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&& Sanitation Standard for Natural Edible Colorants
https://law.moj.gov.tw/ENG/LawClass/LawAll.aspx?pcode=L0040092
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M Australia New Zealand Food Standards Code - Standard 1.3.1 -Food Additives
https://www.leqgislation.gov.au/Details/F2019C00125
Australia New Zealand Food Standards Code - Standard 1.3.1 -2

(4) A reference to a colour listed in Schedule 15, a colouring permitted at GMP or a
colouring permitted to a maximum level includes a reference to the aluminium and calcium
lakes prepared from that colour.
Australia New Zealand Food Standards Code - Standard 1.3.1 -4

(3) For a *colouring permitted to a maximum level that is permitted to be *used as a food
additive by Schedule 15, the level of all such colours together in a food for sale must be no
more than:

(@) in a beverage—70 mg/L; and

(b) in another food—290 mg/kg."
Australia New Zealand Food Standards Code - Schedule 16 - Types of substances that may
be used as food additives
https://www.legislation.gov.au/Details/F2019C00128
S16—3 Colourings permitted at GMP

Curcumins, Riboflavins, Alkanet (& Alkannin), Cochineal and carmines, Chlorophylls,
Chlorophylls, copper complexes, Caramel | — plain, Caramel Il - caustic sulphite process,
Caramel lll - ammonia process, Caramel IV — ammonia sulphite process, Vegetable carbon,
Carotenes, Paprika oleoresins, Lycopene, Carotenal, b-apo-8'-, Carotenoic acid, b-apo-8'-,
methyl or ethyl esters, Flavoxanthin, Lutein, Kryptoxanthin, Rubixanthan, Violoxanthin,
Rhodoxanthin, Beet Red, Anthocyanins, Saffron, crocetin and crocin, Titanium dioxide, Iron
oxides

S16—4 Colourings permitted to a maximum level

Tartrazine, Quinoline yellow, Sunset yellow FCF, Azorubine / Carmoisine, Ponceau 4R, Allura
red AC, Indigotine, Brilliant blue FCF, Green S, Fast green FCF, Brilliant black BN, Brown HT

®1—TVvIRA BRNE
https://www.mhlw.go.jp/topics/idenshi/codex/06/dl/codex_stan192.pdf
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ma ®E INSES BF KE EU (@) FE ®wE = &S YvAR=L Ead NRFL M
FRINF—L | Aspartame 951 gy | RORESAL JERERE R R R R HER | —REMRSRINY | B, HIRE | FNSRA, HER | B, RS
TeINTT LN Acesulame 950 R SERBALERE R R R IR R HURR | SR, HORR | ERE. ERREA R
FRAVF—L | Advantame 969 gy | PRIEHIER, BRE R HhER x x x HEER x x R
LF5E/—2 | LAmbinose R - FRE 2% ] 28 28 x ] x x w5
YV | Licorice Extract R i ERA x e R R x < x « «
fcal, SBMAL % | AACE, R, %
FYUR—L Xyitol %67 R R SRR R R R, R R x R TR, HIKL ke T B ke R
D#vO-2 | DXylose ey | REEEL EHLEH 2% wi R a5 x & x 25 wH
ZUFILUFUB|  Disodium . | " .
ZFRUSL | Glycyrhizinate R x aH = R x % x x x M
a-7aAviLk a-
52715t HhRR B R R x HhRR x x HhRR x x «
WEBZFET e Treated Stevia
Enzymatically
BRAWA VY| Hydolyzed HERR x x x x x x x « x «
Licorice Extract
FuhUy Saccharin 954() ECa FERAIEE R R x x R R HERR R R Er]
TR PV | Gatcum Saccharin| 954(i) R FERAMEE R R x x x HBRR R R HERR x
YhUs A, EEa, &
99023 M | Sodium Saccharin|  954(v) G N R HERR, IO ey HIRE HoRE HIRE kR HoRE x
2550-% | Sucralose 955 R SRR R R R R R R HERHBRR. EBRE| e, AR
RFUTHEY | Stevia extract 960a R HERR R R HERR R R HERR R HERR R
ZFETHR Powdered stevia Hkk x x x x B x x x x B
ovFy Thaumatin 957 R B R HERRL AR R HhRR R HER | —REMRSFINY | BN, HIRE | RS, HE R
*AF—h Neotame 961 gy | EIREEAL Rt R HIRE HIRE R bR HERR kiR, HIRE RBSAT. HR | HI, RS
TRy | Brazian loorice R x x x x « « « « « «
Shyniy | Uofian gue HERE &R - ERBA x HIRE x HERE x HERE x x L
L-54/—2 | LRnamnose R i ERA 28 ] 28 « p B x < =
D-U—2 D-Ribose R - ERET a8 e R a8 x e x x &5
BB, e -
A FaPUYT -y
At i, BAL REAL @ |HER, SAL R
 TdbE N HREL BRAL IR, RS BER fad T Ak S &
e ’ ' " £ - BREA, RAE ; - By Bl _ e | B B, % | B, SR A .
D-YLER—L |  D-Sorbitl 420) wemn | o SRS R R UG, BOKEL | R, R | LR R x mEmaRmy |B17 S HEA, & 20 SR R
HERRL p HBEA - 7l 7l
SR A A, BE
B - A, REILE
A, DR
] ; AL BHAL & | HERRL, BUVAL R
R B HERE, BSRE AL ! S
D-VILE h—JLiR| D-Sorbitol Syrup | 420(i) B x R LR RAL | HWH. BWA | AL % AR x —mamaammy | B1 1 HER 20 SR x
AL A LA - HEER, | ELA,
B, B E
P JEAT, S, HEEL AL HIER, RRGH BB WY | EELR. B
D-Yv=h—J | DMannitol 421 memm | DL EHOE BE R WAL, ZEAL | HEEL REE | G- ¥ 8E x —mEMRaNY | A BEA. ZE | AL REA. 2 R
i s g e LA Bl HIRE, R A, HERR, R
REWIEAL. WIER 57
https: imer.fd

‘sugars’ means all
monosaccharides and
disaccharides present in

food, but excludes polyols
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Lqvatyy Ltsoleucine e, s | T EHI, SRR ) 6 sl sl ) SRABA, FH L L A
Tusy Giycine 640 [TRHL LA RS, BHTNY mmemm | mesm. B RERIA. ERERH ] memn, wn TR mpesen mn | mmmmn 8| Ewsnn
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Lons 2R’ L-Glutamic Acid 620 moe, i | TR EROAL RS mrmen L R, SR R BN, TN | ERNEAL BN RRNRAL BN RWEEA. BN | EsNEE
7N S BPY RS Menoammonium 624 I s B AR A AR A AR AR
Loy symny o MooRdEssum 622 B RACE | BB REWBA | RREmE =6 EkigAE A AR fte R BB
LTNTSYBANST)  Monccair 623 SR, i L A e A A B s mrEA
< ) A, R,
L7NSSymI RS Meresodum 621 B AR | ISR SR meEmA | msem, 56 Ak E) kA kA A A A
LTINS VBT Ry Monomagnesium . "
o Honamagnesiur 625 BREL A Bk Bk Erka Bk U] Ak
Lot M,
LyaFy Lcystine 921 Rk, iR ki, S ) 6 sl sl LA 6 e
. — A, FE SN0 ;
Leyy L-Serine BREL A R w5 &8 s seEicn 6 Ak
59Uy (i) | Taurine (Extrac) e B - ERBA i wh P sl = 6 = = ]
LFavy L-Tyrosine e, sipm | T PRI, REE) &6 SRR = £ = = A
Lrr=y L-Theanine R, Bl B e ) kA
DL-RUTRT 7Y DL-Tryplophan BREL A e iR
LRUTRT 7Y L Tryptophan R, sl SEMBA s s SRIMEA
DL-kLA=Y DL-Threonine wre, BiLH o) SR SR =6 A
LhboA=y L-Threonine e, g |V EH SRR 6 seicn iR ) AT, FR &H £ A
Ly L-Vaiine mee, sl | S EREEL Ko ) Bh sERlA sEBiE = SERYE, FR A
LezFUy L-Histidine e, s |V B SRR &H Y s peane] £ 5 T £ U]
L-Histidine .

CERFUVERE | e BREL BILA P wh sl sl

L-eEROfy7Ouy L-Hydroxyproline FEBREL, BIA ;]

L7zznr5=s L-Phenylalanine e, s |V BR SRR &5 & (LA seamieAl &H RAEBA, FR &H £ A
Lravy L-Proline s, saipm |V B SHE ) 6 seEBlA A = & K & A
) Betaine e B - FRBA 6 Bk e 6 e = ]

DLXFA=Y DL-Methionine ENE I et N ) ) SR SR = & L L AR
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5
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5o/ ZB=F MY | pisodium 5-nosinate 631 sy REEAL SRR g meommA. B6 | RERGH. B E A A B A Bk
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