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BmBR RO : A—-AMNSUPE@BE (National Food Authority) [C&3HIR
j eﬂ:g: @ BEST BEFORE: 07.07.2022 gm

Flakes

.&{- %&f} o Ceveodl

Flakes

e
oy, O ==:-
D M/ 50002 11mm°m ingredrents

DEREH BROABEERION, [1.2.2-2] DFLISS W RTHI TP & TR, [1.2.3-4]

@Health Star Rating |S&ECETEL—747 (1/2-52) L IR AIER BROMGE (WEE. s, WAS
SEHIHIA. ) DZHRATFET R, [1.2.2 ]

1B 0EHRE EORBHARAUEEXNIEDERE, | |ORESE-EEAE  |RERM. ERSEEER. [1.2.6]
ECRUER. [1.2.8-8] DEMER (EFAEAIR. ERHIRAZER, [1.2.5]

OE® EROIERLEELRT. [1.2.1-8] OOy RO Oy N#BIO— Rezem, [1.2.2-3]

ORERR TEORBMIERT. [1.2.8] DRE- FEAATT | R BT RAES. [1.2.7]

©EME EMNGERIBCER. [1.2.4,1.2.10] | [opzm T —

%[ ]AIEFood Standards Codeh&E= [1.2.1-5]

HE) A-ZNSUTERB, “What's on a food label”
https://www.foodauthority.nsw.gov.au/food-labelling/how-read-label/whats-on-a-food-label (2024/7/4%&)




BmBRAROH : RERTINLINDIA—-IYDM (Schedulel12-24&D)

NUTRITION INFORMATION (SRZE15%#R)
Servings per package: (insert number of servings) S&ECEODEI (B#%ZiCA)
Serving size: g (or mL or other units as appropriate) 1BOY4(X : g (BULLEmIELLEthoEL) R e
i)
Quantity per serving Quantity per 100 g (or
N 100 mL) (100g&LK(&100ml

(1EHIhO=) HEDDR)
Energy (F£) kl (Cal) kl (Cal)
Protein (fzAldE) g g
Fat, total (#2ASR5H) g g

—saturated (B2F0AERLES) g g
Carbohydrate (ER7K{E47) g g
—sugars (#8) g g
Sodium (FRJJL) mg (mmol) mg (mmol)

(insert any other nutrient or g, mg, ug (or other units as g, mg, ug (or other units as
biologically active substance to appropriate : 6UL(EtEDEL)REEL  appropriate : HUL(FBDE L2
be declared : BREIREMDERERK ) ==tiv})
DELGEREEEZLATD)
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BmERRDH : AL -IIzhleLlimaORMEBARDLES:
A-ARSU7 (ER) BFRTHSYIIRRLA—ORRTE

HLEEA BA (REQRE)

CURRY SAUCE MIX ® 25 HL—IL™

NET 240g . R — e oge s .
INGREDIENTS; VEGETABLE OIL (PALM, CANOLA) , WHEAT FLOUR, OEMNE | RS (RS, SR, /(-Lil)  (ER%
SUGAR, SALT, CORN STARCH, CURRY POWDWE (TURMERIC, &) (/NER. BEE. BIS. TASA. IL—/tD4—. BB KRS,
CORIANDER, CUMIN,BLACK PEPPER, CHILLI, CINNAMON) , COLOUR — wng [\SEW

(150 (a) ), FLAVOUR ENHANCER (621) , SOY, CHEESE PRODUCT }¢7‘D%¥I!””‘¢D 7;'?;7'2\ jj}\?\%—ng\{j%*ﬂ”f S\-j,]

(DEXTRIN, ENZYME MODIFIED CHEESE (CHEESE (MILK) , WHOLE T+A ~I A J=A =) X\
MILK POWDER, SALT) , YEAST EXTRACT, CORNSTARCH, SALT) , H—. 2. ERITIFA H-UvINI5F— EFER, BF2
YEAST, EXTRACT, ROASTED ONION POWDER, BROWN ROUX (PALM ~ Rl I JRREE) iy =
OIL, SKIM MILK POWDER, WHEAT FLOUR) , TOMATO POWDER, L }7\‘;,);; éjz%b D%,ED%*E ﬁi—l(;;%?&)ﬂj%% @(ﬂﬁ%—?{f
BUTTER MILK POWDER, CHEESE (MILK) , WHOLE MILK POWDER, . =) B BT S . abler
GARLIC POWDER, SPICES, WHEY POWDER (MILK) , ONION D INE KRS - FRA-BRESD)

SEASONING (DEXTRIN, ONION EXTRACT, YEAST EXTRACT, e NZSE 2409

CORNSTARCH, SALT) , NATURAL AND ARTIFICIAL FLAVOUR (MILK) , EIEEATR - YYYY.M

HYDROLYSED PROTEIN (HYDROLYSED SOY PROTEIN, DEXTRIN, ® SRR . i

FLAVOUR ENHANCER (621) ) , ONION EXTRACT (ONION EXTRACT, O RF5E  BESTENEZ RS SRR RBRCRUWGFI TIRTF
YEAST EXTRACT) , FLAVOUR ENHANCER (631) , COLOUR (160 0:lE - OO () OOEBOOMOO

(@) N

<CONTAINS SOY, WHEAT, MILK AND GLUTEN>

IMPORTED BY @ @LTD e s — -

00,00-city, OO-ken, XXX-XXXX JAPAN PRODUCT IN JAPAN READTR 153 (8a0209)
WE SEE ON PACKEGE (MM/DD/YYYY) ;.[;t{;?,; . -11%3kcal giﬂgiﬂa 9(2)92

: E ) . g EJ. E. ) . g
fEE---7.09

NUTRITION INFORMATION

CERVING PER PACACE o e FKRODETIPOIGES (15 -4FOORMER) X
SERVING SIZE: @ ®g CIHAEEFEFRVIRIF—250kcalBIEHEE=2.29

PER SERVING PER 100g

ENERGY

PROTEIN

FAT (TOTAL)
-SATURATED

CARBOHYDRATE
-SUGARS

SODIUM m

~
—
=~
(5]

Quuuuuu
Quuuuuu
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BmRTHEORmMTBRENM:

« BAROFRRHELRERICESERMBHIOVTOEEHN KDHSNDH

SCESRTNELRD.

Bk

[FHB—8
ORRAE
QESFEMH
GIEARRIFE
@7KDHIDIR

[Food Standards Codel.2.2-2.1.2.1-8 ]
MEBINTERRL. TNEMOBRRFZOERD
AREZRIDCT D RERAZER R

_ﬁB@ﬁun

[Food Standards Code 1.2.4 ]

OEEIEICRR

QESEMHOREMEZR~R.
- EAERMBICTZUINTONEFNIEZSERR.
- EEEMEN5% L2 SHIIEE. TDIR
MBREIRTRRITSIL,

®RrUL
@IRMENTIKD 5% KRBT HHESFEE /DL
BRRBOD, EORAZHLEBRVESETEHD
WE,

BmOABZIHEICRIRI 5 —AKMIRRIN TR,
XEINCARAT, . mB. B R, AR BINT
RRIBDIENATEE,

X EBmBRREETRIFNIRESNTVS@EBR EE
(RS TRIMVER R I DUEN DD,

XEL - A HMEAFEBCEES,

@EE"IE'L%T\

QEARMBOBFEMRHIFARS.
- EEEMBEENTIRMIDUANOEMEIZE
E0ESDZVIEICER.

- EEEMBOREMBODSS, EEDZEH AN
THO5%KEDIZSTEDM 1L F L TR-RATHE,

- EAEMBOSHBIESHS%RBELIIESR
MR SIEHBDASHTHIESE. B8R
MR OEMBIRFRZ AR EE,

®RrU

@MERL
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BEmERAREORmBREM
o NN DOWTIFLA T DED,

V1LY
OFTITE
Q—1E%&
©):she e
@RER(EEH
OFH

[Food Standards Code 1.2.4-7. 8 ]
OFNDISR, YIEDOZINELE 1-RESZE
SMAICERT (GEf(E. Shedule7,8%&08)

Schedule7 : BEmRIIYIIS5Z %
https://www.legislation.gov.au/F2015L00477/lat
est/text

Schedule8: BNl - 1— RES
https://www.legislation.gov.au/F2015L00478/lat
est/text

®—EBOD/J\JJI]%(1 MERICRATHRRAOHDR
RETBEN ] RE (BERTE)

QOFNMDIZACHDFATEIRE . TDIFRA%ZR
&C

@EAZY - ZRIIHRINEN3EE. [E432
L*j)l/JtDE*E_J

OFRNEFINZBEE. [ER . [JL-N-]. B
PRI RN (MEICLOTIIAVBYESAIRE) %
SCEK

JIETE

ORAl BETERR

Q—EBDAIIMNE, MERICRAT—ERADHRR
HEJEE (147E%R)

QBREDAIZ(ICHILI BED(L. Ag&z e
@FRER (—ERmZER<)

OFERD LEOMRANHRE> T
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BmBRAHCORMBREM
« BARESM/NZTETPUITINRRED, TM/NZ@I-TYI ARG S EEUEREBOTWS,
- SNTEREERRIRDENZDD, RRIBHEZOBI SIS0 TSRIETLHI DBEN DD,

NEEFE [Food Standards Codel.2.1-8] NEEE. IBHIE. NBHEFIEFEZR
FREsFrIaszx AN

RFFHE [Food Standards Codel.2.6] AR R RORFERMAZEARN(CRR
REDIZDDFFRIRE M ERR

SHEHAPR - E0KEARER  [Food Standards Codel.2.5 ] EmOFFHICISU CHERARR - ERHARR 2 &R
EREAPR £/ (IFEAHRARR. BERRHARE () D15
B) ZFR

3B : BRURADIECEE #
3L : ARUEFODIETECE:

FULIVG> [Food Standards Codel.2.3-4] INE, ZT, DS, #(E, 5B, P, FBEIEE. {BHD8
INTUEESOBM. TROE/IME, S1E. KE. mBENERS (4. BA. &, rEF20mB%
A—=bE AR M RUENSDOHIENR. BARHE, 50,  HERR)
23, 45, BEE. KB, IF. KD=E

(GHHl(3 I RE AP EEIR)

[REE [Food Standards Code 1.2.1-5] WAmlCE., [REEZRR
FREEZRR (RMNDFH) U TFOSEETRR

(G RE A PFICEEIR)
EmBEEEED [Food Standards Codel.2.2 ] BEmBESEEEDIS. RrANBICEEZFOED
K&F(3MEPT EmBEEEEDZRIE BEPMERT K& FEBIRRUMER
BEFTFERENNIIAF  [Food Standards Codel.2.2 ] BOSEFTEIZ(ENN TR OPRTE R U R A F (3R
DPRTEHD EN XE—EmE2L FORISFITRIEL TVRIEE(

HEBET IR EBILSHERARIEE




SM/Z1—-3-5VF

BRmRRAEORmMBREM
[REEF R (1.2.1-7) ]
« REEOFTRITAGLIT0ED,

« RINTEELLBD. SIMNEDQRMBZ AN TERMNTRIEUZED. RINEDRMFI06%ZANTHMNTREUD
O, RIMEDRMEHIL0%LA T TR TBELLED. BMAULEDDSERPEDR RN DD,

GROWN IN PRODUCT OF

AUSTRALIA AUSTRALIA

HE) A-2RSU7EGRE, “What is country of origin labelling?”

MADE IN

PACKED IN

AUSTRALIA AUSTRALIA IMPORTED

A

Gy

Made in
Australia
from at
least 96%
Australian
ingredients
with

Australian
pork

https://www.foodauthority.nsw.gov.au/food-labelling/how-read-label/country-of-origin (2024/7/4#E5)

L...J
Packed in
Australia
from less
than 10%
Australian
ingredients

Produced in Spain

10
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BmRRAEIORmMBREM
[PLIVGERR (1.2.3-4) ]
« 20215, PUNT D ORFBANBIINTED, TUINT V2R RIDHGE(1E. FRIREBOZINEITRILID
ZENRHEN B,
« PUIVTOFRRICBERUTE, FEEORINEMBIGICETNTVIBEZIRE FMRICE FECORFVEECE T D
ENBD. LI VRAFTERRIBIEEL, [Contains IOBEICITRERDFEARZRITLBFINEASR,

FINFETUT O (20
ZHEESE) OVINH @)

Item |Column 1 Column 2 Column 3 Column 4
Required name for declarations in |Required name for other
Food (&) Exemption (BRIMELF) a statement of ingredients declarations
(FEAARDOZRRCIHERETR) (fBDE S THERZFR)

added sulphites in
concentrations of 10 mg/kg or

1 |more sulphites (FEHRES) sulphites (FBHRES)

(10 mg/kgA_EDERE OIS

Bo7EN)
Any of the following cereals (
including hybridised strains : - . .
thereof) if they contain the cereal (t))r its hybrl_d_lsed strain that is
*qgluten: pre“sent in e‘er_oLspmtf N

2 '8 (C—IVOEEBECSENDR/IE G TOIHAE)

barley (KZ£) barley (KZ£) gluten (JIL7>)
oats (A—Y%) oats (A—YZx&) gluten (JILF>)
rye (31%) rye (34%) gluten (JIL7>)

H#1) FSANZ, “Australia New Zealand Food Standards Code - Schedule 9 - Mandatory advisory statements”
https://www.legislation.gov.au/F2015L00479/latest/text (2024/7/4H&

11
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BEmR ARG ORMBREM

[PUIVGYFRR (1.2.3-4) ]

Item |Column 1

Column 2

Column 3

Column 4

Food (Bf#)

Exemption (BR9MELE)

Required name for declarations in
a statement of ingredients
(EMBOFRRICHEIRETR)

Required name for other
declarations
(D EE THEREIT)

wheat (including its
hybridised strain)
3 irrespective of whether it
contains gluten
(NZE (ROXMEBEZSD)
FUEREUNEINTEFSRL)

)"

(a) the wheat or its hybridised strain that
is present in beer or spirits;
(E-IPZEEBBICEFN/NEF (L3S E)

(b) glucose syrups made from wheat
starch and that:

(NETASNADBIESNIZIINI-ZSOvTTUTFO
EMHEWIZIED)

(i) bhave been subject to a refining process
that has removed gluten protein content to
the lowest level that is reasonably
achievable; and

(INTURAEKESEE2EIBNICEMRRTEERLA
IFETHREITIBRIIEZRFRILDO)

(ii) have a gluten protein content that
does not exceed 20 mg/kg;

(IITIIeAEBESEEN20mg/kgZBI VG
o)

(c) alcohol distilled from wheat.
(NENBZEELIETILI-IL)

wheat (/NZE)

(a)

(b)
gluten.

(NERVINTOMFIES S5
BR>INTY)

wheat; and
if gluten is present -

H#1) FSANZ, “Australia New Zealand Food Standards Code - Schedule 9 - Mandatory advisory statements”
https://www.legislation.gov.au/F2015L00479/latest/text (2024/7/4%1%)
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BmR ARG ORmMBREM

[PUIVGYFRR (1.2.3-4) ]

Item |Column 1

Column 2

Column 3

Column 4

Food (BEfa)

Exemption (BRI

Required name for declarations in
a statement of ingredients
(FEAROFRRICHEIRETT)

Required name for other
declarations
(fhDE ETWHEREBIT)

(U FOROEDWIND)

Any of the following tree nuts:

4 |almond (7—E2K)

almond (7—EUR)

almond (7—E>R)

Brazil nut (I52ILFwY)

Brazil nut (I5ILFwY)

Brazil nut (I53)LFwY)

cashew (h>1-)

cashew (h>1-)

cashew (h>1-)

hazelnut (A—E)LFvY)

hazelnut (N—TILFvY)

hazelnut (N—YJLFyY)

macadamia (YH5=7)

macadamia (YH4537)

macadamia (YH45=7)

pecan (E—hH>)

pecan (E-h>)

pecan (E—hH>)

pine nut (J\1>FwY)

pine nut (J81>FyY)

pine nut (JV1>7FwY)

pistachio (EX5F4)

pistachio (EX5F#)

pistachio (EX%F#)

walnut (K3#)

walnut (K3#)

walnut (K3#)

crustacean (FR7R&$A)

crustacean (FR%REEH)

crustacean (FR7&%A)

egg (OP)

egg (5M)

egg (O)

isinglass derived from fish swim bladders
and used as a clarifying agent in beer or
7 |fish (&) wine fish (F) fish (£)
(BDFEMSHEEN., E-ILRD(>0FBHIEL
TRVWASNZTA43>I5A) )

Hi#8) FSANZ, “Australia New Zealand Food Standards Code - Schedule 9 - Mandatory advisory statements”
https://www.legislation.gov.au/F2015L00479/latest/text (2024/7/4H&
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BRmTR RGO RmMBRREM
[PLIVGYER (1.2.3-4) ]

Item |Column 1 Column 2 Column 3 Column 4
Required name for declarations in |Required name for other
Food (BfR) Exemption (BRINEF) a statement of ingredients declarations
(EM B OFRRICHEIRETR) (fhDE E TWHEREIR)
8 [lupin (LEY>) lupin (JLE>) lupin (JLE>)
9 |milk (3L) a'(f_,‘_fg‘}'h‘\j;%'ééﬁg%‘;]"f}f)y milk (%) milk (L)
10 |mollusc (EREREND) mollusc (ER{REND) mollusc (ERREN)
11 [peanut (E—7wv) peanut (E—7ww) peanut (E—7Fwv)
12 |sesame seed (%) sesame (%) sesame (%)

(a) soybean oil that has been
degummed, neutralised, bleached and
deodorised;
= (BA L. FFER. lEENZAZH)

13 |soybean (A=) (b) soybean derivatives that are
tocopherol or phytosterol.
{é)l\]?l[l—)bii’:(ﬂlﬁ%k_ﬂ—)b‘@iﬁ%kééﬁﬁ

soy, soya or soybean (X&) soy (KE)

Hi#8) FSANZ, “Australia New Zealand Food Standards Code - Schedule 9 - Mandatory advisory statements”
https://www.legislation.gov.au/F2015L00479/latest/text (2024/7/4H&
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BRmRRAEIORmMBREM
- SIN/NZTEOY MEBINER LN TS,

[EMRIOEMNRT [Food Standards Code 1.2.10-3]
Bz B I3EMP RV (COVTIEEIESZRE

MIEmROEMRE ‘U

i

B FHHMRZ(CE  [Food Standards Codel.5.2-4]

EERESGR B FHAMIZEBRTHIEZR

0w haakkl [Food Standard Codel.2.2-3]
EHBMAITHD

At [Food Standards Codel.2.3-2. 3]

* Schedule9-20Em. FEDYE (5IF b=,
IWFh=)b, IVFh=IL3OvS, I>Zh=Ib. £
Uh—=JL. TURUR=IL. AV RUFFEZMO—Z,
VIERNIE) 250 BEMIEEIEXXDEHNE,

Schedule9-2 : WADENIEX

https://www.legislation.gov.au/F2015L00479/I

atest/text

 ERNO-VIEU-THIHESEFESOEHN
WE,

RU (FEOHIEMENE. J—TYIREFRBALIR
E8)
ERTNIEMRIOS5. RECHDIEERIS E

iz
IIOFEMARORE I (FRE A R

B FHAHRAREN TH5Z2R R

B

15
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BmRAHEOREMDTRR

« RERM

WHZRIEHR

RRITE
REMDOVA/ER
EGN
ERTERRTEDIEH
TERAIHARBRT
FOPNL

RIEOOVTFLLTF DD,

[Food Standards Code 1.2.8-6]
DRICEFNZIEE (H-E2IJ8) (1BDICE
FNA3HINRE. SHEmOE. REKTD (B
%)\ TEAIEKEE. RIKAEYD. HEES. BERA. FRUD

I

[Food Standards Code 1.2.8-6. 7]

Shedule12-2(4E5. (FIEES®E)

« 1BHIEDNZEE100gELLIE100mIBIEDDED
WINLEHENIE.

FHNRE. B/\8. RASOLHNIVE.

[Food Standards Code 1.2.8-6]

WRTROR 1 BAE. TeAEKE. KAL), ¥EE. g
i (B2#0AERGER) . FRUDLA

EERR | MiARRCEAIZIEHR (B B
YA ERKAEYD. ESZ> - ZXRIIVEE)

[Food Standards Code 1.2.8-8. 9]

1HORE/M D DERZEES(ICEATDER
HRNIESBER=DEISICEAIT?IEHR (E5=
I S)V="3)

EFEERR

REKD (BE. LAEFE. ke, BBE. Fh
UL (RIEHHSE) )

B2 R RIL2BUE3ITAES,
« BEmEAfIF, 100g. 100ml, 185, 183, €0
DI OVINH TR,

WRZROR ¢ BAE. TeAECE. Bk EwD. REE. Tk
UL (RIEHSE)

ERRR | EmFoREERIRIBITISNIE.

NI/ =)l AVTHEEFFRIRICHED, RIFH
BHMIE DV EBE CHNIFIERFR RO BE,

iRETE

16
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K

BmRAMGEIORE - ERECEEY D8RR
« RE-ERICEATIEBRRCOVTIILT 0ED,

IRE
KRB DFHRFRR

ERRICRE I SRR

MEEETRON CERVAF

ST CE RV Em

[Food Standards Codel.2.7-11-16]

o REMRDOEHAFRRIE. Schedule4-3DE 1RICEROD
FHENREEHEINTVRIES. TORIECOVTRRAIEE.
RN EFEHZARACHES,

Schedule4-3 : K& - #ROMFAFRT

https://www.legislation.gov.au/F2015L00474/late

st/text

+ Schedule4-3[CRVEROIFIEICDOVTIE, Z04FEZS
H/EFRVCE, DHEECEHTTRE.

o JU>, Jvit¥). ERRIZOBEICNSYIEBERZSDED
HECELAIRE.

[Food Standards Codel.2.7-17-22]

« [ERRICBI9%58:AFKR(E. Schedule4-4. 4-5055 11
([CBXHIDIHE. TR, R ETHEZARACHES,

Schedule4-4. 5 : K& - RO AT

https://www.legislation.gov.au/F2015L00474/late
st/text

[Food Standards Codel.2. 7]
IR BETC(FIREEDO TR, 52U, JaREF(FHEFCE
KIBdE,

- BENAEATHILICKIRTDIL,

- MOBRMEEHEROLIZ - ZRIINOEFEZLNRD
Eo

. BlcdietzAV2IEE. BE - EBORREEFIHATSE
(A

[Food Standards Codel.2.7]
kava. FLIZRAARMEL. HIELEL.15% U EO7IN - %Z

Z0RMm

« REMARTEZIIEAR. HEN TEIBEORT.
BEY)MEERN TEBEDRT. ML TLRNE DR
~ NS RBERFEEDEBE(CET 2R EZMEILI
BNhHd (BRREFTEERIRL2, 13, F7K) .

o FEEECRVRDOVWTHRIATRRS 5a(E.
REMDEFXEFIL T, REEFMRIMCEDE, BR5S
BADEETERR.

17
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ﬁnnﬁmiﬂﬂﬂl  EBAR
SM-Z1—->—-32RTE. BRICEIZIEAREAELUT. Food Standards Code (EmIRISICEHIZEE) H'H
D, COPRTEBEIRCOVTEEDSNTLD,

«  BmEFRICOVTIE. Chapterl : Fit - IRNTORRIGEREINZMHRIEDPartl.2 | ERFREEDMDIEIHRICET

FRAEMHCDVWTRRTESINTVD, Ffe. EEROFRRAIVPRRIN RZRUILEH (L. Schedules (BIXK) (CFRESN

QAR

[BEAXE*¥]Food Standards Code

FIMEZ1-2—-3VRICBIIDRERICE I IRUSZTEDDIELE, 4DDFrTH—LRIRTIBRREND. BRERRE. Chapterl®Partl. 2THEZN
TV, Fo. BIoFHEAMBRIBMIEDOVTIE, Partl.5THREINTLS,

Chapter1: Introduction and standards that apply to all foods Chapter2: Food Standards (&
(FFEit - IRNTORMmICEATNSMIR) IR
PART 1.1 Preliminary (&)
VARSI . . . = -

fP_ART 1.2 Labelling and other information requirements (B inzcne DMt EER ) Chapter3: Food Safety
LETTSEAE) Standards (RMO») (REE
1.2.1Requirements to have labels or otherwise provide information tandards (& ==
1.2.2Information requirements - food identification (BGmOYFE) 2HUE)
1.2.3Information requirements — warning statements, advisory statements
and declarations (Z&. &5, §5) Chapter4: Primary production
1.2.4Information requirements - statement of ingredients ()ﬁff?}*iﬁl): standards (M oO#H) (—RE
gig}l;}’gnaﬁ?tlon requirements - date marking of food for sale (BRFEDz&HD 2(CEIT3HU8)
1.2.6Inf ti i ts - directions for use and storage (FIF-REZ
s nformation requirements - directions for u rage (FIA-RES Schedules (RI5%) ]

1.2.7Nutrition, health and related claims (RERSD. EERLEET ZMARR) 7
1.2.8Nutrition information requirements CREBERKDBEIHROE)
1.2.10Information requirements - characterising ingredients and

L .components of food (BOEMFIEAFHEIIREIARL) y

PART 1.5 Foods requiring pre-market clearance

PART 1.3 Substances added to or present in food Standard
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(CBEI2#RH) THREENTULS. FFHlRAEE. AFRIEDEADTable TEIEEN TS,
v B18 —EH

v E28 BmEEEES
v 538 BRIV
v F4E BREXEES
v 558 BRIRTEEE
v E68E BmP-EIXEIXRA
v E78 BRMNIIES R
v 5E8E ﬁ@’é‘l‘i@’é‘l‘iﬁi%ﬁﬁ&%ﬁ%‘
v 5B98 ZZ)\WISNIERTEERMEBEEE
v 5108 ﬁuu’@ﬁ*”%ﬁ (T3AFY)) BIiEEES
HACCP « HACCPIZDWLTIZ. Regulations on Food Safety Control System (BEREZEEIEIATAICEETS

) TRRESNTHD. Food Safety Control System&(FHACCPDOZEZRLTWREL TUWVD, AT
Tl&. HACCPTE N9 2F1E>, HACCPF—LADIERK. HACCPF—LADEBFCODVWTHREL TS,

« ZOAth, Food Business Shall Establish Traceability System of Food Products (BmETRA(F
EmEGEO NN —HEUF ST AZEAURITNERSRRN) T, BREENARIAD N AT LADEFEERD.
N —HEUFTACDWTEIREN® S




8=

BRmBZ M
BETE BRPOBEEME. EROMRHICOVWTE. ENENUTITRIBEITHS,

IHH

BEmPOBEEE
DEAE

mADREOE

- BRPOBEYE(CDOVTIZ. Sanitation Standard for Contaminants and Toxins in Food (B
HOBEEYELECEIEERIE) THREINTLS,

https://consumer.fda.gov.tw/uc/GetFile.ashx?type=dfile&id=12811

- BRPOEECDVTIL, Standards for Pesticide Residue Limits in Foods (EmPOREZEDT%REE
EUE(CR924R4%) . Standards for Sanitation and Pesticide Residue Limits in Infant Foods
(%' EHEMPOREDKBEECREHIIIIE) THRESNTLS,

https://consumer.fda.gov.tw/uc/GetFile.ashx?type=dfile&id=12998
https://www.fda.gov.tw/tc/includes/GetFile.ashx?id=f636755565663038368

35



BmBTZEMHE : EFR

BETE. BRERCHAITIERELLT. EREZEHEEEIRE (Act Governing Food Safety and
Sanitation) ‘%D, ED T OEREZEEEZEMITAREI (Enforcement Rules of the Act Governing Food
Safety and Sanitation) H'&3.

EMTEFH4EEIRE. £38 BEmMEDRADEEEET (B7R~FE14%) NUELIE EROFEEERE (B
15%~821%) [(BLTEREZEIODVTHRELTWS. EREZEFHEEIREDT(C. 55z ESDAERIARAIH
EHSN TS,

(BAEL TR
EmZ2fEElE
Act Governing Food Safety and Sanitation (B&%)
£38 BMESRADBEEIET (FB7HR~HE14%) RUEIE BROBEEE (B15FR~F21RK) (BLTEBREZRICOOVTHE,

EmT2AEEEEmTMRA
Enforcement Rules of the Act Governing Food Safety and Sanitation (5EfT#RRI)
ERTZE(CEETHEEZRE.

2881
%Eu':fgﬂéﬂg@@%@ﬂﬁﬁtbt VKON DIRFINTEDSN TS, (AT FERRHIZRAL TEeEk. )

M BIN (2R) AN (F0ER)
Regulations on Good Hygiene Practice for Food BEmO—Ed SR (CRI I DR
Regulations on Food Safety Control System EmMTZEEIEIATAICEET 25!
Food Business Shall Establish Traceability System of Food EmESRATERERON —HEUT(S T AEEAULRITN
Products (FTRB7R0)N
Sanitation Standard for Contaminants and Toxins in Food EmPOEEYELSCEITIEHERE
Standards for Pesticide Residue Limits in Foods BmPORREOKBELECE IS
Standards for Sanitation and Pesticide Residue Limits in FLuh BB OREDOEBELECRI I DS
Infant Foods
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No. TRMHALED R=I94 M URL (2024%11H8F =)
1 Taiwan Food and Drug Guidance, Law & Regulations: Food https://www.fda.gov.tw/ENG/law.
Administration L EEUA Mo EER I ZIRZR AT EE, aspx?cid=16&cr=685631
2 THE R.O.C LAWS & Law https://law.moj.gov.tw/ENG/Law/L
REGULATIONS DATABASE, BEDERZREDILTA b, EADAEFIESHD | awSearchLaw.aspx
MINISTRY OF JUSTICE ShEZRn]EE.
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hE (=) BATRTIIRMEFA—DORETRHHFEEA

BmBROH : AL—-IND2fltUiimnaDPEEBARDLER

BA (KR8EH)

® iFmmaiE: Mg

® FEmAME 1 23025

® Emp D (B ERNNYD)
BRAMBE[R(RESEAE), 54 RHE0] A, N, R 5, KR,
UPERR, BOAE, AR RS qR (RONE, UKD ), UKD BRRE S S F BEEEY), 5
D, BEANND D FENEEERY), WhnAEADHE (VAR AR RS AT
¥3), 1 5l4n, B RS, #5, ZAREE, BRI, 73R, E0mHn, 7RERts, 18
FroaAn, 2%, VR SR SARE(L-2ABEER IRINEE — i), B 1E5TEE,
IR, EFREEEYI(CFE, AHEE).

® (RTFHAPR : 540K

O RTF /3% : SRENRIEREERERT

# #1BBURAERZ

o LAEEZ : AR

O FOE N : OOOOHKA RS

O T miXARMNE :

XXXX

o BB SEAMENL

OOOOHERAF

o 5 (REFERBR) : B —FEERxAM (A, 8.
H) EFTANEE—X.

@ & AL—ILY

o EMHIE : BRUMAE (HFRE. 5—R. \—Lid) (B
iE) | NER, BUHE. BIE. TASA. IL—/\D4F— BAEXS.
F-ZADITE. O—ARAZAYINDG - FNEDILD ., R—UT
T2 BRIFZ HERY-X \I-ZININ95 - NMDS—,
2ME. FREIFR, H-WINDF— BFFR. BFHR-ZN,
L&D T &/ (FPZ/EEE) (&R (34 XTUh
B3R) | Bk, &R, SFEREEY. (—3BCELR D - NE-
XS -BR-BRZ2ED)

® &= 2409

® EIXRHAMR : YYYY.M

O RF AL : BHE ENZET . BRI RCRUVMEFT TRTT
o XE : OO (k) OOEROOMmOO

FERDZTRR 17D (B&@209)

IRIF—---103kcal RKAEHD---9.0¢g
JAIEE--+1.0g BIEHESHE.--2.29
fEE---7.0g

@ E&EITR
S1PE 1910%
rEES 1213

g2 51005
=y 100X+ 520K+
EHE 1A%e 7352
AERh 7352 36352
BIANAERS 3R5e 18135
v i) 0.17%  0.81%
ok{EEY) 8% 44352
1E YN 14135
E 800 42007

FRODETIEOIHZE (1M -FOORER) XIFARE
FROIRIF—-250kcalBIEHESEE2.2g
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BREROM : AEBEHIRARORBRRICETI—RRAICL 3
RERDR (BRENRUVEEREBERODH)
IEH 100g%H 7= V) /100mLH 7= W) 1B H 1= V) REZFIENELE% £ 7-1ENRV%
e *oYa—ib (k) %
T-AlELE 75 L (g) %
feE 75 I (g) %
RIKALY) 77 L (g) %
FhrUTL 277 L (mg) %
REBRDOR (E5ICB{DEREBRDERTIZIESR)
IEH 100g#H 7= V) j100mLH 7= W) 1B H 1Y) RERFENELZE% X 72 IENRV%
B3E Fova—Ib (kJ) %
-AIEKE 75 I (g) %
& 75 L (g) %
—faffERhEE | 7 L (g) %
aLRFA—I) | 2UTTL (mg) %
(&7 75 I (g) %
— & 75 I (g) %
B 75 L (g) %
FrUIL YT L (mg) %
ExIvA <A 075 LLF /=LY (ugRE) %
HILT L 2UT5 L (mg) %
HE) BMOKESR, “FiREH1I>R (IRER) ” https://www.maff.go.jp/j/shokusan/export/kigyoutouroku2-1.html (2024/29/#%)
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EmZRAOH : IAFYDEEF
[FEHBRRE REMDRR
TR T 9
Nutrition Facts/[SH##5x | |
6 servings per container/A&&& 6 &3
Serving size/fiE 2 pieces/2  (25g)

Amount per serving/ S S8 ’

f4 Calories/i&& 150 |
% Daily Value*/ AR {EBE I~

Total Fat/2IE85 109 13% | |
' Saturated Fat/fE#1i5H5 6g 30%

Trans Fat/z = i8fn 0g

Cholesterol/IBE 0mg 0%

" | Sodium/ii 30mg 1% .

| Total Carbohydrate/EmKita% 139 5% [
Dietary Fiber/E&4F4:0g 0%

Total Sugars/21& 79
o Includes 6g Added Sugars/& 6g iHIN#E 12%
| Protein/@BE 19

Vit. D& D Omeg 0% - Calcium/#50mg 0%
Iron/g Omg 0% . Potassium/if 55mg 1%

“The % Daily Malue{DV) tells you how much a nutrient in a serving of
tond contributes to a daily diet. 2,000 calories a day Is used for general
nutrition advice. : ;
*HREES R SHRENPHERES SO AREFENLE. —H8n
EFSUEEIEA 2000 EiEE

e

-
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GIEFRRIFE
@7KDHIDIF L
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OFRRITE
Q— &%
QOHZ%
@REREEY
OFH

BmBRAHORMRREM
- BARORFHELERKIEERMRIIOOVTORFIROSND D, RREMHNELS.

[GB7718-20118&FHBRORKICEIYT3—HRE
4.1.2]
EmOEZRECRIEDZEI DIBIICERR

[GB7718-20118&KFEHRMODRRICET AR

4.1.3]

DOESBIRICIRTRR

- ESEMBZERT RN DR ZEEDE]
SOZVIRACRTR.

- ESEMROLHIEISEN 25%KBEDES. KRR
HEETIHE,

QESFEMHDRMABHIRRAIRSR

(AEEHESHD)
2% F ORFAFHINEAR R
@MERL

[GB7718-20118%E XA REROFRICETZ—AZRA
4.1.3]

D—HEZ TH R, INSES &4

Q—BBDANIE. MBRAICRAT—IFEROHIDERRETD
cenalge (R

Q22BDAZE THVYBDIEAERAZ — M2 F I SERE
SeftsEn

@AM T(IREMARIELTHER
OEmASNIEMAEH | LRMECERR

BmOATZHHECKRIR T 5 —MRIARIN TR,
XBINCRAT, @&, mBE. B85, BRI TRRT
BIENEIEE.

X BB REBEETEINREINTOS@A R, E&HCHE
TRINERRNIDREN DD,

XF - A AHBEAFEDCR.

OEEIEICTRR

QESFEMHOERERMBIIRAIRSR.

« EBESEFEMNZENRT SRMMUN DRI 2EEDE
BOZVIRICTRR,

- ESEMHOFEMBODS5, EEQIISH MU THID
5%XimDEAaT DML FTLHTRRATHE,

- ESEMHOLHIEISNSWREBILIIIESFEAR
AhSEABDESHTHIESE. EESERMB DR
BNRR2AEEOTHE

Y

@MERL

OIRA #BERZTERR

Q—EBDRNMHE, MEBICKRIT—IEROHRRNBIEE
(147&50)

QBEDAR(IEI BED(E. FERZEMHEC

@F e (—EPRmZRR)

OFNE_LECOMACAHE O TEEE
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BEmRAAGHORMBREM

o BAREFETEZUINGINERD, REIEI-TYIARMEEZSEBLUCEREROTWVS, Tz, FEITEPLVILF-1E
RIHBRTRTH D, Fe. FETHERGEORRE#EE LR OTWVS,

NEEF [GB7718-2011BREHEROKRRNCEIZ—fix ABTEE. ABIME. NBHREFBELEZEK
#5814.1.5] R
NEE. B 822 MEDROGENTHEZER

ZIN

RIFITE [GB7718-2011BREHEMOFTRCEHIZ—fx HIRRROREFERAZEAN(ERR
#5A14.1.8]
REI DD EDFEAERR

JHEHAPR - SREAR  [GB7718-2011 2K BABRMOTRICETZI Mt BmOFFHECSU CHERR - EREARZ R~
ARA14.1.7]

RIFOIEERRREI 2 R

FLVGT> [GB7718-20118KFARMOTRICEATE— NME, XUV HMc. (X, 50, 2., BTEE. {BH#D8
fi%#R14.4.3] mBENEE (FA. BA. SQ. SFF20mBE%
XPUIF— 1R HEIR TR #E32)

IVTIREMECESEIEM (NE S1E. X
£, ANV MME, FEEN5DZEIES) | Ry
ﬁ@iﬂ% (iU‘\ |:|7“7s’5’—\ b:%) . ﬁ\ gﬂ\ %
fE&. XE., ARVARM (ALEZS0) . FYY
HiHEIRRIR
JREE [GB7718-20112FFHRmMOF/RCEHATI iy HWMARICE. REEZFRR
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[GB7718-2011B X BEHABMORRICETE—
fixAiR14.1.6]

EE MBS EDRIR PIE. RUER
FolEHR

@k

[GB7718-2011BKEHEBMOERRCEIZ—
fARAN4.1.4]

MEAF DG SRS (TrRER I D15 S (3.
EeaEleZR=

P\,

[GB7718-2011B2KEHERORRICEIS—
AeARAN4.1.11.2]

B FHEMIBRRTHIEZR T~ (RREmMm

(CHEIAHRZSNIEIG FHMREENRBRVEDEED

BZ&RR)

[GB7718-20118&EH#BRMOTRICEITS
—i#iR14.4.2]
HLRRR

BEmBESEEDIS, KABICEEZROED
R&FFBINEMEFR

BHSEFR RSN TR QPR R U R F T3 B AR
X B~z 2 EOREF TRIEL TV B EI(EH
BAT(CE L EERKSMERRIEE

2L (FEOHIEMENE, J—TYIREFRBUIR
E8)

ERENZEMBIDI5, HmlCHDHIEEES LU
HUDRMHIOREME(IRS 2 R

B FRAMHRIEEY THIEZRT
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WHZRIEHR

FRRITE

REMRDORA/ER
EGN

ERTHRRTEDEH

TBERAIHARBRT
FOPNL

BRI OREMNDTRTR
RICOWTEELT Di@n,

[GB 28050-2011BFFHEmMDRERKICE
95— MZARAI]
BE. AKE, K. BBE. DA

[GB 28050-2011BXFHEmMDRERKICE

95— fxARAl]

- BmEAIE. 100g. 100ml. 1BZOVINH
THRRL SRBICEINIRERDSEE
RN

« READFEREZE (NRV) (338G
SET

[GB 28050-2011 X FHEmMDKRETRKICE
95— MEARAI]

WRTROR 1 B, TASKE., KAL), BB, T
MDA

ERFR : ILATO-)L. B, E52>, =%
SIF.

REKD (BAE. LAFE. BKE). BBE. Fh
UL (RIEHHSE) )

B2 R RI2BUE3ITHES,
« BEmEAfIF, 100g. 100ml, 185, 183, €0
DI OVINH TR,

WRZROR ¢ B, TeAECE. Bk ED. REE. Tk
UL (RIEHHSE)

ERRR | EmFoREERIRIBITISNIE.
NI/ =)l AVTHEEFFRIRICHED, RIFH
BHMIE DV EBE CHNIFIERFR RO BE,

HRETeR
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KRBT DFHFRR

TEERICBI 9 25 R R
MEITRN CERVAR
sEEETRN CE RV Em

BmTRAHEIORE  EREICEIEY 3MHR~R
« RE-ERICEATIEBRRCOVTIILT 0ED,

[GB 28050-201 12 FHEMORERK(CE
93— fgARAN]

« RC.IDRERDSHEBOFRFZWILIIHEIC
(&, SBEEARTNEIEE,

- REROSEENKRC.IOFRMAZMHBILIHEIC

(&, LEEERAZRRN B BE,

- REROSEEN, SESHBRREILILE

SRR DEFERFBIZLCVSIBE . MRl
D OGS DRERMDEAE TR RDIRAEE
Fiz8%=—DOF|I A&,

© RERFAFRTZIIHEE. MENTEI50

o BUIREERN TEREDRR. LTV
BOWEOFRR, MOAREEROSEE(CEID
METHBILIVENDD (BREFTEERIR
12, 13, 867%) .
FEREEECBVAD(OVTGERAR R I IHE

(F READERFXFILT, BIZHIRBLICEDE,

IRFEEDEIETERR.
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BEmZRrHRE : EER
HETE. BRERCEAITIRGEVTERICEREZEEN DD, TOENTLHERTEEFTHFEMOFROEAIN
FMEINTLD,
BERERROSROSNZEARNBERRE G, UTICRIIDOERLTEEE (BERTEECH - TRESNZER!
FMAIDCE) THREINTWLS,

BEmReE (BFE)
FEATERCCERRHFEROEEDRRICOVTIRE,

BmREE RS
F=T=FRICCEIGFHEAMRZIBmMORRICOVTIEE.,

EmT2EE (EmTEECI-TRESNDERIARE!)
®OGB7718-2011 BEARHFEMORRICET I —AZARA
(PEFE : MEEEminEEn)

@GB28050-2011 FERBHEMORERRCET I —AZARA
(FEEFE : MEEEmETTIREN)

®GB29924-2013 B EAFIO—LFR T ARE!
(PEEE : EmainFimEn)

@GB13432-2013 $RIEAEFKEHARmMOIRR
(PEFE : MEEFREREARERTE)
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BmTZEHEO

- HFETHE. —MEEEHEEGB 14881-2013 BamiENAELENE. HACCPIEGB/T27341-2009 BEE
RDHFRUMAEER (HACCP) JRTFLADBMEFRPFEEBAERTREINTHED. ABEFI-TYIAXE(C
HJIGEUIZEDERD TS,

o SB(CHETEF, GB/T27341-2009T, BEREENAIAIINATAICEAIZEIEGIRTELTHD, MMOEICLEAT
BEmTZER(CAL. BERITBFEIENZ,

— iR BEEZSVEIAYSRTA

GB 14881-2013 EmAENA®E GB/T27341-2009 faZEZRADTRY GB/T27341-2009 fEEERDHKRY

s WREME R (HACCP) SXTLOEm  WABER (HACCP) SRXTLANDEM
1 &EH 22 SiaE SEEE DR FEERIPEIERAEK

2 FEELER 1 g 4.2 XEEK

3 ALRIRETIHX DRI 2 MEMSIAXE 5.1 BEZHOIIYMI b

4 TISEYEERES 3 REELER 5.2 BEm&ZE7 &

5 hesxes%lm 4 1FEHACCPZRT A 5.4 AWEILE1-

6 FEEE 5 BESE 5.5 YRIAVNEI-

7 EmER ERMIEEREER 6 BRI 6.2 ABEIR{RFEETIE

an 7 HACCPIS>ODRELZEN 6.4 HEZREFEFIRE SSOP

8 £EJOCRCBIZERTEER 6.5 EMHINRUBRBEMBIOZEE
9 RE ERIEHIE

10 BmOFRELEIX 6.7 RISV N —BEYF/ETE. R
11 HEoyd-)LEE [E]URET e

12 HBEIHR 6.8 EWFXILETIE

13 EEFIEEAE
14 SR EEE
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RmBZEME
- EmPOEEME. BEREOMRBIONTE. 2NENUUTICRIBDTHD,

HE
ARTOSEMEOEE  GB2762—202RBRLERBE RATOTIMNEORAISE

(#03R) https://www.maff.go.jp/j/shokusan/export/kigyoutouroku2-1.html
(BFRXX) https://sppt.cfsa.net.cn:8086/db
BT OREOR%EE GB2763—2019EREZLEFELE BRPEERAKE LIRE

(#05R) https://www.maff.go.jp/j/shokusan/export/kigyoutouroku2-1.html
(BRXX) https://sppt.cfsa.net.cn:8086/db
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HACCP(CBIES SRHI DA Gz LU T (CBIEUL, FETE. EmEZEACHEVWTENIRRBEEICHUT
HACCP-GMPOENMeZHERL THD. EANBMHAIIEMEZ AN FRESND, PEEMEZEEFREFE
GB/T27341-2009. GB14881-2013(CHEENTLS,
PECEEITIRMCOVTE. FEEHEARREZEEEAACRE O TERORON., FEICEHINSZEmENTE
DEEFM MU ERBZEEFRECGEG I ILNRHEN TS,

BmEZEECH. BRmEE

o EFIFEDREICREHI IS
BRESE | ERREDREL
ARZRRERH
HERRZSEREE
(HACCP- — i 1)
HEAQRBIMIHICE T 535
GB/T27341-2009
EEBRNNFRUSAGIES (HACCP) Y27
LORREELEERER HERHARRZLSEERE
GB 14881-2013 /

B A TR AR o .
PEIBAFCLIMARMOEE - SIRCEALT
RE, PFENBHINIEmE. BmTEE
FKIREECEELTVWBRIENKHEN D,
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aali:i]
No. PR RS R—=TH1NL URL (2024%F118K55)

1 BMOKESR FREAMFVX (IRER) https://www.maff.go.jp/j/shoku
OERBHEMOFRRICEITZI—ARARAI san/export/kigyoutouroku?2-
QERBHEMDFIEFRRNCEIZ—HzAHA 1.html
@Y ERAEERBEHFBMDIRN
X _EEEOMHZBAREBTIRERLIZBD. FEIDERIC
BRI 2R HI D HAGERZIL <D,

2 National Health OBEBHFEMOFRICEHITZ—AZAREA] (FE http://www.nhc.gov.cn/wjw/aqgb
Commission of the 2 z/201106/53¢c53d99b71940c7a7
People’s Republic of China 4830f86b46f8db.shtml

3 National Health QEEBHEMDREFRRCETZ—MLARAI (f http://www.nhc.gov.cn/wjw/agb
Commission of the E3E3S z/201106/a054a6affd0e489dal5
People’s Republic of China 0cf2b51a971a7.shtml

4 CIRS Group OEBRmAIMIHAIO—AEFRTFARA (FREGE https://www.cirs-

group.com/Uploads/soft/150318
/7-15031P92029.pdf
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BmTRROH :

& (FR) BARTHRS:ISRMEE—

AL—OefleLImaDEEBEBARDLER

DHETEHHIEA

BA (RERNEH)

CURRY SAUCE MIX
NET 2409

INGREDIENTS; VEGETABLE OIL (PALM OIL,
CANOLA OIL) , WHEAT FLOUR, SUGAR, SALT,
CORN STARCH, CURRY POWDWE (SPICES,
GARLIC) , CARAMEL COLOUR, DEFATTED SOY
BEAN, CHEESE PRODUCT (DEXTRIN, ENZYME
MODIFIED CHEESE[CHEESE (PASTEURIZED
MILK, CHEESE CULTURES, SALT, ENZYMES) ,
WHOLE MILK POWDER, SALT], YEAST
EXTRACT, CORN STARCH, SALT) , YEAST
EXTRACT, ROASTED ONION POWDER, BROWN
ROUX (PALM OIL, SKIM MILK POWDER,
WHEAT FLOUR) , MONO-AND DIGLYCERIDES,
COCOA POWDWE (PROCCESSED WITH
ALKALI) ,TOMATO POWDER, BUTTERMILK
POWDER, CHEESE (PASTEURIZED KILK,
CHEESE CULTURES SALT, ENZYMES) , CITRIC
ACID, WHOLE MILK POWDER, GARLIC
POWDER. SPICES, WHEY POEDER, ONION
SEAZONING, NATURAL AND ARTIFICIAL
FLAVORS, PROTEIN HYDROLYSATE (SOY
PROTEIN HYDROLYSATE, DEXTRIN) , ONION
EXTRACT, DISODIUM INOSINATE, PAPPRIKA
COLOR.

CONTAINS SOYBEANS, WHEAT, MILK

MANUFACTURED BY OO Corporation
O0O,00-city, OO-ken, XXX-XXXX JAPAN
PRODUCT IN JAPAN

*Store away from high heat for best quality
and consistency.

*After opening, refrigerate unused sauce mix
in a sealed container.

Nutrition Facts

about 6 servings per container
Serving size 1/6 package
(199)

Amount per serving
Calories 100

% Daily Value

Total Fat 7g 9%
Saturated Fat 4g 19%
Sodium 870mmg 38%
Total Carbohydrate8g 3%
Total Sugars 3g

Includes 3g Added Sugars5%
Protein 1g

. |
Not a significant source of trans fat,

cholesterol, Dietary Fiber, Vitamin
D, Calcium, Iron, Potassium,
Vitamin A, and Vitamin C.

@ ¥R hL—ILD
o [FiRE : BRMAE (4AE. 5—R.\—Li) (EH
ARIE) | /NER, R BIE. TASA. HL—/)D45—,

HRHEj(_u_\ F—ZAINTF. O—AMAZAYINDGT— $H,
INEMIVD R—IIFR, BRI MERY-X, N5—
SIS - NN — 23 FREIFR H-
D)5 — FFERL BFRAR—-ZN ULSEIN TSR/
R (PZUBEE) (. &'R (3L NTUHER) .|
FERA, BRI SFERHREY. (—BBCELRR D - NE-
RS -BA-BRZESD)
® NE= 2409
O EIKHAMR : YYYY.M
O RIFHE | BEETRY RS BN RCRUVGAR
TRTF

eEhE : OO (k) OOEBOOMmOO

KEMDTOR 1M (Rm209)

*The % Daily Value tells you how
much a nutrient in a serving of
food contributes to a daily diet.
2,000 calories a day is used for
general nutrition advice.

IxIF—---103kcal RIKIE#)-+-9.0g
TAlEE---1.0g BIEHEEE.--2.29
fE&---7.0g

FrRODETIOGE (1M -FO00RER) X

FAFEFROVIRIF-250kcal BIEHEHE2.29
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BEmTBROH : FBDCentre for Food Safety (BMZ£HL) (CXBEH

Food Labelling

R
KB ﬁ List E::r:ﬂ ients

Mame of the food

' EREERNANCREE
« ANLIMEE . FARR CHERCNE - BAEAH

WNENNEE  BECn E®H -
SRa- . BEEIMEHRNANR
om - CERT
i il
HEEY (FREFLEE
‘"AANW) -
f Ingrachents 2. De 1 2ted r
NEBRORH . _ e
Name and address - i * Asrgenio substasces
of manufacturer or packer ) - ! .u-u-mpu:':
' Ty 2ew precent in the ood.

* Functonal ciase of on sdditive
iy 3 - and its zpecific mame or

international atien

£ 509 8 8598 VAV B
Indication of durability _ 35 bl gl

* TRERE2NAR 2B
LUl

Eiie] §
Statement of I‘ﬁ ﬁ £ CF' I
POl LE - ERSMR rierv il re for Food Safety

Tor sl Earbmn Count, weight or volume instructions for use
Hyghene Deparime

H#8) Centre for Food Safety, Labelling of Prepackaged Food in Hong Kong & &E0REBEFR~HIE
https://www.cfs.gov.hk/english/committee/files/TCF_50/50_Labelling_of_Prepackaged_Food_e.pdf
https://www.cfs.gov.hk/english/programme/programme_nifl/files/workshops_NLS_jetro/NLS_in_hk_jp.
pdf (2024/7/4F%
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H UHT LOW FAT MILK DRINK
INGREDIENTS: ED MILK AND WHOLE MILK

[%ﬁ

3 Vegetarianifood

i Vosotarant PHE
S Ribh: B, 2R

BEmTBROH : FBDCentre for Food Safety (BMZ£HL) (CXBEH

\ VA4 ac Rers
u‘ ‘ Qﬁgp Cr Bones

0 puilds Str“g

J e SR
E oo and Eirorene

iygiene Departmen

[ xxwaamsrorn ]

H#8) Centre for Food Safety, Labelling of Prepackaged Food in Hong Kong & &E0REBEFR~HIE
https://www.cfs.gov.hk/english/committee/files/TCF_50/50_Labelling_of_Prepackaged_Food_e.pdf

pdf (2024/7/4B%)

https://www.cfs.gov.hk/english/programme/programme_nifl/files/workshops_NLS_jetro/NLS_in_hk_jp.
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BEmTBROH : FBDCentre for Food Safety (BMZ£HL) (CXBEH

[ REREHTROFTR ]

R O KU L HL IR R R T

n A—FYIARBRORBREARITIETEHAY A% 4R
AL, 20EFHTI RN L3RR 2805 B 2T, TR
RSN i g AN DA

NO TRANS

10% LESS |

OTHER LEAI:IN I

[+ AR B %

= =
A
ﬁ FER
TSI 21
e re—
Hyyheo Begartamat

G

Safety

H#8) Centre for Food Safety, Labelling of Prepackaged Food in Hong Kong & &E0REBEFR~HIE

https://www.cfs.gov.hk/english/committee/files/TCF_50/50_Labelling_of_Prepackaged_Food_e.pdf

[ SRR R O WP ]

Orange Juice
With Added Calcium

figh

@ BRY = Z P A
“G) Centre for Food Safety

https://www.cfs.gov.hk/english/programme/programme_nifl/files/workshops_NLS_jetro/NLS_in_hk_jp.pdf

(2024/7/4R88)
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BEmTBROH : FBDCentre for Food Safety (BMZ£HL) (CXBEH

[ AR OB ]

[ ZOMDOET ]

S ol | = ORI E A B (B T4 -31) X E B

Centre for Food Safety

l.., _— : 2T
@ﬂ;? [ZHE—LTZHEIT RS, FEETHHEH TE 2L

s RIOBESLRBEZROGHEO K, 280F #4
FRIZHRR L 72V RY, FEEO S EORIRIL, Ml &R
REIERRENZ N (] T1R84535H7-00.5gD A AH7-
31)

BEMEEH D

Centre for Food Safety

o

H#8) Centre for Food Safety, Labelling of Prepackaged Food in Hong Kong & &E0REBEFR~HIE
https://www.cfs.gov.hk/english/committee/files/TCF_50/50_Labelling_of_Prepackaged_Food_e.pdf
https://www.cfs.gov.hk/english/programme/programme_nifl/files/workshops_NLS_jetro/NLS_in_hk_jp.
pdf (2024/7/4R%)
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BEmTBROH : FBDCentre for Food Safety (BMZ£HL) (CXBEH

[ ZOMMDFET ]

n EFICERBENTON-T VAT UGB
NI RERE ﬁiﬁﬁkéﬂﬁ%

FDMDOFTR

BEVWEEZFA

74 9

Centre for Food Safety - rﬁ%‘éj ,?_) r?E“\\J 0)-7‘,\}1’/&3:’52%%&&
SRR ,

Vi

-

( ORGANIC ,
--____r’/

@ BYMZZ2H
BRI ¥ P , i@ centre for Food Safety

ygienc Depariment

H#8) Centre for Food Safety, Labelling of Prepackaged Food in Hong Kong & &E0REBEFR~HIE
https://www.cfs.gov.hk/english/committee/files/TCF_50/50_Labelling_of_Prepackaged_Food_e.pdf
https://www.cfs.gov.hk/english/programme/programme_nifl/files/workshops_NLS_jetro/NLS_in_hk_jp.
pdf (2024/7/4R%)
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BmBRAHORMRREM
« BHETE BEEMBOFRREROTORL,

BEmD&Hn [Schedule 3 Marking and Labelling of BmOANBzHE(CRIR T2 — AR IA TR,
Prepackaged Foods 1.] XZVNARAT, . mB. &8R!, EAERIZIRT
BEm&FLE2IEDHDPI(EERR FRIBENTTEE,

X BmFREETRIMMREIN TV B[R EE
(RO TRAVERRNI DMENDD.
XEL - A ARBEAFEBCES,

B R—& [Schedule 3 Marking and Labelling of
ORRHE Prepackaged Foods 2.] QOEEIRICRR
QESEME O"EREMAE""HE""ATM" OREULDOELICEEF QEAEMNOERMBIIRAIERR.
CIERRBERE ERBEDEFIET S, - ESEMEZEBRTIRMMUADOEMRIZES
@KOEDIRL  QBUL DEIEDZWVWRICRR.
@RRU - ESEMEOREMBDSS5. EEDEISH3HIN
@MERL ThHO5%FKimDBEETTDMIEF LD TRRATHE.
- ESEMEOSHIEIENS%KRBELIIIESE
MRS EMPDESHTHIESRE. EEFR
HROFREMPRREAEEEIEE,
@RRU
@MERL
lIk7)] [Schedule 3 Marking and Labelling of
OFRIE Prepackaged Foods 5.] QIRAI, ¥)ERZTRR
Q—iE%& OIFERIN, FFINSESTER Q—EBOARIIME. MEBERIKIT—RBRBOHFRFRN
%% @RU oJaE (147E%8)
@REFR(EEN  Q4FEDAETRHVSLOEAEAZHE Q8EDARICHIET2EDE. Fikazftac
&R @RI TIEIREMBIELTHEE @F AR (—ER&EZRRC

GOFMD LEOMRANCHRE T OFRD LEOMRANRETECH
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BmRRAEIORmMBREM
- BRBEBTETUVIIVNRRD, BBRI-TYIARUEESBLULERLBOTVS.

NEEF [Schedule 3 Marking and Labelling of ANBEE. NEHIE. NBREFLREF g2k
Prepackaged Foods 7.] 7~
ASOEZL. FFEBROIEKRESZFRR

RFAE [Schedule 3 Marking and Labelling of BARRFRRORFEMAZEARNICRIR

Prepackaged Foods 5.]
REDLHOFFRIREMZRIR

JHEHARR - E0KHAPE  [Schedule 3 Marking and Labelling of BRSSO T ERER - EkEIRE R
Prepackaged Foods 4.]
BmOFFECSU TCHEHAR - EMREARZ R

UG [Schedule 3 Marking and Labelling of INE, AT, DS, =l 50, 3. FBIEE. <BHD8
Prepackaged Foods 4E] mBNESE (4. BA, &i3F, cFF20mB%
INTIEECEME (MR, FM1E. KX A-NE,  H]®)
AR MMNE, Eh5DMERKRTENS DR M)
RSN O R AR
VMO 1
ARUAHER
BIEE. XKERUVTOHEMR
FARVARG (ABESD)
AROERVADEH
[REE [Schedule 3 Marking and Labelling of EARCOVWTE. [REEZR R
Prepackaged Foods 6.]
FRID
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BEmRAAGEHIORMBREM

BEmBEESEEENDK [Schedule 3 Marking and Labelling of EmBEESEEDSS. RNBICEFZFTOBED
BFEMEFR Prepackaged Foods 6.] RBAF(F2IRMERR
BEEEE/OREESDLIE(IBESL. Bi%
SNIEEBEFHEFROERR
REFREREMIAT Bk BUSPRE (I TPIOPRTEM R U KRB FE IR
DFRTEHN XE—Rmz 2L FOEEFT TRIEL CL\BIBE(THE
BETICRFEEEBRESMEATIEE
[EMROEMNERT [Schedule 3 Marking and Labelling of RU FEOHIEMBHE. J-FTvIREFRLIUIERR
Prepackaged Foods] KX =))

FEDRDHEZENTVRIHEP, 20BN
ROV E( EEEGZRR

NMIEROEMERE 7RBU ERENZEMBIDI5, RmlCHHIEEERS LU
i HMUDRMHBIOREME (I ESH 2 RR

B FHEMRZCE BU B FHEMARZREY THIEZRR

EREZR

Oy ek 12U 2V
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BmRRHEORERDTRR

« RERM

WHZRIEHR

RRITE
REMDOVA/ER
EGN
ERTERRTEDIE®
TERAIHARBRT
FOPNL

RIEOOVTFLLTF DD,

[Schedule 5 NUTRITION LABELLING AND
NUTRITION CLAIM1.]

B8, TEAECE. IRKIEYD. #ERERh. BaFNAERLEL.

NS> RRERREES NI L, #ERR
XBmFRN LS TREBMRD NN TS
Bl TORERDDEHE

[Schedule 5 NUTRITION LABELLING AND

NUTRITION CLAIM2.3.]

- BmEAI(E 100g. 100mL., 187, 12EF
TET.

[Schedule 5 NUTRITION LABELLING AND
NUTRITION CLAIM1.]

WRTRIN © BAE, TeAIEKE. RIKIEYD. #8REAS.
BAAOREANER. NS RAEAHERS MDA, HER

FEXRT : LR ORERDOESESEZ (ALX
FO-ILOEEES)

[Schedule 5 NUTRITION LABELLING AND
NUTRITION CLAIM1.]

ZOMMOIEIR(L. ERPRAEZIAC FIEFERED
TR\ EZ EPREVTERIRAIRE.

REKD (BAE. LAEFE. BKe). BBE. Fh
UL (RIEHESE) )

B2 R RIL2BUE3ITHES,
- EmEfIF, 100g. 100ml, 185, 183, €0
DI OVINH TR,

WRZRR 1 BAE. TeAECE. Bk ED. REE. Tk
UL (RIGHHSE)

ERRR | EmFoREERIRIBITISNIE.

NITT) =)l AVTHEZFFRIRICHED, RIFH
BHMIE DV EBE CHNIFIERFR BT BE.

FREFH
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BmBR ARG ORE - (BFECERHET AR SR
o REMDICEHTBEFARRCOVTIELLTOED,

IRE
REMD DR

TEERICRE 9 2R~
SEIARRN CSRLNE
MEIITRN CESRVEm

[Schedule 5 NUTRITION LABELLING AND

NUTRITION CLAIM5.6.7.8.]

s REKRDESBEE. REMDILERFR R, REWEEE
ARROZFOVWTRESDD,

[RERDEBE=DHATR]

+ Schedule8D2ICIBEINLIRIF—Fe(FRE
Bk %8R

« FIARTN. ScheduleSD3MHICEEH INTVRI R
WF—FREZOREM D (GERINEIROLITN
hz{EH

« BEmh'Schedule 8O4RICTEDH BB ZMIZT

[x%ﬁkﬁtl:ix?_%m]

Schedule 8DO2MRICARTE I ZREBEBRDDIARILF—
BEFZIEBE2%LEER

o EEREFARRIGAIELT, (kBRI 2B mDHA%ZED
&

o ZOMB, E2AE., ¥EFE. FNUD LA, BEANAERAES. OL AT
O-Jb. NS RBERAES. TeAEKEE. BYDHliHE. E5=3
> ARIINOLEEER AR RICOVTIRIE,

[SREMEEEATR]

o« REMDOSHEN. Schedule8D4HRAICEESH N
eRIREM ETHBE,

o REXRSBBREBLL(E. Schedule8D2iRICIIEIN
TLVBRBRDCDOWVWTIFRRAL TFRSRE,

- REMARRZIDHAE. HIEN TEEEDOERT.
B REEN TEDEDIIR. HIILTLRVE DR
~ NSRBI OSHE(CEIIMEZ BT
ENns (BRRFTEERRI2, 13, H7K) .

o PEREECRVRD(OVTHARRIDIHEE.
REMDEEFXBILT, RIZHRIMIEDE, AR5E
BOEETERR,
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ﬁnnﬁmiﬂﬁu : IBAR

FEAETE. BmICEAIIEARELLTCap.132 Part V Food and Drugs (&

AEE132EEAERmMAUE

) hdh. BERFRICEITIMHNCOVTEREDELICFRTEIN TS,

BRFTREMRCOVTIE. 56

132EWEICEBREERER (fHkeZRxR) ORF (Food and Drugs

(Composition and Labelling) Regulations) ¢(UTRESINTHD. COPIFERNRFTRAS TR

= REMDFORTENZIND,

Cap.132 Part V Food and Drugs (Bfm¢EZER)

Cap.132W Food and Drugs (Composition and Labelling) Regulations

(BRmcERER (HERERR) HHl)

(#RE1]

Regulation 2 Interpretation (##fR)

Regulation 3 Standards of composition (#EpxDE#E)
Regulation 4A Labelling of prepackaged food (2%
HERDFRR)

Regulation 4B Nutrition labelling of prepackaged food
and nutrition claim (B2FEFHBROREMDI T RERERK
T ORRFRIR)

Regulation 4C Nutrition labelling of infant formulae,
follow- up formulae and prepackaged food for infants
and young children (ZLIER#3L. JA0-7vT%. 2L4hR
DEEBRHBERORERNTDDIRR)

Regulation 5 Offences and penalties (2R &ESifl)

GIES!

Schedule 1 Food and Drugs (Composition and Labelling)
Regulations (Bfm¢EFm (fEEFRR) FHRAI

Schedule 1A Item exempt from Part IV of Schedule 1 (J/{\—K405!
F1OFINEE)

Schedule 2 Marking and Labelling of Foods and Drugs (Bf¢EE
DN —JEFRIR)

Schedule 3 Marking and Labelling of Prepackaged Foods (3#&#
BRON—JERR)

Schedule 4 Items exempt from Schedule 3 (BIFR3NSDORSMER)
Schedule 5 Nutrition labelling and nutrition claim GREMDDFRTRE
KRBT DFEATRTR)

Schedule 6 Items exempt from Part I Schedule 5 (J{—K1ODBIZFRSH
SORSMEE)

Schedule 6A Nutrition labelling of infant formulae, follow-up
formulae and prepackaged food for infants and young children (%L
BRI, JA0-7yTE. 2 EAOBEREHFERORER DFDERR)
Schedule 6B Items exempt from Schedule 6A (BIZR6ANSDERIMNE
B)

Schedule 7 Nutrient reference values for different nutrients for
purpose of nutrition labelling (GRERD T REBHNEUVRIERER DD
REE%E)

Schedule 8 Conditions for nutrient content claim ((RERLDHFART
DEF)
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BmFB MG : EER

Zoft, FPEEM FEEL ). ERBEHFOFIFRCEITIRHEI ORICRROBENHD. |

Cap.132 Part V Food and Drugs (Bm¢EZER)

Cap.132H Colouring Matter in Food Regulations (BfmR&lICHII2EER)
Second Schedule Labelling of colouring matter and colouring and flavouring compounds
(AlFR2 BENLEENEEROEEY))

Cap.132R Dried Milk Regulations (#Z)ILD#EI)
Regulation 5 Labelling of containers of dried milk (#p3LIDE2RDER)
Schedule 1  (Composition and description of dried milk)
Schedule 2 Labelling of containers of dried milk

Cap.132X Food Business Regulation (BREIRZH)
Schedule 6 Marking and labelling of pre-packaged chilled beef, mutton or pork
(BZR6 BRBHFILRFA. FA. BRADY-VERR)

Cap.132 Section 66 False labelling and advertisement of food or drugs (BfméEEROEARRELS)
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BEmZEMHEO

FBIC1E. GMPPHACCPE QRIS TAZRAEICEIT RIIEHIC, 1SO 220005 0DRRBRLVEIAL IS

27 INDREAER TS, (L, EAREEIARL TV3I E- B ORMKEY) - RROMI AR
(&%) JTEEFPIEREHACCPEAZLBLL TVBD TERNYE)

SEBNBAEEOTLALY, SBHRRERCHUTHACCPOBAPRRESHEDKEEHEL TS,

RBTOEENA, BEOREOVTE, TNTNUTFORI THRBINE, TOREBIEDSNTLS.

I5H RO R 5l

EmFOEEMEOEE Chapter 132AF Harmful Substances in Food Regulations
Chapter 132V Food Adulteration (Metallic Contamination)
Regulations

EmPOERENEAE Chapter 132CM Pesticide Residues in Food Regulation

HE) &, “BFIRESEN”, https://www.elegislation.gov.hk/ (2024/7/4HE)

67



Safety,

HEORERTHIE
X EARFEICLZEEORMETRHIE DR,

el
No. TEMHALES R=IJ94 N URL (2024F11HEFR)
1 EAERBAT BFREEEN (RFE https://www.elegislation.gov.hk
%[ Quick Search |DfRICERNDES (Cap.132%F)
F-TJ-R (labelling) ZANTIRRIBETHRBIDER
ZZHR0]EE,
2 Centre for Food Labelling of Prepackaged Food in Hong Kong & https://www.cfs.gov.hk/english/co

mmittee/files/TCF_50/50_Labelling
_of_Prepackaged_Food_e.pdf
https://www.cfs.gov.hk/english/pr
ogramme/programme_nifl/files/wo
rkshops_NLS_jetro/NLS_in_hk_jp.
pdf
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BEBRZBROM : hL=-)D%fleUIBEDS Y HR—ILEBARDLEE

SUAR-I GER) BFRTHRSGEIHRMEFE—DORR
TRHHFIEA HA (KRH)

CURRY MED HOT (CURRY ROUX MED HOT) ®&¥L : hL—ILD

o R Rl  EFHAE (4H8. E—F\/\C’—A‘}IEE“) (BN

INGREDIENTS: edible oil (beef& k, pal _ wheat 5) | /N\ER. WHE BIE. TASA. hL—/I\D45— BREXE.
edible oil (beef& pork, palm) , whea F T & O NA= AV BINEBILT. K7

flour, salt, §tarch, curry powder, sugar, defattes:l soybean, T2 BRTER HEY—2 NI—=IL7)05—. kR
roasted onion powder, salute curry paste, garlic powder, H_ 23 FRETEZ H-Uvh)i5— B3z B

processed onion, spices, processed cheese, sesame K2 LSt T 5/ bk (72 B (h5
paste, onion ext, milk powder wheat flour roux, onion . NTUhEESR) \_E’s%ﬂﬁk*ﬁl\ Rl FFERBhEY). (—BB(ICEL
powder, chicken ext, yeast ext, wheat fermented 2% RN R N=E AR 2 S La=TD)

® NEE 2409

seasoning pork ext, roasted garlic powder, amino acid, v
&P 8 P ® EKRHARR : YYYY.M

ca.ramel color, em.uIS|f|e.s acidulant, sweetener, flavor, o 275k  EETE AR S RCEL VSRR TR
spice ext, (contains milk, wheat, sesame, soybean, 0EE - OO () OOEBOOHOO

chicken, pork)

NET WR 180GM DR-30XX  XXXXXXXXXXXXX
EXPIRY DATE: 31-05-2023

IMPORTED BY: OOQQO LTD

OOOOOQ STREET, XXXXX

TEL: XXXX-XXXX
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BEmFTRODOH : A Guide to Food Labelling and Advertisements [CH TR RERROEZR

Nutrition information (GREIEIR)

Servings per package (here insert number of servings) * 18&HlzDDDE (CC(CHE%EC
A)

Serving size: (here insert the serving size) *1BHENONE (CI(CHAEZELA)

Per Serving* or Per 100 g (or
100mL)
1BHIDBLLIE100g (100mL) &b
Energy (#=2) kcal, kJ or both
Protein (fZA(FE) g
Fat (RERB g
Carbohydrate (ik7K16¥)) g
(here insert the nutrients for which mcg, mg, g or other units of
nutrition claims are made, or any other | measurement as appropriate
nutrients to be declared) **
(CCICRERTRDIMREBRDRER. FleldE | mcg. mg. g. F(EEUNRARDANE B L
IRINRSEDMDORETRZAS) **

*Applicable only if the nutrients are declared on a per serving basis.
FEZN 1 BOHIEDTERREINTVBIGE(COMHEREIN D,

** Amounts of sodium, potassium and cholesterol are to be declared in mg.
FRUD A BUDA JLATO-ILOEEF mg B THRRIDDLENDD.

[aakiizl i ina “TWEILETH SCHENI I E”
= o —AEEA HEDULEE

https://sso.agc.gov.sg/SL/SFA1973-RG1?Provids=Sc12-#Sc12- (202449HKE)
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EmZTROH : Singapore Food Agencylc&dSVU7IDHIxR

BreakFast
Cereals

Low fat breakfast cereals contains
mango pieces, walnuts and royal jelly

Nutrition Information
Serving per package: (insert number of servings)
Serving size: g (or mL or other units as appropriate)

Qty per Serving  Qty per 100g (or ml)

Energy kJ(Cal) kJ (Cal)
Protein g g
Total fat g g

Saturated fat Q i
Carbohydrate q q
Sugar g g
Sodium ma {mmal) mag {mmal)
(insert any other g, mg, ug g, ma, ug
nutrient or biclogically  (or other units (or other units

active substancetobe  as appropriate)  as appropriate)

declared)

INGREDIENTS:

Whole grain wheat, corn, rolled oats,
palm oil, aspartame, mango pieces
[mango, mango juice, humectant
{glycerol), tartrazine, natural mango
flavour], royal jelly, walnuts, minerals
{Calcium carbonate, iron sulphate]),
vitamins (Vitamin C, Vitamin B&, A,
Folic acid, Vitamin B12) and spices. y

PHENYLKETONURICS:
CONTAINS PHENYLALANINE

WARNING - THE PRODUCT
NOT BE SUITABLE FOR ASTH

NET WEIGHT: 500g

Hi#) Singapore Food Agency, “Labelling & Packaging Information”
https://www.sfa.gov.sg/food-information/labelling-packaging-information/understanding-food-nutrition-labels

(20247HKE
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BmRaHbORmBREM
© SUAR-IOBREERTAEIELLT OED,

> A=)

BEamDAFR [5 General requirements for labelling] BmOANEZMNHECRIR I 52— AR AFR TR,
—HRIBIMFLEEMOARBZRIDICTIREA XZINAZT. m. mB. EER. EERI&
zFor (BUIR—MRZIMNAF TERVNES) THRRIBDIENTATHE

XBEIREIREF. — A RBINELEFERATEIH, XEERRBETEZINREINTV2mER. E
REEDBINEFERAZO BARLEECHULT, B TRIMERRIDIVENDD.
TNMNBERAEINDAT . IBRERFCIREOEDE X FL-AHMEALFEDTNS.

BERIVNEN DD,
[RAR—8 [5 General requirements for labelling, A
OFRIE Guide to Food Labelling and OE2IEICERR
QESEMAL Advertisements] QESEMEIOEMABNIIRAIFRR.
QIEARFEFRE OE=EIEDRFIE - BEEMAZIER T DIRIDUSNDFEM R ZE
@K DB QEEEMIZFRTT (HARIATHE) E0EEDZVEICERTR,
®RrUL . BEEMBOEMEIOSS. E20EIEHNIALIU
@BEmMNKZEVEEELEIIVERL THO5%FKENIZETZ0M [ FEHTRRATEE,

- BERERMBIOEDZEIENS% RGBSR
MR HSIEMRINESN THDHEE. BER
MBI ORI IR R GBE P HE

©2\V

@MERL
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RmRHbQRmBREM
« SUNR-IOBRERTARH ELLT 018D,

> BRI

Ik [5 General requirements for labelling, A

OFRITE Guide to Food Labelling and QIREI MEBERZTERR

Q—1E%# Advertisements] Q@—ERDRNIME. MERICKRIT—IERDOHERT
GH®R%A OERREERITHIY- NI 2ECRROBE. Holge (147E58)

@xRERLER [RAMA R —E(CPREDFIE TEeE. QBEMARICKILTDED(E. ARzt
GOFH GaNIDCOVTIE. iRt FZR2ES It  @OFKRERF (—ERmEZER)

(C. ERESHAR (INS) Fd E HSZEAR OFHE LECOMRACHETEE
. (HARSA>TE)

@RU

OV

@RU

®RU

NE=F [5 General requirements for labelling, A ANEE=2. NEHE. NBHEFEEEZR
Guide to Food Labelling and ~
Advertisements]
o FREZEEF(IFBETER.
o EREFHEIHMETRIE,
s BREEAZSOEME. [EKRES | EMKYIDE
2 10mAZINUTERRIZBENDD.
(FDBAARSARRTE)
RFAE [5 General requirements for labelling] HAPRFRORIFEMAZ EARR(CRR
RIFE MR
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BRmBR MG ORmBREM
« SUHR-IOBREFTAE GLLT 0D,

> BRI

SHEHAME - EREARR [10 Date marking] EmOF IS0 CHEHAR - EREAR 2R~
[USE BY Il SELL BYIIEXPIRY DATE]
BEST BEFOREIDWINHDEHABHZFRTR.
- WINEH/A/FDIETRELEITDE.
- ABREEUEN1HTOZE(EEDRICOZANSC
to
o AlF EFETRRTE, OV I7RY MDERT]
D3N F=fERALTEIER]EE,
V421%% [5 General requirements for labelling]
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DRm. PREFRVRRERA,. IPRVIR 18)
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[REE [5 General requirements for labelling] AV, [REEZRR
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EmBESEZEDK [5 General requirements for labelling]
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[8A Nutrition information panel ]
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[8A Nutrition information panel ]
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[9B Limitations on making particular
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[9A Exceptions from prohibitions on
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11 Claims as to presence of vitamins and
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FRERODSHEEZHARRIDIEEE. HXR
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Zofth, ABYILATO-IVE. KEZERJIVAVICES
FBRARRICOVTIRE.

EAZ> - 2R IICRET 258 AT RICOVTIE. 11
Claims as to presence of vitamins and
mineralsTAIE

[9A Exceptions from prohibitions on
claims on labels. 9B Limitations on making
particular statements or claims on labels.
11 Claims as to presence of vitamins and
minerals ]
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TRmFRCEITIRHNEDSN TS,

FOOD REGULATIONS®OPart IIITEmMFTREM REKDERREFSD) ([(OODVWTHREINTHI, Part IVT
BRI DOEmMCEDIIEEEEL R RICOVTHREINTLD,

SALE OF FOOD ACT (CHAPTER 283, SECTION 56 (1) ) FOOD REGULATIONS

Part I PRELIMINARY

1 Citation
2 Definitions

Part II ADMINISTRATION

3 Fees

4 Analyst’s certificates for perishable foods

Part III GENERAL PROVISIONS

5 General requirements for labelling
6 Exemptions from regulation 5

7 Containers to be labelled

8 Hampers to be labelled

8A Nutrition information panel

9 Prohibition on false or misleading statements, etc., on

labels

9A Exceptions from prohibitions on claims on labels
9B Limitations on making particular statements or

claims on labels
10 Date marking

10A Removal, etc., of date marking prohibited
11 Claims as to presence of vitamins and minerals
12 Misleading statements in advertisements

13 Food and appliances offered as prizes
14 Imported food to be registered

Part IV STANDARDS AND PARTICULAR LABELLING
REQUIREMENTS FOR FOOD
Flour, bakery and cereal products
AERATING INGREDIENTS
MEAT AND MEAT PRODUCTS
FISH AND FISH PRODUCTS
EDIBLE FATS AND OILS
MILK AND MILK PRODUCTS
ICE-CREAM, FROZEN CONFECTIONS AND RELATED
PRODUCTS
SAUCE, VINEGAR AND RELISHES
SUGAR AND SUGAR PRODUCTS
TEA, COFFEE AND COCOA
FRUIT JUICES AND FRUIT CORDIALS
JAMS
NON-ALCOHOLIC DRINKS
ALCOHOLIC DRINKS
SALTS
SPICES AND CONDIMENTS
FLAVOURING ESSENCES OR EXTRACTS
FLAVOUR ENHANCERS
SPECIAL PURPOSE FOODS
MISCELLANEOUS FOODS
RICE
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SS583:2013) Ih'&h. COHTHACCPICOWTHRRRENTLS,
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31Heavy metals, arsenic, lead and copperCHRESNTL\B,
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SF) , FEtAMA | -SREMULUEE (Z0STH) , EXUF, N=SE, 22FEs, T2YLt=,
2E, YAEl, BE2t2F, EOEAZY, AHSO|AH 2, HILILIEO|AE, Z2|MElo|AHZ2, F3A0ME,

x| 2 o EOER, HEAIAR, K=, MHHO|AE, AAM HXZR7, Osw, e (U, AL) , RE=,
JuA=d, 2, Hogr, gddedz, U=, FLFE=, O/ UUOLHEE,

2H|7[g ME ST BAILNA] (H.E.2)

ZEE 7022|2224, 87|58 2022

IS TAAGHE O3 dds B e 2 2HE7|0f FHor W 2 «JNM20M FAZE B3 F*, 79
d20| Qs &HO| StA & 5= AKX FHO= Ol SFLICH A20M Bate F2, {X|7t =0F RE2{9] X|AHLt
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MIT&. O—AMAZAYIIT - ZUNEDILD . R—IIF X, BEBIFR HRY-X. NF-I)I)95F— SIS — &3,
FRETIFR H—UwIN5— FFR FFAR-IM ULSHNNT&R/FARE (FZ/BE) (&R (3L NTUhexR) (B
BREL B FFERREY. (—3BCELR D NE - K2 BN -BRZEED)
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BEmZRRODF : EmTRAEE (No.2022-66) DEMTBRDTIL—H

Product Name (R&{@&)

0000

Food Type (B&917)

OO0O00O (OOO*)
*Qther labeling items

(DF e

Name and Local of Business Site
(&REESKAYARN)

OQOFoods Co, Address:

Use by Date GHEHAR)

Until OOYOO M OOD

Net Content (RE= O0Og
Name of Raw Materials ([RA1#44) 00,00,00,00,00,00,0
0,00

OO*,00*containing
(*Allergens)
OO*,00*88 (*7LIFTY)

(Example) This product was
manufactured in the same facility as the
product that used OOO

(fBl) CHEMMIOOO%ZFEALLERMERUITIE
THEEINT.

(Example of mandatory labeling specified
in other laws) Exchange or refund to
damages to consumers

(DERETEDSNILEEHRROM]) HEEDE
ECWI23TH - IRE

(Example of additional labeling by
companies) Store in a cool and dry place.

(TEEECLDENMNZFRTDH) TRUEZIRUIISPRIC
RELUTIZEL,

Illegal foods report: 1399 without

Name and Content of Ingredients OO0 (OOmMg) telephone exchange number
(RMBONEE BRERORS : BERLO1399
(Example of additional labeling by
companies)
Customer center:OOO-O0O0O-0O00
({EZE(C L 2B NIFTRTDA))
BEFL - OOO-000-000
Container (Packaging Materials) O00O RERDY (RAAFRRHECERRDD)
(B (B=EZ=M) )
Item Report Number OO00O0-000

(AT LIREES)
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LEAES

BEmRTOH : BRRIEE (N0.2022-66) DREEMDRRDTIV—bN (BERERR)

1) Based on the total net content 2) Based on 100 g {mL) 3) Based on the unit net content
{one package)
ﬂ-:lﬂliI'IE ﬂlﬂéik:ﬂll
BuswE ... | 1009 .| = R TR TIE 0 T
UEBos 0% (S8 00% LE8 0 00"
EI421E 009 00" EH018 00 00" EH0HE 00"
BH 00g 00 SR (g 00 R 009 00
X 00g 00" x| 00g 00" X1 00g 00
EMAXIY 009 EMAXIY 009 EHEAXPN 00g
HRHXE 00 00 BOLXE 00g 00 TSX|E 00g 00
BAAHE 0 00" BANAHE 00 00~ S AHE 0mg 00
il 00g 00 T 00g 00 EE 00g 00
T HPHE S50 op S i 713 T HEHE S0y Cp S L 1i.|m_rﬂa=:'mnueml s Tt
1) 22H7-Y 13%) 2) 100g (mL) &7V 3) BEHT-Y
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BmBROH : NZ—-YRI—RY—-ZADHI

Ne—TARI—F/—=2A
T [3B5HDADNAI—RY-Z
® :E#)J?EEHE. J'l/“/i"'?l*?—lt
(@, YAY—RIHZ, B, ki, #
o (1530, BOEHE, YA9—RIFA, V29—
R/, BB, IPES, R8RS
S ). BAEBSLERI(PH= E ), EHZBia, B
B (5-AwoBIR, TUNEBIR), (—BBICR-CF
AEESD)ONBE: 2659 @ EHIRAR:
THCEHRFTAE BB, BRZnEE
BT R TRIFL TR, o FEESA: ABRE

[T

t:!‘CM:‘E

BUUADET, ; 048-799-3489 (9:00~16:00 - HI-REEAK
HE530FETNTLIGI, 1 S AT

&z (100g41h)

U-23AAe2E) ,UJL!LMJ

HI?I‘FEP DN2
202 6 |

D8




EEES)

BmBRAHORMRREM
- BARORFHEELEIRICEAFRMRIIOVTOE BN ROSNDI, SLHREENRLS.

i

BimD&FR [BRFRREEN0.2022-66 Annex I 1.A) HEmE] BmOAE 2RI 5B RRIN TR,
HmBERORT MARMOBSFIREME (RGN XBINRXT, M. @mE. 8385, 1EER 2 TRR
BIe R FBHIENTIRE,

X BRI REETRIMRESN TV @A EEIC
O TRIVERRT DWENDD.
XFL - ARmEAFEBCED.

[RIAE—8 [BmFRR<EHN0.2022-66 Annex I 1.F) Fi1i4]
ORRIE OERSEE DR WIEICRR OEEBEICRR
QSR ®*§‘°‘J§1‘Zﬂ®l§ﬂﬂ(¢l§ﬂﬂ§mo ®?§‘°‘I§Mﬂ®l§#ﬂ(#l§ﬂﬂ§mo
OIEFREFTE #HAEMHE (ARGE0) ILBRROEHRERT ESERMRZBR T SRMIDUA DR EEED
@7KDHIDIR L U. 5 B LORMBZ I BRD R EEREEDS BSDZVIEICRTR.
WIEICHEIEETRR. - EAEMBOEMROSS5. EEQRSH MU TH

- ESEMHNRRBEEDS%REHOES. EEEM D5%FKHOEZETEDM I HEDHTRRATEE,
Bexrdalls (BREESD) ERRROESDOHE - HSEMHOLHIEISHI5%KREBILESHEAR

RO BE. EHSEMAENASHTHIESR. ESEMBOR
@2%KHORMFHIIERE MRITREAMEAIEE,
@RBRERICTHRBURVKDSEHIHBERL (IBEFEHE ORUL
[EOVWTEEHR) @ERL

)ik [EmREZREEN0.2022-66 Annex I 1.F) FE##I&]
OFRAE OERECIHOTRRAENERD (BRUAREZR RIS ORFRE MEATERR
Q—iE% 158, [BERAIIMATEE |(TBFHINTVIRIRFERER
&% (CEDHIEIRTERRIDIBEE)
@REFR(EEN QEMRNMIICKABNILEIERBRINEGINZIHBEE. QO —SBORMYIE. MEZICRIT—IFEROHTR RN ETEE
OFR TNENTRASHRIERER] ERR (14%2%8)
QH&EBA%ERE G8EBOARICKILI 26D, FiEZEHE
@RUL @FRER (—EEEZERR)

GOFME LECOMA IS TR OFRE L OARACAE> T




NEEF

RFITE

THEHARR - ELRHAIR

V477

JREE

BEmEESEEOK
BF(IMERR

BOSFRF(EINIFRD
PRTEH

BmRRMAEIORmMBREM
- BARLBEBETETLIVIVNERS,

BE
[BEmFRE%N0.2022-66 Annex I 1.E) AB=E
ABLUT, EE. B2, FREFETER R

[EmFTREEEN0.2022-66 I .ILERTREEE]
REDIZHDFFRI R 2R

[Bmx~E%N0.2022-66 Annex I 1.C) &EH.
D) HEHARHU(FEREARE]

HEF A BHISORFAIRERARI £ (IEAHAE. Bk
AR Z 3R

[RazRT~E#N0.2016-45]

5. 2L, (X FBIEE. KE. IME. ElF, B, 2T, B

A, 66, bV b, BEfiEE (SO2 &LT 10mg/kg Bl E

gﬁ?éﬁﬁgﬂﬁ'ﬂ:l‘ﬂé) NG NE NIRY NI =)
%

[BEMmEREHEN0.2022-66 I .HiEFRREE]
EARCOOWVTIE. REEREZER

[BEmFRE®N0.2022-66 Annex I 1.B) &#nreE
SRAYA NDIGFR]

Bk BT HEOCIRE I 2B EP0AF R UTEZ
Fore]

[BEmFRE%N0.2022-66 Annex I 1.B) &#nreE
SRAY A MO
NEEECERRORE - NI Z2EFELVBIEEF. &
SELTLV\REBEFTD RN T Z KRR

NEEE. IEKE REREFLREREZ2FR R

HIRRRRORFRFZBARCR R

BROFFHECISUTCHERR - BIAHRZ =R

INE, ZU MM, 2, 5B, 2L, SETEE. <B#D8mE
H&RE (4. B, (&, SFF20mB 2 H#ER)

Am(C(E REEZRR

BmBEESEEDSS. RABICEEZFOENKSR
FIFRIRSMERR

BOEFRFT I TRROFRTEHE R U R E(F R
XE—Hamz 2 EORLEF TRIEL TLW\SI5E(IEE
BT CEIEEREIESMEARIEE
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BmERTAGIORmMBREH
o BETE. EREMBIEVTARAVBNAIFAOSEZ(CDOVTOMREN DS,

FEHBOENRET [BRFTRE%N0.2022-66 Annex I 1.F) BU (FEOBIFEMBE, J-TvIRERBILE
[Ri484a] HER)

BmEHREVTERSN3IFR (FLBi=HE
M) OEREERRIIESER. IFR FER=
) OSHELIFA (FLRBiFEHEN) [CEFn
3B (%) ZEDETRR

NTEROEREMERE U ERTNIEMRIOS5. RECEDIEERIS E
ith iz
HUDRMHBIOREME(FES 2 RR

B FHEMRZCE [BRELEE F4HBMTR $125%-2.8x  EGLFHEMIEEYTHIEZRR
EREZR FHEHHAZ BmOFR NI DEE]

HEFFMNITENEHE(CEERTFHEMEZ DNA

FFAKEZESTEOE ., Bl FHEAEZRMm

ERR

Oy ek A\ A\
Z AN - -
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IRE
WZRIRER

GNP

REMTORR/ERER

7N

ERTERRTEEIBHR

TEAIERERR
FOPNL

BmRTABOREBNRDTRR
« RERBERRCOVWTIEILATO®ED,

[BmFRE%EN0.2022-66 Annex I 1.H) KRB READ (BAZ. ILAEKE., RK(EH. BBE. FTRIDA
73] (RIGHEZEE) )

BE. AICE., RoK(EH) - #EXR. BERh. b5 XRERh

B%. BeA0REAAER. OLAT0—)b. FhIDA

XERBD R TNERFHERDIRMDI;

[BmZRnE4EN0.2022-66 Annex I 1.H) R&ERN BRFREBERGERIL2ELIIZIHES,

73] - BMEAIE 100g. 100ml. 1853, 18238, ZOALOD
BERRNEEORBIREERFRT VI — NI 1B OVWINHTERR.

T&RRID.

« RO ABIROBINESEE. OZINNRUEE

8. 1 HOREBEE(CWIBEIGDORR. L. 2
SENSVRAAERELF 1 BHIEDDOREEE(TIH I 5E
AldERb,

« REBEDZZFIBVES. RERD ORINNRUEHE
xR RURBV BUKETRUINT - 1ERRT B,

[BEmFTREZEN0.2022-66 Annex I 1.H) RERK

73] WRFROR 1 BAE, TLAEKE. IRZKIEHD. BEE. FhUD A
WZRERIN  BAER. TeA(EKE. ok EyD - #ERR. ARk, (RIGHZEE)

b2 ZBERAES. BAFNAEAAES. L ZATO—)b. FRUDA
EEFR | EmBREERIRIIBISNE. )
EREFR  BATRUIRIINE I1)-)b AVTHEFFRIRIICIED, BIFHIRILCE
DVWBHETHNIFER TR AIEE.

_ e
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BEmBRMGIORE - BRICEHET B3R R
o RE-BRICEAIIMARRCONVTIEILLTDED,

%

RELTT DIRFARR [BmInE4N0.2022-66 Annex I 1.H) R - REBFXRTZIZHEE. MENTIIED

B ] o, BYRERN TEZEORR, AL TV
REMARRIDHER. REARDDSHEDE BOWEOFRR, MUAREMEROSEE(CEID
K. 2E20EEELEHNTEE. METBILIVENDD (BRERTEERIR
SLEIAL REBMARREEICLD, 12, 13, 8B7%) .

o PERBECBVADIOVWTGHIAR NI 355
(F READEFXFILT, BIZHIRBLICEDE,
RFEEDEIETERR.

BERICRIT 2R R  — —
SRR CERVAR = -
sEEETRN CE RV Em = —

103



EEES)

ﬁnnﬁmiﬁﬂiu : B R
BETE. BERFRICEAITIENELLUT. ERORREAEICETIEREI DD, ERFREVCEEHINEEIR
FNRMEINTVD. BROFREAS(CEAITIERCEDEMITRANEDSN TS,

« BaFROBERNLGMHAICOVWTIEIEREIEREECHEINTUVD, ERFREETE. BmnilYIvRER D
F. VUV VERICET 2R~ ZE0M. ERlOBROFRELELTEDH TS, NS5O, B FHEAMHRIEBRD
ﬁmkﬁﬁ@%g—iﬁ—\ EROAEXRR LEOHIMBEEZHNTEDHSN TR, EmMFTREEL. 20225 (C&HTMRN
REINTLD,

BEmORREILEICEITSEE (BARE) ACT ON LABELING AND ADVERTISING OF FOODS
BmORREAECEIZEARE, RoRCEBHINEFERFIMMESIN TS,

BmORREILEICEITSEE EfTHA ENFORCEMENT DECREE OF THE ACT ON LABELING AND ADVERTISING OF
FOODS
FEOEOMATRA, £EEEE I SoHDITERIOARHIFZARTIL TW.

BEmTRrEE
OEmMFRE# Labeling Standards of Foods, Etc. No.2022-66 (September 6, 2022)
2022F(CRESNERFTORRE R, EMFROEARNRSENM, BRRAIIVIORRPEREMR DT RICEIDIBIELSD. /. @5
BROFXREECHEINTVS, 2019F0EENS, VONDABH 7YIT—~aNTWS,

OEmMFRE# Labeling Standards of Foods, Etc. N0.2019-97 (October 28, 2019)
2019FF(CRESNIRINDOFRREE ., ERFROERNRTEDMD. BRR bﬂ#%@%m’("x%ﬁiﬁ%mkﬁﬁ@%%lﬁﬁa«'ﬁ iz, &5
EROFRREELHREINTLD,

QEmFE Foods Labelling Standards (2016-45)
2016FICRESNRREE, VUIWTINCREIREIEEZST . OLHEEIZETEZEDD.

BEFHEMEARMORTRICEATIELE
B FHEMEZBROFRICEIZE®E Labeling Standards for Genetically Modified Foods (No. 2019-98, October 28,
2019)

%d)ﬂﬂd)Eﬁ

EIEI
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EmZ2REO

«  BETE. BREEOVTE BREEELZOMITRAINESHSNTNS. 2. BABRRICOWVWTIERIEE A
BT B ALZOMITRRINEDSN TV,

« WMARRTZEERALZOMTRAITE, BECERZEBULOETIEEBMMITORFIEL T, BEEITKDS
N3BEmMBETIHZOERMF (HACCPEIEDSTEESE) PERDODERAFNEDSN TS,

« BmRECHIZFEEEROVTE. BREEMBERRROZEEMHREAIE%E (HACCP) ([CZOFFHNRES
ncwd.

—RSEAEEE-HACCP - BmEEZE (Food Sanitation Act)
- BmEEE eiTHRAl (Enforcement Decree of the Food Sanitation Act)
- MABRLTEEIEZL (Special Act on Imported Food Safety Control)
- MARMTEEIRE HEiTHRAIl (Enforcement Rule of the Special Act on Imported Food
Safety Control)
- EmMEHYAREROTZEEIRRIIE% (HACCP) (Food and livestock products Safety
Management Certification Standard (HACCP) )

- BETE BEmPOEENECE IR EEREEEDHES7ET. BEmAOEREOVTE. BmAORERE
FEOMRLTIREEEN TS,
1= ¥

BRF0EEYBEOEHE BEESEZE (Food Sanitation Act) 57X BREETEZSDEE Article 57
(Establishment of Food Sanitation Deliberation Committee)

BRPOEEOEE BRPOKEBEZEMMRL (Pesticides MRLs in Food)

Pl
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BmTZEHE

BmtEBERRMmOTEEERAIEE (HACCP) OMERFELATOED, —fix@EEREHACCPOM /3

DN =T

—HAREE 181 —AARAl

1 -HACCP

£1% BY
2% HFEOER

5280 HACCPOEREMELENS AT A

£3% BACMUTIESEOXEREIR
B4 BRATATL 1%

555 HHRRTOER
(>—fxEEERDIEBZMHIE)

Fek ZEEMHENIIEEDEE
(>HACCPOFFlZRTE)

F7% BVBEREROHOFERENEER
E8%% HIRORE

559% HACCPF—LMfBEF —L)—-5—-DEE
55105 HACCPIZRFFEEDFIE

$£11% HACCPERAZEZREEDRE
£11%-2 BHHLHREES AT LAOETR
£12% HACCPEAFEFEEDEE

5135 HACCPERELDENNSEIR

145 FRELDIRA]

8155 BE-FHEOZAI-TETAII
£165% HE-FHMDITE

F17% BE-HOFERICHRIEE

£185%% ETEMLR(CLHIRELE%E

195 HACCPOLZEEE

5360 %&'@%E%@%@HACCP@FQ%%%WU
B g

205 HBLIEE

£21% HE - FHI-DIETERE

5F22% HE I AA-DIETE

£23% BE - IIFEI-DIEEDEE

5F24% HE -t I—-0sHm

5E25% HE It I-0ESE

5262k BE - IFET Y -DIEE DR

FAE BEEBELEEHR
27 BBEE
5528% FTYRSA>OLEI-
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Food and Drug Safety)

XEBEORMBENEDERFIZFEDT b,
F—J—- MBI Label IFZ AU TIRFEI L
THRHIDZRERZ AFRIEE,

aali:i]
No. PR RS R=TH14Nb URL (2024%F118K55)
1 BEmEEREZEU (Ministry of Regulations For more information https://www.mfds.go.kr/eng/brd/

m_15/list.do?multi_itm_seq=0&src
hTp=7&srchWord=
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BmBROM : Y7Y—-ADFTRR
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BEmERAHAHEHOBRmMBREM
« HARDRRHIELBERICESEMBUIDOWVWTOEEENKDOSNZH ., SCEFZENERD.

BEmDZin [B2EEm. EmMIEUINTHRIORTRTMA EROASZIHEICKIRIZ—AKNRRAIATERIR,
RS1>No. 34/2014 6% BEMd] XZINAZ T, . mBE. &85, FEXERIZHRT
BAESOHRCTHINRBEER T RTENTIAE.

X EBmERANRETCLIMNEEINTVWSREBIF. &
(O TRINVER NI DINENDHD,
X2, - ARBEIAFESIHRES.

E#E—E [B&EEm. EmRNMEOINTIEBAERORERTA

ORRBAE RS14>No. 34/2014 7% BmOKD] QOEEIEICET R

QESEMH OEZIFFEEEISIEICERSR QESEMMHOEMHIIFEAIRSR.

QIEAREIFRE QESEMMHOEMMHIFRARR. o ESEMNEBRITIRNMUADREMARIEE

@K DHIDIR L o RO EREROFREDS5%KHE LD EDESDZVIEICERR.

35S RREMCHEINNEEEZITOERE - ESEMROEMBIOSS5, EEDEIEH 3L
MNZIRE, BERDEBREIIHERRU ThO5%FKimDIZET DM EFLSHTRRBIEE.
OV . EAEMBOLDHIEIENS%KRGEFEIIESER
@FEMEDO—EPhKOREET HHENDRIFRIIC HHRAEHNSEMBNEBASHTHRIEEIL., EESR
SEHINTUVIIESZIRE. BEmICRIIEN3KE MHROEMARRREAIEAEE,
Sl EELU. R ETIETHVWAKE>EZHEEZFRA OBUL
B, @MERU

A1k [2EEm. EmMNMIAUINTBRIOXRRIA ORI YPEZTERR

OFFAE RS1>No. 34/2014 7% BEMOD] ®—ﬁ|30)u“7JI]%(I MEZICRZIT—IELOHFERTN

@—iE& ORI N T4, ¥, iz INS EFR £ (14F8%8)

©)=zpc+2 J-R FEII5E) 2F~ @8@@%&IJ]‘F’@%E@(I\ &z

@xRE®EEN @712L @FREF (—2PEmEEERC)

OFM Q241EFENBAHITBENZRED GOFBRE_LEEORBIAE>TEEE
@RL
GOFBRE_LEEORBICAE>TEEE,




BmBRRAHQQRmMBREM
» BARENNATREFUNIUNRRD, AN ARI-TYIZRUEEE B EUERLBO T,

NEEF [BEEM BERMIIRMINIBEIORRIIR RNEE=. ASHRIE. IaH=EEtEfEEz%k
S4>No. 34/2014 $8% BROEE] =
ANBIISUTIEREE, ERE, METETR
RFHE [BEEM. BERMIMIRUINIBRIORFRAIR BIRERRORFERGFZERNICERR
51>No. 34/2014 9% ERHAENAMRE L
DFE]

B OIHDORFRIRRIF2RTR

HEHIR- SRR [2x8m. BRAMMWIRUINIEFORRIAE  BamOFFHECEU CHERR - SRR ZRR
51>No. 34/2014 5£9% ERHIBRNUMMRE L

DER]
G H L ERRZFR R

V4% % [@&%Rm. ERRNNRONIBREIORFRIAR ME RV, hC, (&, 5B, 3. BIEE. <3#D8
514>No. 34/2014 7% EmODN2] mBENRE (. BN, &, cHF20mB%

INVTIRECIVFPIRUHMDSESNERR.  H#R)
Wji(f\ ’J\i\ Z’\DJI' I\’J\i\ *i\ 54§\ 7|'—“J
=, FRBFENSOMERVTENSOR M. BRFAR
UHREN S DR, SRRV R, AMTERY
AHEm (AL, AWE2S0) .
FYYRUOFTYYNS DR M, BIREIE HiikDIR)
Di=E(E 10 mg/kg
JREE [BERm. BRAIMRUINIBRIORRIIR  @WARCE REEZRR

51>No. 34/2014 3£135% EmORE]
Amld REE (iE%) 2%
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BEmBEESEEDOK
RF(HMEPR

BSEPREIENN IR
DPF1EL

[FAARIDOERIRR
T EROERRE
#h
yI=Lres 1= s At
EEGESZN

Oy badkil

ZOAH

BEmRTAHEORMBREM
. /\I\TAT(;tD\yI\u"iaBlJb\ 15 bEN T3,

[BEER. EmRAIYIERUINTE#FIORSAAR
S514>No. 34/2014 5125 BmOE{F2E5%
ERIBEAN ORI MERT]

AR : BRZPEIEMEILIMEADZRIE
e

EERR | BESRCEDAEEMEOZFILTE

Pt

[BEEm BRI RUINIEI#FIOFRZ=AA R
F14>2No. 34/2014 2125 BEROET2E85%H
EFBEA DRI MERR]

BETE DB TEELTWLBH. RIUT
IO RZFERULTVRIEE . FRI(IZOEMZEIE
L/Tig‘rﬁé’x“(l)ﬁﬁﬁﬁﬂ%ﬁ?%b‘ R OZEIC EPRZ
SCEK

12U

12U

ZDEZRR

[BmTVRICEATSBSNo. 43/2017/ND-CP
E17%]
RBHIHD

BEmBESEEDIS, RABCBEEZFROED
RBEF(S RIS MERR

*“fEFﬁi?L(aUJ[IIFEODFﬁT_ MRV KA F(ERIR
X[E—Rmz2 U ORISR TRIEL TWSIH 5[
‘}iﬁﬁﬁf (B BB e SMEAR]EE

BU (FEOHIEMENL, I-FTvIREFELIUIER
E8)

FERATNIEMRIOS5. RmEDIESEEIS L
iz

HUDRMHBIOREME (I RS2 RR

B FHEAIEEY THIEZRR

BU
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IRH
WZRIBHR

RRITE

REMDORA/ER
xR

FEETHRRTEDEHR

BEAERERT
FOPNL

BmRRHEORERDTRR

o REMDFRIOVTFUATO®ED, AMFATE REKD R REI-TYVIREZBE RO RERRCEAITIHARSA
> (CAC/GL 2-1985) (THESTELEIIDOTLVD.

[B@EEm. B RUINTHEIOZRRA(
R514>No. 34/2014 3% EmBzRROEF]

I-TYIAZEROIRERRICEIDNA RS>
(CAC/GL 2-1985) (CfED,

XAARSA>TE BAE. LAFKE. 18E (7K

{E¥IN S B FROVED) | AEE. faFIREE.

FTRIDL) FENFRRINEREKDELTEREHIN
W,

[E £

REMD (BAE. LAFCE. BKE). BBE. Fh
UOL (RIBIHSEE) )

B B8RSR 286 LIE3IEED.
- EmEAfI(F. 100g. 100ml, 187, 1@, €D
fDIEADVNINH TERR,

WRTROR 1 B, TCACE. BKIEY). BEE. Tk
UL (RIGHHSE)

ERRT | EmIoREERIROCIBIISNIYE.
NI/ )b AVTHEEFZFRIRICED, BIFHY
BHMCE DV EEBIE THNIFIERR RO EE.

FREFHR
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BmRTHEIORE - ERECREY $HARTR
o RE-ERCEAIIEBRRCOVTEILTOBED. H14 RS5O ER2ICRELRODERSBIRMREINTSD. I
ReITIHEFCORRCHED.

KRBT DR R [EEEm. BEmMIRCINIBAIOR A, « REWHKRTEZIZHEE, HEN TS50
R514>No. 34/2014 {2 RELLERICBEIIS Fon BURMEEN TESEDRR. HRIMLTV

VDD DHELEEEIE] RUWEOERR. MU ABMEEOSEE(CEIS
RBEEICEIT RN OHEREIACRES. METBINENDD (BRFREERR
FEEOHESIA(ICEHINIRVNSEEF. J-TYIX 12, 13, 5B7%) .
RESDRERRCEIZHIRIA(> o FEEECRVEDICOVWTHRARRIDIES
(CAC/GL 2-1985) (>, (. REMDEEXBILUT, RIEMBRRLCEDE.
IRFEBEDEETERR.

BERICBII 2R R [EL —
MEITRR CERVAR - =
MEEIRIR CER VR - —
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BmFB RS : EER

NNFATE. EADEEVTEREZSEE No. 55/2010/QH12H%D, COZEVIIEE44%&(CHVT, BRERRICD
WTRESINTLS,

BB I2EAM AR (HMERCREINTHED. BRFREMIOVNTE. BEER. Baaami¥RUN
TBIFIDFRRTA K51 No. 34/2014/TTLT-BYT-BNNPTNT-BCT. Em#xr(cEIIETNoO.
43/2017/ND-CPEFTRREINTHD. COH(F REMDF. B, 7UINTVIBHRICEIIRTOZE
N3, B FHEAMIZBOFRRCOVTE., BIRITTEDHSN TS,

[BAE]
BEm&Z2E No. 55/2010/QH12
EVIIEHR44 XTEMTROVWTAHRELTWVS,

(fE1BIFRRN]

BEmRIREM (RERDE. BEminilY). PUILTVIBHRICEITIRTEID)

v BEEm. BmimlRUINTE#EIORRNA RS54 >No. 34/2014/TTLT-BYT-BNNPTNT-BCT
v BEmIFRCBEIDETENo. 43/2017/ND-CP

v I43No. 43/2017/ND-CPZ i1 R9 3R #itiE@AINo. 05/2019/TT-BKHCN

BEFHMEZ BERORT
v ¥%15/2018/ND-CP
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BmEZEREO
.« RMATE. BREDZE No. 55/2010/QH120% T, —iEEBIRPHACCPILOVWTEH TS,

o —HFFEEBEOVTE. BMEZEREDEAE T, HACCPIOOWT(FEBMERIEDESE(GFFHHNRESNTLS,
Fes RMFACEVWTRmZRNE - ARFTI DEC(E, BBEZRTIMNENDD, BRBEEEDSE Tk e XT3
DOEHFNRESINTVD. MABRMmICOVWTIHR6ETEDLZERMFNREINTLS,

I5H BEER
—ARFEEE BmTEZEE F4E BmORE -HE|CBIIPEMEERARDEN
BEREZEERODO—IENF (5195%~225%)  EHEBROEBREZEHROLOOEMF (523%~

24%) NMIEROBMEZEMEROLOOBRM (88255%~27%)  HEEZXOERTEHROTHOE
fF (3B28%~5L30%K)  EABFEOEREZEMRODOEMS (B31%~5632%)

HACCP BEmTEE F£8E BERIREA. ERTEVAIDT. ERTEREDF
BEMIRE (5845%~5F48%) . EMTERURAIDM (B849%~551%) | Fhh-BIEE (5552%~
53%) . EBmOMN —HEUFs-Ud-)l (5854%~E555%)

« AMATE BEmPOEENEICEIIRHERMPOEEREELRHIRICE T IEREMARGIT. EmHPOE
FE(IDOWTIE, 50/2016/TT-BYT BamPOAREBREED LIRZITE ITBECREmPOIREREFEDOMRLTHRES

IRE ¥

ERTOEEMEOERE QCVN 8-2:2011/BYT EMHPNEERE/ELHIRICE T 3 E S MR
http://www.fsi.org.vn/van-ban-phap-ly/1025_3028/qcvn-8-22011byt-quy-chuan-ky-thuat-
quoc-gia-doi-voi-gioi-han-o-nhiem-kim-loai-nang-trong-thuc-pham.htmi

EmPOERROEAE 50/2016/TT-BYT BmHADXREBERD _LRZMHRET 2812
https://thuvienphapluat.vn/van-ban/The-thao-Y-te/Thong-tu-50-2016-TT-BYT-gioi-han-toi-
da-du-luong-thuoc-bao-ve-thuc-vat-trong-thuc-pham-337490.aspx

P

117



al::!
No. TRHHERS R—=JH4 ML URL (2024 11AHKs)
1 NN LESEFBED NIFLET—AIR=R" (RhF L http://www.vietlaw.gov.vn/LAWNET/
=5
2 T1-S-IOR—IREFEE No. 43/2017/ND-CP (%5& https://www.mpi.govt.nz/dmsdocument/423
06-Product-Labelling-Decree-432017ND-CP

118



EU

[EHSE SR E - HIEICH TR RFRRUVZOMOBREE

mEMFICEIRERSE]1.2E

119



RmEBROH : AL=-IIzhlELIImED R Y EBARDLER
KAY GER) BATHSIZRRBLA—ORRBTREHNIEL  BF (RROLRH)

CURRY MIX 230g @ &N : AL—ILY
o [Ei K&  BRAVHAE (4A8. 5—R.N\-Lil) (ERE
Ingredients: Wheat flour, Vegetable oils (Palm ail, &) NER EE. B TASA. IL—/U45 - BRIERS.
Rapeseed oil), Salt, Curry powder(9%)[Turmeric, Coriander, F—ZAINIL5. O—ARA=AIC95 - A/ NEMILI . R—IT
Pepper, Cumin, Fenngreek, Orange peel, Paprika, Spices], 2 EBRIEZ HEY-Z INI=ILY)45 - RIS —.
Sugar, Flavor enhancers, Colour, Spices(Chilli pepper, D2, FRETHZ. H—-Uw)S945— B3zl BFs2R— 2.
Pepper, Garlic, Celery seed, Mustard), Food acid, Chili LESHINT S/ (7)) &Rl (h3xlb. )STUh
Pepper Extract. B3) | BN, B8 SERmEY.  (—ECmS -
Contains: Wheat, Gulten *5 - BN BRESH)
Imported by OOOOO.LTD :gﬁiﬁé@\%w v
COO000 OOOCOOO OOOOO o R7F 5% A ENERT SRR BCRULV SR TR
MADE IN JAPAN eEhE : OO (k) OOEBOOMmOO
Distributed byOOOOO.INC
OO000O0O OOOOOO OOOLOO REBRHET 1MH (B520g)
I#IF—---103kcal RoK1EYD---9.0g
NUTRITION INFORMATION ferlEE--+1.0g BIEHANE---2.29
Servings per package:12 Serving Size: 18g fEE---7.0g
FROIRIF—-250kcalBIEHESEE2.2g
Energy 350k] 1970kJ
Protein 1g 79
Fat-total 4g 269
-saturated 29 15g
Carbohydrate 8g 49g
-sugars 1g 99
Sodium 800mg 4500mg
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BmD&TR

[FAAR—ES
OFRBE
QESREMP
QIEARREIFE
@7KDEWH LN

BEmRAAGHORMTBREMN
« EUOEmFRRARH (LLLT DED,

__®xms | eV ________B8x

[BRMGES - FESE=ARAI1169/2011 55175%]
EUFZEINEAETHREEN TV S RIVERTR. FRIE
MRVNEE, — BB RINEERR

[BMES - IS ARA11169/2011 5182, 17

BEVII]

O (FipzEsr) EMAzESIRICINTERR
(—EBOEMTIE. FEDM D ZEBURWNEE(E

Alga]., )

@)?E’é [EAMRIOEMBUIRAIFRTR (BESFRED

n

®2% AT DIEMAFRHINEAE

@EGSE TIETHRIMENTIKZEE &I D, LU, €D

N SENRRERDS%UTDIHE. BULIIUATOLE

PRICEZEH I DI E (R Rz RPR I DIREDD.

o EMBEIEBUKESNIAZRETREAEINZ /M D DOF

R DIeDICDFH, BHETIETEREINZIHE
. ﬁﬁ?ﬁ’:ﬁyéﬂégtmhL\ASWFDEQF(D%A

BmOABZHHEICRIRI 5B BB TR,
XAFNARAT, . mB. 2R, EER &R
TRRNIBIENBIEE,
XBRFRNEETRIMNREINTLS@E[R E
RO TRIERRIDVENDD.

XFL - ARBEFLFERITHED,

@EE,”E(L'.IEEZR

QESEMBOEMENIREIR R,
- EEEMN BRI DRI DRI 2 E
S0EIGDOZVIEICRR,

- EEEMBOREMEIDSS5, EEDEISH AU
THO5%KREDIHZET Tl | FELHTIRIRATEE,

- BEEMROEDDIEIENS%REEFESR
MRBNSIEMRNIASN THDIHZSE, EBEIR
MBDEMEIR R 2 A8 EE,

@RUL

@RERL
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OFRTRITE
@— %
©)zEbee
@RER{LEHY
OFH

RIFISE

THERAPR - ELKHARR

BEmRAAGHORMBREM
« EUOEmFRRARH (LLLT DED,

__®mAE__ U 8

[FMES - IBESARAI1169/2011 359%. 18
EVII]

OZIMNRUE &S (E+INSES. EU TReldn
FESRNIZRII-RFIIN-) TER
®_““|30)/J\\7J|]11‘7ﬂ(?." BHRLIRAT—iBRDOHDE
RETBIENTTRE (BRE)
Q4FEDAETHVWSED(FAERZHEL
@D TI(FRLFEARLEL THEE
OFNG_LEDOMABIAE>TEE K

[BRIMGES - IR =ARAI1169/2011 58235%]
ATEE. NERIEILEEE2FR R

BHE., BB TRANIRMmE. AEHENE TR
SNTUNIFEBEE]

[BRIMGES - FESE=ARAI1169/2011 58255%]
FRIRRERMNRDENZZE TR

[ERMZS - IS ARRI1169/2011 55245 ]
BmROFFHECEU CHERIR - ERHARZ &R

ORAl MBHTHRR

Q@—EPDRN(E. MERB(CRZAT—HERDOHERR
hEJEE (1448%R)

QBEDAIEICILIBED(L. Ad&zHa
@FTRER (—ERmZERC)

GOFENG LELOMBANCHRESTECE,

NEEE, IEHKIE. ABHREFEEEZR

I

HIRFRRORIF R ZEANICERR

BmROFFHECRU CHERIR - SRR 2 &R
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BRmBR MG ORmBREM
« EUOEmZFRARH (LT Di&ED,

497 [EXMES - EERHA1169/2011 5595,
EEI]
M (KZEA-YE.INE, SIRIRIEBINS
D3k (ANIMNEPI-FHVINEFE) ) |
ERRRAH, OB, S, BIEE. K=, . KD=E
(P—EVR, B221—FYY, V4=V XFVRFY
Y. 3¢ ERFF A, T5INFYY. A—EILTY
Y RAVFYY INFIFFYY)  ZE{LERE
RUHGHEE (10mg/kg FkiZ10mg/LIL

A
W&
JREE [BRIMGES - IS =ARAI1169/2011 55265%]
FRUBVCETHEENREEZRER I 8NN
HIHERTR
EmBEESEEEORK [RNES-ESSMA11169/2011588%%, 559
BI(HMEFR %]

=
BREFEORB ISR MERR

BUEPRFIIMIFT AL
DFFTEHE

I - Ve "

INE, T, M, #IF, 5B, 2. SETEE. <B3H#D8mm
BNEE (5. B, S, SFSF20mBEzHE
12)

EAmCOVTE, REEZRR

BmBESEEEDIS, RrAB(CEEZFOED
RBEF(E RIS MERR

BLEFRE (SN TR OFRTEI R U R F (3B AR
XE—Rmz 2 EOZGEFR TRIEL TLWSIBE(EH
BET(CEEEEREISMERARIEE
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BRmRRHHORmBREM
« EUOEmZFRARH (LT Di&ED,

FMROEHRR [BRMES - EEERARAI1169/2011 55225
&P F, BF CHEASN TOSEREMEHI.
HEPOFEREEG (%) ZHETERR

MIBROEMEFRE [BRNZES EESARA11169/2011 55265K]

1t FEDEmICHU CRREERF T
X(EEHOOEE, AV-Til (AT OEELh)

B FHEMARXCE [BRNES - ESE=AR11829/2003]

EREZR B FHEMAIRE THEZR N (BRRE
m(CHEIARZSNIEEZFIMRESNBVEDERT
R)

O haks! [R5 - S =1ET2011/91/EU]

BEMTHD
XTelZU. SHE - BIREAR TA MUBEMFRRENT
WIS EE(TAE IR

I -V =

BU (FEOHBEMENE. J—TYIREFRBIUIAR
ER)

ERENZEMBIDS5, HmCHDHIEERS LU
HUDRMBIOREME(IES 2 RR

B FHRAMHRIREY THIEZERT
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BmBRTAFHCOREBRIITR
o RERERRIOVTIILLITOED,
=\ | eu | _Bkx
WEIEER [FRMES - IEESAI1169/2011 #30%]
e, IS5, FFIRSEAEL. FK(EYD. FE5E. A BAE. 18, FNIDAFREAUIA. P, RAKAL
(&, BIExET. ¥, AL ZAF0—)b. RERA. BERAEEL. M. ToAlCE.,
TASAEENESE, BT FREIRII. F2E20
OSBRSS % T
FRRE [FRiliES JRESRAI1169/2011 #32~33 BRFREERISEER26ULUE3ITHED,
%] - BREAI(F, 100g. 100ml, 184y, 18%, 20
- BREAIZ 100g. 100ml, 189, 18%E%  MO1EMOVTNHTERR.
OVWINHTETR.
RERDONE/MEE  [FNES-IEES/RA11169/2011 5304, WEFRTR | Bva. LAEE., RKey). BE&E. Fh
e HEEXII] UnL (BISANE)
WHEIBIRICHLT. LU FOYEBEDEEMETRIC
ENTES, EEFRT : BRI REHERIRITIBIISNIE,
-E A EaFRSRATL RUTT =)l AUTHEEZERIRIITIES, BRI
- AEF RSB BHUCE DV B CHhNITER R AIEE,
-RUA=IL
-TABA
-
HEEXIITRENTVIYE
AEBTERRCEZER  [FRMNES IBELMAI1169/2011 F35%] -
B REBRIECEE2AVTE
I B3N TIRE,
A EHTHERERT FE (NNEEEIFZNZNOIL—ILEZFIE) XEUE &5t
FOPNL RFE—D)—)VFARET
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RERNT DFHFRR

TEERICBI 9 25 RR R

SRR CERVAR

sEEETRN CE RV Em

BmRRHORE - ERICEHET FERTR
- RE-RRICEIZRFBIRROVTIILUT 0D,

%= | e | 85

© REBFAFRTZIIHEE, MENTE350

[BRM S - RS SRAI1924/20065582%. 559
% [HEZE]
ttﬁiﬁéﬁﬂﬁuﬂﬁm(i ER—H7J-0EBm
BD#H. €DH7I)-DEMOEFEZEREL TIT
SCUNTEDR, RERDELIRZDEVZ
SEL. LERIBEDEMICEETIEDET B,

[BRN = - SR ARAN1924/200655 105~ 56

145, BMES - EHESARAN432/2012]

.« EFREARROVANCEFNZEDDHRTRN
BJHE.

[BRNE= - SR ARAI 1924/20065685% ~ 14

. NES - EESMRAN432/2012, HESE]

- (HESEORKRLUIINOAF
- ERMARROUANIE

FNBLAE

o BUIREERN TEREDRR. LTV
BOWEOFRR, MOAREMEROSEE(CEID
METHILIVENDD (BRFREERIR
12, 13, 867%) »
FEREEECBVAD(OOVTGERAR R I DIHE

(F READEEFXFILT, BIZHIRBLICEDE,
RFEBEDEIETERR.
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ﬁnnﬁmiﬂﬁﬁu : BER
EUT(E BRFBREMCOVT, BNZES -IEESRAI1169/2011 (REGULATION (EU) No01169/2011) TARELTLD.
ZOTICF, BRI VEHRECHTZRBEERFN TG, B85, EUTE, RESWERTT S, BNES EELRA
178/20021%5 1", COF TRBZRCOVTEARITRESNTOSR TR, T, REDREORAR R, WNEE 1BE
SHAI1924/2006F THRESN TS,

- BRIFIME, BNES - EERRAI1333/2008, BIEF AR RREENHES IRERRA1829/2003. FHARERE
ERNES - EEARAI609/2013TRROOVTRESNTLS,

(RmFTREM]

ARRANCHEVWT, RERD P 7UINT VEREOFRRCEIZIRIBLSEFN TS,

v (BRFRICRIS#EHI) REGULATION (EU) No 1169/2011 OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL of
25 October 2011 on the provision of food information to consumers

v (BROEIEES(CRIIS#AI) Directive 2011/91/EU of the European Parliament and of the Council of 13 December 2011
on indications or marks identifying the lot to which a foodstuff belongs (codification)

[RE - RRIRERATRR]

v (RE-EROERFAFRRICEIZMH]) REGULATION (EC) No 1924/2006 OF THE EUROPEAN PARLIAMENT AND OF THE
COUNCIL of 20 December 2006 on nutrition and health claims made on foods

4 (feRRaEsAZRRDUZ ) COMMISSION REGULATION (EU) No 432/2012 of 16 May 2012 establishing a list of permitted
health claims made on foods, other than those referring to the reduction of disease risk and to children’s development
and health

4 (AR ROFERIFREICRAT24%]) COMMISSION REGULATION (EC) No 353/2008 of 18 April 2008 establishing
implementing rules for applications for authorisation of health claims as provided for in Article 15 of Regulation (EC)
No 1924/2006 of the European Parliament and of the Council

(RaaiRmn]

v REGULATION (EC) No 1333/2008 OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL of 16 December 2008 on
food additive

(EEFHEMHRZEMm]
v Regulation (EC) No 1829/2003 of the European Parliament and of the Council of 22 September 2003 on genetically
modified food and feed

(157 HiERam]

4 FREER. FEEENAERNUBSEABES(IvNEMR) Regulation (EU) No 609/2013 of the European
Parliament and of the Council of 12 June 2013 on food intended for infants and young children, food for special medical
purposes, and total diet replacement for weight control
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BmTZEHEO

—RRIEE TR
HACCP

EmPOBEEE
DEAE
BmAOREOE

EUTI(E. HACCPICRET 2#RHIEL T D0RHING S, Regulation (EC) No 852/2004(F—iXEMmaEXISRE
LIZEDTHY. Regulation (EC) No 853/2004EMM4EEMZEXIRELICED THD. WINDIRBICIFRH] :
Regulation]T&Hh. INTHOEUNIEEEICEEZERAEINS. (MNMEEEOEREDND—ERERD) E>T. EUNNEEE
HACCPICDWTZOMBNHEI TV CNSDFFIE. INTORMEFEEZ%EE (Food Business Operators :
FBOs) (XU CEAINZEBmEIEICREIIMRAITHD.,

o BRAPOFEZRME (RAIMEID AISRES DA WIS TAFS NV )= ET73L )0 JEZS D BIET

hOA R, §8. ARZU A, KER, 3R, XX A4 AT EPCBEE) (CBA9%#RH(E. Regulation (EC) No
2023/915 THEINTHN. BEFE(CDWLTIE. Regulation (EC) No 396/2005THREINTULD,

¥4l

+ Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29

April 2004 on the hygiene of foodstuffs

- REGULATION (EC) No 853/2004 OF THE EUROPEAN PARLIAMENT AND OF THE

COUNCIL of 29 April 2004 laying down specific hygiene rules for on the hygiene of
foodstuffs

« Commission Regulation (EU) 2023/915 of 25 April 2023 on maximum levels for

certain contaminants in food and repealing Regulation (EC) No 1881/2006

+ Consolidated text: Regulation (EC) No 396/2005 of the European Parliament and of

the Council of 23 February 2005 on maximum residue levels of pesticides in or on food
and feed of plant and animal origin and amending Council Directive 91/414/EEC
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BmTZEHE2

ANNEX2
F1E BmiEsR0O—MEE4F

FAE B

58 MEREM
F6E BmEEY)
E7E bKE
$£8E FomhnE4

£10E EmMOBEENRUVEE
FRAE

- EB11E PYLIE

. 128 -T2

28 KUSHPhICRE I dEF
B3E fgib‘ﬁr H-BOFORMF

F9E BRMmICERAINSFRZ

<IOERAENS

o —HHEEBEEEHACCPOREFILL T D1ED,

e

Regulation (EC) No 852/2004

Regulation (EC) No 852/2004
CHAPTER I GENERAL PROVISIONS (#281)
Article 1 Scope (EFR&EH)
Article 2 Definitions (%)
CHAPTER II FOOD BUSINESS OPERATORS’ OBLIGATIONS (EBmEXEDE)
Article 3 General obligation (—A%EIRFETS)
Article 4 General and specific hygiene requirements (—#%8 -4 EDEEEL)
Article 5 Hazard analysis and critical control points (BEEEZRDTEEEEIER)
Article 6 Official controls, registration and approval (AHIREIR, Eix. &R)
CHAPTER III GUIDES TO GOOD PRACTICE (GEIEAREEDHAR)
Article 7 Development, dissemination and use of guides (1 ROBIFE -z FIM)
Article 8 National guides (EZREIRHAR)
Article 9 Community guides (JZ1=F1DHAR)
CHAPTER IV IMPORTS AND EXPORTS (#iA - &)
Article 10 Imports (#A)
Article 11 Exports (&)
CHAPTER V FINAL PROVISIONS (SR#&FH7E)
Article 12 Implementing measures and transitional arrangements (EHE&E - B1TIEE)
Article 13 Amendment and adaptation of Annexes I and II ({JEZIEIIOIELE K UNENL)
Article 14 Committee procedure (EESOFHE
Article 15 Consultation of the European Food Safety Authority (FRMNBERZEHEEEDTHER)
Article 16 Report to the European Parliament and the Council (FRINEZEESADIRE)
Article 17 Repeal (BELL)
Article 18 Entry into force (F3%h)
ANNEX1 PRIMARY PRODUCTION (—RE)
PART A : GENERAL HYGIENE PROVISIONS FOR PRIMARY PRODUCTION AND ASSOCIATED
OPERATIONS
(—REMCEAI 32— EEEIRIRTE)

PART B : RECOMMENDATIONS FOR GUIDES TO GOOD HYGIENE PRACTICE (EIF&EAEEN

1 ROHEREIR)
ANNEX2 GENERAL HYGIENE REQUIREMENTS FOR ALL FOOD BUSINESS OPERATORS
(EXCEPT WHEN ANNEX I APPLIES) (SATORmEFAICII—MHEEIEEM)
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B

mZEMHE  EER

BEmTZERHCRAITIERRILUTOESD THD. HACCPTGMPICEE T 2RI (EEELLTRegulation (EC)
No 852/2004 TAREINTLD. EUNDEGEIHICRAITZAHIEL T, E=EVAMEYIEER BEEEBMOE
HZFZENHD, CNSOMHCHITIEMEBEICEAITIEMEL. Regulation (EC) No 852/2004%Z=HEL T3,
EUTEERZ. Bm. EEEmR (BR-I-2-82%%) O BESEMm (BENIEEA YRR OMm 5%
S0) FICDFEUTHED, ZEIIERMICIITEMNERD,

EmPOBEERME (N4> ADSRESVA )Y TAFSZNL )=, €750 T'EZS D, &ET I
AOA R, $8. ARIUA. KIER. 3R, AX A1 AFSUEPCBE) (CEE93#3%I(E. Regulation (EC) No
2023/915 THREINTHN, BEF(CDWLTIE. Regulation (EC) No 396/2005THEINTLS,

EIRA DAY ) ORI -
EUBZNSIE \CNSRROEL IS RREQOANERICEIY A

Regulation (EC) No 625/2017

EmAECRET 3R EmPOSERYE - REICRIT ST
Regulation (EC) No 178/2002

HACCP-GMPESERRAI
BEmPOELRY)E(CRT 25
- HACCP*"(?%‘“-‘*EE“ Regulation (EC) No 2023/915

BEmfEE
Regulation (EC) No 852/2004
BmPOEECE T
Regulation (EC) No 396/2005
BMMEREmOEE
Regulation (EC) No 853/2004
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el
No. TEAHHLRES R=I94 N URL (2024F118E=R)
1 EU EUR-Lex https://eur-lex.europa.eu/homepage.html
XEUDEMBIZELDIZT A,
2 JERTO EUBIEmRINILOEIERGY https://www.jetro.go.jp/world/reports/2020/02/
al16c9633eedaabef.html
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BmTRROH :

AL=NOZhleUIimaDREE BARDLER

XKE () BATHGIZIRMEF—DERTRIHHIEA

BA (RERNEH)

CURRY SAUCE MIX
NET 240g
INGREDIENTS; VEGETABLE OIL (PALM OIL,
CANOLA OIL) , WHEAT FLOUR, SUGAR, SALT, CORN
STARCH, CURRY POWDWE (SPICES, GARLIC) ,
CARAMEL COLOUR, DEFATTED SOY BEAN, CHEESE
PRODUCT (DEXTRIN, ENZYME MODIFIED
CHEESE[CHEESE (PASTEURIZED MILK, CHEESE
CULTURES, SALT, ENZYMES) , WHOLE MILK
POWDER, SALT], YEAST EXTRACT, CORN STARCH,
SALT) , YEAST EXTRACT, ROASTED ONION
POWDER, BROWN ROUX (PALM OIL, SKIM MILK
POWDER, WHEAT FLOUR) , MONO-AND
DIGLYCERIDES, COCOA POWDWE (PROCCESSED
WITH ALKALI) ,TOMATO POWDER, BUTTERMILK
POWDER, CHEESE (PASTEURIZED KILK, CHEESE
CULTURES SALT, ENZYMES) , CITRIC ACID, WHOLE
MILK POWDER, GARLIC POWDER, SPICES, WHEY
POEDER, ONION SEAZONING, NATURAL AND
ARTIFICIAL FLAVORS, PROTEIN HYDROLYSATE
(SOY PROTEIN HYDROLYSATE, DEXTRIN) , ONION
EXTRACT, DISODIUM INOSINATE, PAPPRIKA COLOR.
CONTAINS SOYBEANS, WHEAT, MILK

MANUFACTURED BY OO Corporation

O0O,00-city, OO-ken, XXX-XXXX JAPAN PRODUCT
IN JAPAN

*Store away from high heat for best quality and
consistency.

*After opening, refrigerate unused sauce mix in a
sealed container.

Nutrition Facts

about 6 servings per container
Serving size 1/6 package
(199)

Amount per serving
Calories 100

% Daily Value

Total Fat 7g 9%
Saturated Fat 49 19%
Sodium 870mmg 38%
Total Carbohydrate8g 3%

Total Sugars 3g
Includes 3g Added Sugars5%
Protein 1g

.. |
Not a significant source of trans fat,

cholesterol, Dietary Fiber, Vitamin
D, Calcium, Iron, Potassium,
Vitamin A, and Vitamin C.

@ ¥R hL—ILD
o [FiRE : BRMAE (4AE. 5—R.\—Li) (EH
ARIE) | /NER, R BIE. TASA. HL—/)D45—,

Hﬁﬂaj(_u_\ F—ZAINTF. O—AMAZAYINDGT— $H,
INEMIVD R—IIFR, BRI MERY-X, N5—
SIS - NN — 23 FREIFR H-
D)5 — FFERL BFRAR—-ZN ULSEIN TSR/
R (PZUBEE) (. &'R (3L NTUHER) .|
FERA, BRI SFERHREY. (—BBCELRR D - NE-
RS -BA-BRZESD)
® NE= 2409
O EIKHAMR : YYYY.M
O RIFHE | BEETRY RS BN RCRUVGAR
TRTF

eEhE : OO (k) OOEBOOMmOO

RERDTOR 1M (B5@209)

*The % Daily Value tells you how
much a nutrient in a serving of
food contributes to a daily diet.
2,000 calories a day is used for
general nutrition advice.

IxIF—---103kcal RIKIE#)-+-9.0g
TAlEE---1.0g BIEHEEE.--2.29
fE&---7.0g

FrRODETIOGE (1M -FO00RER) X

FAFEFROVIRIF-250kcal BIEHEHE2.29




BmRROH : FDADHA RS54 > DREMRD TR RDH

yesvrr7zyze | Nutrition Facts| 777773,
varal 7j-i’«f:/ k rServing Size 1 cup (228g) ‘}"’”’wlﬁ:h 7
Servings Per Container 2 Fvo. E&H,
| 13:7R4 >~ b
Amount Per Serving
Calories 260 Calories from Fat 120
AL LER . o 7HA Y PR
Total Fat 13g
Saturated Fat 5g
1/40FEA Y FOE Trans Fat 2g o
®T (LF4>»%% ] Cholesterol 30mg qfl’\'f ¥ ko~
EFZhZNn2:K4 | Sodium 660mg W NMFATIv7
¥ F92) REAE Total Carbohydrate 31mg \
Ric®13%  Dietary Fiber Og L2THOEREDL2
Sugars 59 KAV bDKRY IR
Protein 5g FHAT, 3RS~
0 7 OB |2 e FPDTFHFXPY AR
RFALF25— Vitamin A 4% e \Vitamin C 2%
T, L7147 'Calcium 15% e Iron 4%
4 '-J-“ 'f v I‘ * Percent Daily Values are based on a 2,000 calorie .
diet. Your Daily Values may be higher or lower \ 1/a7R4 v FEig
depending on your calorie needs:
Calories: 2,000 2,500
Total Fat Lessthan 65g 80g
Sat Fat Lessthan 20g 25g - s A~ o =
87]':4 YEDANRFS Cholesterol Lessthan 300mg  300mg - 0_)-FL. e f v =
L¥a7—T, LTa4V Sodium Lessthan 2,400mg 2,400mg 7 (WE) ’EGT ’fo
JIiaXEA4rEL, 10 Total Carbohydrate 3009 3759 YET LT A YTUR
RA4 Y bOhE Dietary Fiber 25g 30g AV FTE2479%

H#) FDA, “Guidance for Industry A Food LabelingGuide”
https://www.fda.gov/files/food/published/Food-Labeling-Guide-%28PDF%29.pdf (20245 108HE)
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BEmBas : EER

«  KETE. BmFRICEAIZHEHE, EFHIRAIE (Code of Federal Regulations : CFR) MTitle21 Chapterl Subchapter
B Part101 Food Labelling (BEmZ&FTR) THREINTLS,

EFFAIE (Code of Federal Regulations : CFR) &l KEREFBATFICED—AZRIN DKEHI AR Al - RIEZ SR U TR,
BENMIRDEFICRIET ZBAFHERET (CChapterc U TEIDHTBN S, https://www.ecfr.gov/

Code of Federal Regulations (CFR : i#EFB3RAIEE)

Title21 Food and Drugs

Chapter 1 Food and Drug Administration, Department of Health and Human Services
Subchapter B Food for Human Consumption

PART 101—FOOD LABELING

(ERFBRERR]

Subpart A General Provisions 101.1 - 101.18

%101.9~101.11, 13, 14(FREMDFRK(CFHTSRA!

Subpart G Exemptions From Food Labeling Requirements 101.100 - 101.108
Appendix A to Part 101 [Reserved]

Appendix B to Part 101 Graphic Enhancements Used by the FDA

(BN
Subpart B Specific Food Labeling Requirements 101.22 - 101.30

CRENKDE (REMARR. EREHARTR. 2OMRfARTREZED)

Subpart A General Provisions 101.9~101.11, 13, 14

Subpart C Specific Nutrition Labeling Requirements and Guidelines 101.36 — 101.45

Subpart D Specific Requirements for Nutrient Content Claims 101.54 - 101.69

Subpart E Specific Requirements for Health Claims 101.70-101.83

Subpart F Specific Requirements for Descriptive Claims That Are Neither Nutrient Content Claims nor Health Claims 101.91 - 101.95
Appendix C to Part 101 Nutrition Facts for Raw Fruits and Vegetables

Appendix D to Part 101 Nutrition Facts for Cooked Fish

Federal Food, Drug, and Cosmetic Act (FD&Ci%)
(7LIVT>] 8201% (qq) RUEE403% (w)

National Bioengineered Food Disclosure Standard (X2 N1 AT FEREHRFEARELE)
(B FHHABR] (F(C) I Disclosure
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1 FEFBEUF Code of Federal Regulations https://www.ecfr.gov/current/title-
XOEFFAMNEZEDELDITA . BREHEISE | 21/chapter-1/subchapter-B/part-
21FB(CFEHHNTLD, 101?toc=1

2 U.S. Food & Drug Food Allergen Labeling and Consumer https://www.fda.gov/food/food-

administration Protection Act of 2004 (FALCPA) allergensgluten-free-guidance-

XKPUIWT BRI D5 documents-regulatory-information/food-
allergen-labeling-and-consumer-
protection-act-2004-falcpa

3 FEDERAL REGISTER National Bioengineered Food Disclosure https://www.federalregister.gov/docum
Standard ents/2018/12/21/2018-27283/national-
X BLFHEAZEMRCEETZRE . bioengineered-food-disclosure-standard
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