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AR

o XAM(ZT1—RYAIM)F

Food Dive< Food Dive: Food Industry News and Analysis >
Food Navigator <Food Ingredients & Food Science - Additives, Flavours, Starch
(foodnavigator.com) >

Food Business News <Food and beverage news, trends, ingredient
technologies and commodity markets analysis | Food Business News>

Food safety magazine < _Food Safety | For Food Safety Professionals across
the food and beverage supply chain. (food-safety.com) >

WIRED < WIRED.jp >

TOMERNBmRMEFELEVCEES

ZDO(BRTEF)

FOODEB(10A) <https://www.food-exhibition.info/>
TOKYO PACK2024(10R) <https://www.tokyo-pack.jp/>
J—R7vIWeek(118) <https://www.foodtechjapan.jp/tokyo/ja-jp.html>
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1. EFFEEHPDF—7—FRFRIC K DEIiEHE

DEFEREAHP L THRFRF—T—RZ AT
TPAXYNEBREERBE(FDA) U.S. Food and Drug Administration (fda.gov)

UM B MZEZEME (EFSA) EFSA — Wiley Online Library
« VU HN—IVEmT(SFA) Home | Singapore Government Singapore Food
Agency (sfa.gov.sg)
- B RAIEHRESES(IFIC) International Food Information Council (ific.org)
/https://foodinsight.org/
- BEmESEHE(FAO)
A= 7 - Z1—I—FUFEREERF(FSANZ)
@201 9FLFICKRYIAH XFDADGE. WRDHTT)%E“Food &Beverages” [ A
QW bUIZXEAE LU A MAR—I ZHEZEL . EREARIERTICEE T S Ecih DB = HEER
ARIMBH I UEEREE VIV T
OEEDAINTA S THEANICEE T S IFHRZUINE
O PER + TR TF—J— &R

2. EFREAPRIE & (CBhE T S EFFIEBIDER Y A HE
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https://www.sfa.gov.sg/homepage
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o MESNEIF—T—FREUTZEELTVLWSIN RERDLETRARICEEZIT O,

T i Tech Ay MBS T E D EIRHARRIERICRIRO L VT
Food Tech DRFZELDHD
Shelf life extension technology
food preservation techniques
EIRHARRIE & - :
Extended shelf life methods
expiration date
7532, Sk ?%%I;]a?ég% spyasétfér%si;];ood Packaging Containers.
BERRFI1IVA freshness retention films
BZeaik 792, 544 Vacuum Packaging ZEXN SRz VBB Efh <
SENE High Pressure Processing (HPP)
HREHREE Modified Atmosphere Packaging (MAP)
[EUNUNE Oxygen absorber BmOIEICHEAERINFIZEMUER L EH <
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o MESNEIF—T—FREUTZEELTVLWSIN RERDLETRARICEEZIT O,

BEEBAZE BiX 9
EENE(E : : - " .
Eﬁé%%?—ﬁ&;f High Pressure Processing (HPP). HHP. UHP BEET CRRZENIEUIEMBA THEMZETELLTD
RIMFUNIBILE UV sterilization. ultraviolet sterilization LHFUWIBIC KUEY AL S
INJV RSB E Pulsed light sterilization ARV RIBIC K BENZE T ELTD
BEHRRRE BminTHbhs Radiation sterilization BEHRLIBIC KU MEY = NEIET S
REIUR—k fruit compote
RERGRI08) Food preservatives. Food additive
oy Refrigeration technology. Technology in frozen
e food
OJRT4v7 — Logistics

— WMEOIZTAYD

T —Fil sensor

T
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FDA

LB
- BRF|EVNMEL

mEY A

- FDAIZERBERICHERINIHRLCENMFRRAZEICHTDHEEDIEMRE DR, BRFEEEDELREL TL\DEFER

« INIVOHMPERORKCREICETSIENDTHY . Z2EICEATIEDTIIRWC EZHEEICRIZHICBest If
Used By (BEREARR) 1&E WS T — X MDIZ#E L = #32(20195F)

- GAO(Government Accountability Office) [FFDAEUSDAICK U, B SRIVICET 2 MR S1 &8t T2 &
ZHER(20195)

HRr(2024/6/26H%)
FDA https://www.fda.gov/news-events/fda-voices/working-food-industry-reduce-confusion-over-date-labels
GAO https://www.gao.gov/assets/gao-19-407.pdf
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EFSA

BT
- RF|EYVMEL

mEY A

- BEmOBMRRICETIHIRSAVERBULTWD TR S VICIE ERHAREHERRO X AIWEREHEICET 518
FHHREINTNS, (2020, 20215F)

« EFSANERULHAATIE EUTBFRET SEmERMDEKRT0% N EmDBMRRICEELTWVD EHEE, (2018
%)

- BROXREBGEEYICEATBIEUTSVRIA—LDHIC, BfFRREBMBEEICETD T T I IV —THRIII N, EkEH
FRESHERARDX DML FDHEENITTHON TS, (20225F~)

Hr(2024/6/26HE)

EFSA https://efsa.onlinelibrary.wiley.com/doi/10.2903/j.efsa.2020.6306

EFSA https://efsa.onlinelibrary.wiley.com/doi/full/10.2903/j.efsa.2021.6510

EC https://food.ec.europa.eu/safety/food-waste/eu-actions-against-food-waste/date-marking-and-food-waste-prevention en

EC https://food.ec.europa.eu/safety/food-waste/eu-actions-against-food-waste/eu-platform-food-losses-and-food-waste/thematic-
sub-groups/date-marking-and-food-waste-prevention_en
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SFA

BT
« Airocide(TFL U HRBFREICLDEHBMOEEHE) : Agri-Food & Veterinary Authority of Singapore
(AVA) H'Ban Choon #tIC&DAirocideDEIEERZE 1R, KR CIE. A1 F I OXAM LY XD mB#REF & RFHAED

IERDUMREIRILL., Airocide ZREUZABECRETDE  AFIEOXMILIRE 3 ~ 5 HRFRFCETIIEZ
FEERLTz,

mEY A

« BRIONIICETBZIHIRSAUZEAKRLTUD, IRIICIE"Use by”, "Expiry date”, "Best before” , "Sell by”.
FDHARZECE T D,

« YUHAMNR—=IVTIE 2030FFTICVVAR—ILDOEBEBEHREREZI0NICEIT LITECEZBEELTEY(T30X3015HE).
COEEND—ERELVLTTI—RTYIRFICEBL. MR EECKESEORMBFARZHHEL TLV\D, (20205F)

HRr:(2024/6/26H%)

SFA https://www.sfa.gov.sg/food-information/labelling-packaging-information/understanding-food-nutrition-labels

SFA https://www.sfa.gov.sg/food-information/labelling-packaging-information/labelling-guidelines-for-food-importers-manufacturers
JETRO https://www.jetro.go.jp/biz/areareports/2020/7b300ec8fb5bf601.html

SFA https://www.sfa.gov.sg/docs/default-source/publication/ava-vision/ava-vision-issue-2-2017.pdf?sfvrsn=6053e694 4
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FAO

BT
- RF|EYVMEL

mEY A

« BRINNVICETEIHIRIAERTLUTND WHOE EBICEBMFRNCEET 2RI AR UBERRISMEIC DLW T —
TYIREBERICHEZITOTCVD, =T VI RRRIE. TAF VAE UV TEETHRINTWS, ZEBHDINIVFRRIC
B9 5 —MxiiE (Codex Stan 1-1985) (2016F&E#7) Tld . LLFD XD ICHEBNERIN TS,

Best Before Date or Best Quality Before Date
FEHINTUVWRVWREDN, HEDRERF T TCERICHBEEZRFRS. RN TV S2REZFREF I SHBAOKR THZRULE T,
COHMZBAETTE. BRmITHEGE THhHZENHYET,

Use-by Date or Expiration Date
KFEDREFR T CRHEMNIRGERITHESNANETHEOR THZRLUE T, c OB ZES 2 AL 22t EmBENIE
ANSERFTEWHE (LETHINRETT,

Hrr(2024/8/2E%)
FAO https://openknowledge.fao.org/server/api/core/bitstreams/71b7d4e0-966e-45c5-9f74-da5ebc133f66/content
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FSANZ

BT
- BmAiie UCESRBEADEEFBE./ JUEURRUIITIEIRICDOVWT £EBRECHFEDREFHAEZER S B 522!
URlE UTERIEARDEFRI S Nz, (20215)

mEY A

s BmINIVICETIEEREEISADIEAMIRSAVERAFKLUTWVD, SRIVICIE“Use by date”, “Best before date ”
ZEULDIFDREEKRHTULD,

s BFEF/To/09-ICETRTRNAF) =TI —T&FHo>THY. BmKkUBmEEICH T IKMDERVEREDES
EICDOVWTBEXBOL E1—FEE T SElkE U TIEDIT5MN TS, (20165F)

Hr(2024/8/2E%)
FSANZ https://www.foodstandards.gov.au/sites/default/files/food-standards-

code/changes/circulars/Documents/A1191%20%20Approval%20Report%20post%20Board.pdf?csf=1&e=mTJ3UZ
FSANZ https://www.foodstandards.gov.au/consumer/labelling/dates

FSANZ https://www.foodstandards.gov.au/science-data/expertise/Scientific-Nanotechnology-Advisory-Group
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12d

o ZHEATOHRYUMA. BIMICDVWTERERICEET S,

I T L

AESA « BREGICERINIHRLGAMKRAZICNT SHEEDERE DR BmERENORE 2019
. faEt ELUTWBEEER,

« SNIOBMHIEREORKPCREICETIENTHY . ZLEICRATIEDTIIBLWZ &%
BE(CRI72ICBest If Used By (BEEREARR) 1& UL\ D T — X DIEXEL Z #ELE,

2 EFSA A1« BROBNREFICEAT ARSI VERELTVS, ARSI UICIE ERMAREHERRD 2020

D RRICBESEICET BRI T B, 2021
3 EFSA % + FRICLY EUTBFRET SRRERNORAT0%N EROBARTICAHEL TS 2018
Eo
4 EFSA DUEA - BROXEBRERMICEATIEUTSVRIA—LDHRIC, BIFRREBREREICEATSTT 2022
9)'/ job\nX_L
- BIRHARCSHERARD X DI FDHEE
5 SFA AEZT o BRINIVICETSAIRS1UZRK, SNIVICIE “Use by”, “Expiry date”, “Best —
. fagt before” , “Sell by”. ENHARERHEH T D& ERHT LD,
6 SFA BUA o IUHR—IVTIE 2030FFTICVVAR—IDOBREHREEZIOKIC5IT LIFDZEEBE 2020

ELTHY(T30X30I51E) . COFTEND—IRELTI— R TV IREFICEB L. BIMERFR
IKEBETEDRMRAZHEL TL\D,

BATATE X CICERHEDBEY
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12d

o ZHEATOHRYUMA. BIMICDVWTERERICEET S,
I T S

AESA o BRINIVICETEIHIRSA U E QTR WHOL EEICERRFRICEET DMK RN —
. fagt BREEIC DO\ TO—FvIREBELICHEETOTL\ B,

8 FSANZ AAEZT o BRINVICETIEREXEISA ARSI VEARLTVS, IAICIE“Use by -
N date”, “Best before date ” ZFEL\NDIFBIEEKRDH TR,

9 FSANZ  BWilla  « REF/T70/09—CATI7RN\APU—JI—TZFH>THY. BRRURBRIEICHT 2016
SHEIMDERPEREDESMECOVWTEHEEDL E 1—F &R d SlRie UTnE DT
5NTLS,

BATATE X CICERHEDBEY
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BTl A

® Fax &M

vl mse | se | e L e e

Saniconc  Parx « NBOERBHSEFREESLENAAT1IVL  « BRINYT—IONNADKRAI—T1 « https://www.futurebridg
entrate Materials DR ZRL<ANINEl, "N E,,J\JJ[IL/T 7 JEUTIEEEZRIE, e.com/industry/perspect
SRFYVIRRICKY)  REOHFHDRE « EU.KEDOHBRHICHRESTTANESETULT ives-food-
KU BRI A IE LT C & AV ATRE, (A nutrition/food-

preservation-extending-
product-shelf-life/

+ https://www.parxmateria
ls.com/antimicrobial-
plastic-for-food-
contact-applications

2 silk mori o B.K BOAEFERUERARDVIVITE s B AREDEHBRICHUL2EDETE - https://www.fooddive.co
protein AIELKBICKWUBREEMZ/ER. £HE FHomaxBiEd, m/press-
mPEEFRFEFERICEMHULTLD, release/20220312-mori-
secures-50-million-in-
series-b1-funding-to-
commercialize-shelf-
life-e/
+ https://www.mori.com/te
chnology/
3 Vidre+ Fresh o TN—ARIJ—REFFEADIATYA—DS -« NYT—ICRTYA—ERATESDZE - https://www.foodnavigat
Inset 1-MCPZRHET B ETIFL NS T TEHBmADBEISHETEE, or.com/Article/2023/08
W—R)—Z{RET D, /21/new-tool-to-boost-

fruit-and-vegetable-
shelf-life-and-cut-waste

HrAr(2024/11/15M%)

T:FutureBridg https://www.futurebridge.com/industry/perspectives-food-nutrition/food-preservation-extending-product-shelf-life/

1:Parx Materials https://www.parxmaterials.com/antimicrobial-plastic-for-food-contact-applications

2:FoodDive https://www.fooddive.com/press-release/20220312-mori-secures-50-million-in-series-b1-funding-to-commercialize-shelf-
life-e/

2:mori https://www.mori.com/technology/

3:Foodnavigatior https://www.foodnavigator.com/Article/2023/08/21/new-tool-to-boost-fruit-and-vegetable-shelf-life-and-cut-waste
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BTl A

® Fax &M

D N N

MAP StePacPP -« EBXRZEMHEDICHUSEETSNIEMAP « KOWEKOEEICEELEZF/IDEHD -+ https://www.foodnavigat
(modefie C [C&YF/IDFRFHRZEHE N S 2:8MH ISV —JELTHREE, or.com/Article/2024/01/
d P EISIER TS &SI, 29/stepacppc-map-
atmosphe packaging-extends-

re mushroom-shelf-life-to-
Package) two-weeks

5 StixFresh  Stixfresh  « AFMEBIEFTRIDALAEEBEREL. R« UDOVOFIVREDREZHRLISEGNE -+ https://innouvators.com/

Internati YDA T DERERDIFLUERET NHdEINTLDS, ja/profile/91/

onal DEICKURYDREATOC AT ESE + https://www.foodnavigat
DENSREFEENER T D ENE or-
8Eo asia.com/Article/2019/0

1/16/Sticker-fixer-How-
edible-Malaysian-fruit-
sticker-StixFresh-slows-
ripening-to-boost-shelf-
life

Hm(2024/11/15FE

4:Foodnavigatior https://www.foodnavigator.com/Article/2024/01/29/stepacppc-map-packaging-extends-mushroom-shelf-life-to-two-
weeks

5:innouvators https://innouvators.com/ja/profile/91/

5:Foodnavigatior https://www.foodnavigator-asia.com/Article/2019/01/16/Sticker-fixer-How-edible-Malaysian-fruit-sticker-StixFresh-
slows-ripening-to-boost-shelf-life
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BTl A

® HHAIRIE

o N

SAF-D Bluwrap o FREFESBADBREERIIM ClzAlE s BNE BAR.FRREDEEBRICGER - https://www.futurebridg
EOM%T"HEFEJELE@%O Ag5e e.com/industry/perspect
o SEMEREFNBAUCERREZREL. BRD ives-food-
EIEZEFH<, nutrition/food-

preservation-extending-
product-shelf-life/

7 Airocide Ban o IFLVDNERBICLDIERESTRTD: « AFIEOXMILIRDREHFSRIFE  + https://www.sfa.gov.sg/f
Choon DI EBERDEENET DR RTEVRE HAERERDIIRZMREEL. Airocide ZE% ood-for-
Marketin DZTAE/EFHLJTLWE{%T%&H‘J BURSBEICRESNZAFIEOXA thought/article/detail/u
g Pte Ltd LRI 3~5HRFET S EMEER sing-nasa-technology-
(Ban to-extend-shelf-life-
Choon)

HAr(2024/11/15M%)
6:FutureBridg https://www.futurebridge.com/industry/perspectives-food-nutrition/food-preservation-extending-product-shelf-life/

7:SFA https://www.sfa.gov.sg/food-for-thought/article/detail/using-nasa-technology-to-extend-shelf-life-
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BTl A

oj—?4D7

D N

Edible Apeel o RYPCOBHXHICAVIEREAI -T2 o RY). BER(ICERARRE « https://www.apeel.com/
coating Sciences fit7o + https://www.futurebridg
o RYPOBFRDERMIC, KA TIESNZ e.com/industry/perspect
ENMDRZEHRK(I—T1 VTR ZEMm) L. ives-food-
KEVCRMEEES T D E THEES &R nutrition/food-
Do preservation-extending-

product-shelf-life/

HAr(2024/11/15M%)
8:Apeel Sciences https://www.apeel.com/
8:FutureBridg https://www.futurebridge.com/industry/perspectives-food-nutrition/food-preservation-extending-product-shelf-life/
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BTl A

® NN
I!ﬂ

COBAO AAK FIAL—NIRETDIITI—ZT7 % T —ZDTDREBEZ ST _ET. + https://www.foodnavigat
Pure ZWIZLLE BB hhAINY—, FrBAilEERIE 5 &N EEE, or.com/Article/2019/06/
14/AAK-s-cocoa-butter-
offers-excellent-bloom-
retarding-capabilities-
to-extend-shelf-life-by-
up-to-400
10  Naturen Eden e BIO-R . FETU. JIV-VYEEEERSD -+ RUPIPYIIT— FINREDREYE - https://www.foodnavigat
Agritech ELTEDBR, FICEHTDETHROKD EFET or-
« Yk od-DOFREFHEEZESENS10H DIEERR . asia.com/Article/2019/0
ICERT B ENHEE, 7/03/WATCH-Thai-
shelf-life-extending-
solution-wins-start-up-
award-at-Thaifex
11 NaturFOR KEMIN . EYBEOHMEY(O—IT)— X7 - HES « https://www.kemin.com/
T RSGT OS5 ARTPIUN EZHAENEDRCE o« VJ—=RPRLYIT na/en-
TRERDEBEYCRBEZFREFIDIZEPR us/markets/food/produc
Ly T EDBERALEICE ST D, ts/naturfort
12 Biobake KERRY o TAIAERMEDEZRELTINO R T— INVBRISEF(ICHUBEZ#HRE. LUFZK - https://www.kerry.com/p
Fresh FOVT A VREDBRIEFITRHLTEM SHVNREZEL EIFERTEITHEII>TL) roducts/functional-
Rich IE5ETHEDHFTPEEDMEBZR %o ingredients/food-and-

HAT(2024/11/15H&
https://www.foodnavigator.com/Article/2019/06/14/AAK-s-cocoa-butter-offers-excellent-bloom-retarding-

9:Foodnavigator

K95 &nmlae.

capabilities-to-extend-shelf-life-by-up-to-400
10:Foodnavigator https://www.foodnavigator-asia.com/Article/2019/07/03/WATCH-Thai-shelf-life-extending-solution-wins-start-up-

award-at-Thaifex

11: KEMIN https://www.kemin.com/na/en-us/markets/food/products/naturfort
12: KERRY https://www.kerry.com/products/functional-ingredients/food-and-beverage-enzymes/biobake#biobake-fresh-rich
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BTl A

® NN

m

Novonesi + /INUVHEISEFOBRVCEKRZHITTD s BEMBPEUVLTEBRZERNTZZEICEYE  « https://www.novozymes.

S [ RO ZER<HRFE T ENTES, 7 com/en/solutions/food-
DFER. EREARNIER TE 5, beverage

+ https://www.novozymes.
com/en/solutions/baking
/sustainability

HAr(2024/11/15M%)
13:Novonesis https://www.novozymes.com/en/solutions/food-beverage
13:Novonesis https://www.novozymes.com/en/solutions/baking/sustainability
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BTl A

® RHE

A R
TETITav o BIRENYIT—IZEDITTRELVRES -+ J1—A VA AERRELVEMRIC + https://www.food-
2T BT TENSZHATIET BEREF U CED, safety.com/articles/957

AIRERMDIERKICF S, 9-ensuring-quality-and-
food-safety-of-
aseptically-processed-
and-packaged-food-
and-beverages

HAr(2024/11/15M%)
14:Foodsafety https://www.food-safety.com/articles/9579-ensuring-quality-and-food-safety-of-aseptically-processed-and-packaged-

food-and-beverages
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RRAER (1) Bis-2#

1= i
BT - o Saniconcentrate RS Parx Materials (k)
AT 5 Azg- I
AT—H2R EU.KEIDRHICH ST ANETT
EANRE M RE X BA
BT EE SaniconcentrateldinE- hw WRTZRFY O,

ANEDREORATEEEN SEFEREFT THY. 7°57\9'-‘J’7|Ca§ﬂ%17ﬂ TR CHDIINEF AL T HEPIILINE

mDFRA BT DDZEFH<, E -

Customer trial with different fruits/vegetables packaged in film without (left) and with
technologies (right).

([ —

vV —X.5|H « https://www.futurebridge.com/industry/perspectives-food-nutrition/food-preservation-
extending-product-shelf-life/
« https://www.parxmaterials.com/antimicrobial-plastic-for-food-contact-applications

HAr(2024/11/15M %)
FutureBridge https://www.futurebridge.com/industry/perspectives-food-nutrition/food-preservation-extending-product-shelf-life/
Parx Materials https://www.parxmaterials.com/antimicrobial-plastic-for-food-contact-applications
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RIER(2) BSéa-3H

BT - o mori silk RS mori (k)

AT 5 TR

AT—H2R FREERPE —1— XA ML NIERE R<ERFEMAE N &

BRANEER R

RRATBiEE RADIIION S UTETzAIE<KEZ 18, K DA ZFERAUIMNT T2 & THRHERD 7z AIX<BEZ £/,

NZBRICATIL—9 3 TRMEFRE £FHBRCEEFREFERICERIGL TS,

eeeee

(e —

V—2X. 5|8 « https://www.fooddive.com/press-release/20220312-mori-secures-50-million-in-series-b1-
funding-to-commercialize-shelf-life-e/
« https://www.mori.com/technology/
« https://www.axismag.jp/posts/2020/06/223087.html

HAr(2024/11/15M%)

Fooddive https://www.fooddive.com/press-release/20220312-mori-secures-50-million-in-series-b1-funding-to-commercialize-shelf-
life-e/

Mori https://www.mori.com/technology/

AXIS https://www.axismag.jp/posts/2020/06/223087.html
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v —X.5|H - BmOXBRKICEET 21T BEHIE(20245F6H)
www.maff.go.jp/j/shokusan/recycle/syoku loss/attach/pdf/161227 8-125.pdf

« 7—hOYOT7—RICDULT https://artlockfood.com/about/
« P—hOvoI7)—%— https://artlockfreezer.com/
« HEEME https://shunkashutou.com/

HFr(2024/11/15EE)

BMKEE https://www.maff.go.jp/ji/shokusan/recycle/syoku_loss/attach/pdf/161227_8-125.pdf

7—hkOv27—F https://artlockfood.com/about/

7—hkOvo27U—%— https://artlockfreezer.com/
HZE#MER https://shunkashutou.com/
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HAF(2024/11/15H%)

1 BRFRIETE HP

https://www.okuno.co.jp/product/search/productdetail/?entry no=FI0096&webBig=FWLC03&webMid=&webSmall=&material=
2 BBHEIETE HP

https://www.okuno.co.jp/product/feature/top_n_fit_plus.html

IZSIVHEHEARE HP https://mmp.mivoshi-yushi.co.jp/next-food-lab/product/detail/?id=459

IZEIVHEHEARHE HP https://mmp.miyoshi-yushi.co.jp/next-food-lab/product/detail/?id=480

IZEIVHEKARHE HP https://mmp.miyoshi-yushi.co.jp/next-food-lab/product/detail/?id=478

AUIVZIVEERTE HP https://www.oyc.co.jp/food-for-all/product/improver/uelneo.html

AUITVZIVEERBTE HP https://www.oyc.co.jp/food-for-all/product/shelflife/delishari.html

N oo bhw
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S AAHPTIEZEHRIBEHEL

9:h)tvT HP https://www.koyojapan.jp/supplier/kalsec-inc/

10:H£BEHR HP https://www.kyodoprinting.co.jp/release/2023/20230921-8594.html

11:H#BEMR HP https://www.kyodoprinting.co.jp/release/2023/20230921-8595.html

12:=ZREITJT-ITJ-74 HP https://www.saneigenffi.co.jp/product/solution/sanmerin3.html

13:=REITJT-ITTJ-74 HP https://www.saneigenffi.co.jp/product/solution/169bb4ad4c2242c465cb69f6f3ddcefe2cf632809.html
14:JNC HP https://www.jnc-corp.co.jp/polylysine/example/food/
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JURY I —RXF

FrI—XK

ANAT14I)—X

Seisaiv!)—X

FIREFEY ) —XF

HTFIA N

JKEENN T m
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T, 51T KEE

NTm. &FF
A JVEF3E

123, Bl

VIO TEIVETPRREDHEANDWEK, H TIVRBYE
DRISICEVIEBENTBET D EADTERERD TV

ANETOEDPIATOE VA EIEICKYURSERT DX MEZD
FU. RIFEPOERTR DIRFRFHY S RIR S LR & Z 1]

T UD TS RAEBEENHEDY AT RAEREAERAT 2 & T
BUOREITOZH. BNZHLEUTCREBEFREFZTD
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JES
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15: 0 @&x AT HP https://www.nakanihon-cap.co.jp/development/hb-capsule/
16:3% HP https://www.nabelin.co.jp/business/health-foods/hoshikuma/product/category/usage]l

17: AXHPTIIBERBEEL

18: 9T /7—KF%9./) HP https://www.ueno-food.co.jp/products/additive/

19: 9T /7—RkR52./ HP https://www.ueno-food.co.jp/products/seisai/
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HAr(2024/11/15M%)
2T HRBAETE HP
https://fusokk.co.jp/lifescience/%e3%83%a9%e3%83%b3%e3%83%81%e3%83%95%e3%83%ac%e3%83%83%e3%82%b7%e3%83%a5%
e3%82%b7%e3%83%aa%e3%83%bc%e3%82%ba
22 HFBAEIE HP https://shareshima.com/foods/2111

23:0—E#2Iv /XY HP

24 REBFILEMEMR HP https://www.musashino.com/product/2226/

25:WILV{ERIE HP
26:913—50/X HP
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https://www.corbion.com/Products/Meat-poultry-fish-and-seafood-products/optiform

https://www.tsuruyachem.co.jp/product/product-cat/preservative/
https://www.taishotechnos.co.jp/products/topics bn003.html
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27T =X HIVII—T HP https://www.mfc.co.jp/product/himochi/about.html
28 =& HIJI—T HP https://www.mfc.co.jp/product/wasaouro/

29 ARXHPTIXBERIBFHEL

30: 79~k HP https://www.asama-chemical.co.jp/appl.html#aal

31: 7%~ HP https://www.asama-chemical.co.jp/app3.html#aa3
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32:AFRE HP https://www.maruzenpcy.co.jp/productguide/list/foods/
33:AFRE HP https://www.maruzenpcy.co.jp/productguide/list/foods/
34:57+4 HP https://www.sceti.co.jp/ingredients/additives/

35 ZEFBHESAITITFAIURX HP https://www.mcls-ltd.com/business/brewed.html
36: ARHPTIXEHRIBEHEL

Copyright © MRI Research Associates 57



	諸外国における食品関連規制及び賞味期限延長に関する調査
	調査概要
	調査概要
	調査概要
	調査概要
	調査方法
	調査方法
	調査方法
	調査方法
	調査方法
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果
	調査結果

