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Fig.1—Dietary Supplement Label Format From Kurtzweil (1998)
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6—Jan—12 BLACK RICE IN PACK USUAL NAME
5—Jan—12 BOWL NOODLE(SHRIMP FLAVOR)86GX12 MELAMINE
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13—Jan—12 LIGHT TUNA IN OIL AND VEGETABLE BROTH NO PROCESS
13—Jan—12 LIGHT TUNA WITH SOUR POTATO SAUCE NO PROCESS
13—Jan—12 LIGHT TUNA IN OIL AND VEGETABLE BROTH NO PROCESS
25—Jan—12 BOILED DRIED ANCHOVY MFR INSAN
25—Jan—12 BOILED DRIED ANCHOVY MFR INSAN
25—Jan—12 BOILED DRIED ANCHOVY MFR INSAN
25—Jan—12 BOILED DRIED ANCHOVY MFR INSAN
20—Jan—12 DRIED ANCHOVY MFR INSAN
24—Jan—12 DRIED ANCHOVY MFR INSAN
24—Jan—12 DRIED ANCHOVY MFR INSAN
24—Jan—12 DRIED ANCHOVY MFR INSAN
24—Jan—12 DRIED ANCHOVY MFR INSAN
18—Jan—12 DRIED CROAKER MFR INSAN
20—Jan—12 SALTED ANCHOVY (PREPARED KOREAN SIDE DISH) LIST INGRE
20—Jan—12 SALTED ANCHOVY (PREPARED KOREAN SIDE DISH) LIST INGRE
20—Jan—12 SALTED ROE LIST INGRE
24—Jan—12 BOILED&DRIED ANCHOVY MFR INSAN
9—Jan—12 SALTED SEASONED FILE FISH SLICES NUTRIT LBL
26—Jan—12 SEASONED SHORTNECK CLAM MEAT INSANITARY
otz | TROPEN SNOW GRUB NEAT SANDWOH STUELET g7y,
9-Jan—12 SEASONED SQUID LEGS NUTRIT LBL, UNSAFE ADD
10—Jan—12 CALAMARI SALTED W/RED PEPPER LISTERIA
9—Jan—12 BEANS COOKED IN SOY SAUCE LACKS N/C, LIST INGRE, NUTRIT LBL
19—Jan—12 KIMCHI BLOCK NO ENGLISH
9-Jan—12 SEASONED & BOILED LOTUS ROOTS LIST INGRE, NUTRIT LBL
9—Jan—12 SEASONED AND BOILED LOTUS ROOT NUTRIT LBL
9—Jan—12 BOILED & SEASONED BURDOCK SLICES NUTRIT LBL
17—-Jan—12 DRIED CINNAMON FILTHY
25—Jan—12 SOFT DRINK—MORNING RICE NONRSP—-VER
25—Jan—12 SOFT DRINK—MORNING RICE NONRSP—-VER
12—Jan—12 KOREAN RED GINSENG EXTRACT TEA UNDER PRC
12—Jan—12 KOREAN RED GINSENG EXTRACT TEA UNDER PRC
3—Jan—12 SOFT CANDY COLOR LBLG, UNSAFE COL
3—Jan—12 SOFT CANDY COLOR LBLG, UNSAFE COL
23—Jan—12 SNACK COLOR LBLG, UNSAFE COL
14—Feb—12 PUMPKIN FLAVORED CRACKER UNSAFE ADD
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7-Feb—12 | FROZEN: BOILED AND DRIED ANCHOVY MFR INSAN
3-Feb—12 | CTNS OF DRIED ANCHOVY AND KELP INSANITARY, MFR INSAN
17-Feb—12 | FROZEN BOILED & DRIED ANCHOVY MFR INSAN
27-Feb—12 | HALF DRIED POLLACK SALMONELLA
27-Feb—12 | HALF DRIED & CTU POLLACK SALMONELLA
27-Feb—12 | DRIED ALASKAN POLLACK SLICE SALMONELLA
7-Feb—12 | ROASTED SQUID SALMONELLA
14—Feb—12 | SOYBEAN PASTE SEASONED RADISH NEEDS FCE, NO PROCESS
14—Feb—12 | SOYBEAN PASTE SEASONED RADISH NEEDS FCE, NO PROCESS
14—Feb—12 | DRIED EGGPLANT PESTICIDE2
14—Feb—12 | PICKLED CUCUMBER NEEDS FCE, NO PROCESS
17-Feb—12 | SAMPLE-DRIED RADISH PESTICIDES
27-Feb—12 | BULB OF GARLIC WITH SOY SAUCE NEEDS ACID, NEEDS FCE
14—Feb—12 | BULB OF GARLIC WITH SOY SAUCE NEEDS ACID, NEEDS FCE
14-Feb—12 | RED GINSENG DRINK NEEDS ACID, NEEDS FCE
LACKS N/C, LIST INGRE, NUTRIT LBL,
16—Feb—12 | REFRESHING CARBONATED SOFT DRINK TRANSFAT. USUAL NAVE
27-Feb—12 | GASTRODIA JUICE HYDROX POWER IBQSESESZ/, CNUI\ITEEWDSLETE NO ENGLISH, NO
LACKS N/C, LIST INGRE, NEEDS FCE, NO
27-Feb—12 | GASTRODIA JUICE CHEONMA STEVIA ENGLISH, NO PROCESS, NUTRIT LEL
15—Feb—12 | MINT FLAVORED HARD CANDY COLOR LBLG, UNSAFE COL
27-Feb—12 | FRUIT FLAVORED JELLY COLOR LBLG, UNSAFE COL, YELLOW #5
27-Feb—12 | KOREAN CANDY (D0)8/300G COLOR LBLG, UNSAFE COL, YELLOW #5
27-Feb—12 | CANNED SILK WORM NEEDS FCE, NO PROCESS
14-Feb—12 | CANNED SILK WORM NEEDS FCE, NO PROCESS
7-Mar—12 | RICE, WILD PROCESSED (PACKAGEDY); PESTICIDE2
INCONSPICU, LACKS N/C, LIST INGRE,
7-Mar—12 | POPPED POTATO & WHEAT SNACK NUTRIT LBL. USUAL NAVE
21-Mar—12 | FROZEN: DOUBLE SHAKE-STRAWBERRY & GRAPE UNSAFE COL
1-Mar—12 | TUNA WITH HOT PEPPER SAUCE(150GX48) MFRHACCP
1-Mar—12 | TUNA WITH VEGETABLE(150GX48) MFRHACCP
1-Mar—12 | TUNA WITH KIMCHI SAUCE(150GX48) MFRHACCP
1-Mar—12 | TUNA WITH KIMCHI SAUCE(150G*4x12) MFRHACCP
1-Mar—12 | TUNA WITH KIMCHI SAUCE(250GX36) MFRHACCP
1-Mar—12 | TUNA WITH HOT PEPPER SAUCE(150G*4X12) MFRHACCP
15-Mar—12 | TUNA WITH VEGETABLE(150GX48) MFRHACCP
15-Mar—12 | TUNA IN HOT PEPPER SAUCE(150GX48) MFRHACCP
15-Mar—12 | TUNA WITH HOT PEPPER SAUCE(150GX4)X12 MFRHACCP
20-Mar—12 | FROZEN BOILED DRIED POLLACK MFR INSAN
8-Mar—12 | FROZEN BOILED DRIED SMALL ANCHOVY (BOKEUM S) MFR INSAN
Va2 ;F;(gEN BOILED DRIED SMALL ANCHOVY (S-S UNDER T |\ o\
12-Mar—12 | DRIED ANCHOVY MFR INSAN
12-Mar—12 | DRIED ANCHOVY MFR INSAN
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12-Mar—12 | DRIED ANCHOVY MFR INSAN
21-Mar—12 | DRIED ANCHOVY MFR INSAN
21-Mar—12 | FROZEN BOILED & DRIED ANCHOVY(L) MFR INSAN
21-Mar—12 | FROZEN BOILED & DRIED ANCHOVY(M) MFR INSAN
21-Mar—12 | FROZEN BOILED & DRIED ANCHOVY(MS) MFR INSAN
21-Mar—12 | FROZEN BOILED & DRIED ANCHOVY(S) MFR INSAN
21-Mar—12 | SALTED SANDLANCE SAUCE(1000GX12) HISTAMINE
30-Mar—12 | DRIED EGGPLANT PESTICIDES
{oMar_tp | MUSHROOM, COMMON (AGARICUS BISPORUS), WHOLE LABELING

(BUTTON) (FUNGI)
19-Mar—12 | FUNCTIONAL DRINK IN CAN ;ﬁigﬁ T;’i"’ LACKS N/C, LIST INGRE,
2-Mar—12 | SOYMILK WITH BLACK BEAN LACKS N/C, LACKS N/C
29-Mar—12 | INFANT FORMULA LACKS N/C
3-Apr-12 | DELICIOUS COOKED RICE ( SOLID PK) NO PROCESS
3-Apr-12 | DELICIOUS COOKED RICE (MULTI PACK) NO PROCESS
20-Apr—12 | KOREAN BISCUIT LIST INGRE
23-Apr—12 | FLAVORED ICE TUBE MELAMINE
23-Apr—12 | FLAVORED ICE TUBE MELAMINE
3-Apr-12 | TUNA WITH VEGETABLE(150GX48) MFRHACCP
3-Apr—12 | TUNA WITH HOT PEPPER SAUCE(150GX4)X12 MFRHACCP
3-Apr-12 | TUNA WITH HOT PEPPER SAUCE(150GX4)X12 MFRHACCP
3-Apr—12 | TUNA WITH KIMCHI SAUCE(150GX48) MFRHACCP
3-Apr-12 | DRIED ANCHOVY MFR INSAN
3-Apr—12 | BOILED&DRIED ANCHOVY IN BOX MFR INSAN
3-Apr-12 | BOILED & DRIED ANCHOVY IN BOX MFR INSAN
3-Apr-12 | BOILED & DRIED ANCHOVY IN PAPER CASE MFR INSAN
4-Apr-12 | BOILED & DRIED ANCHOVY (DASHI MYULCHI 3.3LB) MFR INSAN
4-Apr-12 | BOILED & DRIED ANCHOVY (DASHI MYULCHI 453G) MFR INSAN
4-Apr-12 | BOILED & DRIED ANCHOVY (BOKEUM MYULCHI M 340G) | MFR INSAN
4-Apr-12 | BOILED & DRIED ANCHOVY (JIRI MYULCHI) MFR INSAN
4~Apr-12 | BOILED & DRIED ANCHOVY (BOKEUM MYULCH! 340G) MFR INSAN
4-Apr-12 | BOILED & DRIED ANCHOVY (BOKEUM MYULCHI 340G) MFR INSAN
4-Apr-12 | BOILED & DRIED ANCHOVY (CHIRI MYUL 1.5KG) SS MFR INSAN
2-Apr—12 | DRIED ANCHOVY MFR INSAN
2-Apr—12 | DRIED ANCHOVY MFR INSAN
2-Apr—12 | DRIED ANCHOVY MFR INSAN
2-Apr—12 | DRIED ANCHOVY MFR INSAN
2-Apr—12 | DRIED ANCHOVY MFR INSAN
2-Apr—12 | DRIED ANCHOVY MFR INSAN
2-Apr—12 | DRIED ANCHOVY MFR INSAN
2-Apr—12 | DRIED ANCHOVY MFR INSAN
2-Apr—12 | DRIED ANCHOVY MFR INSAN
2-Apr—12 | DRIED ANCHOVY MFR INSAN
2-Apr—12 | DRIED ANCHOVY MFR INSAN
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2-Apr—12 | DRIED ANCHOVY MFR INSAN

2-Apr—12 | DRIED ANCHOVY MFR INSAN

2-Apr—12 | DRIED ANCHOVY MFR INSAN

2-Apr—12 | DRIED ANCHOVY MFR INSAN

2-Apr—12 | DRIED ANCHOVY MFR INSAN

2-Apr—12 | DRIED ANCHOVY MFR INSAN

2-Apr—12 | DRIED ANCHOVY MFR INSAN

S pori2 gf(I)I_GED & DRIED ANCHOVY IN BOX (DASHIMYULCHD L | o

S pori2 I\B/I?(IL|J_ECDH§ '\DARIED ANCHOVY IN PAPER CASE (BOKOEM) | o

4—Apr—12 | BOILED & DRIED ANCHOVY (DASHI MYULCHI 226) MFR INSAN

4—Apr—12 | BOILED & DRIED ANCHOVY (BOKEUM MYULCHI 226G) MFR INSAN

5-Apr—12 | DRIED ANCHOWY MFR INSAN

5-Apr—12 | DRIED ANCHOVY MFR INSAN

5-Apr—12 | DRIED ANCHOVY MFR INSAN

5-Apr—12 | DRIED ANCHOWY MFR INSAN

5-Apr—12 | DRIED ANCHOVY MFR INSAN

10-Apr—12 | DRIED ANCHOWY MFR INSAN, MFRHACCP

10-Apr—12 | DRIED ANCHOWY MFR INSAN, MFRHACCP

11-Apr—12 | DRIED ALASKA POLLACK LISTERIA

6-Apr—12 | DRIED FILEFISH SLICED SALMONELLA

2-Apr—12 | SALTED & FERMENTED ANCHOVY MFR INSAN

oo s G o e
LACKS FIRM, LACKS N/C, LIST INGRE, NO

25-Apr-12 | DRED OCTOPUS ENGLISH, NUTRIT LBL, USUAL NAME

oo o e e e

25-Apr—12 | SALTED POLLACK ROE EQZESSS' RmTLRlATCEES/SéUﬁTIJZSEE NO

3-Apr—12 | SAHMYOOK SOYDRINK(200MLX24)X4 NO PROCESS

3-Apr—12 | BLACK SESAME SOY DRINK(195MLX24)X4 NO PROCESS

3-Apr—12 | BLACK BEAN CALCIUM SOYDRINK(195MLX24)X4 NO PROCESS

3-Apr—12 | CALCIUM SOY DRINK(190MLX24)X4 NO PROCESS

3-Apr—12 | CHOCOLATE FLAVORED SOY DRINK(200MLX24)X4 NO PROCESS

3-Apr—12 | DRIED EGGPLANT PESTICIDES

11-Apr—12 | DRIED RADISH PESTICIDES

23-Apr—12 | DRIED WHITE RADISH PESTICIDES

23-Apr—12 | DRIED ASTER SCABER PESTICIDES

21-May—12 | KOREAN CRACKER (O—JING—EO JIP) ALLERGEN, LIST INGRE

{o-vay_tz | ORIENTAL STYLE INSTANT NOODLE IN BOWL (RAVEN NO ENGLISH

BOKKI CUP)120G
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6Mayi2 ggszébp?&f INSTANT NOODLE IN BOWL (WAJANG |\ oo
6 ray_12 SEErE\J’\T‘ACLU;T;LZZ INSTANT NOODLE IN BOWL (SNACK NO ENGLISH
6 May_12 SELQEFL\‘YT/:ALY ?)LYEE Fl)r)\JGSBTGANT NOODLE IN BOWL (BEKSE NO ENGLISH
21-May—12 | WATERMELON SNACK LACKS N/C, LIST INGRE, NUTRIT LBL
31-May—12 | DRIED ANCHOVY WITH SALT MAX SIZE 4 INCH MFR INSAN
10-May—12 | CTNS OF DRIED ANCHOVY MFR INSAN
10-May—12 | CTNS OF DRIED ANCHOVY MFR INSAN
25-May—12 | DRIED FILE FISH SALMONELLA
30-May—12 | LIVE ABALONE (FARMED—XL) BACTERIA, POISONOUS, SALMONELLA
8-May—12 | FROZEN SWIMMING CRAB IN BOX DOLGAE SALMONELLA

LACKS FIRM, LIST INGRE, NO ENGLISH,
9-May—12 | FROZEN SMOKED OYSTER NUTRIT LBL
9-May—12 | INSTANT SOUP NEEDS FCE, NO PROCESS
31-May—12 | GREEN BEAN POWDER NUTRIT LBL
21-May—12 | PICKLED CUCUMBER NEEDS FCE, NO PROCESS
FALSE, LACKS FIRM, LACKS N/C, LIST

30-May—12 | HERB EXTRACT INGRE, NO ENGLISH, NUTRIT LBL
6Mayi2 LI:SG'I)'ANT JJAJANG POWDER IN PACK (OTTOGI WAJIANG | o
4-May—12 | NON CARBONATED PLUM FLAVORED DRINK UNDER PRC
4-May—12 | NON CARBONATED PLUM FLAVORED DRINK UNDER PRC
21-May—12 | ORANGE FLAVORED DRINK COLOR LBLG, NO ENGLISH, UNSAFE COL
7-May—12 | SOFT DRINK (ALOE DRINK) UNDER PRC
7-May—12 | SOFT DRINK (ALOE DRINK) UNDER PRC
7-May—12 | SOFT DRINK (HANSIA L/S ALOE VERA DRINK) UNDER PRC
25Ney—12 | ASSORTED GOLD CANDY (I;,?JI_LSE, LIST INGRE, NUTRIT LBL, UNSAFE
4—May—12 | RED GINSENG FLAVORED CANDY NO ENGLISH
22-May—12 | HARD CANDY COLOR LBLG, UNSAFE COL
4-May—12 | FRESH FRUIT CANDY NO ENGLISH
4-May—12 | FRUIT FLAVORED STICK CANDY NO ENGLISH
21-May—12 | FRUIT FLAVORED JELLY COLOR LBLG, UNSAFE COL
21-May—12 | FRUT FLAVORED JELLY COLOR LBLG, UNSAFE COL
4-May—12 | SWEET FLAVORED CARAMEL NO ENGLISH
4-May—12 | BUTTER FLAVORED CANDY NO ENGLISH
4-May—12 | COFFEE FLAVOR CANDY NO ENGLISH
1-May—12 | GUM (PINK MINT FLAVOR) UNSAFE ADD
22-May—-12 | GRAPE FLAVORED HARD CANDY COLOR LBLG
6 Nay_12 EZI’ﬁEL)BLACK BEAN SAUCE IN AL BAG (OTTOGI NO ENGLISH
4-May—12 | CANNED SILK WORM NEEDS FCE, NO ENGLISH, NO PROCESS
21-May—12 | CANNED SILK WORM NEEDS FCE, NO PROCESS
15-Jun—12 | SWEET BLACK RICE IN PACK PESTICIDES
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15—Jun—12 SWEET BLACK RICE IN PACK PESTICIDES
15—Jun—12 BLACK RICE IN PACK PESTICIDES
15—Jun—12 SWEET BLACK RICE IN PACK PESTICIDES
15—Jun—12 BLACK RICE IN PACK PESTICIDES
15—Jun—12 BLACK RICE IN PACK PESTICIDES
15—Jun—12 BLACK RICE IN PACK PESTICIDES
21—Jun—12 COFFEE FLAVORED CRACKER Q:IRAE:GEN' FALSE, LIST INGRE, USUAL
1—=Jun—12 BOILED & DRIED ANCHOVY (DASHI MYULCHI 3.3LB) MFR INSAN
1—=Jun—12 BOILED & DRIED ANCHOVY (JIRI MYULCHI 340G) MFR INSAN
13—Jun—12 BOILED & DRIED ANCHOVY IN PAPER CASE MFR INSAN
1—=Jun—12 DRIED ANCHOVY WITH SALT 4 INCH MAX MFR INSAN
1—=Jun—12 DRIED ANCHOVY WITH SALT 4 INCH MAX MFR INSAN
1—=Jun—12 BOILED & DRIED ANCHOVY (BOKEUM MYULCHI 226G) MFR INSAN
1=Jun—12 BOILED & DRIED ANCHOVY (BOKEUM MYULCHI M 340G) MFR INSAN
6-Jun—12 FROZEN — SMALL DRIED ANCHOVY INSANITARY
13—Jun—12 BOILED & DRIED ANCHOVY IN PL BAG MFR INSAN
18—Jun—12 DRIED ANCHOVY MFR INSAN, MFRHACCP
18—Jun—12 DRIED ANCHOVY MFR INSAN, MFRHACCP
18—Jun—12 DRIED ANCHOVY MFR INSAN, MFRHACCP
18—Jun—12 DRIED ANCHOVY MFR INSAN, MFRHACCP
18—Jun—12 DRIED ANCHOVY MFR INSAN, MFRHACCP
18—Jun—12 DRIED ANCHOVY MFR INSAN, MFRHACCP
18—Jun—12 DRIED ANCHOVY MFR INSAN, MFRHACCP
18—Jun—12 DRIED ANCHOVY MFR INSAN, MFRHACCP
18—Jun—12 DRIED ANCHOVY MFR INSAN, MFRHACCP
6—-Jun—12 DRIED TYNY HAIRTAIL MFR INSAN
6—Jun—12 BOILED & DRIED ANCHOVY MFR INSAN
6—Jun—12 BOILED & DRIED ANCHOVY MFR INSAN
6-Jun—12 FROZEN SEASONED GIZZARD SHAD (BULK) MFR INSAN
6—-Jun—12 FROZEN SEASONED HAIRTAIL (BULK) MFR INSAN
27—Jun—12 FROZEN SALTED ANCHOVY, 10CT, 33LB MFR INSAN
27—Jun—12 FROZEN SALTED ANCHOVY, 10CT, 15PK, 1.1LB MFR INSAN
28—Jun—12 WHOLE BOILED OYSTERS INSANITARY
29—Jun—12 VAN CAMP WHOLE OYSTERS INSANITARY
1—=Jun—12 FROZEN COOKED OYSTER BLOCKS INSANITARY
1—=Jun—12 FROZEN COOKED OYSTER BLOCKS INSANITARY
22—Jun—12 FROZEN SEASONED POLLACK ROE LISTERIA
21—Jun—12 DRIED SLICES OF EGGPLANT PESTICIDES
12—Jun—12 FRESH LETTUCE LABELING
12—Jun—12 FRESH SESAME LEAF LABELING, NO ENGLISH
12—Jun—12 FRESH ASTER GREENS LABELING, NO ENGLISH
12—Jun—12 FRESH CHINESE BELLFLOWER LABELING, NO ENGLISH
12—Jun—12 FRESH OYSTER MUSHROOM LABELING, NO ENGLISH
21—Jun—12 DRIED EDIBLE GREENS IN PACK NO ENGLISH, PESTICIDES
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4—Jun—12 RED PEPPER POWDER PESTICIDES
4—Jun—12 RED PEPPER POWDER PESTICIDES
11—=Jun—12 NON CARBONATED SOFT DRINK, 150CT, 12PK, 50.7FOZ NEEDS FCE, NO PROCESS
11—Jun—12 NON CARBONATED SOFT DRINK, 100CT, 20PK, 11.4FOZ NEEDS FCE, NO PROCESS
21—Jun—12 HAZELNUT FLAVORED DRINK NEEDS FCE, NO PROCESS
21—Jun—12 PEACH FLAVORED DRINK NO ENGLISH
21—Jun—12 PEACH FLAVORED DRINK NO ENGLISH
21—Jun—12 APPLE FLAVORED DRINKS NO ENGLISH
21—Jun—12 TOMATO FLAVORED DRINKS NO ENGLISH
21—Jun—12 TOMATO FLAVORED DRINKS NO ENGLISH
21—Jun—12 GRAPE FLAVORED DRINK NO ENGLISH
21—Jun—12 CARROT FLAVORED DRINK NO ENGLISH
21—Jun—12 ORANGE FLAVORED DRINK NO ENGLISH
11—=Jun—-12 CORN SILK TEA, 100CT, 12PK, 50,7FOZ NEEDS FCE, NO PROCESS
11—Jun—12 CORN SILK TEA, 100CT, 20PK, 11.4FOZ NEEDS FCE, NO PROCESS
21—Jun—12 COFFEE FLAVORED DRINK NEEDS FCE, NO PROCESS
11—=Jun—12 BARLEY DRINK, 150CT, 12PK, 50.7FOZ NEEDS FCE, NO PROCESS
11—Jun—-12 BARLEY DRINK, 100CT, 20PK, 16.9FOZ NEEDS FCE, NO PROCESS
13—Jul—12 LIGHT TUNA IN OIL WMITH VEGETABLE BROTH NUTRIT LBL
2—Jul—12 DRIED ANCHOVY INSANITARY
2—Jul—12 DRIED ANCHOVY INSANITARY
2—Jul—12 DRIED ANCHOVY(L) MFR INSAN
2—Jul—12 DRIED ANCHOVY(S) MFR INSAN
2—Jul—12 DRIED ANCHOVY(L) MFR INSAN
2—Jul—12 SALTED AND FERMENTED ANCHOVY MFR INSAN
2—Jul—12 SALTED AND FERMANTED ANCHOVY MFR INSAN
30—Jul—12 SEASONED ANCHOVY MFR INSAN
30—Jul—12 SEASONED ANCHOVY MFR INSAN
11—=Jul-12 FROZEN BREADED OYSTER INSANITARY
20—Jul-12 CTNS OF PEAR JUICE DRINKS NEEDS ACID
25—Jul—12 DRIED EGGPLANT PESTICIDE
18—Jul—12 RED PEPPER PASTE (CHO GOCHUJANG) 20 X 500G FILTHY
18—Jul—12 RED PEPPER PASTE (ALCAHN GOCHUJANG)14KG FILTHY
18—Jul—12 RED PEPPER PATE (TAEYANG HO MAEUN)500G FILTHY
18—Jul-12 RED PEPPER PASTE (TAEYANG CHO MAEUN) 12 X 1KG FILTHY
18—Jul—12 RED PEPPER PASTE (TAEYANG CHO MAEUN) 4 X 3KG FILTHY
9—Jul—12 ARROWROOT EXTRACT DRINK IN POUCH PACK NO ENGLISH, NO PROCESS
9—Jul-12 RED GINSENG EXTRACT DRINK IN POUCH PACK NO ENGLISH, NO PROCESS
9—Jul-12 ALOE DRINK UNSAFE COL
9—Jul—12 ALOE DRINK UNSAFE COL
9—Jul-12 ALOE DRINK UNSAFE COL
9—Jul-12 ALOE DRINK UNSAFE COL
9—Jul-12 ALOE DRINK UNSAFE COL
17—Jul—12 KALBI SAUCE NEEDS FCE
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17—Jul—12 KALBI SAUCE NEEDS FCE

17—Jul—12 BULGOGI SAUCE ( BBQ SAUCE) NEEDS FCE

17—Jul—12 BBQ SAUCE NEEDS FCE

17—Jul—12 BBQ SAUCE NEEDS FCE

17—Jul—12 MIXED SAUCE NEEDS FCE

17—Jul—12 KALBI SAUCE NEEDS FCE

17—Jul—12 MIXED SAUCE NEEDS FCE

17—Jul—12 MIXED SAUCE NEEDS FCE

17—Jul—12 MIXED SAUCE NEEDS FCE

2—Jul—12 CANNED SILK WORM NEEDS FCE, NO PROCESS
27—Jul—12 RED GINSENG DRIED PESTICIDES

27—Jul—12 RED GINSENG DRIED PESTICIDES

1-Aug—12 TUNA WITH KIMCHI SAUCE(150GX48) ALLERGEN, IMPTRHACCP
1—-Aug—12 TUNA WITH KIMCHI SAUCE(150G*4X12) ALLERGEN, IMPTRHACCP
8—Aug—12 BOILED & DRIED ANCHOVY IN PAPER CASE MFR INSAN

8—Aug—12 BOILED & DRIED ANCHOVY IN PAPER CASE MFR INSAN

8—Aug—12 BOILED & DRIED ANCHOVY IN PAPER CASE MFR INSAN

7-Aug—12 DRIED ANCHOVY(1—2CM) MFR INSAN

9-Aug—12 SAMPLE(DRIED SMALL ANCHOVY) MFR INSAN
14—Aug—12 FROZEN SALTED ANCHOVY MFR INSAN
17-Aug—12 DRIED ALASKA POLLACK — SLICED SALMONELLA
17-Aug—12 DRIED ALASKA POLLACK — SLICED SALMONELLA
14—Aug—12 DRIED WHITEBAIT(1500GX10) MFR INSAN
14—Aug—12 DRIED WHITEBAIT(1000GX15) MFR INSAN

8—-Aug—12 BOILED & DRIED ANCHOVY IN BOX MFR INSAN

8—Aug—12 BOILED & DRIED ANCHOVY IN BOX MFR INSAN

8—Aug—12 BOILED & DRIED ANCHOVY IN PL, BAG MFR INSAN

8—Aug—12 BOILED & DRIED ANCHOVY IN PL, BAG MFR INSAN

8—Aug—12 BOILED & DRIED ANCHOVY IN PL. BAG MFR INSAN

8—Aug—12 BOILED & DRIED ANCHOVY IN PL, BAG MFR INSAN

8—-Aug—12 BOILED & DRIED ANCHOVY IN PL, BAG MFR INSAN

7-Aug—12 DRIED ANCHOVY(7—9CM) MFR INSAN

7-Aug—12 DRIED ANCHOVY(4-5CM) MFR INSAN
14—Aug—12 DRIED ANCHOVY WITH SALT MAX 4 INCH MFR INSAN
14—Aug—12 | ANCHOVY WITH SALT MFR INSAN
15—-Aug—12 DRIED ANCHOVY WITH SALT MFR INSAN
15—Aug—12 DRIED ANCHOVY WITH SALT MFR INSAN
15—Aug—12 DRIED ANCHOVY WITH SALT MFR INSAN
23—-Aug—12 | FROZEN SEASONED YELLOW PILCHARD(SPRAT) (BULK) MFR INSAN

1—Aug—12 AOD WHOLE OYSTERS 24 / 8 OZ INSANITARY
14—Aug—12 SALTED CLAMS(20KGX1) INSANITARY
16—Aug—12 SEASONED SHORTNECK CLAM MEAT INSANITARY
14—Aug—12 SALTED AND SEASONED OYSTERS(20KGX1) INSANITARY
16—Aug—12 FROZEN COOKED MUSSEL INSANITARY, LISTERIA
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16—Aug—12 FROZEN COOKED MUSSEL MEAT INSANITARY, LISTERIA

16—Aug—12 SEASONED OYSTER INSANITARY

16—Aug—12 LIVE SEA CUCUMBER NO ENGLISH

16—Aug—12 FRESH SEA SQUIRTS NO ENGLISH

30—Aug—12 CLAMS, NOT IN AIRTIGHT CONT INSANITARY

16—Aug—12 ANCHOVY FISH SAUCE, 30CT, 12PK, 30.4FOZ HISTAMINE

30—Aug—12 | ANCHOVY SAUCE GOLD HISTAMINE, NEEDS FCE, NO PROCESS
30—-Aug—12 ANCHOVY SAUCE NEEDS FCE, NO PROCESS

30—-Aug—12 ANCHOVY SAUCE NEEDS FCE, NO PROCESS

30-Aug—12 | ANCHOVY SAUCE NEEDS FCE, NO PROCESS

30-Aug—12 SANDLANCE EXTRACT HISTAMINE, NEEDS FCE, NO PROCESS
30—-Aug—12 SANDLANCE EXTRACT HISTAMINE, NEEDS FCE, NO PROCESS
30—-Aug—12 SANDLANCE EXTRACT HISTAMINE, NEEDS FCE, NO PROCESS
21—-Aug—12 ROASTED SEAWEED (LAVER) LACKS N/C, NO ENGLISH

21—-Aug—12 ROASTED SEAWEED (LAVER) LACKS N/C, NO ENGLISH

21—Aug—12 ROASTED SEAWEED (LAVER) NO ENGLISH

21—-Aug—12 ROASTED SEAWEED (LAVER) NO ENGLISH, NUTRIT LBL, TRANSFAT
22—Aug—12 ALOE VERA DRINK(PEACH) 500ML LIST INGRE

12—Sep—12 CANNED LIGHT TUNA IN OIL 150G MFRHACCP

12-Sep-12 -CI—?SIN\IE)ED LIGHT TUNA IN SAUCE(OTTOGI RED PEPPER MERHACCP

13—Sep—12 FROZEN DRIED BIG-EYED HERRING, 300CT, 3.3LB MFR INSAN

13—Sep—12 FROZEN DRIED BIG—EYED HERRING, 1CT, 3.3LB MFR INSAN

12—Sep—12 DRIED EGG PLANT PESTICIDE

19-Sep—12 POMEGRANATE DRINK COLOR LBLG, NO ENGLISH, UNSAFE COL
12—Sep—12 INSTANT BLACK BEAN SAUCE NO ENGLISH, USUAL NAME

12—Sep—12 INSTANT HASH SAUCE IN AL BAGI80G LIST INGRE, NO ENGLISH, USUAL NAME
3—0Oct—12 KOREAN CRACKER (GGOCH GYE) NO ENGLISH

4—Qct—12 KOREAN CRACKER (GGOCH GYE) NO ENGLISH

4-Oct—12 PUMPKIN CRACKER UNSAFE ADD

22—0ct—12 MIXED CEREAL POWDER(BELLFLOWER)10/20*40GR FALSE

22—0ct—12 MIXED CEREAL POWDER(BLACKBEAN)10/20*40GR FALSE, NUTRIT LBL

4—Qct—12 DRIED SOUP MIX(200GX25) MFR INSAN

4—Oct—12 DRIED SOUP MIX(160GX25) MFR INSAN

4-Oct—12 SEASONED FILE FISH SALMONELLA

4—Qct—12 SEASONED ALASKA POLLACK MFRHACCP

4—Qct—12 SEASONED YELLOW CROAKER(20KGX1) LIST INGRE, MFR INSAN

24—0ct—12 DRIED ANCHOVY WITH SALT MAX SIZE 4 INCH MFR INSAN

31-Oct—12 WHOLE BOILED OYSTERS IN EZO CANS INSANITARY

31-0ct—12 CANNED BOILED OYSTERS INSANITARY

21—Oct—12 CTNS OF FROZEN BOILED BABY CLAMS INSANITARY

11—Oct—12 SALTED & FERMENTED SMALL OYSTER INSANITARY

3—Oct—12 KOREAN PICKLED ANCHOVY MFR INSAN

4—Qct—12 DRIED SHRIMP(HEADLESS)10KG SULFITELBL

4—Oct—12 DRIED SHRIMP(10KG) SULFITELBL
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4—Oct—12 SALTED POULP SQUID SALMONELLA
4—Oct—12 SEASONED SQUID MFRHACCP
2—0ct—12 ANCHOVY SOUP, 1280CT, 30PK, 12,40Z NEEDS FCE, NO PROCESS
3—Oct—12 INSTANT SMALL CLAM SOUP NEEDS FCE, NO PROCESS
3—Oct—12 INSTANT MELANIAN SNAIL SOUP NEEDS FCE, NO PROCESS
3—0Oct—12 INSTANT POLLACK SOUP NEEDS FCE, NO PROCESS
2—0ct—12 SAND LANCE FISH SAUCE, 50CT, 12PK, 30.4FOZ HISTAMINE, NEEDS FCE, NO PROCESS
2—0ct—12 SAND LANCE FISH SAUCE, 20CT, 6PK, 60.8FOZ HISTAMINE, NEEDS FCE, NO PROCESS
2—0ct—12 SAND LANCE FISH SAUCE, 30CT, 4PK, 1GA HISTAMINE, NEEDS FCE, NO PROCESS
16—Oct—12 SANDLANCE EXTRACT HISTAMINE
16—Oct—12 SANDLANCE EXTRACT HISTAMINE
9—Oct—12 SALTED & FERMENTED POLLACK TRIPE PESTICIDES
17—Oct—12 DRIED JUJUBE PESTICIDES
17—-Oct—12 DRIED JUJUBE PESTICIDES
4-Oct—12 DRIED SLICES OF EGGPLANT PESTICIDES
4—Oct—12 DRIED SLICES OF EGGPLANT PESTICIDES
24—C0ct—12 DRIED SWEET POTATO STEM PESTICIDES
24—C0ct—12 DRIED TARO STEM PESTICIDES
3—Oct—12 PICKLED BURDOCK AND RADISH NO PROCESS
17—Oct—12 PICKLED RADISH UNSAFE COL
17—-Oct—12 PICKLED RADISH UNSAFE COL
17-Oct—12 PICKLED RADISH UNSAFE COL
17-Oct—12 PICKLED RADISH UNSAFE COL
17—Oct—12 PICKLED RADISH UNSAFE COL
17-Oct—12 PICKLED RADISH UNSAFE COL
17—Oct—12 PICKLED RADISH UNSAFE COL
17—Oct—12 PICKLED RADISH UNSAFE COL
17—-Oct—12 PICKLED RADISH UNSAFE COL
17-Oct—12 PICKLED RADISH UNSAFE COL
17-Oct—12 PICKLED RADISH UNSAFE COL
3—0Oct—12 PICKLED RADISH BY VINEGAR NO PROCESS
3-Oct—12 PICKLED RADISH BY VINEGAR NO PROCESS
3—Oct—12 PICKLED RADISH BY VINEGAR NO PROCESS
3—0Oct—12 PICKLED RADISH BY VINEGAR NO PROCESS
16—0Oct—12 SOLAR SALT FILTHY
4-Oct—12 SWEET FLAVORED BLACK CANDY NO ENGLISH, NUTRIT LBL
21—Nov—12 BLACK RICE PESTICIDE2
16—Nov—12 CRACKER COLOR LBLG, UNSAFE COL
13—Nov—12 KOREAN COOKIE (CUKCUDAS—M) USUAL NAME
13—Nov—12 KOREAN COOKIE (OSAJJU) USUAL NAME
13—Nov—12 KOREAN COOKIE (YANGPA) USUAL NAME
13—Nov—12 KOREAN COOKIE (JOOJOO) USUAL NAME
13—Nov—12 KOREAN COOKIE (GORAEBAB) INCONSPICU
13—Nov—12 KOREAN COOKIE (GGOGALCON) LABELING
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1—Nov—12 BOILED & DRIED ANCHOVY (HEAD, EVENIRATION) MFR INSAN

20—Nov—12 | ABALONE,LIVE,FRESH/CHL, INSANITARY

20-Nov—12 | ABALONE,LIVE,FRESH/CHL, INSANITARY

N2 | G ocapriron SECRENATR) NSANTARY

20—Nov—12 | OTHER CLAMS,0O/T LVE,FRS,CHLL (PEN SHELL) INSANITARY

20—Nov—12 MOLLUSCS,0TH,SQUID,OTHER INSANITARY

20—Nov—12 /:\AELAJ\?;I'IC INVERT,PREP/PRE,OTHER (BROILED SNAIL INSANITARY

21—Nov—12 DRIED PERSIMMON PESTICIDE2

21—Nov—12 KUDZU TEA(3/30*120ML) NO PROCESS

1—Nov—12 KOREAN RED GINSENG DRINK IN POUCH(70ML*30) NO PROCESS

1—Nov—12 CORNUS OFFICINALIS POUCH(50MLX30) NEEDS FCE

1—Nov—12 3 PLANT EXTRACT DRINK(70MLX30) NO PROCESS

13—Nov—12 MELON CANDY UNSAFE COL

13—Nov—12 CANDY COLOR LBLG

1—Nov—12 FRUIT FLAVORED CANDY COLOR LBLG, LIST INGRE
4-Dec—12 FRESH ARK SHELL SALMONELLA

26—Dec—12 FROZEN SOFT MOCHA CAKE LIST INGRE, NUTRIT LBL, UNSAFE ADD
6—Dec—12 BOILED & DRIED ANCHOVY IN BOX MFR INSAN

4—Dec—12 FRESH SCALLOP SALMONELLA

17-Dec—12 SAHMYOOK SOY DRINK 200ML NO PROCESS

17-Dec—12 BLACK SESAME SOY DRINK 200ML NO PROCESS

17-Dec—12 BLACK BEAN CALCIUM SQOY DRINK 195ML NO PROCESS

17-Dec—12 CALCIUM SOY DRINK 190ML NO PROCESS

17-Dec—12 SAHMYOOK PLAIN SOY DRINK 1000ML NO PROCESS, NUTRIT LBL
17-Dec—12 STRAWBERRY SOY DRINK 200ML NO PROCESS

17-Dec—12 BANANA SOY DRINK 200ML NO PROCESS

26—Dec—12 KING JELLY CANDY :_l\,:\(?RElE_lNI\?O IEANCGKLISSEIRQAUT:LI\'I?T_SBLN/C LSt
26—Dec—12 MY GUMMI CANDY :_I\T\GBFIQEIEJNI\?O IEANZIEISSEIRQAUTE/_I\?T_SBLN/C LSt
12—Dec—12 100% BLUEBERRY JUICE UNAPPROVED

12—Dec—12 POMEGRANATE EXTRCT JUICE UNAPPROVED

12—Dec—12 | ONION JUICE PREMIUM UNAPPROVED

12—Dec—12 GARLIC AND ONION JUICE UNAPPROVED
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