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Foreword

The standard is the replacement of GB 2760—2007 Hygienic Standard of Using Food
Additives

Compared with GB 2760—2007, the main changes are as

follows:

------ Modify the standard name;

————— Add in the Food Additives Provision declared by No.4 Ministry of Health from 2007
to 2010;

------ Adjust the usage provision of part of food additives;
----- Delete the allowed additives and their usage amount of food in Table A.2;

----- Adjust classification system of part of food, and usage provision of food additives
according to the adjusted food category;

------ Add in the usage principles of food perfume and food essence, and adjust the
category of spice used in food

------ Increase the usage principles of processing agent for food industry, and adjust the
list of processing agent for food industry.
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National Standard of
Food Security

Usage Standard of Food
Additives

1 Scope

The standard provides the usage principles of food additives, the variaties of food
additives allowed in food, application scope, and the maximum usage amount or residue
amount.

2 Terms and definitions

2.1 Food additives

It refers to synthetic or natural substances added in the food to improve the quality,
color, taste and flavor of food, and meet the needs of corrosion prevention, refreshment
and processing technology. Nutritive fortifier, food perfume, bodying agent in gum-based
candy, and processing agent for food industry are also included.

2.2 The Maximum usage amount
It refers to the maximum usage amount of food additive which is allowed in the usage of
food additives.

2.3 The maximum residual amount
It refers to the allowed residual level of food additives or their decomposition product in
the final food.

2.4 Processing agent for food industry

It refers to the various substances which can guarantee the successful food
processing, and are unrelated to food, including filter aid, clarificant, sorbent, releasing
agent, decolorant, decrustation, and extraction solvent, fermented nutrients, etc.

2.5 International coding system (INS)
The international coding system of food additives is used to replace the complicated
name description of chemical structure.

2.6 Chinese coding system (CNS)
Chinese coding of food additives consists of the codes of main functional categories
(refer to Appendix E) and the sequence number in the category of the function.

3 The usage principle of food additives

3.1 The usage of food additives should be in line with the following basic requirements:

a) It should not generate any health hazard for our body.

b) It should not conceal food decay and deterioration;

c) It should not conceal the quality defect of the food itself or, during processing, or food
additives should not be used for the purpose of addition, adulteration, and falsification;

d) It should not reduce the nutritional value of food itself;

e) Under the premises of achieving expected purpose, we should reduce the usage

amount in food as far as possible.

3.2 We can use food additives in the following circumstances:
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a) Keep or improve the nutritional value of food itself;
b) Treat them as the necessary ingredient or composition;
c) Improve the quality and stability of food, and its sensory characteristics;
d) Itis convenient for the production, processing, packing, transportation or storage of
food.

3.3 The quality standard of food additives
The food additives used in accordance with the standard should fit relevant quality
specification requirements.

3.4 The principle to put into:

Under the following circumstances, food additives can be put into food

through food ingredient (including food additives).

a) According to this standard, the food additive is allowed to be used in the

food ingredient;

b) The usage amount of the additive in food ingredient should not exceed the allowed

Maximum Usage Amount;

c) These ingredient should be used in regular production process condition, and the
amount of additive in food should be less than the put in amount through ingredient.

d) The amount of additive put in through ingredient should be obviously less than the

amount directly put in the food.

4 Food classification system
Food classification system is used to define the application scope of food additives, and
is only applicable to this standard. Please see Appendix F. If a certain food additive is
allowed to be added in a certain food category, it can be used in all the food in the
category, unless otherwise specified.

5 The usage provision of food additive
The usage of food additives should be in accordance with the provisions in Appendix A

6 Nutritive fortifier
The usage of nutritive fortifier should be in accordance with GB14880 and relevant
provisions.

7 Food perfume
Food perfume used in production of food essence should be in accordance with the
provisions in Appendix B

8 Processing agent for food industry
Processing agent for food industry should be in accordance with the provisions in
Appendix C.

9 Bodying agent and ingredient in gum-based candy
The usage of bodying agent and ingredient in gum-based candy should accord with the
provisions in Appendix D.
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Appendix A
Usage Provision of Food
Additives

A.1 Table A.1 provides the allowed usage varieties, application scope, and maximum

usage amount or residual amount of food additives.

A.2 When the food additives with the same functions (same colorant, preservative,
and antioxidant) listed in Table A.1 are mixed to use, the sum of proportion of each in the
maximum usage amount should not exceed 1.

A.3 Table ARprovides the food additives that can be used in moderation according to

manufacturing needs in various foods.

A.4 Table A.3 provides the exceptional food categories in Table A.2, and these food
categories should accord with the provisions in A.1. At the same time, the food categories
should not use the food additives allowed in the higher class food categories stipulated in
Table A.1.

A5 Table A.1 and Table A.2 don’t contain relevant provisions about food perfume,
bodying agent of gun-based candy, and food additives used as processing agent for food
industry.

A.6 “Function” columns in the above tables are the main functions of the additives,

refer to it when using.
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Table A.1 The allowed usage varieties, application scope® and maximum usage
amount or residual amount of food additives

Glycine CNS
CNS No.12.007
INS No.640
Function: Flavor enhancer
Food Food Name Maximum Usage Remark
Classification Amount/ (g/kg)
No.
08.02 Prefabricated meat products 3.0
08.03 Cooked meat product 3.0
12.0 Condiment 1.0
Fruit and vegetable juice 1.0
(flesh)  drinks  (including
14.02.03 fermentation products, etc.)
14.03.02 Vegetable protein drinks 1.0
Ammonium phosphatide
CNS No. 10.033
INS No.442
Function: Emulsifier
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
05.01.02 Chocolate and chocolate 10.0

products, and cocoa
products except that in
05.01.01

In chart A.1, application scope is showed by food classification No. and food name.
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Carnauba wax

CNS No.14.008

INS No. 903

Function: Coating agent, anticaking agent

Food Classification | Food Name Maximum Usage Remark
No. Amount/ (g/kg)

04.01.01 Fresh fruits 0.0004 Measured
according to
residual amount

05.0 Cocoa products, chocolate 0.6

and chocolate products
(including chocolate with
cocoa butter substitute and
its products) and candy

Mineral oil, white (liquid paraffin)

CNS No. 14.003

INS No. 905a
Function: Coating agent
Food classification | Food Name Maximum Usage Remark
No. Amount (g/kg)
Other candies except gum-

05.02.02 based candy 5.0

10.01 Fresh eggs 5.0
L-cysteine and its hydrochlorides sodium and potassium salts
CNS No. 13.003
INS No. 920
Function: Flour treatment agent
Food classification | Food Name Maximum Usage Remark

No.

Amount

06.03.02.03

Fermented flour product

0.06

06.08

Frozen rice and flour

0.6

Measured according to

Benzoic acid, sodium benzoate
CNS No. 17.001, 17.002

INS No. 210, 211

Function: Preservative

Food Food Name Maximum Usage Remark
Classification Amount (g/kg)
No.
03.03 Relish ice, frozen sucker 1.0 Measured according
to benzoic acid
04.01.02.05 | Jam (except canned food) 1.0 Measured according
to benzoic acid

I
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04.01.02.08 | Preserved cool fruit 0.5 Measured according
to benzoic acid

04.02.02.03 | Pickled vegetables 1.0 Measured according
to benzoic acid

05.02.01 Gum-based candy 1.5 Measured according

to benzoic acid

05.02.02 Other candies except gum-based 0.8 Measured according

candies to benzoic acid

11.05 Flavored syrup 1.0 Measured according

to benzoic acid

12.03 Vinegar 1.0 Measured according

to benzoic acid

12.04 Soy sauce 1.0 Measured according

to benzoic acid

12.05 Soy Sauce and 1.0 Measured according

soy product to benzoic acid

12.10 Compound seasoning 0.6 Measured according

to benzoic acid

12.10.02 Semisolid compound seasoning 1.0 Measured according

to benzoic acid
12.10.03 Liquid compound seasoning 1.0 Measured according
(12.03 and 12.04 excluded) to benzoic acid

14.02.02 Fruit and vegetable juice 2.0 Measured according
concentrate (syrup) (limit to food to benzoic acid
industry)

14.02.03 Fruit and vegetable juice (flesh) 1.0 Measured according
drinks  (including  fermentation| to benzoic acid
products, etc.)

14.03 Protein beverage 1.0 Measured according

to benzoic acid

14.04.01 Carbonated beverage 0.2 Measured according

to benzoic acid
14.04.02.02 [Relish drinks  (including fruit 1.0 Measured according
flavored drinks, flavored milk| to benzoic acid
flavored tea, and flavored coffee
drinks, other flavored drinks, etc.)

14.05 Tea, coffee and vegetable 1.0 Measured according

beverage to _benzoic acid

15.02 Assembled alcoholic drinks (only 0.4 Measured according

limit to prefabricated alcoholic to benzoic acid
drinks)

15.03.03 Cider 0.8 Measured according

to benzoic acid

4-phenylphenol
CNS No. 17.024

INS No. —

Function: Preservative
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Food ClassificationFood Name Maximum Usage |[Remark
No. Amount (g/kg)
04.01.01.02 Fresh fruits with surface 1.0 Residual amount

treatment (only limit to citrus

<

fruits) 12mg/kg
Sodium 2- phenylphenol
CNS No. 17.023
INS No. —
Function: Preservative
Food Classification [Food Name Maximum Usage |[Remark
No. Amount (g/kg)
04.01.01.02 Fresh fruits with surface 0.95 Residual amount
treatment (only limit to citrus <
fruits) 12 mg/kg
Ice structuring protein
CNS No. 00.020
INS No. —
Function: Others
Food classification [Food Name Maximum Usage Remark
No. Amount
03.0 Frozen drinks ( excepffUsed in moderation
edible ice in 03.04) according to
manufacturing needs
L-alanine

CNS No. 12.006
INS No.

Function: Flavor enhancer

Food classification [Food Name Maximum Usage Remark
No. Amount
12.0 condiment Use in moderation

according to

manufacturing needs
Propylene glycol
CNS No. 18.004
INS No. 1520

Function: Stabilizer & coagulators, anticaking agent, antifoaming agent, emulsifier,
humectants and thickener

Food classification
No.

Food Name

Maximum
Amount(g/kg)

UsagelRemark

Raw or wet flour product

06.03.02.01 (e.g.: noodles and wrappers 1.5
for dumpling, Wantun and
steamed pork dumplings)

07.02 Pastry 3.0




Propylene glycol esters of fatty acid

CNS No. 10.020
INS No. 477
Function: Emulsifier

and stabilizing agent
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Food classification [Food Name Maximum Usage Remark
No. Amount (g/kg)
01.0 Milk and milk products| 5.0
( except the referred
varieties in 01.01.01,
01.01.02 and 13.0)
02.0 Fat, oil and fat emulsion 10.0
products
03.0 Frozen drinks (except the 5.0
edible ice in 03.04)
04.05.02.01 Cooked nuts and seeds (only| 2.0
limit to fried nuts and seeds)
06.03.02.05 Fried flour products 2.0
Food ClassificationFood Name Maximum Usage Remarks
No. Amount/(g/kg)
07.02 Pastry 3.0
12.10 Compound seasoning 20.0
16.06 Puffed food 2.0
Propionic acid, sodium propionate, calcium propionate
CNS No. 17.029, 17.006, 17.005
INS No.280,281,282
Function: Preservative
Food ClassificationFood Name Maximum Usage Remark
No. Amount / (g/kg)
04.04 Bean products 25 Measured
according to
propionic acid
06.01 Unprocessed grains 1.8 Measured
according to
propionic acid
06.03.02.01 Raw or wet flour product 0.25 Measured
(e.g.: noodles and wrappers according to
for dumpling, Wantun and propionic acid
steamed pork dumplings)
07.01 Bread 25 Measured
according to
propionic acid
07.02 Pastry 2.5 Measured
according to
propionic acid
12.03 25 Measured
Vinegar according to
propionic acid
12.04 Soy sauce 25 Measured
according to
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propionic acid

16.07

Others (used in canned
arbutus processing technic)

50.0

Measured
according to
propionic acid

Unsaturated fatty acid of monoglycerides

CNS No. 10.036
INS No.

Function: Emulsifier

Food ClassificationFood Name Maximum Usage Remark
No. Amount
02.02 Fat emulsion products like 10.0
water and oil
Tea polyphenol (TP)
CNS No. 04.005
INS No. —
Function: Antioxidant
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
02.01 /Anhydrous fat and oil 0.4 Measured
according to
catechin in fat
04.05.02.01 Cooked nuts and seeds (limit to 0.2 Measured
fried nuts and seeds) according to
catechin in fat
06.03.02.05 Fried flour products 0.2 Measured
according to
catechin in fat
06.06 Instant grains, including rolled 0.2 Measured
oats(slice) according to
catechin in fat
06.07 Instant rice & flour products 0.2 Measured
according to
catechin in fat
07.02 Pastry 04 Measured
according to
catechin in fat
07.04 Bakery food fillings and surface 04 Measured
battering (limit to fillings with fat) according to
catechin in fat
08.02.02 Cured meat products (e.g. bacon, 0.4 Measured
cured meat, dried salted duck, according to
Chinese ham and sausage) catechin in fat
08.03.01 Sauce stewed meat products 0.3 Measured
according to
catechin in fat
08.03.02 Smoked, roasted and baked meat 0.3 Measured
according to
catechin in fat
08.03.03 Fried meat 0.3 Measured

according to
catechin in fat

I




GB2760—2011

Food Food Name Maximum Usage Remark
Classificati Amount/(g/kg)
on No.
08.03.04 Western pork 0.3 Measured according to
ham(grilled , smoked, catechin in fat
and cured pork hams)
08.03.05 Meat sausage 0.3 Measured according to
catechin in fat
08.03.06 Fermenting meat 0.3 Measured according to
products catechin in fat
09.03 Prefabricated aquatic 0.3 Measured according to
products(semi-finished catechin in fat
products)
09.04 Cooked aquatic 0.3 Measured according to
products catechin in fat
(can eat directly )
09.05 Canned aquatic product 0.3 Measured according to
catechin in fat
12.10 Compound seasoning 0.1 Measured according to
catechin in fat
14.03.02 Vegetable protein drinksg 0.1 Measured according to
catechin in fat
14.06.02 Protein type solid 0.8 Measured according to
beverage catechin in fat
16.06 Puffed food 0.2 Measured according to
catechin in fat
Tea yellow pigment, tea green pigment
CNS No. 08.141, 08.142
INS No.
Function: Colorant
Food Food Name Maximum Remark
Classificat Usage
ion No. Amount/(g/kg)
04.01.02.09 |Decorative fruit and| Usedin
vegetables moderation
according to
manufacturing
needs
05.02 Candy Used in
moderation
according to
manufacturing
needs
07.02.04 Color decorations of pastry | Used in
moderation
according to
manufacturing
needs
14.02.03 Fruit and vegetable juice| Usedin Usage amount in solid
(flesh)  drinks  (including moderation drink is to increase

fermentation products, etc.)

according to

according to the dilution

12
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manufacturing
needs

ratio

14.04.02.02 | Relish drinks (including fruit | Used in Usage amount in solid
flavored drinks, flavored moderation drink is to increase
milk, flavored tea, and according to according to the dilution
flavored coffee drinks, other | manufacturing ratio
flavored drinks, etc.) (limit to| needs
fruit flavored drinks)

14.05.01 Tea beverage Used in Usage amount in solid
moderation drink is to increase
according to according to the dilution
manufacturing ratio
needs

15.02 Assembled alcoholic drinks | Used in
moderation

according to
manufacturing
needs

Erythrosine, erythrosine aluminum lake
CNS No. 08.003

INS No. 127
Function: Colorant
Food Food Name Maximum Usage Remark
Classificatio Amount/(g/kg)
n No.
04.01.02.08.02 | Cold fruit 0.05 Measured according
to erythrosine
04.01.02.09 Decorative fruit and 0.1 Measured according
vegetables to erythrosine
04.05.02.01 Cropping nuts and seeds
(only limit to fried nuts and Measured according
seeds) 0.025 to erythrosine
05.0 Cocoa products, chocolate 0.05 Measured according
and chocolate products to erythrosine
(including chocolate with
cocoa butter substitute and
its products) and candy
(except for the cocoa
products in 05.01.01)
07.02.04 Color decorations of pastry 0.05 Measured according
to erythrosine
08.03.05 Meat sausage 0.015 Measured according
to erythrosine
Food Food Name Maximum Usage Remark
Classifica Amount/(g/kg)
tion No.
08.03.08 Canned meat 0.015 Measured according to
erythrosine
12.05 Soy Sauce and 0.05 Measured according to
soy products erythrosine
12.10 Compound seasoning 0.05 Measured according to
erythrosine

13
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14.02.03 Fruit and vegetable juice 0.05 Measured according to
(flesh) drinks (including erythrosine, and usage
fermentation products, amount in solid drink is to
etc.) increase according to the

dilution ratio.

14.04.01 Carbonated beverage 0.05 Measured according to

erythrosine

14.04.02.02 | Relish drinks (including 0.05 Measured according to

fruit flavored drinks, erythrosine, and the usage
flavored milk, flavored amount in solid drink is to
tea, and flavored coffee increase according to the
drinks, other flavored dilution ratio.

drinks, etc.) (limit to fruit

flavored drinks)

15.02 Assembled alcoholic 0.05 Measured according to

drinks erythrosine

16.06 Puffed food 0.025 Measured according to

erythrosine

Karaya gum

CNS No. 18.010
INS No. 416
Function: Stabilizing agent
Food ClassificationFood Name Maximum Usage Remark
No. Amount/(g/kg)
Modulation milk Used in moderation

01.01.03 according to
manufacturing needs
Fat emulsion products likel Used in moderation

02.02 water and oil according to

manufacturing needs

Tara gum

CNS No. 20.041

INS No. 417

Function: Thickener

Food Food Name Maximum Usage Remark
Classificati Amount/(g/kg)
on No.
01.06 Cheese 8.0
03.0 Frozen drinks 5.0
(except the edible
ice in 03.04)
04.01.02.05 | Jam 5.0
07.0 Bakery product 1.5
08.02 Prefabricated meat 10.0
products
08.03 Cooked meat 10.0
products
14.0 Beverage (except 25
the packaged
water in 14.01)
16.01 Jelly 5.0 When used in jelly powder, the
usage amount should be

14
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increased according to the
dilution ratio

Starch acetate

CNS No. 20.03
INS No. 1420
Function: Thickener
Food ClassificationFood Name Maximum Usage Remark
No. Amount/(g/kg)
Food ClassificationFood Name Maximum Usage Remark
No. Amount/(g/kg)
Unprocessed and fresh flour
products (for example
noodles, dumpling wrappers,
06.03.02.01 wonton wrappers, and Used in moderation

steamed pork dumpling
wrappers) (only limit to
unprocessed and fresh
noodles)

according to
manufacturing needs

Mono-and diglycerides of fatty acids (Oleic acid, linoleic acid, linolenic acid, palmitic acid,

behenic acid, stearic acid, lauric acid)
CNS No.10.006

INS No. 471
Function: Emulsifier
Food Food Name Maximum Usage Remark
Classificat Amount/(g/kg)
ion No.
01.02.01 Fermented milk 5.0
01.05.01 Single cream Used in moderation
according to
manufacturing needs
02.02.01.01 Butter and concentrated 20.0
butter
06.03.02.01 | Unprocessed and wet flour | Used in moderation
products (for example according to
noodles, dumpling wrappers,| manufacturing needs
wonton wrappers and
steamed pork dumpling
wrappers)
06.03.02.02 | Raw or dry flour product 30.0
11.01.02 Other sugar and syrup (for 6.0
example brown sugar, brown
granulated sugar, maple
syrup)
12.09 Natural spice 5.0
13.01 Infant and baby formula Used in moderation
according to
manufacturing needs

15
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13.02 Infant and baby
supplementary food

Used in moderation
according to
manufacturing needs

14.05.02 Coffee beverage

Used in moderation
according to
manufacturing needs

Capryl monoglyceride
CNS No. 17.031

INS No. —

Function: Preservative

Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
06.03.02.01 Raw or wet flour product 1.0
(e.g.: noodles and wrappers
for dumpling, Wantun and
steamed pork dumplings)
07.02 Pastry 1.0
07.04 Bakery food fillings and 1.0
surface battering (only limit
to bean fillings)
08.03.05 Meat sausage 0.5
Sodium starch phosphate
CNS No. 20.013
INS No. —
Function: Thickener
Food Food Name Maximum Usage Remark
Classification Amount
No.
02.02.01 Emulsion products with Used in moderation
more than 80% fat according to manufacturing
content needs
03.0 Frozen drinks (except | Used in moderation
edible ice in 03.04) according to manufacturing
needs
04.01.02.05 Jam Used in moderation
according to manufacturing
needs
06.0 Grain and grain Used in moderation
products, including rice| according to manufacturing
needs
Food Food Name Maximum Remark
Classifica Usage Amount
tion (g/kg)
No.

07.0 excluded)

Cereal and cereal products,
including rice, flour, cereal, root
crops, beans and corns starch
extraction, etc. (unprocessed grain
in 06.01 and bakery product in

16
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12.0 Condiment Used in moderation
according to
manufacturing
needs

14.0 Beverage (except packaged water | Used in moderation

in 14.01)

needs

according to
manufacturing

Indigotine, indigotine aluminum lake
CNS No. 08.008

flavored milk, flavored

INS No. 132
Function: Colorant
Food Food Name Maximum Usage Remark
Classificatio Amount(g/kg)
n
No.

04.01.02.08.01| Preserves 0.1 Calculated by indigotine

04.01.02.08.02| Cold fruit 0.1 Calculated by indigotine

04.01.02.09 Decorative fruit and 0.2 Calculated by indigotine
vegetables

04.02.02.03 Pickled vegetables 0.01 Calculated by indigotine

04.05.02.01  |Cooked nuts and seeds
(only limit to fried nuts Calculated by indigotine
and seeds) 0.05

05.0 Cocoa products, 0.1 Calculated by indigotine

chocolate and
chocolate products
(including chocolate
with cocoa butter
substitute and its
products) and candy
(05.01.01 except cocoa
products)

05.02.02 Other candies except 0.3 Calculated by indigotine

gum-based candy

07.02.04 Color decorations of 0.1 Calculated by indigotine

pastry

07.04 Bakery food fillings and 0.1 Calculated by indigotine
surface battering (limit
to fillings of biscuits)

14.02.03 Fruit and vegetable juice 0.1 Measured according to
(flesh) drinks (including indigotine, and the usage
fermentation  products, amount in solid drink is to
etc.) increase according to the

dilution ratio.

14.04.01 Carbonated beverage 0.1 Measured according to

indigotine

14.04.02.02 Relish drinks (including 0.1 Measured according to

fruit flavored drinks, indigotine, the usage

amount in solid drink is to

17
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tea, and flavored coffee
drinks, other flavored
drinks, etc.) (limit to
fruit flavored drinks)

increase according to the
dilution ratio

15.02 IAssembled alcoholic 0.1 Measured according to
drinks indigotine
16.06 Puffed food 0.05 Measured according to

indigotine

Butylated hydroxyanisole
CNS No.: 04.001

INS No.: 320
Function: Antioxidant
Food Food Name Maximum Usage Remark
Classificatio Amount (g/kg)
n
No.

02.0 Fat, oil and fat 0.2 Measured according to the

emulsion products content in fat

02.01 Anhydrous fat and 0.2 Measured according to the

oil content in fat

Food Food Name Maximum Usage Remark

Classificat Amount (g/kg)

ion

No.

04.05.02.01 [Cooked nuts and seeds 0.2 Measured according to

(only limit to fried nuts and the content in fat
seeds)

04.05.02.03 | Canned nuts and seeds 0.2 Measured according to

the content in fat

05.02.01 Gum-based candy 0.4 Measured according to

the content in fat
06.03.02.05 | Fried flour products 0.2 Measured according to
the content in fat

06.04.01 Coarse cereal powder 0.2 Measured according to

the content in fat

06.06 Instant grains, including 0.2 Measured according to
rolled oats(slice) the content in fat

06.07 Instant rice & flour 0.2 Measured according to
products the content in fat

07.03 Biscuit 0.2 Measured according to

the content in fat

08.02.02 Cured meat products (e.g. 0.2 Measured according to
bacon, cured meat, dried the content in fat
salted duck, Chinese ham
and sausage)

09.03.04 Aquatic products after 0.2 Measured according to
seasoning, drying, and the content in fat
freeze drying

16.06 Puffed food 0.2 Measured according to

the content in fat

18
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Methyl p-hydroxy benzoate and its salts (sodium methyl p-hydroxy benzoate,
ethyl p- hydroxy benzoate, sodium ethyl p-hydroxy benzoate)

CNS No. 17.032, 17.007
INS No. 219,214,215
Function: Preservative

07.04 surface battering ( limit to
fillings of pastries)

Food Food Name Maximum Usage Remark
Classifical Amount (g/kg)
tion
No.
04.01.01.02 | Fresh fruits with surface 0.012 Measured according to
treatment hydroxybenzoic acid
04.01.02.05 | Jam (except canned food) 0.25 Measured according to
hydroxybenzoic acid
04.02.01.02 | Fresh vegetables with 0.012 Measured according to
surface treatment hydroxybenzoic acid
Bakery food fillings and 0.5 Measured according to

hydroxybenzoic acid

Thermal coagulation egg
10.03.02 products (e.g. egg yolk
cheese, preserved duck egg

0.2 Measured according to
hydroxybenzoic acid

14.02.03 (flesh)  drinks  (including
fermentation products, etc.)

sausage)

12.03 vinegar 0.25 Measured according to
hydroxybenzoic acid

12.04 Soy sauce 0.25 Measured according to
hydroxybenzoic acid

12.05 Soy Sauce and soy products 0.25 Measured according to
hydroxybenzoic acid

12.10.03.04 | Oyster sauce, shrimp sauce, 0.25 Measured according to
fish sauce, etc. hydroxybenzoic acid

Fruit and vegetable juice 0.25 Measured according to

hydroxybenzoic acid

flavored drinks, flavored milk,
14.04.02.02 [flavored tea, and flavored
coffee drinks, other flavored
drinks, etc.) (limit to fruit
flavored drinks)

14.04.01 Carbonated beverage 0.2 Measured according to
hydroxybenzoic acid
Relish drinks (including fruit 0.25 Measured according to

hydroxybenzoic acid

Tanoak brown
CNS No. 08.128
INS No. —
Function: Colorant

Food Food Name
Classification
No.

Maximum Usage Remark
Amount(g/kg)

03.0 Frozen drinks (except edible 0.4

ice in 03.04)
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05.02 Candy 0.4
14.04.01.01 Cola carbonated beverage 1.0
15.02 Assembled alcoholic drinks 0.4

Butylated hydroxytoluene

CNS No. 04.002
INS No. 321
Function: Antioxidant
Food Food Name Maximum Usage Remark
Classificat Amount (g/kg)
ion
No.

02.0 Fat, oil and fat emulsion 0.2 Measured according to
products the content in fat

02.01 Anhydrous fat and oil 0.2 Measured according to

the content in fat
04.02.02.02 | Dry cooked vegetables 0.2 Measured according to
(limit to dehydrated the content in fat
potato)

04.05.02.01 |Cooked nuts and seeds 0.2 Measured according to

(only limit to fried nuts and the content in fat
seeds)

04.05.02.03 | Canned nuts and seeds 0.2 Measured according to

the content in fat

05.02.01 Gum-based candy 0.4 Measured according to

the content in fat
06.03.02.05 | Fried flour products 0.2 Measured according to
the content in fat

06.06 Instant grains, including 0.2 Measured according to
rolled oats(slice) the content in fat

06.07 Instant rice & flour 0.2 Measured according to
products the content in fat

07.03 Biscuit 0.2 Measured according to

the content in fat

08.02.02 Cured meat products (e.g. 0.2 Measured according to
bacon, cured meat, dried the content in fat
salted duck, Chinese ham
and sausage)

09.03.04 Aquatic products after 0.2 Measured according to
seasoning, drying, and the content in fat
freeze drying

16.06 Puffed food 0.2 Measured according to

the content in fat

Dimethyl dicarbonate
CNS No. 17.033

INS No. 242

Function: Preservative

Food

| Food Name

| Maximum Usage |

Remark |
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Classification Amount (g/kg)
No.
Fruit and vegetable juice
14.02.03 (flesh)  drinks  (including 0.25
fermentation products, etc.)
Carbonated beverage
14.04.01 0.25
Relish drinks (including fruit
flavored drinks, flavored milk,
14.04.02.02 flavored tea, and flavored 0.25
coffee drinks, other flavored
drinks, etc.) (limit to fruit
flavored drinks)
Tea beverage
14.05.01 0.25

2,4-dichlorophenoxy acetic acid

CNS No. 17.027
INS No. —

Function: Preservative

Food Food Name Maximum Usage Remark
Classification Amount (g/kg)
No.
04.01.01.02 Fresh fruits with surface 0.01 Residual
treatment amount <
2.0 mg/kg
04.02.01.02 Fresh vegetables with 0.01 Residual
surface treatment amount <
2.0 mg/kg
Silicon dioxide
CNS No. 02.004
INS No. 551
Function: Anticaking agent
Food Food Name Maximum Usage Remark
Classification Amount (g/kg)
No.
01.03 Milk powder (including 15.0
sugar milk powder) and
cream powder, and their
modulation products
02.05 Other fat and fat products 15.0
(limit to coffee creamer)
03.0 Frozen drinks (except edible] 0.5
ice in 03.04)
05.01.01 Cocoa products (including 15.0
grease, powder, syrup,
sauce, filling and others with
cocoa as the main raw
material)
06.01 Unprocessed grains 1.2
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10.03.01 Dehydrated egg products 15.0
(e.g. egg white powder, egg
yolk powder, and egg white
flake)
11.06 15.0
Other sweeteners (limit to
powdered sugar)
12.01 20.0
Salt and salt substitutes
12.09 Natural spice 20.0
12.10.01 Solid compound seasoning 20.0
14.06 Solid beverage 15.0
16.07 Others (Used in beans 0.025
product processing) Used in
compound
antifoaming

agent, measured

according to the

usage amount of
soy beans per

kilogram
Sulfur dioxide, potassium metabisulphite,
Sodium metabisulphite, sodium sulfite, sodium
hydrogen sulfite, sodium hyposulfite
CNS No. 05.001, 05.002, 05.003, 05.004, 05.005, 05.006
INS No. 220,224,223,221,222
Function: Decolorant, preservative and antioxidant
Food Food Name Maximum Usage Remark
Classificati Amount (g/kg)
on
No.
04.01.01.02 | Fresh fruits 0.05 The maximum usage amount is
with surface measured according to residual
treatment amount of sulfur dioxide
04.01.02.02 | Dried fruit 0.1 The maximum usage amount is
measured according to residual
amount of sulfur dioxide
04.01.02.08 | Preserved cool 0.35 The maximum usage amount is
fruit measured according to residual
amount of sulfur dioxide
04.02.02.02 | Dried 0.2
vegetables
Food Food Name Maximum Usage Remark
Classifica Amount(g/kg)
tion
No.
The maximum usage
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amount is measured
according to residual
amount of sulfur dioxide

04.02.02.02 | Dried vegetables (limit to 0.4 The maximum usage
dehydrated potato) amount is measured
according to residual
amount of sulfur dioxide
04.02.02.03 | Pickled vegetables 0.1 The maximum usage
amount is measured
according to residual
amount of sulfur dioxide
04.02.02.04 | Canned vegetables (limit 0.05 The maximum usage
to bamboo shoots and amount is measured
pickled Chinese according to residual
cabbage) amount of sulfur dioxide
04.03.02.02 | Dried edible mushrooms 0.05 The maximum usage
and algae amount is measured
according to residual
amount of sulfur dioxide
04.03.02.04 | Canned edible 0.05 The maximum usage
mushrooms and algae amount is measured
(limit to canned according to residual
mushrooms) amount of sulfur dioxide
04.04.01.04 |Dried bean curd stick 0.2 The maximum usage
(including dried bean curd amount is measured
stick, bean curd skin, etc.) according to residual
amount of sulfur dioxide
04.05.02.03 | Canned nuts and seeds 0.05 The maximum usage
amount is measured
according to residual
amount of sulfur dioxide
05.0 Cocoa products, 0.1 The maximum usage
chocolate and chocolate amount is measured
products (including according to residual
chocolate with cocoa amount of sulfur dioxide
butter substitute and its
products) and candy
06.02.04 Rice flour products (limit 0.05 Measured according to
to rice cakes) residual amount of sulfur
dioxide
06.05.01 Edible starch 0.03 The maximum usage
amount is measured
according to residual
amount of sulfur dioxide
06.05.02.01 |Silk noodles and 0.1 The maximum usage

vermicelli

amount is measured
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according to residual
amount of sulfur dioxide
06.08 Frozen rice and flour 0.05 The maximum usage
products amount is measured
according to residual
amount of sulfur dioxide
07.03 Biscuit 0.1 The maximum usage
amount is measured
according to residual
amount of sulfur dioxide
11.01 Sugar 0.1 The maximum usage
amount is measured
according to residual
amount of sulfur dioxide
11.02 Starch sugar (fructose, 0.04 The maximum usage
glucose, caramel, part of amount is measured
inverted sugar, etc.) according to residual
amount of sulfur dioxide
11.05 Flavored syrup 0.05 The maximum usage
amount is measured
according to residual
amount of sulfur dioxide
12.10.02 Semisolid compound 0.05 The maximum usage
seasoning amount is measured
according to residual
amount of sulfur dioxide
14.02.01 Fruit and vegetable juice 0.05
(syrup)
Food Food Name Maximum Usage Remark
Classific Amount(g/kg)
ation
No.
The maximum usage amount is
measured according to residual
amount of sulfur dioxide, for fruit and
vegetable juice concentrate (thick
liquid), the usage amount should be
increased according to the dilution
ratio
14.02.03 Fruit and 0.05 The maximum usage amount is
vegetable  juice measured according to residual
(flesh) drinks amount of sulfur dioxide,
(including for fruit and vegetable juice
fermentation concentrate (thick liquid), the
products, etc.) usage amount should be increased
according to the dilution ratio
15.03.01 Wine 0.25g/L The maximum usage amount for

sweet wine and cider series of

beverage is 0.4g/L, and is
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measured according to the residual
quantity of sulfur dioxide

15.03.03

Cider

0.25¢/L The maximum usage amount for
sweet wine and cider series of
beverage is 0.4g/L, and is
measured according to the residual

quantity of sulfur dioxide

15.03.05

Beer and malt
beverage

0.01 The maximum usage amount is
measured according to the residua

quantity of sulfur dioxide

Titanium dioxide
CNS No. 08.011

INS No. 171
Function: Colorant
Food Maximum Usage Amount Remark
Classification (g/kg)
No.
Jam
04.01.02.05 5.0
04.01.02.08.02|Cold fruit 10.0
04.01.02.08.04| Pickling fruits (liquorice 10.0
products)
04.02.02.02 Dried vegetables (limit to 0.5
dehydrated potato)
04.05.02.01 |[Cooked nuts and seeds 10.0
(only limit to fried nuts and
seeds)
05.0 Cocoa products, 2.0
chocolate and chocolate
products (including
chocolate with cocoa
butter substitute and its
products) and candy
05.02.01 Gum-based candy 5.0
05.02.02 Other candies except 10.0
gum-based candy
05.03 Coating for candy and  |Used in
chocolate products moderation
according to
manufacturing
needs
05.04 5.0
Food Food Name Maximum Usage Remark
Classification Amount (g/kg)
No.
Decorative candy (e.g.
processing technology|
and model, or cake
decorating), cresting
(non-fruit material) and
sweet juice
11.05 Flavored syrup 5.0
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12.10.02.01 | Mayonnaise, salad 0.5
dressing
14.06 Solid beverage Used in
moderation
according to
manufacturing
needs
16.01 Jelly 10.0 When used in jelly
powder, the usage
amount should be
increased according to
the dilution ratio
16.06 Puffed food 10.0
16.07 Others (beverage 10.0g/L
clouding agent)
16.07 Others (limit to konjac 25
gel product)

Carbon dioxide
CNS No. 17.014

INS No. 290
Function: Preservative
Food Food Name Maximum Usage Amount Remark
Classificatio
n
No.
Other candies except | Used in moderation
05.02.02 gum-based candy according to manufacturing
needs
14.0 Beverage Used in moderation
according to manufacturing
needs
15.03.06 Other fermented Used in moderation
liquors (air inflation according to manufacturing
type) needs
Tomato red
CNS No. 08.150
INS No. —
Function: Colorant
Food Food Name Maximum Usage Remark
Classificati Amount (g/kg)
on
No.
Flavored
01.02.02 fermented milk 0.006
14.0 Beverage (except Usage amount in solid drink is
packaged water 0.006 to be increased according to
in 14.01) the dilution ratio.

Lycopene (synthetic)

CNS No. 08.017
INS No. 160d (i)
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Food Food Name Maximum Usage
Classification Amount(g/kg) Remark
No.
05.02 Candy Measured according to
0.06 pure lycopene
12.10.01.01 | Solid soup bases Measured according to
0.39 pure lycopene
12.10.02 Semisolid compound Measured according to
seasoning 0.04 pure lycopene
14.0 Beverage (except
packaged water in 0.015
14.01)
Food Food Name Maximum Usage
Classification Amount (g/kg) Remark
No.
Measured

according to
pure lycopene,
and the usage
amount in solid
drink is to be
increased
according to
the dilution
ratio.
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Beeswax

CNS No. 14.013
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INS No. 901
Function: Coating agent
Food Food name Maximum Usage Amount Remark
Classification
No.
Candy Used in moderation according to
05.02 manufacturing needs
Coating for candy and | Used in moderation according to
05.03 chocolate products manufacturing needs
Fumaric acid
CNS No. 01.110
INS No. 297
Function: Acidity regulator
Food Food Name Maximum Usage Remark
Classificati Amount (g/kg)
on
No.
05.02.01 Gum-based candy 8.0
06.03.02.01 Raw or wet flour product (e.g.: 0.6
noodles and wrappers for dumpling,
Wantun and steamed pork
dumplings)
07.01 Bread 3.0
07.02 Pastry 3.0
07.03 Biscuit 3.0
07.04 Bakery food fillings and surface 2.0
battering
07.05 Other bakery food 2.0
14.02.03 Fruit and vegetable juice (flesh) 0.6
drinks (including fermentation
products, etc.)
14.04.01 Carbonated beverage 0.3

Monosodium fumarate
CNS No. 01.311

INS No. 365

Function: Acidity regulator
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Food Food Name Maximum Usage Remark
Classifica Amount (g/kg)
tion
No.
Gum-based candy Used in moderation
05.02.01 according to
manufacturing
needs
Raw or wet flour product (e.g.: noodles
06.03.02.01 | and wrappers for dumpling, Wantun and | Used in moderation
steamed pork dumplings) according to
manufacturing
needs
Bakery food Used in moderation
07.0 according to
manufacturing
needs
Meat and meat products (except raw and
08.0 fresh meat in 08.01) Used in moderation
according to
manufacturing
needs
)Aquatic food and their products (including
09.0 fish, crustacean, shellfish, molluscs, Used in moderation

echinodermata, and other aquatic food
and processed products) (except fresh
aquatic products in 09.01)

according to
manufacturing
needs
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Food Food Name Maximum Usage Amount Remark
Classification (9/kg)
No.
Beverage (except
14.0 packaged water in 14.01) | Used in moderation according to
manufacturing needs
Glycyrrhiza,ammonium
glycyrrhizinate, monopotassium and tripotassium glycyrrhizinate
CNS No. 19.009, 19.012, 19.010
INS No. 958
Function: Sweetener
Food Food Name Maximum Usage Amount Remark
Classificatio (9/kg)
n
No.
04.01.02.08 Preserved cool fruit Used in moderation according
to manufacturing needs
05.02 Candy Used in moderation according
to manufacturing needs
07.03 Biscuit Used in moderation according
to manufacturing needs
08.03.08 Canned meat Used in moderation according
to manufacturing needs
12.0 Condiment Used in moderation according
to manufacturing needs
14.0 Beverage (except Used in moderation according
packaged water in 14.01) | to manufacturing needs
Antioxidant of glycyrrhiza
CNS No. 04.008
INS No. —
Function: Antioxidant
Food Food Name Maximum Usage Remark
Classificatio Amount (g/kg)
n No.
02.01 Anhydrous fat and oil 0.2 Measured according
to glycyrrhizic acid

20




GB2760—2011

04.05.02.01  |Cooked nuts and seeds (only,
limit to fried nuts and seeds) Measured according
0.2 to glycyrrhizic acid
06.03.02.05 Fried flour products 0.2 Measured according
to glycyrrhizic acid
06.07 Instant rice & flour products 0.2 Measured according
to glycyrrhizic acid
07.03 Biscuit 0.2 Measured according
to glycyrrhizic acid
08.02.02 Cured meat products (e.g. 0.2 Measured according
bacon, cured meat, dried to glycyrrhizic acid
salted duck, Chinese ham
and sausage)
08.03.01 Sauce stewed meat products 0.2 Measured according
to glycyrrhizic acid
08.03.02 Smoked, roasted and baked 0.2 Measured according
meat to glycyrrhizic acid
08.03.03 Fried meat 0.2 Measured according
to glycyrrhizic acid
08.03.04 Western pork ham (grilled, 0.2 Measured according
smoked, and cured pork hams) to glycyrrhizic acid
08.03.05 Meat sausage 0.2 Measured according
to glycyrrhizic acid
08.03.06 Fermented meat products 0.2 Measured according
to glycyrrhizic acid
09.03.02 Preserved aquatic products 0.2 Measured according
to glycyrrhizic acid
16.06 Puffed food 0.2 Measured according
to glycyrrhizic acid
D-mannitol

CNS No. 19.017

INS No. 421

Function: Sweetener, emulsifier, swelling agent, stabilizer, and thickener
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Food Food Name Maximum Rem
Classification Usage Amount ark
No.
05.02 Candy Used in moderation
according to
manufacturing
needs
Orange yellow
CNS No. 08.143
INS No. —
Function: Colorant
Food Food Name Maximum
Classification Usage Amount Rem
No. ark
06.03.02.02 Raw or dry flour product Used in moderation
according to
manufacturing
needs
potassium permanganate
CNS No. 00.001
INS No. —
Function: Others
Food Food Name Maximum Usage Rem
Classification Amount (g/kg) ark
No.
06.05.01 Edible starch 0.5
15.0 Liquor 0.5 The residual
amount of wine
is measured
according to
manganese
<2mg/kg
Glutamine transaminase
Function: Stabilizer & coagulators
INS No. —
Food Food Name Maximum Usage Rem
Classification Amount (g/kg) ark

No.

04.04

Bean product

0.25

22



Guar gum
CNS No. 20.025
INS No. 412

Function: Thickener

GB2760—2011

Food Food Name Maximum Usage Remark
Classification Amount (g/kg)
No.
01.05.01 Single cream 1.0
13.01.02 Follow-up infant and baby | 1.0g/L
formula
sodium aluminosilicate
CNS No. 02.002
INS No. 554
Function: Anticaking agent
Food Food Name Maximum Usage Remark
Classificatio Amount (g/kg)
n No.
01.03 Milk powder (including sugar milk| Used in moderation
powder) and cream powder, and | according to
their modulation products manufacturing needs
01.06 Cheese Used in moderation
according to
manufacturing needs
02.05 Other fat and fat products (limit to| 5.0
coffee creamer)
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Food Food Name Maximum Usage Remark
Classificatio Amount (g/kg)
n No.
05.01.01 Cocoa products (including grease, | Used in moderation
powder, syrup, sauce, filling and according to
others with cocoa as the main raw | manufacturing needs
material)

06.05 Starch and starch products Used in moderation
according to
manufacturing needs

11.01 Used in moderation

Sugar according to
manufacturing needs

11.04 Table sweeteners Used in moderation
according to
manufacturing needs

12.01 Salt and salt substitutes Used in moderation
according to
manufacturing needs

12.09.01 Natural spice or spice powder Used in moderation
according to
manufacturing needs

12.10 Compound seasoning Used in moderation
according to
manufacturing needs

14.06 Solid beverage Used in moderation
according to
manufacturing needs

16.04 Yeast and yeast products Used in moderation
according to
manufacturing needs

Calcium silicate

CNS No. 02.009

INS No. 552

Function: Anticaking agent
Food Food Name Maximum Usage Remark
Classificatio Amount (g/kg)

n No.
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01.03 Milk powder (including sugar milk | Used in moderation
powder) and cream powder, and | according to
their modulation products manufacturing needs

01.06 Cheese Used in moderation
according to
manufacturing needs

05.01.01 Cocoa products (including grease, | Used in moderation

powder, syrup, sauce, filling and according to
others with cocoa as the main raw | manufacturing needs
material)

06.05 Starch and starch products Used in moderation
according to
manufacturing needs

11.01 Sugar Used in moderation
according to
manufacturing needs

11.04 Table sweeteners Used in moderation
according to
manufacturing needs

12.01 Salt and salt substitutes Used in moderation
according to
manufacturing needs

12.09.01 Natural spice or spice powder Used in moderation
according to
manufacturing needs

12.10 Compound seasoning Used in moderation
according to
manufacturing needs

14.06 Solid beverage Used in moderation
according to
manufacturing needs

16.04 Yeast and yeast products Used in moderation
according to
manufacturing needs

Cinnamaldehyde
CNS No. 17.012

INS No. —

Function: Preservative
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Food Food Name Maximum Usage Remark
Classification Amount
No.
04.01.01.02 Fresh fruits with surface Used in moderation Residual
treatment according to amount <
manufacturing 0.3 mg/kg

needs
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Pectins

CNS No. 20.006

INS No. 440

Function: Emulsifier, stabilizer, and thickener
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Food Food Name Maximum Usage Amount Remark
Classificati (9/kg)
on No.

01.02.01 Fermented milk Used in moderation
according to manufacturing
needs

01.05.01 Single cream Used in moderation
according to manufacturing
needs

02.02.01.01  |Butter and concentrated butter | Used in moderation
according to manufacturing
needs

06.03.02.01 Raw or wet flour product (e.g. | Used in moderation

noodles and wrappers for according to manufacturing
dumpling, Wantun and needs
steamed pork dumplings)

06.03.02.02 Raw or dry flour product Used in moderation
according to manufacturing
needs

11.01.02 Other sugar and syrup (for Used in moderation

example brown sugar, brown | according to manufacturing
granulated sugar, maple syrup)| needs

12.09 Natural spice Used in moderation
according to manufacturing
needs

14.02.01 Fruit and vegetable juice 3.0

(syrup)
Funoran (gloiopeltis furcata)
CNS No. 20.040
INS No. —
Function: Thickener
Food Food Name Maximum Usage Remark
Classification Amount (g/kg)
No.
05.02.01 Gum-based candy 10.0
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Propylene glycol alginate
CNS No. 20.010

INS No. 405

Function: Thickener, emulsifier, and stabilizer

GB2760—2011

Food Food Name Maximum Usage Remark
Classificati Amount (g/kg)
on No.
01.0 Milk and milk products (except the 3.0
varieties in 01.01.01, 01.01.02,
01.04.0,13.0)
01.01.02.01 Flavored milk 4.0
01.02.02 Flavored fermented milk 4.0
01.04.01 Unsweetened condensed milk 5.0
(original taste)
02.01.01.02 Hydrogenated vegetable oil 5.0
02.02 Fat emulsion products like water 5.0
02.03 Fat emulsion products except those 5.0
in 02.02, including mixed and (or)
flavored fat emulsion products
03.01 Ice cream, stick ice cream bar 1.0
04.01.02.05 Jam 5.0
05.01 Cocoa products, chocolate and 5.0

chocolate products, including
chocolate with cocoa butter
substitute and its products
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Food Food Name Maximum Usage Remark
Classificat Amount (g/kg)
ion No.
05.02.01 Gum-based candy 5.0
05.04 Decorative candy (e.g. 5.0
processing technology and
model, or for cake decoration),
cresting (non-fruit material) and
sweet juice
06.03.02.01 | Raw or wet flour product (e.g. 5.0
noodles and wrappers for
dumpling, Wantun and
steamed pork dumplings)
06.03.02.02 | Raw or dry flour product 5.0
06.07 Instant rice & flour products 5.0
11.05 Flavored syrup 5.0
12.10.02 Semisolid compound 8.0
seasoning
14.0 Beverage (except packaged 0.3 Usage amount in solid
water in 14.01, vegetable drink is to be increased
protein drinks in 14.03.02, fruit acgording to the dilution
and vegetable juice (flesh) ratio
drinks in 14.02.03 (including
fermentation products, etc.))
14.02.03 Fruit and vegetable juice (flesh) 3.0
drinks (including fermentation
products, etc.)
14.03.01 Milk beverage 4.0
14.03.02 Vegetable protein drinks 5.0
14.05.02 Coffee beverage 3.0
15.03.05 Beer and malt beverage 0.3

Sodium alginate
CNS No. 20.004
INS No. 401
Function: Thickener
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Food Food Name Maximum Usage Remark
Classificati Amount(g/kg)
on No.

01.02.01 Fermented milk Used in moderation
according to manufacturing
needs

01.05.01 Single cream Used in moderation
according to manufacturing
needs

02.02.01.01  Butter and concentrated butter | Used in moderation
according to manufacturing
needs

Raw or wet flour product (e.g.: | Used in moderation
06.03.02.01 noodles and wrappers for according to manufacturing

dumpling, Wantun and needs

steamed pork dumplings)

06.03.02.02 Raw or dry flour product Used in moderation
according to manufacturing
needs

Other sugar and syrup (for 10.0

11.01.02 example brown sugar, brown

granulated sugar, maple syrup)

12.09 Natural spice Used in moderation
according to manufacturing
needs

14.02.01 Fruit and vegetable juice Used in moderation

(syrup) according to manufacturing
needs
Riboflavin
CNS No. 08.148
INS No. 101(i)
Function: Colorant
Food Food Name Maximum Usage Remark
Classification Amount (g/kg)
No.
04.02.02.02 Dried vegetables (limit to 0.3
dehydrated potato)
06.07 Instant rice & flour products 0.05
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Food Food Name Maximum Usage Remark
Classification Amount(g/kg)
No.
12.10.01 Solid compound seasoning 0.05
Black bean red
CNS No. 08.114
INS No. —
Function: Colorant
Food Food Name Maximum Usage Remark
Classificat Amount (g/kg)
ion No.
05.02 Candy 0.8
07.02.04 Color decorations of pastry 0.8
14.02.03 Fruit and vegetable juice (flesh) 0.8 Usage amount in solid
drinks (including fermentation drink is to be increased
products, etc.) according to the dilution
ratio
14.04.02.02 |Relish drinks (including fruit 0.8 Usage amount in solid
flavored drinks, flavored milk, drink is to be increased
flavored tea, and flavored according to the dilution
coffee drinks, other flavored ratio
drinks, etc.) (limit to fruif
flavored drinks)
15.02 Assembled alcoholic drinks 0.8
Black currant red
CNS No. 08.122
INS No. —
Function: Colorant
Food Food Name Maximum
Classification Usage Amount Remark
No. (9/kg)
07.02.04 Color decorations of pastry | Used in moderation
according to
manufacturing
needs
14.04.01 Carbonated beverage Used in moderation

according to
manufacturing
needs
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15.03.03 Cider Used in moderation
according to
manufacturing
needs

Carthamins yellow
CNS No. 08.103
INS No. —
Function: Colorant
Food Food Name Maximum Usage Remark
Classification Amount (g/kg)
No.
03.0 Frozen drinks (except edible 0.5
ice in 03.04)

04.01.02.04 Canned fruit 0.2

04.01.02.08 Preserved cool fruit 0.2

04.01.02.09 Decorative fruit and vegetables 0.2

04.02.02.03 Pickled vegetables 0.5

04.02.02.04 Canned vegetables 0.2

04.05.02.01 Cooked nuts and seeds (only

limit to fried nuts and seeds)
0.5

05.02 Candy 0.2

06.04.02.01 Canned eight- ingredient 0.2

porridge

06.07 Instant rice & flour products 0.5

06.10 Cereal fillings 0.5

07.02.04 Color decorations of pastry 0.2
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Food Food Name Maximum Usage Remark
Classificat Amount (g/kg)
ion No.

Cured meat products (e.g.
bacon, cured meat, dried

08.02.02 salted duck, Chinese ham 0.5
and sausage)

Condiment (except salt and
salt substitutes in 12.01)

12.0 0.5

14.02.03 Fruit and vegetable juice 0.2 Usage amount in solid drink
(flesh)  drinks  (including is to be increased according
fermentation products, etc.) to the dilution ratio

14.04.01 Carbonated beverage 0.2

14.04.02.02 |Relish drinks (including fruit 0.2 Usage amount in solid drink
flavored drinks, flavored milk, is to be increased according
flavored tea, and flavored to the dilution ratio

coffee drinks, other flavored
drinks, etc.) (limit to fruit
flavored drinks)

15.02 IAssembled alcoholic drinks 0.2
16.01 Jelly 0.2 When used in jelly powder,
the usage amount should
be increased according to
the dilution ratio
16.06 Puffed food 0.5
Red rice red
CNS No. 08.111
INS No. —
Function: Colorant
Food Food Name Maximum Usage Remark
Classificatio Amount (g/kg)
n No.
01.01.03 Modulation milk Used in moderation

according to
manufacturing needs

03.0 Frozen drinks| Used in moderation
(except edible ice|l according to
in 03.04) manufacturing needs
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05.02

Candy
according to

Used in moderation

manufacturing needs

14.03.01

Milk beverage
according to

Used in moderation

manufacturing needs

Usage amount in solid drink is to
be increased according to the
dilution ratio

15.02

IAssembled

alcoholic drinks according to

Used in moderation

manufacturing needs

Red kojic rice, monascus red
CNS No. 08.119, 08.120

INS No. —

Function: Colorant

Food
Classification
No.

Food Name

Maximum Usage
Amount (g/kg)

Remark

to fried nuts and seeds)

01.01.03 Modulation milk Used in moderation
according to
manufacturing needs

01.02.02 Flavored fermented milk 0.8

01.04.02 Modulation condensed milk Used in moderation

(including sweetened condensed | according to
milk, flavored sweetened manufacturing needs
condensed milk, and other
modulation condensed milk with
non-milk material)
03.0 Frozen drinks (except edible ice in Used in moderation
03.04) according to
manufacturing needs
04.01.02.05 | Jam Used in moderation
according to
manufacturing needs
04.02.02.03 | Pickled vegetables Used in moderation
according to
manufacturing needs
04.02.02.05 | Vegetable paste (sauce), except | Used in moderation
tomato sauce according to
manufacturing needs
04.04.02.01 | Preserved bean curd Used in moderation
according to
manufacturing needs
04.05.02.01 |Cooked nuts and seeds (only limit Used in moderation

according to
manufacturing needs
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Food Food Name Maximum Usage Remark
Classifica Amount (g/kg)
tion No.

05.02 Candy Used in moderation
according to
manufacturing needs

05.04 Decorative candy (e.g.| Used in moderation

processing  technology| according to

and model, or cake manufacturing needs

decoration), cresting

(non-fruit material) and

sweet juice

06.07 Instant rice & flour Used in moderation
products according to
manufacturing needs
06.10 Cereal fillings Used in moderation
according to
manufacturing needs
07.02 Pastry 0.9
07.03 Biscuit Used in moderation
according to
manufacturing needs
07.04 Bakery food fillings and 1.0
surface battering

08.02.02 Cured meat products Used in moderation
(e.g. bacon, cured according to
meat, dried salted duck,| manufacturing needs
Chinese ham and
sausage)

08.03 Cooked meat product | Used in moderation
according to
manufacturing needs

11.05 Flavored syrup Used in moderation
according to
manufacturing needs

12.0 Condiment (except Salt| Used in moderation

and salt substitutes in | according to
12.01) manufacturing needs
14.02.03 Fruit and vegetable juice| Used in moderation

(flesh) drinks (including
fermentation  products,
etc.)

according to
manufacturing needs
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14.03 Protein beverage Used in moderation
according to
manufacturing needs
14.04.01 Carbonated beverage Used in moderation
according to
manufacturing needs
14.04.02.02 |Relish drinks (includingl Used in moderation
fruit  flavored drinks, according to
flavored milk, flavored manufacturing needs
tea, and flavored coffee
drinks, other flavored
drinks, etc.) (limit to fruit
flavored drinks)
14.06 Solid beverage Used in moderation
according to
manufacturing needs
15.02 Assembled alcoholic| Used in moderation
drinks according to
manufacturing needs
16.01 Jelly Used in moderation When used in jelly
according to powder, the usage
manufacturing needs | amount should be
increased according to
the dilution ratio
16.06 Puffed food Used in moderation

according to
manufacturing needs

Fenugreek gum
CNS No. 20.035

INS No. —
Function: Thickener
Food Food Name Maximum Usage Rem
Classification Amount (g/kg) ark
No.
03.0 Frozen drinks (except edible 0.1
ice in 03.04)
Cocoa products, chocolate 0.2
and chocolate products
05.0 (including chocolate with
cocoa butter substitute and
its products) and candy
06.03.01 Wheat flour 0.3
07.0 Bakery food 0.15
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Succinylated monoglycerides
CNS No. 10.038
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INS No.
4729
Function: Emulsifier
Food Food Name Maximum Usage Remark
Classificati Amount (g/kg)
on No.
01.01.03 Modulation milk 5.0
01.06.05 Cheese analogues 10.0
01.07 Instant flavored dessert or 5.0
its prefabricated product
with milk as the major
ingredient
(ice cream and flavored
yoghurt excluded)
02.0 Fat, oil and fat emulsion 10.0
products (except
anhydrous fat and oil in
02.01>
07.0 Bakery food 5.0
14.02.03 Fruit and vegetable juice 2.0
(flesh) drinks  (including
fermentation products, etc.)
14.03 Protein beverage 2.0
14.03.01 Milk beverage 5.0
14.05 Tea, coffee, and vegetable 2.0
beverage
14.06 Solid beverage 20.0 Measured according to
diluting 10 times

Disodium succinate

CNS No. 12.005

INS No. —

Function: Flavor enhancer

Food Food Name Maximum Usage Rem
Classification Amount (g/kg) ark
No.

12.0 Condiment 20.0
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Peanut skin red
CNS No. 08.134
Function: Colorant
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Food Classification | Food Name Maximum Usage Rem
No. Amount (g/kg) ark
05.02 Candy 0.4
07.03 Biscuit 0.4
08.03.05 Meat sausage 04
14.04.01 Carbonated beverage 0.1
Talc
CNS No. 02.007
INS No. 553 iii
Function: Anticaking agent
Food Food Name Maximum Usage Rem
Classification Amount (g/kg) ark
No.
04.01.02.08.02  (Cold fruit 20.0
04.01.02.08.04 Pickling fruits (liquorice 20.0

products)
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Carob bean gum
CNS No. 20.023
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INS No. 410
Function: Thickener
Food Food Name Maximum Usage Rem
Classification Amount (g/kg) ark
No.
13.01 Infant and baby formula 7.0
Sodium cyclamate, calcium
CNS No. 19.002
INS No. 952
Function: Sweetener
Food Food Name Maximum Usage Remark
Classification Amount (g/kg)
No.
03.0 Frozen drinks 0.65 Measured according to cyclamic
(except edible ice acid
in 03.04)
04.01.02.04 Canned fruit 0.65 Measured according to cyclamic
acid
04.01.02.05 Jam Measured according to cyclamic
1.0 acid
04.01.02.08 Preserved cool 1.0 Measured according to cyclamic
fruit acid
04.01.02.08.02 |Cold fruit 8.0 Measured according to cyclamic
acid
04.01.02.08.04 | Pickling fruits 8.0 Measured according to cyclamic
(liquorice acid
products)
04.01.02.08.05 | Chowchow fruits 8.0 Measured according to cyclamic
acid
04.02.02.03 Pickled 0.65 Measured according to cyclamic
vegetables acid
04.04.02.01 Preserved bean 0.65 Measured according to cyclamic
curd acid
04.05.02.01.01 |Cooked nuts and 6.0 Measured according to cyclamic
seeds with shell acid
04.05.02.01.02 |Unshelled 1.2
cooked nuts and Measured according to cyclamic
seeds acid
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07.01 Bread 0.65 Measured according to cyclamic
acid
07.02 Pastry 0.65
Measured according to cyclamic
acid
07.03 Biscuit 0.65 Measured according to cyclamic
acid
12.10 Compound 0.65 Measured according to cyclamic
seasoning acid
14.0 Beverage (except 0.65 Measured according to cyclamic

packaged water
in 14.01)

acid, and the usage amount in solid
drink is to increase according to the
dilution ratio
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Food Food Name Maximum Usage Remark
Classification Amount(g/kg)
No.
15.02 Assembled 0.65 Measured according to cyclamic
alcoholic acid
drinks
16.01 0.65 Measured according to cyclamic
Jelly acid and the usage amount in jelly
powder is to increase according to
the dilution ratio
Ablmoschus manihot gum
CNS No. 20.019
INS No. —
Function: Thickener
Food Food Name Maximum Usage Amount Remark
Classification No. (9/kg)
03.0 Frozen drinks (except 5.0
edible ice in 03.04)
04.01.02.05 Jam 10.0
07.01 Bread 10.0
07.02 Pastry 10.0
07.03 Biscuit 10.0
Xanthan gum
CNS No. 20.009
INS No. 415
Function: Stabilizer and thickener
Food Food Name Maximum Usage Remark
Classification Amount (g/kg)
No.
01.05.01 Used in moderation
Single cream according to
manufacturing needs
02.02.01.01 |Butter and concentrated 5.0
butter
06.03.02.01 | Raw or wet flour product 10.0
(e.g.: noodles and wrappers
for dumpling, Wantun and
steamed pork dumplings)
06.03.02.02 | Raw or dry flour product 4.0
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11.01.02 Other sugar and syrup (for 5.0
example brown sugar,
brown granulated sugar,
maple syrup)
12.09 Natural spice Used in moderation
according to
manufacturing needs
14.02.01 Fruit and vegetable juice Used in moderation
(syrup) according to
manufacturing needs
Adipic acid
CNS No. 01.109
INS No. 355
Function: Acidity regulator
Food Food Maximum Usage Remark
Classificatio Name Amount (g/kg)
n No.
05.02.01 Gum- 4.0
based
candy
14.06 Solid 0.01
beverage
16.01 0.1 When used in jelly powder, the
Jelly usage amount should be increased
according to the dilution ratio
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4-hexylresorcinol
CNS No. 04.013

INS No. 586
Function: Antioxidant
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Food Food Name Maximum Usage Amount
Classification (g/kg) Remark
No.
09.01 Fresh aquatic | Used in moderation according to Residual amount <1
products manufacturing needs mg/kg

Chitin

CNS No. 20.018

INS No. —

Function: Thickener and stabilizer

Classification No.

Amount (g/kg)

Food Food Name Maximum Usage Remark
Classification No Amount (g/kg)

02.01.01.02 Hydrogenated vegetable oil 2.0

02.05 Other fat and fat products (limit 2.0

to coffee creamer)
03.0 Frozen drinks (except edible ice 2.0
in 03.04)
04.01.02.05 Jam 5.0
04.05.02.04 Nuts and seeds paste (butter), 2.0
including peanut butter, etc.
12.03 1.0
vinegar

12.10.02.01 Mayonnaise, salad dressing 2.0

14.03.01.03 Lactic acid bacteria beverage 2.5

15.03.05 Beer and malt beverage 0.4
Turmeric
CNS No. 08.102
INS No. 100 ii

Function: Colorant

Food Food Name Maximum Usage Remark
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01.03.02 Modulation milk powder and 0.4 Measured according to
cream powder (including curcumin
flavored milk power and
cream power)

03.0 Frozen drinks (except ediblel Used in moderation
ice in 03.04) according to

manufacturing needs
04.01.02.05 Jam Used in moderation
according to
manufacturing needs
04.01.02.08.02 |Cold fruit Used in moderation
according to
manufacturing needs

04.01.02.09 Decorative fruit and Used in moderation
vegetables according to

manufacturing needs

04.02.02.03 Pickled vegetables 0.01 Measured according to

curcumin
04.05.02.01 Cooked nuts and seeds (onlylUsed in moderation
limit to fried nuts and seeds) [according to
manufacturing needs

05.0 Cocoa products, chocolate | Used in moderation

and chocolate products according to

(including chocolate with manufacturing needs

cocoa butter substitute and

its products) and candy

06.06 Instant grains, including 0.03 Measured according to

rolled oats(slice) curcumin

06.07 Instant rice & flour products | Used in moderation

according to
manufacturing needs

07.0 Bakery food Used in moderation

according to
manufacturing needs

12.0 Condiment Used in moderation

according to
manufacturing needs
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Food Food Name Maximum Usage Amount Remark
Classification (9/kg)
No.
14.0 Beverage (except Used in moderation Usage amount in solid drink is to
packaged water] according to manufacturing be increased according to the
in 14.01) needs dilution ratio.
15.02 Assembled Used in moderation
alcoholic drinks | according to manufacturing
needs
16.01 Jelly Used in moderation \When used in jelly powder, the
according to manufacturing jusage amount should be increased
needs according to the dilution ratio
16.06 Puffed food 0.2 Measured according to curcumin
Curcumin
CNS No. 08.132
INS No. 100i
Function: Colorant
Food Food Name Maximum Usage Amount
Classification (9/kg) Remark
No.

02.02.01.02 | Margraine and the similar|Used in moderation
products (e.g. the mixed [according to

product of butter and manufacturing needs
margraine)

03.0 Frozen drinks (except 0.15
edible ice in 03.04)

04.05.02.01 |Cooked nuts and seedslUsed in moderation
(only limit to fried nuts andaccording to
seeds) manufacturing needs

05.0 Cocoa products, 0.01
chocolate and chocolate
products (including
chocolate with cocoa
butter substitute and its
products) and candy

05.02.01 Gum-based candy 0.7
05.04 Decorative candy (e.g. 0.5
processing technology and
model, or cake

decoration), cresting (non-
fruit material) and sweef]
juice
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06.03.02.04 |Panada (used to coat fish 0.3
or poultry for example) ,
wrapping powder, frying
powder
06.07 Instant rice & flour 0.5
products
06.10 Cereal fillings Used in moderation
according to
manufacturing needs
11.05 Flavored syrup 05
12.10 Compound seasoning 0.1
14.04.01 Carbonated beverage 0.01
16.01 Jelly 0.01 When used in jelly powder,
the usage amount should
be increased according to
the dilution ratio
16.06 Puffed food Used in moderation
according to
manufacturing needs

Caramel colour class Il — ammonia process
CNS No0.08.110

INS No. 150c

Function: Colorant
Food Food Name Maximum Usage Remark
Classificati Amount
on No.

01.04.02 Modulation condensed milk (including | Used in moderation

sweetened condensed milk, flavored
sweetened condensed milk, and other
modulation condensed milk with non-

milk material)

according to
manufacturing needs
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Food
Classification
No.

Food Name

Maximum Usage Amount

Remark

03.0 Frozen drinks (except edibleUsed in moderation
ice in 03.04) according to
manufacturing needs
04.01.02.05 | Jam 1.5g/kg
05.0 Cocoa products, chocolate |Used in moderation
and chocolate products according to
(including chocolate with  manufacturing needs
cocoa butter substitute and
its products) and candy
06.03.02.04 |Panada (used to coat fish orlUsed in moderation
poultry for example) , according to
wrapping powder, frying manufacturing needs
powder
06.05.02.04 ([Tortilla Used in moderation
according to
manufacturing needs
06.06 Instant grains, including Used in moderation
rolled oats(slice) according to
manufacturing needs
07.03 Biscuit Used in moderation
according to
manufacturing needs
11.05 Flavored syrup Used in moderation
according to
manufacturing needs
12.03 vinegar Used in moderation
according to
manufacturing needs
12.04 Soy sauce Used in moderation
according to
manufacturing needs
12.05 Soy Sauce and soy Used in moderation
products according to
manufacturing needs
12.10 Compound seasoning Used in moderation
according to
manufacturing needs
14.02.03 Fruit and vegetable juiceUsed in moderation sage amount in solid drink

(flesh)  drinks  (including

according to

fermentation products, etc.)

manufacturing needs

is to be increased according

to the dilution ratio
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14.03.01 Milk beverage Used in moderation Usage amount in solid
according to drink is to be increased
manufacturing needs according to the dilution

ratio

14.04.02.02 [Relish drinks (including fruitUsed in moderation Usage amount in solid drink

flavored drinks, flavoredaccording to is to be increased according
milk, flavored tea, andmanufacturing needs to the dilution ratio
flavored coffee drinks, other
flavored drinks, etc.) (limit to
fruit flavored drinks)

Used in moderation Usage amount in solid drink
Other beverages (limitto  jaccording to is to be increased according

14.08 beverage of chick essence) manufacturing needs to the dilution ratio

15.01.03 Brandy Used in moderation
according to
manufacturing needs

15.01.04 Whiskey 6.0g/L

15.01.06 Rum 6.0g/L

15.02 Assembled alcoholic drinks [Used in moderation
according to
manufacturing needs

15.03.01.03 Blending wine Used in moderation
according to
manufacturing needs

15.08.02 Rice wine Used in moderation
according to
manufacturing needs

15.03.05 Beer and malt beverage Used in moderation
according to
manufacturing needs

16.01 Used in moderation When used in jelly powder,

Jelly

according to
manufacturing needs

the usage amount should
be increased according to
the dilution ratio

Caramel colour class | — plain
CNS No. 08.108

INS No. 150a

Function: Colorant

Food Classification | Food Name Maximum Usage Remark
No. Amount (g/kg)
01.04.02 Modulation condensed milk [Used in moderation

(including sweetened

sweetened condense
and other modulation

milk material)

condensed milk, flavored

condensed milk with non-

according to

d milk,

manufacturing needs
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Food Food Name Maximum Usage Remark
Classification Amount (g/kg)
No.
03.0 Frozen drinks  (exceptUsed in moderation
edible ice in 03.04) according to
manufacturing needs
04.01.02.05 Yam 1.5g/kg
05.0 Cocoa products, chocolate [Used in moderation
and chocolate products  |according to
(including chocolate with  |manufacturing needs
cocoa butter substitute
and its products) and
candy
06.03.02.04 |Panada (used to coat fish orflUsed in moderation
poultry for example),laccording to
wrapping powder, fryingmanufacturing needs
powder
06.06 Instant grains, including Used in moderation
rolled oats(slice) according to
manufacturing needs
07.03 Biscuit Used in moderation
according to
manufacturing needs
07.04 Bakery food fillings and Used in moderation
surface battering (limitto  jaccording to
flavored fillings) manufacturing needs
08.02.01 Seasoning meat product  |Used in moderation
(add seasoning into raw according to
meat) manufacturing needs
11.05 Flavored syrup Used in moderation
according to
manufacturing needs
12.03 Vinegar Used in moderation
according to
manufacturing needs
12.04 Soy sauce Used in moderation
according to
manufacturing needs
12.05 Soy Sauce and Used in moderation
soy products according to
manufacturing needs
12.10 Compound seasoning Used in moderation
according to
manufacturing needs
14.02.03 Fruit and vegetable juicelUsed in moderation Usage amount in solid drink

(flesh)  drinks  (including
fermentation products, etc.)

according to
manufacturing needs

is to be increased according
to the dilution ratio

36




GB2760—2011

14.03.01 Milk beverage Used in moderation Usage amount in solid drink
according to is to be increased according
manufacturing needs to the dilution ratio

14.04.02.02 [Relish drinks (including fruitf Used in moderation Usage amount in solid drink

flavored drinks, flavored| according to is to be increased according
milk, flavored tea, and manufacturing needs o the dilution ratio
flavored coffee drinks, other
flavored drinks, etc.) (limit to
fruit flavored drinks)
14.08 other beverages (limit to Used in moderation
beverage of chick essence) jaccording to
manufacturing needs

15.01.03 Brandy Used in moderation
according to
manufacturing needs

15.01.04 Whiskey 6.0g/L

15.01.06 Rum 6.0g/L

15.02 Assembled alcoholic drinksUsed in moderation
according to
manufacturing needs

15.03.01.03 |Blending wine Used in moderation
according to
manufacturing needs

15.03.02 Rice wine Used in moderation
according to
manufacturing needs

15.03.05 Beer and malt beverage Used in moderation
according to
manufacturing needs

16.01 Jelly Used in moderation When used in jelly powder,
according to the usage amount should
manufacturing needs be increased according to

the dilution ratio

16.06 Puffed food 2.5g/kg

Caramel colour class IV — ammonia sulphite process
CNS No. 08.109

INS No. 150d

Function: Colorant

Food
Classification
No.

Food Name

Maximum Usage
Amount (g/kg)

Remark

01.04.02

milk material)

Modulation condensed milk (including
sweetened condensed milk, flavored
sweetened condensed milk, and other
modulation condensed milk with non-

according to

Used in moderation

manufacturing needs
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Food
Classification
No.

Food Name

Maximum Usage Amount

Remark

03.0 Frozen drinks (except edible ice in 2.0g/kg
03.04)

05.0 Cocoa products, chocolate and Used in moderation
chocolate products (including according to manufacturing
chocolate with cocoa butter needs
substitute and its products) and
candy

06.03.02.04 |Panada (used to coat fish or Used in moderation
poultry for example) , wrapping according to manufacturing
powder, frying powder needs

06.06 Instant grains, including rolled Used in moderation
oats(slice) according to manufacturing

needs

06.10 Cereal fillings (limit to flavored 7.50/kg
type)

07.03 Biscuit Used in moderation
according to manufacturing
needs

12.04 Soy sauce Used in moderation
according to manufacturing
needs

12.05 Soy Sauce and Used in moderation

soy products according to manufacturing
needs

12.07 Cooking wine and its products Used in moderation
according to manufacturing
needs

12.10 Compound seasoning Used in moderation
according to manufacturing
needs

14.02.03 Fruit and vegetable juice (flesh)Used in moderation
drinks  (including  fermentationaccording to manufacturing
products, etc.) needs

14.03.01 Milk beverage Used in moderation
according to manufacturing
needs

14.04.01 Carbonated beverage Used in moderation
according to manufacturing
needs

14.04.02.02 |Relish drinks (including fruitUsed in moderation

flavored drinks, flavored milk,
flavored tea, and flavored coffee
drinks, other flavored drinks, etc.)
(limit to fruit flavored drinks)

according to manufacturing
needs
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14.05.01 Tea beverage Used in moderation
according to manufacturing
needs

14.06 Solid beverage Used in moderation
according to manufacturing
needs

14.08 Other beverages (limit to beverage [Used in moderation

of chick essence) according to manufacturing
needs

15.01.03 Brandy Used in moderation
according to manufacturing
needs

15.01.04 Whiskey 6.0g/L

15.01.06 Rum 6.0g/L

15.02 Assembled alcoholic drinks Used in moderation
according to manufacturing
needs

15.03.01.03 [Blending wine Used in moderation
according to manufacturing
needs

15.03.02 Rice wine Used in moderation
according to manufacturing
needs

15.03.05 Beer and malt beverage Used in moderation

according to manufacturing

needs

Rose laevigata michx brown
CNS No. 08.131

INS No. —

Function: Colorant

Food Classification|[Food Name

Maximum Usage Amount

Remark

No. (9/kg)
07.02 Pastry 0.9
Bakery food fillings and
07.04 surface battering 1.0
14.04.01 Carbonated beverage 1.0
15.02 Assembled alcoholic drinks 0.2
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Potassium bitartarate

CNS No. 06.007
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INS No. 336
Function: Swelling agent
Food Food Name Maximum Usage Amount (g/kg) Remark
Classification No.
06.03 Wheat flour and |Used in moderation according to
its products manufacturing needs
07.0 Bakery food Used in moderation according to
manufacturing needs
Coreopsis yellow
CNS No. 08.113
INS No. —
Function :Colorant
Food Food Name Maximum Usage Remark
Classification Amount (g/kg)
No.
05.0 Cocoa products, chocolate 0.3
and chocolate products
(including chocolate with
cocoa butter substitute and
its products) and candy
07.02.04 Color decorations of pastry 0.3
14.02.03 Fruit and vegetable juice 0.3 Usage amount in solid
(flesh)  drinks  (including drink is to be increased
fermentation products, etc.) according to the dilution
ratio
14.04.02.02 [Relish drinks (including fruit 0.3 Usage amount in solid
flavored drinks, flavored drink is to be increased
milk, flavored tea, and according to the dilution
flavored coffee drinks, other ratio
flavored drinks, etc.) (limit to
fruit flavored drinks)

Sodium polyacrylate

CNS No.
INS No. —
Function: Thickener
Food Classification [Food Name Maximum Usage Rem
No. Amount (g/kg) ark
Raw or wet flour product
06.03.02.01 (e.g. noodles and wrappers 2.0

for dumpling, Wantun and
steamed pork dumplings)
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Polydimethyl siloxane

CNS No. 03.007
INS No. 900a
Function: Coatin

g agent

GB2760—2011

surface treatment

Food Food Name Maximum Usage Amount Remark
Classification No. (0/kg)
04.01.01.02 Fresh fruits with surface 0.0009
treatment
04.02.01.02 Fresh vegetables with 0.0009

Polyglycerol polyricinoleate  (polyglycerol esters of interesterified ricinoleic acid)

CNS No. 10.029

INS No. 476
Function: Emulsifier and stabilizer
Food Food Name Maximum Usage Remark
Classification Amount (g/kg)
No
Fat emulsion products like water
02.02 and oil 10.0
05.01 Cocoa products, chocolate and 5.0
chocolate products including
chocolate with cocoa butter
substitute and its products
Polyglycerol esters of fatty acid
Food Food Name Maximum Usage Amount Remark

Classification No.

(9/kg)

05.03

Coating for candy and
chocolate products

5.0

CNS No. 10.022

INS No. 475

Function: Emulsifier, stabilizer, thickener, and anticaking agent
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Food Food Name Maximum Usage
Classification Amount (g/kg) Remark
No.

01.01.03 Modulation milk 10.0
01.03.02 Modulation milk powder 10.0
and cream powder
(including flavored milk

power and cream power)
01.05 Single cream (unsalted 10.0
butter) and its similarities
02.0 Fat, oil and fat emulsion 20.0
products (except the
vegetable oil in
02.01.01.01)
02.01.01.01 |Vegetable oil (limit to frying 10.0
oil)
03.0 Frozen drinks  (except 10.0
edible ice in 03.04)
04.05.02.01 Cooked nuts and seeds 10.0
(only limit to fried nuts and
seeds)
05.01 Cocoa products, chocolate 10.0
and chocolate products,
including chocolate with
cocoa butter substitute
and its products
05.02 Candy 5.0
06.03.02.04 |Panada (used to coat fish 10.0
or poultry for example),
wrapping powder, frying
powder
06.06 Instant grains, including 10.0
rolled oats (slice)
06.07 Instant rice & flour 10.0
products
07.0 Bakery food 10.0
12.0 Condiment (limit to 10.0
seasoner used in puffed
food)
12.10.01 Solid compound seasoning 10.0
12.10.02 Semisolid compound 10.0

seasoning
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14.0 Beverage (except 10.0
packaged water in 14.01)

16.01 Jelly 10.0 When used in jelly
powder, the usage
amount should be
increased according to the
dilution ratio

16.06 Puffed food 10.0

Polydextrose

CNS No. 20.022

INS No. 1200

Function: Thickener, swelling agent, humectants, stabilizer

Food Classification [Food Name

No.

Maximum Usage
Amount (g/kg)

Remark
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Food
Classification
No.

Food Name

Maximum Usage
Amount

Remark

01.01.03

Modulation milk

Used in moderation
according to
manufacturing
needs

01.02.02

Flavored fermented milk

Used in moderation
according to
manufacturing
needs

03.0

Frozen drinks (except edible
ice in 03.04)

Used in moderation
according to
manufacturing
needs

05.0

Cocoa products, chocolate
and chocolate products
(including chocolate with
cocoa butter substitute and
its products) and candy

Used in moderation
according to
manufacturing
needs

07.0

Bakery food

Used in moderation
according to
manufacturing
needs

08.03.05

Meat sausage

Used in moderation
according to
manufacturing
needs

12.10.02.01

Mayonnaise, salad dressing

Used in moderation
according to
manufacturing
needs

14.0

Beverage (except packaged
water in 14.01)

Used in moderation
according to
manufacturing
needs
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16.01
Jelly according to
manufacturing
needs

Used in moderation

When used in jelly powder,
the usage amount should be
increased according to the
dilution ratio

Polyoxyethylene xylitan monostearate
CNS No. 10.017

INS No. —

Function: Emulsifier

Food Classification [Food Name Maximum Usage Amount Remark
No. (9/kg)
02.01.01.02 Hydrogenated vegetable oil

16.07 Others (used in fermentation
process)
polyoxyethylene sorbitan monolaurate,

polyoxyethylene sorbitan monostearate,
polyoxyethylene (20) sorbitan monooleat

CNS No. 10.025, 10.026, 10.015, 10.016

INS No. 432,434,435,433

Function: Emulsifier, antifoaming agent and stabilizer

(20)

polyoxyethylene (20) sorbitan monopalmitate,
(20)
(20)

Food Food Name Maximum Usage Remark
Classification Amount (g/kg)
No.

01.01.03 Modulation milk 1.5

01.05.01 Single cream 1.0

02.02 Fat emuls_iop products like 5.0
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02.03 Fat  emulsion products 5.0
except those in 02.02,
including mixed and (or)
flavored fat emulsion
products

03.0 Frozen drinks (except edible 1.5
ice in 03.04)

04.04 Bean products 0.05 Measured according to
usage amount of per
kilogram soy beans

07.01 Bread 25

07.02 Pastry 2.0

12.10.01 Solid compound seasoning 4.5
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Food Food Name Maximum Usage Remark
Classification Amount (g/kg)
No.
12.10.02 Semisolid compound seasoning 5.0
12.10.03 Liquid complex condiment (12.03 1.0
and 12.04 excluded)
14.0 Beverage (except packaged water 0.5
in 14.01 and solid beverage in
14.06)
14.02.03 Fruit and vegetable juice (flesh) 0.75
drinks  (including  fermentation
products, etc.)
14.03.01 Milk beverage 2.0
14.03.02 Vegetable protein drinks 2.0
16.07 Others (emulsifying natural 10.0
pigment)
Polyethylene glycol
CNS No. 14.012
INS No. 1521
Function: Coating agent
Food Classification [Food Name Maximum Usage Remark
No. Amount (g/kg)
05.03 Coating for candy and Used in moderation
chocolate products according to
manufacturing needs
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Polyvinyl alcohol
CNS No. 14.010
INS No. —

Function: Coating agent
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Food Classification |Food Name Maximum Usage Remark
No. Amount (g/kg)
05.03 Coating for candy and 18.0
chocolate products
Cassia gum
CNS No. 20.045
INS No. 427
Function: Thickener
Food Classification |Food Name Maximum Usage Rem
No. Amount (g/kg) ark
01.02.02 Flaovred fermented milk
25
01.05.01 Single cream
25
01.07 Instant flavored dessert or its
prefabricated product with
milk as the major ingredient
(ice cream and flavored 25
yoghurt excluded)
03.01 Ice cream, stick ice cream
bar 25
06.03.02 Wheat flour products
3.0
06.07 Instant rice & flour products
25
07.0 Bakery food
25
08.03.05 Meat sausage
1.5
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12.10.02

Semisolid compound
seasoning

2.5
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Food Classification [Food Name Maximum Usage Remark
No. Amount (g/kg)

12.10.03 Liguid compound seasoning

25
14.03.01.03 Lactic acid bacteria beverage
25

Caffeine
CNS No. 00.007
INS No. —
Function: Others
Food Classification | Food Name Maximum Usage
No. Amount (g/kg) Remark

14.04.01.01 Cola carbonated beverage 0.15
Carrageenan
CNS No. 20.007
INS No. 407
Function : Emulsifier, stabilizer and thickener
Food Classification [Food Name Maximum Usage Remark
No. Amount (g/kg)

01.05.01 Single cream Used in moderation

according to
manufacturing needs

02.02.01.01 Butter and concentratedUsed in moderation
butter according to
manufacturing needs
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Raw or wet flour product

Used in moderation

(syrup)

06.03.02.01 (e.g. noodles and wrappers [according to
for dumpling, Wantun and  manufacturing needs
Steamed Pork Dumplings)
06.03.02.02 Raw or dry flour product 8.0
Other sugar and syrup (for 5.0
11.01.02 example brown sugar, brown
granulated sugar, maple
syrup)
12.09 Natural spice Used in moderation
according to
manufacturing
needs
Infant and baby formula 0.3g/L
13.01 Measured
according to
usage amount of
instant food
14.02.01 Fruit and vegetable juice Used in moderation

according to
manufacturing
needs

Ascorbic acid (vitamin C)

CNS No. 04.014
INS No. 300

Function: Flour treatment agent and antioxidant

Food Classification
No.

Food Name

Maximum Usage
Amount (g/kg)

Rem
ark

06.03.01

Wheat flour

0.2
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14.02.02

Fruit and vegetable juice
concentrate(syrup)

Used in moderation
according to
manufacturing needs

Sodium ascorbate
CNS No.

INS No. 301
Function: Antioxidant

Food Classification [Food Name Maximum Usage Remark
No. Amount (g/kg)
Fruit and vegetable juice Used in moderation
14.02.02 concentrate(syrup) according to
manufacturing needs
Calcium ascorbate
CNS No. 04.009
INS No. 302
Function: Antioxidant
Food Classification | Food Name Maximum Usage Remark
No. Amount (g/kg)
04.01.01.03 Peeled or precut fresh fruits Measured
according to
the residual
1.0 amount  of
calcium
ascorbate in
fruit
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04.02.01.03 Peeled, chopped or Measured
shredded vegetables according to
the residual
1.0 amount  of
calcium
ascorbate in
vegetable
14.02.02 Fruit and vegetable juice Used in moderation
concentrate (syrup) according to
manufacturing needs

Ascorbyl palmitate

CNS No. 04.011

INS No. 304

Function: Antioxidant
Food Classification  |[Food Name Maximum Usage Remark
No. Amount (g/kg)

01.03 Milk powder (including sugar 0.2 Measured
milk powder) and cream powder, according to
and their modulation products the residual

amount of
calcium
ascorbate in
fat

02.0 Fat, oil and fat emulsion 0.2
products

02.01 )Anhydrous fat and oil 0.2

06.06 Instant grains, including rolled 0.2
oats (slice)
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06.07 Instant rice & flour products 0.2
07.01 Bread 0.2
13.01 Infant and baby formula 0.05 Measured
according to
the residual
amount of
calcium
ascorbate in
fat
13.02 Infant and baby supplementary 0.05 Measured
food according to
the residual
amount of
calcium
ascorbate in
fat
Curdlan
CNS No. 20.042
INS No. 424
Function: Stabilizer, coagulator and thickener
Food Classification [Food Name Maximum Usage Remark
No. Amount
04.04.01.01 Bean curd Used in moderation
according to
manufacturing needs
06.03.02.01 Raw or wet flour product Used in moderation
(e.g. noodles and wrappers [according to
for dumpling, Wantun and  manufacturing needs
Steamed Pork Dumplings)
06.03.02.02 Raw or dry flour product Used in moderation

according to
manufacturing needs
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06.07 Instant rice & flour products [Used in moderation
according to
manufacturing needs
08.03 Cooked meat product Used in moderation
according to
manufacturing needs
09.02.03 Frozen minced fish products [Used in moderation
(including fish ball, etc.) according to
manufacturing needs
16.01 Jelly Used in moderation [When used in jelly,

according to
manufacturing needs

powder, the usage
amount should be
increased
according to the
dilution ratio
Usage amount
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Food Classification | Food Name Maximum Usage Remark
No. Amount
16.07 Others (artificial seafood Used in moderation

products, e.g. artificial according to
abalone, artificial sea manufacturing needs
cucumber, artificial seafood
shellfish, etc.)

Cocoa husk pigment

CNS No. 08.118

INS No. —

Function: Colorant

Food Classification [Food Name Maximum Usage Remark

No.

Amount (g/kg)

03.0 Frozen drinks (except edible 0.04
ice in 03.04)
05.0 Cocoa products, chocolate 3.0
and chocolate products
(including chocolate with
cocoa butter substitute and
its products) and candy
07.02 Pastry 0.9
07.02.04 Color decorations of pastry 3.0
07.03 Biscuit 0.04
07.04 Bakery food fillings and 1.0

surface battering
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11

14.03.02 Vegetable protein drinks 0.25 Usage amount in
solid drink is to
be increased
according to the
dilution ratio

14.04.01 Carbonated beverage 2.0

15.02 Assembled alcoholic drinks 1.0

Soluble soybean polysaccharide
CNS No. 20.044
INS No. —
Function: Thickener, emulsifier, coating agent, and
anticaking agent
Food Classification |Food Name Maximum Usage Remark
No. Amount (g/kg)
02.04 Fat dessert
10.0
03.0 Frozen drinks (except edible
ice in 03.04) 10.0
06.02.02 Rice products
10.0
06.03.02 Wheat flour products
10.0
06.05.02 Starch products
10.0
06.07 Instant rice & flour products
10.0
06.08 Frozen rice and flour
products 10.0
07.0 Bakery food
10.0
12.0 Condiment
10.0
14.0 Beverage (except packaged
water in 14.01) 10.0
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Quinoline yellow
CNS No. 08.016
INS No. 104
Function: Colorant
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Food Classification [Food Name Maximum Usage Remark
No. Amount (g/L)
15.02 Assembled alcoholic drinks 0.1
(only limit to prefabricated
alcoholic drinks)
Paprika orange
CNS No. 08.107
INS No. —
Function: Colorant
Food Classification [Food Name Maximum Usage Remark
No. Amount (g/kg)
03.0 Frozen drinks (except ediblelUsed in moderation
ice in 03.04) according to
manufacturing needs
05.02 Candy Used in moderation
according to
manufacturing needs
07.02 Pastry 0.99/kg
07.02.04 Color decorations of pastry |Used in moderation
according to
manufacturing needs
07.03 Biscuit Used in moderation
according to
manufacturing needs
07.04 Bakery food fillings and 1.0g/kg
surface battering
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08.03 Cooked meat product Used in moderation
according to
manufacturing needs

09.02.03 Frozen minced fish products [Used in moderation

(including fish ball, etc.) according to
manufacturing needs

12.05 Soy Sauce and Used in moderation

soy products according to
manufacturing needs

12.10.02 Semisolid compound Used in moderation

seasoning according to
manufacturing needs
Paprika red
CNS No. 08.106
INS No. —
Function: Colorant
Food Classification [Food Name Maximum Usage Remark

No.

Amount

02.02.01.02 Margraine and the similar
products (e.g. the mixed Used in moderation
product of butter and according to
margraine) manufacturing needs
03.0 Frozen drinks (except edible| Used in moderation
ice in 03.04) according to
manufacturing
needs
04.02.02.03 Pickled vegetables Used in moderation
according to
manufacturing needs
04.05.02.01 Cooked nuts and seeds (onlylUsed in moderation

limit to fried nuts and seeds)

according to
manufacturing needs
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05.01 Cocoa products, chocolate |[Used in moderation
and chocolate products according to
(including chocolate with manufacturing needs
cocoa butter substitute and
its products) and candy
05.02 Candy Used in moderation
according to
manufacturing needs
06.03.02.04 Panada (used to coat fish orlUsed in moderation
poultry for example),faccording to
wrapping  powder, fryingmanufacturing needs
powder
06.07 Instant rice & flour products [Used in moderation
according to
manufacturing needs
06.08 Frozen rice and flour 2.0g/kg
products
06.10 Cereal fillings Used in moderation
according to
manufacturing needs
07.02 Pastry 0.99/kg
07.02.04 Color decorations of pastry |Used in moderation
according to
manufacturing needs
07.03 Biscuit Used in moderation

according to
manufacturing needs
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Food Classification [Food Name Maximum Usage Remark
No. Amount (g/kg)
07.04 Bakery food fillings and 1.0g/kg
surface battering
08.02.01 Seasoning meat product 0.1g/kg
(add seasoning into raw
meat)
Cured meat products (e.g. |Used in moderation
bacon, cured meat, dried according to
08.02.02 salted duck, Chinese ham  |manufacturing needs
and sausage)
08.03 Cooked meat product Used in moderation
according to
manufacturing needs
09.02.03 Frozen minced fish products [Used in moderation
(including fish ball, etc.) according to
manufacturing needs
12.0 Condiment (except salt and |[Used in moderation
salt substitutes in 12.01) according to
manufacturing needs
14.02.03 Fruit and vegetable juicelUsedin moderation [Usage amount
(flesh)  drinks  (includingfaccording to in solid drink is

fermentation products, etc.)

manufacturing needs

to be increased
according to the
dilution ratio
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14.03 Protein beverage Used in moderation |Usage amount
according to in solid drink is
manufacturing needs [to be increased

according to the
dilution ratio

16.01 Used in moderation When used in
according to jelly  powder,
manufacturing needs | the usage

amount should
be increased
according to
the dilution
ratio

16.06 Puffed food Used in moderation
according to
manufacturing needs

Paprika oleoresin
CNS No. 00.012
INS No. 160c
Function: Flavor enhancer, and colorant
Food Classification [Food Name Maximum Usage Remark
No. Amount (g/kg)
12.10 Compound seasoning 10.0
16.06 Puffed food 1.0
Uguisukagura red
CNS No. 08.136
INS No. —
Function: Colorant
Food Classification [Food Name Maximum Usage Remark

No.

Amount (g/kg)
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flavored drinks, flavored milk,
flavored tea, and flavored
coffee drinks, other flavored

03.0 Frozen drinks (except edible] 1.0
ice in 03.04)
05.02 Candy 2.0
07.02 Pastry (except color 2.0
decorations of pastry in
07.02.04)
07.02.04 Color decorations of pastry 3.0
14.02.03 Fruit and vegetable juice 1.0 Usage amount in
(flesh)  drinks  (including solid drink is to
fermentation products, etc.) be increased
according to the
dilution ratio
14.04.02.02 Relish drinks (including fruit 1.0 Usage amount in

solid drink is to
be increased
according to the

drinks, etc.) (limit to fruit dilution ratio
flavored drinks)
Diphenyl ether (diphenyl oxide)
CNS No. 17.022
INS No. —
Function: Preservative
Food Classification [Food Name Maximum Usage Remark

No.

Amount (g/kg)

04.01.01.02

Fresh fruits with surface
treatment (only limit to citrus
fruits)

3.0

Residual amount
<12 mg/kg

Brilliant blue, brilliant blue aluminum lake

CNS No. 08.007
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INS No. 133
Function: Colorant
Food Classification | Food Name Maximum Usage |Remark
No. Amount (g/kg)
01.02.02 Flavored fermented milk 0.025 Measured
according to
brilliant blue
01.04.02 Modulation condensed milk 0.025 Measured
(including sweetened according to
condensed milk, flavored brilliant blue
sweetened condensed milk,
and other modulation
condensed milk with non-
milk material)
03.0 Frozen drinks (except edible 0.025 Measured
ice in 03.04) according to
brilliant blue
04.01.02.05 Jam 0.5 Measured
according to
brilliant blue
04.01.02.08.02 Cold fruit 0.025 Measured
according to
brilliant blue
04.01.02.09 Decorative fruit and 0.1 Measured
vegetables according to
brilliant blue
04.02.02.03 Pickled vegetables 0.025 Measured
according to
brilliant blue
04.04.01.06 Cooked beans 0.025 Measured
according to
brilliant blue
04.05.02 Processed nuts and seeds 0.025 Measured
according to
brilliant blue
04.05.02.01 Cooked nuts and seeds (only|
limit to fried nuts and seeds) Measured
0.05 according to
brilliant blue
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05.0 Cocoa products, chocolate 0.3 Measured
and chocolate products according to
(including chocolate with brilliant blue
cocoa butter substitute and
its products) and candy

06.05.02.02 Shrimp flavored slices 0.025 Measured
according to
brilliant blue

06.05.02 .04 Tortilla 0.1 Measured
according to
brilliant blue

06.06 Instant grains, including rolled 0.015 Measured
oats (limit to cocoa corn according to
flakes) brilliant blue

Pastry Measured
according to

07.02 0.025 brilliant blue

07.04 Bakery food fillings and 0.025
surface battering
(limit to fillings of biscuits)

07.04 Bakery food fillings and 0.05 Limit to use
surface battering (limit to brilliant blue
flavored fillings)

11.05 Flavored syrup 0.025 Measured
according to
brilliant blue

11.05.01 Fruit flavored syrup 0.5 Measured
according to
brilliant blue

12.09.01 Natural spice or spice powder 0.01 Measured
according to
brilliant blue

12.09.03 Spice sauce (e.g. mustard 0.01 Measured
sauce and green mustard according to
sauce ) brilliant blue

12.10.02 Semisolid compound 0.5 Measured
seasoning according to

brilliant blue
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14.0 Beverage (except packaged Measured
water in 14.01) according to
0.02 brilliant blue

14.02.03 Fruit and vegetable juice 0.025 Measured
(flesh)  drinks  (including according to
fermentation products, etc.) brilliant blue
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No.

Food Classification

Food Name

Maximum Usage
Amount (g/kg)

Remark

14.03.01

Milk beverage

0.025

Measured
according to
brilliant blue

14.04.01

Carbonated beverage

0.025

Measured
according to
brilliant blue

14.04.02.02

Relish drinks (including fruit
flavored drinks, flavored milk,
flavored tea, and flavored
coffee drinks, other flavored
drinks, etc.) (limit to fruit
flavored drinks)

0.025

Measured
according to
brilliant blue

14.06

Solid beverage

0.2

Measured
according to
brilliant blue

15.02

Assembled alcoholic drinks

0.025

Measured
according to
brilliant blue

16.01

Jelly

0.025

Measured
according to
brilliant  blue,
when used in
jelly  powder,
the usage
amount should
be increased
according to
the dilution
ratio

16.06

Puffed food

0.05

Measured
according to
brilliant blue

Phosphoric acid, disodium, dihydrogenpyrophosphate,tetrasodium pyrophosphate, calcium
dihydrogen phosphate, potassium dihydrogen phosphate, diammonium hydrogen phosphate,

dipotassium hydrogen phosphate,calcium hydrogen phosphate
tricalciumorthophos,
sodium polyphosphate,

orthophosphate) ,
orthophosphate,

phosphate, sodium phosphatedibasic

tripotassium
sodium

(dicalcium
orthophosphate, trisodium
tripolyphosphate, sodium dihydrogen
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CNS No. 01.106, 15.008, 15.004,
15.007, 15.010, 06.008, 15.009, 06.006,
02.003, 01.308, 15.001, 15.002, 15.003,
15.005, 15.006
INS No. 338, 450, 450iii, 341i, 340i, 342ii,
340ii, 341ii, 341iii, 340iii, 339iii, 452i, 451i,

GB2760—2011

339i, 339ii
Function: Humectants, swelling agent, acidity regulator, stabilizer, coagulator and anticaking
agent
Food Food Name Maximum Usage Remark
Classification Amount (g/kg)
No.
01.0 Milk and milk products | 5.0 Used solely or after
(except the referred blending, and the
varieties in maximum usage amount is
01.01.01,01.01.02 and measured according to
13.0) phosphate radical (PO,%)
01.03.01 Milk powder and cream | 10.0 Used solely or after
powder blending, and the
maximum usage amount is
measured according to
phosphate radical (PO,
02.02 Fat emulsion products | 5.0 Used solely or after
like water and oil blending, and the
maximum usage amount is
measured according to
phosphate radical (PO,%
02.03 Fat emulsion products| 5.0 Used solely or after
except those in 02.02, blending, and the
including mixed and (or) maximum usage amount is
flavored fat emulsion measured according to
products phosphate radical (PO,%)
02.05 Other fat and fat 20.0 Used solely or after
products (limit to coffee blending, and the usage
creamer) amount is measured
according to phosphate
radical (PO,%)

58



GB2760—2011

Food
Classification
No.

Food Name

Maximum Usage
Amount (g/kg)

Remark

Frozen drinks (excepf 5.0 Used solely or after
ice cream and stick ice blending, and the
03.0 cream bar in 03.01, and maximum usage amount is
edible ice in 03.04) measured according to
phosphate radical (PO,
04.02.02.04 |Canned vegetables 5.0 Used solely or after
blending, and the
maximum usage amount is
measured according to
phosphate radical (PO,
04.05.02.01 |Cooked nuts and seeds| 2.0 Used solely or after
(only limit to fried nuts blending, and the u
and seeds) maximum sage amount is
measured according to
phosphate radical (PO,
05.0 Cocoa products, 5.0 Used solely or after
chocolate and blending, and the
chocolate products maximum usage amount is
(including chocolate measured according to
with cocoa butter phosphate radical (PO,%)
substitute and its
products) and candy
06.02.03 Rice flour (including 1.0 Used solely or after
glutinous rice flour) blending, and the
maximum usage amount is
measured according to
phosphate radical (PO,%
Used solely or after
06.03 Wheat flour and its 5.0 blending, and the
products maximum usage amount is
measured according to
phosphate radical (PO,%
06.03.01 Wheat flour 5.0 Used solely or after
blending, and the
maximum usage amount is
measured according to
phosphate radical (PO,%
Raw or wet flour Used solely or after
product (e.g. noodles blending, and the
06.03.02.01 [and wrappers for maximum usage amount is
dumpling, Wantun and | 5.0 measured according to
steamed pork phosphate radical (PO,%
dumplings)
Used solely or after
Coarse cereal powder | 5.0 blending, and the
06.04.01 maximum usage amount is
measured according to
phosphate radical (PO,%)
06.04.02.01 |Canned eight- ingredient 1.0 Used solely or after
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porridge

blending, and the
maximum usage amount is
measured according to
phosphate radical (PO,%)

06.04.02.02 (Other cereal products 1.5 Used solely or after
(limit to frozen potato blending, and the
chips, frozen potato maximum usage amount is
pancakes, and canned measured according to
cereal sweet food) phosphate radical (PO,%)

06.05.01 Edible starch 5.0 Used solely or after
blending, and the
maximum usage amount is
measured according to
phosphate radical (PO,%)

06.06 Instant grains, including | 5.0 Used solely or after

rolled oats(slice) blending, and the
maximum usage amount is
measured according to
phosphate radical (PO,%)

06.07 Instant rice & flour 5.0 Used solely or after

products blending, and the
maximum usage amount is
measured according to
phosphate radical (PO,%)

06.08 Frozen rice and flour 5.0 Used solely or after

products blending, and the
maximum usage amount is
measured according to
phosphate radical (PO,*)

Cereal and starchy 1.0 Used solely or after

desserts (e.g. rice blending, and the

06.09 pudding, tapioca maximum usage amount is

pudding) (limit to measured according to
frumentum sweet phosphate radical (PO,%)
canned food)

07.0 Bakery food 15.0 Used solely or after
blending, and the
maximum usage amount is
measured according to
phosphate radical (PO,*)

08.02 Prefabricated meat 5.0 Used solely or after

products

blending, and the

maximum usage amount
is measured according to
phosphate radical (PO,%)
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Food Food Name Maximum Usage [Remark
Classification Amount (g/kg)
No.

08.03 Cooked meat product | 5.0 Used solely or after
blending, and the
maximum usage amount is
measured according to
phosphate radical (PO,*)

4
09.02.03 Frozen minced fish 5.0 Used solely or after
products (including fish blending, and the
ball, etc.) maximum usage amount is
measured according to
phosphate radical (PO,%)
4
Used solely or after
09.03 Prefabricated aquatic blending, and the
products (semi-finished | 1.0 maximum usage amount is
products) measured according to
phosphate radical (PO,*)
4

09.05 Canned aquatic food 1.0 Used solely or after
blending, and the
maximum usage amount is
measured according to
phosphate radical (PO,%)

4

11.05 Flavored syrup 10.0 Used solely or after

blending, and the

maximum usage amount is

measured according to

phosphate radical (PO,*)
4
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12.10

Compound seasoning

20.0

Used solely or after

blending, and the

maximum usage amount is

measured according to

phosphate radical (PO,*)
3_

12.10.01.03

Other Solid compound
seasoning (limit to
seasoning package of
instant wetted noodles)

80.0

Used solely or after

blending, and the

maximum usage amount is

measured according to

phosphate radical (PO,%)
4

13.01

Infant and baby formula

1.0

Limit to use calcium
hydrogen phosphate and
sodium dihydrogen
phosphate, and used solely,
or after blending, and the
maximum usage amount is
measured according to
phosphate radical (PO,%)

13.02

Infant and baby
supplementary food

1.0

Limit to use calcium
hydrogen phosphate and
sodium dihydrogen
phosphate, and used solely
or after blending, and the
maximum usage amount is
measured according to
phosphate radical (PO,%)
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14.0

Beverage (except

packaged  water
14.01)

in

5.0

4
Used solely or after
blending, and the
maximum usage amount
is measured according
to phosphate radical
(PO4%) , and the usage
amount in solid drink is
to be increased
according to the dilution
ratio

16.01

Jelly

5.0

4Used solely or
after blending, and
the u maximum
sage amount is
measured
according to
phosphate radical
(PO,%); when used
in jelly powder, the
usage amount
should be
increased
according to the
dilution ratio

16.06

Puffed food

2.0

Used solely or after

blending, and the

maximum usage amount is

measured according to

phosphate radical ( PO4°)
3-

Phosphated distarch phosphate
CNS No. 20.017

INS No. 1413

Function: Thickener

No.

Food Classification | Food Name

Maximum Usage Remark
Amount (g/kg)

04.01.02.05 Jam

1.0
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06.03.02.01

Raw or wet flour product
(e.g. noodles and wrappers
for dumpling, Wantun and
steamed pork dumplings)

0.2
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Food Classification |Food Name Maximum Usage [Remark
No. Amount (g/kg)

06.07 Instant rice & flour products 0.2

14.06 Solid beverage 0.5

Phospholipid
CNS No. 04.010
INS No. 322
Function: Antioxidant and emulsifier
Food Classification [Food Name Maximum Usage Remark
No. Amount

Single cream Used in moderation
01.05.01 according to

manufacturing needs

02.01.01.02 Hydrogenated vegetable oil [Used in moderation
according to
manufacturing needs

13.01 Infant and baby formula Used in moderation
according to
manufacturing needs

13.02 Infant and baby Used in moderation
supplementary food according to
manufacturing needs

Dilauryl thiodipropionate
CNS No. 04.012

INS No. 389

Function: Antioxidant

Food Classification [Food Name Maximum Usage Remark
No. Amount (g/kg)
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02.0 Fat, oil and fat emulsion 0.2
products
02.01 Anhydrous fat and oil 0.2
04.01.01.02 Fresh fruits with surface 0.2
treatment
04.02.01.02 Fresh vegetables with 0.2
surface treatment
04.05.02.01 Cooked nuts and seeds (only,
limit to fried nuts and seeds)
0.2
06.03.02.05 Fried flour products 0.2
16.06 Puffed food 0.2
Sulfur (sulphur)

CNS No. 05.007
INS No. —

Function: Decolorant and preservative

Food Classification | Food Name Maximum Usage Remark
No. Amount (g/kg)
04.01.02.02 Dried fruit 0.1 Limit to

fumigation, the
maximum usage
amount is
measured
according to
residual amount
of sulfur dioxide
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04.01.02.08

Preserved cool fruit

0.35

Limit to
fumigation, the
maximum usage
amount is
measured
according to
residual amount
of sulfur dioxide

04.02.02.02

Dried vegetables

0.2

Limit to
fumigation, the
maximum usage
amount is
measured
according to
residual amount
of sulfur dioxide

04.03.01.02

Fresh edible mushrooms
and alga with surface
treatment

0.4

Limit to
fumigation, the
maximum usage
amount is
measured
according to
residual amount
of sulfur dioxide
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Food Classification
No.

Food Name

Maximum Usage
Amount (g/kg)

Remark

06.05.02.01

Silk noodles and vermicelli

0.1

Limit to
fumigation, the
maximum usage
amount is
measured
according to
residual amount
of sulfur dioxide

11.01

Sugar

0.1

Limit to
fumigation, the
maximum usage
amount is
measured
according to
residual amount
of sulfur dioxide

Calcium sulfate
CNS No. 18.001
INS No. 516

Function: Stabilizer, coagulator, thickener and acidity regulator

Food Classification
No.

Food Name

Maximum Usage
Amount (g/kg)

Remark

04.04 Bean products Used in moderation
according to
manufacturing needs

07.01 Bread 10.0

07.02 Pastry 10.0

07.03 Biscuit 10.0
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08.02.02 Cured meat products (e.g. 5.0
bacon, cured meat, dried
salted duck, Chinese ham
and sausage) (limit to
Chinese sausage)
08.03.05 Meat sausage 3.0
Aluminium potassium sulfate

CNS No. 06.004, 06.005

INS No. 522, 553

Function: Swelling agent and stabilizer

3

aluminium ammonium sulfate

Food Classification [Food Name Maximum Usage Remark
No. Amount
04.04 Bean products Used in moderation [The residual
according to amount of
manufacturing needs aluminium <
100 mg/kg,(dry
sample is
measured
according to
aluminium)
06.03 Wheat flour and its products |[Used in moderation [The residual
according to amount of
manufacturing needs @aluminium <
100 mg/kg,(dry
sample is
measured
according to
aluminium)
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06.05.02.02

Shrimp flavored slices

Used in moderation
according to
manufacturing needs

The residual
amount of
aluminium <
100 mg/kg,(dry
sample is
measured
according to
aluminium)

07.0

Bakery foods

Used in moderation
according to
manufacturing needs

The residual
amount of
aluminium <
100 mg/kg,(dry
sample is
measured
according to
aluminium)

09.0

food and their
(including  fish,
crustacean, shellfish,
molluscs, echinodermata,
and other aquatic food and
processed products)

Aquatic
products

Used in moderation
according to
manufacturing needs

The residual
amount of
aluminium <
100 mg/kg,(dry
sample is
measured
according to
aluminium)

16.06

Puffed food

Used in moderation
according to
manufacturing needs

The residual
amount of
aluminium <
100 mg/kg,(dry
sample is

mAnnciLirad
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Food Classification |Food Name Maximum Usage Remark
No. Amount

Magnesium sulfate
CNS No. 00.021
INS N0.518
Function: Others

Food Classification [Food Name Maximum Usage Remark
No. Amount (g/kg)
14.01.03 Other drinking water (except
the natural water) 0.05
zinc sulfate
CNS No. 00.018
INS No. —
Function: Others
Food Classification |Food Name Maximum Usage Remark
No. Amount (g/L)
14.01.03 Other drinking water (except 0.006 Measured
the natural water) according to
zinc, 2.4mg/L

Calcium chloride

CNS No.: 18.002

INS No.: 509

Function: Stabilizer, coagulator and thickener

Food Food Name Maximum Usage Rem
Classification Amount (g/kg) ark
No.
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01.05.01 Single cream Used in moderation
according to
manufacturing needs

04.01.02.04 Canned fruit 1.0

04.01.02.05 Jam 1.0

04.02.02.04 Canned vegetables 1.0

04.04 Bean products Used in moderation
according to
manufacturing needs

05.04 Decorative  candy  (e.g. 0.4

processing technology and
model, or cake decoration),
cresting (non-fruit material)
and sweet juice
11.05 Flavored syrup 0.4
14.01.03 Other drinking water (except 0.1g/L Measured

the natural water)

according to
calcium, 36 mg/L

Potassium chloride
CNS No. 00.080

INS No. 508

Function: Others

Food
Classification
No.

Food Name

Maximum Usage Amount (g/kg) Remark

12.01

Salt and salt substitutes

350
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14.01.03

Other drinking water (excepfUsed
the natural water)

in moderation

according to
manufacturing needs

Magnesium chloride
CNS No. 18.003
INS No. 511

Function: Stabilizer and coagulator

Food Classification
No.

Food Name

Maximum Usage
Amount (g/kg)

Remark

04.04

Bean products

Used in moderation
according to
manufacturing needs

Tamarind polysaccharide gum

CNS No. 20.011
INS No. —
Function: Thickener

and chocolate products
(including chocolate with
cocoa butter substitute and
its products) and candy

Food Classification [Food Name Maximum Usage Remark
No. Amount (g/kg)
03.0 Frozen drinks (except edible 2.0
ice in 03.04)
05.0 Cocoa products, chocolate 2.0
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16.01 Jelly 2.0 When used in
jelly  powder,
the usage

amount should
be increased
according to

the dilution
ratio

Radish red

CNS No. 08.117

INS No. —

Function: Colorant

Food Classification [Food Name Maximum Usage Remark

No. Amount (g/kg)

03.0 Frozen drinks (except ediblelUsed in moderation
ice in 03.04) according to

manufacturing needs

04.01.02.05 Jam Used in moderation
according to
manufacturing needs

04.01.02.08.01 Preserves Used in moderation
according to
manufacturing needs

05.02 Candy Used in moderation
according to
manufacturing needs

07.02 Pastry Used in moderation
according to
manufacturing needs
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12.03 Used in moderation
Vinegar according to
manufacturing needs
12.05 Soy sauce and soy products [Used in moderation
according to
manufacturing needs
12.10 Compound seasoning Used in moderation
according to
manufacturing needs
14.02.03 Fruit and vegetable juicelUsed in moderation [Usage amount in
(flesh)  drinks  (includingjaccording to solid drink is to
fermentation products, etc.) |manufacturing needs e increased
according to the
dilution ratio
14.04.02.02 Relish drinks (including fruifUsed in moderation |Usage amount in
flavored drinks, flavored milk,according to solid drink is to
flavored tea, and flavoredmanufacturing needs pe increased
coffee drinks, other flavored according to the
drinks, etc.) (limit to fruit dilution ratio
flavored drinks)
15.02 Assembled alcoholic drinks [Used in moderation
according to
manufacturing needs
16.01 Jelly Used in moderation |[When used in

according to
manufacturing needs

ielly powder, the
usage amount
should be
increased
according to the
dilution ratio

Basella rubra red
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CNS No. 08.121
INS No. —
Function :Colorant

Food Classification |Food Name Maximum Usage Remark
No. Amount (g/kg)
05.02 Candy 0.1
07.02.04 Color decorations of pastry 0.2
14.04.01 Carbonated beverage 0.13
16.01 Jelly 0.25 When used in
jelly  powder,
the usage
amount should
be increased
according to
the dilution
ratio
Morpholine fatty acid salt fruit wax
CNS No. 14.004
INS No. —
Function: Coating agent
Food Classification [Food Name Maximum Usage Remark
No. Amount (g/kg)
04.01.01.02 Fresh fruits with surface Used in moderation
treatment according to

manufacturing needs

Maltitol and maltitol syrup

CNS No. 19.005

INS No. 965(i), 965(ii)

Function: Sweetener, stabilizer, humectants, emulsifier, swelling agent and thickener
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Food Classification [Food Name Maximum Usage Remark
No. Amount (g/kg)
01.01.02.01 Modified milk Used in moderation
according to
manufacturing needs
01.04 Condensed milk and its Used in moderation
modulation products according to
manufacturing needs
01.05.04 Single cream analogues and [Used in moderation
similar products according to
manufacturing needs
03.0 Frozen drinks (except ediblelUsed in moderation
ice in 03.04) according to
manufacturing needs
04.02.02.03 Pickled vegetables Used in moderation
according to
manufacturing needs
04.04.01.06 Cooked beans Used in moderation
according to
manufacturing needs
04.05.02 Processed nuts and seeds |[Used in moderation
according to
manufacturing needs
05.02 Candy Used in moderation
according to
manufacturing needs
07.01 Bread Used in moderation
according to
manufacturing needs
07.02 Pastry Used in moderation

according to
manufacturing needs
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07.03 Biscuit Used in moderation
according to
manufacturing needs
07.04 Bakery food fillings and Used in moderation
surface battering according to
manufacturing needs
09.02.03 Frozen minced fish products 0.5
(including fish ball, etc.)
12.10.03 Liguid complex condiment  [Used in moderation
(12.03 and 12.04 excluded) [according to
manufacturing needs
14.0 Beverage (except packagedUsed in moderation
water in 14.01) according to
manufacturing needs
16.01 Used in moderation | When used in
Jelly according to jelly powder,
manufacturing needs | the usage
amount should
be increased
according to
the dilution ratio
16.07 Others (used in bean product|Used in moderation
technology) according to
manufacturing needs
16.07 Others (used in sugar Used in moderation
production technology) according to
manufacturing needs
16.07 Others (used in brewing Used in moderation

technology)

according to
manufacturing needs
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Propyl gallate
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CNS No. 04.003

GB2760—2011

INS No. 310

Function: Antioxidant

Food Classification [Food Name Maximum Usage |Remark
No. Amount (g/kg)

02.0 Fat, oil and fat emulsion 0.1 Measured
products according to the

content in fat

02.01 Anhydrous fat and oil 0.1 Measured

according to the
content in fat
04.05.02.01 Cooked nuts and seeds 0.1 Measured
(only limit to fried nuts and according to the
seeds) content in fat
04.05.02.03 Canned nuts and seeds 0.1 Measured
according to the
content in fat
05.02.01 Gum-based candy 0.4 Measured
according to the
content in fat
06.03.02.05 Fried flour products 0.1 Measured
according to the
content in fat
06.07 Instant rice & flour products 0.1 Measured
according to the
content in fat

07.03 Biscuit 0.1 Measured

according to the
content in fat

08.02.02 Cured meat products (e.g. 0.1 Measured
bacon, cured meat, dried according to the
salted duck, Chinese ham content in fat
and sausage)

09.03.04 Aquatic products after 0.1 Measured
seasoning, drying, and according to the
freeze drying content in fat

16.06 Puffed food 0.1 Measured

according to the
content in fat
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Roselle red

CNS No. 08.125
INS No. —
Function: Colorant

GB2760—2011

according to
manufacturing needs

Food Classification [Food Name Maximum Usage Remark
No. Amount
05.02 Candy Used in moderation
according to
manufacturing needs
Fruit and vegetable juicelUsed in moderation |Usage amount
14.02.03 (flesh)  drinks  (includinglaccording to in solid drink is
fermentation products, etc.) |manufacturing needs [to be increased
according to the
dilution ratio
Relish drinks (including fruifUsed in moderation |Usage amount
flavored drinks, flavored milk,faccording to in solid drink is
14.04.02.02 flavored tea, and flavoredmanufacturing needs [to be increased
coffee drinks, other flavored according to the
drinks, etc.) (limit to fruit dilution ratio
flavored drinks)
15.02 Assembled alcoholic drinks [Used in moderation

Rosemary extract
CNS No. 04.017
INS No. —

Function: Antioxidant

Food Classification fis measured Maximum Usage Remark
No. Amount/(g/kg)
02.01.01 Vegetable oil and fat 0.7
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02.01.02 Animal oil and fat (including 0.3
lard oil, beef tallow, fish oil
and other animal oil and fat )

04.05.02.01 Cooked nuts and seeds (only| 0.3
limit to fried nuts and seeds)

06.03.02.05 Fried flour products 0.3

08.02 Prefabricated meat products 0.3

08.03.01 Sauce stewed meat products 0.3

08.03.02 Smoked, roasted and baked 0.3
meat

08.03.03 Fried meat 0.3
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Food Classification [Food Name Maximum Usage Remark
No. Amount/(g/kg)
08.03.04 Western pork ham (grilled , 0.3
smoked, and cured pork
hams)
08.03.05 Meat sausage 0.3
08.03.06 Fermented meat products 0.3
16.06 Puffed food 0.3
Buddleia yellow
CNS No. 08.139
INS No. —
Function: Colorant
Food Classification [Food Name Maximum Usage Remark
No. Amount/(g/kg)
05.02 Used in moderation
Candy according to
manufacturing needs
07.01 Bread Used in moderation
according to
manufacturing needs
07.02 Pastry Used in moderation
according to
manufacturing needs
14.02.03 Fruit and vegetable juicelUsed in moderation [Usage amount in

(flesh)  drinks  (including
fermentation products, etc.)

according to
manufacturing needs

solid drink is to
be increased
according to the
dilution ratio
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14.04.02.02

drinks, etc.)

Relish drinks (including fruifUsed in moderation
flavored drinks, flavored milk,
flavored tea, and flavored
coffee drinks, other flavored
(limit to fruit
flavored drinks)

according to
manufacturing needs

Usage amount in
solid drink is to
be increased
according to the
dilution ratio

15.02

Assembled alcoholic drinks

Used in moderation
according to
manufacturing needs

Xylitan monostearate

CNS No. 10.00

INS No. —

Function: Emulsifier

Food Classification [Food Name Maximum Usage Remark

No. Amount/(g/kg)
02.01.01.02 Hydrogenated vegetable oil 5.0
05.02 Candy 5.0
07.01 Bread 3.0
07.02 Pastry 3.0
Natamycin

CNS No. 17.030

INS No. 235

Function: Preservative

Food Classification
No.

Food Name

Maximum Usage
Amount/(g/kg)

Remark
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01.06 Cheese 0.3 10mg/kg
Used on surface,
spraying or
soaking in
suspension  and
the residual
amount should be
less than 10
mg/kg

07.02 Pastry 0.3 Used on surface,
spraying or
soaking in
suspension and
the residual
amount should be
less than 10 mg/kg

08.03.01 Sauce stewed meat products 0.3 Used on surface,
spraying or
soaking in
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Food Classification
No.

Food Name

Maximum Usage
Amount/(g/kg)

Remark

08.03.02

Smoked, roasted and baked
meat

0.3

Used on surface,
spraying or
soaking in
suspension and
the residual
amount should be
less than 10 mg/kg

08.03.03

Fried meat

0.3

Used on surface,
spraying or
soaking in
suspension and
the residual
amount should be
less than 10 mg/kg

08.03.04

Western pork ham (grilled ,
smoked, and cured pork
hams)

0.3

Used on surface,

spraying or
soaking in
suspension and
the residual

amount should be
less than 10 mg/kg
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08.03.05

Meat sausage

0.3

Used on surface,
spraying or
soaking in
suspension and
the residual
amount should be
less than 10 mg/kg

08.03.06

Fermented meat products

0.3

Used on surface,
spraying or
soaking in
suspension and
the residual
amount should be
less than 10 mg/kg

12.10.02.01

Mayonnaise, salad dressing

0.02

Residual amounts<
10mg/kg

14.02.01

Fruit and vegetable juice
(syrup)

0.3

Spraying or
soaking in
suspension and
the residual
amount should be
less than 10 mg/kg

15.03

Fermented alcoholic
beverage

0.01g/L

Tartrazine, tartrazine aluminum lake

CNS No. 08.005
INS No. 102
Function: Colorant

Food Classification
No.

Food Name

Maximum Usage
Amount/(g/kg)

Remark
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01.02.02 Flavored fermented milk 0.05 Measured
according to
tartrazine

01.04.02 Modulation condensed milk 0.05 Measured

(including sweetened according to
condensed milk, flavored tartrazine
sweetened condensed milk,
and other modulation
condensed milk with non-
milk material)
03.0 Frozen drinks (except edible 0.05 Measured
ice in 03.04) according to
tartrazine
04.01.02.05 0.5 Measured
Jam according to
tartrazine
04.01.02.08 Preserved cool fruit 0.1 Measured
according to
tartrazine
04.01.02.09 Decorative fruit and 0.1 Measured
vegetables according to
tartrazine
04.02.02.03 Pickled vegetables 0.1 Measured
according to
tartrazine
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oats (slice)

Food Classification |Food Name Maximum Usage Remark
No. Amount/(g/kg)
04.04.01.06 Cooked beans 0.1 Measured
according to
tartrazine
04.05.02 Processed nuts and seeds 0.1 Measured
according to
tartrazine
05.0 Cocoa products, chocolate 0.1 Measured
and chocolate products according to
(including chocolate with tartrazine
cocoa butter substitute and
its products) and candy
(except cocoa products in
05.05.01)
05.02.02 Other candies except gum- 0.3 Measured
based candy according to
tartrazine
Panada (used to coat fish or] 0.3 Measured
06.03.02.04 poultry for example), according to
wrapping  powder, frying tartrazine
powder
06.05.02.02 Shrimp flavored slices 0.1 Measured
according to
tartrazine
06.05.02.04 Tortilla 0.2 Measured
according to
tartrazine
06.06 Instant grains, including rolleg 0.08 Measured

according to
tartrazine
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Cereal and starchy desserts 0.06 Measured
(e.g. rice pudding, tapioca according to
pudding) tartrazine,
06.09 when used in
pudding
powder, the
usage amount
should be
increased
according to
the dilution
ratio
07.02.04 Color decorations of pastry 0.1 Measured
according to
tartrazine
07.03.03 Egg roll 0.04 Measured
according to
Bakery food fillings and 0.05 Limit to use
07.04 surface battering tartrazine
(limit to flavored fillings)
Bakery food fillings and 0.05 Measured
07.04 surface battering (limit to according to
fillings of biscuits and cakes) tartrazine
Bakery food fillings and 0.3 Measured
07.04 surface battering according to
(limit to pudding and pastry) tartrazine
11.05.01 Fruit flavored syrup 0.5 Measured
according to
tartrazine
11.05.02 Other flavored syrup 0.3 Measured
according to
tartrazine
12.09.03 Spice sauce (e.g. mustard 0.1 Measured
sauce and green mustard according to
sauce ) tartrazine
12.10.01 Solid compound seasoning 0.2 Measured
according to
tartrazine
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12.10.02 Semisolid compound 0.5 Measured
seasoning according to
tartrazine
Liguid compound seasoning 0.15 Measured
12.10.03 (12.03 and 12.04 excluded) according to
tartrazine
Beverage (except packaged 0.1 Measured
water in 14.01) according to
14.0 tartrazine,
when used in
jelly  powder,
the usage
amount should
be increased
according to
the dilution
ratio
15.02 Assembled alcoholic drinks 0.1 Measured
according to
tartrazine
Jelly 0.05 Measured
according to
tartrazine,
16.01 when used in
jelly  powder,
the usage
amount should
be increased
according to
the dilution
ratio
16.06 Puffed food 0.1 Measured
according to
tartrazine

Citric acid, trisodium citrate, tripotassium citrate
CNS No. 01.101, 01.303, 01.304
INS No. 330, 331 iii, 332 ii

Function: Acidity regulator
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Food Classification
No.

Food Name

Maximum Usage
Amount/(g/kg)

Remark

13.01 Infant and baby formula Used in moderation
according to
manufacturing needs

13.02 Infant and baby Used in moderation

supplementary food

according to
manufacturing needs
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Citric and fatty acid esters of glycerol
CNS No. 10.032
INS No. 472c
Function: Emulsifier

GB2760—2011

Food Classification |[Food Name Maximum Usage Remark
No. Amount/(g/kg)

13.01 Infant and baby formula 24.0
Disodium stannous citrate
CNS No. 18.006
INS No. —
Function: Stabilizer and coagulator
Food Classification [Food Name Maximum Usage Remark
No. Amount/(g/kg)

04.01.02.04 Canned fruits 0.3

04.02.02.04 Canned vegetables 0.3

04.03.02.04 Canned edible mushrooms 0.3

and algae

Azodicarbonamide
CNS No. 13.004
INS No. 927a
Function: Flour treatment agent
Food Classification [Food Name Maximum Usage Remark
No. Amount/(g/kg)

06.03.01 Wheat flour 0.045

Metatartaric acid

CNS No. 01.105

INS No. 353

Function: Acidity regulator
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Food Classification
No.

Food Name

Maximum Usage
Amount/(g/kg)

Remark

04.01.02.04

Canned fruits

Used in moderation
according to
manufacturing needs

Grape skin extract
CNS No. 08.135
INS No. 163 ii
Function: Colorant

Food Classification [Food Name Maximum Usage Remark
No. Amount/(g/kg)
03.0 Frozen drinks (except edible 1.0
ice in 03.04)
04.01.02.05 Jam 1.5
05.02 Candy 2.0
07.02 Pastry 2.0
14.0 Beverage (except packaged 2.5 Usage
water in 14.01) amount
in  solid
drink is to
be
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Food Classification  [Food Name Maximum Usage Remark
No. Amount/(g/kg)
15.02 Assembled alcoholic 1.0
drinks
Ferrous gluconate
CNS No. 09.005
INS No. 579
Function: Color fixatives
Food Classification [Food Name Maximum Usage Remark
No. Amount/(g/kg)
Pickled vegetables (limit to Measured
04.02.02.03 Chinese olives) 0.15 according to
ferrum
Pullulan
CNS No. 14.001
INS No. 1204
Function: Coating agent and thickener
Food Classification |[Food Name Maximum Usage Remark
No. Amount/(g/kg)
05.02.01 Gum-based candy 50.0
Other candies except gum- 50.0
05.02.02 based candy
05.03 Coating for candy and 50.0
chocolate products
09.03 Prefabricated aquatic 30.0
products
12.10 Compound seasoning 50.0
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14.02.03 Fruit and vegetable juice 3.0
(flesh)  drinks  (including
fermentation products, etc.)
14.06.02 Protein solid beverage 50.0
16.07 Others (limit to coating) Used in moderation
according to
manufacturing needs
Oxystearin
CNS No. 00.017
INS No. 387
Function: Antioxidant
Food Classification | Food Name Maximum Usage Remark
No. Amount/(g/kg)
02.01 Anhydrous fat and oil 0.5
Glycerol ester of hydrogenated rosin
CNS No. 10.013
INS No. —
Function: Emulsifier
Food Classification [Food Name Maximum Usage Remark

No. Amount/(g/kg)

04.01.01.02 Fresh fruits with surface 0.5
treatment

14.02.03 Fruit and vegetable juice 0.1

(flesh)  drinks  (including
fermentation products, etc.)
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14.04.02.02

Relish drinks (including fruit
flavored drinks, flavored milk,
flavored tea, and flavored
coffee drinks, other flavored
drinks, etc.) (limit to fruit
flavored drinks)

0.1
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Calcium hydroxide
CNS No. 01.202
INS No. 526

Function: Acidity regulator
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Food Classification
No.

Food Name

Maximum Usage
Amount/(g/kg)

Remark

01.03 Milk powder (including sugar Used in moderation
milk powder) and cream according to
powder, and their modulation|manufacturing needs
products

13.01 Infant and baby formula Used in moderation

according to
manufacturing needs

Potassium hydroxide

CNS No. 01.203
INS No. 525

Function: Acidity regulator

Food Classification
No.

Food Name

Maximum Usage
Amount/(g/kg)

Remark

Modulation milk powder and

01.03.02 cream powder (includinglUsed in moderation
flavored milk power andaccording to
cream power) manufacturing needs
Biscuit Used in moderation
07.03 according to
manufacturing needs
13.01 Infant and baby formula Used in moderation

according to
manufacturing needs

Sunset yellow, sunset yellow aluminum lake

CNS No. 08.006
INS No. 110
Function: Colorant

| .

| Comment [k EH1]: %17
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Food Classification |Food Name Maximum Usage Remark
No. Amount/(g/kg)

01.01.03 Modulation milk 0.05 Measured
according to
sunset yellow

01.02.02 Flavored fermented milk 0.05 Measured
according to
sunset yellow

01.04.02 Modulation condensed milk 0.05 Measured

(including sweetened according to
condensed milk, flavored sunset yellow
sweetened condensed milk,
and other modulation
condensed milk with non-
milk material)
03.0 Frozen drinks (except edible 0.09 Measured
ice in 03.04) according to
sunset yellow
04.01.02.04 Canned fruits (limit to canned 0.1 Measured
watermelon jam) according to
sunset yellow
04.01.02.05 Jam 0.5 Measured
according to
sunset yellow
04.01.02.08 Preserved cool fruit 0.1 Measured
according to
sunset yellow
04.01.02.09 Decorative fruit and 0.2 Measured
vegetables according to
sunset yellow
04.04.01.06 Cooked beans 0.1 Measured
according to
sunset yellow
04.05.02 Processed nuts and seeds 0.1 Measured

according to

sunset yellow
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05.0 Cocoa products, chocolate 0.1 Measured
and chocolate products according to
(including chocolate with sunset yellow
cocoa butter substitute and
its products) and
candy(except cocoa
products in 05.05.01 cocoa
products, and decorative
candy, cresting, and sweet
juice in 05.04)
Chocolate and chocolate Measured
products, and cocoa according to
05.01.02 products 0.3 sunset yellow
except that in 05.05.01
05.02.02 Other candies except gum- 0.3 Measured

based candy

according to
sunset yellow
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Food Classification |Food Name Maximum Usage Remark
No. Amount/(g/kg)
05.03 Coating for candy and 0.2 Measured
chocolate products according to
sunset yellow
06.03.02.04 Panada (used to coat fish or 0.3 Measured
poultry for example), according to
wrapping  powder, frying sunset yellow
powder
06.05.02.02 Shrimp flavored slices 0.1 Measured
according to
sunset yellow
06.05.02.04 Tortilla 0.2 Measured
according to
sunset yellow
06.09 Cereal and starchy desserts 0.02 Measured
(e.g. rice pudding, tapioca according to
pudding) sunset  yellow,
when used in
pudding powder,
the usage
amount should
be increased
according to the
dilution ratio
07.02.04 Color decorations of pastry 0.1 Measured
according to
sunset yellow
07.04 Bakery food fillings and 0.1 Measured
surface battering (limit to according to
fillings of biscuits ) sunset yellow
07.04 Bakery food fillings and 0.3 Measured

surface battering (limit to
pudding and pastry)

according to
sunset yellow
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11.05.01 Fruit flavored syrup 0.5 Measured
according to
sunset yellow

11.05.02 Other flavored syrup 0.3 Measured
according to
sunset yellow

12.10 Compound seasoning 0.2 Measured
according to
sunset yellow

12.10.02 Semisolid compound 0.5 Measured

seasoning according to
sunset yellow

14.02.03 Fruit and vegetable juice 0.1 Measured

(flesh)  drinks  (including according to
fermentation products, etc.) sunset yellow

14.03.01 Milk beverage 0.05 Measured
according to
sunset yellow

14.03.01.03 Lactic acid bacteria beverage 0.1 Measured
according to
sunset yellow

14.03.02 Vegetable protein drinks 0.1 Measured
according to
sunset yellow

14.04.01 Carbonated beverage 0.1 Measured
according to
sunset yellow

14.04.02.02 Relish drinks (including fruit 0.1 Measured

flavored drinks, flavored milk, according to
flavored tea, and flavored sunset yellow
coffee drinks, other flavored

drinks, etc.) (limit to fruit

flavored drinks)

14.06 Solid beverage 0.6 Measured
according to
sunset yellow

15.02 Assembled alcoholic drinks 0.1 Measured

according to
sunset yellow

10
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16.01

Jelly

0.025

Measured
according to
sunset yellow,
when used in
jelly  powder,
the usage
amount should
be increased
according to
the dilution
ratio

16.06

Puffed food

0.1

Measured
according to

sunset yellow

lactic acid
CNS No. 01.102
INS No. 270

Function: Acidity regulator

Food Classification
No.

Food Name

Maximum Usage
Amount/(g/kg)

Remark

13.01

Infant and baby formula

Used in moderation
according to
manufacturing needs

Calcium lactate
CNS No. 01.310
INS No. 327

Function: Acidity regulator, antioxidant, emulsifier, stabilizer, coagulator and thickener

Food Classification
No.

Food Name

Maximum Usage
Amount/(g/kg)

Remark

04.01.02

Processed fruits

Used in moderation
according to
manufacturing needs

10
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04.02.02.04 Canned vegetables (limit to 15

pickled cucumber)

05.02 Candy Used in moderation
according to
manufacturing needs

12.10 Compound seasoning (limit 10.0

to the condiment of potato
chips)
14.06 Solid beverage 21.6
16.06 Puffed food 1.0
Nisin
CNS No. 17.019
INS No. 234
Function: Preservative
Food Classification |Food Name Maximum Usage Remark
No. Amount/(g/kg)
01.0 Milk and milk products 0.5
(except the referred varieties
in 01.01.01,01.01.02,and
13.0)

04.03.02.04 Canned edible mushrooms 0.2

and algae

06.04.02.01 Canned eight- ingredient 0.2

porridge

06.04.02.02 Other cereal products (limit 0.25

to cereal sausage products)

10
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06.07 Instant rice & flour products 0.25
(limit to instant wetted
noodles products )
06.07 Instant rice & flour products 0.25
(limit to rice and flour
sausage products )
08.02 Prefabricated meat products 0.5
08.03 Cooked meat product 0.5
09.04 Cooked aquatic products 0.5
(can be eaten directly )
10.03 Egg products (change their 0.25
physical traits)
12.03 Vinegar 0.15
12.04 0.2
Soy sauce
12.05 Soy sauce and soy products 0.2
12.10 Compound seasoning 0.2
14.0 Beverage (except packaged 0.2 Usage amount in

water in 14.01)

solid drink is to
be increased
according to the
dilution ratio

Sodium lactate

CNS No. 15.012

INS No. 325

Function: Humectants, acidity regulator, antioxidant, swelling agent, thickener and stabilizer

10
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(e.g.: noodles and wrappers
for dumpling, wantun and
steamed pork dumplings)

Food Classification |Food Name Maximum Usage Remark
No. Amount/(g/kg)
06.03.02.01 Raw or wet flour product 24

10



lactic and fatty acid esters of glycerol

CNS No. 10.031
INS No. 472b
Function: Emulsifier

GB2760—2011

Food Classification |Food Name Maximum Usage Remark
No. Amount/(g/kg)
Single cream
01.05.01 5.0
lactitol
CNS No. 19.014
INS No. 966
Function: Emulsifier, stabilizer, sweetener, and thickener
Food Classification [Food Name Maximum Usage Remark
No. Amount/(g/kg)
Fermented milk 30.0
01.02.01
Single cream Used in moderation
01.05.01 according to
manufacturing needs
Natural spice Used in moderation
12.09 according to

manufacturing needs

Tripolyglyceryl monostearate

CNS No. 10.021
INS No. —
Function: Emulsifier

and antifoaming agent

Food Classification [Food Name Maximum Usage Remark
No. Amount/(g/kg)
Ice cream, stick ice cream 3.0

03.01

bar

10
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Bread 0.1
07.01
Pastry 0.1
07.02
Sucralose
CNS No. 19.016
INS No. 955
Function: Sweetener
Food Classification |Food Name Maximum Usage Remark
No. Amount/(g/kg)
01.01.02.01 Flavored milk 0.3
01.02.02 Flavored fermented milk 0.3
01.03.02 Modulation milk powder and 1.0
cream powder (including
flavored milk power and
cream power)
03.0 Frozen drinks (except edible 0.25
ice in 03.04)
04.01.02.02 Dried fruit 0.15
04.01.02.04 Canned fruit 0.25
04.01.02.05 Jam 0.45
04.01.02.08 Preserved cool fruit 1.5
04.01.02.12 Boiled or fried fruits 0.15
04.02.02.03 Pickled vegetables 0.25
04.04.02.01 Preserved bean curd 1.0

10
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05.02

Candy

1.5

10
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Food Classification

Food Name

Maximum Usage

Remark

No. Amount/(g/kg)
06.04.02.01 Canned eight-ingredient 0.25
porridge
06.04.02.02 Other cereal products (limit 0.9
to
microwave puffed rice)
06.06 Instant grains, including rolleq 1.0
oats(slice)
07.0 Bakery food 0.25
11.04 Table sweeteners 0.05¢/piece
12.03 Vinegar 0.25
12.04 vinegar 0.25
12.05 Soy sauce and soy products 0.25
12.09.03 Spice sauce (e.g. mustard 0.4
sauce and green mustard
sauce )
12.10 Compound seasoning 0.25
12.10.02.01 Mayonnaise, salad dressing 1.25
14.0 Beverage (except packaged 0.25 Usage amount in

water in 14.01)

solid drink is to
be increased
according to the
dilution ratio

11
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14.02.02 Fruit and vegetable juice 1.25
concentrate (syrup)
15.02 Assembled alcoholic drinks 0.25
15.03 Fermented alcoholic 0.65
beverage
16.01 Jelly 0.45 When used in
jelly powder, the
usage amount
should be
increased
according to the
dilution ratio
Mulberry red
CNS No. 08.129
INS No. —
Function: Colorant
Food Classification [Food Name Maximum Usage Remark
No. Amount/(g/kg)
04.01.02.08.06 Fruitcake 5.0
05.02 Candy 2.0
14.02.03 Fruit and vegetable juice 1.5 Usage amount in
(flesh)  drinks  (including solid drink is to
fermentation products, etc.) be increased
according to the
dilution ratio
14.04.02.02 Relish drinks (including fruit 1.5 Usage amount in
flavored drinks, flavored milk, solid drink is to
flavored tea, and flavored be increased
coffee drinks, other flavored according to the
drinks, etc.) (limit to fruit dilution ratio
flavored drinks)
15.03.03 Cider 1.5
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16.01 Jelly 5.0 When used in
jelly powder, the
usage amount
should be
increased
according to the
dilution ratio

Rtemisia gum (sa-hao seed gum)

CNS No. 20.037

INS No. —

Function: Thickener

Food Classification |Food Name Maximum Usage Remark

No.

Amount/(g/kg)

06.03.01.02

Special wheat flour (e.g. self
raising flour,dumpling flour )

0.3

11
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Food Classification | Food Name Maximum Usage Remark
No. Amount/(g/kg)
06.03.02.02 Raw or dry flour product 0.3
06.04.02 Coarse cereal products 0.3
06.07 Instant rice & flour 0.3
products(limit to instant
noodles )
08.02 Prefabricated meat products 0.5
08.03.04 Western pork ham(grilled , 0.5
smoked, and cured pork
hams)
08.03.05 Meat sausage 0.5
09.02.03 Frozen minced fish products 0.5
(including fish ball, etc.)
Hippophae rhamnoides yellow
CNS No. 08.124
INS No. —
Function: Colorant
Food Classification [Food Name Maximum Usage Remark
No. Amount/(g/kg)
02.01.01.02 Hydrogenated vegetable oil 1.0
07.02.04 Color decorations of pastry 1.5
monopalmitate  (span  40),

Sorbitan monolaurate

(span 20), sorbitan

sorbitan

monostearate (span 60), sorbitan

tristearate

(span 65),

monooleate (span 80)

sorbitan

11



CNS No. 10.024, 10.008, 10.003, 10.004, 10.005

INS No. 493,495,491,492,494
Function: Emulsifier

GB2760—2011

Food Classification |Food Name Maximum Usage Remark
No. Amount/(g/kg)
01.01.03 Modulation milk 3.0
01.05 Single cream (unsalted 10.0
butter) and its similar
products
02.0 Fat, oil and fat emulsion 15.0
products (except the
vegetable oil in 02.01.01.01)
02.01.01.02 Hydrogenated vegetable oil 10.0
03.01 Ice cream, stick ice cream 3.0
bar
04.01.01.02 Fresh fruits with surface Used in moderation
treatment according to
manufacturing needs
04.02.01.02 Fresh vegetables with Used in moderation
surface treatment according to
manufacturing needs
04.04 Bean products 1.6 Measured
according to
usage
amount of
per kilogram
soy beans
05.01 Cocoa products, chocolate 10.0
and chocolate products
(including chocolate with
cocoa butter substitute and
its products) and candy
05.02.02 Other candies except gum- 3.0
based candy
07.01 3.0
Bread
07.02 Pastry 3.0
07.03 Biscuit 3.0
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Food Classification | Food Name Maximum Usage Remark
No. Amount/(g/kg)
14.02.03 Fruit and vegetable juice 3.0

(flesh)  drinks  (including
fermentation products, etc.)

14.03.02 Vegetable protein drinks 6.0

14.04.02.02 0.5

Relish drinks (including fruit
flavored drinks, flavored milk,
flavored tea, and flavored
coffee drinks, other flavored
drinks, etc.) (limit to fruit
flavored drinks)

14.06 Solid beverage (except 3.0

instant coffee)

14.06.03 Instant coffee 10.0

16.04.01 Dried yeast 10.0

16.07 Other (beverage clouding 0.05

agent )
Sorbic acid, potassium sorbate
CNS No. 17.003, 17.004
INS No. 200, 202
Function: Preservatives, antioxidant and stabilizer
Food Classification [Food Name Maximum Usage Remark
No. Amount/(g/kg)

01.06 Cheese 1.0 Measured
according to
sorbic acid

02.01.01.02 Hydrogenated vegetable oil 1.0 Measured
according to
sorbic acid

02.02.01.02 Margraine and the similar 1.0 Measured
products (e.g. the mixed according to
product of butter and sorbic acid
margraine)

03.03 Relish ice and frozen sucker 0.5 Measured

according to
sorbic acid
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04.01.01.02 Fresh fruits with surface 0.5 Measured
treatment according to

sorbic acid

04.01.02.05 Jam 1.0 Measured
according to

sorbic acid

04.01.02.08 Preserved cool fruit 0.5 Measured
according to

sorbic acid

04.02.01.02 Fresh vegetables with 0.5 Measured
surface treatment according to

sorbic acid

04.02.02.03 Pickled vegetables 0.5 Measured
according to

sorbic acid

04.02.02.03 Pickled vegetables (limit to 1.0 Measured
instant dried bamboo shoots) according to

sorbic acid
04.03.02 Processed edible 0.5 Measured
mushrooms according to

and algae sorbic acid

04.04.01.03 Dried bean curd products 1.0 Measured
according to

sorbic acid

04.04.01.05 1.0 Measured
New bean products (soy according to

protein puffed food, bean sorbic acid

vegetarian meat, etc.)
05.02.01 Gum-based candy 1.5 Measured
according to
sorbic acid
05.02.02 Other candies except gum- 1.0 Measured
based candy according to

sorbic acid

06.04.02.02 Other cereal products (limit to 1.5 Measured
cereal sausage products) according to

sorbic acid

06.07 Instant rice & flour products 1.5 Measured

(limit to rice & flour sausage according to
products) sorbic acid

07.01 Bread 1.0 Measured

according to
sorbic acid
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07.02 1.0 Measured
Pastry according to
sorbic acid
07.04 Bakery food fillings and 1.0 Measured
surface battering according to
sorbic acid
08.03 Cooked meat products 0.075 Measured
according to
sorbic acid
08.03.05 1.5 Measured
Meat sausage according to
sorbic acid
09.03 Prefabricated aquatic 0.075 Measured
products(semi-finished according to
products) sorbic acid
09.03.04 Aquatic products after 1.0 Measured
seasoning, drying, and according to
freeze drying sorbic acid
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Food Classification [Food Name Maximum Usage Remark
No. Amount/(g/kg)

09.06 Other aquatic and its 1.0 Measured
products (limit to instant according to
iellyfish) sorbic acid

10.03 Egg products (change its 1.5 Measured
physical traits) according to

sorbic acid

11.05 Other flavored syrup 1.0 Measured

according to
sorbic acid

12.03 vinegar 1.0 Measured

according to
sorbic acid

12.04 Soy sauce 1.0 Measured

according to
sorbic acid

12.05 Soy sauce and soy 0.5 Measured
products according to

sorbic acid

12.10 Compound seasoning 1.0 Measured

according to
sorbic acid

14.0 Beverage (except 0.5 Measured
packaged water in 14.01) according to

sorbic acid, and
usage amount in
solid drink is to
increase
according to the
dilution ratio

14.02.02 Fruit and vegetable juice 2.0 Measured
concentrate (syrup) according to

(limit to be used in food sorbic acid
industry)

14.03.01.03 Lactic acid bacteria 1.0 Measured
beverage according to

sorbic acid

15.02 Assembled alcoholic drinks 0.4 Measured

sorbic acid

according to

11
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15.03.01

Wine

0.2

Measured
according to
sorbic acid

15.03.03

Cider

0.6

Measured
according to
sorbic acid

16.01

Jelly

0.5

Measured

according to
sorbic acid, when
used in jelly
the

powder,
usage
should
increased
according to the
dilution ratio

amount

16.03

Collagen protein casing

0.5

Measured
according to
sorbic acid

Sorbitol and sorbitol syrup

CNS No. 19.006

INS No. 420(i), 420(ii)
Function: Sweetener, swelling agent, emulsifier, humectants, stabilizer and thickener

Food Classification [Food Name Maximum Usage Remark
No. Amount
01.04 Condensed milk and its Used in moderation
modulation products according to
manufacturing needs
02.03 Fat emulsion products{Used in moderation
except those in 02.02jaccording to
including mixed and (or)manufacturing needs
flavored fat emulsion
products (limit to non—dairy|
cream)
03.0 Frozen drinks (except ediblelUsed in moderation
ice in 03.04) according to
manufacturing needs
04.02.02.03 Pickled vegetables Used in moderation
according to
manufacturing needs
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04.05.02.01 Cooked nuts and seeds (onlylUsed in moderation
limit to fried nuts and seeds) [according to
manufacturing needs
05.01.02 Chocolate and chocolate Used in moderation
products, except the cocoa |according to
products in 05.05.01 manufacturing needs
05.02 Candy Used in moderation
according to
manufacturing needs
06.03.02.01 Raw or wet flour product 30.0

(e.g. noodles and wrappers
for dumpling, Wantun and
steamed pork dumplings)

12
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Food Classification [Food Name Maximum Usage Remark
No. Amount
07.01 Bread Used in moderation
according to
manufacturing needs
07.02 Used in moderation
Pastry according to
manufacturing needs
07.03 Biscuit Used in moderation
according to
manufacturing needs
09.02.03 Frozen minced fish products 0.5g/kg
(including fish ball, etc.)
Condiment Used in moderation
12.0 according to
manufacturing needs
14.0 Beverage (except packagedUse in moderation
water in 14.01) according to
manufacturing needs
16.06 Puffed food Used in moderation
according to
manufacturing needs
16.07 Others (used in bean Used in moderation
product technology) according to
manufacturing
needs
16.07 Others (used in sugar Used in moderation
production technology) according to
manufacturing
needs
16.07 Others (used in brewing Used in moderation

technology)

according to
manufacturing
needs

Sodium diacetate
CNS No. 17.013

INS No. 262 ii

Function: Preservative
Food Food Name Maximum Usage [Remark
Classification Amount/(g/kg)
No.

02.01 Anhydrous fat and oil 1.0

04.04.01.02 Dried bean curd 1.0
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04.04.01.03 Dried bean curd products 1.0
06.01 Unprocessed grains 1.0
06.02.01 Rice 0.2 Reisdual amount
<30 mg/kg
06.05.02.04 Tortilla 4.0
07.02 4.0
Pastry
08.02 Prefabricated meat products 3.0
08.03 Cooked meat product 3.0
09.04 Cooked aquatic products 1.0
(can eat directly)
12.0 Condiment 25
12.10 Compound seasoning 10.0
16.06 Puffed food 1.0
Diacetyl tartaric acid ester of mono(di)glycerides(DATEM)
CNS No. 10.010
INS No. 472e
Function: Emulsifier and thickener
Food Classification Maximum Usage [Remark

No. Food Name Amount/(g/kg)
01.02.01 Fermented milk Used in moderation
according to
manufacturing needs
01.05.01 Single cream Used in moderation
according to
manufacturing needs
02.02.01.01 Butter and concentrated 10.0
butter
06.03.02.01 Raw or wet flour product 10.0
(e.g.: noodles and wrappers
for dumpling, Wantun and
Steamed Pork Dumplings)
06.03.02.02 Raw or dry flour product 10.0
11.01.02 Other sugar and syrup (for [Used in moderation

example brown sugar, brown
granulated sugar, maple

syrup)

according to
manufacturing needs
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Food Food Name Maximum Usage Rem
Classification Amount/(g/kg) ark
No.
12.09 Natural spice 0.001
Pentaerythritol ester of wood rosin
CNS No. 14.005
INS No. —
Function: Coating agent and chewing gum bases
Food Food Name Maximum Usage [Remark
Classification Amount/(g/kg)
No.
04.01.01.02 Fresh fruits with surface 0.09
treatment
04.02.01.02 Fresh vegetables with 0.09
surface treatment
Carmoisine (azorubine)
CNS No. 08.013
INS No. 122
Function: Colorant
Food Food Name Maximum Usage [Remark
Classification Amount/(g/kg)
No.
03.0 Frozen drinks (except edible 0.05
ice in 03.04)
05.0 Cocoa products, chocolate 0.05
and chocolate products
(including chocolate with
cocoa butter substitute and
its products) and candy
07.04 Bakery food fillings and 0.05
surface battering (limit to
fillings of biscuits)
Sodium aluminium phosphate-acidic
CNS No. 06.009
INS No. 541i
Function: Swelling agent
Food Food Name Maximum Usage [Remark

Classification
No.

Amount/(g/kg)
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06.03.02.04 Panada (used to coat Used in moderation
fish or poultry for according to The residual
example), wrapping| manufacturing needs amount of
powder, frying powder aluminium in
dry products
<100mg/kg
06.03.02.05 Fried flour products Used in moderation
according to The residual

manufacturing needs  famount of
aluminium in dry

products
<100mg/kg
07.0 Bakery food Used in moderation
according to The residual
manufacturing needs amount of
aluminium in
dry products
<100mg/kg
Jujube pigment
CNS No. 08.133
INS No. —
Function: Colorant
Food Food Name Maximum Usage [Remark
Classification Amount/(g/kg)
No.
04.02.02.03 Pickled vegetables 1.0
05.02 Candy 0.2
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Food Food Name Maximum Usage [Remark
Classification Amount/(g/kg)
No.
07.02 Pastry 0.2
12.04 Soy sauce 1.0
Fruit and vegetable juice 1.0 Usage amount
14.02.03 (flesh)  drinks  (including in solid drink is
fermentation products, etc.) to be increased
according to the
dilution ratio
1.0 Usage amount
Relish drinks (including fruit in solid drink is
14.04.02.02 flavored drinks, flavored milk, to be increased

flavored tea, and flavored

according to the

coffee drinks, other flavored dilution ratio
drinks, etc.) (limit to fruit
flavored drinks)
Sodium carboxy methyl starch
CNS No. 20.012
INS No. —
Function: Thickener
Food Food Name Maximum Usage [Remark
Classification Amount/(g/kg)
No.
03.01 Ice cream, stick ice cream 0.06
bar
04.01.02.05 Jam 0.1
06.07 Instant rice & flour products 15.0
07.01 Bread 0.02
12.05 Soy sauce and soy products 0.1

12



Potassium carbonate

CNS No. 01.301
INS No. 501i

Function: Acidity regulator

GB2760—2011

Food Classification

Food Name

Maximum Usage

Remark

No. Amount/(g/kg)
06.03.02.01 60.0
Raw or wet flour product
(e.g.: noodles and wrappers
for dumpling, Wantun and
Steamed Pork Dumplings)
13.01 Infant and baby formula Used in moderation

according to
manufacturing
needs

Magnesium carbonate

CNS No. 13.005
INS No. 504i

Function: Flour treatment agent, swelling agent, stabilizer and anticaking agent

Food Food Name Maximum Usage
Classification Amount/(g/kg) Rem
No. ark
06.03.01 Wheat flour 1.5
14.06 Solid beverage 10.0 Measured
according to
magnesium
carbonate
Sodium carbonate
CNS No. 01.302
INS No. 500i
Function: Acidity regulator
Food Food Name Maximum Remark
Classification Usage Amount
No.
06.03.02.01 Raw or wet flour product Used in moderation
(e.g.: noodles and wrappers| according to
for dumpling, Wantun and | manufacturing needs
Steamed Pork Dumplings)
06.03.02.02 Raw or wet flour product Used in moderation
according to
manufacturing needs

12
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Potassium hydrogen carbonate
CNS No. 01.307
I INS No. 501 ii
Function: Acidity agent

Food Food Name Maximum Remark
Classification Usage Amount
No.

13.01 Infant and baby formula Used in moderation

according to
manufacturing
needs

13.03 Formula food for Special Used in moderation
medical purpose (except the| according to
referred varieties in 13.01) | manufacturing

needs
Sodium sesquicarbonate
CNS No. 01.305
INS No. 500 iii
Function: Acidity regulator
Food Food Name Maximum Remark
Classification Usage Amount
No.
01.0 Used in moderation [Limit to goat milk
Milk and milk products according to
(except the referred manufacturing
varieties in needs
01.01.01,01.01.02, and
13.0)

07.02 Pastry Used in moderation
according to
manufacturing
needs

07.03 Biscuit Used in moderation

according to
manufacturing needs

Sodium saccharin
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CNS No. 19.001
INS No. 954
Function: Sweetener and flavor enhancer

Food Food Name Maximum Usage [Remark
Classification Amount/(g/kg)
No.
03.0 Frozen drinks (except edible 0.15 Measured
ice in 03.04) according to
saccharin
04.01.02.02 Dried fruit (limit to dried 5.0 Measured
mangoes, and dried figs) according to
saccharin
04.01.02.05 Jam Measured
according to
0.2 saccharin
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04.01.02.08 Preserved cool fruit 1.0 Measured
according to

saccharin

04.01.02.08.02  |Cold fruit 5.0 Measured
according to

saccharin

04.01.02.08.04 Pickling fruits (liquorice 5.0 Measured
products) according to

saccharin

04.01.02.08.05 Chowchow fruits 5.0 Measured
according to

saccharin

04.02.02.03 Pickled vegetables 0.15 Measured
according to

saccharin

04.04.01.05 New bean products (soy 1.0 Measured
protein puffed food, bean according to

vegetarian meat, etc.) saccharin

04.04.01.06 Cooked beans (spiced 1.0 Measured
beans and fried beans) according to

saccharin

04.05.02.01.01 Cooked nuts and seeds with 1.2 Measured
shell according to

saccharin

04.05.02.01.02 Unshelled cooked nuts and 1.0 Measured
seeds according to

saccharin

07.01 Bread 0.15 Measured
according to

saccharin

07.02 0.15 Measured
Pastry according to

saccharin

07.03 0.15 Measured
Biscuit according to

saccharin

12.10 Compound seasoning 0.15 Measured
according to

saccharin

14.0 Beverage (except packaged 0.15 Measured

water in 14.01)

according to
saccharin, and
the usage
amount in solid
drink is to be
increased

according to the

dilution ratio
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Food Food Name Maximum Usage [Remark
Classification Amount/(g/kg)
No.

15.02 Assembled alcoholic drinks 0.15 Measured
according to
saccharin

Tertiary butylhydroquinone (TBHQ)

CNS No. 04.007

INS No. 319

Function: Antioxidant
Food Food Name Maximum Usage Rem
Classification Amount/(g/kg) ark
No.

02.0 Fat, oil and fat emulsion 0.2 Measured
products according to the
content in fat
02.01 Anhydrous fat and oil 0.2 Measured
according to the
content in fat
04.05.02.01 Cooked nuts and seeds 0.2 Measured
according to the
content in fat
04.05.02.03 Canned nuts and seeds 0.2 Measured
according to the
content in fat
06.03.02.05 Fried flour products 0.2 Measured
according to the
content in fat
06.07 Instant rice & flour 0.2 Measured
products according to the
content in fat

07.03 Biscuit 0.2 Measured

according to the
content in fat

08.02.02 Cured meat products (e.g. 0.2 Measured

bacon, cured meat, dried
salted duck, Chinese ham
and sausage)

according to the
content in fat
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09.03.04 Aquatic products after 0.2 Measured
seasoning, drying, and according to the
freeze drying content in fat

16.06 Puffed food 0.2 Measured

according to the
content in fat
L-a- RA%WE-N- (2,2,4,4-DU F 3
BB SRR -D-NE G (AP IRE Aitame

CNS No. 19.013

INS No. 956
Function: Sweetener
Food Food Name Maximum Usage [Remark
Classification Amount/(g/kg)
No.
03.0 Frozen drinks (except edible 0.1
ice in 03.04)
04.01.02.08.04 Pickling fruits (liquorice 0.3
products)
05.02.01 Gum-based candy 0.3
11.04 Table sweeteners 0.15g/piece
14.0 Beverage (except packaged 0.1 Usage amount
water in 14.01) in solid drink is
to be increased
according to the
dilution ratio
16.01 Jelly 0.1 When used in
jelly powder, the
usage amount
should be
increased
according to the
dilution ratio

Natural amaranthus red

CNS No. 08.130
INS No. —
Function: Colorant
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Food Food Name Maximum Usage [Remark
Classification Amount/(g/kg)
No.
04.01.02.08 Preserved cool fruit 0.25
04.01.02.09 Decorative fruit and 0.25
vegetables
05.02 0.25
Candy
07.02.04 Color decorations of pastry 0.25
14.02.03 Fruit and vegetable juice 0.25 Usage amount
(flesh)  drinks  (including in solid drink is

fermentation products, etc.)

to be increased
according to the
dilution ratio
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Food Food Name Maximum Usage [Remark
Classification Amount/(g/kg)
No.
14.04.01 Carbonated beverage 0.25
14.04.02.02 Relish drinks (including fruit 0.25 Usage amount in
flavored drinks, flavored milk, solid drink is to
flavored tea, and flavored be increased
coffee drinks, other flavored according to the
drinks, etc.) (limit to fruit dilution ratio
flavored drinks)
15.02 IAssembled alcoholic drinks 0.25
16.01 Jelly 0.25 When used in

ielly powder, the
usage amount
should be
increased
according to the
dilution ratio
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CNS No. 20.021
INS No. —
Function: Thickener
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Food Food Name Maximum Usage [Remark
Classification Amount/(g/kg)
No.
03.01 Ice cream, stick ice cream 5.0
bar
06.03.02.02 Raw or wet flour product 2.0
06.07 Instant rice & flour products 2.0
07.01 Bread 2.0
14.03.02 Vegetable protein drinks 1.0
Steviol glycosides
CNS No. 19.008
INS No. 960
Function: Sweetener
Food Food Name Maximum Usage Remark
Classification Amount
No.
04.01.02.08 Preserved cool fruit Used in moderation
according to
manufacturing
needs
04.05.02.01 Cooked nuts and seeds Used in moderation
according to
manufacturing
needs
05.02 Candy Used in moderation
according to
manufacturing
needs
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07.02

Pastry

Used in moderation
according to
manufacturing
needs

12.0

Condiment

Used in moderation
according to
manufacturing
needs

14.0

Beverage (except packaged
water in 14.01)

Used in moderation
according to
manufacturing
needs

16.06

Puffed food

Used in moderation
according to
manufacturing
needs

Dehydroacetic acid, sodium dehydroacetate
CNS No. 17.009(i), 17.009 (ii)

INS No. 265,266

Function: Preservative

Food
Classification
No.

Food Name

Maximum Usage
Amount/(g/kg)

Remark

02.02.01.01

Butter and concentrated

butter

0.3

Measured
according to
dehydroacetic
acid

04.02.02.03

Pickled vegetables

0.3

Measured
according to
dehydroacetic
acid

04.03.02.03

Pickled edible mushrooms
and algae

0.3

Measured
according to
dehydroacetic
acid

04.04.02

Fermented bean products

0.3

Measured
according to
dehydroacetic
acid
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06.05.02

Starch products

1.0

Measured
according to
dehydroacetic
acid
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Food Food Name Maximum Usage [Remark
Classification Amount/(g/kg)
No.

07.01 Bread 0.5 Measured
according to
dehydroacetic
acid

07.02 Pastry 0.5 Measured
according to
dehydroacetic
acid

07.04 Bakery food fillings and 0.5 Measured

surface battering according to
dehydroacetic
acid

08.02 Prefabricated meat products 0.5 Measured
according to
dehydroacetic
acid

08.03 Cooked meat product 0.5 Measured
according to
dehydroacetic
acid

12.10 Compound seasoning 0.5 Measured
according to
dehydroacetic
acid

14.02.01 Fruit and vegetable juice 0.3 Measured

(syrup) according to
dehydroacetic
acid

Deacetylated chitin (chitosan)

CNS No. 20.026

INS No. —

Function: Thickener and coating agent
Food Food Name Maximum Usage [Remark
Classification Amount
No.

06.02.01 Rice 0.1
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08.03.04 Western pork ham(grilled , 6.0
smoked, and cured pork
hams)

08.03.05 Meat sausage 6.0

Vitamine E (dI-a-tocopherol, d-a- tocopherol, mixed tocopherol concentrate)

CNS No. 04.016

INS No. 307
Function: Antioxidant
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
02.01 Anhydrous fat and oil Used in moderation
according to
manufacturing needs
04.05.02.01 Cooked nuts and seeds (only| 0.2 Measured
limit to fried nuts and seeds) according to fat
06.03.02.05 Fried flour products 0.2 Measured
according
to the
contentin
fat
06.06 Instant grains, including rolled 0.085
oats(slice)
12.10 Used in moderation
Compound seasoning according to
manufacturing needs
14.02.03 0.2
Fruit and vegetable juice
(flesh) drinks (including
fermentation products, etc.)
14.03 Protein beverage 0.2
14.04.01.02 Other carbonated beverages 0.2
14.04.02 Non-carbonated 0.2
beverage(including beverage
for special uses and relish
beverages)
14.05 Tea, coffee, and vegetable 0.2
beverage
14.06.02 Protein solid beverage 0.2
16.06 Puffed food 0.2 Measured according to

fat

Stabilized chlorine dioxide

CNS No. 17.028
INS No. 926
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Food Food Name Remark
Classification Maximum Usage
No. Amount/(g/kg)
04.01.01.02 Fresh fruits with surface 0.01
treatment
04.02.01.02 0.01
Fresh vegetables with
surface treatment
09.0 0.05
Aquatic food and its products
(including fish, crustacean,
shellfish, molluscs,
echinodermata, and other|
aquatic food and processed
products) (limit to fish
processing)
Amaranth, amaranth aluminum lake
CNS No. 08.001
INS No. 123
Function: Colorant
Food Food Name Maximum Usage [Remark
Classification Amount/(g/kg)
No.
03.0 Frozen drinks (except edible 0.025 Measured
ice in 03.04) according to
amaranth
04.01.02.05 Jam 0.3 Measured
according to
amaranth
04.01.02.08 Preserved cool fruit 0.05 Measured
according to
amaranth
04.01.02.09 Decorative fruit and 0.1 Measured
vegetables according to
amaranth
04.02.02.03 Pickled vegetables 0.05 Measured
according to
amaranth
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05.0 Cocoa products, chocolate 0.05 Measured
and chocolate products according to
(including chocolate with amaranth
cocoa butter substitute and
its products) and candy
07.02.04 Color decorations of pastry 0.05 Measured
according to
amaranth
07.04 Bakery food fillings and 0.05 Measured
surface battering (limit to according to
fillings of biscuits) amaranth
11.05.01 Fruit flavored syrup 0.3 Measured
according to
amaranth
12.10.01.01 Solid soup bases 0.2 Measured
according to
amaranth
14.02.03 Fruit and vegetable juice 0.05 Measured
(flesh) drinks (including according to
fermentation products, etc.) amaranth, high
sugar fruits and
vegetable juice
(flesh) is to be
increased
according to
the dilution
ratio
14.04.01 0.05 Measured
Carbonated beverage according to
amaranth
14.04.02.02 Relish drinks (including fr 0.05 Measured

flavored milk, flavored tea,
drinks, other flavored drinks
flavored drinks)

according to
amaranth, high
sugar fruits and
vegetable juice
(flesh) is to be
increased
according to
the dilution
ratio
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14.06 Solid beverage 0.05 Measured
according to
amaranth, high
sugar fruits and
vegetable juice
(flesh) is to be
increased
according to
the dilution
ratio
15.02 Assembled alcoholic drinks 0.05 Measured
according to
amaranth
16.01 Jelly 0.05 Measured
according to
amaranth,
when used in
jelly powder,
the usage
amount should
be increased
according to
the dilution
ratio
Acorn shell brown
CNS No. 08.126
INS No. —
Function: Colorant
Food Food Name Maximum Usage [Remark
Classification Amount/(g/kg)
No.
14.04.01.01 Cola carbonated beverage 1.0
15.02 0.3

Assembled alcoholic drinks

xodium nitrate, potassium nitrate
CNS No. 09.001, 09.003

INS No. 251, 252

Function: Color fixative and preservative
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Food
Classification
No.

Food Name

Maximum Usage
Amount/(g/kg)

Remark

08.02.02

Cured meat products (e.g.
bacon, cured meat, dried
salted duck, Chinese ham
and sausage)

0.5

Measured
according
to sodium
nitrite, and
the
residual
amount
<30mg/kg

08.03.01

Sauce stewed meat products

0.5

Measured
according
to sodium
nitrite, and
the
residual
amount
<30mg/kg

08.03.02

Smoked, roasted and baked
meat

0.5

Measured
according
to sodium
nitrite, and
the
residual
amount
<30mg/kg

08.03.03

Fried meat

0.5

Measured
according
to sodium
nitrite, and
the
residual
amount
<30mg/kg
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08.03.04 Western pork ham (grilled , 0.5
smoked, and cured pork Measured
hams) according
to sodium
nitrite, and
the
residual
amount
<30mg/kg
08.03.05 Meat sausage 0.5 Measured
according
to sodium
nitrite, and
the
residual
amount
<30mg/kg
08.03.06 Fermented meat products 0.5 Measured
according
to sodium
nitrite, and
the
residual
amount
<30mg/kg
Octyl and decyl glycerate
CNS No. 10.018
INS No. —
Function: Emulsifier
Food Food Name Maximum Remark
Classification Usage Amount
No.
01.03 Milk powder (including Used in moderation
sugar milk powder) and according to
cream powder, and their manufacturing
modulation products needs
(except the pure milk
powder)
02.01.01.02 Hydrogenated vegetable oil | Used in moderation
according to
manufacturing
needs
03.01 Ice cream, stick ice cream | Used in moderation
bar according to
manufacturing
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needs

05.0

Cocoa products, chocolate
and chocolate products
(including chocolate with
cocoa butter substitute and
its products) and candy

Used in moderation
according to
manufacturing
needs
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Food Food Name Maximum Rem
Classification Usage Amount ark
No.
14.0 Beverage (except packaged Used in moderation
water in 14.01) according to
manufacturing
needs
Octylphenol polyoxyethylene
CNS No. 14. 006
INS No. —
Function: Coating agent
Food Food Name Maximum Usage Rem
Classification Amount/(g/kg) ark
No.
04.01.01.02 Fresh fruits with surface 0.075
treatment
04.02.01.02 Fresh vegetables with 0.075
surface treatment
Starch aluminum octenylsuccinate
CNS No. 20.038
INS No. —
Function: Thickener, anticaking agent and
emulsifier
Food Food Name Maximum Rem
Classification Usage ark
No. Amount/(g/kg)

05.0

Cocoa products, chocolate
and chocolate products
(including chocolate with
cocoa butter substitute and
its products) and candy

Used in moderation
according to
manufacturing
needs
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06.03.02.04 Panada (used to coat fish or] Used in moderation
poultry for example),| according to
wrapping  powder, fryingl manufacturing
powder needs
06.07 Instant rice & flour products | Used in moderation
according to
manufacturing
needs
12.10.01 Solid compound seasoning | Used in moderation
according to
manufacturing
needs
12.10.02 Semisolid compound Used in moderation
seasoning according to
manufacturing
needs
14.06 Solid beverage Used in moderation

according to
manufacturing
needs

New red, new red aluminum lake

CNS No. 08.004
INS No. —
Function: Colorant

Food Food Name Maximum Usage Rem
Classification Amount/(g/kg) ark
No.
04.01.02.08.02 Cold fruit 0.05 Measured
according to
new red
04.01.02.09 Decorative fruit and 0.1 Measured
vegetables according to
new red
05.0 Cocoa products, chocolate 0.05 Measured
and chocolate products according to
(including chocolate with new red

cocoa butter substitute and
its products) and
candy(except cocoa
products in 05.05.01)
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07.02.04 Color decorations of pastry 0.05
14.02.03 Fruit and vegetable juice 0.05 Measured
(flesh) drinks (including according to
fermentation products, etc.) new red, and
the usage
amount in
solid drink is to
be increased
according to
the dilution
ratio
14.04.01 Carbonated beverage 0.05 Measured
according to
new red
14.04.02.02 Relish drinks (including fruit 0.05 Measured
flavored drinks, flavored milk, according to
flavored tea, and flavored new red, and
coffee drinks, other flavored the usage
drinks, etc.) (limit to fruit amount in

flavored drinks)

solid drink is to
be increased
according to
the dilution
ratio
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Food Food Name Maximum Usage Rem
Classification Amount/(g/kg) ark
No.

15.02 Assembled alcoholic drinks 0.05 Measured
according to
new red

Mesona chinensis benth extract
CNS No. 18.009
INS No. —
Function: Stabilizer and coagulator
Food Food Name Maximum Rem
Classification Usage Amount ark
No.
04.04.01.01 Bean curd Used in moderation
according to
manufacturing
needs
Linseed gum
CNS No. 20.020
INS No. —
Function: Thickener
Food Food Name Maximum Usage Rem
Classification Amount/(g/kg) ark
No.
03.01 Ice cream, stick ice cream 0.3
bar

06.03.02.02 Raw or wet flour product 1.5

08.03 Cooked meat product 5.0

14.0 Beverage (except packaged 5.0 Usage amount

water in 14.01) in solid drink is
to be increased
according to the
dilution ratio
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Potassium ferrocyanide, sodium ferrocyanide
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INS No.536, 535

xFunction: Anticaking agent
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Food Food Name Maximum Usage Rem
Classification Amount/(g/kg) ark
No.

12.01 Salt and salt substitutes 0.01 Measured

according to
ferrocyanide

Sodium nitrite, potassium nitrite
CNS No. 09.002, 09.004

INS No.250, 249

Function: Color fixative and preservative

Food
Classification No.

Food Name

Maximum Usage
Amount/(g/kg)

Remark

08.02.02

Cured meat products (e.g.

bacon, cured meat, dried salted

duck, Chinese ham and
sausage)

0.15

Measured
according
to sodium
nitrite, and
the
residual
amount
<30 mg/kg

08.03.01

Sauce stewed meat products

0.15

Measured
according
to sodium
nitrite, and
the
residual
amount
<30 mg/kg

08.03.02

Smoked, roasted and baked
meat

0.15

Measured
according
to sodium
nitrite, and
the
residual
amount
<30 mg/kg

08.03.03

Fried meat

0.15

Measured
according
to sodium
nitrite, and
the
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residual
amount
<30mg/kg
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Food
Classification No.

Food Name

Maximum Usage
Amount/(g/kg)

Remark

08.03.04

Western pork ham (grilled ,
smoked, and cured pork hams)

0.15

Measured
according
to sodium
nitrite, and
the
residual
amount
<70 mg/kg
g

08.03.05

Meat sausage

0.15

Measured
according
to sodium
nitrite, and
the
residual
amount
<30mg/kg

08.03.06

Fermented meat products

0.15

Measured
according
to sodium
nitrite, and
the
residual
amount
<30mg/kg

08.03.08

Canned meat products

0.15

according
to sodium
nitrite, and
the
residual
amount
<50mg/kg
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Carmine cochineal

CNS No. 08.145
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INS No. 120

Function: Colorant
Food Food Name Maximum Usage Rem
Classification Amount/(g/kg) ark
No.

01.02.02 0.05 Measured
Flavored fermented milk according to

carminic acid

01.03.02 Modulation milk powder and 0.6 Measured

cream powder (including according to
flavored milk power and carminic acid
cream power)

01.04.02 Modulation condensed milk 0.15 Measured
(including sweetened according to
condensed milk, flavored carminic acid
sweetened condensed milk,
and other modulation
condensed milk with non-
milk material)

01.06 Cheese 0.1 Measured
according to
carminic acid

Fat emulsion products Measured
except those in 02.02, according to
including mixed and (or) carminic acid
flavored fat emulsion
products
02.03 0.6
03.0 Frozen drinks (except edible 0.15 Measured
ice in 03.04) according to
carminic acid
04.01.02.05 Jam 0.6 Measured
according to
carminic acid
04.05.02.01 Cooked nuts and seeds (only|
limit to fried nuts and seeds) Measured
0.1 according to
carminic acid
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05.01.03 0.3 Measured
Chocolate with cocoa butter according to
substitute and chocolate-like carminic acid
products with cocoa butter
substitute

05.02 Candy 0.3 Measured

according to
carminic acid
06.03.02.04 Panada (used to coat fish or] Used in moderation | Measured
poultry for example),| according to according to
wrapping  powder, fryingl manufacturing carminic acid
powder needs

06.06 Instant grains, including 0.2 Measured
rolled oats(slice) according to

carminic acid

06.07 Instant rice & flour products 0.3 Measured

according to
carminic acid

07.0 Bakery food 0.6 Measured

according to
carminic acid

08.03 Cooked meat product 0.5 Measured

according to
carminic acid

12.10 1.0 Measured

according to
carminic acid
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Food
Classification
No.

Food Name

Maximum Usage
Amount/(g/kg)

Remark

Compound seasoning
(except semi-solid complex
condiment in 12.10.02)

12.10.02

Semisolid compound
seasoning

0.05

Measured
according to
carminic acid

14.0

Beverage (except packaged
water in 14.01)

0.6

Measured
according to
carminic acid,
and the usage
amount in
solid drink is to
be increased
according to
the dilution
ratio

15.02

Assembled alcoholic drinks

0.25

Measured
according to
carminic acid

16.01

Jelly

0.05

Measured
according to
carminic acid,
when used in
jelly powder,
the usage
amount should
be increased
according to
the dilution
ratio

16.06

Puffed food

0.1

Measured
according to
carminic acid
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Ponceau 4R, ponceau 4R aluminum lake

CNS No. 08.002
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INS No. 124

Function: Colorant
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.

01.01.03 Modulation milk 0.05 Measured
according to
ponceau 4R

01.02.02 Flavored fermented milk 0.05 Measured
according to
ponceau 4R

01.03.02 Modulation milk powder and 0.15 Measured

cream powder (including according to
flavored milk power and ponceau 4R
cream power)
01.04.02 Modulation condensed milk 0.05 Measured
(including sweetened according to
condensed milk, flavored ponceau 4R
sweetened condensed milk,
and other modulation
condensed milk with non-
milk material)
03.0 Frozen drinks (except edible] 0.05 Measured
ice in 03.04) according to
ponceau 4R

04.01.02.04 Canned fruit 0.1 Measured
according to
ponceau 4R

04.01.02.05 Jam 0.5 Measured
according to
ponceau 4R

04.01.02.08 Preserved cool fruit 0.05 Measured
according to
ponceau 4R

04.01.02.09 Decorative fruit and 0.1 Measured
vegetables according to
ponceau 4R
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04.02.02.03 Pickled vegetables 0.05 Measured
according to
ponceau 4R
05.0 Cocoa products, chocolate 0.05 Measured
and chocolate products according to
(including chocolate with ponceau 4R
cocoa butter substitute and
its products) and
candy(except decorative
candy, cresting, and sweet
juice in 05.04)
05.03 Coating for candy and 0.1 Measured
chocolate products according to
ponceau 4R
06.05.02.02 Shrimp flavored slices 0.05 Measured
according to
ponceau 4R
07.02.04 Color decorations of pastry 0.05 Measured
according to
ponceau 4R
07.03.03 Egg roll 0.01 Measured
according to
ponceau 4R
07.04 Bakery food fillings and 0.05 Measured
surface battering (limit to according to
fillings of biscuits and cakes) ponceau 4R
08.03.09 Edible animal casings 0.025 Measured
according to
ponceau 4R
11.05 Flavored syrup 0.2 Measured
according to
ponceau 4R
11.05.01 Fruit flavored syrup 0.5 Measured
according to
ponceau 4R
12.10.02 0.5 Measured

according to
ponceau 4R
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Food
Classification
No.

Food Name

Maximum Usage

Amount/(g/kg)

Rem
ark

Semi-solid complex
condiment

(except mayonnaise, salad
dressing in 12.10.02.01)

12.10.02.01

Mayonnaise, salad dressing

0.2

Measured
according to
ponceau 4R

14.02.03

Fruit and vegetable juice
(flesh) drinks (including
fermentation products, etc.)

0.05

Measured
according to
ponceau 4R,

and the usage
amount in
solid drink is to
be increased
according to
the dilution
ratio

14.03.01

Milk beverage

0.05

Measured
according to
ponceau 4R,

and the usage
amount in
solid drink is to
be increased
according to
the dilution
ratio

14.03.02

Vegetable protein drinks

0.025

Measured
according to
ponceau 4R,

and the usage
amount in
solid drink is to
be increased
according to
the dilution
ratio

14.04.01

Carbonated beverage

0.05

Measured
according to
ponceau 4R
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14.04.02.02

Relish drinks (including fruif
flavored drinks, flavored milk,
flavored tea, and flavored
coffee drinks, other flavored
drinks, etc.) (limit to fruit
flavored drinks)

0.05

Measured
according to
ponceau 4R,

and the usage
amount in
solid drink is to
be increased
according to
the dilution
ratio

15.02

Assembled alcoholic drinks

0.05

Measured
according to
ponceau 4R

16.01

Jelly

0.05

Measured

according to
ponceau 4R,
when used in
jelly powder,
the usage
amount should
be increased
according to
the dilution ratio

16.03

Collagen protein casing

0.025

Measured
according to
ponceau 4R

16.06

Puffed food

0.05

Measured
according to
ponceau 4R

Annatto extract
CNS No. 08.144
INS No. 160b

Function: Colorant

Food
Classification
No.

Food Name

Maximum Usage
Amount/(g/kg)

Remark

01.06.04

Reproduced cheese

0.6
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02.02.01.02

Margraine and the similar
products (e.g. the mixed
product of butter and
margraine)

0.05

02.05

Other fat and fat products
(limit to coffee creamer)

0.02

03.0

Frozen drinks (except edible
ice in 03.04)

0.6

04.01.02.05

Jam

0.6

05.01.02

Chocolate and chocolate
products, and cocoa
products except that in
05.01.01

0.025

05.01.03

Chocolate with cocoa butter
substitute and chocolate-like
products with cocoa butter
substitute

0.6

05.02

Candy

0.6

06.03.02.04

Panada (used to coat fish or
poultry for example),
wrapping powder, frying
powder

0.01
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Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
06.06 Instant grains, including 0.07
rolled oats (slice)
06.07 Instant rice & flour products 0.012
07.0 Bakery food 0.6
08.03.04 Western pork ham (grilled , 0.025
smoked, and cured pork
hams)
08.03.05 Meat sausage 0.025
12.10 Compound seasoning 0.1
14.0 Beverage (except packaged 0.6 Usage amount
water in 14.01) in solid drink is
to be increased
according to the
dilution ratio
When used in
Jelly jelly powder,
the usage
16.01 0.6 amount should
be increased
according to
the dilution
ratio
16.06 Puffed food 0.01

Hydrochloric acid
CNS No. 01.108
INS No. 507

Function: Acidity regulator
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Food Food Name Maximum Remark
Classification Usage
No. Amount/(g/kg)
12.10.02.01 Mayonnaise, salad dressing| Used in moderation
according to
manufacturing
needs
Mynica red
CNS No. 08.149
INS No. —
Function: Colorant
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
03.0 Frozen drinks (except edible
ice in 03.04) 0.2
05.02 Candy
0.2
07.02.04 Color decorations of pastry
0.2
12.10.02 Semisolid compound
seasoning 0.2
15.03.03 Cider (limit to make cider)
0.2
14.0
Beverage (except packaged Usage
water in 14.01) 0.1 amount in
solid drink is
to be
increased
according to
the dilution

ratio
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16.01 Jelly When used
in jelly
0.2 powder, the
usage
amount
should be
increased
according to
the dilution
ratio
Iron oxide black, iron oxide red
CNS No. 08.014, 08.015
INS No. 1721, 172
Function: Colorant
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
05.03 Coating for candy and 0.02
chocolate products
Lutein
CNS No. 08.146
INS No. 161b
Function: Colorant
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
01.07 Instant flavored dessert or
its prefabricated product
with milk as the major
ingredient 0.05
(ice cream and flavored
yoghurt excluded)
03.0 Frozen drinks (except edible
ice in 03.04) 0.1
04.01.02.05 Jam
0.05
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06.04.02.01 Canned eight- ingredient
porridge 0.05
06.04.02.02 Other cereal products (limit
to canned cereal sweet food) 0.05
06.07 Instant rice & flour products
0.15
06.08 Frozen rice and flour
products 0.1
06.09 Frumentum and starchy
sweet food (limit to
frumentum sweet canned 0.05
food)
07.0 Bakery food
0.15
14.0 Beverage (except packaged Usage amount
water in 14.01) in solid drink is
to be increased
0.05 according to the
dilution ratio
16.01 Jelly
When used in
jelly powder,
0.05 the usage

amount should
be increased
according to

the dilution
ratio
Chlorophyllin copper complex, sodium and potassium salts
CNS No. 08.009
INS No. 141 ii
Function: Colorant
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
03.0 Frozen drinks (except edible 0.5
ice in 03.04)
04.02.02.04 Canned vegetables 0.5
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04.04.01.06 Cooked beans 0.5
04.05.02 Processed nuts and seeds 0.5
05.02 Candy 0.5
07.0 Bakery food 0.5
Beverage (except packaged
water in 14.01)
14.0 0.5
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Classification
No.

Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
Usage
amount in
solid drink is
to be
increased
according to
the dilution
ratio, except
fruit and
vegetable
juice (flesh)
beverage
14.02.03 Fruit and vegetable juice Used in moderation
(flesh) drinks (including according to
fermentation products, etc.) | manufacturing
needs
15.02 Assembled alcoholic drinks 05
16.01 Jelly 05 When used in
jelly powder, the
usage amount
should be
increased
according to the
dilution ratio
Carbon dioxide
CNS No. 17.034
INS No. —
Function: Preservative
Food Food Name Maximum Remark

Usage Amount
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14.04.01 Carbonated beverage Used in moderation
according to
manufacturing needs

15.03.06 Other fermented liquors (air | Used in moderation

inflation type)

according to
manufacturing needs

Disodium ethylene-diamine-tetra-acetate

CNS No. 18.005

INS No. 386
Function: Stabilizer, coagulator, antioxidant and preservative
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
04.01.02.05 Jam 0.07
04.01.02.08.03 Preserved fruits (limit to 0.25
preserved sweet potato )
04.02.02.03 Pickled vegetables 0.25
04.02.02.04 Canned vegetables 0.25
04.02.02.05 Vegetable paste (sauce), 0.07
except tomato sauce
04.05.02.03 Canned nuts and seeds 0.25
06.04.02.01 Canned eight- ingredient 0.25
porridge
12.10 Compound seasoning 0.075
Beverage (except packaged
water in 14.01)
14.0 0.03
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Calcium disodium ethylene-diamine-tetra-acetate

CNS No. 04.020

GB2760—2011

INS No. 385

Function: Antioxidant
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.

12.10 Compound seasoning 0.075

B-naphthol

CNS No. 17.021

INS No. —

Function: Preservative
Food Food Name Maximum Usage
Classification Amount/(g/kg) Remark
No.

04.01.01.02 0.1
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Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
Fresh fruits with surface Residual
treatment (only limit to citrus amount <70
fruits) mg/kg
Sodium acetate
CNS No. 00.013
INS No. 262i
Function: Acidity regulator, preservative
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
12.10 Compound seasoning 10.0
16.06 Puffed food 1.0
Acesulfame potassium
CNS No. 19.011
INS No. 950
Function: Sweetener
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
01.02.02 Flavored fermented milk 0.35
01.07 Instant flavored dessert or 0.3
its prefabricated product
with milk as the major
ingredient
(limit to canned milk-based
dessert)
03.0 Frozen drinks (except edible 0.3

ice in 03.04)
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04.01.02.04 Canned fruits 0.3
04.01.02.05 Jam 0.3
04.01.02.08.01 Preserves 0.3
04.02.02.03 Pickled vegetables 0.3
04.03.02 Processed edible 0.3
mushrooms and algae
04.05.02.01 Cooked nuts and seeds 3.0
05.02 Candy 2.0
05.02.01 Gum-based candy 4.0
06.04.02.01 Canned eight- ingredient 0.3
porridge
06.04.02.02 Other cereal products (limit 0.3
to black sesame paste and
canned cereal sweet food)
06.09 Frumentum and starchy 0.3
sweet food (limit to
frumentum sweet canned
food)
07.0 Bakery food 0.3
11.04 Table sweeteners 0.04 g/piece
12.0 Condiment 0.5
12.04 Soy sauce 1.0
14.0 Beverage (except packaged 0.3 Usage amount

water in 14.01)

in solid drink is
to be increased
according to the
dilution ratio

92



GB2760—2011

16.01 Jelly 0.3 When used in
jelly powder,
the usage
amount should
be increased
according to
the dilution
ratio
Ethoxy quin
CNS No. 17.010
INS No. —
Function: Preservative
Food Food Name Maximum Remark
Classification Usage
No. Amount/(g/kg)
04.01.01.02 Fresh fruits with surface Used in moderation | Residual
treatment according to amount <1
manufacturing mg’kg
needs
Isomerized lactose syrup
CNS No. 00.003
INS No. —
Function: Others
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
01.03 Milk powder (including sugar, 15.0
milk powder) and cream
powder, and their modulation
products
07.03 2.0
Biscuit
13.01 Infant and baby formula 15.0
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14.0
Beverage (except packaged
water in 14.01)

1.5

Usage amount
in solid drink is
to be increased
according to the

dilution ratio
D-isoascorbic acid (erythorbic acid), sodium D-isoascorbate
CNS No. 04.004, 04.018
INS No. 315,316
Function: Antioxidant, color fixative
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
06.04.02.01 Canned eight- ingredient 1.0 Measured
porridge according to
ascorbic acid
15.03.01 Wine 0.15 Measured
according to
ascorbic acid
Isomaltulose (palatinose)
CNS No. 19.003
INS No. —
Function: Sweetener
Food Food Name Maximum Remark
Classification Usage
No. Amount/(g/kg)
03.0 Frozen drinks (except edible| Used in moderation
ice in 03.04) according to
manufacturing
needs
04.01.02.05 Jam Used in moderation
according to
manufacturing
needs
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05.02

Candy

Used in moderation
according to
manufacturing
needs

07.01

Bread

Used in moderation
according to
manufacturing
needs

07.02

Pastry

Used in moderation
according to
manufacturing
needs

07.03

Biscuit

Used in moderation
according to
manufacturing
needs

14.0

Beverage (except packaged
water in 14.01)

Used in moderation
according to
manufacturing
needs

15.02

Assembled alcoholic drinks

Used in moderation
according to
manufacturing
needs

Stearic acid (octadecanoic acid)

CNS No.14.009
INS No.570

Function: Coating agent and chewing gum

bases

Food
Classification
No.

Food Name

Maximum Usage
Amount/(g/kg)

Remark

05.0

1.2
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Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
Cocoa products, chocolate
and chocolate products
(including chocolate with
cocoa butter substitute and
its products) and candy
Calcium stearate
CNS No0.10.039
INS No.470
Function: Emulsifier and anticaking agent
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
Natural spice or spice
12.09.01 powder 20.0
12.10.01 Solid compound seasoning 20.0
Potassium stearate
CNS No0.10.028
INS No. 470
Function: Emulsifier and anticaking agent
Food Food Name Maximum Usage Rem
Classification Amount/(g/kg) ark
No.
07.02 Pastry 0.18
12.09.01 Natural spice or spice 20.0

powder

Magnesium stearate

CNS No. 02.006
INS No. 470

Function: Emulsifier and anticaking agent
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Food Food Name Maximum Remark
Classification Usage
No. Amount/(g/kg)
04.01.02.08 0.8g/kg
Preserved cool fruit
05.0 Cocoa products, chocolate | Used in moderation
and chocolate products according to
(including chocolate with manufacturing
cocoa butter substitute and | needs
its products) and candy
Sodium stearoyl lactylate, calcium stearoyl lactylate
CNS No. 10.011, 10.009
INS No. 481i, 482i
Function: Emulsifier and stabilizer
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
Modulation milk
01.01.03 2.0
Flavored fermented milk
01.02.02 2.0
01.05.01 Single cream 5.0
01.05.03 Flavored single cream 5.0
01.05.04 Single cream analogue 5.0
02.02 Fat emulsion products like 5.0
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02.03 Fat emulsion products 5.0
except those in 02.02,
including mixed and (or)
flavored fat emulsion
products
02.05 10.0
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Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
Other fat and fat products
(limit to coffee creamer)
04.01.02.05 Jam 2.0
04.02.02.02 Dried vegetables (limit to 2.0
dehydrated potato)
05.04 Decorative  candy  (e.g. 2.0
processing technology and
model, or cake decoration),
cresting (non-fruit material)
and sweet juice
06.03.01.02 Special wheat flour (e.g. self
raising flour,dumpling flour )
2.0
06.03.02.01 Raw or wet flour product 2.0
06.03.02.03 Fermented flour product 2.0
07.01 Bread 2.0
07.02 2.0
Pastry
07.03 Biscuit 2.0
08.03.05 Meat sausage 2.0
11.05 Flavored syrup 2.0
14.03 Protein beverage 2.0
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14.04.02.01

Beverages for special uses
(including sports beverages,
and nutritional beverages)

2.0

14.04.02.02

Relish drinks (including fruif
flavored drinks, flavored milk,
flavored tea, and flavored
coffee drinks, and other
flavored drinks.)

2.0

14.05

Tea, coffee, and vegetable
beverage

2.0

Allura red, allura aluminum lake

CNS No. 08.012

INS No. 129
Function: Colorant
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
03.0 Frozen drinks (except edible 0.07 Measured
ice in 03.04) according to
allura red
04.01.02.02 Dried fruit (limit to dried 0.07 Measured
apples) according to
allura red, used
as the carrier
of making
oatmeal
colorful and
flavor savory
04.01.02.09 Decorative fruit and 0.05 Measured
vegetables according to
allura red
04.04.01.06 Cooked beans 0.1 Measured
according to
allura red
04.05.02 Processed nuts and seeds 0.1 Measured

according to
allura red
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05.0 0.3 Measured
Cocoa products, chocolate according to
and chocolate products allura red
(including chocolate with
cocoa butter substitute and
its products) and candy

06.05.02.04 Tortilla 0.2 Measured

according to
allura red

06.06 Instant grains, including 0.07 Measured
rolled oats (limit to cocoa according to
corn flakes) allura red

07.02.04 Color decorations of pastry 0.05 Measured

according to
allurared

07.04 Bakery food fillings and 0.1 Measured
surface battering according to

(limit to fillings of biscuits) allura red
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Food
Classification
No.

Food Name

Maximum Usage
Amount/(g/kg)

Remark

08.03.04

Western pork ham(grilled ,
smoked, and cured pork
hams)

0.025

Measured
according to
allura red

08.03.05

Meat sausage

0.015

Measured
according to
allura red

08.03.09

Edible animal casing

0.05

Measured
according to
allura red

11.05

Flavored syrup

0.3

Measured
according to
allura red

12.10.01

Solid compound seasoning

0.04

Measured
according to
allura red

12.10.02

Semi-solid complex
condiment (except
mayonnaise, salad
dressing in 12.10.02.01)

0.5

Measured
according to
allura red

14.0

Beverage (except packaged
water in 14.01)

0.1

Measured
according to
allura red, and
usage amount
in solid drink is
to increase
according to
the dilution

15.02

Assembled alcoholic drinks

0.05

except
aluminum
lake

16.01

Jelly

0.025

Measured
according to
allura red,
When used in
jelly powder,
the usage
amount should
be increased
according to
the dilution

ratin

16.03

Collagen protein casing

0.05

Measured
according to
allura red
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16.06 Puffed food 0.1 Measured
according to
allura red

Corn yellow
CNS No0.08.116
INS No. —
Function: Colorant
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
02.01.01.02 Hydrogenated vegetable oil 5.0
05.02 Candy 5.0
Cowberry red
CNS No0.08.105
INS No. —
Function: Colorant
Food Food Name Maximum Remark
Classification Usage
No. Amount/(g/kg)
03.0 Frozen drinks (except edible| Used in moderation
ice in 03.04) according to
manufacturing
needs
14.02.03 Fruit and vegetable juice Used in moderation | Usage amount
(flesh) drinks (including according to in solid drink is
fermentation products, etc.) | manufacturing to be increased
needs according to the
dilution ratio
14.04.02.02 Relish drinks (including fruiff Used in moderation | Usage amount
flavored drinks, flavored milk,| according to in solid drink is
flavored tea, and flavored manufacturing to be increased
coffee drinks, other flavored needs according to the
drinks, etc.) (limit to fruit dilution ratio
flavored drinks)

Spirulina blue (algae blue, lina blue)

CNS No0.08.137
INS No. —
Function: Colorant
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Food
Classification
No.

Food Name

Maximum Usage
Amount/(g/kg)

Remark
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Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
01.06 Cheese 0.8
03.0 Frozen drinks (except edible 0.8
ice in 03.04)
05.02 Candy 0.8
12.09.01 Natural spice or spice 0.8
powder
14.02.03 Fruit and vegetable juice 0.8 Usage amount
(flesh) drinks (including in solid drink is
fermentation products, etc.) to be increased
according to the
dilution ratio
14.04.02.02 Relish drinks (including fruit 0.8 Usage amount
flavored drinks, flavored milk, in solid drink is
flavored tea, and flavored to be increased
coffee drinks, other flavored according to the
drinks, etc.) (limit to fruit dilution ratio
flavored drinks)
16.01 Jelly 0.8

When used in
jelly powder,
the usage
amount should
be increased
according to
the dilution
ratio

Gleditsia sinenis lam gum

CNS No. 20.009
INS No. —

Function: Thickener
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Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
03.01 Ice cream, stick ice cream 4.0
bar
06.03.01.02 Special wheat flour (e.g. self 4.0
raising flour,dumpling flour )
12.0 Condiment 4.0
14.0 Beverage (except packaged 4.0 Usage amount

water in 14.01)

in solid drink is
to be increased
according to the

dilution ratio
Sucrose esters of fatty acid
CNS No. 10.001
INS No. 473
Function: Emulsifier
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
01.01.03 Modulation milk 3.0
01.05 Single cream and its similar 10.0
products
02.01 Anhydrous fat and oil 10.0
02.02 Fat emulsion products like 10.0
water and oil
02.03 Fat emulsion products 10.0
except those in 02.02,
including mixed and (or)
flavored fat emulsion
products
03.0 Frozen drinks (except edible 1.5
ice in 03.04)
04.01.01.02 Fresh fruits with surface 1.5
treatment
04.01.02.05 Jam 5.0
05.0 Cocoa products, chocolate 10.0
and chocolate products
(including chocolate with
cocoa butter substitute and
its products) and candy
06.03.01.02 Special wheat flour (e.g. self 5.0
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| raising flour,dumpling flour )]
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Food Food Name Maximum Usage Remark
Classificat Amount/(g/kg)
ion No.
06.03.02.01 | Raw or wet flour 4.0
product (e.g.: noodles
and wrappers for
dumpling, Wantun and
steamed pork
dumplings)
06.03.02.02 | Raw or wet flour 4.0
product
06.03.02.04 |Panada (used to coat 5.0
fish or poultry for
example), wrapping
powder, frying powder
06.04.02.01 | Canned eight- 1.5
ingredient porridge
06.07 Instant rice & flour 4.0
products
07.0 Bakery food 3.0
08.0 Meat and meat 1.5
products
10.01 Fresh eggs 1.5 Used for retaining
freshness of eggs
11.05 Flavored syrup 5.0
12.0 Condiment 5.0
14.0 Beverage (except 1.5 Usage amount in solid
packaged water in drink is to be increased
14.01) according to the dilution
ratio
16.01 Jelly 4.0
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16.07 Others (emulsified 10.0
natural pigment)
16.07 Others (limit to instant 5.0
meals )
16.07 Others (used in sugar
production technology) Used in
moderation
according
to
manufacturi
ng needs

Gardenia yellow
CNS No. 08.112

INS No. —
Function: Colorant
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
Margraine and the similar
products (e.g. the mixed
02.02.01.02 product of butter and 1.5
margraine)
03.0 Frozen drinks (except edible 0.3
ice in 03.04)
04.01.02.08.01 Preserves 0.3
04.02.02.03 Pickled vegetables 1.5
04.05.02.01 Cooked nuts and seeds (only| 1.5
limit to fried nuts and seeds)
04.05.02.03 Canned nuts and seeds 0.3
05.0 Cocoa products, chocolate 0.3
and chocolate products
(including chocolate with
cocoa butter substitute and
its products) and candy
06.03.02.01 Raw or wet flour product 1.0
(e.g. noodles and wrappers
for dumpling, Wantun and
steamed pork dumplings)
06.03.02.02 Raw or wet flour product 0.3
06.07 Instant rice & flour products 1.5
06.10 Cereal fillings 1.5
07.02 Pastry 0.9
07.03 Biscuit 1.5
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Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
07.04 Bakery food fillings and 1.0
surface battering
08.03 Cooked meat product (limit 1.5
to cooked poultry products)
Condiment (except salt and
salt substitutes in 12.01)
12.0 1.5
14.02.03 Fruit and vegetable juice 0.3
(flesh) drinks (including
fermentation products, etc.)
14.04.02.02 Relish drinks (including fruif 0.3
flavored drinks, flavored milk,
flavored tea, and flavored
coffee drinks, other flavored
drinks, etc.) (limit to fruit
flavored drinks)
14.06 Solid beverage 1.5
15.02 Assembled alcoholic drinks 0.3
16.01 Jelly 0.3 When used in
jelly powder,
the usage
amount should
be increased
according to
the dilution
ratio
16.06 Puffed food 0.3
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Gardenia blue
CNS No. 08.123
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INS No. —
Function: Colorant
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
03.0 Frozen drinks (except edible| 1.0
ice in 03.04)
04.01.02.05 Jam 0.3
04.02.02.03 Pickled vegetables 0.5
04.05.02.01 Cooked nuts and seeds (only,
limit to fried nuts and seeds)
0.5
05.02 Candy 0.3
06.07 Instant rice & flour products 0.5
06.10 Cereal fillings 0.5
07.02 Pastry 0.9
07.04 Bakery food fillings and 1.0
surface battering
Condiment (except salt and
salt substitutes in 12.01)
12.0 0.5
14.02 Fruit and vegetable juice 0.5
14.03 Protein beverage 0.5
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14.04.02.02 Relish drinks (including fruit 0.2
flavored drinks, flavored milk,
flavored tea, and flavored
coffee drinks, other flavored
drinks, etc.) (limit to fruit
flavored drinks)
14.06 Solid beverage 0.5
15.02 Assembled alcoholic drinks 0.2
16.06 Puffed food 0.5

Phytic acid(inositol hexaphosphoric acid),sodium phytate

CNS No. 04.006
INS No. —

Function: Antioxidant

bacon, cured meat, dried
salted duck, Chinese ham
and sausage)

Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
02.01 Anhydrous fat and oil 0.2
04.01.02 Processed fruits 0.2
04.02.02 Processed vegetables 0.2
05.04 Decorative  candy  (e.g. 0.2
processing technology and
model, or cake decoration),
cresting (non-fruit material)
and sweet juice
08.02.02 Cured meat products (e.g. 0.2
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08.03.01 Sauce stewed meat 0.2
products
08.03.02 Smoked, roasted and baked 0.2
meat
08.03.03 Fried meat 0.2
08.03.04 Western pork ham(grilled , 0.2
smoked, and cured pork
hams)
08.03.05 Meat sausage 0.2
08.03.06 Fermented meat products 0.2
09.01 Fresh aquatic products (limif Used in moderation Residual
to shrimp ) according to amount <
manufacturing 20 mg/kg
needs
11.05 Flavored syrup 0.2
14.02.03 Fruit and vegetable juice 0.2
(flesh) drinks (including
fermentation products, etc.)
Vegetable carbon,carbon black
CNS No. 08.138
INS No. 153
Function: Colorant
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
Frozen drinks (except edible]
03.0 ice in 03.04) 5.0
05.02 Candy 5.0
06.02.02 Rice products 5.0
06.03.02 Wheat products 5.0
07.02 5.0
Pastry
07.03 Biscuit 5.0

Secondary butyamine
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INS No. —

Function: Preservative
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Food Food Name Maximum Remark
Classification Usage
No. Amount/(g/kg)
04.01.01.02 Fresh fruits with surface Used in moderation Residu
treatment according to al
manufacturing amoun
needs t:
Citrus
Food Food Name

Classification No.

Amount

Maximum Usage

Remark

04.02.01

Fresh vegetables (limit to garlic

Used in moderation

Residual amount

and green pepper) according to <3 mg/kg
manufacturing needs
Antioxidant of bamboo leaves
CNS No. 04.019
INS No. —
Function: Antioxidant
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
02.01 Anhydrous fat and oil 0.5
04.05.02.01 Cooked nuts and seeds (only| 0.5
limit to fried nuts and seeds)
06.03.02.05 Fried flour products 0.5
06.06 Instant grains, including 0.5
rolled oats (slice)
07.0 Bakery food 0.5
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08.02.02

Cured meat products (e.g.
bacon, cured meat, dried
salted duck, Chinese ham
and sausage)

0.5

08.03.01

Sauce stewed meat
products

0.5

08.03.02

Smoked, roasted and baked
meat

0.5

08.03.03

Fried meat

0.5

08.03.04

Western pork ham(grilled ,
smoked, and cured pork
hams)

0.5

08.03.05

Meat sausage

0.5

08.03.06

Fermented meat products

0.5

09.0

Aquatic food and their
products  (including fish,
crustacean, shellfish,
molluscs, echinodermata,
and other aquatic food and
processed products)

0.5

14.02.03

Fruit and vegetable juice
(flesh) drinks (including
fermentation products, etc.)

0.5

14.05.01

Tea beverage

0.5

16.06

Puffed food

0.5

Gromwell red
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CNS No.08.140
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INS No. —
Function: Colorant
Food Food Name Maximum Usage Rem
Classification Amount/(g/kg) ark
No.
03.0 Frozen drinks (except edible 0.1
ice in 03.04)
07.02 0.9
Pastry
07.03 Biscuit 0.1
07.04 Bakery food fillings and 1.0

surface battering
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Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.

14.02.03 Fruit and vegetable juice 0.1 Usage amount
(flesh) drinks (including in solid drink is
fermentation products, etc.) to be increased

according to the

dilution ratio

14.04.02.02 Relish drinks (including fruit 0.1 Usage amount

flavored drinks, flavored milk, in solid drink is
flavored tea, and flavored to be increased
coffee drinks, other flavored according to the
drinks, etc.) (limit to fruit dilution ratio
flavored drinks)

15.03.03 0.1
Cider

Shellac
CNS No.14.001
INS No. 904
Function: Coating agent and chewing gum bases
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
Fresh fruits with surface 0.5
04.01.01.02 treatment (only limit to citrus
fruits)
Fresh fruits with surface 0.4
04.01.01.02 treatment (only limit to

apple)
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Cocoa products, chocolate 0.2
and chocolate products
05.01 including chocolate with
cocoa butter substitute and
its products
05.02.01 Gum-based candy 3.0
07.03.02 Wafer biscuit 0.2
Lac dye red (lac red)
CNS No. 08.104
INS No. —
Function: Colorant
Food Food Name Maximum Usage Remark
Classification Amount/(g/kg)
No.
04.01.02.05 Jam 0.5
Cocoa products, chocolate 0.5
and chocolate products
05.0 (including chocolate with
cocoa butter substitute and
its products) and candy
0.5
07.04 Bakery food fillings and
surface battering (limit to
flavored fillings)
12.10 Compound seasoning 0.5
Fruit and vegetable juice 0.5 Usage amount
14.02.03 (flesh) drinks (including in solid drink is
fermentation products, etc.) to be increased
according to the
dilution ratio
14.04.01 Carbonated beverage 0.5
Relish drinks (including fruit 0.5 Usage amount
flavored drinks, flavored milk, in solid drink is
14.04.02.02 flavored tea, and flavored to be increased
coffee drinks, other flavored according to the
drinks, etc.) (limit to fruit dilution ratio
flavored drinks)
15.02 Assembled alcoholic drinks 0.5

10



GB2760-2011

Table A.2 List of food additive that can be used in various foods according to
manufacturing needs

SN | Name of Food CNS No. | English name INS No. | Function
additives
1 5- 2k 1 | 12.004 | disodium 635 Flavor
i 5'-ribonucleotide enhancer
2 5-JUHTR — 8N 12.003 | disodium 5'-inosinatel 631 Flavor
enhancer
3 5- 51— 12.002 disodium 5'- 627 Flavor
guanylate enhancer
4 D- FHU Ik 1M fig £ | 04.004,04 d-isoascorbicacid 315, 316| Antioxidant
ol Eh .018 (erythorbic acid),
sodium d-
icnacennrhata
5 L (+) =AM | 01.111 L(+)-tartaric acid 334 Acidity
regulator
6 N-[N-(3,3- —H3& | 19.019 neotame 961 Sweetener
THE))—La- KT
K5 —L— N4
21— HIlE CALTD
7 B-tHE M % 08.010 | B-carotene 160a Colorant
8 B- IR PR K 20.024 B-cyclodextrin 459 Thickener
9 B F5241 e 20.008 arabic gum 414 Thickener
10 L H R P 00.014 | galactomannan — Others
11 KL (BRI 01.112 — Acidity
HAD) regulator
12| Jragppipza 19.018 | erythritol — Sweetener
13 B ER B v Ay 20.039 | starch acetate 1420 Thickener

10



GB2760-2011

14 B, X H B i | 10.006 mono- and 471 Emulsifier
% diglycerides of
M R L I i fatty acids
2. WRRIR . TEAH
M. EriRe . fif
2= | i e VeI
15 ol N il 10.019 modified soybean — Emulsifier
phospholipid
16 A 08.143 | orange yellow — Colorant
17 H 15.014 | glycerine 422 Humectant
and
emulsifier
18 =R AN 08.115 | sorghum red — Colorant
19 KR RN 12.001 monosodium 621 Flavor
glutamate enhancer
20 TR B 20.025 guar gum 412 Thickener
21 B 20.006 pectins 440 Thickener
22 g IR 20.005 potassium alginate | 402 Thickener
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* A28
SN | Name of Food CNS No. | English Name
Additives INS No. | Function
23 T AR AN 20.004 sodium alginate 401 Thickener
24 MYk (s | 20.023 Carob bean gum 410 Thickener
i)
25 wER (WAE 20.009 xanthan gum 415 Thickener
i)
26 LT Y &= 20.043 mehyl cellulose 461 Thickener
27 LEIRE 20.027 gellan gum 418 Thickener
28 WA R 01.103 tartaric acid 334 Acidity
regulator
29 BRI RN 20.036 sodium polyacrylate | — Thickener
30 Khr e 20.007 carrageenan 407 Thickener
31 LA IMER (X 44k 04.014 ascorbic acid 300 Antioxidant
FEHEC)
32 | BRI sodium ascorbate | 301 Antioxidant
33 P I R4S 04.009 calcium ascorbate 302 Antioxidant
34 Pk 7 A REN (1% e 10.002 sodium caseinate — Emulsifier
R4
35 sk 19 T8 U8 20.034 distarch phosphate | 1412 Thickener
36 | i fg 04.010 | phospholipid 322 Antioxidant
and
emulsifier
37 Ak 00.008 potassium chloride | 508 Others
38 EAVE ikt 19.015 lohan-kuo extract — Sweetener
39 it fid R g g 10.040 enzymatically — Emulsifier
decomposed
soybean
nhosnholinid
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40 | 20.002 | gelatin® A2 — Thickener
41 AW 19.007 | xylitol 967 Sweetener
42 V4L 01.101 Citric acid 330 Acidity
regulator
43 B 01.304 tripotassium citrate | 332 i Acidity
regulator
44 VR 01.303 trisodium citrate 331 iii Acidity
regulator and
stabilizer
45 | Frigm—m 01.306 | sodium dihydrogen | 331i Acidity
citrate regulator
46 MR Ei R | 10.032 | citric and fatty acid | 472c Emulsifier
s esters of glycerol
47 SRR 01.104 malic acid 296 Acidity
regulator
48 | #iZGHEIR-5- s | 18.007 | glucono delta- 575
lactone Stabilizer and
coagulator
49 BN FETE R 20.014 | hydroxypropyl starch| 1440 Emulsifier,
Thickener,
swelling
agent and
emulsifier
50 RINE ek | 20.016 | hydroxypropyl 1442 Thickener
W iis distarch phosphate
51 FRREF L4 | 20.028 | hydroxypropy! 464 Thickener

methyl
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* A28
SN. | Name of food CNS No. | English name INS No. | Function
additives
% (HPMC) cellulose
52 Binyi= 20.001 agar 406 Thickener
53 FL1R 01.102 lactic acid 270 Acidity
regulator
54 R 15.011 potassium lactate 326 Humectants
55 RN 15.012 sodium lactate 325 Humectants,
acidity
regulator,
antioxidant,
swelling
agent,
thickener
and
stabilizer
56 FJLg e H | 10.031 lactic and fatty acid | 472b Emulsifier
ik esters of glycerol
57 | LyiEE (4—p—D 19.014 | lactitol 966 Sweetener
WL - 3 8% —D-
IS
58 W AR | 10.010 diacetyl tartaric 472e Emulsifier
XUH g acid ester of
mono(di)glycerides
59 R AP VE Ky 20.032 acid treated starch | 1401 Thickener
60 BRI LYy | 20.003 sodium carboxy 466 Thickener
methyl cellulose
61 RIRES (B FEH 5| 13.006 | calcium 170i Swelling
O TR AE) carbonate(light agent and
and flour
heavy) treatment
agent
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62 | memh 01.301 | potassiim&arbonate| 501 Acidity
regulator
63 AL 01.302 sodium carbonate 500i Acidity
regulator
64 IR E 5 06.002 ammonium hydrogen 503ii Swelling
carbonate agent
65 Akl 01.307 potassium hydrogen | 501ii Acidity
carbonate regulator
66 TR SN 06.001 sodium 500ii Swelling
hydrogen agent,
carbonate acidity
regulator
and
stabilizer
67 RITABER AR | 19.004 aspartame 951 Sweetener
1% F S ol 7 £
#it) b
68 | RINIHE b= 08.147 — Colorant
69 F AR 08.101 beet red 162 Colorant
70 e 4t = 02.005 | microcrystallin 460 i Anticaking
cellulose agent,
thickener
and stabilizer
71 EEFEPET IR yE | 10.030 sodium starch 1450 Emulsifier
K octenyl
72 AALTER 20.030 oxidized starch 1404 Thickener
73 SAALFREHIETER | 20.033 oxidized — Thickener

10
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* A28
SN | Name of food CNS No. | English Name INS No. | Function
additives
hydroxypropyl starch
74 LR (BSTR) 01.107 | acetic acid 260 Acidity
regulator
75 LA L. XUH | 10.027 acetylated mono- 472a Emulsifier
fi& 1y s i and diglyceride
(acetic and fatty
acid esters of
glycerol)
76 LAk — ek | 20.015 acetylated distarch | 1414 Thickener
s phosphate
77 LA XER 2 | 20.031 acetylated distarch | 1422 Thickener
— lBiis adipate
a The producing bacteria strains are
Moniliellapollinis , Trichosporonidesmegachiliensis and Candidalipolytica
b The food adding aspartame should be marked with “Aspartame (PHE included)”

10



Table A.3 List of exceptive food categories that the food additives should be

GB2760-2011

used in moderation according to the manufacturing needs

Food
Classification
No.

Food Name

01.01.01 Pasteurized milk

01.01.02 Sterilized milk

01.02.01 Fermented Milk

01.03.01 Milk powder and cream powder

01.05.01 Single cream

02.01 Anhydrous fat and oil

02.02.01.01 |Butter and concentrated butter

04.01.01 Fresh fruits

04.02.01 Fresh vegetables

04.02.02.01 | Frozen vegetables

04.02.02.06 | Fermented vegetable products

04.03.01 Fresh edible mushrooms and algae

04.03.02.01 | Frozen edible mushrooms and algae

06.01 Unprocessed grains

06.02 Rice and its products

06.03.01 Wheat flour

06.03.02.01 | Raw or wet flour product (e.g.: noodles and wrappers for dumpling,
Wantun and steamed pork dumplings)

06.03.02.02 | Raw or wet flour product (dried noodles)

08.01 Raw and fresh meat

09.01 Fresh aquatic products

09.03 Prefabricated aquatic products(semi-finished products)

10.01 Fresh eggs

10.03.01 Dehydrated egg products (e.g. egg white powder, egg yolk powder,
and egg white flake)

10.03.03 Frozen egg products (e.g. frozen eggs)

11.01 Sugar

11.01.02 Other sugar and syrups (e.g. brown sugar, brown granulated sugar
rock sugar in tablet, raw sugar, molasses, part inverted sugar, maple
syrup, etc.)

11.03.01 Honey

12.01

Salt and salt substitutes

10
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12.09 Natural spice

13.01 Infant and baby formula

13.02 Infant and baby supplementary food

13.03 Formula food for Special medical purpose (except the referred varieties
in 13.01)

14.01.01 Drinking natural mineral water

14.01.02 Drinking pure water

14.01.03 Other drinking water

14.02.01 Fruit and vegetable juice (syrup)

14.02.02 Fruit and vegetable juice concentrate(syrup)

15.03.01 Wine

16.02

Tea and coffee

10
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Appendix B
Usage Standard of Food Perfume

B.1 Usage principles of food perfume and food flavor

B.1.1 The purpose of using food perfume and food flavor is to generate, change and improve
the flavor of food. Generally, the food flavor making from food perfume is used for adding flavor
to food, while some food perfume can be directly used. Food perfume and food flavor do not
contain the substances only generating sweet, sour and saline taste, and flavor enhancer either.
B.1.2 The food perfume and food flavor should be used in moderation according to
manufacturing needs. If it is of no need to add the flavor, food perfume and food flavor are not
allowed to be added in the food listed in Table B.1, except those explicitly stipulated in law,
regulations and national food security standard. As to adding flavor, except the food listed in
Table B.1, other food should be carried out according to related food product standard.

B.1.3 The varieties of food perfume used for confecting food flavor should accord with
provisions of this standard. Adopting physical method, enzymatic method or microorganism
method (all the enzyme preparations should accord with relevant stipulations of the standard),
the substances with the characteristic of perfume or natural perfume composites making from
food (it can be unprocessed, and it also can be processed with traditional preparation
technology) can be used to confect food flavor.

Note: Natural perfume composite is a kind of preparation

containing food perfume

B.1.4 The Food perfume with the functions of other food additives should accord with provisions
of the standard when they show the functions of other food additive, for example, benzoic acid,
cinnamic aldehyde, guarana extract, sodium diacetate, disodium succinate, tricalcium
phosphate, amino acid, etc.

B.1.5 Food flavor can contain the food flavor accessories which are necessary for its production,
storage and usage (including food additives and food). The food flavor accessories should
accord with the following requirements:

a) The accessories allowed in food flavor should accord with the provisions of QB/T 1505 Food
Flavor standard. Under the premises of achieving expected purposes, we should reduce the
using varieties as far as possible.

b) The food additives added into food flavor as the accessories should not work in the final food.
Under the premises of achieving expected purposes, we should reduce the usage amount as far
as possible.

B.1.6 The label of food perfume should accord with the provisions of QB/T 4003
General Requirements for Labels of Food Flavour
B.1.7 The food added with food perfume and food flavor should be marked
according to corresponding national standards.
B.2 Food perfume contains two parts: natural perfume
and synthetic perfume.

B.3 The list of natural perfume allowed for food: See Table B.2

B.4 The list of synthetic perfume allowed for food: See Table B.3

11
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Table B.1 List of food not allowed for adding food perfume and food flavor

Food Food
Classification Name
No.

01.01.01 Pasteurized milk

01.01.02 Sterilized milk

01.02.01 Fermented Milk

01.05.01 Single cream

02.01.01 Vegetable oil and fat

02.01.02 Animal oil and fat (lord oil, beef tallow, fish oil and other animal

02.01.03 IAr‘w\hydrous butter and anhydrous cream

04.01.01 Fresh fruits

04.02.01 Fresh vegetables

04.02.02.01 Frozen vegetables

04.03.01 Fresh edible mushrooms and algae

04.03.02.01 Frozen edible mushrooms and algae

06.01 Unprocessed grains

06.02.01 Rice

06.03.01 Wheat flour

06.04.01 oarse cereal powder

06.05.01 Edible starch

08.01 Raw and fresh meat

09.01 Fresh aquatic products

10.01 Fresh eggs

11.01 Sugar

11.03.01 Honey

12.01 Salt and salt substitutes

13.01 Infant and baby formula®

14.01.01 Drinking natural mineral water

14.01.02 Drinking pure water

14.01.03 Other drinking water
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a Follow-up infant and baby formula can use vanillin, ethyl vanillin, and vanilla bean
concrete with maximum usage amount being respectively 5mg/100mL, 5mg/100mL.
They are used in moderation according to the manufacturing needs. If we measure it
according to 100mL instant food, the production enterprises will increase usage
amount according to the dilution ratio; infant and baby grain supplementary food can
use vanillin, with the maximum usage amount being 7mg/100g. If we measure it
according to 100g instant food, the production enterprises will increase the usage
amount of grain food according to the dilution ratio; for the infant formula for 0-6
months, no food perfume is allowed.
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Table B.2 The list of natural perfume allowed for food

SN | Codin Chinese Name of FEMA
g Perfume English Name of Perfume  |No.
1 NOOT | T -y Clove leaf oil (Eugeniaspp.) 2325
Clove bud tincture (extract)
NOO2 | J #4675 BT (B E) (Eugenia 2322
\
3 NOO3 | T FieEm Clove bud oil (Eugeniaspp.) 2323
4 NOO4 | &' Basil oil (OcimumbasilicumL.) 2119
Anise star oil (/lliciumverum
5 NOOS5 | )\ 151 75 i Hook,F.) 2096
Common Jasmin orange
NOO6 | L H /& concrete —
7 NOO7 |/ 7 F Patchouli oil (Pogostemoncablin)| 2838
8 NOO8 | Jj 7 44 Tagetes oil (Tagetesspp.) 3040
trans-Anethole
9 NOO9 | K 1 7 fiwi Anise camphor 2086
10 NO10 |/ 5 =3 Cardamom oil (Cardamom seed | 2241
Cardamom tincture(Elletaria
11 NO11 |/ sERT cardamomum) 2240
Fennel tincture
12 NO12 | /N F T (Foeniculumvulgare —
| W, HIRY
13 NO13 |1l & Huh Litseacubebaberry oil 3846
Hawthorn fruit tincture
14 NO14 ||| #HT (Crataegus —
\
15 NO15 | Kz Garlic oil (AlliumsativumL.) 2503
Garlic oleoresin (Alliumsativum
16 | NO16 | gsatibs i L.) —
P P-yA H and itn Aavivintivinn
17 NO17 | KSR FEBR 72l Cognac oil, green 2331
18 NO18 | K 4R i fiy i I-Menthol, natural 2665
Costus root oil (Saussureslappa
19 NO19| = AR Clanke) 2336
20 NO20 | A - Bay, sweet, oil (LaurusnobilisL.) | 2125
21 NO21 | & Ml Wumei tincture (Prunusmume) —
22 NO22 |4 A 13tk Buchu leaves oil (Barosmaspp.) | 2169
Cocoa tincture
23 NO23 |n] n] ] (Theobromacacao —

1 \
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#* B4

SN Codin Chinese Name of English Name of FEMA

g Perfume Perfume No.

Cocoa husk tincture (Theobroma

24 NO24 | n] n] 5B HT cacaolinn.) —
China nardostachys oil

25 NO25 | H#Auh (Nardostachys —

hinmanmaninDatal )

26 NO26 | H #r T Licorice tincture (Glycyrrhiza 2628

27 NO27 | H 5Lk & Licorice extract (Glycyrrhizaspp.)| 2628
Wintergreen oil (Gaultheria

28 NO028 | &l procumbensL.) 3113

29 NO29 | =4 Micheliaalbaflower oil 3950

30 NO30 | 4 2= M-yl Micheliaalbaleaf oil 3950

31 NO31 | 2%k Micheliaalbaflower absolute 3950

32 NO32 | {2 & Micheliaalbaflower concrete 3950

33 NO33 | | 1T Angelicadahuricatincture —
Lime oil (Citrusaurantifolia

34 NO34 | (5 ¥4 (Christman) Swingle) 2631

35 NO35 | kgt 45 Lime oil terpene —
Ginger oleoresin

36 NO36 |2 2= fis (Zingiberofficinale 2523
D \
Nutmeg oil (Myristicafragrans

37 NO37 | A 5 5E Houtt.) 2793
Nutmeg tincture

38 NO38 | A &7 5E ] (Myristicafragrans —
Ll 44\
Cassia oil (Cinnamomumcassia

39 NO39 | [ Py #: il Blume) 2258
Cassia bark tincture (extract)

40 NO4O |+ [ A Jz [T (R 40) (CinnamomumcassiaBlume) 2257

41 NO41 |1 25l Black tea tincture —

42 NO42 | E15E ih Davana oil (Artemisiapallens 2359
Tolu balsam tincture (extract)

43 | NO43 |- & AT (F2H) (Myroxylonspp.) 3069

44 N044 |t & & Tolu balsam gum (Myroxylon 3070

45 NO45 | & gl fiT Soya bean fermented tincture —
Juniper berry oil (Juniperus

46 NO46 |- KA KTk (Hll 13l communisL.) 2604
Coriander oil

47 NO47 |5E 32K/ (Coriandrumsativum 2334
| EAY
Celery flower oil

48 NO48 | 3£ 4E (Apiumgraveolens —
L\
Celery seed all

49 NO49 | /52K 3/ (Apiumgraveolens 2271
L\

50 NO5O0 |44 31 H- 3/ Vitexcannabifolialeaf oil —
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#* B4

SN Codin Chinese Name of English Name of FEMA

g Perfume Perfume No.

Grapefruit oil, expressed (Citrus

51 NO51 | 53] A paradisiMact.) 2530

52 NO52 | ARAR (AN fiF, #AW) |Atractylodes —
Chinese date (common Jujube)

53 NOS53 [#TH] tincture (ZiziphusjujubaMill.) —

54 NO54 | ErBAE i Rose oil (Rosaspp.) 2989

55 NOS5 | BB v it Rose absolute (Rosaspp.) 2988

56 NO56 | B & Rose concrete (Rosaspp.) —

57 NO57 |5 )28 Orris concrete (Irisflorentinal..) 2829

58 NO58 | 2 5 (5 2 it iR) Orris root extract (Irisflorentinal.) 2830
Chrysanthemum Hang Zhou

IN=E SRt flower oil

59 NO059 (Dendranthemamorifoliumzy, —
L hricanthamiimmanrifalitim)
Chrysanthemum Hang Zhou

LA (i)  [flower extract

60 NO060 (Dendranthemamorifoliumg, —
L hriucanthamiimmanrifalinim)

61 NO61 | Hi kit Maple oil (Acerspp.) —

62 NOB2 | WA bkiz & Maple concrete (Acerspp.) —

63 | NOB3 | ifli (#2432 75)  |Labdanum 2610

64 NO64 |nji T Coffee tincture (Coffeespp.) —
Luohanfruit tincture (Siraitia

65 NO65 | 2V ST grosvenorii(Swingle) C.Jeffrey) —
Cassie concrete

66 NO66 |4 & Xk & (Acaciafarnesiana —
Ylang ylang oil (Canangaodorata

67 NOB7 |4 224K >4 3h Hook.f.and Thomas) 3119

68 NO68 | AL T Hi 15l Jasminumgrandiflorumabsolute 2598

69 NOB9 | Kt FEHI B E Jasminumgrandiflorumconcrete 2599

70 NO70 [/NEFEF F M Jasminumsambacabsolute —

71 NO71 |/ NMEEFIRE Jasminumsambacconcrete —
Sarcodactylis oil (Citrusmedicus

72 NO72 | il Tt L.var.Sarcodactylus Swingle) 3899
Angelica root tincture (extract)

73 NO73 |3 yE T (Angelicaarchangelical..) 2087

74 NO74 | 25 Onion oil (Alliumcepal..) 2817

75 NO75 | 4= 2% Ginger oil (Zingiberofficinale 2522

76 NO76 |2 i i Turmeric oil (Curcumalongal..) 3085
Turmeric oleoresin

77 NO77 |y bt fig (Curcumalonga 3087
L\

78 NO78 | & Turmeric extract (Curcumalonga | 3086
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#* B4

SN Codin Chinese Name of English Name of FEMA

g Perfume Perfume No.

Fenugreek tincture (extract)

79 NO79 |/ e T (TrigonellafoenumgraecumL..) 2485
Daidai flower oil (Citrusaurantium)

80 NO8O |HtHt AL L. 2771
[ m VP2 PEEAN
Daidai flower concrete (Citrus

81 NO81 [t IR & aurantiumL. ‘Daidar’) 2771
Daidai fruit oil (CitrusaurantiumL.

82 NO82 | HtHt Ayt ‘Daidai’) 2771
Pummelo peel oil (Citrusgrandis

83 NO83 |k &z i (L.) —
Nl [PAY

84 NO84 | H1A I (L7 A1) Cedar leaf oil (Thujaoccidentalis | 2267
Cumin seed oil

85 NOB8S5 | #iti 2 ¥y (F5% i) (Cum/numcym/num 2343

86 NO8G6 |74 i Lemon oil (Citruslimon(L.) 2625
Lemon oil, terpeneless

87 NO87 | it F 45 (Citruslimon 2626
1 \ D o T

88 NO88 745 i il 45 Terpenes of lemon oil —
Petitgrain lemon oil (Citruslimon

89 NO89 |Fr i (L.) Burm.f.) 2853
Lemongrass oil (Cymbopogon

90 NO9O |74 & citratusDC. and C. flexuosus) 2624
Gardenia flower concrete

91 NO91 (MG Fiv iR E (Garden/a —
....... inAA~ATIliAN

92 NO92 [ 2= il Aglaiaodorataflower oil —

93 NO93 | b = 4el] Aglaiaodorataflower tincture —

94 NO94 B =1 iR & Aglaiaodorataflower concrete —
Treemoss absolute (Evernia

95 NO95 |# & 14+t furfuraceae) —
Treemoss concrete (Evernia

96 NO96 [ & & furfuraceae) —
Geranium oil (geranium rose oil)

97 NOO7 | & IH- ol (i B 1H-JH1) (PelargoniumgraveolensL'Her) 2508

98 NO98 | [ 7 - Geranium oil terpeneless 2508

99 NO99 |7 X S5 I/ Xiang Feng cha oil(Rabdosia —
Bergamot oil (Citrusaurantium

100 | N101 [FFru L.subsp. bergamia) 2153
Vertiver oil (Vetiveriazizanioides

101 | N102| & 4R Nash.) —
Vertiver concrete (Vetiveria

102 | N103 | HFiIRE & zizanioidesNash.) —

103 | N104 | /322 G lT Vanilla bean tincture (Vanillaspp.) 3105
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#* B4

SN Codin Chinese Name of English Name of FEMA

g Perfume Perfume No.

Vanilla bean concrete (extract)

104 | N105 |7 3¢ % B3 B (FLHU) (Vanillaspp.) 3105

105 | N106 | %[t 7l Cyperus ail —

106 | N107 | & Zuh Chives oil —

107 | N108 |7 4% Jj 3t Clary sage oil (Salviasclareal.) | 2321

108 | N109 | HFHEFieiE Torreyagrandisshell concrete —
Mandarin oil (Citrusreticulata

109 | N110 |5l Blanco) 2657

110 | N1 | BRili b 19 Mandarin oil, terpeneless —
Hops tincture (extract) (Humulus

111 | NT12 W26 lT lupulusL.) 2578
Hops extract,solid

112 | N3t iR & (Humu/us/upu/us 2579
Eucalyptus oil

113 | N4 | Fe i3 (05 Kl (Eucalyptusglobulus 2466
1 Ihilla)
Castoreum tincture (extract)

114 | N115 | ET (Castor 2261
Ann )
Cinnamon bark oil

115 | N116 | 22 2o (Cinnamomum 2291

\

Cinnamon leaf oil (Cinnamomum

116 | N117 |37 50 2% e ke ik spp.) 2292

117 | N118 #4675l Osmanthusfragransflower 3750

118 | N119 kel Osmanthusfragransflower —

119 | N120 (fEfv 2B Osmanthusfragransflower —

120 | N121 |f:[FET Longan tincture —

121 | N122|® 225 Spearmint oil (Menthaspicata) 3032

122 | N123 | pkse B Walnut hull extract (Juglansspp.)| 3111
Common white jasmine

EWAR RG] flower absolute

123 | N124 (Jasminumjasminunm —
officinalel )

124 | N125 |fE£E i Birch sweet oil (Betulalental..) 2154
Broad bean flower tincture (Vicia

125 | N126 |[Z= 5 e l] fabalinn.) —
Green tea tincture(Theasinensis

126 | N127 | 550T 57 —

127 | N128 | R & \TViId rc;'se concrete —
Fennel oil, sweet (Foeniculum

128 | N129 |E /N & vulgareMill. var. dulceD.C.) 2483

129 | N130 [FEHH 2 3h Steviarebaudianaoil —
Orange oil (Citrussinensis(L.)

130 | N131 [EfFsah Osbeck) 2821

117



GB2760—2011

#* B4

SN Codin Chinese Name of English Name of FEMA

g Perfume Perfume No.

Orange oil, terpeneless (Citrus

131 N132 |4 S I sinensis(L.) Osbeck) 2822

132 | N133 |G FE st 45 Terpenes of orange oil —
Chicory concrete (extract)

133 | N134 |3 R & (CichoriumintybuslL.) 2280
Tuberose concrete (Polianthes

134 | N135 |/ EEE tuberosa) —

135 | N136 [ &£2 23 s Violet leaf concrete 3110

136 | N137 [FEUFE i fir vl Peppermint oil (Menthapiperita 2848
Black currant tincture

137 | N138 [T (Ribesnigrum 2346
1\
Black currant concrete

138 | N139 | intwRE (Ribesnigrum 2346
[ IAY

139 | N140 [#E#1E 50l Sophorajaponicaflower absolute —

140 | N141 B iE iR B Sophorajaponicaflower concrete —
Capsicum tincture (extract)

141 | N142 | BT (Capsicumspp.) 2233
Paprika oleoresin

142 | N143 | BB fis (T ZE BB i) |(Capsicumannuum 2834
L\
Guaiac wood oil

143 | N144 |&UiEARIH (Bulnesiasarmienti 2534
1 e\
Valerian root oil

144 | N145 |50y (Valerianaofficinalis 3100
L\

145 | N146 | B 4116 14 Rosecrimsongloryflower —

146 | N147 | BaO v RE Rosecrimsongloryflower —
Petitgrain bigarade oil (Citrus

147 | N149 |pEm-uh aurantiumL.) 2855

148 | N150 |3V & 1 vl Menthaarvensisoil (Cornmint oil) | 4219
Menthaarvensisoil, partially

149 | N151 |\ i sigiy 25 th dementholized —

150 | N152 & & Sandalwood oil (Santalumalbum | 3005
Lavender oil (Lavandula

151 | N153 & iyl angustifolia) 2622

152 | N154 | SRk i BLA& wh (PHHE2F 4= 52 3) |Origanum oil (Thymuscapitatus) | 2828
Kolas nut extract (Colaacuminate

153 | N155| 7] Gk R32Huy) Schott et EndL.) 2607

154 | N156 [N &AM Schinus molle oil (Schinusmolle | 3018

155 | N157 |-R B2 v Cascarilla bark oil (Crotonspp.) 2255
Thyme oil (Thymusvulgarisor

156 | N158 | & zigis 3064

1\
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SN Codin Chinese Name of English Name of FEMA

g Perfume Perfume No.
Wy % PR 1 2 T (i 2%

1567 | N159|pm Butter starters distillate 2173
Cananga oil (Canangaodorata

158 | N160 | =t Hook. 2232
| A Thawrmaa)
Laurel leaves extract/oleoresin

159 | N161 | 5 A:m-3Eic v/ s (LaurusnobilisL.) 2613
Ginger extract (Ginger concrete.)

160 | N162 |- 42 I (R E) ( Zingiberofficinale) 2521

161 | N163 | R A S HE ) Oak chips extract (Quercusalba 2794
Estragon oil

162 | N164 |y (Artemisiadracunculus 2412
L\
Camphor oil, white

163 | N165 |45k (Cinnamomum 2231

ammnbheoeall \ D

164 | N166 |y =5l Mace oil (Myrlstlcafragrans 2653
Pimento leaf oil

165 | N167 | & HIH (Pimentaofficinalis 2901
LinAll
Sage oil, Spanish (Salvia

166 | N168 P4 HE A il 7l lavandulaefoliaVahL.) 3003
Tangerine oil (Citrusreticulata

167 | N169 |ZL 45 i Blanco) 3041

168 | N170 |Zy 2 4 By Lavandin oil (Lavandulahydrida) | 2618
Apricot Kernel oil (Prunus

169 | N171 |#{3h armeniacal..) 2105

170 | N172|H&F Styrax oil (Liquidambarspp.) —

171 | N173 | A F B Styrax extract (Liquidambarspp.)| 3037

172 | N174 | KA 50 Locust bean oil (Ceratoniasiliqua —
Carob bean extract

173 | N175 A 5480 (Ceraton:as:llqua 2243

174 | N176 |20 2 32 Hu Quﬂlala (Quillajasaponaria 2973

175 | N177 |3 % Olibanum oil (Boswelliaspp.) 2816

176 | N178| %2 uh Myrrh oil (Commiphoraspp.) 2766

177 | N179 | B AR $LE ) Galangal root extract (Alpinia 2499

178 | N180 |77 % 22 A v Pine oil, scotch (Pinussylvestris 2906
Fennel oil, (common)

179 | N181 /N 7 iy (38 /) 7 7 ) (Foeniculum 2481
IR P=P=w=N W HIAY
Almond oil, bitter (Prunus

180 | N182 & Avth amygdalus) 2046

181 | N183 (B 2% uh Asafoetida oil (Ferulaasafoetida 2108
Cassie absolute

182 | N184 |44 W% (Acaciafarnesiana 2260
L1 NNALA N
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g Perfume Perfume No.

Parsley leaf oil (Petroselinum

183 | N185 | 5yl Crispum.) 2836

184 | N186 |#A %t Pine needle oil (Abiesspp.) 2905
Boronia absolute (Boronia

185 | N187 [ &' Je 4E14+ 3/ megastigmaNees) 2167
Bois de rose oil

186 | N188 | A (Anibarosaeodora 2156
ImY 1 \
Palmarosa oil

187 | N189 | iy (Cymbopogonmartini 2831
(D Ih \ Atanf)
Citronella ol

188 | N190 | &2 (Cymbopogonnardus 2308
D Ala)
Rosemary oil (Rosemarinus

189 | N191 |2k &l officinalisL..) 2992
Balsam fir oil (Abiesbalsamea(L.

190 | N192 [ & g4 12 Mill.) 2114
Balsam fir oleoresin

191 | N193 | & HRA A2 M IR (Abiesbalsamea 2115
VAR W HIRY

192 | N194 |#% M Carrot seed oil (Daucuscarotal..)| 2244
Chamomile flower oil (Roman)

193 | N195 | Fai4g7e i (P 1) (AnthemisnobilisL.) 2275
Chamomile flower absolute

194 | N196 |ZF 344 15l ($2 ) (2 5) (extract) 2274
[(Danmaan) [(Anthanminnabilinl |\
Cascara bitterless extract

195 | N197 |25 232 B (Rhamnus 2253
nnnnn hinnaDNC

196 | N198 | ¥EF&Fiim Cubeb oil (Pipercubebal .f.) 2339

197 | N199 B 3idir it (WL i i) Pennyroyal oil (Menthapulegium | 2839
Lovage oil (Levisticumofficinale

198 | N200 | |5 - 24 I 3th (KK 24 V31 Koch.) 2651
Horehound extract (Marrubium

199 | N201 | &5t Hdy vulgarel..) 2581

200 | N202|zing gp 22 2= HLE ) Yucca mohave extract (Yucca 3121
Kelp (Laminariaand Kereocystis

201 | N203 |5 (#) $E 00 spp.) 2606

202 | N204 i & B Hyssop oil (Hyssopusofficinalis 2591

203 | N205 (i 5 Byl (i 2 W) Dill herb oil 2383
Balsam peru (Myroxylonpereirae

204 | N206 |fhe&Fhg Klotzsch) 2116

205 | N207 |#% Galbanum oil (Ferulagalbaniflua)] 2501

206 | N208 |54 i Amyris oil (Amyrisbalsamiferal..)| —
Mimosa absolute

207 | N209 |# (14 A X (& 25 54m) |(Acaciadecurrens 2755

AL \Nnv Alanibhaias)
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g Perfume Perfume No.

Elder flower absolute (Sambucus

208 | N210 (e E A4 iduh canadensisL. and S.nigral..) —
Marjoram oil, sweet

Ha420H (Majorana hortensisMoench

209 | N211 (Origanum 2663
mainranal )\
Gentian root extract

210 | N212 |3 IHAR S22 EU) (Gentianalutea 2506
Ambrette seed oil (Hibiscus

211 | N213 | & 56 abelmoschusL.) 2051
Cherry bark extract (wild)

212 | N214 |5 Mk 232 B (Prunus 2276

213 | N215 | R E’eppéroil, black (PipernigrumL.)| 2845

214 | N216 | 2 28k Caraway seed oil (Carumcarvil.)| 2238

215 | N217 W5 & F Mg Elemi resinoid (Canariumssp.) 2407
Immortelle extract (Helichrysum

216 | N218 |t s HEE angustifoliumDC.) 2592

217 | N219 |4 AE Balm oil (MelissaofficinalisL.) 2113

218 | N220 |g-#% iy d-Camphor 2230
Orange flower absolute (Citrus

219 | N221 |4 i aurantiumL. subsp. amara) 2818
Naringin extract (Citrusparadisi

220 | N222 B (hh B a3 EL) Macf.) 2769
Spike lavender oil (Lavandula

221 | N223 |fHaE Aty latifoliaL.) 3033
Genet absolute

222 | N224 |1 )\ 5 5 (Spartiumjunceum 2504
Daidai peel oil (Citrusaurantium

223 | N225 |HCHC R Sz i 3823
Orange oil, sweet cold pressed

224 | N226 |FH#5 i (95 2 4% (citrus 2825
Bush red pepper oleoresin

225 | N227 |/ Kb s i i (Capsicum 2234

226 | N228 | T #&Z&m Clove stem oil (Eugeniaspp.) 2328

227 | N229 | i 75 1 (1w /1) Anise oil (PimpinellaanisumL.) 2094

228 | N230 |/- K ATk i I-Asparagine —
Mate absolute/extract (/lex

229 | N231|m 55 /A B paraguariensis St.Hil.) —

230 | N232| 4 Az Bk 2 e B Hickory bark extract (Caryaspp.)| 2577
Guarana extract

231 | N233|/Rfz g By (Paulliniacupana 2536

232 | N234 [ 5AR Licorice root (Glycyrrhizaglabra) | 2630
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g Perfume Perfume No.

233 | N235 | & Thyme oil, white (Thymuszygis 3065

234 | N236 | {4 HHm Pepper oil, white (pipernigrumL.)| 2851
Pepper oleoresin, white (piper

235 | N237 | [ AR s nigrumL.) 2852

236 | N238| [ iR 77 Cognac oail, white 2332

237 | N239 | it Butter esters 2172

238 | N240 | g Butter acids 2171

239 | N241 | 3uh Pimenta oil (Pimentaofficinalis) 2018
Benzoin resinoid

240 | N242 |2z S &G (Styraxtonkmens:s 2133
Angehca seed oil (Angelica

241 | N243 [ 1T3¥uh archanglical_.) 2090
Angelica root oil (Angelica

242 | N244 |49 archangelical..) 2088
Mace oleoresin/extract (Myristica

243 | N245 | & 5 4 wh# fe 4R I fragransHoutt) 2654
Bay leaves,west Indian, extract

244 | N246 [JGED S A 328 (Pimentaacriskostel) 2121
Bay leaves, West Indian, ol

245 | N247 [VGED S H £ (Pimenta 2122
Anvinl atal)

246 | N248|/-Fi &4 I-Arabinose 3255

247 | N249 ([ hr i ik Arabic gum 2001
Lovage extract

248 | N250 |k D\j VISR E (B 24 942 |(Levisticumofficinale 2650

249 | N251 DJ'“ VI g Parsley oleoresin (Petroselinum 2837

250 | N252 |y Oleic acid 2815
Quassia extract

251 | N253 |35 R EEE (Picrasmaexce/sa 2971

N nloanalhh Miincninamaras \

Orange leaf absolute (C/trus

252 | N254 | #5 i  ih aurantiumL.) 2820
Orange oil, bitter

253 | N255 | #53h (Citrusaurantium 2823
L\
Cinchona bark (yellow)

254 | N256 |44 g iz (Cinchona 2283

\

Jambu oleoresin

255 | N257 |44 F0 Wi g (Spilanthesacmelia 3783
NlAava Y

256 | N258|Zs = thie th Quinine hydrochloride 2976

257 | N259 |#452E Cumin oil (CuminumcyminumL.) | 2340

258 | N260 |y Zuh#ig Onion oleoresin (Alliumcepal..) —

259 | N261 |Z5# Tea tree oil 3902
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SN Codin Chinese Name of English Name of FEMA
g Perfume Perfume No.
Lime oil, expressed terpeneless
260 | N262 |k Ik gm (CitrusaurantifoliaSwingle) 2632
Orange peel oil, sweet,
261 | N263 | [k i #5532 3h terpeneless 2826
[Nitviinninanainl MNals (PAY
Dill seed, Indian (Anethumsowa
262 | N264 |jif s kr D.C.) 2384
Mustard extract/oleoresin, yellow
263 | N265 W REEI/ BT KM iE  |(Brassicaspp.) -
Mustard extract, brown (Brassica
264 | N266 ki r A HLm spp.) -
265 | N267 | KR Pyroligneous acid 2967
Perilla leaf oil (Shiso oil) (Perilla
266 | N268 | frutescens) 4013
Grapefruit oil terpenes (Citrus
267 | N269 |75 Za) vy mli 45 paradisiMacf) —
Pepper oleoresin/extract black
268 | N270 | R G/ 6 SR |(Piper 2846
17 i Al )
Elemi oil/extract/ resinoid
W7 /AL B /7504 g (Canariumcimmuneor luzonicum
269 | N271 Miq) 2408
Beeswax absolute (ApisMellifera
270 | N272 |gh i L.) 2126
271 | N273 |#i 1T 2494 1 (A 3 A5 i) Labdanum absolute (Cistusspp.)| 2608
272 | N274 | i B =l Sage oil (SalviaofficinalisL.) 3001
Helichrysum absolute
273 | N275 |t 25 7401 (Helichrysum —
=y difnlisimn)
274 | N276 |[pEs 3Ly Molasses extract —
275 | N277 |} &% (a-, B-) Santalol, a-and 8- 3006
Yerba santa fluid extract
276 | N278 |kt iE g (Eriodictyon 3118
alifaveniniim (1] le anrna Avn) TAave)
277 | N279 | B f el Alfalfa extract (Medicagosativa 2013
278 | N280 |t A1 Allspice (PimentaofficinalisLind 2017
Allspice oleoresin/extract
279 | N281 | & Be/ A2 By (Pimenta 2019
£imimalinl tinAl )\
Ambrette seed absolute
280 | N282 | By (Hibiscus 2050
haoalmmanah L\
Balsam oil, Peru
281 N283 [Fh&-7&E (Myroxylonpereirae 2117
[V4PNY )
282 | N284 | B Ehit Basil extract (Ocimumbasilicum 2120
Celery seed extract solid (Apium
283 | N285 | ek FHR I A (18 44) graveolensL.) 2269
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Celery seed (CO2) Extract

284 | N286 |12k (CO2)HE I (Apium graveolensL..) 2270
Chamomile flower oil

285 | N287 |£}54 ith (ta 4 Fll 35 3 24 ) (Hungarian) 2273
[AAntvinnvinaboanamnillal |\
Cinchona bark extract (yellow)

286 | N288 |t 48 g H iz P Bty (Cinchonaspp.) 2284

287 | N289 | T HAEZ= it g Clove bud oleoresin (Eugenia 2324
Clover tops red extract solid

288 | N290 |41 — e 42 B ([ 1) (Trifoliumpratensel..) 2326
Dandelion fluid extract

289 | N291 G AR E (Taraxacum 2357

\

Dandelion root solid extract

290 | N292 |35/ vetR [E AT B (Taraxacumspp.) 2358

291 | N293 [hn&s kK& Fleabane 2409
Mountain maple extract solid

292 | N294 | R b MR I A (18 44) (AcerspicatumlLam.) 2757

293 | N295 |ZEF&h Rue oil (RutagraveolensL.) 2995
Sage oleoresin/extract (Salvia

294 | N296 | i BB i Be /42 B officinalisL..) 3002

295 | N297 |3k #4L I Sarsaparilla extract (Smilaxspp.)| 3009
Turpentine, steam-distilled (Pinus

296 | N298 /K # ZEBAA T I spp.) 3089
Valerian root extract (Valeriana

297 | N299 |4 42 officinalisL.) 3099

298 | N300 |73 22 i fIg Vanilla oleoresin 3106
Violet leaves absolute

299 | N301 &% 22 -1 il (Violaodorata 3110
L\
Wormwood oil

300 | N302 |7k (Artemisiaabsinthium 3116

301 | N303 |[H B Roselle (Hibiscussabdariffal..) —

302 | N304 |#% kit Tangelo oil —
Tuberose absolute (Polianthes

303 | N305 |75 T 14+ tuberosal..) —
Chestnut leaves extract

304 | N306 | [F S n- 32 E (Castanea —
AantantalAavalh \ Davllhh \
Copaiba oil (South American

305 | N307 |5 =g spp. of —
yal it \
Damiana leaves (Turneradiffusa

306 | N308 |ikpkE i Willd.) —
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g
Chamomile flower absolute
®F R B4 (BFA) A6 |((Hungarian)

307 | N309 (Matricariachamomilla —
[
Elder flowers extract (Sambucus

308 | N310|EE AR{edt ity canadensisL. and S. nigral..) —

309 | N311 | XA Opoponax oil (Commiphorassp.) —

310 | N312 R4 {4 B Saffron extract (CrocussativusL.)| 2999

311 | N313|FH4EEW) Geranium extract (Pelargonlium —
Fenugreek oleoresin

312 | N314 [ H] & = ibt g (Trigonellafoenum-graecumL..) 2486
Lemon extract (Citruslimon (L.)

313 | N315|fiFdR Burm.f.) 2623

314 | N316 |1 & &5 B g Orris resinoid (Irisgermanicall..) —
Tamarind extract

315 | N317 | FHRINVIGRE) (Tamarindusindica —
| EAY
Horseradish oil (Armoracia

316 | N318|Hifuh lapathifoliaGilib) —
Fenugreek seed extract

317 | N319 [l kiR & (Tr/gonella 2485
AAAAAAAAAAAAA mal

318 | N320 |2k Celery leaf oil (Apiumgraveolens —

319 | N321 |[¥iAR Mm% Cedarwood oil terpenes —
Nutmeg oleoresin (Myristica

320 | N322|py 52 m# g fragransHoutt) —

321 | N323| )\ & Anise star (lllicumverumHook.F.)| 2095
Coriander oil/oleoresin

322 | N324 |53 uh/mh A g (Coriandrum 2334

Al

Fenugreek (Trigonella

323 | N325 |}~ = foenum-graecumL.) 2484

324 | N326 |dE & Leek oil (Alliumporrum) —
Orange peel extract, sweet

325 | N327 |G 32 B (Citrus 2824
oinancicll N\ Mok [AY

326 | N328 |4-% Origanumvulgare 2660

327 | N329 |7 #5 jz uh Citrusjunospeel oil 2318

328 | N330 |75 14 Alguesabsolute —

329 | N331 |5yt af 2 3 v g Oregano oleoresin (Lippiaspp.) 2827
Glycyrrhizin, ammoniated

330 | N332 | iR i (Glycyrrhizaspp.) 2528
Savory winter oil

331 | N333 |47 Ei (Sature/amontana 3016

332 | N334 |z 87 Styrax (Liquidambarspp.) 3036
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Asafoetida fluid extract (Ferula

333 | N335 ([ AR (R E) assafoetidal..) 2106
Peach tree leaf absolute (Prunus

334 | N336 [Pkt persical..Batsch) —
Dittany of crete (Origanum

335 | N337|H 4% dictamnusL.) 2399

336 | N338|ififim Hops oil (HumulusiupulusL.) 2580

337 | N339|i#i & 24 Labdanum oil (Cistusladaniferus), 2609
Lavender absolute (Lavandula

338 | N340 |3 4 By i angustidolia) 2620
Opoponax extract resinoid

339 | N341 | 258 et Bty (Commiphorassp.) —
Ash bark, prickly, extract

340 | N342 [{eHdt (Xanthoxylumspp.) 2110

341 | N343 | & Castor oil (Ricinuscommunis) 2263
Catechu powder (Acaciacatechu

342 | N344 | L4558 Willd.) 2265
Wormwood (Artemisiaabsinthium

343 | N345| % & L.) 3114
Neroli bigarade oil

344 | N346 |3 psAeuh (Citrusaurantium 2771
[ IAY
Ghatti gum (Anogeissuslatifolia

345 | N347 [ik FLRHiE Wall.) 2519
Wormwood extract (Artemisia

346 | N348 | Ut EW) absinthiumL.) 3115
Juniper extract

347 | N349|filArHEE (Juniperuscommunis 2603
L\
Licorice extract powder

348 | N350 | H = HLH(F7) (Glycyrrhiza 2629

349 | N351 |F S (R ARIE ) Betaine (Natural Extract) 4223

350 | N352 |[#M v Pine tar oil (Pinusspp.) 2907

351 | N353 K& Oakmoss absolute(Everniaspp.) | 2795
Scotch spearmint oil (Mentha

352 | N354 |nks 22 B 22 & cardiacal..) 4221
Hyssop extract

353 | N355|ifF RS IREY(#h & HI2EY) |(Hyssopusofficinalis 2590
| EAY
Angostura extract (Galipea

354 | N356 |25 #f gt B offincinalisHancock) 2092
Chamomile (German) extract

355 | N357 | [E #3555 46 (BF 2 46) B4y |(Matricariachamomillal..) —

356 | N358 | 4Ry tikgsth Pomegranate concentrate —
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357 | N359|L-Fr &g L-Threonine —
358 | N360 |L-#42 %% L-Serine —
Civet absolute (Viverracivetta
359 | N361 | R Schreber V. zibetha Schreber) 2319
360 | N362|JH s+ Eu Annatto extract (Bixaorellanal..) 2103
361 | N363 |22 4B Cascarilla bark extract (Croton 2254
Cinnanon bark oil/oleoresin
362 | N364 | Pyt iz /i g (Cinnamomaumspp.) 2290
363 | N365 |+ A #4 i Karaya gum (Sterculiaurens) 2605
Petitgrain mandarin oil (Citrus
364 | N366 | 1%t reticulateBlanco var. mandarin) 2854
Pine needle oil, dwarf, oil
DR LA B -yl (Pinus mugoturravar. pumilio
365 | N367 (Haenke) 2904
Zenari)
366 | N368|Hrii A4t ity Rose hips extract (Rosaspp.) 2990
Savory summer oil (Satureja
367 | N369 |5 &L hortensisL.) 3013
Snakeroot oil, Canadian (Asarum
368 | N370| & k4i=Euh canadensel.) 3023
369 | N371 | pjig Tannic acid 3042
370 | N372 |s& K Tragacanth gum (Astragalus 3079
Marjoram oleoresin/extract
22 i iR/ E (Majorana hortensis Moench
371 | N373 (Origanummajoranal..) ) 2659
Grains of paradise extract
JEE % B A S A (Aframomummelegueta
372 | N374 (Rosc.) K. Schum) 2529
373 | N375 |k % Hesperetin 4313
374 | N376 {7 & Phloretin 4390
375 | N377 |2 Fk(CO2)4E Sesame CO2 extract —
376 | N378 |2 przeiaw Sesame dist. —
377 | N379 |-t (CO2)$2 B4 Katsuobushi CO2 extract —
378 | N38O0 B[4 v4 i Rum absolute —
379 | N381 |5 8 g Toushi oleoresin (Douchi —
380 | N382 |2} &% Althea root (AltheaofficinalisL.) 2048
381 | N383|Fikir Balm (MelissaofficinalisL.) 2111
Cajeput oil (Melaleucacajuputi
382 | N384 |9 T2 Powell) 2225
383 | N385 | |[H Pyt Cassia (Cinnamomumcassia 2256
384 | N386| | & Cloves (Eugeniaspp.) 2327
385 | N387 | KAl Corn silk (ZeamaysL.) 2335
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386 | N388 |Hay& i Cubebs (Pipercubebal.. f.) 2338

387 | N389 |24y Aloe extract (Aloespp.) 2047

388 | N390 | Jp it & Ambergris tincture 2049
Ambrette tincture (Hibiscus

389 | N391 |[#ZERnT abelmoschusL.) 2052
Swallowroot

390 | N392 |FHeHR (3 FERME ) SEE) (Decalepishamiltonii) 4283

391 | N393|aT /iR E date concrete (Ziziphusjujuba) —

392 | N394 | &g RARSE AR Folded Apple Essence —
B-Guaiene

393 | N395|B-fyk A Guaia-1(5),7(11)-diene —
Algin (Laminariaspp. and other

394 | N396 |15 B kelps) 2014
massoia bark oil (Cryptocarya

395 | N397 | 5 7e ki i massoio) 3747

396 | N398|(-)- & Hi iyl & (-)-homoeriodyctiol sodium salt 4228

397 | N399 |Jif &b FH 74 B isoquercitrin, enzymatically 4225

398 | N40O %2 K2 grape seed extract (Vitisvinifera) | 4045

399 | N4O1 |B 22 F/HL By spearmint extract (Menthaspicata 3031

400 | N402 |Ze i i Oks H5d) Fusel oil, refined 2497
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Table b.3 The list of synthetic perfume allowed for food

FEMA No.
SN | Codi|Origin Chinese Name of English Name of
ng |al Perfume Perfume
coding
1,2-Propanediol (Propylene
1 S000| 11001 |1,2-74 % glycol) 2940
2 |S000| H002[74 & (i) 1,2,3-Propanetriol (Glycerol) | 2525
3 |S000| 11003 |7 A fis Isopropyl alcohol 2929
4 |S000| 11004 | T % 1-Butanol (Butyl alcohol) 2178
5 |S000| 1005 |5 T fiE Isobutyl alcohol 2179
6 [S000| 11006 |F /= 1-Pentanol (Amyl alcohol) 2056
7 |S000| 1007 |2- /% 1= 2-Pentanol 3316
8 |S000| 11008 |5 i Isoamyl alcohol 2057
9 |S000| 11009 |1-45-3-H¢ 1-Penten-3-ol 3584
10 (S001| M1O10|1F i 1-Hexanol (Hexyl alcohol) 2567
11 |S001| 11011 |2- 41 -1 2-Hexen-1-ol 2562
12 [S001| 11012[4- & 475-1-fi 4-Hexen-1-ol 3430
13 [S001| 1013|F JFifi 1-Heptanol (Heptyl alcohol) 2548
14 |S001| HO14|1F EpE 1-Octanol (Octyl alcohol) 2800
15 (S001| 1015 |2-2£fE 2-Octanol 2801
16 [S001| 11016(1-3¢4%5-3- 1-Octen-3-ol 2805
17 [S001| HO17 | -5-3F47-1-1 cis-5-Octen-1-ol 3722
18 (S001| 1018 1F T-fi= 1-Nonanol (Nonyl alcohol) 2789
19 |S001| 11019 )i -6- T 4%5-1 -1 cis-6-Nonen-1-ol 3465
20 |[S002| 11020 | =X -2- T 7-1-1E trans-2-Nonen-1-ol 3379
21 [S002| 11021 |2,6-F —J#-1-1 2,6-Nonadien-1-ol 2780
22 |S002| 11022} 24 1-Decanol (Decyl alcohol) 2365
23 |S002| 11023 | —ix Undecyl alcohol 3097
24 (S002| 11024 | A kEEE (1 %) Lauryl alcohol (Dodecyl 2617
25 |[S002| 11025 |[1-+ /i 1-Hexadecanol 2554
26 |S002| 11026 |/) ) 7 fig Fenchyl alcohol 2480
27 (S002| 11027 |- (i -3 L 4-1- 1) Leaf alcohol (cis-3-Hexen-1- 2563
28 |S002| 11028 | /i Borneol 2157
29 |[S002| 11030 |75 s Linalool 2635
30 ([S003| 11031 & ko5 A Linalool oxide 3746
31 [S003| 11032 | & ¥ i gy it Isopulegol 2962
Styralyl alcohol (a-

32 |S003| 1033 |/ &7 I (a- F HEF ) Methylbenzyl 2685
33 5003 11034 | 2% F it Blenlzﬂylltallcohol 2137
34 |S003| 1035|% 7.1 Phenethyl alcohol 2858
35 |[S003| 11036 |7 1A fiis Phenylpropyl alcohol 2885
36 [S003| 11037 |Hr s Rhodinol 2980
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37 |S003| 11038 a-FA M a-Terpineol 3045
38 |S003| 11039 L AR i Farnesol 2478
39 |S003| 11040 |Fmp Geraniol 2507
40 |S004| 11041 al- 7 dlI-Citronellol 2309
41 |S004| 11042 T 7 i Anisyl alcohol 2099
42 |S004| 11043 IkJFEf Cinnamic alcohol 2294
43 |S004| 11044 LT (A E @*) a-lonol 3624
44 [S004] 11045 B‘% BLEE (LR T L) |B-lonol 3625
45 |S004 | 11046 ﬁﬂﬁ g e 3 Dihydro-B-ionol 3627
46 [S004| 11047  |B&iens Nerol 2770
47 |S004 (11048  |#&{v s Nerolidol 2772
48 |S004| 11049 | MRt R pE Dimethyl benzyl carbinol 2393
49 |S004| 11050 1E I 1-Propanol (Propyl alcohol) 2928
50 |S005| 11051 3-CU 3-Hexanol 3351
51 |S005| 11052 1- O -3- 1 1-Hexen-3-ol 3608
52 |S005| 11053 2-/, O 2-Ethyl-1-hexanol 3151
53 |S005| 11054  |2-FifiE 2-Heptanol 3288
54 |S005| 1055 3-3FEfiE 3-Octanol 3581
55 |S005( 11056 |zt -3-354-1 - cis-3-Octen-1-ol 3467
56 [S005( 11057 |2-}— 2-Undecanol 3246
57 |S005| 11058 XF, a- R p, a-Dimethylbenzyl alcohol 3139
58 [S005| 11059  [%f-5 Py AL p-Isopropylbenzyl alcohol 2933
59 |[S005| 1060  |XI, a, a-= I o, a, a-Trimethylbenzyl 3242
60 |S006| 11061 B- A7 1T B-Caryophyllene alcohol -
61 |S006| 11062 T Estragole 2411
62 |S006| 11063 DU & 75 M- i Tetrahydrogeraniol 2391
63 |S006| 11064 | & F /5 Dihydrocarveol 2379
64 |S006| 11065  |1-%f-Ffi-4-1 1-p-Menthen-4-ol 2248
65 |S006| 11066 |47 Perilla alcohol 2664
66 |S006| 11067  |jifaj/i (dl-idifei i, /g i)  |Menthol (dl-Menthol, /- 2665
( - A 4 2 ) -2- F R -1,2- 15 |3-(-Menthoxy)-2-
67 |S006| 11068 - methylpropan 3849
68 §006 11069 3,5,5-= I O fiE 3,é,g-'T'irirlrlethyIcycIohexanol 3962
69 [S006| 11070  |Jifixt-2- 41 cis-2-Nonen-1-ol 3720
E,E-2,4-Decadien-1-ol
70 |S007| 11071 2, e -2,4-28 i (trans,trans-2,4-Decadien-1-| 3911
71 |S007| 11072 N -2- 2 -4 -1 (IE\)-2-Octen-4-oI 3888
72 |S007| 1073 |%}-F-3-4-11 p-Menth-3-en-1-ol 3563
Menthadienol

73 |S007| 11074 |%f-F-1,8(10) 4%5-9-k (p-mentha-1,8(10)-dien-9-ol) -
74 |S007| 075 |WiAJR: Cedrenol :
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Dehydrolinalool
e 5 A I ((E)-3,7-Dimethyl-1,5,7-
75 |S007| 11076 octatrie n-3-ol) 3830
76 2007 1077  |d-A¥i d-Xylose 3606
77 |S007|11078 d-#% i d-Ribose 3793
78 [S007| 1079  |-E 2= I-Rhamnose 3730
79 |S007| 11080 | ZEfk Diphenyl ether 3667
80 [S008| 11081 ot - FA gy F gk p-Cresyl methyl ether 2681
81 |S008| 11082 ST gy iso-Eugenyl methyl ether 2476
82 [S008| 11083  |HHLZE 21k Methyl phenethyl ether 3198
83 |S008| 11084  |BHEME (L EESAILKED) Rum ether (Ethyl 2996
84 (S008| 1085  |fhT Mk sec-Butyl ethyl ether 3131
85 |S008| 11086 |7 FLaEHLpk Ethyl benzyl ether 2144
86 [S008| 11087  |Jimi ATk Anisole 2097
87 |S008| 11088 A8 - FH 3L TR 7 Tk o-Methylanisole 2680
88 |S008| 11089  |#&{Liik Nerol oxide 3661
89 |S008| 11090  |2,4-— H 3L K Fr ik 2,4-Dimethylanisole 3828
90 [S009| 11091 et YA Vanillyl ethyl ether 3815
91 [S009| 11101 T & Eugenol 2467
92 |S009| 11102 TR Isoeugenol 2468
93 |S009| 11103 3T Wy Methyl eugenol 2475
94 |S009| 11104  |%f-FFf p-Cresol 2337
95 |S009| 11105  |4k-Ffy o-Cresol 3480
96 |S009| 11106 [&] - FF Py m-Cresol 3530
97 |S009| 11107 H H Ay Thymol 3066
98 |S009| 11108  |ZF 7y Maltol 2656
99 |S009| 11109  |ZKfy Phenol 3223
100 (SO10| 110 |2-FE 4 Jk-4- FH L 2R My 2-Methoxy-4-methylphenol 2671
101 |SO10| M1 [%f- 2Ly p-Ethylphenol 3156
102 [S010| H112  |2- AR E-4- 243 L 2K 1y 2-Methoxy-4-vinylphenol 2675
103 |S010]| 11113 - AR LR p-Dimethoxybenzene 2386
104 |S010| 114 [AUyEAKN; Guaiacol 2532
105 |S010| H115  |4- 2L Gre K1y 4-Ethylguaiacol 2436
Benzaldehyde propylene
106 [S010| 1116 [ s P — B4 i glycol 2130
107 [S010| 117 |- e iy 5Tsopropylphenol 3461
108 |S010| 11118  [2,6-— I J:FEE) 2,6-Xylenol 3249
109 |S010]| 11119 2,6- " HAEFEIK Wy 2,6-Dimethoxyphenol 3137
110 |S011| 11120 [B] 2 — Iy Resorcinol 3589
111 {S011| 11121 by Carvacrol 2245
112 |S011| 11122 |2-Fi4E Jh-4- P R 2K 1y 2-Methoxy-4-propylphenol 3598
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113 |S011| 1123 (2,5-— H LR 2,5-Xylenol 3595
114 |S011| 1124 [%)- 205508 p-Vinylphenol 3739
115 |S011| 11131 VS Acetaldehyde 2003
116 [SO11| 132 |2 — 245 Acetaldehyde diethyl acetal 2002
117 |S011| 1133 TS Propionaldehyde 2923
118 [SO11| 11134 |3-(2-W i Ik) P s i 3-(2-Furyl)acrolein 2494
119 |S011| 1135 | ] Butyraldehyde 2219
120 |S012| 1136 |[2-HIEL T 2-Methylbutyraldehyde 2691
121 (S012| 1137  |2-F3-2- T il 2-Methyl-2-butenal 3407
122 (S012| 11138 |2-FEH:-2- T il 2-Phenyl-2-butenal 3224
123 |S012| 11139 53 Valeraldehyde 3098
124 [SO12[ H140 |52 e Isovaleraldehyde 2692
125 (S012] 11141 2- FF AL 2-Methylvaleraldehyde 3413
126 |S012| 11142  |2-/k ki 2-Pentenal 3218
127 |S012| 1143 |2-Fi3L-2- 5 i s 2-Methyl-2-pentenal 3194
128 (S012| 11144 |4-FIFE-2- 2K JL-0- R4 Ik 4-Methyl-2-phenyl-2- 3200
129 |S012| 11145 (2 4-)% —Jii 2,4-Pentadienal 3217
130 |S013| 11146 [N Hexanal 2557
131 |S013| 11147 2- UG I (M) 2-Hexenal (Leaf aldehyde) 2560
132 |S013| 11148 i =X -3- 4 1% cis-3-Hexenal 2561
133 [S013| 11149 |5-FRL-2-F5k-2- CUMiis 5-Methyl-2-phenyl-2-hexenal| 3199
134 |S013| 1150  |2-S P 3L-5-HFEL-2-CU#%lE  |2-Isopropyl-5-methyl-2- 3406
135 [S013]| 11151 A, e -2,4-C g trans,trans-2,4-Hexadienal 3429
136 |S013| 1152 |pjix Heptyl aldehyde 2540
137 |S013| 1153  |4-Fkii 4-Heptenal 3289
138 [S013| 1154  |j X -2-pelams frans-2-Heptenal 3165
139 |S013| 11155 2,6- I 3E-5- s 2,6-Dimethyl-5-heptenal 2389
140 |S014| 11156 2,4-J% I 2,4-Heptadienal 3164
141 |S014| 1157 | Octylaldehyde 2797
142 |S014| 1158  |2-3¢: 40 2-Octenal 3215
143 |S014| 11159 e, e -2,4-2F R trans,trans-2,4-Octadienal 3721
144 |S014| 11160 S, e -2,6-3F Trans,trans-2,6-Octadienal 3466
145 |S014| 11161 T Nonanal 2782
Methylnonylacetaldehyde
146 |S014| 11162 LT 2@ (2-F3L+—1)  |(2-Methylundecanal) 2749
1475014 11163 - T/l 5-Nonenal 3213
148 |S014| 11164 i X -6- - 45 1% cis-6-Nonenal 3580
2,4-T —Jili (3 -2- 7 -4-|2,4-Nonadienal
149 |S014| 11165 T (trans-2-trans-4-Nonadienal)| 3212
150 §015 11166 Jz -2- = -6-F I Nona-2-trans-6-cis-dienal 3377
151 |S015| 1167 FH P Bk 4 R 45 Tig Myrtenyl formate 3405
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152 |S015| 11168 1EZEE (23 1) n-Decyl aldehyde (Decanal) 2362
153 [S015| 11169 2-Z& I 2-Decenal 2366
154 |S015| 11170 2,4-2% I 2,4-Decadienal 3135
155 |S015| 11171 i Undecanal 3092
156 [S015| 11172 2- | 2-Undecenal 3423
157 |S015| 11173 2,4 I 2,4-Undecadienal 3422
158 |S015| 11174 JERES Lauric aldehyde 2615
159 |S015| 11175 2-+ R 2-Dodecenal 2402
160 |S016| 11176 S -2-Mi=-6-+ ¢ ¥l |2-trans-6-cis-Dodecadienal 3637
161 [S016| 11177 + P Tetradecyl aldehyde 2763
Peach aldehyde
162 |S016| 11178 PR (v-—+—%E W TER) (v-Undecalactone) 3091
163 §016 11179 PR p-Anisaldehyde 2670
164 |S016/| 11180 K Salicylaldehyde 3004
165 |S016| 11181 7R Benzaldehyde 2127
FHOE R FRE (B0 % TR) A v
166 |S016| 11182 o Tolualdehydes(mixed o, m, 3068
167 §016 11183 3,4- AR T 5\4 3109
168 [S016/| 11184 RO Phenylacetaldehyde 2874
Phenylacetaldehyde
169 |S016| 11185 IR LW R s dimethyl 2876
° Phe‘n;/IpropyI aldehyde
170 |S017| 11186 IR (3- R FE U ) (3-Phenylpropionaldehyde) 2887
171 §017 11187 AL Cuminaldehyde 2341
172 |S017| 11188 KLH Vanillin 3107
173 [S017| 11189 T Citronellal 2307
174 |S017| 11190 A I Citral 2303
175 |1S017| 11191 VSR T (S RS Heliotropin (Piperonal) 2911
176 |1S017| 11192 A A Cinnamic aldehyde 2286
Cinnamaldehyde ethylene
177 |S017| 11193 O A A glycol 2287
178 |S017| 11194 | R4 Perilaldenyde 3557
179 |S017| 11195 XﬂLI -1-Jf-9- 1 p-Menth-1-en-9-al 3178
180 |S018| 11196 B Furfural 2489
181 |S018| 11197 5- FH B 5-Methylfurfural 2702
182 [S018]| 11198 1,1- A EE 4% 1,1-Dimethoxyethane 3426
2,6,6-— H 33K £-1,3- — 4% 3L|(2,6,6-Trimethylcyclohexa-
183 |S018| 11199 EE| 1,3-d 3389
184 [S018] 11200 |5 Tt ISobutyraidenyde 2220
185 |S018| 11201 W -4- A7 cis-4-Hexenal 3496
186 |S018| 11202 M -5 -3 ds ek cis-5-Octenall 3749
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187 |S018| 11203  [4-Z%J7 1 4-Decenal 3264
188 [S018| 11204 3, e -2,4-1 ik —J%EE  |trans,trans-2,4-Dodecadienal 3670
189 |S018| 11205 |2+ =4k 2-Tridecenal 3082
190 (S019| 11206  |4- 7 KL % 4-Ethylbenzaldehyde 3756
2-Hydroxy-4-
191 |S019| 1207  [2-FfJE-4- F B2 H i methylbenzaldehy 3697
192 [S019] 11208 [&5-F 5L IL A FL 1 o-Methoxycinnamaldehyde | 3181
193 (S019| 11209  |Jpfifme Campholenic aldehyde 3592
194 |S019| 1210 |-k A i a-Hexylcinnamaldehyde 2569
195 |S019| 1211 T F1 2-TH BE4eis Vanillin propylene glycol 3905
Acetaldehyde ethyl
196 |S019| 11212 L 2 R -3- U I 4 |cis-3-hexenyl acetal 3775
197 5019 11213 S, &k 2-2,6- T i 2-trans-6-trans-Nonadienal 3766
198 |S019| 1214 (2,4,7-Z$ =45 2,4,7-Decatrienal 4089
199 |S019| 1215 |B-Fltispms B-Sinensal 3141
200 |S020| 1216 |4-J2 Lok A 4-Hydroxy benzaldehyde 3984
201 [S020| 11217 A3 - FE AR L TR F i o0-Methoxybenzaldehyde 4077
202 |S020| 11218 12-F 3 = 12-Methyltridecanal 4005
203 (S020| 11231 2, Methyl ethyl ketone 2170
204 (S020| 1232 |3-FrdL-2- T fifi( £ fH4H) 3-Hydroxy-2-butanone 2008
4-(p-Methoxyphenyl)-2-
205 |S020| 1233 (4-(%f-FH 4 BN SE)-2- T T butanon 2672
206 §020 1234  |4-53E-3- ] 4i-2- il Z—PhenyI—S—buten—Z—one 2881
Y LT Diacetyl
207 |S020| 1235 |2 3- ] —fifi 2,3-Diketo butane 2370
208 §O2O 11236 2- 1% 2-Pentanone 2842
209 |S020| 1237  |1-)%4%-3-H 1-Penten-3-one 3382
210 |S021| 11238 2 3-8 - fiid 2,3-Pentanedione 2841
3-Ethyl-2-hydroxy-2-
211 |S021| 1239 (3-Z3L2-F4HL-2- 31 [0 J%-1-ifl |cyclopente 3152
* Méthylcyclopentenolone
FH L IR 045 2 W (3- Y &-2- 3% |(8-methyl-2-hydroxy-2-
212 |1S021| 11240 H cyclopen ten-1-one) 2700
213 §O21 11241 4’\&3&‘%5% - 4-Hexene-3-one 3352
214 (S021| 1242  |5-H14L-3-C4%-2-1if 5-Methyl-3-hexen-2-one 3409
215 {S021| 11243 3,4-c i 3,4-Hexanedione 3168
216 |S021| 11244  |2-Ffi 2-Heptanone 2544
3-Hepten-2-one (Methyl
217 15021 | 11245 3- i i-2- i pentenyl ketone) 3400
218 |5021| 11246 6- F 5&-5- P sdi-2-1il 6-Methyl-5-hepten-2-one 2707
219 (S021| 1247  [1-2745-3-H 1-Octen-3-one 3515
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220 |S022| 11248  |2-T:fi 2-Nonanone 2785
221 |S022| 11249 2-+—Mf 2-Undecanone 3093
222 |1S022| 11250 2-+ =i 2-Tridecanone 3388
223 |S022| 11251 (53] A Tl Nootkatone 3166
224 (S022| 1252  |/-& 1 L-Carvone 2249
225 |S022| 11253 KT Acetophenone 2009
4-F I 2 4-Methylacetophenone
226 |S022| 1254  |gsf- L4 2.0 p-Methylacetophenone 2677
227 (S022| 1255  |%f-H4E R Z p-Methoxyacetophenone 2005
228 |S022| 11256 i =X 7 ] Al cis-Jasmone 3196
Raspberry ketone
T 7 ) (e ) 1 1) (4-(p-Hydroxyphenyl)-2-
229 |S022| 11257 butanon e) 2588
[e]
230 [S023| 11258  |q-2% i a-Damascone 3659
231 {S023| 11259 5 Ik M Wil Damascenone 3420
232 |S023| 11260 R 4T Benzaldehyde glyceryl acetal 2129
233 |S023| 1261 |g-1% )2 i a-lrone 2597
234 |S023| 11262 a-42 2 24 1 a-lonone 2594
235 |S023| 11263 |G- % 41 B-lonone 2595
236 |S023| 11264  |dl-F% /i dl-Camphor -
237 |1S023| 11265 e fiy i Menthone 2667
238 |S023| 11266 d, -7 8 1y d,l-lsomenthone 3460
239 (S023| 1267  |4-(2-MLI3E)-3- T 4-2-H1 4-(2-Furyl)-3-buten-2-one 2495
2- . Kk-4-F4 BL-5- 1 JL-3(2H)- |2-Ethyl-4-hydroxy-5-methyl-
240 |S024 | 11268 e 3(2 3623
n LN fiivannan
4,5-— I 3E-3- 2 5E-2 5- — & 5| 4,5-Dimethyl-3-hydroxy-2,5-
241 |S024| 11269 Mg dih 3634
4 At N
2-Ethyl-3-methyl-4-
2-2,3k-3- 1 3k-4-¥2 9L — - |hydroxydihy dro-
242 |S024| 1270  |2,5- 2,5-furan-5-one 3153
2 NS oYl ~
4,5- " %(-3(2H,)WEwy i (1Y W€ |4,5-Dihydro-3-
243 |1S024 | 11271 Wy (2H)thiophenone 3266
244 1S024 | 1272  |2-Z. LWk 2-Ethylfuran 3673
245 |S024 | 1273  |2- Z,EkHEmcngg 2-Acetylfuran 3163
246 |S024 | 1274 |2-Z, [k 3-5- FH BE: R 2-Acetyl-5-methylfuran 3609
247 |S024| 1275 P Acetone 3326
248 |S024| 1276 1-2K3E-1,2-T4 1 1-Phenyl-1,2-propanedione 3226
3,4-Dimethyl-1,2-
249 |1S024 | 1277  |3,4-—F3E-1 2-3F8 )% i cyclopentadio 3268
3,5-Dimethyl-1,2-
250 [S025| 11278 3,5-  F3E-1 2-34 R cyclopentadio 3269
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251 |S025| 11279 2,3-c 2,3-Hexanedione 2558
252 |S025| 11280 1-F3E-2 3-2F & i 1-Methyl-2,3-cyclohexadione| 3305
253 [S025| 11281 2,2,6- — FHAEEIA T 2,2,6- 3473
2,6,6-Trimethylcyclohex-2-
254 |S025| 11282 2,6,6-— 1 JL-2- 38 O f#-1,4-— |ene-1 3421
A 1t A Ainan
255 |S025| 11283 3-FE i 3-Heptanone 2545
256 |S025| 11284 5- i 5k-2- P Jfi-4- il 5-Methyl-2-hepten-4-one 3761
257 |S025| 11285 6- 1 3£-3,5- 5 —45-2- 1 6-Methyl-3,5-heptadien-2- 3363
258 |S025| 11286 2- =il 2-Octanone 2802
259 |S025| 11287 3- - fili] 3-Octanone 2803
260 (S026| 11288 3-F4i-2- 1 3-Octen-2-one 3416
6,10- — W #:-5,9-+ —#x — 4 16,10-Dimethyl-5,9-
261 |S026| 11289 2. undecadien-2 3542
262 [S026| 1290 [2- - LLA 2-Pentadecanone 3724
263 [S026 11291 3- L IR |- il 3-Methyl-1- 3434
264 |S026| 11292 F+-9-45-1 -1 Cycloheptadeca-9-en-1-one 3425
265 |S026| 11293 IR Benzophenone 2134
266 |S026| 11294 2- R ER L 2-Hydroxyacetophenone 3548
267 |S026| 11295 SR R W Isophorone 3553
AR FTA (2- 1% HL-3- F1 %£-2- | Dihydrojasmone(2-Pentyl-3-
268 |S026| 11296 78 met 3763
o el N 1 + 4 \
Neohesperidin
269 |S026| 11297 R A E R dihydrochalcone 3811
o} Naoacnhacnarvidin DLIC
270 |S027| 11298 R Zingerone 3124
B-Damascone
B-5 iR i (4-(2,6,6- — H 334 L |4-(2,6,6-Trimethylcyclohex-
271 |S027 | 11299 AW L) T -2-075-4- 1) 1-en yl)but-2-en-4-one 3243
1
272 (S027| 11300 3- AL T 3-(Methylthio) butanal 3374
273 |S027 | 1301 a- R a-Amylcinnamaldehyde 2061
274 |S027| 11302 a-E d-Fenchone 2479
275 |S027| 11303 2- P DU ST g - 3- 1] 2-Methyltetrahydrofuran-3- 3373
4-Hydroxy-2,5-dimethyl-
276 (S027| 11304 4-Fi 32 5-— FIHL-3(2H) RN [3(2H)f 3174
2,5 I -4~ 11 4 J-3(2H) e |2, 5-Dimethyl-4-methoxy-
277 S027| 11305 I 3(2H)- 3664
=z frivanan
278 |S027| 11306 2- 1 B IR 2-Pentylfuran 3317
4.56,7-104.-3,6- — H 3t 7 31:|4,5,6,7-Tetrahydro-3,6-
279 |S027| 11307 e dimethyl 3235
1,5,5,9-Tetramethyl-13-
1,5,5,9- P FH 3t-13- 4 4% = ¥F |oxatricyclo[8.3.0.0(4,9)]tride
280 [S028| 11308 can 3471

[8.3.0.0(4,9)] 1+ k¢

e
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281 |S028| 11309 |Jmi= - — &% it cis-Dihydrocarvone 3565
282 |S028 | 11310 |3-3i3L-2- 1 fii(3-57%%- 1 -2-il)| 3-Mercapto-2-butanone 3298
283 |S028| 11311 [BABIL A Piperonyl acetone 2701
284 |S028 | 1312 | 4(-B-4 % 4 Dihydro-B-ionone 3626
285 |S028| 11313 |4-F3L-2, 3-1% 4-Methyl-2,3-pentanedione 2730
286 |S028| 11314 | fz -7- H JL-3- 2 455-2- il (E)-7-Methyl-3-octen-2-one 3868
287 |S028| 1315  [3- 2 Bk fini Jik-2- F Lk 3-(Acetylthio)-2-methylfuran 3973
4- 5 -2, 5- 1 JE-3(2H) [4-Acetoxy-2,5-dimethyl-
288 (S028| 11316 |m: 3(2H)-f 3797
i 3- 232 e HE-4- W1 23 1% |3-Ethyl-2-hydroxy-4-
289 |S028 | 317 |4 methylcycl 3453
290 §029 1318 |¥F WA Cycléh’:axan:me 3909
291 [S029| 11319 |2,3-5¢ i 2,3-Heptanedione 2543
292 [S029| 11320 |2,3-2 M 2,3-Octanedione 4060
293 [S029| 11321 |21 Acetic acid 2006
294 [S029| 11322 |AE Propionic acid 2924
295 [S029| 11323 |A R Pyruvic acid 2970
296 |S029| 11324 |k Butyric acid 2221
297 |S029| 11325 | T Isobutyric acid 2222
298 |S029| 11326 |2-HIEL T 2-Methylbutyric acid 2695
299 (S029| 11327 [2-Z.H: T 2-Ethylbutyric acid 2429
300 [S030| 11328 |k Valeric acid 3101
301 [S030| 11329 |2-FiiL s 2-Methylvaleric acid 2754
2-Methyl-2-pentenoic acid
302 |S030| 1330  |2- FIJ-2- [ Jdi 2 (R A 1) (Strawberriff) 3195
303 |S030| 1331 |5k Isovaleric acid 3102
304 [S030| 11332 |z Hexanoic acid 2559
305 [S030| 11333 | % Adipic acid 2011
306 |S030| 11334 |j \-2-C ki trans-2-Hexenoic acid 3169
307 |S030| 11335 |3-C4ils 3-Hexenoic acid 3170
308 [S030| 11336 |pifz Heptanoic acid 3348
309 |S030| 11337 |=£fR Octanoic acid 2799
310 [S031| 11338 | T Nonoic acid 2784
311 [S031| 11339 |2 Decanoic acid 2364
312 |S031| 1340 | R (H H:R) Dodecanoic acid (Lauric 2614
Tetradecanoic acid (Myristic
313 |S031| 1341 |+ YR (N S REHR) acid) 2764
314 §031 1342 [+ /5TR(BFHHTR) Hexadecylic acid (Palmitic 2832
315 [S031| 11343 |ZKH B Benzoic acid 2131
316 [S031| 11344 |ZK 2% Phenylacetic acid 2878
317 |S031| 11345 |k Citric acid 2306
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318 [S031| 11346 AR Cinnamic acid 2288
319 [S031| 11347 |z om Fumaric acid 2488
320 (S032| 11348  [3- 5L b 1 (J5T % 1% 3-Methylpentanoic acid 3437
321[S032| 11349 |B-Na % B-Alanine 3252
322 (S032| 1350  |-AKLN A I-Phenylalanine 3585
323 (S032| 1351  |-kpeadms I-Cysteine 3263
324 |S032| 11352 [Ham Glycine 3287
325 |S032| 11353  |-A% % I-Glutamic acid 3285
326 (S032| 11354  |-=4& % I-Leucine 3297
327 [S032| 11355  |al-&4 dl-Methionine 3301
328 |S032| 11356  |ZMtA R Levulinic acid 2627
329 [S032| 11357 |24/t T 2-Oxobutyric acid 3723
330 [S033| 11358  |2-HidtLojis 2-Methylhexanoic acid 3191
331 (S033| 11359  |o-FFHLpfs 2-Methyloenanthic acid 2706
332 (S033| 1360  |4-FF L2 4-Methyloctanoic acid 3575
333 [S033| 11361 3,7-_ 1 IE-6-2E 15 3,7-Dimethyl-6-octenoic acid| 3142
334 [S033| 11362  |9-Z&4%e 9-Decenoic acid 3660
335 |S033| 11363 +—g Undecanoic acid 3245
336 [S033| 11364  [10- | Wi 10-Undecenoic acid 3247
337 |S033| 11365  |3-2K N1 3-Phenylpropionic acid 2889
338 [S033| 11366 JLR Lactic acid 2611
339 (S033| 11367  |l-filisis I-Proline 3319
340 |S034| 11368 dl-% =R 1% dl-Valine 3444
Sodium
2-(4- TP RAIE)-IN R |2-(4-methyoxy-
341 |S034 | 11369 phenoxy)propan oate 3773
342 18034 1370  |-Fld-AR R I-And d,/-Alanine 3818
343 |S034 | 11371 R R IR I-Arginine 3819
344 1S034| 11372 - B I-Lysine 3847
345 |S034| 1373 |3-Fi3EGH 3-Methylcrotonic acid 3187
346 |S034| 11374 EEN Formic acid 2487
347 |S034| 1375  |4-HH T 4-Methylnonanoic acid 3574
348 [S034| 11376 B O® Isohexanoic acid 3463
2-Hydroxybenzoic acid

349 (S034| M377  [2-FELIEFROKMIR) (Sallicylic acid) 3985
350 |S035| 1378 |1 41 Tiglic acid 3599
351 |S035| 11379 BEIR Succinic acid -
352 |S035| 11380  |fi 1% Stearic acid 3035
353 |S035| 11381 g . g Ethyl formate 2434
354 |S035| 11382 |/ | e Butyl formate 2196
355 |S035| 11383 |/ i Amyl formate 2068
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356 [S035| 11384 | HH i 5 Ik itig Isoamyl formate 2069
357 [S035| 11385 |H g i Hexyl formate 2570
358 [S035| 11386 |H izt Benzyl formate 2145
359 [S035| 11387 |H i & - tig Geranyl formate 2514
360 [S036| 11388 |H &g Citronellyl formate 2314
361 [S036| 11389 |H Bk /.t Phenethyl formate 2864
362 |S036| 11390 |H iz % i Linalyl formate 2642
363 |S036| 11391 |2 ENk: Methyl acetate 2676
364 |S036| 11392 | 2[5 £ fis Ethyl acetate 2414
365 [S036| 11393 |2 [k 2.1 2.1 Ethyl acetoacetate 2415
366 |S036| 11394 |2 s Propyl acetate 2925
367 |S036| 11395 |2/ SN lE Isopropyl acetate 2926
368 [S036| 11396 |2 i A ES Allyl acetate -
369 [S036| 1397 |Z kNI 2.1 Ethyl acetylpropanoate 2442
370 |S037| 11398 |2 T 1k Butyl acetate 2174
371 |S037| 1399 |5 Tl Isobutyl acetate 2175
372 |S037| 1400 |z 5k hE Isoamyl acetate 2055
373 (S037| 1401 |z Hexyl acetate 2565
374 |S037| 1402 |2 F2-CWials 2-Hexen-1-yl acetate 2564
375 |S037| 11403 | 2./ Bifis Heptyl acetate 2547
376 |S037| 1404 |2 f%r e Octyl acetate 2806
377 [S037| 11405 |z W3- 3-Octyl acetate 3583
378 |S037| 1406 |1-3¢4%-3-FiE LT fis 1-Octen-3-yl acetate 3582
379 |S037| 11407 |2 F-fic Nonyl acetate 2788
380 [S038| 11408 |o-T 4 Ciic n-Hexyl 2-butenoate 3354
381 |S038| 11409 |z 24y Decyl acetate 2367
382 |S038| 11410 |Z~Ens Benzyl acetate 2135
383 [S038| 1411 |2k 05 Phenethyl acetate 2857
384 (S038| 1412 |2 ki ES Anisyl acetate 2098
385 |S038| 11413 |2 wlisifis Bornyl acetate 2159
386 |S038| 1414 |2 kit Menthol acetate 2668
387 [S038| 11415 |7, 1% U A:itig Cinnamyl acetate 2293
388 |S038| 11416 |27 s Citronellyl acetate 2311
389 (S038| 1417 |2 a7 IH-ig Geranyl acetate 2509
390 |S039| 11418 | Z F& % - F My i p-Cresyl acetate 3073
391 |S039| 1419 |2 1% 54 7k Styrallyl acetate 2684
392 |S039| 1420 |Z.fksiehs Neryl acetate 2773
393 [S039| 1421 |2 ks Terpinyl acetate 3047
394 [S039| 11422 | & | RN AETs Cinnamyl isobutyrate 2297
I =-3- CUk -1 -1 LR Tis (£ 1% |cis-3-Hexen-1-yl acetate
395 |S039| 1423 |- (Leaf 3171
=g ot
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396 (S039| 11424 | Z. 1% K Furfuryl acetate 2490
397 |S039| 11425  |BMaks a g Allyl heptanoate 2031
398 (S039| 11426 |2 k¥ #s)ig Linalyl acetate 2636
399 |S039| H427  |L % 25s Carvyl acetate 2250
400 |S040| 11428 VN Dihydrocarvyl acetate 2380
401 |S040| 11429 KL T HE Butyl phenylacetate 2209
402 |S040| 11430 WK 2.1 Ethyl propionate 2456
403 |S040( 11431 N R _ZHE Diethyl malonate 2375
404 |S040| 11432 Wig 5 T 1E Isobutyl propionate 2212
405 |S040| 11433 AL Isoamyl propionate 2082
W g L -3- O 45 g 1 |cis-3-Hexenyl propionate&
406 |S040| 11434 TS i 20-2- Tk s trans-2-Hexenyl propionate 3778
407 §O4O 11435 TN 8 A 1 i Geranyl propionate 2517
408 |S040| 11436 N7 s Citronellyl propionate 2316
409 |S040| 11437 N R s Benzyl propionate 2150
410 |S041| 11438 W 215 Phenethyl propionate 2867
411 |S041| 1439 IRy ks Linalyl propionate 2645
412 |1S041 | 11440 TR H s Methyl butyrate 2693
413'(S041| 11441 [2-FAL T R H i Methyl 2-methylbutyrate 2719
414 |1S041| 11442 T s Ethyl butyrate 2427
415 |S041 | 11443 5T ONE Ethyl isobutyrate 2428
416 |S041| 1444  |2-HIL TR Z1E Ethyl 2-methylbutyrate 2443
417 |S041| 1445  |3-B5L T 41 Ethyl 3-hydroxybutyrate 3428
418 |S041 | 11446 N Diethyl succinate 2377
419 |S041| 1447 ST R F R Methyl isobutyrate 2694
420 |S042| 11448 TR T s Butyl butyrate 2186
421 |S042| 11449 TS TR Isobutyl butyrate 2187
422 |S042| 1450  |2-F&LT e T g n-Butyl 2-methylbutyrate 3393
423 |S042| 1451 |2-Fi B T fg2-F L T g 2-Methylbutyl 2- 3359
424 1S042| 11452 ST T s Butyl isobutyrate 2188
425 |S042| 11453 TRk s Amyl butyrate 2059
426 |S042| 1454 | T &Rk Isoamyl butyrate 2060
427 |S042| 11455 2-H L TR R R iR Isoamyl 2-methylbutanoate 3505
428 |S042| 11456 TR s Isopentyl isobutyrate 3507
429 (S042| 1457 | T C\ig Hexyl butyrate 2568
430 |S043| 11458  |2-HI3L TR\l Hexyl 2-methylbutyrate 3499
TR M-3- 2 lE (T MRt |cis-3-Hexenyl butyrate (Leaf
431 |S043| 1459 butyrate) 3402
432 é043 1460  [2-HZE | R-3- CLJlH 3-Hexenyl 2- 3497
433 |S043| 11461 SR P Heptyl isobutyrate 2550
434 [S043[ 11462  |2-FiL | fp=yfis Octyl 2-methylbutyrate 3604
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435 (S043| 1463 |17 47-3-lF | Wk lis 1-Octen-3-yl butyrate 3612
436 [S043| 11464 | T FR%)is Benzyl butyrate 2140
437 |S043| 11465 |H TR “MlE Benzyl isobutyrate 2141
438 |S043| 11466 |22k Phenethyl butyrate 2861
439 (S043| 1467 |2-F R T £41ig Phenethyl 2-methylbutyrate 3632
440 [S044| 11468 |5 | R L fis Phenethyl isobutyrate 2862
441 |S044| 1469 | T &M s Geranyl butyrate 2512
442 [S044| 1470 |5 T 75 fis Geranyl isobutyrate 2513
443 |S044 | 471 | T 5 kEils Linalyl butyrate 2639
444 1S044 | 1472 | R TS5 FEls Linalyl isobutyrate 2640
445 1S044 | 1473 [MIHm 5 T B Isobutyl angelate 2180
446 |S044 | 11474 TR BE Neryl isobutyrate 2775
447 |S044 | 475 |IF kR 21k Ethyl valerate 2462
448 [S044 | 1476 | T HEHLME Tl Butyl butyryllactate 2190
449 |S044 | 1477 |5 INiR 21 Ethyl isovalerate 2463
450 |S045| 11478  |/k#1% ] 1is (1R 1 k) Butyl salicylate 3650
451 |S045| 1479 | kla T s Butyl isovalerate 2218
452 [S045| 11480 |5k 1R 5 X s Isoamyl isovalerate 2085
453 [S045| 11481 |k R3- L7 TiE 3-Hexenyl isovalerate 3498
454 [S045| 11482 |53 %k T tig Nonyl isovalerate 2791
455 |S045| 11483 |53k fip7k 2. fis Phenethyl isovalerate 2871
456 [S045| 11484 |5 )R ERZ I fis Geranyl isovalerate 2518
457 |S045| 11485 (1% FfES Methyl hexanoate 2708
458 (S045| 1486 |2- 41 T s Methyl 2-hexenoate 2709
459 |S045| 11487 |C\.i% 215 Ethyl hexanoate (Ethyl 2439
460 |S046| 11488 [3-C\ 4% 41 Ethyl 3-hexenoate 3342
461 |S046| 11489 (3-%3E % 41 Ethyl 3-hydroxyhexanoate 3545
462 (S046| 11490 |feil-2- CHilk Lig Ethyl trans-2-hexenoate 3675
463 [S046| 11491 (R ATE Propyl hexanoate 2949
464 |S046| 11492 |\ W fis Amyl hexanoate 2074
465 [S046| 11493 |5 5k itig Isoamyl hexanoate 2075
466 [S046| 11494 | ig i Hexyl hexanoate 2572
RN -3- 4% s (MR - |cis-3-Hexenyl hexanoate
467 |S046| 11495  |p (Leaf 3403
468 |S046| 11496 |Jil 2 e Ethyl heptanoate 2437
469 [S046| 11497 |FHiRATE Propyl heptanoate 2948
470 |1S047| 1498 |pBifig T lis Butyl heptanoate 2199
471 |S047 | 1499 | 2- F J-3- 57 HEk Mg 2-Methyl-3-furanthiol 3188
472 1S047| 1500 |fik His Methyl caprylate 2728
473 1S047| 1501 |3k 215 Ethyl caprylate 2449
474 |S047| 1502 |iizt-4-45 18 2.1 Ethyl cis-4-octenoate 3344
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475 |S047| 1503  |Jii\-4,7-% K £ Ethyl cis-4,7-octadienoate 3682
476 [S047| 11504 SR S R R Isoamyl octanoate 2080
477 |S047| 1505 |3 T Nonyl octanoate 2790
478 |S047| 11506 SEWRIR TG Phenethyl octanoate 3222
479 (S047| 1507  |2-T-4is T s Methyl 2-nonenoate 2725
480 |S048| 11508 T-1% 2.1 Ethyl nonanoate 2447
481 |S048| 1509 |34/ 2,15 Ethyl decanoate 2432
482 |S048| 11510 Jz 2-2- i -4-2% TR 2. lg  |Ethyl trans-2,cis-4- 3148
Ethyl dodecanoate (Ethyl
483 |S048| 1511 |}~ LME(F K2 Z18) laurate) 2441
: Methyl tetradecanoate
484 |S048| 1512 |+ PURRHFES(N SREEE HE)  |(Methtyl 2722
485 [S048| 1513 |G TE Methyl benzoate 2683
486 |S048| 11514 2K IR 2. 1iE Ethyl benzoate 2422
487 |S048| 1515 KR A s Propyl benzoate 2931
488 |S048| 11516 2K HIiR CLlE Hexyl benzoate 3691
489 (S048| 11517 KRSl Benzyl benzoate 2138
HH RN -3- A B (R R |cis-3-Hexenyl benzoate (Leat
490 |S049| 11518 - benzoate) 3688
491 §O49 11519 A FE TR H 1 H s Methyl anthranilate 2682
492 |1S049| 11520 HK 2R TS Methyl phenylacetate 2733
493 |S049| 11521 K8 215 Ethyl phenylacetate 2452
494 |S049| 1522 KO TR Rk s Isoamyl phenylacetate 2081
495 |S049| 1523 K2R Mg Phenethyl phenylacetate 2866
496 |S049| 11524 |15 &% Z.1iE Ethyl tiglate 2460
497 |S049| 11525 19 & RS lE Benzyl tiglate 3330
498 [S049| 11526  |¥.l: 4.1 Ethyl lactate 2440
499 (S049| 1527 |9l T s Butyl lactate 2205
500 [S050| 11528 R R FH g Methyl cinnamate 2698
501 [S050| 1529  |H:E: 2.1 Ethyl cinnamate 2430
502 |S050| 11530 P EE RSl Benzyl cinnamate 2142
503 [S050| 11531 R ER K 2.1 Phenethyl cinnamate 2863
504 |S050| 11532 A IR A A i Cinnamyl cinnamate 2298
505 |S050| 1533 |7k #7 H s (K 1% FF 1) Methyl salicylate 2745
506 [S050| 11534 /KR L TG (MR £, Bik) Ethyl salicylate 2458
507 |S050| 11535 |7k I e (IR ¢ %K) |lsoamyl salicylate 2084
Ethyl tetradecanoate (Ethyl
508 |S050| 1536 |+ PUER ZIE(N SREl: Z.056)  |myristate) 2445
509 §050 1537 |y 4 1E Ethyl oleate 2450
510 |S051| 1538  |fxhiiE £ Bk Ethyl palmitate 2451
511 |S051| 11539 S SR I g R Methy! dihydrojasmonate 3408
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Ethyl ester of coconut oil
512 |S051 | 11540 IR SR L1k mixed -
513 §051 11541 FHEIR = .1 Trigthyl citrate 3083
514 |S051 | 11542 ey Nk L] Anisyl formate 2101

FH 8 It X -3- L 4 TR ( FE R 1M [cis-3-Hexenyl formate (Leaf

515 |S051| 11543 [ formate) 3353
516 5051 11544 LIg2-HI T 2-Methylbutyl acetate 3644
517 |S051| 11545 LR3-ZR A g 3-Phenylpropyl acetate 2890
518 [S051| 11546 Y B Eugenyl acetate 2469

4,5-Dimethyl
519 |S051 | 11547 4,5- " HHE-2- T 5E-3- WE M -2-isobutyl-3-thiazoline 3621
520 §052 11548 LV S H 7 A T Isopulegyl acetate 2965

1,3,3-Trimethyl-2-
521 (S052| 11549 Z181,3,3- = H 3E-2-[F e i [norbornanyl 3390
502 [S052| 11550 |G TG Methyl propionate 2742
523 [S052| 11551 WIETR 2.1 Ethyl acrylate 2418

R R -3- M TR (FLER - |cis-3-Hexenyl lactate (Leaf

524 |S052| 11552 fies lactate) 3690
525 é052 11553 A iR 2 s Decyl propionate 2369
526 [S052| 11554 -2 T 4R 4T Ethyl trans-2-butenoate 3486
527 |S052| 11555 TR NiE Propyl butyrate 2934
528 |S052| 11556 BT RAE Isopropyl isobutyrate 2937
529 [S052| 11557 2-HEL TR A s Isopropyl 2-methylbutyrate 3699
530 |S053| 11558 ST CE Hexyl isobutyrate 3172
531 |S053| 11559 TR BEfiE Heptyl butyrate 2549
532 |S053| 11560 ST RRENE Octyl isobutyrate 2808
533 |S053| 11561 BTR-3- KA s 3-Phenylpropyl isobutyrate 2893
534 |S053| 11562 TR E s Citronellyl butyrate 2312
535 |S053| 11563 TR RS Cinnamyl butyrate 2296
536 [S053| 11564 SRR FH i Methyl isovalerate 2753
537 |S053| 11565 SRR T s Isobutyl isovalerate 3369
538 |S053| 11566 SR R2-H 3T s 2-Methylbutyl isovalerate 3506
539 [S053| 11567 SIRER s Benzyl isovalerate 2152
540 |S054 | 11568 2- [ I e 2-Pentylpyridine 3383
541 |S054| 11569 SRR RS Cinnamyl isovalerate 2302
542 |S054| 11570 S IR P v Ay S Menthyl isovalerate 2669
543 |S054 | 11571 3- LW F g Methyl 3-hexenoate 3364
544 1S054 | 11572 ECiR T Isobutyl caproate 2202
545 |S054 | 11573 SR TN iR Allyl hexanoate 2032
546 [S054 | 11574 CLIR 5 R g Linalyl hexanoate 2643
547 |S054 | 11575 3,7- I HE-6- 451 s Methyl 3,7-dimethyl-6- 3361
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548 |S054 | 1576  |3-T-1% MR FH g Methyl 3-nonenoate 3710
549 |S054 | 1577  |9--|— &% F fig Methyl 9-undecenoate 2750
550 |S055| 11578 +—R W5 Ethyl undecanoate 3492
Isopropyl tetradecanoate
551 |S055| 11579 + VUL A R B R+ |(Isopropyl myristate) 3556
’ Methyl N-methylanthranilate
552 (S055| 1580 | N-FHEA0 2 L 25 HH 1 HH g (Dimethyl anthranilate) 2718
553 [5055] 11581 | AUl TR 2. Ethyl anthranilate 5421
554 |S055| 11582 R iR SR R s Isoamyl benzoate 2058
555 |S055| 11583 KR 2.1 Phenethyl benzoate 2860
556 [S055| 11584 KL T 1E Isobutyl phenylacetate 2210
557 |S055| 11585 K28 s Hexyl phenylacetate 3457
Ethyl 3-phenylpropionate
558 |S055| 11586 2K A 215 (F AL W % Z.168) |(Ethyl 2455
559 (9055|1587 |3 CILia T e Nathyl = 3568
560 |S056| 11588 | K e & FF s Methyl p-anisate 2679
561 [S056| 11589 |k 1hi 7 .15 Ethyl p-anisate 2420
562 |S056| 1590 /KR 2.1 Phenethyl salicylate 2868
Isoamyl dodecanoate
563 [S056 | 11591 + R R (H HER R ER) |(Isoamyl 2077
: T T (48%), LIk 1T [Misthy] linoleate (48%)
564 (S056| 11592 |jig methyl 3411
565 [S056| 11693 |3 Al T ie Methyl jasmonate 3410
566 |S056| 1594 |7k 7 £ (MR 1) Benzyl salicylate 2151
567 |S056| 11595 PR T TiE Isobutyl cinnamate 2193
568 |S056| 11596 R ER3- TR A fig 3-Phenylpropyl cinnamate 2894
569 |S056| 11597  |{ifs — Lk Diethyl tartrate 2378
570 |S057| 11598 TR FH i Methyl nicotinate 3709
571 |S057| 1599 |15 &4 2. g Phenethyl tiglate 2870
572 |S057| 1600  |3-Z M Jk-2,5- — FH JLgEmy 3-Acetyl-2,5- 3527
573 |S057| 11601 3,5,5- = H3L-1-C i 3,5,5-Trimethyl-1-hexanol 3324
574 |S057| 11602 TR E A RS Anisyl butyrate 2100
575 |S057| 11603 SRR e i g Bornyl isovalerate 2165
576 |S057| 11604  |2,6-— HI3L-4-pfi 2,6-Dimethyl-4-heptanol 3140
577 |S057| 11605 KR T 1 Isobutyl benzoate 2185
578 [S057| 11606 FH P B A lig Neryl formate 2776
LR IEEREE (4. %, 8] [Methylbenzyl acetate(mixed
579 (S057| 1607  |fr o-,m-,p-) 3702
2B A R -1, (7) 8- & |cis-and-trans-p-1,(7)8-
580 [S058| 1608 | — yzx._o-fizjig Menthadi 3848
581 |S058| 11609 LT e i o5 2 Carrr’lpﬁoler;e‘acetate 3657
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582 |S058| 11610 AR T4 T Propy! propionate 2958
583 |S058| 11611 NIRRT s Butyl propionate 2211
584 |S058| I1612 g O s Hexyl propionate 2576
585 |S058| 11613 TR i % 2, i Ethyl pyruvate 2457
586 [S058| 11614 | T lz=Es Octyl butyrate 2807
587 |S058| 11615 ST RARE n-Propyl isobutyrate 2936
588 |S058| 11616 |55 T 57 T fis Isobutyl isobutyrate 2189
589 [S058| 11617 ST RAHF Citronellyl isobutyrate 2313
Jea-2- T IERING-3- CAalE | (£)-3-Hexenyl(E)-2-
590 [S059| 11618 |()% butenoate 3982
n 1 af (C\N N hidananta)
TR R ey TR (R FH R R | Diethyl butanedioate
591 |S059| 11619 v (Momo-menthyl succinate) 3810
592 é059 11620 1F TR R F R liE Pentyl valerate -
593 [S059| 11621 SRR g Octyl isovalerate 2814
594 |S059| 11622 O R T s Butyl hexanoate 2201
595 |S059| 11623 ORI 2.l Phenethyl hexanoate 3221
S TR RS (X -3- Ui |Leaf isobutyrate ((2)-3-
596 [S059| 11624  |& Hexenyl 3929
597 [S059| 11625 | V-1 LU Hexyl ootanoate 2575
598 (S059| 11626  |2-:4#&1k 21 Ethyl 2-octenoate 3643
599 |S059| 1627  |2,4,7-2% =J%TR L1 Ethyl 2,4,7-decatrienoate 3832
600 [S060| 11628 |2 HI R % g Linalyl benzoate 2638
(2)-3-Hexenyl
&-2- R 2- T R M\ -3- L |(E)-2-methyl2-butenoate
601 (S060| 1629 |47 i (15 &1 1M W 1) (Leaf tiglate) 3931
602 18060 1630 |2-T /&M T fig Isobutyl 2-butenoate 3432
603 |S060 | 11631 3-HE TR O Hexyl 3-methyl butanoate 3500
X -3- T R - 6 (i 20 -3- |cis-3-Hexenyl cis-3-
604 |S060| 11632 =) hexenoate 3689
605 éOGO 1633  (3-F423L /L g I/\I/Ietf;yl S-Gybaroxyhe;a\rwoate 3508
606 [S060| 11634 % FH g A - g Geranyl benzoate 2511
607 |S060| 11635 BEIAIR — H g Dimethyl succinate 2396
608 [S060| 11636  |fifi 51 2.1k Ethyl stearate 3490
3-HJE-2- T J5-1-1 LRI (£ |3-Methyl-2-buten-1-ol
609 (S060| 11637 (g acetate 4202
610 |S061| 11638 |C MR- /i ie trans-2-Hioxenyl hexanoate | 3983
611 |S061| 11639 FH P 0 i B Bornyl formate 2161
612 (S061| 11640 |z -4- 45 1 2 g Ethyl (2)-hept-4-enoate 3975
613 |S061 | 11641 SE 1 I Amyl octanoate 2079
614 |S061| 11642  |4- 5L %% 1 1k Methyl 4-methylvalerate 2721
615 (S061| 1643 | Z ERH M ik Heliotropin acetate 2912
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616 |S061 | 11644 AR A R Wi Cinnamyl propionate 2301
Methyl phenyl
ST R W IR EE SR R (v TR |carbinyl isobutyrate
617 |S061| 11645 T A TE) (Styrallyl 2687
7 icsohutvrate)
618 |S061 | 11646 L e 1 Dodecyl isobutyrate 3452
619 [S061 | 11647 ST IR IR g Terpinyl isobutyrate 3050
620 [S062| 11648 KPR T B Isobutyl salicylate 2213
621 |S062| 11649 R R S T g Isoamyl cinnamate 2063
622 |S062| 11650 YA &AL Isobornyl acetate 2160
623 |S062| 11701 v-1% A i y-Valerolactone 3103
624 |S062| 11702 y-C A B y-Hexalactone 2556
625 |S062| 11703 v-5E N i y-Heptalactone 2539
626 [S062| 11704 v-1 P i y-Octalactone 2796
627 |S062| 11705 v-T- Wl y-Nonalactone 2781
628 |S062| 11706 v-25 WG y-Decalactone 2360
629 |S062| 11707 y-1 A lig y-Dodecalactone 2400
630 |S063| 11708 v- 1 WlE y-Butyrolactone 3291
631 |S063| 11709 o-C. N liE &-Hexalactone 3167
632 |S063| 11710 &-F N lig &-Octalactone 3214
633 [S063| 11711 &-T- W lig &-Nonalactone 3356
634 |S063| 11712 O-2¢ P g &-Decalactone 2361
635 [S063| 11713 o-+— Wk &-Undecalactone 3294
636 |S063| 11714 o-1T Wk 0-Dodecalactone 2401
637 |S063| 11715 + PN g Pentadecanolide 2840
5-Hydroxy-2-decenoic acid
638 [S063| 11716 5-¥2 3-2- 28I RS- P R &-lactone (Cocolactone) 3744
639 (S063| 11717 3-8 XA 3-Propylidenephthalide 2952
640 |S064| 11718 3-T XK 3-Butylidenephthalide 3333
641 |S064| 1719 AT P TS Mintlactone 3764
642 |S064 | 11720 o-+ =Mk &-Tridecalactone -
643 [S064 | 11721 -4 Py fig &-Tetradecalactone 3590
5-3% %5-2,4- %% 4% 2 N IEE (6- |5-Hydroxy-2,4-decadienoic
644 |S064 | 11722 I8 acid 3696
A lantAn (2 Dantid ~ rmyivana)
5-Hydroxy-7-decenoic acid
645 |S064 | 11723 5-F2JE-7-Z$ IR IR N IS (K #T [lactone (Jasmine lactone) 3745
646 |S064| 11724 Tt P I Whiskey lactone 3803
Dihydroactinidiolide
TEUBR BRI ((+/-)-2,6,6]((+/-)-(2,6,6-Trimethyl-2-
= FE-2- FEILER N L 2 pghydrox
647 |S064| 11725 _ fiE ycyclohexylidene)aceticacid| 4020
Y ] lﬂla)
7 y-lactone)
648 |S064 | 11726 T SE P g Ambrettolide 2555
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649 (S064 | 11727 o-H I B a-Angelica lactone 3293
650 |S065| 11728 - FF 23S Py i y-Methyldecalactone 3786
651 |S065( 11731 B-41 1T B-Caryophyllene 2252
652 |S065| 11732 U AS P A 5 Valencene 3443
653 |S065| 11733 J=RE Myrcene 2762
654 (S065| 11734 -5 d-Limonene 2633
655 |S065| 11735 SR Terpinolene 3046
656 |S065| 11736 B Ocimene 3539
657 [S065| 11737 I Camphene 2229
658 |S065| 11738 a-Eks a-Pinene 2902
659 |S065| 11739 G-I B-Pinene 2903
660 |S066| 11740 1,8-fizrt 2 1,8-Cineole 2465
661 |S066 | 11741 1,4-fiznt2 1,4-Cineole 3658
662 [S066| 11742 —EAR/YR Dihydrocoumarin 2381

1,4-Dimethyl-4-acetyl-1-

663 |S066| 11743 1,4- " JE-4- 2| 3E-1-3F EJfcyclohe 3449

? 2 W66 TIAL  [2-Formyl-6,6-
664 |S066| 11744 [3.1.1] dimethylbicyclo[3. 3395

’ T :I'ﬁé;spi;a%e Aot

O g (1- A 2+ 12[(2,6,10,10-Tetramethyl-1-
665 |S066 | 11745 -(4,5)-2,6,10,10-P Ffi Jt--%% |oxaspir o(4,5)-dec-6-ene) 3774
566 (3066 11746 1351 W T 1,3,5-Undecatriene 3795
667 [S066| 11747 XF, a- AR L0 p, a-Dimethylstyrene 3144
668 |S066| 11748 a-/K s a-Phellandrene 2856
669 [S066| 11749 ARCE4Y Bisabolene 3331
670 |S067| 1750 v~ 4 y-Terpinene 3559
671 |S067| 11751 6- 723 A AR 6- 3549
1-Methyl-3-methoxy-4-

672 |S067| 11752 1- FIE-3- 4 Jk-4- R N 3L 2K |isopropyl 3436
673 §067 11753 [B]- — FA Jh oK l;77-Dimethoxybenzene 2385
674 |S067| 11754 o - S5 PR 2 R O p-Cymene 2356
675 |S067| 11755 3,4- " Hgy 3,4-Dimethylphenol 3596
676 |S067| 11756 1-HRLZE 1-Methylnaphthalene 3193
677 |S067| 11757 1,2- - HA SR 1,2-Dimethoxybenzene 3799
678 |S067| 11758 a-& B W a-Farnesene 3839
679 |S067| 11759 T Styrene 3233
680 |S068| 11760 a-FA a-Terpinene 3558
681 [S068| 11761 3-E 4 3-Carene 3821
682 |S068| 11762 BRI Polylimonene -
683 |S068| 11763 B Lenthionine -
684 [S068| 11764 EAA T Caryophyllene oxide 4085
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2,4,6- = F %£-1,3,5- = % 44 ¥f|2,4,6-Trimethyl-1,3,5-
685 |S068| 11765 =) trloxacycl 4010
686 §068 11781 FH B Methyl mercaplt;nk - 2716
687 [S068| 11782 3- F it 56 A 1 3-(Methylthio)propanol 3415
688 |S068| 11783 1E T HilE 1-Butanethiol 3478
689 (S068| 11784 2- I HE-1- T HilE 2-Methyl-1-butanethiol 3303
690 |S069| 11785 3-(FFAiHE)-1- O 3-(Methylthio)-1-hexanol 3438
691 |S069| 11786 1,6-C. il 1,6-Hexanedithiol 3495
692 [S069| 11787 PRI 1 (Wi e 1) Furfuryl mercaptan 2493
693 |S069| 11788 R LR Tk Dimethyl sulfide 2746
694 |S069| 11789 TR TR Dimethyl disulfide 3536
695 |S069| 11790 TR L = R T Dimethyl trisulfide 3275
696 |S069 | 11791 T A Dibutyl sulfide 2215

2,2'-(Thiodimethylene)-

2,2'-(FAR 3P ) - ek difuran

W ORI K 2-Furfuryl
697 |S069| 11792 monosufide Bis(2- 3238

7 furfuryl)sulfide

698 |S069| 11793 TR T Tk Difurfuryl disulphide 3146
699 (S069| 11794 Al5- F B JE o o0-(Methylthio)-phenol 3210
700 |S070| 11795 3-F i 5 P 3- 2747
701 |S070| 11796 8- %75 L YR 1 i p-Mentha-8-thiol-3-one 3177
702 [S070| 11797 AR 2 p g Furfuryl thioacetate 3162
703 |S070| 11798 3- AL A R P Methyl 3- 2720
704 |S070| 1799 3-FHRIL AN L BE Ethyl 3-methylthiopropionate| 3343
705 |S070| 11800 G| s Indole 2593
706 [S070| 11801 = ARG Trimethylamine 3241
707 (S070| 11802 T Rose oxide 3236
708 |S070| 11803 FRILA P Hydroxycitronellol 2586
709 (S070| 11804 3,5- - H13E-1,2,4- = 7%FF % |3,5-Dimethyl-1,2,4-trithiolane] 3541
710 |S071| 11805 2- F gEnfk i 2-Methylpyrazine 3309
711 |S071| 11806 2,3- I Btk 2,3-Dimethylpyrazine 3271
712 |S071| 1807 2,5- LR 2,5-Dimethylpyrazine 3272
713 (S071| 11808 2,3,5-= FHLnL s 2,3,5-Trimethylpyrazine 3244
714 (S071| 11809 o - FHRSE p-Tolylacetaldehyde 3071

2,6,6- — H1 -1 5k 2- 3 L 44i-1-|12,6,6-Trimethyl-1 or 2-
715 (S071| 11810 g8 cyclohexen-1- 3639
716 |S071] 11811 D5 T JE-3- M LR 5Tsobutyl 3-methylpyrazine | 3133
717 |S071| 11812 2- H A JL-3-fp T AL nbp gz 2-Methoxy-3-sec- 3433
718 |S071| 11813 2,3- " L HEnt e 2,3-Diethylpyrazine 3136
719 |S071| 11814 3-2.5E-2,6- — H LB 3-Ethyl-2,6-dimethylpyrazine| 3150
720 |S072| 11815 LT LAt B Acetylpyrazine 3126
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721 [S072| 11816 2- . HE-3- 2 FEN R 2-Acetyl-3-ethylpyrazine 3250
722 (S072| 11817 2,3- . LFE-5- SR R 2,3-Diethyl-5-methylpyrazine| 3336
723 |S072] 11818 5-5 N FE-2- F gtk e 5-Isopropyl-2-methylpyrazingd 3554
724 [S072] 11819 2,6-— FIL e 2,6-Dimethylpyridine 3540
725 |S072| 11820 4- FA L 0gE g 4-Methylthiazole 3716
726 [S072| 11821 a- B L N A a-Methylcinnamaldehyde 2697

5-Hydroxyethyl-4-
727 |S072| 11822 5-3% Z.3E-4- F FEITE 14 methylthiazol 3204
728 §072 11823 2,4,5-= LIz Mk 2,4,5-Trimethylthiazole 3325
729 |S072| 11824 2- £ Fh-4- T L IgE M 2-Ethyl-4-methylthiazole 3680
730 |S073| 11825 5- 247 Ha-4- FR FLIE 14 4-Methyl-5-vinylthiazole 3313
731 |S073| 11826 2- L AL e 2-Actylthiazole 3328
732 |S073| 11827 2- 57 T Bk-4- T L IGE I 2-Isopropyl-4-methylthiazole| 3555
733 |1S073| 11828 2- 5 T HL e e 2-Isobutylthiazole 3134
734 |S073| 11829 IR I I e Benzothiazole 3256
735 [S073| 11830 =R L v N-Furfuryl pyrrole 3284
736 |S073] 11831 2- L LI 2-Acetylpyrrole 3202
737 |S073| 11832 5,6,7,8- U & Ik 5,6,7,8- 3321
738 [S073] 11833 2,4,5- = 1 5t-0-3-WEm 2,4,5-Trimethyl-5-3- 3525
739 [S073] 11834 O-FJL-4- P Hi1 3-FEM:L:  |2-Methyl-4-propyl-1,3- 3578
740 |S074| 11835 AL e Pyridine 2966
741 |S074| 11836 NS AR Propyl disulfide 3228
742 |S074| 11837 2- IR AL I 2-Pentanethiol 3792
743 |S074| 11838 - B IR AR Yy o-Toluenethiol 3240
744 |1S074| 11839 L Benzyl mercaptan 2147
745 |S074 | 11840 10 -F 8- R 1-p-Menthene-8-thiol 3700
746 [S074| 11841 PP R i — i ik Methy! propyl disulfide 3201
747 |S074| 11842 LS 3 ik Methyl benzyl disulfide 3504
748 |S074| 11843 FH LIS — A I Methyl furfuryl disulfide 3362
749 (S074| 11844 I 9 2 AR Allyl disulfide 2028
750 [S075] 11845 X (2- -3 i) Witk |Bis(2-methyl-3-furyl)disulfide| 3259
751 |S075| 11846 L AT Mk Furfuryl methyl sulfide 3160
752 |S075| 11847 2,6- R 2,6-Dimethylthiophenol 3666
753 |S075| 11848 2- F 3-3(2- I i 35 ) P 7 Pt 2-Methyl-3(2-furyl)acrolein 2704

2-Methyltetrahydrothiophen-
754 |S075| 11849 2- PR Y A sy -3- ] 3-0 3512
755 (5075 11850 2- F L5 (PRI g 2-Methyl-5-(methylthio)furan| 3366

2-Hydroxy-3,5,5-trimethyl-2-
756 [S075| 11851 2-¥14£-3,5,5- = HIHL-2-3F Ui ey 3459
757 [S075] 11852 BRI Methyl 2-furoate 2703
758 |S075| 11853 WA MR 2.1 Ethyl thioacetate 3282

138




GB2760—2011

#* B34
SN | Codi |Original Chinese Name of English Name of FEMA No.
ng |coding Perfume Perfume
759 [S075] 11854 A ZER A s Propyl thioacetate 3385
760 |S076| 11855 3-HiHE AR L1 Ethyl 3-mercaptopropionate 3677
761 |S076| 11856 WA T 1 s Methyl thiobutyrate 3310
762 |S076 11857 SRR E R T s Allyl isothiocyanate 2034
763 |S076| 11858 2-T KR I Methyl 2-thiofuroate 3311
764 |S076| 11859 3-F3E-1,2,4- = HELE 3-Methyl-1,2,4-trithiane 3718
765 [S076/ 11860 2,3,5,6- VU F SL kR 2,3,5,6-Tetramethylpyrazine | 3237
766 [S076| 11861 2- 2 FENE R 2-Ethylpyrazine 3281
2-Ethyl-3(5 or
767 |S076| 11862 2-2.%£-3,(586)- — F AL EE  |6)-dimethylpyrazine 3149
768 §076 11863 2- 4 3E-3-57 T ARk 2-Methoxy-3-isobutyl 3132
769 (S076| 11864 1- i 5E-2- R SE L s 1-Methyl-2-acetylpyrrole 3184
770 |S077| 11865 N- 2. 3-2- Z B FEnlL g 1-Ethyl-2-acetylpyrrole 3147
771 |S077| 11866 IESUTN Quinoline 3470
772 |S077| 11867 6- F FL s bk 6-Methylquinoline 2744
773 |S077| 11868 5- 1 S P 5-Methylquinoxaline 3203
774 1S077| 11869 WREE Piperidine 2908
775 |S077| 11870 B- 1 HEIG| W B-Methylindole 3019
776 [S077| 11871 5- 2, 55-2- F kg 5-Ethyl-2-methylpyridine 3546
777 |S077| 11872 3-ZEEntk e 3-Ethylpyridine 3394
778 |S077| 11873 2- Ltk e 2-Acetylpyridine 3251
779 |S077| 11874 3- Lt e 3-Acetylpyridine 3424
780 |S078| 11875 P A A i Cinnamyl formate 2299
781 |S078| 11876 Sk Isopentylamine 3219
782 |S078| 11877 KON Phenethylamine 3220
783 |S078| 11878 2-F 51, 3- BRI ke 2-Methyl-1,3-dithiolane 3705
784 |S078| 11879 6- L4 A B 6- 3651
785 |S078| 11880 4,5- " H B gEm 4,5-Dimethyl thiazole 3274
786 |S078| 11881 3-F I O 3-Mercaptohexanol 3850
787 |S078| 11882 L] Trithioacetone 3475
788 |S078| 11883 2,6- FIREnt g 2,6-Dimethylpyrazine 3273
789 [S078| 11884 2-(FHi L) 4 L1 Ethyl 2-(methylthio) acetate 3835
790 [S079]| 11885 LIR3-HiHE O 3-Mercaptohexyl acetate 3851
Ethyl 2-(methyldithio)
791 |S079| 11886 2-( L B IE) N IR Z I8 propionate 3834
792 [S079] 11887 3-(TIE) | TR L. Ethyl 3-(methylthio) butyrate | 3836
793 [S079| 11888 THR3-$i3E (g 3-Mercaptohexyl butyrate 3852
794 (S079| 11889 CR3-#i 2L (g 3-Mercaptohexyl hexanoate | 3853
795 |S079| 11890 i Furfuryl alcohol 2491
796 |S079| 11891 U S hE i Tetrahydro furfuryl alcohol 3056
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Taurine (2-
797 |S079| 11892 TR (2- % Fk £ FETHTR) Aminoethylsulfonic 3813
798 9079 11893 27,33 LR 5 Ethyl-3-Methylpyrazine 3155
799 (S079| 11894 3-F 3E-2- T i 3-Methyl-2-butanethiol 3304
800 [S080| 11895 2- F - 3- Y Sk MR it 2-Methyl-3- 3787
801 |S080| 11896 B Propanethiol 3521
802 (S080| 11897 1,3-N I 1,3-Propanedithiol 3588
Allyl mercaptan (2- propen
803 |S080| 11898 i P FEH BT (2- A M k-1 -6 ) |-1-thiol) 2035
* 4-Methoxy-2-methyl-2-
804 |S080| 11899 4-H AR FL-2- H E-2- T I butanethi 3785
805 é080 11900 2- K LBl 2I-Phenylethyl mercaptan 3894
806 |S080| 11901 3-353L-3- I A1 - T 3-Mercapto-3-methyl-1- 3854
807 |S080| 11902 FE 3L o-HH BL-3-Ik IR 4L — 0% Methyl 2-methyl-3-furyl 3573
808 |S080| 11903 I 7 R m Tk Methyl ethyl sulfide 3860
809 (S080| 11904 R N e ] Methyl phenyl disulfide 3872
810 |S081 | 11905 LA Diethyl sulfide 3825
811 |S081| 11906 TN FE A Dipropyl trisulfide 3276
812 |S081 | 11907 TR L TS 2L A I Propenyl propy! disulfide 3227
813 (S081| 11908 I N TR Tk Allyl sulfide 2042
814 |S081 | 11909 By B Y s Diallyl trisulfide 3265
TN R DU BRI (K N 2R | Diallyl tetrasulfide (Diallyl
815 |S081| 11910 W polysulfide) 3533
816 [S081] 11911 2T D T T 2-(Methylthio)methyl-2- 3601
817 |S081| 11912 3- i Ak OO 3-Methylthio hexanal 3877
818 (S081| 11913 LRI Cyclohexyl acetate 2349
819 |S081| 11914 A2 3 2K 2 o-Amino acetophenone 3906
820 |S082| 11915 2- H JE-3- F it SE G IR 2-Methyl-3-(methylthio) furan| 3949
3-Mercapto-3-methyl-butyl
821 |S082| 11916 AR 3-5 3k 3-FH L T g formate 3855
822 5082 11917 LT8R 3- i FE g 3-(Methylthio) propyl acetate| 3883
3-H A JIL/TJQT%(S Eﬁ@ﬁ( T‘L S'Methyl 3-
823 |S082| 11918 % methylbutanethioate 3864
824 |S082] 11919 T RS- T G Ty :
825 |S082| 11920 2- R I T R FH i Methyl 2-methythio butyrate 3708
826 |S082| 11921 3- i FE-1- O 2 RS 3-(Methylthio)-1-hexyl 3789
827 |S082| 11922 FH AR I . 1% Tig S-methyl thioacetate 3876
(5H)-5- F 3£ -6,7- — & 38 1 % |(BH)-5-Methyl-6,7-dihydro-
828 |S082| 11923 I cycl 3306
829 [S082| 11924 2 A IENLI SNethoxypyrazin 3302
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2-5o0r

830 |S083| 11925 2- 5k 6- 4 JL-3- I JLnlt e |6-Methoxy-3-methyl- 3183
° 2-ZWEHE-3,5 (Hi6) - Hi}:|2-Acetyl-3,5(or6)dimethyl

831 |S083| 11926 it pyrazine 3327
832 é083 11927 2- LT L 3- F Lt gz 2-Acetyl 3-methyl pyrazine 3964
833 |S083| 11928 DY N s (kL P ) Tetrahydropyrrole 3523
834 [S083] 11929 25 T HEnk 2-Isobutyl pyridine 3370
835 |S083| 11930 2-7, 34,5 FISLIEm 2-Ethyl-4,5-dimethyloxazole 3672
836 [S083| 11931 b #e Ammonium sulfide 2053
837 |S083| 11932 2-HAEINIR L1 Ethyl 2-mercaptopropionate | 3279

N-(4-Hydroxy-3-
838 [S083| 11933 N-(4-F22E-3- HT A LRIk ) £ 1 |/methoxybenzyl 2787
839 [S083| 11934 |1.4- Wik 1,4-Dithiane 3831
840 |S084 | 11935 vy SR/ ey Myrtenol 3439
841 |S084 [ 11936 IR Piperine 2909
8425084 | 11937 23— F L IF g 2,3-Dimethylbenzofuran 3535

4-Hydroxy-5-methyl-3-(2H)-
843 |S084| 11938 4-F4 35T 3E-3(2H) W [fura 3635
844 |S084 11939 VB A y-lonone 3175
845 |1S084 | 11940 a-“EERY = Dihydro-Alpha-ionone 3628

d-Piperitone
846 |S084 | 11941 - WA (4 -E-1-)%-3-Hd)  |(p-menth-1-en-3-one) 2910

U (- 5 ~ [Piperitenone

847 5084 11942 1,4(8)- (p-Mentha-1,4(8)-dien-3- 3560
848 (S084 | 11943 FREHR I-Aspartic acid 3656
849 (S084 | 11944 o, - 5755 R d,l-Isoleucine 3295
850 |S085| 11945 iy NE gy Pyroligneous acid extract 2968
851 |S085| 11946 [l Sodium acetate 3024
852 [S085| 11947 TR AN Sodium diacetate 3900
853 |S085| 11948 BRI IR 4 Disodium succinate 3277
854 |S085| 11949 5'- 57 R Disodium 5-guanylate 3668
855 |S085| 11950 5 R — 4 Disodium 5-inosinate 3669
856 [S085| 11951 IR =45 Tricalcium phosphate 3081
857 |S085| 11952 o-t7SWitiE O-Hexadecalactone -
858 |S085| 11953 (+/-) = &7 4T N 18 (+/-)Dihydromintlactone 4032
859 |S085| 11954 -4 — 4 Tt (2)-4-Dodecenal 4036
860 [S086| 11955 4,5-I54 J 7-2- 23 S 4,5-Epoxy trans-2-decenal 4037
861 |S086| 11956 2- 2. H-5-F BEntE 2-Ethyl-5-methylpyrazine 3154
862 |S086| 11957 i =-3- i -6- T —45-1-fig  |cis-3-cis-6-Nonadien-1-ol 3885
863 |S086| 11958 2-FFHE-A-T e 2-Methyl-1- butanol 3998
864 (S086| 11959 Al Isoborneol 2158
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865 |S086| 11960 2-F g 2-Nonanol 3315
(E)-2-Octen-1-ol
866 |S086| 11961 S -2- 2 01 -1 (trans-2-Octen-1-ol) 3887
867 §086 11962 &I Carveol 2247
868 [S086| 11963 o -2 f-2- i p-Menthan-2-one 3176
869 (S086| 11964 4-F 3E-3- I ) -2- i 4-Methyl-3-penten-2-one 3368
870 |S087| 11965 A, xR A-3,5 5 JE-2-[]  |trans,trans-3,5-Octadien-2- 4008
871 |S087| 11966 2- FH BE R IR 2-Methyl furan 4179
872 |S087| 11967 3-2%Jdi-2- i 3-Decen-2-one 3532
873 |S087| 11968 2- - Hs-4- T 2-Octen-4-one 3603
874 |S087| 11970 2- I i -2- P Tl (2-Furyl)-2-propanone 2496
875 |S087| 11972 5-F 5-2,3- i 5-Methyl-2,3-hexanedione 3190
876 [S087| 11973 2- M1 HL-3- IR 2-Methyl-3-pentenoic acid 3464
877 |S087| 11974 L- B2 R L-Tyrosine 3736
878 |S087| 11975 2-H AR R 2-Oxopentanedioic acid 3891
879 |S087| 11976 4- 1 IR 4-Anisic acid 3945
880 (S088| 11977 DI Linoleic acid 3380
881 |S088| 11978 H R Glycyrrhizic acid -
882 |S088| 11979 L-Meadig L-Cystine -
883 |S088| 11980 -EER L-Methionine -
884 |S088| 11981 L-2 & Ik iz L-Glutamine 3684
885 |S088| 11982 2- TN I 2-Propanethiol 3897
4-Mercapto-4-methyl-2-
886 |S088| 11983 4-3fi -4 3e-2- ) pentano 3997
887 5088 11984 1,2-2 T ?,Z—Ethanedithiol 3484
888 |S088| 11985 S R Prenyl mercaptan 3896
d,I-(3-Amino-3-
d,I-(3- & FE-3-FR I A L) — FF |carboxypropyl)
S SRR (T B - S e |dimethylsulfonium
889 |S088| 11986 chloride (d,I- 3445
9 Methylmethionine
2- A -3- 1 A £ Wk 4 £ -4,5- |2-Methyl-3-thioacetoxy-4,5-
890 [S089| 11987 - dihy 3636
891 §089 11988 SRR Eolgutyl mercaptan 3874
892 |S089| 11989 A LA Benzenethiol 3616
893 [S089| 11990 SRR E BRI Benzyl isothiocyanate -
894 |S089| 11991 FF 0 TR 25—t ok Allyl methyl trisulfide 3253
895 |S089| 11992 2- I FEBEWy 2-Pentyl thiophene 4387
896 |S089| 11993 3,5- . 3:-1,2,4- =85 2230 1% |3,5-Diethyl-1,2,4-trithiolane 4030
897 |S089| 11994 NgE 117y Thiophene -
2,4.6-= % —4(-4H-1,3,5- —|2,4,6-Trimethyldihydro-4H-
898 |S089| 11995 g 1,3,5 4018

PN H Y P
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3-Methylthiopropyl
899 [S089| 11996 HRE RS- HEREL s isothiocyanate 3312
900 |S090| 11997 3L | AL 3-Methylbutanethiol 3858
901 |S090| 11998 2- £, I - 2- IBE I bk 2-Acetyl-2-thiazoline 3817
902 [S090| 11999 P I DA = 1 T Methyl propyl trisulfide 3308
903 |S090| 12000 I Ak Thiazole 3615
904 [S090 | 12001 IS Pyrazine 4015
905 |S090| 12002 PP 1 - TR 05 3k i Tk Methyl 1-propenyl disulfide 3576
906 [S090| 12003 FH 1% A Fis Propyl formate 2943
Vanlillin
72t #3-(L- B4 ) K-1,2-— [3-(L-menthoxy)propane-1,2-
907 |S090| 12004 i 4 diol acetal 3904
908 é090 12005 3- 1 Jdi-2- i 3-Penten-2-one 3417
Methyl dodecanoate (Methyl
909 [S090| 12006 + R S (R ) laurate) 2715
° Perillyl
LRSI (4F-1,8-F — 5-7- [acetate(p-Mentha-1,8-dien-
910 (S091 | 12007 W 2. 7-yl acetate) 3561
911 g091 12008 R LHE Diethyl malate 2374
912 |S091 | 12009 FHR L 2. 1% F S Methyl (methylthio) acetate 4003
913 |S091 | 12010 2- 2, R -1 -nH g bk 2-Acetyl-1-pyrroline 4249
914 |S091| 12011 FH 1R S A iR Isopropyl formate 2944
915 [S091| 12012 4-HBE-2- I s 4-Methyl-2-pentenal 3510
916 [S091| 12013 R £ B Ethyl linoleate —
2,46- = 5% 1 3 -56- — 4 |2,4,6-Triisobutyl-5,6-dihydro-
917 |S091 | 12014 -4H-1,3,5- e 4H 4017
918 |S091] 12015 W s Dodecyl acetate 2616
919 |S091 | 12016 2-LFET 2-Ethyl butyraldehyde 2426
920 [S092| 12017 Ea Rl Octyl caprylate 2811
921 |S092| 12018 Ol — .45 % Hexanal diethyl acetal —
922 |S092| 12019 N IR A g Isopropyl propionate 2959
923 |S092| 12020 T a-2-C i trans-2-Hexenyl butyrate 3926
924 |S092| 12021 SERE R ] T Butyl Isothiocyanate 4082
925 |S092| 12022 N5 HE Ik 5k 2 e N-Gluconyl ethanolamine 4254
926 [S092| 12023 N-FLIEESE 21 fi N-Lactoyl ethanolamine 4256
927 [S092| 12024 1-PEs-3- I 1-Hepten-3-ol 4129
928 |S092| 12025 LT EE Ethanethiol 4258
929 [S092| 12026 I D IR Sodium hexameta 3027
930 |S093| 12027 LR L-J7 s L-Bornyl acetate 4080
931 |S093| 12028 Iz 3 -a-58 ik A trans-a-Damascone 4088
932 |S093| 12029 T T Diethyl disulfide 4093
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933 |S093| 12030 2,5- " FEE-3(2H) Wk iR il 2,5-Dimethyl-3(2H)furanone 4101
934 [S093| 12031 IR Geranic acid 4121
1-(3-Hydroxy-5-methyl-2-
935 |S093| 12032 1-(3-F4 HL-5- 1 JE-2- 1)) 2.1 |thieny 4142
|~ NAathanrnan
936 |S093| 12033 S SE N i Isoambrettolide 4145
937 [S093| 12034 TR e itis Isobornyl isobutyrate 4146
938 [S093| 12035 N-FF AR E L R iR T s |Isobutyl N-methylanthranilatd 4149
Methionyl butyrate
939 |S093| 12036 TR 3-(F AR 2E) P9 i (8-(Methylthio) propyl 4160
n Iy v sventa)
940 [S094 | 12037 (S1)- & FH-3- P i (S1)-Methoxy-3-heptanethiol| 4162
941 |S094 | 12038 5-Z-3 4% g Methyl 5-Z-octenoate 4165
942 [S094 | 12039 N-Z B RAL  He ok R Rl |Methyl N-acetylanthranilate 4170
3-Methyl-2-(3-methylbut-2-
943 |S094 | 12040 3- 1 -2-(3- 1 E-2- T J45) Mk i | eny) 4174
N £ ivmnin
944 [S094 | 12041 R R Phytyl acetate 4197
3,7,11- = H 3£ | —§#-2,6,10-3,7,11-Trimethyldodeca-
945 |S094 | 12042 = 2,6,10-t 4213
946 |S094 | 12043 =4 Triethylamine 4246
947 [S094 | 12044 NS Anisyl propionate 2102
948 |S094 | 12045 T3] i -2-fig fis Butan-3-one-2-yl butanoate 3332
949 |S094 | 12046 I Isoquinoline 2978
950 |S095| 12047 2- A P e s 2-Propionylthiazole 3611
2(4)- 5+ A 3-4(2),6- — H 5 - |2(4)-Isopropyl-4(2),6-
951 |S095| 12048 A dimethyldi 3782
4 IhaidlenlALIN 4 D E Aithinoin
952 |S095| 12049 T EEHA h g Terpinyl butyrate 3049
953 |S095| 12050 3-1F T ARk 3-n-Butylphthalide 3334
2,2- " HIHE-5-(1- 1 JE-1-14 %5 |2,2-Dimethyl-5-(1-
954 [S095| 12051 3) methylpropen 3665
A 4 Nind Iy enl £
(6R)-3- F ££-6-(1- H 3k £.%k)- |2-Cyclohexen-1-one,3-
955 |S095| 12052 2- methyl-6- 4200
|~ " e (4 v~athiidatihgly (D)
956 [S095| 12053 3-HE-2- T Jfi-1- T 3-Methyl-2-buten-1-ol 3647
957 |S095| 12054 %o} B -1-45-9-J 2. oG 1-p-Menthen-9-yl acetate 3566
958 (S095| 12055 LR 2- Y e T 2-Octen-1-yl acetate 3516
1-(p-Methoxyphenyl)-2-
959 (S095| 12056 (- FF 4 i 2R 3 ) -2- AT propano 2674
éutyl octadecanoate (Butyl
960 [S096| 12057 1\ T R (REAR R T TiR) stearate) 2214
961 |S096| 12058 (+)-1-2k Z IRy (+1)-1- 4061
962 |S096 | 12059 4- 5N FE-2-38 T 05 4-lsopropyl-2-cyclohexenone, 3939
963 |S096| 12060 A8~ FR AR L 2 F R FE Methyl o-methoxybenzoate 2717
964 |S096| 12061 AT B e Pyruvaldehyde 2969
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965 |S096| 12062 F L 2,0 = i Tk Methyl ethyl trisulfide 3861

2-Methyl-2-(methyldithio)
966 |S096| 12063 2-FAEL-2-(FH —fifi 3k)- TR 18 propanal 3866
967 5096 12064 T (FAR ) Bis-(Methylthio) methane 3878
968 |S096 | 12065 2,3,5- =i Ukt 2,3,5-Trithiahexane 4021
969 (S096 | 12066 4- LIEETR 4-Ethyl octanoic acid 3800
970 [S097| 12067 07 N T Dihydronootkatone 3776
971 |S097| 12068 1-25-3- k-2 T ) 1-Ethoxy-3-methyl-2-butene | 3777

2- L) He-2- TP JE-5-(1- /1 3 £, [2-Ethenyl-2-methyl-5-(1-

972 |S097| 12069 1 methyl 3759
973 [3097] 12070 R Furfuryl isovalerate 3283
974 |S097| 12071 SRRy R s Linalyl isovalerate 2646
975 |S097| 12072 3-H3E-2- T iE 3-Methyl-2-butanol 3703
976 |S097| 12073 3-F -1 - 3-Methyl-1-pentanol 3762
977 |S097| 12074 4-FAEL-2- ) i 4-Methyl-2-pentanone 2731
978 |S097| 12075 S 3-8 -6- T 4l trans-3-cis-6-Nonadienol 3884
979 |S097| 12076 B 1 FH s Methyl heptanoate 2705
980 [S098| 12077 i -3- L i e A TR M (Z)-3-Hexenyl propionate 3933
981 (S098| 12078 % 2-2- 285 R . T Ethyl trans-2-decenoate 3641
982 (S098| 12079 2- L FE Iy 2-Ethyl phenol I
983 [S098| 12080 BN Thiamine hydrochloride 3322

N-Methyl pyrrol
984 |S098 | 12081 N- FF ety s -2- Fi i -2-carboxaldehyde 4332
985 é098 12082 N 4T Vanillin acetate 3108
986 [S098| 12083 [-4H & & I-Histidine 3694
987 |S098| 12084 O- 5 iR i &-Damascone 3622
988 |S098| 12085 2-H IR T Ethyl 2-methylpentanoate 3488
989 |S098| 12086 4-FATRHE-2- T il 4-Methylthio-2-butanone 3375
990 |S099| 12087 LR -3 1y B I-Menthyl lactate 3748

Methyl 3-methyl-1-butenyl
991 |S099| 12088 FHE3- I BL-1- 5L ik [disulfide 3865
992 é099 12089 1-3 -2 74 il 1-Mercapto-2-propanone 3856
993 [S099| 12090 LR IE KIS Pentyl acetate —
994 (S099| 12091 1 78 A Pulegone 2963
995 |S099| 12092 1R P -1 1-Phenylpropan-1-ol 2884
996 [S099| 12093 4- 2R FL2-T 4-Phenyl-2-butanol 2879
997 [S099| 12094 PifiE-3 Heptan-3-ol 3547
998 (S099| 12095 3- LA SE O T Methyl 3-acetoxy hexanoate | ——
999 [S099 12096 T R, p-Menth-1-en-3-ol 3179
1000/S100| 12097 4- 3 I 4-Thujanol 3239
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I R I =X -3- L4 Bk (79 |cis-3-Hexenyl pyrovate (Leaf
1001|S100| 12098 i 5 1+ pyrovate) 3934
1002/S100| 12099 ISR Biphenyl 3129
(2)-4-Hydroxy-6-dodecenoic
1003|S100| 12100 iz -4-F2 %-6-+ M5k |acid lactone 3780
n Lo
1004/S100| 12101 PP P T I P e Methylsulfinylmethane 3875
Methyl
3,7- —H3-2,6- 3¢ —#iHR|3,7-dimethyl-2,6-
1005/S100| 12102 F i octadienoate —_—
A Lorn ] wes rrrak (methvl neranate)
J2 28 1 5 -4,8- — 1 5L {(E)and(z)-4,8-Dimethyl-3,7-
1006/S100| 12103 3,7-T non 3969
1007|S100| 12104 S R R % Isopentylidene 3990
1008/S100| 12105 AL Isoamyl valerate _
trans-2-Hexenyl propionate
1009/S100| 12106 IR [ A-2- s R 2-Hexen-1-ol,propanoate, (E) 3932
1010[S101] 12107  [miAb & (LA F# i |[Hydrogen sulfide 3779
1011|S101| 12108 TN F TS Methyl valerate 2752
1012/S101| 12109 TR AE Isopropyl butyrate 2935
1013/S101| 12110 05 TR 35 T 35 — B T Allyl methyl disulfide 3127
1014|S101] 12111 3-T-1i 3-Nonanone 3440
1015/S101] 12112 AR TR T Benzyl disulfide 3617
2K LR A-3- 24 lE (K |cis-3-Hexenyl phenylacetate
1016/S101| 12113 2Bt (Leaf phenylacetate) 3633
1017|S101] 12114 LTR3-(L TSR Clig  [3-Acetylmercaptohexyl 3816
S-Methyl
1018/S101| 12115 CLR P i e hexanethioate(methyl 3862
(E)-2-Butenoic acid (Crotonic
1019[S101] 12116 RA-2-TIHR(LERR)  |acid) 3908
PR W -3- O 4% g (/R |(£)-3-Hexenyl valerate (Leaf
1020{S102] 12117 W - i valerate) 3936
1021/S102] 12118 RS Benzyl hexanoate 4026
1022/S102| 12119 05 TR R TR 3 R T Allyl propyl disulfide 4073
2 8-FHi-ist-%-Ei  |2,8-Epithio-cis-p-menthane
4,7,7- = F 5-6-Fi 4 A 4,7,7-Trimethyl-6-
[3.2.1] thiabicyclo[3.
1023/S102| 12120 %‘L&. ' 2.1]octane 4108
3 e Thiocineole
1024|S102]| 12121 L& i FH i Methyl decanoate e
1025/S102| 12122 A 5 T TG Isobutyl formate 2197
1026/S102| 12123 4- 4-Heptanone 2546
1027|S102| 12124 IR T g Butyl valerate 2217
1028/S102| 12125 THRER CLJig Cyclohexyl butyrate 2351
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Ethyl sorbate (Ethyl
1029/S102| 12126 1WA .16 (2,4- O %R 2,4-hexadiencate) 2459
1030|S103| 12127 f]ﬁiéla@g?ﬁfﬂalﬂig Glyceryl monooleate 2526
1031/S103| 12128 5-F5 5k -4- 2 5-Hydroxy-4-octanone 2587
1032/S103| 12129 T 1% B g Methyl nonanoate 2724
1033|S103| 12130 A Neryl propionate 2777
1034(S103| 12131 TR R TR i Propyl cinnamate 2938
1035|S103| 12132 T ERBUPRNE Rhodinyl butyrate 2982
1036/S103] 12133 SRR Rhodinyl isobutyrate 2983
1037|S103| 12134 TR AL i lis Terpinyl propionate 3053
1038|S103| 12135 A TR B fis Furfuryl propionate 3346
1039|S103| 12136 TR HE s Furfuryl pentanoate 3397
1040/S104 | 12137 SEIEF R Isojasmone 3552
1041|S104| 12138 NS I F LA Ik Benzyl methyl sulfide 3597
1042/S104| 12139 3-FRL-2- T I 3-Methyl-2-butenal 3646
1043|S104| 12140 2,4-2% " IE IR TN G Propyl 2,4-decadienoate 3648
1044|S104| 12141 e -2- TR Ol Hexyl trans-2-hexenoate 3692
10455104 | 12142 497 TR He-2 8- W48 J: 75| 4-Allyl-2,6-dimethoxyphenol 3655
Methyl
1046/S104 | 12143 2-FRE-4-HL L g |2-hydroxy- 4- 3706
Fal il
1047|S104 | 12144 J F-2- 15 1% F s Methyl trans 2- octenoate 3712
2,2,6-Trimethyl-6-
1048/S104| 12145 2 2 6- U RE-6- 2075 1 DY |vinyltetrahydr 3735
SzigFéolide(Decahydro—
I 3a,6,6,9a
1049|S104 | 12146 - 3794
[¢] tetramethvlnanhtha(2 1h)fur.
1050/S105| 12147 R R FE R I S-Methyl benzothioate 3857
1051|S105| 12148 k-2-CFEE R -3-C. |(Z£)-3-Hexenyl(E)-2- 3928
1052|S105| 12149 -7 FL K FH ik 2-Mercaptoanisole 4159
Vanillin erythro and
1053|S105| 12150 2L E I M R-2,3- ] —figthreo-butan-2,3-diol acetal 4023
1054{S105| 12151 [ 5\6- 11 HE-3-iki-2-i |(E)-6-Methyl-3-hepten-2-one| _ 4001
1055/S105| 12152 (£)3-FiE T R L1 (+)-Ethyl 3-mercaptobutyrate| 3977
1056/S105| 12153 ;,,Lﬁ 2- F L T B 3-Mercapto-2-methylpentan-| 3996
1057|S105| 12154 Jitk — S 4 Acetaldehyde diisoamyl 4024
(+/-)-2-Phenyl-4-methyl-2-
1058/S105| 12155 (+/) -2-ZKH-4-H HL-2- |hexen 4194
o 1
1059|S105| 12156 o- V@ﬁ@? 2-Heptanethiol 4128
2-(2-Hydroxy-4-methyl-3-
2-(2- % -4~ H1 JE-3- 3£ |cycloh exenyl)-propionic acid
1060|S106| 12157 y-lactone 4140

#ii 2 )-

I ands P S =

(Wine | actane)
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1-Menthyl methyl ether
L-EHE L EE(2-5 9 |(2-Isopropyl-5-
1061|S106| 12158 o5 EL R Ot e |methylcyclohexyl methyl 4054
1 -y ahter)
1062/S106| 12159 CLg S A T Isopropyl hexanoate 2950
1063|S106| 12160 2,4-C _)5-1-1% 2,4-Hexadien-1-ol 3922
1064|S106| 12161 F IR g Methyl hexadecanoate e
5-Methyl-2-
1065|S106 | 12162 5- FH BE-2-1ge y HH i thiophenecarboxalde 3209
c Iyl
1066|S106| 12163 4-H3L-2 8- H4FLIK |4-Methyl-2,6- 3704
1067|S106| 12164 St - FE AR TR R 1 p-Methoxycinnamaldehyde 3567
1068|S106 | 12165 2,4,5-= I rEm: 2,4,5-Trimethyloxazole 4394
1069|S106| 12166 RS 7 Yl Benzaldehyde diethyl acetal | ——
1070/S107| 12167 -3 V8 i d-Neo-Menthol 2666
1071|S107] 12168 2-THty- A s 2-Nonenoic acid gamma- 4188
1072|5107 12169 S X -4-Z8 4518 4R Ethyl trans-4-decenoate 3642
Tuberose Lactone
Wi & N le{ —4&-5- |{Dihydro-5-[(Z,Z)-octa-2,5-
1073|S107| 12170 [(Z,2)-2,5- dien yl]-2(3H)-furanone} 4067
] Ry Sl 2 Mo Yir Y B NN = Vi 1A
4-Methyl-2-pentyl-1,3-
4-F 3L-2- 1% 3k-1,3- —4H|dioxolane
1074|5107 12171 IR (T 11 ,2-Th — fimy; (Hexanal propylene 3630
4 TN alveol acetal)
1075/S107| 12172 LR 3-5 AL Pils 3-Mercaptoheptyl acetate 4289
1076|S107| 12173 LA 5 Methyl cellulose 2696
TR (AR WE)( M
R phytol(3,7,11,15-
1077|5107 12174 )(3,7,11,15- P F 3 - Tetramethyl-2- hexadecen- 4196
i AR 1-al)
1078|S107| 12175 SEIREE L YR Isovaleraldehyde diethyl 4371
1079|S107| 12176 BIRER3- 1 Mg 3-Butenyl isothiocyanate 4418
1080|S108| 12177 SR R 4- LA TG 4-Pentenyl isothiocyanate 4427
1081|S108| 12178 RRE RS- T 5-Hexenyl isothiocyanate 4421
i =-9-1 )\ K i . iR fig cis-9-Octadecenyl acetate
1082/S108| 12179 (Z.1uh (Oleyl 4359
n doda)
1083|S108| 12180 S 3Lk Furfuryl methyl ether 3159
1084|S108| 12181 3- 3-Hexanone 3290
1085/S108 ]| 12182 S g 2- 1 s 2-Butyl isothiocyanate 4419
1086/S108| 12183 BRRE R | s Isobutyl isothiocyanate 4424
6-(Methylthio) hexyl
1087|S108| 12184 SIME MR- (%) & |isothiocyanate 4415
i
5-(Methylthio) pentyl
1088|S108| 12185 SRR R 5-(F R ) [k, |isothiocyanate 4416
10895108 12186 SRR AR Amyl isothiocyanate 4417
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1090/S109| 12187 SR E R NNE Isopropyl isothiocyanate 4425
1091|S109| 12188 SRR E R S R s Isoamyl isothiocyanate 4423
1092/S109| 12190 2,5- I BEmKIE 2,5-Dimethylfuran 4106
1093|S109| 12191 IR B 22 Cycloionone 3822
2-Isobutyl-4-methyl-1,3-
2- T H-4-FH-1, 3-—|dioxola ne 4286
1094|S109| 12192 SRR (Isovaleraldehyde propylene | 4378
4 el g A oo meezezey AlVeol acetal)
Cis-and
RN Jz 28 -2- 5 R -4~ |trans-2-Isopropyl-4-methyl-
P, 1,3-d ioxolane
1095/S109| 12193 3- TR IR (5 T 2- (Isobutyraldehyde propylene| 4287
S ETRR glycol acetal)
4-Aminobutyric acid
1096|S109| 12194 AT R (y-2 0 T %) |(Gamma-Aminobutyricacid) | 4288
Qo
N-[2-(3,4-Dimethoxyphenyl)
N-[2-(3,4- —H & F I |ethyl]-3,4-
1097|S109| 12195 $) 2 H]-3,4 4K |dimethoxycinnamic acid 4310
7 vh Lk gpas ql 1 amide
T-(1- A ) % Ik (5 # | Di-(1-propenyl)-sulfide
1098/S109| 12196 PRI A (mixture 4386
1099(S109| 12197 2 2- 1k s 2-Pentyl acetate 4012
1100/S110| 12198 Yaii7s Ethylamine 4236
2,8-Dithianon-4-en-4-
2,8-_fiZk-4-T-H#-4-H  |carboxalde hyde
i 5-(Methylthio)-2-
1101|S110| 12199 (5-( FF 7 3 )-2-( FF i 2k i (methylthiomet hyl)-2- 3483
1 pentenal
H)-2- .
T Methialdol
1102/S110| 12200 -7 -1-3 LA Ik 1-Buten-1-yl methyl sulfide 3820
1103|S110| 12201 TR R TR Diisopropyl disulfide 3827
1104|S110] 12202 (E)-2-2$ 4 1% (E)-2-Decenoic acid 3913
1105/S110| 12203 L-5%04s L-Limonene —
1106/S110| 12204 1E O EE 1-Hexanethiol 3842
1107|S110| 12205 2-Z il 2-Decanone 4271
1108/S110| 12206 TR Difurfuryl ether 3337
1109|S110| 12207 BT OET 2 %l Ethyl vanillin isobutyrate 3837
8-Ocimenyl acetate
8- % ¥ 4 E L MR 1iE(2,6- |(2,6-Dimethyl-2,5,7-
1110{S111| 12208 O octatriene-1 3886
0 A = e —ux 4 owe— me |-V Acetate)
1111|S111| 12209 T Butylamine 3130
1112/S111| 12210 - JE-2- A E 1-Amino-2-propanol 3965
1113(S111 | 12211 R -1,5-F " 4%-3-  |(E)-1,5-Octadien-3-one 4405
2,5-_HIk-4-2.53L-  |2,5-dimethyl-4-ethoxy-
1114 2212 3(2H)fura 4104

S111

3(2H) ki
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A2 -4 WA 7T =k
1115|S111 | 12213| = 2 trans 4-Cis- 7 cis- 3638
Methyl( )-2 (Z) 4-
1116|S111 | 12214 | )¢ K -2- i =-4-2¢ — 4% R FIlE  |decadienoate 3859
2-(4- TP JE-2-F2 L ORI ) - I R - 2-(4-Methyl-2-
1117|8111 12215|y- hydroxyphenyl)pr 3863
= L L s lantan
1118|S111 | 12216 |4 R If = -5-2F 47 s (Z ) 5 Octenyl propionate 3890
3-Methyl-2-butenyl
1119|S111 | 12217 |3- 1 F-2- T 155 i 2 1R T thioacetate 3895
n 1D L dln: toada)
1120|S112| 12218 |1-nt; & bk 1-Pyrroline 3898
1121|S112| 12219|2,3,4- = F 5£-3- [ % 2,3,4-Trimethyl-3-pentanol 3903
1122|S112| 12220 | — 5 5 3 = ik Diisopropyl trisulfide 3968
1123|S112| 12221 | 2- 74 ik -1 - Ak g bk 2-Propionyl-1-pyrroline 4063
3,6- . Z.%:-1,2,4,5- P fi 2% ¥ |Mixture of
o 3,6-Diethyl-1,2,4,5-tetra
1124|5112 12222 ki 53.5- 2,312 4- =i 2y thiane and 3,5-diethyl-1,2,4- | 4094
4 RN L T ™ rithinlane
2,5- "2 Fk-1,4- " WEKE (37 3 |2,5-Dihydroxy-1,4-dithiane
1125|S112| 12223 |7, (Mercaptoacetaldehyde 3826
cC P HECWNAY
1126S112| 12224 |3- CUmls (s /MR A4)  |3-Hexenal (trans/cis mix) 3923
4-Hydroxy-3,5-
1127|8112 12225 |4-3£35-3,5- — HIA S K g |dimethoxybenzal 4049
v 4 Aol Al
1128|S112| 12226 |2-+—47-1-fi% 2-Undecen-1-ol 4068
2-(4-
1129/S112| 12227 |2-(4-F5 FLIRHL) - 2 j (W8 %) hydroxyphenyl)ethylamlne 4215
4 f{énFﬁ?anmethyl)thlo] 2-
A[(2- W R F L) i 26 ]-2- ) B |penta none (4-Furfurylthio
1130[S113| 12228 (4- -2-pentanone) 3840
0 Pz H o bk
1131|S113| 12229 | = [i& 1 fi% 3= /1 i Methylthiomethyl hexanoate | 3880
2,6-Dimethyl-4-heptanone
1132/S113| 12230|2,6- - Fl JE-4-Jififi (Diisobutyl ketone) 3537
1133|S113| 12231 |d-7 f=ii d-carvone 2249
1134|S113| 12232 | iz :\-3- L4 trans-3-hexenol 4356
1135|S113 | 12233 | H i, s tis terpinyl formate 3052
1136|S113 | 12234 | it & 7+l B dehydronootkatone 4091
1137|S113| 12235| 2\ fig 75 - fig geranyl hexanoate 2515
1138(S113| 12236|3- Ff 3 O i 3-methyl hexanal 4261
11395113 12237 |(Je &, e X)-2,4- T 4 (E,E)-2,4-nonadiene 4292
1140/S114| 12238|1-2E4% 1-octene 4293
1141|S114 | 12239 |2-H 2% 7, i 2-methyl acetophenone 4316
1-ethyl-2-formylpyrrole (Tea
1142(S114 | 12240 |1- 2, 55-2- FI I EEHL IS (55HIL ) |pyrrole) 4317
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2-(4-methyl-5-thiazolyl) ethyl
1143|S114 | 12241 2-(4- 1 HL-5-Ig M Jk) 2 i (octanoate 4280
1144/S114| 12242 |27, dk-6- LA 5-ethyl-6-methylpyrazine 3919
1145|S114 | 12243 PORDNEZS N p-propylphenol 3649
1146|S114| 12244 3,5- " L KE-2-FF ke |3,5-diethyl-2-methylpyrazine| 3916
1147|S114| 12245 T W 7 verbenone 4216
1148|S114 | 12246 4- IR 4-pentenal 4262
ethyl acetoacetate propylene
1149|S114 | 12247 LTk 4 T8 TR — 545 | glycol ketal 4294
1150 %1 15| 12248 LI AL S methyl sorbate 3714
1151|S115| 12249 2,5-— L FEDUA R 2,5-diethyl tetrahydrofurane 3743
1152|S115| 12250 I8 A, TR AT TR A TS dehydromenthofurolactone 3755
1153|S115] 12251 LIRS AR I e myrtenyl acetate 3765
2-(4-methyl-5-thiazolyl) ethyl
1154|S115| 12252 2-(4- F3E-5-BEMEIE) 2,1 |hexanoate 4279
’ ' 2-(4-methyl-5-thiazolylethy]
1155|S115| 12253 2-(4-FJL-5-E L) 7,5 (butyrate 4277
1156/S115| 12254 [iitis pyrrole 3386
1157|S115] 12255 SR HE-L-F ek |S-allyl-L-cysteine 4322
1158/S115| A3001 2-3iHE-3- T g 2-Mercapto-3-butanol 3502
1159/S115| A3002 W ACE M Thiogeraniol 3472
1160/S116 | A3003 VR i Pinanyl mercaptan 3503
a-Methyl-B-hydroxypropyl
a-WEE-B-F2 F 5k a- 111 ja-methyl-
1161|S116| A3004 He-B-3F R I Tk B-mercaptopropy! sulfide 3509
116218116 A3005 LIEFE Ethyl maltol 3487
1163|S116 | A3006 PG — L YhiE Citral diethyl acetal 2304
3-H i 3-6- 2 K |3-Propenyl-6-ethoxyphenol
1164/S116 | A3007 (PR 5 (Propenylguaethol) 2922
1165é116 A3009 B- F FL 8 B 24 i Methyl-B-ionone 2712
1166/S116|A3010 O- 28 B0 = il Methyl-0-ionone 2713
1167/S116 | A3011 2,6-T Il — 245  |2,6-Nonadienal diethyl acetal| 3378
1168/S116|A3012 9-— 9-Undecenal 3094
1169/S116|A3013 10— 10-Undecenal 3095
Aldehyde C-16 pure (so
1170[S117 |A3014 |+ NEE(IBFR) (MMgRE)  |called) 2444
1171|8117 | AB015 |2 0bm “ 2 Ethyl vaniin. o 2464
1172|5117 | A3016 A FE LIS (1l 25 o0 1) Cyclamen aldehyde 2743
1173|S117|A3017 R Hydroxycitronellal 2583
1174/S117 |A3018 B- IR = AT 1 B-Homocyclocitral 3474
1175/S117|A3019 1~ A B ¥R 40 P I-Menthone 1,2-glycerol Keta| 3807
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4-(Methylthio)-4-methyl-2-
1176/S117 | A3020 4- TR BE-4- F FE-2- 1 i penta 3376
1177%117 A3021 3-3i 5k -2- L1 3-Mercapto-2-pentanone 3300
1178(S117|A3022 o, - A Bl H-yeh 448 d,l-Menthone1,2-glycerol 3808
1179|S117 | A3023 a- R Y = Methyl-a-ionone 2711
1180/S118 | A3024 a-5 R LT 2L a-iso-Methylionone -
1181|S118| A3025 WA Fa- 2 % 22 Allyl a-ionone 2033
1182/S118|A3026 6-FRAEEH 6-Methylcoumarin 2699
1183|S118 | A3027 2-F AR 2-Mercaptopropionic acid 3180
1184/S118|A3028 2-FIL-4- IR 2-Methyl-4-pentenoic acid 3511
1185/S118 | A3029 g A AL R S Benzyl dimethyl carbinyl 2392
1186/S118 | A3030 RO 2B TR i Allyl cyclohexaneacetate 2023
1187|S118| A3031 LRI PR Rhodinyl acetate 2981
1188/S118|A3032 3-(2-WR M 35 T R £, T8 Ethyl 3(2-furyl)propanoate 2435
1189|S118 | A3033 N BRI T TiE Allyl propionate 2040
1190[S119|A3034 3-IR UL Y IR P i Allyl 3-cyclohexylpropionate | 2026
1191|S119|A3035 3-(2-WEmEEE) N R 7 1 T Isobutyl 3-(2- 2198
1192/S119| A3036 A N R Bt s Furfuryl thiopropionate 3347

Dimethyl benzyl carbinyl
1193/S119| A3037 TE R L R s butyrate 2394
1194/S119|A3038  [3F L0t | Tk /o g AllyT cyclohexanebutyrate 2024

1,3-Nonanediol
1195/S119 | A3039 1,3-T R CIRTR(IR G E)  |acetate(mixed 2783
1196/S119|A3040 |1 /i Al Styralyl butyrate 2686
1197|S119| A3041 VN G EWN Cedryl acetate -
1198|S119 | A3042 SR S TiE Maltol isobutyrate 3462
1199|S119 | A3043 2-F -4 G518 L Wg Ethyl 2-methyl-4-pentenoate| 3489
1200/S120| A3044 ALY Tetrahydrofurfuryl acetate 3055
1201|S120 | A3045 B R 5 FH i Methyl heptine carbonate 2729
1202/S120 | A3046 SEHRUER R FH g Methyl octyne carbonate 2726
1203|S120| A3047 RTIR s Diethyl sebacate 2376
1204/S120| A3048 10- AR L1 Ethyl 10-undecenoate 2461
1205/S120 | A3049 I LRI TR g Allyl phenylacetate 2039
1206|S120| A3050 = LR H g Triacetin 2007
1207|S120 | A3051 XK LR g Geranyl phenylacetate 2516
1208{S120| A3052 IR LR X - 1 g p-Cresyl phenylacetate 3077
1209/S120| A3053 A4-RIE TR TR E) |Methyl 4-phenyloutyrate 2739
1210/S121|A3054 4-FRHE TR GIR(CR TR £ 1) |Ethyl 4-phenylbutyrate 2453
1211|S121| A3056 TR PR A% T T Allyl cinnamate 2022
1212/S121|A3057 2- I EL-3- AT L Ethyl 2-methyl-3-pentenoate | 3456
1213/S121| A3058 AR £ Ethyl nitrite 2446
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1214/S121 | A3059 B I g Amyl heptanoate 2073
1215/S121|A3060 3- 2B 3-2,5- — F LI 3-Acetyl-2,5-dimethylfuran 3391
2,5- . {1 5k -3- % /X (2H)-4- 11k |2,5-Dimethyl-3-Oxo-(2H)-fur-
1216|S121| A3061 i - 3970
o adl I ahvsend
2-Methoxy-3(5 or
1217/S121| A3062 2- F 48 JE-3(58k6)- 5 A FE L 1 6)-isopropylpyranzine 3358
2-Methyl-3,5-or 6-
1218/S121|A3063 2-FJL-3(55k6)-emi ALt |(furfurylthio)- 3189
o rarva—minalraivdi e rara)
2- L (8] £4.9)-3(5316)- F 4 |2-Methyl (or ethyl) ( or
12195121 | A3064 H 6)-methoxy pyrazine 3280
2,5- " H3-2 5- 231 4- —|2,5-Dimethyl-2,5-dihydroxy-
1220/S122| A3065 W 1,4- 3450
N Aithinn
5,7- % -2- 1l JE W W Jf-(34-[5,7-Dihydro-2-
1221|S122| A3066 d) methylth|eno(3 4- 3338
1222|S122| A3067 2- LA S e 2 Ethoxythlazole 3340
1223|S122| A3068 2,4- " H3E-5- 7 E R mEm 2,4-Dimethyl-5-acetylthiazolg 3267
1224|S122 | A3069 LIRS T &g Isoeugenyl acetate 2470
p-Methylphenyl
3- L T NS - FH Y Wi (¢ [ R |3-miethylbutyrate (p-
1225(S122| A3070 % B ig) Cresyl isovalerate) 3387
5
I-Menthol ethylene glycol
1226|S122| A3071 TR £ FE R R TG carbonate 3805
1227|S122]A3072 3-(2-FH L 3 ik me 3-(2-Methylpropyl) pyridine 3371
Ethylvanillin propylene glycol
1228/S122| A3073 TR EFA 2-N iEYilE  |acetal 3838
1229|S122 | A3074 N3 EE T im Artificial cognac oil -
Smoking flavorings
1230/S123| A3075 LA R MR B A L 05 No C'made -
Smoklng flavorings
1231|S123 | A3076 VA G ST S SR No.[Imade -
4 £ I k 1 1
RIS T R (-5 T LK |Isobutyl benzyl carbinol
1232|5123 | A3077 Z (a-Butyl iso phenethyl 2208
N al Whal)
1233/S123| A3078 4-5HL-3-T -2- I 4-Phenyl-3-buten-2-ol 2880
1234{S123]A3079 2 4- 2T s 2-Methyl-4-phenyl-2-butanol | 3629
I-Menthol 1-(or 2-)-propylene
1235/S123| A3080 [T B T R R T glycol carbonate 3806
1236|S123| A3081 SER AT TR TG Allyl octanoate 2037
1237|S123| A3082 a-WHER L a-Propylphenethyl alcohol 2953
Hydratropyl alcohol
1238|S123 | A3083 LW (B-F L 2K 2. 1%) (B-Methylphenethyl alcohol) 2732
1239|5123 | A3084 VU & 55 A Tetrahydrolinalool 3060
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1240|S124 | A3085 2.3- LT 2,3-Dimercaptobutane 3477
1241|S124[A3086  |B-25 Z. ik B-Naphthyl ethyl ether 2768
1242/S124| A3087 S IEB-ZE B-Naphthyl isobutyl ether 3719
1243[S124|A3088 AT A 1y o-Propylphenol 3522
1244|S124 | A3089 KRBT EHm Isoeugenyl benzyl ether 3698
2-Methyl-3(5 or 6)-
1245/S124| A3090 2- 1 5E-3(51k6)- F i SE L | (methylthio) 3208
1246/S124 | A3091 EETR A Citronellyloxyacetaldehyde 2310
Acetaldehyde phenylethyl
1247|S124| A3092 LR LT TR REA7 1 propyl 2004
; S Methyl-3-(o-
2- FIBE-3-(hf FRE 25 5E) 147 |[methylphenyl)pro panal
1248/S124| A3093 i Satinaldehyde 2748
1249 2124 A3094 2- A Hk-3-(2-ML I 4L A -2-| 2-Phenyl-3-(2-furyl)prop-2- 3586
1250/S125| A3095 3,5,5-—HA O 3,5,5-Trimethylhexanal 3524
2-Methyl-3(5 or
1251|S125| A3096 2-F5L-3(5846)- 2.4 3Lt |6)-ethoxypyrazine 3569
1252 é125 A3097 %%ﬁymﬁﬁ% Heptanal glyceryl acetal 2542
Phenylacetaldehyde glyceryl
1253|S125| A3098 IR S g acetal 2877
1254/S125[A3099  [W-F /i ILAE 2.1 p-Isopropy] 2954
1255/S125|A3100 2-FAE-4-K TR 2-Methyl-4- 2737
1256/|S125| A3101 Ty TE it Hydratropic aldehyde 2886
Hydratropic aldehyde
1257|S125|A3102 WZE W — WP Y 1 dimethyl 2888
1258/$125|A3103  |}Ali 7 5/ L4 |Fydroxycitronellal diethyl 2584
1259/S125|A3104 PG — T Y Citral dimethyl acetal 2305
4-Methyl-5-(2-acetoxyethyl)
1260/S126 | A3105 4-FEE-5-(2- .4 2. 3%) {thiazole 3205
1261 §126 A3106 a-f%&‘]ﬁ@é a-Butylcinnamaldehyde 2191
1262/S126|A3107 4-PE)di-3- 1 4-Heptene-3-one -
1263/S126|A3108 4-FAFL-1- 5 5E-2- 10l |4-Methyl-1-phenyl-2- 2740
1-(p-Methoxyphenyl)-1-
1264/S126 | A3109 1-(0f- AR JE)-1- 1 |penten-3 2673
1265é126 A3110 &-Ei%%ﬂiﬂﬂﬂ a-ﬁexylidenecyclopentanone 2573
1266|S126 | A3111 VY F R 2 R 3R U7 TR Tetramethyl 3061
1267|S126|A3112 R I FH 1 B Furfurylthiol formate 3158
1268|S126 | A3113 FH 8- Z5 il Methyl B-naphthyl ketone 2723
2-(3-
1269|S126|A3114 2-(3- 2R L) DY AR Pkgenylpropyl)tetrahydrofur 2898
127018127 |A3115  [Rilk o Allyl acetic acid 2843
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Dimethyl benzyl carbinyl
1271|5127 | A3116 PP i — L T s formate 2395
4- 2, He-6- U T H-1,1- — /1 |[4-Acetyl-6-t-butyl-1,1-
1272|5127 | A3117 3t dimethyli 3653
n naan
ZEWE — F4E 1 (1,1- — F 44 %k |Decanal dimethyl acetal
1273/S127|A3118 Z% (1,1-Dimethoxydecane) 2363
1274/S127 | A3119 LIRIR O3 2.1 Cyclohexaneethyl acetate 2348
1275|5127 | A3120 Wof - FF A L 2R 2 s Ethyl (p-tolyloxy) acetate 3157
Dimethyl phenethyl carbinyl
1276|S127 | A3121 LR IR 2 LR g acetate 2735
Methyl phenylcarbinyl
1277|5127 | A3125 TR TR P L R L i s propionate 2689
1278|S127 | A3126 2155 Fig 35 TR s TR TR i Propyl 2-furanacrylate 2945
Dimethyl phenethyl carbinyl
1279/S127 | A3129 BT PR LR REE isobutyrate 2736
1280/S128 | A3130 R R2-FKERE NS 2-Phenoxyethyl isobutyrate 2873
1281|5128 | A3133 T =R RN 2 i s Ethylene brassylate 3543
1282|S128| A3134 ARAFETR IR T TR Isobutyl anthranilate 2182
1283|5128 | A3135 SBT3 2 TR s Methyl p-tert- 2690
1284|S128 | A3136 AR LRI T s Allyl phenoxyacetate 2038
1285|5128 | A3137 I LR EE Octyl phenylaceteate 2812
1286/S128 | A3138 o LIRSHE Benzyl phenylacetate 2149
1287/S128 | A3139 LR T R Linalyl phenylacetate 3501
1288|S128 | A3140 K LIRS Citronellyl phenylacetate 2315
1289|5128 | A3141 W8 R A 1y e Guaiacyl phenylacetate 2535
2-phenethyl
3- F 5L 2- T )G R 2- 7K L 1 (T |3-Methyl-2-butenoate
1290/S129|A3142 R 2E) (Phenethyl senecioate) 2869
0
1291|S129|A3144 3-IR AR H i £ Ethyl 3-phenylglycidate 2454
1292|S129| A3146 PR AR TR 7 A Jis Linalyl cinnamate 2641
1,2-Di((1'-ethoxy) ethoxy)
1293|S129| A3147 1,2-7((1- 2583 -5 58 1 |propane 3534
' 2-Isopropyl-N,2,3-
1294(S129| A3148 N,2,3- = 1 3E-2- 7 N 2 ] I fi% | trimethyloutyr 3804
A ArniAl
N- £ 3E-2-5: A 3E-5- H1 JE-3£ L |N-Ethyl-2-isopropyl-5-
1295/S5129| A3149 s methylcyclohexane 3455
g I ial
1296/S129 | A3150 &pﬁﬁ%q,z-ﬁ\j:@g 3-I-Menthoxypropane-1,2- 3784
1297|S129| A3151 LR T Vanillyl butyl ether 3796
1298/S129|A3152 9-Z& I % 9-Decenal 3912
1299/S129|A3153 2 T REER U 2-sec-Butylcyclohexanone 3261
1300/S130|A3154 2,3-+ %% _Hii 2,3-Undecadione 3090
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1301|/S130|A3155 RO R Cyclohexanecarboxylic acid 3531
5-and6-Decenoic acid (Milk
1302/S130|A3156 SHI6-Z M 1R (2F W P Bi) lactone) 3742
1303 §1 30|A3157 I\ I8 e g Sucrose octaacetate 3038
1304/S130|A3158 T BRI TR g Allyl butyrate 2021
1305/S130 | A3159 BT A L 2 s Vanillin isobutyrate 3754
1306/S130|A3160 13 TR - e Ay TS I-Monomenthyl glutarate 4006
1307/S130| A3161 IR IL 218 2,15 Ethyl benzoylacetate 2423
1308/S130|A3163 e g e-Dodecalactone 3610
1309/S130|A3164 NAFEHE Octahydrocoumarin 3791
1310/S131|A3165 2,5- " B RL-3- IR IR A 19 2,5-Dimethyl-3-furathiol 3451
1311|S131|A3166 1,2- ] IR 1,2-Butanedithiol 3528
M -(2,5- — F EL-3- Wi 2L ) — |Bis(2,5-dimethyl-3-furyl)
1312/S131|A3167 W disufide 3476
- Propyl 2-methyl-3-furyl
1313/S131|A3168 N 2E2-F AE-3-k g 3k — Atk |disulfide 3607
1314%131 A3169 T TR Dicyclohexyl disulfide 3448
1315|S131|A3170 FE 3 5 D AR Furfuryl isopropyl sulfide 3161
1316/S131|A3171 2- LR 2-Ethyl thiophenol 3345
Methylthio 2-(acetyloxy)
1317|S131|A3172 2-( LA L) N R E  |propionate 3788
y Methylthio 2-(propionyloxy)
1318/S131|A3173 2-( B4 IE) N R AR EIEE  |propionate 3790
1319/3131|A3174 3BT L Ethyl 3- 3674
1320/S132|A3175 2- FAB SEntL s 2-Methylthiopyrazine 3231
1321|S132|A3176 RERE R 2T Phenethyl isothiocyanate 4014
1322|S132|A3177 2-(3- IR L) kg 2-(3-Phenylpropyl) pyridine 3751
4,5-Dimethyl-2-ethyl-3-
1323/S132|A3178 4,5- " HEL-2- 2 FL-3-WEmeppk  (thiazolin 3620
° 5-(2-Butyl)-4,5-dimethyl-3-
1324|5132 A3179 2-ff ] KE-4,5- — FE-3-WE R thiaz 3619
1325 é1 32|A3180 NI 2,3 I Plyl/nrazine ethanethiol 3230
1326/S132| A3181 K MR I Hig Phenyl salicylate 3960
1327/S132| A3182 Pl — g5 Heptanal dimethyl acetal 2541
Hydroxy citronellal dimethyl
1328/S132| A3183 Sl e Y S EE E ]S acetal 2585
1329 §1 32| A3184 o -7 FE T A ik p-Propyl anisole 2930
1330/S133| A3185 BT TR - iy g p-Tolyl isobutyrate 3075
1331|S133| A3186 ST TRAR- Iy lig o-Tolyl isobutyrate 3753
1332/S133|A3187 PRI T 4 1% Citral propylene glycol acetal -
1333/S133| A3188 e -2- Ol — LG trans-2-Hexenal diethyl 4047
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1334/S133|A3189 2-57 HEWEWy 2-Mercaptothiophene 3062
1335/S133|A3190 %f--3,8- i p-Menth-3,8-diol 4053
1336/S133| A3191 1,8- IR 1,8-Octanedithiol 3514
W2 [2,4- 7 J=-1- B £E-8-44 7% |spiro[2,4-Dithia-1-methyl-8-
L oxa bicyclo[3.3.0]octane-
1337|5133 | A3192 FR[3.3.0] ¥-3,3-(1"- 4 u-2" 3,3'-(1'-oxa 3270
7 o ’ T " o methvl) cuelonentanel
1338|5133 | A3193 3-T-Hi-2-1if 3-Nonen-2-one 3955
1339|S133|A3194 3-F3E-2,4-F 1 3-Methyl-2,4-nonadione 4057
2,5- ZHIIE-3- i AR £ W S I
1340|S134 | A3195 n 2,5-Dimethyl-3- 4034
n thina + frivenn
1341|S134|A3196 N -4- T trans-4-Hexenal 4046
(+/-)-3-[(2-Methyl-3-
1342/S134 |A3197 3-[(2- /1 5-3-W i) B 3E]-2- T [furyl)thio]- 4056
n oy N Ihidanan
1343|S134|A3198 3-SiHk-2- FH L T e 3-Mercapto-2- 3994
1344{S134]A3199 2-(L-Z4 ) O 2-(L-Menthoxy) ethanol 4154
1345/S134 | A3200 AR DU & ke g Tetrahydrofurfuryl propionate] 3058
1346|5134 | A3201 S R 0 TN i Allyl isovalerate 2045
1347|S134|A3202 3-FWi-1-1% 3-Octanon-1-ol 2804
1348|S134|A3203 =R g Glyceryl tripropanoate 3286
1349|5134 | A3204 LR a-FE S a-Furfuryl octanoate 3396
1350/5135| A3205 TR [ 1\ -2- 2 45 T i trans-2-Octen-1-yl butanoate| 3517
Phenylacetaldehyde
1351|S135| A3206 KO 7T %4 diisobutyl 3384
4 +al
1352|S135| A3207 1,3- R F-2- N il 1,3-Diphenyl-2-propanone 2397
1353/S135|A3208 10-+ %R T BR Butyl 10-undecylenate 2216
1354(S135| A3209 LRI Santalyl acetate 3007
1355(S135|A3210 2-LHTRE MR Geranyl 2-ethylbutyrate 3339
1356/S135|A3211 3-F5 H H-2-2£ i 3-Hydroxymethyl-2-octanonegl 3292
1357|S135|A3212 1,2-30 & W 1,2-Cyclohexanedione 3458
1358|S135|A3213 AEH s Glycerol ester of rosin 4226
rythro and
s Wp-3-Fd-2-F I T -1-fE |threo-3-Mercapto-2-
(3- methylbutan
1359/5135|A3214 - 2- T L T ) -1-ol (3-Mercapto-2- 3993
9 methylbutyl alcohol)
1360/S136|A3215 4-F LI 4-Methyl biphenyl 3186
1361/S136|A3216 o- LR A LR a-Amylcinnamyl alcohol 2065
1362|S136|A3217 1- 2R 3E-3- - I3 1-phenyl-3-methyl-3- 2883
1363|S136|A3218 5- K SR i 5-Phenylpentanol 3618
1364|5136 | A3219 $of - -2 p-Menthan-2-ol 3562
1365|S136 | A3220 iR e A Dehydrodihydroionol 3446
1366/S136| A3221 LHEEIE Ethyl fenchol 3491
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Gum Arabic, hydrogen
1367|S136| A3222 FEIEIE IR BTG  |octenylbutane dioate 4227
N1-(2- H & 2 -4- 2L % IN1-(2-methoxy-4-
3)-N2-(2-(5- Ffl J-2- i g & ) |[methylbenzyl)
1368|5136 | A3223 7 ) -N2-(2-(5-methylpyridin-2- 4234
8 viet hvl\oxalamide
N1-24- — H A & ¥ |
H)-N2-(2-(2-t mg %) 2. 3%) ¥ IN1-(2,4-dimethoxybenzyl)-
1369/S136| A3224 ik i N2-( 4233
o) 2-(nvridin-2-
N-(4- B J£)-(3,4- W /! — 44 %) |N-(heptan-4-
1370|S137 | A3225 4 yl)benzo[d][1,3]dio 4232
1371|S137|A3226 T Dibenzyl ether 2371
1372/S137|A3227 5-F - R H b g Glyceryl 5- 3686
1373|5137 | A3228 TR H e Tributyrin 2223
1374/S137|A3229 T 1445 T4 g Allyl nonanoate 2036
1375|S137|A3230 5-F2 O H il g Glyceryl 5- 3685
1376|S137| A3231 A iR 3- 5 FL P g 3-Phenylpropyl propionate 2897
1377/S137 | A3232 PR AR TR R T4 T Isopropyl cinnamate 2939
13785137 | A3233 2 F-4- T R 2-Keto-4-butanethiol 3357
1379/S137|A3234 PP - 0oF - TR R 40 /K T olig g |Ethyl methyl-p-toly glycidate 3757
5-Hydroxy-8-undecenoic acid
1380[S138| A3235 5-J85L-8- MM IRS- NI |delta-lactone 3758
N- 3£ 1 3 - iz 50 -2- )l 24 - T — [N-Cyclopropyl-(E)2,(Z)6-
1381|S138| A3236 1 nonadi 4087
N- 2. 3&- Jx X -2- i 28 -6- - — |N-Ethyl-(E)2,(2)6-
1382/S138| A3237 b nonadienamid 4113
2,4-Dimethyl-1,3-
2,4-— HH-1,3- — 4 K IR (< |dioxolane(Ace taldehyde
1383/S138| A3238 i propylene glycol 4099
3 PEPNESC Sy TN acetal)
1384|S5138| A3239 B-Z5 H ik B-Naphthyl methyl ether —_—
1385|5138 | A3240 TR IE TN Dihydroxyacetone 4033
1386|S138| A3241 B S Phenyl disulfide 3225
1387|S138| A3242 LI Ethyl carvacrol 2246
FH LR RS H vl 40 1% (8- [7]- | Tolualdehyde glyceryl acetal
1388/S138| A3243 . (o, 3067
(+/-)-trans-and
(+/-)- el R i=t-4,8- — %L |cis-4,8-Dimethyl-3,7-nona-
1389/S138| A3244 3,7-T —J-2-Jiz dien- 4102
9 2-0l
(+/-)-trans-and
(+/-)- Je A Fmit-4,8- — 3L |cis-4,8-Dimethyl-3,7-nona-
1390/S139|A3245 -3,7-T —Jis-2-l . TR lis dien- 4103

2-v| acetate
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trans-and
1391|5139 | A3246| (S LR L)-1- F 46 21 - 28 45| cis-1-Methoxy-1-decene 4161
2-(4-Methyl-5-thiazolyl)ethyl
1392|5139 | A3247|2-(4- F EL-5-We ML IE) £, iE 24 /% |decanoate 4281
5-(4-FI -5 WEMIE) 2, 57 | |2-(4-Methyl-5-thiazolyl)ethyl
1393(S139| A3248 i isobutyrate 4278
2-(4-Methyl-5-thiazolyl)ethyl
1394(S139| A3249 2-(4- F JE-5-BEMEIE) . 1 R [formate 4275
1395|5139 | A3250 ﬁ%)ji@%-i‘&ﬁiﬁg 3-Phenylpropyl isovalerate 2899
D, L- 3£ i (+/-)-1,2-P9 — iz | D,L-Metho(+/-)-propylene
1396|S139| A3251 |53 glycol carbonate 3992
1397|S139| A3252 7,1 1- 2.5 3% 2. e 1-Ethoxyethyl acetate 4069
N- 5 T % Je -2- )¢ -4- 2% 4% |N-Isobutyldeca-trans-2-
1398/S139| A3253 i trans-4-d 4148
~ Tk 2B (VA i 2- L |Benzoin(2-Hydroxy2-
1399/S139|A3254 7, phenylace 2132
n farnhanan
1400|S140 | A3255| FH AL 5 1 B — i ik Methyl |sopentyl disulfide 4168
1401|S140| A3256) 4[5 2 J 48 FH iR 45 TR 1 Allyl anthranilate 2020
1402|S140 | A3257|6-3F L3 CL R4 P4 fis Allyl cyclohexanehexanoate 2025
1403|S140| A3258/5-F 5L 1k R 45 TA s Allyl cyclohexanevalerate 2027
1404|S140 | A3259\2- 7, 5 | 54 T I Allyl 2-ethylbutyrate 2029
195 55 W7 A ik (S 2X-2- T 3E-2- | Allyl tiglate (Allyl
1405/S140| A3260 T trans-2-methyl-2-butenoate) 2043
1406(S140 | A3261|10--|— 7 47 74 1k Allyl 10-undecenoate 2044
a-Amylcinnamaldehyde
1407|5140 | A3262/0- )} Ik TR A i — F 4 i dimethyl acetal 2062
1408/S140| A3263| 2. figa- /i 3k P 1 Tig a-Amylcinnamyl acetate 2064
1409|S140 | A3264| HH iz a- 1k 5t A g a-Amylcinnamyl formate 2066
1410|S141| A3265 & X R a- %3 P A g a-Amylcinnamyl isovalerate 2067
1411[S141 | A3266|4(2- G 3L) | 51X G Isoamyl 4(2-furan) butyrate 2070
1412/S141 | A3267|3(2-W IR 3k ) P5 IR 5+ L\ i Isoamyl 3(2-furan) 2071
1413/S141| A32682- ;. Jt-5 56-Fil-1, 4- —KEke |2-Amyl-5 or 6-keto-1,4- 2076
1414|S141 | A3269 1A i fig 5+ 1k g Isoamyl pyruvate 2083
14155141 | A3270 4= 35L T FE ik Benzyl butyl ether 2139
N-3,7- — 1 3t -2,6- 3 — %5 - 2F |[N-3,7-Dimethyl-2,6-
1416/S141| A3271| octadienylc 4267
Fad inlanmvarsidlaneis Arnia
N-( 2 ‘e Bk 1 3 )11 Z -3 |IN-(Ethoxycarbonyl)methyl]-
14175141 | A3272 1 i iz p- 4309
=z rmanthan Avin AvniA
14185141 | A327 3|l A JiHl 2 75 1k L SmokEz C-10{SmokEz C- 10 —
1419(S141 | A3274 i A1 Ak} SEF 7525 | Scansmoke SEF 7525 —
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#* B34
SN | Codi|Original coding Chinese Name of English Name of FEMA No.
ng Perfume Perfume
(B =, i =X)-2,6- F M -1- 1
1420/S142| A3275 Z (E,Z)-2,6-Nonadien-1-ol 3952
1421|S142 | A3276 AR F IR K 2.1 Phenylethyl anthranilate 2859
1422|S142| A3277 2- TR I - 2- I PkIipk 2-Propionyl-2-thiazoline 4064
1423|S142 | A3278 i X -8-+ DU 4 i (2)-8-Tetradecenal 4066
1424|1S142| A3279 7S TR CL IR lig Allyl thiohexanoate 4076
1425/S142| A3280 WAL Divanillin 4107
cis and
st A e X -2- BREE A P e R I trans-2-
1426|5142 | A3281 Heptylcyclopropane 4130
6 carhoxvlic acid
5-Hydroxy-4-methylhexanoic
1427|5142| A3282 5-125-4- A O RO- M ik acid d- lactone 4141
1428|S142| A3283 435 FH-2- 1% i 4-Mercapto-2-pentanone 4157
1429|S142| A3284 2,4,6- =B A Pk 2,4 ,6-Trithiaheptane 4214
1-(4- T 48 25 3 )-4- 1 3 -1- )% |1-(4-Methoxyphenyl)-4-
1430/S143| A3285 5 methyl- 3760
3(2)-Hydroxy-5-methyl-2(3)-
1431|S143 | A3286 3(2)-}H-5-FH-2(3)-C0fid  |hex 3989
1432|S143 | A3287 TS g Dimercaptomethane 4097
4-F2 I -2- M R y- A TG 4-Hydroxy-2-butenoic acid
1433/S143| A3288 (2(5H)- y-lactone ( 2(5H)-furanone) 4138
" (+/)-lsobutyl
1434/S143| A3289 (+/-)- 3-HBRFE TR T B 3-methylthiobutyrate 4150
1435/S143| A3290 3- i 3E-2- 1 i 3-(Methylthio)-2-butanone 4181
cis- and
I A Sz 2K -5- 2. K6 -4- 1 %E-2- |trans-5-Ethyl-4-methyl-2-
1436|S143| A3291 (2- (2- methylpropyl)- 4319
6 e T Y i ik thiazaline
1437|S143|A3292 1- )R fm 1-Pentanethiol 4333
(+/-)-4-mercapto-4-methyl-2-
14385143 | A3293 (+/-)-4-FiF-4-F 3E-2- [ |pen 4158
o tanal
1439|5143 | A3294 IR R g cyclohexyl isovalerate 2355
1440|5144 | A3295 2-IBE Wy L — ik 2-thienyl disulfide 3323
1441|5144 | A3296 R (2-F HL-3-c g 1) PU A% ik |bis(2-methyl-3-furyl) 3260
1442|S144| A3297 2E PR - FE Ty H p-tolyl octanoate 3733
1443|S144 | A3298 HIRZZ ZF Wy i maltol propionate 3941
1444{S144|A3299 I 5X-2- 41 -1 (Z2)-2-hexen-1-ol 3924
(+/-) e R A X -2- © 45 B A |(+/-)trans- and cis-2-hexenal
1445/S144| A3300 - propylene glycol acetal 4272
1446/S144|A3301 LIR2- L HE T TG 2-ethylbutyl acetate 2425
1447|5144 | A3302 2,5- . ZKE-3-F B gz 2,5-diethyl-3-methylpyrazine| 3915
1448|S144 | A3303 4-( R EE)-2- I3 ] 4-(methylthio)-2-pentanone 4182
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#* B34
SN | Coding|Original Chinese Name of English Name of FEMA No.
coding Perfume Perfume
1449 |S1449 |A3304 |7 3 FHAR i methylthiomethylmercaptan 4185
cis- and
IR g 50 -5- 2,356 -4- FH 3L -2- |trans-5-ethyl-4-methyl-2-(1-
1450 |S1450 |A3305 |(1- met hylpropyl)-thiazoli Series 4318
EEL e o N 9 nalankk N~ @Ml Crdina Cadina Arininal
1451 |S1451 |A3306 |=Eifis — F 45 octanal dimethyl acetal 2798
3-mercapto-3-methyl-1-butyl
1452 151452 |A3307 |3-%ikk-3-H5E-1- T BE LK NE  |acetate 4324
1-menthyl
1453 |S1453 |A3308 |(R,S)-3-F23L 1 1R - far I (R,S)-3-hydroxybutyrate 4308

Note: As for the perfumes listed in the catalogue of synthetic perfumes, their corresponding natural
products (i.e. with identical structure) should be treated as the approved perfumes. In order to
successfully link with GB2760-2007, the original code in the list of perfumes is for your reference

only.
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Appendix C
Usage Rules for Processing Agent for Food Industry
(hereinafter referred to as “processing agent”)

C.1 The usage principles of processing agents for food industry

C.1.1 Processing agent should be used in the course of food production and
processing, and it should be possessed with technology necessity, and the usage amount
should be reduced as far as possible on condition of achieving the expected purposes.

C.1.2 Processing agent should be removed before the final food, if it can not be

absolutely removed, the residual amount should be reduced as much as possible, so that
the residual amount would not harm our health, and would not work in the final food.

C.1.3 Processing agent should accord with corresponding quality specification

requirements.

C.2 Table C.1 provides the list of processing agents that can be used during the
course of various foods processing without limited residual amount ordered by pinyin of
their names (enzyme preparation excluded).

C.3 Table C.2 provides the list of processing agents that need stipulated functions
and application scopes ordered by pinyin of their names (enzyme preparation excluded).

C.4 Table C.3 provides the enzymes that can be used in food processing ordered by
pinyin of their names. The sources and donors of various enzymes should accord with the
provisions in the table.

Table C.1 List of processing agents that can be used in the course of various food
processing without limited residual amount ordered by pinyin of their names (enzyme
preparations excluded).

SN Chinese Name of English

Agents Name of
Agents

1 K ammonia solution

2 W=l CHD glycerol

3 I acetone

4 kT propane

5 B, XCH R B R T mono-and diglycerides of fatty acids

6 22X nitrogen

7 —EAEE silicon dioxide

8 A carbon dioxide

9 ikt diatomaceous earth

10 RS/ activated carbon

11 1 i phospholipid

12 i PR S calcium sulfate

13 T PR B magnesium sulfate

14 i FR A sodium sulfate

15 A ammonium chloride

16 AL calcium chloride

17 S potassium chloride

18 FrEIR citric acid

19 a4 hydrogen
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20 A calcium hydroxide
21 S5 potassium hydroxide
22 A sodium hydroxide
23 FLIR lactic acid
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SN Chinese Name of English

Agents Name of
Agents

24 TR EE magnesium silicate

25 IR (R A k% | calcium carbonate(light, heavy)

26 T gy potassium carbonate

27 WIRE: CRLIRE R E)FER | magnesium carbonate (light, heavy)

28 TR BREN sodium carbonate

29 TR PR A potassium hydrogen carbonate

30 VA &R sodium hydrogen carbonate

31 Yz cellulose

32 i hydrochloric acid

33 A calcium oxide

34 FALEE CRAETE R magnesium oxide (heavy, light)

35 LI ethanol

36 218 acetic acid

37 LERY/RGR e vegetable carbon (activated)
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Table C.2 List of processing agent in need of providing functions and application
scopes (enzyme preparations excluded)

SN Chinese English Name Func Application
Name tion scope
1 Coolantand | Beer processing
1,2-75 % 1,2-propanediol extraction technology and
solvent extraction process
2 1,2- " Ok 1,2- Extraction Coffee and tea
dichloromethane | solvent processing technology
3 1-] 1 1-butanol Extraction Fermentation
solvent technology
4 Oil solvent and
6 TRV solvent No. 6 extraction Fermentation
solvent technology and
extraction process
5 D-H g D-mannitol Anti-sticking | Candy processing
agent technology
6 B F2 417 e arabic gum Clarificant Wine processing
technology
7 U] ARG 1 attapulgite clay Decolorant Fat processing
technology
8 2 PG AR et carnauba wax Releasing Bakery food
agent processing technology
9 i palladium Catalyst Fermentation

technology
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10 Chips processing
Antifoaming | technic, fat
agent and processing  technic,

white mineral oil releasing sugar processing
i GRARA agent technic, and grain
processing technic
(used for dust proof)
11 insoluble Processing technic
NEPEBR 2B polyvinylpolypyrro | Adsorbent and fermentation
nL W i li technic of beer, wine,
done (PVPP) cider, rice wine ,
assembled alcoholic
drinks

12 TR butane Extraction Extraction process
solvent

13 I el beeswax Releasing Bakery food
agent processing technology

14 Processing technic
Clarificant and fermentation

kaolin and filter aid | technic of wine, cider,
Fen o rice wine , assembled
alcoholic drinks

15 BRI N i e lis & | higher alcohol Fermentation technic

s fatty antifoaming and soy protein
acid ester complex| agent processing technic
16 Assembled alcoholic
[& 1k B immobilized tannin| Clarificant drinks processing

technic and
fermentation technic
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17 Processing technic of
IR Clarificant beer, wine, cider, rice
silica gel wine , assembled
alcoholic drinks
18 Releasing Candy processing
NEVEY i talc agent and technic, and
anti-sticking | fermentation technic
agent and extraction process
19 Clarificant, Assembled alcoholic
decolorant drinks processing
activated clay for edible oil, | technic, fermentation
WEEE 1 and sorbent | technic , fat
processing technic,
and water treatment
technic
20 FH L methanol Extraction Extraction process
solvent
21 WA R E A potassium Crystallizing | Wine processing
bitartarate agent technic
22 BRI polytyrene Filter aid Beer processing
technic
23 Beverage (water
TR s T e Flocculant treatment) processing
polyacrylamide and filter aid | technic, sugar

production technic
and fermentation
technic
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SN

Chinese
Name

English Name

Functio
n

Applicati
on scope

24

o e
Iy
VY

polydimeth
yl siloxane

Antifoami
ng agent

Bean products technic (the
maximum usage amount is 0.3
o/kg, and measured according
to the usage amount of per
kilogram soy beans), meat
products and beer processing
technic (the maximum usage
amount of processing
technology above is 0.2 kg),
bakery food technic (the
maximum usage amount in

mould is 30 mg /dm2), fat
processing technic (the
maximum usage amount is
0.01 g/kg), processing technic
of jelly, fruit juice, concentrated
fruit juice powder, beverage,
instant food, ice cream, jam,
condiments and vegetable (the
maximum usage amount of the
above processing technic is
0.05 g/kg), and fermentation
technic (the maximum usage
amount is 0.1 g/kg)
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25 | BHwhE W | polyglycerol ester | Rél&=itihy| Fat processing, bakery food
[ of agent, processing and soy bean
polylinoleic acid dispersan{ product processing technic
26 | RALHMLAL
RELHT B0 e 1 Dispersa | Sugar production technic,
fis (H3E20) , | Polyoxyethylene | nt, fermentation technic,
(20) extractio | extraction process
sorbitan n solvent | Fruit and vegetable juice
= - 151,51 | Monolaurate, and (flesh) drinks (the maximum
’:%Z‘}(Elgﬂi polyoxyethylene antifoami | usage amount is0.75g/Kg),
@im qﬂﬁm;ﬁg@& (20)sorbitan ng agent | and vegetable protein drinks
i (Mifid0) .\ | monopalmitate, (the maximum usage amount
A LHILAL | polyoxyethylene is2.0 g/Kg)
EE T AT AR R | (20) sorbitan
fis (H3560) , | monostearate,
A 2 EL polyoxye’ghylene
I 2 34 7 (20) sorbitan
(HE80) monooleat
27 | AWM | polyoxypropylene
ik glycerol ether(GP) | Antifoami | Fermentation technic
ng agent
28 polyoxypropylen
B NG e oxyethylene Antifoami | Fermentation technic
t 27 H glycol ng agent
ik ether(GPE)
29 | BEAE KR4, | polyoxyethylen
Tl s e Antifoami | Fermentation technic
polyoxypropyle ng agent
ne
amine ether(BAPE)
30 polyoxyethylen
RACKZE |e
4, N7k | polyoxypropyle Antifoami | Fermentation technic
DU ik ne ng agent
pentaerythritol
ether(PPE)
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* C28h
31 | £ Carrageenan Clarificant | Beer processing technic
32 Antifoamin
g agent, | Fermentation technic, and
7N releasing processing technic of
mineral oil agent, anti- | candy, chips and soy beans
sticking
agent and
lubricant
33 Processing technic of beer,
B A IR Decolorant | wine, cider, assembled
ion exchange and alcoholic drinks, rice wine,
resins sorbent and canned food, water
treatment technic, sugar
production processing
technic and fermentation
technic
34 Clarificant,
refined
degummin | Sugar production technic,
ot phosphoric acid g and fat processing technic,
and and fermentation technic
fermented
nutrients
35 ammouiu
Wil — S 5% m Fermented | Fermentation technic
dihydroge nutrients
n
phosphate
36 diammouium Fermented
MR E % hydrogen nutrients Fermentation technic
phosphate
37 potassiu
e m Fermented | Fermentation technic
phosphat nutrients
€,
monobasic
38 sodium dihydrogen | Fermented
Wi &40 [phosphate nutrients Fermentation technic
39 | WEREY calcium phosphate | Dispersant | Milk products processing
technic
40 Flocculant
MR A 5 disodium and Beverage (water treatment)
hydrogen fermented | and fermentation technic
phosphate nutrients
41 Flocculant
TR — 4 and Beverage (water treatment)
trisodium fermented | and fermentation technic
phosphate nutrients
42 | TR sulfur Clarificant | Sugar production technic
43 Flocculant
g and Beer processing technic,
sulfuric acid fermented | fermentation technic, and
nutrients starch processing technic
44 Fermented
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R ammonium sulfate | nétriekts) Fermentation technic
45 Clarificant | Wine processing technic and
it 1 copper sulphate and chelant | preserved egg processing
technic
46 Chelant and| Preserved egg technic and
e er zinc sulphate flocculant beer processing technic
47 | TRk ferrous sulfate Flocculant | Beverage (water treatment)
and beer processing technic
48 Fermented
AR magnesium nutrients Fermentation technic
chloride
49 | WK gelatin Clarificant | Wine processing technic
50 Fermentation technic, fat
i nickel Catalyst processing technic and
sugar alcohol processing
technic
51 Fermented
SEHLR malic acid nutrients Fermentation technic
52 Sorbent,
filter  aid, | Processing technic and
clarifying fermentation process of
bentonite agent and | wine, cider, rice wine,
i3 1 decolorant | assembled alcoholic drink,
oil and fat, condiments and
fruit and vegetable juice
53 emulsifying silicon Processing technic and
FL A oil antifoaming | fermentation process of soy
agent bean products, beverages
and chips
54 | Fk paraffin Processing technic of candy
Releasing | and bakery food
agent
55 | ik petroleum ether Extraction | Assembled alcoholic drinks
solvent processing technic and
extraction process
56 Filter aid,
R clarifying Processing technic and fat
edible tannin agentand | decoration process of rice
decolorant | wine, beer, wine and
assembled alcoholic drinks
57 glycerol ester of
AEH s rosin Depilating Hair removal treatment
agent technic for livestock
58 Fermented
Y% B ik vitamin B family nutrients Fermentation technic
59 | 3£, &t | octyl and decyl Anti-sticking
fi glycerate agent Candy processing technic
60 | ¥IFEALBEIE | starch sodium Anti-sticking
TER AN octenylsuccinate | agent Gum-based candy
processing technic
61 | BAE isopropyl alcohol | Extraction | Extraction process
solvent
62 | L f&IY g Processing technic,
A Sorbent fermentation technic and
disodium EDTA and chelant | beverage processing of
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® C25) cooked nuts and seeds,
beer, assembled alcoholic
drinks
63 | 4 ether Extraction | Assembled alcoholic drinks
solvent processing technic
64 | ZREN sodium acetate Chelant Fermentation technic and
starch processing technic
65 | 4R LJE ethyl actetate Extraction | Assembled alcoholic drinks
solvent processing technic
66 | AEMRE lauric acid Decrustation Decrustation of fruits and
agent vegetables
67 sucrose
REME R MR | polyoxypropyle Antifoaming | Fermentation technic and
ne agent sugar production technic
ester
68 sucrose esters of
REME R iR lE | fatty acid Antifoaming | Sugar production technic
agent and soy bean products
processing technic
69 | ZHA Filter aid Processing technic,
fermentation technic and fat
pearl rock processing technic of beer,
wine, cider and assembled
alcoholic drinks
70 | IECE n-hexane Extraction | Extraction process and soy
solvent protein processing technic
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Table C.3 List of food enzyme preparations and their sources

SN

Enzyme

Source®

Donor®

- FUB

Alpha-galactosidase

M7 Aspergillusniger

a-JE K i Alpha-amylase

oA ZF AT I Bacillus
licheniformis

A HE AT 1 Bacillus
licheniformis

W& HIG T 2 kT 7 Bacillus
stearothermophilus

M5 Aspergillusniger

e b 2 f AT 1R Bacillus
amyloliquefaciens

FELZEHUAT  Bacillus
subtilis

& T g 7 2 A1 Bacillus
stearothermophilus

KHE Rhizopusoryzae

K% Aspergillusoryzae

W& FAME 7 2 fU k1A Bacillus
stearothermophilus

H A 1B IR hog or

bovine pancreas

a- LR i R
Alpha-acetolactate
decarboxylase

FELZEHUAT H Bacillus
subtilis

5 /N AT B Bacillus
brevis

B-JE K beta- amylase

K& . K. PpEA
Z *f barley, taro,
soya, wheat and

| PP I 1

FELZEHUAT H Bacillus
subtilis

B~ SR W il
beta-glucanase

oA ZF AT I Bacillus
licheniformis

P JE i Humicola
insolens

W R A B Trichoderma
harzianum

55 C Asperqgillusniger

FELZE AT Bacillus
subtilis

2 A% Trichoderma
reesei

168



£ C3(5h)

GB2760—2011

SN

Enzyme

Source?

Donor’

B-H1 SR ity

beta-glucanase

i UE ¥y 2 fAT 1R Bacillus
amyloliquefaciens

FFE B 2F fL K 1% Bacillus
amyloliquefaciens

Disporotrichum
dimorphosporum

B AR W5 IR 1% Talaromyces
emersonii

440 K% Trichoderma
viride

[EvA(EISI R AE

Arabinofuranosidease

7% Aspergillusniger

LKA Aminopeptidase

k% Aspergillusoryzae

414k 2 ¥ Hemicellulase

7% Aspergillusniger

O 00| N &

I ¥ & (B Bromelain

7% Ananasspp.

10

AN CHAGFLREE)
Protease (including milk
clotting enzymes)

RN ST CREERD
Cryphonectriaparasitica
(Endothiaparasitica )

RN CRIERD
Cryphonectriaparasitica
(Endothiaparasitica )

g ZEHUF 18 Bacillus
licheniformis

7% Aspergillusniger

7% Aspergillusniger

7% Aspergillusniger

i UE ¥y 2 f AT 1R Bacillus
amyloliquefaciens

fif e ¥ A 1R Bacillus
amyloliquefaciens

fift e ¥n SE AT B Bacillus
amyloliquefaciens

R 1 Bacillus
subtilis

Ak (R
Cryphonectriaparasitica
( Endothiaparasitica )

K AR E % Rhizomucor
miehei

k% Aspergillusoryzae

T B e R
Kluyveromyceslactis

/N4 Calfstomach

/N B8 Mucorpusillus

142 i 77 Aspergillus
melleus

11

LS

Tannase

k% Aspergillusoryzae

12

2 RA-FUR R M

Polygalacturonase

ih#C Aspergillusniger

KM% Rhizopusoryzae
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* C34h
SN Enzyme Source? Donor”
1 A e I V€K 2F AT 1 Bacillus
13 | Glutaminase amyloliquefaciens
TR R 22 1
B AW NG A Streptoverticillium
14 | Glutamine Transaminase mobaraense
L ih 2% Aspergillusniger
15 | R Pectinlyase 7% Aspergillusniger 7% Aspergillusniger
o M Aspergillusniger
16 | RJichii Pectinase kA% Rhizopusoryzae
o ‘ - Hih % Aspergillusniger
fgﬁt I t( R %ﬁ%) ; i1 % Aspergillus niger i1 % Aspergillusniger
ectinesterase ectin — .
T 2 5 Aspergillus
17
methylesterase) K 5 Aspergillusoryzae aculeatus
7% Aspergillusniger
A= B ) HIE bovine,
ig or horse liver
18 | i 4{L4 Catalase Pig or horse v
WEEREK B Micrococcus
lysodeicticus
¥ % iNuclease 1 % %% penicilliumcitrinum
19
TRIRS 12 P51 e 72 1l N
Cyclomaltodextin A ZF AT 1R Bacillus feiy i AT 1R
20 glucanotransferase licheniformis Thermoanaerobactersp.
OB LB Hexose (ZIB) PURERE 4 f % Chondrus
21 oxidase Hansenulapolymorpha crispus
22 | ZJ¥ERG Inulinase i Aspergillusniger
23 | WillglE Phospholipase fif /i pancreas
W R4 porcine
Wi gl A2 Phospholipase pancreas
24 A2 W AR 21 2R porcine
i 7% Aspergillus niger pancreas
A A 35 43 5 1) G i i T
e CL i R %) Pichia WG K e
25 | Phospholipase C pastoris
& KA YK G
(a- B-Z2 2EM KA B ) K i .
fif) Malt carbohydrases Z 2f MK ZZ malted barley
26 | (alpha- and beta-amylase) | & barley
2 PR M i Maltogenic il L 2E S & Bacillus W& AT 5 2F FFF 1 Bacillus
27 | amylase subtilis stearothermophilis

170




GB2760—2011

|28 | Papain | Caricapapayd)
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F* C3(8
SN Enzyme Source? Donor®
R PRI 22 T
AN Xylanase Thermomyceslanuginosus
C HPETE Nneanadinn
eI IKE% R} Pichiapaseoris
A i 8% Humicola
insolens
75 Aspergillusniger
M5 Aspergillusniger M5 Aspergillusniger
Z2 [ K% Trichoderma
reesei
og #ita K %% Trichoderma
ARIEWEES Xylanase viride
M %5 ZF fUAT 141 Bacillus i HEZF AT 14 Bacillus
subtilis subtilis
FIRIE 22 T
K |15 Aspergillusoryzae Thermomyceslanuginosus
jK[m% Aspergi//usoryzae &H%f’c Aspergi”usniger
KIGAFE K-12 Eschorichia | /NFRTERFLEFA Z: IR calf
30 | BEFLAEY A Chymosin A ColiK-12 prochymosin A gene

%t ¥ B Chymosin B

Hith A i AL M Aspergillus
nigervar. awamori

/N RESLRGB LA calf
prochymosin B gene

31 Lo B Y P B NFHTEEFLEEB LA calf
Kluyveromyceslactis prochymosin B gene
15 St B 17t L iy 0 ENTE S S8 S =
32 | Chymosin or Rennet calf, kid, or lamb abomasum
/R W5 Rhizopusdelemar
75 Aspergillusniger
A s ni Ty
AR R g | ASPEGIIUSIIGer s TN Talaromyces
Glucoamylase emerson i
33 | (amyloglucosidase) KR 7 Rhizopusoryzae
>k % Aspergillusoryzae
T M%F Rhizopusniveus
HIBEE AL Glucose L th % Aspergillusniger
34 | oxidase K45 Aspergillusoryzae it Aspergillusniger
MR 7= (5 55 1
Streptomyces
olivochromogenes
HIREST RO AR M) WG €446 45 1 Streptomyces
Glucose isomerase olivaceus
35 | (xylose isomerase)

I A
Actinoplanesmissouriensis
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k4t L AT P Bacillus
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SN

Enzyme

Source?

Donor’

coagulans

kit 75 14 Streptomyces
rubiginosus

BRI K B 7 R
Streptomycesviolaceoniger

B 2K % 5 14 Streptomyces
murinus

36

22 0 Pullulanase

PR T A K # Klebsiella
aerogenes

R 1 Bacillus
subtilis

il B SE M B Bacillus
subtilis

R 2 AT I
Bacillusacidopullulyticus

W R 5 22 SR AR
Bacillusacidopullulyticus

il B SE M B Bacillus
subtilis

Bacillusderamificans

oA 2T & Bacillus
licheniformis

Bacillusderamificans

37

% Laccase

K th# Aspergillusoryzae

g 22 55
Myceliophthorathermophila

38

L NG (R B)
Lysophospholipase
(lecithinase B)

M ih % Aspergillusniger

7% Aspergillusniger

7 Aspergillusniger

39

FLWENG  (B-P-FLBE )
Lactase
(beta-galactosidase)

e B 0 45 Ak PR

Kluyveromycesfragilis

Hih % Aspergillusniger

K ith# Aspergillusoryzae

L ve E e B
Kluyveromyceslactis

T B e R
Kluyveromyceslactis

3L, 0 44 B
Kluyveromyceslactis

40

PNRESUHAE
Asparaginase

Hiha
Aspergillusniger

Y i
Aspergillusniger

k% Aspergillusoryzae

>k i %5 Aspergillusoryzae

41

Jiii & i Deaminase

142 il 77 Aspergillus
melleus

42

B H 1l Pepsin

W ANEL DL BERNE
2045 hog, calf, goat(kid) or
poultry stomach

43

ToAe R & I Ficin

TeAe R Ficusspp.

44

214 ¥l Cellobiase

M ih % Aspergillusniger
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SN

Enzyme

Source?

Donor’

45

- 4E Z N Cellulase

Hih % Aspergillusniger

2 [ AF Trichoderma
reesei

£ K% Trichoderma
viride

46

BR A A1 Typsin

Y EF R porcine or

bovine pancreas

47

JBee L o A g (B 2 )
Chymotrypsin

Y EF R porcine or

bovine pancreas

48

JIg Wit Lipase

7% Aspergillusniger

7% Aspergillusniger

Bt 22 H) Candida
antarctica

KM %5 Rhizopusoryzae

K AR E 5 Rhizomucor
miehei

K #h# Aspergillusoryzae

K #h# Aspergillusoryzae

R ) Fusarium
oxysporum

ARG 22

Thermomyceslanuginosus

N BN R R T
H 4140 salivary glands or
forestomach of calf, kid, or
lamb

= [ % Rhizopusniveus

WA Ik goat gullets

B B hog or

bovine pancreas

K th % Aspergillusoryzae

K HEAR 7% Rhizomucor
miehei

49

ficiil Esterase

M ih % Aspergillusniger

2 [ AE Trichoderma
reesei

K AR F 5 Rhizomucor
miehei

50

IR EFphytase

7% Aspergillusniger

51

HALEE CREVERD
Invertase (saccharase)

FilL 757 £} Saccharomyces
cerevisiae

52

AT

Transglucosidase

7% Aspergillusniger
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a |t refers to the animals, plants or microorgan?%ﬁlé(%%ed for extracting enzyme preparations

b |t refers to the animals, plants or microorganisms providing gene segment for the
biotechnological sources of enzyme preparations

SN

Enzyme

Source®

Donor®

C Including Aspergillusaculeatus and A.awamori.
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Appendix

D

Of Bodying Agent Materials and Ingredient of Gum-based Candy
Bodying agent materials and ingredient of gum-based candy (short for “gum
base”) shall be made in accordance with the various substances listed in the
following table. The usage amount shall be subject to the provisions in this
standard (if any), or in moderation according to the manufacturing needs if there is

not any provision.

Table D.1 List of allowed gum bases and ingredients

3 R4
4 BRI
5 STy CTI8D

Chinese Name and English Name
Classification of Gum Bases of Gum
Bases
D1 RARKIK natural gum
1 B SR massaranduba
2 AT Falﬁta jelut_ong
3 RIS eche caspi (sorva)
TN chiquibu
4 WREMIR | chicle
5 Wik natural rubber (latex solids)
6 RAKRIK GLKETEYD
D2 &gk synthetic rubber
1 T - ZH75/25. 50/50 K2R (T 3% | butadiene-styrene rubber 75/25, 50/50
1% ) (SBR)
2 B

polybutylene
polyethylene
polyisobutyle
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D3 NEE resin
1 B4 EBIE (BFERE. K%, % | glycerol ester of partially dimerized rosin
IR $\r;§) H s (gum, wood, tall oil)

2 HANEAMKNTE (IR, ANRE. B glycerol ester of partially hydrogenated

KD rosin
7N 5 .
, , — | (gum, wood, tall oil)
3 HMELIAE CLRIAT. A, % pentaerythritol ester of partially

IR *\rﬁr) 7 I3 DY I i hydrogenated rosin (gum, wood, tall oil)
4 oA E CBIEIAE. AAE. Z | methyl ester of partially hydrogenated rosin
IR 1“?@) FH i (gum, wood, tall oil)
5 [ 26T RS LRI vinyl acetate-vinyl laurate
6 LAl COLISHERIE copolymer syntheticresin
7 LS 2 (synthetic terpene resin) polyvinyl
HX iy TR TR acetate (PVA)
? aid (EARARE . ZRIE) 1 glycerol ester of polymerized rosin (gum,
T wood, tall oil)
9 RHAFFH MR glycerol ester of wood rosin
10 IAE (CHFERE . KIAE. Z/RIA%) | pentaerythritol ester of rosin (gum,
7 % DU i g wood, tall oil)
11 FAFH e glycerol ester of gum rosin
12 ZIRAAFH s glycerol ester of tall oil rosin
D4 ik wax
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1 PR carnauba
2 il wax
3 HLMUEEY beeswax
4 i Polyethylene-wax

. - homopolymer paraffin

3 A=
5 PKEE% (AT 2D paraffin wax, synthetic (Fischer-Tropsch)
6 ldn AT microcrystalline
7 N wax candelilla wax
D5 FLAkFL Ak emulsifier &
1 N softener propylene
2 B B ?r:)é(r:wcc): di, tri-glycerides of esters of fatty

N (=Y » A\ ‘\ b bl b -

i E?;%E&Hﬂwﬁ acids monoglycerides

t glycerin
o o pecin
6 MR, MR, MR alginic acid, sodium alginate,

ammonium alginate
7 WEE phospholipi
8 Bk d gelatin
9  SALHIYIH hydrogen vegetable
10 =2 H i oils triacetin
o 2 defatted cocoa powder

11 IR ARy

o HE e f ot T acetylated mono and di- glycerides
12 LA ORI e H i stearic acid and its calcium, magnesium,

13 WA, BONSIRAS. BONSHOEE. BIIS | sodium

T, T & potassim salts
14 N s 7 R i sucrose fatty acid
ester
D6 Hs bl BifE antioxidant, preservative
1 FEHE benzoic acid,sodium
2 THKBEEAN (BHA) benzoate butylated
3 CTHHIEYE (BHT) hydroxyanisole butylated
4 VTR (PG) hydroxy toluene propyl
i H gallate
5 mzﬂ&%ﬁl sorbic acid, potassium sorbate
6 kR ﬁf}/ ) tocopherol
7 Prpia ey antioxidant of bommboo leaf
D7 7] filling
1 Bk agent talc
2 BhEEAT calcium hydrogen phosphate
A (dicalcium orthophosphate)
1ot A R 1o calcium carbonate(light, heavy)
i g%ég OB TR S ) magnesium carbonate
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Appendix E
Functional Categories of Food
Additives

Each kind of food additive has one or more functions in food. In this standard, some
common functions have been listed in the specific provisions, but not all functions.

E.1 Acidity regulator: substances for retaining or changing PH value of food.

E.2 Anticaking agent: Substances for preventing the aggregation and caking of granular or
powdery food, and keeping them loose or free flowing.

E.3 Antifoaming agent: Substances for reducing surface tension and removing foam in the
course of food processing.

E.4 Antioxidant: Substances for preventing or delaying oxygenolysis or deterioration of fat or
food composition, and improving food stability.

E.5 Decolorant: Substances for destroying and restraining the color development factors of
food, and making the color fading or preventing the color from browning.

E.6 Leavening agent: It means the substance which is added in the course of food
processing, enables products to form compact and porous tissue, and thus makes the
products leavening, soft and crisp.

E.7 Bodying agent of gum-based candy: Substances with the functions of making gum-
based candy foaming, plasticized and chewable.

E.8 Colorant: Substances for giving and improving food color and luster.

E.9 Color fixatives: It refers to the substances which can act with coloring substances of
meat and meat products, and thus prevent it from being decomposed and damaged, and
present good color.

E.10 Emulsifier: It refers to the substances which can improve the surface tension of
various elements, and thus form dispersion and emulsifying body.

E.11 Enzyme preparation: It refers to the biological products directly extracted from edible
part or inedible part, or fermented or extracted from microorganisms (including but not
limited to bacteria, actinomyces and fungus strains) with genetic modification or in
traditional ways, used for food processing, and with special catalysis function.

E.12 Flavor enhancer: Supplementing and enhancing the original flavor of food

E.13 Flour treatment agent: Substances for promoting the flour cured and improving the
quality of products.

E.14 Coating agent: Substances which is covered on the surface of food, to keep the food
qualified, make food fresh and glazing, prevent evaporation of water, etc.

E.15 Humectants: Substances for contributing to retain the water in food

E.16 Nutritive fortifier: Substances which is natural or synthetic natural nutrient and are
added in food in order to increase the nutrient component.

E.17 Preservative: Substances for preventing food from going bad and lengthening the
storage life of food.

E.18 Stabilizer and coagulator: Substances for making food structure stable or unchanged,
and strengthening the stickness of solid content.

E.19 Sweetener: Substances making food sweet

E.20 Thickener: It refers to the substances which can change the physical traits of food,
make food a smooth and comfortable taste through improving the stickness of food or
form gel, and can make food emulsified, stabilized and suspended.

E.21 Food perfume: Substances for blending food flavor, and adding flavor to food.

E.22 Processing agent for food industry: It refers to the various substances which can
contribute to the successful food processing, and are not related to the food itself. For
examples, filter aid, clarificant, sorbent, releasing agent, decolorant, decrustation, and
extraction solvent.

E.23 Others: Other functions not contained in the above functional categories
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Appendix F

See F.1 Food classification system Food classification system

Table F.1 Food Classification System

Food
Classification
No.

Food Name

01.0 Milk and milk products (except food for special dietary use in 13.0)

01.01 Pasteurized milk, sterilized milk and modulation milk

01.01.01 Pasteurized milk

01.01.02 Sterilized milk Modulation milk

01.01.03 Fermented milk and flavored fermented milk

01.02 Fermented milk

01.02.01 Flavored fermented milk

01.02.02 Milk powder (including sugar milk powder) and cream powder, and their

01.03 modulation products

01.03.01 milk powder and cream powder

01.03.02 Modulation milk powder and cream powder (including flavored milk powet

01.04 and cream power)

01.04.01 Evaporated milk and its modulation products

01.04.02 Unsweetened condensed milk
Modulation condensed milk (including sweetened condensed milk,
flavored sweetened condensed milk, and other modulation condensed
milk with non-milk material)
Single cream (unsalted butter) and its similar products

01.05 Single cream

01.05.01 Frozen single cream

01.05.02 Moldified single cream

01.05.03 Single cream analogue

01.05.04 Cheese

01.06 Uncured cheese

01.06.01 Cured cheese

01.06.02 Ricotta cheese

01.06.03 Reproduced cheese

01.06.04 Ordinary reproduced cheese

01.06.04.01 Flavored reproduced cheese

01.06.04.02 Cheese analogues

01.06.05 Whey protein cheese

01.06.06 Instant flavored dessert or its prefabricated product with milk as the major

01.07 ingredient (ice cream and flavored yoghurt excluded)

01.08 Other milk products (e.g. whey powder, and casoid flour)

02.0 Fat, oil and fat emulsion products

02.01 Anhydrous fat and oil Vegetable fat

02.01.01 vegetable oil and fat

02.01.01.01 vegetable oil

02.01.01.02 Hydrogenated vegetable oil

02.01.02 Animal oil and fat (including lard oil, beef tallow, fish oil, other animal fat,

etc.)

181



GB2760—2011

Food
Classification
No.

Food Name

02.01.03 Anhydrous butter and anhydrous milk fat
02.02 Fat emulsion products like water and oil
02.02.01 Emulsion products with more than 80% fat content
02.02.01.01 Butter and concentrated butter
02.02.01.02 Margraine and similar products (e.g. mixed product of butter and
02.02.02 margraine)
02.03 Emulsion products with less than 80% fat content
02.04 Fat emulsion products except those in 02.02, including mixed and (or
02.05 flavored fat emulsion products
Other fat and fat products
03.0 Frozen drinks
03.01 Ice cream, stick ice cream bar
03.02 —
03.03 — Relish ice, frozen sucker
03.04 — Edible ice
03.05 — Other frozen drinks
04.0 Fruits, vegetables (including root crops), beans, edible mushrooms,
04.01 algae, nuts and seeds, etc.
04.01.01 Fruit
04.01.01.01 Fresh fruits
04.01.01.02 Unprocessed fresh fruits
04.01.01.03 Fresh fruits with surface treatment
04.01.02 Peeled or precut fresh fruits
04.01.02.01 Processed fruits
04.01.02.02 Frozen fruits
04.01.02.03 Dried fruit
04.01.02.04 Vinegar, oil and desalinization fruit
04.01.02.05 Canned fruits
04.01.02.06 jam
04.01.02.07 Puree
04.01.02.08 Jam except those in 04.01.02.05 (e.g. Indian chutney)

04.01.02.08.01
04.01.02.08.02
04.01.02.08.03
04.01.02.08.04
04.01.02.08.05
04.01.02.08.06

Preserved cool fruit
Preserves
Cold fruit
Preserved fruit
Pickling fruits (liquorice products)
Fruitcake

04.01.02.09 Decorative fruit and vegetables
04.01.02.10 Fruit dessert, including fruity liquid desserts
04.01.02.11 Fermented fruit products
04.01.02.12 Boiled or fried fruits
04.01.02.13 Other processed fruits
04.02 Vegetables
Food Food
Classification Name

No.

04.02.01

04.02.01.01
04.02.01.02
04.02.01.03
04.02.01.04

Fresh vegetables

Unprocessed fresh vegetables

Fresh vegetables with surface treatment
Peeled, chopped or shredded vegetables

Bean sprouts
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04.02.02
04.02.02.01
04.02.02.02
04.02.02.03
04.02.02.04
04.02.02.05
04.02.02.06
04.02.02.07
04.02.02.08
04.03
04.03.01
04.03.01.01
04.03.01.02
04.03.01.03
04.03.02
04.03.02.01
04.03.02.02
04.03.02.03
04.03.02.04
04.03.02.05
04.03.02.06
04.04
04.04.01
04.04.01.01
04.04.01.02
04.04.01.03

04.04.01
04.04.01
04.04.01
04.04.01

.03.01
.03.02
.03.03
.03.04

04.04.01.04
04.04.01.05
04.04.01.06
04.04.02
04.04.02.01
04.04.02.02
04.04.03
04.05

Processed vegetables

Frozen vegetables

Dried vegetables

Pickled vegetables

Canned vegetables

Vegetable paste (sauce), except tomato sauce
Fermented vegetable products
Boiled or fried vegetables

Other processed vegetables
Edible mushrooms and algae
Fresh edible mushroom and algae

Unprocessed fresh edible mushrooms and algae

Fresh edible mushrooms and algae with surface treatment
Peeled, chopped or shredded edible mushrooms and algae
Processed edible mushrooms and algae

Frozen edible mushrooms and algae

Dried edible mushrooms and algae

Pickled edible mushrooms and algae

Canned edible mushrooms and algae

Boiled or fried algae

Other processed edible mushrooms and algae

Bean products

Unfermented bean products

Bean curds

Dried bean curds

Dried bean curd products

Fried semi-dried bean curds

Marinated semi-dried bean curds

Smoked semi-dried bean curds

Other semi-dried bean curds

Dried bean curd stick (including dried bean curd stick, bean curd
skin, etc.)

New bean products (soy protein puffed food, bean vegetarian
meat, etc.)

Cooked beans

Fermented bean products

Preserved bean curd

Lobster sauce and its products (including natto)

Other bean products

Nuts and seeds
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Food
Classification
No.

Food Name

04.05.01
04.05.02
04.05.02.01
04.05.02.01.01
04.05.02.01.02

Fresh nuts and seeds

Processed nuts and seeds
Cooked nuts and seeds

Cooked nuts and seeds with shell
Unshelled cooked nuts and seeds

04.05.02.02 Coating nuts and seeds
04.05.02.03 Canned nuts and seeds
04.05.02.04 Nuts and seeds paste (butter), including peanut butter, etc.
04.05.02.05 Other processed nuts and seeds (e.g. pickled fruit nuts)
05.0 Cocoa products, chocolate and chocolate products (including chocolate with
cocoa butter substitute and its products) and candy
Cocoa products, chocolate and chocolate products including chocolate with
05.01 cocoa butter substitute and its products
Cocoa products (including grease, powder, syrup, sauce, filling and others
05.01.01 with cocoa as the main raw material)
05.01.02 Chocolate and chocolate products, and cocoa products except those in
05.01.03 05.01.01
05.02 Chocolate with cocoa butter substitute and chocolate-like products with cocoa
05.02.01 butter substitute
Candy
05.02.02 Gum-based candy
05.03 Other candies except gum-based candy
Coating for candy and chocolate products
05.04 Decorative candy (e.g. processing technology and model, or cake
decoration), cresting (non-fruit material) and sweet juice
06.0 Cereal and cereal products, including rice, flour, cereal, root crops, beans
and corns starch extraction, etc. (bakery product in 07.0 excluded)
06.01 Unprocessed grains
06.02 Rice and its products
06.02.01 Rice
06.02.02 Rice products
06.02.03 Rice flour (including glutinous rice flour)
06.02.04 Rice flour products
06.03 Wheat flour and its products
06.03.01 Wheat flour
06.03.01.01 General wheat flour
06.03.01.02 Special wheat flour (e.g. self raising flour and dumpling flour)
06.03.02 Wheat flour products
06.03.02.01 Raw or wet flour product (e.g. noodles and wrappers for dumpling, Wantun
06.03.02.02 and steamed pork dumplings)
06.03.02.03 Raw or wet flour product
06.03.02.04 Fermented flour product
06.03.02.05 Panada (used to coat fish or poultry for example) , wrapping powder, frying
06.04 powder
06.04.01 Fried flour products
Coarse cereal powder and its products
06.04.02 Coarse cereal powder
Coarse cereal products
06.04.02.01 Canned eight- ingredient porridge
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Food
Classification
No.

Food Name

06.04.02.02 Other cereal products

06.05 Starch and starch products

06.05.01 Edible starch

06.05.02 Starch products

06.05.02.01 Silk noodles and vermicelli

06.05.02.02 Shrimp flavored slices

06.05.02.03 Lotus root starch

06.05.02.04 Tortilla

06.06 Instant grains, including rolled oats(slice)
06.07 Instant rice & flour products

06.08 Frozen rice and flour products

06.09 Cereal and starchy desserts (e.g. rice pudding, tapioca pudding)
06.10 Cereal fillings

07.0 Bakery food

07.01 Bread

07.02 Pastry

07.02.01 Chinese pastry (except moon cakes )
07.02.02 Western pastry

07.02.03 Moon cakes

07.02.04 Color decorations of pastry

07.03 Biscuit

07.03.01 Sandwich biscuit and decorative biscuit
07.03.02 Wafer biscuit

07.03.03 Egg roll

07.03.04 Other biscuits

07.04 Bakery food fillings and surface battering
07.05 Other bakery food

08.0 Meat and meat products

08.01 Raw and fresh meat

08.01.01 Raw fresh meat

08.01.02 Chilled meat (including chilling meat, frozen fresh meat, chilled fresh meat,
08.01.03 etc.)

08.02 Frozen meat

08.02.01 Prefabricated meat products

08.02.02 Seasoning meat product (add seasoning into raw meat)
08.03 Cured meat products (e.g. bacon, cured meat, dried salted duck, Chinese
08.03.01 ham and sausage)

08.03.01.01 Cooked meat product

08.03.01.02 Sauce stewed meat products
08.03.01.03 Boiled meat

08.03.02 Sauce stewed meat

08.03.03 Steamed salted pork in wine

08.03.04 Smoked, roasted and baked meat

Fried meat
Western pork ham(grilled , smoked, and cured pork hams)
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Food
Classification
No.

Food
Name

08.03.05 Meat sausage
08.03.06 Fermented meat products
08.03.07 Cooked & dried meat products
08.03.07.01 Dried meat floss
08.03.07.02 Dried meat
08.03.07.03 Preserved meat
08.03.08 Canned meat
08.03.09 Edible animal casing
08.03.10 Other meat and meat products
09.0 Aquatic food and their products (including fish, crustacean,
shellfish, molluscs, echinodermata, and other aquatic food and
processed products)
09.01 Fresh aquatic products
09.02 Frozen aquatic food and their products
09.02.01 Frozen products
09.02.02 Frozen battering products
09.02.03 Frozen minced fish products (including fish ball, etc.)
09.03 Prefabricated aquatic products(semi-finished products)
09.03.01 vinegar cured or aspic aquatic products
09.03.02 Preserved aquatic products
09.03.03 Roe products
09.03.04 Aquatic products after seasoning, drying, and freeze drying
09.03.05 Other prefabricated aquatic products (e.g. fish dumpling
09.04 wrappers)
09.04.01 Cooked aquatic products (directly edible)
09.04.02 Ripe and dried aquatic products
09.04.03 Cooked or fried aquatic products
09.04.04 Smoked or baked aquatic products
09.05 Fermented aquatic products
09.06 Canned aquatic products
Other sea food and its products
10.0 Egg and egg products
10.01 Fresh eggs
10.02 Reproduced eggs (do not change its physical traits )
10.02.01 Spiced eggs
10.02.02 Eggs preserved in rice wine
10.02.03 Preserved egg
10.02.04 Salted eggs
10.02.05 Other reproduced eggs
10.03 Egg products (Change its physical traits)
Dehydrated egg products (e.g. egg white powder, egg yolk
10.03.01 powder, and egg white flake)
10.03.02 Thermal coagulation egg products (e.g. egg yolk cheese, and
10.03.03 preserved duck egg sausage)
10.03.04 Frozen egg products (e.g. frozen eggs)
Liguid eggs
10.04 Other egg products
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Food
Classification
No.

Food
Name

11.0 Sweeteners, including honey

11.01 Sugar

11.01.01 White sugar and white sugar products (e.g. white granulated
sugar, white soft sugar, crystal sugar, cube sugar, etc.)
Other sugar and syrups (e.g. brown sugar, brown granulated

11.01.02 sugar, rock sugar in tablet, raw sugar, molasses, part inverted
sugar, maple syrup, etc.)

11.02 Starch sugar (fructose, glucose, caramel, part of inverted sugar,
etc.)

11.03 Honey and pollen

11.03.01 Honey

11.03.02 pollen

11.04 Table sweeteners

11.05 Flavored syrup

11.05.01 Fruit flavored syrup

11.05.02 Other flavored syrup

11.06 Other

sweete
ners

12.0 Condiment

12.01 Salt and salt substitutes

12.02 Flavor enhancer and umami

12.03 Vinegar

12.03.01 Brewing vinegar

12.03.02 Blended vinegar

12.04 Soy sauce

12.04.01 Brewing soy sauce

12.04.02 Blended soy sauce

12.05 Soy sauce and soy products

12.05.01 Brewing sauce

12.05.02 Preparation sauce

12.06 —

12.07 Cooking wine and its products

12.08 —

12.09 Natural spices

12.09.01 Natural spice or spice powder

12.09.02 Spice ol

12.09.03 Spice sauce (e.g. mustard sauce and green mustard sauce )

12.09.04 Other spice processed products

12.10 Compound seasoning

12.10.01 Solid compound seasoning

12.10.01.01 Solid soup bases

12.10.01.02 Chicken essence, chicken powder

12.10.01.03 Other solid complex condiment

12.10.02 Semisolid compound seasoning

12.10.02.01 Mayonnaise, salad dressing

12.10.02.02 Animal based seasoning sauce

12.10.02.03 Vegetable based seasoning sauce
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Food
Classification
No.

Food Name

12.10.02.04 Others
12.10.03 Liquid compound seasoning (12.03 and 12.04 excluded )
12.10.03.01 Concentrated soup (canning and bottling )
12.10.03.02 Bouillon and bone soup
12.10.03.03 Flavored clear soup
12.10.03.04 Oyster sauce, shrimp sauce, fish sauce, etc.
12.11 Other seasoning
13.0 food for special dietary uses
13.01 Infant and baby formula
13.01.01 Infant formula
13.01.02 Follow-up infant and baby formula
13.01.03 Infant formula For special medical purpose
13.02 Infant and baby supplementary food
13.02.01 Infant and baby grain supplementary food
13.02.02 Infant and baby canned supplementary food
Formula food for Special medical purpose (except the referred varieties in 13.01)
13.03 Low energy formula food
13.04 Other food for special dietary uses except that in 13.01-13.04
13.05
14.0 Beverage
14.01 Packaged drinking water
14.01.01 Drinking natural mineral water
14.01.02 Drinking pure water
14.01.03 Other drinking water
14.02 Fruit and vegetable juice
14.02.01 Fruit and vegetable juice (syrup)
14.02.02 Fruit and vegetable juice concentrate
(syrup)
14.02.03 Fruit and vegetable juice (flesh) drinks (including fermentation products, etc.)
14.03 Protein beverage
14.03.01 Milk beverages
14.03.01.01 Fermented milk beverages
14.03.01.02 Formulated milk beverage
14.03.01.03 Lactic acid bacteria beverage
14.03.02 Vegetable protein drinks
14.03.03 Compound protein beverages
14.04 Water base seasoning beverage
14.04.01 Carbonated beverage
14.04.01.01 Cola carbonated beverages
14.04.01.02 Other carbonated beverages
14.04.02 Noncarbonated beverages
14.04.02.01 Beverage for special purpose (including sports beverages, nutritional beverage,
14.04.02.02 etc.)
Relish drinks (including fruit flavored drinks, flavored milk, flavored tea, and
14.05 flavored coffee drinks, other flavored drinks, etc.)
14.05.01 Tea , coffee and vegetable beverages

Tea beverage
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Food
Classification
No.

Food Name

14.05.02 Coffee beverage

14.05.03 Vegetable beverage (including cocoa beverage, cereal

14.06 beverage, etc.)

14.06.01 Solid beverage

14.06.02 Fruit flavored solid beverage

14.06.03 Protein solid beverage
Instant coffee

14.06.04 Other solid beverages

14.07 —

14.08 Other beverages

15.0 Wine

15.01 Distilled liquor

15.01.01 Chinese distilled spirit

15.01.02 Blending distilled liquor

15.01.03 Brandy

15.01.04 Whisky

15.01.05 Vodka

15.01.06 Rum

15.01.07 Other distilled liquors

15.02 Assembled alcoholic drinks

15.03 Fermented liquors

15.03.01 Wine

15.03.01.01 Natural still wine

15.03.01.02 Sparking wine and semi-sparking wine

15.03.01.03 Blending wine

15.03.01.04 Special wine (processed wine according to special technology, e.g. add brandy,
concentrated grape juice, etc into raw grape wine)

15.03.02 Rice wine

15.03.03 Cider Mead

15.03.04 Metheglin

15.03.05 Beer and malt beverage

15.03.06 Other fermented liquors (air inflation
type)

16.0 Others (except that in 01.0-15.0)

16.01 Jelly

16.02 Tea and coffee

16.03 Collagen protein casing

16.04 Yeast and yeast products

16.04.01 Dried yeast

16.04.02 Other yeast and yeast products

16.05 —

16.06 Puffed food

16.07 Others
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