UHAMELTTE

=TI FEME FAIHEH NS M

me
i

l
1

3

L]
o e
i

=
Loox

49 197 Ao oot G E7)=A S EFste AFd 71913 dE 27|18 A
HAS feted TEAle] st 3 g1 A# 7F AAEdS (20029 3¢ 31U7HA
717H)

Jo oy
ofr

2

0 20044 129 AU Exo] oate] BARE} DE A (2005 129 31Q7HA £ 717

O BAILHA
o EXAUAE (5] £E)
- BFEA] 3EAJS| o gt

- 1?‘5‘]_, Uﬂ 74] A58 “?“‘IQF UC:}E‘(;L

o EAYAR Fa= A (207 F5)
- 7153k 3 A EE §

2007 - 3¥T 113



UHRAMEST T

- ﬁ%y -\0—101017 ﬁoioEly /\H—ory __‘O_E:‘]J_ZL 7‘“7 ?]'?47 —)-‘\———]—-,—7]7 il?? ﬁ(ﬂ, 1%:_017 r’Hl’:__y %1717 EHX]
37, o], Bl el Al e, whvh

(1 HEASY
0 HWiHE AF EE HHEEAN AR E §7|24E JHAE 2 HME
- FEAA Y AFolE FEAICF
- AREE, TR 98 5 dutanialel] A v g Grigis g%
- o, 2HEE719) HAl, S 2 A 0] ot o]31 AS-E At

T BAIYA
O el HlelolE EA

- gHE 98 Kol AEIT 5 TESAEALE 34

O HFEAZAE] LAl thato]
- AFAZA QARE AMEEIA kRl SRAMET} ofF vFEY(LY)E At

FA I Yl

- QRIS FRE) AR 5 PN phsT, 2PE 0@ BE /5] A
A G ASE ol AFS WIRE ASH AFD 2L A Az dFUY 5
5 BT HA 5 A

o

- AEANE 5 99 401 A4IA @ B ol 44D SAE 5L P
=y
o Y

FOOD INDUSTRY | 114



UHAMELTTE

1. & AEHE)
[ HEqd
0 AZF A4 Commission Directive 2000/13/EC] 440 2 A Directive 2003/805 i 5}
HEZEAS Efele AF0 tst BE AR BAE oFseiels. (000 119 25Y
HH AA)

0 4Y =27 §HEA st o e+4 Commission Directive 2006/26/EC (Commission Directive
B

2006/63/EC ; +74)= &3l Lel=7] ZAALE L5 A% (2007d 1149 Y744 ol 717

1 BAINE
0 97| & (ingredient) (127 E£)
- 25 I FE, A, O ol BE U ¢ 2 RAE UE, A, Azl 3,
10mg/kg = 1()mg/ o]l olitste) B} ol it el e THAE
X 01]2]61-3{\:* o) z]—_JZ__]

O BAISHSY

o gHEY] fFHEd> AF S AR EES BT 29

O AAEANA FHH RS AT Aol AT SAANE F& WED 3l

sfojof 9.

0 2F7tFol AHEEo HEAEF =48 YAF(HEE Fel= X3 2 v 5HoF
AHESH QA E ] A WAS EAISoF 3
- A7

- AEAZE 98 ANHOR RSAGTht Ao e Ao 2FeA g W9l
A YA AheE AR TR
- M - AR SUR ASEE B4

2007 - 3¥T | 115



UHRAMEST T

0 AT LLF | AL Ay 27 ZAb(effect) = A TA|FHooF B,

L HAIA]

© A% Az %g— EASES B 99,

O AAEANA FeHE Aol H7HA, ANElo], 7h REEAR AMEHE 749 o 7o) HA]
o) “ - Additive(1)
- Carmier(1)

- Processing aid(1)
(1)from wheat”
0 AEW AATH AAEHE THHE A% T QARFS Bl AQes A¢E BN
34 Qo 4.
o|1) A|Em o cheese, butter, fermented mik and cream7} & 7% A ZAA 7} $-f (mik)
RES W8 EeT 0nE BAGA SOk 4.
2) ] Ugol “cake flavored with almonds”¥ 7-$- A=A almond7} A FEA AMEH
ol = 9o R WE TASHA] Folr =,

B4

mlo H{H H

0 ol Haololw A

o0 A7 = ELISA %2 PCRE o] &3t HAE Z2 788 F3)ste] oy 12714 L=
NBAS £4 % B7h) $A40) YOBE BUAAA A4S A73A 3o 98,

FOOD INDUSTRY | 116



UHAMELTTE

2y =) 1SE AME A=

=

o2l B=

v

[
e

S
A9

49 FRAZ ALHE YER
= 3l t‘z’)/\

RIBEA AgHE UER(HREE, 5F)

e
i

& (wine) ol AME-E = OF 2AAY

Zoluh Atolthe] HAA (Fining Agent) & Al&EE Wi

o}

A=
=

=]
T

o
o
NE

FA9 ZRAZ AEHE 44
SEE

Atolttsl o] AAA R AHEEE S (FHA D) AlF

HEY o tZgolE, &
Wz Aot} &9 AAAZ ALEHE=

L o] FH Y Z (isinglass)

FAed

2.9 7)go}(Carrier) & AL = o) F Azlel

Yol xFE YAERAE XYPFY FFIX AY
ol x¢d 2EHAED
g7h 29he 232 AY

T4 (spirit) o] SHA2E A

[¢]

_H
ofo
i

I

AL - A

o f Aol A 25
=2

oA o 2 H E ol M

A e e

299 9 2 A 29

AR §44] (oleoresin)

AZL Y
AR 2

ARA 557

2007 - 3¥T 117



HAMEBTH 2

rAZzdgeAgr 2 48RS (Food Alergen Labeling and Consumer Protection Act)
20043 A A, 200611 A2

(1 Y =7| sLS=(major food allergen)?] H9J
O T 7FA] 2% 9 Il A5+-9] 98 2 o|EERE fFd dd S IR e 9=
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0 FDAE 47149 N B5< 53 FH27) BA7F F5A%E Wdsha 9.
- Az EAHPH o] AAE AL opd.
- %) Threshold Working Groupe] "#41H H7sle= 71 (1) = AAE AEl9.
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~ Table IV-3. Specific Criteria for Evaluating Analyrical Methods for Food Allergens
Criferia Camansnts
1. Has the method been vabdabed? Methveds that have beem vabdated (pach as by AQAC) me prefored  Alemateely, the peaninay,
precaion, dred seprodatibdiny of the eethed hawe been derosatrated m & pedr-retnewed pubbcanon.

2 Iz the method celBuirmtly sentibme? | The Bt of debechon and the Bl of quasiiabon shoadd be below the level thal sppear to cause
Bologeal reacbans.

3 Does e method detect bosh sow and The relewant procesimg medkods (e g, bolng, roasteg, retoetsig) wll depeed on the food
procezped food allergend®

o Has the specses specioy of the Thes i most relevant to methods for alergens such as Bch and tree auts
méthod been determed?

5 Has the pectemn tanget {oc targets) for  Thiz iz relevant to determming whether e azeay detects speciic allerperac protens o peneral bicoadioess
e e thid bern determmed?

% 2 the method prachc? The methad thould we comemon biborabony equipenesd sod supples
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Appendices

Appeinlic 1: Fyvaluaii af " cially Availslle Anslytical Methods Tor Proteing fiomm MMajor Food Allergen
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