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HR-R 8 iBaTgEe & B8R 7

ERFAF?PAPEYRRFAF ot x A0 5 A2BaF R L7

&
—.mlt

Bes B AR B FlR AR 8 As ATk B LA G AfG S
5 g (food sensitivity ) o & 5t g A - A M HF TS TP B V¥ 425 &
-V LR A G e s (food allergy) 22 &3 7 mtye (food intolerance) = i #F
W @ EACEL D N AMAR KREN AR R g gl B LAF BT
Rom @A aEh i B A LA B R N ATl A d P ATR g 0 blAco U pE 2 At
EoRFERFALLH PGP LSRRI R R

SR R F AR R F b o 31 Axenit g sk (anaphylaxis) ¥ ¢ 4287 (eczema) »

%% (hives) ~ #ige v vz £ £ ¥ (a sense of incongruity in buccal cavity ) ~ = &

2o i EE M s eEe F 38 (respiratory distress ) ~ k5. (anaphylactic shock ) & o $3%+
FEEEARMT AT 0 B REIES & (allergenic food) s # ¥ it 3
ST IRERAE S X R R0 S S RN FR T R R IECEY -8

Gk kS 5RO PR A Glhe B AR T 63 5 2 8 R
PR PR T U R T

o

,T*u?t#w:@fwiﬁ: CEFARFIAEFEr PSR T REETS LA L
LA A e F T AL AL R DL EF BTRFU 0 77 f R4 A
BV ALEFRhE TN G R Fr s N xrB,T%f]a-L % 8 &iEac/h (food allergen) o

GRENR S AP RIS T bdc2 Y dhpk Fed (casein) &
%

[ ¢ %936 (gliadine) % TR F LI FAAREAET LR B

IR G S TR N S R 0 SURIE Tl

=+«

JiE- B SEARA T DAL E R A LB 5
TS E S bR - R E AR AR L PR TR 2 R R A 2 b
ok TR RESRLEEPA E 0 R RARF R G EATA R € o X B

-ﬁlr'q-ﬁ bk:‘\"—: v:b,qie;- Kg;@a{’ _\?_{5’_"! ‘"{’g%:’:iﬁﬂﬁ%'@%}‘%@ﬁﬁ% = ;’T—: %pgi
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R~ FREF &P -
LEAC R R 2

S s AT B RO IS b S BRI L FARFF AR T R
P EFR3 AR cHFTHIERFIV R B O EFABMHEEPFE > A
ARFRENRF AL FIEIREOERES 2R I 3 AV EB OGS AR E AN
SH oM EaEnR s N RREF S E S R L AR BN E S FRL T
PRSP I RESSFTARY RS FRBETE S FARE  F R
BOOREARTERIT I REAEAS GH A SIFBICER LA E o B drim it

1

/3&'3@;{{@?}‘%’%1}1%%@3&’3&1 B ad @i P@_*"@ﬂ{}i

P ARG R p AESFBE RSN - LR 7 3 F (Welfare Scientific
Study Immunity Allergy Research Project )» ##&_5 FIR P A B & F B850 & ¥ E
i TR L ERE R R (HRARE LT FRTRAf A F RS A

R GRETAEREYFHEHEE) AP PR L RS PO DR 2 ]

BB LORETS FME TR RFETSL O TAETED A B IR o P
FIVAPF RIS FEORLFT R~ 7 2 3@ fns A~ S g it

BREALFL VAL EHFR AR L RS KIS ERR LD

18

% W8 AR o IR
g 1999 & 6 " ERe &2l 4 B ¢ (CODEX Alimentarius

commission) 7| % 8 M izik T che g ¥ 31 Earz AL LT o

Bt 1. 72839 (gluten) 2 #3¢% H 95 ~ 2.7 &4 (crustacea °
dotp s %) 2 HG R 3 2 HE R 4 42 2R B

HAE B P82 BT % %4 (nut > dobidt ~ Book %) 2 84

1 A final text by the Codex Alimentarius Commission (CAC) in June 1999, with the understanding that
future additions and/or deletions will be considered by CCFL, taking into account advice received from the
Joint FAO/World Health Organization (WHQ) Expert Committee on Food Additives (JECFA).
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2 8 A 7 £ 4238 10 mg/kgz 8 &
P — g E LB RE FEINA REAM G 57 e ERET 2

wht
|

o

o Gildr o F R F o~ T B RS A T4

G ERETZRETEES S HEAERT F AR T BE &

,J"‘;; > E’%ﬁﬁ‘ﬁ’gﬁiﬁﬁfét\ E‘ \‘ ~ }L"\P‘ ‘%'LE‘P N -{:i .
REEF s A A LS RS § 4 S RIER S R RIRT 77

AR AR % RS ] BREA S S o L e

DAL Fo P AL #0754 22§ # (buckwheat )
TR BT L LR S RERR DIIEE R G RER E

Prfe s B 2R % 2 p R R R FE R BE PE
( £ >/ > matsutake)~ ¢+ - Jr*,f%“w?pf%i ML 19t &R o
P&g&Y @ 5Th2 R T4R

PAERRY - BE %S SEACR B AET PR PR Fo st - 2 25
FIHET R e B iEAT > A4 1999 2 30 5p T aRiEd B4 € &7
Fui B¢ RIS R EAHAR B E A ETEE Y TP T
WEERE PRI FA it BB 3 RFATF AL 852 0% 25 HET 4R A
JEeh > A& 6 PEERaTRKEL R € (CODEX Alimentarius

commission) A E 8 fE e HFGW I FiEACL 8 FEAR FTERED

PEd o pAas TSoba,y (- fAfEiE) chadh EpAri§ar2 af o
38 miFd B A £ 47 %384 5 The special Subcommittee on Labeling of the Food Sanitation

Investigation Council
HTaR0iTob ) BT S H4E2 2 (24 10 £ &), Study Report on How Food Labeling

Ought Be
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e PRSI o A F F T 0 P AR FLS G5 BACRET F

i1

-

RS ESZEPLR G EEPGREFFHP R DAL 4

4

A REACES RFIET T RR R R ARS G  N S
FE AR AHAFRFR R GB RE L 22PN a5 ERRET IR
it R P o

2000 # 37 15 pp AT a5t #5%Fml 3 252 LA 5L AR

REZL ) RAB O REHT FELESKERRTFRIIRT 0P
L

1 fE=x & & FiBAT R PR SR T o F

AT F R e F 5 0 2 € A5 btav};{%ﬁ‘o;%‘z} HE 22 A5
AA B EEE B R 8 RERRT T

\ﬁf%%ﬁﬁ’u%%%ﬂﬁﬁﬁﬁﬁéﬁﬁg‘iw:
2 ) FEgRiho  JEd s A L2 2 0 B

¥ 1
SR L BRRET AT BT R FRE

FPa A 2% AR KN KRS0 AR EICES 2% 4 (Enforcement Regulations and

Ministerial Ordinance concerning Compositional Standards, etc. for Milk and Milk product )

PR R T ORI 2 KEFAT O - ITEF 22 & the Law concerning Standardization and

Proper Quality Labeling of Agricultural and Forestry Products, Law N0.175 of 1950 - JAS law /& i+ i % 3 &
CEHFETAA N TR G R FHEELIS R MR FRA E"ﬁ.ﬁa 1%~ pei 4% (distribution

process ) ¥5% *&;parﬁ%x%T B BITRZ S RFELBRET - R &7

UL F—FTLEEORAE T2 IIOVT
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