFAY 50
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2017 BIIEE

1z
i

X
jo
=
o

L
i
=

sietRER 9] Hus] 8 (ppm)

3R ER
No.1

3

Calculated

as Sulphur

dioxide

Benzoi

¢ acid

Methyl or
Propyl
para—hydroxy
benzoate

Sorbic
acid

Propioni
¢ acid

Sodium
nitrite

Sodium
nitrate

ZEPIOET

o) =
AT

120

400

A3 (= Ay

v $E)

450

450

EEEETEE
gz

Rk

2,000

2,000

1,000

Z2¥ AAF,

2,000

2,000

100
14

4§, =
=24

(frostings)

1,000

1,500

JAEGHI S

Z|Rto = o §-

100

300

b=
v:}
Iy
rig
Al

700

700

Iftjalo

2,000

o r|r|]& ok
s | S| e

Bl
mO
= 8| [>

i

o b

350

800

800

450

1,000

ol
N
<

N
o
o

%l

10

2
=}
[

A

f
>
i)

350

800

800

1,000

1,000

1,000

it | o
JH| oSt bt
_*:‘_1,

A

200

2
o
O
a7
-

1,000

i

>

Pyl
¥
S

100

1,000

1,000

1,000

L

®

2w A AL O | BN FE LRl o
B0 PN RN oft
BR=) 202
1o
LIS iz
& o
to &

I
ofy
o
i

Fob, W, A%

2,000

1,000

30
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BIEE

sietRER 9] Hus] 8 (ppm)

slelH =5
shet 2 8 4 5 6 7
15 0 o No.1
AT e Methyl or
Calculated . . .. . .
Benzoi Propyl Sorbic | Propioni | Sodium | Sodium
as Sulphur . . . . .
o c acid | para—hydroxy acid ¢ acid nitrite nitrate
dioxide
benzoate
& Az &
How st I
d == oz 37| 3,000 1,000
dod EvfE
Al 2])
(o] ol A
w2 A s
e sk A 3| 350 800 800 1,000
doli} o7l 3}
d-2 A9))
EDpCEEES
el =4 120 400 400 400
HAF2 120 400 400 400
B} 5% F2 | 350 800 800 1,000
Agd 750
1Y o] 252
29 23.5% 120 400 400 400
(w/v) o]l =
FIL SR
FuA L A
AR A s0 2,500
A
w2 gAl
(il 150
=
EIEEERER)
2 Fvjste= A 100 500 500 1,000
A& X9h
st e 1,000
A &<k, A
4% WA 9 | 50
e g
Adgk 4=, A
AL 871A & | 50
< 97
neaEE] 1,000
oA @ g A
=] 13 1,000
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2017 BIIEE ASEHIIE X SUSE AL
sietRER 9] Hus] 8 (ppm)
slelH =5
shet 2 8 4 5 6 7
o No.1
AE Methyl or
Calculated . . .. . .
Benzoi Propyl Sorbic | Propioni | Sodium | Sodium
as Sulphur . . . . .
o c acid | para—hydroxy acid ¢ acid nitrite nitrate
dioxide
benzoate
Tz a7, A
EENEEL
7], A 2,500 125 500
%, zaAY ’
4 e F4
[e]
X3
A Ag 250
EEES 200 200
247 Ao
Rojof st= A 100 250 250 1,000
A Az AL
=] Al Aol
oF sl= A< A | 100 1,000 1,000 1,000
A
4g 9
| 120 A 50
4
A=A} 550
A== gyA 300 750 250 1,000
it 300 750 250 1,000
AR EE A
450 2,500 125 500
NA%
Hkg & Al gl
FATEE(AA
2,000 2,000
5%, 4,
G958 £3h)
Ael = AECIA
= - 1,000 2,000 2,000 1,000
o g A
EREEREEEE:
S geron 350 800 800 1,500
g9 da 9
T A¥SE
Y g5 == | 70 160 160 300
Id T4 A
2]
Axg HE 100
RS AR
}T_ 1 70
(aA)
7HEEs A
A7) FF=2 400
o Y EW)
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BIEE

stetE5 9 A& (ppm)
slelH =5
shet 2 8 4 5 6 7
15 0 o No.1
AT e Methyl or
Calculated . . .. . .
Benzoi Propyl Sorbic | Propioni | Sodium | Sodium
as Sulphur . . . . .
o c acid | para—hydroxy acid ¢ acid nitrite nitrate
dioxide
benzoate
e e Ag
Al (= A=z
me] Mg E |20
= A9 AlE A
2]
g Az =54
o] A == A |70
g A9
o7l EntE E
nE Ho|AE
350 800 800
T Bl F
gl
AZA (%
A 2,000
F, A2 A9
2 % 200
CESESS I
B
(¢ mE =
g wa 300 200
7Hd e F=2E 60 120 120 300
[S 152/2017 wef 01/04/2017]
[S 493/2013 wef 01/08/2013]
Partll
EA 234 388 FgRERE Classll
AE53 dimethyl dicarbonate®] = t3]-&X](ppm)=*
ES 7Hte g 3 5o IS Tigk A
(=22, oux mE ARd S8, WA 250
2 ¥ S8 ¥
RTDAI(SA & AF), AFJdAA+E,
zh, B E QIFFH, 19 WS 5E S8 250
(510} A|9])
A e s 250
SfeNEER W= A) 200
SFI(EE A9 250
HEF(mead) 200
#7715 24 # 2 F(ready-to—eat food)oll A dimethyl dicarbonated &% = ojof 3t}

[S 493/2013 wef 01/08/2013]
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2017 H7IEE AMEHIIE X JUSE AL

R=2 5 (FIFTH SCHEDULE)D

1420(2)
389 A%
Part I
¥4 57 a2
W) A
allura red AC Colour Index 16035
amaranth Colour Index 16185
B carmoisine Colour Index 14720
erythrosine Colour Index 45430
ponceau 4R Colour Index 16255
gk A
quinoline yellow Colour Index 47005
2 sunset yellow FCF Colour Index 15985
tartrazine Colour Index 19140
=5 A
copper complexes of chlorophylls Colour Index 75810
3. | copper complexce of chlorophyliing S ©F Colour Index 75815
fast green FCF Colour Index 42053
green S Colour Index 44090
ek A
4. | brilliant blue FCF Colour Index 42090
indigo carmine Colour Index 73015
R
* | chocolate brown HT Colour Index 20285
LT
° | brilliant black PN Colour Index 28440
Partll
a9 A8

1. Plain caramel (caustic caramel), caustic sulphite caramel, ammonia caramel,
sulphite ammonia caramel, and the colour obtained from cochineal.
[S 195/2011 wef 15/04/2011]

1) AVA©o|A 2383+ Guidance Information 'Requirements for use of Food additives'o] ¢J&ts 2]&44 2=
5, 6, 8 WAIE AFEH7FES 5 1A AF A HEY dF0] fle ¢ BEE AFel GMPE AHgo| 7ts
sk % A
https://www.ava.gov.sg/docs/default—source/tools—and-resources/resources—for—businesses/guidance-information-on
-requirements—for-food-additives.pdf?sfvrsn=2)
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TIEE cee

2. el Udd AEAY dudA] 92 A5
(a) A& 7 2 Aior 2 AA FANE2ZA of7|d & HEHE, X® HAE F=
E (Enociania), A3 Fg o, gzdlo] Eg =)

[S 152/2017 wef 01/04/2017]

(b) 2, 9, Pel, 79 ANHoT 4F 2o A AgeHE JE PRAA g 24
524 o]7]o= alkannet, annatto, carotene, chlorophyll, curcumin, flavine,
indigo, lutein, orchid, osage orange, persian berry, safflower, saffron,
sandalwood, turmerico] 33},

(©) A HAmols §4 AR =

)

|5s
38

@y el A FA559 crdia
(pure—colouring principles) &©°] ¥3t%

7.

[S 195/2011 wef 15/04/2011]

3. Bole or iron oxide, carbon black (MAWS dg=2 A AFH A), titanium
dioxide, ¥AFe] Zoli} AF A2lof] AE-3sh= oF2 wholu 7F FE9 &, 2, aluminium

[S 195/2011 wef 15/04/2011]

4, FFo] ydd 584 M= aluminium or calcium salts (lakes)
5. Spirulina extract H+= Spirulina platensisol4] =3} cyanobacterial-phycocyanin
= ofef AR S wekef gk
(a) & ol 2mg/kgs FA FoloF gt
(b) v]& shFo] 2mg/kgs WA rolof g},
(c) 72 &Zol Img/kgsS @A &olof sl
(d) microcystin toxine AEE A olof 3t}

[S 152/2017 wef 01/04/2017]

% 6 (SIXTH SCHEDULE)D
TFA212)
3849 frakAle A

Acetylated mono-glycerides; lactated mono-—diglycerides; tartaric acid glycerides;
diacetyl tartaric acid glycerides; citric acid glycerides;

Agar;

Alginic acid; ammonium alginate; calcium alginate; potassium alginate; sodium
alginate;

Arabinogalactan (larch gum);

Carrageenan;

Caseinate, sodium and calcium;

1) AVA°|A 2383+ Guidance Information 'Requirements for use of Food additives'o] ¢]&ts 2]3&14 2=
5, 6, 8 WAIHE AFHVES T 1A AEF A HEY AdFo] v ¢ BE AF GMPE AHgo| 7Hs
Sheh, A B
https://www.ava.gov.sg/docs/default-source/tools—and-resources/resources—for-businesses/guidance-inf
ormation—-on-requirements—for—-food-additives.pdf?sfvrsn=2)
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2017 H7IEE AMEHIIE X JUSE AL

Cellulose, methyl, ethyl, methyl ethyl, hydroxy propyl and hydroxy propyl methyl

derivatives of; carboxy methyl cellulose; croscarmellose sodium;

Curdlan;

Cyclodextrins, alpha- and gamma-;

Dioctyl sodium sulphosuccinate;

Furcelleran;

Gums, acacia, carob, gellan, ghatti, guar, karaya, tara, tragacanth, and xanthan;

Konjac flour;

Lecithin;

Ukl g Mg
Dextrin roasted starch, Acid-treated starch, Alkaline-treated starch, Bleached
starch, Oxidised starch, Enzyme-treated starch, Monostarch phosphate,
Distarch phosphate, Phosphated distarch phosphate, Acetylated distarch
phosphate, Starch acetate, Acetylated distarch adipate, Hydroxypropyl starch,
Hydroxypropyl distarch phosphate, Starch sodium octenyl succinate, Acetylated

oxidised starch;
Mono and diglycerides of fatty acids;

Myristate, ammonium, calcium, potassium and sodium;

Oleate, calcium, potassium and sodium;

Palmitate, ammonium, calcium, potassium and sodium;

Pectin, calcium pectate; sodium pectate;

Polyglycerol esters of fatty acids;

Polyglycerol polyricinoleate;

Polyoxyethylene (20) sorbitan monolaurate (polysorbate 20);
Polyoxyethylene (20) sorbitan mono-palmitate (polysorbate 40);
Polyoxyethylene (20) sorbitan monostearate (polysorbate 60);
Polyoxyethylene (20) sorbitan mono-oleate (polysorbate 80);
Polyoxyethylene (20) sorbitan tristearate (polysorbate 65);

Processed Eucheuma seaweed;

Propylene glycol esters of fatty acids; propylene glycol alginate;
Stearate, ammonium, calcium, potassium and sodium;

Stearoyl-2-lactylic acid and its sodium and calcium salts; Stearyl tartrate;
Sorbitan monostearate; sorbitan tristearate; sorbitan mono—palmitate; sorbitan

monolaurate; sorbitan mono-oleate.

[S 152/2017 wef 01/04/2017]
[S 195/2011 wef 15/04/2011]
[S 493/2013 wef 01/08/2013]
[S 444/2012 wef 03/09/2012]

7% 7 (SEVENTH SCHEDULE)
TF25(2)
388 JFA
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BEZ 8 (EIGHTH SCHEDULE)D

Acetic acid;

Acetone;

Adipic acid;
Ammonium bicarbonate;
Ammonium carbonate;

Ammonium hydroxide;

Partl
349 8% AEHNA

Ammonium phosphate (mono— and di-basic);

Ammonium sulphate;
Aspartame;
Beeswax;

Calcium carbonate;
Calcium chloride;
Calcium citrate;
Calcium gluconate;
Calcium hydroxide;

Calcium lactate;

Calcium phosphate (mono-, di—and tri-basic);

Calcium sulphate;
Candelilla wax;
Carbon dioxide;
Carnauba wax;

Citric acid;

Erythritol;

Fumaric acid;

Glucono delta-lactone;

Glycerin or Glycerol;

Glycerol esters of citric, lactic and tartaric acids;

Helium;

High fructose syrup;

BIEE

T 28(2)

1) AVA°|A 2383+ Guidance Information 'Requirements for use of Food additives'o] ¢]&ts 2]3&14 2=

5, 6, 8l A AHEHTHES & 9t AFEtAel MR Aol gl @

st (4 94

Fol GMPE A}g-¢] 715

https://www.ava.gov.sg/docs/default-source/tools—and-resources/resources—for-businesses/guidance-inf

ormation—-on-requirements—for—-food-additives.pdf?sfvrsn=2)
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° 2017 H7IEE AMEHIIE X JUSE AL

Hydrochloric acid;

Hydrogen peroxide;

Hydrogenated glucose syrup (maltitol and maltitol-based products);
Hydrogenated starch hydrolysate (polyglycitol syrup);

[somalt;

Lactic acid;

Lactitol;

Magnesium
Magnesium
Magnesium
Magnesium
Magnesium
Magnesium

Magnesium

carbonate;
chloride;
oxide;
hydroxide;
lactate;
stearate;

sulphate;

Malic acid;

Mannitol;

Nitrogen;

Nitrous oxide;

Oligofructose (from chicory root);
Peracetic acid;

Phosphoric acid;

Polydextrose;

Polyethylene glycol;

Potassium acid tartrate;
Potassium bicarbonate;
Potassium carbonate;
Potassium chloride;
Potassium citrate;
Potassium hydroxide;
Potassium sulphate;
Propylene glycol,
Pullulan;

Shellac;

Silica aerogel;
Sodium acetate;
Sodium acid sulphate (sodium hydrogen sulphate);
Sodium chloride;
Sodium aluminium phosphate;
Sodium bicarbonate;
Sodium carbonate;

Sodium citrate;
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Sodium hydroxide;

Sodium phosphate (mono-, di—and tri-basic);
Sodium potassium tartrate;
Sodium pyrophosphate;
Sodium sesquicarbonate;
Sodium sulphate;

Sodium tartrate;

Sorbitol;

Succinic acid;

Sucrose esters of fatty acids;
Sulphuric acid;

Sulphurous acid;

Tartaric acid;

Thaumatin;
Trehalose;
Xylitol.
Part2
89 54
e

= 9 (NINTH SCHEDULE)

AW ARG Ar)s 4

B

#Z 10 (TENTH SCHEDULE)

e, &, 79 JYE8A

BIEE

T430(2), (5)

T430(2), (5)

obel Ee A WA Do WAY RE HEL A @A, v WA, A BA Dol BAR B
A AojFFHppm) < FA olok At
qE73 H[E(As) | H(Pb) | FelCw)
(D) o, W=, AL, d85, XE, 25$E 0.2 0.2 7
@ %% [@ Bad, 4 9, 927 L 9 FwE 38|, | o, ;
I F 9A(20°CAl A &=mE& FFol 40.0% v/v ) '

151




° 2017 H7IEE AMEHIIE X JUSE AL

AERTE H| 2 (As) | E(Pb) | 78(Cw)
o]/ﬂ—)
o] [e) i% = (e} BE_E_
glﬂi“ == A%l AT a4 0.2 0.2 7
(4) 7L 9] AN 7] jle S/F 0.2 0.2 5
(5) A A Holof 3= w5 AFSE 0.5 1 7
6) Zé%k%i Zzﬂ Al /\}4‘1 e 59 0.5 2 20
(7) Y 9 ArFa (FHAF, dEF2 A49) 0.2 0.3 2
®) E}?J“T‘”M, al%%‘—i 0.2 1 2
(9) 9l JAFHA &2 &5 0.1 0.2 2
(1) ®lo]7 ¥}-9-t], Et2EZ A4 2 2 30
ﬁ%ﬂf’ﬂ © A, A, ASFEE, Vs o ] 9 20
(3) 7t 5 5 30
(4) AFe] ARw Ee 7hyoly x| o ALEEE 38t -
(a) BP. =& BP.C.olA 3&xE HAS 3i < BP. BPCA 3 -8-A|
= =T
(b) 2 & 33=4 2 10 30
5) ZYAY 93 XA 1 2 30
(6) ZFo} B (calculated on dry, fat-free
1 2 50
substance)
(7) AY A5 1 2 30
(8) HA5-
(a) Partl - &4 7] Z}&}E 3 10 50
(b) Partll - 7hebd Alelgt 1 o A8 (A
=z A)) 5 20 30
(9) 7+4 =& 1 2 30
(10) &9 3B, Fgils (Ax 23 1.5 2 50
1D EIAY & W Ax 1 2 30
(12) 2§ Al 2 2 30
(13) A&7A 0.1 0.1 0.1
) o o 1D BEASAT FAAAE % I 2 20
Al 3 (15) AA, 47, A= 1 2 20
o (16) &= 1 15 30
(A7) A4 e 5 A4 1 1 30
(18) x#d & #d, A4 713#, A4 1 1 30
(19) ofo]2=ad, ofojA7iY] T o]9} frAlgh W 0.5 0.5 20
0.01
(1%
(20) Aolg =A2 0.1 Al 20
85
(20A) 01 2 0.1 0.2 20
Q2D B=xol £ 7 2 fAE 0.1 0.3 20
(22) «L]—f‘ 1 2 30
(23) A=
(@) AAlY WA (sulphated ash 3THFo]
0.03%5 WA oleF 3, anhydrous 1 0.5 2
dextrose, dextrose monohydrate
(b) 19 (BF A 23 1 2 5
(24) = 1 2 150
(25) BEvlE A, 1 2 22 1 2 20
(26) ZHE & Fgol 2% o14A ErE A, | ) 100
EnE Ho|~E EngE EI
@27) el A5HA &S 2 9 AF 1 2 20
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[S 152/2017 wef 01/04/2017]

B2 11 (ELEVENTH SCHEDULE)

T4 35(2)
AEE P AE e
A WA 4 T A A A 4
} 37°Co] 48417+ FUS o F
JF 77 i T 7
AA A, SFAXEF BEXF, Jops
E]ﬂ)v al 1 e 139 100,000 °] 3t a9 50 o8t
22 (Buttermilk powder) 3 200,000 o] s} a9 50 o] 3t
i} H3 50
+ (Pasteurised milk) gl el% 100,000 °]sk O]ja i
[s}

B 3 50,000 o] &} a3 10 o]s)
A% ZZ(prawn), A-$ ¥ 500,000 ©]3)
B (S35 a3 500,000 ©] &}

el =% 100,000 ©]3&}
=299 2 A E) 29 100,000 °]at

2] (pastry) 23 100,000 ©]3})
S FHAE) 239 1X1 million ©]3}

F3HA e AR @ SAAFHAE | 2¥F 100,000 o]}

wolA @2 dAz d SAAFAAE | 29eEE 100,000 ©lst

= 12 (TWELFTH SCHEDULE)
TFABA(L), 9B(1)(c), 9B(2)(c),
79(2), 248(1), 249(3), 250(2)
FIFEEA ¥

xg 2k

=

¥-% 13 (THIRTEENTH SCHEDULE)
TA18(3), 18(4)
589 AF & 589 AR AW LA

A= Hd3&* (ppm)
Zdal =
2 3 4 5 6
No.1
A if Cyclamates Steviol
3 cesulfame
= 79 I Saccharin | (as cyclamic | Neotame | Glycosides | Sucralose
acid) (as steviol)
=
58 (&
T+ 81A 350@) 80 250@) 20 200 300
171 A)
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AMEEIIE

X SUEE
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A H 383 (ppm)

s

No.1

3

4

5

Acesulfame
-K

Saccharin

Cyclamates
(as cyclamic
acid)

Neotame

Steviol
Glycosides
(as steviol)

Sucralose

350

80

250

20

125

300

350

80

4000

20

125

300

9

350

80

250

20

160

300

RTDA I (F4
& AT, A
S A A E, AL,
B QlFHd, w
58 GE 2R
(3ol A9
olelg  AlF9
E I

(pre—-mixes)

(&

500

200

50

100

300

5.9
o=

7]dko 2

200

% HAE 72

350

100

250

32

400

AE TS
2 @ A=
e
($-Fr2 e o
AE AFE A9)

350

100

250

32

400

4ds Ve
2 g YgAE
4 YAE "2
7]dko 2
Eo

7 g

=)

1

o O tlo
o X\

350

100

250

32

400

o Jk|M me o
ia|
8
|
>
o

N

z

o
EHU
2

o
2

m
)

>

350

100

250

32

400

ue| m
o Hi=)
N
T
o
fru

350

100

250

32

400
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A H 383 (ppm)

7 u] &
&5l 2 3 4 5 6
No.1
Cyclamates Steviol
v o Acesulfame . . .
Az 59 K Saccharin | (as cyclamic | Neotame | Glycosides | Sucralose
acid) (as steviol)
& UAE o
gAE v
g8
BEC N
Eol A=W X 800 100 250 26 320
3
R P
A i
Az3d 500 160 100 1,500
AEro] Hl I}
o 500 65 800
=
EENSE
2FEd  H 200 160 10 160 180
3}l
ANz, 785, &
75 =
o Aol A 200 160 10 180
9 Z2F
Aol el o
S (A2 A 350 200 1,000m) 32 400
3ol
Az 7Y (&
A FE, B 350 200 250 32 400
B EW)
WEF 4 A
- 350 160 65 150
™
H o] 2~ Eg]o|
st 3 350 100 400
23
ol wlo o
Av (A A
o) dEZE 3} 350 160 33 580
Aol F& A
AW ZHF
wae a2
27 As (Fa 1,000 200 33 580
7 A9
Az, A
T 330
AR =S
A Ay, wbd
1,000 200 1,000 32 400
o=
Hds  7|Hke 1,000 200 500 32 400
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A H 383 (ppm)

s

No.1

2 3 4 5 6

Cyclamates Steviol
= o= Acesulfame . ) )
= 19 K Saccharin | (as cyclamic | Neotame | Glycosides | Sucralose

1

acid) (as steviol)

2 3 A3y
, Ay, vid
dol= A|9])

I:,L;;L

F

mlm
)

1,000 200 500 32 400

d
=
S
=

i}

o
2
2

oS‘i (o

|~ & =

R
N (ot [

EETIE

500 500 500 80 550 800
2 OAF

T3 (Fa

500 500 500 32 700 1,000

500 500 500 100 1,000

] v =4
~

A 1,200 100 32 150 400

AFES 9 1,000 70 650

SR
Hr
ot
o
2
i

a
o
2

=
(59 1,000 170 1,600 55 700

2 |

ST = P

KU

e
I
o

2,

=)

200 160 10 120

200 160 10 120

Lo deloe > g o Ay
N
N
olr
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2u s o384 (ppm)
Edai =
2 3 4 5 6
No.1
Cyclamates Steviol
- Acesulfame . . .
Az 59 K Saccharin | (as cyclamic | Neotame | Glycosides | Sucralose
acid) (as steviol)
74
B ZA A
e & Qa,
A ZAR
23 FEs 350 100 18 200
SER R
S e AakE
(coated nuts)

(a) A= o] 94 0|3} o]0l &%

27E EASF Bk,

(b) A ehel 941

78 BAsk A

Bonito (Sarda

© N e O W

o5} ojglo]Ee

1
a

Shol]l 1E(1%1% 14

3gd o g 44

xga):

=

14 (FOURTEENTH SCHEDULE)

¥-Z 15 (FIFTEENTH SCHEDULE)

sarda)

Eel (Anguilla species)

. Marlin (Makaira species)

EREE

Anglerfish (Lophius species)
Atlantic catfish (Anarhichas lupus)

Grenadier (Coryphaenoides rupestris)
Halibut (Hippoglossus hippoglossus)
Kingklip (Genypterus capensis)

10. Megrim (Lepidorhombus species)

7=
=
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T 9A()

T4 31(7)

Emperor, orange roughy or rosy soldierfish (Hoplostethus species)
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11. Mullet Mullus species)
12. Pike (Esox lucius)
13. Pink cusk eel (Genypterus blacodes)
14. Plain bonito (Orcynopsis unicolor)
15. Poor cod (Tricopterus minutes)
16. Portuguese dogfish (Centroscymnus coelolepis)
17. Ray (Raja species)
18. Redfish (Sebastes marinus, S. mentella, S. viviparus)
19. Sail fish (Istiophorus platypterus)
20. Scabbard fish (Lepidopus caudatus, Aphanopus carbo)
21. Seabream or pandora (Pagellus species)
22. Shark (all species)
23. Snake mackerel (Lepidocybium flavobrunneum, Ruvettus pretiosus, Gempylus
serpens)
24. Sturgeon (Acipenser species)
25. Swordfish (Xiphias gladius)
26. Tuna (Thunnus species, Euthynnus species, Katsuwonus pelamis).
[S 816/2014 wef 15/12/2014]

N A9
A ETA
(Chapter 283, RG 1)

of 4 ARe AEFALS AEHE o5 HAZ 9la] AFHE Aol FHel LA
= OJ-.‘:D}
T 1o - .

1. G. N. No. S 183/1974—Food Regulations 1974

Date of commencement @ 1 July 1974

2. G. N. No. S 205/1978—Foo0d (Amendment) Regulations 1978

Date of commencement : 1 September 1978

3. G. N. No. S 204/1979—Food (Amendment) Regulations 1979

Date of commencement : 1 October 1979

4. G. N. No. S 385/1981—Food (Amendment) Regulations 1981

Date of commencement : 2 January 1982

5. G. N. No. S 314/1982—Foo0d (Amendment) Regulations 1982

Date of commencement : 1 December 1982
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6. G. N. No. S 132/1985—Food (Amendment) Regulations 1985
Date of commencement : 10 May 1985

7. G. N. No. S 279/1985—Food (Amendment No. 2) Regulations 1985

Date of commencement : 4 October 1985

8. G. N. No. S 251/1986—Food (Amendment) Regulations 1986

Date of commencement : 29 September 1986

9. G. N. No. S 264/1988—Food Regulations 1988
Date of commencement : 1 October 1988

10. G. N. No. S 301/1990—Foo0d (Amendment No. 2) Regulations 1990

Date of commencement : 1 September 1990

11. G. N. No. S 292/1990—Food (Amendment) Regulations 1990

Date of commencement : 1 October 1990

12. G. N. No. S 491/1991—Food (Amendment) Regulations 1991

Date of commencement : 1 December 1991

13. G. N. No. S 179/1992—Food (Amendment) Regulations 1992

Date of commencement : 1 May 1992

14. G. N. No. S 238/1992—Food (Amendment No. 2) Regulations 1992
Date of commencement : 15 July 1992

15. G. N. No. S 398/1993—Food (Amendment) Regulations 1993

Date of commencement : 1 October 1993

16. G. N. No. S 372/1988—Food Regulations 1988

Date of commencement : 1 October 1988

17. 1990 Revised Edition—Food Regulations

Date of commencement : 25 March 1992

18. G. N. No. S 340/1998—TFoo0d (Amendment) Regulations 1998

Date of commencement : 19 June 1998

19. G. N. No. S 479/1998—Food (Amendment No. 2) Regulations 1998
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21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

Date of commencement : 15 September 1998

G. N. No. S 257/1999—Foo0d (Amendment) Regulations 1999

Date of commencement : 13 June 1999

G. N. No. S 505/1999—Food (Amendment No. 2) Regulations 1999

Date of commencement : 1 December 1999

G. N. No. S 131/2000—Food (Amendment) Regulations 2000

Date of commencement : 1 April 2000

G. N. No. S 238/2000—Food (Amendment No. 2) Regulations 2000

Date of commencement : 1 June 2000

G. N. No. S 155/2001—Food (Amendment) Regulations 2001

Date of commencement : 1 April 2001

G. N. No. S 121/2002—Food (Amendment) Regulations 2002

Date of commencement : 1 April 2002

G. N. No. S 311/2002—Foo0d (Amendment No. 2) Regulations 2002

Date of commencement : 1 July 2002

2005 Revised Edition—Food Regulations

Date of commencement : 30 November 2005

G. N. No. S 515/2006—Food (Amendment) Regulations 2006

Date of commencement : 1 September 2006

G. N. No. S 195/2011—Food (Amendment) Regulations 2011

Date of commencement : 15 April 2011

G. N. No. S 175/2012—Food (Amendment) Regulations 2012

Date of commencement : 2 May 2012

G. N. No. S 444/2012—Food (Amendment No. 2) Regulations 2012

Date of commencement : 3 September 2012

G. N. No. S 493/2013—Food (Amendment) Regulations 2013

Date of commencement : 1 August 2013

161

BIEE



° 2017 HIIEE AEEHIIE X SUHSE AL

33. G. N. No. S 816/2014—Food (Amendment) Regulations 2014

Date of commencement : 15 December 2014

34. G. N. No. S 49/2016—Food (Amendment) Regulations 2016

Date of commencement : 2 February 2016

35. G. N. No. S 152/2017—Food (Amendment) Regulations 2017

Date of commencement : 1 April 2017

36. G. N. No. S 302/2017—Food (Amendment No. 2) Regulations 2017

Date of commencement : 15 June 2017
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SALE OF FOOD ACT
(CHAPTER 283, SECTION 56(1))

FOOD REGULATIONS

ARRANGEMENT OF REGULATIONS

PART 1
PRELIMINARY
Regulation
1. Citation
2. Definitions
PART 1I
ADMINISTRATION

3. Fees
4. Analyst’s certificates for perishable foods

PART III
GENERAL PROVISIONS

General requirements for labelling
Exemptions from regulation 5

Containers to be labelled

o NS W

Hampers to be labelled

8A. Nutrition information panel

9. Prohibition on false or misleading statements, etc., on labels
9A. Exceptions from prohibitions on claims on labels

9B. Limitations on making particular statements or claims on labels
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10. Date marking

10A. Removal, etc., of date marking prohibited
11. Claims as to presence of vitamins or minerals
12. Misleading statements in advertisements

13. Food and appliances offered as prizes

14. Imported food to be registered

FOOD ADDITIVES

15. Food additives

16. Anti-caking agents

16A. Anti-foaming agents

17. Anti-oxidants

18. Sweetening agents

19. Chemical preservatives
20. Colouring matter

21. Emulsifiers and stabilisers
22. Flavouring agents

23. Flavour enhancers

24. Humectants

25. Nutrient supplements

26. Sequestrants

27. Gaseous packaging agents
28. General purpose food additives

INCIDENTAL CONSTITUENTS IN FOOD

29. Incidental constituents in food
30. Pesticide residues

31. Heavy metals, arsenic, lead and copper
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32. Antibiotic residues

33. Oestrogen residues

34. Mycotoxins

34A. 3-monochloropropane-1,2-diol (3-MCPD)
34B. Melamine

35. Microbiological contamination

MINERAL HYDROCARBONS

36. Use of mineral hydrocarbons

CONTAINERS FOR FOOD

37. Containers for food

IRRADIATED FOOD

38. Irradiated food

PART IV
STANDARDS AND PARTICULAR LABELLING REQUIREMENTS FOR
FOOD

Flour, bakery and cereal products

Regulation
39. Flour or wheat flour
40. Wholemeal, whole wheat or entire wheat flour
40A. Wholegrain
41. Vital gluten flour
42. Self-raising flour
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43. Protein-increased flour
44. Corn flour

45. Rice flour

46. Tapioca flour

47. Bakery products

48. Bread

49. Wholemeal bread

50. Fruit bread

51. Rye bread

52. Milk bread

53. Labelling of bakery products
54. Flour confectionery
55. Pasta

56. Labelling of pasta

AERATING INGREDIENTS

57. Cream of Tartar

58. Baking powder

MEAT AND MEAT PRODUCTS

59. Meat

60. Fresh, raw or chilled meat

60A. Dressed Bird

61. Frozen meat

62. Corned, cured, pickled or salted meat
63. Smoked meat

64. Minced or chopped meat

168



65.
66.
67.
68.
69.
70.

71.
72.
73.
74.
75.
76.
77.

78.
79.
80.
81.
82.
83.
84.
85.
86.
87.
88.

Hamburgers or beefburgers and similar products
Sausage meat

Sausages

Meat extracts, meat essences and meat juices
Chicken essence and double strength chicken essence

Meat paste or pate

FISH AND FISH PRODUCTS

Fish

Fresh or chilled fish
Frozen fish

Smoked fish

Salted fish

Fish paste

Fish cakes and fish balls

EDIBLE FATS AND OILS

Edible fats and oils

Labelling of edible fats or oils
Coconut oil

Corn oil

Cottonseed oil

Groundnut oil

Olive oil

Safflower oil

Sesame oil

Soya bean oil

Sunflower seed oil
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89. Dripping
90. Lard

91. Margarine
91A. Fat spread
92. Vanaspati

MILK AND MILK PRODUCTS

93. Milk

94. Pasteurised milk

95. Ultra heat treated milk

96. Sterilised milk

97. Homogenised milk

98. Reconstituted or recombined milk
99. Evaporated milk

100. Sweetened condensed milk

101. Dried milk or milk powder or dried whole milk or dried full

cream milk or full cream milk powder

102. Dried half cream milk

103. Skimmed or separated milk or defatted milk
104. Filled milk

105. Flavoured milk

106. Lactobacillus milk drink or cultured milk drink
107. Malted milk powder

108. Whey

109. Labelling of milk

110. Cream

111. Homogenised cream

112. Reconstituted or recombined cream
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114.
115.
116.
117.
118.
119.
120.
121.
122.
123.
124.
125.

Thickened cream
Reduced cream
Sour cream
Butter

Cheese

Cheddar cheese
Unnamed cheese

Cream cheese

Processed or emulsified cheese

Cheese spread or cheese paste

Yoghurt
Fruit yoghurt
Ghee or ghi

BIEE

ICE-CREAM, FROZEN CONFECTIONS AND RELATED PRODUCTS

126.
127.
128.
129.

130.
131.
132.
133.
134.
135.
136.

Ice-cream
Dairy ice-cream
Milk-ice

Frozen confections

SAUCE, VINEGAR AND RELISHES

Sauce

Soya bean sauce
Oyster sauce
Tomato sauce
Chilli sauce
Vinegar

Distilled vinegar
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137. Blended vinegar

138. Artificial or imitation vinegar
139. Labelling of vinegar

140. Salad dressing

141. Pickles

142. Chutney

SUGAR AND SUGAR PRODUCTS

143. Sugar

144. Refined soft brown sugar
145. Icing sugar or icing mixture
146. Molasses

147. Table molasses

148. Dextrose anhydrous

149. Dextrose monohydrate

150. Glucose syrup

151. Honey

151A. Royal jelly

152. Sugar confectionery

TEA, COFFEE AND COCOA

153. Tea

154. Tea dust, tea siftings and tea fannings
155. Instant tea

156. Brewed tea

157. Coftee

158. Coffee and chicory
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159. Coffee mixture

160. Instant coffee or soluble coffee

161. Instant coffee and chicory or soluble coffee and chicory
162. Decaffeinated coffee

163. Cocoa beans

164. Cocoa nibs

165. Cocoa paste, cocoa mass or cocoa slab
166. Cocoa, cocoa powder or powdered cocoa
167. Cocoa essence or soluble cocoa

168. Chocolate

169. Milk chocolate

170. Chocolate confectionery

FRUIT JUICES AND FRUIT CORDIALS

171. Fruit juices

172. Concentrated fruit juice

173. Nectar

174. Fruit juice cordials, squashes or syrups

175. Fruit drinks or fruit crushes

JAMS

176. Jams

177. Fruit jelly

178. Marmalade

179. Kaya or egg jam

NON-ALCOHOLIC DRINKS
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180.
181.
182.
183.

Flavoured cordials or syrups
Soya bean milk
Flavoured soya bean milk

Soft drinks

183A. Natural mineral water

184.

185.
186.
187.
188.
189.
190.
191.
192.
193.
194.
195.
196.
197.
198.
199.
200.
201.
202.
203.
204.

Labelling of non-alcoholic drinks

ALCOHOLIC DRINKS

Intoxicating liquors

Ale, beer, lager, porter or stout
Wine

Malt wine

Quinine wine

Aromatic wine, wine cocktail and vermouth
Port and sherry

Meat wine or beef wine

Sparkling wine

Carbonated wine

Fruit wine

Cider or perry

Sparkling cider or sparkling perry
Aerated cider or aerated perry
Honey wine

Cereal grain wine and Chinese wine
Brandy

Marc brandy

Fruit brandy

Whisky
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205. Rum

206. Gin

207. Vodka

208. Liqueurs and alcoholic cordials
209. Blended liquor

210. Compounded liquor

SALTS

211. Salt
212. lodised salt

SPICES AND CONDIMENTS

213. Spices and condiments

214. Aniseed (Jintan manis)

215. Caraway seed (Jintan)

216. Greater Cardamon (Kepulaga Besar) or Lesser Cardamon (Kepulaga
Kecil)

217. Celery seed (Biji Seladeri)

218. Chilli

219. Cinnamon (Kayu Manis)

220. Cloves (Bunga Cengkih)

221. Coriander (Ketumbar)

222. Cumin seed (Jintan Putih)

223. Black Cumin (Jintan Hitam)

224. Dill seed (Adas Manis)

225. Fennel fruit or seeds (Adas Pedas)
226. Fenugreek (Halba)
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227. Ginger

228. Mace (Jaitree) (Bunga Pala)
229. Mustard seed (Biji Sawi)
230. Prepared mustard

231. Nutmeg (Buah Pala)

232. Black pepper or pepper corn
233. White pepper

234. Star anise (Bunga Pekak)
235. Tumeric (Kunyit)

236. Curry powder

FLAVOURING ESSENCES OR EXTRACTS

237. Almond essence
238. Ginger essence
239. Lemon essence
240. Lemon oil

241. Orange essence
242. Peppermint essence
243. Rose essence

244. Vanilla extract

245. Flavouring essences

FLAVOUR ENHANCERS

246. Monosodium glutamate

SPECIAL PURPOSE FOODS

247. Special purpose foods
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248. Labelling requirements for special purpose foods
249. Low-calorie food
250. Diabetic food

250A. Foods containing phytosterols, phytosterol esters, phytostanols or

phytostanol esters
251. Infants’ food
252. Infant formula
253. Infant milk formula or infant milk preparation

254. Labelling of infant formula

MISCELLANEOUS FOODS

255. Agar

256. Custard powder
257. Edible gelatin
258. Fish crackers

259. Prawn crackers

RICE

260. Rice

PART V
PENALTY

261. Penalty
The Schedules
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[1st October 1998]

PART 1
PRELIMINARY

Citation
1. These Regulations may be cited as the Food Regulations.

Definitions

2.—(1) In these Regulations, unless the context otherwise requires —
“container” includes any form of packaging of food for sale as a
single item, whether by way of wholly or partly enclosing the food
or by way of attaching the food to some other article and in
particular includes a wrapper or confining band;

“date-marking”, in relation to a prepacked food, means a date
permanently marked or embossed on the package, or on the label
on the package signifying the expiry date of that food;

“expiry date”, in relation to a prepacked food, means the date after
which the food, when kept in accordance with any storage
conditions set out on the label of that food, may not retain its
normal wholesomeness, nature, substance and quality;

“food additive” includes —

(a) all substances, which are components of food, the intended
use of which results or may reasonably be expected to
result, directly or indirectly, in their affecting the
characteristics of food but does not include any foreign
substance mixed with food as a result of contamination,
or improper handling of the food during the preparation,
processing, packing or storage of the food; and

(b) anti-caking agents, anti-foaming agents, anti- oxidants,
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sweetening agents, chemical preservatives, colouring
matters, emulsifiers or stabilizers, flavouring agents,
flavour enhancers, humectants, nutrient supplements,

sequestrants and other general purpose food additives;
[S 195/2011 wef 15/04/2011]

“infant” means a person not more than 12 months of age;

“package” includes every means by which food may be cased,
enclosed, contained or packed;

“prepacked” means packed or made up in advance ready for sale in
a wrapper or container, and where any food packed or made up in
a wrapper or container is found on any premises where such food
i1s packed, kept or stored for sale, the food shall be deemed to be
prepacked unless the contrary is proved, and it shall not be
sufficient proof of the contrary to show that the food had not been
labelled in accordance with the provisions of these Regulations;

“premises” means a building or part thereof and any forecourt, yard
or place of storage used in connection with a building or part
thereof and includes, in relation to dairies and farms, any land

other than building;
[S 493/2013 wef 01/08/2013]

“young children” means persons who are more than 12 months but

not more than 36 months of age.
[S 493/2013 wef 01/08/2013]

(2) In these Regulations, the symbols specified in the first column of the
following table shall have the meanings specified in relation to those
symbols in the second column of the table:

First column Second column Symbol
Symbol Meaning
C degrees in Celsius scale of temperature
cm centimetres
g grams
1u international units
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First column Second column Symbol
kcal kilocalories
kg kilograms
kJ kilojoules
mcg micrograms
mg milligrams
ml millilitres

mm millimetres
ppm parts per million
% per cent
sq dm square decimetres
w/v weight by volume
wW/W weight by weight
v/v volume by volume.
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PART II
ADMINISTRATION

Fees

3. The fees to be paid in respect of any analysis under the Act and any
licence issued under these Regulations shall be as specified in the Sale of
Food (Fees) Regulations (Rg 4).

Analyst’s certificates for perishable foods

4. In the case of a certificate of analysis regarding milk, butter, or any
food liable to decomposition, the analyst shall in his certificate specifically
report whether, prior to the analysis, any change had taken place in the
constitution of the article which would interfere with the analysis.

PART I
GENERAL PROVISIONS

General requirements for labelling
5. A

Exemptions from regulation 5
6. A=

Containers to be labelled
7. A=

Hampers to be labelled
8. A=t

Nutrition information panel

181



° 2017 HIIEE AEEHIIE X SUHSE AL

8A. A EF

Prohibition on false or misleading statements, etc., on labels
9. Af

Exceptions from prohibitions on claims on labels
9A. “3=F

Limitations on making particular statements or claims on labels
9B. “¥=f

Date marking
10. A=

Claims as to presence of vitamins or minerals
1. A=

Misleading statements in advertisements
12. A=

Food and appliances offered as prizes
13. A=F

Imported food to be registered

14. B

FOOD ADDITIVES

Food additives
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15.—(1) Subject to paragraphs (2) and (3), no person shall import or
manufacture for sale or sell any article of food which contains any food
additive which is not permitted by these Regulations.

(2) Notwithstanding paragraph (1), any food may have in it or on it any
permitted food additive of the description and in the proportion specified
under these Regulations.

(3) Notwithstanding paragraph (1), any food containing as an added
ingredient any specified food may contain any such permitted food
additive of the description for and of an amount appropriate to the
quantity of such specified food in accordance with these Regulations.

(4) No person shall import, sell, advertise, manufacture, consign or
deliver any permitted food additive unless the purity of that food additive
conforms with the specifications as provided in this Part. Where it is not
so provided, the purity of the permitted food additive shall conform with
the specifications as recommended by the Joint Food and Agriculture
Organisation of the United Nations and World Health Organisation
(FAO/WHO) Expert Committee on food additives.

Anti-caking agents

16.—(1) In these Regulations, ‘“anti-caking agent” means any substance,
which, when added to powder food prevents caking of the food.

(2) No person shall import, sell, advertise, manufacture, consign or
deliver any article of food which contains an anti-caking agent which is
not of a description and not in the proportions as specified in paragraph

3).

(3) Articles of food may contain the following anti-caking agents at a
concentration of not more than 2% on a dry basis:
(a) calcium or magnesium carbonate;
(b) calcium hydroxyphosphate;
(c) edible bone phosphate;
(d) ammonium, calcium, magnesium, potassium or sodium stearates;
[S 195/2011 wef 15/04/2011]

(e) magnesium silicate (synthetic), magnesium trisilicate or talc;
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[S 195/2011 wef 15/04/2011]
(f) calcium, sodium aluminium, sodium calcium aluminium or
calcium aluminium silicates;
(g) silicon dioxide;
[S 195/2011 wef 15/04/2011]
[S 195/2011 wef 15/04/2011]

(h) ammonium, calcium, potassium or sodium myristates;
[S 195/2011 wef 15/04/2011]

(1) ammonium, calcium, potassium or sodium palmitates; or
[S 195/2011 wef 15/04/2011]

(j) calcium, potassium or sodium oleates.
[S 195/2011 wef 15/04/2011]

(4) Salt may contain the following anti-caking agents in amounts not
exceeding 10 ppm, whether alone or used in combination:
(a) potassium ferrocyanide; or
(b) sodium ferrocyanide.

(5) No person shall sell or advertise for sale, with a view to its use in
the preparation of food for human consumption, any anti-caking agent
other than a permitted anti-caking agent as specified in paragraphs (3) and

(4).

Anti-foaming agents

16A.—(1) “’In these Regulations, “anti-foaming agent” means any

substance which prevents or reduces foaming of the food.
[S 444/2012 wef 03/09/2012]

(2) Subject to paragraphs (3) and (4), no person shall —
(a) import, sell, advertise, manufacture, consign or deliver any article

of food which contains an anti-foaming agent; or
(b) sell or advertise for sale, with a view to its use in the
preparation of food for human consumption any anti- foaming

agent.
[S 195/2011 wef 15/04/2011]

(3) The following food products may contain the anti-foaming agent
known as dimethyl polysiloxane not exceeding 10 ppm in amount:
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(a) edible fats and oils;

(b) fruit juices and fruit cordials;
[S 444/2012 wef 03/09/2012]

(c) non-alcoholic drinks; and
[S 444/2012 wef 03/09/2012]

(d) jams, fruit jellies and marmalades.
[S 444/2012 wef 03/09/2012]

(4) Colouring mixes for inking on food surfaces may contain dimethyl

polysiloxane not exceeding 50 ppm in amount.
[S 195/2011 wef 15/04/2011]

Anti-oxidants

17—(1) In these Regulations, “anti-oxidant” means any substance which
delays, retards or prevents the development in food of rancidity or other
flavour deterioration due to oxidation.

(2) Subject to paragraph (3), no person shall import, sell, advertise,
manufacture, consign or deliver any article of food containing any added
anti-oxidant other than ascorbic acid, erythorbic acid, citric acid,
phosphoric acid, lecithin and tocopherols.

(3) Paragraph (2) shall not apply to —

(a) any food which contains other anti-oxidants of a description and
in the proportions specified in the Third Schedule; and

(b) any mixed food containing one or more of the foods in which
specific anti-oxidants are expressly provided as indicated in the
Third Schedule and which contains an admixture of these
anti-oxidants in not greater amount than is specifically allowed
in the quantity of food or foods containing the anti-oxidants
used in the preparation of the mixed food.

Sweetening agents

18—(1) In these Regulations, ‘“sweetening agent” means a substance
added to food in place of sugar to provide a sweet taste, but does not
include aspartame, any sugar, carbohydrate or polyhydric alcohols.
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(2) Subject to paragraphs (3) and (3A), a person must not import, sell,
advertise, manufacture, consign or deliver —
(a) any sweetening agent for use in food; or

(b) any food containing any sweetening agent.
[S 49/2016 wef 02/02/2016]

(3) The foods specified in the Thirteenth Schedule may contain the

following sweetening agents up to the proportions specified in that
Schedule:

Substance Descriptive Name  Descriptive No.

(a) Acesulfame-K Acesulfame-K 1
Saccharin and its calcium,

hari 2
®) potassium and sodium salts Saccharin
Cyclamic acid and its calcium
© and sodium salts Cyclamates 3
(d) Neotame Neotame 4
(e) Steviol glycosides Steviol glycosides 5
(f) Sucralose Sucralose 6.

[S 49/2016 wef 02/02/2016]

(3A) Advantame may be added to any food in accordance with good
manufacturing practice for food additives as described in section 3.3 of the
preamble of the Codex General Standard for Food Additives (CODEX

STAN 192-1995).
[S 49/2016 wef 02/02/2016]

(4) Food products containing sweetening agents shall, where required in
the Thirteenth Schedule, carry advisory statements regarding consumption
by children in the manner specified therein.

(5) The base for sweetening agent tablets may contain —
(a) calcium stearate; and

(b) croscarmellose sodium.
[S 195/2011 wef 15/04/2011]

Chemical preservatives

19—(1) In these Regulations, ‘“chemical preservative” means any
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substance which is capable of inhibiting, retarding or arresting the process
of fermentation, acidification or other deterioration of food caused by
micro-organisms.

(2) Chemical preservatives shall be divided into the following classes:
(a) Class I chemical preservatives shall be —

(1) common salt;

(i1) sugars;

(i11)) vinegar or acetic acid, lactic acid, ascorbic acid,
erythorbic acid, citric acid, malic acid, phosphoric acid,
or tartaric acid or the calcium, potassium or sodium salts
of any of the acids specified in this sub—-paragraph; and

(iv) ethyl alcohol or potable spirits;

(b) Class II chemical preservatives shall be —

o Descriptive
Substance Descriptive Name
No.

(1) Sulphur dioxide, sulphurous Sulphur dioxide 1
acid or any of its sodium,
potassium or calcium salts

(il)) Benzoic acid and its Benzoic acid 2
sodium and potassium salts

(ii1)) Methyl or propyl para- Methyl para-hydroxy- 3
hydroxy-benzoate and their benzoate or propyl
sodium salts para- hydroxy-benzoate

(iv) Sorbic acid and its Sorbic acid 4
sodium, potassium or
calcium salts

(v) Propionic acid and its Propionic acid 5
sodium or calcium salts

(vi) Nitrites of sodium or Nitrites 6
potassium

(vil) Nitrates of sodium or Nitrates 7; and
potassium

[S 493/2013 wef 01/08/2013]

(c) Class III chemical preservative shall be dimethyl dicarbonate.
[S 493/2013 wef 01/08/2013]

(3) (a) The additions of any Class I chemical preservatives in any food
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in any proportion is not restricted.

(b) No person shall import, sell, advertise, manufacture, consign or
deliver any article of food which contains a Class II chemical
preservative, except that —

(i) any specified food may contain one of the Class II

chemical preservatives in the proportion specified in Part

I of the Fourth Schedule except as provided in
sub-paragraph (i1); and

[S 493/2013 wef 01/08/2013]

(i) any specified food in relation to which 2 or more Class

II chemical preservatives are specified in Part I of the

Fourth Schedule may contain an admixture of those

chemical preservatives if, when the quantity of each such

chemical preservative present in that food is expressed as

a percentage of the maximum quantity of that chemical

preservative appropriate to that food in accordance with

Part 1 of that Schedule, the sum of those percentages
does not exceed 100.

[S 493/2013 wef 01/08/2013]

(c) No person shall import, sell, advertise, manufacture, consign or
deliver any article of food to which a Class III chemical
preservative has been added, except that a Class III chemical
preservative may be added to any food, and in such proportion,

specified in Part II of the Fourth Schedule.
[S 493/2013 wef 01/08/2013]

Colouring matter

20.—(1) In these Regulations, “colouring matter” means any substance
that, when added or applied to food, is capable of imparting colour to that
food.

(2) No person shall import, sell, advertise, manufacture, consign or
deliver —

(a) any article of food intended for human consumption which
contains any added colouring matter other than a permitted
colouring matter as listed in the Fifth Schedule;

(b) any colouring matter for use in food intended for human
consumption other than a permitted colouring matter, as listed
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in the Fifth Schedule; or

(c) any permitted synthetic organic colour, as listed in Part 1 of the
Fifth  Schedule @ which  contains  alpha  naphthylamine,
beta-naphthylamine, benzidine, paraaminodiphenyl (xenylamine)
or their derivatives and the polycyclic aromatic hydrocarbons.

(3) No person shall sell, expose or offer for sale, consign, deliver or
import any meat, poultry, fish, fruit or vegetable in the raw or
unprocessed state, which has in it or on it (otherwise than for the purpose
of marking) any added colouring matter except that the husk of any nut
may have on it added permitted colouring matter.

Emulsifiers and stabilisers

21.—(1) In these Regulations, the terms “emulsifier” or “stabiliser” means
any substance which is capable, in the case of an emulsifier, of aiding the
formation of, and in the case of a stabiliser, of maintaining, the uniform
dispersion of 2 or more immiscible substances.

(2) Unless as otherwise indicated, no person shall import or manufacture
for sale or sell any article of food which contains any emulsifier or any
stabiliser which is not a permitted emulsifier or a permitted stabiliser, as
specified in the Sixth Schedule.

(3) Non-alcoholic drinks may contain —
(a) ester gum in an amount not exceeding 100 ppm; and
(b) sucrose acetate isobutyrate in an amount not exceeding 300 ppm.

(3A) Quillaia extracts (Type I, II or both) may be used only in —
(a) soft drinks, at a level not exceeding 50 ppm (calculated as
saponins); and
(b) alcoholic beverages, at a level not exceeding 40 ppm (calculated
as saponins).
[S 152/2017 wef 01/04/2017]

(4) No person shall sell or advertise for sale, with a view to its use in
the preparation of food for human consumption, any emulsifier or any
stabiliser other than a permitted emulsifier or a permitted stabiliser.
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(5) No person shall sell any permitted emulsifier or permitted stabiliser
with a view to its use in the preparation of food for human consumption
except in a package bearing a label, on which is printed a true statement
of the chemical nature of the emulsifier or stabiliser.

Flavouring agents

22—(1) In these Regulations, “flavouring agent” means any wholesome
substance that when added or applied to food is capable of imparting taste
or odour, or both, to a food.

2)~(3) =

Flavour enhancers

23.—(1) In these Regulations, “flavour enhancer” means any substance
which is capable of enhancing or improving the flavour of food, but does
not include any sauce, gravy, gravy mix, soup mix, spice or condiment.

(2) No person shall import, sell, advertise, manufacture, consign or
deliver any flavour enhancer for wuse in food intended for human
consumption other than:

(a) ethyl maltol;

(b) L-glutamic acid, mono-sodium L-glutamate, monopotassium
L-glutamate, calcium di-L-glutamate, monoammonium
L-glutamate and magnesium di-L- glutamate;

[S 444/2012 wef 03/09/2012]

(¢) Inosinic acid, guanylic acid, di-sodium 5’-inosinate, di-potassium
5’-inosinate, calcium  5’-inosinate, disodium  5’-guanylate,
di-potassium 5’-guanylate and calcium 5’-guanylate;

[S 444/2012 wef 03/09/2012]

[S 152/2017 wef 01/04/2017]
(d) L-cysteine; and

[S 152/2017 wef 01/04/2017]

(e) L-theanine in the following foods at a level not exceeding 1000
ppm:

(1) brewed tea;
(i1) soft drinks;

190



BIEE

(iii) chocolate;
(iv) chocolate confectionery;

(v) sugar confectionery.
[S 152/2017 wef 01/04/2017]

(3) No person shall import, sell, advertise, manufacture, consign or
deliver the flavour enhancer mono-sodium salt of L-glutamic acid unless it
conforms with the prescribed standards under regulation 246.

(4) [Deleted by S 444/2012 wef 03/09/2012]

(5) No person shall import, sell, advertise, manufacture, consign or
deliver any article of food intended for human consumption containing a
flavour enhancer other than a permitted flavour enhancer specified in
paragraph (2).

Humectants

24. In these Regulations, “humectant” means any substance which, when
added to food, absorbs moisture and maintains the water content of food.

Nutrient supplements

25—(1) In these Regulations, “nutrient supplement” means any amino
acid, mineral or vitamin which, when added either singly or in
combination with food, improves or enriches the nutrient content of food.

2)~(3) 8=

Sequestrants

26.—(1) In these Regulations, “sequestrant” means any substance which,
when added to food, combines with a metal ion in the food and renders
the metal ion inactive so as to stabilise certain characteristics associated
with the food, including colour, flavour and texture.

(2) No person shall sell or advertise for sale, with a view to its use in
the preparation of food for human consumption, any sequestrant other than
a permitted sequestrant specified in paragraphs (3) and (4).
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(3) Citric acid, phosphoric acid, and tartaric acid or the calcium salts of
the abovementioned acids, as well as glycine may be added to food to
serve as sequestrants.

(4) Calcium disodium ethylenediaminetetraacetate may be used only in —
(a) canned fish, including crustaceans and molluscs, at a level not

exceeding 250 ppm;
[S 444/2012 wef 03/09/2012]

(b) mayonnaise, salad dressing, French dressing, fat spread, savoury
sauce and margarine at a level not exceeding 75 ppm; and

(c) soft drinks at a level not exceeding 33 ppm.
[S 195/2011 wef 15/04/2011]

Gaseous packaging agents

27—(1) In these Regulations, “gaseous packaging agent” means any
substance used —
(a) as an aerating agent or propellant in the storage or packaging of
any fluid food; or
(b) to displace air in a sealed package or in a place of storage, in
the storage or packaging of any food.

(2) No person shall use in the storage or packaging of any food any
gaseous packaging agent other than —
(a) carbon dioxide;
(b) nitrogen; and
(c) helium.

General purpose food additives
28.—(1) In these Regulations, “general purpose food additive” means any

substance which serves a useful and specific purpose during either the
processing or packing of a food and shall include processing aid.

(2) No person shall use any general purpose food additive other than
those specified in the Eighth Schedule.

(3) No person shall import, sell, advertise, manufacture, consign or
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deliver any food containing any permitted general purpose food additive
unless the food is sound and fit for human consumption.

(4) No person shall import, sell, advertise, manufacture, consign or
deliver any food containing residue of acetone unless —

(a) in the case of flavouring, where acetone is used as a processing
aid in the production of the flavouring, the residue of acetone
does not exceed 5 mg/kg of the flavouring; or

(b) in the case of any food or any food containing flavouring,
where acetone is used as a processing aid in the production of
the food or in the production of one or more of its ingredients,
the residue of acetone does not exceed 0.1 mg/kg of the food.

(5) Methanol may be used as an extraction solvent in food, provided
that the residue of methanol in the food does not exceed 5 ppm.

(6) Triethyl citrate may be used as a whipping agent in the following
foods, at a level not exceeding 2500 ppm:
(a) liquid egg products;
(b) dried egg products, whether or not heat coagulated;

(c) heat coagulated egg products.
[S 152/2017 wef 01/04/2017]

INCIDENTAL CONSTITUENTS IN FOOD

Incidental constituents in food

29—() In these Regulations, “incidental constituent” means any
extraneous substance, toxic substance, pesticide, heavy metal, veterinary
drug or mycotoxin that is introduced into or on a food in any manner
whatsoever, but does not include any anti-caking agent, anti-oxidant,
sweetening agent, chemical preservative, colouring matter, emulsifier and
stabiliser, flavouring agent, flavouring enhancer, humectant, nutrient

supplement, sequestrant or gaseous packaging agent.
[S 195/2011 wef 15/04/2011]

[S 49/2016 wef 02/02/2016]
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(2) A person must not import, sell, advertise, manufacture, consign or
deliver any food containing an incidental constituent except as otherwise

permitted by these Regulations.
[S 49/2016 wef 02/02/2016]

(3) In this regulation, “veterinary drug” means a substance applied or
administered to a food-producing animal including a meat- producing or
milk-producing animal, poultry, fish and bee, whether or not the substance
is used for therapeutic, prophylactic or diagnostic purpose or for
modification of physiological functions or behaviour, and includes antibiotic

and oestrogen.
[S 49/2016 wef 02/02/2016]

Pesticide residues

30—(1) In these Regulations, “pesticide” means a substance or
compound used or capable of being used or intended for wuse for
agricultural, pastoral, horticultural, domestic or industrial purposes for
controlling, destroying or preventing the growth and development of any
fungus, bacterium, virus, insect, mite, mollusc, nematode, plant or animal
or for any other related purpose.

(2) No person shall import, sell, advertise, manufacture, consign or
deliver any article of food containing any pesticide residue other than
those specified in column 1, in relation to those articles specified in
column 3 and in the proportion specified in column 2 of the Ninth
Schedule.

(3) Unless otherwise prescribed in these Regulations, the pesticide residue
contained in any food must not exceed the maximum limit stated for the

residue adopted by the Codex Alimentarius Commission.
[S 49/2016 wef 02/02/2016]

(4) A manufactured or mixed food containing one or more of the foods
in which pesticide residues are permitted shall not contain such residues in
greater amount than is permitted for the quantity of the food or foods
containing residues used in the preparation of the manufactured or mixed
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food.

(5) No person shall import, sell, advertise, manufacture, consign or
deliver any article of food containing the residue of 2 or more of the
pesticides specified in the Ninth Schedule unless the sum of the fractions
obtained by dividing the quantity of the pesticide present by the maximum
quantity of each pesticide permitted to be present if used alone does not
exceed unity.

Heavy metals, arsenic, lead and copper

31.—(1) No person shall import, sell, advertise, manufacture, consign or
deliver any article of food containing arsenic, lead and copper in amounts
in excess of those specified in the Tenth Schedule.

(2) No person shall import, sell, advertise, manufacture, consign or
deliver any seaweed containing inorganic arsenic in excess of 2 ppm.

(2A) A person must not import, sell, advertise, manufacture, consign or
deliver any polished rice containing inorganic arsenic in excess of 0.2

[S 152/2017 wef 01/04/2017]

Mercury

(3) No person shall import, sell, advertise, manufacture, consign or
deliver —
(a) any predatory fish containing mercury in excess of 1 ppm;
(b) any other fish, or any fish product, containing mercury in excess
of 0.5 ppm; or

(c) any other food containing mercury in excess of 0.05 ppm.
[S 816/2014 wef 15/12/2014]

Tin
(4) No person shall import, sell, advertise, manufacture, consign or

deliver any food containing tin in excess of 250 ppm.

Cadmium
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(5) No person shall import, sell, advertise, manufacture, consign or
deliver any molluscs or dried mushrooms containing cadmium in excess of
1 ppm, or any seaweed containing cadmium in excess of 2 ppm, or any
cocoa or cocoa products containing cadmium in excess of 0.5 ppm, or any

other food containing cadmium in excess of 0.2 ppm.
[S 195/2011 wef 15/04/2011]

Antimony

(6) No person shall import, sell, advertise, manufacture, consign or
deliver any food containing antimony in excess of 1 ppm.

(7) In paragraph (3), “predatory fish” means any fish of a species listed

in the Fifteenth Schedule.
[S 816/2014 wef 15/12/2014]

[S 444/2012 wef 03/09/2012]

Antibiotic residues

32.—(1) In these Regulations, ‘“antibiotic” means any chemical substance,
produced either by chemical synthesis or by a micro- organism which in
low concentration has the capability to inhibit the growth of or to destroy
bacteria and other micro-organisms.

(2) Subject to paragraph (3), no person shall import, sell, advertise,
manufacture, consign or deliver, any milk, meat and meat products, or any
article of food intended for human consumption which contains detectable
antibiotic residues or their degradation products.

(3) Notwithstanding paragraph (2), nisin may be employed in the
preservation of liquid egg products, cheese and canned foods which have
been sufficiently heat processed to destroy spores of Clostridium

botulinum.
[S 444/2012 wef 03/09/2012]

QOestrogen residues

33. No person shall import, sell, advertise, manufacture, consign or
deliver, any meat or any food derived from meat which contains residues
of the following compounds:
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(a) diethylstibestrol (3, 4-bis(p-hydroxyphenyl)-3-hexene);

(b) hexoestrol (3, 4-bis(p-hydroxyphenyl)-n-hexane);

(c) dienoestrol (3, 4-bis(p-hydroxyphenyl)-2, 4-hexadiene).

Mycotoxins

34. No person shall import, sell, advertise, manufacture, consign or

deliver any

article

of food

containing

any detectable

amount of

mycotoxins, unless the detectable amount of mycotoxin for any specified
food does not exceed the maximum amount specified as follows:

Mycotoxin

(a) Aflatoxin B1

(b) Aflatoxins,
total (B1, B2,

Gl and G2)
(c) Aflatoxin Ml

(d) Patulin

(i)

(i)
(i)

(1)
(iii)

Type of food

Any article of food except
food for infants or young
children

Food for infants or young
children

Any article of food except
food for infants or young
children

Milk

Infant formula

Food for infants or young
children (except processed
cereal-based foods)

Fruit juice

Food containing fruit juice
as ingredient

Maximum amount
of any one or
more Mycotoxins

in parts per billion

5

0.1

0.5
0.025
calculated on the
reconstituted
ready-to-drink

product
10

50
50

[S 493/2013 wef 01/08/2013]

3-monochloropropane-1,2-diol (3-MCPD)
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34A. No person shall import, sell, advertise, manufacture, consign or
deliver any soy sauce or  oyster sauce  containing = 3-
monochloropropane-1,2-diol (3-MCPD) in excess of 20 parts per billion,

calculated on 40% dry matter content.
[S 444/2012 wef 03/09/2012]

Melamine

34B. No person shall import, sell, advertise, manufacture, consign or
deliver —
(a) any powdered infant formula containing melamine in excess of 1
ppm;
(b) any liquid infant formula (as consumed) containing melamine in
excess of 0.15 ppm; or
(c) any food (other than powdered infant formula or liquid infant
formula (as consumed)) containing melamine in excess of 2.5

[S 493/2013 wef 01/08/2013]

Microbiological contamination

35.—(1) No article of food which is ready for human consumption shall
be contaminated with Escherichia coli exceeding 20 per gm or per ml in
the case of liquid food or with any pathogenic micro-organism.

(2) Any food specified in column 1 of the Eleventh Schedule shall
comply with the microbiological standard specified in columns 2 and 3 of
that Schedule.

(3) The mould count for tomato products shall be such that the
percentage of positive fields shall not be more than 20% for tomato juice
and 40% for other comminuted tomato products, including ketchup, puree
and paste.

(4) The percentage of microscopic fields shall be examined in
accordance with the method laid down by the “Association of Official
Agricultural Chemists” of the United States.
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MINERAL HYDROCARBONS

Use of mineral hydrocarbons

36—(1) In these Regulations, “mineral hydrocarbon” means any
hydrocarbon product, whether liquid, semi-liquid or solid, derived from
petroleum or synthesized from petroleum gases and includes odourless
light petroleum hydrocarbons, white mineral oils, halogenated hydrocarbons,
petroleum jellies, hard paraffins and micro-crystalline waxes.

(2) Unless exempted under these Regulations, mineral hydrocarbons shall
not be used in the composition or preparation of any article of food
intended for human consumption, and no article of food containing any
mineral hydrocarbon shall be sold for human consumption.

(3) Paragraph (2) shall not apply in relation to —

(a) any dried fruit containing not more than 0.5 part by weight of
mineral hydrocarbon per 100 parts by weight of dried fruit;

(b) any citrus fruit containing not more than 0.1 part by weight of
mineral hydrocarbon per 100 parts by weight of citrus fruit;

(c) any sugar confectionery containing mineral hydrocarbon by
reason of the use of mineral hydrocarbon as a polishing or
glazing agent for confectionery if such confectionery contains by
reason thereof not more than 0.2 part by weight of mineral
hydrocarbon per 100 parts by weight of such confectionery;

(d) any chewing compound which contains no more than 60 parts
by weight of solid mineral hydrocarbon per 100 parts by weight
of chewing compound and otherwise contains no mineral
hydrocarbon;

(e) any whole pressed cheese or part thereof containing mineral
hydrocarbon by reason of the use of mineral hydrocarbon on
the rind;

(f) any egg, laid by any domestic fowl or domestic duck which
contains mineral hydrocarbon by reason of its having been
subjected to a process of preservation consisting of being dipped
in, sprayed with or otherwise treated with mineral hydrocarbon,
and which shall be marked with the word “SEALED” on the

199



2017 HIIEE AEEHIIE X SUHSE AL

shell;

(g) any food containing mineral hydrocarbon —
(i) by reason of the use in the composition of that food of

(i)

dried fruit, citrus fruit or sugar confectionery, or any one
or more of those commodities, containing mineral
hydrocarbon not in excess of the relevant quantities
permitted in accordance with sub-paragraphs (a), (b) and
(©);

by reason of the use of mineral hydrocarbon as a
lubricant or greasing agent on some surface with which
that food has necessarily to come into contact during the
course of preparation if that food contains by reason
thereof not more than 0.2 part by weight of mineral
hydrocarbon per 100 parts by weight of the food;

(h) food containing residues of mineral hydrocarbon resulting from
its use as a solvent in the manufacture, provided that the
tolerance limit for a specified food as indicated hereafter is not

exceeded:
Mineral Tolerance
Hydrocarbon Name of Food limit (ppm)
Trichloroethylene = Decaffeinated ground coffee 25
Decaffeinated soluble (instant) 10
coffee extract
Spice oleoresins 30
Edible vegetable oil 10
Methylene chloride Decaffeinated ground coffee 10
Decaffeinated soluble (instant) 10
coffee extract
Spice oleoresins 30
Ethylene dichloride Spice oleoresins 30
Hexane Spice oleoresins 25
Edible vegetable oil 10

Where the use

of more than one chlorinated hydrocarbon is expressly

permitted in a specified food, the total residue of chlorinated
hydrocarbon in that food shall not exceed 30 ppm.
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CONTAINERS FOR FOOD

Containers for food

37—(1) No person shall import, sell, consign or deliver, or use or
permit to be used in the preparation, packing, storage or delivery of, any
food for sale if any package or container —

(a) contains more than 1 ppm of vinyl chloride monomer;

(b) yields, or is likely to yield, to its contents more than 0.01 ppm
of vinyl chloride monomer; or

(c) yields, or is likely to yield, to its contents any compounds
known to be carcinogenic, mutagenic or teratogenic or any other

poisonous or injurious substance.
[S 444/2012 wef 03/09/2012]

2)~4) 8=

IRRADIATED FOOD

Irradiated food

38.—(1) No person shall import or sell any food which has been
exposed to ionizing radiation unless —
(a) such ionizing radiation has been conducted in accordance with
the requirements of —
(1) the Codex Code of Practice for Radiation Processing of

Food (CAC/RCP 19-1979); and
[S 49/2016 wef 02/02/2016]

(i1) the Codex General Standard for Irradiated Foods

(CODEX STAN 106-1983); and
[S 49/2016 wef 02/02/2016]

(b) such irradiated food meets all the requirements of the Codex
General Standard for Irradiated Foods (CODEX STAN
106-1983).
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[S 195/2011 wef 15/04/2011]
[S 49/2016 wef 02/02/2016]

2) A=

PART 1V
STANDARDS AND PARTICULAR LABELLING
REQUIREMENTS FOR FOOD
Flour, bakery and cereal products

Flour or wheat flour

39.—(1) Flour or wheat flour shall be the fine, clean and sound product
obtained in the commercial milling of sound and clean wheat grain and
shall —

(a) have a moisture content of not more than 15%;

(b) have not less than 6% protein (total nitrogen x 5.7) calculated
on a wet basis of 14% moisture content; and

(c) yield not more than 0.6% of ash calculated on a wet basis of
14% moisture content.

(2) Flour may contain the following:

(a) malted wheat flour;

(b) malted barley flour in an amount not exceeding 0.75% of the
weight of the flour;

(c) harmless preparation of enzymes obtained from Aspergillus
oryzae;

(d) ascorbic acid as bread improver;

(¢) ammonium or potassium persulphate in an amount not exceeding
250 ppm (calculated by weight);

(f) ammonium chloride in an amount not exceeding 0.2% (calculated
by weight); and

(g) acid calcium phosphate [calculated as CaH4(PO4)2] in an
amount not exceeding 0.7%.

(3) Flour shall not be artificially bleached except by oxidising changes
brought about by means of an electrical process in which only ozone or

202



BIEE

oxides of nitrogen are produced, or by chlorine or chlorine dioxide, or by
benzoyl peroxide. The residue of chlorine dioxide and benzoyl peroxide in
the flour shall not exceed 50 ppm (calculated by weight).

(4) Flour intended for the manufacture of biscuit may contain sulphur
dioxide not exceeding 200 ppm (calculated by weight).

(5) No flour, intended for sale as such, shall contain any emulsifier or
stabiliser.

Wholemeal, whole wheat or entire wheat flour

40.—(1) Wholemeal, whole wheat or entire wheat flour shall be the
clean and sound, coarse or fine product obtained by grinding clean and
sound wheat and it shall contain all the constituents of such wheat. It
shall contain —

(a) not more than 15% moisture;

(b) not less than 8% protein (total nitrogen x 5.7) calculated on a
wet basis of 14% moisture content; and

(c) not less than 1.8% crude fibre calculated on a wet basis of 14%
moisture content.

Mixtures of flour and bran shall not be deemed to be wholemeal flour.

(2) Wholemeal, whole wheat or entire wheat flour shall not contain any
added substance other than those permitted in regulation 39(2).

Wholegrain
40A. A =F

Vital gluten flour

41. Vital gluten or gluten flour shall be the product obtained from white
wheat flour by the removal of a large proportion of starch. It shall
contain not more than 10% moisture and calculated on a moisture-free
basis not less than 12.7% nitrogen, and shall not contain any added
substance.

Self-raising flour
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42. Self-raising flour shall be the white wheat flour to which the
ingredients of baking powder have been added. It shall liberate not less
than 0.5% by weight of carbon dioxide when moistened and heated, and
shall contain not more than 0.6% of sulphates, calculated as calcium
sulphate. It shall not contain any other added substance.

Protein-increased flour

43. Protein-increased flour shall conform in all respects with the general
standard for white wheat flour, other than that of protein content. It shall
contain not less than 2.5% nitrogen, calculated on a moisture-free basis,
and may contain added gluten.

Comn flour

44, Corn flour or cornstarch shall be the starch powder derived from
any variety of corn. It shall not yield more than 0.8% of ash.

Rice flour

45. Rice flour or ground rice shall be the meal obtained by grinding
husked rice. It shall not yield more than 1.5% ash and shall not contain
any foreign substance other than dextrose or talc derived from polished
rice.

Tapioca flour

46. Tapioca flour shall be the starch powder derived from the root of

the cassava plant (Manihot utilissima). It shall not yield more than 0.2%
ash.

Bakery products

47. In these Regulations, “bakery product” means any food for which a
standard has been prescribed in regulations 48 to 52.

Bread

48. Bread shall be made by baking a yeast-leavened dough prepared
with flour and water and may contain —
(a) salt;
(b) edible fats;
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(¢) milk or milk products;

(d) eggs;
(e) sweeteners including permitted sweetening agents;
[S 1952011 wef 15/04/2011]

(f) malt syrup, malt extract or malt flour;

(g) vinegar;

(h) soya bean or other flours;

(1) permitted emulsifiers and stabilisers;

(j) permitted Class II chemical preservatives; and
(k) permitted colouring matters.

Wholemeal bread

49. Wholemeal bread shall be bread made from wholemeal flour or a
mixture of wholemeal flour and other flours. It shall contain not less than
0.6% fibre calculated on the dry matter of bread and shall not contain any
colouring molasses or caramel.

Fruit bread
50. Ak

Rye bread
51. A=

Milk bread
52. AEF

Labelling of bakery products
53. A

Flour confectionery

54—(1) Flour confectionery, including pastry, cakes and biscuits, shall
be the product, cooked or uncooked, of a mixture of cereals and other
foodstuffs, and shall exclude bakery products.

(2) Flour confectionery may contain permitted flavouring agents,
permitted colouring matter and permitted preservatives.
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(3) The coating of biscuits described as “chocolate” shall contain not
less than 12% of water-free and fat-free residue of cocoa paste, or shall
comply with the standard for chocolate prescribed in regulation 168.

Pasta

55—(1) In these Regulations, “pasta” means any product which is
prepared by drying of extruded or moulded units of dough or by steaming
of slitted dough with or without drying.

(2) Pasta shall comprise principally a cereal meal and may contain one
or more of the following:
(a) common salt;
(b) eggs;
(c) various kinds of starch;
(d) edible fats and oils;
(e) permitted flavouring agents and permitted colouring matters; and
(f) any other foodstuffs.

Noodles

(3) Noodles of various types, including products which are commonly
known as “mee” (“mian”) and other “mee” products, except noodles which
contain less than 20% moisture, shall be pasta which contains not less
than 50% flour.

(4) Noodles which contain less than 20% moisture, including “spaghetti”,
“macaroni” and the product commonly known as “mee sua” (“mian xian”
shall contain not less than 70% wheat flour.

Rice noodles

(5) Rice noodles, of wvarious types, including products which are
commonly known as “kuay teow” (“guo tiao”), “bee tai mak” (“mi shai
mu”) and “hor fun” (“he fen”), except rice noodles which contain less
than 20% moisture, shall be pasta which contains not less than 50% rice
flour.
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(6) Rice noodles which contain less than 20% moisture, including the
product commonly known as “bee hoon” (“mi fen”), shall contain not less
than 80% rice flour.

Labelling of pasta
56. Aef

AERATING INGREDIENTS

Cream of Tartar

57. Cream of Tartar shall contain not less than 99% acid tartrates
calculated as potassium hydrogen tartrate.

Baking powder

58.—(1) Baking powder means a salt or a mixture of salts, with or
without a farinaceous diluent substance, which evolves carbon dioxide on
being moistened or heated, and which may be used in the preparation of
articles of food as a chemical leaven. It shall contain not more than 1.5%
sulphates, calculated as calcium sulphate. It shall yield not less than 8%
carbon dioxide on heating with water.

(2) Coloured baking powder or golden raising powder shall conform to
the standards prescribed for baking powder except that it shall yield not
less than 6% carbon dioxide on heating with water.

MEAT AND MEAT PRODUCTS

Meat

59. Meat means any edible part of the carcass of any animal or bird,
healthy at the time of slaughter, which is ordinarily used as food by man,
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whether fresh, or prepared by freezing, chilling, preserving, salting or by
any other process.

Fresh, raw or chilled meat

60. Fresh meat, raw meat, or chilled meat shall be meat that has been
maintained in a wholesome condition without any part having been frozen.

Dressed Bird

60A.—(1) No person shall import, sell or advertise for sale any dressed
bird as fresh or chilled dressed bird unless it is labelled with the name of
the service abattoir, the date of the slaughtering and, in the case of
imported dressed bird, the country of origin.

(2) For the purposes of paragraph (1), any dressed bird for sale or
advertised for sale which is not frozen shall be deemed to be fresh
dressed bird unless otherwise labelled.

Frozen meat

61. Frozen meat shall be meat which has been subjected to a freezing
process specially designed to preserve the wholesomeness and quality of
the product which is maintained in a wholesome condition at a
temperature of -18°C or below except during frozen storage defrosting
cycles or during transfer from the delivery vehicle to the frozen meat
store on frozen meat display unit. The temperature of frozen meat shall at

no time exceed -12°C.
[S 195/2011 wef 15/04/2011]

Corned, cured, pickled or salted meat

62.—(1) Corned meat, cured meat, pickled meat or salted meat, including
ham and bacon, is meat cooked or uncooked, which has been prepared by
treatment with salt, sugar, vinegar, or spices, whether singly or in
combination.

(2) Corned meat, cured meat, pickled meat or salted meat may contain
soluble inorganic phosphates in proportion not exceeding the equivalent of
0.3% of phosphorus pentoxide, P205.
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(3) Corned meat, cured meat, pickled meat or salted meat may contain
sodium nitrite, potassium nitrite, sodium nitrate or potassium nitrate, alone
or in combination, provided that the amount of nitrites and nitrates present
in the final product do not exceed the permitted levels specified in Part I

of the Fourth Schedule.
[S 493/2013 wef 01/08/2013]

Smoked meat

63.—(1) Smoked meat is meat cooked or uncooked, which has been
maintained in a wholesome condition and treated with salt and subjected
to the action of smoke derived from wood that is free from paint or
timber preservative or meat treated with natural smoke solutions, extracts
and its identical synthetic equivalent.

(2) Smoked meat may contain sugar and may contain formaldehyde
incidentally absorbed in the processing in proportion not exceeding 5 ppm.

(3) Smoked meat may contain potassium or sodium nitrite, potassium or
sodium nitrate, alone or in combination, provided that the amount of
nitrites and nitrates present in the final product do not exceed the

permitted levels specified in Part 1 of the Fourth Schedule.
[S 493/2013 wef 01/08/2013]

Minced or chopped meat

64.—(1) Minced meat or chopped meat shall be meat, whether fresh or
chilled, which has been comminuted by mincing, chopping or cutting. It
shall not contain any preservative, salt or other added substance.

(2) Minced beef shall contain not more than 30% fat and when the
product is represented by any means whatsoever as being lean it shall
contain not more than 15% fat.

Hamburgers or beefburgers and similar products

65.—(1) Hamburgers or beefburgers shall be minced meat comprising a
minimum of 90% meat, with or without the addition of cereal, flavouring
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substances, salt, spices, herbs, sugar, vinegar, sodium caseinate or other
foodstuffs. Hamburgers or beefburgers shall contain not less than 15%
protein (total nitrogen x 6.25) combination and not more than 30% fat.

2)~(3) =

Sausage meat

66.—(1) Sausage meat shall be chopped or comminuted meat. It may
contain salt, sugar, spices, herbs and wholesome farinaceous substances.

(2) Sausage meat shall contain not more than 6% starch and in the case
of pork sausage meat and beef sausage meat not less than 65% and 50%
meat respectively, and not more than 40% of the meat content shall be
fat.

(3) Sausage meat may contain potassium or sodium nitrite, potassium or
sodium nitrate, alone or in combination, provided that the amount of
nitrites and nitrates present in the final product does not exceed the

permitted levels specified in Part I of the Fourth Schedule.
[S 493/2013 wef 01/08/2013]

Sausages

67.—(1) Sausage shall include Chinese sausage and shall be sausage
meat enclosed in a skin or casing. It may contain harmless Lactobacillus
cultures and lactic acid starter culture, Pediococcus cerevisiae, with or
without subsequent dipping in vinegar, smoking or cooking.

(2) Smoked sausage may contain not more than 5 ppm formaldehyde.

Meat extracts, meat essences and meat juices

68.—(1) Meat extract, meat essence and meat juice are products obtained
from meat extraction, whether concentrated or not, and shall contain the
protein of flesh. Meat essence shall contain no extract of yeast or other
added substances except salt and harmless herbal substances. Meat juice
may contain glycerine if the presence and percentage of glycerine is
declared on the label.
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(2) Meat essence other than chicken essence shall contain not less than
3% (w/v) protein (total nitrogen x 6.25).

Chicken essence and double strength chicken essence

69. Chicken essence shall be meat essence and shall contain not less
than 7% (w/v) protein (total nitrogen x 6.25). Any chicken essence which
is claimed to be double strength shall contain a proportionately larger
percentage of protein. Any chicken essence which is claimed to be
concentrated shall contain not less than 9% (w/v) protein (total nitrogen x
6.25).

Meat paste or pate

70. Meat paste or pate, which includes meat spread, shall be a smooth
readily spreadable product with a meat content of not less than 70% in
the form of finely divided meat, and not less than 60% of the meat
content shall be lean meat.

FISH AND FISH PRODUCTS

Fish
71. Fish shall be any edible and wholesome part of any marine or

freshwater animal, other than a mammal, that is ordinarily used for human
consumption, and shall include crustaceans and molluscs.

Fresh or chilled fish

72. Fresh or chilled fish shall be fish which has been maintained in a
wholesome condition without any part having been frozen.

Frozen fish

73. Frozen fish shall be fish which has been subjected to a freezing
process specially designed to preserve the wholesomeness and quality of
the product and maintained in a wholesome condition at a temperature of
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-18°C or below except during frozen storage defrosting cycles or during
transfer from the delivery vehicle to the frozen fish store on frozen fish
display unit. The temperature of the frozen fish shall at no time exceed
-12°C.

[S 195/2011 wef 15/04/2011]

Smoked fish

74. Smoked fish shall be fish which has been maintained in a
wholesome condition and treated with salt and subjected to the action of
smoke derived from wood that is free from paint or timber preservative or
fish treated with natural smoke solutions, extracts and its 1dentical
synthetic equivalent. It may be coloured with annatto and may contain
formaldehyde incidentally absorbed in processing 1in proportion not
exceeding 5 ppm.

Salted fish

75. Salted fish shall be fish which has been maintained in a wholesome
condition and treated with salt. It may be dried and smoked or coloured
with annatto.

Fish paste

76. Fish paste shall be a paste prepared from one or more kinds of fish,
with or without other wholesome foodstuffs, condiments and permitted
colouring matter. It shall contain not less than 70% fish.

Fish cakes and fish balls

77. Fish cakes including fish balls shall be prepared from one or more
kinds of fish, with or without starch, condiments or permitted colouring
matters. They shall contain not less than 40% fish.

EDIBLE FATS AND OILS

Edible fats and oils

212



BIEE

78 —(1) Edible fats and oils shall mean the fats and oils modified or
not and commonly recognised as wholesome foodstuffs. Unless otherwise
specified, the peroxide value of edible fats and oils shall not be more
than 10 milliequivalents of peroxide oxygen per kg of fat or oil. They
may contain permitted anti-oxidants and anti-foaming agents.

(2) Edible fats and oils shall be free from offensive odour and taste.

(3) Prepacked edible fats and oils for sale or for use as an ingredient in
the preparation of foods shall not contain trans fatty acids at levels
exceeding 2% (W/w).

[S 175/2012 wef 02/05/2012]

(4) In these Regulations, “trans fatty acids” means the geometrical
isomers of monounsaturated and polyunsaturated fatty acids having
non-conjugated, interrupted by at least one methylene group, carbon-

carbon double bonds in the trans configuration.
[S 175/2012 wef 02/05/2012]

Labelling of edible fats or oils
79. At

Coconut oil

80. Coconut oil shall be oil obtained from the fruit of Cocos nucifera
and shall have —
(a)~(g) A=F

Com oil

81. Corn oil (maize oil) shall be oil obtained from the germ of Zea
mays and shall have —
(@~(d) =F

Cottonseed oil

82. Cottonseed oil shall be oil obtained from the seed of cultivated
species of Gossypium and shall have —
(a)~(d) A =F
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Groundnut oil

83. Groundnut oil (peanut oil) shall be oil obtained from the seed of
Arachis hypogaea and shall have —
(a)~(e) =

Olive oil

84. Olive oil shall be oil obtained from the fruit of Olea europaea and
shall have —
(@~(d) =F

Safflower oil

85. Safflower oil (Carthamus oil or Kurdee oil) shall be oil obtained
from the seed of safflower (Carthamus tinctorius L) and shall have —

(a)~(d) 8=

Sesame oil

86. Sesame oil shall be oil obtained from the seed of Sesamum indicum
and shall have —

(@)~(e) A=

Soya bean oil

87. Soya bean oil shall be oil obtained from the seed of Soja max and
shall have —
(a)~(e) W=

Sunflower seed oil

88. Sunflower seed oil shall be oil obtained from the seed of Helianthus
annuus and shall have —

(a)~(d) 8=

Dripping
89. Dripping (edible tallow) shall be the clean fat rendered from the fat

or bones of sheep, ox or buffaloes and shall have —
(a) a free fatty acid content, calculated as oleic acid, of not more
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than 2% (w/w);

(b) not more than 1% (w/w) foreign matter, including salt,
unavoidably incorporated in the course of rendering;

(c) not more than 2% (w/w) water; and

(d) a peroxide value of not more than 16 milliequivalents peroxide
oxygen per kg fat.

Lard

90. Lard shall be the clean fat rendered from the meat of swine and
shall have —
(a) a free fatty acid content, calculated as oleic acid, of not more
than 2% (w/w);
(b) not more than 1% (w/w) foreign matter, including salt,
unavoidably incorporated in the course of rendering; and
(c) not more than 1% (w/w) water.

Margarine

91.—(1) Margarine shall be the food which is an emulsion of edible
animal or vegetable fats or oils with water or milk products or both and
is capable of being used for the same purposes as butter. Margarine shall
contain not more than 16% (w/w) moisture and shall conform to the
general standard as laid down in this Part for edible fats and oils. It shall
contain no other substance except salt and permitted colouring matter,
anti-oxidant, emulsifier, flavouring agent, chemical preservative and

sequestrant.
[S 195/2011 wef 15/04/2011]

(2) Despite regulation 11(4), margarine or table margarine shall be
margarine that has added vitamins and shall contain in each 1 kg —
(a) vitamin A of an amount not less than 8.5 mg of retinol activity;
and

(b) vitamin D of an amount not less than 55 mcg of cholecalciferol.
[S 152/2017 wef 01/04/2017]

(3) A=k

Fat spread
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91A.—(1) Fat spread shall be table spread which is food in the form of
a spreadable emulsion, principally of edible animal or vegetable fats or
oils with water or milk products or both.

(2) Fat spread may contain permitted colouring matter, anti-oxidant,

emulsifier, flavouring agent, chemical preservative and sequestrant.
[S 195/2011 wef 15/04/2011]

(3) Fat spread sold as special purpose food may, subject to compliance
with regulation 250A, contain up to 8% (w/w) of added phytosterols or

14% (w/w) phytosterol esters.
[S 195/2011 wef 15/04/2011]

(4) Fat spread does not include margarine and butter.

Vanaspati
92.—(1) Vanaspati shall be the refined edible vegetable oil whether or
not it has been subjected to a process of modification in any form. It
shall be prepared from groundnut oil, cotton seed oil or sesame oil or a
mixture thereof or other harmless vegetable oil and shall have —

(2)~(3) =

MILK AND MILK PRODUCTS

Milk
93.—(1) Milk shall be the normal mammary secretion of cows, buffaloes,
or goats without either addition thereto or extraction therefrom and shall
contain —
(a) not less than 8.5% (w/w) milk solids other than milk fat;
(b) not less than 3.25% (w/w) milk fat; and
(c) no added water, dried or condensed milk or any fluid
reconstituted therefrom or any skimmed milk, colouring matter,
or any other added substance.
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[S 49/2016 wef 02/02/2016]

(2) A person must not import, sell or advertise raw milk intended for

direct human consumption.
[S 49/2016 wef 02/02/2016]

(3) In this regulation, “raw milk” means milk that has not been —
(a) heat-treated in accordance with regulation 94(1), 95(1) or 96(1);
or
(b) otherwise treated in a way acceptable to the Director-General
that has an equivalent effect on the milk as if it were

heat-treated in accordance with regulation 94(1), 95(1) or 96(1).
[S 49/2016 wef 02/02/2016]

Pasteurised milk

94 —(1) Pasteurised milk shall be milk which has been effectively
heat-treated once only by heating the milk to a temperature of not less
than —

(a) 62.8°C and not more than 65.6°C and holding it at such
temperature for not less than 30 minutes, and then immediately
and rapidly reducing the temperature to 4.4°C or below; or

(b) 72°C and not more than 73.5°C and holding it at such
temperature for at least 15 seconds, and then immediately and
rapidly reducing the temperature to 4.4°C or below.

(2)~(3) V=

Ultra heat treated milk

95.—(1) Ultra heat treated milk or U.H.T. milk shall be milk which has
been subjected to heat treatment by being retained at a temperature of not
less than 135°C for a minimum of two seconds and immediately
aseptically packed in sterile containers.

(2) Every package of U.H.T. milk shall be date-marked in accordance
with regulation 10.

Sterilised milk
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96.—(1) Sterilised milk shall be milk which has been filtered or
clarified, homogenised and thereafter heated to and maintained at a
temperature of not less than 100°C for a length of time sufficient to kill
all the micro-organisms present and shall be packed in hermetically sealed
containers.

(2) Every package of sterilised milk, except canned sterilised milk, shall
be date-marked in accordance with regulation 10.

Homogenised milk

97.—(1) Homogenised milk shall be milk which has been treated by heat
and has been processed in such a manner as to break up the globules of
butterfat and to cause them to remain uniformly distributed throughout the
milk. It shall not contain any added substance other than permitted
stabilisers.

(2) Every package of homogenised milk, except canned sterilised
homogenised milk, shall be date-marked in accordance with regulation 10.

Reconstituted or recombined milk

98.—(1) Reconstituted or recombined milk shall be the product prepared
from milk substances combined with water or milk or both water and
milk. It shall not contain any added substance other than permitted
stabilisers.

2)~4) V=

Evaporated milk

99.—(1) Evaporated milk or unsweetened condensed milk shall be milk
which has been concentrated by the removal of part of its water or milk
which is made up of a mixture of milk substances and water or milk or
both.

(2) Evaporated milk or unsweetened condensed milk shall contain —
(a) not less than 28% (w/w) total milk solids including milk fat;
and
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(b) not less than 8% (w/w) milk fat.

It may contain sodium, potassium and calcium salts of hydrochloric acid,
citric acid, carbonic acid, orthophosphoric acid and phosphoric acid,
vitamins and permitted stabilisers and shall not contain any other added
substances.

Sweetened condensed milk

100. Sweetened condensed milk shall be milk which has been
concentrated by the removal of part of its water, or milk which is made
up of a mixture of milk substances and water or milk or both, and to
which sugar has been added, and shall contain —

(a) not less than 28% (w/w) total milk solids including milk fat;
(b) not less than 8% (w/w) milk fat; and
(c) no added substances other than any or any combination of the
following:
(i) sodium hexametaphosphate, up to a level of 2000 ppm;
(i1) sugar; or
(iii) vitamins.
[S 195/2011 wef 15/04/2011]

Dried milk or milk powder or dried whole milk or dried full cream milk
or full cream milk powder

101.—(1) Dried milk or milk powder or dried whole milk powder or
dried full cream milk shall be the product resulting from the desiccation
of milk and shall contain —

(a) not less than 26% (w/w) milk fat;

(b) not more than 5% (w/w) moisture; and

(c) no added substances other than vitamins and one or more
permitted emulsifiers.

2) A=

Dried half cream milk

102.—(1) Dried half cream milk shall be the product, in powder or solid
form, which remains after the removal from milk or cream of water and
part of its fat and shall contain —
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(a) not less than 14% (w/w) milk fat;
(b) not more than 5% (w/w) moisture; and
(¢) no added substances other than vitamins.

(2) A=

Skimmed or separated milk or defatted milk

103.—(1) Skimmed or separated milk or defatted milk shall be the
product remaining after the removal from milk or cream of its fat,
whether or not such substance is condensed, evaporated, concentrated,
powdered, dried or desiccated and whether or not vitaminised, and includes
buttermilk.

2)~4) V=

Filled milk

104.—(1) Filled milk shall be any milk, cream or skimmed milk,
whether or not condensed, concentrated, powdered, dried or desiccated to
which has been added, or which has been blended or compounded with
any fat or oil other than milk fat, so that the resulting product is an
imitation or semblance of milk or milk products. It shall comply with the
standards laid down with the exception of the origin of fat, for milk or
the respective milk powder it resembles or imitates.

(2)~(3) V=

Flavoured milk

105.—(1) Flavoured milk shall be a liquid milk drink made from milk,
milk powder, skimmed milk or skimmed milk powder, with flavouring

substances.
[S 195/2011 wef 15/04/2011]

(1A) Flavoured milk may contain salt, sweeteners including permitted
sweetening agents, permitted colouring matters and stabilisers and shall

contain not less than 2% (w/w) milk fat.
[S 195/2011 wef 15/04/2011]
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2)~(3) =

Lactobacillus milk drink or cultured milk drink

106.—(1) Lactobacillus milk drink or cultured milk drink shall be a
fermented product made by inoculating pasteurised milk from which a
portion of fat may have been removed and water may have been added
with cultures of lactic acid producing bacteria. It may contain permitted
colouring matters and flavouring agents.

(2) Lactobacillus milk drink or cultured milk drink shall contain not less
than 3% (w/w) non-fat milk solids.

(3) Lactobacillus milk drink or cultured milk drink which is labelled as
“Lactobacillus milk” or “cultured milk” shall comply with the standards
laid down for milk in respect of milk solid and milk fat content.

(4) Every package of lactobacillus milk drink or cultured milk drink
shall be date-marked in accordance with regulation 10.

Malted milk powder

107. Malted milk powder shall be the product made by combining milk
with the liquid separated from a mash of ground barley malt and meal,
with or without the addition of salt, sodium bicarbonate or potassium
bicarbonate, in such a manner as to secure the free enzyme action of the
malt extract, and by removing water, and shall contain —

(a) not less than 7.5% (w/w) milk fat; and
(b) not more than 3.5% (w/w) moisture. It may contain permitted
flavouring agents.

Whey

108. Whey shall be the substance remaining after the removal from
milk, cream or skimmed milk of the curd in the process of cheese
making, whether or not such substance is condensed, evaporated,
concentrated, powdered, dried or desiccated.
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Labelling of milk
109. A=

Cream

110.—(1) Cream shall be that portion of milk in which the greater part
of the milk fat has been concentrated. It shall contain not less than 35%
(w/w) of milk fat and shall not contain any added substance.

(2) Every package of cream, except sterilised canned cream, shall be
date-marked in accordance with regulation 10.

Homogenised cream

111.—(1) Homogenised cream shall be cream which has been treated by
heat, and has been processed in such a manner as to break up the
globules of butterfat and cause them to remain uniformly distributed
throughout the milk instead of rising to the surface. It shall not contain
any added substance other than permitted emulsifiers and permitted
stabilisers.

(2) Every package of homogenised cream, except sterilised homogenised
canned cream, shall be date-marked in accordance with regulation 10.

Reconstituted or recombined cream

112.—(1) Reconstituted or recombined cream shall be the product built
up of milk substances with either water or milk or both. It shall not
contain any added substance other than permitted emulsifiers and permitted
stabilisers and it shall comply, as to the content of milk fat, with the
standards laid down for cream.

2)~(3) =

Thickened cream

113.—(1) Thickened cream shall be cream which has been treated by
heat, with or without the addition of sugar, permitted emulsifiers and
permitted stabilisers, sucrate of lime or rennet and containing edible
gelatine.
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(2) Every package of thickened cream, except sterilised canned thickened
cream, shall be date-marked in accordance with regulation 10.

Reduced cream

114.—(1) Reduced cream shall be the product containing not less than
18% (w/w) milk fat but less than 35% (w/w) milk fat and shall comply
with all other standards laid down for cream.

(2) Every package of reduced cream, except sterilised canned reduced
cream, shall be date-marked in accordance with regulation 10.

Sour cream

115.—(1) Sour cream is any cream which following pasteurisation has
been intentionally soured by the use of lactic acid producing bacteria.

(2) Every package of sour cream shall be date-marked in accordance
with regulation 10.

Butter

116. Butter shall be the solid product derived exclusively from milk or
cream, or both, and shall be free from rancidity. It shall contain not less
than 80% (w/w) of milk fat and not more than 16% (w/w) moisture. It
may contain added salt and harmless vegetable colouring matter and shall
contain no other added substance except as expressly permitted by these
Regulations.

Cheese

117.—(1) Cheese shall be the solid or semi-solid product obtained by
coagulating the casein of milk, skimmed milk, cream or any mixture of
these with rennet, pepsin or acid. It may contain ripening ferments,
harmless acid-producing bacterial cultures, special mould cultures,
seasoning, lysozyme or permitted flavouring agent, anti-caking agent,
colouring matter or chemical preservative. It shall not contain any fat

other than milk fat.
[S 195/2011 wef 15/04/2011]
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(2) Natamycin may be applied to the rind of a cheese by dipping or by
spraying such that the proportion of natamycin in a sample taken from the
surface to a depth of less than 5 mm, is not greater than 1 mg/sq dm.

(3) Natamycin should not be detected at a depth of 5 mm or more and
should not be used together with sorbic acid.

Cheddar cheese

118. Cheddar cheese shall contain not less than 48% (w/w) milk fat in
water-free substance and not more than 39% (w/w) water.

Unnamed cheese

119. Cheese sold without any name or classification shall contain not
less than 48% (w/w) milk fat in water-free substance and not more than
39% (w/w) water.

Cream cheese

120. Cream cheese shall be cheese made from cream or from milk to
which cream has been added, and shall contain —
(a) not more than 55% (w/w) moisture; and
(b) not less than 65% (w/w) milk fat on the dry basis.

Processed or emulsified cheese

121. Processed or emulsified cheese shall be cheese which has been
comminuted, emulsified and pasteurised. It shall contain —
(a) not more than 45% (w/w) moisture;
(b) not less than 45% (w/w) milk fat on the dry basis; and
(c) not more than 3% (w/w) added anhydrous emulsifying salts.

Cheese spread or cheese paste

122. Cheese spread or cheese paste shall be a pasteurised spreadable
cheese, and shall conform to the standards prescribed for processed or
emulsified cheese, except that the moisture content shall not be more than
60% (W/w).
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Yoghurt

123.—(1) Yoghurt shall be a fermented product made by inoculating
pasteurised milk from which a portion of the fat may have been removed
before pasteurisation or to which dried milk or dried non-fat milk solids
have been added before pasteurisation, with cultures of Lactobacillus
bulgaricus and one or more of the following bacteria, namely,
Streptococcus  thermophilus, Lactobacillus acidophilus and Bacterium
yoghurtii.

(2) Lactobacillus bulgaricus and one or more of such other bacteria
referred to in paragraph (1) shall predominate substantially in the product.

(3) Yoghurt may contain sugar and permitted colouring matter and
flavouring agent. Yoghurt includes low-fat yoghurt, fat-reduced yoghurt,
non-fat yoghurt and skimmed milk yoghurt.

(4) Yoghurt shall contain not less than 8.5% (w/w) milk solids other
than milk fat.

(5) Yoghurt other than low-fat yoghurt, fat-reduced yoghurt, skimmed
milk yoghurt and non-fat yoghurt shall contain not less than 3.25% (w/w)
milk fat.

(6) Low-fat yoghurt or fat-reduced yoghurt shall contain not more than
2% (w/w) milk fat.

(7) Non-fat yoghurt or skimmed milk yoghurt shall contain not more
than 0.5% (w/w) milk fat.

(8) Every package of yoghurt shall be date-marked in accordance with
regulation 10.

Fruit yoghurt

124.—(1) Fruit yoghurt shall be yoghurt blended together with fruit, fruit
pulp, sliced fruit or fruit juice, with or without sugar, permitted
preservatives or permitted colouring matter.
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(2) Fruit yoghurt shall contain not less than 8.5% (w/w) milk solids
other than fat and not less than 1% (w/w) milk fat and not less than 5%
(w/w) fruit or fruit juice.

(3) Every package of fruit yoghurt shall be date-marked in accordance
with regulation 10.

Ghee or ghi

125.—(1) Ghee or ghi shall be the pure clarified fat obtained by the
removal of water and non-fat solids from butter or cream. It shall conform
with the following standards:

(a) not more than 0.3% (w/w) moisture;

(b) not more than 3% (w/w) free fatty acid calculated as oleic acid;
(c) a Reichert value of not less than 23.5%;

(d) a Polenske value between 1.5-4; and

(e) a butyro number between 42-45 (at 40°C).

(2) Ghee shall not contain any added substances other than the
following:
(a) citric acid; or
(b) permitted anti-oxidants of a description and in the proportions

specified in the Third Schedule.
[S 195/2011 wef 15/04/2011]

(3) A=

ICE-CREAM, FROZEN CONFECTIONS AND RELATED
PRODUCTS

Ice-cream

126. Ice-cream shall be the frozen preparation of milk or cream or milk
products in which part or the whole of milk fat may have been replaced
by other edible fat or oil with or without the addition of sugar. It shall
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contain not less than 5% (w/w) fat and not less than 7.5% (w/w) non-fat
milk solids.

Dairy ice-cream

127. Dairy ice-cream or full cream-ice or dairy cream-ice shall be the
frozen preparation of milk or cream or milk products with or without the
addition of sugar. It shall contain not less than 10% (w/w) milk fat and
not less than 7.5% (w/w) non-fat milk solids.

Milk-ice

128. Milk-ice shall be the frozen food containing not less than 2.5%
(w/w) milk fat and not less than 7% (w/w) non-fat milk solids.

Frozen confections

129.—(1) Frozen confections shall be the frozen preparation of water and
one or more wholesome foods including non-fat milk solids, fruit pulp,
fruit juice, nuts or beans, with or without the addition of sugar, permitted
flavouring agents, permitted colouring matters and permitted stabilisers.

(2) Frozen confections include water ices, iced sherbet and ice lollies.

SAUCE, VINEGAR AND RELISHES

Sauce

130. Sauce other than those otherwise specified shall be a liquid or
semi-liquid savoury product prepared from foodstuffs with or without
spices.

Soya bean sauce

131.—(1) Soya bean sauce shall be a clear, salty, brown liquid made
from sound soya beans with or without other wholesome foodstuffs, by
either enzymic reaction or acid hydrolysis or by both methods.
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(2) Soya bean sauce must be palatable and free from any offensive
odour or any mould, except harmless strains of Aspergillus belonging to
the flavus-oryzae group.

(3) Soya bean sauce may contain sugar, caramel and permitted chemical
preservative. The total nitrogen content shall not be less than 0.6% (w/v).

QOyster sauce

132. Opyster sauce shall be the product made from oyster extract, salt,
edible starch, with or without the addition of vinegar, citric acid, tartaric
acid, monosodium glutamate, permitted preservatives and colouring matters.
It shall contain not less than 2.5% (w/w) protein (total nitrogen x 6.25).

Tomato sauce

133. Tomato sauce, ketchup, catsup and relish shall conform with the
following standards:

(a) it shall contain not less than 4% (w/w) tomato solids derived
from clean and wholesome tomatoes;

(b) it shall be strained, with or without heating, so as to exclude
seeds or other coarse or hard substances;

(c) it shall contain no fruit or vegetable other than tomato except
onion, garlic, spices and condiments added for flavouring
purposes; and

(d) it may contain salt, sugar and vinegar and shall not contain any
added colouring matter.

Chilli sauce

134. Chilli sauce or chilli paste shall be the product made from sound
ripe chillies. It may contain spices, salt, garlic, edible starch, tomatoes,
onion, sugar, vinegar or acetic acid and shall contain no other substance
except permitted chemical preservatives, colouring matters, stabilisers and
flavour enhancers.

Vinegar

135.—(1) Vinegar shall be the liquid produced by either or both
alcoholic and acetous fermentation of one or more of the following:
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malt, spirit, wine, cider, alcoholic liquors, fruit, honey, dextrose and
sugar (including unrefined crystal sugar and refined syrups or
molasses).

(2) Every variety of vinegar shall contain —
(a) not less than 4 g of acetic acid in 100 ml; and
(b) no mineral acid or any other added substance or colouring
matter except caramel.

(3) Every package containing vinegar shall be labelled in accordance
with regulation 139.

Distilled vinegar

136.—(1) Distilled vinegar shall be the liquid produced by the distillation
of vinegar.

(2) Every package containing distilled vinegar shall be labelled in
accordance with regulation 139.

Blended vinegar

137.—(1) Blended vinegar shall be the liquid produced by mixing
vinegar with distilled vinegar. It shall contain not less than 50% vinegar.

(2) Every package containing blended vinegar shall be labelled in
accordance with regulation 139.

Artificial or imitation vinegar

138.—(1) Artificial or imitation vinegar shall be a mixture of water and
acetic acid with or without flavouring essences.

(2) Artificial or imitation vinegar shall contain —
(a) not less than 4g acetic acid and not more than 12.5g acetic acid
in 100ml; and
(b) no mineral acid or any other substance or colouring matter
except caramel and permitted flavouring agents.
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(3) Every package containing artificial or imitation vinegar shall be
labelled in accordance with regulation 139.

Labelling of vinegar
139. A =F

Salad dressing

140.—(1) Salad dressing shall be a mixture of either vegetable or milk
fat with vinegar or citrus fruit juice or both with or without other
foodstuffs, permitted chemical preservatives, colouring matters, flavouring

agents, emulsifiers and sequestrants.
[S 493/2013 wef 01/08/2013]

(2) Salad dressing described as mayonnaise shall be a product that
contains not less than 30% (w/w) of vegetable oil, and in which the sole
emulsifier is egg yolk or whole egg.

Pickles

141. Pickles shall be sound vegetables or fruits or both, preserved in
salt, vinegar or acetic acid, lactic acid, malic acid or tartaric acid, or
admixture of any one of those substances, with or without the addition of

(a) sugar or dextrose;
(b) spices and condiments;

[S 195/2011 wef 15/04/2011]
(c) permitted chemical preservatives and colouring matter; and

[S 195/2011 wef 15/04/2011]
(d) aluminium potassium sulphate as a firming agent in an amount

not exceeding 200 ppm.
[S 195/2011 wef 15/04/2011]

Chutney

142. Chutney shall be a preparation made from sound fruits or
vegetables, or both, with spices, salt, onion, garlic, sugar, vinegar, or
acetic acid, and shall contain not less than 50% (w/w) total soluble solids.
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SUGAR AND SUGAR PRODUCTS

Sugar
143. Sugar shall be the food chemically known as sucrose, and if sold

as granulated, loaf cut, cube, milled or powdered shall contain not less
than 99.5% (w/w) sucrose.

Refined soft brown sugar

144. Refined soft brown sugar shall contain not less than 96% (w/w)
total sugar (sucrose and reducing sugar) in which the reducing sugar shall
not be more than 4% (w/w). It shall have passed through a refining
process.

Icing sugar or icing mixture
145. Icing sugar or icing mixture shall be powdered sugar, with or

without added permitted colouring matter, and shall contain not more than
5% (w/w) starch.

Molasses

146. Molasses shall be —

(a) the mother liquor obtained by evaporating juice of sugar-cane
until a large proportion of sugar has been separated by
crystallisation; or

(b) the syrupy food obtained by evaporation and partial inversion of
the juice of sugar-cane which juice may or may not be clarified
with or without the addition of sulphurous acid, and shall
contain not more than 25% (w/w) moisture and 12% (w/w)
sulphated ash.

Table molasses

147. Table molasses shall be molasses which contain less than 3% (w/w)
sulphated ash.
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Dextrose anhydrous

148. Dextrose anhydrous shall be purified and crystallised D-glucose
without water of crystallisation. It shall contain not less than 99.5% (w/w)
D-glucose on a dry basis and the total solids content shall not be less
than 98% (w/w).

Dextrose monohydrate

149. Dextrose monohydrate shall be purified and crystallised D-glucose
containing one molecule of water of crystallisation. It shall contain not
less than 99.5% (w/w) D-glucose on a dry basis and the total solids
content shall not be less than 90% on a dry basis.

Glucose syrup

150. Glucose syrup shall be the thick, syrupy, nearly colourless food
made by incomplete hydrolysis of starch or of a starch containing
substance, and shall not contain —

(a) more than 25% (w/w) moisture;

(b) more than 1% (w/w) ash; and

(c) less than 35% (w/w) reducing sugars, calculated as dextrose on
a moisture-free basis, and may contain sulphur dioxide as
provided under regulation 19.

Honey

151. Honey shall be derived entirely from the nectar of flowers and
other sweet exudation of plants by the work of bees, and shall contain not
more than —

(a) 20% (w/w) moisture;
(b) 8% (w/w) sucrose; and (¢) 0.75% (w/w) ash,

and shall contain not less than 60% (w/w) reducing sugars, expressed as
invert sugar. It shall not contain any added sweetening agent, colouring

matter or any other foreign substance.
[S 195/2011 wef 15/04/2011]

Royal jelly

I51A.—(1) Royal jelly shall be the milky white viscous secretion from
the salivary glands of honey bees and shall contain not less than 10g of
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10-hydroxy-decenoic acid per kg of royal jelly.

2) A=

TEA, COFFEE AND COCOA

Tea

153.—(1) “Tea” shall be the leaves and leaf-buds of any of the varieties
of Camellia sinesis, prepared by the usual trade processes.

(2) Tea shall yield not more than 7% (w/w) or less than 4% (w/w) ash,
of which at least one-half shall be soluble in water. It shall yield at least
30% (w/w) of water soluble extract. It shall not contain spurious,
exhausted, decayed, mouldy leaves or stalks, or any matter for facing,
colouring or for any other purpose.

Tea dust, tea siftings and tea fannings

154. Tea dust, tea siftings and tea fannings shall be respectively the
dust, siftings and fannings of tea that conform to the standard prescribed
for tea except that they shall yield not more than 5% (w/w) ash insoluble
in hydrochloric acid.

Instant tea

155.—(1) Instant tea shall be prepared from wholesome leaves of any of
the varieties of Camellia sinesis and shall be in the form of free-flowing
powder.

(2) Instant tea shall contain —
(a) not more than 15% (w/w) total ash;
(b) not more than 6% (w/w) moisture;
(c) not less than 4% (w/w) caffeine;
(d) not less than 7% (w/w) tannin; and
() no added colouring matter.
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(3) Instant tea shall dissolve in boiling water in 30 seconds with
moderate stirring and the infusion shall have the colour, taste and flavour
of freshly brewed tea.

Brewed tea

156. Brewed tea is a beverage prepared from tea, tea dust, tea siftings,
tea fannings or instant tea, with or without the addition of sugar or milk
and shall contain no added colouring matter.

Coffee

157. “Coffee” shall be the seed or ground seed of one or more of the
various species of Coffea.

Coffee and chicory

158.—(1) Coffee and chicory shall be a mixture of ground coffee and
ground chicory. It shall contain not less than 50% (w/w) coffee and shall
not contain any foreign substance.

2)~(3) 8=

Coffee mixture

159.—(1) Coffee mixture shall be ground coffee mixed with other ground
food substances. Such mixtures shall contain not less than 50% (w/w)
coffee and shall not contain any harmful substance.

2)~4) 8=

Instant coffee or soluble coffee

160.—(1) Instant coffee or soluble coffee shall be the dried soluble solid
obtained from a water extraction of coffee and shall be in the form of a
free-flowing powder having the colour, taste and flavour characteristic of
coffee.

(2) Instant coffee or soluble coffee shall be free from impurities and
shall not contain chicory or any other added substances.
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(3) Instant coffee or soluble coffee shall contain not more than 5%
(w/w) moisture and not more than 12% (w/w) total ash, and not less than
2.25% (w/w) anhydrous caffeine on the moisture-free basis. It shall
dissolve in boiling water in 30 seconds with moderate stirring.

Instant coffee and chicory or soluble coffee and chicory

161.—(1) Instant coffee and chicory or soluble coffee and chicory shall
be the dried soluble solid obtained from a water extraction of coffee and
chicory of which not less than 50% shall be coffee. It shall contain not
less than 0.5% (w/w) anhydrous caffeine on a moisture-free basis. It shall
comply with the labelling requirements laid down for coffee and chicory
in regulation 158.

2)~(3) =

Decaffeinated coffee

162.—(1) Decaffeinated coffee shall be coffee which contains not more
than 0.1% (w/w) anhydrous caffeine. It shall contain no ingredient other
than those normally present in coffee.

(2) Decaffeinated instant coffee or decaffeinated soluble coffee shall be
instant coffee or soluble coffee that contains not more than 0.3% (w/w)
anhydrous caffeine based on the moisture-free basis.

Cocoa beans

163. Cocoa beans (cacao beans) shall be the seeds of Theobroma cacao
L. or other closely related species.

Cocoa nibs

164. Cocoa nibs (cacao nibs, cracked cocoa) shall be prepared by
heating and cracking cleaned, dried or cured cacao beans and removing
the shell therefrom.

Cocoa paste, cocoa mass or cocoa slab

165. Cocoa paste, cocoa mass or cocoa slab shall be the solid or
semi-solid mass produced by grinding cocoa nibs. It shall not contain any
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foreign fat or oil.

Cocoa, cocoa powder or powdered cocoa

166. Cocoa, cocoa powder or powdered cocoa shall be the powdered
cocoa paste, deprived or not of a portion of its fat. It shall not contain
any foreign fat or oil.

Cocoa essence or soluble cocoa

167.—(1) Cocoa essence or soluble cocoa shall be the product obtained
by treating cocoa paste deprived or not of a portion of its fat with alkali
or alkaline salt.

(2) Cocoa essence or soluble cocoa shall not contain more than 3%
(w/w) added alkali or alkaline salt, estimated as potassium carbonate, and
shall not contain any foreign fat or oil.

Chocolate

168.—(1) Chocolate (chocolate paste, confectioner’s chocolate, chocolate
coating or chocolate powder) shall be a preparation of cocoa paste, cocoa
powder or cocoa, with or without the addition of —

(a) cocoa fat;
(b) sugar;
(c) spices;
(d) milk solids;
(e) permitted emulsifier;
(f) permitted flavouring agent;
(g) [Deleted by S 152/2017 wef 01/04/2017]
(ga) ammonium phosphatides in an amount not exceeding 10,000
ppm; and
[S 195/2011 wef 15/04/2011]
(h) up to 5% of vegetable fat (excluding cocoa fat).

(2) No person shall sell any chocolate containing vegetable fat
(excluding cocoa fat) unless the package bears a label on which is printed
a statement indicating the presence of such vegetable fat.

Milk chocolate
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169.—(1) Milk chocolate shall be chocolate containing milk solids. It
shall contain, calculated on the dry matter, not less than 2% (w/w) milk
fat and not less than 10.5% (w/w) fat-free milk solids.

(2) Any milk chocolate described as rich full cream or dairy milk
chocolate shall contain, calculated on the dry matter, not less than 4.5%
(w/w) milk fat and not less than 10.5% (w/w) fat-free milk solids.

Chocolate confectionery

170.—(1) Chocolate confectionery shall be any solid or semi-solid
product complete in itself and suitable for direct consumption without
further preparation or processing, of which the characteristic ingredient is
chocolate or cocoa, with or without the addition of nuts or fruits and
includes products made by encrusting sugar confectionery and other
ingredients in chocolate but does not include chocolate, chocolate-coated,
filled or flavoured biscuits, any type of ice-cream or pharmaceutical
products.

(2) The chocolate portion of any chocolate confectionery shall comply

with the standards laid down for chocolate in these Regulations.

FRUIT JUICES AND FRUIT CORDIALS

Fruit juices
171. B

Concentrated fruit juice
172. B

Nectar

173.—(1) Nectar shall be the unfermented pulpy fruit product, intended
for direct consumption, obtained by blending the total edible part of a
sound and ripe fruit whether concentrated or not, with one or more of the
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following, namely, water, sugar, dextrose, invert sugar, liquid glucose,
permitted colouring matter, citric acid, malic acid and tartaric acid.

(2) Nectar may contain ascorbic acid either as an anti-oxidant or as a
vitamin, and shall contain no substance other than those mentioned in this
regulation.

(3) The percentage by weight of fruit ingredient in the form of puree,
pulp, juice or concentrate in nectar shall be not less than —
(a) 50% in the case of citrus fruit nectar;
(b) 40% in the case of peach and pear nectars;
(c) 35% in the case of apricot nectar;
(d) 25% in other nectars.

Fruit juice cordials, squashes or syrups

174. Fruit juice cordials, squashes or syrups shall be composed of the
juices of sound fruits, water and sugar, with or without the addition of
ascorbic acid, malic acid, citric acid, tartaric acid, permitted emulsifier or
stabiliser, flavouring agent, colouring matter or chemical preservative. They
shall contain not less than 15% fruit juice and not less than 25% sugar.
They may contain glycerine up to and not exceeding a proportion of 10%.
They shall contain no other added substance.

Fruit drinks or fruit crushes

175. Fruit drink or fruit crush shall be the drink for consumption
without dilution and shall contain fruit juice.

JAMS

Jams

176.—(1) Jam, conserve or preserve shall be the product made by
processing fresh, canned or dried fruit or fruit pulp, by boiling to a
suitable consistency with water, sugar, dextrose, invert sugar or liquid
glucose either singly or in combination, with or without citric, malic or
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tartaric acid, permitted chemical preservative or colouring matter, pectin in
the form of fruit juice or pulp or powder, the sodium, potassium or
calcium salts of citric, malic and tartaric acids, together with sodium
hydroxide and sodium bicarbonate.

(2) Jam, conserve or preserve shall contain not less than 35% (w/w) of
the fruits from which it is purported to be made.

Fruit jelly
177. Fruit jelly shall be jam made from pulped fruit that has been
strained.

Marmalade

178. Marmalade shall be the product made from any combination of
peel, pulp and juice of the named citrus fruit by boiling to a suitable
consistency with water, sugar, dextrose, invert sugar or liquid glucose
either singly or in combination, with or without citric, malic or tartaric
acid, lemon or lime juice, pectin in the form of fruit juice or pulp or
powder, permitted chemical preservatives or colouring matters, the sodium,
potassium or calcium salts of citric, malic and tartaric acids, together with
sodium hydroxide and sodium bicarbonate.

Kaya or egg jam

179. Kaya or egg jam shall be the product made from egg, sugar,
coconut milk (extract of coconut), flavouring, with or without the addition
of permitted emulsifier and colouring matter. It shall contain not less than
3% (w/w) protein (total nitrogen x 6.25) on a dry basis and shall contain
not more than 38% (w/w) moisture. It shall contain no added Class II
preservatives.

NON-ALCOHOLIC DRINKS

Flavoured cordials or syrups

180.—(1) Flavoured cordial or syrup shall be composed of water and
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sugar, with or without the addition of fruit juice, ascorbic acid, permitted
emulsifiers and stabilisers, colouring matters, flavouring agents and
chemical preservatives. They shall contain not less than 25% (w/v) sugar.
They may contain glycerine up to and not exceeding a proportion of 10%
(w/v). They shall contain no other added substance.

(2) Any flavoured cordial or syrup shall be labelled in one of the
following manners:
(a) (Name of fruit, vegetable or flower) flavoured syrup;
(b) (Name of fruit, vegetable or flower) flavoured cordial; or
(c) Imitation (Name of fruit, vegetable or flower) cordial.

Soya bean milk

181.—(1) Soya bean milk shall be a liquid food made by extraction
from sound soya beans.

(2) Soya bean milk may contain sugar and harmless botanical substances
and shall contain no other substance except sodium carbonate (as acidity

regulator) and permitted stabilisers, emulsifiers and chemical preservatives.
[S 195/2011 wef 15/04/2011]

(3) The protein content of soya bean milk (total nitrogen x 6.25) shall
not be less than 2% (w/v).

Flavoured soya bean milk

182. Flavoured soya bean milk shall be soya bean milk with added
permitted flavouring agents and shall comply with the standards laid down
for soya bean milk in respect of protein. It may contain permitted
colouring matter.

Soft drinks

183.—(1) Soft drink shall be any substance in liquid or solid form
intended for sale as drink for human consumption, either without or after
dilution, and includes —

(a) fruit juice cordial, squash or syrup;
(b) flavoured cordial, squash or syrup;
(c) any flavoured drink ready for consumption without dilution;
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(d) soda water, Indian or quinine tonic water, and any carbonated
water whether flavoured or unflavoured;

(e) ginger beer and any beverage made from any harmless herbal or
botanical substance;

(f) soya bean milk and soya bean milk drink; and

(g) fruit drink or fruit crush.

(2) Soft drink does not include —

(a) water (except as aforesaid);

(b) water from natural springs, whether in its natural state or with
added mineral substances;

(c) tea, coffee, cocoa or chocolate, or any preparation of tea, coffee,
cocoa or chocolate;

(d) any egg product;

(e) any cereal product, except flavoured barley water and cereal
products containing alcohol, which are not intoxicating liquor as
defined in these Regulations;

(f) meat, yeast or vegetable extracts, soup or soup mixtures, or any
similar product;

(g) tomato juice, vegetable juice, or any preparation of any such
juice or juices;

(h) intoxicating liquor as defined in these Regulations;

(1) any other unsweetened drink except soda water; and

() any drink which is capable of being used as a medicine.

Natural mineral water

183A.—(1) Natural mineral water shall be underground water obtained
directly from underground water bearing strata and characterised by its
content of certain mineral salts and their relative proportions, and the
presence of trace elements or of other constituents.

(2) No water shall be advertised, labelled or sold as natural mineral
water for the purposes of these Regulations unless documentary evidence
to the satisfaction of the Director-General is furnished from the place of
origin that the natural mineral water is genuine.

(3) Natural mineral water shall not be subjected to any treatment other
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than —

(a) the filtration or decanting, preceded, if necessary, by
oxygenation, to remove the unstable constituents, so long as
such treatment does not alter the composition of the natural
mineral water in respect of its stable constituents;

(b) the total or partial elimination of carbon dioxide by exclusively
physical methods; and

(c) the addition of carbon dioxide, so long as the package
containing the natural mineral water is labelled with the
appropriate description.

(4) Notwithstanding anything to the contrary in these Regulations —
(a) natural mineral water shall contain not more than —
(1) 0.005 ppm of antimony;
(i) 0.01 ppm of arsenic, calculated as As;
(i11) 0.7 ppm of barium;
(iv) 5 ppm of borate, calculated as B;
(v) 0.003 ppm of cadmium;
(vi) 0.05 ppm of chromium, calculated as Cr;
(vil) 1 ppm of copper;
(viii) 0.07 ppm of cyanide;
(ix) 0.01 ppm of lead;
(x) 0.4 ppm of manganese;
(x1) 0.001 ppm of mercury;
(xi1) 0.02 ppm of nickel;
(xiii)) 50 ppm of nitrate calculated as nitrate;
(xiv) 0.1 ppm of nitrite calculated as nitrite;
(xv) 0.01 ppm of selenium;
(xvi) 3 ppm organic matter calculated as O2; and
(xvii) 0.05 ppm of sulphide calculated as H2S,
and shall contain no detectable amounts of mineral oil,
phenolic compounds, surface active agents, pesticides,
polynuclear aromatic  hydrocarbons and polychlorinated
biphenyls; and
(b) natural mineral water shall be —
(1) free from parasites and pathogenic micro-organisms;
(i) free from sporulate sulphite-reducing anaerobes in any 50
ml sample examined; and
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(iii)) free from Escherichia coli, other coliforms, faecal
streptococci and Pseudomonas aeruginosa in any 250 ml

sample examined.
[S 195/2011 wef 15/04/2011]

(5) Prepacked natural mineral water shall bear a label showing —

(a) the name and location of the source of water; and
[S 195/2011 wef 15/04/2011]

(b) the analytical composition giving characteristics to the product.
[S 195/2011 wef 15/04/2011]

(6) Where the natural mineral water contains more than 600 ppm of
sulphate other than calcium sulphate, the package containing the natural
mineral water shall bear a statement indicating that the natural mineral
water may be laxative.

(6A) Where the natural mineral water contains more than 1 ppm of
fluoride, the following words shall be printed on the label as part of, or
in close proximity to, the name of the product or in an otherwise
prominent position:

“contains fluoride”.
[S 195/2011 wef 15/04/2011]

(6B) Where the natural mineral water contains more than 1.5 ppm of
fluoride, the following words shall be printed on the label in addition to
the words referred to in paragraph (6A):

“The product is not suitable for infants and children under the age of

seven years”.
[S 195/2011 wef 15/04/2011]

(7) For the purposes of this regulation, natural mineral water includes
spring water.

Labelling of non-alcoholic drinks
184. A =F
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ALCOHOLIC DRINKS

Intoxicating liquors

185.—(1) Intoxicating liquor shall be a liquor of any description
containing more than 0.5% (v/v) alcohol at 20°C and which is fit, or
intended or can by any means be converted for use as a beverage, and
includes “toddy” but does not include denatured spirit.

(2) No liquor for which medicinal properties are claimed shall be
advertised, labelled or sold as food.

Ale, beer, lager, porter or stout

186. Ale, beer, lager, porter or stout shall be a fermented liquid
containing not less than 1.0% (v/v) alcohol at 20°C. It shall be brewed
from a mash of malted or other grain and sugar or dextrose or both, with
hops or other harmless vegetable bitters.

Wine
187.—(1) Wine shall be the product solely of the alcoholic fermentation

of the juice or must of grapes with or without the addition of pure grape
spirit fortification.

(2) Dry wine means wine produced by complete fermentation of the
sugar contained in the juice or must of the grapes from which it is made.

(3) Sweet wine means wine containing sugar derived only from the juice
or must of the grapes from which it is made.

(4) In these Regulations, the common name for wine shall also mean
any words indicating the specific type of grapes from which the wine is
made or the locality from which the grapes used originated or the locality
in which the wine was made.

Malt wine
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188. Malt wine, or any wine which purports to contain any malt extract,
shall be wine conforming to the general standard for wine, to which has
been added malt extract, so that the resultant wine contains not less than
5% (w/v) malt extract.

Quinine wine
189. Quinine wine shall be wine containing quinine or compounds of

quinine (calculated as quinine hydrochloride) in proportion of not less than
0.5 and not more than 2.3 mg per ml.

Aromatic wine, wine cocktail and vermouth

190. Aromatic wine, wine cocktail and vermouth shall be wine to which
has been added harmless botanical bitters, aromatics or other permitted
flavouring agents. It may be coloured with caramel and may be sweetened
with sugar, dextrose, invert sugar, raisins or other dried grapes. It shall
contain not more than 24.0% (v/v) alcohol at 20°C.

Port and sherry

191. Port and sherry shall be fortified wines and shall contain not less
than 17.0% (v/v) alcohol at 20°C.

Meat wine or beef wine

192. Meat wine or beef wine, or any wine which purports to contain
any extract of meat or beef shall be wine conforming to the general
standard for wine, to which has been added meat extract or beef extract,
so that the resultant wine contains not less than 2% protein.

Sparkling wine

193.—(1) Sparkling wine shall be wine that contains no carbon dioxide
other than that generated intrinsically from ingredients during its
manufacture.

(2) The word “champagne” shall not be used in respect of produce
which is carbonated in any way other than by the traditional method of
fermentation in the bottle.
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Carbonated wine

194. Carbonated wine shall be wine to which industrial carbon dioxide
has been artificially added.

Fruit wine

195.—(1) Fruit wine shall be the product of the alcoholic fermentation of
the juice, or of the juice and other portions of fruit other than grapes.

(2) 8=

Cider or perry

196.—(1) Cider or perry shall be the product of the alcoholic
fermentation of the juice or must of sound apples or pears, respectively.

(2) A=

Sparkling cider or sparkling perry

197. Sparkling cider or sparkling perry shall be cider or perry that
contains no carbon dioxide other than that generated intrinsically from
ingredients during its manufacture.

Aerated cider or aerated perry

198. Aerated cider or aerated perry means cider or perry that is
impregnated either naturally or artificially with carbon dioxide under
pressure.

Honey wine

199. Honey wine shall be the product of the alcoholic fermentation of
honey with or without the addition of caramel, harmless natural botanical
flavours and honey spirit.

Cereal grain wine and Chinese wine

200.—(1) Cereal grain wine and Chinese wine or “chiew” (“jiu”) or
“samsu” shall be the product of the alcoholic fermentation of any
wholesome cereal grain.
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2)~(3) =

Brandy

201.—(1) Brandy shall be the alcoholic distillate of the fermented juice
of fresh grapes matured by storage in wood to develop its characteristics,

without the admixture of any other spirits.
[S 515/2006 wef 01/09/2006]

(2) Brandy shall contain not less than 37.0% (v/v) alcohol at 20°C.
(3) [Deleted by S 515/2006 wef 01/09/2006]

Marc brandy

202. Marc brandy shall be the potable spirit distilled from the skin and
pulp of grapes after the withdrawal of the juice of wine therefrom.

Fruit brandy

203. Fruit brandy shall be the alcoholic distillate obtained by the
distillation of —
(a) fruit wine or a mixture of fruit wines;
(b) a mixture of wine and fruit wine; or
(c) a fermented mash of sound ripe fruit or mixture of fruits or a
mixture of such distillates.

Whisky
204.—(1) Whisky shall be the alcoholic distillate obtained from a mash

of cereal grain or cereal grain products matured by storage in wood to

develop its characteristics, with or without the addition of caramel.
[S 515/2006 wef 01/09/2006]

(2) Scotch whisky shall mean whisky which has been distilled in
Scotland as whisky for domestic consumption in accordance with the laws
of the United Kingdom.

(3) Flavoured whisky shall be whisky with the addition of permitted
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flavouring agent.

(4) Whisky shall contain not less than 37.0% (v/v) alcohol at 20°C.

(5) [Deleted by S 515/2006 wef 01/09/2006]

Rum

205.—(1) Rum shall be the alcoholic distillate obtained from sugar-cane
products. It may contain caramel and may be flavoured with fruit or other
harmless botanical substances or permitted flavouring agents.

(2) Rum shall contain not less than 37.0% (v/v) alcohol at 20°C.

Gin
206.—(1) Gin, including Holland, Geneva and Genever shall be the
product made from neutral spirit or suitably rectified spirit flavoured with

the wvolatile products of juniper berries with or without other natural
flavouring substances, and may contain sugar.

(2) Dry Gin shall be gin to which no sugar has been added.

(3) Gin of all varieties shall contain not less than 37.0% (v/v) alcohol at
20°C.

Vodka

207.—(1) Vodka shall be the potable alcoholic beverage obtained from
spirit and from carbohydrate and shall be without distinctive character,
aroma or taste.

(2) Vodka shall contain not less than 37.0% (v/v) alcohol at 20°C.

Liqueurs and alcoholic cordials

208. Liqueurs and alcoholic cordials shall be obtained by the mixing or
distillation of spirits with or over fruits, flowers, leaves or other harmless
botanical substances or their juices, or with extracts derived by infusion,
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percolation or maceration of such botanical substances with or without
permitted flavouring agent and colouring matter, and to which sucrose or
dextrose or both have been added in an amount not less than 2.5% (w/v)
of the finished product.

Blended liquor

209. Blended liquor shall be liquor consisting of a blend of a number of
liquors each of which 1is separately entitled to the same generic
description.

Compounded liquor

210.—(1) Compounded liquor shall be liquor consisting of a number of
different liquors not separately entitled to the same generic description. A
compounded liquor shall not include in its nomenclature any geographic
denomination of origin unless each of the different liquors comprising the
compound is separately entitled to that geographic denomination.

(2) 8=

SALTS

Salt

211. Salt, other than crude rock salt, shall be crystalline sodium chloride
and shall contain on a dry basis not more than —

(a) 1.4% calcium sulphate;

(b) 0.5% calcium and magnesium chlorides; and

(¢) 0.1% other matters insoluble in hot deci-normal solution of

hydrochloric acid.

Where the label contains a statement that the salt is free running, the
salt may also contain not more than 2% of a permitted anti-caking
agent.

Todised salt

212. Todised salt shall be salt that contains potassium or sodium iodide
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or iodate in a proportion equivalent to not less than 25 and not more than
40 parts of iodide in every million parts of salt.

SPICES AND CONDIMENTS

Spices and condiments

213. Spices and condiments shall be sound, aromatic vegetable
substances used for flavouring of food, from which no portion of any oil
or other flavouring substance, naturally contained in them, has been
removed. The standard specified for the wvarious spices shall apply to
spices whether whole, partly ground or in powder form.

Aniseed (Jintan manis)

214. Aniseed (Jintan Manis) shall be the dried, ripe fruit of Pimpinella
anisum. It shall be free from sand, earth, dirt and shall not be mixed with
substituted seeds. It shall contain —

(a) not more than 5% foreign seeds or matter;

(b) not more than 9% total ash;

(c) not more than 1.5% ash insoluble in hydrochloric acid; and
(d) not less than 2% volatile oil.

Caraway seed (Jintan)

215. Caraway seed (Jintan) shall be the dried fruit of the caraway plant
and shall contain not more than —
(a) 5% foreign seeds;
(b) 8% total ash; and
(c) 1.5% ash insoluble in hydrochloric acid.

Greater Cardamon (Kepulaga Besar) or Lesser Cardamon (Kepulaga Kecil)

216.—(1) Cardamon or Greater Cardamon (Kepulaga Besar), and
Cardamon or Lesser Cardamon (Kepulaga Kecil) shall be the dried, nearly
ripe fruits of the various species of the genus Amomum or Electtaria
cardemomum respectively, and shall contain not more than —

(a) 8% total ash; and
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(b) 3% ash insoluble in hydrochloric acid.

(2) Greater Cardamon shall contain not less than 1% volatile essential
oil.

(3) Lesser Cardamon shall contain not more than 5% damaged seed or
extraneous matter and not less than 3.5% volatile essential oil.

Celery seed (Biji Seladeri)

217. Celery seed (Biji Seladeri) shall be the dried fruit of the celery
plant and shall contain not more than —
(a) 10% total ash; and
(b) 2% ash insoluble in hydrochloric acid.

Chilli

218. Chilli shall be the dried, ripe fruit of the genus Capsicum and may
contain brownish yellow flat seeds and shall be free from insect infestation
and extraneous colouring matter. It shall contain —

(a) not more than 3% calyces and pedicles;

(b) not more than 1% foreign organic matter;

(c) not more than 8% total ash;

(d) not more than 1.25% ash insoluble in hydrochloric acid;
(e) not more than 30% crude fibre; and

(f) not less than 12% non-volatile ether extract.

Cinnamon (Kayu Manis)

219. Cinnamon (Kayu Manis) shall be the dried bark of cultivated
varieties of Cinnamomum zeylanicum, Nees, or C. cassia L., from which
the outer layers may not have been removed. It shall contain —

(a) not more than 5% total ash;
(b) not more than 2% ash insoluble in hydrochloric acid; and
(c) not less than 0.5% volatile essential oil.

Cloves (Bunga Cengkih)

220. Cloves (Bunga Cengkih) shall be the dried flower-buds of Eugenia
caryophyllata. It shall not contain any exhausted or partly exhausted cloves
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or any foreign vegetable or mineral substances. It shall contain —
(a) not more than 5% clove stem;
(b) not more than 7% total ash;
(c) not more than 0.5% ash insoluble in hydrochloric acid; and
(d) not less than 15% volatile ether extract.

Coriander (Ketumbar)

221. Coriander (Ketumbar) shall be the dried fruit of the coriander plant
and shall contain not more than —
(a) 7% total ash; and
(b) 1.5% ash insoluble in hydrochloric acid.

Cumin seed (Jintan Putih)
222. Cumin seed (Jintan Putih) shall be the dried fruit of Cuminum
cyminum and shall contain not more than —
(a) 5% foreign seeds;
(b) 9.5% total ash; and
(¢) 1.5% ash insoluble in hydrochloric acid.

Black Cumin (Jintan Hitam)

223. Black Cumin (Jintan Hitam) shall be the dried seeds of Nigella
sativa Linn and shall contain —
(a) not more than 5% foreign organic matter;
(b) not more than 7% total ash;
(c) not more than 1.25% ash insoluble in hydrochloric acid; and
(d) not less than 0.5% volatile oil.

Dill seed (Adas Manis)

224. Dill seed (Adas Manis) shall be the dried fruit of the dill plant and
shall contain not more than —
(a) 10% total ash; and
(b) 3% ash insoluble in hydrochloric acid.

Fennel fruit or seeds (Adas Pedas)

225. Fennel fruit or seeds (Adas Pedas) shall be the dried, ripe fruit of
cultivated plants of Foeniculum vulgare. It shall be free from sand, earth

252



BIEE

or other dirt and shall contain —
(a) not more than 4% foreign organic matter, seeds or stalks;
(b) not more than 9% total ash;
(c) not more than 2% ash insoluble in hydrochloric acid; and
(d) not less than 4% volatile oil.

Fenugreek (Halba)

226. Fenugreek (Halba) shall be the dried ripe seeds of Trigonella
foenum-graecum and shall be free from insect infestation and shall contain
not more than —

(a) 5% damaged extraneous weed seeds;
(b) 5% foreign organic matter; and
(c) 7% total ash.

Ginger
227. Ginger shall be the washed and dried or the decorticated and dried

rhizome of Zingiber officinale and shall be free from damage by pests. It
shall contain —

(a) not less than 4.5% alcohol (90%) soluble extract;

(b) not more than 7% total ash;

(c) not less than 1.7% water soluble ash;

(d) not less than 10% cold water soluble extract; and

(e) not more than 1% lime as calcium oxide.
[S 152/2017 wef 01/04/2017]

Mace (Jaitree) (Bunga Pala)

228.—(1) Mace (Jaitree) (Bunga Pala) shall be the dried outer coat or
arillus of the fruit Myristica fragrans and shall not contain the arillus of
any other variety of Myristica including M. malabarica or Fatua (Bombay
mace) and M. argentes (Wild mace).

(2) Mace (Jaitree) (Bunga Pala) shall contain not more than —
(a) 5% deteriorated article or extraneous or foreign organic matter;
(b) 3% total ash; and
(¢) 10% crude fibre,
and the non-volatile ethyl ether extract, obtained after extraction of mace
with petroleum ether, shall not exceed 5% and the sum of the
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non-volatile extracts with petroleum ether and ethyl ether shall not
exceed 33%.

Mustard seed (Biji Sawi)

229.—(1) Mustard seed (Biji Sawi) shall be the dried, ripe seed of
Brassica nigra, Brassica juncea and other allied cultivated varieties of the
species belonging to the natural order Cruciferae and to the genus Sinapis
or Brassica.

(2) Mustard seed (Biji Sawi) shall include black or brown mustard (B.
nigra), brown or serepta mustard (B. besseriana), white or yellow mustard
(B. alba) and Indian mustard (B. juncea).

(3) Mustard seed (Biji Sawi) shall contain —
(a) not more than 5% foreign organic matter, and deteriorated or
other seeds;
(b) not more than 5% total ash;
(c) not more than 1.5% ash insoluble in hydrochloric acid; and
(d) not less than 0.6% volatile essential oil.

Prepared mustard

230. Prepared mustard (compound mustard, mustard condiment) shall be
made from mustard seed mixed with flour or starch, with or without
spices, except that the proportions of flour or starch, and spices (if any)
shall not together exceed 20% by weight. It shall yield not less than
0.35% allyl isothiocyanate after maceration with water for two hours at
37°C.

Nutmeg (Buah Pala)

231. Nutmeg (Buah Pala) shall be the dried seed (kernel) of the fruit of
Myristica fragrans. It shall be free from insect infestation and shall contain
(a) not more than 5% total ash;
(b) not more than 0.5% ash insoluble in hydrochloric acid;
(c) not more than 10% crude fibre; and
(d) not less than 25% non-volatile ether extract.
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Black pepper or pepper corn

232. Black pepper or pepper corn shall be the sound fruit of Piper
nigrum and shall contain —
(a) not more than 3% deteriorated fruits or any extraneous matter;
(b) not more than 5% light berries;
(c) not more than 8% total ash;
(d) not more than 1.5% ash insoluble in hydrochloric acid;
(e) not less than 6.75% non-volatile ether extract; and
(f) not less than 30% starch.

White pepper
233. White pepper shall be the dried, mature berry of Piper nigrum L.

from which the outer coating or the outer and inner coatings are removed
and shall contain —

(a) not more than 5% of crude fibre;

(b) not more than 3.5% of total ash;

(c) not more than 0.3% of ash insoluble in hydrochloric acid;

(d) not less than 7% of non-volatile ether extract; and

(e) not less than 52% of pepper starch.

Star anise (Bunga Pekak)

234. Star anise (Bunga Pekak) shall be the dried, ripe fruit of Illicium
verum Hooker filius. It shall be free from admixture by Illicium anisatum
Linn.

Tumeric (Kunyit)

235. Turmeric (Kunyit) shall be the dried rhizome or bulbous root of
Curcuma longa and shall include turmeric in whatever form. It shall be
free from damage by pest. It shall not contain lead chromate or artificial
colouring matter, and shall not contain more than 2.5 ppm of lead. It
shall conform to the following standards:

(a) the characteristic boric acid test shall be positive;
(b) the total ash shall not be more than 7%; and
(c) the ash insoluble in hydrochloric acid shall not exceed 1.5%.

Curry powder
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236. Curry powder shall be any combination of spices, aromatic seeds
and aromatic herbs. It shall contain not less than 85% of spices, aromatic
seeds and aromatic herbs, and shall contain not more than 15%
farinaceous matter and salt.

FLAVOURING ESSENCES OR EXTRACTS

Almond essence
237. A

Ginger essence
238. A=f

Lemon essence
239. Ak

Lemon oil
240. AY=F

Orange essence
241. AY=F

Peppermint essence
242. Ay=F

Rose essence
243. A EF

Vanilla extract
244, AY=F

Flavouring essences
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245, Ak

FLAVOUR ENHANCERS

Monosodium glutamate

246. Monosodium glutamate or the mono-sodium salt of L-glutamic acid
shall contain not less than 98% of the mono-sodium salt of glutamic acid
on a dry basis and shall have a specific rotation in 0.5% normality
hydrochloric acid at a temperature of 25°C of not less than +24.2 degrees
and not more than +25.5 degrees.

SPECIAL PURPOSE FOODS

Special purpose foods

247 —(1) In these Regulations, “special purpose food” shall be a food
named or described as particularly suitable for consumption by persons
belonging to a particular class who require a special diet. It shall be
composed of food substance modified, prepared or compounded so as to
possess nutritive and assimilative properties which render it specially
suitable for use as food by these persons requiring the special diet.

(2) Special purpose food shall include diabetic food, food containing
added phytosterols, phytosterol esters, phytostanols or phytostanol esters,
low sodium food, gluten-free food, low protein food, carbohydrate-modified
food, low calorie food, energy food, infant formula food and formulated

food.
[S 195/2011 wef 15/04/2011]

(3) Special purpose food may contain, unless otherwise prohibited under
these Regulations, vitamins, minerals, amino acids and other nutrient
supplements.
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Labelling requirements for special purpose foods
248. Ay

Low-calorie food

249 —(1) Low-calorie food shall be special purpose food that is
particularly suitable for persons adopting a restricted calorie diet.

(2) Low-calorie food of the types specified in the first column of the
following table shall not have a total caloric value exceeding those shown
in the second column of that table in relation to those types:

First Column Second Column
Beverages (ready for consumption) - 8kcal/100ml
Brcaq spreads including jam ] 100keal/100g
substitutes
All other foods - 50kcal/100g

(3) Every package of low-calorie food shall be labelled with a nutrition
information panel in the form specified in the Twelfth Schedule or in such
other similar form as may be acceptable to the Director-General.

Diabetic food

250.—(1) Diabetic food shall be special purpose food that is particularly
suitable for diabetics.

(2) Every package of diabetic food shall be labelled with a nutrition
information panel in the form specified in the Twelfth Schedule or in such
other similar form as may be acceptable to the Director-General, and such
nutrition information panel shall include a statement as to the nature of
the carbohydrates present in the food.

Foods containing phytosterols, phytosterol esters, phytostanols or
phytostanol esters
250A.—(1) Food containing added phytosterols, phytosterol esters,

258



BIEE

phytostanols or phytostanol esters shall be special purpose food that is
particularly suitable for persons who require a special diet for the purposes
of lowering blood cholesterol levels.

(2) Phytosterols, phytosterol esters, phytostanols or phytostanol esters may
be added to —
(a) any edible vegetable fat or oil containing not more than 20 g of
saturated fatty acids per 100 g of total fat;

[S 152/2017 wef 01/04/2017]

(b) any margarine or fat spread containing not more than 27 g of
saturated fatty acids per 100 g of total fat; or

[S 152/2017 wef 01/04/2017]

(c) any other food containing not more than 3g of total fat per

100g or 1.5g of total fat per 100ml.
[S 816/2014 wef 15/12/2014]

(3) Where any food with added phytosterols, phytosterol esters,
phytostanols or phytostanol esters is sold or intended for sale, the can,
bottle or other receptacle in which the food is contained shall have
appearing thereon or attached thereto a label with the following statements
or statements to the like effect:

(a) The product is a special purpose food intended for people who

want to lower their blood cholesterol level,;
[S 816/2014 wef 15/12/2014]

(b) [Deleted by S 816/2014 wef 15/12/2014]

(c) The product may not be nutritionally appropriate for pregnant
and breast-feeding women and children under the age of 5
years;

(d) The product should be used as part of a balanced and varied
diet;

[S 816/2014 wef 15/12/2014]

(¢) Consumption in a day of a total of more than 3g of
phytosterols (whether in free form or as derived from any
phytosterol esters) or phytostanols (whether in free form or as
derived from any phytostanol esters), or both, does not provide
any additional benefit in lowering blood cholesterol levels;

[S 816/2014 wef 15/12/2014]

(f) Consumption in a day of a total of at least 2 g of phytosterols
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(whether in free form or as derived from any phytosterol esters)

or phytostanols (whether in free form or as derived from any

phytostanol esters), or both, has been shown to lower blood
cholesterol levels; and

[S 816/2014 wef 15/12/2014]

(g) A statement suggesting the amount of the food (in g or ml) to

be consumed each time (referred to as a serving), and a

statement of the total amount of phytosterols (whether in free

form or as derived from any phytosterol esters) and phytostanols

(whether in free form or as derived from any phytostanol

esters) that each serving contains.
[S 816/2014 wef 15/12/2014]

[S 195/2011 wef 15/04/2011]

Infants’ food

251.—(1) Infants’ food shall be any food described or sold as suitable
for infants and shall include infant formula.

(2) Infants’ food, other than infant formula formulated for infants from
birth to 6 months of age, shall be food intended for feeding infants as a
complementary food from over the age of 6 months, and shall be free

from rancidity.
[S 195/2011 wef 15/04/2011]

(2A) No label or advertisement for infants’ food, other than infant
formula formulated for infants from birth to 6 months of age, shall state
or imply that such food is suitable for infants of or below 6 months of
age.

[S 195/2011 wef 15/04/2011]

(3) Infants’ food shall not contain added mono-sodium salt of L-glutamic
acid; and neither nitrates nor nitrites, other than those present naturally in
foods, shall be used in any preparation of infants’ food.

(4) Infants’ food shall not contain any chemical preservative.

(5) Infants’ food shall be date-marked in accordance with regulation 10.
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Infant formula

252.—(1) Infant formula shall be any food described or sold as an
alternative to human milk for the feeding of infants. It shall be a product
prepared from milk of cows or other animals or both or from other edible
constituents of animals, including fish, or plants and which have been
proved suitable for infant feeding.

(2) Infant formula prepared in accordance with the directions on the
label shall have an energy value of not less than 640 kcal and not more
than 720 kcal per litre of the product ready for consumption.

(3) Infant formula shall contain per 100 kcal of intake the following:

(a) not less than 1.8g and not more than 4g protein of nutritional
quality equivalent to that of casein or greater quantity of other
protein in proportion to its nutritional quality. The quality of
the protein shall not be less than 85% of that of casein;

(b) not less than 3.3g and not more than 6g fat and not less than
0.3g linoleic acid in the form of glycerides;

(c) not less than 75 mcg and not more than 150 mcg Vitamin A
expressed as retinol;

(d) not less than 40 and not more than 100 I.U. of Vitamin D;

[S 195/2011 wef 15/04/2011]

(e) not less than 8 mg Vitamin C (ascorbic acid);

(f) not less than 40 mcg Vitamin B1 (thiamine);

(g) not less than 60 mcg Vitamin B2 (riboflavin);

(h) not less than 250 mcg nicotinamide;

(1) not less than 35 mcg Vitamin B6. Formulae with a higher
protein content than 1.8g protein/100 kcal shall contain a
minimum of 15 mcg Vitamin B6 per gram protein;

(j) not less than 4 mcg folic acid;

(k) not less than 300 mcg pantothenic acid;

(1) not less than 0.15 mcg Vitamin B12;

(m) not less than 4 mcg Vitamin KI;

(n) not less than 1.5 mcg Vitamin H (Biotin);

(o) not less than 0.7 L.U. Vitamin E (d-tocopherol compounds) per g
linoleic acid (or per g polyunsaturated fatty acids, expressed as
linoleic acid) but in no case less than 0.7 1.U./ 100 kcal,;
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(p) not less than 20 mg and not more than 60 mg sodium (Na);

(q) not less than 80 mg and not more than 200 mg potassium (K);

(r) not less than 55 mg and not more than 150 mg chloride (Cl);

(s) not less than 50 mg calcium (Ca) and the Calcium: Phosphorus
(Ca:P.) ratio shall be not less than 1.2 and not more than 2.0;

(t) not less than 25 mg of phosphorus (P) and the Calcium:
Phosphorus (Ca:P.) ratio shall be not less than 1.2 and not
more than 2.0;

(u) not less than 6 mg magnesium (Mg);

(v) not less than 0.15 mg iron (Fe);

(w) not less than 5 mcg iodine (I);

(x) not less than 60 mcg copper (Cu);

(y) not less than 0.5 mg zinc (Zn);

(z) not less than 5 mcg manganese (Mn); and

(za) not less than 1 mcg and not more than 5 mcg selenium (Se).
[S 195/2011 wef 15/04/2011]

(4) For the purpose of calculating the number of kilocalories supplied by
a food referred to in this regulation —
(a) 1g of any fat in that food shall be deemed to supply 9 kcal,
(b) 1g of any protein in that food shall be deemed to supply 4
kcal;
(c) 1g of any carbohydrate in that food shall be deemed to supply
4 Kkcal.

(5) Isolated amino acids may be added to infant formula only to
improve its nutritional value. Essential amino acids may be added to
improve protein quality, only in amounts necessary for that purpose. Only
natural L-forms of amino acids shall be used.

(6) The following ingredients may be added to infant formula in order
to provide substances ordinarily found in human milk and to ensure that
the formulation is suitable as the sole source of nutrition for the infant or
to provide other benefits that are similar to outcomes of populations of
breastfed babies:

(a) Nucleotides listed below, provided that the total level of
nucleotides (including added and endogenous nucleotides) shall
not exceed 16 mg per 100 kcal:
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(i) Cytidine 5’-Monophosphate;
(1i1) Uridine 5’-Monophosphate;
(iii)) Adenosine 5’-Monophosphate;
(iv) Guanosine 5’-Monophosphate; and
(v) Inosine 5’-Monophosphate;
(b) Long chain (20 and 22 carbon atoms) polyunsaturated fatty acids
(LCP) but their content shall not exceed —
(1) 1% of the total fat content for n-3 LCP; and
(i) 2% of the total fat content for n-6 LCP (1% of the total
fat content for arachidonic acid),

and the eicosapentaenoic acid (20:5 n-3) content shall not
exceed that of docosahexaenoic (22:6 n-3) acid content;

(¢) Galacto-oligosaccharides, long chain inulin and oligofructose
produced from inulin, in an amount not exceeding a total level
of 0.8 g per 100 ml;

(d) Polydextrose, in an amount not exceeding a total level of g per

100 ml;
[S 493/2013 wef 01/08/2013]

(e) Bovine lactoferrin, in an amount not exceeding 100 mg per 100
ml;

[S 49/2016 wef 02/02/2016]

[S 195/2011 wef 15/04/2011]

[S 152/2017 wef 01/04/2017]

(f) Beta-palmitin, with at least 52% of total palmitic acid esterified

at the beta position, in an amount not exceeding 80% of the

total fat content of infant formula.
[S 152/2017 wef 01/04/2017]

(7) [Deleted by S 195/2011 wef 15/04/2011]
(8) [Deleted by S 195/2011 wef 15/04/2011]
(9) [Deleted by S 195/2011 wef 15/04/2011]
Infant milk formula or infant milk preparation
253. Infant milk formula or infant milk preparation shall be infant

formulae prepared from cow’s milk. It may have part or whole of its
butterfat replaced by vegetable oils. It shall comply with the standards laid
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down for infant formula.

Labelling of infant formula
254, AY=f

MISCELLANEOUS FOODS

Agar
255.—(1) Agar (agar-agar) shall be the dried, purified mucilaginous food

obtained by aqueous extraction of seaweeds of different species of
Gelidium and Gracilaria.

(2) Agar shall contain on a dry basis not more than —
(a) 7.1% total ash; and
(b) 1% ash insoluble in hydrochloric acid.

(3) Agar shall yield with water a practically colourless and tasteless
solution.

Custard powder

256. Custard powder shall be a powder prepared from starch with or
without other food substances, permitted colouring matter or permitted
flavouring agents.

Edible gelatin

257.—(1) Edible gelatin shall be the purified food obtained by extraction
of such tissues as skin, ligaments and bones of animals. A 5% solution of
edible gelatin in warm water shall be free from objectionable taste and
offensive odour.

(2) Edible gelatin shall contain —
(a) not more than 18% moisture;
(b) not more than 3.25% total ash; and
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(c) not less than 15% nitrogen on a dry basis.

Fish crackers

258.—(1) Fish crackers (unfried) shall be the food product made of
starch with or without the addition of other flours in which wholesome
fish has been added.

(2) Fish crackers may contain salt, flavour and permitted colouring
matter and shall contain not less than 8% protein (total nitrogen x 6.25)
on a dry basis.

Prawn crackers

259.—(1) Prawn crackers (unfried) shall be the food product made of
starch with or without the addition of other flours in which wholesome
prawns or extract of prawns or both have been added.

(2) Prawn crackers may contain salt, flavour and permitted colouring
matter and shall contain not less than 3.4% protein (total nitrogen x 6.25)
on a dry basis.

RICE

Rice
260.—(1) Every package of rice shall bear a label on which shall be
indicated the following particulars:

(@)~(e) A=
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PART V
PENALTY
Penalty

261. Any person who contravenes any of the provisions of these
Regulations shall be guilty of an offence and shall be liable on conviction
to a fine not exceeding $1,000 and in the case of a second or subsequent
conviction to a fine not exceeding $2,000.

FIRST SCHEDULE
Regulation 5(4)(b)

PERMITTED USE OF GENERAL TERMS IN THE DECLARATION OF
INGREDIENTS

The following substances may be designated by generic terms in the list
of ingredients:

Substance Generic Terms
Fish when forming an ingredient of fish Fish.
products Fish.
Imitation cream when forming an Imitation cream.

ingredient of some other food

Prepared purified starch when forming an Starch.
ingredient of some other food, except
modified starch

Any deodorised edible vegetable oil, Vegetable oil/fat qualified
whether hydrogenated or not, when by the words ‘hydrogenated’
forming an ingredient of any food other or ‘partially-hydrogenated’
than edible fats and oils as appropriate.

The following modified starches: Modified starch.

Dextrin roasted starch, acid-treated starch,
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alkaline- treated starch, bleached starch,
oxidised starch, enzyme- treated starch,
monostarch phosphate, distarch phosphate,
phosphated distarch phosphate, acetylated
distarch phosphate, starch acetate,
acetylated distarch adipate, hydroxypropyl
starch, hydroxypropyl distarch phosphate,
starch sodium octenyl succinate,
acetylated oxidised starch

Herbs when forming an ingredient of
some other food at a level not exceeding
2% by weight of such food

Spices, when forming an ingredient of
some other food at a level not exceeding
2% by weight of such food

Colourings, when forming an ingredient
of some other food

Emulsifiers and stabilisers, when forming
an ingredient of some other food

Flavourings, when forming an ingredient
of some other food

[Deleted by S 195/2011 wef 15/04/2011]

The following gums:
Acacia, karaya, tragacanth, carob, gellan,
ghatti, guar and xanthan gums

Any edible animal fats, other than pork
fat, lard and beef fat, when forming an
ingredient of any food

BIEE

Generic Terms

Herbs.

Spices.

Colourings/colouring matter.

Emulsifiers/stabilisers or

emulsifying/stabilising
agents.

Flavouring.

Edible gum.

Animal fats.

[S 49/2016 wef 02/02/2016]
[S 195/2011 wef 15/04/2011]

SECOND SCHEDULE
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Regulation 10

DATE-MARKING OF PREPACKED FOOD
e

THIRD SCHEDULE
Regulations 17(3) and 125(2)(b)

PERMITTED ANTI-OXIDANTS

1. Subject to paragraph 2, the articles of food specified in column 1 of
the following table may have in them or on them the anti-oxidant
specified in relation thereto in column 2 in amounts not exceeding the
number of parts per million specified in relation thereto in column 3:

Column 1 Column 2 Column 3
Parts per
: o . million
Specified Food Description of Anti-oxidant (estimated by
weight)

(a) Anhydrous edible Propyl gallate or Octyl gallate 100
oils and fats, whether or Dodecyl gallate or any

mixture thereof
hardened or not, or
margarine, vitamin oils Butylated hydroxyanisole 200
and concentrates (B.H.A))
containing not more or

Butylated hydroxytoluene 200
th?tn 1.00,000 LU. of (B.ALT)
Vitamin A per gram or

Tertiary butylhydroquinone 200

(TBHQ)

or
Ascorbyl palmitate 200
or
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Specified Food

(aa) Ghee

(b) Partial Gylcerol

Esters

(c) Butter for

manufacturing purposes

Column 2
Description of Anti-oxidant

Isopropyl citrate mixture
(including monoisopropyl
citrate)

or

Any mixture of B.H.A. and
B.H.T.
or

Rosemary extract (lard, beef
fat, poultry fat, sheep fat and
porcine fat only)

Propyl gallate
or

Butylated hydroxyanisole
(B.H.A)

Propyl gallate or Octyl gallate
or Dodecyl gallate or any
mixture thereof

or

Butylated hydroxyanisole
(B.H.A)
or

Butylated hydroxytoluene
(B.H.T.)
or

Tertiary butylhydroquinone
(TBHQ)
or

Ascorbyl palmitate
or

Any mixture of B.H.A. and
B.H.T.

Propyl gallate or Octyl gallate
or Dodecyl gallate or any
mixture thereof

or

Tertiary butylhydroquinone
(TBHQ)
or
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Column 3

Parts per
million
(estimated by
weight)
100

200

50 (sum of
carnosol and
carnosic acid)

100

175

100

200

200

200

500

200

80

160
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Column 1

Specified Food

(d) Essential oils and
1solates from the
concentrates of
essential oils

(e) Apples and pears

(f) Preparations
containing more than
100,000 L.U. of
Vitamin A per gram

(g) Dehydrated meat

SOHEE T AL

Column 2
Description of Anti-oxidant

Butylated hydroxyanisole
(B.H.A))

or
Butylated hydroxytoluene
(B.H.T.)

or
Ascorbyl palmitate

or
Any mixture of B.H.A. and
B.H.T.

Propyl gallate or Octyl gallate
or Dodecyl gallate or any
mixture thereof

or
Butylated hydroxyanisole
(B.H.A))

or
Butylated hydroxytoluene
(B.H.T.)

or
Tertiary butylhydroquinone
(TBHQ)

or
Ascorbyl palmitate

or
Any mixture of B.H.A. and
B.H.T.

Ethoxyquin

Butylated hydroxyanisole
(B.H.A)
or

Butylated hydroxytoluene
(B.H.T.)
or

Any mixture of B.H.A. and
B.H.T.

Rosemary extract

270

Column 3

Parts per
million
(estimated by
weight)
160

160

500

160

100

200

200

200

500

200

3

10 for each
1,000 1.U. of
Vitamin A
10 for each
1,000 1.U. of
Vitamin A

10 for each
1,000 1.U. of
Vitamin A

150 (sum of
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Column 1 Column 2 Column 3
Parts per
: . . million
Specified Food Description of Anti-oxidant (estimated by
weight)
or carnosol and
carnosic acid)
Butylated hydroxyanisole 200
(B.H.A.)
or
Propyl gallate 200

2. Butylated hydroxyanisole or butylated hydroxytoluene or mixtures
thereof within the limits specified in this Schedule may be wused in
conjunction with propyl gallate or octyl gallate or dodecyl gallate or
mixtures thereof within the limits specified in this Schedule, provided that
the total amount of anti-oxidant shall not exceed, in the case of specified
foods in items (a) and (b) 300 parts per million, in the case of specified
foods in item (aa) 200 parts per million, in the case of specified foods in
item (c) 240 parts per million and in the case of specified foods in item
(d) 300 parts per million.

[S 444/2012 wef 03/09/2012]

[S 195/2011 wef 15/04/2011]

271



2017 ¥IIEE AMEEHIIE

X SIS

8 M

FOURTH SCHEDULE

Regulations 19(3)(b) and (c),
62(3), 63(3) and 66(3)

PART 1

PERMITTED CLASS II CHEMICAL PRESERVATIVES
IN SELECTED FOODS

Selected
Foods

Maximum amount of Chemical Preservative in Parts per Million

Chemical
Preservative
No.1

2

3

4

5

6

Calculated
as Sulphur
dioxide

Benzoic
acid

Methyl or
Propyl
para-hydroxy
benzoate

Sorbic
acid

Propionic
acid

Sodium
nitrite

Sodium
nitrate

Beer

25

70

70

Bread

1,000

3,000

Cabbage,
dehydrated

2,500

Candied peel
or cut and
drained
(syruped) peel

100

Canned
abalone (paua)

1,000

Cheese
(excluding
processed
cheese and
ripened
cheese)

1,000

Cheese,
processed

3,000

Cheese,
ripened

1,000

50

Christmas
pudding

1,000

Cider

200

Coconut,
dessicated

50

Cocktail
(alcoholic)

120

400
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Selected
Foods

Maximum amount of Chemical Preservative in Parts per Million

Chemical
Preservative
No.1

2

4

Calculated
as Sulphur
dioxide

Benzoic
acid

Methyl or
Propyl
para-hydroxy
benzoate

Sorbic
acid

Propionic
acid

Sodium
nitrite

Sodium
nitrate

Coffee (or
coffee mixture
or liquid
extract)

450

450

Colouring
matter, if in
the form of a
solution of a
permitted
colouring
matter

2,000

2,000

1,000

Cooked
molluscs,
crustaceans
and
echinoderms

2,000

2,000

Crustaceans,
uncooked

100 (in the
edible

portion)

Decorations,
icings and
frostings

1,000

1,500

Desserts, fruit
based, milk
and cream

100

300

Drinking
chocolate
concentrate

700

700

Fat spread

2,000

Fillings and
toppings (fruit
or vegetable
based)

350

800

800

450

1,000

Fish, smoked
and cured

10

Flavouring
emulsions  or
flavouring

syrup

350

800

800

1,000

Flour
confectionery

1,000

1,000
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Selected
Foods

Maximum amount of Chemical Preservative in Parts per Million

Chemical
Preservative 2 3 4 5 6
No.1

Methyl or
Benzoic Propyl Sorbic | Propionic | Sodium
acid para-hydroxy acid acid nitrite
benzoate

Calculated
as Sulphur
dioxide

Sodium
nitrate

Flour,
all types

200

Formulated
nutritional
bars

1,000

Fruits,
crystallised,
glace or
drained

100 1,000 1,000 1,000

Fruits, dried
(apples,
apricots, figs,
nectarines,
peaches,
pears, prunes,
raisins)

2,000 1,000

Fruits (fresh,
whole and
unpeeled,
except
longans and
lychees)

30

Fruit or fruit
pulp (other
than tomato
pulp) intended
for
manufacturing
purposes

3,000 1,000

Fruit (other
than fresh
fruit or fruit
pulp not
otherwise
specified in
this Table)

350 800 800 1,000

Fruit drink or
fruit crush

120 400 400 400

Fruit juices

120 400 400 400

Fruit juices,
concentrate

350 800 800 1,000

Gelatin

750
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Maximum amount of Chemical Preservative in Parts per Million

Chemical
Preservative 2 3 4 5 6 7
Selected No.1

Foods Methyl or
Calculated . . . . .
Benzoic Propyl Sorbic | Propionic | Sodium | Sodium
as Sulphur . . . . .
.. acid para-hydroxy acid acid nitrite nitrate
dioxide
benzoate

Glucose drink
containing
solid contents
not less than
23.5% (wlv)
of glucose

120 400 400 400

Hamburgers
and similar 450 2,500
products

Herbs and

. 150
spices

Jam, including
preser.ves.sold 100 500 500 1,000
for dietetic

purposes

Jellyfish,

1,000
seasoned ’

Longans
(fresh, whole | 50
and unpeeled)

Lychees
(fresh, whole 50
and unpeeled)

Margarine 1,000

Marzipan and
sweetened nut 1,000
paste

Meat, canned,
cured, pickled,
salted or
smoked 2,500 125 500
whether
cooked or
uncooked

Pectin, liquid | 250

Perry 200 200
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Selected
Foods

Maximum amount of Chemical Preservative in Parts per Million

Chemical
Preservative
No.1

2

3

4

5

6

Calculated
as Sulphur
dioxide

Benzoic
acid

Methyl or
Propyl
para-hydroxy
benzoate

Sorbic
acid

Propionic
acid

Sodium
nitrite

Sodium
nitrate

Pickles other
than pickled
vegetables
that require
washing
before
consumption

100

250

250

1,000

Pickled
vegetables
that require
washing
before
consumption

100

1,000

1,000

1,000

Potatoes, raw,
peeled

50

Potatoes,
dehydrated

550

Salad dressing

300

750

250

1,000

Sauces

300

750

250

1,000

Sausages, or
sausage meat

450

2,500

125

500

Semi-
preserved fish
and fish
products,
including
molluscs,
crustaceans
and
echinoderms

2,000

2,000

Silicon
anti-foam
emulsion

1,000

2,000

2,000

1,000

Soft drinks

for
consumption
before dilution

350

800

800

1,500
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Selected
Foods

Maximum amount of Chemical Preservative in Parts per Million

Chemical
Preservative 2 3 4 5 6

No.1

Calculated
as Sulphur
dioxide

Methyl or
Benzoic Propyl Sorbic | Propionic | Sodium
acid para-hydroxy acid acid nitrite
benzoate

Sodium
nitrate

Soft drinks
for
consumption
without
dilution (other
than fruit
drink or fruit
crush)

70

160 160 300

Starches,
prepared

100

Starch,
hydrolysed
(solid)

70

Starch,
hydrolysed
(syrup)
(including
glucose syrup)

400

Sugar or
sugar syrups,
other than
sugar or sugar
syrups for
manufacturing
purposes

20

Sugar or
sugar syrups
for
manufacturing
purposes

70

Tomato pulp,
paste or puree

350

800 800

Vegetables,
dehydrated
(other than
cabbage or
potato)

2,000

Vinegar

200

Vinegar,
imitation,
artificial

70
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PERMITTED CLASS III CHEMICAL PRESERVATIVES
IN SELECTED FOODS

Maximum amount of Chemical Preservative in Parts per Million
Chemical
Preservative 2 3 4 5 6 7
Selected No.1
Foods Calculated . Methyl or . . . .
Benzoic Propyl Sorbic | Propionic | Sodium | Sodium
as Sulphur . . . . .
.. acid para-hydroxy acid acid nitrite nitrate
dioxide
benzoate
Wine
(including 300 200
alcoholic
cordials)
Yoghurt, fruits | 60 120 120 300
[S 152/2017 wef 01/04/2017]
[S 493/2013 wef 01/08/2013]
PART 11

Selected Foods

Maximum amount of dimethyl
dicarbonate in parts per million*

Water-based flavoured drinks,
including “sport”, “energy”, or

“electrolyte” drinks and particulated 250
drinks

Ready-to-drink coffee, coffee

substitutes, tea, herbal infusions, 750
and other hot cereal and grain

beverages (excluding cocoa)

Cider and perry 250
Grape wines 200
Wines (other than grape) 250
Mead 200
*Added level; residue of dimethyl dicarbonate not detected in the

ready-to-eat food.
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FIFTH SCHEDULE
Regulations 20(2)

PERMITTED COLOURING MATTERS
PART 1
SYNTHETIC ORGANIC COLOURS

Red Shade:

allura red AC Colour Index 16035
amaranth Colour Index 16185
carmoisine Colour Index 14720
erythrosine Colour Index 45430
ponceau 4R Colour Index 16255

Yellow Shade:

quinoline yellow Colour Index 47005
sunset yellow FCF Colour Index 15985
tartrazine Colour Index 19140

Green Shade:
copper complexes of chlorophylls Colour Index 75810

sodium and potassium salts chlorophyllins Colour Index 75815
of copper complexes of chlorophyllins

fast green FCF Colour Index 42053
green S Colour Index 44090
Blue Shade:

brilliant blue FCF Colour Index 42090
indigo carmine Colour Index 73015

Brown Shade:
chocolate brown HT Colour Index 20285

Black Shade:
brilliant black PN Colour Index 28440

[S 195/2011 wef 15/04/2011]
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PART 1I
OTHER COLOURS

1. Plain caramel (also known as caustic caramel), caustic sulphite caramel,
ammonia caramel, sulphite ammonia caramel and the colour obtained from

cochineal.
[S 195/2011 wef 15/04/2011]

2. The following colouring matter of vegetable origin:

(a) any colouring matter natural to edible fruits and vegetables,
including beet red, grape skin extract (Enociania), red cabbage
colour, lutein and lycopene;

[S 152/2017 wef 01/04/2017]

(b) any colouring matter from flowers, leaves, roots and other plant
parts which are customarily used in the preparation of food,
including alkannet, annatto, carotene, chlorophyll, curcumin,
flavine, indigo, lutein, orchid, osage orange, persian berry,
safflower, saffron, sandalwood, turmeric; or

(c) the pure-colouring principles of any colouring matter referred to
in sub-paragraph (a) or (b) whether isolated from such natural

colours or produced synthetically.
[S 1952011 wef 15/04/2011]

3. Bole or iron oxide, carbon black (prepared from vegetable sources
only), titanium dioxide and solely for the external colouring of dragees
and the decoration of food, gold or silver or aluminium in leaf or powder

form.
[S 195/2011 wef 15/04/2011]

4. The aluminium or calcium salts (lakes) of any of the scheduled
water-soluble colours.

5. Spirulina extract or cyanobacterial-phycocyanin extracted from Spirulina
platensis that conforms to the following specifications:

(a) not more than 2 mg/kg lead;

(b) not more than 2 mg/kg arsenic;

(c) not more than 1 mg/kg mercury;
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(d) negative for microcystin toxin.
[S 152/2017 wef 01/04/2017]

SIXTH SCHEDULE
Regulation 21(2)

PERMITTED EMULSIFIERS AND PERMITTED STABILISERS

Acetylated mono-glycerides; lactated mono-diglycerides; tartaric acid
glycerides; diacetyl tartaric acid glycerides; citric acid glycerides;

Agar;

Alginic acid; ammonium alginate; calcium alginate; potassium alginate;
sodium alginate;

Arabinogalactan (larch gum);
Carrageenan,;
Caseinate, sodium and calcium,;

Cellulose, methyl, ethyl, methyl ethyl, hydroxy propyl and hydroxy propyl
methyl derivatives of; carboxy methyl cellulose; croscarmellose sodium;

Curdlan;

Cyclodextrins, alpha- and gamma-;
Dioctyl sodium sulphosuccinate;
Furcelleran;

Gums, acacia, carob, gellan, ghatti, guar, karaya, tara, tragacanth, and
xanthan,;
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Konjac flour;

Lecithin;

Modified starches listed below:

Dextrin roasted starch,

Acid-treated starch, Alkaline-treated starch,

Bleached starch, Oxidised starch, Enzyme-treated starch, Monostarch
phosphate, Distarch phosphate, Phosphated distarch phosphate,
Acetylated distarch phosphate, Starch acetate, Acetylated distarch

adipate, Hydroxypropyl

starch, Hydroxypropyl distarch phosphate,

Starch sodium octenyl succinate, Acetylated oxidised starch;

Mono and diglycerides of fatty acids;

Myristate, ammonium, calcium, potassium and sodium;

Oleate, calcium, potassium and sodium;

Palmitate, ammonium, calcium, potassium and sodium;

Pectin, calcium pectate; sodium pectate;

Polyglycerol esters of fatty acids;

Polyglycerol polyricinoleate;

Polyoxyethylene (20) sorbitan
Polyoxyethylene (20) sorbitan
Polyoxyethylene (20) sorbitan
Polyoxyethylene (20) sorbitan

Polyoxyethylene (20) sorbitan

Processed Eucheuma seaweed;

monolaurate (polysorbate 20);
mono-palmitate (polysorbate 40);
monostearate (polysorbate 60);
mono-oleate (polysorbate 80);

tristearate (polysorbate 65);

Propylene glycol esters of fatty acids; propylene glycol alginate;
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Stearate, ammonium, calcium, potassium and sodium;
Stearoyl-2-lactylic acid and its sodium and calcium salts; Stearyl tartrate;

Sorbitan monostearate; sorbitan tristearate; sorbitan mono-palmitate; sorbitan

monolaurate; sorbitan mono-oleate.
[S 152/2017 wef 01/04/2017]

[S 195/2011 wef 15/04/2011]
[S 493/2013 wef 01/08/2013]
[S 444/2012 wef 03/09/2012]

SEVENTH SCHEDULE
Regulation 25(2)

PERMITTED NUTRIENT SUPPLEMENT
e

EIGHTH SCHEDULE
Regulation 28(2)

PART 1
PERMITTED GENERAL PURPOSE FOOD ADDITIVES

Acetic acid;

Acetone;

Adipic acid;

Ammonium bicarbonate;

Ammonium carbonate;

Ammonium hydroxide;

Ammonium phosphate (mono- and di-basic);

Ammonium sulphate;
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Aspartame;

Beeswax;

Calcium carbonate;

Calcium chloride;

Calcium citrate;

Calcium gluconate;

Calcium hydroxide;

Calcium lactate;

Calcium phosphate (mono-, di-and tri-basic);
Calcium sulphate;

Candelilla wax;

Carbon dioxide;

Carnauba wax;

Citric acid;

Erythritol;

Fumaric acid;

Glucono delta-lactone;

Glycerin or Glycerol;

Glycerol esters of citric, lactic and tartaric acids;
Helium,;

High fructose syrup;

Hydrochloric acid;

Hydrogen peroxide;

Hydrogenated glucose syrup (maltitol and maltitol-based products);
Hydrogenated starch hydrolysate (polyglycitol syrup);
Isomalt;

Lactic acid;

Lactitol;

Magnesium carbonate;

Magnesium chloride;

Magnesium oxide;
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Magnesium hydroxide;
Magnesium lactate;
Magnesium stearate;
Magnesium sulphate;

Malic acid;

Mannitol;

Nitrogen;

Nitrous oxide;

Oligofructose (from chicory root);
Peracetic acid;

Phosphoric acid;
Polydextrose;

Polyethylene glycol;
Potassium acid tartrate;
Potassium bicarbonate;
Potassium carbonate;
Potassium chloride;
Potassium citrate;

Potassium hydroxide;
Potassium sulphate;
Propylene glycol;

Pullulan;

Shellac;

Silica aerogel;

Sodium acetate;

Sodium acid sulphate (sodium hydrogen sulphate);
Sodium chloride;

Sodium aluminium phosphate;
Sodium bicarbonate;

Sodium carbonate;

Sodium citrate;
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Sodium hydroxide;

Sodium phosphate (mono-, di-and tri-basic);
Sodium potassium tartrate;
Sodium pyrophosphate;
Sodium sesquicarbonate;
Sodium sulphate;

Sodium tartrate;

Sorbitol;

Succinic acid;

Sucrose esters of fatty acids;
Sulphuric acid;

Sulphurous acid;

Tartaric acid;

Thaumatin;

Trehalose;

Xylitol.

PART 2

PERMITTED ENZYMES
e

NINTH SCHEDULE
Regulation 30(2) and (5)

FOOD WITH MAXIMUM AMOUNTS OF PESTICIDES
e

TENTH SCHEDULE
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MAXIMUM AMOUNTS OFARSENIC, LEAD AND COPPER

PERMITTED IN FOOD

BIEE

Regulation 31(1)

No article of food specified in the first column of the following table
shall contain more than the amounts of the substances specified, in parts
per million, in the second, third and fourth columns respectively:

Type of Food

(a) Beverages —

(M

2

3)

“4)
e

(6)

(7

@®)
&)

Ale, beer, cider, perry, porter, stout

Brandy, gin, rum, whisky and other
alcoholic liquor and Chinese wine
exceeding 40.0% v/v alcohol at 20°C

Wine, Chinese wine, liqueur, alcoholic
cordial or cocktail

Alcoholic liquor not otherwise specified

Concentrated soft drinks intended for
consumption after dilution

Concentrates used in the manufacture
of soft drinks

Fruit and vegetable juice, not including
lime and lemon juice

Lime and lemon juice

Beverages not specified above

(b) Other Food —

(M

Baking powder, Cream of Tartar

287

Arsenic

(4s)

0.2

0.2

0.2

0.2
0.5

0.5

0.2

0.2
0.1

Lead
(Pb)

0.2
0.2

0.2

0.2

0.3

0.2

Copper
(Cu)

20

30
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Arsenic  Lead  Copper
(4s) (Pb) (Cu
(2) Canned fish and meat, meat extract 1 2 20
and hydrolysed protein

Type of Food

(3)  Caramel 5 5 30
(4)  Chemicals used as ingredients or in the processing or preparation
of food —
(a) For which the B.P. or B.P.C. Current B.P. or
specifies a limit B.P.C. Limit
(b) Other chemicals 2 10 30
(5)  Chicory, dried or roasted 1 2 30
(6) Cocoa powder (calculated on dry, 1 2 50
fat-free substance)
(7)  Coffee beans 1 2 30

(8  Colouring matter —

(a) Part I — Synthetic Organic Colours 3 10 50
(b) Part II — Other Colours (on dry 5 20 30
matter) except caramel
9  Curry powder 1 2 30
(10)  Dried herbs and spices (including 1.5 2 50
mustard)
(11)  Dried or dehydrated vegetables 1 2 30
(12)  Edible gelatin 2 2 30
(13)  Edible oils and fats 0.1 0.1 0.1
(14)  Eggs, preserved or salted 1 2 20
(15)  Fish, crustaceans and molluscs 1 2 20
(16)  Flavourings 1 1.5 30
(17)  Fresh fruits and vegetables 1 1 30
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(18)

(19)

(20)

(20A)

1)
(22)

(23)

(24)
(25)

(26)

27)

Type of Food

Fruits, fruit products and vegetables in
tins

Ice-cream, ice lollies and similar frozen
confections

Infant formula

Baby food
Milk and milk products in tins
Pickles

Sugar —

(a) Refined white sugar (sulphated ash
not more than 0.03%) and anhydrous
dextrose and dextrose monohydrate

(b) Others (including sugar syrups)
Tea

Tomato ketchup and other sauces

Tomato  puree, paste or powder
containing 25% or more total solids

Other food not specified above

ELEVENTH SCHEDULE

289

PIIEE °

Arsenic  Lead  Copper
(4s) (Pb) (Cu)

1 1 30
0.5 0.5 20
0.1 0.01 20

(applica
ble to
infant
formula
as con
sumed)
0.1 0.2 20
0.1 0.3 20

1 2 30

1 0.5 2

1 2 5

1 2 150

1 2 20

2 2 100

1 2 20

[S 152/2017 wef 01/04/2017]
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Regulation 35(2)

MICROBIOLOGICAL STANDARD FOR FOOD

Column 1 Column 2 Column 3
Total Count at 37°C Coliform
T Food
ype of Foo for 48 hours Count
Milk powder (including full-cream, not more than 100,000 not more
half cream, skimmed milk and per gram than 50 per
infant formula) gram
Buttermilk powder not more than 200,000 not more
per gram than 50 per
gram
Pasteurised milk not more than 100,000 not more
per millilitre than 50 per
millilitre
Ice-cream not more than 50,000 not more
per gram than 10 per
gram

Cooked crab meat, prawns and not more than 500,000
shrimps per gram

Molluscs, ready for consumption not more than 500,000

per gram

Edible gelatin not more than 100,000
per gram

Fish, ready for consumption not more than 100,000
per gram

Pastry not more than 100,000
per gram

Meat, ready for consumption not more than 1 x 1

million per gram

Any solid food ready for not more than 100,000
consumption not specified above  per gram

Any liquid food ready for not more than 100,000
consumption not specified above per millilitre

290



BIEE

TWELFTH SCHEDULE

Regulations 8A(1), 9B(1)(c) and (2)(c),
79(2), 248(1), 249(3) and 250(2)

FORM FOR NUTRITION INFORMATION PANEL
e

THIRTEENTH SCHEDULE
Regulation 18(3) and (4)

PERMITTED SWEETENING AGENTS IN SELECTED FOODS AND
THEIR MAXIMUM PERMITTED LEVELS
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FOURTEENTH SCHEDULE
Regulation 9A(1)

CRITERIA FOR PERMITTED CLAIMS
e

FIFTEENTH SCHEDULE
Regulation 31(7)

SPECIES OF PREDATORY FISH

Anglerfish (Lophius species)

Atlantic catfish (Anarhichas lupus)

Bonito (Sarda sarda)

Eel (Anguilla species)

Emperor, orange roughy or rosy soldierfish (Hoplostethus species)
Grenadier (Coryphaenoides rupestris)

Halibut (Hippoglossus hippoglossus)

Kingklip (Genypterus capensis)

Marlin (Makaira species)

. Megrim (Lepidorhombus species)

. Mullet (Mullus species)

. Pike (Esox lucius)

. Pink cusk eel (Genypterus blacodes)

. Plain bonito (Orcynopsis unicolor)

. Poor cod (Tricopterus minutes)

. Portuguese dogfish (Centroscymnus coelolepis)

. Ray (Raja species)

. Redfish (Sebastes marinus, S. mentella, S. viviparus)
. Sail fish (Istiophorus platypterus)

. Scabbard fish (Lepidopus caudatus, Aphanopus carbo)
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21. Seabream or pandora (Pagellus species)

22. Shark (all species)

23. Snake mackerel (Lepidocybium flavobrunneum, Ruvettus pretiosus,
Gempylus serpens)

24. Sturgeon (Acipenser species)

25. Swordfish (Xiphias gladius)

26. Tuna (Thunnus species, Euthynnus species, Katsuwonus pelamis).

[S 816/2014 wef 15/12/2014]

[G.N. Nos. S 264/88; S 372/88; S 103/89; S 292/90;
S 301/90; S 491/91; S 179/92; S 238/92; S 398/93;
S 340/98; S 479/98; S 257/99; S 505/99; S 131/2000;
S 238/2000; S 155/2001; S 121/2002; S 311/2002]
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