GEY FAP T A AELRESZ EHE - B RT
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Ak - v a5 EEBHLNE

1 ‘ 8 5 (Total Arsenic) % & ¥ (Inorganic Arsenic)
. L £ (mg/k
e
1.1 AT
L1 | # (2 8) 4o ket ~ a7 & 0.350)
112 |4 (o) 4ot v ,' 0.2
1.1.3 LR 08 Oz palk 0.10
114 |22 1
1.2 i 1.00
1.3 KA B PR
131 | 4% 0.50)
1.3.2 B#E(H 3 &) 5 R (7 2 M%) 0.5®
133 | " &2 ™ arp (¢ Ja0aticy ) 0.5
134 |26 Kkasyp® 0.5
14 a0
1.4.1 g * 2 & #y i 0.1
142 L ﬂﬁﬁé%’i‘i IPIER ) I-NENE S SRS /3 *“(Fatspreads 0.1
and blended spreads) ")
1.5 S S - % Sl 0.01
1.6 (B e A REFFSERER R 0.2
1.7 Ga® 0.2
1.8 g% kO 0.01
2 4 (Lead)
8 & *TE (mg/kg)
2.1 S
201 | 2E(e 2 4) 0.2
22 ks
2.2.1 # ¥ 47 (Leafy vegetables) » i * >> % E jfh? 2 FF 030
222 “’% /% %7 (Brassica vegetables) : & 3£ 235k 4 & (head
cabbages) ~ 7% & 4 & (kohlrabi) ~ "Cfﬁs 0.1
(cauliflower) ~ § 7= % (broccoli) ~ ## + 4 §(brussels '
sprouts)+ 3R i o F 7 iﬁ?ﬁ“ A RE
223 123 2 3 5 4F(Root and tuber vegetables) : 3 % {1 2 0.1®




U2 RFERF S BLETIALEY o MEEZ

FF AT E (celerlac)

224

% & %7 (Bulb vegetables) © i* & ~ 3£ (garlic) » 2 “#1

IR & P T ER Y 0.1
2.2.5 % 3 %7 (Fruiting vegetables) : & ‘% LR SN 0.050)

IEHAA A REHI K (sweet corn) )
226 BEH (Legume vegetables) » & IV E & * 2. B & 0.1®
2.2.7 _\?: é;T(Pulses) EF APE T Sl T S A T ] 0.2®
228 £ 4 (Peanuts) 0.2®
229 & :Lf (Cranberry) ~ fit # (Currants) ~ 34 * % 5 )

(Elderberry) 3 ¥ % (Strawberry) 02
2210 |HE s AA|2ZFEEE L% Ziiﬁ(Other vegetables and

frults) P EIPNH B EZEE G 28 0.1®
2.2.11 | & * fEffi(table olives) 0.419
22,12 | 4 ¥ {54 2 A % 4~ %5 (Herbs and Spices) 0.3®
2213 | dw 1.00
22.14 | G¥ 0D 302
2.3 kA F 4 g
231 | 4% 0.3%
232 | E#(% &) 1,50
233 | F L3 R R 0.3%
234 | 7 BEE LT Gup (¢ JAAEp ) 0.50
2.3.5 Hu kgdp® 0.3®
24 43 AN
241 | % “E g hop 0.10)
242 A NE 2T M ER 0.2®
243 | LT BN 0.159
244 | A7 alpa 0.1
245 347 s & 0.3
2.5 CRCRR IO
2.5.1 Ear 2 0z ik 0.1
2.52 L ﬂﬁﬁe-’;?& IPIER /N N VA SN 73 *’”‘(Fatspreads 0.1

and blended spreads) ” '
2.6 S
2.6.1 F 2 - st s, Sk EIE2 FL R @ik /%‘z‘ﬂﬁ % 0.02(10)

How Ja g




262 [ 4» (Butter) ~ 5 *5(Cream) 2 H # @115t & 5t 4] 5.2 0.109
o s A KRR R iE 2 A N '
2.7 A5 L
2.7.1 %ﬁﬁ%;”r{?%‘iﬁ}ﬁ%if{??*‘%’f(%’:)’%s’ &k A%
AR UE RN A R EE R %% 0.03
(%)
2.7.2 FEL&)ASF22RF%F A -BrEgt %ﬂfg 0.05
(TP) * & ’t/}%‘{ﬁa‘ﬁi :
273 f%%\ 271~27258 % kiR gt b2 A s 0.3
EARACY 2 40F '
2.8 e OFARH KB R A K 0.01
2.9 ##2f & 5-(Canned foods)
29.1 W E TR FEIE A 0.1
2.9.2 HEER K & 0.1
293 H i #EEp & &(ﬁgfﬁéﬁ‘}—'éﬁ“f th o F iR 2.7 38 4 W) i i
#
2.10 ?g)é 28 570
2.10.1 | B omes & 500 A B e s 92 me
Y28 # 2_fie 5 2.9
id e Il A 0.01019
il EN i 0.02019
2.10.2 %3‘:#\%)%‘ * iR RO & U0 K aa ifr%f’k§
%*%W*%%
BT M 0.01019
el ] 0.02019
2.103 o g—‘vztr“j—;,;,g g,P“gé 5 r'(17)3; LS 5 r%(IS) 0.050119
2104 |73 PG BRI S 2 T ALY R 0.02020
2.10.1 2 2.10.2 2@k pe = & &' ¢ '
2.11 a@m® 2
2.12 &% kO 0.01
2.13 %y 0.1
2.14 % & (Jams)fr % ik (Jellies) 1
3 4% (Cadmium)
8 5 *LE (mg/kg)
3.1 g
3.1.1 * 0.4
3.1.2 # %7 (Wheat grains) 0.2




3.1.3 BE 8% 2 ¢ $(wheatbran)® -] ¥ %1% (wheat 02
germ) '
3.14 | H g 0.1
3.2 Fek N
3.2.1 # ¥ 47 (Leafy vegetables) » i * >> % E e 2 FF 0.20)
322 3 § /% %7 (Brassica vegetables) : & 3£ 235k 4 & (head
cabbages) R E +J i (kohlrabi) ~ =% % 0.050
(cauliflower) ~ # 7= % (broccoli) ~ 42 3 4 & (brussels ’
sprouts)F I 2R | 11 o FERY ZEFH Y AEE
323 12 3 2 B % 47 (Root and tuber vegetables) : & % LR
IHEBZRAFREE BLETI AR o ARET 0.1®
i * 342 E (celeriac) 2 = jF F# b ¥ (parsnips)
324 %‘7 ¥ % j7 @ 7 b % (Celeriac and parsmps) 0.2®
3.2.5 & % 57 (Stalk and stem vegetables) : + & (rhubarb) ¥ i
* 3+ i 4w (leaf stems) » ) & ] (globe artichoke) &~ 3§ * 0.10
1= # (flower head) » * ¥ (celery) % ji § (asparagus) ’
,‘ﬁ'}ﬁ““%%‘b et IS AR
3.2.6 % & %7 (Bulb vegetables) : i# & ~ #v £ (garlic) » 2 "ﬁc‘. 12 0,059
IR £ LR S X8 .
3.2.7 % 3 47 (Fruiting vegetables) : & ‘% Tl oA 0,059
(sweet corn)frATi## % 5f (fresh corn)2 *F gL 384 7 & 45 ’
3.2.8 E %’ﬁﬁ(Legume vegetables) » & F5 7 # & * 2 _Fz # 0.1®
329 B #f(Pulses) » ¢ #2111 §0 % A e Fk 2§z 2 %8 » A i 0.10
*AE B .
3.2.10 SRR SRS -8 -AC)
3.2.10.1 | = (Pine nuts) 0.3
3.2.10.2 | H s & % %7 (Tree nuts) 0.2
3.2.10.3 | ¥ & (Soy beans)* i=# (Peanuts) 0.2®
3.2.10.4 | ;¢ ¥ 4+ (Rape seeds) 0.15
3.2.10.5 | & ¥ 4+ (Mustard seeds) 0.3
3.2.10.6 | & ir 4% (Linseeds) ~ % 7= 4% (Sunflower seeds) 0.5
3.2.10.7| 2 # 7 ##(Oilseeds) 0.1
3211 |Hw &7 J\ FEE kS L‘»;T(Other vegetables and
fruits) - 52 % ~ L ~ S EZEE G 2 IR 0.05®
#
32,12 | 4 ¥ {54 2 A + 4~ %5 (Herbs and Spices) 0.2®




3213 | &g 1.0%)
3.2.14 -ﬁl:_%. ¥ xgdb 2012)
33 KA AR
3.3.1 & (Scomber §) ~ fr 858 (Thunnus % ~ Euthynnus & ~
Katsuwonus pelamis) ~ bichique (Sicyopterus 0.1®
lagocephalus)
3.3.2 [l =& (Auxis /) 0.15®
333 #2_ 4. (Engraulis 45) ~ &) &./&|7& 4 ~ ) 7 . (Sardina 0.250)
pilchardus) ]
334 His & éﬁ 0.05®
335 PRE(? 2 B) B AH(F 2 M%) 19
3.3.6 v %a’iz‘éffx? LR (8 ISR ) 0.5®
3.3.7 Hi kgdpHp® 0.3®
3.4 45 A&
3.4.1 2 NE G2 0.050®
342 Bz ip 0.20
343 ANEE4 B 2FR 0.50®
344 2NE 45 F2F% 1.0®)
3.5 2 % N R NN 0.003
3.6 s e
361 | ;Jﬁw & D2 o % B sape s et & (0 A
Fov & Fd kfRp Rt 8 %
BT EM 0.00519
e 0.01019
3.6.2 3 ggﬁa—‘s 5 r'(14); f L B ;""rﬁa—; ﬁ;ﬁ“pé 5 r'(15) V]
U AP E A RrA S Ry Wi a R
SRR B 0.010%%
A B 0.020%%
3.63 | Buampigges s 50702 B ag s g0 0.04001%
3.64 a2 o a0l o (3 F 3L E R
0 )E PR e e Ao 4%
R ] 0.01019
R N —;f 0.0201%
365 | BT EEEEEROE MG 25 AEYF 0.02020
3.61~3.62 % 3.64 2 ik pkpe & &% '
3.7 s@® 0.2
4 & (Mercury)% 9 £ & (Methylmercury)




L (mg/kg)

Vo BA |7 AA
4.1 F 0.05
4.2 ey 0.5®
4.3 CR RO
43.1 Ba* 2 8% qhhs 2 &EBEA L RRFEB2 06" | 0.05
432 | BmEA P RREE2 0.1
4.4 9. % SF -
4.4.1 oS~ B A 20
442 |fE-B B B BBES R A B A i A B 1o
443 Hu dap 0.5®
4.4.4 PAE(F 5 &) B REE(F 5 W) 0.5
4.4.5 UOHARZ T GVCR (& dE TR ) 0.5®
4.4.6 Hu kA @47%4) 0.5®
4.5 ¢ ORAR T R FEGH K 0.001
4.6 sg@a® 0.1
4.7 & k3O 0.001
5 4% (Tin)
8 5 T (mg/kg)
5.1 &AL G By O 250
5.2 & A KGR 150
5.3 s pEEE S 2e 70
53.1 gg%gg. g;j]'gjg,-% E r:;(”)a i~ BR ;’{]]ﬁa—% g,ﬁ*gla 5 r“.;(”) s 50010
e HITEE PR AR
532 |MEAHAFR RO 5007 F R0k B 50010
A A&
5.3.3 ﬁt—%s # g AT 8 2002 B e ap s 00 50010
g P#LJ#K ‘l‘”/'#gh
5.4 B & Ak s N 250
6 4% (Copper)
8 & *TE (mg/kg)
6.1 (3 E) 5
6.2 Goplsg (B e X REFEA 2 RGRED) 5.0
6.3 Ex: N 2
7 4 (Antimony)




5 T (mg/kg)
71 R WRHEF - PRe - R(PEDF B XF 0.15
7.2 ¢ EARH R R R UEEF TR - iy
s 0.01
(PET)% B¢ XF
A

Dyt b 2 e B 5 % M3 @ B A 2 12 > |7 @ L A R 2 R o

OA g ergs. TH (infant) o A RT 2 AT ESARL S B K AEE
“rH2 T % 52(youngchild) ;> Thdp E#LE Lo BT 32 R(Z *L*» B2
X

(4);;1 sk A ﬁdw » dotik sa}. N ';;Q‘:“ o

RIS EREIESE S %ML;"E\‘ spr R P KR P2 W g Ry n 0 B R
Bekp AR~ 3 42 G222 BF - REZTPERE AL F M
RF2 BATE B LG RE 4?5‘]7/7’“35/*‘?75‘/‘3%’?{"

<6>¢L§¢7J\,§_§qn,é o B AKRRAM SR @ s B2 0.1 meke o B

E/ALY Y lﬁwﬂ WAz 28> 0.1 mgkg 11T o

WH\%E._%Z WS E SN R T2 s S ,}ﬁb#ﬁi’lg’azf*%@ S P
(Butter)

“%;ﬁ;‘é«\ﬁa%é%?*ﬁl\ HETE2Z 8B Ei-Ha* 2 g1
o E G RGCE A 9T %E 5 A A EALR T (S ]/“lm:’ﬁ
X um),#/é],q KMl SR HE 43R E A «95%Fl . iF% @
CSEE S S Eak- L Mg e pTAp A ¥6l2 5
v,awm,ﬂ Lam o

Od B Egr R FHRE2 KR A B HEH H

(lo)ﬁ*gl,_g.ug}éi»7 A gh_E’y' o

DAL BF % 303 F 4 > 3 3§ * %**l;_l“]‘:gg o

gzt .

13) I’g:LJ f/a;r [N N ! TN LI 2 ug,:l;:];?,&,#&g,;;ft AR EL S
Bl Ede 2o ot of = g %ﬂﬂ«(Secondarymllkproducts)J Phdp S H 4ea
(-i“f ‘%K/ﬂ\'iK/T\AHﬂ:Lé'/\ y et ’}(‘Jil‘p_gﬁ—ﬁ)\%’l‘é_ Co. L,}ﬂ \71)%

5t (evaporated milk) ~ #t 75 5t (skimmed milk) & o

(14)5? $2fie > & &(infant formula) @ dp P2 # FHF A& AR EF 2
o HPEr TR TIFEATLARQI B PBRRILFRTE o

9 + B2 v2fe > 4 24 & 5-(follow-up infant formula) dpr B 2B
Tz gk BT N ETiEARY > Fe E B DR 8 HT e G R 27
AN AR B ZBEBOH iy o

(O R F ‘),'%,5“ * 3¢ B 2fie > & & (Infant formula for special medical purposes) © 45 4
AP S BOpE> a2 RS Hhar PP R L2 p G2




F’%‘}’*Ffﬁ Fhimz Bz $Ag £ 3 % ERRAFLEY G5 248
q & o
(752 24 522 4 47 #f 4 & 5-(Cereal based foods for infant and young child) @ & % j%
K BR sa%rdmis 2. 1;3‘%*,-‘L!1Kj1p‘£’44;" ¢ i - J!"ar.r'iz@,u?%v E3E
BaF RPN RERMARGE S 2B K e 2 Mg

A
& o

(92 24 28] & 7-(Baby food) : & 5 & i—"i@ SET s 2 GEB R Frd B g s 2 GTHR
%5%@),@— HEREIRAY R ER D FRBS QRSP EHHE S Aok
s B R

N2t 28 % 2 fe > & F(young chlldformula) LA SRRy g

e g.‘r“ Ek;‘rqw,\f fe™ A & o

CORT I F * 351207 5TV & 7 4, ,;ﬁ_éﬁujﬂ_ﬂ fie 16 BeAx *

W%f#waé@é%\&w’ﬁéﬂﬁiw;%ﬁgﬂﬁ
¥ H R

Dy X 2 SR EFMANENT LA 2 WE > PV E FLmn? Ak
B o




