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1) #d 3 £ 74

O the Australia New Zealand Food Standards Code (EF-FRAAE A E7E7F4)
2000 11¥ The Australia New Zealand Food Authority (ANZFA, ZF-¥
AR A FI7NEA) ANAAA, 293 Fo71zHE AA 2002 12€ wF
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@ FFA ©o]F ¥ F4 (Name and business address in New Zealand of
the supplier)

@ oF BAAE FoAld, ¥3 9 I A FF(Mandatory warning and
advisory statements and declarations)

©® YAEH (Ingredient listing)

©® 2% 3%7] (Date marking)

@ Y& E (Nutrition information panel)

54 dE8/A4%E & 3E7] (Percentage labelling - characterising
ingredient/s and component/s)

© A& 9 B3 Y (Directions for use or storage)

@ ¥4HA] (Country of Origin)

W

4 > 2 to mo of

FEA AL 9o F71 AR wA7F a7
2 S§FAF (Meat and Meat Products)

=
2
F % o FAF (Fish and Fish Products)
&

]

9© 686 )

=
HE I &S5 9 4ZSS (Non-Alcoholic Beverages and Brewed Soft

® 7tk (Kava) if: PFHA S Ad VAL AR =2 e 55

@ 355 42 432E FH4F (Alcoholic Beverages and Food
Containing Alcohol)

ZEF W IEF AF (Wine and Wine Products)
¥ (Spirits)

W # (Honey)

@ Frolx=A 4% (Infant Formula Products)
frol-8& 2]3F (Foods for Infants)

® =A9 824 @ BHE2F (Formulated Meal Replacement and
Formulated Supplementary Foods)

W =AY Bx 23X = 2% (Formulated Supplementary Sports Foods)

® &5 2 &FA4F (Salt and Salt Products)
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(Small Packages)
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O

188

A ook

Aol gAE 23 ol os) gl gt FHE B o
Al e o

o] haFA Agol et o7 glofH ot Title Caselt

Sentence Case’} Ti&EA E7|U &% #7])0 Hls] 7fEAo] wovzg
A7
{Example) This is Title Case.

This is sentence case.
this is lower case

thIS IS mIXeD CasE.
THIS IS UPPER CASE.

18 AL B2 AL FH0Sm)E AT AN/
2 A4 Bobd 15mmETH e BAALE Jbssht i

& 54 avAE A A5 7heA & 24 A8l 274

M A

E7 Aol v st= o

=T)E <A #AskeE Aol T

o] Y8 F 83 ARe O8 A, 5 A4, & 84 AL, B
E 5o Fxdo INE £ I (d, AF FFF dd=7 s
ARE o2 TAAZE £7)). @, 2HAE EET FFoy djizle=
°olE 48&¥ F 8w

74 3l&7 (Warning Statement) (7| RBFEA] 3mmeol/de EAA = 9
é} | EAEodok & o A WA 100cm’0]Fe] AZAAF] A4
Smm7+A] 8-

1"
=N

(Prescribed Name) %71

T3
AFEGN = AFFFOI ol thek Argo] Wr=Al glojof ¢




ok Food Standards Code(d/EFEIZ|E7#E) | SAE AZ2FI L olE #E7|3}
oJof sl FAIEZA S AEFERFIFLS o] AEFY HAHS FES €Y = F
Je= AW Qg

o) Fruit Yo (A#F°l&) Yoghurt (21F3)

O WEA FTE olgolt FIL w0l
o) Fruit Yoghurt(?}% 872 E)o]= wl=A] o] o] glojo} 3. 7
IRt H748l& 79+ Fruit Flavoured Yoghurt(#dot SF2ZE)E 3%
71&loF 3

F

O A FAAMNE Food Standards Code(dZE7]EFF) | SAH 2Z&
(BH2) ¢ 2o {8 7|Ed40 A7 AFoletor g A&

O

O ABEY ofolzAYelt % T A ETFH U= LEFAF
3ol 1% g ZEFBIL EAH e A ABZFo} A

4) FF5A ©o]F % F4 (Name and business address in New Zealand of the
supplier)
e 1:1].01‘/] /\]

ZaA AT A AU, AZUA, B 3 SAUAE
- FaE AQaAHe] WA, A olF, BIWHA L A EE F

5] FAskofoF st AR F4(P.OBox)Z EAISHA =

5) oF FAIAEY FoIAE, a2 4d 7 (Mandatory warning and
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advisory statements and declarations)

O AFAYI Aol e gz HAxel wet FARS BE3 A

AT A B2 dHETE FAISHA Ok 3

O EA 29 7 3&F(Prescribed Statements)2] 3EA|
- B9 AFT2 Food Standards Codeol| Y&}l W= A3zl Fo AL}

(Warning Statements) 75 HF=A] 3EA|SFofof 9
AR, 2, 2R 97 Condensed milk, modified milk and skim
milk (Standard 1.1.3)

- 719} Kava (Standard 2.6.3)

- frob8 413% Foods for Infants (Standard 2.9.2)

- AWE 23 = 2]3F Formulated Supplementary Sports Foods
(Standard 2.9.4)

- 2dde] 3 24y 34 F Royal jelly presented as a food and
food containing royal jelly (Standard 1.2.3)

o) 2&dey B 2HAdy F4Fe] A g 27E WEA 3mmo)
dol A (AZFZAEFY AT HA 15 mm)E Foll 2 gHA FEAS)
ofoF g
This product contains royal jelly which has been reported to cause
severe allergic reactions and in rare cases, fatalities, especially in
asthma and allergy sufferers

- AR 22&7]EE o] &3 4 F(food produced using gene technology)

AF ol 98 o]F°l WEEA] ‘genetically modified” =77} Z35 o]

of <

o) AlFTE &7
“Soy Flour Genetically Modified” ,” Soy Flour From Genetically
Modified Soya Beans”

o) dAEH 74
Ingredients: Soy Protein Isolate (genetically modified); Maltodextrin;
Vegetable Oil; Food Acid (332); Emulsifier (471); Vegetable Gum
(407); Water Added.

@ HIAL} EF(Advisory Statements)] FEA|
- Food Standards Code°l Yot A& A LT 7Y Fas e Ax
AZE o2 8718 e oy i) ek o




X, FEHME

o) #&Z(Bee Pollen) ¥ 337 4F2 tdwo &7 ET oA 22
onl ] FFE FAIstoF & “the product contains bee pollen which
can cause severe allergic reactions”

- Food Standards Codecl ¢} Sl= AF¥ dAIAY 7 (Advisory

Statements)« (B H3) I Z

Q@ EA A& dg 1A EF(declaration of certain substances in food)<]

BN

- AFE 9dEY dEF I AR, VA =2 AR HAvkE Rz
AZ 3 HZEAF FHH EAHELY TUARE HiE A g 4y

Fo]oF (declaration) ¥
_Hg 98 glsE
- =5Hl; Cereals containing gluten and their products, namely, wheat,
rye, barley, oats and spelt and their hybridised strains other than
where these substances are present in beer and spirits
- 372t Crustacea and their products
- Al 2 FAF; Egg and egg products
A5, Fish and fish products, except for isinglass derived from
swim bladders and used as a clarifying agent in beer and wine.
- ¥ FA4%F; Milk and milk products
- ZA3}5F; Peanuts and soybeans, and their products
- dyto] E(o}&4}); Added Sulphites in concentrations of 10 mg/kg or
more
2R (R, £5%), #7; Tree nuts and sesame seeds and their
products other than coconut from the fruit of the palm Cocos nucifera
FA A
“produced in a factory handling egg products, peanuts, other nuts and
sesame seeds”
- YAEY 22 dAE e

- AEFHH dEHo] B2 AT
7 =
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LdEFE
AZ A F (small package)
o] = Fe &7l =24E 7 2 AHAF

lo

o=

1> 0

Kl

of A& AQsta Agd BE AAEH S mAstoior ¢
A F3 }E Y 2Eo| HAEO S+ flavouring (3-8 ©]W)
; Benzyl alcohol (500 mg/kg In the final food), Ethyl acetate (GMP),
Glycerol diacetate (GMP), Glyceryl monoacetate (GMP), Isopropyl
alcohol (1000 mg/kg In the final food), Butylated hydroxyanisole
(1000 mg/kg), Triethyl citrate (GMP)
- A zFASE Faste] glojAE A A8

2
B3R REA (), 2A, T, AHA F)

O YAEHL Yrro]F(common name), 7]
v (generic name) TOE X7 F 9]
TAH o= FI]|sto o T
- Al Y(cereals) : FE FTHE E7] 3tdoF 3 (4, wheat, rye, barley,

oats, spelt )
A/ A (fats or oils) : AEH EE FEA, 95 EF (4, peanut

oil, soy bean oil, sesame oil ), FAL F FEAH Ao] FFH ¢

711%™ (descriptive name) T
o

U oo A dAmny

tlo B

e TAZACSE 7|50 T
- A F(fish): AR A FARAJ F/FE FA (O, crab, lobster)

- P EMilk solids) : FAIFSZ FEA (o], skim milk powder, whey
powder )

- ABF(nuts) - TAHR] T/ FEA (49, peanut, chestnut)
HAEF(Starch) : 985 EHAE FAHSE EA (9, wheat starch,
potato starch)

T (Sugar) : TAIHCSE FA| (9, white sugar, white refined sugar,
caster sugar, castor sugar, loaf sugar, or cube sugar, icing sugar,

coffee sugar, coffee crystals, raw sugar)

O HAEY 3E7]|EA

rr

THIEOE

ook

Mol 2 sAd=zE &7




ZIgAFIG olv] £3tE £4E U8R ALY AS
Z18AFER el & B E FEbe] AT ZlEsAY 718 AF <l
Y8 UshE HA g2Eed oA ®7] & FE AU

o, ‘spaghetti (wheat flour, egg, water), meat, sugar, water’ =+

)
ox
N
i
o
filo
I
(K

iy

‘wheat flour, meat, egg, sugar, water’

e we} 7)5o] 22 thAl Y S(alternative ingredients)E AF-8-3loF &
= BT te A 2ol 371 F U+

o safflower oil or sunflower oil

Of
-

food additives)®] 37|

o §¥3 AFATNEBY o|F EE ZEWE

—~

il
i
fol
r (]
2
ok
08(:‘1‘

o, Emulsifier (322) %+ Emulsifier (Lecithin)

HERIEY T
Prescribed class names : 7|40 AR 2EFHIE T E
Acid, Acidity Regulator, Alkali, Anticaking Agent, Antioxidant, Bulking

Agent, Colour, Emulsifier, Firming Agent, Flavour Enhancer, Foaming

Agent, Gelling Agent, Glazing Agent, Humectant, Preservative, Raising

Agent, Stabiliser, Sweetener, Thickener

rr

Optional class names : 2 Z=H7IE Fdo 2 7T 5 J+= AEFHIE

R E
Antifoaming Agent, Emulsifying Salt, Enzyme, Mineral Salt, Modified
Starch, Vegetable Gum

(B34 HF537le Z=0E 2=

NIRRT
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Where L-glutamic acid, monosodium glutamate, monopotassium
L-glutamate, calcium di-L-glutamate, monoammonium L-glutamate,

magnesium di-L-glutamate, disodium guanylate, disodium inosinate,
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and disodium 5~ -ribonucleotides

O 7hH|Ql(Caffeine)°] H7IEHAS B¢ dA=R

ol
=2

‘Caffeine’ ¥7]

7) €5 %£7] (Date marking)
O AFAASH (Shelf Life)o] 2@ vl Z A2 Foll=
(FAFA7IF) AU ‘use-by' (frE717H 4 =% stUE Addsto
3EAEFof o 3
- ‘use-by’(fr871%H) EA7F 3719 AFS 1 ERolFol= FujEo A=
= ‘best-before’ (FARFA7IS E7F 71" AFS 2 0]

T AFol AEHAY FetA Fkvd AL dwjsie = H
- ‘Use By (fF&713HE REA F7]|8lqoF st A Azl B, %
st I @A AU A FFLaFHol VIEA olstr o=
AFolvdk 7 & &g flo] Ht= AHH7 Ve SAYAHNF
(Ready-to-eat Chilled Foods)®| + 7}A 794
O @RE7E A WolE H= 7
- best-before’ (FA A7) 2do]de] AF
- JNEEA ofol =AY ol ofo] A A F
- X EA A 100cm20] 3t AZ A (small package). T, AF2FHAY <L
FAG LAZIR WEA] &R EojoF st= ‘Use By 71U 4F2
of €]
O A F A7 (Shelf Life)o] 79 7|9kl ¥ (Bread)A| %2 ‘Best Before’ ™4l

o “Baked For’(‘Bkd For) E ‘Baked On’(‘Bkd On’) E#& 7| <
AT
- ‘Baked For'(‘Bkd For’) @5 Mg w& ERAZHEEH 12413 oW 25
&S & g (o, 11€19¢9 13:00 o W Tk ‘Baked For:
20 NovAH o3 @& & F I+

‘Baked On’(‘Bkd On’) &5} W& w5+ 25

O 7] W
H

- HWF=A] ‘Best Before’, ‘Use By'2]o.2 3:7]3ledof 3 (‘best-before’

194



‘use-by’ 7} ©}d)
- ‘Use By’ (fr&713H)°lt ‘Best Before’ (F& A 7180l 371 o<l AF

< Y(date)} €(month) ®7| st = FHi} (o, 3 Dec), 37H€E o<l
I

AF2 HtEA] P dE(year)E A FEAISFAOF & (o, 3 Dec 2009)
- Xle d/4/9 €2 sy 2o A AU I B I dAE
A T A=

=]
o, 2009 11€¥€ 19¢
: “191109',/19112009’,"19November2009’,"19Nov09’," 19N ov2009’

8) P E

O RFEA

(Nutrition Information Panel) 3%7]
E7)stofof He= TR

- Energy (€%)

- Protein (T3 3)

- Fat (A'Y)

- Saturated Fat (Z3}A)

- Carb
- Suga

ohydrate (§+3}=)
rs ()

- Sodium (U-EF)

O YurA el EAYA
NUTRITION INFORMATION

Servings per package £ 13|43 < (insert number of servings)

Serving size 13] A% g (or mL  or other units as appropriate)

Quantity per Serving 18] A& &Y ¢ | Quantity per 100 g (or 100 mL)

Energy kJ (Cal) kJ (Cal)

Protein g g

Fat, total g g

- saturated g g

Carbohydrate g g

sugars g g

Sodium mg (mmol) mg (mmol)

(i.nsert. any othfer nutrient or g, .mg, ug (or ot%ler o mg, ug (or other

biologically active substance to | units as appropriate) . )
units as appropriate

be declared)

- 9% @9+ K(kilojoules) T+ K(kilojoules)¥} Cal(kilocalories)E 37

g

F A
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©)

FEHES EATHA Fote He AF

71=utE YAHE AE (sold at fund-raising events)
%Z& 5 (alcoholic beverage)

518, FAE, d|BFZE (herb, a spice, a herbal infusion)
2z 2 A ZAE A|F (vinegar and related products)
2w P AFAF (salt and salt products)

2} 9 A3 [/ (tea, decaffeinated tea, decaffeinated instant or soluble tea,
instant or soluble tea, coffee, decaffeinated coffee, decaffeinated instant
or soluble coffee, instant or soluble coffee)

21 FH7HE (additive )

374 X ZA| (processing aid)

9d ARE 74" H, ok, §7, b, AAAF (fruit, vegetables,
meat, poultry, and fish that comprise a single ingredient or category of
ingredients)

AX7 AF (small package)

A el (gelatine)

&712% =A% (water, or mineral or spring water)

AMEIA] A F (prepared filled rolls, sandwiches, bagels)

A5 (jam setting compound)

d=35 22 (kit which is intended to be used to produce an
alcoholic beverage)

I FEF 05%7 T S5 (beverage containing no less than 0.5%
alcohol by volume)

7Hat (kava)




NUTRITION INFORMATION
Servings  per package: (insert number of servings)
Serving size: g (or mL or other units as appropriate)
Quantity per Serving Quantity per 100 g (or 100
mL)
Energy k]  (Cal) k] (Cal)
Protein, total g g
— % g g
Fat, total g g
- saturated g g
— k% g g
- trans g g
— k% g g
- polyunsaturated g g
— k% g g
- monounsaturated g g
— k% g g
Cholesterol mg mg
Carbohydrate g g
- sugars g g
— k% g g
— % g g
— k% g g
Dietary  fibre, total g g
— k% g g
Sodium mg  (mmol) mg  (mmol)
(insert any other nutrient or g, mg, ug (or
, Mg, th .
biologically active substance to be inirtr;gasuag (;)(1; (;iateel; other units as
declared) PPTop appropriate)

O % 4
- % Ye
H

=

| (Percentage Daily Intakes) 37|
=) A5 BZAT dols g2 8N dAH b= &7
= WHEA] WA stofof &

“Percentage Daily Intakes are based on an average adult diet of 8700

k]J. Your daily intakes may be higher or lower depending on your

energy needs.”

197
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9 &

NUTRITION INFORMATION
Servings  per package: (insert number of servings)

Serving size: g (or mL or other units as appropriate)

) ) % Daily Intake* Quantity per 100 g
Quantity  per Serving

(per Serving) (or 100 mL)
Energy k]  (Cal) % k] (Cal)
Protein g % g
Fat, total g % g
- saturated g % g
Carbohydrate g % g
- sugars g % g
Sodium mg  (mmol) % mg  (mmol)
(insert any other
. o g mg, ug (or g mg, ug (or

nutrient or biologically _ .

] other units as | % other units as
active substance to be . )

appropriate) appropriate)

declared)

* Percentage Daily Intakes are based on an average adult diet of 8700
k]. Your daily intakes may be higher or lower depending on your

energy needs.

] A5/ FFHE E7] (Percentage labelling - characterising

ingredient/s and component/s)

O

AFel E-E AR A8y AR A5 I FFRES FASHAoF
st Th&9f A Fo] ol g
AE /Aol AFHoE AREHE 4F (49, Seasoned Peanut)
2N s AR/ HO] Xﬂ%‘ol%ljr FdEAE Aoz JAAFHE A&
(c;‘ﬂ, ofo] Ao = 2] |}
x7 24, AR l”E% lau 2 '3H% A5/ 7o ] FxHo Ae
(e, da71gAsg 2% 17

O

7] S ®7)5H




o, AFolFol ‘Chilli Flavoured Minced Beef with Kidney Beans'® 7
T AFY EAES ZA3AE YE+ Chilli, Minced Beef 2 Kidney
Beans Al 7FA| o]yt o]Fol Chillivs FE = R FT AREEHOIHY] W ol
Minced Beef®} Kidney Beans &4t %7|3l +H H

A A=Y AR S A5 (Sole Ingredient)

Fgulgel B Aol FasA ok suxe] HE, Boraziel A
I A
w3 gl sFehe AFT A% 54 4s/48 gYvg wlE

sHA ot H

T A7 B ol AW E = 4F (food packaged in the presence
of the purchaser)

F218 AlF (foods for catering purposes)

Ao HH7F 7t =sE £AEH] HiEE 2% (food delivered
packaged and ready for immediate consumption at the express order
of the purchaser)

zg 7ty MEYA|F (prepared filled rolls, sandwiches, bagels and
similar products)

7= vtd P A8 AF (sold at fund-raising events)

AZ7 AF (small package)

frob8 ZA|24F (Infant Formula Products)

s EBEE AxE §F (cured and/or dried meat flesh in whole
cuts or pieces)

43I L5 E (alcoholic beverages) == I TF 0.5% VRS S E5A4F

7]

serving and per 100mL'E %7|3
gerol 5% ol4d Aol wgRste 254 o
0

stafo] 5% Hwd F9+=
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o, Spring Roll= Vegetables in a Light Pastry® 37|38t THH Spring
Roll QFoll = oz (Vegetables) &1 &< 3E 7|5l o 3

10) A& 2 B ¥ (Directions for use or storage)
O AFA ¢ g AvjRtoAl FEgE A8 Y RIS X0 &
Ajfe] Fojof 7
O AFA5 (Shelf Life)> HAZ wma} DEpx]7] wfEo ‘Best
Before’t} ‘Use By’ 9} &2 24379 AHE 9 By e 4 Baaer|

wofof o

O AJ=<=(Raw Bamboo Shoots)# AJ7FAMEH(Raw Sweet Cassava)e] 74-¢- T
23} o] 4SS Eo)stelo} F
Bamboo Shoots (raw): ‘bamboo shoots should be fully cooked prior to
being consumed’
Sweet Cassava (raw): ‘sweet cassava should be peeled and fully cooked

before being consumed’

11) Y4HA] (Country of Origin) 371

#f) Australia New Zealand Food Standards Code(EF-FAWNE A F7|E7F4) A
A AFe] A E7 A ti7 VES A TFR ALHIL A
Al o= ofz o] fi3 Mxo 7|FL o} Il Trade Practices
Act 1974 ¢} Fair Trading Act 1986 © 9J& FHAE=AA FEHAY w2
de2 FUHE AEe YWAEI)V)E0] AT, ol A Er| &

F2 ZFoM HE8H e Vlee AR &

O X—l_g_ L].])bl-

2] ¥ (packaged food)

/:Lm

fresh fish) % 7}3 ] fF(preserved fish)
7] (fresh pork) R =R 317] 7}&F(preserved pork)
- ofx] == 7 <Y(fresh vegetables or fruit) ¥ oFx == 7 7HF

(preserved vegetables or fruit)

27449

- IREA %2 2 F(unpackaged food)F
2146
al

1




DA 7] Fgiido] ohd 3
A, ?ﬂi“ﬁ’“(eanteen) Sta, FA&, AAFHLE, FAL, BY 5 Es
A

L Aol A AFshes AEAY vE H2lo] M EE 340

AR 77 8%

‘Product of ¢} ‘Made in"8] &

‘Product of, ‘Produce of, ‘Produced in’ ¢ ZdL
# wE s} g =sladololol s hEHAol b
o7 of

A AR

2
& A o2

‘Made in’, ‘Manufactured in’, ‘Korean made’ 59 S 23 AYH
9 dEIL =Tt ThEEo] WEE A A zH] L9 50% o]
o] alg J7tolA Aok gttt Iy o] ZEL HE8Ad ofujd F
ol A oo &AL Qo BEE HgFH Ho] FAHOE HV| F&
Zol F&

‘Made in Korea from imported ingredients’.

‘Packaged in Korea from local and imported ingredients’.

E4E AF ALY FAAT|= Ae] floy 2HFHA &2 AlF
T YA B71E Sfoksts ol R, HALY], oA, A & 2, T
g do= WEA 9mm ] Fe] BAATR 4A] B7|E stejoR 9
QA=) 77] 4

oAl AL BFE At ARE ARESA 2P AFS oA
A4kt 749 a Product of Korea

ol A BFe =it FASE ARSAM =R AFe =
Al A4HeE 79 a Made in Korea

s B FA4t slolEW a8lal HAE b2 =S e FAell A
TRANA 7HEEFS HEANS 4T a Blended Nuts from China, Germany

and Turkey
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2) =9 thr|Pol A A=xst FE e Y, 24, FAHEAHR A FY
IRAANE TR HE Afste A9 oY I7HE e E gEE ¢
A1 A7 Wl FEA FEARNEY Z|Fo stgo] mHIA S B ~
EAE FAstool sttt F71E 2EHAE FE6HA gAY AE 2~F
7l =75 e FAeA Xste B9V B
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@ 5y wHEAE FFHAY ol5H F47F
® LA 7% 100% F=4E ARE ARESHAl 23k7] W&l Product
of Korea”} ¢}y }Made in Korea’} 2353 7|

SHIN RAMYUN
NOODLE SOUP

NUTRITION |
INFORMATION

Servings per package:1
Serving size:120g

Saturated ~ 7.89
Carbohydrate 79.4g .
Sugars 229 1.8g9
Sodium 2,028mg 1,690mg

060“ 1

OF
Bl

3114615

PRODUCT
AE R

KOREA
® &

1.Boil 3 cups(about 550ml)
of water. add noodle and all
the soup packages and -
cook 4-5 minutes.

~

2.Remove from heat and
serve. Try egg or your
favorite vegetables.

HAE EEE, A, R AKB650EH),
8% 554, WIRM

INGREDIENTS:
NOODLE:WHEAT FLOUR(71%), POTATO STARCH,
PALMOIL, SALT.

. SOUPBASE:SALT, SPICES, SUGAR, SOY BEAN
PASTE POWDER, CAPSICUM POWDER, FLAVOR
ENHANCER(621, 627, 631).

ADDITIONAL SOUP:DRIED GREEN ONION, DRIED
MUSHROOM, DRIED CARROT, DRIED RED PEPPER.

/A

BAOERT1%), BHERS, Fla 8

BnfE 4 UE ADES. 485D, AnEEs
(621, 627, 631).

MNE R R T SEN. BRNE [ 25

STORAGE REQUIREMENTS:KEEP INACOOL AND DRY PLACE.
DONGJAK-KU,

; SEOUL,KOREA

NONG SHIM http:/www.nongshim.com

Maniaclured by
NONG SHIM CO.,LTD.
370-1, SHINDAEBANG-DONG
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© ¥2A 7%= 100% =4t Y8 E AFESEA] 9br] ufj & ol
Product of Korea”’} ©o}Yz} Made in KoreaZ B}# o oF 3}H
QYA E F7|FYY = Cal Al kS AFE3foF S

= 3w = Seoen Faz 2
—
L Dmly Vakes"
Toem Fax 2g =
Sancrases Fas 15 5
Trars Fat Og
Chissarc Drng o%
Sodiism E20mg 26%
| Total Carbohydrate 81g 27%
Dietary Fibar 8g 30%
Sugars 24g
Protein 7g
Vitamin A 0% = Vitamin C 2%
Calcium 3% = Iron 1%
“Farcent Daily Valuss are based on a 2,000 caloris diet.

@  OTTOGI STUFFED PANCAKE MIX
HuSEO|A

| INGREDIENTS :
1. STUFFED PANCAKE MIX : WHEAT FLOUR, HYDROXYPROPYL TAPIOCA

STARCH. CORN STARCH, GLUTINOUS RICE POWDER, SUGAR, SALT
SUNFLOWER OIL. BAKING POWDER(DISODIUM DIHYDROGEN

| PYROPHOSPHATE, CALCIUM PHOSPHATE MONOBASIC,POTASSIUM

PHOSPHATE DIBASIC), SKIM MILK POWDER, TURMERIC POWDER

2 STUFFED PANCAKE JAM MIX : BROWN SUGAR, DEXTROSE, ROASTED
POWDER, WHEAT FLOUR, SUNFLOWER SEED OIL, CINNAMON

POWDER, ROASTED SESAME , PEANUT FLOUR(ARTIFICIAL), CARAMEL

COLOR

3. INSTANT YEAST : YEAST , REHYDRATED AGENT CONTAINS WHEAT,
MILK, PEANUT

poistr. OTTOGI AMERICA, INC.
5660 LINDBERGH LANE,

BELL, CA 90201
PRODUCT OF KOREA
NET WT 19.04 OZ(540G)
ITEM NO : 01814001
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© HAHA #71% 100% =4t 95 E AFESHA &EU7] v Product
of Korea 7} oY} Made in KoreaZ H}¥| oo} 3}
FEHER7IDS=E Cal A K& AHE3]oF 3fr

gt T A EE FEFA7]3(Best Before) 7] W F5UAE
FrE7Ide s F7|9al old thyk FEAdE ol sl

@® ®

.

Nut&tlmd 7Faets SALTED & SEASONED
ie:nr:er ot POLLOCK ENTRAILS
e & pe———— g3 3R

Total Fat 8g 16 Ingredients : Pollock Entrails, Seasoning
Saturated Fat 2: QZ (Gartic, Red Pepper Powder, Sugar,
Trans Fat 00 D-Sorbitol, Monosodium L-Glutamate,

Cholesterol omg 0% | (lycine. Mirin, Sodium di-Malate)

Sodium 2400mg 100%

1.;::rlary Fiber 2: :Z: NET WT : 14OG
ugars ::
Vitamin A 0% Vitamin C 0% AS| Tradmg Ltd.

e Tased 1mmmmmmmzmm
E@.ﬁ% a@é%

ma;:’” B Hansu EnterpnseCo Ltd.

3 ?ﬁ'w%ﬂ;ﬂ "1&Dmm-m¥m04&mma

EF 2w - e | PRODUCT OF KOREA

2011. 07.23 3

e e U g U wm s SN =
B AR 00%, pszsg, TRTIEIZN) = s e -2ssoncnmommg
SHIRPL  SOGE ‘0 ADNRsENN S oY) (OAEONies -oETR

R wwon 10 - HEX: B4 MNZ) 29 18 U7 7202 gy
(B SR 2 2 O 0 -8 U 2000 205 % AT AR | AN 62
¥ B2 AU S0 i 7 O 28 2 54 W0l A 0L e B U3s W i
NS, B S MR- B2 S £ 5
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o 2-4) 39 FEEOE A XTHANE AT A Folyt

FARE FY/F T_aloqx}«] olg3 Favt 1

AFL] olFol g A3 FE-E7|7F gleH

Best Beforeol] tigt <tuj7} glom

FIAPAERY] G = Cal Al K= £7] A=

HNEH S EFT FUHE AESIA Y Product of S. Korea”’} ©}
Uzl Made in S. KoreaZ 3t7|3}ojof g

@®® 0@

o

r

Se|ipge T
T3

ASONED SEAWEED
utrition Facts

Serving Size 10shts (59)
¥ Servings Per Container About 1

OFM Qal‘ﬂ E-T‘v: -JFQ :
<230 %‘—— g 22|H}E 2R mount Per Serving
=XIRE Eobet Ad Zgiurh alories 40  Calories From Fat 30

%Daily Value*

STORE THIS PRODUCT IN A COOL DRY otal Fat 3g 5%

PLAGE AWAY FROM DIRECT SUN LIGHT. ' Saturated Fat_0g 0%
INGREDIENTS : SEAWEED, OLIVE OIL, o | Trans Fat__0g

GREEN TEA POWDER, CORN OIL, PERILLA = Ch T e 0%

OIL, SESAME OIL, SALT - olestero 9 o

odium 170mg 7%

£ 8 R AB0] OfLI2L) EAIK| CHIAS S S %

+ GAUTION : DO NOT EAT DESICCANTISILICAGEL) Dietary Fiber 1g 4%

Sugar 0g
ein 29
A 0% - Vitamin C 10%
0% « lron 4%

ues are based on a 2,000

MMN 174

RE FARM, INC.

A FESPRINGS CA 90670 TEL (S6257es-a88s

PHODUCT OF KGEA

207



TEUHYS 2idd 78

© FFAEREY] G9E Cal U2 K2 F7] o

thH  Product of S.

Korea 7} olUg} Made in S. KoreaZ ¥7|3d}ojof 3t m=3F 312 o] &
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+ 34 “contains sesame seed(oil)”= W7|3 F&
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S CJ Seasoned Laver S}l T2 )
("‘ 3" H}A_"%} m m’ Nutrition Information i :
Serving per package: 1 for g, 3 for 15g.4 for 20g, about S for 24g, 1
W o A S
KI/ E// g]/ Per g crey 105;1 2100k Carbohydrate lg 20g
. J Sesving Per Container 3 rotein g 40g -Sugar 0z pa
“!Tulnm 30“: e T;ﬁ;xd '32 335 g::‘;‘:th Hﬁn‘is z7oomﬂi E
- v | BEPKAHT DY Calories Fat/Calories des lipides Productof Korea  Best by urface(yyyy.mm.dd)

2 . . 'mmmﬂwm Ingredient : laver(Porphyra tenes ‘orn oil, Salt, Monosodium ™=
ot o ’ i e a200 calore det. o
FAEA B0 @RER). 0k 88, o5 Imported by Wang Trading as Asian Savour World Pty. Ltd
-WAE: H0Y 3K OTIOHIS -Goos vory well wih cooked whils fop, ey et
BRI : LRI IR + Great snack for both children and adults anxe. INGHEDIENTS: Algue, Huse 08 ma
ey BOSRAO, BALORLSL RELTFY, Distributed by/Disribué por

b o S SUBEORTRES, 87 7EASLE DALY, St e D00
= i OF S.KOREA Best before/De préférence a
T RBERICRIFL TCREW, Pnnmnn: LA COREE DE SUD of each package/Imprimeé su

CJ Seasoned Laver 3HH}AH 2R

Nutrition Information Serving size : 5 g
Serving per package: 1 for 5g, 3 for 15g,4 for 20g, about 5 for 24g, 8 for 40g
/serv  [100g fserv  /100g

Energy 105kJ  2100k] Carbohydrate lg 20g
Protein 2g 40g -Sugar Og Og
Total Fat 1.5¢ 30g Dietary Fibre Og Og
-Saturated Og Og  Sodium 135mg  2700mg

Product of Korea Best before : Printed on the surface(yyyy.mm.dd)

Ingredient : laver(Porphyra tenera), Sesame oil, Comn oil, Salt, Monosodium
glutamate

Imported by Wang Trading as Asian Savour World Pty. Ltd
503 Mt. Wellington Highway Auckland New Zealand(Tel.64-9-573-1988)
Manufactured by CJ ChellJedang Comp.
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Zo U GEOR Prle) 9 ME SR FANGD = BT
g 27lsh B Z1E7) g S e A a2 o A 2
W AEFAAEE 3 A D glo] oheh ZAA Fale] RFo]
%5 ngsolol & 29

A=A710] tiet 71E

- A FAZT (Shelf Life)oll thet 71&: Alx=ddd, F4E 752713 (Best
Before) ¥ % 7]13H(Use By)

- FFARRET] 71 (4, Calek k7))

- &Rz kRS 9IRE FYAY EAVIE: A= dEETE e
=do] gefste=z oo e v dg

- AakR] 7] 71E A dAkA] ®r)d Uigk 715 9] o]l (‘Product of’
‘Made in’)

e Il | [E#1#l/ Ingredients
i -
Z sy ] BLRERF(SHBERE), 25K 250, 28,49,
; ;ni | B, RILBE, RILE X OSR, BT 87 (k&=

::2; ! RUR), WEE, MER BYE--cannaommreens <aus.

Black Bean, Rye(Cereal Containing Gluten), Wild Rice, Black
Sesame, Black Dates, Green Gram, Black Glutinous

E% | Lotus Herb, Yam, Green Tea, White Sesame, Pumpkin Seeds,
%% 1| Gingko Nut(Nut Products), Glucose, Vitamin, Mineral,
*The factory aiso products *

ARAGE PRODUCT OF TAIWAN SiresePlease koep tin a dy and cool area

= 7 Nz
KR
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2) FANE FEA FE5E ®7] FoAE H 8F

@O 2FolE, 2% ¥ (Prescribed Name)
AFrel AFFPol gk Aol TFH Ae A5 AFTAN vt
AE AFFIE gotA F71F B8+ §lF (4, Ottogi Pancake Mix)

@ EE (Lot Identification)
Td e A gzel tvls] #2375 dF AT &ols R IR
A FHol 7ha2 &2 AZHERE HRAE st Aol YA AAAH &
A Ha5E F As
ZERY} oEe A EREANE o8 AT F doeum HEI
4 2H8

@ FFA °]F ¥ F4& (Name and business address in New Zealand of

the supplier)

- A VY T FFA OB FAE PA N FE Aol L
RAAEY A9 57, wAAS] At FIFAARAEY,FYA, DA

|
) AT F42E Fr|skooF &
@ % BAAE FAAY, B3 2 I X ET(Mandatory warning and

advisory statements and declarations)

AT ZAAS F YA FEELSD G avlAel 3R A
AFE Rol AAH FAAN STHE] B 58 A
ASHiel Aol BOmE ool O TARTE WEA KT P

® YA =" (Ingredient listing)
CHEEA AR BRE ARE 47]3}‘:’40? Bl
- AEFRVFEY AE Y HAUtee #3Y% ZEREE 39
o, Emulsifier (322)
® 2% 7] (Date marking)
i B, fFEEdstelA o IRyt Ayl '—]1“] B Fo

FA] oletm o= AFolv vl & AAY |

gt S WYA2F (Ready-to-eat Chilled Foods)e] F 7FA 7%k Use
By(fF%71hE F7]staL 1 9]¢ AF2 tiFE Best Before(F& A
713H<& #A5HAE

7128 A oln] LdF<lo] HATpH o] Tk FEAEEo] Ha.

o, ‘Best Before: Printed on the surface (yyyy.mm.dd)’
@ VYA E (Nutrition information panel)
CEA PR A EA7 Helok 1, % AU FPNEAE 4




19 AdH ol 8700k 71EY. B Usy T75 WEA B mASt oF 9
“Percentage Daily Intakes are based on an average adult diet of
8700 kJ. Your daily intakes may be higher or lower depending on
your energy needs.”
4 d5/8% Y& E7] (Percentage labelling - characterising
ingredient/s and component/s)
Bt FFE %= FANSFE “per serving and per 100g”°]} ‘per
serving and per 100mL'E 3%7]3%

- &l 5% ol Agole }%%3}04 H oolste F7eHA Bo
M Fel 5% PRt B9 05% SHE wEdH 2U1%

AE 2 B3 vy (Dlrectlons for use or storage)
- Use By(fr5713) T+ Best Before(FEFA7I3H Y FAlE A v BE

Z13 A FAIF 9, ‘Store in a cool dry place out of direct sunlight’
H4HA] (Country of Origin) 3%7]
‘Product of 2} ‘Made in"e] T&
- ‘Product of, ‘Produce of, ‘Produced in’ 59 ZdS 2z A
AFERE BE ARV i m7kibolojof stal vhE g ol i =7t
Al o] Foj & of T

- ‘Made in’, ‘Manufactured in’, ‘Korean made’ 52 E£d S 2™ 4
gipe] sl ATEsllA AlEHel MstEolA L AlzHl g
50%0)%Fe] sld =7kl A At oF 3 Ty o] 7|EL HE8A
Nofg ol 9x obge] 247t QOB e o TAHOE

Z718) F= Aol =&

‘Made in Korea from imported ingredients’.

‘Packaged in Korea from local and imported ingredients’
3R] w7

- oA AL BES S 98 E ASEA 2 AFS S

ol A A4kt 749 a Product of Korea
- Sl A ALk BEFE T4t FAEE ARREA =PE AEFS &

o A AJ4kek 79 4 Made in Korea
St Foje aEln EM*P ofrZ 3o A

Germany and Turkey
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- Australia New Zealand Food Standards Code

(http:/ /www.foodstandards.govt.nz/thecode/foodstandardscode/index.cfm)
- User Guides to the Food Standards Code

(http:/ /www .foodstandards.govt.nz/thecode/userguides/index.cfm)

- F7HRE AFA

- Standards Information Unit
1300 652 166 (Australia)
0800 441 571 (New Zealand),
Email: advice@anzfa.gov.au
Food Standards Australia New Zealand
PO Box 10559 The Terrace
2610 Wellington 6036
NEW ZEALAND

- New Zealand Food Safety Authority
68-86]JervoisQuay
POBo0x2835
Wellington NEWZEALAND
http:/ /www.nzfsa.govt.nz
Phone:+6448942500
Fax:+6448942501

- The Ministry of Agriculture and Forestry

Pastoral House
25TheTerrace
POBo0x2526,Wellington, NEW ZEALAND
http:/ /www.maf.govt.nz
Tel:0800008333
Fax:+6448940720

- New Zealand Customs Service

The Customhouse
17-21WhitmoreStreet
Wellington, NEW ZEALAND
http:/ /www.customs.govt.nz
Tel: +64 4 473 6099

Fax: +64 4 473 7370




{(H 1) the Australia New Zealand Food Standards CodeV] 1% #E X3

Chapter 1 (general labeling requirements)

Standard 1.1.1
Prohibitions

Standard 1.1.3
Standard 1.2.1
Standard 1.2.2
Standard 1.2.3
Standard 1.2.4
Standard 1.2.5
Standard 1.2.6
Standard 1.2.8
Standard 1.2.9

= Preliminary Provisions—Application, Interpretation and General

— Transitional and Temporary Standards

— Application of Labelling and Other Information Requirements
— Food Identification Requirements

- Mandatory Warning and Advisory Statements and Declarations
— Labelling of Ingredients

- Date Marking of Packaged Food

— Directions for Use and Storage

— Nutrition Information Requirements

- Legibility Requirements

Standard 1.2.10 - Characterising Ingredients and Components of Food

Standard 1.3.2
Standard 1.5.1
Standard 1.5.2
Standard 1.5.3

- Vitamins and Minerals

— Novel Foods

- Food Produced Using Gene Technology
- Food Irradiation

Chapter 2 (specific labeling requirements)

Standard 2.2.1
Standard 2.2.3
Standard 2.4.1
Standard 2.6.1
Standard 2.6.2
Standard 2.6.3
Standard 2.7.1
Standard 2.7.4
Standard 2.7.5
Standard 2.8.2
Standard 2.9.1
Standard 2.9.2
Standard 2.9.3

Standard 2.9.4

- Meat and Meat Products

- Fish and Fish Products

- Edible Oils

= Fruit Juice and Vegetable Juice

— Non-Alcoholic Beverages and Brewed Soft Drinks

- Kava

- Labelling of Alcoholic Beverages and Food Containing Alcohol

- Wine and Wine Product

— Spirits

- Honey

— Infant Formula Products

- Foods for Infants

- Formulated Meal Replacements and Formulated
Supplementary Foods

- Formulated Supplementary Sports Foods

Standard 2.10.2 - Salt and Salt Products
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{(H%2) the Australia New Zealand Food Standards CodeV] 2}E-43

PART 2.1 Cereals

Standard 2.1.1 Cereals and Cereal Products
PART 2.2 Meat, Eggs and Fish

Standard 2.2.1 Meat and Meat Products
Standard 2.2.2 Egg and Egg Products

Standard 2.2.3 Fish and Fish Products

PART 2.3 Fruits and Vegetables

Standard 2.3.1 Fruit and Vegetables

Standard 2.3.2 Jam

PART 24 Edible Oils

Standard 2.4.1 Edible Oils

Standard 2.4.2 Edible Oil Spreads

PART 2.5 Dairy Products

Standard 2.5.1 Milk

Standard 2.5.2 Cream

Standard 2.5.3 Fermented Milk Products
Standard 2.5.4 Cheese

Standard 2.5.5 Butter

Standard 2.5.6 Ice Cream

Standard 2.5.7 Dried Milks, Evaporated Milks and Condensed Milks
PART 2.6 Non-alcoholic Beverages

Standard 2.6.1 Fruit Juice and Vegetable Juice
Standard 2.6.2 Non-Alcoholic Beverages and Brewed Soft Drinks
Standard 2.6.3 Kava

Standard 2.6.4 Formulated Caffeinated Beverages
PART 2.7 Alcoholic Beverages

Standard 2.7.1 Labelling of Alcoholic Beverages and Food containing Alcohol
Standard 2.7.2 Beer

Standard 2.7.3 Fruit Wine and Vegetable Wine
Standard 2.7.4 Wine and Wine Product
Standard 2.7.5 Spirits

214



PART 2.8 Sugars and Honey

Standard 2.8.1 Sugars

Standard 2.8.2 Honey

PART 2.9 Special Purpose Foods

Standard 2.9.1 Infant Formula Products

Standard 2.9.2 Foods for Infants

Standard 2.9.3 Formulated Meal Replacements and Formulated Supplementary Foods
Standard 2.9.4 Formulated Supplementary Sports Foods
Standard 2.9.5 Reserved (Medical Foods)

Standard 2.9.6 Reserved (Foods Formulated for Special Diets)
Standard 2.9.7 Reserved (Macronutrient Modified Foods)
PART 2.10 Standards for Other Foods

Standard 2.10.1 Vinegar and Related Products

Standard 2.10.2 Salt and Salt Products

Standard 2.10.3 Chewing Gum
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=T (Advisory Statements)] 3EA|

Food

Advisory Statement

Bee pollen presented as a food, or a food
containing bee pollen as an ingredient as
defined in Standard 1.2.4

Statement to the effect that the product contains
bee pollen which can cause severe allergic
reactions

Cereal-based beverages, where these foods
contain no more than 2.5% m/m fat and less
than 3% m/m protein, or less than 3% m/m
protein only.

Statement to the effect that the product is not
suitable as a complete milk replacement for
children under the age of five years.

Evaporated and dried products made from
cereals, where these foods contain no more
than 2.5% m/m fat and less than 3% m/m
protein, or less than 3% m/m protein only,
as reconstituted according to directions for
direct consumption.

Statement to the effect that the product is not
suitable as a complete milk replacement for
children under the age of five years.

Evaporated milks, dried milks and equivalent
products made from soy or cereals, where
these foods contain no more than 2.5% m/m
fat as reconstituted according to directions for
direct consumption.

Statement to the effect that the product is not
suitable as a complete milk food for children
under the age of two years.

Food containing aspartame or
aspartame-acesulphame salt

Statement to the effect that the product contains
phenylalanine

Food containing quinine

Statement to the effect that the product contains
quinine

Food containing guarana or extracts of
guarana

Statement to the effect that the product contains
caffeine

Foods containing added tall oil phytosterols
or added phytosterol esters

Statements to the effect that —

1. when consuming this product, it should be
consumed as part of a healthy diet;

2. this product may not be suitable for children
under the age of five years and pregnant or
lactating women; and

3. plant sterols do not provide additional
benefits when consumed in excess of three
grams per day.

Kola beverages containing added caffeine, or
food containing a kola beverage containing
added caffeine as an ingredient as defined in
Standard 1.2.4.

Statement to the effect that the product contains
caffeine

Milk, and beverages made from soy or
cereals, where these foods contain no more
than 2.5% m/m fat.

Statement to the effect that the product is not
suitable as a complete milk food for children
under the age of two years.

Propolis presented as a food, or food
containing propolis as an ingredient as
defined in Standard 1.2.4.

Statement to the effect that the product contains
propolis which can cause severe allergic reactions

Unpasteurised egg products

Statement to the effect that the product is
unpasteurised

Unpasteurised milk and unpasteurised liquid

milk products

Statement to the effect that the product has not
been pasteurised




X, FEHME

(EH4) 2FH7HE Z =S Food Additive Code Numbers (alphabetical order)

Prescribed Name Code Prescribed Name Code
No. No.
Ammonium phosphate, monobasic
Acacia or gum Arabic 414 or Ammonium dihydrogen 342
phosphates
Acesulphame potassium 950 A@monium salts of phosphatidic 442
acid
Acetic acid, glacial 260 a -Amylase 1100
Acetic and fatty acid esters of 4792 Annatto extracts 160b
glycerol
Acetylated distarch adipate 1422 Anthocyanins or Grape skin extract 163
or Blackcurrant extract
Acetylated distarch phosphate 1414 | Arabinogalactan or larch gum 409
Acid treated starch 1401 Ascorbic acid 300
Adipic acid 355 Ascorbyl palmitate 304
Agar 406 Aspartame 951
Alginic acid 400 Aspartame-acesulphame salt 962
Alitame 956 Azorubine or Carmoisine 122
Alkaline treated starch 1402 b-apo-8” Carotenoic acid methyl or 160f
ethyl ester
Alkanet or Alkannin 103 b-apo-8” Carotenal 160e
Allura red AC 129 Beeswax, white and yellow 901
Aluminium 173 Beet red 162
Aluminium, calcium, sodium,
magnesium, potassium and 470 Bentonite 558
ammonium salts of fatty acids
Aluminium silicate 559 Benzoic acid 210
Amaranth 123 Bleached starch 1403
Ammonium acetate 264 Bone phosphate 542
Ammonium adipates 359 Brilliant black BN or Brilliant Black 151
PN
Ammonium alginate 403 Brilliant Blue FCF 133
Ammonium bicarbonate 503 Brown HT 155
Ammonium chloride 510 Butane 943a
Ammonium citrate 380 Butylated hydroxyanisole 320
Ammonium fumarate 368 Butylated hydroxytoluene 321
iﬁ?ﬁ:::m hydrogen 503 Calcium acetate 263
Ammonium lactate 328 Calcium alginate 404
Ammonium malate 349 Calcium aluminium silicate 556
Ammonium phosphate, dibasic 342 Calcium ascorbate 302

217




Prescribed Name Code Prescribed Name Code
No. No.
Calcium benzoate 213 Carbon dioxide 290
Calcium carbonate 170 Carnauba wax 903
Calcium chloride 509 Carotene 160a
Calcium citrate 333 Carrageenan 407
Caleium disodium Cellulose microcrystalline 460
ethylenediaminetetraacetate 385
Cellulose, powdered 460
or alcium disodium EDTA
Calcium fumarate 367 Chlorophyll 140
Calcium gluconate 578 Chlorophyll-copper complex 141
Calcium glutamate 623 Chlf)rophyllin copp.er complex, 141
sodium and potassium salts
Calcium hydroxide 526 Choline salts 1001
Calcium lactate 327 Citric acid 330
Calcium lactylate 480 Citric and fatty acid esters of 47
glycerol
Calcium malate 352 Coch.in.eal . or carmines or 120
carminic acid
Calcium oleyl lactylate 482 Cupric sulphate 519
Calcium oxide 529 Curcumin or turmeric 100
Calcium phosphate, dibasic or 341 Cyclamate or calcium cyclamate or 952
calcium hydrogen phosphate sodium cyclamate
Calcium phosphate, monobasic
or calcium dihydrogen 341 Dextrin roasted starch 1400
phosphate
Calcium phosphate, tribasic 341 Diacetyltartaric and fatty acid esters 47
of glycerol
Calcium propionate 282 Dimethyl dicarbonate 242
Calcium silicate 552 Dioctyl sodium sulphosuccinate 480
Calcium sorbate 203 Disodium 5’-ribonucleotides 635
Calcium stearoyl lactylate 482 Disodium 5’-guanylate 627
Calcium sulphate 516 Disodium 5’-inosinate 631
Calcium tartrate 354 Distarch phosphate 1412
Caramel I 150a Dodecyl gallate 312
Caramel I 150b Enzyme treated starches 1405
Caramel] III 150c Erythorbic acid 315
Caramel IV 150d Erythritol 968
iif;? blacks or Vegetable 153 | Erythrosine 127
Calcium benzoate 213 Carbon dioxide 290
Calcium carbonate 170 Carnauba wax 903




Prescribed Name Code Prescribed Name Code
No. No.
Calcium chloride 509 Carotene 160a
Calcium citrate 333 Carrageenan 407
Caleium disodium Cellulose microcrystalline 460
ethylenediaminetetraacetate 385
- —— Cellulose, powdered 460
or calcium disodium EDTA
Calcium fumarate 367 Chlorophyll 140
Calcium gluconate 578 Chlorophyll-copper complex 141
Calcium glutamate 623 Chlf)rophyllin coPP .er complex, 141
sodium and potassium salts
Calcium hydroxide 526 Choline salts 1001
Calcium lactate 327 Citric acid 330
Calcium lactylate 480 Citric and fatty acid esters of 47
glycerol
Calcium malate 350 C(?chineal or carmines or carminic 120
acid
Calcium oleyl lactylate 482 Cupric sulphate 519
Calcium oxide 529 Curcumin or turmeric 100
Calcium phosphate, dibasic or 341 Cyclamate or calcium cyclamate or 952
calcium hydrogen phosphate sodium cyclamate
Calcium phosphate, monobasic
or calcium dihydrogen 341 Dextrin roasted starch 1400
phosphate
Calcium phosphate, tribasic 341 Diacetyltartaric and fatty acid esters 476
of glycerol
Calcium propionate 282 Dimethyl dicarbonate 242
Calcium silicate 552 Dioctyl sodium sulphosuccinate 480
Calcium sorbate 203 Disodium 5’-ribonucleotides 635
Calcium stearoyl lactylate 482 Disodium 5’-guanylate 627
Calcium sulphate 516 Disodium 5’-inosinate 631
Calcium tartrate 354 Distarch phosphate 1412
Caramel I 150a Dodecyl gallate 312
Caramel I 150b Enzyme treated starches 1405
Caramel] III 150c Erythorbic acid 315
Caramel IV 150d Erythritol 968
iif;? blacks or Vegetable 153 | Erythrosine 127
Methyl cellulose 161 Polysorbe.lte 60 or Polyoxyethylene 435
(20) sorbitan monostearate
Methylparaben or 218 Polysorbate 65 or Polyoxyethylene 136

Methyl-p-hydroxy-benzoate

(20) sorbitan tristearate




Prescribed Name Code Prescribed Name Code
No. No.
Mixed tartaric, acetic and fatty
acid esters of glycerol’ or 4706 Polysorbate 80 or Polyoxyethylene 433
‘tartaric, acetic and fatty acid (20) sorbitan monooleate
esters of glycerol (mixed)’
Mono- %md di-glycerides of 471 Polyvinylpyrrolidone 1201
fatty acids
Monoammonium 624 Ponceau 4R 124
L-glutamate
Monopotassium L-glutamate 622 P'otassmm acetate or potassium 261
diacetate

ﬁggosodlum L-glutamate or 621 Potassium adipate 357
Monostarch phosphate 1410 Potassium alginate 402
Natamycin or pimaricin 235 Potassium aluminium silicate 555
Neotame 961 Potassium ascorbate 303
Nisin 234 Potassium benzoate 212
Nitrogen 941 Potassium bicarbonate 501
Nitrous oxide 942 Potassium bisulphite 228
Octafluorocyclobutane 946 Potassium carbonate 501
Octyl gallate 311 Potassium chloride 508
Oxidised polyethylene 914 Potassium citrate 332
Oxidised starch 1404 | Potassium dihydrogen citrate 332
Paprika oleoresins 160c Potassium ferrocyanide 536
Pectin 440 Potassium fumarate 366
Petrolatum or petroleum jelly 905b Potassium gluconate 577
Phosphated distarch phosphate 1413 Potassium lactate 326
Phosphoric acid 338 Potassium malate 351
Polydextrose 1200 Potassium metabisulphite 224
E?ZS;I; Ts:)}llilsslill(z;ziee o 900a Potassium nitrate 252
Polyethylene glycol 8000 1521 Potassium nitrite 249
Po'lyglycerol esters of fatty 475 Potassium phosphate, dibasic 340
acids
?olyglyce'rc')l es’fe1js Of, . 476 Potassium phosphate, monobasic 340
interesterified ricinoleic acid
Polyoxyethylene (40) stearate 431 Potassium phosphate, tribasic 340
Potassium polymetaphosphate 452 Sodium alginate 401
Potassium propionate 283 Sodium aluminium phosphate 541
Potassium pyrophosphate 450 Sodium aluminosilicate 554
Potassium silicate 560 Sodium ascorbate 301




Prescribed Name Code Prescribed Name Code
No. No.

Potassium sodium tartrate 337 Sodium benzoate 211
Potassium sorbate 202 Sodium bicarbonate 500
Potassium sulphate 515 Sodium bisulphite 222
Potassium sulphite 225 Sodium carbonate 500
Potass%um tar.trate o 336 Sodium carboxymethylcellulose 466
Potassium acid tartrate
Potassium tripolyphosphate 451 Sodium citrate 331
Processed eucheuma seaweed 407a Sodium diacetate 262
Propane 944 Sodium dihydrogen citrate 331
Propionic acid 280 Sodium erythorbate 316
Propyl gallate 310 Sodium ferrocyanide 535
Propylene glycol 1520 | Sodium fumarate 365
Propylene glycol alginate 405 Sodium hydrogen malate 350
Propylene glycol mono - and
di-esters or Propylene glycol 477 Sodium lactate 325
esters of fatty acids
Propylparaben or 216 | Sodium lactylate 481
Propyl-p-hydroxy-benzoate
Ezgases (papain, bromelain, 1101 | Sodium malate 350
Quinoline yellow 104 Sodium metabisulphite 223
Rhodoxanthin l61f Sodium metaphosphate, insoluble 452
Riboflavin 101 Sodium nitrate 251
f;g?f:m 5'-phosphate 101 | Sodium nitrite 250
Rubixanthin 161d Sodium oleyl lactylate 481
Saccharin or calcium
saccharTne ot SOdlurTl 954 Sodium phosphate, dibasic 339
saccharine or potassium
saccharine
Saffron or crocetin or crocin 164 Sodium phosphate, monobasic 339
Shellac 904 Sodium phosphate, tribasic 339
Silicon dioxide, amorphous 551 Sodium polyphosphates, glassy 452
Silver 174 Sodium propionate 281
Sodium acetate 262 Sodium pyrophosphate 450
Sodium acid pyrophosphate 450 Sodium sorbate 201
Sodium stearoyl lactylate 481 Sunset yellow FCF 110
Sodium sulphate 514 Tannic acid or tannins 181
Sodium sulphite 221 Tara gum 417
Sodium tartrate 335 Tartaric acid 334
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Prescribed Name Code Prescribed Name Code

No. No.

Sodium tripolyphosphate 451 Tartrazine 102
Sorbic acid 200 tert-Butylhydroquinone 319
Sorbitan monostearate 491 Thaumatin 957
Sorbitan tristearate 492 Titanium dioxide 171
Sorbitol or sorbitol syrup 420 a -Tocopherol 307
Stannous chloride 512 0 -Tocopherol 309
Starch acetate 1420 ¥ -Tocopherol 308
Starch sodium octenylsuccinate 1450 Tocopherols concentrate, mixed 306
Stearic acid or fatty acid 570 Tragacanth gum 413
Steviol glycosides 960 Triacetin 1518
Succinic acid 363 Triammonium citrate 380
Sucralose 955 Triethyl citrate 1505
Sucrose acetate isobutyrate 444 Violoxanthin 16le
Sucrose esters of fatty acids 473 Xanthan gum 415
Sulphur dioxide 220 Xylitol 967






