a &4 5E ok sue 2 ¥R £ (English - Chinese Glossary of Food Categories and it’s Description)

CRS- R SN Food Categories and it’s Description
01.0 5 | =2 Hagiug & (& F 2.0 Fa ¥ d 2 g it g % %) | 01.0 Dairy products and analogues, excluding products of category
PRAEES I CNE SR AR O EY. ESE S LI § SRSy 3 02.0
"@1 Mo LI AR YR PRS2 B A R g e "a = 2 | Includes all types of dairy products that are derived from the milk of
ELPAR S e L CEAY Sl any milking animal (e.g. cow, sheep, goat, buffalo etc.). Analogues are

products in which milk fat has been partially or wholly replaced by
vegetable fats or oils.

01.1 5% % su 434t 01.1 Fluid milk and milk products
FAEEA RS RrA(Tdg X 5 p’% 15 T v g ok & & 255 | Includes all plain and flavored fluid milks based on skim, part-skim,
AN ESL A I LI L EIN }_ SRR P e low-fat and whole milk, excluding plain fermented products of food

category 1.2.

01.1.1 3 01.1.1 Fluid milk (plain)
rgLFt B de 2 A 5 R ST S MK (pasteurization) ~ 42 % £ B# | Plain fluid milk obtained from milking animals (e.g., cows, sheep,
F’Uﬁipﬂ(UHT) ® i ® 7 (sterilization) ¥ # g% 2 75 ~ K5 ~ ¢ | goats, buffalo) that has been processed. Includes pasteurized,
SRR B R AR AR ultra-high temperature (UHT) treated, sterilized, homogenized, or fat
adjusted milk. Includes, but is not limited to, skim, part-skim, low-fat

and whole milk.

01.1.2 st4c4L 01.1.2 Flavored fluid milk drinks
MFEZRAL S EAR A - BFE-RES AL AH B 2L 24 5 | Includes all mixes and ready-to-drink fermented or not fermented
ERF GHBAMFAE AR TGN 2 EA RS - ARF 2 | milk-based drinks with flavorings and/or food ingredients that
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intentionally impart flavor. Examples, include but are not limited to,
chocolate milk, chocolate malt drinks, strawberry-flavored yoghurt
drink, lactic acid bacteria drinks, whey-based drinks, and lassi (liquid
obtained by whipping curd from the lactic acid fermentation of milk,

and mixing with sugar or intense sweetener).

012@4%ﬁ@ﬁ%ﬁ@“*0112#%ﬂq

A g s gL H gL @lw.—»)ﬁ'f P BV > pER
¥
PRE B ETAFEZL AN -

i B fjjﬁi4#7?ﬁ1m]d }gr', p;?ﬁ—rlb#\_{'?]'ézk\\&
T d iE

01.2 Fermented and renneted milk products (plain)

Includes all plain fermented or renneted products based on skim,
part-skim, low-fat and whole milk, excluding food category 01.1.2.
Flavored products are included in 01.1.2 (beverages) and 01.7
(desserts).

01.2.1 A 5 A md® & 34 B3 pE 5
A EBBI D IEF RS o

01.2.1 Fermented milks (plain), not heat-treated after fermentation
Includes fluid and non-fluid plain products, such as yoghurt and plain
drinks based on fermented milk.

0122%mﬁéy@ﬁ€%ﬁ%ﬁﬁ?“
EHEIE E AP R o

01.2.2 Fermented milks (plain), heat-treated after fermentation
Products similar to that in 01.2.1, except that they have been

heat-treated (e.g. sterilized or pasteurized) after fermentation.

01345 2 H 4710 4 5

VECEVER IRy F R L A N S R T
SRS E > A d M & B iq‘%iﬁm‘-
ok 2 3 8 5 o F (beverage whitener) o

i) ;—a#,t};]-,p;\.{ﬁgu N

01.3 Condensed milk and analogues (plain)

Includes plain and sweetened types of condensed milk, evaporated
milk, and their analogues (including beverage whiteners). Includes
products based on skim, part-skim, low-fat and whole milk, blends of

evaporated skimmed milk and vegetable fat, and blends of
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sweetened condensed skimmed milk and vegetable fat.

01.3.1 4 5
AR R A Rk S S 2 B S & R R

SRR T E o

01.3.1 Condensed milk (plain)

Condensed milk is obtained by partial removal of water from milk to
which sugar may have been added. For evaporated milk, the water
removal may be accomplished by heating. Includes partially
dehydrated milk, evaporated milk, sweetened condensed milk, and

khoa (cow or buffalo milk concentrated by boiling).

01.3.2 ¥ 4%

MAE e Py N Fed BN FU A A s T BRI RFL 4”}%%&,5;}{&
FoR R R BT e kR L AT
AEARLEAY, SR T YR ESE OF IR ER SRR R S S

okl o

01.3.2 Beverage whitener

Milk or cream substitute consisting of a vegetable fat-water emulsion
in water with milk protein and lactose or vegetable proteins for use in
beverages such as coffee and tea. Also includes the same type of
products in powdered form. Includes condensed milk analogues,
blends of evaporated skimmed milk and vegetable fat and blends of

sweetened condensed skimmed milk and vegetable fat.

01.4 ‘7z (cream)% H g i & &

R R BRET B LTS PEY SR kR
AEEHE o ST NKRFARER EREARFL I P,
(whipping cream) ~ % F] 5t 75 (clotted cream) s 12 48 47 b #g B~ L U @

EREEEELEE S VE

01.4 Cream (plain) and the like

Cream is a fluid dairy product, relatively high in fat content in
comparison to milk. Includes all plain fluid, semi-fluid and semi-solid
cream and cream analogue products. Flavored cream products are
found in 01.1.2 (beverages) and 01.7 (desserts).

01544 2 # @ &

MAFEPEHEL R SRRl kAR He Sy n T

01.5 Milk powder and cream powder and powder analogues

Includes plain milk powders, cream powders, or combination of the
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two, and their analogues. Includes products based on skim,

part-skim, low-fat and whole milk.

01.5.1 47>
AU U A R SEpEok A B2 AR ¢35 2

B M s R SRR s S A

01.5.1 Milk powder and cream powder (plain)
Milk products obtained by partial removal of water from milk or
cream and produced in a powdered form.

01.5.2 o &l 5
s A AiEARY R L H W R
Ao TR R A o

FookE o ER L RS

01.5.2 Milk and cream powder analogues

Included products obtained by mixing milk and/or cream powder
with food ingredients other than dairy product such as vegetable,
fruit, sugar, vegetable fat and so on.

01.6 §zp&(cheese)s H %l &
égu4%*%@&é@%’@ﬁ%‘ﬁ4%%ﬁ~ﬁ R
FrRILADRT G2 ER AW 2 X REEE L R R q-o]
el s RS kR FEEFAE BN R WU A2 AR
IR SR T A R S AN S A RE S FUI s T2
e s 1R Rpp A L Wagp s R ek sk

01.6 Cheeses and analogues
Cheeses and cheese analogues are products that have water and fat
included within a coagulated milk-protein structure. Includes

unripened cheeses, ripened cheeses, whey cheeses, processed

cheeses, whey protein cheeses and cheese analogues.

01.7 5 % Rtz ek

01.7 Dairy-based desserts (e.g. pudding, fruit or flavored yogurt)

M AL R R a3 e~ &5 > 4o 7~ -k % | Includes ready-to-eat flavored dairy dessert products and dessert
Bt s RETE A& - mixes.

01.8 U if 2 5\ & &(#'F 3V Fichi) 01.8 Whey and whey products, excluding whey cheeses

MAE s R AU REAKRMAR o FH5 G p fof & B | Includes a variety of whey-based products in liquid and powdered
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forms.

02.0 #5%5 ~ b 2 FL i i vs il B
P RS B P RASR REUEAERES

02.0 Fats and oils, and fat emulsions
Includes all fat-based products that are derived from vegetable,

animal or marine sources, or their mixtures.

02.1 % § rk chreg w5 fesh

02.1 Fats and oils essentially free from water

MiEd W R RA SRS KRB AR XA TR M A2 8% % | Edible fats and oils are foods composed mainly of triglycerides of
g o fatty acids from vegetable, animal or marine sources.

02.1.1 paxtid ~ & K59 02.1.1 Butter oil, anhydrous milkfat

M AF R ERURE R cfpE P g s s 2 % < $84 -k | The milkfat products anhydrous milkfat, anhydrous butter oil and

2ozbig A2 AR ¢ R
(anhydrous milkfat) & 2 & o

;e‘] (butter oil) 2 & -k 54/

butter oil are products derived exclusively from milk and/or products
obtained from milk by a process that almost completely removes

water and nonfat solids.

0212 ’}E‘*"/F’I 4 F 873
JfE"Jf”'/‘J’”rI«WA T RERSY S FZB N ARAHIESRE

SH-EF A

02.1.2 Vegetable oils and fats
Edible fats and oils obtained from edible plant sources. Products may

be from a single plant source or marketed and used as blended oils

Hap2 b g A& ek B0 s AW~ i~ F -4~ B 4F | that are generally designated as edible, cooking, frying, table or salad
P Tl L = S oils. Examples include: olive oil, cottonseed oil, peanut oil, soybean
oil and Vanaspati.
02.1.3 4.4 2 H s B 4= 4 7 02.1.3 Lard, tallow, fish oil, and other animal fats
e b g o j\ poiER et 2 g ip i o dof e~ TSR SR | All animal fats and oils should be derived from animals in good health
B2 #Ae? Paipioa o B igine s > W ¥ i d 7 R AZR AR | at the time of slaughter and intended for human consumption. Fish
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% (heat rendering) B~ {8 H # jd P = & > gjd BT
B g AR E R AR o

AgEd T A

oils are derived from suitable sources such as herring, sardines, sprat,
and anchovies.

0214 ’}'E«f’”/é pF] ﬁ”«f”/é p}:]/wab@lr-r-
20211 FAF ~ kA ~ 0212 fEde it 2 s 0213 4
/FITK ‘Ibff";}’”\‘—bps ’/yb@l’ﬂé‘ Ebpélﬁ\lrf’"

02.1.4 Mixture of animal fats and vegetable oils

Includes edible oil and/or fat product that mix of 02.1.1 Butter oil,
anhydrous milkfat, 02.1.2 Vegetable oils and fats and/or 02.1.3 Lard,
tallow, fish oil, and other animal fats.

022 k(o @ KiF AN B 1 A&
% 0L4 575 (cream) 2 # 47 i & & % 01.7 14 5

\/&Fq3 it A & e

s ROR 2 BEA &

02.2 Fat emulsions mainly of type water-in-oil
Include all emulsified products excluding fat-based counterparts of
dairy products and dairy desserts.

02.2.1 4774 (butter)

PEEE B RTINS E R IR SR D ST o

02.2.1 Butter
Butter is a fatty product consisting of a primarily water-in-oil
emulsion derived exclusively from milk and/or products obtained

from milk.

02.2.2 75 %% ~ g‘by* %R 5 2 b
dof R e SRR TR AR T
P B S T ’mJ;»b £l 4ot g 47 (margarine) - 5 % 4F
(butterine) ~ #3745 5 % & & -

d:]““ ;/E

02.2.2 Fat spreads, dairy fat spreads and blended spreads

Includes fat spreads (emulsions principally of the type water and
edible fats and oils), dairy fat spreads (emulsions principally of the
type water-in-milkfat), and blended spreads (fat spreads blended
with higher amounts of milkfat).

02.3 i k(K ¥ 3 F ANk 7t v Bl 5 & 450 4 %
W&

YRR G R RN Rk M F Al AR 2

B ek L
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02.3 Fat emulsions mainly of type oil-in-water, including mixed
and/or flavored products based on fat emulsions

Includes fat-based counterparts of dairy-based foods excluding
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B o Ae AR e By AR B 1R 5L Fg 2. A i3 5 (imitation milk) ~ 3 2
FU 25 2. #474m% (non-dairy whipped cream)#? 4& 4= |4 47 4 (vegetable
cream) &

dessert products. The fat portion of these products are derived from
sources other than milkfat (e.g. vegetable fats and oils). Examples
include: imitation milk (a fat-substituted milk produced from nonfat
milk solids by addition of vegetable fats (coconut, safflower or corn
oil)); non-dairy whipped cream; non-dairy toppings; and vegetable

cream. Mayonnaise is included in food category 12.6.1.

02.4 75 %5 57 7 Bh(# Kf 01.7 v/ 54 5 Rkl z # 8)
rzEFurn s L Rl A 2 gl A 5 Aol B e g Bl gl R ] A
z. 01.7 ¢ Zg‘%“é_rrﬁ At e

02.4 Fat-based desserts excluding dairy-based dessert products of
food category 01.7

Includes fat-based counterparts of dairy-based desserts, which are
found in category 01.7. Includes ready-to-eat products and their
mixes. Also includes non-dairy fillings for desserts. An example is an

ice cream-like product made with vegetable fats.

03.0 & * k&

F R R ST NPT S0 T P T R OV

03.0 Edible ices, including sherbet and sorbet
This category includes water-based frozen desserts, including 03.1 ice

creams, 03.2 popsicle and 03.3 other edible ices.

kA HBATNAER ¢ #J; 03.1 ki ~ 032 /k#hsp % 033 H &
PR o
040 FH 2 k5 M(F ¥ - NEFH -2~ B -5 2 4
+ 1)

AIE L G 041l KSR 042,;,,7:49%7(/:} if»ﬁ‘%ﬂf%é"‘iéﬁ‘
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04.0 Fruits and vegetables (including mushrooms and fungi, roots and
tubers, pulses and legumes, and aloe vera), seaweeds, and nuts and
seeds

This major category is divided into two categories: 04.1 Fruits and

04.2 Vegetables (including mushrooms and fungi, roots and tubers,
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pulses and legumes, and aloe vera, seaweeds, and nuts and seeds).
Each of these categories is further divided into sub-categories for

fresh and processed products.

04.1 k% 4

AL 0411 578k % 2 0412401 k&3 L 3 o

04.1 Fruit
Includes all fresh (04.1.1) and processed (04.1.2) products.

04.1.1 R K %

ﬂavrr%é%‘wclé (AL ALk B S B

04.1.1 Fresh fruit
Fresh fruit is generally free of additives. However, fresh fruit that is

FoRFHERD ASAARETE A RIL ¢ B A >~ R T | coated or cut or peeled for presentation to the consumer may
/EL’** 28 S e e oo contain additives.
04.1.1.1 X 3§ 8 378 K % 04.1.1.1 Untreated fresh fruit
BATie Ag A1 B8 FBr 2 kK % o Raw fruit presented fresh from harvest.
04112 54 o RSZFTH K % 04.1.1.2 Surface-treated fresh fruit
Foo e BA MR R H B G SR P T BEFRTE S 2 0K | The surfaces of certain fresh fruit are coated with glazes or waxes or
L are treated with other food additives that act as protective coatings

and/or help to preserve the freshness and quality of the fruit.

0411353 & 2[4 27 378k %
i N S SN AR 3-8 LR A S

04.1.1.3 Peeled or cut fresh fruit
Fresh fruit that is cut or peeled and presented to the consumer, e.g.

in a fruit salad. Includes fresh shredded or flaked coconut.

04.1.2 4ex1-K%
& %}é] N W RV %’%ﬁ%“li'li\:i’kg‘ °

04.1.2 Processed fruit
Includes all forms of processing other than peeling, cutting and

surface treating fresh fruit.
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04.1.2.1 4 4% k&

s Lgc EY R?'f—— ’ xE.f‘r/,, /i w32 2
(blanching) &2 » -k % 8¢

IR VA QTR A
PR REAG -

04.1.2.1 Frozen fruit
Fruit that may or may not be blanched prior to freezing. The product

may be frozen in a juice or sugar syrup.

04.1.2.2 30% Kk %

Sk S RAL A BICRATS
T Ok A G R el 2 K

¥R L R

04.1.2.2 Dried fruit
Products in which the natural water content has been reduced below
that critical for growth for microorganisms without affecting the

important nutrients.

04.1.2.3 k% &~ b &

. Y
»

VI~ R RRERLRE T

04.1.2.3 Fruit in vinegar, oil, or brine

Includes pickled products such as pickled plums, mango pickles, lime
pickles, pickled gooseberries, and pickled watermelon rind. These are
not the candied fruit products of category 04.1.2.7.

04.1.2.4 #E#H-K5%(# #é%ﬁﬁiﬁi%,};%)
FrlER RS FE S A A BN (R
FRE)Y S HEAR S AT

04.1.2.4 Canned or bottled (pasteurized) fruit
Fully preserved product in which fresh fruit is cleaned and placed in

cans or jars with natural juice or sugar syrup (including artificially

2 A & sweetened syrup) and heat-sterilized or pasteurized. Includes
products processed in retort pouches.
04.1.25 % %ﬁ‘ 04.1.2.5 Jams, jellies, marmelades

3 DS SN N -

s SRS 2 AT R A
A ) R A T YR
BRFA S AT A HEA S

Jams, preserves and conserves are thick, spreadable products
prepared by boiling whole fruit or pieces of fruit, fruit pulp or puree,
with or without fruit juice or concentrated fruit juice, and sugar to

thicken, and to which pectin and fruit pieces may be added. Jelly is a
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;r\_':‘ky ‘k;, u)&é;
R AR AN

clear spreadable product prepared similarly to jam, except that it is
has a smoother consistency and does not contain fruit pieces.
Marmelade is a thick spreadable fruit slurry prepared from whole
fruit, fruit pulp or puree (usually citrus), and boiled with sugar to
thicken, to which pectin and fruit pieces and fruit peel pieces may be
added. Includes dietetic counterparts made with non-nutritive

high-intensity sweeteners.

04.1.2.6 1ok % 5 Fh&2 45

Pk SRR RE 2V R RIEA S dodp R F
’**“‘(Iemon curd)% » % & 3£ 04.1.2.5 2 %’Z‘E
2 % oo % rr;ﬁ (mango chutney) 2 §
chutney)

% (apple butter) = & ¥

s 7R g ;}’Lq" ’5"\?%\7;\

04.1.2.6 Fruit-based spreads excluding products of food category
04.1.2.5

Includes all other fruit-based spreads, such as apple butter and
lemon curd. Also includes condiment-type fruit products such as

mango chutney and raisin chutney.

04127 #F k¥ 2 5 &
fRE AR Y (PR R
A (L-Jr&/pn’?“ =T
- KAE) 2 RAESHAOE
A

Heka)

Ul T
& (R P/H%*lfﬁ%

04.1.2.7 Candied fruit

Includes glazed fruits (fruit treated with a sugar solution and dried),
candied fruit (dried glazed fruit immersed in a sugar solution and
dried so that the fruit is covered by a candy-like sugar shell), and
crystallized fruit is prepared (dried glazed fruit rolled in icing or

granulated sugar and dried).

04.1.2.8 k kfiedl » & #5 % 4~ %  FAFY R 2 An %
PREA S F A B EREITS R 5 RN A B(fge ~ Bl
Fe B )~ Ak & (kB ~ R - sherbet & sorbet &) H &

04.1.2.8 Fruit preparations, including pulp, purees, fruit toppings and
coconut milk

Fruit pulp is not usually intended for direct consumption. It is a slurry

10
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(R SR - =7 S ﬁJ{f(fruit pulp) ~ % /% (fruit puree) % -k % 7

(fruit sauce)3= 5 RAL-K S HBRIFF L > S 7 FAR H L m
o RRn ] RIFmR RE 2 kR FP A RRARS &
FAEAE o P T A s RS S RAF R RS GRS
mohmE o ;4/1 Ao R K E K TR "/\?"&*Eé] SR ﬁ£ A2 B B
FHE > 77 SRS a W37 RS AR SRR
R GRS (REFEFFIF T RERAP 65%

A
T & /B_/}a—r»

IR (HAFRERE PRI RS S kA
(B3 ’J\'E’ﬂ% NESEVE I S INE I INE SN L

fobr Az A

AP ”J

=) FokEH (H- 3‘3]3’
SRR S HGR 2 A B ) o

SR EF I AR

of lightly steamed and strained fresh fruit. Fruit puree (e.g., mango
puree, prune puree) is produced in the same way, but has a
smoother, finer texture, and may be used as fillings for pastries, but is
not limited to this use. Fruit sauce (e.g., pineapple sauce or
strawberry sauce) is made from boiled fruit pulp with or without
added sweeteners and may contain fruit pieces. Fruit sauce may be
used as toppings for fine bakery wares and ice cream sundaes. Fruit
syrup (e.g., blueberry syrup) is a more liquid form of fruit sauce that
may be used as a topping e.g., for pancakes. Coconut milk and
coconut cream are products prepared using a significant amount of
separated, whole, disintegrated macerated or comminuted fresh
endosperm (kernel) of coconut palm and expelled, where most
filterable fibers and residues are excluded, with or without coconut
water, and/or with additional water. Coconut milk and coconut cream
are treated by heat pasteurization, sterilization or ultrahigh
temperature (UHT) processes. Coconut milk and coconut cream may
also be produced in concentrated or skim (or “light”) forms. Examples
of traditional foods in this sub-category are: tamarind concentrate
(clean extract of tamarind fruit with not less than 65% total soluble
solids), tamarind powder (tamarind paste mixed with tapioca starch),

tamarind toffee (mixture of tamarind pulp, sugar, milk solids,

11
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antioxidants, flavors, stabilizers and preservatives), and fruit bars (a
mixture of fruit (mango, pineapple, or guava) pulp mixed with sugar,

flavors and preservatives, dried into a sheet).

04129 1ok % 5 A A2 A
PR AR R AR L R 2
B g kE2mERUSEF 4G
4 07.2.2) ~ 7k & (03.0) -

FHEIR R AL S A K2 AL
Eﬁg\b PRI N X 9 G G-
K o e (0721

04.1.2.9 Fruit-based desserts, including fruit-flavored water-based
desserts

Includes the ready-to-eat products and mixes. Includes fruit-flavored
gelatin, rote gruze, frutgrod, fruit compote, nata de coco, and
mitsumame (gelatin-like dessert of agar jelly, fruit pieces and syrup).
This category does not include fine bakery wares containing fruit
(categories 07.2.1 and 07.2.2), fruit-flavored edible ices (category
03.0).

04.1.2.10 % %k % & &

SN T AN L

04.1.2.10 Fermented fruit products
Type of pickled product produced by preservation in salt by lactic acid
fermentation. Examples include: fermented plums.

04.1.2.11 -k % 44

ok G RAL 04128%:}1%
K S AR R Ao R

04.1.2.11 Fruit fillings for pastries

Includes the ready-to-eat products and mixes. Includes all type of
fillings excluding purees (category 04.1.2.8). These fillings usually
include whole fruit or fruit pieces. Examples include: cherry pie filling

and raisin filling for oatmeal cookies.

04.1.212 FH1™2 k%

ﬂﬁg%-wﬂ#\m%

04.1.2.12 Cooked fruit

Fruit that is steamed, boiled, baked, or fried, with or without a

12
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coating, for presentation to the consumer.

042 GFRM(c M ~REF4F - 28 ~ Bf -~ %% ~ &+ %2 JL | 04.2 Vegetables (including mushrooms and fungi, roots and tubers,

%’i) pulses and legumes, and aloe vera), seaweeds, and nuts and seeds

SHATHEEF(PHRENF NEFHE 248~ ¥~ %% ~ 4+ %2 | Includes all fresh (04.2.1) and processed (04.2.2) products.

EE)r 84145

0421 ¥ g 04.2.1 Fresh vegetables (including mushrooms and fungi, roots and

AEID2 2 WEFAFHZ 855 5o &2~ 2 4 & | tubers, pulses and legumes, and aloe vera), seaweeds, and nuts and

Borz ZF > ZEEFFHA FRY &5 4P o seeds
Fresh vegetables are generally free of additives. However, fresh
vegetables that are coated or cut or peeled for presentation to the
consumer may contain additives.

04.2.1.1 A SRR 3T 3R F 04.2.1.1 Untreated fresh vegetables

BT A e L R JRATH R o Raw vegetables presented fresh from harvest.

04212 &4 & BJLFTH 35 % 04.2.1.2 Surface-treated fresh vegetables

o 5o BA AN E B G ER A T AIFATH 5 2 57 | The surfaces of certain fresh vegetables are coated with glazes or

¥ o waxes or are treated with other food additives that act as protective
coatings and/or help to preserve the freshness and quality of the
vegetable.

0421353 & ~ o 3 [N BaTi gi 04.2.1.3 Peeled, cut or shredded fresh vegetables

FTHEFEEEI R SR [N RERILI A& o Fresh vegetables that are peeled, cut and/or shredded and presented

to the consumer to be cooked at home.

13
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0422 41 F%F
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04.2.2 Processed vegetables
Includes all forms of processing other than peeling, cutting and

surface treating fresh vegetables.

04.2.2.1 Frozen vegetables
Fresh vegetables are usually blanched and frozen. Examples include:
quick frozen peas, and quick frozen whole processed tomatoes.

04.2.2.2 sz =¥

04.2.2.2 Dried vegetables

MEEL R SLBIEMRRE > 72 FEEL LY & L 0% | Products in which the natural water content has been reduced below

T oMok s ZENPr AR R R H AN that critical for growth for microorganisms without affecting the
important nutrients.

04223 v ik g= % 04.2.2.3 Vegetables in vinegar, oil, brine, or soybean sauce

FEEAN ﬁF MR Bic A B b %ﬁ‘ié] %2 4 % & &3 | Products prepared by treating raw vegetables with vinegar, oil, brine,

04.2.2.10.6 # % & W& o koji, miso and so on.

04224 #EEFEF(7 3" “KE pﬂL FRFEF) 04.2.2.4 Canned or bottled (pasteurized) or retort pouch vegetables

RS ASCEFEENFEY X H RSB 1‘;“}4 % > | Fully preserved product in which fresh vegetables are cleaned,

— \.._x.,—,

e *«)@;]ﬂﬁ e ]?]7 & ©

blanched, and placed in cans or jars in liquid (e.g. brine, water, oil or

sauce), and heat-sterilized or pasteurized.

04225 g 3 AL
PR R RIS o SRR #%i#ﬁ e BIRGES

E\;;}*%{F  BEAE T EREERP N

‘\'@l:’\'\&hl 7Fjﬁ‘

04.2.2.5 Vegetable purees and spreads
Vegetable purees are finely dispersed slurries prepared from the

concentration of vegetables, which may have been previously

heat-treated (e.g., steamed). The slurries may be filtered prior to

14
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packaging. Purees contain lower amounts of solids than pastes (found
in category 04.2.2.6).4;2 Examples include: tomato puree, peanut
butter (a spreadable paste made from roasted and ground peanuts by
the addition of peanut oil), other nut butters (e.g., cashew butter),

and pumpkin butter.

04.2.2.6 3 % et
FERlRe gy

A ‘*‘F’ oo '_P]’T/#f' P N ﬁ'&rﬁ » TR “_':‘-“_‘47‘_7}%/%

ST A | AT o (A fE % '%%‘/J‘)L}:‘i#"’i‘ AT o

04.2.2.6 Vegetable pulps and preparations (e.g. vegetable desserts
and sauces, candied vegetables) other than food category 04.2.2.5
Vegetable pastes and pulps are prepared as described for vegetable
purees (category 04.2.2.5). However, pastes and pulps have a higher
amount of solids, and are usually used as components of other foods
(e.g. sauces).

04227 ¥ #mHUS

ARk > BN RPERE T RAER
GB A FHE ARE ) boii

04.2.2.7 Fermented vegetable

Fermented vegetables are a type of pickled product, formed by the
action of lactic acid bacteria, usually in the presence of salt.
Traditional oriental fermented vegetable products are prepared by
air-drying vegetables and exposing them to ambient temperatures so
as to allow the microorganisms to flourish; the vegetables are then
sealed in an anaerobic environment and salt (to generate lactic acid),
spices and seasonings are added. Examples include: red pepper
paste, fermented vegetable products (some tsukemono other than

category 04.2.2.3), kimchi (fermented Chinese cabbage and vegetable

15
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preparation), and sauerkraut (fermented cabbage).

04228 SAW2 F3F 04.2.2.8 Cooked or fried vegetables

FTHEE R ‘4_71 AN eIz B FERE R 315: % ¢t | Vegetables that are steamed, boiled, baked, or fried, with or without
R 2 ERERGF 2 AR a coating, for presentation to the consumer.

04.2.2.9 %%a EZ B 5 04.2.2.9 Cooked Bean and bean filling for pastries
EHENFIFLAS T d AR BARE L 0 ¢ 35 L5 2 | The cooked bean products may be seasoned, crushed, etc., including
g8 & o various types of bean filling products.

042210 ~ = 9l % 04.2.2.10 Soybean products (excluding soybean-based seasonings
WA ERARM SRR SFZE WA FEE 1 W2 &2 % 0 | and condiments of food category 12.9)

e e i EpME R Includes dried, cooked, fried, or fermented soybean products, and

soybean curd products.

04.2.2.10.1 = % % % 04.2.2.10.1 Bean flour
BB AERZAS The bean product made by heated soybean with the process of

peeling and milling.

04.2.2.10.2 = jf: 7 = 04.2.2.10.2 Soybean-based beverages

FoR BEEe kY @ Hwookg it ?"‘ ’ 'L%*]\ ~ BRI~ g% £ | Products prepared from dried soybeans that are soaked in water,
2 RMA R T d X EH X Bk 15#" SR EAY «}‘f" % R AL | pureed, boiled and strained, or prepared from soybean flour, soybean
ook fEAR A o w2 25T ks R AN &R R K ie o | concentrate, or soybean isolate. Also includes soybean-based

beverage powder.

0422103 2 A W & 04.2.2.10.3 Soybean-based beverage film

Mo L HP AR AL B BEWCW e 2. A & 0 ¥ | Film formed on the surface of boiling soybean-based beverage that is
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EHFREIT s drB A S FPE A o

dried. It may be deep-fried or softened in water prior to use in soups

or poached food. Also known as fuzhu or yuba.

04.2.2.10.4 = J§F %l &
ML E P‘ }%"f %ijig"

2 DR EIA TR Y A MR A
» 7 %ﬁd ) A7 % i+

JZF%;
Ly A SR A o

04.2.2.10.4 Soybean curd (tofu)

Soybean curd is prepared from dried soybeans that are soaked in
water, pureed, and strained to produce soybean-based beverage,
which is then made into a curd with a coagulant, and placed in a
mold. Soybean curds may be of a variety of textures (e.g. soft,

semi-firm, firm).

04.2.2.105 &%l &
ALY S AP TR RL R Y USRS 0 TS LR
BicA S KA X5 62% 0 B mlen ez g R gk
WOF SR E A T

04.2.2.10.5 Semi-dehydrated soybean curd

Soybean curd that has been pressed while being molded into blocks
so that some moisture has been removed, but so that it is not
completely dried. Semi-dehydrated soybean curd typically contains

62% water, and has a chewy texture.

04.2.2.106 #px+ & @ &
SERFIEONFILILFASwACFEEZAS 2 AT
PEPERRR > rE CQEZ AL EE R

04.2.2.10.6 Fermented soybeans (e.g. natto, tempe)

The product is prepared from soybeans that have been steamed and
fermented with certain fungi or bacteria (starter). The soft, whole
beans have a distinctive aroma and taste. It includes products such as

dou chi (China), natto (Japan), and tempe (Indonesia).

04.2.2.10.7 % % & 32 1l 5
B AL SA P EBEAS 2
vk

A& T3z

R S FF AR AR RS

B F ;f‘*’f}'\)ﬁ

04.2.2.10.7 Fermented soybean curd

The product is prepared by forming soybean curd into a loaf during

the fermentation process. It is a soft, flavored product, either in red,

17




Food Categories and it’s Description

rice-yellow, or grey-green.

0422108 # & ~ & Fv F A & 04.2.2.10.8 Other soybean protein products

prEv ,}a‘{ﬁé AL B R0 F A& &S B R0 FASHE L | Other products from soybeans composed mainly of soybean protein

E‘T‘ N R [N S QA such as extruded, textured, concentrated, and isolated soybean
protein.

042211 %% ~ A3 2 GEEEA S 04.2.11 Liquid nuts, seeds and mushroom products

SIS - R I =5 g~ g +1‘nF' @% B~ BigE &% EJIZ | The liquid product of nuts, seeds, and mushrooms that have been

2ZRRA R e FEUk =R F F" w2 A e crushed, refined, pressed, filtered, and boiled. This also Includes
products in powder form for consumer brewing

043 H 4 2 et b KR A & 04.3 Other plant and microbial source products

MiE A A KRR SR B A3 H B ded g2 > B2H 3 | The products are plants or microorganisms based with its specific

VAR | ENE A S ingredients made by the process of extraction, separation or other
process.

04.3.1 R85 A & 04.3.1 Colloid products

MiE A R S B2 BRA T ¢ 3 E L - % | Colloid products made by plant or microbial origin polysaccharides,

AT R E S B AR R RS R Hded B A H | including grass jelly, coconut gel and other products. A fruit, fruit

s Rz %o Ebe 0 504129 RS S AR AR f 3RS
ARk G AR B R G RPERE AL RMA R B 067
S ity 2 B W2 2w 5 UgE LR

N IS NI 3 S
B A2 A5 06104 AP M RS

juice or fruit flavored based beverage with seaweed gel or other
colloidal jelly dessert, is classified as fruit-based dessert in 04.1.2.9
including fruit-flavored water-based desserts. Colloid products made

by starch is classified as 06.7 cereals, roots, tubers and other staple

crops and dessert made by its starch. Products made by konjac as the

18
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raw material, is 06.10.4 Konjac related products.

05.0 #9%-‘3: 2 7 BLiF

05.0 Confectionery

Includes all cocoa and chocolate products (05.1), other confectionery
products that may or may not contain cocoa (05.2), chewing gum
(05.3), and decorations and icings (05.4), or foods produced solely
with any combination of foods conforming to these sub-categories.

05.1 Cocoa products and chocolate products including imitations and
chocolate substitutes

This category is divided to reflect the variety of standardized and
non-standardized cocoa- and chocolate-based products.

ATV AT 4 5(05.0) ~ R %1;;(05.2) NS TRCES
(05.3)3% ﬁén SRR RS 2 KA (05.4) 0 Bl mat AR A2 A
‘_E‘:’,,o
05.1 ¥ ¥ 375, 4 95
& ;}éu?? TS 4 L R A & o
0511 " ¥ ~FF F &2 7V 4
¢z );a;fé_ * A FIIR 4 & ??éﬁgp AF o TV E ;_,?t,iaé
At ¥ @ ¥ ¥ f(cocoa nib) - MARLE RAFL kA T R
o FERT S 6k A —lé&pﬁﬁ T A i@@ﬂtﬁ;é?
#v ¥ F & ¥ ¥ 44 (cocoa mass/cake) - ¥ ¥ \Tl’fn (cocoa dust) 5 ¥ ¥
BiERZ 3T EARE 2 R # (cocoa powder) & ¥
¥ ¥4 ﬁn«réié_r‘?" %“*"L“"#Uﬁf Eifilgj\i‘ﬁff@
Lis o 5w v gk (cocoa liquor) |- o 775 4 Ak it i s AT F
?ﬁ\??%\%aﬁﬂiﬁﬁﬂga@,??%ﬁ?ﬁ%ag
W T T H-BRES o

05.1.1 Cocoa mixes (powders) and cocoa mass/cake

Includes a variety of products that are used in the manufacture of
other chocolate products or in the preparation of cocoa-based
beverages. Most cocoa products have their origin in the cocoa nib,
which is obtained from cocoa beans that have been cleaned and
freed from the shells. Cocoa mass is obtained from the mechanical
disintegration of the nib. Depending on the desired finished
chocolate product, the cocoa nib or mass may be treated by an
alkalinization process that mellows the flavor. Cocoa dust is the
fraction of the cocoa bean produced as a product during winnowing

and degerming. Cocoa powder is produced by reducing the fat
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content of cocoa mass or liquor by pressing (including expeller
pressing) and molding into a cocoa press cake. The cocoa press cake
is disintegrated and ground to cocoa powder. Cocoa liquor is a
homogeneous flowing paste produced from the cocoa nib, which has
been roasted, dried, disintegrated and milled. Cocoa-sugar mixtures
contain only cocoa powder and sugar. Chocolate powder for
beverages is made from cocoa liquor or cocoa powder and sugar to
which flavoring (e.g. vanillin) may be added. Examples include:
drinking chocolate powder; breakfast cocoa; cocoa dust (fines), nibs,
mass, press cake; chocolate liquor; cocoa mixes (powders for
preparing the hot beverage); cocoa-sugar mixture; and dry mixes for
sugar-cocoa confectionery. Finished cocoa beverages and chocolate
milk are included in category 01.1.4, and most finished chocolate

products are included in category 05.1.4.

1??%’%é@ﬂﬂ%%
B0 TR NITRA 2 £ 5 4 A

221054 2. 595 4 Tk %é‘(fudge sauce)A &% ko

05.1.2 Cocoa mixes (syrups)

Products that may be produced by adding a bacterial amylase to
cocoa liquor. The enzyme prevents the syrup from thickening or
setting by solubilizing and dextrinizing cocoa starch. Includes
products such as chocolate syrup used to prepare chocolate milk or

hot chocolate.1 Chocolate syrup differs from fudge sauce (e.g. for ice

cream sundaes), which is found in category 05.4.

20
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05.1.3 ¥ ¥ % EF 52 Al 05.1.3 Cocoa-based spreads, including fillings
e —,’F—! ts /‘%7'} EFFH )R elslgHME2 A5 " 243 | Products in which cocoa is mixed with other ingredients (usually
fa @ B s MR ’%é_ 2_ Al o fat-based) to prepare a spreadable paste that is used as a spread for

bread or as a filling for fine bakery wares.

A2 3954 A & 05.1.4 Cocoa and chocolate products
MNP PR ANFEFFAFEHFTF jfcft\ FE ks RAL o (B 4ukE ~ | Chocolate is produced from cocoa nibs, mass, press cake, powder, or
H 2IT5 4 AN &d a2 7354 5 | liquor with or without addition of sugar, cocoa butter, aroma or
AR A TR R F % jf:it Hppefl@]2 &5 flavoring substances, and optional ingredients (e.g. nuts). This
category is for chocolate as defined in the Standard for Chocolate and
Chocolate Products (CODEX STAN 87-1981) and for confectionery that
meet the standard and may contain other contain other ingredients,
for example chocolate-covered nuts and fruit (e.g. raisins). This
category includes only the chocolate portion of any confectionery
within the scope of food category 05.2.

05.15 &5 4 ~ AV ¥ IR 4 & 5 05.1.5 Imitation chocolate, chocolate substitute products
—‘-:—, A
2 v

flrfipe PEEE RA(FF TR 7)E 2 E 3 #IT5 |Includes chocolate-like products that may or may not be
AP RPFFZAS AT E LA R ’J‘ﬁ 5% + 44 b *5 | cocoa-based, but have similar organoleptic properties as chocolate,
BPRTF 2 A AE U mAE A s R ,]“ ‘v B4 ~ % 372 | such as carob chips, and cocoa-based products that contain greater
%* J\EE Hois el @2 & & o than 5% vegetable fat (other than cocoa butter) that are excluded

from the scope of the Standard for Chocolate and Chocolate Products
(CODEX STAN 87-1981). These chocolate-like products may contain

21




Food Categories and it’s Description

additional optional ingredients and may include filled confectionery.

Examples include: compound chocolate, flavored and colored
compound chocolate, compound chocolate coatings, and imitation
chocolate covered nuts and fruit (e.g. raisins). This category includes
only the chocolate-like portion of any confectionery within the scope

of food category 05.2.

05.2 #% % (& 454 o iE)

T R H 5?3'**?:‘]“%’3‘?']3—@‘}"14/] AN
A % (05.2.1) ~ @ 4% (05.2.2) 22 £ - 4 (nougats) 2% iz i
(marzipans) (05.2.3) % & & -

05.2 Confectionery including hard, soft candy and nougats like
product
Includes all types of products that primarily contain sugar and their
dietetic counterparts and may or may not contain cocoa. Includes
hard candy (05.2.1), soft candy (05.2.2), and nougats and marzipans
(05.2.3).

05.2.1 A #&
d¢\%\%}*ﬂw?%ﬂﬂaw\3%£é%$@ﬂﬁ$’

fa/] OF g ét‘]" EEG\'A\"QF+§?§;]7L< G\"m];- /Ufﬁét‘l‘fl7lﬁ‘]r[ N

05.2.1 Hard candy
Products made from water, sugar, sugar syrup and other sweetwners,
color and flavor that may or may not have a filling, their dietetic

A H AR o A A KV s 05.1.4 2 05.1.5 #F %77 5. | counterparts, and products that may or may not contain cocoa.
4 ) é_ 2P Ao Includes: pastilles and lozenges (rolled, shaped and filled sweetened
candy). These types of products may be used as fillings for chocolate
products within the scope of food categories 05.1.4 and 05.1.5.
05.2.2 ##E 05.2.2 Soft candy
B grr w2 %k A 5 0 4od a‘%?ﬁ: s g~ F F 2 R E | Products include soft, chewy products such as caramels (containing
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2_ 2 Jm sk (caramels) ; ,,J eV E R Al KRR T4 Lk

B RN E N n}}@';&/,,\ﬁﬁ—%&
W iR 4\1’;‘1‘%%
Wos 05.1.4 2 05.1.5 #F %775 4

w

*"A‘

EEFNREL
f_l 1_ I}irr'\]]\ét‘lf’

é%iﬂ~;¢%ﬁ
AR o AEEA R

sugar syrup, fats, color and flavor) and their dietetic counterparts;
products that may or may not contain cocoa and milk (e.g. toffees
and chocolate-flavored caramels); jelly-based candies (e.g. jelly
beans, jellied fruit paste covered in sugar, made from gelatin, pectin,
color and flavor); and licorice. Also included are halwa teheniaa and
oriental specialties, such as sweet bean jelly (yokan) and agar jelly for
mitsumame. These types of products may be used as fillings for
chocolate products within the scope of food categories 05.1.4 and
05.1.5.

05.2.3 = ¢ Jy&(nougats) = ﬁi;%ﬁ&(mazipans)i A 5
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05.2.3 Nougats, marzipans and other like product

Nougats consist of roasted ground nuts, sugar and cocoa and their
dietetic counterparts, that may be consumed as is, or may be used as
a filling for chocolate products within the scope of food categories
05.1.4 and 05.1.5. Marzipan consists of almond paste and sugar and
their dietetic counterparts, that may be shaped and colored for direct
consumption. This category also include oriental similar product like
peanut candy, sesame candy and so on. These products may be used
as a filling for chocolate products within the scope of food categories
05.1.4 and 05.1.5.

05.3 v 4 ¥E% e
TR AR L g '%@Jﬁfl,hlénﬁf,\

Pea B 2 His & 5%

05.3 Chewing gum
Product made from natural or synthetic gum base containing flavors,
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i BUSLAE FHET AAER AR -

sweeteners (nutritive or non-nutritive), aroma compounds, and other

additives. Includes bubble gum and breath-freshener gum products.

05.4 44 ~ #BLZ fE % 2 K4

FREF I S I S R g 2 H BRI E REAY ER R B

05.4 Decorations (e.g. for fine bakery wares), toppings (non-fruit) and

sweet sauces

FAFNEMEASZRES > S RUBENITTA S AR 1‘»' * A5 | Includes ready-to-eat icings and frostings for cakes, cookies, pies and

G2 ko AT R NGk kB2 A o AN A K7 ¢ 35 | bread and flour confectionery, as well as mixes for these products.

04.1.2.8 -k % fesfl ~ 05.1.2 7 )ﬁi:ﬁ% 2 114 2 @ gz 1%%31{“ o Also includes sugar- and chocolate-based coatings for baked goods.
Sweet sauces and toppings include butterscotch sauce for use, e.g. on
ice cream. These sweet sauces are different than the syrups (e.g.
maple, caramel, and flavored syrups for fine bakery wares and ices)
included in category 11.4. Fruit-based toppings are included in
04.1.2.8. Chocolate sauce is included in 05.1.2.

06.0 #F ~ iﬁq"ﬂ CHEEVELGITHFE H4rd B 06.0 Cereals and cereal products, derived from cereal grains, from

FHALERILE Sl RJB2 PP BRSSP A& - roots and tubers, pulses and legumes

Includes unprocessed (06.1 and 06.2) and various processed forms of
cereal and cereal-based products.

06.1 =% ~ pLps & 5 2 Bk 06.1 Whole, broken, or flaked grain, including rice

RN RAGERIEZ B EEE B3R A o BB R R eJ? 2 | Includes whole, husked, unprocessed cereals and grains. Examples

Fhodrx F N2 S FEE K FENAEE | EFR include: barley, corn (maize), oats, rice (including enriched, instant
and parboiled), sorghum, soybeans, and wheat.

06.2 ¥.42 ~ L5 2 H s 2800 (T4 06.2 Roots and tubers, pulses, legumes
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IRV RA G2 EHAFITS o 4oy 3 - 540 % - ¥ 2 53 | Roots and tubers, pulses, legumes which consist abundant starch and

b are consumed as staple foods.

06.2.1 = FHT ~ BLE 2 H & 2L i 06.2.1 Untreated fresh Roots and tubers, pulses and legumes

Filts A% /%@F’_xiﬂ,.ﬁ sH.EEH @ 2RSS o Raw Roots and tubers, pulses and legumes presented fresh from
harvest.

0622 5 m*r2 B3 ~ Bug 2 H 6 2L T4 06.2.2 Peeled or cut fresh Roots and tubers, pulses and legumes

KIS AR EEE- T SN W S R g - R L Fresh Roots and tubers, pulses and legumes that are peeled, cut
and/or shredded and presented to the consumer to be cooked at
home.

06.3 2L “ M~ KHEE T EI ST A S 06.3 Flours and starches

MERT EAL G4 F ~F 2 X EFEEER2 B X 0 & | The basic milled products of cereal grains, roots, tubers, pulses, pith

Brpisr @i kb2 W vV EREFELARE 852 Rk e | or soft core of palm tree or legumes sold as such or used as
ingredients (e.g. in baked goods).

06.3.1 &8 ~ 06.3.1 Flours

2 A

Flour is produced from the milling of grain, cereals, and tubers (e.g.

cassava) and pith or soft core of palm tree.

06.3.1.1 fa#

ol F G R SRR REA S

06.3.1.1 Wheat flour
Wheat flour is produced from the milling of wheat grain.

06.3.1.2 3 24
MRS R KR R A S

06.3.1.2 Rice flour
Rice flour is produced from the milling of rice grain.

06.3.1.3 H i 4 ~ Hfd ~ M X BH A &

06.3.1.3 Flour other than wheat and rice
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A s FouehE R G f’f;}—%[g‘%ﬂi,‘@% °

Flour produced from other than wheat and rice.

06.3.2 ¥

LRREA  HAVE BT GRAR  UR  ieE SRR A (B R
Mo L ARAED ) p 2 BT EFRRES A YL A F > ot

FHp B AR R LR E

06.3.2 Starches

Starch is a glucose polymer occurring in granular form in certain plant
species, notably seeds (e.g. cereals, pulses, corn, wheat, rice, beans,
peas) and tubers (e.g. tapioca, potato). The polymer consists of linked
anhydro-a-D-glucose units. Native starch is separated by processes
that are specific for each raw material.

06.32.1 ¥ 54

DES Y FCFINER NP 0 T RIS VTR

ﬁx'\r'*”’Lg‘_r%"

06.3.2.1 Grain starches

Starch made form cereals grains.

06.3.2.2 ¥.12 ~ B ¥k b
MBEA BT LR GHRAs gl FERBRRES

Eay. R

06.3.2.2 Roots and tubers starches

Starch made form roots and tubers.

06323 H & i
P BT R A RPEE S LR A&

06.3.2.3 Other starches (from pulses or legumes)

Starch made form other than cereals grains, roots and tubers.

064 faif ~fg AL & H @ gt g
g K B @Hn Rl o kiR &
A & wER ”;-]%EEL A

\'\1

R

06.4 Pastas and noodles and like products (e.g., rice paper, rice
vermicelli, soybean pastas and noodles)

Includes all pasta, noodle, and similar products.

06.4.1 ;RfGIE ~ S % 55 A 5

AERESFEHHAIE - GRCZE L REAS

]

AEBEEEA TG o Rk F A m R L

éﬁi%’%%iﬁéi}tﬁﬂ o

06.4.1 Fresh pastas and noodles and like products
Products that are untreated (i.e. not heated, boiled, steamed,

cooked, pre-gelatinized or frozen) and are not dehydrated. These

products are intended to be consumed soon after preparation.
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Examples include: unboiled noodles, and “skins” or crusts for spring

rolls, wontons, pizza, Scallion cake and shuo mai.

06.4.2 iz % i & 4101 A &

06.4.2 Dried pastas, noodles and like products

A g }\ FHESHEIL - TR R L 2K iEA S 0 4oiz | Products that are untreated (i.e. not heated, boiled, steamed,

Bk ] zj.\?z ﬂ‘fn S~ Fook e~ Fok iE ~ goid o ﬁi‘né_é’r ° cooked, pre-gelatinized or frozen) and are dehydrated. Examples
include dried forms of: spaghetti, bean vermicelli, rice vermicelli,
macaroni, and rice noodles.

0643 FLERMIFE -RAZHFNAS 06.4.3 Pre-cooked pastas, noodles and like products

GoRE S FAE BT PR PR L fmiEM A S 0 4ot $ | Products that are treated (i.e. heated, boiled, steamed, cooked,

SAIr BRI 2 A RS A HRIFAS S & 245 &4 KT S | pre-gelatinized or frozen). These products may be sold directly to the

82k AL doiicl 8 5@ ahx < lde s R FEETER Y - | consumer (e.g. pre-cooked, chilled gnocchi to be heated prior to

B T ERA S o consumption), or may be the starch component of prepared meals

(e.g., heat-and-serve frozen dinner entrees containing spaghetti,
macaroni or noodles; canned spaghetti and meatballs entrée). Also
includes instant noodles (sokuseki-men; e.g. pre-cooked ramen,
udon, rice noodles), that are pre-gelatinized , heated and dried prior

to sale to the consumer.

06.5 1 $g s
g

BT N SR e S R
BR BB U F T e s R O 2 ) o

06.5 Leavened product of flour and starches
Leavening products made by flour or starch with the process of

heating by steam and frying .

06.5.1 Z# w3 W5

06.5.1 Steamed breads, buns and pastries
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Jﬁﬁk—’* FEIER] 0 A SRR RS

Leavening products added with yeast or leavening agent and heated

by steam .

06.5.1.1 4 « & + % 1l 5

TR SRR A B R R SR LS
ALMBRSE FHEAPN S BN AT M e
SR LE AL S

06.5.1.1 Steamed breads and buns

Oriental-style leavened wheat or rice products that are cooked in a
steamer. Products may be made with or without filling. Products
without filling are called steamed bread (mantou), and those with
filling are called steamed buns (baozi or bao). Twisted rolls of various
shapes (huajuan) may also be prepared. Examples include: filled
dumplings and steamed bun with meat, jam or other filling (manjyu).

06.5.1.2 Z i gLl &
1:/% 06.5.1.1 4 e ~ & F % 8] 502 % » ”QJ‘ be g ‘];%]‘E\, A PR
bediz BEEE s o s B E o

06.5.1.2 Steamed leavening pastry products
In addition to 06.5.1.1 steamed breads, buns and other products,
leavening products added with yeast or leavening agents and heated

by steam, such as steamed cakes, mara cakes, etc.

06.5.2 i "Fia b & s 8 5

YL SV 2 s ks S Aol B S B R R

06.5.2 Fried flour or starch leavened products
Flour or starch products leavened by fried such as fritters, twist rolls

and other products.

06.5.3 #a 4 e ks F 08 Bl I

R rpfb A RbECTUSTRAY o 0 N EMR L 2
A FONRAH W oA Rldeds 2dm s i s fi 2k
RLESHEIF06S AL AKEE L Rz s .

06.5.3 Mixes of steamed breads, buns and pastries
Includes all the mixes containing the dry ingredients to which wet
ingredients (e.g., water, milk, oil, butter, eggs) are added to prepare a

dough for leavened product of flour and starches.

314 - ¢+ £ SRS

06.5.3.1 Mixes of steamed breads and buns
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Ei
% 06.5.1.1 trep ~ & F+ E 8 52 sg;}i;g 0

The pre-mixed powder for 06.5.1.1 steamed breads and buns.

06.5.3.2 7 #f "4 4x 2L 59 45

%%5l2§ﬁ@%ﬁ%ﬂw\

06.5.3.2 Mixes of steamed pastries
The pre-mixed powder for 06.5.1.2 steamed leavening pastry
products.

06.5.3.3 7 5% ?ﬁg% ¢4n

% 06.5.2 i T HE R SRE W A B2 FEEE

06.5.3.3 Mixes of Deep fried leavened dough
The pre-mixed powder for 06.5.2 fried flour or starch leavening
products.

06.6 + % 3 ¢
&\P?Pa‘\a'%?4c§f[‘,/ﬁ? 7 _E'}_%E

i

Rifms s B EY (granola type breakfast cereals) ~

VAR N ah&zrﬂfp N

o heiR A% N % FL s B2
TEE PR
EREmY (K] F 342

2 ET T EDE ﬁ@wﬂ““o

06.6 Breakfast cereals, including rolled oats

Includes all ready-to-eat, instant, and regular hot breakfast cereal
products. Examples include: granola-type breakfast cereals, instant
oatmeal, farina, corn flakes, puffed wheat or rice, multi-grain (e.g.
rice, wheat and corn) breakfast cereals, breakfast cereals made from
soy or bran, and extruded-type breakfast cereals made from grain
flour or powder.

8% 2 Hgk #2 g

a
Bl aiFFa kb 54 Rtz ghof
2 A Ao E T e F B E T AT

T BR RECBPRIZ B g o

06.7 Cereal and starch based desserts (e.g. rice pudding, tapioca
pudding)

Dessert products containing cereal, starch or grain as the main
ingredient. Examples include: rice pudding, semolina pudding,
tapioca pudding, rice flour dumplings (dango) and a starchy pudding
based dessert (namagashi).

e e

06.8 Fillings of cereal grains, roots and tubers
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BE L REEE 2 AR o e AT A

Includes the ready-to-eat products and mixes. Includes all type of
fillings made from grains, roots and tubers. Examples include: sweet

potato fillings and taro fillings.

06.9 i *f da s

B RS BERARPE RS B kA2 E R

Lz AR ¥ e s B kAN K AeXFRER -
#u%ﬁﬁbim#%iﬁw%’ns 4 (A %R 07.1.4 %

s & R M AR 2 e A) 0715 fge 2 - Ry
AR 2 07.2.3 fFssle ]l SRR o

06.9 Batters

Products containing flaked or ground cereal or grain that when
combined with other ingredients (e.g., egg, water, milk) are used as a
coating for fish or poultry. Products are usually sold as dry mix of the
cereal or grain component. Examples include breading for tempura
batter. Doughs (e.g. for bread) are found in 07.1.4, and other mixes
(e.g. for bread or cakes) are found in 07.1.6 and 07.2.3, respectively.

06.10 ¥ 4 §H.43 ~ H5 b ik ®Hl % 06.10 Frozen roots and tubers

MHFESBAE MBIV R SHER CBE S RA > 54 & - | Fresh roots and tubers are usually blanched and frozen. Examples

AR N /ﬁi B 5o include: quick-frozen corn and quick-frozen French-fried potatoes.

0611 ¥ #31 8849 ~ oo g% 4 & 06.11 Dried roots and tubers

UHESBAE  CHESTEI AHATR BT ZRA > 4 A -~ | Roots and tubers in which the natural water content has been
nas

reduced below that critical for growth for microorganisms without
affecting the important nutrients.

06.12 Pre-cooked cereal grains, roots, tubers, pulses and legumes

Cereal grains, roots, tubers, pulses and legumes that are treated
(i.e. heated, boiled, steamed, cooked, pre-gelatinized or frozen).

These products may be sold directly to the consumer, or may be the
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starch component of prepared meals. (e.g., heat-and-serve frozen

dinner entrees containing rice, potatoes or sweet potatoes).

A SBPRCHRETET B G TFJP' ’ q_—}nF"‘ N f jﬁ RIF~ Eig
T - J& ) S CARE 2 s EAR f@/ﬁ '& ST

06.13 Liquefied cereal grains, roots, tubers, pulses and legumes
Products prepared from cereal grains, roots, tubers, pulses and
legumes that are soaked in water, pureed, boiled and strained. Also

includes powder form products.

06.14 Konjac related products
Foods made from konjac as raw materials, such as dried konjac jelly,
shredded konjac and other similar products.

§ Tl &
5 Ty ST 06.14 35
RN N1

06.15 Other staple products of cereals, roots and tubers

Staple products of cereals, roots and tubers, ther than the scope of
06.3 staple products of cereals, roots and tubers to 06.14 konjac
related products.

S lafg e 2 - Aia s 2 (07.0)8 & M e ] 5(07.2)

07.0 Bakery wares
Includes categories for bread and ordinary bakery wares (07.1) and

for sweet, salty and savory fine bakery wares (07.2).

07.1 fa# 2 - dpi2 g 5

LEER AR 8 R fgE 2 A A5 o

07.1 Bread and ordinary bakery wares
Includes all types of non-sweet bakery products and bread-derived
products.

0711 f ¢ 2 fg ¢ &
IR SL S A E IR ok

07.1.1 Breads and rolls

Includes yeast-leavened and specialty breads and soda bread.
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07.1.1.1 5+ 5 ps s #

¢ TF MY B e & R R fg 8

-3 TR S FoF ik RARE
francais ~ & 74 ¢ ~xFe ¥ ~ >
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paln courant

07.1.1.1 Yeast-leavened breads and specialty breads

Includes all types of non-sweet bakery products and bread-derived
products. Examples include: white bread, rye bread, pumpernickel
bread, raisin bread, whole wheat bread, pain courant francais, malt

bread, hamburger rolls, whole wheat rolls, and milk rolls.

07112 gki~%a ¢

Lol FRIT(RREE G ) R URBA S L e A M AR

07.1.1.2 Soda breads
Includes soda breads.

07.1.2 & 57(# uﬁ; 24 44 57)

B HREEY LR V?%’i”é%

RBGE S dofRim 4 S a A

¥ Rz

07.1.2 Crackers, excluding sweet crackers
The term “cracker” refers to a thin, crisp wafer, usually of
unsweetened dough. Examples include: soda crackers, rye crisps, and

matzohs.

07.1.3 H @ — e dl] (4o b % ~ v R&2 F
AR TR UGS~ S s cicRC-A | PR e N 4 (cornbread)i &R

fa ¢ (buscuits) & &

07.1.3 Other ordinary bakery products (e.g. bagels, pita, English
muffins)

Includes all other ordinary bakery wares, such as cornbread and
biscuits. The term “biscuit” in this category refers to a small cake of
shortened bread, leavened with baking powder or baking soda. It
does not refer to the British “biscuit,” which is a “cookie” or “sweet

cracker” included in category 07.2.1.

07.14 4 ¢ R 5& 5 N &andge 2 e A
PR TA 2 AR el e K

07.1.4 Bread-type products, including bread stuffing and bread
crumbs
Includes bread-based products such as croutons, bread stuffing and
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stuffing mixes, and prepared doughs (e.g. for biscuits). Bread mixes

are included in category 07.1.5.

071545 ¢ » - 48R W SFp

Wl dge 2 A0 -4 ’L’*@lgpm—'é 2 umw,,b
\.Ec’"’?*"T'éc‘ 'J\/w\)%"f'-&r}

gﬁ@mﬁga—&%ﬁﬂ%iiﬁ@°

07.1.5 Mixes for bread and ordinary bakery wares

Includes all the mixes containing the dry ingredients to which wet
ingredients (e.g., water, milk, oil, butter, eggs) are added to prepare a
dough for baked goods from food categories 07.1.1 to 07.1.5.
Examples include: French bread mix, tin bread mix, pannetone mix,
ciabatta mix, among others. Mixes for fine bakery wares (e.g. cakes,
cookies, pancakes) are found in category 07.2.3.

07.2 H 2 @l &

& 45 & AR R ] 5(07.2.1 2 07.2.2)8 #

07.2 Fine bakery wares (sweet, salty, savoury)
Includes sub-categories for ready-to-eat products (07.2.1 and 07.2.2)
as well as mixes (07.2.3) for preparing fine baked goods.

07.2.1 34 ~ (FNH I 2 %k & i &
wi*F"‘;’% AR E AW LG KA P A
TR IR R LSRR ROR
o~ R R AR s B R E 5T ~ BolE A 44 5z (sugar cookies)fr#E 5t F

4 5z (biscuits) o

Fdm pRad L 4E)
#r’ R S }#ﬂ' N
S SR

07.2.1 Cakes, cookies and pies (e.g. fruit-filled or custard types)

The term “sweet cracker” or “sweet biscuit” used in this category
refers to a cookie-like product that may be eaten as a dessert.
Examples include: butter cake, cheesecake, fruit-filled cereal bars,
pound cake (including kasutera), moist cake (type of starchy dessert
(namagashi)), western cakes, moon cakes, sponge cake, fruit-filled
pies (e.g. apple pie), oatmeal cookies, sugar cookies and British

“biscuits” (cookies or sweet crackers).

07.2.2 His R S (dod 7 B ~

A3

‘.\\11'_

A

07.2.2 Other fine bakery products (e.g. doughnuts, sweet rolls,

33




8 AR R

Food Categories and it’s Description

Vs o N R R 8% 2 e g ) & £ 54 (pancakes) ~ = 1t

(waffles) ~ # #4574 & & (filled sweet buns) ~ = % fx g éﬁ(Danish

pastry) ~ 5% /24 # | (wafers or cones for ice cream) - trifles 2 #
A AR A S e

scones, and muffins)

Includes products that may be eaten as a dessert or as breakfast.
Examples include: pancakes, waffles, filled sweet buns (anpan),
Danish pastry, wafers or cones for ice cream, flour confectionery, and
trifles.

07.2.3 # ez gk

B SR RS R GOl 0 IR S22 A& T O
A SO R S S AR ECINE AR S S R i
SRR 2 R e R TR BRI a4

do S RIEFER R RS IV AHTERR o A f A R B( S 0714 F 7
A HEF PR 2 fee )2 07158 2 - L8R5

T -

07.2.3 Mixes for fine bakery wares

Mixes containing the dry ingredients to which wet ingredients (e.g.
water, milk, oil, butter, eggs) are added to prepare a dough for fine
baked goods. Examples include: cake mix, flour confectionery mix,
pancake mix, pie mix, and waffle mix. Prepared dough is found in
category 07.1.4. Mixes for ordinary bakery wares (e.g., bread) is
found in category 07.1.5.

08.0 F # 2 H 4p b W &

08.0 Meat and meat products, including poultry and game

IR LMALFE(RFE o v PR RE)N G mdZ R o~ 4 | This category includes all types of meat, poultry, and game products,
ATk > m o EHPNERE &R oo in pieces and cuts or comminuted, fresh (08.1) and processed (08.2,
08.3, 08.4 and 08.5).
0812 @3 p ~ 4 % Tiek 08.1 Fresh meat, poultry, and game
g | Fresh products are usually free of additives. However, in certain

EA Ly f#’jﬁ’?&\ AR I //T v 8 r-r'/T v oo FFRFIRACT G

FEFERNAME FRRE SR E  FTE RS

SRR R 2R GRS B HFT S 4128 kR RA
FRESE AR 22 AN

g 12.2

circumstances, additives are necessary. For example, colors are used

for certification stamps on the surfaces of fresh cuts of meat.

Additionally, coatings, such as glazes and spice rubs, may be applied
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to meat products prior to marketing to the consumer (e.g. glazed
ham, and barbecued chicken). It should be noted that the coatings
marketed per se are included in food categories 04.1.2.8 (fruit-based

glazes, e.g., for ham) and 12.2 (spice rubs).

08.1.1 Fresh meat, poultry, and game, whole pieces or cuts

Untreated raw meat, poultry and game carcasses and cuts. Examples
include: beef, hog and pork carcasses; fresh beef blood; fresh whole
chickens and chicken parts; fresh beef cuts (e.g. steaks); beef organs
(e.g. heart, kidney); fresh tripe; and pork chops.

08.1.2 @ pez 2 i P 4

EWEIE A AR s F AR B dod BERE S R
Tipp 2 Ep A4S EAS

RS 3 B R S

08.1.2 Fresh meat, poultry, and game, comminuted

Untreated raw comminuted or mechanically deboned meat, poultry
and game. Examples include: fresh beef (hamburger) patties;
boerewors; fresh breakfast sausages; gehakt (chopped meat);
loganiza (fresh, uncured sausage); fresh meatballs; mechanically
deboned, ground and formed poultry pieces (with or without

breading or coating); and fresh sausages (e.g. beef, Italian, and pork).

08.2 EM.& A L2 4ol f &

PR e de 1 Ad2 18 > 7 oA 5 A # 32 (08.2.1) ~ !

(08.2.2) 2 /%4 if & d2(08.2.3) = 4 -

08.2 Processed meat, poultry, and game products in whole pieces or
cuts

Includes various treatments for non-heat treated meat cuts (08.2.1),
heat-treated meat cuts (08.2.2) and frozen(08.2.3).

08.2.1 A # 22 FEH. & A 2|2 41 f

08.2.1 Non-heat treated processed meat, poultry, and game products
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1 * f# 7% (curing) ~

ES N S A S RN E ST N e

@ 7% (salting) ~ % %% (drying) 2 % -k ;% (pickling)

in whole pieces or cuts

This category describes several treatment methods (e.g. curing,
salting, drying, pickling) that preserve and extend the shelf life of
meats.

08.211f#(®

flr dBAH
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(koji-zuke ) ~

FTREF) w Rz FHA LS LR T

CRE T GRREE U S & SR E R
EFEHrR2 Al p He b4l B H e 49
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B~ ekegd B (miso-zuke ) ~ P A& F R E P
eS,, ¢ (shoyu-zuke) % & & -

08.2.1.1 Cured (including salted) non-heat treated processed meat,
poultry, and game products in whole pieces or cuts

Salted products are treated with sodium chloride. Dry cured (dry
pickled) products are prepared by rubbing salt directly on the meat
surface. Wet pickle cured products are prepared by submerging the
meat in a brine solution. Pump cured products are prepared by
injecting brine into the meat. Curing may also be achieved by
addition of additives. Smoked products are also included here.
Examples include: bacon (cured, dry-cured, immersion-cured,
pump-cured); side bacon; corned beef; marinaded beef; and different
types of Oriental pickled products: miso-pickled meat (miso-zuke),
koji-pickled meat (koji-zuke), and

soy sauce-pickled meat

(shoyu-zuke).

08212]ﬁ 'f%( :}‘_,._w_,f)’gc‘)#ﬁ! 7}”\4‘3§i7 ﬁ“l'ﬂ“_a \
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08.2.1.2 Cured (including salted) and dried non-heat treated
processed meat, poultry, and game products in whole pieces or cuts

The meat cuts may be cured or salted as described for category

08.2.1.1, and then dried, or they may only be dried. Drying is
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achieved either in hot air or in vacuum.1 Examples include: dried salt
pork, dehydrated meat, stuffed loin, Iberian ham, and proscuitto-type

ham.

08213’%’[’1} )y e ;\4“%%7 ?\irﬂhy_ /;q\;*.l“}é il
Rl S LA R R ST 3 Ly SRR S A R L X

08.2.1.3 Fermented non-heat treated processed meat, poultry, and
game products in whole pieces or cuts

Fermented products are a type of pickled product produced by the
action of lactic acid bacteria in the presence of salt. Examples include:
potted beef and pickled (fermented) pig’s feet.

08.2.2 4e A EdB 2 FEHL P Ao B2 4e 1 f 5
P W iR SR A SR RIE(F R E) AR

o AR OL R S R o

08.2.2 Heat-treated processed meat, poultry, and game products in
whole pieces or cuts

Includes cooked (including cured and cooked, and dried and cooked),
heat-treated (including sterilized) and canned meat cuts. Examples
include: cured, cooked ham; cured, cooked pork shoulder; canned

chicken meat; and meat pieces boiled in soy sauce (tsukudani).

08.2.3 /4 i s d2 2. BEHL B o BB & 08.2.3 Frozen processed meat, poultry, and game products in whole
AP NP SRS AT Ao 2P R 2FER | pieces or cuts
Frp s Includes raw and cooked meat cuts that have been frozen. Examples
include: frozen whole chickens, frozen chicken parts, and frozen beef
steaks.
08.3 Zpse 1 f & 08.3 Processed comminuted meat, poultry, and game products
ERASBS R AR e B Includes various treatments for non-heat treated products (08.3.1)
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and heat-treated products (08.3.2).

08.3.1 A # /@2 Wt 1 &
fiw 7% (curing) ~ % /% (salting) ~ 52 %% (drying) 2 @ -k ;& (pickling) & #f

£ 7/37 2L ‘3@~#§’F‘T‘a‘i s
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08.3.1 Non-heat treated processed comminuted meat, poultry, and
game products

This category describes several treatment methods (e.g. curing,
salting, drying, pickling) that preserve and extend the shelf life of

comminuted and mechanically deboned meat products.

08.3.11 i (¢ 4= B i) » i R 4v g2 s
P SRSE R Rt LRE S FF
=S

IRNER BTN 5N JN-APVPT S a2

BWEE 2 A (R AR -

08.3.1.1 Cured (including salted) non-heat treated processed
comminuted meat, poultry, and game products

Salted products are treated with sodium chloride. Dry cured (dry
pickled) products are prepared by rubbing salt directly on the meat
surface. Wet pickle cured products are prepared by submerging the
meat in a brine solution. Pump cured products are prepared by
injecting brine into the meat. Curing may also be achieved by
addition of additives. Also includes smoked products. Examples
include: chorizos (spicy pork sausages), salami-type products,
salchichon, tocino (fresh, cured sausage), pepperoni, and smoked

sausage.

08312 (¢ 2 MiF) 5ol le A4 2 At 1 P &
"‘y—q—#b{# & 08311 i\ﬁj‘f‘/ fe B SaggiEz 4 F /2 Ry

R A L

"'J';’;E:E- y 4o v \.ép%;n p%

08.3.1.2 Cured (including salted) and dried non-heat treated
processed comminuted meat, poultry, and game products

The comminuted or mechanically deboned products may be cured or

salted as described for category 08.3.1.1, and then dried, or they may
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only be dried. Drying is achieved either in hot air or in vacuum.
Examples include: pasturmas, dried sausages, cured and dried
sausages, beef jerky, Chinese sausages (including traditional cured or

smoked pork sausage), and sobrasada.

08313 % fs » e A4 2 Wil f & 08.3.1.3 Fermented non-heat treated processed comminuted meat,
B fiv iR AR T‘c PR R E R 50 3854 A 5§ L% ff e | poultry, and game products
2 . Fermented products are a type of pickled product produced by the

action of lactic acid bacteria in the presence of salt. Certain types of
sausages may be fermented.

08.3.2 #tpd8 2 A F4e 1 B & 08.3.2 Heat-treated processed comminuted meat, poultry, and game
Fp SRl i S ARIT 2 A & doip 2 2 A%~ 3L | products
1EA & Includes cooked (including cured and cooked, and dried and cooked),

heat-treated (including sterilized) and canned comminuted products.
Examples include: pre-grilled beef patties; foie gras and pates; brawn
and head cheese; cooked, cured chopped meat; chopped meat boiled
in soy sauce (tsukudani); canned corned beef; luncheon meats; meat
pastes; cooked meat patties; cooked salami-type products; cooked
meatballs;  saucises de strasbourg; breakfast sausages;
brown-and-serve sausages; and terrines (a cooked chopped meat

mixture).

08.3.3 /4 i} ed 2. AR p & 08.3.3 Frozen processed comminuted meat, poultry, and game
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products

Includes raw, partially cooked and fully cooked comminuted or
mechanically deboned meat products that have been frozen.
Examples include: frozen hamburger patties; frozen breaded or

battered chicken fingers.

08.4 3 ¢ W&
“}T‘_ )é. 7@_4\3 a1 5\3

LHGE &

CE e BIB G RREE B R HI R

08.4 Ready-to-eat meat and poultry products

The ready-to-eat meat product for consumers has being processed in
various ways, heating until cooked, and packed in a complete
package.

08.4.1 # ~ j #
u?%*ﬁiﬁ

W

A R R

08.4.1 Braised meat and poultry products
Meat products cooked in sauce or soup, such as stewed meat,
braised pork, etc.

08.4.2 ' ~ & -
PR

CUHER S S N TR

08.4.2 Smoked, grilled and roasted meat and poultry products
The raw or marinated meat has been smoked, grilled or roast until
cooked, such as the products of smoked chicken wings, barbecue

meat and roast chicken.

3'/%@/:@_1]&&"1/‘4’ F—s \4‘3%!‘ &ﬁ"&t’}‘fk#k‘

08.4.3 Fried meat and poultry products
The raw meat or marinate meat has been fried until worked, such as
the products of fried pork cutlet, fried chicken nuggets and fried

chicken.

08.4.4 Ready-to-eat ham(smoldered, smoked, steamed)
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Raw ham has been smoldered, smoked or steamed.

08.45 % % &
ErfE A N AT

08.4.5 Ready-to-eat sausage
The all types of ready-to-eat sausage treated by various heating
methods.

08.4.6 34 % fi% pt @lr'r'zklff'

HEfE A 7T

08.4.6 Fermented ready-to-eat meat and poultry products
The all types of ready-to-eat fermented meat products treated by
various heating methods.

08.4.7 3\ ¢ 3058

SRR AR BT AT B R Rk

(6% AR Nl g

08.4.7 Ready-to-eat dry meat and poultry products
The ready-to-eat meat products have been marinated and seasoned
in raw meat and have been processed by smoking, baking and

roasting, etc., to reduce the moisture content.

08.4.7.1 p iz#g
BB PR SEE

e
LRE IR L T AR 5
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08.4.7.1 Ready-to-eat dried meat and poultry jerky products in slice
The ready-to-eat meat products have been marinated and seasoned
in raw meat cubes or meat slices and have been processed by

smoking, baking and roasting, etc. to reduce the moisture content.

08.4.7.2 f % 4%
PO P S ERE

AR

BASL L F LR R RE LR &

Agz p REREG@F 1A )

08.4.7.2 Ready-to-eat dried and shredded meat and poultry products
The meat products have been marinated and seasoned in raw meat
cubes or saute meat and usually have been roasted. The finished

product has longer and meat fiber (usually more than 1 cm).

08.4.7.3 # i
RSN

SRR A RS AR

08.4.7.3 Ready-to-eat dried and minced meat and poultry products

The meat products have been marinated and seasoned in raw meat
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N\

Sz p Rk EE Y ALl asr ) cubes or minced meat and usually have been roasted. The finished

products has shorter meat fiber (usually less than 1 cm).

8% & 08.5 Edible casings (e.g. sausage casings)
BAEXANHEE T ad iz | % aJdlis2 X R% & > & 129 R k| Casings or tubing prepared from collagen, cellulose, or food-grade
SR Sz A 1% & s A 4% % A &2 | synthetic material or from natural sources (e.g. hog or sheep

EA S intestines) that contain the sausage mix.

08.6 H s p % Pﬁ o & 08.6 Meat, poultry, and game products other than 08.1 to 08.5

£ 082 FH.gt A B2 te 1 2 085 W a% k2 p g A 5 o | Meat, poultry, and game products other than 08.2-08.5.

09.0 k% % H ﬁl\_—f(s’ e 7 B R A B P) 09.0 Fish and fish products, including mollusks, crustaceans, and

FRAWEE LI gk A R KA RS kA F42d 4oL | echinoderms
AN EF¥ P4k 3 W AoF b~ 5%~ 38 - | This broad category is divided into categories for fresh fish and
xS m;ﬁ ;B RS Ao B TS WA B4 4oi5 "8 3 4 | various processed fish products. This category includes aquatic

o 4 @K A fﬁ' AR SO (o] VAT (o) K AR A S 7} | vertebrates, aquatic invertebrates (e.g. jellyfish), as well as mollusks
o r‘f{"’J” vfe o (e.g. clams, snails), crustaceans (e.g. shrimp, crab, lobster), and
echinoderms (e.g. sea urchins, sea cucumbers). Fish products may be
treated with coatings, such as glazes and spice rubs, prior to
marketing to the consumer (e.g. glazed frozen fish fillets).
09.1 %‘rﬁd(;}’ 2 09.1 Fresh fish and fish products, including mollusks, crustaceans,
"% PAA R S REE S Nk A B RS Frpeet 0 A5 B # 4r 1 | and echinoderms
22 ’J\é_rr ° The term “fresh” refers to fish and fish products that are untreated

except for refrigeration, storage on ice, or freezing upon catching at
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sea or in lakes or other bodies of water in order to prevent
decomposition and spoilage.

09.1.1 #7# 4 A &
EAF 5 N L S

09.1.1 Fresh fish
Includes fresh cod, salmon, trout, etc.; and fresh fish roe.

09.1.1.1 = & &

<7 2T A

09.1.1.1 Fresh fish whole pieces and cuts

RERNGL 2GR Ao h A ABE o Untreated whole fish and its cuts.
09.1.1.2 R 2 37 4. p 09.1.1.2 Fresh fish comminuted

Untreated comminuted and/or deboned fish.

SWRA AL AR AR R $ e
09.1.2 A7t 7 A AT ~ $rAREE ~ V2 AT A R 47 3 K A o
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09.1.2 Fresh mollusks, crustaceans, and echinoderms

Includes fresh shrimp, clams, crabs, lobster, snails, etc.

09.1.2.1
A 5

RS

SOREE A 2 RTEE T BURE  REAR RS R WAL S
A2 A BT OB MR RS A ERAE S

09.1.2.1 Fresh mollusks, crustaceans, and echinoderms
Untreated whole mollusks, crustaceans, and echinoderms and their
cuts.

S CHNE R Gl A A 3

09.1.2.2 Apz 37@# " B ~ R ~ %8 ~ WA E KA & | 09.1.2.2 Fresh mollusks, crustaceans, and echinoderms comminuted

EFWRAA LI R BREE NHE B RAE R Ao BIER Z (B FE o | Untreated comminuted and/or deshelled mollusks, crustaceans, and
echinoderms.

09.2 4v 1k A & 09.2 Processed fish and fish products, including mollusks,

EE «i 6 LE-H 12 RAFEEINAZTILRE N crustaceans, and echinoderms

CHSTE R FRA AT AR This category refers to fish products that are frozen and may require
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further cooking, as well as ready-to-eat cooked, smoked, dried,

fermented, and salted products.

09.2.1 4 kA &
dERE A HRAE R SEEYIRGFLP o

(glazing) & @ = & #F > 2 @i de @ Sk A g

KA S Lo
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09.2.1 Frozen fish, fish fillets, and fish products, including mollusks,
crustaceans, and echinoderms

Fresh, including partially cooked, fish subjected to freezing or
quick-freezing at sea and on land for further processing. Examples
include: frozen or deep frozen clams, cod fillets, crab, finfish,
haddock, hake, lobster, minced fish, prawns and shrimp; frozen fish
roe; frozen surimi; and frozen whale meat. Fresh fishery products
shall not be added with food additives except for the ingredients
used in the glazing layer for freezing.

09.211 &~ *72 /4 } KA &
GRS _-,_z\m)f@l‘”(«lir/ﬂw TRk S B HAF
= ) Sl S R A R

B Rk

09.2.1.1 Frozen battered fish, fish fillets, and fish products, including
mollusks, crustaceans, and echinoderms

Fresh, including partially cooked, subjected to freezing or
quick-freezing at sea and on land for further processing. Examples
include: frozen or deep frozen clams, cod fillets, crab, finfish,
haddock, hake, lobster, minced fish, prawns and shrimp; frozen fish

roe; frozen surimi; and frozen whale meat.

09.2.1.2 %4 ik Xk A2 &
A @A LRIV AE & RRBRSELF A RS )

2 fWE e

09.2.1.2 Frozen comminuted fish products, including mollusks,
crustaceans, and echinoderms

Fresh, comminuted, subjected to freezing or quick-freezing at sea and
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on land for further processing.

09.2.1.3 4 g5 kKA 5
KA FSRRIEF S R SRR S8
‘_E‘;. 4 'lif'/«:» /ﬁ; ,‘i', jﬁ—‘f- °

SN T A

09.2.1.3 Frozen minced and creamed fish products, including
mollusks, crustaceans, and echinoderms

Uncooked product prepared from minced fish pieces in cream-type
sauce.

09.2.2 & & b F2 k& &

[
EFENKEFLARGE BN LAY S

09.2.2 Cooked and/or fried fish and fish products, including mollusks,
crustaceans, and echinoderms

Includes all cooked products as described in the sub-categories.

09.22.1 ®i#E2 4 A& &

AP AP SR ARESF R A e F S N2 KA R
17

ﬁr’}i,'?i,@% ~ bR

09.2.2.1 Cooked fish and fish products

Cooked products include steamed, boiled or any other cooking
method except frying (see 09.2.2.3). The fish may be whole, in
portions or comminuted. Examples include: fish sausage; cooked fish

products boiled down in soy sauce (tsukudani); cooked fish roe.

09.2.2.2 £ B2 7 BA7 ~ $oMA ST E WA A E KA 5

J‘,[K$‘;€7'{”Ff’]~ Hofs s 43 AP T a e
FE o ek B ARl F A
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09.2.2.2 Cooked mollusks, crustaceans, and echinoderms

Cooked products include steamed, boiled or any other cooking
method except frying (see 09.2.2.3). Examples include: cooked
shrimp, clams and crabs.

09.2.23 ¥ "Fz kA &
MaRHB KA RS R GG BRED
Ffar o FFz kA E

(E-RES 133

g

09.2.2.3 Fried fish and fish products, including mollusks, crustaceans,
and echinoderms

Products prepared from fish or fish portions, with or without further

dressing in eggs and bread crumbs or batter, that are fried, baked,
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roasted or barbecued, and then packaged or canned with or without
sauce or oil.

09.2.3 5% ~ §c% 2 /X H kA 5
FAETITE S BFEEE NG E S N AL RA R T
Rz kAR -
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09.2.3 Smoked, dried, fermented, and/or salted fish and fish
products, including mollusks, crustaceans, and echinoderms

Smoked fish are usually prepared from fresh deep frozen or frozen
fish that are dried directly or after boiling, with or without salting, by
exposing the fish to freshly-generated sawdust smoke. Dried fish are
prepared by exposing the fish to sunlight or drying directly or after
boiling in a special installation; the fish may be salted prior to drying.
Salted fish are either rubbed with salt or placed in a salt solution. This
manufacturing process is different from that described in food
category 09.2.6 for marinated and pickled fish. Cured fish is prepared
by salting and then smoking fish.

09.2.4 -k A& % ] 5-

AP RS R RA T RARE R el e (R
B HRRARE) A NER S RFES TGl kA
BWE o g f 4% ~ A1~ Af s P2 9 fRE o

09.2.4 Cooked minced and creamed fish products, including mollusks,
crustaceans, and echinoderms

Cooked products include steamed, boiled or any other cooking
method. The fish mollusks, crustaceans, and echinoderms are
minced. Examples include: cooked surimi product (kamaboko);
crab-flavored cooked kamaboko product (kanikama); cooked surimi;

cooked, tube-shaped surimi product (chikuwa); and cooked fish and

lobster or octopus paste.
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09.2.5 Fish and fish products, including mollusks, crustaceans, and
echinoderms, marinated in jelly

Products in jelly may be manufactured by tenderizing fish and other
aquatic products by cooking or steaming, adding vinegar or wine, salt
and preservatives, and solidifying in a jelly. They have a limited shelf
life.

09.2.6 fri# "k A &

¥ J\ ﬁ ﬁF ,ﬁ é:‘;%ﬁil—,—‘l’a )%"f F%@lé'ﬁvmnﬁ’ ’ﬁ?/%%fﬁ
KA SRE S B FEE KA RGP RAYE et B
/E‘ > /fs‘]/ﬂ “:i"% /ﬁiﬂ%&’}\}ir‘%°

09.2.6 Fish and fish products, including mollusks, crustaceans, and
echinoderms marinated or pickled in brine, oil, vinegar, wine and/or
soybean sauce

Marinated products are manufactured by soaking the fish and other
aquatic products in vinegar brine, oil, vinegar, wine and/or soybean
sauce, with or without added salt, spices and other ingredients. They

are packaged in jars or cans and have a limited shelf life.

09.2.7 #5F kA =%
KA FBERE S RE S &R Jr BREde 2 REFS
B2 @& det SR A SRR 0 7 45 0924 R ARE & o

09.2.7 Canned and battled fish, fish products, mollusks, crustaceans,
and echinoderms

Products with manufactured by pasteurizing or steam retorting and
packaging in vacuum-sealed air-tight containers to ensure sterility.
Products may be packed in their own juice or in added oil or sauce.

Examples include: canned tuna, clams, crab, fish roe and sardines.

093 4 il &2 H

H =
5 Ed
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TiE 2 @& A5 5 (cavian) # 4

09.3 Salmon roe, caviar, other fish roe and their substitutes

Roe is usually produced by washing, salting and allowing to ripen
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s ol R Bid A RN -”’J;:‘ Z g P & 0 fadpd | until transparent. The roe is then packaged in glass or other suitable
Hi dafdctEg s h 2 gorsel @2 085 - 4% 55 | containers. The term “caviar” refers only to the roe of the sturgeon
Flf$ > VAR 5 Q2.7 HEEKA & Sk~ B AEE 2 4 P F | species (e.g. beluga). Caviar substitutes are made of roe of various
AR JET? g3 09.2.1 4 kA& ~09.221 ¥ iE2 \% A &% 09.2.3 % | sea and freshwater fish (e.g., cod and herring) that are salted, spiced,

CECEEBERA S A WA TRIG 09.1.1 RTHE A A 5 o dyed and may be treated with a preservative. Examples include:

salted salmon roe (sujiko), processed, salted salmon roe (ikura), cod
roe, salted cod roe (tarako) and lumpfish caviar. Occasionally, roe may
be pasteurized. In this case, it is included in food category 09.2.7,
since it is a fully preserved product. Roe products that are frozen,
cooked or smoked are included in category 09.2.1, 09.2.2.1, and
09.2.3, respectively; fresh fish roe is found in category 09.1.1.

09.4 # Wk A & 09.4 Ready-to-eat fish and fishery products
EE 130 TRBRIR FRESEEYT —%" E £ 9 * 2_ | The ready-to-eat fishery products have been processed in ways until

T E KA E o cooked and packed in various a complete package.

09.4. 1 ~ k2 J\ A & 09.4.1 Braised fish and fishery products

4 '?a g —\: BARE2ZRAR Aok hE Cooked in sauces or soup, such as marinated fish.

09.4.2% ~ "~ %2 KA & 09.4.2 Smoked, grilled and roasted fish and fishery products

4 R A S GERA

RRIEZZ KA S&E 0 T s A E 2 38 | Raw or marinated fish and fish products have been smoked, grilled or
e T R 4T F A

° roasted until cooked, such as smoked fish and grilled fish.

&
A. 3
09.4.3 ift T 4 ’J\ B 09.4.3 Cooked and dried fish and fishery products
KA TSI S R E S SN 0 KR A 2T G 4K A & o | The ready-to-eat fish and fish products have been smoked, baked and
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roasted, etc., to reduce the moisture content.

09.43.1 &% - 45

AP N RERE R SRR AR A RS RS #]

§5J§F ’}\J?L 3

09.4.3.1 Ready-to-eat shredded and dried fish

The cooked and dried fish and fishery products have been marinated
and seasoned in fish meat or minced fish meat, and usually have
been roasted.

09432 #-kAFTH S
}\gﬂ"q_,ﬁ:'}i A ’LJ% NIRRT

TR PR S 2 'ﬁ‘"é

09.4.3.2 Ready-to-eat dried fish and fishery products

The fish and fishery products have been, smoked, baked and roasted,
etc., to reduce the moisture content. These products can be seasoned
before and after heating, such as sweet fish fillets, cod fillets, and
squid shreds.

095 #H @ kA4 @5
£ 092 kA4 52 094 HE KA S 2 ke

09.5 Fish and fish products, including mollusks, crustaceans, and
echinoderms other than 09.1 to 09.4

100 % &% &

¢ 3237 3(10.1) ~ 39 %(10.2)% H

31 5(10.3 2 10.4) -

10.0 Eggs and egg products
Includes fresh in-shell eggs (10.1), products that may substitute for
fresh eggs (10.2) and other egg products (10.3 and 10.4).

10.1 37 3= 10.1 Fresh eggs

f g% F A Forb B2 for 2 AR > ATEEY B -3 (91 % 3 | Fresh in-shell eggs are not expected to contain additives. However,

r'r'//J Sede oo colors may be used for decorating, dyeing or stamping the exterior
surfaces of shell eggs.

10.2 8l % 10.2 Egg products

FERAMERALS S

R S R o N

Products that may be used as replacement for fresh eggs in recipes or
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NI R SR O S S T }ﬂ%o

as a food (e.g., omelet). They are produced by separating egg white
and yolk from fresh eggs. The white and/or yolk is then further

processed to produce liquid, frozen or dried eggs.

10.2.1 77 i 3
RApEZ 2Fc 30 2 RF LT VKFE R ARES L w L
HiF Lo

10.2.1 Liquid egg products
The separated whole egg, egg yolk or egg white is pasteurized and
chemically preserved (e.g. by addition of salt).

10.2.2 24 % 3
182 }_s} _g»n Zv'._g»i‘ L ‘&1@1}?]19—114 /ﬁ;@l °

A

10.2.2 Frozen egg products
The separated whole egg, egg yolk or egg white is pasteurized and
frozen.

10.2.3 o &S F R &

10.2.3 Dried and/or heat coagulated egg products

Er S ST S S ffy%s\ At 5T AHMEZ e L W5 o | Sugars are removed from the separated whole egg, egg yolk or egg
white, which is then pasteurized and dried.
103 A R 5 (F 200k > B R X AT 10.3 Preserved eggs, including alkaline, salted, and canned eggs

Mk %@ﬁwﬁia}%’ﬁr%\}i G
BEEBRAEAE L REFFDILEERUS -

CEAE N RE S &

Includes traditional Oriental preserved products, such as salt-cured

duck eggs, and alkaline treated “thousand-year-old-eggs”.

104 3 85 (bl4e 1 3k %)
FRM S R TS A E d#b‘}ﬂ}fﬁ'

/lrb

ERl=z A& dril

0.4 Egg-based dessert and savories

Includes ready-to-eat products and products to be prepared from a

+ L (custard) 5 ARl 2 A~ B R AR FEREE dry mix. Examples include: flan and egg custard. Also includes custard
fillings for fine bakery wares (e.g. pies).

11.0 Bkl » & 287 11.0 Sweeteners, including honey

FREGT AL Bk BRI e RER - Includes all standardized sugars (11.1), non-standardized products
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(e.g. 11.2, 11.3, 11.4 and 11.6), and natural sweeteners (11.5 —
honey).

111 2 42 WAk
TR R RRGE A ADAAH 4o
B % 45(11.1.1-11.15) -

11.1 Refined and raw sugars

Nutritive sweeteners, such as fully or partially purified sucrose
(derived from sugar beet and sugar cane), glucose (derived from
starch), or fructose, that are included in sub-categories 11.1.1 to
11.1.5.

111 g~ SOk H M B ORT 5 S

oGRS 282 B4 B gk ¥ (polarization) 7 43t 99.7

7 R F ARG A R S
L1 2 . N = g,

Wi R R A2 D-F B 5
B2 D-% o

D-# 454 50 k¥ 5ms

1s 3. pBBJ\ 5“}%.‘» ‘‘‘‘ WLz

5 4

11.1.1 White sugar, dextrose anhydrous, dextrose monohydrate,
fructose

White sugar is purified and crystallized sucrose with a polarization of
not less than 99.7 °Z. Dextrose anhydrous is purified and crystallized
D-glucose without water of crystallization. Dextrose monohydrate is
purified and crystallized D-glucose with one molecule of water of

crystallization. Fructose is purified and crystallized D-fructose.

1112 b 5 i 5 A

4_7*% fmpE })—g (o 2_ % @ln" o

s s L T
B~ _Ef;% K F S HN/EA*”'
f«:/;j‘4ﬂ ‘L"ﬁagﬂj"

11.1.2 Powdered sugar, powdered dextrose

Powdered sugar (icing sugar) is finely pulverized white sugar with or
without added anticaking agents. Powdered dextrose (icing dextrose)
is finely pulverized dextrose anhydrous or dextrose monohydrate, or

a mixture of the two, with or without added anticaking agents.

AR R

1113 56 4~ R~ § 5B -
77 - T }\Iv\’f}:vc?

Mo LB IER T

’

% e Wl R
C W) HE

11.1.3 Soft white sugar, soft brown sugar, glucose syrup, dried
glucose syrup, raw cane sugar
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BRI RS o § AR CORE S TR R

IR RSEZ T R ARKB R BRI kA T
RELED S LRI Y SR
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Soft white sugar is fine grain purified, moist sugar, that is white in
color. Soft brown sugar is fine grain moist sugar that is light to dark
brown in color. Glucose syrup is a purified concentrated aqueous
solution of nutritive saccharides derived from starch and/or inulin.
Dried glucose syrup is glucose syrup from which water has been
partially removed. Raw cane sugar is partially purified sucrose
crystallized from partially purified cane juice without further

purification.

11131 HWd At ﬁﬂééﬁi%‘%’%ﬁﬁ
AW AR UL W SR

11.1.3.1 Dried glucose syrup used to manufacture sugar
confectionery
Dried glucose syrup, as described in 11.1.3, used to manufacture
candy products that are included in food category 05.2 (e.g. hard or
soft candies).

11132 HWg At —'fﬁ%“%ﬂr%f'ﬁf
Pt AWO0S2 MR AR UL H AR

11.1.3.2 Glucose syrup used to manufacture sugar confectionery
Glucose syrup, as described in 11.1.3, used to manufacture candy
products that are included in food category 05.2 (e.g. hard or soft
candies).

1114 54
SER 2 X HRA AL 5 5

5
EF G T A FLRE S -

3

11.1.4 Lactose
A natural constituent of milk normally obtained from whey. It may be

anhydrous, or contain one molecule of water of crystallization, or be

a mixture of both forms.
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1115 21 v 4
w2 %8 2 BopE 0 H B ki (polarization) 7 €+ 99.5°Z o

11.1.5 Plantation or mill white sugar
Purified and crystallized sucrose with a polarization of not less than
99.5°Z.

112 ‘=4 11.2 Brown sugar excluding products of food category 11.1.3
IR R Ao iR 0 7 @ 35 1113 2 WEHEZ JE | This page provides information on the food additive provisions that
o ERE ﬁl\.—% ° are acceptable for use in foods conforming to the food category.

11.3 #ik 2 #r%]j%(f T Z )r%if:ﬁ?) (R4 )i i 11.3 Sugar solutions and syrups, also (partially) inverted, including
CRBTIERBMCEANAS S KFRBEAL FBZE F 5 2 & | treacle and molasses, excluding products of food category 11.1.3
LS NI SFE -BHEERL RS %+y%+y%ig‘ 22 1 X 4% | Includes co-products of the sugar refining process (e.g. treacle and
% & ¢ 421113 4p R | % o molasses), invert sugar (equimolar mixture of glucose and fructose

produced from the hydrolysis of sucrose), and other sweeteners, such
as high fructose corn syrup, high fructose inulin syrup, high fructose
Manioc syrup and corn sugar.

114 # @ 4572 M

11.4 Other sugars and syrups (e.g. xylose, maple syrup, sugar

A AR TR R A SRS B A B4R R | toppings)

P%%%’jfg 2 LR ;*fﬁ’i* ‘k%-&r'—g JEEHE FI 1‘%33‘ Includes all types of table syrups (e.g. maple syrup), syrups for fine
bakery wares and ices (e.g. caramel syrup, flavored syrups), and
decorative sugar toppings (e.g. colored sugar crystals for cookies).

115 # % 11.5 Honey

RS g E’: E’é R A EI £ «)‘3?77)‘\#" B St~ 555 ~ | Honey is the natural sweet substance produced by honeybees from

AR RE o

the nectar of blossoms or secretions of plants. The honeybees collect
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the nectar or secretions, transform it by combination with specific
substances of the bees’ own, and store it in a honeycomb to ripen
and mature. Examples of honey include wildflower honey and clover

honey.

116 & * §eidl > ¢ 323 PIARPIRAH A &
B PR R A (oA N fade) R IR B (F 2o
polyols)(de b 4B fiE) 5 F AL » R & B B i e e 2 K 2 (bofh
Z’E'FT) > ?]@? é?}’;% ‘@?\EP& ‘ﬂ“}%&i\‘/fz’,‘i«sﬁ .

11.6 Table-top sweeteners, including those containing high-intensity
sweeteners

Includes products that are preparations of high-intensity sweeteners
(e.g. acesulfame potassium) and/or of polyols (e.g. sorbitol) which
may contain other additives and/or nutritive ingredients, such as
carbohydrates. These products, which are sold to the final consumer,
may be in powder, solid (e.g. tablets or cubes), or liquid form.

120 AR &(R ~ 4348 - BRF DR 39 TElE)
PR e dE T R SR g § AR R S (121 B2 BEA
$oo 122 A FHEP R Aok 123 i 124 FAF) A R
ped(12.5 # -12.6 %f‘i %‘3@‘%‘12.7 PR ESeh2 = P s %g) :
A ESF S BPFEFAER R RRL B FES129 2 &
WAk & 1210 + 2 b H @ Fd FEE) o

12.0 Salts, spices, soups, sauces, salads, protein products

This is a broad category that includes substances added to food to
enhance its aroma and taste (12.1 salt and salt substitutes; 12.2
herbs, spices, seasonings and condiments (e.g. seasoning for instant
noodles); 12.3 vinegars; and 12.4 mustards), certain prepared foods
(12.5 soups and broths; 12.6 sauces and like products; and 12.7
salads (e.g, macaroni salad, potato salad) and sandwich spreads), and
products composed primarily of protein that are derived from

soybeans or from other sources (e.g. milk, cereal, or vegetables) (12.9

soybean-based seasonings and condiments; and 12.10 protein
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products other than from soybeans).

12182 gt 12.1 Salt and salt substitutes

g vk B(12.1.1)2 B R A5 (12.1.2) Includes salt (12.1.1.) and salt substitutes (12.1.2) used as seasoning
for food.

1211 # 12.1.1 Salt

ARLZOEEE VA FFEETH B E[NL BT Primarily food-grade sodium chloride. Includes table salt, iodized and

2 EmE fluoride iodized salt, and dendritic salt.

1212 B4

BB S Rk RN 1R A R

12.1.2 Salt Substitutes
Salt substitutes are seasonings with reduced sodium content
intended to be used on food in place of salt.

122 4 % 542 AoRp
(R E N N L L

Ry

12.2 Herbs, spices, seasonings and condiments
This category describes items whose use is intended to enhance the

aroma and taste of food.

1221 45 % 434

R R e S RN T
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12.2.1 Herbs and spices

Herbs and spices are usually derived from botanical sources, and may
be dehydrated, and either ground or whole. Examples of herbs
include basil, oregano and thyme. Examples of spices include cumin
and caraway seeds. Spices may also be found as blends in powder or
paste form. Examples of spice blends include chili seasoning, chili
paste, curry paste, curry roux, and dry cures or rubs that are applied

to external surfaces of meat or fish.
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12.2.2 3 vhoft

FAEMCE M B s e B2 R eB ek~ NN AR 2 AR

12.2.2 Seasonings and condiments

Condiments include seasonings such as meat tenderizers, onion salt,

EREDALZYS o F ¢3S %if% N ¥ -”’J;:‘ 2Kk —}’f‘kf’ s A -“J;C‘ garlic salt, Oriental seasoning mix (dashi), topping to sprinkle on rice

EA N (furikake, containing, e.g. dried seaweed flakes, sesame seeds and
seasoning), and seasoning for noodles. The term  “condiments” as
used in the FCS does not include condiment sauces (e.g. ketchup,
mayonnaise, mustard) or relishes.

12.3 fiy 12.3 Vinegars

TR LT WL RA R kR R e P R 0 i
BRI R SRR AR EREREE S LR &
d R fE A (SRR e R L AR £ Sy

Liquid produced from fermentation of ethanol from a suitable source
(e.g. wine, cider). Examples include, cider vinegar, wine vinegar, malt
vinegar, spirit vinegar, grain vinegar, raisin vinegar, and fruit (wine)

vinegar.

124 5 ¥
ESTCE BTSN TN N BTN SN

AR L N2 kB S e B R B AT K %?(Dijon mustard) ~

12.4 Mustards
Condiment sauce prepared from ground, often defatted mustard

seed that is mixed into a slurry with water, vinegar, salt, oil and other

BE AR %f‘(Honey Mustard) & - spices and refined. Examples include Dijon mustard, and honey
mustard.

125 # 12.5 Soups and broths

FEreRE BRGAS TR ORET S AR A Includes ready-to-eat soups and mixes. The finished products may be

water- (e.g., consommeé) or milk-based (e.g. chowder).

1251 s #

12.5.1 Ready-to-eat soups and broths, including canned, bottled, and
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frozen

Water- or milk-based products consisting of vegetable, meat or fish
broth with or without other ingredients (e.g. vegetables, meat,
noodles). Examples include: bouillon, broths, consommés, water- and

cream-based soups, chowders, and bisques.

1252 #kHFUS
%ﬁ%ﬂ&?ﬁﬁﬁﬁﬁ&’?@ﬁﬁﬁ\

12.5.2 Mixes for soups and broths

Concentrated soup to be reconstituted with water and/or milk, with
or without addition of other optional ingredients (e.g. vegetables,
meat, noodles). Examples include: bouillon powders and cubes;
powdered and condensed soups (e.g. mentsuyu); and stock cubes
and powders.
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12.6 Sauces and like products

Includes ready-to-eat sauces, gravies and dressings, and mixes to be
reconstituted before consumption. The ready-to eat products are
divided into sub-categories for emulsified (12.6.1), Mixes for sauces
and gravies (12.6.2), Clear sauces (12.6.3) and other sauces (12.6.4) .
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12.6.1 Emulsified sauces and dips (e.g. mayonnaise, salad dressing,
onion dip)
Sauces, gravies, dressings, and dips based, at least in part, on a fat- or

oil-in water emulsion. Examples include: salad dressing, fat-based

sandwich spreads (e.g., mayonnaise with mustard), salad cream, fatty
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sauces and snack dips (e.g., bacon and cheddar dip, onion dip).
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12.6.2 Mixes for sauces and gravies

Concentrated product, usually in powdered form, to be mixed with
water, milk, oil or other liquid to prepare a finished sauce or gravy.
Examples include mixes for cheese sauce, hollandaise sauce, and
salad dressing.
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12.6.3 Clear sauces (e.g. fish sauce)
Includes thin, non-emulsified clear sauces that may be water-based.
Examples include: Japanese milin and Thai fish sauce.
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12.6.4 other sauces
Sauces and like products other than 12.6.1 to 12.6.3.
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12.7 Salads (e.g. macaroni salad, potato salad) and sandwich spreads
excluding cocoa- and nut-based spreads of food categories 04.2.2.5
and 05.1.3
Includes milk-based

spreads,

prepared salads, sandwich  spreads,

mayonnaise-like sandwich and dressing for coleslaw

(cabbage salad).

12.8 # pric 2 W&

PR LB BN 2 paA

il

12.8 Yeast and like products

Includes baker’s yeast and leaven used in the manufacture of baked
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MEEMKLF S

goods. Includes the Oriental products koji (rice or wheat malted with
A. oryzae) used in the production of alcoholic beverages and soy

sauces.
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12.9 Soybean-based seasonings and condiments
Includes products that are derived from soybeans and other
ingredients intended for use as seasonings and condiments, such as

fermented soybean paste and soybean sauces.

1291 Bt~ 25 "%’%":‘(T}Hr ko)
MABR K EEZHE RO ARE Ao E
OO EE AT ARG AR

A

F \V%T—'%‘ )

12.9.1 Fermented soybean paste (e.g., miso)

The product is made of soybeans, salt, water and other ingredients,
using the process of fermentation. The product includes dou jiang,
doenjang (Republic of Korea), or miso (Japan), which maybe used in

the preparation of soups or dressings, or as a seasoning.

12.9.2 Soybean sauce
A

non-fermentation (e.g. hydrolysis) of soybeans, or by hydrolysis of

liguid seasoning obtained by fermentation of soybeans,

vegetable protein.
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12.9.2.1 Fermented soybean sauce
A clear, non-emulsified sauce made of soybeans, cereal, salt and

water by the fermentation process.
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12.9.2.2 Non-fermented soybean sauce

Non-fermented soybean sauce, which is also known as non-brewed
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soybean sauce, may be produced from vegetable proteins, such as

defatted soybeans that are acid-hydrolyzed, neutralized, and filtered.
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12.9.2.3 Other soybean sauces

Non-emulsified sauce made from fermented soybean sauce and/or
non-fermented soybean sauce, with or without sugar, with or without
caramelization process.
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12.10 Protein products other than from soybeans

Includes, for example, milk protein, cereal protein and vegetable
protein analogues or substitutes for standard products, such as meat,
fish or milk. Examples include: vegetable protein analogues, fu (a
mixture of gluten (vegetable protein) and flour that is sold dried
(baked) or raw, and is used as an ingredient, e.g. in miso soup) and
proteinaceous meat and fish substitutes.
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13.0 Foodstuffs intended for particular nutritional uses

Foods for special dietary use are specially processed or formulated to
satisfy particular dietary requirements that exist because of a
particular physical or physiological condition and/or specific disease
and disorder. The composition of these foods must differ significantly
from the composition of ordinary foods of comparable nature, if such
foods exist.

131 ®am= &5 f

% *3;74{?5}%3* B

13.1 Infant formulae, follow-up formulae, and formulae for special
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fie™ 8 & medical purposes for infants

FALNAT 6 B P2 B2 5 5(13.11)~6 B ? 2+ 3 | Foods that are intended for infants and for young children as defined
12 i 7 2 g~ BE s2pe > @ s & 5(13.1.2) - #%57*\? Kt R B Y2fFe > | in the sub-categories 13.1.1, 13.1.2, and 13.1.3.
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13.1.1 % s’apja‘% 8 ‘_—‘-? 13.1.1 Infant formulae

W= ESE N Ly R F gy adrragm o Hipa* F | A human milk substitute for infants (aged no more than 6 months)
s A (- F\ B2z YR FE -7 5 TaREEL kR | that is specifically formulated to provide the sole source of nutrition

2316
FHEAR VL L KRR SRR AH LS o during the first months of life up to the introduction of appropriate
complementary feeding. Product is in a liquid form, either as a
ready-to-eat product, or is reconstituted from a powder. Products,
other than those under food category 13.1.3, may be, hydrolyzed
protein and/or amino acid-based, or milk-based.

13.1.2 $o~ B e et a 5 13.1.2 Follow-up formulae
E6 B w3 123 2 s B2 3 ETmiEAR? o fie & B 528 | Food intended for use as a liquid part of the complementary feeding
= L8 ik Fhie 8 % 0 | of infants (aged 6-12 months). They may be ready-to-eat or in a

RE R G LR fREG-e s RPN G A2 o oo powdered form to be reconstituted with water. Products, other than
those under food category13.1.3, may be soy based hydrolyzed
protein and/or amino acid-based, or milk-based.

13.1.3 #5 %ﬁ Fe kR B IR a5 13.1.3 Formulae for special medical purposes for infants
FEHAS AR ORS 85 NERE ?ﬁ Tﬁﬁ%;}* = 4F7R Y | Foods for special dietary use that are specially processed or
2 R B2 Vi HibA s ¥ B RhZ2 A& o formulated and presented for the dietary management of infants and
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may be used only under medical supervision.
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13.2 Complementary foods for infants

Foods that are intended for infants, and for progressive adaptation of
infants to ordinary food. Products may be ready-to-eat or in powder
form to be reconstituted with water, milk, or other suitable liquid.
These foods exclude infant formulae (13.1.1), follow-up formulae
(13.1.2),
Examples include: cereal-, fruit-, vegetable-, and meat-based “baby

and formulae for special medical purposes (13.1.3).

foods” for infants, “toddler foods,” and “junior foods”; lactea flour,

biscuits and rusks for children.
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13.3 Dietetic foods intended for special medical purposes (excluding
products of food category 13.1)

Foods for special dietary use that are specially processed or
formulated and presented for the dietary management of patients
and may be used only under medical supervision. They are intended
for the exclusive or partial feeding of patients with limited or
impaired capacity to take, digest, absorb or metabolize ordinary
foods or certain nutrients contained therein, or who have other
special medically-determined nutrient requirement, whose dietary
management cannot be achieved only by modification of the normal

diet, by other foods for special dietary uses, or by a combination of
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the two.

13.4 Dietetic formulae for controlling weight

Formula foods that when presented as “ready-to-eat” or when
prepared in conformity with the directions for use are specifically
presented as replacements for all or part of the total daily diet.
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13.5 Dietetic foods (e.g. supplementary foods for dietary use)
excluding products of food categories 13.1to 13.4

Products of high nutritional content, in liquid or solid form (e.g.
protein bars), to be used by individuals as part of a balanced diet to
provide supplemental nutrition. Products are not intended to be used
for purposes of weight loss or as part of a medical regimen.
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14.0 Beverages

This major category is divided into the broad categories of waters
(14.1) and non-alcoholic (14.2) beverages. Dairy-based beverages are
included in 01.1.2.
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14.1 Waters
Bottled waters and may be non-carbonated or carbonated. These
waters may contain natural or added mineral salts, carbon dioxide

and/or oxygen.

14.2 2Lipp Aot

14.2 Non-alcoholic beverages
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This broad category includes fruit and vegetable juices (14.2.1), fruit
and vegetable nectars (14.2.2), water-based flavored carbonated and
non-carbonated drinks (14.2.3), and water-based brewed or steeped
beverages such as coffee and tea (14.2.4). Excludes beverages which
alcohol content above 0.5 % (v/v).
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14.2.1 Fruit and vegetable juices
This category applies only to fruit and vegetable juices. Excludes
04.2.2.10.2 Soybean-based beverages, 04.2.11 Liquefied nuts, seed

BRI EVERILGEFRA & and mushroom product and 06.13 Liquefied cereal grains, roots,
tubers, pulses and legumes.
14211 %+ 14.2.1.1 Fruit juice
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Fruit juice is the unfermented but fermentable liquid obtained from
the edible part of sound, appropriately mature and fresh fruit or of
fruit maintained in sound condition by suitable means. The juice is
prepared by suitable processes, which maintain the essential
physical, chemical, organoleptic and nutritional characteristics of the
juices of the fruit from which it comes. The juice may be cloudy or
clear, and may have restored (to the normal level attained in the
same kind of fruit) aromatic substances and volatile flavor

components, all of which must be obtained by suitable physical

means, and all of which must have been recovered from the same
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kind of fruit. Pulp and cells obtained by suitable physical means from
the same kind of fruit may be added. A single juice is obtained from
one kind of fruit. A mixed juice is obtained by blending two or more
juices or juices and purees, from different kinds of fruit. Fruit juice
may be obtained, e.g. by directly expressing the juice by mechanical
extraction processes, by reconstituting concentrated fruit juice with
water, or in limited situations by water extraction of the whole fruit.
Examples include: orange juice, apple juice, black currant juice,

lemon juice, orange-mango juice, and coconut water.
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14.2.1.2 Vegetable juice

Vegetable juice is the liquid unfermented but fermentable product
intended for direct consumption obtained by mechanical expression,
crushing, grinding, and/or sieving of one or more sound fresh
vegetables or vegetables preserved exclusively by physical means.
The juice may be clear, turbid, or pulpy. It may have been
concentrated and reconstituted with water. Products may be based
on a single vegetable (e.g. carrot) or blends of vegetables (e.g.

carrots, celery).
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14.2.1.3 Concentrates for fruit juice

Concentrated fruit juice is the product that complies with the

definition given in food category 14.2.1.1. It is prepared by the
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physical removal of water from fruit juice in an amount to increase
the Brix level to a value at least 1.5 times greater than that
established for reconstituted juice from the same fruit. Sold in liquid,
syrup and frozen forms for the preparation of a ready-to-drink juice

by addition of water.
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14.2.1.4 Concentrates for vegetable juice

Prepared by the physical removal of water from vegetable juice. Sold
in liquid, syrup and frozen forms for the preparation of a
ready-to-drink juice by addition of water. Includes carrot juice
concentrate.
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14.2.1.5 Fermented fruit juice
Fermented fruit juice is the fermented liquid obtained from the
edible part of fruit.
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14.2.1.6 Fermented vegetable juice
Fermented vegetable juice is the fermented liquid obtained from the
edible part of vegetable.
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14.2.2 Fruit and vegetable nectars

Fruit and vegetable nectars are beverages produced from purees,

juices, or concentrates of either, blended with water and sugar,
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honey, syrups, and/or sweeteners. Fruit-vegetable nectar blends are
reported under their components (i.e. fruit nectar (14.2.2.1) and
vegetable nectar (14.2.2.2)). Excludes 04.2.2.10.2 Soybean-based
beverages, 04.2.11 Liquefied nuts, seed and mushroom product and

06.13 Liquefied cereal grains, roots, tubers, pulses and legumes.
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14.2.2.1 Fruit nectar

Fruit nectar is the unfermented but fermentable product obtained by
adding water with or without the addition of sugar, honey, syrups,
and/or sweeteners to fruit juice, concentrated fruit juice, fruit purees
or concentrated fruit purees, or a mixture of those products.
Aromatic substances, volatile flavor components, pulp and cells, all of
which must have been recovered from the same kind of fruit and
obtained by suitable physical means, may be added. Products may be
based on a single fruit or on fruit blends. Examples include: pear

nectar and peach nectar.

14222 F ¥k A4

14.2.2.2 Vegetable nectar

Product obtained by adding water with or without the addition of
sugar, honey, syrups, and/or sweeteners to vegetable juice or
concentrated vegetable juice, or a mixture of those products.

Products may be based on a single vegetable or on a blend of

vegetables.
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14.2.2.3 Concentrates for fruit nectar

Prepared by the physical removal of water from fruit nectar or its
starting materials. Sold in liquid, syrup and frozen forms for the
preparation of ready-to-drink nectar by addition of water. Examples:

pear nectar concentrate and peach nectar concentrate.
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14.2.2.4 Concentrates for vegetable nectar
Prepared by the physical removal of water from vegetable nectar.
Sold in liquid, syrup and frozen forms for the preparation of
ready-to-drink nectars by addition of water.
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14.2.3 Water-based flavored drinks

Includes all carbonated and non-carbonated varieties and
concentrates. Includes products based on fruit and vegetable juices
which juice added below 10% (w/w). Also, includes coffee-, tea- and
herbal-based drinks.
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14.2.3.1 Carbonated water-based flavored drinks
Includes water-based flavored drinks with added carbon dioxide with
nutritive, non-nutritive and/or intense sweeteners and other

permitted food additives.
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14.2.3.2 Non-carbonated water-based flavored drinks

Include water-based flavored drinks without added carbon dioxide

drinks. Also includes products based on fruit and vegetable juices
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which juice added below 10% (w/w)
14.2.3.3 4Lk g % A e gl & 14.2.3.3 Concentrates (liquid or solid) for water-based flavored drinks
ER 23 A 3 X il DA G i I R N S 4 %/}a‘fﬁ#ﬂ » ¥ 4 » -k | Include powder, syrup, liquid and frozen concentrates for the
R RBRR G TR A & preparation of carbonated or non-carbonated water-based
non-alcoholic beverages by addition of water or carbonated water.
1424 ke 2 wnite ~ A E SBPFZ/R A XS E A 5 0 F ¢ | 14.2.4 Coffee beans, coffee substitutes, tea leaf, dry herb and cereal
TV grain for infusing beverages, excluding cocoa
IR st BRI FE AR S » B E > 5 50% | Includes products of coffee beans, coffee substitutes, tea leaf, dry
E 5 R ) SR herb and cereal grain for infusing beverages.
150 % 8 %2 %41 & 5 15.0 Ready-to-eat snacks and processed nuts
AR “;' CEE o fk KRB CRE2EAFE S RAL 5 AT £ | Includes all types of snack foods and processed nuts.
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15.1 Snacks - potato, cereal, flour or starch based
Includes all snacks, with or without added flavorings. Examples

include potato chips and popcorn.
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15.2 Processed nuts, including coated nuts and nut mixtures (with
e.g. dried fruit)

Includes all types of whole nuts processed by, e.g. dry-roasting,
roasting, marinating or boiling, either in-shell or shelled, salted or
and dried

“trail mixes”) are classified here.

unsalted. Yoghurt-, cereal-, and honey-covered nuts,

fruit-nut-and-cereal snacks (e.g.
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Chocolate-covered nuts are classified in 05.1.4, and nuts covered in
imitation chocolate are included in 05.1.5.

16.0 % & 48 o & 16.0 Food supplements

FHRTER 2 A (l)md F 5 (QFBFF C (3)F A4E4 % | Includes vitamin, mineral, herb, amino acid, peptide and other
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ISR kPR RREEZ AN powders, solutions etc.

170 His be1 & 5 17.0 Prepared foods other than 01.0 to 16.0

Ao 11682 vl 85 LA HE R 2 WAeE B FALE | These foods are not included in the other food categories (01.0-16.0)
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