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Properties, Translucence, and Microstructure of Pacific White
Shrimp Treated with Mixed Phosphates as Affected by Freshness
and Deveining

phosphates improve the seafood quality?Reality and legislation

Optimization of the freezing process of red shrimp (Pleoticus
muelleri) previously treated with phosphatesOptimisation du
processus de congélation des crevettes rouges (Pleoticus muelleri)
traité auparavant a I'aide de phosphates

Do phosphates improve the seafood quality? Reality and legislation

Quality evaluation of frozen seafood (Genypterus brasiliensis,
Prionotus punctatus, Pleoticus muelleri and Perna perna)
previously treated with phosphates

Effects of phosphate treatment on quality of red shrimp (Pleoticus
muelleri) processed with cryomechanical freezing

Crystalline Precipitates in Bay Scallops (Argopecten irradians)
Imported from China

Functions and Uses of Phosphates in the Seafood Industry

Phosphates for seafood processing

Quality Attributes in Shrimp Treated with Polyphosphate after
Thawing and Cooking: A Study Using Physicochemical Analytical
Methods and Low-Field 1H NMR
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https://www.researchgate.net/profile/Alex-
Augusto-
Goncalves/publication/260927823_Phospha
tes_for_seafood_processing/links/57c888ee
082e9d640480e255/Phosphates-for-
seafood-processing.pdf
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11/jfpe.12011
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Effect of food grade trisodium phosphate or water dip treatments on

2013 some quality attributes of decapitated white marine shrimp (Penaeus It )R Ry
spp.) during frozen storage.
Effect of phosphate and bicarbonate replacers on quality changes of
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2016  freeze—thawingEffet des substituts de phosphate et de bicarbonate sur It ) IR noslaricleabs/pi/SO140700716000
les changements de qualité des crevettes blanches crues et cuites du o
Pacifique résultant de phases de congélation-décongélation répétée
Physical, chemical and sensorial quality evaluation of phosphate 5 AT, : s isheresoumal comar
Al treated and non-treated PUD shrimp (Litopenaeus vannamei) samples = RIRUUZ BSR4 i
Label-free based proteomics analysis of protein changes in frozen o cenesdiect comie
2020 whiteleg shrimp (Litopenaeus vannamei) pre-soaked with sodium IE R)AZ) U ERIR noslaricelabspiIS0963996520304
trimetaphosphate B
Effects of Sous Vide Cooking on the Physicochemical and Volatile
2022  Flavor Properties of Half-Shell Scallop (Chlamys farreri) during Chilled ~ R27H A ) ERIR B YT R
Storage
2022 Prediction of Freshness Quality and Phosphate Residue of White . )R BERIE . ) B _ hifpsilpublish kne-
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Shrimp Products Using Near-Infrared Spectroscopy 15 Hicleiviu 10545
2023 Polysaccharide impregnation: a pretreatment method for improving iRk AT ‘_AJI:;;;)_L;Z/T/ e
scallop quality and flavor F LR EF RS L
DETERMINATION OF CHEMICAL-ANALYTICAL QUALITY RAFHA. T
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Improving the texture attributes of squid meat (sthenoteuthis e - hitps://wwnw.Sciencedirect,comscie
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2024 oualaniensis) with slight oxidative and phosphate curing treatments gl ) BiE ey e
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. . . i RE
O BEQLALPOHERFRINSLANTERAShES | BEOLAL. EEERAENICFESASLALTHEASH
BIS. AR~DfE SEEN BEE=IE =58 ISRENH D EERTRBLITEL
THY HEHLEA (1~5DFFHED S5 1) o,  BEOLALTREEZVL, EREEMNICSIHE

ZRBICITIFBRATF R

O GRAS UVEBICEFFRICHELGYIELL. VoD s BEOLAL BB, EMOREASLE
AETHOEHIIT BICIXERAFT+5
S REMTMD-ODEBRMLTT+ 5
RKHIDGRAS T FEh

EREEHDILCDOL TRV L EFZIUD, D1
DHFEZDIENEN T+ THNE. BRISEALTE
fEgIEERLy,

O LML, —BHGERRICETAINoD VEEIEDFEA

£ ORI B L. CaPLAKIBICETL | B RIET

(2:1~1ADEFELLVEESNS) . AOD—EDEDR) e

VEREMNEMT AN HY . BERENEET =D 182.1778 182.1810

AAREMZ AT ARRICE R T AUNENH Do) BES LR o THALLEE . —RI-EeT
GE)SEREMTIE. AL LE+HIEBRLTOAAUL BRI THABE . SRS A SDERBHSNTUVE

SR KR RETTEE L BRI FRENSFIREMEL DS
(H7) FDA web page&kY . # 9 [EVH—F&TH/O0—X{ERK

http://wayback.archive-it.org/7993/20171031063615/https://www.fda.gov/Food/IngredientsPackagingLabeling/ GRAS/SCOGS/ucm260884.htm

(A7) CFREH# &Y., AT (FVY—F&TH/00—XERL
https://www.ecfr.gov/current/title-21/chapter-l/subchapter-B/part-182
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http://wayback.archive-it.org/7993/20171031063615/https:/www.fda.gov/Food/IngredientsPackagingLabeling/GRAS/SCOGS/ucm260884.htm
https://www.ecfr.gov/current/title-21/chapter-I/subchapter-B/part-182

MERITHAIZE TBERKFIDSR) T RHH EF D EH @

m KEICETE2BHEADINYLUTE21CFR part101IZTEZERSN., Finshi-) U EBIEEIIARY (ingredients)
ELTRBLAHDETHS
— EL.EXEBIEENICRKEIEEZRTTH58LH5(ER)

<CFR21 §101.2> 1\ 7 —C B RICEATARTRIZOILNT

AENDE1014 5. F101.5F. . F101.8F. F 10195 F 10113 &. F£101.17 &. F£101.36%. F 101 D
HI/IN—FD. BLUVE 105 FIZEDWTER/NVIT—CDIRNIVIZRTTBEDITHELTRTOERIE. TR
INRJVIZRTESNDEDET S

REQNFEEICHEVTRFTESA TOSAERITH A DRRH RKEIEGRTHI
Descripticn
Properties
Gallery
N\
3F AN F?ﬁ Marketing Description

Fully processed frozen scallops with 84-87%
moisture content, this scallop is perfect for the value
buyer wanting to offer scallops on the menu.

& /Kk384-87%

(HFr) CFR21 101, https://www.ecfr.gov/current/title-21/chapter-l/subchapter-B/part-101#p-101.14(b)
(HAT)Weee! BESEMEEYIRIE. hitps://www.sayweee.com/en/product/Pacific-Surf-Japanese-Scallops-U15CT-/39299%trace _id=99e2b31f-fc4a-4d79-94bd-b91f46fc5497
(HHFr) EAST COAST SEAFOODERR— KYA T F Y —F &T2/80—XER, https://www.eastcoastseafood.com/products/item/china-gallons-bay-scallops-full-soak
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https://www.ecfr.gov/current/title-21/chapter-I/subchapter-B/part-101#p-101.14(b)
https://www.sayweee.com/en/product/Pacific-Surf-Japanese-Scallops-U15CT-/39299?trace_id=99e2b31f-fc4a-4d79-94bd-b91f46fc5497
https://www.eastcoastseafood.com/products/item/china-gallons-bay-scallops-full-soak

NOAA®MSIPHOMSCIZ&BTRYL T LHlitg D L8

m NOAA (7 A)HiE¥ KK T. National Oceanic and Atmospheric Administration) ) (R ERIZH A 5200/R K
(Z90kg) ERBZ DT RNTHOVRDREATHAMN, KEVDREMEREEZHERT 5O DSIP (seafood

inspection program) [C&A&EEZZ(THEEFKRDHTILNS

m SIPIZBLTIX. BEEMNREKFZFERALTWREHERTEDIES., T-EKSENEINEBZDIEE . RAFIDF
BEIANILICBHEELLGLKTIE GG, SIPREBLE-EDIE. ZEDEETI AR T—IFRRIZERTES
— SIPIIHLETHEEE - BEHOIRN) VT H—ERT, TRTODKREITHANCOBREEZZ (T TS DT TIELEL

— F.REEANERMSMTHY ., BT LLBAXEFEOMIEECLCERLTVASLFEZLLVRRTHS

m MSCSALIZ. EEHIZENPOTHAMSC (Marine Stewardship Council) [Z&YEE - EERINTLNAIISANILD
—ETHY . KEEROCREICEBELTWACLEE=ZFDEEMBI I > TRISN - KEYTHAS_LETT

KEICBWTHRFESATWSAERITHA DS EELE

[REEE USA/JL KT USA USA TILEUFY BAR(BREMNI)
RKmMT dry dry wet dry wet
SIP O (JL—FA) O (JL—FA) X X X
MSC @) @) @) O X (3¥2)
&/ EE ) $59.38/ 24 oz $219.99/ 96 oz $19.98/ 160z $10.99/12 oz $15.99/16 oz
. ($2.47/0z) ($2.29/0z) ($1.25/0z) ($0.91/0z) ($0.99/0z)
B ($8.72/100g) ($8.08/100g) ($4.40/100g) ($3.23/100g) ($3.53/100g)

GE) A% (TR E 285 (2024/1/5) R DI D THY . ERESNDHATREMEN H D

CE2)MSCIRNILEBERICRTT H-OICIFEE -MI - RELBRFE TCoCRIAEMBLTHLELH D, PEMIOKRF EIBEEDRITEEZONSD, LBEDIFEFTRTD

RETIZDOVWTIIMSCRIZREFFTHY . PEEMLE LIEOINTiREICoCRBIERIMFDT=HI x ITHHEEZLND

(HFT) NOAA handbook 25, https://repository.library.noaa.gov/view/noaa/3844/noaa_3844 DS1.pdf

(HFr)MSCE#l. https://www.msc.org/jp/what-we-are-doing/Japan-MSC-certified-fisheries/Hokkaido-scallops

(B BFEIVEL T H AR KYA TRV —F &TH/O0—XER  https://openbax.com/, https://www.costco.com/. https://www.walmart.com/. https://www.sayweee.com/
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https://repository.library.noaa.gov/view/noaa/3844/noaa_3844_DS1.pdf
https://www.msc.org/jp/what-we-are-doing/Japan-MSC-certified-fisheries/Hokkaido-scallops
https://openbax.com/
https://www.costco.com/

(5% )EHE(USC) LHEFRAIEK (CFR) [ZDULVT

m EFRFR A EE (Code of Federal Regulations, CFR) &7 A HEREDEMRBAFIZKYEREHRD P TRRIN
5. — RN DX IRIGRA - IREZERLIZERTHY . TAUAEREICEIT5H0PHFENIIRL ., HAMEE
RIDHE=HDORA-IRETHD

m CFRIZ50E (Title) TSN THEY .. BREINWTR D EFFIZCEHET HEATHEE I ZChapterE L TEIY B THNTLNVS

m BRI, EREUSC) THLHERR M- EXEMR-LH ML (Federal Food, Drug, and Cosmetic Act. FD&C&) & 18
A9 5IchizY. ERFAERTHOIFDANKY MG HRAIZED =D HACFRDFE21E (BE21CFREEMHT H) THD

m Chapter subchapter Regulatory Entity

A:General 1-99
B:Food for Human Consumption 100-199
C:Drugs: General 200-299
D:Drugs for Human Use 300-499
E:Animal Drugs, Feeds, and Related Products 500-599
Title 21 F:Biologics 600-680 . Food and Drug
Food and I : Administration, Department of
Drugs G:Cosmetics 700-799 Health and Human Services
g H:Medical Devices 800-898 (FDA)
I:Mammography Quality Standards Act 900
J:Radiological Health 1000-1040
K:Tobacco Products 1100-1150
L:Regulations Under Certain Other Acts Administered by 1210-1299
the Food and Drug Administration
(A RKEBFHPXY ., #3 1T H—F&T2/0°—X ek, https://www.ecfr.gov/current/title-21/chapter-I
MIZWHO 26
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https://www.ecfr.gov/current/title-21/chapter-I

(&%) GRAS (Generally Recognized as Safe) E£SCOGSDHIE

m GRAS(Generally Recognized as Safe) L IFEMARD IR HWMIRERICKY ., —EDFEABMIZE H5EETTIE
RETHAERITGEHASNTLSMETHS
— KUY ERITEMARB CTHEMLEFIEICI >TEREENER SN, HLLIX1958F1H1H LRI HERA
SNTHY. BRAINSREZHIATESLD. THD

m FDAZBL TR SN -FIBHEGRASHY E 1571l & B & (Select Committee on GRAS Substances, SCOGS) A%
GRASIZDOWTEElZ /T BRI GRASONAEIZFDANIEED £ .21 CFR182, 184,186l TARENTLYS

GRAS:-SCOGSH{IDBFE

jo5s ¢ BREEASNISORRFEMMICOVT, TORSUENRVERICE THISA TO 70, ZORLIEER
ST 57| FDAIZE R ER TR BES BEELEL EERR

1958 FDAN—fRICHRELBHONLDIYMEDN) AL (GRASYRRN) ZEHTHE
/12/9 (IEEODGRAS'JZH;I:M CFR 182,184,186& L TiEH)

o ZOVYUKIMEMNGCGRASEMME DT EMEICDOVTFHELZ T L OFDAIZIER(AM Y —E&IE)
1969 « FDAIXIRIEFRLGRASYEZET NI 5F E = (GRASHMEHAIZ &R (SCOGS) Efamk. CFRIZUR SN I=YE LY
ARESNTLVEN235 U LOYED LT EMERTER

+ SCOGSIF400LL LD EZETE. 151K DIEEZE/FK

~1982 L SCOGSMERIL-$REBELEICFDAIRSIZEEL . 21 CFR 184, 1864 5T

(HFT) FDAB# &Y, TR —F&TH/00 —XERL

(HPAT)US. Food & Drug administration web site (2022/3/3) ,GRAS Substances (SCOGS) Database
https://www.fda.gov/food/generally-recognized-safe-gras/gras-substances-scogs-database

(HAT) US. Food & Drug administration web site(2022/4/1), History of the GRAS List and SCOGS Reviews
https://www.fda.gov/food/gras-substances-scogs-database/history-gras-list-and-scogs-reviews
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https://www.fda.gov/food/generally-recognized-safe-gras/gras-substances-scogs-database
https://www.fda.gov/food/gras-substances-scogs-database/history-gras-list-and-scogs-reviews

(BF)EERGEEEDERICONT @

n DEEEEREFLUTOLIICERINTEY ., AEGEREFBARZESN TLVEL

21 CFR182IZH 1T EIERERAEDEE

1182.1 —f2ICRETHAHALRHINTLIYE
(a) B
(b) DV aVOENLE. BEREEXEIRDFBEZSLLIICERINET

1. BRICAMEINS2MEDZIL. BERICEVWTERESN-YIEN. BN, F-IXZOMOEMMIREEZE
B9 5-HIcEBMICHELREZEZ L

2. BROEE. NI, AEIFERAIN-HEBEROED LELEIMET. BREARICYENE-ITZDMDE
MRS REL =59 2E2BERLTUVV AV E IR, SEMICA LB THIR UL T E S0

3. ZTOYWEMNEYLERMFH(food grade)THY. B ELTHRESI ., MYZEHNI L&, ZFLHN
E. ZERF. AREFEABNICE DT REDTL—FFEEXOVOYMELIBRIZERTHDITELT-
MEZEL. ERSN-EMISHLT—RBMICKREEAGEEINEINEINIDONT, EOREEZFTMET
BERZAIHEMRICEDIERZIRILTS

(c)(d) B

(AT FDABEH KLY, #FZVH—F&TH/O0—X—ERk#D L EIER
https://www.ecfr.gov/current/titie-21/chapter-l/subchapter-B/part-182. https://www.fda.gov/food/food-additives-petitions/food-additive-status-list#ftnS
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https://www.ecfr.gov/current/title-21/chapter-I/subchapter-B/part-182
https://www.fda.gov/food/food-additives-petitions/food-additive-status-list#ftnS

(BE)FDAIZKBRKEBEDHAFT LV REEDHF

m REIZETARITAHMBEEIIMETRANEZLISATOBREEOHBRET DIEA - TH S, D=0,
RAFIEFOEEREVLDLNIR)YVEF )Y LAERASNGELHD

m EMEICIIFRKDRLHY. METORETRITHADEKEN LR T HIELEEBFELT. BREFESE (FDA,
Food and Drug Administration) [X19914F [CiBE G R KE SN RATHAIEEFE LGN EL Tz, SHIZBFITIERE
THADEKRIZGELTIN) T T EHILEEEMTHBELLTHRERL:

m LA, 2004F(125A) VT DEEMGIREFRESNT-

RETFHADEKEIET 2HAF VR DERE

« FDAIZ/KE (Office of seafood) HVE%IL . BIFBE CRKSINT=RATHAILFD&CED402(b)I2R T HELTE

T 54T
. FTD&05£03402(b)
1991 WAVERMEN. FOEF-ITEEZXENSE. F-IEFORELLUIBRELETIE., £

TZDOYMEIEREIVEENTOWAISICREMN T, F-EMELHDIESICRENTHI=HIZ,
TNITHEMEN., FEEETNERESLLLFHBIN-HE. BRlE hEHLE
« FDAIFHRATAADEKEFNZUTDIN) TR ELTERTNEHAT O RELTHERERLE
v &IKE80%LUT :[R2THA ("scallops”) |
v EIKEMNB0-84%: [TRATH A B FH-X%HK (scallop products X% water Added) ]
vV BIKEHNBLINEREBZDHIATHAILRFTEILIEE

2004 « FDARXLEREAMFT UV REHNE

1992

(HiFT) Robert A. Fisher(1998) . NOAAB R E LY, #F FVH—F&TH/A0—XERK
https://www.vims.edu/GreyLit/VIMS/MRA81.pdf
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https://www.vims.edu/GreyLit/VIMS/MRA81.pdf

(BE)RBEIZHTHREITRAREDEKEOHE

n REIZEWTRITHA DBRERICE M ETRIES - RELZTOTEY . RERIZEITHREITH ALK KD DR
[CE2> T EBITFRETICEKEA LR TEHIEMAHMONTINS
— RETERESNEHETE., EGITRETIZEKREN2~-3% LF L=
— RARITHADEG TR EKELZRELER., 95%DRITHAILEZ FRIZIEEKENE1.56% LT T

Hot=
RATHARERFIE RATEEORA EBITREKE
RKAREKE SKE LR (%)
l Probability(%)
i 51
g e
! 75 77.48 79.81
iRIREE
90 78.19 80.90
ABRF MERTE 95 78.61 81.56
—_ . —
Bﬁ%(-}:ﬂ#ﬁﬂ(g 99 79.39 82.82

(BN BEEHRKY . #TEVY—F&TH/80—XERL
DuPaul, W. D., Fisher, R. A, & Kirkley, J. E. (1996) Natural and Ex-Vessel Moisture Content of Sea Scallops (Placopecten magellanicus). Marine Resource Report No. 96-5.
Virginia Institute of Marine Science, College of William and Mary. http://dx.doi.org/doi:10.21220/m2-cjkr-3188. https://www.vims.edu/GreyLit/\VIMS/mrr96-5ocr.pdf
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http://dx.doi.org/doi:10.21220/m2-cjkr-3188
https://www.vims.edu/GreyLit/VIMS/mrr96-5ocr.pdf

FEICHITHKEYMDORKIMIRH - ERIKRRAE
(2)HhFFI2E 1 BEMIRR

<EH>
AT FIZHEITHBEANMYDRE THTF RIESE (Health Canada) DFEEKRT 5

[ A SN B RRIYY R IS CHRT 50N TES, VU BIEEAKO®E
RREHINTNDEDD ., RATHAISHLTHAT B LEF TSN TLEL.
1= EURETH A DERICHL TR ERTE S8R D 5.

HE. DT FE1995F I RADREITHADKAPEFEZB1%UT THBED
BRERLTLS
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HhFF BT ERAHFMY DR H @

m HFFAERIZEWTERRIEL R MAMYIX., hF5 FHEE4E (Health Canada) ICEK>TEEBIN TS, BREE

m#R Al (FDR) TIX B miAMHMZE 1512 BICHEL TS (ER)

n AIMERCYME THOTELEDEABMILICEARNR - ENEHONTID, FIZA IRV EEFRID L

(STTP)134,8,10,12,13M B THEAMNF AN TEY (BR) . RITHAIZFFERATEREL

HFETORRBRFMIONE  BREEEE (FOR) [ZHHFBMHYYSBF Y L) FHRAITER

- B TR N T W T I

© 00 N O o~ |wWw N

Alala ala
A O N~ O©

15

E#ERA LAl

ZER. AR U A R EH
EEN

FLE. 7 LE . BRTE R UIBHEH
BEmEER

E1EHl

FR R UBREEH
ZOthDRARANBHON-ED
HwRd

pHEREE R IG . K72 FH EF
R"EH

ERAA 2 EHEH
TUTUMIA

BEER&

o) 7—XRITH ALE

S.16 B.21.006(n ETE RENTLBAEEH _i’EE'IE'J/ﬁ’&d‘HJ'?A
A DARLABEHDEADILUR ELTEHELTO0.15%

AETH), AEEEFATIE  SEN e
8 SN ARAQUNE. AROIRS— ARR bl BTNIL
OFYE, AEIE: AEAH ; '

4

rURYY Y

BE+hkJyvL 10 S22 HENER M IF B R e
e s (8) =i E B BT
12 s7 (%ﬁ;éﬁ%@;f LELTEHELTO5%
AR (9)i IE B & B 4
13 S.7A BINDE JoELTEIELT0.4%

(BE)HARNEBER>

N EEBGBER (CFIA) IZL>TEEIN TS, hF5FERDEHDERZREIRAI(SFCR)IZH T
EOHLNTNSERELE (B00LLE) DA NIEDDRHTHY . R TERIIHENERICITZIYL
B, BREEIL8E ANBIIEIBICU-YIRITHIOREIZIX, T, 5. 5. B, Z0OM0OEY
NEFNTOVEVRENHYET IERHIh TS,

(HFr) JETRO,FDREH# &Y., & (FUH—F&TH/O0—XERR - 1ERL
https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted.html#a1
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https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted.html#a1

F 4 BB = & B KL L i AT B B SR ) R @
B FEEDORIFIHDFT S THASNIBERAMYDSL. fRER) Yy TEZEOT BN THEATESRLDEZTRIZRT
B FEEDRMDIEI—HRIZITEKFNIELTRRENAZZEEH DD TORRICHRITHANESENATLVEGL

ARERTHY . AERERAIE. AEN WEOX-  HNEhUUBIEORER, =

P.5 migEMEED) UEEh) D L —.AEADYIYE ., AEATRA—, fBERvT BEHMUUBTINIDLELTHE
MEEDTYE, FEIE. AFEAH 5 LTO0.5%%8BAELNE
P5.2 RYARY) D EER) D L " " "
S.1.1 EEEE O VR L " 7 "
S.6 ANXH AR UEEFRN) L 7 7 7
BRICFEHABMTINDYRTHITE
S.7.1 =P YA N Ly NN " " nNTWAithn!) U ERIEEHAED
B55EE. 1
S.7.2 . | .
2) ANXHAZ) SR LAY L " " 7
S.7.3  RIRYYDEEFRI I LA L " " 7
S.74 misEMEQ) U L 17 17 17
S.7.5 =IEEMEQ)VEFR)D L 7 7 "
S.11 ARV EEFR)D L " " "
n, FZ-IEZENSIZERTBHE=HD . A REEFT R D LEANTH AR D ER
S 3A NI TA FH AR UEEF R LFE[EIANFH " FRUDLFEIATH AR U
' x ARYUEEF R LAY L, FIEF FRUS LAY LOWT R, &
DlmAELEDEHAEHLE FIEEAEDHEAEHLED 15%

CRVVBIELELBEEYOBRBHI /N VEERASE DI EITEY, RAKEOR LD, SEMEOR L, BRI TOREILEEDHRNRRAD S,
(AT AP T RBEER LY. HTFRVY—F&TI/00—XERK

https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/8-other-accepted-uses.html
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https://www.canada.ca/en/health-canada/services/food-nutrition/food-safety/food-additives/lists-permitted/8-other-accepted-uses.html

(BF)HFFITBITHHRETRREDOEKEIZET S

m 1993~1994F ([CMT T, W FF KEBELEENT T REFTEESNEB TEERITHADEKELFERTL5EES
EHLI-HER. S ITRORARRITHAEKEIL, O5%EERXMIZH VT, 80.5% ThHhd NG hof=
— FEEMEDHEREZITTHT A IX1995FICKFAFBDERRKRITHA DR REZKEE81%EFEDHTI-

m BE.DTFERBRERIAREITITSAY=-2TILLETIE. BKEHNSI1NULEDREATERITFEEIOHANBZELTLY
3

W ERERBRERICKIANEHRAOREZLERUT=ATI

[EE3E A4 £8-45FEARITEHREORE]
618 : RIEAIZDLNT

6.4.3 TD D Rk

LT OEEDNTIANBOLNHHE . TOOVIREOHLO SHABECHNTERREEHESND
a. kHEHRE KN EHBOEENE(81.0%) ERAASTRE
b. FIEELAONE  ALSOLEERNESLUERIET 50 EOHAESAL OBHERELTLAEL

. BLERMEICHTHRME - HUTILEED10%ULN, LEFEEMESLVERICEHTEHIRIIVDEHEHELTULEL

c
(Hh 5 AR LLSY D A i)

d. RoK- AR BET REBECPEED10%ULNHEKICEEEZENHS

e. FHER HBELYDHFEROUNEEEEZEZDER

f. sRERRR(V0) HERAFBHFIVER RITEREED10% U LNHEROZEZZ(T TS

CEBREBEEZEORBIZODVTIEOLMNDOTEDH. REZENL TS,

(A7) DuPaul, W. D., Fisher, R. A., & Kirkley, J. E. (1996) Natural and Ex-Vessel Moisture Content of Sea Scallops (Placopecten magellanicus). Marine Resource Report No.
96-5. Virginia Institute of Marine Science, College of William and Mary,http://dx.doi.org/doi:10.21220/m2-cjkr-3188. https://www.vims.edu/GreyLit/VIMS/mrr96-5ocr.pdf

(WM AT ERBRERERIYATIFIH—F&TV/B0—XER

https://epe.lac-bac.gc.ca/100/206/301/cfia-acia/2011-09-21/www.inspection.gc.ca/english/fssa/fispoi/man/samnem/chap3su4e.shtml
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http://dx.doi.org/doi:10.21220/m2-cjkr-3188
https://www.vims.edu/GreyLit/VIMS/mrr96-5ocr.pdf
https://epe.lac-bac.gc.ca/100/206/301/cfia-acia/2011-09-21/www.inspection.gc.ca/english/fssa/fispoi/man/samnem/chap3su4e.shtml

FEIZHTAKEMDORKMIRH - K RAE
(3) BARIZE 1T BIRFIR R

<Ef>
BARIZEWTRIKEI GRYYDEEF R L) IEBEFI324E (1957 4F) ITHEE RN

[CEMSH Tz, BRICEFT2BMAMPDOREFICOVTIIREFTBHEDEDSD
B, AINYFOHRBEEIITTHESNATNS, BKFELTH RSN SR

DT RIDLICSOWTIHERTESR M- FEABORABEICOVLTHRAIL
FOLBEWN, FELAESBESADOBERANYOFBITHFITINEL,
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BRICEITHERFMPO 5 5E L

B AFICELWTEMBAIDEIERBEZ(BEFHE) [CL-TEEINTEY . BAMEBICHBESINTLS (ER)

n EEFEHEE. ERFANYORERZHERITS-HIC. BERTEZERDERZHES. TORBARNYHLADHE
RERGSEETNDLGWZRICER>THERAZED TS, BEmAIIYOREEITOVNTIL, F3EHETHLIBEAER
ERARITIHOTEHHENGSNTNS (AR

- L [O0b 8] BRAMYOFmEoih
- ey YRy EE U R 7 5l
et UL - il - eSS RRELEAR
s REWEFELI LT, BEHMAE o
SEY 466 #E;{ibf:%o) (VIVEVEE, £ h— b pats
o
FRTEQAEREDRIS. BAEICH i e
. WCEICEASh, RLVARBL S
oy 357 HOITOVNT, FINMICIEEERITS
- CEBKER - WEAENROLNIS ADIi D

DOFFIRR.FOZURE)

WENHSBONIRAONET, &
RAEH 600 RICHYEMTIEMTEAINGS
D (N=5EH. H=FHEE)

—fBere — R RBITHENA TR LD TEHEM B0 ST

w1100 MELTHASNDLD ((FIDa— s . — HBERF
R, EXRE) —re

(HFr) BEEFEE. TBERANYIZETIREOME | LYAHT F) Y —F &T9/00—XERL. https://www.mhlw.go.jp/content/000798511.pdf

(WM BE7EHE BRANMYMOEEFICETIFRELYATIZIY—F&TI/00—ERL.
https://www.mhlw.go.jp/stf/seisakunitsuite/bunya/kenkou_iryou/shokuhin/syokuten/qa_jigyosya.html
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https://www.mhlw.go.jp/content/000798511.pdf
https://www.mhlw.go.jp/stf/seisakunitsuite/bunya/kenkou_iryou/shokuhin/syokuten/qa_jigyosya.html

BaFMYELTORKA OERAEZE @

m BARIZETHRKENGRYUVEF RO L) ITERSRARMYDADEDIEHEERMY IH -5 (1957 FETE)

m KE., AFFTIERABIDLFELTRIRI) U EEF R L (Sodium Tripolyphosphate) EER&E S TULV =AY, B
KOBGBHMYTIEIRI)VEF )DL IEVSBIRNMEDNTULNS RUYVEEF R D LIERIRYY D EEF R
LEYBLLEWEETHY . IZETRIRIVVVEFRIDLGENREENS (EH)

||
«ﬁﬁ%ﬁ»
RYYEENaER)R) 1 EENadD E & AMTEDOH
I
FTh)D L S92 L1=1 0 (%, BiE)> (V) (P,0 =
141.94) L T53.0~80.0%% =1
(B RAMYZEDEREE) JE4A B
SEODY;
va ULV FN Nas;P;05

CGEIEERMMDBSIL., SMSE7THAHWREDEERMM) AL GRANAIRE) 1ZSHBLTLND
(HF THEE RN R SGRBIBZERE) 1. https://www.ffcr.or.jp/webupload/f4ef6421c9c9e0ea7aae2cbcacd5f653117f694.pdf

(A AR EZEAN BRAEREEATIREBME [&RNYOERAEERVRERE ], hitps://www.ffcr.or.jp/shokuhin/upload/e5fa1c37b97cd7751ae74b0fbc78567833f7¢77b.pdf
(B KFEeFEEE b2HE21ER. https://www.taihei-chem.co.jp/chemical products/phosphates/sodium-phosphate-salt/post-4468/
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https://www.ffcr.or.jp/webupload/f4ef6421c9c9e0ea7aae2cbcacd5f653117fb694.pdf
https://www.ffcr.or.jp/shokuhin/upload/e5fa1c37b97cd7751ae74b0fbc78567833f7c77b.pdf
https://www.taihei-chem.co.jp/chemical_products/phosphates/sodium-phosphate-salt/post-4468/

ERENRRITHAIE THRMPOERERT @

n EAGBHEOIEIRESRFIMYLAEE I (CGRTES) IINE., FAFEALELEZTORGRNYEZERIEICIYE
B I TRRLGSTIEGOLEL, 772U [RRRTEZEICDVT(FER27E3A30RFERERFE 1395 ) IICEDHoNT=Y
BIIERE CHENBFO—MRIZLFERSNTNSEIFTRTIDELARETHD

m =1L [EEASANFEONIERE| TE. EFEHERREA2HBNY (Fnxmk. REERHBKRUREEREBF N YLLT
[DKFAAVRERRHELTRALONIEREV-BERrE2ROSZEALTIEELAVEEH N TEY ., YU BIE (IR TS

A NERANEOFMMRRICEALT(RIERE24) RKFZEH 1T 5 RER D H

FERIEDEMTHEASNDED ., MIBFHRUF+ - ~. o.
J—F— N—EBE, BIREAD LRI HHMY VBRI L )~ EiNa
ELTHEBENS LOEBLRRIHOTIL LML LODP;: ZDIIR RS EEK
- 2D U THRIZIE T 5 ABORT ERY B RY L Eny ENa
M%&Eﬂ;;%ﬂt%&:ﬁéﬂ% Eoy il L Eoy K
_%_Eﬁﬁm ==L, &M D DEZR s Bt =Kl 1) BRI JB
& —REECERSh TR BERT smmpIc O TR SRR e
HoTIE. FDEHEL>T. MRELDOLRIIBITS OB ) b 2 EtE (Na) G 13
LOELTHERASNSFMPESCRAICHOTIL, [ e e : i
RDOLZTHIBIFERREES>T, ChITRZBIE IYB=T M) ILRY LB (Na, K) xe
RT3 EQU BRI AY) D L 15 W
° 1) T 1 N ﬁ'a)
=H ﬁ;ﬁfﬁgdgﬁﬁu > BiE (Na, K) -

GE)REMZSHD=OIZRHLEEMLIZY. FYHHEICLIIGE XM RHEVSIRL
GE)RIREN - HERE., FEE. REH. R - REF -7 ILEHI X ILHE . BHERER . REH] ZEaH]. BhAEFI X ILB XU

CGE)ARFEE A—ARRT—F HLR=X HATL, BEE. FRE|, FH. BERE ., Fa—a HLBILHR, FAkE . SERAEER]. BHKRE. ZLEH. KRAFVEERAEA. BREH
(AT TERRFEEITODVTIGE AMPREREY. #FEVH—F&TH/O00—XER

https://www.caa.go.jp/policies/policy/food labeling/food labeling act/assets/food labeling cms201 231107 _02.pdf

(M EBERRTEE BIRFE24. https://www.caa.go.jp/policies/policy/food labeling/food labeling act/assets/food labeling cms201 220330 03.pdf
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https://www.caa.go.jp/policies/policy/food_labeling/food_labeling_act/assets/food_labeling_cms201_231107_02.pdf
https://www.caa.go.jp/policies/policy/food_labeling/food_labeling_act/assets/food_labeling_cms201_220330_03.pdf

(BF)BXMOERFNDFICRETHIETLEEHE

BmEEx EEFEE USC GEFRi%) FDA(BmEEMB) | FDA(BREZEME) | Health Canada
>FD&Ci% (hF 5 &REEE)
R GEFBMm-EFEMS-
g L Si%)
%‘ (BE) BREEEFIEE2EICTERAM | (BEE)FE2015.409F(CEWNT. BHAMNY.| /N\—M L 4EKICEBRICEET SRR/ R B
YMOEEDIT,. BMEEEE12ETIETERMN | GRASOEERFENHS 15
LY
- - CFRGEFR#EEIE) FDA(BSMEEME) | FODR(BMEZERA]) | Health Canada
= >21CFR (hF5REE)
e CFIA(RHRET)
& |- (BEE) 171~ 180 TR R FEMY. 181~186 | (HEE)/S—IB, division 16T FAAIEELE
ki LZIZTGRASO EFMGABOFEATEEES | BAMYDORST+TYRCDER
EHD
ERAFMPATE | BEFBE -21CFR part101 -FDABREERR) | FOR(BZERERE]) | Health Canada
= HBER (hF5 RiEH)
7k ‘SIPUKEMBRET | ‘NOAA(TA)HiE* CFIA(BHIRET)
g A5 5.L) R&RT)
™| (BB EANEOETER (BE)FRAYMEDRTET. SIPOZEEKS | (BE)/\—FB 16.001 TiRMYFR <A
H83%LLETHRKBIDR RN DHE
BR.ANYMEDR | BERRERER GRASET{ SCOGS
O EEE AMMEMFAESR | Report No.32 (GRASHIEHAIER - -
= =)
?ﬂﬁ (BE)IEERMMIIEEINTHY., LIRE (12 IE B E R A (2RI > THE AT BE (BE) R TERFITH T 2RKBIOF BIXEF

PR m B [EFEESN TGN

B[S TLVELY
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EZHITHAKEMDORKINITAEF - EHEIKRAE
BT ILELFL R )L—-CODEXIZ# [+ 23R 454Kk 7

<EH>

TILEFUNZE T HRKEFNLT xRS T5,000ppmZE B A TIEESHL &R
ESNTWNDS, FUBIERAMBIOFERICEY . RREARDKALEEENE
LML TIFESELY, ESNTULS, RIL—IZHEITHFEKBIDRGH I ERE &
HRIEE B S (CODEX) IZHSEMBHEE SN TN,

EE B MK EE SR (CODEX) (X2014F ([T EARFT BRI IIRT DB ELZRK
B BICBITAREIZDEMNBELTHERITHAIZ T B ERIE150.22%%
FRRETBHBIEMTED NI (SiBIEEL)
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DB <«

B PILEOFUODBRANMYVETILEOFUOEERBRERRMIEER (ANMAT), ZILEUFUBME(CAA) D18
FITROTATIVAMARTEEINh TS

FPIVEVFUORBMREEI18E FMYPZFRATEZHEHE FIVELFURBREICBITARKEDRE

182 SEIMIDERIE. LT OBA —HTinssnsdz T Y

DUBEZF R Lo AT H AR UEEF ) L

2. RETHBOENIHINTING "?ii%iﬁ RSB RU™ L EOY B R ™ L
BEURMEDYUEEF ™Y L
FHICEEEZEZT. TEDORREMENGENIE F& LTOBERAZRDONTNG
c. RMMICBREFRARTHI M. ZEEAZHLATL BARDRRREFS%, BaFIH T HRE
BRAMIE-> TEBEFRBTELRL [£5,000ppmERZ T I3F5L
aasulis = REFHRRIERATIBEE. REURT
d  F+9IzEETES 2 khr g 5,000ppm#ZEB A TILAE B4
B RsE Ba L ERELE
18.2.2 AN TLNSiENMIE. COBHICYR S iufﬁéé?ﬁ%ggggfz fﬁ,%ggﬁ
hTWEHD. F=FEIEIWBER (SENASA) I2&oT MEmEhD
FEBEAIENDELDTT JUBERARMFIOFEAICLY . BRI DK
e SEFENELIEMLTIZLSEL
18.2.4 FMAFNDSIANILIZIE. FOERAEMERREIZEEHL " (EELEFDOEEMEEIZ OV TILRSATL
LIRS aLY)

GE) ROTATIVRN FHTEENTEDRLDDIRNEE>TRART BHi%. BEANRIIZHMYANTAET, STRIFEAEDZEBENFEAL TS
(B 7ILEUFUBRELY . AT (F)H—F&TH/A5—XERK. hitps://www.argentina.gob.ar/normativa/recurso/24788/dn4238-1968cap18/htm
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https://www.argentina.gob.ar/normativa/recurso/24788/dn4238-1968cap18/htm

<ot - g

n NL—IZHBFLRGARMDIE. B - REHEFETEERRL (KiRFES 007-98-SA) F7E THRHEISN TS

n BEAMPORHIERBENMEILTEY . FRALFTShIYE L LRIETERERFEER S (CODEX)IS
BT HEMNEHLNTIND

RI—IZETEERFMNYORH (KFEFHEST No. 007-98-SA )

- BREEBIEGELE (DIGESA) . BERBIUMMOBRESFEOEE. B
FTOE 101F HMPYZEESIT H#E EH%.EER, —BELESIUVRYEL. SLUVEGOREERDERZER
LRI THEETS

CODEXIZ&oTEFAISATWWSFEMPIRMIEEATWVEVWEB S BENDD
EAREEIE (RoT4TURE)

- FHOBE. KEEREESE (FDA). BUILES . FLUEHBE NSRS
(FEMA) [2&>TEEEINF=HDHEEFT

REXEICKY. FAIShIBRBEHFMPEZTDRKEEICDONTIE,
CODEXJR#&IZH#EHL . CODEXRBIZHEEMN L WMES (X, KEBEREES
& (FDA) [Z#£40

c BEORTEIKESORSMS1ER(199949H25H)

o BEHGOSNIVIZETEIRIL—FHEREICEHONT-FREICERML, X

DR/NRDEREEDHIDHELH D

$E8E 175 SR G IEER a) B EDLH. b) A EIFHINIES B LU FENY

c) EEEDAAELER. d) MAFTDRAE. EHA . FFA

e) BREHZES

(BT kO (2013) RIL—BARBREESMEBFAZE. hitps://www.jetro.go.jp/ext_images/jfile/report/07001234/pe_japanese food survey.pdf
(HEAT) K#FEFES No. 007-98-SALY . AT FUH—F&TH./8—X{ERK. https://faclex.fao.org/docs/html/per14689.htm
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https://www.jetro.go.jp/ext_images/jfile/report/07001234/pe_japanese_food_survey.pdf
https://faolex.fao.org/docs/html/per14689.htm

CODEXTEFAI SN TL\SFHEMP) R &SR (19954 LUREZE R E 1) @

m 19634 . ELEREE X HE (FAO) L R{EE#4E (WHO) [T BT, BB SR8 ZE B4 (CODEX,CAC) %L 1=,
BI#EI(C X188 E +HEUNINEBL THEY . ZZTEHBNDAI—T v I A B MR (CODEX Standards) (X EEHLZE
AR ELTEREDH LN TINS

m [BRANMOI—T IR —i%E % |(GSFA, CODEX STAN 192-1995)I%. BF Al -BRANYEIT R THE &
[ZEFATEAEHETEHTHY., 1995FDNFHIELRIFIZEETHFIN TS

CODEXRI&IZHBI1T5") EEIE D 3 & Al fRH = (—ER R #E)

04212 REVBIN-FHLHE (FOELET) HE. RLBE  SHELEHE. 7OIRS) EB%E. AOE,EF 1760mg/kg 2009
EHE (REOWL=E0. Yo XIZTFEVICLEEDEET, F/2LEE. RERE . THE TARMEY.

04.2.1.3 POIRS) . EH. KAOE. BT 5600mg/kg 2012
04.2.2.1 AERR (EFOZ.H.RBLEE) BE.SH. TAIND) EE. KOEOE 5000mg/kg 2012
04.2.2.3 BE (ZOZHE. BE BRY HE. 55, TOIAS) EE. B . BKERITERT 2200mg/kg 2012
05.1.3 REBFELIIMNOEHE EOIHE. BEZE0) BERE. TRLEHE. 7O0IRI) BLUVEE 880mg/kg 2016
09.2.1 HEAAOYIYERUKENT K. BEESY. BRE. SLURERE 2200mg/kg 2017
AERA.RADUVE  BIUUTZ2E8T ARG
09.2.2 2200mg/kg 2012
BESY. BEE. BXUHNKEE
09.2.4.1 FEAERUVKEMT S 2200mg/kg 2018
09.2.4.2 REBY. ARE. BIUARREDRE 2200mg/kg 2018
09.3.3 H—EVDRER. FYE7. FTOMO AR S 2200mg/kg 2018
09.3.4 HABMESTHFREOALAESR, FRBRUVABREBIZIET 1y 2R—X}) 4400mg/kg 2009

(A7) FAO webHAMMEHELY . AT 1F)H—F&TH/AC—X{ER. https://www.fao.org/fao-who-codexalimentarius/codex-texts/dbs/gsfa/en/
(HFT)CODEX CODEX STAN 192-1995&Y& 3 1F)H—F&T9/AC—XEfk. https://www.fao.org/fao-who-codexalimentarius/sh-
proxy/en/?Ink=1&url=https%253A%252F %252F workspace.fao.org%252F sites %252F codex%252F Standards%252F CXS%2B192-1995%252FCXS 192e.pdf
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https://www.fao.org/fao-who-codexalimentarius/codex-texts/dbs/gsfa/en/
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B192-1995%252FCXS_192e.pdf
https://www.fao.org/fao-who-codexalimentarius/sh-proxy/en/?lnk=1&url=https%253A%252F%252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B192-1995%252FCXS_192e.pdf

CODEXIZHITBHRETHA~AD) U EEIERFI (20144F) @

m 204F7ADA—TYIREZEERESE(E3I7TEN IZT. RETERICMAKTRITAITIERICHITARIEICDEMNSEEL
T RERITHLAOBAD D) IS, 2,200mg/kgE BN EFHERL TS
— HEEOBEFEICOVWTIXERMIZITESFIMYPOERNZEDH N TG

CODEXEMMBERRITE T HHRETHAADRKIMT ORHIK R

CODEX STAN 315-2014 (2017 R#&E#) CODEX STAN 292-2008 (2015 &#EH) (31

RORBERYRL KRBT B RO PBA DLV AR S TIR BN BB T A A
n A FERAREMEORSI TR <NHN=M>EZHEA
L EEREAEORET B+ 5 (roe) n AROEAETESTOARAT, B NESHTIRMR
g . * IndLm
n KEEKE S BIEE RN S EAST B IE o _
el BE A RS E ST B <ATh2>ER-HEA
S REESL AT AICMESAMEA BRSNS
ERIECAETLSHED
Fow AEAEShASTEE(RUZOM IZRY, " EHEAORBBENOEALEDSNEL
I iﬁ ~| -~ . -
o UEEORNIE, ) LTHX2.200 makg . R MBI RSB R G DH T

CEN) RBREHTAERR (2024/3115) [2H 115D

GE2)EH N -ERERFIEEIEIZCODEX STAN 192-1995(M09.1.2%509.2. 112N TEHBNTLNDED
(H7) CODEX STAN OEHELY ., #F (VY —F&TH/00—ERK
https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/en/
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https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/en/

CODEXDEDHBIHRITHAIERARELERKIRDH S VEEIEHE
m INSFES (The International Numbering System for Food Additives, B fu A I D ERE S AT L) L. BRE
myoHFE—shf-tngzBrIELTEL T

m BRAMYCEICRI-EHHENRRSNTEY ., FERZITBHIZR L TEHRKF (moisture-retention agent) EL T
FALNFAEINTLSEDIZDONTEEDT:

CODEXIZ &> TR ARRATRAIZHEMMAHFASNA TS VERIEE—%

A

338 |
339 (i), (ii), (iii) YUBE—F RS L VB F RO L ) UBEEF R L
340 (i), (ii), (iii) YUBE— NS L B HYS L Y UEE=H Y L
341 (i), (ii), (iii) DUBE— NIV I L VU= ALY L DUBEEAILY I L
342 (i), (ii) JOB—TF ORI L BT UOE=D L
343 (i), (ii), (iii) JUBE— TRV DL IIBEZRT RV L I VBEERT R L
450 (i), (ii), (iii), (v), YV FRI DL ZYUBE= SN L, YU FR O L ) UEEE A L
(vi), (vii), (ix) ZUYUBEZ NI L BT IKFNILO L, YU KERT R L
451 (i), (ii) RURY Y BEF R L, RYRYY D EER ™S L
452 (i), (i), (i), (iv).(v) RUYVEEF M L RV EHY ?I_fllj;;ljgg');fiﬁ:)l;i@ld-b'ﬁbl;\ RYYVEAILL ) L
542 B UBRIE

(HiFT) CODEX STAN Q& #. JETROFEEH LY. AT EVY—F&TH/A0—XERL
https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/en/IZ# LV T“192-1995" %8 &
https://www.jetro.go.jp/ext_images/jfile/report/07001637/foodadditives ins.pdf
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https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/en/
https://www.jetro.go.jp/ext_images/jfile/report/07001637/foodadditives_ins.pdf

FEICH T HKEYMDORKINITAH - Rk iR R
(5) BRIN (23513 B I2HIR

<EH>

B £ IRIZHE T HIRENIROTAITVRAMERTEEHINTWS, AEBLUR
ERELBABIME LU R REEIT58/kg (0.5%) DL AJLETYVERIEZ FHMN
THENTES, — AT E/ABEABDSLUVRREICYVRBRIEEERT
HOElFEIETIhTLNS

L. BEShABCHESh BRI (X BERORTEL-SAT. A
B ERIFRIT5g/kg (0.5%) ETHA SN TLVS
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BXM [C&H TSR MmN - RAKFI DR E @

m PN B &AM DIRE| L Council Directive 89/107/EECTHi—A BTSN 1994, 55F I —HAIAEDH SN T

m 1995%F (ZFITSN =Directive 95/2/ECTIIB MAMMIZET 2B EN RO TAITUANE X TESHBNT-
— Annex4 TYVERIEDFI A IZEFRI SN TULAD., R EFERLTEWHRISREITAHAIIEETN TLVE AT
— =L 1997 FE DRFETHERITHA EREEW) L) U EEIEFR DO X R EL D LS (2B ESNT- (50/kg)

m 2008 (CEMAMYOIHETEELTHITSN=Regulation (EC) No 1333/2008::1) THZENFE TERBRIZREKRET
AAISH L THEIMAEFA (5g/kg) SN TLVS

m FEXER(HA2) I2ENIE, BERICOVTIIARE G ( previously frozen”)ESRY T T HERERAZED
ANYERNEFRIEN TS
ANEICET5BMmAMMDRAE

L BE M AHAE

o WNEBHANICH ATRELZERFMIHE

Hoh TS
: <‘1%0)ﬁnu(—“ﬂ)>
Regulation (EC) No 1333/2008 pors.  Amex2PartE: oo
AT NI AR BB L 5

(B &Ry

g} EF'*’“"‘EGJ’\ZF
E'*’“*téa)f&; RRY B GE2)
B LUVELLR

(3¥1)Regulation (EC) No 1333/2008M % 1TI=&kY. 89/107/EC, 95/2/ECIZ k%L 1=, Regulation (EC) No.1333/20081%2008 4 LAFFIE IE AN @Y RS . TREF iz HThR1£2023/10/29kR

(GE2) RX TIE surimi”

(1) RERIESRKY. #F XV —F&TH/00—X{ERL. Directive 95/2/EC, https://eur-lex.europa.eu/eli/dir/1995/2/oj . Regulation (EC) No 1333/2008 (2023/10/29kk)
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:02008R1333-20231029

(HFT2)” Review of polyphosphates as additives and testing methods for them in scallops and prawns”. https://www.seafish.org/document/?id=7cf5af51-1499-47aa-b578-
9346262957
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https://eur-lex.europa.eu/eli/dir/1995/2/oj
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:02008R1333-20231029
https://www.seafish.org/document/?id=7cf5af51-1499-47aa-b578-9346f26a95f7
https://www.seafish.org/document/?id=7cf5af51-1499-47aa-b578-9346f26a95f7

BRI [CHE W TR REREE Y - BRI R ARG BRIE LS

m [Regulation (EC) No 1333/2008 | ANNex4 THRESNARMIT AN E. HERFBLGE I AR VBRIED

ERSLAMEUTICRY

— EBBLEBRMNTEDOONTNAERBNYICEZON-2EEBDCLEIET  EZS LIXRIIZCODEXTE

517=INS (International Numbering System) &5 1% 5 H . EB S LINSIIEFEH A HBELTLVS, INSIFEU

TROHONTLHWRMYIZLBSZEZHFLTOLHINSES DA DHMNERSLYEL S

m FIATESVUEIEHRITEAE DN HKBEIZH, INS342(UVBETUE="V L), INS542(F) VEEIR) (XEM TIXER

HEHLNTULVERLY
RNBICEHITIEHBNMDDORE
NEZ

E338 7

E339 BRI L
E340 BN L
E341 BRIV L
E343 DT S 47 SAVFN
E450 Z ) BIE GE)
E451 =UBsE
E452 R

GE)E450(ix) . UV BEZ KBTI R ALIFREETNTLVEN
(HFrT) Regulation (EC) No 1333/2008(2023/10/29kR) &Y, AT (X H—F&TH/O0 —X{ERK
https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:02008R1333-20231029

(5%E)CODEXI=BHAEHAE

O

O OO0 o O O
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https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:02008R1333-20231029

XM ICHITABMINILEFICONT @

m BRMNICEITEBRSFMPORTRHISHEZFRITH, Z5TEOMNE>TEAICAEIN TS
— SHEFEMITLISY :Regulation (EC) No 1333/2008M 4% A225%
— SHEFEMIT :Regulation (EC) No 1333/2008 M E4% A235

m 72E. BN TIE2000FE MR M MO =R TRHIE (QUID) Z AL TL 5718 (Directive 2000/13/EC) . I T E &
DHZEERMDINIVIZEIKSELEDOTARNOEEDARERTERELLE T (TESEL

W HETH A RDERH

a. RMAOERXBHEWE:ILE BS Slozeni (M%)
b. IBRAIE-RIESTOEAFIRIEVSETE. HBL LR S ] ‘
HEADLYEKRWEE Hrebenatka (F(RATHA) 70 %
C. ZHITHGEE. RESSLWFEFIFEADFINGEEFHDORT e 20 9
N o (7K)
d. NyFFEEEFAVNEHRNTHI— T
F4E BEHEEE o BECHLTEARHRE st (%)
A22%& MITTEL f A—h— BEXE. FEREEOARIEER Acidifikator (BRBRFH)
H
E ;Egiglﬁl ~BIY SUIRR IR E330 - Kyselina citronova (YT ER)
i RIEMAMERIXTERRICET 51EHR Regulator kyselosti  (pHERZEH)
jo HRBIZTHEMFOHOYMENEELTEENTLDIEE. EE

E331 - Citronany sodné (YTUEEFRUSHL)
ES00 - Uhlicitany sodné (JREsF R L)

N—tUrDBFIETHARI=2/RET DR

(HAD) FTadR—N"—EFREIYATIFVH—F &TH/00—XERk

7 & B ENND2 &35
7 (
AEEET b. rﬁnnFﬁJ itli rﬁnn’\wﬁﬁﬁh‘ﬂ%ﬂlﬁéh’ﬂ‘éj tL\anLs https://www.rohlik.cz/1373019-msc-musle-sv-jakuba-

A23%

FrIZFDERENE-BREAZRADIYERNL hrebenatky?q=H%25C5%2599ebenatky&companyld=1&itemPosi
tion=0&source=%7B%22favorite%22%3Afalse%2C%22touchpoin
(R BNEEREREY . #TFUH—F&TH/B0—XERK t%22%3A%22Search%20Results%22%2C%22searchQuery %22
https://europa.eu/youreurope/business/product-requirements/food-labelling/additives/index _en.htm#consumers %3A%22H%C5%99ebenatky%22%7D
https://eur-lex.europa.eu/legal-content/EN/TXT/HTML/?uri=CELEX:02008R1333-20200702#tocld26
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https://europa.eu/youreurope/business/product-requirements/food-labelling/additives/index_en.htm#consumers
https://eur-lex.europa.eu/legal-content/EN/TXT/HTML/?uri=CELEX:02008R1333-20200702#tocId26
https://www.rohlik.cz/1373019-msc-musle-sv-jakuba-hrebenatky?q=H%25C5%2599ebenatky&companyId=1&itemPosition=0&source=%7B%22favorite%22%3Afalse%2C%22touchpoint%22%3A%22Search%20Results%22%2C%22searchQuery%22%3A%22H%C5%99ebenatky%22%7D
https://www.rohlik.cz/1373019-msc-musle-sv-jakuba-hrebenatky?q=H%25C5%2599ebenatky&companyId=1&itemPosition=0&source=%7B%22favorite%22%3Afalse%2C%22touchpoint%22%3A%22Search%20Results%22%2C%22searchQuery%22%3A%22H%C5%99ebenatky%22%7D
https://www.rohlik.cz/1373019-msc-musle-sv-jakuba-hrebenatky?q=H%25C5%2599ebenatky&companyId=1&itemPosition=0&source=%7B%22favorite%22%3Afalse%2C%22touchpoint%22%3A%22Search%20Results%22%2C%22searchQuery%22%3A%22H%C5%99ebenatky%22%7D
https://www.rohlik.cz/1373019-msc-musle-sv-jakuba-hrebenatky?q=H%25C5%2599ebenatky&companyId=1&itemPosition=0&source=%7B%22favorite%22%3Afalse%2C%22touchpoint%22%3A%22Search%20Results%22%2C%22searchQuery%22%3A%22H%C5%99ebenatky%22%7D
https://www.rohlik.cz/1373019-msc-musle-sv-jakuba-hrebenatky?q=H%25C5%2599ebenatky&companyId=1&itemPosition=0&source=%7B%22favorite%22%3Afalse%2C%22touchpoint%22%3A%22Search%20Results%22%2C%22searchQuery%22%3A%22H%C5%99ebenatky%22%7D

(FHREH) FETDIRX
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Guidance for FDA Staff Compliance Policy Guide Sec. 540.700
Processed and/or Blended Seafood Products

IT. Policy:
1~4: B&

5 Allingredients must be listed in the ingredient statement of the finished product by their common or usual
names in descending order of predominance by weight, in accordance with 21 CFR 101.4, unless exempted from
ingredient declaration under 21 CFR 101.100 (a)(3). For example, “Fish protein (contains one or more of the
following: pollock, cod, and/or Pacific whiting). snow crab. water. sugar. wheat starch, sorbitol artificial flavor.

salt ,potassium chloride, sodium tripolyphosphate, tetrasodium pyrophosphate. glucose. artificial color.

However. flavors, colors, or incidental additives that are or contain major food allergens are not exempted from

ingredient declaration and must be declared in accordance with section 403(w) of the Federal Food. Drug, and
Cosmetic Act (21 U.S.C. 343(w).

(HFT) Guidance for FDA Staff: Compliance Policy Guide Sec. 540.700 Processed and/or Blended Seafood Products (CPG7108.16)
https://www.regulations.gov/document/FDA-2008-D-0588-0002
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FEDERAL FOOD, DRUG, AND COSMETIC ACT
Sec. 201(s) BmiAMYIDE =

The term “food additive” means any substance the intended use of which results or may reasonably be expected
to result, directly or indirectly, in its becoming a component or otherwise affecting the characteristics of any food
(including any substance intended for use in producing, manufacturing, packing, processing, preparing, treating,
packaging, transporting, or holding food: and including any source of radiation intended for any such use), if such
substance is not generally recognized, among experts qualified by scientific training and experience to evaluate
its safety, as having been adequately shown through scientific procedures (or, in the case of a substance used in
food prior to January 1, 1958, through either scientific procedures or experience based on common use in food)
to be safe under the conditions of its intended use: except that such term does not include—

(1) a pesticide chemical residue in or on a raw agricultural commodity or processed food: or
(2) a pesticide chemical: or
(3) a color additive: or

(4) any substance used in accordance with a sanction or approval granted prior to the enactment of this
paragraph4 pursuant to this Act, the Poultry Products Inspection Act (21 U.S.C. 451 and the following) or the
Meat Inspection Act of March 4, 1907 (34 Stat. 1260), as amended and extended (21 U.S.C. 71 and the
following):

(5) a new animal drug: or
(6) an ingredient described in paragraph (ff) in, or intended for use in, a dietary supplement.

(7)) FD&CiE &Y iR
https://www.govinfo.gov/content/pkg/COMPS-973/pdf/COMPS-973.pdf

MIZWHO 52

| e


https://www.govinfo.gov/content/pkg/COMPS-973/pdf/COMPS-973.pdf

Code of Federal Regulations

21 CFR182[ZHIT5EIEREREIEND TS

Subpart A—General Provisions
§ 182.1 Substances that are generally recognized as safe.
(a) B&

(b) For the purposes of this section, good manufacturing practice shall be defined to include the following
restrictions:

(1) The quantity of a substance added to food does not exceed the amount reasonably required to accomplish its
intended physical, nutritional, or other technical effect in food: and

(2) The quantity of a substance that becomes a component of food as a result of its use in the manufacturing,
processing, or packaging of food, and which is not intended to accomplish any physical or other technical
effect in the food itself, shall be reduced to the extent reasonably possible.

(3) The substance is of appropriate food grade and is prepared and handled as a food ingredient. Upon request
the Commissioner will offer an opinion, based on specifications and intended use, as to whether or not a
particular grade or lot of the substance is of suitable purity for use in food and would generally be regarded
as safe for the purpose intended, by experts qualified to evaluate its safety.

(c)(d) B

(HFR) Code of Federal Regulationsd ) k¥
https://www.ecfr.gov/current/title-21/chapter-l/subchapter-B/part-182
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SCOGSIZ& )V EEIEEHE D EEM (LKR—F32) 1/2

The Select Committee recognizes many variables to be considered regarding the safety to the public of the
current uses of phosphates in foods. These include: (a) the variety and different characteristics of phosphates and
their scope of use: (b) the close metabolic interrelationships between vitamin D, calcium, and phosphorus: and
(c) the possible variations between different segments of the population in the level of phosphate consumed both
in foods and in beverages. Better data are needed on the calcium and phosphorus intake and the Ca:P ration of
the U.S. diet. It is probably that many adults in the U.S. ingest less than 800 mg of calcium and more than 800 mg
of phosporus per day, which are the Recommended Dietary Allowances.

Although there is a difference of scientific opinion, it is the opinion of the Select Committee that the Ca:P ratio of
the diet is important, especially if it varies substantially from 1:1 owing to the relatively high intake of phosphorus.
Most of the evidence shows that in general a desirable Ca:P ration is between 2:1 and 1:1. Thus if the calcium
intake is 800 mg per person per day the total phosphorus intake should not greatly exceed that amount. The
fragmentary data available suggest that the typical Ca:P ratio in this country is lower than 1:1. Some estimates
suggest it may be substantially lower. In laboratory animals and presumably in man, nutritional secondary
hyperparathyroidism and bone resorption may be induced when the diet furnishes an otherwise adequate amount
of calcium but excessive levels of phosphorus.

(HFT) SCOGSLR—+&UBIA
http://wayback.archive-it.org/7993/20171031063615/https://www.fda.gov/Food/IngredientsPackagingLabeling/ GRAS/SCOGS/ucm260884.htm
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SCOGSIZ&3) VG D EEM (LKR—F32) 2/2

None of the GRAS phosphates is intrinsically harmful and their use in foods does not present a hazard when the
total amount of phosphorus ingested and the intakes of calcium, magnesium, vitamin D, and other nutrients are
satisfactory. The current use of calcium phosphates in food processing is without harmful effects on the health of
consumers and, in some instances, may be advantageous. The phosphorus supplied by GRAS phosphates, other
than calcium phosphates, added to foods is low in relation to the total amount of phosphorus naturally present in
the diet. However, the possibility that unreasonable increases in the usage of these phosphates in common foods
would significantly lower the Ca:P ration and increase the total phosphorus intake for some segments of the
population, must be considered in assessing the probability of a health hazard existing because of the ingestion
of excessive levels of phosphorus. The Select Committee has no evidence that the use of any of these non-
calcium phosphates as food ingredients at current levels is creating such a problem. However, if distortion of the
Ca:P ratio should become of concern, this question should be accorded separate study.

The Select Committee has weighed the foregoing and concludes that:

There is no evidence in the available information on ammonium phosphate, dibasic: ammonium phosphate,
monobasic: calcium hexametaphosphate: calcium phosphate, dibasic: calcium phosphate, monobasic: calcium
phosphate, tribasic: calcium pyrophosphate: phosphoric acid: potassium phosphate, dibasic: potassium
phosphate, monobasic: potassium phosphate, tribasic: potassium polymetaphosphate: potassium
pyrophosphate: potassium tripolyphosphate: sodium acid pyrophosphate: sodium phosphate, dibasic: sodium
phosphate, monobasic: sodium phosphate, tribasic: tetrasodium pyrophosphate: sodium tripolyphosphate: and
straight-chain sodium polyphosphates (including sodium hexametaphosphate, sodium metaphosphate, and
sodium tetraphosphate) that demonstrates or suggests reasonable grounds to suspect a hazard to the public
when they are used at levels that are now current or might reasonably be expected in the future.

(HFr) SCOGSLAKR—r&YSIA
http://wayback.archive-it.org/7993/20171031063615/https://www.fda.gov/Food/IngredientsPackagingLabeling/ GRAS/SCOGS/ucm260884.htm
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Code of Federal Regulations

RK# D GRAS T & i

§ 182.1778 Sodium phosphate.
(a) Product. Sodium phosphate (mono-, di-, and tribasic).

(b) Conditions of use. This substance is generally recognized as safe when used in accordance with good
manufacturing practice.

§ 182.1810 Sodium tripolyphosphate.
(@) Product. Sodium tripolyphosphate.

(b) Conditions of use. This substance is generally recognized as safe when used in accordance with good

manufacturing practice.

(HFR) Code of Federal Regulations& Y #k#%
https://www.ecfr.gov/current/title-21/chapter-l/subchapter-B/part-182

ARRITHAIZETHRKFI DS T 1Rl

§ 101.2 Information panel of package form food.

(b) All information required to appear on the label of any package of food under § § 101.4, 101.5, 101.8, 101.9,
101.13, 101.17, 101.36, subpart D of part 101, and part 105 of this chapter shall appear either on the principal
display panel or on the information panel, unless otherwise specified by regulations in this chapter.

(K 7)) Code of Federal Regulations&U$k#. https://www.ecfr.gov/current/titie-21/chapter-l/subchapter-B/part-101#p-101.14(b)
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https://www.ecfr.gov/current/title-21/section-101.4
https://www.ecfr.gov/current/title-21/section-101.5
https://www.ecfr.gov/current/title-21/section-101.8
https://www.ecfr.gov/current/title-21/section-101.9
https://www.ecfr.gov/current/title-21/section-101.13
https://www.ecfr.gov/current/title-21/section-101.17
https://www.ecfr.gov/current/title-21/section-101.36
https://www.ecfr.gov/current/title-21/part-101/subpart-D
https://www.ecfr.gov/current/title-21/part-105

NOAA HANDBOOK 25
NOAADSIPIZEL BTN T 1HHl

Because the FDA has rescinded its policy regarding the action levels of moisture content in scallops, the SIP will
no longer use that criterion. However, because of the concern over improper labeling or misuse of the process,
the SIP will continue to require that all lots of scallops over 200 pounds destined for domestic use be tested for
total moisture using the “Ohaus method” or the AOAC method for total moisture. The results of the analysis will be
noted on the certificate, score sheet or memorandum. If the inspector has definitive knowledge that the product
has been treated in some way to add water to the product, the label must reflect that. Also if the product tests
over 83.0 % for total moisture, the SIP will assume that the product has been treated and must be properly
labeled. This assumption is based on studies and data collected by various governmental agencies, academia,
and other organizations that have demonstrated total moisture content of scallops consistently less than 83%.

(HiFT) NOAA HANDBOOK 25 &b
https://repository.library.noaa.gov/view/noaa/3844/noaa_3844_DS1.pdf
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6.4.3 Other Defects
A lot will be considered defective for all forms of product presentation when any of the following conditions are found:
a) Moisture Content
Scallop meats exceeding the action level of 81.0% for moisture content
b) Viscera Excluding Green Tube
Scallop meats, scallops with roe attached, and whole scallops must satisfy the requirement of the policy relating to
biotoxins as determined by Health Canada and documented in the Canadian Guidelines for Chemical Contaminants
and Toxins in Fish and Fish Products, Fish Seafood and Production Division, Canadian Food Inspection Agency (see
Appendix A).
The requirements of the Canadian Shellfish Sanitation Program (CSSP) to control marine biotoxins in Adductor
Muscle With Roe Attached and Whole Scallops (live in shell) must also be satisfied.
c) Workmanship Defect - Viscera Excluding Green Tube
The presence of viscera affecting more than 10% of the sample by weight, where it has been demonstrated that the
toxicity associated with the viscera satisfies the requirements of the policy relating to biotoxins according to section
6.4.3 b).
d) Dehydration (Freezer Burn)
1.Block: More than 10% of the surface area of the sample unit is affected by dehydration.
2.1QF: More than 10% of the scallops by weight, in the sample, are affected by dehydration.
e) Parasites
For packs of 1 kg and greater, when the number of parasites per kg of sample unit is equal to or greater than 2.
For packs of less than 1 kg, when an average parasite per kg of the total sample is equal to or greater than 1.
f) Green Tube
When the rear portion of the intestinal tract, the "green tube", is longer than the catch muscle and more than 10% by
weight of the scallops in the pack are affected by the presence of the "green tube" (see Appendix B).

(BN W5 ERREREHKY. — 8Bk
https://epe.lac-bac.gc.ca/100/206/301/cfia-acia/2011-09-21/www.inspection.gc.ca/english/fssa/fispoi/man/samnem/chap3su4e.shtml
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CODEX STAN 315-2014 (Adopted in 2014. Revised in 2017. Amended in 2016)
STANDARD FOR FRESH AND QUICK FROZEN RAW SCALLOP PRODUCTS

1. SCOPE
This standard applies to bivalve species of the Pectinidae family in the following product categories:
(i)  “Fresh or Quick Frozen Scallop Meat”, which is the scallop adductor muscle meat.
(i)  “Fresh or Quick Frozen Roe-on Scallop Meat”, which is the scallop adductor muscle meat and attached roe.

(iii)  “Quick Frozen Scallop Meat”, or “Quick Frozen Roe-on Scallop Meat”, with added water and/or solutions of
water and phosphates.

Products covered by this Standard may be intended for direct human consumption or for further processing. This
Standard does not apply to:

(i) Scallop meat that is formed, mixed with extenders, or bound by fibrinogen or other binders and;

(i)  Whole scallops (live, fresh or frozen in which the shell and all viscera are attached). These products are
included in the Standard for Live and Raw Bivalve Molluscs (CODEX STAN 292-2008).

4. FOOD ADDITIVES
4.1 Scallop Meat and Roe-on Scallop Meat
No food additives are permitted in the products defined in section 2.1.1 and 2.1.2.
4.2 Quick Frozen Scallop Meat and Quick Frozen Roe-on Scallop Meat Processed With Phosphates

Acidity regulators, humectants, sequestrants and stabilizers used in accordance with Tables 1 and 2 of the General
Standard for Food Additives (CODEX STAN 192-1995) in food category 09.2.1 (Frozen fish, fish fillets, and fish
products, including mollusks, crustaceans, and echinoderms) and its parent food categories are acceptable for use
in foods conforming to this Standard.

(HFRF) CODEX STAN 315-2014 &Y — &R 4k #%
https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/en/ [ZT“315-2014"% & &%
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CODEX STAN 292-2008 (Adopted in 2008. Amendment: 2013. Revision: 2014 and 2015.)
STANDARD FOR LIVE AND RAW BIVALVE MOLLUSCS

1. SCOPE

This Standard applies to live bivalve molluscs and to raw bivalve molluscs that have been shucked and/or frozen,
and/or processed to reduce or limit target organisms while essentially retaining the sensory characteristics of live
bivalve molluscs. Raw bivalve molluscs are marketed either in a frozen or chilled state. Both live and raw bivalve
molluscs may be intended for direct consumption or further processing. The Standard does not apply to scallops
when the final product is the adductor muscle only. Part | below applies to live bivalve molluscs while Part Il
applies to raw bivalve molluscs.

PART | — LIVE BIVALVE MOLLUSCS
1.4. Food Additives
Food additives are not permitted in live bivalve molluscs

PART Il - RAW BIVALVE MOLLUSCS
2.4 Food Additives

Only the use of the following additives is permitted in raw bivalve molluscs: [ Antioxidants For chilled shucked
molluscs any antioxidant listed in food category 09.1.2 (Fresh Molluscs, crustaceans and echinoderms) of the
General Standard for Food Additives (CXS 192-1995). CODEX STAN 292-2008 7 For raw frozen molluscs any
antioxidant listed in food category 09.2.1 (Frozen fish, fish fillets, and fish products, including molluscs,
crustaceans, and echinoderms) of the General Standard for Food Additives (CXS 192-1995).

(HFR) CODEX STAN 292-2008& 1) — &R 4k #%
https://www.fao.org/fao-who-codexalimentarius/codex-texts/list-standards/en/ 1ZT*“292-2008"%1& %
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CODEX STAN 192-1995 (Adopted in 1995. Revision 1997~2023)
GENERAL STANDARD FOR FOOD ADDITIVES (1/3)

ACETIC AND FATTY ACID ESTERS OF GLYCEROL 472a 2017

ACETYLATED DISTARCH PHOSPHATE 1414 2017 GMP
AGAR 406 2017 GMP
ALGINIC ACID 400 2017 GMP

ALLURA RED AC 129 2017 300 mg/kg
AMMONIUM ALGINATE 403 2017 GMP
ASCORBIC ACID, L- 300 2017 GMP

ASCORBYL ESTERS 304, 305 2017 1000 mg/kg

BRILLIANT BLUE FCF 133 2017 500 mg/kg

BUTYLATED HYDROXYANISOLE 320 2017 200 mg/kg

BUTYLATED HYDROXYTOLUENE 321 2017 200 mg/kg
CALCIUM ALGINATE 404 2017 GMP
CALCIUM ASCORBATE 302 2017 GMP
CALCIUM CARBONATE 170(i) 2017 GMP

CANTHAXANTHIN 161g 2017 35 mg/kg

CARMINES 120 2017 100 mg/kg
CAROB BEAN GUM 410 2017 GMP
CARRAGEENAN 407 2017 GMP
CITRIC ACID 330 2017 GMP
CITRIC AND FATTY ACID ESTERS OF GLYCEROL 472c 2017 GMP
DEXTRINS, ROASTED STARCH 1400 2017 GMP
DISODIUM 5'-GUANYLATE 627 2017 GMP
DISODIUM 5'-INOSINATE 631 2017 GMP
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CODEX STAN 192-1995 (Adopted in 1995. Revision 1997~2023)

GENERAL STANDARD FOR FOOD ADDITIVES (2/3)

DISODIUM 5'-RIBONUCLEOTIDES
ERYTHORBIC ACID (ISOASCORBIC ACID)
ETHYLENE DIAMINE TETRA ACETATES
GELLAN GUM
GUAR GUM
GUM ARABIC (ACACIA GUM)
HYDROXYPROPYL CELLULOSE
HYDROXYPROPYL METHYL CELLULOSE
HYDROXYPROPYL STARCH
INDIGOTINE (INDIGO CARMINE)
KARAYA GUM
KONJAC FLOUR
LACTIC AND FATTY ACID ESTERS OF GLYCEROL
LECITHIN
MAGNESIUM CHLORIDE
MANNITOL
METHYL CELLULOSE
METHYL ETHYL CELLULOSE
MICROCRYSTALLINE CELLULOSE (CELLULOSE GEL)
MONOSODIUM L-GLUTAMATE
NITROUS OXIDE
OXIDIZED STARCH
PECTINS

315
385, 386
418
412
414
463
464
1440
132
416
425
472b
322(i)
511
421
461
465
460())
621
942
1404
440

2017
2017
2017
2017
2017
2017
2017
2017
2017
2017
2017
2017
2017
2017
2017
2017
2017
2017
2017
2017
2017
2017
2017

GMP
75 mg/kg
GMP
GMP
GMP
GMP
GMP
GMP
300 mg/kg
GMP
GMP
GMP
GMP
GMP
GMP
GMP
GMP
GMP
GMP
GMP
GMP
GMP

_ ] et
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CODEX STAN 192-1995 (Adopted in 1995. Revision 1997~2023)
GENERAL STANDARD FOR FOOD ADDITIVES (3/3)

338; 339(i)-(iii); 340(i)-(iii);
341(i)-(iii); 342(i)-(ii);
PHOSPHATES 343(i)(iii); 450(i)-(iii),(v)- 2017 2200 mg/kg
(vii),(ix);451(i),(ii);
452(i)-(v);542

POLYDEXTROSES 1200 2017 GMP
POLYGLYCEROL ESTERS OF FATTY ACIDS 475 2018 5000 mg/kg
PONCEAU 4R (COCHINEAL RED A) 124 2017 30 mg/kg
POTASSIUM ALGINATE 402 2017 GMP
POTASSIUM CHLORIDE 508 2017 GMP
POWDERED CELLULOSE 460(ii) 2017 GMP
PROCESSED EUCHEUMA SEAWEED (PES) 407a 2017 GMP
RIBOFLAVINS 101(i), (ii), (i) 2017 1000 mg/kg
2 AMMONIA, CALCIUM, POTASSIUM AND SODIOM. 4700) 2017 GuP
SALTS OF OLEIC ACID WITH CALCIUM, POTASSIUM AND SODIUM 470(ii) 2017 GMP
SODIUM ALGINATE 401 2017 GMP
SODIUM CARBOXYMETHYL CELLULOSE (CELLULOSE GUM) 466 2017 GMP
SODIUM ERYTHORBATE (SODIUM ISOASCORBATE) 316 2017 GMP
SULFITES 220-225, 539 2017 100 mg/kg
SUNSET YELLOW FCF 110 2017 300 mg/kg
TARA GUM 417 2017 GMP
TRAGACANTH GUM 413 2017 GMP
XANTHAN GUM 415 2017 GMP
MIZUHO (HiFF) CODEX STAN 192-1995& Y — &R k% 63
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Directive 95/2/EC () ERIEHHDHRMAIEERMEHFRE) 1/3

m Annex2 Part E “AUTHORISED FOOD ADDITIVES AND CONDITIONS OF USE IN FOOD CATEGORIES”

In the following applications the indicated maximum levels of phosphoric acid and the phosphates E 338, E 339, E 340, E 341, E
343, E 450, E 451 and E 452 may be added individually or in combination (expressed as P205):

- Foodst | Maimumleel

Non-alcoholic flavoured drinks 700 mg/I
Sterilised and UHT milk 19/
Candied fruits 800 mg/kg
Fruit preparations 800 mg/kg
Partly dehydrated milk with less than 28 % solids 1 g/kg
Partly dehydrated milk with more than 28 % solids 1,5 g/kg
Dried milk and dried skimmed milk 2,5 g/kg
Pasteurised, sterilised and UHT creams 5 g/kg
Whipped cream and vegetable fat analogues 5 g/kg
Unripened cheese (exceptMozzarella) 2 g/kg
Processed cheese and processed cheese analogues 20 g/kg
Meat products 5 g/kg
Sport drinks and prepared table waters 0,59/l
»*M7 Food supplements as defined in Directive 2002/ 46/EC <« quantum satis
Salt and its substitutes 10 g/kg
Vegetable protein drinks 20 g/l
Whey protein containing sport drinks 4 g/kg
Beverage whiteners 30 g/kg

(K Fr) Directive 95/2/EC K Yk ¥, https://eur-lex.europa.eu/legal-content/EN/TXT/PDF/?uri=CELEX:01995L0002-20101112
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Directive 95/2/EC () EBISSEDFMAIEERMEHFDTE) 2/3
. Foodstuff | Maximumlevel |

Beverage whiteners for vending machines 50 g/kg
Edible ices 1 g/kg
Desserts 3 g/kg
Dry powdered dessert mixes 7 g/kg
Fine bakery wares 20 g/kg
Flour 2,5 g/kg
Flour, self-raising 20 g/kg
Soda bread 20 g/kg
Liquid egg (white, yolk or whole egg) 10 g/kg
Sauces 5 g/kg
Soups and broths 3 g/kg
Instant tea and instant herbal infusions 2 g/kg
Chewing-gum quantum satis
Dried powdered foodstuffs 10 g/kg
Chocolate and malt dairy based drinks 24/
Alcoholic drinks (excluding wine and beer) 149/
Breakfast cereals 5 g/kg
Snacks 5 g/kg
Surimi 1 g/kg
Fish and crustacean paste 5 g/kg
Toppings (syrups for pancakes, flavoured syrups for milkshakes and ice cream; similar products) 3 g/kg
Special formulae for particular nutritional uses 5 g/kg
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. Foodstuf | Maximumlevel |

Glazings for meat and vegetable products 4 g/kg

Sugar confectionery 5 g/kg

Icing sugar 10 g/kg

Noodles 2 g/kg

Batters 12 g/kg

Fillets of unprocessed fish, frozen and deep-frozen 5 g/kg

Unprocessed and processed molluscs and crustaceans frozen and deep-frozen 5 g/kg

Processed potato products (including frozen, deepfrozen, chilled and dried processed products) and prefried frozen

and deep-frozen potatoes oeihe
Spreadable fats excluding butter 5 g/kg
Soured-cream butter 2 g/kg
Canned crustacean products 1 g/kg
Waterbased emulsion sprays for coating baking tins 30 g/kg
Coffee based drinks for vending machines 249l
Flavourings 40 g/kg
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