Product : tE80|(Topokki)

Country : S={China)
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@ ZRO|E(Condiments) & A| F5{0F 5= 4

22{4l(Glycine)
-2t (L-alanine)
LHES & 4K
(Sodium starch phosphate)
StM FHEE(Carthamins yellow)
AAIAFO| LEEB(Disodium succinate)

=472 M 518F

O 0O o0 o0oo0oo0o-

30y 58

Z(g/kg)
GMP!.
GMP

GMP

0.5
200

ZX : Chinese Standard, ‘GB 2760-2014 National Food Safety Standard Standard for Uses of Food Additives,

@ 2Fd(Seasoning) £& A| ROIGHORBE= AlZX71=2 Z|Cf 5|2

A| Ak E-L---EFLEIHIETOI
(Mono-and diglycerides of fatty acids)
| 2EHNeotame)
O|Atst4(Silicon dioxide)
=E|E(Lactitol)
2L OZ2|M20] =9 TotME
EfZEF2AF Of AF|2
(Diacetyl tartaric acid ester of mono
(di) glycerides (DATEM))

2014.12.24

F(a/ka)
5.0

0.012
200
GMP

0.001

ZX : Chinese Standard, ‘GB 2760-2014 National Food Safety Standard Standard for Uses of Food Additives’,

1. GMP(Good Manufactured Product)s &%
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2| @7 OVERVIEW

& = IE.(BIended Condiment) $2A| FRJoliOfF Sf= CHEAIRQI AIZEIIE 2 I:|1 31-g-E'-F
O|—A|0FA}'
Z2TRAZE SAIYA| AH 2 200
Tea polyphenol (TP) 01
NBMAYH2E $20|520|3 005
Neotame 0.07
O|AFSFHA 20.0
NETP
HEWIE clermis? a0s
H|Ef7 T2 E 20
Sodium cyclamate, calcium cyclamate GMP
SOHZEA 04
Diacetyl tartaric acid ester of mono (di) 0,65
glycerides (DATEM) )
F=30 0.1
ZX : Chinese Standard, ‘GB 2760-2014 National Food Safety Standard Standard for Uses of Food Additives’,

2014.12.24

@ A FEjo| =et=0|=(Blended condiment in liquid) & A| F2ol{of sf= AFH7IE 2|H 518

g5 43 24820k
Bl ZAE BIRLINER
(Benzoic acid, sodium benzoate)

H|Et-7 F2El (Beta-carotene) 1.0
MEHtE AY H(Cassia gum) 2.5
YE|E F TEE AE CMP
(Maltitol and maltitol syrup)
el H(Alitame) 12
ZX : Chinese Standard, ‘GB 2760-2014 National Food Safety Standard Standard for Uses of Food Additives’,
2014.12.24
@ 1% =3k20|Z(Solid Blended condiment) & A| OI5HOf SH= AIEVIE 2|0 5{8%F
23 20 51 2¥(o/kg)
2| HE2HHI(Riboflavin) 0.3
MEY7= L(HEFEEEAL, dIEFEEIELE 10.0

(L(+)-tartaric acid, dl-tartaric acid)
ZX : Chinese Standard, ‘GB 2760-2014 National Food Safety Standard Standard for Uses of Food Additives’,

2014.12.24

@ Yt Z0|=(Semi solid compound seasoning) & A| Fol{of 5l= AEH7IE 2 o18F

| R® 48 58k

O

B-OtXE-8'-7I2E| '—*(B apo-8'-carotenal) 0.005
2| ZHl(lycopene) 0.04
Z0r2AKfumaric acid) 8.0

ZeZENE E2EAIEEE
(polyglycerol polyricinoleate)
U7 IAx 2HEH 22| Z(propylene glycol alginate) 8.0
HIZA, HIZALIES 0
(Benzoic acid, sodium benzoate) '
ZX : Chinese Standard, ‘GB 2760-2014 National Food Safety Standard Standard for Uses of Food Additives’,

2014.12.24
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2| @7 OVERVIEW

& HERR) = Al F2sHOF of= AFE7IE M 18T

2|t} 5| 8%(g/kg)

Z2O2Y, Z2O24 LIEE, Z2O24 ZE

(propionic acid, sodium propionate, caIC|u:E 25
propionate)
=X Z2|1|=(tea polyphenol) 04
ZLOFZ A(fumaric acid) 30
S 2 A (monascus yellow pigment) HE atzrof et AL
2=0|, 83Z(red kojic rice, monascus red) 09
Ato|Z2te *H—PEE AO| 22 HE NIt Ze 16
(sodium cyclamate, calciumcyclamate)
FUYX Z2M(rosa laevigata michx brown) 09
ATOF 5{A3 TIAHE(cocoa husk pigment) 0.9
otm2|7t #X|(paprika orange) 09
o= 2|7} 2| E(paprika red) 09
A ZE (calcium sulfate) 10.0
HMEMA(radish red) ME Ao et ALE
NETIPIEN LE|ED ZEIE Al (maltitol and maltitol syrup) NE Aot mal ALE
=20 (buddleia yellow) M= AAr2RO|| 2} AR
XFU2|EH B AF||O|0| E(xylitan monostearate) 30
LIEFOLO| A (natamycin) 0.3
228 AEHIMZE (sorbicacid, potassium sorbate) 10
AZH|EN A2HIE AlR(sorbitol and sorbitol syrup) HZ AARRO| 2} AR
O| X ALEE E(sodium diacetate) 40
CHE=MA(jujube pigment) 02
MNAF|EHHLEE E(sodium sesquicarbonate) M= AALZROY| 2} AR
OfAItEH(aspartame) 17
AH|H|2ALO| E(steviol glycosides) 033
CISIO|=E20M EAE, 2FH|5H0|EZO0MHIO|E 05
(dehydroacetic acid, sodium dehydroacetate)
ZELE| = A (palatinose) HZ AMARZH| 2} AR
AH|OF2AZEE (potassium  stearate) 018

ZX : Chinese Standard, ‘GB 2760-2014 National Food Safety Standard Standard for Uses of Food Additives’,
2014.12.24



2| @7 OVERVIEW

@ Z7IE A[F(Wheat flour and its product) & A| FEJaliofF ok= AlF/7t=E 2|0 o1 8F
=3 Cho 2|t 51 8%F(g/kg)
D7 EA ZER(Potassium bitartarate) GMP
E-Z884 FigE 0.30
(E-polylysine hydrochloride) '
Azre 7t88 U+ Hs® 10.0
(Soluble soybean polysaccharide) '
Eitrg(Calcium sulfate) 15
EtAZEE(Potassium carbonate) GMP
ZX : Chinese Standard, ‘GB 2760-2014 National Food Safety Standard Standard for Uses of Food Additives’
2014.12.24
@ 1F7t2(Dried Chill) & Al F2Iolof st= SARTE 2 3 8F
OfH{| O] B4 El (Abamectin) 0.2
OFAIZA T € (Azinphos-methyl) 10
C}o| 2 2 E 2 0tL| = (Dichlofluanid) 20
I 2| - Z A (Profenofos) 20
LorztEg
oL TTE
H| £ | .= X} 0| = (Tebufenozide) 10
C| .= Z4(Dinocap) 2%2.
AO|ERER A H|EF AO|ZEREE 20
(Cyfluthrin and beta-cyfluthrin) '

ZX : Cirs-Group, 'National Food Safety standard-Maximum residue limits for pesticides in food’, 2014.12.24
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Z0|z2 [P0 mE AFHE7IE 2|0 518F 20| &

sooAE 2P F3 wet AFHVHEE A §EF Aoyt EAE
zng f3ogE Uuk xuE(Condiments), ¥d(Seasoning), &3 *H|&
(blended condiment), <#x] &eje] &3+=xv|=(Blended condiment in liquid),
A4 E3kxr]S5Golid Bended condiment), ®WuA] ZW]E(Semi  solid
compound seasoning)7} Y-

webA AFe] 2r 87t FHE e A AT FE A E AL
A]:rae p:]-o] o) _9,_?15} /\]-,q] ;Sl']i_‘:- 01_7] URLQ- EEH ]o] 71___@_

http://www.chinesestandard.net/PDF-Excerpt/ShowPDFexcerpt.aspx?ExcerptlD=
GB%202760-2014

- Z0]&(Condiments) =& A| FOHOF dl= AFY7ME 2|0 5183 CA|

i 2|t 51 8F(a/kg)
22| A(Glycine) GMP3.
L-&2td(L-alanine) GMP
EZ 2 E O|ArA
(Sodiljr; -i-tal;c; p;gs:hate) GMP
2t FHEERI(Carthamins yellow) 05
AAI4HO| LEE & (Disodium succinate) 20.0

X : Chinese Standard, ‘GB 2760-2014 National Food Safety Standard Standard for Uses of Food Additives’,

2014.12.24

3. GMP(Good Manufactured Product)e =
E510| o|=7|7t2[ *”*f-'-z* Zﬁ'foﬂ Ay 2|7FoF & 2HE st
YRIATS MBSt U

xzh

510] MZ4S TZAH|S HIESI0] AEO| TUCRLE ¥
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H 1.2 - Y Seasonings) = Al F2elof k= AFEVIE 2| S18F
2|0 5122 g/kg)

=2{4/(Glycine) 1.0
L-&2fd(L-alanine) GMP

HEOIAHLES

(LA LIF = GMP

(Sodium starch phosphate)
8= FA| 2f0]4, BLEAFHA 2=

L GMP
(red kojic rice, monascus red)
NETT Y a4z, 422 E dz24E 2 oHE
(glyeyrrhiza, anmonium glycyrrhizinate, nmonopotassium and GMP
tripotassium glycyrrhizinate)

SHIMO|LEE(Disodium succinate) 20.0

E{M=(Turmeric) GMP

QAIZ-Za a0 |Al HAH(e-polylysine hydrochloride) 0.50

ASH[EY ASHIE A|Z (Sorbitol and sorbitol syrup) GMP
ZX : Chinese Standard, ‘GB 2760-2014 National Food Safety Standard Standard for Uses of Food Additives’,
2014.12.24

513 : £%t Z0|=(Blended condiment) £ A| FORI0F k= ABAIS A S8
2|0 3 2%F(g/kg)

QrAlRHt 06
Z2HAIE ZA|YLO| AH 2 200
Tea polyphenol (TP) 01
Al M AMMA 22 L FE0|EE 0|2 0.05
Neotame 0.07
O| At A 20.0
- s GMP
RECHE H|EFDIBD 005
HIEFZ I2E 2.0
Sodium cyclamate, calcium cyclamate GMP
AFarz A 04
Diacetyl tartaric acid ester of mono (di) glycerides 065
(DATEM) ’
F=30| 0.1
ZEX : Chinese Standard, ‘GB 2760-2014 National Food Safety Standard Standard for Uses of Food Additives’,
2014.12.24

H 1.4 4| FeHo| E3=0|=(Blended condiment in liquid) & A| F2I6H0F Sk= AEVIE 20 518

ik 2|th 5| 8%(/ko)

HIZL, HIZAMHES

. ) . 1.0
(Benzoic acid, sodium benzoate)

NETIPIEN H|Ef-7 ri%(Betg—carotene) 1.0

AL H(Cassia gum) 25

UE|E 3! E|E A|Z(Maltitol and maltitol syrup) GMP

| H(Alitame) 1.2
EX : Chinese Standard, ‘GB 2760-2014 National Food Safety Standard Standard for Uses of Food Additives’,
2014.12.24



H 15 T3 o] BFHN|(Solid Blended condiment) 42 A| ORI Sk AlERPIE 2] 5183
2|0 5122 (g/ka)
2| EZ2}HI(Riboflavin) 0.3
HEE7= L(+)Ef2Et2At, dIEFZEL2 AL
(L(+)-tartaric acid, dl-tartaric acid)
ZX : Chinese Standard, ‘GB 2760-2014 National Food Safety Standard Standard for Uses of Food Additives’,

100

2014.12.24

H 1.6 - {1 FEfO| 2=N|=(Semi-Solid Blended condiment) & Al F2Poi0F SF= AFP IS 2IH| 518

ogl

B-OtE-8'-72E| ZH(B-apo-8'-carotenal) 0.005
2| ZH(lycopene) 0.04
IZOrEAHfumaric acid) 8.0
il 2 ZHME %EI_EJ_*I-E-EIE 5.0
AEEE (polyglycerol polyricinoleate) '

Y IEELANIElZ
(propylene glycol alginate)
HIZAL HIZAES 0
(Benzoic acid, sodium benzoate) '
ZAX : Chinese Standard, ‘GB 2760-2014 National Food Safety Standard Standard for Uses of Food Additives’,
2014.12.24

8.0

Wi HE Y Eo| AEYI2 A 518%
Hio] AlF Bt WM AF 2 B AFE VIEAE AR
2% =T PIE GR60-2014" o mEH WRE AlF B el AF
Ao} 58271 HAIH] qlom A A= 3p7] IRLe B3l 2kle] 7ks3t
http://www.chinesestandard.net/PDF-Excerpt/ShowPDFexcerpt.aspx?ExcerptlD=
GB%202760-2014

H 1.7 © R AF(Wheat flour and its product) & Al F2IPf oh= AIFRZ IS 2|0 518

200t #1800/

7 EAE ZEE(Potassium bitartarate) GMP
E-Z{g|4l F4rE

o

(E-polylysine hydrochloride) 0.30
AMETIS 7t8d4 HF He® 100
(Soluble soybean polysaccharide) '
2hAHZEE(Calcium sulfate) 15
A& (Potassium carbonate) GMP
ZEX : Chinese Standard, ‘GB 2760-2014 National Food Safety Standard Standard for Uses of Food Additives’,

2014.12.24
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H 1.8 - HRR) & A FAsHOF sk AFH7IE 20 518F

HE 30} 518 (a/ke)

RN ZRMet UES, SR AR

(propionic acid, sodium propionate, calcium 25
propionate)
=2t &M= (tea polyphenol) 04
ZOFEAF (fumaric acid) 3.0
SZ2SM A (monascus yellow pigment) HE YA T2t AR
S20|, 2= (red kojic rice, monascus red) 0.9

Al-olg-al- *H—'_EE *rOIEEO‘II*I}\-IIq'lel' 7|'/\

(sodium cyclamate, calciumcyclamate) 16
2R} ZHMH (rosa laevigata michx brown) 0.9
I T0} 5{A3 MIOMHE (cocoa husk pigment) 0.9
mog|7r Q&EIZ| (paprika orange) 0.9
oto2|7t g|E (paprika red) 0.9
SHAHZES (calcium sulfate) 100
HRM A (radish red) HF gArEol wEt AL
e UE|E0 LE|E A (maltitol and maltitol syrup) HZ AAZFO|| 2} ALR
nEErE £=20F (buddleia yellow) HF Lol TFEf ARE
AU et 2 - AH|OFY|O| E (xylitan monostearate) 3.0
I—rEHIIrOIM (natamycin) 0.3
AZHIA AZHIAZER (sorbicacid, potassium
sorbate) 10
ABH|ED ASHIE ;l/f:,;p()sorbltol and sorbitol HEZ AyArO| Rt AL
O| ZAFLEEE (sodium diacetate) 40
ZM A (jujube pigment) 0.2
M AHEAIHEE (sodium sesquicarbonate) AHE AARFO| 2} AL
OfAI}IEF (aspartame) 1.7
AE|H| 2AO| £ (steviol glycosides) 0.33

CIS[O| 20N E4t, A~FH[510| =2O0M|E|0| E

. ; 05
(dehydroacetic acid, sodium dehydroacetate)
WELE| - @ A jsomaltulose(palatinose) HE Lo w2t ARE
AH|OFEAFZFSE (potassium stearate) 0.18

ZX : Chinese Standard, ‘GB 2760-2014 National Food Safety Standard Standard for Uses of Food Additives’,
2014.12.24
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S 1 RS

2014 3¢9 209 FTHEAEAF] AF U HoidFsF Wit w2,
A2 - FFAS(Sauce - herb) 2ol HoidRsokl s HEE=E 4
AR gle Zle= 5‘019 oEhx] EEole] s tEA Zrs
(Condiment)?] 5715 (0Dried chiDE thdo = o JFFHS AL 9
ke 20149 HE] HEEo] 20174 Ve Tl FUEE ARE AHEE1
U= HAl HKY

http://www.cirs-group.com/uploads/soft/140624/GB2763-2014_Maximum_Residu
e_Limits_for_Pesticide_in_Food.pdf

B19: —’T‘-7r-.-(Dre|d Chili)= A F2ol{of sf= =

JO

Rirs % AT 2| 518F

3% 30l 518%(0/ko

OH]|O|BHEl (Abamectin) 0.2

OFAM EA O™ (Azinphos-methyl) 10

CHo| 2 2E 20t E(Dichlofluanid) 20

woxtED I 20| X A(Profenofos) 20

S aLTTr=

Ef| £.H| L. 2{0| E(Tebufenozide) 10
O] = 74(Dinocap) 2%4.
AO|BRER U HIE AlO|BRER -

(Cyfluthrin and beta-cyfluthrin) ’

E2|Z 20t E(Tolyfluanid) 20
H| =2 2Z2(Vinclozolin) 0.05

A

7 1HICH2! (Carbendazim) 20
C}O|OFA|=(Diazinon) 05

ZX : Cirs-Group, 'National Food Safety standard-Maximum residue limits for pesticides in food’, 2014.12.24
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% 27 AR

1. GB 2760-2014 National Food Safety Standard Standard )
. Chinese Standard 2014.12.24
for Uses of Food Additives

2. National food safety standard-Maximum residue limits )
o ] Cirs-Group 2014.12.24
for pesticides in food
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