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N3 2L A 2o 3) 4F9 AZA $4, 4) AFY 9FH BR3/Pd Y olF S
48 F Aok (& 1),

B 1. REA YIRS S8 ME2 Do wEl 54

Introduced protein Crop product

ACC deaminase (ACCd) delayed ripening tomato

B.t.t. insecticidal protein insect-protected potato

B.tk HD-1 insecticidal protein insect-protected corn and tomato

B.tk HD-73 insecticidal protein insect-protected cotton

CP4 EPSP synthase herbicide tolerant canola, cotton, corn, soybe-
an, sugarbeet

Glyphosate oxidoreductase(GOX) herbicide tolerant canola and cotton

-D-Glucuronidase(GUS) herbicide tolerant soybean

dilayed ripening tomato, insect-protected

cotton and potato, Falvr SavrTM tonato

Phosphinothricin acetyltrancsferase(PAT) herbicide-tolerant corn

ACC : 1- amimo-a- cyclopropane-carboxylic acid

B.tt : Bacillus thuringiensis sybsp. tenebrionis

B.t.k. : Bacillus thuringiensis subsp. kurstaki proteins fom strains HD-73 and HD-1

CP4 EPSPS : 5-enolpyruvylshikimate-3-phosphate synthase from Agrobacterium sp. strain CP4

Neomycin phosphotransferase I (NTP1I )

A= FAEE soybeand E F Y™ (X 2) soybeans FHEE
a1 gEE7149 Wy 47 AR R JHA dE AWEIZ g (X 3)e] 899
soybean%d R WA 7= AZA ] W& AAFE 457] A3} Agrobacteriumol] EA) 3t
= EPSPS#= @3S FolA LIRS 3 32 AxF @ Y Aol o 39
A$oE A, o)AF A2 @@ EPSPS7t & o8 A4 ojn] A8 P& oY
AZA 87t olv] ol d AES AT W o] GARE o] HHMX JAYE= A, &
A, o] d¥Fo] Azt Fa AP FHZ Ao £/t HAvE A, AA. AT @
T3 A[A Fol AE EHA Aolg UeEA Edt= A, ol HA. A 53 9G4S
AP obFA o4} wkZo] Utk F5Y AAE VIELE GHEA g AME AA

B 2. ® MAX ST MXE AEQ MUHE HE (Clive James 1999)
Crop 1998 % 1999 % increase
Soybean 145 52 21.6 54 7.1
Corn 8.3 30 111 28 28
Cotton 25 9 3.7 9 1.2
Canola 24 9 34 9 1.0
Potato <0.1 <1 <0.1 <1 <0.1
Squaxh 0.0 0 <0.1 <1 <0.1
Papaya 0.0 0 <0.1 <1 <0.1
Total 278 100 39.9 100 121
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B 3. /86X Z2E soybean? LY EJ[MH AR

Reference
1.Transgenic soybean/ Pesticide resistant
Aim: glyphosat-tolerant soybeans Harrison,
et al, 1996
Modification: introduction of EPSPS from Agrobacterium sp. strain
Digestability: introduced enzyme degrades readily in simulate gastric and
intestinal fluids
Allergenicity : no data
2. Transgenic soybean/ Brazil nut protein
L " . Nordlee,
Aim: improvement of nutritional quality ot al 1996
Modification: introduction of methionin-rich 2s albumin from Brazil nut
Allergenicity: all patients with positive reactions to brazil nut proteins were
positive to the transgenic soybean (SPT, RAST, immunoblot)
3. Transgenic soybean/ Corn protein
Lehrer &
Aim: improvement of nutritional quality Reese
1997
Modification: introduction of corn protein 10 kDa and HSZ
Allergenicity: no difference in allergen content of wild-type and transgenic
soybean extracts (RAST inhibition, immunoblot)

AW T A GA SUAAE £9F7] 930 cornoll A 10 kDa HSZ &S Zoj
A “‘aﬁ}E% FA A2FAed o] FY A4E 2] FASC) FAA AZFT E 2
24 Foll wbg9) AeolE JehlAl @gttis A3 Biolth

{9 /‘ﬂ A4 AHAES TEH E o FAEOE NEA LY GyRo] A ojH AL
22 o ot FAREAI} GHE/NAH 2Ab) FL8 9L sk & £ QAT =
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& FAA AZTE AFEL G927 FAES A3 Hr|Ho Ak B AYH °lE HE &
274 A2 APL TIEAE 58 olFolAck T Rolw AEvg dHA2AE 2E
3= SR 9] Q4 %-9(epitope) 7t THE F Q7] HE] FHolx 107 ] g7 &=
Eo] ZAE AN AAZL olFo Aol & Rolth #AEL] AL FF in vitro AFANE
ELISA, RAST, immunoblotting= 22 AL WSl A48 & A, I 2347t 344
%ol 2 o @A in vivo 4844 33 #x S R9EAHA (skin prick test)u
DBPCFC (double-blind placebo-controlled food challenge) AL W& F3l &UAHoH
A o] BE A7t $4A A5 sEts FAQ) FFE FEEA 4F0 2U1ge2 4
27] 3 FHA A2 AF hE FFdol BAHARF & Aot
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